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INTRODUCTION

At the time of the publication of my first work, “The Table,” in
1889, my duties and responsibilities at Delmonico’s were such that I
was only able to write at irregular intervals, and so the book was neces-
sarily somewhat hurried and contained many reference numbers. 1It,
however, was remarkably successful, through the kind and generous
support of the public, for which I am profoundly grateful.

This new work, *“The International Cook Book,” is the result of
years of preparation. No efforts were spared in seeking information
from every source. A leave of absence for several months was obtained
from my superiors of the International Navigation Company, a tour of
the world was made, and personal visits paid to hotels, restaurants and
homes of all countries. Indeed, I have been i:{lntlrn.m.ll:,r gathering
new material and’ travelling for the past decade, and the work is truly
international in its scope. It certainly is more thnmugh and (‘ﬂmpltte
than any w ork of its kind to date, l:u:-nl:umng in all over 3,000 recipes,
each giving full directions.

It was the many inquiries of acquaintances in regard to dishes I had
provided and the friendly suggestions that I should get up a collection
of my recipes that first showed me the demand for a reliable book pointing
the way to wholesome and nourishing meals. Things of considerable
interest in the line of catering were found throughout my travels, as is
- attested by the recipes, and my only regret is not having undertaken the
trip many years earlier.

Japan, for instance, was quite a source of information for valuable
ways of preparing curries and for excellent fish soups. The advancement
made in that country was shown by the employment in Tokio, Kyoto
and Yokohama of experienced managers who had gained their knowl-
edge of the business in America, England and France.

From the higher-class restaurants of China have been brought ideas
for stews—for instance, Bami Honkongroise—which as modified make
tasty dishes. Special inquiries have been made about some of these
dishes by people who have eaten them as prepared under my direction
without realising that they were Oriental dishes. They have been
modified for the Americin taste, as all these adopted from Eastern
countries are made too rich as prepared in the native homes. The
Chinese have ways of picking birds so finely by the use of a wet towel
that they look as though they had been shaved, and have a number of
good ideas in using macaroni and in the preparation of bacon, ducklings,
etc. In seasoning, too, the Chinese have original ideas. They take
slices of ham, perhaps, put it over a range or near the fire, char it, then
pound it to powder,and it gives an excellent taste when used as seasoning.

v



vi INTRODUCTION —Continued

Menus for an entire day’s meals as prepared in a high-class Chinese
home are given in No. 3317.

At Penang I found a number of good dishes, particularly curries of
prawns and shrimps. At Macao, near Canton, the Portuguese have
established quite an industry in dried fish, a trade which the Japanese
also are developing.  Fish of various kinds are split, cleaned and spread
out on immense nets upon the ground, dried in the sun, salted, and
then packed in barrels and used for boiling, for soups, etc. This industry
is still in its infancy in the United States.

The Celestials prepare whole lambs, pigs, large geese or ducklings
on a spit, barbecue-like, and then use them in portions or slices as
required.

In the zealous search for knowledge of the kitchen in China, the
writer had several very narrow escapes from the violence of suspicious
Boxers. Not having been warned as to how dangerous it is for a traveller
to enter Canton unaccompanied by a native guide, I boldly made my
way through the old city early one morning. Beginning with rude
nudges from passers-by, the indignities increased until I was followed by
an increasing horde, and then through the narrow passages 1 hurried,
occasionally warding off an assailant. My curiosity had evidently led
them to take me for a war-tax collector, and when I eluded them finally
and got to the European quarters much surprise was expressed that 1
had ventured there alone and had been able to get away.

I had been advised of the high class of dishes served in the Chinese
gambling quarters of Singapore, and while there a friendly warning voice
from a house across the way came when I was again in danger.

As a warning to travellers to China and Japan, the danger of eating
fresh vegetables there should be referred to. The fever so easily con-
tracted results from the night soil that is used for fertilising, and so
many cases have developed that the Hong Kong board of health has
had to compel restaurant proprietors to put notices on their bills of fare
that fresh vegetables were not allowed to be served, imported canned
vegetables from the Pacific coast being served instead.

In Manila curried rice is eaten three times a day, much as in
China, and Spanish dishes and customs have also been widely introduced.
India provided ideas for curried eggs, curried vegetables, prawns and
other fish with rice. Indian cooks are clever and can turn out excellent
native dishes, which are better appreciated if one is not present to see
them prepared. Meat as a rule is eaten directly after the cattle are
killed, rendering the meat sinewy, tasteless and exceedingly coarse.

Papaya, a sort of mango, is a fruit that furnishes a great treat to the
visitor to Bombay. It is very much in use for the cure of indigestion.
Eaten just after a meal it gives remarkable relief to the sufferer, which I
observed, as I had been on too steady a rice diet.

In Alexandria and Cairo the great consumption of cucumbers was
interesting, and they were to be seen growing to the size of two and a
half feet and over. The people save the liquor from them, and it is used
by the women as a face lotion for the complexion.
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Greece and Turkey have quite a number of excellent native dishes,
but somewhat too rich, as a good deal of oil is used for cooking in place
of butter. Both countries produce plenty of excellent vegetables and
a variety of fine, delicious fruits. Quite a number of recipes for native
dishes of both countries will be found in the book.

Bucharest, Roumania and Buda Pesth are about the same as Vienna
in their cooking and eating customs, while both Vienna and Berlin are
much on the order of Paris. Eating customs, like the mail systems
and standards of money, become more universal as travel and trade
bind the countries more closely.

“Highlander” is one of the recipes representative of Scotland;
Holland, Belgium, Spain, Italy and Russia are well represented, as
also my native country, Switzerland. In Russia many fine varieties of
fish are served, and at some of the large hotels ornamental tanks are
constructed in the dining rooms so that the live fish may be observed
swimming about and selected by patrons to be caught and cooked to
order, while quantities of cold cooked fish decorated all around are
arranged on dishes in show cases. Thus the patrons desiring to have
fresh fish may select it either alive or from the cases.

One point of information that I sought after carefully was in regard
to how curry powder was made. There are as many ways of preparing
it as there are dialects in China. Up to this day the powder has inva-
riably been too sharp or heating, and I wanted to improve it in this
respect, so experimented and finally discovered a powder that unques-
tionably surpasses any other in existence in mildness, taste and per-
fection, as explained in No. 3318.

The memoranda for the meals of each day in the year are through-
out carefully calculated to be sufficient in quantity for six people, as the
amount can easily be increased or diminished from this average. For
instance, where nine are to be provided for increase the quantity one-
kalf, and double the quantity if for twelve persons. Or, on the con-
trary, use proportionately half the quantity if for three persons only.
Full explanations are given for each recipe, without references, except
where one is repeated in those later on and referred back to.

The articles on the daily menus are not supposed to be followed in
their entirety, but to give a wide field to select from.

With such a book handy there need be no perplexity in deciding
what to have, or doubt as to what is in season, when called upon to
entertain a party of friends. In such a case, by turning to the menus
of the day on which you wish to entertain, everything to be had in the
market will be seen immediately from the *“ memoranda,” as the recipes
for the entire year are arranged according to what is in season; that is,
any articles on the menus are to be had for the date mentioned.

No exact dates are given to the bills of fare for each day.

The new year beginning on a different day of the week from year
to year, the dates become confusing in succeeding years. To facilitate
keeping track of the days of each month the following system is adopted
at the head of the menus.
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Sunday, 15t week of January.

Sunday, 2zd week of January.

Sunday, 3d week of January.

Sunday, 4th week of January.

Sunday, 1st week of February, etc.

The book contains over 4oo different recipes for preparing eggs;
400 for soups; 550 for fish; 4o for lobster; 190 for beef; go for lamb;
8o for mutton; so for oysters; 165 for poultry; 48 for game; 60 for pork;
go for veal, including 33 for sweetbreads; 340 for vegetables, including
ir4 for potatoes; go for sauces; 65 for salads; 3o for side dishes and
hors d'wvres; 30 for side dishes; 590 for desserts, including 53 for ice
cream, 14 for iced jellies, 26 for iced punches, 63 for puddings, 11 for
iced puddings, 42 for fruits. Also various recipes for jams, essences,
sauces for puddings and cakes, appetizers, after-dinner cordials, claret
and champagne cups, coolers, punches, as well as recipes for bread,
chocolate, coffee, tea—Chinese mode—and many others.

Special menus for Good Friday may be found under numbers
33204 and 3321.

Experience has taught that nowadays a large number of people have
an aversion to heavy, rich sauces. In the recipes throughout this book
mushrooms, truffles, etc., have been sparingly employed, and special
care has been taken to have the sauces “just sufficient” for each
occasion.

MNew York, January 13th, 1goz.
Hon. Joun Hay, Secretary of State, 2 e o
Washington, D. C.

Dear Sir: Mr. Alex. Filippini was for many years Superintendent of
Delmaonico’s.

For the last few years he has been Inspector of the fast Steamships of
the American Line.  Everyone who has crossed on those boats has expen-
enced the value of his skill and genius in the Culinary Art. He 15 just
starting on a tour around the world to study the processes of his art in the
different countries, climates and civilisations. He desires a letter to the
different Consuls of the United States, or our representatives in the different
countries that he may visit.

For any favour that you can extend to him in the usual line I will be

greatly obliged. Yours very truly,
Caauncey M. Depew.

DeparTMENT OF STaTE, WASHINGTON.
January 15, 1902,
To the DirLomatic aNDp CoxsuLar OFFICERS oF THE UNITED STATES.
Gentlemen: At the instance of the Honourable Chauncey M. Depew,
Senator of the United States from New York, I have pleasure in introducing
Mr. Alex. Filippini, who is making a tour around the world.
I cordially bespeak for Mr. Filippimi whatever official courtesies you may
be able to extend to him during his sojourn abroad.
I am, Gentlemen,
Your obedient servant,
Joun Hav.
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Execurive Caameer, Territory oF Hawan.

Howoruru, Jan. 28th, 1g02.
Mr. Alexander Filippini called on me while in Honolulu, on his trip
around the world in search of information in the culinary art, and 1 take

pleasure in wishing him every success in his trip.
Very respectfully,
Stanrorp B. Doig,
GGVE'III.-DI'..

Unitep States Lecation, Tokio.
February 1oth, 1goa.
T hbis is to say that
Mr. Filippini of New York has called upon me with letter from U, S.
Senator Chauncey Depew and one from Mr. Hay, Secretary of State of the
United States, commending him to me, asking my good offices in facilitaning
him in his purposes. He comes to the East to study the culinary art preculiar
to Asiatic countries, and [ bespeak for him such courtesies and consideration
as he desires by those interested in the matter of his inquiry.
Very respectfully,
A. E. Buck.

From TueE ConsurLaTE-GENERAL OF THE UNITED STATES OF AMERICA,
Yokonama, Jaran.
Feby. 12, 1902.
T o those interested:

Mr. Alex. Filippini of New York City, U. 5. A. called at this Consulate-
General this morning, bearing an introduction from the Secretary of State,
and I take pleasure in bespeaking for him such courtesies as may facilitate
his study alPthe culinary art of this country as may be of interest to him.

Very respectfully,
E. C. Bellows,
U. S. Consul-General.

Consvrar Service, U. S. A.
CoNsUuLATE of THE UnNITED STATES oF AmEerica, Osaka anp Hioco,
Jaran.
T o whom it may concern:

Having had the pleasure of a call from Mr. Filippini, formerly of the
celebrated %elmm\icu House in New York, 1 will state he has shown me
letters from the Secretary of State and from Hon. Chauncey M. Depew,
U. S. Senator of the State of New York, in which he 1s commended to the
kind consideration of all whom he may meet, and in that commendation I

heartily join.

M{', Filippini is travelling around the world, collecting for publication
such information of the culinary art of foreign countries as may E-: made of
practical use in the United States.

Given under my hand and seal of this Consulate at Hiogo (Kobe),
Japan, this twentieth day of February, A. D. 1go2.

SamueL S. Lyonw,
Consul of the United States.
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ConsuLATE OF THE UNITED STATES OF AMERICA, NaGasakl, Japan.
February 23rd, 1902,
To whom 1t may concern:

I was very much pleased this moming on receiving a call from Mr.
Alex. Filippini, of New York City, bearing letters of introduction and com-
mendation from Mr. Hay, Secretary of State of the United States, and
Chauncey M. Depew, United States Senator from the State of New York,
also letters from United States Diplomatic and Consular Officers.

Mr. Filippini is the Travelling Inspector for the International Naviga-
tion Company, of New York, and on his present tour is very much inter-
ested in collecting information in culinary art as practised in Asiatic coun-
tries. [ bespeak for him a full measure of your kind courtesies.

Very respectfully,
Cuarves B. Harmis,

ConsuLar Service, U. 5. A., SHANGHAI,
Feb. 25, 1902,
Mr. Alex. Filippini called on me to-day bearing letters of introduction
from Secretary of State Hay and others. Mr. Filippini 1s studying the
culinary art of different countries, and I bespeak for him the courtesies of
U. 5. Officials. Jouxn Goopxow,
Consul-General, U. 5. A.

Hoxe Kowg, March 35, 1902.
T o whom 1t may concern:

Mr. Filippini, Travelling Inspector of the International Navigation
Co., having been in Hong Kong for several days, during which he has been
at pains to acquaint himself with local methods of preparing food, 1 take
pleasure in stating that such information as he has procured about culinary
matters is undoubtedly authentic.  Any assistance t}hut can be given him in
Hong Kong will facilitate his work, which 1 feel sure deserves to be endorsed.

W. A. RuBLEr,
Consul-General.

CoNsuLATE oF THE UNITED STATES OF AMERICA.
Canton, CHina, March 12th, 1902.
To whom it may concern:

It gives me great pleasure to say that I received a call to-day from Mr.
Alex. Filippini, Travelling Inspector of the International Navigation Co.,
of New York, U. S. A. He is on a globe-trotting trip, taken solely for the
purpose of collecting reliable data on cooking as practised in the different
countries of the world. The results of his experience will be printed in a
book on culinary art which he intends to publish. 1 bespeak for him the
courtesy of our nationals wherever he goes and take delight in testifying to
his many sterling qualities. Very truly yours,

Roeert M. McWaDeg,
U. S. Consul.

Orrice ofF THE CiviL GovErnor oF THE PHILIPPINE [sLANDS.
Maniea, P. 1., March 6, 19o2.
To whom it Hidy concern:
I have had the pleasure of a call from Mr. Filippini, Travelling Inspector
of the International Navigation Company, who bears letters of introduction
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from the Secretary of State and from the Hon. Chauncey M. Depew,
U. S. Senator, in which he i1s endorsed and commended to the kind con-
sideration of all persons whom he may meet. Mr. Filippini informs me
that he 15 cngagecr‘ian the preparation of a book on culinary art, and for this
purpose is travelling and investigating extensively.
Res ctfullE,
uke E. WricnHT.
Acting Civil Governor.

ConsuLar Service, U. S. A.
SinGapPorg, 24th March, 1go2.
To whom 1t may concern: .

The bearer, Mr. Alex. Filippini, an American from New York, seeks
in the Orient information as to food products and their preparation—espe-
cially such as meet Oriental taste and requirements.

Any favours shown Mr. Filippini will be appreciated by this Consulate.

Your obedient servant,
0. F. WiLLiams.
U. 5. Consul-General.

Consurar Service U. 5. A. ar CevLon,

Coromeo, 7th April, 1g902.
This is to certify that [ have had the pleasure of meeting hEr. Alex.
Filippini, Travelling Inspector of the International Navigation Co., and
enjoyed his society very much. Am sorry that I cannot afferd him any
useful information regarding culinary affairs, about which he is greatly inter-
ested; but he has my best wishes in that connection, and 1 heartily recom-
mend him to the kind courtesy of whoever of my colleagues he may have the

pleasure of meeting hereafter. W. Morey,
Consul.

ConsuLar Service U. S. A.
Carcutta, 15th April, 1go2.
ALex. Fiurerini, Esg.,
Travelling Inspector, Internanional Navigation Co. of New York,
el AL

Dear Sir: 1 regret very much that your short stay in this city did not
afford me the pleasure of being of service to you. 1 hope, however, that
while in this country you will be able to gather aseful information regarding
the culinary affairs in which you are interested.

Trusting that your journey across country to Bombay will be as pleasant
as the climate permits, and with best wishes for the success of the object of
your travels, I remain, Yours truly,

W. M. OswaLbp,
Acting Vice and Dep’y Consul-General.

Consurar Service U. 5. A.,
Bomeay, April 21st, 1902.
To whom 1t may concern:

It has given me great pleasure to have had a call at the Consulate this
morning from Mr. Alex. Filippini of New York City, who was introduced
by the Hon. John Hay, U. 5. Secretary of State, through Hon. Chauncey M.
[{epew, U. S. Senator of the State of New York. Mr. Filippini is travelling
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in the East for the purpose of informing himself in the culinary art as it
obtains in the Orient, with the purpose in view of giving to the public in
book form such practical knowledge thus secured.

Mr. Filippini is the Travelling Inspector of the International Naviga-
tion Co., of New York. 1 bespeak for him a good measure of your cour-
tesies. Wwm. Thos. FEg,

Consul U. 5. A.

Consurar Service U. S. A.
ConsuLar Acency oF THE UnITED STATES,
Suez, sth May, 1goa.
Tﬂ w;)ﬂ-ﬂ'i ]'.E Ay concerns
I have h: Ltiyrllu pleasure of a call at this Agency from Mr. Filippimi of
New York, who has shown me letters of introduction from the Hon. John
Hay, Secretary of State, who recommends him to the kind consideration of
us all, and I have great pl:_ isure in extending whatever help lies in my power
to tlw. gentleman, who is making a tour of the world for the purpose of
collecting mf"urm.mun in the culinary art.
Yours very obediently,
Q). MAvVRIER,
Acting Consular Agent U. 5. A,

Unitep States DirLomartic AGENcy AND CoNsULATE (GENERAL.
Cairo, Ecver, May 12th, 1902.

Mr. Alexander Filippini of New York, who is now visiting Egypt in
his tour of the world, has presented to me a letter from the Hon. John Hay,
Secretary of State, addressed to the Diplomatic and Consular Ofhicers of the
United States, who, at the instance of Senator Chauncey M. Depew, com-
mends Mr. Filippini to the courtesy of the Representatives of the United
States abroad. Letters from other distinguished citizens of IEI"IE United
States highly complimentary to this gentleman have been presented and
read, in all of which 1 concur. Joun G. Long,

Agent and Consul-General.

Unitep StaTtes ComsuLar AGENCY,
Avexanpria, Ecyer, gth May, 1goz.
Tﬂ' “.'J‘Jﬂ'”! J'.I‘ ﬂiﬂ}' FORCEr s

It has given me great pleasure to have had a call at this Consular Agency
from Mr. Alexander Filippini, Travelling Inspector of the International
Navigation Co., of New York, bearing letters of introduction and com-
mendation from the Hon. John ”*w U. S. Secretary of State, and the Hon.
Chauncey Depew, U. 5. Senator of the State of New York.

Mr. Filippini is travelling in the East for the purpose of informing him-
self in the culinary art. The results of his experience will be printed in a
book which he intends to publish, and I be speak for him such courtesies and
consideration as he desires by those interested in the matter of his inquiry.

Respectfully,
J. W. Romeo,
Acting U. 5. Consular Agent.
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LecaTion oF THE UNITED STATES oF AMERICA,
ATHENS, 14th May, 1902.
To wham it may concern:

It has given me great pleasure to have had a call from Mr. Alex. Filip-
ini, bearing letters of introduction and recommendation from Hon. John
ay, Secretary of State, and the Hon. Chauncey Depew, U. 5. Senator of

the State of New York.

Mr. Filippini is travelling to collect material for a book on the culinary
art which he is about to publish, and I take pleasure in bespeaking for him
such courtesies as may assist him in his inquinies.

Respectfully,
CHarrLes 5. WiLson,
Charge d’Affaires ad interim.

Unitep States LEcarion,
ConstanTinorLE, May 19, 1go2.
T his to ray that
Mr. Filippini of New York City has called upon me with letters from
the Hon. Secretary of State commending him to me and asking my good
offices in facilitating him in his purposes. He comes to the East to study
the culinary art peculiar to Oriental countries, and I bespeak for him such
courtesies and consideration as he desires by those interested in the matter
of his inquiry. Joun R. Leisaman,

U. S. ConsuLATE GENERAL,
Bucuarest, Roumania, May 21, 1goz2.

This is to certify that I have just had the pleasure of a call from Mr.
Alex. Filippini, Inspector of the International Navigation Co., of New
York, and was much interested by what Mr. Filippini narrated to me of his
varied experiences in all parts of the world during his present trip round
the world, which has already lasted five months or so. The information
obtained by this gentleman in culinary questions will certainly be of the
greatest interest to all those who may have the privilege of perusing the
valuable book which he intends publishing. My best wishes accompany
Mr. Filippini in his further travels and I wish him the fullest measure of

SUCCESS. W. G. BoxsHaLL.
U. 5. Vice-Consul-General.

ConsuLar Service U. 5. A,
Unitep States CoNSULATE,
Buparest, HuNGary, May 23rd, 1902.
Avexanper Fiuiepini, Esq.,
Hotel Hungary, Budapest.

Dear Sir: At your request I take pleasure in witnessing herewith that
you called to-day at this consulate for the purpose of obtaining the names
of persons able to give you information as to culinary art in Hungary, on
which you intend to publish a chapter in your forthcoming work on the
cuisine of the different countries of the world.

Yours very sincerely,
Frang Dyer CHESTER,.
U. 5. Consul.
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Lecation oF THE UNITED STATES oF AMERICA,
Vienna, Austria, 26th May, 1go2.
T-D Wlﬁﬂm I.f may concerns
Mr. Alex. Filippini, of New York, Travelling Inspector of the Inter-
national Navigation Co., of New York, U. 5. A., is making a trip around the
world for the purpose of collecting reliable data pertaining to the art of
cooking as practised in the different countries, the result of which he will
publish in a book on his return to America, Mr. Filippini has been known
to me for a number of years, and I take pleasure in commending him to those
who can assist him in the object of his tour.
Very truly yours,
CaanprLer Havrg,
Secretary of Legation.

Lecation oF THE UNITED STATES,
Tue HaGue, NETHERLANDS,

August 7th, 1902.
It gives me great pleasure to say that I have to-day received a call from
Mr. Alex. Filippini, ﬁmpuctur of the International Navigation Company,
who has been making a trip round the world in the interest of those who |i|¥e
good things to eat. He intends to publish the results of his experience in a
book on culinary art. 1 bespeak for him the courtesy of Americans wherever

he may go. Joun W. CarrerT,
Charge d’Affairs ad interim.

FEveassy oF THE UNITED STATES oF AMERICA,
BervLin, May 27th, 1g02.

I had the pleasure of receiving, this morning, a visit from Mr. Alexander
Filippini, who bore credentials from the Honourable Chauncey M. Depew.
I was much interested by Mr. Filippini’s accounts of his discoveries in
culinary science and practice made in the remote regions of the world and
cheerfully testify that I enjoyed heartily my fifteen minutes with him.

Awp. D. WHiTE,

Ambassador.

ConsuLATE-GENERAL oF THE UNITED STATES oF AMERICA,
36, Avenue de 1'Opera,
Paris, Sz‘i:temb{:r 4th, 1g02.
T'o whom it may concern:

I have just had a call from Alex. Filippini, Travelling Inspector of the
International Navigation Company, of New York, who comes to me recom-
mended by Hon. John Hay, Secretary of State, and Hon. Chauncey M.
Depew, Senator of New York. He has made a very thorough investigation
of the culinary art of the different countries of the world, and has been in
Paris for several days giving his entire attention to the art of cooking as
practised in Pans and France.

I sincerely hope he has met with success in all his efforts, for the reason
it is well known everywhere that the French cook has no superior and but
few equals.

I trust his investigations and earnest services will be published to the
world in order that all may be benefited by his experiences.

Joun K. Gownpy,
U. 8. Consul-General, Paris.















THE INTERNATIONAL COOK BOOK

January 1st (supposedly Friday)

BREAKFAST

Stewed Prunes
Oatmeal and Cream
Shirred Eggs, with Tomato
Fish Cakes
Broiled Sirloin Steaks, Maitre 4'Hdtel
French Fried Potatoes
Wheat Cakes

I. STEWED PRUNES

One pound fine prunes, half pint cold water, half pint claret, half a
stick cinnamon, four ounces granulated sugar, two bay leaves, the rind
of a small sound lemon.

Place the prunes in a vessel with two quarts of cold water to soak
for twelve hours. Thoroughly drain and place them in a saucepan
with all the above articles. Cover the pan and let boil very gently on
the range for thirty minutes. Remove the pan from the fire, pour into
a glass or stone jar, and let it get cold. When serving discard bay
leaves, cinnamon and lemon peel. As stewed prunes should always
be served cold, a larger quantity can be prepared and kept in a covered
glass or stone jar, for they will keep in good condition for several days.

a2, DATMEAL PORRIDGE

One-half pound oatmeal, one-half pint cold milk, one pint cold
water, one-half teaspoon salt. Place the water, milk and salt in a
saucepan and let come to a boil, then add the oatmeal and slowly boil
for twenty-five minutes, lightly stirring occasionally to prevent burning
at the bottom. Pour it into a hot dish and serve with cold cream or
cold milk and powdered sugar separately.

3. Eces witH TosmaTo

Lightly butter the bottom of six individual shirred-ege dishes, care-
fully break two fresh eggs into each dish, taking care to keep the yolks
intact. Equally season the eggs with half a teaspoon salt and two
saltspoons white pepper. Cook them for one minute on the range,
then place them in the oven for five minutes. Remove from the oven,
pour the tomatoes, prepared as hereunder, over the eggs of cach dish,
evenly divided, and immediately serve.

3
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4. Tomatoes ForR Eccs, OMELETTES, ETC.

Select six medium, red, fresh but not too ripe tomatoes, plunge
them in boiling water for one minute, lift them up with a skimmer, then
with a towel carefully skin them. Trim off the stems and cut them
into even quarters. Heat a teaspoon melted butter in a small saucepan,
add two sound, peeled, finely chopped shallots and gently brown them
for half a minute, then pour in one and a half tablespoons white wine,
lightly mix, add the tomatoes with half a teaspoon freshly chopped
parsley. Season with a level teaspoon salt, haif a teaspoon sugar and
two saltspoons white pepper, lightly mix, cover the pan and let cook
for twelve minutes, carefully stirring once in a while.

Mix on a saucer a teaspoon butter with half a teaspoon flour, then
add it to the tomatoes, gently mix, and the tomatoes will be ready to
use as directed.

5. FisH CAKES

Soak one-hali pound boneless codfish in cold water for sixteen
hours, changing the water three times during that interval. Drain,
place it in a saucepan again with cold water and let boil for five minutes;
drain and carefully pick out all the little bones from the cod. Pass it
through a chopping machine or pound it in a mortar.

Have one pound cooked, peeled potatoes. Press them through a
cieve. Add the fish to the potatoes. Break in two whole raw eggs, add
a saltspoon ground English mustard, a saltspoon grated nutmeg, two
saltspoons white pepper and one and a half teaspoons anchovy sauce.
Mix the whole thoroughly in a bowl with a wooden spoon for three
minutes.

Sprinkle two tablespoons flour on a table. Spread the preparation
nicely over the flour and divide it into six equal parts; neatly roll them
in the flour, giving them nice cake forms.

Heat one ounce butter or good fat in a frying pan, drop in the cakes
and fry for three minutes on each side, or until of a good golden colour.
Remove them with a cake turner and drain well. Dress on a hot dish
with a napkin and serve very hot.

6. BROILED SIRLOIN STEAKS, MAiTRE D'HOTEL

Have two fine, tender sirloin steaks of one pound and a quarter
each. Flatten them evenly and nicely with a cleaver. Pour a table-
spoon good oil on a plate, turn the steaks in the oil several times, then
ceason with a teaspoon salt and a light teaspoon white pepper, evenly
divided all over. Arrange them on a broiler and broil them on a brisk
charcoal fire for six minutes on each side. Remove, dress on a hot
dish; spread the maitre d’hotel butter (No. 7) over the steaks and
serve as rapidly as possible.

7. Maitre D’HOTEL BUTTER

Have on a cold plate three-quarters of an ounce good table butter,
half a teaspoon well-washed, thoroughly dried and finely chopped
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parsley, one-quarter teaspoon of ditto chervil (cerfeuil), half a tea-
spoon juice from a sound lemon, one saltspoon salt, and a half salt-
spoon white pepper. Mix the whole well together with a fork and use
when required.

N. B.—This maitre d’hotel butter should always be kept in a cool
place until required.

8. FreEncH FrIED POTATOES

Peel, clean and cut into pieces one-half inch square and two and a
half inches long four good-sized sound potatoes. Wash well in cold
water and drain thoroughly.

Have some boiling fat in a frying pan; plunge in the potatoes and
fry for ten minutes, being very sure that the fat is thoroughly boiling
before the potatoes are plunged in. Lift up with a skimmer, lay on a
dish; let rest for one minute, replace in the boiling fat and fry for three
minutes more; lift up with a skimmer, lay on a kitchen towel and dry
thoroughly. Sprinkle the equivalent of a teaspoon of salt over them,
dress on a hot dish and serve.

French fried sweet potatoes are prepared exactly the same way, and
both should be promptly served after having been prepared.

0. WHEATEN CAKES

One-quarter pound flour, one raw egg, one-half ounce powdered
sugar, one-quarter ounce baking powder, one-half pint cold milk and a
saltspoon salt.”

Place the flour in a bowl with the sugar, baking powder, milk and
salt, and carefully break in the egg. Briskly mix with a whisk until
thoroughly thickened.

Lightly butter the bottom of a large black frying pan with one-half
ounce melted lard, and as soon as the bottom of the pan is thoroughly
hot immediately pour in some of the preparation with the aid of a ladle,
making four cakes two inches and a half in diameter, and cook for
two minutes on each side, seeing that they are of a nice golden colour,
but not black. Dress on a hot dish, cover with a napkin and keep hot ;
then proceed to prepare the balance in the same way. Serve with maple

syrup separately.
LUNCHEON

Stuffed Devilled Crabs
Broiled Spring Chicken with Bacon
Baked Sweet Potatoes
Spaghetti Italienne
French Pancakes with Jelly

10. STUFFED CrABS DIABLE

One pound crab meat, half a pint cold milk, half a gill cream, one-
half medium, sound, chopped onion, one-half bean chopped garlic, one
teaspoon finely chopped parsley, one ounce butter, one teaspoon Eng-
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lish mustard in powder, one-half teaspoon salt, one tablespoon Wor-
cestershire sauce, one-half saltspoon cayenne pepper, one-half saltspoon
grated nutmeg, three tablespoons flour, two raw egg yolks and two
ounces bread crumbs,

Place the milk, cream, garlic, parsley, mustard, salt, pepper, Worces-
tershire sauce :mtI nutmeg in a saucepan, and boll for five minutes,
lightly mixing meanwhile. Place in another saucepan the butter and
onion, stir, and let it get a good golden colour, then add the flour; mix
well with the wooden spoon. Pour the other preparation into this,
mix thoroughly, and then allow to gently simmer for five minutes. Add
the two egg volks, briskly mix till well thickened; add the crab meat,
gently mixing for two minutes. Pour it over a flat dish and let get
cold. Have six medium-sized, well-cleaned crab shells and equally fill
the shells with the preparation. Smooth the surface with the blade of
a knife. Equally divide the “devilled butter” on top of the crabs.
Spread the bread crumbs over. Pour a very little melted butter over
the bread crumbs. Arrange them on a tin pan, and place in the hot
oven for ten minutes to bake until they obtain a nice golden colour.
Remove from the oven and dress on a hot dish with a folded napkin.
Decorate with parsley greens and six quarters of lemons and serve
very hot.

11. DeviLLED BUTTER

Half an ounce good butter, two saltspoons ground English mustard,
one teaspoon good white wine vinegar, one teaspoon Worcestershire
sauce, one saltspoon salt, half a saltspoon cayenne pepper and one egg
yolk. Place all these articles in a bowl, thoroughly mix weli together
with a spoon and use as required.

12. BroiLEp Sering CHICKEN WITH Bacow

Procure two fine, tender spring chickens of one and a quarter pounds
each. Singe and cut off the legs at the first joints (keeping them
for soup stock). Remove the back, s:pht through the spine, begin-
ning at the neck, totally removing the spine with neck. Neatly draw.
Remove the breast bones, wipe them with a towel and nicely flatten them
with a cleaver,

Place one-half tablespoon oil on a flat dish with a teaspoon salt and
two saltspoons white pepper; turn the chicken several times in the
seasoning. Arrange them on a clean double broiler, and broil on a
brisk fire for eight minutes on each side. Remove. Have six pieces
of fresh toast on a hot dish; dress the chicken on the toast.

Equally spread a maitre d’hotel butter, prepared as per No. 6, over
the chicken. Arrange twelve slices of freshly broiled bacon (No. 13)
over them and serve.

13. BrOILED BacoNn

With a keen knife cut the under bones off a fine breakfast bacon;
pare both edges, also the end (opposite side to the string end, which is
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used to hang it up). With a sharp knife cut the necessary number of
slices for immediate use. To have it crispy and tasty, thin slices are
always preferable, both for broiling and frying. Always cut them
crosswise, never lengthwise. Arrange the slices on a'broiler, and broil
on a moderate fire for two minutes on each side; dress on a hot dish and
serve immediately.

For frying—iry for two minutes on each side, in a frying pan with a
little hot fat. Bacon should always be kept by the string in a dry, cool
place; never on the ice.

14. BAKED SwWEET PoTATOES

Select six good-sized, sound sweet potatoes. Slightly trim off both
ends, wipe and place them on a tin plate, baking in the hot oven for
forty-five minutes and turning th m over every ten minutes. Remove
and serve on a hot dish envelope ; in a folded napkin.

15. SPAGHETTI A L'ITALIENNE

Have a pan on the fire with three quarts water and a tablespoon
salt; when thoroughly boiling, gently slide in three-quarters of a pound
fine Italian spaghetti, without breaking it, and boil for twenty-five
minutes. Remove and thoroughly drain.

Then place in a sautoire with a good tablespoon butter, a saltspoon
salt, a good saltspoon white pepper and a light saltspoon grated nut-
meg. Toss gently on the fire for four minutes. Add a light half-pint
hot tomato sauce (No. 16), gently mix with a fork, then add two ounces
grated Parmesan or Swiss cheese and mix well again with the fork for
one minute longer. Dress on a hot dish and serve.

16. TomaTo SAUCE

Two ounces butter, four ounces lean, raw ham, cut into small
pieces, two sliced carrots, two sliced onions, one chopped leek, two
branches chopped parsley, a branch chopped celery, two cloves, one
teaspoon whole peppers, one-half sprig bay leaf, one-half ditto thyme,
a chopped green pepper, a bean of garlic, two quarts fine, red, sound
tomatoes cut into quarters (or two quarts canned), four tablespoons
flour, one tablespoon salt and a light tablespoon powdered sugar.

Place all the above articles, except the flour and tomatoes, in a large
saucepan; set it on a brisk fire. Mix well with a wooden spoon and let
cook for twelve minutes, or until of a good brown colour, lightly mixing
meanwhile. Add the flour, mix well, cook for five minutes, then add
the quartered tomatoes and one quart cold water. Mix thoroughly;
cover the pan and let boil very slowly for one hour and a half, mixing
once in a while. Strain through a sieve into a vessel, then strain again
through a cheesecloth into another vessel. Use the amount required
and place the remaining tomato sauce (after having been cooled off) in
bottles; cork them well and always keep in a cool place for future use.
This important sauge being of such general use, and at times required
only in a very small quantity, it would be advisable for convenience to
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prepare in larger amount than is required each time, as it will keep in
perfect condition for a long time.

17. FRENCH PANCAKES

Four ounces sifted flour, half ounce powdered sugar, two whole vaw
eggs, one saltspoon salt, three-quarters pint good cold milk, eight drops
vanilla essence, four drops orange flavouring and a tablespoon Jamaica
rum.
Place the flour in a vessel, break in the eggs, add the sugar, salt,
essences and the milk gradually. With a wire whisk briskly beat up
the whole together for five minutes, or until thoroughly thickened.
Then pass it through a Chinese strainer into another small vessel and
let stand for thirty minutes. Have a tablespoon melted butter on a
saucer. Have a small frying pan, six inches in diameter at the bottom,
lightly greased with the butter by means of a small hair pastry brush.
When the bottom of the pan is thoroughly hot pour the equivalent of
three tablespoons of the preparation into the pan (at once) and fry on a
brisk fire till of a nice golden colour—which will take about a minute—
turn it over and fry exactly the same. Be very careful not to allow the
cakes to get black. Carefully turn the cake on a hot plate on the corner
of the range. Proceed to make eleven more exactly the same way.
Lightly dredge with fine sugar the one on top, roll it up nicely and
dredge just a little more sugar over. Lay it on a hot dish. Proceed
the same way with the others and serve very hot.

DINNER

Blue Point Owstérs
Celery en Surprise Olives
Cream of Asparagus—Parisienne
Striped Bass en Court Bouillon Potatoes, Hollandaise
Mignons of Beci, Bordelaise Stuffed Tomatoes
Sweetbreads Braizes, Béarnaize Green Peas
Punch, Lalla Rookh Punch, Frangaise
Bed Head Duck with Jelly Chicory Salad
Peach Pudding
Vanilla Ice Cream

18. OVSTERS

Ovysters should be kept in a cold place and thoroughly washed before
they are opened. They should be opened on the deep shell, so as to
better preserve the liquor, then placed on finely chopped ice for a short
time—too long destroys their flavour. While they should be kept as cold
as possible, they should never be allowed to freeze, therefore they must
only be opened shortly before they are needed; for once frozen they
quickly turn sour. The proper way to open them is to place the deep
shell in the palm of the left hand and break them on one side. The
Boston stabbing knife is preferable for this, but if there be none handy
use a small block that the oysters can fit into and stab it on the edge;
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or even a chopping block and chopping knife may be employed in case
of necessity.

Serve six oysters for each person, if small; if medium five; nicely
arranged on oyster plates with quarters of sound lemon.

19. OVSTERS WITH ALEXANDRE DuUMmAs SAUCE

Place in a saucebowl a heaping teaspoon salt, three-quarters tea-
spoonful fresh-crushed very fine white paper, one medium-sized, sound
shallot, peeled and very finely chopped, one heaping teaspoon very
finely chopped chives, half a teaspoon finely chopped parsley. Gently
mix together, then pour in half a teaspoon olive oil, six drops of tobasco
sauce, one teaspoon Worcestershire sauce, a light saltspoon good fresh
mustard, and lastly one light gill good vinegar; mix well, send to the
table, and with a teaspoon pour a little of the sauce over each oyster
just before eating them.

20, CELERY EN SURPRISE

Pare .off the green branches of two stalks of fine, fresh, white celery,
Separate all the branches; nicely trim the tender parts, as well as the roots.
and place them in a basin with plenty of cold water and wash thoroughly.
Remove the branches from the basin, lay them on a towel, and then
with the forefinger gently spread a very little green butter on the inside
of each branch. Dress on a celery dish. Cover with chopped ice
and serve. (Always keep the discarded celery for soups or for other
useful purposes.)

21. (GREEN BUTTER

One sound peeled shallot, one-quarter bean peeled garlic, two
branches well-cleaned parsley, one branch fresh watercress, three-
quarters of an ounce fresh butter, one and a half saltspoons salt, one-
half saltspoon cayenne pepper. Place all these in a mortar, except the
butter, and pound to a pulp; add now the butter and pound again until
the whole is well thickened. Pass through a strainer into a bowl, keep
in a cool place and use as required.

22. CREAM OF ASPARAGUS

Heat one tablespoon melted butter in a medium-sizea saucepan,
then add a pint of drained canned asparagus tips, keeping the liquor,
and gently cook on the fire for ten minutes, occasionally mixing mean-
while; pour in the liquor of the asparagus and two quarts hot water;
add one sliced white onion, two cloves, one saltspoon thyme, one bay
leaf and two branches parsley. If any clean raw chicken bones are at
hand, add them. Season with two teaspoons salt, half teaspoon sugar,
two saltspoons cayenne pepper and one saltspoon grated nutmeg. Cover
the pan and let gently simmer for forty minutes. Dilute in a bowl five
tablespoons rice flour with one egg yolk and one pint of milk, and add
to the broth. Mix well with a wooden spoon while cooking for five
minutes. Remove; strain the cream through a fine sieve, then through
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cheesecloth into a hot soup tureen, and serve with a plate of fried bread
croutons (No. 23.).

23. BrREAD CROUTONS FOR SoUPS

Cut four slices of bread into exceedingly small dice-shaped pieces.
Thoroughly heat in a small frying pan one tablespoon clarified butter,
drop in the bread and gently fry until of a nice golden colour. Remove;
drain well, and use as reqguired for soups, etc.

24. How To Marmape Fisa

Place in an earthen basin one small, sound sliced white onion,
three chopped parsley roots, half a sound sliced lemon, two cloves,
one crushed bay leaf, half a teaspoon ground thyme, one teaspoon whole
black peppers, one teaspoon allspice, three tablespoons vinegar, one
tablespoon salt and one quart cold water. Mix well; lay the fish in
the basin, cover it well with the mixture and let marinade for six hours.
Remove, drain it well and place the fish in a sautoire, as hereunder
explained (No. 25). After the marinade has been used place it in a
stone jar for further use, as in a cool place it will keep in good condition
for two weeks.

25. STRIPED Bass EN Court-BouLLioN

Scale, cut off the fins, thoroughly wash and wipe two very fresh
striped bass of one and a half bounds each. Place them in the above
marinade for six hours. Place in a large saucepan or fish kettle a sliced
onion, a sliced carrot, two parsley roots, a sprig of thyme, two bay leaves
and two cloves.

Lay the fish over the vegetables, pour in half a gill white wine and
just enough cold water to cover them. Season with a heavy teaspoon
salt, half a teaspoon pepper and a tablespoon vinegar. Cover the pan,
then let come to a boil. Shift the pan to the corner of the range and
let gently simmer for thirty minutes. Carefully lift up the fish with
the skimmer, dress on a hot dish with a folded napkin, decorate with a
little parsley greens and serve with a little melted butter separately.

26. PoTATOES, HOLLANDAISE

Boil six medium-sized, sound potatoes in two quarts of boiling water
with a teaspoon of salt for thirty-five minutes, then peel and cut them
lengthwise into even quarters. Place them in a sautoire with a light
tablespoon butter and half a teaspoon finely chopped parsley. Season
with half a teaspoon salt and a saltspoon white pepper. Toss them
gently while warming for five minutes. Dress on a hot dish and serve.

27. MicNoNs oF BEEF, BORDELAISE

Have a two-pound piece of fine tenderloin of beef (filet). Pare
nicely all around, then cut into six equal filets. Flatten them lightly.
Lay them on a dish, season with a teaspoon salt and half a light teaspoon
white pepper, evenly divided. Heat a tablespoon of clarifizd butter in
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a large frying pan, lay in the filets one beside another and cook briskly
for three minutes on each side. Dress on a hot dish, one overlapping
another. Pour the Bordelaise sauce over them (prepared as per No. 28)
and serve.

28. BORDELAISE SAUCE

Finely chop six small, very sound, peeled shallots and place them in
a small saucepan with a gill claret, and let reduce on the fire to half the
quantity, Then pour in half a gill hot tomato sauce (No. 16) and one
gill hot demi-glace (No. 122). Season with a light saltspoon salt and
a very little cayenne pepper and let boil very slowly for eight minutes.
Shift the pan on the corner of the range, then add, little by little, half
an ounce good butter, and continue mixing until the butter is thoroughly
dissolved.

Prepare a beef marrow as per the following recipe. Thoroughly drain
and add it to the Bordelaise sauce; gently mix and serve as directed.

29. Beer Marrow

Place a good-sized marrow bone in a warm place for thirty minutes.
Then sharply knock the bone on a table on the large, open end, so as to
have the marrow detach easily. Cut it into thin slices, gently drop it
into half a pint boiling water with one-half teaspoon salt, and imme-
diately remove the pan to the table and let stand in the water for five
minutes. Lift up the marrow with a skimmer and use as required.

30. STUFFED TOMATOES

Wash and dry well six fine, sound, good-sized red tomatoes. Cut
through the top of each, without detaching, so that it will serve as a cover.
Scoop out the inside of each tomato with a vegetable scoop, being careful
not to cut the skins, and lay them on a plate. Season the interior with
half a teaspoon salt and two saltspoons white pepper equally divided.
Then fill each tomato with a tomato stuffing (No. 31) and close down
the covers. Lightly butter a tin plate and lay them on it; spread half a
teaspoon melted butter on top of each; arrange them on a roasting tin
and place in a moderate oven to bake for sixteen minutes.

31I. STUFFING FOR TOMATOES

Melt a tablespoon butter in a saucepan, add four sound, peeled
and finely chopped shallots, and while cooking mix well rather briskly
for one minute. Add the scooped-out ‘“‘tomato meat,” three good-
sized finely chopped mushrooms, the meat of two raw sausages, half a
bean of garlic finely chopped, one teaspoon chopped parsley and a
teaspoon chopped chives. Season with half a light teaspoon salt, half
saltspoon white pepper, and two saltspoons sugar. Mix all well
while cooking for three minutes, then add three tablespoons
fresh bread crumbs and one raw egg yolk. Thoroughly mix for
two minutes, then place in a bowl to cool off. Stuff the tomatoes
evenly with it.
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32. SWEETBREADS BRAISES, BEARNAISE SAUCE

Six blanched sweetbreads, half a medium, sliced carrot, half ditto
sliced onion, half a sliced leek, half a branch chopped celery, half a
branch parsley, one clove, one fine, ripe, chopped tomato, two allspices
half bay leaf, one saltspoon thyme, half ounce chopped lard.

Melt a teaspoon butter in a saucepan large enough to easily hold
the breads, add the lard, as well as all the other articles, and braisé on
the fire for ten minutes, mixing well once in a while. Lay the sweet-
breads on top and sprinkle over them a teaspoon salt. Pour in cold
water up to half the height of the sweetbreads. Cover them with a
piece of buttered paper. Then as soon as they come to a beil, place
them in the hot oven for thirty minutes. Remove and dress on a hot
dish. Strain the gravy over the breads and serve with the Béarnaise
sauce in a bowl separately.

¥

33. How 1o BraANcH SWEETBREADS

Clean and neatly trim three pairs fine, heart sweetbreads. Soak
them for two hours in cold water, changing the water three times,
Remove from the water, drain well, and then plunge into boiling
water with a teaspoon salt for five minutes. Remove, drain thoroughly,
cover with a napkin, and they will be ready to use.

34. SAUCE BEARNAISE

Four small, sound, peeled and finely chopped shallots, one branch
very fresh, chopped tarragon, two tablespoons good white-wine vinegar,
two raw egg yolks, two and a half ounces hot fresh melted butter and
one teaspoon freshly crushed white or black whole pepper.

Place shallots, tarragon, vinegar and pepper in a small saucepan
and reduce on a slow fire to one-half the quantity. Press it through a
napkin into another small saucepan. Add the two egg yolks, briskly
mix with the whisk, with the pan on the corner of the range, for four
minutes, without allowing to boil. Gradually add the hot melted
butter, continually mixing meanwhile and keeping the pan on the corner
of the range. Season with a saltspoon salt and half a saltspoen cayenne
pepper. Mixwell again fora minute. Add half teaspoon finely chopped

=

parsley. Mix well and serve as directed.
35. GREEN PEeas, CANNED

Thoroughly drain a pint of canned green peas; then plunge them
into a small saucepan with a pint of boiling water for two minutes.
Drain well through a strainer and replace them in the saucepan; add
one tablespoon good butter, half teaspoon salt, one teaspoon powdered
sugar and one saltspoon white pepper.  Shuffle or toss them well in the
pan without cooking again. Pour them into a hot, deep dish and serve.

36, PuncH FRANGAISE

Place in a small saucepan half a gill good rum, eight ounces granu-
lated sugar, the grated rind of a sound orange and the grated rind of a



FRIDAY, JANUARY FIRST 13

very sound lemon, as well as the juice of two oranges, two lemons, and
half a teaspoon vanilla essence (see for its preparation No. 3232).

Have in a small teapot a tablespoon green tea; pour over it a pint
of thoroughly boiling water and allow to infuse for ten minutes. Strain
the tea through a clean cloth into the preparation and thoroughly mix;
set the pan on the fire and let come to a boil. Remove from the fire,
strain the punch through a cloth into a small freezer and let thoroughly
cool off. Carefully cover it, place the freezer in a wooden tub with
plent}* chopped ice mixed with rock salt and then freeze for twenty
minutes. Carefully wipe off the salt water from the top of the cover, re-
move the cover, then divide the punch into six sherbet glasses and serve.

37. Roast REpHEAD DUucks

Pick, singe, draw and neatly wipe two fine, fat redhead ducks.
Season the inside of each with a good half teaspoon salt, cut the neck of
each duck near the carcass, run in the head from the end of the neck
to the baek of each duck and nicely truss. Place a small branch of
celery inside of each bird, place them on a roasting pan and spread
a teaspoon melted butter on the surface of each. Sprinkle a very little
salt over them. Set in a brisk oven to roast for from sixteen to
eighteen minutes. Remove, untruss and take out the celery. Dress
on a hot dish. Skim off the fat from the gravy, drop in two table-
spoons hot water, lightly mix and boil on the range for one minute,
then strain the gravy over the ducks and serve with six pieces of fried
hominy and currant jelly separately.

37A. Friep Hominy ror GaME

Have one pint boiling water with half a teaspoon salt in a small
saucepan ; then gently and gradually drop in four ounces hominy. stirring
well with the wooden spoon, and let it slowly cook for twenty-five minutes,
lightly stirring occasionally. Transfer the hominy into a very small
tin and let cool off. Then turn it on a lightly floured corner of a table.
Cut the hominy then into six equal lozenge pieces. Lightly dip them
in beaten egg, then lightly roll in bread crumbs, plunge and fry in
thoroughly boiling fat for five minutes. Lift up with the skimmer,
thoroughly drain on a towel, arrange on a dish with a folded napkin
and serve.

38. CHICORY SALAD

Procure two medium-sized heads of very fresh white chicory; care-
fully pare off the green leaves and cut away the roots. Carefully wash,
thoroughly drain in a wire salad shaker or a clean napkin and place
in a salad bowl. Season with four tablespoons dressing, as per No.
863. Thoroughly mix and send to the table.

319. PEacr Pupbping

Three slices white bread without crust; cut them into pieces one-
quarter of an inch square, Two tablespoons well-cleaned, small Sul-
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tana raisins. One pint can or the equivalent of fresh peaches, cut into
one-quarter-inch square pieces, four drops almond flavouring and five
drops vanilla essence.

Place all the above articles in a vessel and mix well together. Thor-
oughly clean six small lightly buttered individual pudding moulds, then
fill them up with the mixture, being careful not to press the bread in
the moulds. Pour the custard preparation No. 40 in each mould,

ually divided. Place the moulds in a sautoire with hot water up to
half their height. Place in the hot oven and let steam for thirty minutes.
Remove from the oven, unmould, lay them on a hot dish, and serve with
a hot rum sauce in a saucebowl, separately.

40. VawiLra Custarp ror Pupbpmegs

Two raw eggs, two ounces powdered sugar, one-half pint cold milk,
three drops vanilla essence. Break the eggs in a bowl, add the sugar
and sharply beat with the wire whisk for three minutes or until well
thickened. Add the milk and essence and briskly mix with a whisk
for two minutes. Then the custard preparation is ready for use.

41. Hor Rum Sauck

Place in a very small, clean saucepan a quarter pint of cold water,
two ounces fine sugar, the rind of one sound lemon, three tablespoons
good Jamaica rum, one teaspoon cognac, one teaspoon good butter, four
drops vanilla essence and a very small piece of cinnamon. Mix well,
then let it come to a simmering point; thicken the same with a salt-
spoon arrowroot, gently mix while allowing to simmer for one minute
and a half. Remove the lemon rind and cinnamen. Pour the sauce
into a saucebowl and serve separately.

42. Vannra Ice Cream, ONE QUART

Six egg yolks, eight ounces powdered sugar, one pint cream, one pint
fresh milk and one stick vanilla. Place the egg yvolks and sugar in a
small saucepan and mix thoroughly with a wooden spoon for five min-
utes. Place the cream, milk and vanilla into another small saucepan
and let come to a boil; then immediately pour it into the eggs
and sugar, little by little, carefully mixing with the wooden spoon
while heating for five minutes; but under no circumstances allow
it to boil.

Remove it from the fire, pour in a bowl and let thoroughly cool
off. Remove the vanilla and strain the cream through a Chinese strainer
into a small ice-cream freezer. Place the freezer in a tub, see that the
freezer is completely buried in cracked ice mixed with rock salt, then
briskly freeze for thirty minutes, seeing that the ice cream is thoroughly
firm. Have a cold dessert dish with a folded napkin ready, dress the
ice cream on the dish and send to the table.

N. B. Wipe, place and keep the vanilla bean in a small box
buried in powdered sugar, and use again for four or six times when
required.
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Punch Lalla Rookh is simply vanilla ice cream mixed with rum.
Prepare a pint only of vanilla preparation, and just before freezing add
half a gill good rum. Divide it into six punch glasses and serve.

43. Macaroons

Boil four ounces sweet almonds in water for three minutes; thor-
oughly drain and peel them nicely. Place them into a sieve and lay
them at the door of a slow oven to dry for ten minutes. Drop them
into a mortar, with one-half pound powdered sugar, the whites of three
eggs and two drops vanilla essence. Pound all well till of a smooth
paste. Transfer into a vessel and beat with the wooden spoon until of
a good consistency.

Arrange a half-inch tube at the bottom of a small pastry bag. Drop
the paste into the bag. Have a pastry baking pan and lay it in a piece
of brown paper the full size of the bottom of the pan. Then gently press
the preparation down into the papered pan, one inch in diameter,
taking care that each is entirely separated from the others. Take a
damp towel and drop it gently on the macaroons, so as to shape them
perfectly. Place the pan in a rather slow oven and bake for twenty
minutes, so they will obtain a good golden colour. Remove from the
oven and let them cool. To remove them easily from the paper, wet
part of a table, lay the paper over this for two minutes, detach them,
dress on a dish and serve. Place in jar or tin those not needed, as they
will keep in good condition for several days.

January 2d (supposedly Saturday)

BREAKFAST

Baked Apples
Hominy and Cream
Bacon and Eggs
Fried Smelts, Tartare
Broiled Mutton Chops Hashed Brown Potatoes
Cornmeal Muffins
Raspberry Marmalade

44. BAKED APPLES

Wipe nicely and core with an apple corer six fine, sound, not too ripe,
apples. Lay them on a tin with one-half gill hot water. Fill the
cavity of each with granulated sugar and baste the top of each with just
a little melted butter. Place in a moderate oven to bake for thirty-five
minutes, or until nice and soft. Remove from the oven. Dress on a
hot dish and serve with a pitcher of cream or milk.

45. Hominy

Half pint hominy, one pint water, half pint milk, one teaspoon but-
ter and half teaspoon salt. Wash the hominy in cold water and drain
well. Boil the water and milk in an enamelled saucepan together, then
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add the hominy, salt and butter, and slowly cook for forty-five minutes,
stirring with a wooden spoon once in a while to prevent burning at the
bottom. Pour into a hot tureen and serve with cream or milk separately.

46. Bacoxn anp Ecas

Thoroughly heat half a teaspoon melted butter in a small frying pan.
Carefully crack two fresh eggs on a saucer without breaking the yolks,
then slide them into the pan. Season with just a very little salt and pep-
per, and fry on a slow fire for three minutes. Slide them on a hot dish.
Proceed with five other portions in exactly the same way. Lay over
the eggs in each dish one slice of bacon prepared as per No. 13 and serve
very hot.

47. FRIED SMELTS, TARTARE SAUCE

Clean and wipe dry twelve medium, fine, fresh smelts. Season
evenly with a teaspoon salt and a saltspoon white pepper. Gently roll
them in flour, then dip in beaten-up eggs, lightly roll in fine bread
crumbs, and plunge them into boiling fat to fry for five minutes. Remove
with a skimmer and lay on a dry cloth to thoroughly drain. Dress on
a hot dish with a folded napkin. Decorate with parsley greens and six
small pieces of sound lemon in quarters.

48. SAUCE TARTARE

Have on a plate three small, very sound and finely chopped pickles,
onc sound, finely hashed shallot, one-half teaspoon finely chopped
parsley, one teaspoon capers, finely hashed, a quarter teaspoon chopped
tarragon and a quarter teaspoon finely chopped chervil (cerfueil).

Place in a china bowl one raw egg yolk, one-half teaspoon ground
English mustard, one-half teaspoon salt, a saltspoon cayenne pepper and
one tablespoon good vinegar. Sharply mix with the wire whisk; then
pour in, drop by drop, one gill good olive oil, continually mixing till all
the oil is added. Add now all the ingredients, waiting for action, to the
sauce, and briskly mix the whole together with the whisk for four min-
utes. Transfer into a cold saucebowl and serve. If any of the sauce
is left over, place it in a china bowl and always keep it in a cool place

for further use. .
49. MurrtoN CHoprs, BROILED

Pare and neatly flatten six fine, tender, thick mutton chops. Season
with a teaspoon salt and two saltspoons white pepper. Lightly oil the
broiler with oil. Place the chops on the broiler and cook for five min-

utes on each side. Dress on a hot dish, crown-shape. Spread a very
little butter over them. Decorate the dish with a little fresh watercress

and serve.
so. Hasunep BrowN PoOTATOES
Boil in a quart of water with a teaspoon salt six medium-sized
potatoes for thirty-five minutes. Peel, let cool off and then chop them
very fine,
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Heat a tablespoon butter or good fat in a frying pan and add the
potatoes. Season with a teaspoon salt and three saltspoons white pepper.
Gently toss them in the pan while cooking on a brisk fire for ten minutes.
Give them an omelet shape and let them get a nice golden colour, which
will require five or six minutes. Turn them on a hot dish and serve.

1. CornMEAL MUFFINS

One-quarter pound wheat flour, half pound cornmeal, half ounce
powdered sugar, half ounce good butter, half pint cold milk, half ounce
baking powder, half teaspoon salt and one whole raw egg.

Place all these articles in a basin and carefully mix with the hand
until thoroughly thickened, which will require about six minutes.
Lightly butter the interior of six oval corn-bread or muffin moulds.
Place the preparation into the moulds up to three-quarters of their
height. Lay them on a baking tin and bake in the hot oven for
twenty minutes. Remove, dress on a hot dish with a folded napkin
and serve.-

LUNCHEON

Consomms in Cups
Curried Seallops
Veal Cuatlet, Tomato Sauce
Pommes Fondantes
Fig Pudding

52. ConsomME 1IN Cups

Two pounds raw beef from a shin, cut into pieces, any parings of
chicken, beef and bones of same on hand, one-medium sized sliced
carrot, one medium ditto sliced turnip, one ditto onion, one branch
parsley chopped up, one clove sound garlic chopped up, one branch
chopped celery, one ditto chervil, one ditto leeks, one tablespoon salt,
ten whole black peppers, one clove, five allspice, one sprig bay leaf and
one saltspoon thyme.

Place all the above in a saucepan, then pour in a little cold water
to nearly cover the meat and other ingredients. Place the pan to one
side and let it stand to infuse for one hour. Then place the pan on the
hot range and gently stir the contents with a wooden spoon while cook-
ing for five minutes. Pour in two and a half quarts of boiling water
and stir well again until it comes to a boil. Cover the pan and let it
slowly simmer for one and a half hours. Strain the consommé through
a napkin into six cups or a hot tureen and serve very hot.

N. B.—When the consommé is not to be served in cups, but with
vegetables, pastes and so on, then it should be strained into another
saucepan, as you will be directed.

53. ScairLops IN CuUrry

Plunge one and a half pounds well-cleaned fresh scallops in a quart
of boiling water with a teaspoon salt and boil for two minutes. Drain
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thoroughly in a sieve and place them in the curry sauce, as per No. 4.
Cook the whole together for two minutes and serve in a ]mt deep dish.

54. CURRY SAUCE

Brown in a saucepan to a good golden colour in one ounce butter
one medium-sized, sound, chopped-up onion; add one cunce lean, finely
chopped ham, half branch of the white part of celery chopped, hali-
chopped green pepper, one sprig thyme, one clove, ten whole black
peppers and half a sliced leek. Mix thoroughly with the wooden spoon
while cooking for five minutes. Season with two saltspoons salt, adding
one liberal teaspoon good curry powder and half a tal}ll:s]mn flour.
Mix well, then pour in a good half pint boiling water (if consommé
or chjcken broth is at hand, use it in place of the water). Gently
mix again and allow to slm-.l'.. cook for eighteen minutes, meanwhile
]|:rhth stirring at the bottom occasionally.  Dilute one egg yolk in a table-
Spoon cream “and add it to the curry sauce; mix well, but do not allow
to boil again. Strain through a sieve into another saucepan.

N. B. Unless otherwise mentioned, a ‘‘tablespoon flour” means
to be about a level, not a heaping, tablespoonful.

55. VEAL CuTLETS, TOMATO SAUCE

Pare nicely and flatten six rib veal cutlets. Season with a teaspoon
salt and half a teaspoon white pepper, evenly divided. Roll them in
beaten-up egg, then lightly roll in bread crumbs mixed with a table-
spoon grated Parmesan or Swiss cheese.

Heat one ounce butter in a sautoire and fry the cutlets for five minutes
on each side; then place in the hot oven for eight minutes. Dress on a
hot dish, one overlapping another, and serve with a gill of hot tomato
sauce (No. 16) in a saucebowl separately.

56. PorAtors, FONDANTES

Peel and cut into half-inch dice-shaped pieces six sound, medium-
sized raw potatoes. Wash well and drain. Cut into small pieces and
melt in a small saucepan one ounce salt pork, add one sound, finely
hashed onion and two bay leaves, and brown till of a nice golden colour.
Then drop in the potatoes, season with half a teaspoon salt and two
saltspoons white pepper, and pour in sufficient boiling water to cover
them up to three- quarters of their height. Cover the pan, let them
slowly cook for forty minutes and suppress the bay leaves. Dress on a
hot dish, besprinkling with a little chopped parsley, and serve.

57. Fic PuppiNG

Soak four ounces California figs in a quart lukewarm water for one
hour. Remove, drain well on a towel. Cut them into quarter-inch
pieces; place in a bowl, adding two ounces bread crumbs, two ounces
powdered sugar, one ounce flour, one tablespoon rum and three egg
yolks. Mix all well together with a wooden spoon for five minutes.
Then beat up the whites of the three eggs to stiff froth and add to the
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other bowl; lightly mix with the spoon for a minute. Lightly butter
and flour a quart pudding mould, then pour in the preparation. Place
the mould in a pastry tin and pour in boiling water up to half the height
of the mould. Remove, unmould on a hot dish and serve with a sauce

Sabayon (prepared as per No. 102) over the pudding.

DINNER
Oysters
Fadishes, Caviare Canapé Tomato with Vermicelli
Halibut Steaks, Anchovy Butter Pommes Perzillade

Leg of Lamb, Jardiniére Fried Apples
Roast Turkey, Cranberry Sauce Celery Salad, Mayonnaise
Cabinet Pudding
Babas an Rhum

s8. RaDisHES

Select two bunches of fine, round, red, sound and rather small radishes.
Pare them nicely and leave on each radish two of the prettiest leaves.
Cut away the roots, and also a little of the peel around the roots. Place
them in cold water and wash well. Nicely arrange them on a flat dish
so that they meet toward the centre, the green leaves lying outward.
Serve with chopped ice over them.

59. CaAnarEs oF CAVIARE

Cut out from sandwich bread six pieces one-third of an inch thick
and one and a half inches square. Toast them to a good golden colour.
Neatly trim the crust, then evenly spread over one teaspoon Russian
caviare on each toast. Hash very finely one cold hard-boiled egg. Mix
it thoroughly with one teaspoon very finely chopped parsley, one tea-
spoon finely chopped sound onion. Spread this over each toast, evenly
divided. Dress on a dish with a folded napkin, decorate with six quarters
of lemon and parsley and serve.

6o. TosmaTo wWITH VERMICELLI

Melt in a saucepan one ounce butter, add one ounce finely chopped
ham, one medium chopped carrot, one medium chopped onion, two
branches parsley, one chopped leek, ten whole black peppers, one clove,
one bay leaf, one saltspoon thyme. Mix well and brown nicely for
fifteen minutes, occasionally mixing meanwhile. Add one quart canned
—or the equivalent of fresh crushed—tomatoes, with two and a half
quarts white broth (No. yo1) or water. Season with a level tablespoon
salt and one light tablespoon sugar. If there be any bones on hand,
either of beef or poultry, add them to the stock.

Cover the pan and let gently boil for one hour and fifteen minutes.
Heat in a saucepan one tablespoon melted butter and add two table-
spoons flour. Mix well while browning for two minutes, then thicken
the soup with this, continuing to mix with the wooden spoon while adding
it. Boil for fifteen minutes longer and strain through a sieve into another
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saucepan. Boil one gill broken vermicelli in a pint of water for eight
minutes. Drain well and add it to the soup.  Boil again for five minutes,
Pour into a hot soup tureen and serve.

61. Havrmsur STEAKS, ANcHOVY BUTTER

Procure two and a half pounds fresh halibut. Cut into three even
steak-like pieces; oil them lightly, season with a teaspoon salt and a
saltspoon white pepper. Arrange them on a broiler and broil for six
minutes on each side. Lay them on a hot dish. Neatly spread the
anchovy butter over the dish and serve.

62. AwcHOVY BUTTER

. Place in a bowl three-quarters ounce butter, adding one tablespoon
anchovy sauce and the strained juice of one-quarter of a sound lemon.
Mix well together and keep in a cool place for general use.

63. PoraToES PERSILLADE

Boil for thirty minutes in a quart water with a teaspoon salt six small
peeled potatoes.  Place them in a saucepan with one-half ounce butter.
Season with a teaspoon salt and one-quarter teaspoon white pepper.
Sprinkle over them one teaspoon finely chopped parsley; squeeze in the
juice of half a sound lemon. Toss them gently while warming for five
minutes. Place them on a hot dish and serve.

