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PREFACE.

The object of the CosmoroLiTAN Cook AND REcirE Book is
to provide the Public with an honest and practical Cook
Book, containing Recipes for the preparation of dishes to
suit all tastes and purses.

The compilers of this work have examined a large number
of Cook Books varying in price from one to five dollars, and
while they all contained some good Recipes, still, they seemed to
a great extent, to be copies of each other, most generally lacked
the details required to successfully produce the dish desired,
and frequently seemed to be intended for persons of large
means only—that is, there was but little attempt at economy.

We do not clatm origmalily for all our Recipes, but have
culled the choicest from French, German, English and Amer-
ican Cook Books, possessing a national reputation, while
many were recetoed from families and individuals who mvariably
gave us their choicest recipes.  All, however, are practical, and
have been tested, while the majority of them are economical.
In addition to cooking recipes we have added many valuable
ones for domestic use, as well as information on subjects and
questions arising daily in every household. That this book
may serve the purpose for which it is issued, is the earnest
wish of the Publishers.
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Excellence was our aim in this work, in all its
details. This idea has been maintained in seeking
advertisers, We sought and have obtained only
houses and articles of the highest standing
in the community, and our readers can rely upon
having their wants filled in the various lines repre-
sented, not only at the lowest market prices, but they
will there find the largest and most varied stocks to
be found in the city of Buffalo, to select from, while
the specialties advertised can be relied upon as to
quality and merit. The different lines of business
and specialties
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We have divided our work into two parts.

ParT I will consist of Economical Recipes.

Part II will comsist of more costly and Fancy Recipes.
In both parts, however, will be found numerous Household
Recipes, Tables, Etc., Etc., the Index to which being very
complete, should be carefully noted, in order that the reader
may become acquainted with the contents of the Book for
future reference. Tn simplify the finding of the recipe desired,
we have numbered each one, and so indicated them in the
Index, which will be found in the latter part of this work.
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THE TABLE.
=

No silent educator in the household has higher rank than the
table. Summoned three times a day by the family, who gather
from their various duties and callings, eager for refreshment of
body and spirit, its impressions sink deep, and its influences for
good or ill form no small, mean part of the warp and woof of
our lives. Its fresh damask, bright silver, glass and china, give
beautiful lessons in neatness, order and taste ; its damask soiled ,
its silver dingy, its glass cloudy and china nicked, annoy and
vex at first, and then instil their lessons of carelessness-and
disorder.

An attractive, well-ordered table is an incentive to good
manners, and being a place where one is inclined to linger, it
tends to control the BAD HABIT OF FAST EATING. An uninvit-
ing, disorderly table gives license to vulgar manners, and en-
courages the haste which has proved so deleterious to the
health of Americans. Should it not, therefore, be one of our
highest aims to bring our table to perfection in every par-
ticular ?

To this end, cleanliness, order and taste must be carefully
observed. Beautiful damask has no charm if soiled ; but, be
it ever so old, worn and darned, if white and well-ironed it
commands our respect. Even when no table cloth can be
afforded, the well-scoured pine table is most welcome, and so
beautiful in its whiteness that we almost persuade ourselves it
is better than damask.
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Silver has no attraction if dull and tarnished ; sticky pitcher
and tea-pot handles, streaked china, murky glass, the molasses
pitcher dotted with hints of its contents, cruets with necks and
stoppers dingy and thick with dried condiments, stray crumbs
of bread, and spatters of gravy in the lumpy salt of the smeared
salt cellars, are almost repugnant. And if, moreover, one
knows that a similar regdme controls the cooking for such a table,
though the rolls be ambrosia, and the coffee nectar, they cannot
tempt the appetite. But the most thorough cleanliness wii]
not atone for a lack of order. The table-cloth may be clean
and white, but unless well-ironed and laid straight, it is very
unsatisfactory. Knives, forks and spoons must be in a line,
and plates must have strict reference to their vis-a-vis. The
china must be of one kind, and neither nicked or cracked.

Then taste must come in for its share,

The selection of silver and china, glass and damask, gives
fine scope for its exercise. Let all be of beautiful design, the
damask particularly, and of as choice a quality as can be
afforded.

In the appointments of the table, very much depends upon
refined taste.  Without it, there may be a stiff bouquet in the
centre, with flowers fitted together like stones in a mosaic ;
with it there will be a loose, graceful arrangement of flowers,
with drooping ferns, leaves and tendrils, Evidences of taste
;0 the table are particularly acceptable to us, most deservedly
so, and always worthy of cultivation, as they take from the
grossness of indulgence in mere animal appetite.

Let us give then, to these three graces of the table, cleanli-
ness, order and taste, the importance which so justly belongs
to them; let us provide an abundant supply of wholesome
food, well cooked and well served, and the hours spent at the
table shall aid in our highest development.

-

T
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THE BREAKFAST TABLE.

First see that it stands in the centre of the room, and per-
fectly straight, for no matter how well arranged, if it stands
but little out of line, everything looks awry. Then put on the
cover of canton flannel ; this preserves the table-cloth, gives it
a whiter shade, and deadens sound.

Have an eyelet hole in each corner to fasten over corre-
sponding knobs under the ledge of the table; by this means it
is held in position and cannot be displaced by the table-cloth,
which comes next in order. In laying the table-cloth be care-
ful to have the point where the folds cross in the centre, lie
exactly on the centre of the table. Then arrange the mats’
they are disliked by the most fastidious, and where the canton
flannel cover is used, there is less necessity for them.

Then place the tumblers and napkins at the right hand of
the places intended for the plates. Then arrange the silver and
knives, making this square for every plate, viz.: dessert spoon
for fruit or oatmeal at the right hand, fork at the left, and
knife with the back of the blade towards the plate, across the
top. Every large spoon should lie with the handle towards
the right hand of the person sitting before it. Always place
the silver right side up; the inside of a spoon is much more
beautiful than the outside, and the fork gains nothing by being
turned over. Then arrange the cups and saucers, sugar, etc.,
on a waiter or not, as you please, but by all means at the end
of the table in preference to the side. The head and foot of
the table are for the lady and gentleman of the house. This
old established rule is sometimes waived for convenience sake
but the change detracts greatly from the elegant appearance of
the table.
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THE DINNER TABLE.

In changing the table-cloth during the week, contrive to let
the fresh one be for the dinner table. Place a large napkin
over each end of the table to protect the table-cloth during the
carving ; these must be removed when the crumbs are brushed.
For company. dinner, many families prefer using two table-
cloths, having the upper one removed after the first courses,
thereby dispensing with brushing the crumbs, and generally
securing a clean cloth for the dessert. Put on the mats and
glasses, and as for breakfast, make a square for every plate
with the knife, fork and soup spoon. If raw oysters are to be
a part of the dinner, they should be the first course ; select a
small kind, serve them on the half shell, five or six on a plate,
with a bit of fresh lemon in the centre.

The soup is helped by the lady. The rule is one ladleful
and but one helping; at the end of this course, the soup plates
are first removed, then the tureen. In handing plates, -the
waiter should always go to the left side of the guest; plates
should be removed from the right side.

The waiting on the table should be as noiseless as possible, and
the voice of the waiter should never be heard; if necessary, a
low tone to the lady is admissible. No reproof should be given
a servant at table, and no instructions that ean possibly be
avoided. Full directions before every meal should be given
to an inexperienced servant. The foreign mode of serving a
dinner is beautiful, and has great advantages over our way.
The table is handsomely set with glass and silver, fruit and
flowers. The first course is soup, then comes fish, already
carved, that you may help yourself with ease. Then there is a
ZFilet de Beoeuf, part of which is carved, and the whole garnished
with sliced potatoes, browned ; thena cauliflower or macaroni;
after that roast fowl and sweet-meats; then a pudding, followed
by ices and coffee, fruit being the last course.
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The wines being first, a small glass of sherry before the fish;
then claret: next a fine Sauterne, followed by champagne with
the fruit.

The little delay between the courses gives time for pleasant
conversation, and would be admirable here in preventing our
fast eating. This custom also saves the cook that last severe
pressure of serving from four to eight hot dishes at the same
time.

No well-ordered house has noisy servants. The house-
keeping in every department should move like perfect, well-
oiled machinery, with invisible wheels. Shrieks of laughter
from the kitchen, singing and calling through the halls, stamp
a house at once as belonging to the vulgar and uncultivated.
Let the comforts and luxuries provided for your family and
guests come to them as by magic; let them hear no preparatory
sounds, and see no sights, that shall take from them the fresh-
ness of the entertainment.

10—

THE TEA TABLE.

Set the table without a cover. This is a privilege that
neither the breakfast nor dinner table can claim, and should
therefore be cherished as particularly distinguishing the tea
table. Of a summer’s evening the effect is cool and refresh-
ing, and in the winter its polished surface is rich with the re-
flection of lights and silver. On some tea tables we find a
delicately ‘crocheted mat for every plate, the tongue, biscuit,
etc., placed on white mats of heavier make, and the tea service
arranged on one large oval mat. Arrange the knife, fork and
spoon as for breakfast, using a smaller sized plate. Use
fringed napkins, one lying on each plate. Let the cups be of
thin china and placed before the lady of the house, the relish
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of fish or cold meat before the gentleman, flowers in the centre,
fruit and biscuit each side, the cake busket between the flowers
and ‘tea things,”’ and the butter on the other side of the
flowers.

The gathering at the tea table is perhaps one of the most
social of the day, there being none of the hurry of the breakfast
table; and the rest, so charming when contrasted with the
anxieties, formality and etiquette of the dinner table, comes,
to the mother especially, as a sweet benediction.

No soup tureen looms up before her, or heavy, smoking
joints. These have given way to fragrant tea or delicious
chocolate, cold tongue, or meats thinly sliced and garnished
with curled parsley, light and snowy biscuit, sweet golden but-
ter, and honey in the comb, etc.

Physicians tell us that the heaviest meal of the day should
come at noon, when the digestive organs have more vigor than
at night. We think their counsel good, and a light repast at
night will make our slumbers more peaceful, our rest more pro-
found, and leave our heads clear for our next day’s duties.

[EEE Y ) Jm— <

/
K DUTIES OF THE MAID OF ALL WORK. j

The general servant must be an early riser. Her first duty,
of course, is to open the shutters, and in summer, the win-
dows of all the lower part of the house.

Then she must clean the kitchen range or stove, sift the
cinders, remove the ashes, brush the stove, and rub the bright
parts with a leather or woolen cloth kept for that purpose.

She must light the fire, fill the kettle, and as soon as the fire
burns, set it on to boil.

She must then clean the room in which the family break-
fasts, first pinning up the curtains out of the dust. She should
let the dust settle for a few minutes, running meantime to the

-
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kitchen to get the breakfast things ready to bring in. In five
minutes or so, she must return and thoroughly dust all the fur-
niture, the ledges about the room, the mantel-piece, and all

ornaments. Not a speck of dust should be left on any object
in the room Then she lays the breakfast cloth ready for
breakfast, and shuts the dining or breakfast room door.

Her next duty is to sweep the hall or passage, shake the
door mat and clean the door step, and if necessary, polish
the door plate and door knobs. Then she cleans the boots,
washes her hands and face, puts on a clean apron, and prepares
the toast, eggs, bacon, coffee, or whatever is required for
breakfast ; if the family is ready for breakfast, she brings it on
the table; if the family do not require her to wait on the table,
she may then go up to the bed rooms, open the windows, strip
the bed-clothes off, and leave the mattresses or beds open ; by
this time probably the bell will ring for her to take her break-
fast and remove the breakfast things, which she should do
quickly and carefully ; sweep up the crumbs in a dust pan, put
back the chairs and clean the room. The china is then washed
and put away, and the kitchen tidied a little.

Her mistress will then give her orders for dinner.

As soon as these are settled, she will put on a large clean
apron in which to make the beds, that she may not soil the bed
clothes with her working dress. The mistress of the house
generally assists a maid of all work in making the beds, but
this is by no means a right of the maid, and very frequently
she has this work to do alone.

In making the beds she should turn the mattresses frequently,
the sheets being always placed with the marked end towards
the pillow.

When the beds are made and the slops emptied, the rooms
should be carefully dusted. Then she sweeps down the stairs
and dusts the banisters. She sweeps the dust from each stair
into a dust pan and is careful that no dust lies about the pas.

B
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sage or hall which she nas already dusted. She next proceeas
to the sitting room, dusts the furniture, (dusting the ornaments
is frequently done by the mistress, but cannot always be ex-
pected.) In winter when stoves are used, they must always be
first attended to. Itis scarcely necessary to mention that great
care should be exercised in dusting ornaments and to evade
breaking little keepsakes which are highly prized by the owner
and which no money can replace.

The maid then returns to the kitchen, puts on a large canvas
apron, which will tie all round her and which has a bib, and
proceeds to cook the dinner. While the meat is roasting or
boiling, any little kitchen work which will not take her away
from the neighborhood of the fireplace, may be done.

Half an hour before taking up the dinner she will set the
table, following explicitly the directions given by her mistress,
and serve the various dishes during the meal as her mistress
may direct; after she has had her own dinner she sweeps, folds
up the table-cloth, sweeps up the crumbs under the table, and
if the room is left vacant, opens the windows ; then washes up
the dishes and plates, cleans the knives, (washing off the grease
carefully before she rubs them on the knife-board,) washes the
silver spoons and forks, and just rubs them over with the
leather, cleans any boots and shoes required, and then cleans
up her kitchen and goes to wash and dress herself.

Her next duty is to bring in the tea, make the toast, etc.

After tea she turns down the beds, sees that there is water in
the rooms, shuts the windows and closes the blinds.

These are the ordinary daily duties, but in order that the
house may be well cleaned, every bed-room should be swept
once a week, and the tins and silver must have weekly atten-
tion beyond that of the daily washing. A tidy girl will gen-
erally wash up the glasses and plates after supper and not leaye
them for the morning; she should also carefully fasten up the
house. She should ask her mistress for housemaid’s gloves,
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and endeavor as much as possible to keep her hands clean, so
as never to leave smutty marks of fingers on anything she
touches ; her hair should be banded carefully back and be
kept smooth and her face clean ; and as she has to answer the
door, she should wear her coarse apron as much as possible,
and at a knock or ring, exchange it for a clean white one kept
within reach.

Recollect, my little general servant, that if your place is a
hard one, it is also the best possible one for training you for a
better one. After all, too, you have not more to do, nor, in
fact, so much as you would have as the mistress of your own
home when married, when you would probably have to clean
house, work for your family's support, and take care of chil-
dren, besides enduring anxiety and the many cares of the
mother and wife. In your place you have no care for daily
bread or clothes, your food and raiment are sure and you have
every comfort.

If you rise early, bustle about and waste no spare moments,
you will get through your work very well, only do THINK
Aapour 1T. A little arrangement and thought will give you
method and habit—two fairies that will make the work disappear
before a ready pair of hands If, when you put your head on
your pillow, you would just plan how best to get through next
day’s work you would find it a great help.

Try NoT TO FORGET ORDERS. Do everything as well as
possible at once. Remember, ¢ Once well done is twice done.”’
““A place for everything and everything in its place.”

Be sure to always wash china, that is, cups, saucers, plates,
etc., in very hot water, and wipe them dry with a very clean,
dry cloth ; a wet, dirty cloth will make them smeary and sticky.
Find time for your own work of an evening, and take care to
leave no holes in your stockings or rents unmended. ‘A stitch
in time saves nine,”” and if every Saturday night you mend all
fractures, both in the clothes that return and those that are
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going to the wash, you will keep your needlework nicely under.

Be personally clean, itis the great charm of ladies; and a
good wash every night before going to bed will refresh you,
make you healthy, prettier, and more cheerful than if you fell
asleep, still dirty from your daily toil. Be active, cheerful,
good tempered and obliging, and you will find work easy and y
employers kind.

SS—ANS——
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THE MISTRESS OF THE HOUSE

The Mistress of the House commands daily a small realm of
which she is queen. Let her rule with justice, meekness and
quietness. The most self-governed person will always govern
best, and we should have fewer bad servants if they were all
under the firm and patient training of an employer who under-
stood what their duties really were, and who required the best
fulfillment of them compatible with the frailty of human nature.

Goop TEMPER, Patience, and 4 knowledge of domestic
affairs, come first therefore, in the list of requirements for a
model housewife.

A FREQUENT VISIT T0O THE KITCHEN IS VERY ESSENTIAL, for
there, usually the greatest waste takes place ; this may be attrib-
uted, not so much to the carelessness and indifference of the
servants, as to the fact that they do not realize the amount ex-
pended for that department of the household. The writer had
in his employ a servant-girl who was thought quite economical;
a year after her marriage she stated, that while in our employ
she did not realize how wasteful she was, but now that she had
a home of her own to provide for, she realized how much food
cost, and saw where she might have been much more econo-
mical.

How and Where to Buy.—Buy of first-class establish-
ments only. Prices are no higher (quality and quantity con-
sidered) and frequently lower than establishments that seek a
cheap trade, while the goods are sound, unadulterated, healthy,
first-class, the variety larger, and the goods fresh. Beware of
establishments who profess to sell cheap and give you prizes
besides.
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PART L,

WIDOW PRUDENCE'S ECONOMICAL NEW
ENGLAND RECIPES.

HER STORY. :

Having been left a widow with six children to support, I had
to study economy. My husband had been in the wholesale
fruit business, but the failures of 1857 were the cause of the loss
of both his life and fortune. Following his death I was
attacked by a severe illness, during which my family were
scattered among relatives. After my recovery I again gathered
them together, resolved that they should not leave me, except
of their own desire ; each one that was able now put all their
earnings in the housshold purse. With seven to feed and clothe,
and rent to pay, it became a duty how to buy the cheapest,
yet good articles. 1 hought for cash and invariably of first-
class houses; the advan tages of purchasing from such houses, are
these: you are sure- of full weight, you are sure of pure, fresh,
sound and uniform goods, while prices are, as a rule, lower
than at small establishments. Tn meats the fine cuts are generally
very expensive, (BUT THE HEAD, FEET, HEART, LIVER, TRIPE AND
COARSER PARTS ARE GENERALLY AS GOOD IF COOKED PROPERLY,)
AND GIVE A GREATER VARIETY. Many of those now dependent
upon the corner grocer and butcher who give a very limited credit
atexorbitant profits, and whose customers are forced to buy just
what they have, if they would begin to save enough to buy but
a few articles for cash, they would scon buy all. Why should
the poor man labor hard all the week, that when Saturday
night comes he must give one-third of his earnings as profit to
such small dealers who lead an easy life and get rich off his
trade? 1 give yo® many recipes for each article, and if you have
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nothing in the house but meal you can make a comfortable
repast, at least you need not hunger.

IN THE SELECTION OF GoODs at large establishments you will
have but little trouble, for you will deal with men of honor and
principle as a general thing, who do a large business and are
above misrepresentation ; there are certain brands that are the
best and you will soon find them out and will use no other.

SUGAR.—Use only granulated, for it is the cheapest in the
end, no drying up, no waste and it is impossible to adulterate it.

FRUITS AND VEGETABLES.—Always buy them fresh, clean
looking, and free from decay, as they vary in quality very
much. Good judgment is better than advice.

Fisa.—Fish should always be perfectly fresh when cooked.
To select fresh ones observe the eyes, if they have a bright
life-like appearance, the fish is fresh; if on the contrary, the
eyes are sunken and dark colored, and have lost their brilliancy,
they are certainly stale. Some judge by the redness of the
gills, but they are sometimes colored to deceive customers.
Do not buy any more fresh fish than you want to use for the
day (except in winter, when they will keep) but the fresher
the better.

MEATS, POULTRY, GAME, ETC., ETC.—The finest grained
beef is the best. The flesh is of a fine red, and the fat a light
cream color, but not yellow; the fat, too, is solid and firm.
The lean of mutton should be of a red color, and the fat white.
The skin of pork should be of a light color, and if young, it
is tender ; the fat should appear firm. A tender goose is known
by taking hold of the wing and raising it; if the skin tears
easily, the goose is tender; or if you can readily insert the
head of a pin in the flesh it is young. The same remarks will
hold good with regard to ducks. Young chickens may be
known by pressing the lower end of the breast bone; ifit
yields readily to the pressure they are not old, for in all animals
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the bomes are cartilaginous when young. The breast should
be broad and plump in all kinds of poultry, the feet plis.b]_,g'
and the toes easily broken when bent back.

00

OUR RECIPES.

All persons who have used Cook Book recipes know, that as
a rule, they give information to cook only fine rich dishes.
They dishearten a prudent housekeeper. How can: it be other-
wise when some recipes of a single small dish call for eight to
ten eggs (at four to five cents a piece, as they are in winter)
and ounces of dear spices and outlandish herbs and costly
fruits. Mrs. Prudence having for forty years cooked fora
large family of her own, and kept a fashionable boarding
house, now getting old, gives to the world the benefit of NEw
Excranp Cookine, with French, English, German, Seotch, Trish
and other national recipes, that have been used by her and
improved and cheapened. .Her struggle through life to sup-
port her children caused her to use many of the cheaper foods,
and her great love for her offspring caused the old lady to make
them good and palatable, but at the same time healthy. Itis
well known that many, very many families, have nothing but
dry bread the most of the time; others have but little meat;
others are tired of beef, pork, mutton and lamb. They want
something new ; all parties will find their wants supplied here ;
many of her cheap dishes are as good as the much more costly
anes of the modern cook books. -
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We Will Guarantee

5 THAT ANY FAMILY

YII].‘[ u.ducﬂ tl‘l.a.r‘ Tu. -J.J E.&P-LL OHE"HZH
BY THESE RECIPES,
And have Healthier and Better Dishes, besides Many New Ones

NEVER HAYE BEEN KNOWN TO THE PUBLIC.

