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PREFACE TO SECOND . EDITION.

— e —

I. Tuis work has been written to explain in an
easy and altogether new way the first princi_ples
of good Cookery, and in the form of lessons is
especially addressed to those who wish to carry
them into practice. It has been the aim of the
writer to leave no detail, however small, vaguely
stated. It is taken for granted that the learner has
no knowledge on the subject. The loose expres-
sions, such as “a pinch,” “a little,” found in all
cookery books, are therefore avoided as much as is
possible, and precise quantities are given.

II. The work is not to be regarded as an exhaus-
tive cookery book with numerous recipes. It aims
to be rather a grammar than a dictionary.

III. The lessons give a sufficient number of
examples of cookery illustrating many degrees of
cost: thus the rich may have a dish of curried rabbit
for 3s. 84., and the poor may have a dish of curried

tripe for 103d.



v Preface.

IV. The work is based upon the instruction given
by the cooks in the School, and has been used and
tested in the National Training School for Cookery
since 1875. The 1instructors now employed in local
schools throughout the country have been taught
and practised by means of these lessons.

V. It has been found that it is most convenient
to practise the lesson with the instructions in sight
close at hand. An edition of each lesson has been *
printed on separate sheets of thick paper, for the
use of students and teachers, which may be obtained
at the National Training School for Cookery, or at
any of the local schools.

VI. The writer requests that the notice of any
errors and omissions which are inevitable in a work
of this kind may be communicated to R. O. C,
to the care of the Publishers.

ROl

May, 1878
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LIST OF UTENSILS REQUIRED IN A FIRST
CLASS SCHOOL KITCHEN,

AND THEIR -AVERAGE COST.

I..IST No. 1.

i~
&

3 copper stewpans, var}mrr in size from 3 pints to 3 quarts . 1 13

3 enamelled stewpans, sizes from 1 pint to 2 quarts. o g
I copper sautépan, 12s.; 12 iron saucepans, sizes from I pmt
to 2 gallons, £1 25, od. . : I 14
Iron pot for boiling : : : - . = o g
Stock pot, to hold 8 quarl.s § : : . g o 15
Frying pan . : - % . . L
Iron omelet pan : : - - . . ; o TR
Fish kettle . . e = 5T . 3 oRUR a3 e o 8
Frying basket and pan . T : . : o 3
Copper preserving pan . : - : . - I §
2 gridirons. : : : ; 5 ; 2 - 0 9
Best brass bottle Jack - - . . o 15
Block tin screen and dnppmg pfm 1. 5§
‘Steamer and saucepan . o 8§
Weights and scales, to we1gh from 1 1 OZ. to 14lbs Y 1 9
Coffee rn1ll A1 25.; 1 marble mortar and hardwood pestIe,
I 5. -~
6 kitchen knwes, ;?J: grz’ 3 Kitchen furl-.s, 54‘ p : Sl
12 iron spoons, 45.; 6 wooden spoons, various sizes, 15 6d. o 5
1 fish slice, 1s.; 1 egg slice, gd. . o I
3 larding needles, 25. 34.; 1 trussing 111‘:&{:111‘:, g.ff o 3
I set of skewers, 2s5.; I corkscrew, 1s. . ‘ o 3
1 flour dredger, 1s. 6d.; 1 sugar dredger‘ 25, . - o 3
1 paste board, 3s. 64.; T chopping board, 3s. 64. o 7
1 rolling pin, Is. 64.; I cutlet bat, 3s. 6. . o 5
1 chopper, 35. 64.; I saw, 45. 64, . o 8
1 box of fluted cutters 45.6d.; 1 box of round c:utters, 3. 6. o 8
1 box of vegetable cutters . . : : : : 2 e OER
1 egg whisk, 1s. 64 ; 1 grater, 1s. . o 2
2 flour tuhs, or I double bin . o 9
2 cake tins, 2s.; 1 coffee pot {Fren-:hﬁ to hold 3 pmts, 4. 5a’ o 6
Cary forward. . . P i
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LIsT NO. 2,

iron saucepans and covers, sizes I pint, 14 pint, 1 quart, 1%
5 P ] pmnt, I pmt, T ¢ y 1

quart, and 4 quarts
I iron saucepan and steamer
I gridiron
1 frying pan
I iron kettle
I tin cullender .
1 Yorkshire puddmg tin
1 baking tin
1 paste board
I rolling pin .
1 brass bottle jack .
I tin roasting screen and ladle .
1 coal scuttle .
I coal shovel
1 cinder sieve
1 set fire irons
6 iron spoons
6 knives and forks
3 wooden spoons
6 tea spoons.
6 basins, various sizes
3 puddmg basins
3 pie dishes
6 dishes, various sizes
12 meat plates
Seasoning box .
1 toasting fork
1 dust pan - - - :
1 salt cellar, 1s5.; 1 pepper box, 64
1 mustard pot and spoon .
1 hand bowl .

Carry forward.

-

LIST OF UTENSILS REQUIRED IN A SECOND
CLASS SCHOOL KITCHEN,

AND THEIR AVERAGE COST.
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LIST OF CLEANING MATERIALS AND UTENSILS
REQUIRED,

AND THEIR AVERAGE COST.

£ UEl e

I pail, wooden o 3
Scrubbing brush . ; - - ’ s 2
Set of blacklead brushes : d : . . g 4
SWEEP’E bru.Sh- W . . # . . . . . 0 I
Flue brush . 2 . = i i . : : [ O
Sink brush ¢ - 2 - . : . - o 0O
Sieve brush . : . : : : : p o o
Dust pan and brush . i . - : - ’ a 4
Broom (hair) . ; . . . a . . . o =
Bass broom ; . 5 3 : - F . g2
2 tubs, 45 64, each : : 4 . : . o
I hearthstone . : z : v - i : o o
I box of blacklead . . : g : o O
Whitening . : . : . . . ‘ o o
Rottenstone . - : > d i : . : o o
Bath brickdust . ; 5 : . : 3 o o
4 quire emery cloth - Rl e - 2 e
6 1bs. of soda . g . A . . o o
1 bar of scrubbing soap i irwee] s ; o o1
Sand i 3 . 3 . i . : 0 o
Salt . : s . : - - . : o g
White chall-: 2 » % ! : g : L D
1 yard of house ﬂanncl - - . . . . 0 O
I leather . - . - . 5 . " . o I
I pair of gloves . . ' . St . o o
I coal shovel . 3 2 . . . - - Q3
I cinder sifter y . . E . . o e
1 dust pan and coal hammer . 2 S S ' o 6
I coal scuttle . i : - . . - - . o 4
I set of fire irons . . - s : p i - 0o 1o

£3 6
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LESSONS ON CLEANING STOVES, GRATES, AND
KITCHEN UTENSILS.

TO CLEAN AN OPEN KITCHEN RANGE.

1. We should rake out all the cinders and sift them into
a scuttle for use. '

N.B.—All the dust should be thrown away.

2. We take a sweep’s brush and sweep down all the scot
from the flues and oven.

8. We mix some pounded black lead in a gallipot with
enough water to make it into a smooth thick liquid.

4. We dip the black lead brush in the mixture, and
black-lead the whole of the range, beginning from the top
of the stove, by the dampers, and then downwards.

5. When the black lead is dry we brush it all over with
a dry brush.

8. We then take another brush and polish the range all
over, so as to make it quite bright.

N.B.—The bars of the stove should be done in the same way.

7. We take the sweep’s brush and sweep the remaining
soot and dust from the stove and the hearth.

8. We polish the steel handles and bolts of the oven by
rubbing them with emery paper.

9. The brass handles and bolts we should polish with
bath brickdust and a leather.

10. We get a flannel and a pail of hot water, put in it
some soda, and wash the hearth all over.
N.B.—We must not wet it too much.

11. We take a hearthstone and rub it all over the hearth.



Lessons on Cleaning. I3

12. We then wring the flannel out in the hot water,
and smooth the hearth over, rubbing it lightly all in one
direction.

18. We must black-lead and polish the inside of the
fender in the same way as we did the range, and brighten
the rim of it by rubbing it with emery paper,

Now it is finished.

T LAY e EIRE

1. We should place a few sifted cinders at the bottom
of the grate.

2. We then put in a piece of crumpled paper, and
arrange the sticks over it, laying them across each other.
3. We now put a few pieces of coal on the top, rather to

the front, so as to leave a good draught at the back to
draw the fire.

4., When the fire is lighted and has burned up a little
we can add more sifted cinders mixed with the coal.

5. We should only put small quantities of coal and
cinders on the fire at a time.

Now it is finished.

TO CLEAN A CLOSE KITCHEN RANGE.

1. We proceed in the same way as for an open range
(see notes 1 and 2).

2. We must now take down the doors of the flues at the
back of the range, and take off all the lids of the flues over
the oven and boiler.

3. We take the turk’s head or flue brush, push it care-

fully up each flue at the back, so as to sweep them as clean
as possible.

4. We must then put it in the flues above the oven and
boiler, and sweep all round.



14  Natwnal Training School for Cookery.

5. We should pull out the drawer just below the oven, in
which we shall find the soot has fallen.

6. We empty all the soot away and sweep out the drawer
clean.

7. We now take the sweep’s brush and sweep down the
range.

8. We black-lead, polish the range, and clean the hearth
and fender as described for an open range (from note 3 to
end).

9. We take down the iron plate-rack across the top of
the range, and rub the bars with emery cloth.

10. We should dust the fire-irons, and if they are rusty,
they should be rubbed with emery cloth or oil and leather.

Now it is finished.

TO CLEAN A GAS STOVE

1. We require the same materials as for a kitchen
range.

2. We lift out the bars at the top, and rub them with
emery cloth until they are quite clean and bright.

3. We wash the top of the stove with a flannel dipped in
hot water and soda, so as to remove all grease and dirt;
we then wring out the ﬂzmn-:—:*l and partially dry the top of
the stove.

4, We now black-lead and lelEh it in the same way as

for the kitchen range.
N.B.—We must be careful not to stop up the gas holes with black lead.

5. We place the bars back over the stove.

6. We polish the brass handles of the gas burners with
bath brickdust and a leather.

7. We wash the tiles round the stove with the flannel,
hot water, and soda.

8. We dry them with a cloth.
Now it is finished.
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T0 CLEAN AN IRON  SAUCEPAN.

1. We should wash the saucepan well in hot water and

soda.
MN.B,—All the black should be removed from the outside and bottom.

2. We must soap the palm of one hand, and rub the
inside of the saucepan.

N.B.—In washing any greasy utensil it is best if possible to use the hand
instead of a flannel, as the latter retains the grease and so keeps putting
the grease on again instead of rubbing it off.

3. We mix some sand and powdered soda together, and
then dip the soap into it and rub the inside of the saucepan
until it is quite clean and bright.

4. We now rinse it in water and dry it with a cloth.
5. We should clean the lid in the same way.

N.B.—A white enamelled stewpan is cleansed in the same way, great care
should be taken to remove all the stains off the white eramel inside,
N.B.—Salt might be mixed with the sand and used to remove the stains from

the enamel.

Now it is finished.

TO CLEAN A COPPER STEWPAN.

1. We mix some sand and salt together on a plate, half
the quantity of salt to that of sand. ;

2. We wash the stewpan well in hot water and soda.

3. We soap the hand, dip it in the salt and sand, and
rub the inside of the pan until all stains are removed and it
has become clean and bright.

4. We rinse it out well in the water, dry the inside
quickly, and then turn over the pan and clean the copper
outside,
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ROASTING.

Now we will show you how to roast meat at an open
range, but first we must see that the fire is clear and
bright.

1. We must take the shovel and put it in at the back of
the fire and push all the red hot coals to the front.

2. We put fresh coal at the back, packing it together
rather closely, but taking care that we leave a draught at
the back, to draw the fire and make it burn clear and
bright.

3. We must fill in all the spaces in the front of the fire
with small lumps of coal or coke.
N.B.—If it be a close range with which we are dealing, we should pull out

the centre damper only, which will create a draught at the back, and
help to draw the fire up quickly.

4. We now take our joint, say a leg of mution.

5. We must see that it is quite clean, and, if necessary,
we must scrape it with a knife and wipe it over with a
clean cloth.

MN.B.—Meat should not, as a rule, be washed in water, as it takes some of
the goodness out. If meat has been kept some time and is not quite
fresh, then you might wash it with a little vinegar and water, but it must
be well wiped afterwards.

8. We take the /Jeg of mutton and with a sharp knife cut
off the Anuckle bone.

N.B.—The Znuckle bone we put aside ; it can be used with Zesf for beef fea,
or be put in the sfockpol, or the trimmings and one pint of water will
make gravy for the joint when done, allowing it to simmer while the
joint is roasting,

B
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Y. We trim off the piece of flank and remove the thick
piece of skin from the part where the leg joins the 7w,
(These trimmings must be put aside, as they can be used
for other purposes.)

8. We must now weigh the leg of mutton, so as to find
out how long it will take to roast it, as a quarfer of an
lwour is allowed for eack pound of weight, and one quarter of
an four besides.

N.B.—When we have a joint wethont done, such as rolled vibs of beer” m
fopside of beef, we must allow twenty minutes to eack pound of weight,
as it is all solid meat.

9. We take the leo of mutton, which weighs say seven
pounds, it will therefore take #wo /Lours to roast.

10. We put the roastine screen in front of the fire to
keep off the draught and keep in all the heat.

11. We put the dripping pan down on a stand within the
screen, close to the fire, with the dripping ladle.

12. We hang the roasting jack up from the mantelpiece
over the dripping pan.

N.B.—Some roasting screens contain the dripping pan'and the jack, whick
are of course more convenient.
13. We take the Zook of the roasting jack and pass it
through the &nuckle-end of the leg.

14, We must wind up the jack with the key, before we
put the joint on, so as to make it twist the meat round.

15. We must put the joint close to the fire for the firs?
five minudes.

16. After that time we can draw the joint a little further
back, or it will cook too quickly and become burnt and dried.

N.B.—Meat that is frozen must be placed some way from the fire at first,
and then drawn gradually towards it, as it must thaw slowly or it may
become tough.

17. We must baste the joint every fize minutes with the
drippings that run from it into the pan, using the dripping
ladle.

18. We let the joint roast for fwe /Lours, as its weight is
seven pounds,

19. After that time, and just before we dish up the
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joint, we must sprinkle about a saltspoonful of salt over it,
and then baste it well.

20. We must take a large dish and warm it well.

21. Now we can take the hook of the jack, and place the
joint on to the hot dish, and draw out the hook.

R2. We take about a gi// of /ot stock and pour it into the
dish. [This makes the gravy, and when the joint is cut,
the juices from the meat will add to it.]

3. We must take a piece of demy paper and cut it like
a fringe. This we put round the end of the knuckle bone.

N.B.—Thke dripping in the pan should be poured into a basin, and when it is
cold there will be under the crust of dripping a good gravy. When the
dripping is required for use it must be carefully removed from the top
of the greavy, and clarified. (See Lesson on ** Frying.") Nearly all
joints can be roasted in this way. Attention should be paid to the rules
explained above concerning joints of meat without bone,

Now it is finished.
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BOILING.

Now we will show you how to boil meat.

1. We must give attention to the firg, and build it up
eradually with small pieces of cva/, so as to make it burn
clear and bright.

2. We must not have a smoky fire for boiling, or the
meat will get smoked, we should start with a good fire,
and keep it up by adding occasionally small cea/, and so
prevent smoke as much as possible.

N.B.—We do not require such a clear bright fire as for roasting.

3. We now take a saucepan sufficiently large to hold
the joint to be cooked. :

4, We fill the saucepan almost full of cold zvater, and
put it on the fire to warm.

N.B.—S8alt should always be added to the wafer in the saucepan to make
the wafer taste, unless the meat to be cooked is already salfed, in which
case it should be omitted.

5. We now take the joint, say, for example, a piece of
the silverside of beef salted. :

6. We must see that it is quite clean, and if necessary
we must scrape it with a knife, and wipe it over with a
clean cloth.

N.B.—Meat should not as a rule be washed in wa/er, as it takes some of the
goodness out. Jfeaf that has been kept some time, and is not quite
fresh, might be washed with véimegar and waifer, but it must be well
wiped afterwards.

N.B.—Sa/t meat must not be washed with vinegar and wafer, but only with
salt and water.

". We must now weigh the piece of salt beef, so as to
find out how long it will take to boil, as Zen minutes are
allowed for each /b. of micat.

N.B.—This rule refers to the boiling of all meat except gor#%, which requires
Jifteen minutes 10 eackh ib. of meat. -

A.—In boiling meat to be eaten the join¢ should be first plunged into m
zealer, in order that the albumen on the outside of the joint may
hardened, and so prevent the escape of the juices of the meat,

B.—The temperature of the water should then be lowered gradually (by
adding a small quantity of cold water and drawing the saucepan to the
side o1 the fire), and the meat allowed to simmer gently, or it will become
tough.
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C.—Iu boiling mea? for the purpose of making soxp, the mea? should be put
into ¢odd waler, in order to extract all the goodness from the meaf.

D. ‘T'he water should be brought gradually to boiling point, then moved to
the side of the fire, and left to simmer gently for some length of time.

N.B.—Salt mea? must be put into warm waler, so as to extract a little of
the sa/t before the pores of the skin are closed up; if the meas were put
into deiling waler the pores of the skin would be closed, and the meat
would be hardened by the sai¢ not being allowed to escape.

8. When the water in the saucepan is warm, we take the
beef, which weighs, say, ezg/it pounds (it will therefore take
about one four and twenty minutes), and put it in the sauce-
- pan; there should be only just enough water to cover the
joint.

9. We let the water just boil up, and then we should
move the saucepan to the side of the fire, and let it simmer
gently for the remainder of the time,

10. As soon as the water comes to the boil we must

take a large spoon and sk&im the water carefully.
N.B.—The scum should be skimmed off directly it rises, or it will boil down
ﬂfﬂil‘l in the meat and spoil it. Scum is the fmpurity which rises from
the meal.

N.B.—We must bte very careful not to let the meaf doil, or it will be
hardened and fough.

11. When the meat is sufficiently cooked, we take it
carefully out of the saucepan and put it on a hot dish for
serving. We pour about @ gi// of the Ziguor (in which it was
boiled) round the jeinz (this makes the grawy, and when
the y2ént is cut the juices from the meat will add to it).

N.B.—The liguor from doiled meat can always be used for different pur-
poses, and should therefore never be thrown away, but poured into a
clean basin and put aside to cool, the faf should be carefully removed
from the top of the Jiguor, while it is cold, before being used. Sal/f
Jiguor is often used for making pea soup.

Now it is finished.

a
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BAKING.

Meat, Bread, Pastry, &e.

Now we will show you how to dake meat.

1. We must have a good fire, and keep it up, adding by
degrees small pieces {}f coal, as the oven is required to be
very /Zot.

N.B.—If it is a close range with which we are dealing, we should pull out
the damper placed over the ever in order to draw all the keaf of the fire
towards the oven. The wventilafor of the oven should be elosed.

N.B.—In kitchen stoves there is usually either a hand/e at the top of the
oven, to be pulled out for opening the veniilator, or a shide ventilator
at the bottom.

2. We should test the Jfeat of the oven by the thermometer
which is fixed in the door of the oven, the heat should rise
to 240° Fahrenheit.

3. We take the join{, see that it is clean, as directed in
“ Lesson on Roasting,” Note 5, and weigh it, so as to find
out how long it will take to dake, as ten minutes are allowed
for each pound of weighi.

N.B.—When we have a joint without bone we must allow about fiffeen
minutes 1o each pound of weight, as it is solid meal,

4, We take the /foz water tin, on which the séand for the
meat is placed, lift up the wupper tin or fray and fill the
under tin half full of warm water, we then fit on the
upper tin.

N.B.—In one corner of the upper tin is a small hole or escape for the steam.
The water below must only just reach this kole, and nof come into it.

N.B.—The wafer is placed in the fiz to prevent the iz and the meaf from
getting burnt, and so causing a disagreeable smell.

6. We place the stand on the Zot water tin to raise the
joint and prevent it from standing in its own dripping,
which would sodden and spoil the meat.

6. We now take the join#, which weighs say seven po
(it will therefore take ome lowur and ten minules to bake),
and put it on the szand. We should dredge flour over it.

7. We put the #z with the meat in the oven. The oven
should be kept very /ot for the first five minutes, in order to

*
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form a brown crust on the outside of the joint, to keep in
the juices of the meat. After that time the ventilator of
the oven should be ogpened, so as to allow the sfeam to
escape, or the meat would get soddened.

N.B.—JMeat that is frozen must be gradually warmed, to thaw it before
shutting it up in the hot ezen, or it would be tough.

8. We must baste the joint every fifteen minutes with the
arippings that run from the meat into the pan, using the
dripping ladle.

N.B.—foints that are not very faf must be even more frequently dasted, or

they would burn: if there is not sufficient drigping from the meas, a
little extra dripping should be put into the pan.

N.B.— Foints that have no faé should be covered with a piece of whifey brown
paper which has been spread with éduéfer or drippinpg—it will prevent the
meat catching too quickly,

9. We should turn the joinz over occasionally, as the

upper side will get browned quicker than the lower,
N.B.— Pofatoes, washed and peeled, or a small suef or dripping and flour
pudding [SEE “* Puddings,” Lesson No. 28), or a Yorkskire puddine (see

* Puddings,” Lesson No. 2g), might be baked under the meaé, but they
should l:mlg,r be put in falf an four before the meat is finished.

10. Just before we dish up the join¢, we should sprinkle
about a saltspoonful of salt over it, and then daste it well.

11. We serve the joint on a hot dish (as described in
“Lesson on Roasting,” Note 22, and act with regard to
the dripping according to the “ N.B.” after Note 23.)

N.B.—Pastry or bread, &c., should not be daked in the oven at the same
time as the meaf, as the steam would prevent their faking properly.
For baking small paffies and fartleis made of Puj Paste, the heat of
the oven should rise to 300" Fahrenheit. For meaf pies, tarts, &ec.,
the heat should rise to 280°. For éread the heat should rise to 284°
and must be reduced after a guarfer of an hour to 220°,

Now it is finished.
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FRYING.

And Lessons on Clarifying Butter, Fat, and Dripping.

The principles of frying.
1. We must have a clear bright fire.
N.B. We must be very careful it is not smoky.
2. We should be careful that the utensil used is very
clean, for if there is anything sticking at the bottom of the
pan, it will quickly catch or burn, and so spoil the contents.

3. We should clarify all fat (not lard), dripping, and
butter, before using them, to remove the impurities from
the form«er and the butter-milk, and other watery sub-
stance, fmm the latter.

N.B.—Fat need not be clarified more than once. After nsing it we should
always pour it off carefully in a basip, and when it is cold we should
remove the sediment from the bottom of the cake of faf. Buffer must
be clarified each time it is used, to remove all watery substances,

4. We must have the fa# very hot ; good frying depends
on the faf being properly heated.

5. We should test the heat of the jfaz by a frimometer,
if possible ; the heat should rise to 345 degrees Fahrenheit
for ordinary frying, and 400 degrees for whitebait.

N.B.—If there is no frimometer, the heat of the fa¢ may be tested by the
look—as faf gets quite still and begins to smoke when it is very hot—or
by throwing in a small piece of crumb of bread, and if it fries directly a
light brown, the fa¢ is ready for use,

6. We should use a deep pan with plenty of faz, so that
anything put in may be entirely covered.

7. We can fry bacon in its own fat, it only requires
watching and turning till it is done (see Lesson on “ Liver
and Bacon,” from Note 1 to Note 5).

8. We can fry clops or steaks, or slices of meat, in either
an oz, of clarified dripping or butter.

9. We should melt the fa# first, but it does not require
to be heated.

10. We must be watchful, when the meat is frying, not
to allow it to burn; we should turn it over occasionally.

N.B.—If thereisa g-r|d1mn it is much better to grill chogs and steaks, as it
revents their being greasy (see Lesson on a ** Grilled Steak ). For
rying Fisk, see ** Fish,” Lessons Nos. 3, 6, 7,and 13. For frying Mea/,

Rissoles, Potatoes, S:n., see ‘* Cooked Meat, Lessons Nos, 2 and 5;
** Australian Meat,"” Lesson No. 8 ; ‘' Entrées,” Lessons Nos. 4 and 11 ;
and “* Vegetables,” Lessons Nos. 3 and 4.
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To render down or clarify fat.

1. We take any scraps of cooked or uncooked fat, and cut
them up in small pieces.

2. We put the pieces in an old but clean saucepan, and
pour in just enough cold water to cover them.

3. We put the saucepan on the fire and keep it boiling ;
it will take about a# /Zour, the lid should be off the saucepan.

4, We must stir the fa# occasionally, to prevent it from
burning or sticking to the bottom of the saucepan.

5. When the wafer has evaporated, and the pieces of fat
are cooked, we should pour the melted fa¢ through an old

sieve into a basin, and when cold it can be used for all
frying purposes instead of /lard,

To clarify drigping.
1. We should put the dripping in a saucepan, and put it

on the fire to boil.

2. When it boils we pour it into a basin in which there
should be kalf a pint of cold water.

3. When the drigping is cold, we take a knife and cut
round the edge, so as to take out the cake of dripping.

4. We should scrape off all the sediment that will be
found on the bottom of the cake, and wipe it dry with a cloth.

To clarify butter.

1. We put the quantity of dutfer required for present use
in a small saucepan, and put it on the fire and let it boil.

®. When the dutter has boiled, we must take a spoon
and remove the w/hite scum from the top.

3. We should then pour the clear Jutter carefully into
the pan for use, as below the duzzer will be a little more
watery substance.

Now it is finished.
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COOKED MEAT.

LEesson No. 1.

HASHED MEAT.

Average cost of “ Hashed Meat”

INGREDIENTS. P

1 lb. of scraps of cold meat and bone .....v4s 6
2 small onions......ees i 8 e SR o an
Ly o A A g S TR R A L
L e
I bunch of herbs (consisting of 1 bay leaf, a

sprig of marjoram, thyme, parsley,) .... 1
About a tablespoonful of flour ...ivvveesns
1 dessertspoonful of mushroom ketchup ...,. o
Sippets of bread . oo viitonemsninswiris s
SAlt AN PEPDET el s aineainas il n s v a0 $
tanoziofbuttﬁr EEF RS R AR R g E R e e

Time requived, about two hours; or, if the stock for the gravy is already
made, then only half an hour,

Now we will show you how to Has’k Cold Meat.

1. We take any remains of co/d wmicat, cut off all the meat
from the bone, and cut it into thin slices.

2. We chop the done in pieces and put them into a
saucepan.
3. We take one onion, peel it and cut it in quarters.

4. We take one carrot, wash it, scrape it, and cut it in
quarters.

6. We take Zalf a turnip, peel it, and cut it in half,
8. We take a sprig of parsley, wash it,and dry it in a cloth.

Y. We take one bay leaf, one sprig of marjoram and
thyme, and the parsley, and tie them tightly together with
a piece of string.

8. We put the /Zerbs and the vegetables into the saucepan
with the Jbones, and pour in enough cold waler to cover
them. ;
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9. We put the saucepan on the fire and when it boils we
should add pepper and salt, according to taste.

10. We now put the lid on and move the saucepan to
the side of the fire to stew gently for one fLour, or one hour
and a half ; we should watch it and skim it occasionally.

11. We take a small onion, peel it, and cut it in slices.
12. We put Zalf an ounce of butter into a frying pan.

13. We put the pan on the fire, and when the dutter is
melted we add the sliced onion, and let it fry a nice brown.

14. We must shake the pan occasionally to prevent the
slices of onion from sticking to the bottom of the pan and
burning.

15. When the onion is sufficiently browned, we strain off
the dutter and put the onion on to a plate.

18. When the bones have stewed long enough, we should
strain off the liquor into a basin.

17. We wash out the saucepan and pour back the liquor.
18. We put a tablespoonful of flour into a small basin.

19. We add a fablespoonfiul of the liguor to the flour and
stir it into a smooth pasze,

0. We stir this pasfe gradually into the Ziguor in the
saucepan.

21. We also add the browned onion and a dessertspoonful
of mushroom kelchup,

22. We put the saucepan on the fire and stir the sauce
until it boils and thickens. :

23. We let it boil for fwe or three minutes, until the flour
is cooked.

N.B.—We should be careful to stir the sauce smoothly while it boils, or it
will be lumpy.
?4. We then move the saucepan to the side of the fire,
and when it is off the boil we lay in the pieces of meaf to
warm through.

N.B.—We must not let the sauce boil while the meat is in it, or the meat
will get hard and tough.

5. We cut a #hun slice of bread, and cut it into square
pieces.
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26. We cut these square pieces in half, cornerwise, mak-
ing the pieces into triangles.

7. We put one ounce of clavified dripping (see Lesson on
“Frying ") in a frying pan to melt.

R8. When the dripping is quite hot we put in the sigpets
of bread, and let them fry a light brown.

9. We should turn them, so that they get browned on
each side.

30. We put a piece of kitchen paper on a plate, and
when the sippess are fried we turn them on to the paper to
drain off the grease.

N.B.—If liked, the bread could be toasted before the fire instead of fried ;
in which case the bread should be cut into sippets after it is toasted.

31. For serving, we put the slices of meat on a hot dish,
in the centre, strain the sauce over them and put the sippets
of bread round the edge of the dish.

Now it is finished,
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COOKED MEAT.
Lesson No. 2.

MEAT FRITTERS.

Average cost of “ Meat Fritters.

INGREDIENTS

d-l

Slices of cold meat ...ouus e L R &
[ el A Lo LT e e s B e R I
1 tablespoonful of salad oil ......cc0uuuantts } =
T | e, AT Lt Bl s
ZEIES sssssscssasssisasannnsas TR
Dripping for frying ....... et R } =

IO

Time requirved, about half an hour (and one hour for the batter 1o rise).

—

Now we will show you how to make Meaz Fritters, i.e.
frying meat in batter.

1. We put six ounces of flour and kalf a saltspoonful of sait
into a basin.

2. We add a tablespoonfiul of salad oil and mix the flous
into a smooth paste.
N.B.—We must be careful that the oil is quite sweet. If oil is objected to,
one ounce of melted butter can be used instead.
3. We now stir in smoothly by degrees, kalf a pint of
tepid water ; we must be careful that there are no lumps.

4. We break fwo cggs, put the whites on a plate (the
yolks we should put in a cup, as they will not be required
for present use).

6. We sprinkle a guarter of a saltspoonful of salt over the
whites of the ¢ggs, and whip them to a stiff froth with a knife,

6. We stir the whipped w/ifes of the eggs lightly into the
batter.

N.B.—In winter, clean snow might be used in the batter instead of the whites
of eggs.

N.B.—This batter might be made without the whites of eggs, in which case
it should be mixed with half a pint of beer, instead of the water, but the
batter made with beer will not rise as much as when eggs are used.

N.B.—The beer will not taste after the batter is fried.
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7. We stand the batter aside for one lfwur to rise, or

until required for f7ying, but it should not stand longer
than fzwe /ours.

8. We put Zalf a pound of clarified dripping (see Lesson
on “Frying”) into a saucepan, and put it on the fire to
heat,

9. We take some cold meat, and cut it up into thin slices.

I, B:D—Culd boiled, or roast pork, or boiled bacon is very nice fried in
atter.
10, When the datter has risen and the fritters are re-
quired for use, we stir the datfer lightly with a spoon, so as
to be sure that there are no lumps settled at the bottom.

11. When the dripping is quite hot and smoking, we take
the slices of meat, dip them in the bdatfer so that they are
quite covered, and then drop them into the /Zof fat.

N.B.—We must not put in too many slices at a time, as they should not
touch each other.
12. We must turn them over so that they are fried a
nice brown on both sides.

13. We put a piece of kifchen paper on a plate.

14. As the fritters are fried, we take them carefully out
of the fat with a.perforated spoon, and put them on the
paper to drain off the grease.

N.B.—We must be careful to skim the fat from time to time, or the little
loose pieces of batter will burn and spoil the fat,

N.B.—Slices of apple or orange can be frie&in this batter in the same way,
only that the batter should be sweetened, and sugar sprinkled over the
fritters when they are fried.

N.B.—Fish can be fried in batter the same way, only that the batter is
usually made with beer instead of white of egg.

15. For serving, we turn the f7itters on to a hot dish.

Now it is finished.
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COOKED MEAT.
LESSC;N No. 3.

GOBLET . PIE.

Average cost of a “ Goblet. Pie”
INGREDIENTS.

d.
Any scraps of cold meat ....uvivansnsnannsnis
2 tablespoonsful of chopped suet ............ Ii
2 do. of moist SUEAr ssvsssesssones %
2 do. OF CUETATIIS s vialr vin a7 atn a0 sias &
2 do. (oo (Va0 PR A B TR 5
2 do. of chopped apples ......+... 3
+ b O HoBr (aussansnininsinnpsasinnsnss
% of a teaspoonful of baking-powder........ } i
T O OIANTDIE o5 oo asia v ama iod aus o v erses £
43

Time required, about threc-quarters of an hour.

Now we will show you how to make a “ Gobdlet Pie.”
N.B.--This pie is made with equal quantities of ingredients,

1. We take any scraps of cold meat (the smallest scraps
would do that would not do for anything else), put them
on a board, and chop them up as finely as possible (there
should be about fwo tablespoonsful of chopped meat).

2. We take about #wwo ounces of swet, put it on a board,
cut away the s&z, and chop it up very finely (there should
be about Zwo tablespoonsfil).

3. We take zzwo small apples, peel them, cut out the core,
and chop them up finely (there should be about #we fable-
spoonsjul).

4. We take Zwo tablespoonsful of plumis, stone them, and
chop them up in small pieces.

6. We take fwo fablespoonsful of currants, wash them,
dry them in a cloth, and pick them over.

6. We put all these ingredients into a basin with zzvo
tablespoonsful of moist sugar, and mix them all well
together with a spoon.

7. We then turn the mixture into a small pie dish,



32 Natwnal Training School for Cookery.

8. We put a guarter of a pound of flour into a basin, and
mix into it a few grains of sa/¢, and a quarter of a teaspoonful
of baking powder.

9. We take one ounce of clarified dripping and rub it well
and lightly into the fflou» with our hands, until it resembles
sifted bread crumbs.

10. We now add to it sufficient water to mix it into a
stiff paste.

11. We flour a board and turn the pas# out on it.

12. We take a rolling-pin, flour it, and roll out the paste

to the shape of the pie dish, only a little larger, and to
about a guarter of an incl in thickness.

13. We wet the edge of the pie dish with zwater.

14, We take a knife, dip it in four, and cut a strip of the
paste, the width of the edge of the pie dish, and place it
round the edge of the dish.

15. We should cut this strip of paste from round the edge
of the paste, leaving the centre piece rather larger than the
top of the pie dish.

16. We wet the edge of the paste with water.
17. We take the remaining piece of paste, and place it

over the pie dish, pressing the edges together with our
thumb.

N.B.—We must be very careful not to break the paste,
18. We take a knife, dip it in floxr, and trim off all the
rough edges of the paste, round the edge of the dish.

19. We take a knife, and with the back of the blade we
make little notches in the edge of the pasfe, pressing the
paste firmly with our thumb, to keep it in its proper place.

20. We make a little hole with the knife, in the centre of
the pie to let the steam out while the pie is baking.

21. We put the pie into the oven (the heat should rise to
220°), to bake for Zalf an lour.

Now it is finished.
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COOKED MEAT.
Lesson No. 4.

CURRY.

Average cost of a “ Curry” (made with cold meat).

INGREDIENTS. 2
Seraps of cold MEAt «.eevsvarsnssss el
2 oz. of clarified dripping .c.cvvvvearincnaans T

(or butter zd.)

T AL S A A i 1 e A e TR |
C e Tt e S S R e e e e
1 dessertspoonful of curry powder .....veua =
Sdlt ([ EREE RN AR R RN A RN NN NN

Time required, about ihree guarters of an hwur,

Now we will show you how to make a Curry.

1. We put twoe ounces of clarvified drigping or butter into a
saucepan, and put it on the fire to heat.

2. We take owe onion, peel it, put it on a board, and chop
it up as finely as possible.

3. When the dripping is quite hot we put in the clopped
onion to brown ; we must be careful it does not burn.

4, We should shake the saucepan occasionally to prevent
the onion from sticking to the bottom.

6. We take the cold meat and cut it up into small pieces.

6. We take one small apple, peel it, take out the core, and
chop it up very finely on a board.

7. When the onion is sufficiently brown we should strain
it off, and pour the drigping back into the saucepan,
N.B.—We should put the browned onion on a plate,

8. We now put the pieces of co/d meat into the saucepan,
and let them brown on both sides.

9. We add one desserispoonful of curry powder, the copped
apple, and a little sa/f, according to taste. :
c
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COOKED "MEXAT.

LEesson No. s.

SHEPHERD S PlE,
Average cost of a “ Sheplierd’s Pie.”

INGREDIENTS.

scrapsafooldmeat o o Ll s e e e G
I small onion ....c.eee A P | 3
P A Sl ey ar s cintaia nn n b a0 !
ThCI ol polataes i i sy se e b e 1}
T of. of butter........ AT T e s 1
R L e e e a gt ATE o g«
9

Time requirved, about an hour and a kalf.

Now we will show you how to make a Sigplerd's Pie.

1. We take one and a half pound of potatoes, wash them,
and boil them as described (sce “ Vegetables,” Lesson No.1.)

N.B.—This quantity of potato will cover a quart pie dish.

N.B.—Any remains of cold potatoes should be used instead of boiling fresh
Ones.

2. We put one ounce of butter and Lalf a giil (one gill is
a quarter of a pint) of milk into a saucepan, and put it
on the fire to boil.

8. We put the boiled potatoes into another saucepan, and
mash them up with a fork or spoon.

4. When the i/t boils we pour it into the ﬂ:m%a"d
potatoes, and stir them into a smooth paste.

5. We put the saucepan on the fire and let the pofatoes
just boil ; we must be careful they do not burn.

6. We take any scraps of cold meat, cut them in small
pieces, and put them in a pie dish in layers.

7. If there is not much fa# with the meat, we should mix
a few slices of pork fat with the meat.

8. We take one small onion, peel it, and chop it up as
finely as possible on a board.
c2
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COOKED MEAT,

LEesson No. 6.

FRIED RISSOLES.

Average cost of “ Fried Rissoles” made of cold meat,
(This quantity makes about 8.)

INGREDIENTS.

d.
Scraps of cold meat, 2 0z. ...... S ww aniy w8 I
2 tablespoonsful of chopped suet ....ceevevue I
2 do. of bread crumbs ....vcvvvane 4
2 do, of chopped parsley .......... 3
1 tablespoonful of chopped herbs, marjoram } 3
e Bl o SRR A e ;
T T e o e s 2
Crumb of bread .ivevussness b wide e e [
AL AN PEDPIET. s iy wnnin oin i mons sk 20w b } ¥
Use of dripping for frying  ..eecavesnnssannas
61

Time requirved, about half an hour.

Now we will show you how to make Rissoles with cold
meat.

1. We put about Zalf a pound of clarified dripping into
a saucepan and put it on the fire to heat.

2. We take some scraps of cold meat, and chop it up as
finely as possible on a board, when chopped there should
be about zzvo fablespoonsyil,

3. We take two ounces of swet, put it on a board, cut
away the skin and chop it up as finely as possible. There
should be #wo tablespoonsful.

~ 4. We take a grater and grate some ¢crunibs of bread on
to a piece of paper.

N.B.—More than fwo fablespoonsfiul of bread crambs will be required, as
the rissoles should be dipped in dread cruemés before they are fried,

5. We take #zwo or #hree sprigs of parsicy, wash it and dry
it in a cloth.

6. We put the parsizy on a board and chop it up finely ;
there should be #wo tablespoonsiful.

7. We take a sprig of marjoram and a sprig of thyme,
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take away the stalks and rub the leaves through a strainer,
or chop them up finely on a board.

N.B.—The stalks of the lerds are bitter to taste, and can therefore only be
used for flavouring and not for eating.

8. We put the meat, suet, and two tablespoonsful of bread
crumbs into a basin and mix them together.

9. We now add the /Zerds and a teaspoonful-of salt.

N.B.—If liked, a little chopped ozfon or chopped Zemon peel might be added.

10. We break one ege into the basin and mix all together
lightly.

11. We take a board, flour it, and turn the miizfure on
to it.

12. We also flour our hands, to prevent the mizture from
sticking.

13. We form the mivture into little balls, and we should
sprinkle a little four over them.

14. We break an ¢gg on to a plate, and beat it very
slightly with a knife.

15. We put the dalls into the ¢g¢ and egg them well all
over.

16. We now put them into the dread crumbs and cover
them well, but not too thickly. :

N.B.—We must be careful to finger them as little as pc :sible.

17. We put the 7issoles into a frying basket, a few at a
time, as they must not touch each other. '

18. When the faz in the saucepan is quite hot and
smoking, we put in the frying basket and let the #issoles
fry a pale brown.

19, If there is not sufficient faf to cover the »issoles, we
must shake the basket occasionally, that they may get
fried on all sides alike. '

N.B.—If there is no frying-basket, we should carefully put the »issoles into
the fa¢ with a spoon, and then we must turn them over, so as to get
them equally browned.

0. We put a piece of kitchen paper on a plate.

1. When the 7issoles are fried, we turn them carefully
on, to the paper to drain off the grease.

R2. For serving, we put them on a hot dish.
Now it is finished.
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COOKED MEAT.
Lesson No. 7.

MINCED MEAT.

Average cost of “ Minced Meaz” with rice or potatoes.

INGREDIENTS.

dl-
SRrArE o ol et e Sy e i A 3
1 tablespoonful of mushroom ketchup ...... -
P T I R L D e e e i = e m = e =
3 1b. of Patna rice or 1 1b. of potatoes ........ 1}
5%

Time required (o cook the polatoes, half an howr; fo cook the mince, five minufes.

Now we will show you how to make a Mince of cold
meat.

1. If the minceis served with #ice (see Lesson on “ Rice '),
or if with masled potatoes (see “ Vegetables,” Lesson No. 2).

2. We put any scraps of cold meat on a board, and mince
it up with a sharp knife.

3. We put the minced meat into a saucepan with about a
tablespoonful (or enough to moisten the mince) of mus/i-
roome kelchup, or some gravy, and season it with pepper and
salt to taste.

4. We put the saucepan on the fire to let the mznce just
warm through.

5. We should stir it occasionally, to prevent the wmeat
from sticking to the bottom of the saucepan.

6. For serving we turn the szinzce on to a hot dish, with a
border of boiled rice or mashed potato.

Now it is finished.
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AUSTRALIAN MEAT,

Lesson No. 1.

MULLIGATAWNY.

Average cost of “ Mulligatawny Soup” (3 quarts) made
from “ Australian Meat.’

INGREDIENTS.

2 1b. tin of Australian calf's head. . cevenaes
2 Ibs, of Australian mutton .....ccevecsss

2 carrots, I turnip..... 5 T il N

2 pood-5ized ONIONS sovesressasssnsnnas aus

2 tablespoonsful of flour .......0v0nvunes

1 tablespoonful of curry powder ........ 0 I

Rk RTICL STRFINY i 2 i e i

A bouquet garni (of parsley, thyme, mﬂr—} 5
jﬂrmnaﬂﬁzhﬂ}'lﬂﬂ-\"ﬂﬁ:l sEsEEE R R TamAE S £

Time required, three hours.

Now we will show you how to make Mulligatawny Soup.

1. We take a tin of Australian mutton and open it care-
fully.,

2. We take a spoon and carefully remove all the faf
from the top of the meat.

N.B.—The faf should only be removed from that part of the meat whichis
required for immediate use.

N.B.—The faf should be clarified, by putting it into boiling water, and
when cold can then be used as dripping.

3. We take two pounds of the mutton out of the tin, put
it in a basin with fwe quaris of warm water,

4. We take two apples, peel them, and put them on a plate,

5. We cut the apples in quarters, cut out the core, and

then cut the quarters into slices, and put them into a sauce- °
pan with #we ounces of the clarified fad.

6. We take one turnip and two good-sized onions, peel
them, cut them in pieces, and put them in the saucepan.

7. We put the saucepan on the fire, and give one stir to
the wvegetables with a wooden spoon.
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8. We take #wo leeks, wash them well in cold water, and
cut off the green tops of the leaves.

9. We cut the Jecks up and put them in the saucepan,

10. We take #wo carrofs, wash them, scrape them with a
knife, cut them in pieces, and put them in the saucepan.

11. We give one stir with a wooden spoon to mix the
vegetables together, and let them fry for fen minutes.

12. We also add a sprig of parsley, a sprig of thyme, a
sprig- of marjoram and fwo bay-leaves, tied tightly together
with a piece of string.

13. When the wegetables have fried for Zen minutes we
take Zalf a pint of the liguor (in which the meat is soaking),
pour it into the saucepan, and let it boil and reduce to a
quarter of a pint.

14. We should stir the vegetabdles occasionally.

16. We put fwo tablespoonsiul of flour and one tablespoon-
Jul of curry powder into a basin, and mix them into a
smooth paste with one gill (quarter of a pint) of the Zzguor.

16. We stir this mixture into the saucepan with the
vegetables.

17. We now put the meat and the remaining Ziguor into
the saucepan, put the lid on and let it come to the boil.

18. When it boils we should put one saltspoonful of salt
and falf a saltspoonful of moist sugar into the saucepan.

19. We now move the saucepan to the side of the fire
and let it simmer for fwe lours and a half.

20. We should watch it, and skim it occasionally with a
spoon.

21. After that time we strain off the soup through a
strainer into a oasin.

22. We pour the soup back into the saucepan.

3. We open the two pound tin of calf’s head, remove
all the faf from the top, and stir the contents of the tin
into the soup in the saucepan.

4. For serving we pour the soup into a hot soup-tureen.
Now it is finished.

+
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AUSTRALIAN MEAT.

LEessoNn No. 2.

BROWN PUREE.

Average cost of “ Brown Purée” (1 pint and a half) made
from “ Australian Mince Meat.”

INGREDIENTS.

5. d.
1 Ib. of Australian mince meat ,...vevueess 0 7
2 carrots and 1 small turnip ......0v00000. © 1}
2 AERERLE Lol i e s R e v e ek v o I
2 sticks of celery .iassissensiesnnnnssaans o I
1 onion, stuck with 4 i:]r;wes ............ 3
A buuquct garni (of 2 bay leaves, thyme,
and marjoram) ..ssssssssssnasss o e
P e <o o S SR i e e e £
1 teaspoonful of Liebig's extract . veenne O I
I ok

Time requived, about two hours,

Now we will show you how to make a Brown Purée.

1. We take a tin of Auwustralian mince meat and open it
carefully.

2. We take a spoon and carefully remove the faz from
the top of the meat.

N.B.—The fa¢ should only be removed from that part of the meaf which is
required for immediate use.

N.B.—The fa¢ should be clarified by putting it into boiling water, and when
cold can then be used as dripping.

3. We take out one pound of meat, scrape off the jelly
(which we put aside), and put the meat in a mortar.

4. We pound the meat well with a pestle.

6. We put fwe guarts of water into a saucepan, and put
it on the fire to boil.

8. We take #wo carrots, wash them, and scrape them
with a knife.

7. We take two lecks, cut off the outside green leaves,
¢
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wash them thomugth in cold water, and cut them in
quarters.

8. We take fwo sticks of celery, wash them, and scrape
them clean with a knife.

9. We tie these wegetables into a small bundle with
string.

10. We take one small turnip and peel it.

11. We take an onion, peel it, and stick four cloves in it.

12. When the water in the saucepan is quite boiling, we
put in all these vegetables.

13. We also add a douguet garni, consisting of tfwe day
leaves, a sprig of thyme and marjoram, tied tightly together.

14. We take a sprig of parsley, wash it in cold water,
wring it in a cloth, and put it in the saucepan.

15, We take the je/ly which came from the meat, and a
little more out of the tin, and put it in the saucepan.

16. We also stir in one feaspoonfil of Lichig’s Extract,
or ten or twelve drops of caramel (see note below) for
colouring.

17. We let the wvegetables boil gently for one hour and a
half.

N.B.—The lid should be on the saucepan.

18. After that time we stir in the pounded meat, and
season according to taste.

19. We take a cullender and strain the purée through on
to a hot dish.

N.B.—For making caramel (browned sugar) for colouring gravies, &c. We
put a quarter of a pound of moist or loaf sugar into an old saucepan, and
put it on the fire and let it burn until it has become quite a dark brown
liquid ; we add to it half a pint of boiling water and let it boil for five
minutes, stirring it occasionally ; we then strain ity and pour it in a
bottle, and it is ready for use at any time.

Now it is finished.
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AUSTRALIAN NI
Lesson No. 3.

IRISH STEW.

Average cost of “frisk Stew,” made from Australian Meat.,

INGREDIENTS. d
3} Ib, of Australian meat .....es0000 s S
- Ih: of potators . b e SRR L
& Ib. of onions. . ..... A R g T alle LT

Time required, about one hour.,

Now we will show you how to make an frisk Stcw.

1. We wash one and a half pound of potatoes well in
cold water, and scrub them clean with a scrubbing brush.

N.B.—If the gofafoes are not very good, or are in any way diseased, we
should take a sharp knife, peel them, and carefully cut out the eyes or
any dlack specks about the pofafees, but it is much better to steam or
boil them in their skins.

2. We take a potato steamer, fill the saucepan with hot
water, and put it on the fire to boil.
3. We take Lalf a pound of onions and peel them.

4. When the water is quite boiling we put the pofatoes in
the steamer, and sprinkle them over with sa/z.
N.B.—As the onions are to be eaten with the potatoes, we put them in the

saucepan of boiling water, and they can be boiled while the potatoes are
being steamed.

5. We place the steamer on the saucepan of boiling
water, and cover it down tight to keep the steam in.

6. We let the potatoes stcam, and the onions boil, for lhalf
an four.

7. We take a tin of Australian meat and open it carefully.

8. We take a spoon and carefully remove the faf from
the top of the meat.

N.B.—The fat should be clarified, by putting into boiling water, and when
celd can then be used as dripping.
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9. We take one and a half pounds of meat out of the tin
and cut it in slices.

10. We should take a fork and put it in the pofasoes and
the onions to feel if they are quite tender.

11. When they are sufficiently cooked, we take the
potatoes out of the steamer, put them on a board, peel
them carefully, and cut them in slices.

12. We take the onions out of the saucepan, put them
on a board, and cut them in slices.

13. We take a large saucepan, put in a layer of pofatocs,
then a layer of onions, and then a layer of mzat.

14. We should sprinkle a little pepper and salt over each
layer of meat for seasoning.

15. We pour Zalf a pint of warm water into the saucepan,
put it on the fire, and let the meat and vegetables simmer
until they are thoroughly warmed through.

16. For serving we turn the frisk Steze out on to a hot
dish.

Now it is finished.
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AUSTRALIAN MEAT.
Lesson No. 4.

SAUSAGE ROLLS.

Average cost of “ Sausage Rolls” (about two dozen) made
from “ Australian Mince Meat”

INGREDIENTS. -
ik lbe of myinee mIedE il s ale mains ik e pidnmiag 3t
Ilb. of flour ...seseivcinnsiseasnnanns s S
L R o R e B e 4
1 teaspoonful of baking powder .evevevasass
Seasoning..... SeEsEsaEN IS RS e } 1
PR T [y R R R R S
T BTE - aine v a8 aln o i e o T e W RO I

Time required, half an hour.

Now we will show you how to make Sausage Rolls.
1. We take a tin of Australian mince meat and open it
carefully.

2. We take a spoon and carefully remove the fa# from
the top of the mcat.

N.B.—The faf should be ¢larified by putting it into a basin of b{:niHng' Wwater,
and when cold can then be used as dripping.

8. We take Zalf a pound of the mince meat out of the tin,
put it in a basin, and season it well with pepper and salt.

4. We take four sage leaves, put them on a board, and
chop them up as finely as possible with a knife.

5. We mix the chopped sage well into the mince meat with
a spoon.

6. We put one pound of jlour into another basin.

7. We add to it one teaspoonful of baking powder, salt
(as much as would cover a #hregpenny piece), and hLalf a
pound of clarified dripping.

8. We rub the dripping well into the flour with our hands,
N.B.—We must mix it thoroughly, and be careful not to leave any Jumgs.
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9. We add enough water to the jflour to make it into a
stiff paste.

10. We flour the paste board.
11. We turn the paste out on the board.

N.B.—We should divide the gasfe in two, so as not to handle it too much.

12. We take a rolling pin, flour it, and roll out eac’
portion into a thin sheet, about one-eightle of an inck in
thickness.

18. We cut the paste into pieces about six zuckes square.

14. We should collect all the scraps of pasie (so that
none is wasted), fold them together, and roll them out and
cut them into squares.

N.B.—There should be about fwe dozen sguares of paste.

156. We should put about a Zablespoonful of the miince
meat into the centre of each square of paste.

16. We fold the pasie round the meat, joining it smoothly
down the centre, and pressing the ends of the pastz together
with our finger and thumb.

17. We take a baking tin, grease it well, and place the
sausage rolls on it.

18. We break one ¢gg on to a plate, and beat it slightly
with a knife. .

19. We take a paste brush, dip it in the e¢gg, and paint
over the tops of the »o/ls.

20. We place the tin in a hot oven to bake for 15
minates.

N.B.—We should look at them once or twice, and turn them if necessary, so
that they shall be equally baked.

21. For serving we take the »o//s off the tin and place
them on a hot dish.

Now it is finished.
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AUSTRALIAN MEAT.
LessoN No. 5.

CURRIED RABBIT.

Average cost of “ Curried Australian Radbit.”

IN:REDIENTS.

Fo
2 Ib. tin of Australian rabbit ....... P L
2 0z. of butter or dripping «cvesssnnsseeses 0 I
2 moderate sized ONIONS s vviisuussesianns oI
T good sized SpPIE e o cns el il DR
1 dessertspoonful of curry powder ......
altandHenr L o e i ik i } i
Patna rice served with the curry ....,..... 0 1}

I 5

Time vequired, kalf an kour,

Now we will show you how to make a Curry of Austra-
lian Rabbit.
1. We take a #wo pound tin of rabbit and open it carefully.
N.B.—Any other meaf could be used for the curry instead of the rabbi.
2. We take a spoon and carefully remove all the faz
from the top of the meat.

N.B.—The fz¢ should be ¢/zriffied by putting it into a basin of boiling water ;
and when cold can be used as dripping.

8. We put fwe ounces of butter or clarified dripping into
a stewpan.

N.B.—If the fz¢ from the raddit has been clarified in time, it can be used
instead of the butter or dripping.

4. We put the stewpan on the fire to heat the faz

6. We take fwe moderate sized onions, peel them, and
cut them in slices.

6. When the fat is quite hot, we put in the onions to fry
brown. |

N.B.—We must watch it, and stir the cnions occasionally, and not let them
burn or stick to the bottom of the pan.,

7. We turn the »abdbit out of the tin on to a plate.

8. We take a good sized apple, peel it, take out the core,
and chop it up as finely as possible,
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9. When the onions are sufficiently browned we take all
the pieces carefully out of the stewpan with a perforated
spoon, and put them on a plate.

10. We take the pieces of »abddif, dry them in a cloth,
and sprinkle them over well with_four.

11. We now put the pieces of »abbit into the stew pan to
fry a nice brown.

12. We must turn the pieces occasionally so as to let
them brown on both sides alike.

13. We put a dessertspoonful of curry powder into a cup,
and mix it into a smooth paste with a little co/d water.

14, When the rabbit is. browned, we put the chopped
apple and the fried onion into the stewpan.

15. We stir in smoothly the curry paste, and then add
half a pint of cold water or stock, and salt accc:-rdmg to
taste.

16. We give one stir with a spoon and mix it all together.

17. We now put the lid on the stewpan, draw it rather
to the side of the fire, and let it stew very gently for about
a quarter of an fwur, until the apple is quite tender.

18. We must boil the rice as directed. (See Lesson on
“Rice.”)

19. For scrving, we turn the curry on to a hot dish, the
rice can be put as a border on the same dish as the curry,
or served on a separate dish.

Now it is finished,
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AUSTRALIAN MEAT.

LEessoNn No. 6.

MEAT PIE.

Average cost of a “ Meat Pie” (a quart dish) made from
Auwstralian mution or beef and Ridneys.

INGREDIENTS. P

I. -

1} 1b. of Australian mutton or beef ........ o 10}

1 1b. Do, T, R R o . 3%

L T e e e o 13
Ib. ofidelppinT 71 dds i ki vhls i dnmd rhis . 2

I teaspoonful of baking powder ........ } 5 il

pepper and salt ..... ion e n s i
T.0

Time required, about three-quariers of an lour.

Now we will show you how to make a Meat Pie.

1. We take a tin of Australian mutton or beef and open
it carefully.

2. We take a spoon and carefully remove the faf frmn
the part of the meat which is required for use.

N.B.—All the fz# should not be removed, as the meaf not required for imme-
diate use will keep better with the fzf on the top ; but a tin of Austra-
dian meat will not keep more than two or three days after it has once
been opened.

3. We take a tin of Zidneys, open it carefully and remove
the fat from the part of the meat which is required for use.

N.B.—The fa¢ should be clarified, by putting it into boiling water, and
when cold can then be used as dripping.

4. We take one and a half pound of the meat (mutton or
becf) out of the tin and cut it neatly into nice sized pieces,
and season the pieces with pepper and salt.

5. We take kalf a pound of the kidneys and cut them up
in pieces.
6. We put three quarters of a pound of flour into a basin

with a small zeaspoonful of baking powder and salt (to
cover thinly a threcpenny piece).

7. We take a guarter of a pound of clarified dripping and
rub it well into the flox» with our hands.
N.B.—We should be eareful not to leave any lumps.
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8. We add sufficient wafer to make it into a stiff paste;
it will take rather less than one gi// (quarter of a pint).

9. We take a board, flour it, and put the paste on it.

10. We take a guart pie-dish and fill it with the picces
of meat and Lidney.

11. We take a little of the je/ly out of the tin and put it
in the dish with the mea?, to make the gravy.

12. We take a rolling pin, flour it, and roll out the paste
to the shape of the top of the pie-dish, only rather larger.

N.B.—We should keep our hands floured, to prevent the paste sticking.
13. We take a knife, dip it in the flour, and cut off a
strip of the paste about one inci wide.

N.B.—This strip should be cut off from round the edge of the pasfe, leaving
the centre piece the size of the top of the pie-dish.

14. We wet the edge of the pie-dish with zater, and
place the strip of pasfe round the edge.
15. We now wet the strip of paste on the pie-dish

16. We take the piece of paste, lay it over the top of the
pie-dish, pressing the edges together with our thumb.

17. We take a knife, flour it, and trim off the rough
edges of the pasite.

18. We take the knife, and with the back of the blade,
we make little notches in the edge of the paste, pressing it
with our thumb, to keep it in its proper place.

19, We should make a small hole in the centre of the
paste, to let out the steam, whilst it is baking.

20. We can ornament the top of the pie with the remains
of the paste, according to taste.

21. We put the pie into a quick oven to bake for kalf an
hour.

2. We must look at it occasionally, to see that it does
not burn.

- Now it is finished.

D2
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AUSTRALIAN MEAT.

Lesson No. 7.

FRICASSEE OF MUTTON.

Average cost of “ Fricassée of Mutton,” made from Aus-
tralian meat,

INGREDIENTS. P

S

2 lbs. of Australian mutton ..eesesessssss I 2

ziuz. ufﬂimtr e T e e s S S o 2
I- CIE.U Gur B EEE RS S R R ER R E R R R RS

Pepperand salt ..vcssvncssnsssesss l o/ ok

T doz. MUSHrOOME consanss ssnmssnsnnisaive | O 8

51, [ ISR s e s R Rt it . 0 o}

ﬂtﬂut]pintafmiik I-I-I"'II.II-I-III"-‘I G E

I 11

T ime requered, about half an hour,

Now we will show you how to make Fricassée of M. utton,

1. We put fwo ounces of butter into a saucepan and put it
on the fire,

2. When the dutter is melted, we stir in one and a kalf
ounce of flonr,and a little pepper and salt according to taste.

3. We now pour in #iree guarters of a pint of cold milk, and
stir smoothly with a wooden spoon, until it boils and
thickens.,

4. We take one dozen of mushrooms, peel them, and cut
off the end of the stalks.

9. We add these muusihrooms tc the sauce and let them
stew gently, until they are quite tender.

6. We take the pee/ and stalks of the mushrooms, wash
them in cold water and put them in a small saucepan, with
about @ gill of milk.

7. We put the saucepan on the fire and let it stew gently,
to extract the flavour of the muslirooms.

8. We take a two pound tin of mutton, open it carefully,
and remove all the faZfrom the top ot the meat with a spoon.,

N.B.—The faf should be clarified by putting it into boiling water, and when
ccld can then be used as dripping.
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9. We turn the meat out of the tin and cut it in small
pieces. -

10. We cut a thin slice of crumb of bread, put it on a
board, and cut it up in small square pieces.

11. We cut these square pieces in half, cornerwise, mak-
ing them into triangles.

12. We put #iree ounces of clarified drigping into a frying
pan and put it on the fire to heat the fat.

13. We take a piece of kitchen paper and put it on a
plate.

14. When the faf is quite hot and smoking, we throw in
the sippets of bread and let them fry a pale brown.

15. We then take them out of the frying pan, and put
them on the piece of paper to drain off the grease.

16. We sprinkle a little sa/z over the sippeds, and keep
them warm till required for use.

17. When the smuskrooms are sufficiently cooked, we
should strain the #2z/% (in which the mushroom peelings
were stewed) and stir it smoothly into the sauce.

18. We draw the saucepan to the side of the fire, and
when the sawuce is a little cooled, we put in the slices of
mutton and let them just warm through.

N.B.—We must be careful that the mea# does not boil, or it will be hardened.
19. We now take out the pieces of mzwas and put them
on a hot dish.

20. We pour the sawnce over the mea?, and arrange the
mushrooms in the centre.

1. We place the fried sippets of bread round the edge of
the dish.

Now it is finished.
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AUSTRALIAN MEAT.

LESSON ive. 3.

RISSOLES.

Average cost of “ Rissoles,” made from Australian meat.

INGREDIENTS.

d,
Ib. of Australian meat ....icvevssvessnnsns 3
& by O RONIE, ety wtein p oske et hin el Atk a e 1}
AL AT B ) e e e e s S B B
Salt and PEPPAT . s spaevane s e b wea
A few sprigs of dried NErbs «...uvueesenenos b3
B BT e Tt aa i wla g e 8 T 1
2 0z. of vermicelli or some bread crumbs .... X
Clarified dripping (for frying) ......... F } '
83

Time required, one hour,

Now we will show you how to make Rissoles of
Australian meat.

1. We put one pound of clarified dripping into a saucepan
and put it on the fire to heat.

N.B.—We must watch it and be careful it does not burn.

2. We put Jialf a pound of flour into a basin with sel¢ (to
cover thinly a threcpenny piece), and four ounces of clarified
dripping.

3. We rub the dripping well into the foxr with our hands,
until it is quite a powder.

4, We then add a little cold water and mix it into a stiff
paste.

5. We flour a board and turn the pasfe out on to it.

6. We take a tin of Awustralian meat, open it carefully,
and with a spoon remove all the faz off the part of the
meat required for immediate use.

N.B.—The faf should be ¢larified by putting it into boiling water; and
when cold can then be used for dripping.

7. We take Lalf a pound of meat out of the tin and scrape
off as much of the je/ly as possible.
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8. We put the meat on a board and chop it up as finely
as possible.

N.B.—Minced meat might be used, which would not of course require
chopping up.

9. We take a small bunch of dried /erds and fub the
leaves into a powder.

N.B.—The sfaiks of the kerds need not be thrown away, as they can be used
in soups for flavouring.

10. We sprinkle the /Zerds over the mweat, also a little
pepper and salt, and a little flour.

11. We take a rolling pin and roll out the paste as thinas
possible.

12. We cut the paste into rownds with a cutfer (which
should be dipped in fowur); the rounds should be rather
larger than the top of a tea-cup.

13. We put some mecat into the centre of each round of
paste.

14. We break an ecg on to a plate and beat it up
slightly with a knife,

15. We take a paste-brusk, dip it in the ¢gg, and just wet
the edges of the paste with the ¢gg.

16. We fold the paste carefully over the meat, pressing
the edges together with our thumbs.

17. We take two ounces of vermicelli and rub it between
our hands, crushing it up as finely as possible.

18. We put this crushed wermice/li on to a piece of
paper.

19. We put the rissoles into the plate of egg, and egg
them well all over with the brush.

20. We then turn them into the crushed wermicellz, and
cover them well with it but not too thickly.

N.B.—We must be careful to finger them as little as possible, so as not to
rub off any of the egg or vermicelli, or the rissoles will burst while frying.

N.B.—DBread crumbs might be used instead of vermicelli.

2l. We take a frying basket and put in the 7zssoles ; we
must be careful that they do not touch each other.

2R2. When the faf in the saucepan is quite hot and
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AUSTRALIAN MEAT,

Lessox No. o

SAVOURY HASH.

Average cost of a “Savoury Has/t” made from Auws-
tralian Muitton.

INGREDIENTS.
T
1} 1b. of Australian mutton .......... vise O IOk
oz of butter .. .icisiissasnansnsiianas O I
éﬂzrDfﬂtu}rtlr-illlii-+ll-‘l+il-ll!--il"li-+ll+‘.
£ AN ONION 4uveres R ettt i o L
4d. of mixed pickles, or 1 teaspconful of Gk
VINEZAT sucenssssnscscssrssnsansns
1 dessertspoonful of chopped herbs ...... L
chlijpwandE&ItlllliiI-Ififlli-fi-lll-i-i-lli} G ﬂl—:
1 dessertspoonful of mushroom ketchup .... ©.ch
1 1}

Time required, alont len minutes.

Now we will show you how to make a Savoury fHash.

1. We put one ownnce of butter into a saucepan and put 1t
on the fire to melt.

2. We take Zalf an onion, peel it, and cut it in slices.
3. We put the onzon into the dutter.

4, We also stir in Lalf an ounce of flowr, and let all fry
for a mznute or tivo to brown.

5. We take a tin of Awustralian mutton, open it carefully,
and remove the faf from the part of the mea? required for
immediate use.

N.B.—We should clarify the fat by putting it into boiling water, and when it
is cold it can be used as dripping.

6. We take one and a ialf pound of the mutton out of the tin,

9. If all the meat is required for present use, we should
turn it all out of the tin, and we should then rinse out the
tin with Zalf a pint of warm water to make the grazy for
the Zash.

N.B.—If all the meat has not been taken out of the tin, we should take some
of the jelly out of the tin, and melt it in half a pint of warm water to
make the gravy,
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8. We pour this gravy into the saucepan with the four
and Jutter, and stir well until it boils and thickens.

9. We now move the saucepan to the side of the fire to
keep warm.

10. We take a Zalfpenny worth of mixed pickles, and chop
them up finely.

11. We stir the chopped pickles or a teaspoonful of vinegar
into the sauce.

N.B.—If the flavour of the pickles or the vinegar is disliked, they might be
omitted.

12. We take a sprig or two of parsley (wash it and dry it
in a cloth), and a sprig of marjoram and tlyme, take away
the stalks, and chop up the leaves finely on a board.
(There should be about a dessertspoonful.)

18. We cut the meat up into neat pieces, and sprinkle
over each piece some of the c¢kopped lerds and a little pepper
and salt.

