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DEDICATION.

THIS little Book is dedicated to the thrifty
Household Managers of the United Kingdom
and to those conscientious Cooks whose
constant aim is to produce the most
appetising and nourishing dishes at the

smallest possible cost.



INTRODUCTION.

THE great strides that have been

made in the art of Cookery—or
rather, should we say, in the wide-
spread popularisation of the art of
Cookery—within the last quarter of
a century, have not been one of the
lcast satisfactory features of
the present august reign. Step
by step enlightenment has
reached our humblest home-
steads, and where at one
time (according to the cynic
Voltaire) there were but two
ways of cooking beef and
mutton in this country (and,
like enough, the sage was
right), there are now a hundred
ways open to the household manager of utilising the scraps of
meat and game that in years gone by would doubtless have
been wasted.

The almost common intercourse we now enjoy with
France—where Cookery is a fine art—has had much to do
with the amelioration of our culinary methods; but as another
means to that end, nothing has been more conducive than
the widespread use of Bovril.



With Bovril came that great incentive to excellence in
Cookery, viz.: facility, and this virtue was accompanied by
another, to wit, economy. Indeed, with Bovril in the kitchen
the cook or the housewife possessing any culinary ability
whatever is never at a loss for a succulent dish in the
shortest possible space of time, and at a minimum cost.
Hence the enormous influence for good which Bovril has had
on latter-day Cookery.

With this firm and eminently justifiable conviction, the
proprietors of Bovril venture to launch forth the present little
Cookery Book. It has been compiled by one whose experience
in such matters has had the widest range, and cannot fail to
be of profit, in every sense of the word, to the homes of
England, Scotland and Ireland, wherein a keen appreciation
of the delights of the table is sensibly tempered with a desire
to be economical,

For the benetit of the few who are unacquainted with its
qualities and virtues, it may be well to say here that Bovril is
the purest of concentrated foods, containing at once all the
stimulative as well as all the nutritive properties of the
primest Ox-beef ; that it is endorsed by the leading lights of
the medical faculty by reason of its strength and purity, and
that the most eminent authorities on dietetics regard it as a
triumph of scientific condensation of pure nutriment. Add to
this its delicious flavour and thorough digestibility, and the
ease with which it can be employed in the preparation of a
hundred dishes—soups, sauces, gravies and entrées of all
kinds—and it will be at once apparent that in Bovril the cook
has a most valuable auxiliary.

Besides the well-known liquid sold throughout the civi-
lized world, it should be known that there is a special variety
called Invalid Bovril, distinct from the other by reason of its
greater condensation and the absence of seasoning, the latter
being frequently detrimental to the extremely weak. Several
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recipes contained in this little Book are especially prepared for
Invalids and Convalescents. In these cases Invalid Bovril is
specifically mentioned. The ordinary Bovril may be had in
either bottles or jars.

In preparing the recipes which follow, the compiler has
been compelled to study the exigences of space; consequently
the number given, being limited, include what have been
thought the most useful recipes for everyday Cookery.

There is little more to say except that every ingredient
named should, like Bovril, be characterised by excellence of
quality. Bad vinegar, cheap sauces, chutneys, &c., indifferent
materials of any sort should be banished from the kitchen if
good results are to follow. Moreover the most scrupulous
cleanliness cannot be too frequently insisted upon. A dirty
saucepan or stewpan will ruin the humblest as well as the most
ambitious efforts of the cook The best ingredients and the
most careful scrutiny, then, should be the housewife's watch-
word, and with Bovril to help her and the “ Bovril Cookery
Book ” to guide her, her hospitable table should always be
graced by the welcome compliment of happy smiles.




SPECIAL NOTICES.

—soHro—

CHAFING DISH COOKERY.—The use of the chafing dish is
fast growing into favour in England, and deservedly so, for it enables
one to produce all sorts of dainties without regard to the kitchen fire
or one’s domestics. Indeed, when ordinary cookery is out of the
question, the chafing dish can be relied on. Naturally, anything so
portable, nutritious, and so well adapted to blend with vegetables, fish
and flesh of all sorts, to say nothing of eggs and cereals, as Bovril,
is an item to be kept in the foreground of one’s memory; and the
ingenious cook may send so many good snacks to table as to consider-
ably reduce the butcher’s bill. Campers out and any others who may
be holiday making will do well to note the recipes herein marked at the
foot of each with the letters c. p. ¢. These recipes are specially
adapted to chafing-dish, or ordinary spirit-stove cookery.

