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PREFACE.

It is not the aim of this little book to furnish an elab-
orate treatise on cookery, or to supplant any other author-
ity on the subject. But persons who desire to excel in
this sphere do not like to be tied down to any one par-
ticular method, or at least take an interest, and find their
advantage, in counselling with their neighbors concern-
ing the economy of household management, In the sim-
plest and most unpretending manner, two Virginian la-
dies would herein lay before their sisters a collection of
recipes, such as have been constantly used in the fami-
lies of their State for many years back, and tested by
the experience of several generations, It was thought
doubly expedient to make such a collection of recipes at
this time, when, old domestie institutions having been done
away with, there is danger that the composition of many
an excellent dish may become forgotten lore. Enough
will it be for the Virginia Cookery-book to take its place
on the house-keeper’s pantry shelf along-side of the simi-
lar works of Miss Leslie, Marion Harland, Mrs. Hender-
son, and Mrs. Iale, to be referred to, if not on every ocea-
sion, at least frequently. All that its compilers promise
is to be found trustworthy in the limited field which they
have undertaken to oceupy.
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INTRODUCTION.

Ix pursuance of the compiler’s wish that the © Virginia
Cookery-Book” should serve as 2 memento of the past, as
well as a help in the present, she ventures to reproduce
the introduction to Mrs, Randolph’s “Virginia House-
wife,” since it was written for that lady by the compil-
er’s grandfather, Professor George Tucker, and contains
a tribute to the notable character of Virginia matrons of
the olden time that she would like to go down to poster-
ity. 'This is done, the rather because there is no author-
ized edition of Mrs. Randolph’s excellent work now ex-
tant. Although its date of publication’was 1831, most of
Mr. Tucker’s remarks are as applicable now as when they
were written. Two changes in the manners of the times
are to be incidentally noticed. At that day, in a family
living in good style, the dining-room servant was invari-
ably a man; the castors, too, made the central figure on
the dinner-table. Yet, be it observed, particular atten-
tion to the latter may need to be enjoined only the more
earnestly, because in the more retired situation which
they now hold on the sideboard, neglect as to their con-
dition might not be so promptly brought to light, and
yet be only the more mortifying when it did appear.
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With filial reverence, then, the grandchild would lay
before her contemporaries advice that she feels carries far
more weight with it than anything which she could hope
to say herself on the important subject of ordering the
affairs of the household.

“ Professor Tucker's Introduction.

“Management is an art that may be acquired by every
woman of good-sense and tolerable memory. If, unfort-
unately, she has been bred in a family where domestic
business is the work of chance, she will have many diffi-
culties to encounter; but a determined resolution to obtain
this valuable knowledge will enable her to surmount all
obstacles. She must begin the day with an early break-
fast, requiring each person to be in readiness to take their
seats when the muflins, buckwheat cakes, ete., are placed
on the table, This looks social and comfortable. When
the family breakfast by detachments, the table remains a
tedions time, the servants are kept from their morning’s
meal, and a complete derangement takes place in the whole
business of the day. No work can be done until break-
fast is finished. The Virginia ladies, who are proverbially
good managers, employ themselves, while their servants
are eating, in washing the cups, glasses, ete., arranging the
cruets, the mustard, salt-sellers, pickle-vases, and all the
apparatus for the dinner-table. This occeupies but a short
time, and the lady has the satisfaction of knowing that
they are in much better order than they would be if left
to the servants. It also relieves her from the trouble of
seeing the dinner-table prepared, which should be done
every day with the same scrupulous regard to exaet neat-
ness and method as if a grand eompany were expected.
When the servant is required to do this daily, he soon gets
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into the habit of doing it well, and his mistress having
made arrangements for him in the morning, there is no
fear of bustle and econfusion in running after things that
may be called for during the hour of dinner. When the
kitchen breakfast is over, and the eook has put all things
in their proper places, the lady should go in to give her
orders. Let all the articles intended for the dinner pass
in review before her; have the butter, sugar, flour, meal,
lard, given out in proper quantities; the catsup, spice,
wine, whatever may be wanted for each dish, measured to
the cook, The mistress must tax her own memory with
all this; we have no right to expect servants to be more
attentive to our interests than we ourselves are; they will
never recollect these little articles until they are going to
use them; the mistress must then be called out, and thus
have the horrible drudgery of keeping honse all day, when
one hour devoted to it in the morning would release her
from trouble until the next day. There is economy as
well as comfort in a regular mode of doing husiness.
When the mistress gives out everything there is no waste;
but if temptation be thrown in the way of subordinates,
not many will have power to resist it; besides, it is an im-
moral act to place them in a situation which we pray to
be exempt from ourselves.

“The prosperity and happiness of a family depend
greatly on the order and regularity established in it. The
husband who can ask a friend to partake of his dinner in
full confidence of finding his wife unruffled by the petty
vexations attendant on the neglect of houschold duties—
who can usher his guest into the dining-room assured of
seeing that methodical nicety which is the essence of true
elegance—will feel pride and exultation in the possession
of a companion who gives to his home charms that grati-
fy every wish of his soul and render the haunts of dissipa-
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tion hateful to him. The sons bred in such a family will
be moral men, of steady habits; and the daughters, if the
mother shall have performed the duties of a parent in the
superintendence of their education as faithfully as she has
done those of a wife, will each be a treasure to her husband;
and being formed on the model of an exemplary mother,
will use the same means for securing the happiness of her
own family which she has seen suceessfully practised un-
der the parental roof.”
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VIRGINIA COOKERY-BOOK.

CHAPTER L
YEAST—BREADS MADE WITH YEAST, AND BISCUIT.

Yeast.—ITannah's Yeast.—Exact Way to Make Good Light Bread.—
Sponge.—Potato Yeast.—Biscuit.—Thin Biscuit.—Beaten Biscuit.
—Bachelor’s Loaf,.—Sherwood Biseuit,—French Rolls,— Cream
Rolls,—Sally Lunn, Nos. 1 and 2,—Cinnamon Buns.—Hannali's
Rolls.—Hannah's Muffins.— French Bread,—French Biscuit.—
Lightened Biscuits.—Powhatan Loaf.—Powhatan Rolls.—Quick
Bigcuits.—Boda Biscuit,—Golden Loaf of Albemarle.—Brandon
Rolls,—01d Maids,—Brown Bread,—Rusks, Nos. 1 and 2.—Apple
Bread.—Salt-rising Bread.

YEAsT,

Borw five or six large Irish potatoes until soft, and mash
them fine; to three pints cold water put a half-gill meas-
ure of hops, closely pressed ; let the water ecome to a
boil, and boil for five minutes, wncovered; strain gradual-
ly the tea over the mashed potatoes, and after they are
mixed strain through a colander to exclude the potato
lumps ; add, while hot, a teacupful of sugar and a table-
spoonful of salt, and, when nearly cold, a teacupful of old
yeast.

This yeast will be ready for use within four hours
after being made, and will not quickly sour.

In order to have white flaky bread very litde lard nist
be put in the flour—not more to each quart of flour than
a piece the size of a hickory-nut.

1
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Haxxan’s Yrast.

One teacupful of salt, one of sugar (white or fair
brown), two cupfuls of flour, two of meal, eight large
Irish potatoes, one large handful of hops. Boil the pota-
toes, after pealing them raw; strain the hot potato-water
into the salt, sugar, flour, and meal ; make a quart of
strong hop-tea and pour over this; put on the fire and
stir until the yeast has thickened sufficiently, which will
be in from five to ten minutes; add now a teacupful of
old yeast that is still lively and set away, in a jar, to rise,

This yeast, if kept in a cool place, will be good as long
as there is any of it left,

Exacr Way To Mage Goop Licur BrEAD,

Obeying the following direetions for making yeast and
sponge, the most inexperienced cook may soon become
skilful a8 a bread-maker

Boil six potatoes ; peel and mash them up smooth, so
that not the least lump is left; mix with them a light
half-pint of sifted flour ; stir these into a pint of boiling
hop-tea ; strain throngh a coarse sieve, and add three
table-spoonfuls of sugar and a teaspoonful of salt; when
cold pour in a half-pint of old yeast.

Use two table-spoonfuls of this yeast for lightening
one quart of flour,

SPoNGE,

Two large Irish or white potatoes, three table-spoon-
fuls of flour, two table-spoonfuls of sugar; mix smooth
with one pint of boiling water; when cold, add six table-
gpoonfuls of yeast. Make up your bread (in winter) with
this sponge at 4 p.ar. for an eight o’clock breakfast, using
two and a half quarts of flour, two eggs well beaten—
[very good bread is made by this recipe without the
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eges, however]—one table-spoonful of butter and lard,
mixed.

Make up the sponge before breakfast, if you want light
bread for tea. It will be covered with froth when well
risen. In summer, for breakfast bread, make the sponge
after dinner—that is to say, three or four o’clock r.an—
and work it into your dough with ice-water just before
leaving the kitchen for the night. When you leave out
the eggs add their bulk in water,

Although the above recipe is as precise as can’ well
be, yet in the matter of light bread-making something,
after all, must be left to the judgment of the eook, who,
to insure success, must watch the changes of temperature
as carefully as any maker of almanacs. If the weather
is hot, the bread-dough must be set in the coolest place
accessible; if the weather is cold, just the opposite treat-
ment must be pursued. The dough should be left to rise
in a vessel sufficiently large to allow of its gwelling to four
times its original size, and yet the vessel should be close-
ly covered. A cook should always keep a clean, coarse
linen towel at hand, wherewith to cover her bread after
the lid is lifted, and while it is taking its second rise,

Cooks differ as to the length of time bread ought to
be worked after the yeast is put in, some only kneading
it enough to make the dough smooth and pliant. But I
must say that the best bread-makers whom 1 know knead
for at least an hour, and with all their might. Even
then there is a magic in the touch of certain gifted ones
that all eannot hope to acquire, although every willing
person can learn to make an excellent article.

In the morning, if the dough is properly leavened, it
will quiver on one gide if touched on the other. Have
ready a bread-board, which must be well floured ; flour
your hands also before attempting to lift the dough

SCAN | NSTITUTE AND STATE UNIVERSITY
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from its bucket or jar; have your tins greased ; make
out into loaves or rolls, as you may fancy, working the
dough just enough to mould it into the forms desired.
Put a little clean lard between each roll, in order that
they may easily come apart; and also lightly grease over
the tops, that the crust may brown well and be tender,

The dough must be set to rise a second time before
being put into the oven, which must be well heated, and
kept evenly so all the time that the bread is baking.
One hour is usually allowed for this second rising, and
one hour for the baking, But here, again, it is impossible
to set down invariable laws, because fires will not all
burn just alike, and bread rises twice as fast on a warm
morning as when the air is frosty and biting,

While one cannot exaggerate the particularity required
of every woman who would excel as a bread - maker,
there is a comfort in reflecting that such stupid people
have acquired the art that no one need despair, if she
have only a willing mind.

The most beautiful bread I ever saw was made by a
poor creature only one degree removed from idioey; she
had sense enongh, however, to feel how her bread should
be treated, and was, moreover, scrupulously neat.

An old “aunty” in a Virginia homestead of the olden
time made such exquisitely fair rolls, that a visitor
asked leave to be permitted to have her recipe. ““Aunt
Phyllis,” the lady said, “T have come to get your recipe
for making the lovely rolls yon gave us for breakfast.”
With a droll and puzzled air the cook answered, *La!
missis, I just know I dar’'n’t make ’em no different.”

The old woman could give no other recipe: she knew
what she had to do, and did it. I am much mistaken if
any one can fail who sets about bread-making with eare-
fulness and a determined purpose to succeed.

A\TE UNIVERSITY
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Axoraer Goop Recire ror YEAST.
(From Fuuquier County.)

Boil a handful of dried hops, or a two-inch enbe, if
you use those put up and pressed for market, in two
qnarts of water, and add four large potatoes, boiled,
mashed, and strained ; scald six table-spoonfuls of flour
in the liquid, adding one cup of sugar and one cup of
salt ; when cold, add yeast to ferment it, thinning the
liquid to two and a half quarts. This, put in well-corked
bottles, will keep six weeks in the warmest weather.
Use half a teacupful for each quart loaf of bread.

Poraro YEeasrt.

After removing the peel, slice eight common - sized
white potatees and put them in a kettle to hoil, with five
pints of water; add a double-handful of hops, tied up in
a thin muslin bag; let all boil together until the potatoes
are thoronghly cooked; then take the potatoes out of the
kettle with a perforated ladle, put them into a bowl, and
mash them perfectly smooth; then stir into them a tea-
cupful of pulverized sugar and a smaller teacupful of
salt; then strain over them the hop-tea from the kettle,
and you have new yeast; wait until the heat is only
tepid, and then add a cupful of already risen yeast to
make the new ferment. In twenty-four hours it is fit for
use. Do not put any flour into this yeast. The salt is
put in, during warm weather, to prevent it from turning
sour, and therefore may be omitted in winter. If you pre-
fer doing so, make it into cakes with corn meal and dry
them in the shade.

Biscurrs,

At present this favorite bread is generally made with

the help of Horsford’s, Royal Baking, or Rumford’s yeast

NI ( INSTITUTEAND S UNI
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powders, particular recipes heing given on their several
packages; but a few general hints concerning their prep-
aration may be useful to inexperienced house - keepers.
The cook should be instructed to roll her dough till only
half as thick as you wish your biscuits to be when done,
if any of the above powders are used, as it will rise a
great deal, in spite of being stuck with a fork—a part
of the biscuit - making process never to be neglected.
Nothing can be more inelegant than a large, thick biscuit.
Let the oven be well heated before the cook begins to
make up her dough even, for, the quicker the process, the
more likely it is to be successful. Biscuits should be
baked in about ten minutes, brown and erisp, but not
hard. Occasionally a person is found who likes a soft,
white biscuit; if so, special directions may be given to
that effect, for this may be considered an idiosyncrasy
of taste. A biscuit should be cut not more than three
inches in diameter, and not more than a third of an inch
in thickness. For variety, biscuits may be made out with
the hand, instead of being cut with a cutter. Strange
as it seems, so small a matter makes a decided change in
the look and taste of the article, and it is well worth a
house - keeper’s while to study all these little ways of
gratifying that love of novelty so inherent with us all,
but with the young especially.

Tay Biscurr,

A popular bread for the tea-table is supplied by merely
taking as much biscuit-dough as would suffice for one
biscuit, dividing it into two parts, and rolling each part
out round, until the cirecumference is five inches instead
of three. Stick with a fork here and there over the sur-
face. The cakes will be very thin, of course, and can be
cooked in five minutes, the oven being moderately and

) STATE UNIVERSITY
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steadily heated. Let #hem brown, but not be the least
burnt. Prepare as many as your family require. A
pint of flour will furnish a nice plateful.

BeaTex Discuir,

Take two pints of flour, one table-spoonful of lard, and
one teaspoonful of salt. Ilave ready a mug filled with
equal parts of sweet milk and water, and add it gradually
to the other ingredients, kneading all the while, and stop-
ping as soon as the flonr will hold together, for the dough
should be very stiff, Beat thirty minutes with an axe,
kept for the purpose; or, if you use a kneading-trough,
run the dongh backward and forward through it, until
rather soft and perfectly smooth.

In the Virginia of the olden time no breakfast or tea-
table was thought to be properly furnished without a
plate of these indispensable biscuits, which were wont to
be “white as the deiven snow * inside, and deemed both
wholesome and palatable.

Let one spend the night at some gentleman-farmer’s
home, and the first sound heard in the morning, after the
crowing of the cock, was the heavy, regular fall of the
cook’s axe, as she beat and beat her bisenit-dough.
Grown familiar, how appetizing the sound, as the gauge
of good things to follow soon!

Nowadays beaten biscuits are a rarity, found here and
there, but soda and modern institutions have cansed them
to be sadly ont of vogue. There are difficulties in the
way. In the first place, there must be a biscuit-block, usu-
nally the trunk of some solid oak or chestnut tree, felled
and sawed off to a convenient height, when, of course, it
must be planed smwooth, and set up in some accessible
place in or near the kitchen. Any ordinary table wounld
soon be knocked to picces, if used for this service, A
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machine may be obtained that answers the purpose ad-
mirably, but it is rare. 'We have only seen one specimen
in use, Then an axe, with a short, stout handle, must

hang ever ready to be applied to this use, and this alone’

is a condition hard to comply with in a Seuthern kitchen,
where servants are careless, as a rule. Lastly, most ser-
vants object nowadays to the trouble of preparing this
bread. DBut the house-keeper who has the encrgy to sur-
mount these difficultics, and essays her gkill in following
the recipe here given, may be assured that she will be
rewarded for her pains,

Bearex Biscuir, No, 2.

One table-spoonful of butter and lard mixed, one egg,
one quart of sifted flour, and one teaspoonful of salt.
Make up with half a pint of milk, or, if milk is not to be
had, plain water will answer ; beat well until the dough
Dlisters and eracks; pull off a two-inch square of the
dough; roll it into a ball with the hand ; flatten, stick
with a fork, and bake in a quick oven.

Bacnrror’s Loar.

Three eggs, half a pint of milk, one quart of flour, two
table-spoonfuls of butter, one teaspoonful of salt, three
table-spoonfuls of yeast. Warm the milk and butter to-
gether ; stir in the flour and salt, then the eggs, well
beaten; beat the whole well, and stir in the yeast; set it
to rise in the pan yon mean to bake it inj butter the pan.

Suerwoon Biscurr,

For breakfast, make up at night a pint of flour with a
table-spoonful of ycast, exactly as if for light bread ; in the
morning work in a quart of flour, with a table-spoonful
of shortening, half a pint of buttermilk in which a pinch

TE AND UNIVERSITY



VIRGINIA COOKERY-BOOK.

of soda has been dissolved, or simply a cup of swel \
instead, and a table-spoonful of butter and lard, Lfr.n.-n,—“ —
. work well for ten minutes ; make into small biseuits with
the hand, instead of cutting out. This recipe is among
the very nicest, if the directions are strietly followed out.

Frexca Rorus,

Make them up over night with yeast as for light bread,
adding the yolk of an egg to each pint of flour; work it
well, and in the morning work in one ounce of butter to
a pint of flour, That quantity will make three nice
rolls. They must be baked quickly, and eaten as soon as
done, to be enjoyed in their perfection. After putting
the butter in the dough it should stand to rise until half
an hour before baking, when the dough should be formed
into as many rolls as you wish, and covered with a towel
until the oven is ready for them. They are generally
made into long, narrow-shaped rolls of small size,

»-

Crean Rorvs.

Rub into one quart of flour a bit of butter the size of a
small egg; add one teaspoonful of salt; to half a pint of
thick cream a little sour add half a teaspoonful of salera-
tus dissolved in warm water and milk enough to make a
dough not quite stiff enongh to roll out; make it up into
small rolls with the hand, greasing the parts that touch
each other, so that they may readily come apart.

SarLy Luxwy, No. 1.

Half a pint of milk, one pound of flour, two eggs, one
ounce of butter, a teaspoonful of sugar, a light teaspoon-
ful of salt, one gill of yeast.

To hake for breakfast, mix the above ingredients the
last thing at night, and set the Sally Lunn to rise iv s

1%
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covered pan, allowing it plenty of room to swell; set it in
a warm or cool place, as the state of the weather shall in-
dicate, always remembering that it rises more quickly
than light bread dongh. In the morning, if you find it
at all over-risen or sour, mix up half a teaspoonful of soda
in a little sour milk, and stir it in gradually until the bat-
ter again tastes sweet, The soda is only to be put in
in case of necessity, and pains should be taken to keep
the batter sweet; grease a one-pound cake-mould, and af-
ter the batter again has risen for half an hour put it in
the oven to bake, and eat hot, with butter.

Siavry Luxx, No. 2.

When we make Sally Lunn at home for tea we prepare
a sponge as for light bread very early in the morning,
thus : Boil, peel, and mash fine two large Irish potatoes,
which must be made into a paste with two large spoon-
fuls of sifted flour, a table-spoonful of sugar, and a tea-
spoonful of salt, by means of warm water. By ten o’clock
the sponge will have risen sufficiently to make into a bat-
ter with three pints of flour, four eggs, and a small table-
gpoonful of butter and lard mixed. This batter may be
risen in any vessel that is convenient, and only need be
put into the baking-moulds when ready for the seeond
rise, which would be about four o’clock p.v. for a six
o'clock tea. The above quantity is sufficient for two
Turkish turbans holding three-quarters of a pound each,
and would suffice for a company of twenty persons,

Cixyvamony Buxs,

After supper put one pint of new milk, one cup of but-
ter and lard mixed, and one cup of white sugar on the fire
to warm; then pour into the tray a little of two quarts of
flour, beating it until cool; add one cup of yeast, and
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work in the rest of the flour well; set to rise as yon do
light bread.

After breakfast next day work in another cup of sugar,
and roll out the dough about half an inch thick, spread-
ing over its surface the mixture given below, and roll up
as you would a roly-poly pudding, then setting it to rise
for the second time ; when well risen cut it down in pieces
one and a half inches wide; bake on buttered paper in a
slow oven,

Mizture for layer: Half a pound of butter creamed,
one pound of brown sugar, two heaping table-spoonfuls
of powdered cinnamon,

Materials required: Two quarts of flour, one pint of
milk, one cup of butter and lard, two cups of white sugar,
one cup of yeast, one dessert-spoonful of salt.

Layer: Half a pound of butter, one pound of brown
sugar, two table-spoonfuls of cinnamon. Time for whole
process, twenty-two hours.

Haxyan’s Rovis.

Two quarts of flour, one table-spoonful of lard, two
gills of yeast, two teaspoonfuls of salt. Make to the con-
sistency of light bread dough, with water, or milk-and-
water. In winter let the water be warm ; in summer, the
coldest ice-water. In winter make it up as early in the
evening as possible; in summer, as late ; knead always a
great deal, with a pressure at once firm and light.

Haxxan’s Murrins.

One quart of flour, one gill of yeast, two eggs, one
spoonful of butter and lard, one teaspoonful of salt, half
a pint of milk. Make up at ten o’clock in the morning
for a seven o'clock tea. Its consistency is that of a soft
dough. Bake either by dropping from a gpoon into the
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pan, or in muffin-rings. For handed tea they are de-
lightful, if buttered at the fire before being sent to the
dining-room.

Frexcn BreaD.

Rub one table-spoonful of lard into one quart of flour;
add a teaspoonful of salt, and three teaspoonfuls of good
yeast ; mix with milk enough to make a thin dough;
knead it well, and put in a buttered pan to rise; bake it
in_the same pan. Allow one hour for the baking.

Frexcn Biscoir,

Four pints of flour, four egzs (leaving out the yolks of
two), four teaspoonfuls of white sugar, one teacupful of
good yeast, one table-spoonful of butter and lard mixed, a
teaspoonful of salt, one pint of new milk. Make all these
materials into a dongh and work well; set them away and
allow them four hours in which to rise; then work again
and roll out thin, cutting them out into small biscuits;
grease their tops lightly with lard, and place on that a
gecond biseuit; let them rise again, and bake in a rather
quick oven,

LignreNep Biscurrs,

One quart of flour, one teaspoonful of sugar, three eggs,
one cupful of butter, one cupful of yeast, three potatoes,
one teaspoonful of salt. Beat the eggs very light, and,
if you choose, substitute lard for half the butter; use no
water; knead very thoroughly, and make up direetly af-
ter breakfast. The potatoes, mashed fine and worked in
smoothly, are a great improvement. Set them to rise the
second time at three o’clock r.a.; put to bake at six r.ar.

PownaTan Loar.

Make up one quart of flour at night with a gill of yeast;
when the dough is ready for a second rise beat up the
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volks of two or three eggs; add a piece of butter the size
of a turkey-egg ; beat these into the dough, and knead
until perfectly smooth; then set it to rise in the pan you
intend to bake it in} in two hours, when it shonld be well
risen, bake in a moderate oven as you would light bread.
It takes longer to cook.

Pownarax Rorrs.

Three pints of flour, one teaspoonful of salt, one table-
spoonful of sugar, three eggs, six table-spoonfuls of yeast,
a lump of butter the size of a walnut. Make all these in-
gredients into a dough just stiff enough to handle at ten
o’clock Ao, and set the dongh to rise where you can
watch it; when well risen, make it out inte any shaped
rolls that you prefer, greasing them where they touch;
set to rise for the gecond time, and when you put them
into the oven to bake glaze the tops by brushing them
over with white of egg. o

There are many ways of preparing these by calling in
the aid of varions powders, all of modern invention, but
good when nsed judiciously. Even in slow-moving Vir-
ginia we apply to thege labor-saving methods of cookery
at times with satisfaction.

Most house-keepers keep a supply of both IHorsford’s
powder and the Royal Baking Powder, to be used as oe-
casion requires, and good recipes for their use accompany
cach package. TFor years we have found it well to sift a
whole package of Horsford’s powder into thirty pounds of
good extra superfine flour of fine grade, and thus have it
ready at hand whenever wanted. Biscuits made with that
powder are better, we think, than soda. But, since it is
perhaps necessary for a country house-keeper to know

Quick Biscurrs.
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many -different ways of preparing the same article of
food, as she cannot always get the wery supplies she
needs at a moment’s warning, we append a recipe where-
by even soda bisenits may be rendered palatable.

The first rule to be observed is to use the baking pow-
der sparingly. A teaspoonful, in conjunction with some
acid, is enough to lighten a gallon of good flour, instead
of a quart, as ordinary cooks imagine,

Sopa Biscuir.

One quart of flour, one table-spoonful of butter and lard
mixed, one teaspoonful of salt, one quarter teaspoonful of
soda ; enongh buttermilk or sour milk to make the dough
just stiff enough to be handled (half a pint is about what
will be needed) ; the soda should be sifted with the flour
and the shortening rubbed in before the buttermilk is
added. These biscuits do not require kneading or beat-
ing, but must be mixed and baked as quickly as possible
afterward. The quicker the process, the more likely to
be successful. Roll out a little less than half an inch
thick, and stick well.

GoLpEN LoAr oF ALBEMARLE.

Three pints of flour, six eggs, six or seven good-sized
Irish potatoes, one table-spoonful of lard, one table-spoon-
ful of sugar, one large teacupful of yeast, If, when made
up, the proper consistency of light bread-dough has not
been attained, add milk, water, or flonr, whichever your
judgment decides is needed. The dough must be worked
thoroughly, which may be known by its blistering. When
wanted for breakfast it must be mixed and worked the
night before. In the morning do not work it at all, but
only empty and settle it in the greased pan in which it is
to be baked.
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Braxpox Rouis,

Put a quarter of a pound of butter into two quarts of
flour ; add the yolks of two eggs and half a pint of yeast,
previously made into a sponge ; make up the dough with
warm milk until it is of the consistency of loaf-bread
dough; a pint, or rather more, of milk will be needed ; put
into a greased mould overnight, and bake in the morning.

Orp Marps.

From your plain loaf-bread dough take off a large piece
in the morning ; with your hand pull off quite large bits
and shape them in round cakes six inches in diameter and
half an inch thick let them rise again as you would light-
ened bisenits, and bake them upon a griddle; they should
look very white, with a light-brown ring in the centre.
These same cakes are sold in our larger cities as English
muffins, and are a favorite bread in Virginia at breakfast,
known either under the name we have given or locally as
“hoe-cakes.” They may, indeed, be baked on a hoe be-
fore an open fire, such as in past times were always used
to cook by.

Brown Breap.

Three gquarts of Graham flour, one quart of lnkewarm
water, a gill of molasses, half a pint of Indian meal gruel,
three teaspoonfuls of salt, a large mug of good hop yeast.

Rusks, No. 1.

Take one quart of milk, one teacupful of cream, half a
pound of lard, a quarter of a pound of butter, one table-
spoonful of salt,and boil them together. Beat well four
eggs with one pound of sugar (fair brown, say extra C¥);

* Every good grocer knows the grade of sugar designated.
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pour the boiling milk on them gradually, stirring all the
time ; when nearly cold add one teacupful of yeast and
flour sufficient to make a stiff batter ; allow a little more
time for it to rise than for ordinary light bread-dough;
when well risen knead it up as yon do bread, and let it
lighten again before shaping it into rolls ; when moulded
into the form yon wish, brush over the tops with sugar.

VerY Nice Rusks.

One pint of milk, half a pint of yeast, four eggs, three
quarters of a pound of sugar, one quarter of a pound of
butter. Beat the eggs light, and add to them the yeast,
milk, and as much flour ag will make the mixture as stiff
as you can stir with a spoon; make it up in the evening
for tea the next day; next morning work into the dough
both the sugar and butter ; add more flour, if needed to
make it stiff enough to handle, and mould into biscuit
shape or rolls; give it a second rise, however, first, and
do not put it to bake until very light ; when moulded
into the form you wish, brush over the tops with sugar and
cream, then let them rise a few minutes, when they will be
ready to bake.

Rusks, No. 2.

Take as much lightened dough as would make a quart
loaf of bread ; spread it open in your kneading-trough
and put into it a teacupful of sugar, half a nutmeg, and
a piece of butter weighing two ounces; work it well ;
mould it out into biscuits or rolls, and bake it in your
bread oven ; wet the tops with sugar and eream before it
goes into the oven, :

ArrLE BREAD.

Make up two quarts into dough precisely as if for
rusks ; when it is very light roll out a cake of it half an
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inch thick ; spread stewed apples over it,
another cake rolled like the first ; put it in a
en for a short time; bake it ; have some t
apples stewed very tender ; when the cake i
these slices of apples all over the top ; sprinkle well
with sugar, some small bits of butter, and either nutmeg
or cinnamon, whichever you like ; put it back in the oven
long enough for the sugar to form a coating on the top ;
take it out, and when cold slice it up. This is a very
favorite bread with young people at tea.

SALT-RISING BREAD,

Put half a teaspoonful of salt in half a teacapful of
flour; pour en beiling water; work it well very stiff; put
this where it will keep warm all night ; next morning take
a pint of milk, warm water, and as much salt as before ;
mix in flour till yon make a good mufiin batter; then adad
the scalded yeast to the batter and set it in warm water
till it rises; then add flour to form a stiff dough, and
bake.

This is the favorite bread all through the Valley of
Virginia and Maryland. Some dyspepties think it much
more digestible than bread made up with other kinds of
yeast.
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CHAPTER II.

CORN BREAD, BREAKFAST CAKES, AND FANCY BREAD
OF FIFTY SORTS.

Muffins,.— Fly-aways, or Soufllé Biscuits.— Corn Batter Cakes.—
Corn Dodgers.—Ash Cake.—Every-day Batter Bread. —Buttered
Federal Loaf, for Tea.—Apoquinimine Cakes.—Velvet Cakes.—
Crumpets.— Cream Batter Pudding.— Buckwheat Cakes, No. 1.
—Buckwheat Cakes, No. 2.—Buckwheat Cakes (quickly made).—
Mush Batter Cakes.—Economical Batter Cakes,— Cream Cakes.
—Lapland Cakes, No, 1.—Lapland Cakes, No. 2.—Rice Cakes.—
Chocolate Cakes,—Rice Waflles.—Orange Cakes.—Flannel Cakes,
No. 1.—Flannel Cakes, No. 2.—Inglegide Waffles. —Germantown
Puffs.—Chaney’s Thin Biscuits.—Crackers—English Muflins.—
Johnnie Cake,—Rice Muftins.—Rice Drop Cakes.—Port Royal
Corn Cakes,—Nun's Puils, —Corn Mufling.—Corn Mufling (quick-
Iy made).—Hoe Cake.—Alabama Rice Bread.—Espetanga Corn
Bread. —Edgemont Waffles,—Mrs, Walker's Waffles. —Rice Wal-
fles. — Watlles without Eggs.— Tea Cakes without Eggs.—Vir
ginin Ege Bread.—Hominy Batter Cakes.—Short Cakes.—Best
Rice Griddle Cakes.—To Grease a Griddle.—Mrs, Cabell’s Batter
Bread.—Indian Meal Batter Cakes.—Excellent Muffins,.—Break-
fast Cakes.—A Favorite Muflin.—Pop-overs,—Delicate Crackers,

MurFiNs.

To four eggs, well beaten, add one pint of new milk;
rub three ounces of butter into as much flour as will make
the other ingredients the consistence of fritter batter; stir
into the flour thus prepared the milk and eggs; add one
teaspoonful of salt and one table-spoonful of yeast. They
may be baked after rising in a warm place for three hours.
Use muflin-rings or little tin patty-pans.

R gy = 4 Salt 4 relion, 1 teagpoonful.

b el RN R e T B Butter...,... 8 ozs,
Newamilk.: s dophk Yeast........ 1 table-spoonful.
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Frx-awavs, or SourrLE Biscurrs.

Rub four ounces of butter into one quart of flour, sift-
ed, add a salt-spoonful of salt and make into a paste with
milk, Knead well, handling lightly, and roll out till they
are as thin as paper and the size of a common saucer; stick
here and there with a fork, and bake in a moderate oven
until they look flaky and white.

Batlor. i asasy: 402 M i e, 1 pt.
HUDEEr e . st 1agh: 2T LR, e 1 salt-spoonful.

Cory Barrer CarEs,

One guart of corn meal thoroughly sifted from the bran
and two or three eggs, to be made into a very thin batter
and baked on a griddle. If boiled rice or small hominy
has been left over from dinner, they make a nice addi-
tion to these cakes, in which a country negro is sure to
excel, and a skilled cook apt to fail.

Corn meak. . ..o cor o 1 qgt. Mille, .. .oe 2 qts.
P P RN SRR S 2 or 3, L A e 1 dessert-spoonful.
Rice, or small hominy......... 1 pL

Cony DopGers.*

Good meal from white eorn is the first essential of this
fundamental article of Southern diet. Sift the meal and

* This plain bread was every day a chosen article of diet with
Washington, ** the father of his country.”

The only time the compiler of these recipes ever saw the. great
Daniel Webster he was interesting himself greatly about these very
corn dodgers. The journey being from Philadelphia to the White
Sulphur Springs, the moment the boundaries of Virginia were struck
he and his party, which included two ladies of his family, began to
express a lively desire to taste a specimen of this genuinely Southern
bread. Al every gtation the request was made of the dusky venders
of luncheons, *“ Can you sell us some corn dodgers?"  After many
disappointments a plate of small corn-pones was produced at somo
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mix up into dough, with cold water and salt in proportion
to the quantity made up. Make up with the hand into
long, oval-shaped cakes, and put in 2 pan to bake. The
crust should be brown, and is very sweet.

Practice and guess-work might be stated as properly
belonging to this recipe, as the real Virginia “aunties”
who make it unerringly to perfection are never known to
measure. A beginner may safely venture upon the quan-
tities given below:

Meal.... 1qt. | Water.... 1 teacupful. | Salt.... 1 teaspoonful.

Asa Caxe,

Corn meal, salt, and water, just as for corn dodgers ;
but a large, open fireplace must be at hand, the hot ashes
swept cleanly aside, and large, flat pones of dough laid
on the hearth just before the fire. When the top of the
pones are slightly dried the ashes are drawn complete-
ly over them, there to remain until they are well done,
which is ascertained by their firmness, after time enough
is supposed to have been allowed (say, fifteen minutes).
When drawn from the fire the ashes are shaken off, the
pones of bread washed, dried a little, and are then ready
for use. Very particular people cover the loaves of bread
with collard-leaves before the ashes are put over them.
A bit of hot ash cake, sent up with a glass of buttermilk
fresh from the dairy, is often served to the most deli-
cate. ladies, and not only relished, but thought to be pe-
culiarly strengthening.

little way-gide inn, And then the liveliness of discussion, and pleas-
antness of comment, were things to abide long in the memory of o
young Virginia girl, who did not then know, however, that she was
looking her Inst upon one of the greatest orators and statesmen that
America has produced. .
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Every-Day DBarrern Breap.

One pint of good corn meal, sifted, two eggs, and one
quart of milk, with about half an ounce or one ounce of
butter and one full teaspoonful of salt.

The above recipe may be relied on as the one common-
ly in use at every gentleman’s table, not only in Virginia,
but throughout the South. Good meal is essential to its
perfection. It should be made of white corn, and ground
in a mill worked by water-power. Any addition of sugar
is thought to spoil it, the native sweetness of the corn be-
ing all-sufficient. When, in summer, or from other cir-
cumstance, there is only buttermilk or sour milk in the
dairy, it is used frequently with the skilful addition of
just enough soda to make the milk foam and lose its acid
taste.

Burrerep Feperan Loar, ror TEa.

One quart of family flour, one gill of sweet yeast, two
eggs, one table-spoonful of butter creamed, one teaspoon-
ful of salt, Make up the dough with water as for light
bread, only somewhat softer, after breakfast, for tea the
same evening. When done, with a yvery sharp knife slice
it all the way through into slices half an inch thick; but-
ter the picces generously with fresh butter ; replace the
slices until the loaf resumes its original shape; set it in a
warm place until you are ready for it to be served. This .
loaf was frequently used for the handed teas that were
almost universally served in old Virginia families. With
a cup of good tea and a thin slice of cold tongue or spiced
beef, a bit of Federal loaf furnished a delightful repast.

Aroguisnnxe Cases.

A quart of flour must be made into a paste, with a large
pinch of salt, one beaten egg, four ounces of butter, and
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enough new milk to enable one to roll it handily on the
pastry-board; beat it with a pestle for half an hour, then
roll it out very thin, cut it into round cakes, and serve hot
at the tea-table. They are very delicious,

VEeLver CAEES.

Make a batter of a quart of flour, three eggs, a quart of
milk, a gill of yeast. When well mixed stir in a large spoon-
ful of melted butter, and bake in muffin-rings, after they
have had time to rise.

CrUMPETS,

Very early in the morning take a quart of dough from
your light bread and soften it into a moderately thick
batter with lukewarm water, three well-beaten eggs and
a little salt added; mix very smooth and light, setting
it in a warm place to rise till breakfast-time ; drop the
batter on the hot griddle so as to be round in shape; bake
quickly, and you will not find it necessary to turn them.

Cream Barrer Puppise.

Half a pint of flour, three eggs (two will do), a teaspoon
quarter filled with soda, a little salt, one pint of eream or
buttermilk. Beat the whites and yolks of the eggs sep-
arately, and bake in a moderate oven,

Buekwnear Caxes, No. 1.
- (Regular Mecipe.)

Fill a quart measure more than half full of buckwheat
flour, then add two large spoonfuls of corn meal and two
of wheaten flour, which should heap up the measure.
Make these into a batter with half a gill of best yeast, a
teaspoonful of salt and a pint of cold water, just before
leaving the kitchen for the night, as no other batter turns
sour 50 soon. For the same reason these favgrite cakes

TE AN UNIVERSITY
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are seldom seen save between October and June. If the
cook be careful there will be no need for soda or any
other bread powder. Such aids should be resorted to as
seldom as possible. If the eakes will not brown mnicely,
add a table-spoonful of molasses, Fine buckwheat cakes
should be half an inch thick, but so through lightness.
Although buckwheat is higher in price than flour, its
use is economical, as saving the expenditure of eggs at
the season when they cost most.

Buerwnear Cakes, No. 2.
(A yery nice but more expensive Recipe.)

Half a pint of buckwheat flour, a quarter of a pint of
corn meal, a quarter of a pint of wheat flour, a little salt,
two egas beaten very light, one quart of new milk (made
a little warm, and mixed with the eggs before the flour
is put in), one table-spoonful of butter or sweet lard, two
large table-spoonfuls of yeast. Set it to rise at night for
the morning. If in the least sgour, stir in before baking
just enough soda to correct the acidity.

Buckwngar Caxes (Quickly Made).

To three pints of buckwheat made into a batter add
one teaspoonful of superearbonate of soda dissolved in
water, one teaspoonful of tartarie acid dissolved in like
manner. First apply the soda by sifting ; stir the batter
well, then put in the acid. The great advantage of this
recipe is, that it may be used when buckwheat cakes are
called for in a Iurry., Such hasty cakes may also be
made satisfactorily with Royal Baking Powder,

Musu Barrer CARES.

One pint of mush (Indian meal), half a pint of flour,
two eggs, @ pinch of salt. Make up into a thin batter
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with sweet milk. Thick batter cakes are very unpalatable.
Drop from a spoon, into round shape, on the griddle.

Ecoxoxican Barrer CAxEes.

Three pints of flour and one pint of meal made into a
batter with a pint and a half of milk and water lightened
with a gill of yeast; add a teaspoonful of salt and a small
piece of butter or lard. Bake like flannel cakes on a
griddle.

Creax CAKES.

Melt as much butter in a pint of milk as will make it
as rich as cream; make the flour into a paste with this;
knead well; roll it out frequently; cut in squares and bake
on a griddle.

Larraxp Cakes, No. 1.

Beat five eggs separately until perfectly light ; have
ready sifted a good pint of flour; add half a teaspoonful
of salt, and make into a batter with a pint of eream, To
insure their lightness I have even whipped up the cream.
Bake quickly in little tin patty-pans. Nothing in the
shape of bread can be more delicate or tempting. This
recipe was brought by Mrs, George Tucker from North-
ampton County, Va.

Larraxp Cakes, No. 2.
One quart of milk, four eggs, to be beaten separately
and made into a batter with a light quart of sifted family
flour ; hake in cups or little tins.

Rice Cages.

One pint of soft-boiled rice, half a pint of milk or
water, add twelve spoonfuls of flour and a teaspoonful
of salt, with a table-spoonful of butter ; make out into
small eakes, and bake in a brisk oven. 2

\D STATE UNIVERSITY
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CnocoraTE CARES.

Put half a pound of nice brown sugar into a quart of
flour; sift it and make it into a paste with four ounces of
butter melted in as much milk ag will wet it; knead it till
light; roll it tolerably thin; cut it in strips an inch wide,
and just long enough to lay in a plate ; bake them on a
griddle ; put them on the plate, in rows, to check each
other, and serve them to eat with chocolate.

Rice WArrLEs.

One quart of flour, half a pint cupful of boiled rice,
three eggs, and a very little butter. Make into a batter
with milk and bake in waflle-ircns ; salt to the taste,

OranceE CAxEs.

One quart of flour, one teacupful of meal, one cup of
butter, half a pint of milk, three eggs, half a cup of yeast.
Make up at night, and set to rise where it will not be apt
to sour. In the morning bake in cups.

Fraxyen Caxes, No, 1.

One quart of flour at night, two eggs, one large kitchen
spoonful of yeast, sweet milk enough to make a thin bat-
ter (provide one quart); beat all well together and set to
rise, If the batter should become too thick, add a little
more milk or water.

Franxern Caxes, No, 2.

When one has sour milk or buttermilk only to spare for

cakes they may be made satisfactorily thus: one quart

of sifted flonr made into a batter with two eggs beaten

Jight, a pint and a half of buttermilk, one teaspoonful of

salt, and a piece of butter the size of a walnut; for leav-
2
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ening, put in last, dissolved in a little of the buttermilk,
just enough soda to make the milk foam ; stir in quickly
and bake directly afterward; an even teaspoonful is the
largest measure allowable to one quart of flour in thess

cakes.
InGLESIDE W AFFLES.

(The Best Made.)

Make one pint of Indian meal into mush the usunal way;
while hot put in a small lump of butter and a dessert-
spoonful of salt ; set the mush aside to cool ; meanwhile,
beat separately till very light the whites and yolks of four
eggs 3 add the eggs to the mush, and eream in gradually
one quart of wheaten flour ; add half a pint of buttermilk
or sour cream, in which has heen dissolved half a tea-
gpoonful of bicarbonate of sodaj; lastly, bring to the con-
sistency of thin batter by the addition of sweet milk.
Waflle-irons should be put on to heat an hour in advance,
that they may be in a proper condition for baking so soon
as the batter is ready. Have a brisk fire; butter the irons
thoroughly, but with nicety, and bake quickly. Fill the
irons only half-full of batter, that the waflles may have
room fo rise,

GeraanTowN PUFFs.

Beat thoroughly the whites and yolks (separately) of
six eggs till they stand alone; cream in by degrees nine
table-spoonfuls of sifted flour; put in a tablespoonful of
melted butter and a teaspoonful of salt; then make into
a batter with one pint of sweet milk ; grate in a delicate
flavoring of nutmeg, if you like; bake in little patty-pans,
For company you can choose no nicer bread,

Cuaney’s Toy Biscuirs, or NoTroxs,

Take one pint of flour and make into dough as soft as
can be rolled with sweet milk, a salt-spoonful of salt, two
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ounces of butter, and two ounces of lard. Roll out into
round cakes nine inches in diameter, and of wafer-like
thinness ; in baking do not allow them to brown, but
remove from the oven while they retain their whiteness ;
stick here and there with a fork, after rolling out, just as
in case of other biscuits. These thin biscuits were highly
esteemed in Virginia, being used frequently for tea, and
were greatly in request for sending to any invalid or del-
icate person ; for neighborly attentions of this kind were
so common that an interchange of them was considered
an essential condition of good neighborhood.

CRACKERS,

To three pints of flour put one teaspoonful of soda,
dissolved in sour milk; shorten as you would biscuit-
dough, with a table-spoonful of butter and lard mixed ;
make the dough wery stiff ; beat it well and roll very
thin; stick well over the whole surface, and bake slowly.
Plainer ones are made in the same way, by omitting the
soda and beating more.

Excrisn Murrixs.

The recipe here given is supposed really to have been
brought over from England in Colonial days, for it has
been in use among a few old families as far back as can
be traced. As these little mufling are very plain and
cheap, besides being a favorite bread wherever known,
they should not be allowed to become a mere memory.
The first thing in the morning let the cook take off from
her light bread dough a piece large enough to make muf-
fins enough for the family in whose service she is (one
qnart wonld suffice for ten persons); with sweet milk
soften the dough into a rather stiff batter ; at this point
judgment must be exercised to fix the consistency ; the
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batter should be thin enough to drop from the spoon, but
not spread too much ; after one or two trials the cook
can certainly have it right, if ghe is careful ; the muffins
should not be larger than a table-spoon, half an inch thick,
and be torn apart for buttering, not cut; let the batter
rise for an hour after mixing ; bake on a griddle.

Jouxyie CArE,

Sift one quart of Indian meal into a pan ; make a hole
in the middle and pour in a pint of warm water, adding
one teaspoonful of salt'; with a spoon mix the meal and
water gradually into a soft dough; stir it very briskly for
a quarter of an hour or more, till it becomes light and
spongy ; then spread the dough smooth and evenly on a
straight, flat board (a piece of the head of a flour-barrel
will gerve for this purpose); place the board nearly up-
right before an open fire, and put an iron against the back
to support it ; bake it well ; when done cut it in squares;
send it hot to table, split and buttered.

Rrice Murrins.

To half a pint of rice boiled soft add a teacupful of
milk, three eggs well beaten, one table-spoonful of butter ;
add as much flour as will make it the consistence of pound-
cake batter ; drop them about in the baking-pan so that
* they will not touch ; they will bake in ten minutes, and
do not require turning ; cook inside a stove.

Rice Dror CAKES.

Half a pint of small hominy boiled, half a pint of milk,
a pint of corn meal sifted, or rice flour, a large table-
spoonful of butter, and a teaspoonful of salt. Beat all
well together, and drop on tin sheets, to be baked in a
stove,

ERSITY
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Porr Rovar Corx CAkEs,
(From a South Carolina Lady.)

One pint of fine corn meal, four table-spoonfuls of
wheat flour, one gquart of milk, three eggs, a teaspoonful
of salt. Mix the meal and flour smoothly and gradually
with the milk; beat the eggs very light, and add them.
Bake on a griddle, and serve hot.

Nux's Purrs.
(From a South Carolina Lady.)

Two eggs, one table-spoonful of butter, one teacup of
milk, one table-spoonful of lively yeast, one pint of wheat
flour, and one teaspoonful of salt. Beat the eggs well and
add the other ingredients. The consistency of the mixt-
ure ought to be that of very soft bread-dough, so that
it may be mixed with a spoon. A table-spoonful of
sugar, if desired, may be added to the other ingredients.
Bake in cups or small pans, in a moderate oven, about
three-gquarters of an hour,

Conxy Murriss.

To three pints of corn meal add a pint of blood-warm
water, a teacupful of baker’s yeast, and a teaspoonful of
galt. Mix all well together, and bake in rings, To be
mixed at night, for use the next morning; and in the
morning for evening use,

Cory Murrins (Quickly Made).

One pint of corn meal sifted, one egg, and one pint of
gweet milk, with a teaspoonful of butter and half a tea-
spoonful of salt. Mix quickly, and bake in patty-pans or
muffin-hoops. The whole process will not take more than
twenty minutes.
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The same batter dropped from a spoon into cakes of
oval shape, and baked in a stove-pan, makes what is fa-
miliarly known in Virginia as a “scratch-back.” They
are nice little corn cakes, can be made in a hurry, and
serve well for a change,

Hor Cage.

Three spoonfuls of small hominy or grits, two of rice
flour, a teaspoonful of butter, and milk sufficient to make
the mixture into a thin batter (half a pint would be about
the proper thing); a salt-spoonful of galt. Bake on a hoe
or hot griddle.

Avapama Rice Breap.

One pint of rice boiled soft, six eggs beaten light, one
pint of milk, half a pint of eorn meal, a table-spoonful of
butter, and a teaspoonful of salt. Rub the ingredients
well together, and bake in small tins or muffin-rings.

Esreranca Cory DBrean,

Boil three sweet potatoes of the ecommon size (four, if
not very sweet), and mash them up with a large spoonful
of butter; to this add a teaspoonful of salt and an egg.
‘When these have been well mixed put in three-quarters
of a pint of corn flour, and beat the whole together,
adding by degrees three gills of milk. While this is pre-
paring the cover of a Dutch oven must be heated ; and
when the mixture is ready, which will be in ten minutes,
it must be put into a skillet which has been previously
greased and placed on hot coals to receive it; the cover
must then be put on, with hot coals over the top. Tt will
take about a quarter of an hour to bake, which must be
done as soon as the mixture is prepared, or it will become
hard. With sugar, wine, and butter as a sauce this loaf
of corn bread makes a good pudding.
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N.B.—The cook who uses a range or stove, and has
any experience in baking, will find no difficulty in ac-
commodating the above directions to the mode of baking
to which she is used.

Evcemoxt WAFFLES.

Three or five eggs, a large spoonful of butter, one pint
of mnice corn-meal mush, a quart and a half of flour, and
milk enough to make a thin batter.

Mgzs. Warger's WArFLES.

Take two eggs, beat the yolks and whites separately,
and one quart of flour. Mix them up with buttermilk,
and, when ready to bake; put in a teaspoonful of soda.

Rice WarrrLus.

Boil two gills of rice quite soft, mix with it three gills
of flour, a little salt, two ounces of melted butter, two
cgos beaten well, and as much milk as will make it a
thick batter. Beat it till very light, and bake it in waffle-
irons,

Warrres Wirnour Egas.

A table-spoonful of lard put into a teacupful of eorn
meal ; pour scalding water on it until it is as thick as
mush; put to this one pint of buttermilk, half a teaspoon-
ful of soda, and one pint of flour. They are very nice if
well made.

Tes Cages Wrrnour Ecas.

Two teacups of sugar, one of butter, one of sour cream,
one teaspoonful of soda, and as much flour as will make
a soft dough.

Vireinia Eca BreaD,

Take six table-spoonfuls of flour and three of corn meal,

with half a teaspoonful of ealt; sift them, and make a

EUI
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thin batter with four eges and about a pint of sweet milk
from which the cream has not been skimmed. If your
milk is thin and poor, add a dessert-spoonful of butter.
Bake in little tin moulds or pie-plates in a quick oven,

Hominy BatrEr CAKES.

Boil one pint of small hominy or grits very soft; add
an equal guantity of corn meal, with a teaspoonful of salt
and a table-spoonful of butter; make it into a thin bat-
ter with three eggs and a sufficient quantity of milk—
that is to say, at least one quart, perhaps three pints,
Beat all together some time, and bake them on a griddle,
as dropped from a spoon, or in wafle-irons. When well
made, and baked very thin, these cakes are luseious, espe-
cially when eaten with maple or other nice syrup. When
eggs cannot be procured yeast makes a good substitute.
Put a large spoonful in the batter, and let it stand several
hours to rise.

Suort CagEs,

These cakes differ from biscuits only in being rolled
generally into an oval shape and baked upon a griddle,
on the outside of a stove, instead of in the oven. With pre-
serves and a glags of milk short eakes answer well for an
impromptu dessert. The quicker they are made and baked
the better.

Best Rice GrippLE CAKES,

One and a half pints of solid cold boiled rice; put, the
night before you want the cakes for breakfast, in a pint
of water or milk to soak. The next morning add a quart
of flour, a quart of milk, two well-beaten eggs, and half a
teaspoonful of bicarbonate of soda, with one teaspoonful
of salt. Dissolve the soda in a little hot water, stir it into
the milk and rice; then add the other ingredients, and
bake quickly on a hot griddle.
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To GrEASE A GRIDDLE.

The best method of doing this is to take a bit of salt
pork and rub it over the griddle with a fork. This pre-
. vents adhesion, and yet does not allow the fat to soak
into what is cooked, Nothing so soon sickens one as the
taste of burnt grease that careless cooks so often give to
breakfast cakes by the improper handling of lard.

Mgs. Capert’s Barrer Brean,

Make one pint of nice Indian meal into a stiff mush,
and add to it a teaspoonful of salt. Thin it with three
well-beaten eggs and sour milk. Stir in a table-spoonful
of butter and a teaspoonful of saleratug, or half a tea-
spoonful of soda.

Ixpraxy Mean Barrer Caxkes,

Seald one pint of sifted meal; mix with half a pint -
of wheat flour and a dessert-spoonful of salt; thin the
mixture with three well-beaten eggs and some sour milk.
Beat the whole well together till very light, and add a
dessert-spoonful of saleratus dissolved in warm water,

ExceLLExt MuFriss.

One quart of flour, two eggs, one gill of yeast, and wa-
ter enough to make a thin dough, with a little salt. Bake
them in drops, in an oven, for they cannot rise sufficiently
on a griddle,

BrEagrast CAkes,

A pint and a quarter of flour, half a pint of Indian
meal, one pint of milk, one gill of yeast. Make up at
night for breakfast next morning. In the morning add
one egg; bake on a griddle. They much resemble flan-
nel cakes.

g%
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A Favorite Murrix.

One quart of flour, the whites of two eggs beaten very
light, one pint of milk, a table-spoonful of lard or but-
ter, and a teaspoonful of salt. Put the milk on the fire
with the lard, and let it get warm, nof kof. Stir in the
white of egg and flour into the milk, and, after all is
mixed, put in the yeast.

Por-overns, (Fine for Tea.)

Four cups of flour, four of milk, four eggs. The whites
and yolks are to be beaten separately, a small table-spoon-
ful of melted butter added, and a teaspoonful of salt. Put
the batter in cups or small tin pans, and bake quickly.

Dericare CRACKERS.

Two pints of flour, one pint of sweet cream, yolks of
" three eggs. Roll out thin, stick, and bake like any other
thin biscuit.

. \:'ri VIRG
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CHAPTER IIL
COFFEE, TEA, AND CHOCOLATE.

T'o Boil Coffee, No. 1.—To Boil Coflee, No. 2.—French Coffee.—
Vienna Coffee.— Green Tea.—Black Tea.— Latest Fashion for
Making Black Tea.— Cold Tea.— Chocolate, No. 1.— Chocolate,
No. 2,—Chocolate, No. 3.

Co¥FEE.

Taere are few house-keepers who do not believe that
they already know the very best mode of preparing cof-
fee ; and yet those who have not examined into it would
hardly believe how various are the methods resorted to
for making this every-day drink.

Despite the claim of Americans to English descent,
they much more nearly resemble the French in choosing
coffee for their daily beverage instead of tea. In old
Virginia coffee was served for breakfast, and tea only
for the evening meal; now, coffee is generally found,
with tea, morning and evening at the tables of all well-
to-do people. The experience of thirty years as a house-
keeper does not lessen the diffidence with which advice
is offered upon a process concerning which authorities so
greatly differ; and yet what little knowledge has been
gained should not be withheld, for it is by careful atten-
tion to these little matters of continual recurrence that
the comfort of domestic life is insured.

The divergence of taste begins at the outset, when the
kind of coffee is to be selected. Most persons who con-
sult taste only will prefer Java, Mocha, or a mixture of
both; although the majority of the world (who must con-
sider the cost) will agree that La Guayra answers every
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purpose, or else be satisfied to use the skilfully prepared
compounds that are furnished by reliable manufacturers,
guch as Arbuckle and Thurber, finding it a great economy
to have their coffee not only roasted, but clarified, ready
for nse. Arbuckle’s glazing really preserves the flavor
and strength of the hean unimpaired, Always keep your
roasted coffee in a closely-covered tin box, removed from
anything that could impart a taste to it. No skill ean
make good coffee out of an indifferent article. Unless
you have great experience, make your purchases of some
grocer upon whose judgment you can rely.

The next disputed point is as to whether coffee shall be
dripped or hoiled. The French drip, the English boil ;
Americans do both. If you prefer dripped coffee, it is
best to procure a coffee-pot, or *biggin,” from some
house - furnishing establishment, for there are execellent
ones patented for this very purpose, * The “Old Domin-
ion” is one that we have seen tested and proved good.
Many object that dripping makes coffee cold ; but this
may be remedied by placing a lighted alcohol lamp be-
neath your coffee-urn,  Dripping certainly best preserves
the aroma of the bean, but, some think, does not extract
its whole virtue. By either process the usual quantity
allowed for a strong cup of coffee is a table-spoonful after
it is ground. Ialf a pint of coffee is enough to make six -
strong cups.

The great difficulty a honse - keeper experiences is in
getting a cook who will be honest in the matter of using
up all the coffee supplied her. So great, in fact, is this
difficulty with regard to roasting it, that, in desperation,
most people take refuge in purchasing coffee ready roast-
ed. Coffee should increase one-third in bulk under the
process of roasting; yet this rule is not invariable. If
the fire be too slow, and the coffee-grains by any acei-

=
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dent are damp, they will swell scarcely at all. Connois-
seurs roast their coffee at home every day, just before it
is used; but the usual way is to roast enough for a week’s
supply, and if wetted with white of egg soon after being
withdrawn from the fire, while yet warm, it will need no
other clearing,

Coffee should be roasted till evenly colored a mahog-
any-brown, not black. See, however, that it is sufficiently
done to be readily ground, which will not be the ecase if
it is white ingide.

Coffee-urns or plated pots of any metal should be emyp-
tied and cleaned out immediately after each meal, and
invariably scalded just before being used again. The
more brightly their surfaces are kept polished the more
easily will the coffee be kept hot, one of the conditions
most essential to its excellence.

To Bom Corrre, No. 1.

To make two guarts take half a pound of ground coffec,
put it into a coffee-pot that will hold a gallon, the best
shape being one with a broad base and narrow mouth.
Pour the right quantity of water upon it, which should be
fresh and boiling at the time. Stir well, and let it boil up
twice; when it rises near the brim stir it rvepeatedly, to
prevent its running over; pour out some, but return it to
the pot, repeating this three times, in order to clear the
gpout. Put it on the fire again, and, when it boils, dash a
gill of cold water into it; take it off instantly, and let it
stand a few minutes to clear itself. Have a little cap fit-
ted over the top of the coffee-pot spout, attached to it by
a little chain.

To Bom Correg, No. 2.

Grind a teacupful of coffee in the evening, and, hav-

ing first scen that your coffee-pot has been thoroughly
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cleansed and scalded, put in your ground coffee, with a
little white of egg and a crushed egg-shell, if it has not
been already glazed with egg, and pour over it three
pints of fresh, cold spring water. Cover up, excluding
every particle of air, and in the morning, about half an
hour before breakfast, set the pot on the back part of the
stove, and let it come to a boil only just when you are
ready to send it to the table.

By this plan of infusion all of the virtue in the coffee
seems to be brought out, It is an admirable method.

Corree.
(Mre. Randolph, of Monticello,)

To one measure of coffee meal pour three measures of
boiling water; boil it on hot ashes mixed with coals till
the meal subsides; pour it three times through a flannel
strainer; it will yield two and a half measures of clear
coffee. This recipe is given because it has more of in-
terest than most autographs, having been copied from the
MS. hook of the daughter who was at the head of Mr.
Jefferson’s household daring the many years that he dis-
pensed such generous and elegant hospitality at his Mon-
ticello home.

Frexcn Corree,

In the first place, let the coffee be roasted only until it
is of a cinnamon color ; do not grind fine, and, where one
chooses to pound the beans in a mortar, there is said to
be advantage of more of the aroma retained than in the
usual method. Tor two persons, place three table-spoon-
fuls of coffee, freshly roasted and coarsely ground, in the
filter of a French coffee-pot; pour over it a pint of lively
boiling water; set the coffee-pot where its contents will
keep hot, but net boil. When all has dripped through,
pour it off into a small pitcher and return to the pot,
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where it may again pass through the broken grounds and
gain the proper strength. Keep hot, and serve promptly.

Coffee thus made without cream or milk is the eafé
noir, which is the last thing served at a dinner-party.
When used with hot boiled milk it becomes ecafé-an-fait,
and is indispensable at a French breakfast-table. A trav-
eller observes that in Paris each cup is filled by a simul-
taneous stream of both liquids, poured from separate
vessels, and says that somehow there results an incom-

parably good drink.
Correr,

(Monsiear Soyer.)

To make one pint, put two ounces of ground coffee
into a stewpan or small iron or tin saucepan, which set
dry upon a moderate fire, stirring the coffee with a wood-
en spoon until it is quite hot through, but not in the least
burnt; then pour over it a pint of boiling water, cover
close, and let stand by the side of the fire (but not to
boil) for five minutes, when strain it through a piece of
cotton cloth. Place it on the fire, and when nearly boiling
serve it with hot milk or cream. To one pint of coffee
the French add one pint of boiling milk, and warm both
together till nearly boiling for breakfast. Cream or a
little cold milk are used for dinner.

YViexxa Corree.

Whip to a stiff froth half a pint of rich eream, sweet-
cning it with two teaspoonfuls of white powdered sugar,
and fill a small bowl with it.