14, We put the mecat into the saucepan of sauce and let
it just warm through for about five minutes.

15. We now pour into the sawce a desserispoonful of
mushroont ketchup.

16. For serving we put the meaf on a hot dish and strain
the sawnce over it,

Now it is finished.
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AUSTRATIANT MEAT.

LEssoNn No. 10,

MINGCE.

Average cost of “Mince” served with “ Mashed Pofatoes.”

INGREDIENTS. P
1 lb. of Australian mince meat ....ss0. o L
T 1L O POLATORS  yy s aiais s sinis aisin naimnine s son 1%
nf il My (e AR R R S e R e I
S G T e e e e %
1 tablespooniul of mushroom ketchup ...... ' -
i b by 0] ) o o PSSR e R j

Lime ?I"fgl'fd'fr‘:.*:’f, aboul forly minutes.

Now we will show you how to make a Mince served with
Mashed Potatoes.

1. We take one and a alf pound of potatoes, wash them well
in cold water, and scrub them clean with a scrubbing brush.

2. We take a sharp knife, peel them, and carefully cut
out the eyes and any bdlack specks about the potato.

3. We put them into a saucepan with cold water, enough
to cover them, and sprinkle over them one Zeaspoonful of
salt.

4. We put the saucepan on the fire to boil the potatocs
for from twenty iinutes to half an hour.

8. We should take a fork and put it into the pefatoes to
feel if the centre is quite tender.

6. When they are sufficiently boiled, we drain off all the
water, and stand the saucepan by the side of the fire, with
the lid half on, to steam the potatoes.

7. We put one ounce of butter and ene g1/l (quarter of a pint)
of milk into a small saucepan, and put it on the fire to boil.

8. When the potatoes have become quite dry, we should
take the saucepan off the fire and stand it on a piece of
paper on the table.
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9. We should mash them up smoothly with a spoon or
fork.

N.B.—The best way to mash potatoes is to rub them through a wire sieve ;
we can then be sure there are no lumps left.

10. When the i/ boils we should pour it into the
mashed potatoes, and stir it till it is quite smooth. :

11. We add pepper and salt according to taste.

12. We stand the saucepan of masked polatoes by the side
of the fire to keep warm until required for use.

13. We take a tin of Australian mince meat, open it care-
fully, and remove all the faf from the part of the mzeat
required for immediate use.

N.B.—This fat should be clarified by putting it into boiling water, and when
cold it can be used as dripping.
14. We take one pound of the mince out of the tin, put it
in a saucepan with owe tablespoonful 0f mushwroom ketchup,
and stir it into a paste.

15. We put the saucepan on the fire and let the mince
just warm through.

N.B.—We should be very careful that it does not boil, or the meat will get
hardened.

16. For serving we make a wall of the mashed potatoes
round the edge of a hot dish, and we pour the mince in the
centre ; we should stand the dish in front of the fire to
colour the pofato a pale brown. ;

Now it is finished.

S R
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ENTREES.
Lesson No. 1.

CURRY.

Average cost of a “ Curry (Indian) of Rabbit,” &e.
INGREDIENTS.

8. d.
r rabbit or chicken, ete.  ...eeivssnsansns 2 6
Half an ounce of coriander seed ........ i
scloves of garlIC .. cscnninmnnnessnnsrs
1 dessertspoonful of turmerick ....vveua. |
8 berries of red pepper .....cscvsnnionss
2 inches of the stick of cinnamon  ...... [ Il
© bcardamomuimS .iesscsenasisass aa
A small piece of green ginger, about the
i 1] e s - :
e Do e A e e e L
AT T R R il
g ounces of fresh butter ..u.icvvvanneneess o 3}
Half a pint of cream or good milk ........ I'0
The juice of half a Jemon ....civsensiasns oI
4 G}

Time requived, about two kours.

Now we will show you how to make a Curry.

1. We take a sabbit [which has been skinned and pro-
perly prepared for cooking] and put it on a board.

2. We cut it up in the same way as for carving, thus :—
taking care that the pieces are nearly all of one size.

N.B.—Chicken, veal, and ofker meats would serve the purpose for curry as
well as rabbit.
3. We take @ quarter of an ounce of coriander seed, put it
into the mortar and pound it very finely with a pestle.

4. We take the pounded seed out of the mortar and put
it on a piece of paper; we must scrape out the mortar
cleanly so that none be lost.

5. We take #zwo cloves of garlic, peel them with a sharp
knife and place them in the mortar,

6. We also put into the mortar @ desseréspoontul of tur
merick. :
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7. We add eight berries of red pepper and one inch of the
stick of cinnamon. ;

8. We put in four cardamomiins.

9. We take a piece of green ginger about the size of a
nut and slice it very thinly.

10. We take Z/rce small onions and peel off the two outer
skins.

11. We divide the onions into quarters and place them
and the sliced ginger in the mortar.

- 12. We must now pound up all these spices and the
onions as finely as possible with the pestle.

13. We now add to them the pounded coriander seed and
mix them all up together.

14. We turn all this pounded mixture out of the mortar
into a half-pint basin.

15. We take a Zfeacupful of cold water and rinse out the
mortar, and then pour the water on to the pounded mixture
in the basin.

16. We take the pieces of »abbi¢ and wash them in cold
water.

17. We take the pieces of radbit out of the cold water
and place them on a sieve to drain.

18. We take a stew-pan and put in it ¢iree ounces of fresh
butter.

19. We put the stew-pan on the fire to melt the butter.
N.B.—We must be careful that it does not burn,
0. We take two small onions and peel off the two outer
skins.
21. We divide the onions in half down the centre, and
cut them up so that the slices are in half circles.

22. We put these sliced onions into the melted butter,
we add also two cardamiomumes and let them fry a pale
brown.

23. We then take the onions carefully out of the stew-
pan with a slice, and place them on a piece of whitey-brown
paper to drain off the grease.
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24 We now take the basin of spices, and add as much
cold water as will make the basin three parts full.

25. We add to the basin of spices a small desserispoon-
ful of salt.

26. We now pour all the contents of the basin into the
melted butter in the stew-pan, to cook for about fwenty
minutes, stirring well all the time with a wooden spoon.

N.B.—To test when the spices are sufficiently cooked, you should smeil
them, and if they are quite done, no particular spice should predo-
minate.

2'7. We now place the pieces of 7abdif in the stew-pan
to brown.

28. We must turn the pieces of 7abdit occasionally so
that they get brown on all sides.

29. We now pour into the stew-pan a Zeacupful of cold
water to make the meat tender.

30. We put the lid on the stew-pan, and let it all cook
steadily for about an hour.

31. We must watch it carefully, and stir it perpetually.
N.B.—A good deal of stirring is required.

32. We must add by degrees a teacupful of cold water,
to wash down the bits of spice which will stick to the sides
of the stew-pan.

33. We mustalso add by degrees, Lalf a pint of cream, or
good mizlk [water might even be used instead] and mix it
well together with a wooden spoon.

N.B.—We must be careful that no pieces of meat or spices stick to the
bottom of the pan.

34. We now take half the fried onions, chop them up
finely, and add them to the curry.

35. We then put into the mortar five coriander seeds, and

one inchk of the stick of cimnamon, and pound them well
together with a pestle.

36. When the rabbit is quite done, we take the pieces
out with a fork, arrange them nicely on a hot dish, and
pour the gravy round.

37. We then sprinkle over the 7abbi¢ the remainder of
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ENTREES.

LessoNn No. z.

QUENELLES OF VEAL.

Average cost of “ Quenelles of Veal (about 12) and the
| Sauce.”

INGREDIENTS.

. o

I Ib. of the fillet of veal ....covecivnnneees T 3
e T o 2
ot oz, of ol Liiveiiseicinsaisnsnnsvaes o of
1 pint of 2nd white stock ..iscisiienanns T ol g
L i R L B L R (o A I Lt o 2
1 dozen button mushrooms .....csveusssss o 6
E Ll DECCTRANIN 5 & aox mimte s use mina aiwin = o o i o o 6
1 teaspoonful of lemon Juice vuvieenennss } ot
Salt LR BT L R e ®daa PEAFESEBEA AR *
2 11}

Time required, about three-quarters of an howr.

Now we will show you how to make Quenelles of Veal.

1. We put one ounce of butter and two ounces of flour into
a stew-pan and mix them well together with a wooden
spoon.

2. We add one gill (quarter of a pint) of second white
stock.

3. We put the stewpan on the fire and stir well until it
boils and thickens, and leaves the sides of the stewpan.

4. We now pour this mixture or panada (as it is called)
on to a plate.

6. We stand the plate aside to cool.

6. We take cne pound of the fillet of vsal and put it on
a board.

7. We take a sharp knife, cut away all the skin and fat,
and cut up the meaf into small pieces.

8. We put these pieces of zea/ into a mortar, and pound
them well with the pestle.

9. We place a wire sieve over the plate; we take this
E
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pounded meaf and pass it through the sieve, rubbing it with
a wooden spoon.

10. When the panada on the plate is cold, we put half of
it and on¢ ¢gg in the mortar and pound it to a cream.

11. We then add half the mweat, and salt and pepper to
taste, and pound all well together with the pestle.

12. We put into the mortar the remainder of the panada,
and break in another ¢gg and add the rest of the meat.

13. We pound these well together again with the pestle.
14. We turn the mixture from the mortar into a basin.
15. We take a sauté-pan and dutter it inside,

16. We take a dessertspoon and fill it with the mixture,
shaping it to the form of an oval with a knife, which we
must dip occasionally into /%ot water to prevent the mixture
from sticking.

17. We take another dessertspoon and dip it into doiling
waler.

18. We scoop the guenelle from the first spoon into the
second spoon, and put it into the sauté-pan, and continue
doing this till we have used up all the mixture.

19. We must now make the sauce to be served with the
quenelles.

20. We take a stewpan, and put in Zalf an ounce of
butter and three quariers of an ounce of flour.

21. We put the stewpan on the fire, and mix them
together with a wooden spoon.

22. We take one dozen of button mushrooms, cut off the
end of the stalks and wash them well in cold water.

3. We take them out of the water, put them upon a
board, and peel them carefully with a sharp knife.

4. We pour in /Zalf a pint of second white stock to the
mixture in the stewpan, and add the mushroom peelings for
flavouring.

25. We must stir well untﬂ it boils and thickens.

26. We stand the stewpan by the side of the fire with the
lid half on, and let it boil for @ quarter of an hour,
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7. We then take a spoon, and skim off all the duzter
from the top of the sauce.

28. We now stir into the sawce one gill of cream, and
stand the stewpan aside to keep warm, until required for
use

R9. We take the pecled mushrooms and put them in a
stewpan with a piece of butter the size of a nut.

30. We squeeze over them a zeaspoonful of lemon juice
and pour in ene tablespoonful of cold water.

31. We put the stewpan on the fire and just bring them
to the boil,

32. We now pour doiling water carefully into the sauté-
pan, enough to cover the guenelles,

N.B.—We must be careful to pour the water very gently into the sauté-pan
or the quenelles will be spoiled.

33. We put the sauté-pan on the fire to poach the guenellcs
for fen minuies.

N.B.—We must watch themand occasionally turn them carefully with a spoon.

34. When the guenclies are done, we lift them carefully

out of the water, and lay them on a cloth to drain off the
water,

85, For serving we must arrange them tastily in a circle
on a hot dish.

- 86. We fill in the centre of the dish with the bozled miusi-
20015,

N.B.—Peas (zez " Vegetables,” Lesson No. g) or spinach (see ** Vegetables,”
Lesson No. 8) may be served with them instead, according to taste.

37. We take the stewpan off the fire, and pour the sauce
through a strainer over the guenelles. :

Now it is finished.
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ENTREES.
Lesson No. 3.

BRAISED FILLETS OF BEEF.
Average cost of “ Braised Fillets of Beef.”

INGREDIENTS.

LR, A

11b. of fillet of beef .. ouvcvneivvnnnnnsnans I 4

i piece of the fat ﬂff bacmil. HEE (- T 0s.

bouquet garni of parsley, thyme, and

Ly L } o of

& YOUNE CAITOLS. s nsiunnssnaninnasinsnnsans o 1

1 onion, and 2 of a stick of celery ........ o I
A pint of ool Stoclt sae i g vs ses 1 visinial o 74
2 4%

Time required (the stock skowld be made the day before), about one hour and a kalf.

Now we will show you how to lard and braise F7//etsof Beef.

1. We take one pound of fillet of beef (cut from the under-
cut of the sirloin), and put it on a board.

2. We take a sharp knife, and cut the deef into small
round fi/lefs, to about the size of the top of a breakfast cup,
and about three quarters of an inch in thickness, and trim
them neatly. .

3. We take a strip of the fat of bacon (nearest the rind
is best, as it is harder), about one¢ inck wide.

4, We take a sharp knife and cut up this piece of dacon
into little strips, az inck long, and the one-eighth of an inck
in width and thickness.

5. We take each fi//ef and hold it in a clean cloth.

6. We take a larding needle with a little strip of dacon
in it, and lard each jfi/lef neatly in regular rows; until one
side of the fillet is entirely covered with strips of bacozn.

7. When we have larded all the fi//ets, we lay them care-
fully in a clean sauté-pan.

8. We add a douguet garni, consisting of a sprig of
parsiley, thyme, and a bay leaf, all tied neatly and tightly
together.



Cooking Meat.—(Entrées.) Braised Fillets of Beef. 69

9. We take #wo young carrots, scrape them clean with
a knife, and cut them in halves.

10. We take an onion and peel it carefully,

11. We add these veoctables and a quarter of a stick of
celery to the fillets in the sauté-pan.

12. We now pour in a pint of good stock, put the sauté-
pan on the fire, and baste the fi//ets continually,

N.B.—The stock must not cover the meat.

18. We take a piece of kitchen paper, and cut a round
to the size of the sauté-pan and butter it.

14. Assoon as the sfock boils, we lay this round of paper
on the fillets in the sauté-pan.
N.B.—This paper is to prevent the meat browning too quickly.

16. We must lift the paper every now and then, when
we require to baste the jilless,

16. We should put the sauté-pan into a very hot oven,
to brown the fi/lets.

17. We let the pint of stock reduce to a half glaze, which
will take about Zalf an hour.

18. We must watch it, frequently raise the paper, and
baste the fillets with the stock.

N.B.—If the fillets are not brown enough, we take a salamander and heat it
mn the fire,

19. We hold the salamander over the filless, to brown
them a nice colour.

20. For serving, we take the fillets carefully out of the
sauté-pan, and arrange them on a hot dish in a circle, on a
border of mashed potatoes. (See “Vegetables,” Lesson No. 2.)

N.B.—We must stand this dish on the hot plate, or near the fire to keep
warm until the sauce is ready.

21. We put the sauté-pan on the fire, and let the sauce
reduce to a half glaze.

22. We then strain the glaze round the meat.

N.B.—The centre of the dish may be filled in with mixed vegetables, 7.z,
peas and beans, which should be cut in the shape of dice, carrots and
turnips cut with a cutter, to the size of the peas.

Now it is finished.
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ENTREES.

LessoNn No. 4.

MUTTON CUTLETS.

Average cost of “ Mutton Cullets.”

INGREDIENTS. z

‘ -

Ibs. of the best end of the neck of mutton.. 3 o

read crHm s e e s s 0 I

BT AR e B S S e e I
AL AT PERAREE D < xie s s Saiin s siu nlminns i o o}
3 ounces of clarified butter......ccc0ivnnees © 3}
3 5&

Time required, about three-quariers of an hour.

Now we will show you how to fry Mutton Cutlets.

1. We take three pounds of the best end of the meck of
muntton and put it on a board.

2. We take a saw and saw off the end of the #2b bone,
leaving the cutlet bone three inches in length,

3. We saw off the ckine bone, which lies at the back of
the cutlets,

4. We joint each cutlet with the chopper.

6. We take a sharp knife and cut off each cut/et close to
the bone.

6. We take a cutlet-bat, wet it, and beat each cu#lef to
about Zalf an inck in thickness.

7. We trim the cutlet round, leaving about Zalf an inck
of the #ib done bare.

8. We form the cutlets to a good shape.

N.B.—The trimmings of the cutlets should be put aside, as the fat may be
clarified and used as dripping.

9. We take a wire sieve and stand it over a pif::ce of
paper.

10. We take some crumb of bread and rub it through the
sieve.
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11. We take one ege and beat it on a plate with a knife,

12. We season the cutlets on both sides with pepper and
salt.

13. We lay them in the ggg, and egg them well all over
with a brush.

14. We then put them in the dread crumbs and cover
them well.

N.B.—We should be careful to finger them as little as possible, and lift
them by the bare bone.

15. We take a sauté-pan, and pour in it one ounce of
melted clarified butter or lard or clarified dripping (sce
Lesson “ Frying").

16. We now lay in the cutlets with the bones to the
centre of the sauté-pan.

17. We pour over them fwo more ounces of melted clarified
butter or fat.

18. We must now put the sauté-pan on a very quick fire
for about seven minutes.

19. We must watch and turn the cut/ets when they have

become a light brown, so as to fry them the same colour on
both sides.

20. We place a piece of whitey-brown paper on a plate.

1. When the cutlets are done we take them carefully out
with a fork, and lay them on the paper on the plate to drain
off the grease.

N.B.—We should be careful not to stick the fork into the meat (or the gravy
will run out), but into the fat.

22. For serving, we arrange them nicely in a dish, in
a circle, one leaning over the other; the centre may be
filled with any wvegetable according to taste.

Now it is finished.
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ENTREES.

Lesson No. s.

CHAUD FROID OF CHICKEN.
Average cost of “ Chaud Froid of Chicken,”
INGREDIENTS.

5 .
T cChiCKeN: . uiesninsinss A R =
4 a pint of White Sanuce .. .esessesnmemasss 1 o}
Tgillof cream cusssasssinscessinsn S o 6
2 tablespoonsful of aspic jelly ...ccvuues |
Chopped pieces of aspic jelly «.vveven.. §ovi
Mixed vegetables .. vsssssssrssnssssnnnass o 9
1 gill of mayonnaise SaUCe ., sveevsssnnnnas o 5

7 =2k

Time requived, about one hour and three-quariers.

Now we will show you how to make Chaud froid of
Chicken.

1. We put kalf a pint of white sauce (see “ Sauces,”
I.esson No. 1), in a stewpan.

2. We put the stewpan on the fire to boil, and stir well
with a wooden spoon till the sauce is reduced to one giil (or
quarter of a pint.)

3. We then add one g/l (or quarter of a pint) of cream,
and stir again until it just boils.

4, We take a tammy sieve and stand it over a basin.

b. We take the stewpan off the fire and pass the contents
through the sieve into the basin.

6. When it is all passed through into the basin, we stir
in fwo tablespoonsful of aspic jelly (see “ Jelly,” Lesson No. 2).

N.B.—This aspic jelly should be made with chicken as well as veal.

7. We take a cold roast chicken (see *“ Trussing a Fowl for

Roasting ), and put it on a board.

N.B.—The chicken must be young, as the flesh should be as white as
possible.

8. We cut it up in the same way as for carving, taking
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care that the pieces are all of one size. We must remove
the sZiz and neatly trim each piece.

9. We take these pieces of chicker and dip them in the
sauce, covering them well over.

10. We stand a drainer over a dish.

11. We place the pieces of ckicker on the drainer, and let
them remain until the sauce is set over each piece.

12. For serving we arrange the pieces of chicken on
chopped aspic jelly (see “Jelly,” Lesson No. 2,) in a circle on
a dish.

13. The centre should be filled in with mixed vegefabdles,
2.e., cooked potato, carrot, and bect-root, stamped out with a
vegetable cutter, cooked Frenclh beans, cut to the shape of
dice, and green peas, all mixed together, with #wo fable-
spoonsful of mayonnaise sauce. (See “Sauces,” Lesson No. 3.)

Now it is finished.
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ENTREES.

Lesson No. 6.

VEAL CUTLETS.
Average cost of “ Grilled Veal Cutlets.”

INGREDIENTS. -
5. d.
3 lbs. of the best end of the neck of veal.... 3 o
SAVDEY Ry e e ey
Therindof half a lemon  .ccvvrrnssenes o I
T bunch of parsley ..eecicecssncisiosnsa
Tounice olbalier = o s s ey v X
1 teaspoonful of lemon juice ...viivnnnnnns o oi
S 4 T L AR P e o1
Pepper and salt......... sessssebsenia
Bread crumbs C.iauicaiss R R D
4
!I-bl ﬂfhamnfﬂrmEIs-!IfflIii-llllllI'l- g 6%
3 10}

Time required, about half an hour.

- Now we will show you how to grill Veal Cutlets.
1. We take three pounds of the best end of the neck of
veal, or veal cutlet, and put it on a board.

2. We take a saw and saw ofl the end of the 7 bone,
leaving the cutlet bone tiiree incles in length.

3. We saw off the c/izne bone, which lies at the back of
the cutlets.

4. We joint each entlet with the chopper.

6. We take a sharp knife and cut off each cu#let close to
the bone, so as to get an extra cutlet between each bone.

6. We take a cutlet bat and beat each cutlez to about
half an inck in thickness.

7. We trim the cuzlet round, leaving about Zalf an inch
of the rib bone bare.

8. We form the cutlets to a good shape.

N.B.—The trimmings of the cutlets should be put aside, as the fat may be
clarified, and used for dripping.
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9. We take a little savoury #/tyme, put it on a board, and
chop it up very finely (the thyme, when chopped, should fill

a saltspoon).

10. We take /%alf a lemon and peel it very thinly.
11. We chop this Zemon rind up very finely.

12. We take a small bunch of parsley, wash it in cold
water, and dry it in a cloth.

13. We chop this parsley up very finely, on a board.

14. We put one ounce of butter on a kitchen plate, and
put it in the oven to melt.

15. When the butter is melted, we add a Zablespooniul
of lemon juice and the chopped thyme, lemon rind, and
parsiey.

16. We add one ¢oo and pepper and salt to taste, and beat
all up together with a knife.

17. We take a wire sieve and stand it over a piece of
paper.

18. We take some crumd of bread and rub it through the
sieve.

19. We dip each cutlet into the plate, and cover them
all over with the mixture.

20. We then put them in the dread crumbs and cover
them well.
N.B.—We should finger them as little as possible.

21. We take a gridiron and hold it to the fire to warm.
R22. We arrange the cutlets on the gridiron.

3. We place the gridiron in front of a bright fire, but
not too near, or the &read crumbs will burn before the
cutlets are sufficiently cooked.

24. We should then let them grill for about Zenz minutes,
and when they have become a pale brown on one side, we
should turn the gridiron so as to brown them on both sides
alike.

6. For serving, we arrange the cutlets on a wall of
mashed potatoes, (see “Vegetables,” Lesson No. 2) in a
circle on a hot dish, one leaning over the other ; the centre
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ENTREES.

Lessoxn No. 7.

FRICASSEE OF CHICKEN.
Average cost of a “ Fricassee| Average cost of a “ Fricasse
of Chicken.” of Cold Chicken.”
INGREDIENTS. i INGREDIENTS. ”
5. d. 5. d.
1 young chicken ...sss0000s - Some cold chicken, } one .... 1 g
1 small carrot au.. . S R R e R RS e )
AN ONIBML, o v e siew wninn s iﬂfsmonion .............. l
1 stick of celer}f ............ a stick of celery ........e. G T
2 or g sprigs of parsley...... A bouquet garni, of parsley, f
1 sprig of thyme.....oviuens ) 0 1% thyme, and bay-leaf ...,.. p
I bhayleaf..counvesssonannes I gill of cream ..... o o 6
e e e e ceennn |
5 PEPPEICOINS vnnsssssssssse 3 PEPPercOINS. . cssvannssnns o o}
I blade of mace covecovensss % a blade of Mace cvveveeese ;
1} pint of second white stock .. © 5 1 pint of good white stock .... o 71
I 0z. of butter ..veveseserer. 0 0% | }anoz ofbutter .......... 3
rEnE ofiflour, . sotimissvicidwsr 00 ol CEor ol Honr Lo ese i } 504
2 dozen of button mushrooms i I dozen button mushrooms.... o 6
FTiEd brmdrflllfi-iiiitrii Fricd brﬂn-d llllllllllllll j_
Igmgfﬂmm FFRELAERES TSN u E ::ialt LB N B R NN RN NN 'D Q“
5 8 3 6}
Time requived, about one hour and a half, Time requived, about forly minutes.

Now we will show you
Chicken.

1. We take a young ckicken,

how to make a Fricassee of

clean it, draw it (see “ Trussing

a Fowl for Roasting,” from Note I to Note 12), and skin it.

2. We cut the chicken into joints, and put them in a

basin of cold water for about

fen minuies.

3. After that time we take the pieces of chicken out of

the water and dry them in a

clean cloth.

4. We take one small carrot, wash and scrape it clean,

and cut it into slices.

5. We take Zalf an onion and peel it.

6. We take one stick of celery and two or three sprigs of
parsley, and wash them in cold water,
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7. We put these vegetables into a stewpan.

8. We add to them owne sprig of thyme, one bay leaf, two
cloves, six peppercorns, and one blade of mace.

9. We now put in the pieces of ckicken, and add one and
a half pint of second white stock.

10. We put the stewpan on the fire to boil gently for
about Lalf an jwour,

11. When the pieces of chicken are quite done, we take
them out of the stewpan, wash them in a basin of cold
water, and dry them in a cloth,

12. We strain the sZock from the stewpan into the basin.

13. We take Zwo dozen of button mushrooms, cut off the

ends of the stalks, wash them in cold water, and peel
them.

14. We take the pecled mushrooms, and put them into
the stewpan with a piece of butter the size of a nut.

16. We squeeze over them a Zeaspoonful of lemon juice,
and pour in a Zablespoonful of cold water.

16. We put the stewpan on the fire and just bring them
to the boil.

17. We then take the stewpan off the fire and turn them
on to a plate.

18. We wash out the stewpan, and then put in it one
ournice of butter.

19. We put the stewpan on the ﬁre to melt the buttes.

20. We then add one and a half ounce of flour to the
butter, stirring it well with a wooden spoon.

21. We now remove all the grease from the chicken stock,
and add it and the trimmings of the muusiirooms to the
stewpan, and stir well until it boils,

22. We must now move the stewpan to the side of the
fire, and let it boil gently for Zwenty minutes. The cover
of the stewpan should be half on.

23. After that time we take a spoon and carefully skim
off all the dutter that will have risen to the top of the sauce.

24. We now put the stewpan over the fire to weil, and
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let the sauce reduce to about one pint, and then add one gill
of cream.

25. We take the pieces of chicker and put them in
another stewpan, with the Zweo dozen of button miushrooms.

26. When the sawce is sufficiently reduced, we strain it
over the chicken.

27. We then stand the stewpan in a saucepan of hot
water over the fire until the ckicken is quite hot.

8. For serving, we arrange the jfricassee of clicken on a
hot dish, with fried bread (as described in “Vegetables,”
Lesson No. 8 Note 13 to Note 17).

Now it is finished.

Now we will show you how to make a Fricassee of Cold
Chicken.

1. We take some cold roast or boiled clicken.

2. We cut away all the meat from the Jdore, and cut it
up into neat pieces.

3. We put one pint of good wihite stock (see “ Lesson on
Stock ”), and the chicken bones into a stewpan.

4, We take falf a carrot, wash and scrape it clean, and
cut it into slices.

6. We take a gquarter of an onion and peel it.

8. We take Zalf a stick of ceélery and wash it in cold
water.

7. We put these vegetables into the stewpan,

8. We add to them a douguet garni (consisting of a
sprig of parsiey, one sprig of thyme, and one bay leaf tied
tightly together), one clove, three peppercorns, and lhalf a
blade of mace.

9. We put the stewpan on the fire and let it boil for
twenty minules.

10. After that time we strain the sfock into a basin.
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11. We take one dozen of button mushrooms, cut off the
end of the stalks, wash them in cold water, and peel them.

12. We take the pecled mushrooms and put them in a
stewpan with a piece of buifer the size of a nut.

13. We squeeze over them a Zeaspoonful of lemon juice,
and pour in a Zablespoonful of cold water. _

14. We put the stewpan on the fire and just bring them
to the boil. :

156. We then take the stewpan off the fire and turn them
on to a plate.

16. We put Zalf an ounce of butter into a stewpan.

17. We put the stewpan on the fire, When the dutter is

melted we put in one ounce of flour, stirring it well with a
wooden spoon.

18. We now add the chicken stock, and the mushroom
peelings, and stir the sauce well until it boils.

19. We let it boil for zen minutes to cook the flour.

20, After that time we add one gill of cream, and salt to
taste.

R1. We put the pieces of chicken and the dutton wmiush-
roomes into another stewpan,

22. We strain the sawce over the chicken, and then stand
the stewpan, in a saucepan of hot water, over the fire until
the clicken is quite hot.

23. For serving, we arrange the fricassee of chicken on a
hot dish, with some fried bread (as described in “Vegetables,”
Lesson No. 8, Note 13 to Note 17), put round the edge.

Now it is finished.
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ENTREES.

L.=sson No. 8.

BEEF OLIVES:
Average cost of “ Beef Olives.”
INGREDIENTS.

d.
1} Ib. of beef or rump steak, or the fillet } i
3 i o e R srssnna
L ] 1 T e R e S o 1}
g oz of bread crumbs ., ....coivvvenvnnnns I
1 teaspoonful of chopped parslev . - o o}
1 of a teaspoonful of chopped tln me and | ot
IOAE|ORRMIE winii s sasnseis sivasinansss
A little grated lemon rind and nutmeg .. } o of
el AN PEPPED 4 cini.aais otukinite nniata Wee
ICET chusnssnsansasnsnssnsnnsanns sessnss O I

1 pint of brown sauce or stock .evvvesssess I O

Time required, aboul one kour.

Now we will show you how to make Beef Olives.

1. We take one and a kalf pound of beef or rump steak, or
the fillet of beef, and put it on a board.

2. We cut the deef in slices about kalf an inck in thick-

ness and four inckes in length, and beat them out with a
wet cutlet bat.

N.B.—We should be careful that all the slices arz of the same size.

3. We take the #frimmzings that remain, chop them up
very finely, and put them in a basin,

4, We take fwo ounces of beef suet,and put it on a board.

5. We take a knife and cut away all the skin, and chop
the suef up very finely.

6. We stand a wire sieve over a piece of paper.

7. We take some crumb of bread and rub it through the
sieve. (There should be #hree ounces of bread crimbs.)

8. We take a little parsley and chop it up finely. (There
should be one teaspoonficl of chopped parsicy.)

F
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9. We take a little #yme and marjoram and chop them
up finely. (There should be about a guarter of a teaspoonful
of chopped thyme and marjoram.)

10. We add all these things (i.e, suet, bread crumbs,
parsley, thyme, and marjoram) to the chopped beef in the
basin.

11. We also grate about Zalf a teaspoonful of lemon rind,
and nutmee (as much as would cover a 3d. piece) into the
basin.

12. We season it with pepper and salt according to taste,
and add one egg, and mix all well together with a wooden
spoon.

13. We take this mixture out of the basin, and form it
into pieces the shape and size of a cork.

14. We roll up each slice of beef, placing a piece of
stuffing in the centre.

15. We should tie each #0// round with a piece of #wine
to fasten it securely together.

16. We place these #o/ls in a stewpan, with about one
pint of brown sauce (see “ Sauces,” Lesson No. 2), or good
stock (see Lesson on “ Stock”).

17. We put the stewpan on the fire and let them stew
gently for #hree quariers of an hour.

18. For serving, we arrange the beef olives on a hot dish
in a circle, pouring the sawce round the edge; the centre
may be filled in with dressed spinack (see “Vegetables,”
Lesson No. 8), or with mashked potatoes (see “Vegetables,”
Lesson No. 2).

Now it is finished.



Lessons on Cooking Meat—Entrées.)—Irish Stew. 83

ENTREES.
Lesson No. 9.

IRISH STEW.

Average cost of an “ [rish Stew.”

INGREDIENTS. 7
ITll -
g lbs. of the best end of the neck of mutton 4
(o i = R i 8 e e e s e 3
I teaspoonfulof salt ...enevecnsensanes } o el
1 saltspoonful of pepper....ccevevecncnse
1 doz. of button onions or two moderateones o 1
B laroe DOtATOES e s s aamnms e nes o 2
3 3%

Time required, about two hours.

Now we will show you how to make an Jrisk
Stew. '

1. We take the best end of the weck of mutforz and cut
and trim the cutlets in the same way as for “haricot
mutton” (see “Entrées,” Lesson No. 10, from Note I to

Note 8).
2. We place the cutlels in a stewpan.

8. We sprinkle over them a feaspoonful of sait and a
salispoonful of pepper, and pour in one and a half pint of cold
waler.

4, We put the stewpan on the fire, and when it has come
to the boil we should skim it.

5. We now draw the stewpan to the side of the fire, and
let it simmer gently for one /wur.

6. We must watch it and s]um it occasionally and re-
move all fat.

7. We take Zalf a dozen of potatoes, wash, scrub them,
and peel them.

8. We cut these pofafoes in halves.

9. We take one dozen of button onions, or two moderate-

sized ones, and peel them carefully.
F 2
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ENTREES.

Lesson No. 1o.

HARICOT MUTTON.

Average cost of “ Haricot Mutton.”

INGREDIENTS. P

l.‘ll -

3 lbs. of the best end of the neck of mutton 3 o
Ty LRt T e et o o}
Eepperand it e e e AL
I tablespoonful of flour ...evsees. s e 4
Epmt of Second SOk . . o cnews amsimnrsean s o 3%
ECAIEOL LG duasisans s A e S o n%
R e e e e b e 0 0f

I dozen button onions ....... e e i
3 62

Time required, about one howr and a half,

Now we will show you how to make Haricot Mutton.

1. We take the best end of the neck of muiton and put it
on a board.

2. We take a saw and saw off the end of the 76 fone,
leaving the cutlet bone tiiree inches in length.

3. We saw off the chine bone which lies at the back of
the cutlets.

4. We joint each cu#let with a chopper.
5. We take a sharp knife and cut off each cutlet.

6. We take a cutlet-bat and beat each cu#let to about
rather more than Zalf an inck in thickness.

'?. We trim the cutlet round, leaving about Zalf an inch
of the rib bone bare.

8. We form the cutlets to a good shape.

N.B.—The trimmings of the cutlets should be put aside, as the fat may be
clarified and used for dripping (see Lesson on ** Frying ).

9. We take one onion, peel it, and cut it in slices,

10. We put the onion and the cutlets in a stewpan, with
two ounces of buliter.
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11. We put the stewpan on a quick fire to fry the cutlets
a nice brown.

12. We must watch and turn the cu#lefs when they have
become a light brown, so as to fry them the same colour
on both sides :—We then remove the cutlets from the stew-
pan.

13. We should pour off the grease from the stewpan (and
leave the onion), and then add one tablespoonful of flour,
and pour in by degrees o pint of second stock, and stir well
until it boils.

14. We strain this sawuce, and return the cu#lets with the
sauce into the stewpan.

15. We take one carrot, wash it, and scrape it clean with
a knife, and cut it in the shape of young carrots, or into
fancy shapes with a cutter.

18. We take fwo turnips, peel them, and cut them in
quarters. .

17. We take one dozen button onions and peel them very
carefully, so as not to break them in pieces.

18. We put the stewpan on the fire and let the meat
stew gently for Zalf an /iowur, then add the prepared vege-
tables, and let all simmer for Zalf an /fownr.

19. After that time we should take a fork and feel if the
vegetables are quite tender.

R0. For serving we arrange the cutlets in a circle on a
hot dish with the wegetables in the centre ; we remove all
grease from the sauce and pour it round.

N.B.—The scrag end of the neck of mutton might be used instead of ths
best end, but care should be taken in cleansing it before use.

Now it is finished.
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ENTREES.

Lesson No. 1I.

CROQUETTES OR RISSOLES OF
CHICKEN.

Average cost of “ Crogucttes or Rissoles of Chicken™
(about 15).

INGREDIENTS. -

TR

4 a cold chicken ..... i e s I §
2 oz, of lean ham or bacon ,....sseeevese o 6
B TONTS IAT OIS o x5 c 3
I0z. Of flOUr . cavacsnsonnnnennsnnnnnsnss } o
o (Tt o] 11 e AR Sl e Al fe el P iy =
4 a gill (x gill is 4 pint) of cream .......... o 3
e | e e o z

T T S e g S e e St T o o}
The juice of half 2 lemoN ceveserssssreans o I
DT e e s e R O LA
4 1b. of bread crumbs ...... sisewansaneal o 2

325k

If for rissoles with paste—
4 oz. of flour and 3 oz. of butter ....s00:0. 0 4}

3 10

Time requived, about one kour,

Now we will show you how to make Crogucties or Ris-
soles of Chicken.

1. We take the Zalf clicken (either roasted or boiled), cut
away all the fles/ from the dones, and put it on a board.

2. We cut away the s&in, and mince the mea? up very
finely.

3. We take the muslhrooms, wash them, peel them, and
mince them and the ham up finely on the board, mixing
them with the minced chicken.

4, We put one ounce of butter in a stewpan, and put it on
the fire.

5. When the butter is melted we stir in one ounce of flour,
and mix it to a smooth paste.
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6. We now add the s#ock, and stir again smoothly until
it boils and thickens.

7. We move the stewpan to the side of the fire and stir
in kalf a gill of cream. .

8. We take kalf a lemon and squeeze the juice of it into
the sauce.

N.B.—We must be careful not to let any pis fall in,

9. We season the sawce with pepper and salt according to
taste, and, if liked, we might grate about Zalf a saltspoonful
of nutmeg into it.

10. We now stir in the minced chicken, ham, and mush-
rooms until all are well mixed together.

‘11, We take a plate and turn the contents of the stew-
pan on to it.

12. We take a piece of kifchen paper, cut it to the size of
the plate, duzier it, and lay it on the top of the mirture, and
stand the plate aside to cool.

13. When the mixture is cold we put one pound and Lalf
of lard or clarified dripping in a deep stewpan, and put it
on the fire to heat. -

14. We take some crumb of bread and rub it through a
wire sieve on to a piece of paper.

16. If 7issoles are required we put four ounces of flour on
a board, and rub into it #kree ownnces of butter until both are
thoroughly mixed and there are no lumps remaining.

16. We mix the flour and butter into a stiff smooth paste
with cold waZer.

17. We take a rolling-pin, four it, sprinkle some flour
over the board, and roll the pasze out into as thin a sheet as
possible.

18. We flour our-hands, dip a knife in four (to prevent
any sticking), and form the ckicken mixture into any fancy
shapes for croquettes either in da/ls or long rolls, &c., or
we can roll it in the paste for rissoles.

19. We break an ¢gg on to a plate and beat it up slightly
with a knife,



=

Cooking Meat.—(Entrées.)—Crogquettes of Chicken. 89

]

20. We dip the eroguettes or rissoles into the egg, and
eog-them well all over with a paste brush.

21. We now roll them in the dread crumbs, covering
them well all over. g

N.B.—We must be careful to cover them smocthly and not too thickly.

2. We take a jfrying basket and arrange the crogueties
or 7zssoles in it, but we must finger them as little as possible,
and not allow them to touch each other.

3. When the faz on the fire is quite hot and smoking,
we put in the frying basket for two minutes or so, to fry
them a pale yellow.

24. We put a piece of whity-brown paper on a plate,
and as the 7issoles are fried we turn them on to the paper
to drain off the grease.

25. For serving we arrange them tastily on a hot dish,
with fried parsley in the centre,

N.B.—Cold veal or pheasant, &c., might be used for the rissoles and cro-
quettes instead of chicken, if preferred.

Now it is finished.
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ENTREES.
LEesson No. r12.

CURRIED RABBIT.

Average cost of “ Curried Rabbit or Veal”
INGREDIENTS.

T,
I rabbit or 1} 1b. of veal cutlet ........ vess X, 6
]{]h-hﬂt—buttﬂriti!tilttlb ---------------- « O 4
ZONIONS wociisruvea e e e
T ADDLE asinsisemmenin s wamn s s waw i sls seuns } O
2 tablespoonsful of curry powder ..... o R
I pint of good stock ceveennass sesasansnens 0 5
I gill (1 pint) of cream .. .ovsvavaansas visss O O
TOLCEEIORL | Gl e tel n o o e e
# a teaspoonful of salt ..... cesssseniunes j e
3 8

Time requived, about two hours and a kalf.

Now we will show you how to make a Curry of rabbit
or veal.

1. We put a guarter of a pound of buifer into a stewpan
and put it on the fire to melt.

2. We take #wo onions, peel them, put them on a board,
and chop them up as finely as possible.
3. We put the clopped onions into the melted butter, and
let them fry a light brown.
N.B.—We must be careful that they do not burn.
4, We take a radbit (which has been skinned and pro-

erly prepared for cooking), wash it well, and dry it in a
cloth.

5. We put the #ab0:Z on a board and cut it up in pieces

of equal size.
6. If weal is used we should put it on a board and cut it
into equal sized pieces.
N.B.—If preferred chicken can be used instead of »abddif or veal.

7. When the onions are fried we strain them from the
buticr.
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8. We put the fuitfer back into the stewpan.

9. We now put in the pieces of mweat, put the stewpan
over a quick fire, and let it fry for Zen minutes.

10. We must watch it and turn the pieces of mzeat occa-
sionally, so that they are fried on both sides alike.

11. We take an apple, peel it, cut out the core, and chop
it up as finely as possible on a board.

12. When the meat is fried we add to it Zwo tablespoons-
Jul of curry powder, and falf a teaspoonful of salf, and stir
“well over the fire for five minutes.

18. We then put in the fried onions, the clopped apple,
and one pint of good stock.

14. We move the stewpan to the side of the fire and let
it simmer gently for five fours.

15. After that time we stir in one gill (quarter of a pint)
of creamt.

16. We take a Zewion, wipe it clean with a cloth, and peel
it as thinly as possible with a sharp knife (the pec/ we
should put aside as it is not required for present use).

17. We cut the Jemon in half, and squeeze the juice of it
through a strainer into the stewpan.

18. For serving we take the pieces of meat out of the
stewpan and arrange them nicely on a hot dish, and pour
the sauce over the meat.

N.B.—Boiled rice (see Lesson on ** Rice ") should be served with the curry.

Now it is finished.
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RICE.
Average cost of “Boiled Rice,” to be served with
Curry, &c.
INGREDIENTS. 2
$lb.of Patnarice cocusins B i A S ﬁ
4 of a teaspoonful of salt .,.uvseees .,u.....} 1
1k

o —

Lime requirved, about half an hour.

Now we will show you how to boil Rice to be served
with curry, &c.

1. We take a large stewpan and pour in it _four quarts of
waler.

2. We put the stewpan on the fire to boil the water.

3. We take Zalf a pound of Patna vice, put it in a
basin of cold water, and wash it well.

4. We drain off the water and rub the #ice with our
hands.

5. We must carefully pick out all the yellow grains and
bits of black.

6. We must wash the 7z in this manner four times.

7. Just before putting the 7ice on to boil we must pour
some fresh cold water over it.

8. When the water in the stewpan is quite boiling, we
throw the #zce into it, stirring it round with a spoon.

9. We must add one gquarter of a teaspoonful of salt,
which will make the scum rise.

10. We must take a spoon and skim it occasionally.
11. The #ice should boil fast from fifteen to twenty minutes.

N.B.—To test if the rice is sufficiently boiled, we should take out a grain or
two, and press it between the thumb and finger, and if quite done,
it will mash.

12. We now pour the 7ice out of the saucepan into a
cullender to drain off the water.
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18. We take the cullender which contains the ##ce, and
hold it under the tap.

14. We turn the tap and let the cold water run on to
the 7ice for one or two seconds. (This is to separate the
grains of rice.)

15. We take a clean dry stewpan and put it at the side
of the fire.

16. When the water is quite drained from the rice, we
turn it from the cullender into the dry stewpan at the side
of the fire,

17. We put the lid half on the stewpan.

18. We watch it, and stir it occasionally, to prevent the
crains from sticking to the bottom of the stewpan.

19. When the #ice is quite dry, we take it out carefully
with a wooden spoon, and place it lightly on to a hot dish.

Now it is finished.
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STEWS.

LEesson No. 1.

A-LA-MODE BEEF.
Average cost of “ A-la-Mode Beef

INGREDIENTS. &
x
1 cow-heel, ...044. Bseeanes Bt el o 6
AN o= he s e e e s 2 o
9 0Z. Of AVIPPINE < 5ieiis s sunmans s s s sioe 0 I
AT T OIS 0t i e eI B o Ii
B OO - el e et S o 2
1 bunch of herbs (marjoram, thyme, parsley,
T B o AN R } o ok
2 tablespoonsful of flour......cccveuveues
Pepper and salt .....covenvanasannnsss } a ot
3 o

Time required, three hours.

Now we will show you how to make A-/a-mode Beef.

1. We take a dressed cow-licel and wash it thoroughly in
water.

2. We put the cow-%eel on a board, and cut off all the
flesk ; we cut the fles/ into neat pieces.

3. We take an ox-clice® and wash it well in cold water.

N.B.—We must be sure it is quite clean and free from all impurities.

4. We put the or-cheek on a board, and rub it well with
salt,

5. We then rub it quite dry in a clean cloth.

6. We put three ounces of clarified dripping into a large
saucepan, and put it on the fire to melt.

7. We cut the ox-cleek up into neat pieces.

N.B.—We should weigh the flesh of the ox-check and cow-keel, 50 as to know
how much wwafer should be added, as 1 i/ is allowed to each 2. of meat.

8. We flour each piece.

9. When the dripping is melted, we put in the floured
pieces of ax-cleek, and let them fry a nice brown.
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10. We must stir the pieces occasionally, and not let
them stick to the bottom of the saucepan.

11. We take #ree carrofs, wash them, scrape them clean,
and cut them in slices with a sharp knife.

12. We take siv onions, peel them, and cut them in
slices.

13. We take a sprig or two of parsiey, wash it, and dry it
in a cloth.

14. We take one spric of marjoram, thyme, one bay-leaf,
and the parsley, and tie them tightly together with a piece
of string.

156. We put these vegetables and the bunclt of /erbs into

the saucepan.

16. We also pour in the proper quantity of water,
namely, one pint of water to each pound of meat.

17. We put fwe tablespoonsful of flonr into a basin, and
mix it into a smooth pasfe with cold water.

18. We now put the pieces of cow-/eel into the saucepan,
and plenty of pepper and salt to taste.

19. We stir the paste smoothly into the saucepan.

20. We put the lid on the saucepan, and when it boils
we should move the saucepan to the side of the fire, and let
it stew gently for tiree fiours.

1. We must watch it and skim it very often.

N.B.—We must be always careful to skim Anything that is cooking directly
the scueme rises, or it will boil down again into the meat and will spoil it—
seuare s the impurity which rises from the meaf or vegefadles.

22. When the s#w is finished, we pour it into a large
dish or a soup tureen ; it is then ready for serving.

N.B.—The lencs of the cowheel should be put into the sfeckpof.

Now it is finished.
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STEWS.
Lesson No, z.

BRAZILIAN STEW.

Average cost of a “ Brazilian Stew.”

INGREDIENTS. g
5o ds
4 1bs. of shin or sticking of beef .......... 2 ©
3 CATTOR S PR r e s swia= B e vin iy w a e S TR B
2 turnlp:-i ............................. sse O X
4 onions . o 2
A bunch of hﬂbs, ie., ., mar Jamm, th;-,rme,
and parsley ..issasensasanssnas .y o o}l
Pepper and salt ..... R siessesas
1 gill of vinegar ..... Ot s masah O
ol

Time regquired, about three hours and fen minutes.

Now we will show you how to make a Brazilian
Stew.

1. We take four pounds of the shin or sticking of beef, put
it on a board, and cut all the sea? off the bone.

2. We cut the meat up into neat pieces.

3. We put some winegar into a basin ; we dip each piece
of meat into the vinggar.

N.B.-—Putting meat into vinegar will make it tender, therefore any tough
pieces of meat may be used for this stew. The vinegar will not be
tasted when the meat is cooked.

4, We take fwo carrots, wash them, scrape them clean,
and cut them into slices with a sharp knife.

5. We take fwo furnips and jfour onions, peel them, and
cut them up into slices.

6. We put the pieces of meat into a saucepan, arranging
them closely together.

7. We should sprinkle some pgpper and salt over the
meat.

8. We now put in all the vegefables, and we also add a
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small bunclh of lherbs, namely, a sprig of marjoram, thyme,
and parsley, tied tightly together.

N.B.—We put no wafer in this stew ; the vinegar draws out the juices of the
meat, and makes plenty of gravy.

9. We shut down the lid tight, put the saucepan by the
side of the fire, and let it simmer gently for at least #iree
leours.

10. For serving we turn the sfezw on to a hot dish, or in
a soup tureen.

Now it is finished.
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STEWS,

Lesson No. 3.

IRISH STEW.

Average cost of an “ frish Stew.”

INGREDIENTS.

d.
2 1bs. of potatoes . a. caaemssnisnnsosness s 2
1 1b. of the scrag end of mutton ......ccvaueus 8
ol H B e e e e e S e
Pepperand salf ..uuwssesssssmmmsssssmnssy } .

Time requived, about three hours.

Now we will show you how to make an “frisk Stew.”
1. We take two pounds of potatoes, wash them well in
cold water.

2. We take a sharp knife, peel them, carefully cut out
the eyes or any black specks about the pofafoes, and cut
them in slices.

3. We take one pound of onions, peel them, and cut them
in slices.

4. We take one pound of the scrag end of the neck of
mintton, wash it in cold water, and scrape it clean with a knife.

5. We put the mea? on a board, and cut it up in small
pieces.

6. We take a large saucepan, put in a layer cf meat, then
a layer of pofatoes, then a layer of onions.

7. We should sprinkle a little pgepper and salt over each
layer for seasoning.

8. We continue to fill the saucepan in this way till there
i1s no meat or vegelables left.

9. We now pour in sufficient c/d wafer to cover the
bottom of the saucepan (about Zalf a pini).

10. We put the saucepan on the fire, and when it has
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P

come to the boil, we draw it to the side of the fire and let
it stew gently for from one lour and a half to two hours.

11. We must watch it, and stir it occasionally to prevent
its catching.

12. For serving we turn the stew out on a hot dish.

N.B.—If a larger quantity of pofafo is required in the sfew, the extra quantity
of pofate should be parboiled (see note below), and then cut in slices, and
added to the sfew & an konr before it is ready for serving. If all the
potatoes were put in with the seeaf at first, so much water would be
required that the stew would be spoiled.

N.B.—For parboiling {or half boiling) pofafoss we wash them, and peel them,
put them in a saucepan with enough cold waler to cover them, put the
saucepan on the fire, and let the goszfoes boil for about @ § of an hour,

Now it is finished.

G2
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—-

STEWS.
Lesson No. 4.

STEWED BRISKET OF BEEF (cold).

Average cost of “ Stewed Brisket of Deef.”

INGREDIENTS. P
5. d.
7 1bs. of brisket of beef at gd. perlb. ...... § 3
ZCAITOS v isvesnrnamssnasnsnssnannnuns o I
TANIDID savesevesvansnassssnssnsnnsnnnes o o}
2 ONIONS. . caaras=s SO oo IR o I
r head ofcelery Shdiiicn it i e o 2
T e R TR T o I
Bouquet garni (/.e., sprig of thyme, nmr-]
joram, and bay leal) Si..oiias.viins |
BClOVESs s siuaiivimnen venanin s vmseessns X:
12 PEPPEICOMNS onsnr s iea e A s ;RS
e o L R e e T e ro e ‘
1 tablespoonful of salt..eeieeceaseccaces J
5 10}

Time requived, about four howrs.

Now we will show you how to stew Brisket of Beef,
to be served cold.

1. We take seven pounds of brisket of beef (not very fat),
see that it is quite clean, and, if necessary, scrape it with
a knife and wipe it with a clean cloth, and then put it into
a large saucepan.

2. We take #wo carrots, wash and scrape them clean and
cut them in halves.

3. We take one turnip and two onions, wash them and
peel them, and cut the furnip in quarters.

4. We take one leek and one lead of celery, wash them

well in water, cut the long green leaves off the /ek, and the
green tops from the celery.

5. We add all these wegefables to the meat in the
saucepan.

6. We 2lso add a bdouguct gawrni, of thyme, marjoram,
and a bay leaf tied tightly together, six cloves, twelve pepper-

&
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corns, six allspice, one tablespoonful of sali, and three quarts
of cold water.

'¥. We put the saucepan on the fire, and when it comes
to the boil we should skim it well.

8. We then move the saucepan to the side of the fire,

and let the contents simmer gently for #iree fonrs, we must
watch it and skim it occasionally.

9. After that time we take the meaf out of the saucepan
and put it on a dish. -

10. We take a knife and carefully remove the flat bones
at the side of the deef,

11. We place the deef between two dishes and some
heavy weight on the top to press the deef.

12. We pour the sfock through a strainer into a basin,
and when it is cold we should remove every particle of faz.

13. We then put the sfock in a stewpan, and put it on
the fire to boil, without the lid, so as to reduce the sfock to
a glaze, about a gi// (a quarter of a pint).

14. We now take the deef and with a paste brush cover
the joint with the g/ase, brushing it over several times until
all the glaze is used up; assoon as the g/aze is cold and set
on the deef, it is ready for serving.

" Now it is finished.
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TRIPE;
LessoN No. 1.

CURRIED TRIPE.

Average cost of “ Curried Tripe.”

INGREDIENTE.

d.

T1h. O ITIPE  seansissunnnintnsnsnassnsanvan 8
4 1 of Patng Dies o ot sanas senivdsunnne ol
g v ) (o) IRRER U e e T e e el ol
Flour, sugar, and curry powder ........ e 1%
10}

Time required, about three hours.

Now we will show you how to make a Curry of Tripe.

1. We take one pound of tripe, put it in a saucepan of
cold water, and let it boil up. Immediately it boils take it
out of the water.

N.B.—This is called blanching.
2. After the #ripe has been blanched, we scrape it with
a knife to thoroughly cleanse it.
3. We cut the #7ipe up into small pieces.

4. We take a saucepan and lay the pieces of #rige in it,
and pour in suffictent co/d wafer to cover the Zripe.

5. We take a small onion and peel it, and cut it partially
through.

6. We put the onion into the saucepan of #rige.
7. We put the saucepan on the fire, and when it boils

we must remove it to the side of the fire and let it simmer
for not less than two fwurs and a lalf.

8. After that time we try the #pe with a fork, and if it
is sufficiently cooked it will be very tender.

9. We take the saucepan off the fire and stand it on a
piece of paper on the table,

10. We take the pieces of #zpe out with a fork and put
them on a dish.
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11. We take a small saucepan and put in it one ounce of
Slour, one desserispoonful of curry powder, and half an ounce
of dripping, and mix them all well together with a wooden
spoon.

12. We add co/d wafter, sufficient to make the above into
a stiff paste.

13. We now pour in Zalf a pint of the liguor in which
the #ripe was boiled.

14. We put the saucepan on the fire, and stir the mixture
well until it boils and thickens. We must not let it get
lumpy. :

16. We stir in a quarter of a teaspoonful of brown sugar
and salt according to taste. We must now stand the
saucepan aside to get cool.

16. We take the onionz which was boiled with the #rige,
and cut it in shreds and add it to the sauce.

1'7. When the sawuce is a little cool we put in the pieces
of Zripe and just let them warm through.

18. We take a dish and warm it, and pour the #ripe and
sawuce on it, keeping it as much in the centre of the dish as
possible.

19. We take a teacupful of Patna rice, wash it well in
two or three waters, and put it in a saucepan full of boiling
water. We must be sure the water is boiling.  (N.B.—Rice
should be boiled in plenty of water.) We add to it a
saltspoonful of sall.

20. We must let it boil from a guwarter of an lour to
twenty munuies, after that time we must feel the 7ice to see
if it 1s soft. .

21. When the 7ice is sufficiently cooked we strain it off,
and pour eold water over it.

22. We then put the 7z back into the empty saucepan,
and stand the saucepan by the side of the fire to dry the
zice. The lid should be only half on the saucepan.

28. When the rice is quite dry we take it out of the
saucepan and arrange it round the Zrzge.

Now it is finished.
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TRIPE.

LEsson No. 2.

TRIPE IN MILK.
Average cost of “ Tripe in Milk.”

INGREDIENTS. -
SR
1 lb. of tripe ..... e A s e B o 8
3 or 4 good sized ONIONS. s cevensesnassnnss o 2
rpintabmille © ... e s e s a2
Seasoning and AoUr..ecsessssnnrscnsesans o o}
I o}

Time required, about two hours and a halif.

Now we will show you how to cook Z7ipe in Milk.

1. We take one pound of trige, put it into a saucepan
of cold water to boil up and blanch. When it boils we
take it off the fire.

2. After the 7Zripe has been blanched, we take it out
of the water and scrape it with a knife to thoroughly
cleanse it.

3. We put the #74pe¢ on a board and cut it in small
pieces.

4. We take three or four good sized onions, peel them
and cut them partially through.

6. We put the #ripe and onions into a saucepan with one
pint of milk.

6. We put the saucepan on the fire to boil.

7. When it boils we should move the saucepan to the

side of the fire, and let it simmer for not less than Zzwe
Jionrs.

8. After that time we should feel the #ripe with a fork,
and if it is sufficiently cooked it will be very tender.

9. W2 take the saucepan off the fire and stand it on a
piece of paper on the table.
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10. We take the onions out of the saucepan and put
them on a board and chop them up finely.

11. We take the #7ipe out of the saucepan and arrange it
on a warm dish.

12. We stand the dish near the fire to keep warm.

13. We take a dessertspoonful of flour and mix it to a
smooth paste with cold milk.

14. We stir, by degrees, the paste into the /ot milk, and
let it boil and thicken.

15. We now stir the onzon into the mzz/% and let it warm
through.

16. We season the onion sauce, according to taste, and
pour it over the #rzpe.

Now it is finished.



106 National Tramning School for Cookery.

TRIPE,
LessoNn No. 3.

TRIFE A LA COUTANCE.

Average cost of “ Tripe & la Coutance.”

INGREDIENTS. -7
5. d.
I]h.Drlhiﬂll‘i]_j&.n....o--.--ai-n-.....- ﬂ B‘
A 1. of BALON wassssimsassssssnnatsenn FE - T
i T small CArTOt  wisesnpssnsnns B s A o o}
IOUSHIONINNS ol s s oo w s o w mle a we w  ad o 2
: 2 large onion or 6 small green onions ..
Bougquet sarn .. } o z}
2 shalots and parsley ......cccauaese e
2 0Z. CEDULLEr .. .iivaevsosnncn S e o 2z
1 tablespoonful of Harvey sauce ........
1 tablespoonful of mushroom ketchup.. .. } 9
1 oz. of flour........ B e e R e o o
X PN OL BHOPK o f o il e esus © ?I

The juice of half a IeTNON ..enssssssssssss O I
Eal[ﬂ.ﬂdpﬂppﬂl‘ LA R R R RN R N NN o D%

2 8}

Time required, about two hours and a half.

Now we will show you how to cook 77ige a la Con
tavce.

1. We wash the #7pe well in cold water.

2. We put the #rzpe in a stewpan with cold water enough
to cover it.

3. We put the stewpan on the fire and bring it to the
boil.

N.B.—This is to blanch the #rife.

4. We then take the #7zpe out of the stewpan and dry it
in a clean cloth. '

5. We put the #7ipe on a board, and with a sharp knife
cut it into strips about two inches wide and four inches in
length.

N.B.—Only the thinz part of the tripe can be used for ** fripe a la Coutance;"
if there are any fhick pieces they can be cooked with milk and onions
(see ** Tripe,” Lesson No. 2).
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6. We take the /Zalf pound of bacon and cut it in very
thin slices, the same size as the strips of tripe.

7. We take one shalot, peel it, and fwo or three sprigs of
parsiey, and chop them up finely on a board.

8. We lay one slice of bacon on each strip of tripe,
sprinkle a little chopped shalot and parsley over each slice of
bacon, roll them up together, and tie them firmly round
with a piece of string.

9. We take the carrot, wash it, scrape it clean with a
knife, and cut it in slices.

10. We take the /alf onion and the other skalot, peel”
them, and cut them in slices.

11. We take a sprig of marjoram, thyme, and a bay-leaf,
and tie them tightly together with a piece of string.

12. We take the mushroom:s, wash them, and cut off the
end of the stalks,

13. We arrange the »olis of tripe and bacon in a stewpan.

14, We also add all the vegetables and the ferds.

16. We pour in a pint of stock, and put the stewpan on
the fire,

16. When it just boils we remove the stewpan to the
side of the fire, and let the contents simmer gently for #zo
Jrours.

17. After that time we take out the »olis af {ripe and put
them on a plate.

18. We take a strainer, hold it over a basin, and strain
the stock.

19. We put fwo ounces of butter into another stewpan,
and put it on the fire to melt.

20. When the butter is melted we add to it one ounce of
flour, and mix them smoothly together.

21. We now add the sfock, and stir it over the fire until
it boils and thickens.

R2. We take /Zalf a lemon and squeeze the juice of it into
the sauce.

N.3 —We must be careful not to let any gis fall in,
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ERAISED FILLET. OF  YEAL.
Average cost of “ A Braised Fillet of Veal.”

INGREDIENTS. *

s d.
34 Ibs. of the fillet of veal......cccviivannas 3 6
$1b. of thefat of bacon .........ccivunune o 6
A bouquet garni of parsley, thyme, and | Sty
bayleaf & viusvnvs savissnnnsavainssnns ) =
ol e e s S e SRS
g pints of good Stack.. .vesisnsrssisssanass I 10
2 VOUNE CAMTOLS oo iuusvncnnsnasssnannnrans o I
Celery and turnip suvvvcvvircassssaansss | 1
e B e o EE I sdins
6 o}

—

Time required (the stock shonld be made the day before), abont one hour and a half.

Now we will show you how to Braise a Fillet of Veal.
1. We take three and a half pounds of the fillet of wveal,
put it on a board, and cut off all the s#7z with a sharp knife.

R. We Jlard this fillet in the same way as for fillets of -
beef (see “ Entrée,” Lesson No. 3, from Note 3 to Note 7).

8. We place the fillet carefully in a clean braising pan.

4. We add a bouquet garii, consisting of a sprig of parsley,
thyme, and a bay-leaf, all tied neatly and tightly together.

5. We take #wo young carrofs, wash them, scrape them
clean with a knife and cut them in halves.

6. We take an onzon and a quarter of a turnip, and peel
them carefully.

7. We add these wegetables, and lalf a stick of celery, to
the fillez in the braising pan.

8. We now pour in about #iree pints of good stock (the
stock must not cover the meat), put the stewpan on the fire,
and baste the fi/le¢ continually.

9. We take a piece of kifchen paper, cut a round to the
size of the braising pan and dutfer it.

10. As soon as the sfock boils, we lay this round of paper
on the fi/let in the stewpan,

N.B.—This paper is to prevent the meat from browning too quickly.
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ROAST BULLOCK'S HEART.

Average cost of a “ Bullock's Heart stuffed,” and “ Brown

Sauce.”
INGREDIENTS.
“ Ballock's Heard" | 't Sance.™
Fa ﬂr! 5o
1 bullock's heart...scaas 25.0r 2 6 ISmAll ONION sevsesssnnrsonns o o}
Ib. of 3UCt. s e snasunnssnsnans o 2 Salt and pepper «ceeecaaanss S o}
ib. of bread crumbs ...e.... © 0} | doz. offlour ....cocun..nns J
1 gill (} pint) of milk.....u.... 0 'of | Toz of DUtter...ccuresanuiess o I
Salt and pepper cvevessssnss 1 dessertspoonful of mush- 1
1 tablespoonful of chopped room ketchup ., .,... s ot G
parsley .. iiuasinaaiann
1 dessertspoonful of chopped 3 o 1% o 2
mixed herbs: thyme,
lemon thyme, and marjo-
TNl ssessvassssspnssnns
1 Ib. dripping sesessvessssesss © 2
3 ok

Time requived, about two fiours and a kalf.

Now we will show you how to stuff a Bullock's Heart
and roast it.

1. We must first prepare the fire for roasting, as described
in “ Roasting,” Lesson No. 1.

2. We take a bullock's /ieart, and wash it thoroughly in
salt and waler.

3. We must be careful to cleanse all the cavities of the
Jieart, and to remove all the blood.

4, We take it out of the salf and water, and put it into
a basin of clean water and wash it again, until it is quite
clean.

6. We now wipe it thoroughly dry with a cloth.
6. If the Jeart is not quite dry, it will not roast
properly.

7. We put the /eart on a board, and with a sharp knife
cut oft the flaps, or deaf ears (as they are called),

N.B.—These we should put aside for gravy,
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8. We take a quarter of a pound of suet, put it on a board,
cut away all the s£7%, and chop it up as ﬁnel}r as possible,

9. We should sprinkle a little #Zoxr over the suet to pre-
vent it from sticking to the board or knife,

10. We grate some bread crumbs with a grater on to the
board.

11. We take two or three sprics of parsley, wash them in
cold water and dry them in a cloth.

12. We put the parsiey on a board and chop it up as
finely as possible ; when chopped there should be about
one tablespoonful.

13. We take a sprig of thyme, lemon thyme, and marjoram,
rub them through a strainer, or chop them up finely on a
board ; there should be about one dessertspoonful of the
mizxed lerbs.

14, We now mix the chopped swet and bread crumbs
well together.

15. We then add the parsley and the lkerbds, one teaspoon-

ful of sait, and pepper to taste, and mix them thoroughly
together.

16. We now mix it with one gil/ (a quarter of a pint) of
milk.
17. We take the /feart and fill all the cavities with the
stuffing, pressing it in as firmly as possible.
N.B.—If there is any sfwfing over, it can be put aside for the sauce.
18. We take a piece of kitchen paper, and grease it well
with a piece of buiter or dripping.

19. We place this piece of greased paper over the top of
the /eart where the cavities are; and tie it on tightly with
string.

20, We put the roasting screen in front of the fire, to
keep off the draught, and to keep in all the heat.

N.B.—A chair with a cloth over it, would answer the purpose if there was
no screc,
'R1. We put the dripping-pan, or a large dish, down on a
stand within the screen close to the fire, with the dr:ppmrr
ladle or a large spoon in it.
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22. We hang the roasting-jack up from the mantelpiece
over the dripping-pan.

N.B.—If there is no roasting jack, we can manage with a strong piece of
worsted tied to a poor man's jack.

23. We must wind up the jack with its key, before we
put the seat on.

24. We take the hook of the roasting-jack and pass it
through the /Zear?, and hang it on the jack or the worsted.

N.B.—If the fkeart is hanging from a piece of worsted, we must twist the
worsted occasionally to make it go round.

5. We put about one ounce of clarified dripping into the
dripping-pan and baste the /ear¢ occasionally.

26, It will take about Zwo fonrs to roast.

2'7. We now take the deaf ears out of the water and put
them into a saucepan with one pint of cold water.

8. We put the saucepan on the fire to boil,

9. We take one small onion, peel it, and cut it in
quarters. -

80. When the water boils, we put in the onion, and a
little salt and pepper to taste.

81. We now move the saucepan to the side of the fire,
put the lid on, and let it stew gently until five minutes
before the /feart is done.