64. LEG OF LAMB, JARDINIERE

Have a nice, tender, rather small leg of lamb. Trim the handle
bone neatly. Rub half ounce butter or good fat all over it. Season
with a light tablespoon salt and a teaspoon white pepper well
distributed. Place it in a roasting pan. Pour four tablespoons
gold water into the pan and roast in the oven for one hour, basting it
once in a while. Remove it from the oven, dress on a hot dish, skim
off the fat from the gravy and strain the gravy over the meat. Dress
the jardinitre all around the leg and serve.

65. JARDINIERE

With a small vegetable scoop dig out two medium-sized carrots and
one good-sized turnip. Place them in a saucepan with a pint water
and two saltspoons salt and let cook until soft, about thirty minutes.
Drain the vegetables on a sieve and see that thcv are thoroughly dry.
Put them back in the same saucepan with a light tablespoon butter,
adding three tablespoons canned green peas, three tablespoons canned
string beans cut into half-inch pieces, half a teaspoon fine sugar and a
light saltspoon grated nutmeg. Mix all well together with a wooden
spoon without mashing the vegetables, let slowly cook on the corner
of the range for five minutes, and it will be ready for use. A piece of
cauliflower and two tablespoons asparagus tips, cut into small pieces,
and a few very small Brussels sprouts, all cooked separately, can be

added to the jardiniere, if at hand.
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66. FRIED APPLES

Peel and core three large, good, sound apples. Slice them into
slices half an inch thick. Dip them in cold milk, then roll them in flour.
Melt one-half ounce butter in a frying pan. Place the apples in the
pan and fry on a brisk fire until a nice golden colour on both sides, or
two minutes for each side. Remove them with a skimmer and dress
on a hot dish with a folded napkin. Besprinkle with a little powdered
sugar and serve.

67. RoasT TURKEY, CRANBERRY SAUCE

Procure a nice, tender turkey of about eight pounds. Remove the
three sinews in each leg of the turkey by making an incision with a small,
sharp knife on the under part, beginning one inch above the first leg
joint and cutting upuard for two inches right alongside the bone. Turn
up the skin, then insert a small ice pick beneath the sinews and twist
around until deanly drawn, but only draw out one at a time. Remove the
neck and cut the legs off one inch from the first joint. Singe, draw, wipe
dry; truss with a needle from the wing to the leg. Season with a table-
spoon salt, well sprinkled all over, and a light teasposn white pepper.
Cover the breasts with thin slices of larding pork. Lay the bird on a
roasting pan, pour into the pan four tablespoons cold water. Place in
the oven to roast for one hour and twenty minutes, being careful to baste
it frequently with its own gravy while roasting, and turning it around once
in a while to let get a good colour all over. Remove it from the oven,
untruss and dress on a hot dish. Carefully skim the fat from the gravy,
then strain the gravy over the turkey and serve with cranberry sauce in a
bowl separately.

68. CRANBERRY SAUCE

One pound sound red cranberries, one pound granulated sugar,
half pint cold water. Wash the berries in plenty of cold water and care-
fully pick them, rejecting all those that float on top of the water, over-
ripe or spoiled. Place them in an enamelled saucepan with half a pint
cold water, and as soon as the water comes to a boil add the sugar; mix
well with a wooden spoon and let gently boil for thirty minutes, mashing
the berries as much as possible with the wooden spoon w hile cooking.
Remove the pan from the fire, let the sauce get thoroughly cold, and
always serve in a saucebowl separately.

N. B. The above amount of cranberry sauce will be considerably
more than required for this occasion, therefore whatever is left over
should be placed in a jelly jar, tightly covered and kept in a cool place,
as it will keep in excellent condition for several months. A larger quan-
tity than the above can be prepared if so desired.

6g. CELERY SALAD, MAYONNAISE

Pare off the green stalks and neatly trim the roots from two small
stalks of white, crisp celery. Thoroughly wash, drain well, then cut
into quarter-inch pieces. Dry well on a clean cloth, place in a salad
bowl and season with two tablespoons dressing (as per No. 863). Mix
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well, and, just a minute before sending it to the table, add three table-
spoons mayonnaise to the celery; mix it well and serve.

70. MAYONNAISE SAUCE

Place one fresh egg yolk in a small bowl with one tablespoon good
vinegar, one saltspoon ground English mustard, two saltspoons salt and a
saltspoon cayenne pepper. Briskly beat up the whole together with a wire
whisk for two minutes, then add, drop by drop, three-quartersof a gill good
cool olive oil, cnntmuall} mixing while adding it, and continue mixing for
four minutes after the oil has been added; add the juice of one-quarter
of a sound lemon, mix for one minute more, then use when required.

Place the surplus of the mayonnaise in a cup and put in a cold place,
as it will keep in good condition for two or three days.

71. CABINET PUDDING

Lightly butter the interior of a one quart pudding mould. Arrange
a small piece of white paper to cover the bottom of the mould. Cut
out from a sandwich loaf of bread thirty round pieces one inch in diame-
ter and one-third inch in thickness. Beat up in a bowl two raw egg
yolks with a tablespoon powdered sugar and one gill cream or good milk.
Steep the pieces of bread in the cream for ten minutes. Chop very fine
six small slices of candied or canned pineapple and fifteen peeled pis-
taches. Mix them together, arrange a layer of the bread at the bottom
of the mould, then a layer of pineapples, etc. Continue the same
operation until all are used, seeing that the last is a layer of bread.
Gradually fill the mould up to the height of the bread with a custard (as
per No. 37). Place in a saucepan and pour in boiling water up to
half the height of the mould. Place in a moderate oven to bake
for one hour. Remove, unmould, dress on a hot dish, and serve with a
hot pineapple sauce.

72, PINEAPPLE SAUCE

Heat in a saucepan one and a half gills canned pineapple liquor with
half gill granulated sugar and a small piece lemon peel (one quarter).
Mix and let boil for six minutes. Add one teaspoon curagao. Mix a
little. Remove the lemon peel and serve.

Sunday, First Week of January

BREAKFAST

Stewed Rhubarb
Farina with Milk
Findon Haddock Omelet with Parsley
L:]I:Eb Hash, Green Peppers Lyonnaise Potatoes
Cinnamon Cakes

73. STEWED RHUBARB

Skin three-quarters of a pound fresh, sound, red rhubarb. Cut it
into one-inch-long pieces. Place in a saucepan with half pound granu-
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lated sugar and the rind of quarter of a sound lemon.  Set the pan on
a brisk fire and thoroughly mix with a wooden spoon until completely
dissolved, which will take about fifteen minutes. Remove from the
fire and let cool off. Remove the lemon rind. Transfer to a glass
dish and serve.

74. Farmna WitE MILk

Have a pint boiling milk in a small enamelled pan on the fire. Gradu-
ally add two gills farina, sharply mixing with the whisk while adding it.
Add two tablespoons granulated sugar. Mix well and let cook for
fifteen minutes, mixing once in a while. Stir in one raw egg yolk and
serve with cold milk.

75, OMELETTE, PLAIN

Carefully crack eight fresh eggs into a bowl, season with one-half
teaspoon salt and two saltspoons white pepper, adding half gill of fresh
milk. Sharply mix the whole with a fork for two minutes. Place in a
black frying pan one good tablespoon clarified butter, and when the but-
ter crackles drop in the eggs and with a fork stir well for two minutes,
then let rest for half a minute. Fold up with the fork—the side nearest
the handle first—to the centre of the omelette, then the opposite side,
so that both sides will meet right in the centre; let rest for half minute.
Have a hot dish in the left hand, take hold of the handle of the pan with
the right, bring both dish and pan to a triangular shape, and with a
rapid movement turn the omelette over the centre of the dish and imme-
diately send to the table. Always make the omelettes on a brisk fire
without taking the lid off.

78A. To CrariFy BUTTER

Place half pound good butter in a small, enamelled saucepan, then
place the pan into another pan containing boiling water and let stand on
the corner of the range until thoroughly melted; skim it well, then strain
through a fine cloth into a bowl; keep in a moderate temperature and
use as required.

#6. Fmpon Happock, BroiLED

Lightly roll in oil one and a half pounds fine thick, smoked findon
haddock. Arrange in a double broiler and broil for five minutes on
each side. Dress on a hot dish, and serve with Maitre d’hdtel butter
(No. 7), nicely spread over.

77. Laums Hasg witH GREEN PEPPERS

Detach and cut into very small square pieces all the meat from the
remaining leg of lamb of yesterday. Have the same quantity cooked
potatoes, chopped the same as the lamb, and mix together. Melt an
ounce butter in a small pan, and one medium, sound and finely chopped
onion and a medium, finely chopped green pepper.

Mix well until they obtain a good golden colour. Add the lamb
and potatoes. Pour in half pint hot broth or hot water and two table-
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spoons tomato sauce (No. 16). Season with three-quarters of a teaspoon
salt, half a light teaspoon white pepper and a saltspoon grated nutmeg,
Mix all well together and let cook on a brisk fire for ten minutes, stirring
once in a while. Place the pan in a hot oven for fifteen minutes. Re-
move, dress on a hot dish, and serve with six bread croutons (No. 23)
around the dish.

78. LYONNAISE POTATOES

Boil in a quart of water with a teaspoon salt four medium; sound
potatoes for thirty-five minutes. Drain and let cool off; slice them into
the thickness of a silver dollar. Melt an ounce butter or good fat in a
frying pan, add one good-sized, sound, white, sliced onion, and gently
cook it for three minutes, lightly mixing meanwhile. Then add the
potatoes. Season with a light teaspoon salt and three saltspoons white
pepper, well sprinkled over the potatoes, then cook for seven minutes,
gently tossing them once in a while. Give the potatoes a nice omelet
form, then let them get a very good golden colour for about six minutes.
Turn on a hot dish, besprinkle with half teaspoon chopped parsley and
SETVE.

79. Cinvnamon CAKES

Cinnamon cakes are to be prepared exactly the same as flannel
cakes (No. 136), only adding half teaspoon ground cinnamon, mixed
up in the preparation.

LUNCHEON

Brolled Dewvilled Sardines on Toast
Sguabs, Sauce Piguante
Potatoes, Anna
Omelette Soufflée, Vanilla

8o, Cram Brora

Open fifteen large, fresh clams and place them in a small saucepan
with all their liquor. Add one and a half quarts cold water and four
branches celery. Place on the fire, season with two saltspoons cayenne
pepper, adding one teaspoon butter, and let boil for ten minutes. Strain
through a napkin into six cups and serve.

81. BroimLep SarpiNes oN Toast, DEVILLED SAUCE

Have twelve fine, good-sized sardines. Carefully roll them, with-
out breaking, in cracker dust (crumbs). Arrange them on a double
broiler and broil on a brisk fire for two minutes on each side, or until
of a good colour.

Prepare six small toasts; place two sardines on each slice. Arrange
them on a large dish. Pour a hot devilled sauce over them and serve.

82. DEVILLED SAUCE

Brown in a small saucepan in half an ounce of butter four good-
sized sound and very finely hashed shallots. Add half teaspoon ground
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English mustard and one teaspoon flour. Mix well without cooking.
Add four medium-sized, fine, red, crushed and strained tomatoes; mix
well, season with a teaspoon salt, half saltspoon cayenne pepper, adding
a teaspoon powdered sugar and a teaspoon Worcestershire sauce. Mix
thoroughly and then allow to slowly beil for twelve minutes, stirring
once in a while. When finished, add quarter of an ounce butter. Mix
well again, without boiling, for a minute, and the same is ready.

83. Squaes, PIQUANTE SAUCE

Singe and cut off the legs at the first joints, remove the heads, split
open through the back, neatly draw and wipe dry six nice fat Phila-
delphia squabs. Remove the breast bones and lightly flatten with
a cleaver. Place them on a dish, season with a teaspoon salt and
half teaspoon white pepper, well divided all over.

Heat two tabléspoons melted lard in a large frying pan, lay in the
squabs cne beside another, and gently fry them for eight minutes
on each side. Remove; pour a hot piquante sauce, prepared as per No.
177, on a hot dish. Dress the squabs over the sauce, one overlapping
another, and send to the table.

84. PorATOES, ANNA

Peel, wash and drain four good-sized, sound, raw potatoes. Slice
them with a Saratoga-chip potato machine. If none is at hand, slice
them as fine as possible. Grate two ounces Parmesan or Swiss cheese.
Heat one ounce butter in a small frying pan, remove the pan from the
fire and cover the bottom with a light layer of potatoes. Mix a teaspoon
salt with two saltspoons white pepper, sprinkle a very little over the
potatoes, spread a very little of the cheese over the potatoes, and
place a few little bits of butter over the cheese. Arrange another
layer of potatoes—and so on till all are employed. Cover the pan
and place on a moderate fire for five minutes. Turn them over
with a cake turner; let them cook again for three minutes and then
place in the hot oven for ten minutes. Remove them from the oven.
Turn on a hot dish and serve.

85. OMELETTE SOUFFLEE, VANILLA

Lightly butter and then dredge a little powdered sugar on the bottom
of a rather deep, cold-metal or china dish, about twelve inches long by
nine wide, that will stand the heat. Place in a vessel three ounces pow-
dered sugar. Carefully break seven fresh eggs, drop the whites into a
copper basin, and the yolks of four into the vessel containing the sugar.
Crush as finely as you can three macaroons (as per No. 43), add them
to the sugar and yolks, then with a whisk begin to beat the yolks, sugar
and macaroons as briskly as you possiby can for twelve minutes, then
lay aside.

Then, if handy, place the copper basin on some ice, and with the
whisk beat up to a very stiff froth the seven whites in the copper basin,
which will take about twelve minutes. Remove the whisk, then (with
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a skimmer in the right hand) with the left take hold of the vessel con-
taining the preparation of yolk, sugar and macaroons and gradually
pour it over the whites. Season with a light saltspoon salt and pour in
ten drops good vanilla essence; gently mix the whole well together for
two minutes with the whisk, or until thoroughly incorporated. Now
take up the preparation with the skimmer and drop it into the centre of
the buttered, sugared dish, taking special care to pile it as high as
possible, so as to have it of a perfect dome-shape; with the blade of a
knife make an opening on top two inches and a half long by two and a
half in depth and one and a half inch wide. Turn the preparation,
from the centre of the opening over on each side, heaping it a little higher
at each end of the opening. Neatly smooth the sides and all around
with the blade of a knife, giving it any desired design to look attractive
when cooked. :

Heat the bottom of the dish on top of the range for just a minute,
then place it in a moderate oven to bake for six minutes; remove it to
the oven door, dredge powdered sugar over it liberally, replace it in the
oven and bake for six minutes more, or until it has obtained an exceed-
ingly good golden colour. Remove it from the oven, lay the dish upon
another cold one and immediately send to the table.

N. B. Special care should be taken when piling the preparation
into the dish and making the opening, which should be done as rapidly
as possible. When desired, the vanilla essence can be substituted by
orange-flavour water.

DINNER

QOysters (18)
Celery Olives
Consomme, Prentanier
Salmon, Mormande Potatoes, Brioches
Poulet, Valencienns
Spring Lamb Chops, Soubise French Flageolets
Punch, Cardinale
Roast Partridge, sur Canapés Salad Escarcle
Pudding Espagnole Glacé Constantine
Croguignoles

86. CELERY IN (GLAss

Pare off the green stalks of one fine, large bunch of white, tender,
crisp celery; neatly trim the roots, being careful to save the clear white
hearts. Cut each stalk lengthwise into four equal branches. Wash
them well in cold water and plunge in clean water with a piece of ice
until ready to serve; then arrange them in a celery glass or a china radish
dish, with a few pieces of ice in the centre, and serve.

87. ConsoMumE PRENTANIER

Prepare a consommé exactly the same as for No. 52, but strain it
into another saucepan instead of the six cups.
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87A. PRENTANIER FOR SoUP

Cut into lozenge-shaped pieces two medium carrots and two medium
white turnips. Place them in a saucepan with one gill cold water, half
teaspoon salt, half teaspoon powdered sugar and one tablespoon butter.
Cover the vegetables with a piece of buttered white paper. Cover the
pan; let come to a boil; place the pan in the hot oven for thirty minutes.
Remove the vegetables from the oven and add them to the strained con-
sommé in the pan, adding three tablespoons canned French green peas,
three tablespoons canned string beans cut into small pieces, and three
tablespoons canned asparagus tips also cut into small pieces. Let the
whole cook gently for five minutes, pour into a hot soup tureen and serve.

88. SarmoN, NORMANDE

Have three slices fine, fresh salmon, one inch in thickness. Marinade
them exactly the same as bass (No. 24). Then place the salmon pieces
in a lightly buttered pan, and proceed to cook them precisely the same
as the bass (No. 23).

Dress on a hot dish and pour the Normande sauce over. Decorate
the dish with bread croutons, as per No. go, and serve.

89. SAUCE NORMANDE

Heat in a small saucepan one tablespoon clarified butter; add one
tablespoon flour, mix well with a wooden spoon until thoroughly heated,
then add three-quarters of a gill white wine and strain in one and a half
gills of the gravy of the fish in which it was cooked. Thoroughly mix,
then briskly boil for ten minutes. Season with a saltspoon cayenne pep-
per, two saltspoons salt, adding a raw egg yolk and the juice of quarter
of a sound lemon. Set the pan on a corner of the range and mix well
with a wooden spoon until well thickened, or for two minutes, being care-
ful not to allow it to boil. Strain through a napkin into another sauce-

n.
i Have in a small sautoire six small whole fresh oysters, six whole
canned shrimps, or the equivalent of lobster cut in small dice pieces,
six small heads of canned mushrooms, and six very thin slices of truffles.
Moisten with half gill of Maderia or white wine, then boil for five min-
utes. Add the sauce to this garnish. Heat up for four minutes longer,
gently stirring meanwhile.

go. Breap Croutons, HEArRT SHAPED

Cut six thin slices from a loaf of sandwich bread. Nicely pare them,
then cut them into small heart-shaped croutons. Lay them on a tin
plate, drip a little clarified butter over them and place in the hot oven
for four minutes, or until they obtain a good golden colour. Take out
of the oven and use when required.

gr. PoraToEes, BRIOCHES

Peel eight medium, sound potatoes, cook them in two quarts water
with a teaspoon salt for thirty-five minutes. Drain and press through a
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potato masher into a bowl. Season with half teaspoon salt, two salt-
spoons white pepper, one light teaspoon grated nutmeg, adding two
whole raw eggs and half ounce butter. Thoroughly mix with the
wooden spoon for five minutes. Spread two tablespoons flour on a
corner of the table. Divide the purée into six equal parts. Roll
them in the flour, giving them a nice brioche form. Place in a
buttered tin pan, spread a few drops of melted butter over each
brioche, and bake in the hot oven until of a nice golden colour, or
eight minutes. Remove from the oven, dress on a hot dish with
a folded napkin and serve.

g2. CHICKEN VALENCIENNE

Procure a nice, tender two-and-a-half-pound roasting chicken. Cut
off the head and feet; singe, draw, wipe dry and truss nicely. Arrange
a thin border of lard over the breast of the chicken, nicely tied. Peel
and cut into half-inch square pieces one small, sound Spanigh onion, one
ounce lean raw ham, cut the same way, and one clove sound, chopped
garlic. Place these in an earthen pot, if possible, sufficiently large to
hold the chicken. Add one tablespoon good oil. Lay the chicken over
and place the pot in the hot oven for ten minutes, or till it gets a nice
light golden colour; then draw the pot to the oven door. Add two gills
raw Italian rice, four sweet Spanish peppers cut into half-inch squares
and two tablespoons green peas. Season with a light tablespoon salt,
half teaspoon white pepper, a very little Spanish saffron (or a saltspoon),
and one stalk parsley, finely chopped. Moisten with a heavy pint hot
broth or water and a good gill white wine. Cover the pot and place in
the oven again to cook for forty-five minutes. Remove from the
oven, take up the chicken from the pot, dress the rice, etc., on a hot
dish, arrange the chicken on the rice and send to the table.

N. B. When drawing poultry of any kind split the gizzards in two,
then carefully remove the sandy pouch, wash well in clear, cold water
and add to the white broth “stock pot™” (No. 7o1), as well as the hearts
and livers.

03. SprRING-Lame CHOPS, SOUBISE

Have six nice spring-lamb chops. Trim and neatly flatten them.
Season with a teaspoon salt and two saltspoons white pepper. Lightly
roll in flour, then steep in beaten-up eggs and gently roll in bread crumbs.

Heat one tablespoon clarified butter in a frving pan; lay the chops
in the pan, one beside another, and gently fry for five minutes on each
side. Pour the Soubise sauce on a hot dish. Dress the chops nicely
over the sauce, one overlaying the other, and serve.

04. SOUBISE SAUCE

Chop very fine half a medium, sound white onion; place in a sauce-
pan with half ounce butter and gently brown on the range for five min-
utes. Add two teaspoons flour, mix well; add one good gill boiling milk
and mix well again. Season with one-quarter teaspoon salt and one
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siltspoon cayenne pepper. Boil slowly for ten minutes. Add one raw
egg yolk and mix well without boiling. Strain the sauce through a

cheesecloth over the dish.
95. FRENCH FLAGEOLETS

Open a can of French flageolets. Drain and plunge them into
boiling water for six minutes. Drain again. Place in a saucepan with
half an ounce good butter, half teaspoon salt, half teaspoon powdered
sugar and half saltspoon white pepper. Mix well for one minute and
serve in a hot vegetable dish. ;

g6. PuxcH, CARDINAL

Place in a bowl half pound granulated sugar, grate in the rind of half
a very sound lemon and squeeze in the juice of three medium-sized,
sound lemons, the juice of half an orange, adding one gill r:il-.pbt::rry
syrup and one and a half pints lukewarm water, two teaspoons Swiss
kirsch and one teaspoon maraschino. Thoroughly mix with a wooden
spoon for three minutes, then add four drops vegetable carmine, if handy;
mix a little. Strain and place it in a small freezer and freeze same as
vanilla ice cream (No. 42). Fill up six punch glasses and serve.

07. Roast PARTRIDGE SUR CANAPES

Singe, cut off the heads and feet, draw and wipe two fine, young
fat partridges. Truss them neatly, cover the breasts with a layer of
thin lard, nicely tied around. Lay them in a roasting pan; pour in three
tablespoons cold water and roast them in the hot oven for thirty minutes,
basting the birds occasionally with their own gravy. Remove from the
oven, suppress the lard, untruss, dress on a hot dish over two bread
canapés. Decorate the dish with a little watercress. Strain the gravy
into a saucebowl and serve separately, also serving a little bread sauce
separately.

g8. CanarEs For GAME

Cut out two canapés from a loaf of American stale bread one and a
half inches thick. Trim neatly, pare off the crusts; then cut out a piece
in the centre of each, from end to end, so that the cavity will hold the
bird nicely when sending to the table. Spread a very little butter over
them, place on a tin plate, then brown in the hot oven until they obtain
a good golden colour. Remove and arrange them on a hot dish,

gg. BREAD SAUCE

Boil half pint milk in a small saucepan, add half teaspoon salt, one
saltspoon cayenne pepper, one half gill fresh bread crumbs and one tea-
spoon butter; mix all well together and let boil for six minutes, lightly
mixing occasionally, and use as required.

I100. SALAD, ESCAROLE

Pare off the outer green leaves and cores of two rather small or one
large head of fine, white, fresh endive. 1If free from sand and otherwise
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thoroughly clean, carefully wipe it with a cloth without washing, but if
washing is required, it should be done as rapidly as possible; that is, as
soon as it is plunged into the cold water quickly turn it all over with the
hands, lift it up, let the water run out, then place it in a wire salad basket
and sharply shake it till thoroughly dry.

The long leaves can be cut so as to have them all as near equal in size
as possible. Place in salad bowl. Season with four tablespoons dress-
ing, as per No. 863; thoroughly mix at the last moment and serve.

10I. PUDDING ESPAGNOLE

Lightly butter the interior of a quart pudding mould. Heat two
ounces clarified butter in a saucepan, pour in one gill bread crumbs and
let get a nice golden colour; then add half pint hot milk. Thoroughly
mix with a wooden spoon till thoroughly thickened, remove the pan
from the fire and mix well again for five minutes. Add two ounces pow-
dered sugar, one teaspoon vanilla essence, two whole raw eggs and three
yolks. Mix well. Now add the whites Gf the three eggs, beaten to a
stiff froth.  Gently mix again and then fill the mould with the prepara-
tion. Place the mould in a saucepan, pour hot water up to one-half the
height of the mould, and bake in the hot oven for thirty minutes. Re-
move, unmould on a hot dish and serve with a Sabayon sauce (No. 102).

102. SABAYON SAUCE

Place in a bowl two egg yolks and one ounce granulated sugar.
Mix well with a wooden spoon for two minutes. Boil in a saucepan one
gill milk and one gill cream, adding seven drops vanilla essence; as soon
as it comes to a boil pour it very gradually over the eggs and sugar, con-
tinually stirring meanwhile. Transfer into a saucepan, set the pan on
the fire, heat for three minutes, without ceasing mixing, but do not allow
to boil. Remove the pan from the fire. Strain through a cheesecloth
into a saucebowl and serve.

103. GLACE CONSTANTINE

Have a well-cleaned melon mould of one quart, three ounces choco-
late, three ounces granulated sugar, one pint hot water, half pint cream
whipped, eight egg yolks and a gill white syrup. Place the chocolate,
sugar and water in a saucepan on the fire and boil for five minutes,
continually mixing meanwhile; set the pan on the corner of the range.
Beat up the egg yolks in a bowl with the cold syrup. Pour, little by
little, the chocolate preparation into the eggs, constantly mixing with
the wooden spoon while doing so. Transfer the preparation into the
same saucepan, set the pan on 1 the fi re, gently mix unfil it bubbles, but
do not allow to boil. Remove the pan frnm the fire and add the whlpped
cream, mix a little; then strain it into the freezer and freeze the same as
vanilla ice cream (No. 42). Fill the mould with the ice cream and
close it tightly. Bury the mould in a tub with ice and rock salt and
let freeze for an hour. Remove, unmould on a cold dish with a folded
napkin and send to the table.
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Monday, First Week of January

BREAKFAST

Oranges
Quaker Oats with Cream
Poached Egps, Calcutia
Boiled Salt Mackerel
Hamburg Steak with Onions
Stewed Potatoes
Queen Cakes

*
104. ORANGES

Peel and carefully detach all fibres adhering to four good-sized,
sound, juicy, cold oranges. Then with a keen knife cut them crosswise
into thin, equal slices. Lay them on a dish with all their juice; liberally
dredge powdered sugar over them. Let stand in a cool place, and just
before serving pour in a pony of curagao, Swiss kirsch, kummel or cognac.
Dress them nicely on a dessert dish in crown shape. Thoroughly mix
the liquor, sugar, etc., pour it over the oranges and serve.

105. QUAKER OATS

Place in an enamelled saucepan three-quarters of a pint cold milk,
half pint cold water and a teaspoon salt and let just come to a boil, then
add two gills Quaker oats. Lightly mix and let boil rather slowly for
fully one hour, lightly stirring at the bottom with the wooden spoon
occasionally to prevent burning at the bottom. Pour into a bowl and
serve with cold milk or cream.

106. PoacHED EcGs oN ToasTt (12 pieces)

No. 1. Have in quite a wide and rather low-edged pan on the fire
(so that six eggs can easily float at the same time without jamming)
three and a half quarts of water, seeing that the water is no less than
four inches deep.

Have on a dinner plate one tablespoon cold water. When the water
in the pan boils, pour in one tablespoon vinegar. Carefully crack six
fresh eggs on the wetted plate, without breaking the yolks, and gently
slide them into the boiling water and poach for three minutes. Lift
them up with a skimmer, neatly trim the edges, if there be any adhering;
lay them on freshly prepared buttered or unbuttered toasts, two eggs on
each, and keep warm. Repeat the same with six more and serve. By
not using salt in poaching the eggs they will turn out whiter and more
brilliant looking.

No. 2 (12 eggs). Have a pan on the fire with same quantity of water
as above, with a tablespoon salt and a tablespoon vinegar. Have
another saucepan on the fire with two quarts boiling water. Carefully
drop in six fresh eggs and let them just roll over for fourteen seconds;
lift them up and gently drop in cold water; then repeat same process
with six more. Lift them up from the cold water and lay on a plate.
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When the first seasoned water thoroughly boils carefully and rapidly
crack six of the eggs and drop them right in the centre—as near the
surface of the water as the heat will permit. Poach for three minutes.
Take them up with the skimmer, neatly trim off any adhering superflu-
ous edges, lay them on freshly prepared toast, and proceed to prepare
six more in this manner and serve.

When the eggs are absolutely fresh the mode of preparing them
described in No. 1 is the best. When doubtful, or in winter months,
No. 2 is the safest.

107. BOILED SALT MACKEREL

Cut away the fins and soak in fresh water for two hours a fine, good-
sized salt mackerel. Drain well and then plunge it into a pan with two
quarts boiling water and allow to boil for ten minutes. Remove, drain
well, dress on a hot dish with a folded napkin and serve with a little hot
melted butter separately.

108. Haumsurc STEAK wiTH Friep OnionNs

Pass through a Salisbury chopping machine two pounds lean, raw
rump of beef, lay it on a plate, add one good-sized, finely chopped sound
" onion, first fried in a teaspoon butter for three minutes. Season with
one tc:lapnnn salt, half teaspoon white pepper, a saltspoon grated nutmeg,
one tablespoon finely chopped parsley and one whole raw egg. Mix
all well together, then divide the meat into six equal parts. Roll them
in flour and give them a nice fish-cake form. Heat three-quarters of an
ounce butter in a frying pan. Slide in the steaks and fry them for six
minutes on each side. Remove, drain well, dress on a hot dish, pour
over their own gravy. Arrange the fried onions around the steak and
serve very hot. ’

109. FRIED ONIONS

Peel and slice round-shaped four medium-sized, sound white enions.
Season with half teaspoon salt, detach them at the rings, gently roll
them in two tablespoons flour, then plunge them in boiling fat and fry
for eight minutes, or until they obtain a good golden colour. Lift them
up with a skimmer, lay them on a cloth to dry and use as

required.
110. STEWED POTATOES

Boil five good-sized, sound potatoes in a quart boiling water with a
teaspoon salt for lhlru five minutes; peel and slice them rather thin.
Heat half ounce butter in a sauc-::pan add one teaspoon flour, mixing
well.  Now add one and a half gills boiling milk and half gill hot cream.
Mix well with wire whisk. Dmp the potatoes into the pan. Season
with half teaspoon salt, two saltspoons white pepper and one saltspoon
grated nutmeg, also one-half teaspoon butter. Toss them well and let
cook for ten minutes. Pour on a hot dish, sprinkle half teaspoon chopped
parsley over and serve.
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111. QUEEN CAKEs

Half pound flour, three ounces butter, four ounces powdered sugar,
two eggs, one gill milk, two tablespoons currants, half teaspoon baking

owder and the juice of half a sound lemon.

Knead the butter with a wooden spoon to a cream in a bowl, dredge
in the flour, add the sugar and currants. Mix the ingredients well
together, then break in the eggs and beat the whole well together
for five minutes. Add the baking powder; gently mix. Lightly
butter a small tin; pour the preparation into the tin and set in the hot
oven to bake for twcnty mmutc% Remove, cut the cake into six equal
pieces and serve.

LUNCHEON

Owsters 4 1'Indienne
Mavarin Parmentier
Tomata Omelette
Fricd Sweet Potatoes
Mince Pie

112. OYSTERS A L'INDIENNE

Have in a saucepan half pint boiling water. Plunge in twenty-four
fairly good-sized, freshly opened oysters with all their liquor. Season
with half teaspoon salt and let boil for five minutes. Drain them and
add them to the curry sauce (as prepared in No. 54). Let the whole
boil for three minutes. Arrange a rice as in No. 113 around a hot dish,
crown shape. Pour the oysters in the centre of the dish and serve.

113. BoiLep RIce

Clean and wash well quarter of a pound good rice; place it in a
saucepan with a pint and a half cold water and a teaspoon salt; put the
lid on and boil for twenty-two minutes. Drain through a colander,
being careful to let it drain thoroughly without crushing the rice, other-
wise it is liable to spoil. Return it to the pan, put the lid on, qct it on
the corner of the range for five minutes and serve as required.

114. NAVARIN PARMENTIER

Procure a nice neck of tender mutton. Cut it into two-inch-square
pieces. Heat two tablespoons good oil in a stewpan, add one clove
sound garlic and heat on the range until a light brown, then remove the
garlic from the pan and add the mutton. Season with a teaspoon salt
and half teaspoon white pepper and gently brown for ten minutes, turning
the pieces occasionally. Add two tablespoons flour, stir well with the
wooden spoon. Moisten with one quart hot water, mix well. Cover
the pan and let it come to a boil. Tie up as a bouquet two lecks, two
branches parsley, three branches chives and two branches chervil (cer-
feuil) and add it to the stew. Add also six sound, finely hashed shallots.
Shift the pan, a little aside from the briskness of the fire and let gently
simmer for forty-five minutes, skimming the fat ofi the surface two or
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three times during that time. Then add two good-sized, peeled, raw
potatoes, cut into one-inch-square pieces, and half pint tomato sauce
(No. 16). Cover the pan and let slowly cook for thirty minutes
more. Remove the bouquet of herbs. Pour the stew into a hot
deep dish.  Sprinkle half teaspoon freshly chopped parsley over
and serve.

115. TosmaTo OMELETTE

Break eight fresh eggs into a bowl. Season with one-half teaspoon
salt and two saltspoons white pepper, adding one-half gill cold milk, and
beat the whole thoroughly for two minutes. Place in quite a large
frying pan one heavy tablespoon clarified butter and heat well without
browning; that is, when the butter crackles, pour in quarter of a pint
finely chopped, fresh-cooked stewed tomatoes, drawing off all their
liquor; mix lightly and cook for two minutes; then drop in the beaten
eges over the tomatoes and with a fork gently mix the whole for three
minutes. Let rest for one and a half minutes, fold up the two opposite
sides, carefully turn into a hot dish and send to the table.

116. FRIED SWEET POTATOES

Peel four medium-sized, sound, round, sweet potatoes. Cut them
into one-third-inch-thick slices, then cut each slice into one-third-inch
strips. Plunge them in hot, but not boiling, fat for ten minutes. Lift
them up with the skimmer. Thoroughly boil the fat, then plunge in the
potatoes again and fry for three minutes longer. Remove them with the
skimmer and thoroughly drain on a cloth. Dress on a hot dish with a

folded napkin and serve.
117. PASTE FOrR ONE PIE

Sift half pound flour on a table. Make a “fountain™ (hollow space)
in the centre, place into it one and a half ounces butter, one gill cold
water and one and a half saltspoons salt. Then with the hand mix the
butter, water and salt briskly for three minutes and gradually and slowly
incorporate the flour with the rest, mixing for five minutes. Lay the
paste on a plate, cover it with a towel and place in a cool place to rest
for a few minutes. Have ready three ounces well-washed butter in a
lump; return the paste to the table, flatten it lightly, then place the
lump of butter in the centre, fold over the edges so as to enclose the
butter, roll it out lengthwise with the pastgy roller and refold the
paste into three folds, Let it rest again in a cool place for three
minutes; then roll it again, fold it as before and set in the ice box for
five minutes.

How to Make the Pie.—Cut out half the prepared paste, roll it out
round, ten inches in diameter. Lightly butter a piesplate nine and a half
inches in diameter. Arrange the paste nicely over it. Then take up
from the jar (No. 118) one and a half pounds prepared mince, lay it
over the lined pie plate; evenly flatten it, leaving one inch clear around
the edge of the plate; take the remaining half of the paste, roll it out
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round, fold it in two and with a knife make three light incisions, each
half an inch in the centre. Lightly moisten the edge of the plate with
beaten egg, then cover with the paste, pressing it down with the hands
all around the edge so as to entirely enclose the preparation, and then
lightly moisten the surface with beaten egg

Place it then in a moderate oven to bake for forty minutes. Remove
it to the oven door, liberally sprinkle powdered sugar over, return it to
the oven, close the door for two minutes so as to have the sugar entirely
melted. Remove from the oven, then lay the pie on a dessert dish and
serve either hot or cold.

118. MmCE MEeAT For PIE

Pour into a large saucepan six quarts cold water and place in it nine
pounds lean, raw rump of beef; put the saucepan on the fire, and when
it comes to a boil thoroughly skim the scum from the surface and then
allow it to boil for two hours. Remove the pan from the fire, lay it on a
table, then with a fork take up the beef, lay it on a dish and let thor-
oughly cool off. Strain the broth through a sieve into another sauce-
pan. Have three pounds of fresh beef suet, carefully remove all the
sinews and then add it to the broth; place the saucepan on the fire and
let boil until the suet is thoroughly dm:}hed which will take about five
minutes; add two pounds of well-stoned and finely chopped Malaga
raisins and let the whole boil for five minutes; then add twenty ﬁnr,
sound, medium-sized, peeled, cored and finely chopped apples and let
cook again for five minutes. Remove the pan from the fire, transfer the
contents into a vessel and let thoroughly cool off.

Chop the beef up very fine, then place it in a vessel, adding three-
quarters of a pound finely chopped-up candied citron, pouring over it
half pint gobd brandy, and let soak for six hours. Boil in a saucepan
for one minute two quarts good cider, then lay it aside to cool off. Now
transfer the contents of the two vessels to a large saucepan, adding one
pound powdered sugar, one pound well-cleaned currants, half pint
molasses and the cooled-off cider, and with the wooden spoon mix the
whole well together for three minutes. Season with three ounces salt
and quarter of an ounce black pepper. Place the saucepan on the fire,
stir at the bottom with the wooden spoon until it is thoroughly heated,
but do not allow it to boil. Remove it from the fire, transfer the whole
into a vessel and let it thoroughly cool off. Then grate in the rind of
four fine, medium-sized, sound lemons, squeezing in the juice also and
adding half ounce ground cloves, half ounce ground cinnamon, half
ounce ground allspice, half ounce grated nutmeg and half pint good
brandy. Mix the whole well together for five minutes. Then transfer
it into a large stone jar, tightly cover and lay in a cool place. The above
preparation will keep in perfect condition for any length of time, even
as long as six months.

N. B. Nowadays excellent mincemeat is sold by all responsible
grocers, and should it prove somewhat difficult to prepare it in your own
house it can be obtained at said grocers.
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DINNER

Radishes [58) Olives
Chicken Gumbo, Louisianaise

Kingfish, Sauce Colbert Potatoes, Chassepot
Squabs en Casserole
Roast Ribs of Beef Yorkshire Pudding

Celery and Apple Salad
Pineapple Pudding
Cenoise aux Confitures

119. CHICKEN GuMmBo, LOUISIANAISE

Half a boned fowl, one small carrot, one small white turnip, one small
onion, half green pepper, one leek, two tablespoons raw rice, two quarts
and a half hot broth (No. yor), four small peeled tomatoes, twelve good-
sized, sound, fresh okras. Cut the fowl into small square pieces. Cut
also the carrot, turnip, onion, green pepper and leeks into quarter-inch-
square pieces and place them in a saucepan with one ounce butter.
Slowly brown them for ten minutes, add the rice and any chicken bones
on hand; lightly mix, then moisten with the hot broth. Season with one
level tdlllEapﬂHl‘l salt, cover the pan and boil for thirty minutes. Cut the
tomatoes and okras into small pieces and add them to the soup. Boil
for thirty minutes more. Remove the bones. Pour the soup into a hot
soup tureen and serve.

120. KmcrisH SAUTE, COLBERT

Have three medium-sized kingfish of three-quarters of a pound each,
nicely cleaned. Wipe them neatly. Turn them in a little cold milk,
season with one teaspoon salt and half teaspoon white pepper, then roll
them in flour.

Heat two tablespoons oil in a frying pan, add the fish and fry for
five minutes on each side, then place in the hot oven for ten minutes.
Remove, dress on a hot dish and serve with a Colbert sauce poured over.

121. (COLBERT SAUCE

Place in a small saucepan two gills demi-glace (No. 122) and one
teaspoon meat extract (No. 3170); then reduce it on the fire to one-half
the quantity. Then add, little by little, one-half ounce good butter,
briskly stirring while adding it. Squeeze in the juice of a sound lemon,
adding a teaspoon finely minced parsley. Stir well and serve.

r22. DEMI-GLACE (HALF-GLAZE)

Have quite a large saucepan with ten quarts cold water on the hot
range. Procure two fresh, white, calf’s feet; cut them into small pieces
and place in a small nm&tmg pan with half pound raw ham, cut in pieces,
one pound veal bones, two sliced carrots, two sliced onions, two sliced
leeks, three branches ]mrsley roots, one branch sliced -:Eler:-,r, add ten
cloves, four bay leaves, twenty :l]lspiu:es, two tablespoons whole black
peppers, a teaspoon thyme and one and one-half tablespoons salt.
Spread a little fat—about four tablespoons—over the vegetables. Place



MONDAY, FIRST WEEK OF JANUARY 3

the pan in a hot oven and let get a nice golden colour. Remove from
the oven, take up the feet and vegetables from the pan and plunge them
into the pan with the ten quarts water; add one pint canned or the equiv-
alent of fresh tomatoes. Let slowly boil for thirty minutes. Set the
pan near the corner of the range, place the cover on and let slightly
simmer. When any little parings of beef, veal, chicken, ham and
vegetables are at hand, always place them into this lmpnrlam demi-
glace. When opening cans of mushrooms add the mushroom liquor
to this stock, also. Always keep the pan on the hot range until reduced
to one-half the quantity.

Heat in a large saucepan three ounces butter or good melted lard,
adding six tablespoons. flour. Stir well with a wooden spoon and let
thoroughly brown on the fire for twenty minutes, occasionally stirring.
Pour the above preparation into this pan, mix well, shift the pan on one
side of the range, keeping it at a gentle simmering pmnt for twelve hours.
Then add half pint sherry; mix a little, strain the demi- glace through a
Chinese strainer into a stone jar; let cool off, then cover the jar. Keep
in a cool place and use as required. In winter it will keep in good con-
dition for three or four weeks, but in hot weather it would be advisable
to re-boil it once every week.

This demi-glace is of vast importance, and it is necessary to always
have some on hand. Therefore, when the supply is nearly exhausted,
repeat the same operation.

N. B. Whatever quantity of demi-glace is required for each occa-
sion, when taken up from the jar always dilute it with a little hot broth,
so as to have it somewhat liquid before using.

123. PoraToEs, CHASSEFPOT

Peel three large, sound, raw potatoes. Cut them into cartridge
shape one and a half inches long. Mince very finely an onion, one leek
and one ounce of lean salt pork.

Place them in a small saucepan with half ounce butter and brown to
a good golden colour. Add the potatoes and one bay leaf. Season with
half teaspoon salt and two saltspoons white pepper. Mix well with the
wooden spoon, add one gill hot water. Cover the pan and boil for
twenty minutes. Dress on a hot dish, sprinkle a little chopped parsley
over and serve.

124. SQUABS EN (CASSEROLE

Singe, cut the heads and feet off, draw and wipe neatly six fine, fat
squabs. Arrange a thin slice of lard on the breast of each bird, tie them
well around and lay them in a roasting pan. Sprinkle a teaspoon salt
and half teaspoon white pepper over them. Pour at the bottom of the
pan three tablespoons cold water and place in a hot oven to roast for
twenty minutes, I:Iﬂstmg with their own gravy occasionally and turning
them over once in a while. Remove, untie the strings, dress on a hot
dish. Skim the fat off the gravy, add three chopped blml}nl;, two table-
spoons demi-glace (No. 122), two tablespoons hot water. Boil the
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gravy in the pan on a brisk fire for five minutes. Pour the gravy over
the birds. Arrange at each end of the dish one cluster of cooked green
peas and on the other sides a cluster of glazed onions prepared as per
No. 125 and serve.

125. GLAZED ONIONS

Carefully peel twenty-four very small, white, sound onions, all of
about the same size if possible. Place them in a lightly buttered sauce-
pan, all at the bottom of the pan. Pour in one gill cold water, half tea-
spoon salt, two saltspoons white pepper, half teaspoon powdered sugar
and half ounce butter. Cover the onions with a sheet of buttered paper.
Place the pan on a brisk fire and boil for five minutes; then place the
pan in the hot oven until the water is completely evaporated. Add two
tablespoons of half glaze (demi-glacé, No. 122). Heat for three min-
utes and serve.

126, Roast Ries oF BEEF

Procure from a reliable butcher a three-rib piece of fine, tender,
mature rib of beef—near the short-loin part. Saw off the spine, also
the bones of the three ribs, to one inch from the meat. Season with a
tablespoon salt, equally divided all over, tie it together and place it
lengthwise in a roasting pan. Pour one and a half tablespoons cold
water into the pan to prevent burning; place a few small bits of butter
well distributed on top of the beef. Set it in a rather moderate oven
and let roast for one hour and ten minutes, taking care to baste fre-
quently with its own gravy and to turn it once in a while. Remove it
‘from the oven, untie, dress on a very hot dish, skim the fat from the
gravy, pour two tablespoons broth into the gravy, heat up a little, strain
the gravy into a saucebowl and send to the table. (Keep all parings
from the beef for soup stock, etc.)

127. CELERY AND APPLE SALAD

Have two stalks fresh, crisp, white celery. Trim off the outer leaves,
wash thoroughly, drain well, then cut it into small Julienne-shaped
strips, place on a napkin and dry it thoroughly.

Peel three, medium-sized, sound apples; cut them in quarters, cut
away core and seeds, then cut them in Julienne strips, the same as the
celery. Place both in a salad bowl. Season with four tablespoons
dressing, as per No. 863. Mix well and serve.

128. PmEearrLE PUDDING

Four ounces fresh or preserved pineapples cut into small dice pieces,
one gill hot milk, a teaspoon vanilla essence, one and a half ounces but-
ter, two eggs, two ounces sugar and two ounces sifted flour. Melt the
butter in a small saucepan, gradually stir in the flour, then heat for one
minute, continually stirring; pour in the hot milk and thoroughly heat
on the fire for three minutes. Take from the stove, add the pineapples
and sugar, stir for one minute. Add, one by one, the yolks of the two
eggs, briskly stir for half a minute with the wooden spoon. Beat the
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white of the two eggs to a froth, add to the preparation, mixing
ntly.

= Lightly butter a quart pudding mould, pour the preparation into the
mould, cover with a lightly buttered paper, place it in a saucepan, pour
hot water up to quarter the height of the mould. Set in the oven to steam
for thirty-five minutes. Remove, take up the paper. Unmould the
pudding on a hot dish. Decorate with six thin slices of pineapple around
the dish and serve with the following sauce preparation:

Put two ounces sugar in a very small saucepan with two gills cold
water, small piece of cinnamon, piece of a quarter of nutmeg and the
rind of quarter of a lemon. Let gently boil for ten minutes. Remove
from the fire, pour in a tablespoon rum, lightly mix, then strain through
a cheesecloth into a saucebowl and serve.

129. GENOISE AUX CONFITURES

Four eggs, quarter pound granulated sugar, quarter pound sifted
flour, two ounces melted butter and a teaspoon vanilla essence. Break
the eggs into a small copper basin, add the sugar; place the bottom of
the basin into another basin containing lukewarm water two inches high.
Briskly whip the eggs and sugar for twelve minutes, or until of a good
consistency. Remove the basin from the water, add the flour, lightly
mix with a skimmer, add the butter and vanilla, gently mix again. But-
ter the inside of a pastry pan, then cover the bottom of the pan with a
sheet of lightly buttered paper; pour all the preparation over the paper.
Place in a slow oven to bake for twenty minutes. Remove from the
oven, lay the pan in a cool place for fifteen minutes. Turn it on a table,
remove the paper. Split the cake in two, crosswise. Spread two table-
spoons currant jelly on top of one half, place the other half over it.
Dredge a little powdered sugar over. Cut it into six even pieces, dress
on a folded napkin and serve.

N. B. Remnants of any kind of cakes should be placed in a tin,
covered up, and kept in a dry place, and will always come hand_v for
pudding purposes, etc.

Tuesday, First Week of January

BREAKFAST

Grape Fruit
Wheaten Grits
Eges, Cocotte
Broiled Fresh Herrings
Country Sausapes
Sauté Potatoes
Flannel Cakes

130. GRAPE FrRuUIT

To have the fruit cold and in excellent condition place them in the
ice box during the night. Cut three of them in halves, crosswise;
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remove the pits and cores, after which run the knife around between the
peel and the fruit, just to separate it, then make about six cuts from the
centre, so that it may be easily removed with the spoon. Serve them
with powdered sugar.

131. WHEATEN GRITS

Half pound wheaten grits, one pint cold water, half pint cold milk
and a teaspoon salt. Place the water, milk and salt in a saucepan and
let come to a boil, then add the wheaten grits and boil slowly for one and
a half hours, mixing with a wooden spoon occasionally to prevent
burning at the bottom. Pour into a hot dish and serve with cold cream
or milk and soft sugar separately.

132. EcGs CoCcoTTE

Chop very finely one medium-sized, sound onion, place it in a sauce-
pan with a tablespoon melted butter and brown to a good golden colour.
Add three tablespoons finely minced canned mushrooms, or the equiva-
lent of fresh mushrooms if at hand, half teaspoon finely chopped chives,
one tablespoon sherry wine, three tablespoons tomato sauce (No. 16),
three tablespoons demi-glace (No. 122), half saltspoon cayenne pepper
and two saltspoons salt. Mix well with the wooden spoon and then let
slowly reduce to one-half.

Have six clean and lightly buttered cocottiers (egg dishes), then divide
the preparation evenly into the six cocotte dishes. Break two fresh eggs
in each dish. Pour half teaspoon sweet cream over each dish, sprinkle
a very little salt over each egg. Set in the hot oven to bake for five min-
utes. Remove from the oven and serve.

133. BROILED FRrRESH HERRINGS

Clean and thoroughly wipe six good-sized, very fresh herrings.
Roll them in a tablespoon oil mixed with a teaspoon salt on a plate.
Arrange on a broiler and slowly broil for six minutes on each side.
Remove, dress on a hot dish. Spread a tablespoon melted hutter over
them, decorate with a little parsley greens and six quarters lemon and
serve.

134. COUNTRY SAUSAGES

Arrange in a small double broiler twelve small country sausages,
prick each sausage with a fork once in the centre and broil on a brisk
fire for five minutes on each side. Dress on a hot dish and serve.

135. POTATOES SAUTEES

Peel six medium-sized boiled potatoes, slice them into rather thin,
equal slices. Heat in a frying pan one and a half tablespoons melted
butter. Season with one teaspoon salt and two saltspoons white pepper.
Gently toss the potatoes once in a while, cooking for seven minutes on a
brisk fire, then give them an omelet form; cook them for four minutes
longer, or until they obtain a good golden colour. Dress on a hot dish
and serve. 2
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136. FLANNEL CAKES

One-quarter pound sifted flour, two raw eggs, half ounce powdered
sugar, one-quarter ounce baking powder, one saltspoon salt, half salt-
spoon nutmeg, and half pint cold milk.

Place the flour in a bowl. Crack in the eggs, add the sugar, salt,
nutmeg, baking powder and milk. Thoroughly mix with a whisk
until well thickened. Lightly butter the bottom of a large frying pan
with a little melted lard, and as soon as the bottom of the pan is thor-

oughly hot immediately pour in with the aid of a ladle the preparation,
two and a half inches in diameter, four at a time, and cook one and a half
minutes on each side. Dress on a hot dish covered with a napkin;
proceed exactly the same till the preparation is all used, and serve with
maple syrup separately.

LUNCHEON

Stuffed Dewvilled Crabs
Bami, Hongkongoise
String Beans
Old-Fashioned Rice Pudding

137. STUFFED DEVILLED CrABS

These are prepared precisely the same as in No. 10

138. Baumr, HoNGKONGOISE

Cut into half-inch-square pieces half pound lean raw rump of beef,
half pound lean fresh pork cut same way, and keep separately. Hash
very finely six medium-sized sound shallots, one clove garlic; mix shal-
lots and garlic with a heaping tablespoon finely fresh-chopped parsley
and keep on a plate.

Plunge into boiling water with a teaspoon salt in a saucepan and boil
for fifteen minutes half pound noodles and quarter pound best macaroni,
but in separate water; drain thoroughly and keep separate. Melt one
tablespoon butter in a saucepan, add two light tablespoons flour; stir
well, add two small finely chopped onions, two finely chopped shallots,
one clove crushed chopped garlic, one clove, one sprig bay leaf and one
sprig thyme. 5tir all well together with a wooden spoon, while brown-
ing for four minutes. Moisten with half pint hot broth or hot water,
mix well with a whisk; then add two good-sized, ripe, chopped tomatoes.
Season with half tablt:ﬁpm}n salt, half teaspoon white pepper, one salt-
spoon grated nutmeg, half saltspoon cayenne pepper, adding one good
teaspoon good curry powder. Stir all well together and let gently sim-
mer for twenty-five minutes. Strain the sauce and keep it warm.

Lightly butter the bottom of a pie dish, then evenly arrange the
macaroni at lhe hottom of the dish; spread a very little of the sauce over
the macaroni. Spread over mr;n]y one-third of the mixed shallots,
garlic and parsley; arrange the beef nicely divided over the macamni,
etc., then another third of the shallot mixture. Season with a saltspoon
salt and a light snuff of white pepper. Now spread half the remaining
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sauce over. Neatly lay half the noodles evenly over; arrange the pork
as a layer over the noodles; sprinkle the remaining shallot mixture over
the pork. Season with a saltspoon salt and half saltspoon white pepper.
Evenly spread the balance of the noodles; sprinkle one tablespoon very
finely minced cooked lean ham. Pour and neatly spread the remaining
sauce over. Sprinkle half teaspoon grated Parmesan or Swiss cheese
over all. Have one teaspoon butter divided into small bits and placed
on the surface. Place it in a moderate oven to bake for fifty-five minutes,
or until it has obtained a good golden colour. Remove it from the oven,
place the dish into another cold one and send to the table.
N. B. Cut it pie-like, that is, from top to bottom.

139. STRING BEANS

Open a pint can string beans, pl'inge them in a saucepan with boiling
water two inches in depth; drain on a sieve; put them back in the sauce-
pan with half ounce butter. Season with half teaspoon salt and a salt-
spoon white pepper. Mix well with with a fork while cooking for one
and a half minutes. Dress on a hot vegetable dish and serve.

140. OLp-rAsHIONED Rice Pupbping

Wash in three different cold waters half pound Italian rice. Drain
well, place it in a saucepan with one quart cold milk, a gill cold water
and a saltspoon salt. As soon as it comes to a boiling point shift the
pan on the corner of the range, being careful to mix well with a wooden
spoon. Then let slowly simmer for one hour, mixing every five minutes
to prevent burning at the bottom. Remove the pan from the range.
Pour ten drops vanilla essence and the same of orange-water flavor. Mix
well, then add half pound granulated sugar. Mix well again. Break
in four whole raw eggs, pour in a gill sweet cream, thoroughly mix with
the wooden spoon. Pour the preparation into a pastry pan two inches
high, place in a slow oven and bake for thirty minutes. Remove, lay
the pan on another cold one and serve either hot or cold.

DINNER

Oysters (18)
Celery (36) Anchovies on Toast
Cream, 5t. Germain
Codfish, Whitney
Larded Tenderloin of Beef, Parsicnne
Petit Pois, Francaise
Capon Stuffed with Chestnuts Lettuce Salad
Almond Iee Cream Lady Fingers

141, AwncHOVIES ON ToasT

Cut out from a stale sandwich loaf of hread six pieces bread one-
third of an inch thick, then trim them nicely and cut into one-and-
one-half-inch squares. Toast to a good brown colour. Arrange two
nice anchovies in oil, eut in half, on each toast. Hash very finely on¢
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hard-boiled egg, mix it well with two teaspoons chopped parsley and
place it over the anchovies. If desired, finely chopped white onions
can be served with the anchovies. Place on a dish with a folded napkin
and serve.

142. CREAM, ST. GERMAIN

Plunge one pound fine split green peas in boiling water and let boil
for two minutes; drain and replace them in a saucepan with three quarts
cold water, one tablespoon salt, half teaspoon white pepper and a tea-
spoon sugar. Cover the pan and let boil.

Chop very finely one carrot, one medium onion, one leek, three
branches parsley, one ounce lean, raw ham, one branch celery, four
branches chives, four branches chervil, and half clove crushed garlic.
Place all these articles in a frying pan with one ounce butter and let get
a light brown colour, gently mixing meantime; then add all to the soup,
also adding two slices French bread one-half inch thick. Mix the whole
well with the wooden spoon. Cover the pan again and then let very
slowly simmer for one hour and a half. Strain the soup through a sieve
into another saucepan, briskly pressing the vegetables through the sieve.
Skim off the scum. Shift the pan over a brisk fire and let come to a
boil. Add one gill good cream mixed with two egg yolks and one-half
ounce butter in small bits. Mix well with the wooden spoon, but do not
allow to boil. Pour into a hot soup tureen, plunge in three tablespoons
cooked green peas and serve very hot.

143. Coprisg, WHITNEY

Procure three slices fresh codfish one inch thick. Marinade, boil
same as bass (No. 25) and keep warm. Scoop out all you can from
three large, pecled raw potatoes with a Parisian potato scoop; boil
them in saited water for fifteen minutes and keep till required.

Heat in a small saucepan one tablespoon clarified butter, add one
tablespoon flour, mix well with wooden spoon until thoroughly heated;
then add one and a half gills broth or hot water. Strain half a gill of
the gravy in which the fish was cooked into this pan, thoroughly mix
and let boil for five minutes. Season with two saltspoons salt and one
saltspoon cayenne pepper, adding a raw egg yolk and the juice of quarter
of a sound lemon. Set the pan at the corner of the range and mix well
with a wooden spoon until well thickened, being careful not to let it
boil. Strain through a cheesecloth into another saucepan. Drain the
potatoes and add them to the sauce. Heat for three minutes, gently
mixing meanwhile. Dress the fish on a hot dish; pour the sauce over,
arrange twelve small heart-shaped bread croutons (No. go) around the
fish. Sprinkle a very little chopped parsley over, and lastly decorate
with six slices broiled bacon, as per No. 13, and serve very hot.

144. FILET oF BEEF LARDED, PARISIENNE

Remove the outer muscular skin and sinews and trim nicely two
and a half pounds tenderloin of beef. Carefully lard it with very thin
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strips of larding pork, using a larding needle. Place the skin and par-
ings of the lard at the bottom of a roasting pan with half a sliced carrot,
half a sliced onion, one chopped branch celery, two chopped branches
parsley, one saltspoon thyme, one sprig bay-leaf, two cloves, four all-
spice and eight whole black peppers. Lay the filet on the bed of the
vegetables, etc. Season with a level tablespoon salt, evenly divided.
Place a few little bits of butter over the surface of the .ﬁll-::t, the equiva-
lent of one-quarter ounce. Pour in two tablespoons cold water at the
bottom of the pan. Place the pan in a very hot oven to roast for fifteen
minutes, then turn it over and roast for twenty minutes more, carefully
basting it frequently with its own gravy while cooking. Remove it from
the oven, dress on a hot dish and keep warm.

Skim off all the fat from the gravy of the roasting pan, then place the
pan on a brisk fire. Add one gill tomato sauce (No. 16) and one and
a half gills half glaze (demi-glace, No. 122); reduce the sauce to one-
half. Strain through a sieve into a small saucepan, add twelve whole
canned mushrooms, one tablespoon good sherry wine, and boil the whole
for five minutes, mixing well meanwhile, and pour it over the filet.
Arrange six small stuffed tomatoes (No. 30) around the filet. Sprinkle a
teaspoon finely chopped tarragon over all and serve.

145. PETIT Po1s, FRANGAISE

Have one pint, tender, shelled green peas. Place them in a sauce-
pan with two gills cold water, one teaspoon salt, two saltspoons white
pepper, one teaspoon soft sugar and six of the smallest peecled white
onions obtainable, also a very small head green, well-washed lettuce,
with four branches parsley tied around. Cover the pan, place on a
brisk fire and let boil for twenty-five minutes. Remove the lettuce
and parsley, add a tablespoon good butter, mix well and slowly cook
for three minutes. Pour into a hot, deep dish and serve.

146. Caron STUFFED WIiTH CHESTNUTS

Procure a fine, tender capon of three and a half pounds. Singe,
cut off the feet and head, drain and wipe dry. Then stuff it with a
chestnut preparation (No. 147), truss carefully and lay it in a roasting
pan. Spread a light tablespoon melted butter or fat over the surface,
pour three tablespoons cold water at the bottom of the pan; sprinkle a
good teaspoon salt over the bird. Place it in the hot oven to roast for
one hour and ten minutes, turning it over once in a while and basting it
frequently with its own gravy. Remove it from the oven, untruss,
dress on a hot dish.  Skim off the fat from the gravy and strain it through
a small strainer over the capon. Serve with a little watercress placed
around.

147. CHESTNUT STUFFING

Cook in boiling salted water fifteen good-sized, sound Italian chest-
nuts for thirty minutes. Drain and peel them, then place into a bowl;
add two small slices bread soaked in water for five minutes. Chop very
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finely half a medium-sized onion, half ounce lean raw ham and lightly
brown these in a saucepan with half ounce butter for five minutes and
add to the bowl.

Chop a raw chicken liver very finely with four branches parsley
greens and half clove finely chopped, sound garlic and add it to the bowl,
also with a saltspoon thyme and one raw egg.  Season with half teaspoon
salt and a saltspoon white pepper. Mix thoroughly with a wooden
spoon and stuff the bird with it.

148. LETTUCE SALAD

Procure two fine, sqund, medium heads fresh, crisp lettuce. Trim
off the outer green leaves and stems. Cut the leaves in two. Plunge
it into plenty of cold water, turn it over with the hands several times
without pressing it, so that it will be entirely free of sand.

Drain it thoroughly in a wire salad basket or cloth, then place it in
a salad bowl with-the hearts on top, and just before serving season with
four tablespoons dressing, as per No. 863. Gently mix all over and
SETvVe.

149. ALmonp Ice CrEAM

Plunge into boiling water four ounces freshly shelled, sound almonds
and let boil for two minutes. Drain and peel them. Place them in a
mortar and pound to a paste; add one and a half pints cold milk and
half pint fresh cream. Mix thoroughly together, then transfer to a
small saucepan, place on the fire and let come to a boil. Place in a bowl
six ege yolks and eight ounces powdered sugar, drop in a teaspoon Swiss
Kirsch. Mix well for five minutes; gradually add the almond milk to
the eggs, mixing well while adding it with the wooden spoon. Transfer
it to a saucepan, place on a slow ﬁl’E contiunally mixing while heating
for five minutes, without boiling. Then let cool off. Strain through
a sieve into a free:zer proceed to freeze as for vanilla ice cream (No. g42) -~
and serve.

150. Lapy Fincers (Biscuits A 1A CUILLERC)

Put four ounces powdered sugar and the yolks of five eggs into a
bowl. Beat thoroughly with the spatule for five minutes. Put the
whites of the eggs into a copper basin and with a wire whip beat them
to a stiff froth. Add to the sugar and yolks four ounces flour. Mix
gently together for half a minute, and immediately add the whites; mix
for one minute more and the preparation will be ready. Take a well-
cleaned pastry bag, slide into it a No. 2 tube, and with a wooden spoon
or small skimmer pour the preparation into the bag. When it is all in
close the upper part of the bag very firmly and lay it aside for a moment.
Take two separate sheets of solid brown paper, each measuring seven-
teen inches long by five inches wide, or the same size as the pan, and lay
them on the table one beside the other. Take hold of the lower part
of the bag near the tube with the left hand and the upper part
with the right; press with the latter and drop the batter on the paper
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in straight strips three inches long by half an inch wide. Make ten of
equal size on each paper, being careful to leave an empty space three-
quarters of an inch between each. Then with a sugar dredge sprinkle
them lightly with powdered sugar three times, at one-minute intervals
between each sprinkling. When finished lift up one paper at a time,
keeping it perfectly straight, and shake off the loose sugar, being careful
not to let the biscuits detach from the paper. Now lay them in a pastry
pan and let rest for two minutes, place in a slow oven and bake for
twenty minutes or until of a light golden colour. Remove from the
oven, lift from the pan and lay on a table to cool off. Have ready
a dessert dish with a folded napkin, then detach the biscuits gently from
the paper with the hands, dress them on the dish and send to the table.

Wednesday, First Week of January

BREAKFAST

Sliced Bananas in Cream
Wheatena
Kippered Herrings
Fried Eggs with Brown Butter
Calf's Liver with Bacon
Saratoga Potatoes
English Buns

151. Bawnanas SLicEp IN CREAM

Peel three good-sized, ripe, sound bananas, then slice them into thin
slices. Dress on a dish and serve with powdered sugar and cream
separately.

152. WHEATENA

Have in an enamelled pan half pint water and half pint milk; season
with two saltspoons salt. Then let slowly come to a boil on a moderate
fire; gradually dredge in five ounces wheatena, continually mixing while
adding it, and allow it to gently boil for five minutes, lightly mixing
meanwhile. Remove, pour into a deep dish and send to the table with
cream or rich milk, and sugar separately.

153. KIPPERED HERRINGS

Lightly butter a baking tin, then place three fine, fat kippered her-
rings thereon; spread a few little bits of butter over each fish. Set in
the hot oven for ten minutes. Remove, arrange them on a hot dish on
toast. Spread a little melted butter over and serve with quarters of
lemons.

154. FrRIED Eccs witH BrowN BUTTER

Lightly butter six individual shirred-egg dishes. Break two fresh
eggs into each dish; place them on the range and cook for three minutes.
Remove them from the fire. Place one and a half tablespoons melted
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butter in a frying pan, set it on a brisk fire and fry to a light brown colour,
then add one teaspoon good vinegar. Shuffle the pan slightly so that
the butter and vinegar will be well mixed, pour it evenly over the eggs
and serve.

155. CALF's LIvER WITH BAcow

Have six slices of fresh, tender calf’s liver one-third inch thick.
Place on a dish with a tablespoon oil. Season with half teaspoon salt
and one-quarter teaspoon white pepper. Repeatedly roll the slices in
the seasoning until the oil is all absorbed. Arrange the slices on a double
broiler and broil on the fire for five minutes on each side. Remove, dress
on a hot dish with six slices of bacon (as per No. 13) on top and serve.

156. SArATOGA POTATOES

Pass through a Saratoga potato machine three medium-sized, sound,
peeled, raw potatoes. Wash them in cold water, drain well on a sieve,
drop them one by one into boiling fat and fry until of a good golden
colour—which should take about five minutes—turning them over with
a skimmer once in a while. Lift them up with the skimmer, place in a
wire basket and let thoroughly dry. Sprinkle half teaspoon salt over
them and serve on a hot dish with a folded napkin.