Meanwhile, for a party of four, prepare a quart of eceayé-
au-lait by directions given before, sweetened as nsual
with loaf-sugar. Lay lightly on the top of each cup
enough whipped cream to cover the whole surface, and
stir slightly from the bottom before drinking. By gen-

UNI
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eral consent, coffee thus prepared is delicious. When
cream cannot be obtained a substitute often used is to
whip up very lightly the whites of two eggs, and mix
them with half a cup of cold milk sweetened. This put
on each cup of café-au-lait, in meringue fashion, looks
pretty and tastes well, although not pretending to equal
pure cream.
GreeN Tea.

Virginians, as a rule, still prefer green tea, and make it
after an old fashion, thus : Put the kettle on over a brisk
fire, allowing it just time to boil vigorously before tea-
time, Use fresh spring-water, that shonld by all means be
soft. As soon as it boils seald out the teapot and, allow-
ing one teaspoonful for each person, with an extra one
“ for the pot,” put the tea in, and, pouring over it half a
dipperful of the boiling water, cover it up close and leave
it to draw. In five minutes fill up the pot, and serve with
as little delay as possible.

It is nice to have an aleohol burner under your tea-urn,
to keep its contents boiling hot, but this lnxury may be
supplied in two other ways. First, you may make at
home what is called “a honnet ™ for your teapot, which is
a quilted bag thrown over it, having a slit left for the
spout, and being closed by strings drawn together at the
bottom. A second perfect substitute is found in a Chi-
nese teapot in a basket case, lined and quilted with wool-
len or silk goods. This keeps tea hot for twelve hours,
and richly pays for itself in the comfort insured.

Brack TEeA.

Proceed with black tea exactly as with green, except
that you let it actually boil up briskly a minute or two
before putting it upon the table. Allow twenty minutes
for tea-making from the time that the kettle first begins
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to boil. The fresher the water and quicker the process,
the better the tea. Use a dessert-spoonful of black tea
where a teaspoonful of green would suffice. In bulk a
pound of black tea is double one of green,

English Breakfast is considered the choicest variety by
real lovers of black tea, Oolong is preferred where one
wishes to have the taste of green and the virtues of black.

TeA.
(Monsieur Soyer.)

Put your tea in a pot a quarter of an hour before you
are ready for it; set it in an oven or by the fire, warming
both tea and pot; pour in boiling water (fresh from hy-
drant or spring), and leave it from three to five minutes
to draw.

Larest FasmioN ror Maging Brack Tea.

Put two table-spoonfuls of tea in a quart of cold water
in the teapot in which it is to be gent into the break-
fast-room. Set it on the fire after it has steeped a few
minntes, and let it actually boil for half an hour. Place
Iumps of loaf-sugar and eream (for those who like it) in
the bottom of the cups, when helping, just as it is custom-
ary for the lady of the house to do in case of coffee, filling
up with the tea afterward. The decoction is very strong,
of course, but of delicious flavor and refreshing effect, in
the opinion of some connoisseurs.

Corp Tra,

The use of tea as a cooling drink originated in Vir-
ginia, and is well-nigh universal there as soon as warm
weather begins, Most ladies provide it simply by pre-
paring for breakfast more tea than they need. They
then pour off what is left in the teapot into a clean quart-

VERSITY
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bottle, which is set in the ice-chest until wanted for the
lunch or teatable. Fora settable it may be emptied into
a decanter, or, if handed by a servant from the side-table,
poured from the same bottle.

Ice and sugar are generally put into each goblet, just
as they are served, and often with the addition of a thin
slice of fresh lemon to each glass. But this is a most ex-
travagant mode, as the sugar only partially melts: more is
heaped in, and hence quantities wasted, if the company is
at all large. Now, if one will only take the small trouble
of sweetening each cup in the ordinary way while the tea
is hot, the taste will be in no way injured, and two-thirds
less sugar be required than is called for by the other
method.

If enough tea is not left over from one meal to serve
for another, make fresh in good time to get thoroughly
cold.  Although hot tea is sometimes cooled for immedi-
ate use, mueh ice is required and useless waste involved.

Cnocorate, No. 1,

Ta be good, ehocolate must be of fine quality and fresh.
Maillard, Epps, and Baker are all relinble manufacturers.
If one buys a supply to last some months, as much pains
should be taken to exclude air from it as in the case of tea.

Serape two ounces of Maillard's chocolate 3 put it into
a stewpan with a gill of water; keep stirring it with a
wooden spoon until rather thick ; then work it quickly
with the spoon (or mill with a little churn made expressly
for the purpose), stirring in half a pint of boiling milk.
Serve hot, with sugar separate.

CuocorLATE, No. 2.

Scrape two ounees of chocolate and put it over the fire
in a pint of water ; stir till mixed, and let it boil a few

SCANNE!
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winntes, then add one pint of unskimmed milk, and while
it is coming to a boil beat up light the yolk of an egg,
with a table-spoonful of powdered sugar. As soon as the
chocolate boils pour a little of it gradually to the egg until
it is mixed smooth, then return all to the fire, and stirring
briskly, let it remain there five minutes, when it should
be sent to table without delay. Flavor with ten drops
of extract of vanilla the last thing, More sugar can be
added at table, if needed. This chocolate is amply rich
for most tastes, but for persons who prefer it very thick
and smooth we add a recipe that has been much admired.

CHoconaTE, No. 3.

Baker’s Chocolate melts so easily under exposure to
heat that one need not trouble to grate it up, but merely
break it into small pieces. With a little hot water then
make a paste of a quarter of a pound of Baker's Choco-
late and put it on the fire to boil, with two quarts of rich,
fresh milk and a quarter of a pound of sugar, unless you
prefer to sweeten it at table; when about to boil add to
the chocolate a heaping table-gpoonful of Oswego comn
starch, previously made smooth with a very little cold
water; stir, and let the choecolate remain on the fire until
very thick; flavor either with half a teaspoonful of vanilla
extract, or boil a small bit of ¢innamon in the milk, if you
prefer that spice for a change.

SITY
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CHAPTER IV.
EGaGS,

Soft-boiled Eggs,—Mard-boiled Egus.— Poached Bzgs,— Omelet
Plain.—A Very Superior Omelet.—Baked Eggs,—Shirred Eggs.—
Deviled Egzs.—Scrambled Eggs.—Ezgs i In Créme.—Omelet of
Eggs— Beef Omelet.— Potato Omelet.— Ham Omelet,— Stuffed
Eggs.

Sorr-poiLep Eces.

Avtaoucn one of the simplest artieles of food, there is
nevertheless art in preparing a soft-hoiled egg—so great
an art that every householder is advised to provide her-
self with an egg-boiler. This is a little apparatus made
of block-tin, furnished with a receptacle for hot water and
a two-storied waiter for holding at least one dozen eggs.
On top of the handle, around which the lid fits closely,
rests a three-minute glass, enabling one to judge precisely
of the time that his egg has been boiling, provided always
that the water is assuredly boiling when poured over the
eggs., The taste of the persons for whom the eggs are
cooked must be ascertained and particularly attended to,
if satisfaction is to be expected from the process. For
most persons one minute and a half is allowed for having
them just right ; but others, again, like only one minute,
and yet others two. When soft-hoiled eggs are served
there should be placed eonveniently a pat of fresh butter,
the pepper-cruet, salt-cellar, and a plate of eold loaf-bread.

Harp-soiLep Eaas,

Drop the eggs into boiling water, and in five minutes
they will be hard, over a quick fire ; but, since nothing is
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more disagreeable than to find the yolk only half hard, it
does no harm to leave them longer. Indeed, of late there
has been broached a theory that eggs are most digestible
when boiled for two hours, We mention it that those
may test it who choose, not having made the trial our-
selves. If you desire to peel your hard-boiled eggs easily,
drop them into cold water and leave them there until you
are ready to slice or otherwise use them.

Poacnep Eaas,

Eggs are poached by dropping them raw from the
broken ghells into a pot of boiling water ; lift them from
the water in a perforated ladle, and do not let them
remain long enough in the water for the whites to be
made opaque. The beauty of a poached egg is the visi-
bility of the yellow yolk as seen through the semi-trans-
parent white envelope. Served on a slice of hot buttered
toast, and lightly sprinkled with pepper, a poached egg is
most appetizing. In the spring of the year, as a top-
dressing to boiled greens of any kind, eggs prepared this
way are almost universally liked.

OMELET PrAIN.

Break six eggs, separate the whites from the yolks, and
beat each as light as possible, for on this depends the
delicacy of the dish ; mix them, and add a salt-spoonful
of salt ; put them into a heated and greased saucepan with
a handle ; dot a little butter here and there as the omelet
cooks ; when brown, if you ean depend upon your sleight-
of-hand, toss and return it upside down to the skillet; but
as this is rather a difficult task to the inexperienced, you
may do it very nicely by setting the skillet inside your
ordinary oven and letting it brown there. Fold up with a
fork, and serve hot.
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A Very Surerior OMELET.

Six eggs, beaten separately, one eup of milk, one tea-
spoonful of flour mixed in a little of the milk, one table-
spoonful of melted butter, pepper and salt. After stirring
well together, add the whites of the eggs, and bake in a
pan in a quick oven.

Baxep Eaas.

With a clean rag dipped in melted butter wipe over the
surface of a pie-plate, and then place on it a good layer
of bread-crumbs thick enongh to cover the bottom ; then
carefully break as many eggs as will cover the bread-
crumbs without touching one another, and, after covering
them with another layer of bread-crumbs and butter, pow-
dered with pepper and salt, put into an oven, and in five
minutes they will be set and nicely done.

Smreep Egas.

Proceed as with baked eggs, only the bread-crumbs are
omitted ; and hence the dish is yet more delicate, and pe-
culiarly suited to please the taste of invalids, whose appe-
tites need coaxing.

Devizep Ecas,

Boil the eggs hard, and then cut them in halyes ; take
out the yolks carefully, without breaking the whites; put
the yolks in a small bowl, with a little pepper, salt, mus-
tard, and vinegar—a wery little of the last; beat them
to a smooth paste with ereamed butter. The quantity of
seasoning must be proportioned to the number of eggs
prepared, as your judgment will dictate. If youn have
not allowed butter enough to make the eggs creamy, add
just a little milk or ecream. Now return the preparved
yolks to the whites, put them into a baking - dish, and
then into a hot oven to brown.
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ScraMpLED Ecas.

One of the plainest ways of cooking eggs, but one of
the best. Heat an iron skillet and grease it with a little
melted butter ; having your eggs ready broken in a dish
near the fire, pour them in, and stir them briskly for five
or six minutes until they are prettily mixed and done to
your taste. Just before you take them from the skillet
add a seasoning of a table-spoonful of butter, a teaspoonful
of salt, and a good sprinkling of black pepper to a dozen
eggs. This will make a dish for about eight persons of
moderate appetite,

Eces A 1A CrEME,

Boil twelve eggs just hard enough to cut up into slices;
cover the bottom of a baking-dish with crumbs of grated
bread ; upon these place a layer of eggs, strewing each
such layer with bread- crambs, pepper, and salt ; put a
quarter of a pound of fresh butter, with a little flour well
rubbed into it, in a saucepan, with a little chopped pars-
ley (if liked and in season), salt, pepper, and half a pint
of sweet cream; stir it over the fire until it begins to boil;
then pour at once over the eggs; set it in an oven, and,
when nicely browned, send to table.

OxeLer or Ecas,

Twelve eggs, twelve table-spoonfuls of fresh milk, one
lump of butter the size of an egg, pepper and salt to the
taste. A teaspoonful of salt and a quarter as much pep-
per would be safe measures to try. Beat up your eggs
thoroughly, the yolks and whites separately; add the
milk, pepper, and salt to the yolks, and beat in the whites
after all ave light; put the butter into the pan, and, when
melted, pour in the eggs; do not stir them, but let them
brown. When the eggs are cooked fold over the omelet,
and let its own heat cook the ingide,
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Beer OuerEeT.

One pound of fresh beef, three large crackers rolled
fine, two eggs well beaten, one ounce of butter. Chop
the meat up very fine; mix it with the erackers and eggs,
and season them with salt, pepper, and any herbs that yon
may like—half a teaspoonful of sage and summer savory
each, for instance; then make up into an omelet-like loaf,
and bake for a half an hour ; baste often with butter in

the pan.
I Poraro OMELET.

To a teacupful of Irish potatoes, mashed smooth, with
a small lump of butter and two table-spoonfuls of milk,
add five eggs, the yolks and whites beaten separately as
light as possible; add a teaspoonful of salt, and grate in
a little nutmeg, besides adding a sprinkling of black pep-
per; lastly, squeeze in a very little lemon-juice, and fry in
a skillet, greased and heated before you pour in the ome-
let. They brown nicely, and should be served promptly.

Hax OMELET.

Take six ounces of cold boiled ham and mince very
fine, adding a little pepper for seasoning ; beat six eggs
light, yolks and whites separately; have ready some hot
lard in a panj put the omelet in to fry, and when done
gerve on a heated dish, folded over like a half-moon; set
it ingide your oven to brown on top. It should only re-
quire ten or fifteen minutes in the cooking.

Srurrep Eacs,

Boil your eggs perfectly hard, and cut them in two, in
an oblong shape; take out the yolks; mash them up with
powdered erackers and butter enough to make them hold
together ; add celery - seed, mustard, salt, and pepper to
taste ; fill the whites with the mixture; bake them to a
light brown.
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CHAPTER V.
OYSTERS.

Oysters Raw.— To Stew Oysters.—To Broil Oysters.—To Roast
Oysters.—Scolloped Oysters.—Baked Oysters.—Oyster Patty.—
Oyster Fritters.—To Fry Oysters.—To Make Oyster Loaves.—
Terrapin Stew,—To Pickle Oysters.—Oyster Soup.—Richmond
Way of Pickling Oysters.— Cream Ogysters.— Baltimore Oyster
Pie,—A Ragdut of Oysters,

OvsTers Raw.

No person is thought properly to-appreciate oysters
who does not relish them raw. When they are in sea-
son no dinner-party is thought complete where they are
not served as an appetizer in advance of the first course.
Several of them are laid in a tiny plate or imitation shell
beside each cover, with a slice of lemon as a garnish.
Pepper slightly, but add no salt. Raw oysters should be
caten as fresh from the shell as possible; hence it is well
to have them brought to the house, and there opened with
oyster-tongs just before they are sent to table. In cases
of nausea and dysentery they are highly medicinal.

To Srew OYSTERS.

Put the oysters on to cook in their own liquor for five
minutes ; add one cup of milk to one quart of oysters,
and a little pepper and mustard—just enough to flavor
delicately ; keep the top of the stewpan down tightly;
just before they are done add a salt-spoonful of salt, as
it hardens the oysters if put in at first. Fifteen minutes
i8 abundance of time to cook them in. They are done
when they appear rufiled around the edges,

‘When sent to table let them be accompanied by a plate

3
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of oyster crackers, or nice fresh crackers of any kind you
like, Plain soda crackers are very good, and if the least
stale they may be freshened up by being toasted in a
stove-pan for a few minutes,

To BroiL OYSTERS.

Take the finest and largest oysters and lay them upon a
cloth to drain dry; sprinkle them with pepper; have ready
a gridiron to put over a clear fire; place the oysters upon
its bars, with a very little butter, and cook until they are
done and dry, without being in the least burnt; lay them
in a small, flat dish upon slices of toast, cut thin and deli-
cately buttered. Oysters cooked in this way are regarded
by epicures as a great dainty.

To Roast O¥STERS.

Many think that there is no way of cooking oysters
comparable to roasting them in the shell, It is rather
an inconvenient method, because, with one fire and one
cook, it is difficult to supply enough for more than a very
small company—say, four or five—without trying the pa-
tience unreasonably. The oysters, in their shells, must be
cast into a bed of hot ashes on coals, and there stay for
about ten minutes, when a servant trained to it can dex-
terously open the shells with a pair of tongs made for the
purpose, sending them to the waiting guests with all pos-
sible speed. Each person has placed conveniently to him
butter, pepper, salt, and bread, a hot half-shell serving as
an oyster-plate, and by common consent the feast is pro-
nounced to be one of the choicest.

Scorrorep OYSTERS,

Genuine scolloped oysters must also be served on
the shell, one to each individual. IHave as many shells
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washed and wiped as you have persons at table; in the
bottom of the shells place a layer of oysters, cover with
bits of butter, bread-crumbs, and a sprinkling of pepper
and cclery salt; add another layer of oysters, ete., finish-
ing off with grated bread-crumbs; then put the shells
in a well-heated oven and bake till they are prettily
browned.
Bagep OysTERS,

Baked oysters are precisely like scolloped ones, only a
baking-dish is used large enough to supply a whole com-
pany, instead of the shells, which cannot always be pro-
cured in parts of the country remote from the oyster
fisheries,

Oyster Parry.

Make a nice pastry precisely as you would for chicken
pie, allowing two quarts of flour for it, and a pound of
butter, if yon are preparing a gallon dish for a company
of as many as twelve persons. Provide three quarts of
oysters and put them on to stew half done, with a pint of
milk and half of their own liquor, before they are enclosed
in the pastry. WWhen yon think they are about half done
line the dish with pastry and fill it two-thirds full with
the oysters, adding a quarter of a pound of butter broken
up with a seasoning of pepper and celery salt; sprinkle
thickly over with flour, and lay on a top c¢rust. DBake
quickly and steadily for half or three-guarters of an hour,
or until you perceive that the pie is nicely done.

OvsTeEr FriTTERS.

A pint and a half of milk, a pound and ‘a quarter of
flour, four eggs The yolks of the egas are to be beaten
light first, then the milk and flour added, then all stirred
smoothly together. Afterward whisk up the whites of
the eggs until very light and add them to the batter,
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a little at a time. Take a spoonful of the batter, drop an
oyster into it, and fry it in hot lard. Let them be a light
brown on both sides. The oysters should not be put into
the batter all at once, as they would thin it. Allow
enough lard for the fritters to actually boil in it, for then
they absorb hardly any, and what you use one time may
be strained and used again. It is poor economy to do
things so that they shall not please when done. One
pound of lard would not be too much to allow for cook-
ing this quantity.
To Fry Oxsrers,

Choose the very largest, finest oysters you can get,
Black River or Lynn Haven Bay, if accessible ; spread
them on a coarse linen cloth laid out upon a beard to dry
for some hours before proceeding to fry them. When
ready pepper the oysters, roll them in corn meal, and drop
them for frying into a skillet half full of melted lard.
Drain and serve promptly. Some persons roll them in
eracker or bread erumbs after dipping the oysters in the
yolk of egg, and also add a little chopped parsley for
seasoning ; but some cooks complain that under this mode
of treatment they become brittle, and say that simple corn
meal is much more satizsfactory.

The excellence of the dish necessarily depends upon
the quality of the oyster, and, since frying is the most
undesirable mode in which food can be prepared, if health
is considered, we should resort to it but rarely, even to
procure so luscious a morsel as is a well-fried oyster.

To Make OysTer LoAves.
(Mrs. Maria Randolph.)
Take small loaves of light bread, cut off the tops, scrape
out all the erumb, then put some oysters into a stewpan
with the crumb of the loaves, a little water, and a good
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lump of butter; stew them together ten or fifteen min-
utes, then put in a spoonful of good eream, fill your loaves,
lay the bit of crust carefully on again, and set them in the
oven to crisp. Three are enough for a side-dish.

TERRAPIN STEW.

The terrapin here spoken of is the salt-water terrapin,
found abundantly and in perfection on the shores of the
Chesapeake Bay, and regarded as a delicacy superior
even to the finest oysters. They are thrown alive into
boiling water—but, as they die instantancously, this is not
so cruel as it seems—and there they are left to boil until
the meat begins to loosen from the skin. Take ont the
terrapins and let them drain until cool enough to handle,
Remove the shell carefully or yon will break the gall, and
thus lose your labor, as the least bit of gall spoils the dish.
You will find the gall in the vicinity of the liver. Every
particle of the terrapin is edible save that portion next
the gall.

To about two large or four small terrapins add a half-
cup of sherry wine and a cupful of port wine, a teacupful
of butter, a teacupful of currant or similar fruit-jelly, a
dessert-spoon nearly full of Worcestershire sauce, a little
Cayenne pepper (no black pepper), and salt to your taste.
Stew all these things together, and, just as you think it
to be thoroughly cooked, pour in a cupful of pure, fresh
cream; stir it well in, and as soon as the cream gets hot
and well mixed with the dressing you can serve it. For
this purpose a regular metal or silver stew-dish is to be
preferred, with an aleohol lamp attached; use mustard to
your taste, but take care not to let it predominate,

N.B.—The above recipe was kindly furnished by a Nor-
folk gentleman, who, keeping a bachelor’s establishment,
is famed for having the most delicious terrapin stews at



54 VIRGINIA COOKERY-BOOK.

his suppers. He appends to it, deprecatingly, this remark:
“For my own part T never make the dressing by rule, de-
pending always on my taste. Perhaps it would be a bet-
ter plan to mix all the ingredients for seasoning, as di-
rected above, in a small pitcher, and add a little at a time
until it suits your own ideas of what is good.”

To PickLE OYSTERS.
(Portemouth Recipe. )

Put your oysters in a porcelain kettle, in their own lig-
nor, and cook them until the edges eurl up, which shows
that they are done, for it is important not to let them get
overdone and soft. As soon as they are done take them
from.their own liquor and drop them into a pan full of
cold water, and there let them remain for about ten min-
utes; then spread them on a board to drain. Sprinkle salt
over them on the board. Then take half their liquor and
an equal quantity of vinegar and put them on the fire to
boil, together with as many red pepper-pods, cloves, and
blades of mace as you think will be enough to flavor
them, After these things have all boiled up well once
set them away in a china bowl to become eolid, Just be-
fore removing them from the fire drop in a lemon cut
into thin slices. When the liquor has quite cooled pour
it over the oysters, and cover them, to exclude the air as
much as possible,

Oysters oiina i hesns 1 gals | Olovedis i viaiiiss 1 oz.

R S e e P 1 qt. MACE. s cvu v vommmasrens 0%

LIROT: = «viorersnbiaseats ST G0 % Pepper-pods (small-sized), 6
Lemons.. ..... AT T 5

Oysrer SOUP.

Boil one gallon of oysiers in their own liquor until
quite done. Add one quart of rich morning’s milk, the
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yolks of four eggs, two good table-spoonfuls of butter
and one of flour, all mixed well together, but in this or-
der—first the milk, then, after beating the eggs, add a
little of the hot liguor to them gradually, and stir them
rapidly into the soup. Lastly, add the butter and what-
ever seasoning you fancy besides plain pepper and salt,
which must both be put in to taste with eaution. Celery-
galt most persons like extremely; others would prefer a
little marjoram and thyme; others, again, mace and a bit
of onion. Use your own discretion in this regard.

Ricnamonp Way or Prcsrixg OYsSTERS.

To one gallon of oysters allow one pint of vinegar, two
grated nutmegs, eight blades of mace, three dozen cloves,
a dozen and a half of peppers, half a salt-spoonful of Cay-
enne pepper, a lemon and a half. Put the oysters in /ot
water, scald them, and, when hot through, drop them into
cold water, to plump them ; then drain them through a
colander. Take a quart and a half of the liquor, let it
boil; skim it well, then add the seasoning. Put the
oysters in a jar and pour the liquor over them hot.

Creay OYSTERS.

Five hundred of the largest and finest oysters; lift
them out of the liguor one at a time; lay them in a
deep pan; strain the liquor, and boil one half of it.
Have ready three-quarters of a pound of the best butter,
divided into lumps, and each slightly rolled in a little
flour, which add to the boiling liquor, and, when they are
melted, stir the whole well, and put in the oysters; as
soon as they come to a boil take them out. Then add
three pints of cream very gradually to the liguor, stirring
all the time, and give it another boil, seasoning it with
celery - salt and pepper or nutmeg. When it has again
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boiled return the oysters to it, and simmer them a few
minutes — just long enough to heat them. One of the
daintiest ways in which oysters can be served cn special
oceasions.

Baramore Ovster PiE.

Make a crust after the directions given for puff paste,
grease the bottom of a baking-dish, cover it with paste,
then season two quarts of raw oysters (without the liquor)
with spices to your taste (some preferring nutmeg, mace,
and Cayenne pepper, others black pepper alone), add a
quarter of a pound of butter and a heaped teacup of
grated bread ; put all together in the dish, then cover it
with your paste, cut in strips, crossed or otherwise orna-
mented, as your fancy suggests. A pound of butter to
two quarts of oysters is desired by some epicures, but we
think the quantity named above preferable, especially if
the oysters are of fine quality.

A pie of this size will bake in three-quarters of an hour,
if the oven is in good order; if the heat is not quick,
allow it an hour,

If in baking the erust is likely to become too brown,
put a piece of paper doubled over it, and the desired color
will be retained ; when taken from the oven, if it should
look dry, pour some of the liquor that was drained from
the oysters in the dish, having previously strained and
boiled it.

As pastry always looks more beautiful when just from
the oven, arrange your dinner so that the pie may be
placed on the table as soon as it is done,

A Ragbdur or OYSTERS.

Open a pint of oysters, set them over the fire in their
own liquor, and keep them hot for some time, without
boiling; then take them out and set them aside; peel and
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pick, meanwhile, eighteen good, well-grown mushrooms,
cut them into pieces not too small, and set them on in a
stewpan; add to them a good table-spoonful of butter, a
salt-spoonful of salt, and the same of pepper, allowing
them to stew gently until the mushrooms are well done;
as soon as this is the case add the oysters, with a gill of
sweet cream, and cook them till well mixed together, but
by no means let them boil; then dish them up, garnished
with celery leaves and fried oysters. -
3%
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CHAPTER VL
FISH.

To Boil Rockfish.—Sauece for Rockfish.—To Boil 4 Shad.—To Bake
a Shad.—To Fry a Shad,—To Broil a Shad.— Court Bouillon,
Louisiana Mode.—To Broil Trout, and Sance for it.—To Fry
Trout.—Fresh Herrings.—To Boil Herrings plain.—Boiled Her-
rings, with Mustard Sauce.—To Fry Perch.—To Broil Perch.—
Perch, with Caper Sauce.—To Boil SBalmon.—To Broil Salmon,
with White Sauce.—Salmon Pie.— Lobster Pie.—Turbot 4 la
Créme.—To Dress Bass or Sheep's-head.—Baked Blackfish.—To
Broil Carp.—To Broil Carp an Court Bounillon.—Stewed Lobster,
—DBaked Buass,

Tur binding together of distant parts of the earth
through the facilities of modern travel shows its advan-
tages in no way more strikingly than in the improved bills
of fare attainable in almost every region on the globe,
For instance, while nowhere are richer supplies of fish and
oysters than are to be found in that gection of Virginia
bordering upon the Chesapeake Bay and Atlantic Ocean,
in the inland counties, before railways were built, these
articles of food were so rare as to be almost unknown save
by report. Nowadays, although people still repair to the
sea-side in order to enjoy them in perfection, there are few
sections of the State where, in the winter and early spring,
the monotony of every-day diet may not be relieved by
recourse to these dainties of the deep. In Norfolk and
Richmond sheep’s-head and hog-fish take the place of the
blue-fish and bass of the New York and Boston markets,
while during March and April rockfish, shad, and herring
are transported daily in immense quantities hundreds of
miles inland in various directions.
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Stale fish are both unpalatable and unwholesome; there-
fore the house-keeper should guard against their purchase.
The distinguishing marks of what is fresh are found in
the fulness and brightness of the eye, redness of the gills,
stiffness of the body, and lack of strong, unpleasant odor.
it is recommended to use just as little water in preparing
fish for cookery as is consistent with cleanliness. Anoth-
er sign of freshness in a fish is found in the facility with
which the secales may be removed, for when it has been
long out of the water they adhere much more firmly than
when just caught. When not in the hands of the cook let
fish always be kept in the coolest part of your cellar, unless
you have ice, upon which it is best to keep them lying.

Rockfish are always boiled, and are among the most
highly esteemed of the piscine tribe, because the large
size and comparative fewness of their bones make them
so much less troublesome and dangerous than others in

‘the eating.

Shad may be cooked in a much greater variety of ways,
but is most commonly seen either fried or baked. Corned
shad are very highly esteemed, as a breakfast dish more
especially, and are put up at home. If cooks are not par-
ticularly directed to serve up the roe with the fish they
are apt, ignorantly, to throw it away, thus rejecting what
most persons regard as the best part of the feast.

Gold and silver perch are among the daintiest of the
fresh-water fish of Virginia, although there, as elsewhere,
mountain trout are in great request, and abundantly found,
too, in the more sequestered streams of the western and
south-western sections of the State.

To Boin Rockrisn,

Rockfish are almost universally boiled and dressed with
egg sauce. A large rockfish furnishes a magnificent dish,
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but the small ones are inferior. Scrape off the scales,
take out the gills, and wash nicely; put in a pot with cold
water enough to cover, and half a table-spoonful of salt,
and let it boil slowly, keeping the pot covered all the
while; skim well, and, when done, drain the water from
it, and lay upon a dish, garnished with sliced hard-boiled
eggs.
SavceE For Roorrism.

This quantity will suffice for a company of twenty :
One pound of butter (to be ereamed, not oiled), twelve
eggs boiled hard several hours, so that the-yolks can be
reduced to a powder, a teacupful of thin flour-starch, and,
to insure its being free from lumps, it is better to strain
it; then stir the butter and starch together, To the yolks
of the eggs add four salt-spoonfuls of salt, one of red
pepper, two of black pepper, three teaspoonfuls of mixed
mustard, with as much eatsup as will season the whole, un-
less you prefer to put the eatsup on the table separately,
as is better, considering the diversity of tastes; the eggs,
pepper, salt, and mustard should be well mixed before
putting with the starch. The sauce should be kept warm
until it is wanted, but by no means allowed to become
hot enongh to oil. Reserve enough eggs and slice some
of them to put into the gravy-boat as well as garnish the
dish eontaining the fish.

To Boimn A Snan,

Select a fine, fat specimen (a poor shad being miserable
food) —one filled with roe is the choicest. Every well-
appointed kitchen should have a regular fish-kettle, such
as is supplied with a perforated tin shelf inside, with
handles, so that the fish can be lifted from the kettle and
laid upon the dish without being broken by handling.
If, however, you have not such a convenience, boil your
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fish in a cloth, laid on an ordinary plate, and, by taking
hold of the ends of the cloth, you can manage the fish
pretty well, though it be a large one.

After cleaning your fish well—that is to say, scraping
off the scales, which must be first loosened by having a
little hot water poured over them, removing the gills, cut-
ting off the fins and the hard, white part running along
the backbone—put it into your kettle in cold water, sea-
soned with a table-spoonful of salt and a gill of cider-
vinegar, If the fish is thick through and weighs as much
as ten pounds, allow it an hour in which to beil, after the
water becomes hot; but if it is thin through and small it
will be enough to allow it five minutes for every pound of
fish. To test whether it is done thrust a knife as close
to the backbone as you can, and if the flesh parts from
it readily the fish has boiled long enough, and must be
dished without delay. Send it to table in a large, flat
dish, wrapped in a folded napkin. Garnish the dish with
scraped horseradish. Prepare a nice boat of butter sauce,
and have ready Worcestershire Sance, and catsups of sev-
eral sorts, and made mustard in the castors, to be used
as the taste of different persons may direet.

To BAgeE A Smap.

Choose the very finest for this purpose, and, besides the
usual cleaning, remove the backbone,if the fish be male,
and roe, if it be female ; in the cavities thus formed insert
a rich stuffing of bread-crumbs, seasoned exactly as if you
were preparing to roast poultry. As at the season for
ghad eggs are also plentiful, it will improve this stuffing
to add to it one or two raw eggs beaten light, and in-
corporated with the other things. When the fish is well
stuffed cover it all over on top with grated bread-crumbs,
glazed with some of the egg kept out on purpose ; place

SCANNED AT VIRGINIA POLYTECH
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it at full length in a baking-pan containing about a
pint of water; baste it with butter from time to time,
and let it bake gently till done through. DBroil the roe,
and serve it in a small dish separately, but placed con-
veniently, so that each person at table may be helped to &
bit, Unless where persons are fond of very rich food, no
gravy is needed with baked shad. If called for, though,
prepare some out of the juice left in the pan where the
fish was baked, adding a little water, and thickening with
butter and browned flour. Serve in the usual gravy-boat.

To Fry a Suap,

Clean the fish as directed above ; split it, and cut into
pieces of a size to be laid upon a person’s plate ; after
cleaning, drain and wipe dry.; then flour each piece on
both sides ; drop them into a pan, with plenty of boiling
lard ; drain again as soon as the fish is done brown, and
serve on a hot dish. Butter sance, mustard, and catsups
are the condiments needed with it at table, besides salt,
of course.

To Broir A Suap,

The fish is split so as not to come in two, but in order
that it may be spread out and made to lie flat on the
gridiron, which must be previously greased and heated.
Sprinkle the fish plentifully with pepper and salt, and
when you lay it upon its dish pour over it a little melted
butter, and garnish with curled parsley.

Couvrr BoviLLox.
{A Louigiana Mode of Berving Fish.)

Take a large fish, cut it up into pieces, and with it put
half a table-spoonful of lard rubbed up with one table-
spoonful and a half of flour. Brown all together in a pot,
being careful to stir them up and not let them burn;

u S E UNIVERSITY
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when nicely browned add to them three quarts of boiling
water, and season with thyme, pepper (both black and
Cayenne), a little onion, and a large teaspoonful of salt.
Let it boil until the fish has come to pieces and the whole
mass is in fusion,

To Broim Trour,

June is the season in which trout are in their highest
degree of perfection, and many esteem this as the best
way of eating them. Let the trout be carefully cleaned,
washed, and dried ; tie them round and round with pack-
thread, to keep them entire and in shape ; then melt some
butter with a good deal of salt, pour this over the trout,
and roll it in the butter till perfectly covered ; then lay
it over a clear fire at a good distance, that it may do
leisurely.

SAucE.

Cut an anchovy up (first wash and bone it) very small,
and chop also a table-spoonful of eapers; melt some but-
ter with half a teaspoonful of flour, add to it pepper, salt,
nutmeg, and last of all pour in half a spoonful of vinegar.
When the trout is done take it up, lay it in a warm dish,
pour this sauce upon it, and send it up hot.

To Fry Trovur.

For those who love the real taste of this excellent fish
there is no better way of dressing them than plain frying.
It gives a crispness to the flesh and leaves its high flavor
entire. Cut and clean the trout, wash them, dry them
perfectly with napkins ; cut the sides and back slightly
with a very fine knife, strew a little salt over them, and
then dredge them with the flour ; set on a pan with some
clarified butter, and when it is hot lay in the trout; fry
them to a delicate brown, and send them up in a napkin,
garnished with fried parsley.,
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Fresn Herrmics.

There is a season when herrings are in a particular
perfection, and few know anything of the matter. This
is the time of serving them up boiled, and we shall prop-
erly explain it. We have herrings in vast quantities
early in the summer ; they are then in the breeding sea-
son. At their first coming they have small roes, and are
less esteemed ; but in reality, though the roe is in less
quantity, the flesh is more and better. From time to time
new quantities come up, and the roes in these are larger,
till at length they fill the whole body of the fish ; then
it is by the ignorant supposed to be in perfection, but in
fact the roe is all that is good then, and the flesh is never
poorer, Soon after this the herrings deposit their roe
for the production of their young, and they are then not
worth eatching., These are what we call “shotten her-
rings;” the roe, which was valuable, is gone, and the flesh
is in the poorest condition. All this time we have valued
the herring only according to the quantity of the roe, as
if the fish itself were of no use, and, indeed, so we seem
to think. But there is after this a season when they are
truly in their perfection. Soon after the casting of the
roe they feed fast, and in a month or more have recovered
all their wasting, when no more are caught now in the fish-
ery. But the mackerel season comes in, and by chance sev-
eral herrings are taken with them ; these are large, juicy,
and in fine order ; and these are the herrings for boiling,
and now we shall boil them.

To Borm. Herrings PraIx.

Set a pan of clear cold water on the dresser, clean half
a dozen herrings, throw them into the cold water, stir
them about, and change the water onee, pouring it off and
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pumping on some fresh. Set on a stewpan and put in a
sufficient quantity of water ; boil the herrings, and while
they are doing melt some butter, put into it some boiled
fennel, chopped fine, and when the herrings are done pour
it over them in a dish; garnish them with boiled fennel,
and send up a quantity of the same in a sauce-boat.

Boruep Herrixes, wirn Mustarp Savce.

Choose half a dozen large, fine herrings; elean them;
throw them into a pan of cold water just pumped ; put
into another pan a handful of pure salt; pump some fresh
water upon it; drain the herrings from the first water and
throw them into this; set on a stewpan with two quarts
of water, a pint of vinegar, two ounces of salt; boil the
herrings in thig; skim it from time to time, not letting it
boil too fast, or it is apt to break them to pieces. Wash,
bone, and mince a fine anchovy; melt a quarter of a pound
of butter, with a little vinegar, in the water you put to it,
and a small dust of flour; put in the anchovy and stir it
about; then put in the egg and shake if, so as to be well
mixed; then take up the herrings; boil some fennel with
them, by way of garnish; lay some of this upon the her-
rings, and on the sides of the dish; finish the sauee by
adding some mustard and squeezing in a lemon. Send
this up in a sauce-boat, hot.

To Fry PErch.

Choose middle-sized perch; clean them, seale and wash
them; then with a very sharp penknife score them on the
gides, but not very deep nor very close; dredge them with
flour; then fry them in oiled butter. When they are well
done and brown serve them up garnished with fried pars-
ley, and send up with them plain melted butter. This
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gives the perch its true flavor, and many, for that rea-
son, prefer it to any other way of dressing that excel-
lent fish.

To Broi Peron.

Choose for this dish perch of a moderate size, fresh
from the water; scale them, clean them, and dry them in
a napkin; melt a good quantity of butter, with some salt;
let it be thick when it is cooled a little; dip the perch in
it; roll it about till the butter sticks well to every part of
it; then set a gridiron over a very elear and brisk fire, but
let it stand at a very great height above the fire, for the
perch must be soaked well before it is brown,

Perch, with CaPER SAucE,

Choose large perch for this way of dressing; scale,
wash, and dry them; ent them deep into the sides and
back, and dredge them with flour, with a little salt in it;
fry them, as hefore directed, till they are thoroughly done
and perfectly brown. When the fish is ready make the
sauce by melting in a saucepan two ounces of butter; put
in some flour and brown it; put in some chives chopped
fine, some parsley chopped fine, a few mushrooms shred
fine; add a little boiling water; lay the perch taken out
of the pan into a small stewpan; pour this over them; let
them simmer in it two or three minutes; then take them
out, lay them on a warm dish, and put to the sauce two
large spoonfuls of capers cut small; t.hokegiﬁ up, and
then pour over the perch. There is no wﬁriﬂ they
cat better than this. The frying gives them a  firmness
and a erispness. The soaking in the sauce does not take
this off, although it mellows the flesh very finely, and gives
the whole the flavor of the ingredients that are put in the
sauce,
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To Do Sarmox.

This is only to be done in salmon regions. Let it be
scaled and cleaned; cut off the head and tail, and cut the
body through at once into slices an inch and a half thick;
have a large pan of eool water by you; as the slices are
cut throw them in; then strew a handful of salt over the
surface of the water; stir it about, and take out the fish.
Set on a large, deep stewpan; boil the head and tail, but
do not split the head; put in some salt, but no vinegar;
and when these have boiled ten minutes skim the water
very clean, and put in the slices; when they have boiled
enough take them out, and while they are draining make
some shrimp sauce to send up with them. The head and
tail are to lie in the middle of the dish, the slices to be
placed regularly round them, and the whole to be gar-
nished with whole leaves of parsley,

To Brom Sitaoy, wit Waite SAvck.

Cut same salmon into handsome slices for broiling; lay
these ready on the dish; melt some butter in a saucepan,
and add some salt; pour this butter over the slices of sal-
mon; roll them over and over in it, that every part may
be well covered; then put them on a gridiron over a very
clear but slack fire; let them broil leisurely, earefully turn-
ing them as there may be occasion. While the salmon is
cooking make the sauce thus: Wash and bone a couple of

anchovi e them fine; put them into a small sauce-
pan butter and a little flour; season this with
pepper ¢ ; 480 a spoonful of eapers chopped; grate

in gome nutmeg, and put in a whole small onion; add a
little water and half a gpoonful of vinegar; keep this sim-
mering over a gentle fire while the salmon is broiling; and
when that is nearly ready prepare a warm dish and pour
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in the sauce; take away the onion and lay in the salmon,
sending it to table hot. This is the best way of eating
fresh salmon.

Saramox Pik.

Lobster is an ingredient of great consequence in a sal-
mon pie, and the whole is in some measure of the nature
of the last mentioned, but it is much richer. Make it
thus : First prepare a very good crust; then choose a
prime piece of fresh salmon, clean it perfectly, and wash
it last with a sponge wet with white wine; put some
crust round the dish, but none at the bottom; only butter
the bottom of the dish, and then lay in the salmon. After
seasoning it very well with pepper and salt grate a little
nutmeg over it, and add two blades of mace, bruised.
Boil a lobster, take out all the flesh, mix that and the
inside of the body together; melt half a pound of fresh
butter, and mix all the lobster perfectly well with it, then
put this into the dish over the salmon, put on the lid,
bake it, and let it stand an hour in a moderate oven,

Lomster Pie,

Boil a couple of large, fine lobsters, and while they are
boiling cover a dish with a good erust. When' the lob-
sters are done enough break them up. Separate the tail,
split it; take out the inside; then cut each into four
pieces. Lay these regularly in a dish. Break the claws
and pick ont the flesh; open the body and p k everything
clean out of that; chop, break, and mixy, 18 together
well; grate in a little nutmeg. Season it W spper and
galt and a little vinegar ; rub the crufifb of #'%mall roll to
powder and mix with this; melt half a pound of butter
and work it in. When all this is done lay the whole upon
the tails in the dish, and put on a cover. Bake it about
half an hour,
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Tursor i LA CrEME.

Pick all the fish from the bones, and have ready the
following sauce : Put one ounce of flour into a stewpan,
to which add, by degrees, one quart of milk, stirring it
very smoothly, then add two peeled shallots, a bunch of
parsley, and a sprig of thyme, tied together, a little nut-
meg, a teaspoonful of salt, and the same of white pepper.
Place it over the fire, stirring it until it forms a thickish
sauce ; take it from the fire, stir in a quarter of a pound
of butter, and pass it through a sieve. Put some of the
same in a baking-dish, then the fish, well seasoned with
salt and white pepper—so alternately sauce and fish—
sprinkle bread-crumbs on the top, warm before the fire
half an hour, brown with a salamander. Any remains of
a firm fish may be dressed aceeptably in this manner.

To Drrss Bass or Sunre’s-meap,

Take a bass or sheep’s-head eighteen or twenty inches
long, put it into a pan, place that in a Dutch oven, add
half a pint of tomato catsup, a large spoonful of butter,
half a pint of water, salt, black and red pepper to suit
your taste. Cook it over a quick fire, and serve it up
with the dressing. Smaller fish may be dressed in the
same manner, proportioning the quantity of dressing to
the size of the fish, and using instead of the Dutch oven
an d la blaise, or chafing-dish.

. Bagep BLAckrisH,
(From * The Carolina Honsewife,")

After the fish is well cleaned take off the fins and tail ;
cut it into four or five parts. Lay in a deep dish some
lumps of butter, parsley, onions, chopped fine, a little
allspice; then a layer of fish, well seasoned with pepper
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and salt. Flour it. Continue to do this until the dish is
full. Bake an hour.

To Brom Carp,

Prepare a strong and perfectly clear fire, and warm
thoroughly a large and clean gridiron; let the bars be all
hot through, and yet not burning hot upon the surface.
This is the perfect and fine condition of the gridiron for
nice uses ; for if it be hastily heated the bars will be hot
enough to scorch the things laid on them on their outside,
and yet cold enongh inside to chill it. The bars of the
gridiron must always keep away so much of the heat as
their breadth covers, and, therefore, they should be thor-
oughly hot when the thing to be dressed is laid upon them.
This preparation being made of the fire and the gridiron,
let the carp be carefully cleaned, the fins pulled out, and
the seales perfectly taken off, then rub it over with a piece
of butter, and strew some salt upon it; lay it on the grid-
iron, and watch it very carefully that it do thoroughly,
and not too quick.

To Bomn Care av Covrr BoviLrow.

Scale and draw a brace of carp, and pull out the fins.
When they are thus cleaned put them into an earthen
pan ; set on a quart of vinegar with a pinch of salt in an
earthen pipkin. When it is scalding hot pour it on the
carp and let them be till cold, Then put on some vinegar
in a pan, enough to hoil the carp; put the L and boil
them gently till they are done enough; j e they
are done throw in half a pint of white wine."The spirit
of the vinegar will by that time be evaporated, and the
wine will freshen up the liquor ‘and give the carp a rich-
ness of taste. At the same time with the wine put in
three bay-leaves, a spoonful of white pepper, an onion,
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and four cloves. Let all boil up a little, that the carp may
be thoronghly done and receive their flavor; then take
them out, lay them to drain, and send them up in a nap-
kin, garnished with parsley. Carp cooked in this way has
as rich a flavor as when stewed in wine.

At the time when the United States Government is
making such vigorous efforts to introduce carp into our
country it seems snitable to present an English way of
serving up that fine fish in a savory fashion.. The above
recipe is taken from “The British Housewife,” found
among the treasures of an old Virginia family.

StEwED LomsTER.

Take four lobsters weighing from one-half to three-quar-
ters of a pound each, boil half an hour, pick out the meat,
excluding the fat and red parts, chop very fine, and when
ready for breakfast put it into a saucepan, with a teacup-
ful of grated bread-crumbs, a lump of butter the size of
an egg, salt, half a teacupful of milk (mace, if you like its
flavor), with as much Cayenne pepper as you ean lay on
a five-cent piece, Warm it quick, stirring all the time,
as it only needs to boil once ; serve in a eovered dish,

BArgp DBass.

An eight-pound bass is a good-sized one for baking.
Prepare a teacupful of bread-crumbs grated fine. Sea-
son with butter, pepper, and salt (spices or herbs too, if
you like), Fill the breast of the fish, lay some thin slices
of salt m&e pepper, eloves, and allspice in the pan;
put in two teacupfuls of cold water ; bake three-quarters
of an hour, basting frequently. When dished set the pan
on the stove, and dust some browned flour into the gravy
made while cooking. Chop the yolk of a hard-boiled egg
and put in your gravy-boat; stir in a glass of sherry or port.
As the gravy boils strain into the boat, and serve hot.
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CHAPTER VIIL
SOUPS.

Stock for Soup.—To Prepare a Beef's Head for Soup Stock. —Aspar-
agus Soup,.—Beef Soup,—Chicken Soup.—Black Mexican Bean
Soup.—Force-meat Balls for Bean Soup.— Corn Soup.—Calf's-
head Soup.—Gumbo.—Mock-turtle Soup.—Little Eggs for Turtle
or Mock-turtle Soup.—Ogyster Soup, No. 1.—Oyster Soup, No. 2.
—Okra Soup,—Ox-tail Soup.—Green-pea Soup.—Squirrel Soup.
—Tomato Soup.—Good Lenten Soups,

Stock For Sovr.

EARLY in the morning put two shins and fifteen or twen-
ty pounds of coarse beef in eight gallons of eold water.
Boil eight or ten hours, keeping it covered all the time.
Carefully skim off all the grease. Put in two onions,
sliced, a handful of celery, six turnips, cut up, four pods
of capsicnm, half an ounce each of cloves and mace, a table-
spoonful of black pepper, garden herbs, such as savory,
winter and summer, thyme and marjoram, a table-spoonful
each, powdered, and six slices of lean ham. From eight
this stock should be boiled down to four gallons, When
properly boiled strain it through flannel three or four
double, and when cold it will be a fine jelly, and will
keep in winter a fortnight, in summer o ice four or five
days. For a tureen of soup take two quarts. nf the jelly,
adding any additional seasoning that your
Always remember, however, that it is better to
too little than too much, because a deficiency may be
supplemented by the castors at table, but no skill can
atone for carelessly overturning either the salt-cellar or
pepper-cruet into the soup. As soon as this soup stock
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boils send it to table. Stock should be made without
any salt, as that spoils the color,

To Prerare a Beer’s Heap For Souvr Stock.

Cut up the head into small pieces and boil in a large
quantity of water until it is boiled all to pieces. Take out
all the bones (as in making souse cheese) and boil again
until thick, Then season very highly with pepper, salt,
catsup, allspice, and onions, chopped fine, and pour into
crocks to jelly or harden, To make soup cut out a thick
slice or “hunk™ and add about a quart of beiling water,
if you have not more than five or six persons in family.
Boil for a few minutes only, and you have a nice dish of
soup. In seasoning use, say, two onions, a table-spoonful
of pepper, one of salt, two table-spoonfuls of catsup, one
teaspoonful of allspice, and one ounce of celery-seed.

Asraracus Soup,

Take four bunches—that is to say, about four dozen
heads—of asparagus, cut off three inches of the tops and
lay them aside for the present in a pan of water ; scrape
the rest of the stalks well and put on in your soup-pot
with three quarts of water. Let the asparagus boil for
an hour; then take it off the fire, strain it, water and all,
throngh the colander, pulping it with your potato-masher.
Return the water to the soup-pot, add to it either a
chicken, the bones of which have been broken up after
jointing, or two pounds of lean veal, chopped up. Boil
again slowly for two hours, then add the asparagus left
out before; let it cook until these are done tender; thicken
with two table-spoonfuls of flour rubbed into one table-
spoonful of butter, ereamed smoothly together ; add lastly
half a teacupful of new milk, and serve hot. Skim off
carefully any grease that rises to the surface. Put toast

4



i VIRGINIA COOKEKY-BOOK,

cut into small squares into the bottom of the tureen
before pouring in the soup.

Brer Sovr.

Beef is decidedly the best meat for the substratum of
every-day soup, and may be used daily, with slight varia-
tions, without wearying a common palate. Get from your
butcher a shin-bone, if he has it, or else the coarse neck
pieces will answer, that are good for nothing else, and can
be purchased cheap. Put it on in a gallon of cold water
as early in the morning as you canj set it on the back of
the stove, in a covered kettle, where it may simmer slowly
till dinner is ready—mnot boil. In winter add, about an
hour before dinner, any vegetables almost that you have
at hand and like—dried tomatoes are invaluable for this
purpose—potatoes, turnips in moderation, carrots too, to
be used also cautiously; dried corn a handful, Lima beans
ad libitwn, a teacupful of rice, ete. If yon like soup
thickened, it is done by rubbing up flour carefully with
a piece of butter, and adding it just before you want to
serve the somp, allowing it, of course, time enough to
gerve its end. If you want your soup brown, add some
browned flour, of which you should always keep a supply
by you in the kitchen. Remove the soup from the fire
a while hefore you are ready for it, skim off every par-
ticle of grease, and then return it to the fire, so that it
may become perfectly hot.

CureseN Sove. .

For a gallon tureen a large, grown fowl is required, if
you would make a pot of good, strong soup. Cut up the
chicken into joints and put it into cold water, with a fla-
voring of one onion, a teaspoonful of black pepper, a tea-
spoonful of salt. Let these things simmer together from
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nine o’clock in the morning till one, if your dinner-hour
is two o'clock ; then add a full teacup of rice, with a tea-
spoonful of bruised celery-seed, or two heads of fresh cel-
cry, chopped up, or a bunch of parsley chopped into bits,
according as shall suit your taste or convenience. A nice
thickening is furnished by beating up the yolks of two
eggs, and stirring into them a table-spoonful of flour
and a cup of perfectly sweet milk. Pour to them a little
of the soup boiling, then return all to the pot on the fire
for a few minutes, and serve hot.

Brack Mexicax Beax Souvr.

To one pint of black beans put four quarts of water,
two slices of nice lean bacon, or the hock which is cut oft
when the ham is boiled ; one small e¢hicken or half a large
one, or a small piece of any fresh meat. After the meat
or chicken has boiled until it is done take it out and make
force-meat balls of it; fry them, and put them in the
soup, DBoil four eges hard, slice them up into rings, and
drop them into the tureen when about to be served. Fla-
vor also with a broken pod of red pepper and a teaspoon-
ful of bruised celery-seed. Some persons also add a small
wineglassful of catsup, either walnuf or tomato. Others,
again, use a seasoning of a little mace or cloves, The
soup should be strained clear of the hulls of the beans.
For common use the force-meat balls may be omitted,
and the soup be very nourishing still.

Fonrce-aear Bavws vor Beax Souvr

Are made by chopping fine a pound of cooked meat,
adding a table-spoonful of fresh suet also cut up fine, half
a pint of bread-crumbs, and one egg. Make up into lit-
tie balls with your hands, moistening them with a little
of the soup taken from the pot; add pepper, salt, and a
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very little nutmeg or allspice. Drop them into hot lard
and fry till brown, then put them into the bottom of your
tureen, and pour the soup boiling hot over them.

Corx Sovr.

Cut the corn from the cob, and boil the cobs in water
for at least an hour, then add the grains, and boil until
they are thoroughly done; put one dozen ears of corn to
a gallon of water, which will be reduced to three guarts
by the time the soup is done ; then pour on a pint of new
milk, two well-beaten eggs, salt and pepper to your taste;
continue the boiling a while longer, and stir in, to season
and thicken it a little, a table -spoonful of good butter
rubbed up with two table-spoonfuls of flour.

Corn soup may also be made nicely with water in which
a pair of grown fowls have been boiled or parboiled, in-
stead of having plain water for the foundation.

CaLF's-nEAD Sour.

The calf’s head is cleaned thus: wash it well, and
sprinkle some pounded rosin all over the hairs, then dip
them in boiling water and take them instantly out. The
rosin will dry immediately, and the skin may be scraped
clean with ease.

Having so done, put the head in a pot with about two
gallons of water, and boil it until tender. Take it out
and cut the meat into small pieces, Return half of it to
the soup, after straining the liquor, and let all boil to-
gether for several hours, Flavor with a table-spoonful
of allspice, a teaspoonful of black pepper, and just before
dishing up a teacupful of Madeira or sherry wine. Slice
also four hard-boiled eggs into rings and put them into
the tureen. Add salt also, but sparingly, to taste.

Half of the meat is enough for one tureen of soup, o
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that the rest may be put away in a cool place, to be used
next day.

If you prefer to do so, make the meat up into force-
meat balls, as they are considered rather elegant. The
harslet ghould be boiled with the head and strained out,
if you do not choose to have meat in the turcen, althongh
to most palates the finely chopped harslet and other meat,
if not in too great excess, is an acceptable addition to
the dish. It is a rather troublesome soup in the prepara-
tion, but is one of the best made, and not inaptly has it
been called “mock-turtle soup.”

Guatso.

Fry a chicken with two or three slices of middling
(which must by no means be rusty) or a table-spoonful of
lard, not done, but only a little brown. In the same
gravy fry two quarts of sliced okra until it is of a dark
green color; also fry an onion with the okra; put gravy
and all in as early after breakfast as you can, and add
one gallon of boiling water; then set it in a place on the
fire where it will cook slowly without boiling, As soon
as you can get them ready add one quart of tomatoes,
after the jnice is strained off, a good deal of corn cut off
the cob, a pod of red pepper, and ralt to your taste. It
must be simmered until you cannot distinguish the vege-
tables ; then pick out the bones, and serve in a tureen,
like soup. The corn should be tut the length of the ear
and scraped off.

Moce-TrurTLE Sour.

Have a large calf's head cleaned, without taking off the
skin; divide the lower half from the front of the head; put
the head on to boil in a gallon of water, the hock of a
ham or a small piece of pork, four or five onions, a bunch
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of parsley, a teaspoonful of cloves, half a nutmeg, a tea-
spoonful of pepper, a table-spoonful of salt. Boil all to-
gether until the flesh on the head is quite tender, so that
the bones can be easily removed ; put it on a board and
chop up into small pieces; take the eyes out carefully
and lay them aside; strain the water in which the head
was boiled, and just before dishing up add one glass of
wine and one gill of mushroom or walnut ecatsup. Let
the soup boil till reduced to two quarts; thicken with
two spoonfuls of browned flour, stirred into two ounces
or a large table-spoonful of butter ; put half the meat in
just so after being chopped, or make it into foree-meat
balls, with bread-erumbs and yolk of egg, if you prefer
it that way; let the soup boil a short while longer after
the meat is added, and serve up hot. The eyes are es-
teemed a great delicacy by epicures. Add a sliced lemon
when ready for table.

Larree Eces vor Turtee or Mock-TurTLE SoUp. -

Mash up the yolks of three hard-boiled egas, and make
them into a paste with a raw one; roll bits of it up into
the shape of little balls, and throw them into boiling
water to harden, which will be in about two minutes;
drop into the tureen of soup just before it is sent to
table, and dainty morsels they furnish, .

Oyster Sour, No. 1.

Wash two quarts of oysters from their ewn liquor, and
put them on the fire in a kettle with about three quarts
of water; boil till they are done, which may be told by
the shrinking of the outer gills; then take them off the
fire, and put into them the yolks of six beaten eggs, and
from a half to a whole pint of new milk or sweet cream,
with a guarter of a pound of butter, and salt and pepper
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to suit the taste. Better put very little salt. Return the
kettle to the fire, and let the soup remain there only just
long enough to thicken; add a table-spoonful of flour for
thickening, as in other soups.

Ovysrer Sovr, No. 2.

Strain three quarts of oysters from their liquor, and
put the liquor on the fire to boil, with half a pint of cel-
ery cut into small dice, two or three blades of mace, a
little pepper and salt, with a suspicion of made mustard.
If there should not be liguor enough to make two quarts,
fill up that amount with pure water, After the liquor has
boiled for about five minutes add the oysters, Just be-
fore taking it off add a large table-spoonful of butter
rubbed up with flour and a quart of rich milk, or cream
and milk mixed. Instead of flour, one may use for thick-
ening the beaten yolks of four eggs, which makes the
sonp very rich and nice; but if eggs are scarce and high,
they are not regarded as indispensable. In the same way
all seasoning but that of a little pepper and salt may be
omitted, and the plain oysters found good enough.

Orxna Soue

Differs from gumbo only in not having the meat fried
which is put into it, and in the vegetables not being
strained out, Okra and tomatoes may be put in plenti-
fully, or in lesser quantity, according to circumstances.
Half a dozen pods of tender okra and six or eight mod-
erate-sized tomatoes will flavor beef soup nicely, if you
are dependent upon a city market ; but if you can draw
upon a large country garden for supplies, a quart of each
will be none too many. Red pepper should always be put
in, to suit the taste of your family; corn, Irish potatoes,
and Lima beans are also acceptable additions to this soup,
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and even rice comes not amiss. The meat also may be
varied according to family convenience ; for a shin-bone
of fresh beef, two pounds of any coarse, lean part of the
animal, or the carcasses of any cold fowl or joint of meat
of any kind, will answer almost equally well for a dish-
that may be found acceptable daily all the summer
through, if the cook has any knack at utilizing the ma-
terials that are always at hand during that season for
making a good and yet economical dish of soup.

Ox-taiL Sovp.

Divide the ox-tail by joints and wash it, scraping well ;
put it on the fire in a gallon of water directly after break-
fast; when it has boiled a while add one onion, chopped,
and two carrots, sliced in rings, with a farther seasoning
of salt, pepper, and four blades of mace ; when nearly
ready to serve skim off the grease carefully, eut two slices
of bread into dice, toast them, fry, and put into the bot-
tom of the tureen. Algo have ready three hard-boiled
egos, slice them up, and throw into the soup just as you
dish it.

GREEN-PEA SoUP,

Put on early in the day one quart of peas in a gallon of
water, with one pound of beef, fowl, or giblets, a quarter
of a pound of lean bacon, a bunch of parsley, thyme, and
celery-tops tied up; suffer all to boil together until the
peas are soft enough to pass through a colander. This
shounld be done three hours before dinner. Return your
peas into the pot; strain to them the water in which they
were boiled ; skin the bacon, and let that only of the
meat stay in the soup, and stew gently till dinner is
ready; then put pepper and salt to your taste, and a
lump of butter the size of a partridge-egg. Also, if the
green celery is omitted, as must be the case sometimes,
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add half a teaspoonful of bruised celery-seed. It will be
a great improvement.

SquirreL Sovur,

Even persons who find squirrel positively distasteful as
meat regard it as supplying delightful material for soup.
Three gquirrels are none too much to allow for making a
tureen full of goup. Put them on, with a small table-
spoonful of salt, directly after breakfast, in a gallon of
cold water, Cover the pot close and set it on the back
part of the stove to simmer gently, not boil. Add vege-
tables just the same as you do in case of other meat-soups
in the summer seagon, but especially good will you find
corn, Irish potatoes, tomatoes, okra, and Lima beans.
Strain the soup through a coarse eolander when the meat
has boiled to a rag, so as to get rid of the gquirrels’ trou-
blesome little bones. Then return to the pot, and after
boiling a while longer thicken with a piece of butter rab-
bed in flour. Celery and parsley leaves chopped up are
also considered an improvement by many, and those who
like it thick as gumbo add u spoonful of powdered sas-
safras-leaves. Toast two slices of bread, cut them into
dice an inch square, fry them in butter, put them into
the bottom of your tureen, and then pour the soup boil-
ing hot upon them.

Toaato Sove,

Put on a gallon of water; let it boil; put in two double-
handfuls of okra, one handful of ghelled butter beans,
one small eymling, six Irish potatoes, one onion, four ears
of corn, and a soup-bone of beef, or one fowl. About an
hour before you take up your soup put in the tomatoes,
peeled and cut up, in such quantity as you can spare—

from one pint to two quarts, according to taste or con-
4%
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venience. A red pepper pod adds greatly to the flavor of
this soup, and black pepper and salt too must be put in to
taste. Put the soup-pot on the fire as early as possible
after breakfast, letting it simmer all the time, not boil.
A stone vessel and wooden spoon are desirable for the
preparation of such soups.

Goop LENTEN Soups.
(Miss Lon Armstrong.)

Tomato Soup.—To one quart of tomatoes stewed and
run through a colander add one quart of boiled milk,
thickened with a small table-spoonful of flour or corn-
starch; add a table-spoonful of butter, and season to
your taste with black pepper, salt, and a teaspoonful of
mustard if you choose. Let the soup merely come to a
boil, and serve immediately. This soup offers the advan-
tage of being presentable upon very short notice.