32. We must watch it and skim it occasionally.
33. After that time we strain the Zigxor into a basin.

34. We wash out the saucepan, and put in it one ownice
of butter and put it on the fire to melt.

35. When the buiter is melted, we add one tablespoonficl
of flour, and mix them smoothly together with a wooden
spoon.

36. We now pour in by degrees the Zigunor and stir
smoothly until it boils and thickens.

87. We then stand the saucepan by the side of the fire
until required for use.

88. When the /feart is roasted, we take it down, place

the feart on a hot dish and draw out the hook.
1T
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CORNISH PASTIES.

Average cost of “ Cornish Pasties” (about 12).

INGREDIENTS. d
F R
Ib. of buttock steak or beef skirt .. vueevuas o 5
I O b O DRSS iis s o visleas o 5 oumts. e e i g e o o}
T ONION . casesss e L ey (e S e o o}
1 1b; of Aour Fas desesine bl oo et < o 2}
é]t]. ﬂfdl'jpping----tq---.: lllllllllllllll D q-
Salt and PepPPer s vanssssssenaassasmains | o o}
1 teaspoonful of baking powder .......... } :
I o}

Time required, about one hour.

Now we will show you how we make Cornish Pasties.

1. We take kalf a pound of buttock steak or beef skirt, put
it on a board, and cut it up into small pieces.

2. We take /Zalf a pound of potatoes, wash and peel them
put them on a board, and cut them up into small pieces.

3. We take one small onion, peel it, put it on a board,
and chop it up as finely as possible,

4., We put one pound of flour into a basin with a little
salt, and a teaspoonful of baking powder.

5. We put in kalf a pound of dripping, and rub it well
into the flour with our hands.

6. We now add enough cold water to mix it into a
stiff paste.

V. We flour a board and turn the paste on to it.

8. We take a rolling-pin, flour it, and roll the paste out
into a thin sheet, about a guarter of an inch in thickness,

9. We cut the paste into pieces about six or seven inches
square.

10. We piace a little of the meat and potato in the centre
of each square, sprinkle over it a little pepper and salt, and
a very little of the ckopped onion.

11. We fold the paste over the meat, joining it by pressing
the edges together with our thumb and finger.

H 2
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ALGRILEED STEAK.
Average cost of — Grilled Steak.”

INGREDIENTS. .
% Ib rump steak...... A a9 AT W W e g
emon; Pepper, ANd 281t L iasnresssnassdssnn T
Butter and salad oil s seasssasanasacnsss i I

IO

Time requirved, about fen minutes.

Now we will show vou how to Grill a Steak (either beef
or runip steak will do, but the latter is more tender).

1. We take a small bunch of parsly, wash it, dry it well
in a cloth, and put it on a board.

®. We must chop the parsley up very fine with a knife.

3. We take a quarter of an ounce of butter and mix it
well with the chopped parsiey.

4. We sprinkle over it pepper and salt (according to
taste), and six drops of lenion juice.

5. We make it all up into a small pat.

6. We take Jalf a pound of rump steak, half an inck in
thickness.

7. We pour about a tablespoonful of salad oil on to a plate.

8. We dip both sides of the szeak into the ozl

9. We take a gridiron and warm it well by the fire.

10. We place the oiled sica’ on the gridiron, and hang it
on the bars of the stove close to the fire to cook quickly.

N.B.—If the meat is at all frozen it must be warmed gradually through,
before putting it quite near the fire, or it will be tough.
11. We must turn the gridiron with the sfa% occa-
sionally ; it will take from Zen fo fwelve minufes, according
to the brightness and heat of the fire.

12. When the steak is sufficiently cooked, we must place
it on a hot dish ; and we should be careful not to stick
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LIVER AND BACON.

Average cost of “ Liver and Bacan.”

INGREDIENTS. -
L. -
2 Ihs, sheep'siVer ...cevcursmmersennnssa T #id
| B A TE VT v G SRR Wl S s o 0 I0
1 dessertspoonful of flour ....cuveeeeen. . a ol
FEmall OTUOD wra ¥ ool wnnib v wsude b s } -
z 2%

Lime required about half an louwr.

Now we will show you how to cook Liver and Bacon.

1. We take one pound of bacon, put it on a board, and cut
it in thin slices.

2. We cut the #»ind off each slice of bacosn.
3. We put these slices of bacon into a frying-pan.

4. We put the frying-pan on the fire to fry the dacosn.
It will take about Zen minutes.

N.B.—If the bacon is not very fat, we must put a small piece of dripping in
the frying-pan with the bacon.

5. We should turn it when one side is fried.

6. We now take a shegp's liver (it will weigh about
two pounds), put it on a board, and cut it in slices.

7. We put about fwe tablespoonsful of flour on a plate,

8. We dip the slices of Ziwer into the jflonr, and jflour
them well on both sides.

9. When the dacor is fried we take it out of the frying-
pan and put it on a warm dish.

10. We stand the dish near the fire to keep warm.

11. We put the sfices of liver in the frying-pan, a few at
a time, as they must not be on the top of each other.

N.B.—If the flavour of onion is liked, @ small onion, peeled, and cut in slices,
might be fried with the liver.

12. The Jiver will take about a quarter of an hour to fry.
13. We should watch it occasionally, and turn it once.
14. To see when the /Jizer is sufficiently cooked we
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MEAT PIE (BEEF STEAK.

"Average cost of a “ Meat Pie” (in a quart dish).r'\

INGREDIENTS. p
5 .
i Ibehattock steals” ol io it i s I 5
% 1b. bullock's Kidney ... .. cicavinnnsmess o 6
B L T e e i 2 =5 & it s sttty o ok
b flour ..uveseaisns s A 3 R i a z2¥
& Ib. clarified dripping. .. cvacsasssanunsre o g
1 teaspoonful baking powder.....cvseruuss o o}
2 4

Time required about two hours and a quarier.

Now we will show you how to make a Meat Pie.

1. We take one and a half pound of buitock steak, put it
on a board, and cut it in thin slices.

2. We should cut away all the skin.

3. We take Lalf a pound of bullock's kidney, put it on a
plate, and cut it in slices.

4. We put one tablespoonful of jflour, one teaspoonful of
salf, and a Zfeaspoonful of pepper on to a plate, and mix
them well together.

5. We dip each slice of meat and kidney into the season-
ing, and roll them up into little rolls.

8. We arrange these rolls of meat and Eidney in a quart
pie dish, and fill up the dish fwo-t/hirds with water.
V. We put one pound of flour into a basin.

8. We add owe teaspoonful of baking powder and half a
saltspoonful of salt to the flour, and mix them well together.

9. We take kalf a pound of clarified dripping, cut it in
small pieces, and rub it well into the floxr with our hands.
N.B.—We should be careful that there are no lumps of dripping in the flour.

10. We then add by degrees enough cold water to make
it into a stiff paste.

11. We take a rolling-pin and flour it. We also sprinkle

Jlour on the board, and jffex» our hands to prevent the paste
from sticking.
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12. We take the paste out of the basin and put it on a
board.

13. We roll out the paste once to the shape of the pie dish,
only rather larger, and to the thickness of about one-third
of an inch.

14. We wet the edge of the dish with water.

15. We take a knife, dip it in_flour, and cut a strip of the
paste the width of the edge of the pie dish, and place it
round the edge of the dish.

N.B.—We should cut this strip of paste from round the edge of the paste,
leaving the centre piece the size and shape of the top of the pie dish

- 16. We wet the edge of the paste with water.

17. We take the remaining paste and place it over the
pie dish, pressing it down with our thumb all round the
edge.

N.B.—We must be very careful not to break the paste.

18. We take a knife, dip it in flowr, and trim off all the
rough edges of the pasfe round the edge of the dish.

19. We take a knife, and with the back of the blade we
-make little notches in the edge of the paste, pressing the
paste irmly with our thumb to keep it in its proper place.

N.B.—We can ornament the top of the pie with any remaining paste to our
fancy. ;

20. We make a hole with the knife in the centre of the
pie to let out the steam while the gze is baking.
N.B.—If there was not an escape for the steam it would sodden the inside of
the crust, and so prevent it from baking properly.

21. We put the pie into the oven to bake gently for Zwo
howrs. We must watch it occasionally, and turn it to
prevent its burning. It should become a pale brown.

N.B.—Meat pies should be put in the hottest part of the oven first, which, in
most ovens, is the top, to make the crust light, and then put in a cooler
part to cook the meat thoroughly.

N.B.—This pie could be made with veal or mutton instead of sfeak,

Now it is finished.
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MEAT PUDDING.

Average cost of a “ Meat Pudding” (a quart basin.)

INGREDIENTS.

-F! *
GO SIIEE i e e i O 3%
| R g Y b R e S e e =] 2,t
1 teaspoonful of baking powder .......... o Og
ST AT ITA. e s wimm i i e ml i i am w e a . o o}
14 1b. of buttock steak, 1od: perlb........n I 3
4 Ib, bullock’s kidney, 15. perlb. vvvcvsenes a 6

z 3%

Time required about two hours and a kalf.

Now we will show you how to make a Meat Pudding.

1. We take a large saucepan full of cold water, and put
it en the fire to boil.

2. We take six ownces of suet and put it on a board.

3. We take a knife and cut away all the skiz, and chop
ap the suet as finely as possible, and sprinkle a little four
over the swef to prevent its sticking.

4, We put one pound of flour into a basin, and add to it
a teaspoonful of baking powder and half a saltspoonful of salt
and mix all well together.

6. We now add the chopped swef and rub it well into the
flour with our hands.
N.B.—We should be careful not to leave any lumps of suet.

6. We then add by degrees about ;‘If:z.{f a pint of cold waler
to make it into a paste ; we should mix it well.

7. We put one teaspoonful of salt and one teaspoonful of
pepper on a plate, and mix them together.

8. We take one pound and a half of butiock steak, put it
on a board, and cut it in slices about #iree tnches long and
fwo tnckes broad.

N.B.—We should cut away all the skin,

9. We take /alf a pound of bullock's kiduney, put it on a
board, and cut it in slices,
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10. We dip each slice of meat and kidney into the plate
of seasoning.

11. We take a quart basin and grease it well inside with
dripping.

12. We take a rolling pin and flour it ; we also sprinkle a
very little fonr on the board to prevent the paste sticking.

N.B.—Ir making paste we should always keep our hands well floured to
prevent its sticking to them.

13. We take the paste out of the basin and put it on the
board. : -

14. We cut off about one-third of the paste and lay it
aside for the cover or top of the pudding.

16. We roll out the remainder of the pasfe to a round
twice the size of the top of the basin; it should be about
orze-third of an inch in thickness.

16. We line the basin inside smoothly with the paste.

17. We place the slices of meat and kidney in the basin,
fitting them neatly in.

18. We pour in about one gill and a half of water, so as
- to fill the basin to within Zalf an inck of the top.

19. We roll the remaining pieces of paste to a round, the
size of the top of the basin, to about a guarter of an inch in
thickness. |

20. We wet the edge of the paste in the basin with cold
water, and cover over the top of the basin with the round
of paste. :

1. We must join the paste together at the edge of the
basin, pressing the edges together with our thumb.

2. We take a knife, flour it, and trim the edges of the
paste neatly round.

23. We take a small pudding cloth; wring it out in warm
water, and flour it.

24. We put this cloth over the top of the basin, tying it
on tightly with a piece of string under the rim of the basin.

25. We tie the four corners of the cloth together over
the top of the pudding.
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26. When the water in the saucepan is quite boiling, we
put in the pudding and let it boil for fwe /lowurs.

N.B.—The lid should be on the saucepan.

N.B.—We should keep a kettle of boiling water and fill vp the saucepan, as
the water in it boils away. ;

2%7. After that time we take the pudding out of the sauce-
pan and take off the cloth.

28. We place a hot dish on the top of the pudding, turn
the basin and dish quite over, and carefully raising the
basin, we should leave the pudding in the middle of the dish
unbroken.

N.B.—This pudding might be made of beef skirt or Australian beef.

Now it is finished.
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’
PIG'S ‘FRY.
Average cost of this dish, z.e, “Poor Man's Goose” (1 quart
dish)—
INGREDIENTS. -
11D, Of PIEEITE suis sesisai s bbb ettt 6
2k The. of POTHLOES &2 o oo i s deais nen s bn anisise 21
LTIy b e T B e e o}
Sage and seasoning .....ceee. tresassasrasna o
Total, &%\ A A R ok

Time reguived about one hour and a guarter.

Now we will show you how to cook Pig’s Fry—* Poor
Man's Goose.”

1. We take zwo and a half pounds of potatoes, and put
them in a basin of cold water.

2. We take a scrubbing brush and scrub and wash the

potatoes well.
3. We put the pofatoes into a saucepan of cold water,
4. We put the saucepan on the fire to boil.

5. As soon as it boils we take the potatoes out of the
water (N.B.—This is called par-boiling pofaioes), we peel
them, and cut them in slices with a sharp knife.

6. We take one onion and peel it.

7. We take two or three sage-leaves and put them on a
board. :

8. We chop up the onion and sage together on the board
with a sharp knife.

9. We take one pound of pig’s fry and cut it in small
pieces.

10. We take a quart pie-dish and grease the dish with
dripping or fat.

11. We put a layer of sliced pefatoes in the bottom of the
pie-dish.

12. We sprinkle a little of the chopped sage and onion,
pepper and sall, over the potatoes,
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13. We now put a layer of the pig’s fry.

14, We sprinkle a little of the chopped sage and onion,
pepper and salt, over the pig’s fry.

16. Now we add another layer of sliced pofatoes, and
sprinkle them with a little of the chopped sage and onion,
pepper and salt.

16. We put in another layer of pig’s fry, and sprinkle
the remainder of the chopped sage and onion, and a little
pepper and salt on the top.

17. We cover these /Jayers with the rest of the sliced
potaloes,

18. We now fill up the pie-dish with water for gravy.

19. We take the skin usually sent with the pig’s fry and
put it over the top of the pie-dish.

R0. If the skin is not sent we must take a piece of whity-
brown paper and grease it with some drigping or fat, and
put that over the pie-dish instead.

21. We put the pie-dish into a moderate oven to bake
for from #/irec quarters of an lhour to one Lcur,

Now it is finished.
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BOILED PIG'S HEAD (salted) WITH
ONION SAUCE.

Average cost of “ Pig’s Head " 5d. or 6d. per lb.

INGREDIENTS.
For '* Brawn.” For ** Onion Sawce.”

5. d. d.
E A PAE S MERO owinis e e i ] B ONIONE ks winnmis s e AR I
40 PEPPErCOINS vauusnsssans 1 g plllsof millk .. . S S e 14
2 blades of mace ...oeveee. s A dessertspoonful of flour ....., o}
4cloves c.uessssvesnansnan b oz, of BULDEE & isivasnnanaias
pEEllEpice D). C o Tt S5 Pepperand 5salt ..veeasenss . } o}
A bunch of herbs ..........
2 large ONIONS ,.iuaseesaves } i

I 5 b

Time requived (after salting) for boiling pig's head about two hours,; for making
tnlo brawn, two kours.

Now we will show you how to boil Pig’s Head.

1. We take a pig’s /ead, wash it thoroughly in plenty of
tepid water.

2. We take out the drains and throw them away.

3. We cut out the little veins and all the splinters of bone.

4. We wash the /ead in all parts with plenty of ..r.zzfi‘
thoroughly cleansing it from blood.

'5. We lay the /kead in pickle (see Pickle jfor Mear} fnr
three days.

6. When the head is salted, we put it into a saucepan
with cold water enough to cover it.

7. We put the saucepan on the fire to boil.

8. When it boils we draw the saucepan to the side of the
fire, and let it simmer gently for from owne lour and a half
to two /fowrs, according to the size and age of the pig.

N.B.—Boiled pig’s head is eaten with boiled rabbif, or with veal, or with
ORipn Sauce.

N.B.—If preferred the pig’s kead can be made into drawn (see below .

For making Ounion Sauce,

9. We take #hree or four onions, peel them, and cut them
in quarters.
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10. We put them into a saucepan with water enough td
cover them,

11. We put the saucepan on the fire to boil until the
onions are quite tender.

12. We then strain them off, throw the water away, put
the enions on a board, and chop them up small.

13. We throw the onions into a saucepan with #eree gills
(one gill is a quarter of a pint) of milk, put it on the fire,
and let it come to the boil.

14. We put a dessertspoonful of jflowr into a basin and

mix it with Zalf an ounce of butfer into a paste with a knife

15. We stir this paste smoothly into the boiling ¢k and’
ontons, and continue to stir it until it boils.

16. We season the sauce with pepper and salt to taste,
and then move the saucepan to the side of the fire to keep
warm till required for use.

17. We take a grater and grate some bread crumbs on to
a plate.

18, We put the platc in the oven or in a Dutch oven to
brown the bread crumibs.

19. When the pig’s /fead is sufficiently boiled we take it
out of the saucepan and put it on a hot dish.

0. We take out the /kalf fongue, skin it, and put it back
on the dish with the /Zead.

1. We sprinkle the browned &dread crumbs over the pig’s
lead, and pour the onion sawuce round it, or, if preferred, it
may be served separately in a sauce boat.

For making the pig’s fead into Brawn.

1. We sa/¢ and boil the pig’s /Zead in the same way as
above from Note 1 to Note 8.

2. When the pig's fead is sufficiently boiled we take it
out of the saucepan and put it on a board.

3. We cut all the mwear off the bones, and cut it into
small pieces the shapé®of dice ; we also cut up the ear and
the fongue (the fongue should be previously skinned).

I
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4. We put the bones back into the saucepan with & guar?
of the /zguor (in which the /ead was boiled), forty pepper-
corns, two blades of mace, four cloves, and twelve allspice.

6. We also add a dunck of herbs, namely, a sprig of
marjoram, tiyme, and two bay leaves tied tightly together.

6. We take #wo onions, peel them, cut them in quarters,
and put them into the saucepan.

7. We put the saucepan on the fire and let it come to
the boil, we should remove the lid and let the /guor reduce
for about Zalf an lour.

8. After that time we strain the Jiguor into a basin.

9. We pour one pint and a half of the strained liguor back
into the saucepan and put it on the fire.

10. We now put the pieces of #eat into the Jiguor, season
it with pepper (and salf if necessary) to taste, and let it come
to the boil.

11. We take a basin or tin mould, rinse it in cold water.

12. We then pour the meat and the liguor together into
the wet basin or tin, and stand it aside to get cold and set.

13. For serving we turn the Jdrawn out of the basin on
to a dish,

Now it is finished.
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Average cost of “ Pork Pi¢” (1 1b.)
INGREDIENTS. z
5. d.
B g R R e e S T o 3
1 1b. pork (either Ioin or leg)veeeseversansa 0 10
P D ST TILIY S S e i B o e s e . © oF
AAEY. O ONITE o 0 s o i . AT o o 2%
Iegg--|..-|iiiii¢ iiiiiiiiiiiiiiiiiiii - 'D‘ I
T 4%

Time requived two hours and a kalf.

Now we will show you how to make a Pork Pie.

1. We put @ gquarter of a pound of lard and a quarter of
a pint of cold water into rather a large saucepan.
2. We put the saucepan on the fire to boil.

N.B.—We must watch it, as if it boils over it will catch fire.

3. We take one pound of lean porfk (cut either from the Jozi
or from the /Jeg), put it on a board, and cut it up in pieces
of about one inck square.

4, We put one pound of flowr into a basin.

6. When the /ard and waier are quite boiling, we pour
them into the middle of the floxr and mix them well with
a spoon.

6. When the paste is cool enough we should knead it well
with our hands. -

N.B.—More water must not be added, as the paste is required to be
rather stiff.

7. We take the paste out of the basin, and put it on a
floured board.
8. We cut off a quarter of the paste, and the remainder

we mould into the shape of a daszi, pressing it inside with
one hand and supporting it outside with the other,

9. We should shape it as evenly as possible, and it should
be about one-t/iird of an inchk in thickness all round.

10. We should take a knife, flour it, zmcl cut the top of

the shape level all round.
12
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11. We dip the pieces of pork into cold water, then season
them well with pepper and sals.

12. We should put these pieces inside the mould of paste
as close together as possible.

N.B.—The pie can be flavoured, if liked, with chopped sage, abo:t a tea-
apnant’quprinklr:d well amongst the pieces of pork.

13. We take the remainder of the paste and roll it out
(with a floured rolling pin), and cut it to the size of the top
of the mould and to about the thickness of one-third of an
nch.

14. We take an ¢go and break it mto two cups, dividing
the yolk from the wiite.

15. We take a paste brush, dip it into the w/hife of egg,
and ¢ge the edge of the mould of paste.

16. We take the piece of pasZe and put it over the top ot
the pie, pressing the edges together with our thumb.

1'¢. We cut little leaves out of the remaining paste, dip
them in the w/hife of Zhe egg, and stick them on the top of
the pie.

18. We wet the piz all over with the yolk of egg.

19. We put the gie in a moderate oven to bake for Zwe
hours,

Now it is finished,
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o)

SAUSAGE ROLLS.

Average cost of “ Sausage Rolls” (about one dozen) made
with cooked or uncooked meat.

INGREDIENTS.

(r 8
% 1b. of cooked I[or uncuoked Sl ) IR, us e « 3%
Ilb. flOur...cocessnsanerencssnnrssninrsnnes 2}
LW e R N e, S S e e T e a
1 teaspoonful baking powder ...ivviiinenns o
SCACODINE ¢ o aon e 45 win osmw 84506
VRS e e e S B SRR S s E A S I
Ismall onion ..ceveescnssnsnrsscssannnass
4 532€ 1eaves L.uaenes a1 w mlm E wa
I el s o TR WA 0 MM AR A P

148,

Time required half an hour,

Now we will show you how to make Sawusage Roils.

1. We take Lalf a pound of meat (cooked or uncooked), put
it on a board, take away all the faz, and mince the meat up
as finely as possible.

2. We take the minuce meat, put it in a basin, and season
it well with pepper and salt.

3. We take four sage leaves, put them on a board, and
chop them up as finely as possible with a knife.

4. We take half a shalot and one small onion, peel them,
and chop them up upon the board.

5. We mix the chopped sage, shalot, and onion well into
the mzznce meat with a spoon.

6. We put one pound of flour into a basin,

. We add to it ome teaspoonful of baking powder, a
quarter of a saltspoonful of salt, and lalf a pound of
clarified dripping.

8. We rub the dripping well into the fowr with our
hands.

N.B.—We must mix it thoroughly and be careful not to leave any Zamps.

9. We add enough water to the flour to make it into a
stiff paste.



134 National Tramning School jfor Cookery.

10. We flour the paste board.

11. We turn the paste out on the board.
N.B.—We should divide the gasfe in two, so as not to handle it too much,

12. We take a rolling pin, flour it, and roll out eack
portion into a thin sheet, about owe-cighth of an inck in
thickness.

13. We cut the paste into pieces about six znuc/kes square.

14, We should collect all the scraps of pasfe (so that
none is wasted), fold them together, and ro!l them out and
cut them into squares.

N.B.—There should be about ene dozen squares of paste.

16. We should put about a fablespoonful of the mince
meat and Jerbs into the centre of each square of paste.

16. We fold the paste round the mzeat, joining it smoothly
down the centre, and pressing the ends of the paste together
with our finger and thumb.

17. We take a baking tin, grease it well, and place the
sausage volls on it.

18. We break one ¢gg on to a plate, and beat it slightly
with a knife.

19. We take a paste brush, dip it in the ¢gg; and palnt
over the tops of the 7o/s.

0. We place the tin in a hot oven to bake for fifteen
minutes if the meat is already cooked, but if raw meat is
used, then %alf an /wur is required.

N.B.—We should look at them once or twice, and turn them if necessary, so
that they shall be equally baked.

Q1. For serving we take the »ol/s off the tin and place
them on a hot dish.

Now it is finished.
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SEA PIE.

Average cost of a “ Sea Pie” (about two quarts).
INGREDIENTS.

5 d.

ﬂlbﬁ. ﬂfbuttﬂ{'!k Elﬂﬂ.k I].t IU(f. RN R EERET T ] I B

e e e e wen B X

E STOAL CATTOT | haievvsianion s i s et DR

i YOI oo e arahe s ol e }

PEP[E[' ﬁnd Sﬂlt lllllllllllllllll " EowE G ﬂi
T e e s B R R o 1§
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1 teaspoonful of baking powder ....... }

2 1k

Time requived about two hours,

Now we will show you how to make a Sea Pie.

1. We put fwo pounds of buttock steak on a board, and cut
it in slices with a sharp knife.

2. We take fwo onmions, peel them, and slice them as
thinly as possible,

3. We take a small carrot and half & turnip, wash them,
scrape the carrot clean with a knife, peel the turnips, and
cut them in thin slices.

4. We season the slices of meat with pepper and salt to
taste.

5. We put the slices of meat in layers in a two quart
saucepan, sprinkling a little of the sliced vegetables on each
layer of the meat.

6. We pour in enough cold water just to cover the meat.

7. We put the saucepan on the fire, just bring it to the
boil, and then move it to the side of the fire to simmer,

N.B.—During this time we make the crust.

8. We take a quarter of a pound of suet, put it on a board,
cut away all the s&z», and chop it up as finely as possible.

9. We should sprinkle a little flour over the suet, to
prevent it sticking to the board or knife.

10. We put #hree guariers of a pound of flour into a basin,
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and mix into it kalf a saltspoonful of salt,and one teaspoonful
of baking powder.

11. We now put in the chopped sxzef and rub it well into
the flowr with our hands.

12. We add sufficient cold water to mix it into a stiff
paste.

13. We flour a board and turn the paste out on it.

14. We take a rolling-pin, flour it, and roll out the paste
to the size of the saucepan.

15. This quantity of pasfe will roll out to the size of a
two quart saucepan, so that if a smaller saucepan is used
less paste will be required.

16. We put this paste over the meat in the saucepan, and
let it simmer gently for one lkour and lalf.

N.B.—The lid should be on the saucepan.

17. We must watch it, and be careful to pass a knife
round the sides of the saucepan, or the pasfe will stick.
N.B.—Sailors add sliced potfatoes to the pie when they can get them.

18. For serving, we carefully remove the crusé, turn the
meat, vegetables, and gravy on to a hot dish, and place the
crust over it.

Now it is finished
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J

SHEEP'S HEAD.

Average cost of “Shegt's Head” consisting of 1 quart of
broth and 1 dish of boiled sheep's head, with vegetables
or browned sheep's head.

INGREDIENTS.
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Time required (after the sheep's head has been soaked for 2 hours)one and a kalf hours.

Now we will show you how to cook Sieet’s Head.

1. We take a sheep’'s head (which has been previously
chopped half way through by the butcher) and put it in a
basin of warm water, with a dessertspoonjful of sall.

2. We should wash the /ead thoroughly, carefully re-
moving the Jrains (which should be put aside) and all the
splinters of the bones.

3. We should wash away all the dlood and matter from
the passages of the nose, throat, and ears, and clean round
the guns.

N.B.—If this is not thoroughly done the sheep's head will be spoiled.

4. We now put the skegp's lead in a basin of salt and
water, to soak for twe fwowurs,

b. After the /ead has been soaked, we take it out of the
water and carefully cut the Zonmgue out with a knife.

6. We tie the /fead together with a piece of string, to
keep it in shape.

7. We put the /ead and the fongue in a large saucepan.
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8. We pour in sufficient Jukewarm water to cover the
head,
9. We add a good saltspoonful of salt and 4 peppercorns.

N.B.—If liked, one ounce of pearl barley or rice, previously washed, may be
now added.

10. We put the saucepan on the fire and let it boil very
cently for 1 Jour.

11. We must watch it and skim it occasionally with a
spoon, removing as much of the fa# as possible.

12. We take #wo turnips, wash them in cold water, peel
them, and cut them in quarters with a sharp knife.

13. We take a carrof, scrape it clean with a knife, and
cut it in pieces.

14. We take a good-sized onion, peel it, and cut it in
quarters.

16. We take Zalf a small ead of celery and two sprigs of

parsley and wash them in cold water,

16. When the skeep’s /iead has boiled for an hour we
should add all these vegefables.

17. We also add owne sprig of thyme.
18. We now move the saucepan to the side of the fire
and let it simmer gently for one Lour and a half. :
N.B.—The lid should be on the saucepan.

19. Half an Jwowur before the sheep’s lhead is finished, we
wash the drains well in cold water (removing all the skin).

0. We tie the drains up in a piece of muslin and put
them in the saucepan with the /%ead, to boil for Zen minutes.

R1. We put one ounce of clarified dripping, or half an ounce
of buiter, into a small saucepan.

22. We put the saucepan on the fire to melt the drip-
ping, and then add Zalf an ounce of flour and mix them well
together with a spoon.

R3. We take one gill (a quarter of a pint) of brot/ from the
saucepan in which the Zead is boiling, and add it by degrees
to the sauce, stirring it as smoothly as possible until it boils
and thickens.

4. We now move the saucepan to the side of the fire.
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5. When the drains have boiled for fen minutes we take
them out of the saucepan, take them out of the muslin, and
chop them up in small pieces with a knife.

268. We add the drains to the sauce.

2'7. When the skegp’s head is sufficiently cooked we take
it out of the saucepan, cut away the string, and place it on
a warm dish.

8. We take the #onzgue, skin it carefully, and place it on
the same dish.

9. We take out the furnizps, put them in a basin, and
mash them with a fork.

30. We take out the carrof and arrange it alternately
with the masied turnips round the sheep's liead.

3l. We take the drain sauce and pour it over the sheep's
lead.

32. We should pour the drotk carefully into a basin,
without the dread or vegetables.

N.B.—Pread or vegetables should never be kept in brotk, as they would turn
it sour.

33. We put the basin of drotk away until required for
use,
M. B.—All the fat should be removed from the broth before it is used.

N.B.—When the broth is required for use, a few toasted crusts of bread
might be added, and a little chopped parsley.

N.B.—The fat from the broth should be melted down into dripping.

N.B.—If the sheep's head be preferred browned.
1. We proceed as above (sce from Note 1 to Note 17).

2. We then move the saucepan to the side of the fire,
and let it simmer gently for one kour.
N.B.—The lid should be on the saucepan.

3. We take a piece of stale bread and grate a tablespooi -
ful of bread crumbs with a grater.

4, We mix with these crumds a teaspoonfiul of parsiey,
and a feaspoonful of mixed herds, chopped up finely.

6. When the /ead has simmered for one /our, we take it
out of the saucepan.
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STEWED STEAK.

Average cost for “ Stewing a Stcak.”

INGREDIENTS. p
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Time vequired about one honr,

Now we will show you how to Séew a Steak (either beef
or rump steak will do, the latter is more tender).

1, We take one pound of rump steak, one and a half inch
i1 thickness, and put it on a board.

2. We cut off all the skin and fat from the sfea’.

3. We take one carrot, one turnip, and a few celery leaves,
and wash them well in cold water.

4. We take a sharp knife and scrape the carrof clean.

5. We take the furnzp, cut it in half (as not all will be
required), and peel off the outside skin.

6. We take a sharp knife and peel the carrot and turiip

very thinly into ribbons, leaving just the centre part of each
vegetable.

7. We take one onion, peel it, and put it on a board.
8. We shred the onion and celery.

9. We put one ounce of butfer in a stewpan, and we pu
the s#eak in it to brown,

10. We put the onior and celery, and the zusides of the

carrof and furnip (left after peeling), into the stewpan
with the steaf.

11. We put the stewpan on the fire,
12, We must look occasionally at the s#ek, and when it
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is sufficiently browned on one side we must tuin it care-
fully over to brown the other.

13, When the sfeak is sufficiently browned on both sides,
then put in the vegetables.

14, We take a basin and put in it a fablespoonful of flour,
half a teaspoonful of sali, half a saltspoonful of pepper, and

mix them together with a wooden spoon, and one pint of
water or stock.

156, We stir them all well together into a smooth sauce.

18, We pour this sauce into the stewpan, with the szeak and
vegetables, and stir all together until it boils and thickens.

17, We let it gently simmer one Jour.

18. We take the fat which we have cut off the sfeak and
cut it into small pieces.

19. We put the pieces of fat on a tin dish.

20. We put the fat in the oven to cook till brown.

N.B.—It is better for stewed steak to cook the fat separately as it keeps the
gravy of the steak free from grease.

21. We take the thin pealings from the carrot and #urnip,
"qﬁd put them on a board and shred them finely with a
sharp knife.
2. We put these shredded vegetables into a small sauce-
pan with about a gi// of cold water.

3. We put the saucepan on the fire and let it boil until the
vegetables are quite tender ; we must feel them with a fork.

24, When the sfeak is sufficiently stewed, we must put
it on a hot dish.

25. We take a strainer and strain the gravy, in which
the sfeak has been stewed, over the sfeak.

6. The stewed vegetables must be thrown away, as all
the goodness is out of them.

2'7. We take the tin dish out of the oven, and place the
pieces of fat about on the sfcak.

28. We take the boiled shredded vegetables and garnish
the steak with them.

N.B.—Any other vegetables can be used for garnishing, ¢.e., peas, French
beans, asparagus, &ec.

Now it is finished.
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TOAD IN THE HOLE.
Average cost of “ Toad in the Hole”

INGREDIENTS. P
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Time required about one hour and three quarters.

Now we will show you how to make Zvad in the Hole.

1. We put six ounces of jflour into a basin, with /alf a
saltspoonful of salt.

8. We break one egg into the jflour and stir in smoothly
and by degrees one pint of milk.

N.B.—We must be careful that it is not Inmpy.
8. We should beat it up as much as possible, as it will
make the datter lighter.

4. We take one pound of meat, put it on a board, and cut
it in neat pieces,
N.B.—FButlock steak, beef skirt, or any pieces of muifon might be used; for

instance, the short dones from the weck of mutton. Sausages or cold meat
might very well be used.

5. We take a pie dish or a tin and grease it inside with
clarified dripping.

6. We season the pieces of meat with pepper and salt,
and place them in the greased dish.

7. We pour the darter over the meat, and put the dish in
the oven to bake for one Jour.

8. After that time it is ready for serving,

Now it is finished.
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TRUSSING A FOWL FOR BOILING.

Average cost of a “ Boiled Fow!” and “ Egg Sauce.”
INGREDIENTS.
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Time required about one hour and a guarter.

Now we will show you how to prepare a Fow/, and truss
it for boiling.

1. We take a jfow! that has been already plucked, and
put it on a board.

2. We prepare it and clean it in the same way as
described in “ Trussing a Fowl for Roasting,” from Note 1
to Note 12.

3. We take a sharp knife and cut off the claws, and the
end of the legs of the fow/ to the first joint.

4, We take a twist of paper or taper and light it.

5. We take the fow/ up by its legs, and hold the lighted
paper under it to singe off the little hairs.

6. We then hold the fow/ up by its wings and singe the
other end.

N.B.—We must be careful in smn'emg not to blacken or mark the fowl in
any way,

7. We turn the fow! on its back with the tail towards us.

8. We put our hands through the incision (made for
drawing the fow!), and pass two fingers round the inside
of the leg, so as to loosen the outside skin.

9. We draw this outside skin right off the legs, and
press the legs well into the sides of the fow/ forcing the
breast up to give the fow/ a good shape.
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10. We pull this outside skin and turn it neatly inside
the fow! over the joints of the legs.

11. We turn the jfow/ on its breast, and draw tightly the
breast skin over the incision on to the back of the neck.

12. We cross the ends of the wings over the back of the
neck,

13. We now turn the fow! on its back with the neck
towards us.

14. We take a trussing needle and thread it with fine
twine. i

15. We take the threaded trussing needle, and pass it
through the bottom of one thigh, through the body, and
out on the other side through the other thigh.

16. We must now turn the fow/ on its breast, and take
the threaded trussing needle again, and pass it through the
middle of the pinion or wing, through the little bone, called
the sidesman or stepmother’s wing, catching up the skin
which folds over the incision, and out through the other
little bone and wing.

17. We must pull this twine very tightly and tie it as
firmly as possible at the side of the jfow/.

18. We turn the fow/ over on its back, keeping the neck
still towards us.

19. We put our finger in the incision (made for drawiug
the fow!), and lift up the end of the breast bone.

20. We take the threaded trussing needle and pass it
through the skin over the bottom of the breast bone, over
one leg, back through the body close to the back bone, and
tie it firmly over the other leg at the side.

21. We take a piece of kitchen paper and butter it well.

2. We take this piece of buttered paper and wrap it
well round the fow/.

23. We take a large saucepan half full of hot secona
white stock or water, and put it on the fire,

N.B.—The reason why second white stock should be used is that the good-
ness which comes from the fowl after boiling adds to the goodness of
this stock, which can afterwards be used for soup.

N.B.—If hot water be used, the goodness which comes from the fowl after
boiling is only wasted, as it is not of sufficient strength to make the large
quantity of water of any use.

K
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24. When the water is quite boiling, we place the fow!
in the saucepan with its breast downwards.

25. We also put into the saucepan one carrof, which has
been scraped, a small onion, which has been peeled, and a
bouguet of herbs for flavouring.

26. The fow! will take from tiree-quarters of an hour to
one ftour to boil, according to its size.

N.B,—We must not allow it to doil fas/, only to simmer. The saucepan
should be at the side of the fire.

Now we must make the Ego Sauce to be served with
the botled fowl. '

1. We take a small saucepan full of /o# water, and put it
on the fire to boil.

2. When the water is quite boiling, we put in Zwe eggs
to boil for fen miznuies.

3. We take a stewpan and put in it one ownce of butter
and one ounce of flour.

4. We mix them well together with a wooden spoon.

6. We pour in Lalf a pint of nulk.

6. We put the stewpan on the fire, and stir the mixture
with a wooden spoon until it boils and thickens. . :

7. We must then remove the stewpan to the: s1de of the
fire until required for use.

8. When the eggs are sufficiently boiled, we take them
carefully out of the saucepan with a spoon.

9. We take the gggs and knock them against the edge
of a basin to break off all the shell.

10. We take a small basin of co/d water.

11. We cut the eges in half and take out the yolks. .

12. We put the w/iites into cold water to prevent their
turning yellow.

13. We take the whites of the eggs out of the water and
cut them to the shape of small dice.

14. We add the pieces of whkite of egg to the sauce in the
stewpan.
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16. We now add ene gill of crean: to the sauce.

16. We move the stewpan to the centre of the fire, and
stir well till it boils again.

N.B,—We must be careful in stirring not to break the pieces of egg,

17. When the fow! is sufficiently boiled we take it out

of the saucepan ; we take off the buttered paper, and place
the fow/ on a hot dish.

18. We take a knife and cut the twine, and draw it all
out of the fouw/.

19. We take the stewpan off the fire and pour the sazce
over the fowl.

20, We take a wire sieve with the hard boiled yolks of
the eggs, place it over the jfow/, and rub the yolfs through
on to the breast.

N.B.—The neck, gizzard, liver, heart, and claws of the fowl (namely the
(Giblets), should be put aside, and when properly prepared can be used
for soup (see ** Soups,” Lesson No. 6), or should be put in the sfock pof.

N.B.—To clean and prepare the géd/ets for use.

A, We take the gézsard, cut it very carefully with a knife down the centre,
where there is a sort of seam (we must be sure only to cut the first o
outer skin), and draw off the outer skin without breaking the inside,
which should be thrown away.

B. We take the owler skin of the gizzard, the hear?, and Hver, wash them
well in water, and dry them in a cloth.

C. We take the neck, cut off the kead, which is of no use, draw the skin
off the neck, and wash the latter. well in water, so as to remove the
blood and any impurities,

D. We put the c/zws and ends of /eoy in a basin of boiling water for some
minutes, then take a knife, cut off the »#ails, and draw off the outer s&ixn,
which can be pulled off like a glove.

Now it is finished.
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- TRUSSING A FOWL FOR ROASTING.

Average cost of “ Roasting a Fow!” and making “ Bread
Sauce”

INGREDIENTS.
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Time requirved, about three quariers of an hour.

Now we will show you how to prepare a Fow/ and truss
it for roasting.

1. We take a suitable fow/ that has been already plucked,
and put it on a board.

2. We turn the fow/ on its breast, and make an incision
of an 7znck long down the neck, #iree inckes below the head.

3. We pass our thumb round this incision and loosen the
sk,

4, We take a sharp knife and put it under the skiz, and
cut off the neck as near the body as possible.

6. We must be careful in cutting off the neck to leave a

piece of skin to fold over on to the back of the neck and
cover the opening.

6. We take out the crop which lies in the front of the neck.

7. Then with our finger we loosen the /iwer and the
other parts at the breast end.

8. We must now turn the fow/ round, and make an inci-
sion at the vent, about one inck and a half wide.

9. We must put our hand through this incision into the

body and draw out all the interiors carefully, so as not to
mess the fow/,
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10. We must be very careful not to break the gall bag,
or the /Zzwer will be spoiled.

MN.B.—We take the Zizer, fears, and gizzard, and put them in a basin of
water, with about half a teaspoonful of salt ; the other interiors should
be thrown away.

N.B.—We should look through the fowl from one end to the other and see
it is perfectly cleared out,

11. We take a damp cloth and wipe out the inside of the
Jowl to clean it thoroughly.

N.B.—If the fowl is not quite fresh, we should use a little vinegar and water
on the cloth we use for cleaning it, and then take a clean cloth and wipe
it quite dry.

12. We take a sharp knife and cut off the claws from
the legs of the fowl.

13. We take a basin of boiling water, and hold the end
of the legs of the fotw/ in the water for a minute or two.

14. We then take off the outside s&iz as far as to the
first joint.

15. We take a twist of paper or a taper and light it.

16. We take the fow/ up by its legs and hold the lighted
paper under it to singe off the little hairs.

17. We then hold the jfow¢ up by its wings and singe
itie oflier end.

N.B.—We must be careful in singeing not to blacken or mark the fowl in
any way.

18. We turn the jfow/ on its breast, and draw tightly the
breast skin over the incision on to the back of the neck. -

19. We cross the ends of the wings over the back of the
neck.

20. We now turn the jfow/! on its back with the neck
towards us.

21. We take a trussing needle and thread it with fine twine.

2. We hold the legs up and press the thighs well into
the sides of the jfow/, forcing the breast up to give the fow/
a good shape.

*3. We take the threaded trussing needle, and pass it
through the bottom of one thigh, through the body, and
out on the other side through the other thigh.

N.B —If liked, a part of the gizzard and liver (when cleaned, see Note at
the end of ** Trussing a Fowl for Boiling ') can be put into the wings of
the fowl.
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24. We must now turn the fow! on its breast, and take
the threaded trussing needle again, and pass it through the
middle of the pinion or wing, through the little bone called
the sidesman or stepmother’s wing, catching up the skin
which folds over the incision, and out through the other
little bone and wing.

256. We must pull this twine very tightly and tie it as
firmly as possible at the side of the fowl

6. We turn the foiv/ over on its back, keeping the neck
still towards us.

7. We put our finger in the incision (made for drawing
the fozw/) and lift up the end of the breast bone.

8. We take the threaded trussing needle and pass it
through the skin over the bottom of the breast bone, over
the end of one leg, back through the body close to the
backbone, and tie it firmly over the other leg at the side.

N.B.—If there is no gravy ready for serving with the roast fowd, we should
prepare it now (see Note at the end).

29. We now put the screen with the jack and dripping-
pan befure the fire.
st make up the fire in the same manner as

descrlb'ed' ];Eﬂﬂiﬁﬁg

N.B.—We do not require such a large fire as for roasting meat.

3l. We take the #russed jfow! and pass the hook of the
jack thmugh"fhe l:iack of the fow/, and hang it up on the
jack.

N.B.—If the fire is i"E.‘l'_'l.-" fierce, we should take a piece of whity brown paper,
buttcxft’ and tie it uw:r the fowl so as to prevent it from burning.

melt.
33. We use this mcltcd butter to baste the fow/, as the

Jfowl is not very fat, there will not be much dripping,

from it.

34. The fow! will take from /Zalf an hour to three-guarters
of an lour to roast, according to its size.

36. We must baste the fow/ frequently.

N.B.—While the fowl is roasting, we should make the é»vad sauee (see below).

N.B.—If liked, the 7oast fow! can be garnished with rolls of dacon (see the
end of " Veal Cutlets,” Entrées, Lesson No. 6).

32. We fut one ottrtce of butter in the dripping-pan to

—
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36. When the fow/ is quite done, we take it off the jack,
and put it on a hot dish,

37. We take a knife and cut the twine, and draw it all
out of the fow/, and take off the paper before serving.

For making Bread Sauce.

1. We take a French penny roll, and cut it in half.

2. We pull out all the inside cru#m2, and put it on a plate.
3. We pull this erumb apart into small pieces.

N.B.—If a French roll cannot be procured, bread crumbs can be used instead,
about 1} ounce.

4. We take a small onzon, and peel it with an onion knife.
5. We take a small stewpan and put in it the peeled onion.
6. We pour in Zalf a pint of milk.

7. We now put in the crumb of the roll.

8. We add five peppercorns, and salt to taste.

9. We stand the stewpan aside with the lid ::m for a
quarier of an hour, to soak the crumd.

10. After that time we put the stewpan on: the fire, and
stir the sauce smoothly with a wooden spoon, until it boils.

11. We now add a zadlespoonful of cream:, and stir the
sauce until it just boils again.

12. Before serving the sauce, we must take out the onion,
and pour the sauce into a sauce tureen.

N.B.—The neck, gizzard, liver, and claws of the fowl, when properly pre-
pared (see Note at the end of ** Trussing a Fowl for Boiling ), can be
used for soup, or gravy, to be served with the Kogsf Fowl, For making
the gravy, we put the g¢blets into a saucepan with enough water to cover
them (about % & pené), we also add Aelf an onion {pecled}, 6 peppercoris,
and self to laste ‘We put the saucepan on the fire, and when it comes
to the boil, we move it to the side to simmer while the frw/ is roasting.

For serving, we strain the gravy into a basin and colour it, if necessary, by
stirring in a quarter of a teaspoonful of ' Liedig's Exfract,” or ten or
twelve drops of earamel (see Note at the end of ** Australian Meat,"
iesson No. 2, “ Brown Purée'), we then pour it in a sauce tureen. or
round the fowl.

Now it is finished.
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SOUPS. 4
LEessoN No. 1.

CLEAR SOUP.

Average cost for making “ Clear Soup,” (to be served) with
Vegetables or Savoury Custard (about 3 pinis).

INGREDIENTS. g
3- -
2 quarts of stock .....ueus e T T z 43
2 Ih of pravyibeel Bt L i d et e e s o g
2 Carrﬂts ++++++ EFET R R EP R PR RERETEY R RS G 1
R ) o S R S R R S o I
R AR o e et A R o of
x cabbage lettuce ... cuvennsnssssnasanns G DA
1 tablespoonful of young peas .....ceuus } &
e R e :
3 63
For *“ Sauoury Custard.”
i LETJJ OLSUZAT susesssssonsasssnsanns % i
T inli i e = i o G
BULTET 2 ais s'aa'a s o uians aine e # ainaisin s annnnss o o}
o 2%

Time vequirved (the stock should be made the day before), about one kour and a half.

Now we will show you how to make Clear Soup.

1. We take zwo guarts of steck (see Lesson on “Stock”) ;
we must be careful to remove from it all fat.

2. We put the stock into a stewpan.

3. We take #hree guarters of a pound of gravy beef (from
the shin of beef), put it on a board, and cut off all the fat
and skin with a sharp knife.

4. We chop the deef up very fine.

M.B.—The proportion of beef for clarifying stock is one pound to every
five pounds of meat with which the stock is made,.

5. We put the chopped gravy deef into the stewl:;an.

6. We take one carrot, one turnip, and one leck, and wash
them well in cold water.

7. We take the weggetables out of the water and put
them on a board.
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8. We take a sharp knife, and scrape the carrof quite
clean, and slice it up.

9. We take the #Zurnip, peel it, and cut it in small
pieces.

10. We take the Jee£ and cut off part of the long green
leaves, and the little straggling roots, and chop up the
remainder finely.

11. We put all these vegetables into the stewpan, and
stir them all well with an iron spoon, until they are well
mixed with the deef and stock.

12. We put the stewpan on the fire, and stir the contents
until it boils.

13. We now take a large spoon and skim it carefully.

14. We must stand the stewpan by the side of the fire,
and let it simmer gently for Zwensy miinutes.

15. We take a clean soup cloth and fix it on the soup
stand. '

16. We take a large basin and place it below the cloth.

17. We take the stewpan off the fire and pour the
contents carefully into the cloth, and let it all pass into
the basin.

N.B.—The chopped gravy beef acts as a filter to the soup.

18. After the soup has all passed through, we remove the
basin and put a clean one in its place.

19. We take a soup ladle and pour a little of the soup
(at a time) over the mweat in the cloth, and let it pass
through very slowly.

N.B.—We must be careful not to disturb the deposit of chopped beef, which
settles at the bottom of the cloth.

N.B.—If savoury custard should be preferred in the soxp instead of skhredded
vegetabies, see No. 31.
0. We take a small carrot, turnip, half a leck, cabbage
lettuce, and a tablespoonful of young peas, and wash them in
- cold water.

1. We put the vegetables on a board, scrape the carrof
clean, and peel the Zurnip with a sharp knife, and cut off
all the outside leaves of the Zletfwce and the long green
leaves of the lect.
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22. We must shred the carrot, turnip, leck and cabbace
lettuce very finely in equal lengths.

23. We put the shredded carrot, turnip, and leck into a
small saucépan of cold water with Lalf a saltspoonful of salt.

24. We put the saucepan on the fire and let it just come
to the boil.
N.B.—This is to blanch the vegetables.
25, We take the saucepan off the fire and strain the
water from the vegetables.

6. We take a stewpan, and put in the blanched vege- |
tables and cabbage lettuce and peas ; we add a lump of sugar
and Zalf a pint of the clear soup.

7. We put the stewpan on the fire to boil fast, and
reduce the soup to a glaze over the vegetables.

8. We take the basin of strained soxp and pour the
soup on the vegetables in the stewpan, and let it just boil.

9. We then remove the stewpan to the side of the fire,
and let it boil gently for half an hour.

80, For serving we pour the soxp into a hot soup tureen.

For Savoury Custard.

31l. We take the yolks of #wo eggs and the white of oe,
and put them in a small basin. .

82. We add one gill of the dlear soup, and a quarter of a
saltspoonful of salt.

33. We whisk up the ¢ggs and the stock well together.

34. We take a small gallipot and butter it inside.

356. We pour the mixture into the gallipot.

36. We take a piece of whity-brown paper and butter it.

37. We put this buttered paper over the top of the
gallipot and tie it on with a piece of string.

38. We take a saucepan of hot water and put it on the
fire.

39. When the water is quite boiling, we stand the little
gallipot in it.

N.B.—The water must not quite reach the paper with which the gallipot is
covered.
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40. We draw this saucepan to the side of the fire, and
let it simmer for a guarter of an hour.

N.B.—It must not boil or the custard will be spoiled.

41. We take the gallipot out of the saucepan, take off
the buttered paper, and turn the cusfard out on to a plate
to cool.

42. We cut the custard into small pieces the shape of
diamonds.

43. Just before serving, we pour the soxp into the hot
tureen, and add the savoury cuséard to the soup.

Now it is finished.
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SOUPS.
LEessox No. 2.

TAPIOCA CREAM.

Average cost of “ Tapioca Crean:” (about 1 pint).

INGREDIENTS. d
-
Epint of white Srank . Sy e wasine saun hasuin e o 7%
3.0% Of laplacH o i s S b s iwk o I
Yolksiof ogos. | Lo Rl LN SIER R CaL o 2
2 tablespoonsful of cream or good milk ..
Fepperand salbescam coase et i sia ke
I 1}

Time requived for making (the stock should be made the day before), about a quarter
of an hour.

Now we will show you how to make Zapioca Creamnt.

1. We take one pint of white stock (see *“Lesson on
Stock,”) and pour it in a stewpan.

2. We put the stewpan on the fire to boil.

3. We take one ounce of prepared crushed tapioca.

4. When the white stock boils, we stir in gradually the
tapioca. :

5. We move the saucepan to the side of the fire, and let
it all simmer until the Zapioca is quite clear.

6. Now we must prepare the Zazson.

"". We put the yolks of two eges in a basin, and add to
them zwo tablespoonsful of cream or good milk.

8. We just stir it with a wooden spoon, and then pour
the mixture through a strainer into another basin.

9. We now take the stewpan with the w/hite stock, off
the fire, and stand it on a piece of paper or wooden trivet
on the table.

10. When the sfock is cooled a little we add by degrees
two or three tablespoonsful of it to the liaison, stirring well
all the time.

N.B.—We must be careful that the egas do not curdle.
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11. We now add this mixture to the remainder of the
stock in the stewpan and stir well.

12. We add pepper and salt to the soup according to
taste.

13. We place the stewpan of soup on the fire to warm
before serving.

N.B,—It must not boil. For serving we pour it into a hot soup tureen.

Now it is finished,
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SOUPS.
Lesson No. 3.

BONNE FEMME SOUP.
Average cost of “Bonne Femme Soup” (one pint and a half).

INGREDIENTS.

a
Hlﬂttuceﬁ (AR E R E R N E Y N R T O =
2 leaves of SomTEl . igmiiannnnisssietsnansa o I
4 SPrigs Of tATTARON v sussarsnnnsnsnsasans o I
4 sprigs of chervil ..civenensvas aaae s m 3 D
acuctpmberttt-lt ------------------- see 0O 2
0z, of butter ...vneens 80 e e e . O
1| Ry i = e e ot
1 saltspoonful of SUZAT ..veveevencosens } o o}
1} pint of white stock ......00ccacins sesss O IOk
The yolks of 3 85 . .ccsssnnnnanssssm P
r gill of cream or milK. .., ennersnssninnsy o 6
The crust of a Frenchroll .....cccuennnnn. o I
2 4%

Time required, about kalf an kour. (ZThe stock should be made the day before.}

Now we will show you how to make Bowune Femme Soup.

1. We take two lettuces, two leaves of sorrel, four sprigs of
farragon, four sprigs of chervil, and wash them well in cold
water.

2. We take these vegefadles and /Zerbs out of the water,
put them upon a board, and shred them finely.

3. We take a cucumber and cut it in half.

4. We peel half the cucumber, and cut it up in thin
slices, and then shred it with a sharp knife.

5. We put kalf an ounce of buifer in a stewpan, and put
it on the fire to melt,

6. We place all the shredded wzegefabdles and /erbs in the
stewpan to sweat for five minutes.

7. We sprinkle over them /lalf a saltspoonful of salt, and
a saltspoonful of castor sugar,

8. We must watch it occasionally, as the vegefables must
not burn or in any way discolour.
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9. We take a pint and a half of witite stock (see “ Lesson
on Stock ”) and put it in another saucepan.

10. We put the saucepan on the fire to beil.

11. We must now make a “ Zazson.”

12. We take the yolks of three eggs, put them in a basin,
and beat them well.

:}13 We stir in one gill (quarter of a pint) of cream or
miiK.

14. When the sfock is quite boiling, we pour it into the
stewpan with the wegetables, and let all boil gently for zen
minutes until the vegetables are quite tender.

15. After that time we take the stewpan off the fire, and
stand it on a piece of paper on the table,

16. We take a Frenclk roll and cut off all the crust.

17. We put the crust on a tin, and put it in the oven to
dry for a minute or two.

18. When the sfock has cooled a little, we stir in the
liatson, straining it through a hair-sieve into the stewpan.

19, We stand the stewpan by the side of the fire to keep
warm until required for use.

N.B.—We must not let it boil as, now the ' fgéson" is added, it would
curdle.

20. We take the tin out of the oven and turn the dried
criest on to a board.

21. We cut this ¢rust up into small pieces, and in any
fancy shape, according to taste.

2. We place these pieces of crust in a hot soup tureen
and pour the soup over them.,

Now it is finished.
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SOUPS.
Lesson No. 4.

PUREE OF POTATOES.

Average cost for making a “ Purée of Potatoes” (about

1 pint and a half)

INGREDIENTS. b
S{ &
1lb. of potatoes ....sesessunnss i e G
I small onion ....cusssess TN st g B o ol
2 leavesoficelery ool sine v Sdle e O
1 oz. of butter ..... 0 A R R L
1} pint of white stock ...eeees vessnsninns . D mi
SAIL roesessosassnsrunnssssansnssns srsne 6

Igillﬂrcream L BRI BRI B R R B R ) ﬂ

FIiEdbread R AR R AR RF R RPEREEEa o =2

T 10}

Time required (the stock should be made the day before), about three-guarters of an
ur.

Now we will show you how to make a Purée of Potatoes.

1. We take one pound of potatoes, put them in a basin of
cold water and scrub them clean with a scrubbing brush.

2. We take a sharp knife and peel the pofaioes, and cut
them in thin slices.

3. We take a small onion, wash it well in cold water, and
peel it.

4. We take #wo leaves of celery and wash them.

5. We take a stewpan and put in it one ounce of butter.

6. We now add the sliced potatoes, the onion, and the
celery.

7. We put the stewpan on the fire and let the vegetadles
sweat for five munutes ; we must take care that they do not
discolour.

8. We pour into the stewpan one pint of while stock and
stir frequently with a wooden spoon to prevent it from
burning.
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9. We let it boil gently till the wegetables are quite
cooked.

10. We put Lalf a pint of white stock into a stewpan and
put it on the fire to heat.

11. We now place a tammy-sieve over a basin and pass
the contents of the stewpan through the sieve with a wooden
spoon, adding by degrees the lalf pint of hot white stock,
which will enable it to pass through more easily.

12. We take the stewpan and wash it out.
18. We pour the Purie back into the stewpan.

14. We add sa/t according to taste, and one gil/ (quarter
of a pint) of cream and stir smoothly with a wooden spoon
until it boils.

156. For serving we pour it into a hot soup tureen.

N.B.—Fried bread cut in the shape of dice should be served with the purée
(see *‘ Vegetables,” Lesson No. 8, from Note 13 to 17).

Now it is finished,



162 National Training School for Cookery.

SOUFS.
Lesson No. s.

SPRING VEGETABLE SOUP.
Average cost of “ Spring Vegetable Soup” (two quarts).

INGREDIENTS. 5
£ o
2 1bs, of theshinof beef ....cocvvvvevnnnne I O
2 1bs. of the knuckle of veal ........ sevess s L, O
Sl e e e L O e }
2 VOUNZ CATTOS oy v varssrsnnscnnnnsnass i ©
O EI D o e idinin miae w i o o}
: {11 R R TR B PRI e R S e R o ok
1 of a head of celery ....... s e ad oI
Y AT T r v nti et o 4
X2l OF POAS « i odaa Cosbinn i oainanasiniss
1 of a saltspoonful of carbonate of soda .. } i
2 10

Time requirved for making, about five kowurs.

Now we will show you how to make zwo quarts of Spring
Vegetable Soup.

1. We take two pounds of shin of beef, and two pounds of
knuckle of veal, and put them on a board.

2. We must cut off all the meat from the bone with a
sharp knife.

3. We cut off all the fa# from the meat (the fat we put
aside for other purposes).

4. We take a chopper and break the Jones in halves.

5. We take out all the marrow inside the bones, and put
it aside for other uses.

N.B.—If the fat and marrow were to go into the soup they would make it
greasy.

8. We take a stockpot or a large stewpan, and put the
meat and bones into it.

7. We pour in five pinis of cold water.

8. We put in a zeaspoonful of salt. This will assist the
scum to rise.
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9. We put the stockpot on the fire, with the lid on, and
let it coine to the boil quickly.

10, We take a spoon and remove all the scwm as it
rises,

11. We now draw the stockpot rather to the side of the
fire and let it simmer gently for five Lours.

12. We take #wo young carrots, scrape them clean with a
knife, and cut them in sfices.

13. We take one young turnip, peel it, and cut it in s/ices.

14. We take Zalf a lead of celery and one leck, wash them
well in cold water, and cut them in sguares with a knife,

16. We take ome cauliffower, wash it in cold water, and
put it in a basin of cold water, with a dessertspoonful of
salt, for two or three minutes.

16. We then take the caw/iflozver out of the water, and
squeeze it dry in a cloth.

1'7. We take a knife and cut off all the green leaves and
the stalk from the cawliffowwer, and pull the flower into
Sprigs.

18. We must watch and skim the so#p occasionally, and
we should add a little cold water to make the scum rise.

19. One hour before serving the soup we should add the
vegetables.
20. We must first put in the sliced carrofs, and the cut

up celery and leek. (These vegetables take the longest to
boil.)

@l. In half an hour we should add the sliced furnzps, and
filteen minutes after that the cut up flower of the can/i-
Jlower. ‘

22. We take a saucepan full of hot water, and put it on
the fire to boil.

3. When the water is quite boiling, we put in one gill of
shelled peas, a teaspoonful of salt,and a quarter of a salt-
spoonful of carbonate of soda, and let it boil from fifteern
to fwenty minutes, according to the age of the peas.

N.B.-=The cover should be off the saucepan,
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SOUPS.

" LEesson No, 6.

GIBLET" SOUP.

Average cost of “ Giblet Soup” (about three pints).
INGREDIENTS.

£
2 sets of giblets...... R Sl e e et 2 O
+of o head of celery. . sunssvisaasnaiannee @ 2
L CATPOR «oicviainins sssverssesasRuSensILn o o}
I IUTNIP aesss sesans P R R S o o}
2 ST OGS o aasia o e sin arawia anbin s amnn (s} 05
El’_‘.‘tﬂ\-ﬂﬂ ----- EEErT sasEssamsannn saenn
T blade of MACE. - cunccunemnnsnnngunsnaa
A bouquet garni of parsley, thyme, lemon- { © %

thyme, basil, marjoram and bay leaf ..

2 quarts of second white stock ....eevvnian 1 2}
14 oz. of clarified butter .....cevveesersenes o
ce e T b o o}
L apintof Madeira .. ... .iediiniiineinns 1 8B
30 drops of lemon juice .....uuue sesssanas oI
A few grains of Cayenne pepper ..vesess o ol
Sﬂ“ lllllplq;l-l--l--liillllilIll-i-lllliltt'l-tlllhi}

5 5

(Stack made the day before). Time required, about three hours and a half.

Now we will show you how to make Gzélez Soup.

1. We take Zwo sets of goose or four of ducks’ giblets, scald
and skin the claws, ends of legs, &c., and wash them clean
in cold water (see Note for “ Cleaning Giblets ” at the end
of “ Trussing a Fowl for Boiling ”).

2. We should put them into boiling water to blanch
them, for five minutes.

3. We then lay them in a basin of cold water, and wash
and scrape them clean.

4. We take them out of the water and drain them.

6. We take a knife and cut the gzblets in pieces to about
one and a kalf inck in length.

6. We put the pieces of gzbiet into a stewpan.

"l. We take a guarter of a head of celery and wash it well
in cold water.
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8. We take one carrot, wash it in cold water, and scrape
it clean with a knife.

9. We take one turnip and two small onions, wash them
in cold water and peel them.

10. We add these vegetables to the giblets in the stewpan.

11. We also put in #we cloves, one blade of miace, and a
bougquet garni, consisting of parsley, one sprig of thywie,
lemon-thyme, basil, marjoram, and one bay-leaf, all tied
tightly together,

12, We pour in two quarts of second white stock.

13. We put the stewpan on the fire, and let it boil gently
for two Jwurs ; we must skim it occasionally.

14. After that time, we take out the best pieces of the
giblels, and trim them neatly.

16. We put these pieces aside until required for use.

16. We leave the stewpan on the fire to boil for Zalf an
Rour.

17. We put an ounce and a half of clarified butter, and
one ounce of flonr into a stewpan.

18. We put the stewpan on the fire, and let the foxr and
butter fry for a few minutes, stirring it well with a wooden
spoon.

19. We now add the sfock and stir it well until it boils.

20. We must now remove the stewpan to the side of the
fire, and let it boil gently for Zwventy w:inufes (the cover of
the saucepan should be only half on).

21. After that time, we take a spoon and carefully skim
off all the butter that will have risen to the top of the soup.

22. We now strain the sounp into a basin, add to it falf
a pint of Madeiva, thirvly drops of lemon juice, a few grains
(just enough to cover thinly a #irecpenny piece) of Cayenne
pepper, and salt according to taste.

23. For serving, we pour the soup into a hot soup tureen,
and add to it the pieces of giblet that were put aside.

N.B.—If the wine is disliked, it may be omitted.

Now it is finished.
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SOUPS.

Lesson No. 5.

MOCK TURTLE SOUP.
Average cost of “ Mock Turtle Soup” (about two quarts).

INGREDIENTS. d
T
Facalbe head oo s ivisaar s i B0 O
Sox of BOHEES L i os |
4 a tablespoonful of salt...eavvcvininane ] Pl
4 lb. of lean ham ........... sasecsasennaa o 4
IS]IHI.G:.-r-|r-|--|-lrlllpl--l-llrlll!-!-llrillttttil L
Iclove of garlic ......s.- LEl el sk bt gl oLl O
G SHIOINE . falaiia eir o 00/ n smims n /atsln e nlaes 0 4
ECATEOL Y, o i in s itsenidosvatbnerivasse 3
4 head of CeleTy covvansrnnanannns treses
I]-EE:I" LA B RN NN NN NN NN NN
: e S e Snuaiies
O R NETNNE T i o T o o
ouquet garni (4 ¢. sprig of thyme, mar- f sl
joram, parsley, and a bay leaf)........ i
Thldeak mace Joleiviseesiasvy e
6 cloves ....... S e SRR, SO
3oz. of flour....cveviniiiinninininnnn, J
2 wine glasses of sherry .....ccvavvanncaees o 8
The juiceof b alemon .....ccoeveuness o I

1 dozen forcemeat balls (see * I::'ltrées.
Lessnn\ﬂ 'S} LE R AR BN ENRNELN AR RN RTRE ) o 4}

et

y L

Time required, about six heurs.

N.D.—If the soup is required to be made in one day, the stock should be
made early in the morning, so as to give time for it to get cold to have
the fat removed.

Now we will show you how to make Mock Turtle Soup.

1. We take Lalf a calf's ead, and wash it well in water,
to remove all blood and impurities.

2. We cut all the fles/ from the dones, and tie the fesi
up in a very clean cloth or napkin.

3. We put it in a large stewpan with the bones and jfour
quarts of cold water, and half a tablespoonful of salt.

4. We put the stewpan on the fire, and let it come to
the boil.
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5. As soon as it boils, we should skim it carefully with
a spoon, and move the stewpan to the side of the fire to
stew gently for Ztree Lours.

N.B.—We should watch it and skim it occasionally.

8. After that time we take out the ca/f’s kead, and pour
the sfock through a strainer into a basin.

7. We stand the basin of sfock aside to get cold, when
we should carefully remove every particle of fa¢ from the
top of the stock.

8. We must now. make some forcemeat (see “ Beef
Olives,” Entrées, Lesson No. 8, from Note 4 to Note 12),
and make it up into little balls, about onze dozes.

9. We take siv mus/rooms (cut off the end of the stalks),
one onion, and Lalf a turnip, wash them, peel them, and cut
them up in slices.

10. We take one carrot, wash it, scrape it clean, and cut
it in slices.

11. We take /Zalf a lead of celery, and one leck, wash
them, cut off the long green leaves (to be thrown away),
and cut them in slices.

12. We put a guarter of a pound of lean ham on a board,
and cut it up in small pieces.

13. We put o#ne ounce of butter in a stewpan, and put it
on the fire to melt.

14. We add the Zam and all the sliced vegetables to the .
butter in the stewpan.

15. We also add one shkalot (peeled), one clove of garlic,
one blade of mace, six cloves, and a bouquet garni (consisting
of a sprig of tlyme, marjoram, parsley, and a bay leaf, tied
tightly together).