GELATINE AND ISINGLASS.—Attention is called to the fact
that the proportions of these articles given in recipes herein, must be
regarded as approximate rather than exact. Those who (wisely) use
the same brand regularly will be able to make any deviation that may
be needful. The best gelatine or isinglass should be used in all delicate
cookery, especially for invalids, to ensure purity of flavour.

HINTS ON SEASONING.—It will be noted that in many of
these recipes no mention is made of salt. The reason is that none is
wanted in some cases, Bovril preparations, in common with other
concentrated foods, being already seasoned. Those who desire can add
a little. It is a well-known fact, that over-seasoning spoils the dish for
many ; in the sick room especially, this must be guarded against,
because it not only creates distaste for the dish, but is harmful to the
patient. The quantities of Bovril given in the recipes should be
regarded as approximate, particularly in connection with the sick, as
it may be needful somectimes to decrease or increase it. When added
to thick preparations, such as rice and other cereal dishes, more can be
used than when only a beverage is wanted.
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TOMATO CONSERVE AND SAUCE.—Attention is called to
the fact (sometimes overlooked) that conserve will always replace fresh
tomatoes; it is bright in colour, and does not keep long after opening.
Sauce or catsup is a seasoned article, less bright, and will keep well after
opening. Therefore, should one be substituted for the other, allowance
must be made in seasoning the dish. These are good additions to
vechauffés generally.

TINNED MEATS.—Rabbits and mutton are easily converted
into economical and tasty dishes so long as they are nicely seasoned
and re-heated only, as if actually cooked again they are raggy. If only
as emergency dishes they deserve attention. They make excellent
pies, then the aim should be to use some cooked vegetables or rice, &c.,
for the lining of the dish, and a thin pastry for the top, so that it will be
done quickly. Some Bovril Stock, Savoury, improves the gravy
greatly; or Bovril mixed as directed is useful. Any fat should be put
aside, and the jelly from the tin melted and mixed with the Bovril.
In “cold meat cookery,” used alone, or with the remains of a joint,
tinned goods find a place, but in such cases Bovril will be found most
valuable, as it gives the savour that is lacking. Served cold in summer
time, Bovril Aspic should be used with the meats as a garnish.
‘“ Potted meat™ can be had by pounding the meat well, with bacon and
butter to a moist paste, seasoning liberally with Bovril, and any ap-
proved herbs, or store sauce or ketchup. For present use this latter
item will be found useful, and it has the merit of cheapness.

WORCESTER AND OTHER BROWN SAUCES. —In the
recipes where Worcester sauce is named, although no special brand is
indicated, a good one is assumed. There are some sauces on the market
at the present time, sold at prices that should be regarded as too low to
ensure first-rate quality. One should buy such as bear the maker’s
name. In some dishes, instead of shaking the bottle as usual, it is
advisable to pour off the clear liquid only. Should a sauce or gravy
appear too dark at any time, a few drops of carmine will brighten the
colour. If too highly seasoned, use a pinch of sugar. Or sometimes
increased acidity will remedy the error. Recipes must be regarded as
approximate, as one cannot specify the exact amount of any sauce
without knowing the strength of it.

Special attention should be called to the excellent Condiments
prepared by the Manufacturers of Bovril. These are the Sauces sold
in bottles as—

GOORKHA RELISH, NEPAUL CONDIMENT, and
WILD-CHERRY SAUCE.

The cook who is quick to estimate the value and the uses of made
sauces will soon discover that those just mentioned are very serviceable
and can be used with marked advantage for seasoning many dishes, in
preference to other sauces more commonly employed.
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For Recipes of Bovril Brown Sauces see pp. 16 and 17.

SPECIAL RECIPES—To which frequent references are made
throughout the remainder of the Bcwri? Cookery Book. These

recipes should be very carefully studied, as they will be found to be in
constant demand.

BOVRIL ASPIC.—Required, a quart of water, two eggs, a bay
leaf, the juice of a lemon, a gill of pale brown vinegar, half a tea-spoonful
of salt, a small onion in slices, a dessert spoonful of tarragon vinegar,
a dozen peppercorns, half a dozen allspice berries, gelatine and Bovril
as below.