Onion Soup.—Cut in pieces twelve large white onions;
boil them in three quarts of milk and water equally mixed,
Put in a bit of veal or a fowl after the onions are boiled
soft. Thicken it with a gill of sweet cream, pepper, and
a bit of butter rolled in a teaspoonful of flour. The meat.
must be taken out before the soup comes to the table, and
slices of untoasted bread laid at the bottom of the tureen.

Irish Potato Soup.—DBoil well one quart of potatoes,
and magh up smoothly in a little boiling water until quite
thin. Stir in two ounces of butter, a little pepper and
galt, into two quarts of milk. Beat up four eggs, and add
them to the potatoes, When the milk boils, pour it hot
from the kettle on to the potatoes and eggs. Do not
return the soup to the fire. Float toast in it when ready
to be served.
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CHAPTER VIIIL
POULTRY AND MEATS.

To Roast a Turkey.—Gravy for Roast Turkey.—Deviled Turkey.
—To Boil a Turkey, with Oyster Bauce.—To Boil a Turkey, with
Ege Sauce.—To Roast a Goose.—The Epicure’s Improvement to
Roast Goose.—To Roast a Goose before a Range or in a Stove.—
To Roast Grown Pullets.—To Roast Young Chickens.—To Roast
Pheasants or Partridges.—To Boil Grown Chickens.—To Roast
Ducks. —To Dress Wild Ducks. —Gravy for Wild Ducks or
Gronse,—To Roast a Pig Whole.—Souse.—To Roast a Haunch
of Venison.—To Roast a Shoulder of Venison.—A Venison Pasty.
—To Roast Mutton like Venison.

Arr of the old Virginia recipes for cooking meats speak
in general of roasting them, where baking must be substi-
tuted in modern times. Large, open fireplaces, with tin
kitchens and spits, were in universal use in that State until
within the last thirty years. As roasting proper is by far
the best way of cooking, and is still adhered to where
taste has not been forced to yield to economy, we still
give many such recipes. Where there is no way of really
roasting, the same directions may easily be modified so as
to answer for baking. M. Pierre Blot insisted that every
well-appointed kitclhien should have at hand the appliances
for roasting meats, but in the large majority of well-to-do
families throughout the Union epicurism has given way,
in this particular, to convenience.

To Roast o Tunkey.

A hen-turkey, weighing from six to seven pounds, fur-
nishes the sweetest and most savory meat, and yet for
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festive occasions, where a large company is to be served,
great one-year-old gobblers, weighing from twelve up to
even twenty pounds, are yet in demand. After Christmas
hen-turkeys, if fat, are in all cases preferable. If you
must cook a large turkey-gobbler, parboil it gently for
about an hour, to remove the strong flavor of the fat be-
fore proceeding regularly to stuff and roast.

For stuffing, prepare bread in quantity proportioned to
the size of the fowl. A twelve-pound turkey will require
a quart loaf to stuff it properly; a small hen, only half as
much. Break up the bread between your hands, mixing
well with it a table-spoonful of butter and seasoning of
black pepper, salt, and either a head of celery chopped
up or a teaspoonful of bruised eelery-seed; make the
stuffing hold together with a little hot water, or the yolk
of an egg and water; stuff the craw as full as possible;
upon a spit, within a tin-kitchen, set it down at a good
distance from the fire, which should be clear and brisk;
dust the turkey well with flour, and baste it with cold
butter and a little lard several times, When done, serve
it up with its own gravy, which must, however, be put
into a separate dish, or rather gravy-boat.

For roasting a turkey in an oven or range the time to
be allowed is twenty minutes for each pound, with one
twenty minutes extra. The fire must be strong and
steady throughout the process. The turkey should be
nicely cleaned and stuffed ; then put into a baking-pan,
supported on transverse strips of wood or iron, so as to
keep the fowl out of the drippings. No water need be
added if the bird be moderately fat. Baste repeatedly;
that is to say, put little bits of butter over the breast and
legs from time to time, and, dipping up some of the drip-
pings from the pan, pour it over, so that the whole fowl
ghall be moistened with them. The seasoning of th< stuff-
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ing and gravy may be altered, for variety’s sake, from
celery and pepper to oysters and pepper, or oysters, cel-
ery and pepper, onion and sage, or savory and thyme,
ete.

Gravy ror Roast TUuRkEY.

There is great art in the preparation of gravies, a
greasy, oily gravy spoiling the best-cooked fowl or joint.
Remove the turkey from the pan; skim off every particle
of oil, and leave just as much of the drippings as you
think will be sufficient to fill your gravy-boat; add to
them a little boiling water, and stir in smoothly a table-
spoonful of browned flour, made previously into a paste
with the smallest quantity of cold water; let the gravy
come to a boil as you stir it constantly, and it will be
ready to serve. If you choose, you ecan chop the liver
and gizzard into vather small pieces and add them to the
gravy, instead of sending them in whole upon the same
dish as the turkey.

Devitep TurgEey.

In old Virginia life the carver was always the gentle-
man of the house, until the oldest son took his place, both
for the sake of his own eduecation in what was estecmed
a gentlemanly accomplishment, and to relieve his parent
of an onerous duty. In many families it was the invaria-
ble eustom, when a roast turkey was served, to cut off
the legs, or one leg, when the fowl was first earved, and
gend it into the kitchen with the gizzard and liver to be
deviled, and brought in as an entremet later on in the
meal. The deviling consisted in merely gashing the said
parts of the fowl deeply, strewing them thickly with
black pepper and butter, slightly with salt, and then
broiling, sending in to table hot, when each person who
wished it was helped to a small picee.
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To Boin a Turkey, witi OYSTER SAUCE.
(Mrs. Maria Randolph.)

Grate a loaf of bread; chop a score or more of oysters
fine; add nutmeg, pepper, and salt to your taste; mix it
up into a light force-meat with a quarter of a pound of
butter, a spoonful or two of eream, and three eggs; stuff
the eraw with it, and make the rest into balls and boil
them; sew up the turkey; dredge it well with flour; put
it in a kettle of cold water; cover it, and set it over the
fire ; as the scum begins to rise take it off ; let it boil
very slowly for half an hour; then take off your kettle,
and keep it closely covered ; if it be of a middle size, let
it stand in the hot water half an hour ; the steam, being
kept in, will stew it enongh to make it rise, keep the skin
whole, tender, and very white; when you dish it, pour on
a little oyster sauce, lay the balls around, and serve it up
with the rest of the sauce in a boat.

N.B.—Set on the turkey early after breakfast, that it
may stew as above. It is the best way to boil one to per-
fection, Put it over the fire to heat just before you dish
it up.

To Bomw a Turkey, witn Ecc Savce.

This is the most delicate and appetizing way in which
a turkey can be served in the spring of the year. Make
a stuffing for the craw of bread-crumbs, butter, pepper,
and salt, with what seasoning of herbs you prefer, just
as in case of a roast fowl; sew it in securely and enclose
it in a cloth well dredged with flour; put it to boil in
cold water with a spoonful of salt in it, and water enough
to cover it well; let it simmer two hours and a half, or,
if small, a less time will do; when the hour for dishing
comes take a pint of the water in which the fowl was
boiled and put it in a stewpan, to make sauce; cream up
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a quarter of a pound of butter with a table-spoonful of
flour, and add them gradually to the broth, and let them
boil togéther for about five minutes; lastly, add six hard-
boiled eggs chopped up in small bits ; serve the greater
portion of the sauce in a boat, but pour some of it over
the turkey in the dish; and if one or two more eggs are
sliced into ringg and added as an additional garnishing
it is all well.

N.B.—The water in which the turkey has been boiled
makes a nice soup, if thickened with a little flour, flavored
with salt, pepper, celery, or parsley, and half a pint of
Carolina rice boiled in it until the grains are thoroughly
done,

To Roast A GoosE.

Wash it, and rub the inside with onion ; make a stuff-
ing of light bread-crumbs, a table-spoonful of butter, an
onion peeled and chopped up fine, with a few sage-leaves
rubbed up to powder, salt, and pepper. Put it at first at
a distance from the fire, and by degrees draw it nearer.
A sheet of paper should be skewered over the breasthone
well, and when the breast is rising take it off. Be care-
ful to serve before the breast falls. The proper accom-
paniment for a roast goose is a brown gravy nicely thick-
ened and skimmed, with a bowl of apple sance, the recipe
for which is given elsewhere.

Tue Ericure’'s InrrovEMENT TO RoasT G0OOSE.

One table-spoonful of made mustard, a half-teaspoonful
of Cayenne pepper, and three table-spoonfuls of red wine;
pour it hot into the body of the goose, by a slit in the
apron, just before sending to the table. It gives a fine
flavor to the sage-and-onion with which the goose has
already been dressed.
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To Roast A Goost BEFORE A RANGE OR IN A Stove.

Follow the same directions as given for turkey (p. 84),
as to the arrangement of the fowl in the pan and the
allowanee of time, Be particular as to time; for, while
few persons like rare meat, an overdone goose or duck is
extremely tasteless.

To Roast Grows PuLLeTs.

Take the fowls when they are ready-dressed; put them
down to a good fire, or in a pan, if you use a stove; after
making a stufling for them, seasoned with butter, pepper,
salt, and any powdered herb you faney, fill the craw
with it until very plump; dredge and baste well with
butter, if you can afford it, otherwise lard will answer ;
make a gravy from the drippings, or you can make it, in
a separate pan, ont of the necks and giblets, allowing
them to simmer slowly in a quart of water until it is
reduced one-half ; if so, strain it, skim off carefully the
oil that rises to the surface, thicken it with a spoonful
of brown flour, chop up a few of the giblets in it, and
serve hot.

To Roast Young CHiciexss.

Truss and put them down before a good fire ; dredge
with flour, and baste with butter. They will take a quar-
ter of an hour to roast. Froth them up; lay on a flat
dish, pour melted butter over them, garnish with parsley,
and serve up hot.

To RoasT Purasants or PARTRIDGES.

Proceed to clean and stuff just as you do chickens, and
serve with brown gravy and bread sauce thus made: cut
the crumb of two stale rolls into thin slices, and put it



VIRGINIA COUKERY-BOOK. 59

into half a pint of cold water, with a little black pepper,
chopped onion, and salt; after soaking until the bread
is soft, beat it to a smooth paste, and let it come to a
boil over the fire in a stewpan; add a quarter of a pound
of butter and two table-spoonfuls of cream, and serve in
a sauce-boat.

To Boi. Growx CHICKENS,

Where gentlemen’s tastes are consulted boiled fowls
will be rarely seen ; but where several varieties of meats
are desired, and ladies are of the party, especially if the
season of the year be spring, they will be found a most
acceptable dish. A stuffing may be prepared the same
as if they were to be roasted or baked, and the craw filled
with it; they must be dredged with flour, and put into
a kettle with cold water enongh to cover them ; set the
kettle on the back part of your stove, cover it close, but
remove the scum as it rises, and let the fowls boil very
glowly for half an hour; then set them where the water
can no longer boil, but gently simmer for half an hour
longer, when they should be done. When ready to dish
them drain the water from them, and serve with egw
saunce, made as dirceted in the recipe for turkey with egg
sauce. Four eggs will be enough for one fowl.

To Roasr Duexs.

Clean and wash them nicely ; prepare a stuffing of
bread-erumbs and butter, seasoned highly with onions
and sage, pepper and salt—or Irish potatoes, flavored in
the same way, may be used for a change, mashed up
smooth and beaten np with milk and butter. In a range
or stove one honr should suffice to roast a duck. Re-
member that a duck is spoiled by too much cooking soon-
er than any other meat. Bread-erumbs grated over the
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ducks, while the basting with butter is well attended to,
give a delicious crispness to the outer skin, which ought
to be browned to a turn.

Many persons like currant or apple jelly with duck,
and the vegetable most frequently asked for at the South
to eat with it is rice.

To Dress Wirp Duogs.

Half roast them, then pour a wineglass of claret through
cach one; lay them breast downward in a stewpan, with
a little gravy; when nearly done put a little pepper, salt,
lemon-juice, half a dozen small onions, and a little wal-
nut catsup into the dripping-pan, that the juices out of
which you make the gravy may be well impregnated
" with these flavors combined.

Gravy For WiLp Ducks orn GRrousE.

Make gravy separately, if you prefer it, out of the
necks and gizzards, by putting them into a quart of cold
water, that must be made to boil nntil reduced to a pint.
The preferred seasonings are one table-spoonful of Ma-
deira or sherry, half an anchovy, a blade or two of mace,
one small onion, and a little Cayenne pepper; strain
through a hair sieve; pour a little over the ducks, and
gerve the remainder in a boat.

To Roasr o Pic WnoLe.

The pig should not be over six weeks old, and a butter-
ball for fatness, the weight not to exceed twelve or fif-
teen pounds at most ; wash it well ; stuff with crumbs of
stale bread, powdered sage, salt, and pepper, and sew it
up; observe to skewer the legs back, or the under part
will not be erisp; lay it near a brisk fire until quite dry;
then have ready some butter in a dry cloth, and rub the
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pig with it in every part; dredge as much flour over as
will possibly lie, and do not touch it again until ready
to serve; then serape off the flour very nicely with a
blunt knife.

Among the people of the more remote rural districts
the glory of the entertainment was thought to be the
pig roasted whole, standing erect on its out-stretched legs,
and holding an orange or rosy-cheeked apple in its month,
But at the tables of “quality,” as the servants would
have expressed it, the style of serving was thus : “ When
the pig is done take off the ears; take out the stufling;
split the pig in two parts lengthways ; lay it in the dish
with the head, ears, and feet, which have been cut off,
placed on each side; put the stufling in a bowl, with a
glass of wine and as much dripping as will make it suffi-
ciently liquid ; put some of it under the pig, and serve
the rest in a boat.”

SovsE.

Cut off the pigs’ feet; throw them into a tub of salt-
and-water; let them soak for several days, if the weather
is cold ; but if it is mild, for only a day and night; then
clean them, and put them in fresh salt-and-water; let
them stay a day; serape them again; wash them nicely,
and throw them into a pot of clear water, holding a lit-
tle salt; boil until you ean run a straw into the skin;
then take the feet from the fire and put them into cold,
strong brine; take them from this brine and transfer
them to a jar of vinegar-and-water only a few days be-
fore you want them for table use. Therefore it is bet-
ter to take from the brine only a few at a time, as
they will keep there any length of time. The usnal way
of cooking souse is to split the feet in half and fry
them nicely, in that case using as a sauce mustard, vine-
gar, and catsup.
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To Roasr A Havscn or VENISON.

Venison is finest in autumn or early winter, and keeps
longer than any other fresh meat, no other care being
necessary for keeping it from three to four weeks than to
hang it up in a cool, dry place. When bought at market
any taint may be best discovered by plunging a knife into
the flesh nearest the thigh-bone, which is the part that
would spoil first, and betray its condition by bad edor.

The haunch is the handsomest joint to set before a large
company; a fine one weighs from twenty to twenty-five
pounds, and when cooked in a stove requires as much as
five hours for its thorough roasting. To keep in the
juices and protect the fat cover the joint with a greased
paper first, and over that lay a paste made of flour-and-
water. DBaste frequently with lard and butter, and re-
move the envelope when ready to serve,

To dress the haunch for the table, fold up double two
sheets of letter-paper, eut, crimp, and turn them over, so
as to form a broad rufle around the hoek end, and send
it to the table on a large, flat dish, ungarnished, but with
the accompaniment of a glass of currant jelly. The Eng-
lish often serve in addition a piquant sance, for which the
recipe will be found under the proper heading.

From the meat unused the first day many a nice stew
may be prepared, when one gets tired of the plain cold
meat, which, however, is exceedingly nutritious, and at
the same time delicate enough to tempt the appetite of a
confirmed invalid,

To Rosst A SHOULDER oF VENISON.
(From " The Eugliaﬁ Monsewile.,")

Make a seasoning with salt and pepper, nutmeg and
pounded cloves; lard the shoulder of venison with fine
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bacon, and then season it very well in every part with
this seasoning, Put into a dish a quart of white wine
and a pint of vinegar, add some salt, half a dozen bay-
leaves, and a stick of broken cinnamon. Stir all this
well together, and then lay in the larded venison ; turn
it once in half an hour, and from time to time pour some
of the liquor upon the upper side of it with a spoon.
When it has been four hours soaking lay it down to
roast ; let it be at a moderate distance from the fire, and
let it be well done, basting it all the time with the liquor.

When the venison is enough done strain the dripping
out of the pan, and add to it some rich soup stock; or, if
that be not in readiness, add some very strong gravy, and
thicken it up with flour and butter ; when it is ready to
serve up squeeze in a quarter of a lemon, and add a cup-
ful of capers, minced, and some black pepper. This sauce
being ready, lay the venison handsomely in a dish, and
pour the sauce upon it.

A shoulder of venison in the common way of dressing
is but a very indifferent joint; but when it is thus man-
aged many prefer it to a haunch. It is moist, rich, and
excellently flavored.

A Vexisox Pasty.
(From * The English Housewile.")

Cut to pieces a fine fat neck of venison ; season it with
pepper and salt after you have taken out the bones, and
take care to keep the fine fat part of the neck as entire as
possible. Make a good puff paste in sufficient quantity,
and, if a larger pasty is intended, more venison from other
parts may be added, but nothing exeels a pasty made of
the neck alone. Lay a good bottom crust in a baking-dish,
then a thick side erust, and then lay in the venison; put
the coarser part lowermost, and the finest of the fat just at
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the top, that nothing may hurt it; put in half a pound of
butter, and a little more than a quarter of a pint of wa-
ter; cover the pasty with a good thick top crust, and then
put it in the oven to bake. It will take two hours’ baking
in a steadily heated oven.

While the pasty is baking set on the bones in a sance-
pan with two quarts of water, and put in a bunch of sweet
herbs and an onion, two blades of mace, a dozen corns
of whole pepper, a ¢rust of bread burnt, and cover it up
close ; let this boil till half is wasted, then strain off the
gravy, and have it hot. When the pasty is nicely baked
pour it in by carefully lifting the lid, and then send up
the pasty. There is no great difficulty in this, and no
method makes a better pasty.

To Roast Murroxy 11k VENISON.

Take a leg of mutton and rub it over with saltpetre,
“then hang it up in a damp place for two days. Wipe it

several times a day with a clean cloth, then put it in a
pan. Boil a quarter of an ounce of allspice in a quart
of red wine, and pour it boiling hot over the mutton.
Cover it up close for two hours. Take out, spit it, and
baste it well with the same liquor or butter. Iave a
brisk fire—one hour and a half will roast it.

The latter part of these directions can be altered to suit
the modern range or stove, where baking in a pan must
be substituted for spitting and roasting ; more time must
be allowed —indeed, double as much—for baking than
roasting,
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CHAPTER IX.
MEATS (Continued).

Beefsteak.— Beef Stew.—Mutton Stew.—Curry Powder.—Zitelli’s
Macaroni Stew.—To Fricassee Chickens.—Fowl Cutlets,—Chiclk-
en Pudding.—Stewed Ducks.—Stewed Chicken.—Brown Gravy
for Ducks.—To Dress a Calf's Head.—A Pie of Green Corn and
Chickens.—Father Adam.—To Stew a Rump of Beef.—Sanders
of Cold Beef.—Italian Beefsteale.—To Stew a Fresh Beef Tongue.
—Ragiout of Souse.—Beef Bouill.—A Nice Relish of Meat for
Tea.—Venison Stew,—Blanquettes of Veal.—Baked Hash.—Veal
Olives the French Way. — Sweethreads with Oranges.— Sweet-
breads i la Dauphine.—To Make a Handsome Dish out of an Old
Hen.—Brunswick Stew.—Stewed Pigeons.—Rice Pie,

BEEFSTEAK,

Tuz finest beef is required fqr really good steak. Steaks
cut from three different parts of the beef are in request

for private tables and restaurants, known as tenderloin, .

porter-house, and round steak. The Jast is most commonly
seen, becanse, having no bone worth speaking of, it is the
most economical eunt,and having no fat, suits the many
who have Jack Sprat’s taste, yet it is far inferior in juice
and tenderness to the two other cuts named. Tenderloin
steak eut from prime beef cannot be excelled. Porter-
house ecut from it is next choice, DBeefsteak should
be cut in slices half an inch thick. If the beef is of the
right quality, by no means beat it, as in this way much
of the sweetness escapes. Have a clear bed of coals over
which to place a griddle with slender bars, well warmed
and greased. Lay the steak on the bars and cook it just
to the degree that pleases the palate of those for whom
you are providing. Some persons who like it rarve insist
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that five minutes is an ample time to allow for having
it done perfectly, while others have a disgust for any save
well done, thoroughly cooked meat, and would prefer their
steak to remain over the fire for fifteen minutes. A cook
should accommeodate herself strictly to the instructions
of her employer, and learn how to please parties who
widely differ.

Cooking beefsteak upon an ordinary stove is to fill a
kitchen with the smell of burnt fat, which may be avoided
by having a charcoal brazier for this purpose put in some
airy place, the charcoal supplying good heat, without
smoke.

No gravy is so good as the pure juice from the meat,
joined with a little butter added to the meat as soon as
it is lifted from the gridiron. Pepper the steak when
first put upon the gridiron, but let salt be added to taste
at table. Mustard should always be at hand, ready
mixed, for those who like it as a condiment for their
beefsteak,

Brer StEw,

Few persons care to stew raw meat, but, as a way of
serving up what is left of a roasted joint so that it may
make a hot and appetizing dish, stewing is highly esteemed.
Cut off, then, as much of a cold joint as will furnish enough
food for your family, and about one hour before dinner-
time lay it in a stewpan that has a lid to it; add butter
in proportion to the size of the dish, or, if you have been
provident enough to set aside a good portion of yester-
day’s gravy, you will need almost none; cut into rings
a boiled carrot, also a whole pickled eucumber, chop up
a fraction of an onion, and two or three cold potatoes,
adding pepper and salt to your taste, as also a teaspoonful
of whole allspice; then add a little hot water, cover up
your stewpan closely, and set it where it may stew gently
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until the hour comes for serving; send it to table in a
covered dish, and, if carefully prepared, the chances are
that the family will enjoy it more than many a more
elaborate preparation.

Murron STEW.

To two pounds of the cooked meat eold put one spoon-
ful of eurrant jelly—or, if you have no jelly at hand,
brown sugar instead ; two table-spoonfuls of butter, two
table-spoonfuls of walnut catsup, pepper and salt to taste,
with a dash of whatever spice yon fancy, or none at all,
if your taste leads you to prefer simple food. This stew
greatly resembles venison in taste, but, as some persons
dislike any sweet taste about their meat, the currant jelly
may be dispensed with, and the same vegetables used in-
stead that were recommended for beef stew. Celery-
salt is a modern acquisition to the house-keeper’s list of
condiments for made dishes that may well be called in
to help in such a case. Curry powder, too, may be ap-
pealed to, but in moderation, where most Americans are
concerned. Here is a recipe for it, that those who desire
it may add it to their store-closet.

Curry Powbpzr.

One ounece of turmerie, one ounce of coriander seed, one
ounce of white ginger, one ounce of nutmeg, one ounce
of mace, one ounce of Cayenne pepper, Pound all up
together and pass through a fine sieve; bottle and cork
well. One teaspoonful is enough to flayor a dish of
stewed meat.

ZiteLir’s MacaroNt Stew,

Take half a pound of real Italian macaroni, boil it in
plenty of water, slightly salt, until soft; take one quart of
5
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tomatoes, half a pint of water, and two ounces of fat ba-
con; cut into small pieces one onion and a small Buneh
of parsley ; boil these all together apart from the maca-
roni for half an hour; then pass the mixture throngh a
colander ; add a tablespoonful of butter, and season with
pepper and salt to your taste ; put it on the fire again,
and let it boil five minutes ; let the macaroni and tomato
sauce both be very hot; in a tureen place a layer of the
macaroni covered with grated cheese; then pour a ladle-
ful of the sauce, and repeat the layers until all the arti-
cles are dished. It must be served up as a soup and eaten
in deep plates, although not liquid. If there is any sauce
left after the directions are followed out, pour it over the
top.
To Fricassex CHICKENS.

Cut two spring chickens into quarters, and, with their
livers and gizzards, put them on to stew in half a pint
of cold water, Let them cook until done, but not until
they fall to picees. For geasoning put a table-spoonful
of butter, a salt-spoonful of salt, pepper and parsley to
taste ; also a little nutmeg, if you like the flavor; beat
up four eggs, and, after pouring to them gradually a little
of the hot gravy, add them to the chickens, thicken the
gravy with a little flour from your dredging-box, stir
rapidly, and serve up before there is danger of curdling.

Fowrn CuTLETS.

Bone a full-grown pullet, and from the flesh off the legs,
wings, breast, and merrybone make six cutlets thus: Flat-
ten and give them a good shape. Take the remainder of
the fowl, including the liver, and pound it up in a mortar
for a force-meat, adding to it a pinch each of pepper and
salt, with a spoonful of gravy; brush the cutlets over with
cgg; spread the force-meat over them, and then brush
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again with egg; cover with bread-crumbs and fry the

cutlets a light brown in hot lard, and serve with brown
avy.

i Cmickexy Puppive.

Cut four young chickens up into quarters and put them
to stew in a sancepan, with a large spoonful of butter,
and a seasoning of salt, pepper, and celery or parsley.
While the chicken is stewing make a batter of six eggs,
a quart of milk, a light pint of flour, and a table-spoonful
of butter, pouring off most of the gravy, to be reserved
for the saunce-boat; arrange the chickens in the bottom of
an earthen-ware baking-dish, pour the batter over them,
and bake in a steadily-heated oven; add the giblets to
the gravy left out, season it nicely, thicken, and serve in
a butter-boat. This is a favorite Virginia dish, and was
sometimes made richer by the addition of four more eggs
to the batter, another spoonful of butter, and a few thin
slices of ham to the chicken. The above proportions we
deemed sufficient to suit the tastes and larder of most
persons.

Srewen Ducks,

See that the ducks are micely picked, and stuff them
with bread-and-butter flavored with onions, pepper, and
a few celery-seeds; flonr them, then brown them in lard
in a frying-pan. Have ready an iron stewpot, put in a
few slices of ham, two chopped onions, water, pepper, and
salt, with a few blades of mace; put in the ducks and let
them stew gently but constantly for two hours; flour the
ducks each time that you turn them in the pot; thicken
the gravy with butter rolled in flour.

Stewep CmckEeN.

Two onions browned in flour or lard ; eut the chicken
into pieces, and put in a little pepper, salt, pot-marjoram,
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thyme, and a pinch of ginger, with a large spoonful of
butter ; cover with water, and let it stew closely covered.
When sufficiently done to dish take the yolks of two
eges, mixed with a little parsley and flour, and put into
the gravy.

The above recipe was furnished by a famous hounse-
keeper, but for our own part we prefer, instead of so
many seasonings, plain butter, pepper, and salt, with the
addition of some one herb, such as parsley or celery-leaves.

Brown Gravy ror Ducks.

Make a spider quite hot; keep it on the fire ; put into
it a table-spoonful of butter; let it boil up; throw into
it a dessert-spoonful of brown sugar; stir them together
as they boil till brown; dredge in flour sufficient to thick-
en them; continue to stir; add your dripping and as much
boiled water—in which, however, you should have first
boiled sweet herbs, such as onion and celery—as will make
enough gravy for your dish, not forgetting to add pepper,
and cautiously of salt as well. Stew your giblets also with
the onions and a bunch of sweet herbs, adding them to
the gravy instead of plain water., Keep it stewing until
ready to dish.

To Druss A Carr’s Heap,

Take the head before it is gkinned, parboil it, and take
out the bones ; cut the flesh into small pieces ; take also
some of the liver, heart, and tongue; cut them up and
put them in an oven with enough water to cover them ;
then add to them a flavoring of salt, pepper, thyme, a few
cloves, and blades of mace, with parsley and a spoonful
of butter ; then dredge well with flour, and put it on to
stew. For force-meat balls take a pound and a half of
meat cut from the leg of a veal, if ready cooked and cold
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all the better; add to this the brains that have been
boiled, tied up in a thin piece of linen; season as you did
the rest of the dish ; chop up fine ; mix it up with egg
into small balls, which must be rolled in bread-crumbs,
and fried in lard. Arrange the stew in the middle of a
rather deep meat-dish, and garnish with these force-meat
balls, and, if you would have the dish yet handsomer,
garnish alzso with hard-boiled eggs sliced in rings.

A Prie or Greex CorN AND CHICKENS.

Take eighteen ears of corn and ent off the grains, so
as to get the sweet part next the cob; season them with
pepper and salt; have three spring chickens cut into quar-
ters and parboiled, with their gizzards and livers, as you
would for any other pie ; have a baking-dish ready, cover
the bottom of it with corn, then put in the chicken, dotted
over with pieces of butter; then put in the water in which
the chicken was parboiled ; sprinkle with pepper and salt,
then add the rest of the corn, and set in the stove to bake
for about an hour, or until set and brown.

Farner Apaa,

Whenee the name came nobody knows, but the dish
that bears it is one that is a favorite for common use with
every family where it is known. When you have a cold
roast of beef cut off as much as will half fill a baking-
dish suited to the size of your family; put this sliced
beef into a stewpan with any gravy that you may have
also saved, a lump of butter, a bit of sliced onion, and a
geasoning of pepper and salt, with enough water to make
plenty of gravy; thicken it, too, by dredging in a table-
gpoonful of flour; cover it up on the fire, where it may
stew gently, but not be in danger of burning. Meanwhile
there must be boiled a suflicient quantity of potatoes to
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fill up your baking-dish after the stewed meat has been
transferred to it. The potatoes must be boiled done,
mashed smooth, and beaten up with milk and butter, as
if they were to be served alone, and placed in a thick
layer on top of the meat. Place the dish in an oven, and
let it remain there long enough to be brown. There
should be a goodly quantity of gravy left with the beef,
that the dish be not dry and tasteless. Serve with it
tomato sauce, Worcestershire sauce, or any other kind
that you prefer. A good, plain dish,

To Srew Ao Rumr or Brer.

Take out as much of the bone as yon can with a saw,
that it may be flat in the dish; stuff it with a force-meat;
lay it in a pot with two quarts of water, a pint of red
wine, some carrots and turnips cut small, and strewed
over it, a head of celery and a small onion eut up, some
pounded cloves, pepper, and salt. Stew it gently until
done tender ; skim the fat off ; thicken the gravy a little
with brown flour, and serve it up with a garnishing of the
vegetables with which it was flavored.

SanpEns or Corp BEEF.

Mince beef, mutton, or veal small, with pepper and
salt enough to season; add a little gravy; put it into
seollop-shells or a baking-dish, covered over with mashed
potatoes beaten light with cream ; put a bit of butter on
the top, and brown them in an oven,

IrarLiaN BEEFSTEAK.

Cut a steak from any tender part ; beat it and season
with a little onion, pepper, and salt ; lay it in an iron
stewpan that has a cover to fit close, with a spoonful of
butter and two spoonfuls of water; let it steam thus very
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slowly for two or threec hours, taking care not to let it
burn, and it will be very tender.

To Stew A Fresn Brer Toxcue.

Put a fresh tongue in water sufficient to cover it, and
let it simmer for six or seven hours ; skim the gravy well;
half an hour before dishing it add half a wineglass of
wine, half a wineglass of walnut catsup, a little mace,
and a few cloves to the gravy, and stew them a while
together.

Racéur oF Sousk.

Take as many pig’s-feet out of brine as will make a
dish for your family ; split, flonr, and fry them brown
in nice boiling lard ; have a small stewpan set on the fire
holding a little rich gravy, highly seasoned with oysters,
mustard, pepper, salt, and vinegar; thicken it a little with
toasted flour and a very little brown sugar; put in the
feet and stew them slowly until done enongh. When
sent to table a few fried oysters laid over the dish look
well—and taste better,

Beer Bovirw,

Take the thigh-bone out of a rump of beef, wash it,
then pour a gill of vinegar over it; dredge it well with
flour, put it in a pot large enough to turn conveniently,
pour over it three pints of water, then put the pot over
the fire until it boils. Prepare and cut up small pieces
of carrots, cabbages, potatoes, and turnips, nearly a pint-
bowlful of each, which must be added to the beef ; also
two onions sliced, a sprig of sweet marjoram, then season
all with two table-spoonfuls of galt, and nearly one of
black pepper. When the pot has come to a boil it may
then be set over coals, close-covered, on the hearth; if
you cook on a stove, setting on the back part will answer
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the same end ; it should be kept stewing constantly, but
slowly, at least five hours; as there will not be liguor
enough to cover it, the beef should be frequently turned
over in the pot ; pickled capers and eucumbers are a great
improvement to the sauce.

A Nice Rerisun oF Meat ror Tra.

When a spiced round has been doing service for some
weeks, say, in a small family, growing rather dry and
hard, it may be made more palatable than at first by
grating it up with a common kitchen grater, piling it up
daintily upon a small meat-dish, and putting it upon the
tea-table, where due honor will surely be done to it. Fine
cheese grated up in the same way also makes a good rel-
ish. Parmesan cheese is hardly used in any other way.

VENIsON STEW,

Cut a nice dishful of slices from a haunch of venison
and put them in a stewpan, with one cucumber pickle cut
up, one glass of currant jelly, two ounces of butter (or a
table-spoonful), a little pepper and salt, and one table-
spoonful of flour; intersperse the seasoning through the
meat, and stew together till well done, serving hot, and
helping upon well-warmed plates.

BLANQUETTES oF VEAL,

TRoast a loin of veal, and cut the flesh from the bone in
thin, small pieces, leaving out all the fat, skin, and sinew ;
get on a stewpan with a little butter, peel three or four
onions, and, having thrown away the outer skins, chop the
rest very fine; put this into the butter to fry a little; then
put to it a dust of flour and a little veal gravy; stir it all
well together, and then put in a bunch of sweet herbs
and some mace; season it with pepper and salt, and when
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it tastes well put in the veal ; beat up a couple of yolks
of eggs with a gill of cream, and grate in a little nutmeg ;
add some shallot, a spoonful of chopped parsley, and some
grated lemon-rind ; stir it about, and take out the bunch
of sweet herbs; keep stirring it all the time one way, and
when it is properly browned, and tender through and
through, serve it up.

Bakep IMasn,

Cut up small any kind of cold fresh meat; add to it
about one-third the quantity of bread-crambs, with a lump
of butter cut up, a little chopped onion, and a good deal
of black pepper and salt; put these articles well mingled
in a baking-dish that they will fill, and cover them over
with milk ; let it soak in till the bread is perfectly soft ;
stir it well up together and bake. If you have been provi-
dent enough to save the gravy from the roast of the day
before, it will answer just as well as butter in the com-
position of this appetizing breakfast dish,

Vear Orrves tne Frexca Way,

Cut into small pieces, of about three fingers’ breadth,
and a finger’s thickness, three pounds of fine veal; chop
‘to pieces a quarter of a pound of beef marrow; wash a
couple of anchovies, take ont the bones, and ent them to
pieces; mix thig with the marrow; grate over it some nut-
meg; break to pieces the yolks of two eggs boiled hard
for that purpose; chop to pieces some fresh mushrooms
and a dozen and a half of large oysterswithout the beards;
gtrip some thyme and sweet marjoram leaves from the
stalks ; add some salt, pepper, and a very little beaten
mace, and mix all well together ; have a veal eaul clean
and ready, and cut some thin slices of fat ham ; when all
this is ready begin to put the whole together ; spread the

5%
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caul open, and lay in some slices of ham nearly to cover
it; then put upon this a thin covering of the seasonings
prepared; upon this lay some of the veal, and upon that
some more of the seasoning, then some ham again, ete.,
until all is inj then roll up the caul with the whole in it,
and roast it ; if the fire be brisk, an hour will be enough
to allow for this part of the process. When it is nearly
done make the sance thus: Take some of the drippings,
skim well, add a little water, and then thicken with a tea-
spoonful of brown flour, and a few bread-erumbs toasted
in butter. When the meat is to be served cut it all up
into thick slices, lay them upon a dish in handsome order,
and pour some of the gravy over it hot. Garnish with
rings of hard-boiled egg and thin slices of lemon.

SWEBTEREADS WITII ORANGES,

Choose the largest and finest sweethread you can get,
gash it very lightly in two or three places, then baste it
well with butter; when this is done squeeze a Florida
orange carefully over it, that some of the juice may get
into the gashes, sprinkle with pepper and ‘salt, tie it to a
spit, and let it be earefully and thoroughly roasted; when
the sweetbread is nearly done prepare a little rich gravy,
take up the sweetbread, squeeze another orange over it,
and pour some of the gravy over it hot ; serve on a flat
dish, garnished with thin slices of orange, from which the
seeds have been extracted.

SWEETBREADS A LA DAUPHINE,

Choose three very large and fine swectbreads: this
number makes a handsome dish. Roast a grown pullet,
and cut off all the flesh from the breast; eut half a pound
of ham in very thin slices, fat and lean together, and
mince these extremely small.  'When these are mixed to-
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gether put them into a marble mortar, add some lemon-
peel shred very fine, some shred parsley, and a little
grated nutmeg. DBeat all these well together in the mor-
tar, and when they are thoroughly mixed put in as much
yolk of egg as will make them a good, firm paste.

Thiz force-meat is for the stufling of the sweethreads,

When it is thus got ready open the three sweetbreads,
stuff them well with it, and then fasten them together
with fine, small wooden skewers. Set a stewpan on the
fire, lay in the bottom of it some thin slices of ham, strew
over them a seasoning of salt, pepper, and mace, and last
of all scatter upon them some slices of onion cut into
very small and thin sheets; lay upon the ham thus seca-
soned some very thin slices of veal, and upon these lay
the sweetbreads ; cover the stewpan close, and set it over
a slow fire for ten minutes.

When this stewpan is set on let there be another set
on with a guart of veal broth ; this will beil by the time
the sweetbreads are ready for it, and it must then he
ponred gently into the pan; let this be covered up and
set over a very gentle fire to stew for two hours; then
uncover the pan and take out the sweetbreads; strain off
the gravy, that will now be very fine; skim off the fat,
and boil it till there is not more than half a pint left,
When it is thus rich put in the sweetbreads; let them
stew in it five minutes, that all may be hot together; then
take them out, lay them regularly in a dish, and pour
gravy over them; garnish the dish with quarters of lemon
cut thin.

To Make A Haxpsome Disn ovr or ax Oup Hex.

Take an old hen and boil it in water till the bones drop
out ; spread it upon a dish, and remove all the bones care-
fully; chop the meat up fine ; put it back again in a ket-
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tle of the water in which it was boiled, with half a box
(that is, one ounce) of gelatine, first dissolved in a little
cold water ; season very highly with what you like—pep-
per, celery salt, and powdered thyme, for instance—and
boil for a few minutes ; put away in a mould, and when
cold it will have jellied and be a very appetizing dish.

DBruxswick StEw.

This stew is famed for its excellence throughout the
State, and takes its name from the county where it origi-
nated and is found in perfection, Squirrel forms its ba-
sis, and hence it is especially the huntsman’s dish, and
seen most often during the early fall, when the squirrels
throng and fatten in the corn-fields, and vegetables are
still plentiful.

For eight or ten persons allow four squirrels, skinned
and well cleaned ; cut them up into six pieces each, and
as early in the morning as possible put them on the fire
in a covered stewpan, with a seasoning of salt and pepper,
both red and black, and an onion chopped up fine.

After the meat has cooked for several hours withdraw
it from the fire, and extract as many of the bones as it is
practicable to do; then return it to the fire, adding some
of every vegetable that you ean get, except rice—there
must be none of that. Especially see that there is a pint
of green corn, cut from the cob, a quart of tomatoes, half
a pint of Lima beans, a pint of Irish potatoes, one cucum-
ber, one ecymling, one carrot, and half a pint of okra.
Cut them all up into small pieces ; cover your stewpan up
closely, and, adding a good table-spoonful of butter, let
the stew cook gently, without burning, until dinner is to
be dighed, when it should have cooked until the ingredi-
ents of which it is made eannot be distingunished the one
from the other. When done the gravy should be nearly
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absorbed. Serve in a regular plated stew-dish that is kept
heated by an alechol-lamp ; but if you have not this con-
venience, arrange the stew in the centre of a meat-dish,
and garnish with rings of earrot and sprigs of any green
herb you faney.

A Brunswick stew may also be concoeted in a similar
fashion from a cold joint of mutton, beef, or veal, and is
a very popular dish wherever introduced. It has been
served at gentlemen’s dinner-parties instead of soup.

Srewep Preeoss,

Take six fat young pigeons, put them in a pot, with a
slice of pork beneath them, eut the thickness of a silver
dollar, and two table-spoonfuls of butter, but no water at
all. Let them remain over a gentle fire for two hours,
keeping the pot well covered; during this time put in a
handful of chopped onions and parsley; stir now and then,
to prevent burning; after two hours put in the pot half a
tumbler of claret, with a little red pepper, salt, and cloves.
Let the pigeons stew for half an hour longer, then take a
little of the gravy from the pot and thicken it with a tea-
spoonful of flonr; return this to the pot, and stir well.
Have ready some slices of hot buttered toast on a dish,
and upon these lay the birds; pour the gravy over the
whole. Mutton-chops cooked in the same way are very
good.

Rice Pz

Take two large or three small chickens, and eut them
up and half fry them; then boil one and a half pints of
rice until the grains are done. One large spoonful of
butter, stirred into the rice while hot. Beat up five eggs
welly and stir them into the vice, with a little salt and
pepper; nutmeg also if the flavor is admired, Put the
chickens into a baking dish, and cover them with the
rice.  Brown in an oven not too hot.

IVERSITY
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CHAPTER X.
CATSUPS AND SAUCES,

Cucumber Catsup, No. 1.—Cucumber Catsup, No. 2.—Tomato Sa-
voy.—Chelsea Sauce.—Pepper Sauce.—Cranberry Sauce.—Celery
Sauce.—Drawn-butter S8auce.—Dutch Sauce.—Fish Sauce. —Lob-
ster Sauce.—Sauce for Rockfish.—Sauce for Roasted Wild Duck,
—Egz Sauce,—Bauce for Venison.— Green Tomato Catsup.—
Cold Tomato Sauce.—8auce for Lettuce.—Mint Sauce for Lamb.
—Apple Sauce for Goose.—Russian SBauce.—Tomato Catsup, Nos.
1,2,and 8.—A Nice Store Sauce.—Tomato Sauce,—Oyster Sauce,
—~Cucumber Bauece.—Bay Sauce,—Gooseberry Catsup.—Walnut
Catsup, No. 1.—Walnut Catsup, No. 2.— Cucumber Catsup —
Worcestershire Sauce.

Cucomser Carsvr, No. 1.

Take fair-sized eucumbers, such as are sliced for table
use. Peel them and grate. To two quarts of grated cu-
cumber put eight onions chopped fine, two table-spoonfuls
of black pepper, three table-spoonfuls of salt, one tea-
spoonful of Cayenne pepper, one pound of white sugar, and
bottle, corking and sealing up tight. Cover with vinegar.

Cucomsier Catsup, No. 2,

Take three dozen well-grown cucumbers and six white
gilver-skin onions, Peel both and chop as fine as possi-
ble. Sprinkle upon them half a pint of salt, put the whole
in a sieve, and let it drain for eight hours ; then take a
teacupful of mustard-seed, half a cupful of ground black
pepper, and mix them well with the cuenmbers and
onions, Put the whole in a stone jar, and fill with the
strongest vinegar., Close very tightly.
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ToyAaTo Savor.

Have the tomatoes peeled and sliced, and boil four
pounds of the vegetable in one pint of vinegar and two
pounds of sugar. Season with one ounce each of cinna-
mon, cloves, and mace. DBrown sugar seasons tomatoes
better than white.

Cuersea SAvce.

Twenty-four large ripe tomatoes, eight white onions,
six pods of red pepper, three pints of good vinegar, eight
table-spoonfuls of brown sugar, a teacupful of salt, one
table-spoonful of ¢innamon, one table-spoonful of allspice,
one of nutmeg, and one of cloves. Peel the tomatoes and
chop up the onions. Boil all together well, strain, and
seal up while hot. Many think this sauce superior to
tomato catsup.

PerreEr Savcr.

To one peck of green peppers and four firm heads of
cabbage chopped fine, and sprinkled with galt, add, after
they have been kept a day and the salt is drained from
them, a handful of horseradish, shredded and eut into
bits, three-quarters of a pound of mustard-seed, six large
onions chopped, and a table-spoonful of turmerie (if yon
prefer a yellow color), with a gallon of vinegar. Boil the
spices a few minutes in half the vinegar, and pour it boil-
ing hot over the vegetables. After cooling add the rest
of the vinegar, cold. Put away in wide-mouthed bottles.

CURANBERRY SAUCE.

Put the berries, after carefully picking out defective
ones, into a kettle with just enough water to prevent
burning, and stew until the whole becomes a homogene-
ous mass, with no semblance of whole berries, stirring all
the time, and then add the clarified sirup previously pre-
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pared, and stir a few minutes while boiling. The sirup
is made by allowing a quart of water to three pounds of
sugar. Allow equal weights of fruit and sugar.

CELERY SAUCE.

Cut a clean bunch of celery into little bits and boil it
slowly until it is tender; add half a pint of cream, a few
blades of mace, a little nutmeg pulverized, and a heaping
teaspoonful of butter rolled in flour ; then boil it gently.
This is a good sauce for roasted or boiled fowls, turkeys,
or partridges,

DrawN-BUTTER SAUCE.

Put for one sauce-boatful a quarter of a pound of nice
fresh butter in a stewpan and set it on some embers un-
til it begins to melt; then take it off and stir one way
until the whole is melted. It will be quite thick and
white.

Duren Savce.

The yolks of two eggs and a gill of rich eream, two
and a quarter table-spoonfuls of elder-flower vinegar, one
table-spoonful of the best butter, one blade of mace, and
flour enough creamed in to render it of the consistency
of rich custard, which it should nearly resemble.

Fisn Saver.

Put in a nicely cleaned tin saucepan a pint of port-
wine, a gill of white-wine, half a pint of walnut eatsup,
the rind and juice of a lemon, twelve anchovies and their
liquor, a gill of walnut pickle, four or eight shallots, Cay-
enne pepper to taste, three ounces of scraped horseradish,
three blades of mace, and two teaspoonfuls of made mus-
tard. Boil gently until the rawness is gone, then put it
in small bottles for use. Cork very close and seal. This
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quantity would serve a small family for the whole of one
season, and will be found very convenient to -have on
hand.

LoBsTER SAUCE.

The lobster should be chopped much smaller than ordi-
nary, and the sance should be composed of three parts
cream to one of butter, a little salt, and a slight infusion
of Cayenne pepper. The whole of the inside and coral of
the lobster should be beaten up with the eream and but-
ter, and the meat then cut in.

Savce ror Rockrism,

One pound of butter to be ereamed, not oiled, twelve
eggs boiled hard for several hours, so that they can be
reduced to a powder, a teacupful of thin flour-starch
made so as to be perfeetly smooth—if not, strain, go that
it be entirely free from lumps—then stir the butter and
starch together, To the yolks of the eggs add three or
four salt-spoonfuls of salt, one of Cayenne pepper, two of
black pepper, three teaspoonfuls of mustard (mixed), with
a wineglassful of walnut eatsup. The eggs, pepper, salt,
ete., to be well mixed together before putting with the
butter and starch. If made any while before the hour
comes for it to be served, put the sauce where it will keep
warm, but not hot enough for the butter to be allowed to
oil. The above quantity is suited for a pair of large rock-
fish, sufficient to dine a company of twenty.,

Savee ror RoasteEp Winp Duok.

One salt-spoonful of salt, half to three-quarters of a
teaspoonful of Cayenne pepper, one dessert-spoonful of
lemon juice, one ditto of pounded sugar, one ditto of
catsup, two ditto of Harvey’s Sance, three ditto of port-
wine ; to be mixed, heated, and poured over the bird, it
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having previously been sliced, so that the sauce may mix
with its own gravy. The duck must not be too well done,
and must be put on the dish without anything.

Ece Savce.

Prepare a quarter of a pound of butter as for plain
melted or drawn-butter sauce; boil two eggs for ten min-
utes ; chop the whites, put with the yolks and chop to-
gether, but not very fine, and then stir into the sauce.
This sauce is very nice for boiled fowls, more especially
in the spring of the year.

Savce vror VENISON,

Claret, water, and vinegar, of each one glass; an onion
stuck with cloves, a few anchovies, salt and pepper, of
each a salt-spoonful ; hoil all together, strain, and serve
in a sauce-hoat.

GreeNx Toymato Carsvr.

Put on a kettle of green tomatoes, boil them to picces,
and strain through a colander; measure them, and to
one and a half gallons of tomatoes put one pound of
sugar, one pint of vinegar, one table-spoonful of whole
black pepper, a double-handful of salt, two chopped
onions, one table-spoonful of celery-seed, and a teaspoon-
ful of powdered cloves; boil all together until the watery
particles disappear and it becomes something like mar-
malade; then bottle and seal.

Corp Toamato SAUCE.

Half a peck of ripe tomatoes, peeled and drained through
a colander for twenty-four hours, then chopped up fine;
put to them one small teacupful of salt, one full cup of
sugar, one cup of white mustard-seed, one cup of nastur-
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tium-seed, four table-spoonfuls of horseradish, two dozen
stalks of celery chopped up fine, or half an ounce of cel-
ery-seed, two table-spoonfuls of ground black pepper, one
quart of good vinegar; it must not be boiled; stir well,
and bottle for use. This sauce can be used as soon as
made.

SAvce For LETTUCE.

Boil two eggs hard ; mash the yolks with a very little
cold water; add one teaspoonful of sugar, one of mustard,
not quite one of salt; mix these well with the yolks; add
slowly three table-spoonfuls of oil, until it is smooth, and
one table-spoonful of vinegar ; if too thick, add a table-
spoonful of water.

MixT Savere ror Ladn.

Gather a few sprigs of branch mint, pick off the tender
young leaves after washing the mint clean ; lay them in
a plate and chop up fine with a common dinner-knife ;
put the mint in the bottom of a sauce-boat, add a full
table-spoonful of white sugar, two table-spoonfuls of vin-
egar, and half a gill of ice-water. This sance is indispen-
sable for young lamb in the spring months,

ArrLE SAvceE ror GoosE.

Peel, core, and ent up a gallon of pippins or other
fresh apples; stew them, with a little water added, grate
in a bit of the peel of a lemon and all its juice ; sweeten
to your taste when the apples are done very tender, mash
them up perfectly smooth, and gerve,

Russtan Savcr,
Four table-spoonfuls of finely-grated horseradish, two

of made mustard, one teaspoonful of salt, one teaspoonful
of sugar, and vinegar enough to cover.
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Toxaro Carsvr, No. 1.

Boil the tomatoes well, seagsoning them to taste with
salt ; strain them through a sieve; to every gallon of
liquor put one quart of vinegar, two table-spoonfuls of
mustard, half an ounce of eloves, half an ounce of mace,
half an ounce of red pepper, twelve cloves of garlie, or
their equivalent in onion, and half an ounce of ginger;
crack up all these spices, put them in a thin muslin bag,
and gimmer six hours over the fire in a preserving-kettle.
Sugar to be put in or left ont as you like,

Toxmaro Carsve, No. 2.
One peck of tomatoes, half a dozen onions chopped fine,

two table-spoonfuls of whole black pepper, one table-

spoonful of allspice, one table-spoonful of cloves, two of
celery-seed, two of ground mustard, four of salt, or more,
if that is not enough to your taste; half a pound of brown
sugar. Measure the spices whole, but pound them all up
fine afterward, the tomatoes to be strained clear of skin
and seed, and the onions to be chopped as fine as possible.

Toxaro Carsve, No. 5.

One gallon of tomato juice, two pounds of sugar, seven
table-spoonfuls of salt, four table-spoonfuls of black pep-
per, half a table-spoonful of allspice, three table-spoonfuls
of mustard, half a pod of red pepper, and a little horse-
radish. Boil well, and just before taking off the fire add
one quart of good vinegar.

A Nice Store Savce,

Take one gallon of ripe tomatoes, wash, and simmer
them in three quarts of water; boil it half away, and strain
through a sieve; when all is drained add two table-spoon-

TATE UNIVERSITY
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fuls of ginger, one of mace, two of black pepper, two of
salt, one of cloves, one of Cayenne pepper ; let these pul-
verized spices simmer in the juice until it is reduced to
one quart, pour in half a pint of best vinegar, then pour
the whole through a hair-sieve. Bottle in half-pint bot-
tles, cork tightly, and seal. Keep in a cool place.

ToxmaTo SAUCE.

Peel tomatoes and press through a colander. To every
gallon of juice add two pounds of sugar, a quarter of a
pound of salt, four onions chopped fine, two pods of red
pepper, or one table-spoonful of Cayenne, two ounces of
ground mustard, and half a teacupful of celery-seed. If
you do not like a sweet sauce, omit the sugar or a portion
of it. Just as the recipe is given it has been found a good
appetizer eaten with beef or other meat in the spring, that
most trying of all seasons to a hquse-keeper. :

OysTER SAUCE.

Put fifty oysters, with a small quantity of their liquor,
in a saucepan; stew them very slowly; add four ounces
of good butter rolled in flonr, four blades of mace hroken
up, and half a pint of sweet cream ; beat up the yolk of
one egg, and add for thickening just as the sauce is about
to boil ; stir one way until everything is well mixed. Do
not begin to prepare this sauce until about twenty min-
utes before it is to be served, as it is very apt to curdle
if kept a moment too long upon the fire.

CucumMBER SAUCE.

Chop up fine several cucumbers (the full, ripe yellow
ones answer perfectly), sprinkle them well with salt, and
let thém stand thus for several hours; then with the hand
press from them all the salt brine. To every quart of cu-
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cumbers thus prepared add four ounces of white mustard-
seed, four ounces of black mustard-seed, and two pods of
red pepper of the ordinary size. If you can procure them,
though, use a dozen tiny pods of red pepper, such as can
be procured in some city markets. Put in air-tight glass
jars, and cover with vinegar; mix well together, and see
that the covers are tight, and the sauce is made. Al-
though fit for use immediately it will keep a year.

Bay Savce,

Take one quart of strong vinegar, add four gpoonfuls
of mustard-seed (white and black), four of horseradish
scraped, two onion bulbs, one pod of red pepper, and a
little salt; steep cold, and it will be fit for use in two
weeks. Bottle, and substitute it for catsup with fish or
stewed meat.

GoosEperry Catsur.

Ten pounds of fruit gathered just before ripening, five
pounds of sugar, one quart of yinegar, two table-spoon-
fuls each of ground black pepper, allspice, cloves, and
cinnamon. Boil the fruit in vinegar until reduced to a
pulp, then add sugar and the other seasoning.

Warxur Carsur, No. 1.

Prepare the walnuts as for pickle, then pound them in
a marble mortar or an iron pot, and boil them, with vine-
gar, garlie, and spices to your taste. Boil in an iron pot:
it makes them black; strain and bottle for use. Put the
walnuts away in a jar, covered with vinegar, It furnishes
an excellent condiment for stews, fish, ete,

Warxur Carsvr, No. 2.

Made from walnut-shells without cooking. Three gal-
lons of walnut-shell juice, seven pounds of salt, eight
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ounces of ginger, eight ounces of shallots, eight ounces of
garlic, eight ounces of horseradish, one quart of essence
of anchovies, one quart of vinegar, and two pounds of
sugar.

CucoMpeEr CATSUP.

No cooking required. Three large cucumbers peeled
and grated, one handful of horseradish scraped and cut
into thin little bits, one onion peeled and chopped up
fine, one pint of cider vinegar, one teaspoonful of salt,
one teaspoonful of black pepper. Six tiny pods of dwarf
Cayenne pepper add to the flavor and look pretty. Mix
all the ingredients together. Put the catsup in wide-
mouthed bottles, cork, seal, and keep in a dry place,

WORCESTERSHIRE SAUCE.

Take one gallon ripe tomatoes, wash and simmer them
in three guarts of water, boil down, and strain through
a sieve. When all is drained add two table-spoonfuls of
ginger, two of mace, two of whole black pepper, two of
gsalt, one of cloves, one of Cayenne. Let them simmer
in the juice until reduced to one quart; pour in half a
pint of best vinegar; pour the whole through a hair-
sieve; bottle in half-pint bottles, cork down tightly, seal,
and keep in a cool place.



120 VIRGINIA COOKERY-BOUOK.

CHAPTER XI,
VEGETABLES.

Artichoke.—Asparagus.—French, or Snap Beans.—Lima Beans.—
Beets.—Carrots,—Cabbage.—Cabbage Pudding, No, 1.—Cabbage
Pudding, No. 2.—Cauliflower and Broeeoli. —To Boil Corn on the
Ear.—Ta Stew Corn, No.1.—To Stew Corn, No. 2.—To Fry Corn,
—To Bake Corn.—To Cook Dried Corn.—Ta Cook Cucumbers, —
Cymlings, or Summer Bquash.—To Bake Egg-plant.—To Fry
Egg - plant.— Grits, or Small Hominy.— To Bake Grits.— Fried
Grits,—To Boil Hominy.—Macaroni.—Okra.— Onions,.—Qnions
a la Créme.—Tao Boil Old Potatoes.—To Boil Irish Potatoes.—To
Steam Potatoes.—Mashed Potatoes.—Baked Potatoes,—Fried Po-
tatoes for Dinner.—Sweet Potatoes,—Irish Potatoes Roasted.—
Parsnips.—Green Peas.—Dried Peas or Beans.—To Boil Rice,—
A Colored Cook Tells iow to Dress Rice,.—Baked Rice.—To Fry
Salsify.—To Stew Salsify,—To Bake Salsify.—To Stew Spinach.
—To Broil Tomatoes,—To Bake Tomatoes.—To Stew Tomatoes,
—Forced Tomatoes, —Turnips.—Turnip-tops.—Baked Turnips.—
Corn and Tomatocs—Taomatoes with Eggs.

ARTICHOKL.

Taere are two kinds of artichoke used as vegetables.
The first was frequently seen on the tables of the rich in
old Virginia, rarely now. It is a thistle-like plant, and
the part brought to table is the cone-shaped head, the
bottom, as it is called, being considered a great delicacy.
To prepare them for food trim off the outside leaves
neatly, and boil in salt-and-water until tender. If young
half an hour will be time enongh. Serve in a covered
dish, with accompaniment of a boat of creamed butter
sauce. Special little cups should be set at each cover for
the sauce, to which individuals add at pleasure pepper,
salt, and vinegar. Each person pulls out the choke for
bimself and dips the edible part into his cup of sauce.
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Another way of serving artichokes is to send them to
table raw, just as we do radishes. To eat them this way
they must be gathered when very young and tender, cut
through the bottom into quarters, and the choke removed.
Thus they are accounted delicious, having the flavor of a
fine nut. The sauce used is usually one of pepper, salt,
vinegar, and olive oil.

Jerusalem artichoke is an entirely different vegetable,
The part eaten is its tuber-like root. Boil them as pota-
toes are boiled, being careful to cook them rapidly, and
dish without delay, as they are spoiled by standing for any
length of time. Pour over them a little butter and cream
when sent to table,

AsPARAGTS,

In Virginia asparagus is not allowed to show itself
more than an inch above ground at farthest. The gar-
dener slips his knife underground and cuts the stalk off
four or five inches beneath the surface. Thus cut, if the
beds are rich and well-tended, the white part is just as
tender as the blossom end. Well grown it should be
nearly or quite an inch in diameter,

Let the cook scrape well, to make sure of leaving no
part stringy or tough, and lay the stalks in cold water
until about half an hour before dinner; then tie up the
asparagus into two bundles for one dishful, put it into
boiling water into which you have thrown a dessert-
spoonful of salt, and cook until tender, Have ready-
toasted several slices of stale bread, dip them into the
water in which the asparagus was boiled for one second
only, butter well, and lay in the bottom of your vegeta-
ble-dish. Cut the string from your bundles of asparagus
and remove them just as you dish it, and serve, under
cover, iot. Put a good table-spoonful of nice fresh butter
on the asparagus, in addition to that put upon the toast.

(]
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Frexch, or Sxar DBeaxs,

Cut off the stalk end first, then turn to the point and
strip off the strings. If not quite freshly gathered, have
a bowl of salt-water (only a little galt) standing before
you, and as you string the beans throw them into it.
When all are prepared put them on the fire in boiling
water, with some salt in it. In fifteen or twenty minutes
they will be tender ; then take them out and throw them
into a colander to drain quickly. Dish them up with a
little butter, salt, and pepper. Butter is thought to keep
them looking green.

Linra Beaxs.

Shell them, and put them into hot water to boil, after
letting them lie a few minutes in cold water; add a little
salt to the water, which must only be enough to cover
them well. They should be done in half an hour. Drain
and add a teaspoonful of butter to a pint of the beans.

If Lima beans are spread out to dry in their shells,
gathered green as for summer use, they are most useful
in winter both for soup and as a vegetable. They are to
be soaked, then, several hours before they are put on to
boil, which will require from four to five hours, instead of
the few minutes allotted to them in summer. No vege-
table is more generally liked.

Begrs.

Very early in summer this vegetable is most popular,
seldom afterward, It is important to select the earliest,
most improved varieties for cookery, The blood-red tur-
nip -shaped and Egyptian early are believed to be the
best, Observe that neither the top is cut too close nor
that the fibres of the root are torn off, unless you would
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lose much of the sweetness and brightness of color. For
the same reason the cook should not pierce it in any way
to ascertain if it is done. Allow from one to two hours
for the boiling, according to the size of your beets.
When done peel them, and slice up in thin, round pieces,
adding a little salt and small bit of butter, also vinegar
for most tastes.

If beets are left over from one dinner, by covering
with vinegar and adding a little sugar, they make a nice
dish the gecond day also.

Carnors

Are to be gimply boiled in hot water with a little salt
added, after having been previously seraped free of skin
and blemish of all sorts ; split them in half lengthwise,
and pour a little melted butter over them when disghed,
Amid the abundance of vegetables with which our coun-
try is blessed ecarrots are generally despised, but the
thrifty housewife will never be without a few of them in
winter, for they are invaluable as a condiment in many
stews and soups, to say nothing of serving as material
for a delicions pudding.

CABDAGE.

