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PREFACE

THE recipes in this book have been earefully
tested, and if measurements and general in-
structions are followed, the result in every case will
be satisfactory.

The author has endeavored to give clear and con-
cise instructions for the best dishes of their kind;
rather than take up space for repetition of the same
general recipe varied only in flavoring, form of baking
and other minor detail.

It will be noted in the table of weights and meas-
ures that all measurements are given as LEVEL. Un-
less otherwise stated in the individual recipe, this rule
should always be followed.

Ideas vary as to what constifutes a rounding or
heaping spoon or cupful, while LEVEL is or should be
the same the world over —as much as spoon or cup
will hold, then'leveled off with a knife.

It is not claimed that these recipes are all new.
Some are original; some the gift of friends who have
experimented till good results were obtained; some
are old family recipes, never before printed; while
others are standard rules that have stood the test of
years and are still at the head of their respective
lists. However, all have been tested and may be
used by the novice with the same certainty of sue-
cess as when the ingredients are combined by the
experienced cook.

LILY HAXWORTH WALLACE.
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WEIGHTS AND MEASURES

lcupful . . . . . .. =} pint
dcupfuls . . . . . . . =1quart

3 teaspoonfuls ., = 1 tablespoonful

lgill. . . = 14 cupful.

16 tablcvpoonfu;s of hqu-d = 1 cupful.

2 cups butter packed solid = 1 pound.

4 cups sifted flour . . . = 1 pound.
Olargeeggs . . . . = 1 pound.

2 cups granulated sugar = 1 pound.

2 tablespoonfuls butter . = 1 ounce.

4 wineglassfuls . . . . =1 cupful.

4 tablespoonfuls . . . . = 1 wineglassful,
00 drops 4. B SR . = 1 teaspoonful.
4 tablespoons flour . . . = 1 ounce.

Teaspoonfuls and tablespoonfuls are measured
level unless otherwise stated.

One-half spoonful is measured lengthwise of the
spoon.

Cupfuls are measured level full.

A set of measures (quart, pint and half-pint)
should be in every kitchen. The graduated meas-
ures divided into quarters, halves and thirds are
best. A graduated glass measure is also advisable
for the correet measurement of liquids.

A set of accurate scales is also indispensable to
good cooking and housekeeping.
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How to Avoid Objectionable
Baking Powders

READ THE LABEL

VERY baking powder should show on the label

in plain language all its ingredients, so that
the public may know whether it contains alum or
other unhealthful material. The Pure Food laws
generally require this.

Scientific names are sometimes used on the labels
of alum powders, such as “sulphate of alumina,”
“aluminum sulphate,” “sodium aluminum sulphate,
ete., instead of the plain word alum, but whenever
the word alumina or aluminum appears it means
some form of alum,

Some alum baking powders contain a little ordi-
nary phosphate and are then called ‘phosphate,”
or “alum-phosphate’ baking powders; but of course
the addition of the phosphate does not remove the
unhealthful alum quality.

All baking powders which contain alum, by what-
ever name they may be called, or whatever other
ingredients they may contain, should be avoided.

Rumford Baking Powder does mot contain alum in
any form, but is a strictly pure phosphate powder in
which is used the latest improvement of the genuine
Professor Horsford's phosphate made by us solety jor
our own preparalions, and none of which is ever sold
for use in other baking powders.

m”

(xiv)



DEFINITIONS OF TERMS

USED IN COOKERY

A la Creole. Cooked with tomatoes, onions and pep-
pers.

A la Printaniére. A soup or stew served with young
spring vegetables.

Aspic. A savory jelly for meats, fish, vegetables
and salads. Frequently used as a garnish.

Au  Gratin. Cooked with browned crumbs and
usually with grated cheese.

Bain-marie. A vessel containing hot water in which
other vessels containing foods are placed to
keep hot without further cooking. Literally
a double boiler on a large scale.

Bechamel. A rich white sauce made with stock,
milk or cream.

Bisque. A thick white sauce or soup generally made
from shellfish.

Blanch. To whiten by scalding.
Bouillon. A meat broth.

Bombe. Moulded ices having the outside one va-
riety and the centre another.

Bouquet of Herbs. A bunch of various flavoring
herbs, used for soups or stews.

Braise. To cook in a closely covered stewpan with
vegetables, having a gentle heat, that neither
flavor nor juices are lost by evaporation.

Canapé. A finger strip of bread or toast spread with
a savory compound, usually either fish or egg,

daintily garnished and served as an appetizer
before lunch or dinner.

(xv)



xvi DEFINITION OF TERMS USED IN COOKERY

Croustades. Small pieces of bread fried or toasted,
Used as a garnish for mineced or hashed meat,

En Brochette. Small portions of meat, such ag
chicken livers, cooked with bacon on a skewer,

Entrée. A savory made dish served as a course itself,
or between heavier courses, at dinner,

Farci. Stufled.
Fondue. Cheese and eggs cooked together.
Frappé. Half frozen.

Glacé. Glazed over. In savory dishes with meat-
stock, boiled down to a glaze; in sweet cook-
ery, iced or brushed over with white of egg.

Hors-d'euvres. Small dishes served during the first
course of a dinner.

Jardiniére. Mixed vegetables.

Lard. 'To insert strips of fat pork or bacon in meats
deficient in fat, with a larding needle.

Macédoine. A mixture of vegetables or fruits.

Marinate. To make savory in a mixture of season-
ings: oil and vinegar, or oil and lemon juice.

Meringue. White of egg and sugar beaten together.

Mousse. May be savory or sweet. A light, frothy
mixture thickened with gelatine, whipped
with a whisk till spongy in texture and then
packed in ice and salt for three or four hours.

Mulligatawny. A rich soup flavored with curry.

Paté. A small pastry shell, usually made from puff
paste. May contain either a sweet or savory
filling.

Purée. Meats, vegetables, fish, ete., cooked in liquid
till tender, then passed through a sieve.



DEFINITION OF TERMS USED IN COOKERY xvii

Rouz. A cooked mixture of bufter and flour for
thickening soups, sauces and gravies.

Salmi. A rich stew of game, half roasted and then
cut up and cooked in & sauce.

Sauté. To cook till brown in a shallow pan with a
little fat.

Soufflé. Puffed up and made light by use of well-
beaten eggs. May be savory or sweet.

Vol-cu-vent. A very light ease of puff paste in which
savories or sweets may be served.



RUMFORD

The Wholesome

BAKING POWDER

Best of the High Grade Powders

PERFECT BAKING QUALITY

THE action of Rumford Baking Powder in the dough
is thorough, making cake, biscuit, muffins, etc., of
finer texture and flavor and which retain their moist-
ness longer than if made with ordinary baking powder
or cream of tartar.

PURE AND WHOLESOME

MADE of the genuine Professor Horsford’s phos-
phate, it restores to the flour the nutritious properties
absolutely necessary to health, of which fine wheat
flour has been deprived in the process of milling.
Prof. Horsford's phosphate is made by us solely for
our own use, none being sold for use in any other
baking powder.

SUPERIOR TO ALL OTHERS

RUMFORD is different from and superior to other
powders. It does not contain Alum, nor give a bitter
or “baking powder” taste to the food. No house-
keeper can use Rumford without realizing the saving
in money and materials.

EVERY CAN GUARANTEED



The Rumford Complete
Cook Book

SOUPS

SOUP STCCK

TO each quart of cold water allow one pound
meat and bone in about equal proportions; one
pint of cleaned vegetables, such as carrot, onion,
celery, etc., cut in pieces; one bunch soup herbs,
being a sprig of parsley, two bay leaves, and any
dry herbs of which the flavor is desired, such as
thyme, summer savory and marjoram; seasoning
of salt and pepper to taste, together with a little
celery seed or celery salt if fresh celery is not in
8eason.

Wipe the meat and cut into small pieces that it
may more readily give off its juices; chop the bones
and put them with the meat in the stock-pot; then
add the vegetables and soup herbs. Pour the water,
which must be cold,* over them and bring very
slowly to the boiling point; skim if necessary and
cook slowly for six hours, keeping the stock-pot
closely covered. The stock must then be strained
and left uncovered in a cool place till cold, that
the fat may be more easily removed. The hones,
- meat and vegetables are sometimes cooked a second
time with more water to make what is known as
“second stock,” not so strong as the first, but better
than water for thick soups, sauces and gravies.

If a highly flavored and colored stock is wanted,
the vegetables and meat are sometimes browned in
a little fal{ before the water is added, but this is not
advisable where a clear stock is desired. Beef is the

*Cold water draws the juices out of the meat into the lignid. Doili
water hardens the outside of the meat and prevents tue juices being givea off,
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meat most commonly used for brown stock, and
veal or chicken with a little ham for white stock.
Cooked meats and the trimmings from steaks and
roasts may be added to the other ingredients in the
stock-pot, bat have not the same food value as fresh
meats.

Stock should never be left to cool in the stock-pot,
but always removed to a clean, cold vessel and leff
uncovered in a cool place till wanted for use.

All marrow should be removed from the bones
before cooking. It can be used to better advantage
in other ways.

For family use where fair sized joints are frequent,
it should be rarely necessary to buy meat for soups,
the bones and trimmings furnishing enough, with a
judicious use of vegetables and flavorings, for ordi-
nary use, The same rules, previously given, apply
to the making of stock under these conditions if a
little less water in proportion to the meat is used.

Ox-tail Soup

2 tab!es‘]:oons drippings or 2 stalks celery.
lard. 2 quarts cold water or stock.

2 ox-tails. 2 tablespoons pearl barley,
1 large onion. 1 tablespoon flour.

1 carrot. 2 tablespoons cold water.

2 sprigs parsley. é_{ cup sherry.

1 bay leaf. alt and pepper, or cayenne.

Melt the fat and fry in it the carrot and onion
cut into dice, also the ox-tails which have been cut
in pieces. When brown add the water, also the
celery, parsley and bay leaf tied together. When
boiling put in the barley and simmer four hours.
Remove the large bones, celery, parsley and bay
leaf, and thicken the soup with the flour rubbed
smooth with two tablespoons of cold water. Season
rather highly, add the sherry, and serve.
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Mutton Broth
2 pounds neek of mutton. 1 small onion.
2 quarts cold water. 2 tablespoons barley.
1 level teaspoon salt. 1 teaspoon chopped parsley.
1 small turnip. Extra salt, and pepper to
1 small carrot. taste.

Wipe the meat, cut it into small pieces and place
in a saucepan with the cold water; let it come slowly
to the boiling point and then add the salt, which
causes any scum there may be to rise. Simmer for
an hour, skimming occasionally. Add the vegetables
cut into dice, also the barley, and cook till the vege-
tables are quite tender; season to taste. Add the
chopped parsley just before serving.

Turkey Soup
1 turkey careass. 1 stick of celery.
Water to cover, 14 teaspoon extract of beef.
1 small onion. 2 tablespoons rice.

Seasoning to taste.

Break the earcass in pieces and remove all the
stuffing; add water to just cover, and simmer two
hours with the celery and onion; then remove the
bones, strain, and add the extract of beef, and then
the rice which should have been previously cooked
in boiling salted water. Let the soup reach boiling
point, season and serve with croutons of fried bread.

Tomato BEisque

6 fresh tomatoes or one can 2 tablespoons flour,

tomatoes, 1 pint milk,
1 small onion. 14 teaspoon baking soda.
1 bay leaf, 1 teaspoon hot water.
2 cloves. Salt and pepper to taste.
1 sprig of parsley. 1% pints water if [fresh
2 tablespoons butter, tomatoes are used.

Cut the tomatoes in slices and stew them till
tender with the onion, bay leaf, cloves, parsley and
water. If canned tomatoes are used omit the water.
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When tender pass all through a sieve, rubbing the
pulp through also. Blend the butter and flour in a
saucepan till smooth, but not browned; add the hot
tomato and stir till boiling., Season, and after cook-
ing five minutes put in the soda dissolved in a tea-
spoonful of hot water. The addition of the soda
neutralizes the acid of the tomato. Just before
serving, add the milk previously scalded.

Cream of QOyster Soup

1 pint oysters. 1 tablespoon flour.
1 quart miik. Salt and pepper to taste,
1 tablespoon butter, 1 cup whipped cream.

Chop the oysters, drain off the liquor and add to it
an equal amount of water; heat slowly, skim well,
then put in the chopped oysters and cook three
minutes. Scald the milk, thicken with the butter
and flour creamed together and add to the oysters
with the seasoning. Put in the eream the last mo-
ment before serving.

Clam Chowder
11{ dozen clams chopped 1 sliced onion.
fine. 1 quart milk.
1 cup wafer. 2 tablespoons hutter.
3 large potatoes cut into 2 tablespoons flour.
ice. 1 teaspoon chopped parsley.

2 slices pork or bacon cut 1 teaspoon salt,

into dice. 1§ teaspoon pepper.

8 crackers.

Heat the pork or bacon and fry the onion in the
fat; add the clam liquor, water and potatoes; cook
until tender, season, and add the clams and milk.
Cook ten minutes longer, then thicken with the
butter and flour creamed together. Pour the chow-
der over the erackers and sprinkle with the chopped
parsley.
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Clear Soup
i quart stock. A few slices of vegetables
% pound very lean beef. similar to those used in
hites and shells of 2 eges. the stock.

Seasoning and garnish,

Mince the meat finely, add the whites of the eggs,
slightly beaten, also the shells, and mix with half a
pint of the stock. When well blended, add with the
vegetables to the remainder of the stock; whisk
while heating, then when hot leave it over the fire
without touching till it beils. Cook wvery gently
five minutes longer; add half a eup of cold water,
and after it has stood ten minutes strain through s
fine cloth that has been wrung out of hot water
and spread over a bowl or attached to a soup stand.
If the first liquor which runs through the ecloth is
not quite clear pass it through again.

Remove any grease that may be on top of the soup
by passing small pieces of blotting or tissue paper
over it, so as to absorb the globules of fat; then
season with salt, celery salt, cayenne, and lemon
juice if the flavor is desired. Color, if necessary,
with caramel (the soup should be the color of sherry),
and serve plain or with any of the following gar-
nishes:

GARNISHES FOR CLEAR SOUPS

For Jurienne Sour: To each quart of clear soup
add one-third cup each carrots and turnips, cut into
strips an inch long and about the thickness of a
match, and boiled in water till tender.

For Brunoise Sour: To each quart of clear soup
add two-thirds cup of mixed vegetables cut into one-
fourth inch cubes, or cut into fancy shapes with a
vegetable cutter, and boiled in water till tender.

For Macaront Sour: To each quart of clear soup
add hall a eup of maecaroni cooked in boiling salted
water till tender, and cut into rings.
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For Consommi Royan: Make a custard, allowing
two tablespoons of milk to each ege used. Beat the
egz and milk together and season to taste; strain the
custard into a cup, and either place the cup in a
saucepan of water over the fire and cook till the
custard is set, or place the cup containing the custard
in a vessel of water in the oven and cook till set.
In either case, as soon as the custard is set, cuu it
into dice with a knife, or into any faney forms for
which you have cutters, and drop into the soup just
as it is served.

SOUP CROUTONS

Cut stale bread, without crust, into half-inch cubes
and fry golden brown in hot fat. Or cut slices of
buttered bread into cubes and erisp in a hot oven.
Either drop into the soup just before serving or
hand with it.
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FISH

TO BAKE FISH

AVE the fish well washed, and if it is haddock,

small cod or any small whole fish, the black
skin on the inside can be removed by rubbing
briskly with a cloth or small brush dipped in salt.
Dry the fish and, if to be stuffed, prepare the stuffing
by the rule given below; place it in the fish and sew
up the opening with white thread. Lay the fish —
either flat or fastened with thread or skewers in the
form of the letter 8§ — in a well-greased baking-pan,
preferably one kept for this purpose, dredge with flour
and put a little dripping or bacon fat over the top.
If the oven is very hot cover the fish with a greased
paper during the first part of the baking to prevent
its becoming too brown. Baste frequently with the
fat that is in the pan, adding more if needed. Unless
the fish is well basted it is likely to be dry. Serve
with a sauce or gravy.

Stuffing for Balked Fish

3 slices stale bread. 1 tablespoon chopped pars-
2 tablespoons chopped ey.
suet, Salt and pepper to taste.
1 small onion, finely 1 small ege, and a little milk
minced, if needed.