The egg shells should be crushed after washing and drying, and
put with the rest of the ingredients into a stewpan as clean as hands
can make it. For a pale, mild aspic, add a dessert spoonful of Bovril ;
for a fuller flavoured and of course darker, nearly as much again must
be used. In hot weather, and if for borders, or to bear any weight, two
and a half ounces of good sheet gelatine will be wanted. [n cold
weather, and for ordinary purposes, two ounces will be enough. The
Bovril is preferably mixed, first with the water, or a little of it, heated.
Now whisk altogether until the jelly comes to the boil, then set back
where it will not quite boil, with the lid slightly tilted, for five minutes,
Strain through a jelly cloth, or bag if preferred, scalded, in the usual
way. See recipe below.

BOVRIL ASPIC (SIMPLE).—This recipe will furnish a jelly
economical enough for general use. A little can be tried chopped with
cold meat, for sandwiches, or for garnishing a homely salad. Indeed,
hosts of uses will readily be found for it. Dissolve a small table spoonful
of Bovril in a gill of boiling water, add a table spoonful of French vine-
gar, and the same quantity of onion or tarragon vinegar (the last is
optional); melt two ounces or more of skzet gelatine in half a pint of
boiling water, then add cold water to make the whole measure a quart,
Add the shell and white of a large egg beaten up, then bring all to the
boil ; a little salt should be added, also a clove and a few black pepper-
corns if liked ; but for a jelly of this sort it is well to season lightly ; it
is then of more general use. (See recipe and remarks above.)

BOVRIL BUTTER.—This is useful for spreading plain biscuits,
or bread and butter for conversion into sandwiches. As tastes differ
and much depends upon the adjuncts (when for sandwiches), the pro-
portions must be regarded as suggestive rather than exact, Mix on a
plate a couple of ounces of fresh butter with the same weight of Bovril ;
use a palette knife if possible ; then add about a salt-spoonful of French
mustard.

Note.—In some cases the mustard is better omitted, and the butter
may be increased.
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BOVRIL GLAZE. This is very handy for savouries both hot and
cold. It is quickly made and very economical. Cut up half an ounce
of sheet gelatine, and dissolve it in a gill and a half of boiling water ;
add a heaping tea-spoonful of Bovril and enough carmine to give a
rich reddish tint. When a pale and weak glaze only is wanted, use
less Bovril and gelatine; for a stronger one, this can be reduced
by boiling a few minutes. Always let the first coat dry before adding
th%ﬁsiecond. This applies to cold dishes. For hot ones one coat is
sufficient,

BOVRIL STOCK, SAVOURY.—Required, three pints of water,
a small carrot, a tomato, a slice or two of turnip (omit the latter if for
keeping, and in hot weather), an onion, a sprig of thyme, parsley and a
bay leaf; a tea-spoonful of black and white peppercorns mixed, a small
tea-spoonful of salt, a small lump of sugar, a couple of celery stalks or
a pinch of celery seed, two cloves, and, for a medium stock, a dessert
spoonful of Bovril ; for a rich one a table spoonful.

Put the prepared and sliced vegetables, with the ham minced and
the seasonings, into the cold water, and bring to the boil, slowly. Re-
move any scum, adding a few drops of cold water now and then, until
it isall thrown up, then cover and simmer for an hour. Strain into a clean,
dry, earthen vessel, without pressure, and rinse the saucepan with hot
water. Return the stock, add the Bovril, boil up, and keep in an
earthen vessel in a cool place for use as required. It should be poured
off free from sediment. It is a very useful stock for many purposes,
including soups, hashes and minces, entrées, gravies, &c. With this
and brown sauce at hand everyday cookery is facilitated, and well-
flavoured dishes may be the rule without much cost or trouble.

The same principle can be carried out by using stock from bones,
prepared in the stock pot, and adding as much Bovril as is required
according to the colour and strength of the stock pot liquor. This is
really more economical than using small quantities of fresh vegetables
every time a little sauce or gravy is wanted. To increase the colour
and “savour the vegetables may be fried, or even the onion alone fried
effects an improvement.

