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TRANSLATOR'S PREFACE.

Avrroven these Hints on Cookery and General
Management of the Table were written by a
Frenchwoman for her own people, there is much
to be gathered from them which may be uni-
versally useful. The author has, indeed, some-
times exalted her own nationality at the expense
of others, buf, on the principle that “happy are
they that hear their detractions and can put them
to mending,” these uncomplimentary remarks have
been allowed to stand in the translation.

Exception will certainly be taken to the anthor’s
sweeping condemnation of English roast beef; yet
there i some justice in it;, for we all know how
the best material in the world can be spoiled
by careless cookery; and it is undoubtedly true,
as the author asserts, that no quantity of salt,
pepper, or sauces can in any mecasure compen-

sate for the want of salt during the roasting
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of the meat. A notion prevails among English
cooks that to salt meat before roasting draws
out the juices, and good service is done in ex-
posing this fallacy.

The boiled potatoes which appear at each meal
on Hnglish and German tables, are justly de-
nounced by our author. Not only do we lose
much valuable nourishment by our method of
cooking vegetables simply in water, but they are
thereby rendered most insipid and for many people
indigestible. When properly fried in fat, potatoes
are transformed into a delicious and delicate article
of diet, of which adults and children may alike
eat with advantage. On the score of expense
there need be no difficulty; for the dripping
which in too many houses goes into the grease-
pot answers perfectly well for frying purposes;
and for the rest, with a little fire or a gas-jet
and ordinary care, all is simple enough. One
is at a loss to understand how it is that a nation
standing foremost in science and art, and able
to perform astonishing feats of enginecering skill,
is yet unable to compass fried potatoes as a dish

of every-day family fare!
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It is impossible to controvert the assertion that
Frenchwomen are queens of the kitchen, and
that they excel above all other nations in the
delicate and delightful art of cooking. It is to
their patience and to the fact that the smallest
detail does not escape their attention, that their
superiority is dme. If our countrywomen will
but condescend to imitation in these particulars,
the reproaches which are now heaped upon our
national cookery will speedily be converted into
praises,

M H
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HINTS ON COOKERY

ANXD

MANAGEMENT OF THE TABLE

FIRST LETTER.
INTRODUCTION.

Vaungelas n’apprend point a bien faire un potage,
Et Malherbe et Balzae, si savants en grand mots,
En cuisine, peut-&tre, auraient été des sots.

- MorirE,
Y DEAR CHILD,

B

I comply with your oft-ex-
pressed wish and dedicate to you
these letters, on an art which Caréme
has not inaptly named ¢ the fifth of the fine
You are too good and worthy a French
woman to disdain one of our great national quali-
ties, and one which I have failed to meet with,
notwithstanding the romancers, either in England,
the country which has won the reputation above
all others for being practical and comfortable, or
in Germany, the land of Charlotte and slices of
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bread and butter! The French woman is the only
woman in the world who can venture into the
kitchen in a silk dress without being adorned
with an apron (which, by the way, other nation-
alities manage to soil and stain), or even getting
the edges of her caffs dirty, becanse she is the
most skilful and least pedantic of housewives. She
carries into little household cares a lightness and
an air of not being troubled by them, which is
Heaven’s own gift.

A celebrated gourmet, a friend of my father's,
the Marquis of Cussy, said to him that “ the French
woman was created by God to preside over the
kitchen.” Her sagacious little nose, and delicate
sense of taste, which has been educated since her
childhood by the best wines and varied and excel-
lent fruits of her country, lead her to wish to be
a professor of gastronomy and M.D. of the kitchen.
She holds these titles in honour, she having been
educated to understand that she is placed too high
in the scale of womanhood to think herself lowered
in applying her mind to little household cares; on
the contrary, in undertaking the intelligent direc-
tion of them she raises them to her own level.

The chronicles of the kitchen tell us that
illustrious women in all ages have not disdained
culinary occupations. We hear of the elegance
of Cleopatra’s banquets ordered by herself, and
history tells us that Agrippina’s talent for flavour-
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ing mushrooms gained for her the power that she
possessed over her husband. And, to give you proofs
in a period nearer to our own day, I quote an ex-
ample in an elegant lady of the seventeenth century,
Madame de Sablé, who occupied herself seriously
in the making of dainty dishes, and who has left
us recipes for pastry bearing her own name, and
divers excellent sweet dishes. Madame de Main-
tenon’s famous cutlets probably did more than
anything else to second her political plans and
her projects for power with the great King.
These veal cutlets en papillotes protected the
Royal stomach from the effects of grease, and
her master proved that he was not ungrateful.
Madame de Conti, too, knowing the King’s fail-
ing, invented for his benefit her breast of mutton
4 la Conti, larded with bacon and seasoned with
anchovies and garlic, in the hope of turning away
any feeling of resentment that Louis XIV. had for
her brother and her husband.

The Princess of Soubise gave her name to the
purée of onions which serves as a bed for fine mutton
cutlets, and her success inspired the Duchesse de
Mailly in her immortal leg of mutton & la Mailly,

We know you to be, dear friend, clever in all
the arts that women excel in, a good musician, and
that your education leaves nothing to be desired.
I approve of this kind of education, both pleas-
ing and solid, which produces in the nineteenth

B 2
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century neither pedantry nor clumsiness anywhere
i France.

I agree with Moliére that a woman should have
clear ideas on all subjects, but for all this I would
not for anything in the world take away or under-
rate the necessity of attention to culinary matters,
for, do you see, my dear—and I whisper it into
your ear so that no man shall hear—I have already
discovered among gentlemen some who care little
for music or science, others condemning the higher
education of girls, but I have never found one yet
who despised a good dish. I know some, too, even
the most eminent men, who gather willingly round
a good table presided over by a clever housewife
who, concealing her learning in order that no one
may be jealous, shows only those of her talents the

value of which ¢ these gentlemen

cannot contest,
and which they are obliged to praise, no matter to
what society, political, scientific, or literary, they
may happen to belong.

One must not say, ““It is the affair of the
cook.” A good cook is an expensive article, and or-
dinary households must give up the idea of finding
one ready made ; still more unusnal is it to find one
honest, as well as capable. Unless from the first
you are able to train one, if you cannot give clever
and practical hints, if you hesitate and make mis-
takes, you are lost. She will consider herself so
much your superior in the delicate and difficult art:
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of governing—even if it is only in the kitchen—
that you will become her slave, for you will not
dare to change her if she is clever, and you are
her vietim if she is a bad cook and you are unable
to teach her. So congratulate yourself on the
possession of a friend who is very practical, and
who experiments for you at the side of the stove,
and practises again on your behalf the simple
theories that she will send you.

I do not speak of Spanish or Polish recipes, or
of complicated formulas for confectionery, which
can be procured at a shop and cheaper than when
made at home, with the exception perhaps of some
sorts of household pies, nor am I going to speak of
jams, or syrups which are like badly made diluted
jelly, of ligueurs that smell of drugs, or of preserves
which get mouldy. I shall only speak to you of
good cooking, simple and easy, and within the reach
of all. I shall call it *“ Ma Cuisine,” because it
1s just what I practise every day, and just as one
speaks of a dress as one's everyday dress, the pretty,
simple costume well made and nicely fitting, so that
its style doubles the worth of the stuff a hundred-
fold. My kitchen does not necessitate a “Cordon
blen,” so called on account of the ribbon which
hangs on the handle of the basket suspended to the
arm of all great cooks. A housewife imbued with
my good principles—if I call them aood 1t 18 because
they are simple, and easy to carry out—will be able
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to have at home a varied table, carefully attended
to, and delicate enough to tempt all palates, even
ineluding that of her lord and master.

You used to tell me, when nursing your dolls,
that no one but yourself should ever have the care
of your babies’ food. Do not forget the oldest
amongst them—he who is called the husband. Pro-
vide good milk for the little ones, and good dishes
for the grown-up. You must be, if you will but
believe it, a good nurse to both. I will farnish yon
with the means of doing itin my letters; the profit
vou will derive from them will enable you to pass
over their dryness.

C. ASSEROLETTE.



SECOND LETTER.
THE SPOILT DINNER.

The pot-au-feu — Historical dishes —Italian pastes, and
other accessories for soups: nouilles, purées of vege-
tables, various soups—JI'ish : how to know that it is
fresh—Court-bounillon—Sauces, white, brown, Duteh,
and Béarnaise—Use of flour and jelly in sauces—Hot
ham—Spinach, sorrel, chicory—Use of fat and of butter
—Roast joints—Oven—Diverse manners of roasting
—Rice pudding—Caramels— Story of Célestin.

N’est point amphitryon qui veut,
Car il ne suffit pas d’étre millionnaire ;

Le véritable amphitryon

Est celui chez lequel on dine,
Qui, des gourmets i fond eonnaissant la doctrine,
Choisit son monde et fait aux amis invités

Et de son accueil enchantés,

Faire chére excellente et fine,

De Tos.

INCE my last letter, my dear young
friend, I have been obliged to swal-
low something very difficult to digest ;

take the statement literally, I have been obliged

to accept an invitation to dinner at the D 5.
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Their fortune permits them, without offering us
a banquet, to have treated us better.

Had the mistress of the house been more skilled
in the art of gastronomy, without making her
menu more expensive she could have modified if,
and in any case have superintended it, so that we
could have passed a good time; for how can one
enjoy the conversation of pleasant people invited
in one’s honour, while the palate is enduring a
thousand torments? Could my intellect rejoice,
while my stomach was being tortured with bad
cooking ? I swallowed first in silence, with my
eyes turned from it, a thick tapioca soup, dotted
with little black specks, which swam and turned
like so many gigantic animalcula; however, the
foundation of it was not so bad. The pot-an-fen
had only simmered, and not boiled, during the
six or seven hours necessary for it to cook;
the four quarts of water to four pounds of beef
had had, in addition, a small piece of cow-heel,
which improved it, also vegetables in abundance,
carrots, turnips, leeks, onions, parsnips, heads of
celery, an onion stuck with cloves, and even a
tomato to heighten the flavour of it. The meat,
put in cold water, had not had the pores closed,
and thus had given out all its juices. The old and
useless custom of skimming the pot-au-feu having
been abandoned, the soup contained its most
nourishing portion. The first ladles of the soup,
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where the particles of fat swim, had been removed
and put aside in order to properly clear the soup
of grease, and the bouillon be thus saved from
having the horrible taste of reheated fat. I should
have thought that a country cook, knowing her
“soup pot,” ought yet to have made a good job
out of it; but this one, ignorant of the use of
Italian pastes, had made a muddle of it. The
effective intervention of the mistress of the house,
or her advice, had been evidently wanting at the
critical moment, and the result was, the soup was
spoilt.

It seemed to me, that to avoid so bad a result,
our hostess might have sacrificed, without hurting
herself, a few moments to the cares of the kitchen,
She would only, by so doing, have followed
illustrious examples, and not have been in such
bad company after all. Louis XVIII. was the
author of and sponsor for soup & la Xavier;
Charles X. composed, with his cook, the dish of
sweetbreads & la d’Artois; Sénac de Meilhan
invented soup made with poached eggs; Albéroni,
a soup made with cheese; and Stanislas, King of
Poland, the Baba. We are told that the latter
King, when dethroned, passing one day near
Chélons, stopped at an inn, and with his own Royal
hands prepared an onion soup. They kept the
recipe—here it is: The King first toasted some
slices of bread, then he buttered them, and put the
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slices in the oven; he then fried some onions to
a beautiful colour by moving them all the time,
poured some water over all, and left it to simmer
for a quarter of an hour. Though possibly you will
accuse me of presumption, I will confess the belief
that I have perfected this Royal soup, by thickening
1t with a piece of bufter rolled in flour, and by
beating up in the tureen before pouring in the
soup a glass of milk mixed with the yolks of some
eggs at the moment of serving.

Madame D ought to have told her cook first
of all to strain the broth through a fine wire sieve,
and have reminded her that a small dessertspoonful

of either tapioca, sago, semolina, vermicelli, flour,
rice, or any of the Italian pastes, is sufficient for
each guest. Generally, a countrywoman does nof
know how to use these articles. Above all, she
should have been told that after boiling for ten
minutes, while waiting on the stove to be poured
into the tureen, a skin forms itself on the top,
which must be carefully skimmed off or broken
up, as, if this is not done, it both spoils the soup,
makes it look disagreeable, and sets the guests
against 1it.

The appearance of a dish is half its value. The
sense of sight certainly helps the sense of taste.

Oh, power of routine! Why are we so often
given a glatinous, sticky kind of soup called
““ tapioca,” when one can make all sorts of good
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little things oneself to put into soup, such as
les carrés i la reine, nice fresh dumplings, toasted
slices of bread, veloutés, vegetables, either julienne
or en purée, poached or scrambled eggs, shredded
macaroni with cheese, etc.?

Nothing 1s more simple than a velouté. For six
persons, you take two good tablespoonfuls of rice
flour mixed in half a pint of cold broth. This
1s poured into the boiling broth, and finally into a
tureen, at the bottom of which is previously pub
the yolks of two eggs, and half a wine-glassful of
cream.

To make the little carrés i la reine, or custard,
you must butter a mould, beat four eggs, whites
and yolks together, mixed with their own weight of
tepid broth, together with a little salt, pepper, and
grated nutmeg. Place the mould for six minutes
in the bain-marie, and five minutes in the oven ;
take out your custard and cut it in squares, which
you throw into the soup.

A good soup can be made of scrambled eggs
by mixing two whites and yolks with a spoonful
of flour beaten up in half a pint of cold broth.
This is poured into the rest of the boiling broth,
and 16 will form, in about five minutes, into some
small irregalar balls, resembling curds, of an agree-
able taste and not in any way interfering with the
flavour of the soup itself. To poach eggs it is
necessary to break them very close to the boiling
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liquid, one after the other, and carefully, so that
they do not touch. Let them cook until the whites
become set, though the yolk must remain soft.

The macaroni nounilles, and rice, must be cooked
in a little broth separately, so as not to thicken the
soup, to which they must be added at the last
moment. A plate of grated Gruyeére cheese should
be served with it at the table.

Fresh nouilles are incomparably better than
vermicelli, and do not turn the soup sour as vermi-
celli sometimes does. They must be cut very small
for soup, and larger if they are to be sauté in
butter and with cheese, macaroni fashion. You
make a hole in the middle of a quarter of a pound
of flour, pour into it a gill of water, add a little
salt, three eggs, work it well up; roll out the
paste with a floured rolling-pin so as to form one
or two large thin sheets, and leave it to dry for
an hour. Then dredge the sheets with flour, fold
them, and cut them into bands, unfold them and
leave them to dry again until the moment of
serving.

Two handfuls of green peas or French beans cut
up flavour soup very nicely. Well-cooked carrots,
or vegetables from the pot-au-feu, passed through
a sieve, and thus making a light purée with a little
tapioca to bind it, form an addition.

For cabbage soup, add to the ordinary vege-
tables some potatoes, haricot beans, and cabbages
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which have already been cut into four and blanched.
Salt pork may be used with advantage instead of
beef, if it is liked, in a cabbage soup; but In
sammer it becomes sour very quickly.

Purées of vegetables can be made maigre, or
with meat. Bones from the butcher’s, or fragments
of waste meat, improve them greatly.

Vegetables must be passed through a sieve,
whether boiled in water or in broth, seasoned and
thickened before adding them to the soup in the
stewpan. The best kind of purées are, purées of
potatoes with leeks, lentils with sorrel, purée of
green peas named & la Chantilly, of white haricots
with fried erotitons, and Saint Germains, which is
composed of purée of split peas or pea-flour, which
is mixed up cold, and 1s very delicate, and strewed
over with green peas, fried crofitons, or little sprigs
of tarragon. All these soups are finished with a piece
of fresh butter put in at the moment of serving.

But to return to the D 8.  While the hors-
d’ceuvres, radishes, butter, sardines, peppered arti-
chokes, pickled oysters, ete., were being handed
round, which, though a little old-fashioned, are still
appreciated 1n the country, especially to help out a
somewhat doubtful dinner, I was delighted to see a
fine fish brought in, which I had seen that morning
in the net of an old fisherman; it had shining
scales, red gills, and clear luminous eyes. Re-
member these signs of a fresh fish. But, alas!
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it came on the table, ripped open and hacked abount,
as if it had fallen under the power of a machine-
gun instead of having been carefully drawn out of
the water.

Alas ! the fish had not been put into a cold
court-bouillon, as T do i, with white wine, spices,
and salt, which you can put back into a well-
corked bottle and use over again. This poor
creature had evidently been plunged into a boil-
ing liquid, and consequently it had broken in a
dozen places, for fish should only simmer, and not
be allowed to boil. The popular proverb says,
““The sauce makes the fish go down;” I wish it
had done so in our case.

Ob, white sauce! Stumbling-block of inexpe-
rienced cooks, how many gastronomical frauds are
committed in thy name! That which was pre-
sented to us, my dear friend, could have held its
own against the paste used by bill-stickers in fixing
up their papers, and we will leave it to these
political sauce spoilers,

It is very singular that a proper use of flour is
so little defined and understood, that plain cooks
seem to ignore completely the art of carefully dis-
guising it. To do this successfully, the flour must
be mixed with cold water and cooked for a long
time, twenty to thirty minutes, according to the
quantity of white sauce; then it must be passed
through a fine sieve—no matter for what kind of
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hot sauce, it must be thus passed. Remember this
important advice, that all sauces must be strained ;
no sauce is homogeneous, thick, and delicate, when
the flour, having been cooked a long time, has not
been passed through a fine sieve ; whether it is the
elegant chervil or Périguneux sauce, or the humble
brown sauce for haricot mutton, or white sauce for
family use, each must be strained, as without this
precaution they will be coarse and lumpy ; this is
one of the primary lessons a cook must learn.

When a good ordinary white sauce is wanted,
which will not take too great a quantity of butter,
such as Dutch sauce does, which is the despair of
economical managers, two or three dessertspoonfuls
of very fine oatmeal may be mixed, cold, with two
glasses of water slightly salted. This mixture
must be boiled for twenty minutes at least, and
must at first be stirred. It must be strained in its
boiling state, and just before it is served there is
added, stirring all the time but without replacing
it on the fire, some butter broken into small pieces.
If the sance were not very hot the butter would
not melt, and if it were replaced on the fire the
cooked butter would turn into oil and float on the
top of the sauce, and become as disagreeable to the
taste as to the sight.

At the bottom of the sauce-boat put the yolk of
an egg, pour the sauce on to it, still stirring, and
add a pinch of salt and of white pepper.
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Datch sauce is made with the freshest butter :
no other will make the real Dutch sauce. Break
three yolks in a basin, with a pinch of fine galt,
one of white pepper, and one or two teaspoonfuls
of water. Put the basin into the bain-marie, not
too hot, add to the eggs, stirring all the time, some
small pieces of butter, which will gradually turn
into cream. It is a real mayonnaise in which
butter is substituted for oil. If by some unfore-
seen mischance it becomes too thin, for this saunce
ought to be pretty thick, it may be thickened by
adding one or two tablespoonfuls of ordinary white
sauce, which has been passed through a sieve,
which I have already told you how to make.

A Béarnaise sauce, generally served with a
fillet of beef grilled or roasted, is identically the
same, except that it is made a little thinner with
jelly and a very condensed gravy, made with a
wine-glass of white wine, in which onions, garlic,
eschalots, and spices, have been cooked, which is
boiled down to two tablespoonfuls. But to return
to the dinner.

A ham, hot, surrounded by a coarse brown
sauce, followed the unrecognisable remains of that
unhappy fish. This sauce might have figured at
Sparta as the famous black broth—always too much
flour when it should be used quite in homeopathic
doses, and but lightly browned. It should only be
considered as a thickening, sometimes to serve as a
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basis for a sauce, and sometimes to come to the
rescue when a sauce is too thin. In this case, work
a dessertspoonful with some butter, and drop this
little ball, known as liaison, into the boiling sauce ;
or, better still, dissolve a dessertspoonful of potato
flour in cold water, and pour into the sauce to
thicken it; but remark that if this potato flour is
allowed to cook too long, it becomes quite thin,
and loses its property of thickening. Certain saunces
are reduced by cooking them more quickly and for
longer time in an uncovered stewpan, after having
taken out the meat with which they will be served.

The real way to obtain lightly brown, and at
the same time fine rich sauces, is to make them of
meat jelly. I will teach you how to make at
home the indispensable basis of cookery called
gravy glaze, or jelly, instead of buying ready
made that which is but coloured isinglass.

The basis of all brown sauces worthy to ap-
pear on honest tables is a light roux, composed
of flour browned in butter, and the necessary meat
jelly added to it. That presented to us by our
friends, under the name of Madeira sauce, had the
bad flavour of uncooked wine, or, rather, which
had not been cooked long enough in the sauce
that I have described to you.

The ham which was immersed therein, had
evidently not been cooked beforehand for the
traditional half-hour to the pound, in a stock

o
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made of half wine and half broth, highly flavonred
with thyme, bay-leaves, pepper, and cloves. The
spinach which surrounded it was coarsely chopped,
like that which one buys all ready at milkshops
in Paris; whereas, to get good spinach, you have
to remove, first of all, the middle stalk, blanch the
spinach in boiling water, leave it to drain, and
pound it with a wooden pestle, and pass, not
through a coarse sieve, but through one of fine
hair or wire, then they are as fine and delicate
as cream; then add a little liaison. They are
mixed with jelly if for the accompaniment of
meat, or cream 1if they are to be eaten maigre.
In either case, add the butter only at the mo-
ment of serving. It must not be put again on
to the fire to turn into oil. This is the second
time I remind you of this precept, and it applies
for all the general uses of butter, and especially
when employed for vegetables.

Sorrel and endive may be cooked in the same
manner as spinach.

The difference between butter and fat in
cookery is, that the latter must be left longer on
the fire, so as to lose the taste, which has to be
disguised. Fat can be used with advantage for all
meats cooked in the stewpan for cabbage, sourcrout,
Lenten soups called ¢ maigre,” and which are a
hundred times better done with fat, in spite of the
Parisian prejudice against it.
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It is soalso in beef broth ; butter would be of no
use. This favourite national soup gains body by
melted fat of the meat, so judges of soup have
concluded that by cooking the fat for a long time,
as one does for the pot-au-feu, Lenten soups can
be made with the richness of meat soups. The fat
that I use is that of veal kidneys, chopped up and
melted slowly; before it is cold, I pour on it
the fourth of its own weight of good oil, so that it
hardens less.

Do, young housekeeper, try fat for all which
has to simmer for a long time, such as beef i la
mode, stewed veal, and civet of hare ; your kitchen
expenses will be lessened. Your most difficult task
will be to make your cook understand, especially if
she is a country woman, that the small quantity of
butter is invariably lost in the greater quantity of
fat which comes from the meat while cooking, and
that butter thus recooked loses its qualities.
Understand this fact for her.

I say nothing about the joint served to us
on that unlucky day. It had been covered with
butter, instead of having been basted with fat
or dripping, and it swam in an ocean of broth
embellished with the usarped title of gravy.

All roasted joints which are not cooked on spits
are simply passable, under the condition of the
cook knowing the little tricks I am going to teach
you. Let me tell you first that above all things for

C 4
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roasting one must have a strong and hot fira.
The meat is frequently basted, first with two or
three tablespoonfuls of broth or salted water—
this prevents the dripping-pan from burning—
and with its own dripping, which quickly begins
to run. Pepper and salt the joint while it is
turning, add more gravy if it shows signs of
drying up, being careful to take off by degrees
the particles adhering to the dripping-pan, which
give body to the gravy; but the addition to
the liqguid must be carefully made, and never
at the last moment. Those only who want to
spoil a joint completely would think of adding
broth or gravy at the last moment.

Unfortunately, it is only in the country that
one still finds the classical roasting chimney.

When one does not possess the charcoal roaster,
called a kitchener, or range, which after the open
fire 1s the best way of roasting meat and poultry,
and when one has not an excellent gas roasting
apparatus, which I consider the very best means
of supplying the place of the open fire, one must
be content to cook the meat in the oven.

It 1s here that you must follow my instruc-
tions to the letter, under pain of eating a very
badly cooked joint.

Most cooks place in an earthenware dish the
piece of meat, buttered and in water, then they
shut the oven door hermetically.
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First trouble: The joint, damp from its own
steam and bathed in water, becomes soft, insipid,
and comes to table discoloured and shaky, as if
it were ashamed of the bad reception gourmets
will give it.

Second trouble: The earthenware dish on
which the meat rests, saturated with grease, and
constantly being used in the oven, communi-
cates to the meat a horrible taste sui generis.
It is no longer a roasted joint, but a steamed
one. '

To remedy these troubles, first of all use a
dish of copper or one of enamelled or tinned iron.
Secondly, place between the said dish and the
meat to be cooked a stand with bars; in this
manner the joint does not lie in its own gravy,
being 1solated from it. Thirdly, leave the oven
door slightly ajar, or have an opening made, by
which the vapour can escape and the outer air
enter,

A turnspit is now made, which can be put
into a hot oven; it is the latest improvement.
Now I have put you up to all the little niceties
necessary to cook a joint properly.

The dinner finished by the appearance of what
should have been green vegetables. They were
vegetables, but they were not green at all,
because the cook had not cooked them in boiling
salted water, and had not kept the same high
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temperature all the time of cooking. A pinch
of bicarbonate of soda would have rendered
the water softer, and the vegetables themselves
more tender. And then, to crown the whole,
came a rice pudding, or what was meant to be
a gateau de riz, which might have been a cannon
ball, to judge from its hardness and ifts crush
of burnt sugar or blackened caramel.

This family sweet dish may be either very
good or very bad, according to the proportion of
the ingredients and the manner it is mixed. For
us ten guests it would have been ample to have
cooked five tablespoonfuls of good Carolina rice
in milk that had been already boiled. It is
necessary to boil the milk beforehand, to prevent
its turning when mixed with the other ingre-
dients, which is an annoying waste. Five large
glasses of milk, ten lumps of sugar, half a stick
of wvanilla, which must be cooked with the rice,
stirring it frequently to prevent it from burn-
ing. Then you take the rice from the fire, and
while it is still hot, but not boiling, add five
yolks and five whites of eggs beaten into snow ;
pour this mixture into a caramelled mould and
cook it from thirty to forty minutes in the bain-
marie, that is to say, in hot water.

To caramel the mould, crush six to eight
lumps of sugar slightly moistened in a stew-
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pan, place it on a bright fire and the sugar
will melt rapidly and become brown. Do not
wait for the colour to be dark before you take
your mould from the fire, and turn it about so
that the syrup, or caramel, may cover the sides
as well as the bottom. The light caramel, once
cold, resembles a thin crust of barley-sugar and
allows the cake to be turned easily out of the
mould. A buttered mould is not so inviting to
look at as a caramelled one. A vanilla-flavoured
custard is served with either a rice or semolina
pudding. I will give you the recipe another
day. A currant syrup or jam may be substi-
tuted for the custard.

I say nothing about the end of this dreadful
dinner—damp fraoits, badly chosen, badly assorted
dessert, cold coffee.

The hosts, who were so pretentious as to talk
during the meal wsthetically and on matters of
taste, reminded me of a little anecdote which I
will tell you to make you swallow the recital of
my poor dinner. In the eighteenth century, a
monk, who was a bit of a wit, aided a brother
cook belonging to the Célestins, to write a
cookery book. He said in his preface that it
was a mistake to apply the term “good taste”
to those who were clever in music or painting;
that these, at most, were people with good ears
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or good eyes; but that those only are of good
taste who understand good stews. The monk
certainly was right, at least grammatically ; and
upon this, my dear young friend, I embrace you
and say to you, I will write again soon,



THIRD LETTER.

THE MAIGRE DINNER. DISHES SUITABLE FOR DAYS OF
ABSTINENCE.

How to preserve fresh butter—Frying—Green sance—Time
required for roasting—Lobster in the American fashion,
and crabs in the Bordelaise way—The five ways of
cooking fish : Fried, boiled, grilled, au gratin, and en
matelote — Mayonnaise sauce, and what to do if it
turns — Mauitre d’hétel sauce — Shrimp sauce, and
Génevoise sauce—Fried vegetables—Frying batter—
Creams in little cups—Coffee cream—Cream flavoured
with vanilla, with chocolate—English cream—Snow
eggs—The remedy when cream turns—Floating isle—
The ewer substituted for finger - glasses—Anecdote
about the Curés of Coulevey.

L’appétit est le plus grand des ingrats : plus vous faites
pour lui, plus tot il vous abandonne.

Marquis pE Cussy.

Y DEAR FRIEND,
| I have just returned from Lower
Normandy, where I have been paying
a visit to my old Aunt L :

If it were not for the promise I made to
myself that I should only have one end in view
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i writing to you, which would be a purely
useful one, I should here find a good oppor-
tunity to describe to you this rich and plentiful
country. Its pasture grounds are simply marvel-
lous, so productive and fertile; the cows, too,
abound, and supply enormous quantities of butter,
which, however, I must say, they use too lavishly.
Their roasted joints swim in it, the vegetables
and the stews are submerged in it. They make
up their butter here with cream several days
old. They do not sufficiently knead and wash
it, so that the whey it contains makes it rapidly
turn sour; however, the people of the country
do not seem to object to it in this rancid state.
To prevent this taking place, I have taught
the cook in this house to rewash the butter in
several waters, to press it into china bowls, and
to turn over these said bowls into deep plates
filled with water. In this way the butter itself
is kept from contact with air and water, and
does not become strong, as it will when it is
laid in the water. The water in the plate has
to be renewed twice a day so that it does not
become foul. Under the influence of this little
lesson the cooking has become suddenly better,
and I must own they have given me very good
cheer at Coulevey.

It was reserved for Friday to give me some
astonishing surprises. On that day there had
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been some local ceremony at the church, and
after the Mass several of the priests from the
suburbs came to us for luncheon, which, by the
way, is called dinner in those parts. Two soups,
maigre prepared for a fasting day, or, rather,
day of abstinence; all sorts of hors d’ceuvres
equally suitable for a Iriday, and specially pre-
pared ; all kinds of fish and shell-fish; all sorts
of vegetables, and dishes prepared with milk,
appeared at this repast; the only reproach which
one could make with regard to it being the fact
of its somewhat tiresome superabundance.