Soak the bread in eold water till quite soft, mash
it till smooth and add to it the suet, onion, parsley,
seasonings and egg. Moisten, if necessary, with a
little milk — the mixture must be just firm enough
to keep its shape — and fill the fish, sewing up the
opening as soon as the stuffing is in place. This
same mixture may be rolled into small balls, baked
in the pan with the fish, and served as a garnish if
preferred,

9
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TO BOIL FISH

Choose a small, compact fish or a firm slice of a
large one. Wash thoroughly and wrap in cheese
cloth, tying the ends of the cloth loosely. If a regu-
lation fish kettle with drainer is used, it will be
easier to remove the fish from the pan after cook-
ing; or a plate may be placed in the pan and the fish
laid on it. This prevents any possibility of the
cloth sticking to the bottom of the pan and also
males it easier fo remove the fish when cooked. A
tablespoon of vinegar in the water will keep the fish
a good color and make the flesh firmer.

The water should be quite hot, but not boiling,
when the fish is put in. If plunged into actively
boiling water the skin is likely to crack. To pre-
vent this still further the water should only simmer
during the time of cooking. The average time
allowed for the cooking of boiled fish is about six
minutes to the pound, unless very thick, when ten
minutes should be given. When small fish are boiled
whole the heads are always left on, but the eyes
removed.

The fish usually boiled are cod, haddock, halibut,
mackerel and salmon.

TO SAUTE FISH

Clean the fish thoroughly, wipe dry and dip in
either flour, egz and bread crumbs, or egg and corn
meal, and sauté in a shallow frying-pan, having only
a little fat in the pan. Cook till one side of the
fish is brown, then turn with a fish turner, or a thin,
flexible knife, and brown the other side. The fish
may be seasoned either before or after cooking. The
fat used may be either lard, butter, drippings, oil,
or bacon fat. Small fish, such as pan-fish, porgies,
flounders, butterfish, or slices of larger fish— halibut
or cod —are suitable for this method of cooking.
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TO FRY FISH

Clean the fish and wipe perfectly dry; then dip in
beaten egg and afterwards in bread erumbs or corn
meal, but preferably in the crumbs, patting these
on well that no loose ones may fall off and burn in
the fat; then plunge the fish, a few pieces at a time,
in the fat which must be smoking hot and of which
there must be sufficient in the pan to completely
cover the fish. Cook golden brown, and drain well
before serving.

For full directions as to the preparation and heating
of the fat, see instructions for Frying, page 29.

TO BROIL FISH

Wipe well, season with salt and pepper, and place
between the wires of a well-greased broiler. Broil
the flesh side first, then the skin side, turning often
during the cooking process.

The more oily fish, such as bluefish, salmon, her-
ring and mackerel, are best for broiling, though
other kinds are often cooked this way. When the
drier varieties are broiled they must be well seasoned
after cooking, and butter spread and lemon juice
sprinkled over them just before serving.

Baked Bluefish in Perfection

1 large bluefish. Salt, pepper and a little
4 cup melted butter, onion juice.
Juice of half a lemon.

Split the fish down the back, wipe it well and lay
in a greased baking-pan. Melt the butter and add
to it the salt, pepper, onion and lemon juice, and
pour a little of the mixture over the fish. Place in
a hot oven and bake about half an hour, basting
with the prepared butter every ten minutes. Serve
very hot with or without a sauce.
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Perfect Fish Balls

2 cups raw potatoes. 1 tablespoon butter.
1 cup flaked codfish. 1§ teaspoon pepper.
1 egg.

Cut the potatoes in small pieces and cook with the
fish till the potatoes are tender. Mash very thor-
oughly till every lump is gone; add the butter, pep-
per and egg, and beat again till the whole is light
and creamy. Take up a little of the mixture at a
time with a spoon that has been dipped in hot fat
— this prevents the mixture sticking to the spoon —
and drop into a pan containing plenty of smoking-
hot fat. Cook golden brown —if the fat is the
right heat this will not take more than a minute —
drain well and serve with or without bacon.

Fish Timbales
2 cups raw cod, haddock 2 eggs.
or halibut. Seasoning of salt, pepper,
1 cup bread erumbs. lemon juice and Worces-
14 cup cream. tershire sauce,

Chop, mince or grind the fish till quite fine; add
the crumbs, cream and seasoning. Beat the whites
and yolks of the eggs separately, the whites to a
froth and the yolks until thick. Add the yolks first
and mix them well in; then just before cooking, fold
in the whites, mixing only enough to blend them
with the other ingredients. Turn into well-greased
moulds — plain ones are best, as the contents are
likely to turn out better — and steam half an hour,
either in a saucepan over the fire, or in a covered
pan containing boiling water, in the oven. In either
case let the water come halfway up the sides of the
moulds and keep the pan closely covered. Serve on
individual dishes with a sauce poured over them.
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Codfish Fritters

Strips of salt codfish. 1 egz.
2 tablespoons flour. 34 cup milk,
14 teaspoon salt. Frying fat.

Cut the fish into strips about the size of the finger
and soak over night. In the morning drain and dry.
Make a batter by putting the flour into a bowl with
the salt, adding the yolk of egg and the milk, and
beat well to remove all lumps. Beat the white
of the egg to a stiff froth, add to the batter and dip
the strips of fish into it, one at a time. Drop at
once into hot fat, having enough fat in the pan to
completely cover the fritters; cook golden brown and
drain well before serving.

Scalloped Oysters

1 quart oysters. 1}4 cups cream and milk
2 tablespoons butter, mixed.
2 tablespoons flour. 17 cup buttered erumbs,

Salt and pepper to taste.

Put the butter and flour together into a saucepan
and cook till the butter is melted and blended with
the flour; add the cream and milk, a little at a time,
and cook till the mixture boils. Cook five minutes
longer and then add the seasoning.

Grease a baking-dish and put a little of the sauce
in the bottom; cover with oysters which have been
carefully examined and all bits of shell removed.
Add more sauce and more oysters till the supply is
exhausted, having sauce for the top layer. Cover
with the buttered crumbs and bake about twenty
minutes in a hot oven. Serve as soon as done that
the oysters may not become tough.

To Prepare the Crumbs. Melt one tablespoon of
butter in a frying-pan or saucepan and, when hot,
add the crumbs to it, stirring till they have absorbed
the butter. DBy this method the butter is equally
distributed instead of being in little patches, some
of the ecrumbs greasy and others dry.

This method may be used for sealloped fish.
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Fried Oysters
2 dozen oysters. Fine bread erumbs,
2 eggs., Seasoning.

Wipe each oyster dry and sprinkle with salt. Beat
the eggs just enough to mix yolks and whites, and
dip in the oysters so as to coat all parts with the
egg. Lift them gently and let any excess of egg drip
away; then drop each oyster into the erumbs, which
should be spread on a paper or plate — preferably
the former, as they will be easier to handle. When
coated with erumbs, shake gently to remove any
that may be loose, and set aside till all are done.
Fry golden brown in smoking-hot fat.

Always use bread erumbs for frying in preference
to cracker crumbs. The latter absorb grease, while
the bread crumbs throw it off.

TO BOIL LOBSTER

Put a handful of salt into a kettle of boiling water,
into which place the lobster head first. Beil from
twenty to thirty minutes, according to size. Too
long or too rapid boiling will make the meat tough
and stringy.

In buying a lobster choose one that is heavy for
its size; very large ones are likely to be tough. The
male lobster is best for boiling, but the female is
preferred for salads and sauces on account of the
coral.

To prepare the coral for use, remove it from the
lobster and place on a tin in a moderately hot oven
till quite dry, but not discolored; then pound in a
mortar and sift. This will keep and is valuable as
a garnish for salad and for use in sauce.

TO BROIL LOBSTER

Take a live lobster and split down the back, be-
ginning at the head, and remove the stomach and
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intestines. Open fully and place on a broiler, cook
the flesh side first, then the shell side; crack the
large claws, and serve very hot with melted butter,
lemon and Chili sauce.

Lobster Croquettes

The meat of one good-sized £ cup milk.

lobster (boiled). A Frat-ing of nutmeg.
1 tablespoon butter. Salt and pcIJper to taste,
1 tablespoon flour. 1 teaspoon lemon juice.

Egg and bread crumbs.

Mince the lobster meat as finely as possible, adding
the coral if there is any. Cream the butter and flour
in a saucepan and, when mixed, add the milk, and
cook to a stiff sauce; add the salt, pepper, lemon and
nutmeg, and mix well. While still hot add the
lobster and spread on a plate to cool, having the
mixture about half an inch thick. When ecold, shape
into cutlet form, using the blade of a flexible knife
and the fingers, or roll with the hands into the shape
of very thick corks, or form with the hands or a tin
mould into cones; dip in egg and bread crumbs as
directed for the frying of fish (page 30), and fry
golden brown in smoking-hot fat. Drain well before
serving,

Stuffed Fillets of Fish

2 tablespoons butter. Lemon juice.

2 tablespoons flour. Seasoning to taste.
34 cup milk or fish stock. 8 hllets of fish.

14 cup chopped shrimps, lobster or mushrooms.

Melt the butter and blend the flour with it; pour
in the milk slowly, stir until boiling, season and add
the mushrooms or shrimp. Trim the fillets of fish
neatly, spread with the mixture, fold and fasten
with a small skewer. Bake in a moderate oven,
covering the pan with greased paper, and adding
one-half cup of water to prevent burning. Serve
with horseradish sauce.
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Shrimp Patties
1 cup picked shrimps, 1 egg yolk.
either fresh or canned. 1 teaspoon lemon juice.
1 cup cream sauce. Salt and pepper to taste,

Slight grating of nutmeg.

Make the sauce by beating together in a sauce-
pan two tablespoons butter with the same quantity
flour; then stir in half a cup thin eream and the
same of milk. Stir until boiling, cook five minutes,
put in the seasonings, and the shrimps which may
be divided if very large. Heat thoroughly and, just
before serving, add the yolk of the egg. Fill little
puff paste cases and serve.

Moulded Fish
1 cup cold minced fish. 1 cup white sauce.
2 eggs. 1 tablespoon parsley.

First make the sauce by blending two tablespoons
butter with the same quantity flour then stir in
slowly one cup milk or cream, and cook three min-
utes after the sauce boils. Season to taste with salt,
pepper and lemon juice; add the parsley, fish and
yolks of eggs. Beat the whites of the eggs to a still
froth and fold them in. Half fill small moulds with
the mixture, and bake or steam half an hour. Serve
with horseradish sauce.
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MEATS

THE CHOICE OF MEATS

IN considering how to buy meat, we must look at
the relative cost as compared with the nutriment
to be gained from the different cuts no less than
at the qualities which go to make good meat. The
most expensive portions of the animal are not neces-
sarily the best, for more nutriment can be often
obtained from a cheaper cut, provided proper care
and time are taken for the cooking. Much unneces-
sary expense is incurred in housekeeping, because
meals are not planned sufficiently in advance to
allow the cheaper cuts, which require long cooking,
to be used.

The meat of young animals is more tender but
less nutritious than that from animals of mature
growth.

Beef and mutton — the standard meats — are
always in season; but lamb is at its best in the sum-
mer and fall, veal in the spring and early summer,
while pork should be eaten only in the colder months.

The best beef is the flesh of a steer about four
years old. It should be bright red in color, firm,
and marbled in appearance from the blending of fat
and lean which shows even feeding and that the
animal has not been rapidly fattened for killing,
There should be also a fair proportion of creamy
white fat next the surface.

Lamb and mutton have a larger proportion of fat
than beef, and the fat is harder. Good mutton is
thick, the flesh fine grained and cf a bright color,
The strong mutton flavor, so often found, can be
practically eliminated by the careful removal of the
pink skin above the fat on the outer surface of the
meat.

Lamb is smaller and lighter in color than mutton.
One distinguishing test between the two is that in
lamb when the bone is broken or cut, as in the case
of a leg or chops, it will be found red and rough;
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while as the animal grows older the blood recedes
from the bones and leaves them white and smooth.

The flesh of veal should be pink and the fat white.
If the flesh is white it denotes that either the animal
was too young or was bled before killing. In either
case when the flesh is white it is better avoided.

Veal must be very thoroughly cooked; is difficult
of digestion and contains less nutriment than beef,
mutton or lamb. It is somewhat tasteless and re-
quires more seasoning than other meats.

Pork is another of the less wholesome meats.
While obtainable during all seasons, it should be
eaten only in winter, and then sparingly. Pork
contains a larger proportion of fat than any other
meat and requires long, slow cooking. The fat
should be a clear white and the lean pink. Salt
pork, bacon and ham are more wholesome than the
fresh meat; and bacon fat is considered by physicians
to be a more valuable and easily assimilated form of
fat than any other.

All meats should be removed from the wrapping
papers as soon as received, wiped with a damp cloth
and placed near, but not directly on, the ice.

The processes most commonly employed for the
cooking of meats are, roasting, broiling, stewing and
boiling,

TO ROAST MEAT

First, wipe with a damp cloth, then skewer and
tie if necessary to keep the meat in shape. Ior
beef, mutton and lamb allow fifteen minutes for
each pound and fifteen minutes over; for veal and
pork twenty minutes to the pound and twenty
minutes over. These close-zrained meats are very
indigestible unless well cooked. Some cooks flour
meat before roasting.

As the object in roasting is to keep the juices
within the meat it is necessary to apply intense heat
at first, go as to sear the outside and form a firm
coating through which the juices can not escape.
Therefore, when roasting, have the oven sufficiently
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hot when the meat goes in to accomplish this result.
At the end of fifteen minutes the heat may be re-
duced and the cooking proceed more slowly. The
meat should be frequently basted with the fat that
flows from it, to prevent the outside becoming burned
or dry. It may also be dredged or sprinkled once
or twice with flour and salt. Some cooks use covered
roasting pans, claiming that the meat is kept more
moist and the work of basting eliminated.

TO BROIL MEAT

Droiling is practically the same method as roast-
ing, but is applied to smaller pieces of meat, only
choice portions being suitable for this method of
cooking. The fire must be hot and clear, the object
being, as in roasting, to keep the juices in the meat
and, therefore, it is necessary to sear the outside
quickly, When this is done the meat should be
moved a little farther from the fire and the cooking
proceed more slowly., The broiler should be slightly
greased and heated before the meat is placed on it.

When broiling by gas have the burners lighted
fully seven minutes before the meat is placed under
them, that the heat may be sufficient to sear the
outer surface at once; otherwise the meat is likely to
be tough and dry.

TO STEW MEAT

In stewing, the less expensive parts of meat are
utilized and, consequently, plenty of time must be
allowed for the cooking. If hurried, toughness is
almost inevitable. By this method of cooking some
of the juices are drawn out into the gravy. Meat
may be stewed by itself or with the addition of vari-
ous vegetables; it may be also enriched by frying
both meat and vegetables in a little fat before adding
water or stoek, both color and flavor being improved
if this is done. It is a decided advantage, when pos-
sible, to prepare a stew the day before it is to be
gerved, as the fat can be removed from the gravy
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more easily when cold. Stews made from meat
which has been cooked once will naturally require
more seasoning and flavoring with sauces and other
condiments than when fresh meat is used.

A stew is better and more savory if the gravy is
browned, seasoned and thickened before the meat is
added.

TO BOIL FRESH MEATS

In boiling, it is intended that the greater part of
the juices shall be retained in the meat. Therefore
place the joint, after wiping, in boiling water and
keep it boiling about five minutes, with the object
of hardening the surface and preventing the goodness
being drawn out into the liquid. Twenty minutes
to the pound and twenty minutes additional should
be the time allowed.

The water must be boiling (212 degrees) when the
cooking begins, but 135 degrees (simmering heat)
will suffice after a few minutes. Far more food is
spoiled by the application of too much heat than
too little. Very gentle bubbling will indicate the
right temperature of the water.

Meat is sometimes steamed by cooking in a closely
covered steamer over boiling water. By this method
there i3 very little weight and practically no good-
ness lost, but a longer time — thirty minutes to the
pound — must be allowed.

In boiling salt meats, the method is changed, as
they are put into cold water that the slow heating
may draw out some of the salt. In the event of the
meat being more than ordinarily salt, the first water
is sometimes thrown away when it reaches boiling
point, and fresh added.

The liquor in which fresh meat has been boiled
makes a good foundation for soup stock. That from
salt meat, if not too salt, may be utilized for bean or

pea soup.