CTrhABSETFILGA TITOIN.

0.

We classify the dishes by the name of the principal food of
which it is made, and keep them all together, so that one can
see at a glance which one of that kind they prefer, and if they
have only Indian corn meal in the house with the few things
required, they can select from fifty* dishes to suit their palate ;
thus bread, porridge, pudding, cakes; etc.

TiveE.—The time is also seen at once; the time it takes,
without reading the whole recipe, so that if the cook has not
time to prepare it one way she can another ; so with meat of
any kind, it can be cooked to suit the time at one’s disposal.

ArTICLES AND QuanTITY.—The name of each article, and
its quantity, are given separate, so that the cook, after having
read the recipe, knows if she has the necessary ingredients,
or can get them. If so she has but to read the DIREcTIONS,
to go on, and then, if she desires to, can reduce the amount
s0 as to make less, or increase and make more.

Our REMARKS upon dishes are to give information as to their
axcellence, and for whom they are best adapted, sick or well.
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MILK. &

Is a very common article of food, enters into a great many
dishes ; bread, cake, puddings, pies and drinks; it gives like
eggs, a rich flavor without being unhealthy. 1In large cities it
is apt to be adulterated with water, etc.; to avoid which, many
use condensed milk, which can be bought of grocers anywhere,

and has many advantages over common milk.

RemMARKS —In the following recipes we have given the time required
for boiling, based upon the use of a double kettle or boiler (no well-ap-
pointed kitchen should be without one); many articles of food are easi y
burnt or scorched in cooking when cooked in open pans, and require
close attention. This difficulty is obviated by the use of the double boiler,
by some called, oatmeal or farina kettle; be careful and have the outer
kettle always filled with water.

I. Boiled Milk. [TiME.—TWENTY MINUTES.]

ArricLE.—Milk, two quarts.

Drrecrions.—Pour two quarts of milk into your double boiler,
have the water in the outer kettle boiling, let the milk remain
twenty minutes or longer ; it-will not burn.

ReMARKS.—Boiled is much richer, better, and healthier, than without
boiling; the chemical action of heat upon milk condenses and solidifies
it. In too many cases milk sold to families is watered or impure; boiling
it will correct this in a measure, as all physicians and chemists say that
water boiled is made purer. The component parts of milk are about
eighty-seven parts of water ; sugar, five; cascine, five; butter, three; all
perishable. When hoiled it will keep twice as long. In all recipes for
cooking, hoiled milk should be used where milk is required; although fresh
milk may be used, the cook will find that the use of boiled milk produces
richer results.

2. To Preserve Milk.

Boil it in a double boiler, add a quarter of a teaspoonful of
soda to two quarts.

3. Cocoa Milk. [TiME.—FIFTEEN MINUTES.]
ARTICLES.—Quarter of a pound of cocoa ; a quart of milk.
Directions.—Put the milk in a double boiler, let it boil,

then pour in the cocoa, first powdered and made to g paste.
Chocolate may be made the same way.

REMARKS.—Cocoa or chocolate is very healthy and nutritious, and for
children excellent.
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4. Cocoa or Chocolate. [ I'™ME.—FIFTEEN MINUTES.]

ArticLEs.—Quarter pound of cocoa or chocolate ; half a
pint of milk ; water one quart.

Direcrions.—Make your cocoa or chocolate into a paste by
adding a little hot water to the grated material, then pour vour
boiling water into the double boiler, add the cocoa or choco-
late and milk, and boil as above.

5. French Chocolate. [TiME.—FIFTEEN MINUTES. ]

ArTicLES.—Three ounces plain chocolate, grated, three
pints milk, one pint water.

Direcrions.—Make your chocolate into a thin and smooth
paste with a small quantity of hot water; let your milk and "
water come to a boil, then add your chocolate paste, stirring
well ; let boil up once ; sweeten to taste.

6. Rice Milk. [TiME.—FIFTEEN MINUTES.]

ArticLeEs.—Rice, ground, a tablespoonful ; milk, a pint.
DirecTIoNs.—Boil the milk in your double boiler, then add

the rice, sweeten and flavor to taste.

RemArKs.—Rice, flour, corn-starch or arrow-root, made in the same
proportions is as good. Half a teaspoonful of magnesia added will cor-
rect acidity of the stomach; there is no better food for the sick, feeble,
children, and infants.

7. Coffee Milk. [TiMe.—TWELVE MINUTES.]

ArticLEs.—Two tablespoonfuls of ground pure coffee; a
pint of milk ; water, half a teacup.

DirecTioNs.—Pour the milk into the double boiler, after it
boils add the coffee, first soaked in boiling water ; let it stand
covered two minutes ; sweeten to taste,

ReMArKs.—This coffee is perfectly delicious.

8. Improved French Coffee. [TiMe.—Five MINUTES.]
ARrTiCLES.—A tea cupful of finely ground coffee; three
pints boiling water.
DirEcTioNs.—Keep your coffee in a tight tin can ; grind it
only as you need it; procure a French coffee pot, put your
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coffee in the upper part, pour the boiling water on it, and let
it percolate through the coffee; pour it over a second time, and

the liquid coffee will run through clear and strong ; use boiling

milk.

REsARKS,—We give no other recipe for preparing coffee, for the
wretched way of boiling it is nat cooking, it is spoiling the aroma of
coffee, which is all there is of it to drink. A proper combination of
Mocha and Java, the secret of which some grocers possess, makes the
finest beverage, some use hall of each, one-third Mocha and two-thirds
Java makes a nice combination. Coffee is very stimulating and good for
those it agrees with. The best is the cheapest, but buy it of first-class
establishments, especially when buying it roasted or ground.

9. Tea Milk. [TiME.—FIFTEEN MINUTES. ]
ArticLEs.—Milk, one pint; tea, a tablespoonful.
Directions.—Pour the milk in your double boiler, let it

boil; then pour in the tea, let it remain five minutes ; then
strain and serve.

RemARKS.—This 15 good for the well and sick, especially for those who
are feeble, Tea 15 stimulating and refreshing.

10. Tea. [TmE.—TEN MINUTES.]

ArticLE.—Half a teaspoonful for each person.
Direcrions.—Scald the teapot; put in the tea ; add a little
water ; then add the rest of the water in five minutes.

Remarics.—Black tea is the best and haalthiest, needless to say buy
tea only of first-class grocers, and beware of teas sold where prizes are
given with each purchase.

II. Suet Milk. [TiME.—ONE HOUR. ]

ARrTicLES.—Mutton suet, two ounces ; milk, one pint ; flour,
one ounce.

Direcrions.—Boil the above in your double boiler one
hour.  Good for dysentery and diarrheea.

12. Bread and Milk. [TiME.—TEN MINUTES. ]
ARTICLES.—Old bread, six slices; milk, a pint.

DiRECTIONS.—Boil the milk in your double boiler; when
hot pour it over the bread.
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13. Real Cream. [Tive.—TWENTY MINUTES. ]
ArTmicLEs.—Two quarts of milk.
Direcrions.—Heat the milk slowly in the double boiler ;

as the cream arises take it off.

RemArks.—Cream is often required, but not easily procured; this
recipe will show how to get it at once.

14. Cream Toast. [TiME.—TWENTY MINUTES.]

ArricLes.—Milk, one quart; flour, three tablespoonfuls ;
butter, two tablespoonfuls.

Direcrions.—Boil the milk in the double boiler ; when hot
mix the flour in cold milk, strain through a sieve, and stir in
rapidly, add the butter and salt to taste, let it boil five minutes.

Toast any bread, pour the cream over it, and serve.

ReMARKs.—This is far preferable to plain milk, as is most commonly
used. Any old bread toasted will answer. All who have caten this, like
it very much.

15. Mock Cream. [TiME.~TWENTY MINUTES.]

ArticLES.—Milk, one gunart; an egg;: a tablespoonful of
maizena ; and butter, the same quantity.

Direcrions.—Boil the milk in the double boiler, stir up the
egg, maizena; and butter, together; add to the milk when
hot.

16. Milk Porridge. [Tnue.—HALF AN HOUR.]

ArTmicLes.—Milk, one pint; water, one pint; oat, graham,
rye, or cornmeal, grits, farina, or hominy—either of these a
large tablespoonful ; a little sugar, salt, and butter to taste.

Direcrions.—Put the hot water into the double boiler, mix
the meal in a little cold water, add this, and seasoning (add

more meal if it is preferred thicker), then add the milk.

REMARKS.—These porridges are good for the sick and well, very easy
of digestion, yet nutritious.

S Wheys. [TiME.—ABOUT HALF AN HOUR. ]
ArticLEs.—Milk, a pint, or either one of the following
added to it : rennet, or vinegar, or mustard, or alum, or cream
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of tartar, a teaspoonful, or an orange or lemon ; tamarinds,
two ounces ; wine, a tumblerful.

DirectioNs.—Pour one pint of milk in the double boiler ;
when boiling hot add either one of the above articles, stir it
in rapidly for a few minutes, separate the curd, drink cold or

warm. The curd can be eaten by well persons.

REMARKS.—Wheys are made with anything that will coagulate the
milk, and derive their name from that nsed; for the sick and feeble they
are very nourishing.

18. Curds. [TiME.—HALF AN HOUR.]

ArticLE.—Milk, a pint.
~ Directions.—Make a curd as above directed for wheys,—
as whey is the watery part of the dish used for the sick, so the
curd is for the well,—turn the curd after it is separated, into a
mold or dish, or make into cakes; they can be eaten with
sauce or plain. ;

19. Plain Custard. [TIME.—ABOUT HALF AN HOUR.]

ArticLEs.—Milk, one quart ; eggs, four ; sugar, a quarter of
a pound ; flavor to taste.

DirecTioNs.—Pour a quart of sweet milk into the double
boiler, stir in the sugar; beat the eggs well, and stir until
thick ; pour it into a dish or custard cups.

20. English Custard. [TiME.—ONE HOUR AND A HALF, ]

ArTicLES.—Milk, two quarts, sugar, quarter of a pound;
eggs, six.

Direcrions.—Beat the yolks of the eggs; pour the milk
into the double boiler, keep the cover off; boil it down to
one-half; pour the milk when reduced on the eggs, stir it until

nearly cold, then pour back into the boiler, and boil for one

hour; then pour into a buttered mold; let it cool, then turn
out ; serve with sauce or jellies. ¥

21. French Custard. [TiME.—HALF AN HOUR.]

ArTicLES.—Milk, a quart ; eggs, four ; lemon peel ; quarter
of a pound of sugar,
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Direcrions,.—Pour a guart of milk into the double boiler ;
add one lemon peel ; beat the yolks of the eggs, add to the
milk, add the sugar ; boil all till it is thick.

22. Condensed Milk Custard. [TiME.—HALF AN HOUR.]

ArticLeEs.—Condensed milk, gne pint; water, one pint;
sugar, quarter of a pound six eggs.

DirecTioNs.—Pour the milk and water into the double
boiler ; beat and add the eggs and sugar ; boil until it thickens ;

pour it into cups ; grate some nutmeg over each cup ; let them
get cold, and serve.

23. Fruit Custard. [TiMe.—HALF AN HOUR. ]

ArricLEs, —Custard and fruit.

Direcrions.—Place any preserved fruits or jellies in a deep
dish about one inch thick ; pour over them any of the above
custards when hot, and serve them very cold.

Remarks.—More or less eggs, sugar, or milk, can be used in any cus-
tard ; favor of any kind to suit the taste. Custards may be thickened with

maizeua, corn starch, or gelatine.
24. Chocolate Custard. [TME.—TWENTY-FIVE MINUTES, ]

ArticLes.—Four ounces sweet chocolate, eight eggs, three
tablespoonfuls sugar, one quart of boiling milk, half pint
boiling water.

IDirECcTIONS.—Scrape the chocolate, pour the waler on it,
stir it until dissolved ; pour this by degrees into the boiled
milk, stirring all the time; add the eggs previously beaten,
leaving out two of the whites, stirring continually, then add
the sugar ; pour the mixture into cups and bake ten minutes ;
serve cold with sweetened cream, or the white of an egg beaten
to a stiff froth and heaped on top.

RICE

Supports millions of people in the eastern countries, and is a
very nutritious food, easy of digestion, never does any harm,
good for the sick and well. It can be made into many dishes.
At present we give only the plain ones, but will hereafter give
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some thirty others. In boiling, use the double boiler, or it
will be very liable to burn. Rice, when boiled, may be used
in custards, bread batter, cakes, muffins, stuffing, fried, ete
25. Rice Water,
To one quart of water add two tablespoonfuls of rice au__&

boil two hours.
26. Rice Gruel.

. Ground rice, a heaping tablespoonful ; ground cinnamon, a

teaspoonful ; water, a quart; boil half an hour.
27. Rice Boiled.
Wash it in pure water ; boil it in salted water in the double
boiler. Keep it from boiling to a jelly.
28. Rice for Children.

Boil in water until half done ; then add a little butter, some

sweet milk, sweeten ; add eggs if desired.
29. Rice Pudding.

Wash the rice; soak it an hour; mix as many raisins in
weight as rice ; boil it to a hard jelly. It will come out of the
boiler all in one piece. Eat with sauce, or turn hot into cups;
it will come out solid when cold.

30. Rice Boiled Whole.

Soak a pound of rice, more or less, six hours, in cold water,
to which a little salt has been added ; pour boiling hot water
in the double boiler ; pour in the rice; boil twenty minutes ;
drain it in a colander. It will be very nice.

31. Rice and Apples. [Tme.—Two HOURS.]

ArticLES.—Rice, a pound ; butter, an ounce; sugar, a.
tablespoonful ; apples, six, or dried apples the same.

DirEcTioNs.—Boil the rice until soft, add the butter and .
sugar ; stew six green or dried apples, sweeten ; pour the ap-
ples in a dish and cover with the rice, and serve.

UNIVERSITY




STOVES, HARDWARE, ETC.

WALBRIDGE’S
HOUSE FURNISHING DEPOT,

817, 319 and 821 Washington §t,, BUFFALO, N. Y.

A Complete Assortment of

DINING ROOM AND KITCHEN UTENSILS,

CONSISTING IN PART OF

Tin Ware, Fine Carvers, Carved Bread Plates,
Grranite Iron Ware, Fine Table Cutlery, Hread Knives,

Larding Pins, Cheese Scoops, Crumb Brushes and Trays,
Meat Kests or Pan Grates. Fine Cork-screws, Children's Trays,
Whip Cream Churns, “Table Mats, Carpet Sweepers,

{e]l}- Moulds, Knife and Fork Baskets, Clinthes W ringers,

ce Cream Freesers, Vienna Cuflee Machines, Featlier Tusters,
Lover Egg Boaters, Colfee Biggins, Gents' Blacking Cases,
Fancy Vegetable Cutiers, Chamaois Skins, Fluting Machines,
Chinese Strainers, Plate Brushes, Sponges, Palishing | rons,
Lustro and Electro-Silicon,  Tea Trays, Walter Cuoolers,

AN ELEGANT DISFLAY OF

SILVER PI.ATED W ARE

Of New and Elegant Designs, from the Best Factories.

ATTENTION 1S INVITED TO OUR
Fine Scissors and Pocket X nives.

If you have trouble with your Range or Cooking Stove, try a

MYSTIC JEWEL RANGE,

Made by the Detroit Stove Co. The most perfect range made; it con-
tains many new and desirable features, and we guarantee the
operation of every one,

SOLD ONLY BY

WALBRIDGE & CO.,
‘Washington Street, Cor. South Division.




COCOA.

-At ye Slzgn of y° Wild Boar.

COCOA—CACAO; THETA—OF YE GODS;
COCOA-THETA—COCOA FOR YE GODS.

Y*® Quality of this Drink suppresseth Fumes ex-
ceedingly, and therefore is good against y* Headache,
and will very much stop any Diffluxion of Rheums
that distil from y* Head upon y* Stomach, so prevent
and help Indigestion and Dyspepsia.

: It is known by Experience to be better
than any other nourishing Drink for People in Years
or Children. It is a most excellent Remedy against
y* Spleen, hypochondriac Winds and y* like.

All y* Men and Women may come and partake
of y* COCOA-THETA, y* most delicious Prepara-
tion of Chocolate. (From the Pennsyloania Gazette,

1787.)

The above mentioned and other varieties of fine

CHOCOILLATE o« COCOA,

Manufactured by the Philadelphia house of H. 0. WILBUR &
SONS, are for sale and recommended by

DINGENS BROTHERS,
EPICUREAN DEPOT,
333 Main Street, - - BUFFALO, N, VY.
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32. Rice Fritters. [TiME 10 FRY.—TEN MINUTES.]

ArTticrLes.—Rice, four ounces ; eggs, four ; milk, one quart.

Direcrions.—Boil rice in the milk; when the rice is soft,
remove it ; when cold add four eggs well beaten, as much flour
as will make a batter ; drop a spoonful into hot fat, and fry
brown. Eat with sugar and sauce.

FARINA,

One of the products of wheat. It is delicate, yet nourishing ;
good for the sick and well, especially so for dyspeptics. This
and wheaten grits to eat, when costive, are two indispensable
articles for them, and no household should be without them.

33. Boiled Farina, Plain. [TiME.—OXE HOUR.]

ArTticLes.—Water, a quart ; farina, a quarter of a pound.

Directions.—Have boiling hot water in the double boiler,
sprinkle and stir in the farinaslowly ; boil it an hour ; sweeten,
salt and flavor to taste. Eat warm or cold. Fried in slices,
it is excellent.

34. Ice Farina Pudding. [Tme.—Two nouss.]

ArticLes.—Milk, three pints, or water, a quart ; farina, one-
quarter of a pound ; eggs, two.

Direcrions.—Boil the milk in the double boiler ; when hot
add the farina, sprinkle and stir it in slowly ; sweeten to taste,
then beil an hour or so until thick ; beat the eggs, add ; let it
boil a little longer, flavor and remove; pour into molds to
cool. Eat with milk or sauce. The eggs can be omitted, if
desired.,

35. Boiled Plum Farina Pudding. [TiMe.—TureE
HOURS. ]

ArTicLES.—Farina, quarter of a pound ; milk, three pints,
or water, a quart ; currants or raisins, a pound.

DirecTioNs.—Boil the milk, or pour the hot water into the
double boiler, then stir in the farina and fruit ; boil all together

(o}



30 : FARINA,

in the boiler three hours, or tie it in a pudding cloth, and
boil until done, in a pot.

36. Baked Farina Pudding. [TmEe.—Two Hougs.]

ArTicLES.—Farina, four ounces ; milk, three pints, or water,
one quart ; three eggs ; half a pound of sugar.

Direcrions.—Boil the farina in the milk or water, in the
double boiler for an hour ; ‘beat the eggs well, add the sugar ;
let the farina cook, then add the above, with lemon or vanilla
to taste, and bake in a dish.

37. Wheaten Grits

Is broken wheat. Wash it well until all the bran is separated.
Boil it in the double boiler, using plenty of water. Salt to
taste. After it is done, use syrup. A good dish for anyone,
especially for those costive.

COCOANUTS

Are at times very cheap, and very little is required to make a
rich flavored pudding. A new desiccated cocoanut answers
the same purpose.
38. Cocoanut Bread Pudding. [TiME.—THREE HOURS. ]
ArticLES.—Milk, one quart; cocoanut, one teacupful;
bread, two cups; sugar, half cup ; eggs, two.
DirgcTions.—Boil the milk in the double boiler ; when hot
add the cocoanut, boil two hours, then add the bread, the
eggs well-beaten, and the sugar; boil an hour. Eat it cold ;
currants or raisins can be added.
39. Plain Cocoanut Pudding and Pies. [Trmve.—
Four HOURS. ]
ArTticLEs.—Cocoanut, half a pound; milk, three pints;
eggs, three ; sugar, a cupful.
DirecTioNs.—Boil the cocoanut in the milk in the double
boiler, three hours, then add three eggs, well-beaten with the
sugar boiled until thick ; pour into a mold, or bake for pies.
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40. Cocoanut and Corn Starch Pudding. [TiMe.—
Two HOURS AND A QUARTER. ]

ArricLes.—Milk, a quart; cocoanut, corn starch, sugar,
each a teacup ; eggs, two,

Direcrions.—Boil the cocoanut in the milk in the double
boiler two hours; then wet the corn starch in cold milk, beat
two eggs, add both to the milk ; also the sugar when desired ;
the liquids can be used for pies.

41, A Very Rich Pudding. [TiMe.—THREE HOURS.]

ArricLes.—Cocoanut, one pound ; milk, one pint; sugar,
half a pound ; eggs, four; rosewater, one gill.

DirecTioNs.—Boil the cocoanut in the milk two hours (with
the cover on) in the double boiler, beat the eggs well, add the
sugar, stir all together. Bake in a pudding dish lined with
paste, and boil until thick, and eat cold,

42. Rich Cocoanut Custard. [TmME.—THREE HOURS.]

ArticLes.—Milk, a quart; sugar a quarter of a pound ;
cocoanut same ; eggs, two ; maizena, two tablespoonfuls.