Personally, I paid my respects to the bisque
soup. The recipe for it, which I send you, is
by the famous cook, Vuillemot, who was pro-
prietor of the Hétel de la Cloche at Com-
piégne (where his friend and patron, Alexandre
Duamas pére, wrote his great work, “Monte
Cristo”)., Afterwards, this Vuillemot became
the head of the well-known Téte Noire at St.
Cloud, and, later on, master of the great Re-
staurant de France, in Paris, in the Madeleine
quarter. Vuillemot was the co-operator and fellow-
worker with Alexandre Dumas in his famous
dictionary of cookery.

Wash (so runs the recipe) fifty erawfish, and
throw them into a stewpan with some minced
carrots and onions, a small bunch of herbs, salt,
pepper, pimento in powder moistened with a
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ladleful of consommé, or of maigre broth, if
1t is for a IFriday. When they are cooked, re-
move the meat from the tails, cut it into dice
and put it aside; cook a quarter of a pound of
rice in broth (or in water, as the case may be),
add it to the preceding ingredients, together
with the pieces of crawfish and their shells,
moisten and pass through a strainer; add to
this purée the broth of the crawfish, stir it on the
stove with a wooden spoon, take it off before
it quite boils and remove the purée, add to it
a piece of butter; put it in the bain-marie, throw
in the cut tails, also croitons fried in butter. Pour
over it the clear part, which has been reserved,
and serve it very hot.

The other soup, maigre, was intended for those
who feared to venture upon the delights, and
possible indigestion, that might be caused by
the bisque. It was sorrel soup—potage 4 l'oseille,
as 1t is called in French; unfortunately in this
particular case it was too thin. A piece of
bread, the size of one’s fist, ought to have been
allowed to boil in it until completely dissolved ;
this method of using bread in the maigre soups
oives them their substance and smoothness.
Another thing they had evidently omitted was
to blanch this soup, that is to say, it should
have been poured into the soup-bowl upon the
yolks of two eggs, together with a piece of fresh
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butter.; and it is as well to menbian that this
is a general principle or rule with regard to
maigre soups, and applies to them nearly all.
They served us next with eggs done in a variety
of fashions and sauces: eggs mixed with asparagus
points, poached eggs with tomato sauce, eggs fried
with black butter, ete.

This somehow reminds me of the history of
Asop. I wonder if you know 1t? His master
commanded him to prepare a meal of “every-
thing that was best,” and Asop only placed
before him tongues, cooked, it 1s true, In a
hundred different ways. To the reproaches with
which his master greeted him, the slave merely
replied: “l have served what there is that is
best ; for is not the tongue the organ of the orator,
of the philosopher, of the philanthropist?”’ ete.;
and when, another day, the master ordered him
to prepare him what there was that is worst,
/sop again served nothing but tongues, “as”
he remarked, “the tongue is the very worst
thing, when one puts it to an evil use, for it
serves to lie, to calumniate, to dispute,” and so
on. -
Then came soles fried & la Colbert. What
a blessing is the art of frying! Brillat-Savarin
might, in honour of the natural aptitude one
must have for frying, and from its real diffculty,
have modified his proverb, “One can become a
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cook, but one has to be born a roaster,” and
say, “One has to be born with the knowledge
of how to fry.”

Now there are rmles laid dowa with regard
to roasting, which are these. That meat should
roast before a good clear fire, allowing a
quarter of an hour for each pound of red
meat, such as the fillet of beef, leg of mutton;
half an hour for white meats, to wif, veal or
pork. But in the art of frying, there is no
seb rule to go by; one must judge at the
exact moment oneself. It has to be done on
a clear fire, which must not be fierce enough
to burn the interior of the pan. Also, it must
be powerful enough to cook with, without its
being hot enough to scorch up either the fab
or the fish., If, on the other hand, it is not
just the right heat, all that is fried will come
out pale, flabby, and greasy. Remember, too,
to have sufficient fat, or else the things to
be fried will absorb it all. Also, they must
have plenty of room so that they do not
touch each other, and discretion has to be
exercised so that they do not burn. “All the
merit of frying,” says the illustrious Brillat-
Savarin, ““proves a surprise,” as, when it has
sufficiently “taken,” a sort of crust forms itself
round the object, which prevents the grease

from penetrating.
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In order to make sure of the right degree
of heat, one can throw into the fat one drop
of water, which will splutter off if it is at the
right point, or else a crumb of bread can be
thrown into ib, which should become tinged
a golden colour without being blackened.

Butter is not a good frying medium ; oil i3 the
best. Also a mixture of fat, as of beef kidney
fat and the fat of veal kidney melted together,
is far superior for frying to the lard which
1s commonly used.

The various things which are fried should be
taken out of the frying-pan with a skimmer, and
left for a moment to drain on a coarse napkin,
which will absorb all the superfluous fat. It shounld
then be garnished with fried parsley, and accom-
panied with lemon. The pieces which are to
be fried are rolled in flour; they should be
dry and crisp. I much like mayonnaise sauce
to accompany and heighten the flavour of fried
brains, fried eels, or any remains of poultry. A
world of good things is contained in the noble
art of frying.

But to return to our soles cooked in
Colbert fashion., Once they are taken out of
the frying-pan and dried, the side is split open
and maitre d’hétel sauce is introduced, that is
to say, butter beaten up with a fork, salted
peppered, and sprinkled with finely minced
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parsley, with a few drops of lemon added.
This sauce, or dressing, should never go mnear
the fire.

I cannot enumerate all the various kinds of
fish, both hot and cold, which filed in succession
before ns. These last, the soles, had the accom-
paniment of a green sauce, which sance has for
foundation French mustard—the commonest is
the best and is also the cheapest; on this
mustard one sprinkles, first oil, and then
vinegar, salt, pepper, and a good quantity of
herbs, such as tarragon, pimpernel, chervil, with-
out disdaining a little bit of chives.

Liobster dressed in Bordelaise fashion, or in
the American way, made their triumphal entrance
in the middle of a victorious sauce. Poor things !
I myself assisted at the cruel death of these
excellent shell-fish ; they cut them up into joints
while alive! They divide their head into quarters,
and place all the pieces back in their shell,
carefully preserving the water which oozes out,
and putting it into a saucepan, in which is a
piece of rind of bacon with fifteen peeled onions,
a clove of eschalot, a leek, a bundle of herbs,
thyme, laurel-leaf, and parsley, a large pinch
of mixed spices, an atom of cayenne pepper,
and a small bottle of white wine.

At the end of a quarter of an hour, the
poor lobster, which has long since ceased to
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suffer, is cooked. It is taken from the fire, a
roux is made, which is moistened with some
broth ; meat jelly is then added. The onions
are thoroughly cooked in this jelly, they are
mashed, and the sance passed through the
sieve, and, just at the moment of serving,
there is mixed with 1t, a bottle of tomatoes,
or tomato sauce, made of fresh tomatoes, well
gpiced. Lobster sauce, served in the American
way, should be pretty thick, and pretty hot.
The same sauce i1s eaten with crabs, served in
Bordelaise fashion, which do not require more
than five or six minutes’ cooking.

It 1s, of course, understood that at the last
moment the lobster or the crab is warmed in
the sauce for one or two minutes.

That memorable dinner convinced me more
than ever that each sort of fish ought to be cooked
and served in the particular manner most likely to
set off its own peculiar merits.

I divide the manner of dressing fish under five
headings: boiled, grilled, fried, au gratin, and
en matelote,

If you will take my advice, leave the boiling
m stock, or court-bouillon, to the turbot, to the
dab, and to trouf, or salmon-trout. Boiled fish,
if one tasted it with one’s eyes shut, is difficuls
to distingnish the one from the other. I have

seen bets made, and won, on this subject. Fish
D
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cooked in stock seems only to have been invented,
one would think, to make a good sance have its
full value; for example, Datch sauce, or sauce
Hollandaise, which is also called crayfish sauce,
when one has added just a little carmine to colonr
it, and the tails of crayfish shelled. Genevoise sauce
is now used less than formerly with boiled fish ; it
18 simply sauce matelote, passed through a sieve.
Let slices of salmon and slices of tunny fish be
grilled, taking care first to heat the gridiron well.
Shad is served with a purée of sorrel; mackerel,
with maitre d’hotel sauce; fresh herring, which
ought to be surrounded with hot mustard saunce.
Sardines are grilled for one or two minuntes
only ; mullet also is grilled. At Bordeanx, they
are stuffed with minced bacon, smoked ham,
bread-crumbs soaked in broth, sweet herbs minced,
and a little lemon juice; all these |ingredients
being well mixed together, and well spiced.
Another way to treat this fish is to cook it on
a skewer, a la broche, as it is called in French
cookery, and to baste it with bacon fat and lemon
juice. Sauce matelote is served with carp, pike,
eels, and river fish generally. Gudgeon, smelts,
small whiting, and small soles, dabs, and flounders,
are fried. Large whiting and middle-sized soles
should be cooked au gratin. Fillets may be cut
from this latter to serve & la Normande, that is
to say, having blanched the fillets, cover them with

el i
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Dutch sauce, and garnish with mussels, oysters,
crayfish, mushrooms, and sippets of fried bread.
One can also put these fillets into a timbale, but
they look better when served on a dish, rolled round,
which is done with fine string, which has to be
removed before serving. Each fillet is surmounted
either with a mushroom or a truffle, and in the
middle of the dish is placed a little cube of toasted
bread, in which matches without their sulphur are
stuck, and on which crayfish are impaled. These
crayfish have their tails or meaty part shelled,
and their heads or beards in the air.

Mackerel en matelote is served as an entrée.
Fish so served are cut in slices, laid in this sauce
after it 1s prepared. The sauce is made of a roux,
composed of flour and butter, moistened with red
wine and broth, maigre or meat, according to the
day; from fifteen to twenty little onions, previously
peeled, are cooked ; mushrooms, spices, a bundle
of herbs, an eschalot, a little meat jelly; then, a
quarter of an hour before serving, two liqueur
glasses of brandy are poured into the matelote, and
it 18 put over the fire.

It is here, at Coulevey, that I saw for the first
time the clovis, a shell-fish resembling snails (some
sort of cockle or periwinkle). To eat them, one
removes them from their shell with a pin. Also a
sort of sea-spider, which they kill by plunging it
into fresh water for four hours, and afterwards

D 2



a6 HINTS ON COOKERY

cook for twenty-five minutes in boiling salted
water. They are eaten cold, and contain a sort
of marrow, which tastes a little like foie gras;
very good.

They served also mussels, with an excellent
liaison of cream.

In order that mussels should not disagree, you
must know they must be well washed and soaked ;
then they are opened into a saucepan, set over a
moderate fire. The empty side of the shell is
thrown away, and the tiny crabs, that are ex-
ceedingly indigestible, carefully removed. Then a
white sauce is made. It i1s composed of a tea-
spoonful of flour mixed with butter, which is not
to be browned; water is added, and it is seasoned
highly—in the south, chopped garlic and parsley,
and in the north, parsley, with a glass of cream
thrown in at the moment of serving. In each case
they cook some onions in the sauce, and in this
sauce they put the mussels for a quarter of an hour,
in a closed stewpan; and, made in this way, it is
called “& la mariniére.”” When they bind 1t with
the yolk of an egg and a little flour, the sauce is
called ““& la poulette.”

Then they served to us a salad of fresh vege-
tables, with a good mayonnaise sauce, made with
very fresh olive oil, which does not give the salad
the strong taste, which sometimes people wrongly
attribute to the vegetables, when in reality it is



THE MAIGRE DINNER 37

due to the rancid flavour of inferior oils, which
cannot be kept long without spoiling; whereas,
olive oil keeps quite sweet for a long time.

For mayonnaise, take the yolks of two eggs,
which must be very fresh; pour, drop by drop,
fine oil, which one works in with the flat part of
the back of a spoon. One requires to be cool,
and also patient, over this operation, so as to make
this sauce a success. In hot weather it is advisable
to stand the vessel, in which the sauce is being
made, in the middle of a bowl of cold water, and
especially not to hold, with hot hands, the wvessel
which contains fthe ingredients, for fear of heating
it. When one has a sufficient quantity of the
eauce, and has brought it to about the proper
thickness, the vinegar is added, drop by drop,
which whitens and thins it a little. A little salt,
pepper, and mustard are added if one wishes to
turn it into a remoulade.

Now supposing it so happens that in the
course of making this sauce it turns, that is to
say, instead of thickening, it suddenly becomes
thin before the addition of the vinegar, and
will not take the comsistency required, one may
still use it by mixing it with the yolks of two
more eggs, that is, by, as it were, beginning
over again, In this manner nothing is lost, as
the mixture advantageously replaces the fresh oil
on account of the egg it contains; and, after all,
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this state of things rarely happens if one takes
the precautions that have here been indicated.

Among the various vegetables that were served,
I will merely mention the potatoes & la créme,
which is in reality a white sauce made with
cream and garnished with small slices of lemon,
salsify, and fried artichokes. After having scraped
and cut the one into four, and likewise scraped the
other, they are dipped into a fine batter and fried.
This batter should be prepared an hour in advance.
This is how it is done :

Put into a china bowl four dessertspoonfuls
of flour, pouring on it, while gently stirring, the
yolks of two eggs, a teaspoonful of olive oil, a
little liqueur glass of brandy, and add tepid
water carefully, until it becomes a moderately
thick batter; a pinch of salt should not be
omitted. When ready to use it, it is lightened
by adding the beaten-up white of an egg, which
must not be too much beaten down into the liquid
or batter. Vegetables, fish, brains, remains of
poultry, dipped into this batter should come out
of the frying-pan crisp, and of a light golden
brown colour; they must be allowed to drain for
a few moments on a sieve sprinkled with salt,
and allowed to dry on a coarse linen napkin.

After the vegetables, all sorts of sweets
succeeded, in this provincial feast, which lasted
over three hours! They served at the young
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people’s table snow eggs and little cups of cream
flavoured with chocolate. These two sweet dishes
are a little gone by in fashion, but they are
always most acceptable to children.

I will give you the proportions of ingredients
which are the same in all custards and creams,
and which, therefore, you can always refer to.

For a glass of milk, about a couple of lumps
of sugar and one egg. For eight to ten per-
sons it takes about five glasses of milk, which
you boil first, as in case of its turning it would
be annoying to lose it if it were already mixed
with the eggs, sugar, and wvanilla. If it is for
a vanilla cream, put into the milk to boil a
third of a stick of it shredded thin, so that it
communicates all its flavour to the milk,

If you prefer a coffee cream then pour into
the milk half a glassful of very strong coffee.

If you wish it to be a chocolate cream, pound
up two or three sticks of chocolate. It should
not be allowed to boil up more than once,
twice at the utmost. In the milk, so as to let
1t melt, put the sugar in the quantities I have
indicated up to ten lumps, unless it is for choco-
late, which is sweet of itself. Then break
cach egg separately, so as to be sure each one
is quite fresh, and put five, their yolks and
whites, into a china basin. Pour in the mill,
stirring all the time, pass it all through a sieve,
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and then pour it into the little cups and cook
them in the bain-marie for a quarter of an
hour. If you wish to obtain what may be
termed a créme renversée, caramel a tin mould,
or a tinned copper ome, fill it up with this
cream (or custard), and let it cook in the bain-
marie for twenty-five minutes. To find out when
it is sufficiently done, put in a wooden match
(without the sulphur), to which the custard
ought not fto cling. These creams should be
eaten as cold as possible ; they are nicer and
finer with less white of egg, in which case one
has to replace the white by more yolk of egg,
and let it cook a little longer, as the white of
egg helps the cream to thicken.

An English cream, that is, a custard flavoured
with wvanilla, poured round the cream when
turned out of the mould, gives the dish a
more elegant aspect. Custard is commenced
like the créme renversée, which has been
described above; but instead of pouring the
mixture of sweetened milk and egg into a
mould, it is returned into a stewpan over a
gentle fire, stirring it continually until it be-
comes of the thickness of a syrup. If 1t 1s
allowed to boil, even for a second, i1t turns,
that is to say, the egg forms into lumps or
congeals. If this happens, turn 1t at once into
a fresh pan, and let it run through a sieve
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quickly, which may save it, but one has to be
very rapid and skilful over it; and my expe-
rience is, that it is much better patiently to
stir it from the beginning over a gentle fire;
it is slow but sure. DMany prefer a coffee cream
to the chocolate one, in its liquid state, that is,
instead of putting it into a mould one stirs it
in a saucepan, just like custard. Be it here said
that custard is the base of cabinet puddings, of
Bavaroise, of Charlottes, and of egg snow. Ior
to-day I will only tell you the way egg snow
1s done, as my letter is already long, like that
terrible dinner in the provinces at which I as-
sisted, to my great fatigue. Here is the recipe :
When the milk has boiled, and been sweetened
and flavoured with vanilla, plunge into it by
the spoonful the white of egg beaten to a firm
snow 1n pieces as big as the fist ; remove these
little snowballs, after three or four minutes’ cook-
ing, with a skimmer or pierced spoon, place
them in a deep dish; then throw the remainder
of the milk on to the five yolks of eggs, kept
in reserve, pass it all through the sieve, replace
it again on the fire and gently stir it, to make
a custard, which you herewith pour over your
balls of snow.

« + » » Tant dut coliter de peine
Le long enfantement de la grandeur romaine
VIRGIL,
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To give this dish, which is rather old-fashioned,
a new style, I put these beaten-up whites of egg
in a caramelled mould, and let them cook for seven
or eight minutes in the bain-marie ; then I turn
out this floating isle into the vanilla-flavoured
custard contained in the bowl or glass dish.

Ah! T shall long remember this terrible Fri-
day’s dinner, with its twenty dishes; but that
which will fix it yet firmer in my memory is
the fact of a little adventure which befell the
priests from the country, who had assisted at
the feast.

At my aunt’s house, be it known, the old habit
of finger-glasses i1s still respected; now, howerver,
they have replaced them by an Oriental ewer,
which the butler hands from one gnest to the
other. He holds, under your hands, a light bronze
basin, perforated with holes, which allows the tepid
aromatic perfumed water to disappear into a double
base. One, then, dries one’s hands on a fringed
napkin, that he carries for this purpose on his
arm. The use of this ewer and basin is common
in the Hast, where they still eat without a fork ;
and with us, if it is not indispensable, it is at
least useful, after crayfish & la Bordelaise, for
instance, which it is very difficult to avoid touch-
ing with the fingers.

Then the hands are wiped on the fringed
napkin carried by the attendant, thus sparing one’s




THE MAIGRE DINNEL 43

own napkin the disagreeable smell of fish during
the rest of the dinner.

When they were offered the rince-bouche—
knowing that something had to be done with
the opal contents of the little glass which stands
in the middle of the finger-bowl—of the real use
of which they were evidently in complete 1g-
norance, our country priests cast an uneasy glance
to the side of the table where sat their city curé,
evidently deciding they would follow in his foot-
steps. Therefore, directly he carried the glass
to lhis lips, our five ecclesiastics, as one man,
guided their own to their lips, and swallowed
at a gulp their glassful of tepid water and
mint, their heroic smile of satisfaction at having
accomplished this duty passing from their
faces as their countenances contorted with the
horror inspired by the tepid water; but when
they saw how the city curé manceuvred at the
end of his operation, and they took it all in,
their hair seemed to stand on end with despair,
and their faces took an expression so disgusted,
so haggard, and at the same time so scared,
that I was obliged to cling to the edge of the
table, so as to prevent myself from joining in
the chorus, the fireworks of langhter which ex-
ploded in a sort of bouquet from the end of
the table occupied by the young people. Never
in my life did I have such trouble to remain
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serious, and, even as I write, I promise you that
the sense of the ludicrous again comes over me,
and I cannot avoid langhing anew at the recol-
lection. Let it have the same effect upon yom,
my dear little friend ; gaiety, remember, anugments
the appetite.

Always Yours.




FOURTH LETTER.

ROSCH HASCHANNAH.

Mosaic cooking—Habits and practices of the Jewish people
—Soup, with forcemeat balls—Gherkins cooked in
water—Pickled herrings—Cucumber salad—Tomato
and beetroot salad—Smoked salmon—Carp in Jewish
fashion—How to prevent mushrooms from becoming
black—Breasts of geese—Salted beef and tongue—
Marvellons tongues—Jelly—Sourcrout—=Schaleth of
apple—Kouguel pudding—Creams made without milk
—DMilk of almonds—The Polish Jew and the salmon.

Le plaisir de la table a seul cet avantage,
Qu’il est de tout pays, de tout sexe, et tout age.
B. S.

’*n;.;; days of dinners follow one another,
) but the religions which preside over
and order the repast do not resemble
each other. Here am I, just returned
from my very Catholic chief town, where the strict
religious observances of abstinence have almost
succeeded in giving me an indigestion, and I arrive
here in the height of Rosch Haschannah of the
Israelites, by which I mean to say, that although



46 HINTS ON COOKERY

we are in September, 1890, of the Christian era,
we are also in the first of the year 5651, and I am
engaged to dine at the house of an Alsatian
Jew, to celebrate the festival of the creation of
the world. He warned me that I should have
to eat according to the laws of Moses, but, as
he added that I should not have to repent of
if, I accepted with eagerness.

At the present time, the generality of French
citizens descended from the Hebrews, instead of from
the more or less barbaric people who invaded Ganl
after it had been occupied by the Romans, have
nearly all abandoned the prescribed rites, enjoined
for the sole purpose of avoiding the evils conse-
quent on other times and other climates. Yet, not-
withstanding, some of them still, by filial reverence
for the Faith which their ancestors scrupulously
observed, consent still to submit to the difficult
Mosaic prescriptions. These do mnot infringe
above all on feast days, on a touching custom
which obliges each member of a family to be
reconciled when following the lines of a gay
gastronomic poet :

I.’esprit le plus chagrin, I'étre le plus rugueux,

Sent & I'aspect des mets que son humeur chancelle.

Car toujours querelles de gueux
Se raccommodent & I'écuelle.

Is it from a horror of what is ugly, or from
purely sanitary reasons, that Moses has prohibited

il
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the appearance of repulsive-looking animals on
all tables? I think it is a little of both. All
I can tell you 1s that, setting aside that unclean
creature the name of which is used to designate
people who are uncleanly, erawfish, lobsters, oysters,
crabs, mussels, shrimps, and prawns are excluded
by Jewish law from their cookery, without counting
several other animals, or parts of animals, that
are considered impure (treyfa).

It 1s a fact that, at the present time, after
grave consideration and setting gourmandise
aside, these creatures have been strongly accused
by the faculty of being the cause of wvarious
diseases.

The fish admitted to the table of the orthodox
must have scales and fins, therefore they eat no
frogs nor eels. The butchers have to bleed to
death, not knock down and slaughter beasts, in
order, no doubf, to prevent their too rapid cor-
ruption in hot climates; moreover there are
special slaughter-houses (schochet) which a special
officer is obliged carefully and constantly to
visib, and by affixing his seal to guarantee
that the animals were free from any outward
defect or illness. When the carcases are sold,
they have to be first puriied by a bath of
fresh water, and next by an ablution of galt.
Under no pretext is the flesh mixed with either
buatter or milk, by reason of the Biblical precept,
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“Thou shalt not seethe the kid in its mother’s
milk,” which expounders and Pharisaical casuists
have developed to the utmost by extending the pro-
hibition even to preventing the mixing of butter with
meat. The Society for the Prevention of Cruelty
to Animals should here shed a tear of compassionate
tenderness. DBriefly, the repast ¢ following the
law” (kischer) must be composed of aliments
dressed entirely in fat, or else absolutely without
meat or meat gravy. The crockery, the kitchen
utensils, the plate, and even the kitchen tables,
on which are deposited the viands, are classified
as ‘“tables to receive the meat, or animal food,’”’
and tables “to receive other aliments.”

Of this traditional repast, I will only cite the
dishes that one does not meet with everywhere,
some of which would bring to our ordinary com-
missariat a very agreeable variety. I shall not
describe the dishes that in all essentials resemble
those of our ordinary cookery. Broth or bouillon
with forcemeat balls, gherkins cooked in water,
pickled herrings, carp in Jewish fashion, slices
of smoked salmon, the breasts of geese in slices,
Hamburg smoked beef, Alsatian cabbage, and
ditto green haricot beans, schaleth of apples,
and kouguel pudding.

The forcemeat balls that are put into soup
are made with two ounces of crust of bread,
moistened with broth, and beaten up. They

T
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squeeze this bread in a cloth, and mix it with
two or three teaspoonfuls of beef marrow. This
paste is then taken off the fire, and allowed to
get tepid, in which state it is mixed with two
eggs, salt, pepper, and nutmeg, and then it is
formed into balls and rolled in flour. These
forcemeat balls " are then put into the frying-
pan with a little hot marrow, and when they
have become a golden colour they are taken off
the fire, and put, at the moment of serving, into
the soup.

In France, gherkins (in water), or green cu-
cumbers, in their season, are packed in a small
cognac barrel with the head knocked out, or in
large earthenware jars. They are rather strongly
salted, and with them are put pepper, young
vine-leaves or tendrils of the wvine, branches of
fennel, and about half a pint of vinegar to
slightly acidulate the twenty-five quarts of water
with which the gherkins are completely covered.
The vessels are hermetically sealed up, ready to
open when the gherkins are required, which
must not be for a fortnight at least, When
the httle barrel 1s fastened up, it has to be kept
filled with fresh water, and skimmed at the top,
because of the white scum which rises at the:
surface. These gherking have no relationship
to pickled gherkins., They are not acid, or, at
least, very little so, and they have a fresh,

B
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aromatic flavonr. They make a very good condi-
ment to eat with meat, and can be kept several
months if they are not expcsed to the air.

Smoked salmon,and the breasts of geese smoked,
are generally, in France, to be bought of the vendors
of Alsatian and Jewish comestibles. These hors-
d’ccuvres are eaten raw, and cut into infinitesi-
mally thin slices, almost. as thin as tissue paper.
Pickled herrings are also, in France, to be bought
at the grocers’. They are white salted herrings,
and have to be chosen soft-roed. They are
allowed to remain for twenty-four hours®in cold
water, which has to be renewed several times;
then they scrape them, and put them into a
low jar, with rings of raw onion, peppercorns,
cloves, and red pepper, together with some laurel-
leaves, a little water, and just a little fine oil
on the top. They may be eaten the next day,
if desired, but remain good for a whole week.
At the time of serving, they are cut into two
or three little slices, and put into a hors-d’'ceuvre
dish, adding the roes, crushed in a little of the
pickle, only a few drops of vinegar, a teaspoonful
of milk, then passed through a sieve. At luncheon,
accompanied with thin slices of brown bread and
butter, they make an exquisite hors-d'auvre.

To make fillets of herring in oil, scald for a
few moments some dried and smoked herrings,
soaking them in water for six hours; tben take
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ont the bones, cut long fillets, and put them
into a bottle of olive oil.

If you wish to have a really good salad of
white cuncumbers, cut them, yourself, into the
thinnest rounds, as thin, and almost as trans-
parent, as vegetable paper. Remove the pips
as far as possible, and place the slices on a sieve.
Salt them a little heavily, and put them on a
plate with a weight at the top, so as to squeeze
out as much water as possible. Then mix the
cucumber, like any other salad, with o1l and
vinegar, and, above all, do not spare the pepper.
Much in the same way you can make a salad
of tomatoes. You need not drain them, but they
must be well wiped before slicing them hori-
zontally ; add to their seasoning a little minced
sweet herbs. If you like beetroot salad, buy
them ready cooked, put them into pure vinegar,
and, at the moment of helping yourself, add oil,
salt, and pepper as you like. These three salads
are looked upon more as condiments, and are
cenerally served in hors-d’ccuvre dishes.

Carp, served in the Jewish fashion, reserves for
the Gentile a surprise as agreeable as it is un-
expected, for the fish comes to table cold, in a
succulent jelly !

Big carp are most appreciated ; therefore, if one
wishes to produce a fine large fish, and can only
procure the smaller-sized ones, we have to make

E 2
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use of a little deception. Out of two ordinary-
sized carp one manufactures one large one, by the
simple expedient of taking away one head and one
tail; it being, of course, understood, that the fish
1s cut into slices and adjusted on a dish, before
being covered with its jelly. You salt a carp one
hour in advance, having washed it and taken off
the scales. It i1s then cut into little slices, and
placed in a stewpan on a bed of sliced onion (five
or six fine onions, moistened with five teaspoonfuls
of good olive oil). The fish is then sprinkled with
a handful of flour, salt, pepper, mixed spices, and
an imperceptible morsel of garlic and eschalot is
then added, and the fish is entirely covered with
cold water. Some mushrooms are then peeled, and
there is added also their peel, well washed, which
contains much of their aroma and savour. During
this time, so that the mushrooms do not blacken,
put them into water acidulated with lemon-juice
and mixed with a teaspoonful of flour. When the
fish has cooked gently for twenty-five or thirty
minutes, take out the pieces and arrange them on
a dish, as if the creature were whole. The sauce
is allowed to reduce, and cook for another hour;
and then it is pounded in the mortar, and after-
wards passed through a tammy, and poured over
the fish, after having cooked the mushrooms in it
for ten minutes. This dish is better when prepared
the day before, so that the sauce is a stiff jelly.
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Tt should be seasoned, and made thick enough so
as to form a jelly easily.

If the woman of Israel had made Titus eat of
this dish, never would he have made up his mind
to destroy the Temple at Jerusalem.

If you wish to imitate at home meat salted in
the way they do it at Hamburg, order from the
butcher a piece of brisket of beef, cut from a
fine large bullock. See that you get the middle
of the brisket, very thick. This piece of meat,
which is sold at a low price, is the material with
which one can make excellent broth and soup.
It is streaked with fat, the meat being fine and
tender. It must be boned before it is salted.

Put into a deep dish, soup-tureen, salad-bowl,
or earthenware pot, a piece of beef weighing six
or seven pounds, after its having been well rubbed
with about two ounces of powdered saltpetre, so as
to give it a fine red colour. Then rub the meat
with five or six good handfuls of salt, a teaspoonful
of freshly ground pepper, and one or two little
cloves of garlic. The meat is then covered with
a plate, surmounted by a weight. The beef is
turned every day, not forgetting to replace the
weight, o that the meat should be well kept down
in its brine. At the end of a fortnight in winter,
or ten or twelve days when the weather is warmer
(for this dish must not be made in the summer),
the beef is taken out of the salting-pot. It is tied
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up with string, and a little of the brine is pnt to
enough water to allow it to cook gently, like a
pot-au-feu. At the end of four or five hours of
- slow boiling, it is taken off and allowed to cool.
One has to assure oneself it is thoroughly done,
either by finding out if a fork goes into it easily,
or else by tasting it; if it does not resist the
fork it is sufficiently done.