18. We let all these wvegetables and lerds, &c., fry in the
buiter for ten minutes. We must stir them occasionally.

17. After that time we add #kree ounces of flour, and stir
well.

18. We now add the sfock and stir it until it boils, then

move the stewpan to the side of the fire, and let it simmer
for about Zesn minutes.
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19. We must then take a spoon and remove every
particle of scum.

20. We now strain the sexp into another stewpan.
21. We take the calf’s fiead cut of the cloth, and cut it
up in small and neat pieces.

RR2. We add the pieces of calf’s /ead to the soup, also
two wine glasses of sherry, the dosen forcemeat balls, and
squeeze in through a strainer the juice of half a lemon.

R3. We let the soup just come to the boil, and then pour
it in a hot soup tureen for serving.

Now it is finished.
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SOUPS.

Lesson No. 8.

POT-AU-FEU OR SOUP.

And use of Meat from which the Soup has been made.

Average cost of “ Pot-au-feu,” consisting of about five
quarts of soup, and a dish of meat witlt vegetables.

INGREDIENTS.

4 lbs. of beef, or 4 Ibs. of the meat off the ox
cheek ...... W T 7 B 2
Sago or taploca for SoUP  ...sseenenrannns o
% oF. =alt. TIPS . iyt cvi s aen s o
ZCAITOS s s ssnnss snsssnns sEeseEsrRER TR R E B Q
I e At s o a3 e Tl AT o
o
o
o
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,

Lo

T'PAFSIID o anivnsiomeennuinunsssys ey

x small head of celery ....covnvveevsncsnns

2or gsprigsof parsley...coevevscnas PR

] o T e S e T

1 bay-leaf, thyme and marjoram, and 1 onion,
stuck with gcloves .......ceceeneannss. o

HOKMHHHMNGQOQ
(o]
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Time required, aboud four hours,

Now we will show you how to make Por-au-feu.
1. We put six quarts of water in a large pot.

. We take four pounds of the sticking piece of beef, or
Jour pounds of the meat off the ox check, without any bone,
tie it up firmly into a shape with a piece of string, and put
it into the pot.

3. We put the pot on the fire to boil.

4. When the water is quite boiling we put in Zalf an
ounce of salt, and then move the pot to the side of the fire
to simmer.

5. We take fwo carrots, two leeks, two turnips, one parsuip,
one small head of celery, and wash them well in cold water,

6. We scrape the carrots and the parsnip, and cut them
in quarters with a knife,
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7. We take the leeks and cut off the long green leaves, as
only the w/hite part is required.

8. We take the /lead of celery and cut off the green tops
of the Jeaves.

9. We tie the Jeks, the celery, and the parsnip and carrot
together with a piece of string.

10. We take a cabbage, cut it in two, and wash it
thoroughly in cold water; and tie it firmly together with
string.

11. We should skim the Pof-au-feu occasionally with a
spoon.

12. When the Pot-au-fen has boiled very gently for one
leonr, we add to it all the vegetables, except the cabbage.

13. We take one bay-leaf, a sprig of parsley, a sprig of
thyme, a sprig of marjoram, and tie them together with a
piece of string.

14. We put these /erbs into the pot.

16. We take one onion, peel it, and stick #iree cloves in it,

16. We put the onion into the pot.

17. When the wvegetables have been fwo fours in the pot
we put in the cabbage.

18. When the contents of the pot have simmered gently
for four liours, we take out the mea# and put it on a hot dish.

19. We garnish the meat with the carrots, turnips, and
parsnips, and pour over it about half a pint of the Ziguosr for
gravy.

20. We take out the cabbage and serve it in a hot vege-
table dish.

21. We strain the /iguor through a cullender or cloth into
a basin, and put it by to cool.

R2. We do not remove the fat until the liquor is required
for use ; it keeps the air from it.

To make a soup of the Ziguor.

23. We put #zvo quarts of the liguor in a saucepan, and
put it on the fire to boil,
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24. We take fwo ounces of crushed tapioca or small sage,
and when the Ziguor boils we sprinkle in the Zapioca or sage,
and let it boil for fiffeen minutes, stirring occasionally.

25. We then pour it into a soup-tureen, and it is rcady
for use.

N.B.—If liked, Beef d-la-mode, or rissoles (see "*Cooked Meat,"” Lesson
No. 6), can be made with the meat from the pof-au-feu.

For “ Beef a-la-mode.”

1. We put #we ounces of dripping into a saucepan and
put it on the fire to melt.

2. We then stir in one fablespoonful of floir.

3. We take one pound and a lalf of the meat and cut it
in neat pieces.

4. We put these pieces of meat into the saucepan.

5. When it comes to the boil we turn over the slices of
meat and pour in Lalf a pint of cold water.

6. We take one carrot, wash it, scrape it clean and cut it
in slices.

7. We put the carrot into the saucepan ; we also add a
bunch of kerbs, namely, a sprig of marjoram aad t/eyme, and
a bay-leaf, tied tightly together.

8. We let it just come to the boil and then move the
saucepan to the side of the fire and let it simmer gently for
t/evee fiours.

9. We should watch it and stir it occasionally.

10. For serving, we turn the meaf on to a hot dish, and
place the carrof on the top of the meat.

Now it is finished.
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SOUPS.
Lrsson No. 9.

DR. KITCHENER'S BROTH.

Average cost of “Dr. Kitchener's Broth” (about 5 quarts).

INGREDIENTS. i«
4 oz, of Scotch barley ...iviinens seesanssnns I
4oz of sliced ONIONS. . ..craasnnssasssnvnnsns I
2 0T DL CIITTPATIE .+ u e« {afnimm el e e o R
30z of bACON s e vevvnvrrnnannninnnnnnannss ek
4oz of oatmeal ......0u000 C aasbssnEreny il
Pepperand salt ....covevecrninsnrsvvasens J
Equarts of iqUOT ..avcescnrricavnecnasasieg )

Time vequived, about two liours,

Now we will show you how to make Dr. Kitchener's
Broth.

1. We take four ouices of Scotch barley, wash it well, and
let it soak in a basin of cold water for fwes Jours.

2. We put five quarts of liguor into a saucepan, and put
it on the fire to boil,

3. We take Zwo or thiree onions, peel them, and cut them
in slices. {There should be about four ouiices.)

4, We drain off the darley and put it and the onions into
the Jiguor, and let it boil gently for ene /fiounr,

6. We put #hree ounces of bacon into another saucepan
with e ounces of clarvified dripping.

6. We put the saucepan on the fire to fry the dacon brown.

7. We then add by degrees four owunces of oatmeal,
stirring it well until it is a paste.

8. We now stir in by degrees the &ro#/, and season it
with pepper and salt according to taste.

9. We move the saucepan to the side of the fire, and let
it simmer gently for at least Zalf an jour,

10. For serving we pour the é#ot/ into a hot soup tureen
or basin, -
Now it is finished,
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SOUPS.

LEesson No. 10.

CROWDIE.

Average cost of * Crowdie” or “Scotch Broth,'' made with
liquor from boiled meat.

INGREDIENTS.

d.
2 gallons of liquor from meat .......... i
& pint.of oatmeal i.siicsciiinisen st s o}
ZONIONS ...ocess R PR R NP g I
St Il PEPDET s e vy nn snine m n i e e nn e o}
i}

Lime required, half an four.

Now we will show you how to make Crowdie, or Scotch
Broth.

1. We take #wo gallons of any meat liguor, either salt or
Jfresk, remove all the faz from it, and put it into a saucepan.

2. We put the saucepan on the fire to boil.

3. We take kalf a pint of oatneal, put it in a basin, and
mix it into a smooth paste, with about @ gi// (a quarter of
a pint) of the Jiguor. '

N.B.—Half a pint of oatmeal is sufficient to thicken fwo gallons of liguor,

4. We take #wo onions, peel them, put them on a board,
and chop them up as finely as possible.

5. We stir the clopped onions into the paste, and add salz
and pepper to taste.
N.B.—If salt liguor is used, sa/f should not be added.

6. When the Jignor in the saucepan is quite boiling, we
stir in the pasfe smoothly.

7. We let it boil for twenty minutes; we should stir it
occasionally ; it must not get lumpy.

8. For serving, we pour it into a soup tureen or basin.

Now it is finished.
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——.

SOUPS.
LEessoN No. 11.

MILK SOUP.
Average cost of “ Milk Sonup” (about two quarts).

INGREDIENTS. i

4p0tﬂtme5 ------------ TR R R RN B EEEEREE R 2

9 beekts OF OIIONIS « o o sn i i i i i I

2 or butter ....coucevrs i L M 2
R R e S R SEEERRE } 1
O ERENEE. e e e i K R i -

T BTN T L s o = & e 1= mu el o i . 2
3 tablespoonsful of tapioca .....ve0eevacnnns o Ik
83

Time required, about tuwo howrs and a haly.

Now we will show you how to make Milk Soup.

1. We put #wo guaris of waier into a large saucepan, and
put it on the fire to boil.

2. We take four large potatoes, wash and scrub them
clean in cold water, peel them, and cut them in quarters.

3. We take fwo lecks, cut off the green tops of the leaves,
wash them well in cold water, and cut them up.

N.B.—Ownions can be used instead of /eeds, only they would give a stronger
flavour.

4. When the water is quite boiling we put in the potaroes
and lecks.

5. We put in #we ounces of butter, a quarter of an ounce
of salt, and pepper to taste.

6. We let it boil till done to a mash.
7. We then strain off the soup through the cullender.

8. We rub the wggetables through the cullender with a
wooden spoon,

9. We return the pulp and the soup to the saucepan, add
one pint of milk to it, and put it on the fire to boil.
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SOUPS.

LEesson No. 12.

CABBAGE SOUP.

Average cost of making “ Cabbage Soup” (about one quart

and a half).
INGREDIENTS.
Itﬂbbﬁgﬂ.-un ---------------------- YR L] 2'
2 OF. DUHEY wsessesavmansnns e ann e i e
Rofapintofmilk ..ueeivanisennnasnssansas 2
Pepper and salt .....c..s.. srsesnsna senEe ob
A Elice Of DICAM o ansiian o nl ¥ sl ainlsseasnns

Time reguired, about one four and a quarier.

Now we will show you how to make Cabbage Soup.

1. We put #iree pints of water into a saucepan, and put
it on the fire to boil.

2. We take a good sized cabdbage, wash it well in cold
water, and trim off the outside dead leaves.

8. We cut the cabbage up, as we cut a lettuce up for a
salad, but not into small pieces.

4. When the water in the saucepan is quite boiling we
put in the cabbage.

5. We also add #wo ounces of butter, and pepper and salt
for seasoning, and let it boil for one fowr.

6. After that time we pour in #ree quarters of a pint of
milk, and let it boil up.

7. We take a slice of bread, stick it on a toasting fork,
and toast it slightly on both sides in front of the fire,

8. We cut the Zoasted bread up in pieces, the size of dice,
and put them into a hot soup tureen or basin.

9. We pour the cabbage soup on to the bread in the soup
tureen, and it is ready for serving.

Now it is finished.
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SOUPS!
Lesson No. 13.

PEA SOUP.

Average cost of “ Pea Soup” (about 2 quarts).
INGREDIENTS.

d.
1 quart of split peas ....cicvceisiieiiniinees 5
ﬁanlﬂns @ EREE R R LR L R LEURUEE LR R ) I
T BANTTEIDE i o s o A R ol
T CATEOY-wwswrsvanuve A P e o}
T head of CRlBTY: o cls vitisimnies«pnie ais sy o's minai s 2
Teaspoonful of salt s.civeienvesnanasnince
4 a teaspoonful of pepper...... .............} o
Cooked or uncooked bones ...ccscvesnernsnse 2

11}

Time reguived (after the peas have been soaked all night), about two hours and a kalf.

Now we will show you how to make Pea Soup.

1. We put a guart of split peas into a basin with cold
water to cover them, and let them soak for twelve hours.
N.B.—This should be done over night,
. We put Zwoe guarts of cold water and the spliz peas
into a saucepan, and put it on the fire to boil.

N.B.—If there is any liquor from boiled meat it would of course be better
than water for the soup.

3. We take #wo onions and one turnip, wash them in
cold water, peel them, and cut them in halves,

4. We take one carrof, wash it, and scrape it clean with
a knife. -

6. We take one /lead of celery, cut off the ends of the
root, and wash it well in cold water.

6. When the water in the saucepan is boiling we put in
all the wvegetables.

9. We add zwopennywortl of cooked or uncooked bones,
and season it with owe feaspoonful of salt and ﬁa;.’f a tea-

spoonful of ground pepper.

N.B.—If some liquor (in which meat or pork has been boiled) is used the
addition of bones will not then be necessary.
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8. We let it all boil slowly for zwe fowrs, and we must
watch it and skim it occasionally.

9. After that time we take the dowes out of the saucepan.
10. We place a cullender or wire sieve over a basin.

11. We pour the contents of the saucepan into the

cullender, and rub them through into the basin with a
wooden spoon.

12. The pea soup is then ready for serving.

18. Powdered (dried) mint, and toasted bread, cut to the
shape of dice, should be handed with the soxp, either put
in, or served separately on plates,

Now it is finished.
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SOUPS.

Lesson No. 14.

GERMAN PEA SOUP.

Average cost of “ German Pea Soup” (about three pints)
made without Meat.

INGREDIENTS.

1 of a stick of German pea soup sausage (to be
bought at 84. the stick)sssssessvesesnnanses 20
3 pints of water

Time reguired, about a quarter of ar hour.,

Now we will show you how to make Pea Soup from the
German pea soup sausage.

1. We put three pints of warm water into a saucepan,
and put it on the fire to boil.

2. We take a guarter of a stick of German pea soup
sausage, and scrape it into a basin.

3. We add to it a very little warm water, let it soak, and
then mix it into a smooth paste.

N.B.—We must be very careful that there are no lumps in the gaste.
4. When the water in the saucepan is quite boiling, we
should stir the pasze in smoothly.

5. It is now ready for use and should be poured into a
not soup tureen.

N.B.—If the sﬁup is preferred thinner, more water might be added.

N.B.—A dessert-spoonful of chopped mint might be added to the soup, if the
flavour is liked.

Now it is finished.
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SOUPS.

Lesson No. 15.

MACARONI SOUP.

Average cost of “ Macaroni Soup”™ made from Bones
(about 3 pints).

INGREDIENTS.

d,
Bones (if bought) ..cssvssncsssnecsssns e
1 tablespoonful of salt and pepp::rcarns e } 1}
1 good-sized turnip and 4 leeks ....v0vienn. :
2 CATTOLS sesusssurcssnsrrassannsrsantsannsna I
4 onions, 2 cloves, and a blade of mace ...... 2
A bunch of herbs, i.e. marjoram, thyme, lemon ok

thyme, and parsley.ceesssssssssssssnnnas

3 Ib. of mAaCArONisesasesenanes e E L e 1}

8%

Time required, about two and a kalf hours.

Now we will show you how to make Soup from Bones.

1. We take the dones and cut off all the meat that can be
used.

N.B.—Cooked or uncooked bones can be used.

2. We break up the dones in pieces and put them into a
saucepan, with co/d waZer enough to cover them, and one
quart more,

3. We put the saucepan on the fire to boil.

4. When it just boils, we put in a fablespoonful of salt, to
help the scum to rise.

5. We take one good-sized turnip, peel it, and cut it in

quarters.

N.B.—When turnips are used only for flavouring, they can be peeled thinner
than if for eating.

6. We take fwo carrots, wash them, scrape them, and cut
them in quarters ; we take four lecks, wash them, and shred
them up finely.

N.B.—As these vegetables are prepared, they should be thrown into cold
water to keep them fresh,
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7. We take jfour onions, peel them, and stick #wo cloves
fto the onions.

N.B.—The outer skins of the onions can be put into a saucepan by the side
of the fire to brown ; when browned, they are useful for colouring gravies
and soups.

8. We should skim the soup well and then put in the
vegetables ; we also add a blade of mace and a teaspoonful
of peppercorns.

9. We must move the saucepan to the side of the fire,
and let it simmer gently for #woe fours and a lalf.

10. We should raise the lid slightly to let out the steam.

N.B.—The soup can be thickened with macaroni, vermicelli, barley or rice.

11. If the soup is thickened with macaroni, we take a
qguarter of a pound of macaron: and wash it well in two or
three waters.

12. We put the macaroni into a saucepan with plenty oi
cold water, and sprinkle a little sa/¢ over it.

13. We put the saucepan on the fire, and let it boil untii
the smacaroni is quite tender ; it will take about Zalf an
iouy.

14. We should feel the macaroni with our fingers to see
that it is quite soft and tender.

15. When it is sufficiently boiled, we strain the water off
and pour some cold water on it, and wash the macaron:
again.

16. We put the macaren: on a board, and cut it into
small pieces about @ guarter of an inck in length, it is then
ready to be put into the soup.

N.B.—If barley is used instead of macaroni, it will take a much longer time
to boil, but if vermicelli is used, it takes a very short time to boil.

17. When the soup is ready for use, we should put the
macaront into a soup tureen and strain the hot soup over it.

N.B.—1It is better to boil macaroni separately as the first water is not clean.

Now it is finished.
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STOCK.

Average cost of brown or white “ Stock” for soup (about two

quarts).
INGREDIENTE.
x -rt
4 1bs. of shin of beef, or 2 Ibs. of knuckle |
of vealand zlbsof beef .....ccnvuune.
4 young carrots or 2old ones......vevune i N
TR s Sl s vaiatean.s wimia e o o}
R L e o e ] e o I:a-i
e S F AN T o ok
Half a head of ELlLr:,r .................. } e
balti" AR E L & & & &S FEBEES RS
2 4}

Time requived, adout five hours.

Now we will show you how to make Sfock for soup. It
should be made the day before it is required for use.

1. We take four pounds c?f shin of beef and put it on a
board.

2. We must cut off all the mea# from the bone with a
sharp knife.

3. We cut off all the fazfrom the meat. (The fatwe put
aside for other purposes.)

4. We take a chopper and break the bone in half.

5. We take out all the marrow inside the bone, and put
it aside for other uses.

MN.B.—If the fat and marrow were to go into the stock it would make it
greasy,

6. We take a stockpot or a large stewpan, and put the
meat and done into it.

'?. We pour in five pints of cold water.
N.B.—Omne pint of walter is allowed for eack pound of meat and one pint over.

8. We put in kalf a teaspoonful of salt. This will assist
the scum to rise.

9. We put the stockpot on the fire witn the lid oi), and
let it come to the boil quickly.
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10. We take four young carrots, scrape them clean with
a knife, and cut them in pieces.

11. We take one turnip and one onion, peel them and cut
them in quarters.

12. We take a leek and /Jwlf a fﬁeczd of celery and wash
them well in cold water.

13. We take a spoon and remove the scum from the
stock as it rises.

14. Now we put in all the wvegezables, and let it simmer
gently for five Lours.

15. We must watch and skim it occasionally, and we
should add a little co/d water to make the scum rise.

16. We take a clean cloth and put it over a good-sized
basin.

1'7. We put a hair-sieve on the top of the cloth over the
basin.

18. When the sfock has been simmering for five /ours we
take the stockpot off the fire.

19. We pour the contents into the sieve, which contains
the meat, bone, and vegetables ; and the cloth very effectually
strains the sfock.

N.B.—The meat and bone can be used again for second stock, vﬂth the
addition of fresh vegetables and water.

20. We take the basin (into which the sfock has been
strained), and put it in a cool place till the next day, when
it will be a stiff jelly.

1. When this s#ock jelly is required for use, we must
take off the faZ from the top with a spoon.

22. We take a clean cloth and dip it in hot water, and

wipe over the top of the jelly so as to remove every particle

of fat.
3. Now we must take a clean dry cloth and wipe the
top of the jelly dry.

N.B.-—For some soups, vegetable soups, or purdes, white stock is required.
White stock is made in the same way, only with veal instead of beef,
and it can also be made of veal and beef mixed, or rabbit and beef, but
veal alone is considered best.

Now it is finishea,

S e R e
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-

VEGETABLE STOCK.

Average cost of “ Vegetable Stock” (about two quarts).

INGREDIENTS.

d.
O L T e o e I
g large or 6 small onioNS ..vecenceaansotanaas z}
2 CAITOS sasses T T I
T fOINID: s s e ETaTe o e = awl iR uT o ey e e S a A B o}
2 0L Of DULLET souuncrasinsnnnsas sressreianna 23
gcloves....ss sessssssastrartaar st aranns
20 PEPPETCOINS euvscsucssnssscnroanrsesne
A bunch of herbs (thyme, marjoram, and a o}
bay-leaf)] seusssesscsssacarsssssssnsenss
AL e aea kv e BEa R B R E B E R REEE RS
6}

Time reguired, about two kours and a quarter.

Now we will show you how to make VPegeladle Stock.

1. We take one cabbage, wash it well in cold water, and
cut it in quarters.

2. We take zwo carrots, wash them, scrape them clean,
and cut them in quarters.

3. We take one Zurnip, peel it, and cut it in quarters,

4. We take #hree large or six small onions, and wash
them clean (the skins are to be left on).

5. We put all these wvegefablies into a saucepan, with fwe
ounces of butter.

6. We also add a bunch of lherbs (namely, a sprie of
thyme, marjoram, and a bay-leaf) tied tightly together, #iree
cloves and Hurty peppercoris.

7. We put the saucepan on the fire, and let the
vegelables and ferds sweat in the dutter for ifem minutes.
We must stir them and not let them burn.

8. We now pour in #ree gquarts of cold water, and add
salt according to taste.

9. When the wafer boils we move the saucepan to the
side of the fire and let it simmer gently for Zwo fours. We
must watch it and skim it occasionally.
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FISH.
LEessox No. 1.

BOILED TURBOT AND LOBSTER
SAUCE.

Twibot varies in price considerably.

Average cost of ingredients for “ Lobster Sauce.”

INGREDIENTS.

£ d.
T el n = i o i et S R
0 ] B e e R R e SR o z}
1 tablespoonful of cream...cccivrieainnnas o I
¥ oz ol RONTL L oo ammieis fedameins bms ens s o o}

2 4

Time required, abhont half an howr,

Now we will show you how to boil Twrdotz and make
Lobster Sauce.

1. We take the Zurbot.
2. We put it in a basin of cold water and wash it well.

3. We get a fishkettle and fill it with cold water, add to

it as much sa/f as will make the water taste salt, and put it
on the fire to boil

4, We take the Zurbot out of the basin.

5. We put it on the drainer of the fishkettle, and put it

in the kettle of boiling water, so that it is well covered with
water.

6. We let it boil for #wenty minutes or Lalf an hour.
'/. We must watch it and skim the water if necessary.

N.B.—While the furbot is boiling, we should make the Jofsler sauce (see
below).

8. When the fisk is sufficiently boiled, the flesh will
divide from the bone.

9. Now we take the drainer carefully out of the fishkettle,
stand it across the kettle a mznute to drain, and slip the fish
carcfully on to a hot dish for serving.



188  National Training School for Cookery.

For Lobster Sauce.

1. We take a small lobster—it should be a hen lobster if
possible.

2. We put the Jobster on a board,

3. We take a chopper and break the shell of the lobster
by hitting it with the blade of the chopper, not with the
edge ; 1st because it would cut the ldster in pieces, and
2nd because it would spoil the edge of the chopper.

4. We break all the shell off the claws and back with
our fingers and take out all the flesh.

5. We cut this flesh up with a sharp knife to the size of
small dice.

6. If the lobster is a hen lobster we shall find a bit of coral
in the neck, and a strip of it down the back.

7. We take all this coral out of the lobster and wash it
carefully in cold water in a small basin.

8. We take the coral out of the basin and putitin a
mortar with one ounce of buiter.

9. We pound the coral and the dutfer well with the
pestle.

10. We take it out of the mortar, and scrape the mortar
out quite clean with a palette knife, for none must be lost.

11. If we have not a palette knife we can manage as well
with a piece of uncooked potato cut into the shape of a
knife blade with a thick back, with this we can scrape all
out of the mortar.

12. We take a hair sieve and put it over a plate.

13. We rub the pounded muixiure through the sieve with
the back of a wooden spoon.

14. We must turn up the sieve when all the mzxfure has
passed through, and we shall find some sticking on the
underneath part.

15. We scrape all this carefully off with the spoon.
16. We make it all into a little pat,

17. We take a stewpan and put in it one ounce of butter
and /falf an ounce of flour.
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18. We mix them well together with a wooden spoon.

19. We add one gill and a half (one gill is quarter of a
pint) of cold waler.

20. We put the stewpan on the fire.

1. We stir the mixfure smooth with a wooden spoon
until it boils and thickens. We add a large Zablespoonful of
creamn, and stir well till it boils again.

22. We then take the stewpan off the fire and stand it
on a piece of paper on the table.

23. We add to the muxfure in the stewpan the pat of
coral butter by degrees to colour it.

N.B.—If there is no coral, the sauce might be coloured with Aalf a feaspoon-
Jiel of essence of anchovy.

24. We stir it quite smoothly with a wooden spoon, it
must not be lumpy.

25. We now add pepper and salt and a few grains of
Cayenne pepper, according to taste.

26. We take the chopped lobsfer and mix it into the
sauce, and add a little Jemon juice.

27. We pour the sauce into a sauceboat, and serve it
with the Zurbot.

Now it is finished.
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FISH.

LEesson No. 2.

FISH PUDDING.
Average cost of “ Fisk Pudding and Egg Sauce.”

INGREDIENTS.
o Haddock." “ Sauce.”
5 d. d.
Faddock v vihasss e aas « T o | 20z ofbutter ......... e
2 lbs. of poOtatOES ...evessssas o =z & 0z. of flour. .o iodaivi s iaiien o}
3 0Z: DULLET o oo s penmnansnsanss 0 3% | & pilloficream .o ke e e v
LTEEE wueees i o 0o I zeggsand salt cosciesnsnon.ss AR
I 63 71

Time required, about one four and a half.

Now we will show you how to make a Fisk Pudding of a
Haddock.

N.B.—Any cold boiled fisk can be used for the fish pudding, instead of kaddock.

1. We take a fishkettle of warm water, and we put in it
a little sa/Z, and put it on the fire to boil.

2. We take a /laddock, and put it into a basin of cold
water and wash it well.

3. We take the /faddock out of the basin and put it into
the fishkettle of boiling water, laying it carefully on the
drainer so that it is well covered with water. '

4, We let it simmer for fifteern minutes.

5. We take six potatoes, put them into a basin of cold
water, and scrub them well with a scrubbing-brush.

N.B.—Any cold potafoes can of course be used instead of boiling fresh ones.

6. We take the potatoes out of the basin, and dry them
with a cloth.

7. We take a sharp knife and peel the potatoes.

8. We take a saucepan of cold water, and lay the pofafoes
in it.

9. We put the saucepan on the fire to boil. It must not

boil less than zwenty minutes, or more than #iree-quarters
of an lour, according to the size of the potatoes.
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10. When we think the pofatoes are sufficiently done, we
take a steel fork and try the pofatoes, to see if they are
tender all through.

11. When they are quite boiled, we drain off all the water
from the saucepan, and sprinkle the potafoes with a little
salt.

12. We put on the lid of the saucepan, and stand it
by the side of the fire to steam the pofatoes until they have
become quite mealy and dry.

13. We should shake the saucepan every now and then,
to prevent the pofafoes from sticking to the bottom.

14. When the Jaddock is sufficiently boiled, we take it
carefully out of the fishkettle.

15. We take a sharp knife, and cut off the head and tail
of the fis/k.

16. We skin the fis/Z from the head to the tail
17. We cut up the fisZ and take out all the dones.

18. We cut the fisk up into small pieces the size of dice,
and put them in a large basin.

19. When the pofaioes are steamed, we take them out of
the saucepan with a spoon.

20. We have a wire sieve ready standing over a large
plate.

21. We rub the potatoes quickly through the sieve with a
wooden spoon.

N.B.—The pofafoes when sifted should be of the same weight as the #£sk.

2. We add the sifted potatoes to the laddock, and mix
them well together with a wooden spoon.

R3. We add sae/f and pepper, and a few grains of Cayenne
pepper to taste.

4. We put in Zwo ounces of butter.
5. We take one egg, and beat it slightly in a basin.

26. We pour the ¢ge into the above mixture, and mix
all together to a thick paste.

27. We take a large-sized flat tin, and duszer it well with
our fingers,
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R8. We put the mixture on to this tin, and shape it as
well as we can like a Zaddock.

N.B.—If preferred, the mixture can be formed into cutlets, or croquette
shapes, or as fish cakes, and egged and bread crumbed and fried in
iripping]. as for Jodster cutels (see ** Fish,” Lesson No. 7, Note 34 to

ote 4o).

29. We put some little bits of dutter all about on the
shape.

30. We put the tin into a quick oven for a guarier of an
Jowr. It should become a pale-brown colour.

Now we will make the Sauce. ks

1. We take a stewpan, and put in it Zzwo ounces of butter
and one ounce and a half of flour.

2. We mix them well together with a wooden spoon.

3. We add /Zalf a teaspoonful of salt,

4. We pour in Zalf a pint of cold water.

6. We put the stewpan on the fire, and stir all smooth
with a wooden spoon until it boils.

6. We now add fwo tablespoonsful of cream, and let it
boil, stirring all the time.

"7. We stand the stewpan by the side of the fire. The
mixture must not boil again, but only keep warm.

8. We take a saucepan of warm water and put it on the
fire to boil.

9. When the water boils we put #wo ¢ggs in to boil for
ten minuies.

10. We put the eggs into cold water for a minute, and
then shell them.

11. We cut the ¢ggs with a sharp knife into little square
pieces,

12. We take the stewpan of sauce off the fire, and stand
it on a piece of paper on the table.

13. We add the cut-up eggs to the sauce, and stir them
lightly in, not to break the pieces of ggg.

14. For serving we move the fisk pudding carefully on
to a hot dish, and pour the ¢gg-sauce round.

Now it is finished.
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FISHL

LEesson No. 3.

WHITEBAIT.

Wihitebait varies In price ; it is in season from July to September.

Now we will show you how to fry Whitebait.

1. We take the whitebait, wash them in iced water, pick
them over carefully, and dry them well in a cloth.

2. We take a sheet of paper and put on it a good #ea-

cupful of flour.

3. We take the w/hitebaif, and sprinkle them in the four.
They must not touch each other, and we must finger them
as little as possible.

4. We take up the paper and shake the w/iifebait well
in the flour, so that they are well covered with fowur.

6. We turn the whifebait from the paper of flour into a
whitebait basket, and sift all the loose flour back on to the
paper.

6. We take a saucepan and put in it one pound and a
half of lavd or clarified dripping.

7. We put the saucepan on the fire to heat the faz
When the faz smokes it will then be hot enough.

N.B.—The fat requires to be much hotter for frying whitebait than for any-
thing else.

N.B.—If possible the fat should be tested by a frimometer, and the heat
should rise to 400 degrees Fahrenheit.
8. We then turn the whitebait a few at a time into the
frying basket and put it into the faz for one minute. The
whitebait should be quite crisp.

9. We put a piece of whitey-brown paper on a plate,
stand the plate near the fire and turn the fried whitebait
on to the paper to drain off the grease. (We serve them
on a napkin on a hot dish. ZLemon cut, and thin slices of
grc::w)n bread and Obutter should be served with the w/iite-

ail,

Now it is finished.
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FISH.
LEssoN No. 4.

SOLE AU GRATIN.

Average cost of “ Sole au Gratin.”

INGREDIENTS.

[ty &
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Teme required, about one lour,

Now we will show you how to cook Sole an Gratin.

1. We take a small sole and cut off with a sharp knife
the outside fizs.

2. We cut through the skiz only, across the head and
the tail, on both sides of the fisk.

3. We take the s#zn off from the tail to the head.

4. We wash the so/e in cold water and dry it with a
cloth, and nick it with a knife on both sides.

5. We can cook the sole in fillets, if required, or whole.
(N.B. —If in fillets, we fillet the se/e the same as for the
fried fillets in Lesson No. 6.) We are going to cook the
sole whole.

6. We take a small dunck of parsley and dry it well in a
cloth.

7. We chop the parsiey up finely on a board.

8. We chop a quarter of a shalot up finely and mix it
with the parsiey.

9. The chopped parsley and sialot should fill a Zadlespoon.

10. We take four small mushrooms, cut off the roots, and
then wash the mushkrooms well in a basin of cold water.
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11. We take them out of the water, dry them in a cloth
and peel them.

12. We chop them up finely.

13. We take a dish, and spread a little dutier on it with
our fingers.

14. We sprinkle half of the chopped parsiey, sialot, ana
greushiroont over the bottom of the buttered dish.

15. We pour lalf a teaspoonful of lemon juice over the
chopped parsley, shalef, and wmushreonz in the dish, also
sprinkle kalf a salispoonful of salt and a quarter of a sali-

spoonful of pepper.

16. We lay the sole carefully in the dish, and sprinkle
over it the remainder of the chopped parsiey, shalof, and
Weasiioon.

17. We sprinkle over the sole pepper and salt (enough
to cover a trecpeinnry piece), and squeeze over it Lalf a tea-
spoonful of lemon juice.

18. We take /lalf an ownce of butfer and cut it in small
pieces and put them over the sole.

19. We pour over it fwo tablespoonsful of Lalf glaze.

N.B-—Glaze can be bought, or it can be made by reducing some strong
stock over the fire.

20. We take a wire sieve and put it over a piece of
paper.

21. We take some crumd of bread and rub it through
the sieve.

2. We take these dread crumbs and put them on a flat
tin. We put this tin into the oven to dry, and slightly
brown, the bread crumbs.

28. When the ecrumbs are done we sift them over the
sole.

Q4. We now put the dish into a brisk oven for Zex
minufes. We must take a fork and feel in the thick part
of the sole if the fis/ is tender.

6. We carefully move the so/e with a slice on to a clean
dish, and pour the sauce round.

Now it is finished.
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FISH.
LEssoN No. s,
FILLETS OF SOLES A LA MAITRE

D’HOTEL.
Average cost of “ Fillets of Soles a la Maitre d’ Hétel.”
INGREDIENTS.
5. .
T BE o e g i e e e e e i R I o
Lemon juice. . vsressansasunsinnsssnamnns o o}
o nEBIEE . e e e Ay e ai o I
énz. o 88 )1 N i o ol
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Time requived about half an hour,

—

Now we will show you how to cook Fillets of Soles a la
Maitre d’'Hotel.

1. We take one sole and fillet it in the same way as for
fried fillets (see “ Fish,” Lesson No. 6).

2. We take the bones and jfins of the sole and put them
into a stewpan, with Zalf a pint of water and put it on the
fire to boil.

3. We take a flat tin pan and Jutfer it with our fingers.

4. We fold the fillets loosely over and lay them in the
buttered tin.

6. We sprinkle a quarter of a saltspoonful of salt over
the fillets and squeeze six drops of lemon juice, and cover
them with a piece of buttered paper.

6. We put the tin with the fi/lets into a sharp oven for
Six minuies.

Now we will make the Sauce.

1. We take a small bunch of parsley, wash it, dry it, and
chop it finely with a knife on a board.

2. We take a stewpan and put in it one ounce of butter
and three-quar ters of an ounce of flour.
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3. We mix them smoothly together with a wooden
spoon.

4. We take the saucepan of fisk sfock and pour it by
degrees through a strainer into the stewpan of bu#fer and
Sflour, stirring well.

5. We put the stewpan on the fire and stir the mixture
smoothly with a wooden spoon ; we now add Zwo Zable-
spoonsful of cream and stir it well until it boils,

6. We take the stewpan off the fire and stand it on a
piece of paper on the table.

7. We add the ckopped parsiey to the mixture.

8. We add /kalf a teaspoonful of lemon juice, salt, and
pepper to taste, and stir the sawce well.

9. Now we take the fillets out of the oven and arrange

them on a hot dish for serving; we add the liquor from

the jfillets of soles out of the tin, to the sauce.
10. We pour the sauce over the jfillets of soles.

N B.—If there is no cream, the sauce can be made with milk ; the bones of
the fish should therefore be boiled in half a pint of milk instead of water.

Now it is finished.
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FISH,

Lesson No. 6.

FRIED FILLETS ‘OF SOLEE
Average cost of “ Fried Fillets of Sole and Aunchovy Sauce.”

INGREDIENTS.
For ' Fried Sole.” 3 For ** Auchovy Sance.”
3 : .
o s T A L L L I O EoE BUbber. % e e T T 1l
4= ARV R S o I d-oz. flonr L.k A s I
EIMMDEA S fas o e e st 0. ok | Anchovy SOue . ;. ss e oonniing 4
oI ¥

Time required about half an hour.

Now we will show you how to Fry Filleted Soles.
1. We take one sole, wash it well, and lay it on a board.

2. We take a sharp knife and cut off all the outside fins,
the /iead, and the fail.

8. We take the skin off the sole, from the fail to the Jead.
4, We cut down the centre of the fis/.

5. We slide the knife along carefully between the flesh
and the bones, holding the flesh in cne hand and drawing
it gently away as the knife cuts it away from the bone.

6. We do both sides of the fish alike, and it will make
Jfour fillets.

7. We put each jfillet separately on a plate, and rub it
over with four.

8. We take a wire sieve and stand it over a piece of
paper.

9. We take some crumb of édread and rub it through the
sieve, .

10. We take one egg and beat it on a plate with a knife.

11. We lay the fillets in the egg, and ggg them well all
over with a brush.
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12. We then put them in the &dread crumbds and cover
them well. We should be careful to finger them as little
as possible.

13. We take a saucepan and put in it owne pound and a
kalf of lard or clarified dripping.

Now we must make the Butter Sauce with Anchovy (see
below).

14. We put the saucepan on the fire to heat the jaz
Test the heat of it by throwing in a piece of éread, and if
it makes a fizzing noise it is ready:.

MN.B.—The heat is tested best by a frimometer ; the heat should rise to 345°.

15. We take a frying basket and place in it the fillets.

16. The filiets should be slightly bent, or folded over, to
prevent their being quite flat when fried.

17. When the faf is quite hot we put in the frying
basket with the fillets for three minutes.

18. We put a piece of whitey-brown paper on a plate.

19. When the fillets are done, they should be a pale
brown ; we turn them out on to the paper on the plate to
drain off the grease.

0. We serve them in a hot dish on a napkin, garnished
with a little fried parsley [Refer to “ Fish,” Lesson No. 7,
Note 41].

1. We take a stewpan, and put in it one owunce of butter
and nalf an ounce of flour.

2. We mix them well with a wooden spoon.

3. We add owe gill and a half of cold water.

4. We put the stewpan on the fire, and stir well with a
wooden spoon until the mixture is quite smooth and boils.

5. We take the stewpan off the fire, and stand it or a
piece of paper on the table.

6. We now add one fablespoonful of anchovy sauce, and
stir it well into the dutter sauce.

7. For serving we pour it into a sauceboat.

Now it is finished.
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FISH.
Lesson No. 7.

LOBSTER CUTLETS.

Average cost of “ Lobster Cutlets” (about seven).

INGREDIENTS. P

&, .
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Time requived about three howrs,

Now we will show you how to make Lobster Cutlets.

1. We take a small lodster—it should be a hen lobster if
possible.

2. We put the lbster on a board.

3. We take a chopper and break the ske/l of the lobster
by hitting it witk the blade of the chopper, not with the
edge ; I1st, because it would cut the /lobster in pieces, and
2nd, because it would spoil the edge of the chopper.

4, We break all the siell off the elazvs and back with our
fingers and take out all the fles/.

5. We cut this flesz up in pieces with a sharp knife to
the size of small dice.

6. If the /lobster is a hen Jlobster we shall find a bit of
coral in the neck, and a strip of it down the back.

7. We take all this coral out of the lobster and wash it
carefully in cold water in a small basin.

8. We take the coral out of the basin and put it ina
mortar with one ounce of butter.

9. We pound the coral and the butfer well with the
pestle,
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10. We take it out of the mortar and scrape the mortar
out quite clean with a palette knife or a slice of raw pofato,
for none must be lost.

11. We take a hair sieve and put it over a plate.

12. We pass the pounded mixture through the sieve with
a wooden spoon.

13. We must turn up the sieve when all the mixture has
passed through, and we shall find some sticking inside.

14. We scrape all this carefully off with the spoon.
156. We make it all into a little pat.

16. We take a stewpan and put in it one ounce of flour
and /falf an ounce of butter. We mix them well together
with a wooden spoon.

17. We add one gill of cold water (one gill is a quarter
pint). We put the stewpan on the fire and stir the mixture
with a wooden spoon till it boils and thickens.

18. We add one tablespoonfiul of cream and stir smoothly
until it boils.

19. We take the stewpan off the fire and stand it on a
piece of paper on the table.

20. We now stir in by degrees the pat of coral butter.
We must be sure the sawce is quite smooth and not
lumpy.

R1. We add salt and pepper and a few grains of cayenne
pepper, according to taste, and about six drops of lenion juice,
and mix well.

22. We add the chopped /Jobster and stir lightly, not to
break up the Jodster, but only to mix it with the sauce.

3. We take a clean plate and pour the mixture from
the stewpan on to it, smoothing it with a knife.

24. We take a piece of paper and cut it round to the
size of the plate. We duifer it with a knife,

5. We put the buttered paper over the mixture which
is in the plate, to prevent the dust from getting in.

26. We take the plate and stand it on ice (if possible),
or put it in a cold place to cool.



202 National Tramning School for Cookery.

R7. We take a wire sieve and put it over a piece of
paper.

8. We take a piece of crumb of bread and rub it
through the wire sieve.

R9. We take one ¢gg and beat it slightly with a knife on
a plate.

30. We take a saucepan and put in it one pound and a
half of lard or clarified drippiig.

31. We put the sautcpan on the fire to heat the faz. It
must not burn.

32. We take the plate of lobster mixture, which should
by this time be cold and rather stiff.

38. We shape the mixture into cutlets. This quantity
will make seven.

34. We dip the cutlets into the ¢gg, and egg them well all
over with a brush.

35. We take them carefully out of the ¢gg¢ and cover
them well with the dread cricmbs.

N.B.—If the cutlets are not well covered with egg and bread-ciumbs they
will burst in the frying.

386. We take a frying basket and lay in it the lobster
cutlets, a few at a time, so as not to touch each other.

37. When the faz is quite hot we should test it by a
frimometer if possible, and the- heat should rise to 345°,
or by throwing into it a piece of Jread. If it makes a
sharp fizzing noise it is ready.

38. We put the frying basket into the faz for #iree
sninutes, or perhaps less. The cutlets should become a pale
brown.

- 89. We get a plate with a piece of whitey-brown paper

on it, ready to receive the cutlets when they come out of
the boiling faz. This is to drain all the grease from them.

40. We take the small clazes of the Jobster and stick
them into the end of each cutlet to represent the bone.

41. We take a few sprigs of parsley, wash them, and
dry them in a cloth, and put them into the frying basket.
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42. We just toss the basket with the pars/ey into the
boiling fat for a second.

43. We arrange the cutlets on a napkin on a hot dish,
and garnish them with the fried parsicy.

Now it is finished.
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FISH.
LEsson No. 8.

BOILED COD FISH AND OYSTER
SAUCE.

Cod-fish varies in price considerably,

It is in season from October to February.

Average cost of “ Oyster Sauce.”

INGREDIENTS. d
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Now we will show you how to cook Cod Fisk, and make
Oyster Sauce.

1. We take a slice of cod weighing one pound.
. We put it in a basin of cold water and wash it
well.

3. We take a small fish-kettle of boiling water, and add
to it as much sa/t as will make the water taste salt.

4. We put the fish-kettle on the fire.

6. We take the cod out of the basin and place it on
. the drainer in the fish-kettle, and let it boil for fiffeen
Inintes.

N.B.—It must not boil fast.

6. When the slice of cod is sufficiently cooked the flesh
will leave the bone.

N.B.—The boene is usually left in or the fish would break to pieces.

7. We serve the slice of cod on a folded napkin on a
hot dish with oyster sauce.
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For Oyster Saice.
1. We take one dozen oysters and the liquor that is with
them, and put them into a small saucepan.

2. We put the saucepan on the fire and bring them to
the boil, this is to blanch the aysfers.

3. We take the saucepan off the fire as soon as it boils.

4. We take a basin and pour into it the eyster ligunor
through a strainer.

5. We take the opsfers out of the saucepan and lay them
on a plate.

6. We take off the deards and all the hard parts of the
oysters, leaving only the soft part.

7. We take a stewpan and put in kalf an ounce of butter,
and a quarter of ai ounce of flour.

8. We mix the four and the buiter well together with
a wooden spoon.

9. We now add to the contents of the stewpan the
oyster liguor which is in the basin.

10. We put the stewpan on the fire and stir the mixture
well with a wooden spoon until it boils and thickens.

11. We now add owe fablespoonful of cveam, and stir
again until it boils.

12. We take the stewpan off the fire and stand it on a
piece of paper on the table.

13. We add sixv drops of lemon juice and a few grains of
cayenne pepper according to taste.

14. We take the trimmed opsfers and cut them into
small pieces,

16. We add the pieces of oypster to the mixture in the
stewpan and mix all together with a wooden spoon,

Now it is finished.
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FISH.
Lessox No. 9. &
GRILLED SALMON AND TARTARE
SAUCE.

Salmon varies in price considerably.
It is in season from May to August.
Average cost of “ Tartare Sauce”
INGREDIENTS.
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Time ragufrg.:f about fiflcen minutes.

Now we will show you how to cook Salmer and make
Tartare Sauce.

1. We take a thick slice of salmion weighing one pound.

2. We cut the salmon into two thin slices as it will cook
better than in a thick piece.

3. We put the sal/mon in a basin of cold water and wash
it well.

4, We take it out of the basin and dry it well with a cloth.

5. We take a plate and pour on it about a gi// of salad oil.

6. We dip the slices of sa/mon into the oi/ on both sides, *
the o2/ will prevent the fish from drying whilst cooking.

7. We season the slices on both sides with gepper and

salt.
8. We take a gridiron and heat it on both sides by the
fire. This is to prevent the fish sticking.

9. When the gridiron is hot, we place on the slices of
salmon and let them gri&l for a quarter of an hour.




Lessons on Cooking Fish.—Grilled Salmon. 207

10. We must turn the gridiron occasionally so as to
cook the fis/z on both sides, which should become of a pale
brown colour.

11. When the fis/ is quite done we can remove the bone
in the centre of each slice. We serve the salmon on a
napkin on a hot dish.

For Tartare Sauce.

1. We take Zwo eges and put the yolks in one basin, and
the zvhites (which will not be wanted) into another basin.

2. We take a wooden spoon and just stir the yolls
enough to break them.

3. We add to them a saltspoonful of saltf, and lhalf «
saltspoonful of pepper, and a tablespoonful of French vinegar.

4. We take a botile of salad oil, and, putting our thumb
half over the top, pour in drop by drop, the o#/, stirring
well with a whisk the whole time; a g/ of oi/ will be
sufficient.

8. If the sauce is not sharp enough to taste we add about
a feaspoonful more of vinegar, stirring it in smoothly.

6. We might now stir in a Zeaspoonful of ready-made
miestard or tarragon vinegar if it is liked,

7. We take a small bunch of parsly, and put it in a
small saucepan of boiling water with a little salt and soda
(enough to cover a thregpenny piece) for twe or three seconds,
(N.B.—Soda is to keep the parsley green.)

N.B.—This is called blanching or parboiling Parsley.

8. We take the parsley out and dry it thoroughly by
squeezing it in a cloth. We put it on a board and chop it
up finely. There should be a teaspoonful.

9. We take a few gierkins or capers and chop them up
finely on a board, there should be paough to fill a table-
spoon. Ay

10. We take these chopped gherkins or capers and the
clopped parsley and put them all into the sawmce and mix
them in with a spoon.

11. We serve the sauce in a sauce tureen,
Now it is finished.
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FISH.
LEessoN No. 10.

BAKED MACKEREL OR HERRING.

Average cost of “ Mackerel or Herring” (baked with
bread crumbs and lierbs).

INGREDIENTS.

d.
2 mackerel 64. or herrings 2d.
1 dessertspoonful of chopped herbs and onions =
1 dessertspoonful of chopped parsley ........
1 dessertspoonful of bread crumbs......... .
Pepper anl Sk s e s e 8w e
2 'U-zl Gfdrippingw-# LER L NS AR RN ENE N NEE RN RN NN

lo |~ oo
Lo

With Herrings, sd.
With Mackerel, od.

Time required about forly neinutes,

Now we will show you how to bake Mackerel or
Herrings with lerbs and bread crumbs.

1. We wash the mackerel or kerrings in cold water, dry
them in a cloth, and put them upon a board.

2. We take a sharp knife, cut off the /feads of the fisi
and carefully split open each fisk and take out the bdack
done. '

3. We lay one fis/ open flat on a tin (skin downwards).

4. We take a sprig of parsley, wash it in water, and dry
it in a cloth.

5. We put the parsley on a board and take away the
stalks and chop it up as finely as possible (there should be
about a dessertspoonful).

6. We take /Zalf an onion, peel it, put it on a board, with
a sprig of thyme and marjoram, and chop it up finely (there
should be about a desserispoonful).

7. We take a grater, stand it on the board and grate a
few bread crumbs (there should be about a dessertspoonful).
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8. We mix the onion, herbs, and bread crumbs together.

9. We sprinkle pepper and salt to taste, over the fisk in
the tin.

10. We then sprinkle over the jfisZ the mixture of /erds
and bread crumbs.

11. We take the other jfisZ and lay it over the one in the
tin (skin upwards).

12. We put fwo ounces of clarified dripping in a saucepan,
and put it on the fire to melt.

13. We pour the melted dripping over the fisk in the tin.

14. We cover the tin with a dish, and stand it on the hot
plate or in the oven to bake for Zalf an fLour,

156. We must watch it and baste it occasionally with the
dripping.

16. For serving, we turn the fis/% carefully out of the tin
on to a hot dish,

Now it is finished.
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FISH.

LEssoNn No, 11,

BAKED STUFFED HADDOCK.
Average cost of a “ Stuffed Haddeck"” (baked).
INGREDIENTS.

d.
T A ELAEICLOCE | o s n e i s i i o i e
DATesir] CTTUINIIIE o/ ii s m e o T I
1 dessertspoonful of chopped parsley ........ ui
1 teaspoonful of chopped herbs .......... ... ok
Pepper and Salt .. e ouuim s os s dnmian 4 } :
2 0z, of suet...... S e S e
s i e e Bt A e R e S Sl b
2 oz. of dl’lpplﬂg ..... T T I

Time required, about three-quariers of an hour,

Now we will show you how to Stuff a Haddock and
Bake 1.

1. We take a Zaddock, wash it, clean it carefully in cold
water, and dry it in a cloth.

2. We stand a grater on a piece of paper and grate some
bread crumbs, '

3. We take a sprig of parsiley, wash it in cold water, and
dry it in a cloth.

4. We put the parsley on a board, and chop it up finely,
(There should be about a desseréspoonful.)

5. We take a small sprig of thyme and marjoram, take
away the stalks, and chop the /Zerds up finely on a board.
(There should be about a Zeaspoonful.)

N.B.—The sfalfs will do for flavouring, but they cannot be eaten, as they
are bitter.

6. We mix all the /erbs together with fzwo Zabdlespoonsful
of the bread crumbs.

N.Bh;’l‘_he remainder of the bread crumbs we shall require for rolling the
n.

7. We add pepper and salt to taste, and mix the stuffing
together with Zwwo ounces of suet.
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8. We stuff the de/ly of the fisk with the stuffinge and sew
it up.

9. We break an ¢g¢ into a plate, and brush the fisZ over
with it, then roll it in the dread crumés, covering it well all
over.

10. We grease a dish or tin with a piece of dripping.

11. We lay the fis% on the dish or tin and put it into the
oven to bake for from /half to three-quarters of an hour,
basting it frequently with dripping.

Now it is finished.

O 2
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FISTL

LEesson No. 12,

FISH BAKED IN VINEGAR

Average cost of “ Fisk Baked in Vinegar.”

INGREDIENTS:

O Herrings v =i iy e e o i i ddeed 5‘

O PEPDPETEOTNE & e /s ntn s-siwomm awsua & ame i

I Blade o Taace - 3k aivae ke benss it e P ’

T shallet A S e Al e

T DAy lent. s [ ruisvs so anmeeamn m it s

I gill (} pint) of vinegar .....cccvennsarens 1

Salt EEF R R R E R R AR EE R EE RS LR ) u:‘
7}

Time required, alout six hours.

Now we will show you how to Bake Fisk (such as
lervings or mackerel), in Vinegar.

1. We take the fis%, wash them, and clean them tho-

roughly in cold water.

2. We put the fisz on a board, and cut them into thick
pieces.

3. We lay these pieces close together in a stone jar, with
thirty peppercorns and lalf a ;em;fm:{fuf of salt,

4, We add one blade of mace and a bay-leaf.

5. We take one shallot, peel it, and add it, or part of it
(according to taste), to the fish.

6. We pour in onze gill (a quarter of a pint) of vinegar, and
tie a piece of brown paper tightly over the top of the jar
with a piece of string.

7. We put the jar into a very slow oven to bake for six
kours, or it may stand in a baker’s oven all night.

N.B.—Thke fisk is to be eaten cold.
Now it is finished.

e ——— e e
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Lessons on Cooking Fish.

RS,
LEesson No. 13.

FRIED PLAICE.
Average cost of “ Plaice” (fried).

INGREDIENTS.

-8
cd R T e e e o= wxialnlm Wk v s i imnn O
T T e e e T e I
L5y S e v o e e e e B e it ISy

Time required, about half an kour,

Now we will show you how to fry Plaice in Egg and
Bread Crumbs, or Batter,

1. We put about Zalf a pound of clarified dripping into a
saucepan, and put it on the fire to heat.

2. We take the plaice, wash it in cold water, and dry it
in a cloth,

3. We put the plaice on a board, and with a sharp knife
carefully remove the s&zz from the back side of the fis/, and
cut off the /ead and the Zazl.

4, We hold a grater over a piece of paper and grate
some bread crumbs.

5. We cut up the fisZ into slices or fillets.

6. We break an ¢gg on to a plate and beat it lightly with
a knife.

7. We dip the slices of fisZ into the ¢gg, and ggg them

well all over.

8. We then roll them in the dread crumbs, covering them

well.
N.B.—We must shake off the loose crumibs,

9. When the dripping is quite hot and smoking we care-
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FISH.
Lesson No. 14.
BOILED FISH.

Average cost of the Sawce to be served with boiled fish
(about half a pint).

INGREDIENTS.

d.
1 dessertspoonful of cornflour or arrowroot.... o}
1 teaspoonful of vinegar or lemon juice ,,.... o}
o}

Time requived for boiling fish, about twenty minutes to three-quarters of an hous,
according to the size of the fish.

Now we will show you how to Boi/ Fisk and make the
Sauce,

1. We put a saucepan or fish-kettle of water on the fire
to boil.

2. We take the fisk and clean it thoroughly in cold
water.

3. When the water is quite boiling, we put in the fis% on
a strainer or a plate (there should be sufficient water just to

cover the fisk).

4, We also put in some sa/¢, enough to make the water
taste salt.

5. We put the lid on the saucepan, and move it to the
side of the fire to simmer gently for from twenty minuies to
three-quarters of an hour (according to the size of the fis/).

B. We must watch it and skim it occasionally.

7. When we find that the skin of the fisZ is cracking, we
shall know that it is sufficiently boiled.

While the fis% is boiling we make the sauce.

8. We put a dessertspoonful of corn jflour or arrowroot
into a small saucepan, and mix it into a smooth paste with
cold water,
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VEGETABLES:

LEsson No. I.

BOILED AND STEAMED POTATOES.

Time requived for boiling ~—
Old potatoes, about half an four.
New pofafoes, about fwenly minutes.

Steamed polafoes, half an hour,

Now we will show you how to dress Pofatoes.

For boiling Old Potatoes.

1. We wash #wo pounds of potatoes well in cold water,
and scrub them clean with a scrubbing brush.

N.B.—IJf the gotafees are diseased then we take a sharp knife, peel them,
and carefully cut out the eyes and any black specks about the pefade, but
it is much better to boil them in their skins.

2. We put them in a saucepan with cold water, enough
to cover them, and sprinkle over them a Zeaspoonfil
of salt.

3. We put the saucepan on the fire, to boil the pofatoes
for from twenty minuies to half an hour.

4. We should take a fork and put it into the potatoes, to
feel if the centre is quite tender.

5. When they are sufficiently boiled, we drain off all the
water, and place a clean cloth over the potatoes in the
saucepan.

6. We stand the saucepan by the side of the fire, with
the lid on, to steam the pofatoes.

7. When the pofatoes have become quite dry, we take
them carefully cut of the saucepan, peel them without
breaking them, and place them in a hot vegetable dish for
serving.

Now it is finished.
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For boiling New Potatoes.
1. We wash fwo pounds of potatoes in cold water.
2. We take a knife and scrape them.

3. We take a saucepan of warm water, and put it on the
fire to boil.

4. When the water is quite boiling, we put in the new
polatoes, and sprinkle over them a Zeaspoonful of salt.

6. We let them bolil for @ guarter of an /our; we should
take a fork and put it in the pofatoes, to feel if the centre is
quite tender.

6. We then drain off all the water, and place a clean
cloth in the saucepan, over the pofafoes, and stand the
saticepan by the side of the fire with the lid on.

7. When they have become quite dry, we take them out
of the saucepan, and arrange them on a hot vegetable dish
for serving.

Now it is finished.

For Steamed Potatoes.
N.B.—O0Id potatoes only, can be steamed.

1, We wash the potatoes well in cold water, and scrub
them clean with a scrubbing brush.

N.B.—1It is best to steam the potatoes in their skins, but they can be peeled
if preferred.

2. We take a potato steamer, fill the saucepan with hot
water, and put it on the fire to boil.

3. When the water is quite boiling, we put the pofatoes
in the steamer, and sprinkle them over with sa/z.

4, We place the steamer on the saucepan of boiling
water, and cover it down tight to keep the steam in.

5. We let the potatoes steam for Lalf an hour.

6. We should take a fork and put it in the pofafoes, to
feel if the centre is quite tender,

h-._.. il i i ke
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7. When they are sufficiently steamed, we take them
carefully out of the steamer, peel them without breaking
them, and arrange them on a hot vegetable dish for
serving.

Now it is finished.
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VEGETABLES.

LEessoNn No. 2.

MASHED, SAUTE, AND BAKED
POTATOES.

Average cost of a dish of “ Potatoes.”

INGREDIENTS.

For ' Mashed Polatoes.” For "' Sautd Potaloes,"

d. d.
2 |bs of old potatoes ......ceuess 2 MNew pOtators .. sossissisamsieans 2
o ol E ) el s SR S R I | oz ol bulter ... e v ks |
T Il GEILE e i U g | Salt et oA j 2
Pepper and salt ..x..esssssnns | I

3% | 4%

Time reguired, about forty minutes. I Time required, about half an hour,

Time required for Baked Polatoes, about three-quariers of an hour,

Now we will show you how to dress Potatoes.
For a dish of Masled Potaitoes.

1. We take two pounds of old potatoes, wash them, and

steam them as for steaming pofatoes (see “Vegetables, 1 esson
MNo. L)

2. We take a stew-pan and put in it one ounce of butter,
one gill of milk, and pspper and salt to taste.

3. We put the stew-pan on the fire to boil.

4. We place a wire sieve over a plate.

6. We take the steamed potatoes, one at a time, out of
the steamer, put them on the sieve, and pass them through

on to the plate as quickly as possible, rubbing them with a
wooden spoon.

6. We take the sifted pofafe and stir it into the deoiling
malz, in the stew-pan.

7. We must now beat it all lightly together, and thea
turn it into a hot vegetable dish for serving.

Now it is finished.
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For Sauté Potatoes—
1. We take some new pofatoes, as small as possible, wash
them in cold water, and scrape them clean.

MN.B.—If the potatoes are large, they should be cut in halves, or even in
quarters, and trimmed.

2. We put them in a saucepan, with cold water.,

3. We put the saucepan on the fire, and only just bring
them to the boil.

4. We then drain off the water, and wipe the potatoes
dry in a clean cloth.

5. We take a thick stewpan and put in it Zwo cwnces of
butter, and the potatoes.

6. We put the stewpan on a quick fire for-about Zeenty
minules, to brown the pofatoes ; we must watch them, and
when they have begun to brown we should toss them occa-
sionally in the stewpan, so as to brown them on all sides
alike,

"7. We then strain off the buiter, sprinkle them over with
salt, and serve them on a hot vegetable dish.

Now it is finished.

For Baked Potaloes—

1. We take the pofatoes, wash, and scrub them well with
a scrubbing-brush in a basin of cold water.

2. We take them out of the water, and dry them with a
cloth. -

3. We put them in a brisk oven to bake ; they will take
from Zalf an hour to thrce-quarters of an hour, according to
the heat of the oven, and the size of the pofatccs.

4, We take a steel fork or skewer, and stick °t into the
potatoes, to see if they are done. They must be soft inside.

5. We take a table napkin and fold it. |

6. We place the folded napkin on a hot dish.

7. When the potatoes are sufficiently baked, we take
them out of the oven, and arrange them on the napkin for
serving. |

Now it is finished.
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VEGETABLES.

Lesson No. 3.

FRIED POTATOES.
Average cost of “ Potato Chips or Fried Slices of Potato.”
INGREDIENTS.

I .Ib" ﬂfPutatoeslllllilIllI‘ L B B BB O R N N
Salt sevearsescniarriicarrerstnsrionstisns
The use of 1} lb. of clarified fat or lard for frying.

d.
T

Time required, about eight minutes for either,

Now we will show you how to dress Potatoes.
For Potato Chips—

1. We wash the pofatoes well in cold water, and scrub
them clean with a scrubbing-brush.

2. We take a sharp knife, peel them, and carefully cut
out the eyes and any black specks about them.

3. We must now peel the pofatoes very thinly in ribbons,
and twist them into fancy shapes.

4. We take a saucepan and put in it one pound and
a half of clarified fat or lard.

5. We put the saucepan on the fire to heat the faz We
must test the heat of it with a piece of dread (see Lesson
on “Frying”).

6. We take a frying-basket and put the ribbons of pefato
in it. |

7. When the fat is quite hot we put in the frying-basket
with the pofafoes for about six minites,

8. We place a piece of whity-brown paper on a plate.

9. When the chips are done, they should be quite crisp
and of a pale brown colour. We turn them out on to the
paper, to drain off the grease, and sprinkle over them a little
salt.

10, We serve them on a hot dish.
Now it is finished.
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For Fried Slices of Potato—

1, We take the potatoes, wash them clean, and peel them
with a sharp knife.

2. We put the pofatoes on a board, and cut them in
slices, about one-eighth of an tnck in thickness.

3. We take a saucepan and put in it one and a ialf pound
of clarified dripping or lard.

4. We take a frying-basket and place in it the sliced
potatoes.

5. We put the saucepan on the fire to warm the fa,

6. When the faZ is warm, but not very hot, we place in
the frying-basket with the slices of pofafoes, and let them
boil in the faZ until they are quite tender.

N.B.—We should take out a piece of potato and press it between the thumb
and finger, to feel that it is quite tender.

7. We must now take out the frying-basket with the
potatoes and place it on a plate.

8. We leave the faz on the fire to heat.

9. When the faz is quite hot, we place in the frying-
basket with the potatoes for about fwe miznuies.

10. We put a piece of whity-brown paper on a plate,

11. When the pofatoes are fried, they should be a pale
brown ; we turn them out on to the paper to drain off the
grease.

12. We should sprinkle a little sa/# over them.
13, For serving we arrange them on a hot dish.

Now it is finished,
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VEGETABLES.

LessoNn No. 4.
POTATO CROQUETTES.

Average cost of “ Potato Croquettes” (about 18).
INGREDIENTS.

‘fl
2 bs, potatoes sussrsnssnerssnssssssnnnns 3
IOZ DUtler sesesevessnannnscinsrannns ] 1
1 tablespoonful of milk ......veeevsunss i
ICRERE R it miaoem o NS I i b R 3
A small bunch of parsley .......c.vnuunes I
Bread ¢rimbs  cseessanusnmesnninnsdnta s
Pepperand salt, ... . sdciveiatosivanta. _i
10}

Time required, about one kour.

Now we will show you how to make Potato Croquettes.

1. We take #we pounds of potatoes, wash, scrub, and boil or
steam them (see ““ Vegetables,” Lesson No. 1).

N.B.—Any remains of cold pofatoes could be used up in this way, instead of
boiling fresh ones.

2. We place a wire sieve over a plate.

3. We take the potatoes, one at a time, place them on
the sieve and rub them through with a wooden spoon as
quickly as possible on to the plate.

N.B.—The pofatoes can be passed through the sieve much quicker while
they are hot.

4. We put 1 oz of butter and a tablespoonful of milk into
a stewpan, and put it on the fire.

5. When the milk and butter are hot, we stir in smoothly
the sifted potato.

6. We take the stewpan off the fire, and stand it on a
piece of paper on the table.

7. We break fwo eggs, put the w/iites in a cup (as they
are not required for present use), and stir the yolés, one at
a time, into the pofato in the stewpan.

8. We take two or three sprigs of parsley, wash them in cold

o




Lessons on Cooking Vegetables.—Potato Croguettes. 225

water, dry them in a cloth, and chop them up finely on a
board (there should be about a feaspoonful).

9. We sprinkle the parsley into the stewpan, and season
the potato according to taste with gepper and salt.

10. We turn the potato mixture on to a plate and stand
it aside till cold.

11. We put 1 2. of clarified dripping into a deep stewpan,
and put it on the fire to heat; we must be careful it does
not burn.

12. We take some crumb of bread, and rub it through a
wire sieve on to a piece of paper.

13. When the potato mixture is cold;, we form it into
croquettes or balls, according to taste,

14. We break an ¢gg on to a plate and beat it up slightly
with a knife.

16. We dip the croguettes into the ggg, and ege them
well all over with a paste brush.

16. We now roll them in the dread crumbs, covering
them well all over.
N.B.—We must be careful to cover them smoothly and not too thickly.

17. We take a frying basket and arrange the crogueties
in it; but we must finger them as little as possible, and
not allow them to touch each other.

18. When the faz on the fire is quite hot and smoking
(we should test the heat by throwing in a piece of dread
which should fry brown directly), we put in the frying
basket for fwe minutes or so to fry the crogquettes a pale
yellow.

19. We put a piece of whitey-brown paper on a plate,
and as the crogquetfes are fried we turn them on to the
paper to drain off the grease.

0. We put three or four small sprigs of parsley (washed
and dried) into the frying basket, and just toss the basket
into the boiling fat for a second or so.

Rl. For serving, we arrange the croguettes tastily on a
hot dish, with the fried parsley in the centre.

Now it is finished.



226 Natwnal Training School for Cookery.

VEGETABLES.

Lesson No. s.

BRUSSELS SPROUTS.

Average cost of dressing “ Brussels Sprouts.”
. INGREDIENTS.

d.
BmESEIE SPTGUIE""I".l."‘.‘.'l."..I.-’" E
= || P P P g PG
4 of a saltspoonful of carbonate of soda ..,. 1}
T ONnce OF LA e ke e et i T
Pcpp’erlilliliilIll-lliiliiillti.lii‘i.iil.i

7%

Time required, about kalf an kour,

Now we will show you how to dress Brussels Sprouts.