DirecTions.—Boil the milk with the cocoanut in the double
boiler two hours ; then add the sugar, beat the eggs well, add
also the maizena; boil until thick; and pour hot over
sliced peaches, oranges, pears, or preserved fruits. Eaten cold
it is delicious.

43. Cocoanut Pie. [Time.—Two HOURS.]

ArticLEs.—Cocoanut, one cup; milk, two cups; sugar’
half a cup ; soda crackers ; three eggs.

DirecTiONS.—Soak the cocoanut in the milk half an hour,
roll the crackers fine, beat three eggs well, stir all together,
bake without upper crust in a slow oven.

44. Rich Cocoanut Pie. [TiME.—TWO0 HOURS AND A HALF. ]
ArticLes.—Cocoanut, half a pound ; sugar, a quarter of a
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pound ; lemon rind, one-half; eggs, three; milk, a cup:
water, a cup.

DirecTioNs.—Boil the cocoanut and sugar in the water anc
milk, in the double boiler, two hours; let it cool, add the eggs
well-beaten, then the lemon peel well-grated, and bake as
before.

45. Cocoanut Gingerbread. [TiME.—THREE-QUARTERS
OF AN HOUR. ]

ArTmicLEs.—Cocoanut, four ounces; flour, four ounces;
maizena, four ounces ; sugar, four ounces ; butter, fotir ounces;
peel of a small lemon ; a coffeecup of molasses or syrup ; half
an ounce of ground ginger.

DirecTIONS.—Put the syrup into a saucepan with the butter
when hot, pour it into the flour and maizena, previously
mixed with the sugar, ginger, and grated lemon peel. Beat
the mixture well together, set it to become cold, stir into it
the prepared cocoanut, beat it for a few minutes, then drop
the mixture from a tablespoon, on a buttered tin, any size you
prefer the cakes to be, and bake them in a slow oven.

46. Cocoanut Pound Cake, [TmME.—HALF AN HOUR.]}

ARTICLES.—Sugar, one pound ; butter, a quarter of a pound;
milk, a teacupful ; essence of lemon, a teaspoonful: soda, a
teaspoonful ; eggs, three ; cocoanut, half a pound.

DirecTions.—Mix the white sugar with the butter beaten to
a cream, add the lemon and the milk, beat the eggs separately,
then add the soda ; beat all thoroughly together with the flour,
as much as will make it as thick as pound cake; then lightly
stir in the grated cocoanut. If the prepared cocoanut is used,
soak it first in milk. Bake it in a quick oven in one or many
tins.

47. Cocoanut Cake. [TivE.—HALF AN HOUR.]

ArTicLES.—Sugar, half a pound ; cocoanut halfa pound ;
butter, quarter of a pound ; eggs, two.
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Directions.—Beat the sugar and butter up well together,
beat the eggs, mix all well together, roll out, cut into cakes,
and bake in a moderate oven.

JELLIES.
Gelatine and Isinglass.

Animal Jellies are nutritious and very cheap, if made accord-
ing to our directions, and are very pleasant to the taste. They
have been considered very expensive and not hearty. This is
a mistake. Jellies are the very strength of meat and the vita]
juices, so to speak. Fruit and farina jellies are the same ; try
them by our directions ; if you do not wish the trouble, pre-
pared gelatine can be easily purchased at the stores. Animal
jelly can be made of call's head and feet, pig’s head and feet,
or cattle’s feet. In making jellies the head and feet are good for
the table, and make a good meal (see recipes for cooking for
the table), so that the jelly isa clear gain ; only a little trouble
a trifling expense, and you have a delicacy for well and sick.
Use the double boiler in preparing them.

48. Plain Jelly Stock. [Tme.—To CLEAN, HALF AN HOUR ;
TO BOIL, SIX HOURS ; TO CLARIFY, TEN MINUTES.]

ArricLEs.—Calves' feet, four, or a calf’s head, or a hog's
head, or four ox heels; pig's feet for either; four quar‘s -f
waler ; sugar, two ounces; one egg.

Direcrions.—Take either of the above (not all), scald and
clean them in boiling hot water, knock off the hoofs or horned
part of feet; take out the eyes and brains if it is the head.
Split the feet or head, put them into the pot, add a gallon of
cold water, boil six hours, or until very tender; then remove
with a skimmer ; use no salt or spice in the water (the meat
can be used for food as directed hereafter). When it is cold,
skim off every grain of fat ; a gallon of water generally makes
a quart of jelly, which, after it is cold, must be clarified.
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49. To Clarify Plain Jelly Stock. [Tmue,—TwENTY

MINUTES. ]
ArTicLES —Stock, a quart; one egg; sugar, two ounces ;

flavor.
Direcrions.—Pour a quart of stock into a double boiler,

add the white of an egg, with the shell well beaten together,
two ounces of sugar, and any flavor preferred ; let it boil six
minutes ; then skim, pour all into a jelly bag, or through a
piece of cotton cloth, run it into a bowl or mold. More eggs
can be added if desired.

Remarks.—If you wish to make it any flavor, do so while the stock is
hot. Jellies take their names from the flavor; lemon, orange, cinnamon,
etc. The cost of a quart of jelly is but the labor and ten cents at the most 3
for the meat is worth all that is paid for it.

50. Lemon Jelly. [TiME.—ALTOGETHER, ONE HOUR.]

ArticLEs.—Peel of four lemons and juice ; three glasses of
sherry ; three-quarters of a pound of loaf sugar; one ounce
and a half of gelatine or stock ; one pint of water.

Directions.—Steep the thin peel of four lemons in half a
pint of boiling water until strongly flavored with the peel.
Put the sugar pounded with the stock into the double boiler,
and boil it slowly for about a quarter of an hour or twenty
minutes ; then add the strained lemon juice and the water from
the peel. Let it just boil up; skim it well, add the wine, and
strain it until quite clear.

51. Orange Jelly. [TrE.—ABouT AN HOUR.]

ArticLes,—Peel of four oranges and two lemons and juice;
a quarter of a pound of loaf sugar ; a quarter of a pint of water;
two ounces of gelatine.

Directions.—Grate the rinds of the oranges and lemons,
squeeze the juice of each, strain it, and add the juice to the
sugar and the water, and boil it until it almost candies. Have
ready a quart of jelly, put to it the syrup, aud boil it once up.
Strain off the jelly, and let it stand to settle before it is put
into the mold.
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52. French Jelly.

ArTICLES.—One quart of calves' foot or clear gelatine or
stock ; some ripe fruit, or any preserved or brandy cherries.

DirecTioNs.—Have ready one quart of very clear jelly,
select ripe and nice looking fruit, and pick off the stalks ;
commence by putting some jelly at the bottom of the mold,
and let it remain about two hours to harden; then arrange
some fruit according to taste round the edge of the mold ; if
currants, lay them in as they come from the tree, on their
staiks, and pour in more jelly to make the fruit adhere, and
let that layer also harden ; then add more fruit and jelly, until
the mold is full. If peaches, apples, apricots, etc., are used,
they are better boiled first in a small quantity of syrup ; but
strawberries, grapes, cherries, or currants may be put in un-
cooked. An extremely pretty jelly may be made from pre.
served fruits, or brandy cherries. It may be garnished with
any fruit, or an open jelly may have some strawberries piled
in the center, or a whipped cream piled up, with strawberries
stuck in it, which has a very good effect.

53. To Make Twenty Kinds of Jelly.

Take a quart of jelly stock, or make it out of gelatine ; then
make and add any of the recipes to make ice cream.

ICE CREAMS,
Water Ices, Frozen Custards.

Many families think because ice cream and water ices are
sold so high in the confectioneries that they must be expensive
to make. It is a mistake ; it is not so. A variety of food is
essential to the maintenance of human life.

Cheap luxuries are also, in moderation, necessary to pleasure
and enjoyment after a hard day’s work. We know of nothing
more delightful and refreshing than ice cream, for milk, sugar,
eggs, and fruits are all healthy and very nutritious ; so it is not
money wasted that you spend for ice cream or water ices. Ices
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are cheaper, but of course not so substantial. In eating them
DO NOT GOBBLE THEM DOWN IN A HURRY, BUT LET THEM MELT
IN vour MouTH. That is the way to eat them, and we will
guarantee no one will ever be hurt by eating ice creams or
water ices. The swallowing of masses of ice cream upon a
heated stomach is enough to make anyone sick, but when it is
melted in your mouth it can not.

Condensed milk used alone, or in proportion of one part
water to one part condensed milk, will be found an excellent
substitute for cream, and much richer. Two or three parts
water to one of condensed milk, will make good cream. If
you live where you cannot get it at the door, use the canned
milk, which does not require sugar. Try it and you will prefer
it to cream, or common milk.

Lemon juick makes the flavor taste richer. Sometimes it is
not to be put in. It will be stated when.

54. How to Make Ice Cream. [Time.—From 1EN TO
TWENTY MINUTES. ]

ArTICLES.—Sweet milk, a pint; a tablespoonful of sweet
butter ; white sugar, half a pound; juice of one lemon ; two
well-beaten eggs (or not); essence, half a teaspoonful, or fresh
fruit a pint, or syrup of fruit, half a teacupful ; a tablespoonful
of maizena, or flour, or pure corn starch.

DirectioNs.—Boil the milk in the double boiler ; add the
butter, a spoonful of corn starch, maizena or flour, first stirred
up in a little cold milk ; add to the milk then two well-beaten
eggs; let it get cool, then stir in the essence or juice of fruit
or syrup as directed below; freeze. Cream is richer than
milk, but cannot be got readily, and is expensive. Those who
use cream need no butter or flour,

55. Frozen Custards

Are made as above, except using two tablespoonfuls of maizena,
and boiling all until thick. Flavor and freezing are the same
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as ice creams. If you desire, these custards can be made
without freezing.

56. Water Ices

Are made in the same manner, using ice water instead of
milk, without eggs, and ne boiling.

57. Fruit Creams, Ices, and Custards.

Juices direct from fresh fruit are the best and the cheapest
where parties raise it. Jam your berries or fruit; sprinkle
half a pound of white sugar over it; squeeze a lemon over the
sugar ; let it stand one hour, then sift it through a fine sieve,
or better, squeeze it through a piece of cotton cloth ; then stir
it well into the cold milk, as prepared for creams and custards,
or water for ices, and freeze at once.

58. Spice Creams, etc.
Steep whole spice in a gill of hot water. Use this instead
of fruit. Coffee, tea, and chocolate come under this class. If
whole spice is not to be had, tie up ground in a cloth.

59. Essence Creams, etc.

Where essences can be bought they are the handiest ; half a
teaspoonful to a pint of milk. Custards can be made of any
of the recipes. We generally use the essences, as they are no
trouble.

TO COLOR.

Ice creams, water ices, jellies, and custards can be made of

different colors.

60. Red.

One ounce of cochineal, one ounce of salts of wormwood,
one pint of water boiled five minutes ; take it off the fire, add
three ounces of cream of tartar, one ounce of rock alum ; put
them in slowly or it will boil over ; add, if to keep, sugar syrup,
instead of water.

61. Purple.

Infuse a pound of mallow flowers in a quart of water six
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hours; add a little salt of tartar and strain; it gives a deep purple;
or boil an hour and add a little huckleberry juice, or use huck-
leberries or blackberries.

62. Yellow.

Use the yolks of eggs, or, for a bright yzllow, soak a half
pound of turmeric root in a pint of alcohol until it is yellow
enough. Color to suit.

63. White.
Use milk, white of eggs, white sugar, and white essence.
64. Pick.

Use currants, raspberries, or strawberries, or a little red
coloring.

65. Brown,

Coffee and chocolate creams are brown.

The different kinds of IcE Creams, WaTER Ices and Cus-
TARDS are made as follows :

66. Strawberry.

Take a pint of fresh strawberries, jam them with a spoon ;
sprinkle half a pound of sugar over them ; then squeeze a good
sized lemon over it; add coloring if desired ; let it stand an
hour ; sift it through a fine sieve, or press the juice through a
cloth; if the sugar has not all melted, stir it up in the fruit,
add half a teacupful of water, then stir this juice into the cold
prepared cream and freeze at once. If you have no fresh
strawberries, use the canned ones, or essence, or syrup, as
above directed.

67. Raspberry.

Made same as strawberry. A delicate dish, and pink.

68. Blackberry.

Made same as strawberry. As healthy a cream as made,
69. Whortleberry.
Made same as strawberry, A novel cream ice or custard
made a fine purple,
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70. Gooseberry.
Same as strawberry—no lemon. Makes a fine green.
71. Red Currant.
Made same as strawberry—no lemon. A fine pink.
72. Pine Apple.
Made same as strawberry.
73. Apple.

Boil in enough of water to make a pint of solid stewed apples.
Strain through a fine sieve or cloth. Then make as above.

74. Pear.
Made same as apple.
75. Quince.
Made same as apple.
76. Peach.

Peel a dozen large peaches, mash them through a colander,
and make same as apple.

77. Cherry.
One pint of cherries, mashed, strained, and made as above.
78. Grape.

A pint of grapes, mashed, sugared, strained, and made as
above,
79. Orange.
Juice of four oranges; if desired, boil the peel in the milk
and make as above.
80. Lemon.

Juice of two lemons, boil the peel in the milk, then make as
above.

81. Ginger.
Boil the ginger in the milk or water, or use essence to taste.

82. Nutmeg.
Same as ginger.
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83. Cinnamon.
Same as ginger.
84. Vanilla.
Same as ginger.
85. Clove and Allspice.
Same as ginger.
86. Ice Cream Freezers.

There are now in the market many ice cream freezers that
will freeze ice cream inside of five minutes, and sold so low
that any family can buy one. They rarely get out of order,
and last for many years. By the use of one of these the pro-
cess of freezing is rendered so much more expeditious and sat-
isfactory as to more than compensate for the trifling expense
involved in its purchase. They all have the wooden tubs to
hold the salt and ice.

87. Directions for Freezing

Always accompany them, but we give the following directions
so that you will always have them, and if you do not have a
freezer, you can do so by using a tin pail and a bucket. A
quart of ice cream can be frozen, taking care that there are no
holes in the freezer to let in the water and spoil the cream.
Set the freezer, containing the cream, in a wooden tub or
bucket several inches larger, and pack closely around its sides
a mixture of pounded ice and salt (mixed in the proportion of
six pounds of ice to one of salt), extending to within two
inches of the top of the freezer ; cover the freezer and keep it
in constant motion, removing the cover frequently (if it does
not clean itself as some do) to scrape the congealed cream or
ice from the sides with a silver spoon or wooden paddle, taking
care to keep the sides clear, and stirring it well to the bottom.
Keep the tub well filled with salt and ice outside the freezer,
and take care that none of the salt water gets in to spoil the
cream. The outside tub or bucket should have a hole in or
near the bottom, from which the bung can be removed to allow
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the water to pass out as the ice melts. After the cream is well
frozen, it may be packed in molds, and set in salt and pounded
ice. When you wish to serve it, wrap the mold with a hot
cloth a minute, so as to loosen it; turn out the cream on a dish
and serve immediately.

MAIZENA.

It is the farinaceous product ot corn. It affords many deli-
cate, nourishing, attractive, and palatable dishes, suitable for
the use of invalids and children, and family use. In custards
for thickening it is preferable to wheat flour. It is the best pud-
ding any cook can make. With a paper of this in the house,
and some milk and sugar, and an egg or two, a pudding or
cake can be had in a few minutes, easy of digestion, a luxury,
and very nutritious. It must always be boiled in the double
boiler, to prevent burning, as it is very liable to scorch, and,
as the flavor is delicate, be spoiled. In adding the maizena to
the milk, it must be first wet in cold milk; this prevents its
being lumpy ; powdered sugar is best to use with it.

88. Maizena Custard [Time.—Havrr an nour.]

ArricLES,—Maizena, two tablespoonfuls ; milk, one quart ;
egg, one ; sugar, a cupful.

DirectTions.—Heat the milk in the double boiler hot, mix
the maizena in a little cold milk, beat the egg with the sugar,
add all, let it boil three minutes ; salt and flavor to taste.

89. Maizena Blanc Mange. [TimMeE.—HALF AN HOUR. ]

ArticLEs,—Maizena, five tablespoonfuls; milk, a quart;
eggs, two.

DirecTioNs.—Cook as for custards, flavor and salt to taste ;
let it run into molds, eat with sugar and milk or sauce.

90. Maizena Lemon Pudding. [TiMe.—HALF AN HOUR. ]
ArT1CLES.—Maizena, three ounces; sugar, six ounces;

lemon, one ; milk, three pints ; eggs, three.
Diggcrions.—Heat the milk in a double boiler, grate the
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rind of one lemon, add the juice and the rind to the sugar
and the maizena, stir this in a little cold water to make it
smooth ; when the milk is hot, stir it all in ; stir until it thick-
ens, beat the eggs well, and add with a little butter ; as soon
as thick pour it into cups or molds, first wet in cold water ;
when cold eat with sugar and milk or sauce.

91. Maizena Plain Pudding. [TiME.—HALF AN HOUR.]

ARrTICLES.—Maizena, five tablespoonfuls; of sugar, same ;
milk, a quart.

Direcrions.—Heat the milk and sugar in the double boiler ;
when hot, add the maizena, let it boil five minutes, flavor to
taste, pour into a dish, eat with fruits, preserves or jellies, or
plain. i

92. Maizena Baked Pudding. [TiME.—ONE HOUR.]

ArTticLEs.—Maizena, four tablespoonfuls ; sugar, same quan-
tity ; eggs, two ; milk, a quart.

Direcrions.—Heat the milk in the double boiler ; when hot
add the maizena and sugar ; salt and flavor to taste ; let it cool
a little, add the eggs well beaten, pour into a buttered dish,
and bake half an hour.

93. Floating Island. [TiMe.—ALF AN HOUR. ]

ArTicLES.—Maizena, two tablespoonfuls ; sugar, four ; milk,
three pints ; eggs, four.

Direcrions.—Beat the yolks of the eggs and sugar together,
mix the maizena with a little of the cold milk, put the remain-
der in the double boiler to boil ; when it boils add the eggs
and maizena, stir well until it thickens, put it in an earthen
dish, beat the whites of the eggs with a spoon to a stiff froth
place it on the custards ; heat the custard in the oven until it
is of a light brown, or eat without baking.

04. Cream Cake. To MAKE THE CREAM. [TiME. —FIFTEEN
MINUTES. ]

ArticLEs.—Milk, a eup; sugar, half a eup; maizena, a ta-
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blespoonful ; butter, a teaspoonful ; flavor to taste.

DirecTioNs.—Boil half the milk and sugar together in the
double boiler, mix the maizena in half of the cold milk, and
stir in the maizena ; boil five minutes.

95. To MAKE THE CAKE. [TiME.—HALF AN HOUR.]

ARTICLES.—Maizena, half a cup ; same of wheat flour ; sugar,
a cup ;- €ggs, three ; half a tablespoonful of butter ; half a tea-
spoonful of soda ; one of cream of tartar ; flavor with lemon.

DirecTiONs.—To be baked in round tin pans, about three-
quarters of an inch thick ; bake two or four, spread the cream
on one, cover over with the other and put them together. Jellies
can be used instead of cream if desired.

96. -Sponge Cake. [TmME.—FORTY MINUTES. ]

ArTicLes.—Sugar, half a pound; eggs, four; maizena,
three-quarters of a pound; cream of tartar, a teaspoonful ;
soda, half a teaspoonful.

DirecTiONS.—Beat the ezgs and sugar well together, stir the
dry tartar well into the maizena, add the soda dissolved in a
little hot water ; stir all well together and bake in a quick oven.

CORN STARCH,

Like the maizena, is the product of Indian corn, and deservedly
ranks high as an article of luxurious yet cheap food. It is all
nutriment, and differs from maizena in the manufacture ; both
are good ; try both ; same recipes for both.

Corn starch has a peculiar thickening property in itself, and
owing to being cheap and hearty, should be extensively used
for custards, blane mange, creams, jellies, gravies, omelets,
soups for cl-fildren and invalids, and the well.

The preparation of maizena and corn starch is very simple,
when the double boiler is used, giving no care or trouble about
burning or spoiling.

CorN sTARCH must be first mixed in a little water or milk
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before being stirred into the double boiler, as it prevents its

being lumpy.

97. Thin Corn Starch Custard. [TimMe.—TweNTY
MINUTES. ]

ARrTICLES.—Starch, a tablespoonful ; sugar, four:; milk, a
quart ; eggs, three.

DireEcTIONS.—DBoil the milk and sugar in the double boiler,
beat the yolks of three eggs, mix the starch in cold milk ; then
add all to the hot milk, stir and take off ; pour this in a deep
dish, beat the whites of the eggs to a froth, put on top of the
custard ; flavor to taste.

08. Muffled Cake.

Pour the above over a sponge cake and serve cold.

99. Apple Souffle.

Boil a dozen apples, sweeten, and strain through a sieve,
pour the above custard over it ; eat cold. Dried apples will do
as well.

100. Cup Pudding. [TiME.—BAKE HALF AN HOUR.]

ArricLEs.—Four tablespoonfuls of corn starch, four eggs, a
quart of milk, candied citron or lemon peel, and wine sauce.

Directions.—Make a smooth batter of the corn starch, eggs
and milk ; fill little buttered cups and stick in little chips of
the candied citron or lemon peel. Bake and serve with sauce.