This beef is cut into thin slices; the border of
fat is left on, the same as one leaves the fat on the
outside of a ham. This dish will keep quife well
for a week.

An ox-tongue salted i1s dressed in much the
same way, but one reduces the proportions of brine,
and also the time of cooking.

When there is a hearth or fireplace in ths
kitchen, one may smoke the aforesaid pieces before
finally cooking them. When they are taken out
of the salt they are hung in. the chimney on a
hook, placed high enough so as not to catch the
heat of the fire, but that it may be reached or
caught by the smoke produced by the sawdust
thrown from time to time upon the fire. One,
two, or three weeks, according to circumstances,
is the time it takes to smoke the meats sufficiently,
according to their being liked more or less done.
These sorts of dried provisions are a great resource
in a country house,

I have given the name of “ marvellous tongue ™
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to a salted tongue, which I convert into a real little
galantine. Before cooking it I split it, not into
slices but underneath only. I place fillets of
chicken, of wild rabbit, slices of ham, of weal,
strips of bacon, a little white forcemeat, or
pounded calf’s liver; the whole enveloped in a
slice of bacon, slightly salted and seasoned with
a clove and some nutmeg powdered, a sprig of
thyme finely minced, and some truffles or pistachio
nuts, according to the season. I then sew the
tongue up and put 16 in a little cloth, also
stitched up, and cook it in the ordinary way.
If T wish to have a jelly to put round it I
add to its broth, while it is cooking, some
vegetables taken out of the pot-au-feu, and a
small piece of the knuckle of wveal, or a pound
of shin of beef and half a calfs foot. When
the tongue is taken out I throw the whites of
two eggs beaten to a snow, into the broth to
clarify it, that is if I want it white, adding a
colouring ball if I wish it to be brown. The
liquid is then passed through a cloth, the fat
is taken off, and it is put to cool. The next
day it has become a thick jelly, and the dish
is decorated with it; by dipping the tongue into
the lokewarm jelly it gets coated over with a
fine layer of glaze.

Cabbage cooked in the Alsatian way has
first to be blanched for an hour, then finely
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minced up, well flavoured, and put into a stew-
pan with some fat. It should remain on the
fire for four or five hours, together with some
Frankfort sausage and some saveloy sausage
without garlic, smoked ham, and bacon; unless,
indeed, one fears to transgress on this point the
law of Moses and the Prophets. An hour be-
fore serving the dish is covered with peeled
potatoes, which cook in the steam of the cab-
bage. From the fact of cooking these things
so long they lose the properties hurtful to
digestion. Sourcrout can be used in the same
manner, but before cooking it should be carefully
washed, first in cold and then in hot water, to
draw from 1t the too great acidity ; these rinsings
replace the blanching of the fresh cabbage.
When French beans are in season, and are
too large to be sautés, they may also be used
in the Alsatian way. They have to be carefully
picked and split, then put into hot fat, in
which onions have already been partly cooked;
salt and pepper are added, and the stewpan
is covered closely. The beans are allowed to
gsimmer for three-quarters of an hour to an hour.
They cover them with peeled potatoes, which
cook for half an hour, and then serve the vege-
tables, which are very good, although the process
of stewing makes them lose their fine colour.
Kouguel pudding is a kind of plum pudding
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baked in a mould, instead of being boiled, as
in England. It does not look anything par-
ticular, because in cooking it becomes black out-
side. Kougunel pudding is a good solid sweet.
It inspires me with more confidence when I
know that it has been made by the white hands
of the mistress of the house, as one has to
thoroughly beat together the following ingre-
dients : One pound of bread-crumbs, a half-pound
of flour, a half-pound of suet or beef marrow,
a pound of powdered sngar, or, what is pre-
ferable, moist sugar; a quarter of a pound of
Malaga raisins, a quarter of a pound of currants,
well picked and cleaned, a pinch of salt, three
pinches of powdered cinnamon, and two pieces
of sugar that have been well rubbed on the
rind of a lemon. When all these things are
thoroughly amalgamated a tinned copper mould
is buttered and filled with the mixture, and it
is allowed to remain for four or five hours in
the oven, which must not be too hot, care being
taken to pour every now and then a wine-
glassful of water into the mould, and to turn
the pudding round so that it does mnot burn.
When served it may have rum poured over it,
which the mistress of the house sets on fire
at the table. It should be served very hot,
and must not be brought into the room alight,
as this =o often is the cause of serious accidents.
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I apply this observation equally to an omelette
with rum.

I will also give you the recipe of another
excellent sweet of which I partook that same
day; 1t is called schaleth of apples. To make
it about eight apples are peeled, they are
then cut into small thin rounds, and mixed with
five yolks of eggs nicely sweetened with seven
or eight teaspoonfuls of powdered sugar, and as
many whites of eggs beaten up; a little vanilla
is added, which should be finely cut up with
good scissors. This mixture is put into an oiled
mould and allowed to cook for about four hours.
It must be turned and moistened a little from
time to time, and each half-hour have added a
teaspoonful of butter, which both prevents its
sticking to the mould and gives i1t richness.
This schaleth is served hot. The next day one
can serve up any which may be left, cold, cut
in slices, and it is equally good.

The Jews know how to make creams without
milk, which they replace either by weak coffee,
or water chocolate, or else milk of almonds; they
use more eggs than we do for these creams.

At this moment I remember how my strict
Catholic country neighbours taught me to make
this milk of almonds. They use it during Holy
Week, when in their dioceses the use of milk,
butter, and eggs is not allowed.



ROSOH HASCHANNAH o9

You must scald, peel, and pound the almonds
with water, iIn a marble mortar, passing the
liquid through a white cloth. It is then made
use of in the same way as milk.

To end my letter, I ought to tell you some
of the numerous anecdotes about the Polish
Jews which were told us on the 1st of Tisri,
at the table of these children of Israel. I can
only recall one, which confirms my opinion as
to the gastronomic taste which, I maintain, is
generally to be found among the devout.

One day, a poor, miserable Polish Jew solicited
charity from a pious Israelite. The beggar, in
order to move the rich man to the deed of
mercy, said plaintively that he ought to regale
his poor family, for the love of God, because
it was a feast day. The devout Jew listened
to the request of the beggar, and granted the
alms. Buat, what was the benefactor’s astonish-
ment, when, on passing before a restaurant, he
saw his beggar friend sitting at a table with a
dish of salmon before him! Entering, he ex-
claimed wrathfully to the man: “You should
not spend the money I gave you for the honour
of God, and to celebrate our feast, on such an
expensive fish.” ¢ Alas!” replied the other, “I
love salmon! When I have no money, I cannot
eab salmon; when I have money, I must not
eat salmon. When, then, my dear sir, would you
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have me eat salmon to the honour of the Creator "
The devout Israelite, who was no doubt a gour-
mand to some degree, was so touched by this
argument that he at once sent for some more
salmon for the poor man to take home with
him, so as to regale all his family on it to
the end that more lips should render praise to
the Almighty.
Adieu, my dear child.



FIFTH LETTER.

COUNTRY FARE.

Country fare—Meats in the country—Preserved articles of
food—Their use—Tinned fish, lobster—Vegetables—
Pines—Plum pudding — Sambaglione sauce — Goose,
Tuarkey—Dried cod—Brandade of cod—A word about
the culinary matters of our neighbours—Roast beef
as served in England—Potatoes—Macaroni and rice
— Milanaise {imbale —Tomato sauce—Fowl a Ia
chipolata—Salted leg of mutton—Mushrooms—Cream
cheese,

Voulez-vous des amis ?
Ayez une table i rallonges.
A table bien servie on en compte beaucoup.

from my home in the Landes, where
I arrived in the middle of September
for the sake of the vintage.

It is here that one is obliged to exercise
foresight and ingenuity, so as to be equal to the
terribly thorny situation from the commissariat
point of view. My butcher lives twelve miles
away, and my baker five miles. You can judge
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of the rest. Therefore, to guard against unfore-
seen circumstances, I am obliged to have a
quantity of preserved provisions in my store-
room. Without their help, when my shooting
friends come and take me unawares, I should
indeed be very troubled to feed them properly,
and I do greatly like hospitality, especially when
I offer it myself.

Car la table est de 1'amitié

La plus fidéle entremettense ;
Que j'en pourrais citer maint exemple au besoin !
I’amitié se réchauffe au feu de la cuisine,

Bt j'irai méme encor plus loin ;
Il n’est d’amis que ceux avec lesquels on dine.

These lines are certainly rather doggerel, but
the gastronomic Muse, who evidently inspires them,
prides itself only on being a bonne vivante.

To augment my resources, I have, then, always
a quantity of these preserved provisions; those of
game, fowl, tongue, and pork offer no difficulfies
of explanation. Now for preserved vegetables,
some precautions have to be taken. I will point
them out to you. First, you must have a little
instrument which is made expressly to prevent
one from jagging the cover of the tins of vege-
tables, etc., in opening them. When the vege-
tables are extracted from their cases, throw them
into a coarse strainer, pour some boiling water
over them, drain them, put them back again into
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their tin case, which put into the bain-marie. A
little before serving add a piece of fresh butter
mixed up with some finely chopped parsley, salt
and pepper to taste, and the vegetables should
not be put into a stewpan in direct contact
with the fire. This method has to be strictly
adhered to, in order to prevent the vegetables
from cooking a second time, and thus contracting
the taste of warmed-up food. I find in my cup-
boards limbs of preserved geese that I did lasb
December, at the time of year which admits of
poultry being fattened without tormenting them.
This is the way that one makes here what is called
“le confit,”” and which applies equally to turkeys,
pigs, and geese. You cut the members of the various
animals in pieces, you put them into salt for the
whole of a night, and then cook it in its own faf,
obtained from the body of the animal and melted
down at a moderate heat. If the pieces are nof
covered completely, add enough lard to fill up the
saucepan ; afterwards being assured that they are
sufficiently cooked, by trying them with a fork,
put them into jars, covering them with their fat,
In order to preserve them from all contact with
the outer air, fill up the jars with more lard, Liver
does not take so long a time to cook. Preserved
turkey is done with the grease of geese, and
that of fillets, or the best parts of pork, in
melted pig’s fat,
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The pieces which are taken, as required, out
of the jars, have to be sautés in a stewpan and
served with fried parsley, or potatoes browned
in goose grease, or else slightly warmed up so
as to remove their fatty covering, and eaten cold.
This dish is a valuable resource, and much ap-
preciated in the South.

I have also some tins of pickled lampreys.
The provision warehouses of Bordeaux, which are
renowned, have depdts nearly everywhere where
they can be obtained. It is enough when one
wants to use them, to heat the fish in its sauce.
Preserved lobster may be mixed, without further
preparation with a green salad, garnished with
hard-boiled eggs, and anchovies if they are
liked, and potatoes. As to cod, these preserved
fish are very serviceable in varying counsiderably
the maigre menu for Fridays. Dried cod must
be kept hanging up. When it is going to be
served, a piece must be soaked for twenty-four
hours beforehand, and the water changed very
frequently. I6 is eaten with its classic erown
of potatoes steamed, that is to say, in an iron
saucepan which is called a steamer, in which is
put very little water and salt. Potatoes cooked
in a quantity of water, are neither white nor
floury. Cod ought not to be allowed to boil,
or it will become hard; it should only simmer
in the water. It is eaten either with white sauce,
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or melted butter, or oil and vinegar; very little
vinegar should be used, to avoid 1ts being made
tough. It is also prepared very agreeably en
Brandade, that is to say, by mashing it up in
butter—I suppress the time-honoured garlic, as
it is not to the taste of everybody—and by alter-
nate layers of the pounded cod, with a layer of
potato. Then the whole is put on a buttered
dish and covered over with bread-crumbs, buttered,
and baked in a slow oven; a little salt and a
grain of pepper.

I have some tinned pines, which are now to
be got so wonderfully cheap, though it is not
so astonishing when one knows that through-
out America this frait, which is the quintessence
of a loxury with us, is there the usual food of
the pigs. By adding sugar to its own juice, I
make a little syrup beforehand, which cooks a
good quarter of an hour, and which I let cool
round the fruit.

Also, I have some little English plum puddings
of all sizes. When out of their moulds, I put
them for nearly a quarter of an hour in the oven
to warm them completely through, and some-
times, instead of lighting them wup with rum,
I pour over them a sambaglione sauce, which
one of my friends, an Italian, taught me. You
make it by beating up three or four yolks of
egg, with three or four teaspoonfuls of powdered

P
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sugar, and a little good white wine ; this mixture is
placed on a slow fire, as it must not boil, then pour
on it the rest of the bottle of wine, beating the
sambaglione with a fork, or, better still, with a
chocolate or egg whisk very quickly. In five or six
minutes the sance will thicken to the consistency
of a cream and froth up nicely. It can be used
with a rice pudding as well as with plum pudding,
and can also be served in claret-glasses, or custard-
cups, as a sweet dish made either with Grave,
or another white wine, which is a little sweeter.
One of my Italian friends used to use a good
bottle of Marsala. Ah, my Italian friend has well
trained me in the making of certain dishes of the
country, which have long since become naturalised
in France, as without this naturalisation I would
not speak of them to you, having promised myself
not to become cosmopolitan, even in culinary
matters.

Besides which, I claim (being a Frenchwoman)
that in these matters—as in all others of civili-
sation, refinement, of art, and of taste—that our
dear France is always at the head of the move-
ment. Do not laugh because you see me putting
patriotism even into my stove! “Tell me what
you eat, and I will tell you what you are,”
has been said by a philosopher of the palate.
He had travelled — this philosopher —and had
learned on what pastures other nationalities fed.
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I do not speak of the “upper ten,” who in all
coantries more or less imitate us, no matter
what they say to the contrary ; but of the middle
classes—let us pity them, and be careful not to
imitate them.

One must have lived, as I have done, on the
other side of the Channel, to know the presump-
tion of the before-mentioned English roast beef,
cooked without salt, and with merely hot water
poured over it before being served. It is the
produce of an ox, eighteen months or two years
old — too young — without musele, never having
worked, and fattened on linseed cake, which
oives it the fat of a thickness like that of an
English pig! Ah, I know that I throw stones
at a prepossession—that of “ English roast beef!”’
When one has not partaken of it in a thorough-
bred English family of the United Kingdom, one
can still believe in it ; but to have eaten, there,
in England, in the oxen’s own country, sur-
rounded by any quantity of vegetables, all cooked
in water, and served, at the same time as the
meat, on an enormous plate, throws a chill on
the admiration that certain people blindly profess
for exotic productions. The Knglish endeavour
to persuade you into liking roast beef by generously
passing you the salt-cellars, pepper-boxes, the
pickles, and the hottest of cold sauces. But all
this fails to console one for the absence of salt

L]
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during its cooking! What monotony there must
be in the eternal saumces which made Talleyrand,
that diplomatic gourmet, say, on returning from
London : ““Strange country; so many sects, and
only one sauce!”

The plain boiled potatoes which appear at
each meal, either in Germany or in England, are
enough to disgust one completely, if genins did
not step out to happily vary the preparation of
them. Proteus himself was not susceptible to
more transformations than the potato i1s capable
of undergoing under our influence. Glory be
to the culinary artists — those brilliant collabo-
rators of Parmentier who invented potatoes
sautées, & la maitre d’hétel, in ragout, with
cream, in purée, with cheese, in croquettes, etc,
not forgetting the incomparable potato fried, and
soufflée !

Do you know how to do it—this last onef
It is very simple, and yet one rarely gets it
well done, except at a restaurant, because at
home one does not always possess a pan large
enough to contamn a great quantity of fat, in
which the potatoes do not touch each other. If
one has such a vessel, melt the fat m 1it.
The fat should be very hot, but not at the point
to at once fry completely that which is plunged
in it. The potatoes must be only half-cooked.
They are cut into flat slices, about the thickness



COUNTRY FARE 69

of a penny-piece. In this form they are taken
out with a skimmer, and placed on a strainer,
where they are allowed to drain and cool. At
this moment the fat is made to fry quickly. One
then assures oneself it i1s ready, as I have ex-
plained to you in my third letter, and you then
re-plunge the half-cooked potatoes into 1it, until
they swell up, become yellow, and slightly crisp.

If they do not swim sufficiently far apart in
the fat, and adhere to one another, they cannot
become soufflées. If there are too many at the
same time in the frying-pan they will never suc-
ceed. In dishing, sprinkle them over with fine
salt, and serve them quickly. I have disclosed
to you the secret of potatoes soufflées, as precious
as the recipe of Sévres blue!

Here are the right proportions for obtaining
good croquettes of potato, or, as they are called
here, “ pommes duchesse.” Two pounds of boiled
potatoes, passed through a sieve, and mixed with
a good spoonful of butter, with the yolks of two
eggs, and salt and pepper. Add the two whites
of egg, beaten into a firm snow, and form with
this paste some balls, either flat, or long, or
round, as you like, and fry them.

In the various ragouts of potato, the long
sort are most generally used, as less likely to
break up. When they are boiled, and cut into
slices, they are thrown into various sauces. For
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purées, on the contrary, round potatoes are re-
quired, this kind being more floury and tender.

So as to obtain good sautées potatoes, it is
important to choose them much of a size.

A sauté-pan of tinned copper, the edges of
which are slightly raised, must be used. Puf in
a good piece of butter—Ilet it be too much rather
than too liftle—and arrange the potatoes flat, so
that they do not lie one above the other.

They are then cooked over a moderate fire,
m the sauté-pan, without its Iid. At the end of
ten or fifteen minutes, cover the santé-pan closely,
gso that the concentrated steam makes the potatoes
soft inside.

When they are nearly cooked, uncover them,
and continue cooking them over a bright fire,
so that they take a beautiful colour; and, in
order that they brown all round, you must turn
them constantly, one by one, with a fork.

Let us return to our Italian dishes. I only
quote two, which, as I have already said, have
passed into our culinary use—macaroni and rice.

Why is it that on most ordinary tables maca-
roni is not thready?

It is because the cook puts the cheese into
the stewpan, and then leaves it to cook. It
therefore runs into oil, or forms into balls, or
falls to the bottom of the dish, does not mix
properly, does not become marrow-like, of the



COUNTRY FARE 71

softness which, under the form of light and
tangled threads, gives to well-made macaroni its
richness and its delicacy.

When Italian pastes have boiled in very
slightly salted water for a quarter of an hour,
drain them, sauté them quickly in butter for
one minute only, and it is just at the instant
when it is to be poured out into the dish that
you sprinkle the macaroni over with grated cheese,
shaking it well up and down, and, above all,
taking care that the saucepan is not replaced on
the fire. Without this precaution, no macaroni 1s
thread-like. Do not economise the Gruyére; two
ounces, at least, of grated cheese for six or eight
persons, and more than that quantity of Parmesan.
The cheese ought to be dry to grate easily. In
these days, the shopkeepers do this little opera-
tion of grating the cheese by machinery, so that
in Paris, when a cook perceives, at the last moment,
that her consommé is not of the first quality,
she procures at once some of this grated cheese,
with which she disguises its imperfection, serving
it at table in a hors-d’ceuvre dish, or any other
little dish.

Before putting the cheese in the macaroni,
as explained above, and which is called “a
I'Italienne,” probably because it is never eaten
like this in Italy, you can really make it an Italian
dish by pouring over it a thick tomato sauce.
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The cheese, in this case, is only introduced after
the tomato,

When you make a Milanaise timbale, you add
to the macaroni the cockscombs and kidneys,
tiny sausages (chipolata, ordered to be prepared
beforehand), cooked ham cut into dice, some
blanched champignons —that is to say, cham-
pignons boiled for a short time in water to which
a little vinegar is added, and mixed with a
little flour, so that they do not blacken — some
truffles, cut into rounds and cooked for about ten
minutes in white wine, or in butter; and to
finish, some little pieces of foie gras mixed
with the other ingredients ten minutes before
serving, thickens the Milanaise admirably. These
diverse ingredients have to cook for some minutes
in a little roux, moistened with some meat jelly
or any good extract of meat. I repeat that the
cheese 1s only added at the moment of pouring
the whole into a raised crust. This latter can
be that of a pité de foie gras, of which the pité
has been eaten recently, or a pastry-case ordered
from a pastry-cook. But it is so easy to make,
and costs so little, that my cook prefers making
it herself. She uses a paste made of half a pound
of flour, the yolk of one egg, a quarter of a pound
of butter, a pinch of salt, and a gill of water.
She works it up, and flattens it out to the thickness
of half an inch with the rolhing-pin, which she
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has dredged with a little fine flour, and lines
a mould specially made for it. This mould 1s
in the form of a low tower, and is divided by
means of hinges into two parts lengthways. When
the sides of the mould are lined, you keep up
the middle of the paté by filling it either with
dried beans, or by putting in a jam-pot. It must
be cooked in a moderate oven, for twenty or
twenty-five minutes, then take it out of the mould,
and brush over with the yolk of an egg. This
is called gilding it. It is then replaced in the
oven for five minutes, and the timbale 1s ready
to receive its garnishing of macaroni & la
Milanaise,

The difference between rice cooked in the
Italian way and that cooked in the French manner
is, that the former, instead of being in a paste,
remains in grains, having the form of little X's,
which shows that it is just cooked as it should
be. If you really like rice, yon will choose one of
the manners of dressing it that I am going to tell
you of.

For the Italian way, for six to eight persons,
put into a stewpan two or three spoonfuls of butter
or of fat; as soon as it has melted, brown some
minced onions, then add five spoonfuls of rice,
which you will cover either with stock or water,
and as the rice swells, you add some more of
the liquid; at the end of twenty minutes the
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rice 1s cooked. For the Egyptian way you blanch
tﬁha same quantity of rice for five minates, and
then allew it to simmer from forty to forty-five
minutes, with butter and salt, and a very little
cayenne pepper. For the Turkish way, when
the rice is half cooked, you add to it a piece
of saffron. Let it steam, and with the handle
of a wooden spoon make holes in it, which are
filled with butter or bouillon.

Rice has only its full qualities when it is in
grains, and not crushed. I like it sprinkled over
~with cheese like macaroni. It is excellent, too,
with tomato sauce, which hides its nataral 1insi-
pidity a lLittle.

Tomato sauce i1s made by breaking up some
tomatoes and letting them cook and reduce for a
long time; they are then passed through a sieve,
and thickened with a little roux highly flavoured,
on which you pour it. Bottles of preserved
tomatoes are to be bought, which are just as
good as fresh ones.

When you put into the body of a fowl some
rice nearly cooked, some chipolata sausages, and
o little smoked Bayonne ham, cut into slices,
the flavour is greatly heightened. This fowl &
la chipolata is cooked in its own gravy. When
it is lightly browned with butter or goose fat,
with some small onions, a bunch of herbs, and
a spoonful of flour, and moistened with stock
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until you half cover the fowl, cover the stewpau
closely. After a couple of hours’ slow cooking,
more or less, according to the quality of the
fowl, it is taken out, the gravy is reduced and
thickened, it is strained, and mixed with &
thick tomato sauce, which gives it just the right
sharpness.

I must now say good-bye, dear child. I hear
barking getting nearer, and have an idea that
it is the celebrated pack of hounds belonging
to the Baron de C. L If it 1s he and his
five cousins, there is nothing to be done but to
run to the cellar to fetch my best Médoe, and
to the barn where 1 have buried some game 1n
the barley, which preserves it, and then to the

poultry-yard to have a couple of ducks killed.
What luck that just now there is a leg of mutton
which has been pickling for the last three days
in white wine, and is well spiced with its own
brine. I shall make a chevreuil sauce, and shall
have something to offer at once to the cruel
teeth of my hunters. The fowl, to be tender, ought
to hang for a day or two.

A peasant has just brought me a basket of
mushrooms. I shall just put them to heat through
on the grill at a slow fire for five minutes, then I
shall throw them into some oil (not too hot) with
some chopped garlic, parsley, and lemon-juice in
it. 1 am going to regale my Gascons well. You
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know that preserved mushrooms are treated just
in the same way as fresh ones, only youn change the
oil, and warm them throngh only, as they are
already cooked.

Just this morning, I have had some new milk
curdled, by putting into it a little piece of rennet,
with the intention of making a good cream cheese.
The curds are hung up to drain in a thin cloth.
It will have to be passed through a sieve, and
some thick sweet cream added toit. It will remain
two or three hours in a wicker heart-shaped
basket, lined with muslin, which serves to turn
it out nicely. Covered with some good fresh cream,
1t will be the cause of my receiving some compli-
ments this evening, I am sure.

A bieutét.



SIXTH LETTER.

COUNTRY FARE—continued.

Butter i la minute—Pancakes—Grilled artichokes— Arti-
chokes & la barigoule—Savoy biscnits— Galette—
Butterkuchen, ponnd cake, cream tart, paste for fruit
tarts—The oven for baking pastry—Ice—Whipped
cream—Iced Bavarois —Mousse of chocolate—Apple
mousse— Rice & 'Impératrice—Charlotte Russe—Mont-
blanc—Liqueur jellies—Care to be given to turning
out jellies—Aspics or chaufroix of fish ; of fowl; of
foies gras—jelly of meat or fowl.

L’homme riche, qui ne sait pas donner & diner a ses

amis, ne sait pas jounir de sa fortune. :
CAREME.

2Y DEAR CHILD,

' My sporting friends have length-
ened their sojourn here for a week. I
like to believe that they found them-
selves well off. A letter, giving me notice of their

arrival, has evidently miscarried. I, therefore, was
taken unawares, but was not unprovided for, as
in the country I keep myself always a little pre-
pared. However, my cook having just gone to
a féte in the neighbourhood with the gardener,
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her customary assistant, we were all obliged to
put a hand to the work. You would have langhed
had you seen the men shaking away at a decanter-
ful of cream to make butter. The gardener, before
starting off, had locked up the churn, which had
to be replaced at all costs. After sbaking the
cream for twenty minutes the buntter began to
come, and each one put his eye to the neck of
the decanter and looked in. But a little more
patience was still required before the rich sub-
stance separated itself, at first in little pieces,
then completely, from the buttermilk, in which
it is well to triturate it before the final washing
separates it completely. While the butter is still
soft it easily passes the neck of the decanter, and
you wash it in a pan which you have rubbed with
a handful of raw sorrel, as well as the spoon with
which you work it. The sorrel prevents the butter
from sticking, and it is as well to prevent this loss
when you have only a small quanfity.

The gentlemen actually wished to toss pan-
cakes in a pan. No young sportsman exists who
does not boast of having succeeded wonderfully
well. I cannot say that some were not dropped
into the ashes, but the good humour and the
laughter fully compensated for the small mis-
fortune.

Pancakes are made with half a pound of flour,
in which six eggs are beaten, as for an omelette ;
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you add two teaspoonfuls of brandy, one of olive
oil, a pinch of salt, a little orange-flower water,
some zest of lemon, or, better still, some vanilla,
cnt fine with a pair of scissors. You add one
pint and a half of milk, mixing 1t till it is the
consistency of thick cream, and let it rest for
an hour or two. The batter should be smooth
and without lumps.

Then rub the bottom of the frying-pan w1th
a little bag of linen containing butter; pour in
the batter so that it covers the bottom of the
pan thinly. It is cooked on one side in a minute
or two, and it is then that, shaking the frying-pan
handle, you loosen the pancake and toss it, o
as to turn it and cook it on the other side. I
generally place each pancake on a separate plate,
after baving dredged it with castor sugar. When
they are piled up, instead of remaining dry they
become soft and moist, and the sugar melts.

One of our sportsmen cooked us some arti-
chokes in quite an unexpected manner, and which
did not fail, at first, to inspire me with a little
anxiety. He put them simply to cook on the
grill, whole, over a moderate fire, only putting
between the leaves of the heart a little oil, and
salt, and pepper. ,

After twenty or twenty-five minutes’ cooking,
when he himself brought me his artichokes, I
was obliged to admit they were incomparably
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better than the ordinary way, and that they had,
by this method, preserved much better their
natural savour than if they had been blanched,
or a la barigoule, or sautés. Yon ent the
latter into four and do them as you would saunté
chicken.

As to artichokes & la barigoule, here is the
recipe: Cut the points of the leaves, and boil
the vegetables; take out the choke, which you
replace by a little chopped bacon mixed with
mushrooms, garlie, and parsley. Tie string round
them, warm them up in oil, moisten them with
a glass of white wine or a little stock, bind them
with a roux, and cook them in their gravy, which
a slice of ham wonderfully improves.

My young improvised cook also made us a
good Savoy cake, composed of the yolks of four
eggs, mixed first with three teaspoonfuls of
powdered sugar and two ounces of rice flour, a
little chopped vanilla, and added four whites of
eggs beaten up firm; he buttered a mould, in
which he poured the whole, and placed it on a
slow fire covered with cinders, and under the
four de campagne well supplied with more cinders.
The cake rose rapidly, and was cooked in twenty
minutes,

My aunt and cousins were each taken by the
idea, and each one made their favourite cake. It
was a veritable competition. The galette served
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with the coffee received an honourable mention ;
here is the recipe:

Two lumps of sugar and a pinch of salt in
half a glassful of water; pour it into the hollow
made in half a pound of flour. Work it up with
a piece of butter the size of a walnut; spread
ont the paste, roll it, dredge it with flour, fold
it lightly in four, like a carelessly folded table-
napkin ; leave 1t for ten minutes; open 1t ouf,
and spread over it an ounce of butter; recom-
mence the working and spreading out five times,
letting 1t be ten minutes, adding an ounce of
butter each time. At the end of an hour you
will have finished your galette, which is cooked
for half an hour in a hot oven. With this same
flaky paste pie-crusts are made; but I prefer the
crumbling crust of a certain short paste, which
softens less under a layer of frmit, and which by
itself constitutes an excellent dry cake.