N. B. If no Saratoga potato machine is at hand, slice the potatoes
with a sharp knife as thin as possible.

157. EncrLisH Buns

One-qu&rter poun(] ﬂﬂur, two ounces butter, two ounces sugar, two
egg yolks, the white of one egg, one ounce candied lemon peel, half gill
hot milk, half saltspoon powdered nutmeg and two saltspoons carbonate
of soda. Place the flour and butter in a bowl, work it well with a wooden
spoon, add the sugar, nutmeg, lemon peel and one saltspoon salt. Pour
in the hot milk and mix it lightly for two minutes. Beat the yolks and
the whites of the eggs together, then add them to the preparation. Mix
lightly, and when well thickened add the carbonate of soda, gently
mixing for two minutes. Pour the preparation into a lightly buttered
tin. Place in a slow oven for twenty-five minutes. Remove, let cool
off, then cut into six even pieces and serve on a dish with a napkin.

LUNCHEON

Parsley Broth (1667)
Devilled Broiled Lobster
Chicken Pot Pie, American
Macaroni au Gratin
Apricot Tartlets

158. DEVILLED BroiLED LOBSTER

Cut three fine, small, raw lobsters of one pound each into two equal
halves, lengthwise. Remove the gravel from the head, cut off the claws
and crack them carefully with a cleaver. Arrange the claws on a broiler
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and broil for ten minutes on each side. Remove them and carefully
pick out all the meat; then chop it into small pieces and place on a plate.
Season with a saltspoon salt and two tablespoons devilled butter (No. 11).
Mix all well and keep in a cool place until required.

Carefully place the six half lobsters on a double broiler and broil on
a lively fire on the shell side for ten minutes; then place in the oven for
ten minutes. Remove from the oven and carefully take off the lobsters
from the broiler. Spread the above preparation evenly over the six
half lobsters, sprinkle a little bread crumbs over each, then lay two little
bits of butter on the surface of each. Arrange them on a tin pan, then
bake in the oven until they obtain a nice golden colour. Remove from
the oven, dress on a hot dish and serve with six quarters of lemon, and
parsley greens if handy.

159. CHICKEN Por PIE

Cut into twelve pieces one tender roasting chicken of two and a half
pounds. Place in a saucepan with one quart cold water. As soon as
it comes to a boil strain the water off. Then pour in one quart boiling
water, season with one teaspoon salt and half teaspoon white pepper.
Cover the pan and let slowly cook for six minutes. Then add two small,
well-cleaned leeks, tied up with four branches parsley, a sprig of bay
leaf, two cloves and a sprig of thyme; put in the pan one and a half
ounces salt pork, cut into small pieces. Cover the pan again and let
boil for ten minutes.  Add twelve small, sound, peeled onions; boil again
five minutes. Add one good-sized raw potato, cut into small, half-inch-
square pieces. Skim the fat off the surface. Cover the pan and beil
for ten minutes more; then shift the pan on the corner of the range.
Mix two tablespoons flour with two gills cold milk in a bowl and strain
it into the saucepan; mix well with the wooden spoon and let beil for
three minutes. Remove the leeks, parsley, etc. Pour the preparation
into a deep pie dish. Spread a little chopped parsely’ over. Lightly egg
the border of the dish all around. Cover the surface with a pie paste,
same as mince pie (No. 117). Egg the surface with a hair pastry brush.
Make a few incisions on the surface of the paste to allow evaporation.
Flace in a hot oven to bake for twenty minutes, or until it obtains a nice
golden colour. Remove, place the pie on a plate and serve.

160. MACARONI AU GRATIN

Boil for three-quarters of an hour three-quarters of a pound Italian
macaroni in three quarts water with a tablespoon salt. Drain well on a
sieve and place in a saucepan with one ounce good butter, adding two
tablespoons flour. Mix well, then pour in two light gills hot milk.
Gently mix again, season with half teaspoon salt, a light saltspoon
cayenne pepper and a saltspoon grated nutmeg. Add one ounce grated
Swiss cheese and one ounce grated Parmesan cheese. Gently mix with
a wooden spoon, and when the cheese is thoroughly mixed transfer the
macaroni into a baking dish. Sprinkle a little grated Swiss cheese over
and bake in a hot oven for fifteen minutes, or until of a nice golden colour.
Remove and serve.
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161. APrrIcOT TARTLETS

Lightly butter six small, scalloped tartlet moulds. Have a pie paste
prepared, as for No. 117. Then with a paste cutter cut out six equal,
round pieces and neatly line the moulds with them. Gently press the
paste with the thumb at the bottom and sides of the moulds, but avoid
pressing the paste at the edges. Fill the tartlet moulds with dried
beans and place in the oven for fifteen minutes. Remove from the oven;
drop the beans into a tin box, keeping them for similar purposes in the
future.

Open and cut a pint can of fine apricots into thin, equal slices.
Spread at the bottom of each mould a good teaspoonful apple marmalade
(No. 31g90), then carefully fill the tartlets with the apricots equally
divided; dredge a light teaspoon powdered sugar over each; lay them
on a baking sheet, then place in a moderate oven for sixteen minutes.
Bring them to the oven door, besprinkle the edges of each mould with a
little powdered sugar; return them to the oven for two minutes to let the
sugar thoroughly melt. Remove from the oven, let cool off, then spread
over the apricots a teaspoon currant jelly. Dress on a dish and serve.

DINNER

Oysters (18)
Celery (86) Rissolette Russe
Consommé, Tapioca
Halibut, Mornay Potatoes, Viennoise
Ribs of Lamb, Prentanier
Sweet Peppers, Sauté {288)
Roast Grouse with Jelly Escarole Salad
Fig Pudding, Tyrolienne

16z. RissoLETTES RUssE

Prepare a noodle paste as follows: Spread half pound sifted flour on
a corner of the table, make a small hole in the centre. Crack into it
three wholc eggs; add a saltspoon salt, a tablespoon cold milk. Mix
well with the hand until a very thick paste, which will take about ten
minutes. Let rest for five minutes on a lightly floured table. Then roll
it out three times its original size and let rest for five minutes. Roll it
out to the thickness of a fifty-cent piece and let rest again five minutes.
Then with a pastry cutter two inches in diameter cut as many pieces as
possible, and with a beaten-up egg gently wet the edges of each piece all
around. Neatly lay half teaspoon Russian caviare in the centre of each
piece, fold them up in two; lightly steep them in beaten-up egg, roll in
bread crumbs and fry in boiling fat until they have obtained a golden
colour. Drain well. Dress on a dish with a folded napkin and serve.

163. ConsommE Tarroca

Prepare a consommé as per No. 52. Strain it into a saucepan, and
as soon as it comes to a boil add four ounces thoroughly washed tapioca.
Mix well, boil for ten minutes, pour into a hot tureen and serve.



50 THE INTERNATIONAL COOK BOOK

164. Havrmur, MorNnay

Marinade and cook three pounds very fresh halibut, cut in three
slices, exactly the same as for bass (No. 25). Have one tablespoon
melted butter in a small saucepan; add two tablespoons flour, mix and
heat well and pour in one gill hot milk and five tablespoons “fish gravy.”
Stir well, season with a saltspoon salt and half saltspoon cayenne pepper;
add one ounce grated Swiss cheese and one raw egg yolk. Briskly stir
and let slowly cook for three minutes. Place the halibut on a dish,
remove the spine bone; place six heads canned mushrooms on top of
the fish, pour the sauce over the halibut. Sprinkle a tablespoon grated
Parmesan cheese on the surface, arrange a few little bits of butter over
all. Place in a hot oven to bake for ten minutes, or until of a golden
colour. Remove it from the oven, decorate with six heart-shape croutons
(No. go) around the dish. Sprinkll:- a very little finely chopped parsley
over and serve hot.

165. PoTaToEs VIENNOISE

Prepare the same quantity of potatoes as for potatoes brioches (No.
g1). Divide the purée into six equal parts. Sift a little flour on a corner
of the table. Roll out each piece to a nice oval form. Slightly flatten
them with the blade of a knife to the forms of Vienna bread; then with
the knife again make a double incision lengthwise on the surface of each.
Lightly butter a baking pan, lay the potatoes into the pan; lightly glaze

the surface of each with the }Ulk of an egg, then place them in a very
brisk oven to bake for twelve minutes. Remove, dress on a hot dish
and serve.

166. Ries oF LauB, PRENTANIER

Procure a nice rib of young, tender lamb. Remove the bone opposite
the loin.  Neatly trim off the meat about one inch from the end bones of
the ribs.  Cut into leek form two sound carrots and two medium turnips;
place them in a small saucepan with one ounce butter, one teaspoon salt
and one teaspoon fine sugar, well sprinkled over. Gently cook the
vegetables until of a nice light brown colour, tossing them well mean-
while. Lay the lamb on top of the vegetables, and place in a hot oven
for fifteen minutes. If by that time it has obtained a good colour,
moisten with a wineglassful of white wine, one gill tomato sauce (No. 16),
half a gill demi-glace (No. 122), adding to the vegetables ten very small,
sound, white onions. Cover the pan and place in the oven again for
twenty minutes more. Remove from the oven. Dress the lamb in the
centre of a hot dish, arrange the vegetables around the lamb and serve.

167. Roast GROUSE WITH JELLY

Singe, cut the head and feet off, draw, wipe nicely and truss a fine,
tender, fat grouse of two and a half pounds. Rub a good half tablespoon
salt over the bird. Place it on a small roasting pan; spread a very light
tablespoon melted butter over the grouse; pour into the pan one “table-
spoon hot water. Place the pan in a brisk oven for ten minutes, being
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careful to baste it with its own liquor once in a while. Open the door
of the oven, turn the pan, close and roast for ten minutes again. Remove
from the oven, untruss, dress the grouse on a hot dish, decorate with a
little watercress around the bird, strain the gravy over it and serve with
two good tablespoons currant jelly separately.

168. Fic Pupping, TYROLIENNE

Prepare and cook six puddings exactly the same as per No. 39, only
adding four candied or brandied cherries, cut into small square pieces,
to each mould before the custard preparation is poured over the pudding,
and serve the same way. '

Thursday, First Week of January

BREAKFAST

Stewed Pruncs and Pears
Pettijohn
Omelette Créole
Broiled Beafsteak, Maitre d"Hotel
Hashed Potatoes, au Gratin
Soda Cake

169. STEWED PRUNES AND PEARS

Prepare the same quantity of prunes exactly as in No. 1, but just
before placing them on the fire add six halves of medium, not overripe,
sound pears, peeled and cored. If fresh pears are not at hand, the same
quantity of preserved will answer.

17c. PETTIjoEN FooD

Place in a saucepan a pint cold water, half pint milk, half teaspoon
salt and let come to a boil.  Add half pound Pettijohn. Mix well with a
wooden spoon and slowly boil for forty minutes, occasionally stirring
at the bottom to prevent burning. Pour into a hot, deep dish and serve
with cold milk or cream and fine sugar separately.

171. OMELETTE CREOLE

Heat in a small saucepan a tablespoon oil; add one finely minced
white onion and a finely minced green pepper and gently cook for six
minutes, lightly stirring meanwhile. Then add three medium, peeled
and crushed ripe tomatoes, also three finely minced canned mushrooms.
Seazon with half teaspoon salt, two saltspoons sugar and one saltspoon
white pepper. Mix lightly, then let simmer on the range for thirty
minutes. Finely chop together half bean sound garlic with a branch
of parsley and a branch of chervil and add to the pan, lightly mix and
let cook for five minutes longer. Add one teaspoon fresh bread crumbs;
mix a little and keep on the corner of the range. Meanwhile carefully
crack eight fresh eggs into a bowl, add half gill milk, half teaspoon salt
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and a saltspoon white pepper. Sharply beat up with a fork for two
minutes. Heat a tablespoon butter in a large and very clean hlack
frying pan. Pour in the eggs, briskly stir all over with a fork for two
minutes; let rest for half a minute. Pour into the centre of the omelette
half the Creole preparation, fold both ends up, let rest for a minute.
Then turn it into a hot dish, arrange the balance of the Creole around
the omelette and serve.

172, BroiLEp BEEFSTEAKS, MaltrRE D’HOTEL

Procure six small, tender beefsteaks of five ounces each. Pare
them nicely and lightly flatten them evenly with a cleaver. Mix on a
plate a tablespoon oil, a teaspoon salt and a half teaspoon white pepper.
Gently roll the steaks in the seasoning, then arrange on a broiler and
broil on a lively, clear coal fire for six minutes on each side. Dress
them on a hot dish. Spread a maitre d’hotel butter, prepared as per
No. 7, over the steaks, evenly divided and serve.

173. HASHED POTATOES, AU GRATIN

Finely hash six medium, peeled potatoes. Place them in a sautoire
with one ounce butter, half teaspoon salt, one saltspoon white pepper,
one saltspoon grated nutmeg, two gills cold milk and one gill cream.
Mix well; let the whole slowly boil for ten minutes, stirring once in a
while with the wooden spoon.

Butter the bottom of a baking dish with a teaspoon butter. Transfer
the potatoes into this dish, spread the surface with two tablespoons
grated Parmesan or Swiss cheese, divide half ounce butter into little
bits over the top of the cheese. Set the dish in a brisk oven to bake for
ten minutes, or until of a golden colour. Remove and serve.

174. Sopa CAKE

Half pound sifted flour, two ounces fine sugar, two ounces butter,
one ounce currants, half teaspoon carbonate soda, quarter of a pint
cold milk and one raw egg.

Place in a basin the butter, flour and sugar, and knead thoroughly.
Mix the soda with the milk, and then briskly mix all the ingredients
together. Place the mixture into a lightly buttered tin. Set in the
hot oven and bake for forty-five minutes. Remove, cut the cake into
six equal pieces and serve.

LUNCHEON

Tomato Broth (2050}
Fried Scallops with Bacon
Pork Chops, Piguante Sauce
Mazhed Potatoes
Apples with Rice

175. FrIED Scarrors witH Bacon

Procure one and a half pounds fine fresh scallops. Clean them well,
lay them on a dish and season with one teaspoon salt and a half teaspoon
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white pepper. Mix the seasoning will in, Sprinkle two ounces flour
over them and thoroughly mix again, Beat up two eggs in a bowl, roll
the scallops thoroughly in the eggs, then roll them well in bread crumbs.
Have some boiling fat on the range, place the scallops in the frying
basket, shake them well, then fry until they have obtained a nice golden
colour. Take them up and drain thoroughly. Sprinkle half teaspoon
salt over equally. Dress on a hot dish with a folded napkin. Place
six thin slices of bacon (No. 13) over them and serve.

176. Pork CHOPS, PIQUANTE SAUCE

Pare and flatten nicely six fairly thick, fresh pork chops. Season
on both sides with a good teaspoon salt and half teaspoon white pepper.
Keep them on a plate for forty-five minutes or one hour, turning once in
a while. Heat one ounce butter in a sautoire. Flace in the chops and
cook on a brisk fire for seven minutes on each side. Dress the chops
on a hot dish, pour a piquante sauce over them and serve.

177. PIQUANTE SAUCE

Hash very fine six peeled, medium-sized sound shallots, and place
them in a saucepan with a teaspoon melted butter; heat well without
browning. Hash up very fine six sound gherkins, a good tablespoon
sound capers, one clove of garlic, one teaspoon fresh parsley. Add all
these to the pan, season with a saltspoon salt and a saltspoon white
pepper. Moisten with two tablespoons sherry wine or the same quan-
tity good vinegar if no sherry is at hand, one gill tomato sauce (No. 16)
and one gill half glaze (No. 122). Stir all well, let it gently reduce to
one-half the quantity and serve.

178. Masaep PoTATOES

Peel, wash and drain nicely six rather small, sound potatoes; cut
them into quarters, place in a pan, cover with water and beil for thirty-
five minutes; drain well and press them through a purée sieve into an
enamelled pan. Season with a teaspoon salt, one saltspoon white pepper
and one saltspoon grated nutmeg; add one tablespoon butter and a gill
and a half hot milk. Mix well with the wooden spoon, while gently
heating for five minutes. Turn into a hot vegetable dish, pass the blade
of a table knife over the surface to give a delicate appearance and serve.

179. APPLES WITH RiIcE

Prepare the same quantity of rice as for old-fashioned rice pudding
(No. 140); but when removing the pan from the fire only add two eggs.
Dress your rice nicely on a dish, lay the apples on top and serve.

180. APPLES FOR APPLES WITH RicE

Neatly peel and core six medium apples. Place them in a saucepan
and boil in two quarts of water with half stick vanilla and four ounces
sugar for thirty minutes. Remove very carefully with a skimmer with-
out breaking them and place upon the rice. Take up the vanilla bean
and put it in sugar to keep for other purposes.
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* DINNER

Radishes (58) Stuffed Olives
Minestra Milanaise
Wealkfish, Vert-pré Potatoes Anglaise
Filet Mignon, Balthazard
Roast Duckling Apple Sauce
Salad, Doucette
Chocolate, Pudding
Ice Cream, Souveraine

181. STUFFED OLIVES

Stone twelve large Spanish olives. Stuff the interior of each with
very finely hashed-up sweet peppers and serve on a dish with a folded
napkin.

182. MINESTRA, MILANAISE

Cut into small dice-shaped pieces one small carrot, one small turnip,
one small onion, two leecks and one branch celery. Place them in a
saucepan with half ounce butter and gently brown for ten minutes,
carefully stirring with a wooden spoon occasionally. Moisten with
three quarts water. Season with two teaspoons salt, half teaspoon
white pepper, adding half saltspoon powdered saffron. Drop in a good
beef bone or chicken bones; cook for forty-five minutes. Now add one
ounce uncocked Italian spaghetti in one-and-a-half-inch equal pieces
and one ounce raw rice. Boil for twenty minutes. Peel and cut into
small dice-shaped pieces a small, sound potato, and a good, red, peeled
tomato, ‘cut the same way, and add to the soup. Gently boil twenty-
five minutes more. Remove the bones, add one tablespoon finely
chopped parsley. Mix well, then serve.

183. WEAKFISH, VERT-PRE

Procure a fine, fresh weakfish of two and a half pounds, clean well,
remove the head and split in two lengthwise. Remove the spine bone
as well as the fins. Place it in a sautoire, add one-half gill white wine,
one gill water, a teaspoon salt, two saltspoons white pepper and half
ounce butter. Cover the fish with buttered paper, let hoil on the range
for five minutes, then set in the oven to bake for twenty minutes. Re-
move, take up the paper, dress on a hot dish. Add two tablespoons
fish liquor to the vert-pré sauce; gently mix, then pour it over the fish
and serve.

184. SAUcE VERT-PRE

Place in a mortar one fine peeled shallot, three branches very fresh
parsley, two branches chervil, four branches chives and half clove
sound garlic. Pound them to a paste; add one ounce butter, pound
again until the butter is completely green. Press it through a fine sieve
into a bowl and keep in a cool place till required.

Place and melt in a saucepan one-half ounce butter, add one table-
spoon flour, stir and heat well; pour in one gill hot milk; sharply mix
with a whisk till the sauce is free from any small lumps. Season with
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good saltspoon salt and half saltspoon cayenne pepper. Remove the
pan from the fire; immediately add the vert-pré butter little by little,
briskly and continually whisking while doing so; set the pan on the fire
whisking it for two minutes. Strain through a cheesecloth into a sauce-

bowl and serve.
185. POTATOES, ANGLAISE

Boil in two quarts water with one tablespoon salt six medium-sized
peeled potatoes for thirty-five minutes. Drain, cut them in halves and
place in a sautoire. Season them with two saltspoons salt, one saltspoon
white pepper and one saltspoon grated nutmeg. Mix genth with a
fork. Dress on a hot djsh; spread a very little lightly melted butter
over each piece. Besprinkle with half teaspoon finely chopped parsley and
serve very hot.

186. FiLer MicnoN, BALTHAZARD

Cut out from a filet of two pounds six small, even pieces; neatly
flatten them. Season with a teaspoon salt and two saltspoons white
pepper. Heat one-half ounce melted butter in a frying pan, add the
filets, one beside another, and cook for three minutes on each side.
Place on a dish and keep hot.

Boil in a small saucepan two gills demi-glace (No. 122), add one-
half teaspoon chopped chives and a quarter of a teaspoon chopped
parsley and let reduce to one-hali on the fire. Plunge one-hall pint
French flageolets into a pint boiling water for five minutes. Drain well,
replace them in the saucepan. Season with two saltspoons salt and
one saltspoon white pepper, adding half ounce good butter; mix well
with a fork and heat for two minutes; then keep warm.

Prepare the same quantity glazed onions, as per No. 125. Place the
filets on six round, toasted bread croutons. Garnish one side of the
dish with the flageolets, the other side with the glazed onions, pour the
sauce over the filets and serve very hot.

N. B. Sauce, flageolets and glazed onions should be prepared
before the filets.

187. Roast DuckrLiNGg, APPLE SAUCE

Cut off the head and legs, singe, draw, neatly wipe and truss a fine,
tender duckling of about five pounds, keeping the livers. Place in a
small roasting pan with half gill water, half ounce butter, well divided
over the bird; sprinkle one teaspoon salt and half teaspoon white pepper
over it. Set it in a moderate oven to roast for fifty minutes; turn it several
times while roasting to get a good brown colour all around, not failing
to baste it occasionally with its own gravy. Remove it from the oven,
untruss, dress on a hot dish. Skim the fat from the surface of the gravy.
Strain the gravy over the duck, decorate the dish with watercress, and
send to the table with apple sauce separately.

188. APPLE SAUCE

Core, peel and cut into thin pieces four good-sized green, sound
apples. Place them in a small saucepan with two ounces sugar, one
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saltspoon salt, one saltspoon powdered cinnamon and half gill water;
cover the pan, place it on the fire, briskly 'stir with a wooden spoon and
mash very fine. Cook for twenty minutes, strain through a colander,
let cool off and serve in a saucebowl separately.

189. DoucerTe Sarap, “CorN MaceHE PerTICUS”

Procure a quart fine, fresh, green doucette (corn salad). Carefully
pick off all stale leaves, if any adhering. Neatly pare the roots. Plunge
it into plenty of cold water and let it float for ten minutes; turn it over
with the hands and gently shake it two or three times meanwhile.
Change the water and see that no sand remains at the bottom of the
vessel. Replunge it in cold water, gently turn it over in all directions for
two minutes, change the water; repeat the same operation once more.

Lift it up with the hands, let the water run out, place it in a clean
cloth, drain carefully but thoroughly without mashing it. Gently loosen
it with the hands, then place it in a salad bowl. Season with four table-
spoons dressing, as per No. 863. Mix well in a loose way and serve.

N. B. This salad being very delicate, it should never be seasoned
except one minute before required. This delicious and wholesome
article, I am sorry to say, is not sufficiently known in the United States.

190. CHOCOLATE PuppING

Three tablespoons grated chocolate, one gill cold milk, one ounce
powdered sugar, half ounce melted butter, half ounce sifted flour, two
egg yolks, the whites of two beaten-up eggs, half ounce bread crumbs
and half teaspoon vanilla essence. Place the chocolate and milk in a
small saucepan, stir a little and just let come to a boil on a slow fire.
Mix in another small saucepan the butter and flour, heat well without
browning, briskly stirring meanwhile. Pour into this the chocolate-
milk and all other ingredients and stir well for two minutes.

Lightly butter six small pudding moulds, fill them with this prepara-
tion. Lay them in a small pastry pan; pour in hot water up to half the
height of the moulds. Set in a moderate oven to bake for twenty min-
utes. Take from the oven. Unmould on a hot dish with a folded napkin
and serve with a Sabayon sauce (No. 102) separately.

191. IcE CREAM SOUVERAINE

Prepare half the quantity of vanilla ice cream as per No. 42. Crack
four egg yolks in a copper basin with two ounces powdered sugar. Place
the basin on the corner of the hot range, add to it half stick vanilla bean,
then vigorously whisk it for fully ten minutes, or until well heated,
remove and place it on the ice until cold, lightly mixing once in a while.
Add half pint fresh thick cream whipped as per No. 337. Remove the
vanilla bean and gently mix for two minutes. Have a well-cleaned ice-
cream mould holding one quart; place the prepared pint of vanilla cream
in the mould. Dip eight lady fingers in maraschino or rum, lay them
over the vanilla, fill up the mould with the preparation, tightly close,
then bury the mould in an ice-cream tub with plenty of cracked ice and
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rock salt and freeze for two hours. Remove and plunge the mould into
lukewarm water for a few seconds, take up, nicely wipe all around,
unmould on a cold dish with a napkin and serve.

Friday, First Week of January

BREAKFAST

Baked Apples (414), Semoulina Cream
Serambied Eggs, Plain
Shad, Maitre d'Hotel
Mitton Kidneys with E_’iauun
Potatoes, Allumette
Buns

192. SEMOULINA

Boil in a small saucepan a pint water and half pint milk with a salt-

n salt. Gradually drop in six ounces semoulina. Briskly mix

with the whisk while adding it and gently boil for fifteen minutes, occa-

sionally mixing to prevent burning at the bottom. Pour into a deep
dish and serve with cold milk or cream and fine sugar separately.

193. SCRAMBLED Eccs, PLAIN

Carefully break eight fresh eggs in a bowl. Season with half tea-
spoon salt and two saltspoons white pepper, add half gill cold milk.
Briskly beat up with a wooden spoon for one minute. Thoroughly heat
in a small saucepan half ounce butter; then drop in the eggs, gently stir
with a wooden spoon, while briskly cooking for six minutes. Turn them
on a hot dish and serve very hot.

194. SHAD, MafTRE D'HOTEL

Procure from your fish dealer a small, fresh roe shad or half one of
two pounds, clean and wipe well, pare and cut in two (if a whole one),
scale it and remove the backbone. Season both sides with one teaspoon

* salt and a very little white pepper, nicely rubbed in. Roll it well in a
tablespoon oil. Arrange in a double wire broiler and broil on a moderate
fire for eight minutes on the split side and for four minutes on the skin
side. Remove, dress on a hot dish, spread a maitre d’hotel butter (No. 7)
over and serve with a few parsley greens around the dish and six quarters
of lemon.

195. BroiLEp Murron KIDNEYS WITH BAcow

Split, without separating, twelve fine, fresh, chocolate-coloured mut-
ton kidneys. Skin them nicely. Have on a soup plate one tablespoon
good oil, half teaspoon salt and two saltspoons white pepper; mix well,
then drop in the kidneys and roll them in well. Arrange them on a
double broiler well set and broil for three minutes on each side. Remove,
dress them on six toasts, with a slice of bacon (prepared as per No. 13)
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each on two Kidneys. Divide a tablespoon melted butter on top of the
kidneys and serve.
196. POTATOES, ALLUMETTES

Peel and wash three good-sized, sound, raw potatoes and carefully
cut them into match-like strips.  Wash again, drain well, then place in a
wire frving basket and fry them in boiling fat for five minutes, or until
they attain a golden colour.  Lift them up, drain thoroughly, sprinkle
over them a light teaspoon salt and serve on a hot dish.

197. Buns

Half pound sifted flour, two ounces sugar, one teaspoon compressed
veast, half gill warm milk, two ounces melted butter, two ounces
currants, a saltspoon salt and a saltspoon mixed spices.

Mix the flour, sugar, spices and currants. Make a hole in the centre,
place in it the yeast and milk; knead the yeast and milk well, then add
the butter, another half-gill of cold milk and the salt. bharp]j.r knead
with the hands until a soft dough. Divide the batter into six equal
parts; work them up to egg nhape Lay them on a lightly buttered tin
pastry pan; place in a warm place to raise for thirty minutes. Set them
in a brisk oven for fifteen minutes. Remove to the oven door, wet the
surface of each with a little milk, return them to the oven and bake for
two minutes longer. Remove and serve on a dish with a folded napkin.

LUNCHEON

Fisli Chowder
Omeletie with Parsley
Canapés of Lobster
Calves' Brains, Horly
Apple Fritters

198. Fisa CHOWDER

Have three quarts water in a saucepan on the fire. Add one sliced
carrot, one sliced onion, one sliced leek, one branch chopped celery; two
branches parsley, Lhﬂppcd up; half clove sliced garlic, one saltspoon *
thyme, half sprig bay leaf, two cloves, one tablespoon salt, half teaspoon
white pepper. Cover the pan and boil gently for thirty minutes. Add
fish heads, spines or any parings at hand, cover and cook slowly for
thirty minutes more. Chop one sound onion very fine, also two leeks,
adding one ounce lean salt pork, finely chopped. Place in a saucepan
with half ounce butter and let get a nice light brown colour, mixing con-
stantly with the wooden spoon.  Strain the fish broth into this pan, stir
well, and as soon as it boils add four medium-sized raw potatoes, peeled
and cut into small dice. Cover the pan and heil for twenty minutes,
add one saltspoon thyme and one pound fresh codfish, cut into very small
dice. Boil five minutes. Dilute two ounces flour in thrm-quartcrs of a
pint fresh milk and add to the broth, briskly stirring while adding it.
Season again with half teaspoon salt and a saltspoon white pepper.  Boil
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slowly for five minuces, pour into a soup tureen, sprinkle with a little

chopped parsley and serve.
199. OMELETTE WITH PARSLEY

Have a tablespoon well-washed, thoroughly drained and finely
chopped parsley ready on a saucer. Carefully break eight fresh eggs in
a bowl, pour in half gill cold milk. Season with half teaspoon salt and
two saltspoons white pepper, add the parsley, beat up briskly with a
fork for two minutes. Thoroughly heat two tablespoons melted butter
in a frying pan, drop in the eggs, sharply stir with the fork for two minutes,
let rest for half minute, fold up the opposite sides to meet in the centre,
let rest for a minute. Then turn the omelette on a hot dish and serve.

200. CANAPES OF LOBSTER

Cut out from a sandwich loaf of bread six round slices half inch thick
and three inches in diameter; toast to a golden colour. Evenly divide
the lobster forcemeat over the toasts, giving them a nice dome form,
Wet the tops of the canapés with beaten eggs, cover with bread crumbs
and place in a lightly buttered tin. Spread a very little melted butter
over each; set in a slow oven for ten minutes, or until of a golden colour,
Dress on a folded napkin and serve.

201. LoOBSTER FORCEMEAT

Boil a three-pound live lobster in plenty of salted water for twenty
minutes. Remove it, let get cold; then split it in two and with a fork
pick out all the meat from the tail, body and claws. Hash it up very
fine with twelve canned mushrooms. Chop very fine one medium sound
onion, and place it in a saucepan with one ounce butter and brown it
well; then add two tablespoons sifted flour; stir well for one minute.
Add three-quarters of a pint hot milk, stir again until it boils. Drop in
the lobster and mushrooms. Season with a teaspoon salt, one saltspoon
cayenne pepper, one tablespoon Worcestershire sauce, hali teaspoon
English mustard in powder, one saltspoon grated nutmeg.  Stir all well
with the wooden spoon, then let gently simmer for twenty minutes,
Thicken with two egg yokes and slowly boil for five minutes.
Remove from the pan, place in a china vessel, let get cold and use as
required.

202. Carves’ Bramvs, HorLy

Place three pairs calves’ brains into cold water for five minutes; take
them up, skin well, wash again in cold water, drain, place in a small
saucepan and cover with fresh water, adding a teaspoon salt, a saltspoon
pepper, two tablespoons good vinegar and one bay leaf. Slowly boil
for five minutes. Drain well, then roll them in flour, then in beaten
eggs and lastly in bread crumbs.  Place them in a frying basket and fry
in boiling fat for five minutes, or till of a golden colour. Drain them

thoroughly, dress on a hot dish and serve with two gills hot tomato sauce
(No. 16) separately.
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203. APPLE FRITTERS

Peel and core three good-sized sound apples. Cut each apple in four
even slices, lay them on a plate, dredge a tablespoon fine sugar over, pour
in two tablespoons rum, then repeatedly turn them in the seasoning and
let infuse for half hour, turning them in the rum once in a while. Dip
the slices of apples in the frying batter, then gently drop them one by
one into boiling fat and fry for eight minutes, frequently turning with a
skimmer meanwhile, Take them up, and let drain on a wire grater.
Neatly trim them all around. Pour a rum sauce, prepared as per No.
41,0n a hot dish. Arrange the fritters over the sauce, one overlapping
another. Sprinkle a little powdered sugar over and serve

204. BATTER FOR FRITTERS

Place half pound sifted flour in a large bowl; add two tablespoons
olive oil, half teaspoon salt, one tablespoon powdered sugar, three egg
yolks, half gill cold water and a gill cold milk; also a teaspoon vanilla
essence.  Briskly stir with a wooden spoon for five minutes.  Just before
serving beat the white of the three eggs, add to the batter and gently mix
for one minute; ‘then it will be ready for use. (The same quantity of
butter can be substituted for oil if preferred.)

DINNER
Oysters
Celery (86) Olives
Bizque of Crabs
Red Snapper. Ancienne Potatoes, Chitean

Chicken Sautd, Chasseur
Cauliflower, Sauce Mousseline
Scallops en Coquille
Roast Smipe on Toast
Romaine Salad
Pudding Saxonne

205. BisQUE oF Harp CRrABS

Slice very fine one medium carrot, one medium onion, one branch
celery, two leeks, two branches parsley and half clove sound garlic.
Place these in a saucepan with one ounce butter and gently cook them
for ten minutes, mixing well meantime. Have six raw hard crabs, well
cleaned; pound them (shells and all) in a mortar to a fine pulp, then
add to the pan. Stir well and cook for ten minutes; add two and a half
ounces flour. Stir well, moisten with one quart hot milk and one and
a half quarts white broth (No. 7o1). Season with a light tablespoon
salt and two saltspoons cayenne pepper. Slowly boil for forty-five
minutes. Strain the bisque through a cheesecloth into another sauce-
pan, set it on the range and let come to a boil. Dilute one egg yolk
into half gill cold cream and add it to the bisque; briskly mix with a
whisk; add half ounce butter, mix again for one minute. Pour into a
hot tureen and serve with bread croutons (No. 23).
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206. RED SNAPPER, A L'ANCIENNE

Prepare and cook a fine, fresh, three-pound red snapper, exactly
the same as per bass in Nos. 24 and 2 5. When ready place the ﬁsh
on a baking dish, then proceed according to the following:

207. SAUCE A L’ANCIENNE

Melt one tablespoon butter in a frying pan, add one tablespoon
sifted flour; stir well while lightly browning for two minutes. Pour in
one gill hot milk and half gill fish stock. Season with one-quarter
teaspoon salt and a saltspoon cayenne pepper. Stir well with a wooden
spoon for two minutes. Add two finely minced gherkins, one table-
spoon capers and six minced canned mushrooms. Mix well while
cooking for three minutes. Place the fish in a baking dish, then pour
the sauce over the fish. Sprinkle a tablespoon grated Parmesan cheese
over all. Place the fish in a hot oven to bake for eight minutes. Re
move and serve.

208. PoraToEs, CHATEAU

Peel, wash and boil four rather small, sound potatoes. Cut them
into quarters, round the sides nicely to a pickle shape, wash again,
then place in a saucepan with one quart water, a teaspoon salt and boil
for ten minutes; drain, place in a frying pan with one ounce clarified
butter. Toss them gently once in a while until of a good golden colour.
Remove them with a skimmer, dress on a hot dish, sprinkle a little
chopped parsley over and serve.

209. CHICKEN Savutf, CHASSEUR

Singe a tender chicken of two and a half pounds.  Cut it into twelve
pieces. Season with a teaspoon salt and half teaspoon white pepper.
Heat well in a frying pan two tablespoons olive oil; add the chicken, the
pieces one beside the other, and briskly fry for six minutes on each side;
remove all the white meat from the pan, keeping it warm, and slowly
fry the legs for five minutes longer. Add the white meat again to the
dark. Slice very fine six sound shallots and half ounce lean, raw ham
and add to the chicken. Toss all well and cook for two minutes, moisten
with two tablespoons sherry, half gill tomato sauce (No. 16) and one
gill half glaze (No. 122), adding eight sliced canned mushrooms. Cover
the pan and let slowly cook for ten minutes. Pour into a hot dish,
arrange six pieces heart-shaped bread croutons (No. go) around the
chicken, sprinkle a little chopped parsley over and serve.

210. CAULIFLOWER, SAUCE MOUSSELINE

Trim off the outer leaves, cut off the stalk, clean and wash well a finé
large, white head of cauliflower. Have a gallon of water in a pan with
one tablespoon salt and half pint milk. When it boils add the cauli-
flower, cover the pan and boil for forty minutes. Drain, dress on a hot
dish and serve with the Mousseline sauce separately.
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211. SAUCE MOUSSELINE

Half gill sweet cream, two egg yolks, one ounce butter, two saltspoons
salt, half saltspoon grated nutmeg and the strained juice of a sound lemon.

Place cream, egg yolks, salt and nutmeg in a saucepan, place the pan
in a “Bain-Marie,” seeing that the pan is fully half its height in the hot
water; briskly beat it up with a whisk for five minutes, then add the
butter, little by little, whisking constantly until the butter is dissolved.
Strain the preparation through a napkin into a saucebowl and serve as
directed.

212. ScarrLoprs EN CoOQUILLES

Boil in slightly salted water for five minutes one and a half pounds
fresh scallops; drain. Hash very finely six sound shallots and place
them in a saucepan with an ounce butter. Gently cook for five minutes
without browning, stirring well, then add four tablespoons flour, stir
until well heated, add two gills hot milk and one gill scallop liquer.
Stir well until it boils.  Drop in the scallops and season with a teaspoon
salt, one saltspoon cayenne pepper, adding two tablespoons good sherry.
Stir well again and let cook for three minutes. Have six clean individual
“table shells” and fill them with the preparation. Spread two table-
spoons grated Parmesan or Swiss cheese over them equally, and place in
a hot oven to bake for eight minutes. Dress on a dish and serve.

213. Roast SNIPE oN ToAsT

Pick, singe, draw and stick a toothpick across the legs under the
breasts of six fat, fresh snipes (keep the livers for further use). Pick
out the eyes of each bird. Rub well with a teaspoon salt and half tea-
spoon white pepper. Arrange a slice thin, lean bacon around each.
Lay them in a lightly buttered tin and roast in the oven for ten minutes.
Hash the six livers very finely with two shallots and one teaspoon chopped
parsley, neatly spread this preparation on top of six small toasts, place
the toasts in the oven for two minutes. Remove both from the oven,
arrange the toasts on a hot dish, lay the snipe on the toast. Pour one-
quarter gill water into the tin pan, cook it for three minutes on the
range, pour the gravy over the birds and serve with a little watercress
around the dish.

214. SALAD ROMAINE

Remove the outer green leaves of two medium heads very fresh
romaine. If free from sand and other elements, detach the leaves and
wipe carefully without washing. If necessary to wash them, do so
rapidly in cold water; drain thoroughly in a wire basket, then on a
napkin. Place in a salad bowl. Season at the last moment with four
tablespoons dressing, as per No. 863. Mix it well and send to the table.

215. PUDDING SAXONNE

Two ounces sifted flour, two ounces butter, two ounces fine sugar,
half pint milk, four egg yolks, the white of three eggs and half vanilla
bean.
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Place the milk and vanilla-in a small saucepan and let come to a
boil, then let stand on the corner of the range. Place the flour in another
saucepan, pour in the milk, little by little, continually stirring with the
wooden spoon meanwhile, add half the sugar and hali the butter; stir

. well while cooking for five minutes, or until it thickens well. Transfer
it to a large bowl and let cool off. Lift up the vanilla bean, add the
rest of the sugar and butter, as well as the egg yolks, one by one, briskly
mixing with the wooden spoon meanwhile. Briskly beat up the white
of three eggs to a froth and add them to the rest.  Lightly mix the whole
for one minute. Then fill six well-cleaned individual pudding moulds

~with the preparation. Place them on a tin pan; pour in hot water up
to one-half the height of the moulds. Place in the hot oven to steam
for twenty-five minutes. Remove, unmould on a deep dish, pour
a Sabayon sauce (No. 102) over them and serve hot.

Baturday, First Week of January

BREAKFAST
Baked Pears

Germea
Omelette with Peas
Broiled Lamb Chops with Bacon
Hashed Potatoes in Cream
Rice Flannel Cakes

216. BAKED PEARS

Neatly wipe and cut six medium, sound winter pears in halves,
lengthwise; carefully cut away the cores with a knife. Place them on a
tin with half gill cold water and one teaspoon butter; then dredge two
tablespoons granulated sugar over them. Place in a hot oven to bake
for thirty minutes or till soft, being careful to baste them frequently
with their own liquor. Remove, dress on a hot dish, pour the juice over
and serve. The addition of a pony of rum, cognac or Swiss kirsch,
when the water is poured in, will give an excellent flavour.

217. GERMEA

Place in a saucepan one pint cold water, two gills cold milk and a
saltspoon salt. Let come to a boil, then add half pint yellow Germea.
Mix well with a wooden spoon, slowly cook for ten minutes. Pour into
a hot dish and serve with cold milk, cream and sugar separately.

218. OMELETTE WITH PEAs

Have three tablespoons cooked green peas or canned peas in a
small saucepan with half pint water and a saltspoon salt and gently
boil for four minutes. Drain well, replace them in the pan with half
teaspoon butter. Season with a light saltspoon salt, a saltspoon sugar

and a very light saltspoon white pepper; lightly toss till thoroughly hot.
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Carefully crack eight fresh eggs in a bowl, pour in half gill cold
milk. Season with half teaspoon salt and two saltspoons white pepper.
Sharply beat with a fork for two minutes, then add the peas; lightly
mix. Proceed to finish the omelette as per No. 7s.

219. Laus CHOPS WITH BACON

Trim and nicely flatten six tender French lamb chops. Season
them evenly with half teaspoon salt and two saltspoons white pepper.
Arrange them on the broiler and broil on a brisk fire for four minutes
on each side. Dress on a hot dish, Place a nice slice of freshly pre-
pared bacon, as per No. 13, on each chop and serve.

220. HASHED Poratoes IN CREAM

Finely hash four medium, peeled, boiled potatoes. Drop them in
a small saucepan, pour in one and a half gills cold milk and half gill
cream. Season with half teaspoon salt, one saltspoon white pepper and
half saltspoon grated nutmeg, adding a teaspoon butter. Thoroughly
mix with a wooden spoon, gently cook for twelve minutes, lightly
mixing occasionally. Turn them into a deep dish and serve.

221. RICE FLANNEL CAKES

Prepare the cakes the same as flannel cakes (No. 136), but using
same quantity of rice flour instead of the other.

LUNCHEON

Celery Broth (o51)
Owsters, Vaudeville
Loin of Pork and Beans
Rissotto, Piedmontaise
Biscuits au Café

222. (OYSTERS, VAUDEVILLE

Procure from your fish dealer thirty-six fresh Bluepoint oysters,
opened. Plunge them into a saucepan containing half pint boiling
water with half teaspoon salt. Cover the pan and boil the oysters for
five minutes, then strain through a strainer. Place in another saucepan
six medium, finely chopped shallots with one ounce butter and slowly
cook on a moderate fire for five minutes without browning, stirring well
meanwhile. Then add three tablespoons sifted flour. Stir well with
a whisk until well heated, then pour in half pint hot milk. Mix again
with the whisk until it boils. Now add the oysters with two table-
spoons of their own juice, two tablespoons sherry, one saltspoon cayenne
pepper and half teaspoon salt. Gently mix the whole well together
with the wooden spoon and boil for two and a half minutes. Remove
the pan from the fire, place it on a table, add, little by lith, three-
quarters of an ounce butter, continually mixing while adding it. Pour
into a hot dish and serve.
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223. LoiN ofF Pork AND BEeans

Have a small loin of tender pork of about three pounds. Place it in
a roasting pan. Sprinkle over one teaspoon salt and half teaspoon
white pepper. Make an incision with a knife in the middle of the loin
about one and a half inches deep. Immerse a sound bean of peeled
garlic, then spread one tablespoon fat over the loin and pour half gill cold
water into the pan. Set the loin in the hot oven and roast for one hour,
- taking care to turn it every ten minutes and to frequently baste it mth
its own gravy. Remove the loin, lay it on a hot dish, skim the fat
off the gravy, then add to the pan one pound cooked and well-drained
white beans, briskly toss them, place the roasting pan on the fire and let
boil for two minutes. Arrange the beans around the loin and serve.

224. How 10 Bom. WHITE BEANS

; Soak one pound dried white beans in two gallons cold water for

fourteen hours. Drain well and place them in a rather small saucepan
with two quarts cold water, one medium carrot cut in quarters, one
medium white onion cut in half, and two leeks tied up with two branches
parsley. Add one-ounce piece lean salt pork, one bean sound garlic,
one teaspoon salt and half teaspoon pepper. Cover the pan and let
simmer on a slow fire for one hour and a half. Remove all the ingre-
dients, drain the beans on a sieve and use as required. Hash up the
ounce of salt pork, mix and use with the beans.

225. Ri1sorTo, PIEDMONTAISE

Heat half ounce butter in a saucepan, add one medium, sound,
finely chopped onion and gently brown to a golden colour for five
-minutes, stirring well meanwhile. Then add half pound well-cleaned
Ttalian rice. Stir well with a wooden spoon until the rice has obtained
a good golden colour, then gradually moisten with a pint and a half
hot broth, as per No. 7o, continually stirring meanwhile. Add one
small cervelat sausage, one saltspoon diluted and strained Spanish
saffron, one heavy teaspoon salt, half teaspoon white pepper. Mix
well, cover the pan, and as soon as it comes to a boil place the pan in
a hot oven for thirty minutes. Remove it, take up the cervelat sausage.
Add three tablespoons grated Parmesan or Swiss cheese and half ounce
good butter; mix well with a wooden spoon for two minutes. Dress
the rice on a hot dish. Slice the cervelat into thin slices, arrange them
around the rice and serve.

226, Biscuits Au CAFE

Two ounces fine sugar, one and a half ounces sifted wheat flour,
one whole egg, the yolks of three eggs, the whites of four eggs, half
teaspoon vanilla essence, two tablespoons strong-made coffee and one
ounce melted butter.

Place the sugar in a basin, crack in the whole egg and add the
yolks of the three eggs; bnskl}f beat up while heating for ten minutes,
or until thoroughly thickened. Beat up the four whites to a stiff froth
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in a copper basin and add to the first mixture; gently mix for one minute,
then add the flour; briskly mix again for one minute, add the butter,
vanilla and coffee. Mix well again, transfer the preparation into a pastry
pan lightly buttered. Place in a moderate oven and bake for twenty
minutes. Remove the pan, cut the cake into six equal pieces. Dredge
a little powdered sugar over them and serve on a folded napkin.

DINNER

Radishes (s8) Canapés of Anchovies (141)
Ox Tail & 1"Anglaise
Broiled Pompano Potatoesz, Hollandaise (26)
Fresh Beef Tongue, Gendarme Stuffed Green Peppers
- Sweetbreads Braisé, Cheron
Roast Ruddy Duck, Fried Hominy Salad, Doucette {180)
American Pudding

227. OX TAIL, A L’ANGLAISE

Cut into small square pieces half a fresh ox tail. Cut in the same
vay one medium red carrot, one small, sound turnip, one medium
onion, one leek and two branches celery; place these in a saucepan with
half ounce melted butter. Mix well with a wooden spoon while cooking
rather briskly for ten minutes, or until they are of nice golden colour.
Then add six tablespoons well-washed barley, two tablespoons Worcester-
shire sauce, one tablespoon salt, half teaspoon white pepper and three
quarts hot water or broth (No. go1). Mix well again. If any clean
beef bones at hand, add to the soup, then as soon as it comes to a boil
shift the pan, so as to let gently simmer for one hour and a half, taking
care to skim the fat from the surface of the soup while cooking. Add
one gill tomato sauce (No. 16), one gill demi-glace (No. 122). Mix
and boil again for ten minutes. Pour into a hot soup tureen and serve.

228. BroiLep Poumpano

Procure two very fresh medium pompano of about one and a half
pounds each ; wipe them thoroughly. Roll in a tablespoon oil on a plate.
Season on both sides with a teaspoon salt, two saltspoons white pepper,
arrange them on a broiler and broil for five minutes each side. Dress
on a hot dish.  Spread a little maitre d’hotel butter (No. 7) over. Decor-
rate the dish with parsley greens and six small pieces of lemon and serve.

22¢g. FresH BEEF ToNGUE, GENDARME

Wash well a fine, fresh, medium beef tongue. Slice one medium
carrot, one onion, two branches celery, two ditto parsley, one clove
sound garlic and one leek. Place all the vegetables in a large saucepan
with half ounce butter, adding two cloves, one bay leaf, twelve allspice,
eighteen whole black peppers and half teaspoon thyme. Brown the
vegetables to a good brown colour, stirring well with a wooden spoon
meanwhile, then lay the tongue over the vegetables, pour in one quart
hot water, quarter of a pint claret, half pint tomato sauce (No. 16) and
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two gills demi-glace (No. 122). Season with a teaspoon salt and half
teaspoon white pepper. Cover the pan, and as soon as it comes to a
boil place the pan in a moderate oven for two hours, being careful to
turn the tongue once in a while. Take up the tongue and dmp it into
cold water for a minute, remove the skin and neatly trim it all around;
keep it warm. Then place the pan on a brisk fire, reduce the sauce to
a pint. Strain the sauce into another saucepan. Finely slice four
medium, sound pickles, add six minced canned mushrooms; cut into
small squares one red Spanish pepper and half ounce lean cooked ham,
add to the strained sauce, mix well, boil for five minutes. Skim the
fat off. Place the tongue on a hot dish , spread the sauce over and serve.

230. GREEN PEPPERS, STUFFED

Plunge into boiling water for two minutes one very small and three
fine, large, sound green peppers. Remove and neatly peel them with
a towel. Split the three large ones in even halves, lengthwise. Keep
the smaller one as it is. Remove the seeds, nicely clean the pods, then
fill with a stuffing prepared as per No. 230A.  Spread a tablespoon fresh
bread crumbs over their surface. Lay them on a lightly buttered pan,
place over each pepper a dot of butter, then set in a brisk oven for ten
minutes, or till of a nice golden colour. Remove, dress on a hot dish
with a folded napkin and serve.

230A. STUFFING FOR GREEN PEPPERS.

Thoroughly heat a teaspoon butter in a small saucepan, add three
finely chopped, sound shallots and half ounce finely chopped, cooked
lean ham, lightly mix and gently cook for two minutes. Sprinkle a
teaspoon flour over, stir well for half minute, then pour in a gill demi-
glacé (No. 122); after removing the seeds from the remaining small
pepper finely mince it up and add to the pan with four finely chopped
canned mushrooms, half teaspoon finely chopped parsley and the meat
of two raw sausages. Season with two saltspoons pepper and one salt-
spoon grated nutmeg. Mix all well together and cook for eight minutes.
- Remove the pan to a table, add three tablespoons fresh bread crumbs,
thoroughly stir, then use as directed.

231. SWEETBREADS Braist, CHERON

Blanche six sweetbreads, as per No. 33, and proceed to prepare
them precisely the same as No. 32. Prepare also a Béarnaise sauce, as
per No. 34. Dress the breads on a hot dish, then spread a tablespoon
Béarnaise sauce over each bread. Arrange six canned artichokes filled
on top with a tablespoon hot macédoine and serve.

232. ARTICHOKE BorToms

Open a pint can fresh artichokes with a can opener (there are usually
six artichokes to a can). After draining off the water dry the artichokes
on a cloth. Heat well half ounce clarified butter in a frying pan, place
the artichokes in the pan and cook them for three minutes on each side
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and see that they obtain a good colour. Remove them with a skimmer
and use as directed.

233. MACEDOINE OF VEGETABLES

Cut with a very small vegetable scoop two medium-sized carrots
and two ditto turnips; place them in a small saucepan with a pint hot
water, one teaspoon salt and let boil for thirty minutes. Strain and
replace in the saucepan with two tablespoons cooked green peas, two
tablespoons cooked string beans in half-inch lengths, two tablespoons
flageolet beans and a few small pieces cooked cauliflower (if at hand).
Season with two saltspoons salt and a saltspoon white pepper, adding
half ounce good butter. Mix well with a wooden spoon till thoroughly
thickened and use as directed.

234. RupDy Duck, ROASTED

Carefully pick all over two fine, fat ruddy ducks. Draw and neatly
wipe the inside of the birds with a towel. Seasotn the inside of each
with two saltspoons salt well divided. Run in the*head of each from
the end of the neck to back with a small branch celery. Truss them
nicely. Lay them in a roasting pan. Season with a teaspoon salt over
each. Spread a teaspoon melted fat on the breasts of the birds. Place
in the oven to roast for eighteen minutes. Remove, untruss, place
on a hot dish, remove the celery, throw a teaspoon hot water inside
each bird, then serve with six slices hominy around the dish and cur-
rant jelly separately.

235. FrIED HoMminy

Boil the same quantity of hominy as per No. 45. Pour it into a
pastry pan and let get thoroughly cold. Then cut the hominy into
two-inch-square pieces, half inch in thickness. Gently pass each piece
in flour, then in beaten eggs and lastly in fresh bread crumbs. Plunge
them in boiling fat and fry until they have obtained a nice golden colour.
Lift them up, drain thoroughly and serve.

236. AmEericay Pupping

Two eggs, one ounce granulated sugar, one ounce ground almonds,
one ounce remnants of cakes or bread crumbs, one tablespoon cream,
one ounce candied cherries, one gill preserved strawberries and half
ounce melted butter.

Place the strawberries in a lightly buttered china soufflé dish. Sepa-
rate the yolks from the white of the two eggs, place the yolks in a basin
and the whites in an egg bowl on the ice. Stir the sugar into the yolks
and briskly beat up to a cream; add the almonds and cakes or bread
crumbs very gradually, briskly beating meanwhile. Rapidly whisk
up the white of the two eggs and then gradually add it to the other pre-
paration, add the cream and butter, mixing well while doing so. Place
the preparation into the soufflé dish containing the strawberries. Nicely
arrange the cherries on top. Place the dish in a moderate oven to bake
for twenty minutes. Remove and send to the table.
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Sunday, Second Week of January

BREAKFAST

Oranges (104)
Mudeln with Cream
Eggs au Miroir
Codfish Steaks, Meuniére
Corned Beef Hash, American
German Fried Fotatoes
Cocoanut ‘Gingerbread

238. NUDELN WITH CREAM

Half pound sifted flour, one cup milk, two ounces butter, three eggs,
one saltspoon salt and one saltspoon grated nutmeg. Place all the
above in a basin, then briskly stir with a wooden spoon until a firm, clear
paste without grains. Lightly flour a corner of the table, drop the paste
over it and let dry for ten minutes. Divide into four equal parts,
then with a pastry roller roll out each piece as thin as you possibly can.
Let dry again for fifteen minutes. Then cut into two-inch lozenge-
shaped pieces. Have two quarts boiling water in a pan with a teaspoon
salt; plunge in your nudeln and boil for six minutes, or till very tender.
Remove with a skimmer, drain thoroughly. Place on a hot dish, spread
a tablespoon fresh butter over them and serve with cream (cold) or
milk.

239. Eoces au Miror

Lightly butter six small shirred egg dishes. Carefully break two
fresh eggs into each dish without disturbing the yolks. Season
them with a light saltspoon salt and a very little white pepper, well
sprinkled over the eggs of each dish. Place them in a moderate oven
for five minutes. Remove and serve very hot.

240. CoDFISH STEAKS, MEUNIERE

Procure three nice slices fresh codfish, three-quarters of an inch
thick. Season on both sides with a teaspoon salt and two light saltspoons
white pepper, well divided. Have a little cold milk on a plate, dip each
slice on both sides in the milk, dredge them with a little flour on both
sides. Have a very clean frving pan, large enough to contain the three
steaks; oil the pan with one tablespoon olive oil; heat well, place the
fish in the pan and fry them for five minutes on each side, or until of
good golden colour. Then place the pan in the hot oven for ten minutes.
Remove from the oven, lay them on a dish, remove the bone of each,
suppress the oil in the pan, then place in the same pan one and a half
light tablespoons butter and heat on a brisk range until of a
light brown colour, tossing the butter without ceasing. = Meanwhile
squeeze in the juice of half a sound lemon, add a teaspoon chopped

parsley, mix a little, then pour over the steaks and serve with six small
squares of sound lemon.
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241. CorNED-BEEF HasH, AMERICAN STYLE

Have a tender, lean piece of corned beef from the rump part, of one
pound. Wash it well in warm water, then place it in a saucepan with
three quarts water, or see that the water is twice as high as the top of the
beef in the pan.  Cover the pan and boil for two hours. Remove, drain.

Finely hash the beef with twice its quantity of boiled potatoes. Mix
both well together. Hash very fine one medium onion and one green
pepper, and nicely brown these in a small saucepan with a tablespoon of
melted butter; then add the beef and potatoes. Moisten with two gills
hot broth (No. yo1) or hot water. Season with two saltspoons pepper
but no salt. Mix well and let cook until all the water is absorbed.
Dress the hash in an omelette form on a dish. Arrange a few bread
croutons around the hash and serve.

242. GERMAN FRrRIED PoTATOES

With the aid of a round cutter (Emporte picce) one inch in diameter,
cut four good-sized, sound, raw, peeled potatoes. Then take the
potatoes and cut them into slices as thin as a fifty-cent piece. Wash
well and drain; then plunge into beiling fat for eight minutes. Lift
them out, drain and immediately place in a frying pan with half ounce
clarified butter and gently fry on the range until they have obtained a
nice golden colour, which will take about six minutes. Drain them well,
sprinkle half teaspoon salt over, dress on a hot dish with a folded napkin
and serve.

243. Cocoanur GINGERBREAD

A gill molasses, one and a half ounces sifted flour, one and a half
ounces rice flour, one-quarter ounce powdered ginger, two ounces butter,
one ounce grated cocoanut, two ounces powdered sugar and the rind of
half a medium, sound lemon. Place in a saucepan on the fire the mo-
lasses and butter, and as soon as it comes to a boil add all the other mate-
rials, briskly stirring with a wooden spoon for five minutes. Then with
a tablespoon drop the paste into a lightly buttered pastry tin, to the
desired form of the cake. Place in a moderate oven to bake for twenty
minutes. Remove, dress on a dish with a folded napkin and serve hot
or cold.

LUNCHEON

Chicken Broth with Rice (8o0)
Lobster, Haldeman
Sirloin Steaks, Caharet
Spinach 4 1'Anglaise
Peach Pancakes

244. LOBSTER, HALDEMAN

With the red part of a medium carrot, one green pepper, six medium,
sound shallots and half saltspoon thyme, make a nice smooth hash.
Boil two lobsters of one and a quarter pounds each for ten minutes in salt
water. Drain, then split and pick out all the meat from each; cut the
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meat into one-inch pieces. Mix together one tablespoon very finely
chopped parsley and half clove sound chopped garlic and keep apart.
Heat in a large saucepan one tablespoon good oil, drop in the lobster
and the first hash. Season with a teaspoon salt and a good saltspoon
cayenne pepper, mix all well and cook on a brisk fire for ten minutes,
frequently stirring meanwhile. Add the second hash, parsley and garlic
and pour in two tablespoons brandy. Set fire with a match to the brandy
and allow to burn till burned out. Add then a gill white wine and half
gill pure tomato juice, strained. Mix well and let cook again for ten
minutes on a brisk fire, gently mixing once in a while. Pour into a hot
soup tureen and serve.

245. SIRLOIN STEAKS, CABARET

Mix on a plate one tablespoon oil with a teaspoon salt and half tea-
spoon white pepper; then gently roll in six small, nicely flattened sirloin
steaks of five ounces each. Arrange them on a broiler and broil on a
moderate charcoal fire for six minutes on each side. Remove, dress on a
hot dish and keep hot.

Cut three medium, peeled, raw potatoes into half-inch squares.
Wash and drain well. Heat two tablespoons lard in a small frying pan;
add the potatoes. - Season with half teaspoon salt and two saltspoons
white pepper. Toss them well while heating for two minutes; then
slowly cook on the range for ten minutes, frequently tossing them mean-
while; then set the potatoes in the oven for six minutes. Remove, lift

up with a skimmer, place them around the steaks. Spread the cabaret
sauce over the steaks evenly and serve.

N. B. Prepare the sauce first, and when the potatoes are placed in
the oven broil the steaks, so that both will be ready at about the
same time.

246. SAUCE CABARET

Chop up together very finely three medium-sized, sound shallots,
half clove sound garlic and four branches fresh parsley. Place all in a
mortar, add three-quarters of an ounce good butter, a tablespoon meat
glaze (No. 3166) and the juice of quarter of a sound lemon. Poundtoa
firm paste and use as required, always cold.

247. SPINACH A L’ANGLAISE

Trim away the stale leaves and stalks, clean and wash carefully in
three different waters three quarts of fresh and sound spinach. Have in
quite a large saucepan one gallon beiling water with one tablespoon salt.
When the water is thoroughly boiling plunge in the spinach. Cover the
pan and allow to thoroughly hoil for ten minutes. Lift it up with a
skimmer. Lay on a sieve to drain well.

Lightly brown in a saucepan one ounce good butter, then add the
well-drained spinach. Season with half teaspoon salt, two saltspoons
white pepper, adding one teaspoon powdered sugar. Mix well with a
fork occasionally while cooking for five minutes.
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248. PeAcH PANCAKES

Prepare a French pancake batter exactly the same as per No. 17. In
addition, add to the batter two preserved peaches finely chopped up.
Lightly mix with the batter, then proceed to finish the cakes the same way.

DINNER

Orysters (18)
Celery (36) Salted Almonds (o54)
Crime Egyptienne
Spanish Mackerel, Finnoise
Potatoes, Windsor

Capon Braisé, Valencienne Stuffed Tomatoes (30)
Coffee Punch
Roast Rib of Lamb, Mint Sauce Lettuce Salad (148)

Bizscuit Venitienne
249. CREME EGYPTIENNE

Place a pint can sweet corn in a saucepan with one quart milk and one
quart and a half broth (No. 7or). Season with one and a half teaspoons
salt, two saltspoons cayenne pepper and a saltspoon grated nutmeg. Set |
the pan on the fire and let boil for forty minutes. Prepare in another
saucepan a roux with one ounce melted butter and two and a half ounces
flour, stirring briskly while heating for two minutes. Pour in the milk
and corn, stir well with a whisk until it comes to a boil, then add one egg
yolk mixed with one-half gill cream; stir well for five minutes, then strain
through a cheesecloth into a hot soup tureen, and serve with bread
croutons (No. 23) separately.

250. SPANISH MACKEREL, FINNOISE

Procure a fat, fresh Spanish mackerel of about two and a half pounds.
Cut the head off, split it in two through the back, remove the spinal bone,
wipe it neatly, slightly score and season with a teaspoon salt, one salt-
spoon white pepper; oil the parts with a tablespoon oil. Arrange it on a
broiler and broil on a brisk fire for eight minutes on the split side and
four minutes on the skin side. Eemove, dress on a hot dish and serve
with a Finnoise sauce over it.

251. SAUCE FINNOISE

Cut into very small, square pieces a good-sized, sound green pepper.
Place it in a saucepan with one-half ounce butter and heat on a brisk
fire for two minutes, without browning. Then mix in one teaspoon
flour; stir well. Pour in two gills very fresh red tomatoes pressed
through a sieve. Season with two saltspoons salt, one saltspoon pepper
and three saltspoons fine sugar. Mix well and let reduce to one-half,
occasionally mixing. Add, little by little, a good half ounce good but-
ter, continually mixing while doing so until the butter is thoroughly
melted. Remove and use as required.
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252. Potaroes, WINDSOR

Peel and wash four sound, large potatoes; then with a Parisian potato
scoop dip out as many pieces as you can. Place them in a small sauce-
pan with enough water to cover them. Season with a teaspoon salt and
boil for ten minutes; drain them well, replace in the same pan with half
ounce butter, season with a saltspoon salt and a saltspoon white pepper
and squeeze in the juice of half a sound lemon. Mix well for a minute and
a half, being careful not to break them. Dress on a deep dish and serve.

253. CAPON BRAISE, VALENCIENNE

Procure a fine, tender Philadelphia capon of three and a half pounds.
Singe, cut the head and legs off, neatly draw, wipe well and truss it nicely.
Lightly butter a saucepan. Slice one small carrot, one small white onion
and a sound clove of garlic cut into four pieces; place these articles in
the pan and let get a light brown, stirring well while doing so. Lay the
capon over the vegetables. Pour in one quart hot broth (No. yo1) or
Jhot water and half pint tomato sauce (No. 16). Tie together two leeks,
two branches celery and two branches parsley and add to the capon.
Have in a small, clean pi€ce of cloth two sprigs bay leaves, one clove,
twelve allspice, twenty whole black peppers and a saltspoon thyme; tie
a string around the cloth and add to the capon.

Season with a tablespoon salt, half teaspoon white pepper and a salt-
spoon Spanish saffron. Cover the pan, let come to a boil on the hot
range, then place the pan in the hot oven for thirty minutes. Remove
the carrots and onions, add four ounces well-cleaned Italian rice and
three tablespoons Spanish red peppers, cut into very small pieces, and
also three good tablespoons cooked peas. Mix with a wooden spoon;
cover the pan and place in the oven for twenty-five minutes more.
Remove from the oven, take up leeks, spices, etc. Dress the rice nicely
on a hot dish. Untruss the capon, lay it on top of the rice and serve.

2¢4. Corree PunceH

One quart lukewarm water, one gill very strongly made coffee,
three sound lemons, three-quarters of a pound granulated sugar and
the white of half an egg. Place all the above except the lemons in a
copper basin, grate the rind of two lemons into the basin, squeeze in
the juice of the three lemons. Sharply mix with the spatula for five
minutes. Strain the preparation through a Chinese strainer into a small
freezer, then proceed exactly the same as for vanilla ice cream (No. 42).
Fill six punch glasses with the punch and serve.

255. Ries oF SpriNG Lams, ROASTED

Neatly trim a good-sized rib of spring lamb. Lay it in a small,
lightly buttered roasting pan. Season with a teaspoon salt and a half
teaspoon white pepper, well rubbed in all over. Pour a tablespoon hot
water into the pan. Spread half ounce butter over the ribs. Set in a
brisk oven to roast for ten minutes, then turn it over, baste it well and
let roast for twenty-five minutes more. Dress on a hot dish. Skim
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the fat from the gravy. Strain the gravy over the lamb. Decorate
the dish with fresh watercress and serve with a gill of mint sauce in a
saucebowl separately.