101. Corn Starch Fruit Blanc Manges. [TiME.—
HALF AN HOUR. ]

ArTICcLES.—Starch, a quarter of a pound ; sugar, same ; any
fruit ; water, a quart.

DirecTioNs.—Have a quart of boiling water in the double
boiler, add the sugar; then add the starch first wet, let it boil
until thick ; then take any berries, sliced peeled peaches or
oranges, mellow pears, or preserved fruit, and lay in a mold or
dish ; pour the starch over it. Let it cool.



BOOTS AND SHOES,
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JAMES H. JEWETT
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LEADING SHOE STORE

In the City of Buffalo, and has since maintained
that position.

ALWAYS AT THE FRONT

With the Newest Styles
And Always with the Best Goods.

Comsumers wishing a Superior Article of Foot
Covering, will make no mistake by
patronizing the old and reliable

SEHOE STORE
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TOILET SOAPS,

(ESTABLISHED 1852.)

INDEXIEAL SOAP COMPANY,

MANUFACTURERS OF

EINE FOoILET SOAPS.

THE INDEXICAL SOAPS.

Are prepared from the choicest materials ; all are boiled
soaps, with lasting odors ; they are durable, economical, and
always mild and wholesome.

LARGE OVAL SOAPS

Honey, Glycerine, White Glycerine, Brown Windsor,
Turtle Qil, Oat Meal Glycerine, Almond Meal, Poncine, Baby,
Bay Leaf, Musk Windsor, Tar, Sand, Pumice, etc.

GIANT SOAPS.

Honey, Glycerine, Pink Bath, Bee Bath, Oatmeal, Elder
Flower. The Giants are half-pounds of the finest quality
boiled and perfumed pure soap, and the cheapest Toilet Soaps
to be obtained anywhere.

INDEXICAL SILVER SOAP,

Made expressly for cleaning and polishing Silver and
Plated Ware, Gold and Plated Jewelry, Pearls and Precious
Stones, Gold Chains, ete., and for cleaning Window Glass,
Mirrors, Marble, T'in, etc. It is much more convenient and
effective than plate powders, and may be used even by inex-
perienced help with perfect safety, as it contains nothing that
will injure the finest plate or jewelry, or even the most delicate
skin, It is far superior to any other Soap for cleaning fine
House Paint, Statoary, etc. Made only by

ROBINSON BROS. & CO.
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108. General Recipe for Making Corn Starch Cus-
tards. [TiME.—T0 MAKE, ABOUT TEN MINUTES. ]

ArticLes.—Corn starch, two or three tablespoonfuls ; milk,
one quart, or condensed milk, half a pint, and three half pints
of water; half a teaspoonful of salt; one to three eggs; tea-
spoonful of butter; juices of fruits, essences, or spices, or any
thing to flavor that suits the taste ; sugar, four tablespoonfuls
or more, according to taste:

Direcrions.—Heat the milk to nearly boiling in a double
boiler, and add the corn starch previously dissolved in a little
milk ; then add the eggs well beaten with the sugar, and let it
boil five minutes, stirring it ; then add the flavor.

109. General Recipe for Making Corn Starch Pud-
dings. [TME.—ABOUT TEN MINUTES,]
ArTiCLES.—Corn starcn, five tablespoonfuls; same of sugar
(more or less to taste); eggs or not, as desired ; fruit of any
kind or not; milk, a quart; sweet butter, a tablespoonful;
and flavor of fruit juices, the same as for ice creams.
Direcrions.—Heat the milk in a double boiler until hot,
add the butter ; then the corn starch first mixed in a little cold
milk to prevent any lumps ; then add the eggs well beaten, if
any are used ; the flavoring to taste.

110. To Color Corn Starch Creams, Custards, Jellies,
Puddings, and Sauces.

For variety and ornament it is sometimes desirable to color
them ; if any color is desired, use the recipes for coloring ice

creams.
111. Corn Starch Sauces.

ArticLes.—Milk, one cup; sugar, one cup; corn starch,
three tablespoonfuls ; same of wine or brandy ; one of butter ;
juice of half a lemon.

Direcrions.—Heat the milk and sugar in a double boiler,
mix the corn starch with the wine or brandy, butter, and juice of
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REMARKS.— in starch sauces can be made of every variety by using
the ice cream rel'lpes for flavors, and followi =K the above. Water can be
used if no milk is in the house. . L

112. Corn Starch and Cocoanut Pies. [TmMe.—THREE
HOURS AND A HALF.]

Make the above recipe of jelly, line a deep p]é.te with paste,
bake it in a quick oven; when done, fill with the jelly and
again bake. This is richer than all cocoanut, and will be
preferred.

113. Milk or Cream in Corn Starch.

It is almost useless to put cre’m in recipes, as it can not bz
had without trouble To obvii hat, mock cream can be
used ; or, if our recipes are followmlhe‘ w_{unse and trouble
to get cream is avoic xeept it is made from

11+ " sondensed Milk,
which is now in use, and can be used in all our recipes instead
ot ordinary milk ; we use it as follows :
DIRECTIONS w‘; “"ilNl CONDENSED MILK.
—For CreEaM, add one p.. 4 .u,!d water to one of milk ; for
rich milk, add three ; for ord ‘krl.ry mlllg,, u‘]Jd four ; forinfants,
six to nine parts.

115. Corn Starch Snow. [TmMeE.—TEN MiNUTES.]

ArTicLES.—Tablespoonful of corn starch ; water, half a pint;
four tablespoonfuls of white sugar ; one lemon ; whites of two
egps.

Directions.—Dissolve the corn starch in a little water, add
the rest of the water, then the sugar, then the juice of the
lemon, then the whites of the eggs well beaten ; whisk it all
together until it becomes thick and white,

116. Corn Starch Charlotte Russe Cake.

ArTicrEs.—Half a pound of corn starch; half a pound of
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102. Coffee Corn Starch. [TimE.--HALF AN HOUR. ]

ArTricLes.—Starch, five tablespoonfuls ; same of sugar; two
of coffee ; milk, a quart.

DirecTioNs.—DBoil a quart of milk and the sugar in the
double boiler, make a cup of very strong coffee, and add to
the milk hot; then add the starch, let it thicken for a few
minutes and pour into cups or molds.

103. Corn Starch and Cocoanut Jelly. [Tive.—Turee
HOURS. ]

ArticLEs.—Starch, three tablespoonfuls; cocoanut, the
same ; sugar, two ; milk, a quart ; one egg.

Direcrions.—Boil the cocoanut in half the milk for nearly
three hours in the double boiler. to make it tender ; then add
the starch and sugar and egg; let it boil five minutes, pour
into molds, and eat cold.

104. Corn Starch Omelets, [Tipe.—TEN MINUTES TO
COOK. |

ArticLes.—Four heaping tablespoonfuls of corn starch; a
teacupful of milk and three eggs ; pepper, salt, and a teaspoon-
ful of butter: quarter of a teaspoonful of soda; half a tea-
spoonful of cream of tartar.

DireEcTions.—Beat the eggs, cream of tartar, and corn starch
together,, add the milk with the soda dissolved in it, pepper,
salt, and butter. Fry brown, turn them over when done, place
upon the table Lot.

REMARKS.—Eggs are generally dear in price ; nothing has ever taken
the place of them ; but car starch in its composition is partly a substitute,
and that is one of the reasons why it is so goolin making omelets. Herbs,
ham, or meat can be used to give a flavor, and add to the quantity.

105. Cake of Corn Starch. [Time.—Havrr AN HOUR.]
ArTicLES.—Starch, eight ounces; sugar, same ; butter, four
ounces ; eggs, two ; baking powder, a teaspoonful.
Direcrions.—Beat the butter and sugar well together, beat
the eggs, add with the starch and powder, flavor to taste. Dale,

D
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106. General Recipe for Making Creams of Corn
Starch.

ArTicLES.—Corn starch, a tablespoonful, more or less ;
sugar, four tablespoonfuls, or more if desired ; milk, a quart ;
butter, a teaspoonful ;: yolks of eggs, from one to ten, as may
be preferred : juice of lemons and juice of fruits, essences, or
other flavoring that may be preferred.

DirecTiONS.—Heat the milk and sugar in a double boiler,
mix the corn starch in a little cold milk, add the yolks of the
eggs well beaten, the butter and juice of lemon and fruit juice
or essences, etc.

REMARKS.—Creams are eaten cold, and if desired thin use less corn
starch; if thick, more. The thin is generally whipped to a froth, and
poured into glasses to eat, or poured over [ruits, preserves, jams, etc. The
combination is delicious. If thick, pour into molds.

107. General Recipe for Making Corn Starch Jellies.
[TiME.—T0 MAKE, ABOUT TEN MINUTES. ]

ArticLes.—Three to four tablespoonfuls of corn starch, or
maizena, one quart of sweet milk, or a half a pint of condensed
milk, and three half pints of water, or a quart of water;
sweeten to taste with sugar, less than a teacupful will do ; half
a pint of wine improves the jelly. Fruits, essences, spices,
juices of lemons, oranges, etc., can be used to flavor, same as
for ice creams and frozen custards.

DirecTioNs.—DBoil the milk or water and sugar in a double
boiler, mix the corn starch in a little cold water, pour into the
boiler and let it boil five minutes. Stir it up, flavor with any
fruit, essence, etc., to suit the taste ; color with any color, same
as for ice creams ; two or more colors can be made by dividing
the jelly, and coloring one part ; turn it into the mold. Zef st
rool; then pour in another part with a different color.

REMARKS.—These jellies are very cheap, easily made with a double
boiler and nutritious and healthy for invalids, children, and well persons.
A little practice will enable the cook to make them perfect. Molds of
crockery and metals can be bought cheap.
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them soft by keeping them in it from six to ten minutes.
124. Dropped Eggs. [TiME.—THREE MINUTES. ]
Break the eggs so as not to break the yolk; drop them sep-
arately in hot water in a flat dish ; let them stay three minutes,
or until the white coagulates. Serve on toast. Good for the
sick and well.
125. To Fry Eggs. [TiME.—THREE MINUTES. ]
Melt any ham fat, lard, or butter, in a frying pan and break
the eggs in a cup one at a time and pour into the pan ; sprinkle
with pepper and salt; turn them over or not, as desired ; fry
until brown on one or both sides, and serve hot.

126. Scrambled Eggs. [Tmie.—Five MmiNuTES. ]

ARTICLES.—Six eggs ; milk, a coffeecupful ; flour, a teaspoon-
ful ; butter, a tablespoonful ; salt.

DirecTioNs.—Pour the milk into the double boiler, rub the
flour into the butter, add this to the milk ; salt to taste ; beat
six eggs light and stir them into the milk when hot ; when the
whites are well set, serve hot or pour aver toast.

127. Fricassee Eggs. [TiME.—TWENTY MINUTES. ]

ArTicLES.—Six eggs; butter; a cupful of mock cream or
milk.

DirecrioNs.—Boil the eggs hard, cut them in quarters, take

out the yolks, mix them up with hot mock cream; pour this
over the whites of the eggs and serve. Salt to taste.

128. Plain Omelet. [Tre.—Five MmiNUTES. ]

Beat six eggs very light, have a pan of hot fat or butter
ready, pour the eggs in and fry till it is a fine brown on one side,
sprinkle a little pepper and salt on the top, then lap it over
showing the brown side out. Serve hot.

129. Herb, or Ham, or Meat Omelet.

Made same as above, but mincing up any meat, herbs, rice,

or other articles, and mix with the eggs before frying.
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TOMATOES.

There is no vegetable that grows that can be raised so easy,
and that is sold so cheap. Any yard or garden that has a few
feet in it to spare, can raise all a family wants; they are very
healthy, and are an agreeable addition to any meal. Gather
them ripe, but firm to the touch. For pickling or making
preserves, gather young and green.

130. Raw Tomatoes.
Select the fairest ripe ones, put them on ice; when cold
slice, use vinegar, pepper, and salt to taste.

131. To Stew Tomatoes. [TiME.—AN HOUR.]

ArticLes.—Tomatoes, a dozen ; salt, a teaspoonful ; pepper
to taste; Dbutter, a tablespoonful ; grated bread crumbs, two
tablespoonfuls.

DirecTioNs.—Scald the tomatoes with boiling water, then
peel the skins off, put them in the double boiler, with the butter,
salt, and bread crumbs and pepper, and cover them over ; stew
an hour, stir up two or three times ; serve hot.

132. Baked Whole Tomatoes. [TimMeE.—ONE HOUR.]
ArTicLes.— I'omatoes, a dozen ; salt, pepper, and butter.
DirecTioNns.—Wash, cut off a small piece from the stem end,

put a little pepper, salt, and butter in each one, place them in

a dish, and bake them in a moderate oven ; serve hot.

133. Baked Tomatoes. [TimE.—To BAKE, TWO HOURS, ]
ArTICLES.— Tomatoes, a dozen ; an ounce of bread erymbs ;

butter.

DirecTions,—Scald, peel, and slice the tomatoes, put a
layer of bread crumbs, then a layer of tomatoes, then bread
crumbs, then onions with pepper, salt, butter a little, sugar,
and last bread crumbs ; bake in a moderate oven two hours.

134. Tomato Fritters. [TiME.—TWENTY MINUTES. ]
ArTicLEs.—Tomatoes, green corn, each a pint ; eggs, two ;
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powdered white sugar; quarter of a pound of butter; three
eggs ; essence of lemon to flavor.

DirecTions.—Beat the eggs well with the butter, add the
sugar and beat them in ; then the corn starch ; then the essence
of lemon. Bake in a moderate oven and let it get cold ; then cut
it up in strips half an inch thick.

I'HE InsSIDE OoF THE RussiE.—Make a cream or custard of any
kind, wipe a mold well and see that it is dry ; then line the bot-
tom and sides with the cake cut up so as to cover it all over, fill
with the cream or custard, and place it on ice. When cold,
turn it upside down on a dish and remove the mold ; the cake
only is seen.

. EGGS.

We have fifty good recipes to cook eggs. We give some of
the plain ones, and shall in Part II. give the rest. Eggsin
summer are very cheap, especially in the country, and we know
of no better dish than well-cooked eggs. They ean be cooked
for the invalid to digest in an hour, and the hearty man to
digest in five hours; they contain a great deal of nutriment,
and strengthen the sick and well. In cooking eggs the best
way is to break them separately in a cup, for one bad one will
spoil all that have been broken before. Always serve hot. As
they are cheap and plentiful in summer, and scarce and dear in
winter, it is best to save them for the time when they are
expensive.

117. To Preserve Eggs.

There are several ways to preserve eggs, but they must in all
cases be prepared fresh or new laid, otherwise they will not
keep, no matter how they are prepared. The principle of pre-
serving is to keep them fresh, cool, and in the dark.

118, To Preserve with Mucilage.

Dissolve the gum arabic in water to any ordinary thin paste,
and dip the eggs in it twice; when dry, which is in a few
minutes, lay them away in charcoal dust or bran, or dry saw-



50 EGGS.

dust: put the box in a cool, dry closet or cellar, small end
downward.
119. To Preserve with Mutton Fat.
Melt the suet, dip them in it twice—do not have the suet
too hot—and follow the above directions.

120. To Preserve with Lime.

To ten quarts of water, add two pounds of salt and two
ounces of saltpeter; boil together for twenty minutes; when
nearly cold, add eight ounces of quick lime ; let it stand three
days, stirring it every day ; place the small end downward in
layers in a jar; when filled pour in the mixture. They will
keep for months ; the water should cover them two inches.

Do not remove the eggs, when packed for preservation, until
you wish to use them, as eggs are of a delicate nature, and
easily spoiled after being kept some time.

121. Poached Eggs. [TiME.—THREE MINUTES.]

ArTmicLes.—Eggs ;3 bulter ; water, a pint; vinegar, a table-
spoonful ; a little salt.

DirecTions.—Put the vinegar and salt in the water in the
double boiler ; let it boil, break and pour the eggs in, boil
three minutes and take out. Butter them and serve on toast, or
heat some cream, or mock eream, and pour over them.

122, To Bake Eggs. [['me.—Five MmNures. ]
Butter a dish, break the eggs, pour in pepper, salt, and butter;
bake in a slow oven until well set. Serve hot.
123. To Boil Eggs.
Time.—To boil MEaLy, fifteen minutes; VERY HARD, ten
minutes; HARD, seven minutes; SOFT, four minutes; VERY

SOFT, two minutes.

Direcrions.—Have the water boiling; place the eggs in
with a spoon, orin a wire-basket ; keep them boiling, as above
directed. Boiling water, poured on eggs in a bowl, will cook



CHEESE. 55

in a double boiler; after the cheese has melted, add pepper
and salt to taste, and one egg well-beaten ; pour over dry toast.
142. Stewed Cheese. [TimMe.—HALF AN HOUR.]
ArTicLES.—Cheese, a teacupful ; milk, two ; bread crumbs,
two ; mustard, a teaspoonful ; pepper and salt.
DirecTions.—Heat the milk and the cheese in the double
boiler ; when it melts mix in the mustard, salt, and pepper to
taste ; when all is well mixed, serve.

143. Cheese Sandwich.

Spread the stewed cneese (when cold) thick between two
slices of bread.

144. French Macaroni. [TiMe.—To BoIL, HALF AN HOUR;
TO BROWN IT, SIX M'INUTES.]

ArticLEs.—Half a pound of pipe macaroni; seven ounces
of cheese, four ounces of butter; one pint of new milk ; one
quart of water ; a pinch of salt.

Direcrions.—Flavor the milk and water with a pinch of
salt; put into a double boiler when boiling, drop in the

macaroni, let boil half an hour, drain in a colander, then place

a layer of macaroni in the bottom of the dish in which itis to
be served, next a few small pieces of butter, then a layer of
cheese, either grated or cut in very small pieces, next another
layer of macaroni, then cheese and butter, and so on till the
dish is filled ; finish the top with cheese and butter, then place
in the oven to brown six minutes ; serve immediately.

145. Cheese Custard and Macaroni.

Joil half a pound macaroni, and a quarter pound of cheese
together ; when cooked and cold pour over it any custard, and
serve cold.

146. Cheese Fingers. [TiMeE.—QUARTER OF AN HOUR.]
ArTicLES.—A quarter of a pound of puff paste; a pinch of
salt ; two ounces cheese ; a quarter teaspoonful cayenne pepper.
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DirecrioNs,—Take the puff paste, and roll it out thin ; then
take the grated cheese, cayenne, and salt; mix these, and
strew the cheese over half the paste, turn the other half over, and
cut it with a sharp knife half an inch wide, and any length you
like. Bake in a quick oven, and serve them quite hot, shaking
a little grated cheese over them. Pile them in a dish crossing
each other at right angles.

147. Pastry Remakins. [TIME.—A QUARTER OF AN HOUR. ]

ArTicLES.—Some good cheese ; puff paste ; yolk of one egg.

Directions.—Take some puff paste, and roll it ount rather
thin, strew over it some good grated cheese, and fold it over;
repeat this three times, rolling it out each time. Then cut the
remakins with a paste cutter in any form you please. Brush
them over with the yolk of a well-beaten egg, and bake them
in a quick oven for about a quarter of an hour. When done
serve them quickly on a hot napkin.

148. Macaroni. [TmE.—HarLr AN HOUR'; TO EOIL, FIVE
MINUTES WITH CREAM. ]
ArticLEs.—Four ounces of macaroni, two tablespoonfuls of
good cream ; one ounce and a half of butter rolled in flour ;
some toasted cheese.

Direcrions.—Boil the macaroni until quite tender, and lay
it on a sieve to drain ; then put it into a pan with the cream,
and the butter rolled in flour ; boil it five minutes, pour it on
adish, spread toasted cheese all over it, and serve it up very hot.

149. Macaroni and Fish. [Time.—To poiL macaroni,
HALF AN HOUR ; TO BROWN IT, FIVE MINUTES. ]

ArTICLES.—Some cold cod ; twice its weight in macaroni ;
six ounces of cheese ; a large piece of butter.

DirecTioNs.—Chop any quantity of cold cod very fine, mix
with it the macaroni boiled tender, and the cheese; mix the
whole well together and put it on a dish, with a few pieces of
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milk, a cupful ; flour.

Directions.—Take a pint of peeled and mashed tomatoes
strained from their liquor, same of green corn cut from the cob
in summer (or boiled samp in winter), season with pepper,
salt, and sugar ; add two well-beaten eggs, one tumbler of sweet
milk, and enough of flour to hold it together. Fry in cakesin
boiling lard. Serve hot.

135. Boiled Tomatoes. [I'nE.—Two HOURS.]

Directions.—Scald a dozen or more tomatoes, put them in
the double boiler and boil two hours ; season to taste.

136. Tomato Paste. [TmMe.—To STEW, THREE HOURS.]

ArtrcLEs.—Two quarts of tomatoes; sugar; pepper: nut-
meg ; vinegar, half a pint.

Direcrions.—Skin and cut up the tomatoes, let them stand
twelve hours, strain out the liquor, put the pulp in the double
boiler ; then season with sugar and spice, add the vinegar,
stew three hours or more, with the cover off, or until itisa
thick paste; dry upon dishes, and pack in and cork well in
open-mouth bottles ; keep dry. A small piece will make a
gallon of soup.

137. Tomato Leather. [TiveE.—AN HOUR.]

ArTIcLES.—Scald, mash fine through a sieve, add a little
sugar ; grease panes of glass or tins, spread over the mixture
and dry. This can be used in soup, sauce, or stews.