This is how you make the paste resembling
a butterkuchen, an Alsatian word, meaning a
butter cake. Crush half a pound of butter with
an egg, a quarter of a pound of powdered sugar,
and work in gradually half a pound of flour to
the mixture until the paste leaves the basin;
flavour it with cinnamon. When well worked,
spread out the paste to the thickness of one or
two inches on an iron plate or floured mould,
then put it into the oven. Let it cook for five

G
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minutes, take it out and mark it into divisions
deeply with a knife, for when well cooked it is
brittle, and without this precantion you ecannot
slice it neatly. Put it back again in the oven
for twenty-five minutes, and when taking out
the cake powder it with coarsely pounded sugar,
cinnamon, and some chopped almonds, if you
like them.

The pound cake, though good, was found
more ordinary. It is made by mixing first four
eggs and their weight of sugar together, and
then adding the same weight of flour, the same
weight of butter, and a little vanilla. It 1s
baked just the same as a Savoy cake, in a
buttered mould for twenty minutes.

But it was the cream tart which carried off
the first prize for household confectionery. I
will tell you how I make it. I take half a
pound of flour, a quarter of a pound of butter,
two ounces of sugar, and one egg. First, I mix
the egg with the butter, then I add the ilour,
mixed with the sugar. I flour a mould and
spread out the paste, keeping the edges well
up to contain the cream. The cream 1is com-
posed of a bowl of thick fresh cream, three
eggs (yolks and whites), a quarter of a pound
of sugar, and a little chopped vanilla. I mix
this and pour the whole into the paste, which I
put into a quick oven for half an hour The
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stumbling-block of all these cakes is the owven.
It is rare to find one which cooks pastry well
underneath. I remedy this inconvenience by
placing my cakes inside the oven on a tripod,
underneath which I place live coals covered over
with ashes. This makes the cakes erisp. If you
do not take care to heat the shelf on which
the cake is placed, the under side of the pastry
remains soft and uncoloured, for humidity having
a tendency always to descend, and meeting with
a cold sheebt of iron, 18 not converted into steam.
This paste, which I have described, serves for
all tarts. It may contain any kind of fruit,
thin slices of apple, or apple marmalade, plums,
cherries, ete. You have only to arrange the
froit and sweeten it properly.

In the country it is necessary to know how
to make nice little things, not only to pass the
time, but because one has not always within
reach people who can do them.

When I have an opportunity of sending into
the town I do not fail to provide myself
well, amongst other things, with ice, which is
indispensable for a certain variety of creams
and jellies. It is easily carried, rolled up in
flannel and put at the bottom of a box con-
taining sawdust ; a large block of ice covered
like this keeps for a day or two easily.

I will tell you of a number of sweet dishes

G 2
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that you like very much —confess it—and to
make which the help of ice is indispensable in
order to obtain, above all, their basis, which is
whipped cream. Such are: Iced Bavarois cheese,
chocolate or apple mousse, rice & 1’Impératrice,
Charlotte Russe, Mont-blanc, ete., ete.; with the
help of ice, too, you make all kinds of jellies
and chaufroix also.

Jellies are made by dissolving half an ounnce
of fine white gelatine in about half a pint of
water, when it is boiled you clarify it by add-
ing the juice of half a lemon and by straining
it ; six ounces of sugar, which has been boiled
in half a pint of water, skimmed and flavoured
with maraschino, kirsch, rum, or the juice of
raspberries, strawberries, or any other kind of
fruit. In this last case you colour it with a
little carmine. Slightly o1l a mould and pour
in the liquid, which must be allowed to freeze.
In the country you are obliged to make for
yourself the whipped cream, which in Paris is
prepared so quickly and delivered by the dairy-
man, I make it in the following way: Into a
pan of very fresh cream I put for each pint
of fresh cream, that is to say very recently
skimmed and placed on the ice, a pinch of
powdered gum tragacanth, or of gum arabic. I
beat it with a little whisk made for this pur-
pose; as 1t becomes covered with froth I take
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it off with a pierced spoon and place it on a
sieve placed on broken ice. I continue in this
way until nearly all the cream is finished ; this
is the real whipped cream, and not that which
is sometimes sold for it—a horrible imitation—
staff obtained from whites of eggs beaten up
into an unwholesome and sickening mixture, for
whites of eggs bought wholesale by the pastry-
cooks are far from fresh.

Let us pass on to a chocolate mousse. For
eight or ten persons I melt, on a slow fire, four
tablets of chocolate, crushed in a cup of milk;
this forms a very thick paste, which I let cool;
then I mix it with two middle-sized basinfuls
of whipped cream. The mixture must not be
long beaten, as it has in that case a tendency
to fall. For apple mousse, you mix the same
quantity of cream to a cold purée of about
six moderate-sized apples, which apples have been
peeled, cored, cut, then cooked, and broken up
in sugared water flavoured with vanilla.

These are two little easy dishes which can
be made in a very short time. When at Paris
a visitor drops in and takes you by surprise,
have some chocolate quickly melted and cooled,
and your dairy will furnish you with the whipped
cream, and thus, in the twinkling of an eye,
you have a postscript to your dinner.

Rice & DVImpératrice is composed of some
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rice milk very much cooked, very much sugared,
flavoured with vanilla, and rather thick. When
it is cold, mix it with two large basinfuls of
whipped cream and three leaves of gelatine melted
in half a glassful of water.

The cream absorbs the excessive sweetness
of the rice. You put this mixture into a figured
mould, lightly oiled and drained. The mould is
plunged into four or five pounds of ice for three
or four hours. Before taking it out of the monld
—as before taking out of the mould any kind
of iced cream—you must dry the exterior of the
mould most carefully, as the ice is generally mixed
with salt, which makes the creamm Ireeze more
quickly. Cooks who neglect this precaution are
liable to let salted water fall into the dish, which
neglect often causes the best ices to be uneatable.

To turn out a ecream, whether iced or not,
you must cover the mould underneath with a
plate, and turn it over quickly. If the ice will
not come out, wrap the mould with a cloth wetted
with ordinary water. The difference of tempera-
ture is enough ; boiling water would not be more
efficacious, and would melt the outside of the ice.
In case of need, a long knife can be passed be-
tween the sides of the mould and the ice, unless
this latter is enveloped with a protecting paper,
which can be pulled out simply to unmould it.

But, to return to this rice & I'Impératrice;
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to finish it, it must be surrounded by a syrup
of sugar and water, in which is mixed some red
currant jelly, or, better still, some apricot jam.
When this is cold, you add about half a glass
of rum, or of kirsch, to the syrup of apricots.
Liqueurs are never allowed to cook, they would
evaporate in contact with the fire, and so lose
their aroma.

If you wish to have an iced Bavarois, you
make first a vanilla cream or custard, the formula
for which I have given you in the third letter.
When the custard is cold, and you have added
your leaves of gelatine, dissolved beforehand in
a quarter of a glass of water, yon add two and
a “half basinfuls of whipped cream. Pour this
mixture into an oiled mould, and let the Bavarois
freeze for four or five hours. Great precaution
must be used in getting this cream out of its
mould, as it is particularly light and fragile.
Exactly the same composition is called Charlotte
Russe when youn pour it out before freezing it
in a deep mould garnished all round with sponge
finger biscuits; au café, or chocolate, like those
of vanilla, are derived from the foregoing. I
have already explained them to you. Whipped
cream is again indispensable for the Mont-blane.
This is a purée of chestnuts sweetened, flavoured
with vanilla when cold, covered with a layer of
whipped cream powdered over with a little
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crystallised sugar. Peel the chestnuts when they
are raw, then cook them in water, and take off
the skins; then put them on the fire again with
some milk, sugar, and vanilla; crush them by
passing them through a coarse sieve. This purée
should be thick—not a liqguid—so as well to keep
up the whipped cream.

Mery has said, “Why does not the Academy
of Sciences offer a prize for the invention of a
good dish?” Tt is a want to be supplied; and
I do not despair of obtaining the prize by pre-
senting a novel application of whipped ecream
mixed with foie gras, served in aspie, that is
to say in jelly.

Sardanapalus himself, infinitely more magnifi-
cent than the Academy, gave a thousand golden
pieces to the inventor of a new dish; and
Heliogabalus, the terrible Roman emperor, at
least understood so well the slightest thing con-
nected with the table that he was not afraid
to spend fifty thousand francs on a feast. It
is true that the tongues of peacocks and nightin-
gales, which were the glory of his repasts, must
have cost enormous sums. I doubt, however,
after reading the account of the dainty dishes
of antiquity, if they would please us in these
days. In no case should we give eight hundred
pounds per annum, as Lucullus did, to him who
was designated as butler, or officer of the table.
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The aspic of foie gras, with whipped cream,
is a refined invention which is quite new. You
break off with a fork some little irregular pieces
of cooked truffled foie gras, and mix it with some
whipped cream. It is formed into little heaps,
and enclosed in aspic.

Ice is indispensable for making aspics or chau-
froix (Chaufroix, by the way, was a cook, hence
the name).

Place an oiled mould on this ice, and pour into
it a little jelly that has been melted by slightly
warming it. When it has become frozen, place on
it some little blocks of this prepared foie gras,
which alternate with layers of jelly, until the
mould is full.

Lobster, poultry, tongue, boned larks, and the
liver of fowls, decorated with slices of egg, truffles
or pistachio nuts, kidneys or cockscombs, are also
put into chaufroix; shelled crayfish decorate fish
aspics. These can be unmoulded a little before
dinner, if they are put in a cool place. If the
jelly is stiff enough it will not break.

You must inquire if they wish it to be trans-
parent or brown. In the first case, you do not
brown the vegetables, nor colour it with meat
jelly, and you clarify the gravy.

To make the jelly, first of all you brown in a
large stewpan some bacon and some vegetables
from the pot-au-feu, browned or not, as the case
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may be, as explained above. You allow the meat
* you add to 1t to warm through for a quarter of an
hour, then you cover it with water, and leave it to
cook for four or five hours, with plenty of seasoning,

To obtain two and a half quarts to three quarts
of meat jelly, you boil down a pound and a half
of knuckle of veal, a calt’s foot divided into four,
and a pound and a half of shin of beef, any
remains or pieces of ham, and some giblets of
towl, four quarts of water, some pepper and spices.
After four or five hours of slow cooking, uncover
the stewpan, so as to make one-third of the
liquid evaporate, take out the meat, and when the
gravy boils, throw into it the whites of three
eggs, beaten up, which you let cook in it for
some minutes in order to clarify it.

Then turn over a four-legged wooden stool,
place a porcelain bowl on if, tie a clean napkin
to the four legs of the stool, which thus forms a
sieve of linen, into which pour the jelly in the
evening; left alone, it filters through during
the night. By the next day, the jelly is set;
if it is not, you put a little melted Ilnkewarm
gelatine to it. Then it is easy to cut the jelly
up into little bands, or to chop it up so as to
make a brilliant border for a cold dish, or it may
be used to dip a tongue into, and to give it a
beautiful glaze; in fine, it is the basis of aspics,
and of all good cooking.
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If the jelly is only meant to improve the sauces,
it 15, as I have already said, useless to clarify 1t;
on the contrary, it should be browned with a
little ball of burnt onion; besides which, the
browned vegetables already colour it.

Jelly is very easily digested. When it has been
made of fowl, which replaces some of the above-
mentioned ingredients (the half for instance), ib
makes a very light diet for a sick person. A
child who is dieted, who is offered some of this
jelly with an échaudé, is delighted with the large
piece given him, which only has the appearance
of food and cannot fatigne his digestion. Since
I have spoken of the échaudé, perhaps it will interest
you to know that the invention is due to Favart,
who was a pastry-cook to start with, like his
father, and who is considered the originator of
the Opéra Comique. The confectioner’s shop to
which he has given his name still exists near
the place where stood the theatre recently burned
down, and 1s still called ¢ Patisserie Favart,”
although his successors ignore the origin of this
name.

To return to the diet of invalids, I can tell
you that numbers of great doctors have been noted
gastronomers also. The doctors Barthez, Corvisart,
and Broussais, were not only fond of good things
themselves, but had found out the necessity of
their existence also for their patients.
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‘“ Observe this convalescent,” they would say.
““You offer him a bouillon, a simple aliment, and he
will not hear of it. Give him some well-prepared
dish, his eye lights up, his stomach wakes up,
his smile returns, he sleeps, and his recovery
commences.”’

Follow the counsels of these excellent doctors,
or what is still better, try, by following good
hygienic principles, to do without doctors alto-
gether, like your old friend, who is in very good
health at this moment, and who shakes your hand.



SEVENTH LETTER.

THE BREAKFAST,

The breakfast (ie. luncheon) and dinner—Care to be
given to the table—The silver and crockery ware—
Eggs—Signs of their freshness—Manner of doing eggs
sur le plat nicely — liggs bronillés — Poached — A
IImpératrice—Tomato—With onions—Boiled hard—In
salad—A la Béchamel—A la tripe—Stuffed—In black
butter—Omelets—With bacon, sorrel, ete.—With sugar
—Rum—With jam—Soufflée—Choice of meat— Grills
— Beef-steaks—Veal cutlets—Pork chops—Veal cutlets
en papillotes—Haricot mutton—Navarin— Liver —
Kidneys—Mayonnaise of chicken—Black pundding--
Sausages—Pigs’ trotters—Cold meat—Ham—Galantine
—Italian sausage—Minced pork—Calf's head—A. word
on the art of using up what is left.

Y DEAR YOUNG FRIEND,

' In France, we call by the name
of breakfast the repast we partake of
at eleven or twelve. It differs essen-
tially from dinner.

The evening at dinner, after the daily task
1s accomplished, the philosopher, when he sits
down to the table, should abandon his cares,
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leaving till the morrow the repair of any faults,
if he has committed any, taking in the evening
of to-day the relaxation which is indispensable
after the daily toil.

Lamps, and candles, ordinarily shed their light
on dinner. The ideas of the evening are like
the lights under which they are framed, somewhat
vague and indefinite, even as colours seen by
artificial light have no longer the same tints
as when seen by the natural light of day; thaus,
in the evening, thoughts are clothed in colours
which are not always exact, and which draw us
into the domain of illusions. Our ancestors put
supper as the time to give themselves up to idleness,
at least relative to that of the day.

Dinner 1s prolonged in the drawing-room by
coffee, that stimulant which once again reani-
mates the spirits. It is the hour of conversation,
of the flight of thought and faney:.

Cunversation, which has all the evening to
develop itself in, depends not only on the brilliancy
of the conversationalists or congeniality of spirits,
but on the surroundings of the drawing-room. Even
a confidential conversation would be uneasy and
formal, if the furniture were to be arranged in line
too symmetrically, and if the seats did not a little
invite one, asit were, to luxurious repose ; in fact, if
the eye and the hand are not pleased by harmonious
contacts. Let us avoid the contagion of those too



THE BREAKFAST 90

solemn drawing-rooms where one is bored by the
stiffness of too much dignity. Laughter and gaiety
are the complement and the crown of good meals.

Quite another thing are the brief moments
devoted to luncheon ; this time is given to projects,
to long anticipations, to conversations, serious and
solid, from which even the pleasures of a good
table should not altogether draw away the guests;
but at this moment the mind is less excited, less
brilliant, one has more sang-froid and jundgment.
To maintain this equilibrinm, moderation in this
repast should be particularly observed, especially
by those who, during the course of the day, have
to exercise their intellect.

Strangers are less likely to drop in at lun-
cheon. This repast is homely. The young
couple are alone; the wife appears in a morn-
ing toilette, neat but not studied, possibly still
in her morning slippers and floating dressing-
gown, with her head dressed a little loosely,
which, to become correct, awaits a last touch.

Later on the young children make their first
appearance (at this meal) on the high chair be-
tween the father and mother,

Parents find themselves again by themselves,
when the children are at college. They talk of
their future, they arrange their afternoons, briefly
and seriously. They have not much time at
their disposal ; the husband’s work has kept him
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until the last moment, he must return to it
without delay.

Therefore it is a mistake to give at luncheon
as many dishes, and of the same kind, as are
served at dinner.

In certain far-off provinces they still dine
in the middle of the day, but this is a rare
exception to the rule, and has only an excuse
amongst those who are engaged in hard manual
labour; such as these require to make a pro-
vision for their forces so as to be able to use
them ; but those who are engaged in intellectual
work should, as I have already pointed out,
lunch lightly, with hors-d'ceuvres, eggs, grilled
meats, such as cutlets or beef-steaks, or fish,
cold meat, a little charcuterie, simple vegetables,
salad, some cheese and frmt, or dessert. These
are the right sort of things for lunch; whereas
soup, hot roast meat, and ragouts, are reserved
for dinner.

I counsel you to simplify loncheon as much
as possible. In a small household with two ser-
vants, in the morning the cook has too much
to do to give her time and attention to a com-
plicated luncheon. The duties that devolve upon
her, such as the preparation of the first break-
fast, attending to the brushing of the master’s
clothes, having to do the hall and dining-room,
etc,, washing and seeing to the crockery ware

\
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of the morning’s use, and buying daily pro-
visions at the market, all these occupations
cenerally prevent her from beginning to pre-
pare her luncheon until about half - past ten or
eleven o'clock, and it is therefore necessary to
order dishes which can be easily and quickly
made, and eggs, fried dishes, or grilled ones,
answer to this programme. I rarely meet with
really good eggs in the houses where they do
me the honour to invite me to luncheon, an
honour which, by the way, I in no wise appre-
ciate, as it obliges me to leave my house too
early for comfort, and makes me, too, feel clearly
the trouble that the mistress of the house and
her servants have put themselves to on my
account to be so early under arms.

Alphonse Karr went so far as to say that
the hearing of a fine piece of pianoforte music
was spoilt to him by having walted before his
imagination, even as a far-off echo, the refrain
of the preliminary exercises and scales which
had been necessary in order to bring it to its
final perfection. Well, in the same way, feeling
how the household has had to be roused up,
and what it bhas been through that morning,
with a painful memory of the violence I have
myself had to exercise over my own feelings,
so as to get out of my morning wrapper before
midday, makes lunching out insupportable to me,

i
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This repast, if it is one of ceremony, weighs on
one the whole of the afternoon, cutting it up and
spoiling it, for after the meal what has one to
do? To separate; no ease or intimate conversa-
tion at the fireside, as in the evening. Therefore,
as far as I am concerned, let the institution of
lunch-giving be banished.

In my own house this luncheon is always
exceedingly simple, and eggs frequently appear
on the table. Their freshness, be it understood,
should be irreproachable. This 1s the business
of those who supply them, though the manner
of cooking is often imperfect.

I will begin with plainly boiled eggs. I
only like to eat them from Kaster to All
Saints, which is the period of their great per-
fection.
~ Bggs preserved outside of this period can be
done as one wishes, except plain boiled. To
eat them thus, they must not be more than
forty-eight hours old; it is easy to tell which
are the fresh omes, but only after they are
cooked. When the water is boiling fast the
eggs are plunged in, with care, so as mnot to
crack them. They are then allowed to boil for
three minutes and a half, with the watch in
hand. They are put into a napkin specially
folded, so as to cover them up. They must be
eaten at once. If on breaking the shell it is
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filled with a sort of milk, 1t 1s less than two
days old. If, on the other hand, the white 1s
thready and slimy, the egg is stale, and no
longer agreeable either to the eye or the palate
of the connoisseur. When one can no longer
get eggs as fresh as one would wish, they must
be cooked twenty seconds more, so that the
albumen coagulates more and looks better.

By opening the egg at its big end, one can
the more easily introduce a buttered sippet of
toast, and thus one avoids rendering it disagree-
able to the eye. Now, St. Luke has said: “The
eye 1s the light of the body.” 1t is certain that
the clean and appetising appearance of food pre-
disposes one in its favour, and doubles its merit.
In virtue of this I proscribe at table the presence
of bottles of wine undecanted; the meal taken
on any but a damask cloth; the serviettes not
spotless; the covers without symmetry. I like
to see in the middle of my table a low porcelain
basket, containing in its depths little green plants
or ferns, among which one may place a few cut
flowers of the season; I like my little compotiers
to hold my fruits and dessert not thrown in pell-
mell, or huddled in untidy heaps, but nicely
arranged in tidy pyramids; I reserve the moss
on which they are placed for great oceasions, as,
if kept for a long time in the dishes, it com-
municates a disagreeable taste to the dessert; so

n 2
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for daily use, I substitute in the summer green
leaves, and in the winter lace papers.

I always use fine linen—mangled. It is guite
a mistake to think that it wears out more quickly
than when not mangled ; on the contrary, it is
more glossy, and consequently keeps its freshness
longer. Some people use table-linen ornamented
with insertion of white guipure over some colour.
Also, there i1s napery with flowers in bright colours
on a white ground, which has a lively effect at
luncheon.

Tt 1s pleasant to see the glass and silver sparkle.
Bach day it must be well soaped, over and above
the rubbing of it with a chamois leather; also,
one should put into the boiling water a little
soap, or else some soda, before putting in the
plates and dishes. My porcelain is washed with
a brush, and never with the hand, as the person
washing them would not be able to bear the
heat of the water required to get rid of the
grease; then they rinse the ware in clear water
and let it dry on the wooden dripper, which is
made for this purpose. It must not, in its wet,
dripping state, be dried with a cloth, which by
degrees absorbs the greasy water, and stains and
marks the plates; also it gets a nasty smell,
which it communicates to the china. It is only
after the two regulation ablutions in the boiling
water, either with soap or soda, and afterwards
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in the clear water, and after drying naturally,
that the cloth is allowed to remove the last
vestige of humidity. This extreme care is very
difficult to get from inferior servants. The eggs
have inspired me with this long digression, as,
when one eats them, the crockery, the silver,
and even the glass, get impregnated with a
characteristic smell, called by the tasters of wine
on the Girond, “fraichin,”’ from “frai” or spawn
of fish.

Eggs sur le plat are generally badly done,
because they are cooked on a too hot fire, in
which case they invariably cook too much under-
neath and remain unset at the top. They must
be broken carefully one by one, close to a saucer,
s0 as to be sure they are quite fresh, before putting
them into the fireproof dish of porcelain. The
eggs retain their shape if they are good. The
dish, already buttered, is placed on hot cinders
only, and after having put in the eggs, salt, and
pepper, they place them for two or three minutes
in the hot four de campagne, or else pass the
red-hot shovel over them. Before the white sets
on the top there is added one or two teaspoonfuls
of cream, or else of gravy, which mixes with the
white, giving it a pleasant half consistency. Done
in this way, the eggs sur le plat look appetising,
and their white is creamy and not underdone.

Madame de Lauzun used to do scrambled eggs
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with her own fair hands. She would not trust
anybody to scramble them for fear they would
be done either too much or too little. They have
to be beaten up as for an omelet, well dotted
over with little fragments of butter, and seasoned
“with good taste.” They are scrambled with a
fork, turning them all the time on a slow fire;
they are kept half liquid, as they cook another
minute on the dish. A little gravy, or tomato
sauce, little fried croitons, asparagus points, or
troffles, cut up and sauté in butter ; mushrooms
and grated Gruyére cheese added at the last mo-
ment. All these things vary, ad infinitum, the
dressing of scrambled eggs.

To succeed in poaching eggs one must break
them near to a stewpan of boiling water, into
which they must be gently slid, so that they do
not break, or rather lose their shape. The water
is salted and acidulated with vinegar. They must
be carefully taken out with a skimmer, while yet
in a soft condition, that is to say, when the white
is so sufficiently done as to form, as it were, an
envelope to the yet liquid yolks., They are placed
on a maitre d’hotel dressing, that is to say, fresh
butter kneaded with some finely minced parsley,
salt, pepper, and lemon-juice. The heat of the
eges is sufficient to dissolve the butter, and thus
prepared they are called “& I’Impératrice.” They
are served alike on tomato sauce, or on a brown
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sauce, composed of a roux, moistened with meat
jelly in which have been cooked a dozen small
onions.

At dinner, poached eggs in a consommé
form a delicious soup.

I appreciate a good salad of hard boiled
eggs, with a good deal of sweet herbs. Hard
boiled eggs in white sauce, or in onion sauce,
ie. & la tripe. They should be cut in round
slices.  When they are cut in half—long ways—
the yellow is taken out, and kneaded with bread-
crumbs soaked in milk or in broth, and it is mixed
with chopped parsley. This stuffing is fried for a
minute in butter, some of the white i1s scooped
out, and they are then filled, reclosing the eggs,
and they are browned on a dish covered with a
little light-coloured raspings.

Fresh eggs are fried in black butter; for this
they warm the butter until it is slightly burnt,
then the eggs are broken into the pan; they
are sprinkled with the black butter, and stirred
all the time of cooking (two or three minutes).
When the eggs are served, they are covered with
the butter, to which is added a little vinegar
and some fried parsley.

An omelet, to be good, should be well beaten,
and contain a little milk or water, which makes
it light. It must be dotted over with little morsels
of butter, and the frying-pan must be well greased.
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Jean Jacques Rousseau prided himself on being
a past master in the art of making an omelet.
He recommended its being done on a clear fire;
1t must not be left for an instant. Fresh butter
1s run between its edges and the sides of the pan.
When the under side is cooked, and the top still
liquid, it is folded over in two, and slipped on a
dish, so that it is golden and set on the outside, and
slightly liquid in the inside. All the ingredients
that serve to season and accompany scrambled
eggs can be utilised for the omelet; also it can
be flavoured with minced sorrel, with bacon, with
fine herbs, Gruyére cheese, potatoes boiled or
sautées, cut into rounds or slices. All these ac-
cessories are pubt in when it is half cooked.

The omelet is also a sweet dish, then, only a
small pinch of salt is put in, and two or three
teaspoonfuls of pounded sugar; and at the mo-
ment of serving, it is sprinkled over with white
sifted sugar. Before folding the omelet into two,
a layer of currant jelly, or apricot jam, can be
spread over one side, or rum can be poured over
it, which is lighted up at the table, so that it has
a very bright appearance. As rum sometimes re-
sists lighting, this is how one helps to fire it.
Place a piece of sugar in a teaspoonful of rum,
hold a match or two over it, when the liquid
will catch fire, and spread itself over the dish.

My cook, instead of making her omelet ac-
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cording to the received idea, which consists of
beating the eggs altogether, beats up the whites
of the eggs separately into a stiff snow, which
she incorporates with the yellow, sweetened or
not; in this way, the omelet is extremely light
and puffed.

When the sweet vanilla omelet is ready fo
be served, it is sprinkled over with castor sugar,
and sometimes passed over the top with a red-
Lot salamander, which gives it zebra-like lines in
caramel,

It is omelet souffl§ which has the gift of
pleasing children. It is made exactly like the
other, except that one throws in it two spoonfuls
of grated sugar, flavoured with vanilla added with
the yolks of eggs, before mixing them with the
whites, which must be whipped to an extremely
firm snow. It is all turned into a buttered tart
dish, which is put into a hot oven or a four de
campagne with plenty of burning embers, but with
hardly any fire underneath. The heat makes the
omelet rise at the end of a few minutes. When
it rises above the dish, with a touch of a spoon
pierce its skin (without spoiling its appearance), the
¢gg then comes up still higher; leave it for just
another minute in the oven, powder it with sugar,
and serve it at once; unless you do so the omelet
falls again. Here are the three rules to eunsure
success : the whites of the eggs beaten very stiff,
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proper heat of the oven, and great promptitude in
serving.

I have taken great pains with this chapter on
eggs, because they form an essential element of the
French breakfast.

I come now to grilled dishes. I must point ont
how important is the choice of the piece of meat.
The under fillet is the best for beef steak. Beef, to
be good, should be bright, rather deep red, and
well veined with white fat. One must expressly
forbid the butcher to flatten it with a blow of his
knife, as he has an aggravating habit of doing. A
good beef steak, to keep its juice, ought always to
be abount an inch thick, surrounded by fat. When
1t 1s thinner, in France they give it the name of
“tourne-dos ”; it has less juice, and becomes dry
easily. When it is still thicker, they call it
““ Chateanbriand,” and for preference it is taken
from rump steak. Although this piece of meat is
dearer, I consider it less savoury than the under
fillet, This is simply an affair of taste, and
I humbly ask pardon of the illustrions author of
“The Martyrs.”

Many people get themselves served with rib
steak, that is from the ribs when the bones have
been taken out. I have always more confidence in
the tenderness of the under fillet when the butcher
cuts it thick, and from a fat bullock.

One must beat the piece of meat with a little
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wooden mallet to make it tender, or with a pestle,
or something that will bruise it and break its fibres,
but it must not be flattened. It is a fault which
is committed with regard to mutton chops, which
are not good unless they are as thick as the
beef steak., The butcher should trim off the fat,
shape them, and shorten the bone. They may
be beaten a little, but their thickness kept, without
which, they dry up on the grill ; salt and pepper
them on the side already grilled, and turn only
once. Six or eight minutes on a bright fire
13 time enough to cook a fine mutton chop, as
also a beef steak of the same thickness

Veal cutlets alone may be flattened.” Veal
should not be red, its whiteness is an indication
of 1ts guality. .

Those persons who cook a beef steak or cutlcts
in a frying-pan are certainly the profane to whom
the aphorism of Brillat-Savarin applies :

“The animal feeds, man eats, but it only the
man of genins who knows how to eat ! ”

Food is grilled over a charcoal fire, which must
be fanned with the wing of a goose, so as to
keep the fire bright and drive away smoke pro-
duced by the grease that falls on the charcoal.
The grill is now modified by a new system, which
keeps up the heat of the fire, and at the same
time draws the smoke up the chimney.

(Gas grills are excellent, the jets above the meat
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cook 1t admirably, and allow it to retain all its
juice. As a precaution, and on account of your
inexperience, my friend, I would advise you, so
as to assure yourself that the meat 1s cooked
up to the right point, to discreetly cut it with a
little pointed knife, and just give a look to the
incision. |

If the meat is a rose-red in the inside, and
the gravy runs, the meat will be properly cooked.
If the meat has a blue-violet appearance it is
not done, and must be left on the fire. Nothing
18 more insipid or unappetising than insufficiently
cooked meat like this; it ought not to be dried
up, but it must be slightly underdone; must have
the gravy in it, and yet not be flabby.

Veal cutlets and cutlets of fresh pork become
a golden colour, fried in butter or grease, on
each side, in a santé-pan of tinned copper. They
should be sprinkled over with a small teaspoonful
of flour, which is allowed to brown; they are
moistened with a little white wine and stock,
and some browned onions are added, with an
eschalot, a few herbs, salt, pepper, and nutmeg.
After having thus covered them, and allowed
them to simmer fifteen to twenty minutes, I
recommend you to add a little chopped fine
herbs and a few drops of lemon, if the taste
of it is approved. The cutlets are then put
round a dish, with fried crotitons between each.
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They may be lightly bread-crumbed over, bat
this is not absolutely necessary.