This vegetable, so staple an article of food among out-
of-door workers, has fallen into general disuse with the
upper classes on account of the disagreeable odor it emits,
permeating every corner of an ordinarily constructed
house from garret to cellar. The best way to prevent
this is to keep the vessel closely covered in which it boils,
to drop in a bit of red pepper-pod and a pinch of soda,
to allow it just time enough to cook and no more; and,
lastly, for the cook to pour off the cabbage-water as soon
as she lifts the cover and sends it to table. Wash the
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head nicely—one large head makes a good dish—and put
it on in boiling water, slightly salted, after having cut it
into quarters, and allow it forty minutes in which to cook
over a brisk fire. Dressed as ecauliflower, with drawn-
butter sauce, it may be almost a8 delicate. Most persons,
however, preferring it with some sort of salt meat, we
give the directions for cooking it in that way thus: Hav-
ing your ham, chine, or middling nearly ready for dinner,
take out enough of the liquor in which it has been boil-
ing to cover the cabbage, which had better be cooked in
a separate stewpan, and freat it otherwise just as if it
were plain water ; drain from the liquor, and having put
your joint of meat in the centre of a large meat-dish, put
the cabbage all around, and you have before you the
daily and favorite dish of nine-tenths of the country peo-
ple, not only in Virginia, but throughout the South, with
the addition of a plentiful supply of hot corn bread.
More elegantly, the cabbage is frequently sent to table,
however, separately, in a covered vegetable-dish, where
it may be kept hot longer.

Canpage Puppixg, No. 1.

Take one nice head of cabbage, scoop out the middle ;
prepare a rich force-meat made out of cold fowl, or fresh
beef chopped up fine; season highly with butter, pepper,
and salt; chop six hard-boiled eggs fine, with the force-
meat ; fill the cavity in the cabbage with this mixture ;
place a leaf of the cabbage over the hole to keep the
meat in ; tie it up in a cloth and boil it, serving up with
drawn-butter sance.

CasBace Puobing, No. 2.

Boil a firm head of cabbage, chop it fine, and season
with butter, pepper, and salt ; add any kind of fowl or
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cold meat that you may happen to have, and, mixing all
together with a pint of bread-crumbs, bake in a dish until
nicely browned.

CavLIFLOWER AND BroccoLr,

Choose those heads that are close and of a middle size ;
trim off the outside leaves, and cut off the stalk flat at the
bottom; let them lie an hour in salt-water before boiling;
put them into enough hot water to cover them, with a
gmall handful of salt thrown in, and let them boil slowly
until done; but take up instantly when this is the case, for
a few minutes’ longer boiling will spoil them ; a small one
will boil in fifteen, or a large one in twenty, minutes.

To Bom Corx ox THE Ean.

Strip the husks off, and rub off smoothly every particle
of silk; to a gallon of hoiling water allow a spoonful of
galt; dropin as many ears of corn as your family requires,
and boil for one hour, Be very careful, in the selection of
corn, that it be matured, but at the same time tender ;
upon pressing the thumb-nail into the grain, if the milk
exudes freely, it may be calculated that it is in the right
state for boiling,

To Srew Cory, No. 1.

The best corn for the table has a small cob, and very
long, deep-set grains ; notice this in making your selec-
tion for seed, or in market With a sharp knife cut
the corn off the ear with two cuts, and then lay the cobs
in a stewpan, covering them with water, and let them hoil
for about an hour. This extracts the sweetest part of the
corn always lying next the cob; take the cobs ont, and
then, half an hour before dinner is to be served, put the
cut grain into the same water and let it simmer gently
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until called for; serve hot, with butter; a gill of sweet
milk, a teaspoonful of salt, and a little pepper must be put
in the stew just long enough to be well inecorporated before
it is taken off to be dished. If these directions are pre-
cizely followed, there is no nicer way of cooking this pe-
culiarly popular American vegetable.

To Srew Corx, No. 2.

Cut off the grains, dividing each one as directed in the
previous recipe, and then with a sharp knife scrape out
the heart of the corn, leaving the cob quite bare, save of
the hull ; put about a quart of corn, measured after it is
cut off, in a skillet with enough water to cover it, stir it
frequently, and in half an hour, when it will be nearly
done, add a gill of rich sweet milk, a teaspoonful of salt,
and a little pepper, if you choose. If the corn is not
sweet, a teaspoonful of sugar will not be found amiss;
a beaten egg may also be added, where a rich dish is
desired.

To Fry Conn,

Cut the corn off the cob, and to a pint of it allow a
small lump of butter, a beaten egg, and half a pint of
sweet milk ; add enough flour to enable you to make out
the corn into small round cakes. Grease a griddle, and
fry them till nicely browned.

To Bage Corxs.

This dish is so popular, that it is well to make an ample
provision of it. Therefore, for a large family, take eigh-
teen ears of corn, cut the grain off the cob very fine, and
serape down with a sharp-pointed knife; put it in a baking-
dish with three pints of sweet milk, a table-spoonful of
butter, a dessert-spoonful of salt, and two well-beaten .
eggs ; mix all well together, butter the dish, and allow
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two hours for the baking. Oeccasionally, if one wishes a
richer pudding for some special company, the butter may
be increased to a quarter of a pound, and the eggs to four;
but the above proportions answer admirably for every-
day use.

To Coor Driep Corx.

The improvement made in drying corn has been so
great within the last year or two that it is really almost
as good as the fresh vegetable, if properly prepared. Tt
is better to soak it in lukewarm water all night long be-
fore it is wanted for dinner; but if the house-keeper has
omitted this, steaming it for two hours will soften it quite
well. It may be stewed just like green corn ; but to make
it into a pudding with milk, eggs, and butter, suits the
taste of the majority better. For a half-gallon baking-
dish use one pint of corn, one of milk, one egg, a lump
of butter the size of a walnut, two teaspoonfuls of white
sugar, one teaspoonful of salt, and a slight sprinkling of
pepper. -
To Coox CucumBers,

If you wish to fry them pare off the rind, then cut
them in glices lengthwise ; dust each side with corn meal
or flour, pepper, and salt, and fry them in lard a light
brown. If you prefer boiling, cut them lengthwise into
‘quarters, and cook precisely as you do asparagus, serv-
ing them up also with butter, eream, and toasted bread.
Choose for this purpose medinm-gized, full-grown cucum-
bers, and you will not be disappointed in having a nice
and appetizing dish.

CyaLings, or SUMMER SQUASH,

In selecting cymlings take none that the thumb-nail
cannot easily penetrate, and the white ones are prefera-
ble. Cut them into pieces, and boil in just enough water
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to cover them for about three-quarters of an hour, or un-
til soft enough to mash; strain them through a colander
to get rid of the seeds; then return them to a skillet or
stewpan; add a large spoonful of cream, a small lump of
sweet butter, and a little salt and pepper. DBe sure to
gend them to table Zot. Colored cooks need to be warned
not to flavor cymlings with bacon-grease, of which they
‘are fond, but which is apt to render this delicions vegeta-
ble inedible for more refined palates.

To BaxEe EGG-PLANT.

Peel and cut in slices and boil until soft; then mash
and bake with crumbs of bread, butter, pepper, and salt,
arranged in layers, as you would oysters or tomatoes.

To Fry EGG-PLANT.

Choose them young and fresh (the purple variety is the
best) ; pull out the stem and parboil them, to take out the
bitter taste ; cut in slices an inch thick, but do not peel ;
dip them into the yolk of egg, and cover them with grated
bread-crumbs dusted with pepper and salt. When dry cover
the other side in the same way. Fry them a nice brown.

This is a luscious vegetable, and deserves to come into
more frequent use, its rarity being probably due to the
great difficulty in raising it successfully, on account of its
being so peculiarly suseeptible to the ravages of bugs.

Grirs, or Syaarn IToaNy.

Samp is another name for this preparation of shelled
and dried corn. To half a pint allow one quart of water,
after seeing that the grits are well washed and every dark
gpeck picked out; boil carefully in a stewpan set inside
of another one, to prevent burning, if you have not one
made with double lining gpecially for sueh cooking. The
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great art in cooking small hominy is to have it of just the
right consistency, neither too mushy nor too stiff and dry.
A little experience teaches one how to manage it. If the
water has not been sufticiently evaporated, as the dinner-
hour draws near move the kettle to one gide, and lifting
up the lid from time to time to let the steam escape, it
will probably be dry enough. If it becomes too stiff add
gradually a little more boiling water and stir well. Serve
hot, with a seasoning of butter that should be mixed in,
not left floating on top.

To Bare GrITs.

A nice variety in your list of winter vezetables is sup-
plied by taking as much boiled small hominy as will
nearly fill a small baking-dish, adding one beaten egg, a
gill of sweet milk, and a table-spoonful of butter, and
then baking for a good hour or more.

Frienp Grirs,

When a dish of grits is left over from dinner spread it
out on a dish in a layer half an inch thick. The next day,
for breakfast or dinner, as you choose, cut it into pieces
of convenient size, and fry nicely in lard. With many in
the South this is quite a favorite dish.

To Boin Hoany.

Wash in cold water; then soak twelve hours in tepid
soft water ; then boil slowly from three to six hours in
the same water, more being added from time to time, to
prevent burning. Do not salt while cooking, as either
that or hard water will harden the corn, as is true also of
rice, peas, or beans in their green or dry state. When
you have hominy left from dinner it may be saved and
fried for breakfast next morning.

0o*
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MAcAroNL

Italian macaroni is far superior in quality to what is
manufactured either in France or this country, and costs
little more, as it swells greatly in cooking. Half a pound
will fill a half-gallon dish full. Baking is the best way
of preparing it. Throw your macaroni, broken into tol-
erably short pieces, in boiling water, allowing it plenty
of room to swell, and let it cook for twenty-five minutes;
when perfectly tender take it from the water and let it
drain through a colander; then put a layer of it in the
bottom of a baking-dish; dot it over with bits of butter,
adding grated cheese, Cayenne pepper, and salt; put an-
other layer of macaroni, ete,, until the dish is filled ; pour
in a teacupful of sweet milk; allow a quarter of a pound
of butter to the dish; finish by grating cheese over the
top; place the dish in the stove, and let it bake for about
half an hour, or until nicely browned. Do not let it dry
up too much by delay in serving. Although baked mac-
aroni is the choice way of cooking, it may not always be
convenient to have it done so, when stewing will answer
very well, Follow the first part of the directions given
above, in case you wish to stew it, only instead of drain-
ing pour off the water till nearly dry; then add a gill of
sweet milk or eream, flavor with grated cheese, salt, and
Cayenne pepper, and serve simply in a covered vegetable-
dish,

OxRA.

This vegetable grows well in Virginia, if not so luxu-
riantly as farther South, and yet is rarely used save in
soup. It is regarded as indispensable in many familics
to their daily dish of tomato soup, and for this purpose
alone is well worth cultivating. It should be gathered
when the pods are so tender as to have no hardness about

2
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them, when they must be sliced thin, and at least a pint
allowed to a tureen; it should be put in an hour before
dinner-time. We append a recipe for cooking okra as a
vegetable, given by Miss M. E. V , of Selma, Ala.:
Put the young and tender pods of long, white okra in
salted boiling water, in a porcelain or tin-lined saucepan
(as iron discolors it) ; boil fifteen minutes; take off stems,
and serve with butter, pepper, salt, and vinegar, if pre-
ferred ; or, after boiling, slice in rings, season with but-
ter, dip in batter, and fry; season and serve. Or stew an
equal quantity of tomatoes and tender-sliced okra with
one or two sliced green peppers, in a poreelain kettle,
fifteen or twenty minutes; season with butter, pepper,
and salt, and serve.

Ox10x5s.

In the ecarly spring large bulbs of the white, silver-
gkinned onions not only make a very pretty dish, but are
thought to possess valuable medicinal qualities. Cut off
the stem-leaves, not too close, and after washing clean and
peeling drop into eold water and boil ten minutes; pour
off this water; add fresh cold water, and boil again the
game length of time; pour off again, and to the third
water add a pint of milk, and boil for an hour, When
ready to dish, thicken a little of the milk-and-water in
which the onions have been boiled with a teaspoonful
of flour and a small piece of butter; add a little salt,
and, if you like it, gprinkle a little black pepper on top.

Oxtoxs A 1A Critmz.

Boil a dozen fine, white silver-skinned onions in several
waters, to take out some of the pungent taste, and then
peel them, and dry them off in a cloth until cold enough
to handle, and slice them; have ready a good pint of
grated bread-crumbs, a quarter of, a pound of butter, and
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a teacupful of cream, or rich milk, if you have not eream.
Distribute all these ingredients in layers of onion and
seasoning alternately, with the addition of pepper and
salt, and you will have a dish much admired, by gentle-
men particularly. TFinish off with a thick layer of bread-
crumbs; pour on the eup of eream lastly, and bake for
three-quarters of an hour.

To BoiL OLp PoTaToES.

Pcel them and put them into doiling salt-water ; when
done they must be taken ont and pressed (separately) in a
clean strong cloth until entirely free from water. Dress
them with melted butter.

Og,
Put the potatoes in cold water, and when it nearly boils
pour it off and put in eold salted water. This makes
them mealy without cracking them.

To Born Inisn Porarozs.

The great secret of having nice potatoes is, first, to
choose a good mealy variety, and then to cook them ex-
peditiously, not leaving them waiting an hour or so in
the kitchen, only to become sodden and waxy. Garden-
ers of late have shown go much enterprise in introducing
improved varieties that it is hard to give the names of
even a few of the best, and so we shall content ourselves
with exhorting the house-keeper to be choice in her selec-
tion of the very best that her neighborhood affords, if she
would display her culinary art to the best advantage.

New potatoes need not be peeled, but washed clean,
and the soft skin rubbed off with a rough towel, as serap-
ing with a knife discolors them; pour off the first water
(which may be cold when you put the potatoes in) after
they have boiled ten minutes in it; then cover them well
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with fresh water, boiling hot, into which you have thrown
a table-spoonful of salt; let them boil half an hour in a
covered kettle; then pour off the water, lift the lid of the
kettle, and let the potatoes dry a few minutes. They are
generally served with nothing but a little melted butter
poured over them, but a very nice change is to take a gill
of sweet milk and thicken it by rubbing info it mashed
potato and a little flour until the sauce is of the consist-
ence of very rich cream, then make it boiling-hot and
pour over the potatoes after they are dished. Oecasion-
ally, too, a little ehopped parsley may be added to this
sauce to make another change.

To Sream Porarors

Is one of the nicest ways of serving them, and nowadays
most kitchens are supplied with the convenience of a reg-
ular steamer, with top fitting closely over a hot - water
vessel, where not only potatoes but other vegetables may
be earried through the steaming process. The time for
steaming greatly depends upon the quality of the potato,
go that no invariable rule ean be given—an hour, I should
say, is abont the medinm time to allow. If the potatoes
are large and small put in the larger ones a few minutes
in advanee, so that they may be done at the same time.

Masnen Porarors

Are either steamed or boiled, as suits your convenience,
Do not let the potatoes be kept waiting, but put them in
a convenient pan or bowl, and mash them up with your
potato-masher as smooth as possible; add a lump of but-
ter and salt to the taste, with much or little milk or
cream, as suits your taste or the condition of your dairy.
If beaten up light, with plenty of ercam, potatoes are a
great dainty; but for every-day use they may be much
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more economically served, and still be wholesome and
palatable,

Barep PoTATOES
Are first boiled or steamed, then mashed and seasoned
with butter, milk or cream, pepper, and salt, when they
are arranged smoothly and evenly in an earthen-ware
baking-dish, and kept in the oven until nicely browned.

Friep PoraTors ror DINNER.

Season as much mashed potato as will provide enoungh
for your family, and make up with the yolk of an egg
into little flat cakes, and fry on a well-greased griddle
until they are of a pretty brown color. Turn them, so
that they may be equally done on both sides.

SWEET-POTATOES,

The finest sweet-potatoes are grown in the tide-water
regions of lower Virginia, where the soil is sandy and the
winters mild. Almost all families there have a pit dug
in some cellar, where sweet-potatoes are kept without
difficulty all the winter through; but the most prized
variety is too delicate for transportation, and is kept for
liome consumption.

The usual every-day way of cooking them is to bake
them with the skins on, always secing to it that a print
of butter is put on the table to eat with them. An
hour is the usual time allotted for their baking. A very
nice way is to boil or steam them until nearly done, then
to peel them, and eut into slices half an inch through,
piling a baking-dish full of them, interspersed with bits
of butter; a quarter of a pound may be allowed for a
half-gallon dish ; sprinkle on top two table-spoonfuls of
granulated white sugar, and you can hardly have a dish
on your table that will be more generally relished. Some-
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times also, for a change, they may be steamed or boiled,
peeled, and sent to table in a covered dish, with a table-
spoonful of melted butter poured over them,

Sweet-potatoes are frequently used in Virginia, with
the accompaniment of a rich glass of milk, as a sort of
plain dessert at the winding up of the meat dinner.

Inisn PoraTtors RoasTED.

" Doctors tell us that there is no more nourishing food
for some classes of invalids than a good roasted potato.
If the potato be a fine mealy one, sent up the moment it
is done, with the addition of butter, pepper, and salt, and
a person is hungry, what can be better? For Sunday or
coffee dinner they are also particularly recommended.
Be sure, though, you do not thus serve unless certain that
they are sound to the core, and not watery or waxy.

Parsxirs,

Wash, serape, cut into halves or slice lengthwise into
several pieces, if the roots are very large, and put on in
a kettle of boiling water. You may expect them to be
boiled in an hour, Serve with a little sugar, and melted
butter poured over them; or they may be baked as di-
rected for sweet-potatoes ; or mash them up fine, when
boiled tender, and form into little eakes with a batter
made of a table-spoonful of flour, an egg, a small piece of
butter, and a gill of milk.

Greex Peas,

Gather them in the morning, when quite young, the
pods being firm but not hard, and keep them in a cool
place. Do not shell them until just before they are to be
cooked.  Put into boiling water slightly salted ; boil fast
for twenty or thirty minutes, according to their age;
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drain all the water from them; put in a dessert-spoonful
of butter, a little pepper and salt, and send to table hot.

Driep Peas or Braxs

Are better for being soaked over-night, and, being put
into fresh water, boiled for several hours before dinner;
drain, and flavor with butter, pepper, and salt, They may
be mashed, strained through a colander, and worked up
into little round balls with flour, and then mashed inth
flat cakes, dipped in the yolk of egg, and fried in a skil-
let. Also, after mashing up a quart of them when boiled,
flavoring as usual with butter, pepper, and salt, and well
incorporating a pint of milk, put into a baking-dish and
bake. White navy peas and beans, black-eyed peas, and
Galavan peas are the most esteemed varieties.

To Bomn Ricr.

Rice being a South Carolina staple, to South Carolin-
ians we are indebted for the best modes of preparing it.
In Virginia they used generally to cook it into a mushy
paste that was anything but appetizing. The following
recipe may be depended upon for eooking the rice so
that each grain shall be distinct, white, and tender: Wash
it clean them put two eups of it into two and a half cups
of cold water; add a teaspoonful of salt; cover the pan
close, and set it on a brisgk fire; let it boil ten minutes;
then pour off most of the water, and let it remain a quarter
of an hour to soak and dry near the fire, but not over it.

A Coronep Coox 1x¥ Grorara Terrs now To DrEss Rick.

“Wash well; much wash in cold water—the rice flour
make him stick ; water boil—all ready—very fast. Throw
him in—rice can’t burn, water shake him too much. Boil
quarter of an hour or little more ; rub one rice in thumb
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and finger ; if all rub away, bim quite done. Put rice in
colander, hot water run away; pour cup of cold water on
him. Put back rice in sancepan; keep him covered near
the fire, then rice all ready. Eat him up.”

This being interpreted means that rice must be well
picked and washed through several waters, and put on to
boil in plenty—that is to say, two quarts—of water to
one pint of rice. After boiling for fifteen minutes, if you
pour the contents of the saucepan into a colander the
water will pour off looking very much like starch. Now
give the rice a bath of cold water, and return to the
sauncepan with just what adheres, and, setting the rice on
the back of the stove, let it steam itself dry there. It is
well to stir it up with a fork once or twice while it is
thus waiting, to prevent its sticking to the sides of the
pan. DMoreover, when rice is served never let the butter
be seen in little pools on top. TIf hot meats with gravy
are to be eaten at the same time, better have no butter at
all; but if butter you must have, let it be mixed through
and through the whole dish as equally as may be. Salt
to be added at table.

Baxep Rice.

Boil half a pint of rice by either of the recipes given
above, put it in a quart baking-dish, with a dessert-spoon-
ful of butter, a pint of milk, and a beaten egg, with a
teaspoonful of salt. Bake for half an hour, and you have
an excellent winter vegetable. Some persons fry rice,
but, to our mindy it is too delicate in flavor to bear this
mode of cooking,

To Fry SAvsiFy,

Scerape the roots well; boil and mash them up fine;
make a batter of two table-spoonfuls of flour and an egg;
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make the salsify up into little cakes, dip them in the bat-
ter, and fry nicely, seasoning previously with pepper and
salt, :

To SrEw Siisiry.

Boil your salsify, the evening before you wish it for
dinner, in water to which a spoonful of vinegar has been
added; after boiling till half done cut across into small
pieces, and returning to the kettle let them simmer until
they are soft; take them off, and leave them in the wa-
ter, covered up in a china bowl or dish, until you use them,
Put a lump of butter in a saucepan, and when it is nearly
dissolved flour it well; throw in the yolk of an egg, or,
omitting the egg, a gill of sweet cream ; stir it well on
the fire. Just before you pour this sauce on the salsify
add pepper, salt, and (for those who like it) a little
vinegar.

To Daxre Sirsiey.

Boil until the skin comes off casily; slice them; put
them into a vegetable-dish—a layer of salsify, a layer of
bread-crumbs, a little sprinkling of salt and pepper, with
a covering of butter, in glices as thin as you can cut it;
repeat until full, having bread-crumbs as the last layer;
then pour on as much milk as the dish will hold and bake
it brown. Allow half an hour or three-quarters for the
baking.

To Stew SriNacm,

After picking the leaves from the stalks they must be
well washed in several waters, and then boiled in a cov-
ered vessel with just what adheres to them. After the
spinach has boiled sufficiently chop it up fine. Mean-
while put a lnmp of butter, with two spoonfuls of cream,
and a little pepper, salt, and vinegar, into a saucepan, and
let them stew together five minutes, stirring constantly;
then put in the spinach.
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Og,

Wash and pick the spinach elean; drain, and throw it
into boiling water ; a few minutes will beil it sufficiently.
Press out all the water; put it in a saucepan, with a piece
of butter, pepper, and salt; chop it continually with a
spoon until it is quite dry. Serve up quickly, so as to
be really hot. Poached or sliced hard-boiled eggs add
greatly to this wholesome dish, which is particularly rel-
ishing in the early spring.

To Brom ToMATOES.

Cut in slices and broil on a gridiron, with pepper, salt,
and a little butter.

To Bagr TowmaToEs.

Peel nicely, and place in a deep baking-dish, with layers
of grated bread, whole tomatoes, butter, pepper, and salt,
with a heaping table-spoonful of brown sugar, Bake well,

To Srew ToaaTors.

Pecl, mash, and stew until well done, with butter, pep-
per, salt, and sugar, and the addition of bread-crumbs.
To be good they must be thoroughly cooked.

TForcep ToaaToEs.

Two ounces of mushrooms minced small, a bunch of
parsley, a slice of lean ham chopped fine, with a few sa-
vory herbs and a little Cayenne pepper and salt; put all
the ingredients in a sancepan, with a lump of butter; stir
all together till quite tender, then set away to cool. Have
ready some bread-crumbs and the yolks of two eggs well
beaten. Choose large tomatoes (as near the same size as
possible), cut a slice from the stalk end of each, and take
out carefully the seeds and juice, filling their places with
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the mixture; strew with bread and some melted butter,
and bake in an oven till they have a rich color.  These
forced tomatoes go admirably with a baked ealf’s head or
cold veal.
Turntes

Ave especially the complement for hot corned-beef. They
ghould be peeled, sliced, and boiled or steamed until soft
enongh to be mashed with ease. Add a little milk, but-
ter, and salt for seasoning, and be sure to let them go to
table hot. If they should not be well flavored add a bit
of sugar, Where it is liked they may be boiled in a lit-
tle of the liqguor taken from the beef, and gent to table
upon the same meat-dish with the joint.

Turx1P-TOPS,

Put in cold water an hour before they are dressed.
The more water they are boiled in the better they will
look. If boiled in little water they will be bitter. When
the water boils put in a small handful of salt and then
the tops. If fresh and young they will be done in about
twenty minntes. Drain on the back of a sieve, and serve
in a covered vegetable-dish, garnished with poached eggs.
They are oftener boiled with jowl.

Bakgp TurNIrs..

Pare and slice turnips; boil them in salt-water until
tender, then drain the water from them ; put them in a
baking - dish suitable to send to the table; meanwhile
make a white sauce by stirring together over the fire two
ounces of butter and flour until it bubbles ; then gradually
stir in half a pint of boiling water ; season with salt and
pepper ; pour the sauce over the turnips ; dust them over
quickly with bread-erumbs, and brown them in a quick
Oven.
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Cory axp Toxaross,

These vegetables are so generally liked together that
an enterprising house-keeper projected the plan of mix-
ing them, half and half, after they had been stewed sepa-
rately, with the usual seasoning of hutter, sugar, pepper,
and salt, putting them in a baking-dish and serving hot.
It proved to be a very nice dish, if the rapidity of its
disappearance be the criterion for judgment.

Toumarors wirta Ecas.
{Mre, Fannie Gwynn, Harrlson.)

Take a three-pound can of tomatoes, and put them on
the stove in a stew-pan, with a seasoning of butter, pep-
per, and salt, and let them cook for five minutes; then
stir in a pint of bread-crumbs, and lastly add six eggs
beaten up very light, stirring them in with the tomatoes,
and beating up all together, Let them cook until the
egos are set—take eare not to let them scorch—and dish-
ing up quickly, serve hot.
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CHAPTER XIIL
ENTREES.

Croquettes, No. 1.—Croquettes, No, 2.—Rice Croguettes,—A Boned
Hen.— Welsh Rarebit, No. 1.—Welsh Rarebit, No. 2.— English
Rarebit.— Scotch Rarebit,— Piccadillo.— Ragdut of Oysters and
Mushrooms.—A Ragout of Mushrooms,—Mushirooms with Cream,
—Mushrooms with White Sance.—Turkey i la Daube.—Chickens
i la Daube.—Partridges 4 la Daube.—To Make Nice Meat Jelly.
—Salmagundi.—A Pig in Jelly.—A Ragdut of Ham,—A Ragdut
of Bweetbreads.—A Ragdut of Truflles.— A Ragout of Cauli-
flower.

CroquETrTES, No. 1.
(A French Recipe.)

Oxe pound and a half of chicken, turkey, or veal al-
ready cooked, two table-spoonfuls of minced ham, also
one table-spoonful of butter rolled in flour, the yolk of
one egg, half a pint of cream, salt, pepper, and a little
nutmeg. Cut up the meat very fine, but do not chop it,
or it will be pasty, nor must it be lumpy; ent up the ham
in the same way, and put the scasoning of salt, pepper,
and nutmeg into the meat first; boil the cream, beat in
an egg ; then gradually stir into it the eream, butter, and
flour, stirring all the time, that it may not be lumpy; let
it boil until it drops ropy from the gpoon ; taen pour out
half from the saucepan and set it aside. Put all the pre-
pared meat into the sancepan with the other half over the
fire, and stir until thoroughly mixed, but not cooked. It
mixes better in this way. If too stiff add that which has
been set aside, a little at a time, until the mixtare is of
the right consistency. It must be as stiff as can possibly
be handled, but at the same time handled as little and
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as lightly as possible, Then pour the mixture from the
sauneepan into a plate, and set it on ice to cool, unless the
weather be cold. Have ready some fine bread or cracker
crumbs ; beat an egg, and shape the eroquettes either in
the form of an egg, pear, or cork, dipping them into the
egg, and then, with a fork, rolling them in the bread-
erumbs. Have some lard ready boiling over the fire; put
in a few at a time, and just let them get heated through,
and of a light-brown color. Be sure to have enough lard,
and to have it boiling, for they must not be fried in it,
but boiled. Garnish the dish with parsley.

Croquerres, No. 2,

Can be made of any cold meat, but turkey, veal, or
chicken is preferred. Chop up about two pounds of
meat, a medinm-sized onion, one onnce of butter mixed
with a table-spoonful of flour. Stir these seasonings to-
gether for half a minute, then the chopped meat, and a
little of both pepper and salt, with a pinch of nutmeg.
Stir about two minutes; take from the fire, mix two
yolks of eggs with it; put it back on the fire again, stir
ring all the while, but for a very short time ; spread the
mixture on a flat dish, and set it away to cool. When
perfectly dry mix it well. The best way to shape the
croquettes is to take off a spoonful of the mixture and
roll it into a ball, first covering with yolk of egg, then
with a few bread-crumbs. If you prefer a cylindrical
shape, roll until longer than thick ; with a knife smooth
both ends, while with the left hand roll them gently until
they are the proper shape, and then fry them in lard,

Rice CROQUETTES.

Boil half a pound of rice till quite soft, but dry; mix
with it a table-spoonful of grated cheese, half a teaspoon-
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ful of powdered mace and a teaspoonful of salt, with
enough fresh butter to moisten it sufliciently to make
into shape. Take a small table-spoonful and form it
into a pear or egg shape, brush over with yolk of egg,
and roll in cracker or bread crumbs. Fry in boiling
lard. Very good croquettes may be made without the
cheese, substituting the yolks of two or three eggs, with
a little increase of butter; or, by putting a teaspoonful
of jelly or jam in the centre, a nice dessert is furnished
in rice croquettes.
A Boxep Hex.

Take an old hen and boil it in water until the bones
drop out, and chop fine; put it back on the fire in a little
of the water in which it was boiled, with an ounce of gel-
atine previously dissolved in a little eold water; season
very highly in whatever way you like, and cook gently
for a few minutes. Turn out into a shape.or mould, and
serve cold,

Wersn Rarenit, No. 1.

To make this dish well much depends upon the quality
of the cheese, which should be rich and high-flavored.
English dairy cheese, or the best American imitation of
it, will give satisfaction. Toast nicely as many slices of
light bread as you have persons at table. If your cheese
is old and dry, grate up as much as would cover the bread
generously, or if new, slice thin an equal quantity., Put
it into a skillet with a little butter, a teaspoonful of made
mustard, and a little red pepper, and stir the mixture
over hot coals until the cheese has melted. Meanwhile
chip off any hard crust or burnt particles from the toast ;
dip each piece for a minute in a pan of hot water, butter
it, and then keep it hot in a covered plate till the cheese
is ready. Line the bottom and sides of the dish in which
the rarebit is to be served with the buttered toast, pour
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on top the melted cheese ; brown, if you like, by holding
over it a hot shovel for a few seconds, and serve prompt-
ly. A plate of dry toast is usually sent in at the same
time, but separately. A nice supper-dish.

Wersa Raresir, No. 2.

Cut a large slice of bread and an even slice of cheese.
Let the bread be the shape of the cheese, but a little
larger every way ; put a salamander in the fire or a large
poker, or the bottom of a fire-shovel heated red-hot will
do. While the iron is heating toast the bread carefully
on both sides, without making it hard or burning it ; then
toast the cheese on one side; lay the bread in a plate;
lay the cheese upon it with the toasted side downward ;
hold the red-hot iron over the other side to toast and
brown it; put a little mustard on it, and send it up very
hot. Two should go together.

Excrisu Rarenir.

Cut a handsome toast of bread without crust, and
ghave a good quantity of cheese very fine ; set a tin oven
before the fire, and have in readiness a glass of red port-
wine ; toast the bread earefully on both sides, then pour
the wine upon it and turn it. When it has soaked up the
wine spread the seraped cheese thickly upon it, lay it in
the oven, and place it before a good fire; the cheese will
cook quickly and finely. Send it up hot.

Scorcn RAREBIT,

Cut a slice of cheese very large and handsome ; eut a
glice of bread withont erust just the size of the cheese §
toast the bread on both sides, and butter it; then toast
the cheese on both sides, and lay it evenly upon the toast
and bread. Send it up hot, without mustard. This should

7
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be made larger than the Welsh rarebit, and sent up sin-
gly, in a plate,
Procapivro.

Take cold fresh meat of any kind except shote; cut it
up as you would chicken for salad, adding a few slices of
ham cut up in the same way; stew some ripe tomatoes;
cut up one or two onions very fine; fry them in a good
deal of nice lard; stir all together; season with salt, pep-
per, and mustard. Break four eggs (or more, if a very
large dish is required) as though you wished to seramble
them. After beating them up a little, mix with the meat
and tomatoes ; put all into an iron stewpan, add a table-
spoonful of butter, and stir constantly over a brisk fire
until the eggs are scrambled and the mixture suflicient-
ly dry to be eaten. Be careful not to let it burn while
cooking.

WGour oF Oyvsrers AND Musnnroons.

Open oyster-shells enongh to yield a pint; set these
oysters over the fire in their own liquor, and keep them
hot for some time without boiling ; then take them ount
and set aside in a dish; peel and pick a dozen and a half
of well-grown mushrooms, cut them into picees (not too
gmall, however), and set them on the fire in a stewpan.
Let them do a little thug, and then put in a large lump of
butter and two spoonfuls of water. When this is well
done, and properly seasoned with pepper and celery-salt,
heat the oysters for some time in it, but take care that
they do not boil. Then dish it up, garnished with pieces
of oysters.

A Racovr oF MUsHROOMS.

Choose for this purpose some fresh-gathered mush-
rooms from the fields, such as are of a middling growth,
take out the gills, peel them, and cut every one into four
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quarters ; put them into a stewpan with four spoonfuls of
cream, and squeeze in the juice of a lemon ; stir all well
together, and set them over the fire; toss them up, and
when they are pretty well done add a table-spoonful of
butter and a glass of sweet wine; add at the same time
two cloves of garlic whole. When these have mixed and
stewed a little together take out the garlic and skim off
any grease that rises; then toast several slices of bread
and fry them in butter, put them in, and let the whole do
a little longer. When the toast is moistened somewhat
pour all into a dish; and serve up hot.

Mousnrooms wrtn Creasr. =

Choose some half - grown mushrooms, clean them, cnt
them to pieces, and toss them up in a sancepan with some
butter, seasoned with salt and some grated nutmeg, and
with a buneh of sweet herbs ; let them be shaken over
a brisk fire, and when they are done enongh pour in a
gill of thick cream, which must be perfectly sweet, how-
ever; let all be well heated together, and send them up
in a warm soup-plate.

Musaroous witn WHITE SAUCE.

Gather some small, mild mushrooms, such as are just
beginning to open from the button being most suitable
for this purpose. Pick them, clean them thoroughly in
every way, and then throw them into a bowl of eold
water that has a little salt in it. Stir them about, pour
off the water, pour more upon them, and then stir them
about again. Pour this second water off through a sieve,
and spread the mushrooms out to dry, Set on a stewpan
holding a piece of butter the size of an egg and a bunch
of sweet herbs. When the mushrooms are dried put
them in, and let the whole have a few tosses together.
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After this take out the bunch of herbs, dredge the mush-
rooms with flour as they lie in the pan, and then add a
little gravy to moisten them ; season with pepper and salt,
and let them simmer a considerable time.

Break four eggs and beat up the yolks; grate in a lit-
tle nutmeg, and add a gill of eream ; then stir all together
into the ragbut, put some slices of toast into a dish, and
pour the mushrooms over them hot.

Turrey A A DAuBE.

Bone a small hen turkey; put pepper and salt on the
inside, and cover it with slices of boiled ham or tongue;
fill it with well-seasoned force-meat; sew it up and boil
it; cover it with jelly.

Cuoicgess A 1A Dauvee.

Roast two half-grown chickens; eut off the legs and
wings; pull the breast from cach side entire; take the
gkin from all the pieces; lay it in the dish; and cover it
with jelly.

PartrIDGES A LA DAUBE.

Truss six partridges neatly; cover them with thin slices
of fat bacon taken from the top of a middling: this keeps
them white, and gives a good flavor; they must be wrap-
ped entirely in it ; roast them, and when done take off
the bacon ; let them get cold, and use jelly; get a deep
dish, put in savory jelly about an inch and a half at the
bottom ; when that is set and the partridges cold lay
them on the jelly, with their breasts down; fill the dish
with jelly up to their backs; take care that it is not
warm enough to melt the other, and that the birds are
not displaced. Just before it is to be served set it a mo-
ment in hot water to loosen it ; put the dish on the top,
and turn it out carefully.
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To Make Nice Mear Jervy.

Put eight or ten pounds of coarse, lean beef, or the
game quantity of the inferior parts of the fore-quarter of
veal, into a pot with two gallons of water, a pound of
lean salt pork, three large onions chopped, three carrots,
a large handful of parsley, and any sweet herb that you
choose, with pepper and salt ; boil it very gently till re-
duced to two quarts; strain it through a sieve ; next day
take off the fat, turn out the jelly, and separate it from
the dregs at the bottom j put it on the fire with half a
pint of white-wine, a large spoonful of lemon-pickle, and
the whites and shells of four eggs beaten up; when it
boils clear on one side run it through the jelly-bag.

SALMAGUNDL

Pick and wash three good Dutch lettuces, cut them as
fine as threads, and lay them at the bottom of a dish; eut
the flesh from the breasts of two roasted chickens. It must
be in slices as long and broad as one’s finger, not thicker
than a small coin. Spread these carefully over the let-
tuces in regular cireles, leaving spaces between them;
wash and bone half a dozen fine anchovies, eut each into
eight pieces, and lay them regularly between the slices
of chicken; then cut the legs of the chickens into small
square pieces like dice; cut a good-sized lemon into
square pieces in the same manner; boil four eggs hard,
take out the yolks, mince them and mix with them some
chopped parsley and four anchovies, minced very small;
boil some onions as big as walnuts till they are very white
and tender ; then pile up the minced anchovy and egg
in the middle of the dish like a sugar-loaf, lay the onions
round it, and lay others thickly round the edge of the
dish ; when all is thus done mix some oil and vinegar



150 VIRGINIA CUOKERY-BOOK.

very well, beating it up with salt and pepper, and pour it
carefully over the whole dish; then serve it up. It is
soon ready for eating, and makes a pretty appearance.
There is as much taste shown in fixing up a salmagundi
as in any made dish whatever.

A Pic 1xy JELLY.*

Set on a stewpan with a calf’s foot, split, and a quart
of water; let this stew gently a considerable time, then
put in a small pig cut into gnarters; put in the feet, add
three or four blades of mace, four cloves, a little grated
lemon-peel, and some salt; let this boil for some time
over a slow fire; then put in a pint of strong white-wine
and the juice of four lemons; let it boil two hours; then
lay the pig in a dish, strain off the liguor, and set it by to
cool; then take off the fat from the top and the settling
from the bottom ; let the pig be cold; then warm the
jelly and pour it over the pig, and let it again stand to
zet cold. Serve it up as a cold dish. Garnish with fresh
parsley and pieces of lemon cut small, with the peel upon
them,

A Racour or Ian.

Cut some thin slices from the hock end of a fine ham,
beat these well with a relling-pin, and lay them carefully
in a stewpan, without any addition whatever ; cover these
up close, and set them over a gentle fire to stew. Ob-
serve when they begin to stick to the pan, then dust in
a little flour, move them gently over the fire, and pour in
a little rich veal gravy, made purposely without any salt;
put in two small bunches of sweet herbs and some pep-

* In Virginia the term pig is never applied to a grown hog. A pig
when roansted whole is preferred very young, so as not to weigh
over twelve pounds, Shote is the meat of a half-grown hog ; pork,
the meat of the full grown animal when fit for curing.
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per, a blade of mace broken, and one clove whole. Let
this be set on again over a gentle fire, and covered up;
when it has stood about a quarter of an hour simmering
take out the sweet herbs and skim off the fat, then thick-
en it up, and pour it into a small dish. Send it up hot,
This dish is not only useful as a dish for lunch or supper,
but serves excellently as a garnish to any larger dish
composed of bacon.

A Racdrr oF SWEETBREADS.

Choose a couple of fine veal sweetbreads, throw them
into a pot of boiling water, and have ready a pan of the
coldest water yon can get. When the sweetbreads have
been a few minutes in the boiling water throw them into
the cold, and let them lie there a little; double a cloth
three or four times and spread it out upon the dresser,
take the sweetbreads out of the water, lay them upon this
cloth, and ecover them with another; thus dry them per-
feetly. Put them into a saueepan with a quarter of a
pound of butter, toss them up, and add some pepper and
salt, and a little bundle of sweet herbs; then eut to picces
some large, fresh mushrooms, and put into the saucepan ;
then put in some fresh ones whole, and very small, set it
over a fire, let it simmer longer, and then take out the
bundle of herbs; put in some rich veal gravy, and set it
on again ; then, after it has been cooking for some time,
skim off the fat, and thicken it up ; serve it hot, without
any garnish. This, like the recipe preceding it, is used
sometimes for a dish of itself, and sometimes for garnish
of others.

A Racdur oF TRUFFLES.

Cut some truffies into very thin slices, and lay them
over-night to soak in some strong veal gravy. In the
morning heat them up, throw in two cloves and a blade
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of mace torn to pieces, and set them on to boil up; then
take them off the fire. There must be only just as much
of the veal gravy as will moisten them thoroughly ; let
them stand now till near the time they are wanted ; they
will be perfectly soft, and fully and richly impregnated
with the strength of the gravy; then pour in enough es-
sence of a gammon of bacon to make the whole somewhat
thin, set it on to stew again, and then thicken it up with
a lumyp of butter rolled in flour, If this ragdut is served
up as a separate dish garnish it with sliced lemon. When
using it as a sance for some other elegant dish see that
the main dish has something congruous in its nature, for
there is nothing so wrong as to join things of unlike taste,
that only spoil one another.

A Racdur or CAULIFLOWER.

One caunliflower is sufficient for a dish, but let it be a
very fine one, and lay it in cold spring-water a few min-
utes before proceeding to pick it in pieces. Melt a quar-
ter of a pound of butter in a stewpan, with a table-spoon-
ful of water. When it is melted throw in the cauliflower
thus cut into small pieces ; shake this about until the cauli-
flower is tender, then dust in a little flour, and toss about
the pan; season it with pepper and salt, and when it is
thus far done heat half a pint of rich gravy, and when it
is hot pour it in. Stir all about, and then when the whole
is well mixed serve up hot.



VIRGINIA COOKERY-BOOK. 154

CHAPTER XIIL
SALADS AND VEGETABLES COLD.

Chicken Salad.— Lobster Salad.— Cold Slaw, No. 1.—Cold Slaw,
No. 2.—Hot Slaw.— Sauce for Salmon or Lobster.—To Dress
Lettuce without Oil. —Tomatoes Raw.—Cucumbers Raw.—Dress-
ing for Lettuce.—Dressing for Lettuce or other Salad.—Another
Salad Dressing,—Yet another Salad Dressing.—A Winter Salad.
—Mayonnaise Salad Dressing. —Cabbage Salad, —Oyster Salad,

CHICEEN SALAD.

In giving recipes for salads it is next to impossible to
give precise quantities, especially when the great diver-
sity of tastes is considered. We can only approximate
precigion for what we suppose to be the taste of a major-
ity of the persons into whose hands this book will be
likely to fall. On the Continent of Europe, for instance,
olive oil and garlic are favorite ingredients in salads,
while, more and more in our country, olive oil, or indeed
much fatty matter of any kind, is repngnant to popular
taste. While physicians commend so highly as they do
some admixture of fat or oil with food (for those with
any tendency to pulmonary disease especially), it would
seem the duty of the faithful house-keeper to seek to
introduce it into her recipes i snch a moderate and deli-
cate fashion as should help the squeamish to overcome
their prejudice against * grease,” and at the same time
satisfy in some measure those of opposite taste. “Jack
Sprat and his wife” are still characters typical of the
whole race, and skilful will she be who can so compound
her salads as to make both parties agree that they are

W

»
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good. And yet this is the task that the salad-maker has
before her, and, strange to say, she often succeeds in it.
Cream helps her admirably over much debatable ground,
her own ingennity and good-sense over the rest, In the
recipes here given we only seek humbly to strike a happy
medium, leaving it for each individual to make special
alterations as shall fit them to idiosynerasies that she
knows to exist in the taste of those for whom she caters.

Two fowls will provide a dish of salad large enough
for a family of from eight to twelve. If you cook them
specially with the view of making salad, boil them very
done, the water in which they are boiled, with the meat
rejected from the salad, supplying an excellent tureen full
of soup; but if you have cold roasted chickens left over
from a dinner, they will answer very well. Joint your
fowls, pull off every particle of skin, gristle, and fat,
chopping up the lean parts of the flesh into pieces about
the size of backgammon dice ; set it aside in a large, flat
meat-dish until ready to mix it; have ready for this quan-
tity the hard-boiled yolks of nine eggs, half a pint of
olive oil that is perfectly sweet, or, where it is not liked,
half a pint of rich eream, with a table-spoonful of creamed
butter, a gill of vinegar, a gill of made mustard, a small
teaspoonful of red pepper, and a large one of salt; chop
up into pieces the same gize as your chicken as much cel-
ery, or celery and lettuce mixed, as will make a quantity
equal in bulk to the fowl. In the depth of winter, if
neither celery mor lettuce are procurable, chop up a
bleached head of eabbage, and use a teaspoonful of bruised
celery-seed as a substitute for the usual vegetables re-
quired. Do not mix your salad long before it is needed,
if you can help it. Add the vegetables to the fowl, pour
over the salad dressing, and stir thoroughly with a wooden
fork and spoon ; garnish with rings of white of egg and
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green celery-leaves. Serve either in a regular china salad-
dish or glass howl.

LOBSTER SALAD.

Open a can of lobsters, skim off all the oil on the sur-
face, and chop the meat up on a flat dish. Prepare in the
same way six heads of celery; mix a teaspoonful of mus-
tard into a smooth paste with a little water; add a table-
spoonful of butter creamed, a quarter of a teaspoonful of
Cayenne pepper, a gill of vinegar, and the mashed yolks
of three eggs ; garnish with the green tops of celery and
a hard-boiled egg cut into thin rings.

Corp Scaw, No. 1.

Four eggs broken raw and beaten very light ; then stir
in one teaspoonful and a half of mustard, one of bruised
celery-seed, half a one of turmerie, and half a cup of
sugar. Pour one pint of boiling vinegar on the eggs, and
stir very rapidly ; then return it to the fire and boil, stir-
ring all the while, until it thickens to the consistency of
custard, Meanwhile, have a large head of cabbage sliced
up as fine as possible, and sprinkled well with pepper and
salt.

The above quantity of dressing is sufficient for two
dishes—made on Saturday, for instance, to last over Sun-
day. The second day freshen the appearance of the dish
by boiling an egg hard, eutting it in thin slices, and gar-
nishing with it,

Corp Scaw, No, 2.

Select the finest heads of bleached cabbage—that is to
gay, those that are firmest and most compact of the moré
delicate varieties; cut up enough into shreds to fill a
large vegetable-dish or salad-bowl—the number of heads
to be regulated by the size of the eabbage and the quan-
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tity required; shave very fine, and after that ehop up—
the more thoroughly the better. Boil four eggs until
hard; mix the yolks smoothly with a little cold water,
and gradually add to them a cup of sweet cream, two
table-spoonfuls of mixed mustard, one heaping table-
spoonful of sugar, a teaspoonful of salt, a quarter of a
pound of butter, and a little pepper, if you choose. Place
all these ingredients, mixed together in a small stewpan,
over the fire; put the cabbage in the dish in which it is
to be served; let the sauce come to a boil ; pour it hot
over the cabbage, and, lastly, add half a teacupful of
good vinegar.

N.B.—This recipe is famed for its excellence, but for
most families it would be an extravagance to make more
than half the quantity recommended here,

Hor Suaw

With a sharp knife cut up niccly a firm head of eab-
bage ; sprinkle it with as much pepper and salt as you
think necessary —half a teaspoonful of pepper, and a
whole one of salt, would be suflicient for the average
waste; beat up the yolk of one egg; add a lump of butter
the size of a walnut, a gill of erecam, the same quantity
of vinegar, a table-spoonful of sugar, an even teaspoonful
of mustard, and a pinch of bruised celery-seed. Ieat
these condiments mixed together in a tin cup; put the
slaw into a skillet, and pour the dressing upon it boiling
hot; stir it till well mixed and the eabbage slightly cod-
dled ; then send it to table hot, and it is one of the most
popular of dishes,

Sivce ror SALMoN or LoBsTER.

Mash the yolks of three hard-boiled eggs in two table-
spoonfuls of vinegar, one of made mustard, half a teacup-
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ful of sweet-oil, half a teacupful of walnut or mushroom
catsup, a teaspoonful of salt, and a sprinkling of Cay-
enne pepper. All around the edges of a flat dish place
fine lettuce-leaves; heap up the salad in the centre, and
garnish with sliced hard-boiled eggs.

To Drrss Lerruce witnovr OiIL.

Mash smooth a hard-boiled egg, with an even teaspoon-
ful of salt and half a teaspoonful of mustard, first mixed
with a little cold water; then add a dessert-spoonful of
powdered sugar, two table-spoonfuls of vinegar, and a gill
of eream, the richer the better; put in a little Cayenne
pepper, or red and black pepper both, if yon like high
seasoning,

‘When you have no cream, sweet milk thickened with a
little corn-starch makes a respectable substitute, It is
more economical to serve sauce separately in a boat than
to pour it over the lettuce. One making may serve for
two days.

Toxarors Raw.

Select those that are evenly ripe and smooth. Secald
immediately after breakfast, and the skins can be easily
removed. Never was there a greater mistake than to
suppose that peeling makes no difference; on the contra-
1y, it makes «if the difference. After peeling get away in
the refrigerator ; choose a dish to correspond with that
used for cucumbers, and do not season until just before
they are to be served, else they will become watery.
When arranging the table for dinner slice your tomatoes,
and to half a dozen large ones add a dessert-spoonful of
salt, a table-spoonful of brown sugar, and three table-
spoonfuls of good vinegar. With a fork diffuse the sea-
soning through the whole dish, and sprinkle it well with
black pepper. Thus prepared, raw tomatoes are common-
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ly so much relished that it is hard to make the supply ad-
equate to the demand.

As a breakfast dish they are also increasingly popu-
lar. In some Virginia families they are seen every day
thronghout the summer and fall, without appearing to
pall upon the taste in the least. Their wholesomeness is
undisputed. A dressing, such as is preseribed for lettuce,
may be applied to raw tomatoes also, and will be found
grateful to many palates. One great art of the good
house-keeper is to know how deftly to vary her bill of
fare so as to bring new things out of the old.

CrevnseErs Raw.

Nothing is more refreshing in early summer than cold
cucumbers, and the impression that they are unwhole-
some is false, provided that a few cautions are observed.
They should be freshly gathered, not stale, and if a little
of the stem is left attached to the melon it will not wilt
so soon. Then the peeling should be removed directly
after breakfast from those wanted for dinner; they should
be sliced thin, dropped into plain cold water, and left till
half an hour before dishing, A slimy, bitter something
is thus extracted that removes the unhealthy element
from the eucumber. Pour off the water in which the
cucumbers have been soaking, place them in a glass or
ghallow china dish, cover with vinegar weakened with
a little ice-water, sprinkle with salt and pepper, also
a suspicion of sugar, if you like, and your task is
done,

Many persons, however, greatly relish the addition of
onion ; therefore ascertain the taste of the persons for
whom your dish is destined. If they like onions, slice
very thin one of the white, silver-skinned variety, after
washing and peeling it. Intersperse the onion with cu-
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cumber, and treat otherwise as directed above. Three
medium-sized cucumbers furnish a dish.

Dressine vor LeTTUCE,

Boil two eggs hard ; mash the yolks, with a very little
cold water ; put one teaspoonful of sugar, one of mustard,
not quite one of salt, and mix these well with the yolks;
add slowly three table-spoonfuls of olive oil until it is
smooth, and one table-spoonful of vinegar; if too thick
add a table-spoonful of water.

DressiNg For LETTUCE OR OTHER SALAD.,

Take the yolk of a raw egg, mix it with three mustard-
spoonfuls of mustard, and two salt-spoonfuls of salt; then
add oil very gradually, commencing drop by drop. If
it should not mix readily put in a very little vinegar.
When perfectly mixed it will be thick. About three-
quarters of a cruet of oil is sufficient for this quantity.
‘After this is well mixed pour in vinegar to your taste;
also a little sngar, to meet the requirements of modern
ideas.

Axoruer Sarap Dressing,

Pound very smoothly the yolks of two eggs (they must
have been boiled for fifteen minutes), with one teaspoon-
ful of made mustard, the same of sugar, and the same of
galt. Mix very gradually with these half a teacup of
olive oil and two table-spoonfuls of vinegar. More salt
and vinegar may be added, if you like, and a few drops
of the essence of Chili or Cayenne pepper will improve
the flavor,

Yer axorner Siran DrEssiNe.
Rub with a flexible knife-blade the yolks of two eggs,

boiled hard and become cold, in a salad-bowl, with fresh
mustard and a little salt, four table-spoonfuls of oil to
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one and a half of tarragon, mixing it with ecream. Cut
up the white hearts of six heads of lettuce well bleached,
some tarragon, chervil, a few young onions, and some bur-
net, stirring thein well together. The sauce should be kept
in a separate bowl, and not mixed with the salad until the
moment before it is eaten, or it may lose its crispness and
freshness.
A WINTER SALAD.

Two or three well-boiled potatoes, mashed smoothly,
one teaspoonful of mustard, two of salt, one of essence
of anchovy, three table-spoonfuls of olive oil, one table-
spoonful of vinegar, the yolks of two hard-boiled eggs.
Stir up thoroughly just before dinner.

MAYONNAISE SALAD DRESSING.

Two yolks of eggs, two table-spoonfuls of olive oil, one
table-spoonful of eream, half a teaspoonful of made mus-
tard. Mix thus: hard-boil the eggs, and then thoroughly
incorporate the mustard ; work in the olive oil carefully,
and then add the cream ; finally, season to your taste with
vinegar, pepper, and salt. See that the mustard, oil, and
cream be of first-rate quality.

CABBAGE SALAD,

Shave a firm head of bleached cabbage into small strips;
take the yolks of three eggs, well beaten, one cupful of
cider-vinegar, two teaspoonfuls of white sugar, three ta-
ble-spoonfuls of cream, which must be very rich, one tea-
spoonful of mustard, mixed in a little boiling water, salt
and pepper to suit your own taste. Mix together all
these ingredients save the eggs, and let them come to a
boil, then stir in the eggs rapidly; then, lastly, add the
cabbage to the mixture; stir it up well. This quantity
will suffice for two days, if your family is not unusually
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large. Tt keeps perfectly well; but the appearance of
the dish is improved, when brought to the table for the
second time, by having a hard-boiled egg sliced up and
laid over the top for a garnish,

OvsrER SALAD,

Directions for dressing one gallon of oysters: Heat the
oysters until they curl or plump; mix together the well-
beaten yolks of twelve raw cggs, half a cup of made
mustard, one teacup of white sugar, one teacup of butter.
These ingredients must be made hot, and be ready to
pour over the oysters as soon as these are ladled out of
the kettle. As shortly before the time of serving supper
as is practicable chop up as much as will fill a quart
measure of bleached celery; add it to the dressed oysters,
mixing lightly with a wooden fork and spoon, and plac-
ing it in a salad-bowl, ready for serving.
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CHAPTER XVL
PIES AND PUDDINGS.

Pull Paste,.—Boiled Pastry.—Pastry (Another Way).—Railway Pud-
ding.—Victoria Pudding.— Sago Pudding.— Ground-rice Pud-
ding.—Confederate Pudding.—Plum Pudding, No. 1.—Plum Pud-
ding, No, 2.—Plum Pudding the Second Day,—Baked Plum Pud-
ding.—Plum Pudding (Mrs. Cabell).—Cake Pudding.—Sponge-
cake Pudding, No. 1.—Sponge-cake Pudding, No, 2.—Pluin Mo-
lasses Pudding.—Tyler Pudding.—Sweetmeat Pudding.—Bread
Pudding.—Citron Pudding.—Orange Pudding.— Custard Pud-
ding,—Cocoa-nut Pudding.—Cream Pudding.—Green-corn Pud-
ding.—Rice Pudding.—Tomake Rice Pudding. —Arrow-root Pud-
ding.—Apple Pudding, No. 1,—Apple Pudding, No, 2.—Norfalk
Pudding Puff.—Jelly Pudding, —Rice Pudding without Eggs, —
Fruit Pudding,—Molasses Pudding. —Apple Pies without Apples,
—Delicate Apple Pudding.—Apple Charlotte.—Friar’'s Omelet.—
Blackberry Pudding,—Dressing for Sponge-cake Toll.—Orange
Custard Pie,—Sponge-cake Roll. —Delmonico Pudding, —French
Sauce for Puddings.—Hard Sauce.

Purr Pasre.

OxE quart of flour, half a pound of butter, half a pound
of lard, half a teaspoonful of salt. TFine, flaky pastry is
much more easily made in cold than in warm weather.
To produce the proper temperature in summer good
house-keepers use a marble glab instead of the common
bread-board; moreover, mix the dongh up with ice-water,
and if by any chance there must be delay in carrying it
to the oven, place it on ice until ready for the baking.
Take half the flour, a small piece each of the butter and
lard, the salt, and enough eold water to make it into a
dough just as soft as will admit of rolling. Handle light-
ly. Flour your board and rolling - pin well, to prevent
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sticking, also your hands; then proceed to roll out the
dough into a sheet half an inch thick; by means of a
knife dot its surface over with bits of lard and butter,
weighed out, at distances of not more than an inch apart;
then sprinkle a layer of flour over, and fold the dough
over until an entirely new surface is presented; roll out.
until smooth and thin, as before; add the shortening and
flour exactly as before, and go on in the same way until
all the flour, butter, and lard have been mixed in. The of-
tener pastry is rolled out, with a gentle yet firm touch, the
lighter it will be. TFor elegant pastry five times rolling
is the least one should be satisfied with—seven is not too
often. TPastry should not be baked brown, but kept fair
and white. For tartlets to be filled with preserves the
centres should be either stuck, to prevent rising—as one
does biscuits—or a piece of bread-crust laid firmly down
upon them, Do not roll the pastry too thin, or its light-
ness cannot be shown,

The edges of puddings should be twice as thick as the
paste that lines the bottom of the plates. A strip can
be laid over and joined by just wetting the surfaces to
be united.

For family use very nice pastry is made in the same
way, only allowing three-quarters of a pound of shorten-
ing to a quart of flour, and rolling out four times,

The taste of strong butter may be better disgnised
in pastry than any other article with which it can be
used.

For chicken and other meat-pies as little as half a
pound of shortening to one quart of flour will actnally
better please families who do not care “to fare sumptu-
ously every day " than when made more expensively. In
this case leaven half the flour with Horsford or Royal
Baking Powder,
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BoiLep PasTry.

The last proportions mentioned—namely, half a pound
of shortening to a quart of flour—are the most suitable
for dumplings or rolls. For this purpose roll the pastry
into a very thin sheet.

To our own taste the best rolls have been made by the
simple admixture of flour, salt, a tiny pinch of soda, and
boiling water, made into a paste rapidly, one hour before
dinner-time, and served as any other boiled dumpling—a
layer of some fruit having been rolled up with it. The
pastry was light, tender, and had the advantage of being
digestible.

Pastry (Another Way).

To a pound and three-quarters of flour take a pound
and a quarter of butter, or butter and lard mixed; work
the flour and butter together as lightly as possible; break
two eggs into a pint of eold water, with half a teaspoon-
ful of eream of tartar; pour into the middle of the flour
and with the hand stir into a soft dongh. When ready
to use it roll out on a board with light rolling-pin, add-
ing, of course, sufficient flour to roll with. In warm
weather the butter must be put on ice beforechand.

Ramway PuppiNG.

Beat separately the whites and yolks of six eggs; add
to the eggs three-quarters of a pound of sugar; cream
very lightly six ounces of butter, and stir in from threc-
quarters of a pound of flour as much as you can conven-
iently; then dissolve one teaspoonful of soda in a table-
spoonful of milk, and add it to the eggs, at the same time
gifting in two teaspoonfuls of eream of tartar; mix rap-
idly now all the ingredients, creaming in the rest of the
flour; flavor with a little of any extraet you may prefer;
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pour out the batter thin over a square tin, that has been
previously covered with a greased paper; bake, and when
done turn out upon a dish, and spread with jelly, rolling
up very quickly into the form of a bolster dumpling.
Eat with French sauce.

Vicroria Puppine.

Take one quart of stewed apples or green gooseberries;
sweeten them well, and season with the juice and grated
rind of a lemon when cold; beat well the yolks of five
egos and the whites of two, and, when light, add them
to the fruit; then take the remaining three whites and
fine sugar enongh (six ounces) to make stiff icing, flavored
with a few drops of lemon-juice ; after buttering a small
baking-dish put in the fruit and pour the icing evenly
over the top; put it in the oven and bake ten minutes.
It should be of a pale brown when done.

Siaco Puppixa,

Boil a pint and a half of new milk with four table-
spoonfuls of sago well washed and picked; add a little
salt, shredded lemon-peel, cinnamon, and nutmeg; sweeten
with five ounces of moist sugar, add four eggs well beaten;
put a paste around the dish or pie-plates, and bake; sprin-
kle with granulated sugar when the puddings are drawn
from the oven.

Grounp-ricE Puppixa,

Boil a large table-spoonful of ground rice in a pint of
new milk, after first mixing it into a smooth paste with
a little cold water or milk ; add, for flavoring, half a tea-
spoonful of cinnamon and a little thinly-pared lemon-rind;
when cold add a quarter of a pound of sugar creamed up
with the same quantity of butter, and two well-beaten
eggs.  Bake, with a crust around, in pie-plates.
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CoxrepEraTe PuppiNG.

Two cups of suet chopped very fine, two cups of fruit
(either raisins, dried apples, cherries, or peaches), two
cups of sorghum molasses, two cups of milk, four cups
of flour, a light teaspoonful of soda. Boil for three hours,

AROET o0 s seioeistaenbnnint 4cups | el s AR e ST 2 cups.
Dried froft....ccoeuea AL Borghum molasses...... 2
| TS A 2 “ |Boda. . 1 teaspoonful.