138. Tomato Sauce,

DirecTions.—Peel, mash, and boil until tender, rub through
a colander six tomatoes, a tablespoonful of sweet oil and vine-
gar ; mustard, pepper, and salt to taste. Mix all together;
excellent for meats. Serve the paste or leather same way for
winter use.

139. Preserved Tomatoes. [TmE.—Four HOURS.]

ArTicLEs.—T'omatoes, six pounds ; white sugar, four pounds ;
six lemons ; water, a quart.
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Directions.—Take the small yellow, or red, or green ones
(I prefer the green), prick their skins with a fork, cut the
lemons in thin slices. Boil the sugar in a quart of water in the
double boiler or preserving kettle; when the syrup is clear,
and boiling hot, add the lemons and tomatoes and let it boil until
the fruit is clear; then skim out the tomatoes, set them to
become cold ; then pour over them the syrup. Many usea
pound of sugar to a pound of fruit. The above is the general
way to preserve all fruits with sugar.

140. Tomato Figs. [Time.—Four HOURS.]

ArTicLes.—Tomatoes, four pounds ; white sugar, one pound;
two lemons.

DirecrioNs.—Do them as above directed ; then take them
out to become cold, keep the syrup boiling ; when the toma-
toes are cold, put them back, and repeat this twice ; then take
them out, flatten them and dry in a warm oven. When dry place
them in glass jars ; dry the lemon at the same time.

CHEESE.

Cheese is another cheap food, cheap for the amount of nutri-
wment in it; it is not the quantity as much as the quality that
gives nutriment. It is a fact, the poorer a cheese, the more
muscle-making power it has; chemical analysis giving it the
greatest amount of all food, especially skim milk cheese.
Dyspeptics or those confined to the house, or costive persons
must not use cheese as it is very binding ; for those whose di-
gestive organs are strong, and work hard, it is good, er for those
who do not feel any bad effects after eating it. Persons should
eat nothing that disagrees with them.

141. Improved Welsh Rarebit. [TmveE.—TwENTY MIN-
UTES. ]
ArticLES.—Cheese, a cupful ; milk, a cupful ; an egg, pep-

per, salt.
Directions.—Cut or grate the cheese, put it with the milk
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Directions.—Put any cold boiled fish into a dish, boil

enough vinegar to cover, put in the spices to taste; then pour
on the hot vinegar. Let it stand twelve hours ; it is then fit
for use.

159. Lobster Fish. [Tie.—Ax nour.]
ArTicLES.—Salt fish, vinegar, pepper, and sweet oil.
Direcrions.—Pick some salt fish into shreds into the double

boiler, pour boiling hot water over it ; let it cook half an hour,
pour off the water, add vinegar, sweet oil, and pepper to taste.
Cold fresh fish can be prepared at once without soaking.

160. Opyster Fish. [TiME.—TWENTY MINUTES. ]

ArmicLes.—Fish, oysters, butter, bread crumbs, pepper and
milk.
Direcrions.—Take any cold boiled salt, or fresh fish and sepa-

rate from it the bones and skin ; take as much in quantity of
oysters, a cup of milk ; boil them slowly in their own liquor
in the double boiler for four minutes, then add a little butter,
as many bread crumbs as fish, then the fish with spices to suit
the taste. This can now be eaten, or it can be poured into a
dish and baked.

161. Stewed Fish. [TiME.—TWENTY MINUTES. ]

ARrTICLES.—Any cold boiled fish, milk, flour, salt, butter.

DirecTioNs.—Prepare the milk, flour, butter and salt to
taste, as for fish sauce, in the double boiler ; pick the fish free
from bones and the skin; put it into a dish, pour over it the
hot sauce, and serve with boiled or baked potatoes.

162. Fricasseed Fish. [TiME.—ONE HOUR AND A QUARTER- ]

ARrticLEs.—Any cooked fish, parsnips, milk, butter, flour,
eggs.

DirecTiONS.—Break the fish into flakes on a dish; boil
enough parsnips, mash them, pour enough milk into the double
boiler, a piece of butter, little flour wet first in water, two hard
boiled eggs minced fine ; add the mashed parsnips; when all
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is boiling hot add the fish ; serve with mashed potatoes.
163. English Baked Fish. [TmME.—TWENTY MINUTES.]
ArTICLES.—Any cooked fish, same quantity of mashed pota-
toes, parsnips, and a quarter of a pound of butter.
Directions.—Pick the fish, butter a pie dish, place in it
alternate layers of the parsnips, potatoes and fish ; season and
bake for twenty minutes; pour over it melted butter or fish
sauce.
164. French Stew of Fish. [TiMe.—HALF AN HOUR.]

ArTicLES.—Fish, cup of milk, two ounces of butter, sprig
of parsley, sweet herbs, pepper and salt.

DirEcTiONS.—Any cooked fish; make a sauce of the milk,
butter and flour, pepper and salt, parsley and sweet herbs
chopped fine ; pour in the fish ; stew all half an hour.

165. Parisian Style, [TiME.—HALF AN HOUR.]
ArticLes.—VFish, butter, flour, sugar, onions, and vinegar.
Directions.—Any boiled fish picked into flakes: brown

some butter, dredge in a little flour and sugar; in this, fry
some slices of onion; throw in a little vinegar; boil it up,
pour it over the fish, and serve.

166. East India Style. [TmE.—HALF AN HOUR. ]

ArticLeEs.—Fish, butter, peppers, nutmeg, parsley, onions,
lemons, sweet oil.

Directions,—Any cooked fish in flakes ; brown some butter,
add to it some whole peppers, grated nutmegs, parsley, onions
chopped fine, spoonful salad oil ; mince and shake this season-
ing well. Serve the fish with the sauce and squeeze the juice
of a lemon over it.

167. Italian Style. [TiME.—TWENTY MINUTES. ]
ArticLEs.—Fish, flour, milk, pepper, salt, cheese.
DirectioNs.—Flakes of any fish ; thicken the milk with the:

flour stirred very smooth ; two tablespoonfuls grated cheese ;
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butter on the top. Grate cheese thickly over it, and brown it
before a fire in an oven,

150. Mock Crab—Sailor Fashion.

ArticLES.—A large slice of cheese ; a teaspoonful of mustard;
the same of vinegar ; pepper and salt to taste.

Direcrions.—Cut a slice of cheese rather thin, mash it up
with a fork to a paste, mix it with vinegar, mustard, and
pepper. It has a great flavor of crab.

SALT FISH.

There is much nourishment in fish—almost as much as in
meat, pound for pound—also, medicinal properties, such as
imlinc‘, in them, which have a beneficial effect upon the health.

In no class do we see so large families, handsome women, and
robust, active men, or greater exemption from maladies than
among fishermen and their families. As salt fish are easily

procured in any part of the country, and generally at a low
price, we give many good and practical recipes, how to pre-
pare them. Any dry, salt, pickled, or fresh fish will answer to
cook. Codfish, however, is the best. Dry or pickled fish can
be kept almost any length of time in a cool place.

151. The Best way to Soak Salt Fish.

Soak that intended for use in plenty of tepid w:L'ter, adding
to each gallon of water a teacupful of vinegar, if the fish is very
dry and hard; use a tablespoonful of saleratus or soda to a
gallon of water ; taste one of the flakes to ascertain when it is
s_ufﬁciently’ fresh ; too much soaking will render the fish too
insipid. Pickled fish must be soaked over night, flesh side down.

152. To Cook Fish. [TiMeE.—AN HOUR OR TWO, ACCORD-
ING TO S1ZE. ]

Nothing is better to cook salt fish in than a double boiler,
as it must be heated gradually, and simmer very gently ; boiling
will m.ke the fish hard and tough. It is generally to be picked
in flakes free from bones and skin.
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153. Fish Sauce. [TiME.—TWENTY MINUTES.]

Mix a little flour in cold water, add it to hot milk in the
double boiler ; a little butter and salt; add an egg or two if
desired ; let it boil five minutes ; then serve.

154. A Down-East Fish Dinner. [TiMe.—T0 PREPARE,
ONE HOUR AND A HALF.]

ArTicLEs.—A fish, potatoes, beets, and pork.

DirecTions.—Take more salt fish than you want to eat for
this meal, soak, boil until tender in as large pieces as possible;
boil more potatoes and beets than you want ; cut some fat salt
pork in small square pieces and fry brown ; peel the beets and
slice them into vinegar, or eat without. Serve all separately.
This recipe makes a cheap dinner ; the balance can be made
into that desirable dish called

155. Fish Balls.

Take one-third. fish, and two-thirds potatoes chopped fine,
and fried into balls ; brown, and serve with the beets or pickles,

156. Croquettes of Fish. [TimE.—TEN MINUTES, To
PREPARE. ]

ArTicrLes.—Fish, eggs, bread crumbs, tablespoonful of flour,
and one of milk.

Direcrions.—Take any fish, separate the skin and bones,
mince it with seasoning to taste; an egg well beaten with the
flour and milk ; roll it into balls ; brush the outside with egg ;
dredge it with bread crumbs ; fry brown.

157. Fish Fritters. [TmiEe.—TEN MINUTES, TO PREPARE.
ARrtTICLES.—Fish, bread crumbs, mashed potatoes, equal
parts ; an egg; halfa teacupful of milk ; pepper, and any sauce.
DirecTions.—Take the above articles, mix all together to a
proper consistency ; then cut into small cakes and fry brown,
158. Spiced Soused Fish. [Tme.—TwWELVE HOURS.]
ArTicLES.—Any boiled fish, vinegar, pepper, allspice, cloves
and mace.
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stir'in the fish, pepper and salt, pour into a dish ; strew bread
crumbs over it, and brown in an oven.

HOMINY

Is a coarse preparation of corn It is cheaper than maizena or
starch, and answers for many purposes. It is, however, liable
to burn in boiling, and care must be taken to prevent it. With
the double boiler there is no danger or trouble.

Hominy is used very much south and west, for children or
persons who wish to grow fat. This, with farina, will fatten
them very fast.

168. Hominy Plain Boiled.

Soak a quart, boil it in the double boiler until soft; eat

with syrup, milk, sugar, or butter. Salt to taste.
160. Hominy Fried.

Boil as above and pour into a dish ; when cold, slice, and
fry it brown.

170. Hominy Cakes. [TmME.—HALF AN HOUR.]

ArticLes.,—Cold boiled hominy. a pint ; flour, half a pint ;
one egg ; lard, a tablespoonful ; milk; yeast powder, a tea-
spoonful.

Direcrions.—Beat the eggs, mix all together, make a thin
batter ; fry in cakes brown.

171, Hominy Bread. [Tmie—AN HoUR. ]

ArTiCcLES.—Hominy, cold Dboiled, three cups; cornmeal, a
cup , melted lard, a tablespoonful : eggs, two ; milk.

DirecTIONS.—DBeat the eggs well ; stir the hominy and meal
together ; add the eggs ; salt and make a thin batter and bake,

172. Hominy Muffins. [TmE.—HALF AN HOUR.]

ArticLEs.—Hominy, corn meal, flour, each two table-
spoonfuls; lard, one tablespoonful ; egg, one ; water:

DirecTiONS.—Make a thin batter, add the egg and salt, and
bake in rings or pans.
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173. Samp Boiled
Is large hominy, corn cracked, or whole with the hulls off ; it
is very palatable boiled in boiler until soft., Eat with milk ;
salt to taste.

174. Hominy Gruel. [Tnae.—T0 BOIL, AN HOUR. ]
ArticLEs.—Half a pound of hominy ; one pint of milk ; salt.
Direcrions.—Mix the hominy in the milk; boil in the

double boiler, salt to taste. Good for invalids and children.

175. Hominy Cakes.

A cup of boiled hominy; two eggs; half a cup of sugar;
tablespoonful of butter; spice to taste.

POTATOES.

Plain and sweet potatoes are roots, and are extensively used
among all classes. They are, when mealy, light, nourishing,
palatable, and healthy ; but two-thirds of the potatoes are
watery, and require different methods of cooking them from the
ordinary way of boiling. When bought, if over FIFTY CENTS
A BUSHEL is paid, they are not profitable as compared with
meal and flour ; yet for a change it is well to have some once
or twice a week; but potatoes at a dollar a bushel are dear
food, at twa dollars they are extravagant. Many families never
save their cold potatoes; it is a mistake, for many of the best
recipes require cold cooked potatoes. Potatoes are improved
by soaking in cold water over night, or for an hour or two
before cooking.

176. Steam Potatoes. [TiMe.—ForTy MINUTES. ]

Directions.—This is a geod way ; pare or not, wash in cold
water, put them in a steamer, steam until a fork goes through
them easily, and serve hot.

177. To Boil Old Potatoes. [TiME.—NEARLY AN HOUR. ]

Directions.—Pare or not, wash in cold water, and put them
in cold water in the pot with a little salt; boil slowly, the
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slower the better ; if the water boils too fast, set it further off
from the fire. Try with a fork ; when done, pour off the water,
put the pot on the stove, the cover off to dry the potatoes ;
serve hot as soon as dry. Never let the water stop boiling, as
it makes them watery.

178. To Boil New Potatoes.
Scrape off the skins, and lay them in cold water for an hour
or two ; boil as above.

179. To Bake Potatoes. [Tiue.—ONE HOUR.]

Directions.—Wash, wipe dry, put in a hot oven, and bake
an hour, or until done ; many prefer them this way. In coox-
ING the four ways above, if not peeled cut off a thin slice from
each end, it lets the water out from them.

180. Mashed Potatoes.

Boil the potatoes, peel and mash, season with milk, pepper,

salt, and butter to taste. y
181. Browned Mashed Potatoes.

Prepare as above, turn them into a pudding dish or pan, and
set in an oven to brown ; this is an excellent way to cook poor
watery potatoes,

182. Potato Cakes.

Take seasoned mashed potatoes and make them into cakes

nearly an inch thick. Bake or fry them.
183. Stewed Potatoes,

Cut cold boiled potatoes into slices, cover with hot mock
cream. Stew slowly until hot in a double boiler.

184. Baked Chopped Potatoes.

Chop cold boiled potatoes in a chopping tray till very fine,
turn them into a pudding dish, cover with mock cream, and
bake half an hour.
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185. Fried Cold Potatoes.

Slice cold boiled potatoes, or chop fine, fry brown with pork
fat, or any grease or lard ; pepper and salt to taste.

186. Fried Raw Potatoes. [TmE.—TweNTY MINUTES.]

Direcrions.—Peel some good potatoes, throw them into cold
water, and heat pure lard so as to have the frying pan have an
inch or more in it. Slice the potatoes very thin ; when the fat is
boiling hot, put them in ; when of a delicate brown and crispy,
remove. This is a quick cheap way, for they do not soak fat,
and well done are a delicacy. Sprinkle a little salt on while hot.

187. Potato Ribbons,
Prepare and cook in the same manner as fried raw potatoes,
except they are pared round and round into ribbons.

188. To Fry Them Light or Swelled.

When fried, turn into a colander, and have the fat over a
brisk fire ; leave the potatoes in the colander only about half
a minute, then put them back in the very hot fat, stir about
one minute and put them again in the colander ; salt them and
serve hot. If the fat is very hot when dropped into it for the
second time, they will certainly swell. There is no other way
known to do it. It is as easily done as it is simple.

189. To Broil Potatoes.

Cut some cold boiled potatoes up lengthwise, a quarter of
an inch thick, dip each piece in flour, lay them on a gridiron
over a clear fire ; when both sides are browned, put them on a
hot dish, butter, pepper, and salt them. Serve hot.

190. Potato Rissoles. [TiME.—To0 FRY, TEN OR TWELVE
MINUTES. ]
ArticLes.—Some boiled potatoes; bread crumbs; egg;
pepper and salt ; a piece of butter.
DirecTiONS.—DBoil some potatoes; when done, drain the
water from them, and set them by the side of the fire to dry;
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then peel and mash them with a fork in a clean stew pan, with
a seasoning of pepper and salt, and a piece of fresh butter;
stir the mash over the fire for a few minutes, and then turn it
out on a dish. When cool roll it into small balls, cover them
with a beaten egg and bread, and fry them in hot lard or beef-
drippings. When a light brown let them drain before the fire,
and serve.
1901 Potato Puffs.

ArticLEs.—Three ounces of flour; three ounces of sugar;
three well-boiled potatoes; a piece of butter the size of a nut-
meg ; two eggs; a little grated nutmeg.

Direcrions.—Boil and mash the potatoes, mix them with
sugar, flour, nutmeg, butter and beaten eggs. Make them into
cakes, fry a nice brown, and serve them with white sauce.

192. Potatoes a la Maitre d'Hotel.

ARrTICLES.—Some boiled potatoes; a little melted butter ;
pepper, salt, and the juice of half a lemon.

DirecTions.—Take some potatoes boiled and peeled ; when
nearly cold, cut them into rather thick slices, and put them
into a stew pan, with a little melted butter, seasoned with
pepper, salt, and the lemon. When very hot, put them in a
dish, and serve with the sauce over them.

103. Stuffed Potatoes. [TiME.—To ROAST, ONE HOUR.]

ArricLEs.—Some of the largest potatoes ; one tablespoonful
of cheese ; pepper and salt ; a little flour ; two ounces of fresh
butter.

DirecTions.—Take some potatoes, boil them well, cut off
the tops, and scoop out the inside completely. Rub this quite
fine through a sieve, and add a tablespoonful of grated cheese,
pepper, and salt; melt the butter in a stew pan; put in the
potato flour, and make it hot; fill the skins of the potatoes
with it, put them into the oven, and serve them up quite hot.
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194. To Brown Potatoes and Meat.
DirecTtions.—Boil some fine, large, mealy potatoes, take off
the skins carefully, and about an hour before the meat is cooked,
put them into the dripping pan, having well dredged them
with flour. Before serving them, drain them from any grease,
and serve them up hot.

195. Hashed Potatoes.
Any cold boiled, baked, fried, or cooked in any way, left
over, and minced with cold meat or fish of any kind, and
seasoned well, make a palatable and healthy dish of food.

196. Potato Souffles.

Steam a quart of potatoes, then peel and mash them ina
double boiler, and mix an ounce of butter with them ; set on
the fire, pour into it, little by little, stirring the while, about
half a pint of milk ; stir a little longer after the milk is in, and
until they are turning rather thick ; dish the potatoes, smooth
or scollop them with the back of a knife, and put them in a
quick oven till of a proper color, and serve.

197. Potatoes a la Parisienne.

Chop an onion fine and partly fry it with butter, then put with
it some potatoes cut in dice, add a little water, salt and pepper ;
boil gently until done ; take from the fire, add chopped parsley,

and serve.

BEANS AND PEAS

Are among the best and most nutritious of foods, and for the
amount of nourishment and strength they give, to the actual
cost of them, are among the cheapest of foods. A quart swells
to over two quarts ; if old, they require more soaking. Add a
little salt to the water in which they are soaked. These recipes
answer for dry and fresh beans and peas.

They are too hearty for dyspeptics, and should not be eaten
by those of weak stomachs.
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The New England people eat them often, and especially
every Sunday morning, ancl for dinner that day or the next.
The founders of the six New England States almost lived upon
them and corn. We give all the known methods of cooking
them.

198. How to Improve Beans.

Soak dry beans for sixty hours before cooking them ; it takes

out the strong taste and bilious nature in them.

199. New England Baked Beans. [TmE.—ALL Dav
OR NIGHT. ]
ArticLEs.—Dry beans, a quart; lean pork, half a pound ’
two tablespoonfuls of molasses ; water.

DirEcTioNs.—Wash and soak the beans in double as much
water from two to six hours; put the beans into a boiler with
the pork, scored fine on the skin ; add double as much water,
boil until the skin cracks (not mashed), pour the water away,
then skim the beans into an earthen pot; add the pork last;
pour in hot water—not that in which they were boiled—so as
to cover them ; add two tablespoonfuls of molasses ; set them
in the oven to bake, cover over the pot; make a good coal
fire, shut up the stove, let them cook all night. In the morning
you have a good hot breakfast. If preferred dry, use less water
in baking them.

200. New York Baked Beans. [Tmie.—To Bakg, vwo
HOURS. ]

ArticLes.—Dry beans, a quart; lean pork, two pounds ;
water.

Direcrions,—With the pork, first scored, beil the beans
until the skins break, pour away the water, then put the pork
into a shallow pan, then the beans, then boiling water until it
covers them ; bake, and eat with vinegar and pepper. Not so
good as the New England style. The pork should be covered
with the beans, except the top of it.



68 BEANS.

201. Dry Beans Boiled Pudding. [TimMeE.—To poiL
SECOND TIME, AN HOUR.]

ArticLes.—Dry beans, one quart; pork, half a pound,
50350]111’1;’.

Direcrions,—Wash and soak the beans over night; boil
them with the pork until very soft ; mash the beans through a
colander, cut the pork fine, put all into a pudding cloth, boil
an hour and season to taste.

202. Dry Beans Baked Pudding
Is made as above, but baked in a pan instead of boiling.

203. Dry Beans Whole, French Style. [Tivme.—To
BOIL, ABOUT ONE HOUR. |
ArticLEs.—Dry beans, a quart ; two tablespoonfuls of butter.
DirecTioNs.—Wash, soak, and boil the beans until tender,
but keep them whole; put them in a double boiler with the
butter, a pint of hot milk, pepper and salt; boil them all for
five minutes and serve hot.