256. Mint SAUck (for one quart).

Clean and wash well 2 bunch of very fresh, sound mint, drain well,
then pick off all the leaves from the stalks and mince them exceedingly
fine. Place the mint in a large bowl with three ounces fine sugar, three-
quarters of a pint good vinegar, half pint cold water and one tablespoon
salt. Mix thoroughiy with a wooden spoon, then place in a large bottle
or jar, tightly covered, and use as required, always being careful to
thoroughly shake the bottle or jar just before serving.

257. DBisculrs, VENITIENNE

Four egg yolks, two ounces fine sugar, two gills thick cream whipped,
half a vanilla stick and one and a half ounces candied marrons very finely
chopped up. Place the egg volks, sugar, marrons and wvanilla in a
copper basin. Set the basin on the corner of the hot range, and with
a wire whisk sharply beat it for eicht minutes. Place the basin on the
ice and continually whip it until thoroughly cold. Remove the vanilla,
add the whipped cream; gently mix with a skimmer for one minute.
Then fill six individual paper ice-cream cases, three inches long by one
and a half wide; neatly smooth the surface of each with the blade of a
knife. Place them carefully into a small freezer and put the freezer
in a small ice-cream tub with plenty of broken ice and rock salt; cover
the freezer and let freeze for two hours. Remove the biscuits, dress
on a cold dish with a folded napkin and serve.

Monday, Second Week of January

BREAKFAST

Strawberries
Ouaker Oats (105)
Fried Eggs with Green Peppers
Fish Balls with Bacon
English Mutton Chops
Potatoes, Julienne
Buckwheat Cakes (330)

258. STRAWBERRIES, PRESERVED

Divide a pint of preserved strawberries into six small saucers and
serve with sugar separately.

259. Friep Eces wite GREEN PEPPERS

Plunge three, large, sound, thick, green peppers in boiling water for
three minutes; remove, then take off the skin with a towel and cut them
into halves. Suppress the seeds. Heat a teaspoon oil in a very small
frying pan; cut half a pepper in four lengthwise slices; place the slices
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in the pan; sprinkle two saltspoons salt over them evenly, then gently
fry for one minute on each side. Carefully crack two fresh eggs on
the peppers, fry for one and a half minutes on the range, then place in
the hot oven for half a minute; remove, gently slide on a hot dish and
keep warm; then proceed with five more in the same way and send to
the table very hot.

z60. Fisg BaLis with Bacon

Have a fish-cake preparation as per No. 5. Divide it into six equal
parts. Sift two tablespoons flour on a corner of the table, then gently
roll each piece in the flour, giving them nice ball forms. Plunge them
into boiling fat and fry for eight minutes, or until of a golden colour.
Remove, thoroughly drain, dress on a hot dish. Place a slice of broiled
bacon (No. 13) ontopof each,decorate with a little parsley greensand serve.

afir. ExcrisE Murron CHors

Have six, fine, tender, lean English. mutton chops, half pound each;
neatly trim, ihcn envelop them in a coarse towel. nicely flatten with a
cleaver to mund forms, roll on a plate with one lah]capnan oil. Season
well all over with a tablespoon salt and hali teaspoon white pepper.
Arrange on a broiler and broil for eight minutes on each side. Dress
on a hot dish, decorate with a little watercress and serve.

262. POTATOES, JULIENNE

Peel and wash well three medium, sound, raw potatoes. 1If no
julienne-shaped potato cutter is at hand, cut with a sharp knife into
julienne match-shaped strips, wash again, drain well in a frying basket,
then fry in boiling fat for six minutes. Take them up in the basket,
drain thoroughly; sprinkle a good teaspoon salt over them. Shake
them well, dress on a hot dish with a folded napkin and serve.

LUNCHEON

Goulash, Hongroise
Lamb Fries, Tomato Sauce
Carrots, Bourgeoise
Apricot Fritters, Sabayon

263. GourasH, HONGROISE

Cut two pounds of the rump part of beef into one-inch squares.
Heat two tablespoons melted lard in a saucepan, add the beef; season
with a teaspoon salt and two saltspoons paprika; stir well with a wooden
spoon. Finely slice one small carrot and two small, sound onions;
when the meat is a light brown add the vegetables, stir well and cook
for two minutes. Add one tablespoon flour, stir well again, then add
two ills hot water, one gill claret, one gill tomato sauce {'\In i) A B
in a small piece of clean cloth twchc allspice, one bay leaf, two cloves
and one saltspoon thyme and place in the pan. Peel two merlium, raw
potatoes, cut them into three-quarters of an inch squares and also add
to the pan. Cover the pan and let slowly cook for thirty minutes. Add
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now one tablespoon finely chopped parsley and one bean very finely
chopped garlic. Cover the pan and cook again for twenty minutes.
Remove the cloth with the ingredients. Pour the goulash into a hot
dish and serve.

264. LamB FRrIES, ToMATO SAUCE

Neatly skin and cut into halves twelve fresh lamb fries. Plunge
them in a quart boiling water with a teaspoon salt for two minutes,
drain well. Season with half a teaspoon salt and two saltspoons white
pepper. Lightly roll them in flour, then in beaten-up egg and lastly
in bread crumbs. Plunge them in boiling fat and fry for five minutes.
Drain well, dress on a hot dish, and serve with a gill hot tomato sauce
(No. 16) separately.

265. CARROTS, BOURGEOISE

Carefully scrape and pare twelve small, sound carrots; then cut
into halves, lengthwise. Wash well, then place in a saucepan with
four whole peppers, one teaspoon fine sugar, half ounce butter, one and
a half pints hot broth or hot water. Cover the pan and cook on a very
brisk fire for fifteen minutes, or till the carrots are thoroughly soft.

Place in a small saucepan three-quarters of an ounce butter with
one tablespoon flour, stir and heat well, then strain the liquor of the
carrots into this roux, adding a gill hot milk; mix well, and as soon as
it comes to a boil transfer the carrots only into this pan, adding one
teaspoon chopped parsley. Carefully mix without mashing the carrots;
boil for five minutes longer. Pour into a hot, deep dish and serve.

266. APRICOT FRITTERS AU SABAYON

Prepare a batter for fritters as per No. 204. Place twelve preserved
half apricots on a plate with a tablespoon sugar and a tablespoon kirsch
wasser; mix well in the seasoning and let infuse for ten minutes. Plunge
the apricots into the batter and roll well; then plunge, one by one, into
very clear boiling fat for eight minutes, or until of a nice golden tint,
frequently turning them meanwhile. Lift up with the skimmer, drain
on a cloth, neatly trim all around, dress on a dish. Dredge a little
powdered sugar over. Pour a Sabayon sauce, prepared as per No. 102,
around the apricots and serve.

DINNER

Radishes Anchovies on Toast
Consommé, Julienne
Pickerel Sauté with Curry Potatoes, Bellinzonaise
Lep of Mutton, Lyonnaise
Haricot Vert au Beurre (130)
Roast Quails sur Canapé Chicory Salad
Cocoanut Pudding

267. CoNSOMME, JULIENNE

Strain the consommé, prepared as per No. 52, into another saucepan.
Cut into julienne-shaped strips two medium, sound, red carrots, one
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ditto turnip, the white part of two leeks, two branches celery, one small
white onion and a very small piece white cabbage. Spread all these
vegetables on a table, sprinkle over them one teaspoon salt and two
teaspoons fine sugar. Gently and thoroughly mix them with the hands
for five minutes. Lightly butter a small saucepan, place the vegetables
in it, spread half ounce butter over the vegetables. Pour into the pan
one and a half gills hot water, then cover the vegetables with a buttered
sheet of white paper. Cover the pan, place the pan on a hot range,
and as soon as it boils set it in a hot oven for forty-five minutes. Remove
and add the vegetables to the consommé, adding twelve small French
string beans, one tablespoon extra fine canned peas and half teaspoon
chopped parsley; boil the whole for ten minutes. Pour into a hot soup

tureen and serve.
268. PICKEREL SAUTE wita CURRY

Cut the head off, split in half through the back and detach the spinal
bone from a fine, fresh two-and-a-half-pound pickerel. Sprinkle half
teaspoon good curry powder on each cut part of the fish, rubbing it in
well with the fingers. Season with a teaspoon salt all around, then
lightly roll it in flour. Heat in a large frying pan two tablespoons oil,
lay the fish in the pan and fry for five minutes on each side; then bake
in the oven for five minutes. Dress on a hot dish. Squeeze the juice of
half a sound lemon over the fish, decorate with parsley greens and
SCIVE.

269. PoTATOES, BELLINZONAISE

Boil four medium, sound potatoes in a quart water with a teaspoon
salt for thirty-five minutes. Peel, then cut into even quarters. Place
in a frying pan with half ounce melted butter. Season with half tea-
spoon salt, two saltspoons white pepper; sprinkle over them one tea-
spoon fresh, finely chopped parsley. Gently toss while heating nicely
for five minutes. Dress on a hot dish and serve hot.

270. LEG oF MuTTON, LYONNAISE

Procure a tender seven-pound leg of mutton, at least three days old.
Beat it briskly with a flat cleaver all around, which will help to render
the meat much more tender. Mix one tablespoon salt with a teaspoon
white pepper and carefully rub the leg all over with it five or six hours
before the time of cooking it. Make an incision with a small knife,
two inches deep, along the shank bone (under the meat) and place in it
a clove very sound peeled garlic, which will help to give an excellent
appetising flavour to the meat. Place a mirepoix, as per No. 271, in a
roasting pan. Lay the leg over it, spread one tablespoon melted
fat on top, set in a hot oven to roast for one hour and ten minutes,
being careful to pour one tablespoon hot water over the leg every
ten minutes and to turn the meat over three or four times during that
time.
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Finely mince six medium, sound white onions, season them with
half teaspoon salt, then carefully brown them in a frying pan with
half ounce butter for fifteen minutes, briskly tossing them meanwhile.
Place the onions on a large, hot dish; lay the mutton over the onions.
Skim the fat offi the gravy, pour a gill demi-glace (No. 122) into
the pan, reduce it on the fire for three minutes, strain over the leg and
serve.

N. B. The remaining mutton will be used to-morrow.

271. MIREPOIX

Two ounces larding pork cut in small pieces, one small, sound,
sliced carrot, one small, sound, sliced onion, one branch sliced celery,
one stalk fresh sliced leek, two branches chopped parsley, one sound,
crushed bean of garlic, twenty whole peppers, one sprig bay leaf, two
cloves and one saltspoon thyme; then use as per directions.

272, QuaiL, RoAsTED, oN CANAPES

Pick, singe, cut the legs and heads off six nice fat quail; draw and
wipe well; arrange a thin slice of lard on the breasts of each bird.
Sprinkle half teaspoon salt over them, evenly divided. Lay them dn a
small roasting pan. Set the pan in a brisk oven and roast for fifteen
minutes. Dress them on six canapés, decorate with a little watercress
around the dish and serve.

273. Breap Canarfs ror SwmarLn Birps

Cut out from a stale loaf of sandwich bread six slices one and a half
inches thick, trim neatly round the corners of each slice, making pieces
two inches long by one and a half wide, then scoop out with a keen
knife an oval piece (bed-like) lengthwise from end to end, so as to
have the birds lay firmly on them. Plunge them in boiling fat
and let get a golden colour. Remove, thoroughly drain and use as
directed. '

274. Cocoanur PupbpInG

Break into a bowl three eggs (keeping yolks and whites together),
two ounces fine sugar and one teaspoon vanilla essence.  Sharply whisk
for two minutes, then pour in three gills cold milk and one gill cream;
whisk again for two minutes, add two ounces shredded cocoanut,
lightly mix for a minute, then pour the preparation into a quart
pudding mould. Place in a small saucepan with hot water up to
one-half the height of the mould. Set in a slow oven for forty
minutes. Remove, unmould on a dish and pour the following sauce
Over:

Place two ounces granulated sugar in a very small saucepan with
one and a half gills cold water; boil for two minutes; remove from the
fire; add one teaspoon kirsch and one teaspoon lIlﬂIElbthnﬂ. Lightly
mix and use.
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Tuesday, Second Week of January

BREAKFAST

Baked Apples (44)
Rice with Cream
Poached Eggs, Benedictine
Smelts Sauté, Meuniére
Broiled Tripe
Fried Potatoes (8)
Wheat Cakes (g)

275. RicE wire CrEAM

Wash well in cold water three ounces rice; drain well, then place in a
saucepan with two gills cold water, three gills cold milk, a good saltspoon
salt, half saltspoon grated nutmeg and two level tablespoons fine sugar.
Place on the fire and boil for thirty-five minutes, mixing once in a while
with a wooden spoon to prevent burning at the bottom. Pour into a
hot dish and serve with cream and fine sugar separately.

276. PoacHED Eccs, BENEDICTINE

Neatly dress six thin slices freshly boiled ham on six round-shaped
hot toasts placed on a hot dish. Lay on top of the ham one poached
egg (No. 106) on each. Then spread a tablespoon Hollandaise over
each egg. Sprinkle a very little chopped parsley over all and serve
very hot.

277. BroiLEp Haum

Have six very thin slices smoked ham. Neatly trim off the rough
edges. Arrange them on a broiler and broil on a brisk charcoal fire
for one and a half minutes on each side.

N. B. It would be advisable to have always on hand a nice, small,
raw smoked ham of about seven to eight pounds, kept hung by the
string in a cool place, enveloped in a coarse towel; also being careful
always to cover again after using some of it.

270. .HGLLJ\ED.&ISE SAUCE

Place in a small enamelled pan one light tablespoon freshly crushed
whole white pepper, add four tablespoons good vinegar (tarragon
vinegar is the best), one good teaspoon fresh lemon juice, four leaves
thoroughly washed and drained parsley and four leaves weil-washed
and drained chervil. Set the pan on the corner of the ranse and let
slowly reduce to one-half the quantity, gently mixing once in a while.

Then press it through a cheesecloth into a bowl, crack in one fresh egg

yolk, sharply mix with a whisk for one minute; then carefully drop in
drop by drop one gill hot melted (good) butter, briskly and continually
mixing with the whisk while adding it. Season with two saltspoons
salt and half saltspoon cayenne pepper, briskly whisk for one minute
longer. Press through a cloth into a saucebowl and serve,
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280. SMELTS SAUTE, MEUNIERE

Wipe dry twelve medium-sized very fresh, fat smelts. Season them
all over with a teaspoon salt and half teaspoon white pepper, then
briskly roll in flour. Heat one and a half teaspoons melted butter or
fat in a frying pan; lay in the pan, one beside the other, and fry on a
brisk fire for five minutes on each side. Remove, drain well, dress on a
hot dish; dry the pan in which the smelts were fried, place in it one table-
spoon melted butter; briskly heat until a good brown colour, then squeeze
in the juice of half a sound lemon, add a teaspoon chopped parsley, toss
well for a minute, pour over the fish and serve.

281. BrRoOILED TRIPE

After cutting six two-inch-square pieces fresh and well-cleaned
honeycomb tripe, season all around with a teaspoon salt and half tea-
spoon white pepper. Lightly roll the pieces in a tablespoon oil. Ar-
range them on a broiler and broil for five minutes on each side. Dress
on a hot dish and serve.

LUNCHEON

Clam Broth (8c)
Lobster en Brochette, Diable
Hashed Mutton en Bordure

Rhubarh Pie

282. LoBSTER EN BROCHETTE, DIABLE

Plunge into plenty of boiling water two fresh lobsters of two pounds
each and boil for twenty minutes. Remove and let cool off. Separate
the tails and claws; carefully pick out all the meat without breaking;
then cut the meat into thin one-inch pieces.

Cut an equal number of pieces of bacon same size as the lobster
but exceedingly thin. Arrange the lobster and bacon alternately on six
skewers, evenly divided. Season all over with a teaspoon salt and half
teaspoon white pepper; gently roll each skewer in devilled butter,
as per No. 10, then in fresh bread crumbs. Lay them on a double
broiler and broil for five minutes on each side, or until of a good golden
colour. Remove, dress on a hot dish, over six hot toasts, pour one and
a half tablespoons melted butter over and serve.

283. Muorron HasH, EN BORDURE

Prepare the same way the same quantity of potatoes purée as for
potatoes brioche (No. g1). Slide a small dentilated tube at the bottom
of a pastry bag; drop the mashed potatoes into the bag, then carefully
press down the purée all around the border of a flat baking dish large
enough to hold the hash.

Cut into small dice-shaped pieces the left-over mutton from yesterday.
Cut into same size two medium, cold, peeled, boiled potatoes. Brown
to a light-brown colour one medium, chopped onion with one tablespoon
butter, then add the mutton and potatoes. Season with one teaspoon
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salt, half teaspoon white pepper and a saltspoon grated nutmeg. Moisten
with two gills hot broth or hot water and one gill tomato sauce (No. 16).
Stir well with a wooden spoon and gently cook for fifteen minutes, mixing
occasionally meanwhile.

Drop the hash into the centre of the dish with the border. Sprinkle
one tablespoon grated Parmesan cheese over the hash. Set in a brisk
oven for twelve minutes. See that it obtains a good golden colour.
Remove and serve in the same dish.

284. Ruupare PIE

Carefully scrape the skin of one pound sound, fresh rhubarb; cut
into one inch pieces, then place in a saucepan with four ounces granu-
lated sugar and one teaspoon cornstarch. Set the pan on a brisk fire,
stir well with a wooden spoon, and let briskly cook for fifteen minutes,
frequently stirring meanwhile. Prepare a pie paste and proceed to
finish the pie as per No. 117.

DINNER

Oysters
Celery (36) Olives
Potage, Westmoreland
Filets of Sole, White Wine
Potatoes, Hollandaise (26)
Cotelettes of Tenderloin of Beef, 5t. Hilaire
Ovster Plants Sauté au Beirre
Eoast Philadelphia Chicken
Lettuce Salad (148)
Chocolate Macaroons

285. PoTAGE, WESTMORELAND

Place in a medium-sized saucepan a mirepoix prepared as in No. 271
Add one pound veal parings or bones, cut into small picces; add one
ounce fresh-salted pork, cut into very small pieces and one ounce butter.
Place the pan on a lively fire, stir well with a wooden spoon and cook
to a nice brown for fifteen minutes, carefully mixing frequently to avoid
burning at the bottom. Add two ounces flour; stir well while cooking
for ten minutes. Moisten with three quarts hot broth or hot water,
adding one pint fresh or canned tomatoes, fincly crushed. Season
with a light tablespoon salt and two saltspoons cayenne pepper. Then
as soon as it comes to a boil add one well-cleaned raw calf’s foot. Cover
the pan and slowly boil for one and a half hours. Remove the calf’s
foot, bone it thoroughly, then cut the meat into small, square pieces.
Cut also twelve small pickles into same shape, place the two articles
in a rather small saucepan and strain the broth through a fine Chinese
strainer into the pan with the meat and pickles. Set the pan on the fire,
pour in half gill sherry and one tablespoon brandy and let boil gently
for thirty minutes. Skim the fat from the surface of the soup, pour into
a hot soup tureen and serve.
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286. FiLETs oF Sork, WHITE WINE

Cut off the head from a very fresh sole of three and a half pounds,
make an incision on both sides, from head to tail, right in the centre,
then with a small knife lift up the filets from the bones. Neatly skin
and free them from any small bones that may adhere. Cut each filet
into three equal, slanting pieces. Season with a teaspoon salt and half
teaspoon pepper. Lay the filets in a lightly buttered sautcire, one
beside another, add a finely sliced onion, two branches parslev, one
tablespoon vinegar and one gill white wine. Cover the fish with a but-
tered paper, set on the range and let boil for five minutes. Then set in
the oven to bake for fifteen minutes. Remove, gently lift up the filets
with a skimmer, dress them on a hot dish and keep hot.

Mix in a saucepan one tablespoon butter with two tablespoons flour.
Strain the fish gravy into this pan, add half gill cream, the juice of quarter
of a sound lemon, two saltspoons salt, a saltspoon cayenne pepper
and half saltspoon grated nutmeg; sharply mix with a whisk until the
sauce comes to a boil, then let boil for five minutes. Pour the sauce over
the filets and serve.

287. COTELETTES OF TENDERLOIN OF BEEF, ST. HILAIRE

Hash very finely one and a half pounds raw tenderloin of beef with
quarter of a pound fresh beef marrow. Place in a bowl; season with
one teaspoon salt and half teaspoon white pepper. Hash one good-
sized, sound bean of garlic with three branches fresh parsley and add
to the hash with half gill cream; mix briskly with a spoon for five minutes.

Spread on a corner of the table two ounces fresh bread crumbs.
Divide the hash into six equal parts. Gently roll in the crumbs and
give them nice cotelette forms. Heat two tablespoons melted butter
in a frying pan. Place the cdtellettes in the pan and slowly fry for five
minutes on each side. Remove, drain well, dress on a hot dish, crown-
like. Pour over them a cabaret sauce prepared as per No. 121.  Arrange
six Spanish sweet peppers over the cotelettes and serve.

288, SpanisH SWEET PEPPERS

Heat a teaspoon oil in a small frying pan. Split six Spanish sweet
peppers in two, set them in the pan, season with half teaspoon salt,
then fry on a brisk fire for three-quarters of a minute on each side;
drain and use as required.

289. OvYSTER PLANTS SAUTE AU BEURRE

Neatly scrape and trim well a large bunch fresh, sound oyster plants.
Plunge them in cold water with two tablespoons vinegar for five minutes.
Remove, drain and cut into one-inch-long pieces. Drop them in a sauce-
pan with one tablespoon vinegar, one tablespoon flour, one tablespoon
salt and three pints cold water. Cover the pan and slowly boil for forty
minutes. Drain well. Heat in a frying pan one and a half tablespoons
melted butter, place the oyster plants in the pan; season with two salt-
spoons salt and one saltspoon white pepper, then frequently toss them
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while cooking for five minutes. Squeeze in the juice of half a sound
lemon, adding a teaspoon finely chopped parsley. Gently toss again for
one minute and serve.

2go. Roast PHILADELPHIA CHICKEN

Singe, cut the head and legs off, draw, wipe neatly and truss a tender
two-and-a-half-pound roasting chicken. Lay it in a roasting pan;
season with a teaspoon salt and half teaspoon white pepper; pour two
tablespoons cold water into the pan. Glaze the chicken all over with a
tablespoon melted butter, then place in a moderate oven to roast for
forty-five minutes, taking care to baste it frequently with its own gravy,
turning it over once in a while. Dress in a hot dish. Untruss, decorate
the dish with watercress and serve.

291. CHOCOLATE MACAROONS

Prepare a macaroon paste just as per No. 43, adding to the paste, well
mixed in, three tablespoons rasped chocolate, and proceed to finish the
macaroons in exactly the same manner.

Wednesday, Second Week of January

BREAKFAST

Stewed Prunes (1)
Datmeal Porndge (2)
Omelette with Chicken Livers
Perch Sauté, Fines Herbes
Broiled Beefsteak with Fried Onions
Potatoes Sautés (135)
Waflles

292. OMELETTE WiTH CHICKEN LIVERS

Remove the galls from six fine chicken livers; soak them in cold water
for thirty minutes; lift out and neatly wipe dry. Cut each one into four
equal parts.

Heat in a frying pan one tablespoon melted butter or fat; drop in the
livers; season with a teaspoon salt and half teaspoon white pepper. Toss
them well on the fire for half a minute, and then gently fry for eight min-
utes, tossing freaquently meanwhile. Drain well and replace in the same
saucepan, adding one tablespoon good sherry wine, one and a half table-
spoons tomato sauce (No. 16), one tablespoon demi-glace (No. 122), one
saltspoon cayenne pepper and a saltspoon salt. Then briskly cook for
three and a half minutes, tossing gently, and keep in a hot place till
required.

Prepare an omelette as per No. 75, and just before folding it up place
half the chicken livers in the centre of the omelette, fold up, turn it on a
hot dish, neatly arrange the other half of the livers, etc., around the base
of the omelette and serve.
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2093. PERcH Savtes, FIneEs HERBES

Procure six medium-sized fresh perch; neatly draw and remove all
the fins with a pair of scissors. Wash well and wipe dry. Season all
over with a teaspoon salt and half teaspoon white pepper; then roll them
in flour. Heat in a large frying pan one tablespoon melted butter; place
the fish in the pan and fry for six minutes on each side. See that they
obtain a good golden colour. Remove them with a skimmer. Dress on
a hot dish. Chop very fine ten branches chives (ciboulette), one branch
chervil and two branches parsley; sprinkle all over the six fish; squeeze
the juice of half a sound lemon over them. Heat in a frying pan to a
light brown colour half ounce butter and pour it over the herb mixture on
top of the perch. Decorate the dish with six sections of lemon and serve.

204. DBROILED BEEFSTEAK WITH FRIED ONIONS

Mix on a plate one tablespoon oil with a teaspoon salt and half tea-
spoon white pepper. Trim and neatly flatten six small sirloin steaks of
five ounces each; repeatedly roll them in the seasoning. Arrange on a
broiler and broil for six minutes on each side. Remove, arrange on a
dish, dress the onions on top of the steaks and serve.

295. Friep Oxions

Peel two medium-sized, sound Spanish onions. Slice them into thin,
equal slices. Separate the rings with the hands. Season with half tea-
spoon salt and a light half teaspoon white pepper; roll gently in flour,
then plunge into boiling fat and fry until they have obtained a fine golden
colour, which will take about five minutes. Drain well; season again
with half teaspoon salt and use as required.

2g96. WAFFLES

Crack into a basin three whole raw eggs, adding two tablespoons
sifted flour, half saltspoon salt, two tablespoons fine sugar, three table-
spoons cream and half saltspoon grated nutmeg. Then with a whisk
briskly beat the whole well together for five minutes. Lightly butter
a frying pan and heat it well on the range, then pour into the pan one
and a half tablespoons of the batter and make a very nice thin pancake;
cook for two minutes on each side; place on a hot dish, dredge a little
powdered sugar over and proceed to make the other five in same way,
serving very hot.

LUNCHEON

Consommeé in Cups (52)
Beef Pot Pie
Spaghetti, Paysanne
Apples, Richelieu

298. BEEF Por PIE

Cut into one-inch squares two pounds raw rump of beef. Peel six
small white onions, two medium-sized potatoes, cut same as the beef.
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Tie together two branches celery, four branches parsley and two leeks.
Place in a small, clean cloth twelve allspice, twenty black peppers, two
bay leaves, four cloves and one saltspoon thyme; tie the cloth up firmly.
Heat well in quite a large saucepan one ounce lard, then add the
meat. Season with a teaspoon salt and half teaspoon white pepper.
Stir well with a wooden spoon, then briskly cook for ten minutes, or until
the meat obtains a good brown colour, stirring once in a while. Then
add one very finely chopped onion, one ditto carrot and one sound,
crushed garlic; stir well and cook again for five minutes. Add the six
small onions, potatoes, celery, spice, etc., and one tablespoon flour.
Gently mix for one minute, then add one gill demi-glace (No. 122) and
two gills hot water. Cover the pan and allow to boil for ten minutes.
Then place the pan in the hot oven for forty-five minutes. Remove it
from the oven; remove the tied celery and spice; pour the stew into a
deep baking dish. Cover nicely with a pie paste, prepared as in No.
117; trim the paste all around the dish. Glaze the surface with an egg
yolk. Make a small chimney in the centre to allow to evaporate. Place
in the oven to bake for twenty minutes, or till of a fine golden colour
and serve.

209. SPAGHETTI, PAYSANNE

Plunge in two quarts boiling water three-quarters of a pound of the
best quality spaghetti. Season the water with a tablespoon salt; cover
the pan and boil for fifteen minutes. Then drain on a sieve; replace the
spaghetti in the saucepan; season with a saltspoon salt and a saltspoon
white pepper, adding one ounce good butter divided in small pieces;
lightly mix with a wooden spoon for two minutes, then place the pan on
the fire and add one ounce grated Parmesan cheese and one ounce grated
Swiss cheese. Lightly mix again for five minutes while heating well.
Dress on a hot dish and serve very hot.

300. APPLES, RICHELIEU

Core and peel nicely six fine, sound, even, round apples of fairly good
size. Have in a medium-sized saucepan one-half pound powdered sugar
with two quarts cold water and half a small stick of vanilla; as soon as it
comes to a boiling point carefully drop in the apples and boil for fifteen
minutes, being careful to turn them over once in a while. Remove the
apples only with a skimmer and keep warm. Let the liquor in which
they were boiled reduce to half a pint, then add two tablespoons good
rum,

Place in a small saucepan three ounces good, well-cleaned, raw rice,
add the vanilla stick used to boil the apples, etc., one pint milk, one ounce
powdered sugar; place the pan on the fire and let slowly boil for forty-
five minutes, being careful to frequently mix with a wooden spoon mean-
while. Remove the vanilla stick, nicely dress the rice on a large dish,

place the apples on top of the rice. Strain the syrup of the apples over
all and serve.
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DINNER
Radishes (58) Canapés of Ham
Purée Condé, aux Croutons
Black Bass, Grand Duc Potatoes, Duchesse

Larded Sirloin of Becf, Stanley
Stuffed Eggplant, Provengale
Foast Mallard Duck, Currant Jelly Salad, Basto
Malaga Pudding

jor. Cawnargs or Ham

Place in a mortar three ounces cooked, lean ham and sharply pound
it for ten minutes, that is, to a smooth pulp. Then add half ounce good
butter, two tablespoons Worcestershire sauce, half saltspoon cayenne
pepper and half teaspoon French mustard. Pound the whole well
together for five minutes more, then place the paste on a plate. Prepare
six small, round toasts, two inches in diameter and quarter of an inch
thick. Divide the ham preparation evenly on the six toasts, and with a
knife give the paste a nice dome shape. Dress on a dish with a folded
napkin and serve.

302. PureE ConDE, Aux CROUTONS

Soak in a gallon cold water one pint dried red beans for twelve hours,
changing the water three times. Finely mince one sound red carrot, one
small, white onion, two leeks, two ounces salted pork, two branches
fresh parsley and half a clove sound garlic.  Place these ingredients in a
medium-sized saucepan with half ounce butter; set the pan on a brisk
fire, thoroughly stir with a wooden spoon for one minute, then let gently
cook until they attain a nice golden colour, or about ten minutes, being
careful to stir frequently meanwhile. Thoroughly drain the beans and
add them to the pan; moisten with three and a half quarts hot water
and one gill claret. Season with two teaspoons salt, half teaspoon white
pepper, one sprig bay leaf and two cloves. Cover the pan and let gently
boil for two hours and a half. Then press the whole through a sieve,
then through a Chinese strainer into another saucepan. Boil again for
ten minutes; add one-half ounce butter, divided into small bits, and a
gill cream; briskly stir until thoroughly dissolved, but do not allow to
boil again. Pour into a soup tureen and serve with a small plate of
bread croutons (No. 23), separately.

303. Brack Bass, Granp DUkE

Trim, clean, wash and wipe well a fresh three-pound black bass.
Place it in a frying pan with a tablespoon good butter. Season with a
teaspoon salt, half teaspoon paprika; add half gill white wine, one and a
half gills tomato sauce (No. 16) and six small heads well-cleaned and
sliced fresh mushrooms. Cover the fish with a lightly buttered paper,
boil on the range for five minutes; then set in the oven to bake for thirty
minutes. Remove, lift up the paper; arrange the fish on a large dish,
pour the sauce over and serve,
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304. PoraToes, DUCHESSE

Prepare a potato purée as per No. g1. Divide it into six equal
Spread a little flour on a corner of a table, roll each piece of
potato in the flour, then give to each a nice heart-shaped form; nicely
criss-cross their surfaces with a knife. Butter a small pastry pan with
a teaspoon butier, arrange the potatoes over, lightly butter their surface.
Place the pan in a hot oven and bake for ten minutes, or until of a fine
golden colour. Remove from the oven and with a sklmmer lift them
up and place on a dish with a folded napkin and serve.

305. LARDED SIRLOIN OF BEEF, STANLEY

Procure a boned, tender two-and-a-half-pound sirloin of beef. Pare
and trim it nicely. Then with a small larding needle carefully lard the
top of the beef, lengthwise, with thin strips of lard. Season with a
very light tablespoon salt and half teaspoon white pepper.

Arrange in a small roasting pan a mirepoix as per No. 271. Lay
the sirloin over the mirepoix; spread over two tablespoons hot fat and
three tablespoons hot water. Set the pan in a brisk oven and roast for
thirty-five minutes, turning it over once in a while and frequently basting
it with its own gravy. Place the sirloin on a hot dish and keep warm.

Heat two tablespoons thick cream in a small saucepan, adding two
ounces freshly grated horseradish, mix with a wooden spoon while heat-
ing for three minutes; then keep warm. Cut in half, lengthwise, three
peeled bananas, lightly roll them in flour, and then fry in a pan with a
teaspoon butter for two minutes on each side.

Skim all the fat from the gravy of the pan, add one gill demi-glace
(No. 122); then let boil for five minutes on the range. Strain the gravy
on the dish around the sirloin; gently spread the horseradish sauce over
it; then place the six pieces of banana on the beef around the horse-
radish and send to the table as hot as possible.

306. STUFFED EGGPLANT, PROVENGALE

Cut into even halves three very small, sound eggplants. Make a
few incisions inside each piece without disturbing the peels; then gently
drop them into boiling fat—inside parts downward—and fry for eight
minutes. Remove them with a skimmer, and let drain on a towel for
ten minutes again with cut parts downward. Then with a teaspoon
scoop out all the meat and mince it fine.

Chop very finely six medium-sized sound shallots, and fry them
in a frying pan with half teaspoon butter for one minute, then add the
scooped-out chopped meat, with a tablespoon finely chopped parsley,
two tablespoons chopped canned mushrooms, half clove sound, finely
crushed garlic. Season with one teaspoon salt, half teaspoon white
pepper; adding also half ounce fresh bread crumbs, one gill tomato
sauce (No. 16) and one whole raw egg. Thoroughly mix with a wooden
spoon until well thickened. Then fill the six eggplant shells with the
force meat. Arrange on a baking dish; spread over each a small quantity
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bread crumbs, with a few very little bits of butter on top, then set to bake
in a brisk oven for fifteen minutes. Remove, dress on a hot dish and serve.

307. MALLARD Ducks, CURRANT JELLY

Prepare two nice, fat Mallard ducks exactly the same as redhead
ducks (No. 37) and serve with currant jelly.

308. Sarap, Basto

Cut into julienne strips one very small stalk white celery; one sound,
gggd-sixml green pepper, cut the same way. Peel and core one go:::d-
sized sound apple and cut it into strips as the others. Neatly trim a
small head fresh, crisp escarole (endive), detach the leaves, wash well
and thoroughly drain and cut each leaf in half. Place the four articles
in a large salad bowl. Season with four tablespoons salad dressing as
per No. 863. Carefully mix, at the very last moment, and serve.

309. Maraca Pupping

One and a half ounces good butter, two egg yolks, one and a half
ounces of cake crumbs or bread crumbs, one ounce of Malaga currants
and two tablespoons Malaga or a similar wine. Place the butter
and egg volks in a basin and briskly beat up with a wooden spoon for
five minutes, then add the sugar; beat for five minutes more; add the
crumbs, wine and currants; mix sharply for one minute.  Beat up the
whites to a stiff froth and add to the preparation, then gently mix for
one minute with the skimmer. Lightly butter six individual pudding
moulds, sprinkle a little flour inside of the moulds all around. Fill
them with the preparation, Place the moulds in a small, square tin,
pour hot water into the tin up to half the height of the moulds. Place
in a brisk oven to steam for twenty minutes. Remove, unmould care-
fully on a hot dish and serve with a Sabayon sauce (No. 102) separately.

Thursday, Second Week of January

BREAKFAST

Sliced Bananas in Cream (151)
Quaker Oats (105)

Egps au Gratin
Yarmouth Bloaters
Lamb Chops with Bacon (219)
Potatoes, Maitre d"Hotel
Pull Cakes

310. EcGs AU GRATIN

Boil ten fresh eggs in boiling water for ten minutes, remove and drop
them in cold water to cool for ten minutes. Remove the shells and cut
each into eight even parts.
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Heat one ounce butter in a saucepan, add two tablespoons sifted
flour, stir well with a wooden spoon for one minute, then pour in two
gills hot milk, briskly stir again for five minutes and as soon as it comes
10 a boiling point add the eggs. Season with half teaspoon salt, a salt-
spoon cayenne pepper and a saltspoon grated nutmeg. Gently stir for
half minute. Place the preparation in a baking dish; dredge a table-
spoon grated Parmesan cheese over the eggsand set in the oven to bake for
eight minutes—seeing that they attain a good colour. Remove and serve.

311. YARMOUTH BLOATERS

Select six fine, soft, fat Yarmouth bloaters. Split them through
the back without separating. Arrange on a double broiler and broil
for five minutes on each side, or until of a nice brown. Dress on a hot
dish; spread a very little melted butter over each. Decorate the dish
with parsley greens and serve with six small quarters of lemon.

312. PoTATOES, MAIrRE D'HOTEL

Cut four fairly good-sized, peeled, cold boiled potatoes into medium-
sized slices. Have in a saucepan one tablespoon melted butter and one
tablespoon flour; stir well with a wooden spoon till well heated, then add
one gill hot milk and one and a half gills cream. Season with half a
teaspoon salt, one saltspoon white pepper and half saltspoon grated
nutmeg. Mix well, then add the potatoes, a light teaspoon freshly
chopped parsley and the juice of half a sound lemon. Toss them well
in the pan while slowly cooking for ten minutes. Turn on a hot, deep
dish and serve very hot.

313. PuUFrs

Place in a copper basin half pound sifted flour, two raw eggs, half
saltspoon salt and half pint cold milk. Briskly beat the whole together
with a whisk for five minutes, or until thoroughly thickened. Clean
thoroughly six puff moulds. Fill them up with the preparation to half
their heights. Place in a hot oven to bake for forty-five minutes. Re-
move, detach from the edges of the moulds with a knife, and serve on a
dish with a folded napkin.

LUNCHEON

Stuffed Dewvilled Crabs (o)
Almondigas
Salad, Alzacienne
Lemon Custard FPie

314. ALMONDIGAS

Have one pound lean, tender, raw rump of beef, one pound tender
loin of raw pork. Chop both very finely together with a cleaver.

Hash very finely and add to the meat one bean sound garlic and one
teaspoon chopped parsley. Season with a teaspoon salt and half tea-
spoon white pepper. Mix the whole well together for five minutes.
Lightly flour a corner of the table. Divide the preparation into twelve
equal parts; give them egg forms; gently roll in the flour and keep till
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rcquimd Heat well in a frying pan one quart melted leaf lard, then lay
the pieces in and fry for twelve minutes, turning over once in a while.
Remove with a skimmer, I'l}' on a towel to drain for ten minutes. Cut
two medium-sized white onions and one green pepper into small square
pieces; place in a sautoire with half ounce butter and nicely brown for
eight minutes, stirring well with a wooden spoon meanwhile. Then
add the balls, pour in two gills tomato sauce (No. 16), one gill demi-
glace (No. Izﬂ} add two tablespoons green peas, two tablespoons sweet,
Spanish red peppers cut in square pieces. Season with half teaspnnn
salt, a saltspoon cayenne pepper and half saltspoon Spanish saffron.
Cover the pan and let boil for ten minutes. Then place the sautoire in
the oven to bake for thirty minutes. Transfer into a hot dish and serve.

3I5. SALAD, ALSACIENNE

Plunge three frankfurter sausages into one quart boiling water and
boil for six minutes. Remove and let get cold. Then slice into thin
slices. Slice also four medium-sized cold boiled potatoes, one medium-
sized, sound white onion, six medium, sound pickles and one very small,
thoroughly cleaned and well-drained head of lettuce.

Place all these articles in quite a large bowl. Season with four table-
spoons salad dressing as per No. 863. Mix well and serve.

316. Lemon Custarp PIE

Lightly butter a pie dish one and a half inches deep. Line it with a
pie paste as per No. 117. Trim well all around the edges. Cover the
paste with a buttered paper; fill the plate with dried white beans; set in
the oven and bake for twenty minutes, or until the paste is perfectly firm
and well browned. Set the dish on a la.ble to cool for five minutes, then
remove the beans and paper.

Place three ounces fine sugar in a vessel, break in four whole eggs
and sharply beat up for five minutes; then add a pint cold milk, one
teaspoon vanilla essence and the juice of a good-sized, sound lemon;
I:nrlsklj,r mix for three minutes longer. Strain through a Chinese strainer
into the pie dish. Place in a brisk oven to bake for thirty minutes.
Remove, let get cold and serve.

DINNER

Oysters (18)
Celery (36) Rizsolettes, Maellé
Mutton Broth, Indienne
Halibut, Fleurette Potato Noisettes
Mignons of Beef, Hussarde
Sweet Corn, Sauté
Roast Turkey, Cranberry Sauce (67) Salad Escarole (100)
Strawberry Iee Cream
Soufflé au Maraschino

317. RissoLETTES, MOELLE

Prepare twelve small rissolettes exactly the same as rissolettes russe
(No. 162), but instead of caviare use beef marrow, as follows:
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Procure from your butcher about five ounces fresh beef marrow
and cut into slices a quarter of an inch thick. Have a saucepan
on the fire with a quart boiling water and a teaspoon salt. Care-
fully slide the marrow into the water and boil for one minute; then
shift the pan to the corner of the range and let stand for five minutes,
Carefully strain all the water from the pan, without breaking the marrow.
Season with one saltspoon salt and a saltspoon cayenne pepper. Chop
up very finely together the equivalent of a teaspoon parsley with a
sound clove garlic and add to the marrow; add alse one tablespoon
demi-glace (No. 122). Carefully mix with a fork without breaking
and it will be ready to fill the rissolettes; then proceed precisely as
per No. 162.

318. MuvurrtoNn BroTrH, INDIENNE

Cut into very small dice pieces one medium, red carrot, one medium,
sound turnip, two branches celery, one small white onion, two leeks and
one pound lean, raw mutton from the leg, cut also the same way. Place
all these articles in a large saucepan with two tablespoons melted butter.
Cook for ten minutes, or till they are of a fine golden colour, being careful
to stir with a wmden spoon quite frequently meanwhile. Add one tea-
spoon good curry powder, stir well; then pour in three quarts hot water.
Season with two teaspoons salt, two tablespoons Worcestershire sauce.
(If any mutton bones on hand add them to the soup, which will give an
excellent additional flavour.) Cover the pan and let gently boil for
thirty minutes. Then add one and half ounces good rice and one gill
tomato sauce (No. 16). Cover the pan and gently boil for forty-five
minutes. Remove the bones (if any); skim the fat from the surface,
pour into a soup tureen and serve.

319. Havrmsut, FLEURETTE

Place three slices three-quarters of a pound each of chicken
halibut in a sautoire with half ounce butter, two gills hot water,
half gill white wine and a tablespoon good vinegar. Season with a
teaspoon salt.  Cover the fish with a buttered sheet of paper, boil for
five minutes on the range, then place in a hot oven for ten minutes.
Remove the fish with a skimmer from the pan, dress on a hot dish.
Remove the spinal bones. Spread the Fleurette sauce over the fish
and serve.

320. FLEURETTE SAUCE

Heat in a small saucepan two tablespoons melted butter, add one
and a half tablespoons sifted flour, stir well with a wooden spoon for
one minute, then add one gill hot milk and half gill of the fish stock
(broth); mix well with a whisk for five minutes. Season with two salt-
spoons salt, one saltspoon cayenne pepper and half saltspoon grated
nutmeg. Mix well and let boil for five minutes. Add one teaspoon
chopped parsley and one teaspoon chopped chives (ciboulette). Mix
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well again, add half ounce of good butter by very small bits and seven
drops lemon juice. Mix well again and use as required.

321. PorATo NOISETTES

Peel four large, sound raw potatoes. Scoop out with a small Parisian
potato scoop as many pieces as possible. Place them in a saucepan
with a quart boiling water and a teaspoon salt and beil for eight minutes.
Drain well. Heat in a frying pan a tablespoon butter, place the potatoes
in the pan and fry until they have obtained a golden colour, tossing quite
frequently. Season with half teaspoon salt and one teaspoon chopped
parsley. Mix well and serve.

j2z2. MicNons oF Beer, HUSSARDE

After procuring from your butcher six nice, tender, even filets mignons
of four ounces each, neatly trim and lightly flatten. Season all over with
a teaspoon salt and half teaspoon white pepper. Gently roll in flour,
then dip in beaten egg and then lightly in bread crumbs, finally turning
them over in two tablespoons sweet oil on a plate.  Arrange on a broiler
and broil for five minutes on each side. Have a brown horseradish sauce
on a hot dish; arrange the mignons crown shape over the horseradish
sauce. Decorate the dish nicely with glazed, small white onions, pre-
pared as per No. 125, and the sweet corn placed in the centre of the
crown, then serve.

323. Brown HORSERADISH SAUCE

Boil in a saucepan for five minutes half gill tomato sauce (No.
16), and half gill demi-glace (No. 122), with a tablespoon fine, white,
freshly grated horseradish, thoroughly stir with a wooden spoon,
and serve.

324. SWEET CORN, SAUTE

Heat in a frying pan one tablespoon melted butter, add half pint
well-drained sweet corn.  Season with half teaspoon salt and a saltspoon
white pepper. Toss them well in the pan while cooking for six minutes;
then use as directed.

325. SOUFFLE AU MARASCHINO

Place in a saucepan half ounce sifted flour and one gill cold milk;
sharply whisk for five minutes, then add half ounce butter, two ounces
powdered sugar and two tablespoons of Maraschino. Set the pan on a
moderate fire and slowly boil for five minutes, constantly stirring mean-
while. Remove from the fire, break in five egg yolks, one by one, con-
stantly stirring while doing so, then let get cold.

Beat up to a stiff froth the whites of the five eggs and add them to the
preparation, carefully mixing for one minute. Lightly butter a soufflé
dish. Pour the preparation into it; dredge a tablespoon powdered sugar
over all. Set in the oven to bake for twenty minutes. Remove and
immediately serve,
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Friday, Second Week of January

BREAKFAST

Stewed Rhubarb (73)
Cornmeal Mush
Scrambled Epps with Parsley
Broiled Blueefish, Maitre d"Hotel
Stewed Smoked Beef, in Cream
Baked Potatoes (683)
Buckwheat Cakes

326. CornMEAL MUusH

Half pint cold milk, half pint cold water, two saltspoons salt, one and
a half gills cornmeal, one ounce powdered sugar and the peel of one
sound lemon. Place all the above in an enamelled saucepan. Briskly
stir with a wooden spoon all around till the flour is thoroughly thickened.
Let slowly boil for twenty-five minutes and carefully stir at the bottom
frequently to prevent burning. Remove the lemon peel and serve with
cold cream or milk and sugar, separately.

327. ScraMBLED EcGs WITH PARSLEY

Prepare the eggs the same way as per No. 193, but while beating up
the eggs add one tablespoon finely chopped parsley.

. 328. BroiLep Biuerisa, MaITRe D'HOTEL

Have a three-pound piece of fresh bluefish; bone it nicely, trim, clean
and neatly wipe dry. Season with a teaspoon salt and half teaspoon
white pepper. Lightly oil the surface with a tablespoon oil. Arrange
on a broiler and broil for six minutes on each side. Dress on a hot
dish. Spread a maitre d’hotel butter (No. 7) over and serve with quar-
tered lemons around the dish.

329. STEWED SMOKED BEEF IN CREAM

Finely mince one pound and a quarter smoked beef; drop it in boiling
water and cook for two minutes. Remove from the water and thor-
oughly drain.

Have in a small saucepan two tablespoons melted butter, one and
a half tablespoons flour. Stir briskly with a whisk for one minute, then
heat up well; add one gill hot milk and one gill cream, mix well until
boiling. Drop in the beef; season with half teaspoon salt, a saltspoon
cayenne pepper, half a saltspoon grated nutmeg; thoroughly mix and
allow to boil for ten minutes. Pour into a hot, deep dish and serve.

330. Buckwnear CAKES

Place in a bowl two ounces buckwheat flour, one ounce cornmeal
flour, one ounce wheat flour, one saltspoon salt, one whole egg, two gills
cold milk, half gill lukewarm water, one teaspoon butter, one teaspoon
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sugar, half teaspoon baking powder and a tablespoon molasses. Sharply
mix the whole together with a whisk for five minutes.

Lightly grease a large frying pan; then with the aid of a small ladle
drop in sufficient batter to make at one time four separate cakes, two
and a half inches in diameter, and cook for one and a half minutes
on each side, or until they have attained a good golden colour. Lift
up with a cake turner, place on a hot dish, keep warm; then proceed
to cook eight more in the same way, and send to the table with
maple syrup.

LUNCHEON

Clam Chowder
Scallops with Curry (53)
Minced Turkey on Toast
Moodles au Beurre
Choux, & la Créme

331. Cram CHOWDER

Chop very fine two medium white onions, two branches soup celery,
two leeks, one ounce lean salt pork. Heat up in a saucepan one table-
spoon butter; add all the above ingredients and stir well with a wooden
spoon while gently cocking for ten minutes. Pour in two and a half
quarts hot water or broth. Boil for sixteen minutes. Peel and cut
into small, dice-shaped pieces three good-sized, sound raw potatoes;
wash and drain well, then add to the soup. Boil for six minutes.» Chop
very finely and add to the soup eight large, fresh clams, saving the liquor.
Cut into small pieces three good-sized peeled red tomatoes and add to
the soup; also two tablespoons Worcestershire sauce, six drops tabasco
sauce, two saltspoons thyme, one teaspoon salt, a saltspoon pepper;
pour in the liquor of the clams; mix well with a wooden spoon. Briskly
boil for thirty minutes. Add six crushed soda crackers and a teaspoon
finely chopped parsley. Mix lightly. Boil for ten minutes more. Pour
into a soup tureen and send to the table.

332. Mmcep TURKEY oN ToAsT

Mince very finely the meat of the turkey left over from yesterday
and keep it on a dish. Hash very finely six sound shallots and place
them in a saucepan with one tablespoon melted butter, gently stirring
with a wooden spoon while cooking for three minutes; then add two
tablespoons flour; stir briskly, add two gills hot milk and one gill cream.
Stir briskly for one minute, then add the turkey. Mix all well and cook
for five minutes. Season with half teaspoon salt, one saltspoon cayenne
pepper and a saltspoon grated nutmeg. Stir well again for a minute,
then add one teaspoon chopped parsley, mixed with half clove finely
hashed sound garlic. Mix well again and gently cook for eight minutes
longer. Have six small, hot toasts on a hot dish., Divide the hash
equally on the toasts and serve.
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333. NoobpLes witH BUTTER

Plunge one pound noodles into two quarts boiling salted water and
cook for fifteen minutes. Drain well, replace in the same pan, season
with half teaspoon salt, two saltspoons white pepper, adding one ounce
good butter. Gently mix, without breaking the noodles, until lhe butter
is thoroughly dissolved and SETVe.

334. How To PREPARE THE NOODLE PASTE

One pound sifted flour, five whole raw eggs, two saltspoons salt, two
tablespoons cold milk. Place the flour on a table; make a small foun-
tain in the centre; crack the five eggs into the fountain; add the milk
and salt, then carefully and briskly knead the whole until a firm paste.
Roll it up to a ball shape, then flatten to a cake form and let rest for ten
minutes. Then roll out to half inch in thickness; let rest for five minutes;
then roll out again to the thickness of a sheet of paper and let rest
again for five minutes. Cut the paste in two equal parts. Roll out
each half evenly to a cigar shape, but without tapering the ends, leaving
them straight at both ends. Then carefully slice the paste into very
thin slices. Place the noodles in a piece of paper and let get dry for
fifteen minutes, when they will be ready for use.

335. CHoOUX, A 1A CREME

Place a tube one-third inch in diameter at the bottom of a pastry bag,
then drop in the pate-i-choux and press the paste carefully down on
a baking sheet, into six round cakes of equal size two inches high. Set
the pan in a moderate oven and bake for twenty-five minutes, or until
they obtain a golden colour. Remove from the oven and let cool off for
ten minutes. Then with a keen knife make an incision at one side of
the cakes. Fill the inside of each with vanilla whipped cream, as per
No. 337. Dredge them liberally with powdered sugar. Dress on a
dessert dish and serve.

336. PATE-A-CHOUX

Place in a saucepan one gill cold milk, one gill cold water, two ounces
butter and one saltspmn salt. Place the pan on the range, llghtl} mix,
and as soon as it comes to a boil immediately add one-quarter pound
sifted flour and sharply stir with the spatula for two minutes; then stand
the pan on a table, break in one egg, sharply stir for one minute, break
in another egg, stir again for one minute; repeat the same with three
more eggs and péte-a-choux is ready to use.

337. WHIPPED CREAM, A LA VANILLE

Pour two gills thick, fresh cream into a well-cleaned basin. Place
the basin on another larger one with some broken ice and a little cold
water at the bottom. Then with a soft wire egg whip beat up the cream
rather slowly at the start, and increase in briskgess until it is a firm froth.
Sweeten with one and a half ounces fine sugar and add one good tea-
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spoon vanilla essence, beating constantly for two minutes, and it will
be ready for use. Suppress all the superfluous milk which may adhere
to the cream at the bottom of the basin before using it.

DINNER

Radishes (s8) Olives
Bisque of Oysters
Planked Shad Sliced Cucumbers
Chicken Sauté, Créole
Peas, Frangaise (145) Asparagus, Hollandaise

Roast Beef (126)

Doucette Salad (18g)
Chestnut Pudding

338. BIisQue oF OYSTERS

Boil in a saucepan one quart and a half water, add forty-eight medium
freshly opened oysters with their liquor and let boil for ten minutes;
shift the pan to the corner of the range. Have in a small saucepan one
and a half ounces butter, add two and a half ounces sifted flour, mix
thoroughly with a whisk for a minute, then add three-quarters of a pint
hot milk and strain in the broth of the oysters. Season with two light
teaspoons salt, two saltspoons cayenne pepper and a saltspoon grated
nutmeg. Briskly mix with the whisk for five minutes, then let slowly
boil for ten minutes.

Beat up two egg yolks with a gill cold cream and add it to the bisque,
adding also half ounce butter in small bits. Place the pan on a table
and mix well until the butter is thoroughly dissolved. Cut each oyster
in half and place them in a hot soup tureen; then strain the bisque
through a clean cheesecloth into the tureen and serve.

339. PLANKED SHAD

Procure a fine, fresh shad of three pounds. Scale, wash well and
wipe dry.  Cut off the head, as well as the tail, then =plit it open through
the stomach with a knife, without separating. Detach the spinal bone;
scason both sides with a light tablespoon salt and half teaspoon pepper.
Have two tablespoons flour on a flat dish; repeatedly turn over the shad
in the flour.

Heat in a large frying pan three tablespoons melted fat or sweet oil,
lay the shad in the pan, split side downward, and rapidly fry for five
minutes, or until a nice brown. Carefully turn it with a skimmer and
fry for five minutes on the other side. Have a nice, clean oak plank
(board), lightly oiled on the surface with a tablespoon oil; then care-
fully lift the fish with the skimmer, lay it on the plank skin side down-
ward. Spread half a tablespoon melted butter over the shad. Place
in a hot oven and bake for twenty minutes. Remove, spread a light
maitre d’hotel (No. 7) over. Decorate with quartered lemon and
parslev greens and serve on the plank.
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340. SLICED CUCUMBERS

Peel and slice into very thin, even slices two small, sound, young,
cold cucumbers. Place them in a small flat glass dish. Season with
three tablespoons dressing, as per No. 863. Mix well and serve.

341. CHICKEN, SAUTE, CREOLE

Remove the head and legs of a tender two-and-a-half-pound chicken;
then cut into twelve even pieces. Heat in a sautoire two tablespoons
olive cil, add the chicken; season with a teaspoon salt, half teaspoon
white pepper and gently cook for fifteen minutes, or until a nice golden
colour, frequently tossing the chicken meanwhile.

Slice rather finely two medium, sound, white onions, two sound
green peppers, and twelve very small, round, fresh mushrooms, peeled
and thoroughly cleaned, and add all to the chicken. Mix well with a
fork and cook on a steady fire for ten minutes, lightly mixing meanwhile.
Then moisten with a gill broth, as per No. 7o1, add four medium, sound,
ripe, peeled and seeded tomatoes cut into small pieces; mix well, add
one clove finely chopped garlic, one teaspoon chopped parsley and
lightly mix. Cover the pan and let cook for fifteen minutes more.
Dress on a hot dish and serve.

342. ASPARAGUS, HOLLANDAISE SAUCE

Carefully open a quart can fine asparagus. Place in a saucepan
with two quarts hot water, not boiling, and a tablespoon salt; warm up
for ten minutes; carefully lift with a skimmer, drain thoroughly on a
sieve. Then place on a hot dish with a folded napkin and serve with
a hot Hollandaise sauce, prepared as per No. 279, served in a bowl
separately.

343. CHESTNUT PUDDING

Two ounces raw beef marrow, half ounce remnants cakes or bread
crumbs, half ounce butter, one ounce fine sugar, two whole raw eggs,
three tablespoons crushed candied marrons (chestnuts), one tablespoon
corn flour, two tablespoons picked dried currants and one good table-
spoon Swiss kirschwasser.

Pound the marrons to a paste in a mortar, then pass through a sieve
into a bowl. Add the butter, briskly stir for six minutes; add the sugar
and eggs, one by one; rapidly stir again for five minutes, or until of a
creamy consistency. Then add all the other ingredients; thoroughly
mix for one minute. Lightly butter six individual pudding moulds.
Fill them up with the preparation. Place the moulds in a pastry tin,
pour hot water into the tin to half the height of the moulds. Set the
tin in a hot oven to steam for twenty minutes. Remove from the oven,
unmould on a hot dish and serve with a pineapple sauce separately.

344. PINEAPPLE SAUCE

Have two ounces granulated sugar in a saucepan with one and a
half gills cold water on a hot range and boil for five minutes, lightly
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mixing meanwhile. Then add two slices pineapple cut into small
dice pieces and boil again for five minutes. Add one tablespoon kirsch;
gently mix and serve.

Saturday, Second Week of January

BREAKFAST

Grape Fruit (r30) Hominy (43)
Eggs, Renauldt
Pike Sauté, Meuniére
Salisbury Steak
. Fred Potatoes, in Quarters
Rice Cakes

345. Eces, RENAULDT

Skin and slice very fine three small uncooked country sausages.
Heat in a frying pan one tablespoon butter, add the sausages and quickly
cook for three minutes. Lightly butter six cocotte egg dishes, then
equally divide the sausages into them. Crack two fresh eggs into each
dish. Season with half saltspoon salt and half saltspoon white pepper
(each dish). Pour over the eggs one tablespoon hot tomato sauce (No.
16); spread a light teaspoon grated Parmesan cheese over each; place
on a tin and set in the oven to bake for five minutes. Remove and send
to the table.

346. PIKE SauTE, MEUNIERE

Clean and well wipe six small, fresh pike. Season them equally
with a teaspoon salt and half teaspoon pepper, then gently roll in flour.
Heat in a frying pan three tablespoons leaf lard or oil, arrange the fish,
one beside another, and fry for five minutes on each side. Dress them
on a hot dish. Clean the pan of all fat, add one ounce butter, shuffle
the pan till the butter is a good brown; squeeze in the juice of half a
lemon and pour over the pike; arrange six quarters of lemon around
the dish; decorate with a little parsley greens and serve.

347. SALISBURY STEAK

Mince very finely two pounds raw rump of beef. Season with one
and a half teaspoons salt and a half teaspoon pepper. Break in one
whole raw egg, mix well with the hand for five minutes. Divide the
hash into six equal parts; give them a nice egg form; arrange on a double
broiler; lightly glaze with a little sweet oil and broil for eight minutes on
each side. Dress on a hot dish, giving them a crown shape, and serve.

348. FRIED PoOTATOES, IN QUARTERS

Peel, clean and cut into quarters five medium-sized, sound potatoes.
Plunge them into boiling fat and fry for twelve minutes. Lift into a
basket, sprinkle a teaspoon salt over them, shake well in the basket.
Dress on a hot dish and serve.
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349. Rice CakEes

One-quarter pound rice flour, two eggs, half ounce powdered sugar,
half pint cold milk and half ounce baking powder. Place all the ingre-
dients except the powder in a bowl, sharply mix with a whisk for five
minutes, then add the baking powder and gently mix for one minute.

Lightly butter a ]argc frying pan, making four cakes at a time each
two and a half inches in diameter. Cook for one and a half minutes
on each side. Lift with a skimmer; place on a hot dish. Proceed the
same with the other and serve very hot with maple syrup separately.

LUNCHEON

Frogs' Legs, Poulette
Veal Cutlets, Milanaise
Spaghetti, Milanaisze
Lima Beans
Pear Pie

i3so. Frocs' LEecs, POULETTE

Clip off with a pair of scissors the claws of one and a half pounds
fresh frogs’ legs. Neatly wash and dry well. Heat up in a sautoire half
ounce butter. Add the frogs’ legs and season with a good half teaspoon
salt and two saltspoons cayenne pepper. Mix with a fork and gently
cook for five minutes. Then add four sound, very finely chopped
shallots. Mix well again and cook for six minutes more; add one good
tablespoon flour, stir well, moisten with half gill sherry, one glli hot
milk and half glll cream, ﬂddmg six sliced canned mushrooms, Mix
again with a fork and let cook for five minutes more, Add half teaspoon
chopped chives, ligchtly mix, cook for two minutes longer. Dilute one
egg yolk with a tablespoon cream and half ounce good butter; add to
the frogs’ legs, continually toss while heating for two minutes without
boiling. Pour into a chafing dish or a soup tureen and serve.

351. VEAL CUTLETS, MILANAISE

Neatly trim and well flatten six nice veal cutlets. Season all over
with a teaspoon salt and half teaspoon white pepper; lightly roll in a
little flour, then lightly dip in a beaten-up egg and roll lightly in fresh
bread crumbs.

Heat well in a frying pan three tablespoons leaf lard, arrange in the
pan, one beside another and slowly cook for ten minutes on each side.
Have a spaghetti Milanaise in the centre of a hot dish. Dress the
cutlets crown-like over the spaghetti and serve.

352. SPAGHETTI, MILANAISE

Have two quarts boiling water in a saucepan on the range with a
tablespoon salt. Break three-quarters of a pound best spaghetti into
strips one and a half inches long. Drop them into the water and boil
for twenty-five minutes. Drain well on a sieve; then place in a sautoire
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with half ounce butter, three saltspoons salt and two saltspoons white
pepper, adding two gills tomato sauce (No. 16), one medium trufile cut
into fine julienne strips, eight sliced canned mushrooms, and one ounce
cooked smoked beef tongue also cut into julienne strips; lightly mix,
then cook for five minutes. Add two ounces grated Parmesan cheese,
mix well, cook for two minutes longer and serve.

353. Lma Beans

Open a pint can of lima beans; plunge them into boiling water for
five minutes. Drain well, then place in a saucepan with half ounce
butter, half teaspoon salt, two saltspoons pepper and half teaspoon
chopped parsley. Mix well with a wooden spoon, thoroughly heat for
five minutes, tossing gently once in a while, and serve.

354. PEar PIE

Remove the stems and peel eight medium, good, sound, fresh pears.
Cut them in halves; remove the seeds, then cut into slices and place
in a bowl. Season with two ounces vanilla sugar and half teaspoon
ground cinnamon; turn them well in the seasoning. Then proceed to
make the pie exactly as per No. 117.

DINNER

Canapss, Moreno-Fuisse Radishes (58)
Consommé, Farina
Oysters, Marinidre
Mutton Steaks, Marchand de Vin Celery, Braisé
Roast Leg of Venison, Currant Jelly
Eclairs, Chantilly

355. Canarts, MorENO-RUSSE

Prepare six one-and-a-hali-inch-square pieces of toast. Lightly
and nicely spread a teaspoon Russian caviare on top of each toast.
Chop very finely three sweet Spanish red peppers and evenly spread
over the caviare. Dress on a dish with a few small leaves of well-cleaned
and well-drained lettuce around the dish and serve.

356. ConsoMmmE, FARINA

Strain a consommé prepared as per No. 52 into another saucepan
and set on a hot range. Wash well in cold water four ounces farina,
thoroughly drain on a cheesecloth, and when dry drop the farina into
the boiling consommé and continually mix with a whisk for ten minutes.
Pour into a hot soup tureen and serve.

357. OvsTERS, MARINIERE

Plunge twenty-four unopened fresh bluepoint oysters into plenty of
cold water, brush them with a coarse brush very carefully, wash once
more and drain thoroughly. Mince very finely ten medium, sound
shallots and place in a large saucepan with half ounce butter, stir well
while cooking for three minutes, then add the oysters, with shells; add
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one gill white wine. Cover the pan and cock for ten minutes.  Add one
teaspoon chopped parsley and half clove crushed garlic. Season with
a teaspoon salt and a saltspoon cayenne pepper; adding a gill good cold
cream. Mix rapidly for one minute. Cover the pan and let cook again
for ten minutes. Pour into a large, deep dish and serve.

358. MurroN STEAKS, MARCHAND DE VIN

Have your butcher saw off from a tender leg of mutton three nice
mutton steaks of three-quarters of a pound each. Neatly trim off the
skin all around them. Season with a teaspoon salt and half teaspoon
white pepper, well divided all over.

Heat in a large frying pan half ounce melted butter, place the steaks
in the pan and fry for eight minutes on each side. Dress on a hot dish
and keep hot. Add to the gravy in the pan half a medium-sized, finely
minced white onion, stir and cook until a nice light brown, then add half
teaspoon flour, stir briskly, pour in half gill claret, half gill tomato sauce
(No. 16), half gill demi-glace (No, 122), adding half teaspoon chopped
chives or parsley and one clove sound, finely crushed garlic. Mix well
with a wooden spoon and let reduce to half the quantity. Then pour
over the steaks and serve.

359. CELERY, BRAISE

Place a small mirepoix in a roasting pan, as per No. 271, with one
ounce melted butter. Let the mirepoix get a nice light brown, then
lay six stalks fine, well-cleaned white celery over the vegetables. Season
with a teaspoon salt and half teaspoon white pepper; pour in hot water or
broth to nearly cover the celery. Briskly boil for five minutes on the range.
Cover the celery with a sheet of buttered paper. Set the pan in the oven
for forty minutes. Remove, dress the celery on a hot dish and serve.