The purists of the table, who do not admit
sauces at breakfast, simply have the collops in
the frying-pan brought to a golden brown in
a little butter, bread-crumbed, and ‘served quite
dry, with slices of lemon; however, the eclectics
do accept at the morning repast some traditional
ragouts, such as haricot of mutton. To do this
dish, economical managers take certain cheap
parts of the meat, such as the breast, which is
too fat ; the neck, too full of bones; the shoulder
—passable, but a little dry. I always use the
top of the leg of mutton, in preference; or else
the fillet, with the bone out, and divided into
pieces.

The slices of mutton are gently stewed with
little onions; a roux mixed with broth is
added, parsley, thyme, laurel-leaf, salt, pepper,
a pinch of mixed spices, and a discreet use of
garlic and eschalots. The stew is allowed to
simmer for thirty-five or forty minutes in a closely
covered stewpan, then old potatoes of equal size
are added, or, in their season, little new potatoes.
When these are cooked, the grease is removed,
they are passed throngh a sieve, and served.
In summer, new carrots are added, French beans,
and peas, and the haricot of mutton takes the
more distingunished name of Navarin.
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When one covers over a veal cutlet, gently
fried to a golden colour, with a stuffing composed
of bread-crumbs, sausage-meat, and seasoning,
and envelops this cutlet in a pork caul, or in a
thick oiled paper, and puts it on the grill over
a clear fire, you have simply reproduced the
dish invented by Madame de Maintenon, called
by her “La Cotelette de vean en papillote.” Tt
is served in its paper. A little meat jelly, intro-
duced between the veal catlet and the stuffing,
improves it infinitely.

Here are some specially appropriate dishes for
luncheon :

Calf’s liver, veal or mutton kidneys, boudins
4 la potle, sausages served either with a purée of
potatoes or of peas, truffled pigs’ feet, which are
bought all ready prepared, and which one puts
for a few minutes on the grill Black puddings
and sausages have to be pricked over with a
pin to prevent their cracking, and simply are
warmed up in a frying-pan with a little fat; do
not add anything. The sausages are just placed
on a purée or on eggs.

Liver, calf’s liver, and kidneys are cut into
slices and are sauté; the one done like the other,
in white wine. First, they go into the frying-
pan, are dusted over with flour, and then moistened
with a little white wine; chopped fine herbs, a
tiny pinch of nutmeg, salt and pepper, and a

-
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soupgon of thyme are added. The pan is covered
up, and it is allowed to simmer for twelve
minutes, and the dish is then served. If these
dishes are allowed to cook longer they become
tough.

Calf’s liver and kidneys can also be sauté
simply in butter, with salt and pepper, and
chopped parsley.  Rognons & la  brochette,
or kidneys on a skewer, are cut into round
pieces and put on a skewer with, between each
slice, a small, round piece of smoked ham. This
is put into an oven, and basted with a little piece
of bacon fat. A little lemon-jnice agreeably
heightens the taste of the kidneys. Their great
stumbling-block is, first, their liability to harden,
which happens if they are cooked too much, and
which applies also to liver; secondly, their tendency
to retain a disagreeable smell, if the little white
filaments that they have inside are not carefully
taken away. The calf’s kidney is better than
that of mutton.

Cold meats, that is, what is left over from
the roast of the day before, well cut up and
ornamented with parsley, seems to be more
esteemed by men generally; ladies appear to
prefer a little rearrangement. Therefore I recom-
mend you to put the cold veal into a blanquette.
For this a white roux must be made, moistened
with water, to which are added plenty of little
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onions that are served whole but well cooked.
The slices of veal are warmed up for five minutes,
and at the moment of serving a piece of butter
is put to them. The yolk of an egg is added
to the sauce, which is poured over the meat.

To warm up beef or mutton, a sharp sance is
required, that is to say a roux, moistened with
broth or aspic, with a few drops of vinegar
added. I cut and put into this sauce, at the
last instant, some slices of gherkin (they lose
their taste if they go on the fire). The absolute
rule to observe for roast meats warmed up is
that they should not remamm on the fire more
than three or five minuntes, and without being
permitted to boil, or otherwise they become quite
tough. When boiled beef is warmed up in the
sauce before mentioned, with plenty of well-cooked
onions, it is called “miroton.” I prefer the beef
done au gratin: cold boiled beef cut in slices,
which are arranged on a dish of tinned copper,
which has been buttered and floured beforehand.
These slices once warmed through, are moistened
with broth and a little white wine (if one happens
to have it by one); salt, pepper, nutmeg, and
mushrooms are added; it is thickened in the
oven, but must not be dried up, and just before
serving it is wsprinkled over with raspings or
bread-crumbs.
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Minced beef, mixed with a little sausage-meat
and the whole of an egg, together with salt, pepper,
and a little onion minced small, makes very good
forcemeat balls. They are rolled in flour, fried,
and served either as they are or 1n a brown
sauce. The same sort of mince placed i layers
alternating with layers of purée of potato, and
spread on a buttered plate, is another way of
utilising what remains of the beef. Also, again,
it can be served in little pieces of pastry, which
form excellent cases, and are fried in hot fat.

Here is the recipe for this pastry, which is also
very good when filled with gooseberry, currant,
strawberry, or apricot jam. Half a pound of flour,
mixed with a very little water (the quarter of a
glass), a grain of salt; the paste is then rolled
out with a rolling-pin, and spread over with two
ounces of butter; the paste is folded, sprinkled
with flour at the same time; again it is rolled
out, and when it is a flat surface, cut into rounds
with a glass, which has to be pressed hard on
the paste. In these rounds of paste the mince
is put, and the edges are stuck down to fasten
it in.  Once fried, salt or sugar is added to these
httle puffs, according to what they contain ; also
when one has not enough pieces of poultry or
of fowl presentable in a mayonnaise or with
a green salad, or hard boiled eggs, I utilise

1
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them in croquettes, and they make an excellent
little dish, which one would not sappose to be
made up of scraps.

You cut up the fowl and your mushrooms
into little dice, the bones and carcases being put
either into water which has been seasoned, or
better still into stock. Let this cook for a good
hour ; reduce this stock, let it get cool, and then
mix with it the yolk of an egg and some nutmeg.
Put into this the bits of fowl and champignons,
and when the liguid has come to the consistence
of a thick jelly, a mixture is made of the whole;
little balls are formed of this, they are crumbed,
moistened with egg, and again the balls are crambed.
Then the croquettes are fried in hot fat, the exterior
will be found dry, and the interior juicy.

If to your bills of fare for luncheon yon add
the dainties from the provision merchant, such
as thin slices of York ham, Bologna sausage,
truffled galantine, larded veal, boar’s head, and
the great tribe of pités, calf’s head boiled in
water acidulated and prepared & la vinaigrette,
you will not fail to have the elements wherewith
to vary your luncheon.

I will speak another time of tea, coffee, and
chocolate, which are often taken after luncheon,
as my letter is already long.

Adieu.
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POULTRY—GAME.

Various anecdotes—The cellar—Fowl and game—How to
choose them, cook them, truffle them, and carve them—
Turkey—Goose—Chicken — Pigeons — Fowl giblets—
Danbe — Seasoning —Stuffed fowl and duck —I'ried
rabbit and chicken — Beef & la mode — Fricandeaun
—Shoulder of mutton—Stuffed veal—Sweetbreads—
Fillet of beef in gravy with truffles, with quenelles,
with olives, with mushrooms, with stuffed cham-
pignons—Game in its perfection—Partridges—Hares
—Rabbits—Partridges with cabbage—Civet—Salmis
of game—Venison with poivrade sauce.

Je ne sais rien de détestable
Comme un convive froid, dédaigneux, et hautain,
Qui vient s’asseoir i notre table
Sans goiit, sans désir, sans faim ;
Qui voit passer les mets sans qu'a peine il y touche,
Epluche tout morcean, mange du bout des dents,

Et tremble d’approcher son verre de sa bouche.
Ux PoL1e GASTRONOME.

)/1;!- OU ask me, my dear friend, from
#  whence I get my culinary experience,
and how it is that, not having, as some
pedantic housekeepers on the otherside
of the Rhine, passed my examination in the kitchen,

I 2
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I have acquired a knowledge of what Montaigne
has called after Rabelais, “the art and science
of the palate,” and what Alexandre Dumas, senior,
named “ the gay science.”

There are several causes of it. First, I am
the daughter of a gourmet of Caréme’s time, of
Brillat-Savarin, of the Marquis of Cussy, and
other illustrious gastronomers.

My parents were on friendly terms with the
son of Véry, “officier de bouche ”’ to Napoleon I.,
who presided, the sword at his side, on the
terrace of the Tuileries, at the dinner of his
Imperial master. Now if the Emperor ate little
himself, he required a sumptuous table in his
own house, as well as in those of the high digni-
taries of the Empire.

Talleyrand also prided himself on being  first
fork ” of the day, and the Arch Chancellor Cam-
bacéres raised the kitchen in France to the highest
degree of magnificence.

One of our own most distinguished contem-
porary writers, Anatole France, said lately that the
Muse of the First Empire was a ‘ gastronome,” and
flourished the turnspit like a mnew sceptre. At
this period, a society of witty men frequented
the “Beeuf a la mode,” and celebrated Comus.
“The Almanach des Gourmands” was much in vogue
at the commencement of the century, and Brillat-
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Savarin was, in his day, the philosopher of the
kitchen, even as Désaugiers was its poet.

Providence alone knows of the long gastro-
nomical conversations with which my ears were
cradled in my childhood. The subject was seriously
treated, and the precedence of such and such a
wine had a way of making my father, the finest
wine-taster of the town of Bordeaux, imto an
enthusiast ; and he has bequeathed to me his
palate. The daughter-in-law of the celebrated
Véry, my godmother, had an undisguised vene-
ration for the affairs of the table, and her head
cook, whom she retained for over twenty years,
did much for my education.

She had sfill among her friends some illustrious
survivors of this “Société du Caveaun,” which served
as pretext for a meeting to so many distinguished
men. It 1s in the eighteenth century that this
assembly knew how to group together conver-
sationalists such as Crillon, Gresset, Helvétius,
Ramean.

These unceremonious dinners had realised the
ideal of French society. From them came songs,
that were repeated the next day; clever sayings,
which still live. Whoever was witty, or who
could appreciate wit, whoever could enjoy good
living endeavoured to get admitted to this tour-
nament of words, which a generous wine, together
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with highly-spiced dishes, animated with a piguant
brightness.

The great seigneurs themselves wishing to im-
pose their society on the ‘ Cavean,” the members
gave up meeting, and the society was mnot re-
formed until after the Revolution. At these
repasts only gaiety which had no suggestion
found place. It had to be so, for our contem-
poraries say it themselves, neither scandal, nor
coarseness, nor 1impiety of any deseription was
allowed. The table thus ordered became really
the true cementer of friendship, and at our friend
Véry’s, authors, artists, dilettanti, and pretty
women congregated together, were as a last re-
flection of the charming conversations of the past
century.

At this period shone the table of Doctor Véron ;
Monselet published his “ Almanach des Gourmets,”
and Alexandre Dumas, senior, his superb  Dic-
tionnaire de Cuisine,” where one finds, under the
heading of “ Gourmandise”: “The science of good
living includes everything—darling science of all
the fine and distinguished men in the universe.
Its abuse is gluttony, its diminutive is daintiness,
from the ancient word ‘friander,” signifying tit-bit
or delicacy. Hospitable art! containing every
elegance, every courtesy; which presses into its
service the ox from the meadow, the lark from
the field ; ice and fire, pheasant and potato, frait
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and flower, gold and china ; the one passion which
leaves behind it neither grief nor remorse.”

When from one’s early youth one has been
fed with such quotations, one can, without neces-
garily pushing to excess the worship which is
given to good living, become imbued with its
value, and according to one’s means and standing
in society, protest against the barbarity of those
who pretend that one must not live to eat, but
only eat to live.

How is it possible not to be desirous to pene-
trate the easy secrets of this art, which emulates
and helps, charms and encourages the science of
hospitality ¥ Would Macenas have been the friend
of Horace in the same degree had the latter not
been invited often to partake of his good meals;
and would so many clever men be so easily
assembled together elsewhere as round a refined
and well-ordered table? “It is by dinners that
one governs man,” has been said by a philosopher
of the table.

But this long digression has led me far from
my technical matters, and I must come back to
them. If you will, to-day we will speak especially
of fowl, game, and some stews (daubes).

Let me first of all speak to you of the chicken,
which, to my mind, comes before all other winged
creatures,

1t must be chosen young and tender. One can
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judge of it by its appearance. Its skin must be
fine, white, not the least blue — such a chicken
would be lean ; nor must it be yellowish, or it
would be old. If it be fat in the inferior portions,
if 1t be thickset and covered with long hairs, or
has large spurs, it i3 an old fowl or a cock, which
18 good enough to make bouillon, or to be eaten
& la croque au sel. When one presses the fillets
of its breast, the fingers must leave their impres-
sion ; and when one plucks the little feathers from
its wings, they must come out without difficulty.

In all cases it is better, above all if one is
not skilled in this matter, to have a trustworthy
poulterer, as the best of cooking cannot supply
the natural qualities of a fowl. DBefore putting
it down to roast it must be covered with fat from
a roast joint ; let it cook gently and be well basted,
so that it is lightly browned. See that it is perfectly
dry before salting and peppering it inside. If the
cook perceives that the gall (the little green pocket
placed by the side of the liver) is pierced, she
must, to avoid bitterness, wash out perfectly the
inside of the fowl. Lightly rub it with a piece
of lemon, and dry it well before seasoning it.

Half an hour or three-quarters, with a good
fire, is enough to cook an ordinary fowl. The
flesh ought not to be red, nor seem as if it were
detached from the bones.

The duck must always be washed ; he is rarely
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exempt from a certain little disagreeable flavour,
and requires to be cooked for a considerably less
time than the chicken. Its flesh comes under
the category of black meats, and therefore should
be eaten slightly underdone. Twenty-five minutes’
cooking is generally sufficient.

Before putting a goose on the spit, you must,
a couple of hours beforehand, fill it with salt,
which you take out at the moment of cooking.
Without this, it remains insipid. The salt has
the disadvantage of reddening the flesh of the
goose a little; however, as a compensation, 1b
improves the flavour and makes i1t more tender.
The goose should be young and very fat. It
is basted by degrees with a few teaspoonfuls of
bounillon. Take away the fat, so as to have
gravy, and not melted fat, in the dripping-pan.

When the turkey is not young, fine, and per-
fectly fattened, it has a fishy sort of taste which is
most detestable. It is then only served as a roast.
It owes its reputation to Madame Grimod de la
Reyniére, who was, they say, in the eighteenth
century, the first to truffle it.

This 18 the way I commence to well truffle
a fowl: first I soak my truffles for five or ten
minutes in cold water, to soften the tenacious
earth which surrounds them, and to brush them
easily. When the inside of the fowl is carefully
cleaned, I simply put, to grease it, half a pound
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of what pork-butchers call “white stuffing ”’; it
is a little fat and lean pork pounded, to which
I add the peelings of truffles, also pounded up,
and some salt and pepper. The troffles must
cook for five or six minutes by a slow fire, in
fat, then you stuff the fowl with them. You
must truffle the breast of the poultry some time
in advance, so that it shall produce a good effect.
Cook it on the spit or in an oven, without doing
it too quickly, and let it cook for the necessary
time, according to its size. Some people pub
little flat pieces of truffles to ornament the breast
of the bird. This fashion is a little gone out
of date. A good precaution consists in enveloping
large fowls in a well- greased white paper, to
prevent the fire from scorching them. In order
to learn how to truss the fowl, the cook must
often watch the poulterer, who for trussing up
his wares is without equal. The same observa-
tion may be made with regard to fish.

The renowned truofled fowl of Mans, or of
TLia Bresse, is more delicate than the turkey, and
the pheasant also is marvellously suited to the
precious roots,

It is understood that roast fowls are served
without head, neck, claws, or wings. The same
thing does not apply to fowls in gravy, on which
you leave their neck, wings, and upper parts
of their legs. Partridges, woodcock, pea- hens,
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pheasants, and all other birds are served whole,
and of course drawn beforehand, except the wood-
cock, the intestines of which are not withdrawn.

The feathers may be left on the head of the
partridge by wrapping it up in a strong oiled
paper. The pheasant is adorned with its plumage
when it is sent to the table; that is to say, when
cooked, by the help of little pegs you replace
its head and its wings, so that it has the ap-
pearance of being still alive.

The goose, modest bird, must content itself
with being stuffed with roasted chestnuts, skinned
beforehand, and introduced into the body with
sausage-meaf, salt, and pepper.

I like in a general way a little roasted chicken
stuffed with some chopped fowls' livers, mixed to-
gether with a little sausage-meat and some bread-
crambs moistened with the yolk of an egg, the
whole well seasoned. Chopped livers in a roast
duck, too, are good. Never neglect to place some
large fried crofitons under the bird.

The broken-up livers of ducks, put to cook
at the last moment in the gravy of this roast,
which is made more of by adding a little jelly,
and slightly thickened, make a delicious sauce
called “a la rouennaise.”’

The name of “daube’” is given to a meat

cooked in its own gravy in a closely-covered
stewpan,
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Goose, chicken, duck, and pigeons are all
eaten en daube. Giblets of fowl also,

For this preparation you first brown the fowl
with some bacon ; dredge it over with a spoonful
of flour; add to this roux some fried onions, a
bunch of herbs, two spoonfuls of brandy, some
salt and pepper, and moisten it with stock, so
that the bird is half-covered. Then it must be
left to simmer for a long time; three-quarters
of an hour for pigeons, from one hour and a
quarter to two hours for a duck, two or three
hours for a fowl, four hours for a goose. The
gravy must be constantly skimmed, and the goose
basted from time to time.

You can add to the duck, when it is half-
cooked, some green peas, or some browned
turnips, also half-cooked; or again, ten minutes
before dishing up, some olives with their stones
taken out, which stones, cooked in the sance,
give it a fine flavour. Before serving it take
care to skim the grease off, and add a few
spoonfuls of stock to the residue which adheres
to the bottom of the stewpan, and use it if the
sauce is too thin; if, on the contrary, you have
too much, reduce it by uncovering the stewpan.
Half a calf’s foot much improves a daube.

I will not go into the details of carving or
cutting up, which in itself constitutes a small
science. I will only tell you, grosso modo, that,
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for all the fowls before mentioned, you cut off
first the leg, then the wing; you divide the
members in two equally; you then raise up the
little bones which hold the breast, cut them again
into two, and do the same to the back by pressing
the knife strongly across it. You do the same
for pheasants, pea-hens, and partridges, but you
leave the members of the partridge whole.

The pigeon is cut into four by carving it neatly
from one end to the other, and then across. Birds
such as quail and woodcocks, ete., in two only,
lengthwise. Small birds are served whole, with
their covering of bacon well browned.

Before taking off the members, I advise him
who acts as carver to cut slices from the breast
of the goose, the turkey, and the duck ; these are
thin slices, cut lengthwise. In each dish, according
to our fathers, there was the slice for the attorney
and the slice for the clerk; we will call pieces
for the attorney the slices of white meat of the
chicken, the turkey, and the pheasant; the thigh
of the goose and of the duck,

It i1s to be remarked in passing, that roast
beef, 1ymb, pork, veal, and hare are cut into
very thin slices; slices of mutton are thicker,
and cut perpendicularly from the knuckle-bone,

Plates and dishes warmed must be used for
hot meats, especially for lamb and mutton, on
account of the fab, which sets rapidly,
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When delf crockery is used, do not heat it too
much, or it contracts a bad taste.

Gravy should not be served under a joint, it
softens it and renders the carving difficult. Sance-
boats are used, which are very convenient; they
contain on one side the meat gravy and on the
other the sauce maigre.

The chicken, to which I return, can be used
for all sorts of combinations. Besides roast chicken
and chicken en daube, there are chicken an blane,
chicken & Destragon, and sauté & la chasseur, or
a la Portugaise. |

These are types of recipes that I am going
to explain to you. I do not pretend, in ten letters,
to enter into all the combinations which diversify
dishes, The bases of culinary combinations are,
after all, few in number; but even as with seven
notes of music one can write an infinity of tunes,
so 1t is with some fundamental data one produces
a considerable quantity of dishes. Thus, when
once you know the substance of things, you will
easily enter into their modification, and being
penetrated with generous principles, you will easily
understand the special difficalties which are only
known to the initiated.

To do a fowl & l'estragon, you just add four
little sprigs of this fragrant herb. The fowl au
blanc is commenced in the same manner as the
daube, but it is not allowed to colour, and before-



FOULTRY—GAME 127

hand it has to be rubbed with lemon-juice, so as
to preserve its whiteness., You tightly close the
stewpan with a sheet of buttered paper, and when
the fowl is cooked you take it off. The sauce is
first of all thickened with a piece of butter rolled
in a spoonful of fine oatmeal; this sauce is poured
through a sieve on to one or two yolks of eggs.
The dish is garnished with some thin slices of
lemon, the edges of which are scalloped, and you
squeeze a few drops into the sauce.

Chicken, like the rabbit & la chasseur, is cut
up raw. The pieces are slowly coloured in the
frying-pan, or, better still, in an enamelled copper
sauté-pan, with some fat and lean bacon. 1t
is dredged with a dessertspoonful of flour; some
onions, cut fine and browned beforehand, are
also added. Moisten it well with a good glass
of white wine and half a glass of stock. It
must be well seasoned ; add a clove of garlic
and an eschalot, a grain of nutmeg, two cloves,
and a good bunch of herbs. Cover it up, and
let 1t simmer for from thirty to forty minutes ;
strain the sauce, and add to it a little finely-
chopped parsley. One puts little paper frills round
the joints, and before dishing it the edges of
the dish are garnished with some triangles of
bread fried in butter. Some people like to add
champignons, others a bottle of tomato-juice, then
you have a chicken i la Portugaise.



128 HINTS ON COOKERY

I pass to the beef 4 la mode, to the fricandean
of veal, the stuffed shoulder of mutton, and the
fillets 1n gravy, which are called daubes.

I recommend you to lard the beef & la mode
—a fine piece of beef which should be well beaten
—not with fat bacon, but with streaked fat and
lean from the breast. The difference is great.
Once the slice of beef is slightly browned, dredge
it with flour, and season it well; add its calf’s
foot and accompaniment of plenty of browned
onions. You can let it simmer gently for four
or five hours in a stewpan lined with ham and
bacon. The meat must be half-covered with a
glass of white wine, together with as much water,
and three or four spoonfuls of brandy. Take
the grease off before serving ; rub down the sauce,
and strain it. I exclude from this dish the time-
honoured carrots, because I do not like their
somewhat sweet taste. 1 always have a great
deal of gravy made, so that the following day
it sets in a jelly and garnishes the slices of cold
beef & la mode, which makes an excellent dish
for lunch. Beef & la mode must be exceedingly
well cooked, and should be so tender that 1t
can be almost cut with a spoon.

The shoulder of mutton is boned by the
butcher; mnearly all the meat is taken off, only
about half an inch of flesh remaining. The
butcher will chop this very fine; the cook mixes
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this mincemeat with some sausage-meat, some
soaked bread and egg, salt, pepper, spices, garlic,
eschalot, two pinches of saltpetre to give it a
beantiful red colour.

The shoulder is sewn up when 1t is stuffed,
and it is cooked in its own gravy. A bone,
garnished with a paper frill, is stuck in, as in
a leg of mutton,

You can lard the fricandeaun, or not, as you
like. It must be allowed to brown slowly, but
must be coloured sufficiently. Do it the same
way as a daube, but moisten it with a very
little water—scarcely a glassful for two pounds
—as it must not have the stringy look of boiled
meats. The outside should remain golden and
rather dry. Water or stock is added by degrees.
Daring its cooking, a little good gravy of a
dark brown, made succulent with the veal-bones,
is added.

Cold veal is only good with its jelly. It has
to be prepared expressly, so as to be eaten cold,
and, when cooked, is placed in a salad-bowl which
is round at the bottom ; on the veal you place
a plate with a weight on it. The gravy is poured
on it, and sets in a jelly; and the followiny
day, by turning over the bowl, you obtain a
joint of a fine shape. Do not be afraid of well
geasoning the veal.

Sweetbreads are cooked in the same way, only

K
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you must let them soak in fresh water. First
take off the hard bits, then lard the sweet-
breads with some fine bacon, brown them, and
dredge them lightly with a teaspoonful of flour,
and cook them with some ham and seasoning
for half an hour; add to it some meat glaze,
sauce, much reduced, but not too thick, the
same as for the fricandeau. Veal sweetbreads
are served in their own gravy, to which may be
added truffles, or champignons, or stewed green
peas, or else surrounded with a purée of sorrel
or of endive.

T prefer the fillet of beef, which is destined
to be “in gravy,” to be cooked either on a spit,
or in the oven, to a stewpan. During the last
quarter of an hour only, I just give it a short
spell in a gravy composed of a little roux;
moistened with meat jelly, well seasoned, and to
which I add either truffles or quenelles, bought
ready-made from the pastry-cook’s. They have
to be cooked for ten minutes, either with turned
olives, or artichoke bottoms, or mushrooms, either
plain or stuffed.

When I stuff mushrooms, I take the larger
ones off the stalks, peel them, put the washed
peelings into my gravy, which is strained; later
on, I throw the heads into floured and acidulated
water to prevent their blackening, and I stuff
them when re-dried with some chopped sausage-
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meat, bread-crambs soaked in gravy, and a little
meat, of any description, well seasoned. I put
them into the oven, on a buttered plate, for
fifteen or twenty minutes, and I garnish my fillet
with them when serving. Same recipe can be
used for stuffed tomatoes.

I will finish my letter by a recommendation
concerning game, and the two principal ways of
cooking it.

Game should be high, but only just enough
so to be tender, and distinguish it from poultry
by a slight smell. As soon as it has gone be-
yond the desired point, it will no longer suib
the palate of a gourmet.

So as to make the difference very marked
between feathered game and ordinary poultry,
mistaken judges of game sometimes wait until
it has arrived at a degree of real decomposition
which positively offends the sense of smell.
When the vent of a pheasant slightly loses its
colour, it is time to pluck and roast it. This
rarely happens before four or five days after it
has been shot. The same remark equally applies
to the woodcock.

In winter a pheasant, to be just up to the
mark, requires keeping about ten tofifteen days.
Hare 1s only good after three days, wild duck
two or three days, and all so-called poultry re-
quire a minimum of twenty-four hours to be
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sufficiently hung. Quails should be eaten as
fresh as poultry.

One knows that a gray partridge is old when
its legs, instead of having fresh yellow scales,
have white ones. The red partridge, when he
is old, has the second feather of his wing round,
instead of its being white and pointed.

I shall astonish you, my young friend, by
telling you that the partridge with cabbage is
only good on the condition that it is not eaten !
Roast partridge must take its place, laid on
cabbage which has been blanched for a long
time, and in which the old bird will have simmered,
his only object being to communicate his flavour,
accompanied by some saveloy sausages without
garliec, some sausage, and bacon. These cabbages
are not chopped up, and have gravy poured over
them. Once this old partridge is cooked in this
undistingnished society, it must be left in the
pantry; it becomes dry and stringy, and has
no more flavour than an old boiled chicken. It
i3, you see, a career sacrificed, even as that of
the Iphigenia, or of the pelican,

When one does not roast game, it is made
into a civet or into a salmis, which is much the
same thing, or nearly so.

I consent with difficulty, as far as I am con-
cerned, to their boiling for me a fine hare for
two hours in a civet sauce. I do it myself
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differently. First, I lard the back with bacon
and pickle it in white wine with some rounds
of onion, salt, peppercorns, grated nutmeg, three
cloves, thyme, bay-leaves, and some wild thyme
and rosemary, when I have any. I keep for the
sauce only the worst bits—those from the front
of the animal. When the hare’s back is roasted
and the sance made by itself, I put into the latter,
for five or ten minutes, the cut-up pieces of the
hare. How much better it is in this way! It
does not lose its gravy on the spit, as in cook-
mg a long time in sauce, and thus does not
resemble boiled beef.

Wild rabbit is roasted in the same way.

For the classic civet, you brown the pieces, and
make a saunce with red wine as for a matelote,
for which I refer you to the third letter. It is
distinguished from it only by more spicing, that
it 18 made with a marinade, and that, five minutes
before serving, and after the sauce is strained,
the crushed liver and the blood of the hare is
added. The blood is indispensable; if it is want-
ing, you must have that of a rabbit.

The salmis i1s a civet in white wine; it is
served with small, well-cooked onions, crofitons,
and mushrooms. Some cooks light it up with a
little brandy the moment of its being served.

The salmis is useful for game which is rather
tough, either from the reason of its being old, or
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belonging to a kind of firm-fleshed wood-pigeon, or
from the fact of its being a réchaunffé.

The woodcock is eaten roasted, should be very
gamey, and not drawn; it is, for the game-lover,
the bird which excels all others. When served
at table the gourmet opens if, covers a slice of
toast, prepared beforehand, with its intestines,
moistens it with gravy and with a drop of rum
and of lemon. This toast is browned by the flame
of a candle, or better still, by a spirit-lamp. This
toast constitutes one of the most interesting parts
of the dish.

I shall have finished the longest of my letters
when I have said that venison must be pickled
in white wine for three, four, or five days, with
a little oil, salt, pepper, and spices, but with vinegar
(which would render it acid and common) con-
spicuous by its absence. A quarter of an hour
a pound is allowed for its cooking, and i1t has some
spoonfuls of its brine poured over it, and with the
rest a sauce called poivrade is composed, which
is analogous to that for the fillet in gravy, except
that it is heightened by an almost imperceptible
drop of vinegar, a large pinch of freshly-ground
pepper, of nutmeg, and of paprica.

This sauce is also served with roast hare, and
the addition of a crushed duck’s liver renders 16
delicious.

Good-bye, my dear child.



NINTH LETTER.

VEGETABLES AND SALADS, POTTED MEATS AND PRESERVES.