Broiled Lamb
Slices of cold roast or 2 tablespoons olive oil.
boiled lamb. 1 tablespoon lemon juice,

Salt and pepper.
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Cut the slices of meat about half an inech thick
from a part of the joint that is not too well cooked.
Mix the oil and lemon juice together and let the
meat stand in the mixture for an hour. The ail
will enrich, and the lemon make the fibre of the
meat tender. Place the slices in a broiler and cook
about four minutes over a hot fire. Season rather
highly, and serve with currant jelly or maitre d’'hétel
sauce,

Hot-Pot
2 pounds of lamb suitable 4 onions,
for stewing. Salt, pepper and a little flour.
2 pounds potatoes, Water or stock.

Cut the meat into pieces convenient for serving,
Peel the potatoes and cut them into small, thick
pieces; slice the onions thinly. Mix the salt, pepper
and flour and roll each piece of meat in the mixture.
Put a layer of potatoes in a deep dish or bowl (a
wide-mouthed bean pot is a satisfactory dish), then
a layer of meat, next sliced onion, repeating the
process till the dish is filled. Have potatoes for the
last layer and fill the dish with water or stock.
Bake three hours in a moderate oven, adding more
watl?dif necessary. Serve in the dish in which it is
cooked.

Brown Stew of Lamb

2 pounds of lamb. 2 tablespoons drippings.
2 onions. 11z tablespoons flour.
2 carrots. 114 pints water or stock.
1 head celery or a little Salt and pepper.

celery seed.

Cut the meat into pieces convenient for serving.
Peel the onions, scrape the carrots and wash and
scrape the celery,

Melt the drippings in a saucepan and fry the meat
golden brown on all sides, removing as soon as
browned; put in the flour and brown that also. = Add
the stock or water and stir till boiling; then put in

LN
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the meat and the prepared vegetables. Season to
taste, and cook very slowly for two hours.

Irish Stew
2 pounds mutton suitable 6 small onions.
for stewing. 1 small earrot.

8 medium-sized potatoes. BSalt and pepper.
About 1}4 pints water.

Cut the meat into pieces of convenient size for
serving. Remove some of the fat and put the mesat
into a saucepan with the water which should be
almost at the boiling point; add the onions peeled
and cut into thin slices, also the carrot scraped and
sliced. Cook wvery gently — the water should only
simmer, for hard boiling would toughen the meat —
and at the end of an hour add the potatoes, peeled
and cut in thick pieces. Season to taste with salt
and pepper, and continue to cook till the potatoes
are tender. Then serve all together on one dish.

Stuffed Shoulder of Mutton
1 good-sized shoulder of Grated rind of half a lemon.

mutton. 1 tablespoon chopped suet
1 cup bread erumbs. or drippings.
1 tablespoon chopped pars-  Salt and pepper to taste.
ley. 1 egg.

Remove the blade bone from the shoulder, or have
the butcher do it. Put the bread crumbs into a
bowl with the parsley, lemon, suet, salt and pepper,
and mix them with the egg well beaten. Stuff the
cavity from which the bone was removed, sew up
the opening, and roast, basting {requently with a
little fat or the meat will be dry.

Allow fifteen minutes to the pound. Serve with
a thick, brown gravy. Other dressings may be used
if preferred.

Beefsteak Pie
114 pounds round steak. !4 teaspoon pepper.
1 tablespoon flour, Piam paste.
1 teaspoon salt. Cold water.
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Cut the meat in thin slices, and a little fat into
very small pieces. Mix the flour, salt and pepper
on a plate, and dip each piece of meat into it. Place
a little fat in each piece of meat and roll up. Lay
these rolls of meat in a pie dish, and fill the dish
about two-thirds with cold water. Cover the dish
and bake in a moderate oven for one and one-half
hours. When the meat is tender, cover with a plain
crust, the rule for which is given under “ Pastry,”
and bake half an hour longer.

Pot Roast of Beef

4 pounds top sirloin of Seasoning.

beef. Onions, carrots and turnips.
2 tablespoons flour. 3 tablespoons drippings or
1 quart water. other fat.

Have the meat cut in a thick, compact piece. If
nﬁcessary, tie and skewer so that it will keep its
shape.

.\F:lt a little fat in a saucepan (an old-fashioned,
round bottom *Scoteh bowl” is the best), and brown
the meat on all sides; pour the boiling water over it
and cover closely. Simmer as gently as possible for
two hours; then season, and add the vegetables
scraped or peeled as they need, and cut into pieces.
Cook till the vegetables are tender; then remove the
meat and vegetables from the pan and thicken the
gravy with the flour mixed smoothly with a little
cold water. If necessary add more water while the
roast is cooking that there may be sufficient gravy
'o cover the vegetables.

Cannelon of Beef

2 pounds round steak. 2 tablespoons chopped pars-
2 tablespoons bread ey.
crumbs. 1 small chopped onion.
Grated rind of half a 2 tablespoons melted brtter
leman, 1 egg.

Salt and pepper to taste.
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Chop the meat finely, or run it through a meat
chopper; add the bread erumbs, lemon rind, onion,
parsley, butter, seasoning and beaten egg. Mix well
and form into a long roll; lay on a greased tin and
cover with greased paper. Bake three-quarters of
an hour, basting every ten minutes with a little hot
water and melted butter or drippings.

Turn onto a hot dish and serve with gravy or:
mushroom sauce.

Beef Olives
114 pounds ver{ thin 1 slice of onion, mineced.
round stealk, 2 tablespoons beef drippings
L{ cup rice. 2 tablespoons flour,

1 tablespoon chopped pars-  Salt and pepper to taste.
ley. 15 cup stoned olives,
A pinch of sweet herbs. 1 pint water or scock.

Cut the meat into pieces about four inches square,
Chop the trimmings and add to the rice, parsley,
herbs, onion and seasonings to form a stuffing. Put
a spoonful of this mixture on each slice of meat,
roll up and tie firmly. Heat the drippings and cook
the rolls in them till brown; then remove from the
pan, add the flour, mix smoothly and put in the
water or stoeck, whichever is being used. Stir till
boiling, replace the meat and cook very gently one
and one-half hours. Five minutes before serving
add the olives. Remove the strings from the meat
before dishing,

Veal Cutlets
117 pounds veal cutlet cut 1 small egg.
- 1;hick. Bread erumbs.
Seasoning.

The meat may be either cut into pieces or left
whole, as preferred. Season with salt and pepper
and dip each piece into well-beaten egg; drain and
drop onto a paper of bread erumbs; coat thoroughly
and shake off all loose erumbs. Melt and heat a
little fat in a frying-pan, and cook the meat golden
brown. Veal must always be thoroughly done.

Serve with gravy or tomato sauce.
.
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FRYING

RYING is one of the most useful methods of

cooking, especially of recooking or reheating
such small combinations as rissoles, eroquettes and
small, made dishes which hardly need more than
heating through, and browning for the sake of giving
them an attractive appearance. It is, however, one
of the least understood methods of cooking as well
as one of the most poorly performed; hence the dis-
credit into which it has fallen,

The difference between frying and sautéing should
be clearly understood. The former needs sufficient
fat to completely immerse the article to be fried;
the latter requires only a little fat in the pan, but
despite the seeming extravagance of ‘“plenty of fat”
the former is, for most foods, the better and more
digestible form of preparation.

The very best medium for all frying is olive oil,
but the price is prohibitive to most people.

Cottonseed oil, if properly refined and carefully
used, ecomes next, but it requires eare to avoid un-
pleasant odor from overheating and, again, many
persons object to cotton oil because they have eaten
food earelessly prepared with it.

Lard is most commonly used, but is considered
by many to be unhealthful. It seems, therefore,
that the frying medium likely to be pleasing to all
and free from most objections is good beef drippings
which can be clarified at home, a rule for which is
given on page 31.

Cast steel or aluminum pans should be used as they
retain the steady temperature required for frying.
They should be fairly deep, and have straight sides.
A frying basket made of wire mesh is exceedingly
convenient where much frying is done. The advan-
tage of the basket is that several articles can be
lowered into and raised from the fat at one time,
and the risk of breaking the food in lifting it from

29
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the fat is lessened. A wire dipper or spoon must
be provided if there is no frying basket.

The temperature of frying-fat is very important.
As few cooks possess a fryometer the following sim-
ple tests will serve to decide when fat is at the proper
heat for the purpose desired:

For foods that have been previously cooked and
need only reheating and browning, the fat should
be so hot that a faint blue vapor is seen rising from
it when the pan is held against the light. This
applies when animal fat is used. OQil need not be
quite so hot, and should be tested by frying a small
piece of ecrust in it. If this quickly turns brown,
the fat is hot; but if slow to take color, heat a little
longer before beginning to fry.

Doughnuts and crullers, being heavy and solid as
compared with croquettes or other small fried foods,
should be cooked in fat at a lower temperature.
The best test is to put a small piece of dough in the
pan and cook it. If it sinks to the bottom and al-
most immediately reappears, increases in bulk and
slowly browns, the remainder of the dough should
be cooked. Do not attempt to cook too many
crullers or doughnuts at one time as they cool the
fat and, consequently, absorb grease; four or five
are the most that should be cooked at one time.
Drain as soon as done, on unglazed paper as this
absorbs grease; then sprinkle with sugar or shake
them with a little sugar in a paper bag.

After frying any dough mixture the fat will appear
cloudy from the flour that has fallen into it, but if
a few raw potatoes are cooked in the fat the cloudi-
ness will disappear.

Fat should always be strained through a fine sieve
or cheese cloth after using, to remove any foreign
particles that have fallen into it from the food. If
not removed these will burn and probably spoil the
fat.

To prepare meats, fish and croquettes for frying
they should be coated with ege and bread crumbs.
For this beat one egz yolk and white together and
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add a tablespoon of water, partly to thin it and
partly to increase the bulk. Have ready on a paper
or plate plenty of fine bread crumbs. Do not use
cracker crumbs if it can be avoided as they absorb
grease and do not give as pleasing a color.

Having trimmed and shaped the article to be fried,
lay it in the beaten egg and with a small brush
cover it completely; lift with the blade of a knife
and place upside down in the bread crumbs. If the
knife blade has displaced any of the egg, brush over
again. Toss in the crumbs till completely covered,
then shake off those which are loose that they may
not fall off in the fat and burn. Continue till all
are coated, then pass the remaining crumbs through
a sieve and put away till needed again.

To prepare Beef Fat for Frying. Buy four pounds of
soft flank fat, or “cod fat” as it is sometimes called;
do not get suet as it is too hard and also costs more
than the flank fat. Cut into pieces the size of an
English walnut and remove all flesh and gristle.
Put into a large pan with a pint of water and cook
fast, without a cover, till all the water has evapo-
rated, when the liquid in the pan will be clear and
like honey. As long as there is water remaining it
will be thick and milky looking. Now cover the
saucepan, and cook very gently till the pieces of skin
and fat cells float on top of the clear fat. Strain
and use for all frying, either plain or mixed with
lard. If these directions are carefully followed the
fat will be good as long as there is any remaining,
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POULTRY

THE PREPARATION OF POULTRY

QULTRY should be cleaned and dressed as soon

as possible after being killed. Pinfeathers sare
best removed with a small knife or by the aid of a
tong-shaped strawberry huller.

To draw the tendons from the drumstick, male
an incision lengthwise between the bones of the leg,
below the joint, while the foot is still attached to
the body. Next, take a strong, thin skewer and
pick up the tendons, one &t a time, through the
incision; hold the skewer, with the tendon on it, with
the first two fingers and give a vigorous pull. The
tendon should come out easily, and the process can
be repeated till all are removed. There are seven
small and two large tendons. If these are removed
the drumstick is likely to be as tender as any portion
of the bird.

The feet may now be cut off a little below the
joint, and long hairs on the body removed by
gingeing, Do this by holding it over a burner of
the gas range or by applying a lighted taper or
twist of lighted paper. The former method is the
better one, as there 1s no danger of smoking the skin.

To remove the down from a duek or goose, rub
over with two teaspoons of aleohol, lay the bird in a
dish or pan and set fire to the aleohol, The down
will be burned off more quickly and thoroughly than
by any other method.

The bird is now ready for drawing and, especially
if it is to be roasted, this had better be done at home
as the butcher usually makes far too large an open-
ing in the flesh. Make an incision in the skin below
the breast bone and with the hand remove the
gizzard, heart, intestines and liver, being very care-
ful not to break the gall bag which is attached to
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the latter, as it would cause the parts with which it
comes in contact to taste bitter. Remove the lungs,
which lie on either side of the backbone, also the
kidneys, windpipe and crop. The latter is reached
by inserting the fingers under the skin of the neck
after the head is cut off. The oil bag found at the
base of the tail must also be removed. Wipe the
bird well both inside and out. If there seems to be
any indication that it has been kept too long, wash
with water in which a little soda has been dissolved
and put a small piece of charcoal in the body to
absorb any possible odor.

To Truss a Fowl. Draw the legs up close to the
body and fasten in place with a skewer run through
both drumsticks and the body. Do the same with
the wings, skewering them so that they lie flat to
the body. Cut the neck off close, fold the skin of
the neck under and fasten it down with a small
skewer. Cut a slit in the gkin just above that made
for the removal of the intestines, and pull the tail
through this slit, fastening it in place with a long
string, that the opening may be concealed. Now
take the same string and twist it around the ends of
the skewer that holds the legs; cross the string over
the back of the bird and fasten to the other skewer,
so as to hold all four joints in place and keep them
from slipping.

To Prepare a Bird for Broiling. Remove tendons
and pinfeathers as directed in rule for preparation
of poultry. With a sharp knife split the bird full
length down the back, remove insides as before
described, wipe, and before cooking cut through the
wing and leg joints to simplify serving the bird at
table.

Dressing for Roast Chicken. Some claim that a
stuffed chicken is a spoiled chicken and that the
dressing absorbs much of the moisture and flavor
from the flesh. 1f preferred, the dressing may be
cooked separately and served with the bird.
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Chestnut Dressing

114 pounds French chesi- 1 cup stale bread crumbs.
nuts, 14 cup scalded milk.
14 cup butter. Salt and pepper to taste.

Remove the shells from the nuts and blanch by
pouring boiling water over them; allow them to
stand five minutes when the brown skin can be
removed with the fingers and a knife. Cook the
nuts in boiling salted water till tender, which will
probably take about half an hour; mash finely, add
the butter and seasoning, also the crumbs which
have had the scalded milk poured cver them. Mix
well, and use for stuffing either chicken or turkey.

Plain Dressing for Chicken or Turkey
1 cup stale bread erumbs Grated rind of half alemon.

or pieces of bread. 1 teaspoon mixed herbs.
1 tablespoon chopped ’gj cup melted butter or suet.
parsley. Salt and pepper.

14 cup scalding water or milk,

Crumble the bread finely, add the parsley, lemon
rind, herbs, salt and pepper. Chop the suet and
add to the other ingredients; or if butter is used,
melt it in the water or milk and add, mixing well.
Fill the body of the bird with the dressing.

For stuffing turkey double a!l the ingredients.

Sage and Onion Dressing

10 good-sized onions. 1 teaspoon powdered sage.
114 cups stale bread crumbs. Salt and pepper to taste.

Peel the onions and cook {till tender in boiling
salted water, pouring off the first water and adding
fresh after they have cooked ten minutes, to take
away much of the strong taste and odor. When
thoroughly eooked, drain and chop the onions finely;
add the sage, bread crumbs and seasonings, and use
as a stuffing for goose, duck or boned leg of pork.
This may be also cooked in a separate tin in the
oven and served with the meat, if preferred.
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Potato Dressing
3 cups hot mashed potato. 14 cup finely-chopped salt
1 cup stale bread crumbs. : pgrk, " PP
1 grated onion. 1 teaspoon powdered sage.
1 egg. Salt and pepper to taste.

Mash the potato quite finely, add the bread
erumbs, onion, pork, sage, salt and pepper and mix
with the egg lightly beaten. Use as a dressing for
goose, duck or pork. This dressing is milder than
the one previously given.

Chicken Loaf
1 fowl, 4 cug cold water.
2 tablespoone granulated 2 hard-cooked eggs.
gelatine, Seasoning to taste.

Boil a fowl —an old one will do — in sufficient
water to cover, till the meat is ready to fall from
the bones. Cool the bird, strain, and continue to
cook the liquor till it is reduced to three cupfuls.

Remove all skin and bone from the fowl and lay
the meat in a mould, light and dark meat alter-
nately, adding the hard-cooked eggs cut in slices.
Season the liquor and add to it the granulated geln-
tine that has been soaked half an hour in a third of
a cup of cold water. When thoroughly dissolve,
pour the liquor over the meat and set away %o
harden.

Chicken & la Stanley

17 cup butter. 1'4 eups water or stock.
1 sliced onion. 114 tablespoons flour.
1 chicken. 13 cup ecream.