1. We take the Brussels sprouts, wash them well in two
or three waters, and trim them.

2. We take a saucepan with plenty of warm water in it.
3. We put the saucepan on the fire to boil.

4, When the water is quite boiling, we add a Zadlespoon-
Jul of salt,and a quarter of a saltspoonful of carbonate of soda.

5. We put in the sprouts, and let them boil quickly for
from Zen o twenty minutes, according to their age,

N.B.—Young sprouts take the shortest time to boil.
6. We must keep the lid off the saucepan the whole time.

7. After that time, we pour the sprouts into a cullender
to drain.

8. When the sprouts are quite dry, we put them in a
sauté-pan with one ounce of butter.

9. We sprinkle over them a little pepper and salt, and toss
them over the fire for a few minutes, but they must not fry.

10. For serving, we arrange them tastily on a hot vege-

table dish,
Now it is finished,
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VEGETABLES.
LEesson No. 6.

CARROTS AND TURNIPS.

Average cost of dressing “ Carrots and Turnips.”
INGREDIENTS.

L d‘
CarrOls BT TIENINE &) cacnsnanmsnsansna 6
2 tablespoonsful of salt .....cveeneuean. }
Half a pint of good stock ....c.vvvennnens 32
Dessertspoonful of castor sugar ......... o DF
Half an ounce of Batter s v is i issiaccnanss ok
10}

Time required, aboul tiree-quarters of an lour,

Now we will show you how to dress Carrots and Turnips.
For Carrots—

1. We take a saucepan of water, and put it on the fire to
boil.

2. When the water is quite boiling, we add a Zadlespoor-
Jul of salt.

3. We take the carrots, and if they are quite young, we
put them into the saucepan of boiling water, to boil for
lwenty minules.

4. We must take a fork and stick it in the carrofs to feel
that they are quite tender all through.

8. After that time we take them out of the saucepan,
and rub them clean with a cloth.

N.B.—If the carrots are old we should wash, scrape them clean with a
knife, and cut them to the shape of young carrots, or cut them in
quarters, or in fancy shapes, with a cutter, before boiling.

6. We should let them boil for from Zalf an howr to
three-quariers of an hour,

'?. We take a stewpan and put the boiled carrofs in it.

8. We pour in some good sfock, enough to cover them.

9. We put in a piece of butter, the size of a nut, and

sprinkle about a Zeaspoonful of white castor sugar over them,
P2
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10. We put the stewpan on the fire to boil, and reduce
to a glaze over the.carrots.

11. We then take them out of the stewpan, and they are
ready for serving.

For Turnips—

1, We take the furnips and wash them well in cold
water,

2. We take them out of the water, put them on a board,
peel them with a sharp knife, and cut them in quarters, or
cut them out with a round cutter.

3. We take a saucepan of water and put it on the fire to
boil. *

4. When the water is quite boiling we add a fablespoon-
Jul of sall,

5. We now put in the cut up furnips, and let them boil
for from Zen to fifteen minutes.

6. When they are sufficiently boiled, we take them out
of the saucepan, and put them into a stewpan with some
good sfock, enough to cover them.

7. We add to them a piece of butter, the size of a nut,
and sprinkle over them about a feaspoonful of white castor
sugar, .

8. We put the stewpan on the fire to boil, and reduce to
a glaze over the furnips.

9. We then take them out of the stewpan, and they are
ready for serving.

N.B.—The turnips and the carrots, as described above, can be served with
draised veal (see Braised Fillet of Veal) or separately as a vegetable,

Now it is finished,
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VYVEGETABLES.
Lesson No. 7.

BOILED CAULIFLOWER AND CAULI-
FLOWER AU GRATIN.

Average cost of dressing “ Cauliflower au Gratin.”

INGREDIENTS. -
| e i L S E l
Half an ounce of DUtter ... sesanesons 1
T OUNCE O HONE - oms aissms snm s ss }
Tablespoonful of cream .....coveueiasnnsss 1}
2 ounces of Parmesan cheese. s ceeevaness
CAYenne DEPPET esssrsanssnnnsssenens 3

11}

Time reqguired, about an hour.

Now we will show you how to dress a Cauliflower.

1. We take a cawliflower and wash it well in two or three
waters, and take a knife, and cut off the end of the stalk
and any withered outside leaves.

2. We put it in a basin of cold water, with a dessertspoon-
Jul ojisalt, and let it stand for fwo or three minutes.

3. We take a large saucepan full of water, and put it on
the fire to boil.

4., When the water is quite boiling we put in a Zable-
spoonful of salt.

6. We take the cawnliffower out of the salt and water,
and place it in the saucepan with the flower downwards,
and let it boil till it is quite tender for from fifteen to
lwenty minutes.

6. We must take it carefully out with a slice, and feel
the centre of the flower with our finger, to see that it is
quite tender.

7. After that time we take it out of the saucepan, and
put it on a sieve to drain.

8. For serving, we place it on a hot vegetable dish,
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If Cauliflower an Gratin be required—

1. We take the cauliflower and wash it, and boil it in the
same way as described above, from Note 1 to Note 6.

2. When the cauliflower is sufficiently boiled, we take it
out of the saucepan with a slice and put it on a plate,

3. We take a knife and cut off all the outside green
leaves.

4. We take a cloth and squeeze all the water out of the
cauliflower.

6. We put Zalf an ounce of butter and one ounce of flour
in a stewpan, and mix them well together with a wooden
spoon.

6. We pour in one gill (or quarter of a pint) of coid
waler.

7. We put the stewpan on the fire, and stir smoothly
until it boils and thickens.

8. We now add one tablespoonful of cream, cayenne
pepper (about as much as would very thinly cover kalf the
top of a threepenny piece), and salt, according to taste.

9. We stand the stewpan by the side of the fire, until the
sauce is required for use,

10. We take #wo ounces of Parmesan cheese,and grate it
with a grater on to a piece of paper.

11. We now take the stewpan off the fire and stand it on
a piece of paper on the table.

12. We stir rather more than half the gratecl cheese into
the sauce.

13. We place the canliflotver on a tin dish.
14. We pour the sauce all over the cauliflower.

156. We take the remainder of the grated cleese and
sprinkle it over the cauliflower, and brown the top of it with
a hot salamander.

16. The cauliflower should become a pale brown, and be
served hot.

Now it 1s finished. %
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VEGETABLES.
Lesson No. 8.
SPINACH.
Average cost of dressing “ Spinachk.”
INGREDIENTS. 5
L.
31‘35- ﬁfﬂpinﬂﬁh LI B I B O B R L ] ﬂ ﬁ‘
Sah!.li#i#ill!*l**l-"'!""*'!*"*#*"-!!l
oAlnces of Dutter cociaseanbosvvomasae } g 3§
Ifagillof cream ...sinessse crsbass e @ 3
P T A T S e R L
Aeﬁiceﬂfhrcad illilillllilil!!ili**l} c: C-I%
I I

Time required, about half an hour.

Now we will show you how to dress Spznach.
1. We take two pounds of spinack and place it on a board.
2. We must pick off all the stalks from the leaves.

3. We put the leaves in plenty of cold water, and wash
them two or three times.

4. We turn the spinack on to a cullender to drain.

6. We take a large saucepan and put the spinack into it,
sprinkle a saléspoonful of salt over it, and put it on the fire
to boil. The drops of water on the leaves and their own
juice are sufficient without adding any water.

6. We let it boil quickly for Zen wmuznutes, with the
cover off.

7. We then pour the spinack into the cullender to drain.
8. We must now press all the water out of the spinack,
squeezing it quite dry.

9. We put it on a board and chop it up as finely as
possible.

N.B.—If preferﬂ. the spinach might be rubbed through a wire sieve
instead of chopped up.

10. We take a stewpan and put in it one ounce of butter.
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11. We put the spinack in the stewpan, and add about
kalf a salispoonful of pepper and a saltspoonful of salt or more,
according to taste, and Zalf a gill of cream, and mix all
together with a wooden spoon.

12. We put the stewpan on the fire and stir the spinack
until it is quite hot.

13. We cut a slice of crumb of bread, about a quarter of
an inck in thickness, put it on a board, and cut it up into
triangular pieces.

14. We take a frying-pan, and put into it fwe ounces of
butter ov clarified dripping.

15. We put the frying-pan on the fire to heat the fat.

16. When the fat is quite hot, we throw in the pieces of
bread, and let them fry a pale brown.

17. We take the pieces of fried éread and arrange them
round a hot vegetable dish to form a wall.

18. We serve the dressed spinack in the centre,

Now it is finished.

I
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VEGETABLES,
LEesson No. o.

PEAS.

Average cost of dressing “ Peas.”

INGREDIENTS.

£, il
d apeek.ol Beas .. vivoenin et suinn s I O
RV 5 0 i e b b kaaia s ket o740 asnt s sl
of a saltspoonful of carbonate of soda.. ; o o}
i AT GUNCE OF BULLET, eis an weinis s 5 s aivin® |
S OT STIETAT o wiwswteter shobilmivtntal u o mimlt aa e aial o e o o}
I I

Time required, about half an hour,

Now we will show you how to dress Peas.
1, We take the peas and shell them,

2. We take a saucepan full of warm water and put it on
the fire to boil.

8. When the water is quite boiling, we put in the shelled

peas, a teaspoonfiul of salt, and a quarier of a saltspoonful of
carbonate of soda.

N.B.—The soda will keep the peas a good colour.
4. We let them boil for from fiffeer o twenty minutes,

according to the age of the peas. (The cover should be off
the saucepan.)

6. After that time we should feel the peas, that they are
quite soft, we then take them out of the saucepan and drain
off all the water in a cullender.

6. We now turn the peas into a sauté-pan with Zaelf an
ounce of butter.

7. We sprinkle about /Zalf a teaspoonful of salt, and
about a Zeaspoonful of castor sugar over the peas, and toss
them over the fire for a few minutes, but they must not fry.

8. For serving, we arrange them on a hot vegetable dish.

Now it is finished.
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VEGETABLES.

LEssoN No. 10.

HARICOT BEANS.

Average cost of “Haricot Beans” with “Parsley ana Butter.”
INGREDIENTS.

d.
T pint 0L DEANB. .. cvvimminni s s s Shw 3
I oz. of butter..... phmdsaEBAA s BN e s i K
ACEPRE Of DAYEIY T mi ks v o et e e
Pepper and 281t o sninsmismos v Ainls Soraa } o}
% oz. of clarified dripping .veessssnas §e

4%

Time required, after the beans are soaked, about two hours and ten minutes.

Now we will show you how to boil Haricot Beans, and
serve them with parsley and butter.

1. We soak one pint of haricot beans in cold water all
night.

2. We put them into a saucepan with #iree pints of cold
water, and a quarter of an ounce of clarvified dripping.

3. We put the saucepan on the fire, and when it boils
we move it rather to the side of the fire and let it boil very
gently for fwo /fours.

4, After that time we turn the deans on to a cullender,
drain off the water, and put the Jeans back into the dry
saucepan with one ounce of butter.

5. We take a sprig of parsiley, wash it, and dry it in a
cloth, put it on a board and chop it up as finely as possible.

6. We sprinkle the parsley over the beans and season
them with pepper and salt.

7. We put the saucepan on the fire and stir the contents
carefully for about five minutes.

8. For serving, we turn the deans on to a hot dish.

Now it is finished,
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VEGETABLES.
Lesson No. 11,
TURNIPS.
Average cost of a dish of “ Turnips” boiled and mashed.
INGREDIENTS. -
41arge tUIDIPS sesssesnsses i o 4.
IO Of DButler.cecaecansnnnsrsciisannnass | -
Pepper and salt sesssssssssrsscisssansnsan )
S

Time required, about three-quariers of an hour.

Now we will show you how to boil Zwrnips and mash
them.

1. We put twoe guarts of warm water and a Zablespoonful
of salt into a saucepan, and put it on the fire to boil.

2. We take some Zurnips, wash them in cold water, and
peel them thickly with a sharp knife.

3. If the furnips are very large, we should cut them in
quarters.

4. When the water in the saucepan is quite boiling we
put in the furnips and let them boil gently until they are
quite tender.

6. We should feel them with a fork to see if they are
tender all through.

6. We then turn them into a cullender and drain them
very dry.

7. For serving, we put them on to a hot dish. If masked
furnips are required,

8. We boil them as above.

9. We squeeze them as dry as possible in the cullender,
pressing them with a plate.

10. When the zurnips are quite free from zwater, we hold
the cullender over a saucepan and rub the zurnips through
with a wooden spoon.
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VEGETABLES.

LEesson No. 12.

CARROTS.
Average cost of a dish of “ Carrots.”
INGREDIENTS. e
Carrots, 6 young 3d., or 4 old sicinaiicanna } ;
1 tablespoonful of salt .......... e i 4
4

Now we will show you how to boil Carrots.

1. We put fwe quarts of warm wafer into a saucepan
with one good tablespoonful of salt, and put it on the fire to
boil.

2. We take the carrots and cut off the green fops and
wash the carrots well in cold water.

3. We scrape the carrofs clean with a sharp knife, and
carefully remove any black specks.

4, If the carrots are very large we cut them in halves
and quarters.

5. When the water in the saucepan is quite boiling, we
put in the carrozs and let them boil until they are tender.

N.B.—Young carrofs need not be cut up, nor do they take so long to boil as
old ones.

6. For serving we turn the ecarrofs into a cullender to
drain, and then put them on a hot dish.

Now it is finished,
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SAUCES.

LEessoNn No. 1.

WHITE SAUCE.

Average cost of “ White Sauce” (about one pint and a half).
INGREDIENTS.

IP‘intDFWhitcStmk R R EEEREE R R
2 0Z. Of DULLEr siceeernvenosccnnss crsenes
rand § oz, of lour susseeserisnanancensas .
6 Mushrooms ....sessscacssses sssssnsen
Hﬂlfﬂplnlofﬂmm (AN N E NN NN NN I IFEFERERETN]

HODOO =
QHEH:LF-

2 o}

Time required (if the Stock is made), about half an hour,

Now we will show you how to make Wiite Sauce.

1. We put fwo ounces of butter into a stewpan,

2. We put the stewpan on the fire, and when the buifer
is melted we stir in one ounce and a half of flour with a
wooden spoon,

3. We add one pint of white stock (see Lesson on “Stock”™),
and stir it until it boils.

4, We take Lalf a dozen mushrooms, wash them and peel
them.

6. We add them to the sauce.

6. We let it come to the boil again, then move the stew-
pan to the side of the fire, with the lid half on, to simmer
for twenty minutes, to throw up the dufzer.

7. As the dutter rises we skim it off with an iron spoon.

8. We pour the sawce through a tammy cloth into
another saucepan.

9. We put this saucepan on the fire, and stir till it boils,
then add /Aalf a pint of cream.

10. We pour it into a basin and stir while it cools, it is
then ready for use.

Now it is finished,
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SAUCES.
LEesson No. 2.

BROWN SAUCE.

Average cost of “ Brown Sauce” (about one pint).

INGREDIENTS. F

I. .

1 pint of brown stock...ecessncssnnssases O B
Ia‘ndi m-ﬂfﬂﬂurlir!tliltitiiii#tir! ﬂ i
Sﬂ.itﬂ.nﬂpﬂppﬂr T I R E R R E E R R N 0
-EDIr butter [E RN R E RN NN NN R R D 2
4mu5hmm5 [ EAEER AT RN ERENEERNENEERENENDN] D 2
I o}

Time required, aboul 15 minutes,

Now we will show you how to make Brown Sauce.

1. We put #we ounces of butter into a stewpan, and put it
on the fire to melt.

R. We take jfour mushrooms (if large, or six Jﬁm.&’}, wash
them well in cold water, cut off the end of the stalks, and
peel them.

3, When the dutter in the stewpan is melted, we stir in
fwo ounces of jlonr, and mix them into a smooth paste with
a wooden spoon.

4, We now add one pint of brown stock and the smush-
rooms, and stir the sauce smoothly over the fire, until it

boils and thickens.

N.B.—The muskrooms might be omitted if liked, and the szuce flavoured
according to the dish with which it is to be served.

5. We then move the stewpan to the side of the fire,
and let it simmer gently for ten minutes,

6. We must watch it carefully, and skim off all the
Gutter as it rises to the top of the sawuce.

7. We season the sauce with pepper and salt according to

taste.

_ N.B.—If the sauee is not brown enough in colour, @ feaspoonful of caramel
(barat sugar) might be stirred into it.

8. We now strain the sauce through a tammy sieve into
a basin, and it is then ready for use.

Now it is finished.
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SAUCES.
Lesson No. 3.

MAYONNAISE SAUCE.

Average cost of “ Mayonnaise Saunce” (about half a pint),
INGREDIENTS.

d.
e e e e ET e
DA AN PEPTIEE & e a s in witin s aie sl winimia e i thi
1 teaspoonful of French vinegar...ccceeenss } =
1 teaspoonful of mustard ....... 000 neeans
1 teaspoonful of Tarragon vinegar.c.cueeees. } 3
g gillofsalad oil .ovievsniscassnes R T
1o}

Time required, about 10 minules.

Now we will show you how to make Jiayonnaise Sauce.

1. We take #wo eggs and put the polks in one basin and
the ww/kites (which will not be wanted) into another basin.

2. We take a wooden spoon and just stir the yolks
enough to break them,

3. We add to them a salispoonful of salt and [alf ¢ salt-
spoonful of pepper, and a tablespoonful of Frencl vinegar.

4. We take a bottle of salad oil, and, putting our thumb
half over the top, pour in, drop by drop, the o7/, stirring
well with a whisk the whole time; a gi/l of oi/ will be
sufficient.

N.B.—We might add a feaspoonful of ready-made mustard or tarragon
vinegar if liked, stirring it in smoothly.

B, The sauce is now ready for use.

Now it is finished.
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SAUCES.

LEesson No. 4.

SAUCE PIQUANTE.

Average cost of Sauce Piguante or sharp sauce (about

kalf a pint).
INGREDIENTS.

.
1 shalot, half a carrot, 3 mushrooms.eeesessss 3
I

E Oz, O DUMeT. . coracansns el s sl i T
iz Db T O S d 2t s b L e R e e e o}
Half a pint of good brown stock...cesseveeass 3k
T EpRE ol thTINe. oo e R
Thayleale. ooeesensmvns i R

Salt and Cayenne pepper....ciseesesscasss »

2 tablespoonsful of VINEFAr csuvssesnssssnss

Time requived, about twendy-five minunles.

Now we will show you how to make Sawce Piguanie or
sharp sauce.

1. We take a skalot and t/ree mushrooms, and peel them,
we scrape Zalf a carrof, and then chop them up together
very finely on a board.

2. We put the chopped skalot, carrot, and muskroon: into
a stewpan with one ounce of buiter.

8. We put the stewpan on the fire and fry them brown.

4. We then stir in one ounce of flour and fLalf a pint of
good brown stock (see Lesson on “ Stock ”).

6. We also add one sprig of thyme, a bay-leaf, and one
tablespoonful of Harvey Sauce, and stir the sauce well until

it boils.

6. We then move the stewpan to the side of the fire,
and let it simmer for twenty minutes,

7. We season the sawce with salt according to taste,
Cayenne pepper (enough to cover very thinly Zalf the top qf
@ threepenny piece), and two M&fﬂ_‘pam{fnf of vinegar.

8. We strain the sewnce and it is then ready for use,

Now it is finished.
Q
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PASTEY.

Lesson No. 1.

PUFF PASTE.
Average cost of “ Puff Paste.”

INGREDIENTS. a
ilh.ﬂfﬂﬂur !!!!!!!!!!!!!!!! a g BE e
Xlb. of fresh butter: Cos e s insvinana 5
ROIK OF T € - ol raanssssar swns s annsssne |
DAl Lot e s e da e imE L s e I
A few drops of lemon juice ..vvescansssasss j
7%

Time required, one hour and a guariéer.

Now we will show you how to make Puff Paste.

1. We take a guarter of a pound of flowr and put it in a

heap, on a clean board, and make a well in the centre of
the flowr.

2. We take /Lalf the polk of an ¢gg and put it in the
well.

3. We add six drops of lemnon juice.

4. Wetake a guarier of a pound of butter and lay it on a
clean cloth.

5. We fold the cloth over the butécr and squeeze it to
get all the water out of the dutter.

6. We mix all these ingredients well together (with our
hands), adding wafer to make the paste of the same con-
sistency as the squeezed butter.

7. We take a rolling pin and flour it, and also sprinkle
Jlour on the board to prevent the pasie from sticking,

8. We roll out the pasfe rather thin, to about a quarter
of an inch in thickness.

9. We place the pat of squecezed butter on one half of the
paste and fold the other half over the duiter, so as to cover
it entirely, pressing the edges together with our thumb.

Q 2
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10. We let it stand ona plate in a cool place for a quarter
of an hour.

N.B.—It is not necessary to do this in cold weather, it might be rolled at
once.

11. We bring the paste back and place it on the board,
we roll it out with the rolling pin and fold it over in three.

12. We turn it round with the rough edges towards us.
13. We roll it again and fold it in three.
14. We put it aside again for a quarter of an hour.

15. We bring it back on the board and roll it with a
rolling pin and fold it in three, twice as before.

16. We put it aside again for a quarter of an hour.

17. We bring it back to the board and roll it and fold it -
in three as before.

18. We put it aside for another quarter of an hour.

19. We bring it back to the board, and roll it out ready,
either to cover an apple fart, to make fartiets, or patly cases.

20. If the paste is used for an apple tart, we put it over
the apples in the same way as the skoré crust over the fruit
tart (see “ Pastry,” Lesson No, 2).

R1. If the paste is used for zartlets, the paste should be
one-cighth of an inch thick.

2. We take the zartlet tins and wet them with the p&.r:e
brusi..

23. We cut the paste out with a cwiéfer, a size larger than
the tins. The cutter must be floured or the paste will stick
to it.

24. We fix the paste into the tins, and put a dummy to
prevent the paste rising straight.

25. We put the tins on a baking sheet.

26. We put the baking sheet in a hot oven for sir
sinutes, the heat of the oven should rise to 300° Fakrenikeit,
according to the #hermometer fixed in the oven.

Q7. When the fartlets are baked sufficiently, we take
them out of the oven.



Lessons on Making Pastry.—Puff Pasle. 245

28. We take out the dummnies, and turn the paste out of
the tin.

29. We fill in the zartlcts with jam.

N.B.—If Patty Cases are required,

1. We take the puff paste, it should be half an inch thick,
and stamp it out with a round cw#fer, the usual size of an
oyster patty.

. We take these cut rounds, and place them on a
baking sheet.

3. We take a round cutter, three sizes smaller, and dip it
in hot water, and stamp the cut rounds of pasfe in the
centre, but not right through.

4. We put the baking sheet in a %oz oven for six minutes.
MN.B.—The &zt of the over should be the same as for Zarflefs,
6. When the patties are sufficiently baked, we take the
baking sheet out of the oven.

6. The cut centre of each pafty case will have risen so
that we can take it off.

7. We take a small knife, and with the point cut out all
the moist paste from the centre of the patly case.

8. Now the cases are ready to be filled in with either
preparved oysters, minced veal, chicken, or pheasant, &c.,
according to taste.

Now it is finished.
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PASTRY.
Lesson No. 2.

SHORT CRUST.

Average cost of “ Skort Crust”

INGREDIENTS. p
5 OF. OF FIONT  odsanienlilennninsanssnsnsssns '
g of: ol butterc . e L e s 4%
I 0% ol Cashor augar ot . e e i
Bdad L B eyl e S e Ay
SHIRC e i el ik
A teaspoonful of lemon jUiCe seessecessenes
&

Time required for making, about a quarter of an hour.

Now we will show you how to make Sikort Crust.

1. We take szx ounces of flour and four ounces of butter.

2. We put these on a clean board, and mix them well
together, rubbing them lightly with our hands until there
are no lumps of dutfer left, and the jflour and dutter
resemble sifted bread crumbs.

3. We take a large tablespoonful of castor sugar.

4. We mix the sugar well into the dutiered flour.

5. We heap it on the board, making a well in the centre.
6. We take the yolk of cne ¢gg and place it in the well.

7. We sprinkle a guarter of a saltspoonful of salt over
the ¢gog.

8. We add a zeaspoonfiul of lenion juice.

9. We add a large tablespoonful of cold water.

. 10. We slowly and lightly mix all these ingredients with
our fingers until they are formed into a stiff paste.

11. We must keep our hands and the board well floured
that the paste may not stick.

12. We fold the paste over and knead it lightly with our
knuckles.
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13. We take a rolling pin and four it, and roll out the
paste to the size and thickness required.

14, If the paste is for a jfruit fart we roll it out to the
shape of the pie dish, only a little larger, and to the thick-
ness of about a quarter of an inch.

16, We arrange the fruit in the pie dish, heaped up in
the centre.

16. We sprinkle a tablespoonful of moist sugar over the
Jruit, or more or less according to the fruif used.

17. We take a paste brush and wet the edge of the dish
with water, or a little w/iite of egg.

18. We cut a strip of the pasfe the width of the edge of
the pie dish and place it round the edge of the dish.

19. We take the paste brush again, and wet the edge of
the paste with water or wihite of egg.

20. We take the remaining pasfe and lay it over the pie
dish, pressing it down with our thumb all round the edge.

21. We must be very careful not to break the paste.

2. We take a knife and trim off all the mugh edges of
the paste round the edge of the dish.

23. We take a knife and with the back of the blade we
make little notches in the edge of the paste, thus, pressing
the paste firmly with our thumb to keep it in its proper
place.

24. We take a skewer and make a little hole through
the paste on either side of the tart, to let out the steam.

5. We take the paste brush, and wet the tart all over
with water.

26. We sprinkle some casfor sugar over the tart. This
is to glaze it.

7. We now put the Zas¢ into a hot oven (the /eat of
the oven should rise to 240° Fakreniieit) for half an lwour, or
three quariters of an /lwour, according to the size of the tart.
We must watch it occasionally and turn it, to prevent its
burning. It should become a pale brown.

Now it is finished.
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PASTRY.

L#

Lesson No. 3.

GENOESE PASTRY.

Average cost of “ Genoese Pastry.”

INGREDIENTS. y
¥ .
Eﬂzsa Dfﬁﬂur lllllllllllllllllll (AR NN D 1
6 0zs. ol Bubter * 4.0 30 . B e e i e o 6%
8 ozs. of cAStOr SUEAr ....veesicsnnanasans o 3
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Time required, albout one hour.

Now we will show you how to make Genoese Pastry.

1. We take a small stewpan and put in it six ounces of
dutter.

R. We put the stewpan on the fire to melt the butter.
We must be careful that it does not durn or boil.

3. We take a round tin two inches deep and fit into it a '
sheet of paper, cut round so that it will allow one inch of
paper to be above the edge of the tin.

4. We must butter the paper wﬂ:h a paste brush d:pped
in the melted duiter.

5. We stand a wire sieve over a plate, and rub through
it six ounces of flour.

8. We take a large basin and break into it seven eggs.

7. We add ’kalf a pound of castor sugar.

8. We take a large saucepan of boiling water and put it
on the fire.

9. We stand the basin containing the ¢ges and sugar in
the saucepan of boiling water, and whip the eggs and sugar
for twenty minutes. They must not get very hot.

10. We take the basin out of the saucepan, and stand it
on the table.
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11. We now add the dutfer and then sprinkle in the
sifted jflour, stirring lightly with a wooden spoon all the
time.

12. We pour this mixture into the prepared tin.
13. We put the tin into a quick oven to bake (the /eat of

the oven should rise to 220°) for Lalf an fwur. The mixture
should become a pale brown.

N.B.—When the paste is sufficiently baked no mark should remain on it if
pressed with the finger.

14. When it is quite baked, we take the tin out of the
oven, and turn the cake upside down on a hair sieve to
cool.

15. When it is cold we cut it into little shapes with a
cutter. Sandwiches of jam can be made with it if required.

Now it is finished.
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PASTRY.

Lesson No. 4.

ROUGH PUFF PASTE.
Average cost of “Rough Puff Paste.”

INGREDIENTS. z
8 0zs. O flONT <sisunena R R e T e e 1:}
6 oasdobbuter: ot i et e 6%
Bhe Yolk Of T CEF wnwonmasssennsmussonsin ]
DR, s e o AT TR i et (o i» I
+ a teaspoonful of lemon j juice. ,
9

Time required, about a quarter of an hour fo make.

Now we will show you how to make Rougl Puff Paste.

1. We take eight ounces of flour and six ounces of butter
and put them on a clean board.

2. We take a knife and chop up the dutter in the four.
3. We heap it on the board, making a well in the centre.
4. We take the yolk of one ege, and place it in the well

5. We sprinkle a guarter of a saltspoonful cy“ salt over the
ege, and squeeze fLalf a teaspoonful of lemon juice.

6. We add a large tablespoonful of cold water, and beat it
up slightly with a knife.

7. We now slowly, and lightly, mix it all with our
fingers, adding more water if necessary, until it be formed
into a stiff paste.

8. We must keep our hands and the board well floured,
that the paste may not stick.

9. We take a rolling pin, flour it, and roll out the paste,
and fold it over in half,

10. We turn it round with the rough edges towards us.
11. We roll it again and fold it in half.

it e
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12. We must roll out the paste, and fold it twice more
as before,
N.B.—The paste is now ready to be used for a meat pie, apple tart, tart-

lets, &c. The keat of the oven should rise to 280°, but it must be reduced
down to 220" after the first guarter of an hour.

Now it is finished.
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PASTERY.

Lesson No. 5.

SUET CRUST FOR BEEF-STEAK

PUDDING.
Average cost of “One Quart Beef-Steak Pudding with
Opsters.”
INGREDIENTS. 5
'] Ly q
$1b. of floUr wevesssnnsnrsssssnasnnnnnnem BEE
o oS of beel suet. oo iianssin sanuns s o ﬂi
2 Ibs. of rump or beef-steak ......c00004 } 8
Pepper aBA B ok auidce s iDLl E
T doE. OF OWEtErS o e acaie o e e 2 0
I pill of stock iesisaissasessnnsnsnsananen O I
5 13

Time required, about three hours and a kalf.

Now we will show you how to make Swet Crust, to be
used for either a Beef-Steak Pudding, or Roly-Poly, &ec.

1. We take five ounces of beef suet, and put it on a
board.

2. We take a knife, and cut away all the skin, and chop
up the suef as finely as possible.

3. We put kalf a pound of flour into a basin, and add to
it the chopped suet and a teaspoonful of sall.

4. We rub the suzef well into the four with our hands.

5. We then add, by degrees, enough cold water to make
it into a smooth paste. We should mix it well.

6. We take the paste out of the basin, and put it on a
board.

7. We take a rolling-pin and flour it. We also sprinkle
Jlour on the board, to prevent the paste from sticking.
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8. We roll out the paste once, to the thickness of rather
more than one-eighth of an inch,

N.B.—Now the paste is ready for use, and if it is required for beef-steak
pudding—

9. We take a quart pudding basin, and butter it well
inside.
10. We line the basin smoothly inside with paste.

11. We take a knife, flour it, and cut away the paste
that is above the edge of the basin.

12. We fold this paste together, and roll it out to a
round, the size of the top of the basin, one-eighth of an
inch in thickness.

13. We take fwo pounds of rumyp or becf-steak, put it on
a board, and cut it into thin slices.

14. We flour the slices well (using about a Zadlespoonfiul
of flour), and season them with plenty of pegper and salt.

15. We take one dozen oysters, and the liquor that is with
them, and put them into a saucepan.

16. We put the saucepan on the fire, and just bring
them to the boil.

N.B.—This is to blanch the oysters,

17. We take the saucepan off the fire, and strain the
oyster liguor into a basin.

18. We take the oysters and lay them on a plate.

19. We cut off the beards and all the hard parts of the
oysters, leaving only the soft part.

20. We rall up the slices of feef~steak, and fill the basin
with the meat and the oypsiters.

N.B.—If oysters be disliked, kidneys might be used instead, or the pudding
might be flavoured with shallot, parsley, and mushrooms, according to
taste.

1. We now pour into the basin the JZiguor from the
oysters, and one gill of stock (see Lesson on “ Stock”).

22. We wet the paste round the edge of the basin with
cold water, and cover over the top of the basin with the
round of paste.
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FPASTRY.

LEessoN No. 6.

SHORT CRUST FOR APPLE TURNOVERS
AND APPLE DUMPLINGS, é&.

Average cost of “ Apple Turnovers” (about three).

INGREDIENTS. >
‘,].h. OF FlOIIE. o emaisinnanannssamn sasss s nansan 2'
1b. of clarified dripping or butter ......... . 2
a teaspoonful of baking powder s.vavevans } -
Zapples ..esessnsrcssiarcanrsasrsesrsans
3 teaspoonsful of moist Sugar ..covveeunien I
7

Time required, about kalf an kour.

Now we will show you how to make Apple Turnovers.
1. We take #iree apples, peel and quarter them, cut out
the core, and cut them into thin slices.

N.B.—One apple is required for each turnover.
N.B.—If a_fruit pic or apple dumplings are required, see below.

2. We put three quarters of a pound of jflour into a basin,
and mix into it Ltalf a teaspoonful of baking powder,

3. We take a guarter of a pound of clarificd dripping or
butter, and rub it well into the flox» with our hands.

4. We add enough cold water to moisten it, and mix it
into a stiff paste.

6. We take a board, flour it, and turn the pasfe out on to it.

6. We flour a rolling pin, and roll out the paste to about
@ quarter of an incl in thickness.

7. We cut the paste into rounds ; each round should be
about the size of a small plate.

8. We lay the apple on one half of the round of paste,
and sprinkle over it one teaspoonful of moist sugar.
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9. We wet the edges of the paste, fold the paste over the
apple, pressing the edges together with our thumb.

N.B.—We must be careful to join the pasfe together on all sides, or the
juice of the apple will run out whilst 1t is cooking.

10. We grease a tin with a little drzpping, and place the
turnovers on it.

11. We put the tin into the oven (the /ea# of it should
rise to 220°) to bake for a quarter of an four.

12. For serving we place the furnovers on a hot dish.

For Baked Apple Dumplings.

1. We divide the pasfe into three portions.
2. We take #liree apples, peel them, and cut out the core
from the centre.
N.B.—We must not cut the agples in pieces.

3. We fill the centre of the apples with moist sugar.

4, We press each apple into the centre of each portion of
paste, and gradually work the paste over the apple, until the
apple is entirely covered in,

N.B.—We must be very careful to join the pasfe together as neatly as pos-
sible, so as not to show the join ; and there must be no cracks in the
paste.

5. We grease a #n, as described above, place the
dumplings on it, and put it in the oven (the /eaz should
rise to 220°) to bake for a quarter of an hour.

6. For serving we take the dwmplings off the tin, and
put them on a hot dish.

1. If the paste is for a Fruit Pie, we roll it out to the
shape of the pie disk, only a little larger, and to the thick-
ness of about a quarier of an inch.

2. We arrange the fruit in the pie disk, heaped up in the
centre.

3. We sprinkle a tablespoonfiul of wmoist sugar over the
fruit, or more or less according to the fru:f used.

4. We take a paste brusk and wet the edge of the disk
with zwater, or a little white of gz
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6. We cut a strip of the paste the widtl of the edge of the
pie disl, and place it round the edge of the dish.

6. We take the paste brushk again and wet the edge of the
pasite with water or white of egg.

7. We take the remaining paste and lay it over the pie
dish, pressing it down with our thumb all round the edge.

8. We must be very careful not to break the paste.

9. We take a £nife and trim off all the rougih edges of the
paste round the edge of the dis/k.

10. We take a /Anife, and with the back of the blade we
make little notc/es in the edge of the paste, pressing the paste
firmly with our thumb to keep it in its proper place.

11. We take a skewer and make a little /o/e through the
paste on either side of the Zar¢, to let out the steam.

12. We take the pasfe brusk and wet the Zart all over
with water.

18. We sprinkle some pounded loaf sugar over the tart,
this is to glaze it.

14. We now put the Za»# into a hot oven (the /eat of it
should rise to 240°) for Zalf an hwour, or three quarters of an
fiour, according to the size of the zarz. We must watch it
occasionally and turn it, to prevent its burning; it should
become a pale brown.

N.B.—If a better ¢rust is required for apple turnovers, &c., see ** Pastry,”
Lesson No, 2.

Now it is finished.
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PASTRY,

Lesson No. 7.

FLAKY CRUST FOR PIES AND TARTS.

Average cost of “ Flaky Crust” (to cover a four
pint pie or tart).

INGREDIENTS. :

R 2 e o e SRR -
X hoof B L e R S T R 8
e e el e oo o e e e e P 2

1 teaspoonful of baking powder .....ovvuuns o}

i ol

Time required ( for making the pastry), about a quarier of an lour,

Now we will show you how to make Flaky Crust for pie®
or ‘aris.

1. We put one pound of flour into a basin, and mix into it
a feaspoonful of baking powder.

2. We break #wo ¢ggs, put the w/ites on a plate (the yolks
we put aside in a cup), and whlp them to a stiff froth with
a knife,

3. We add the w/hipped whites of tie eggs to the flour, and
mix it into a stiff pasfe with zwafer (about one giil).

4. We flour a board, and turn the paste out on it.

6. We take a rolling pin, flour it, and roll out the pasze to
a thin sheet.

6. We divide the Zalf-pound of butter into three portions.

7. We take one portion of the dutter and spread it all
over the paste with a knife.

8. We sprinkle a little flour over the dutter and fold the
paste into three.

9. We flour the rolling pin and roll out the paste, and
spread another portion of the dutter over it.
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10. We fold the pasfe as before, roll it out, and add the
remainder of the butter.

11. We then fold the pasfe again, and roll it out to the
size and thickness required either for a jfruit pie or an open

lart.

MN.B.—This erzst should be baked in a quick oven (the Aeaf should rise to
210%).

N.B.—The top of a firuit pie should be brushed over with waifer, and then
sprinkled with pounded white sugar.

N.B.—For an gpen tart we take a tin (the size required) and grease it with
clarified dripping or butter. We should roll out the paste to a thin
sheet about a guarter of an inck in thickuess, and rather larger than the
size of the tin. We place the pasfe in the greased tin, pressing it into the
shape of the tin with our thumb. We should place a dumamny or a
piece of ¢rust of bread in the centre of the pasfe to prevent the paste
from rising while baking. We put the tin in the oven to bake for
twenty minutes. The jam should be put into the fa»¢ after it is baked.

Now it is finished.
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9. We pour this mixture over the cales in the mould.

10. We place a piece of duttered paper over the top of the
mould.

11. We take a saucepan half full of boiling water, and
stand it on the side of the fire.

12. We stand the mould in the saucepan to steam for
from #iree quarters of an hour to an fwour.

N.B.—The water should only reach falf~way up the monld, or it would boil
over and spoil the pudding.

13. For serving, we turn the pudding carefully out of the
mould on to a hot dish.

N.B.—For a cold ** Cabinet Pudding," see ** Puddings," Lesson No. 27,

Now it 1s finished.
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PUDDINGS.
Lesson No. 2.

LEMON PUDDING.

Average cost of “ Lemon Pudding.”

INGREDIENTS.

LA
3 I ETINOIIR aivis i mn o o e o o A o 6
el b e e e o 1}
o e L Lt Lo o 6
oot o) Ao 2T e R b R e o 6
y gill of mille . oo o e R o ok
sozs.of cake crumbs ..o hievroennnaann iy
I inch of cinnamon stick. . ccsuersnnanans ) 4

2 0

Time required, about one howr.

Now we will show you how to make a Lemon Pudding.

1. We take #ree lemions, wipe them clean in a cloth, and
orate the rind of them on six lumps of sugar.

2. We take an inch of the stick of cinnamon, and put it in
a mortar,

3. We pound the cinnamon well in the mortar with the
sugar. '

4. We put this into a basin.

5. We take three ounces of cake crumbs, and add to the
above in the basin, and mix all well together.,

6. We take. the #hree lemons, cut them in /Jalves, and
squeeze the juice of them into the basin through a strainer.

7. We add the yolks of six e¢ggs, and beat them in with

the above. (7wo of the wiites of eggs we put on a plate,
the others we put aside.)

8. We stir in well and smoothly one gill (quarter pini) of
cream and one gill of milk with a wooden spoon.

9. We whip the whifes of #ie two eggs to a stiff froth
with a knife, and add them at the last moment to the above
mixture, stirring it lightly.
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10. We take a pie disk, and line the edge of it with puff
paste (see “ Pastry,” Lesson No. 1).

11. We pour the mixture into the pie disk.

12. We put the pie disk in the oven (the /Zeat of it should
rise to 220°) to bake till the mixture is set, and of a light
brown colour ; it is then ready for serving.

Now it is finished.
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PUDDINGS.

LessoNn No. 3.

APPLE CHARLOTTE.
Average cost of “ Apple Chariotte.”

INGREDIENTS. -
5 .
21bs. of appleS.ucvanssnnsnns L s o 6
£ 11y, OF Bt STDAT. o o aia ¢ v iisdin n niw minin o uis o e (=
Therind of onelemon .....casesanpusnss o I
Bread and clarified butter ....ccooviisnsss o 6}
T 3%

Time required, about two hours and a half.

Now we will show you how to make an Apple Clharlotte.

1. We take two pounds of good cooking apples, and peel
them thinly with a sharp knife.

2. We take a knife and cut them in sfices, and take out
the core. ;

3. We put these sliced apples into a stewpan, with
sufficient sugar to sweeten them, and one gill of water.

4. We take a lemon, wipe it clean in a cloth, and peel it
very thinly.

5. We take the rind of the lemon, and tie it together with
a piece of twine, and put it in the stewpan with the apples.

6. We put the stewpan on the fire, and stir well with a
wooden spoon until it boils, and the apples are reduced to
about half the quantity,- It will take from one Lour to one
four and a half.

7. We take the stewpan off the fire, and stand it on a
piece of paper on the table, and we must take out the lesmon -
peel.

8. We take a plain round tin mould (about one pint and
a falf). :

9. We cut a slice of the crumb of bread, one-cightl of an
inch in thickness, and round to the size of the mould.

L |
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10. We put a guarter of a pound of butter in a stewpan to
melt and clarify.

11. We must cut the round of bread into guarters, dip
them in the clarified butter, and place them at the bottom
of the mould.

‘12. We now cut slices of the crumb of bread, one-eightle of
ai tich in thickness, and the depth of the mould in length.

13. We cut these s/ices into strips an incl wide.

14. We dip these strips into the clarified butter, and place
them round inside the mould, allowing them to lie half over
each other,

15. We must now pour the apples into the middle of the
mould. .

16. We cover the apples with a round of bread dipped in
the clarified-butier.

17. We put the mould into a good oven (the /Zeat of the
oven should be about 220°) to bake for tiree-quarters of au
four.

N.B.—The breaa should he quite brown and erisp.

18. For serving, we turn it carefully out of the mould on
to a hot dish.

Now it is finished.
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PUDDINGS.

LessoNn No. 4.

PANCAKES.

Average cost of “ Pancakes” (about eight).

INGREDIENTS.

d"
R O NI o e i i SR T
2 EEES vsens L T TR 2
apint ofmill ... o0, icaeai e o I
% o salspoonal Salt . s e e e ol
S0zs ORRDA 5 s e e D *
The juiceofa } of ATEMON .. snvssnsnrnnnnns I
2 025, Of MOISt SUZAT .. ccvnvevnsrrsnsnssnnsas I

8%

Time required, about twenty minutes,

Now we will show you how we make Pancakes.

1. We take three ounces of flour, and put it in a basin.

2. We add Zalf a saltspoonful of salt, and mix it well into
the flour.

8. We break fwo eggs into the flour, and add a desseri-
spoonful of milk, and mix all well together with a wooden
spoon.

4. We stir in gradually Zalf a pint of milk, making the
mixture very smooth. :

N.B.—If possible it is better to let this mixture stand before frying it into
pancakes,
5. We put a fryingpan on the fire, and put into it a piece
of lard the size of a nut, and let it get quite hot, but it must
not burn,

6. We then pour into the fryingpan zwe large ifable-
spoonsful of the batter, and let it run thinly all over the
pan.

7. When the pancake has become a light brown on one
side, we should shake the pan, and toss the pancake over, to
brown the other side the same.
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8. We should stand a plate on the hot-plate, or in the
front of the fire to heat.

9. When the pancake is fried, we turn it on to this heated
plate.

10. We should squeeze about jfiffeen drops of lemon juice,
and sprinkle a Zeaspoonful of moist sugar over it.

11. We now roll up the pancake, and place it on the edge
of the plate, so as to leave room for the remainder of the
pancakes.

N.B.—We should fry all the pancakes in this manner, adding each time a
piece of lard the size of a nut.

12. For serving we arrange the pancakes on a hot dish,
placing one on the top of the other.

Now it is finished.
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PUDDINGS
Lesson No. 6.

CUSTARD PUDDING.

Average cost of “ Custard Pudding’ (about one pint
and a half).

INGREDIENTS.

i
JRETS suvevsnssarasruannnansnnnnsssssntans 4
T DL OF TOILE | a0 in s 0% 4y o siim mim o5 ai s s 2
Grated DULMEE cosssiscnscssssssanronanss ' 1
1 tablespoonful of castor sugar ........0.00 } S
Butter and flour for paste.....cvseesrsnnnsass 2

8%

Time requived, about thirly-five minuies,

Now we will show you how to make a Ciustard Pudding.

1. We take a pint and a half dish, butter it well inside,
and line the edge with paste (see “Pastry,” Lesson No. 2).

2. We break jfour eggs, and put the yolfs into a basin.
(Two whites of eggs we put on a plate, the others we put
aside.)

3. We stir one pint of milk in with the ¢ggs.

4. We add a tablespoonful of castor sugar.

5. We whip the w/kites of the fwo eggs with a knife to a
stiff froth, and add it to the basin, mixing it all lightly.

6. We pour this custard into the buttered dish lined with
paste.

7. We grate Lalf a teaspoonful of nutmeg over the top.

8. We put the dish into a moderate oven (the /eat should
rise to 220°) to bake for Zalf an hour. It is then ready for
serving.

Now it is finished,
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PUDDINGS.

Lessox No. 7.

PLUM PUDDING.
Average cost of “ Plum Pudding.”

INGREDIENTS.
INGREDIENTS. INGREDIENTS for Brandy or
5. d. Wine Sauce.

% 1b. of beef suet .vcvvveresse O 5§ 5. d.
Ib. of currants ... e snmnosss o 3 3EI05 sevanaracnnn srresseaas C 3
Ib. of sultanas or raisins .... o 3 1 gill of cream (or milk §)...... © 6

% Ib. of mixed candied peel, 1 wineglassful of bram:ly or} ot
viz_,citrﬂn,lman&nmngc} Qeeh 11152 ¢

3 1b. of bread crumbs ...... } 3 | T dessertspoonful of sugar .... o o}
Ibhoof flour ..hioioinisye ik 3
Ib. of moist sugar ......... : 0 2 1 3%

IPIETTIONY o e el o s b i o 2

B e R S e e o 4

1 gill (} pint) of milk.......... o o}

1 wineglassful of brandy . o 6

2 0z5. of almonds ............ o 1}

4 of a teaspoonful of salt . } s

2 A NULMED wevssssssnnansns

2 o}

L}

Time rvequired, about five howrs and a half.

Now we will show you how to make a Plum Pudding.

1. We put a saucepan of warm water on the fire to
boil.

2. We take half a pound of beef suet, put it on a board,
cut away all the skin, and chop up the swef as finely as
possible with a sharp knife.

3. We take Zalf a pound of currants, wash them clean in
water, and rub them dry in a cloth.

4. We take up the currants in handfuls, and drop them,
a few at a time, on to a plate, so as to find out if there are
any stones with them.

5. We take lalf a pound of .m:’tmm raisins, and pick
them over

N.B.—If large raisins are used, they should be stoned.
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6. We place a wire sieve over a piece of paper.’

7. We take some crumb of bread and rub it through the
sieve. (There should be a guarier of a pound of bread
crieins.)

8. We take a guarter of a pound of mixed peel, citron,
lemon, and orange, and cut it up into small pieces.

9. We put a guarter of a pound of flour into a kitchen
basin, and add to it the chopped suet, and Lalf a teaspoonjil
of sall.

10. We rub the suet well into the flour with our hands.

N.B.—We should be careful not to leave any lumps.

11. We now add the dread crumbs, the currants and
raisins, half a pound of moist sugar, and the pieces of
candied peel, and mix all well together.

12. We take a Jemon, wipe it clean in a cloth, and grate
the rind of it into the basin.

13. We also grate Zalf a nutmeg into the basin, and add
two ounces of almonds (previously blanched and chopped
up finely).

14. We break four eggs into a basin, and add to them
one gill (quarter of a pint) of mu/k and a wineglassful of
brandy.

156. We stir this into the ingredients in the basin, mixing
them all together.

16. We take a strong pudding-cloth, sprinkle about «
teaspoonful of flour over it, and lay it in a basin.

17. We turn the mixture from the basin into the centre
of the floured cloth.

18. We tie up the pudding tightly in the cloth with a piece
of string.

N.B.—If preferred, the pudding might be put into a buttered mould and 2
cloth tied over the top.

19. When the water in the saucepan is quite boiling, we
put in the pudding, and let it boil for five fours.
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PUDDINGS.
LEesson No. 8.

VENNOISE PUDDING.

Average cost of a “Vennoise Pudding” (one pint and a.

lalf mould).

INGREDIENTS. iz
II L]

oz of crumbofbread .. ..cseeeiisnsanes , 0 2
g azs: of candiet peel ..l i snasnnnn s o 2

g 0zs. Of Castor SUZAr ...cvuvassssnssans |

¥ ool I Snrar e e ] o'z}

T e e e o A e e o 2
T R P R e e o 4
gapintﬂfmiik .......................... o 1}

X gill (} pint)of cTeam ,..eevsnsennse e YD
gozs. of Sultana raising ......c.ccniennenn. o 1k

1 wineglassful of sherry s.veveeacennanan. o 6
2 =z}

Time requirved, about two hours.

Now we will show you how to make a Vennoise
Pudding.

1. We take a piece of stale crumb of bread (about five

ounces), put it upon a board, and cut it up in the shape of
dice.

2. We put the dread into a basin with #kree ounces of
castor sugar and three ounces of sultana raisins.

3. We take a Jemon, wipe it clean with a cloth, and grate
the rind of it into the basin.

4. We chop up Zwo ounces of candied peel and put it into
the basin.

6. We pour in a wineglassful of sherry.

6. We put a saucepan .of warm water on the fire to
boil. '

7. We put one ounce of lump sugar into a stewpan, and
put it on the fire to brown.

8. When it has become a dark brown liquid we add to
5
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it Lalf a pint of milk, and stir it until the m:/% is sufficiently
coloured.

N.B.—We must be careful that the swga» is quite dissolved, that there be
no lumps left.

9. We then stand the stewpan on a piece of paper on the
table. :

10. We put the yolks of four eggs into a basin (the wihites
we should put aside, as they are not required for present
use).

11. We pour the coloured milkz into the eggs, stirring well
all the time.

12. We stir the milk and ¢ggs into the ingredients in the
basin.

13, We also add one gvll (a quarter of a pint) of cream:.
14, We take a pint and a half mould and butter it inside.
15. We pour the pudding into the mould.

16. We butter a piece of kifchen paper and lay it over
the top of the mwould.

17. When the water in the saucepan is quite boiling, we
place in the mould to steam (the water should only reach
half way up the mould, or it will boil over and get into the
pudding).

18. We let the pudding steam for one hour and a kalf.

19. For serving, we take the buttered paper off from the
top of the mould, and turn the pudding out carefully on to
a hot dish.

N.B.—German Sauce (see '* Puddings,” Lesson No. 10) can be served with

the pudding if liked, either poured round it, or served separately in a
sauceboat,

Now it is finished.
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PUDDINGS.

LEessoN No. g

AMBER PUDDING.

Average cost of an “Adwmber Pudding” (one pint dish).

INGREDIENTS.

_ 5. d,
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Time rffﬂfrﬂf, abownt one honr and a guarier,

Now we will show you how to make an Awmber Pudding.
1. We take six large apples, peel them, cut out the core,
and cut them up into s/ices.

2. We put the apples into a stewpan with #lree ounces of
moist sugar, and fwo ounces of butier.

3. We take a /emon, wipe it clean with a cloth, and peel
it as thinly as possible with a sharp knife.

4. We cut the Zemon in half and squeeze the juice through
a strainer into the stewpan.

5. We also add the lemon peel.

6. We put the stewpan on the fire and let it stew till the
apples are quite tender (it will take about #kree-quarters of
an hour).

7. We place a hair sieve over a large basin.

8. When the apples are sufficiently stewed, we pour them
on to the sieve and rub them through into the basm with a
wooden spoon,

9. We stir the yolks of three eggs into the basin,
52
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PUDDINGS.
LEesson No. 10.

BROWN BREAD PUDDING.

Average cost of a “ Brown Bread Pudding and Gernan
Sauce” (one pint mould).

INGREDIENTS.

o,
A loaf of brown bread .......... L e o 2
L TTIROT e i s i ) o
Half a teaspoonful of essence of Vanilla., | g 2
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German Sauwce.
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I wineglassful of sherry .....coeasensressas o 6

I dessertspoonful of castor sugar v..vesves. © 0}
L
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Time requived, about one hour and a half.

Now we will show you how to make a Brown DBread
Pudding.

1. We take a sfale brown loaf and cut off all the crust.

2. We put a wire sieve over a plate and rub the crumd
of bread through it.

3. We put one gill (quarter of a pint) of mz/k into a
stewpan, and put it on the fire to boil.

4. We put five ounces of the bread crumb into a basin,
with #hree ounces of castor sugar.

5. We take a Zemon, wipe it clean in a cloth, and grate
the »ind over the dread crumbs.

6. We also add Zalf a teaspoonful of essence of Vanilla.

7. We put a stewpan full of wwarm water on the fire to
boil.
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8. When the m:/k boils we pour it over the crumbs.

9. We put one gill (quarter of a pint) of cream into a
basin, and whip it to a stiff froth with a whisk.

10. We add the cream to the other ingredients, and also
stir in one at a time the yolks of four eggs (the whites of two
of the eggs we put on a plate, the others we put aside).

11. We whip the w/hites of the two eges to a stiff froth
with a knife, and then stir them lightly into the basin,
mixing all the Zngredients together.

12. We take a pint mould and butter it well inside.

13. We pour the szixture into the mould, butter a piece
of kitchen paper, and place it over the top.

14. When the wafer in the stewpan is quite boiling, we
stand the mwwld in it to steam the pudding (the water
should only reach half-way up the mould, or it will beil
over and spoil the pudding).

156. We let it steam for one hour and a quarter.

18. For serving we take off the buttered paper, and turn
the pudding on to a hot dish.

GERMAN SAUCE.

1. We put the polks of two eggs into a stewpan with a
wineglassful of sherry and a dessertspoonful of castor sugar.

2. We put the stewpan-on the fire and mill it with a
whisk till it comes to a thick froth.

N.B.—We must be careful that the sauce does not boil, or it will curdle.
3. We pour the sauce round the pudding.

Now it is finished.
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PUDDINGS.
Lesson No. 11

CARROT PUDDING.
Average cost of a “ Carrot Pudding” (one pint).

INGREDIENTS.

L
Lt A PR e e e o, ik
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1 oz. of castor sugar ...... i AT
1 tablespoonful of orange flower 1.'. ater Cend 00 TE
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Time reguired, about three quariers of an hour.

Now we will show you how to make a Carrof Pudding:.

1. We take #/ree or four carrots (according to their size),
wash them and scrape them clean with a knife.

2. We take a grater and grate all the 7ed part of the
carrots into a basin (there should be about a guarter of a

pound).
3. We stand a wire sieve over a plate.

4. We take some ecrumb of dread and rub it through the
sieve (there should be about #kree ounces of bread crumbs).

5. We put the dread crumbs into the basin with the
carrot, we also add one owunce of castor sugar.

6. We put zwo ounces of dutter into a stewpan, and put it
on the fire to melt.

7. When the butter is melted, we take the stewpan off
the fire and stand it on a piece of paper on the table.

8. We then stir into it Zalf a gill (one gill is a quarter of
a pint) of sherry, half a gill of cream, and a tablespoonful of

orange flower waler.
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PUDDINGS.

LEesson No. 12.

ALEXANDRA PUDDING.

Average cost of an “ Alexandra Pudding” (one pint).

INGREDIENTS.

5 e
TOCEES cavssosstatanssinpsaraansasersns 0 10
2 ozs. of caslor sugar ..vseesscrrcneecsss 0 I
el {E pInt) of IS aiaynnnsiasnasinnsemis o of
4 a pint of Pood Cream ...ceeerciasuianes I o
1 teaspoonful of essence of Vanilla ........ ¢ i

z o

Time required, abont one howr and fwenly miniles.

Now we will show you how to make an Alevandra
Pudding.

1. We put a saucepan of warm water on the fire to boil.

- 2. We put the yolks of ten eggs into a basin (the wikites
of five of the eggs we put in another basin, the others we
put aside).

3. We stir into the yolks of the egos two ounces of castor
sugar. -

4. We also add one gill (quarter of a pint) of m:/& and
kalf a pint of good cream:,

6. We whip the w/hites of the five eggs slightly with a
whisk or knife,

6. We take a plain tin mould (about one pint) and butter
it inside, we cover the bottom with three rounds of buttered
paper. .

7. We add the whipped whites of the eggs, and a teaspoon-
Jul of essence of Vanilla to the mixfure in the basin, and stir
all lightly together.

8. We pour the muzrture through a strainer, into the
would, and tie over it a piece of stiff paper with a string,
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PUDDINGS.
Lesson No. 13.

BLANC-MANGE.

Average cost of « Blanc-mange” (about one quart).

INGREDIENTS.
4 tablespoonsful of cornflour ......... L
e | Tt e e 4
3 0zt of loal SUAr. | cvrvnsvsnrmusansnasiie

i
5 - ; X I
T nmh‘ of the stick of cinnamon or lemon peel i

Time required, about a quarier of an hour fo make, and about three quarters of
an hour to get cold.

Now we will show you how to make a Blanc-mange.

1. We put one guart of milk into a saucepan with #iwree
ounces of loaf sugar, and one inck of the stick of cinnaon or
the peel of a guarter of a lemon for flavouring.,

2. We put the saucepan on the fire to boil.

3. We put four tablespoonsful of cornflonr into a basin
and mix it smoothly with a fablespoonful of cold milk.

4, When the /£ in the saucepan is quite boiling, we
stir in the cornflour quickly and let it boil for #wo minutes,
stirring continually.

N.B.—We must be very careful not to let it get lumpy.

8. We take a quart basin or a mould and rinse it out in
cold water.

6. We now take the piece of cinnamon or lemon peel
out of the cornflour, and pour the cornjflour into the basin,
and stand it aside to cool.

7. When the dlanc-mange is quite cold, we turn it out of
the basin on to a dish, and it is ready for serving.

Now it is finished.
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PUDDINGS.
Lesson No. 14.

BOILED BATTER PUDDING.
Average cost of a “Boiled Batter Pudding” (about a pint).

INGREDIENTS. p

R A g
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Time required, about two hours and fiftcen minutes.

Now we will show you how to make a Boiled Batter
Pudding.

1. We put a saucepan of warm water on the fire to boil.

2. We put kalf a pound of flour into a basin and mix
half a saltspoonful of salt with it,

3. We break #wo eggs into the jflour, and beat them well
together.

4. We now add by degrees ene pint of milk, stirring
smoothly all the time, until the fazfer is well mixed,.

5. We let the batter stand for one hour.

6. We take a pudding basin and grease it inside with
hutler.

7. We stir the datter, and then pour it into the basin.

8. We dip a pudding cloth in boiling water, wring it out
and flour it well.

9. We place the cloik over the bafier and tie it on
securely with a piece of string, just below the rim of the
basin. We pin or tie the four ccrners of the cloth over
the top.

10. When the water in the saucepan is quite boiling we
put in the pudding, and let it boil for one four.
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PUDDINGS.

Lesson No. 1s.

CORNFLOUR PUDDING.
Average cost of a “ Cornflour Pudding”(in a cup).

INGREDIENTS.
2 dessertspoonsiul of cornflour .....cceeeeess 1
*pnt ofanilk o e ket I
LV i) BT ) R S M ST e N 3
IS cuvsnnnannnas BEE R B s E TR TR RS EE R N R I
3%

Time required, about an hour.

Now we will show you how to make a Cornflour Pudding
(in a cup, for infants or invalids).

1. We put a saucepan half full of warm water on the fire
to boil.

2. We put two dessertspoonsful of cornflour into a sauce-
pan.

3. We pour in by degrees Zalf a pint of -.um'.% mixing it
very smoothly.

N.B.—We must be careful that it does not get Zzmpy,

4. We now add to it six lumps of sugar, put the sauce-
pan on the fire and stir smoothly until it boils ; it will take
about Zen mzinuies.

6. We then move the saucepan to the side of the fire.

6. We break one e¢gg into the saucepan, and beat it up
until it is all well mixed.

7. We take a cup (just large enough to hold the pudding),
and grease it inside with a piece of buiter.

8. We pour the mirture out of the saucepan into the
cup.
9. We take a small cloth, wring it out in boiling water,
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flour it well, and tie it over the top of the cup with a piece
of string.

N.B.—We should tie the four corners of the cloth over the top of the cup.

10. When the wwater in the saucepan is quite boiling, we
put in the cup and let it boil for Zzventy-five minutes.

11. For serving, we take the cloth off the cup, and the
pudding may be turned out or not, according to taste.

Now it is finished.
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PUDDINGS.

LEesson No. 16.

BATTER PUDDING.

Average cost of a “ Batter Pudding” (in a cup).

INGREDIENTS. 3

I D . i escrssnanananssssnsssnsanassannnanns i § ;

I tablespoonful of flour.....ccvvunerannrans B L

I teacupful of milk .........000.0 s s 1
SOt caersssnrnasnnasninsseinsassannsnisonnh

13

Time required, about thirly-five minuntes lo make and thirty minules o stand.

Now we will show you how to make Batter Pudding
(in a cup for infants or invalids).

1. We put a saucepan half full of warm water on the fire
to boil.

. We put a tablespoonful of flour into a basin with a
few grains of sall.

3. We break one egg into the basin and mix it well into
the flour.

4. We now add by degrees a feacupful of milk, stirring

8. vigorously with a wooden spoon.

6. We let the batter stand for Zalf an hour.

6. After that time we take a cup (just large enough to hold
the batter) and grease it well inside with a piece of dutzer.

7. We stir the batter, and then pour it into the cup.

8. We take a small cloth, wring it out in boiling water,
Jlour it well, and tie it over the top of the cup, with a piece
of string. ,

N.B.—We tie the four corners of the cloth together over the top of the cup.

9. When the water in the saucepan is quite boiling, we
put in the cup, and let it boil for Zalf an hour.

10. For serving, we take the cloth off the cup, and the
pudding may be turned out or not, according to taste.

Now it is finished.

-
!. »
—
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PUDDINGS.
Lesson No. 17.

CORNFLOUR PUDDING.

Average cost of a “ Cornflour Pudding” (about one quart).

INGREDIENTS.

d.
4 tablespoonsful of cornflour ......coveii0iae 1
Rk O L e i M ms e = i mimie o  nim v 5
3 tablespoonsful of pounded sugar............ I
k(% 3= e = =i i fm i s e e i 2
1 inch of the stick of cinnamon or a bay leaf o}
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Time requived, about half an hour.

Now we will show you how to make a Cornflour Pudding.
1. We put jfour tablespoonsfil of cornflour into a basin,
and mix it quite smooth with a fablespoonfil of cold milk.

2. We put the remainder of the gwart of milfz into a
saucepan with #lree tablespoonsful of pounded sugar and one
wich of the stick of cinnanion or a bay-leaf.

3. We put the saucepan on the fire to boil.

4. When the milk boils we pour it on to the mixture,
stirring it smoothly all the time.

8. We break #wo ¢ggs into the cornfloxr, and beat it up
lightly.

6. We take a guart pie-dish and grease it inside with
butter. :

7. We pour the mixture into the pic-dish, and grate kalf
a teaspoonful of nutineg over the top.

8. We put the dish into the oven (the /ea# should be
220°) to bake for lalf an jour.

9. It will then be ready for serving,

Now it is finished.
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PUDDINGS.
LEesson No. 18.

RICE PUDDING.

Average cost of “ Rice Pudding” (about one guart).
INGREDIENTS.

d.
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¥ quart of milk .,...s.. S e e
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Time required, from forly minutes fo an hour.

Now we will show you how to make a Rice Pudding.

1. We wash Zalf a pound of wice in two or three waters,
and then put it into a saucepan of cold water, and put it on
the fire till it boils and swells.

2. We break 7o eggs into a basin.

3. We add to them #wo ounces of moist sugar and one
quart of milk, and stir them together.

4. We put Zwo ounces of suet on a board, cut away all
the skin, and shred it as finely as possible.

5. We take a guart dish, and grease it inside with clarified
dripping or butler.

6. We drain off the #ice on a cullender as dry as possible,
and lay it in the greased dish.

7. We pour the mixture of m:/k and eggs over the 7ice,
and sprinkle the s/kredded suet over the top.

8. We take a grater, and grate Zkalf a teaspoonful of
nutmeg over the top.

9. We put the dish into an oven (the /Zeat should be
220°) to bake for from forty minutes to an hour,

10. After that time it is ready for serving.
Now it is finished.
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PUDDINGS.

Lesson No. 10.

CURATE’'S PUDDING.

Average cost of “ Curates Pudding” (about one quart).
INGREDIENTS.

Ilb Gfpatatnes e R R R R R AR RE R
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1 pint of milk .
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Time required, about one fonr,

Now we will show you how to make a Curate's or Sweet
Potate Pudding.

1. We take one pound of potatoes, wash them, and boil
them as described (see “ Vegetables,” Lesson No. 1).

N.B.—Any remains of cold boiled pofaloes could be used instead of fresh
Ones.

2. We rub these Joiled potatoes through a cullender into
a basin with a wooden spoon.

3. We break #lree eggs into another basin, and stir into
them one pint of milk.

4, We stir the mi/k and eges smoothly into the potatoes,
and sweeten it with sugar according to taste.

5. We take a quart pie disk, grease it inside, and pour
the mixture into it.

6. We put the pie dish in the oven (the /¢af should be
220°) to bake for Zalf an Zwur,; it will then be ready for
serving. |

Now it is finished.

T 2
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PUDDINGS.
LessoNn No. zo.

BREAD PUDDING.
Average cost of “ Bread Pudding” (one quart).

INGREDIENTS. 5
tlb. of scraps of bread ve.eessnaes AP e
1 quartof milk ........ Shefep e bR ot 5
g e e g e e e e
2 tablespoonsful of moist SUEAT «.vvvavensssss ok
4 oz, of raisins Or CUrrantsS ...ssesscscsssssns I

Time required, three-quarters of an hour.

Now we will show you how to make a Bread Pudding.

1. We put one pound of scraps of bread into a basin, with
plenty of cold water to soak.

N.B.—Any scraps of bread, either erumb or crust, however stale, so long as
they are not mouldy or burnt, can be used for this pudding.