Pron Pupbisg, No. 1

Ordinary plum pudding is heavy and indigestible, but
made by the following recipe it has been known to agree
with dyspeptics who, as a general thing, did not indulge
in dessert. All of the ingredients should be gotten to-
gether the day before the pudding is to be cooked, to pre-
vent delay and confusion. Four hours ghould suftice for
the making and boiling, We give the quantity sufficient
for a large dinner-party, because whatever is left may be
set. away and enjoyed even more on the second than the
first day.

Prepare raisins enough, of good quality, to fill a quart
measure after the stems and seeds are removed; wash
and dry a pint of dried currants; cut up a pint of citron
into small bits ; peel, core, and also chop into small bits
a pint of apples (pippins are best) and a light quart of
beef suet, that must be perfectly fresh; erumble up a full
quart of nice stale light bread, and mix all the above-
named articles together upon a dish, grating into them
half a nutmeg, and sprinkling over a teaspoonful of salt.
Now break eight eggs into a large tray or bowl, and beat
them till very light ; when you have sifted a guart of
flour take from it enough to flour well the fruit, that it
may not fall to the bottom, just as is done in making fruit-
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cake. Now add to the eggs the fruit, suet, and bread-
crumbs, stirring in just enough flour to make the whole
stick together, This ought not to take more than the
quart provided. Have ready a stout cotton cloth or bag,
scald it in boiling water, and dust flour over the inside
until a thin coating is formed ; put the pudding in, and
tie up tightly, after leaving ample room for it to swell ;
put it in a pot of boiling water to boil steadily for three
hours, The dangers to be avoided are letting the pud-
ding stick to the bottom of the pot, which may be pre-
vented by reversing a plate and laying it beneath; and,
worse still, letting the string or bag give way, so that wa-
ter is admitted. See that both bag and string are strong,.

French saunce, or cold creamed sauce, must be served
with this pudding. Recipes for them are to be found
under the proper heading.

Following an English custom as old as the days of King
Arthur, it has been always usual in Virginia, at Christmas,
to send in the plum pudding to table aglow in aleoholic
flames. This is done by pouring over it half a gill of pure
aleohol or brandy, and putting a lighted mateh to it just
as the waiter bears it into the dining-room.

Bread-crumbs. . . .. 1'heaping qt. | Ralsins.................. 1 ¢k
Flour............. 1light qt. Currants’ o oeinnnecnynq, Ip
L e s A BT R R 2 I
111§ PRSI i pt. ADples e e TSR A
| B PR 1 pt. Wine or brandy.......... 1 gill,
Nutmeg.......... 3 Salt.. ... v+ 2eev oo 1 teaspoonful.

Pruya Puppixe, No. 2.

For persons who do not like a mixture of fruits this
recipe is preferred : Two pounds of raisins, one pound of
butter, half a pound of bread-erumbs, one pound of flour,
a cup of milk, a pinch of salt, a quarter of a pound of
sugar, six eggs. Make and mix exactly as directed in
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the first recipe given. The lightness of the pndding is
increased by using flour lightened with Horsford Powder
or Royal Baking Powder, as may be convenient,

Prrm Puppixe ™ie Secoxp DAy,

Cut as much cold plum pudding into slices half an inch
thick as is needed for the number of persons to be dined,
and lay them in a skillet carefully, so that they be broken
as little as possible ; prepare a sauce of half a pound of
brown sugar, the yolk of one egg, quarter of a pound of
butter creamed, and a gill of sherry wine, grating in lastly
a little nutmeg. Thoroughly incorporate these ingredients
while yet cold ; then heat gradually, so as not to let the
butter oil; then pour the sanee hot over the pudding about
the time that the meat dinner is dished ; set the skillet
on the back part of the stove, where it may simmer gently
until called for. Serve up hot, and it is better than upon
the first day.

Bakep Prom PuopinG.

Crumble up a quart loaf of stale bread ; seald and sim-
mer it in sweet milk; add a large spoenful of butter;
then put it in a deep dish to cool; beat up five eggs, and
stir into them a teacupful of nice brown sugar; then stir
in a pound of seeded raisins ; have ready a greased pud-
ding-mould or plain baking-dish ; put in the batter and
bake. To be eaten with sance.

Pruvm Puppixa.
(Mre. Margaret Cabell.)

One pound and a half of fine layer raisins, stoned and
cut up; one pound of golden brown sugar, one pound of
grated bread-crumbs, a quarter of a pound of butter, half
acup of cream, and ten eggs,  Beat the yolks very light,
and mix in the sugar; sprinkle the raisins with a guarter
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of a teaspoonful of bicarbonate of soda, and flour the
raising well by sifting; rub the butter and cream to-
gether, adding them to the eggs and sugar; then beat in
the erumbg, and add the whites ; beat, and last of all stir
in the raising, and pour the batter into a cloth dipped in
hot water and covered with flour. Leave room in tying
for the swelling of the pudding.
Apple or peach pudding may be made by the above
. recipe, substituting chopped apples or peaches for raisins.

Care Puppin:.

Five eggs, five cups of flour, three cups of sugar (white
or fair brown), one cup of butter, one cup of sour cream,
one teaspoonful of soda. Baked in a quick but steady
oven.

SroxGe-cAKE Prpping, No. 1 (Nice for Summer).

Beat up three eggs very light, leaving out the whites
of two; add to them three table-spoonfuls of fine sifted
flonr or corn-starch, and two table-spoonfuls of powdered
white sugar ; add to them gradually a pint and a half of
new milk ; set it over a slow fire, stirring it all the while,
to prevent burning; ent into small squares several slices
of sponge-cake, and lay them in the bottom of a glass
bowl; soak them in wine, and pour the custard over
hot. Set it away until perfectly cold, and either sprinkle
pounded cinnamon or nutmeg over the top, or decorate
with whipped syllabub. This dish makes a good Sunday
dessert.

SronGce-cake Puppiza, No. 2.

Melt some butter and grease the monld very well over
inside with a feather or brush ; have some pounded sugar
sifted over it; shake the mould about till the parts are
equally covered with the sugar and look white; stone
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some raisins and eurrants, and put them according to
fancy in the curvings of the mould ; take some sponge-
cake (stale will do), and, cutting it up small, lightly fill
the mould with it, mixing lightly through it currants and
raisins rubbed in flour, to prevent their falling, Beat the
whites and yolks of four eggs separately, beating with
the yolks first four heaping table-spoonfuls of sugar, one
to each egg, then stir in the whites, and, lastly, pour over
them three half-pints of cold morning’s milk, like a baked
custard, which should be enough to fill the mould. Grate
lemon-rind in the custard, unless you prefer vanilla ; then
take a Dutch oven, holding some cold water, and set the
mould in it; let it reach one-third up the sides of the
mould, and as the water begins to boil set it to one side
the fire, where it can cook slowly for half an hour, which
should be enough to cook it. Turn it out on a deep china
dessert-dish, and have ready prepared a quart of boiled
custard to pour around the pudding and serve as a sance.
Flavor it with a little bitter-almond, rose-water, or wine.

5. S | AN > RN 1 1h, eake-mould.

BHERT, s s sie Saveids e neini s s Do s baan sa- R iADIS-EpOORLTlE:

5, | |1 SO WG 4 e M ot~k W €% 14 pts.
BPODZECRKD . o2’y o 4o Toiins st sotadi s s s s wisr o s 1 qt. broken pieces.
Ralaing and cnrrants: . ..o iivrmnn i s e sssss +1b,
LNON 5% 55 e e e e e S L A S Rind of 1.

Sauce with Sponge-cake Pudding, No, 2.
ot e i T s B N LR e 1 qt.
TREE ot s dials a6 d o S sneinr s w'e dluinicaln s SN OT R
Extract of bitter-almonds or rose-water...... 4 teaspoonful.
BT 2 5.0 ev's mms cle s SA RS £ R AT HA L AATS 5 oz,

Prarxy Mornasses Prooixa.

Cut nice cold loaf bread into thin slices, which must be
well buttered ; eight or ten eggs beaten up, and added to
two pints of molasses, must then be poured over until the
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bread is well saturated with it, Sprinkle through two
table-spoonfuls of ground ginger, and bake for about an
hour. Provide milk to drink with it, if possible.

TyrLer Puppiva,

Beat up separately the whites and yolks of six eggs;
add one cup of pulverized sugar, one cup of butter, one
cap of cream. Add the butter last. Season delicately
with nutmeg and lemon. Mash up some light-colored
preserves very smooth, and, after arranging pastry on
plates for the reception of your pudding, spread over the
bottom a layer of these preserves, and then fill up with
the batter. Flavor with nutmeg and lemon.

EREER ek s e G T R B A S 1 cup.
7L e T g A 1 cup. Butter, . . STy
Preservesl (7). Lo v s Nutmeg and lemon to taste,
PRSkTY: {2 B srcerssnisis 1pt (Above quantity for two plates.)

SweeTMEAT PuppiNg,

Sixteen eggs, leaving out the whites of eight; add to
these one pound of sugar, half a pint of melted butter ;
lay puff-paste in the bottom of pie-plates ; cover the bot-
tom with sliced sweetmeats and bake. - This quantity
makes three puddings.

107 T A 16 yolks. Sweetmeats........ 1 pt.
S S R 1) 8 whites, Paffpaste. .. .. r- 1 light gt.
Bugar. .. ..coeeenss 1b. 123 4 pt.

Breap PupbiNg.

Crumble up one quart loaf of bread into a quart of sweet
milk ; throw in a blade of mace and small stick of cinna-
mon ; let it boil until the bread becomes entirely soft ;
be careful that it does not burn; let it cool; add three
eggs well beaten, ane or two apples chopped up very fine,
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half a pound of seeded raisins, and, if yon have no apples,
double the guantity of raisins; a quarter of a pound of
butter, one pound of sugar, salt-spoonful of salt. Bake
in a quick oven, The quicker this is made and baked the
lighter it will be. Serve with a rich sauce,

Bread-crumbg .. .......... 1qt. | Balt...... ««v.. 1 salt-spoonful.
MK cvin conwann snvsnsisma “ | Raising,...v.ss 10,

BOter . s s s 3 1b. | Apples........ 3
SUZAT...cuvererenssssssrs 1% | Cinnamon..,.. small stick,
i R R S e 3 Mace.. . 1 blade.

To he baked, without pastry, in a puddlngvdlsh

Cirroxy Propixg (Delicious).

Beat up very light the yolks of sixteen eggs; add to
them sixteen even table-spoonfuls of powdered white
sugar and the same quantity of melted butter, Have
ready three pie-plates lined with nice puff-paste; cover
the bottom with slices of preserved citron, cut very thin,
and then pour in the batter, and bake till of a light-
brown color. This pudding tastes better when, having
been drawn from the oven some little while, it is not
quite cold. Sift thickly over it granulated sugar, This
quantity makes three puddings,

Oraxce PuppiNg,

Boil tender the rinds of two large oranges ; beat them
very fine in a mortar; add them to twelve well-beaten
yolks of eggs, sweetened with three-quarters of a pound
of sugar; add also half a pound of butter ereamed, the
juice of two oranges, and half a lemon strained. Bake in
puff-paste.

TR arira it vt s laia e 12 yolks. | Butter......... 41b.

BUgAL. . ... cvs wadielsy g 1b. Flavor......... 2 orange-rinds,
Juice of two oranges and half a lemon.
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Cusrarp PPuvpbixg.

Dissolve two even table-spoonfuls of corn-starch in
half a teacupful of sweet milk; boil two cups of milk,
and just as it comes to a boil add the beaten yolks of
four eggs, the dissolved corn-starch, with a heaping cup-
ful of pulverized sugar; flavor with the grated rind of
two lemons, adding the juice also the last thing. Bake
in puff-paste on pic-plates. 'When the pudding is nearly
done add a méringue, which is made of the four whites
beaten to a stiff froth, and sweetened with four table-
spoonfuls of finely-powdered sugar. This makes two
puddings, if the plates are deep enough.

Cocoa-xvr Puppixa.

To one large cocoa-nut, grated, beat the yolks of twelve
eges with three-quarters of a pound of sugar. Cream
seven ounces of butter, and whip up half a pint of sweet
cream; add the cocoa-nut last. Bake in puff-paste. This
quantity makes three puddings in deep plates. A light
pound of flour and ten ounces of butter and lard makes
pastry enough for them.

CreEaM Pubppixa.

To make the cake: Beat five eggs separately and very
light; add to the beaten yolks one cup of sugar, then the
beaten whites. Put one teaspoonful of cream of tartar
into one teacupful of flour, sifting them together well.
Beat this into the eggs and sugar, and to the mixture
add half a teaspoonful of soda. Divide the mixture, and
bake in two tin plates in a quick oven. When only a
little eool split the cakes and put the eream between,

Make the eream as follows: Boil one pint of new milk,
beat the yolks of two eggs, and add half a teacupful of
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sugar, then the beaten whites, and not quite half a tea-
cupful of flour or corn-starch, enoungh to thicken, which is
better than flonr. When all are light and well mixed
pour the boiling milk gradually to the other ingredients
and return to the sancepan. Stir until a thick cream,
and flavor with vanilla. This pudding makes a fayorite
dessert.
GreeN-cory PuppiNe.

Take twelve tender but full-grown ears of green corn
and grate them down close to the cob. Have ready ome
quart of unskimmed milk; and stir into it by.degrees a
quarter of a pound of fresh butter and a quarter of a
pound of sugar. Beat four eggs very light, and then stir
them into the milk alternately with the grated corn, a
little of each at a time, Put the mixture into a baking-
dish large enough to receive it. Bake for an hour. It
may be eaten either hot or cold. Use with it a cold
sauce of butter and sugar ereamed together, when served
as dessert. If eaten with the meat dinner omit the sugar.

Rice Propixa.

One quart of milk, a little more than a wineglassful of
rice, Scald the rice in the milk until well done; add a
teacup of sugar, a table-spoonful of butter, and delicate
flavoring of ecither cinnamon or nutmeg. Dake for half
an hour,

To Make Rice Pupping.

Take half a pint of rice boiled well done; then add a
quarter of a pound of butter, eight table-spoonfuls of
white sugar, eight eggs, half a pint of sweet cream, a lit-
tle grated nutmeg, and a pint of dried currants, if you
choose. Pure distilled rose-water is used for such dishes
a great deal in lower Virginia, where roses grow so abun-
dantly that families make their own supply, of a quality
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and flavor quite different from the article generally found
in market. The above pudding is not meant for sauce,
but a little wine poured over it while hot is considered a
great improvement.

Arrow-roor PupbpiNg.

Pour a pint of boiling water on two table-spoonfuls of
pure Bermuda arrow-root ; stir in half a pound of butter
until eool; add half a pound of sugar and half a dozen
eggs, seasoning to your taste; a little wine and nutmeg
or lemon, the juice and rind, are most frequently used.
Served simply or in pastry.

ArrLe Pupbixg, No. 1.

Prepare abont a quart of stewed apples, mashed per-
fectly smooth; to these add one pound of sugar (fair
brown even better than white), half a pound of butter,
the yolks of eight eggs, and the whites of four; add half
a teacupful of cream, and flavor with what you like—nut-
meg imparts a flavor peculiarly agreeable to most palates,
but two lemons, using both rind and juice, are very satis-
factory. This quantity answers for filling four deep
plates lined with puff-paste.

Arrie Pupping, No. 2.

Eight eggs (the whites of four left out), half a pound
of sugar, a quarter of a pound of butter, the ¢rumbs of
three stale rolls, one teacupful of eream, one pint of
stewed apples, seasoned with lemon and nutmeg; bake in
a dish, without pastry, and when cold whip up the four
egas left out of the pudding with four ounces of pulyer-
ized white sugar; spread this méringue over the top of
the pudding and bake for a very few minutes. It makes
a pretty as well as palatable dish,
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Norrorg Pvopine Purr.

Measure out six spoonfuls of flour to six eggs; break
the eggs carefully, the yolks in one dish, the whites in
another ; after beating the yolks till very thick, add them
to the flour, stirring in a quart of milk gradually, and not
forgetting to put in a pinch of salt; whip the whites un-
til the dish in which they are may be inverted without
wasting any,and then add them to the rest of the batter ;
beat all well together, and bake either in cups or a single
pudding-dish. Serve French sauce with this pudding.

Jerry Puppise.

Eight eggs, a cup and a half of butter, a cup and a
half of sugar, and a enp and a half of currant jelly ;
season with a few drops of essence of lemon, if you can
get none of the fresh fruit; bake the pie-crust nearly
done in plates set aside for the pudding, and then pour
in the batter, and bake until their tops are slightly
brown. This quantity will make three deep pudding-
plates full.

Rice Propixeg witnour Edcs.

‘Wash half a pint of rice; stir it into a quart of rich
milk; add six ounces of fair brown sugar and a table-
spoonful of pounded cinnamon; put it into a baking-dish,
and let it cook slowly two hours or more. Eat it cold,
Serve preserves at the same time, unless meant exclusive-
ly for children or invalids.

Fruir PuppinGg,

Two cups of flour, one cup of butter, one cup of sugar,
one cup of any kind of dried fruit, five eggs. Let the
eggs be well beaten, the fruit floured, the butter and
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sngar creamed together, and then the whole thoroughly
incorporated ; make it up before breakfast, and let it boil
three hours, either in a bag or mould.

Morasses Puppise.

One pint of good sirup, half a pint cup net quite full
of melted butter, two well-beaten eggs, a table-spoonful
of ground ginger, half a pint of sour milk, and a heaping
teaspoonful of soda; mix all together with flour enough
to make a batter as thick as pound-cake batter (a quart
will be about the quantity); bake for an hour in a batter-
pan, having previously lined the bottom with a well-
greased paper, especial care being needed to prevent
burning ; turn it out on a flat dessert-dish; grate sugar
over it, and eat it with liquid sauce,

Arrre Pies witnovr Aprres (for Scarce Seasons).

T’ut ten large square soda crackers in a bowl; pour over
them a quart of beiling water; let them soak for an hour;
then mash them up very fine; add to them the grated peel
and juice of four lemons, and five teacupfuls of brown
sugar; put it in pastry, and bake like any other pie.

Dericare Arere PuppiNe,

Take as many stewed apples as will fill your pudding-
dish three inches deep; add to the apple the grated rind
of a lemon, and the juice also, if the fruit be not sour, or
you may substitute the rind and juice of an orange, if yon
prefer that flavor; sweeten to your taste before arrang-
ing the apples in your dish ; now stir into the apples half
a pint of cream, or, if you have not cream, take the same
quantity of milk, and thicken it with an even dessert-
spoonful of flour and the yolk of one egg ; secald these to-
gether, stirring all the time ; do not et it boil ; sweeten

8#
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with two table-spoonfuls of sugar ; take from the fire and
set aside till cold, and then pour over the apple, and mix
thoroughly into it; finish by spreading over the top
whipped syllabub. Two highly-flavored oranges sliced
thin and laid over the apples are thought by some to be
nicer than the grated peel of either lemon or orange.

Arrre CoarvorrE.

Prepare two dozen large cooking apples by peeling and
cutting them into small, thin pieces. Have ready also one
pound of sugar, a quarter of a pound of sliced preserved
citron, half a pound of hot melted butter, and a quart
loaf of stale bread, also sliced thin. - Take a baking-dish
that will hold one gallon ; line it with slices of the bread
dipped in the melted butter, placing the buttered side
against the sides of the dish j now make a thick layer of
apples ; strew plentifully with sugar, and dot with bits of
citron; now another layer of buttered bread; now an-
other thick one of apples, sngar, citron, ete., until the
dish is packed as full as it will hold ; steam for a while to
extract the juice from the fruit ; then place the dish in a
stove-pan to bake, applying the heat, however, very grad-
ually, so as to run no risk of breaking the dish; allow
the charlotte to cook slowly for several hours, or until,
by inserting a spoon, you find that the apples have be-
come perfectly tender and transparent; when drawn from
the oven turn out into a flat dessert-dish and sift over a
frosting of granulated white sugar; serve with a sance
of simple eream. To be eaten with dessert-spoons from
small flat plates.

Frian’s OMeLET,

Prepare one dozen apples as if for sauce; stir in a quar-
ter of a pound of butter, the same of sugar; when cold,
add four eggs well beaten; season with a little nutmeg
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or cinnamon, or both; put the mixture into a baking-dish,
thickly strewed with bread-erumbs, so as to stick at the
bottom and sides; then the mixture, topping off with a
layer of bread-crumbs. When baked, turn it out of the
dish, and sprinkle powdered sugar over it.

Braceperry Puppixa (Very Good).

Make a batter of one quart of milk, one quart of sifted
flour, and five eggs; then stir in three pints of fresh
blackberries, having first strewed them with a teacupful
of brown sugar; bake in a two-quart baking-dish, and -
eat with French sauce, This pudding is eaten hot.

BHIK . .. oo LBl wwares 1 qt. 207 e BN e
FIOUL. o cof wuats sashaares b Blackberries 1. vvuiiins 3 pts.

DrEssing For SPoNGE-CAKE RoLr.

Take the pulp and juice of three lemons (extracting all
the seeds), and the rind of one, either grated or chopped
up very fine, two table-spoonfuls of butter, six eggs beat-
en separately, sugar to the taste, three-quarters of a tea-
cupful of cold water. Put all these ingredients together
on the fire, and stir constantly until thick. Do not let it
boil. Let it get cold, and use in place of jelly.

Oraxce Custarp Pie (Very Nice).

Juice and grated rind of one orange, three-fourths of a
cup of sugar, one cup of water, one heaping table-spoon-
ful of flour mixed in a little of the water, four well-beaten
eggs, reserving the whites of two for frosting ; fill into
crust and bake. For the frosting beat the whites of the
reserved eggs to a stiff froth, with two table-spoonfuls of
powdered sugar; spread evenly over top of pie, and re-
turn to the oven till slightly browned.
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Sroxge-CAKE RoLL.

Four eggs beaten separately, one teacupful of white
sugar, one teacupful of flour, one teaspoonful of cream of
tartar mixed with the flour when it is sifted, half a tea-
spoonful of soda dissolved in a little water ; bake quickly
in a biscuit-pan ; turn out on to a damp cloth ; put a layer
of dressing over the whole surface, and roll up warm.

Dermyoxico Puppixa.

Boil a quart of milk over a slow fire, stirring often ;
stir in the yolks of four eggs well beaten, four table-
spoonfuls of corn-starch wet with milk, five table-spoon-
fuls of sugar, and a pinch of salt; when the mixture
thickens pour it into a tin kettle; set in cold water, or
on ice, to prevent curdling ; beat the whites of the eggs
to a froth; add four table-spoonfuls of sugar and one tea-
spoonful of extract of vanilla; put the pudding in a bak-
ing-dish, frost with the egg, and then brown it in an oven.

Frexcen Savee ror Puppixas.

Half a pound of brown sugar, a quarter of a pound of but-
ter creamed, the yolk of one egg ; simmer and stir, then
add a gill of wine, and grate over it a little nutmeg; allow
a quantity proportioned to the gize of the family to be
served. The above quantity will answer for eight persons,

Harp Saver,
(Mra, Chevallié.)

Cream butter and powdered sugar together, a quarter
of a pound each ; rub some of the sugar on a lemon to
impart flavor to it, and put in some of the juice also;
make the sauce up like a pat of butter, and, if you choose,
grate nutmeg over the top.
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CHAPTER XV.
SWEET CAKES.

Sponge Cake.—Butter Sponge Cake,—Valley Sponge Cake.—Pound
Cake.—Naples Biscuit.—Bride's Cake.—Elegant Black Fruit
Cake.—Fine Fruit Cake (More Modern Recipe).—A Cheaper but
Good Fruit Cake.— White Fruit Cake.—Jackson Cake,— Lee
Cake.—Composition Cake,—Snow-mountain Cake.—Home Gin-
gerbread, No, 1.—Home Gingerbread, No. 2. —Lady Cake.—Pres-
ton Ginger Cake.—Little Molasses Cake.—Mrs. J. Randolph Page's
Ginger Cake,—Mrs. Ritchie’s Marmalade Cake.—Ginger Snaps,—
Jew's Cake.— Good Ginger Cake.— Mrs, Garrett's Ten-minute
Cike.—Balker's or Plebeian Gingerbread.—Never-failing Cake.—
Cocoa-nut Cake.— Leavened Fruit Cake.—White Cup Cake.—
Angel's F'ood.—Republican Cake,—Wafers, —Cream Cake.—Tea
Cake, No. 1,—Tea Cake, No. 2.—Indian Meal Pound Cake.—Al-
mond Cake.—Shrewsbury Cakes.—A Good but Clieap Cake.

SronGe CAKE.

Weien two pounds of sngar; balance it with an equal
quantity of eggs in the shell ; weigh one pound and two
ounces of flonr, and flavor highly with lemon. To be
mixed in this way: Sift the flonr and sugar; beat the eggs
separately till as light as possible; then beat the sugar
well with the yolks; then add to them the whites, and
cream in the flour gradually, without farther beating;
lastly, grate in all the rind from two lemons, and squeeze
in the juice; lay a greased paper over the bottom of your
mould or pan, seeing that it be well fitted.

Sugar.. . 21b8. | Flour.....+. VTR 11b. 2 o
Bggs, \'\-c:ghcd in the shell 2 ** Lemons . s y-ansrsmy

Burrer Sroxce Caxe.

The weight of fourteen eggs in sugar, the weight of
cight in flour, the weight of six in butter ; eream butter
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and sugar together; then add the yolks beaten light; then
the whites beaten to a froth ; then the flour ; season with
vanilla or lemon, a teaspoonful of the first or one of the
last,

Varrey Sroxce CAxge.

Take fourteen eggs, using, however, only seven of the
yolks, one pound of sugar, half a pound of flour, one
lemon. Bake in a quick oven.

1171 Sl RO ST 14 TAOOE , ro0 0rvircesrmirn mnlviemien i Tl
DO v o e s eenamennas R 50 T R IR 1

Pouxnp CAke.

Beat the whites and yolks of twelve eggs separately ;
have ready weighed and sifted one pound of finest flour;
cream one pound of butter, after you have washed from
it all the salt; now put this ereamed butter into a large
bowl or tray, and beat into it alternately flour, sugar, and
egas, until all the materials are used up: use only the
froth of the white of eggs; if any clear gettles in the
bottom of the dish, either whip it up again or leave it
out, if there is but a little of it. Line the bottom of your
mould with thin brown paper greased.

b1 211 SRR 11b. | Flavoring: grated lemon-peel, and
B e e e 12 one nutmeg, or a teaspoonful of
BOgEr Lo i 1 1b. mace ground fine,

Narres Biscuir,

This plain cake has been little seen of late, but was
largely used in Virginia of the olden time at the tea-table,
or upon the waiter of refreshments that was so universally
handed to any visitor who might happen to call at lunch-
time. As it is simple and wholesome, we see not why it
should go into disuse, and so give the recipe, which closely
resembles that for sponge cake: One pound of flour, one
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pound of pulverized white sugar, and twelve eggs. No
ﬂm’cr'mé; was used, unless the gill of wine, that old-fash-
ioned house-keepers considered indispensable to all cake,
as an aid to digestion as well as good flavor, Some house-
wives left out the yolks of two of the twelve eggs, that
the lightness of the whites might predominate. Long,
narrow pans were used in baking Naples biseunit, with
divisions thronghout their length, making the length of
the biscuits four inches, and their width one and a half.
The excellence of a eake of this sort consisted in its light-
ness and erispness.

L 3 (7 PR 7 ) 533 11b. Bugar...... R Vs A e 11b,
BRI X B L e 12 Wine. . .. 1 gill (not necessary).

Brive’s Caxe,

The whites of fourteen eggs, one pound and a quarter
of sugar, one pound and a quarter of butter, one pound
and a quarter of flour, one pound of almonds. The al-
monds must be beaten to a paste in rose-water. Bake
carefully in a slow oven.

ErecanT Brack Fruir Cage.

Two pounds of raisins, two pounds of currants, one
pound of citron, one pannd of almonds, one pound of
gugar, one pound of hutter, one pound of flour, one dozen
eggs, a table-spoonful of mace, a table-spoonful of ein-
namon, two nutmegs, one teacupful of wine and brandy
mixed (this may be left out); cut up the raisins and cit-
ron, but not too fine; roll them in flour to separate ; hezt
the fruit into the eggs, after they have been whisked per-
fectly light; also the butter and sugar, after they have
been ereamed together ; let the flour be lightly stirred in
just before putting the cake into the oven. Put embers
under the oven, and let it rise three hours ; bake slowly

SCANNED AT VIRGINIA POLYTECHNIC INSTITUT STA
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then for three hours more, or until, by trying it with a
straw,vou find that none of the batter adheres to it ; then
draw the oven away from the fire, and let the cake soak
at least two hours. If it is very large it will be better
to leave it in the chimney-corner all night. Do not
cut the almonds more than three times at most, and
reserve a portion of the citron to be sliced and stuck
in the cake after it is put into the oven. In stick-
ing it in let the pieces go down out of sight in the
dough, or they will be thrown out in the rising of the
cake.

Lemark.—TIt will be obvious to all that the above di-
rections are for cooking by an open fire, but any person
of common-sense can accommodate them to onr modern
stoves or ranges.

Fixe Fruir Caxe (More Modern Recipe).

Twenty-four eggs, two pounds of butter, two pounds
of sugar (brown is preferable), two pounds of flour
(browned just as for gravy), four teaspoonfuls of baking
powder, four pounds of raisins (weighed after they are
stoned), four pounds of currants, two pounds of citron,
three nutmegs, one teaspoonful of mace or half a tea-
spoonful of allspice, half a teaspoonful of cloves, one gill
of good brandy ; mix the batter just as direeted above in
making pound cake ; then stir in all the fruits, save the
raisins and citron ; reserve these, after fluring them well,
until you are filling the mould ; put in a two-inch layer
of the dough ; then strew over a layer of these fruits, and
repeat this nutil the mould is two-thirds full ; let the heat
be gradually applied to it, and when the eake is well risen
and slightly colored on top, put a paper over it, and keep
it covered so until done, which will require from three to
five hours.

'E AND STATE UNIVERSITY
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A Cuearer sur Goop Fruir CAkE.

One pound of flour, three-quarters of a pound of sugar,
half a pound of butter, one pound of raisins, one pound
of currants, half a pound of citron, one teaspoonful of
mace, one nutmeg, five eggs, one even teaspoonful of
soda, half a pint of sour milk ; flour the fruit well, cream
the butter, and beat the eggs light, separately, and, no
matter in what order you may put in the ingredients,
your cake will be light; only, after soda is added, the
baking should begin forthwith.

Wmre Frumr Cage,

One pound of butter, one pound of flour, one pound
and a quarter of sngar, one dozen eggs, three pounds
of citron chopped fine, two small cocoa-nuts, peeled and
grated, two ponunds of almonds (weighed before shelling),
blanched and pounded, one wineglass of brandy, one of
wine, three teaspoonfuls of cinnamon, two teaspoonfuls of

mace (measured before they are ground), one nutmeg.
- -
JacksoN Cake,

One pound of pulverized sugar, four cups (half a pint)
of flour, one cup of butter, one cup of sour eream, six
eges, one teaspoonful of soda. If you have no sour
eream, use two teaspoonfuls of eream of tartar in con-
junetion with the‘soda and sweet milk ; mix the butter,
sugar, and yolks of ezes well; beat the whites to a stiff
froth, and mix them with the flour gradually, beating all
the while; flavor with lemon, and bake in a pan two or
three inches thick.

Lie Cake.

Ten eggs, one pound of sugar, half a pound of flour.

After beating very lightly, and mixing just as directed
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for sponge-cake, flavor with the juice and grated rind of
a lemon; take the whites of two eggs and make into an
icing, with one pound of pulverized white sngar, flavoring
strongly with the juice of an orange, and a little bit of
the grated rind ; bake the cake thin, in fine tin plates ;
place one in a dessert-dish ; cover with a layer of the
icing, and so continue until the pile is complete. Let
the last layer be icing, of course.

CoxrositioNn CAKE.

This recipe was brought from the eastern shore of
Virginia nearly fifty years ago, and is one of the best, as
well as cheapest, that can be used in a family. It never
fails, if at all carefully prepared, and makes a delightful
pudding, if served hot with sauce. One pound and three-
quarters of flour, one pound and a quarter of brown or
white sugar, three-quarters of a pound of butter, four
eggs, one pound and a half of raisins or currants, one
nutmeg, one pint of milk, one teaspoonful of soda.

Sxow-aovxTAIN CARKE.

Cream until very light half a pint of butter; add slow-
ly, stirring all the time, a pint of pulverized white sugar,
and when the mixture is light add half a pint of new
milk, in which a teaspoonful of soda has been dissolved;
when well mixed, the yolks of five eegs; rub thoroughly
into a heaping quart of flour sifted two teaspoonfuls of
cream of tartar, and stir in the butter, alternating with
the beaten whites of three of the eggs, reserving the
other two for the icing. Either bake in three pans or
six round jelly-plates; in the latter case put a chocolate
icing between the layers of three of the cakes, and the
other three the beaten whites of the two eggs, adding
four teaspoonfuls of fine powdered sugar; on top of each
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layer of cake and icing put grated cocoa-mnut an inch
in depth, and finish with it at the top. The desiccated
cocoa-nut will answer, but the freshly-grated nut, partly
dried, is much better,

Hoxe GINGERBREAD, No. L

To three quarts of flour put one pound of butter and
three eggs, three pints of molasses, and three teaspoonfuls
of pearlash dissolved in half a teacupful of sour cream or
buttermilk, three table-spoonfuls of ginger, Cakes made
by this recipe are better when poured in shallow pans,
and cut into rectangular pieces when done, than when
rolled out and cut in shapes.

Hoxe GizGERBREAD, NO. 2.

Take seven teacupfuls of flour, one pint of molasses,
one eup of sour cream, one cup of butter, one table-spoon-
ful of ginger, one table-spoonful of soda dissolved in part
of the cream or a little milk ; add three-quarters of a
pound of light-brown sugar; also other spices, if you like
a higher flavoring.

Lapy Caxe,

One pound of flour, one pound of sugar, half a pound
of butter, whites of eleven eggs, a teaspoonful of soda,
two of cream of tartar, nearly half a pint of sweet milk;
cream the butter and add the sugar to it, beating dili-
gently; sift the eream of tartar into the flour, so that it
will diffuse itself throughout the mass; add the soda to
the milk last of all; season with a teaspoonful of extract
of bitter-almonds, and put to bake without delay.

Prestony GincgeEr CAKE.

One quart of flour, four ounces of butter, one table-
spoonful of ginger, one table-spoonful of sugar, half a
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nutmeg ; mix into a moderately stiff paste with a pint
of molasses ; roll out thin, eut into faney shapes, and
bake in a quick oven.

Lirrre Morasses Cake.

To one quart of molasses add one teaspoonful of soda
dissolved in half a teacupful of buttermilk or sour eream;
let the molasses get warm, then stir in the soda, putting
into it three-quarters of a pound of butter and lard mixed,
and buttermilk; add two table-spoonfuls of ginger, and
any other seasoning that you like. This quantity will
make up about two quarts of flour. Allow some for the
rolling out on the board.

Mgs. J. Raxporrn Pace’s GiNngeEr CaArEe.

Two quarts of flour, one teacupful of sugar, one pint
of molasses, half a pound of lard, four table-spoonfuls of
ground ginger, one table-spoonful of ground cloves, and
one teaspoonful of salt. Let any one try this recipe who
wants to be convineed that the best things are not always
the most expensive. The dongh must be just as stiff as
it can be to handle well, and rolled ont to wafer-like
thinness. Stick as you do biscnits, and bake quickly,
without burning. Cut out also with a plain round bis-
cuit-cutter,

Mzs. Rirenie’s MarMALADE CARE.

Rub together one pound of sugar and one pound of
butter until perfectly light; beat the yolks and whites
of six eggs well ; sift one pound and a half of flour into
the butter, sugar, and eggs; a teaspoonful of mixed spices
(cinnamon, nutmeg, and mace); half a glass of rose-water;
stir the whole well, and roll it on your pasteboard about
half an inch thick; then cut out your cakes and bake
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them a few minutes ; when cold spread the surface of
each cake with peach, quince, or raspberry marmalade ;
beat the whites of eight eggs very light ; add enough
powdered sugar to make it thick as icing ; flavor it with
lemon, and with a spoon put it on each cake, high in the
centre; put the cakes in an oven, and as soon as they are
a pale brown take them out.

GINGER SNAPS.

Four quarts of flour, one quart of molasses, one pound
of sugar (brown), one pound of lard, one ounce of soda
or pearlash, and three ounces of ginger.

JEw's CAkE,

To one pint of flour put four ounces of brown sugar, a
little nutmeg and lemon-peel, or mace or cinnamon, ac-
cording to taste; mix the dough up with the yolk of an -
egg; roll it ont thin, and eut into any shape you please.
Just as they are ta be put into the oven throw a little
pounded white sugar over them (not pounded very fine).
The brown sugar must be rolled fine and smooth with the
rolling-pin before it is mixed with the flour,

Goop GiNgeEr CAkE,

One pound of butter, three-quarters of a pound of
brown sngar, one quart of molasses, one ounce of cinna-
mon, three dozen cloves, six dozen allspice, two table-
spoonfuls of ground ginger, and about three quarts of
flour, or enough to make a tolerably stiff dough.

Mges, Garrerr’s TEN-AxvTE CAKE.

Take two teaspoonfuls of cream of tartar and mix if,
by sifting, with one pint of dry flour, one even teaspoon-
ful of soda, dissolved in a teacupful of milk; rub a piece
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of butter the size of an egg into the dry flour; then beat
up one egg, and a teacupful of sugar; mix all well to-
gether, and bake without delay. Iave your oven ready
heated before you begin mixing, and you can make and
bake the cake in ten minutes,

BAER’S or PLEBEIAN GINGERBREAD.

Two quarts of flour, four teaspoonfuls of soda, one
quart of molasses, one cup of sour eream, one half cup of
ginger, one large table-spoonful of lard. Sprinkle the
ginger into the flour; mix sugar and molasses with the
cream and soda,

NEVER-FAILING CAKE.

Three - quarters of a pound of butter, one pound of
sugar, one pound of flour, eight eggs, Cream the butter
. and sugar together ; add a handful of flour and two eggs,
then another handful of flour and eggs, and so on, until all
the ingredients are mixed together, Flavor as you like.
Beat well each time, and bake in a one-pound mould.

Cocoa-xur CAkE

One pound of flour, one pound of sugar, half a pound
of butter, one dozen eggs, the half of a cocoa-nut grated,
one lemon (juice and rind); mix as you do pound-cake
batter, and bake in small cups or shallow pans.

LeaveExNEp Frurr CAkE.

To one pound and a half of flour put one gill of yeast,
six eggs, and a pound of butter, one pound and a quarter
of good brown sugar, one gill of brandy, three teaspoon-
fuls of mace and nutmeg mixed, one pound of raisins or
currants, half a pint cup of eream. Let half the materials
be set to rise with the quantity of yeast named, and when
well risen the other part added. Give it ample time to
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rise, and when well swollen put in the second half of the
materials, and give it another good rise. It will require
a part of two days to complete the whole process, but
rewards by being a cake of peculiarly nice flavor.

Wmire Cur Caike.

Whites of ecight eggs beaten to a stiff froth, three
half-pint cupfuls of flour, two half-pint cupfuls of white
sugar, one half-pint cupful of butter, one half-pint cupful
of cream, one teaspoonful of eream of tartar sifted into
the flour, half a teaspoonful of bicarbonate of soda dis-
solved in the cream ; mix sugar and butter together until
well ereamed, then add alternately flour and eggs until
all are in, reserving the eream to pour in last; season with
essence of bitter-almonds or rose-water. Bake in rather a
quick oven.

Axgrr's Foon,

(The glass spoken of in this recipe i an ordinary half-
pint tumbler.) One glass of flour sifted five times, one
glass and a half of powdered sugar sifted, whites of
eleven eggs, beaten to a stiff froth, one teaspoonful of
cream of tartar; season to your taste with vanilla—a
delicate flavor recommended, however; beat the eggs
very light; sift in the sugar by degrees, not beating but
stirring lightly; add the flour very gently, using your
spoon lightly—do not beat ; season to suit your taste, and,
last of all, stir in the cream of tartar: bake at once. Do
not grease your pan, but line the bottom and sides of the
mould with paper. Use a straw to test the fact of its he-
ing done, and let the cake stand in the pan a few minutes
after it is done.

Rerunrioaxy CaAke.

Five eggs, three-quarters of a pound of sugar, one

pound of flour, half a pouud'of butter, one teaspoonful of
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soda, two teaspoonfuls of cream of tartar, one eup of
sweet milk; first beat the eggs, whites and yolks sepa-
rately ; add the sugar to the yolks when they are light,
and beat again; then add the butter, after washing the
salt from it and creaming it, then the cup of milk and
whites of egg. The flour should be added last, the soda
and cream of tartar having been perfectly incorporated
with it by sifting. TLet the process of making be as
prompt as possible, and bake in a quick, steady oven.

LY RS e 11b, Sugar.......... §1b

Butter.......... 3¢ M - e, s 1 eup.

EEIS . vsiisecssi 5 Cream of tartar. 2 teaspoonfuls.

BodR s saaien s 1 teaspoonful. | (Flavor as your fancy directs.)
Warers.

Beat six eggs separately ; add a pint of flour, half a
pound of sagar, and two ounces of butter. They are nice
without any flavoring ; but, if preferred, a little grated
nutmeg or powdered cinnamon is not amiss, For the
baking of these cakes a particular iron is needed, known
as wafer-tongs. Grease these well, but delicately ; pour
in a dessert-spoonful of batter; thrust the irons in the
fire ; hold them there only three minutes; cut off with
a knife any burnt batter that may exude; have a clean
dish ready ; rest the irons upon a table close at hand, and
with a fork fold the wafer up into a small roll. No cake
can be more dainty and delicious, if suecessful. If, upon
trying, the batter be a little too short, and break, add a
few teaspoonfuls of milk, and the fault will be corrected.

CreEaM CAKE.

Three cups of sugar, one cup of butter, rubbed together,
two cups of cream, five cups of flour, four eggs, half a
teaspoonful of soda, half a glass of wine, and one tea-
spoonful of any spice you faney.
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Tea Caxe, No. 1.

Two teacupfuls of sugar, one teacupful of butter, one
teacupful and a half of milk, and two eggs ; dissolve half
a teaspoonful of soda in the milk, and mix encugh flour
with these ingredients to make a paste that will roll
handily; cut out with a biscuit-cutter, and bake.

Tea CakEr, No. 2.

Three pints of flour, with which Horsford Powder has
been incorporated in the regular proportion, three teacup-
fuls of sugar, a picce of butter the size of an egg, and one
nutmeg; make up with milk or water, as you find conven-
ient ; roll them out, and eut into round or fancy shapes.
If you prefer, you can use buttermilk and a teaspoonful
of soda instead of yeast flour,

Inpiax Mearn Pounp Caxe.

Sift a pint of Indian meal and half a pint of flour ; mix
them together ; stir together half a pound of loaf sugar
and half a pound of fresh butter, with a table-spoonful
of einnamon, a nutmeg, a glass of wine, and one of brandy;
beat eight eggs very light, and stir them into the butter
and sugar, a little at a time, in turn with the meal. When
well mixed and beaten, pour into a greased pan and bake
for an hour and a half.

Arxvoxnp CAxke.

One pound of bhutter, one pound and a half of flour, one
pound and a half of sugar, the whites of eighteen eggs,
two pounds of blanched almonds, one dozen of bitter
almonds, one teaspoonful of mace. This cake must be
baked in shallow pans, and is delicious. It should be

iced.
9
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To Make Sorewspury CAxes,

Take four eggs; beat them with two spoonfuls of rose-
water and three of wine; one pound of flour well dried,
half a pound of butter, and three-quarters of a pound
of sugar; cut your butter in slices upon the flour, and
put the sugar to it; then put your eggs to the flour, su-
gar, and butter, and mix them all well together; then cut
them out into little thin cakes, dust sugar over them, and
bake in a slow oven.

A Goop nur Cnesr Caxe.
(Mra. Governor Floyd's Recipe.)

Three ecups of sugar, three eggs, three cups of sifted
flour, one cup of sour cream, one small teaspoonful of
goda. Add the cream and soda last. The batter will be
uncommonly stiff. Half fill cups with it, and bake in a
quick oven. Flavor with what you like.
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CHAPTER XVI
ICINGS.

Icing for Cake, No. 1.—Icing for Cake, No, 2.—Transparent Icing.
—To Make Boiled Icing.—Chocolate Icing, —Red or Pink Color-
ing for Icings, Jelly, etc., Nos. 1 and 2.

Icixe vor Caxe, No. 1.

To the whites of three eggs put one pound of very fine
pulverized white sugar, and any flavoring you like, either
the juice of a large lemon strained, or a teaspoonful of
extract of rose or vanilla ; sift the sugar into a bowl and
break the eggs into it, being very careful not to let a
particle of the yolk be mixed with the whites ; beat the
latter with the sugar until they are very light, using a
wooden spoon or paddle; when become very white and
smooth add a pinch of eream of tartar, to promote rapid
hardening ; wipe the cake over with a little flour, and
apply the icing by means of a knife with a broad blade;
keep a bowl of water at hand, in which the knife may be
repeatedly dipped, for this gives a fine gloss. The icing
should not run off the cake; if it does, add more sugar.

Icixg For CaxE, No. 2,

Another equally good way to make icing is to whip up
the whites of four eggs till they stand alone, then to add
one pound of sifted sugar, a spoonful at a time, beating
all the while, and so lightly that the whites never fall,
and when applied can be put on in a thick coating, of
which not a drop will roll off ; add a little dissolved gum-
arabic, to prevent the icing from peeling off in a sheet
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when cut into. This kind of icing dries rapidly, espe-
cially when exposed to the heat of a fire, but take care not
to set it near enough for the color to be browned ; flavor
with orange or lemon-juice, or any extract fancied.

If you wish to ornament your iced cakes with flowers
or figures, you must either purchase a cone, patented for
the purpose, or make a paper cone for yourself, gluing
the sides together and making an opening at the bottom
large enough for the icing to come out in dots or a con-
tinuous stream, made to follow the outline of a design,
sketched lightly on the smooth coating of icing that has
been put on in the first instance.

Wax tapers are fastened on the top of birthday cakes
by melting them a little at the lower end, and holding
them a minute or two gently in position, when they will
keep in place.

Transrarest IciNc.

For a large cake put two pounds of finely powdered
white sugar in a small kettle, and add to it a pint of
water; let them boil together until quite thick; then rub
the sugar against the sides of the kettle until it looks
white and milky; then flavor with two table-spoonfuls of
lemon-juice, or enough vanilla to impart a delicate flavor,
and pour the icing while hot over the cake so as to coat
it all over.

To Mage BorLep Icive.

Two pounds of pure white sugar are to be put into a
stewpan with half a pint of water, and boiled until the
water is out, but the sugar must not be suffered to candy;
take it off the fire, and when cool enough not {o harden
them, beat the whites of eight eggs very light, and stir
all well together ; flavor, and apply to the cake like any
other frosting. Some persons prefer this mode of making
it to any other.
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CrocorateE Icixg,

Three table-spoonfuls of grated chocolate, five table-
spoonfuls of white sugar, a lump of butter the size of a
hickory-nut, and one spoonful of cream. This icing must
be boiled about ten minutes, and then spread hot over
the cake to be iced.

Rep or Ping Coronming ror Icixes, JeLry, Erc,, No. 1.

Take twenty grains of cochineal and fifteen grains of
cream of tartar finely powdered; add a piece of alum the
size of a pea; boil these things together with a gill of
soft water, slowly, for half an hour in an earthen vessel;
then strain through thin muslin, and cork very tightly in
a phial. Tt will keep, and a very little suffices to use at
one time.

Rep or Ping Covoring vor Icines, JeLwy, erc., No, 2,

Gather poke-berries just before frost falls; express the
juice, and let it drip clear through a flannel or thin mus-
lin bag; to one pint of juice allow three-quarters of a
pound of white sugar; boil rapidly together for twenty
minutes, and put away in a small glass jar for use. This
quantity will last an ordinary family for a whole year,
and be found very useful in ornamental cookery.



108 VIRGINIA COOKERY-BOOUK.

CHAPTER XVII.
ICE-CREAM AND CUSTARD.

Vanilla Ice-cream.—Economical Lemon Ice-cream,—Lemon Sirup.
—Lemon Ice-cream.— Strawberry Ice-cream.— Strawberry Ice-
cream in Winter.— Raspberry Ice-cream.— Peach Ice-cream.—
Green-apple Cream.— Caramel Cream.— Cocoa-nut Ice-cream.—
Choeolate Tee-cream.—Chocolate Custard, —Coffee Cream.—Cof-
fee Cream (Another Way).—Pineapple Cream—Orange Ice.—
Lemon Sherbet.—Pineapple Sherbet.—Frozen Tea.—Tutti Frut-
ti.— Currant Iee.— Gooseberry -fool. — Frozen Plum Pudding.—
Buoiled Custard.—Trifle.—Burnt Custard. —Baked Custard.—Ba-
nana Iee-Cream. —Banana Cream.—Frozen Peaches.

No dessert is so generally liked, and it is a mistake to
suppose that its preparation involves more than ordinary
trouble. 'With a little pains in studying general princi-
ples, and exercise in carrying them into practice, the
house-keeper will find that she can succeed in making as
elegant a dish as ean the city confectioner, and one that
is more palatable. TIere, as in so many other depart-
ments of household economy, modern science has been
at work to facilitate mechanical processes; therefore, with
a “Five-minute Freezer,” that actually does freeze ice-
cream in ten minutes, no house-keeper can escape the
imputation of indolence who refuses to treat her family
now and then to the healthful refreshment afforded by a
bowl of ice-cream.

But with an ordinary freezer one can do very well.
Wherever colored labor is employed, experience has prov-
en that simple contrivances are safest to employ ; for,
where there is the least complication of machinery with
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our colored friends, there is ever a screw loose or a
button lost, since they have an invincible repugnance to
modern improvements. So, in Southern families, ¢ Five-
minute Freezers” have mostly been laid aside for the
plain tin eylinder for a freezer, with its double bottom
coated with zine. A tall, deep tub should be procured,
not more than four inches larger in diameter than the
freezer; then with a small spade (about the size of a
woman's hand), fastened securely to a long wooden han-
dle, one is furnished with the whole outfit needed, thongh
one should wish to have ice-cream made every day dur-
ing the hot season.

Snow has been ascertained to answer for freezing pur-
poses even better than ice. The finer ice is pounded the
more expeditiously will the task of freezing be accom-
plished. To avoid waste, when ice is to be pounded it
should be first enclosed in a stout linen bag, and from
that be emptied into the tub, where it must be packed
around the freezer as closely as possible, salt being sprin-
kled upon it through and through. The philosophy of
the matter being that the freezing of the cream results
from the lowering of the temperature caused by the ac-
tion of the salt in melting the ice, it follows that the
larger the surface acted upon by the salt the more per-
feet will be the mixture of the two, and the quicker the
reduction of temperature to the required state. In brief,
the finer the salted ice, and the more numerous its points
of contact with the freezer, the faster will the eream
harden. In a freezer such as we have described half an
hour is enough time to allow for the operation. A gallon
of salt and a peck (twenty-five pounds) of ice is the al-
lowance for a two-gallon freczer.

Before putting in the cream wipe off the top and sides
of the freezer, to prevent the admission of the least parti-
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cle of salt, and do so every time the lid is lifted. Hold-
ing its handle, the freezer must he shaken rapidly from
the very first ; hut, after five minutes’ brisk turning, open
the freezer and cut down from the sides the slight sheet
that will already line the sides ; spade it up from the bot-
tom likewise, and beat the whole together, the little that
has frozen with the rest. The proper motion is very like
that known to cooks as “ecreaming” when they prepare
butter for cake. After beating it up light shut the
freezer-1id down close again, turn rapidly for another
five or ten minutes; cut down and beat up again, ete.,
until the cream is all evenly frozen light and smooth.
Whipping up the cream increases the bulk, and im-
proves the dish to most tastes. A few whites of egg
added when the cream has fairly begun to freeze help
to make the process go on rapidly, and add to the smooth-
ness of the mixture, making home-made ice-cream more
like confectioner’s. Pure eream, simply sweetened and
flavored, is undoubtedly the best formula of preparation
that can be given for ice-cream, but delicious imitations
can and have been made, when no inexhaustible dairy was
at hand whence to draw supplies. A gentleman who was
a connoisseur in such matters once asked a lady to let him
know where to procure such delicious eream, when there
was not a drop of cream in what was before them, Skill
and good taste can so combine as to make the best of all
apologies for the thrift of the economical housewife.

Vaxitra IcE-crEAM.

Vanilla is more popular than any ice-cream, and yet the
provider finds that it is the most expensive in a very im-
portant respect—namely, it requires much richer cream to
make it good than any other flavoring. To one gallon of!
ice-cream, which is enough for sixteen persons, put one
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pound and a quarter of white sugar, and a flavoring of
vanilla according to taste. )

The great difference in the strength of extracts makes
it impossible to name an exaect quantity for the seasoning.
Remember, it is always better to put too little than too
much, The fact is, where one can afford it, there is no
flavoring of vanilla imparted equal to that obtained from
the genuine wvanilla bean, its comparatively high price
alone having brought it into disuse. The way to season
with that (one bean being enough for a gallon) is to split
it and boil it in a cup of milk. When the milk has boiled
take out the bean and scrape down the tiny seeds into the
milk, for they are so infinitesimally small as not to be ob-
jeetionable. Then add the milk to the eream. Dry the
bean, and it may be used onee more.

The next best seasoning of vanilla for home-made
cream is obtained from the vanilla grass, a elump or two
furnishing flavoring enongh for a summer. Gather the
seed-heads, and, tying a bunch of them together, boil in
a bag in milk, as directed in ease of the bean.

‘When your cream has been set to freeze beat up the
whites of four eggs, and add them when the freezing has
just begun, stirring so as to mix thoroughly. Whether you
whip up the eream or not must be left to diseretion, for, in
the judgment of many, the beating up inside the freezer
is amply sufficient for making it light, and a good house-
keeper never encourages a useless expenditure of time and
strength.

Ecoxomicar Lemox Iee-crEAM.

Often in the country cream cannot be spared, because
all must be given to the churn, and yet a nice dessert is
wanted. For ice-cream enough for twelve persons take
two quarts of fresh buttermilk (it must not be cheesy),
then put on the fire a quart of unskimmed sweet milk, in

0%
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which you have dropped the thinly-pared rinds of three
lemons ; meanwhile beat up very well the yolks of four
eggs, and stir into them one pound of sugar; as soon as
the milk boils pour it upon the eggs, a very little at a
time, till all is smoothly mixed ; then return to the kettle
and keep there for about five minutes, stirring constantly,
or until the custard thickens ; then mix with the butter-
milk, and if upon tasting it yon find the acid to be at all
perceptible, however mild, you need add no lemon-juice.
If you think a little would give piquancy to the flavor,
however, squeeze in just the least bit. This combination
so successfully imitates eream that it would deceive an
expert. The little egg put in gives a delicate yellow hue
that aids in the pleasing illusion, the eye having more to
do with the perceptions of the palate than we are aceus-
tomed to believe. Save the whites of the egg to add
while the freezing is going on. When lemons are out
of season use a sirup made by the following recipe. It
is judicious to keep some on hand, making it in the spring
of the year, when lemons are so cheap and plentiful in the
cities.
Lexox Birvr.

To two pounds of loaf or pulverized sugar put two
pints of water and the juice of eight good lemons, with
the rind of three, boiled for about twenty minutes. After
the sugar and water are boiled and skimmed till clear
you then add the juice, which is not to be strained until
the sirup is done; when done, then strain and bottle it.
This quantity makes two quart bottles full, bringing the
cost to about twenty or thirty cents apiece.

Leyson Ice-creadn

Differing from vanilla, lemon-juice greatly enriches
cream, so that if it is very rich it will stand a considera-
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ble admixture of milk, and be the better for it, Take
two fair-sized lemons, pare off their rinds very thin, and
put them on the fire to boil in a pint of fresh milk ; squeeze
the juice from the lemons; put into your freezer three
pints of pure cream, and then strain into it the pint of
seasoned milk, in which has been dissolved three-quarters
of a pound of sugar; lastly, strain the juice, and do not
be alarmed if the milk curdles, for the process of freezing
will restore it to its first condition. We have moreover
seen eream that had really turned to bonny-clabber, when
seasoned and frozen, answer just as well as if it had been
perfectly sweet. This is especially the case when flavored
with lemon. Ice-cream should always have rather more
gugar allowed in the first instance than taste requires,
beeause it loses in sweetness from being frozen,

We do not recommend essence of lemon to be used at
all in flavoring ice-cream, for it is not delicate enough to
take the place of the fresh fruit. Add the whites of a
few eggs, as usual during the process of freezing; taste
your cream after mixing it, and, if more lemon is needed,
strain in a little more juice; more sugar may also be
needed, but the above measures will be found correct
under ordinary conditions,

StrAWBERRY ICE-CREAM,

When strawberries are in season there are three distinet
ways of making them into ice-eream, any one of them
good. We give the three, that you may follow the one
you faney, or alternate at pleasure. The prettiest way
is that adopted by confectioners. Squeeze wild straw-
herries, if you can get them, capped or uncapped, and to
one pint of the expressed juice put two quarts of cream
and one pound of pulverized sugar. No one can com-
plain of this eream ; but at the first of the season, when
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strawberries, being scarce and high, are all the more
craved, persons cannot afford to be so lavish of them, and
one quart of capped berries, simply mashed up and made
into ice-cream, gives three times as many persons enjoy-
ment of the variety as could be afforded in any other way,
As nearly aswe can come at the proportions of strawberry
eream made in this fashion, they are : one quart of straw-
berries, two quarts of e¢ream, one pound of sugar,

The third way is resorted to when berries are ripe and
plentiful. Take two quarts of large, red strawberries,
after they have been eapped, put them in a china bowl,
and sprinkle through and over them one pound and three-
quarters of sugar. In two hours much sirup will have
been formed, which must be added directly to three quarts
of eream. Then put them in the freezer, and when be-
ginning to get firm stir in the whole berries left in the
bowl. This is a very delicious cream: two quarts of
strawberries, three quarts of cream, one pound and three-
quarters of sugar,

Remarks.—Strawberry juice, like lemon, imparts rich-
ness, so that where cream is scarce you can use, in part,
milk, and even a little buttermilk, and still have your
cream amply rich.

No matter how exact may be the recipe you follow, al-
ways taste ice-cream before you set it to freeze, the bet-
ter to guard against disappointment. When sweetened
exactly to the taste, it is always safe to add a light cup-
ful of sngar more “for the freezer.”

StrawseErRryY Ice-crEAM 1IN WINTER.

When strawberries are out of season a pint bottle of
strawberry acid (vide Strawberry Acid, page 278) is suffi-
cient to flavor three pints of cream without farther addi-
tion of sugar, but a little poke-berry jelly mixed first, with
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the point of a knife, in a spoonful of the cream taken out
and then stirred in the whole till the right color is at-
tained, will materially improve the resemblance to cream
made of the fresh fruit.

Canned strawberries of the Wayne County brand also
make an excellent eream, retaining the flavor of the fresh
fruit to a surprising degree, nor need any sugar be added.
The aid of a little coloring matter may be called in here,
too, to advantage. Strain in the juice only, or use fruit
and sirup, as you prefer—either is very nice.

Rasroerry Ice-crEAM,

The juice only must be used in making raspberry
cream, about one pint of juice to one quart of eream, and
a light pound of sugar. The red Antwerp raspberry,
when blended with the eream, produces a lovely ecolor,
and has exquisite fragrance as well as delicate flavor, but
even the juice of the common wild raspberry makes a
very nice variety in the matter of creams,

In winter, canned raspberries, or even raspberry jam,
put in a small sieve, and the juice from them strained
into eream, will prove most satisfactory. Allow five
ounces of sugar to a quart of the flavored cream, if the
fruit has not been sweetened ; otherwise sweeten to taste.

Pricu Ice-crEAM.

This may be made the best of all ice-creams, and yet
it is one of the most difficult for which to supply an exact
recipe. Try the following, and if more sugar is needed
alter to your taste. The best ice-cream is made from
mellow, soft peaches, and the yellow-fleshed give a charm-
ing color. In an emergency, however, I have seen very
nice made out of indifferent pieces not presentable in any
other form. Peel, halve, and spread out your peaches
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upon a large flat dish, and with a silver or broad wooden
fork mash as fine and smooth as possible. Measure the
pulp, and to one quart put three-quarters of a pound of
powdered sugar and a quart of cream, that need not be
very rich. Mix and freeze as usual.

Soft peaches, mashed..... 1 qt. | White sugar, powdered... & 1b.
Cream, 1 gt.

GREEN-APPLE CUREAM.

Stew the apples when green, the last of June, or in
July; mash and sweeten them very sweet with white or
brown sugar; flavor with lemon or a little nutmeg ; add
as much cream as you have apples, which you can ascer-
tain by measurement, and sweeten to your taste, or by
allowing a heaping teacupful of sugar to a quart, then
adding a small cupful “for the freezer.” Some prefer to
freeze the coddled apples alone, and send a pitcher of
cold eream to table with them, to be used ad libitum.

Coddled apples...... 1 qt. Cream....1qt
Brown or white sngar. 3 eupfuls. | Nutmeg. .. a half one grated in.

Caraser Cread.

This ice is admired wherever it is seen, but is more
than usually troublesome to prepare, because taste, judg-
ment, and experience are all called into requisition to
make success certain. If one has aptitude for cookery,
however, she may do well the first time by the following
direetions, which are as precise as they can be made :

Put on to boil in a preserving-kettle one gallon of rich
new milk ; meanwhile beat up as light as possible the
yolks of sixteen eggs; after they are light add to them,
and beat in, two cupfuls of pulverized white sugar. At
the same time have an assistant put two cupfuls of brown
gugar, dry, into a skillet, and place it on the fire where it
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may burn. When the milk boils remove it quickly from
the fire, and add it to the eggs, a little at a time, stirring
until all is mixed, Then return to the fire, and stir until
it thickens. The sugar will have now been burnt very
black, some one having been stirring and watching it all
the while. Take the custard from the fire and pour a
little of it into the burnt sugar, which will sputter and
send out smoke, but this must not be minded; keep on
adding a little and a little till the whole is smooth and
the skillet full, then pour its contents gradually into the
main bowl of custard, but pause and taste when it looks
the color of strong coffee, for if darker than this the
sugar has been too much burnt. The art of making cara-
mel depends upon burning the sugar to the precisely
proper extent. If too little burnt the cream is mawkish;
if too much, bitter and brackish ; if precisely right, it is
delightful.  “Practice makes perfect,” and we recom-
~mend the recipe as worth trying.