204. Beans Stewed. [Tie.—Two HOURS.]
ArricLes.—Dry beans, a quart ; pork, half a pound.
Iirecrions.—Wash, soak and boil to a thin mash ; boil the

pork with them in small pieces ; serve hot, with pepper to taste.

205. Beans and Bacon, English Style. [Tme.—To
COOK, ABOUT TWO HOURS. ]
ArTicLES.—Dry beans, a quart ; bacon, half a pound ; six
small onions, flour, butter, salt and pepper.
DirecTions.—Wash and soak them about an hour; put at
the same time into the stew pan, the bacon ; in an hour, add
the beans with the onions whole; boil gently until cooked
(whole); drain ; then put into the double boiler a tablespoonful
each of flour and butter, a half pint of milk, a half pint of the
water the beans were cooked in; boil ten minutes, then pour
it over the beans, etc. Eat hot.
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206. Beans and Meat.

Boiled beans, prepared in the French style, are a very good
addition to a dinner.

207. Beans ala Creme. [TiME.—Two HOURS.]

ARTICLES.—Dry beans, a pint ; two eggs ; two tablespoonfuls
of cream, same of butter, one of vinegar.

Direcrions.—Wash, soak an hour, boil until tender in salted
water ; beat up two eggs with the cream and butter; put it
into the double boiler ; when hot put in the vinegar and then
the beans ; let them boil ten minutes ; serve hot.

208. Bean Soup. [TmE.—Four HOURS.]
ArTicLES.—Beans, a pint ; pork, half a pound.
Direcrions.—Wash the beans, boil in two quarts of water

in the double boiler until they are mixed with the water ; strain
the soup through a sieve, and serve hot.

209. Succotashin Winter. [TimE.—To BOIL, FOUR HOURS. ]

ArTicLES.—A pint of Lima beans, a pint of sweet corn, half
a pound of bacon or pork, a pint of milk, and the same quantity
of water.

DirecTIONS.—So0ak the beans and corn all night, cut up the
bacon in small pieces; put into the double boiler, pour in the
beans and corn, and boiling milk and water ; cook about four
hours. Excellent.

210. Succotash in Summer.

Use green corn and beans and cook as above.
211. Green Peas in Winter.

Take green marrowfat peas just before they are ripe ; shell
and dry.
212. Boiled Peas.
Soak all night, boil them until soft, not mashed ; add a little
butter and salt when done. As good as canned peas.
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213. Green Peas in Summer.

Cook same way without soaking.

214. Boiled Pea Pudding. [TmMe.—To BolL SECOND
TIME, AN HOUR. ]
ArTICLES.—Dry peas, one quart ; pork, half a pound, with
pepper and salt.
Direcrions.—Wash and boil the peas, until very soft, with
the pork, mash the peas through the colander; cut the pork
fine ; put all into a pudding cloth, boil an hour, season to taste.

215. Baked Peas. [TmE.—T0 BAKE, AN HOUR.]

ARrTICLES.—A quart of peas, half a pound of lean pork.
DirecTiONS.—Soak the peas an hour, boil in the double
boiler with the pork until quite soft ; pour all into a deep dish
and bake an hour, or until quite stiff; be careful not to burn
them while baking.
216. Pea Pudding. [Tive.—To BoIL, TWO HOURS. ]
ArTicLES.—One pint of peas, butter, salt, and pepper.
DirecTions.—Soak the peas several hours in plenty of water,
pour them into the double boiler ; when tender turn them out,
mash them, season with pepper, salt, and butter ; strain through
a sieve, turn them back into the boiler to get hot, then serve.
217. Pea Soup. [Time.—To BOIL, THREE HOURS. ]
ArticLES.—Peas, a pint; pork, a quarter of a pound.
Directions.—Boil the peas and pork in the double boiler
with three pints of water until they are dissolved ; strain through
a sieve, serve hot, season to taste.
218, Winter Pea Soup. [TmEe.—To BoiL, FOUR HOURS. ]
ArTicLES.—Split peas, a pint ; three quarts of water ; a pound
of lean beef ; a quarter of a pound of pork and seasoning.
Direcrions.—Boil the peas in the double boiler, in the
water with the beef and pork cut up, until all is soft; serve
hot ; season to taste ; fried bread, cut small, improves it.
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SAUCES FOR MEATS.

Well-made sauces are the best proof of the skill of a good
cook, and the very essential part of a dinner. They often
give a zest to poor meat, or cheap pudding. It is economical
to use good sauces, and we regret to say that many families use
but one or two during the whole year, becunse they have no
practical recipes for others. Most of ours are made in the
double boiler ; it prevents burning, and waste of material and
time.

219. Mint Sauce. [TiME.—To MAKE, THREE MINUTES. |

ArTICLES.—Green mint, two tablespoonfuls; sugar, same
quantity ; vinegar, half a teacupful. Good tor any meat.

Direcrions.—Mix the sugar in the vinegar, add the mint,
first chopped fine ; let it stand ten minutes, and it is fit for use.

220. Onion Sauce. [TiME. —HaLr AN HOUR.]

ArTiCLES.—Onions, four ; milk, a pint ; butter, a teaspoon-
ful ; pepper and salt.

Directions.—Heat a pint of milk in the double boiler, peel
and chop fine the onions, put them into the milk, boil until
soft, add the butter and seasoning, serve hot or boil the onions
in water ; then add to the hot milk. Add flour to thicken if
desired.

221. Butter Sauce. [TiME.—FIVE MINUTES TO BoIL. ]

ArricLes.—Flour, two teaspoonfuls; butter, four teaspoon-
fuls ; half a pint of milk or water, and a little salt.

DirecTions.—Put the flour and salt into the bowl, mix them
smooth with the milk ; then pour it into a double boiler, add
the butter, and boil ten minutes.

222. Tomato Sauce. [TiME.—FIVE MINUTES TO PREPARE. ]

ArTiCLES.—Six large tomatoes, or a pint of canned ones;
a tablespoonful of sweet oil ; same of vinegar, halfa teaspoonful
mixed mustard, pepper, and salt to taste,
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DirecTions.—Mix the above together, and eat cold, or heat
up for warm meats in the double boiler.

223. Potato Sauce. [TiMeE.—ForTy MINUTES. ]

ArricLEs.—Equal quantities of potatoes and onions ; piece
of butter ; pepper, and salt; and a cup of milk.

DirecTioNs.—Boil until done ; mash together, heat a eup of
milk, add the mash and seasoning, boil two minutes, and serve
with the seasoning.

224. New England Egg Sauce

Is made the same way, using eggs instead of potatoes.
225, Celery Sauce. [TiME.—ONE HOUR TO BOIL.]

ArticLEs.—Six stalks of celery; a pint of fresh milk; a
tablespoonful of flour ; same of butter,

DirecTiONS.—Boil the milk in the double boiler, add the
celery cut up in small pieces, boil until tender, add the flour
mixed with the butter, and salt to taste, Extracts or the seeds
bruised can be used.

226. Egg Sauce. [TiME.—TWENTY MINUTES. ]

ArTicLES.—Two eggs ; a cup of butter ; a little salt ; a cup of
milk.

DirecTiONS.—Boil the eggs hard, shell them, cut them up
into small square pieces; melt the butter with milk into the
double boiler, heat it very hot, add the salt, put the chopped
eggs into a sauce bowl, and pour the butter over the eggs.

227. Oyster Sauce.. [TiME.—HALF AN HOUR.]

ArTicLES.—A tumblerful of oysters; tumblerful of milk ;
tablespoonful of butter ; teaspoonful of flour.

DirectioNs.—Heat the milk and the liquor in the double
boiler, chop the oysters fine, add to the milk ; add the flour
and butter first rubbed together. Boil well.

228. Caper Sauce. [TiME.—To BOIL FIVE MINUTES. ]

ArticLES.—A cup of butter ; flour, a tablespoonful ; pint of
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sweet milk ; four tablespoonfuls of capers.

Direcrions.—Heat the milk in the double boiler, add the
butter and flour mixed together ; add the capers.

229. Maitre d'Hotel Sauce. [Tmve.—TEN MINUTES. ]

ArricLEs.—Three ounces of butter; juice of one lemon ; a
teacupful of milk ; same of gravy ; a sprig of parsley.

Direcrions.—Mix the butter smoothly with the juice of the
lemon ; then mix the boiling milk with any gravy from the
meat in the double boiler and heat it hot ; then stir in the butter
until it is melted, and mix the parsley leaves in the sauce.

230. Salad Sauce. [TiMe.—THREE MINUTES.]

ArticLes.—Yolks of two hard boiled eggs ; a teaspoonful of
sweet oil; tablespoonful of finely grated horse-radish ; a table-
spoonful of strong vinegar; a teaspoonful of mustard ; salt and
pepper to taste ; a tablespoonful of white sugar,

DirecTions.—Mix all together using more or less of each
article, according to taste; it can be made thick or thin by
using more or less vinegar.

SAUCES FOR PUDDINGS, PIES, AND CAKE.
231. Custard Sauce for Tarts or Puddings. [Tme.—

TEN MINUTES. ]

ArticLEs.—One pint of milk; two eggs; hallf a wine-glass
of brandy ; sugar to your taste.

Direcrions.—Stir two well-beaten eggs into hot milk and
pounded sugar, quantity to your taste; add half a glass of
brandy, and pour it all into a double boiler, and stir it the
same way till it is of the consistency of thick cream ; serve it
over pudding, or in a tureen.

232. Egg Sauce for Pudding. [TivMe.—TEN MINUTES TO
BOIL. |
Articnes.—Yolks of four eggs; a glass of sherry wine; a
lemon ; sugar to your taste.
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DirecTioNs.—Put the yolks of the eggs into a double boiler,
and whisk them for two minutes ; then add the wine and lemon
juice strained, and the rind grated, and boil. Then pour it over
the pudding.

233. Fruit Sauce. [TME.—FIFTEEN MINUTES.]

ArticLES.—A quart of any berries ; six ounces of sugar, and
five tablespoonfuls of water.

Direcrions.—Put the berries, sugar, and water into a double
boiler, letting it simmer fifteen minutes ; then strain it through
a sieve, and serve with any pudding that you think the flavor
will improve. Berries or jams boiled and strained will be quite
as good in the winter when fresh fruit cannot be obtained.

234. Wine Sauce. [Timve.—TeN miNUTES. ]

ArTicLES.—Half a pint of melted butter; four tablespoon-
fulsof sherry wine ; the peel of halfalemon ; sugar to your taste.

DirecTions,—Add to the butter, the wine, and the grated
rind of half a lemon, and the sugar pounded and sifted ; let it
boil in the double boiler, and serve with any pudding, etc.

235. Dried Apple Sauce (French Style). Tme.—Frrry
HOURS, TO STEW. ]
ArticLes.—Dried apples, lemon, sugar.
Direcrions.—Wash as many apples as you wish to stew,
soak them in water all night, the next morning put them on to
stew in the same water in a porcelain kettle. Stew all the next

day after, add the sugar to taste, then strain through a sieve.

Remarks.—This is a fine sauce; by cooking so long it loses the dried-
apple taste. If you prefer the old style, cook four hours as above directed.

236. Cold Brandy Sauce for Puddings.

ARTICLES.—A quarter of a pound of loaf sugar ; a quarter of
a pound of fresh butter ; one wine-glass of brandy.

DirecTIONS.—DBeat the butter with the sugar to a froth ; then
beat in gradually the brandy.
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237. Cold Butter Sauce. [TiME.—THREE MINUTES TO
MAKE. ]
ArricLes.—Butter, half a cupful; sugar, two cupfuls; two
eggs ; favoring.
DirecTiONs.—Beat all together, flavor with any essence,
lemon, orange, or spice, to taste,

238. Orange Hard Sauce.

The juice of three oranges, and powdered sugar enough to
make the hard sauce.
239. Banana Sauce.
Peel and mash three ripe mellow bananas ; the juice of half
a lemon ; enough sugar to make a hard sauce.

240. Condensed Milk Hard Sauce. [Tme.—Two
MINUTES. ]
ARTICLES.—A teacupful of condeénsed milk ; a grated nutmeg ;
powdered sugar ; a wine-glassful of sherry wine.
Direcrions.—Mix all together, using sugar enough to make
a hard sauce,

241. Transparent Sauce. [TiME.—HALF AN HOUR.]

ArticLEs.—A coffeecupful of water; a tablespoonful of
butter ; a coffeecupful of white sugar; the whites of two eggs ;
essence of lemon or vanilla.

DirecTiONs.—Put the sugar, water, and butter into a double
boiler, let it heat ten minutes, stirring it well ; let it cool, and
then beat the whites of the eggs into the cool sauce.

242. Hot Milk Sauce. [Tme.—To BOIL, FIVE MINUTES. ]
ArticLEs.—Milk, a pint; two eggs; a cup of sugar.
Direcrions.—Heat a pint of milk hot in a double boiler,

beat up the eggs and sugar, flavor to taste, add to the milk and

boil.
243. Water Sauce.

Made as above, using water instead of milk, and adding juice
of a lemon.



76 MEATS.

244. Dried Fruit Sauce of any Kind.

Wash the fruit, soak, stew, and sweeten to taste. Can be
made thick or thin, by adding more or less water.

MEATS.

As all know, most meats are expensive, but many parts of
animals are as good when cooked properly, or even better than
the more costly and fashionable parts. In Europe, all parts of
the animals are used, nothing is wasted, and it will be so here as
soon as people understand how to cook them. This is most
important, and when the wife or cook can make a wholesome,
palatable dlish at a saving of from one-half to three-quarters in
price, it is her duty to do it, and save money.

Beef's Hearts
Are sold very low, and when cooked by any of these recipes,
are very nourishing and good. They require to be well cooked.
These recipes answer for hogs’, sheeps’, or calves’ hearts. Soak
them two hours in salt or warm water, and trim them of
every waste, which is quite small.

245. Roast Heart. [Time.—Two HOURS TO ROAST. ]

ArTicLE.—One heart.

DirEcTIONS.—Wash and soak, then bake or roast it well,
and baste same as for beef.

246. Baked Stuffed Heart. [TiME.—TWO HOURS AND A
= HALF. ]

ARTICLES,—One heart ; loaf of bread ; sage, salt, and pepper.

DirecTions.—Wash and soak, cut out the lobes or strings,
trim it ; then fill it with bread stuffing, season with sage, etc.,
cover over the large end with strong paper. Bake two hours
and a half.

247. Boiled Stuffed Heart. [Tive.—Taree HouRs.]

DIRECTIONS.—Prepare as above, tying the heart up in cloth;
then boil.
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248. Stewed Heart Whole. [TmMe.—Two TO THREE
HOURS. ]
ArTicLeEs.—Heart, bread, seasoning, one egg, a carrot,

three onions, cloves, allspice, and half a lemon.

Direcrions.—Prepare as for boiling, make stuffing, fill it;
then place it in a stew pan with water, let it stew two hours;
then add a sliced carrot, three onions, twenty cloves, and same
of allspice, and let it stew an hour longer. Take out the heart,
add a tablespoonful of flour, juice of half a lemon, let it boil up
once, pour aover the heart, and serve.

249. Sliced Stewed Heart. [Tive.—Two T0o THREE
_ HOURS.]
Cook as above, slicing the heart in pieces.

250. Broiled Heart.
ArTicLes.—Heart, pepper, salt, and butter.
Directions.—Prepare the heart; then cut it lengthwise in

slices half an inch thick, broil over a clear fire. Pepper, salt,
and butter to taste.
251. Fried Heart.

Prepare as for broiling ; fry with hot fat, nepper, and salt,
252. Heart Soup. [TiME.—THREE HOURS.]

ArTicLEs.—Hall a heart; six turnips; six onions; two
carrots ; eighteen potatoes ; salt and pepper.

DireEcTioNs.—Prepare as for stewing ; then boil nearly two
hours, add the vegetables and seasoning.

253. Corned Beef's Heart.

Put a heart in a bucket of strong salt water for two days;
then boil with vegetables. It is equal to any corn beef.

254. Beef's-Heart Hash.

When any heart is left from the above dishes, cut the fat off,
as it is not good in hash ; then cut it up fine with as much cold
potatoes (and onions to taste), cook it in a frying-pan ; salt

F
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and pepper to taste; an onion chopped fine, and added will
give it a good flavor.
255. Beef's-Heart Pie Meat.

To make mince pies nothing is better or so cheap as beef’s
hearts. Wash, but do not soak them ; boil until tender.

Beef's Tripe,
One of the healthiest and cheapest of animal foods, and will
give as much nutriment as the meat. Plain boiled and tender
it 1s good for weak stomachs and dyspeptics. As it is always
cheaper in price than beef, veal, mutton, or pork, it is very
economical. It should be boiled tender; the thick parts are
the best. In the recipes the tripe is first boiled tender.

256. Tripe Fried Plain. [TiMe.—TEN MmNUTES.]

DirecTioNs.—Cut up the tripe in convenient pieces, and fry
brown in any fat; season to taste.
257. Tripe Fried in Butter. [Time.—HAvLr AN HOUR.]

ArrticLes.—Tripe, two pounds: flour, eight ounces; table-
spoonful of butter ; one egg ; water, half a pint,

Direcrions.—Make a batter of the last four (as for recipe
for batter), dip the pieces of tripe in, and fry brown.

258. Tripe Broiled. [TiveE.—TEN MINUTES. ]

DirecTIONS.—DBroil the tripe plain over a bright coal fire.

Butter, pepper, and salt ; eat hot.
259. Tripe Baked. [Time.—ONE HOUR.]

ArticLEs.—Tripe, butter, and bread crumbs.

Direcrions.—Spread butter and a thick layer of bread
crumbs on one side of a piece of tripe, roll it up, the bread,
etc., inside. Tie it around tight with a cord. Bake one hour.
Serve with onion sauce. Cut across the roll to serve.

260. Tripe Soused.
After it is boiled tender, put it in weak vinegar, add whole



STEWED TRIPE. 79

cloves, allspice, mace, pepper, to the vinegar. It is good eaten
cold. (Can be cooked in any of these recipes same as if fresh.)

261. Tripe Stewed Plain. [Tme.—HALF AN HOUR. ]

ArticLES.—Tripe, a pound ; water, a pint ; flour, two table-
spoonfuls.

DirecTioNs.—Pour a pint of boiling water into a double
boiler, mix the flour in a little cold water, strain into the water,
stir; then cut the tripe in small pieces, add pepper and salt to
taste. Boil all nearly half an hour.

262. Tripe Stewed With Onions. [TiMe.—ONE HOUR.]

ArticLES.—Tripe, two pounds; onions, three; milk, a
quart ; flour, two tablespoonfuls.

Direcrions.—Cut three onions up, cook them in a frying-
pan with a little water until soft ; while doing this have a quart
of milk on heating in the double boiler ; when the milk is hot
add the onions, and the tripe cut up in small pieces; then add
the flour, as before, salt and pepper to taste ; boil half an hour

and serve hot.
263. Tripe Fricasseed. [TiME.—HALF AN HOUR.]

ARTICLES.—Tripe, a pound; mace, a blade; egg, one;
water, a pint ; one lemon ; spice to taste ; butter.

Direcrions.—Cut the tripe up in pieces, two inches square,
put it into a stewing pan with the water hot, slice in a lemon,
a great spoonful of butter, the mace, and let it stew ; add pepper,
salt, and spice to taste. Boil an egg hard ; when done, pour out
the tripe, and ornament the dish with slices of the egg.

Beef Palate

Is another part of the ox, scarcely if ever eaten in this country,
but they are in Europe, and make a fine addition to the bill ot
fare. Butchers will gladly furnish them, upon being called for,
at a low price.
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264. To Prepare Beef Palates. [Time.—To BoIL, FOUR
HOURS. ]

Soak them for five hours in lukewarm water, then put them
into a pot, scald them whole—they are hard—scrape off the
skin if it does not come off easily ; scald again until they look
white and clean ; boil them until they are tender.

265. To Stew Beef Palates. [TimME.—HALF AN HOUR.]

ArTicLEs.—Three palates, three onions, a quart of milk, a
dozen cloves and some allspice.

DirecTioNs.—Prepare and boil as above, then cut them in
small pieces with the onion and cloves ; stew in a double boiler
until all is done, then serve.

266. To Broil Beef Palates. [TmMe.—lo BrOIL, FIVE
MINUTES. ]
ArticLes.—Three palates, pepper and salt, bread crumbs
and egg sauce.
Directions.—Prepare, boil as directed above until tender,
press them flat ; dip them in egg, then bread crumbs or meal
and broil brown ; serve with Worcestershire sauce.

267. Fry of Beef Palates. [Time.—To FRY, TEN MINUTES. ]

ArTicLEs.—Three palates, some bacon or pork, flour, butter,
pepper, salt, horse-radish.

DirecrioNs.—Prepare and boil the palates, cut them in
square pieces and fry brown with pork or bacon ; make some
rich gravy, thicken with flour and butter, seasoned with the
pepper, salt, and horse-radish ; serve hot.

268. Palates au Friture. [TiMe.—To FRY, TEN MINUTES. ]
ArticLEs.—Three palates, two eggs, flour, butter, salt, and

pepper.
DirectioNs.—Prepare and boil ; cut them in two ; make
thick batter, dip the palates into the batter; fry brown, and

serve hot.
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REMARKS.—Any person desiring more spices can add them to these
dishes.