Balt and pepper to taste.

Melt the butter and in it cook the onion, and
chicken — which must be cut in pieces convenient
for serving — for ten minutes. Remove the chicken
and put in the flour, blend it smoothly with the
butter, add stock or water, stir until boiling and
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then put in the chicken and eook till tender. Add
the cream and seasoning just before serving,

Chicken & la Providence

1 chicken, 17 eup cooked earrot.
2 eups stock. 17 cup cooked peas.
2 tablespoons butter, 1 teaspoon chopped parsley.
2 tablespoons flour. 2 egg yolks.
Seasoning.

Boil the chicken gently till tender, seasoning while
cooking; eut into pieces convenient for serving and
set aside while the sauce is being prepared.

Sauce. Melt the butter, add flour and blend
smocthly; add the stock (liquor in which the chicken
was cooked) and stir till boiling. Cook five minutes,
put in the earrot and peas, also the yolks of eggs
and seasoning. Pour over the chicken and sprinkle
with chopped parsley.

Italian Chicken
1 chicken. 1 small onion thinly sliced.
114 pints water, Seasoning of salt and pepper.
Lz cup olive oil. 1 egg yolk.

2 teaspoons cornstarch,

Cut the chicken into pieces as for a fricassee;
cook till tender in just enough water to cover it,
adding salt and pepper when about half done. Re-
move from the pan and let the chicken become quite
cold; then dry each piece thoroughly. Heat half a
cup of olive oil in a shallow frying-pan, add the
onion to it and when smoking hot put in the chicken,
a little at a time, and cook golden brown. When it
is all cooked, add to the remaining oil a cup and a
half of the liquor in which the chicken was cooked,
bring to the boiling point and thicken with the
cornstarch rubbed smooth with a little cold water.
Cook five minufes, and just before serving add the
yolk of the egg, and more seasoning if it is required.
Pour the sauce over the chicken.
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Curried Chiclren

4 tablespoons butter. 1 teaspoon onion juice.
3 tablespoons flour. 12 sour apple or 1 table-
1 tablespoon curry powder. spoon lemon juice.
2 cups milk or chicken Salt and pepper.
stock. 2 cups chicken cut into dice.

Melt the butter, add flour and curry powder and
cook five minutes; then pour in the miik or stoclk,
whichever is to be used, and stir constantly till the
sauce boils; add the onion juice (obtained by press-
ing a cut onion on a grater) and then put in the
chicken and seasoning, and heat thoroughly. If
apple is used, chop it finely and add as socon as the
sauce boils; if lemon is to be the acid ingredient, do
not put it into the sauece till the moment of serving.

Serve with boiled rice in a separate dish,

Chicken en Casserole

1 young chicken. A few mushrooms, canned
3 tablespoons butter. or fresh.

1 small onion, 2 cups stock or water.

1 small carrot. 3 potatoes.

1 bay leaf. Sﬁt and pepper to taste.

3 tablespoons sherry.

Clean, singe and cut the chicken into pieces con-
venient for serving. Melt the butter in a small
frying-pan, add the onion and carrot, both cuf in
thin slices, also the pieeces of chicken, and cook all
till golden brown, placing them in the casserole as
they reach this stage. Pour the stock over them,
put in the bay leaf, and cover closely.

When nearly done, add the potatoes sliced, the
mushrooms and seasoning. Cover, and finish the
cooking. Add the sherry at the last moment before
gerving, and send to table in the casserole.

Chicken Pot Pie

1 chicken. Water or stock, about 1 quart.
14 pound pork, Seasoning.
Dumplings.

Cut the chicken into rather small pieces and the
pork into dice. Lay them in a good-sized saucepan,
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cover with water or stock and bring to the boiling
point; keep closely covered and simmer from one
to two hours, according to the age of the chicken.
Season when about half done. Put in the dumplings
thirty minutes before serving time, keeping the pan
closely covered till they are done. Pile the meat in
the centre of the dish and arrange the dumplings
around it. Be sure there is plenty of gravy.

Dumplings

114 cups flour, 1 teaspoon Rumford Baking
34 teaspoan salt, Powder.
Milk to mix to a soft dough that will just drop from the spoon.

Sift the flour, salt and baking powder together
twice; add the milk (it will probably take about
two-thirds of a eup), mix thoroughly but quickly,
and drop by small tablespoonfuls into the hot gravy.
Cook as directed in rule for Chicken Pot Pie. Soms
prefer to cook the dumplings separately and thicken
the chicken gravy with a little flour and butter
rubbed smoothly together.

Pilau of Fowl (an Indian dish)

1 fowl. 1 small onion.

1 quart white stock. 1 cup rice.

14 cup butter. Salt and cayenne to taste.
1 ounce sweet almonds. 1 inch stick cinnamon.

12 seeded raisins. 2 cloves.

Clean and truss the fowl and cook in the stock for
one hour. While this is cooking, heat the butter
and fry in it till golden brown, the almonds blanched
and shredded, the onion peeled and sliced, the
raising, cloves and cinnamon. When brown, remove
these from the pan and fry the rice in the sams
butter till golden brown. Drain off the superfluous
butter and add the rice and other ingredients to the
pan containing the chicken and stock. Cook till
rice and chicken are both tender; then place the
whole on one dish and garnish with slices of fried
baeon.
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TO ROAST DUCK

A domestic duck requires almost twice as much
cooking as & wild duck. The latter should always
be rare and will take about thirty minutes in a hot
oven. Wild ducks should always have strips of
bacon or salt pork laid across the breast while roast-
ing, to keep them moist. Both kinds need thorough
basting.

For dressing see recipes for Sage and Onion Dress-
ing or Potato Dressing,.

Wild ducks are never stuffed.

Braised Duck
1 good-sized duck — an 1 sliced onion.
old one will serve. 1 bay leaf,
147 pound fat salt pork. A little parsley.
1 carrot cut in dice. Salt and cayenne to taste.

Cut the pork into small pieces and fry; add the
vegetables, bay leal and parsley, and cook five min-
utes. Put in the duck, either trussed as for roasting
or cut into joints. Cook in the fat till browned;
then place in a baking-dish or casserole. Pour the
vegetables and fat over it and add three cups of
boiling water. Cover closely and cook in a moderate
oven till tender, adding more water if necessary.
Dish the bird, and thicken the gravy with two
tablespoonfuls each of flour and butter rubbed
smoothly together. Season highly, and serve with
currant jelly or apple sauce.

Potted Pigeons
4 pigeons. 1 slice fat salt pork.
114 pints water or stock. 2 tablespoons butter.
1 stalk of celery. 2 tablespoons flour,

Salt and pepper.

Clean and truss the birds as for roasting. Cut the
pork into dice, try out the fat and brown the birds
in it. Put them in a casserole or baking-dish, add
the celery, seasoning and stock; cover closely and
cook about two hours. Remove the pigeons to the
serving dish, and thicken the gravy with the butter
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and flour rubbed smoothly together. Pour the gravy
over the birds, first having removed the celery.

Fried Chicken
1 chicken. A little cold water.
Salt, pepper and a little 14 cup lard and butter
our, mixed.

Clean the chicken, remove pinfeathers and oil
bag, and cut into convenient pieces for serving. Dip
each joint into the water and then into the flour,
salt and pepper sifted together, shaking off all that
does not cling to the chicken. Heat the butter and
lard in a frying-pan and cook the pieces of chicken
slowly that they may be done through, turning often
while cooking. Keep hot till all are done, and serve
with white sauce or brown gravy.

Fricassee Chicken

1 good-sized chicken. Halt and pepper.

1 small onion, A little cl‘lﬁpped parsley.

A few slices of salt pork. A few mushrooms (these can
2 tablespoons flour. be omitted).

1 tablespoon butter, Boiling water to cover.

Cut the chicken into good-sized pieces and wipe
with a damp cloth. Cut the pork small and try if
out in a saucepan, and when the fat runs freely put
in the chicken, a few pieces at a time, and cook till
slightly colored, but not browned. Put the tougher
parts of the bird at the bottom of the pan, then add
the onion and cover with boiling water. Cover
closely and cook very slowly till tender, adding the
seasoning at the end of an hour. It is not possible
to give the exaet length of time required for the
cooking as some chickens take longer than others.

A few minutes before serving, remove the meat
from the pan, and thicken the gravy with the butter
and flour rubbed smoothly together. Cook five
minutes after adding the thickening, then pour the
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gravy over and around the chicken. If mushrooms are
used, add them when the cooking is about half done.
Sprinkle the parsley over the chicken after dishing.

Chiclken Mould

1 cup cold chicken. 1 egg.

1 cup chicken stock or ¥4 2 level tablespoons gelatine.
stock and hall cream  Seasoning.
or milk.

Chop the chicken finely and pass through a sieve;
season delicately and add to it the egg, yolk and
white beaten separately, and the stock in which the
gelatine has been dissolved. Turn into a mould and,
when cold, turn out and slice thinly.
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FISH AND MEAT SAUCES

Oyster Sauce
1 pint of oysters. 1 cup milk. e
"3 tablespoons butter. Salt, fpep er and lemon juice
3 tablespoons four- or the seasoning.

Scald the oysters in their own liquor; chop them
coarsely and rescrve three-fourths cup of the liquor.

Blend the butter and flour in a saucepan without
browning, add the milk and oyster liquor and stir
till boiling; cook five minutes, add the seasoning
and oysters, and cook just long enough to let them
get thoroughly hot.

Bechamel Sauce
2 tablespoons butter. 1 cup stock.
2 tablespoons flour. 15 cup cream.

Beasoning to taste.

Melt the butter, add the flour and blend till smooth,
without browning. Add the stock a little at a time,
stirring constantly till all is used. Cook five minutes,
season, and add the cream just before serving.

Mint Sauce

14 cup fresh mint leaves. 2 tablespoons sugar.
24 cup vinegar.

Wash the mint well before stripping the leaves
from the stalks, dry thoroughly and chop finely.
Add the vinegar and sugar, and let the sauce stand
till the sugar is dissolved. Serve with roast lamb.

Cucumber Sauce

2 cucumbers, 2 tablespoons olive oil.
14 teaspoon onion juice, 1 tablespoon vinegar.
Salt and pepper to taste.
Peel the cucumbers and either grate or chop them
finely; drain well to get rid of all the moisture pos-
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sible and add the onion juice, oil, vinegar and season-
ings beaten together. Serve as soon as made.

This sauce is good with either broiled or fried
fish, or cold meats.

Mushroom Sauce

114 tablespoons butter. 1 bay leaf.
2 tablespoons flour. 1 slice onion,
1}4 cups brown stock. 1 cup mushrooms,

Cook the butter and flour together till brown, add
the stoek, onion and bay leaf, and cook ten minutes.
Remove the bay leaf and onion and add the mush-
rooms. If eanned mushrooms are used cut them in
halves; if fresh ones, they must be peeled, coarsely
chopped and cooked five minutes in a little butter
before adding to the sauce. Season and serve.

Maitre d’Hotel Sauce

14 ecup butter. 1 tablespoon lemon juice,
10 drops onion juice. 1tablespoon chopped parsley.
Salt and pepper.

Beat the butter to a cream as for a cake, add
the lemon juice a little at a time and, when well
blended, stir in the parsley, onion juice and season-
ing. Form into a ball or flat cake and set aside to
chill before serving.

Béarnaise Sauce

4 egg yolks. 1 tablespoon of plain or
4 tablespoons oil or melted tarragon vinegar.
butter. 2 tablespoons hot water.

Salt and pepper.

Put the well-beaten yolks of eggs in a bowl and
stand this in a saucepan of hot water over the fire.
Add the oil or butter very gradually, stirring all the
time. Next pour in the two tablespoonfuls of hot
water and continue to stir till thick and smooth.
Remove at once from the heat and add the vinegar,
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salt and pepper. This sauce needs most careful
watching while being made.

Horseradish Sauce

2 tablespoons butter, Salt, pepper and lemon juice.
2 tablespoons flour, 2 level tablespoons grated
114 cups milk or fish stock, horseradish,

or part of each. 1 egg yolk.

Blend the bufter and flour in a saucepan till
smooth, add the liquid, a little at a time, and stir
till boiling. Season with the salt, pepper and lemon
juice and eook a few minutes. Just before serving,
add the horseradish and yolk of the egg. If grated
horseradish can not be obtained, add one teaspoon
of evaporated horseradish which has been soaked
for a few minutes in a tablespoon of cold water.

Piquante Sauce

1 small onion. 1 teaspoon chopped parsley.
2 tablespoons bufter. 1 tens]poon made mustard.

2 tablespoons flour. A little chopped cucumber

1 cup stock, pickle.

1 teaspoon vinegar. Salt and pepper to taste.

Melt and heat the butter in a saucepan, add the
onion, chopped small, and fry golden brown in the
butter; then put in the flour and stir till perfectly
smooth; add the stock slowly and stir till boiling.
Cook five minutes, season, and add the vinegar,
mustard, parsley and pickle.

Serve with boiled or baked fish.

Tartare Sauce
1 cup mayonnaise dressing. 1 teaspoon finely-chopped
(Recipe given under capers,
“Balad Dressings."") 1 teaspoon finely-chopped
1 teaspoon made mustard. pickles.
1 teaspoon finely-chopped 14 teaspoon onion juice.

parsley.

Add all the ingredients to the mayonnaise in the
order given; stir well and serve very cold.



350 RUMFORD COMPLETE COOK BOOK

Tomato Sauce

14 can tomatoes, Salt and p 5
14 a small cnion. 1 bay leaf.epp&r
1 sprig parsley. 2 tablespoons butter

2 tablespoons flour,

Put together in a saucepan the tomatoes, onion,
parsley and bay leaf; cook gently for twenty min-
utes, then rub through a sieve. Press all the pulp
possible through the sieve and scrape off all that
clings to the under side. Melt the butter in an-
other pan, add the flour, and when these are smooth
add the strained tomato slowly, stirring constantly
to prevent the sauce being lumpy. Cook five min-
utes after the sauce boils; add seasoning, and serve.

Some cooks add a little sugar to the sauce to neu-
tralize the acid. One-sixth teaspoon bicarbonate of
soda dissolved in a teaspoon of cold water and
added to the sauce will serve the same purpose.

Parsley Sauce

2 tablespoons butter. 1 teaspoon lemon juice.
2 tablespoons flour, Balé and pepper to taste.
1 cup milk. 2 tablespoons chopped parsley.

Put the butter and flour together in a saucepan,
and blend thoroughly without coloring. Add the
milk, a little at a time, stirring econstantly till the
sauce boils. Cook five minutes; add the salt, pepper
and lemon juice and, just before serving, the chopped
parsley.

To Prepare the Parsley. Wash and dry thoroughly
and remove all stalks. Chop finely and wash again,
placing the chopped parsley in the corner of a cloth
and twisting the cloth that none may escape, then
hold under the water faucet and press the parsley
with the thumb and finger to get rid of the excess of
green coloring matter liberated by the chopping;
otherwise this would make the sauce a dull, rather
dirty-looking color, instead of perfectly white with mi-
nute particles of green parsley distributed through it.
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ENTREES AND CHEESE DISHES

Ham and Macaroni Scallop

18 sticks of macaroni. 1 cup milk.

1 Cué) minced ham. 14 teaspoon pepper.

2 tablespoons butter. 2 tablespoons grated cheese.
1 tablespoon flour. 14 cup stale bread crumbs.

1 tablespoon butter.

Break the macaroni into sghort lengths and cook
it in boiling salted water till tender, which will
probably take about thirty minutes.

Make a sauce by blending the butter and flour
smoothly, adding the milk and stirring till the mix-
ture boils; then add the pepper, but no salt as the
ham will sufficiently salt the mixture. Grease a baking-
dish and place in it alternate layers of macaroni,
ham and sauce, sprinkling a little of the cheese over
each layer of the macaroni. Melt the other table-
spoon of butter, add the crumbs to it, and stir till
they have absorbed the butter. Spread over the
ingredients in the dish, and bake till golden brown.

Fricassee of Liver

2 pounds calf’s liver. 1 small onion.
14 pound fat salt pork. 1 tablespoon chopped
1 tablespoon butter or parsley.
drippings. Salt and pepper to taste.