R. We put one guart of milk into a saucepan, and put it
on the fire to boil.

3. We put into the milk a piece of dutter the size nf a
nut, to prevent it from burning.

4. We take the dread out of the basin and squeeze out
all the water.

5. We empty the water out of the basin, and put back
the bread.

6. When the muzl/k boils we pour it over the dread, and
let the dread soak until it is soft.

7. We break #we eggs into a small basin, add to them
two tablespoonsful of wmoist sugar, and beat them lightly
together.,

8. We take four ounces of large raisins and stone them,
ot, if currants are preferred, we should wash them, dry them
in a cloth, and pick them over to see there are no stones
with them.



Lessons on Making Pudaings.—Bread Pudding. 293

9. We now beat the dread up with a fork as smooth as
possible,

10. We put in the raisins or currants, and the gggs and
sugar, and mix them all well together.

11. We take a pie disk or tin, holding #wo pints and a
kalf, grease it well inside, and pour in the mixture.

12. We put it in the oven (the /eat should be 220° to
bake for Zalf an Jwour ; it will then be ready for serving.

Now it is finished
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PUDDINGS.

Lesson No. 271,

TREACLE PUDDING.
Average cost of “ Treacle Pudding” (one quart).

INGREDIENTS.

d.
LB, o flONT, o & mmm d5 o nge ainrsatmn:s s . a2}
LR T e e e R R 2
1 teaspoonful of baking powder .. .ovveuevns a
RORELLE i o e i T M . o}
1 teaspoonful of ground ginger .......cunu.
Abouta ¥ 1b. of treacle. .. c i iiis i annens I
About lof apintof milk ..eovanscsnivnsannse o}

IEggltllii-llrflllrr-lrlllﬂl‘!tt*ilittr lllllll L

Time required, two hours and a half.

Now we will show you how to make a 7reacle Pudding.

1. We put a large saucepan of warm water on the fire to
boil.

R. We take a quarier of a pound of suet, put it on a board,
cut away the skin, and chop up the suef as finely as possible.

3. We put one pound of flour into a basin with a little
salt, and one teaspoonful of baking powder.

4. We add the chopped suet and one teaspoonful of ground
ginger, and mix all well together with a spoon.

6. We put a guarter of a pound of treacl into a basin
with a guarter of a pint of milk and one egg, and mix them
together.

N.B.—If liked, rather more #reacle can be added.
6. We stir this into the mixture in the basin, and add
more #tlf if required to make the pudding moist.
N.B.—When the pudding is mixed it should be rather stiff,

7. We take a guart dasin, grease it well inside, and pour
the mixfure into it

N.B.—We should be careful that the basin is full, for if not quite full e
water will get into it and spoil the pudding.
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8. We sprinkle some flour over the top of the pudding,
put a cloth over it, and tie it tightly down with a piece of
string, just below the rim of the basin, and tie or pin the

corners of the cloth together.
9. When the water in the saucepan is quite boiling, we
put in the pudding, and let it boil for Zwo Aours.

10. For serving, we take the pudding out of the saucepan,
take off the cloth, place a hot dish over the pudding, and

turn it carefully out of the basin.
Now it is finished.
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» PUDDINGS:
Lesson No. 22.

PLUM PUDDING.

Average cost of “ Plum Pudding” (three-quartcrs af
a pound).

INGREDIENTS.

oz of bread'erambs’ . siia i st o
g of. Of fIOUr vuoisananunassnanassnaenvannns
B O BT e n o i P e (AR e
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2oz of moist smgar . o
2oz. of candied peal . .cissinnnns AT e gy
1 teaspoonful of baking powder ...c.oivvaunes o}
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1 gill (} pint) of milk..ccesvsvanccns PRRBIEY, b ok

Time requirved, two and a half hours.

Now we will show you how to make a Plum Pudding.

1. We put a large saucepan of warm water on the fire to
beil.

2. We stand a grater on a piece of paper, and grate some
bread crumbs ; there should be five ounces.

-3, We take a quarter of a pound of suef and put it on a
board.

4. We take a knife, cut away all the skéz, and chop up
the suef as finely as possible.

5. We should sprinkle jflour over the suet to prevent it
sticking to the board or knife.

6. We take a guarter of a pound of currants, wash them
well in cold water, and rub them dry in a cloth.

7. We take up the currants in handsful and drop them, a
few at a time, on to a plate, so as to find out if there are
any stones mixed with the currants,
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8. We take a guarter of a pound of large raisins and
stone them.

9. We take fwo owunces of mixed candied peel, i.e., citron,

lemon, and orange, and cut them up into small pieces.
N.B.—If disliked, the candied peel may be omitted.

10. We put seven ounces of jflour into a basin, and add
to it the chopped suet, quarter of a saltspoonful of salt, and a
teaspoonful of baking powder.

11. We rub the swet well into the flour with our hands.

N.B.—We should be careful not to leave any lumps.
12. We now add the dread crumbs, the curvants and

raisins, two ounces of moist sugar, the pieces of candied
peel, and mix all well with a wooden spoon.

N.B.—If preferred, treacle may be used instead of sugar.

13. We break 720 eggs into a basin, add to them one gill
(a quarter of a pint) of s/ and beat them up.

14. We now stir the m:i/& and eggs into the pudding and
mix all well together.

15. We take a cloth, wring it out of hot water, flour it,
and lay it over a quart basin.

N.B.—We should be careful that the cloth is strong and that there are no
holes in it.

16. We turn the mixture from the basin into the centre
of the floured cloth.

17. We hold up the four corners of the cloth and tie up
the pudding tightly with a piece of string.

18. When the water in the saucepan is quite boiling, we
put in the pudding, and let it boil for o fours.

N.B.—The lid should be on the saucepan.

19. For serving, we take the puddine out of the cloth and
turn it on to a hot dish.

T

Now it is finished,
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PUDDINGS.
LessoNn No. 23.

TAPIOCA AND APPLES.
Average cost of “ Stewed Tapioca and Apples”

INGREDIENTS.

d.
2 tablespoonsful of Tapioca..vevauess svassnse Ok
O APPICE st ails inutcae: i e s =i 00 nim m e Rl 2
4 cloves and the peel of half a l{:mun ....... viE X
2 tablespoonsful of SUEAT seusseessecsnssanass OF

4

Time required (after the tapioca has soaked twelve hours), about three-
gquarlers of an hour.

Now we will show you how to make a stew of Zapioca
and Apples.

1. We put two tablespoonsful of tapioca into a basin with
one pint of water, and let it soak for fwelve /fiours.

N.B.—This should be done over-night.
2. We take six apples, peel, quarter, and core them.
3. We put in four cloves (for flavouring).

4. We take one lemmon, wipe it clean with a cloth, and
peel half of it very thinly with a sharp knife.

N.B.—We must be careful not to cut any of the white, as it is very bitter.

5. We put the soaked Zapioca into a large saucepan, with
the lemon peel, and itwo tablespoonsful of pounded whate
sugar.

6. We put the saucepan on the fire and stir it well until
it boils.
N.B.—We should be careful not to ket any stick to the bottom.

7. We let it boil for Zen minutes, until the fapioca has
become clear.

8. After that time we put the apples into the saucepan,
arranging them at the bottom, so that they are covered
with the Zapioca.
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9. We move the saucepan to the side of the fire and let
the apples stew gently for from jfifteen to thirty minutes,
according to their size.

10. We must not let them boil, or they will break.

11. When they are stewed quite tender, we take them
out of the saucepan and put them on a dish.

12. We pour the Zapioca over the apples.

N.B.—1If liked, the fapéoce saunce can be coloured by stirring in about kelf a
feaspoonful of cockineal,

Now it is finished.
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PUDDINGS.

Lesson No. 24.

INVALID PUDDING.
Average cost of “ nvalid Pudding " (kalf a pint).

INGREDIENTS.

d.
3 tablespoonsful of chopped suet ...........: 24
3 do. bread erumbs i s T
3 do. RIOOT: L o i i R ok
3 do. INOISE SUZAT .uvcosnensanne o}
3 do. ilk i e e B iR of
BEIES ssssrausasisantean s assEanapeadnas .

63

Time required, about one hour and ihree-guarters.

Now we will show you how to make an J[uvalid
Pudding.

1. We take about a guarter of a pound of muttor suel,
put it upon a board, and chop it up as finely as possible.

2. When it is chopped there should be about #Zree table-
spoonsfil.
N.B.—Mutton suet is much lighter of digestion than beef suet.

8. We put a saucepan half full of warm water on the fire
to boil.

4, We take a piece of dread and a grater, and grate
some bread crumbs on to a piece of paper. There should
be about #iree tablespoonsful of bread crumibs.

5. We put the dread crumbs and the chopped suet into a
basin with Ziree tablespoonsful of flowr and three table-
spoonsful of moist sugar.

6. We mix all these well together.

7. We now break in #wo eggs, and add #ree tablespoonsful
of milk, and stir all well together with a spoon.

8. We take a kalf-pint pudding basin and grease it well

inside.
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9. We pour the mixfure into the basin.
10. We take a cloth, dip it in hot water, and flour it.

11. We put this cloth over the top of the basin, and tie
it on with a piece of string, just under the rim of the basin.

12. We tie the four corners of the cloth together loosely
over the top of the basin.

13. We put this basin into the saucepan of boiling water,
. but we must be very careful that the water only reaches
half way up the basin, or it will boil over and get into the
pudding.

14. We let the pudding steam for one fwour and a Lalf.

N.B.—We keep a kettle of water boiling to add to the water in the saucepan
as it boils away.

15. After that time we take the basin out of the sauce-
pan, take off the cloth, and carefully turn the pudding out
on to a warm dish.

Now it is finished.
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PUDDINGS.

Lesson No. zs.

- SEMOLINA PUDDING.
Average cost of “ Semolina Pudding)”’

INGREDIENTS. 4
% Pi-nt milk LU R RN O R T R R B B Y (RN N NEN L] 1'
1 tablespoonful crushed semolina ...isvvvsess O
IEE e issntnennsnnsnaassansensanssaantaanta I
I des.serlspacmful OISt SUSAT wovssassasnens o}
Bl.lttﬂl'ﬂ.nd.nutmﬂb W R REEE EEEE W ERE R R
3

Time required, about twenlfy-five minules.

Now we will show you how to make a Semolina Pudding.
1. We put Zalf a pint of milk and one tablespoonful of

semoling into a saucepan.

2. We put the saucepan on the fire and stir occasionall

until it boils and swells, then we set it by the side of the
fire.

3. We break one¢ ¢gg into a basin and add to it @ dessers-

spoonful of moist sugar and beat them lightly together with
a fork.

4. We take a three-quarters of a pint pie-dish and grease
it inside with a piece of duiter.

5. When the semolina is sufficiently cool, we stir in lightly
the sweetened egg.

6. We pour this mixture into the pie-dish.

7. We take a grater and a nutmeg and grate a quarier of
a teaspoonful over the mixture.

8. We put the dish into the oven (the /zaf should be
220°) to bake for a guariter of an hour.

N.B,—Puddings can be made in the same way with sago, tapioca, or rice,

Now it is finished.

s



Lessons on Puddings.—Batter and Fruit. 303

PUDDINGS.

Lesson No. 26.

BATTER AND FRUIT.
Average cost of “ Batter and Fruit Pudding” (one pint

and a half ).
INGREDIENTS. d
?l' "}- D[ ﬂ.ﬂﬂl‘ iiiiiiiiiiiiiiiiiiiiiiiiiii LN O B ﬂ‘%
Eﬂlt llllllllllll LI 00 BEAE R RN ] Rk a LR Il"
dpintmilk .....00u0.. e e e =
g e e 2
Thornnt . e e ik st o}
OZ: DULLET « 4 vsses o s RE SR EREE T e AL o}

&lgﬂr GO RU I B R A R RN SRR R R R R RL LR R LR ﬂ.h'

Time requirved, about forty minules.

Now we will show you how to make a BLatter Pudding
with fruif in it.

1. We take a guarter of a pound of jflour and putitina
basin.

2. We add a guarter of a teaspoonful of salt.
3. We stir in gradually Zalf a pint of milk.

4. When it has become sufficiently liquid, we should beat
it with a spoon instead of stirring it, as that will make it
lighter.

8. We break an ege into a cup, and then add it to the
batter, beating it up lightly all the time, until it is thoroughly
mixed.

6. We then break a second ege into the cup and add it to
the datter, mixing it thoroughly as before.

N.B.—Eggs should always be broken separately into a cup to see if they are
good before cooking.

The more the batter is beaten the lighter it becomes.

7. We take a pint and a half pie-disi and grease it well
inside with dutter.

8. We pour the datfer into the pie-dish.
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PUDDINGS.

Lesson No. 27.

COLD CABINET PUDDING.

Average cost of a “ Cold Cabinet Pudding” (one pint monld).

INGREDIENTS.
o
6 sponge finger bisclits ..vvvevnsesssrrans g
T e Rl = a T win WY o2
ypintofmilk ....-.cessssssrissosssnnsana o 13}
4 oz, of best pelatine ..., .ocreivinnnannans o 1%
Eheypllsal g eoms e e i e e o 4
2 oz, of dried cherries .......i.cc00inenn. [
T : : 3 o 1}
Two or three pieces of angelica v..vvuvuns f
Fagillof cream....oensesinsasisrcsnnnacs o'
1 teaspoonful of essence of vanilla ........ SR
1 tablespoonful of castor sugar .......... l
1 6}

—

Time reguired fo make, about half an hour,

Now we will show you how to make a Cold Cabinet
Pudding.

1. We take a pint mouid and ornament the bottom of it
(according to taste) with the dried cherries, and pieces of
angelica.

2. We split the sponge-biscuits in half, and line the inside
of the tin with them and the »afafias in the mould.

N.B.—We must place the discuits only round the sides of the un (not over
the bottom), arranging them alternately back and front next the tin.
3. We break jfour eggs, put the ypolks in a basin (the
wwhites we put aside, as they are not required for present
use), and beat them well with a wooden spoon.

4. We stir Lalf a pint of milk into the e 7¢s, and pour
the mixture into a jug.

6. We take a saucepan, fill it half full of /ot water, and
put it on the fire to boil, when the zwater boils we move

the saucepan to the side of the fire.
u
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PUDDINGS.
Lesson No. 28.

SUET PUDDING.

Average cost of a “ Suet Pudding” (about #wo pounds).

INGREDIENTS. 7

L T e = s 4.
Cr et ba b ey e e R S e =}
1 teaspoonful of baking powder sveveesvsneass ©OF
6}

Time required, about one honr and three-guarters.

Now we will show you how to make a Swef Pudding.

1. We put a saucepan of warm wafer on the fire to boil

2. We take kalf a pound of suet, put it on a board, cut
away all the skin, and chop the suzez up as finely as possible
with a sharp knife.

3. We put one pound of flowr into a basin, with one #a-
spoonful of baking powder.

4. We add the chopped suet and rub it well into the flour
with our hands,

N.B.—We must be careful not to have any Juaps.

5. We now add enough co/d water to mix it into a stiff
paste. ‘

6. We take a strong pudding cloth, wring it out in
boiling water, and sprinkle ffou» over it.

7. We turn the paste out on to the cloth, hold up the
ends of the cloth, and tie it tightly round the pudding with
a piece of string, leaving room for the pudding to swell.

8. When the wafer in the saucepan is quite boiling, we
put in the pudding, and let it boil gently for one four and a
half.

N.B.—We should keep a kettle of boiling water and fill up the saucepan as
the water in it boils away.

9. For serving, we take the pudding out of the saucepan,

take off the cloth, and turn it on to a hot dish.

N.B.—This pudding can be eaten with meaf, or it can be eaten with a'-rsg.:r.
jam, or #reacle. :

Now it is finished.
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PUDDINGS.

LEessoNn No. 29.

YORKSHIRE PUDDING.

Average cost of a “ Yorkshire Pudding” (about one pint).
INGREDIENTS.

d.
Bozaof flome s e e A e e sennseune  §
ol vilah e 3 o] 1 SRR RS S b e L sae 2
4 of a teaspoonful of baking powder ........ 1
Rl e e S : } o3
- - e, S R B T 2

Time requived, one hour,

Now we will show you how to make a Yorkshire
Pudding.

1. We put eiglit ounces of flour into a basin and mix into
it Lalf of a teaspoonful of baking powder and half a salt-
spoonful of salt.

2. We break #wo eggs into the four and stir it well,

3. We now add by degrees a pint of milk, beating all the
time with a wooden spoon to make the batfer as smooth
and as light as possible.

4. We take a pudding tin (about a p:n¢), place it under
the meat that is roasting in front of the fire, to catch some
dripping to grease the tin.

5. We then pour the datfer into the tin and let it cook
uader the seat for ialf an Jiour, or put it in the overn to bake
for twenty minuies.

6. We must watch it, and turn the tin, so that the pudding

does not get burnt.

N.B.—It is better to make daffer some time before it is required to be used,
so that it may rise.

N.B.—A commoner and more substantial Yorkshire pudding can be made in
the same way as above, only with 6 oz. of Aowr, 1 egg, 1 pint of milk,
and 1 Zablespoonful of chopped suet sprinkled over the dafter when it is
poured into the tin.

7. When the pudding is sufficiently cooked, we turn it
carefully out of the tin on to a hot dish, and it is then
ready for serving with the roast meat.

Now it is finished.
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DUMPLINGS.

LEesson No. 1.

HARD DUMPLINGS.
Average cost of “ Hard Dumplings” (about five).
INGREDIENTS,

dl
#1b. of flour .eevescesssoss T
T T A T S } 1}
1}

Time requrred, about fwenty-five minules.

Now we will show you how to make Hard Dimnplings.

1. We put a saucepan of warm water on the fire to boil.

2. We put fLalf a pound of flour into a basin, and mix in
it Zalf a saltspoonful of salt.

3. We now add enough cold water to make it into a firm
dought.

4. We flour our hands and divide the doug/ into pieces
about the size of an egg, and roll each piece into a smooth
ball, without a crack in it.

6. When the water in the saucepan is quite boiling, we
drop in the dumplings and let them boil for fwenty minutes.

N.B.—They are best boiled with meat, either sal¢ beef or pork.

6. After that time we take them out of the saucepan, put
them on a hot dish, and they are ready tor serving.

Now it is finished.
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JELLIES.

LEesson No. 1.

WINE JELLY.

Average cost of “ Wine Felly from Calves’ Feet” (about
one quart).

INGREDIENTS.
LR
2 calves’ feet vuvues T e e T
el T R e e e e S o 3
o ] e % i o o =z
gz, ok loal SNPAT N e e
1 inch of the stick of cinnamon.......... o o}

Lty e e R e T e
I wine-glass of sherry ...ovuvensenneracsss o 6
Half a wine-glass of brandy ....cee04050:2 0 3

2 10}

Lime required » the jelly stock should be made the day before regquived
Jor use ; fo finish making i, about an hour,

Now we will show you how to make about one guart of
Wine Felly from Calves’ Feet.

1. We take fwo calves’ feet and put them on a board.

2. We chop each foot in four picces with a chopper.

3. We put these pieces in a basin of clean co/d water and
wash them well.

4, We take them out of the basin and put them in a
stew-pan with sufficient co/d water to cover them.

N.B.—This is to blanch them.
8. We put the stew-pan on the fire to boil.

6. When the water boils we take the stew-pan and
stand it on a piece of paper on the table.

7. We take the pieces of the feef out of the stew-pan with

a fork and put them in a basin of co/d water and wash them
well.

8. We empty the water out of the stew-pan. .
9. We wash the stew-pan well.
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10. We take the pieces of the feef out of the basin and
put them in the stew-pan with five pints of cold water.

N.B.—This stock will be reduced to about owe pinf and a kalf, when it is
sufficiently boiled.

11. We put the stew-pan on the fire to boil.

12. We must watch it and skim it often with a skimming
spoon.

13. We must let it boil very gently for five fLours.

14, After that time we strain,off the liquor through a
hair sieve into a basin,

15. We must put this basin in a cool place for some
hours, until the stock is perfectly cold and is in a jelly.

16. We now take this basin of jelly stock and skim off
all the faf carefully with a spoon.

17. We take a clean cloth and put it in /¢ water.

18. We take this damp cloth and dab it over the zelly
stock, so as to remove every particle of grease.

19. We take a clean dry cloth and rub lightly over the
jelly stock to dry it.

20. We take #weo lemons, wipe them clean in a cloth,
and peel them very thinly with a sharp knife.

N.B.—We must be careful, in peeling the /emons, not to cut any of the
wihife skin, as it would make the jeliy bitter.

1. We put the lemon peel into a stew-pan.

22. We squeeze the juice of the #Zwo lemons through a
strainer into the stew-pan.

23. We take #we eggs and put the yolks in one basin,
and the whites in another.

24. We whip the w/kifes of the eges slightly, but not
very stiff.

5. We put the whipped white of the egg into the stew-
pan and the crushed eog shell

26. We put in also fwo ounces of loaf sugar, one inck of
the stick of cinnamon, and four cloves.

7. We whip all these together with a whisk.

:
;
|
;
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8. We now add the yelly stock.

29. We put the stew-pan on the fire, and whisk well
till it boils.

30. We now put the lid on the stew-pan, and stand it
by the side of the fire for fwenty minutes to form a crust..

31. We place the jelly bag stand in front of the fire, and
hang the jelly bag in it, we must put a basin on the stand
underneath the jelly dag.

N.B.—We must be sure that the jel/ly bag is quite clean.

32. We take a jug of boiling water, and pour it through
the jelly bag.

33. We must do this four or five fimes, always using
boiling water until the bag is quite warm.

34. We must look at the 7e//y in the stew-pan, and when
the crust is formed, it is ready to be strained.

N.B.—We must be sure that there is no wafer left in the bag, before passing
the jelly through, and the basin in the stand should be quite dry.

N.B.—The ponring of the jelly into the bag forces the water (the few drops
that remain) first out into the basin ; these first few drops should be
thrown away and a clean basin put in its place immediately.

356. We now take the stew-pan off the fire, and pour the
jelly carefully into the bag to pass into the basin.

36. We repeat this two or three times, until the je//y
runs through quite clear.

N.B.—We must be careful in pouring the je/Zy through the bag, that we do
not disturb the sediment at the bottom of the bag, which will serve as a
filter.

387. We addawineglassfulof skerry,and halfawineglassful
of brandy, or any other wine or liguenr according to taste.

38. We take a gwart mould, scald it with doiling water,
and then rinse it in co/d water.
39. We place the mould in ice.
N.B.—We must be careful that the mou/d stands quite straight and firm.

40. We pour in enough of the je//y just to cover the
bottom of the mould.

41. When this je/ly has set slightly, we can garnish the
mould with grapes, strawberries, &e., according to taste.

42. We then pour the remainder of the jelly into the
mould, and let it stand in the éce, until it is firmly set.
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JELLIES.

LEesson No. z.

ASPIC JELLY.

Average cost of “ Savoury or Aspic ¥elly” (about one quart).

INGREDIENTS.
£ .
Sk T A R R e R R X B
2 Ibs. of knuckle cfveal ......cccecenanaan I 4
e S e Lo PR T 3
T e (e e g SR e e
= blades of MAcE. o iniiiiernassnansonsns l
x clove of garlic ........... Sl o1 ke el o I
- e e
e |t D e e A J
Two or three sprigs of parsley.. v cesvenas
I onion, stuck with four cloves .....c....
Sl e e e S T o 3
dnhEnd ol crlery it s sa e o 1%
2CAITOMS .srsvsssnansssscssnasssstsssas |
TR e e A e e e A S } i
X 5P Of LAITag0on . cvivessnsorcsnsssanse \
mEpne afichervils. oo ool e it o |
SR A AR SR e o o 6
The rind of T IBMON .. ys s s assstessdans f
Thejuiceof glemons ...eeevccescsinons !
dihe whites of 2 eg@s...ivrasionnsnonnssans o =2
B aklmn ealsl e S e e e 0 Io
Ig:ilnl'chflhhsarshc-rry,,..... S e T
L]
2 tablespoonsful of French vinegar.......... o 2
5 83

Time required (the jelly stock should be made the day before) to finish
making if, if not decorated, about an hour.

— o

Now we will show you how to make one quart of Savoury
or Aspic Felly.

1. We take fwo calves’ feet and put them on a board.

2. We chop the feet in eight pieces with a chopper.

8. We put these pieces in a basin of clean co/d water
and wash them well.

4. We take them out of the basin and put them in a
stew-pan, with sufficient cold water to cover them.

6. We put the stew-pan on the fire to boil.
N.B,—This is to blanch them,
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6. When the water boils, we take the stew-pan off, and
stand it on a piece of paper, on the table.

7. We take the pieces of feet out of the stew-pan with a
fork, put them in a basin of co/d water, and wash them well.

8. We empty the water out of the stew-pan.
9. We wash the stew-pan well.

10. We take the pieces of feet out of the basin, and put
them back into the stew-pan.

11. We take zwo pounds of knuckle of veal, and put it on
a board.

12. We take a sharp knife, and cut off the meat from the
bone.

13. We put the meat and the bone into the stew-pan,
with the feer.

14. We pour in five pints of water, put the stew-pan on
the fire, and just bring it to the boil.

15. We must watch it, and skim it with a spoon.

16. We now add /Zalf a teaspoonful of salt, thirty pepper-
corns, two blades of mace, one clove of garlic, two shallots, one
sprig of thyme, and two or three sprigs of parsiey.

17. We take an onion, peel it, and stick four cloves in it.

18. We take one leek, and Lalf a head of celery, and wash
them in cold water.

19. We take fwo carrots, wash them, and scrape them
clean.

0. We take a furnzp, wash it and peel it.
21. We put all these vegetables into the stew-pan.

22. We also add ome sprig qf larragon, one sprig of
chervil, and Zwo bay leaves.

3. We let all these boil gently for five fours.

24, After that time, we strain off the liquor, through a
hair sieve into a basin.

5. We must put this basin into a cool place, for some
hours until the stock is perfectly cold, and in a jelly.
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26. We now take the basin of je//y, and skim off all the
fat carefully with a spoon.

27. We take a clean cloth and put it in /%o# water.

28. We take this damp cloth, and dab it over the gelly
stock, so as to remove every particle of grease.

29. We take a clean dry cloth, and rub lightly over the
jelly stock, to dry it.

30. We take one lemon, wipe it clean in a cloth, and peel
it very thinly, with a sharp knife.

N.B.—We must be careful in peeling the /emon not to cut any of the pith,
as it would make the jelly bitter.

81. We put the lewmon peel into a stew-pan,

32. We squeeze the juice of thiree lemons, through a
strainer, into the stew-pan.

38. We whip the w/hites of fwe eggs slightly, but not
very stiff.

34. We put the whipped whites of the eges into the stew-
pan also the egg skells.

35. We take one pound of lean veal, put it on a board,
and chop it up finely.

36. We put this chopped veal in the stew-pan.

37. We pour in one gill of chablis or sierry, and two
tablespoonsful of French vinegar.

38. We add sa/f and pepper to taste, and whip altogether
with a whisk.

39. We put in the jelly stock.

40. We put the stew-pan on the fire, and whisk well
until it boils.

41. We now take a large spoon and skim it carefully if
necessary.

42. We put the stew-pan by the side of the fire, and let
it stand for falf an /fiour to form a crust.

43. We take a clean soup cloth, or a jelly bag, and fix it
on the stand.

44. We take a large basin, and place it below the cloth.
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45. We take the stew-pan off the fire, and pour the con-
tents into the cloth, and let it all pass into the basin.

N.B.—The chopped veal acts as a filter to the jelly.

46. After the jelly has all passed through, we remove
the basin, and put a clean one in its place.

47. We take a soup ladle, and pour a Jadle-ful of the jelly,
at a time, over the meat in the cloth, and let it pass for the
second time, very slowly, into the basin.

N.B.—We must be careful not to disturb the deposit of chopped veal, which
settles at the bottom of the cloth.
48. If a border mould of Aspic jelly be required, we take
the mould, scald it with Joi/ing water, and then rinse it in
cold water. :

N.B.—If the Aspic jelly is only required for garnishing cold meats, &c., we
stand the basin of jelly on ice, or in a cool place, until it be firmly set ;
we can then cut the jelly into fancy shapes, or chop it up finely with a
knife.

49. We place the mould in zce.
N.B.—We must be careful that the mould stands quite straight and firm.

50. We pour in enough of the jel/ly just to cover the
bottom of the mould.

651. When this jel/ly has slightly set, we can garnish the
mould with fisk or vegetables, &c., according to taste, or
with what it is to be served.

52. We then pour the remainder of the je/ly into the
mould, and let it stand in the zce until it is firmly set.

53. When the je/ly is required for use, we dip the mould
into a basin of /e¢ water for about a second.

54, We shake the mould to loosen the je//y, and place a
dish over the top of the mould, and turn the jelly carefully
out, so as not to break it.

N.B.—The centre of the mould can be filled with a salad of mixed vegefables,
(See No. 13 in En#rées, Lesson No. 5.)

Now it 1s finished.
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JELLIES.

Lesson No. 3.

ICELAND MOSS.

Average cost of “ Water Felly or Milk Felly made with
Iceland Moss” (about one gquart).

INGREDIENTS.
For Walter Felly. For Milk Felly.
d. s
1 oz. of Iceland Moss .... - 1 oz. of Iceland Moss ..... e -
I quart of water ........ T quatt ofmilk ., . funsensa
2 tablespoonsiul of pounded z tablespoonsful of pounded
1 ] o e R : IolESUEar | isiviinien T
1} 6

(To be eaten with wine or meli.)

Time requived (after the Iceland Moss has soaked all night), for ** Water Felly,”
: about one hour ; Jor ' Milk Felly," about two hours.

Now we will show you how to make Fe/ly with Zeeland
Moss.

1. We wash one oz. of Iceland Moss well in cold water.

2. Wethen put it in a basin of cold'water, and let it soak
all night.

3. After that time we take it out of the water and
squeeze it dry in a cloth.

4. We then put it in a saucepan with one guart of cold
water.

5. We put the saucepan on the fire and let it boil for one
lour ; we must stir it frequently:.

6. We then strain it through a sieve into a basin, and
sweeten it with Joaf sugar,

7. It can be taken with either wine or il according to
taste,
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JELLIES.

Lesson No. 4.
MILK JELLY FROM COW-HEEL,

AND THE MEAT SERVED WITH ONION SAUCE.

Average cost of about one quart of “ Mk Felly,”
and the wieat served with the onion saice—

INGREDIENTS.
Milk Felly. Onion Sauce.
d. d.
T oow-heel couevessannnssss 6 S OT 4 ONIONS e aiassiosainias r}
squart of milk ..e.vviannss 4 ¢ pintof milk,.eeosieiiaaan 1
2 inches of the stick of tanoz of flour ........
CIOIAON. «wwsssssnnns o} % an oz. of butter ........ } ol
SULAT cusevanasssasrssns e
=E kh
10} = Briie

Time required, about four kours.,

Now we will show you how to make a Milk Felly from
Cow-ieel.

1. We buy a dressed cow-/4eel from a tripe shop.

2. We put the cow-/ee/ on a board, and cut it up into
small pieces.

3. We put these pieces into an earthen jar or a saucepan
with one quart of milk and fwo inches of the stick of
CINNAMon.

4. We put the lid on the'tﬂp of the jar, put a piece of
paper over the lid, and tie it tightly down.

6. We put the jar into a very slow oven to stew for at
least #iiree Jiours.

6. If there is no oven to the stove, we can stand the jar
by the side of the fire to stew.

N.B.—It reduces less if stewed in the oven.

7. When the sfew is finished we take the jar out of the
oven, take off the lid, and strain the m:/£ into a basin, an i

sweeten it according to taste,
X
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8. We put the basin aside till the ze/ly is set; it may be
eaten hot or cold according to taste,

For serving the Cotw-Heel with Onion Sauce :—

1. We take tkree or jfour onions, peel them, and cut them
in quarters.

2. We put them into a saucepan with Zalf a pint of
milk.

3. We put the saucepan on the fire to boil till the orions
are quite tender ; it will take about one four.

4. After that time we strain off the /£ into a basin,
put the onions on a board, and chop them up small.

5. We put kalf an ounce of butter into the saucepan and
put it on the fire to melt.

6. When the dutter is melted we add /Zalf an ounce of
flour, and mix them smoothly together with a wooden
spoon,

7. We pour the milk in gradually, stirring it till it boils
and thickens.

8. We then add the onions, season with pepper and salt
according to taste; and move the saucepan to the side of
the fire. _

9. We put the pieces of cow-/ee/ into the sauce, and let
them warm through.

10. For serving we put the pieces of cow-/eel on a hot
dish, and pour over them the onion sauce.

N.B.—The meat from the cow-heel might be served as a curry. The curry
should be made in the same way as described in ** Cooked Meat,”
Lesson No. 4.

N.B.—The bones of the cow-heel should be put into the stock-pot.
Now it is finished.
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JELLIES.

Lesson No. 5.

JELLY AND STEW FROM OX FOOT.

Average cost of about one quart of “ Felly and a stew”
made from Ox Fooi—

INGREDIENTS.

For Felly. For Stew,

fu . s . d.
EE oot L e T D I carrot, I turnip, r onion .. 1#
% Ib. of lump su; r'=1 o I % oz. of dripping .......... ol
: e Y n PR i B GIELT s ORI e et ok
2 ]emons ...eeissassans o 2 Flour and seasoning..,...... o,
SPIEEE o olnims ain s wana s o ok -
, a}
1 4-5 e

Jelly flavoured with porter would be 15. 234,

Time requived :—
15t day tostew the foot coveninnnnnas 7 hours.
2nd day to finish jelly.,..ov0vas . Tt -
RS R G 5 S AT D T e G e e iy, S
Total, s 10 hours

Now we will show you how to make a jelly from Oa
Foot,

1. We take a scalded ox jfoof, put it in cold water, and
wash it well.

2. We take it out"of the wafer, dry it in a cloth, and put
it on a board.

3. We cut the foof with a sharp knife across the firsz

joint and down between the Aoofs, and chop the long piece
in half.

4. We put these pieces into a saucepan with enough co/d
water to cover:them.

5. We put the saut:epan on the fire and just bring it to
the boil.

e X 2
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6. We then take the pieces out, and wash them
thoroughly in a basin of cold water.

7. We empty the water out of the saucepan, and wash it
out well.

8. We put the pieces of foof back in the saucepan, cover-
ing them well with cold water (about fwe guarts will be
enough for a moderate sized foot).

9. We put the saucepan on the fire, and when it boils
we should move it to the side of the fire and let it stew
gently for six Zours.

10. We must watch it and skim it carefully with a spoon
from time to time.

11. After that time we strain off the sfock into a basin,
and put it aside to cool.
N.B.—The foot we should put aside until required for use.

12. When the stock is quite cold we take an iron spoon,
dip it in /ot water, and carefully skim off the fat.

13. We take a clean cloth, dip it in hot water, and wipe
over the top of the je//y, so as to remove every particle of fatz.
N.B.—For Porter Felly, see below.
14. We take zwe Jemons, wipe them with a cloth to be
sure that they are quite clean, and peel them very thinly
with a sharp knife.

N.B.—We must be careful in peeling the lemons not to cut any of the white
skin, as it would make the jelly bitter.

16. We put the pee/ of one lemon into the stewpan or
saucepan.
16. We cut the lesmons in halves, and squeeze the Juice
of the two into the saucepan.
N.B.—We must be careful to remove all the pips.
17. We take one ¢gg, put the yolk in one basin and the
white in another.

18. We whip up the w/ite of the ege slightly.
19. We put the whipped white of the egg and the fg;g'
shell into the saucepan.

R0. We put in a guarter of a pound of lump sugar, half
an inck of the stick of cinnamon, four cloves, and about a
quarter of an tnck of sajfron.
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R21l. We now add the je/ly stock.

22. We put the saucepan on the fire and stir the con-
tents well with a whisk or iron spoon until it boils.

23. We now put the lid on the saucepan, and stand it by
the side of the fire for Zwenty minuies or half an four,

24, If there is no jelly bag we should take a clean cloth
folded over cornerways, and sew it up one side, making it
in the shape of a jelly bag.

25. We place two chairs back to back in front of the
fire.

26. We take the sewn up cloth, hang it between the two
chairs, by pinning it open to the top bar of each chair.

R'7. We must place a basin underneath the bag.

28. We must look at the jé/ly in the saucepan, and
when there is a good crust formed over, it is ready to be
strained.

29. We then take the saucepan off the fire and pour the
jelly carefully into the bag to pass into the basin.

30. We repeat this two or three times until the je//y runs
through quite clear.

N.B.—A glass of wine may be added now if desired.

3l. We take a guart basin or a mould, scald it with Jo#
water, and then rinse it out with co/d.

32. We pour the se//y into the basin and stand it aside
to cool and set until it is required for use.

N.B.—If porter jelly is required we put the jelly-sfock into a saucepan with
a quarier of a pound of lump sugar, half a feaspoonful of mixed spice,
and kalf a pint of parfer; we put it on the fire and let it boil for an hour
and a falf, stirring occasionally ; we then strain it in the same way as
for the lemon jelly.

Now it is finished.
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Now we will show you how to make a sfew of #/he meat of
the foot.

1. We take one carrot, wash it, scrape it clean, and cut it
in slices with a sharp knife.

R. We take a small turnip and an onion, peel them, and
cut them in slices.

3. We put these wegefables into a saucepan with Lalf an
ounce of clarified dripping.

4. We put the saucepan on the fire and let the vegetables
fry a light brown ; we must be careful they do not burn.

5. We cut the meat off the bones of the foot, cut it up
into nice pieces, and season them with pepper and salt
according to taste.

6. We put these pieces of meat into the saucepan with
the vegetables.

. We then pour in one pint of cold water, just bring it to
the boil, and remove the saucepan to the side of the fire to
stew gently one fiour or till the vegefables are tender.

8. We then strain off the Ziguor and put the wegelables
and mzeaf on a dish.

9. We put the dish near the fire to keep warm.

10. We put Lalf an ounce of buifer into the saucepan and
put it on the fire to melt.

11. When the dutter is melted we add Zalf an ounce éf
Jlour, and mix them well together with a wooden spoon.

12. We stir in gradually the Ziguor, and stir it till it boils
and thickens.

13. We then remove the saucepan to the side of the fire.

N.B.—The sauce can be coloured with burnt sugar or a browned onion.

14. We now place in the meat and the vegetables, and
let them just warm through.

16. We serve this s#ew on a hot dish with bozled potatoes (see
Vegetables, Lesson No. 1), or r7ice (see Rice, Lesson No. 1).

N.B.—The bones of the foot should be put in the stock-pot.
Now it is finished.
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JELLIES.

Lesson No. 6.
APREE JELLY:
Average cost of “ Apple Felly” (about one and a half pint).

INGREDIENTS.

d.
T pound ofapples® oL i s ave 4
38 =T 4o e e T e 2
e T ol BT VO T B e S R S I
¥ alrelatine Ty s £ e v e 3
4 a teaspoonful of cochineal .....,. siesann I

Time requived, about one kour,

Now we will show you how to make Apple Felly.

1. We take one pound of apples, peel them with a sharp
knife, cut them in half, take out the core, and then cut the
apples in small pieces.

2. We put the apples in a stewpan with #iree ounces of
lump sugar and Lalf a pint of water,

8. We take a Zemon, wipe it clean with a cloth.

4. We take a grater and grate the »ind of t/he lemion over

the apples.
N.B.—We should be very careful only to grate the yellow peel of the lemon,
as the white rind is very bitter.

6. We cut the Zemeon in half, and squeeze the juice through
a strainer on the qgples.

6. We put the stewpan on the fire to boil, and cook the
apples quite tender.

7. We must stir the apples occasionally to prevent it
sticking to the bottom of the pan and burning.

8. We put one ounce of gelatine in a gallipot or small
saucepan with kalf a gill (one gill is @ quarter of a pini) of
cold water, and stand it by the side of the fire to dissolve,
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CREAMS.
Lesson No. 1.

VANILLA CREAM.

Average cost of “Vanilla Cream” (about a pint and a kalf ).

INGREDIENTS.

L
SEPDS darsesaseninsssssnisaennnnse SRR o
AT e ] R e e B e o
4 an ounce of best gelatiNe ...ccvevassranss o
4 pintol donble cream ... ... c-ciunaiaiana T
1 tablespoonful of castor sugar ........... o
] teaspoonful of essence of Vanilla.,......«s ©

Lime reguired for making, about three-guarters of an hour,

Now we will show you how to make a Vanilla Creain.

1. We take the yolks of three e¢ggs and one white, put
them into a basin, and beat them well with a wooden
spoon.

2. We stir in Lalf a pint of milk.
8. We pour this mirture into a jug.

4, We take a saucepan half full of /of water, and put it
on the fire to boil.

5. When the water is quite boiling, we move the sauce-
pan to the side of the fire,

6. We stand the jug of custard in the saucepan of boiling
water, and stir the mixfure very smoothly until it thickens
and becomes the substance of cream.

N.B.—We must stir it very carefully and watch it continually that it does
not curdle,

'?. When the custard is sufficiently thick, we take the jug
out of the water and stand it aside to cool.

8. We put /kalf an ounce of the best gelatine in a small
stew-pan, with Zalf a gill (one gill is a quarter of a pint) of
cold waler to soak and swell.
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CREAMS.

LEssonNn No. 2.

STRAWBERRY CREAM.

Average cost of “ Strawberry Cream” (about one pint).

INGREDIENTS. i

'FF +

1 pint of Yresh Strawberries vo.eeessersossns o 6
2} ozs. of castor SUEAT ...vssensciiiicnnn-, o of
4 an oz. of the best gelatine ........cvcueeeus o 1%

The juice of one lemon ... vvuevranevnannnas o I

4 pint of good CreaMucssessssssnannnsssnss I ,,_-"3
o}

Time requived, about half an kour.

Now we¢ will show you how to make a Strawberry
Creant.

1. We take a pint of fresh strawberries, and put them on
a board,

2. We must pick them over, and put aside any that are
not quite good.

3. We must stalk them, and put them in a basin.

4. We sprinkle over them Zalf an ounce of white castor
sugar, which will help to draw out the juice.

6. We take a silk sieve and place it over a basin.
MN.B.—A hair sicve could be used instead.

6. We pass the fruit through the sieve with a wooden
spoon,

7. We put fialf an ounce of the best gelatine into a small
stewpan, with Zalf @ gi/l (one gill is a quarter of a pint) of
cold water, to soak and to swell.

8. We then put the stewpan on the fire, and stir the
gelatine until it 1s quite melted.

9. We add #wo ounces of castor sugar, and s?ueeze the
suice of one lemon through a strainer into the stewpan,
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&

CREAMS.

LEssoN No. 3.

CHARLOTTE RUSSE.

Average cost of “ Clharlotte Russe” (about one pint).

INGREDIENTS. 5

LIS 5

12 sponge finger biscuits...c.ecsencsascsss 0 B
& oz. of the best gelatine...o.oovsossssssss o 1}
s b e B A e P e i e o o}
% pint.of double cream .. . scicraernanes 1
1 dessertspoonful of sifted sugar .......... o ok
30 drops of essence of Vanilla ............ o I
z o}

Time required for making, about half an hour.

Now we will show you how to make a Clharlotte Russe.

1. We take a pint tin, and line it inside with sponge finger

biscuits.

N.B.—We must be careful to fit the biscuits close to each other, so that they
form a wall of themselves.

2. We take a knife and cut off the tops of the finger
biscuits that stand above the tin.

3. We put Lalf an ounce of the best gelafine in a small
stewpan, with one gi/l (a quarter of a pint) of cold mulk, to
soak and swell. _

4. We pour Lalf a pint of double cream into a basin, and
whip it to a stiff froth with a whisk.

5. We add to it a dessertspoonful of sifted castor sugar,
and thirly drops of essence of vanilla.

6. We put the stewpan on the fire, and stir the gelatine
until it is quite melted.

7. We stir the melted gelatine into the cream, pouring it
through a strainer.

8. We pour this e¢ream into the tin.

N.B.—We must be careful, in pouring in the cream, not to disarrange the
finger biscuits.

9. We stand this tin in zce, until it is required for use.

10. For serving, we dip the tin into Aot water for a second,
shake the tin to loosen the cream, and turn it carefully on
to a dish.

N.B.—A more economical Charlotte Russe might be made by using a quarter
of a pint of custard to a quarter of a pint of cream (as in ** Crcams,’
Lesson No. 1).

Now it is finished.
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6. We take a stewpan and just melt one ounce of butter
in it over the fire.

'7. We take the stewpan off the fire and stand it on a
piece of paper on the table.

8. We add one ounce of flour to the melted butter, and
mix them both well together.

9. We then add rather more than a desserispoonful of
pounded sugar.
10. We add one gill of milk (a gill is a quarter of a pint),

11. We put the stewpan on the fire, and stir smoothly
with a wooden spoon until it thickens.

12. We then take the stewpan off the fire again.

13. We add to the mirture the yolks of three eges, one at
a time, and beat all well together.

14. We take the #lree whites and put them in a basin
with one more white to make four, adding Lalf a saltspoonfil
of salt, and then whip the wihifes quite stiff,

156. We add the w/iifes to the above miviure and stir it
lightly.
16. We now add the flavouring—/Zalf a feaspoonful of

Vanilla essence.

N.B.—If the essence is very strong, or the bottle newly opened, so much is
not required,

17. We mix all together and pour it into the duttered
tin.

18. We have ready a saucepan half filled with /o# waier,
and put it on the fire to boil.

19. When the water boils we stand the tin in it, but we
must be careful that the water does not reach the paper
round the tin, for it is only the steam which cooks the pudding.

20. We move the saucepan to the side of the fire, and
let the pudding steam from fwenty o thirty minutes.

Q1. We must watch it, not letting the water boil too
fast, or the saucepan will get dry and the pudding will burn,
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22. When it is sufficiently steamed, we take the tin out
of the saucepan of water.

N.B.—To test if the pudding is done, we should touch the centre of the
pudding with our finger ; it should feel firm.

23. We shake the tin and turn the Soufflé Pudding out
on a hot dish, and pour the sauce round it, which we must
prepare while the souffl¢ is being steamed.

N.B.—If a baked Vanilla Soufflé Pudding is required, we put the tin ina
quick oven (the heat should be 240°) to bake for half an hour, instead of
putting it in the boiling water. No sauce is then wanted.

Now we will make the sawce for the Steamed Vanilla
Soujfilé Pudding.

For Wine Sauce.

1. We take a small saucepan and put in it one ounce of
loaf sugar and one gill (or quarter pint) of cold water.

2. We put the saucepan on the fire, and stir the sugar
and zafer with a spoon until the sugar has quite melted,
and it has become a smooth syrup reduced in quantity.

3. We put into it a Zablespoonful of apricot jam.

4. We stir it all together over the fire to melt the jan.

5. We add a wineglassful of sherry and half a teaspoonful
of lemion juice. 'We stir it all again,

6. We take the stewpan off the fire and pour the sauce
round the souffl¢ pudding.

N.B. We must pour the sauce round the pudding very carefully, so as not
to drop any of it on the side of it,

—

We can make a Custard Sauce if preferred :
1. We break a w/hole egg in a basin and whip it well.
2. We add /kalf a teaspoonful of pounded sugar.

3. We add one gill (quarter pint) of milk, and six drops
of Vanilla essence.

4. We pour all the mixture into a jug or gallipot.

6. We get a large saucepan of /4wt water and put it on
the fire,
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6. We stand the gallipot in a saucepan.
N.B.—The water must only come halfway up the gallipot.
7. We stir the mirture in the gallipot with a wooden
spoon.

8. As soon as the mizxinre has thickened we take the
gallipot out of the saucepan.

9. We pour the custard round the Soufflé Pudding:.
Now it is finished.
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SOUFFLES.

LEsson No. 2.

CHEESE SOUFFLE.
Average cost of “ Cleese Soufflé”

INGREDIENTS. P

1 oz. of butter and r oz, of flour........vcuu.. z'
1 teaspoonful of mignonette pepper ......uvee. 0,
Salt and pepper, and cayenne pepper ...... en - DF
s 1 3 1R b it e R senaveny OF
B RS o At e e i A Rt e ST T R S 3
3 aE. of Parmesan ¢heese . veenne e e 43
10}

Time required, abowt forty minutes.

Now we will show you how to make a Cleese Soufité.
1. We take a stewpan, and put into it one owunce of butter.

. We add owe teaspoonful of mignonette pepper.

3. We put the stewpan on the fire, and let the pepper fry
in the dutter (to extract the flavour of the pepper) for fwo or
three minutes.

4. We take the stewpan off the fire, and strain the dusfer
into a basin ; as the pepper is only for flavouring, the grains
must not be left in the bautter.

5. We wash out the stewpan to prevent any of the grains
remaining.
6. We pour the flavoured butier back in the stewpan.

. We add one ounce of flowr, a teaspoonfiil of salt, and
half a teaspoonful of pepper, and cayenne pepper (about as
much as would thinly cover kalf the iop of a threepenny
piece) according to taste; and stir well together with a
wooden spoon.

8. We add one gill (vr quarter of a pint) of milk.

9. We put the stewpan on the fire, and stir the mixture
smooth until it thickens.
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10. We take the stewpan off the fire, and stand it on a
piece of paper on the table.

11. We add one by one the yolks of tfwo eggs, and beat
them well together.

12. We take #hree ounces of Parmesan clieese.,

13. We grate the cleese with a grater on to a plate or
piece of paper.

14. We add the #hree ounces of grated cheese to the above
mixture in the stewpan, and mix it all well together.

15. We whip the w/hites of three eggs with a little salt in
a basin quite stiff.

16. We add the w/hites to the above mixture, and stir it
lightly.

17. We take a plain #n pint monld, and prepare it in the
same way as we did for the Vawilla .Sﬂzgfjfe" Pudding. (Sce
Soufilcés, Lesson No. 1.)

18. We pour the mixture into the buttered tin mould.

N.B.—This same mixture, if poured into Kamagein papers and baked, will
make cheese Ramaguins.

19. We put the tin in the oven (the heat should rise to
240°) to bake from rtwenty wminuites to half an four. We
must look at it once or twice to see it does not burn, but
the door of the oven should not be opened too often while
the sonffl¢ is inside, lest it should check the souf/¢ from
rising properly.

N.B.—To serve a baked soufflé it should be kept in its tin, the buttered
paper taken off, and a clean napkin folded round the tin. It can also

be baked in a mould which slips inside a plated or silver dish sold for
the purpose. This is the more elegant way of serving a souffl¢ or fondu,

Now it is finished,
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SOUFFLES.

Lesson No. 3.

POTATO SOUFFLE.
Average cost of “ Potato Sowflé”

INGREDIENTS. P
4 POIALOES | issnesunnnnsns SRR e t.!-
o of buttercs. o o i G s e I_i
gagillofmik ...ovvvevvvnnenns P of
4CZES sisesrrassnetenssanerinnarsansasans 4
MM u v a5 i i e R o}
B

Time requirved, about an hour.

Now we will show you how to make Polato Soujflé

1. We take four good sized potatoes, wash and scrub them
with a scrubbing brush in a basin of co/d water.

2. We take them out of the water, and dry them with a
cloth.

3. We put them in the oven (the heat should rise to
230°) to bake ; they will take from /%aelf an fwour to three
quarters of an four, according to the heat of the oven, and
the size of the potatoes.

4, We take a steel fork or skewer, and stick it into the
potatoes to see if they are done. They must be soft inside.
N.B.—This should be carefully done so as not to spoil the gofafo skins.

5. When they are done we take them out and cut them
(with a sharp knife) in half—so that each half of the potate
will stand—because we shall want to use the skins to put
the potato into them again,

6. We take a small spoon and scoup out carefully all the
inside of the pofatoes. We must take care not to make holes
or spoil the skins in any way.

7. We take a wire sieve and put it over a plate, and take °
the inside of the pofafoes and rub it through with a wooden
spoon.
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—

8. We put one onnce of butter and kalf a gill of milk in a
stewpan, and put it on the fire to boil.

9. We add sa/z and pepper according to taste.

10. We then add #iree ounces of the sified peiatoes, and
stir it smoothly.

11, We must now take the stewpan off the fire, and stand
it on a piece of paper or wooden trivet, on the table.

12. We take three eggs, and add, one by one, only the
yolfs, beating all well together with a wooden spoon.

13. We take the #hwree whites, and add another w/hite to
make fonr, and put them in a basin ; we add a guarter of a
saltspoonful of salt to them, and whip them to a stiff froth.

14, We add the w/iifes to the above mixture, and stir the
whole lightly.

15. We now stand the eight Lalf-potato skins on a baking
sheet.

16. We pour the mixture carefully into each potato skin
(they should be only half full).

17. We put the sheet into the oven (the heat should rise
to 240°) for Zem suinutes, until they have risen well, and
become a pale brown colour,

18. We should fold a table napkin, and arrange them
in it for serving.

Now it is finished.
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OMELET SOUFFLE.
Average cost of “ Omelet Soufflé”

INGREDIENTS.

e,
DB o o aonw oo oW e e 2
oz of butter at 5. 64 B1b." (oo viiiiinaeens ol
Jam . o iisiinas s T et iiw S
Sugar and salt ....cciisrcansrecinissinaa sewu. R
1 teaspoonful of orange flower water .......... 1

5t

Time requived, about fen minutes,

Now we will show you how to make an Owmelet Sow
of two eggs.

1. We break #we eggs,; we put the w/iifes in one basin
and the yolks in another.

. We put one teaspoonful of orange flower water,and one
tablespoonful of castor sugar into a stewpan.

8. We put the stewpan on the fire, and let it boil quickly
for three miinutes, stirring occasionally.

4. We then pour it into a cup to cool ; add to it the yolks
of e¢ggs, and beat them to a cream.

6. We add a guarter of a saltspeonful of salt to the whites
2f egg, and whip them to a stiff froth.

6. We add the zw/lifes to the mixture in the basin, and
mix them together very lightly.

7. We put fialf an ounce of butter into a frying pan.

8. We put the pan on the fire, and let the duzfer get quite
hot, but not burn.

9. When the bdutter is quite hot we must pour in the
mixture.

10. We may let it stay on a slow fire for fwe, but not
more than #hree mznuies.

11. We must then take the pan off the fire and put it in
the oven (the heat should rise to 240°). :
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12. We let it stay for about #lree or four minutes in the
oven.

13. We take rather more than a dessertspoonful of jam.

14. We put the jam into a stewpan on the fire, and stir
it until it has melted.

15. We take the pan out of the oven.

16. We take a knife and pass it round the edge of the
omelet soufflé, to ease it from the pan.

17. We give the pan a shake to loosen the omelet souffie.
18. We turn the omelet soufilé on to a hot dish.

19. We spread the jam: on the omelet soufflé, and fold it
over like a sandwich.

0. We sprinkle about a teaspoonful of white castor sugar
over it,

Now it is finished,
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SAVEJU RY OMELET.

Average cost of “ Savoury Omelet”

INGREDIENTS. -

2 egps at d, Bath o s s iee alun s s skl 2
Salt, pepper, and parsley .. .vcvsisrasansisansse o
s 04 7 PR SRR e e R I
4

-

Now we will show you how to make a Savoury Omelet of
fivo eggs.

1. We break #wo ¢ggs into a basin.

2. We add a guarter of a teaspoonful of salt and pepper to
taste.

3. We take a spriec of parsley, wash it, dry it, and
chop it up finely on a board (there should be about a
leaspoonfiul).

4. We add the chopped parsiey to the eggs.

5. We beat the eggs lightly for fwo seconds with a
fork. .

N.B.—The omelet could be flavoured with chopped herds or mushrooms,
with dacon or Aidney cut in small pieces, or with grafed cheese, according
to taste.

6. We take one ounce of butter, and put it in an omeiet or
frying pan.
7. We put the pan on the fire to melt the dutfer.
N.B.—The fire shounld be bright and clear.

8. We wait till the dutter is quite hot, taking care that it
does not burn.

9. We pour the mixture of the ¢gg into the pan.
10. We stir the mixture quickly with a wooden spoon.

11. We must not let it burn or stick to the pan. We
must shake the pan to prevent the omelet sticking or
burning.
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12. We spread it over the bottom of the pan, and let it
cook through.

13. We must watch it very carefully.

14. We take a knife and put it under the omelet, and fold
the omzelet over.

15. When the omelet has become a pale brown, we turn
it out of the pan on to a hot dish.

Now it is finished.
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MACCARONI.

Lesson No. I.

Average cost of “ Maccaroni with Milk” and *“ Maccaront
with Cleese.”

INGREDIENTS. d

 Ib. Of MGCOAIONT s s o s hnais s st s siaeiih .

Salt i eadRla e ob ST g S8 i : } 23
1 quart of skimmed milk .........0vviivnnnnn 2
e e v e e i 0 2
X-0z0f DEtter:..ov. oot s s s T e I

Salt and pepper, and cayenne pepper ........ o}

7%

Time required, about one hour and three-guarters.

——

Now we will show you how to cook Maccaroni.
1. We take kalf a pound of maccaroni, wash it, and put i
in a saucepan of cold water, with one tablespoonful of salt.

2. We put the saucepan on the fire, bring it to the boil,
and let it boil gently for falf an lhour.

3. After that time we pour the wwafer out of the sauce-
pan.

4. We put one guart of skinimed milk into the saucepan.

5. We put the saucepan on the fire, just bring it to the
boil, and then move it to the side of the fire and let it
simmer gently for one four.

6. When the maccaroni is sufficiently cooked and quite
tender, we turn it out on a hot dish, and it can be eaten
with sugar or treacie.

N.B.—1If liked, maccaroni and cheese can be made of it.

7. For maccaroni and cheese, we take two ounces of cheese,
and grate it with a grater on to a piece of paper.

8. We take a dish or a tin and grease it well inside with
a piece of dripping or butter.

9. When the maccaroni is sufficiently cooked (as above)
we turn it out of the saucepan on to the greased dish.
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10. We sprinkle over it pepper and salt and two or three
orains of cayenne pepper, according to taste; or, about half a
teaspoonfiul of mustard might be mixed with it.

11. We stir part of the grafed clicese into the maccaronz
and the remainder we sprinkle over the top.

12. We take one ounce of butter, cut it in small pieces,
and put these pieces of dutfer about on the top of the
maccaroni.

13. We put the dish in the oven (the heat should rise
to 240°%), or in a Dutch cven before the fire for Zen winutes,
it should become a pale brown.

14. It wiii then be ready for serving,

Now it is finished,
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STEWED MACCARONI.

LEsson No. 2.

Average cost of “ Maccaroni Stewed in Stock”

INGREDIENTS.

.
3 1b. of maccaroni ...eeeuanss PR A i
Salt and PePPer ..cvcssscsassanns e
Y PInE e IR L e ki i i } 4
63

Time required, about forty minules.

Now we will show you how to stew Maccaronz.

1. We take /Lalf a pound of maccaroni, wash it, and put it
in a saucepan with plenty of co/d water and a dessertspoonfit.
of salt.

2. We put the saucepan on the fire, bring it to the boil,
and let it boil gently for #en minutes.

3. After that time we put the maccaroni into a cullender
take it to the tap, and turn some cold water on it.

4. We now let the maccaroni drain in the cullender.
5. We then turn it on a board, and cut it up in pieces.
6. We put one pint of stock into a saucepan,

7. We put the maccaroni into the stock, and season it
with pepper and sall, according to taste.

8. We put the saucepan on the fire, just bring it to the
boil, and then move the saucepan to the side of the fire, and
let it simmer gently for fwenty minuies.

N.B.—The lid should be on the saucepan.
9. For serving, we turn the maccaronz out on a hot dish.

Now it is finished.

L]
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CHEESE STRAWS.

Average cost of “ Ingredients” for “ Cheese Strazos”
(about three dosen).

INGREDIENTS.

dr
2 0Z. of butter, . sansssasnns R cinesn e 2;'{
T A L L LT g a u o o 1n o i s o o
2 oz, of grated Parmesan cheese......coc0uues =+
T 0z. of Cheddar cheese. . .ocvsssasesnnasaesun I}
1 b e S e e P SR ORI I
Salt and cayenne pepper ...e..... S 2 . 0OF

81

Time vequived, about fwenly minutes.

Now we will show you how to make Clieese Strazws.

1. We put #wo ounces of flour on a board, and mix into it
Jealf a saltspoonful of salt, and a quarter of a saltspoonful of

cayenie pepper.

2. We take two ounces of Parmesan clicese and one ounce of
Cheddar or some strong cheese, and grate them on a grater.

3. We rub the cleese and #wo ounces of butter into the
Hour.

4. We now mix all the imgredients together with the yoli
of an egg into a smooth sézff pasie.

5. We flour the board and the rolling pin, and roll out
the paste into a strip one-eightle of an inch in thickness, and
five inclies wide (the length the clheese straws are to be).

6. We now take a sharp knife, dip it in_fexr, and cut the
paste into strips one-eightl of an inck wide, so that they will
be five inches long and one-eightle of an nck in thickness.

7. We take fwo round cutters, dip them in four, and cut
little rings of paste.

8. We take a baking sheet, and grease it with duzzer.

9. We put the cheese straws and the 7ings on the baking
sheet, and put it into a hot oven (the heat should rise to
240°) for ten minutes.
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PICKLED CABBAGE.

Average cost of “ Pickled Cabbage.”
INGREDIENTS.

5. d.
Ared cabbage ...vieennsans sesiasansanss O3
A gallon of ¥INEZAr .cseresensissranansass I 4
Mace, cloves, allspice, whole pepper ..e... 0 I%
Salt and giNger. .uessesennsessssns e o ol
1.9

Time veguired, about three days.

Now we will show you how to Pickle a Cabbage.

1. We take a red cabbage, cut it in half,and cut out the szt
and wash it well in sa/t and cold water.
N.B.—Awhite-heart cabbage will do to pickle, but green cabbages cannot beused.

2. We put it on a board, and cut it in thin slices.

3. We lay the slices in a large pan, sprinkle a Zandful of
salt over each layer of sfices, cover the top well with salz,
and leave them for fwe days.

N.B.—We must turn the slices every morning and evening, and sprinkle a
handful of salt over the layers each time we turn them.

4. We then drain the s/ices on a hair sieve for one day.

6. We put a gallon of vinegar, two blades of mace, twenty-
Jour cloves, twenty-jfour allspice berries, and fwenty-four
peppercorns into a saucepan, with #hree picces of ginger an
incle long.,

6. We put the saucepan on the fire and let it boil up.

7. We then turn the vincgar and spices out of the sauce-
pan into a broad pan to cool.
N.B.—They must on no account be allowed to cool in the saucepan.

8. We put the cabbage into a stone jar, and pour the
vinegar and spices over it,

9. The cabbage must be quite covered with winegar, and
as it soaks it up more vinggar must be poured over it

N.B.—This quantity of zénegar is sufficient for a large cabdage, a smaller
one will take less.

- 10. We tie the jar over with wash leather, brown paper,
or a bladder,
Now it is finished.
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CAKES.
Lesson No. 1.

SULTANA CAKE.

Average cost of a “ Sultana Cake.”

INGREDIENTS.

£ d.

Ibi 'cr.[ﬂﬂur-!-!II-IFI!ilIII!-I - EEFEFEg e E' Ii’
e T e e e e e e o 4
1b. ﬂrsﬂgﬂ.l’-----...;.tlq..-.....----------- o I

1 1b. of sultana raisinS..ssssssssnscsssss v gy Ik
Yoz of candied peel i siners ianias o I
T e i i i = i n mia m e AN e et = T

1 teaspooniul of baking powder c.veuvenes o o}
dagillof milk.cioossanass sessvasusssess 0 DE
B TONY i e e ey 0 =

I 1}

Time required, about one houwr and a half

Now we will show you how to make a Sultana Cake.
1. We put kalf a pound of flouwr into a basin.

2. We rub a quarter of a pound of butter into the flour
with our hands.

3. We now add a guarter of a pound of castor sugar, a
teaspoonful of baking powder, and a quarter of a pound of

sultana raisins.,

4, We take a Jemnon, wipe it clean in a cloth, and grafe
the 7ind of it into the basin.

5. We cut up one ounce of candied peel into small pieces,
and add it to the other ingredients.

6. We put /Zalf a gill (one gill is a quarter of a pint) of
anzzlfe into a small basin, and add to it the yolks of two eggs.
(The w/ites we put on a plate).

7. We stir the me/f and the eggs together, and then
pour it into the other ingredients, and mix all together

8. We butter a cake tin.
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CAKES.
Lesson No. 2.

GERMAN POUND CAKE.

Average cost of a “ German Pound Cake.”

INGREDIENTS. 7

':' -

70 0z Of flOUr . vesiassness R i G 2
'Bn‘z'a- ﬂ‘rfrEbthttcr LE R R NN R RN RN RN o I0
8 oz. of castor sugar ,..... i oI e Pt R Y
2'02- Gt‘candicd PmlI--i-lliliill-n--!lll-‘-!-illl--l-l 'D I‘ll:
Ilemon..cisessssnssarans sesssaseis sessse O 2
}lha ﬂfﬁl.l]tﬂ[‘la miﬁiﬂﬁ LR R N N ] 0 I%
*eggs (E R RERS N RS RE RN RN EERNENENENNERRENY] G 4-
2 D

Lime required, abont two howrs and a quarier.

Now we will show you how to make a German Pound
Calke.

1. We stand a wire sieve over a plate and rub through it
Zen ounces of flour. -

2. We put eight ounces of fresh butter into a basin, and
work it to a ¢ream with our hand.

3. We add a 7ablespoonful of the sifted flour, a tablespoon-
Jul of castor sugar, and one ¢gg, and mix them well into
the duiter.

4. We continue to mix in by degrees the four, sugar,
and gggs until they are all used up.

5. We take a lemon, wipe it clean in a cloth, and grate
the #7nd of it into the basin.

6. We also add a quarter of a pound of sultana raisins,
and fwo ounces of candied peel (cut up in small pieces).

7. We stir all the ingredients together with a spoon.

8. We line a cake tin with buttered foolscap paper, and
put three rounds of buttered paper at the bottom of the
tin.

£ 2
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CAKES.
LEesson No. 3.

PLAIN CAKE.
Average cost of this “ Cake” (%alf a quartern).

INGREDIENTE. i

:lhlr Gfﬂnur LR R R RN L R LR N 2‘.}
40z of dripping..ccessssannsees g T 2
Baking powder, allspice, and salt ...v000000.. 0F

i

]b-— Urcun'ﬂnts (EEN NN N NT TR FRE R LN N 13
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8%

Now we will show you how to make a Plain Cake.

1. We take one pound of flonr and put it in a pan or large
basin.

2. We mix into the jflour a feaspoonful of baking powder
and Zalf a salispoonful of salt.

3. We take four ounces of clarified dripping, rub it well
into the flour with our fingers until there are no lumps
remaining.

4. We take a guorter of a pound of currants, put them in
a cloth, and rub them clean.

5. We add the currants to the flounr, also Lalf a teaspoon-

ful of ground allspice, and a guarter of a pound of brown
sugar.

6. We mix these ingredients together with a wooden
spoon.

7. We now pour in Zalf a pint of milk, and mix it all
well together.

8. We take half a quartern tin and grease it inside with
a piece of dripping.

9. We pour this mizture into the tin.
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CAKES,

Lesson No. 4.

SEED CAKE.
Average cost of a “ Seed Cake.”

INGREDIENTS.