Burning the sugar too little is remedied by taking
another eup of sugar and burning that most decidedly;
burning too much, by adding cream or more custard un-
til the proper degree has been reached. But it is most
advisable to take great pains to be right in the first place,
if trouble and annoyance would be avoided. Made thus:
For one gallon of custard take one gallon of milk, two
cupfuls of white sugar, sixteen yolks of eggs, two cup-
fuls of brown sugar burnt.

N.B.—Do not forget to add the extra cup allowed to
make up for the waste of sweetness in freezing,

Cocoa-sur IcE-CREAM,

Free the nut from its shell, and grate the meat fine;
allow two nuts to one gallon of eream ; sweeten the eream
with a pound and a quarter of white sugar ; add the milk
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of the cocoa-nut, if you like its rich taste, or omit it at
pleasure. When the cream is partially frozen add the
cocoa-nut, with the beaten whites of three eggs. If a
confectioner is near at hand, it is better to purchase the
nut already grated, as he will be willing to furnish it thus
for a few additional cents—not worth speaking of, com-
pared with the trouble saved.

CuocorATE IcE-crREAML

Scrape up a quarter of a pound of Baker's Chocolate,
and dissolve it in a little water ; then add to it one quart
of fresh milk, and put it on the fire in a stewpan to boil,
stirring it all the time ; make a paste of one table-spoon-
ful of corn-starch and the same quantity of cold milk ;
stir it into the chocolate, and boil until it has well thick-
ened, which should be in abont fifteen minutes ; add two
teacupfuls of white sugar and a teaspoonful of vanilla ex-
tract; when well thickened, remove the chocolate from the
fire, and add it to a quart of rich eream; freeze as usual,

CrocoratTe Custann.

Many of the best house-keepers do not trouble them-
selves about having any cream at all in preparing frozen
chocolate, but use custard altogether. Some persons like
a mere delicate flavor of chocolate, others prefer it strong
and rich. We here endeavor to strike a happy medium,
Either a very little cinnamon or vanilla is thought to
improve the flavor of this eream; but when the French
preparations are used they are sufficiently seasoned, with-
out addition of any kind save a little sugar.

Scrape a quarter of a pound of chocolate very fine, and
put it on the fire with two quarts of fresh milk; mean-
while beat up very well the yolks of six eggs, adding,
when they are partially lightened, two cupfuls (or ten
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ounces) of sugar; continue beating until the chocolate
and milk boil up, when take it quickly from the fire, and
pour in a little at a time upon the sugar and eggs, till all
are smoothly mixed ; then return to the kettle, and stir
briskly for five minates longer, when the eggs will be
done, and the custard sufticiently thick; beat up the
whites of eggs left, and add them when the eream in the
freezer is beginning to harden.

Corree CrEaM.

This is a favorite refreshment at gentlemen’s supper-
parties. Toast two gills of raw coffee till it is a light
brown, and not a grain burnt; put it hot from the toaster,
without grinding it, into a quart of rich and perfectly
sweet milk ; boil it, and add the yolks of four eggs beaten
up and mixed with half a pint of sugar. When done in
this way the color of the coffee is not imparted ; but, as
this is often particularly admired, you can obtain it by
burning a eup of brown sugar, and adding a little of the
hot custard to it at a time till all is added, and your cream
a rich coffee-color.

Corree Creay (Another Way).

Take eight table-spoonfuls of freshly ground Java cof-
fee and put it on to boil, or rather steep, in a small coffee-
pot, with only one cup of water; pour this extremely
strong decoction into two quarts of rich cream, and
sweeten with three-quarters of a pound of sugar. If the
cream should not be thick enough, it may be brought to
the right consistence by making a table-spoonful of corn-
starch into a paste, boiling it with a small portion of the
cream, and stirring it into the whole quantity when thor-
oughly done,
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Pingarrie Crean,

Slice fine ripe pineapples and lay them in a bowl, with
pulverized sugar strewn over them; in a few hours the
sirup will have drawn, and makes a fine flavoring for ice-
cream; add of it until the taste is sufliciently distinet;
and whether more sugar is needed must also be deter-
mined by the person making the dessert. The fruit is
sometimes chopped up and added, but there is a eertain
hardness about most pineapples that renders the way
we recommend here preferable.

Ogpaxae Ice.

Choose sour, high-flavored oranges, as sweet oranges
make this dish not only a very expensive but a mawkish
one likewise. To the juice of twelve oranges add that
of two lemons, and grate in the rind of only one orange;
add the beaten whites of six eggs, a gallon of water, and
a pound and a half of white sugar.

OTANTEE. i o« o151 de prones b Lemons. . .... STl e 2
I, T T T AR Lgal. | 'Bugari.. i Geradoes o214 108
Gelaline. . o oove sreehia 1 oz, Whites of egg8ee..venn. @

LeyMox Suenrner,

We are indebted to the East for this most refreshing
of all delicacies during the burning heat of our American
gummers. Lemon is the fruit most commonly used for
this purpose, and certainly the most appropriate. The
simplest way of making is the best. When the lemons
are fine and juicy, eight will be enough to flavor a gallon
of water. Rub the lemons till very soft; squeeze out
the juice, and strain it into the water. A little flavor of
the rind imparts richness, and may be given by grating
immediately into the lemonade, or by peeling very thin
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the rinds of two for a gallon, and boiling them well in a
pint of the water set aside for your gallon of sherbet. It
should be strained after boiling five minutes; an ounce
of gelatine, dissolved thoroughly and beaten into the sher-
bet with the stiff foam from six whites of eggs, is said
to prevent sherbet melting rapidly when taken from the
freezer and exposed to the air.

Lemons. . Juice of 8 or 12 large. | Lemons.. The grated rind of 2.

‘Water ... 1 gal. Eggs..... Whites of 6.
Sugar.... 1% Ibs, Gelatine. ., 1 oz.

PrxearPLE SHERBET,

One can of pineapples, one dozen lemons (the juice of
all and rinds of six). Chop up the pineapple, squeeze
the lemon-juice into it, and beil the rinds, thinly pared,
in a pint of water, which must be deducted from the gal-
lon of plain water that must go to this quantity of fruit.
Try one pound and a quarter of white sugar; but if not
sweet enough, add until a little too sweet, for freezing
always takes off something in that way. When half-
frozen, add the beaten whites of three eggs and one
ounce of gelatine dissolved in a teacup of water, Freeze,
beating thoroughly from time to time.

Frozexy TEa.

Take as much fine-flavored tea as you choose, drawn in
the usnal way, and sweetened while it is hot; then give a
dash of the lemon flavor by slicing up half of one very
thin and adding it to the tea. Freeze as usnal. Some
persons find it more reviving on a hot day than any
other sherbet,

Turrr Frurrn

One gallon of eream, one can of peaches, one can of

apricots, six lemons, six oranges, twelve bananas. Chop
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the peaches and apricots; add the juice of the lemons
and oranges, with the pulp of three of each; whip the
cream thoroughly, having first sweetened it to your taste,
and stir into the fruit. Two pounds of sugar will proba-
bly be about the quantity of sugar required. Freeze all
together to a paste; then add the bananas, cutting them
up into quarter-inch slices with a silver knife; stir them
in lightly with a sifver spoon, and complete the freezing.
This quantity makes two gallons when frozen.

Currant Ior.

To the strained juice of red currants, in the proportion
of three quarts of water to one of juice, put one pound
and a quarter of sugar and freeze.

Currant juiee. s sesiens 1 qt. BURAT 2 s iraan s 13 Tha
Watel.., . J . od ] sl 3 qts. | Whites of eggs......... 3
Gelatine:. . .. 00 10z

GOOSBERRY-FOOL,

Take two quarts of green gooseberries, wash off any
mould on them with hot water, and pick off blossoms and
stems; put them in a preserving-kettle with just enongh
water to cover them, and let the berries stew until they
are tender, their color being best preserved by keeping
the kettle uncovered; when they are goft, with the back
of a large spoon press the pulp through a colander or
sieve, and while this pulp is hot add to it two pounds of
white sugar; when cool, stir into it either a quart of rich
cream or boiled custard ; mix this with the gooseberry
pulp until they thoroughly combine.

This cream must be served in a glass bowl, with whip-
ped syllabub for a garnish, Cake is a proper accompani-
ment for this dessert.

The old English mode of preparing gooseberry - fool
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was to omit the cream or ecustard and substitute an ounce
of butter stirred into the hot pulp at the same time that
sugar was added, At the same time six eggs were beaten
up and stirred raw into the pulp, when both were re-
turned to the fire for a few minutes, until the eggs were
cooked. When ecold, a spoonful of spinach-juice was
added to brighten the green color, and the dish was then
ready to be sent to table, DBesides cake, a glass of rich
milk would be needed by most tastes for the perfecting
of this dessert.

Frozex Prum Pupbpixe.

Make a castard of one quart of milk and the yolks of
four eggs, with one cup and a half of white sugar; flavor
with vanilla; seed and cut into small pieces three ounces
of raisins; add three ounces each of citron and conserved
cherries, cut small; mix with the fruit three ounces of
grated chocolate; pour over these ingredients enough
wine to cover well, and let them simmer all together until
a thick paste is formed, stirring frequently; then add the
custard to the froit; also one quart of eream sweetened
with five ounces of sugar flavored with vanilla and whip-
ped up light. Put this cream into the freezer, and when
it begins to harden whip up the whites of the four eggs
to a stiff froth, and stir in lightly.

RN s i o e 1 qt. Oreant...uv. o0 1.6

T R ST ST 3 oz Cons. cherries.. 3 oz
Chocolale. . Y., vieees von'8 2 sl i e eyid 4

BOFAE cioienvainsan s 4 1b. Vanilla. ....... 2 teaspoonfuls.

Boiep CusTARD,

In winter custard takes the place of ice-cream, and a
handsome dessert seems incomplete without its presence,
The most common mistake in preparing it is to use the
whites of eggs, which ought always to be omitted.
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To one quart of fresh morning’s milk put a teacupful
of white sugar, the yolks of four eggs, and fifteen drops
of extract of vanilla (rose or almond) ; set the milk on to
boil in a preserving-kettle; at the same time break your
eggs and beat the yolks persistently until the milk boils
up, adding the sugar as soon as they seem rather light.
The lighter the eggs are beaten the richer and thicker
will be the custard. The moment the milk boils, lift it
from the fire and add it gradually to the sugar and eggs
until all is in; then return to the fire, and stir continu-
ously until the custard has thickened and the white foam
has disappeared from its surface. This should not take
more than five minutes. Empty them into a bowl; con-
tinue to stir until you see that there is no sign of cur-
dling, and then set aside to get cold. It is =0 essential
to have it perfectly eold, that even in winter it is better
to make it the day before it is wanted. Dish in a glass
bowl, and garnish with whipped syllabub,

TrirLE.

The term trifle is applied to a bowl of boiled custard
into which has been cut up several glices of stale sponge-
cake; cut the cake into inch squares; heap them up in
the bottom of the bowl, and pour over them a gill of
white-wine; also intersperse with the eake thinly pared
slices of citron; now nearly fill the bowl with custard,
and top off with whipped syllabub, as usual; flavor with
vanilla. No dish is more generally admired.

Burxt CusTARD,

A bowl of boiled custard is said to be burnt when, in-
stead of being garished with syllabub, the whites of eggs
left out in making it are whipped up until they stand
alone, sweetened with a table-spoonful of powdered sugar
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allowed to each egg and a flavoring of vanilla or lemon-
juice. Pile up this méringue so as to cover the custard
entirely, and by means of a shovel heated to a white
heat, and held within an inch of the surface, brown and
glaze it prettily, and you will have the dish known as
“burnt custard,” and one that is deservedly popular,

The fire for boiling custard should be a brisk one, as
long standing over the fire will curdle almost any milk,

Baxen Cusrtanp.

One quart of fresh milk, four yolks of eggs, five ounces
of sugar, fifteen drops of vanilla; beat up the yolks and
sugar till very light; add the flavoring, and mix in the
milk ; then fill your custard-cups until they are within
half an inch of being full ; place the cups in a pan of
lukewarm water, the water reaching half-way up their
sides, and set the pan in a very moderately heated oven
in twenty minutes try one by dipping a teaspoon into it,
and if it cuts, it is done.

Everything in baked custard depends upon the regularly
heated slow oven, If made with nicety, it is the most
delicate of all sweets ; if cooked till it wheys, it is hardly
fit to eat.

If a richer custard is desired, twice as many eggs may
be used ; but the proportions given above are for persons
who like their food good, but care not to be extravagant
or lavish in the use of materials. A very small lump of
butter may also be added, if one wants something specially
rich.

Banvana Ice-crEAM.

Take six ripe bananas ; peel and slice them ; put half
a pound of sugar on the bananas, taking care to use a
silver knife in cutting them up, as steel turns the fruit
black ; let them stand two or three hours ; provide a quart
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and a half of rich cream and a quart of milk ; pour a part
of the milk over half a box, or one ounce, of gelatine; let
it soak an hour; heat the other part of the milk to boiling-
point ; stir it into the gelatine 3 take four eggs, beat the
yolks and whites separately ; add a quarter of a pound
of sugar to the yolks; stir this into the bananas after
cooking the eggs with the milk and gelatine; pour the
milk into the ¢ream ; mix all together, except the whites
of the eggs, which must be slightly beaten, and added
to the cream as you freeze it. If you use all milk instead
of cream, add two more bananas. This is a delicious eream,

Bawana Creaar.

Peel the bananas, and mash the fruit to a smooth pulp.
Allow equal quantities of fruit and eream, and to one quart
of the mixture allow a quarter of a pound of sugar. Let
no steel come in contact with the bananas, as it spoils the
color,

Frozex Pracnzs.

Pare and divide large, fresh, ripe, soft peaches; sprinkle
them with granulated sugar in the proportion of a quarter
of a pound of sugar to one pound of fruit; put them into
a freezer, and freeze exactly as yon would ice-cream.
When sending them to table in a glass bowl, powder
again thickly with powdered sugar. Canned peaches and
all kinds of berries may be prepared in the same way. It
is a pleasant addition to have at hand a supply of cold
rich milk orv ersam, sexved separately, in pitcher or bowl.
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CHAPTER XVIIL
JELLY, CHARLOTTE-RUSSE, ETC.

Calf’s Foot Jelly.—Jelly without Eggs or Boiling, —Isinglass Jelly.
—Lemonade Jelly.—Orange Jelly.—Fruit in Jelly.—Rock Cream.
—Cream Jelly.—Jerusalem Cream,—Farina Jelly,—Blanc-mange,
No. 1.— Blune-mange, No. 2.— Chocolate Blane-mange, No. 1.—
Chocolate Blane-mange, No. 2—Jelly without Wine.—Bavarian
Cream.— A Pretty Supper-dish of Jelly.—To Make a “Ilen's
Nest.” — Carrageen Moss Blaunc - mange. — Chogolate Charlotte-
Russe.—Apples with Jelly.—Ellie’s Eclaires,—Flummery, —Char-
lotte-Russe.—Almond Blanc-mange.

Cav¥’s Foor JELLy.

Boin four feet that have been well cleaned and the
hoofs taken off. When the feet are boiled to pieces, strain
the liquor through a colander, and when cold, skim off all
the grease and measure the jelly into a preserving-kettle,
leaving behind the dregs which will be at the hottom.
From four feet the yield should be about two quarts of
jelly. Pour into it one gquart of wine, the juice of six
fresh lemons, strained from the seeds, one pound and a
half of sugar, a little powdered mace or cinnamon, as
well as the thinly-pared rinds of the six lemons, Wash
eight eggs very clean, and whip up the whites to a froth;
crush the shells and put them in for clearing also; set
the kettle over a good brisk fire; stir until the jelly is
melted, but do not toneh it afterwards; when it boils to
one side, leaving an opening where the jelly looks clear,
and the dross accumulates on the other side, it is done;
remove the dross carefully, and be provided with a kettle
of hot water, if you have a regular jelly-strainer, as is

10
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desirable in every household; lift up the lid and fill the
double lining with boiling water, to expedite the running
through of the jelly. A square of scalded flannel laid across
the mouth and held down by the top answers just as well
for a bag as any other shape. Pour back what will run
out in a thick, muddy stream at first, and keep returning
the jelly to the strainer until it runs through perfectly
clear; then leave it to drip, putting a cover all over, to
keep out the dust; if you have not a jelly-strainer, im-
provise one out of flannel, and suspend it between the
backs of two chairs,

Jerny wrrnovr Ecas orn Bomsa.

To one paper of Coxe's Gelatine pour one pint and a
half of cold water, the juice of three lemons, and the
rinds pared thin. Let it stand so for an honr; then pour
over it three pints of boiling water and ene pint and a
half of wine; add one pound and a half of loaf-sugar,
strain through a napkin, and when eold it is ready for
use. Allow it about twelve hours for hardening,

This recipe does in an emergeney, but is not recom-
mended as being equal to the others given.

IsizGrass Jenny.

Take two ounces of Cooper’s Isinglass, break it up,
wash it clean, and put it to soak in two quarts of cold
water. Let it set for two or three hours, and then add
to it two pounds of white sugar. Put in, for clearing,
the whites of four eggs, beaten well, the juice of four
lemons and their rinds, peeled very thin, also a stick of
cinnamon, and half a dozen blades of mace. Stir all well
together, and then put on the fire, and let it boil for
twenty minutes, being careful not to stir it. When you
think it is done add gently one quart of clear wine.
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Strain through a jelly-bag, but take eare not to shake it
while the jelly is dripping, or it will certainly be muddy.

LesMoxape JeLLy.

Take twelve lemons and pare off very thinly THEgiids
of six. Put these in one pint of boiling water, cover
them, and let them steep while the other ingredients are
being prepared. Rub the lemons and squeeze them dry.
Pour one pint of cold water to the gelatine, let it soften
for twenty minutes, and then, emptying it into a large
bowl, pour over it one quart of boiling water, which should
completely dissolve it. If this is not the case, put it over
the fire until not a particle of unmelted gelatine is to be
seen. Now strain the juice into it, and add the rinds and
water in which they have been steeping, with two quarts
of elear cold water. If all the water used in this recipe is
clear there is no necessity for straining, as in other jellies,
Set away in a cold place to stiffen. You can either let it
jelly in a mass and break it up with a spoon, for encircling
blane-mange, or mould it in pretty shapes, and serve it
with plain or whipped eream. This dish is new, simple,
and greatly admired.

To succeed in warm weather, either more gelatine must
be added or the jelly set upon ice. All recipes in which
gelatine is used are to be understood as referring to cool
weather,

RICTOONE. s o v v ies ssaee 18 NV ALELEL S uileaas slegi s 1 gallon.
Sugar........co00e.-n 13 Ths. Gelatine. ............ 2 boxes.

OraNGE JELLY.

Melt the gelatine by softening it in a teacupful of cold
water, and then dissolve it by pouring on, after an inter-
val of twenty minutes, three cupfuls of hoiling water.
Put the pound of sugar into the bottom of a bowl and
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gtrain upon it the juice from all the fruit, then add the
melted gelatine, and stir all well together, Grate into it
enough orange-peel to give a zest to the flavor; and if you
still think the taste of orange has not been imparted with
suflieient distinctness, peel two more oranges, pick out
the seeds, slice them thin, and drop them into the jelly so
that they will be distributed throughout the whole; if
the jelly is moulded, let some pieces be in each mould.

COFRIMTER s 5 s e e o a i 0 I T T B e oo 2
L] AR e AR 11b. Gelating. ;. i isvens L HOE
Water. oLl 2 qts.

Fruir vy JeLvy.

The most skilful caterer ean furnish no prettier dish
for a party. Make two quarts of sparkling, amber-colored
jelly by adding a little browned sugar to either of the
recipes furnished in this book for gelatine jelly, Wet
two jelly-moulds holding a quart each, and invert them,
secing that they are supported se as not to be overturned,
and fill each of them half full of jelly. Set them in a
cold place to harden as soon as possible. In an hour, or
as soon as they are firm enough to support the weight,
lay lightly on the jelly a few grapes and cherries, or any
other pretty fruit of that sort. Let the fruit be fresh, if
it can be procured, else taken from eans and drained free
of sirup. Meanwhile, having kept a portion of the jelly
warm in a pitcher near the fire, fill the moulds with it, and
set them away until the jelly is perfectly firm and ready
to turn out. It is always better to allow jelly to stand at
least twelve hours before it is sent to table, althongh it
mey harden earlier under very favorable circumstances.

N.B.—If a light-colored jelly is preferred, use white
gugar, white wine and lemon only for seasoning, and the
hue will be a delicate straw-color.
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Rock Creanm.

One teacupful of boiled rice mashed to a paste, the
whites of six eggs beaten stiff and sweetened with three
heaping table-spoonfuls of sugar; add three table-spoon-
fuls of sweet rich eream, and flaver with ten drops of ex-
tract of rose or almond. Put into moulds as you wounld
blanc-mange, and eat with eream or milk and preserves,

Creax JELLY,

Of stock gotten from boiling hog’s or calf’s feet take
one quart, every particle of grease being skimmed off.
Put with it into a preserving-kettle one pint of rich
sweet cream, and one pint of fresh milk. DMelt all to-
gether over the fire, but do not keep it there long enough
to boil—only long enough to dissolve the stock; then add
a teaspoonful of rose flavoring and enough poke-berry jelly
to make it of a pretty, delicate pink. Iave ready some
blanc-mange moulds wetted with cold water, strain the
jelly into them, and set away until firm. When wanted
for the table turn out into a deep dessert-dish, and serve
with whipped syllabub. It is extremely delicate in fla-
vor, and quite an ornamental dish. Country house-keep-
ers, who have more stock than they always know what
to do with at pork-curing seasong, will be glad to know
so desirable a way of utilizing it.

JErRusALEM CREAM.

One quart of cream, one-third of a box of gelatine, a
cupful of sugar, and three table-spoonfuls of brandy ; dis-
golve the gelatine in the brandy, then stir in the cream
very gradually, set it in an oven until lukewarm, or stir
it constantly over the fire; then pour it into moulds and
turn it ont like blanc-mange; eat it with plain cream or
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gelatine jelly. It is good diet in some cases of invalid- .
ism, where strong food cannot be taken.

Fariva JELLY,

Boil one quart of new milk; while boiling sprinkle in
slowly a gquarter of a pound of farina ; continue the boil-
ing from half an hour to an hour; season with a teacupful
of sugar and a teaspoonful of vanilla; when done, turn
out into a mould and place it on the ice to stiffen. Serve
it with whipped cream.

Braxcarance, No. 1.

One ounce of isinglass or gelatine to a quart of sweet
cream and a pint of new milk, sweetened to your taste;
the gelatine having been softened by lying in cold water*
for a few minutes, add it to your eream and milk ; put
all on the fire to stay until thoroughly mixed and heated;
sweeten with a cup and a half of pulverized sugar, and
flavor with a teaspoonful of the extract you prefer. Va-
nilla, almond, or rose is peculiarly suitable. Since eream so
readily turns sour, if you prefer you can melt the gelatine
in a little water and stir it into the eream eold. If you pre-
fer cooking, remember to wait until it is lukewarm before
putting into the moulds, else the watery particles of gela-
tine will rise to the top and spoil the looks and taste of
the blane-mange, Dip the moulds in cold water before put-
ting the eream in them; blanc-mange will stiffen in cold
weather in a few hours, but it is best to make it the day
before you intend to use it. It keeps sweet much longer
than most preparations of eream.

# Old recipe says, *“the isinglass having been dissolved the over-
night in boiling water.” How much less trouble have modern house-
keepers |
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Braxc-maxce, No. 2.

Season one quart of rich eream with five ounces of white
sugar and whip it to a stiff froth; pour one pint of cold
- water on half a box of gelatine, let it soak fifteen minutes,
then simmer over embers until perfectly dissolved. When
lukewarm pour the whipped cream slowly in, beating it
all the time till stiff enough to drop from a spoon; flavor
with vanilla or lemon, and put into moulds, as directed
above,

CrnocoratTe Braxc-aasee, No. 1.

Boil two quarts of milk with half a pound of sugar
(two teacupfuls will also give the proper amount); grate
a quarter of a pound of Baker’s Choeolate, and mix it
smooth in a little boiling water ; as soon as the milk and
chocolate Dboil add four table-spoonfuls of corn-starch
stirred to a paste with a little cold milk. Let all boil to-
gether for ten minutes longer, and when cooled till luke-
warm put into moulds, having first flavored with vanilla.

Cnocorate Braxcaaxce, No. 2.

Two quarts of rich milk, four ouneces of grated choco-
late, three-quarters of a pound of white sugar, and two
ounces of gelatine, which is the quantity contained in
one box. Dissolve the gelatine in one pint of water; boil
the milk, choeolate, and sugar together for three minutes,
then add the gelatine and a teaspoonful of vanilla extraet,
and let it boil for five minutes ; pour into moulds.

JeLLy wrrnovr WINE,

To two ounces of gelatine put half a gallon of water, a
pound and a half of sugar (white or brown, according to
the color desired), the whites of three eggs well beaten ;
the juice and thinly-pared rinds of six lemons, with a
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teaspoonful of mace and a stick of cinnamon also, if the
flavor is not objected to. Let the gelatine be well softened
in part of the water, cold, then mix everything together
and boil until a elear place opens in the middle and the
seum moves to one side. Drip through a flannel jelly-bag
placed in a jelly-strainer, with the usual carefulness not to
shake.
Bavarmax Creaxr,

Pour on half a box of gelatine a small eup of milk, and
leave it in a bowl to stand until soft. Meanwhile make
a quart of good custard, into which, while on the fire, put
the softened gelatine, Take a good pint of cream fla-
vored with wine and sugar as for syllabub, and as soon
as the custard is cool and begins to stiffen whip the cream,
putting it into the custard as fast as it froths, and have
gome one to beat it hard as you add the whipped cream,
a spoonful at a time. The custard must be flavored mild-
ly with vanilla.

N.B.—The proportions of cream and custard may be
reversed, if your dairy admits of the change.

A Prerry Svrrer-pisu or JEeLLy.

Fill a deep glass bowl half full of jelly; have as many
small fish-moulds as will conveniently lie in it; fill them
with blane-mange ; when they are cold, and the jelly set,
lay them on it as if going in different directions; put in
a little more jelly, and let it get cold, to keep the fish in
their places, then fill the dish so as to cover them. The
jelly may be made either of gelatine or hog’s feet, very
light-colored, and perfeetly transparent.

To Maxe a “Hex's Nest.”

Get five small eggs, make a hole at one end and empty
the shells ; fill them with blane-mange ; when stiff and
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cold, take off the shells, pare the yellow rind very thin
from six lemons, boil them in water till tender, then cut
them in thin strips to resemble straw, and preserve them
with sugar; fill a small deep dish half full of nice jelly;
when it is set put the straw on in form of a nest, and
lay the eggs in it. It is a beautiful dish for a dessert
Or supper.

CanraceEEN Moss BLANC-MANGE.

Boil one handful of moss in a quart of new milk ; flavor
it with a eupful of white rugar and a few drops of va-
nilla or rose extract, then strain it and put it into wetted
moulds, where it will harden to a consistency like that of
blanc-mange.

Carrageen or Irish moss is a kind of lichen growing
freely on the coast of Ireland, and thought to have pe-
culiarly strengthening virtues when joined with milk and
made into food, besides having a most delicate and pleas-
ant flavor of its own. It may be procured at any well-
furnished drug-store.

CrocorAatE CoARLOTTE-RUSSE.

Half an ounce of Cooper’s Gelatine soaked in a very little
cold water, three tablespoonfuls of grated chocolate rub-
bed smooth in a little milk, half a cup of powdered sugar,
four eggs, half a pound of sponge-cake, one pint of eream ;
heat the eream to boiling, slowly stirring frequently ; add
the sugar, chocolate, and gelatine, and when these are dis-
solved add a spoonful at a time to the beaten yolks; set
back in the saucepan of boiling water, and stir five min-
utes till very hot, but do not let it boil; take it off, fla-
vor, and whip or churn to a standing froth, adding the
beaten whites towards the last. Line a mould with sponge-
cake, fill with the mixture, and set on ice.

' 10%
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ArprLEs WIiTH JELLY.

One dozen apples, pared and cored, one pound and a
half of sugar. Put the apples on with water enongh to
cover them, and let them stew until they look as if they
would break; then take them out and put the sugar into
the same water; let the sirup come to a boil; put in the
apples, and let them stew until done through and clear;
then take them out, slice into the sirup one large lemon,
and add an ounce of gelatine dissolved in a pint of cold
water. Let the whole mix well and come to a boil ; then
pour upon the apples. The sirup will congeal. It is to
be eaten cold, with eream.

Erue’s Ecranes.

Prepare a pound of sponge-cake made in the following
proportions: one pound of sugar, one pound of eggs,
weighed in the shell; and nine ounces of flour. Flavor
with the juice and rind of a lemon. DBake in tin pie-
plates. The cake should be not quite an inch thick after
it has risen. Boil one quart of new milk ; beat the yolks
of four eggs, with four table-spoonfuls of white sugar.
When the milk has boiled up once pour it boiling upon
the beaten eggs, stirring rapidly all the time. When
well mixed return to the fire. Of three light table-spoon-
fuls of corn-starch make a paste with a little cold milk,
which stir immediately into the custard on the fire. Let
it cook until well thickened, stirring all the while, Take
off the fire and flavor while hot with a teaspoonful of
vanilla, Put a layer of this custard between two of the
cakes. Make a chocolate icing for them of three table-
spoonfuls of seraped chocolate, six table-spoonfuls of
white sugar, two table-spoonfuls of sweet cream, and a
very small piece of butter—say half an ounce. Let this
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icing simmer over the fire for a few minutes, when it can
be immediately applied to the &claires. "While yet hot
sprinkle over the top a coating of white granulated sugar..
One pound of cake ought to make six ordinary pie-plate-
fuls—enough, that is to say, for three éclaires—the thick-
ness never being more than two cakes, with one layer of
custard between. No dessert can be better,

Fromuugy,

Put the juice of one lemon and the rind of two to one
quart of thick eream; sweeten to your taste (six ounces
would suit most pergons), and let it stand for half an
hour, then wnisk it until it becomes thick ; add one ounce
of gelatine softened in half a pint of water or cold milk,
then heat over the fire until dissolved ; strain it through
a sieve, then beat all together for several minutes; then
put the eream into one large or two small moulds, and
when perfectly set turn out into a pretty dessert-dish and
encirele with whipped syllabub.

Crarvorre-Russe,

Six whites of eggs, three ounces of sugar, one pint of
rich eream, one-third of a box of gelatine melted in half
a eup of milk, and half a teaspoonful extract of vanilla.

Directions for Making the Cake for Lining Mouwld —
One pound of sugar, nine eges, ten ounces of flour, rind
and juice of one lemon. The eggs for the cream must be
whisked until perfeetly dry, the cream whipped, and only
the froth lightly lifted off and added to the whites of
eggs. The gelatine must be soaked twenty minutes in
cold sweet milk, then heated over the fire, stirring care-
fully all the time to prevent burning; then add the sugar,
When lukewarm stir rapidly into the egg and cream;
lastly, drop in the vanilla, and then fill up a mould that
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has been previously lined with a thin layer of sponge-
cake.

This favorite dessert may be elegantly varied according
to the dictate of taste. The proportions given above
should fill a one-pound cake-mould. By simply cutting
the cake into strips, turning out the crust and inside alter-
nately, the outer case will be prettily striped yellow and
brown,

By half filling the mould with the cream, as directed
above, and adding enough poke-berry jelly to the remain-
der to impart a rose tint, and laying it on top, when cut,
the appearance of the Charlotte-Russe is such as to make
it scem too good to be eaten: in short, the very poetry
of food.

A1oND BLANC-MANGE.

One ounce of gelatine, two quarts of cream, one pound
of almonds, weighed in the shell, two half - pint eupfuls
of white sugar, nine peach-kernels or bitter-almonds;
soak the gelatine in a little cold water till soft; then melt
it thoroughly over the fire and mix with the cream ; last
of all add the almonds, and then put into moulds. Pre-
pare the almonds thus: scald them in boiling water, when
the skins will easily come off ; then put them into a mar-
ble mortar and beat to a paste, with a sprinkling of fine
white sugar, and rose-water dropped in from time to time
until they are ready to add to the cream. This prevents
oiling.
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CHAPTER XIX,
PRESERVES, ETC.

To Preserve Apples.—Apple Jeliy.—Blackberry Jam.— Beautiful
Jelly Made from Pippin Apples.—Blackberry Preserves,—To Pre-
gerve Cherries.— Red-currant Jelly.—Fox-grape Jelly.—To Pre-
serve Biberian Crab-apples.—To Preserve Cranberries, —Damson
Preserves.—Sweetmeats of Citron or Cantaloupe Melons,—Green
Gooseberries.—Greengage Plums.—Jelly,—Grape Preserves,—To
Preserve Clingstone Peaches.—Peach Jam.—Quince Preserves, —
Pear Preserves.— Raspberry Preserves,— Strawberry Preserves.
—To Make Jelly out of Strawberry Acid.—Green Tomato Pre-
serves,— Sweetmeats,— Pineapple Preserves.— To Preserve Or-
anges Whole.—Orange Marmalade,.—Quince Marmalade.—Green
Sweetmeats,—Fig Preserves.—Quick Way of Preparing Water-
melon Rind.—Canned Peaches.—Brandy Peaches.

To PresErve ArprLEs,

Peer the apples (pippins or wine-saps are best) the
evening hefore they are to be preserved. Weigh the ap-
ples and sugar, allowing three-quarters of a pound of the
latter to one of the former, and put the sugar over the
apples. . Next morning drain the sirup from the apples
and put it on in a preserving-kettle to boil. When hot
drop in enough apples to cover the bottom of the kettle;
when transparent take them off, spread them on dishes to
cool and toughen a bit, and meanwhile let another set of
apples be put into the kettle, and so continue lifting out
and returning to the kettle until all of your apples are
clear and done through. TFlavor with fresh lemons, grat-
ing off the rind into the sirup and squeezing in the juice.
Allow one lemon to every two pounds of fruit. If you have
not lemons at hand, a little mace imparts a very grateful
flavor, or even a little ginger and nutmeg will answer,
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ArrrE JELLY.

Cut up your apples; put them in a kettle and cover
with water; boil till thoronghly done ; strain in a coarse
bag; measure the juice, and to each pint of juice allow a
pound of sugar; put the juice on the gtove without the
sngar, and boil twenty minutes; while the juice is boiling
heat the sugar in a pan inside the stove; after the juice
has boiled twenty minntes add the sugar and stir only
until dissolved; then take off, and pour into glasses; eut
papers out just to fit the inside of the glasses, dip them
into brandy, place them on top of the jelly, and cover
with close-fitting tin tops.

BrackBERrry Jaar

See that the fruit is fresh, as the least acidity will bring
to naught all of the preserver’s labor, and small fruits
gathered in hot weather need particular care in this re-
spect. After carefully picking out any bits of stem,
trash, or leaves that may be adhering to your berries,
weigh them, and to each pound of fruit add half a pound
of nice brown sugar (extra C, say) ; put the berries on,
however, by themselves, with a small cup of water to a
large kettleful of fruit; cook them, stirring frequently,
antil the fruit seems to be reduced to a solid mass almost ;
then add the sugar, and half an hour’s longer cooking will
be sufficient. Some persons add a little powdered ginger
for flavoring, but more frequently they are left without
seasoning, and are greatly liked in most families for pufls,
at the tea-table, and for rolls.

Beavrrvn Jerpy Mape rroy Piepixy ArpLEs.

Pare, core, and drop the picces of apple into cold water
as you get them ready; allow just as much water as will
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gerve to stew them without burning or sticking to the
kettle ; do not let them remain on the fire any longer than
is necessary to cook them tender; strain clear through
a coarse flannel bag, without squeezing or shaking even,
if it ean be helped ; pare the rinds from two lemons to
five pounds of apples, and boil them with the apples be-
fore they are strained, the juice also being squeezed into
them. To each pint of apple-juice allow three-quarters
of a pound of cracked loaf-sugar, or other that you know
to be pure; put them together in a kettle on a charcoal
furnace, seeing that the fire burns briskly from the very
first ; boil fast for twenty minutes, and then put into
glasses, dropping a little of the jelly into each glass, so
as to heat it gradually and prevent breakage. The re-
sult is a sparklingly clear and beautiful jelly.

Brackeerry PresErvEs

Differ from jam in having the proportion of sugar in-
creased to three-quarters of a pound to one of fruit. Then
the berries are left whole as much as possible, the sugar
put on at once when the preserves are set to hoil, and
only one hour allowed for the whole process, while four
should be allowed for jam.

To Preserve CHERRIES,

If one wishes a pretty preserve for an ornamental dish
choose the wax or earnation cherry. Do not seed them,
or even pull off their short stems, for, if nicely done, they
will not shrink and be so transparent that the stone can
be seen through the skin. Allow a pound of best white
sugar to a pound of fruit; make a sirup of one pint of
water to a pound of sugar; when boiled and skimmed
clear add as many cherries as can cook at one time with-
out being crowded ; when the first parcel has been in
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about twenty minutes lift them out with a perforated
ladle and spread on dishes to cool ; put in others, and so
continue to change them about, lifting out some and re-
turning others to the kettle, until all are equally and suf-
ficiently done; then fill with them small glass jars, see
that the sirup covers them completely, and seal up, after
covering the surface of the preserves with papers eut to
fit, and dipped in brandy. In this way both mould and
fermentation are hindered. If finely flavored but plain
preserves are desired for filling pies and using on the
tea-table, select the high-flavored, tart morello cherry, or
the red cluster, which is equally good to the taste and
much more pleasing to the eye. Remove earefully every
seed, but take good care of the juice that will flow very
freely during the seeding process. Weigh ont a pound
of sugar (A or extra O will do) to every pound of fruit;
place them in a china bowl, in layers, and let them so re-
main for two hours, to draw out the sirnp, so that no water
at all need be used ; then drain off the sirup and put it
in your preserving-kettle to boil for fifteen minutes before
the cherries are added ; stew them together until the cher-
ries are clear; then put them up in glass jars, but do not
seal finally the first day, for if the cherries rise to the top
of the sirup you may conclude that more cooking is
needed, and return them to the kettle for another boil-
ing of twenty minutes. Expose to the sun all your pre-
serves of small fruit for several weeks after they are
made ; and then, if you have no dark closet in which to
store them, wrap each jar in a picce of thick, dark paper,
so that light will be excluded from them.

Rep-curranT JELLY,

This is the best of all jellies for use with meats, such
as mutton, venison, or ducks. Jelly-making is one of the
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nicest of processes, and if the house-keeper is not seru-
pulously attentive to small precautions mortifying failure
is apt to result. Choose dry, clear weather to work in,
and, if possible, let the whole process be gotten through
with in one day. The Zast tendency to fermentation pre-
vents froit from forming jelly, and sugar must be pure
to insure success. It is better not to attempt more than
five or six pounds at once, as a larger quantity requires
a longer time for boiling than that preseribed, and every
element of uncertainty increases the difficulty of attain-
ing to an unvarying result. Strip the currants from their
stalks, and put them in a porcelain-lined or bell-metal
kettle with the least drop of water, to prevent their burn-
ing before the juice begins to come; mash them gently
with a wooden mallet g0 as not to break the seeds, and
just as soon as the fruit is heated through, and the juice
freed, turn them into a flannel, or coarse, porous linen
bag, and let the juice drip into a china bowl; measure
the juice, and to one pint allow three-quarters of a pound
of best white sugar; put them on the fire (it must be a
brisk one), and stir only enough to blend the sugar well
with the juice ; have a wateh or elock at hand, and from
the minute it comes to a boil allow twenty more, and it
should be firm jelly. If you want your currant jelly to be
of a bright red color, gather the fruit before it is entirely
ripe, which in Virginia is apt to-be the last week in June,

Another mode of making currant jelly successfully is
to put the juice on to boil ten minutes alone, the sugar,
meanwhile, being put into a slack oven, where it may be
dried and heated without being burnt or discolored. As
it must be hot, it will not check boiling, when added to
the juice, for more than two minutes, and in ten minutes’
boiling afterward the jelly will be firm.

The nicest and most convenient way of putting up such
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jellies is in cheap tumblers, that may be bought with
tight tops already fitted to them. Always remember,
though, to put in a close-lying brandied paper imme-
diately over the jelly.

Fox-crare JeLLy,

Currants are not plentiful every year, or it may be in-
convenient in some way to have jelly made while they
are in season. The very best substitute that ean be found
is the fox-grape. Beautiful jelly is made of them at
every stage. Some prefer them green, from their similar-
ity of flavor at that time to the gooseberry. If so, they
should be gathered in July. TLater, when there is just a
blush of color on one side of the grapes,if the juice is
expressed the result is jelly of the loveliest pink hue; later
on the tint is a bright crimson, Just before frost the color
is a rich garnet. At all times the flavor is fine and tart,

The juice may be obtained by putting the grapes (after
they have been stripped from their stems) in a tall stone
jar, and setting that inside a pot of warm water that
must be gradually brought to a boil, and kept boiling
around it until the skins of the grapes are well broken
and the juice flows freely. Stir from time to time with
a wooden spoon, For clear, transparent jelly use only
juice that has dripped without squeezing the bag. To
avoid waste, after all hds been used that would drip clear
squeeze every particle that will come afterward and make
a more cloudy jelly, that will answer very well for jelly-
cake and other inferior uses. Or it may be added to the
pulp rejected from the first jelly, and made into a ser-
viceable jam for family use, by adding half a pound of
sugar to every pint of the mixture, and cooking down till
very thick. To one pint of clear juice for fine jelly put
three-quarters of a pound of cracked loaf-sugar,
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To PRESERVE DIBERIAN CRAB-APPLES.

These beautiful little apples, hardly larger than the
finest cherries, make a highly flavored preserve and ex-
quisitely colored jelly. Take a peck of the apples, with
their stems still attached, weigh them, and allow three-
quarters of a pound of sugar to one of fruit; put the ap-
ples on in enonugh water almost to cover them, and let
them parboil; then take out the apples and spread them
on dishes to cool; add the sugar to the water, with the
thinly-pared rind of four lemons and their strained juice;
boil and skim the sirup ; return the apples to it one half
at a time, and let them all simmer till elear and well
done; then put them into self-sealing glass jars, pour in
the sirup until they are well covered, when they may be
immediately put away. The sirup left in the kettle may
be boiled down until it jellies, and it is uncommonly good
and beautiful.

To PreserveE CRANBERRIES.

Cranberries are kept perfectly well through the win-
ter in their fresh state by simply filling a jar two-thirds
full of them, then placing upon them an inverted china
plate, and weighing it down with a clean, heavy stone.
Fill the jar up to the brim with pure water, and take
from them as many as you will use in two or three weeks;
stew them rapidly in a little water, allowing three pounds
of white sugar to four pounds of the fruit ; keep the cran-
berries covered all the while, and in from fifteen to twen-
ty minutes they will be sufliciently tender and clear, pre-
serving also their charming color. They are seen so uni-
versally nowadays as a sauce for turkey that one is apt to
forget what a delicions tart or pudding may likewise be
made of them preserved. Some persons put pound to
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pound of sugar and fruit, but for our own taste we prefer
the proportions given above.

Be particular, in preparing cranberries for table use,
not to let them come in contact with tin or pewter, else
the color will be injured.

DamsoN PRESERVES,

This fruit is increasingly popular for canning and pre-
serving, and a variety has recently been introduced of
the same color, when ripe, as the greengage plum, and
rivalling it in flavor. There is a diversity of taste, to be-
gin with, about which the house-keeper must consult those
for whom she provides before commeneing her preseryes,
viz,, as to whether the seeds must be discarded, in part or
in whole. Many assert that they are needed to give
flavor, while others object to them as an unmitigated
nuisance. There is a stage of ripeness at which the dam-
son arrives when the seed may be taken out with a pen-
knife clean, and in gathering or purchasing them it is
well to see if such is the case. Again, when the sugar
and whole damsons are put on to boil quantities of the
seed will rise to the surface, and may be skimmed off by
a watchful and industrions person, so that few will be left
to annoy, and maybe enough to flavor, and thus strike a
happy mean as to taste, but the writer has always pre-
ferred to sit down and patiently seed. Three-quarters of
a pound of sugar, and brown at that—extra C is very
nice —has been found to keep damsons perfectly, and
sweeten them sufficiently. Two hours is about enough
time to allow for their cooking, and they may be put away
in large jars without danger of spoiling.

Damsons may also be utilized by making out of them
jam, jelly, and wine, by the usual processes, and with an
ordinary amount of sugar,
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SwEETMEATS OF CrtroN OR CANTALOUPE MELONS.

In order to green the melons, which is the first part of
the process, put them in a skillet and cover them with
grape or collard leaves, then put in enough water to cover
all, and lay on the top a small flannel bag of ashes. Put
the skillet on the fire, and let its contents simmer slowly
till the melons appear quite done. This sweetmeat is
made most economieally at the approach of frost, when
those small ones make the prettiest which could not have
time to ripen,

But, before greening, the melons, whether they be of
small or middling size, must be thrown into strong salt-
and-water as soon as they are pulled from the vine ; there
let them stand three or four days; then cut off the outer
rind as thin as possible, and green.

When they are perfectly green and tender open them
and serape out the seed and pulp; let the small ones be
preserved whole, but the large ones may be cut into any
form that fancy may direct. Throw them into cold water,
changing it three or four times a day, until they become
crisp and the salt is entirely taken out of them. Mean-
while, have the sirup thus prepared: for every pound of
melon allow three ounces of best white ginger and two
erab-apples—if small, three; the ginger must he boiled
gently four hours, then pared and sliced thin. The weight
of melons, apples, and ginger all together must be taken
in sugar for the sirup; after it is clarified add the ap-
ples, ginger, and melons, letting them boil ten minutes ;
have the melons well dried, and then put them to the
girup ; let them boil ten minutes more ; let them stand
for some days and boil them up again ; this must be re-
peated three or four times till they look clear; unless they
are made pretty tender in greening they will not look so,
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and are apt to shrivel when put into the sirup. The last
time they are boiled the sirup must be boiled to candy
height ; if it does not cover them, more must be made;
after they are cold a few drops of the essence of lemon
mixed with the sirup gives them much of a citron flavor ;
if that cannot be had, the thin peel of lemon boiled in
the sirup will have the effect. They are better a twelve-
month after making, but may be used in two or three
months.
GreeN GOOSEBERRIES
Make the most delicious of all tarts. Rub off the dried
blossoms and stems, gathering the berries when they have
attained their growth but are still unripe. To one pound
of gooseberries allow one pound of white sugar; make a
girup of the sugar with half a pint of water to five pounds
of fruit, and stew them together until the berries are done
through, but still whole ; half an hour will be time enough
to allow, and the color is best preserved by keeping the
fruit uncovered. For winter use, fill quart self-sealing
bottles that have been scalded just before the fruit is put
into them with water direetly from the kettle; fill to the
very brim, seal up tight, and either wrap in thick paper
or keep on a shelf in a dark closet. Old-fashioned house-
keepers used to put gooseberries away in clean, dry black
glass bottles, filling them np with the raw fruit fresh from
the garden, If in a few days the berries were found to
be shrunken, more were added, the cork driven in tight
and sealed, and the bottle stored in a cellar. This plan
is still followed with success, and gooseberry tart is not
to be despised even amid the dainties of the Christmas
board.
GREENGAGE Prums

Make tarts next to gooscberry in excellence, if gathered
while green, the sceds taken out with a penknife, and
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stewed for fifteen minutes, with a pound of sugar allowed
to every pound of fruit. These may also be put up for
winter use in self-sealing cans, just as gooseberries are.

A delightful jam is furnished by stewing the seeded
fruit alone for twenty minutes, then adding half a pound
of sugar to each pound of plums, and cooking them to-
gether until they are as thick a jam as you like.

If you wish to make of them an ornamental preserve,
prick each plum through with a coarse needle, and pro-
ceed exactly as in the directions for preserving wax-cher-
ries previously given in this book.

JELLY.

For whatever jelly you purpose to make from berries
the directions are identical. If you would have it bright
and clear, drip, and do not squeeze, juice through a flan-
nel bag. Let the fruit be perfectly fresh and sweet, and
do not let it cook a moment longer than necessary in get-
ting the berries ready to drip. A good plan is to squeeze
the juice first out of the raw berries, and then let it drip
and clarify before proceeding to make the jelly. A con-
venient arrangement for straining juice during a whole
season is to take an empty barrel and place in the bot-
tom of it a bowl in which to catch drippings. Buy a
yard of strong, coarse flannel, and sew it to a hoop fitting
the mouth of the barrel, using all available dexterity in
making it fit and assume the desirable bag-like shape.
You will find it answer admirably, and easy enough to
rinse out and dry each time, in readiness for a new parcel
of fruit, whether for jelly or drink. Blackberry jelly is
most desirable in a family where there are children, for
it has really medicinal qualities, and is always accepta-
ble to the little creatures. Strawberry jelly is of a rich
garnet color, and may be made the nearest approach to
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guava jelly, which it closely resembles in taste. Rasp-
berry jelly is a delightful constituent of “floating-island™
and other creams ; therefore most useful to have among
one’s stores. The diligent housekeeper, then, will not
neglect to lay in supplies of this sort.

Grare PresErvEs.

The steady increase of late in attention given to grape
culture leads us more and more to consider all the uses
to which the fruit may be put. So far as we have seen
it used as a preserve, the Catawba is the most delicious
in taste and the prettiest in color. Jelly made of that
variety is inferior to none of any fruit, the color being a
bright amber. Three-quarters of a pound of pure white
sugar is suflicient to put to a pint of juice, The trouble
about the preserves is getting rid of the seeds, which is
managed pretty well by scalding the grapes and then put-
ting them into an inverted sieve (not too many at a time),

-rubbing them and shaking the sieve, so that the seeds will

pass through, while the pulp and skins remain behind.
Some very patient people seed them raw with the sharp
point of a penknife, and others, again, disregard the an-
noyance and preserve seeds and all, the flavor being so
uncommonly fine as to lead them to overlook a small
drawback. In either case allow three-quarters of a pound
of sugar to one of fruit, unless you prefer to cook it down
to a jam, when half a pound of one is enough to go with
a pound of the other. Sugar always goes farther in pre-
serving if the fruit is cooked alone for a while, and the
sugar added later.

To Preservi Crinesronr Preacnes,

For a pink preserve choose the finest white Heath va-
riety, but for a rich, gold-colored one the juicy yellow
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sort. Pare the peaches nicely, and, if skilful enough in
the use of a penknife, simply extract the stone and leave
them whole; otherwise halve them. Have their weight
of pounded sugar and sprinkle it over them as they are
put into a china bowl. If you like the flavor, erack a few
stones, take the kernels, blanch them as you would al-
monds, and seatter them through the peaches, Let them
stand two or three hours. Put them in a kettle, add a
little water, and let the peaches remain until thoroughly
sealded. Take them out with a ladle, draining off the
sirup ; should there not be enough to cover the peaches,
add a little water. Boil and skim the sirup, return the
fruit, and simmer them gently until they are clear.

N.B.—If well cooked, three-quarters of a pound of
sugar to the pound will keep peaches, and be even bet-
ter, as the preserve is then less eloying and retains more
of the flavor of the fruit.

Pracn Jas.

By all means choose yellow, soft peaches, and use white
sugar, when the jam will be of a beautiful golden color.
Scald and mash the fruit well, after peeling and cutting
it up small, as it will greatly expedite matters, This is
the most trying of all preserves to make, on account of
the incessant spitting and spattering, unless the fire is
kept very low all the time; and even then there is no rest
from ceaseless stirring and watching. Bat, for all that,
it is so good that few house-keepers spare themselves the
trouble, Prepare for the conflict by providing yourself
with a pair of very long gauntlets and an equally formi-
dable stirrer, which should be a long wooden paddle, and
then stand as far off as you can. Those who have often-
est performed the task will be the least apt to laugh at
these directions as absurd. We hear that stirrers such as

11
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we speak of may be found at furnishing stores, with han-
dles inserted at right-angles. If so, by all means provide
yourself with one. Stir and cook the mashed fruit alone
for one hour, then add the sugar in the proportion of half
a pound to a pound, and in another hour, unless you have
a large kettleful, the task should be done. If the fruit is
a0t mashed previously and you attempt over ten pounds
at once, we have seen persons toil over a sputtering kettle
for half a day and come off with well-burnt hands besides,

QuiNceE PRESERVES,

Yearly this fruit seems to be growing in popular esti-
mation, so that we may hope to see it improved by culti-
vation. The wormy, defective character of most in mar-
ket calls for the utmost exercise of patience on the part of
the house-keeper. Unlike almost every other fruit, the
quince is unfit to preserve when freshly plucked, and
must be laid by on shelves to mellow and become fra-
grant. Wipe them off clean, and put them whole into a
large kettle, where they must be parboiled in plenty of
water and kept covered over. When sufficiently softened
take the quinees out and set them where they will cool as
fast as possible. Pare and core them nicely. IHave some
whole and some in slices. Put them back into a portion
of the water in which they were parbeiled and cook them
until you can pass a straw through them with ease; then
put them on dishes to cool and aequire some firmness.
Take as much of the water in which they were boiled
as you think will be sufficient to cover them when the
sugar is added, and make a sirup of one pound of sugar
to one pound of fruit; boil it, and when clarified put in
as many of the quinces as can cook at once without being
crowded and broken to pieces. Cover for a while with a
large plate (it makes them light-colored) and let them
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boil slowly until they are clear. Every now and then
take them out of the kettle and lay them singly on dishes
to cool, while other pieces take their place in the kettle;
by-and-by put them back, to cook more, while the others
cool, and so exchange until all are done equally and be-
come of a beautiful red hue. By covering the kettle
with a lid they remain yellow, but are really not nearly
80 pretty a preserve. Let the sirup boil a while after the
quinces are taken out of it, and most likely it will jelly
and look beautiful, filling the place of the cores in those
that were left whole.

Prar PRESERVES.

One pound of fruit, one pound of sugar; pare off the
peelings thin. Make a nice sirup of nearly one pint of
water and one pound of sugar, and when clarified by boil-
ing and skimming put in the pears and stew gently until
clear, Choose rather pears like the Sickle for preserving,
both on account of the flavor and size. A nice way is to
stick a clove in the blossom end of each pear, for this
fruit seems to require some extrancous flavor to bring out
its own piquaney. Another acceptable addition to pear
preserves may be found instead by adding the juice and
thinly-pared rind of one lemon to each five pounds of the
fruit. If pears are hard and tonugh parboil them till ten-
der before beginning to preserve, and from the same
water take what you need for making their sirup.

- If you can procure only large pears to preserve cut
them into halves, or even slices, so that they can get done
more quickly, and lose nothing in appearance either.

Raseserny PresSErvEs.

The red Antwerp raspberry is deliciously fragrant, and
makes a pretty preserve by strewing a pound of sugar
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through a pound of berries, leaving them for two hours
to draw juice, then putting them on in a preserving-pan
over a brisk fire and letting them boil rapidly for just
twenty minutes. Put them hot into half-pint glasses,
cover first with brandy-papers, shut down the lid close,
and they will keep nicely.

For jam allow only half as much sugar as fruit. Cook
the fruit half an hour alone, and half an hour after the
two are combined, and there is no jam superior to it.
Some put a third part of the frnit in red eurrants, and re-
gard it as an improvement to raspberry jam. The Eng-
lish, so-called, or Philadelphia purple raspberry, are also
of very fine flavor when made into either jam or preserves
by the above directions,

StrRAWBERRY PRESERVES.

Even while the fresh fruit may be had this preserve
is in request. There are several ways of making it, but
none, unfortunately, whereby the strawberry retains its
lovely natural color.

A mistake often made is to put off preserving straw-
berries till the end of the season, while those that ripen
in the early part of it are always lavger and finer. Gather
them, if possible, fresh from the vines, cap them, weigh
them, and put them into a bowl, with an equal weight of
loaf-sugar distributed through the fruit in layers. After
standing a few hours plenty of sirup will have formed
the bowl may be emptied into a preserving-kettle, and
in twenty minutes, boiling rapidly, the preserves will be
sufficiently done to keep, and of a light garnet color. Use
self-sealing cans, if you have them; but if not, put the
strawberries into glass tumblers; lay brandy-papers close
upon the top; and while the glasses are still hot cut out
circular papers an inch larger in diameter than the tum-
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blers they are meant to cover ; wet the edges well with
white of ege, press and hold them down well with your
hand until they stick fast, and you will have no trouble
with fermentation. For a common preserve you can put
eight quarts of capped strawberries into a bowl with six
pounds of fair brown sugar, and let them set all night.
Early in the morning put them on the fire to preserve,
and let them cook together for an hour; then take the
fruit out with a ladle, and let the sirup cook fifteen min-
utes longer. Pour it over the strawberries, and put away
in stone jars not holding over a quart. If you prefer jam
only cook the same proportion of fruit and berries just
given for a much longer time, until the bulk is reduced
one-half and the desired stiffness has been obtained.
Strawberry jam makes an excellent puff.

To MAkE JELLY oUT OF STRAWBERRY AcIiD.

Dissolve one ounce of isinglass in as small a quantity
of water as possible; strain a bottle of the acid (for which
the recipe is given in the proper place) and warm it over
a vessel of hot water; add the isinglass to the warmed
acid, stir and mix well together, and put the whole into
a blanc-mange mould that has been dipped in cold water.
If the weather be very warm allow one ounce and a half
of isinglass or gelatine, which amounts to the same thing,
to a pint-bottle of the acid.

Raspberry, blackberry, or currant acid may be stiffencd
in the same way; so that jelly can be made at any season
of the year, if you have them among your stores, as is to
be recommended,

GreEEN TomATO PRESERVES.

Take one peck of green tomatoes, peel, after scalding
them in hot water, and cut them up into thin slices; slice
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also six fine lemons, without removing the skins, but care-
fully extracting every seed. To this quantity of tomato
put six pounds of fair brown sugar and one table-spoon-
ful of white ginger ground fine, Taking care to skim off
all the froth that rises to the surface, boil until the pre-
serve seems thoroughly cooked. The time required will
be about two hours. One table-spoonful of Spears’s Pre-
serving Fluid added ten minutes before removal from the
fire will insure its preservation, even in a large jar, with-
out especial care as to sealing it up very securely, and
no foreign taste will be perceptible.

SWEETMEATS,

We generally term sweetmeats such as are made in imi-
tation of West India preserves, and mostly from Southern
or exotic fruits.

PineaprPLE PRESERVES.

Grate the pineapple, and to one pound of it allow half
a pound of sugar; sprinkle the sugar over the pineapple,
and let it stand so for a few hours; then put it in the ket-
tle and boil it gently for three-quarters of an hour; or
you can slice it as for the table, and, allowing three-quar-
ters of a pound of sugar to one of fruit, simmer them to-
gether until the pineapple looks transparent. This sweet-
meat is a pleasant accompaniment to vanilla ice-cream.

To Preserve Orances Wuore,

Take as many oranges as you wish to preserve and cut
a hole in one of them large enough to enable you to seoop
out the inside; put in cold water three days to soak,
changing the water each day; then boil slowly until
the bitter is extracted, changing the water every half-hour
till it no longer tastes bitter. To one pound of fruit put
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two pounds of sugar; eclarify the sugar by adding two
beaten whites of egg after you have made a rich sirup,
in the proportion of a pint of water to each two pounds
of sugar, which must be white, of the best quality. When
the sirup is clear drop the oranges in, and boil until trans-
parent. They will take about four hours to boil, if the
fire is well kept up.

The juice may be expressed from the inside of the
oranges, measured, strained, and made into a jelly that
will make a beautiful addition to the orange sweetmeats,
or can be put away in glasses separately.

OnraxceE MArMALADE,

Take of high-flavored sour oranges half their weight
in sugar ; squeeze the juice through a sieve coarse enongh
to allow some of the pulp to pass through as well, but
none of the seeds or white inner sgkin ; grate in as much
of the yellow rind as will flavor the marmalade richly;
and if, after you have mixed the sugar with the fruit, it
seems insipid, add the juice of lemon until the proper
tartness is acquired. Cook for two hours, stirring all the
time, and put away in glasses or small wooden boxes lined
with thin white paper.

QuinceE MArRMALADE.

This is a most useful sweetmeat, and easily made. Take
the small pieces rejected from your quince preserves, such
as may be cut from inferior, half-rotten fruit, parboil them,
pour off nearly all the water, mash up to a jam, and cook
over a gentle fire for several hours, stirring all the while;
when nearly stiff add the sugar, which must be half the
weight of the fruit before it began to ecook ; cook until
it is almost too stiff to stir, and then pack away in cups,
small moulds, little wooden boxes lined with paper, or
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whatever vessel you may find convenient; for it never
spoils, and will keep and be good indefinitely. It can
be cut into bits, for garnishing puddings, pies, ete., or cut
into little squares, dipped in sugar, thus becoming a de-
licious confection.

GREEN SWEETMEATS. i

Watermelon-rind preserves, when cut into leaves, wreaths
of flowers, harps—in short, all sorts of fanciful devices—
look almost too good to be eaten; and yet they are very
good—strangely good—-considering whence they come,
and how much manipulation is needed to perfect them.
The ficures are traced first with a pencil, and then cut
out with a sharp pen-knife, so that there is a dark green
tracery of the outer rind upon a transparent, whitish-
green background. Like all the slower, more tedious
processes of house -keeping, this artistic fashioning of
melon-rinds has fallen inte disuse; but at least the mem-
ory of such industry and skill combined deserves men-
tion, even where we care not to imitate. The prettiest
we see now are copies from nature of varions leaves ; and
if a party of ingenious young people-were to set them-
selves to work, after enjoying a fine watermelon, to pre-
gent the mistress of the house with some such specimen
of skill, it would not be the meanest use to which an
artist has been turned.