Cut the liver into rather thick slices and the pork
into dice. Melt the butter in the upper part of a
double boiler, lay the slices of liver in 1t, and put in
the diced pork; slice the onion and add with the
parsley and seasoning. Cover closely and set the
saucepan over the lower part of the boiler which
contains boiling water, place at the back of the range
where it will keep hot, without boiling, for an hour;
then inerease the heat and cook an hour longer.
Thicken the gravy with a tablespoon each of butter and
flour rubbed smoothly together, and serve very hot.
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Meat Fritters
1 cup finely-chopped cold 1 tablespoon chopped parsley.

meat: beef, lamb or 1 cup flour.
chicken, ete. 1 egg.
Salt, pepper and a little 1 teaspoon Rumford Baking
onion juiee, lemon, 'owder.
mint or other flavor- 1 cup milk.
ing. Frying fat.

Season the meat to taste, varying the seasoning
according to the kind of meat. For chicken a little
lemon rind may be added, and for lamb a little
finely-chopped mint; add the parsley in either case.
Make a batter with the flour, baking powder, egg
and milk, to which add the seasoned meat, and drop
by spoonfuls into the hot fat. Fry golden brown
and drain well. Serve hot with or without a sauce
or gravy.

Corned Beef Croquettes

2 tablespoons butter. 2 tablespoons chopped
2 tablespoons mashed arsley.
potato. 1 well-beaten egg.
1/ cup cream. Egg and bread crumbs,
114 cups finely-chopped Pepper to taste.
corned beef. Salt (if necessary).

Melt the butter in a saucepan, add the mashed
potato and cream, and heat thoroughly. Next, put
in the meat, parsley and seasoning, and, lastly, the
beaten egg. Spread the mixture on a plate and
when cool shape into croquettes, either in the form
of large corks or a cone; coat with beaten egg and
}Jread crumbs, and fry golden brown in smoking-hot
at.

Blanquette of Veal

114 tablespoons butter. 2 cups cooked veal cut into
114 tablespoons flour. dice.
1 cup stock. 12 mushrooms.
14 cup cream, 2 egg yolks.
Seasoning.

Blend the butter and flour together without
browniug; add the stock and cream, and cook till
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the sauce thickens. Put in the meat and mush-
rooms (canned ones will do), and heat. Just before
serving stir in the egg yolks and cook ome minute.
Season, and serve very hot.

Veal Klopps

2 eups finely-minced veal.  Salt and pepper to taste.
Juice of 1 small onion. A little grated lemon rind.
The unbeaten whites of 3 eggs.

Add the onion juice, seasoning and lemon rind to
the minced veal, and form a paste of the seasoned
meat with the whites of eggs. Shape with the
hands into very small balls and, when all are ready,
drop a few at a time into boiling salted water in a
shallow pan and cook gently for five minutes. Serve
on rounds of buttered toast. Cover with either a
tomato sauce or rich white sauce.

Chicken Livers with Bacon

1 dozen livers. Seasoning of salt, pepper and
Slices of bacon. lemon juice.

Clean the livers (carefully remove the gall bag if
this has not already been done), and cut them in
halves, wrapping each piece in a slice of thinly ecut
bacon. Secure the bacon with a small skewer or
wooden toothpick; lay on a broiler and place in a
baking-pan to eatch the fat. Cook in a hot oven
till the bacon is ecrisp, turning once or twice during
the cooking. Season, and sprinkle with lemon juice
before serving.

Chicken Chartreuse

2 eups cold boiled rice. A little grated lemon rind.
114 cups minced chicken. Salt and pepper to taste.
1 tablespoon chopped parsley. Cream sauce or gravy.

Grease a plain mould and line throughout with
rice, pressing it with a spoon to make sure it clings.
Add the parsley and lemon rind to the minced
chicken, with salt and pepper to taste, and fill the
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hollow inside the lining of rice with the seasoned
meat. Cover with a little more rice, and steam
three-quarters of an hour. Turn onto a hot dish,
and cover completely with sauce or gravy.

Stuffed Peppers

114 eups eold cooked 14 c‘ulp stale bread erumbs.
chicken, _ 2 tablespoons melted butter,
Balt, pepper and a little 1 teaspoon minced parsley.

ated lemon rind. 6 green peppers.
4 pint ehopped oysters
with their liquor.

Mince the chicken finely; add the salt, pepper and
lemon rind, also the oysters, butter, crumbs and
parsley. Cut a slice from the stem end of the pep-
pers, remove all the seeds and white fibre, and fill
with the chicken mixture. Bake half an hour in a
moderate oven. Tomatoes may be stuffed with the
game filling, if desired.

Broiled Sweetbreads

1 pair sweetbreads. 2 tablespoons butter,
Juice of half a lemon, Halt and cayenne.

Put the sweetbreads in cold water and let them
stand an hour; then drain and place in a saucepan
containing a pint of boiling water, the juice of half
a lemon and a little salt. Cook gently for twenty
minutes and again plunge into cold water that the
sweetbreads may be white and firm. Dry, split,
season lightly and broil over a clear fire about five
minutes. Serve very hot with maitre d’hotel sauce,

Cheese Puffs
2 well-beaten eggs. 1 teaspoon Rumford Baking
34 cup flour. Powder.
14 cup grated cheese, 1 scant cup of milk.

Salt and pepper to taste. Frying fat.

Beat the eggs well and add the milk. Sift to-
gether the flour, baking powder and seasoning; add
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the cheese and mix to a stiff batter with the milk
and eggs. Beat well, and drop by spoonfuls into
hot fat. Fry golden brown, drain and serve.

Cheese Patties

A little plain paste. 15 cup grated cheese.

2 tablespoons butter. 1 teaspoon Rumford Bak-
2 small eggs. ing Powder.

14 eup bread erumbs. 14 cup milk.

Salt and cayenne to taste.

Roll the paste thinly, cut out, and line small tins.
Beat the butter to a eream, add the eggs slightly
beaten, bread crumbs, cheese, baking powder and
seasoning; mix with the milk, and put a spoonful in
each tin. Bake about fifteen minutes in a hot oven.

Escalloped Cheese
2 cups stale bread eut into 1 pint milk.

dice. 2 eggs.
1 cup grated cheese. Balt and pepper to taste.

Put the bread and cheese into a baking-dish, in
alternate layers, until the dish is about two-thirds
full. Beat the eggs and add to the milk with the
seasoning — not forgetting that cheese is sometimes
quite salt — and pour over the cheese and bread.
Bake half an hour in a moderate oven.

Cheese Toast
1 tablespoon butter. 1 eup milk.
114 tablespoons flour, 1 cup grated cheese.
Salt and cayenne. Slices of buttered toast.

Make the toast first and keep it hot while prepar-
ing the sauce. Melt the butter, add the flour and
blend smoothly; season, and put in the milk a little
at a time, stirring constantly. After cooking five
minutes put in the cheese and, when melted, pour
over the toast, and place in a hot oven for five
minutes befere serving.
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Deviled Cheese
114 cups grated cheese. 1 teaspoon Worcestershire
2 tablespoons olive oil. sauce.
2 tablespoons vinegar. Balt and pepper to taste.
1 teaspoon dry mustard. Crackers.

Mix the cheese, mustard, salt and pepper; add the
oil, beat until creamy and then mix in the vinegar
and sauce. Spread on hot, toasted crackers, or
on ordinary crackers or toast, and heat for five
minutes in a quick oven.

Macaroni au Gratin

¥4 pound macaroni. 6 tablc?oona grated cheese,
1 cup white sauce. Balt and pepper to taste.

Break the macaroni into convenient lengths and
cook in boiling salted water till tender, which will
take from half to three-quarters of an hour. Drain
thoroughly, and put a layer at the bottom of a deep
baking-dish.

Make the sauce by blending in a saucepan three
level tablespoons of butter with the same quantity
of flour; add slowly one and one-half eups of milk
and stir till the sauce boils. Cook three minutes
and season with salt and pepper.

Add two-thirds of the cheese to the sauce, and put
a layer over the macaroni in the dish. Proceed in
this way, first macaroni, then sauce, till the dish is
full, having sauce for the last layer. Sprinkle the
remainder of the cheese over the top. Bake in a
moderate oven about three-quarters of an hour.

Swedish Timbales

3{ cup flour. 1 egz.
14 teaspoon salt. 14 cup milk,
1 teaspoon sugar, 1 tablespoon olive oil.

Sift together the flour, salt and sugar, and mix to
a smooth batter with the egg, milk and oil. Let the
mixture stand an hour before using. Heat a tim-
bale iron in hot frying-fat and dip it into the batter,
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taking care not to allow the batter to come over the
top of the iron. Lower the iron into hot fat and fry
golden brown. It is best to have the batter in a
cup when dipping the timbale iron into it. If the
iron is either too hot or too cold, the batter will
drop off. It is only by practice that the right heat
can be judged.

IMushroom Filling for Timbales

2 cups mushrooms cut in 1 tablespoon cornstarch or
small pieces, flour,

3 tablespoons butter, 1 cup cream or milk,

Salt and pepper to taste. 1 tablespoon sherry,

Cook the mushrooms in the butter till tender, add
the salt, pepper and flour or ecornstarch, mix smoothly
and put in the cream or milk; stir till boiling and
then cook five minutes longer, At the -noment of
serving add the sherry and fill the timbale cases.

Sweethread and Mushroom Filling

1{ pound mushrooms. 124 cups milk, or milk and
3 tablespoons butter. cream,
2 tablespoons four. 1 sweetbread.

Salt, pepper and a little Worcestershire sauce for seasoning.

Cook the mushrooms in the butter till tender, add
the flour and, when smoothly blended, the milk and
cream. Stir till boiling, and cook five minutes.
Add the sweetbread, which has been ecooked and
cut into dice, to the other ingredients, with the sea-
soning, and fill the timbale cases just before serving.

Oyster Filling
3 tablespoons butter. 1 cup milk and eream mixed.
3 tablespoons flour. Salt and pep[per.
1 pint solid oysters. 1 teaspoon of lemon juice.

Scald the oysters in their own liquor after picking
them over carefully. Blend the butter and flour in
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a saucepan till smooth, add the milk and cream
slowly, and stir till boiling. Cook five minutes and
then put in the oysters with as much of the liquor
as will make the sauce the consistency of thick
cream. Season, add the lemon juice, and fill the
timbale cases just before serving. Either of these
three fillings may be served on toast instead of in
the timbale cases.
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VEGETABLES

THE PREPARATION AND COOKING OF VEGETABLES

THE usual method of cooking vegetables in a
large quantity of water, which is afterwards
thrown away, is not to be recommended, as it means
the loss of much valuable saline matter as well as
BUgar.

Where the cooking liquor is not used, with such
vegetables as peas, turnips, beans, ete., it is well to
add a little sugar while cooking, to replace that
which is lost. ﬁoot vegetables are all improved by
the addition of a little butter when being served.

It is difficult to give a definite time for the cook-
ing of either root or green vegetables, as it depends
largely on their age and freshness. Cook all green
vegetables rapidly, putting them, after washing, into
boiling salted water. Cook without a cover as this
preserves the color. Some cooks attain this end by
putting a little soda in the water, but this is not
advisable. As soon as tender, remove from the
water because too much cooking causes the flavor to
deteriorate.

The exception to the rule of cooking green vege-
tables in boiling water is spinach, which requires no
water other than that which clings to the leaves
after washing.

Cabbage, Caulifiower, Dandelion and Beet Greens,
wash thoroughly, remove dead leaves and stand in
cold, salted water for an hour. This removes any
insects that may be hidden among the leaves. Cab-
bage is usually eut into quarters when being cleaned;
cauliflower is sometimes divided into small flower
stalks, and when this is not done it is wise to make
a cross-cut in the stalk; otherwise, being hard, it is
not likely to be sufficiently cooked as soon as the
rest of the plant.

Spinach requires more washing than any other
vegetable, pecause it grows in a sandy soil, close to
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the ground. Remove roots and dead leaves, then
wash by placing in a large vessel of cold water, toss
about and then transfer to fresh water. Repeat this
process till all sand is removed and the last water
Is quite clear — from six to ten washings are usually
required.

Beets need no preparation before cooking, and
must be boiled without even cleaning. The tops
should be cut off several inches above the beets and
the beets cooked till tender in boiling water; young
beets require cooking about an hour, old ones sev-
eral hours.

Summer Squash may be cooked without peeling if
very young, but if the skin is at all likely to be
tough, it should be removed. Drain the squash
very thoroughly after cooking; or put it in a cloth
and wring the ends in opposite directions.

Hubbard Squash may be baked, boiled or steamed,
the former being the better method as it leaves the
squash drier.

To Bake Squash. Cut it into large pieces, place
skin side up in a baking-pan and cook till tender.
Scrape the flesh from the skin, and season to taste.

Eggplant should be cut into thick slices, dipped
in beaten egg and bread erumbs and fried in a little
drippings or bacon fat.

To Stuff and Bake Eggplant. Boil it for half an
hour, then eut in halves, scoop out the fleshy part,
chop finely, mix with half its bulk of bread
crumbs, a little onion juice, chopped parsley or any
other seasoning desired; replace the mixture in the
shell and bake the whole three-quarters of an hour.
A little drippings or butter put over the top of the
filling before baking is an improvement. Serve plain
or with brown gravy.

Asparagus should be scraped and the tough part
of the stalk removed; then tied in bunches and
cooked till tender in boiling salted water.
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Green Corn should be cooked as soon as possible
after gathering. Remove the husk and silky fibre
and break the ears if too long to go into the kettle
easily; cook in boiling water just long enough to
thicken the milk of the grain —from twelve to
twenty-five minutes will be required, according to
the age of the corn. If it can not be cooked as soon
as gathered, leave the husk on till the last moment
ag it prevents the corn drying and becoming tough.

Peas should have fresh-looking, well-filled, crisp
pods. They should not be shelled till just before
cooking and will have a richer flavor if some of the
pods are cooked in the water. Have the water boil-
ing and cook the peas about twenty minutes. Fresh
peas are more tender and seem to be more easily
digested than dried ones, but the latter, partly owing
to the evaporation of water in the dryiag process,
are, pound for pound, more nutritious and nitroge-
nous.

All fresh vegetables should be erisp and firm
when put on the fire to cook, and if for any reason
this crispness is lacking, it may be restored by soak-
ing in very cold water. This soaking may be neces-
sary for a few minutes only, but in extreme cases it
will take several hours to attain the desired result.

In cooking all green vegetables it is better to have
the saucepan only partly covered, to permit the
escape of some of the volatile matter liberated by
heat; it also insures a better color. Green vegetables
are sometimes prepared for the table by blanching,
that is, cooking in fast-boiling water from five to
twenty minutes, having the saucepan uncovered, the
time required depending on the vegetable. The
water is then drained off and cooking completed with
the addition of a little butter or drippings, sea-
soning and, in the case of very dry vegetables, a
little stock or water. The saucepan should be cov-
ered and the cooking done very gently. Vegetables
are better flavored when cooked by this process than
when simply boiled in a large quantity of water,
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Few cooks realize the importance of cooking fresh
vegetables as soon as possible after preparing them.
Statistics show that in the case of potatoes, peeled
and left soaking in water for several hours, the loss
in nitrogenous matter was 50 per cent, and in mineral
matter 40 per cent; while when placed at once in
boiling water after peeling, they lost only 8 per cent
and 19 per cent respectively, during the cooking.

Steamed vegetables lose only about one-third as
much food value as when immersed in boiling water,
but more fuel is used as they cook more slowly.

The greatest changes that occur when cooking
vegetables are the swelling and bursting of starch
grains, softening of cellular tissue and development
of flavors and odors; while if the cooking is too long
continued, flavor and odor are partly or entirely lost.

There are several ways of eliminating, at least, a
part of the odor of cooking vegetables. One, fo
discard the first cooking-water after five minutes
and replacing it with fresh; another, to place a small
piece of charcoal in the pan with the vegetables; or
with onions or greens cook a slice of red pepper,
fresh or dried, in the pan.

Potatoes should always be kept in a cool, dark
place. In warmth and light they are liable to
sprout, which is undesirable. They are so com-
monly used that we might expect them served in
perfection, but in reality few vegetables are so
poorly cooked. If potatoes are peeled before cook-
ing, it should be done as thinly as possible; the
flavor is better and the food value greater if the skin
is left on. Always cook potatoes of even size at one
time that all may be done together,

Baking is the best method of cooking, as all the
potash salts are retained and dry heat bursts the
starch cells, rendering the potatoes mealy and di-
gestible. When baked or boiled in their skins they
must be eaten as soon as cooked, otherwise the
flavor changes quickly. If delay is necessary, break
the skin to let some of the moisture escape.
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To boil potatoes, either in their jackets or when
peeled, put them info enough boiling water to cover,
add a tablespoon of salt for each dozen potatoes,
cover the saucepan closely, and if of moderate size
cook thirty minutes — small ones may take a little
less time. Test with a fork and, if tender, drain at
once, let the steam pass off and shake the potatoes
in the pan to make them floury. If they can not be
served at once, cover lightly with cheese cloth to
prevent the cold air reaching them.