Iﬂ DZ Efﬂﬂl‘l.l' EERE B EE E R R EER RS R EEE RS R} I_t
2 0% Dfﬁllg’ll' L R LR N BN RN D'i
1 teaspoonful of h:ﬂcmg pnwder ....... o

1 teaspoonful of carraway seeds sssecannaan, }
2 oz. of clarified drlppmg-u-.....“.....-... I
*Rgillﬂfmi]kljii-Iiill--lllll--l-lil-l-!llll!llilt
IEggrlliliillfilti!lti!ilq-t ----- LI BN ] }
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Time requived, one hour and a half.

Now we will show you how to make a Seed Cake.

1. We take Zen ounces of flonr and put in a basin.

2. We mix into the flour, one teaspoonful of baking
powder, and Jalf a saltspoonful of sall.

3. We take fwo ounces of cdarified dripping and rub it
well into the fou» with our hands, until there are no lumps
remaining.

4. We add #wo ounces of crushed loaf sugar and one tea-
spoonfil of carraway seeds.

5. We mix these well together with a wooden spoon.

6. We break one ¢gg into a cup and beat it up with Zalf
a gill (onegill is a quarter of a pint) of wilk.
7. We pour this into the basin and mix all quickly

together into a stiff paste, stiff enough to allow a spoon to
stand up in it.

8. We take a cake tin and grease it inside with a piece
of dripping.

9. We pour the mzxriure into the tin and put it at once in
the oven (the heat should rise to 240°) to bake for one Zour.
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CAKES,
LessoNn No. s,
Average cost of a “ Plum Cake” (about #hiree pounds).
INGREDIENTS. y
Ilb Dfﬂﬂur lllll R N R E RN N "B R ETREEREEE NN ] 2{
4 1b. of fruit (plums or currants)..... sasssnnas 2%
'}'lb derlpplng LI R R LR E RN N R 4!i!lll.lllllll! 2
ilb Of SUZAT sseesscases seetissrssncssess s I
Iﬂgﬂ llllllllllll LI BN I LR N RN Y I
% Aol millc, St L e S e e 2es O}
A teaspoonful c:fha]cmgpmxdcr sesseasuses o}
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2 oz nfcandwdpeel... AR S TR «
10%

Time required, about one hour and a quarter.

Now we will show you how to make a Plum Cake.

1. We put one pound of flour into a basin, with a Zea:
spoonful of baking powder and lalf a mff.rﬁamﬁﬁf of salt.

R. We take a guarter of a pound of clarified dripping and
rub it well into the fou» with our hands until there are no
lumps remaining.

3. We take /alf a pound of plums or currants or a
quarter of a pound of each and add them to the four.

N.B.—If cwrrants are used they should be well washed and dried in a cloth
and picked over to see there are no stones in them. ZLarge piums should
be stoned before they are used.

4. We take fwo ounces of candied peel, cut it in small
pieces and put it in the basin. We also add a guarter of a
pound of sugar.

N.B.—If peel is disliked it may be omitted.
5. We break ore egg into a basin and add to it Zalf a gill
(one gill is a quarter of a pint) of mlk, and beat them up

6. We stir this into the ingredients in the basin, mixing
them all well together.
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CAKES.
Lesson No. 6.

CORNFLOUR CAKE.

Average cost of a “ Cornflour Cake” (about #iree-quarters

of a pound).
INGREDIENTS. 2
&]b- DrCﬂTnﬁﬂur FR S F AR ER R R R AR R 2.
1 Ib. of loaf sugar...c.... ssssssasanssennsans I
T R AL b SR e e R S b
I te&spcrunfull:bfbakmg POWAEE . ssasnnvssnnnss OF
Ee“lgs [N N kR AR E RS AR R AR 2
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Time required, about one lour,

Now we will show you how to make a Cornflour Cake.

1. We put Zwo ounces of butter into a basin, and beat it
to a creant.

2. We add to the dutter a quarter of a pound of pounded
loaf sugar, and mix it well.

3. We break in #zwe ¢ggs and beat all well together.

4. We now stir lightly into the mirvture a quarter of a
pound of cornflour and a feaspoonful of baking powder, and
beat it well together for five minutes.

5. We grease a cake tin inside with dutter or dripping.

6. We pour the mixture into the tin and put it imme-
diately into the oven (the heat should rise to 240°) to bake
for Zalf an hwour.

7. After that time we turn the cake out of the tin and
slant it against a plate until it is cold. (This will prevent
its getting heavy.)

N.B,—If preferred, the mixfure could be baked in small tins instead of one
large one, in which case it would only take jiffeen minutes to bake.

Now it is finished.
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CAKES.

Lesson No. 7.

DOUGH CAKE.
Average cost of a “ Dough Cake” (aboul one quartern).

INGREDIENTS.

éﬂquartcrn ﬂrduugll R E AR NN LR TR ENY ]
ZECEES savsvrsssanns T e I ™ -
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Time requirea, about an hour and a half.

Now we will show you how to make a Doug/s Cake.

1. We put Jalf a quartern of dough (made as for bread,
see “ Bread,” Lesson No. 1) into a basin.

2. We take one pound of currants, wash them, dry them
in a cloth, and pick them over to see there are no stones
mixed with them.

3. We add the currants and kalf a pound of moist sugar
to the dowugh.

N.B.—If liked, kalf a feaspoonful of mixed spice might be added.

4. We now break fwo eggs into the basin, and beat all
the ingredients well together.

5. We take a guartern tin, and grease it well inside with
dripping.

6. We turn the mixture into the greased tin.

7. We put the tin into the oven (the heat should rise to
240°) until the cake is sufficiently baked ; it will take about
Sorty minuies.

N.B.—To test if the cake is done we should run a clean knife into it, and if
it comes out clean the cake is sufficiently baked.

8. We then turn the cake out of the tin, and place it on
its side, leaning against a plate until it is cold.
N.B.—This will prevent it getting heavy.

Now it is finished.
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SHREWSBURY CAKES.

Average cost of “ Skrewsbury Cakes” (about one pound).

INGREDIENTS.

d.
ﬂ']h- beutterli--lliurii llllll (AR N R TR NN q-
4 1b. of castor SUZAT seeessssssccssrasssannss Ik

GOz Of flOUr .eiavsnssesasnnronnsrsnsnnnans I
1 teaspoonful of pounded cinnamon and mace . o}
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Time required, abount half an hour.

Now we will show you how to make Skrewwsbury Cakes.

1. We put a guarter of a pound of butter and a gquarter of
a pound of castor sugar into a basin, and beat them together
till the mixture is of the same consistency as cream.

N.B.—If the du#éfer is very hard it might he beaten over hot water.

2. We add to the mixture one ¢gg and about a feaspoon-
ful of pounded cinnamon and mace (mixed together), and
beat all well together.

3. We now stir in smoothly by degrees six ounces of
flour.

N.B.—We must be careful not to let it get Zumpy.
4. We flour a board and turn the paste out on it.

6. We take a rolling-pin, flour it, and rall out the paste as
thin as possible.

6. We dip a cutter or wine-glass in flour, and cut the
haste into biscuits or cakes.

7. We grease a baking tin with dripping or buiter, and
put the eakes on it.

8. We put the tin into the oven (the heat should rise to
240°) to bake for about #wenty minutes; they should be a
light brown when baked.

9. The cakes are then ready for use.

Now it is finished,
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ROCK CAKES.
Average cost of “ Rock Cakes” (about one pound and a half).
INGREDIENTS. 3
% Ib. of flour  ...... B TR 1
Lilh, -Of CUTTANIS &5 unmpsansh v otns ss i Do sy I
1 Ib. of 5UgAr v resunansnnvssassnnasnnres s I
2 oz of candied peel e e R I
2 teaspoonsful of baking powder.............. o}
1 teaspoonful of grated nutmeg or ginger..... . o}
1 1b. of clarified dripping cvvsvesccssancannss 2
(- sirssnpassnnssnnunaninn &
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8

Time required, kalf an hour.

Now we will show you how to make Rock Cakes.

1. We put Zalf a pound of flour into a basin.

2. We stir two teaspoonsful of éa&mg powder into the
Jlour.

3. We take a guarter of a pound of clarified dripping,
and rub it well into the fou» with our hands until thf:re are
no lumps remaining.

4. We take a guarter of a pound of currants, put them in
a cloth, rub them clean, and pick them over to see that
there are no stones with them.

5. We add the currants to the flour, also one teaspgoniul

of ground ginger or grated nutmeg, and a quarter of a ponnd
of crushed loaf sugar.

6. We take fwo ounces of candied peel, cut it in pieces,
and add it to the other ingredients,

7. We mix all these ingredients together with a wooden
spoon.

8. We break one ¢gg into a cup, and beat it up with
about /alf a gill (one gill is a quarter of a pint) of mzlk.

9. We pour this into the basin, and mix all well together
into a very stiff paste.
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10. We take a tin, and grease it with dripping.

11. We divide the pasfe into small portions with two
forks, and lay them in rough heaps on the tin.

12. We put them into the oven (the heat should rise to
240°) to bakc for about fifteen minutes.

13. After that time we take them out of the oven, and
the cakes are then ready for usé. .

-I}Imf 1t is'; ﬁmshed
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BUNS.

Average cost of “ Buns” (this quantity will make about
twenty-seven).

INGREDIENTS.

4 oz, of German yeast s...csvasenes o
1& ]b- ufﬂour SedsEseRernE R RRRERERE N e 3
ggills of milk coesaees e e s e
T 0% O DUEERE o, e s e i e 5 S ey
Ib. of moist SUgar ........ae SR T
ilh, of sultana raisins or currants .. ..... S ua
9

Time required, about two hours and a kalf.

sz i

Now we will show you how to make Buus.

1. We put one gill and a half (one gill is a quarter of a
pint) of mil& into a saucepan and put it on the fire.

Q. We put kalf an ounce of German yeast into a basin.

3. When the ¢/% is just warm, we pour'it by degrees on
to the yeas?, mixing them well together with a spoon.

4. We put one pound of flour into a large basin and stir
into it the ik and yeast, mixing it into a dougi.

5. We cover the basin with a cloth, and stand it on the
fender, and let it rise for about one four.

6. We put one gill and a half of muilk into a saucepan,
with one ounce of butter, and put it on the fire to warm.

7. We put Lalf a pound of flonwr into a basin and stir into
it the milk and butter.

8. When the doug# is sufficiently risen, we turn it into
this mzxture, and work them well together.
9. We now add a guarter of a pound of sultana raisins or

currants and a quarter of a pound of moist sugar, and mix
all well together.

N.B.—If currants are nsed they should be well washed, dried in a cloth, and
carefully picked over to see if there are any stones mixed with them.

10. We cover the basin with a cloth and stand it near
the fire to rise again for one four.
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11. After that time we take a tin and grease it with
dripping or butter.

N.B.—If there is no tin, the shelf fr-::-m the oven should be greased and nsed
instead.

12. We flour a paste board and turn the doug/Z out on it.

13. We take a knife, dip it-in flour, and cut the doug/
into pieces.

14. We flour our hands, and form the doug/ into balls.

N.B.—This quantity of dexgh will make about twenty-seven ordinary sized
bumns.

156. We put the duns on the tin.

16. We put the tin into the oven (the heat should rise to
240°) to bake the duns for about Zalf an lour.

1'7. When they are half done we take the tin out of the
oven, brush the duns over with water, and sprinkle w/lize
siugar over them,

18. We now put the tin back in the oven.

19. When the duns are sufficiently baked, we take them
off the tin and slant them against a plate until they are

cold.

N.B.—This will preyent their getting heavy.

Now it is finished.

AA
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RICE BUNS.

Average cost of “ Rice Buns” (about eight or ten).
INGREDIENTS.

d #

Ib, of ground Tice suiedseersispencssnine ves I%
Ib. of sugar ..... e oD i’ e kTR TETON I
2 0z, of butter...cccees 5 i et T 2
-l S e S O e P LR 2

4 a teaspoonful of baking powder ............ o}

63

Timee required, kalf an kour,
Now we will show you how to make Rice Buns. t

1. We put a guarter of a pound of ground rice into a
basin, with Zalf a teaspoonfil of baking powwder.

2. We add a quarter of a pound of pounded loaf sugar,
and Zzwo ounces of butter, and mix all together with a wooden
speon.

3. We break in fwe ¢gigs and beat all lightly together.

N.B.—Weshould be careful to see that the ¢ggs are good before adding them
to the mixinre.

4. We take some smalil tins or patty pans, and grease
them well with a piece of dripping or butter.
5. We fill these tins fweo-#hirds full with the mixture.

N.B.—This quantity will make about eight or fen buns.

M.B. —If there are no small tins the mixfnre could be put into a cake tin
which should be previously greased inside,

8. We put the tins into the oven (the heat shcruld rise to
240°) to bake for fifteen mznutes.

7. After that time, we turn the duns out of the tins, and
lean them against a plate until they are cold.

N.B.—This will prevent their getting heavy.

Now it is finished.
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GINGER-BREAD NUTS.

Average cost of “ Ginger-bread Nuts” (about zwenty-four).
INGREDIENTS.

d
. 1 1b. of flour..... e e S a}
U e e e e e S e S .a
T T et i, o R o e 4
4 an oz. of ground giNger..iseesrencnnssnnras ol
I il e et e e R RS R |
1 teaspoonful of carbonate Oli80Ha. ;0 uiisson ' o}
Bl e e e e et arte j
9

Time required, about fwenty-five minutes.

e

Now we will show you how to make Ginger-bread Nuts.

1. We put ene pound of flour into a basin with about /Zalf
a saltspoonful of salt.

2. We also add kalf an ounce of ground ginger, one
teaspoonful of carbonate of soda, and allspice (about as much
as will cover a threepenny piece).

3. We put kalf a pound of treacle and jfour ounces of
butter into a saucepan, and melt them together over the
fire.

4. We mix the zngredients together and then add the
melted #reacle and the four ounces of butter, and mix all
well together into a firm paste.

N.B.—We should be very careful that all the mgrcdmnts are well mixed and
that there are no lumps left.

5. We flour a board and turn the pasfe out on to it.

6. We should flour our hands and knead the paste.

7. We now divide the pasfe into about twenty-four
pieces.

8. We roll each piece into a ball, like a walnut, and put
them #zwe Zncies apart on a greased tin.

9. We put them in the oven (the heat should rise to
240°) for fifteen minutes.

10. After that time we turn the ginger-bread nuts off the
tin and set them aside to cool.

Now it is finished.
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MILK BISCUITS.
Average cost of “ Milk Biscuits” (about fwe dozen).
INGREDIENTS.

Igiﬂ[} pint.:l 'Dfm.i]-kl-lilI!i*!l‘.!ii#l!lltiil‘i
o A [ ) R e i Bt b i e ]
£ 1b. of flOUr  siiileniisnansnnsnsnsannesans -

I teaspoonful of baking powder cecvserasssase

[ et

Time required, about half an hour,

Now we will show you how to make Mz/k Biscuits.

1. We put one gi/l (a quarter of a pint) of milk into
a saucepan ; we add to it one ounce of butter, and put it on
the fire to warm.

2. We put lLalf a pound c?f Jflour into a basin with a
teaspoonful of baking powder,

3. When the mz/k is hot, we pour it into the four and
stir it carefully into a smooth, stiff pasze.

4. We flour a board and turn the paste out on it.

5. We take a rolling pin, flour it, and roll the pasfe out
into as thin a sheet as possible.

8. We flour a docker or a tumbler and cut the paste out
into rounds, about the size of the top of a teacup.

7. We grease a tin with drigping or butter, and place the
discuits on it.

8. We put the tin into the oven (the heat should rise to
240°) to bake for fwenty minutes.

9. After that time we turn the &iscuits off the tin and
set them aside to cool.

Now it is finished.
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OATMEAL BISCUITS.

Average cost of “ Oatmeal Biscuits” (about one pound).

INGREDIENTS.

d.
ST OF TURIE . o vausnssssayunnnsngens enmsseins 1]
30z Ol 0atmeal civeenensannsnnassnsis srsas l’.‘ﬁi
3 0z, Of castor SUZAr sessseses sestasErreaane o
3 oz..of lard or.butter ...... PR
-4 of a teaspoonful of carbonate of S0da. . sues .. ot
I . sensnnssssssssasnannunstannannnnsssns I

6}

————

Time requived, about half an hour.

Now we will show you how to make Oatmeal Biscuits.

1. We put #ree ounces of lard or butter into a saucepan,
and put it on the fire to melt and warm.

2. We put seven ounces of jflour into a basin with #hree
ounces of oatmeal, three ounces of castor sugar, and a quarter
of a teaspoonful of carbonate of soda, and mix all toge-
ther with a spoon.

3. We now stir in the melted lard.

4. We put about a tablespoonful of cold water into a tea
cup; we break ome egg into the water and beat them
slightly together.

8. We add this to the mzxrfure in the basin, and mix all
well and smoothly together with a spoon.

6. We flour a board and turn the pasze out on it.

7. We take a rolling pin, flour it, and roll out the paste
as thin as possible,

8. We flour a tumbler and cut the paste into bdiscuits
according to taste.

9. We grease a baking tin with dripping or butter, and
place the dbiscueits on it.

10. We put the tin into the oven (the heat should rise
to 240°) to bake for fwenty minutes.

Now it is finished.
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Average cost of “ Scones” (about eight).
INGREDIENTS. -
l b-nfﬁ-aur 1111111111 R RS EEEE R EEEE R EE 2'
pint of milk ...veuuss g A
1h:-0b DULEEE o o 3 i b5 iis e o in i i vanane . 4
1 dessertspoonful of baking powder .......... o}

Time required, about forty minules.

Now we will show you how to make Scones.

1. We put one pound of jflour into a basin and mix into it
a dessertspoonful of baking powder.

2. We take a guarter of a pound of butter, and rub it well
into the jffox» with our hands.

3. We turn it out on to a floured board.

4. We flour a rolling pin and roll it out to make sure
that the dutter is well mixed in the flour.
5. We mix it into a smooth pasfe with rather less than a
quarter of a pint of nilk.
N.B.—The pasfe must not be too moist.

6. We flour the rolling pin and roll out the paste to a
thin sheet, about ene-t/ird of an inck in thickness.

7. We take a knife, dip it in_flour, and cut the paste into
triangular pieces, each side about four 2nc/kes long.

8. We flour a tin, put the scones on it, and bake them
directly in the oven (the heat should rise to 240°) for #luzzty
o forty mainutes.

9. When the scones are half done, we should brush them
over with milk,

Now it is finished.
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SHORT-BREAD.
Average cost of “ S/wort-Bread.”
INGREDIENTS. P
ilb-ﬂfﬂﬁurltﬁttt ------------ TEERT SRR ﬂé
e AT E T re e e e e T R 2
T 02, Of CAStOr SUZAL c.vseesssssssssssnanses + 0}
3

Lime required, about half an hour,

Now we will show you how to make Skort-Bread.

1. We put Zzve ounces of butter in a saucepan, and put it
on the fire to melt and warm.

2. We put a guarter of a pound of flour into a basin with
one ounce of castor (pounded lump) sugar, and the melted
buiter.

3. We mix these ingredients well together,
4. We flour a board and turn the pasfe out-on it.
5. We flour our hands and knead the paste well.

6. We take a rolling pin, flour it, and roll out the pasze
to about eune-thivd of an tnck in thickness,

7. We flour a knife and cut the pasfe into oval shapes.
8. We grease a baking tin with drigping or butter.

9. We put the short-bread on the tin, and put it in the
oven (the heat should rise to 240°) to bake till a pale brown.

Now it 1s finished.
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MILK ROLLS.
Average cost of “ Mzlk Rolls” (about twelve).
INGREDIENTS.

d.

1 Ib. of self- TABING, HOUT ¢ o i seminmnsaiucnio sl 5 caie 3
30? l}fhl.lttﬂl' BEEEEE TR RS EEEEEEEE AR R g 2
“’Illk LR S B N S SRR S R TR R R B N L I
6

Time requirved, abou? half an hour,

Now we will show you how to make M7/k Rolls.

1. We put one pound of self-raising flour into a basin and
rub Zwwo ounces of dutter into it with our hands.

2. We add sufficient mz/& to make it into a lithe firm
dough,  »

3. We sprinkle flour over a board, and turn the doug#
out on it.

4. We take a knife, dip it in flour, and cut the doug/ into
twelve pieces.

N .B.—\]i:k e should keep our hands floured to prevent the doxgk from sticking:
to them.

5. We form each piece into a small roll.
6. We flour a baking tin.

7. We put these rolls on to the tin and put the tin in the

oven (the heat should rise to 240°) to bake for zwenty
meinules.

8. The milk faﬁ: will then be ready for use.
Now it is finished.
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YORKSHIRE TEA CAKES.

Average cost of “ Yorkshire Tea Cakes” (about fwo).

_ INGREDIENTS. 4
2ofalb of flour .suvsvssssnnssvaanes A :3
| 11 A e e o}
L0 Of DUHAT s voesimnnsnse 1 e SR L I
O ETECTIk o 1l o i e o A e e T
1 an oz. of German yeast ........ sesussesasss o}

5

Time requived, about one kour and ¢ kalf.

Now we will show you how to make Yorkskire 7ea
Cakes.

1. We put one gill and a Lalf (one gill is a quarter of a
pint) of mz/k into a small saucepan and put it on the fire.

2. We put kaif an ounce of German yeast into a basin,
and when the #z2/£ is just warm we pour it on to the yeast.

3. We put three-quarters of a pound of flour into a large
basin, and rub into it one ounce of buiter.

4. We beat up one ¢ge in a cup, and then add it to the
Jlour,

5. We now pour the yeast and milk through a strainer
into the basin, and mix all well together with a wooden
spoon.

6. We flour a board and turn the doxg’ out on it.

'/. We flour our hands and knead the doug/ for a minute
or two.

8. We take a knife, dip it in flour, and divide the doug/
into cakes.

9. We take some cake tins (as many as are required),
and grease them inside with dripping.

10. We put the cakes into the tins.

N.B.—The fins should be only three-guarters full, so as to allow for the
cakes torise,
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BREAD.

~, LEssoN No. 1.
Average cost of ® Bread” (about @ quartern).

INGREDIENTS.

d.
3% lbs. flour {2nds) at 25. 4d. the peck.viessssss 7
I oz. German yeast vosusssus sassarrasussans =
&ﬂltﬁpﬂﬂﬂﬁﬂﬂfﬁah [ FEE RN R REE R EEEEENENENETR]

8

Time required, quarter of an kowr for making, two or three hours for rising,
and one hour and a half for baking.

Now we will show you how to make Bread.

1. We take three pounds and a half of seconds flour, put
tlree pounds of it into a large pan, and make a hole or well
in the centre of the flour.

N.B.—Half a pound is reserved to work the bread up with.
. We put one ounce of German yeast into a basin.

3. We add about a gill of gpid water, and stir the yeast
into a stiff paste.

4. We then fill the basin with Zuke-warme water, and stir
the yeast smoothly, making in all about one pint and t/iree
gells. :

5. We add to the flour half a teaspoonfiul of salt, and then
pour in by degrees the yeass, mixing the flour lightly into a
doug/t with our hands.

6. We should add more Zukewwvarme water if the dough is

too stiff.
N.B.—We must be sure to mix up all the flour into dough.

7. We sprinkle about a fablespoonful of dry jflour over
the doug/, and cover the pan with a cloth.

8. We place the pan near the fire for at least zwo JLours
to let the doug rise.

9. When the dong/ has risen sufficiently, we take up the
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—

pan and work In more flour, if necessary, to make the
doug/e stiff enough to turn out of the pan.

N.B.—We must keep our hands well floured all through the process of
bread making.

10. We turn the doug/z out on a well-floured board, and
knead it well, using up a good deal more flour.

11. We divide the dong’ into six equal pieces, knead each
piece separately, and make into a laf,

N.B.—If the bread is to be baked in tins we form each loaf into a dumpling
or ball (with a smooth surface and no cracks in it), either long or round
according to the shape of the tin.

12. We put the éread into the tins, which should be well
Sloured.,

13. We cut a slit in the top of the dongh, or prick it with
a fork.

N.B.—If the bread is to be made into cottage loaves,—

14. We divide each piece into #we, one rather larger
than the other.

16. We make each into a ball, put the smaller one on the
top of the other, and press our forefinger into the middle of
the top.

N.B.—Cottage loaves are baked on floured tins.

N.B.—If there are no tins the oven shelf should be washed and floured, and
a tin is not then necessary.

16. We let the Joaves rise lLalf an hour in a warm place
before we put them in the oven.

17. We then put them in the oven (the heat should rise
to 280°, and after @ guarter of an /hour be reduced to 220°)
for about one four and a lalf.

N.B.—To test if the dread is sufficiently baked we should run a clean knife
into the loaves, and if it comes out perfectly bright the bread is done.

18. When we take the fread out of the oven we stand
each /oaf up on its side to cool.

Now it is finished.
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BREAD.
Lessoxn No. 2.

UNFERMENTED BREAD.

Average cost of “ Unfermented Bread” (about fwo loaves).

INGREDIENTS.

d.
RN D EL LY ¢ Ty i . 2}
S il R
2[.

Time required, about three-guariers of an hour,

Now we will show you how to make Unfermented Bread.

1. We put one pound of flowr into a basin and mix into it
one teaspoonful of baking powder and Lalf a saltspoonful of
salt.

2. We add sufficient wwafer to make it into a light firm
dough (not too stiff).

N.B.—It will take about kalf a pint of waler.

3. We sprinkle floxr over a board, and turn the doug/
out on it.

N.B.—We should keep our hands floured to prevent the dough from sticking
to them.

4. We should knead it with our hands, and make it up
quickly into small Joaves.

N.B.—Small loaves do better than large ones for unfermented bread, and tie
quicker the bread is made and put into the oven the better.

6. We put the baves on a floured baking sheet, and put

them in the oven (the heat should rise to 240°) to bake for
Lalf an lour.

N.B.—To see if bread is sufficiently baked we run a clean knife into it, and if
it comes out bright and untarnished, the bread is done.

6. We take the dread out of the oven, and stand each
Joaf on its side to cool.

Now it is finished,



s
co
o

National Training School for Coolery.

SICK-ROOM COOKERY.

Lesson No. 1.

CHICKEN PANADA.

Average cost of “ Clicken Panada”

INGREDIENTS. -
£,
R el R e s T e e A i I g
A tablespoonful of cream ........c.0000000 o 1%
1 10}

Time required, about four houwrs.

Now we will show you how to make Chicken Panada.

1. We take a clicken and clean it in the same way that
we do for roasting a fow! (see “Trussing a Fowl for
Roasting ).

2. We cut the dlicken in half, dividing it down the
middle of the back with a sharp knife.

3. We take all the flesh off the bones of half the ckicken,
and cut it into small pieces with a sharp knife.

4, We put the pieces of chicker into a gallipot, and
sprinkle over them /kalf a saltspoonful of sall.

5. We take a piece of paper and tie it over the top of
the gallipot.

6. We take a saucepan half full of doilzng water, and put
it on the fire.

7. We stand the gallipot in the saucepan, and let it
simmer for #wo /hours. The water must not cover the
gallipot. _

8. After that time we take the galiipot out of the
saucepan, _ '

9. We take the pieces of clicken out with a speon, We
must not lose any of the liquor.

10. We take the pieces of ckicken, and put them into 2
mortar and pound them well to a pulp.
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11. We take a tammy sieve and stand it over a basin.

12. We take the pounded chicken and pass it through the
sieve, rubbing it with a wooden spoon.

13. We pour a little of the clhicken ligior into the pulp
on the sieve to make it pass through more easily.

14. When all the clicken puilp has been passed through
into the basin, we stir in one fablespoonful of cream:.

Now it is finished.

‘We use the bones for Chicken Broth.

1. We take the clhicken bones and put them in a saucepan
with one pint of cold water.

2. We put the saucepan on the fire and let it boil for
three Rours.

3. We must watch it, and skim it occasionally

4, When required for use, we take a strainer and strain
the chicken broth into a basin.

5. We flavour it with pepper and salt according to the
taste of the patient,

Now it is finished.
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SICK-ROOM COOKERY,
Lesson No. 2.

BEEF ESSENCE.

Average cost of “ Beef Essence.”

INGREDIENT.

1 of gravy beel . L o e e R gd.
Time requived, about two hours.

Now we will show you how to make Beef Essence.

1. We take one pound of gravy beef, and cut off all fat
and gristle with a sharp knife.

2. We cut the lean up into small pieces, and put them
into a jar.

3. We put the cover over the jar and tie a piece of paper
over it.

4. We take a saucepan half full of deiling water, and
stand it on the fire.

5. We stand the jar in the saucepan of boiling water to
steam for two hours. The water must not cover the jar.

6. When it is done we take a strainer and put it over
a basin.

7. We strain off the liquor into the basin, and flavour it
with pepper and salt according to the patient’s complaint.

N.B.—The meat can be put aside and used again for second stock.

Now it is finished.
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SICK-ROOM COOKERY.
Lesson No. 3.

CREAM OF BARLEY.

Average cost of “ Cream of Barley.”
INGREDIENTS.

ﬂ"’l-
b vealentlet . odeyi e sns s 74
oz. of barley .ocovveiniiiannieiiiinnnnnnnn oy
gill of cream...oeevvennnrsorsssnsscocnnnss o
103

Time required, aboul forr hours.,

Now we will show you how to make Creamz of Barley. .

1. We take Zalf a pound of veal cutlet, and cut off all the
fat with a sharp knife.

2. We cut the /ean into small pieces and put it in a
saucepan with one pint of cold water.

3. We add /Zalf an ounce of barley, {prevmus]y well washed
and soaked an /four in cold water), and flalf a saltspoonful of
salt.

4. We put the saucepan on the fire, and let it boil gently
for zwo Jwurs.

5. We strain off the /iguor into a basin, and put the wmeat
and barley in a mortar and pound them together.

6. We take a hair sieve, and put it over a basin.

7. We turn the pounded meat and barley on to the sieve,
and rub them through with a wooden spoon.

8. We pour the /iguor on to the sieve to help the puip to
pass through.

9. When it has all passed through the sieve into the
basin, we stir in smoothly fwoe tablespoonsful of cream.

Now it is finished,

EB
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SICK-ROOM COOKERY.

Lessox No. 4.

A CUP OF ARROWROOT AND ARROW-
ROOT PUDDING.

Average cost of “ Cup of Arrowroot™ and “Arrowroot

Pudding.”

INGREDIENTS. 2
A dessertspoonful of arrowroot .....vevvenens ::ri

e pint ol il e e e .

CABLOr SUIEE i s e v s ein s snmieneione ines

1

Eeggs I RN NN T RN RN TR RN R NN NN R NN ﬂ
3%

Time veguired, about a guarter of an hour.

Now we will show you how to make a Cup of Arrowroot.

1. We take a dessertspoonful of Arrowroot, and put it into
a small basin.

2. We add a dessertspoonful of cold milk, and stir it
smoothly into a paste with a spoon.

8. We add a small teaspoonful of castor sugar, according
to taste.

4. We take a small saucepan, and put in it Zalf a pint of
cold milk.

5. We put the saucepan on the fire, and watch the mz/£
carefully until it boils.
6. When it is quite boiling, we pour it on to the arrozwroot
paste, stirring all the time to. get it quite smooth.
H.B.—If the patient prefers an Arrowroot Pudding :—
7. We add to the mixture described above, the yolfs of
two eggs, whipping it all well together.

N.B.—The eggs should not be added till the s7xfure has cooled a little, or
they would curdle.
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8. We put the w/hifes of the same ¢ggs into another
basin, and whisk them to a stiff froth.

9. We add the whites of Zhe eggs to the arrowwoot
mixture, stirring them lightly together.

10. We pour the muzxiure into a buttered dish, and put it
into the oven (the heat should rise to 240°) to bake for zex
minutes.

Now it is finished.
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SICK-ROOM COOKERY,

LessoN No. 5.

RICE WATER.

Average cost of “ Rice Water."

INGREDIENTS. 3
g oz. of Carolinarice...ciciesuans sesssssanns ué
1 inch of the stick of cinnamon ....ceeessse o}
Sug&‘ll‘ [E RN RN N E RN NN NN N RN

Time requived, aboul one hour.

Now we will show you how to make Rice Water.

1. We take #hree ounces of Carolina rice, and wash it well
in two or three waters,

2. We take a stewpan with ene guart of warm water.

3. We put the stewpan on the fire to boil.

4. When the water is quite boiling, we put in the 7ice,
and one inch of the stick of cinnamon, and let it boil for one
Jeour, until the #ice has become a pulp.

5. We then take the stewpan off the fire, and strain the
rice water into a basin, and sweeten it according to taste.

N.B.—When cold it is ready for use.

Now it is finished.
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SICK-ROOM COOKERY.
Lesson No. 6.

BARLEY WATER.
Average cost of “ Clear Barley Water” (about /lalf a pint).

INGREDIENTS. .

2 oz. of pearl barley ...ecvecscsee Su A N R ol
The rind of a quarter of a lemon sisseesvcess OE
2 Ilnmps of loaf sUgaAr. . cessnsssnssnsssessssse  OF

I

Time required, about one hour,

For Making Thick Barley Water (about one pint).

2 oz. of pearl barley ....uu4s e st O
11hﬁrindﬂfhﬂlfﬂ-lﬂmﬂn IR RN N NN NN NN RN NN D'i

Sugar (AR N EENE N TN N NN RN RN IR NN LRLIE LN Q‘_"‘

Time reguired, about two hours,

Now we will show you how to make two kinds of Barley
Water—Clear Barley Water and thick Barley Water.

FYor /alf a pint of clear barley water :—

1. We take #wo ounces of pearl barley, and wash it well
in two or three waters.

2. We put a kettle of water on the fire to boil.

3. We take a guarter of a lemon, wipe it clean in a cloth,
and peel it very thinly.

N.B.—We must be careful, in pecling the lemon, not to cut any of the white
skin, as it would make it bitter.

4, We put the was/ked bariey into a jug.
5. We put in the lemon peel, and ftwo lumps of loaf
sugar.

6. When the zvafer in the kettle is quite boiling, we pour
one pint of it on to the darley in the jug.
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7. We cover over the top of the jug, and let it stand on
ice or in a cool place, until it is perfectly cold.

8. We then strain the water into a clean jug for use.
N.B.—The barley can be used again, with the addition of ene ownce of fresh.

Now it is finished.

Yor one pint of thick Barley Water :—

1. We take zwo ounces of pearl barley, and wash it well in
two or three waters.

2. We put the darley into a stewpan, with one quart of
cold water.

3. We put the stewpan on the fire, and let it boil gently
for fwo fours.

4. We take Em_’f a lemon, wipe it clean in a cloth, and
peel it very thinly.

5. We put the lemon peel into a jug.

6. When the darley water is sufficiently boiled, we strain
it into the jug over the /Jemzon.

7. We put the jug into a cool place, and when it is
perfectly cold, we take out the Jemon peel, and sweeten the
water, according to taste.

Now it is finished.
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SICK-ROOM COOKERY.
LEesson No. 7

APPLE WATER.

Average cost of “Apple Water™ (one quart).

INGREDIENTS.

TR L i b ot e e S e S ekt 2'
Therind of half a lemon c.cececrssrrsssnns } 1
S (e R SR R S sessussassnnns S

21.

Time vequived for smaking, about eight minules.

Now we will show you how to make Appie Water.
1. We take szx apples, peel them, and cut out'ghe core.

N.B.—When the apples are juicy, six will be sufficient, but more may be
required according to the season of the year.

2. We put a kettle of water on the fire to boil.
3. We cut the apples up in slices,

4. We take kalf a lemnon, wipe it clean in a cloth, and
peel it very thinly.

5. We put the slices of apple and the lemon rind into a
jug.

6. When the water is qulte boiling, we pour one quart of
it on to the apples in the jug.

7. We sweeten it according to taste.

8. We stand the jug of apple water aside to cool.

9. When the water is quite cold we strain it into another
jug, and it is then ready for use.

Now it is finished,



392 Nafz'w!i’"mz’m'ﬂg School Sor Cookeery.

SICK-ROOM COOKERY.

Lesson No. 8. ® =

. LEMONADE.
Average cost of ¢ Lemonade'® (one pint and. a half).

INGREDIENTS. 2
. o ssssanteessiinnesn 3‘
LOACENERE o vvninmpinsis sinnmnminniins et
® e

&

 Time required, about one hour.
3 L

Now we will show you how to make Lemonade.

1. We put a kettle of water on the fire to boil.

2. We W8ke #wo lemons, wipe them clean in a cloth, and
.eel them very thinly. 1
N.B

.—We should be careful, in peeling the lemons, not to cut any of the
pith, or white skin, as it would make the lemonade bitter.

3. We now cut off all the pith.

4. We cut up the Zemons into thin slices, take out aH the

pips, and put the slices and kalf the rind of the lemnons into
a.jug.

5. We add /Maf sugar, according to taste, about ome
QUNCE, .

6. When the water is quite boiling, we pour one pint
and a half on to the Jemons in the jug.

7. We cover over the jug, and stand it aside to cool. .

8. When the /Jemonade is quite cold, we strain it into
another jug, and it is then ready for use. " '

X Now it is finished.
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_  SICK-ROOM: COOKERY. *
- Lesson No. 9.

TOAST AND WATER.

® . _
Average cost of “ Toast and Water” (one quart),

2 " INGREDIENTS.

I'Ems-tﬂfbr‘ﬂ-dcl-tltiillllllﬂ-lll--i-lilil-liiqllli- 1"-':!'
I quart of cold water, .

9 Time required, half an hour,

Now we will show you how to make Zoast and Water.

1. We take a crust of bread and toast it quite brown on
all sides in front of the fire.

N.B.—Crumb should not be used as it would turn sour.

2. We put the foasted crust of bread into a jug, and pour
on it one quart of cold waler.

3. We cover the jug over with a cloth, and stand it aside

for lalf an hour.

N.B.—This is a pleasant drink, and considered more refreshing than when
made with boiling water.

Now it is finished.
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SICK-ROOM COOKERY.

LEesson No. 10.

GRUEL.

Average cost of “ Gruel” (one pint).

INGREDIENTS. 3

2 dessertspoonsful of patent groats ...c.eeees ol

Sugar R I I R R I R ; s E}.I'

i oz "of fresh butter . sssvssassans i i e n.i
gill (2 tablespoonsful) of rum ....cvveansnss 3
4

Time required, about fifteen manules.

Now we will show you how to make Gruel.

1. We put a stew-pan with one pint of water on the fire
to boil.

2. We take #wo desserispoonsful of patent groats, and put
them in a basin.

3. We add by degrees two fablespoonsful of cold water to
the groats, and stir it into a smooth paste.

4. When the wa#er in the stew-pan is quite boiling, we
pour in the mixed grue/, and stir it well with a wooden
spoon, until it has boiled for Zez mznufes (it must not be

lumpy), we then pour it into a basin.
5. Now it is ready for use.
N.B.—If the gruel s required for a cold—
6. We stir in 1 oz. of fresk butter, and sweeten it
according to taste.

. We also add zwo tablespoonsful of rum.
N.B.—If the patient is feverish, spirits should not be added.

Now it is finished.

S PV —_
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SICK-ROOM COOKERY.

Lesson No. 11.

WHITE WINE WHEY, OR TREACLE
POSSET.

Average cost of “ White Wine Whey,” or “ Treacle Posset”
(half a pint).

INGREDIENTS.

For White Wine Whey. - For Treacle Possel.
d.
tpintofmilk ...cicinnesia I d.
4 lumps of sugAT. svissnasans o} e pint of milk.,..... ATt s camsial L
1 wineglassful of wine .,.... Fwe | | a gill of treacle ..ceeonvnses I
—_—— | —_—
4% : 2
————— 'I —

Time requived, about fen minntes.

e

Now we will show you how to make White Wine Wikey.

1. We put kalf a pint of milk into a saucepan and jfour
lumps of sugar,

2. We put the saucepan on the fire to boil.

3. When it boils we pour in a wineglassful of wine
(s/eerry or cowslip) according to taste.

N.B.—If the milk is not quite boiling the wine will not curdle it.

4, We move the saucepan to the side of the fire, and let

it stand for about one minute.

5. We then strain the zw/key into a glass.

N.B.—The curds are not digestible.

N.B.—T'reacle posset is made in the same way, except that no sugar should
be added to the milk, and the same quantity of treacle is used instead
of wine.

Now it is finished.
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SICK-ROOM COOKERY.

LEesson No. 12.

BRAN TEA.

Average cost of “ Bran Tea” (one quart).

INGREDIENTS.

3 tablespoonsful of bran, 2
Sugar or honey. A

Time required, about fwenty minules.

Now we will show you how to make Bran Tea.

1. We put a kettle of warm water on the fire to boil.

2. We take #iree tablespoonsful of bran (not too coarse,
for that is greasy) and put it into a large jug.

M.B.—Bran is the husk of the grain which is sifted from the flour after the
wheat is ground by the miller,

3. When the wafer is quite boiling, we pour one guart
into the jug.

4. We cover the jug and let it stand for a guarfer of an
fiour to draw.

6. When it is drawn, we strain off the Za through a piece
of muslin, and sweeten it according to taste with either

sugar or floney.

N,.B.—When wine is good for the patient it may be added to the tea, or
lemon juice, but it is very good without.

N.B.—This is an invaluable drink for softening the throat,

Now it is finished

P—
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SICK-ROOM COOKERY.
Lesson No. 13.

MUTTON BROTH.
Average cost of “ Mutton Broth” (two quarts).

INGREDIENTS.

5. .
4 lbs. of the scrag end of the neck of mutton. = 8
2 knuckles from the legs of mutton.,........ I 0
Aﬁﬂltﬁpﬂﬂnﬁﬂﬂfﬁml i-rilll‘lldliillli-i-!ii} o ok
203. {)fPﬂ.l'.'ﬂﬂ.ﬂEE;;.-,.;,q;;,a;-.t----- =
3 8

Time requived for making,—the stock shonld be made the day before, and
then the broth can be fintshed in about half an hour.

N -

Now we will show you how to make #wo guarts of Muitton
Broth.

1. We take four pounds of the scrag end of the neck of
mutton, wash it well, put it on a board, cut away all the faz,
and chop it up in large pieces.

2. We put these pieces into a stewpan, with zwe Znuckle-
bones from the legs of multton.

8. We pour in five pints of cold water and add a salt-
spoonful of sall.

4. We put the stewpan on the fire, just bring it to the
boil, and then let it simmer for four lours.

5. We must watch it and skim it very often,

6. After that time we strain the sfock into a basin, and
put it aside uhtil it is quite cold and in a stiff je/fy.

7. We then take the stock and remove all the faz from
the top with a spoon.

8. We take a clean cloth and dip it in hot water, and

dab over the top of the sfock so as to remove every particle
of grease.

9. We must now take a clean dry cloth and wipe the top
of the stock dry.
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SICK-ROOM COOKERY.
Lesson No. 14.

MUTTON BROTH.

Average cost of this dish, ze, about one guart of mutton
brotih and a dish of boiled mutton with parsiey sauce—

INGREDIENTS. 5

I- L

2 1bs. of the scrag end of the neck of mutton 1 2
1 oz of pearl barleyorrice ........u04s

%asalts-puﬂnful [ G- 1 SRS T e e & 5ol

Euz.ﬂfhl.llll}l' @ BB B EREE R R R R R RS ﬂ ﬂi—
*GZ. mrﬂnurI--|-Itlltili-llil-uirl--l-lll-u-i-lil

Esp[igﬁﬁfpﬂ-rﬁlﬂ_‘f i!!l"#i!i!!#'iiflif} = ﬂi

r 3t

Time required, about two howrs and forly minules,

=T

Now we will show you how to make Mution Brott.

1. We take zwo pounds of the scrag end of the neck of
anntton, and wash it well until it is quite clean.

2. We put the meat into a large saucepan with #iree
punts of cold water, and put it on the fire to boil.

8. We take one ounce of pearl barley or rice, and wash it
well in cold water.

4, When the water boils we put in the pearl barley or
rice and falf a sallspoonful of salt to help the scum to
rise.

5. We now draw the saucepan to the side of the fire and
let it simmer gently for Zwo lours and a Lalf.

6. We must watch it and skim it occasionally with a

SpPOO0IL ;
7. If the meat is required for immediate use we should
make sawuce to pour over it. =

8. We take a sprig or two of parsley, wash it and wring
it in a cloth, put it on a board, and chop it up finely with a
knife.
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9. We put Lalf an ounce of butter into a saucepan and
put it on the fire.

10. When the dutter is melted we stir in smoothly /Zaelf
an ounce of flour with a wooden spoon.

11, We take ome gill (quarter pint) of Jrotfz from the
matton, pour it on to the dutter and flour, and stir smoothly
until it boils and thickens.

12. We now add the chopped parsley to the sawuce, and
move the saucepan to the side of the fire to keep warm till
required for use.

13. When the mutton is sufficiently cooked, we take out
the meat and put it on a hot dish.

14. We pour the parsley sauce all over the mutton.
15. We pour the &rot/ into a basin to cool.

16. When it is cold we should remove all the fa¢ before
warming it up for use.

N.B.—If the d»of% is required for immediate use we can remove the prease
with blotting paper or whitey-brown paper.

Now it 1s finished.
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SICK-ROOM COOKERY.

Lessox No. 13,

BEEF TEA.
Average cost of “ Beef Tea” (one pint and a half).
INGREDIENTS.

Ilb' ﬂrg'rﬂf}"h':f-’r llllllll LRCRCC R N I Y g.f.
Time requived, about six hours.

Now we will show you how to make Beef Tea.

1. We take one pound of gravy beef, put it on a board,
and cut it up very fine, removing all the s&iz and faf.

2. We put the meaf into a saucepan with ene pint and «
half of cold water, half a saltspoonfiul of salt, and two or
three peppercorns if allowed.

3. We put the saucepan on the fire, and just bring it to
the boil.

4. We then move it to the side of the fire to simmer
gently for five or six fwours, but we must not let it reduce

too much.
N.B.—The lid should be on the saucepan.

6. After that time we pour oftf the deef fea, or strain it
through a coarse cloth into a basin, and let it get cold.

6. We should remove all fa? from the beef tea before
warming it up for use.

N.B.—Fa¢ can be taken off &of deef fea with blotting paper or whitey-brown
papet.

N.B.—It is better not to strain decf fez, as it removes all the little brown
particles which are most nutritious.

Now it is finished.
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SICK-ROOM COOKERY.

LEesson No. 16.

BEEF “TEA.

(MADE WITH EQUAL QUANTITIES OF BEEF AND WATER.)

Average cost of “ Beef Tea” (Lalf a pini).

INGREDIENTS.

élbl Ofgrﬂ‘fjfbﬁef & E ERRE R TR REEE RS B REE W 4&!’5.
Time required, about three kours and a quarier,

Now we will show you how to make Beef Tea.

1., We take /Zalf a pound of gravy beef, put it on a
board, and cut it up very finely, removing all the sz and
Jfat,

2. We put the meat into a stone jar, with kalf a pint of
water.

N.B.—In making this fecf fea the quantity of mea? and wafer should be of
equal weight, ¢.¢., one pint to one pound.

3. We put the lid on the jar, and tie a piece of paper
over it.

4. We stand the jar in a saucepan of boiling water on
the hob for #hwee fiours, or in the oven for one fwour and a

half.

N.B.—If the jar is put into the saucepan of boiling water, we should be
careful that the water does not cover the jar, or it would get inside.

5. After that time we take out the jar, and pour off the
beef tea into a cup.
N.B,—If allowed, we add sa/¢ according to taste,

Now it is finished.
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SICK-ROOM COOKERY.

Lesson No. 17.

LIEBIG'S QUICK BEEF TEA.
Average cost of “ Beef Tea” (fualf a pint).

INGREDIENTS.

I ey DR i e S s 434,
Time required, about a guarier of an hour,

Now we will show you how to make Baron Lichic’s quick:
Beef Tea.

1. We take Zalf a pound of gravy beef, put it on a board,
and cut it up very fine, removing all the s4#z and fa?,

2. We put it in a saucepan with its equal weight in
water, Z.e., lalf a pint.

3. We put the saucepan on the fire and bring it quickly
to the boil.

4. We let it boil for five minutes, and then pour it off
into a cup.

Now ft is finished,
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SICK-ROOM COOKERY.
Lesson No. 18.

SAVOURY CUSTARD.

Average cost of “ Savoury Custard” (one gill).
INGREDIENTS.

d.
T 1 S e e R e SR e
e | e e e e } =
W B e e e 2}

Time requived, about lwenty minules.

Now we will show you how to make Sawvoury Custard.

1. We take the yolks of #we eggs and the white of oune,
and put them in a small basin,

2. We add ome gill of beef tea, and a guarter of a salt-
spoonful of salt.

3. We whisk up the ¢ges and the beef tea well together.

4, We take a small gallipot and butter it inside.

5. We pour the mixture into the gallipot.

6. We take a piece of whitey-brown paper and butter it.

7. We put this buttered paper over the top of the gallipot,
and tie it on with a piece of string.

8. We take a saucepan of hot water and put it on the
fire.

9. When the water is quite boiling, we stand the little
gallipot in it.

N.B.—The water must not quite reach the paper with which the gallipot is
covered.

10, We draw this saucepan to the side of the fire, and
let it simmer for a guarter of an hour.

N.B.—It must not boil, or the custard will be spoiled.

11. We take the gallipot out of the saucepan, take off
the buttered paper, and the custard is ready for serving °

Now it is finished.
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BUILDINGS REQUISITE FOR SCHOOLS
FOR COOKERY.

A school where twelve students may be practised in the several
necessary processes or branches of cookery requires as follows :—

1. A room about 2o ft. x 18 ft., and not less than 10 feet high,
having a small suitable stove.

2. A scullery of somewhat less dimensions.
3. A larder, open to the north if possible.
4. A cellar for coal and wood.

This may be taken as the smallest amount of accommodation
which is absolutely necessary for giving constant and systematic
instruction. If it be desired to give lectures to numbers exceeding
twelve, another room or rooms should be provided proportioned
in size to the number of persons to be accommodated.

The premises for the Nationar, TRAINING ScHooL ForR COOKERY
are temporary, and were constructed in a large iron shed. Such a
shed is not to be recommended on account of the great variations
of temperature in it; but the approximate dimensions of the
Training School are given as affording some guide in providing
the requisite accommodation for a Zraining school.

1. A lecture or demonstration room, accommodating, say 120
students, on seats rising above one another ; size, 39 ft. x 36 ft.

2. Two practice kitchens, one for middle class cookery, size,
39 ft. x 21 ft., accommodating thirty students, and one for artizan
cookery, accommodating about twelve students, size, 18 ft. x 21 ft.,
and not less than 1o feet high.

3. A scullery, or room used for practical lessons in cleaning
utensils, &c., with sink draining out-of-doors ; size, zo ft. x 15 ft.

4. A larder; size, 15 ft. x 111t

5. An office and meal room ; size, 18 ft. x 21 ft.

6. A ladies’ waiting-room and lavatory ; size, 16 ft. x 14t

7. A servants’ waiting-room ; size, 135 ft. x 11 ft.

To this list a store-room and coal-cellar should be added.

There is also a private demonstration room for the teachers in
training ; a practice class room, size 12 ft. x 24 ft., accommodating
twelve children, fitted up with six little stoves, dressers the length
of the room, and six sets of the simplest utensils for cookery.
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REGULATIONS AND FEES

OF THE

NATIONAL TRAINING SCHOOL FOR COOKERY,
SOUTH KENSINGTON.

The National Training School for Cookery was established in
the year 1874. ;

The chief object of the school was to train teachers who should
become instructors of cookery in training schools, board schools,
and similar institutions.

The courses of instruction in the school are :(—

1. For educated persons who wish to qualify themselves to
become teachers of cookery.

2. For students and cooks.

3. For those who wish to be able to practise cookery in their
homes.

The course of instruction for a Teacher of cookery has been
drawn up by Mrs. C. Clarke, the Lady Superintendent, and is as
follows :—

“She first goes as a pupil through the Sculleryand Demonstra-
tion Classes ; this takes (working every day except Saturday), one
month, from 10 a.m. to 4 p.m., with an interval from 12 to 2 for
rest and lunch. At the end of the month, the pupil goes up for
a Theoretical Examination, and her note books are looked at.
She then spends one month learning in the Artizan Practice
Kitchen, and a fortnight in teaching there what she has already
learnt. She next goes into the Middle Class Practice Kitchen,
and spends one month in learning, and a fortnight in teaching.
The last month is devoted to Practice in Demonstrating : first, a
fortnight in private, and lastly, a fortnight in public, and for which
careful and full rules have been drawn up; these are hung up
close to where the student stands to give her Demonstration
lesson,
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The fee for this five months’ course of training is £z20. [May
be paid by instalments in special cases.]

During her course of training at the School, the student can, if
she likes, dine with the other pupils, for 1s., or if that is beyond
her means, she is allowed to purchase any little dish that happens
to be cooked as a lesson at a merely nominal charge. Students
can get comfortable lodgings in the neighbourhood of the School,
either with a Lady who has taken a house expressly for the pur-
pose of accommodating the students of the various Art Schools
at South Kensington, or at the house of the Head Cook, the
charges for lodgings and partial board ranging from 16s. to 255. a
week., Saturday is a whole holiday at the School.

The staff teachers receive £ 2 a week all the year round, and
their dinner at the School while employed in London ; when sent
to reside out of London they receive a further sum of 305 a
week for board and lodging, and all their travelling expenses ;
three months’ notice on either side terminates the engagement.
When the staff teachers are all employed a few extra teachers are
taken on “as improvers,” at £1 a week, and thus they become
competent to fill good appointments in the Provinces, when they
offer. These engagements are terminable by a week’s notice on
either side.

The work of teachers on the staff varies somewhat according to
the nature of their appointment, Ze., if employed in the School
itself, she would have to be in her kitchen by g.30 a.m. to see that
her kitchen-maid had everything in proper order for the pupils to
begin work at 1o a.m., the lessons end at 4 p.m., the teacher would
in most cases be able to leave the School at 5 p.m. and on Sunday
she would be quite free.

If the staff teacher is sent to the Provinces the hours of work
in that case depend greatly upon the Local Committee who for
the time being employ her, but the number of hours of work are
limited to 24 in the week, to be distributed by arrangement with
the Local Committee and the teacher.”

There is a shorter course for teachers wishing to train for
Artizan teaching only, lasting ten weeks ; the fee is £8 8s.
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The fees for the courses of instruction for cooks and students
are as follows :(—

3.0l
Scullery cleaning, for five 1essSONS «ieeiecnsnscans 10 a.m. to 12 noon {; 10 6
Ten Middle Class Demonstrations and lectures .. z p.m. to 4pm. 2 2 o
Ten Artizan Demonstrations and lectures........ Ioa.m. to I2noon © 10 ©
Ten Middle Class Practice 1€5S0NS veveuerensases Ioam.to 4pm. 3 3 ©
Ten Artizan Practice Jessons ...ovveirsavsnsanes Ioam to 4pm 2 2 ©

The necessary Provisions are found in the *° Practice Kitchens.”

If the Scullery work be omitted by students in the Middle
Class Practice Kitchen the fee would be £ 4 4s., and in the Artizan
Kitchen £ 3 3=

A limited number of daily pupils are now admitted in the
Practice Kitchen at a fee of 10s. 6d. for each day s instruction to
new pupils, and 6s. 64. to old pupils.

CONDITIONS

ON WHICH

THE SCHOOL WILL SEND OUT TEACHERS TO
GIVE INSTRUCTION IN COOKERY.

DrawN UP By Mgs. C. CLARKE, LADY SUPERINTENDENT.

Terms for ?ﬁf&;ﬁr Engagements, £ 5 5s., and travelling expenses
extra,

Not more than twelve demonstration or practice lessons of two
hours each are to be given in one week.

A suitable room with the requisite seats, tables, stoves, utensils,
fuel, and provisions, together with a kitchen-maid, must be pro-
vided by those engaging the teacher.

The arrangements for the lessons, the charges for admissions,
as well as inserting reports and notices in the local papers, will be
left entirely in the hands of the local authorities.

Terms for engagements for one day only (for distances within
Go miles of London), for one lesson in the day (whether Middle
Class or Plain Cookery), 21s.; and 36s. for two lessons, one
Middle Class and one Plain Cookery. Travelling extra.

If a kitchen-maid is sent with the teacher, the fee is 5s. per
day and travelling (third class).

The fees must be prepaid.
May, 1878,
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Dread ......
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—
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------------------

Cakez—10ck ... ..cusimenmnunsinmitntan
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— fat—Frying .. AR
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— a copper stewpan............
— 0 pas StOVE i assiniehanann
— an enamelled stewpan..*-.“
— an iron saucepan ............
— an open kitchen range ......

Clear soup—>Soups ..
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Colli cabinet puddmg—Puddmgs
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meat fritters .. ...
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Cooked meat—Curry vu.vvoveeees s |
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37
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39
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sugar)
curried rabbit
fricassée of mut-
1171 i
Irish stew .........

—

- - THINCE ' usiyiscaies
- —  mulligatawny ...
= et ¢ |1 R GOL R T

— R ) e P

sausage rolls
savoury hash
baletng . &t
|5e b e AR Sl M S
fritters—Cooked meat ......
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THE NEW GAS COOKER.

GREAT ECONOMY OF GAS.

OF GAS SAVED.

'£I93]007) J0J SIOOUIS S} Ul POsS) SV

40 PER CENT.

The above Cookers are jacketted on the sides, top, and door, with a new and very efficient non-
conducting material, by the use of which a great saving of Gas, to the‘extcn_t_uf 4o per cent. 15 efiected,
by preventing loss of heat in the oven by radiation. The material is a Silica, specially Pl‘tl:;ared for
us, and expenments show that its non-conducting properties are superior to those of Hair Felt (which
has long been considered the best non-conductor], while it has the advantage of not being destroyed
or affected by heat.

Stoves made in this way are, of course, a little higher in price than those which are not jacketted, but
when the saving in the daily consumption of gas is taken into account, the former are really the cheaper.

““The best Gas Stove 1 ﬁ;we seen.”—W. %., Birmingham.

** It 15 simply perfect. I can suggest no improvement.”"—G. W., Leominster,

““Will do any amount of work requir:d by a private family at a great saving of fuel."—]J. W., Retlord.

“ It is far superior to any others."—H. g., Handsworth.

“* It has roasted, baked bread, boiled for three (and sometimes four) meals per day for six persons,
at a cost of 44. per day. We never have a coal fire."—R., C., North Shields.—For PRICES APPLY TO

JOHN WRIGHT & (0., ESSEX WORKS, BROAD STREET, BIRMINGHALL
LONDON WAREHOUSES —1556a, Upper Thames-st. & 1, Little Bush Lane.

DD
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SILICATED CARBON FILTERS

Are used in the National Training School for Cookery, South Kensington.

e i

DOMESTIC FILTER, DINING ROOM FILTER,
o
Made in Cream-coloured Stoneware. Made in Marbled China.
No. 27.
With Ice
PRICES: Compartment.

No. O, capacity ¥ gallon .. 108 6d. X No. zz2.
No. A, . R 145, 6d. 175 6. Size A holds about z gallons, size B 5 gallons.
No. B, s C 215 od. 255 od. PRICES :
MNa. C, X P S .. 325 od. 3bs od. ‘135‘-!*3‘5'3
No. ID, i LS ve  4u5 od. 485 of ; ) ’
No.E, . 8 4 s+« 525 0d. 6os od | & with Ice Compartment, 425, (New Patent).
No.F, , 1z , -. 7o05o0d 8osod | B, with Ice Compartment, 100s. (New Patent).

MAIN SUPPLY FILTER,

For Purifying the whole of the Water Supply of a Building before use.
Ensuring rapid and perfect filtration, at either high or low pressure.

Specially adapted for E' — ~
HOUSES OF ALL SIZES, e

MANSIONS, SCHOOLS,
HOSPITALS, &
PUBLIG ~ INSTITUTIONS,

¢ [LSILICATED CARB

where large quantities of

PURE WATER

: EANINC TAP
are required. =

No. 4o.

l The ordinary sizes kept ;.
Tl Stock are as faﬁkwsf—-m

i A & inch or 7 inch pipe, £6 6z,
B 1 inch pipe, £9 92
C 1% inch or 1} inch pige,
£10 15s,
D 2 inch pipe, £26 5z.

_This Filter is extremely
simple in construction, and
easily fixed, it can be either
connected with a Cistern, or
attached to the Main Service
Pipe. Itrequires no attention

d an occasional opening
of the Cleansing Tap, and will
deliver a supply of purified
water at arate of soto 1000
pallons per hour, i
to size.

DUTLET

Illustrated Price Lists of all the Patterns and sizes manufactured, sent post free on

appi

tcfion fo

THE SILICATED CARBON FILTER COMPANY, Church Road, Battersea, London, S.W.
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ONCE USED @

«. TRADE MARK  [NW  WITHOUT WHICH
| ARM &DOLLY" & NONE IS GENUINE
}, ONEVERY PACKET [T}  BEWAREOF IMITATIONS

HUDSOWS{[ 

Lathers Freely, Softens Water, and should ALWAYS BE USED

For WASHING Clothes, Linen, Dirty Hands, &c.
For WASHIN G Glasses, Plates, Dishes, &c.
For SCOURING Floors, Greasy Woodwork, &e.

For CGLEANING Paint, Marble Work, Plate, &c.

And for every purpose of Washing and Cleansing.
Sold in 11b, % lb., and ¥ lb. Packets.

> ASKH “FOR i’éf

LIEBIG COMPANY’S

, EXTRACT
OF MEAT

A slight addition

| CAUTION. — Genuine ONLy °f IN° E"‘"E‘Cthg"-'eds
| with fac-simile of Baron Liebig’s S¢at strength an

| Signature, in Blue Ink, across havour to Soups,
| Label. Made Dishes,.and

*+° Inuse in most households throughout S&UCBS, and effects

2 the kingdom. great economy. g-ﬂ

DD 2
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GAS COOKING STOVES

Constructed with all the Latest Improvements.

=
e

No. 139,

SIZE, 30 inches high
7.1 wide
1§ ,,  deep

Price 70s.

Has two burners on top
for Boiling, and Sliding
Tray under Hot Plate.
This is a useful Stove for
small family.

No. 135
Is A LARGER StTovE. *

S1ze, 36 inches high
Fo e wide
10 ; deep

Has three burners on top
for Boiling.

Price 105s.

A large assortment of

Gas GOOKING STOVES

always on show,

- and large Sheet of Draw-
ings, with full particulars,
sent on application,

Gas Hot Plates and
Hot Closets.

SUPERIOR
BOILING STOVES
No. olTug & win
0..4%in. ... 2 3
1 .. 8L 08B
2, ... GRS GG
R B ey
4..7%,, ... 4 B

D. HULETT & CO, Gas Engineers,

b6 & 56, HIGH HOLBORN, LONDON.
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The Best Articles for Washing.

frorRY\fASHING

i Lace, Linen, Muslins, Flannel, Merino, &c.

Without Injury to the Hands, Colour or Fabric.

I And for all Cleansing Purposes.

& . J
Bdy— £ = d

OAKEY'S WELLINGTON KNIFE POLISH.

Knives constantly cleaned with it have a brilliant polish, equal to new cutlery.
Packets, 3d. cacl, and Tins, Gd., 15., 25, Gd., and ds. cacl.

OAKEY'S SILVERSMITH’S SOAP.

(NON-MERCURIAL.)
The best and cheagest ariicle for cleaning and polishing withont waste or diré.
Silver, Electro-plate, Britannia Metal, Tin, Zinc, Plate Glass, Marble, Gas Globes, Lustres,
Windows, &c. Tablets, Gd. each.

OAKEY'S POLISHING PASTE.

For cleaning and polishing Brass, Copper, Tin, Pewter, Britannia Metal, Glass, &c.
Pots, Gd. and 1s. eael.

OAKEY’'S WELLINGTON BLACKLEAD

Imparts an immediate brilliant and lasting polish to all kinds of Stoves, Ironwork, &c.
No WASTE, DIRT, or DUST in the use.

Solid Blocks, 1d., 2d., and 4d. eacl; and 1s. Bores.,

OAKEY'S IMPROVED EMERY CLOTH

Is the best and most economical for all purposes. Fach sheet of this quality is stamped
“Dakey's ImrroveD.”

WELLINGTON EMERY & BLACKLEAD MILLS, LONDON.
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ECONOMY IN FUEL! d
PERFECTION IN COOKING!! :
CLEANLINESS AND COMFORT IN THE KITCHEN!!

PATENT CLoseE & OPeN FIRe Cookine Ranee (No. 220)

MANUFACTURED BY THE PATENTEES

NEWTON, CHAMBERS & CO,

THORNCLIFFE IRON WORKS, NEAR SHEFFIELD.
Branch Establishments—1, Holborn Viaduct, London, E.C., & 47, Sheffield Moor, Sheffield.

l:ousisl:iniol' two Sheet-iron Ovens for Baking and Roasting, fitted with Bright Bands and Disc Lateh, Venti-
lator and Air-pipe, Flue Doors, Moveable Grated and FPlain vies, Cast-iron Plate Rack between the Cvens,
Sheet-iron Door over the Plate Rack to lift off and give access to the Chimney, Hot Plate for Bﬂilmﬁ: Frying,
Stewing, and Grilling, with Moveable Covers ; Cover over Fire can be thrown back, thus making the Range
intc an open FIRE RANGE ; Bracket Shelf along front of Hot Plate, Square Slip al&l.? back and side, with Fold-
ing Doors at back of Fire for Dptninf into Chimney when an open fire is uired. The Range consists of
Wrought Top and Bottom Bar and Three Maoveable Cast Iron Bars, Door in Front n:l'-‘.lla;Fe fitted with Band
and Knob, Cast Iron Hot Closet under Hot Plate with Cast Grated Shelf and Saddle, fitted with Eright Bands
and Disc Latch, Wrought Iron Boiler at back of fire, fitted Manhole, Vipe and Tap, one pair of Slide Dampers,
Top Plates over Ovens with Dampers and Flue Pipes, Wrought Hook and Flue Cleaner, Four Quarries for
Flue, and one for side of Hot Closet, Meat Stand, Gridiron, and Ashes Guard. No Dows DrRavGHT! FLUES

"™ THE THORNCLIFFE RANGE.

PRICES AS FOLLOWS:.—

_For | Tft by 6t 6in | 6ft by 61t 6in | b1t 6in by bit 3in | bt by bit | 41t 9in by bit | 41t 6in by &ft 9in | Openings.
, With | g92inch | 2%inch |  20-inch i8-nch | 16i-inch |  1b-inch TR

With|  20-inch | 16-inch |  14-inch 1Z-inch 11-inch 10-inch Ranges.
| With| 6-feet | O-feet | 4ft in d.feet | 31t 9in 3ft6in | Hot Flates.
| | #&2 | &me 1 £32 | £2710s. | £26 10s. £26 | each.

Delivered Free at any Railway Station,

Tt with Feed Cistern 2o inches Inngl. 14 inches deep, fitted with Ball Tap, Copper Ball, Check Valve, and Union
_ Joint, £z 75. each exira, I f with Double-tin Dripper, 125 64, each exira,
Irwithout ﬁnitzr. £85 cach less. | 1f without Hot Closet under Hot Closet under Hot Plate, £1 g5, each less,

Prices of smaller sizes with one Oven and one Hot Closet only, to suit 3ft. Gin. by 4ft. Bin.,
3ft. 9in. by 4ft. 6in., and 4ft. by 4ft. 6in. openings, may be had on application; also Plans
of Fixing, Instructions for Working, and Fac-simile Testimonials,

Experienced Men sent out to fSx these Ranges, and satisfacticn guaramteed.