269. Boiled Sheep’s Trotters. [TiMe.—Turer HOURS.]

ArticLEs.—Four trotters; a tablespoonful of flour; a salt-
spoonful of salt.

Directions.—Perfectly clean and blanch the trotters, taking
care to remove the little tuft of hair which is found in the
fourche of the foot; beat up a spoonful of flour and a little salt
in the water you use for cooking them in, and let them stew
till the bones come out easily.

270. Sheep's Trotters. [TiME.—THREE HOURS AND A
HALF. ]

ArticLes.—Sheep's trotters, some force meat, pepper and
salt, a spoonful of sauce.

DirecTiONs. —Stew the sheep’s trotters for about three hours ;
then take out the bones without injury to the skin, and fill the
part from which the bones have been removed with force meat ;
put them into the double boiler, with a sufficient quantity of
the liquor in which they were boiled to cover them, adding a
teaspoonful of sauce and a little pepper and salt ; let them stew
for about half an hour; take them out, strain the gravy and
boil it down to a glaze, with which glaze the trotters ; serve.

271. Sheep's Head (French). [TimMe.—Two HoUrs TO
EOIL. ]

ArricLEs.—One head, two onions, two earrots, two turnips,
a piece of celery, five cloves, a sprig or two of thyme, two
tablespoonfuls of salt, a quarter of an ounce of pepper, two
quarts of water,

Direcrions.—Put the head into a gallon of water, and let it
soak for two hours or more ; wash it thoroughly ; saw it in two
from the top; take out the brains; cut away part of the un-
covered part of the skull and the ends of the jaws; wash it
well ; put in a double boiler the onions, carrots, celery, cloves,
thyme, a bay leaf, salt, pepper, and water ; let it simmer very
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gently, take out the vegetables and herbs; skim off the fat,
lay the head on a dish ; have the brains ready boiled—it will
take ten minutes to do—chop it up fine, warm it in parsley and
butter ; put it in under the head and serve ; any of the spices
may be left out.
Hogs' Heads and Feet
Are the cheapest parts of the hogs, and full as good as any ;
in fact, many delicacies may be made of them.
272. Hog’s-Head Cheese. [TiME.—FIvE HOURS.]

ArticLEs.—One hog’s head, ears, feet, and tongue; salt,
pepper, and sage.

DirecTioNs.—Let the butcher split the head open, and
remove the eyes, and cut off the nostrils ; cut off the ears, clean
them and the head well ; also, the feet and tongue (do not boil
the brains); boil all together until tender ; while warm remove
all the bones, cut it up coarsely, then season with salt, pepper,
and sage ; pour it into a pan or dish ; eat cold, or fry.

273. Improved Hog's-Head Cheese. [Tmve.—Iive
HOURS. |

ArticLes.—Three quarts of liquor, salt, Indian meal.

Direcrions.—Cook as above for cheese; strain the liquor,
wipe out the pot; first strain off the fat; have about three
quarts of liquor to use (if you have not as much, add water
enough to make three quarts), strain it, return into the pot,
stir in Indian meal until it becomes almost thick, let it cook,
stirring constantly, to prevent burning, about ten minutes ;
salt, then stir in the meat; it must be well seasoned so as to
season the meal ; pour into pans; when cool, cut in slices, roll
in meal, and fry brown. This will make a good dish.

274. Hog’s Head Soused.

Prepare as for cheese, without meal, adding a little vinegar
to the mass to suit the taste; pack in jars; keep a cloth wet
with vinegar over it ; eat cold, or fry. .
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275. Hog’s Head Stuffed. [Tmue.—To ook, FOUR HOURS. ]
ArTicLES.—A hog's head, heart, liver ; bread, pepper, salt.
Directions.—Split open the head at the top, leaving the

under part whole ; remove the eyes, brains, and all the bones;

strew the inside with salt, let it drain ; make a stuffing of the
haslet by chopping up the heart and liver, adding bread ;
season with pepper and salt ; sew up the head where it is split

open ; now stuff it with the stuffing, sew over the back part a

piece of white cloth ; if to bake, it is ready ; if to boil, wrap

itin a towel ; either way will take four hours (if a large one)
to cook ; serve hot or cold.

276. Hog's Head Baked. [TiME.—THREE HOURS.]

ArticLES.—A head ; one egg ; sage, pepper, salt and butter.

Directions.—Divide the head, take out the eyes, save the
brains in a dish. Thoroughly clean the head and bake it two
hours. Scald the brains, beat them up with an egg, sage,
pepper, and salt, and a little butter ; fry them brown. Serve
with the head.

277. Stew, Hog’s Head, Haslet, and Kidneys. [Tnie.

—Four nours. ]

ArticLEs.—One head, haslet, kidneys; onions, potatoes,
and flour.

Direcrions.—Clean the head, and boil as before described,
taking the upper part only, adding the kidneys and haslet,
boil until tender ; remove, cut up with a knife coarsely. Mix
and add to the meat sliced onions and potatoes. When the
meat is removed stir flour in the broth to thicken it. Serve hot.

278. Pig's Cheek. [TiME.—THREE HOURS.]
ArmicLes.—Pig's cheek ; one ounce of bread crumbs.
Direcrions.—Boil and trim in the shape of ham.

279. Boiled Corned Hog's Head.
Boil a hog's head with vegetables; it makes a cheap good
dish. Boil the head four hours.
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OX HEADS

Are used only by our foreign-born citizens, who understand
the value and use of them ; they contain a great deal of nutri-
ment, and can be bought very cheap.

280. Ox Cheek Cheese (American Style). [TmvE.—

Four nours.]

ArTicLEs.—Half an ox head, one teaspoonful of fine salt,
half a teaspoonful of pepper, one tablespoonful of powdered
thyme, enough water to cover the head.

Direcrions.—Split an ox head in two, take out the eyes,
crack the side bones, and lay in water one hour; then put it
in a saucepan, with sufficient water to cover it, let it boil very
gently, skimming it carefully ; when the meat loosens from the
bones, take it from the water with a skimmer, and put it intoa
bowl ; take out every particle of bone, chop the meat very fine
and season it with thyme and pepper; tie it in a cloth and
press it with a weight ; when cold, it may be cut in slices for
dinner or supper ; the gravy remaining will make a rich broth
if a few vegetables be stewed in it. |

281. Ox Cheek Stewed (German Style). [TmE.~—
SEVEN HOURS,; ALTOGETHER. ]

ArticLes.—Half an ox head, one head of celery, some pepper
and salt, four small onions, six cloves, two quarts and a half of
water.

DirecTions.—Well wash part of an ox head, and let it soak
in cold water several hours ; then put it into a stew-pan with a
little pepper and salt, onions, celery cut into slices, cloves;
pour in the water and set it over a gentle fire to simmer slowly ;
when tender, take out the head, and cut the meat from it in
rather small pieces, strain the gravy and put about a third part
of it in a stew-pan, with some force meat balls and pieces of
head ; make all very hot and serve.
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282. Stew of Ox Cheek (French Style). [Tme.—
Four HOURS. ]

ArTICcLES.—An ox cheek, a little salt, and a few cloves»

three onions, six carrots, four or five turnips, a head of celery.

DirecTioNs.—Clean and wash the cheek well, cut off the
fleshiest parts and break the bones into an available size, then
put it into a pot with enough water to cover it, and season
with pepper and salt, then with a few cloves, the onions and
carrots, celery cut into pieces, and turnips of tolerable size ;
stew it slowly ; before serving, the meat may be removed and
the gravy thickened and browned ; serve it very hot with the
meat in the gravy. A shin of beef is excellent, dressed in this
fashion,

283. Ox Cheek Corned.

Cut them off and salt; boil with vegetables; serve as for

corned beef.

284. Ox Cheek Hash.

Boil, corned or fresh, and use for hash. See hash recipes.

285. Ox Cheek Pies.

Boiled, it is first rate for mince pies, in place of costly meat.

Animals’ Brains
Are cheap, palatable, eatable, and a good many persons are
fond of them. Believing nothing in this world should ever be
wasted, we give these recipes, hoping the people will try them,
Although they are generally thrown away, butchers will save
them if purchasers can be obtained.

286. To Prepare Ox Brains.

Soak the brains in lukewarm water and clean them well from
blood and fibers, and skin them ; soak them ten hours in cold
water in winter, and five hours in summer.

287. To Prepare Calves’, Hogs,' and Sheeps’ Brains.

Put the brains in cold water, with a tablespoonful of vinegar
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for each brain ; soak them from one to five hours ; remove the
skin, fibers, etc.

An ox brain is as large as three or four of those of the smaller
animals, but all are good to eat—there is no perceptible
difference.

288. Brains Boiled (French Style). [Tme.—To noiL,
ONE HOUR.]

ArTiCLES,—An ox brain, or three other brains; two ounces
of bacon, one carrot, four small onions, salt and pepper, a
lemon, water.

Directions.—Slice all the articles except the brains ; putall
into the double boiler, boil until the vegetables are done, then
strain the sauce, boil all again fifteen minutes; serve with
potatoes.

280. Brains and Tongue. [Tme.—To soi, TEN OR
FIFTEEN MINUTES. |

ArrticLEs.—A little parsley, thyme, pepper and salt; two
tablespoonfuls of melted butter or cream ; juice of a quarter of
lemon, a pinch of cayenne.

DirecTions.—Clean the brains, boil them in a little water
fifteen minutes in the double boiler ; take them up, drain and
chop them, and put them to warm in the boiler, with the herbs
chopped, the melted butter or cream, and the seasoning;
squeeze a little lemon juice over them ; stir them well together ;
boil the tongue, skin it, take off the roots, lay it in the middle
of the dish, and serve the brains round it.

290. Mock Oysters (Made of Brains). [Tme.—To
BOIL, TWENTY MINUTES. ]
ARTICLES.—Brains, milk, vinegar, whole cloves, allspice,

cinnamon. pepper, salt.

DirecTions.—Take brains from the heads as whole as possi-
ble, remove the skin and throw them into salt and water ; let
them remain in this two hours, then boil them until done in



FRIED BRAINS, 87

sweet milk in the double boiler; take them up in an earthen
bowl or dish, and pour over weak vinegar to cover them ;
prepare sufficient vinegar to cover them by adding to it whole
cloves, allspice and cinnamon to taste ; season well with pepper,
using part red pepper; scald the vinegar; pour off the weak
vinegar and cover with the spiced vinegar. Eat cold, or stewed

with crackers, as oysters.

291. Brains Fried (French Style).

ArticLEs.—DBrains, pepper, salt, sage, flour, and bread
crumbs.

DirecTioNs.—Wash the brains, parboil them, remove all the
skin, season them with pepper, salt, and sage; dust flour,
meal, or bread crumbs over them, and fry a delicate brown.

292. Brains Baked. [TiME.—ONE HOUR TO BAKE.]

ArticLES.—One ox or three hogs', calves', or sheeps' brains ;
two eggs; four tablespoonfuls of milk or cream ; two of corn
starch ; one-third as much bread crumbs as brains; pepper,
salt, and sage to taste.

DirecTions.—Soak and clean the brains as directed, parboil
ten minutes, beat the eggs up with the corn starch ; then beat
all the articles together, season to taste. If too moist, add more
bread crumbs; grease a dish well with butter, pour in the
mixture, cover it over with bread crumbs.

293. Au Beurre Noir.

When prepared and boiled as above directed, put two ounces
of butter in a frying pan, and when melted, turn into it two
tablespoonfuls of vinegar, boil two or three minutes; then
throw into it half a dozen stalks of parsley, take them off
immediately with a skimmer, turn the butter and vinegar over
the brains, spread the parsley around, and serve.

204. Brains Boiled.

ArTicLES.—Brains of one ox, or more of the others; four
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tablespoonfuls of vinegar; two onions; ten cloves; same of
allspice ; salt and pepper to taste.

Directions.—When prepared put the brain in a double
boiler, cover it with cold water, add the vinegar, onions sliced,
parsley, cloves, allspice, salt and pepper ; boil about five min-
utes, and take off the fire; cut each half of the brain in two
from side to side ; place the four pieces on a dish, the cut part
upward.

295. Brains Stewed in Wine.

When prepared as directed, put into a double boiler, and cover
it with claret wine, add half an onion sliced, one clove of
garlic, one clove, two sprigs of parsley, one of thyme, salt, six
pepper corns, and boil. Cut and dish it as directed above,
turn the broth over it through a strainer, and serve.

296. Brains en Matelote, [TIME.—TWENTY MINUTES.]
ArTicLES.—The brains ; a spoonful of vinegar; one of salt;

three small onions; half a glass of white wine ; half a pint of
milk, and two ounces of butter ; pepper and sage.

DirecTions.—Clean and soak the brains ; then put them into
a pot of boiling water, with the vinegar and salt, and let them
scald for ten minutes; take them out and pass them through
cold water. Fry the onions in butter and flour; then pour
them in the milk and white wine, stir all well together. Put
in the brains, mix them with the sauce, and stew them until

done ; season to taste.

297. Croquettes of Brains. [TiME.—TEN MINUTES. ]

ARTICLES.—Brains ; one spoonful of sage leaves; one egg;
some bread crumbs ; pepper and salt; a little milk.

DirecTions.—Blanch the calf’s brains, and beat them well
together with a spoonful of sage leaves chopped very fine,
seasoned with pepper and salt; mix them with bread crumbs
soaked in a little milk and a well-beaten egg. Make them into
balls, and fry them in butter. Serve them piled upon a dish.
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208. Brains a la Worcestershire. [TiMe.—A QuarTER
OF AN HOUR.]

. ArticLEs.—The brains ; a spoonful of salt ; one tablespoon-

ful of vinegar ; three ounces of butter; some Worcestershire

sauce.

DirecTIONS.—Prepare the brains; then boil them in salt
water and vinegar. Cut some thin slices of bread in the shape
of scallop shells, and fry them in butter, lay these on a dish,
divide the brains in two, and place on the fried bread, pour the
sauce over them, and serve.

Lights or Lungs
Of sheep, calves, and hogs, if sound, are good and healthy
eating. Like all the vitals and extremities, in this country
they have not been used for food as commonly as in Europe;
yet they are better eaten than wasted. If any part of an animal
is diseased, none of it is fit to be eaten; this may easily be
ascertained upon examination.

299. To Prepare Lights.

Trim and cut them up in slices, soak in cool water three
hours, wash them well in lukewarm water twice, and squeeze
the blood out of them.

300. To Fry Lights.

Prepare as above, slice and fry brown with pork fat.

301. To Stew Lights.

ArTicLEs.—Lights, butter, flour, onions, yolks of three eggs ;
salt and pepper, any other spice to taste.

DirecTiONS.—Prepare as above, parboil them three minutes,
throw the slices of lights into cold water, drain them, cut into
dice, fry them five minutes with butter, sprinkle them with
flour, add six sliced oniops, a pint of hot milk, salt, pepper,
spice to taste; cook all in the double boiler until tender.
Beat the yolks of the eggs with a tablespoonful of vinegar, mix
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with the whole, and turn on a dish and serve hot.
Lights may be cooked otherwise by any of the haslet recipes.

Kidneys.

Beeves’, calves’, lambs’, ana hogs’ kidneys are all good,

cheap, and hearty for the strong and well, but not fit for the

weak and feeble. They make many excellent dishes. All butchers
keep them ; but buy only fresh ones.

302. To Prepare.

Wash, soak them in warm water half an hour, and trim. Beef
kidneys three hours.

303. Kidney Stews. [Time —Two HOURS.]

ArticLes.—Kidneys, onions, salt poik, flour, milk, and
pepper.

DirectioNs.—Wash, trim, and cnt up in thin slices any
kidneys, put them into the double boiler, with onions sliced
to taste, and two slices of salt pork. Cover with boiling hot
water. stew two hours. Make a cup of gravy of flour in cold
milk, pour into the boiler ; then add salt and pepper to taste,
let it boil five minutes, serve hot.

304. Stewed Beef Kidneys. [TivMe.—HaLF aN HOUR.]

ArticLEs.—A beef kidney, pepper, and salt.

DirectTions.—Cut  the kidney into slices, and season it
highly with pepper and salt, and fry it a light brown ; then
pour a little warm water into the pan, dredge in some flour,
put in the slices of kidney, and let it stew very gently. Serve
hot.

305. Rissoles of Kidneys. [T —HALF AN HOUR. ]

ArTticLES.—Some slices of cold kidneys ; the same guantity
of ham or bacon ; yolks of two eggs; one ounce of butter;
pepper and salt, and some bread crumbs.

DirecTIONS.—Cut some neat slices from a cold beef kidney,
with about the like quantity of ham or bacon cut into the same
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sized slices, and two hard-boiled eggs ; lay the bacon over the
kidney, then the slices of eggs, season with pepper and salt,
and bind them together with a little melted butter and the yolk
of a beaten egg. Dip them into beaten bread crumbs, fry
them lightly and serve, with a little gravy in the dish.

306. Kidneys Fried. [Tme.—TEN MINUTES.]
ArticLes.—Kidneys, flour, salt, pepper, butter and vinegar.
DirecrioNs.—Trim, parboil, cut in thin slices, dredge them

well with flour, fry on both sides, season with salt and pepper,
make a gravy of butter and flour, add a little vinegar, and
serve hot.

307. Broiled Kidneys. [Tme.

ArticLEs.—Kidneys, pepper, salt, bread crumbs, and butter.
Direcrions.—Cut each kidney through without dividing it,
take off the skin, and season highly with pepper and salt ; dip
each kidney into melted butter, and strew bread crumbs over
them, pass a small skewer through the white part of them to
keep them flat, and broil them over a clear fire, serve -

Eicar MINUTES. ]

with hollow part uppermost, filling each hollow with the sauce.
Use small kidneys.
308. Baked Kidneys. [TiME.—ONE HOUR TO BAKE.]
ArticLES.—Kidneys, salt-pork, and pepper.
DirEcTions.—Prepare and slice the kidneys, place alternate
layers of slices of salt-pork and kidney on a skewer, put these
in a pan, a little cold water under the pan grate, and bake until
done.
300. Kidneys Sautes au Vin. [Tie.—TEN MmiNUTES. ]
ArTicLES.—Kidneys, a tablespoonful of butter; same of
chopped onions and parsley ; one saltspoonful of salt, and one
of pepper ; brown sauce ; a teacupful of any wine.
Direcrions.—Cut the kidneys into rather thin slices and put
them into a pan with a little butter. When they are nearly
done, add the chopped onion and parsley, with pepper and
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salt to taste. Pour in a little good sauce, and any wine. Boil
it up and serve. This is a nice dish.
310. Kidney Gravy. [TimMeE.—ONE HOUR AND THREE-
QUARTERS. |

ArticLeEs.—Four kidneys : two ounces and a half of butter ;
a few sweet herbs; a little salt and cayenne ; one teaspoonful
of catsup; half an onion ; one pint of water.

Direcrions.—Slice four kidneys, cut them into pieces, and
dredge them with flour; put them into a double boiler, with
the butter, a few sweet herbs, and half an onion. Shake these
over the fire for eight minutes, and then add the water. Let
it simmer for two hours, skimming it carefully, strain the gravy,
and set it by for use.

This gravy can be made from one beef kidney, instead of
four sheep's kidneys which are about equal.

311. Roast Kidneys.
Prepare as above, and roast.
Haslets.
She€ps', lambs’, calves’, and hogs' haslets.
312. To Fry Haslets.
Cut the heart and liver in slices, and fry with salt-pork fat
and pepper to taste. Haslets should be well-cooked.
313. To Broil Haslets.
Cut them up in slices and broil until well-done ; butter, salt,

and pepper to taste.
314. To Stew Haslets.

Cut up in small pieces a haslet and two onions, put all into
a double boiler, add boiling water, and stew until tender ;
season with pepper, salt, and butter to taste, and serve hot. Tt
can be thickened with flour if desired.
315. Haslet and Milk. [Tive.—HAaLF AN HOUR. ]

ArTicLEs.—Milk, liver, pepper, salt, butter, flour, vinegar.



LAUNDRY SOAP,

POPPY OIL SOAP.

The Purest, Most Healthful, Most
Efficient and Most Economical
Soap now in the market.

ADEADLY ENEMY T0 DIRT & DISEASE

Made after an Improved New Process, from in-
gredients, the proper use of which

is only known to us.

POPPY OIL SOAP,

By its superior excellence has at once distanced all
other Soaps clamoring for the favor of the public for

LAUNDRY & TOILET PURPOSES.

HOFFELD & CO.,

61 to 69 Carroll Street,
Manufacturers of Staple and Fancy Soaps.

We  eonfidently recommend Poppy Oil Seap to our
customers, helicving it the best Laundry Soap we can handle.,
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ULTRAMARINE BLUE.

E. C. HAZARD & C0’S
ULTRAMARINE BLUE

INN BEAILIL:S.

Families and Laundresses will find this

Ultramarine Ball Blue

Stronger than any other of similar form, brilliant-
ly clear in solution. Imparts a lustrous
hue to fabrics and is

The Most Economical in Use.

ASK FOR

HAZARD'S ULTRAMARINE BLUE

SOLD IN BALLS.
IT INSURES A PERFEGT TINT TO GLOTHES.

This Blue is the most favorable Bleach-
ing agent known, never turns your linen
yellow; with its use, your clothes hung up in
light and air, will bleach perfectly white.
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Directions.—To a quart of boiling hot milk add the liver
only from a haslet; boil half an hour in the double boiler.
Pepper, salt, and butter to taste ; add a little flour to thicken,
wet first in cold milk, then boil a few minutes, add three table-
spoonfuls of vinegar, stir it in briskly, and serve at once.