Creamed or escalloped potatoes are better pre-
pared from left-over baked ones rather than boiled,
as they are drier and of better flavor. The same
applies to German fried, that is, cold cooked po-
tatoes fried; also to Lyonnaise potatoes, that is,
potatoes fried with minced onion, or chives and
chopped parsley.

Savory Potatoes

6 moderate-sized potatoes. 1 pint milk.
2 small onions. Salt and pepper to taste.

Pare and cut the potatoes in thin slices; put a
layer of them in a baking-dish, sprinkle with finely-
minced onion, salt and pepper, repeating in the same
order till the dish is full or the ingredients all used.
Pour enough milk over the potatoes to cover them,
and bake slowly till tender, adding more milk as
that in the dish boils away.

Hashed Brown Potatoes

6 cold cooked potatoes, 17 cup salt pork cut in diee
baked or boiled. and measured after cut-
Salt and pepper to taste. ting, or 4 cup butter.

Try out the salt pork, and when the fat is given
off remove the scraps, or melt the butter and let it
become quite hot without browning, — do not use
both pork and butter,—put the potatoes into the fat
and toss them about till hot; season, then let them
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remain in the pan without stirring till the under

side is browned. Invert on a hot dish that the
browned side may be uppermost.

Potato Croquettes

2 cups mashed potato. 2 teaspoons chopped parsley,
1 tablespoon butter. 14 teaspoon onion juice.
Salt, pepper and a little 1 egge.

celery salt.

Pass the potato through a potato ricer or sieve to
insure all lumps being removed. This is best done
when the potatoes are freshly boiled and hot. Add
and beat in the butter, seasoning, parsley and onion
juice, and when these are well mixed stir in the
well-beaten egg, or as much of it as is required to
make the potato just firm enough to handle easily.
Form into croquettes of any desired shape, dip in
beaten egg and bread crumbs (see instructions for
Frying, page 30), and cook golden brown in hot fat.

Lyonnaise Potatoes

6 cold cooked potatoes, 2 medium-sized onions.
baked or boiled. 2 tablespoons butter.
Salt and pepper to taste.

Peel and cut the potatoes into slices, peel and
thinly slice the onions. Heat the butter and fry the
onions in it till they just begin to turn yellow; then
put in the potatoes and seasoning, and cook golden
brown, turning the potatoes about constantly in the
pan that they may cook and color evenly.

Creole Tomatoes

4 large tomatoes. Salt and cayenne,

1 small onion. 4 tng{eapuonsﬁbuttcr.

2 green peppers, iinely 1 tablespoon flour.
chopped. 1 cup m?]k and cream.

Cut the tomatoes in halves crosswise; lay cut side
ap in a baking-pan and sprinkle with the finely-
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chopped onion, also the peppers from which the
seeds and veins have been removed. Season highly,
put a small piece of butter on each piece of tomato,
using two tablespoonfuls for the purpose. Pour half
a cup of water into the pan, and bake in a quick
oven till the tomatoes are tender. Melt the remain-
ing two tablespoons of butter and brown the flour
in it; add milk and eream, also the liquor from the
baking-pan, stir till boiling and cook three minutes
longer. Dish the tomatoes on squares of toast and
pour the sauce around them.

Escalloped Cauliflower

1 caulifiower. 15 eup bread erumbs.
1 tablespoon butter. 14 cup nuts,
12 cup cream. Salt and pepper,

1 cup mille.

Cook the cauliffower in boiling salted milk and
water till tender, using the milk to keep the cauli-
flower white; drain, and break the vegetable into
small pieces. Heat the bufter and ecream together
and add seasoning and nuts. Grease a baking-dish
and sprinkle it with crumbs; put in a layer of cauli-
flower, then a little of the sauce, more cauliflower
and more sauce, till the dish is filled or the ingre-
dients used. Sprinkle the remainder of the crumbs
on top, and place in a hot oven to brown.

Creamed Celery

The outside stalks of 3 2 tablespoons flour,
heads of celery. 117 cups milk.
2 tablespoons butter. Salt and pepper to taste.

Wash and serape the ecelery and cut into inch
iengths; cook in salted water till tender, which will
probably require about half an hour, and then drain
very thoroughly. Blend together the butter and
flour, add the milk a little at a time, stirring con-
stantly till the whole boils. Cook three minutes,
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add salt and pepper, and heat the celery in the
sauce. Onions, parsnips and carrots may be pre-
pared in the same manner.

Hashed Turnip
1 large yellow turnip. 14 teaspoon pepper.
2 tablespoons butter, l‘ta.blespnnu chopped
1 level teaspoon salt. parsley.

14 cup thin cream.

Peel the turnip thickly and cut into dice. Cook
till tender in boiling water, then drain and return to
the saucepan; add the butter, seasoning, parsley and
cream. Let the whole boil up once, and serve,

Corn Oysters

14 pint grated green corn, Tegg. .
2 tablespoons fiour, 14 cup milk,
14 teaspoon salt. Butter.

Serape or grate the corn from the cob. 8ift the
flour and salt and mix to a batter with the egg and
milk; stir the corn into the batter and drop by
spoonfuls into a frying-pan containing a little hot
butter. When one side is brown turn and cook the
other,
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SALADS

SALADS AND SALAD DRESSINGS

ALMOST every variety of vegetables and fruits may
be made into salads. Eggs are used also, as well
as many kinds of fish and meat. Vegetable salads
are the most common and should therefore receive
first consideration.

Naturally, lettuce heads the list. It is more pop-
ular because we can get it when other vegetables
are almost unobtainable. The round, close heads are
more generally used than the long-leaf variety.
Curly lettuce, while pretty, is tougher than either of
the other two. Lettuce contains little nutriment,
but is rich in mineral salts.

Sorrel is one of the wild salad plants and deserves
to be better known and appreciated. It has a
slightly acid taste, and for this reason be sparing of
the vinegar when dressing it. Sorrel may be used
as a salad by itself, or blended with other salad
plants such as lettuce or spinach.

Mustard and eress used together make a good salad.

Small yellow tomatoes dipped for a moment in
boiling water, then peeled with a sharp knife, thor-
oughly chilled, seasoned, sprinkled with chopped
parsley, piled on lettuce leaves and served with a
French dressing make a salad that tastes as good
as it looks.

In winter, when fresh salad plants are hard to
obtain, a tomato jelly or salad made from canned or
fresh (cooked) string beans, or even from the re-
mains of baked beans seasoned with parsley and
onion juice, is economical and satisfying.

THE CLEANSING OF SALAD PLANTS

Lettuce. Growing so near the ground much dirt
gets into lettuce. In preparing it for the table,
separate all the leaves and wash well; the leaves
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may be left in water about half an hour to absorb
moisture and become ecrisp, but should then be
drained in one of the globe-shaped baskets made
for the purpose, or dried in a soft cloth. If to be
kept for any length of time, wrap the lettuce in
damp cheese cloth and place near, but not on, the ice.

Water Cress. This plant requires very careful at-
tention when being prepared for the table, as many
non-edible leaves are gathered with it, also because
small water insects cling closely to it. A little salt
in the water in which the cress is washed will greatly
aid their removal.

Endive, Field Salad and Dandelion. These leaves
must be carefully picked over, foreign matter re-
moved, and after freshening in water for a short
time, well drained before using.

Celery and Chicory. The stalks of these must be
broken apart, washed and brushed with a vegetable
brush, and all discolored parts cut out. The stalks
may remain in water or be wrapped in a damp
cloth till used. Only the inner stalks of celery are
good for salads; the outer stalks can be boiled and
served, with sauce, as a vegetable.

Radishes. These should be washed, seraped and
cut in thin slices before being served as a salad.

ALn GreeN Savnaps should be chilled before serving
that they may be ecrisp. When the leaves are too
large to be served whole they should be broken (not
cut) just before sending them to the table. Add
dressing to green salads just before eating; if put on
sooner it softens the leaves and spoils both taste
and appearance. To make a lettuce salad more sa-
vory scatter over it before serving a tablespoon of
finely-chopped chives or, in their season, the same
quantity of chopped green peppers, removing the
seeds and white dividing fibre. Peppers and chives
may be used together if desired. The salad bowl
may be rubbed with a cut onion, or a few drops of
onion juice (obtained by pressing a cut onion on a
grater) can be added to the galad.
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In preparing salads from meat and fish an almost
endless variety of flavors can be obtained by careful
blending of seasonings to suit the principal ingredi-
ent of the salad itself. Few better salads can be
eaten than those made from fragments of cold roast
lamb cut into dice, mixed with a cup of cooked peas
and a little finely-chopped mint. If the lamb be
boiled, substitute a few chopped eapers for the mint;
with eold pork, have a sprinkling of sage and an
equal quantity of diced celery; with fish, plenty of
lemon juice and cucumber. These salads are all
served with a dressing, either French, boiled or
mayonnaise as best suits the salad and the con-
venience of the malker.

Frurr Savaps are frequently served at luncheon—
sometimes as a first course—and may be made of
one fruit or a combination of several; those most
commonly blended being grapes (skinned and seeded),
oranges, grape-fruit, bananas and apples. Serve with
French or mayonnaise dressing.

The chief rules to be remembered in making salads
are:

1. All salads likely to be dry, as well as those
having no dominating flavor, are better if they are
marinated with a French dressing some time before
serving, in addition to the dressing added at table.

2. It is not enough to wash the salad plants; they
must be dried also, for the water dripping from the
leaves in the serving dish would thin the dressing
and make it insipid.

3. A good portion of the dressing must be mixed
with the salad, not all poured over the top.

Harlequin Salad
1 eup each red and white 1 diced onion.

cabbage (shaved). 14 eup diced carrot.
1 cup French peas. Salt and pepper to season
1z cup beet. highly.

Have the peas, beet and ecarrot cooked till tender.
Shave the cabbage and cut the onion into very small
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dice; mix all the vegetables, or, if preferred, arrange
them in layers or heaps separately. The effect is
better if they are mixed and they are also easier to
season and to arrange. Pour a French dressing over
the salad an hour before serving, and pass either a
mayonnaise or boiled dressing, or a further supply
of French dressing, with it at table.

Cheege Salad

14 eup mayonnaise dressing. Celery salt and pepper to
14 pound cheese grated or taste.

run through a meat 1 dozen capers.

chopper. Lettuce.

Mix the mayonnaise with the cheese and add the
seasoning. Form into small balls with butter pad-
dles or with two spoons. Serve on lettuce leaves on
individual plates, and garnish with the capers. Pass
more mayonnaise in a separate dish.

Neufchatel Salad

2 rolls Neufehatel cheese. 1 teaspoon each finely-
2 tablespoons butter. chopped parsley, chives
and olives.

Salt and paprika to taste.

Beat the butter and cheese till creamy and well
blended; add the parsley, chives, olives and season-
ing. Torm into small balls and serve on a bed of
lettuce or cress with French or mayonnaise dressing.

Potato and Egg Salad

3 eggs. 8alt and pepper to taste.
3 medium-sized potatoes. French drcasrng.

Hard cook the eggs, remove shells, and chop finely,
using a silver knife to prevent the eggs being dis-
colored. Cook the potatoes, cut into dice whils hot
and mix with the eggs. Then add the dressing and
season with salt and pepper. Serve very cold on a
bed of water cress,
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Tomato and Lima Bean Salad

4 tomatoes, 1 very small onion, grated.
114 cups cooked Lima 14 i:u]p nuts, finely chopped.
beans. 2 tablespoons minced celery

1 tablespoon parsley. or a little celery salt.
Salt and pepper to taste.

Cut a slice from the top of each tomato and with
a teaspoon remove the pulp. To the beans (if very
large, cut in halves) add the onion, parsley, nuts,
celery and seasoning. Mix a little French dressing
with these ingredients and fill the tomatoes with the
mixture. Pour more dressing over the top or serve
it separately. Any dressing desired may be served.

The tomatoes may be peeled and cut in thick
slices, and the other ingredients piled on them if
preferred.

Fruit and Nut Salad

1 large pinas)lnlple. 1 dozen maraschino cherries.
17 pound shelled almonds,  Lettuce,
14 pound shelled filberts. Cream or mayonnaise dress-

ing.

Remove the rind and the eyes from the pine-
apple and eut the flesh into small pieces, rejecting
the hard core. Blanch the nuts by pouring boiling
water over them and allowing them to stand a few
minutes, when the sking can be easily removed.
Chop finely and add to the pineapple. Pile in little
heaps on lettuce leaves, cover with the dressing and
decorate with cherries.

Stuffed Tomato Salad

6 ripe tomatoeff Lettuce.
14 pint cream dressing. Salt and A
2 cucumbers. Parsley. e

Scald the tomatoes and remove the skins. Cut a
slice from the top of each, and with a small spoon
remove the seeds. Peel the cucumbers and cut them
into dice, season highly and mix with at least half
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the dressing. Fill the tomato cups with this and
put a spoonful of the dressing on top. Sprinkle a
very little finely-chopped parsley over, and serve
on & bed of lettuce leaves.

Mayonnaise Dressing

1 egg yolk. 4 tablespoons lemon juice or
14 pint olive oil. vinegar.
17 teaspoon salt.
I{ teaspoon paprika or white pepper.

Break the yolk of the eggz into a dry, cold bowl
and beat a little. At first add the oil to the egg
very slowly (a few drops at a time), and as the
dressing begins to thicken, the oil may be added
more rapidly till, at the last, a teaspoonful at a time
may be stirred in. The dressing must be stirred
while the oil is being added, either with a spoon,
fork or wire egg beater. Add the vinegar slowly,
continuing the beating while it is being mixed. It
is better not to add the salt and pepper till the
mayonnaise is to be used, because it keeps better if
the seasoning is omitted, In any case, even when the
dressing is to be used at once, do not add the season-
ing till the oil and vinegar, or lemon, are added to
the egg.

Tarragon or other flavored vinegars, such as mint
or sage, may be substituted in whole or in part for
the plain vinegar or lemon juice.

Keep mayonnaise in a cool, dark place.

French Dressing
4 tablespoons olive oil. 14 teaspoon paprika or
114 tablespoons vinegar. pepper.
14 teaspoon salt. 1 teas imn L;mxed mustard,
if liked.

Mix the salt and pepper in a shallow dish or saucer;
add the mustard, if it 1s to be used, and pour in the
oil. Stir well to mix with the seasonings and add
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the vinegar, a little at a time, beating the mixture
with a fork continuously. Serve as soon as mixed.

Horseradish Dressing

1 cup heavy cream, 2 tablespoons lemon juice,
1 tablespoon grated or Salt and paprika.
evaporated horse-
radish.

Beat the cream till quite thick and then add the
horseradish finely grated. If evaporated horseradish
is used, pour over it a tablespoon of cold water and
allow it to be absorbed before adding to the whipped
cream. Put in the lemon juice slowly, stirring all
the time; season to taste, and serve very cold. This
dressing is especially good with tomatoes.

Boiled Salad Dressing

2 tablespoons butter. 2 teaspoons sugar,
2 egas. 1 teaspoon dry mustard.
1 cup vinegar. 24 teaspoon salt,

14 teaspoon pepper.

Put the butter, sugar, eggs, mustard, salt and
pepper into a bowl or the inner part of a double
boiler and cook over hot water till they begin to
thicken. Add the vinegar and continue the cook-
ing three minutes. Beat the mixture occasionally
while cooling. Keep in a cool, dark place. This
dressing will remain good several weeks.

Cream Dressing

14 teaspoon salt. 1 teaspoon mustard.
1 teaspoon flour. 1 tablespoon sugar.
2 egp yolks. 2 tablespoons butter.
3{ cup cream. 14 cup vinegar.

Mix the dry ingredients with the butter; add the
yolks of the eggs, then the cream and, lastly, the
vinegar, and cook over hot water until it thickens.
Strain if necessary, and chill.
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Chicken Salad
1 ecold cooked fowl. Mayonnaise dressing.
2 cups celery. Lettuce.
4 tablespoons oil. Hard-boiled egg and olives
2 tablespoons vinegar. for decorating,

Salt and pepper to taste.