Note.—For first-class clear soups this must be clarified in the usual
manner with white of eggs, or lean raw beet. For ordinary cookery it
is clear enough. See CLEAR Soup, PLAIN (p. 12).
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SECTION 1.

Recipes for Soups, Sauces and Gravies

(ARRANGED ALPHABETICALLY).

SOUPS.

ARTISAN SOUP (Macaroni or
Haricot).—Take a quart of the water either
from macaroni or white haricots, season with
pepper and a dessert spoonful of Bovril and
a tea-spoonful of any brown store sauce ; boil
it up, and pour it over a large table spoonful
of browned flour that has been mixed with a
gill of cold water ; return to the saucepan with
about a quarter of a pint of stale bread crusts
that have been soaked in water, squeezed
dry, and beaten smoothly. Boil for a few
minutes and serve hot.

NoTE.—If the water is from macaroni
reserve a little and add it in short lengths.

ARTISAN SOUP (Mutton).—Take a
couple of pints of the liquor from boiled mutton
free from fat; cut up half a pint or so of any
vegetables boiled in it, and add with a table
spoonful of fine oatmeal, and the same of

browned flour mixed with a gill of cold water. |

Boil all for twenty to thirty minutes, then add
nearly a table spoonful of Bovril. A bunch
of herbs boiled in it is an improvement, or a
dash of mushroom ketchup. Barley flour can
replace oatmeal.

NorE.—Browned flour is flour that has
been baked in the oven. It should be bottled
for use when cold.

BAKED SOUP.—A busy day’s dinner.
The little folks or many of the bigger ones
either, will not murmur at the omission of the
family joint with this at command.

Required, two quarts of water, two table
spoonfuls of rice and pearl barley mixed, a

il

e

|
|

|
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couple of carrots, the same of onions and tur-
nips, a little mushroom ketchup or other sauce
to season, or a tomato or two will improve ;
the bone from roast beef or mutton, and a
table spoonful of Bowril for a weak, or two
table spoonsful for a strong soup, are the other
ingredients.

The bone should be chopped and put on .

with the cold water, and after an hour or two
the sliced vegetables are to go in; one of the
carrots should be grated. Allow from three to
four hours and add the seasoning and Bovril
ten minutes before serving. Remove the bone,
turn into a deep dish or tureen and serve with
toast or fried bread.

NoTeE.—The jar should be set in a tin con-
taining a little water to obviate catching and
stirring. By making it thicker a good stew is
obtained. @ Pea flour or lentil flour ma
be added for variety; oatmeal and all sorts
of cereals other than those named may also
enter. Browned flour, and liquid browning or
salt will deepen the colour, and when time
permits a fried onion is well borne in mind.

CLEAR SOUP (plain).—It is not pre-
tended that such soups as these can replace
those that are *“ cleared  for special occasions.
But, with care, they are sufficiently bright for
ordinary service, and being so quickly pre-
pared they meet many requirements for what
may be termed “ emergency soups.” A quart
of water simmered for ten minutes with a few
slices of onion or shallot, or white part of a leek,
then strained and flavored with Rovril to taste,
and a little wine, is very nice. An ounce of
gelatine dissolved in it gives the base of a nice
gelatinous soup, which many prefer, and to
which may be added the remains of any cooked
vegetables cut up, or the contents of a tin of
macedoines (useful things to keep in the house);
a few green peas alone, with Bovril, give an-
other variety. Then, in place of gelatine, one
may use a little arrowroot to take off the thin-

12
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ncss; and vermicelli is nice for thickening,
It should be boiled a minute or two in water
first or it will cloud the soup. The liquor from
boiled fowl, rabbit, turkey, beef, mutton, veal,
&c., can be turned to most excellent account
for soups of this sort. It should always be
poured off carefully from any dregs in serving.

COW-HEEL SOUP.—Follow the recipe
for Baked Soup (sez page 11), using a cow heel
from the butcher instead of the beef or mutton
bone. A little vinegar from pickles increases
the piquancy. Chopped parsley is a further im.-
provement. As these heels, though * cooked,"
so called, are generally but little more than
half done, three hours may be allowed. The
bones should be removed, and the meat, or a
portion of it, cut up and served in the soup.
Any that remains may be served as Stewed
Cow Heel with a piquant brown sauce or gravy.
(See recipes herein.)