Fi¢ PRESERVES.

In the more northerly of the Southern States fig-bushes
frequently bear fruit that cannot reach perfection before
frost. Such immature fruit may be gathered when frost
threatens, and thus utilized. Dip them in hot lye, as
you do brandy peaches, and wipe off with a dry cloth, so
as to leave the skin smooth. Weigh the figs, and allow
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pound for pound of white sugar; make a sirup of a pint
of water to a pound of sugar, seasoning with a teaspoon-
ful of pure extract of lemon; and when it has boiled clear
and been well skimmed put in the figs, and let them sim-
mer gently until transparent, when they come legitimately
under the category of green sweetmeats.

Quick Wiy oF PreEpARING WATERMELON-RIND.

Serape young and tender rinds on both sides. To one
ponnd of rind add one ounce of alum; let them boil
together slowly, with water enough to cover them, until
they become yellow ; then put them into a vessel of cold
water, where they must remain a short while ; then put
them on the fire again, with weak vinegar and water mixed
sufficient to cover them. After they become green pour
them into cold water again, letting them stand ten or fif-
teen minutes—the exact length of time is not important.
To every pound of rind put nearly two pounds of loaf-
sugar (some persons put one pound and a half) and one
pint of water. If there is not water enongh to cover with
sirnp and keep the rind from burning add more, When
the sirup is rich and clear the sweetmeats will be beauti-
fully green and transparent, For flavoring put in white
ginger, with the strained juice of one lemon and its thinly-
pared rind, to each pound of preserve; or, if you prefer,
use two blades of mace and a teaspoonful of pure extract
of lemon instead,

Caxyep Pracnes.

To one pound of peaches allow half a pound of sugar;

. to six pounds of sugar add half a tumbler of water; put

in the kettle a layer of sngar and one of peaches until the

whole of both are in. Wash about eight peach-leaves, tie

them up and put into the kettle, remembering to take them
11
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out when you begin to fill up the jars. Let the sugared
fruit remain on the range, but away from the fire, until
upon tipping the vessel to one side you can see some
liquid; then fill the jars, taking them out of hot water,
into which they were put when cold, remaining until it
was made to boil around them. In this way you will find
out if the glass has been properly annealed ; for we con-
sider glass jars with stoppers screwing down upon india-
rubber rings as the best for canning fruit in families.
They should be kept in a dark closet; and although some-
what more expensive than tin in the first instance, are
much nicer, and keep for years with careful usage.

Fruit must be of fine flavor, and ripe, though not soft,
to make nice canned fruit. Stump the World, Honest
Johns, and Mixens give greater satisfaction than any
other varieties of which we know. The White Heath
is not good for canning, Peaches should be thrown into
cold water as they are peeled, to prevent a yellow crust.

Apricots, greengage and egg plums are next in value
to the peach as canning fruits.

Braxpy PracuEes.

Pare nice, firm, white peaches as thinly as possible.
To a pound of fruit allow half a pound of white cut
loaf-sugar for the formation of sirup. To six pounds of
sugar add a pint and a half of water; boil for ten min-
utes, then measure. To each pint of sirup add one pint
of white brandy ; do this while the liquid is boiling hot,
or else it may jelly or candy. Cook the first separately,
using one pound and a half of sugar to six pounds of fruit,
or rather more, if the fruit is very high-flavored. Put
only enough of the fruit in to cook at a time to cover the
bottom of the kettle, with sirup enough for them to boil
till so soft that a fork may penetrate them easily; take
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them ont of the sirup with a perforated ladle and lay them
upon a dish to drain. When all are done fill your jars
full of the fruit, and pour on of the brandied liquid until
they are entirely covered. The sirup from the peaches
may be used for stewing fruit to be used at once. Some
think it best to peel after weighing, and allow six peaches
for the thin skins of six pounds. Two persons should be
engaged, the one in peeling, the other in eooking, to ‘pre-
vent the fruit from looking dark.

>
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CHAPTER XX.
PICKLES,

Prepared Vinegar.—Green Pickle, No. 1 (quickly made).—Green
Pickle, No. 2 (quickly made).—Izabella's Cabbage Pickle.—Green
Mangoes.—Cabbage Pickle.—Chopped Pickle.—Filling for Five
Dozen Peach Mangoes.— Peach Mangoes. — Peach Mangoes
{Another Way).— Pepper Mangoes,— Martinoes,— Cut-cucumber
Pickle.—Ripe Tomato Pickle.—Green Tomato Pickle, No. 1.—
Green Tomato Pickle, No. 2.—Onion Pickle.—Walnut Pickle.
—Hiden Salad.—Chow-chow, Nos. 1, 2, and 3.—Pickled Mush-
rooms.— Pickled Peppers,—Sweet Pickle. (So-called German,)
—To Green Pickles.—To Stuff Forty Large Cucnmbers,—Span-
ish Pickle.—Watermelon-rind Pickle, No, 1.—Watermelon - rind
Pickle, No. 2.—Buck and Breck Pickle,—Sweet-peach Pickle.—

% Ripe Cantaloupe Pickle. (Eastern Shore.)

GeNERAL DirEcTIONS FoR PlogLixe.

Tae horseradish used in pickles must be secraped and
dried; the garlie must be soaked from three to ten days
in salt and water, changing the water onee or twice a day.
Let the mustard and other seeds be bruised ; spices are
put in without any preparation. The above-mentioned
ingredients may be put in as you prepare them, but the
vegetables should not be kept waiting ; as soon as they
are ready the vinegar must be poured upon them.

PrerArep VINEGAR.

Pour two gallons of vinegar to one pint of black mus-
tard-seed well beaten, four ounces of white ginger, three
ounces of black pepper, three ounces of allspice, one ounce
of cloves, one ounce of mace, all to be pounded together
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in a mortar tolerably well ; a large handful of horseradish
seraped and cut into thin slices, one handful of garlic, two
pounds of sugar, one ounce of celery-seed bruised, and
three lemons sliced, the seeds being carefully picked out
with the point of a penknife. This liquor will do for
either green or yellow pickle. If meant for the latter,
add one ounce of turmerie. This vinegar should be made
and set in the sun during the clear hot weather in sum-
mer, and kept in a dry place. When the fruit for the
yellow pickle is sufficiently bleached for the pot, more
turmeric should be added ; and if after a while it is not
found sweet enough, add also more sugar until it is pleas-
antly flavored. In preparing cabbage, it is hetter to boil
it a while in water with a little salt, and let it drain in the
sun for a few hours, than to keep it in brine for a few
days; it is more tender, and sooner fit for use. When
put in the liquor the cabbage should be sprinkled with
turmerie,

Greex Pickne, No. 1. (Quickly Made.)

Cucumbers, snap-beans, gherkins, green fox-grapes, and
tomatoes are principally used for this pickle. Put your
materials in brine that will bear an egg. Let them re-
main so a fortnight, or as long as you choose; for they
may remain for six months or even a year thus, without
injury, if you only see to it that they are well covered
up with grape-leaves weighted down upon them and sub-
merged in brine. When you are ready to pickle, take —.
them out and soak them in weak vinegar for several days;
then scald them in strong spiced vinegar, prepared as fol-
lows: To one gallon of vinegar (which will be sufficient
for a peck of pickles) put four ounces of long pepper,
one ounce of cloves, four ounces of mustard-seed (half
white, half black), one ounce of mace, two ounces of cel-
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ery-seed, six red-pepper pods, a handful of horseradish ;
sweeten to your taste. Three pounds would not be too
much for most modern tastes.

Greex Pickne, No. 2. (Quickly Made.)

Two pounds of sugar, half an ounce of cloves, two ounces
of celery-seed, half an ounce of mace, four ounces of white
ginger, four ounces of white mustard-seed, four ounces
of pepper (red and black), two ounces of allspice; put of
horseradish, dried and sliced, as much as you can grasp
in one hand ; one lemon eut in thin slices, and the seed
extracted ; one pint of onions or garlic sliced or chopped.

The above seasoning is meant for one gallon of vinegar,
a greater or less quantity to be proportioned accordingly;
the vegetables to be prepared in the usual way, It is
better to put all together on the fire until the flavoring
has struck well through the pickles and they are tender.
When cold, tie up closely, and be careful to exclude the
air always. A good house-keeper is always watchful of
her pickle-pots, and if there is any tendency to mould or
ferment pours off the vinegar, scalds and skims it, add-
ing fresh, and stronger if it can be procured.

Isaperra’s Capeace Pickie, (Very Good.)

Get the hardest small heads of cabbage that you can,
and cut them into qumarters; put them in a kettle, and
sprinkle over them a little salt ; set them on a slow fire,
and let them simmer gently till done—that is to say,
tender ; then take them out of the water and let them
stand till the next day. Take as much vinegar as will
cover them, with one table-spoonful of turmerie, and seald
them; let them stand in it a day; then take them out and
let them drain. Next, take what flavoring you like of
sugar, seeds, onion and spices, with as much vinegar as
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will fill up your pot; put them on the fire together, and
when they have come to a boil pour them, scalding hot,
over the cabbages, placed in a pickle-jar ready to receive
the bath. You should be careful not to let the cabbage
get too done, else the leaves will come apart and drop
to pieces.

GrREEN MANGOES.

For this purpose small cantaloupes or watermelons are
generally pulled when so late in the season that there is
no possibility of their vipening. Oceasionally large cucum-
bers, having their seeds scraped out, are stuffed mango
fashion, They are to be greened as other pickles by lying
in brine between layers of grape-leaves ; prepare for their
stuffing half a pound of white ginger soaked in salt-water
till soft, half a pound of horseradish scraped, and soaked
twelve hours, a pint of garlic soaked and dried, a pint
of onions chopped into small pieces ; serape your melons
clean of seed, fill them with salt, and let them remain three
days ; on the fourth, wipe them quite dry. In addition to
the above condiments, collect two ounces of long pepper,
dried and salted, half an ounce of common black pepper,
a table-spoonful each of mace, cloves, and two ounces of
celery-seed, with half a pound of mustard-seed, black and
white mixed ; beat all together into a paste with olive oil,
or butter fresh from the churn. Fill the melons, put them
in a stone jar; pour in half a pint of mustard-seed, and
fill the jar with boiling vinegar,

CasBace ProkLe,

One dozen heads of cabbage (the firmest must be se-
lected) ; quarter them, and cover with hoiling brine 3 let
them stand twenty-four hours, then squeeze and dry upon
a large flat dish for several days; then put them in a ket-
tle eovered with vinegar ; add a teacupful of ground gin-
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ger, two table-spoonfuls of allspice, two table-spoonfuls
of black pepper, one dozen small green pepper-pods, a
teacupful of mustard-seed and one of celery-seed, all
bruised together, one spoonful of mace, and two ounces
of turmeric. Boil until the stalk is soft, and then add
two pounds of brown sugar. It is ready for immediate
use.
Cuorrep Preckre

Is made in the same way, except that it needs to be
scalded but once. Chop the cabbage, sprinkle it with
salt, and let it stand for two hours; then drain in a col-
ander until dry. Put the eabbage in a kettle, with some
chopped onion, pepper, horseradish, mustard, and celery-
seed, adding a small proportion of pounded mace ; cover
with good cider vinegar; let all boil together well, and
when cold the pickle is fit for use. Sugar will be found
necessary in almost all cases nowadays. It is safe to al-
low one pound to a gallon of vinegar ; and many persons
put it in their pickle-dishes whenever they fill them to set
upon the dinner-table.

Firrixa ror Five Dozex Pracn Maxcozs.

Stick three cloves of garlie in each one, and have ready
made into a paste, with olive oil and five table-spoonfuls
of flour of mustard, a quarter of a pound of chopped onion,
half a pound of white mustard-seed, a quarter of a pound of
black mustard-seed, a quarter of a pound of long pepper,
four table-spoonfuls of black pepper, one ounce of mace,
half an ounce of cloves, and half a pound of horseradish.

Praca MaNcoEs.

In making mango peaches for yellow pickle, you must
let them lie three days in salt and water ; then they will
be goft enough to rub off the down and take out the stones,
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which must be done with great care. Be careful to keep
the slice you take from the bottom, in order to sew on
again after you stuff them with everything that the recipe
calls for in ease of green mangoes, adding to those ingre-
dients a little turmerie sprinkled in with other things.
The large White Heath peach is the best variety to select
for the above purpose.

Pracin Maxcors. (Another Way.)

Seleet the largest size of the Black Georgia peach of
the open-stone kind ; let them be full grown, but by no
means mellow when used for pickle ; cover them first
with brine strong enough to bear an egg; allow them to
remain in this a week ; remove the stones carefully, and
wipe them dry. First rub on the inside of each peach a
teaspoonful of celery-sced ; then stuff each peach with as
much of the filling, for which a recipe is appended, as it
will hold, and sew it up seenrely with a large needle and
strong linen thread or fine twine. Have vinegar ready to
cover them, prepared thus : To one gallon of vinegar put
a pound of nice brown sugar, a pod of red pepper sliced,
or a teaspoonful of Cayenne; let it come to a boil, and
immediately take it off ; pour it hot over the peaches,
but do not tie up closely till perfectly cold,

Prprer MANGOES,

A large pepper is grown especially for this purpose.
Put your peppers in brine for several weecks after the seed
has been extracted, by cutting a slit in the side, which
must be sewed up after the mangoes are stuffed, Take
them out of the brine and soak in clear water for a day
and night; scald them in vinegar, and let them stand three
days ; prepare the stuffing as for any other mangoes, only
adding besides some cabbage chopped, small snaps, and
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tiny eucumbers, at pleasure. When the peppers are filled
and stitched up put them in a jar; whatever spices you
have left from stufling, put in a thin muslin bag and boil
in one quart of vinegar; pour this hot on the mangoes,
and then fill the jar with the best cider vinegar, cold.

MArTINOES.

Gather them early in the morning, when they are tender
enough to push the head of a pin through them ; wash
them clean ; put them in salt-water ; let- them lie in it
three or four days ; take them out and put them in fresh-
water for a day ; then boil them for a few minutes in vin-
egar, with a seasoning of allspice and eloves, Pour all in
a jar, and let them stand four or five weeks; then put
them in your green-pickle jar. In six weeks they are
ready for use.

Cvr-cuvcuMBER PICKLE.

Prepare a strong brine, in which you can keep your
pickles as long as you choose ;3 wipe the encumbers well
after taking them out of the brine, and let them soak a
few days in weak vinegar to extraet the salt and water ;
then cut the eucumbers in slices half an inch thick. For
two gallons of pickle have ready laid in some convenient
place, and well combined, two ounces of allspice, half an
ounce of cloves, one ounce of mace, one ounce of black
pepper, half an ounce of Cayenne, a gill of eelery-seed,
and a pint of chopped onion. In a stome jar put a layer
of cucumbers, a layer of these seasonings, and strew brown
sugar over ; repeat this until your jar is filled to within
three inches of the top; cover with strong vinegar; tie up
the jar very securely and set it in an iron pot of cold water
coming two-thirds up its sides ; let the water boil around
until you can run a straw through the pieces of cucumber.

N.B.—You may vary the flavoring, if you fancy, thus:
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two ounces each of cloves, mace, nutmeg, pepper, and mus-
tard-seed ; allow about three pounds of sugar to a two- |
gallon jar.

Rire TomaTo PiekLE.

Gather fine ripe tomatoes and lay them in salt-water for
one night ; then chop a good quantity of onions, and pack
them away with the whole tomatoes in a jar; layers of
tomatoes and onions, with a plenty of pepper, salt, and
allspice beaten fine and sprinkled over each layer. When
the jar is full add the vinegar (sweetened or not, as you
like), and tie it up close.

GreeEN Tomato PickiE, No. 1.

Gather all the green tomatoes off the vines in the fall
when frost secems imminent. They will keep good for
gome time spread on boards or shelves. Some of them
will ripen, and the rest may be made into delightful pie-
kles and ecatsups. o half a bushel of tomatoes put five
table-spoonfuls of mustard-seed, beaten up fine (or pow-
dered mustard), five gills of mustard-seed whole, two
table-spoonfuls of ground pepper, two table-spoonfuls of
allspice, two table-spoonfuls of cloves, one gill of salt,
three pints of chopped onion, four pounds of brown sugar,
two gallons of vinegar, or just enough to completely cover
the pickle ; less may do ; boil until tolerably tender and
transparent. The tomatoes should be eut into thin slices
the day before yon are ready for pickling, and sprinkled
through and through with salt, only not foo heavily. In
the morning pour off all the liquor that will drain from
them, and then proceed as directed above,

Greex Tomaro Pioxig, No. 2.

Take one peck of tomatoes cut into slices ; sprinkle
with salt for one day ; strain through a colander. Make
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ready four onions sliced in the same way, four ounces of
white mustard-seed, one ounce of cloves, one ounce of
ground ginger, one ounce of black pepper, half an ounce
of allspice, two ounces of ground mustard mixed as for
the dinner-table. Mix the spice and the onions together;
have your kettle ready ; put in a layer of tomatoes and
one of spice alternately ; then cover them with vinegar
and let them simmer until the tomatoes look clear. They
may be used at once. g

Ox108 PiexLre,

Take large white onions, and pour over them hoiling salt-
water ;3 let them stand so three days; them pour off the
brine and add fresh boiling brine, letting it remain other
three days ; then take one gallon of vinegar, adding two
ounces of turmeric in a thin muslin bag. Seald the vine-
gar a few moments, and pour over the onions boiling hot.
Cover close,and let them stand ten days or two weeks;
then take out and drop into your seasoned vinegar.

Warsvr PlogLe.

White walnuts are the best for this pickle, but English
walnuts are very niee, and the common black walnut will
do. Gather the nuts early in June, while the outer rind
may be easily penetrated with a pin. Put them in a jar,
and cover them well with boiling salt and water strong
enough to bear an egg. Keep them thus nine days,
changing the brine every three days. When you take
them out, spread them on a large dish or dishes to dry
in the air, turning them at least once. This exposure to
the air will aid in turning them black. In the evening
put them in fresh-water, and next day put them in a kettle,
and covering them with vinegar, well flavored with black
pepper, cloves, garlic, mustard-seed, and a dash of mace,
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let them all come to a boil together. Next day pour off
the vinegar, and let it hoil alone, only scalding the pic-
kles with it ; repeat this the third day, and when cold tie
up very close. This pickle keeps admirably, and is as
popular as any other made; especially in the spring of
the year is it acceptable with fish.

P e Himex Savnap.

% To one gallon of cabbage chopped fine add half a gal-
lon of green tomatoes, one pint of green pepper-pods (first
l.’l.kjl_lg out the seeds), one quart of onions, all chopped fine.
Strain off the juice, and throw it away ; then add four .
table-spoonfuls of m&ed mustard, two table-spoonfuls of
ground ginger, one table-spoonful of cloves, two ounces
of turmerie, one ounce of celery-seed, two pounds of brown
sugar, two' table-spoonfuls of salt to two quarts of good
vinegar. Boil slowly twenty minutes, and add to the
other ingredients, which must be well mixed together,

Cmow-Crow, No. 1. (Very like what is Imported.)

In making this admired pickle, so justly regarded as a
delicacy, the rarer and more tender the vegetable the
nearer it comes to the proper standard of excellence.
Wide - mouthed glass jars should be provided for the
putting away of chow-chow. The following recipe is for
filling four quart-bottles : Take two large perfect heads
of cauliflower, and divide them up into small but shapely
pieces, o as to leave a little of the blossom unbroken on
each one ; one quart of cucumbers, by no means over two
inches in length, one dozen small green-pepper pods, and
one quart of cloves, of garlic; or tiny %®nion-bulbs pecled;
half a pint of nasturtiums are nice, but may or may not
be included. Let the vegetables stay twenty-four hours
in brine ; the garlic or onions to be scalded and left to

=
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soak in a vessel by themselves ; next morning mix all to-
gether, and let them drain two hours through a colander;
taste, and if too salt pour a bath of hot water through
them while still in the colander ; next put the vegetables
in a preserving-kettle over the fire, sprinkling through
them two ounces of turmerie, adding two table-gpoonfuls
of Cayenne pepper and a quarter of a pound of English
mustard mixed smooth, with a teacupful of water that has
been boiled but become lukewarm ; pour on enough of
the best cider vinegar to cover well, and simmer until
the vegetables are tender, watching and stirring from time °
totime. Imported chow-chow has no sugar; but to please
American taste the honse - keeper anay add to suit the
requisition of her own family. In deference to the great
diversity of tastes, we give two otber approved recipes
for the same.
Cnow-Cnow, No. 2.

Half a peck of onions, half a peck of green tomatoes,
three dozen large cucumbers, four large green pepper-pods,
one pint of small red and green peppers. Sprinkle one
pint of salt upon them, and let them drain all night ; then
add one ounce of mace, one ounce of white pepper, one
ounce of white mustard-seed, one ounce of turmerie, half
an ounce of cloves, half an ounce of celery-seed, three
table-spoonfuls of made mustard, two pounds of brown
sugar, The cucumbers are not peeled, but sliced an inch
thick. The onions and peppers are also sliced, Cover
all witli wvinegar, and boil half an hour.

Cnow-Crnow, No. 8.

One large head of bleached cabbage, two dozen cucnm-
bers (medium size), one dozen green peppers, one gallon
green tomatoes, half a dozen onions (silver-skinned).
Chop the onions, and pour hot water over them, letting



VIRGINIA COOKERY-BOOK. 203

them stand ten minutes; chop the ingredients fine, and
gprinkle salt over them, adding the onions. Let them
stand all night, and then drain two hiours in the morning ;
pour weakened vinegar over them, and let them stand
twenty-four hours; pour off that vinegar, and to every
gallon of the mixture put one pound and a half of sugar;
put two table-spoonfuls of turmeri¢ in a Swiss muslin
bag and drop it into the pot for coloring matter. For
geasoning put one ounce of cloves, half an ounce of mace,
two ounces of white mustard -seed, and one nutmeg to
each gallon of vegetables. Two quarts of vinegar for the
same quantity of pickling matter.

-
PickLEp Musnroous,

Wash the buttons well from the dirt, without peeling,
and let them drain.  Peel the large ones. To nine guarts
of mushrooms put two table-spoonfuls of mace, one of
cloves finely pulverized; Cayenne pepper to the taste;
two or three pieces of garlic and a teaspoonful of salt.
Place the mushrooms in the pot in which yon intend to
keep them, sprinkling the seasoning through as you fill it

~up; pour boiling vinegar over them; tie them up so
as to exclude the air, and in a few weeks they will be
mature enough to use. As a condiment for almost any
impromptu stew, a dash of this pickle would commend
itself to the taste of an epicure,

Pregren Prerrens.

These are useful, not only for seasoning but in cases
of sore throat or cold. Let them stand in salt and water
a fortnight, changing it every third day ; eut them open
at the sides and extract the seed. When taken out of
the brine boil weak vinegar to pour over them cvery day
until green ; then boil the vinegar with two handfuls of
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salt ; let it get perfectly cold, and pour over them. The
unripe ball-nosed peppers of all sizes are the best ones
to use for this pickle.

Swerr Prckre. (So-called German.)

Seven pounds of fruit, three pounds of brown sugar,
one quart of sharp vinegar, one ounce of cinnamon, half
an ounce of cloves, six blades of mace. Boil the sugar,
gpices, and vinegar together, and pour over the fruit
boiling hot; cover up tight, and let it stand so for
twenty - four hours; then pour off the vinegar, boil it,
and return it hot to the fruit; the third morning scald
the fruit with the vinegar, and the process is complete.
Keep in a dry and cool place. This recipe answers equal-
ly well for cherries, peaches, damascenes, plums, ete., ete,
The peaches commonly chosen for sweet pickle are the
Georgia Cling-stone or Heath ; but if you cannot procure
these, any cling-stone peach will do. Pears are prettier
when small in gize and firm in flesh. The only prepara-
tion these fruits meed is paring. Damsons and plums
must be pierced with a coarse needle to prevent their
sking from bursting. Cherries are prettier with their
stems left on.

To Greex PIcKLEs.

To a piece of alum the size of an ordinary walnut add
one gallon of water. Put the cucumbers in, and let them
stand half a day ; then take them and throw them into
cold water.

An easy way to green all pickles is to boil them in
strong ginger tea.

To Stvrr Forry Larce CucuMBERS.

Green them as described above., Take the seeds from
the melons, being careful not to take out too much of
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the inside; sprinkle them with salt, and let them stand
twenty - four hours; take them out, and make a weak-
ened vinegar in which to soak them a week or ten days;
then draw off the vinegar, and stuff them as follows:
One half-pound of mace, the same of ginger and horse-
radish seraped and dried, one pound of white mustard-
seed washed and dried, half a pound of garlic, two ounces
of turmerie, two ounces of cloves, two ounces of mace, half
a pound of celery-seed; beat all these ingredients well
together in a mortar. DMix a pint of made mustard and
salad oil with one pound of brown sugar ; stuff the cueum-
bers, sew up, and after you have filled your jar with them
pour over strong cold vinegar, and expose to the sun
every day until cold weather comes. This pickle im-
proves with age. If you prefer to make them into yellow
pickle, omit the greening and put a quarter of a pound of
turmerie into the first vinegar in which they are thrown
after being taken from the brine.

Sraxsn PregLE.

One peck of encumbers gliced about an inch thick, two
dozen onions, sliced, two dozen pods of green peppers
sprinkle with salt, and let them stand twenty-four hours.
Then put all where they can drain all night. Prepare
vinegar by adding to one gallon of pure cider vinegar
one ounce of turmeric, two ounces of white ginger, a quar-
ter of a pound of ground mustard, one ounce of horse-
radish, two ounces of celery-seed, four table-spoonfuls
of olive oil, and a pound and a half of brown sugar.

WarerMELoN-mIND Prexre, No. 1.

Of late years this has become a favorite on the tables
of many, and is certainly convenient to resort to in sea-
sons when fruit is scarce and dear. Pare the outer rind

12
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off watermelons that are brought from the dinner-table ;
cut them simply into strips or leaves, stars—any shape, in
short, that you may faney; take ten pounds of this rind
and boil it in clear water until tender ; make a sirup of
two pounds of sugar, one quart of vinegar, half an ounce
of cloves, and half an ounce of cinnamon ; the sirup to be
boiled, and poured over the rinds boiling hot; drain the
sirup off and let it come to a boil, and pour over the rinds
three days in succession. It will keep for years.

WarermerLoN-riNp Preere, No. 2.

Serape off the outer hard green rind, and leave the
other part of the rind as thick as possible; put the pre-
pared pieces, cut about two inches long, in fresh-water,
and let them stay in it all night. Next morning pnt them
on the fire in fresh-water, and let them boil until tender
and clear; to each ten pounds of the fruit put the grated
rind and juice of two lemons, and two ounces of seraped
white ginger ; boil the ginger and lemon in one quart of
vinegar, and pour it hot over the rinds four mornings sue-
cessively; then fasten up securely.

Buer axp Brece PregLe.

Three heads of firm, hard eabbage, one peck of green
tomatoes, half a peck of ripe tomatoes, one dozen onions ;
half a dozen each of green and red peppers, two pounds
of sugar; all to be chopped fine and salted overnight.
In the morning squeeze the water from it ; put the vege-
tables in the kettle, with vinegar enough to cover them ;
simmer the whole for three hours together; just before
removing from the fire add a teaspoonful of grated horse-
radish, The other seasonings are a table-spoonful of
ground mustard, the same of whole white mustard-seed,
the same of black mustard-seed, half an ounce of mace,
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half an ounce of cloves, one table-spoonful of black pep-
per, and three table-spoonfuls of celery-seed.

SwEET-FEACH PICKLE.

To fourteen pounds of peeled peaches put six pounds
of fair brown sugar and two quarts of vinegar. Put to-
gether in a plate two ounces of stick cinnamon, broken
up, a table-spoonful of whole mace, and a teaspoonful
of cloves. Get a tall, two-gallon stone jar; lay in it
about a quart of peaches; cover them with sugar, sprinkle
some of the spice on top; go on so until you have ex-
hausted all your materials; when your jar is full then
pour over the vinegar; tie a cloth tightly over the top,
first putting a saucer or plate that will just fit oyer the
fruit to keep it under the yinegar; set the jar in an iron
pot half full of cold water; set it on the fire, and let the
water boil around it till the pickle is tender enough to
be easily penetrated with a straw.

Rire Cavravovee Prekre.  (Eastern Shore.)

Seven pounds of cantaloupe-rind cut from a melon ripe
but not soft. Peel thickly ; wash and drain thoroughly.
To two quarts of vinegar add four pounds of brown sugar,
and one ounce each of cinnamon, white ginger, and cloves,
with the rind of two lemons; boil the vinegar and sugar
together, and remove any scum that rises ; add the spices,
and let it boil a few minutes ; then put in the fruit, and
let it boil until the sirup looks a little thick.
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CHAPTER XXL
CURED MEATS AND FISH.

To Cure Bacon,—To Cure Jowls and Chines for Early Use.—Sau-
sage-meat, Nos. 1, 2, and 3.—To Cure Hams by Pickling. —Souse
in Moulds.— Brine for Preserving Souse.— Mock Bologna Sau-
sage, —Pudding. —To Corn Beef, Nos. 1, 2, and 3.—A Spiced Round
of Beef.—To Broil Ham Nicely.— A Stuffed Ham. —To Cure
Tongues.—To Cuare Rennet.—Prize Recipe for Curing Virginia
Hams,—To Boil a Ham.—Pressed Beef.—Pickled Herrings.

To Cure Bacox.

Pork is always killed before dawn, in order that, if pos-
sible, it may all be cut up the same day and put away
without loss of time. Use Liverpool salt for curing it.
Rub every piece well on the skin, in the first place. To
cach joint take a dessert-spoonful of saltpetre and rub it
in the flesh with a table-spoonful of brown sugar and a
teaspoonful of black pepper ; then rub it all over again
with salt, and pack away in hogsheads with the skin
downward, and let it remain untouched five or six weeks,
according to the temperature of the weather; for while
damp, unseasonably warm weather should be especially
avoided as the time for pork-killing, on the other hand
galt does not strike in near so well as if the weather is
freezingly cold : more time should then be allowed for
the salting part of the process. Zvo long lying in salt
makes bacon rusty.

The next part of the process is smoking the meat, for
which every family used to be provided with a regular
smoke-house, whether living in town or country. The

.
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meat was hung upon rafters in a house without a chim-
ney (brick preferred), a slow fire was built on the ground
in the centre of the room—such as would produce smoke,
not flame—and the meat left hanging where it was fully
exposed to it for several weeks. When taken out of the
packing -tubs, the pork was scraped clean of salt and
rubbed well with dry hickory ashes before being hung
up to smoke, Great ecare was taken not to let the meat
get heated while exposed to the smoke, and the fire was
watched constantly—a careful, trustworthy person being
gelected for the office. To avoid the ravages of the fly,
hams and shoulders had always best be put into canvas
bags, or simply wrapped closely in several folds of paper
before the warm spring weather sets in.  Where the place
is safe, bacon may be left hanging in the smoke-house all
the year, a little fire being made up from time to time to
keep off mould and damp, but it keeps well also laid down
in barrels, packed in dry hickory ashes.

To Cure Jowrs Axp Cuines ror Earry Use.

Jowl affords the sweetest meat to cook with turnip-
tops, the Virginian’s favorite dish in early spring, and
the same thing may be said of chine as served with nice,
bleached heads of cabbage. Use the upper ends of the
chine cut in foot lengths for a nice dish at table ; trim
off the superfluous fat, but see that the butcher has left
a good layer of flesh on either side of the bone; allow a
teaspoonful of saltpetre to each jowl and chine, and rub
it well all over the surface, and then drop them into a tub
containing brine made in the proportion of one quart of
salt to a gallon of water; place the meat in the bottom
of a cask, cover with boards, which must he weighted
down, and then pour over enough brine to completely
cover.
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SavsaceE-mEAT, No. 1.

Take forty-two pounds of lean pork, twenty-four pounds
of leaf-fat, eight pounds of backbone fat, ten ounces of
black pepper, twenty-two ounces of salt, forty table-
spoonfuls of sage, and one ounce of Cayenne pepper. To
be good, sausage should be chopped very fine; and for
this end a sausage-grinder is recommended, being an in-
expensive machine, and very useful whenever meat is
to be chopped.

SAUSAGE-MEAT, No. 2,

Take all the trimmings cut in shaping the regular joints
of a porker; carefully remove every particle of bone, and
try to pile up the meat in the proportion of one pound of
fat to three of lean. The rule is always to haye fat enough
for the sansage to fry itself, otherwise it is pronounced
too poor. Season very highly with pepper, salt, and sage,
cooking a little to judge if it is well seasoned, and adding
whatever may be required. If you make more than your
family can consume fresh, the best way for keeping it is
gaid to be frying it in cakes as if for present use, then
packing them closely together in a small jar or wide-
mouthed bottle, and to fill up the mouth with lard, then
seal up so as to be air-tight until wanted. Packed raw in
small bladders or entrails, or even sewed tightly in cot-
ton cloths and hung in a dry place, sausage will keep
quite satisfactorily, and make a nice dish as an occasional
relish, especially when fried with eggs.

SivsaceE-MEAT, No. 3.

Twenty pounds of pork, mixed in the proportion of one
part of fat to two parts of lean meat, six ounces and a
half of salt, four ounces and a half of black pepper, three
table-spoonfuls of powdered sage. Let the meat be ground
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very smooth and fine. If you want to put any away for
use some months later add two ounces of sugar, and be
very careful that no water touches the meat,

To Cure Haxs BY PICKLING.

Immediately after the hams are ent out sprinkle the
under side slightly with saltpetre, which will remove all
the surface-blood, leaving the meat fresh and clean. Have
ready an iron-bound cask, proportioned in size to the num-
ber of hams you wish to cure, and make a brine thus: To
one gallon of water put four pounds of salt, one pound of
sugar, two ounces of saltpetre, and half an ounce of pot-
ash ; in the same proportions make as many gallons as
you like. Boil all together until the dirt from the sugar
and salt has risen to the surface and been skimmed off,
then pour it into a tub to cool; pack your pork in the
cask ; weight it down with clean bricks or stones; pour
the brine over until the meat is thoroughly covered, and
let it so remain for four or five weeks,

Sovse v Mourps.

Three faces and one jowl will make two nice pound
moulds. Have the meat nicely cleansed, and boiled until
tender enough almost to drop to pieces; mince the flesh
thoroughly after picking every bone carefully out; then
flavor with a teaspoonful of allspice, the same of black
pepper, and a table-spoonful of salt. Put the souse into
cake-moulds, pressing it in very firmly; next day turn out
of the moulds and put the cakes into a pickle of brine and
vinegar,

Brixe ror PreseErviNg Souse.

Five quarts of water and one quart of vinegar to one
quart of salt; the salt is to be carefully dissolved in the
liquor, and the mixture to be strained through a cloth.
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If this quantity is not sufficient to cover as much souse as
you have prepared, increase the bulk by adhering to the
game relative proportion of one ingredient to the others.
Souse cheese is a dish always ready and in place. Made
of refuse meat, as it were, it is a genuine delicacy, and
must have the accompaniments of mustard, pepper, salt,
and any catsup or sauce fancied, when set upon the table.

Mock Borocya SAUSAGE,

One part of beef, two parts of pork, with enough fat on
both for the sausage to fry withont butter or lard ; season
to taste with onion, sage, and pepper, black and red. If
not for immediate use, stuff tightly in cloth bags and
hang them up in a dry place.

Puopine.

Take five hog faces and have them singed and seraped
nicely ; then throw them into a tub of water, with a hand-
ful of salt; let them remain so for two days or more,
changing the salt and water every day ; some persons
add a few slices taken from the backbone. Have ready
about two pounds of beef liver ; when the meat has been
long enough in soak, put it on to beil, and let it cook until
the flesh is ready to drop off and the bones can be all re-
moved with readiness. While thug preparing this part of
the pudding, put the liver on to parbeil, and then chop all
together very fine on a board, if you have no sausage-
grinder ; season with salt, pepper, and allspice to your
taste ; two table-spoonfuls of each will probably answer.
Most people make a sort of sausage of this preparation by
stuffing with it hog entrails of the larger kind, or beef
entrails, which are still better, If to be kept in this way,
boil a short time before storing, in order to cook the out-
side, which will make it keep longer. Fried, however,
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fresh as you do sausage, it is very nice for persons who
can partake of rich dishes, and in eold weather is a fa-
vorite hreakfast relish at many tables. This recipe is of
German origin, and came from the valley of Virginia,
where are many settlers of that nationality.

To Corx Berr, No. 1.

To six pounds of salt put five gallons of water, two
pounds of common brown sugar, and half a pound of salt-
petre 3 boil this brine, and skim it well ; when perfectly
cool put the beef in it, It is important to sprinkle the
beef first with salt, and keep it lying thus on a board or
other place where it can be drained of all blood adhering ;
then see that it is submerged benecath the brine, and keep
it well covered. This recipe never fails to give satisfac-
tion. The beef matures in ten days, and is tender and
sweet. Into this brine you ecan drop with advantage
tongues, chines, or jowls, and find them conveniently ready
for use.

To Corn Beker, No. 2.

Six gallons of water, nine pounds of salt, three pounds
of brown sugar, one¢ quart of molasses, three ounces of
saltpetre, two ounces of pearlash or soda. Boil, skim, and
pour over the beef when cold.

To Cornx Brer, No. 8,

Four gallons of water, six pounds of salt, one pound
and a half of sugar, four ounces of saltpetre.

A Sricep Rouxp or Brer.

Take a large round of beef weighing from twenty to
twenty-five pounds ; take three ounces of saltpetre, and,
after beating it up very fine in a muslin rag, rub it well
into the round ; let it stand thus for two days; then take

12%
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one quart of salt, two nutmegs grated, with one ounce of
cloves, and half an ounce of mace pounded up fine, and
rub the meat well with it, and put it in a tub provided
with a close cover; take out the bone that runs through
the round, and fill the cavity thus formed with the salt
and saltpetre ; rub the round well with the spices, ete.,
every day for two weeks or longer, if you do not wish to
cook it at the end of that time. When ready to bring it
to table, wash the beef off ; fill the hole where the bone
was with a piece of suet; lay the round on a board, take
a tape or piece of strong twine, and bind it to keep it
round and compaet ; then put it in an oven that just fits
it strew some suet over the top, pour over a pint and a
half of water; then make a paste out of a quart of flour
and cold water, nothing else; roll it out and make it fit
all over the beef ; then place a thick sheet of paper over
that, and set it to bake. Allow five hours at least for the
baking, and do not remove the top crust until next day,
when it is perfectly cold.

When one has cut off of a spiced round until tired of
it the meat may be grated up, and will furnish a delight-
ful relish at tea or lunch,

To Broin Ham NiceLy.

Slice the meat from the ham raw as thin as you can,
then put it into a pan of cold water; set it on the stove
in a stewpan and let it come to a boil ; then have your
griddle hot, and broil the meat with a little butter dropped
into the pan and a plentiful sprinkling of black pepper.

A Srurrep Haa
Boil the ham until you can remove the skin readily,
then gash it to the bone; fill the cavities with a stuff-
ing made of stale bread-crumbs seasoned with butter,
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pepper, salt, and a sprinkling of thyme or parsley, if you
like those herbs; then grate bread-crumbs finely over
the top; brush with the yolk of egg, and bake slowly till
done. Or,if you serve a hot-boiled ham for dinner one
day, and but little of it is used, fill up the space whence
slices have been cut—near the hock it should be—with 2
stufling as directed above, and let it remain in the oven
just long enough to brown nicely, no further cooking
being required.
To Core Toxcues.

Select large ones ; rub them in salt, and lay them where
they may drain for two days, and then drop them into
a brine made just as directed for corned-beef. If you like
them smoked, when sufficiently salt, ten days or two
weeks will answer ; take them out of the brine, rub them
dry with corn-meal; then spread them on a board and
paint them well over with pyroligneous acid, which yon
can buy from any good druggist; then run a string
through the small end, and hang them up to dry.

To Curr RENNET.

Take the stomach from the calf as soon as it is killed ;
do not wash it, but hang it in a dry cool place for four or
five days; then turn it inside out ; slip off all the curd nice-
ly with the hand ; fill it with a little saltpetre mixed with
a good handful of salt, and lay it in a small pot. Pour
over it a small teaspoonful of vinegar, and sprinkle a
handful of salt over it ; cover it closely, and keep it for
ugse. You must not wash it, for that would weaken the
gastrie juice and injure the rennet. After it has been
salted six or eight weeks cut off a piece four or five
inches long ; put it in a large mustard-bottle, or any ves-
sel that will hold about a pint and a half ; put on it five
gills of cold water and two gills of rose brandy or sherry
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wine. Stop it very close, and shake it when you are
going to use it. It should be prepared in very cool
weather, and, if well done, will keep more than a year.
A table-spoonful is enough to turn a quart of milk,
whether the design is to make cheese, slip, or cheese-cakes.

By recourse to the druggist, the town house-keeper ean
supply herself more conveniently with prepared rennet ;
but the notable country housewife who wants nothing
wasted will find no more useful addition to her stores
than a timely supply of rennet.

Prize RecreE ror CuriNg ViIrRciNta Hams,
(Given by ML 8. W, Ficklin, Albemarle Couuty, Va.)

For each hundred pounds of hams ten pounds of salt,
two ounces of saltpetre, two pounds of brown sugar, and
one ounce of red pepper, and from four to four and a half
gallons of water, or just enough to cover the hams after
being packed in a water-tight vessel (or enough salt to
make a brine to float a fresh egg high enough, that is to
say, out of the water). From five to six weeks in brine ;
then hang up, smoke, and put in papers before the fly
appears in spring—and bagged with the hock turned
down, and hung till wanted. Boil till well done, for bad
cookery can spoil the best ham.

To Boi o Hax

Put it in a large pot of cold water, and boil it slowly,
gently, for five, six, seven, or even eight hours, if uncom-
monly large —the longer the better, Keep plenty of
water in the pot all the time, being sure to let what you
add, however, be always boiling hot. If the ham is old,
it is well to let it lie overnight in cold water to soak.
The choicest hams do not weigh over twelve or fifteen
pounds ; larger ones are apt to be coarse, and not so finely
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flavored. It is a point of pride with old gentlemen farm-
ers to produce a very old ham when they wish to do a
guest distinguished honor, or commemorate some fes-
tive occasion.

Pressep BrEr.

First have your beef nicely pickled; let it stay in
pickle a week; then take the thin flanky pieces, such as
will not make a handsome dish of themselves; put on
a large potful, and let them boil until perfectly done;
then pull it to pieces, and season just as you do souse,
with pepper, salt, and allspice; only put it in a coarse
cloth and press down upon it some very heavy weight.

The advantage of this recipe is that it makes a most
acceptable, presentable dish out of a part of the beef
that otherwise might be wasted.

Piegrep HerriNGs.

Take fifty nice roe-herrings, cut their heads, tails, and
fins off ; take out the roe and lay on a dish ; wash the fish
thumugh!y, and ﬁ'lpe them dry with a cloth Mix to-
gether one teacupful of fine salt, one teaspoonful of Cay-
enne pepper ; take a pinch of the mixture and rub inside
of the fish ; then lay the roe back in the fish, and rub the
outsides also with the salt and pepper ; lay them in a flat
stone jar (with stone top), backs down ; on every layer
sprinkle a few allspice and mace ; fill jar with pure cider
vinegar; cover the top with a piece of flour dough; sef
the jar in an oven after the fire is removed, and let it re-
main all night just to keep it warm.

SCANNED AT VIRG
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CHAPTER XXII.
CORDIALS AND COOLING DRINKS.

Strawberry Acid. —Raspberry Vinegar.—Rose Brandy for Flavor-
ing.—To make Lemon Sirup.—Cherry Shrub,—Blackberry Acid.
—Blackberry Cordial. (Medicine,)—Currant Shrub.

STRAWBERRY AcID,

Pur twelve pounds of fruit in a bowl, and cover it
with two quarts of water, previously acidulated with five
ounces of tartarie acid. Let it remain so for forty-eight
hours ; then strain it, taking care not to bruise the fruit.
To one pint of clear juice add one pound of powdered
loaf-sugar ; stir it till dissolved ; then leave it for a few
days ; then bottle it ; tie a muslin cloth over the mouth in
case a slight fermentation should oceur, and in a week or
ten days, being secure against further trouble, cork tight-
ly ; the whole process to be cold ; the bottle, when put
away, to be kept erect. Do not use any tin vessel in
making the acid. By this same recipe any berry or
small fruit may be preserved for an indefinite period, fur-
nishing the most refreshing drinks in warm weather by
the simple addition of ice-water; by their bright colors
enlivening the tables of temperance people who do not
care to have recourse to wine. As a flavoring for ice-
creams they are invaluable, and beautiful jellies may also
be made through their help.

RasrBERRY VINEGAR.

Put one gallon of ripe garden raspberries in a bowl or
stone jar, and pour over them one quart of strong, well-
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flavored vinegar, which must be light in color ; mash the
berries up well with a wooden masher ; let them stand
twenty-four hours, and then strain them through a flannel
bag. Pour the liquid thus obtained over another gallon
of fresh berries ; strain in the same manner, and then use
a third gallon. When the last is prepared, put it in a tall
stone jar, with one pound of white sugar to each pint of
vinegar. As soon as the sugar is melted stir it well, and
put the jar in a pan of water over the fire, where it may
simmer for some time ; skim carefully, until nothing more
rises to the surface, when it must be taken from the fire,
allowed to cool, and then bottled. There is something
peculiarly grateful in the flavor of raspberry vinegar;
but for those who shrink from the tediousness of the proc-
ess, raspberry acid made by the preceding recipe will be
found satisfactory we are sure.

RoseE Braxpy ror FravoriNg.

Gather leaves from fragrant roses, without bruising ;
fill a pitcher with them, and eover them with French
brandy ; next day pour off the brandy, take out the
leaves, and fill the pitecher with fresh ones, and return the
brandy. Do this until it is strongly impregnated ; then
bottle it. Keep the pitcher closely covered during the
process. It is better than distilled rose-water for cakes,
ete.

To Maxe Lemox Sirure,

In the spring, when lemons are cheap, a large family
would always find it to their advantage to buy a whole
box. Some dozens squeezed, and the juice made into
sirup, enables one to have lemonade at a moment’s notice
for months, and give much needed refreshment to the sick
or weary, To two pounds of loaf or crushed sugar put
two pints of water and the juice of eight good lemons,
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boiled for about twenty minutes with the rind of three,
After the sugar-water and rind are boiled and skimmed
till elear, you then add the juice, not to be strained till
the sirup is done ; when boiled for about five minutes,
take it off the fire, strain and bottle it. This quantity
makes two quart-bottles full, bringing the cost to from
twenty to thirty cents each,

CHERRY SHRUB.

Gather ripe Morello or red sowr cherries ; pick them
from the stalk, and put them in an earthen pot, which
must be set into an iron pot of water; make the water
beoil, but take care that none of it gets into the cherries.
When the juice is extracted, pour it into a bag made of
tolerably thick cloth, which will permit the juice, but not
the pulp, of the cherry to pass through, Put a pound of
sugar to a pint of juice, and, when it becomes perfectly
clear, bottle. Put half a gill of spirit into each bottle
before you pour in the juice. Cover the ecorks with rosin,
Cherry shrub will keep all summer in a dry, eool place,
and is delicious mixed with water.

BLACKBERRY AcID,
Is made precisely by the recipe for strawberry acid, and
is one of the finest of all, actually improving by being
kept till the second year. Its color is a rich garnet.

Brackserry Corpiarn. (Medicine.)

To two quarts of blackberry juice add one pound of
sugar (the best loaf), half an ounce of nutmegs grated,
half an ounce of powdered cloves, half an ounce of pow-
dered cinnamon, and half an ounce of allspice, also pulver-
ized. Boil all together for a short while, and when cold
add one pint of fourth-proof brandy, or pure rectified
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whiskey, and balf a pound of white sugar; crack up a
handful of the seeds, and throw them into the juice before
it 1s strained, to heighten the flavor; put the juice and
sugar on the fire; let it come to a boil, and skim well.
When it is cold, add the spirit, and bottle, corking se-
curely.

Cunrraxt Surus.

To every pint of currant-juice run through a bag with-
out squeezing add one pound of sugar, and use as a sum-
mer drink, mixed with three times as much water as juice,
iced bountifully. If the shrub is to be kept any length
of time, and in that case only, add half a gill of brandy
to each quart-bottle of the shrub. The red-cluster sour
cherry and the Morello cherry also make a delicious cool-
ing beverage, treated in the same fashion.
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CHAPTER XXIIIL
HOME.MADE WINES,

Blackberry Wine, Nos. 1, 2, and 3.—Wine from Catawba Grapes.—
Grape Wine.—Currant Wine.—Good Cooking Wine,

WaiLe the compilers of these recipesadvocate the strict-
est temperance, they do not exclude from their collection
directions for making pure wines at home, useful as they
are for medicinal purposes, and for making wholesome
and palatable some articles of diet. Since Jesus Christ,
our great exemplar, in his intercourse with men, seems
to have tanght moderation, rather than the exclusion of
any creature fitted for nourishment from lawful use, we
cannot think it wrong to make, or teach others how to
make, pure wine for home consumption.

BraceseErry Wing, No, 1.
(Orauge County Recipe.)

Cover your blackberries with cold water ; erush the
berries well with a wooden masher; let them stand
twenty-four hours ; then strain, and to one gallon of juice
put three pounds of common brown sugar ; put into wide-
mouthed jars for several days, carefully skimming off
the seum that will rise to the top; put in several sheets
of brown paper, and let them remain in it three days;
then gkim again, and pour through a funnel into your
cask. There let it remain undisturbed till March ; then
strain again, and bottle. These directions, if carefully
followed out, will insure yon excellent wine.
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Bracenerey Wing, No. 2.
(Culpepper County Recipe.)

Take ripe blackberries and press the juice from them ;
let the juice stand thirty-six hours to ferment ; skim off
whatever rises to the top ; then to every gallon of juice
add one quart of water and three pounds of sugar., Let
this stand in open vessels twenty-four hours ; skim and
strain it, then barrel it, and keep it corked tight till
March, when it should be carefully racked off and bot-

tled.
Braceserry Wixg, No. 3.

(Albemarle County Recipe.)

Express the juice from the blackberries; to the squeezed
pulp add as much water as it has yielded juice, and stir
for half an hour; then strain, and mix with the juice. To
every gallon of this mixture add two pounds and a half,
or three pounds, of white sugar; place the cask in the
cellar while the process of fermentation is going on, and
cover the mouth with grease, so as to admit air but ex-
clude insects. To ascertain if there is saccharine matter
enough in the juice and water to make good wine, drop
an egg in, and if it floats all is right; otherwise, add
more sugar, Rack off and bottle in November, after fer-
mentation bas entirely ceased.

A few observations may not be amiss on blackberry
wine-making in general. All of the three recipes given
above have been tested and approved by good judges,
and we believe either of the three will produce satis-
factory results. Dewberries, or low-berries, as they are
called in some gections of the country, answer just as well
for wine-making as the high, or shrub-growing variety ;
possessing the same astringent properties, so valuable for
checking some diseases. Whether the sngar be the com-
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monest brown or purest white, let there be enough of it
to float an egg—three pounds to the gallon being the ap-
proximate weight allowed in all cases to the gallon, if
success is to be sure. A cellar affords the most favorable
temperature for the keeping of this and all other wines.
There seems to be a great diversity of opinion‘ as to the
relative proportions of water and juice—authorities vary-
ing from one pint of juice to three quarts and one pint
of water to nearly the converse, viz, one quart of water.
to three quarts of juice. It would seem that if the quan-
tity of sugar is right to the gallon, wine is sure to result
in either case, and the color is prettier where there is less
of the fruit juice. Some say dark-brown sugar contain-
ing a quantity of alcohol makes the wine have more body ;
others insist that white sugar is indispensable; while yet
others, again, come between the two, and prescribe fair-
brown sngar. We have seen good wine made by persons
holding these diverse opinions, and mention them to show
the house-keeper that a large margin may be allowed for
variations that cirenmstances sometimes enforce, and yet
her wine not be spoiled. There is room, too,for those who
love experiment to try and bring more certainty into a
manufacture about which there séems to be so much as
vet undecided.

A third of an ounce of alum to each gallon of wine,
put in when the juice is set to ferment, is thought by some
to be a great improvement,

Wixe Frox Carawna GrarEs.

Gather the grapes, and strip them from their stalks,
leaving out all decayed ones; put them into a large china
bowl or wooden tub; with a masher break the skins and
express the juice; cover, so that gnats may not be at-
tracted, and leave for several days, or until decided fer-
mentation sets in: then strain, and to each gallon of the
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juice put one pound of white sugar. A delicious lady’s
sweet wine is thus furnished—such as would be very re-
viving to a delicate or feeble person.

Grare WiNE.

Mash the grapes, and strain them through a cloth ; put
the skins in a tub after squeezing them, with barely enough
water to cover them; strain the juice thus obtained into
the first portion ; put three pounds of sugar to one gallon
of the mixture ; let it stand in an open tub to ferment,
and for a period of from three to seven days skim off
what rises every morning. Put the juice in a cask, and
leave it open for twenty-four hours ; then bung it up,and
put clay over the bung to keep the air out. Let your wine
remain in the cask until Mareh, when it should be drawn
off and bottled.

Currant Wixe

Is better than blackberry in all cases where a light color
is desirable ; and, strange as it may seem, we have seen a
good and bright wine made by the following directions :
One quart of currant-juice, three quarts of water, three
pounds of brown sugar, all to be put tegether in a cask.
Let it remain with the bung out (open) for six weeks;
then stop up.

Goon Coormve Wink.,  (Simple and Perfect.)

One quart of grape-juice (Fox grapes, Catawba, Con-
cord, or the small wild grape, gathered after frost, will
angwer), three quarts of water, two and a half pounds of
common brown sugar. Let the juice of the grapes be
strained clear ; mix it with the water and sugar, and pnt
directly into an open barrel or cask (for the vessel should
be full), and let it stand so in a cellar for nine days; then
cork up the cask tight ; fasten the bung, and set aside till
spring, when it may be bottled, and is ready for use.
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CHAPTER XXIV.
THE DAIRY.

To Make Butter.—Brine for Keeping Butter.—To Cure Butter.—
Mrs, Colston’s Recipe for Putting up Butter to Keep.—Cottage
Cheese. — Bonny - clabber. — Slip, — Curds and Cream, No. 1.—
Curds and Cream, No. 2.—Cheese.—Cream-cheese, No. 1,—Cream-
cheese, No. 2.—To Make Slip-coat Cheese.

To Mage Burren.

W cool the milk as soon as possible after it is strained ;
a small portion of ice around the pans cools it very soon,
The milk is allowed to stand about twenty-four hours be-
fore it is skimmed ; and if properly cooled when first
milked it will not thicken or sour in that time, in scarcely
any weather, in a well-ventilated dairy. We use care in
skimming to take only the eream ; the less milk with the
cream the better. The cream is kept in good stone jars,
and churned as soon as it begins to sour. We use the
barrel-churn and pan, fifty to sixty revolutions per min-
ute, with a steady, even stroke. It takes from thirty-five
to forty-five minutes to make the butter come. As goon
as granules begin to form, if they are soft or of a whitish,
creamy appearance (as they will be if the cream is too
warm), we cool down with less, until they acquire a proper
consigtency. As soon as the churning is finished we draw
off the buttermilk, and press the whey all out of the but-
ter with the paddle ; it is then salted, at the rate of one
ounce to one pound of butter, which is well worked in the
butter ; it is then set aside for six or eight hours, for the
galt to dissolve and the butter to cool, when it is thor-
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oughly worked and pressed to get the whey all out of it,
and packed down at once in stone jars, using the paddle
and packer all the time, and never touching it with the
hand. An ounce of salt is none too much, as a large por-
tion of it is carried off with the whey in the last working
of the butter. When the jar is filled, a thick coat of salt
is put over the top of it; then a piece of paper, greased by
dipping it in a cup of melted butter ; another layer of salt
is placed over this, and then another fold of paper, and
all secured by tying a thick cotton cloth over the mouth
of the jar. Butter managed in this way will keep from
May until the next spring perfectly sweet.

The giver of the above recipe, Dr. J. A, Reid, took the
first preminm for butter at a Virgina State Fair, and his
instruetions may be relied upon in every particular.

Brixe Fror KeeErPiNG BurTER.

Make a brine strong enough to bear an egg, then put
in two handfuls of salt to each gallon of water; add half
a pound of white sugar and two teaspoonfuls of saltpetre ;
boil well, and skim until perfeetly clear; then strain
six or eight times. Always keep a bag of salt in the
brine with the butter ; let the butter be weighted down,
the rolls tied separately in cotton cloths, and it will pre-
serve its sweet, fresh taste for a year or two.

To Cvure Burrer.

In the fall of the year is the best season for putting
away butter, so that it will keep to use during the spring
months, when it is usually so searce and high in price.
Half a pound of salt, a quarter of a pound of saltpetre, a
quarter of a pound of white sugar; pound these ingredi-
ents together, and put one ounce to every pound of butter
as you take it from the churn, sprinkling and working it
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just as with salt alone. Pack it down in a jar as tightly
as possible, adding from week to week until it is full;
then cover with an inch of salt, tie a thick cloth over
the mouth, invert the jar, and it will be better after six
months’ keeping than at first.

Mgs. Corston’s Recrer vor Purriye ve Burrer To
Kxeker.

Pulverize together in a mortar two quarts of best com-
mon salt, one ounce of saltpetre, and one ounce of white
sugar; work the butter three times, and at the third
working put in an ounce of the above mixture to every
pound of butter; the butter must be made up into half-
pound rolls and put into the following brine: To three
gallons of brine strong enough to bear an egg add a quar-
ter of a pound of white sugar.

Corrace CHEESE.

Take a pail of new, rich milk, put it in a kettle over
the fire, and let it scald (be careful that it does not boil,
or the curd would become hard and tough), then strain
through a thin, white, cotton bag, allowing it to hang and
drain all night. In the morning add a teaspoonful of
salt, a small piece of bntter, and enough sweet cream to
make the eheese of such consisteney as you like,

Most persons simply turn it out into a dish and send
to table with a pot of cream in addition; but it may be
shaped in small moulds, or made up into rolls or cakes.

BoNNY-CLABBER.*
Where the dairy is good, this plain but, to many tastes,

# Spelled in dictionaries Baugh-naugh Claugh-baugh. A gentle-
man from America calling to pay his respects to Fredrika Bremer
was asked to sup with her on this homely dish.
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delightful dish may be enjoyed daily in hot weather. It
is simply milk that through heat has “turned” or thick-
ened until it is of the consistence of baked custard. It
should then be set upon ice, or in the coolest part of the
gpring-house, and sent to table not a moment before it is
to be helped ont.

Individuals eat it with relish just as it is ; but for most
persons sugar, cream, and grated nutmeg are required to
make it one of the choicest of Arcadian dishes,

The milk may be poured into a glass bowl before it
turns, and then be more presentable than in one of the
dairy milk-pans.

Srrp.

Slip is bonny-clabber without its acidity, and so delicate
is its flavor that many persons like it just as well as ice-
cream. It is prepared thus: Make a quart of milk mod-
erately warm ; then stir into it one large spoonful of the
preparation called rennet ; set it by, and when cool again
it will be as stiff as jelly. It should be made only a few
hours before it is to be used, or it will be tough and wa-
tery; in summer set the dish on ice after it has jellied. It
must be served with powdered sugar, nutmeg, and eream.

Artichoke blossoms were made to take the place of
rennet by Virginia matrons in times past, and it may be
convenient to know that they possess the same virtue as
rennet; but nowadays druggists sell a nice preparation of
rennet quite reasonably, that renders the making of slip
one of the simplest of processes. A nice dessert is thus fur-
nished with hardly any trouble, and at very short notice.

Curps axp Cream, No, 1,

Turn one quart of milk as for slip; let it stand until
Just before it is to be served ; then take it up with a
skimming-ladle, and lay it on a sieve; when the whey

13
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has drained off, put the curds in a dish, and surround
them with eream ; use sugar and nutmeg with them.

Curps axp Creay, No. 2.

One gallon of milk will make a moderate dish. Put
one spoonful of prepared rennet to each quart of milk,
and when you find that it has become curd, tie it loosely
in a thin cloth and hang it to drain; do not wring or
press the eloth ; when drained, put the eurd into a mug
and set in eool water, which must be frequently changed
[A refrigerator saves this trouble.] When you dish it,
if there is whey in the mug, ladle it gently ont without
pressing the curd; lay it on a deep dish, and pour fresh
cream over it; have powdered loaf-sugar to eat with it ;
also hand the nutmeg-grater.

CHEESE.

Persons living in the country sometimes have more
milk than they can use, of which cheese may be made.
,Indeed a really energetic honse-keeper loves to be inde-
pendent, and know how to make everything that may
~conduce to the comfort of her' family under any circum-
stances, A cheese of one’s; own make must taste hetter
than another ; and for a young house-keeper of such mind
we give the following tried recipe, mainly as from Mrs.
E. Lea’s directions: Put four gallons of new milk in a
clean tub that is kept for the purpose; skim your night’s
milk, and put two gallons of it over the fire ; when it is
near boiling put it in the tub with the new milk and the
rest of the night’s milk. It should be rather more than
milk-warm. If it is too warm, the cheese will have a strong
taste. The day before yon make cheese, put a piece of
rennet three inches square in a teacup of water, and stir
it into the milk; cover the tub, and let it stand in 2 warm
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place; when the eurd begins to form eut it in squares
with a long wooden knife, and spread a thin towel over
it ; when the whey comes through the cloth you can dip
it off with a saucer; then put a thin towel in the cheese-
vat, put in the curd, spread the cloth over the top, put
on the lid, and press it moderately about half an hour;
then put it back in the tub and salt it to your taste ; mix
it well, and if you want it very rich put in a quarter of
a pound of butter. Itisalways better to skim the night’s
milk and put in butter, as the cream is apt to press out.
Have a clean cloth in the vat; put in the eurd, close it
over, and put on weights; if you have no cheese-press,
a heavy stone will answer the purpose; press it very
gently at first, to keep -the richness from running out.
The next morning draw it out by the cloth, wash and
wipe the vat, put in a clean eloth, and turn in the cheese
upside down ; do this morning and evening for two days;
then take out the cheese and put it on a clean board;
set it where the mice and flies will not get at it ; rub it
every morning with a little butter, and turn it three times
a day ; dust it over with Cayenne pepper if you cannot
keep it from the flies; and if it should erack, plaster on
a piece of white paper with butter. It is fit for use in two
weeks, Cheese made in this way has a rich, mild taste,
provided that the milk is of good quality. If you get
eight gallons of milk a day, you may make cheese twice a
week, and still supply your family with butter. You
should keep four thin cloths on purpose for cheese.