Haricots, lentils, beans—DManner of preserving the green
colour of vegetables—Green peas—Beans—Canuliflower
— Salsify — Cardoons — Celery — Mushroom toast —
Sauce for Sole & la Normande — Truffles — Salad —
Japanese salad—Alexandre Dumas’ salad—Terrines of
game, of foie gras—Foie gras au naturel—Liver in
cases — Fondues with cheese — Same with omelettes
soufflées mixture — Charlotte with apples — Whole
apples preserved—Ditto in butter — Cooked pears —
Cooked froit—Apricots 4 la Condé—Preserved chest-
nuts—Orange salad—Macédoine of fruits.

Les poétes aiment la bonne
Cheére et célébrent 'ambroisie.
CAREME.

Y DEAR CHILD,
| According to a treatise of eight
hundred pages that I have read for
your benefit, and which is only indi-
gestible trash pretending to high culinary physio-
logy, we ought to divide vegetables into four
classes : white vegetables (such as cauliflowers,
celery, salsify, cardoons); green vegetables (peas,
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French beans); dried vegetables (peas, lentils,
beans) ; and indifferent vegetables (carrots, turnips,
onions, potatoes). I find this enumeration specially
badly chosen, for the last vegetable is for us very
far from being indifferent. Besides, the author
does not justify his classification; he does not
indicate the common traits on which he founds
‘the grouping of his species; and my long lecture
only serves to remind me of an item concerning
dried vegetables and another for green ones. Here
they are. Vegetables dried in the sun, or in
the oven, must soak twenty-four hours before
cooking in cold water. By penetrating into the
dried vegetables, ordinary water replaces that
which they have lost, and gives them back their
tenderness. They must be put to cook in cold
water, and be allowed to boil slowly in plenty
of water slightly salted during four or five hours
or more. A pinch or two of bicarbonate of
soda assists their cooking. Among the haricot
beans, the large white bean of Soissons is the
best. |

Beans must not be quite dry before tossing
them up; it is necessary to leave a little of their
water, which, joined to butter, chopped parsley,
and pepper, forms a little sauce without which
beans are dry and choking.

I shall never conform to the old habit of
moistening beans beforehand with the gravy of



VEGETABLES AND SALADS 137

a leg of mutton with which tradition mixes them ;
it communicates to them a taste of mutton sueb
that every one does not appreciate.

Lentils should be large and well sorted, for
the grub elects to live among them ; also it is
disagreeable to find, as it often happens, a pebble
between your teeth, instead of a lentil. They
are tossed up in a little white roux, in which
one or two onions have been chopped, and a
little of their cooking water i1s left to them, like
the beans.

The latter, when they are red, suit themselves
to a wine of the same colour; in this case they
are put, when boiled, iIn a roux with bacon,
moistened with red wine, and seasoned with spices,
when they simmer again for twenty minutes.

The beans have their jackets taken off, that
1s to say they are not only shelled, but the first
thick skin which envelops them is also taken
off. They are cooked as white beans, but a
little chopped sweet herb is added to their sauce.

Water in which lentils and beans have been
cooked makes an excellent soup maigre, Some
of these vegetables, either whole or crushed, are
left in it. You may add also a handful of sorrel
that has been cooked in butter, and, instead of
thickening, leave a piece of bread to cook in it
about the size of one’s fist, and pass it through a
sieve on serving. 'The yolk of an egg and a
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spoonful of butter give to these soups mellowness
and body.

Split peas are also prepared in salted water
they are crushed and passed through a coarse
colander, then put into the thickening indicated
for lentils, These are cooked, accompanied by
some good sausages, that are afterwards cut into
small slices to ornament the dish, unless grilled
crotitons are preferred to them.

Chlorophylle!  This is the big scientific word
that I have found in this horrid book, the very
reading of which has given me a headache. Tt
mdicates simply the colouring matter contained in
green vegetables, which must be preserved at any
cost. To preserve this appetising colour, it is
necessary not only to season the water with a
little salt and bicarbonate of soda, but to keep it
in a rapid state of ebullition, and in a saucepan
without a lid, after the first moment.

Green peas are cooked either in English or
in French fashion.

The first method consists in plunging them into
boiling water slightly salted, to drain them, and
put with them on the dish a large piece of un-
cooked fresh butter, mixed with parsley and a
little salt and pepper in the middle of the peas,
but at the moment of serving them only.

French beans, after you have carefully taken
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away their strings, by breaking them at both ends,
are treated in the same way.

Peas, French fashion, are rolled, raw, in very
fresh butter; they are placed on a slow fire in a
stewpan, with some small fresh onions and two
or three lettuce-heads. The stewpan is closely
covered with a buttered paper under the lid, and
cooked from thirty to forty minutes, according to
the quantity. Cooked too long or too quickly, the
peas harden. For this same reason, when cooked
French fashion, they must not be salted till the
last moment, and then but very slightly, after
which they are dredged with one or two spoonfuls
of castor sugar. They must not be thickened with
the yolk of an egg, as some cooks like to do; it
makes the dish common. They are served with
a little of the water which runs from them, and
with the well-cooked lettuces and onions.

Canliflowers must be carefully inspected for
fear of insects; they are then divided into threc
or four to be cleaned. They are blanched and
then placed closely together, to give them the
appearance of being whole. They are served
accompanied by a good white sauce, or better
still, with a Duatch one.

They are more savoury when they are done
au gratin and with grated cheese. For this a
pretty thick sauce is prepared, which contains
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only a little butter. You place alternately on the
china fireproof plate, or what is still better, a
silver one, a layer of sance and a layer of cooked
cauliflower, dredged with Gruyére and Parmesan
cheese, the whole being left in the oven for a
quarter of an hour or more to give it a colour.
If before dishing one’s cauliflower a little meat
glaze 1s put on the bottom of the dish, and
surrounds it the moment of serving, the ecanli-
flower will be the better for it.

Salsify is scraped and blanched, and is gene-
rally dipped in frying batter, of which I have
given you the formula (third letter), before being
fried.

I think they are rather insignificant when
done like this, and prefer them served as a
garnish round a fricandeau of veal, the gravy
of which is poured over them and gives them
a relish,

Cardoons, parsnips, and sticks of celery, are
alike blanched and cooked in a roux with
white onions, to which 1s added bouillon or
meat gravy.

These different vegetables are cut in pieces,
the parsnips (or turnips) as potatoes, the cardoons
and celery in lengths. The parsnips thus pre-
pared can be served brokem up in a purée.

When the different vegetables give under the
finger they are sufficiently cooked.
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The insides of lettuces are salted and peppered,
they are tied up so that they do not lose their
leaves, and blanched for five minutes; they are
then done the same as the preceding vegetables.

I pass over in silence such dishes as carrots,
turnips, and onions, because I have entitled
these letters “ My Cookery,” and in my kitchen
these vegetables have never been considered
worthy the dignity of wvegetables properly so
called, having only figured as auxiliaries and as
seasonings.

Mushrooms and truffles merit more serious
mention, they make excellent garnishings; they
are used instead of, and in the place of, vege-
tables.

Mushrooms are put into a timbale Milanaise.
For a change you may grill in some butter,
slices of bread, with which you garnish the
mushrooms either cooked in gravy or white, or
with a brown or a white sauce. I have already
said how they are done (fourth letter), and how
much taste their peel, cooked in the gravy,
gives to them. A recommendation that you
must give to your cook is to have very little
sauce to your mushrooms, and very thick, for
they give out a quantity of water.

Truffles may be wedded admirably to a fowl,
done with gravy and with white sauce. They
are employed successfully in a Duteh sauce,
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accompanied with shelled shrimps, mussels, ana
oysters.

Fillets of sole, blanched, rolled, tied round, and
dressed with this sauce, constitute the famous sole
Normande, one of the most venerable dowagers of
gastronomy.

Truffles are served in a serviette, or in a
pyramid. They have to be washed, brushed, and
cooked in champagne.

This luxury is perfectly useless. I prefer to
drink my champagne, and to cook my truffles in
a light white wine, for champagne adds nothing
to their quality, What raises them to the rank
of Archbishops, or even Cardinal dishes, is to
hollow out, and stuff the truffles cooked in wine,
with some piaté de foie gras—truffles en surprise,
as they are called.

And then, imitating Louis Phlhppe who ate
four plates of soup, and then a fifth of the four
soups mixed together, I would advise you to
make a macédoine of nearly all the vegetables
I have enumerated (except the salsify and ecar-
doons), to serve them with a mayonnaise, with
or without mustard, and in all seasons you will
thus have a good fresh salad, appetising and
generally much liked. Make it for fifteen to
eigchteen persons of : One pound of potatoes, one
or two carrots (simply to decorate with its lively
tint the pale colours of the other vegetables),
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the quarter of a cauliflower, half a box of peas,
ditto of flageolets, ditto of French beans, and
some cooked mushrooms, turned olives, and some
raw minced trufles.

Needless to say to you that in summer this
salad is made with fresh vegetables. It becomes
more elegant when part of the potatoes are re-
placed by some artichoke bottoms, asparagus
points, and thin slices of ham.

Here, again, is an unwritten recipe of a salad
much in favour at my home: I choose and
cut one or two sticks of celery when raw, into
little rounds horizontally, then I recut them
lengthwise in very narrow strips, like those for
julienne, extremely fine; I do the same with
some raw truffies, and thus obtain a very crisp
and highly fragrant salad, the taste of which I
heighten with a somewhat strong mustard sauce.

A comedy of Dumas, junior, “ZFrancillon,”
has rendered the Japanese salad famous. The
ingenious woman marries in the last act the
man to whom she gave the recipe in the first
act. What a triumph for gastronomy and for
ingenuity ! This salad is composed of one-third
of mussels cooked in water, of one-third of
potatoes cooked in white wine, and one-third
of truffles cooked in champagne.

One must believe that the discoveries in the
salad field is a tradition in the family of Alexandre
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Dumas, for the father has already bequeathed ns
one. Here it is:

Rounds of beetroot, branches of cut celery, a
mincemeat of truffles, rampions, and potatoes. The
seasoning, for two guests, is the yolk of a hard-
boiled egg, oil in which to mash it up, chervil,
gherkins, and whites of eggs chopped, pounded
anchovies, tunny crushed ; and at last, to finish,
some vinegar, salt, and a pinch of paprica, or
Hungarian red pepper.

Lettuce 1s accompanied by hard eggs, corn
salad, rounds of beetroot and of celery, of which
also a special salad may be made with mustard.

With respect to this, I will tell you not to
be enticed by expensive mustards advertised with
great flourish of trumpets. The commonest is the
best.

To an endive salad, in the south a “capon ™
is added, that is to say, a small croiiton rubbed
with garlicc. I do not insist in favour of this
provincial fashion.

It is said that a certain Gascon, having pro-
mised to a friend a good capon for his dinner,
and not having the means of keeping his promise,
affirmed that it was a garlic  capon ” of which he
had meant to speak, and this, it appears, i1s the
Gascon origin of the capon of the salad.

One only adds the ordinary dressing, as a
rule, to cos lettuce, endive, nasturtinm, dandelions,
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and all green salads, that is to say, excluding
fine herbs, according to each one’s taste, chervil,
pimpernel, chopped tarragon, chives, for those who
do not fear its persistent taste.

They have invented at your people’s house
an exceptional condiment, subtle —not to be
easily grasped — which for a long time caused
me to search, to dream, and for the discovery
of which I render homage to the inventors,
for it is exquisite! Tt is a small spoonful of
coffee to two of absinthe. You will allow me to
divaolge this family secret, since I have confided
to you all mine.

It was in the country that I made my first
steps in manufacturing potted game and foie gras.
We were so overpowered with rabbits that I
did not know how to disguise them so as to
pass them off. Rabbit soup, grilled rabbit (split
in two and flattened), fried rabbit, rabbit roasted,
all had been exhausted. Then I managed to
mask my creatures by mixing them with other
meats 1 jars. There they actually passed as
fowl, for the flavour is lost in the midst of slices
of smoked Bayonne ham and of well-beaten veal,
from bacon, sausage-meat, pistachios, and truffles,
which constitute the ordinary foundation of phtés,
First of all you grease the jar with some pounded
bacon, on which is deposited successively the boned
rabbit and the other things. All these diverse

L
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ingredients must be seasoned separately before
bemng potted; plenty of salt must be used for
veal and for rabbit, but none at all for ham;
some freshly ground pepper, some peppercorns,
nutmeg, and cloves pounded, or, still better, mixed
spice; some sprigs of thyme and a taste of crushed
bay-leaves; a little of everything must be used,
though nothing should be allowed to predominate.
Cardoons are planted here and there, and the
lid is put on the jar. It is done over with some
flour, so as to prevent the steam from escaping;
and it 18 cooked for an hour, or an hour and
a half, or even two hours, according to the size
of the pété, in a moderately hot oven.

For the terrines of foie gras, lovers of it
should only use very fresh truffles and livers. All
minces are strictly forbidden; also you grease
the terrine with half a pound of white farce in
the guise of melted bacon for two pounds or more
of foie gras, soaked for an hour in order to
blanch them, and well wiped; a quarter of a
pound of truffles, salt, and pepper. Half an hour
to three-quarters in a slow oven suffices for the
proportions indicated. They can be reduced to a
half in weight and time of cooking for the small
family pité.

In order to avoid cooking it too briskly, which
blackens and dries the livers, I prefer putting my
terrine into the bain-marie, during double the
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time, or even friple. In this way, the livers re-
main pink, and do not run the risk of browning.
Pay attention that the boiling water does not
enter the terrines, and that when once they are
warmed through, they are covered with a saucer,
suarmounted with a weight, to press the livers
down. If they are intended to keep for any
length of time, they should be covered up with
fresh lard.

Foies gras, with goose grease, or with butter,
are very good sautés plain, with nothing but
a little salt and pepper.

It is considered an extremely elegant entrée
cooked in a Périgneux sauce; that is to say,
a gravy, garnished with quenelles and with
truffies.

These livers are also prepared in round paper
cases, which are buttered beforehand ; the liver
being cut up into pretty small pieces, and put
into them, mixed up with fragments of sweet-
bread, very little mushrooms, and the cock’s
kidneys.

It is the fashion to put these paper cases
into very pretty little silver stewpans.

These same sort of paper cases sometimes
contain cheese fondue, which I make like this:
I dilute two spoonfuls of fine flour with one
spoonful of dissolved butter, I add a little
milk, till it becomes the consistency of gruel,

L 2
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not too thick, an ounce of Gruyére cheese, and
half an ounce of Parmesan.

When this mixture is warmed through, I
add to it the yolks of four eggs, and the four
whites beaten into a snow; I adorn my buttered
cases with it, and they go into the oven for
fifteen or twenty minutes.

These cases also may be made to hold some
spoonfuls of omelet souflé mixture, and are risen
in the oven. It is a nice sweet side-dish. By
scraping into the omelet a little chocolate, chocolate
souflé 1s obtained. With three eggs, when the
whites are well beaten up, ten little cases can
be filled.

I have insensibly returned to the sweet
dishes. What can I say? It is a weak point,
and, although I have given to you so many
recipes in my first letters, I will not finish this
one without showing you yet a few compotes.

You may be astonished to see me without
method, going from a salt dish to a sweet one,
come back from a soup to turn to a cream, but
my letters are not a methodical treatise, or you
would not read them. They have been written
day by day, and a bit at a time, as need re-
quired, and opportunity presented itself. When
I send you my last, I will join to it a little
table of subjects, and it will have been more
profitable to your general instruction to have



VEGETABLES AND SALADS 149

read my letters, one by one, completely through,
than to have sought in a manual for one kind
of dish alone.

Have I not already taught you how apple
marmalade is made—by making them cook to the
consistency of a purée in vanilled and sweetened
water? Well, by introducing this into a thin
timbale crust, it is transformed into apple char-
lotte. Youm can replace the timbale by slices of
bread, fried in butter, with which you line the
mould. When filled with the purée, you turn it
over, and immediately you can have another
kind of charlotte; hot also. This marmalade 1is
starred over with Malaga raisins, and currants
that have been swelled for five minuates, either
in hot water, ram, or kirsch.

I make splendid compotes of whole apples with
Colville apples. To take out their pips, I pierce
their innocent hearts with an apple-scoop. I rub
them with lemon-juice to prevent them from
blackening ; I blanch them in pure water. When
they give way if pressed with the finger, I take
out carefully and arrange them on my dish; I
add some sugar and vanilla to the water, which
I boil to the consistency of syrup, and when it
is the right thickness I pour it over the apples,
and let it grow cold.

One of my relations has taught me a little
refinement that I like very much. It is to
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put a large macaroon under each, and to blanch
some almonds, which, when peeled and cut into
strips, serve to stick into the apples, and turn
them into small white hedgehogs. A preserved
cherry, or one taken from a pot of preserves,
crowns each apple. This is a dish for dessert.

Apples 1 butter are put into the oven on a
buttered metal dish; they are dredged with sugar.
When nearly cooked, you slip under them some
bread fried in butter; but not too soon, for fear
that it should soften in the juice of the apples.
These are also decorated either with a cherry or a
little square piece of angelica.

Pears are cooked like the compote of apple;
in syrup. Some people prefer a wine syrup mixed
with water, with a little cinnamon.

Pears in butter are prepared in the same way.
But in the wine syrup they are served hot, as a
household side-dish; a little piece of fresh butter
is added, and it is served piping hot with some
crofitons fried in butter.

When it is a question of compotes of summer
froits, I simply boil plums, peaches, cherries, or
apricots in a sugar syrup. I crack the kernels
of the apricots for the sake of their almond flavour,
which improves the juice of the fruit. I treat
currants just in the same way, for 1 should not
be able to eat them in their natural state on
account of their tartness, However, when currants
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are fine, and very ripe, I sweeten them without
cooking them by dipping them first into the white
of egg beaten up, and afterwards in some powdered
and crystallised sugar.

Apricots & la Condé are cooked apricots just
put in layers alternately with sweetened and
vanilled rice milk. This, again, is a side-dish.

There is nothing, even humble chestnuts, which
does not make an excellent and little-known com-
pote. When roasted and skinned, I plunge chest-
nuts into a hot sugar syrup to soften them and
to absorb the syrup; when they are nearly cold I
pour over them a tumblerful of rum or of kirsch.

Who does not know of the traditional orange
salad? When this fruit is not quite ripe it is
the best way to eat them. I cut them into little
wheels, dredge them with sugar, and scak them
in a little anisette, kirsch, or rum an hour before
dinner.

That which is called macédoine of fruit, or
croiites au fruits, is made’ with all sorts of pre-
served froits; but when I have none at hand
I use a part of some pots of jam, which takes
their place, such as cherries, strawberries, apricots,
ploms, mirabelles, and English pears. These fruits
are warmed for a minute in a sugar syrup, and
moistened, at the moment of being served, with
Madeira, champagne, or rum. At the bottom
of the dish you place bread fried in butter, or
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else a crown of brioche, heated beforehand in
the oven, or, better still, you pour the fruits into
a timbale of brioche paste. Some slices of apple,
just blanched in water, diminishes the excessive
sweetness of the macédoine,

When in a large dinner a hot sweet is served,
1t does not do away with the queen of cold side-
dishes, the ice. Dessert follows with the fresh
fraits.

Dessert is that infinite variety of little cakes,
of crystallised fruits, and the confectionery for
which France in general, and Paris in particular,
is specially famed.

A gourmet has said: “This poetry of the table
has been raised to high honour by Catherine de
Medicis.”

It has certainly not declined in the present
time. For many years it constituted a perhaps
exaggerated expense of contemporary tables,
although not very elegant.

Women are unjustly accused of being the
only sex which likes sweetmeats. Here is a
proof to the contrary:

It is related that Lauriston could not obtain
from Louis XVIII. a small preferment for the
Marquis of Cussy, who had formerly been Prefect
of the Palace of Napoleon I. The King objected
that he would not patronise this ex-servant of
the Empire.
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Then Monsieur de Lauriston had the happy
thought to say to His Majesty that the Marquis
was the inventor of the mixture of strawberries
and cream and champagne. As soon as the King
heard 1it, he wrote with his Royal hand on the
application, “ Granted,” Another trinmph to be
registered on account of the dear little peccadillo
called “ gourmandise.”

Good-bye, my dear child.



TENTH LETTER.

TABLE IN OLDEN TIMES, TABLE OF THE PRESENT DAY.

Little history of the table—Care to be given to wines—Of
wines—Good wine conducts to heaven—Cheese— Plate
and silver—Bill of fare for twelve to eighteen guests
— Picnic — Supper — Tea — Coffee—Chocolate — Five
o’clock tea—The evening tea.

Celui qui recoit ses amis et ne donne aucun soin per-
sonnel au repas qui leur est préparé, n'est pas digne
d’avoir des amis.

BRILLAT-SAVARIN.

Y DEAR FRIEND,

When one sets oneself up against
the luxury of to-day, I can assure you
that formerly sumptuousness, even
though not accompanied with the cleanliness and
the comfort such as we understand it of our
days, was infinitely greater than mnow. This
was as true of Royal tables as of those of the
middle classes; and I have seen in my child-
hood tables covered with silver hot-water plates,
and silver dish-covers, and bouts de table in the
form of turrets, very highly ornamented; not to
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mention the dishes numerous enough to make the
most patient suffer.

After the soups, I have seen, on gala days,
eight hors-d’'cenvres served at my parents’ table,
one or two sorts of fish, four entrées placed
beforehand on the four hot dishes, covered with
their bell-shaped covers, which put these entrées
into a state of tepid moisture altogether most
disagreeable.

Then the roasts appeared, and salad, to which
succeeded sorbets with rum or kirsch, which ter-
minated the first course. Then the four hot
dishes containing the relevés or entremets were un-
covered. One saw at the ends of the cloth, the
dishes which were called les bouts de table,
that i1s to say, cold pieces, generally pies, galan-
tines, dishes of crayfish piled up, ete. Then two
different vegetables, one or two kinds of sweet
dishes, ice, and dessert, which latter, I expect,
was a little less abundant then than at the
present time,

Contrary to the ceremonial observed in the
eighteenth century and the beginning of the
nineteenth, according to which a dinner lasted
three or four hours, comprised fifteen to twenty
dishes, the fashion now does not allow even to
the largest dinner parties more than an hour
and a quarter, or an hour and a half at most.
The number of courses has considerably diminished,
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and the most hospitable master of a house shivers
at the idea of forty-eight entrées, as served at
the table of the Prince of Bénévent, and men-
tioned by Caréme.

The examples of the goldsmith’s art that
used to ornament the table are now replaced
by flowers. The silver épergne has been suc-
ceeded by a basket of flowers; as many as
three are put down a table if it is long. Little
china plates mounted in silver-gilt, or crystal
stands for sweetmeats and ornamental biscuits,
have now replaced the heavy table ornaments
in metal, with their several tiers; compotiers in
glass or porcelain, flagons with silver tops for
the wines, small salt-cellars in silver-gilt or
of other material, with flowers, are the present
ornaments of the table.

Nicknacks, after having in these days in-
vaded the whole of the house, have even over-
flowed on to our dining-tables. It is a charming
fancifulness and effectnally breaking its too
solemn symmetry. Old-fashioned pewter and tin
work, ancient earthenware and pottery, little
dishes in fancy shapes, such as a fish or an
ape, hollow, so as to contain hors-d'ceuvres, table
napkin rings in Japanese or Chinese porcelain,
knife-handles in delf, or old Saxe, salt-cellars in
ancient silver, drinking glasses in Bohemian
glass or in Venetian glass of various colours,
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which give to the table something refined and
original, which charm the sight, and afford the
opportunity of making many compliments to the
mistress of the house about her table.

A good dinner nowadays comprises the
choice between two kinds of soup (hors-d’eeuvres
are only served at homely little dinners), one
whole fish, with one or two sauces or a timbale,
one or two entrées, that is to say, one or two
ragouts—or hot roast; rarely, and then only in
ceremonious dinners, sorbets, and a salad with the
cold roast—pite, ham, galantine, aspic, tongue, or
lobster in mayonnaise (these dishes are taken away
immediately the hot roast is served), one vegetable,
rarely two, and a hot sweet dish, and one ice,

After the cheese, light fancy cakes are handed
round, and crystallised froits (four or eight dishes,
sometimes, in exceptional cases twelve), preserved
and fresh fruits. Then, in some houses, they
bring coffee to the table, which has had the
crumbs removed before dessert — the only time
that it is permissible to leave the gunests without
plates for a few moments—and with the coffee
liqueurs are served.

For my personal taste, which I think is a suffi-
ciently general one, 1 prefer the habit of serving
the coffee in a boudoir, or in the snuggery of the
master of the house, or in the drawing-room,

Above all, I hold that at least one servant
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remains always in the dining-room during the
meal, at the disposal of the guests, thongh it is
agreeable for the company, once the waiting is
finished, to be left to themselves.

You must impress on those who wait at table
to wear light boots which make no noise. Even
in an ordinary family, a servant must not wear
a blue or working apron in the room of her
employers —a white apron is “de rigueur,”
especially while they are waiting at table. A
footman waits without an apron, and with white
gloves. It is usual to change the fork which
has served for fish, and those who have more
than two servants renew the plate after each
course.

Would you believe it, dear friend, that the
use of a fork is mentioned for the first time in
the inventory of Charles VI.’s effects, and, later
on, in that of Gabrielle d’Estrées ; and only became
general in the seventeenth century. The Eaglish,
however, who make themselves out to be the
initiators of all comfort, only adopted their use in
the eighteenth century. The glass bottle only
replaced the earthenware jar, or the other sort,
which was in leather in the fourteenth. Plates
were only changed in the eighteenth century,
and then only three times during the meal, n
the commencement of the nineteenth, as Brillat-

Savarin himself remarked :
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Tt is sufficient to remove the plates after the
soup, at the second course, and for dessert.”
What progress in a little time! How young
civilisation 1is, after all! Clement IIL, who from
the altitude of his pontifical chair, deigned to
occupy himself in a special manner with the affairs
of the table, did much towards cleanliness in intro-
ducing the use of table napkins. It is since the
time of his pontificate that we borrow from the
Church the cloth and its office—to turn the word
from 1ts primitive sense.

The table-cloth was starched and ironed as
early as Henry II.’s reign, but only in the houses
of the greatest nobles. In these days, the pretty
fashion of an insertion of old Guipure on a table-
cloth is returning into use; and table-linen is
generally damask, with white or coloured flowers.

It is an absurd prejudice to believe that the
getting-up and mangling of linen deteriorates it ;
experience teaches me to the contrary, and it is
only in out of the way country places that linen
simply ironed is used.

The affairs of the table were so much the
business of the clergy, thut the Marquis of Cussy
has remarked in one of his witty sallies, that the
very schism of Luther had its essential cause
m the fasts and penances of this sort inflicted
by the clergy on the believers in Germany.
Therefore spiritual power should not touch diet
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too strongly, as in consequence of this fault the
strong position of the Church was changed in
Turope.

As I have no intention, my dear child, of
giving you a complete course of lessons on the
history of the table, I say nothing to you abont
the repasts of olden times, nor the ceremonials
of the Dukes of Burgundy adapted by Charles
Quint, and then transmitted in all its details
to Louis XIV. It would be an interesting narra-
tive, but would draw us too far from our subject.
Nor will I enumerate the silver articles of the
batterie de cuisine belonging to the Regent.
T shall only tell you that they are imitated now-
adays, but only on hygienic principles, in thickly
silver-plating the insides of the stewpans. They
are thus rendered more healthy and more durable
than when they are tinned.

Indeed, ironmongers who are not conscientious
mix lead with tin, so as to whiten the insides of
kitchen utensils, and this salts of lead dissolves
little by little. [Enamelled or tinned saucepans
constitute a danger to health as much or even
more than the salts of copper, which 1s verdigris,
the bad taste of which at least makes known
its presence, while that of lead, being tasteless,
escapes the notice of housekeepers generally. My
friend, Doctor Armaingaut, of Bordeaux, has quite
decided my opinions on the above subject by
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assuring me that the poison of salts of lead is the
cause of ansemia, and indeed many other maladies.

And now for a word on wines, although this
department is left in general to the master of
the house.

First of all, when the wine has travelled in
a cask, it must be clarified by well beating it
with four or six whites of egg, whisked into a
froth, and mixed with a handful of bay-salt and
half a glass of water. If the wine is dark in
colour, put six whites; 1f 1t is light in colour,
put only four. You must never, under any pre-
text, allow the cellarman or the wine-merchant
to use any other clarifier, neither for red wine
nor for white. At the end of fifteen or twenty
days 1t is put into bottles. You should choose
clear weather for this operation. In foggy
weather no liquid is clear; the dregs remain
in suspension, and you cannot obtain a trans-
parent wine. For any palate, however little
delicate i1t may be, wine has need of a six
months’ bottling at least. As for myself, I never
allow a bottle to be opened that has not been
in the cellar for one year. Do not be parsimonious
over the corks, and let the bottles be carefully
rinsed and drained perfectly dry. This is what
18 so neglected in Paris. An economy of half-a-
farthing on a cork may lese a costly wine, and
the water left at the bottom of the bottle weakens

M
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it. So much for the ordinary wine; and I see
that it be as well taken care of as possible, so
as not to cause me annoyance twice a day.

For fine white wines, I have my bottles rinsed
simply with a little ordinary—not old—brandy ;
and I also have my corks boiled in it, mixing
it with water.

It is a gross error to warm wine, it makes it
detestable. If 1t be brought up the evening
before, the temperature of the dining-room suffices
to take the chill off.

When the wire is uncorked without being
shaken, the inside of the neck of the bottle must
be wiped, to take away the taste of the cork,
before pouring it into glass decanters. It is only
very old and exceptionally fine wines which lose
anything by being decanted.

With oysters, white wine is served, such as
Graves, Barsac, Chablis, etc.; after soup, Marsala,
Sherry, Madeira; with fish, white Rhenish wine,
or Graves Bordelaise. Bordeaux with the first
course and the roast (Chéiteau Margaux, Chitean
Lafitte, Léoville, Cantenac, Médoe wine in general,
or Saint-Emilion). Mild Sauternes (Chétean Yquem,
Tour Blanche, or Preignac, etc.) with the salad
(they are the only wines that bear such a dangerous
neighbourhood); Burgundies (Clos Vougeot, Pomard,
etc.), and Cotes de Rhoéne (Hermitage, ete.) with
the pAté. Champagne is drunk at dessert. As
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for myself, I cannot bear it if it is given with
the sweets, and do not then esteem 1t as much as an
ordinary beverage. With the dessert liqueur wines
are given: Cyprus, Tokay, Constance.