Note.—This recipe deserves attention, as
providing at small cost and trouble two
excellent meals. For a plainer soup, all the
meat can be removed and served as a stew
separately.

GREEN-PEA SOUP.—This is very
cheap, but excellent from a nourishing stand-
point, and the flavour is first-rate. A pint of
washed peas are to be soaked in cold water to
cover for a few hours, and boiled in the same
water, with a bit of sugar and an ounce of
fat (without salt) until soft. Time varies with
the age and quality of the peas. A sprig of
mint or parsley, an onion, or a few celery
stalks, and a pinch of powdered borax or soda
if the water is hard, are also required. A
pinch of salt only should be added after the

l

peas have begun to soften. Add more water |
from time to time (or stock from fat meat or |
bones) until thin enough. Finish and serve as |

directed for Lentil=Flour Soup (see page 14),
adding a dessert spoonful of Bovril at the end.
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HARE SOUP (Mock).—Required two
quarts of water, two carrots, two turnips, a
large head of celery, some brown roux, half a
tea-spoonful of ¢ Herbaceous Mixture,” a table
spoontul of currant jelly, cayenne, the juice of
half a lemon, two glasses of port (dregs are
sufficient), and about a table spoonful of Bovril.

Brown the prepared vegetables in a little fat,
drain and add the water, and cook until soft,
then sieve the vegetables, &c., and boil up with
the roux, enough toc make the soup as thick as
good cream. Add also the jelly, lemon, herbs,
Bovril, and any other required seasoning. Cook
for ten minutes,

This is excellent at a nominal cost. Many
variations are easy, but a trial as given will
prove satisfactory.

LENTIL-FLOUR SOUP, — Required,
two quarts of bone stock, two large cooked
potatoes, two ounces of lentil flour (some will
like it thicker, then three ounces will be
needed), a large onion, a carrot, a turnip, and
a bunch of herbs, a few peppercorns, a couple
of cloves, a table spoonful of Bovril, a bit of
butter and a pinch of sugar.

Prepare the vegetables by slicing the onion
and turnip, and grating the carrot, and cook
them for a few minutes in the melted butter
with the herbs and seasonings. The stock
should be skimmed after bringing to the boil,
and added, and all boiled until tender enough
to strain through a sieve. Mix the lentil flour
with cold water to a paste, and add with the
potatoes, mashed, and boil up for twenty
minutes; stir the Bovril in and serve with
fried bread or toast. Dried mint is often liked
with this, which is a delicious soup, very
digestible, and so nourishing that meat at the
same meal is superfluous.

Nore.—Celery improves; the outer part, or
even the root, sliced, will serve to flavour. In
straining, rub all the vegetables possible
through, using a wooden spoon or vegetable
presser.

14
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MULLIGATAWNY SOUP, — This is
very cheap, but of good flavour. Fry an onion,
cut in rings, in butter, to a pale brown, three
cloves will improve the flavour; add a table
spoonful of curry powder, and boil up with a
quart of water, and a table spoonful of Bovril.
Rice flour, browned flour, or pea flour may be
used for thickening ; either should boil up and
cook for ten to fifteen minutes before the
Bovril goes in. More water can be added un-
til the soup is as thin and as mild in flavour as
individual taste demands. Strain before serv-
ing ; add a little lemon juice, and salt to taste.
Serve with boiled rice. A much better soup is
made by using part curry powder and part
paste.

POTATO AND LEEK SOUP.— Cook
two pounds of potatoes, two leeks, a large
Spanish onion, and a teacupful of minced
celery in a couple of ounces of butter or clari-
fied fat for a few minutes. All should be sliced
thinly, and careful washing for the leeks is
essential. Then cover with boiling water and
cook slowly until soft ; pass through a colander
and add more water to reduce to the thickness
of good cream, with Bovril to colour a light
brown. Season to taste. Another way is to
use as little water as possible at first, then to
thin down with Bovril Stock, Savoury (se
page 10).  This is cheap, delicious and very
wholesome. Cold potatoes may be used up in
the same manner, and the liquor from boiled
meats used in place of water at first.