CrEaM-cneese, No. 1,

(Mre, Jag, Madison's Recipe.)
To four gallons of milk warm from the cow add one
gallon of sweet cream; stir into the milk while warm
seven or eight teaspoonfuls of rennct-water; let it stand
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till it begins to whey ; tie it in a cloth, and let it drip
ten or twelve hours, frequently squeezing it ; then put
the curd in a cloth laid in a mould ; press, but do not lay
too great a weight at first, but increase as the cheese may
require. When dry enough, sprinkle it over with salt, and
set it in the shade,

CrEaM-CHEESE, No, 2,
(English Recipe.)

Take five quarts of new milk fresh from the cow, and
add to it a quart of cream and a pint of warm water;
then stir it all together, and put into it enough prepared
rennet to turn that quantity of milk (one dessert-spoonful
to a quart), and when it is quite firm press it down a lit-
tle, without breaking the curds; then put the curds and
whey together into a cloth, and turn it from one side of
the cloth to the other, till the whey be all run out ; put
it then into a cloth upon a board, with a vessel underneath
to eatch the dripping whey ; press it, but gently and grad-
ually, laying on but two pounds at first, and increasing
the weight gradually till you have laid on seven pounds;
salt it by sprinkling a little upon it daily while it is press-
ing; turn it every time you lift off the weights; when it
has lain two or three days thus, put it into some nettles
to ripen it, and change your nettles once in two days, or
every day, as you see occasion. It will be fit to eat in a
fortnight’s time, and makes delicious food.

To Make Sur-coar CHEESE.

Take two quarts of new milk from the cow, and add
to it one pint of cream; put to them a table-spoonful of
prepared rennet, and when the milk has become a firm
mass break up the curd well, separating it from the whey
with your hand ; then put it under the pressure of a four-
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pound weight, the cheese being wrapped in a clean, wet
cloth ; turn it onee in two hours in a wet cloth, and when
you have turned it three times strew a little fine salt upn:;n
it, and so keep it turned every two hours in a wet cloth
all the day, and at night turn it into a dry cloth; the
next morning take it out, and lay itin vine-leaves, changing
the leaves twice a day till you find it fit to eat, whu.h is -
usually in eight or ten days.

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY:
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»
= » CHAPTER XXV.
CANDIES AND CONSERVES.

Cocoa-nut Candy.—Cocon-nut Balls.—Candy in Pudding Fashion.
—Newport Candy.—Cream Caramels.—Conserves of Strawberries,
-—Kisses,—Peach Chips or Conserves.—Peach Leather.—Butter
Tuffy,— Cocoa-nut Cones,— First-rate Molasses Candy,— Choco-
late Caramels.—Delightful Cough Candy.

. Cocoa-Nur CaNDY.

Equan quantities of white sugar and grated cocoa-nut ;
add enongh milk of the coeoa-nut to moisten the sugar,
and then put it on the fire to boil, stirring almost constant-

* ly. When the candy begins to return to sugar, stir in the
,r cocoa-nut as quickly as possible, and in a minute or two
4 * spread it on dishes to cool, marking it off in squares to
: cut after it hardens sufliciently. If you would like a por-
: . tion pink stir a little pokeberry jelly into some of the
; candy while hot, until it has acquired the tint you like.

Cocoa-nor Banrs, '

Any confectioner now will furnish his customers with
freshly-grated cocoa-nut at a reasonable price, which is a
great saving of labor at home. To one pound and a half
of white sugar put one pint of water, and boil until ropy;
then turn it out into a bowl, and stir into it one good-
g gized cocoa-nut, and when cool make into balls with the
hand, and set away to dry.

Canpy 18v Puppixng Fasmion,

. Take half a pint of citron, half a pint of raisins, half a
ponnd of figs, quarter of a pound of shelled almonds,
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one pint of peanuts before they are hulled ; cut up the
citron, stone the raising, blanch the almonds, and hull
the peanuts ; cut up the figs into small bits, Take two
pounds of coffee-sugar, and moisten with vinegar; put
in a piece of butter as large as a walnut ; stew till it
hardens, but take off before it gets to the brittle stage ;
beat it with a spoon six or eight times ; then stir in the
mixed fruits and nuts. Pour into a wet cloth and roll it
up like a pudding, twisting the ends of the cloth to mould
it. Let it get cold, and slice off pieces as it may be want-
ed for eating.
Newrort CaNDy.

One pint of molasses, half a pint of brown sugar, quar-
ter of a pound of butter. Choose a cold winter day for
your candy-making, and you can hardly fail to be pleased
with your success, for this recipe is generally liked :
Boil for several hours, until a drop cast into a cup of cold
water will harden by the time it reaches the bottom.
Have ready some buttered dishes, and pour a thin layer
of the boiling candy over the surface. Let it cool with-
out pulling. It is erisp, and very good.

Cruax CArAMELS,

Half a pound of chocolate, two pounds of white sngar,
a table-spoonful of butter, one teacupful of eream. Cook
these together until the mixture candies; flavor with
vanilla, but not too much—say one teaspoonful. Stir this
candy all the time. This makes the dark part.

‘White part : three cupfuls of sugar and one of cream,
boiled together for twenty minutes ; not to be stirred too
much, and flavored with lemon or orange juice. Butter a
flat dish ; place upon it a layer of the brown mixture ; let
it get a little hard, and then add a layer of the white, which
also allow to harden for a few minutes ; place on top an-
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other layer of chocolate. Check off in little squares, and
cut into blocks when eold.

CONSERVES OF STRAWBERRIES.

Prepare the fruit as for preserving; that is to say,
sprinkle the strawberries with sugar, when freshly gather-
ed, in the proportion of half a pound of sugar to one of
fruit ; let them stand four hours to allow time for the
sirup to form, and the fruit get slightly hardened ; then
pour off the sirup, put it on the fire in a preserving-ket-
tle, drop in the fruit as soon as it comes to a boil, and let
it stay just long enough to hecome well scalded ; then
take it off gently in a ladle that is perforated, spread the
berries on dishes in the sun to dry, throwing over them

“a thin muslin covering to protect them against bees ;
bring them in at nightfall, turn them, and the next day’s
sunning will probably be sufficient to dry them enongh.
Pack them in glass jars, interspersing each layer of fruit
with a sprinkling of granulated sugar.

Kissgs.

Whites of two eggs, into which beat very gradually
two teacupfuls of powdered sngar and two table-spoonfuls
of corn-starch; flavor with lemon or vanilla, Drop in tea-
gpoonfuls, two inches apart, on well-buttered letter-paper;
lay the paper on a half-inch board, and place in a mod-
erate oven. Bake fifteen minutes, until slightly brown.

Pracn Cmirs or CONSERVES

Are made almost precisely as directed for strawberry
conserves; the only difference between chips and con-
serves being that the former are made of clingstone
peaches sliced thin, stewed, and put out to dry, and the
others are, preferably, made of soft peaches, or rather free-
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stone peaches, and only cut into halves when put into the
preserving-kettle. Bees are perfectly voracious after this
sweetmeat 3 and, if it is not put to dry out of the reach of
their depredations, will disappear with the most amazing
rapidity. The choicest French confectionery is not equal
to this sweetmeat when seen in perfection, and it is not
very troublesome to make.

Peicu LEATHER.

Stew as many peaches as youn choose, allowing a quarter
of a pound of sugar to one of fruit; mash it up smooth
as it cooks, and when it is dry enough to spread in a thin
sheet on a board greased with butter, set it out in the sun
to dry, and when dry it can be rolled up like leather
wrapped up in a cloth, and will keep perfectly from season
to season.  School-children regard it as a delightful addi-
tion to their lunch of biseunit or cold bread. Apple and
quince leather are made in the same fashion, only a little
flavoring of spice or lemon is added to them. These leath-
ers are made in the valley of Virginia, and seldom seen
elsewhere in the State,

BourreEr Tarry.

This may be made by first melting in a shallow vessel
a quarter of a pound of butter, adding to it one pound of
brown sugar ; stir them together fifteen minutes, or until
a little of the mixture, dropped in cold water, will break
clear between the teeth without sticking to them. Extract
of lemon, pineapple, or vanilla should be added for flavor-
ing just before the candy is done. The taffy, when taken
from the fire, should be poured into a shallow dish, which
must be buttered on the top and edges. By drawing a
knife across it when partially cold, it ean be broken into
squares,

13*
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Cocoa-nur CoNEgs,

Beat to a froth two eggs ; add gradually a small cup of
sugar, one cup of cocoa-nut grated, one spoonful of flour;
make into cone shape by rolling them. Put on buttered
sheets of tin ; cover with letter-paper, and bake five min-
utes in a quick oven. Let them cool before removing

from the tin.

Fmrst-rATE Morasses CANDY.

One gallon of good, fair molasses; five pounds of brown
sugar, and a quarter of a pound of butter ; boil together
until they candy well ; then pour ont in buttered dishes,
and pull until very white, It is erisp, and uncommonly
good.

CrocoLATE CARAMELS.

Not quite half a pound of Baker’s Chocolate, one pound
and a half of brown sugar, a quarter of a pound of butter,
a teacupful of cream; cook steadily for thirty minutes
after it begins to boil ; put in a table-spoonful of vanilla
just before taking it off the fire,

Devicarrrn Coven Caxpy.

Break up a cupful of slippery-elm bark, and let it soak
for an hour in water poured over it in the measuring-cup.
Half fill a cup with flaxseed, and fill up to the brim with
water, leaving it to soak the same time as the slippery-
elm. When you are ready to make the candy, put one
pound and a half of brown sugar in a stewpan over the
fire ; pour the water from the slippery-elm and flaxseed
over it, straining the last, and stir constantly until it boils
and begins to turn back to sugar; then turn it out, and
it will break up into erumbly, small pieces. For preach-
ers or teachers who use their voices too much, it will be
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found an admirable and agreeable medicine, the taste be-
ing peculiarly pleasant. It is highly recommended to any
one subject to throat affections. The best flavor for it is

a little lemon-juice,
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CHAPTER XXVIL
FRITTERS, PANCAKES, ETC.

French Fritters, — Bell Fritters, — Rice Fritters. — Puff Fritters, —
Apple Fritters, — Spanish Fritters, — Snow-flake Sauce. — Berry-
ville Fritters, —Quaking Pudding. —Pancakes,—Scotch Pancakes,

Frexcn Frrrrers.

Provipe one quart of fresh milk ; sift one quart of fine
flour and mix it to a paste with half the milk ; put the
other half on the fire in a preserving-kettle, and as soon
as it boils thicken it with the paste, and stirring steadi-
ly let it cook until very well done; then set it aside to
cool in a large bowl or pan. Meanwhile beat separately,
until perfeetly light, the whites and yolks of ten eggs,
mix them, and add to the batter a spoonful at a time un-
til all is in, Add a teaspoonful of salt. Iave a small
oven ready, half-full of boiling lard ; drop into it, for each
fritter, not quite a spoonful of the batter, and take the
fritters out with a perforated ladle before they turn dark.
Begin to fry your fritters before the meat dinner is taken
up, and when fried a pretty brown put them into a colan-
der, so that every particle of lard may drain from them.
Eat with hot, boiled molasses, wine and sugar, or any
sweet sauce that you like best.

BeLn FrirTeRrs,

Put one quart of water into a kettle, with a large spoon-
ful of butter; set it on a slow fire, and stir into it by
degrees one quart of flour, adding a teaspoonful of salt,
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When perfeetly smooth pour it into a dish to cool ; then
beat six eggs very light, the whites and yolks separately,
and then knead all together. Make the dough into small
balls and drop into boiling lard ; when of a light-brown
dish them. This quantity will serve a family of eight
persons. One pound of lard should be allowed for the
frying.
Rice FriTTERS.

A pint of rice boiled soft, and a table-spoonful of but-
ter added while it is hot. Beat up three eggs very light,
and add them to the rice after it has become cool. Make
into balls, and fry in boiling lard. Eat with molasses for
a plain dessert,

PurF FriTTERS.

To one pint of milk put eight spoonfuls of flour, mixing
them well together. Grease a pan well, and in it scald
this batter well, stirring all the time that it is upon the
fire. 'When removed and eold, add fourteen eggs well
beaten. Mix all together until perfectly smooth, beat un-
til light, and drop from a spoon into boiling lard, like
other fritters.

Arrre FRITTERS.
(Mrs, Marin Randolph.)

Pare some apples, and cut them in thin slices ; put them
in a bowl, with a glass of brandy, some white wine, a quar-
ter of a pound of pounded sugar, a little cinnamon fine-
ly powdered, and the rind of a lemon grated ; let them
stand some time, turning them over frequently; beat
two eggs very light; add one quarter of a pound of
flour, a table-spoonful of melted butter, and as much
cold water as will make a thin batter; drip the apples
on a sieve, mix them with the batter; take one slice
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with a spoonful of batter to each fritter ; fry them quick-
ly of a light-brown, drain them well, put them in a dish,
sprinkling sugar over each, and glaze them nicely,

Spaxisa FriTTERS.

Make up a quart of flour, with one egg well beaten, a
large spoonful of yeast, and as much milk as will make it
alittle softer than muffin dough ; mix it early in the morn-
ing ; when well risen work in two spoonfuls of melted
butter, make it into balls the size of a walnut, and fry
them a light-brown in boiling lard, and eat them with
molasses or the sauce given just below.

SNOW-FLAKE SAUCE.

Take half a pound of nice butter, a pound of sugar
(pulverized if possible), and a teacupful of sweet but rich
cream. Wash the salt carefully from the butter, and eream
it well, then put in the sugar, which must also be ereamed
with the butter. Put the cream into a pitcher, and then
as you stir the butter and sugar pour this into it in as
small a stream as possible—this being necessary in order
to get the butter and cream to mix smoothly. Season
with lemon or vanilla,

If yon make it of granulated sugar, prepare the sauce
the day before it is needed, and set it in a cool place to get
firm. After mixing, wet your hands and make into small
oval pones, or into one large round pat like butter, and
serve it in a small flat dish. In helping it, slice it with a
silver knife instead of a spoon.

BerRrYVILLE FRITTERS.

Mix one pint of rich milk with five table-spoonfuls of
flour, four eggs, beaten, and the addition of two apples
chopped up fine; fry them.
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Quarixve Poopixe,
(Judge St. George Tucker.)

Take one pint of eream, out of which take two or threo
spoonfuls and mix quite smooth with a gpoonful of fine
flour; set the rest to boil. When it has boiled, take it off
and stir in the cold eream and flour until smooth, When
it is cool, beat five eggs and two whites of eggs; stir in
grated nutmeg or mace and a little salt; sweeten to your
taste. Butter a wooden bowl or other vessel and put it in.
Tie a cloth over and boil it half an hour. It must be put
into boiling water and turned about a few minutes, to pre-
vent the eggs going to one side. When done, turn it into
a dish and pour over it a sauce of melted butter, sugar,
and wine. You may dress it with eitron or other sweet-
meats.

PaANcARES,

One pint of flour, one pint and a half of milk, two eggs,
and one small teaspoonful of salt. All depends upon the
cooking, and this takes some practice. The tossing of a
pancake requires real sleight-of-hand, and is seldom even
attempted by an ordinary cook. Take a frying-pan, and
when it is hot have a little butter tied up in a rag and just
rub it over the pan for a pancake or two at first, and that
will be enough, for they will afterwards fry themselves,
Lay the batter in the pan very thin, and when brown on
one side turn it; when it is done roll it up like wafers and
put it on your dish,

Scorcn PANCAKES,

Take a pint of eream, the yolks of cight eggs and six
of the whites, a quarter of a pound of butter, three table-
spoonfuls of flour, a little wine, sugar, and nutmeg; put
the butter into the cream, and set it over the fire till it
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boils; then take it off. Stir the eggs—being first well
beaten, with the flavoring in them —into the cream and
butter; beat all well together; add the flour, and beat it all
up to a batter. Put a small lump of butter into a frying-
pan, and when it is melted put in a little batter, and fry it
till it be just brown next the pan; then turn it into a dish,
with a little sugar strewed over it. \When this is done,
take a little more batter and put it into the pan; and
when done as before, put it upon the first pancake in the
dish, and strew more sugar over it; and so proceed until
the pile is complete and ready to serve at table.
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CHAPTER XXVIIL
FOR THE SICK.

Beef Essence.—Chicken Essence, or Tea.—Beef Tea, No. 1.—Beef
Tea, No. 2. — Chicken Soup. — Panada, No. 1. — Panada, No. 2.
—Rusk Panada.—Caudle.—Rice Candle.—Flour Caudle,—Hard
Biscuit for Invalids.—Crisp Biscuits, —Mush.—Gruel. —Arrow-
root.—Tapioca Jelly.—Bago.—Rye Mush.—Cremo.—Eggnog.—
Mint Julep.—Prunes.—Lemons, —Limes,—Soft Peaches,—Cran-
berries, —Apples.—A Plain Rice Pudding.—Rice Milk, No. 1.—
Rice Milk, No. 2.—Rice Shapes.—Clover Tea.—Mullein Tea.—
Tamarind-water.—Toast and Water.—Apple-water.—Elder-flower
Tea.—A Fine Tonic.—Lemon Honey.—Dewberry Sirap.—Boiled
Flour for Invalids.—To Cure a Cold.—An Admirable Cough Mixt-
ure.—Cherry-bark Tea.—Brown Mixture for Coughs.—Burns.—
Blisters.—Basilicon Salve.—Cuts.—Wounds.—Bprains.—Bruises.
—For a Rising Breast.—DBoils,

Havixe once had the experience of being very sick in
one of the most elegant of city hotels, where meal seemed
to succeed meal with hardly any intermission the whole
day through, and every imaginable dainty that could tempt
the healthy appetite was obtainable, there was positively
nothing at all found suited to the simple tastes of the
sick.

We would not have it so in our ménage. For, if at-
tention to the preparation of food where the well are con-
cerned is a duty, how much more imperative does it be-
come in case of those upon whom disease has laid its hand,
We will not, then, close our cookery hook without append-
ing a few recipes meant especially to meet the wants of o
sick-room, althongh we may not hope, within the limits
of one brief chapter, to cover the ground so completely
as we could desire,
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Brer Essexcn,

Chop up as fine as possible one and a half to two pounds
of the fleshy part of beef; wash it, and put it immediately
into a wide-mouthed vessel of glass or stone, adding no
water but what adheres from the process of washing;
cork tightly, and put over the fire in a stewpan of cold
water, that must be brought gradually to a boil and kept
boiling for three or four hours steadily. The above quan-
tity of meat will furnish nutriment for an ill person for
twenty-four hours.

A little galt may be added in almost every ease, and
sometimes a little flavoring of celery is admissible.

Conioken Essexce, or TEA.

For a very sick person choose a full-grown fowl, the
juice being more nutritious ; chop it up fine with a meat-
axe, bones and all, and put it into a wide-mouthed bottle
closely stopped, with no water but what has adhered after
washing ; set the bottle into a pan of cold water, and let
it boil around it for several hours. In some cases this is
preferable to beef tea ; but when to use one or the other
it is the part of the physician to decide.

Beer Tea, No. 1.
(Professor Marshall,)

Take one pound of beef, free from fat; cut it into small
pieces, and then submit it for three hours, each time in
succession, to half its weight in water—half a pint of cold,
of warm, and of boiling water, The fluids strained off from
the first and second infusions are to be mixed with that
strained off hot from the third, or boiling process, and the
mixture should be just brought to a boiling heat to cook
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it; the fat should be skimmed off ; a few drops of some
acid (when admissible), with a very little salt, will improve

the flavor.
i Beer TEa, No. 2.

Two pounds of beef, without fat or bone; half a breakfast-
cup of cold water; place it in a jar, close covered, within a
sancepan of water; place it where it may simmer gently for
at least four hours,

Cuicgex Sour,

For an invalid who needs plain, nourishing diet, but at
the same time is not very sick, take a half-grown fowl, or
spring chicken, and eut it up into eight pieces; put this
meat into a stewpan of suitable size, and cover with cold
water —abount a quart will suffice; set it on the back
part of the stove and let it simmer, but not beil, for two
hours, IHalf an hour before it is needed add a gill of rice
and put in salt to the taste; thicken with a very little
flour made into a paste with cold water before putting it
into the soup, and add a flavoring of parsley chopped up,
or celery, whichever is preferred; skim off the grease very
carefully. For a richer soup, the yolk of an egg beaten
may be added to the thickening. Ialf this quantity will
be enough to serve at one time.

Paxapa, No. 1.

Take a large slice of the nicest stale light bread and cut
it up into half-inch cubes; put the bread into a china
bowl, and sprinkle over it a table-spoonful of white sugar,
and drop in half a dozen grains of allspice ; pour over all
a teacupful of boiling water, and cover up close. In five
minutes it will be ready for use, and is very nice, In some
cases a flavoring of wine and nutmeg is preferred to the
allspice. I have known a person relish panada who could
eat no other soft food.
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Panapa, No. 2.

Toast very nicely a slice of stale baker’s bread ; butter
it, and eut it up into small squares, and set aside in the
bottom of a small tureen or bowl ; set on the fire a tea-
cupful of fresh milk, and while it is boiling beat up very
light the yolk of an egg, to which add a salt-spoonful of
salt and a little pepper, if the patient can use it. As goon
as the milk boils, pour it hot over the egg, stirring all the
while, and in two minutes take it boiling from the fire and
pour it upon the buttered toast in the tureen ; cover it up
close, and as soon as the toast has swelled you may serve
it up.

Rusk PaNapa.

Boil two rusks for half an hour in a pint of water;
strain off the water, and beat the rusks up until smooth ;
then add half a pint of milk ; return to the fire in a stew-
pan, adding a dessert-spoonful of sugar, a table-spoonful
of wine, and a little grated nutmeg ; let all simmer to-
gether for ten minutes, when the dish will be ready to

gerve,
CAvDLE.

{Lady Cust.)

Beat an egg (yolk and white together), and stir it into
a pint of thin, cold gruel of cither groats or oatmeal ; set
it on the fire, adding wine, sugar, and spices, as permitted
to the patient.

Rice Cavpre.

Rub a table-spoonful of ground rice into a pint of water
by degrees ; boil it till smooth and thick ; sweeten with
a table-spoonful of white sugar, and flavor with a slight
sprinkling of nutmeg. If too thick dilute it. This is
nourishing food for teething children, and a gill of pure
milk boiled with it renders it yet more so.
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Frovr CAUDLE.

Put on half a pint of new milk to boil in a small stew-
pan, and rub two teaspoonfuls of flour into half a pint of
cold water ; as soon as the milk boils up, stir the flour and
water into it, and stir constantly over a slow fire until the
mixture is well thickened, which will be in about fifteen
minutes. (To be used when astringent food is required.)

Harp Biscuir ror INvarips.

Work a pound of flour into a stiff paste with two ounces
of butter, and as much skimmed milk as will leave it stiff
enough to roll ; add half a teaspoonful of salt, and beat it
with a rolling-pin until very smooth. Roll it very thin,
and cut it into round biscuits, Bake them six minutes.

Crisep Brsourrs.

Knead well into a stiff dongh a light quart of flour, the
yolk of an egg, and half a gill of milk; add a very little
galt. When well kneaded until very smooth, cut it into
small, thin biseunits. Bake them in a slow oven until they
are crisp.

Musir.

Have ready a clean saueepan, and into it. put a pint of
boiling water ; drop in a teaspoonful of butter, and sprin-
kle in sifted corn-meal with one hand, while you stir the
mixture with the other; add a pinch of salt; keep stir-
ring, and adding meal all the time until the mush is as
thick as you like it, and perfectly smooth.,

No food can be more simple and digestible. 'With the
addition of cream many persons are very fond of it, and
sugar, too, may be added at pleasure. By this same recipe
make the mush that, when fried, is always considered an
indispensable part of the dish of fried chickens, and is
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never missing at any dinner-party given in Virginia dur-
ing the early summer months.

To have it in perfection, it should be made early in the
morning, spread out thin on dishes to ecool and rise, and
only cut into little square cakes to fry just before dinner-
time.

GreEL

This is made from varions grains; but if you ask for
“grnel” in Virginia, it will be always nnderstood that
you mean Indian-meal gruel, as corn-meal is one of the
staple articles of diet there. It is made thus: mix two
spoonfuls of sifted corn-meal in a very little water ; have
ready a clean skillet, with a pint of boiling water in it ;
stir it gradually in, and let it stay over the fire until the
meal is done; then season it with salt to your taste, or
sugar if you prefer it.

Arrow-roO0T.
(E, E, Lea.)

Bermuda arrow-root is the best. Moisten two teaspoon-
fuls of powdered arrow-root with water, and rub it smooth
with a spoon ; then pourin a very little boiling water, and
stir it well, and afterwards a teacupful of boiling water ;
season it with lemon-jnice, or wine and nutmeg. In cook-
ing arrow-root for children, it is a very good way to make
it very thick, and thin it afterwards with milk.

Tarroca JeLLY.
(B. E. Lea.)

Wash the tapioca well, and let it soak for several hours
in cold water ; put it in a saucepan with the same water,
and let it boil slowly till it is elear and thick; then sea-
son it with wine and loaf-sugar. The pearl tapioea will
reqaire less time to soak, and no washing,.



VIRGINIA COOKERY-BOOK. 811

Saco.
(E. E. Lea)

Wash the sago and soak it an hour ; boil it slowly till
it thickens ; sweeten it with loaf-sugar, and season it with
wine or lemon-juice.

Rye Musm.
(Miss Leslie.)

This is a nourishing and light diet for the sick, and is
by some preferred to mush made of Indian-meal. Four
large table-spoonfuls of rye-flour mixed smooth in a little
water, and stirred into a pint of boiling water; let it boil
twenty minutes, stirring frequently. Nervous persons,
who sleep badly, rest much better after a supper of corn
or rye mush than if they take tea or coffee.

CrEMO.

Two eggs, a pint of milk, three dessert-spoonfuls of
flour, two even table-spoonfuls of white sugar. Deat the
yolks of the two eggs with the sugar; put the milk on the
fire in a stewpan, and when it boils pour it over the eggs
and sugar, stirring rapidly. Meanwhile, mix the flour
smoothly with a little cold milk; return the custard to the
fire, and stirin the paste, continuing to stir until the whole
is well thickened; add any delicate flavoring that you pre-
fer. Place the cremo in a pretty china dish that will just
hold it, and, when cold, wisk the two whites to a froth with
a table-spoonful of pulverized sugar, and pile over the top
meringue fashion; brown slightly by holding within an
inch of it a shovel heated to a white heat,

Ecaxoa.

Beat the yolk of an egg until it is very light and thick;
add a dessert-spoonful of sugar and a table-spoonful of
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French brandy; now pour to it a gill of milk or cream,
and beating the white of the egg until it can stand alone,
mix all well together, and serve to your patient as di-
rected by his physician.

MixT Jurer.

This is so valuable a remedy, especially in cases of cholera
infantum, that every garden should have growing a little
patch of branch mint., TPut a dessert-spoonful of fine
white sugar in the bottom of a tumbler; beat up fine
enough ice to fill it; add to it four or five sprigs of mint
and a table-spoonful of brandy; mix all together well with
a spoon, and administer to a child a very little at a time
until it appears to be revived.

PruxEs,

French prunes preserved are among the greatest delica-
cies of the table; but the Turkish prunes, that may now
be bought so cheap, serve every purpose medicinally, and
stewed with only three ounces of brown sugar to the pound
are quite palatable. As a laxative ageney they are valu-
able. A little lemon-juice added is an improvement in all
respects. When a real aperient is needed, make a tea
with a few senna-leaves; stew it with the prunes, and eat
a few before retiring at night,

Lexoxs,

This fruit is coming more and more into use both as a
preventive and cure of disease. In the spring of the year,
when they are so plentiful, their free use is especially ben-
eficial in cleansing the system from impurities and build-
ing it up generally. Taken medicinally, sugar had better
be dispensed with, One half of a lemon furnishes juice
enough for a glass of hot water,in which it should be dis-
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solved. Take a glass of this lemonade at night, as well as
before breakfast in the morning, if you would try this
remedy of nature fairly. As an antidote to rheumatism
and malarious influences, as well as dyspepsia, lemons are
well worth trying. All travellers are recommended to pro-
vide themselves with a few lemons, that they may always
be at hand.
Lires,

This tropical fruit is said to be a specific against sea-
gickness when used in the following way : Crack up a
tumblerful of ice; add to it a teaspoonful of sugar, and
squeeze the juice of the lime on top; mix it up, and sip a
little at a time. The relief experienced is said to be mar-
vellous,

Sorr PracuEs
Are the most digestible of all fruits, and may even be
given to teething children with impunity when peeled and
perfectly ripe.

CRANBERRIES
Are said to be a pleasant and efficacious remedy when
mashed up and made into a poultice to apply in cases of
erysipelas.

g ArprLEs

Must be baked or stewed to be included in the list of fruits
peculiarly suited to the needs of the delicate, Cooked in
this way they are wholesome as well as palatable.

A Pray Rice Puppina.

To one quart of new milk put two and a half table-
spoonfuls of rice; wash the rice, rubbing it well, and then
pour boiling water upon it; strain off the water, and let
the rice soak from one to two hours in the milk, throwing
in half a teaspoonful of salt and three table-spoonfuls of
white sugar; put your pudding in a small baking-dish and

14
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set it on the top of the stove until the rice is soft and the
milk a jelly; then set it in a slow oven, and let it stay
long enough merely to brown nicely on top.

Rice Mg, No. 1.

Wash and clean nicely a gill of rice, and let it soak for
an hour, as in the recipe on preceding page; then put it
over the fire in a small kettle, and let it boil until every
grain of the rice is thoroughly swelled and tender. It is
usually served in small deep plates, and eaten with the
addition of sugar and a little nutmeg.

Rioe Mg, No. 2.

Boil a gill of rice in water until tender; pour off the
water, and add a teacupful of fresh milk into which two
well-beaten eggs have been stirred; boil all together for
five minutes, stirring constantly to prevent the rice stick-
ing to the bottom of the pan and burning; sweeten while
hot with a table-spoonful of white sugar, and grate nut-
meg over the top, when its flavor is relished.

Rice Suars,

Pound half a pound of rice in a mortar until quite fine;

put it in eold water and let it remain until nearly soft;"

then pour off the water, and put the rice into a stewpan
with one pint of sweet milk; set it on the top of the stove,
and let it cook until thick and smooth like mush; sweeten
with a teacupful of white sugar, and flavor delicately with
whatever you like—(rose-water is very suitable); dip your
blanc-mange moulds in water ; fill them, and the shapes
will be ready to turn out in half an hour. Dish it with
boiled custard or whipped syllabub; but plain eream and
a little jelly or jam make a nice dessert for sick or well,
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CroveEr TEA.

Gather the blossoms of the purple clover and dry them
in the shade. The first crop only is safe to use medici-
nally. Take a handful, and steep it in a pint of boiling
water until the strength has been extracted. For a tonic
drink a wineglassful three times a day.

This simple remedy is excellent for purifying the blood,
and has been known to remove tumors pronounced cancer-
ous by surgeons. It is said to relieve greatly in cases of
whooping-cough; and growing freely, as clover does, at
our very feet, is well worth the gathering and laying by,
as one of the careful honsewife’s treasures.

Murrery Tea,

To one large stalk of mullein pour one gallon of hot
water; boil down to half the quantity; strain, and to ev-
ery pint of the liquid add a pound of loaf-sugar or rock-
candy. To the whole quantity add a gill of epirit to
prevent fermentation. Dose: a wineglassful three times
a day.

This preparation is said to be an invaluable remedy in
throat affections, or any case which seems to threaten con-
sumption,
~ Mullein is found growing commonly on the roadside or
in other uncultivated ground. TIts botanical name is ver-
bascum.

TAMARIND-WATER.

East India tamarinds make another pleasant acid bever-
age by merely steeping the fruit in hot water, and keeping
it closely covered up until enough of the flavor has been
extracted to suit the patient’s taste, The fruit is pre-
served in sugar, but a little more may be added if re-
quired,
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Toast AND WATER.

Toast nicely a large slice of loaf-bread; scrape off every
burnt particle, and eut into cubes half an inch square;
have a pint of boiling water ready in a small pitcher, and
add to it the bits of toast. As soon as it is sufficiently
cool it may be drunk.

APPLE-WATER,

Roast several apples of fine flavor and put them into a
small pitcher; pour upon them enough boiling water to
fill the pitcher, and a drink is furnished peculiarly grateful
to persons who are feverish from cold, for instance.

Erper-rrower TEA.

Infuse dried elder-flowers the same way as common tea
is made; add a little acid to hide the sickly taste of the
elder; sweeten to the taste. This is an excellent remedy
to promote profuse perspiration.

A Fixe Toxic.

Take thirty grains of quinine and mix with enough
lemon or other sirup to fill a four-ounce phial; shake well
before using, and take a teaspoonful just as you sit down
to each meal.

Lexmox Hoxgy.

A pleasant remedy for a cough. Three lemons, one
pound of sugar, a quarter of a pound of butter, six eggs.
Beat the eggs up light; add the other ingredients, and set
it over a slow fire until it boils, taking care to stir fre-
quently and see that it does not burn. Eat as you like.

DewsErrY Sinur.

To one quart of juice take one pound of loaf-sugar, two
nutmegs, one table-spoonful of cinnamon, one table-spoon-
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ful of allspice, and two dozen cloves; boil the ingredients
until their strength is extracted; strain it, and when near-
ly cold put in one pint of best French brandy. This is
considered efficacious in diarrheea, and especially good for
teething children. The dose for a child one year old is a
teaspoonful, to be taken three times a day.

Bomep Frouvr vor INvaLIDs.

Take one pound of fine flour and tie it up in a strong
linen cloth as tightly as possible; after frequently dipping
it in cold water, dredge the outside with flour until a crust
is formed around it which will prevent the water from
soaking into it while boiling; then boil it nntil it becomes
a hard, dry mass; grate two or three spoonfuls of this, and
prepare it as you would arrow-root, for which it is an ex-
cellent substitute,

To Cure Ao Corp,

Take the juice of two lemons and three-quarters of a
pound of loaf-sugar, simmering them together for half an
hour; then remove from the fire, add two table-spoonfuls
of paregorie, and bottle for use. Dose: one teaspoonful
three times.a day.

Ax ApvirasrE Coven MixTUuRE,

Three table-spoonfuls of molasses, two table-spoonfuls of
vinegar, one teaspoonful of antimonial wine, and forty
drops of laudanum. Take a teaspoonful after each fit of
coughing, and it often cures.

CHERRY-BARE TEA.

There is no better tonic and cure for a cough at times
than a tea made of the inner bark of the wild-cherry. It
should be cut off in thin slips or chips, and a pint of hot
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water poured over a handful of these. When the decoc-
tion is of a light amber color it is ready for use. Take
half a wineglassful three times a day.

Browx Mixrure ror CoucHs.

One ounce of paregoric ; one ounce of gum-arabic; one
ounce of licorice ; one table-spoonful of antimonial wine.

Although the following recipes may not appear alto-
gether suitable for insertion in a cookery book, they are be-
lieved to be so valuable for reference, especially in coun-
try houses, where medical aid is not always promptly at
hand, that we give them for humanity’s sake. Moreover,
they have peculiar interest as being copied (by permis-
sion of her daughter, Mrs. Page) from the manuscript
book of one of the most gifted and distinguished women
of her day, viz.,, Mrs. Elizabeth Coalter Bryan, grand-
daughter of Judge St. George Tucker, of Williamsburg,
and the favorite niece of John Randolph of Roanoke. In
person she was wont to administer these healing reme-
dies to her servants, as well as children, with an effective
tenderness, the memory of which abides up to this day.

Burxs.

The best application for a burn is liniment made of
lime-water and oil, beaten together till it looks like butter
melted to dress vegetables for the table. It matters not
whether common lime or the chloride of lime is used ;
and either sweet-oil or linseed-oil will answer. Wrap the
parts in fine linen covered with this mixture, and cover
thickly on the outside with raw cotton to exclude the air,
Never open but once in twenty-four hours, and then care-
fully goak off the rags with the lime-water and oil, so as
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not to injure the tender skin that may be forming on the
wound. Bathe well with the liniment and cover with cot-
ton as at first. When lime cannot be got, the next best
dressing is soot and lard mixed well, melted, and strained
to get out the coarse particles of soot. In this case you
may first use alum-water to assuage the pain, and then
put on a plaster of the above. In every case, over the
rags put raw cotton to exclude the air and keep the part
from being rubbed.
BrLISTERS.

If you wish a blister to heal guickly, be careful not to
remove the skin. On infants this should be observed.
The first dressing should be lily or cabbage leaves cod-
dled in boiling water, then a salve made thus : one part
wax, one of lard, one of turpentine (from the pine-tree) ;
melt and strain. Rosin is sometimes used instead of tur-
pentine. This makes basilicon, If the part be in a situ-
ation apt to be rubbed, cover with cotton bats, as in a
burn, especially in ease of an infant.

BasmicoNn SALVE.

One part lard, one of beeswax, one of turpentine (from
the tree, or rosin will do) ; melt together and strain. It
is good to keep this always ready.

Curs.

A cut ghould be drawn together and strapped across
with sticking-plaster. This should not be removed for
three or four days, and when withdrawn it should be by
both ends at once, 8o as to pull it out together instead of
opening it. 'When no sticking-plaster is at hand, a pretty
good substitute can be made by beating comfrey and sugar
together, and spreading the juice (not the substance) on a
bit of strong linen, and using it as above directed.
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Wouxns.

Ragged wounds (in the hand or foot especially) should
be freely and frequently bathed in hot lye, and dressed
either with lye poultice, thickened milk poultice (with a
little oil to keep it from getting hard), or with mush and
fat.

SPRAINS.

Parsnip-tops beat to a pulp and wet with vinegar are a
good application; or bran, clay, or brown paper made wet
with vinegar; but I think that for sprains or

Bruises

You had better wrap the part with a soft eloth in many
folds, and keep it constantly wet with water as warm as
the patient ean bear it. This treatment should be kept up
for an hour or two at a time.

For A Rising Breasr,

Make a plaster of two table-spoonfuls of flour, two of
honey, and two of linseed oily stew together, and spread
smooth on a cloth; serape two table-spoonfuls of gum
camphor as fine as possible, and sprinkle over it; apply this
to the breast if it is desirable to dry up the milk. Nothing
can be better. If you do not wish to dry up the milk,
a hole should be cut for the nipple, and the child frequent-
ly nursed to keep up the flow of milk, or it will dry up.
To soften a breast in which eold has been taken, flannel
wrung out of hot salt water (very strong and as bot as can
be borne) is the best thing I ever saw tried.

Bous.

These painful and troublesome things may sometimes
be prevented by wetting a stick of caustic at one end and
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making a ecircle around the inflamed part. If it will rise,
apply a warm flaxseed or a mush and fat poultice, and as
soon as it is soft open with a laneet, and dress with Basil-
icon. If the boil is a hard tumor, with a hard speck in
the middle, which when opened shows a greenish-looking
core, it is a carbuncle, and should have a blister put en-
tirely over it. All boils which are slow to rise are best
treated by being blistered, which is less painful than would

be supposed.
14%
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HogliCalta, .. e S bneams 30
Hominy Batter Cakes....... v 02
Hominy, to Boil............. 120
Ice-cream, Apple........o.ne 206
Iee-cream, Banana. . .....uues 216
Ice-eream, Carnmel ... ....... 208
Teé-cream, Chocolate ......... 208
Tee-eream, Cocon-nut ......... 207
Ice-cream, Coffee, Nos. 1 and

B e s aR e e e e R 209
Ice-cream, Ecnummml ........ 201
Ice-cream, General Directions

for MaKIng. .. ocnoosvis 198-200
Tolng, Botled: ;o coiiivs smweas i LBE
Icihg, Choeolate. ....cueeines 197

Icing for Cake, Nos, 1and 2... 195

PAGE
Icing, Pink Coloring for ... ... 197
Icing, Transparent......... oo 196
Isinglass Jelly . .o ve v v vevnnn. 218

P S e e S e
Jelly, Apple ...crevienenasna. 230
Jelly, Apple, Beautiful. . ...... 230
Jelly, Calf's-fa0b. .+ s i vvnese 217
Joally, Croams L Lo ak ve v, B
Jelly, Fox-grape. ... cc...0.. 254

Jelly, Lemonade. ... civuusaas 219
Jeliy, Orange 155500 e 219
Jelly, 'lapmr:n o . 310

Jelly without Eggs or Boll-

ing. BB T 218
Ji elly w 1thnut. Wlnu ........ . 223
Jerusalem Cream,.......0uu. 221
Johnnia Cake. . . o:'ud. s ssiaas 28
R AR N e R P 280

Lapland Cakes, Nos. 1and 2... 24
Lemon Honey, . . iz sleassesnas 318
DL T DS o VST - 5
DRI & o ee o A viamp iy aten e AR
Loaf, Bachelor'a. (.. ciiciiaan 8
Taoaf, Faderal . o ovecis asnnnis 21
Loaf, Golden, of Albemarle.... 14
Lonf, PaWHBRHLILS o o osaa'is e 18
Tobater Plessl s iiicinisa. 68

Lobster Sauce. ... o000 e000 118
Lobster, Stewed . ... ... A
Macaroni. . PR S

Marmalade, Onmgc I R e
Marmalade, Quince .« .....ovu.. 247

Meat Jelly, to Make Nice ..... 149
Meat Pudding. .............. 272
Mint Julep .. ..vu.. S ODDL A 812

Molasses Candy ....vovueeaa. 208
Molnsses Candy, Newport ., ... 200
Muffing . .oeonswevecsvemnsns 18
Muffins, English. .. .occevnane 27
Mufling, Hannah's . ..... R e §
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Muffins, Rice ............... 28|Partridges or Pheasants, to
Mush..,.... aieEe s sa s DO RN, s i s e e e sie bk 88
Mush, Bypciiasaiasvaissea S11. [ Pauke, Pl o ciiavanainiis 162
Musghrooms with Cream...... . 147 | Pastry (Another Way)........ 164
Mushrooms with White Sauce.. 147 | Pastry, Boiled............... 164
Mutton, to Roast, like Venison. 94 |Peas, Green ......ocvovvanes 136
Peas or Dried Beans......... 136
b 21T (D Sy 26/ [ Peach Ohip. . ..ccnnsmnisnes 296
Peach Leather . v veveeeerese 207
Okerh s I S SR 130 | Peaches, Brandy............. 250
Old Hen Made into a Nice Dish. 107 | Peaches, Frozen........ s vale e 216
O1d Maid8. .vouvurvnrnnness 16| Peaches, Soft ..vvuereennn... 318
Omelette, Friar's ..........., 178 | Peaches,to Can.....vanvnns 249
Omelette, Very Superior ...... 46 | Peaches, to Preserve......... 240
Omelette with Beef ... ... ..s 48 [ Pears, t0 Preserve . voveves. . 248
Omelette with Ham. ....... .+ 48|Perch,to Broil.............. 66
Omelette with Potato «.:cve.s 48 | Perch,to Fry connevicevanis 65
Onions. .....eeessesassassas 131 | Perch with Caper Bauce....... 68
Omanah.laﬂr&me RONSPR PR 7 ] 77 AN e 146
Orungelee................. 310 | Pickle, Buck and Breck....... 266
Oyster Fritters.........o00s: . 61| Pickle, Cabbage............. 265
Oyster Loaves,....... - 52 | Pickle, Cabbage, Chopped. .. .. 256
Oyster Patty. ..... vivs HaleTe v Fa 51 | Pickle, Cantaloupe, Ripe,..... 2067
Oyster Pie, Baltimore. ....... . b6 | Pickle, Chow-Chow, No.1..... 261
Oyster Soup . ovvvvsnavassa. b4 | Pickle, Chow-Chow,Nos. 2 and 3. 262
Oysters, Cream........0u0v0. b5 [ Pickle, Cut-cucumber, ........ 258
Oysters, to Bake. ............ 51 | Pickle, German, or Sweet. ..... 264
Oysters, to Broil............. 50| Pickle, Green, No. 1...... yee- 208
Oystors, to Fry... o000 02 | Pickle, Green, No. 2. ......... 254
Oysters, to Pickle............ 54 | Pickle, Green Mangoes. .. ..... 256
Oysters, to Pickle (Richmond Pickle, Green Tomato, Nos. 1
WYY e eies e is e e v B8 end @ ievissnityanssvene 259
Oysters, Ragoit of..... veeees 06| Pickle, How to Stuff Forty Cu-
Oystors, RAW ... .oeosvaersns 40| oombers ivosssesvsnviaian 204
Oysters, Roasted ............ 60 | Pickle, Martinoes. .. ......... 2568
Oysters, Scolloped o 00 vvvuvrs. 60 | Pickle, Mushrooms, . .o vv e ois, 508
Oysters, Stewed ........ evees 40| Pickls, Onion . . ... cow RS 260
Pickle, Peach Mangoes, No, I - 266
Panadn, No. 1........ evasens 807 | Pickle, Peach Mangoes, No. 2.. 257
Papade, No. &, .a.c0 e eesses 808 | Pickle, Pepper ... ..... vawans 808
Pancakes .................. 808 Pickle, Pepper Mangoes ...... 257
Pancakes, Scoteh............ 303 | Pickle, Ripe Tomato ........ . 269
pAChL i AR RS N S 135 | Pickle, Spanish. .. ...000vuan. 265
Partridges & la Daube........ 148] Pickle, Sweet Peach.......... 267

o v



328

JNDEX,

TAGE
Pickle, Yellow (Isabella's) . ... 254
Piolle Walbut. . ..o ey
Tlickle, Watermelon-rind, Nes. 1
and 8., ... ... cinn.n. 205, 268
Pickles, General Directions for
O R e e e 252
Pickles, to Green , ......vn a0 g
Pie of Corn and Chicken. .. ...
Pie, Orange Custard....... ...
Rig i Jelly, A siiaamaeass
Pig, to Roast n Young. .. .....
Pigeona, toStew. .. .ovuvenren
Plum Pudding, Frozen. . ...... 2
Plum Pudding, No. 1
Plum Pudding, No.2.........
BOPOVETE 4+ ovvoud aas epiieinn
Potatoes, Baked Irish........
Potatoes, to Boil O, ., ... ..
Potatoes, Boiled Irish . .. .....
Potatoes, Fried Irish.........
Potatoes, Steamed Irish, , , .. ..
FPotatoes, BWek-. .\cve s vansvs
Preserves, Apple ... ... C it
Preserves, Blackberry........
Preserves, Cherry; . vovvvesvn
Preserves, Crab-apple, Siberian.,
Preserves, Cranberry, cov....n
Preserves, Damson. ... . .....
Preserves, Fig. .... bamed valn e
Preserves, Grape
Preserves, Green GGooseberry. ..
Preserves, Green Tomato. .. ...
Preserves, Greengage Plums. ..
Preserves, Oranges, Whole . . ..
Preserves, Peaches, Clingstone, 2
Preserves, Pefir. .o vevvnnveens 243
Preserves, Pineapple......... 246
Preserves, Quinee, .. ..ou ey 942
Preserves, Ruspberry. oo vev... 248
Progerves, Strawberry 244
Preserves, Bweetmeat ... . .240, 248
Preserves, Watermelon-rind. .. 249
ETONEN o/aisnse i:ns disionniniewn HialSTAS
Pudding, Apple, Nos. 1 and 2.. 175

2650
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Pudding, Arrow-root......... 175

Pudding, Baked Plum ees 188
Pudding, Blackberry . ,.,..... 179
Puddisg, Bread 171
Pudding, Cake ... .. o000, 169
Pudding, Citron 172
Pudding, Cocon-nut 173
Pudding, Confederate ........ 106
Pudding, Cream .. .......... . 178
Pudding, Costard . , ..., ..... 178
Pudding, Delicate Apple ...... 177
Pudding, Delmonico ......... 180
Pudding, Fruit ........... «. 178
Pudding, Green Corn,,....... 17¢
Pudding, Ground - vice. ....... 185
Pudding, Jelly. @ veiasianiaie.s 176
Pudding, Molasses .., .,...... 177
Podding, Orange .« .uvsescviss 172
Pudding, Plain Molasses ....., 170
Pudding, Plum,No.1..,...... 166
Pudding, Plum, No.2......... 187
Pudding, Plum (Mrs. Cabell's), 168
Pudding, Plum, Secoud Day ... 168
Pudding, Quaking ........... 303
Pudding, Railway........ eees 1684
Pudding, Rice, Nos. 1 and 2 ... 174
Pudding, Rice, without Eggs. .. 176
Pudding, Sago........ 165
Pudding, Sponge - cnke, Nos. 1

T Ny P o LR e
Pudding, Sweetmeat..........
Pudding, Tyler........ e maiee
Pudding, Victoria, . ccoesvanas
Puff Paste, . . .....
Pulf, Norfolk Pudding. ...,
Puffs, Germantown . ......uue
B WOn's viv insnoweiasas

tea

169
171
171
166
162
176

20

20

Ragofit of Cavliflower, A, ,.,.. 152
Ragofit of Ham, A...... veees 150
Ragoit of Mushrooms, A...... 146
Ragoiit of Mushrooms and Oys-

608 . ssvnwns e an b o e spe 5 R
Ragoilt of Bweetbreads, A. ..., 151
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Ragodtof Truffles, A......... TH1 | Salad, Hidom, ... uuvsseeeses 261
Railway Pudding ............ 164 | Salad, Lobster ,............. 155
Rarebit, English. ............ 1435 | Salad, Oyater ....ccoenvnnns. 161
Rarebit, Scotoh. . .o v vesese s 145 | Sally Lunn, No, Lo v o vearronvss 9
Rarehit, Welsh, No. 1......... 144 | Sally Lunn, No. 2. ........... 10
Rarebit, Welsh, No. 2. ........ 145 | Salmagundi................. 149
Rasphberry Ice..... vessasaass 205 | Salmon Pie.......vivinnnnns 68
Raspberry Preserves......... 243 | Salmon, to Boil,,............ 67
Raspberry Vinegar. .......... 278 | SBalmon, to Broil.,........... 67
Retish forTen . iveiaacasaess 104 | Salsify, fo Bake . ocoveoaeoas 138
Rennet, to Cure . .......00u0e 278 | Salsify, to Fry. .. coovveenene. 187
Riee, to Boil (Carolina Fashion) 156 | Salsify, to Stew. .. .....0v..0. 138
Rice, to Boil, after Georgia Salve, Basilieon . . .... Ve reat SR
Cook’s Fashion....sveu.y. 136 | Sanders of Cold Beef..,...... 102
Hine Caled o ool (G s 24 | Bance, Apple. i avasineasene 115
Rice Caudle, .. .<a vaviuiiee« (808 Bance, Bay . i eiuivessenian 118
Rice Croquettes ... ivvvevey.. 143 | Bauce, Celery .ot v ivsvve.ie 112
Rice Drop Cakes ., .ceesssas. 28] Sauce, Chelsed .conenecssenss 111
Rice Griddle Cakes, Best...... 82]8auce, Cold Tomato.......... 114
Rice Mille, NoUT./vs vsialusis +% 814 | Bance, Cranberry .. ...... it s s |
Rice Milk, NoiB. .. ..ot . 314 | Bauce, Drawn-butter ......... 112
Rica Pia . fiom s cvs olsissens L OMECRUOBIMEOR o i id swsian 113
Rice Pudding...... s et T | Neoe Ra® <o o T ek $14
Rice I'uddmg,;!.l’lmn....... 813 | Sauce, Fish. . . VA AR O
Rice Shapes .......... eeeue. 814 | Sauce, French Puddmg ...... . 180
Rice Wafllag...cl. vooiavaess 20 | Bauve, Hord: .G, o0 dvassiis 180
Rockfish, to Boil. oL ...coo00. 59 | Sauce; Lettuce o, vo e v vansins 115
Rockfish, Sauce for, .......... 60 | Sauce, Lobster .. ....ovvuunns 1138
Rolls, Brandon. ........ cew.. 10| Bance for Lobster or Salmon. .. 166

Bolw-Gredm. s inm s 8
Rolls, French'. .. sviana i 9
Rolls, Hannal's. . . .....vu... 11
tolls, Powhatan.. cucvsevsess 18
Rose Brandy for Flavoring. .., 270
Round of Beef, to Spice.,.... 273
Rump of Beef, to Stew. .. ..... 102
tusk Panada . cvovviveionass 808
Rusks, No. 1....... 15
Rusks, Ko, 2. .0 vvevnrvnnrnns 16

411
160
160
153

Bago dii.
Balad, & Winter. ;. oo
Salad, Cabbage. .ovvvenvinns,
Salad, Chicken ... ......

Sauce, Mint, for Lamb or Sal-
BT oo niv m o ¥ hvim e W s RS
Snuce, Oyster ... vvvinvveenns
Sauce, Pepper....ccocuees e
Sauce, Rockfish .............
Sauce, Russian. .. ....couvne
Sauce, Snow-flake. . . ..oovvuvs
Snuce,Stﬂre....“....‘.....
Sauce, Tomato, Cold, . 5
Sauce for Venison......
Sance for Wild Duck or [:rousa
Sauce, Worcestershire, ..., ...
Sausage-meat, Nos. 1, 2, and
B e A SR sy B0
a1

115
117
111
118
116
502
116
114
114
113
119
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Shad 40 Boll, < i s oo nies 80 | Biock for Soup. . ..voevivirs T2
Shad, toBrofl. «vvvsiacivaane 67 | Sweetmeats of Citron or Canta-
SN L0 TFY: oo ot e e 62| loupe Melons. .. .iuuiees.as 287
Sherbet, Lemon ... ... .a0... 210
Sherbet, Pineapple. . . ........ 211 | Tafly, Butter. . . .iveeesnss oe0 297
Short Cakes.....civnsesesess 08 |Tanrind-water.... .. ecies 15
Shrewsbury Cakes........... 104 |Tea, Black. ..c.ccvvurasoinses 40,
Shrub, Cherry.... oo vinn das 280 | Tea, Cherry-bark . ..., ii.a. 317
Shrub, Currant. . . .. ooveusens 981 | e, ClOver. s secasecncnsons 315
Slaw, Cold, Nos. 1and 2. . ... ve 155 | Ten, Cold. cesnrersvnsnss vee 41
BlawsHob . col s e i e 156 | Tea, Elder-flower ....ovvunnn. 316
B e e G Y o O} ke 280 [ Ten, Frozen, o <. iiciiaveneas 211
Slip-cont Cheese. ........0cu. 2921 ou, GBI . o voucraemirnn soins 40
Snow-mountain Cake. .. ...... 186} Ted, Mulleinv. cans e vannnns ‘815
Soup, Asparagus. ............ 78 |Terrapins, Stewed ........... 63
toup, Beal . <Ll il e 74 | Toast and Water , . .. ... 316
Soup, Black Bean. .. ......... %5 | Tomatoes and Corn . ,........ 141
Soup, Calf's-head ... .covvuvnn 76 | Tomatoes, Baked ... ... et A A
Soup, Green Pea, .. .......... 80 |TomatoesBroiled ........... 139
Soup, Gumbo . veseeeses 17| Tomntoes, Forced............ 139
Soup, Little Eggs for. . 78 | Tomatoes, Raw. .. .loucvounas 157
Soup, Mock-turtle . .......... 7% | Tomatoes, Stewed. . .......... 180
Soup, Okra........e00veee.. 79 | Tomatoes with Eggs ... ...... 141
Soup, Ox:tail. . oiveen weee. 80| Tongues, toCore....ccuvee.. 275
Soup, Oyster, No. 1 .......... %8 |Tongues, to Dress Fresh Beel.. 103
Soup, Oyster, No. 2. ...ouvns 79 | Tonie, A Fine., Lfaiisssseons 816
S00p, BAUITel o) wfud cxsessas Bl EFBBes o voivpe s salonssssess Bk
Soup, Stock for. . .uivoiveiaa. T2 Turbot & la Créme,.......... 60
Soup Stock, to Prepare a Beef's Turkey 4 la Daube,.....i..0. 148

Bedddor. ;r vncvrinsNases 8 | Turkey, Boiled, with Egg Sauce. 86
Soup, Tomato ... ...vveue. ... 81| Turkey, Boiled, with Oyster
Boups, Good Lenten. .v....... 82| Baunte......u.s senimssvers BB
Souse Cheese . ....couvvanss « 91| Turkey, Deviled .. oacusinsiins 86
Souse in Moulds, . .......... . 2711 | Turkey, Gravy for.....-couss 86
Souse, Ragofitof .......co.e. 103 | Turkey, Roasted. ., .......... 83
Spinach, to Cook ... .. ... 138, 159 | Turnips. . Tissasas e i
Sponge for Bread............ 2|Turnips, Baked Lavited LD
Bponge Cake.....crvrrvreres 181 | Turnip-tops . B e
Sponge-cake Batter.......... 181
Stew, Brunewick. . ........... 108 | Veal Olives, the French Way.. 105
Btew, Mutton .o.oucoenvoress 97| Velvet Cokes ........c....%¢ 22
Stew, Venison. .o vessss 104 | Venison Pasty....coccennsss 98
Stew, Zitelli’s Macaroni....... 97 | Venison, to Roast a Haunch
Stock for Jelly, .. vonerevsoas -7 b ) [ e e ] e ]
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PAGE PAGE
Venison, to Roast a Shoulder Wine, Blackberry, Nos. 2and 8. 283
O i e eie e ) 92 | Wine, Catawba Grape en s 4.0 .. 284
‘remson,loSu:w svsaws va e 104 | 'Wine, b swain s s shren wee DAY
Vinegar, Prepnrcd ...... +vee. 258 | Wine, Cooking ....... +» 285
: Wine, GIrape. . v avcetnanrsnoa 285
L RSN A S PR IO 192
Walffles, Edgemont.......... L aRRE = e e e 1
Waflles, Ingleside. .. ...... «vs 26| Yeast, Another Good Rec:pe
Waffles, Mrs, Walker's ...... s R e T )
Waffles without Eges........ 81 | Yeast, Hannah's, . coivnvivees 2
Wine, Blackberry, No. 1,,.... 2821 Yeast, Potato . .....cvuvss T
THE END.
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- ™



B = O e Fo0 = o "'.'r




v

SCANNED AT VIRGINIA POLYTECHNIC IHSTI'[UJ'E AND STATE UN_l\‘EIRSITV

-







	000000
	000001
	000002
	000003
	000004
	000005
	000006
	000007
	000008
	000009
	000010
	000011
	000012
	000013
	000014
	000015
	000016
	000017
	000018
	000019
	000020
	000021
	000022
	000023
	000024
	000025
	000026
	000027
	000028
	000029
	000030
	000031
	000032
	000033
	000034
	000035
	000036
	000037
	000038
	000039
	000040
	000041
	000042
	000043
	000044
	000045
	000046
	000047
	000048
	000049
	000050
	000051
	000052
	000053
	000054
	000055
	000056
	000057
	000058
	000059
	000060
	000061
	000062
	000063
	000064
	000065
	000066
	000067
	000068
	000069
	000070
	000071
	000072
	000073
	000074
	000075
	000076
	000077
	000078
	000079
	000080
	000081
	000082
	000083
	000084
	000085
	000086
	000087
	000088
	000089
	000090
	000091
	000092
	000093
	000094
	000095
	000096
	000097
	000098
	000099
	000100
	000101
	000102
	000103
	000104
	000105
	000106
	000107
	000108
	000109
	000110
	000111
	000112
	000113
	000114
	000115
	000116
	000117
	000118
	000119
	000120
	000121
	000122
	000123
	000124
	000125
	000126
	000127
	000128
	000129
	000130
	000131
	000132
	000133
	000134
	000135
	000136
	000137
	000138
	000139
	000140
	000141
	000142
	000143
	000144
	000145
	000146
	000147
	000148
	000149
	000150
	000151
	000152
	000153
	000154
	000155
	000156
	000157
	000158
	000159
	000160
	000161
	000162
	000163
	000164
	000165
	000166
	000167
	000168
	000169
	000170
	000171
	000172
	000173
	000174
	000175
	000176
	000177
	000178
	000179
	000180
	000181
	000182
	000183
	000184
	000185
	000186
	000187
	000188
	000189
	000190
	000191
	000192
	000193
	000194
	000195
	000196
	000197
	000198
	000199
	000200
	000201
	000202
	000203
	000204
	000205
	000206
	000207
	000208
	000209
	000210
	000211
	000212
	000213
	000214
	000215
	000216
	000217
	000218
	000219
	000220
	000221
	000222
	000223
	000224
	000225
	000226
	000227
	000228
	000229
	000230
	000231
	000232
	000233
	000234
	000235
	000236
	000237
	000238
	000239
	000240
	000241
	000242
	000243
	000244
	000245
	000246
	000247
	000248
	000249
	000250
	000251
	000252
	000253
	000254
	000255
	000256
	000257
	000258
	000259
	000260
	000261
	000262
	000263
	000264
	000265
	000266
	000267
	000268
	000269
	000270
	000271
	000272
	000273
	000274
	000275
	000276
	000277
	000278
	000279
	000280
	000281
	000282
	000283
	000284
	000285
	000286
	000287
	000288
	000289
	000290
	000291
	000292
	000293
	000294
	000295
	000296
	000297
	000298
	000299
	000300
	000301
	000302
	000303
	000304
	000305
	000306
	000307
	000308
	000309
	000310
	000311
	000312
	000313
	000314
	000315
	000316
	000317
	000318
	000319
	000320
	000321
	000322
	000323
	000324
	000325
	000326
	000327
	000328
	000329
	000330
	000331
	000332
	000333
	000334
	000335
	000336
	000337
	000338
	000339
	000340
	000341
	000342
	000343
	000344
	000345
	000346
	000347
	000348
	000349
	000350
	000351
	000352
	000353
	000354
	000355
	000356