N. B. Place the remaining mirepoix into the demi-glace pot (No. 122).

360. Roast LEc oF VENISON, CURRANT JELLY

Procure a five-pound piece from a tender leg of venison. Divide the
meat into two equal pieces (keep one half for Monday’s luncheon).
Season the other half with a teaspoon salt and half teaspoon pepper,
well rubbed over. Place it in a roasting pan; spread two iablespoons
hot leaf lard over it, set in the hot oven to roast for forty minutes, turning
it over once in a whﬂc and frequently basting it with its own gravy.
Remove, dress on a hot dish. Skim off the fat from the gravy; strain
the gravy over the venison. Decorate the dish with watercress and serve
with three tablespoons currant jelly on a saucer separately.

361. Ecrams, CHANTILLY

Prepare a pite-a-choux, as per No. 336. Slide a tube one-third of an
inch in diameter in the bottom of a pastry bag. Drop the paste into the
bag. Have a well-cleaned pastry pan ready, then carefully press down
the preparation on the pan, three inches long by half an inch wide. Set
the pan in the oven and bake for twenty minutes. Remove and let cool
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off for ten minutes. Make an incision with a knife at one side only.
Then fill the apertures of the éclairs with a vanilla-whipped cream, as
per No. 337. Dredge a little powdered sugar over them all and serve.

Sunday, Third Week of January

BREAKFAST

otewed Prunes and Peaches (169)
Wheaten Gnts (131)

Egps, Omar Pasha
Broiled Beefsteaks (172)
Potatoes, Lyonnaise (78)

Scotch Scones

362. STEWED PRUNES AND PEACHES

Prepare the above exactly the same as per No. 169, using same quan-
tity of peaches instead of the pears.

363. Eccs, OMAR PAsHA

Poach twelve fresh eges, as per No. 106. Lay two on each of six
individual shirred-egg dishes and keep warm. Heat one and a half table-
spoons melted butter in a small saucepan, add two tablespoons flour and
thoroughly stir for one minute, then add two gills hot milk and briskly
whisk until it comes to a boil. Season with half t teaspoon salt, a saltspoon
cayenne pepper and half saltspoon grated nutmeg, adding two tablespoons
grated Parmesan cheese and one raw egg volk. Sharply whisk for two
minutes, then equally divide the same over the eggs. Sprinkle half
teaspoon grated Parmesan cheese over the eggs in each dish. Place in
a hot oven to bake for three minutes. Remove and serve.

364. SCOTCH SCONES

Half pound sifted flour, one teaspoon baking powder, half pint cold
milk and two saltspoons salt. Place the flour in a bowl, make a small
fountain in the centre, place all the ingredients in it; then knead it thor-
oughly with the hand to a thick paste. Roll it out to the thickness of an
inch. Cut the paste into six equal square parts. Lightly butter a
frying pan, heat it thoroughly, th#n place the scones in the pan, one beside
another; set in a hot oven and when a good golden colour, which will
take about twenty minutes, remove and serve.

LUNCHEON

Broiled Lobster, Sauce Ravigote
Squab Pot Pie
Omelette with Parmesan Cheese
Angel Cake

365. BROILED LOBSTER, SAUCE RAVIGOTE

Cut away the large and small claws from three live lobsters of one
and a quarter pounds each. Split each one in two; arrange on a double
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broiler; season with a teaspoon salt and twe saltspoons paprika and
baste with a tablespoon oil. Crack the claws with a cleaver, place in a
small tin and bake in the hot oven for twenty minutes. Broil the six
half lobsters on a brisk fire, the cut parts upward, for ten minutes; then
place in a hot oven to bake for ten minutes more. Nicely dress all the
lobsters on a large, hot dish with a folded napkin and serve with a hot
Ravigote sauce (No. 366) in a bowl separately.

366. Savce Ravicorg, Hor

Place in a mortar three anchovies in oil, two sound gherkins, one
sound, medium shallot, one tablespoon freshly chopped parsley, one table-
spoon chopped tarragon, half tablespoon chervil. Pound all well for five
minutes, or until a fine paste; then rub through a fine sieve. Placeina
small saucepan, add six mbleqpﬂcms thick, hot cream; briskly whisk on
the corner of the range for two minutes, th-::n add one egg yolk; briskly
stir for two minutes; add another egg yolk, briskly stir, then add another
one and briskly whisk for five minutes. Remove the pan from the
range; season with a good saltspoon salt and a saltspoon cayenne pepper.
Stir for one minute more and serve.

367. Souar Por PiE

Singe, and remove the heads and feet of six fat, fresh squabs. Draw,
wipe neatlyand cut into six pieces each. Place in amedium-sized saucepan
half ounce melted butter, two finely chopped white onions, half a chopped
green pepper and one ounce salt pork cut into small, square pieces; stir
well with a wooden spoon until a nice light brown Luluur then add the
squahs and cook until the_‘r attain a good golden colour, hemg careful to
mix with the spoon once in a while. Then graduall} add two table-
spoons flour, briskly mix for two minutes; add one quart hot broth or
hot water and mix well again for two minutes. Add one carrot cut in
quarters, three leeks, tied up with four branches parsley and two bay
leaves. Season with a teaspoon salt and half teaspoon white pepper,
mix well for another minute; cover the pan and let gently simmer for
twenty-five minutes. Remove the tied-up herbs and carrots. Skim
the fat from the surface of the broth, etc. Transfer the preparation
into a deep pie dish. Sprinkle a tablespoon chopped parsley over;
cover the pie with a pie paste (No. 117); trim well all around, then set
in a hot oven to bake for seventeen minutes. Remove and serve.

368. OMELETTE WITH PArRMESAN CHEESE

Break eight fresh eggs into a bowl. Season with half teaspoon salt,
half saltspoon cayenne pepper; add half gill cold milk; briskly beat up
with a whisk for two minutes. Add two ounces grated Parmesan
cheese; lightly mix, then proceed to make the omelette as per No. 75,
and serve very hot.

369. ANGEL CAXE

Beat up to a stiff froth six egg whites; then gently mix in three-
quarters of an ounce powdered sugar and one ounce sifted flour, then
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thoroughly mix for one minute; transfer it into a lightly buttered pan
and bake in a moderate oven for twenty minutes. Remove from the

oven and let get cold. Cut the cake into six equal pieces and serve on a
dish with a folded napkin.

: DINNER
Blue Point Oysters (18)
Celery (86) Olives
Mullipatawney, Manila
Salmon, Demidoff Potatoes, Lorette
Tenderloin of Beef, Larded, Trevise
: Sweethreads Braisé, Czanna Peas with Mint
FPunch aux Roses
Roast Capon Salad Romaine (214)

English Pudding
Neapolitan Ice Cream

370. MuULLIGATAWNEY, MANIIA

Have the following articles ready: Half sliced carrot, one medium
sliced onion, half medium sliced turnip, one sliced leek, one branch sliced
white celery, one sliced parsley root, quarter of medium sliced eggplant,
two sprigs bay leaf, one of thyme, two medium, ripe, sliced tomatoes, two
sliced shallots, one bean sound, crushed garlic, one sound, sliced apple,
one sliced green pepper, half ounce lean raw ham or bacon cut into
small dice pieces, two cloves and one piece lemon rind.

Heat one ounce butter in a saucepan, add all the above ingredients
and gently brown them for five minutes, mixing well with the spatule.
Add one tablespoon flour, mix all well and allow to briskly cook for eight
minutes, mixing with the spatule once in a while. Moisten with two
and a half quarts hot broth (No. yo1). Mix well with a spoon; season
with a light tablespoon salt, half teaspoon white pepper, a light saltspoon
cayenne pepper and one saltspoon grated nutmeg, adding one good
teaspoon curry powder diluted in a little water. Mix well again with the
spoon and let gently simmer for one hour. Skim the fat off the surface;
pass it through a strainer into another saucepan; add a tablespoon
cocoanut milk or a tablespoon sweet cream, two tablespoons boiled rice
and two tablespoons cooked chicken cut into very small dice; mix
a little while heating, but be very careful not to allow the soup to boil
again after the cocoanut has been added. Pour into a hot soup tureen
and serve.

371. SaLMoN, DEMIDOFF

Procure three slices fresh salmon one inch thick; place them in a
saucepan with one gill white wine, one gill fish broth or water; half
ounce good butter, one teaspoon salt and a saltspoon white pepper.
Cover the fish with a buttered paper; place the saucepan on the fire,
and as soon as it comes to a boil place the pan in a hot oven and
bake for ten minutes. Remove from the oven; lift the pieces of fish
from the pan with a skimmer, place on a hot dish and keep warm.

e ——
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Place the pan with the gravy ‘on the fire and let reduce to one-
quarter, which will take about five minutes; then strain through
a cheesecloth into another saucepan, adding three egg volks; sharply
mix with a whisk for three minutes on the corner of the range. Drop
in, little by little, two tablespoons very hot melted butter, continually
stirring without allowing it to boil. Then pour the sauce over the
salmon. Place six very thin slices of truffles on top of the salmon
and serve.

372. PoTATOES, LOREITE

Have the same quﬂ.l'ltil‘.}i' of potato preparation as per potato brioche
(No. g1). Divide it into six equal parts. Roll out each part on a
]1ghtl}r floured table to the thickness of a pencil, then cut into
pieces two inches long.  Gently place in a frying basket and fry in
boiling fat for two minutes; lift up, thoroughly drain; sprinkle a half
teaspoon salt over them; dress on a hot dish with a folded napkin
and serve.

373. TENDERLOIN OF BEEF, TREVISE

Have a piece of tenderloin of beef larded and cooked exactly the
same as per No. 144. When cooked, remove it from the pan, lay it
on a hot dish and keep warm. Skim the fat from the surface of the
gravy; place the pan on the fire, pour in half gll] tomato sauce (No. 16)
and half gill demi-glace (No. 122} ; thoroughly mix with a wooden spoon;
let boil for five minutes; strain the sauce through a Chinese strainer
over the filet. Arrange six medium stuffed tomatoes (No. 30) around
the filet and serve.

374. SWEETBREADS Braisg, Czarmva

Blanch six heart sweetbreads as per No. 33. Neatly trim them all
round. Cut two ounces lean raw ham into thin strips one inch long;
then with the aid of a larding needle carefully lard the top of the breads.
Finely slice one small carrot, one small white onion, two branches celery,
two branches parsley and one ounce larding pork. Place these articles
in a sautoire with half ounce butter; lay the breads on top, sprinkle over
a teaspoon salt and half teaspoon pepper. Set the pan on the fire and
nicely fry for six minutes. Pour in one gill white wine, then let reduce
to almost a glaze. Pour in two gills hot broth (No. 701). Cover the
breads with a buttered paper, then set in the oven for thirty-five minutes.
Remove, lift up the breads with a fork, lay on a baking dish, one beside
another. Skim the fat from the surface of gravy. Heat in a small
saucepan a tablespoon fresh butter, add six finely sliced, freshly peeled
mushrooms and fry for five minutes, then mix in one ounce flour, pour
in half gill cream and strain in the gravy of the sweetbreads; briskly
mix until it comes to a boil; then add one egg yolk, sharply mix for one
minute. Pour the sauce over the breads. Sprinkle a tablespoon grated
Parmesan cheese over the breads. Set the dish in the oven to bake for
ten minutes, or till a good golden colour. Remove and serve.
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375. PEAS wiTH MINT

Open a pint can of green peas; suppress the water, plunge them in
slightly salted beiling water and boil for two minutes. Drain, then
place in a saucepan with a teaspoon butter, half teaspoon salt, one salt-
spoon white pepper, half teaspoon sugar and half teaspoon very fresh,
finely chopped mint. Toss all well on the fire for one minute and serve
in a hot vegetable dish.

376. LEMmoN IcE

Place in a bowl half pound granulated sugar, one quart lukewarm
-ater; squeeze in the juice of three medium, sound lemons, the grated
rind of one lemon and the white of an egg. Briskly mix with a wooden
spoon for five minutes. Strain through a Chinese strainer into a small
ice-cream freezer. Cover the freezer, place in a tub with broken ice
mixed with rock salt all round; then freeze for thirty-five minutes.

377. PumcH aux Rosks

Pour a tablespoon rose flavouring into the freezer of the above lemon
water ice when ready; mix well with the wooden spoon, then fill up six
sherbet glasses and serve.

378. Roasr Caron

Pick all the feathers out, cut off the head and feet, draw, singe and
wipe the inside of a tender capon of five and a half to six pounds. Sprinkle
the inside with a teaspoon salt; truss well; place a thin piece larding pork
on the breasts of the capon, tying a string around. Lay it in a roasting
pan with quarter gill cold water; place in a moderate oven and roast for
thirty minutes; then turn it over, baste all over with its own gravy and
roast for forty minutes more. Remove it, untruss, dress on a hot dish,
decorate with watercress all around. Skim the fat from the gravy, then
pour in two tablespoons broth, boil for two minutes. Strain the gravy
over the capon and serve.

379. ExNcLISH PupDING

Have in a bowl two ounces granulated sugar, three whole raw eggs,
two ounces sifted flour, one ounce dry cake or bread crumbs, half ounce
candied lemon, one ounce picked currants* half ounce chopped raw
beef marrow, half ounce chopped citron, two tablespoons Jamaica rum,
one teaspoon pounded allspice, one saltspoon salt and one gill cold milk.
Mix all the ingredients with a wooden spoon until thoroughly amalga-
mated. ,

Lightly butter and flour six small moulds, then fill them up with the
preparation. Place the moulds in a baking tin, fill up with boiling
water to half the height of the moulds. Set in the oven for thirty-five
minutes. Remove from the oven. Unmould on a hot dish; pour a
brandy sauce over and serve hot.

*To clean and prepare Sultana currants and raisins for pastry, see No. 3281,
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380. BrANDY SAUCE

Place in a saucepan one and a half ounces granulated sugar, one gill
cold water, the rind of one-quarter of a lemon and let come to a boil,
then add two and a half tablespoons brandy and half tablespoon good
butter, remove the pan from the fire and briskly whisk the sauce till the
butter is melted. Remove the lemon peel and use as directed.

381. NEearoLiTAN IcE CrEAM

Prepare a quart vanilla ice cream exactly the same as per No. 42.
Have a well-cleaned quart brick mould with the bottom lined with a
sheet of white paper. Place one-third the prepared vanilla into the
mould and keep it buried in ice. Have a clean, empty pint tin can on
ice, then drop another third of the vanilla into the can. Mash and
strain through a sieve six tablespoons preserved strawberries and drop
the liquor into the freezer with the remaining third of the vanilla, adding
two drops strawberry colouring. Thoroughly mix with a wooden spoon
and let stand in the freezer. Pour one teaspoon pistache essence into
the tin can containing one part of the vanilla. Mix briskly with a
wooden spoon. Remove and spread the strawberry ice cream from
the freezer over the vanilla in the brick, then the pistache over the straw-
berry cream. Arrange a piece of white paper on top of the pistache.
Close the mould and bury it in the tub in which the vanilla was first
prepared; then freeze for fully one hour. Remove the brick, dip the
tin in lukewarm water for a few seconds, wipe well; unmould on a cold
dish with a folded napkin and serve. (As soon as you begin to prepare
the Neapolitan brick, it should be done as rapidly as possible so as to
avoid melting.)

Monday, Third Week of January

BREAKFAST

Baked Apples {14)
Boiled Rice (273)
Eggs, Cleveland
Findon Haddock (76)
French Mutton Chops (40)
Hashed Potatoes in Cream (z220)
Flannel Cakes (136)

382. Eccs, CLEVELAND

Carefully skin three fresh lamb kidneys, then cut into thin slices.
Heat a tablespoon melted butter in a small frying pan, add the kidneys;
season with half teaspoon salt and two saltspoons white pepper; toss
well while cooking for five minutes. Pour in one tablespoon go
sherry, two tablespoons tomato sauce (No. 16), two tablespoons demi-

lace (No. 122), adding six sliced canned mushrooms and half teaspoon
ely chopped parsley; stir well with a wooden spoon while cooking for
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two minutes. Lightly butter six individual shirred-egg dishes; carefully
break two fresh eges into each dish.  Place in a hot oven for five minutes.
Remove them from the oven; divide the kidneys evenly over the eggs
and serve.

LUNCHEON

Stuffed Devilled Crabs (10)
Goulash of Venison with Dumplings
Macaroni & la Créme
Orange Custard Pie (310)

383. GourasH oF VENISON WITH DUMPLINGS

Cut two pounds raw venison from a leg into pieces one and a half
inches square. Heat one tablespoon butter in a saucepan, add the
venison ; season with a saltspoon salt and half teaspoon paprika. Stir
well with a wooden spoon and briskly cook for ten minutes, or until a
good golden colour; then add one tablespoon flour, a sliced carrot and
a sliced onion.  Stir well again ; moisten with a gill claret, half pint broth
or hot water, half gill tomato sauce (No. 16) and one gill demi-glace (No.
122), adding a sprig bay leaf and a saltspoon thyme. Stir with the spoon
and let boil for five minutes; then add two medium, raw potatoes, peeled
and cut into pieces three-quarters of an inch square. Cover the pan and
slowly cook for ten minutes. Place the pan in a hot oven and cook
again for forty minutes. Remove from the oven, take up the bay leaf,
skim the fat from the surface. Pour the zoulash into a hot dish and
serve with six dumplings placed over. While the goulash is in the oven
prepare the dumplings.

384. DUMPLINGS FOR STEWS, ETC.

Have in a saucepan half gill hot water, half gill hot milk and a table-
spoon butter; place the pan on the fire, and as soon as it comes to a boil
add three tablespoons sifted flour. Stir well, then add one raw egg,
stir well for two minutes, add another egg, stir well for two minutes,
then add two tablespoons plain mashed potatoes. Season with half
teaspoon salt and two saltspoons white pepper; mix well with the spoon.
Have in a pan two quarts boiling water and half teaspoon salt. Drop
the preparation on a lightly floured plate; divide it into twelve equal
parts; gently roll them up to round shape, then plunge into the boiling
water and cook for five minutes. Lift with a skimmer,drain well and serve.

385. How 1o Cook MACARONI

Have in a saucepan three quarts boiling water. Season with half
tablespoon salt. Plunge in half pound best quality unbroken macaroni
and boil for forty minutes. Neatly drain on a sieve and use as required.

386. Macaront 1IN CREAM

Place one and a half tablespoons butter in a saucepan, adding one
good tablespoon flour; briskly stir and heat for two minutes, then add

R S
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one gill hot milk and one gill cold cream. Season with three saltspoons
salt, one saltspoon cayenne pepper and one saltspoon grated nutmeg;
stir well, then drop in the macaroni, as per No. 385, and gently cook
for two minutes, lightly mixing with a fork; add half ounce grated Par-
mesan and half ounce grated Swiss cheese. Carefully mix with the
fork without breaking while cooking for one minute. Serve very hot.

386a. Orance Custarp PIE

Prepare the above pie exactly the same as lemon custard pie (No. 316),
but using the same quantity of orange flavouring instead of the lemon
flavouring.

DINNER

Radishes (58) Olives
Potage, Paysanne
Broiled Fresh Mackerel
Shiced Cucumbers (340)
Caneton & I"Estragon Potato Croquettes
Haricots Verts, & 1'Anglaise
Roast Leg of Lamb, Mint Sauce
Celery and Apple Salad with Mayonnaise
Ginger Pudding

387. Porace, PAYSANNE

One small sliced red carrot, one small sliced turnip, one small
sliced onion, two sliced leeks, one branch sliced white celery, four small
sliced cabbage leaves, all sliced exceedingly fine; two pounds lean raw
rump of beef and a few beef bones.

Have three and a half quarts boiling water in a large saucepan with a
tablespoon salt and a teaspoon white pepper; add the beef and the bones;
cover the pan and let boil for fifteen minutes. Uncover, skim off the
scum and add the above vegetables. Cover the pan again and slowly
boil for two hours. Remove the beef and bones (keep the beef for
to-merrow). Skim the fat from the surface of the broth. Pour the
soup into a hot soup tureen, add six slices French bread toasted and serve.

388. BroiLED FRESH MACKEREL

Neatly clean and wipe a fine, fresh mackerel of three pounds; split
open through the back; suppress the head as well as the spine bone.
Have a very light tablespoon oil on a plate with a teaspoon salt and half
teaspoon white pepper; mix well, then repeatedly roll the fish in the
seasoning; arrange on a broiler and broil on a- moderate fire for six
minutes on each side. Remove, dress on a hot dish; spread a little
maitre d’hotel butter (No. 7) over; decorate with a little parsley greens
and six quarters of sound lemon and serve.

38g. CanETON A L'ESTRAGON

Cut off the head and legs, draw and neatly wipe the inside of a fat
five-pound duckling (Caneton). Singe and truss; place a mirepoix,
as per No. 271, in a large saucepan; lay the bird over the mirepoix
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Season with two teaspoons salt and one teaspoon white pepper, adding
one ounce melted butter. Place the pan on a brisk fire and let cook
for fifteen minutes, turning over once in a while. Add two tablespoons
flour to the mirepoix, stir well with a spoon; pour in one-quarter pint
claret, half pint beef broth (No. 7o1) and half pint tomato sauce (No. 16).
Mix well again, cover the pan, let boil for ten minutes.

Have three branches fresh or preserved tarragon, pick off all the
leaves, put them aside and add the stalks to the duck. Place the pan
in a hot oven for forty-five minutes, turning the duck once in a while.
Remove, untruss, place on a hot dish and keep warm. Place the pan
on the ﬁrc skim the fat from the surface of the sauce and briskly boil
for eight minutes. Strain the sauce through a sieve into another sauce-
pan, add the tarragon leaves and ten sliced mushrooms, then let the
- sauce reduce to half pint, mixing occasionally meanwhile. Pour the
sauce over the duck and serve.

390. Portato CROQUETTES

Have a preparation ready, as per potato brioche (No. g1). Divide
it into six equal parts, dredge a little flour on a corner of the table, roll
out each piece to cork shape. Dip them in a beaten-up egg, then roll
lightly in bread crumbs; arrange in a frying basket and fry in boiling fat
for five minutes. Lift them up, thoroughly drain, dress on a hot dish
with a folded napkin and serve.

301. STRING BEANS, A L'ANGLAISE

Open a pint can of string beans; drain the water off, plunge them
into boiling water for five minutes. Drain on a sieve; place in a saucepan
with a teaspoon salt, two saltspoons white pepper and one ounce butter;
divide into small bits, mix well with a fork while heating for a few
seconds, then serve on a vegetable dish.

392. Roast Lec or Lame, MINT SAUCE

Procure a medium-sized, tender leg of lamb, from five and a half
to six pounds. Season with a tablespoon salt and half teaspoon white
pepper, well rubbed all around. Place the leg in a roasting pan, pour
in three tablespoons hot fat and three tablespoons cold water. Place
in a hot oven to roast for one hour and twenty minutes, taking care to
baste it quite frequently with its own gravy. Remove it, dress on a hot
dish, skim the fat from the surface of the gravy, then strain the gravy
over the leg. Decorate with a little watercress and serve with mint
sauce (No. 256) separately.

393. CELERY AND APPLE SALAD WITH MAYONNAISE

Scrape, pare and thoroughly clean and drain well two stalks crisp
white celery. Peel and core three medium, sound apples, Cut both
celery and apples into thin julienne-shaped strips. Place them in a
salad bowl. Season with three tablespoons salad dressing (No. 863);
gently mix, and just before serving add two tablespoons mayonnaise
(No. 70); mix again and serve immediately.
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394. GINGER PUuDpDING

Place in a basin one ounce butter, two raw eggs and one saltspoon
salt. Sharply mix with a wooden spoon for five minutes. Add one and
three-quarter ounces granulated sugar, one level tablespoon grated,
preserved ginger, one ounce remnants.of cakes or bread crumbs, two
gills cold milk and one teaspoon vanilla essence. Mix all well together
with a wooden spoon for five minutes. Then fill up six lightly buttered
individual pudding moulds. Place the moulds in a small roasting tin,
pour in boiling water up to half the height of the moulds, place in a hot
oven for thirty minutes. Remove, unmould on a hot dish. Pour a
Sabayon sauce over them, prepared as per No. 102, and serve.

Tuesday, Third Week of January

BREAKFAST

Oranges (104)
Quaker Oats (1e5)
Green Omelette
Broiled Sausages (241) Fried Potatoes (2)
Cerealine Cakes

395. GREEN OMELETTE

Hash up together very finely three branches thoroughly washed
parsley, same quantity very fresh watercress and the green part of a
branch chervil, and place the herbs in a bowl. Carefully break in eight
fresh eggs, adding half gill cold milk. Season with half teaspoon salt
and two saltspoons white pepper; sharply beat up the whole together
for two minutes with a fork, and then proceed to make the omelette
same as in No. 7s.

396. CEREALINE CAKES

Place in a basin quarter of a pound cerealine flour, break in two
eggs, add half ounce powdered sugar, half pint cold milk and one salt-
spoon salt; briskly whisk up for five minutes; add one teaspoon baking
powder; gently mix for half minute. Heat in a large frying pan one
tablespoon melted butter, then drop in, with a ladle, batter to make
four separate cakes two and a half inches in diameter each. Cook
for one and a half minutes on each side. Dress on a hot dish, then
proceed to prepare eight more in a similar way and send to the table

with maple syrup separately.
LUNCHEON

Fried Soft Clams with Bacon
Mironton of Beef
Spinach with Cream
Apricots with Rice

397. Friep Sorr Crawms

Procure thirty-six good-sized, fine, fresh, soft clams, without the
shells. Discard all stringy and sandy parts, keeping nothing but the
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perfect bodies. Place them on a plate; season with a teaspoon salt,
half teaspoon paprika; mix well in the seasoning, lightly roll in flour,
then dip lightly in beaten egg and lastly in bread crumbs. Plunge in
boiling fat and fry for five minutes.  Lift up with a skimmer, thoroughly
drain, sprinkle a teaspoon salt over them evenly. Dress on a hot dish;
arrange six thin slices broiled bacon (No. 13) over them, decorate the
dish with six quarters of lemon and serve.

308. MiroxTON OF BEEF

Peel and slice very finely three medium, sound, white onions and
place them in a frying pan with one ounce melted butter and gently
brown for five minutes, lightly stirring meanwhile. Thicken with two
tablespoons flour, briskly stir for one minute, then shift the pan on the
corner of the range.

Slice the two pﬂunds boiled beef left over from yesterday into pieces
one-quarter of an inch in thickness and one and a half inches square
and add to the onions; mix well with a wooden spoon. Season with a
level tablespoon salt, half teaspoon white pepper, two saltspoons grated
nutmeg, adding three-quarters of a gill good vinegar, half pint hot broth
(No. 71), half gill tomato sauce (No. 16) and one gill demi-glace (No. 122).
Mix all well. Cover the pan, boil for five minutes, then place the pan in
a hot oven for forty minutes. Remove from the oven; add half teaspoon
chopped parsley and half teaspoon minced chives; mix a little, then pour
into a hot dish and serve.

300. SPINACH WITH CREAM

Procure three quarts fresh spinach. Discard all stale leaves
or stalks, if any adhering; then wash in three different fresh
waters, take them up and drop into a pan with one gallon
lmulm-‘r water with a tablespoon salt and let boil for five minutes.
Drain well on a sieve and completely squeeze the water out,
then hash up very finely. Have one ounce melted butter in a
saucepan with two tablespoons flour; stir well . with a wooden
spoon while heating for one minute; then pour in three-quarters
of a gill cold cream and same quantity cold milk. Season with a
teaspoon salt, one saltspoon cayenne pepper and a saltspoon grated
nutmeg and briskly whisk for one minute. Add the spinach,
mix well with a spoon, cook for five minutes and serve in a vege-

table dish.
400. Arricors witH RICE

Wash and drain well one gill best quality rice; place it in a small
saucepan with one pint cold milk, one saltspoon salt, three tablespoons
powdered sugar, one teaspoon vanilla essence and the rind of a quarter
of a sound lemon. Stir well with a wooden spoon. Set the pan on the
fire and let slowly cook for fifty minutes, stirring once in a while mean-
time. Dress the rice on a hot dish.

Open a pint can of apricots, drop them with the liquor into a small
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gaucepan and let come to a boiling point. Lift the apricots up with a
skimmer, arrange on top of the rice. Pour one tablespoon Swiss kirsch
into the liquor of the apricots, boil for ten minutes, then pour the liquor
over the apricots and serve.

DINNER
Celery (86) Olives
Cream of Jerusalem Artichokes
Halibut Steaks, Colbert Sauce Potatoes, Bignon
Croqueties of Lamb, Macédoine
Roast Chicken, with Cress Doucette Salad (180)

Pudding, Weimar

401. CREAM OF JERUSALEM ARTICHOKES

Peel and wash well in cold water twenty-four medium, sound, Jeru-
salem artichokes; place them in a saucepan with half sliced carrot, half
sliced onion, two well-cleaned sliced leeks, one sliced stalk celery, one
chopped branch fresh parsley, one quart broth or water, one quart
milk. Season with a teaspoon salt, one saltspoon cayenne pepper and
one saltspoon grated nutmeg. Cover the pan and let slowly boil for
thirty minutes.

Have in a saucepan one ounce melted butter and two ounces flour.
Stir well while heating for one minute. Strain the artichokes, etc,,
through a Chinese strainer into this saucepan and briskly whisk for
two minutes; as soon as it comes to a boil add one gill cold cream and
half ounce good butter; whisk briskly for two minutes, then strain the
cream through a cheesecloth into a hot soup tureen and serve with a plate
of bread croutons No. 23 separately.

402. HavrieuT STEAKS, COLBERT SAUCE

Have a teaspoon olive oil, a teaspoon salt and half teaspoon white
pepper on a plate; mix well, then roll three halibut steaks of three-quarters
of a pound each in the seasoning. Arrange on a broiler and broil for
six minutes on each side. Remove, place on a hot dish, pour a hot
Colbert sauce, prepared as per No. 121, over the fish and serve.

403. PotatoErs, BicNon

Neatly wipe six medium, round, sound, unpeeled potatoes. Place
them on a tin and bake in the oven for forty minutes. Remove, cut in
halves, scoop out the “meat” and place it in a bowl, keeping the shells.
Season with a teaspoon salt, two saltspoons white pepper and a saltspoon
grated nutmeg, adding one gill hot milk, one tablespoon good butter.
Lightly brown for two minutes in one teaspoon butter, two skinned
and sliced country sausages and six very finely chopped shallots and add
it to the potatoes. Mix well with a wooden spoon for five minutes.
Then fill up the potato shells with the mixture. Place on a tin; sprinkle
a tablespoon grated Permesan cheese over them, equally divided. Place
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in a hot oven and bake for ten minutes, or until a nice golden colour.
Remove, place on a hot dish with a folded napkin and serve.

404. CROQUETTES oF LamB, MACEDOINE

Pick off all the meat from the leg of lamb left over from yesterday
and cut into very small dice pieces. Hash very finely one white onion,
place in a saucepan with one and a half ounces butter and gently cook
for five minutes; then add two ounces of flour; stir well, pour in one pint
white broth; mix well, and when it comes to a boil add the lamb; mix
well. Season with one teaspoon salt, half teaspoon white pepper and a
saltspoon grated nutmeg; stir well and cook for fifteen minutes, mixing
occasionally. Add one tablespoon chopped parsley and three raw egg
yolks; briskly mix and cook again for five minutes. Remove the pan
from the fire, add two ounces bread crumbs, mix for one minute; then
transfer it on a cold dish and let cool off. Divide the preparation into
twelve equal parts. Lightly flour a corner of a table, gently roll out
each piece into croquette shape, dip them in the whites of two beaten
eggs, then lightly roll in bread crumbs; place in a frying basket and fry
in boiling fat for five minutes. Remove, drain thoroughly. Dress on a
hot dish in crown form. Fill up the centre with a hot macedoine, pre-
pared as per No. 233, and serve.

404A. Roast CHICKEN WITH WATERCRESS

Prepare and roast a tender Philadelphia chicken precisely the same
as per No. 2go. Dress it on a hot dish, decorate with a little watercress
and serve.

405. WEIMAR PupDmG

Place in a large bowl two ounces good butter and thoroughly stir
with a wooden spoon for ten minutes; then add the yolks of three eggs,
one by one, sharply stirring meanwhile; add two ounces grated cocoa,
two ounces granulated sugar and one ounce cake or bread crumbs. Mix
well for one minute, then add the whites of the three eggs, well beaten
up, and gently mix with the skimmer for half minute.

Fill six lightly buttered individual pudding moulds with the prepara-
tion; lay the moulds in a tin, pour boiling water up to half their height;
set in the hot oven for thirty minutes. Remove, unmould on a hot dish.
Pour a chocolate sauce over them and serve.

406. CHOCOLATE SAUCE

Pour half pint cold milk in a small saucepan with two ounces grated
chocolate; place the pan on the fire and slowly boil for two minutes,
occasionally stirring. Have in another small saucepan two ounces
granulated sugar with two egg volks and quarter of a teaspoon vanilla;
briskly whisk for two minutes; then gradually add the milk and choco-
late, whisking constantly meanwhile. Place the pan on the fire and
continually whisk for five minutes. Strain the same through a Chinese
strainer and use as directed.
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Wednesday, Third Week of January

BREAKFAST

Sliced Pineapples
Hominy (45)

Eggs, Point du Jour
Fried Frost Fish
Broiled Mutton Kidnevs (1905)
Potatoes Sautées (135)
Rice Cakes {340)

407. SLICED PINEAPPLES

Peel, neatly trim and pick all objectionable eyes out of a very small,
sound pineapple. Cut in half, lengthwise; cut out the hard part in the
centre, then slice into thin slices. Place them in a vessel. Season with
three tablespoons powdered sugar; pour in two tablespoons Jamaica
rum. Mix well. Dress on a cold dish, pour the liquor over and serve.

408. Ececs, PoiNnT DU Jour

Lightly butter six well-cleaned individual shirred egg dishes. Break
two fresh eggs into each dish. Divide half teaspoon salt and two salt-
spoons white pepper among them evenly. Place in the oven for five
minutes. Remove, arrange a very thin slice of truffle on top of each
egg yolk and serve.

409. Friep Frost Fisg

Clean and neatly trim three medium, fresh frost fish. Have two
tablespoons cold milk on a plate with a teaspoon salt and half teaspoon
white pepper; mix well, then roll the fish in the seasoning and then in
flour. Heat in a frying pan two tablespoons olive oil, place in the fish
and fry on a brisk fire for seven minutes on each side. Dress on a hot
dish, decorate with parsley greens and six sections of lemon and serve.

LUNCHEON

Lobster, Americaine
Eoulade of Beef, Arlequin
Baked Potatoes (683)
Peach Pie

410. LOBSTER, AMERICAN STYLE

Wash well two fresh lobsters of two pounds each; cut each one into
twelve pieces. Place in a frying pan two tablespoons melted butter,
and when thoroughly hot add the lobsters. Season with a level table-
spoon salt and a light teaspoon paprika. Mix well with a wooden spoon
and let cook for ten minutes, mixing occasionally.

Hash up very finely six sound shallots, half green pepper, the red
part of a medium carrot, one bean garlic, two branches parsley, one
saltspoon thyme, one sprig bay leaf, and add all to the lobster. Mix all
well for one minute, then add half gill sherry, two tablespoons brandy
and four medium, ripe, peeled, seeded tomatoes, cut into ‘small pieces.
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Mix well again, cover the pan and let cook on a rather brisk fire for fif-
teen minutes. Dress on a hot dish and serve.

411. RoULADE oF BEEF, ARLEQUIN

Procure a piece of the flank of beef, of three pounds, twice as long
as wide; trim off the fat, split it in two in the centre, crosswise, without
separating. Season with a teaspoon salt and half teaspoon white pepper.

Prepare a stuffing as follows: Three raw country sausages, skinned,
two ounces fresh bread crumbs, one saltspoon thyme, half tablespoon
chopped parsley, one ounce cooked lean ham cut into small pieces, two
raw eggs, one saltspoon grated nutmeg, half teaspoon salt, half teaspoon
white pepper and one medium-sized onion, finely chopped and lightly
browned in butter. Thoroughly mix the whole together until well
amalgamated, and then spread the stuffing evenly over the cut-apart
beef. Roll up lightly, tie all around with a string. Place a mirepoix,
as per No. 271, in a large frying pan, lay the roulade on top, drop two
tablespoons melted lard at the bottom of the pan, place the pan in a hot
oven to bake for twenty-five minutes, or until a nice golden tint. Then
add two tablespoons flour, stir it well in the bottom of the pan with a
spoon; add to the pan one gill claret, half pint hot broth or water, one
gill tomato sauce (No. 16) and one gill demi-glace (No. 122). Mix well
again; reset the pan in the oven and bake fifty-five minutes, turning the
beef occasionally. Remove, untie, place on a hot dish and keep warm.
Strain the gravy through a Chinese strainer into another saucepan, skim
off the fat from the surface and let the sauce reduce on the fire to three-
quarters of a pint; add three good-sized sliced pickles and three sweet
Spanish peppers (red) cut into small, square pieces. Briskly cook for
five minutes more, untie the roulade, pour half of the sauce over it.
Pour the other half into a saucebowl and serve separately.

412. PEacH PIE

Open a pint can of fine peaches. Slice into thin slices. Sprinkle
three tablespoons of fine sugar over them, thnmu"hl;, mix. Prepare a
pie paste as per No. 117 and proceed to fII'IIEh the pie the same way.

DINNER
Ovsters (18)
Olives Anchovies on Toast (41)
Potage Santé
Baked Shad, Madrid Potatoes, Dauphine

Small Sirloin, Casserale Mascotte
Mousse of Ham, en Caissze
Roast Saddle of Venison, Currant Jelly
Watercress Salad
Scotch Pudding

413. POTAGE SANTE

Have in a saucepan three ounces lean salt pork cut into small pieces,
one sliced white onion, three small sliced lecks, two sprigs bay leaf and

B e e e il s "
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one tablespoon melied butter. Place the pan on the fire, stir with a
wooden spoon and cook until a nice golden colour; add six large, peeled,
well-washed and sliced raw potatoes; moisten with two and a half quarts
hot water; season with a teaspoon salt, half teaspoon pepper and a salt-
spoon grated nutmeg. Mix all well together; cover the pan and let
slowly simmer for forty-five minutes. Carefully clean and suppress
the stalks of one quart fresh sorrel, cut into thin slices. Place in a
saucepan with half ounce butter and briskly cook for five minutes, con-
tinually mixing with a wooden spoon. Then strain the purée into the
sorrel pan through a Chinese strainer; mix all well together and let boil
for thirty minutes; add a pint cold milk; mix again and let it come to a
boil; then add one egg yolk beaten up in half a gill cream; mix well, heat
without boiling for two minutes. Pour into a hot soup tureen and serve.

414. BAKED SHAD, MADRID

Procure half a fine, fresh two-and-a-half-pound shad. Scale, remove
the backbone and neatly wipe. Season with a teaspoon salt, half tea-
spoon white pepper, well rubbed in all over. Lightly oil the bottom of
a roasting tin; place the fish in the tin, spread a tablespoon oil over the
fish, then place in the oven to bake for ten minutes. Draw the pan to
the oven door. Slice three fine, ripe tomatoes, carefully place the slices
on top of the fish. Finely mix four sound shallots with a small green
pepper and sprinkle over the tomatoes. Season the top with half tea-
spoon salt and a saltspoon Spanish saffron, well distributed, reset the pan
in the hot oven and bake for fifteen minutes longer. Remove, lift up the
fish with a skimmer, Dress on a hot dish, pour the gravy over and serve.

415. Poratoes, DAuPHINE

Pour a gill cold milk into a small saucepan, add one tablespoon
melted butter, stir well, and when it comes to a boil add one and a half
ounces sifted flour, stir well; break in one whole egg, stir briskly; add
another egg, briskly stir. Now add two quite large, freshly boiled
potatoes. Mash, thoroughly stir; break in another egg, briskly stir
again. Season with a teaspoon salt, half saltspoon cayenne pepper and
half saltspoon grated nutmeg; mix well while cooking for two minutes.
With a tablespoon take up as much as the spoon can hold of the prepar-
ation and immediately drop it into boiling fat; rapidly proceed in like
manner with the rest of the preparation and fry for ten minutes, gently
turning with the skimmer. Remove, thoroughly drain on a cloth.
Dress on a hot dish with a folded napkin and serve.

416. SIRLOIN STEAKS, CASSEROLE MASCOTTE

Have two sirloin steaks of one and a quarter pounds cach. Trim
well and flatten nicely. Season with a teaspoon salt and half teaspoon
white pepper. Heat in an earthen pan one tablespoon melted butter;
lay the steaks in the pan and cook on a hot range for seven minutes on
each side. Take them up and keep warm on a dish.

Cut into halves and slice three medium, sound, white onions and
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place in the pan with the gravy. Season with half teaspoon salt, toss
well once in a while as they cook for ten minutes, then place the
steaks over the onions; pour in half gill hot demi-glace (No. 122) and
quarter of a gill claret, adding half pint canned, drained, green peas.
Arrange all around the steaks. Cook for five minutes. Sprinkle a
teaspoon finely chopped parsley over and send the casserole to the table.

417. Mousse oF Ham mv Cases

Finely mince one pound lean cooked ham, place it in a mortar with
the yolks of two eggs and pound to a paste; then press through a sieve
into a bowl. Season with a saltspoon grated nutmeg, a saltspoon
cayenne pepper, adding one tablespoon sherry wine; mix well with a
spoon, then gradually add one gill cold cream, continually mixing mean-
while. Beat to a stiff froth three egg whites and gently mix with the
preparation. Fill up six small paper cases. Place the cases in a tin
and bake in the oven for fifteen minutes. Remove, dress on a dish with
a folded napkin and send to the table.

418. Roast SAppLE oF VENnisoN, CURRANT JELLY

Procure a nice small saddle of venison of about four pounds. Neatly
tie it with string all around. Season with a level teaspoon salt and half
teaspoon pepper, well rubbed in. Lay the saddle on a small roasting
tin; pour a tablespoon hot fat over the saddle and two tablespoons water
in the bottom of the pan.  Set in the oven and roast for forty-five minutes,
being careful to turn and baste with its own gravy quite frequently.
Remove from the oven, dress on a hot dish; skim the fat from the sur-
face of the gravy, then strain the gravy over the venison and send to the
table with ¢éurrant jelly, separately.

419. WATERCRESS SALAD

Carefully discard any stale leaves and neatly trim the stalks; wash
well and thoroughly drain two good-sized bunches very fresh watercress;
place in a salad bowl; season with three tablespoons salad dressing, as
per No. 863. Gently but quickly mix and immediately serve.

420. ScorcH PUDDING

Soak in a cup of cold milk two ounces bread crumbs for five minutes.
Take up the bread with the hand, press out the milk and place in a sauce-
pan with one ounce raw beef marrow, chopped up. Mix all well to-
gether with a wooden spoon for one minute, then add one ounce granu-
lated sugar, one ounce picked currants, one tablespoon rum, half tea-
spoon vanilla essence and three egg yolks. Shargply stir with a wooden
spoon for five minutes, Beat up the white of the three eggs to a stiff
froth and add to other preparation, gently mixing. Then fill up six
lightly buttered individual moulds, place them into a pastry tin with
boiling water up to half their height. Place in the oven to bake for
thirty-five minutes. Remove, unmould on a hot dish. Pour a Sabayon
sauce (No. 102) over the puddings and serve,
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Thursday, Third Week of January

BREAKFAST

. Apples with Butter-Vanill&
Farina (74)
Serambled Eggs with Ham
Broiled Devilled Sardines (81)
Hamburg Steaks with Fried Onions (reg)
Cocoanut Cakes

421. APPLES WITH BUTTER-VANILLE

Peel three large, sound, green apples; cut in halves, cut out the cores,
then cut each half in four slices. Place in an earthen baking dish,
arranged in the form of a crown, one overlapping another; sprinkle with
two tablespoons fine sugar, drop two teaspoons vanilla essence evenly
over them. Divide a half ounce good butter in small bits, and place
the apples; cover with a lightly buttered piece of white paper. Place
in a hot oven to bake for fifteen minutes or till soft; remove, dress six
saucers with four slices of apple, pour the liquor over, evenly divided,
and serve.

422. ScraMBLED Eccs witH Haum

Cut two ounces lean cooked ham into very small, dice-like pieces
and lightly brown in a frying pan with one teaspoon melted butter for
two minutes. :

Carefully break eight fresh eggs in a bowl, add half gill cold milk,
half teaspoon salt and two saltspoons white pepper; sharply beat up with
a fork for one minute, then pour the beaten eggs over the ham, Stir
with a wooden spoon while briskly ccoking for six minutes. Pour into
a hot dish and serve.

423. Cocoanutr CAKES

Have a wheat-cake preparation, same as per No. 136, adding en plus
to the batter half ounce grated cocoanut, then proceed to finish the
cakes in the same manner.

LUNCHEON

Celery Broth (gs51)
Canapés Danms
Irish Stew
French Pancake, au Kummel

424. Canapfs Danors (DanisE CANAPES)

Prepare six medium-sized bread canapés, rounded to two and a half
inches in diameter. Toast them to a golden colour. Cover each with a
very thin slice of cooked ham cut the same as the canapés. Spread a
very little French mustard over the ham. Cut out six very thin slices
smoked salmon, but only half the size of the ham, and arrange on top of
half the ham; spread half teaspoon Russian caviar oyer the other half
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of the ham of each canapé. Hash up very finely one cold, hard-boiled
egg and sprinkle it over the canapés evenly. Dress on a dish with a
folded napkin. Decorate with six quarters of lemon and a little parsley
greens and serve.

425. IRISH STEW

After procuring a small neck of lamb, cut it into two-inch-square
pieces, then plunge them into slightly salted boiling water and boil for
five minutes; drain thoroughly, replace the lamb in the same pan and
pour in sufficient hot water to cover the meat. Season with a tablespoon
salt, one teaspoon white pepper and a saltspoon grated nutmeg.

Tie up together two well-cleaned leeks, two branches celery, two
branches parsley, one sprig bay leaf and one sprig thyme. Cover the
pan and let boil for ten minutes. Scoop out with a Parisian potato
scoop two medium-sized red carrots, two sound, medium turnips and
place with above. Skim the fat from the surface of the broth. Cover
the pan and slowly boil for twenty minutes. Then add six small,
peeled, white onions and boil five minutes. Scoop out and add three
medium, peeled, raw potatoes. Cover the pan and boil for fifteen
minutes more. Remove the bouquet of herbs, carefully skim the fat
from the surface. Dilute one ounce flour with half pint cold milk,
pass it through a strainer into the stew. Mix lightly while cooking
for two minutes. Pour into a hot, deep dish. Sprinkle over a teaspoon
finely chopped parsley. Arrange six small dumplings, prepared as per
No. 384, around the dish and serve.

426. Frencr Pancakes, av KuMMmEL

Have a French pancake preparation, the same as No. 17, adding
one tablespoon kummel to the batter; mix well and proceed to make the
cakes in exactly the same manner. .

DINNER

Celery (86) Radishes (58)
Potage, Lomballe
Kingfish, Trouvilla Potatoes, Persillade (63)
Cotelettes of Mutton, Soubise
String Beans, au Beurre (13g)
Asparagus, Sauce Hollandaise (342)
Roast Duckling, Apple Sauce (187) Salad Chicory (38)
Pudding, Diplomatic
Strawberry Ice Cream

427. Porace, LoMBALLE

Plunge one pint split green peas into boiling water for five minutes;
drain well, then place the peas in a saucepan with three quarts beiling
water and half gill white wine. Set the pan on the fire; season with two
teaspoons salt, half teaspoon white pepper, adding half medium sliced
carrot, half medium sliced onion, two sliced leeks, two chopped branches
parsley, one medium peeled, raw minced potato, one clove crushed
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garlic, two ounces lean, raw ham and a sprig bay leaf. Cover the pan
and let slowly boil for one hour and ten minutes. Strain through a fine
sieve into another saucepan. Place on the fire, and as soon as it comes
to a boil add one gill Brazilian tapioca. Mix well with a wooden spoon
and let boil for twenty-five minutes; then add one gill cold milk; let boil
again for two minutes, lightly mixing meanwhile. Pour it into a hot
soup tureen and serve.

428. KinGrisH, TROUVILLE

Clean, wash and dry well two medium-sized fresh kingfish of one
and a half pounds each. Place them in a frying pan with half pint hot
water, half gill white wine, half ounce butter, one tablespoon vinegar, a
teaspoon salt and a saltspoon cayenne pepper. Set in the oven and
bake for twenty-five minutes. Remove, lift the fish with a skimmer,
lay on a hot dish and keep warm.

Heat one tablespoon melted butter in a small saucepan, add two
tablespoons flour, briskly stir, then strain the fish gravy into this roux
and briskly whisk while heating for two minutes; let boil for ten minutes.
Dilute one egg yolk with the juice half sound lemon and add to the sauce;
stir well again. Plunge eighteen freshly opened Little Neck clams into
boiling water for two minutes, take up, drain and add to the sauce;
lightly mix. Then pour the sauce over the fish and serve very hot.

429. COTELETTES oF MUTTON, SOUBISE

Neatly trim and lightly flatten six nice, tender mutton chops. Sea-
son with a teaspoon salt and half teaspoon white pepper. Heat in a
frying pan one tablespoon melted butter, then place the cotelettes in the
pan, one beside another, and fry on a range for four minutes on each
side. Place on a hot plate and keep hot.

Prepare a sauce Soubise as per No. g4. Place the Soubise sauce on
a hot dish, arrange the chops over the sauce, one overlapping another,
and serve.

430. Drrromatic Punpine

Place in a basin two ounces bread crumbs, one and a half ounces
fine sugar, half ounce butter, one ounce picked currants, half ounce
finely hashed sweet almonds, three egg yolks and one tablespoon maras-
chino. Mix all well together for two minutes with a wooden spoon.
Then fill six lightly buttered individual pudding moulds with the prepara-
tion. Lay the moulds in a tin pan, pour in boiling water up to half their
height; set in the oven, and after thirty minutes remove, unmould on a
hot dish; pour a hot rum sauce, as per No. 41, over the pudding and serve.

43I. STRAWBERRY Tce CREAM

Press through a sieve into a bowl half pint preserved strawberries.
Have a vanilla ice-cream preparation, as per No. 42, and when removing
it from the fire add the strawberry purée (strained); mix well with a
wooden spoon; then strain through a sieve into the freezer and proceed
to freeze the same as for vanilla,
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Friday, Third Week of January

BREAKFAST

Sliced Bananas in Cream (151)
Pettijohn Food (170)

Fried Eggs, Turned Owver
Codfish Steaks, with Brown Butter
Broiled Pigs' Feet
Jelly Cakes

432. Friep Eces, TurRNED OVER

Lightly butter a small {rying pan; carefully break in two fresh eggs.
Season with a very light saltspoon salt, a third of a saltspoon white pep-
per; place the pan on the fire and fry the eggs for two minutes; turn them
over by a very rapid turn of the handle of the pan, fry for one minute
more; slide on a hot serving dish and keep warm. Proceed to prepare
five more pair in a similar way and serve.

433. CoprisH SteEaks witH BrowN BUTTER

Season with a teaspoon salt and half teaspoon white pepper, three
slices fresh codfish steaks one inch in thickness. Heat one and a half
tablespoons melted butter in a large frying pan; place in the steaks, one
beside another, and slowly fry for ten minutes on each side. Remove
with a &,LJmmcr place on a hot dish. Set the pan on the fire, add half
ounce butter, toss on the fire until brown, then squeeze in the Juice of
half a sound lemon, toss once more, pour it over the fish and serve.

434. BroiLep Pics’ Feer

Split in two three fine, fat, cooked pigs’ feet. Season with half tea-
spoon salt and a saltspoon white pepper, evenly divided. Have a table-
spoon oil on a plate, lightly roll each half foot in the oil, then in fresh
bread crumbs. Arrange on a double broiler and broil on a brisk fire for
five minutes on each side. Remove, dress on a hot dish; spread a
maitre d’ hotel butter (No. 7) over them and send to the table.

434A. Rice Jerry Caxkes

Prepare the cakes exactly the same as in No. 221, and as soon as the
cakes are made spread a teaspoon currant jelly over each cake and serve.

LUNCHEON

Oyster Stew
Coquille of Lobster, Parisienne
Omelette with Asparagus
Corned Beef and Cabbage
Savarnns Framboisés

435. OVYSTER STEW

Procure thirty-six medium Bluepoint oysters. Open and place
them in a saucepan with their liquor and one pint cold water; add one
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pint extra oyster liquor; season with a teaspoon salt and half teaspoon
white pepper. Set the pan on the fire and just let come to a boil.  Skim
the scum from the surface, then add three gills hot milk and half ounce
butter; lightly mix, and as soon as it comes to a boil serve.

436. CoQUILLE OF LOBSTER, PARISIENNE

Boil two live lobsters of two pounds each in salted water for twenty
minutes; take them up and let cool off. Pick out all the meat from the
shells, after splitting them and cracking the claws; then cut the meat
into pieces half an inch long. Heat two tablespoons melted butter in a
saucepan, add three level tablespoons flour. Stir briskly, then add
three-quarters of a pint hot milk. Season with a teaspoon salt, a salt-
spoon cayenne pepper and one saltspoon grated nutmeg; briskly whisk
and let boil for two minutes. Then add the lobster and twelve sliced
canned mushrooms, gently mix and let boil for five minutes. .

Fill up six individual table shells with the lobster. Sprinkle two table-
spoons grated Parmesan cheese over the preparation. Place the shells
on a tin, set in an oven to bake for ten minutes. Remove, dress on a

hot dish with a folded napkin and serve.

437. OMELETTE, WITH ASPARAGUS

Drop half pint canned asparagus tips in boiling water for two minutes.
Drain well and place in a small frying pan with a taplespoon melted
butter. Season with half teaspoon salt and a saltspoon white pepper.
Toss them well and cook for three minutes.

Prepare a plain omelette as per No. 75, and just before folding it up
place half the asparagus in the centre of the omelette, well spread over.
Fold up, dress on a hot dish, arrange the other half of the asparagus
around the omelette and serve.

438. CorNED BEEF AND CABBAGE-

Have in a saucepan one two-pound piece brisket of corned beef, with
one and a half gallons cold water; place on the fire and boil for one and
a half hours. Cut a small white cabbage into four equal parts. Trim
off the stalk and outer leaves and place cabbage in the pan with the
beef. Cover the pan and boil for thirty minutes. Add six medium-sized
peeled, raw potatoes. Cover the pan again and boil for twenty-five
minutes. Lift up the beef; slice it into thin slices. Remove the cabbage
with a skimmer, place on a large hot dish, arrange the corned beef on top,
one slice overlapping another, place the potatoes around the dish and serve.

439. PASTE FOr Savarins (CAKES)

Four ounces sifted flour, one and a half ounces butter, half ounce
fine sugar, one gill lukewarm milk, five whole eggs, half saltspoon salt,
quarter ounce compressed yeast, two tablespoons finely chopped sweet
almonds and two tablespoons cream. Dilute the yeast in a bowl with
the milk. Sift the flour into a small basin, make a small fountain in
the centre, then pour the diluted yeast into the fountain and carefully
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knead with the hand for five minutes; then gradually incorporate half
the flour around and place the remaining flour on top of the paste. Cover
the basin with a slightly wetted cloth and lay in a warm place for thirty
minutes. Then add the salt, sugar, cream, butter, eggs and almonds.
Sharply knead the whole with the hand for ten minutes, in every direc-
tion. Cover again with the cloth; lay it in the same warm place to raise
for twenty-five minutes.

Then fill up six small, lightly buttered savarin cake moulds to three-
quarters of their height. If any of the paste is left after filling the six
moulds, fill up one or two other moulds. Place the moulds in a warm
place until the paste is raised to the brim. Arrange into a pastry-pan;
set in the oven to bake for twenty minutes. Remove, unmould and let
get cold.

440. RASPBERRY SyRUPR .

Have in a small saucepan two ounces granulated sugar, one gill cold
water, one gill raspberry juice and one tablespoon Jamaica rum. Boil
for ten minutes, remove the pan from the fire, then it will be ready for use.

441. SAVARINS, FRAMBOISES

Plunge the savarins, prepared as per No. 4309, into the above syrup
for five minutes. Lift them up with a skimmer, arrange on a cold dish,
then pour the remaining juice over the cakes and serve.

DINNER

Olives Salted Peanuts (g54)
Bisque of Pickerel
Vol-au Vent, Manmére
Chicken, Maryland
Roast Beef, Anglaise Salad Macédoine
Swedish Pudding

442. B1sqQueE orF PICKEREL

Slice a medium-sized onion, one medium-sized carrot, two chopped
branches parsley, two sliced leeks, two stalks sliced celery, one bean
crushed garlic, two saltspoons thyme, one sprig bay leaf, two cloves,
ten black peppers and twenty allspice. Place all these ingredients in
a saucepan with three quarts cold water. Season with one tablespoon
salt and half teaspoon white pepper and boil for forty-five minutes.
Cut a fresh pickerel of two pounds into small pieces and add to the broth.
Cover the pan and boil again for twenty minutes.

Have in a saucepan one and a half ounces melted butter with two
and a half ounces flour; briskly stir while heating for two minutes.
Then strain the fish broth into the pan with the flour, briskly whisk for
a minute, add a saltspoon grated nutmeg, mix a little, boil for five min-
utes. Dilute one egg volk in half gill cold cream, add to the bisque,
with half ounce good butter, mix well; heat without boiling for five
minutes. Strain the bisque into a soup tureen and serve with bread
croutons (No. 23) separately.
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443. VoL av VENT, MARINIERE

Place in.a saucepan twenty-four large oysters, twelve fresh shrimps,
twelve heads canned mushrooms, twelve cooked mussels and six very
thin slices of truffles. Pour in one gill white wine, adding half ounce
good butter. Season with dne teaspoon salt. Cover the pan and place
it in a hot oven for ten minutes. Remove from the oven.

Heat in a small saucepan one and a half tablespoons melted butter.
adding two tablespoons flour. Stir well, then strain the gravy of the
above preparation into the pan. Season with a saltspoon cayenne
pepper, whisk briskly with the whisk for two minutes; boil for three
minutes, add a Hollandaise sauce, as per No. 279, mix well for a minute,
then add all the contents of the fish pan. Mix well again and heat for
two minutes without allowing to boil. Then with the preparation fill
a vol au vent, prepared as per No. 757. Dress on a dish and serve.

444. CHICKEN MARYLAND

Cut two fine, small spring chickens of one and a quarter pounds each
into five pieces each. Place them on a plate, season with a teaspoon
salt and half teaspoon white pepper. Then roll the pieces in a little
flour, lightly immerse in beaten-up egg and then roll lightly in bread
crumbs.

Heat in a frying pan three tablespoons melted lard, add the chicken
and fry for eight minutes on each side, or until a nice golden colour.
Then place the pan in a slack oven for fifteen minutes. Pour a cream
sauce in the centre of a hot dish. Dress the chicken over the sauce in
crown shape. Arrange six thin slices fresh broiled bacon (No. 13) on
top of the chicken and, lastly, place six freshly prepared crisp corn fritters
(No. 446) around the dish and serve.

445. CREAM SAUCE

Place in a small saucepan three-quarters of an ounce clarified butter
and two tablespoons flour; briskly stir while cooking for two minutes.
Pour in three-quarters of a gill hot milk and three-quarters of a gill
cold cream. Season with half a light teaspoon salt, one saltspoon
cayenne pepper and one saltspoon grated nutmeg; briskly whisk for
two minutes, then let gently boil for five minutes and serve.

446. Corn FRITTERS

Drain well half pint can sweet corn; place it in a bowl, seazon with
half teaspoon salt and two saltspoons white pepper, adding three table-
spoons flour, two whole eggs, three tablespoons cold milk, one teaspoon

opped parsley and two saltspoons baking powder. Mix the whole
well together with a wooden spoon for two minutes.

Heat in a large frying pan four tablespoons leaf lard, then with a
tablespoon take up as much of the preparation as the spoon can hold
and drop into the pan, in round shape; repeat the same process with the
rest of the preparation and gently fry for three minutes on each side.
Lift up with a skimmer, drain on a cloth thoroughly and use as required.
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447. RoasT BEEF A L’ANGLAISE

Prepare and roast a piece of beef same as per No. 126, garnish the
dish with six fairly good-sized, freshly boiled and peeled potatoes and
serve a small saucer of freshly grated horseradish separately.

448. MACEDOINE SALAD

Prepare a macédoine of vegetables, as per No. 233. (If incon-
venient to do that, thoroughly drain a pint of canned macédoine.)
Place in a salad bowl. Season with four tablespoons French dressmg,
as per No. 863. Mix well and serve.

449. PuppmNg, SUEDOIS (SWEDISH)

One ounce thick honey, two ounces bread crumbs, one table-
spoon fine sugar, quarter of a sound lemon, one whole egg, the whites
of two eggs, half ounce butter, one ounce flour, half gill cold millk and
a tablespoon Swiss kirsch.

Place all the ingredients except the whites of the eggs in a bowl.
Briskly mix with a wooden spoon for two minutes. Beat up the whites
to a stiff froth and add to the preparation, gently mix, and then fill six
lightly buttered pudding moulds. Place them in a tm pour boiling
water into the pan up to half the height of the moulds and set in a hot
oven for thirty minutes. Remove, unmould on a hot dish and serve
with a gill hot maple syrup poured over,

Saturday, Third Week of January

BREAKFAST

Stewed Khubarb (73)
Datmeal Porridge (2)
Poached Eggs, Sauce Curry
Brotled Devilled Ham
Stewed Mutton Kidneys, Madeira Sauce
Potatoes, Mount Vernon
Com Muffins (51)

450. Poacuep Eccs, CURRY SAUCE
Prepare twelve poached eggs, as per No. 106. Have a large hot dish
with six hot toasts on it; place two eggs on each toast. Evenly divide a
curry sauce, prepared as per No. 54, over the eggs and serve.

451. Broimwep DEvILLED Ham
Have six slices raw ham one-fifth of an inch thick; arrange them on
a broiler and broil for two minutes on each side. Remove from the
broiler, then roll each piece in a devilled butter, as per No. 11, lightly

roll them in bread crumbs, arrange again on the broiler and quickly broil

arain for one minute on each side; remove, dress on a hot dish and serve.
r

452. StEwED MuttoN KIDNEYS, MADEIRA SAUCE.

Carefully skin twelve very fresh, good-sized mutton kidneys. Cut
each one in even quarters. Heat in a black frying pan one tablespoon
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melted lard, drop in the kidneys, toss them well for half minute; briskly
cook for three minutes, gently tossing meanwhile, and drain on a sieve.

‘Heat a teaspoon melted butter in a very small saucepan, add six
small, finely chopped shallots and cook for ene minute without brown-
ing. Add the kidneys, with half gill sherry and one gill demi-glace
(No. 122). Season with half teaspoon salt and a saltspoon cayenne
pepper; lightly mix with a wooden spoon and briskly cook for five min-
utes. Dress on a hot, deep dish, sprinkle a very little chopped parsley
over and serve.

453. Poratoks, MoUNT VERNON

Peel, wash and dry well three large, sound raw potatoes. Cut them
crosswise into slices a quarter of an inch thick.

Heat in a large frying pan three tablespoons leaf lard; lay in the
potatoes carefully, one beside another; season with a teaspoon salt and
half teaspoon white pepper. Cook them for five minutes on each side,
or until a good golden colour; then place the pan in a hot oven and bake for
ten minutes. Remove, arrange them crown-shape on a hot dish and serve.

LUNCHEON

Scallops, Provengale
Ronast Beef Hash, Zingara
Spaghetti, Italienne (15)

Plum Pie

454. Scarrors, PROVENCALE

Plunge one and a half pounds fresh scallops into half pint lightly
salted boiling water for two minutes. Drain on a sieve, keeping the
liquor. Finely chop two small, sound shallots, one small onion, and
lightly brown in a saucepan with one ounce butter for two minutes.
Add three tablespoons flour and briskly stir; moisten with all the liquor
of the scallops and briskly whisk for a minute. Season with a saltspoon
cayenne pepper and one saltspoon grated nutmeg; whisk again, then add
the scallops, mix a little and boil for five minutes; add a teaspoon chopped
parsley and half clove very finely chopped garlic; mix well, then dilute
two egg yolks in a tablespoon cold milk, add it to the preparation, gently
mix and heat without boiling for three minutes. Pour the scallops, etc.,
into a large baking dish; sprinkle two tablespoons grated Parmesan
cheese over; set in a hot oven and bake for five minutes, or until a nice
golden colour. Remove and serve with six thin slices French bread, toasted.

455. Roast BEer HasH, ZINGARA

Carefully cut away all the meat from the roast beef remaining from
yesterday; discard all the fat, then mince the beef into very small disc-
shaped pieces. Mince the same quantity cold, boiled potatoes the same
way as the beef. Place in a small saucepan one finely hashed green,
sound pepper, one onion and one ounce lean, raw ham, also finely chopped,
adding one and a half tablespoons melted butter; then cook on a slow
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fire for eight minutes, frequently stirring meanwhile. Add a teaspoon
flour, stir well, then add the beef and potatoes; moisten with half pint
hot broth or hot water and one large peeled and crushed red tomato.
Season with half teaspoon salt, one saltspoon cayenne pepper and one
saltspoon grated nutmeg; thoroughly mix and cook for five minutes.
Cover the pan, then place in a hot oven to bake for forty minutes. Re-
move, mix well, pour into a hot dish, sprinkle a little chopped parsley
over and serve.
456. Prum PIE

Remove the stems from a pint of canned or fresh plums. Place
them on a plate, dredge two tablespoons powdered sugar over them,
mix well, then proceed to make the pie as per No. 117.

DINNER

Radishes (58) Caviare (50)
Purée of Tomato, Andalouse
Smelts, Britannia Potatoes, Duchesse {(zo4)
Fricandeau of Veal, Bourgeoise
Fried Eggplant
Roast Turkey, Cranberry Sauce (67) Tomato Salad
Beignets Carnaval

457. PuréE or ToMmAaTO, ANDALOUSE

Have in a saucepan two ounces lean, raw ham, cut in very small
pieces, half a small sliced carrot, one small sliced onion, two sliced leeks,
half sliced green pepper, one branch sliced celery, two branches chopped
parsley and half bean crushed garlic, adding one ounce butter; then cook
the vegetables to a nice light brown, or about ten minutes, frequently
stirring meanwhile. Add two heavy tablespoons flour, stir briskly;
add one quart fresh crushed tomatoes, or same quantity canned toma-
toes, and two quarts hot water; mix well, then add one saltspoon thyme,
one sprig bay leaf, one clove, one teaspoon allspice, a teaspoon salt, one
tablespoon sugar and half light teaspoon white pepper. Cover the pan
and let slowly simmer for one hour and fifteen minutes.