TOMATO SOUP.—To make a very
cheap one. The liquor from tinned tomatoes,
whether whole or broken ones, is frequently
in excess of one’s requirements when the
tomatoes are to be used for purées, &c. A
good soup is made, either thin or thick, by
simply using the liquor in place of water and
adding a little Bovril, which will colour and
flavour it pleasantly. A small lump of Bovril
Glaze (see page 10) will give body in addition.
Another way of effecting the latter purpose is
to use cornflour for the thickening. A mix-
ture of tomato liquor and weak Bovril Stock
(see page 10) will make good soups at any time.

15

Mems.



SAUCES

BOVRIL PIQUANT SAUCE. — Re-
quired, a pint of water, two ounces of butter,
an ounce and a half of flour, half a gill of
vinegar (brown), a tea-spoonful of lemon juice,
a shallot, a small pickled gherkin, seasoning
of salt and cayenne to taste, a tea-spoonful of
parslf:l\,', a bay I}m;af and a few black peppercorns,
a small tea-spoonful of Bovril.

The butter is to be melted in a pan, and
the parsley and chopped shallot added, with the
peppercorns and gherkin in slices; add the

vinegar and simmer for a few minutes, stir in |

the flour (dry and sifted) and then add the
water, boil gently for ten minutes, stir in the
Bovril, strain and serve.

NoTE.—This can be made thinner if re-
quired, as an adjunct to baked fish, &c. As
above it is a good foundation in which to

re-heat cooked meat. It is very good with |

boiled meat, when the pot liquor should be
substituted for water.

BROWN SAUCE.—This is simple, and
meets many everyday needs. Cut up a small
onion and a bit of carrot into slices, and fry
them in an ounce of butter or clarified fat : the
flour, two ounces, is to be fried also and the
stock added, about a pint or rather more for a
thinner sauce. ¢ To make it, mix the boiling
water with two tea-spoonfuls of Bovril to give
good colour and flavour. Boil up and skim
and add seasoning to taste. If stock be
used instead of water, less Bovril is required ;
it is in this way that its uses are best ap-
preciated, as any degree of colour and richness
may be obtained. A little browning is useful,
and for many purposes brown vinegar in mod-
eration improves it. A morsel of tomato gives
a nice flavour, and a bunch of herbs and a
little celery seed can be fried with the rest.

16
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BROWN SAUCE (Clear). — This is |

useful for service with steaks and cutlets, &c.,
and will suit those who cannot indulge in
sauces made with butter. To three-quarters
of a pint of stock made with water, and a large
tea-spoonful and a half of Bovril, add a heaped
tea-spoonful of arrowroot blended with cold
water. Boil up, stirring for five minutes, and
flavour with a few drops of lemon juice and
onion or tarragon vinegar ; a dessert spoonful
of sherry or Madeira and a drop or two of
carmine improves the colour. Essence of
celery, or celery vinegar may be used instead
of those named, and many other flavourings
will suggest themselves. Serve as hot as
possible.

BROWN SAUCE (Superior).—Take a
pint of brown stock, adding Bovril as required ;
fry a shallot and a small onion, a carrot, and
a few small mushrooms, all cut up, in a couple
of ounces of good butter, with a clove and a
few peppercorns; put in an ounce and a half
or more of flour and the stock, and boil well,
skimming for ten to fifteen minutes; strain
and serve, season to taste. Many changes may
be rung on this foundation. A little Bovril
Glaze (se¢ page 10) increases the richness.

BURDWAN a la BOVRIL.—Required,

for the foundation, a tea-spoonful of minced

onion, the same of anchovy essence, a glass of |

sherry, cayenne, a table-spoonful of chili vine-
gar, half a pint of Bovril Stock (see page 10),
two ounces of butter, and half an ounce of
fine flour.

The butter and flour are to be blended in a
stewpan ; the stock, onion, &c., added, and
simmered for a quarter of an hour. The wine
and vinegar go in at the end. Lemon juice
can replace some of the vinegar, and the wine
may be reduced. Cold meats such as lamb,
veal, rabbit and fowl are excellent re-heated in
this sauce. Chicken is best skinned: it should
be neatly cut up and be allowed to heat through
thoroughly without boiling. Meats must be
nicely trimmed from gristle, &c., and the slices
should be even in size and thickness. Serve
boiled rice with it,
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