It is understood that this list is not necessarily
given in full at each repast, and that with two or
three extra wines enough variety is offered for a
dinner of twelve or fourteen persons.

My father, one of the finest wine judges and
tasters of the Gironde—I say it with pride—told
us an anecdote to prove that good wine leads
to heaven ; here it is: A confessor severely repri-
manded a sinner on his penchant for the botitle.

“ Reverend father,”” answered the sinner, “ good
wine makes good bldod, good blood caunses good
humour, good humour causes good thoughts, good
thoughts produce good works, and good works
take a man to heaven; therefore good wine should
lead me there.”

“So be 1t,” answered the priest, almost stunned
by so much unexpected logic and volubility.

Walnuts, nuts, and cheese renew the sensibility
of a palate blunted by a large repast, and permit
it better to appreciate the various shades of the
wines. Cheese must be chosen by a person of
experience. You must not disdain learning to do
this yourself. Fresh cheeses, such as Brie and
Camembert, when they are good and in perfection,
are known by their bright, smooth, and creamy

M 2
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look, and the perfect homogeneousness of their
crust ; when it is chalky, white, and broken, a
common Bondon, well made, is preferable to it.
The Camembert and Brie should give under the
pressure of the fingers, if it is ripe. The same
thing applies to Mont Doré. Brie and Camembert
double cream are, according to my ideas, the kings
of cheeses. Gervais cheese, fresh a4 la créme, 1=
eaten the same day it is made. Gruoyére and
Pate Grasse of Holland must not be dry. Dutch
cheeses, with red rinds, called * téte-de-morts,”
keep well in the country. Stilton and Roquefort
are eaten ‘“high,” therefore I banish them from
my table. Cantal, Gerardmer, and many others,
vary indefinitely the list of cheeses. Brillat-
Savarin has said: “ A dessert without cheese is a
beauty to whom an eye is lacking.” I find this
aphorism somewhat exaggerated ; but cheese is an
absolutely necessary addition to a dinner.

I have spoken to you in my letters of breakfast
and of dinner. Now for a few words about supper
and country picnics, such as we have very often
during the summer, sometimes at the house of a
keeper of Marly Forest, sometimes at that of Vau-
cresson, or again at Ecouen in the woods, at Poissy
on the banks of the Seine, at Sannois on the hill-
side, at Mandres-les-Valley, or on the shady banks
of the Yerres, at the farm of Gif in the neighbour-
hood of Sceaux—everywhere really where we are
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sure of finding a table for our elbows and great
trees to shelter our heads, though this does not
prevent us from eating on the grass.

In all the above-mentioned places we generally
find bread, wine, and eggs for the traditional
omelet, and, what is more, tranquillity and very
few Sunday excursionists, who overrun the out-
skirts of Paris,

If I unite these two primitive repasts, with
such different characters—for the supper at home
supposes an elegant repast, and an open-air picnic
i1s a rustic one—it 1s that they are composed of
nearly the same things—that 1s to say, of cold
dishes.

For twenty-five or thirty guests, I have pre-
pared the evening before three fine roast fowls (if
they can only be cooked the last minute, I have
them plunged for five minutes into a pail of cold
water as they are taken from the spit, they are
only the better for it); five or six pounds of fillet
of beef, or, better still, a daube of beef & la mode
in jelly ; one pound and a half of salted Hamburg
meat, the same of a York ham cut into thin slices,
and two pounds of galantine, also in slices, the
whole packed and tied up by the purveyor to
prevent its drying. I prepare a macédoine of
vegetables in a salad-bowl, and put the mayonnaise
into a large-necked, well-corked bottlee Two or
three lobsters are sometimes added to the salad;
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a dry cheese, and fruits which will bear shaking
are packed up, with some bottles of tisane of
champagmne, a bottle of cognac, and three quarts
of coffee. That of the country being often to
be avoided, it is better in summer to drink one's
own—either iced or heated in the bain-marie—
than to accept that of the good villagers.

A block of twelve to sixteen pounds of ice,
rolled in flannel, is placed in a case of sawdust,
or simply in a basket; in another, the provisions,
some table-napkins, and covers of plated ware,
and you take this precious luggage either in a
brake or by rail.

I remember a certain picnic (we were fifty
persons) which the weather spoiled. We had
engaged three Italian Court musicians (they were
not foreigners !). It stormed and rained violently :
our Transteverins also, the one on his harp,
another on his violin, and the third on his guoitar,
so well that the younger members of the picnic
party danced until midnight without paying any
attention to the weather. Happy power of a picnic!

For supper, and according to the number of
guests, one may have the same sort of menu.
You may add in the winter, consommé, oysters,
cold fish, patties of foie gras, and coffee.

I will also say a word to you on the subject
of those little teas given at five o’clock, or during
the evening, in a friendly way. For this it 1s
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sufficient to have a light table with two tiers,
on which is placed the tray, furnished with its
cups, tea-pot, cream-jug, and water-kettle, while
one or two dry cakes, slices of brown bread and
butter, sandwiches of ham or of foie gras are
arranged on the lower shelf.

The water must be as fast boiling to make
good tea as to make good coffee. For tea, a
teaspoonful of tea for each person; for coffee, a
dessertspoonful of ground coffee. If there be many
guests, you lessen the number of the spoonfuls.
The quantity of cups of boiling water should be
measured off in advance, proportionate to the
number of guests,

In my house tea is replaced by chocolate,
which is in favour there, when it does not follow
a large dinner. The chocolate is broken up, but
must not be dissolved in water, unless some one
has a special taste for it thus, or by an order
of the doctor. It must melt, slowly at first, in
milk which has been already boiled (for fear the
latter should turn). When it is dissolved, it is
boiled up quickly, and when it has risen twice
in boiling it must be served; for if it remains
at the corner of the fire the cocoa-oil forms specks
on it, the same as on broth, and it becomes rancid
and even sour,

The cook must not leave the chocolate ; first
of all, because it boils over easily into the fire, and
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secondly, to have it light, frothy, and creamy, it
must be constantly stirred with a chocolate-whisk,
that is rolled briskly between one’s hands, the very
name of which, “ moussoir,” indicates its use.

When the tea is ceremonious and the invita-
tions exceed the number of twelve, it is better to
have it laid on the dining-room table, the middle
of which should be decorated with a basket of
flowers, if possible. A tray is put at the place
occupied by the mistress of the house, which has
on it a kettle containing prepared punch. One
mixes with hot water a pitcher of Grassot’s punch,
or Potin’s, which is bought ready made. The tea-
pot, the chocolate-pot, and the cream-jug must not
be fdrgotten—and which contains cream, or milk
which has not been boiled. The punch glasses,
and those for syrups, are placed on two little
trays, and if the number of guests does not exceed
twenty it is more ‘ homely” that the mistress of
the house, and the younger members of it, should
themselves wait ; but over this number of guests,
a servant 1s necessary.

Dry cakes alone must be served with tea,
brioches—that should be warmed in the oven ten
minutes before serving—biscuits, Genoese pastry,
galettes, babas, and Savarin, with their almond
icing, Vienna pastry, and, to crown all, sandwiches
of ham and of foie gras.

Little ornamental cakes, or ‘ fours,” enliven
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the table; the tea serviette is placed between the
saucers and the plate.

The kettle sings and steams, cups from China
and Japan mingle amid the syrup glasses, which
the orgeat whitens, which the cherry syrup reddens,
and which the orangeade gilds — which gladden
the eye, and flash on to the table-cover coloured
motes, at once brilliant and gay. Tea is, indeed,
a very charming pleasure of the table.

With this last letter you will find a very simple
family menu, that I have composed this summer,
for a young housekeeper. It 1s the menu for a
week. I think, my dear young friend, I have
enlightened you on the various circumstances
which may arise for the table of people of good
social position, and of those who know how to eat,
without being able to give themselves a Vatel.

To excuse myself for the want of method that
[ have followed with you in my familiar gastro-
nomic correspondence, I could often say to myself,
with the old lady who, however, chatted agreeably,
but who, nevertheless, sometimes lost the thread
of her discourse, *“ What was I going to say to
you, then?” With a little indulgence you will
perceive it, for if my letters, like the old lady's
conversation, have neither a great plan nor great
order, the parentheses are nevertheless warranted,

and I am sure that you will know how to profit
by my counsels.
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And to finish ! Listen to these few kind counsels
which have been given to women, and which make
me recollect a great lady at the commencement of
this century : ‘“ My friends, occupy yourselves with
your tables, and care personally for their delicacy
and brilliancy. Vary the dishes, arrange so that
your guests never cease feeling that they are
directed by your tact; make both dining-room
and drawing-room agreeable to the men. Your
gracious and invisible influence will go to the
heart of all, and each will feel the rdéle that
politeness, wit, and variety of conversation can
play at table. This agreeable fact will shine
before all eyes — that a well-thonght-out dinner,
served with taste, to a small number of friends,
at a round table, on which the good wine flows,
and seasoned with lively wit, is the most exquisite
feast, and the very trinmph of the intellect of
Society.”



APPENDIX.

BILL OF FARE FOR A FAMILY,

FOR EIGHT DAYS.

Summer Fruits can be replaced in Winter by such fruits
as Apples, Pears, Oranges, or by Confitures.
Preserved Vegetables can be used instead of fresh ones,

First Dap.
LuxcHEoN,

Radishes and Butter.
Grilled Mutton Chops.
Potatoes 4 la Créme.
(Galantine of Fowl. Salad.
Fruite.

DiNsER.

Macaroni and Cheese Soup.
Lobster with Mayonnaise Sauce.
A Cold Ham.

Green Peas 4 1'Anglaise.
Chocolate Cream.
Apricotes.
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Second Dap.

LuxcHEON.

Butter, Norwegian Anchovies.

Eggs, poached a 'Impératrice.
Or, , with Maitre d’'Hétel Saunce.
Or, ,, with Tomato Sauce.

Veal Collops stuffed with Mushrooms.
Or, Beef a la mode, cold—in jelly.
Risotto or French Beans.
Cream Cheese, Cherries.

DINXER.

Soup Crofite au Pot.
Boiled Beef with Cucamber Salad.
Roast Duck with Crofitons and Lemon.
Stewed Lettuce. Strawberries.

@hird Dayp.
LUNCHEON.

Butter, and Fillets of Herrings.
Beefsteak with Potatoes Santés.
Bologna Sausage.

Salad of Beef, or Green Salad.
Fruoits.

Or Cuarrant Salad with Kirsch.

THNNER.

Saint Germain Soup.
Fried Soles & la Colbert.
Roast Leg of Mutton.
Salad of Dressed Vegetables.
Coffee Cream.
Cassis,
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Jroucth Dap.
LUuNCHEON,

Butter and Pickled Oysters.
Veal Cutlets en Papillotes.
Cold Mutton with Remoulade Sauce.
Preserved Cherries on Macaroons.

DixxER.

Milk Soup, cold, a la Brioche.
Thin slices of Grilled Salmon & la Maitre d'Hbtel.
Roast Chicken.

Hamburg Smoked Beef,
Mushrooms.
Green Salad.

Apricot Tart with Cream.

Fruits—Gooseberries.

SFitth Dap.
LUNCHEON.

Radishes (or Olives). Butter.
Omelette with Champignons.
Or, 5 with Croiitons.
Or, Y with Asparagus Points.
Beefsteak with Potatoes.
Cold Fowl. Salad.
Rice a la Condé with Apricots.
Froits—Penches.

DixNER.

Parmentiére Soup (Leeks and Potatoes).
Fish in season, en Matelote, or Boiled, with a Green Sauce
of Gherkins finely minced.
Fillet of Pork.
Beans Panachés,
Ieed Bavarois.
Fruits— Apricots.
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Sixth Day.
LuNcHEON.

Fresh Sardines (grilled).

Calf’s Liver santé Maitre d’Hotel.
Cold Pork. Salad of French Beans.
Apricot Preserve.
Froits—Cherries.

DIixxER.

sorrel Soup.

Roast Beef. Salad.
Savoury Tongue, cold.
Artichokes with Gravy.
Cabinet Pudding, cold.

Fruits—Fresh Green Almonds.

Sebenth Dap.
LuXcHEON.

Hors-d’ceuvre of Fish.
Scrambled Eggs with Asparagus Points.
Or, 7 with Tomatoes or Cheese.
Or, 1 with Croutons.
Kidneys en Brochette with Ham,
Or, Veal Kidneys stewed in White Wine.
Cold Roast Beef.
Cucumber or Tomato Salad.
Raspberries and Strawberries.

DINNER.

Rice and Tomato Soup.
Grilled Tunny, Maitre d’Hotel.
Or, Boiled Mullet with White or Green Sauce.
Timbale Milanaise.
Roast Pigeon, or Duck, or Veal, or Leg of Mutton.
Salade of French Beans.
Iced Rice & I'Impératrice with Apricote.
Peaches,
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Eighth Day.
LuNcHEON.

Artichokes Poivrade.
Navarin with Mixed Vegetables.
Veal and Ham Pie.
Salad.
Fruits—Salad of Oranges and Strawberries with Brandy.

DINNER.

Soup of Italian Paste.
Brill with White Sauce, or Crayfish a la Bordelaise.
Chicken Sauté Portugaise.
Remains of the morning’s Pie.
Green Peas.
Omelet Soufflée with Rum.
Fruits.
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Cold meat e
i How to use

Cook, The
Court-bouillon
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3y in monlds

yy When turned, Hnw

to remedy
Whipped .
quuettﬂs of potato
Cucumbers in water
Currants
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Cutlets 2 .
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Dabs .
Daube .
Duck- .
Echaudés
Eels .
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,» Boiled

,» FPoached

;s Scrambled . .

with black butter

Enﬂwa : :
Ewer
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1
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STANDARD AND POPULAR WORKS

BY THE BEST AUTHORS.

H. RIDER HAGGARD’S NOVELS.

Crown 8vo, cloth elegant, Price 65, Illustrated, Postage, 5d.

Allan’s Wife. By H. Riper Haccarn. With
thirty-four Tllustrations by MAURICE GREIFFENHAGEN and
CHARLES KERR.

¢ Mr. Rider Hagpard is at his best in * Allan’s Wife. . . . The
illustrations are really admirable.”—2Pali Mall Gazette.

Demy 8Bvo, cloth clepant, with sixteen full-page Engravings. Price 6s,
FPostage, 6d.

Mr. Meeson’s Will. By H. Riper Haccarp.

“¢Mr. Meeson’s Will' as a story is excellent. It is told with a
vigour which carries one straight through it.” —Atkenaum

Crown Buve, cloth extra, bevelled beoards, with Frontispiece, Frice s,
Fostage, 5d.

The Witch's Head. By H. Riper Haccarp.

““That Mr. Rider Haggard has very considerable powers as a
novelist was evident from his book, * Dawn,’ but is still more
evident from ‘The Witch's Head.' . , . It is far above the
average," —dAcademy,

B
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H. RIDER HAGGARD'S NOVELS—antinu:d.

Cheaper Edition, Crown 8vo. Price 35, 6d. Illusirated. Postage, 4d.

Dawn. By H. Riper Haccarp, Author of
“The Witch’s Head,” “Allan’s Wife,” “ Mr. Meeson’s
Will,” etc. With sixteen full-page Illustrations drawn by

LasrLerT J. PorT, reproduced by Boussop, VALADON ET
CiE., of Paris.

“*Dawn’ is a novel of merit far above the average. From the
first page the story arrests the mind and arouses the expecta-
tions. . . . This is, we repeat, a striking and original novel,
breathing an elevated tone throughout,"”— Times.

““Tt is wonderfully interesting, even fascinating—a story of great
power and decided genius,”—Glasgow Herala,

Crown Svo, cloth extra. Price 3s. 6d. Illustrated. Postage, 4d.

The Curse of Carne’s Hold. By G. A.
HentTy, Author of “Gabriel Allen, M.P.,” etc, etc.
With numerous Illustrations by CHARLES KERR.

¢¢ A tale of thrilling adventure and peril in the author’s well-known
style.”—Atheneun:.

¢¢ Interesting, full of adventure, readable, and well written.'—
Academy.

Crown Svo, cloth elegant. Price 35, 6d, [llustrated, Postage, 4d.

Just a Love Story. By L. T. MEeabpE,

Author of “ Engaged to be Married,” etc. With numerous
full-page Illustrations.

Crown Svo, cloth extra. Price 25, 6d, Foslage, 4a.
The Mystery of Mrs. Blencarrow. By
MRs. OLipHANT, Author of © Harry Joscelyn,” etc

# As a study of character the n:tm} shows in a marked degree some
of the author’s happiest gifts,”"—3S¢. James's Gasetie.
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Crown Svo, cloth elegant.  Price 35, 6d.  Fosiage, 44,

Three Notable Stories: “Love and Peril,”
“To Be, or Not to Be,' *“ The Melancholy Hussar.”
Respectively by THE Marquis ofF Lorng, K.T., Mrs.
ALEXANDER, and THoMAS HARDY,

¢ They are all good specimens of their noble and notable authors.
The conjunction of the three tales, each good in itself, bas the
happiest effect, and the volume will doubtless find many
readers.” —Scolsman,

Crown 8vo, cloth extra, [Price 25, 6d. Postage, 3d.

Hints on Cookery and Management of
the Table (““Ma Cuisine”). Translated from the French
of GABRIELLE LE BrasseUr by MaArvy Hooprer, Author
of “Little Dinners,” etc.,, etc. With Preface by the
Translator.

Crown 8vo, cloth extra. Price 6s. Illustrated. Postage, 5d.
High-Flyer Hall: A Sporting Story. By

SiR Ranpar H. Roserts, BarT.,, Author of * Hard

Held,” etc.,, etc. With full-page Illustrations by G.

Bowers, reproduced by Boussop, Varapon Er CIE.,
of Paris,

Crown 8vo, cloth extra. Price 6s. Postage, 5d.

Rhea: A Suggestion. By PascAL GERMAINE.

Large crown 8vo, cloth elegant,  Price 15, 6d.  [llustrated, Postage, 6d.

A Sage of Sixteen. By L. B. Warrorp,
Author of “The Baby’s Grandmother,” “ Mr. Smith,” etc.
With numerous Illustrations by J. E. GoODALL.

“ Her story is delightful to read, and, without a didactic word, has
a fine lesson not only for girls, but even more, perhaps, for older
readers.” —Scofsman,
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Third Edition, Crown 8uvo, cloth exfra. Price 25, 63, Postage, 4d,

A Babe in Bohemia. By Franx Dangy,
Author of “ Dr. Phillips: A Maida Vale Idyll.”

“ Clever and well worth reading. The Salvation Army scenes are
excellent. "— Truth,

“1t is impossible to refrain from congratulating Frank Danby upen
the life-like sketches he has produced. A book like this should

be read by all : there are fragments in it of which Zola and
Daudet would not be ashamed.”—/FPiccadilly.

Cheaper Edition, cloth extra. Price 35, 6d. Ilustrated. Postage, 3d,

Royal Winchester: Wanderings in and
about the Ancient Capital of England. By Rev. A. G.
L’EsTRANGE, M.A., Author of “The Village of Palaces,”
“The Friendships of M. R. Mitford,” etc. With numerous

text and full-page Illustrations, drawn on the spot, by
C. G. HARPER,

“ The illustrations by Mr. Harper are charming, and the book
altogether a * pretty ’ one,”"—.Adthencum.

Imperial 16mo, cloth, full gilt side. Price 7s. 6d. Illustrated, Postage, 6d,

An Indian Olio. By Lieut.-GenxeraL E. F.

BurtoN, of the Madras Staff Corps, Author of
‘ Reminiscences of Sport in India,” etc. With full-page
Illustrations from Original Drawings made by the Author

and Miss C. G. BURTON,

“_ . . Withal, the book is admirably written, and embellished with

numerous sketches which do credit to the artistic skill of

General and Miss Burton.” — County Gentleman,

Feap, 8vo, cloth extra. [Price 55. ZFostage, 34.

Idylls of the Home. By Harrv DoucLas.

¢ A finely conceived and indeed delightful poem of the domestic
affections,"— Graghit,
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Imperial 16mo, cloth extra. Price 7s. 6d. [Illustrated, Postage, 5d.

Newton Dogvane: A Story of English
Country Life. By Francis Francis, Author of “Sporting
Sketches with Pen and Pencil,” “ By Lake and River,”
etc.,, etc. With Illustrations on Steel by Joun LEECH,
coloured by hand.

““When it is said that it is written by the late Mr. Francis Francis,
and illustrated by John Leech, assurance has been given of a
handsome and entertaining book.”"—ZFaily's Magazine.

CHEAPER EDITION. Crown 8vo, cloth extra. Price 3s. 6d,

Crown 8ve, cloth extra, bevelled boards. Price 105, 6d. Postage, €d.

One of the Royal Celts. By Tue Dau

WyYNNE.

Crown 8vo, cloth extra. Price 35, 6d. Poslage, 44,

Hard Held. A Sporting Novel. Being a
Sequel to “Curb and Snaffle.” By SiR Ranpar H.

RoBERTS, Bart.
For Cheaper Edition sce page 15,

Crown 8uvo, cloth extra. Price 35, 6d, Postage, 5d.

The Premier and the Painter: A Fantastic
Romance of Our Time. Second Edition, with Preface,
By JouNn FREeEMAN BELL.

“An undeniably clever book. Mr. Bell is often puzzling, not
seldom provoking, but rarely dull.” — I¥er/d.

“It is the sort of book the description ef which as ‘very clever’ is
at once inevitable and inadequate. The theme is politics and
politicians, and the treatment for the most part satirical, The
streak of humorous cynicism which shows through the several
episodes of the story is both curious and pleasing. In some
respects the author’s method is not unlike Lord Beaconsfield’s,”
—Athenzum.
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L. B. WALFORD’S NOVELS.

NeEw Unirorm EDITION.

* Mrs. Walford’s work is always well done. She has a great power
of giving distinctness and variety to her characters,” —A4kenzum.

Lrown 3#.::,1&::.& extra, Price 25. 6d, each, With Engraved Frontispiece,

Mr, Smith: A Part of his Life.

¢ A work of quite extraordinary talent, which will at once win for
its author a high place among contemporary novelists. "—Eckgs,

'The Baby’s Grandmother.

¢ ¢ The Baby’s Grandmother’ is, in its way, a work of genius, . . .
It is long since we have read so bright and ., brilliant a novel.”
—Spectator,

Cousins.

¢ ¢ Cousins’ is a charming story. It is long since we have read a
book which we can so cordially recommend to our readers.”—
Vanily Fair,

% Ts characterised by great skill and greater delicacy.”— Times

Troublesome Daughters.

¢¢Ts delightful ; it sparkles with gaiety ; it is very original and very
natural.”—Atkenzum,

Pauline.

¢ Dealing with the passions of men and women, and not with
the sentimentality of the schoolroom or the artificial intriguing
of ¢ society,’ it preserves a purity of tone and a dignity of method
not too often found in the novels of the day."—ZExaminer.

Dick Netherby.

¢ One of the best studies of humble Scottish life that has appeared
for many years.”'—dcadeny.

The History of a Week.

*.* To be followed by other Works by the same Auther,
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THE STANDARD LIBRARY.

Crown Sve, cloth extra, with Artistic Frontispiece,  Price 35. 6d. each,
Postage, 54,

The Baffled Conspirators. By W. E.
NORRIS.

“Mr. Norris has never had a happier thought for a novel, nor
worked out his idea more felicitously, than in this bright story,
It is thoroughly picturesque and sparkling.”’—A¢kenzum.

“_ . . Will be enjoyed by everybody who reads it, and everybody
ought to read it." —Scots Observer,

The Pennycomequicks. By S. Barine-
GouLp.

“In every sense ‘The Pennycomequicks’ is one of Mr. Gould’s
best and most original stories.”—Morning Fost.

‘¢ The story is told with the author’s accustomed skill, and with all
his persuasiveness in vraisemblance.”—Saturday Review.

“A good novel of an exciting sort. It is a thoroughly readable
book, and the study of dialect is exceptionally skilful.”—Daily

Telegraph.
The Sign of Four. By A. Conan DovLe.

The Philosopher in Slippers; Zigzag
Views of Life and Society. By the Author of “Three-
Cornered Essays.”

Misadventure. By W. E. Norris.  [Sorsy.

“*The announcement of a new novel by Mr, Norris is the assurance
of a fresh literary treat, and the reader who takes up “Mis-

adventure ’ will find it realises his most sanguine expectations,”
—Scotsman.

““The play of character and the interest of the plot are maintained
to the end.”"—Dadly News,

“* A decidedly interesting book ; the characters are careful studies,”
— Pictorial World,
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THE STANDARD LIBRARY —watinued.

Crown 8vo, cloth extra. Price 35, 6d. each.

Lazarus in London. By F. W. Roginson,
Author of * Grandmother’s Money,” etc.

¢ The story is written in a forcible style, and the murder upon
which the plot depends is not only contrived with skill, but
treated in a manner which is strikingly original.”—denzum.

Little Kate Kirby. By F. W. Roeinson.

¢ ¢ Little Kate Kirby® is a splendid story."”—Specfator.

The Courting of Mary Smith. By F. W.
R OBINSON.
¢ ¢ The Courting of Mary Smith’ is a capital book.”—dcadenry.

Harry Joscelyn. By Mgrs. OLipHANT.

¢ This book is very clever and entertaining, the characters are
good, and every page abounds in those touches of true and
subtle observation in which Mrs. Oliphant excels.”—2Pa/f ifali

Grazetie,

F W. ROBINSON’'S PRISON SERIES.

Crown 8vo, cloth extra. Price 35. 6d. eack. With Frontispiece.

1. The Memoirs of Jane Cameron,
Female Convict.

2. Prison Characters.

3. Female Life in Prison.

“ These volumes are of general interest. Every variety of type
of the female prisoner is described, and every event of prison
life is detailed in these pages. The narratives are extra-
ordinary and interesting, and many are very touching.”—
Morning Fost.
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Crown 8vo, cloth extra. Price 25, 6d.  Postage, 44.

Derelict : A Tale of Moving Accidents by Flood
and Field. By Craup Harbping, R.N., Author of * Old
Shipmates,” * Ferndyke,” etc., etc.

¢ This ‘tale of moving accidents by flood and field’ is fromfirst to

last unusually interesting. None of Captain Marryat’s classical
sea stories contain more exciting experiences.”’—/Morning FPost.

Ficture cover, 25.; cloth pill, 25, 6d, Fostage, 44.

Under Fourteen Flags. Being the Life and
Adventures of Brigadier-General MAcIvVER, a Soldier of
Fortune. By CapraiNn W. D. L’ESTRANGE.

*We should recommend every one who has exhausted Mayne Reid
and other favourite writers to procure ¢ Under Fourteen Flags,’

and can promise that whoever does so in search of amusement
and excitement will not have spent his money in vain.”—

Pictorial World,

Crown 8uvo, cloth extra. [Frice 25, 6d. Postage, 4d.

Old Shipmates. By Craup Harping, R.N.

““Few better novels have made their appearance lately. The
author writes vigorously and well,”—Scofsman,

Crown 8vo, cloth extra. [Frice 25, 6d. Postage, 4d.

Dukes Winton. By ]J. R. HensLowe,
Author of *“ White and Red,” “ Dorothy Compton,” etc.

¢ A fair sample of historical romance.”— ZZmes,

*.F This work has been selected and approved by the London Schoel
Board as a school-prize,

Crown 8vo, cloth extra. [Price 25, 6d, Postage, 44,

The Romance of a Mummy. By TutoruiLe
Gavutier, Translated by M. Youne.
**M. Gautier has succeeded in vivifying ancient Egyptian life and

scenes ; relieving the sombreness of tragic events with the
brightness of a bewitching love episode,”
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NEW TWO SHILLING NOVELS

BY
POPULAR AUTHORS,

Crown 8vo. Price, picture boards, 2s. ; cloth gilt, 25, 6d, Postage, 4d.

BY HENRY CRESSWELL,

Author of ““ A Modern Greek Heroine,” ‘ Incognita,” etc.

A Wily Widow.

“¢ The author pleases from the outset ; his brighter pages are almost
as captivating as the painful interest of his more tragic ones, and
altogether the story is readable and thrilling."— Ze/egragk.

BY VERE CLAVERING,

Author of ** Barcaldine,” etc.

A Modern Delilah.

“‘ This novel deserves praise for its naturalness and ease of style,
and for the simple force with which its main characters are
presented. "'—Scofsman,

BY WILLIAM WESTALL,
Author of “ Harry Lohengrin,” *“ Red Ryvington,” etc,

A Fair Crusader.

¢ The interest does not halt for a moment in these pages full of
incident and adventure, related, if not quite in the author’s best
manner, with the brightness and ease which never forsake
him,"—Morning Post.
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NEW TWO SHILLING NOVELS—cwntinued.
Crown 8vo. Price, picture boards, 2s5.; cloth gilt, 25, 6d, Fostage, 44.

BY JAMES MURPHY,

Author of “ The House on the Rath,” * Convict No. 25,” étc.

The Haunted Church.

“* The reader is carrsied on from start to finish with developments
that never flag in the interest they excite, and that, when fully
unfolded, reveal a plot skilfully conceived and well werked
out.”—Freeman's Journal,

BY JOSEPH HATTON, |
Author of “John Needham’s Double,” *“The Abbey Murder,” etc.

The Gay World.

*“To those who have not yet made acquaintance with ‘The Gay
World,’ all that can be said is that the sooner they do so the
better. In these latter days of sensational fiction a story of
such enthrallmg interest is not often to be met with,”—
Pictorial World,

BY GERTRUDE FORDE,
Author of *“ In the Old Palazzo,” “A Lady’s Tour in Corsica.”
Driven before the Storm.

““ A powerful novel. The story has a strong and interesting plot,
and will probably be widely read in its new and cheaper form.”

BY MUIRHEAD ROBERTSON.
A Lombard Street Mystery.

“‘ The favourable opmion formed of this startling tale on its first
appearance is cenfirmed by a second reading—a fact which in
itself suffices to prove the superiority of the story to the ordinary
run of sensational fiction.”—Morning Fost,

BY PAUL BOURGET.
André Cornélis. Translated by Mrs. CASHEL

Hogzy.