Boil two ounces vermicelli in a little white broth or hot water in a
saucepan for eight minutes; strain the tomato purée through a Chinese
strainer into another saucepan. Drain the vermicelli and add to the
tomato; boil for five minutes. Pour into a hot soup tureen and serve,

458. SMmELTS, BRITANNIA

Remove the heads and tails and thoroughly ciean one and a half
pounds very fresh, medium-sized smelts. Cut them into half-inch
pieces, crosswise. Cut the same number very thin slices lean bacon
the same length as the smelts. Have six clean skewers; run a skewer
through the centre of a piece of bacon, then the same with a piece of fish,
a piece of bacon, a piece of fish, and so on, until the pieces of fish and
bacon are equally divided alternately on the six skewers, in the centre
of same. Have on a plate one teaspoon salt, half teaspoon white pepper,
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one teaspoon curry powder and a tablespoon olive oil; mix well with a
fork, carefully roll the skewers in the seasoning, then lightly in bread
rumbs. Place on a double broiler and broil for six minutes on each side.
Remove, dress on a hot dish, squeeze the juice of half a sound lemon
over and serve.

459. FRICANDEAU OF VEAL, BOURGEOISE

Have a three-pound piece round of veal, sawed from a leg. Season
with a teaspoon salt and half teaspoon white pepper. Thoroughly heat
two tablespoons leaf lard in a saucepan, place the veal in the pan and
briskly cook for ten minutes on each side. Remove it from the pan and
keep warm. Add to the gravy two tablespoons flour; stir well, then add
a gill claret, one pint hot broth or water, one gill tomato sauce (No. 16),
half gill demi-glace (No. 122); mix well, and as soon as it comes to a boil
add the veal again.

With a Parisian potato scoop, dig out as many pieces as possible
from two medium-sized, peeled carrots and two medium-sized turnips
and add them to the pan. Tie up in a bunch two leeks, two branches
celery, two branches parsley, one sprig bay leaf and one sprig thyme,
and add to the pan; cover the pan, then place in a hot oven for twenty-
five minutes. Add six very small, peeled white onions and six sliced
mushrooms. Cover the pan and put back in the oven for fifty minutes
longer. Remove, place the veal on a hot dish, removing the bunch of
vegetables. Arrange all the vegetables from the pan around the veal,
pour the contents of the pan over the fricandeau, sprinkle a teaspoon
chopped parsley over all and serve.

460. FrIED EGGPLANT

Peel a nice, firm, medium-sized eggplant. Cut it into twelve equal
slices. Season them all over with one teaspoon salt and half teaspoon
white pepper; turn in a little flour, lightly dip in a beaten egg and, lastly,
roll gently in bread crumbs. Plunge into boiling fat and fry for five min-
utes. Drainwell,sprinkle just a little salt over,dress on a hot disltand serve.

46r. ToMATO SALAD

Plunge four large or six medium-sized sound red tomatoes into boiling
water for half a minute. Lift them up, peel and let get thoroughly cold.
Cut into quarters, place in a salad bowl, season with four tablespoons
French dressing, as per No. 863, mix well and serve.

462. BEIGNETS CARNAVAL

Prepare a pite-a-choux as per No. 336. When the paste is finished
add the rind of half a medium, sound lemon cut into small pieces, mixing
for two minutes with a wooden spoon. Then with a tablespoon drop
the paste into hot fat—not quite up to a boiling point—pressing the
paste down with a finger, giving nut forms. Repeat until all the paste
is used and fry till they attain a nice golden colour, being careful to turn
them once in a while with a skimmer. Lift them up, drain well on a
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cloth and liberally sprinkle with fine sugar. Dress on a hot dish with a
folded napkin and serve.

Sunday, Fourth Week of January

BREAKFAST

Peaches and Cream
Rice Flour and Milk
Eggs, Soleil Codfish Cakes (s)

Mutton Chops (40) French Fried Potatoes (8)
Grilled Cakes (g)

463. PEACHES AND CREAM

Open a pint can fine peaches. Place them on a compotier dish,
either as they are or sliced, keeping the liquor. Serve with cream and
powdered sugar separately.

464. Rice Frour axp MILK

Pour half pint boiling water and half pint boiling milk into a small
saucepan with half teaspoon salt and a saltspoon grated nutmeg; add
four ounces rice flour, briskly stir with a wooden spoon and slowly cook
for ten minutes, lightly mixing meanwhile, and serve with cold milk and
powdered sugar separately. :

465. Eces, SoLEIL

Lightly butter six shirred-egg dishes. Boil twelve fresh eggs in
boiling water for eight minutes; take up and drop into cold water for a
minute, remove and shell them. Cut each one into halves, lengthwise;
then cut each half into three equal strips, also lengthwise. Arrange the
pieces evenly in the egg dishes, giving a sun-like shape. Spread a cream
sauce, prepared as per No. 445, over the eggs; sprinkle a teaspoon
grated Parmesan cheese over the eggs of each dish. Then place in a
hot oven and bake for five minutes, or until they obtain a nice colour;
remove and serve.

LUNCHEON

Chicken Broth in Cups (578)
Canapés of Shrimp Couronne, Palma
Kirsch Omelette

466. CanNAPES OF SHRIMP

Cut in two, lengthwise, then crosswise, one pint fresh, medium-
sized shrimp; place them on a plate, season with a teaspoon salt and a
saltspoon cayenne pepper, mixing the seasoning well in.

Cut out of a loaf of sandwich bread six pieces, quarter of an inch
thick and two and a half inches square. Toast to a nice colour. Equally
divide the shrimps over the toasts. Place in a mortar one ounce butter,
one ounce grated Parmesan cheese, one tablespoon anchovy paste and
one saltspoon paprika; pound the whole to a paste, then spread the paste
equally over the canapés, lay them in a tin and bake in the oven for
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cight minutes. Remove, dress on a hot dish, decorate with parsley

greens and serve.
467. CouroNNE, ParLuma

are a risotto the same as in No. 225. Dress it on a hot, round
dish in crown form and keep warm. Finely mince all the meat of the
turkey from yesterday. Heat in a small frying pan one tablespoon
melted butter; add one minced green pepper, half minced white onion
and six small, well-peeled and cleaned, fresh, sliced mushrooms. Mix
all well together and gently cook for five minutes, lightly mixing occa-
sionally. Add the turkey and three medium, fresh, ripe crushed toma-
toes. Season with two saltspoons salt, one saltspoon white pepper and
half teaspoon sugar. Mix well, then add a gill hot tomato sauce (No. 16),
lightly mix again and briskly cook for ten minutes. Pour the prepara-
tion in the centre of the dish of the risotto and serve.

468. KirscH OMELETTE

- Carefully crack eight fresh eggs into a bowl. Season with a table-
spoon fine sugar and half teaspoon salt, half gill cold cream or rich milk.
Sharply beat up with a fork for two minutes. Thoroughly heat in a
frying pan one tablespoon good clarified butter, drop in the eggs and
sharply stir with a fork while briskly cooking for two minutes, then let
rest for half a minute; fold the side nearest the handle first, then the
ﬂpp-asﬂe side, so that both sides will meet in the centre; let rest for half a
minute inngﬂr then carefully turn it on a hot dish. I_‘.'rm:lgc two table-
spoons fine sugar over the omelette, then glaze the sugar on top with a
red-hot poker. Pour two and a half tablespoons of Swiss kirsch over it
and send to the table. Set fire to the kirsch, and with a tablespoon keep
it burning on top and sides of the omelette until a nice colour.

DINNER

Ovysters (18)
Celery (86) Olives
Consommeé, Imperatrice
Sheepshead, Chambord Potatoes Briochess (g1)
Sirloin of Beef, Voisin
Sweetbreads Braisé, Cocotte
Punch, Violette
Roast Partridge, Bread Sauce (o7) SBalad Chicory (38)

' Charlotte aux Poires
Prunelle Ice Cream

469. ConsoMmME, IMPERATRICE

Prepare a consommé as per No. s2. Strain through a napkin into
a saucepan, adding three tablespoons well-drained canned asparagus
tips, one quarter of small, previously cooked cauliflower (perfectly picked-
off flower only) in small pieces, and one teaspoon fine sugar. Boil for
five minutes, then add three tablespoons of the breast of a cooked chicken,
if at hand, cut into very small dice pieces. Heat up for a minute, pour
into a hot soup tureen and serve.
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470. SHEEPSHEAD, CHAMBORD

Procure a very fresh three-pound sheepshead; scale, wipe dry and
neatly trim.  Lay the fish in a large sautoire. Season with a tablespoon
salt, half teaspoon white pepper and one saltspoon Spanish saffron.
Moisten with one gill claret, one gill tomato sauce (No. 16) and half
pint demi-glace (No. 122). Cover the fish with a buttered paper. Set
the pan on the fire and let boil for ten minutes; then place the pan
in the oven and bake for ten minutes. Draw the pan to the oven
door, remove the paper and add to the pan six whole fresh shrimp,
six heads small fresh mushrooms, twelve small fresh scallops, six
large freshly opened ovsters and six very thin slices truffles. Cover
the fish with the paper again, put the pan back in the oven and bake
for fifteen minutes more. Remove from the oven, lift the fish with two
skimmers and dress on a large hot dish. Set the pan on the fire, boil
the gravy for ten minutes, add half ounce good butter, stir with a wooden
spoon until the butter is melted and pour the whole over the fish. Sprinkle
a teaspoon chopped parsley over. Arrange six heart-shaped bread
croutons as per No. go around the dish and send to the table.

471. SIRLOIN oF BEEF LArDED, VOISIN

Prepare and lay a mirepoix on a small roasting pan as per No. 271.
Neatly trim and lard the surface of a piece of tender sirloin of beef of
two and a half pounds, place it over the mirepoix, baste it all over with a
tablespoon melted lard and pour two tablespoons water into the pan.
Season the beef with a light tablespoon salt and half teaspoon white
pepper, well divided all over. Set the pan in a brisk oven to roast
for thirty-five minutes, turning the sirloin and frequently basting with
its own gravy meanwhile.

Peel three large, raw, ripe, red tomatoes, cut each one into six equal
quarters and place in a frying pan with a tablespoon melted butter.
Season with half teaspoon anll,, one teaspoon sugar and two saltspoons
white pepper; briskly cook on the range for three minutes, then place
the pan in the oven to bake for five minutes. Remove and keep warm.
Open a pint car string beans and plunge three-quarters of them in a
small saucepan of boiling water for two minutes. Drain on a sieve and
put back in the saucepan with a tablespoon butter. Season with a light
half teaspoon salt and a saltspoon white pepper; mix well with a fork
while cooking for one minute and a half.

Dress the sirloin on a hot dish, thoroughiy skim the fat from the
surface of the gravy, then strain the gravy over the sirloin. Garnish
one side of the dish with the string beans and the other with the tomatoes,
nicely arranged, and serve.

472. SWEETBREADS Braisg, CocoTTE

Blanche and braisé six sweethbreads, as per No. 33. With a small
vegetable scoop dig out all you can from two medium-sized carrots and
two medium-sized turnips. Place them in a saucepan with two gills
water, one tablespoon butter, half teaspoon salt and two saltspoons
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white pepper. Set on the fire and let boil for two minutes, then place
the pan in the oven for thirty minutes. Remove it from the oven, add
three tablespoons cooked green peas to the pan, gently mix with a spoon
and heat for two minutes longer.

Arrange the sweetbreads crown shape in an earthen cocotte dish.
Drain the cooked vegetables and place them in the centre of the sweet-
breads; strain the sweetbread sauce through a Chinese strainer and pour
it around the breads. Then thoroughly heat on the range and serve
in the cocottiere.

473. PuxncH, VIOLETTE

Prepare a lemon ice, as per No. 376, but adding to the preparation
before freezing two tablespoons essence of violette.

474. PEAR CHARLOTTE

Lightly butter a plain quart pudding mould. Cover the bottom
with a slice of bread quarter of an inch thick. Cut out of an American
loaf of bread a piece the height of the mould; pare off all the crust, cut
into even slices quarter of an inch thick, then cut each slice into three
equal strips lengthwise. Dip each in clarified butter and arrange around
the mould, standing up and close to one another.

Peel, cut in halves and remove the seeds from eight fairly good-sized,
sound, fresh pears. Place them in a frying pan with an ounce good
butter, two ounces granulated sugar and one teaspoon vanilla essence:
gently toss for half a minute, then cook for eight minutes. With the aid
of a spoon fill the mould with the prepared pears and liquor. Cover
the pears tightly with a quarter-inch slice of bread dipped in butter.
Should the bread around the mould reach higher than the height of the
pears trim off all around. Place the mould in a slow oven for one and a
quarter hours. Remove, unmould on a large dish, pour a rum sauce,
as per No. 41, all around the charlotte and serve.

475. PRUNELLE IcE CREAM

Have a vanilla ice cream prepared as per No. 42, but just before
freezing add two tablespoons prunelle liquor.

Monday, Fourth Week of January

BEREAKFAST

stewed Prunes (1)
Rice and Cream (z275) Omelette, Lyonnaise
Fried White Perch (203)
Broiled Beefsteaks (172) Potatoes, Maitre d'Hotel (110)
Buckwheat Cakes (330)

476. OMELETTE, LYONNAISE

Finely mince two medium-sized, sound white onions. Place them in
a black frying pan with one tablespoon melted butter and lightly brown
for six minutes, stirring quite frequently meanwhile.
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Carefully crack eight fresh eggs into a bowl. Season with a teaspoon
salt and half teaspoon white pepper, adding half gill cold milk. Sharply
beat up with fork for two minutes, drop the preparation over the onions,
finish the omelette as per No. 75 and serve.

LUNCHEON

Oysters en Brochette
Ragout of Lamb, Solfering
Fondue, Suisse Créeme au Caramel

477. 'OYSTERS EN BROCHETTE

Procure thirty-six very fresh medium oysters and have the same
number of thin pieces lean bacon about an inch square. Arrange
oysters and bacon alternately on six skewers; pour a tablespoon oil on
a plate with a teaspoon salt and half teaspoon paprika. Mix the season-
ing well, roll the skewers in the seasoning and then in bread crumbs.
Arrange the skewers on a double broiler and broil on a brisk fire for
six minutes on each side. Remove, dress on a hot dish with six freshly
prepared toasts. Spread a maitre d’hotel butter, as per No. 7, over
the brochettes and serve.

478. Racour or LaMB, SOLFERINO

Cut a neck of lamb into pieces one and a half inches square. Heat
in a saucepan two tablespoons oil, add the lamb with a tablespoon salt and
half teaspoon white pepper and briskly brown for ten minutes, occasion-
ally stirring meanwhile. Add two tablespoons flour, stir well, moisten
with one pint white broth or hot water, half pint tomato sauce (No. 16),
one gill demi-glace (No. 122) and one gill claret. Mix well, cover the
pan and boil for ten minutes. Scoop out two medium carrots and two
turnips with a small Parisian potato scoop and add to the stew. Tie
in a bunch two leeks, two branches celery, two branches parsley, one
sprig thyme and one sprig bay leaf and place in the stew, adding also
a quarter of the dried rind of a lime. Cover the pan and gently cook
for twenty minutes. Peel ten small, sound white onions and add to
the stew. Cook for ten minutes longer. Scoop out all you can of two
medium, peeled raw potatoes and add to the pan, then cook again for
fifteen minutes. Remove the bunch of herbs, add three tablespoons
canned green peas, lightly mix, skim the fat from the surface of the
ragout, pour into a hot dish and serve.

479. FoNDUE, Sulssk

Heat in a saucepan one gill white wine. Cut into small, thin slices
eight ounces very rich Swiss cheese and add it to the pan; season with a
saltspoon cayenne pepper and a light saltspoon salt, adding a teaspoon
Worcestershire sauce, then briskly stir with a wooden spoon until
thoroughly melted. DBreak in a whole fresh egg, briskly and rapidly
stirring for half minute. Have six freshly prepared and lightly buttered
toasts rea(l_'-,r Place the toasts on six hot plates, then carefully divide
the cheese evenly over the six toasts and serve.

P




MONDAY, FOURTH WEEK OF JANUARY I35

N. B.—Always have the toast prepared before beginning to prepare
the cheese and keep hot.

480. CRrREME AU CARAMEL

Place in a copper basin one ounce powdered sugar with a quarter
gill cold water; boil till a light brown, then mask the bottom of six indi-
vidual pudding moulds with it. Beat up two eggs in a bowl with the
yolk of another, adding two ounces fine sugar, two gills cold milk, one
gill cold cream and half teaspoon vanilla essence. Sharply whisk up
for two minutes. Strain the preparation through a Chinese strainer
into the six moulds, equally divided. Lay them in a tin, pour in boiling
water up to half the height of the mould and set in the oven for twenty
minutes. Remove, let get cold, unmould on a dish and serve with the
liquor of the caramel.

DINNER -
Radishes (55) Canapés of Anchovies (141)

Potage, Jackson
Halibut, St. Augustine
Rack of Veal, Bretonne
Brailed Spring Chicken with Bacon (12}
Fricd Sweet Potatoes (116)
Economical Pudding

481. PoTAGE, JACKsoN

Heat in a small saucepan half ounce butter, add three sliced, well-
cleaned leeks, hall a medium sliced onion, two ounces lean salt pork,
cut into small squares, and two sprigs bay leaves. Stir well with a
wooden spoon and brown toa nice light colour for eight minutes, occa-
sionally stirring. Add eight medium, peeled and sliced raw potatoes;
moisten with two and a half quarts hot water and half pint cold milk.
Season with a tablespoon salt, one teaspoon white pepper and a salt-
spoon grated nutmeg; lightly mix. Cover the pan and let gently boil
for fifty-five minutes. Strain through a fine sieve into another saucepan,
boil for five minutes, add one gill cream and half ounce good butter;
divide into small bits; mix well for one minute. Pour into a hot soup
tureen and serve with bread croutons, as per No. 23.

482. HaripuT, ST. AUGUSTINE

Procure two slices very fresh halibut of one and a half pounds each.
Slice exceedingly fine three small white onions, place them in a frying
pan with half ounce melted butter and carefully cook without browning
for six minutes, frequently stirring meanwhile. Place the steaks in the
pan over the onions. Season with a teaspoon salt and half teaspoon
white pepper. Peel and cut into quarters four medium red tomatoes
and place around the fish. Cover the fish with a lightly buttered paper,
cover the pan, place on the fire and boil for five minutes. Set the pan in
the oven and bake for fifteen minutes. Remove, lift up the paper, take
up the fish with a skimmer, dress on a dish, pour all the contents of the
pan over the halibut and serve.
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483. KaAcCK or VEAL, BRETONNE

Trim nicely a rack of veal of three pounds and place in a small
roasting pan. Season with a teaspoon salt and half teaspoon white
pepper. Spread two tablespoons melted lard over the veal, pour one-
quarter gill cold water into the pan; set in the oven and roast for forty-
five minutes, being careful to turn it once in a while, and frequently
baste with its own gravy. Remove, dress on a hot dish and garnish
with beans Bretonne prepared as per No. 484. Skim the fat off the
gravy, strain it over the veal and serve.

484. WHITE BEANS, BRETONNE

Soak one pint dried white beans in cold water for twelve hours.
Drain and place them in a saucepan with two quarts cold water. Season
with a tablespoon salt and a teaspoon white pepper, adding two medium
white onions cut in halves, three small branches parsley greens tied with
a sprig of bay leaf; add half-pound piece salt pork, cover the pan, set on
the fire and let slowly cook for two hours.

Heat in a saucepan two tablespoons melted butter, add one medium
chopped onion and three tablespoons flour; cook for five minutes, con-
tinually stirring meanwhile. Then strain all the gravy of the beans
into this pan. Mix well and boil for two minutes, Remove all the
ingredients from the beans, then add the cooked beans to the sauce; add
a tablespoon chopped parsley, gently mix with a wooden spoon and serve,
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485. Econoumical Pupping

Break two eggs into a bowl, add two ounces granulated sugar and
briskly beat for five minutes; add one and a half ounces flour and half
teaspoon baking powder; beat up to a light batter; add one teaspoon
vanilla essence and mix well. Lightly butter six individual pudding
moulds, then fill them with the batter and place in a pastry tin. Drop in
boiling water up to half the height of the moulds and bake in the oven
for ten minutes. Remove, unmould on a hot dish, pour a Sabayon sauce,
prepared as per No. 1oz, over them and serve.

Tuesday, Fourth Week of January

BREAKFAST
Oranges (104)
Wheaten Grits (131)
Boiled . Eggs
Fried Filets of Sole, Tartare Sauce
Broiled Lamb Chops with Bacon (210

Saratoga Potatoes (156)
Apple Puffs

486. Bomep Eccs

Carefully drop twelve fresh eggs in boiling water and boil for three
minutes. Lift them np with a skimmer, place on a hot dish with a
folded napkin and serve, with six egg cups.
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437. Friep FiLETs oF SoLE, TARTARE SAUCE

Procure a fine fresh sole (flounder) of three pounds. Cut off the head,
make an incision with a small knife down the back, open the fish and
carefully lift up the filets; turn over and remove the other filets. Skin
them nicely then cut each filet in two diagonally. Season with a teaspoon
salt, lightly roll in flour, then in beaten egg, and gently roll in bread
crumbs.  Fry in boiling fat for ten minutes. Drain well, dress on a hot
dish, decorate with six sections of .lJemon and parsley greens, and serve
with a tartare sauce (No. 48) separately.

. 488. ArrLE Purrs

Peel two fine medium apples, drop them into a pint boiling water
with a tablespoon powdered sugar and boil for ten minutes. Take up
and press through a fine sieve. Have a puff preparation, as per No. 313.
Add the strained apples to the preparation and proceed to cook exactly
the same.

LUNCHEON

Radizh Broth (2164}
Lobster, McWade
Pork Tenderloin, Piquant Sauce
Mashed Potatoes (r38)
Pumpkin Pie

489. Curriep LoesTER, McWADE

Heat a tablespoon butter in a saucepan, add one finely chopped
onion, one ditto green pepper, two ditto shallots and the red part of a
medium carrot.  Stir all well while browning for five minutes; then add
two medium-sized live lobsters of two pounds each, cut into one-inch
pieces, shells and all; mix well. Cover the pan and cook for ten min-
utes, or until it has obtained a good red colour, then add one medium
chopped, sound apple, one sprig bay leaf, one saltspoon thyme, one tea-
spoon chopped parsley, half bean crushed garlic. Season with one and
a half teaspoons salt, one saltspoon cayenne pepper and one teaspoon
curry powder, adding two medium peeled and crushed red tomatoes and
pour in one and a half gills white wine. Mix well, cover the pan and let
reduce for twenty minutes. Dress a boiled rice, prepared as per No.
490, crown shape around the hot dish. Pour the lobster in the centre

of the dish and serve.

490. BoIiLEp Rick, “Maray,” ror CURRIES

Carefully wash half pound good rice in three fresh waters. Drain
well on a sieve. Have plenty of boiling water in a pan with a teaspoon
salt. Plunge the rice into it, gently mix with a wooden spoon and cook
till about three-quarters done, that is, twelve minutes. Drain well, then
place in a colander and lay in a rather slow oven for ten minutes, or until
it is nicely dry, leaving the oven door open meanwhile and taking care
to mix it frequently with a fork to prevent the rice from sticking together;
in other words, the grains should be separated. Use as required.
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491. Pork TeNDERLOIN, PIQUANT SAUCE

Split in halves, lengthwise, three medium loins of pork. Heat in a
frying pan one tablespoon butter, add the filets. Season with a teaspoon
salt, half teaspoon white pepper, and fry for five minutes on each side.
Rcmm’n:- dress on a hot dish. Pour a hot piquant sauce (No. 177) over
the loins and serve.

492. Pumpkmn Pie

Neatly peel and trim a two-and-a-half-pound piece very sound
pumpkin and cut it into small pieces. Plunge into three pints boiling
water. Cover the pan and boil for twenty-five minutes. Drain well
and press through a sieve into a bowl. Add three tablespoons powdered
sugar, a saltspoon grated cinnamon, two egg yolks, half saltspoon grated
nutmeg and half ounce butter; briskly mix with a wooden spoon for five
minutes, then proceed to make the pie exactly as per No. 117.

DINNER

Oysters (18)

Celery (86)  Olives
Consommé, aux Phtes d'Ttalie
Baked Bluefish Florentine
Squab en Casserole, aux Haisins
Roast Beel (126)

Lettuce Salad (148)
Bisewit, Chocolat

493. CoxsoMMmE, WITH ITALIAN PASTE

Strain a consommé prepared as per No. 52 into another saucepan.
Drop in two ounces [talian paste, boil slowly for fifteen minutes and serve.

404. Baxkep BruerisH, FLORENTINE

Neatly clean and wipe well a three-pound piece boned bluefish.
Place it in a lightly buttered tin. Season with a teaspoon salt and half
teaspoon paprika. Spread a tablespoon melted butter over the fish
and set in the oven to bake for fifteen minutes.

Thoroughly strain a pint canned spinach. Season with half teaspoon
salt, one teaspoon fine sugar and half teaspoon white pepper; then hash
up very fine and spread over the fish. Bake for ten minutes lon
Remove, dress on a hot dish, pour a gill tomato sauce (No. 16) around
the dish, squeeze the juice of a sound lemon over the spinach and serve.

495. SouABs EN CASSEROLE, WITH (GRAPES

Carefully draw and wipe the inside of six fine fat squabs. Singe,
truss and cover the breasts with a thin slice of lard. Lay them in an
earthen casserole dish, and pour in one tablespoon melted butter; season
with a teaspoon salt and half teaspoon pepper. Place the pan in the
oven and roast for forty minutes, turning over once in a while. Remove,
place on a hot dish, remove the lard, untruss, skim the fat from the sur-
face of the gravy, place the casserole on the ﬁrc add six finely chopped
shallots and one teaspoon chopped parsley. Mix all well and cook for
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one minute. Then arrange the squabs again in the dish, drop in half
gill Malaga wine or claret, and half gill hot demi-glace (No. 122).

Scoop out as much as possible from two large peeled potatoes with a
small Parisian potato scoop, cook in two tablespoons melted butter for
twenty minutes, drain, season with half teaspoon salt and place them ina
cluster in the pan with the squabs, as a bouquet. Heat in a frying pan
one tablespoon melted butter, adding thirty white grapes, and
cook them to a nice golden colour; add them to the squabs, also as a
bouquet. Heat half a pint canned green peas in a half tablespoon but-
ter, season with two saltspoons salt, a saltspoon pepper and a saltspoon
sugar, toss them well and add as another bouquet. Cover the pan and
let cook for five minutes. Then send the casserole to the table without
disturbing the bouquets.

496. CHocoLATE Bisculr

Four ounces flour, one ounce melted butter, four ounces fine sugar,
one ounce grated chocolate, one teaspoon vanilla essence and three eggs.

Place the sugar, vanilla and eggs in a copper basin and sharply whisk
up for eight minutes, then add the chocolate and flour, gently mix for
one minute with a skimmer; add the butter, mix again for a minute,
Then drop the preparation into a lightly buttered small pastry pan and
bake in a slack oven for ten minutes. Remove, sprinkle two tablespoons
fine sugar over. Cut the cake into six equal pieces and serve on a dish
with a folded napkin.

Wednesday, Fourth Week of January

BREAKFAST

Grape Fruit (130)
Hominy (45)
Scrambled Eggs, with Tomatoes
Fried Porgies
Veal Chops, with Ham Hashed Brown Potatoes (5o)
Prussian Cakes

407. SCRAMBLED EcGs, witH ToMATOES

Peel and cut into small square pieces two medium red tomatoes.
Place them in a stewpan with one tablespoon melted butter. Season
with two saltspoons salt, one saltspoon white pepper and two saltspoons
sugar; toss them well and cook for five minutes.

are the same amount scrambled eggs as per No. 193, add the
tomatoes to the eggs in the pan, stir well for one minute and serve.

498. Friep PoRGIES

Scale, clean, trim and wipe dry six small, fresh porgies. Heat three
tablespoons melted lard in a frying pan, add the fish. Season with a
teaspoon salt and half teaspoon white pepper and fry for five minutes
on each side. Dress on a hot dish. Remove all the fat from the pan,
place on a brisk fire with half ounce butter, toss the butter in the pan
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until a light brown; squeeze in the juice of half a sound lemon, adding
one teaspoon chopped parsley; lightly toss, pour over the fish and serve.

409. VEAL CHors, WiTH Hax

Nicely trim and flatten six small veal chops. Season all around with
a teaspoon salt, half teaspoon pepper and lightly roll in a tablespoon oil.
Arrange on a broiler and broil for five minutes on each side. Remove,
dress on a hot dish with six thin slices broiled ham, prepared as per No.
277; place the chops on top of the ham, decorate with a little watercress
and serve.
s00. Prussian CAKES

Two ounces sifted flour, three ounces fine sugar, three eggs, the juice
of half a lemon, one ounce peeled and finely hashed sweet almonds.

Place all ingredients except the flour in a basin and briskly whisk up
for six minutes, then add the flour and mix well with a skimmer for half
a minute. Transfer the batter into a lightly buttered pastry pan. Set
in the oven to bake for fifteen minutes. Remove, divide into six equal
pieces and serve.

LUNCHEON

Tomato Broth (2050)
Mussels, Mariniére
Civet of Hare, Chasseur Macaroni au Beurre
Stewed Prunes and Pears (160)

sor. MusseLs, MARINIERE

Scrape with a knife, briskly brush and wash in several fresh waters
forty-eight large, fresh mussels; then drain on a sieve. Finely mince
eight sound shallots, place in a large saucepan with half ounce melted
butter and thoroughly heat for two minutes only, then add the mussels.
Season with a teaspoon salt and half teaspoon white pepper. Cover
the pan and let steam for five minutes; add one clove finely chopped
garlic, one tablespoon chopped parsley, one gill white wine; cook for
five minutes more, then add half gill cream and one ounce fresh hread
crumbs.  Mix well with a wooden spoon and boil for two minutes longer.
Pour into a large, deep, hot dish and serve.

so2. Civer or Harg, CHASSEUR

Procure a medium-sized hare. Cut it into pieces one inch square.
Heat in a saucepan two tablespoons oil and add the hare. Season with a
teaspoon and a half salt and half teaspoon white pepper; stir well and
briskly cook for ten minutes, occasionally mixing; then add one ounce
salt pork cut into small square pieces, half ounce raw ham cut the same
way; stir well again and cook for five minutes longer. Then add two
tablespoons flour and stir well for one minute. Moisten with a gill
claret, half pint hot broth (No. 7o1) or hot water, and one gill hot tomato
sauce (No. 16); mix well. Tie in a bunch two leeks, three branches
parsley, one bay leaf, one branch thyme, and add to the pan. Then
cover the pan and set in a moderate oven for thirty-five minutes. Add
one clove finely chopped garlic, a teaspoon chopped parsley, six heads
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sliced, canned mushrooms and the same amount small glazed onions,
prepared as per No. 125. Mix gently and cook on the range for five
minutes more. Remove the bunch of herbs. Skim the fat from the
surface of the same. Dress on a hot dish. Arrange twelve heart-
shaped bread croutons (No. go) around and serve.

503. MacaroNT witH BUTTER

Plunge in lightly salted water half pound best Italian macaroni and
boil for forty minutes. Drain on a sieve. Replace the macaroni in the
cleared pan. Season with half teaspoon salt, a saltspoon cayenne pep-
per and a saltspoon grated nutmeg; add one ounce good butter, lightly
mix with a fork until the butter is thoroughly melted, add one ounce
grated Parmesan and one ounce grated Swiss cheese. Gently mix with
a fork while cooking for five minutes and serve.

DINNER

Canapés of Caviare (zgo) Olives
Mutton Broth
Sea Bass, Matelote Potatoes, Windsor (252)
Fresh Beef Tongue, Créole
Eggplant, en Julicnne
Roast Duck, Apple Sauce (137) Salad, Chicery (38)
Apple Pudding

go4. Murron BrotH

After procuring one and a half pounds neck of mutton, remove all
the bones and cut the meat into small dice-like pieces. Cut a small red
carrot, one smdll turnip, one small white onion, two leeks and two
branches celery in same size pieces as the meat.

Heat one and a half tablespoons melted butter in a large saucepan,
add all the ingredients and gently brown for ten minutes, occasionally
stirring meanwhile. Moisten with two and a half quarts hot broth or
water. Season with one tablespoon salt, one teaspoon white pepper
and two tablespoons Worcestershire sauce, adding the bones of the neck.
Cover the pan and slowly boil for forty minutes; remove the bones and
skim all the fat from the surface of the broth. Pour into a het soup
tureen and serve. _

505. SEA Bass, MATELOTE

Scale, trim, wash and wipe dry two one-and-a-half-pound sea bass.
Slice very ﬁnE'l}f two medium white onions, place in a large frying pan
with half ounce butter and cook on a brisk fire for five minutes, fre-
quently stirring meanwhile. Then lay the two fish over the onions,
season with a teaspoon salt and half teaspoon pepper, adding six small
heads well-cleaned fresh mushrooms, twelve large freshly opened oysters
and six whole fresh shrimp. Moisten with half gill claret, half gill
tomato sauce (No. 16) and one gill demi-glace (No. 122). Cover the
fish with a lightly buttered paper and beil on the range for five minutes
Then set the pan in the oven to bake for twenty minutes. Remove the
paper, lift up the fish, cook the contents of the pan for five minutes more
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on the range, then add, in small bits, hali ounce good butter; stir well
until the butter is melted, pour the gravy over the fish and serve.

so6. FresH BEer Toneug, CrREOLE

Prepare a fresh beef tongue, as per tongue gendarme (No. 229), and
serve it with a Créole sauce instead of the gendarme garnishing.

s07. CREOLE SAUCE

Slice very finely one medium white onion, six sound, peeled shallots
and two green peppers. Heat thoroughly one tablespoon oil or butter
in a saucepan, add the onion, shallots and peppers and lightly brown
for eight minutes, stirring well meanwhile; then add half a bean finely
chopped garlic and one tablespoon flour; briskly stir; add six peeled
and finely chopped red seeded tomatoes. Season with a teaspoon salt
and a teaspoon sugar, adding six sliced canned mushrooms, half tea-
spoon chopped parsley and half teaspoon finely chopped chives; briskly stir

and let cook for twenty minutes, mixing once in a while; usewhen required.

so8. EGGPLANT, EN JULIENNE

Peel and cut into julienne strips a small, sound eggplant. Season
with a teaspoon salt and half teaspoon white pepper; lightly roll in flour,
then place in a frying basket and fry in boiling fat for three minutes.
Remove, drain well and serve.

509. ArpLE PubppIinG

Two peeled and chopped sound apples, two ounces granulated sugar,
two eggs, half gill cold milk, two ounces flour, half ounce butter and one
teaspoon vanilla essence.

Place the sugar, the yolks of the two eggs, milk, flour and vanilla
essence in a bowl; sharply mix with a wooden spoon for five minutes,
add the apples and gently mix. Beat up whites of the two eggs toa
stiff froth and add to the mixture; lightly stir for half a minute. Lightlj’
butter six individual pudding mm‘:ldﬂ evenly divide the preparation into
the six moulds, place in a pastry tin, pour in boiling water up to half the
height of the moulds and bake in a moderate oven for thirty-five minutes.
Remove,unmould and serve with a Sabayon sauce prepared as per No. 102.

Thursday, Fourth Week of January

BREAKFAST

Sliced Bananas and Cream (151)
Germea (217)

Poached Egps, Anchovy Toast, with Bacon
Broiled Salt Mackerel Jacket Potatoes
Beef Sauté, & 1"Anglaise
Flannel Cakes (136)

sro. PoacHED Eces, ANcaovy Toast, witH BacoN

Mix one tablespoon anchovy paste with a tablespoon butter and
spread it evenly over six freshly prepared toasts. Have twelve poached
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eggs, prepared as per No. 106, and arrange them on the toast, place a
slice of freshly broiled bacon (No. 13) on top of the eggs and serve.

511. BrOILED SALT MACKEREL

Soak in plenty of cold water over night two medium salt mackerel.
Drain well, turn them in a tablespoon oil, arrange on a broiler and broil
for six minutes on each side. Remove, dress on a hot dish, spread a
tablespoon melted butter over the fish and serve.

g§12. JACKET POTATOES

Plunge six medium-sized, well-cleaned, unpeeled potatoes into a
quart of boiling water with a teaspoon salt; cover the pan and boil for
thirty-five minutes. Remove, arrange on a hot dish enveloped in a
napkin and serve.

513. BEEF SAUTE, A L’ANGLAISE

Pick off all the lean meat from the roast beef left over from Tuesday.
Cut into one-inch squares, quarter of an inch thick.

Finely slice two white onions and lightly fry in a frying pan with a
light tablespoon butter for eight minutes, then add the beef. Season
with a teaspoon salt, a saltspoon grated nuimeg and half teaspoon white
pepper. Toss well while cooking for five minutes; add one tablespoon
flour, brizkly stir; add two tablespoons vinegar, one tablespoon Worces-
tershire sauce, a gill tomato sauce (No. 16) and a gill demi-glace (No.
122); thoroughly mix, add one teaspoon chopped parsley, gently mix
again and slowly cook for twenty minutes. Dress on a hot dish and serve.

LUNCHEON

Beetroot Broth in Cups (2170)
Oysters, en Coquille
Vienna Schnitzels
Succotash
Pancakes, Georgette

514. OvsTERS, EN COQUILLE

Place thirty-six good-sized freshly opened oysters in a small saucepan
with all their liquor and half pint cold water. Season with half teaspoon
salt and a saltspoon cayenne pepper and let boil for ten minutes.

Heat in another saucepan one and a half tablespoons melted butter,
add three tablespoons flour, briskly stir, add one and a half gills hot
milk and strain the broth of the oysters into the pan. Sharply mix
while cooking for two minutes; pour in one tablespoon sherry and add
all the oysters; gently mix with a wooden spoon for one minute and cook
for two minutes longer. Divide the preparation equally in six table
shells, place on a tin, sprinkle a tablespoon bread crumbs over, place a
very small piece of butter on top of each and put in the oven to bake
for ten minutes, or until a nice brown. Remove and serve.

515. VIENNA SCHNITZELS

After providing a two-pound piece from a white, tender leg of veal,
cut it into six equal slices and flatten nicely with a cleaver. Season both
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sides with a teaspoon salt and half teaspoon paprika; lightly roll in flour.
next in beaten egg and lastly in bread crumbs.

Heat one tablespoon butter in a large frying pan, place the pieces of
veal in the pan, one beside another, and fry for eight minutes on each
side. Dress on a hot dish. Arrange a thin slice of lemon, with a twisted
anchovy in oil placed over each slice of lemon, on top of each schnitzel.
Serve with one and a half gills hot tomato sauce (No.16) in a separate bowl.

516. SUCCOTASH

Open a pint can succotash and place in a small saucepan with one
gill cold milk, half ounce butter; season with teaspoon salt and half tea-
spoon pepper; mix well and let cook for ten minutes. Dress on a hot
dish and serve.

517. PANCAKES, GEORGETTE

Prepare a plain pancake batter, as per No. 248. Cut out, crosswise,
from a small pineapple six slices as thin as possible, cut each slice in
eight equal pieces and add them to the batter; then proceed the same as
No. 248, dredging a teaspoon fine sugar over each pancake before serving.

DINNER

Celery (B6) Salted Peanuts (053)
Purde, Faubonne
Weakfizh, Hollandaize Potatoes, Persillade (63)
Chicken Braisé, Demi-Deuil
Spinach (247)
Roast Leg of Mutton with Currant Jelly Lettuce Salad (148)
Chocolate Ice Cream
Petit Neapolitan Cakes

c18. PuUrEE, FAUBONNE

Soak in several changes of water one pint dried beans for ten hours.
Drain well, place in a large saucepan with three quarts cold water,
adding one sliced carrot, cne sliced onion, two sliced leeks, two sliced
branches celery, four branches parsley, one clove crushed garlic, two
cloves, one bay leaf and three ounces lean salt pork cut in small squares.
Season with one and a half teaspoons salt, half teaspoon pepper and
saltspoon grated nutmeg. Cover the pan and let simmer for two hours.

Carefully strain through a sieve, pressing all the ingredients through;
strain through a Chinese strainer into another saucepan and set on the
fire; add one gill cold cream and half ounce butter; mix well and let boil
for five minutes. Pour into a hot soup tureen and serve with bread

croutons (No. 23) separately.

519. WEAKFISH, HOLLANDAISE

Cut the head off a very fresh two-and-a-half-pound weakfish, scale,
clean and wipe dry; split it in two through the back and lay in a large
frying pan with half gill white wine, one gill cold water and half ounce
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butter. Season with a teaspoon salt and half a teaspoon white pepper.
Cover the fish with a lightly buttered paper. Set in the oven to bake
for thirty minutes. Remove, lift up the paper, dress the fish on a hot
dish, arrange six quarters of lemon around, decorate with parsley greens
and serve with a hot Hollandaise sauce prepared as per No. 279—to
which you add one tablespoon of the fish gravy, well mixed in.

520. CHICKEN Braisg, DEMI-DEUIL

Cut the head and feet off, drain, wipe, singe and truss a fine, tender,
two-and-a-half-pound Philadelphia chicken and place it in a small
saucepan with two tablespoons butter and fry for ten minutes, that is,
to a nice light brown; add one gill sherry, one pint hot beef broth (No.
7o1) or hot water. Place a mirepoix, prepared as per No. 271, on the
sides of the chicken. Season with a teaspoon salt and half teaspoon
pepper, well distributed. Cover the pan and cook for ten minutes.
Then set the pan in the oven to roast for forty-five minutes. Remove
and keep warm. Heat in a small pan half ounce melted butter with
two tablespoons flour, briskly stirring while cooking for two minutes;
then strain the chicken gravy through a Chinese strainer into this pan
and briskly whisk while cooking for three minutes; add twelve thin slices
of truffles, six sliced heads canned mushrooms and half ounce cooked
beef tongue cut into julienne strips; boil for one minute, pour the whole
over the chicken and serve with six timbales of rice arranged around
the chicken.

g21. TIMBALES OF RICE FOR GARNISHING

Place four ounces of the best rice in a small saucepan with three-
quarters of a pint beef broth (No. 7o01). Season with two saltspoons
salt and a saltspoon white pepper; cover the pan and boil for five minutes,
then set the pan in the oven to steam for twenty minutes more. Remove,
add half ounce butter and mix well. Lightly butter six small pudding
moulds; fill them up with rice, unmould and use as required.

522. Roast LEc oF MurroN, witH CURRANT JELLY

Procure a leg of tender mutton of about seven pounds. Cut off
the shank bone, trim well, and lightly pound it with a cleaver. Make a
light incision on the first joint and insert a small bean garlic. Season
with a tablespoon salt and a teaspoon pepper, well rubbed over. Lay
it in a roasting pan, spread three tablespoons melted leaf lard all over,
place in the oven to roast for one hour, turning it over once in a while
and frequently basting with its own gravy. Remove, dress on a hot
dish, skim the fat from the surface of the gravy, strain it over the
mutton and serve with currant jelly separately.

523. CHocoraTE IcE CrREAM

Have a vanilla ice cream preparation, as per No. 42, adding two
ounces grated chocolate to the preparation, briskly mixing; cook and
proceed to freeze and serve the same way.
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524. SMALL NEAPoLITAN CAKES

Pound to a fine paste in a mortar two ounces peeled almonds with
two ounces fine sugar. Sift three ounces flour on a corner of the table,
make a small fountain in the centre, place the almond paste in the foun-
tain, break in one whole egg with a half saltspoon of salt, briskly knead
the whole together with the hand for one minute, then place it in a cool
place and let rest for thirty minutes.

Divide the preparation into six equal parts, three-quarters of an
inch thick and three inches in diameter; then with the thumb gently
press down in the centre of each piece to make a small hollow one and a
half inches in diameter and half an inch deep. Place them in a lightly
buttered and floured pastry pan, and set in the oven to bake for ten
minutes. Remove, let cool off, fill the centre of the cakgs with whipped
vanilla eream, prepared as per No. 337, and serve.

Friday, Fourth Week of January

BREAKFAST

Oranges (104)
Oatmeal (z2)
Omelette, Mornay
Fried Smelts, Tomato Sauce
Broiled Sirloin Steak, Maitre d'Hotel
Julienne Potatoes (700)
English Muffins

525. OMELETTE, MorNAY

Prepare a plain omelette exactly as per No. 75; turn it into a hot
dish; pour a Mornay sauce over it; sprinkle with a tablespoon grated Par-
mesan cheese, set in the oven to brown for five minutes; remove and serve.

526. MORNAY SAUCE

Heat in a saucepan one and a half tablespoons melted butter, add
two tablespoons sifted flour, stir well, then add one and a half gills hot
milk; season with half teaspoon salt, two saltspoons cayenne pepper
and a saltspoon grated nutmeg; sharply whisk for two minutes, add one
ounce grated Parmesan cheese and whisk for two minutes. Add one
egg volk, briskly mix while cooking for two minutes, without allowing
to boil, and use as required.

527. FrIED SmELTS, ToMATO SAUCE

Prepare and fry the same quantity smelts as per No. 47 and serve
on a hot dish with a folded napkin, with one gill hot tomato sauce (No.
16) in a separate saucebowl in place of the tartare.

527A. BROILED SIRLOIN STEAKS, MaftRE D'HOTEL

Have the steaks prepared as per No. 172. Spread a maitre d’hétel
butter (No. 7) over the steaks and serve.
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528, Excrisg MUFFINS

Half pound sifted flour, half pint cold milk, one tablespoon baking
powder, one saltspoon salt and two ounces butier.

Place the flour on the corner of the table. Make a fountain in the
centre, pour the milk into the fountain, add the butter, powder and salt
and thoroughly knead for five minutes. Divide the batter into six equal
parts, roll them into ball forms, lightly flattening the tops as you would
cakes. Arrange on a lightly buttered tin pan and bake in a slack oven
for twenty minutes. Remove and serve.

LUNCHEON

Qyster Broth, Tomaté (3123)
Soft Clams, Newburg Mutton Pot Pie, American
Poached Eggs, Créole
Apple Fritters (2o03)

529. Sorr Crams, NEWBURG

Open thirty-six good-sized, fresh, soft clams; discard all the hard
parts, keeping nothing but the perfect bodies. Plunge them into a quart
of boiling water for a minute. Lift up, drain well; place in a saucepan
with half gill sherry. Season with a teaspoon salt, two saltspoons
cayenne pepper and a saltspoon grated nutmeg; cook for one minute on
a very brisk fire; then add one and a half gills cream and one gill cold
milk and slowly boil for five minutes. Add half ounce butter and the
yolks of three eggs diluted in two tablespoons cream. Shufile the sauce
by the handle of the pan, while heating for three minutes, without boiling.
Pour into a chafing dish or hot soup tureen and serve.

530. Mutron Por PIe, AMERICAN

Cut into one-inch squares the meat from the leg of mutton left over
from yesterday. Heat in a saucepan two tablespoons good melted lard,
adding two finely minced onions, one ounce minced, lean, raw ham and
two finely minced green peppers; brown for five minutes, occasionally
mixing; then add the mutton and four peeled, crushed red tomatoes.
Season with a teaspoon salt and a saltspoon grated nutmeg. Stir a
little, then add two gills of demi- glace (No. 122). Plunge two medium
potatoes, cut into half-inch-square pieces, into boiling water for eight
minutes. Drain and add to the mutton. Mix well and cook for ten
minutes more. Transfer the mutton to an earthenware baking dish;
sprinkle one teaspoon chopped parsley, mixed with a clove chopped
garlic, over the stew. Cover the top with a pie paste, as per No. 117.
Glaze the surface with a beaten egg. Make two small incisions on the
surface, in the centre, with the point of a knife. Place in the oven to
bake for fifteen minutes. Remove and send to the table in the same dish.

531. PoacHEp Eccs, CrEoOLE

Prepare the eggs as per No. 106. Lay them on toasts and pour a hot
Créole sauce, prepared as per No. so7, over them. Sprinkle half tea-
spoon chopped parsley over all and serve.
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B

DINNER
Oysters (18)
Eadishes (z8) Caviare (sg) 1
Bisque of Crabs
Broiled Pompano, Tartare Sauce
Potatoes, Savoyarde
Beef Braisé, & la Mode Broiled Devilled Lobster (158)
Roast Turkey, Cranberry Sauce (67}
Watercress Salad (410)
Hanover Pudding

532. BISQUE OF SOFT-SHELL CRABS

Heat in a saucepan one ounce melted butter, add half a sliced carrot,
half a sliced onion, one branch sliced celery and two branches parsley;
stir well and cook for fifteen minutes, mixing lightly occasionally.

Pound to a pulp in a mortar eight live, thoroughly washed soft-shell
crabs and add to the pan; stir well and slowly cook for ten minutes;
then add two and a half ounces flour. Briskly stir and heat for five min-
utes; pour in one and a half quarts hot milk and briskly whisk for two
minutes. Season with a light tablespoon salt, two saltspoons cayenne
pepper and a saltspoon grated nutmeg. Mix well and let slowly beil for
twenty minutes; then add three egg yolks diluted with two gills cream;
briskly stir again for two minutes, without boiling. Strain through a
cheesecloth into a hot soup tureen and serve with bread croutons (No. 23)
separately.

5324, Bromwep Poumpano, TARTARE SAUCE

Prepare and finish the pompano exactly the same as per No. 228 and
serve with a tartare sauce (No. 48) in a bowl separately in place of the
maitre d’hotel.

533. POTATOES, SAVOYARDE

Peel, wash and slice four quite large, sound potatoes and place in an
earthen dish. Season with a teaspoon salt, half teaspoon white pepper
and a saltspoon grated nutmeg, adding one tablespoon grated Swiss
cheese. Moisten with sufficient hot milk to cover them, gently mix with
a fork, sprinkle one tablespoon bread crumbs over and set to bake in a
hot oven for forty-five minutes. Remove and serve in the same dish.

§34. BEEF A 1A MoDE

Procure a three-pound piece tender rump of beef, nicely trim all
around and insert a few thin strips larding pork. Place the meat in a
basin, season with a tablespoon salt and half teaspoon pepper, adding
one gill vinegar, one gill claret, one bay leaf, a saltspoon thyme and a
sliced onion. Let them marinade for four hours, turning over once in a
while. Take up the beef, drain well, place in a saucepan with one ounce
butter and let brown until a nice colour. Then place it on a hot dish.

Add one ounce flour to the butter of the pan, briskly stir and let get
a nice brown; add the marinade liquor, with one gill tomato sauce
(No. 16) and one gill demi-glace (No. 122). Mix well and let come to a
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boil. Skim all the fat from the surface of the sauce; place the beef in
the sauce, add two scooped carrots—in Parisian potato shape—twelve
very small sound onions, previously browned in half a tablespoon butter
for two minutes, and a clove crushed garlic. Cover the pan and place
in a hot oven to braisé for two hours. Remove, dress the beef on a hot
dish, carefully skim the fat from the gravy, arrange the carrots and onions
in groups around the dish, strain the sauce over the beef and serve.

535. HaNovER PupDING

Place in a bowl two ounces good butter, beat it with a wooden spoon
for five minutes, then add, little by little, two egg yolks and a whole egg
and briskly stir with a wooden spoon for five minutes; add two table-
spoons flour, three tablespoons granulated sugar, three tablespoons finely
chopped, candied lemon peels, one tablespoon orange essence, one salt-
spoon salt, one ounce picked currants, two ounces bread crumbs and one
gill cold milk. Mix well with a skimmer for a minute. Lightly butter
and flour six individual pudding moulds; fill them with the preparation,
place the moulds in a tin and pour boiling water up to half their height.
Set the pan in the oven for thirty minutes. Remove, unmould and serve
a claret wine Sabayon (No. 587) separately.

Saturday, Fourth Week of January

BREAKFAST

Baked Pears (216)
Hominy (45)
Fried Eggs with Bacon, Country Style
Yarmouth Bloaters (311)
Frned Pork Chops, with Onions
Sautée Potatoes (135)
Indian Cakes

536. Friep Eccs witH Bacow, CouNTRY STYLE

Place two thin slices bacon in a small frying pan with half a teaspoon
butter and fry for two minutes on each side. Carefully crack two fresh
eggs in a saucer and gently slide them on top of the bacon; fry for half
a minute, then place the pan in the oven for four minutes; remove, slide
them on a hot dish and keep warm. Repeat the same operation for five
more in a similar way and serve.

537. Pork CHors, witH ONIONS
Season six nicely pared pork chops all over with a teaspoon salt and
half teaspoon white pepper.
Heat in a frying pan a tablespoon good lard; lay in the chops, one
beside another, and fry for six minutes on each side. Dress on a hot dish
and serve with fried onions, prepared as per No. 111, on top of the chops.

537A. INDIAN CAKES

Make a flannel rice cake preparation, as per No. 221, mixing while
beating the batter half teaspoon curry powder, and proceed the same way.
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LUNCHEON

Canapé, Lorenzo
Hashed Turkey on Toast
Carrots and Peas, Francaise
Pommes, Mérngue

538. CANAPE, LORENZO

Cut out from a loaf of sandwich bread six slices half inch thick, trim
them to circular shape, three inches in diameter. Toast them to a nice
light colour.

Prepare a crab forcemeat, as per No. 10, then equally divide and
arrange it on top of the canapés in dome form. Knead well together in
a bowl two ounces grated Parmesan cheese with one and a half ounces of
butter. Season with a saltspoon cayenne pepper and a saltspoon grated
nutmeg, then mask the crab meat all around with this. Place the
canapés on a tin and bake in the oven for ten minutes, or until a nice
golden colour. Remove and serve.

530. Turkey Hasa on Toast

Pick off all the meat from the turkey left over from yesterday and
mince it into small dice pieces. Heat in a saucepan one tablespoon but-
ter, adding one finely chopped green pepper, and cook for five minutes;
then add two tablespoons flour; briskly stir, moisten with one and a half
gills hot milk and one gill culd cream; briskly whisk it up, and as soon
as it comes to a boil add the turkey. Season with a teaspoon salt, a salt-
spoon cayenne pepper and a saltspoon grated nutmeg. Mix well with
a wooden spoon and cook for ten minutes, occasionally mixing mean-
while. Equally divide the hash on six freshly prepared toasts and serve.

540. CArroTs AND PEAS, FRANCAISE

Scrape, pare and thoroughly clean eight of the smallest carrots
obtainable; then slice them into quarter-of-an-inch thick pieces, and
place in a saucepan with two branches parsley, two very small onions,
half teaspoon salt, two saltspoons white pepper, a teaspoon sugar, half
ounce butter and half pint white broth or hot water. Mix well and let
gently cook for five minutes on the range; then place the pan in the oven
for twenty-five minutes. Remove, take up the onions and parsley, add
half pint cooked, hot, green peas, with half ounce good butter; gently
mix while heating for half minute. Pour into a hot dish, sprinkle a tea-
spoon chopped parsley over and serve.

541. APPLE MERINGUE

Peel and core six small, sound apples. Have in a saucepan one
quart water with four ounces granulated sugar and half stick vanilla
and boil for five minutes; then add the apples and gently cook for twenty
minutes. Remove the apples with a skimmer, take up the vanilla,
arrange the apples on a baking dish, decorate tlm top and all around the
apples with a méringue, as per No. 542; sprinkle a tablespoon powdered
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sugar over all, set the dish in the oven and bake until of a nice golden
colour, or about ten minutes. Remove and serve.

542. MERINGUE, FRANGAISE

Carefully break four cold, fresh eggs; place the whites in a clean cop-
per basin, lay the basin on the ice and with a thin wire whisk beat them
up to a stiff froth; add a teaspoon vanilla essence and two ounces fine
sugar. Carefully mix with a skimmer all over, but principally at the
bottom, and use as required. This méringue should only be made at
the last moment before using.

DINNER

Olives Anchovies (rq1)
Consomms, Brunoise
Codfish, Provencgale Potatoes, Noisette {321)
Cotelettes of Venmizon, Sauce Poivrade
Cucumbers Sautés, Lyonnaize

Roast Beef (1a6) Salad, Romaine (214)
Pudding, Geraldina

543. ConsoMME, BRUNOISE

Strain a consommé, prepared as per No. 52, into another saucepan
and keep warm.

Have one medium red carrot, one medium turnip, one small white
onion, two leeks and two branches celery. Cut all these vegetables in
exceedingly small dice-pieces and place in a small saucepan with a tea-
spoon salt, one teaspoon sugar, two gills hot water and half ounce butter.
Mix well with a wooden spoon; cover the vegetables with a piece of
lightly buttered paper, cover the pan, boil for five minutes on the range,
then place in the oven to braisé for thirty minutes. Remove, lift up the
paper and add all the vegetables to the consommé, with three table-
spoons boiled and well-drained rice and two tablespoons fresh peas;
boil on the range for five minutes. Skim thie fat from the surface of the
consommé, pour into a hot soup tureen and serve.

544. CoDFI1sH, PROVENCALE

Procure three very fresh codfish steaks three-quarters of an inch
thick. Season with a teaspoon salt and half teaspoon white pepper.
Place in a frying pan with one tablespoon melted butter, half gill white
wine, two gills hot broth or hot water, six finely chopped, sound shallots,
one tablespoon chopped parsley and a bean sound, chopped garlic.

Cover the pan with a piece of buttered paper and let slowly boil for
twenty minutes. Lift up the paper, place the fish on a hot dish and
keep warm. -

Heat in a saucepan one tablespoon smelted butter, add one table-
spoon flour, briskly stir, then add the gravy of the fish, stir well for a
minute; dilute one egg yolk in two tablespoons cold milk and add it to
the sauce; briskly whisk up for one minute. Squeeze in the juice of
half a sound lemon, mix a little, then pour the sauce over the fish and serve.
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545. COTELETTES OF VENISON, SAUCE POIVRADE

Trim, flatten and season with a teaspoon salt and half teaspoon
paprika six fine venison chops.

Heat one and a half tablespoons good melted lard in a saucepan,
lay the chops in the pan, one beside another, and fry five minutes on
each side. Dress on a hot dish. Pour a hot Poivrade sauce over the
chops and serve.

546. Sauce PolvraDE

Finely chop a medium-sized white onion, one carrot, and fry in a
saucepan with a level tablespoon butter to a nice golden colour, then
add half ounce finely minced raw ham, one saltspoon thyme, half sprig
bay leaf, one saltspoon marjoram, three cloves and a teaspoon freshly
crushed black peppers. Moisten with half gill tarragon vinegar, one gill
hot broth (No. yo1) or water and reduce to one half the quantity. Then
add one gill demi-glace (No. 122) and a saltspoon cayenne pepper;
gently stir for one minute, then reduce for five minutes. Strain through
a cheesecloth into a saucebowl and use as required.

547. CUCUMBERS SAUTES, LYONNAISE

Heat in a frying pan one and a half tablespoons melted butter; add a
medium sliced white onion; stir well while browning for two minutes,
then add two large, pecled and sliced fresh cucumbers. Season with
half teaspoon salt and two saltspoons white pepper; toss gently and
briskly cook for five minutes, frequently tossing meanwhile; then pour
in a tablespoon vinegar, adding a teaspoon freshly chopped parsley;
toss them well again while cooking for half a minute. Dress on a hot
dish and serve.

548. PupDING, GERALDINA

Pound in a mortar to a®pulp three ounces sweet, peeled almonds and
two beans peeled bitter almonds. Place the paste in a saucepan with
one pint cold milk and boil for ten minutes. Have in another saucepan
four tablespoons rice flour and drop in, little by little, the boiling milk
right on top of the flour, sharply mixing continually while adding it.
Now add one ounce good butter and continue to mix with a wooden
spoon for five minutes, keeping it on the range. Remove the pan on a
table, add two ounces powdered sugar, one teaspoon vanilla essence, two
egg yolks and a tablespoon cold cream; briskly mix the whole well to-
together with a skimmer for two minutes. Beat up the whites of the
two eggs to a stiff froth, add to the preparation and gently mix with the
skimmer for one minute.

Lightly butter a quart pudding mould, pour the preparation into the
mould, place it in a saucepan, pour in boiling water up to half the height
of the mould, and place it in the oven to steam for forty minutes. Re-
move, unmould on a hot dish. Pour a hot apricot sauce over the pud-

ding and serve.
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549. APRICOT SAUCE
Press through a sieve a pint fine canned apricots with their liquor;

then place in a saucepan on the fire, with half teaspoon vanilla essence,
one tablespoon maraschino and one tablespoon Swiss kirsch. Mix
well and gently heat for five minutes, being very careful not to let it boil;
then it will be ready to use.

(Always place syrups from canned fruits in stone jars and utilise for
seasoning, etc.)

Sunday, Fifth Week of January

BREAKFAST

Stewed Prunes (1)
Cracked Wheat (656)
Eggs Cocotte, with Tomato Sauce
Fish Cakes (5)
Broiled Lamb Chops, with Bacon (210)
Hashed Potatoes, Sautées (50)
Buckwheat Cakes (332)

s50. Eces Cocotre, with TomaTo SAUCE

Pour two tablespoons tomato sauce (No. 16) in an egg cocotte dish.
Carefully crack in two fresh eggs. Season with half saltspoon salt and
one-quarter saltspoon white pepper. Spread a teaspoon cold cream
over the eggs; then prepare five other cocottes the same as the first.

Place them in a tin and set in the oven for six minutes. Kemove and
send to the table.

LUNCHEON

Mutton Broth in Cups
Curried Shrimp
Beef Croquettes, Piguante Sauce
Jeruzalem Artichokes, Persillade
French Pancakes, au Curacao

551. MurroNn BrotH 1IN CUPS

Chop up very finely with a cleaver one pound and a half fresh neck
of mutton, including the bones, and place in a saucepan with a medium
sliced carrot, one ditto turnip, two ditto leeks, two branches chopped
celery, two branches parsley, one sprig by a leaf, one clove and one salt-
spoon thyme; pour in two and a half quarts cold water, season with a
tablespoon of salt, cover the pan and let slowly boil for one hour and
fifteen minutes, being careful to skim off the fat every ten minutes
Strain the broth through a napkin into six cups and serve.

552. CURRIED SHRIMP

Place in a saucepan thirty-six good-sized cooked shrimp, with two
tablespoons of sherry. Cover the pan and let steam on the range for
five minutes. Then pour in a hot curry sauce, prepared as per No. 54,
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lightly mix and heat for two minutes, without boiling, and serve in a hot
soup tureen.

553- BEEF CROQUETTES, PIQUANTE SAUCE

Mince very finely all the lean beef left over from yesterday. Place
it in a bowl and add half the quantity of bread crumbs. Chop very
finely one medium white onion, place it in a saucepan with a teaspoon
melted butter and lightly brown for six minutes; add it to the beef,
with a tablespoon fresh chopped parsley and one bean chopped
garlic. Season with a teaspoon salt, half teaspoon white pepper and
a saltspoon grated nutmeg. Crack in two raw eggs and add one
gill cream. Sharply mix with a wooden spoon for five minutes. Divide
the preparation into twelve equal parts, roll them in flour, giving them
nice croquette forms.

Heat in a large frying pan three tablespoons melted lard; place the
croquettes in the pan, one beside another, and fry for four minutes on
each side. Drain well and dress on a hot dish. Pour a hot piquante
sauce over them, prepared as per No. 177, and serve.

554. JERUSALEM ARTICHOKES, PERSILLADE

Peel and wash well eighteen good-sized Jerusalem artichokes; plunge
them in a quart of boiling water with a teaspoon salt and boil for fifteen
minutes. Drain on a sieve and place in a frying pan with a tablespoon
melted butter, Season with a saltspoon salt and a saltspoon white
pepper and cook them until a nice golden colour all over, turning them
once in a while. Sprinkle a light teaspoon chopped parsley over,
slightly toss and serve.

555- FRENCH PANCAKES, AU CURACAO

Prepare a French pancake batter, as per No. 17, adding two table-
spoons curagao to the preparation, and proceed to make the cakes
exactly the same way.

DINNER

Oysters (18)
Celery (86) Olives
Gumbo Créole
Salmon Trout, au Bleu Potatoes, Chiteau (208)
Poulet Sauté, Mrs. Doubleday
Filet of Beef, Larded, Bercy French Flageolets
Punch, Yvette °
Roast Teal Duck, Currant Jelly Salad Escarcle {1oo)
Glace, Romaing
Croguettes, Polonaise

550. Gumpo, CrfoLE

Cut into small squares one green pepper, one medium white onion,
two leeks, one ounce lean raw ham and two ounces lean raw veal. Place
all in a saucepan on the fire with half ounce melted butter; stir well and
let cook for six minutes. Moisten with three quarts hot water. Season
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with two teaspoons salt, cover the pan and let slowly boil for twenty-five
minutes. Skim the fat from the surface of the broth, add one tablespoon
raw rice, cover the pan again and boil for twenty minutes. Then add
twelve sound, good-sized, fresh, neatly trimmed okras, cut into pieces
quarter of an inch thick, and two medium peeled red tomatoes cut into
eight equal pieces each. Cover the pan and boil for thirty minutes
longer. Skim off the fat, pour into a hot soup tureen and serve.

557. SarmoN Trout, AU BLEU

Procure three slices, three-quarters of an inch thick, of fresh salmon
trout; place in a frying pan with half ounce good butter, half gill claret
and one gill cold water. Season with a teaspoon salt and one saltspoon
paprika, adding half a sliced onion and two branches parsley. Cover
the fish with a sheet of buttered paper and place in the oven for thirty
minutes. Remove, take off the paper, dress the fish on a hot dish with a
folded napkin, decorate the dish with six pieces of lemon and parsley
greens and serve with a Hollandaise sauce (No. 279) in a bowl separately.

558. CHICKEN SAUTE, MRrs. DOUBLEDAY

Cut into six even pieces each two tender spring chickens of one and
a quarter pounds each. Heat in a frying pan one and a half tablespoons
mf:llted butter and add the chicken. Season with a teaspoon salt, two
saltspoons cayenne pepper and a saltspoon grated nutmeg. Fry the
chicken for five minutes on each side, or until a nice golden colour.
Then add eight sound, finely chopped shallots; mix well, add one table-
spoon flour, a gill and a half cold milk; half gill good sherry and one gill
cream; mix well with a wooden spoon. Cover the pan and let briskly
cook for fifteen minutes. Add twelve slices of canned mushrooms and
twelve very thin slices of truffles; gently mix and cook for five minutes
more. Dress on a hot dish, with six timbales of rice, prepared as per
No. 521, around the chicken and serve.