After removing all skin and gristle, cut the fowl
into dice and mix it with the celery; add the salt
and pepper, and marinate for an hour before using
with the oil and vinegar. Mix with mayonnaise
dressing and garnish with lettuce, hard-boiled egg
and stoned olives, or strips of red pepper.

Cocoanut Salad

17 cocoanut, grated. 2 tablespoons onions,
2 apples, pared, cored chopped.

and chopped. 1 tablespoon parsley,
1 cup celery, chopped. coarsely chopped.

3 Chili peppers.

Mix, cover with two measures French dressing,
chill and serve in lettuce shells or in scooped-out
tomatoes.
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EGGS
HARD AND SOFT COOKED EGGS

TO cook eggs so that they will be firm all the way
through and yet not tough or indigestible, put
them in a saucepan of boiling water, cover closely
and place on a part of the stove where the water
will remain very hot, but not boil, and let stand
for twenty minutes.

To cook eggs so that they will be soft, follow the
above directions, but let the eggs remain only ten
minutes.

Shirred Ezgs

2 eggs. 1 tablespoon butter.
8alt and pepper to taste.

Melt the butter in an egg shirrer or any fireproof
earthen baking-dish; break the eggs into the dish
and season to taste. Cook in a moderate oven until
set and serve in the baking-dish. Shirred eggs cook
very nicely if placed on an asbestos mat on top of
the range and covered with another mat kept for
such purposes. This saves heating the oven if there
is no other baking to be done. A little chopped
parsley, cheese or a few fried bread erumbs mayv be
sprinkled over the eggs before cooking, if desired.

Poached or Dropped Eggs

2 eggs. Boiling salted water.
Buttered toast.

Have the water boiling in a shallow pan—a
frying-pan is good, — salt it lightly and drop in the
eggs, one at a time, having previously broken them
into a cup to see that they are fresh. Cook till the
whites are just set, then lift from the water with a
skimmer and place on the hot buttered toast.
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An excellent method of insuring the good shape of
the eggs is to grease a muffin ring for each egz to be
cooked and place in the pan. Drop the egg into the
ring which can be easily removed when the cooking
s completed.

Scrambled Eggs

6 eggs. 6 tablespoons cream or milk.
2 tablespoons butter. 14 teaspoon salt.
Y% teaspoon pepper.

Beat the eggs lightly, whites and yolks together,
add the seasoning and cream or milk, and place
with the butter in a saucepan. Stir the mixture con-
stantly with a wooden spoon till it begins to thicken,
then remove the saucepan to a cooler part of the
stove and continue the cooking till the eggs are set.
Serve either on buttered toast or garnished with
points of toast.

A little grated cheese, a few green peas or mush-
rooms (cooked), or a few asparagus tips are some-
times added to the serambled eggs just before
removing them from the fire.

Plain Omelet
4 eggs, 14 teaspoon salt.
4 tablespoons water. 14 teaspoon pepper.

2 tablespoons butter,

Break the eggs into a bowl and beat them lightly,
yolks and whites together, add the salt, pepper and
water, and mix all well; melt the butter in a clean
omelet pan and allow it to become quite hot without
browning. Pour the eggs into the pan, mix and
stir them gently till they begin to set. Now push
the omelet down to one side of the pan that it may
be thick and puffy, tilting the pan so as to keep it
at one side. Cook till just set in the centre and
golden brown on the surface next to the pan. Turn
onto a dish, brown side up, and serve plain or with
tomato or other sauce.
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Orange Omelet
ggs 2 tablespoons butter.
4 tablespoons water. 2 oranges.
14 teaspoon salt, Sugar to taste.

Prepare the oranges by removing the skins, every
particle of white pith, the seeds and as much as
possible of the inner dividing skin; then cut or
break into small pieces and add sugar to sweeten.
This should be done some time before making the
omelet so that the orange juice and sugar may form
a syrup.

Separate the whites from the yolks of the eggs;
beat first the whites, then the yolks (by beating the
whites first the same beater will do for both); add
the salt and water to the yolks, then blend with the
stifly-beaten whites. Heat the butter in an omelet
pan and when hot, but not browned, pour in the
eggs and cook over a moderate, steady heat till the
bottom of the omelet is set. This can be ascertained
by gently inserting a knife between the omelet and the
pan. As soon as set, place the pan on the upper shelf
of a fairly hot oven to cook the top. When firm to the
touch and slightly browned, remove from the oven
and put a few pieces of the orange on the omelet;
mark across the centre with a knife, double the two
sides together quickly and turn or roll onto a hot
dish. Pour the remainder of the orange around it
and serve at once, as it soon falls,

Cheese Omelet

14 teaspoon pepper.
3 taglespoons water. 2 tablespoons butter.
2 tablﬁspoous mild grated Salt, if needed.
cheese.

Beat the eggs lightly, yolks and whites together,
add the water and seasoning. Melt the butter in an
omelet pan, pour in the eggs and stir and mix lightly
till they begin to set. Sprinkle the grated cheese
over the top, then scrape and push the omelet to
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one side of the pan. Cook about one minute, then
either turn in the pan by slipping a knife under the
omelet, or hold the pan for a moment in front of the
fire or under the flame of the gas range. Turn onto
a hot dish, and serve at once.

Omelet Souffié
6 eggs. 14 teaspoon any desired
L4 cup of sugar, flavoring.

A pinch of salt,

Separate the whites and yolks of the eggs and beat
the whites to a stiff froth; add the sugar and salt to
the yolks and beat till thick. Mix the whites and
yolks lightly together and add the flavoring; turn
mto a buttered soufflé or pudding-dish, and bake in
a hot oven from twelve to fourteen minutes.

Serve, as soon as set, in the dish in which it was
cooked. Do not keep the soufllé waiting before
serving, as it very quickly falls.

Omelet Celestine

Prepare the omelct exactly as for Orange
Omelet, omitting the oranges, and in their place
spread the omelet, after it is dished, with peach
reserve or marmalade, then with finely-chopped,
lanched almonds, and cover with whipped cream.

Cheese Souffié
3 tablespoons flour. 1 eup milk.
3 tablespoons butter. 1 cup grated cheese.
3 egus. Salt and pepper to taste.

Put the butter and flour together in a saucepan
and stir till blended without browning. Add the
milk, a little at a time, and stir till the mixture
boils; then add the grated cheese, salt and pepper,
and set aside to cool. Beat the eggs, yolks and
whites separately; then add the yolks to the mixture
in the saucepan and blend thoroughly. Lastly, fold
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in the whites beaten to a stiff froth, and turn the
souflé into a deep, well-greased dish. Bake in a
moderate oven about twenty-five minutes, and serve
at once as it soon falls.

Chicken Soufflé
114 tablespoons butter. 1£ teaspoon salt.
114 tablespoons flour. 1 teaspoon Jxe per.
124 cups milk, or milk and 1 eup minced chicken.
chicken stock. 3 eggs.
Iy teap{aﬂon grated lemon 14 cup stale bread erumbs,
rind,

Blend the butter and flour in a saucepan without
browning; add the milk and stir till boiling; then
put in the salt, pepper, bread erumbs and lemon
rind. Cool, and then stir in the chicken; beat and
add the egzs — the yolks beaten till thick and the
whites till stiff. Bake in a well-greased pan, in a
moderately hot oven, about half an hour.

Lemon Soufflé
cup butter. 3 eggs.
%/:/ cug flour. 117 ecups milk,
14 cup sugar, rated rind of 1 lemon,

14 teaspoon salt.

Put the butter and flour together in a sauneepan
and blend smoothly; add the milk, a little at a time,
gtirring constantly till boiling; cool, and add the
lemon rind, sugar and salt, then the yolks of the
eggs beaten till thick and, lastly, the whites beaten
to a stiff froth. Turn into a greased pudding-mould
and steam one hour. Serve with a hot sweet sauce.

Swiss Eggs

1 tablespoon butter. 4 egEs.
2 tables%?gns‘gmted cheese. 3 tablespoons eream.
4 very thin slices of cheese, Salt and pepper to taste,

Melt the butter in a shallow baking-dish; eut the
slices of cheese in pieces of convenient size to cover
the bottom of the dish. DBreak the eggs and drop



88 RUMFORD COMPLETE COOK BOOK

them into the dish over the cheese, season to taste,
and pour the cream over the eggs; sprinkle the grated
cheese on top and bake in a moderate oven till the
eggs are set and the cheese a delicate brown.

Eggs in Prison
2 cups of cold, cooked Stale browned bread crumbs,
meat. Seasoning and flavoring to
4 eggs. suit the meat.

Grease thoroughly four small cups or moulds and
sprinkle thickly with the browned erumbs. Season
and flavor the meat rather highly, and line the
moulds with it, leaving a hollow in the eentre of each
mould —the meat may be moistened with stock or
gravy if too dry,— break a raw egg into the hollow
left for the purpose in each cup, sprinkle with salt
and pepper, and bake in a moderate oven till the
eggs are set. Turn out and serve with or without
Balce Or ZTavy.

Japanese Eggs -

114 cups boiled rice. 1 teaspoon onion juice.

6 hard-cooked eggs. 1 teaspoon parsley.

124 cups white sauce. 1 teasggon soy or Worcester-
shire sauce.

Pile the hot, cooked rice on a platter; eut the
eggs in quarters and imbed in the rice; pour over
them the sauce flavored with the onion juice and
the soy or Worcestershire sauce, and sprinkle the
chopped parsley over the top.

Nore. — Soy is a sauce to be found in some stores
where Japanese and Chinese products are sold. Its
principal ingredient is the soy bean.

Eggz Timbales

4 3 Salt and pepper.

2 etgﬁaspoons ckopped 4 tablespoons milk or thin
arsley or chopped cream,
am. Tomato or white sauce.

Beat the eggs just enough to thoroushly mix yolks
and whites, add the salt, pepper and the milk or
cream.
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Grease very small cups or moulds and sprinkle the
bottoms and sides with the parsley or ham, pour in
enough egg to nearly fill each cup and stand in a
pan of almost boiling water. Cook either in a
moderate oven or over a slow fire, that the water
may not boil rapidly and cause the timbales to
become ‘‘honeycombed.” As soon as a knife can be
inserted in the timbales and drawn out clean, they
are done. Unmould on individual plates, because
their delicacy makes them difficult to serve from a
platter, and pour the sauce around them.

Savory Eggs
6 egps. 1 tablespoon vinegar.
2 medium-sized onions. Salt a.mf?mprika to taste.
3 tablespoons butter. 14 cup stale bread crumbs,

1 tablespoon grated cheese.

Heat one and one-half tablespoons of the butter
in a frying-pan, and cook in it the onions, which have
been peeled and finely minced, till light brown; then
turn the onions into a baking-dish that can be sent
to the table; spread them over the bottom of the
dish and break the eggs over them; add the vinegar
and seasoning, and sprinkle with the bread erumbs
that have been fried in the remaining tablespoon
and a half of butter. Put the cheese over the top
and bake in a moderate oven till the eggs are just
set.

Curried Eggs
6 hard-eoolked eggs. 14 sour apple or a teaspoon
1 very small onion. of lemon juice.
2 tablespoons butter or 14 teaspoon salt.
drippings. 14 eups water, stock or
1 tablespoon flour. milk,

1 tablespoon curry powder.

Hard cook the eggs, remove the shells and cut the
eggs in slices. Melt the butter or drippings and cook
in it the onion, peeled and finely minced; next, put
in the flour and curry powder and cook three min-
utes. Add the stock, water or milk slowly, and
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stir till the sauce boils; put in the apple or lemon
Juice and simmer gently for twenty minutes. Add
salt, and heat the slices of egg in the hot sauce.

Scotch Eggs

6 hard-eooked egé'lrs. Salt and pepper to taste.

17 cup stale bread crumbs.  2{ cup milk.

1 cup minced ham or other  Egg and bread erumbs.
meat. Frying fat.

Cook the eggs twenty minutes in water just below
the boiling point, stand in cold water for half an
hour, then remove the shells and wipe the eggs
quite dry.

Cook the half cup of bread crumbs in the milk
till thick, add the seasoning and meat and mix all
together to form a rather stiff paste. Talke a portion
of this and press around one of the eggs smoothly
with the hand, having the paste of equal thickness
all over, and continue till the eggs are covered.
Take a raw egg with one tablespoon of water and
beat lightly; dip each of the prepared eggs into this
and cover every particle with the raw egg. As soon
as covered, drop onto a paper containing stale bread
crumbs, coat with these and fry in deep fat till
golden brown. Cut in halves, stand cut side up, and
serve plain or with white or tomato sauce or gravy.
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PUDDINGS AND PUDDING SAUCES

Quince Pudding
2 cups flour. 2 tablespoons melted butter.
2 teaspoons Rumford 1 egg.
Baking Powder. 124 cups miik.
14 teaspoon salt, 1 cup quince preserve.

Bift together the flour, salt and baking powder;
beat the egg, add to it the milk and melted butter,
and mix these with the dry ingredients to form a
stiff batter. When well mixed, add the preserve and
beat well. Turn into a greased baking-pan and bake
in a moderate oven about half an hour. Cut in
squares, and serve with sweetened whipped eream.

Apricot Soufflé

1 cup canned apricots. 3 egg whites,
14 cup sugar. 6 drops almond extract.

Rub apricots through a sieve; place in saucepan
and bring to the boiling point; add the sugar, ex-
tract and whites of the eggs beaten to a stiff froth,
and mix well with the fruit. Turn into small moulds
that have been greased and sprinkled with sugar.
Stand in a pan containing enough hot water to come
halfway up the sides of the moulds, and bake until
firm — about twenty minutes.

Italian Nut Pudding

1 pint milk. 1 tablespoon sherry.
14 cup sugar. 2 egg yol;ks.

1 eup macaroni. 14 cup nut meats.
14 teaspoon cinnamon, Whipped cream.

Secald the milk and add to it the macaroni which
has been passed through a meat grinder. Cook till
the macaroni is tender and the whole of the con-
sistency of a thick custard. Add the sugar and
cinnamon, then the sherry, and yolks of the eggs
beaten till they are thick. Sprinkle half the nut
meats, coarsely chopped, over the bottom of small
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moulds, fill with the pudding, and put the remainder
of the nuts over the top. Stand the moulds in a pan
of hot water and bake fifteen minutes. Turn out
and serve with whipped cream.

Marmalade Pudding

1 cup stale bread crumbs. 2 eggs.
24 cup orange marmalade, 124 cups milk.
1 teaspoon butter.

Use the butter to grease a pudding-mould or bowl,
then put in the bread crumbs and marmalade in thin
layers, till all are used. Beat the eggs lightly, yolks
and whites together, and add the milk to form a
custard; pour over the ingredients in the bowl and
let stand ten minutes. If the pudding-mould has a
cover put it on, otherwise cover with a piece of

eased paper twisted under the rim of the bowl to
ceep it in position. Place in a saucepan containing
enough boiling water to come two-thirds up the
sides of the bowl. Cook one hour, adding more
water as that in the pan boils away. Serve hot with
a lemon sauce.

Poor Man’s Rice Pudding
1 quart milk. 1 tablespoon butter,
2 tablespoons rice, A pinch of salt.

3 tablespoons sugar.

Wash the rice well and put if in a baking-dish
with the salt, sugar and butter; pour the milk over
and bake very slowly, at least two and one-half
hours, stirring twice during the first hour.

King George’s Pudding

14 cup flour. 14 cup finely-chopped suet.
1 leve! MS of any flaked 1 egg.
cereal. 14 cup milk.
14 eup sugar. 14 teaspoon salt. :
17 cup dark-colored jam — 1 teaspoon Rumford Baking
lum, raepberry or Powder
ckberry.

Put together in a bowl the flour, cereal, sugar,
suet, salt and baking powder; beat the egg thor-
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oughly and add to it the milk and jam; mix, and use
to moisten the other ingredients. Turn into a well-
greased mould or bowl, cover and steam three hours.
Serve hot with a sweet sauce.

Fig Puffs

114 cups flour. 2 tablespoons butter.
14 teaspoon salt. 1 egg.
2 teaspoons Rumford Bak- 1I{ cups millk.

ing Powder. 3¢ cup chopped figs.

Sift the flour, salt and baking powder, rub in the
butter, then add the figs, mixing them well into the
dry flour. Mix to a stiff batter with the beaten egg
and milk. Bake in small greased pans in a moder-
ately hot oven, Serve hot with a sauce.

Canary Pudding
3 eggs. Grated rind of 1 lemon.
14 cup butter. 1 teaspoon Rumiord Baking
34 cup sugar. Powder.

34 cup flour.