~ MCSCALL’S '
- PAYSANDU 0X TONGUES.

SOLD BY ALL GROCERS.

'(Goddard's
\ Plate Powder

For more than a quarter of a century this Powder has sustained an unrivalled reputation throughout
the United Kingdom and Colonies as the BEEST ARTICLE for CLEANING SILVER and
ELECTRO-PLATE. Also polished TIN GOODS (see special directions with each box).

Sold in Boxes, 15., 2s. 0d., and 4s5. 6d. each, by Chemists, Tronmongers, Stlversmilhs,
Grec., throughout the Kingdom.

Also GODDARD’S FURNITURE CREAM,

for polishing all kinds of Cabinet Furniture. JFn Bot#les, 6d. and 15, each.
Manufactured by J. GODDARD, Station Street, Leicaster.

THOMAS CARLYLE’S WORKS.

PEOPLE'S EDITION.
In 37 vols. small crown 8vo, price zs5. each vol., bound in cloth.

Sartor Resartus. Critical and Miscellaneous Essays. 7 vols,
French Revolution. 3 wvols, Life of Schiller.
Life of John S8terling. Frederick the Great. 1o vols.
Oliver Cromwell's Letters and Speeches. | Wilhelm Meister. 3 vols.

5 vols. Translations from Musaeus, Tieck, and
On Herces and Hero Worship. Richter. = vols.
Past and Present. The Early Kings of Norway; also an Essay on
Latter-Day Pamphlets. the Portraits of Johu Knox., With General Index.

LI.:F RARY FEDITION
Handsomely printed, in 34 vols. demy 8vo, cloth 152

CHEAF AND UNIFORM EDITION.
In 23 wols. crown 8vo, cloth, 77. ss.

CHAPMAN AND HALL, 193, PICCADILLY.
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J. WILLIAMSON,

40 & 41, KIRBY STREET, HATTON GARDEN,
LONDON, E.C,

SOLE MANUFACTURER OF B. & W.’s

PATENT GAS STOVES.

These Stoves
qvere exihibited

at
Bi rmingham _— 18?3 E::f ”_LUSTHATED
Wolverhampton 1878
Bradford ....... 1879 PRICE LISTS
Keighley ...... 1879 on
Hali gy L
e APPLICATION.

Kilburn ...... 1879 &
Greenock...... 1879 Gt

No. IT & 12.

EXTRACTS FROM TRADE JOURNALS.

** The castings in these stoves are really good."—Martincan & Smitl's Trade Circular, Fune
1878,

“Mr. Williamson is a Lendon maker, whose productions are really good, well-made and finished,
and moderate in price."—ronmonger, April 1870,

‘‘ From our knowledge of the tests Mr. Williamson's Stoves underwent at the late Gas Exhibition,
LEEDS, there is no doubt that their capabilities are of a very high order."—Jlronaonger, Fuly 1879.

Copy of Certificate given at Leeds Corporation Exlkibition of Gas Apparatus, April 1879.

" No. g Stove was tested in the Hall by desire of Mr. J. Williamson. with the following results :—
WORK DONE—Leg of Mutton masteg, 4 loaves of Bread baked. Time sh, zsm. Gas consumed
4o ft., cost at 25, ﬁd‘“per 1000, 13 Ib. oz
eight of Raw Meat B8 15 1b. oz.
w g Cooked ,, 6 o difference 2 6 or 26.6 percent.
Weight of dripping 1 5
Actual loss 1 1 or zo.2 per cent.
" Quality of Cocking * well done,’ as certified by A. Champion, chef to Mr. Allen, Queen's Hotel,
Leeds. “ (Si ned]{ Hexry WooprALL, Engineer.
8 J. W. Hevrs, Superintendent.”

. e ——e
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HOUSEHOLD WORDS.

FREEMAN’S GUSTARD POWDER.
FREEMAN’S EGG POWDER.
FREEMAN’S BAKING POWDER.

rr4DE | TRY |T| MARK.

Sold by Corn Dealers, Grocers, etc., everywhere.

ADVICE TO LADIES]I
FROM AN EXPERIENCED HOUSEWIFE.
If there's one thing I'd recommend, Imitations I am often shown,
Or of its worth speak louder And some so wish to vend it,
(And this I tell you as a friend), I find the compound is their own,
"Tis FREEMAN'S BAKING POWDER. And simply say, “‘Don’t send it.”
FrEEMAN—wherever I may go, They plead—I'm staunch, and will not
His name T’ll always mention All other kinds disdain ; [buy,
As one who has dispelled, I know, And some have dared to say that I
The cause of much contention. Have FREEMAN on the brain.
I used to vex my husband dear : Try it for puddings, pies or cake;
My pastry did not please him ; Try it when making bread ;
And, though he'd seldom interfere, Insist on having FREEMAN’S make, I'
IHe thought 'twas done to tease him, No other use instead.
But now when I my pastry view, . FREEMAN! the name I'll ne’er forget,
No peacock could feel prouder; |  Though I grow e'er so old.
And FREEMAN, ’tis all owing to | I never have such powder met ;
Your well-known BAKING POWDER. *Tis worth its weight in gold.
Sold in the Country by all Grocers. Sold by Corn Dealers, Grocers, &c., in London.

EVERYONE LIKES CUSTARD.

NEVER SAW MY HUSBAND so astonished as, after eating a Custard
I had made him, he asked, ** How many eggs were used ?” I replied, ** None
at all.” He could not believe it. You would not believe it. A Penny Packet of
FREEMAN'S CUSTARD POWDER makes a Pint of delicious Custard without
Eggs.
It is sold by Corn Dealers, Grocers, &c., in London, and in the Country
by all Grocers.

If, however, any trouble exists, send for a Sample Box of Six Penny Packets,
Post free for Seven Stamps, to

FREEMAN & HILDYARD, Dover Rd., Borough, London.
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THE NEW IMPROVED

GAS COOKING STOVES,

Specially adapted to the requirements of Domestic Economy.
UNEQUALLED for EFFICIENCY, STRENGTH, or CHEAPNESS.

5

] .-—'-f.: ’ s A
%l . i.?n-E'ff-' -
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EASY TO MA'NAGE,
CLEAN AND EXPEDITIOUS.

I

No. 135. FAMILY STOVE, 36:n. high. will cook for a family of 12 persons. Roast a joint of meat
16 Ibs., bake large pie and two fowls, boil three sorts of vegetables, large salmon, and soup,
at a cost of 1}, per hour,

E. RIPPINGILLE & GCOMPANY, 69, HATTON GARDEN, LONDON,

MMannfacturers of Reflector Gas Cooking and Cheerful Warming Stoves, Conservatory
Stoves, Hot Plates, Bolling Btoves, Coal and Gas Ironing Stoves, &o.

Before Purchasing, write for Hlustrated Price List of onr Specialties, post free,
SHOW ROOM AT THE ABOVE ADDRESS.
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JOSEPH RODGERS & SONS

(LIMITED),

ol iF 3 B R D,

By special appointment to Der Faesty,

6; NOEFOLKa#STs EHEFFIBELD,

ANI

4, Cullum St., Fenchurch St., London.

CORPORATE MARK, % VM

TABLE CUTLERY & CARVERS
OF VERY SUPERIOR QUALITY,

In Handles of Pearl, Ivory, Stag, Bone, Horn, Ivoride,
Ehonite, and various kinds of Wood.

TO SUIT ALL CLIMATES & MARKETS.

J. R. & Soxs have recently introduced their

BB ONAITE SCUTLERY,

WHICH FOR WEAR CANNOT BE SURPASSED.

The Handle cannot be DETACHED FROM THE BLADE by BOILING WATER or the
most powerful knife-cleaning machine.

They now adapt this material to their BEsT FRENCH CooKs-KNIVES. These
will be found vASTLY SUPERIOR to those HITHERTO made in Ebony wood, which
soon CRACK by heat and accident,

J. R. & Sons are the Sole Manufacturers of these Articles.
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HAMMOND'S

i~ ..:i'-ri*
; y N

GAS COOKING STOVES

ROAST, FRY, GRILL, BAKE, BOIL, STEW, &c.

With a clear fire alicays rveady, and under perfect control

MANUFACTURED AND SOLD BY

F. HAMMOND,
9, CHANDOS STREET, CHARING CROSS, LONDON, W.G

ILLUSTRATED PRICE LIST ON

APPLICATION,
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85 ADAMS & SON,

 MANUFACTURING AND GENERAL

HOUSE FURNISHING IRONMONGERS,

BY APPOINTMENT TO HER MAJESTY THE QUEEN,
H.R.H. THE PRINCE OF WALES,
AND ALSO TO THE PRINCIPAL LONDON CLUES,

57, HAYMARKET, S.W.
Show Rooms, with a large assortment of Kitchen Ranges, Grates, Fenders, Fire Irons, Baths,
Tea Trays, Tea Urns, Electro-Silver Plated Goods, Cutlery, Turnery, Brushes, &ec., &c.

- e

CAPT. WARREN'S PATENT COOKING POT.

In consequence of the great success of Captain F. P. Warren's, R.N., New and Patented System
of Cooking, Anams & Son have the pleasure to announce that they have now en sale some of his
Patent Cooking' Pots of an entirely new pattern, and of a more convenient form ; they are made of the
strongest block-tin, and copper-bottomed, and specially designated ** Tue Deror ParTERN,” and

Sold only at the DEPOT, 57, HAYMARKET, S.W.

THE AFGHAN WAR. INTERIOR,

The Tzwies correspondent writing from Jellalabad,
December 21st, says :—*° Everyone is loud in praise of
the Warren Cooking Pot. The meals at General Mac- &
pherson’s mess are cooked almost entirely with it, Y
and the dishes it turns out are most successful. It
iz alse very handy, light, economical, and cheap.”—
Vide Times, January 28, 1879.

el e 1 i, W
EE“ --1.-;.-.-.;-.-“ 1
I e

SIZES AND PRICES AS UNDER. tooF E.ATTEHN‘

Length. Width. Height. Price.—£ s .

e o, S BT by 0 by e s v aa O 19 8
i e e P 0 S VR S e 1 7T 6
e b 1z et T e e e e oL 1E D
15 1) 13 FEER EdEE EESE TR mad s 115 E

39, ' oo mi e srammnn

= r Iz im
*.* No. ois without a Steamer ; Nos. 1, 2, 3, have Steamers for Vegetables.
A is to contain the Water. ’
B the Meat, Game, Curry, or whatever is to be cooked.
C need be put on only when Vegetables are to be cooked. ; : :
The pipe in the side of B delivers the Steam into the Chamber C, without having any access into
the interior of B, the meat being cooked completely without any moisture but what it gives out as it

becomes heated. g
: The lid is made double, to prevent the radiation of Heat and condense the Steam.

Rlso on Sale at the Depot, Capt. Warren's Patent Curry Pan, and Patent Fish Kettle.

o e 5

SPECIAL NOTICE.

Apans & Sox beg to mention that they are prepared to supply the KITCHEN IRONMONGERY
comprised in the Lists at the beginning of this Book at the prices specified ; quality may be relied on.

Apams & Son’s new and enlarged Catalogue, containing various specifications for the proper
Furnishing of Kitchens, the quantities prepared under the superintendence of the late Mr. C. E.
Francatelli, auther of the celebrated * Cook’s Guide,” &c., sent post free on application.

ADAMS & SON, 57, Haymarket, and 14, Norris Street, S.W.
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PRYN, STEPHENS & MILLER, =
GAS APPARATUS MANUFACTURERS,

No. 5, BETTERTON STREET, LONG ACRE.

S

-

A large
All
Assortment
STOVES
| kept in
Warranted. |

Stock.

GAS COOKING STOVE, No. 139, £3 10s. 0d.

Size, 29 in. high, 17 in. wide, 13% in. deep. Hot Plate, 18 in. wide, 15in. deep, with one oval and
one ring burner, with sliding tray under hot plate,

‘Will Roast a Joint 101bs., Couple of Fowls, Grill Chops, Steaks, Bacon, and Fish
Toast Bread, Bake Pastry, Rice Puddings, Potatoes, &c.; Boil, Fry, or Stew. If with
Roaster, tin-lined and moveable trivet, 12s. extra. If with moveable Polished Copper
Reflector, for radiating the heat into the room, 24s. extra. BStoves from 10s. 6d. upwards.
All kindg of cheerful stoves for warming rooms, halls, offices, &c.

PRICE LIST ON APPLICATION.

PRYN, STEPHENS & MILLER, No. 5, Betterton St., Long Acre.
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OLD PLATED ARTICLES RE-SILVERED,

AND MADE EQUAL TO NEW.

CHARGES MODERATE.
Price Lists on Application.

F. EWBANK LEEFE, Electro-Silversmith and Gilder,
289, Goswell Road, London.

WASHING DAY NOW NO NUISANCE,

BY USING

SINCLAIR'S

CONCENTRATED

COLD WATER SOAP

(SELF-WASHING).

This is truly a wonderful Invention. No Fire required. No Steam penetrating the

house and rendering the home miserable, besides causing colds, coughs, and disease.

It cannot injure the most delicate fabric, is pleasant in use, is the best sort of Soap for

all purposes, Hundreds of households now enjoy additional comfort and have the
advantage of saving TIME, MONEY, AND FUEL.

Wherever introduced is pronounced Excellent, Marvellous
Wonderful, &c.

F O B N T = TR SRsy T ™ 1)
Printed Directions supplied with each Pound Parcel.

JAMES SINCLAIR, 15, Redcross St., Southwark, London.
CHARLES DICKENS’S WORKS.

THE ITLLUSTRATED FLIRBEARY EDITION,
Complete in 30 vols. demy 8vo, 105, each, or Sets £15.
THE “ CHARLES DICKENS EDITION.”
In zz wols. crown 8ve, cloth, with Illustrations, £3 gs. 64,

With Tllustrations, price 35, 6d, each.
Pickwick Papers.

Bleak House. | Barnaby Rudge.
Martin Chuzzlewit. Little Dorrit. Christmas Stories, from
Dombey and Son. Our Mutual Friend. Household Words,
Micholas Nickleby, Edwin Drood, and other \ Old Curiosity Shop,
David Copperfield. Stories, A Child's History of England

With Illustrations, price us. each.
Oliver Twist,
Great Expectations.

Hard Times and Pictures from I[taly.
Uncommercial Traveller,

CHAPMAN AND HALL, 193, PICCADILLY.

A Tale of Two Cities.

Sketches by Boz

American Motes and Reprinted Pieces,
Christmas Books.
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WM. JONES, DRAY, & C0.’S

IMPROVED

KITCHEN RANGES.

| .. . 1 1
B oo o | -.-.‘-.'.-:,i,‘:‘#.-.‘-.?.‘;t
i e e
N Ll i o ;. 1i
T || s ,
|I II | B
! ||

LOSED FIRE

ECONOMY OF “FUEL.

This special advantage will at once be secured by the use of JONES, DRAY,

' and €O.’S IMPROVED KITCHEN RANGES, as they can be used either with
a close or open fire, convertible at a minute’s notice while alight.

. They are moderate in price, durable and cheerful looking, and a cure for smoky

| Chimneys ; they roast before the fire with a bottle jack, and roast or bake (as required)

| ina luge WELL VENTILATED ROASTER, Vessels may be kept boiling

| on the whole of the Top Plate, which is also an excellent IRONING STOVE.

By a vecent improvement the smell and steam of the cooking food is not distributed over

Zhe louse, but into its proper receptacle—the chimney, :

WILLIAM JONES, DRAY, & CO.
21, CASTLE STREET, LEICESTER SOUARE, LONDON.
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LOVELOCK'S

fMPROVED

MINCING & SAUSAGE MAKING MACHINES AND
COFFEE MILLS FOR DOMESTIC USE.

PRICES OF THE BEE MINCER. PRICES OF COFFEE MILLS.
No, I. =" i No. 1.
10s. 6d. 6s. 0d.
No. 2, No. 2.
158, Od. 8s. 0d.
No. 3. No. 3.
21s. 0d. 10s.0d.
No. 4. -, No. 4.
42s, 0d. =0 145, 0d,

They are unrivalled for simplicity ﬁd eiﬁ-::-if:m:}r, .a.;ld for promoting domestic

economy are invaluable in every household. Can be obtained of Ironmongers and
Dealers in all parts of the World, Wholesale of

J. F. LOVELOCK, Broadway Works, George Street, Hackney, London.

ESTABLISHED 1856,

SINCLAIR’S
ROYAL BALMORAL BAKING POWDER.

International Prize Medals, London 1873, Cape Town 1877.

The increasing sale of this excellent BAKING PowDER is one of the best proofs of its

superiority, Customers write to say it is preferred to others that are extensively

puffed, and the Manufacturer is encouraged to recommend it to practical housekeepers
as being economical, and a valuable addition to good cookery.

Experienced Cooks say it is the Best.

Experience proves it is also the Cheapest.

Every one desiring to excel in the Culinary Art
should use it.

Sold in Packets of Extra Large Size at 1d. and 2d. each, in Canisters.
Usual 6d. size for 4d.; usual 1s. size for 6d.

JAMES SINCLAIR, 15, Redcross St., Southwark, London.
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BROWN & GREEN'S

KITCHEN RANGES.

FIVE PRIZE MEDALS.

THE “GEM” PORTABLE COOKING STOVES.

The Best and most
Economical for Home
and Export Use.

Made in over 20 different sizes,
Price Lists free.

Prices of Stoves to burn
all night, for Greenhouses,
Halls, Bedrooms, &ec., on
application,

A Lapy WriTEs :—* It is the
most wonderful little Stove ever
invented. One scuttle of eoals
lasts three days.” Prce of this
51Z8 325,

A GENTLEMAN TESTIFIES he
cooks for a Family of ten per-
sons with esight pounds of coals,
FPrice £4.

Mr. BuckmasTter, of the
South Kensington Museum, has
one, and recommends it. Price

£3 55
EvErVBODY 15 pleased with it,

CERTAIN CURE
FOR SMOKY CHIMNEYS.
|
|

"SATINWIHD XMOWS WOdL
HYND NIVLYEED

These Celebrated Ranges Roast in front of the fire, and continue Pre-
eminent for Economy, General Convenience, Heating Baths, Thorough
Ventilation, and the Prevention of Smoky Chimneys; made also with one

and Side Boiler,

For HOTELS these Ranges are mode with ¢« SPECTAT ROASTING FIRE,
and with Two or more Ovens and Roosters.

BROWN & GREEN, LimiTED,
PRIZE MEDAL KITCHEN RANGE AND STOVE MANUFACTURERS,

Luton; and 72, Bishopsgate Street, London, E.C.

EEZ2
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BURBIDGE™> PATENT WINE, BEER, OR CYDER TAP.

P et g = S

Beer Taps, 3s. 6d. each
Wine Taps, Bottling, 4s. 6d. each,

DIRECTIONS.—In tapping a cask, take out the key, and with the hand press the part of the stem
marked B against the cork, and by turning it round at the same time it will cut its way through ; push
it then up to the shoulder. When the tap is taken out of the cask, the piece of cork will be left inside
the stem A B ; this can be easily extracted by a corkscrew, and is again ready for use.

*mﬂ.]ﬁ.\fh_ '

T

ADVANTAGES.— The tap is made of white metal, and the wearing parts are of patent glass. The
top sliding piece moves from off the bottom hole by means of a screw placed outside the liquid, con~
sequently there is no friction, and ales or wines are kept perfectly clear, and, coming into contact with
zlass only, it is free from all taste of the metal. No acids or eyders will eat into glass, as it does
in all metals, and there will be no leak.

Nothing but the pressure of the hand is required to tap a cask. Nothing will be spilt in doing so.
No paper required to wrap round the stem. The operation so easy that %he finest liquors are not
disturbed, Cannot be damaged either in tapping or taking out, and once used will be found

THE MOST PERFECT TAP ON RECORD.

To be had

FILTER |k of all
i | Furnishing
Price 3s. each. Ironmongers

THOMAS BURBIDGE, 69, Hatton Garden, London, E.C.

Works: Union Foundry, Melksham, Wilts.
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FISHER'S GAS STOVES 'mie'cosr or tonl fvs:

".\
{2 5

No. 148. Price 10s. 6d. GAS COOKING STOVE. No. 177. 18s.
Two burners, g}-in. wide, zc-in. high, 7-in. deep.

7 in. wide, 7} high, g in. deep.
Wall grill a Steak, Chops, Bacon,
or Fish, Toast Bread, Boil Water,
Stew, or with ewne Hueraer
anly. ft. of Gas (at a cost of less
than a farthing) will grill a Chop
and boeil a Pint of Water.

A Month's Trial allowed.

No. 142. One burner on
top, 2o in. high, 12 in.
wide, g in. deep.. 483,

No. 139. Two burners on

, 29 in, high, 15 in.
wide, 12}in. deep, Ths,

No. z35. Three burners
on top, 36 in. high, 18
in. wide, 2z in. dJ:eE,

105s.

Mo, 135.

The following are the
results obtaine h;frg:rar:-
tical experiments of Stove
No. 135 :—A joint weigh-
ing g lbs., a large family I
pie, a couple of duck-, (A =
two sorts of vegetables, | (it il
fish, and soup, were all
cooked at one time, in the
space of two hours, con-
suming about 4o ft. of gas,
costing from 1dd, to 244.,
according to the price of
gas,

No. 1389,

No. 148,

Bee
“Chambers® Journal,”
April 28, 1879.

H. T. FISHER,

211, STRAND.

Price Lists Post Free on
appiicarion.
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SEVEN PRIZE MEDALS AWARDED.

COODALL'S HOUSEHOLD SPECIALITIES.

A Single Trial golicited from those who have not yet tried these Splendid Preparations.

GOODALL’S YORKSHIRE RELISH.

The most Delicious Bauce in the World.

_This cheap and excellent Sauce makes the plainest viands palatable, and the dain-
tiest dishes more delicious. To Chops, Steaks, Fish, fc., it is incomparable.

Sold by Grocers, Oilmeny Chemists, &«c., in bottles, 6d., 15., and 23, eack.

GOODALL’S BAKING POWDER.

The Best in the World.

The cheapest because the best, and indispensable to every household, and an in-
estimable boon to housewives. Makes delicious Puddings without Eggs, Pastry with-
out Butter, and beautiful light Bread without Yeast.

Sold by Grocers, Chentists, Oifien, &%, in 1d. packets; 6d., 15, 25, and 55, Tinc.

GOODALL’S QUININE WINE.

The Best, Cheapest, and most Agreeable Tonie.

The best remedy known for Indigestion, Loss of Appetite, General Debility, &c., &c.
Restores delicate individuals to health and vigour.

Sold by Chemtists, Grocers, &c., af 15., 15. 1hd., 25., and 25, 3d. each bottle.

GOODALL’S CUSTARD POWDER.

For making Delicious Custards without Eggs, in less time and at half the price.
Delicious to Plum Pudding. Delicious to Stewed Rice.
Delicious to Jam Tarts. Delicious to all kinds of Fruit.
Delicious to all kinde of Puddings. Delicious to everything.
Delicious to all kinds of Fruit Pies. Delicious alone.

GOODALL’S GINGER BEER POWDER.

Makes Three Gallons of the best Ginger Beer in the World for 3d.

The most valuable preparation for the production of a delicious and invigorating
beverage. It is easily made, and acknowledged to be by far the cheapest and best
Ginger Beer Powder ever offered to the Public.

Sold in Packets 3d. and 6d. each, by all Grocers, Chemists, and Talian Warelousenien, &c.

Proprietors, GOODALL, BACKHOUSE & CO., White Horse Street, Leeds.

GOODALL’S BRUNSWICK BLACK.

For painting Stoves, Grates, Iron, Tin, &c. This invaluable composition is
superior to any yet offered to the public, possessing great brilliancy, and thoroughly
protecting the articles it is applied to.

Sold in Botties at 6d. and 15. each.

Proprietors, GOODALL, BACKHOUSE, & CO., White Horze Street, Leeds.
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CAS STOVE FACTORY AND DEPOT,

Where all other Makers' Stoves may be had at

10 per

CHEAFER THAN

FAMILY COOKING
APPARATUS.

For Roasting, Baking, Broiling, Toasting, Boiling,
&e., separately or all at the same time.
Warranted free from
SMELL OR SMOKE,

(Burns WINE PARTE of AIR & ONE PART GAS).

Cent.

IN ANY OTHER FIRMS.

GAS AND AIR
BOILING STOVES,

From 2s.

NINE BIZES IN STOCE.

No. 45,

STAR SMOKELESS
GAS BROILER.

Will Cook a Steak or Chop in twelve minutes,
by reflected heat, and boil on the top at the
same time with 3 feet of gas.

g in. deep, 7 in. wide, 6 in. high.

With Pan and Gridiron, from 8s.;
as Drawn, 15s. 6d.

WARMING STOVES & ASBESTOS GAS FIRES,

FOR

ROOMS, HALLS, CHURCHES, &c.

ITLLUSTRATED LISTS

FREE,

F. MICHEL, 471, New Oxford Street, London, W.C.
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SPECIALITE DE CUISINE.

R. TEMPLEE--&7TF SCRETE

(Late. TEMPLE & REYNOLDS),
COMPLETE KITCHEN FURNISHERS AND FITTERS.

GENERAL FURNISHING IRONMONGERS,

COPPERSMITHS, BELLHANGERS, AND SMITHS,
Gas, Water, and Steam Fitters and Builders.

REFRIGERATORS, ICE SAFES, AND [CE MACHINES.
ENGLISH & FOREIGN CUTLERY,
JELLY AND CAKE MOULDS, &o.

Inventors of the BELGRAVE Mould and other
Novelties in Kitchen requisites.

F. CROOK’S ORIGINAL POULTRY APPLIANGES,

Tllustrated Catalogues, 52 pages, Free for Four Stamps.

20, MOTCOMB STREET, BELGRAVE SQUARE,

LONDON, S.W.

(And late of Princes Streef, Cavendish Sguare.)

N.B.—A FREE REGISTRY for SERVANIS of HIGH
CHARACTER, suitable for the Nobility and Gentry.
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FOR PUDDINGS. BLANC-MANGE, CUSTARDS,
CHILDREN’S & INVALIDS’ DIET,

AND ALL THE USES OF ARROWROOT,

BROWN & POLSON'S
CORN FLOUR

HAS A WORLD-WIDE REPUTATION,
AND IS DISTINGUISHED FOR

- UNIFORMLY SUPERIOR QUALITY.

ARTICLES OF HOUSEHOLD USE,
STRONGLY RECOMMENDED :

KEEN'S MUSTARD,

Best Quality, in Square Canisters only.

KEEN’'S OXFORD BLUE.

In Wrap ped Squares

ROBINSON’S PATENT GROATS,

For Gruel, é&c.

ROBINSON’S patent BARLEY,

Barley Water, Puddings, and Blanc-Mange.

ROBINSI]NS PURE scoTcH OATMEAL,

For Parndga and Oatcake.

In One Pound Pﬂr‘ﬂffh _bﬂi'fﬁ L{m;jukﬂie
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NO MORE CHICORY IN YOUR COFFEE!!!
MUGH AR A the best Coffee Img:}ﬁv;:; ::e;ir;méu;:d, is the produce
“! # # ;
well 1;;-;:;:; ::11}:-5-:;2:: for G A FE D E s ANT E, hig]zl;yt ﬁfzc:;;r::r:ﬁ;dcd

for Inv;tllli:f E&hﬁgﬁﬁ?sa ;;mrsnns G—B_F FE E n F H EAL I H :

MOCHARA should be mixed 1 part with 3 or 4 pure Coffee.
Sold by all Grocers and Chemists, in 1lb. Tins, at ls.

3lb. SAMPLE TINS SENT FOR 10d., FREE BY FPOST.

———— e =

From ‘‘ The Commercial Record.”

** English people have for many years talked of and admired French Coffee as furnished by the
<afétiers or coffee-house keepers of Paris. Some persons, knowing how roasted fig, in powder, was
used on the continent, christened it * French Coffee.” The present importers call it * Mochara® from
the aroma which it gives to common descriptions of coffee, making them almost equal to Mocha.
Even the best Mocha can be improved by a small addition of * Mochara,” without it it appears watery
and wanting in colour. All coffees are improved by the addition of * Mochara ;” it may be mixed to
the extent of 10 or 2o per cent. without damage to the flavour of the finest coffee, indeed, greatly
adding to its colour, its mellowness, and fragrance ; and when we reflect that this product costs less
than half the price of coffee, we see that with cheap coffees the addition of 30 per cent, of ‘ Mochara”

will render these inferior qualities more fragrant and more palatable, with the enormous advantage of
rendering a cheap article cheaper still.”

From °‘‘ The Exporter.”

“ The flavour and aroma of the most superior coffee is improved by the addition of a small per-
centage, while as regards inferior sorts, its use in larger proportions will be found to render them
-equal or even superior to many high-priced qualities. The preparation has been pronounced by high
medical authorities to be perfectly wholesome, and an efficacious remedy in cases of indigestion and
<ostiveness. This will be at once understood when we say that Mochara is simply a product of the

finest figs, reasted and powdered, the value of which is too well known in a hygienic sense to require
comment, and deserves the attention of dyspeptics.”

From ‘° The Paris Exhibition, 1878.”

““ Mochara is, in short, what it professes to' be—a genuine coffee improver, and a thoroughly whole-
some production, which is more than can be said of chicory. Its introduction here was for some time
retarded by customs and restrictions, but these having been modified it is now being brought into
public notice b{thc MocHara CorrFeg Company, whose City office is at 6oa, Watling Street. Assoon
<is Mochara is known widely to the public, we may expect a re-extension of the popularity of coffee.”

From ‘' The British Mercantile Gazette.” .

““We have tried the Mochara, and can testify from our personmal experience as to the great
improvement which it effects in its admixture with coffee. If we would have our coffee as it ought to
be, we must take a lesson from the East, where it is so largely consumed, and a e5 most nearly
to perfection. Now the principal cause of the difference ﬁetwean coffee as the Orientals have it and
the coffee that we are accustomed to is, that Mochara enters largely into the preparation of their
«<offee, and until recently has been entirely unknown to us.”

From ‘* The Civilian.”
“* We have tasted the coffee mixture with Mochara, and can proncunce it to be excellent in flavour

and aroma.”
From *‘‘ La Mode Illustrée.”

“* Visitors to Paris and other continental cities are well aware that better coffee is easily obtained
there than here in England, and it is erroneous to suppose that all the source of complaint rests with the
making., *Mochara,” a new combination of highly roasted figs and other aromatic compounds, which
improves the colour and flavour of coffees, is being introduced here with every sign of sucoess, and,
apart from its hygienic properties, may be mentioned as possessing every element of success. It must
not be mistaken E;:r chicory, for which it is an elegant substitute, and has not that acidity common to
<hicory, and the * Mochara’ is an invaluable remedy for constipation.”

THE MOCHARA COFFEE CO., 60a, Watling Street, London, E.C.

g% MOCHARA I3 WARRANTED FREE FROM CHICORY.
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ICE SAFES OR REFRIGERATORS.

THE ONLY PRIZE MEDAL,
PARIS, 1878.

THE NEW DUPLEX

REFRIGERATOR. Registered ; for
Wenham Lake, or Raugh Ice, Prize Medal
Refrigerators, fitted with Water Tanks and
Filters. The New American Double-Wall
Ice Water Pitcher, suitable for Wine Cup,
&c. The American Butter Dish, with re-
volving Iid, for use with Ice. Wenham
Lake Jee delivered in town for less than
1. per lb., or forwarded into the country
in packages of 25, 6., 45., 85., and upwards,
by * Goods Train,” without perceptible
waste,

ICE and ICE CREAMS
= made in three mainutes by the PATENT
: ; = ICE-MAKING MACHINE, which can
=5 Ly be seen in operation daily.

Tllustrated DPrice Lists free on application.

WENHAM LAKE ICE COMPANY,

125, STRAND, LONDON (Corner of Savoy 8treet).

NICE EASY PROCESS OF WASHING.

Harper Twelvetrees’ Five-Guinea ¢ Villa"” Washer,
WRINGER AND MANGLER,

Does the Fortnight's Family Wash in Four Hours without rubbing
or boiling.

It will wash fifteen dozen collars and culffs in five minutes; 150
pocker handkerchiefs in five minutes ; sixty hotel table-cloths i
an hour ; ten dozen bedroom towels per hour : 3& dozen shirts per
hour ; 1i dozen sheets per hour ; and larger articles in proportion,
BHuch success 15 unparalleled.

Mrs. Robinson, Chapel House, Great Sampfm’i, Essex, says
that, with the aid of the servant, aged 14, their fortnight's family
washing, for six in family, is done in four hours.

Mrs. Charles Pammont, St. Saviour's Villa, Bury 5t. Edmund’s,
writes that her family washing, which formerly occupied from
eight a.m. till eight p.m., is now done in three hours ; and the
copper fire 15 out five hours sooner than it used to be.

A Church of England minister’s wife writes that “ she saves
ten shillings a fortnight by using Harper Twelvetrees' Villa
Washer, Wringer, and Mangler ; and that, although she permits
no rubbing, her linen is beautifully cleansed, and i1s much clearer
than when done by hand, while the saving in mending has been
astonishing.”

HUNMDREDS OF TESTIMONIALS EQUALLY CONVINCING.
Illustrated Prospectuses of all other kinds of Washing Machines, Clothes Wringers, and Mangles,
sent post free by

HARPER TWELVETREES, Laundry Engineer and Machinist,

40, FINSBEURY CIRCUS, LONDON, E.C.
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E. LALENBY & SON'S

PICKLES,
SAUCES, AND CONDIMENTS,

LAZENBY & SON (6 Edwards Street, Portman

: Square,) sole Proprietors of the celebrated receipts,
and Manufacturers of the Pickles, Sauces, and Condiments
so long and favourably distinguished by their name, beg to
remind the public that every article prepared by them is

guaranteed as entirely unadulterated.

MANUFACTORY

I8 TRINITY STREET, LONDON. S.E.

HARVEY'S SAUCE
~ CAUTION.

THE admirers of this celebrated sauce are particularly
requested to observe that each bottle prepared by E.
LAZENBY & SON' bears the Label, used so many years,

signed, *“ ELIZABETH LAZENBY.”
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The Society of Arts’ Hecords of the GREAT ETﬂ\fE AND RANGE COMPETITION
AT LOMNDOMN announce

SMITH & WJLLSTOODS “MISTRESS” KITCHEN RANGE

TO BE THE

FIRST & BEST

Over all the Prescribed Standards
of efficiency upon
25 per cent., Less Fuel
than all others.

204 Btoves and Ranges by all the
mosgt eminent makers under trial.

COLUMBIAN STOVE WORKS,

GLASGOW.

The largest in the World, solely
devoted to the manufacture
of Amenr._an btuxes

Lendon Warchouse and Show Roome:

2, LUDGATE CIRCUS, E.C.
FOOT OF LUDGCATE HILL,

The “*MisTrESs " Kitchener made in twelve different sizes and capacities, easily shipped
by rail or steamer, and ready for immediate use in any position, without setting.

These Kitcheners are in regular use in the National Training School at South Kensing-
ton, and other local schools, and Mrs. CLARKE, the Superintendent of the National
School, in her annual report, in speaking of the smaller sizes of SMiTH & WELLSTOOD'S
STOVES, says, ** It is much to be desired that the people could be induced to take to these
Stoves, in preference to the miserable little grates generally found in their homes."

ESTABLISHED 1760.

HERBERT & SONS,
SCALE, WEIGHT, AND WEIGHING MACHINE

MANUFACTURERS.

PRICE ;—

Toweigh 7Tlbs. I[41b. 28 Ibs.
15s. 20s. 2GS,

R

“ SMITHFIELD”

SALTING MACHINES,

FOR INSTANTLY SALTING
BEEF, FOREK, TONGUES, &ec.

PRICE :—2Is., 35s., 50s.

HERBERT & SONS,
6 & 7, WEST SMITHFIELD, EC, LONDON.
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THE FINEST TEA THE WORLD PRODUCES.

Coorer CooPer & Co. undertake to answer the oft-heard question,
“Why s tea so dear ?” and they say that it 1s simply because the public
in this, as in other matters, are powerless to insist on having their share
of the advantages which result from falling markets. Tea, in fact, was
never so cheap to buy since it was first imported into England, as may
be easily ascertained by a reference to the current market reports, and
yet relatively the retail price was never so exorbitant. Now Cooper
Cooper & Co. have resolved to rectify this discrepancy, and to this end
they undertake to sell the best teas that can be purchased at their
respective prices af a small commission only on the actual prices paid to
Zhe importers. This system of business is specially intended to bring
the PUBLIC INTO PARTNERSHIP, as it were, or at all events to enable
them to become participators in the great margin of profit which lies
between the wholesale and retail price of tea. Cooper Cooper & Co.’s
prices will be found to be ninepence per pound less money than those
usually charged for identical qualities, while their highest class first crop
teas at 3s. a pound are of a quality that is very rarely to be obtained af
any price whaltever.

SELECTED FROM THE LIST OF CHOICE BLACK TEAS.

I. The finest Lapsang Souchong, 3s. alb. This tea is exquisitely delicate in
flavour, silky on the palate, and one of the finest teas ever imported into England.

2, The finest Moning Congou, 3+ a lb., is soft, silky, delicately flavoured tea,
and drinks full and round on the palate.

3. The finest Kyshow Congou (the Prince of Teas), 3+. a lb., is a brisk, pungent,
deliciously flavoured tea, of amazing strength, beautifully manipulated—full of flower ;
to taste this tea in perfection it should be drunk without cream or milk, as these to a
great extent hide the pungent, malty flavour which is so grateful to the palate.

4. The finest Assam Congou, 35. alb. This is a very strong tea, of Indian
growth, draws a deep red liquor, is very pungent, a little coarse, but drinks full in the
mouth. It is quite a distinct class of tea, rather peculiar, and not appreciated by all
—in fact, to like it requires an acquired taste.

UNNUMBERED TEAS.

IN SLATE-TINTED BAGs.—Choice Moning Congou, 2s. 64. a lb. This is the
best of the second crop, and possesses great strength and good flavour, and will be
found always good alike, : .

IN WHITE BaGs.—Marvellously good Black Tea, 2s. a Ib, This Tea will be
found perfectly pure, of fair strength and attractive flavour.

Coorer CoorEr & Co0.’s PRICES ARE FOR NETT CASH ONLY,
WITHOUT DISCOUNT.

COOPER COOPER & CO,

(EXCLUSIVE - TEAMENS

50, King William Street, London Bridge; 63, Bishopsgate Street
Within, E.C.; 268, Regent Circus, W.; and

35, 8Strand, W.C. (near Charing Cross).




GEO. KENT, 199, HIGH HOLBORN.

: i

LIST
ENT'S lll_'n.::lﬂ]_;s Machines, 1rr. 6a° to 505, Adapted

for mincing Fruits, Hcal-_i._E!:L_l:_:t,_ .‘-.luﬁ;q._-llr_-em. l"in.
KKH‘I"S Triturating Strainer, o7s. & to 375 &, Re-
duces to pulp, or liguid. and steains cvery descrip-

tion of Animal and Vegetable Substance, i

ENT'S Jelly Strainer, wzr. 64, Jelly Blancmange,

&, rapidly strained and kept in a thin liquid state,
free from dust.

or

ENT'S Whisks and Mixing Machines, 215, to 1108, |

These Machines produce from o given quantity of
ingredients a larger and better batter in one-fourth the
ticne than any other process,

ENT'S Beater, 35 &4, and s : Egr Mixtures,
Batters, and other ingredients for Cakes, Dl_ni:_l::ls.
Salads, Sauces, &c., mized in a few seconds by this little
machine.™) 7% T el P B
ENT'S Cocoa BMill, 1=r. 6. Reduces to powder in-
stantly Cocoa-berries, and affords the means of en-
acop of that nutritious beverage as readily as a
coffee, i S
ENT'S Revolving Toaste 2z, Bacon, Chops,
Steaks, &c., cooked to 1;:i'cct:i'§n. e o R
KE]ITE Self-Acting Coffee Roaster, ziz. This Ma-
chine may be used at the kitchen or parlour grate.
The Coffes is all roasted alike, none burnt or overdone.
None left raw or partly done.

KEH‘I"!- .l,p;lh Parer, #e o7, This Wonderful Ma-
chine Pares, Cores, and Slices Apples instanta-
:I'I-Eﬂ'l.lshl'.

me Lomok and Orange Parers, £s 64, Similar
to above,

ENT'S Milk Saver, 1s. Prevents Milk boiling over
or burning.
NT3
be us

suri
cup

ene Frappe Machine, From s Teo
ol with rough Ice and Sale or Freezing Mixture.

mf Tce Maker, o, £ia 125, £16 165, £35 L6

ENT'S Rotary Ice Cream Freezers. From 32r. For

making Ice, lce Creams, Water Ices, or cooling
Wine,

K ENT'S New Miniature Ice Pail, 125, 64,

ENT'S tct"?l;ﬂij from one quart to 18 quarts, Also
Moulds of various Patterns,
ENT'S Freering Mixture. And eve
3 nected with cooling and freezing, combining all the
real improvements of recent date.
ENT'S Oyster Opener, 155, Any inexperienced person
can apen any description of oyster without cuttinﬁ

the fish or breakinge the shell, vet retaining all the juice an
freshness of the fish.,

15

The
Kent's sold

article con- |

INTERNATIONAL

large number of Eent's Knifa Cle Machines and other domestic Labour-saving Appliances of
r use, not only in public establishments, but also in very small private families, goes to prove that they

COOKERY REQUISITES.

ENT'S New Patent Marmalade Cutter. Made ex-
ressly for cutting Marmalade, Fruits, and Vege-
table Eﬂl‘x«.mnccs. for family use,
ENT'S Saw Back Kitchon Eoives, 1r. 6o, 2. 60 and
3¢, b, Saw bones and save Superior Knives from
T T 0 S R e R T R
ENT'S Eccentric Masher, o#. For Mashing Potatoes,
Turnips, &c.
ENT'S Erawn Mould, 7. 622 Tongues, &c,:pruﬁscd'
by regulating Screw,

{ KEET'B Vegetable Cutter, sor. French Heans and
other Vegetables cut into strips instantancously.

-K.EHT"H Bread Makers. Puddings, Pastry, and Cakes

- this machine mixes and kneads in a few minutes,

| ENT'S Bread Cutter, 16r. to 4or Slices of bread

gauged to any thickness ; time and labour saved ;

wasteprevented. i

KEHT’E Potato Masher and Bread Grater, ror ol
Potatocs, by a few turns of the handle, mashed to

Perfection ; Bread Grated with equal rapidity,

ENT'S Butter .!;1.1!!. 108, GF Sait and Rancld
Butier greatly purified. Also valuable as a Fruit
Press,

JTENT'S Bone Crushers, 2:s. Small Poultry, Game,
and other bones broken up for Soup, &c.
KBH'I"& Improved Coffes Mills, Gr. Gf, i

Kmfh'chﬁdﬁt' Roasters, 75, 64,
E:ﬁﬂ:'ﬁﬁi—j Slicers, 35, 67,
1 Kﬁ':"ﬁ Improved Lemon Squeezers, ir.
| Eﬁ%‘aﬁﬁm Rolling Fins, 15, 3.

| ENT'S Six Minute Churns, 1or. &4, to z75. 67, The
| Churn will make Butter from Milk in six minutes,
| and from Cream inabout half that time, extracting every
| atom of Butter which the Cream or milk contains.
[ ENT'E Wood Box Churns, =5r. to son  All Sizes kepr
in Stock.
| ENT'E Patent Ventilated Ice Safes produce results
| hitherto considered  unattainable. Fish, Mear,
: Poultry, Game, Venison, Fruit, Milk, Butter, &c., kept
| sweet, lavour retained, condition improved, h"u:t family
size, L7110 £30. T
ENT'S Invalid's Refrigerator, ozr, A Small Ports
able Cabinet, with Ice Compartinent, Water Tank,
and Provision Chamber, for Preserving Invalid's Food and
Ligquids free from taint, &c.

KEHT'B Ordinary Refrigerator, for preserving loe and
cooling Wine, &c. Price from £ 3 375

PRIZE MEDALS.

are deemed indispensable to complete the arrangements for the comfort and economy of every well-appointed house.

Yet for the convenience of parties who may wish to inguire of those who have had Eent's Machines ve

ry long in con-

};mut.daily use, . Kent has permission of reference to neady every Club, Hotel, and Restaurant in London and the

TOVINCES, also those on the Continent,

KNIFE-CLEANING MACHINES.—THE REAL AND THE IMITATION.

Purchasers of Knife Cleaners are told hy those whe {on account of larger profits) are intérésted in the sale of
machines made in imitation of Kent's, that they are identically the same, Kent's patent having expired, and thus truth is

cmployed to aid misrepresentation; the fact being that
Improved Enife

and a

r8, made in nine different sizes, from £2 38, to £14 148, are protected i
my infringement would subject the persons to proceedings in Chancery.  Kent's Original Knife Cleaners, are

two old patents did expire Svumedy;-;rs since, ‘h“t'lxtlntt.r
two existing Patents,

however, still sunplied, and to meet the convenience of those with whom prlce is an important consideration, Eent's
Enife Cleaners, made i nine different sizes, from £1 125, to £10 10s., are quite as low in price as are the

imitations, and are greatly superior to them in efficiency and durability. Anyone not able to obitain these machines of
¢ heir ironmongers, should commmunicate to

GEQ. KENT, Manufacturer of Domestic Labour-saving Appliances,
190, 199, 200, 201, HIGH HOLBORN, LONDON, W.C.
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Nothing Looks worse than a Dirty or Broken-Backed Dinmer Knife.

ALL who take a pride in the perfectness of their table
appointments will appreciate the beautiful effect of

CUTLERY REGULARLY CLEANED BY
THE

HELE=

KNIFE MAGHINE,

(Cowdery’s Patent).

Which is rapidly taking its place as the most valuable household implement for the
purpose.

It cleans the back, shoulders, and every part of the blade with a brilliant, silvery
polish, and without the least perceptible wear.

It prevents damage to the handle, however delicate, and makes Cutlery always
look new, and last at least twice as lﬂng as by any ofker means of cleaning.

Ca,nrmg Forks are cleaned by this Machine in every part as easily as knives,

Servants quickly take to its use and always speak well of it.

Simple, cleanly, economical, efficient, and durable.

PRICE 28s.

Its compactness specially fits it for small Kitchens and Yachts.

TESTIMONIAL.

St. James's HaLL Rnsm.uuwr,
P 69 & 71, Regent Street, 24, 25, 26 & 28, Piccadilly,
Messrs, B. Hoop & Som, Londpn, 2158 Angnst, 1879,
3o & 31, Hatton Garden, E.C.
GeNTLEMEN,—We have much pleasure in testifying to the merits of your * Lady Help” Patent
Konife Cleaner. At the Royal cultural Ehow held this year at Kilburn, upwards of 20,000
of our knives were cleaned by your process without the slightest injury to a.nynna of them.
We are, Gentlemen, yours obediently,
H. J. & W. J' ROBERTS
Refreshnient Contractors by Apporntment to the ﬁfmﬁm and
Conencel af #he i?q}-'ﬂf Agricultural Sociely, 1879,

e ——— e —

R. HODD & SON, 30 & 3I Hatton Garden, London, E.C.
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EVERY FAMILY SHOULD USE

"SMITH'S
PAT ENT DISINFECTING

CLEANSING POWDER

By Appointment to the Royal Army and Navy, and various Government
Departments ; Hospitals, Asylums, Unions, &c.

For scrubbing, cleansing, whitening and purifying floors, and destroying fleas, fzc.  The boards dry
rapidly, thus obviating any injury from damp, while the surface looks equal to new, and bears a whole-
some fragrance of a healthy atmosphere. (Glass Chandeliers, Glass, inside of Saucepans, dishes and
other utensils, are quickly rendered bright and pure. Itis also a powerful preventive against fever
and other contagious diseases, while it will effectually remeve grease and cleanse paint and marble.

NO SOAP OR SODA REQUIRED.
UNDER DISTINGUISHED MEDICAL PATRONAGE.
Sold ine Penny Packets, and in Casks, 30s. per cut.

"SMITH’S
WASHING POWDER

FOR LACE, MUSLIN, LINEN, &ec.

The ORIGINAL RECIPE from HELEEN HENDRIK, of HOLLAND,
Where cleanliness and whiteness of linen are proverbial.
IT IS5 NOT DESTRUCTIVE TO LINEW, LIKE MANY OTHER POWDERS.
Sold in Penny Packels, and in Casks, 24s. per cut.

SMITH'’S

DEODORISING POWDER

(THE ORIGINAT, PINK CAREBOLIC POWDER)
For Disinfecting Stables, Cowsheds, Drains, and for Domestic use, Used in the Royal Castle, Windsor.

Is the cheapest and most efficacious remedy in removing smells and preventing discase. Is much
cheaper and more effective than chloride of lime.

Sold in 3d., 6d., and 15, Tins, and in Cashs, 135, per cil,

Manufactory—HAMPTON CHEMICAL WORKS, BOROUGH ROAD, LONDON ;

And 12, CANNING PLACE, LIVERPOOL.

FF
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S

BATTY & GO.

Established upwards of Half a Century),

FINSBURY, LONDON.

SIX PRIZE MEDALS from Exhibitions of London, 1851 and 1862,
Paris, 1867 and 1878, Vienna, and Amsterdam.

PICKLES in the Pure Malt Vinegar made by SLEE, SLEE, & Co.,
London, and which has been used by Barry & Co. for more
than 40 years.

ANCHOVY SAUCE for Fish.

NABOB PICKLES-—Delicious and Enjoyable.
NABOB SAUCE-—Rich and Relishing.

DR. KITCHENER’'S SALAD CREAM.

'ORANGE MARMALADE, JAMS, AND
JELLIES.
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MAUGHAN

EXHIBITS THE LATEST AND BEST INVENTIONS IN

HOT WATER AND GAS;

ALSO HIS

PATENT * GEYSER/
INSTANTANEOUS WATER HEATER,

FOR BATHS, LAVATORIES, AND GENERAL PURPOSES,
AT
41, (CHEAPSIDE, LONDQN, E.C,

AND AT THE

GEYSER FACTORY, CAMBRIDGE HEATH, LONDON, E,

(Opposite the Railway Station.)

PROSPECTUSES ON APPLICATION.

Skilled Workmen sent to all parts of the Country.

ROYAL CONFECTIONER. By C. E. FrancaTeLLl. English
and Foreign. A Practical Treatise. 'With Coloured Illustrations, 3rd Edition.
Post 8vo, cloth, 75. 64.

——

HOME LIFE. A Handbﬂok and Elementary Instruction, contain-
ing Practical Suggestions addressed to Managers and Teachers of Schools,
intended to show how the underlying principles of Home Duties or Domestic
Economy may be the basis of National Primary Instruction. Crown &vo. 3s.

HOUSEHOLD ORGANIZATION. By Mrs. Cappy. Crown
8vo, 4+

FOOD : A Short Account of the Sources, Constituents, and Uses of
Food ; intended chiefly as a Guide to the Food Collection in the Bethnal Green
Museum. By A. H. CHURcH, M.A., Oxon. Large crown 8vo, 3s.

PLAIN WORDS ABOUT WATER. By A. H. CHURCH,
M.A., Oxon, Large crown 8vo. Sewed, 6.

AUSTRALIAN MEAT RECEIPTS FOR COOKING
AUSTRALIAN MEAT, with Directions for Preparing Sauces suitable for
the same. DBy A CoOK. 12mo, sewed, gd.

APMAN AND HALL, 193, PICCADILLY,
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THE PRACTICAL AND PROPER WAY OF MAKING

GOOD COFFEE

has been often and variously discussed by a number of writers (amateurs and others),
conclusively and finally by the Firm of

J. PICARD & CO., 140, Strand,

SPECIALISTS IN

Coffee, Coffec and Tea Making Apparatus, Coffee Roasters—in fact,
every article applying to this branch exclusively.

T |

|

| #3.PICARD
” LONDON,

i | -f.llt‘

'’

e ey

B t} l_!

1
CHER LI

PICARD & CO.'S

SELF-ACTING CIRCULATING COFFEE-TEA

APPARATUS.

Many years of constant practice
and experience have gained them
hundreds of Public and Private
Testimonials, Gold Medals, and

other Awards in Great Britain.

On their Premises a large
assortment of COFFEE and TEA
MAKING MACHINES is in per-
manent view ; the Machines can
be tested at a minute's notice.
Coffee is roasted daily, and the
way of preparing the same demon-
strated.  There are also kept
Coffee and Tea Making Apparatus
for Table, Kitchen, or Stillroom
use, to make from 1 to 1,000
cups, by either Gas, Coals, or
Spirit Stoves.  They are simple,
automatic, warranted inexplosible
and more economical than any
others.

The finest growths of Coffee,
raw or fresh roasted, are for-
warded by command, or can be
tasted on the premises.

Terms and Prices by application.

Cheques crossed COUTTS & CO,

P, 0.0, payable Somerset House,
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CHOCOLAT MENIER

DEFIES ALL HoxesT COMPETITION,

AWARDED GOLD MEDAL at THE PARIS EXHIBITION, 1878,

BEWARE OF IMITATIONS.
OBSERVE TRADE MARKS AND REAL NAME,

FOR BREAKFAST—CHOCOLAT-MENIER.

AWARDED TWENTY-THREE PRIZE MEDALS.
ANNUAL CONSUMFTION EXCEEDS—

17,000,000 lbs.

CHOCOLAT-MENIER FOR LUNCHEON.

AWARDED MEDAL AT THE VIENNA EXHIBITION.

MENIER'S ESSENCE OF COCOA.

Sold in § 16, and 115, Tins, 25. per I8,

AWARDED GRAND DIPLOMA AT THE PARIS
EXHIBITION, 1878.

MENIER § CHOCOLAT-POWDER.

PLAIN AND M.&NILLA FLAVOUR.
Sold in L Ib. and 1 1. Tins.
AWARDED HIGHEST PRIZE at e PARIS EXHIBITION, 1878.

BEWARE OF IMITATIONS.
OBSERVE TRADE MARKS AND REAL NAME,

SOLD EVERYWHERE
PARIS, LONDON, NEW YORK.
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H.R.H. Prince of Wales. - H. S. H. Duke of Teck.
E. K. WILSON,

Nos. 13 & 38, SUSSEX PLACE, ONSLOW GARDENS,

By Appointment o the National Training School of Cookery,
MAKER OF EVERY DESCRIPTION OF

COOKING AND HEATING APPARATUS,

Begs to call attention to the following Specialities :—

" THE KENSINGTON RANGE”

This Range has an open fire for roasting, a wrought-iron oven, with a flue circulating all round,
making the oven of an equal heat in every part; the top of oven forms a hot plate, on which vessels
can be kept stewing ; the same fire also heats two boilers, the one for supplying hot water in any part
of the house, and the other for supplying hot water or steam in the kitchen. The patterns are so

arranged that the proportions of oven or fire or boiler room can be varied to suit the requirements of
the establishment,

The Prices of these Ranges are—3 ft. 6in. £13 10s. ; 4 ft. £14 16s.; 4 ft. 6in. £15 15s. ; 5ft. £16 10s.

Fitted with One Wrought-iron Oven, One Cast-iron Boiler, and One Wrought-iron High-pressure
Boiler, as deseribed,

E. K. WILSON'S * KENSINGTON KITCHENER.”

This close fire Range is believed to be as perfect as can be produced, and is the result of many
years of experience nnf attention,

Fitted with One Wrought-iron Oven, One Cast Boiler and Covings, and Plate Rack.
The prices are as follows:—3 ft. 6in. £10 18s. 6. ; 4ft, £12 8s. ; 4 ft. 6in. £14 55, ; sft. £1512s. 6d.

u If fitted with Extra Wrought-iron high-pressure Boiler, £2 10s. extra.

If fitted with Two Ovens, one for é;:astry and one for meat, and One Wrought-iron high-pressure
Eoiler, 4ft. £1810s.; 4ft. 6in. £20 18s. 64, ; sft. £22 10s.; 5 ft. 6in. £24 105,

E. K. Wirson has paid great attention to the making of Stoves for Cooking by Gas, since the
intreduction of the Bunsen privnciple of difuting gas with air; the great cleanliness and economy
secured by a properly balanced burner, made on this principle, renders gas a most valuable agent for
many culinary purposes.

THE STUDENTS GAS STOVE

Is made in several sizes, and is fitted with a Roaster, an Oven for Baking, and Ring Burners
on the top for Stewing.
The Prices are as follows :—MNo. 1, £2 8r.: No. 2, £3 10s. ; No. 3, £5 5s,
GAS STEWING PLATES are a most valuable addition to any Kitchen, and are made in
every variety of size, with Atmospheric Ring Burners, from 18s. upwards.
The fault found with all Ovens of Gas Stoves has been, that although they cooked the pie or
pastry, they could not be made to brown the crust.

. After consultation with the Lady Superintendent at the National Training School, E. K. W. has
introduced an Additional Burner, which browns the pastry most successfully,

NOTE.—E. K. WILSON waits upon intending Purchasers to advise as to the best
kinds of COOKING APPARATUS for their purpose, free of charge, in any part
of London, or if in the Country, at the cost of second class railway fare.
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THE FOLLOWING IS A MOST COMPLETE AND ECONOMICAL
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ESTIMATE OF UTENSILS REQUIRED IN A KITCHEN.

Iron Saucepans.... ..
Potatos Seamer s:.ssrrssaasssss
Enamelled Saucepan............
Soup Digester, 5. ; 1 Oval Hmlmsb
Pat, 8s. 64

 mm T

Brass Bottle _Tack. il itk b e veues
Jack Screen, 155 64.; 1 Bastng
Ladle, 1s.
Improved ghmg ‘Machine and
Weights, 71b. down to Joz. ......
Wrought-iron Tea Kettle .........
Kitchen Fender, 85 64, ; anr.l Set of
Fire Irons, ss. 6d.
"Hand

Coal Scuttle, 3z 6d.: t
Shovel, 1s.
Dnzcn Table Knlwzs :md I' urk'a, at

Canks -Knives {French}, 15, 6, and
Es MI‘"1+I *FFEaanw
Vegetable Knife ...
Dishingaup Fork ......eeeeeeseines
Kitchen Steel o .viivincss s
oo Bpoems. v v
]rﬂnsnuws LE N RN EEE S ENRENEEN NSRS}
Larding Needle, ;m". ;: 1 Trussing
Needle, 64, .. ..
Flour Dn:dger, 1-:»1-.2'. 5 1 Sug:]r Dred-
o S ey e S
Mould for Apple Chatlotte .. .....
Mould for Jellies, zs. 64.; 1 ']‘.m
Colander, 15 645 .0 ivvs waiaes
Gravy Strainer .. ..
Fish 3{(&“]&
Paste Board, 3.? g(f : T Rnllmng, 6.
Paste Brush
Chopping Bnard ;
Mnrbli)e Mortar, 8s. 3:! i Ilgnnm-
Vit Pestle, 25
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Slice, 8. : 1 E lice, 10d.. . -
Baking Sheet, with Turned Endh. et
Round Cake Ting..cosecevese sesnen
Gnd'lmn A" R R FT RS g TE e Ee AR
York Pudding Tin .....
Patt;-,r Pans, 64, ; 2 {}pcn Tart 'lmw.,
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Eet Steel hkewtrh, 15.; 1 Paste

Japeer, T5 .. Lisaiana s s
Coffee Pot ......

Bread Grater .
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1 Salt Box, 2s. 3-:1' 't Wire
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Box of Paste Cutters .. ..ccos.ue.
A T ] o e R e R e P 1 e
Mincing Knife .......

Meat Saw, 25 64.; 1 I'-Imt Llcmer,

Fag Whisk. .

£E is e T T e

Seasoning BaE os cen s

Tin Measures, 1 pint, i-pmt 1 pmt
AN AT - s e e s w i

Frvm Basket «vcv-.. g

French Stewpan for T

B e e R R o S

Japanned Spu;r_ Box R

Canmister for Tea, 15 ; 1 ditio for
Eofee e i s

Tin ‘ﬁr’ntcr Can, 45.
Pan, 1s. B

Hand ]iuwl 25, 3{.1': - lututl'{:-rk ].s'

Galvanized Pail.”.

Galvanized Tubs fﬂl‘ Smln, 25, ﬁ.;f

3rf. = 1 Tin '1};{»-,1

Lo R

A% madam

3% 3. ..
Flour Tub ......

Sieve, 25, gﬂ’
Hair Su.ew:, tf.; * Tammy Cloth,
25O i vans s .
Patent Felt _]f:"}' H'n"..u e
Scrubbing Brushes, od., 1. 4. ....
Black Lead Brushes.. ... voemees o i
Swieep’s Brush e cice s cisann s
Flue Brush..
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Word Soap BoX " s snsahsasniies
Mustard Pot cs svsecnnsa e A
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Salt Cellar .. ...
Japanned Tealray .:..seeecwcun...

leringue Bag with Funnel ........
Sieve for Whitebait .....cvvvvu. ...
Wrought-iron Salamander..........
L e e :
Box of French Vegetab!e Cutters ..
Pair of Steak Tongs.... creevnsan s
Dozen Qplcnclle i
Set a::l'r;; ot Triangles. . ... i P
Pair Wash Leather Gloves...... ...
Chamois Leather .« viceiies cionnnia
Carving Knife and Fork.....oonisie
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TESTIMONIAL

From the late Lady-Superintendent of the National Training Echua]
for Cookery.

“Mr. WiLson.

have done for us at the National School of Cooker ¥ sinee it opened.

g2, THURLOE '-'Sm ARE,

o3

"t e 5, 1875,
“I am glad to be able to say in this manner how thoroughly satisfied T am with all the work you

=
[*]
L=

Not anly have your Gas Stoves

and the various contrivances for hot water, &c., which you have put in for vs from time to time
::115'-:'cr¢1:| admirably, but we find that your hlt.::ht.n Utensils wear very well indecd.
* In the mnnienqulrlﬂ for Ranges, &c., I have always mentioned your name, and in every instance

I

hawve heard wit

done to my recommendation.

"With sincere good wishes, I remain yours, M. A. BARKER,
¥ Lady-Superintendent National Traiving Sclool af

lf.'w-{'ﬂjf, Exhibition Koad, S.1W,"

pleasure how satisfied the customers thus sent have been, and what credit you have

Eranch Schools and Students supplied on the same terms as National Training School.
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WILSON & BLESSLEY,

1, PAUL STREET, FINSBURY, LONDON, E.C,

MANUFACTURERS OF

COOKING UTENSILS

IN COPPER, WROUGHT IRON, AND BLOCK TIN,

For the School of Cookery, Hotels, Coffec Taverns, and Restaurants.

SOUTHBY'S PATENT CAS COOKING STOVE,
THE MOST ECONOMICAL GAS STOVE YET INVENTED. FgrEE FROM SMELL OR SMOKE.

A Dinner can be gooked ta perfection for a halfpenny, with less waste than by any
means yet known.

No. 9 STOVE. No. 10 STOVE. No. 11 STOVE.
For 71b. Joint and 3 Saucepans. For 141b. Joint and 4 Saucepans. For 241b. Joint and 6 Saucepans.
Length, 18 in. L ength 24 in. Length, 30in,
Height, 1110, =305 ht, £3in. - 45s Heig t 15in.
Width, 1zin. "a"h"l(lg 14 in. W’:dth, 17 in.

Consumption of Gas for No. g, 5 feet; No. 10, 71 feet ; No. 11, 10 feet per Hour.

Special Tin Cooking Utensils made for the Stoves as shown above.
‘@L:'amIess Flat Bottom Kettles .. .. | 4 pt. -55_|Ep[ Bz, [Ept .| ropt. s |rzpt. & | 14pt 5

L.pt. Ls. lrf t. 15. 34 2 pt. 1s. 6. 3 pt. 1s. 104.

Stamped Stewpans and Covers . 4 pt. 25,24 | ',fpt 3s. 35&' :rpt ‘h_ﬁ.m’ 18 pt. B,
'Sl.ampcd Sausage Cookers, -:rhh}ng 1zin. l.s 24 | z4in. 1564 ] 16 in. Ls. 104.
Stamped Oval Omelette Pans .... 11 in. 1.: 2. | 12bi in, h' & |  14in 1574 :
E-nnthby Eautu.mnt Ra.ngaa fitted with Hot Water l.'..-lstern suitable for Ln:ge Establishments, £9 ﬁ:.
No. 10, Enﬂ‘ﬂc Urns, Block Tin, Brass Hoops, fitted with [tohold 2 gal. | = gal. -g gal.

Earthenware Jar, mounted on Fancy Stand .. | 30s. 94, 47s. s. 6d,
Ne. 11, Coffee 'Urn! Cﬂpper Bud}r and Stand, Earthen- | to hold 1 gal. 2 gal. 3 gal.

Wafej;.r LICL FFES E SR MBS Fe SRS SRR REEE | m ¥ I’ﬁ ﬂ‘

Illustrated Cotalogues and Terms on application.

L]
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AWARDED

Aduvertisements.

THE ONLY

SILVER MEDAL

GAS  STOVES,

GOLD MEDAL
Ever Awarded

FOR










Az’ .f senents --Nm‘ onal Train S"fam’f v Cookery.

cnosss & BLACKWELL’S '
MALT VINEGAR,

PURE PICKLES, SAUCES,

POTTED MEATS & FISH, = |
PREPAREDB S O©LEESS
CALVES’ FEET J_ELLY,

JAMS, & ORANGE MARMALADE

Always bear their Names and Address
on the Labels,

And may be obtained of Grocers and Italian Warehousemen throughout
the World.

CROSSE & BLAOKWELL

AWARDED TWO GOLD MEDALS :

 PARIS EXHIBITION 1878.
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IMPORTANT CAUTION.

THE M’ﬁCﬂSSAR OIL for the Hair, ODONTO for the Teeth, and KALYDOR

for the Face. Manufactured by A. 'ROWLAND & SONS, of 20, Hatton

Garden, London, for the last 8o vears, and bearing their signature in red ink on

the mepﬂl are the only genuine articles sold under these or any ‘aIMII.AR

names : thclcfcre do not be nersuaded to buy worthless imitations of RowLAND's
f  MAacassar Oi1r, KALYDOR or OpoNTo, however cheap.

.-,.'*

RO WLA/I/D OASSA ol

Prevents the hair falling off, and eradicates scurf and dandriff. Sizes, 3s. 64., 7s.,
105, 6d., family bottles, equal to four small, and 21s.

ROWLAND'S EUKONIA

Is a new and fragrant Toilet Powder, specially recommended to ladies. Size, 2s. 64.
per box ; or double that size with Puff, 4s.

ROWLAND'S ODONTO

Whitens the Teeth and prevents and arrests their decay. 25 94, per box.

’fﬁﬂﬁﬁﬁﬁﬂﬁ“ﬂ

ﬂ@@;@@

'ul'-r..-r-u"‘u

'|-J|-[-"|.-.|'|h1ll'\| :".'
HATTON GARDEN &

ROWLAN, KALYDOR

Eradicates Freckles, Tan, Sunburn, and Cutaneous Eruptions, and produces a
beautiful and healthy {:omplexlon Durln hot weather it has a most cooling and
refreshing effect on the face and hands. 45 64. and 8s. ﬁa" per bottle.

Ask any Chemist, Perfumer, or Hairdresser fm- ROWELANID'S Articles,
dael  cvoid chtm_p imitations wunder the same or similar noies,