*“ The story is alive to the last, and much sincere, vigorous wriling
accumulates interest and expectation to the end.”—Piccadilly,
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T

NEW TWO SHILLING NOVELS—ontinued,
Crown 8vo. Price, picture boards, 2s.; cloth gilt, 2s. 6d, Postage, 4d,

BY L. B. WALFORD.

Nan: and other Stories.

* They show the ease and grace of the author’s style, and have that
pre-eminent quality of pleasantness that comes of cleverness
which is never obtrusive, and art which has become second
nature,”—Athenzun,

BY MRS. CASHEL HOEY.
All or Nothing.

** Mxs. Cashel Hoey is one of the few lady novelists of the day whe
write far too little, but who, when they do write, write as if they
respected themselves and their public equally, It is, in all
pomts, one of Mrs, Hoey’s best books."—Academy.

BY THE HON. LEWIS WINGFIELD.
‘Gehenna ; or, Havens of Unrest.

¢ Abounding, from beginning to end, in touches of nature and life-
like descriptions ; and the story carries us on, without a sem-
blance of slowness, through striking scenes until we close the
volume in something not unlike wonderment at the art and
genius of the man who wrote it."— Whitefiall Review.

BY THE AUTHOR OF ¢ST. OLAVE’S.”
The Blue Ribbon.

¢ The reader will be both pleased and interested in this story. It
abounds in picturesque sketches of incident and character, clever
dialogue, and touches of pathos and quiet good sense, which will
surely make it popular.”—Atkencum.

Little Miss Primrose.
“ Those who like the lighter class of fiction will find this novel to
their taste, and it will well serve to while away an hour or so of
a railway journey,”’— Court Circular,

Annette,

¢ The descriptions are as pretty as a painting and as tender as a
poem,”—Literary Weorld,
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NEW TWO SHILLING VOLUMES—cwntinued,

Crown 8vo. Price, picture boards, 2s. ; cloth gilt, 25 6d. Postage, 44.

A House Party. By Ouma.
Doctor Jacob. By M. Brruam-Epwarbps.

Hard Held. By Sir Raxpar H. RoBERrTs,
Bart.

Records of a Stormy Life. By Mrs,

HousTouN.
Stormy Waters. By Ropert BucHANAN.
Jacobi’'s Wife. By ADELINE SERGEANT.
The Son of his Father. By Mrs. OLipHANT,
Mignon. By Mrs. FORRESTER,
A Princess of Jutedom. By CHARLES

{(ZIBBON.

Cradled in a Storm. By Tureopore A.
THARP.

Jack Urquhart’'s Daughter. By Miss

MINNIE YOQUNG.

Thro' Love and War. By VioLer Fank
Two Lilies. By Juria KavanacHh.

Queen Mab. By Juria Kavanacwh.
Forestalled. By M. Beruam-Epwarps.
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“RITA’S” NOVELS.

A CHEAP UxirorM EDITION.

Crown 8vo. Price, picture boards, 2s. ; cloth gilt, 25, 6d.; half morocce,
35, 6d. each. JFostage, 44,

‘¢ Rita’s heroes and heroines are very human.”—Zady's Pictorial,

1. Dame Durden.

*‘Dame Durden is a charming conception, ”—.Sgectator,

My Lady Coquette.

‘It would be well, indeed, if fiction generally could be kept up to
this level.”"—d cademy.

2

-

3. Vivienne.

¢¢ Intensely dramatic, abounding in incident and sensation.”—Dasiy
Telegraph,

4, Like Dian's Kiss.

¢ A pretty story, full of plot, pathos, and character."—St/andard.

9. Countess Daphne.
¢ Written with considerable skill."—dthenzim.

% All lovers of the divine art of music should read it, as it contains
words on art matters which must fire their zeal and foster noble
feelings, The story is full of interest.” —Musical Keview,

6. Fragoletta.

¢ A fascinating story, full of interest throughout.”—Safurday Keview.

7. A Sinless Secret.

¢ Full of pathetic episodes and charming love passages.”— The World
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“RITA'S” NOVELS—cwntinued.

Crown 8vo. Price, pictuve boards, 2s. ; cloth gilt, 2s, 6d. ; half moroceo,
35, 6d. each. FPostage, 44,

8. Faustine.

¢t A sensational novel of a refined order that must hold the attention
of the reader. It is very well written, and has all the elements
of popularity.” —Life,

9. After Long Grief and Pain.

¢ The moral of the story is sound, the dialogue is smart and lively,
the style clear and vigorous throughout.”—Daily Telegraph,

10. Two Bad Blue Eyes.

¢ As a literary exponent of the emotions of the lovers of our day,
Rita is by no means below the average of her literary neighbours,
In the present volume she has depicted a female St. Anthony,
exposed to long and terrible temptations, yet arriving scathless |

at the goal of virtuous marriage with the man of her choice,”—
Athenzum.

11. Darby and Joan.

“The real attraction of the book lies in Rita's especial gift—the
delineations of the thoughts and feelings of youth.”—Morning
Loit,

12. My Lord Conceit.

““ Rita’s books are so well known now that it does not need a critic
to tell the public that her style is pood, and the story she tells
an interesting one. Her present story has these good points,

and the merit besides of refinement in a great degree,”—
Whitehgli Review.

13. Corinna.

*¢Corinna’ is a work of more than average merit. The plot is
neither deep nor intricate, but is both attractive and enter-
taining, and the language is undeniably graceful, and at times
poetic,”—Court fournal,
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DORA RUSSELL’S NOVELS.

A CuEAr UnirorM EDITION,
Crown 8vo,  Price, ticture boards, 25.; cloth gilt, 25, 6d. Postage, 4d.

““Miss Russell writes easily and well, and she has the gift of making
her characters describe themselves by their dialogue, which is bright and
natural.”

—Athenaum.
1. Footprints in the Snow.
*There are here all the elements of tragedy. Miss Russell’s scenes
are of a dramatic kind.”—Daily News.

2. The Vicar's Governess.

“Undoubtedly a clever and well-written story. A book which
contains a good deal that is interesting, and indicates a reserve
of something still better.”— T7mes.

3. Beneath the Wave.

‘ Certain to become popular. The story is cleverly told. There is
a strong sensational interest in each chapter.”—ZLloyd’s Weekiy

News,

4. Annabel's Rival.

““Some of the characters, especially that of the clever, worldly
schoolmistress, are very cleverly drawn,"—Standard,

0. Lady Sefton’s Pride.

““We recommend * Lady Sefton’s Pride’ to any one who has the
toothache, and, unable to cure it, wishes to forget it. The tale
is especially calculated to take the reader’s attention away from

himself,"—Literary World.

6. Quite True.

¢ Possesses that one merit in a novel without which all others are
apt to be of little avail—it is exceedingly interesting.”— Graphic.

7. The Broken Seal.

¢ The mystery is maintained with a skill which would not disgrace
that master of this form of craft—Mr., Wilkie Collins,"—Daily

News,
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DORA RUSSELL’'S NOVELS—continued.

Crown 8ve. Price, picture boards, 2s.; cloth gilt, 25, 6d. Fostage, 4d.

8. Creoesus’s Widow.

“ Miss Russell has a very good story to tell, and very well she tells
it."—Life.

O. Hidden in My Heart.

““ The plot is well constructed. It is an absorbing tale which has
the wherewithal to become popular.”—Morning Fost,

————

W. STEPHEN HAYWARD’S NOVELS.

Crewn 8ve. Price, picture boards, 2s.; cloth gilt, 2s. 6d. Postage, 44.

“1. Love against the World. e *9.__B_a:rhara. Home,

*2. Hunted to Death. ' *10. The Secret Seven.
*3. Perils of a Pretty Girl. | 11. The Woman in Red.
4. Ethel Grey. . 12, The Stolen Will.
5. Caroline. | 13. The Black Flag.
6. Maude Luton. 14. Diana’s Defender.
7. The Three Red Men. 15. Colonel’'s Daughter.
*8. John Hazel'sVengeance.  *16. Left to the World.

N. B.—Those marked thus * are veprinting—awill be ready in February.

———— e ————————

MARY CECIL HAY’S NOVELS.
Crown 8vo, Price, picture boards, 2s.; cloth gilt, 25, 6d. FPostage, 4d.

*1. Old Myddelton's Money. *8. Brenda Yorke.

g- E;Stiina,:;?; e ! *9, Dorothy’s Venture.
. quished. Pt
*4, The Arundel Motto. !*ﬁ‘ ks wis LR
*d. The Squire’'s Legacy. | ~° RCEr e
*6. Nora's Love Test, 12, Bid Me Discourse.
*7. For Her Dear Sake, - 13. Lester’s Secret.

A Wicked Girl (One Shilling).

N B,—Those marked thus * are reprinting—uwill be ready in February.
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F. E. M. NOTLEY’S NOVELS.

Crown 8ve, Price, picture boards, 25. ; cloth gilt, 25, 6d.; half morocce,
3s. 6d. each. [FPostage, 44,

1. Red Riding Hood.

*“We feel in reading this pure story that a mind speaks to our
mind ; that it is not a mere voice telling an idle tale to be
forgotten in an hour,”—Swunday Times,

2. Beneath the Wheels.

It may be affirmed that a larger accumulation of mysteries has
seldom or never been heaped into one novel before, while the
author may be complimented on having provided a satisfactory
key for every one of them.”—A4thenzum.

3. Love’s Crosses.

““The author has written a fervent love story, abounding with
passages of great warmth, and including a most sensational
homicide.”—.Atheneum. '

PERCY B. ST. JOHN’S NOVELS.

Crown 8ve, [FPrice, picture boards, 25,

1. Sailor Crusoe. . 4. My Beautiful Daughter.
2. Snow Ship. \ 5. The Daughter of the
3. Young Buccaneer. | Sea.

E. S. DREWRY’S NOVELS.

Crown Bvo. Prive, picture boards, 2s5.; cloth gilt, 25.6d.; halfmerocco, 35. 64,

S

1. Only an Actress. 3. Baptised with a Curse.
2. On Dangerous Ground. | 4. A Death-Ring.
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MRS. JOHN KENT SPENDER’S NOVELS.

Crown 8vs, FPrice, picture boards, 2s.; cloth gilt, 25.6d.; half morocce, 3s. 6d.

4. Recollections of a
Country Doctor.

1. Mr. Nobody.
2. Parted Lives.
3. Both in the Wrong.

MISS E. SPENDER'S NOVELS.

Crown 8vo, Price, picture boards, 25,; cloth gilt, 25,64, ; half morocco, 3s. 6d,

4, Kingsford.
5. Until the Day Breaks.

1. Restored.
2. A True Marriage.
3. Son and Heir.

MRS. H. LOVETT CAMERON’S NOVELS.

Crown 8vo, Price, picture boards, 25,; cloth gilt, 25.6d. ; half morocce, 35, 6d.,

1. Vera Nevill. | 2. Pure Gold. | 3. Worth Winning.

MRS. POWER O’DONOGHUE’S NOVELS.

Crown 8vo. Price, picture boards, 25.; cloth gill, 2s.6d, ; Aalf morocco, 35, 64,

1. Unfairly Won. A Beggar on Horseback.
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VARIOUS AUTHORS’ WORKS.

Crown 8vo. Price, picture boards, 2s5.; cloth gilt, 25. 6d. Pos'age, 44,

Scullydom. By P. A. Ecan.

The Nick of Time. By W. T. Hickman.
Eixpiation. By E. P. OrpenNHEIM

The Morals of Mayfair. By Mrs. EDwarbs,
Britain’s Slaves. By Grorce CHALLIS.

Love's Strategy. By ApoLpHUS SILBERSTEIN.

The Tichborne Trial. The Summing up of
the Lord Chief Justice.

Misses and Matrimony. By Lieut.-Colonel

KnNoLLYs,

The Black Band; or, Mysteries of Midnight.

Illustrated by GusTtave DoRrE,
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BLACKETT'S SELECT SHILLING NOVELS

BY
POPULAR AUTHORS.

—

Crown 8vo, paper cover, 15.; cloth, 1s. 6d. ecack. Postage, 2d.
The Havoc of a Smile. By L. B. Wavrrorb.
Edelweiss. A Romance. By “ Rira.”

Nurse Revel's Mistake. By FrLoreNcE
WARDEN.

The Pretty BSister of José. By Mrs.

HobpcsoNn BURNETT.

Roland Oliver. By Justin McCarthy, M.P,

Mated from the Morgue. By Joun A,
O'SHEA.

Forging the Fetters. By Mrs. ALEXANDER.
The Queen’s Scarf. By D. Curistie MURRAY.

The Haunted Fountain. By CATHERINE
MAacquolb.

Favour and Fortune. By the Author of
“ Jack Urquhart’s Daughter.”

99, Dark Street. By F. W. Rosinson.
A Wicked Girl. By Mary CeciL Hav.
Gabriel Allen, M.P. By G. A. Hentv.
The Argonauts of North Liberty. By

Brer HARTE.

The Abbey Murder. By Josern Hatron.
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SELECT SHILLING NOVELS—wnfinud.
Crown Bvo, paper cover, 1s.; cloth, 1s. 6d. each, Fostape, 24,

A Mere Child. By L. B. WaLrorp.

Love Until Death. By R. WueLAaN BovLE
The Queen’s Token. By Mrs. CasaeL Hogy.
A Rainy June. By Ouiba.

Don Gesualdo. By Ouipa.

John Needham’s Double. By Josern

HaTtTonN,
James Daunton’s Fate. By Dora RusseLL.
Betty’s Visions. By Ruopna BRrouGHTON.
Topside and Turvey. By Percy Firz-

GERALD.

Beforehand. By L. T. Mzapk.

*.* This Series will be exclusively reserved to the works of well-known
Authors, Other volumes are in course of preparation, and will
be published at short intervals,

Price, paper cover, 1s. Fostage, 2d,

Laying Down the Cards. By the Hon,

Mrs. FETHERSTONHAUGH.

Price, paper cover, 1s. ; cloth, 15, 6d.  Postage, 24,

A Fatal Affinity. By STuaArRT CUMBERLAND.

¢ The ¢ weird story’ is related in thrilling style, and has in it the
elements of popularity among lovers of sensational literature.”
— Literary Werld.
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ONE SHILLING NOVELS—cwntinued.
Price, paper cover, 1s. Illustrated. Postage, 24,

Doubt. Second Edition. By James S. LITTLE.
“Mr. Little may be heartily congratulated on his artistic and
powerful story,”—Public Opinion.

Price, paper cover, 1s. Postage, 24,

The Crime of the Golden Gully. By
GILBErT RoOCK.

¢¢ Faithfully represents the lawlessness at the gold-diggings when
the first rush began,”—Court Circular.

Price, paper cover, 13, FPostage, 2d.

Against the Grain. By C. T. C. JamEs.

¢ The reader will thoroughly enjoy the story.”—.Academy.
Price, paper cover, 15. [Postage, 24,

In the Shadow of Death. By Sir GiLBERT

CAMPBELL, Bart.

Price, paper cover, 1s. Postage, 2d.

Mad Love; or, An Artist's Dream. Trans-
lated from the Russian of VsEvoLoD (GARSHIN.

Crown Bve, paper cover, 1s. Postage, 2d.

Galloping Days at the Deanery, By

CHARLES JAMES.

““A hearty laugh may be got out of ‘Galloping Days.” There is
real comedy in this sketch.”—Adcademy.

New Edition, Price, pager cover, 1s. ; cloth, 1s. 6d, Postape, 2d.

At What Cost. By Huceu Conway, Author
of “ Called Back,” etc.

Twenty-fifth Thousand. Price, paper cover, 1s. ; cloth, 15, 6d, Postage, 2d,
Sappho: a Romance of Art and Love. By

ALPHONSE DAUDET,

*““ No man or woman of sense can say that it is anything but a geod
book, and a book to read.”—Court and Society Review.
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ONE SHILLING NOVELS—wntinud.
Witk full-page Iliustrations, Price, paper cover, 1s. Postage, 24.

The Wife's Sacrifice (Martyre!) By ApoLrsE
D’ENNERY. Translated by H. SUTHERLAND EDWARDs.

** The story is a very exciting one, full of strong situations znd start-

ling incidents, so that the reader is carried along breathless,”—
LFeople.

Price, paper cover, 1s. Fostage, 2d,

The Divorced Princess (Divorcée). By
RENE DE PONT-JEST.

¢¢ A better shillingsworth to while away the tedium of a railway
journey could scarcely be wished for."—ZLiverpool Courier.

Price, paper cover, 15. ; cloth, 1s5. 6d. FPostage, 2d.
Memoirs of Cora Pearl. Written by Herself.

Uniform with ‘“ Memoirs of Cora Pearl.” Frice, 1s. Fostage, 24.

Memoirs of Rose Pompon. Written by
Herself,
Price, paper cover, 15. Fostage, 2d.

Baffled. By SuirrLeEv B. JEVONS.

¢ A really clever, realistic story, full of strong character-drawing

and exciting incident, and, as a whole, excellent change for a
shilling. " —Secezty.

Price, paper cover, 15.; cloth, 1s. 6d.  Fostage, 24,

Slowborough ; or, Rural Felicity. By Fraxx

E. Ewmson, Author of *“Qur Town.”
Price, paper cover, 15.; cloth, 15, 6d. Fostage, 24.
Innocent or Guilty? By MarioN GREENHILL.

Price, paper cover, 1s.; cloth, 1s, 6d. Fostage, 24.
The Silent Shore. By JouN BLOUNDELLE-
BurTON.

€¢It is really admirably written, and from first to last it has strong
dramatic interest. It may fairly take its place among the best
stories of the kind,'—Scotsman,
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ONE SHILLING NOVELS—wniinued.
Price, paper cover, 1s. Fostage, 24,

Three Lucky Shots. By Oscar Park.

““It is an extremely good story of the sensational type. The incidents
are natural, the plot is pieced together in a workman-like

manner, and the book is altogether very pleasant reading.”—
Whitehall Review,

Price, paper cover, 15. Fostage, 2d,
Musical Snares. By ANNABEL GRAv.

¢ A smart exposé, in fictional form, of the wiles of musical agents,
told in a bright and telling fashion.”—Society,

Price, paper cover, 1s. ; cloth, 15, 6d. [FPostage, 24,

The Cabman’s Daughter.

“* A simple and unpretentious tale of London life, Humour is not

wanting, and the love-making will please by its naive prettiness.”
—Llayd’s.

Price, paper cover, 1s.; cloth, 15, 6d. Postage, 2d,
The Cithern: Poems for Recitation. By Mrs.
AvLMER Gowing, Author of ““Ballads and Poems,” etc.
“* Mrs. Gowing’s verse is easy and flowing, and her poetry heart-

stirring and vigorous. There is nothing in this little volume
that is not deserving of praise.”— Tablet,

Crown 8ve, paper cover, price 1s.

The Great Landlords of London. With
Map of the Estates. By FraNk BANFIELD, M.A.

““1 recommend this book to all who wish to understand the working
of the great landlord system in the metropolis, "— Zrush,

““We commend the study of this book to every tenant interested in
the power wielded by the ground landlord.”—Dasly Chronicie,

Price, paper cover, 1s. [FPostage, 24,

Imprisoned in the House of Detention
for Libel. By Joun DAWSON,

““This is a well-written and readable account of the experience of a
well-knowm journalist and dramatic critic, written during a
period of temporary obscurity within the walls of Her Majesty’s
prison at Clerkenwell.,” —ZLady's Fictorial,
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SIXPENNY NOVELS.
GUSTAVE AIMARD’S INDIAN TALES.

AUTHOR’S COPYRIGHT CHEAP EDITION,
Crown 8vo, Price, paper cover, 6d. ; cloth limp, 1s. Postage, 24,

FIRST SERIES. FIFTH SERIES,
1. Trappers of Arkansas. | 16. Buccaneer Chief
2. Border Rifles. 17. Smuggler Hero.
3. Freebooters. 18. Rebel Chief.
4. White Scalper. SIXTH SERIES.
SECOND SERIES. 19. The Adventurers.
5. Guide of the Desert. 20. Pearl of the Andes.
6. Insurgent Chief 21. Trail Hunter.
7. Flying Horseman. SEVENTH SERIES.
8. Last of the Aucas. 22. Pirates of the Prairies,
THIRD SERIES. 23. Trapper’s Daughter.
9. Missouri Outlaws. 24. Tiger Slayer.
10. Prairie Flower. EIGHTH SERIES,
11. Indian Scout. 25. Gold Seekers.
12. Stronghand. 26. Indian Chief
FOURTH SERIES, 27. Red Track.
13. The Bee Hunters. NINTH SERIES.
14. Stoneheart. 28. The Treasure of Pearls,
15. Queenofthe Savannah. | 29. Red River Half Breed.

Eack Series also published in volume form, price, cloth gilt, 25, 64.
The whole carefully revised and edited by Percy B. St. JouN.

Price, pager covers, 64.; cdoth limp, 15. Postage, 24,

How to Live on a Shilling a Week. By

One wHO HAS TrIED IT.
“‘ The author shows how it can be done. As exhibiting possibilities
the suggestions are interesting.”"—News of the World,

Cheaper Edition, price, paper cover, 6d. Postage, 24d,
The Cithern: Poems for Recitation. By Mrs.

AYLMER GowiING, Author of * Ballads and Poems,” etc,

““ A most charming little volume, containing many pieces that are
suitable for recitation, and are by this time widely known aad

appreciated,”—ZLady's Pictorial,
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ATTRACTIVE PICTURES AND STORIES
FOR YOUNG CHILDREN.

BEAUTIFULLY COLOURED TOY BOOKS.
WiTH SToRIES WRITTEN BY Miss F. M. GALLAHER,

Carefully printed on superfine paper in large clear type.

Eleven Coloured Plates, Price, picture boards, 15. 6d.  Postage, 3d.

Children’s - Chums. Stories by Miss F. M.

(GALLAHER.

Contains bright and pleasing pictures of children and their pets, and
simple stories in large type.

Six Colowred FPlates. Price, stiff picture wrapper, 6d. Postage, 1d.,

A Night at the Circus. Stories by Miss
F, M. GALLAHER.

Contains attractive coloured illustrations, and simple reading in
large type.

Six Coloured Plates. Price, stiff picture wrapper, 64, Postage, 1d.

Baby's Book. Stories by Miss F. M.

(GALLAHER.

Contains brightly coloured pictures and reading suited to very
young minds,

‘“Jessie RAYNE,” in Truth, says: *‘1 have only time to mention
three children’s picture books, ‘A Night at the Circus,’

‘ Baby's Book,’ both fairly good, and ¢ Children’s Chums,’ very
good indeed.”

“* Delightful books for the small children in the nursery. The type
is large and easy to read by those who have gained that accom-

plishment, and the stories are not beyond the comprehension
of very little ones,”" —Court Circular.
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BRITISH STANDARD HANDBOOKS.

Price, picture fqzr{rf,__,??fn{:‘r@'ﬂt_tf,_ 2d. each. Fostage, Yid.
A NEW SERIES OF ILLUSTRATED PRACTICAL HANDBOOEKS

oF
SPORTS AND PASTIMES.

Each book is complete in itself. These Handbooks are perfect ency-
clopadias of information upon their respective topics, They readily
commend themselves as marvels of cheapness.

FIRST SERIES.

1. Rowing and Sculling.

2. Cricket.

3. Bicycling and Tri-
cycling.

Fishing.

5. Swimming.

6. Athletic Exercises for

Health and Strength.

7. Field Sports,

8. Fowls.

9. Pigeons.

. Rabbits.

. Card Games.

. Chess.

. Football.

SECOND SERIES.

Athletic Games
Skill,

Skating and Games
on the Ice.

Draughts and Back-
gammon.

Song Birds.

Fireworks.

Parlour Conjurer.

Book of Pets.
Also published in 3 volumes.

14, of

15.
16.

17.
18.
101 5
20.

& *

3%. 6d, each.

21. Boxing, Wrestling, and
Fencing, or the Art
of Self-Defence.

22. Chemical Wonders for
Home Exhibition.

23. Gymnastic Exercises.
24. The Magic Lantern.
25. The Student Collector.
26. Dogs: How to Keep
and Train them.
THIRD SERIES,
Lawn Tennis.
Puzzles and Riddles.

27.
28.

29. Riding and Driving.

30. Hand and Finger
Tricks,

31. Archery.

32, Vocal and Optical
Deceptions.

33. Toy Boats and Sailing
Craft.

34. Fencing.

35. Burlesque Giants and
Dwarfs.

36. Thought Reader.

| 37. Billiards: Ball and

Cue Games.

38. Punch and Puppets.

| 39.

Young Play-Astor.

First, second, and third Series, each

containing thirteen books, price, cloth gilt, 2s. 6d.; cloth, gilt edges,
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ILLUSTRATED GIFT BOOKS.

HANDSOME, USEFUL, AND WELL BOUND,

GIFT BOOKS AT TWO SHILLINGS AND SIXPENCE EACH.

Hlustrated with Hundreds of Comic Cuts, Price, cloth gilt, lllustrated, 25. 6d.
Fostage, 44.

Merry and Wise: a Book for all Seasons.
By Brer HARrRTE, Marx TwaiN, Max AbDELER,
DanBury NEWSMAN, etc.

With Coloured Plates. Crown 8ve, Price, cloth, gilt edges, 25, 6d,
Fostage, 4d.

Gulliver’s Travels in Lilliput, Brobding-
nag, and Houyhnhnmland, with an account of the Yahoos.
By LEmuEL GULLIVER, Mariner.

Crawn 8vo. Price, cloth, bevelled boards, gilt edges, Ilustrated, 25, 64,
Fostage, 4d.

The Pierced Heart: a Romance. By Cap-

tain MAYNE REID, With numerous Illustrations.
Crown 8vo. Price, cloth, bevelled boards, gilt edges, Lllustrated, 25, 6d.
Postage, 4d.
The Star of Empire: a Tale. By Captain

MavyNE Remp, With numerous Illustrations,

— e — -

AN ILLUSTRATED GIFT BOOK FOR CHILDREN.
Crown 8vo. Price, cloth, gilt edges, 25, 6d, Postage, 4d

Stories Grandma Told. By Marvy D.

Brine, With numerous fine Engravings on Wood.

Crown 8ve. Price, cloth, elegant, pilt edges, Lilustrated, 25, 6d. Fostage, 44,

Frank Weatherall. By W. C. MEercaLrk,

A Story of Adventures in the Merchant Navy. With
Illustrations on toned paper.
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ILLUSTRATED GIFT BOOKS—cwntinue.

Crown 8vo, Price, cloth, bevelied boards, gilt edges, HNlustrated, 2s. 6d,
Postage, 4d.

The Golden Rangers. By Gaeprier Ferry.
An exciting Tale of Treasure-seeking among the Indians.
Illustrated by GUSTAVE DoRE. |

Crown 8vo. Price, cloth gilt, Tllustrated, 2s, bd, each. Postage, 5d,

The British Standard Illustrated
Practical Handbook of Sports and Pastimes. Vols. L., IL.,
and ITI. With Diagrams, Plans, and every design pos-
sible for all Games, Sports, and Pastimes, forming a com-
plete Encyclopzdia on the various topics.

Price, picture paper boards, Illustvated, 2s5. 6d. Postage, 44.
Twice Round the Clock. By Georce

Avcustus Sara. With numerous Illustrations.

Crown Svo, Copyright Edition. Price, picture cover, Illustrated, 2s. 6d.

Traits and Stories of the Irish Peasantry.
By WiLLiaAM CARLETON (Ireland’s Greatest Novelist).
With the whole of the Plates by D. Macrisg, R.A. Con-
taining several Traits and Stories never before published.

GIFT BOOKS AT THREE SHILLINGS AND SIXPENCE.

Crown Svo. Price, handsomely bound, cloth gilt, Illustrated, 3s. 64,
Pestage, 5d.

The Boy's Birthday Book. By Mrs. S. C.
Harr, Witriam Howirt, Aucustus MAYHEW, THOMAS
MiLLER, and G. A. Sava. Illustrated with hundreds of
Engravings by Eminent Artists.

Price, ornamental cloth, gill edges, bevelled boards, lllustrated,
35, 6d, eackh. [FPostage, 5d.

The British Standard Illustrated
Practical Handbook of Sports and Pastimes. Vols. L, I1,,
and III. With Diagrams, Plans, and every design pos-
sible for all Games, Sports, and Pastimes. Illustrated
with nearly one hundred original Engravings.

Crown 8vo,
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ILLUSTRATED GIFT BOOKS—cwntinued.
Demy 8vo, Price, cloth gilt, Illustrated, 3s. 6d. Postage, 5d.

Twice Round the Clock. By GeorcE

Avcustus Sara. With numerous Illustrations.

Crown 8vo. Copyright Editien. Price, cloth, gilt top, bevelled boards,
Jilustrated, 35. 6d. Postage, 6d.

Traits and Stories of the Irish Peasantry.

By WirLiam CariLETON (Ireland’s Greatest Novelist).
With the whole of the Plates by D. Macrisg, R.A. Con-
taining several Traits and Stories never before published.

THE BEST GIFT BOOK FOR BOYS.

Crown 8vo. Price, handsomely bound, cloth, pilt edees, Illustrated, 5s.
Postage, 6d

The Boy's Own Treasury. Contains Amuse-

ments of all kinds—indoor and outdoor.

Illustrated with 500 descriptive and original Engravings, comprising
Science, Drawing, Painting, Constructive Wonders, Rural Affairs, Wild
and Domesticated Animals, Outdoor Sports and Indoor Pastimes, Repertory
of Home Amusements and Healthful Recreations.

THE BEST GIFT BOOK FOR GIRLS.

Crown Buvo, Price, ornamental cloth, gilt edses, sides, and back, bevelled
boards, lllustrated, bs, Fostape, 6d.

The Girl's Own Book, A complete Reposi-
tory of Amusements, Studies, and Employments, Illus-
trated with upwards of 250 original Engravings,

Imperial 8vo, [Price, cloth _g:?!,mqfrgﬁt:dy ilustyated with whole page
Lngravings, 7s. 6d., reduced to 35, 6d. Postage, 6d,

George Cauldfield’s Journey. By Miss
BrappOoN. And other Stories. Profusely illustrated by
eminent Artists specially engaged for this purpose,



CHEAPER EDITION, Crown Svo, Price 35, 6d. Hllustrated,

DAWN. By H. Rider Haggard.

WITH SIXTEEN FULL-PAGE ILLUSTRATIONS
By LASLETT J. POTT.
