Melt the butter, add the sugar, then the flour and
baking powder sifted together; next, the lemon rind,
and lastly, the eggs well beaten. Put into greased
cups and steam three-quarters of an hour. Serve
hot, with or without a sauce.

English Plum Pudding

14 pound suet. 14 teaspoon each ground

14 pound currants. cloves, nutmeg and

14 pound seeded raisins. ginger.

14 pound sugar, Grated rind of 2 lemons.

I3 pound stale bread 14 pound citron or orange
crumbs. peel.

14 pound flour. 6 eggs.

1 teaspoon ground cinnamon. 4 cup brandy.

Chop the suet finely, clean the currants, seed the
raisins, and cut the peel quite small. Put all to-
gether into a bowl, add the lemon rind, sugar, spices,
flour and bread erumbs, and moisten with the well-
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beaten eggs and brandy. Turn into well-greased
bowls or pudding-moulds and steam or boil eight
hours. These puddings will keep a year, but need
to be boiled for an hour before serving.

Plain Plum Pudding
14 cup finely-chopped beef 2 teaspoons Rumford Bak-

suet. ing Powder.
14 eup sugar, 1 teaspoon mixed spices.
1 cup seeded raisins, 14 teaspoon salt,
14 cup currants. ¢ cup milk.
2 cups flour. 1 egz.

Clean the currants and add them to the seeded
raisins and suet. 8ift the flour with the spices,
baking powder and salt and add to the fruit with
the sugar; moisten with the egg and milk and turn
into a greased pudding-mould. Steam three hours,
and serve with hard or lemon sauce.

Date Pudding

15 pound stoned dates. 1 teaspoon ealt. _
14 pound beef suet. 1 teaspoon Rumford Baking
1 cup flour. Powder,

14 cup sugar, 1 cup bread erumbs,

1 teaspoon ground ginger. 2 eggs.

1 teaspoon ground cinnamon. 34 cup milk.

Chop the dates and suet finely or pass them
through a meat chopper; add all the dry ingredients
and moisten with the eggs, well beaten, and the
milk. Turn into greased moulds, cover and steam —
if in one large mould, three hours; if in smaller ones,
two hours. Serve hot with hard sauce.

Steamed Orange Pudding

174 eups scalded milk. 14 cup sugar. .

1 cup bread erumbs, The grated rind and strained
2 tablespoons butter. juice of 2 small oranges.
3 eggs.

Pour the scalded milk over the erumbs, add the
butter and let the mixture stand for ten minutes;
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beat the eggs thoroughly and add them with the
sugar; stir in the orange juice and rind, and beat
well. Turn into greased moulds, cover, and steam
one hour.

Baked Orange Pudding

14 cup sugar. The grated rind and strained
2 tab{:}apuons bread Juice of 1 orange.
crumbs. 1 eup mill,
1 egg,

Beat the egzg thoroughly and add the orange and
sugar; scald the milk and pour it over the crumbs;
add the first mixture and, when well mixed, pour
into a baking-dish. Bake till set like a custard, and
serve cold.

Mother Eve’s Pudding

4 egps. i{ cup sugar.
4 apples. Pinch of salt.
114 cups bread erumbs, Slight grating of nutmeg.

Peel, core and chop the apples finely; add the
bread crumbs, sugar, salt and nutmeg. Beat the
eggs well and use them to moisten the pudding.
Turn into a greased mould. cover closely and steam
two hours., Serve with a hot sweet sauce.

Apple Puffs
1 cup flour. 1 teaspoon Rumford Baking
15 cup sugar, Powder.
3 apples. 1 eup milk.
1 egg. Pinch of salt.

Sift together the flour, salt and baking powder;
add the sugar and the apples peeled, cored and
chopped; mix to a rather stiff batter with the eg
and milk. Drop by spoonfuls into hot fat and coo
till the puffs are golden brown and the apples tender.
Drain on soft paper, and serve hot with a sauce.
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Cherry Pudding
1 pound stoned cherries, 1 cup milk,
13 cup sugar. 4 tablespoons flour,
3 eggs. A pinch of salt.

Grease a pudding-mould or bowl and put in it the
cherries that have been stoned, and mixed with the
sugar. Make a batter by beating the eggs and add-
ing them to the flour which has been sifted with the
salt; mix in the milk and beat to remove all lumps.
Pour this batter over the cherries; cover the mould,
and steam the pudding one and one-half hours.

Lemon Snowballs

3 eggs. 2 tablespoons lemon juice,

1 cup granulated sugar. 1 cup flour.

3 tablespoons walter, 1 teaspoon Rumford Baking
The grated rind of 1 lemon, Powder.

Beat the yolk of the eggs and sugar together till very
light, add the water, lemon juice and rind; then the
flour and baking powder sifted together. Deat the
whites of the eggs till stiff, add them to the batter and
fold in as gently as possible. Grease small cups, put a
heaping tablespoon of the batter in each, and steam
or boil for half an hour. Turn out, roll in powdered
sugar, and serve with a lemon sauce.

Brown Betty
2 cups fine bread crumbs. 3 cups stewed sweetened
apples,
3 tablespoons butter.

Melt the butter and add the crumbs, stirring till
they have absorbed it all. Grease a pudding-dish,
put a layer of the buttered crumbs in the bottom,
then a layer of apples, then more crumbs and so on,
tili the dish is full or the ingredients all used. Have
crumbs for the top layer and sprinkle a few bits of
butter over them. Bake in a moderate oven three-
quarters of an hour,
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Cottage Pudding

2 eups flour. 3{ eup sugar,
2 teaspoons Rumford Bak- 1 egg.

ing Powder. 2 tablespoons melted butter.
14 teaspoon salt. 1 cup milk.

Sift together the flour, salt and baking powder;
add the sugar and mix to a stiff batter with the egg,
butter and milk. Bake in a shallow, greased dish
about half an hour. Serve hot with sauce.

Rice Cream
1 quart milk. 1 rounding tablespoon granu-
1 cup rice. lated gelatine.
J tablespoons sugar. 14 pint whipped cream.

Seald the milk in a double boiler, add the rice and
cook till tender. Turn out, add the sugar and, when
nearly cold, add the gelatine which has been dis-
solved by standing in half a eup of milk for ten min-
utes; then heat both milk and gelatine till the latter
is melted., As soon as the mixture shows signs of
setting, add the whipped eream, stir it in lightly,
and turn into a wet mould. Chill thoroughly, turn
out, and serve with fresh or cooked fruit.

Bavarian Cream

1 pint milk or half milk 14 cup cold water.
and half thin cream. 24 cup sugar. :
3 eggs. }4 pint whipped eream.

1 tablespoon granulated gelatine.

Soak the gelatine in the cold water. Cook the
yolks of the eggs and milk (or milk and eream) in a
double boiler, stirring constantly till they coat the
back of the spoon; add the sugar and soaked gelatine.
Let the mixture become almost cold, then add the
whipped cream and the stiffly-beaten whites of the
eggs, which blend thoroughly with the other ingre-
dients, and turn into 2 wet mould. When chilled,
serve with custard, cream or fruit.
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Peach Cream

1 quart peaches. 1 eup whipped cream.
1 cup water. 1 tablespoon granulated
24 cup sugar, gelatine,

14 cup cold water.

Cook the peaches till tender with the water and
sugar, then pass them through a sieve. Soak the
gelatine for ten minutes in the quarter cup of cold
water, then heat it to the boiling point and add to
the peaches. Whip the cream stifly and add to the
fruit pulp when the latter is nearly cold; mix smoothly
and turn into a china or granite mould. Have the
cream very cold when turned out. The mould may
be decorated with sections of fresh peaches if desired.
Canned peaches can be used for making this dessert.

Coffee Cream
134 cups mill, 1 tablespoon granulated
3 eggs. gelatine,

cup strong coflee.

14 cup sugar. 24
1 cup whipped' cream,

Make a custard by cooking the eggs and milk in
a double boiler till they coat the back of a spoon,
stirring while the mixture is cooking; soak the gelatine
for ten minutes in the coffee, and add to the custard,
which should be hot enough to dissolve the gelatine.
Put in the sugar and stand the mixture aside to cool
while the eream is being whipped; add the eream
when the first mixture is nearly cold, stir in thor-
oughly and turn into a wet mould. Chill before
gerving.

Cold Wine Sauce

1 cup sugar. 14 cup claret,
1 cup water. Juice of 1 lemon.

Boil the sugar and water together till they form
a thick syrup. Let the syrup cool, add the wine
and lemon juice, and let the sauce become thoroughly
cold before serving.
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Maple Sauce

2 egg yolks, i;{ cup whipped cream.
24 cup hot maple syrup. inch of salt.

Beat the yolks of the eggs well and pour the hot
syrup over them. Cook in a double boiler till of
the consistency of thin custard, When cold add the
salt and whipped cream, and serve at once.

Wine Sauce

3 tablespoons butter. 1 cup fine sugar,
3 tablespoons sherry.

Beat the butter and sugar till light, put the bowl
containing them over hot water and stir till the
contents are creamy, and then add the wine. Serve
af, once.

Cranberry Sauce

1 quart cranberries. 114 cups water,
2 cups sugar.

Cook the eranberries and water till the berries are
tender; then rub through a sieve to keep back the
skins and seeds. Return to the fire, add the sugar
and cook only until it is melted. Chill and serve.

Foamy Sauce

3 tablespoons apricot, 1 cup boiling water.
marmalade or peach 1 tablespoon cornstarch.
preserve. 2 tablespoons cold water.

Juice of 1 lemon, 1 egg white,

Sugar if required.

Put the preserve, lemon juice and water into a
saucepan and bring to the boiling point, adding a
little sugar if it is needed, and stir in the cornstarch
moistened with the cold water. Cook five minutes
and pour over the stiffly-beaten white of egg, stirring
constantly while this is being done. Serve at once.
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Hot Chocolate Sauce

2 squares of chocolate. 1 cup milk.
J4 eup sugar. 2 egg yolks.
An inch stick of cinnamon or any other flavoring desired.

Melt the chocolate in the upper vessel of a double
hoiler, add the milk a little at a time, and cook with
the sugar and cinnamon over hot water. When
sralding hot add the yolks of eggs well beaten, and
stir till the sauce thickens. Remove the cinnamon
before serving.

Ha-d Sauce
14 cup butter, 2 tablespoons boiling water.
1 cup powdered sugar. Flavoring to taste.

Beat the butter in a bowl till creamy, then add
half of the sugar and water; beat well, and add the
remainder of the sugar and water. When light and
flufily add the flavoring and set aside in a cool place
till wanted. If desired the flavoring may be omitted
and a little nutmeg grated over the sauce in the
serving dish.

Note. — The addition of the water makes the
sauce lighter and lessens the labor of beating.

Chocolate Sauce (without egg)

14 eup sugar. 14 cup milk.

1 cup water, 1 tablespoon cornstarch

3 tnbllespoons grated choco~ 1 inch stick cinnamon.
ate.

Boil the sugar and water together to a syrup,
pour this over the chocolate and return to the sauce-
pan with the cinnamon, and cook ten minutes.
Moisten the cornstarch with the milk, stir into the
boiling syrup, and cook five minutes longer. Re-
move the cinnamon before serving,
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PASTRY

IN making pastry the best results are obtained by
having all the ingredients as cold as possible, and
keeping them so till the pastry goes into the oven. It
is the sudden change in temperature, as much as
the actual ingredients used, that makes pastry light.
If soft butter and lukewarm water are used the
result must be poor pastry—tough and not appetizing.

For plain paste, lard or a mixture of lard and
butter should be used; for very plain crusts, lard and
good beef drippings; but for puff paste, butter must
be used.

It is often desirable to have pastry that is light,
flaky and tender without being too rich, and this
result ean be atwiined by the addition of a little
Rumford Baking Powder and the reduction of the
amount of fat used. W here a rule calls jor one and
one-half eups of flour and two-thirds of a cup of Jal —
lard or butler — the housekeeper may take half a cup of
Jat and a teaspoonful of Kumford Baking Powder lo
the eup and a half of flonr, and have equally good resulls
as to appearance and flavor, at much less expense.

All paste is better if chilled before it is baked, If
convenient it should be made the day before it is to
be used.

In making fruit pies always put the sugar with
the fruit — not on top — or the erust will be soggy.

A marble or slate pastry-board and a glass or
china rolling-pin are the best for pastry, because of
their coldness; but if the ordinary utensils are cold,
good results will be obtained.

Short Paste
3 cups flour. 1 cu%lnrd. or lard and
1 teaspoon salt. utter, }
1 teaspoon Rumford Bak-  Ice-cold water to mix —
ing Powder. about 114 cups.

Sift together the flour, salt and baking powder;
rub in lightly with the fingers the lard and butter,
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mix to a firm dough with the ice-cold water and roll
out once on a floured board. Use for whatever pur-
pose desired.

Five-minute Paste

2 cups flour. 34 cup butter.

14 teaspoon salt. 1 egg yolk.

}4 teaspoon Rumford Bak- Jee-cold water.
ing Powder.

Sift together the flour, salt and baking powder; then
cream the butter in a bowl as for a cake. As soon as
it is light and creamy, add the sifted flour, mixing it in
with a knife, not touching at all with the hands. Beat
the yolk of egg and add a little ice water to it —
probably about three-quarters of a cup will be required
— to moisten the paste. Roll out onece on a floured
board. Theegg may be omitted, butis an improvement
if used. —

Flaky Paste
3 cups flour. 114 cups lard, or butter and
1 teaspoon salt. lard.
Ice-cold water to mix.

Sift the flour and salt together into a bowl, chop in
the shortening with a knife till well mixed with the
flour. Add ice-cold water to form a dough, cutting and
mixing the paste thoroughly while adding the water.
Flour a board and roll the paste out thinly, rolling
only lengthwise, and keeping the edges straight; then
fold evenly into three layers (lengthwise as a sheet of
paper would be folded to fit a business envelope), turn
it half around and roll again. Repeat the folding and
rolling, twice, and chill the paste if possible before
baking. Itisthe folding and rolling that produce the
flakes.

Puff Paste
/g pound {:astry flour. 1 teaspoon salt,
15 pound butter 1 egg volk.
1 tablespoon lemon juice.  Ice-cold water.

Beat the egg and add to it the water and lemon
juice; sift flour and salt, and mix all these ingredients
to a firm dough. Roll out into an oblong sheet.
Wash the butter and press into a flat cake half as
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large as the dough, lay it on one end and cover with
the paste, like a fruit turnover. Press the edges
well together, roll out and fold into three layers.
Cool and roll again, repeating the process till the
paste has been rolled seven times. Put on ice when
necessary. Bake in a hot oven, and if possible make
it the day before it is required for use. The butter
may be divided into three portions and put in after
each rolling if desired, but the seven rollings must
be made after all the butter has been used.

Apple Custard Pie

3 large tart apples. 14 pint milk,
12 eup sugar, N utmegor cinnamon to taste.
2 eggs. Paste.

Peel, core and stew the apples with just enough
water to prevent burning, rub through a sieve, and
add the sugar and spice. Beat the eggs — yolks
and whites separately, — add the yolks to the milk,
stir in the flavored apples, and fold into the mixture
the stiffly-beaten whites of the eggs. Line a deep
pie plate with paste, pour in the filling, and put
gtrips of paste lattice-fashion over the top. DBake in
a moderate oven about half an hour.

Mince Pie Filling

1 pound seeded raisins. 1 pound sugar,
1 pound currants. 2 pounds peeled, cored and
Lpound finely-chopped chopped apples.

beef suet. 114 teaspoons mixed spices.
The grated rind of 2 1 cup brandy,

emons. 1 tablespoon salt.

14 pound candied orange peel and citron chopped fine.

Prepare the fruits by seeding the raisins, washing and
drying both these and the currants; add the suet very
finely chopped. Run the peel through a meat chopper
or chop it very fine with a knife, and mix all together
with the sugar, spices, grated lemon rind, apples, salt
and brandy. Keep at least a week before using, stirring
occasionally. This quantity will make about eight
good-sized pies, and will keep all winter.
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Cranberry and Raisin Pie
154 eups eranberries. I3 eup sugar,
1 cup raisins, aste.
Seed the raisins and chop the cranberries; add the
sugar, and bake in a shallow pie plate between two
crusts.

Pumpkin Pie
2 cups steamed or baked 1 teaspoon einnamon;
pumpkin. 1 teaspoon ginger.
1 cup sugar. 1 pint scalded milk.
14 teaspoon salt., 2 large eggs.
Paste. @

Rub the pumpkin through a sie