559. FILET oF BEEF, LARDED, BERCY

Have a filet of beef prepared and finished as per No. 144. Remove
all the fat from the gravy of the filet; set the pan on the fire with contents;
add half gill claret, half gill of tomato sauce (No. 16) and half gill demi-
glace (No. 122). Mix well with a wooden spoon and let slowly cook for
five minutes. Finely chop up one small onion and lightly brown it in a
saucepan with half teaspoon melted butter for two minutes. Then strain
the sauce through a Chinese strainer into this butter; lightly mix and boil
for two minutes. After the filet has been dressed on the hot dish pour
the sauce over and serve.

s60. PuncH, YVETTE

Prepare a quart of lemon water ice, as per No. 376. While the
punch is in the freezer pour in two tablespoons créme Yvette. If créme
Yvette is not at hand any other kind of liquor can be substituted. Freeze
and serve as per No. 376.
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561. Roast TEAL Duck, CURRANT JELLY

Pick, singe, draw, neatly wipe and truss two nice, fat Teal ducks.
Place them in a small roasting pan and season with a teaspoon of salt;
glaze them with half teaspoon melted butter. Place in the oven and
roast for fifteen minutes, basting once in a while with their own gravy.
Remove, untruss, dress on a hot dish, strain the gravy over the birds,
and serve with six pieces fried hominy and currant jelly, separately.

s6z. GLACE, RoMAINE

Prepare and finish a vanilla ice cream, as per No. 42, and just before
taking it up from the freezer pour in two tablespoons Jamaica rum;
mix well with wooden spoon and serve.

563. CROQUETTES, POLONAISE

Place in a bowl two ounces granulated sugar with the whites of three
eggs; briskly beat up with a wooden spoon for five minutes, then add
one and a half ounces sifted flour, one and a half ounces dried chopped
almonds, half teaspoon wvanilla essence; mix well for two minutes.
Lightly butter and flour a pastry pan; spread two tablespoons powdered
sugar on a corner of the table, take up a tablespoon of the preparation
and gently roll in the sugar to a croquette form; place it in the pastry pan
and proceed to prepare the others in the same manner. When all are
in the pan set it in the oven to bake for ten minutes, or until a nice golden
colour. Remove and serve.

Monday, First Week of February

BREAKFAST

Oranges (1o4)
Pettijohn Food (170)
Shirred Eggs
Filets of Sole, Sauté, Meuniére
Broiled Devilled Ham (4513
German Fried Potatoes (242)
Sweet-Corn Fritters

564. SHIRRED EGGS

Lightly butter six shirred-egg dishes with one tablespoon butter;
carefully crack two fresh eggs into each dish. Season with a light tea-
spoon salt and three saltspoons white pepper, equally divided; then place
the dishes in a moderate oven for five minutes. Remove from the oven
and serve.

565. FILETS OF SoOLE, SAUTE, MEUNIERE

Procure a fine, fresh flounder of two and a half or three pounds.
Remove the filets with a knife and neatly skin them. Cut each filet
in two, crosswise. Place them on a plate; season with a teaspoon salt
and half teaspoon white pepper and turn well in the seasoning.

PSS
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Heat one and a half teaspoons melted butter in a frying pan, arrange
the filets in the pan, one beside another, and gently fry for five minutes
on each side. Lift them up with a skimmer and place on a hot dish.
Sprinkle a teaspoon chopped parsley over, squeeze the juice of hali a
sound lemon over them; add half ounce butter to the pan in which the
filets were cooked, heat well on the range until a nice brown colour,
pour it over the fish and serve.

566. SWEET-CORN FRITTERS

Hash very finely a pint can well-drained sweet corn and place it in
a bowl; add two tablespoons fine sugar, two saltspoons salt, one saltspoon
grated nutmeg, a saltspoon ground cinnamon, half teaspoon baking
powder, four tablespoons flour, two whole fresh eggs and one gill cold
milk. Mix the whole well together for two minutes. Heat in a large
black frying pan three tablespoons leaf lard; then drop the paste into the
pan in six equal parts, keeping them apart from one another, and gently
cook for five minutes on each side. Lift them up with a skimmer, drain
well and serve.

LUNCHEON

Stuffed Devilled Clams
Beef Croquettes, with Asparagus Tips
Green-Gage Tartlets

567. STUFFED DEVILLED CLAMS

Open twelve large, fresh clams and place them in a saucepan with
their own liquor, adding half pint cold water, and boil for five minutes.
Drain well, chop them up very finely and keep on a plate. Thoroughly
clean six of the best half shells, finely chop up one medium white onion
and place it in a small saucepan with one ounce butter and fry to a nice
light colour, lightly stirring meanwhile. Add two tablespoons flour,
stir well and heat for half minute; then add half pint of the clam liquor,
mix well and boil for two minutes; add the chopped clams. Season
with one saltspoon cayenne pepper, a saltspoon grated nutmeg, a tea-
spoon English mustard and a tablespoon Worcestershire sauce. Mix
well and slowly cook for ten minutes; add one teaspoon chopped parsley
and half bean finely chopped garlic; mix a little and cook for five min-
utes more. Then add four tablespoons bread crumbs and two egg
yolks; mix thoroughly and cook for two minutes longer. Transfer the
forcemeat into a bowl and let thoroughly cool off. Fill the six cleaned
half shells with the preparation, nicely rounding the top of each. Spread
evenly a devilled butter, prepared as per No. 11, over them. Place
the shells in a baking tin, sprinkle a very little fresh bread crumbs over
them; set in the oven to bake for ten minutes, or until they attain a good
golden colour. Remove and serve.

568. Beer CroQUETTES WITH AspArAcUs Trps

Prepare six beef croquettes same as per No. 553. Open and thor-
oughly drain a pint of asparagus tips. Place them in a frying pan with
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half ounce butter; season with half teaspoon salt, a saltspoon white
pepper and half teaspoon sugar and toss them well while cooking for
five minutes,

Arrange the croquettes on a hot dish, one overlapping another. Dress
the asparagus around the croquettes, and serve with a gill of hot demi-
glace (No. 122) around the asparagus.

560. GREEN-GAGE TARTLETS

Carefully split fifteen canned green gages and remove the stones.
Have three ounces powdered sugar and one gill cold water in a saucepan
and boil for five minutes; then add the green gages and cook for ten
minutes. Place them in a bowl and proceed to prepare the tartlets
as per No. 101.

DINNER

Eadishes (558) Indian Felishes
FPotage, Economigue
Red Snapper, Mobile Potatoes, Hollandaise (26)
Boiled Capon, Oyster Sauce
Spinach with Eggs (300)
Roast Leg of Mutton with Jelly (522) Lettuce Salad (148)
Tapicca Pudding

s70. Porace, EcoNOMIQUE

Cut into julienne shape one medium-sized, cleaned red carrot, one
medium, sound turnip, two leeks and two branches celery. Place them
in a saucepan with half ounce clarified butter and gently brown for six
minutes, occasionally mixing with a wooden spoon. Moisten with two
quarts and a half of broth or hot water. Season with a teaspoon salt,
half teaspoon white pepper and half teaspoon curry powder, adding
three ounces salt pork and a few chicken bones or beef bones, if on hand.
Cover the pan and let slowly boil for thirty minutes, being careful to
skim the fat from the surface every ten minutes. Then add four table-
spoons good raw rice and two ounces Italian spaghetti cut into pieces
one inch long. Cover the pan again and continually boil for forty min-
utes more. Take the pan off the fire and place it on a table; remove all
the bones and pork, skim off the fat, pour into a hot soup tureen and
serve with six small slices of toasted French bread, separately.

571. RED SNAPPER, MOBILE

Scale, clean, split through the back and remove the bones from a
three-pound fresh red snapper. Heat two tablespoons oil in a large
frying pan, add one finely minced green pepper, six small, sound, minced
shallots and cook for two minutes, liBhtly stirring meanwhile; then add
half teaspoon chopped parsley and half teaspoon chopped chives. Lay
the fish on top; season with a teaspoon salt and a saltspoon Spanish
saffron; pour in one gill tomato sauce (No. 16), one gill cream and six




MONDAY, FIRST WEEK OF FEBRUARY 150

heads sliced canned mushrooms. Cover the pan and beil for two
minutes, then place the pan in the oven to bake for twenty minutes.
Remove, dress the fish on a hot dish, pour all the contents of the pan
over the fish and serve.

572. BomEp CapoN, OYSTER SAUCE

Singe, cut off the head and feet, draw, wipe, dry and truss a fine five-
pound capon. Place it in a large saucepan with one and a half gallons
cold water, and as soon as it comes to a boil season with a tablespoon
salt, half teaspoon white pepper, adding one sliced carrot, one sliced
onion, one small sliced turnip. Tie in a bunch two branches celery,
two branches parsley and two leeks and add to the pan; add also two
cloves, one bay leaf and a saltspoon thyme. Cover the pan and let
gently boil for one and a half hours. Remove, dress the capon on a hot
dish, untruss; suppress all the broth from the inside of the capon, dress
the capon on a hot dish and serve with an oyster sauce, prepared as
per No. 573, in a separate saucebowl. '

Strain the broth of the capon in a stone jar, let cool off, and keep it
till to-morrow.

§73. OYSTER SAUCE

Plunge thirty freshly opened Bluepoint oysters into a saucepan with
their liquor and one gill cold water; place on the fire, and as soon as it
comes to a boil skim the scum from the surface. Mix in another sauce-
pan two tablespoons melted butter with two tablespoons flour; strain
the broth of the oysters into this saucepan and add one gill cold milk.
Season with half teaspoon salt and a saltspoon cayenne pepper. Mix
well with a whisk for one minute, and as soon as it boils add the oysters.
Boil for two minutes and the sauce is ready for use.

574. Tarroca Pupping

A pint milk, two and a half ounces tapioca, two ounces fine sugar,
one and a half ounces butter, four egg volks, the whites of four eggs
whipped up to a froth, the zest of the rind of a sound lemon, one teaspoon
vanilla essence and half saltspoon salt.

Place the milk, vanilla, lemon, salt and sugar in a saucepan, set the
pan on the fire and as soon as it comes to a boil gently dredge in the
tapioca, continually mixing with a wooden spoon meanwhile; then
slowly cook for ten minutes, being careful to stir every minute. Remove
from the fire, add the egg yolks, one by one, briskly mixing continually;
then add the whipped-up whites, and gently mix with a skimmer for one
minute.

Lightly butter and flour six individual pudling moulds, fill them
with the preparation, place in a pastry tin, pour boiling water in the pan
up to half the height of the moulds, and set the pan in the oven to cook
for twenty minutes. Remove, unmould on a large dish; pour a Sabayon
sauce, prepared as per No. 102, over the puddings and serve very hot.
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Tuesday, First Week of February

BREAKFAST

Baked Apples (44)
Farina (74)
Scerambled Egps, with Cream
Boiled Findon Haddock
Beefsteak, Maitre d'Hotel (6) French Fried Potatoes (3)
Lemon Cakes

§75. SCRAMBLED EcGs, WitTH CREAM

Prepare the same amount of scrambled eggs exactly the same as per
No. 193, but adding half gill cream in place of the milk just before beating
up the eggs in the bowl.

576. BoiLep Finpon Happock

Procure two pounds thick Findon haddock ; remove all the bones and
skin and beil in a saucepan with two quarts water for ten minutes.
Remove from the water, drain well, dress on a hot dish with a napkin,
decorate the dish with six pieces lemon and parsley greens, and serve
with a little hot, melted butter, separately.

577. LEmoN CAKES

Crack four eggs into a small copper basin, add two ounces granulated
sugar and the grated rind of one sound lemon and briskly whisk up for
ten minutes; add three ounces sifted flour, gently mix with a skimmer for
half minute, then add a saltspoon baking powder, one gill cream and one
tablespoon melted butter; gently mix again with the skimmer for half
minute. Lightly butter a small pastry pan, drop the preparation into
the tin and set in the oven to bake for fifteen minutes. Remove, turn it
on a table, divide into six equal parts and serve.

LUNCHEON

Chicken Broth
Fried Owsters, Horley
Curry, Darjeel
Soufflé of Raspberry

578. CHICKEN BroTH

Thoroughly wash in cold water and drain two pounds fresh chicken
bones. Chop very finely, then place in a saucepan with three quarts
cold water. Sect the pan on the fire. Season with one and a half tea-
spoons salt and half teaspoon white pepper; as soon as it comes to a boil
skim off the scum from the surface. Add one sliced carrot, one sliced
onion, two sliced leeks, two branches celery, two branches parsley, one
bay leaf, one clove and a sprig thyme. Cover the pan and let gently sim-
mer for one hour and a half. Skim the fat from the surface, strain it
through a cheesecloth into six cups and serve.

N.B. As you have the capon broth left over from yesterday, use it
in place of the water, but do not season again.
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579. FrIED OvstERrs, HORLEY

Prepare a small quantity of batter for fritters, as per No. 245. Have
thirty-six large, freshly opened -ysters; drain well and plunge half of
them in the batter; lift with the fingers, one by one, and plunge in boiling
fat and fry for seven minutes, or until a nice golden colour. Lift up with
a skimmer, thoroughly drain on a cloth, trim off the superfluous adher-
ings, dress on a hot dish with a folded napkin and keep warm. Procee-l
to prepare the other half in the same way, and serve with a saucebowl
(one gill) of hot tomato sauce (No. 16) separately.

580. Kasos, Mutrton Curry, DARJEEL

Cut into one-inch-square pieces one and a quarter pounds lean raw
mutton. Melt one tablespoon butter in a saucepan; add the mutton
and gently brown it for ten minutes; add two light tablespoons flour, one
finely chopped onion, two finely chopped shallots, one bean crushed
garlic, one small turnip cut into small dices, one sound cored apple cut
the same way, one seedless, finely chopped green pepper, one finely
chopped chili, one good-sized, ripe, seedless, finely chopped tomato, and
half tablespoon curry powder.

Mix the whole well together while browning for six minutes. Moisten
with a pint white broth or hot water. Season with half tablespoon salt,
half saltspoon cayenne pepper, one saltspoon grated nutmeg, adding
one piece lemon rind. Mix all well together and let cook gently for
forty-five minutes, lightly mixing once in a while. Remove the lemon
rind; dress half pound hot boiled rice, prepared as per No. 490, on a hot
dish in crown form. Pour the curry into the centrz, sprinkle a little fine

chopped parsley over and serve with chutney.
581. SourfFLE OF RASPBERRY

Place two gills raspberry jelly in a bowl with two ounces sugar and
half teaspoon orange essence. Mix the whole together for five minutes
with a wooden spoon, then add the yolks of two eggs; mix again for two
minutes more, add five egg whites, beaten up to a stiff froth; gently mix
with a skimmer for one minute. Pour the preparation into a soufflé dish
and set in the oven to bake for twenty minutes. Remove, sprinkle a
little powdered sugar over and immediately send to the table.

DINNER

Olives Lyon Sausage
Cream of Celery
Broiled Fresh Mackerel (388) Sliced Cucumbers (340)
Moix of Veal, Braisée, Fermitre
= Roast Grouse with Jelly (r67) Chicory Salad (38)
Almond Ice Cream (140) .
Gateau, Lyonnaise

582. LvyoN SAUSAGE

Procure a small Lyon sausage. Remove the silver paper from
about a quarter of the length of the sausage. Remove the tip, then
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with a sharp knife cut off twelve very thin equal slices, remove the skin
from the slices, dress on a hors-d’ceuvres dish, decorate the dish with a
little parsley greens and serve. (Always keep the remaining sausage in
a cool place.)

583. CrEAM oF CELERY

Trim off all the green parts of three heads of celery. Cut them up
in very small pieces, then thoroughly wash in fresh water and drain
well on a sieve. Place the celery in a medium-sized pan with half sliced
carrot, two sliced leeks and one medium, sliced white onion. Moisten
with two quarts cold water. Season with a light tablespoon salt and a
teaspoon white pepper; if any chicken or veal bones are at hand add
them to the saucepan. Cover the pan and let boil rather slowly for
forty-five minutes; strain the broth into a basin and keep hot.

Place all ingredients except the bones in a mortar and pound to a
paste, then add to the strained broth. Heat one ounce melted butter
in a saucepan, pour in two and a half ounces sifted flour, briskly stir
with a wooden spoon for two minutes; then drop in the celery broth,
mix lightly while cooking for five minutes; add a pint good hot milk,
one gill cream, half ounce good butter and one saltspoon grated nutmeg;
mix well with a wooden spoon until it comes to a boiling point, then add
one gill cream. Mix well while heating for two minutes, but do not
allow to boil again. Pass the cream through a small sieve, then through
a Chinese strainer into a hot soup tureen and serve.

g84. Noix or VEAL, BRAISEE, FERMIERE

Procure a three-pound piece of the round part of veal. Heat in a
saucepan three tablespoons good melted lard, add the veal and cook it
for five minutes on each side, or until a nice golden colour. Take up
the veal and keep on a plate. Add three tablespoons flour to the pan,
briskly stir with a wooden spoon; then pour in one gill claret, half pint
white broth (No. o1}, one and a half gills tomato sauce (No. 16) and
one and a half gills demi-glace (No. 122); then place the veal in. Season
with a teaspoon salt, half teaspoon white pepper, and as soon as it begins
to boil, add two carrots cut into half-inch squares.

Tie up in a bunch two branches celery, two leeks, three branches
parsley, two cloves, one sprig bay leaf and add it to the pan with one
sound bean garlic. Cover the pan and set in a hot oven for one hour.
Remove it from the oven, dress the veal on a hot dish, remove the bunch
of herbs and garlic. Arrange the carrots on one side of the dish and
a half pint can hot green peas on the other side. Reduce the gravy to
half the quantity on the fire, skim the fat from the surface, then strain

it over the veal and send to the table.

585. GATEAU, LYONNAISE

Plunge three ounces sweet almonds and two beans bitter almonds
in boiling water for five minutes. Drain, peel and pound them in a
mortar to a paste with the white of one egg. Remove and place in a
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bowl; add two tablespoons "Jamaica rum and two ounces granulated
sugar; briskly stir with a wooden spoon for five minutes, then add one
raw egg; mix well for one minute, then add one egg yolk; mix again,
then add another; mix for one minute longer; dredge in two ounces
sifted flour, gently mix with a skimmer for one minute. Beat up to a
stiff froth the whites of the two eggs, carefully mix again with the skim-
mer for half minute.

Lightly butter a large dome-shaped mould; place the preparation
in the mould, then set in a moderate oven to bake for twenty-five min-
utes. Remove, let cool off; unmould the cake and cut it into half-inch
slices, crosswise. Spread a tablespoon créme Frangipani (No. 586)
over each slice; carefully arrange the slices on top of one another, giving
the original cake form. Place the cake on a cold dish with a folded
napkin; decorate with whipped cream (No. 337) and serve with a claret
Sabayon sauce (No. 587) in a separate saucebowl.

586. CRrREME FranNGIPANT VANILLE

Place in a small saucepan four egg volks and the white of one; add
one and a half ounces flour, one and a half ounces fine sugar; briskly
stir with a whisk for five minutes, then dilute with three-quarters of a
pint good fresh milk, adding one ounce butter, half stick vanilla and half
saltspoon salt. Set the pan on the corner of the range and continually
stir for ten minutes; remove the vanilla bean. Brown to a nice golden
colour an ounce butter and add it to the preparation; mix well for one
minute. Transfer to a bowl and use when cold.

587. CLARET SABAYON

Place in a basin two egg yolks and the white of one, two ounces fine
sugar, the zest of the rind of quarter of a sound lemon and one and a half
gills ¢laret. Stir briskly with a whisk for five minutes, then strain it
through a napkin into a saucepan; set the pan on the fire and stir con-
tinually until it is hot, but do not allow to boil. Remove and serve as
directed.

Wednesday, First Week of February

BREAKFAST

Stewed Rhubarb (73)
Quaker Oats (105)
Omelette with Smoked Beef
Broiled Smelts, Maitre d"Hotel
Country Sausapes (1314)
Griddle Cakes (o)

588. OMELETTE WITH SMOKED BEEF

Mince very finely two ounces smoked beef and place in a saucepan
with a pint cold water and boil for five minutes. Drain well on a sieve.
Heat one tablespoon melted butter in a small saucepan, adding one
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tablespoon flour, and stir well while cooking for one minute; then pour
in two gills hot milk. Season with two tablespoons salt, a saltspoon
cayenne pepper and a saltspoon grated nutmeg; thoroughly mix, then
add the drained beef, stir well and cook for five minutes, mixing occa-
sionally.

Prepare an omelette same as per No. 75, and just before folding up
the two sides of the omelette place half the prepared beef—but no sauce—
right in the centre of the omelette, fold up, turn on a hot dish and arrange
the beef and sauce around the omelette. Sprinkle a little chopped
parsley over and serve.

58¢. Bromwep Sumerrts, Mairke D’HOTEL

Thoroughly wipe dry twelve very fresh, good-sized smelts. Have a
tablespoon oil on a plate with half teaspoon salt and one saltspoon
paprika; mix all well, then gently roll the smelts in the seasoning. Ar-
range on a double broiler and broil on a brisk fire for five minutes on
each side. Remove, dress on a hot dish; spread a maitre d’hotel butter,
prepared as per No. 7, over them, decorate the dish with parsley greens
and six pieces of lemon and serve.

LUNCHEON

Oyster Pot Pie
Cali"s Head, Vinaigrette
Potatoes, Bernoise
Mille Feuilles

sgo. OvsteER Por PIE

Place thirty-six good-sized, freshly opened oysters with their liquor
and two gills water in a saucepan. Season with a teaspoon salt and two
saltspoons white pepper and boil for five minutes. Heat in another
saucepan two tablespoons melted butter, add three tablespoons flour,
briskly stir, then pour in two gills of oyster broth and two gills hot milk.
Season with half teaspoon salt, a saltspoon cayenne pepper and a salt-
spoon grated nutmeg; thoroughly mix, then boil for five minutes. Drain
the oysters on a sieve and add to the same; stir briskly, then shift the pan
on the corner of the range. Cut two ounces very lean bacon into quarter-
of-an-inch-square pieces and fry in a small frying pan with a teaspoon
butter for five minutes; drain and add to the oysters. Mix well, then
boil for one minute. Pour the whole into a deep baking dish. Roll out
on a lightly floured table a quarter pound of pie paste, prepared as per
No. 117, exceedingly thin. Egg the edges of the pie dish, then cover the
dish with the paste. Carefully press the paste all around the edges,
trim well; make four very small incisions on top of the paste, lightly egg
the surface, then set the dish in a moderate oven to bake for fifteen
minutes, or until a nice golden colour. Remove and serve.

sgr. How 1o Cook A Carr’s HEAD

Plunge a small, fresh, white calf’s head into plenty of hot water for
one minute; take it up, sharply and carefully rub it all over with a coarse
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towel so as to remove all remaining hairs; scrape both ears, then with a
sharp knife carefully cut the flesh, starting from the centre of the head
right down to the nostrils. Then bone it from top to base on both sides;
remove the tongue, place the meat with the tongue in a saucepan with
two quarts cold water and boil for five minutes. Drain and let cool.
Trim off the white skin from the tongue and cheeks and cut the meat
into twelve as nearly equal pieces as possible. Have in a stewpan two
ounces flour, three pints cold water, one gill vinegar, half bunch parsley,
two carrots cut in quarters, and one sliced white onion. Mix well with
a wooden spoon for five minutes. Season with a tablespoon salt and
half teaspoon white pepper. Cover the pan and slowly beil for two
hours. Remove from the fire, lift up the pieces and drain on a cloth,
Crack the frontal bone of the head open, carefully remove the brain and
place it in cold water for five minutes; lift it up, and neatly remove all
the skin, etc., adhering to it. Have a pint boiling water with a teaspoon
salt and half gill vinegar in a saucepan; drop in the brain and boil for
ten minutes; drain well and use as directed.

501A. CALF's HEAD VINAIGRETTE

Have a large hot dish with a folded napkin over it. Dress the ears,
one at each end of the dish, then place the pieces in the centre, one over-
lapping another. Cut the tongue into six equal pieces, crosswise, and
arrange on the sides of the dish; place the brain in the centre of the
crown, decorate with parsley greens all around and serve with a vinai-
grette sauce (No. 592) in a saucebowl separately.

502. SAUCE, VINAIGRETTE

Chop up very finely half small, sound, white onion, two medium,
sound pickles, one tablespoon capers, two branches fresh parsley, six
branches chives, two branches chervil and half a cold, hard-boiled egg.
Place all these ingredients in a bowl. Season with two saltspoons salt,
one good saltspoon white pepper, quarter gill tarragon vinegar and
three quarters of a gill sweet oil. Thoroughly mix with a whisk for two
minutes and serve in a saucebowl separately.

503. PoTATOES, BERNOISE

Peel and cut into hali-inch squares six very sound, medium-sized,
dry potatoes, wash thoroughly, and plunge into a pint boiling water with
half teaspoon salt and boil for ten minutes. Drain on a sieve, then heat
in a frying pan two tablespoons melted lard; add the potatoes and gently
brown for ten minutes, frequently tossing meanwhile. Remove all the
fat from the bottom of the pan, then dredge half teaspoon salt over them,
add one teaspoon chopped parsley and half clove very finely chopped
garlic; brown for a minute and a half, tossing gently meanwhile. Dress
on a hot dish and serve.

504. MmLE FEUILLES

Roll out on a lightly floured table half pound feuilletage, as per
No. 756, as thin as possible; then with a round pastry cutter three inches
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in diameter cut out eighteen pieces. Lay them on a lightly buttered
pastry pan. Make a few small incisions with a fork on top of each, lightly
wet with the white of an egg by means of a hair pastry brush; then spread
half teaspoon powdered sugar over each; let rest for half hour. Set the
pan in a hot oven to bake for ten minutes. Remove and let cool off.
Spread half teaspoon apricot jelly over six pieces; spread half teaspoon
Frangipani cream over six more pieces; then half teaspoon raspberry
jam over the remaining six pieces. Take three pieces, one of cach
kind, and arrange evenly, one on top of another; decorate with a little
whlpped cream and proceed the same with the rest. Arrange the six
mille feuilles on a dish with a folded napkin. Sprinkle a little powdered
sugar over and serve.

DINNER

Celery (36) Olives
Consommé, Celestine
Striped Bass, Caper Sauce
Potatoes, Dauphine {415)
Squabs, & 1'Estouffade
Roast Beef (126)
Salad, Doucette (180)
Cherry Pudding

505. ConsommE, CELESTINE

Strain into another saucepan a consommé prepared as per No. 52
and keep hot.

Place in a bowl one and a half ounces sifted flour; add two raw eggs
and one and a half gills cold milk. Season with a saltspoon salt; briskly
mix with a whisk for five minutes. Then pass the preparation through
a strainer into another bowl.

Heat in a large frying pan half tablespoon melted butter, drop in
four tablespoons of the preparation, well spread all over the pan, and
cook for two minutes on each side; turn the pancake on a large dish and
keep warm; then proceed the same with the rest of the paste, Cut the
pancakes into thin julienne-shaped strips and drop them into the con-
somm¢; boil for five minutes, pour into a hot soup tureen and serve.

506. STRIPED BAss, CAPER SAUCE
Thoroughly wipe two fine, fresh striped bass of one and a half pounds

each. Place them in a sautoire with a teaspoon salt, half teaspoon
white pepper, half gill white wine, one gill hot water and ‘half ounce but-
ter. Cover the fish with a sheet of lightly buttered paper and let boil
for five minutes; then set the pan in the oven to bake for fifteen minutes.
Remove and keep hot.

Heat one tablespoon butter in a small saucepan, add two tablespoons
flour; stir well while heating for a minute, then pour in the liquor of the
fish with three-quarters of a gill hot milk; mix well until it comes to a
boil, then add two tablespoons capers; mix well and boil for one minute.
Dilute one egg yolk in a tablespoon cold milk and add to the sauce; mix
well for half minute without boiling. Dress the bass on a hot dish, pour
the sauce over and serve.
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597. SQUABS, A L’ESTOUFFADE

Singe, draw, wipe and truss six fat squabs. Place them in an
earthen coccotte dish, one beside another. Season with a teaspoon
salt and half teaspoon white pepper. Glaze the breasts with a very
little melted butter. Set in the oven to roast for fifteen minutes, turning
over once in a while and occasionally basting with their own gravy.
With a small Parisian potato scoop dig out all you can from two medium,
red carrots, and two medium, sound, raw, peeled potatoes and keep
separately. Place the carrots in a small saucepan with half ounce
melted butter, adding one gill cold water. Season with two saltspoons
salt and a saltspoon white pepper and boil for five minutes; then set the

n in the oven to braisé for fifteen minutes. Remove and keep warm
till required. Plunge the potatoes into boiling fat and fry for five
minutes. Thoroughly drain, sprinkle half a teaspoon salt over them
and keep in a hot place. Prepare the same amount glazed onions,
exactly as per No. 125, and also keep separately. Chop up very finely
four sound shallots and place all around the squabs; then place the glazed
onions in the centre of the squabs and arrange the carrots and potatoes,
alternately, around. Pour one gill hot demi-glace (No. 122), on the
breasts of the squabs; tightly cover the cocottiere and place it in the oven
for fifteen minutes. Remove and send to the table without uncovering.

598. CHeErrY PUupDING

Cut into dice pieces four ounces sandwich bread and place it in a bowl;
add two gills lukewarm milk, mix well; then press the bread between the
hands to suppress the milk. Replace the bread in the same bowl with one
ounce good butter, a saltspoon salt, three whole eggs, three ounces candied
cherries cut in quarters, one teaspoon vanilla essence and four tablespoons
cream; mix all well together with a wooden spoon for five minutes.

Lightly butter six individual pudding moulds, sprinkle their interior
with a little flour, then fill with the preparation. Place them in a pastry
tin with hot water up to half their height and set in moderate oven for
twenty minutes. Remove, unmould on a hot dish, pour a vanilla
Sabayon (No. 102) over and send to the table.

Thursday, First Week of February
BREAKFAST

Grape Fruit (130}
Wheaten Grits (131)
Fried Eggs, Finnoise
Kippered Herrings (153)
Chicken Livers en Brochette Saratoga Potatoes (156)
Englizsh Muffinz (528)

500. Friep Eccs, FINNOISE

Finely chop one medium, green pepper and place it in a saucepan
with one tablespoon melted butter and gently cook for two minutes
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without browning; then add two gills hot tomato sauce (No.16); lightly
stir and let reduce to half; add half ounce good butter, bit by bit; stir
till the butter is thoroughly melted, then shift the pan to the corner of
the range.

Prepare twelve fried eggs as per No. 154. After the eggs have been
dressed on the dish pour the above sauce over and serve.

fioo, CHICKEN LIVERs EN BROCHETTE

Remove the galls from twelve fine, fresh chicken livers and neatly
wipe them all over with a clean towel. Cut each liver in half and place
on a plate. Season with half teaspoon salt and half teaspoon white
pepper; turn them well in the seasoning. Cut twenty-four small, thin
pieces lean bacon of about the same size as the livers; then arrange on
six skewers “‘brochettes” alternately. Pour a tablespoon oil on the
same plate as the seasoning; roll the livers in the oil, then lightly roll
in fresh bread crumbs; place on a double broiler and broil on a brisk
fire for eight minutes on each side. Remove, dress on a hot dish over
six freshly prepared toasts. Spread a little maitre d’hétel butter (No.j)
over them and serve.

LUNCHEON

Tomato Broth (zos50)

Fried Scallops {(175), Tartare Sauce (48)
Broiled Devilled Roast Beef
Baked Potatoes
Macédoine Tartlets

6ooA. FrIED Scarrops, TARTARE SAUCE

Prepare the same amount fried scallops exactly the same as per No.
175 and serve with a tartare sauce as per No. 48 in a saucebowl separately.

6or. BromiLep DEvVILLED Roast BEEF

Cut into thin slices all the roast beef left over from yesterday. Have
a devilled butter, prepared as per No. 11; spread a very little of the
butter on both sides of each slice of beef, gently roll in bread crumbs,
arrange on a double broiler and broil on a brisk fire for two minutes
on each side. Remove, dress on a hot dish and serve.

HorA. BAkKED PoTaTOESs

~ Neatly wipe and place six good-sized, sound, unpeeled raw potatoes
on a tin plate and set in a brisk oven to bake for forty-five minutes,
taking care to turn them over once in a while. Remove and serve.

6o2. MacEpomNE TARTLETS

Lightly butter six individual tartlet moulds. Roll out very thin on
lightly floured table half pound pic paste, prepared as per No. 117.
Cut out six round pieces of equal size, half an irch larger in diameter
than the moulds. Nicely arrange the paste in the moulds, pressing
well around the edges, then fill them with white beans {{;lned], place
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them in a tin and bake in the oven for ten minutes. Remove, let cool
off, remove the beans and detach the tartlets from the moulds.

Cut into small pieces one sound, peeled and seeded apple, one sound,
peeled and seeded orange, six strawberries, twelve stewed canned
cherries, one peach and two plums; place in a bowl with three table-
spoons currant jelly, one tablespoon good maraschino and two table-
spoons fine sugar; mix well with a wooden spoon for two minutes, then
fill the tartlets with the fruit and serve.

DINNER

Oysters (18)
Radishes [38) Anchovies (r41)
Mock Turtle, a4 1'Anglaise
Baked Shad, Soubise Motatoes, Persillade (63)
Lamb Tongues, Bergére
Stuffed Tomatoes (z0)
Roast Chicken (2g99) Dandelion Salad
Neselrode Pudding  Petites Bouchées de Dames

603. Mock TURTLE A L’ANGLAISE

Have in a large saucepan two pounds cracked veal bones, also a few
cracked ham bones if at hand, one sliced carrot, two sliced onions,
one sliced stalk celery, two branches parsley, one sprig bay leaf, two
cloves, one tablespoon black whole pepper, half teaspoon thyme, one
sprig marjoram, one teaspoon allspice and one ounce butter. Place
the pan on a brisk fire, stir well with a wooden spoon and let brown
for twenty minutes. Add one ounce flour, briskly stir for a minute
and let brown again to a nice golden colour, which will take about
twenty minutes, occasionally stirring. Moisten with four quarts broth
or hot water. Season with a tablespoon salt, two saltspoons cayenne
pepper and one tablespoon sugar. Any remnants of beef or chicken
bones on hand can be added to the soup. Cover the pan and let slowly
boil for three hours, being very careful to skim off the fat once in a while.

Strain the soup through a strainer into another saucepan, then add
one gill of sherry, two tablespoons brandy, two gills demi-glace (No. 122),
two gills tomato sauce (No. 16) and two ounces cooked calf’s head
(No. 5g91) cut into small dice pieces. Boil for forty-five minutes more,
being careful to skim off the fat once in a while. Add half peeled lemon
cut into four slices, one finely chopped hard-boiled egg, one teaspoon
finely chopped parsley, one teaspoon finely chopped chives; gently mix
and boil for five minutes longer, pour into a hot soup tureen and serve.

6o4. BAKED SHAD, SAUCE SOUBISE

Finely chop one white onion and place it in a saucepan with half
pint cold milk. Season with half teaspoon salt, two saltspoons cayenne
pepper and a teaspoon grated nutmeg and gently boil for fifteen minutes.
Heat in a small saucepan one tablespoon melted butter, add one table-
spoon flour; stir well, pour the milk into this pan and briskly stir until
it comes to a boil. Dilute an egg yolk in two tablespoons cold milk,
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add it to the same, stir for one minute and remove to the corner of the
range, but do not allow it to boil again.

After procuring, remove the principal bones from half a fresh six-
pound shad; wipe nicely and place in a lightly buttered pan. Season
with a teaspcnn salt, half teaspoon paprika; spread half tablespoon
melted butter over the surface of the fish, cover with a sheet of lightly
buttered paper and set in a brisk oven to bake for thirty minutes.
Remove from the oven, lift up the paper, then pour the Soubise sauce
over the shad, dredge a tablespoon grated Parmesan cheese over it,
reset in the oven and bake for ten minutes longer, or until a nice gnlden
colour., Remove from the oven, carefully lift up the fish with two
skimmers, dress on a hot dish decorated all around with very thin
slices of lemon and serve.

6o5. Lame Toncues, BERGERE

Have in a saucepan one quart boiling water with one teaspoon salt.
Plunge in twelve fine, fat, fresh lamb’s tongues and boil for ten minutes.
Drain on a sieve, remove the skins, trim nicely, split in two and keep
on a plate. Remove the stalks from two quarts very fresh sorrel, wash
in three changes of fresh water, lift up with the hands and carefully
press out the water. Heat two tablespoons melted butter in a saucepan,
add the drained sorrel, cover the pan and let cook for ten minutes,
occasionally mixing with a fork meanwhile. Press through a wire sieve
and replace in the pan. Season with half teaspoon salt, a teaspoon
sugar and a saltspoon white pepper, adilmg half ounce good butter;
gently heat for five minutes, lightly mixing meanwhile; shift to the
corner of the range and keep hot.

Heat a tablespoon melted lard in a frying pan; add the tongues, season
with half teaspoon salt and briskly fry for five minutes on each side.
Dress the sorrel in the centre of a hot dish, arrange the tongues on top,
pour a hot piquante sauce, prepared as per No. 177, over all and serve.

foh. DANDELION SALAD

Procure a quart very fresh, tender dandelions. Carefully remove
the roots and stale leaves, thoroughly wash in three changes of fresh
water, thoroughly drain on a cloth or wire basket and place in a
salad bowl. Season with four tablespoons dressing, as per No. 863,
mix well and serve.

607. NESELRODE PUDDING

Have a vanilla ice cream, prepared as No. 42. Then place in a bowl
half pint candied chestnuts, add two tablespoons maraschino, mix well
and let incorporate for five mlnutes Then add the chestnuts, etc., to the
vanilla ice cream and mix with a wooden spoon for five minutes, Fill
six well-cleaned individual pudding moulds with the ice cream, place
the moulds in the same freezer, cover and let freeze for one hour. Remove,
unmould on a dish with a folded napkin; arrange half a chestnut on top
of each Neselrode and serve with a kirsch sauce separately.
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608. KIrscH SAUCE

Gently mix a tablespoon good kirschwasser in a gill and a half, only,
whipped cream (No. 337) and serve in a cold saucebowl separately.

60g. PETITES BoucHEES DE DAMES

Place four egg volks in a bowl with two ounces fine sugar and briskly
whisk up with a whisk for six minutes, then add the whites of the four
eggs beaten up to a stiff froth and one and a half ounces flour, with half
teaspoon vanilla essence. Place the mixture in a pastry bag in which
a tube quarter of an inch in diameter has previously been adjusted at
the bottom. Then carefully press the preparation down on a slightly
buttered and floured pastry pan to round form one inch in diameter,
which ought to turn out about twenty-four. Set the pan in a brisk oven to
bake for ten minutes, or till a nice colour. Remove the pan and let cool off.

Detach the cakes from the pan, lay them upside down on a table;
then with a knife spread a little raspberry jelly over the top of each cake
and fasten two by two. Arrange the twelve bouchées on a small iron
grating with a pan underneath. Have in a bowl two ounces glazed
sugar and the white of one egg; briskly stir with a wooden spoon for five
minutes; add a teaspoon rum, mix well, then gently spread this prepa-
ration over the bouchées. Let dry and serve on a dish with folded napkin.

Friday, First Week of February

BREAKFAST

Sliced Bananas, Cream (r51) Wheatena (1298)
Poached Eggs, Bangalore
Broiled Bluefish (328)
Hamburg Steaks (108) Potatoes, Pailles
Flannel Cakes (1 36)

610. PoacHED EGcs, BANGALORE

Peel and core three large sound apples. Cut each one into four
even slices, lightly dip in cold milk and roll in flour. Heat a tablespoon
butter in a frying pan, arrange the apples in the pan, one beside another,
and briskly fry for three minutes on each side. Lift them up, drain on
a cloth, sprinkle a teaspoon curry powder over on both sides, evenly
divided. Place them on a large dish.

Prepare twelve poached eggs, as per No. 106; place an egg on each
slice of apple, sprinkle a little chopped parsley on top and serve,

611. PoTATOES, PAILLES (STRAW,)

Peel three medium, sound potatoes. Cut them into thin match-
shaped strips; wash well in cold water, drain on a cloth, then plunge
them into boiling fat and fry for five minutes, or till a nice golden colour,
frequently turning them over with the skimmer. Lift up, drain well in
a frying basket, dredge half teaspoon salt over them, gently shake in
the basket, dress on a hot dish and serve.
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LUNCHEON

Clam Chowder (331) Canapés of Lobster (200)
Pilaff of Tenderloin, au Eisotto
Eggs., au Beurre Noir
Rice Pancakes

612. PrLarr or TeExDERLOIN, AU RisorTo

Finely chop one medium, white, sound onion and a sound green
pepper, place them in a saucepan with a tablespoon melted butter;
cook for three minutes without browning, gently stirring meanwhile;
then add four ounces good, well-cleaned rice; stir well while cooking
for one minute. Moisten with two gills white broth (No. jo1) or hot
water, one gill hot tomato sauce (No. 16) and one gill hot demi-glace
(No. 122). Season with half teaspoon salt, a saltspoon Spanish safiron
and a saltspoon cayenne pepper. Cover the pan and set in a hot oven
for twenty-five minutes. Remove and keep hot. Cut one pound and
a half raw tenderloin of beef into half-inch-square pieces. Heat two
tablespoons melted butter in a saucepan, add the beef, season with half
teaspoon salt, and let cook on a brisk fire for five minutes, gently tossing
occasionally. Take up the beef with a skimmer and add it to the risotto.
Mix well with a wooden spoon, place the pan in the oven for five minutes.
Remove, dress on a hot dish and serve,

613. Eccs, au BEUrRE Nomr (Brown BUTTER,)

Lightly butter six shirred-egg dishes. Carefully crack two fresh eggs
into each dish. Season with half teaspoon salt and three saltspoons
white pepper, evenly divided over them. Place in a hot oven for four
minutes. Remove to a table. Place one ounce good butter in a small
black frving pan and toss on a brisk fire until it attains a nice brown
colour, then pour in a teaspoon good vinegar, lightly toss and then
pour it over the eggs, evenly divided, and serve.

614. RICE PANCAKES

Place in a bowl three ounces rice flour with half saltspoon salt, three
eggs, three gills cold milk and a teaspoon vanilla essence. Sharply
mix with a whisk for five minutes, strain the preparation through a
Chinese strainer into another bowl and proceed to make the cakes
exactly as per No. 17.

DINNER
Oysters (18)
Olives Caviare {50)
Bisque of Shrimp Kingfish, Comtesse

Breaded Mutton Chops, Bruxelloise
Macaroni, au Gratin (r6a)
Eoast Turkey, Cranberry Sauce (67) Lettuce Salad (r48)
College Pudding

615. BISQUE OF SHRIMP

Procure four dozen fresh shrimp; wash in several changes of fresh
water and drain well. Pound in a clean mortar to a paste, remove,
place on a plate and keep till required.
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Have in a saucepan half medium, sliced carrot, half ditto white onion,
two branches parsley, two branches chopped celery, two shced leaks
and one ounce butter. Gently cook the vegetables for fifteen minutes,
frequently stirring meanwhile. Then add the shrimp; stir well for a
minute, then let cook for ten minutes more, lightly mixing with a wooden
spoon occasionally. Add two ounces flour, thoroughly mix for two
minutes; moisten with a quart hot milk and one quart white broth
(No. 7o1). Season with one and a half teaspoons salt, two saltspoons
cayenne pepper and one saltspoon grated nutmeg. Mix well until it
«comes to a boil, let boil for fifteen minutes, then add one egg yolk diluted
in half gill cream; mix well for two minutes without boiling. Pass
through a sieve first, then through a cheesecloth into a hot soup tureen,
and serve very hot with a plate of bread croutons (No. 23) separately.

616. KincrisH, COMTESSE

Procure two small fresh kingfish of one pound each. Split in two
through the back, remove all the bones and cut the fish in equal one-
inch pieces. Place them in a saucepan with half gill sherry. Season
with half teaspoon salt and two saltspoons cayenne pepper. Mix a
little, then cover the fish with a sheet of buttered paper. Set in the oven
for ten minutes. - Remove from the oven, lift up the paper, place the
pan on the fire, add half gill cream, one gill hot milk and twelve sliced
heads canned mushrooms. Boil the whole for five minutes. Dilute
two egg yolks in two tablespoons cold milk and add to the fish; gently
stir while cooking for two minutes, but do not allow to boil. Equally
divide the prepared fish into six paper cases, arrange on a dish and serve.

617. BrEaADED Mutton CHOPS, BRUXELLOISE

Trim the bones and neatly flatten six fine tender mutton chops.
Season them all around with a teaspoon salt and half teaspoon white
pepper; lightly roll in flour, then in beaten-up egg and lastly in fresh
bread crumbs. Heat three tablespoons lard in a frying pan. Arrange
the chops in the pan, one beside another, and briskly fry for five minutes
on each side; then set in a hot oven for ten minutes. Remove, drain
well, pour in half gill hot demi-glace (No. 122) in the centre of a hot
dish, dress the chops around crown shape. Place the Brussels sprouts
in the centre of the chops and serve.

618. BRUSSELS SPROUTS

Carefully remove all stale outer leaves from a quart fresh Brussels
sprouts. Wash in two different changes of water, then plunge into a
quart boiling water with a teaspoon salt and boil for twenty minutes.
Drain on a sieve and place in a small frying pan with half ounce good
butter. Season with half teaspoon salt and two saltspoons white pepper;
gently toss them while cooking for two minutes and use as required.

61g. CoLLEGE PUDDING

Three ounces bread crumbs, three ounces finely chopped beef kidney
suet, two ounces thoroughly picked currants, half ounce finely chopped
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candied orange peel, two ounces fine sugar, half saltspoon grated nut-
meg, two eggs and two tablespoons good brandy.

Place the bread crumbs in a basin, add all the other ingredients and
briskly stir with a wooden spoon until thoroughly mixed. Lightly butter
six individual pudding moulds. Fill them with the mixture, place in a
tin, pour in hot water up to half their height and set in the oven to steam
for twenty-five minutes. Remove, unmould on a hot dish, pour a claret
Sabayon sauce (No. 587) over them and serve as hot as possible.

Saturday, First Week of February

BREAKFAST

Stewed Pears Oatmeal Porridge (2)
Eggs, Molet Broiled Sardelles on Toast
English Mutton Chops with Bacon
Stewed Potatoes in Cream (110)
Buckwheat Cakes (330)

620. STEWED PEARS

Peel and cut into quarters six medium, sound, fresh pears; remove
the seeds, place in a small saucepan with three ounces granulated sugar,
one gill claret, one gill cold water and half stick cinnamon. Cover the
pan and boil for thirty minutes. Remove the cinnamon, pour into a dish
and serve either hot or cold.

621. Eccs, MoLET
Boil twelve fresh eggs in boiling water for five minutes. Lift them
up and gently drop them in cold water for half minute. Shell them, dress
on a dish with a folded napkin and serve.

622, BROILED SARDELLES ON ToasT
Neatly wipe six large or twelve small pickled sardelles; roll them in a
tablespoon oil, arrange on a double broiler and broil on a brisk fire for
three minutes on each side. Remove, dress on a hot dish with toast,
pour a little hot melted butter over them and serve.

623. ENcLiIsH MuttoN CHOPS WITH BAcoN
Prepare and broil six English mutton chops same as per No. 261.
Dress on a hot dish. Arrange twelve thin slices bacon, prepared as per
No. 13, on top of them and serve.

LUNCHEON

Scallops Brochette with Ham
Veal Cutlets, Neapolitan
Lambs' Tongues and Potato Salad
Mince Pie (117)

624. ScarLrops EN BROCHETTES wiITH Haum

Procure one and a half pounds very fresh medium-sized scallops and
arrange equally on six skewers, running the skewers right through the
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centre of each scallop. Have on a plate one teaspoon salt, half teaspoon
white pepper and a tablespoon oil; mix well, roll the scallops in the sea-
soning and then lightly in bread crumbs. Arrange the skewers on a
double broiler and broil for five minutes on each side. Remove and
keep warm.

Broil for two minutes on each side six very thin slices ham. Dress
the ham neatly on a hot dish, arrange the scallops on top and serve.

625. VEAL CUTLETS, NEAPOLITAN

Trim and neatly flatten six veal cutlets and place on a plate. Season
with a teaspoon salt and half teaspoon white pepper; spread a very little
melted butter on both sides of the cutlets, then roll nicely in two ounces
grated Parmesan cheese. Heat two tablespoons melted lard in a large
frying pan, place the cutlets, one beside another, in the pan and fry
gently for eight minutes on each side; then keep warm on a corner of
the range.

Plunge half pound macaroni into two quarts boiling water with a
tablespoon salt and boil for forty minutes. Thoroughly drain on a sieve,
place them in a sautoire with two gills hot tomato sauce (No. 16), gently
mix with a fork and cook for five minutes. Add two ounces grated Par-
mesan cheese and toss well for one minute. Dress on a hot dish, arrange
the cutlets over the macaroni and serve.

N.B. The macaroni should be prepared before the cutlets.

626. Lames’ TonNcUeEs AND PoTaTo SALAD

Trim well and round six pickled lambs’ tongues; slice them length-
wise into very thin slices. Slice also very thin six small, cold, boiled
potatoes. Place both in a salad bowl, add a teaspoon freshly chopped
parsley. Season with four tablespoons dressing as per No. 863. Mix
well and serve.

DINNER
Radishes (53) Stuffed Olives with Cheese
Tomate with Rice
| Filets of Sole au Gratin  Potatoes Chiteau (208)
Spring Lamb Steaks, Béarnaise
Cauliflower, Sautds
Roast Suckling Pig, Apple Sauece

Dandelion Salad with Eggs
Charlotte aux Pommes

627. STUFFED OLIVES WiTH CHEESE

Stone carefully twelve queen olives. Place in a bowl half ounce
cream or Neufchatel cheese, two saltspoons salt, one saltspoon cayenne
pepper, half teaspoon chopped parsley and one teaspoon anchovy
essence. Mix well with a wooden spoon until a perfect paste and with it
fill the twelve stoned olives. Place them on a hors d’ceuvres dish and serve.

628. Tomato wite Rice

Prepare a tomato purée, as per No. 457, but instead of vermicelli use
the same quantity fresh, hot, boiled rice. Boil for five minutes and serve.
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629. FILETS OF SOLE AU GRATIN

Heat a tablespoon melted butter in a sautoire, add one small, sound,
white onion and cook for five minutes without browning, occasionally
stirring; add six good-sized, well-peeled and thoroughly cleaned fresh
mushrooms; stir well and let cook for five minutes; then add one and a
half gills demi-glace (No. 122); stir well and boil for five minutes.
Thicken with one egg yolk diluted in a tablespoon cold milk; stir well
while heating for one minute without boiling and keep warm on the
corner of the range.

Liit up and skin the filets from a fresh three-pound flounder; cut each
filet, crosswise, into three equal pieces, arrange in a sautoire, adding one
teaspoon salt, half ounce butter, half gill white wine and a gill cold water.
Cover the fish with a sheet of lightly buttered paper. Boil on the range
for one minute and set in the oven to bake for fifteen minutes. Remove,
lift up the paper, place the filets on a hot baking dish, pour the ahove
sauce over the fish. Sprinkle a tablespoon grated Parmesan cheese
over all, reset in a hot oven to bake for five minutes more. Remove,
decorate the dish with thin slices of lemon and serve.

630. SPRING LAMB STEAKS, BEARNAISE

Procure three even slices, about three-quarters of a pound each and
one inch in thickness, from a leg of spring lamb; neatly flatten with a
cleaver and make a few small incisions on the skin all around the steaks.
Season all over with a teaspoon salt and half teaspoon white pepper.
Thoroughly heat two tablespoons lard in a frying pan, lay the steaks in
the pan, one beside another, and briskly fry on the range for six minutes
on each side. Dress on a hot dish, decorate with a little watercress and
serve with a hot Béarnaise sauce, prepared as per No. 34, in a saucebowl
separately.

631. CAULIFLOWER SAUTES

Remove the outer leaves of a good-sized, firm, white cauliflower.
Drop it into a saucepan containing half gallon boiling water with a table-
spoon salt and boil for thirty-five minutes. Remove, drain on a sieve,
then carefully detach all the branches with the flowers from the main
stalk.

Heat in a small frying pan two tablespoons melted butter and add
the cauliflower. Season with a teaspoon salt and half teaspoon white
pepper; toss well once in a while, while cooking on the fire for five min-
utes. Dress on a hot dish and serve.

632. SvuckLING PiG, APPLE SAUCE

Place in a large roasting pan half a very small suckling pig. Dredge
one tablespoon salt and one teaspoon white pepper over it; spread three
tablespoons melted lard over the surface, pour one gill cold water into
the pan. Set in the oven to roast for one hour and fifteen minutes,
turning it over once in a while and basting it with its own gravy quite
frequently. Remove from the oven. Dress on a large hot dish, decorate
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with a little watercress and send to the table with an apple sauce, pre-
pared as per No. 188, separately.

633. DanDELION SaLap wiTH Eces

Carefully pick off all stale leaves from a quart very fresh, white dan-
delion and neatly pare the roots. Thoroughly wash in three different
changes of fresh water. Carefully drain in a wire basket or on a dry
cloth, then place in a salad bowl. Season with four tablespoons dressing
(No. 863). Mix well; just a minute before serving finely mince two cold
hard-boiled eggs, lightly sprinkle them all over the dandelion; gently
mix again, see that the eggs are thoroughly mixed in and serve.

634. CHARLOTTE AUX PoMmMES

Lightly butter a large pudding mould. Have in a bowl four ounces
clarified butter. Cut a slice of stale bread to fit the bottom of the mould
and gently dip it in the clarified butter, then place it at the bottom of the
mould. Cut a few strips of bread of the height of the mould, about one
and a half inches wide by one-quarter inch in thickness. Dip in the
clarified butter and set up around the inside of the mould, as close to
one another as possible to prevent escape of apple juice.

Peel, core and slice eight fine, sound apples; place in a saucepan with
an ounce good butter, stir well with a wooden spoon, cover the pan and
let simmer for twenty minutes, being careful to stir occasionally. Add
four ounces sugar and a teaspoon vanilla essence. Mix well for one
minute, fill up the mould with the apples and cover with a round piece
of bread. Place the mould in a moderate oven and bake to a nice light
colour, which will take about forty minutes. Remove it from the oven;
turn it on a hot dish, dredge a little fine sugar over the top of the char-
lotte. Have half pint of apricot jam spread all around the charlotte and
serve.

Sunday, Second Week of February

BREAKFAST

Oranges {104)
Hominy (44)

Fried Egps with Tomatoes
Fried Butterfish
Sirloin Steaks (6)

Hashed Sautée Potatoes (so0)

Waffles (206)

635. Friep Eccs witH ToMATOES

Plunge three good-sized, sound red tomatoes in boiling water for
half minute, lift them up, skin nicely, slice each into four equal slices
and place on a plate. Season with a teaspoon salt, one teaspoon fine
sugar and one-quarter teaspoon white pepper; then lightly turn them
in flour. Heat in a small frying pan one teaspoon melted butter;
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place two slices tomatoes in the pan and briskly fry for one minute
on each side. Set the pan a little away from the brisk fire, then
carefully crack two fresh eggs, one on top of each slice of tomato, and
set the pan in the oven to bake for four minutes. Remove and gently
slide them on a hot dish. Proceed to prepare five more in a similar
manner and serve.

636. FRIED BUTTERFISH

Neatly wipe six very fresh, medium-sized butterfish; place them
on a dish, season with a teaspoon salt and half teaspoon white
pepper, then baste with a gill cold milk and briskly roll in flour.
Heat three tablespoons melted lard in a frying pan, place them
in the pan, one beside another, and fry for five minutes on each
side.  Lift up with a skimmer, dress on a hot dish, decorate with
thin slices of lemon and parsley greens and serve.

LUNCHEON

Consommeé in Cups (52)
Broiled Devilled Lobster (158)
Turkey Hash au Gratin
Macaroni in Cream (386)
Riz au Lait 4'Amandes

637. TurkeEy HasH AU GRATIN

Peel off all the meat from the turkey left from Friday night and
mince very finely. Heat one and a half tablespoons melted butter in a
small saucepan, add two tablespoons flour, stir well, then add
three-quarters of a pint hot milk; season with half teaspoon salt,
two saltspoons cayenne pepper and a saltspoon grated nutmeg; mix
well with a whisk until it comes to a boil, then add the minced
turkey, with half ounce good butter, mix well and cook for five
minutes. Pour the preparation into a deep baking dish; sprinkle
a tablespoon grated Parmesan cheese over the hash and set in the
oven to bake for ten minutes. Remove and serve.

638. Riz aAuv LAmr D’AMANDES

Plunge two and a half ounces sweet almonds in hot water for five
minutes. Drain well, peel and pound in a mortar to a paste; remove
and place the paste in a saucepan with a quart and a half cold milk and
beil for fifteen minutes, then strain the milk through a cheesecloth into
another saucepan; add four ounces well-washed fine rice, two ounces
powdered sugar and a teaspoon vanilla essence; briskly stir with a wooden
spoon, then slowly cook for fifty minutes, lightly stirring every five min-
utes. Add then two egg yolks, mix for two minutes, transfer it into a
deep dish and serve very hot.

SRS
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DINNER

Owsters (18)
Celery (86) Olives
Green Turtle, Parsons
Broiled Pompano, Maitre d'Hotel (228)
Sliced Cucumbers (34a)

Filet of Beef Larded, Madeira Sauce
Stuffed Tomatoes {3c)
Sweetbreads, Alice Peas, Frangaise (145)
Punch au Curagao
Roast Redhead Duck, Currant Jelly {35)
Escarole Salad (roo)

Madeleine au Café Pistache Ice Cream

639. GREEN TURTLE, PArsoNns

Procure and open a pint can green turtle, thoroughly heat it in a
bain-marie, then cut the meat into half-inch-square pieces and keep it
in the broth of the turtle.

Have one and a half quarts hot, strained beef consommé, prepared as
per No. 52, in a saucepan; add the turtle, half gill sherry and a tablespoon
brandy; season with a saltspoon cayenne pepper and slowly boil the soup
for twenty minutes. Skim the fat from the surface, add three table-
spoons arrowroot diluted in two tablespoons sherry; lightly mix, boil
for one minute longer, pour into a hot soup tureen and serve.

N. B. Excellent green turtle, already prepared, can now be obtained
at almost any reliable fish dealer’s; still I deem it proper to give the sub-
joined explanations of how to prepare it.

How 10 PREPARE A GREEN TURTLE

Procure a small live green turtle of about twenty-five pounds. Hang
it up with the head downward, then with a sharp knife cut off
the head and let bleed for twelve hours. Separate the upper from the
lower shell with the knife, being careful to avoid cutting the gall bladder.
Remove the intestines, cut the flesh away from the shells, as well as
bones, etc. Cut each shell into four equal pieces, plunge in boiling water
and blanch for three minutes. Lift them up, drain well, then with a
small knife detach all the horny skin around the shells.

Place in a large saucepan five pounds bones or parings of veal, also
about two pounds lean parings of beef, as well as a few beef bones.
Pour in seven gallons cold water. Season with six tablespoons salt and
one tablespoon white pepper and let come to a boil. Carefully remove
the scum from the surface. Add six small peeled carrots, six medium,
white onions, four leeks, two branches celery, one bunch parsley. Tie
in a cloth four sprigs bay leaf, a teaspoon thyme, half teaspoon sage, two
tablespoons whole black peppers, a tablespoon allspice, six cloves, two
blades mace and add to the broth; then slowly beil for six hours. Strain
the broth through a sieve into another large saucepan on the range; add
one gallon cold water and all the shells and fins and briskly beil for
twenty-five minutes. Remove the fins and keep them on a dish and
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slowly cook the shells, etc., for forty-five minutes. Remove the shells
and place them with the fins.

Strain the broth through a cheesecloth into another saucepan and
keep on the range. Kemove all the meat from the shells and fins and
cut the green part of the meat into half-inch-square pieces and keep on a
plate. Reduce the broth to one gallon and a half, then add the meat
pieces and boil for five minutes. Transfer it into a stone jar, let thor-
oughly cool off and place the jar in the ice box till the next day.

Lightly melt in a frying pan four ounces leaf lard and carefully spread
it over the surface of the broth to prevent souring, and always keep in a
cool place.

The lean part of the turtle can be cut into thin slices quarter of
an inch thick; then breaded and fried in butter for six minutes and
served as steaks with tomato sauce, or finely minced and prepared
Créole style.

640. FILET oF BEEF LARDED, MADEIRA SAUCE

Prepare a larded filet of beef exactly the same as per No. 144. Dress
it on a hot dish, decorate with a little watercress and serve with a hot
Madeira sauce (No. 641) in a saucebowl separately.

641. MADEIRA SAUCE

Place half gill hot tomato sauce (No. 16) and three-quarters of a gill
hot demi-glace (No. 122) in a small saucepan on the fire and boil for
five minutes. Then add two tablespoons good Madeira wine, half salt-
spoon cayenne pepper; mix well, then gently boil for five minutes more.
Pour into a hot saucebowl and serve.

642. SWEETBREADS, ALICE

Soak six heart sweetbreads in cold water for two hours. Lift them
up and plunge into two quarts boiling water with a teaspoon salt to
blanch for five minutes. Lift up, drain well on a cloth, then neatly trim
all around. Cut twenty-four very thin strips larding pork, and with a
very small larding needle carefully lard the top of each sweethread with
four strips of the lard. Lay the breads in a sautoire, one beside another.
Season with a teaspoon salt, two saltspoons cayenne pepper and a salt-
spoon of grated nutmeg, adding three-quarters of a pint cold cream and
one pint very fresh milk. - Cover the pan and boil on the range for ten
minutes, then add twelve good-sized peeled and well-cleaned fresh
mushroom heads and boil for fifteen minutes longer. Knead well
half ounce butter with a teaspoon flour in a bowl and carefully add,
little by little, to the breads; mix well with a wooden spoon while cooking
for one minute, without breaking the breads. ' Remove the pan to the
table. Have six small individual mushroom glass bells. Cut six round
pieces bread to the diameter of the bottom of the bells; lightly toast
them. Place each toast in a shirred-egg dish, then place a sweet-
bread on top of each toast, nicely arrange two heads of mushrooms on
top of each sweetbread, then cover them with the glass bells. Divide
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the sauce of the breads evenly in the six dishes around the bells. Place
on the range, and as soon as they come to a boil place in a moderate
oven to bake for ten minutes. Remove from the oven, place on six
plates and serve with the bells, that is, do not remove the bells till they
are on the table.

643. PuncH AU CURAgAO

Prepare a lemon ice, as per No. 376, and when ready add two and a
half tablespoons good curagao; mix well for one minute and serve in six
sherbet glasses.

644. MADELEINE AU CAFE

Break four fresh eggs in a copper basin, add four ounces sugar and
sharply beat up with a whisk for fifteen minutes; then add four ounces
sifted flour with three tablespoons very strong-made coffee, gently mix
with a skimmer for one minute; then add three ounces melted butter
and a saltspoon baking powder; gently mix again for half minute, then
pour into a lightly buttered pastry tin and set in a moderate oven to
bake for twenty minutes. Remove from the oven, cut the madeleine
into six equal pieces, sprinkle a little powdered sugar over and serve.

645. PistacHE IcE CREAM

Peel and pound gently one-quarter a pound fresh pistachios; then
add to it a vanilla ice-cream preparation before cooking. Proceed to
cook and finish the cream exactly the same as per vanilla ice cream
(No. 42). Pour in one tablespoon maraschino, half teaspoon almond
essence and one teaspoon kirsh; mix well and serve as you do varilla.

Monday, Second Week of February

BREAKFAST

Sliced Bananas (151)
Germea (217)
Poached Eggs, Lyonnaisa
Country Sausages (134)
Potatoes, Pont Neuf
CGonddle Cakes (136)

646. PoacHED EcGs, LYONNAISE

Cut in half and slice very finely two medium-sized, sound white
onions, place in a saucepan with half ounce butter, half teaspoon salt
and half teaspoon white pepper. Cover the onions with a sheet of but-
tered paper, cook on the range for two minutes and set in the oven for
twenty minutes. Remove, lift up the paper and dress the onions on a
large, hot dish and keep warm.

Prepare twelve poached eggs as per No. 106. Carefully lay them
over the onions. Spread one tablespoon melted butter over the surface
of the eggs, sprinkle a teaspoon chopped parsley over all and serve.
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647. Porators, Pont NEUF

Peel four quite large, sound potatoes; wash and cut them lengthwise
into pieces quarter of an inch thick, the full length of the potatoes; wash
again and plunge in boiling fat and fry for ten minutes, or until a nice
golden colour. Lift them up with a skimmer, drain well on a towel,
dredge a teaspoon salt over them, dress on a hot dish and serve.

LUNCHEON

Oysters, Bordelaise
Croquettes of Beef, Horseradish Sauce (1867)
Potatoes au Gratin {173)
Pincapple Tartlets

648. OvsTERS, BORDELAISE

Carefully open twenty-four large, fresh Rockaway oysters and leave
them on the deep shells. Arrange in a roasting pan. Season with a
level teaspoon salt and half teaspoon paprika, equally distributed.
Divide two light tablespoons finely chopped, sound shallots over the
twenty-four oysters; pour one gill claret over them and carefully sprinkle
three tablespoons fresh bread crumbs on top. Place in the oven to bake
for ten minutes. Remove, place on a hot dish, pour all the gravy from
the pan over the oysters and serve.

649. PmNEAPPLE TARTLETS

Peel, carefully remove all the eyes and pare the stalks of a small,
sound pineapple. Cut into quarters, then into very fine slices. Place
the pieces in a saucepan with two ounces sugar, two tablespoons good
Jamaica rum and three gills cold water. Set the pan on the fire, mix
well for half minute, then cook for fifteen minuies. Remove from the
fire and let cool off.

Prepare six individual tartlets, as per No. 161. Fill with the pine-
apple preparation. Finely chop up a quarter pound peeled almonds
and sprinkle over. Place the tartlets in the oven to bake for five
minutes. Remove, dress on a dish with a folded napkin and serve.

DINNER

Olives Salted Anchovies
Oilla Espagnole
Shecpshead, Owvster Sauce Potatoes, Chiteau (208)
Balotine of Veal, Braisé, Purée of Sorrel
Fried Eggplants (460)
Roast Capon (378) Lettuce Salad (148)
Maraschino Pudding

650. SALTED ANCHOVIES

Place eighteen half-salted anchovies on the lightly moistened half of
a clean towel; with the dry half of the towel neatly wipe the anchovies
all over, then dress nicely on a hors d’ccuvre dish; dredge half a hard-
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boiled egg, finely chopped up, and half teaspoon of finely chopped
parsley over them; decorate all round with parsley greens and a few
very thin slices of lemon and serve.

651. OI1LLA EsPAGNOLE

Neatly peel six small, very sound white onions. Cut them into
halves, then finely mince and place in a saucepan with two tablespoons
melted butter; gently brown to a golden colour, which will take about
fifteen minutes, being careful to stir once in a while. Add two table-
spoons flour, mix well with a wooden spoon and heat for five minutes.
Moisten with two and a half quarts broth or hot water; any chicken or
beef bones on hand can be added. Season with a teaspoon salt and
half teaspoon white pepper, cover the pan and let slowly boil for fifty
minutes. Lift up the bones, skim the fat from the surface, add the whites
of three eggs and stir well with a wooden spoon for two minutes. Serve
with six slices French bread toasted to a nice golden colour.

652. SHEEPSHEAD, OYSTER SAUCE

Scale, wash and neatly wipe a fine, fresh sheepshead of three pounds.
Place it in a large sautoire with one-half sliced carrot, half sliced
onion, two branches parsley. Season with a level tablespoon salt, a
teaspoon white pepper, half gill good vinegar, half gill white wine and a
pint hot water. Cover the fish with a lightly buttered paper. Set on a
hot range until it comes to a boil, then place it in the oven to bake for
twenty-five minutes. Remove, take up with a skimmer, dress the fish
only on a hot dish and keep warm.

Prepare an oyster sauce as per No. 573. Pour two tablespoons fish
broth in the oyster sauce, mix well, pour over the fish and serve.

653. BavotINE oF VeEaL Braisg, PUREE oF SORREL

Carefully remove all the bones from a small breast of veal. Season it
all over with a teaspoon salt and half teaspoon pepper and keep on a dish.

Skin three raw pork country sausages, place in a bowl, add one
tablespoon finely chopped shallots, half teaspoon chopped parsley, one
raw egg, one saltspoon grated nutmeg, half gill cream and one ounce
bread crumbs; thoroughly mix with a wooden spoon for one minute,
then spread the preparation evenly over the inside of the veal. Roll up
the breast and firmly tie it with string all its length.

Heat three tablespoons melted lard in a braising pan; place the
balotine in the pan and cook on the range until a nice golden colour.
Then place a mimpﬂix, prepared as per No. 271, around the balotine.
Moisten with a pint hot water, one gill claret, two gills demi-glace
(No. 122) and two and a half gﬂls tomato sauce {I\n 16).

Season with a teaspoon salt and half teaspoon pepper. Cover the

n, and as soon as it comes to a boil set in the oven to braise for one
our and a quarter. Remove from the oven, untie the balotine, dress it

on a hot dish. Skim off the fat from the surface of the gravy, reduce
the gravy on a brisk fire to about half a pint, then strain it through a fine
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strainer over the balotine. Neatly arrange a sorrel purée, prepared as
per No. 654, at both sides of the dish and serve.

654. PUREE OF SORREL

Remove the stalks and also all stale leaves, if any adhering, then
thoroughly wash in three different changes of r:cild water two quarts
very fresh sorrel; lift it up with the hands and drain well. Heat half
ounce butter in a small saucepan and add the sorrel. Season with a
teaspoon salt, half teaspoon white pepper and a tablespoon fine sugar.
Cover the pan, and gently cook on a moderate fire for ten minutes,
lightly mixing once in a while; drain off all the water, then press the
sorrel through a small sieve into a bowl, add a few bits of butter, mix
well with a wooden spoon and serve as requlrer;i

655. Marascamo Pupbping

Cut into half-inch-square pieces four ounces bread or remnants
of cakes and place in a bowl with three ounces picked, dried raisins, one
ounce seeded Malaga raisins and six canned cherries cut into quarters.
Season with two tablespoons maraschino, then mix well for two minutes.
Lightly butter and dredge with puwdcrcd sugar six individual pudding
moulds; fill them with the mixture up to three-quarters of the height.

Crack two fresh eggs in a bowl, add two gills cold milk and two
ounces fine sugar. Sharply beat for five minutes and then divide the
preparation equally over the six uncooked puddings. Place the moulds
in a pastry tin, pour in lukewarm water up to half the height of the
moulds and set in the oven to bake for twenty minutes. Remove,
unmould on a large dish and serve with a Sabayon sauce, prepared as
per No. 102, with a tablespoon maraschino mixed in.

_Tuesday, Second Week of February

BREAKFAST

Baked Apples (44)
Cracked Wheat

Omelette, Milanaise
Panfish Sautds
Veal Chops, Breaded, Tomato Sauce (55)
Saratoga Potatoes (156)
Corn Pancakes

656. CRACKED WHEAT

Have a pint cold water and half pint cold milk in a saucepan; season
with half teaspoon salt and let come to a boil, then add half pint cracked
wheat, mix well with a wooden spoon and gently cook for fifteen min-
utes, lightly mixing occasionally to prevent burning at the bottom.
Pour into a hot, deep dish and serve with cold milk or cream and sugar
separately.
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657. OMELETTE, MILANAISE

Boil three ounces macaroni in a quart water with a teaspoon salt for
forty minutes; thoroughly drain on a sieve, then cut into half-inch pieces.
Place in a small sautoire, with a light tablespoon melted butter, one gill
hot tomato sauce (No. 16), one saltspoon salt and a saltspoon white
pepper; gently toss and cook for five minutes, then add two tablespoons
grated Parmesan cheese; mix gently with a fork while cooking for a
minute, shift the pan on the corner of the range and keep warm.

Prepare an omelette exactly as per No. 75, and just before folding it
up spread one-third of the macaroni well over the flat omelette. Then
fold up, turn on a hot dish, arrange the balance of the macaroni around
the omelette and serve.

658. PANFISH SAUTES

Procure six medium, very fresh, fat panfish. Neatly wipe and place
on a plate with three tablespoons cold milk, a teaspoon salt and half
teaspoon white pepper; mix a little and gently roll in the mixture, then
lightly turn in flour.

Heat three tablespoons lard in a frying pan, add the fish, one beside
another, and fry for five minutes on each side, or until a nice golden
colour. Lift up with the skimmer, drain well on a cloth, dress on a
large, hot dish, decorate with parsley greens and six sections of sound
lemon, spread one tablespoon of melted butter over and serve.

659. Cory PANCAKES

Prepare the cakes the same as per No. 17, but using same quantity
corn flour instead of wheat and suppressing the vanilla essence.

LUNCHEON

Canapé, Victoria
Epigramme of Lamb with Curry
Green Peas aun Beurre (15)
Custard Fritters

660. CANAPE, VICTORIA

Plunge two medium-sized live lobsters into two gallons boiling water
for twenty minutes; lift them up and let cool off. Crack all the shells,
without injuring the meat, carefully remove, and cut the meat into
thin slices. Cut from a loaf of sandwich bread six slices half an inch
thick and two and a half inches in diameter; toast them to a nice golden
colour, lightly butter the surface, then evenly divide the lobster on top
of each toast. Mix a teaspoon of salt with two saltspoons paprika and
sprinkle it over the lobster.

Heat two tablespoons melied butter in a saucepan, adding one table-
spoon flour; stir well with a wooden spoon, add one and a half gills hot
milk and one and a half gills hot tomato sauce (No. 16). Season with
two saltspoons salt and a saltspoon cayenne pepper; mix well and let
cook for ten minutes, occasionally mixing. Then divide the prepara-
tion evenly on top of each lobster canapé and arrange a very thin slice of
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truffle in the centre of each. Neatly decorate all around with six sliced
canned mushrooms, then sprinkle two tablespoons grated Parmesan
cheese over all; place in a baking tin and set in the oven to bake for
eight minutes, or until a nice golden colour. Remove, dress on a hot
dish with a folded napkin, decorate with parsley and serve.

661. EpricraMymEiE oF Lame witH CURRY

Carefully pare six fine French lamb chops. Season with half tea-
spoon salt and two saltspoons white pepper; lightly roll in melted butter,
then in fresh bread crumbs, and keep on a plate.

Boil a breast of lamb in two gallons boiling water, containing a
mirepoix prepared as per No. 271 and two tablespoons salt, for one
hour and a half. Remove the breast, pick out all the bones, then
place the meat between two dry, clean towels, put a heavy weight on top
and let remain in that condition for thirty minutes. Remove the weight
and towels and cut the breast in six equal heart-shaped pieces. Lightly
roll in melted butter, then in fresh bread crumbs. Heat four table-
spoons melted lard in a large frying pan, place the chops and the
breasts, one beside another, in the pan and gently cook on the range for
five minutes on each side. Lift them up with a skimmer, thoroughly drain
on a cloth. Pour a hot curry sauce, prepared as per No. 54, on a hot dish,
and arrange the chops and breasts in crown shape, one overlapping
another, upon the curry, adjust a paper frill at the end of each chop
and serve as hot as possible.

662. CustarD FRITTERS

Break five eggs into a bowl, add three ounces powdered sugar, three-
quarters of a pint cold milk and one teaspoon juice from a sound lemon.
Briskly beat up the whole together with a whisk for five minutes. Strain
through a strainer into a lightly buttered tin pan and set in the oven to
bake for twenty minutes. Remove from the oven and let get cold.
Turn it then on the lightly floured part of a table and cut the custard
into lozenge-shaped pieces; turn each piece in the flour, then in beaten
eggs, after this in bread or cake crumbs.  Arrange them in a frying bas-
ket and fry in boiling fat for five minutes, lift up, thoroughly drain ona
cloth and sprinkle a little fine sugar over, dress on a dish with a folded

napkin and serve.
DINNER

QOvsters, Dumas (18)
Celery (36) Caviare (50)
Consommdé with Noodles

Black Bass, Mousseline Potatoes, aux Fines Herbes

Tournedos of Beef, with Marrow

Peas with Lettuce Baked Tomatoes
Roast Quail sur Canapé (272) Chicory Salad (38)
Petites Precieuscs

663. CoxsomME wWITH NOODLES

Prepare and strain into a saucepan a consommé, as per No. 52.
Plunge into a quart boiling water with a light teaspoon salt two ounces
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noodles about two inches long. Cover the pan and boil for twenty min-
utes. Drain on a sieve and add to the consommé, boil for five minutes,
pour the soup into a hot soup tureen and send to the table with about
three tablespoons grated Parmesan cheese separately.

664. Brack Bass, MoussELINE

Clean, trim and neatly wipe two fresh black bass of one and a half
pounds each. Place them in a sautoire with half ounce butter, half gill
white wine, three gills cold water, one teaspoon salt and a half teaspoon
white pepper. Cover the fish with a sheet of lightly buttered paper,
place the pan on the fire and boil for five minutes, then place in a brisk
oven to bake for fifteen minutes. Remove, lift up the paper, take up the
fish with a skimmer, dress on a hot dish, decorate with parsley greens
and six sections of lemon. Prepare a sauce mousseline, as per No. 211,
adding to it one tablespoon fish gravy; thoroughly mix and serve in a
saucebowl separately.

665. PoratoEs, AUX Fmnes HERBES

Mix together in a bowl half teaspoon finely chopped chives, half tea-
spoon chopped parsley and half teaspoon finely chopped chervil. Boil in
a quart water with a teaspoon salt one pint Parisian potatoes for fifteen
minutes. Drain on a sieve, place in a frying pan, season with half tea-
spoon salt and two saltspoons white pepper, then add one and a half table-
spoons melted butter and the chopped herbs; gently turn with a skimmer,
while heating for a minute, Transfer into a hot, deep dish and serve.

666. TourNepos oF BEErF witH MArRrROW

Procure six small tournedos (filets) three-quarters of an inch thick
and two inches in diameter; place them on a plate, season well all around
with a teaspoon salt and half teaspoon pepper. Thoroughly heat in a
black frying pan two tablespoons melted butter or lard, add the tour-
nedos, one beside another, and fry for three minutes on each side.

Prepare six round toasts of the size of the tournedos and place them
on a hot dish. Dress the tournedos on the toasts. Arrange two small
pieces boiled marrow on top of each filet, pour a hot Madeira sauce, as
prepared in No. 641, around the tournedos and serve.

666A. BomLep Marrow

Carefully and sharply split with a cleaver a fresh marrow bone, or
have your butcher do it. Pick out all the marrow without breaking
and cut it into twelve even slices. Have a pint boiling water in a small
saucepan with half teaspoon salt. Gently drop the marrow into the boiling
water, immediately remove the pan from the fire and let the marrow
blanch for five minutes. Remove it with a skimmer and use as directed.

667. PEAS wITH LETTUCE

Shell a quart young, tender green peas; plunge them into a quart
boiling water with a teaspoon salt and boil for twenty minutes. Drain
on a sieve. Finely chop a medium white onion and lightly brown in a
small saucepan with one ounce butter. Then add the white part of a
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small head of sound lettuce very finely chopped up. Mix well with a
fork and cook for two minutes, then add the peas. Season with a level
teaspoon salt, half teaspoon sugar and two saltspoons white pepper, also
sprinkling two teaspoons flour over; toss well, then add half gill cold
water. Allow to gently simmer for ten minutes, occasionally tossing
meanwhile. Pour into a deep, hot vegetable dish and serve. If green
peas are not obtainable, a pint of canned peas can be employed in place
of the fresh and cooked the same way.

6674, BAKED ToMmATOES

Neatly wipe six medium, sound, red tomatoes and cut off a small
piece of top of each. Place on a tin, season with a teaspoon salt, one
teaspoon sugar and half teaspoon white pepper, evenly divided. Divide
half ounce butter evenly on top of the tomatoes. Set in the oven and
bake for twenty minutes. Remove, dress on a hot dish and serve with
a small saucer for each person.

668. PETITES PRECIEUSES

Three ounces powdered sugar, one and a half ounces flour, one ounce
peeled and finely chopped almonds, four egg volks, the whites of the four
s, the rind of quarter of a lemon, finely grated, and half teaspoon salt.
Place all these ingredients except the egg whites in a bowl and sharply
beat up with a whisk for five minutes, then beat up the whites to a stiff
froth, add to the bowl and gently mix with a skimmer for one minute.
Lightly butter six individual pudding moulds; fill them up with the
preparation. Place the moulds in a pastry tin and set in the oven for
fifteen minutes, Remove, let rest five minutes, unmould, then with a
knife or, rather, a Parisian potato scoop make a hollow in the centre of
each cake down to half the depth and three-quarters of an inch in diame-
ter on top of the thinner side. Press six preserved half apricots through
a sieve, then place in a bowl with the scooped-out pieces of cake; add one
tablespoon sugar, one teaspoon maraschino and one teaspoon kirsch-
wasser; mix for one minute. Then fill the empty spaces of the cakes with
the apricot preparation, dress on a dish with a folded napkin and serve.

Wednesday, Second Week of February

BREAKFAST

Grape Fruit (130)
Pettijohn Food (170}
Scrambled Epgs with Sausage Smelts, Sauté Meunitre (280)
Chicken Livers, en Brochette (Goo) Potatoes in Cream (220)
Sponge Buns

66g. ScrAMBLED EGGS WITH SAUSAGE

Crack eight fresh eggs in a bowl, add one gill cold milk, season with
half teaspoon salt and two saltspoons white pepper. Sharply beat up
with a fork for two minutes.
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Cut two country sausages into quarter-inch slices and place in a
frying pan with half ounce butter; gently brown for two minutes, then
drop in the eggs and thoroughly mix with a wooden spoon, while slowly
cooking for five minutes. Remove, dress on a hot dish and serve,

670. SPONGE BuUNS

Sift quarter pound flour on a corner of table, make a fountain in
the centre, place in the fountain one teaspoon baking powder, one ounce
butter, one beaten-up egg, two gills fresh milk, one ounce powdered
sugar, one saltspoon salt and two ounces raisins. Knead the whole well
together briskly for ten minutes. Divide the paste into six equal parts
and round each piece in cake form. Arrange on a lightly buttered
pastry pan and set in the oven to bake for twenty minutes. Remove,
dress on a dish and serve.

LUNCHEON

Stuffed Devilled Clams (s65)
Spareribs with Cabbage
Poached Eggs, Seville
Toasts, Princess

671. SPARERIBS WITH CABBAGE

Procure six pieces salted spareribs. Plunge in plenty of cold water
for thirty minutes. Remove the outer leaves of a medium-sized white
cabbage cut into even quarters, suppress the stalks, and place in a sauce-
pan with one gallon hot water. Season with a teaspoon salt and half
teaspoon white pepper. Cover the pan and let slowly boil for forty-five
minutes, then add the ribs, cover the pan again, and let slowly cook for
forty-five minutes longer. Add six medium, sound, peeled raw potatoes
and boil for forty minutes. Lift up the cabbage, arrange on a large dish,
place the potatoes around the cabbage, then the ribs on top and serve.

672. PoacmEDp EGes, SEVILLE

Cut into small julienne strips one small carrot, one medium white
onion, one green pepper, and place in a small saucepan with half teaspoon
salt and one saltspoon pepper, adding one gill cold water and a table-
spoon butter; mix well, cover with a sheet of lightly buttered paper, then
set in the oven for twenty minutes. Remove, lift up the paper, add six
sliced heads canned mushrooms and six cooked shrimps cut into halves.
Moisten with one and a half gills demi-glace (No. 122) and half gill
tomato sauce (No. 16). Mix well and let boil for five minutes. Arrange
twelve poached eggs, prepared as per No. 106, on a large dish. Pour the
sauce over and serve.

673. Toasts, PRINCESS

Crack two fresh eggs in a bowl, briskly beat with a whisk for one
minute, add one ounce sugar, two gills milk and half teaspoon vanilla
essence. Cut from a stale loaf of French bread twelve thin slices. Heat
in a large frying pan three tablespoons melted butter; steep each slice of
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bread in the custard for half minute, then place in the frying pan, one
beside another, and brown for two minutes on each side. Lift up with a
skimmer, thoroughly drain on a towel for two minutes, dress on a dish
with a folded napkin, sprinkle a little powdered sugar over and serve hot.

DINNER

Radishes (58) Olives
Potage, Soubise-Bretonne
Salmon Trout, Hollandaise Potatoes, Anglaise (18s5)
Broiled Squabs, Africaine
Celery Braisé {350)
Roast Ribs of Beef (126) Tomato Salad {461)
Gelée & la Créme de Cocoa

674. PoTAGE, SOUBISE-BRETONNE

Have a pint white beans soaked in fresh water for twelve hours and
ready for use. Finely chop five medium-sized sound white onions, place
in a saucepan with half ounce melted butter and cook for ten minutes
without browning, occasionally stirring with a wooden spoon. Moisten
with a pint milk and two quarts of broth or hot water. Season with two
teaspoons salt and half teaspoon white pepper. Thoroughly drain the
beans and add to the broth with one sliced carrot, two sliced leeks, one
sliced branch celery, two branches parsley, two cloves, one bay leaf and
one ounce lean salt pork cut into small squares. Cover the pan, then
let slowly simmer for one hour and a half, being very careful to mix with
a wooden spoon every ten minutes. Uncover the pan, skim the fat from
the surface, then press the whole through a fine wire sieve, then through
a Chinese strainer into another saucepan; let slowly boil for five minutes;
add one gill cream and half ounce butter divided in small bits, mix well
with a wooden spoon for half minute, pour into a hot soup tureen and
send to the table with bread croutons, as per No. 23, separately.

675. SaLmoN Trout, HOLLANDAISE

Procure six slices fresh salmon trout half inch thick and place ina
frying pan with half ounce butter, one gill white wine, a teaspoon salt,
one gill water and one tablespoon vinegar. Cover the fish with a sheet
of lightly buttered paper, boil for two minutes on the fire, then set in the
oven to bake for twenty minutes. Remove, lift up the paper, dress the
fish on a hot dish, one piece overlapping another. Reduce the gravy on
the fire to half gill, then pour in a hot Colbert sauce, prepared as per
No. 121, mix well with a wooden spoon, pour over the fish and serve.

676. HaﬂILEﬁ SqouaBs, AFRICAINE

Split open through the back six fresh, fat Philadelphia squabs.
Neatly draw, cut off the legs at the first joints, wipe dry, gently flatten
with a cleaver; lightly roll in a tablespoon oil on a plate, then arrange on
a double broiler; season with a teaspoon salt and half teaspoon white
pepper and broil for five minutes on each side. Remove, dress on six
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freshly prepared toasts on a hot dish and keep warm. Heat a tablespoon
butter in a black frying pan,add three minced green peppers,cook for one
minute, tossing them well meanwhile; mince and add three canned sweet
red peppers. Season with half teaspoon salt, cook for one minute, lightly
tossing again. Dress the garnishing on one side of the dish of squabs.

Cut a small eggplant into julienne strips, lightly roll in flour and fry
in boiling fat for two minutes. Lift up with a skimmer, thoroughly drain
on a towel, sprinkle half teaspoon salt over and arrange on the opposite
side of the first garnishing, pour a hot Perigueux sauce over the squabs
and serve.

677. SAUCE, PERIGUEUX

Place one good-sized (or two small) finely chopped truffles in a small
saucepan with three tablespoons sherry, one teaspoon glace de viande,
meat extract (No. 3170), half a light saltspoon finely crushed white pep-
per, a little salt and a gill demi-glace (No. 122). Mix well, boil for five
minutes and use as required.

N. B. When opening a bottle of truffles always be careful to pour
in a little sherry to prevent spoiling.

678. GELEE A 1A CrEME DE Cocoa

Melt one and a half ounces gelatine—leaves are the best—with one
and a half pints warm water in a saucepan; add half pound granulated
sugar, the rind of one lemon, mix well for five minutes, then add the
whites of three eggs, well beaten up; mix again for one minute. Set the
pan on the fire, gently stir and as soon as it comes to a boil add one gill
cold water. Shift the pan to the corner of the range and let slowly sim-
mer for ten minutes. Skim off the white froth and strain the jelly
through a jelly bag or fine cloth into a bowl. Add one-quarter gill créme
de cocoa, mix well for half minute and let cool a little, then fill a quart
mould with this jelly. Place the mould on the ice and let freeze for one
hour, or until the jelly is well set. Carefully immerse the mould in luke-
warm water, immediately lift up, wipe all around, turn on a dish with a
folded napkin and serve.

Thursday, Second Week of February

BREAKFAST

Stewed Prunes (1)
Farina with Millke (74)
Shirred Egps, Kandy
Fried Filets of Flounder, Remoulade Sauce
Brolled Bacon, Diable Baked Potatoes
Puff Cakes (313)

679. SHIRRED Eccs, KAnDy

Finely slice two medium-sized white onions. Have six shirred-egg
dishes with a level teaspoon butter in each and thoroughly heat on the
range. Evenly divide the onions into the six dishes and brown them to a
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nice colour, or about five minutes, turning with a fork once in a while.
Sprinkle with a teaspoon curry powder, evenly divided; gently mix.
Carefully break two fresh eggs in each dish. Season with a teaspoon
salt and a third of a teaspoon white pepper, evenly divided.

Set dishes in a hot oven for three minutes, then remove. Peel three
ripe bananas and cut in four pieces lengthwise; lightly roll in flour,
then fry in boiling fat or butter for one minute. Remove, drain on a towel,
then arrange two strips around the side of each dish, ring-like, and serve.

68c. Friep Fiiers oF FLounper, REMOULADE SAUCE

Make an incision on both sides of a fresh three-pound flounder; care-
fully lift up the filets, skin well and cut into three equal slanting pieces.
Season with a teaspoon salt and half teaspoon white pepper; roll well in
the seasoning, ]ightl_t,r turn in flour, then in beaten egg and finally in bread
crumbs. Place in a frying basket ‘and fry in boiling fat for five minutes.
Lift up and thoroughly drain on a cloth. Dredge half teaspoon salt over,
dress on a hot dish with a folded napkin, decorate with parsley greens
and six sections of lemon and serve with a remoulade sauce, prepared
as per No. 681, in a saucebowl separately.

681. REMOULADE SAUcE

Chop very fine two branches fresh parsley, two of chives, twelve
capers, two anchovies in oil, one medium vinegar pickle, one shallot and
one-quarter bean garlic. Place all in a bowl, adding half teaspoon French
mustard, a saltspoon salt and one egg volk; pour in one tablespoon tar-
ragon vinegar. Briskly mix the whole well together with a whisk, then
drop in, little by little, one gill olive oil, briskly whisking while adding it.
See that the sauce is of same consistency as mayonnaise. Use as required.

682. Bromwep Bacown, DiapLe

Cut from a piece of bacon twelve equal slices one-fifth inch thick.
Arrange on a double broiler and broil on a brisk fire for two minutes on
eachside. Remove and let slightly cool off. Then with the aid of a table
knife lightly spread a little devilled butter (half the quantity,as per No.11)
on both sides of each slice. Lightly roll in bread crumbs, rearrange on the
broiler and broil for one minute on each side, dress on hot dish and serve.

683. Bakep PoTaToESs
Neatly wipe and place six good-sized, unpeeled, raw potatoes on a tin
plate. Set in a brisk oven to bake for forty-five minutes, taking care to
turn once in a while. Remove and serve.

LUNCHEON

Chicken Broth (578)
Oyster Crabs, Bonne Bouche
Veal Cutlets, Philadelphia Roast Potatoes in Quarters
Baba au Rhum

684. OvsTER CraBs, BonnE BoucHE

Thoroughly wash a pint very fresh oyster crabs and drain on a sieve.
Place on a lighted chafing dish with a gill good sherry, half ounce good
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butter, a level teaspoon salt and half saltspoon paprika; lightly mix, set
fire to the sherry and let burn for two minutes, continually tossing the
contents meanwhile. Place the chafing dish in the oven for one minute
only. Remove, spread a Béarnaise sauce, prepared as per No. 34, to
cover all the crabs, then serve without mixing. If mo chafing dish at
hand, use an earthen cocotte dish.

685. VEAL CUTLETS, PHILADELPHIA

Neatly flatten six tender veal cutlets. Heat two tablespoons melted
lard in a large black frying pan; lay the cutlets in the pan, one beside
another, and rapidly fry for two minutes on each side. Remove and
keep on a plate. Finely slice three medium white onions and place in
an earthen casserole with two tablespoons butter; set on the fire and cook
for three minutes, gently mixing, then arrange the cutlets on top of the
onions; add two peeled and shredded red tomatoes. Season with one
and a half teaspoons salt and three-quarters of a teaspoon white pepper.
Place six very thin slices raw ham, one on each cutlet. Cover the pan
tightly, place in a brisk oven for thirty-five minutes, remove, uncover,
sprinkle a teaspoon chopped chives over all, cover the casserole again
and send to the table.

686. Roast PoraToES IN (QUARTERS

Peel and cut four medium, sound, raw potatoes into six square pieces
each; wash and drain well, place in a frying pan with two tablespoons
melted lard and fry on the range for ten minutes, or until a good golden
colour, occasionally turning with a skimmer; then place in a small roast-
ing tin. Season with a teaspoon salt and half teaspoon pepper. Evenly
spread one ounce butter on the surface of the potatoes, then place in a
brisk oven for thirty minutes. Remove, lift up with a skimmer, place
on a dish and serve.

687. Baea au RuuM

Sift in a large bowl three ounces wheat flour, make a small fountain
in the centre, place in it three-quarters of an ounce yeast, dilute with one
and a half gills warm milk; briskly knead with the hand, gradually incor-
porating all the flour until a light dough, then set the bowl in a warm
place to raise for thirty-five minutes.

Sift on a corner of a table five ounces flour. Make a small fountain
in the centre, place in it two saltspoons salt, half gill cold milk, two
ounces butter (not cold) and break in three eggs. Vigorously knead
with the hand for ten minutes, lifting the batter from the table several
times during the operation. Add now the first preparation to this bat-
ter; knead well for five minutes with the hand. Place the batter in a
bowl, cover with a wet towel and lay it in a warm place of about 75° to
raise for two hours. Add then three tablespoons Sultana raisins, well
picked, and a gill cream; thoroughly mix with the hand. Lightly butter
a quart pudding mould, drop in the batter, then let rest for fifteen min-
utes. Set in a moderate oven for one hour. Remove, let cool off and
unmould on a deep dish.
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Place in a small saucepan four ounces granulated sugar with half
pint cold water and boil for five minutes; remove from the fire, add
three tablespoons good rum, mix a little, then with a spoon gradually
baste and rebaste the sauce over the baba and serve.

DINNER

Oysters (18)
Celery (86) Caviare (50)
Consommé, Flamande
Spanish Mackerel, Broiled, with Bacon
Sliced Cucumbers {342)
Lamb Steaks, Grand Mére
Roast Saddle of Venison, Jelly Salad, Romaine (214)
Pudding, Renaissance Biscuit Glace

688. ConsoumMmE, FLAMANDE

Prepare, strain in a saucepan and keep hot a consommé prepared as
per No. 52.  Clean and scrape a medium red carrot, one medium turnip;
wash well quarter of a small, well-trimmed white cabbage. Cut all
these into small dice pieces. Finely mince a medium white onion, place
in a small saucepan with a teaspoon sugar, half teaspoon salt, half ounce
butter and half pint cold water; mix thoroughly, cover the vegetables
with a sheet of buttered paper, cover pan and boil on the range for forty-
five minutes. Remove, take up the paper and add the vegetables to the
consommé with six well-washed, drained and minced sorrel leaves, if
handy. Boil the consommé for ten minutes. Have six small slices
lightly toasted French bread, place them in a soup tureen, pour the con-
sommé over and serve.

68¢g. BroiLED SpANISH MACKEREL

Cut the head off and split open a fresh three-pound Spanish mackerel;
neatly trim the fins. Mix on a plate a tablespoon oil with a teaspoon
salt and two saltspoons paprika; repeatedly turn the fish in the seasoning,
then arrange on a broiler and broil for five minutes on each side. Re-
move, dress on a hot dish, spread a very little melted butter over the fish
and serve.

6go. Lame SteEAKS, GRAND MERE

Procure three tender lamb steaks of three-quarters of a pound each.
Make a few light incisions on the skin all around. Season with one
and a half teaspoons salt and half teaspoon white pepper. Thoroughly
heat two tablespoons melted lard in a frying pan; place them in the pan,
one beside another, and cook on the fire for five minutes on each side.
Take up the steaks and lay them in a cocotte (earthen) dish. Remove
all the fat from the surface of the gravy, pour in one gill of cold water and
let boil for three minutes, then pour it over the steaks. Cut from a loaf
of sandwich bread three slices an inch thick, cut each slice into one-inch
squares and fry in a black frying pan with a tablespoon melted butter
until a good golden colour and add to the steaks. Cut two ounces salt
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pork into quarter-inch squares, place in a small frying pan with a tea-
spoon melted lard and fry for three minutes; drain well, and add to the
steaks. Cut one large, raw, peeled potato into quarter-inch squares,
wash and drain well, then fry in boiling fat for five minutes; lift up,
drain and add to the steaks. Pour half gill hot demi-glace (No. 122)
over, dredge a teaspoon finely chopped chives over all. Cover the pan,
and let steam on the fire slowly for three minutes. Serve without
uncovering.

6g1. RoasT SADDLE oF VENISON, CURRANT JELLY

Procure a small, rather stale saddle of venison of about four pounds.
Neatly tie it around with string. Season with a level tablespoon salt
and half teaspoon pepper, well rubbed all over.

Lay the saddle on a small roasting pan, pour a tablespoon hot fat
over the saddle and two tablespoons water at the bottom of the pan.  Set
in the oven and roast for forty-five minutes, being careful to turn and
frequently baste with its own gravy. RE‘J‘I’IU‘H: from the oven, dress it on
a hot dish, untie the string, skim the fat from the surface of the gravy,
strain the gravy over the venison and send to the table with currant jelly
separately.

6gz. Puppine, RENAssance, Hor

Cut into small dice pieces two ounces cake renaissance and place ina
bowl with six candied maroons; also cut up one ounce candied cherries
cut into quarters, two candied pears cut in small squares, two preserved
apricots cut into squares and one teaspoon good maraschino. Mix them
well together with the hand. Lightly butter and sugar six individual
pudding moulds; fill them with the preparation up to three-quarters of
their height. Sharply mix in a bowl four egg volks, two ounces sugar and
two gills cream; then divide this evenly into the six moulds. Place in a
pastry tin, pour in hot water up to half their height and set in a moderate
oven for twenty minutes. Remove, unmould on a dish, pour a Sabayon
sauce (No. 1o2) over and serve.

693. Biscuir GLACE

Carefully crack six egg yolks in a small copper basin, add two ounces
granulated sugar and half a stick vanilla. Set the basin on the corner
of the range and with the whisk beat all well together for ten minutes.
Remove the basin from the range to a table, take up the vanilla bean,
beat up for five minutes more; then set the basin on the ice and stir with
a wooden spoon until thoroughly cold. Add two gills cream whipped
as per No. 337. Gently mix with a skimmer for one minute. Fill up
six paper ice-cream biscuit cases and neatly smooth with the blade of a
knife all around. Have a small freezer in an ice-cream tub with broken
ice mixed with rock salt. Arrange the cases in the freezer and
freeze for two hours. Remove, place on a dish with a folded napkin
and serve.
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Friday, Second Week of February

BREAKFAST

COranges (1o4)
Oatmeal Porridge (2)

Egis & la Coque
Findon Haddock (576)
Broiled Beefsteaks (r72)
Potatoes, Julienne (700)
Buckwheat Cakes (330)

694. Eccs A La CoQue

Carefully drop twelve fresh eggs into a saucepan with two quarts
boiling water and boil for three minutes; remove with a skimmer, place
on a dish with a folded napkin and serve with six egg stands.

N.B. When eggs are brought to the table with shells black with
dirt, etc., they make an exceedingly unsightly appearance. To avoid
this have a coarse towel, pour a little vinegar and salt on a small part of
the towel, hold it in the palm of the hand and gently rub the eggs with it.

LUNCHEON

Fish Mulligatawney, Benares
Crabs, 5t. Laurent
Haricot of Lamb
Pumpkin Pie (192)

6g5. TFisa MULLIGATAWNEY, BENARES

Have the head of a large fresh fish, or two small ones if preferred,
then procure two pounds fresh codfish. Place it in a saucepan with
three quarts cold water. Season with one tablespoon salt, half teaspoon
white pepper and a saltspoon grated nutmeg. Add four slices carrot,
one small sliced apple, one sliced leek, four slices turnip, half sliced green
pepper (all vegetables cut in dice pieces), two beans crushed garlic, one
whole parsley root, two cloves, one small sliced onion, half small branch
celery, one chopped ripe tomato, half sprig bay leaf and the same of
hyme. Let them slowly boil for one hour. Should codfish be used
remove it after having cooked for twenty-five minutes so it can be used
for dinner fish, but allow the broth to boil for one hour.

Prepare the following: Melt one and a half tablespoons butter in a
saucepan, stir in two level tablespoons flour, mix well for three minutes;
add one tablespoon curry powder, mix well again with a whisk. Strain
the fish broth and gradually add it to this roux, gently mixing with a
whisk meanwhile. Add a piece of lemon rind, one heaping tablespoon
raw rice, and let slowly cook for thirty minutes.

Cut into very small pieces a small piece of codfish, about a tablespoon;
add it to the soup, pour in one teaspoon Worcestershire sauce and mix
well.  (Small canned quenelles may be employed in default of codfish.)
Pour into a hot soup tureen and serve.
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696. CraBs, ST. LAURENT

Heat one ounce melted butter in a saucepan, add two ounces flour,
stir well while cooking for two minutes, then add one pint hot milk;
thoroughly stir until it comes to a boil and add one pound fresh crab
meat. Season with one and a half teaspoons salt, two saltspoons cayenne,
one level teaspoon ground English mustard and one tablespoon Worces-
tershire sauce. Mix all well tngcthcr while cooking for two minutes
and then let gently cook for ten minutes more. Add three egg yolks,
briskly mix with a wooden spoon while cooking for a minute, and finally
add one tablespoon grated Parmesan cheese; mix well again, transfer to
a dish and let cool off.

Prepare six pieces toast two inches square and one-quarter inch
thick. Equally divide the preparation on top of each toast and nicely
shape dome-like with the blade of a knife. Arrange the toasts on a tin
and sprinkle two tablespoons Parmesan cheese over all. Set to bake
in the oven for eight minutes, or till a nice golden colour. Remove,
dress on a dish with a folded napkin, decorate with six pieces lemon
and a little parsley greens and serve.

697. Haricor oF LAMB

Cut a small breast of lamb into one-and-a-half-inch squares. Heat
three tablespoons melted butter in a medium-sized saucepan, add the
lamb and cook for ten minutes, or until a nice golden colour, occasionally
turning the pieces with a spoon. Transfer the meat only to a dish;
place four tablespoons flour in the pan, stir well until a perfect roux;
then replace the meat in the pan, pour in a quart of hot white broth and
mix with a wooden spoon for two minutes.

Cut three medium, sound, peeled potatoes into one-inch squares and
add them to the haricot. Season with two teaspoons salt, half teaspoon
white pepper and one saltspoon grated nutmeg; gent]}r mix. Tie in a
bunch two leeks, four branches parsley, one sprig bay leaf, two cloves
and half sprig thyme; add it to the stew. Cover the pan and let slowly
cook for one hour and a half. Remove the “bouquet” of herbs; pour
the haricot into a hot dish, sprinkle a tablespoon chopped chives over

and serve.
DINNER

Oysters (18)
Radishes Anchovies (141)
Bizque of Clams
Planked Shad, Finnoise
Chicken Croguettes, Macédadine
Roast Leg of Mutton (522) Escarole Salad (1ec)

Cake, Louisiana

608. BisouE oF Crams

Carefully open thirty-six medium-sized fresh clams and place in a
saucepan with all their liquor, adding one and a half quarts hot water.
Cover the pan and boil for twenty minutes; drain and keep the liquor.
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Place the clams in a mortar and pound them to a paste, then replace the
paste in the clam liquor. Heat in another saucepan one ounce melted
butter, add two and a half ounces flour, stir briskly with a wooden spoon
for one minute; then pour in the clam liquor, etc., into this pan, add half
pint hot milk and two gills cream. Season with a teaspoon salt, two
saltspoons cayenne pepper and one saltspoon grated nutmeg; mix well
with the whisk and as soon as it comes to a boil, add half ounce of good
butter, divided in small bits; whisk till the butter is melted. Strain
through a sieve, then through a cheesecloth into a hot soup tureen and
serve with bread croutons prepared as per No. 23.

699. PLANKED SHAD, FiNnoIsE

Procure half a fresh three-pound shad; wipe thoroughly and season
all around with a light tablespoon salt and half teaspoon paprika. Care-
fully oil the surface of an oak plank sixteen inches long by seven wide
with a tablespoon oil; place the half shad on top, skin side downward.
Set in a rather slack oven to bake for twenty-five minutes. Remove
and keep on a table.

Prepare a potato purée as per potato Duchesse (No, 304). Have a
pastry bag with a dentilated tube ai the bottom. Then drop the potatoes
into the bag and carefully press down the purée all around the shad.
Wipe and slice two good-sized red tomatoes and evenly arrange on top
of the fish. Slice two sound green peppers and neatly place them over
the tomatoes. Sprinkle half teaspoon salt over them and divide half
ounce butter in very small bits over all. Place the plank in the oven
and bake for twelve minutes, or until the potatoes have attained a nice
brown colour. Remove, squeeze the juice of a lemon over all and send
to the table.

700. CHICKEN CROQUETTES, MACEDOINE

Carefully pick all the meat from a tender fowl boiled early in the
morning and cut it into very small square pieces. Cut the same way one
ounce cooked ham and twelve canned mushrooms. Have one table-
spoon freshly chopped shallots in a saucepan with one ounce butter
and fry for three minutes, stirring well meanwhile; add two ounces
flour, mix till well thickened without browning, then dilute this with a
pint white broth (No. jo1). Season with one teaspoon salt, two salt-
spoons cayenne pepper and one saltspoon grated nutmeg; stir and let
boil for fifteen minutes. Add three egg yolks, stir well, then add the
chicken, ham and mushrooms, also half gill sherry. Mix well and cook
for five minutes. Remove from the fire, place the preparation on a dish
and let cool off.

Dredge three tablespoons flour on a corner of a table. Divide the
force meat into six equal parts, roll up to pyramid shape on the flour, dip
each one in beaten-up egg and gently roll in bread crumbs. Layin a
frying basket and fry in boiling fat for eight minutes. Lift up and
thoroughly drain. Pour one gill hot tomato sauce (No. 16) on a hot
dish and neatly arrange the croquettes, one overlapping another, crown-
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like. Fill up the centre with a hot macédoine prepared as per No. 233.
Adjust a paper frill at the end of each and serve.

7o1. WaITE BrotH (BoulLLox Braxc)

Place on the fire in a large saucepan three pounds veal bones and
any scraps of same on hand, also any remnants of raw beef or bones, as
well as scraps of raw poultry. Pour in five gallons cold water, let come
to a boil, then carefully skim off every particle of the scum. Then add
four medium, whole, peeled carrots, two small whole, peeled turnips,
two peeled onions, one parsley root, three leeks and two stalks celery.
Cover the pan and let slowly boil for four hours. Then strain through a
cheesecloth into a stone jar and put in a cool place. When thoroughly
cooled off place it in the ice box and use as required. When nearly used
renew preparation.

#02. CAKE, LouISiANA

Plunge six ounces sweet almonds and two bitter ones in boiling water for
five minutes. Drain on a sieve, then peel and pound four ounces of them
in the mortar to a paste; place in a bowl with four egg yolks, two gills of
milk, three ounces granulated sugar, one teaspoon kirsch and half tea-
spoon vanilla essence; briskly mix with a spatule for one minute, add
-two ounces butter, mix again briskly for one minute, add two ounces
flour and mix well. Add two ounces raisins, half ounce chopped citron
and half teaspoon baking powder; gently mix for half minute.

Lightly butter a large pudding mould. Split the peeled almonds in
two; decorate the bottom of the mould with them, then fill the mould
with the preparation. Set in the oven to bake for forty minutes. Re-
move, let cool for five minutes, unmould on a dish, sprinkle a little
powdered sugar over and serve.

Saturday, Second Week of February

BREAKFAST

Sliced Pincapples {407)
Cheese Omelette
Fried Smelts, Tartare (47)
Mutton Chops (40)
Potatoes Sautées (135)
Sweet Crumpets

703. CHEESE OMELETTE

Carefully crack eight fresh eggs into a bowl, add half a gill fresh
milk, one and a half ounces grated Parmesan and one ounce Swiss
cheese. Season with a level teaspoon salt and two saltspoons white
pepper. Sharply beat up with a fork for two minutes.  Heat a table-
spoon butter in a black frying pan, drop the mixture in the pan, stir well
with a fork until well thickened, let rest for half minute, then fold up
the two sides; let rest half minute, turn it into a hot dish and serve.
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704. SWEET CRUMPETS

Heat a pint milk in a saucepan, adding half ounce concentrated yeast
and a saltspoon salt. Mix well until the yeast is thoroughly dissolved;
then add four ounces sifted flour and thoroughly stir till well thickened.
Place the pan in a warm place to raise for thirty minutes. Add three
tablespoons melted butter and stir well with a wooden spoon. Heat in
a large, lightly buttered frying pan, pour the preparation into the
pan and let cook for five minutes on the fire; turn it over, then set
in the oven to bake for ten minutes. Remove, cut into six equal pieces
and serve.

LUNCHEON

Codfish, Coudert
Pork and Boston Baked Beans
Apple Dumplings, Hard Sauce

705. CoprisH, COUDERT

Have a piece of fresh codfish one and a half pounds. Cut into thin
slices, place on a dish, season with a teaspoon salt, two saltspoons cayenne
pepper and one tablespoon Worcestershire sauce; repeatedly turn the
slices in the seasoning. :

Finely slice three medium, raw, peeled potatoes, plunge them in
boiling water for five minutes, drain and keep till required. Heat in a
saucepan one and a half tablespoons melted butter, add two tablespoons
flour, stir well and pour in half pint boiling milk. Season with half tea-
spoon salt, one tablespoon tomato catsup and one light tablespoon
Worcestershire sauce. Mix well while cooking for two minutes, then
pour half the quantity of the sauce into a deep baking dish. Place one-
third of the codfish as a layer over the sauce, then one third of the po-
tatoes, another third of the codfish, another layer of the potatoes, the
other third of codfish and the last of the potatoes, and cover with the
balance of the sauce. Sprinkle two tablespoons bread crumbs over the
surface, divide half ounce of butter in bits on top. Set in a moderate
oven to bake for forty minutes. Remove from the oven and send to the
table in the same dish.

706. Pork AND BosTOoN BAKED BEANS

Plunge a pint large, dried white beans in a gallon cold water to soak
for twelve hours. Drain on a sieve and place in an earthen baked-bean
pot. Pour one and a half quarts cold water into a basin, add two gills
molasses, one tablespoon salt and a heavy teaspoon white pepper. Mix
well with a whisk for a minute. Pour this over the beans. Place over
the beans a one-pound piece salt pork, tightly cover the pot and lay in
a roasting tin, containing a gallon cold water. Set in the oven and let
steam for six hours, carefully watching not to let the water dry up in the
pan; if it should dry up add some more hot water., Remove, clean the
pot all around with a towel and send to the table without uncovering.
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707. AppLE DumMpLINGS, HARD SAUCE

Prepare a pie paste exactly the same as per No. 117. Roll it on a
lightly floured table to the thickness of one-fifth inch. Cut out six
pieces, each three inches square.

Peel and core six small apples, lay each apple right side up on top of
each piece of paste in the centre. Fill the hollow from which the core
has been scooped with granulated sugar, mixed with half teaspoon
ground cinnamon, then fold up the corners of the paste on top of each
apple so as to entirely close them. Cut from the remaining paste six
round pieces about one inch in diameter; arrange each piece on top of
each apple. With a small pastry brush gently moisten the tops, edges
and sides with a beaten egg. Lay them on a baking pan and set in a
moderate oven to bake for thirty-five minutes. Remove, dress on a
dish and serve with a hard sauce (No. 708) separately.

708. HARD SAUCE

Place in a cold bowl one ounce good butter, two ounces fine sugar,
half saltspoon ground mace, and five drops vanilla essence. Set the
bowl on broken ice and sharply beat up with a wooden spoon for five
minutes; then keep in a cool place till required.

DINNER

Rissolettes Russe (162) Olives
Potage, Mongole
Striped Bass, Marinidre Potatoes, Parisienne
Beef Braist, Monaco
Roasted Duckling, Apple Sauce (187) Doucette Salad (r8a)
Raspberry and Currant Pudding

709. PoTAGE, MONGOLE

~ Soak in plenty of fresh water half pint dried, split green peas for

twelve hours. Drain on a sieve and place in a small saucepan with
half sliced carrot, half sliced white onion, one sliced leek, one branch
sliced celery, two branches parsley, one bay leaf and one ounce lean
ham cut into small pieces, or a ham bone. Moisten with one and a half
quarts cold water. Season with a teaspoon salt, half teaspoon white
pepper and a teaspoon sugar. Let come to a boil on the range, re-
move scum, cover the pan and let simmer for one hour. Meanwhile
mince half carrot, half onion, one leek and one branch celery. Place
them in a saucepan with a teaspoon butter, and brown to a light colour
for eight minutes, occasionally stirring. Add one tablespoon flour,
lightly mix; pour in a pint fresh or canned tomatoes, crushed, with a
pint broth (No. 7o1), and let simmer very slowly for one hour.

Cut into fine julienne strips one small carrot, one small turnip,
one leek and one branch celery and place these vegetables in a
very small saucepan with three gills water. Season with a salt-
spoon salt and two saltspoons sugar and slowly cook for thirty
minutes.
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After an hour of simmering strain through a sieve both pea and
tomato soups into another saucepan, adding the vegetables of the third
pan. Add two tablespoons cooked green peas and boil the whole
together for ten minutes. Carefully skim off the scum, pour into a soup
tureen and serve,

710. STRIPED Bass, MARINIERE

Neatly trim and wipe two fresh striped bass of one and a half pounds
each. Place them in a frying pan with half ounce butter, one teaspoon
salt, one saltspoon cayenne pepper, half gill white wine and one gill hot
water. Cover the dish with a sheet of buttered paper. Boil for five
minutes on the range, then set in the oven to bake for ten minutes.
Remove from the oven, lift up the paper, add six freshly opened medium
oysters or fresh mussels, six cooked shrimp, six heads canned mush-
rooms. Cover again with the same paper and replace the fish in the
oven for ten minutes more. Remove, lift up the paper, remove the fish
with a skimmer, place on a large dish, pour the contents of the pan over
the fish and serve.

711. POTATOES, PARISIENNE

Peel six good-sized potatoes, and with a Parisian potato scoop dig
out as many pieces as you possibly can; wash well, drain and place in a
sautoire with one and a half tablespoons melted leaf lard. Season with a
teaspoon salt and half a light teaspoon white pepper; then set in a brisk
oven for thirty minutes, carefully turning over occasionally to let get a
nice colour all around. Remove, dress on a hot dish and serve.

712. BEEF Braisg, Monaco

Procure a three-pound piece of rump of beef. Cut sufficient very
thin slices of larding pork to lard the beef all around. Chop very finely
together one bean sound garlic, two branches parsley, two branches
chervil and four branches chives. Carefully sprinkle these fine herbs
on the surface of the slices of lard, on one side only. Arrange the lard
neatly over the beef, the herb side downward; tie well with string all
around; place the beef in a saucepan, add one sliced carrot, one sliced
onion, two sliced leeks, two cloves, one bay leaf, a saltspoon thyme and
two tablespoons melted lard. Set the pan on a brisk fire to brown for
ten minutes, turning once in a while. Add two tablespoons flour and
lightly mix with a spoon. Moisten with a wine glass claret or white
wine, one pint white broth (No. jo1) or hot water and two gills hot
demi-glace (No. 122). Season with a tablespoon salt, a teaspoon
white pepper and a branch tarragon. Cover the pan, let boil for ten
minutes, then set the pan in the oven for one hour and a half. Remove,
uncover, take up the beef and keep warm. Reduce the gravy to a half
pint on the fire. Strain the sauce through a small sieve into another
saucepan, add twelve stoned olives and two ounces cooked, lean ham
cut into half-inch squares; boil the sauce for five minutes more. Dress
the beef on a large, hot dish; untie, remove the fat all around, then pour
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the contents of the pan over the beef. Garnish with six stuffed tomatoes,
as per No. 3o, around the beef and serve.

713. RaspBERRY AND CurranNT PUDDING

Place in a bowl two ounces bread crumbs, two ounces picked cur-
rants, four tablespoons raspberry jam, two ounces granulated sugar,
one teaspoon Maraschino, half ounce flour, one gill milk and the yolks
of three eggs. Briskly mix for five minutes with a wooden spoon, then
beat up the three egg whites to a stiff froth and add to the preparation;
gently mix for a minute. Fill up six small lightly buttered pudding
moulds, place them in a pastry tin and pour boiling water up to half
the height of the moulds. Set in the oven for twenty minutes. Remove,
unmould on a dish, pour a raspberry sauce (No. 714) over them and serve.

, 714. RASPBERRY SAUCE

Have in a small saucepan four tablespoons raspberry jam with one
ounce sugar, one gill water and one teaspoon kirschwasser; mix well for
one minute, then boil on the range for two minutes, occasionally mixing,
and use as directed.

Sunday, Second Week of February

BREAKFAST

Sliced Bananas (151)
Hominy (435)
Serambled Epps with Celery
Broiled Perch
Mutton Hash, Singapore
Potatoes, Delmonico
Griddle Cakes (g)

715. ScRAMBLED Eccs witH CELERY

Cut four branches of the perfect white of celery into very small dice
pieces, wash and drain well, then place in a saucepan with a pint cold
water and two saltspoons salt and let boil for twenty minutes. Remove
and drain well. Break eight fresh eggs in a bowl, season with half tea-
spoon salt, two saltspoons white pepper, pour in half gill fresh milk.
Sharply beat up the whole together for half minute. Heat a tablespoon
butter in a saucepan, drop in the eggs and celery, thoroughly mix with
a wooden spoon while cooking for six minutes. Dress on a hot, deep
dish and serve.

716. BroiLep PErcH

Mix on a plate one tablespoon oil, a teaspoon salt and half teaspoon
white pepper; mix well. Roll six small perch, well-trimmed and wiped,
in the seasoning till it is all absorbed. Arrange on a broiler and broil
for five minutes on each side. Remove, dress on a hot dish. Spread
a tablespoon melted butter over, decorate with six pieces lemon and a
little parsley greens and serve.
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717. MutroNn HasH, SINGAPORE

Finely hash all the mutton left over from the day before yesterday.
Peel, core and cut into very small dice pieces two good-sized green apples.

Place in a small pan one finely chopped green pepper, one finely
chopped white onion with one and a half tablespoons melted butter and
cook to a nice light brown colour, lightly stirring meanwhile; add half
teaspoon curry powder, gently stir; then add the mutton, half ounce
lean grated (rasped) ham, the apples and hali pint hot white broth
(No. yo1). 5Season with two saltspoons salt and two saltspoons white
pepper; mix all gently together and let cook for twentv minutes, lightly
mixing with a wooden spoon meanwhile. Dress on a hot, deep dish
and serve.

718. DEeLmoNICO POTATOES

Place four good-sized boiled and finely hashed pofatoes in a frying
pan with one and a half gills cold milk, half gill cream, two saltspoons
salt, one saltspoon white pepper and a saltspoon grated nutmeg; mix
well and cook on the range for ten minutes, lightly mixing occasionally.
Then add one tablespoon grated Parmesan cheese, lightly mix again.
Transfer the potatoes into a gratin dish, sprinkle another light tablespoon
grated Parmesan cheese over and set in the oven to bake for six minutes,
or until they have obtained a good golden colour; remove and serve.

LUNCHEON

Consommeé in Cups (52)
Toasted Lobsters, Mrs. Potter (2358 ]
Lamb Chops, Reforme
Green Peas (35)

Pincapple au Rhum

719. Laus CHoPS, REFORME

Trim and neatly flatten six French lamb chops. Season with half
teaspoon salt and two saltspoons white pepper, lightly roll in flour, then
in beaten egg, and afterward gently roll in one ounce finely grated, lean
ham. Heat one and a half tablespoons butter in a large frying pan, place
the chops in the pan, one beside another, and slowly fry for seven minutes
on each side. Remove,dress on a hot dish,one overlapping another, crown-
like,adjust a fancy paper frill at the end beneof each chop and keepwarm.

Cut into julienne strips two vinegar gherkins, one small truffle, the
white of a hard-boiled egg, six heads canned mushrooms and half ounce
of cooked, smoked beef tongue. Place all these articles in a small sauce-
pan with a tablespoon sherry, one and a half gills demi-glace (No. 122);
lightly mix with a wooden spoon, then let boil for five minutes. Pour
the sauce in the centre of the chops and serve.

720. PINEAPPLE WITH Rum

Trim and neatly peel a small ripe pineapple. Cut it into qua:l:ters
lengthwise, cut out the stalk in the middle, then slice each quarter into




SUNDAY, SECOND WEEK OF FEBRUARY 205

fine slices; place in a bowl, add three ounces powdered sugar, half gill
good rum and half gill cold water; gently turn in the seasoning without
breaking for five minutes. Cover the bowl and let stand in a cool place
for thirty minutes, being careful to mix in the rum meanwhile. Trans-
fer into an edged dessert dish, pour all the seasoning over and serve.

DINNER

Radishes (53) Olives
Potage, Celery, au Lait d"Amandes
Salmon, Baltimore
Potatoes, Windsor {2532)
Capon Braisé, Ecossise Peas with Lettuce {66%)
Noisettes of Beef, Foyot
Punch, Andalouse
RBuddy Duck with Jelly (a234) Fried Hominy (235)
Lettuce Salad (r48)
Tutti Frutti Ice Cream
Petites Espagnoles

721. POTAGE, CELERY, AU LAIT D’AMANDES

Pare off all stale and green leaves from two stalks crisp celery. Cut
it into fine pieces, plunge in cold water and thoroughly wash; drain well
on a sieve, then place in a large saucepan two quarts cold water; season
with one and a half teaspoons salt, one teaspoon fine sugar and two
saltspoons cayenne pepper. Cover the pan and let simmer for forty
minutes. Strain the celery broth into another saucepan. Pound the
cooked celery in a mortar to a pulp and replace it in the broth, then have
it come to a simmering point on the range.

Plunge half pound almonds into a pint boiling water for five minutes;
drain, peel and pound in the mortar to a paste; then place in a saucepan
with pint milk and boil for fifteen minutes; add it to the celery, mix well
and boil all together for ten minutes. Mix in another saucepan one
ounce butter with three tablespoons flour, thoroughly heat for two
minutes, then pour the soup over this roux and briskly mix with a
wooden spoon while boiling for five minutes. Dilute one egg yolk with
half gill cream and add to the potage; lightly mix for two minutes with-
out boiling. Strain through a sieve, then through a cheesecloth into a
soup tureen and serve with bread croutons (No. 23) separately.

722. SALMON, BALTIMORE

Place three slices fresh salmon, three-quarters of a pound each, in
a frying pan. Season with a teaspoon salt and half teaspoon white
pper, adding a gill white wine, a gill cold water and half ounce
utter. Cover the fish with a lightly buttered paper, boil on the fire for
two minutes, then set in the oven to bake for twenty minutes. Remove,
dress the salmon on a hot dish, then take out bones from the centre
and keep warm. :
Add eighteen freshly opened oysters to the fish liquor, boil for three
minutes on the range; lift up the oysters with the skimmer and place



206 THE INTERNATIONAL COOK BOOK

six on top of each slice of fish. Reduce the fish gravy to about half gill,
then pour in one gill hot demi-glace (No. 122). Mix well and let briskly
boil for five minutes. Strain the gravy over the fish and serve.

723. Caron Braisg, EcossAISE

Remove the head and feet of a small, tender capon of four pounds;
singe, draw and wipe neatly. Soak two ounces bread crumbs in one
and a half gills cold milk for two minutes; take up and squeeze out the
milk and lay on a plate. Add one ounce finely chopped raw beef
marrow and the yolk of an egg. Season with half teaspoon salt and two
saltspoons white pepper. Mix all thoroughly with a spoon until well
thickened, then stuff the capon with it. Truss neatly and place in a
small brazing pan. Place a mirepoix (No. 271) around the capon,
adding four tablespoons flour and one and a half tablespoons melted
butter; mix a little with the mirepoix. Pour in sufficient hot water to
cover the vegetables. Season with a tablespoon salt and half teaspoon
white pepper. Cover the pan, let boil on the range for ten minutes, then
set in the oven to braise for one hour. Remove, transfer the capon
to a large, hot dish and keep warm.

Reduce the gravy on the fire to three-quarters of a pint, then strain
it through a fine Chinese strainer into another saucepan; add six heads
canned mushrooms cut in half, two ounces cooked smoked beef tongue
cut into quarter-inch squares and one egg yolk; then briskly stir while
cooking for two minutes. Pour the sauce over the capon and serve.

724. NOISETTES OF BEEF, Fovor

Procure six small filets of beef one inch thick by one and a half inches
in diameter. Season with a teaspoon salt and half teaspoon white pep-
per, well divided all around. Heat in a black frying pan a tablespoon
melted butter, add the filets, one beside another, and briskly fry for
three minutes on each side. Remove and place them on six freshly
prepared toasts of the same size as the filets. Reduce two gills tomato
sauce in a saucepan to half gill. Prepare a Béarnaise sauce as per
No. 34. Strain the tomato sauce through a cheesecloth into the Béar-
naise. Mix a little with a whisk and pour it over the filets. Garnish
the filets all around with spinach, prepared as per No. 247, and send
to the table.

725. PuUNCH, ANDALOUSE

Cut three good-sized oranges into equal halves, and with a spoon
remove all the pulp and place in a bowl. Cut off a piece of the skin at
the bottom of each half orange so they will stand on a dish without
rolling. Squeeze the pulp of the oranges into a bowl, as well as the
juice of three lemons; add half pound granulated sugar and one quart
lukewarm water. Sharply mix with the spatula for five minutes. Strain
through a cheesecloth into an ice-cream freezer. Set the freezer in a tub
with broken ice and rock salt all around. Cover the freezer and pro-
ceed to freeze for thirty minutes. When ready pour in two tablespoons
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of curagao and lightly mix. With a small knife make dentilated incis-
ions all around the brim of each half orange shell. Divide the punch
equally into the six shells. Dress on a dish with a folded napkin and
serve.

726. Turri-Frurri IcE CrEAM

Prepare and finish a vanilla ice cream as per No. 42. Chop up
very finely six candied cherries, two candied pears, two candied apricots,
two candied prunes, two candied figs, one ounce angelica and four
candied marrons; place all these in a bowl. Season with a tablespoon
kirsch, one tablespoon rum and one tablespoon maraschino; mix well
and let infuse for ten minutes. Then add to the vanilla ice cream.
Mix well with a wooden spoon for two minutes. Carefully fill a quart
brick ice-cream mould with the cream, cover both sides with lightly
buttered paper, then cover it and bury the mould in broken ice and
rock salt and let freeze for one hour. Remove the mould, immerse in
tepid water for a few seconds, remove the cover and paper, unmould
on a cold dish with a folded napkin and send to the table.

727. PeTiTES ESPAGNOLES

Place in a basin half pound fine sugar, crack eight fresh eggs and add
two tablespoons orange flavouring. Set the basin on the corner of the
range and briskly beat up with the whisk for fifteen minutes, remove
the basin to a table and gradually add half pound sifted flour, continually
mixing with a skimmer while adding it. Slide a tube an inch in diameter
to the bottom of a clean pastry bag and drop the preparation in.  Lightly
butter and flour a pastry pan, then with the hand press down the prepa-
ration in the pan into pieces the size of a fiftv-cent piece, keeping them
an inch apart from each other; proceed in the same way until the batter
is used up. Dredge one ounce shredded cocoanut over them and set
in the oven to bake for ten minutes. Remove, let cool off and serve.

N. B.—These cakes will keep in good condition for two weeks when
kept in a tin placed in a cool place, and can be employed for cake crumbs,
etc.

Monday, Third Week of February

BREAKFAST

Oranges (104)
Cuaker Oats (105)
Poached Eggs, Soubise
Porterhouse Steak
Potatoes, Amna (54)
Sweet-Corn Fritters (s66)

728. PoacHED EGGs, SOUBISE

Peel, cut in half and finely slice two medium-sized white onions,
place in a saucepan with a tablespoon melted butter and slowly fry for
seven minutes, mixing well meanwhile. Add a level tablespoon flour,
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stir briskly, pour in half pint hot milk and briskly mix. Season with
half teaspoon salt, one saltspoon cayenne pepper and one saltspoon
grated nutmeg; l1ghtl}r mix, then let gently simmer for ten minutes.
Prepare twelve poached eggs on toast as per No. 106. Strain the sauce
through a strainer over the eggs and serve.

729. PORTERHOUSE STEAK

Mix on a dish one teaspoon salt, half teaspoon pepper and a light
tablespoon oil.  After procuring a nice, tender porterhouse steak one
and a quarter inches thick, cut from the short loin, lightly flatten and
trim, then turn in the seasoning repeatedly all over. Arrange on a
broiler and broil on brisk charcoal fire for twelve minutes on each side.
Remove, dress on a hot dish, spread a maitre d’hétel butter (No. 7)
over, decorate with a little watercress and serve.

LUNCHEON

Ovysters au Gratin
Shoulder of Mutton, Etuviée, with Potatoes
Apple Ménngue Pie

230. OYSTERS AU GRATIN

Plunge twenty-four large, freshly opened oysters in three-quarters
pint boiling water with a teaspoon salt and boil for three minutes.
Drain on a sieve and keep the liquor. Briskly knead in a small sauce-
pan one tablespoon butter with two tablespoons flour for a minute.
Place the pan on the fire, pour in one and a half gills oyster broth and
two gills hot milk., Season with half teaspoon salt and two saltspoons
cayenne pepper; gently mix. Cut each oyster in four pieces and add to
the pan, lightly mix, then let boil for two minutes. Transfer the prepara-
tion into a deep baking dish, dredge two tablespoons grated Parmesan
cheese over and set in the oven to bake for ten minutes. Remove and
serve.

731. SHOULDER OF MutroN, ETuviE, witH POTATOES

Procure a small, tender shoulder of mutton. Carefully bone it all
over, then cut the meat into as thin slices as possible and place on a dish.
Season with two teaspoons salt, half teaspoon white pepper, adding one
teaspoon chopped chives, half teaspoon chopped chervil, half bean finely
chopped garlic and three finely chopped shallots. Carcfu]l}r mix the
meat with the ingredients and keep on the dish till required.

Finely mince three medium, raw, peeled potatoes; wash and dram
well. Lightly butter a cocotte dish (earthen pan), cover the bottom
with a layer of one-quarter of the potatoes, lightly season the potatoes
with two saltspoons salt and a saltspoon pepper; arrange a quarter of
the meat over the potatoes, well spread, then another quarter of
mutton, and so on until all finished. Then pour in two gills boiling
water, boil for two minutes on the range; then set in the oven to bake for
one and a half hours, Remove and serve,
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732. APPLE MERINGUE PIE

Roll out quarter pound pie paste, as prepared in No. 117, making it
circular in shape, half inch wider than the pie plate. Lightly butter a
pie plate, arrange the paste over the plate, press it down all around the
edges with the fingers and neatly trim all around.

Peel and core six good-sized apples. Cut into halves, slice very fine,
place in a bowl with one ounce sugar, half teaspoon ground cinnamon
and one teaspoon vanilla essence; gently mix, then evenly arrange over
the plate. Set the pie in the oven to bake for twenty minutes. Remove
and lay on a table. Beat up to a froth the whites of two eggs, add two
ounces granulated sugar and half teaspoon vanilla essence, lightly mix
with a skimmer for half a minute, then nicely spread the preparation
over the apples with the aid of a knife blade; sprinkle a tablespoon
fine sugar over all, reset in the oven to bake for ten minutes longer, or
till a nice golden colour. Remove and serve either hot or cold.

DINNER

Stuffed Olives with Caviare
Conzomme, Milanais
Fish Croguettes, Cream Sauce
Veal Cutlets, Chasseur Brussels Sprouts (618)