Ox Heels

Are not generally used as food, except by a few who know how
good they are.

They make nutritive, agreeable, economical, and healthy
dishes. Any butcher will furnish them cheap. A set of four
will make a meal for twenty persons. Try these recipes.

316. To Clean and Prepare Ox Heels.
Dip them in boiling water, let them remain sufficient time to
loosen the horny parts and hair, scrape, put the knife under
the horn, and pry it off ; wash until white and clean.

317. Ox Heels Boiled. [TIME.—ABOUT FOUR HOURS TO
BOIL. ]

ArTicLEs.—Two or more heels ; potatoes and other vegeta-
bles ; pepper and salt. .

Directions.—Put two or more in a pot with plenty of water,
boil until the bones can be taken out easily, season with pepper,
salt, etc., and eat with potatoes and other vegetables.

318. Ox Heels Stewed, [Tie.—Four nours.]

Prepare and cook the heels as above, with less water, add
onions, potatoes, and seasoning to taste, with a little flour.

319. Ox Heels Fried. [TiMe.—TEN MINUTES T0 ¥RY.]

ArticLEs.—Cow heels; yolk of an egg; bread crumbs; a
sprig of parsley ; cayenne pepper and salt ; a piece of butter,

DirectioNs.—Having boiled, cut the heels into pieces abont
two inches long, and one inch wide, dip them into the yolk of
a beaten egg, cover them with fine bread crumbs mixed with
chopped parsley, cayenne, and a little pepper and salt; fry

G
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them in boiling fat, and arrange them neatly on a hot dish.
Ox heels can be cooked the same as pigs’ feet, in any of the
pigs’ feet recipes.
320. Ox Heel Soup. [TimE.—Six Hours.]

ARrTICLES.—Two feet ; six carrots ; six turnips ; three small
onions ; ten potatoes, and a spoonful of black pepper ; two

heads of celery.
DirecTions.—Cut up the feet ; then put them into a double

boiler ; cut the carrots and turnips in slices ; three small onions ;
add the black whole pepper, and about five quarts of water..
Let it boil, and then simmer slowly till redaced to a pulp, and

serve with vegetables.
Pigs’ Feet.

Buy them before they are boiled, as they are much cheaper,
and you can clean and boil them better, than is usually done
at the markets.

321. Pigs' Feet Stewed. [TiME.—FoRTY MINUTES.]

ArTicLEs.—Pigs’ feet, onions, pepper, allspice, salt, flour,
vinegar.

DirectioNs.—After they are boiled tender cut them up, put
them into the double boiler, with enough hot water to cover
them, add an onion or twosliced at the bottom. Pepper, all-
spice, and salt to taste. Stew halfan hour, turn off the gravy,
thicken with flour and butter, add vinegar to taste, and pour it
back on the feet. Boil ten minutes and serve hot.

322. Pigs' Feet Fried.
Take split boiled pigs’ feet, rub them in meal, bread crumbs,
or batter ; fry until brown.
323. Picked Pigs’' Feet.

ArticLES.—Feet, meal, pepper, salt, vinegar, egg and flour,
DirecTioNs.—Boil the feet until tender ; while hot pick off

the meat, season with pepper, salt, and vinegar to taste, put
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the meat in pans and press it down. When cold cut in slices, dip
them in meal, fry until slightly brown ; to prevent them falling
to pieces dip the slices in egg, or fry in flour batter,

324. Pigs’ Feet Broiled.

Take split boiled pigs' feet, broil until brown. Spread sweet
butter on them and eat with mustard.

325. Pigs' Feet Fried in Batter. [TiMe.—TweNTY
MINUTES. ]

ArTicLEs.—Pigs’ feet ; one egg ; one tablespoonful of flour ;
one and a half gills of milk ; a pinch of salt; a little lard for
the pan.

DirecTions.—Make a nice batter of an egg, a tablespoonful
of flour, a gill and a half of milk, and a pinch of salt. Split
the feet in halves, and dip them into the batter. Fry them a
nice brown, and serve.

326. Pigs’ Feet Fricasseed. [TivMe.—ONE HOUR.]

ArTICLES.—One pint of milk; one small onion; halfa
lemon peel ; a small piece (size of a nut) of butter rolled in
flour ; one saltspoonful of salt; pigs' feet.

Directions.—Cut the feet in neat little pieces, and boil
them in a little milk in the double boiler with a small onion and
some lemon peel. Before you serve them, add a little butter,
flour, and salt.

327. Pickled Pigs’ Feet. [TmMe.—ONE pav.]
ArTicLES.—Vinegar, whole cloves, mace, allspice, pepper.
Direcrions.—After they are boiled tender, put them in

plain weak vinegar (add with whole cloves, mace, allspice, and

pepper if desired in the vinegar), and scald the vinegar every
week or two to keep it.

328. To Cook Pigs’ Feet Thirty Other Ways.

They can be cooked in every style that heads, tripe, and
calves’ heads are. See those recipes.
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329. Mock Brawn. [Tme.—Four HOURS.]

ArticLEs.—Two hocks, feet, and ears.

DirecTions.—Take two hocks, feet, and ears, boil them so
tender that you may run a quill through them. Then pick the
meat off the bones, have an oval pan, and lay the skin at the
bottom and round the sides of it, put the meat in the middle,
fill it as full as you can, and lay a heavy weight on it for a
couple of days. Then take it out of the pan quite whole, bind
it round with a broad piece of coarse tape, and put it into a
pan with salt and water, changing the water every two or three
days. It will keep for a fortnight or three weeks.

330. Pigs' Pettitoes, [TivMe.—ForTy MINUTES. ]

ArricLEs.—Feet, heart, and liver of a pig ; a small piece of
butter (size of a walnut); half a teaspoonful of pepper ; a little
salt ; one pound of toasted bread. -

DirecTioNS.—Put them in just sufficient water to cover them,
add the heart and liver, boil them ten minutes; then take out
the liver and heart, and mince them small, return them to the
feet, and stew until quite tender ; thicken with flour and butter,
season with pepper and salt, and serve up with sippets of plain
or toasted bread, make a pyramid of the minced heart and
liver, and lay the feet around them. When pettitoes are fried
they should be first boiled, then dipped in butter, and fried a
light brown.

33I. Pigs’ Feet With Onions. [Tme.—To BoiL, ONE
HOUR AND A HALF ; TO BROIL, TEN MlNUTES.]

ArticLEs.—Four boiled pigs’ feet; two onions; one tea-
spoonful of made mustard ; two ounces of butter; one tea-
spoonful of flour.

DirecTIONS.—Split the feet in halves; egg and bread ;
crumb them and broil them ; cut the ears into fillets ; put them
into a double boiler, with two sliced onions, the butter, and
the flour. When they are browned, take them up, add the



. ’
CALVES' HEADS. 97

mustard, and lay them on a hot dish. Put the feet on the top
of them, and serve.

Calves' Heads and Feet

Are generally sold cheap. They are healthy, nutritious, and
palatable when cooked properly. If you buy them uncleaned,
dip the head and feet into scalding water, with a little rosin
“added to it ; remove the hair and scrape well. After the head is
cleaned, cut it open, take out the brains and eyes, let it soak all
night in cold water, and cook as per recipes.

332. Mock Turtle of Calf's Head. [Time.—ONE HOUR.]

ArTicLEs.—Calf’s head and feet, mace, cloves, nutmeg, red
pepper, sweet herbs, a large onion, salt, butter and flour.

Directions.—Take a calf's head, split it open, and lay it for
two or three hours in cold water, then put it on to boil in as
much water as will cover it; when it is done enough to take
the meat off the bones, cut the meat into square pieces, and
put them into the double boiler with some mace, cloves, nutmeg,
red pepper, some sweet herbs and a large onion ; salt to taste ;
put in as much of the liquor as will cover it, and let it stew
gently one hour ; then take one-quarter of a pound of butter,
rolled in flour, and some browned butter, mix it with the stew,
and let it boil half an hour; when done, fry the liver and lay
it round the dish. Use as much spice as desired.

333. Calf's-Head Cheese.

Maude precisely like hog's-head cheese ; very good.
334- Boiled Calf's Head. [TiME.—ABOUT THREE HOURS. ]
Direcrions.—Clean, keep the skin on, remove the eyes,
jaws, and nose; also the brains; put the head and tongue,
with enough warm water to cover them, into a pot, tie the
brains in a cloth, boil all together until tender ; any vegetables
can be added. Serve plain, or with brain sauce.

335. Calf's Head Stewed.

Cook same as for boiling, using less water, stirring in flour
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to thicken ; when thoroughly done, season to taste and serve.
336. Calf's Head a la Maitre d'Hotel. [Time.—ONE

HOUR AND THREE-QUARTERS.]

ArTicLES.—Remains of a cold calf’s head, theee-quarters of
a pint of maitre d'hotel sauce.

Direcrions.—Remove the bones from the head and cut it
into thin slices. When the sauce is sufficiently thick to cover
the meat nicely, lay the slices in it, warm gradually, and as
soon as it boils up place it on one side to simmer for a few
minutes.

337. Collard Calf's Head. [TmMe. —Six HOURs,
ALTOGETHER. ]

ARTICLES.—A calf’s head, a few thick slices of ham, three
tablespoonfuls of minced parsley, three blades of pounded
mace, half a teaspoonful of white pepper, six eggs.

Directions.—Scald the head and scrape off the hair, clean
it nicely, divide it and take out the brains, boil it for two
hours, or until the meat leaves the bones, which must be taken
out; then flatten the head on the table, cover it with a thick
layer of parsley, a layer of slices of ham, the yolks of the eggs
boiled hard, and cut into thin rings ; between each layer puta
seasoning of the pepper and spices; roll the head in a cloth
very tightly, boil it for four hours, at least, then take it up and
put it under a heavy weight ; let it remain until cold ; remove
the cloth, etc., and serve.

338. Fricassee of Calf's Head. [TiME.—ONE HOURAND
A HALF. ]

ArTiCLES.—The remains of a boiled calf's head, a bunch of
savory herbs, two dessertspoon fuls of lemon juice, one onion,
one blade of mace, pepper and salt, two eggs, a piece of butter,
flour, and a quart of the liquor in which the head was boiled.

DirgEcTions.—Cut the meat from the head into nice thin
pieces, and put the bones into a double boiler, with nearly a
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quart of the water in which the head was boiled, a bunch of
savory herbs, a blade of mace, the onion browned, and a little
pepper and salt ; let it simmer for nearly an hour, then strain
it into a double boiler, put in the slices of head, thicken the
gravy with a little butter and flour, and bring it nearly to a
boil ; when done, take out the meat, and stir gradually in two
dessertspoonfuls of lemon juice, and the yolks of two well-
beaten eggs, but do not let it boil or it will curdle ; pour it
over the meat, and serve it up very hot.

339. Hashed Calf's Head. [TiME.—ONE HOUR AND A
HALF.]

ArticLes,—Half a calf's head, a bunch of savory herbs, a
little cayenne pepper, salt, one lemon, one onion, one carrot,
one quart of broth, or the liquor in which it was boiled.

DirectioNs.—Cut the meat from the remains of a boiled
calf’s head into small pieces of about two inches across ; put a
quart of broth, or the liquor in which the head was boiled,
into a double boiler with a carrot, and one small onion ; boil
it until reduced to nearly half the quantity, then strain it
through a hair sieve and add the wine, the juice of a lemon.
two dessertspoonfuls of mushroom catsup, and a piece of butter
rolled in flour ; lay in the slices of head, and when gradually
well heated, let it just boil up; then serve it on a hot dish,
with rolled bacon, and forcemeat balls as a garnish.

340. Lamb’s Head and Pluck, [TmE.—ONE HOUR AND
A QUARTER TO BOIL.]

ARTICLES.—A lamDb’s head, egg, bread crumbs, a cup of
milk, a piece of lemon peel, pepper, salt, and nutmeg.

DirecTioNs.—Soak the head in water for two hours, then
boil it until nearly done, take it out and brush it over with the
yolk of a well beaten egg, cover it thick with bread crumbs;
again add the eggs and repeat the bread erumbs; season it
with pepper and put it into a moderate oven until sufficiently
brown ; in the meantime, after scalding the pluck and setting
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to codl, mince it up fine, mix in the-brains and season them
with pepper, salt, and grated nutmeg; put them in a double
boiler, with a piece of lemon peel cut thin ; put the mince into
a dish, and serve the lamb’s head on it.

Liver.

The livers of all domestic animals that are eaten, are cheap,
good, and healthy, and are generally sold for about one-third
to one-quarter the price of other parts of the whole carcass.

341. To Prepare Liver.

When to be roasted whole soak them three hours in cold
water; when to be boiled, wash only ; when to be cooked in
slices, have water with a little salt, on the fire; as soon as it
boils throw the liver in for about five minutes, then take it out
and drain it.

342. To Broil Liver.

Cut the liver in slices about a quarter of an inch thick,
sprinkle on them salt and pepper, place them on a gridiron
over a sharp fire, turn over only once, and serve with butter
spread on the slices; a few drops of lemon juice may beadded.

343. To Fry Liver.
Cut in slices as above ; slice fat salt pork, fry the pork brown,
and take it out when done, leaving the fat in, then put in
the liver, cook until done, with salt, pepper and vinegar.

344. Liver and Bacon. [TiME.—QUARTER OF AN HOUR.]

ArticLeEs.—Two pounds and a half of liver, one pound of
bacon, juice of one lemon ; two ounces of butter, a little flour,
pepper and salt.

Directions.—Soak the liver in cold water for half an hour,
then dry it in a cloth and cut it into thin, narrow slices ; take
about a pound of bacon, or as much as you may require, and
cut an equal number of thin slices as you have of liver, fry the
bacon lightly, take it out and keep it hot ; then fry the liver in
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the same pan, seasoning it with pepper and salt, dredging over
it a little flour. When it is a nice brown, arrange it round the
dish with a roll of bacon between each slice ; pour off the pan,
put in about two ounces of butter well rubbed in flour to
thicken the gravy, squeeze in the juice of a lemon, and add a
cupful of hot water ; boil it and pour it into the center of the
dish.

345. To Bake Liver. [TiME.—FROM THIRTY To NINETY
MINUTES, ACCORDING TO SIZE. ]

DirecTions.—Envelop the liver with buttered paper, place
it in an oven and baste often ; a few minutes before it is done,
take the paper off, and baste continually ; serve with the gravy
or sauce.

346. To Saute Liver. [TiME.—ABOUT TEN MINUTES.]

ArTicLES.—Two ounces of butter, an onion, liver, flour, a
wine-glass of warm milk, same of claret wine, salt, pepper and
allspice.

DirecTIONS.—Put two ounces of butter in a frying-pan, and
set on a sharp fire ; when melted, add an onion, then the liver
cut in slices (after having been prepared as above) ; sprinkle
on a saltspoonful of flour, then half a wine-glass of warm milk,
same of claret wine, salt, pepper, and a pinch of allspice ;
serve when done.

347. To Stew Liver.

Prepare the liver as directed above, and when drained and
cold, lard it well ; have butter in a frying-pan on a brisk fire ;
when hot, put the liver in for about five minutes, turning it
over on every side; have in a double boiler four ounces of
bacon, cut in dice, set it on a good fire, and when hot, lay the
liver in, then add pepper and salt, a sprig of thyme, two cloves,
and a small carrot cut in two, cover the double boiler, subdue
the fire, and let it simmer three hours, stirring now and then ;
place the liver on a dish, strain the sauce on it, and serve.
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348. Liver a la Mode (French). [TmMe.—Two HOURs
AND A QUARTER, ]

ARTICLES.—A liver, or part of one ; seven ounces of bacon,
two ounces and a half of butter, a bunch of sweet herbs, two
onions, six cloves, one clove of garlic, three carrots, two
turnips, one wine-glass of brandy, one of wine, one table-
spoonful of sauce.

Directions.—After well washing the liver, soak it a short
time in cold water, then wipe-it dry and insert lardoons of
bacon at equal distances in the interior part of the liver; put
it into a stew-pan with about two ounces and a half of butter,
a small bunch of herbs tied together, half a blade of mace, and
a small onion stuck with six cloves, and fry it a nice brown ;
then add three carrots, two turnips, an onion cut, and a wine-
glass of brandy, with sufficient water to just cover the whole;
baste it frequently with its own gravy, and let it simmer slowly
for two hours ; when done take out the liver and put it on a
dish, garnished with the cut vegetables; strain and skim the
gravy, and the sauce, and glass of wine ; boil it to the quantity
required, pour it over the liver, and serve it up hot.

Hams, Shoulders, and Bacon,
HOW POOR ONES ARE MADE GOOD BY COOKING.

Hams, shoulders, bacon, and pickled pork are very econo-
mical and handy dishes, but they are so hearty that a person can
not eat much ; properly cooked, however, they are a iuxury. By
our mode of cooking, a common ham or shoulder is made as good
as the best sugar-cured ones. Never buy them unless warranted

sweet.

349. To Prepare Smoked and Salt Hams, Shoulders,
and Bacon for Cooking.

Soak from twenty to fifty hours, according to the size, in
three pails of water ; trim neatly, removing any rusty parts—
this soaking opens and fills the pores of the meat, which salting,
smoking, and drying has hardened, and which cooking, with-
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out long soaking, does not fill. By this process much waste is
prevented. Try it, and this one recipe will pay for the book.

350. To Steam Ham, Shoulders, and Bacon. [Time.—
ABOUT SIX HOURS.]

DirecTioNs,—After preparing as above, put over some boil-
ing water in a pot, in which you have put an ounce of whole
cloves, an ounce of allspice, an ounce of pepper ; then put the
meat in a steamer, cover tight and steaimn until tender ; eat hot
or cold.

351. To Boil Hams, etc. [TmE.—FIVE OR SIX HOURS.]

DirecTioNs.—Prepare the ham as above, pour in enough
water in a pot to cover the ham, add half an ounce each of
whole cloves, allspice, mace, and nutmeg, half a pound of
sugar ; boil until the skin peels and it is tender ; as the scum
rises skim it off carefully ; take off the pot and let it cool in
the liquid until cold ; remove the skin whole. If to eat hot,
of course take it out before cooling.

352. To Bake a Ham, etc. [TiME.—FIVE HOURS.]

Direcrions.—Prepare it as above ; cover it over with a quite
thick paste, then put it in a pan, bake it in a moderate oven
until done, basting it frequently ; the flour prevents its drying
up; when done, remove the crust and skin ; serve hot or celd,

353. To Bake, Boil, etc.,, a Ham.

Prepare and boil a ham as above directed for boiling three
hours, no longer; then put it in a moderate hot oven from
the pot, and bake it two hours more. This gives a fine flavor
to the ham.

RimARKs.—Any family once using the above recipes to cook hams,
shoulders, bacon, and pickled pork, will use no other. We have repeatedly
tried the most inferior hams this way, and then tried the old way with the
best eured hams, costing much more, and found the common hams the best.

354. Ox Tail Soup. [TiMe.—Two Hours.]

ArTiCLES.—One ox tail, white or Russia turnips, onions,
potatoes, carrots, salt, pepper, and flour.
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Direcrions.—Ox tail makes a rich soup, rich in strength
and nutriment. Cut up an ox tail in three-inch pieces, wash
it, put it in the soup pot, cover with cold water and heat it slowly;
as the scum rises to the top skim it off until all is removed ;
when boiled two hours to a gallon of soup, peel and slice six
white or two Russia turnips, six large onions or mose small
ones, also a dozen Irish potatoes, and two carrots; add salt
and pepper to taste ; when almost done add flour, beaten up in
water, strain, boil up, then remove and serve.

ReEmarks.—Rice and barley can be added to soups, if preferred to flour.
Any meat can be used—beef, mutton, pork, or veal.

355. Tongues
Are good corned, or smoked, boiled tender.

356, Rolled Beef to Eat Like Hare. [TmMe.—A quag-

TER OF AN HOUR TO EACH I‘OUND.]

ArticLES.—The inside of a sirloin of beef; half a pound of
bacon ; some rich gravy; two glasses of port wine; two of
vinegar ; twenty pounded allspice; currant jelly, and melted
butter.

DirecTiONS.—So0ak the beef for a day and night in a glass of
port wine, and the same of vinegar ; lay some good forcemeat
over it, lard it with shreds of bacon, and bake it. DBaste it
frequently with port wine and vinegar, in the same proportion
that you used for soaking it, and season it with some pounded
allspice. Serve it up with a rich gravy poured round it, with
currant jelly in a tureen.

357. Potted Ox Tongue.
ArTtIicLES.—One pound and a half of boiled tongue; six
ounces of butter ; alittle cayenns ; a small spoonful of pounded
mace ; nutmeg and cloves,
DirecTioNs.—Remove the rind of the tongue, cut and
pound it in a mortar as fine as possible with the butter, and
the spices beaten fine. When perfectly pounded, and the spice



POTTED BEEF. 105

well blended with the meat, press it into small potted pans,
and pour clarified butter over the top. A little roast veal added
to the potted tongue is an improvement.

358. Potted Beef Like Venison. [Tmve.—To BAKE, TWO
HOURS TO TWO HOURS AND A HALF.]

ArrticLes.—Four pounds of buttock of beef; two ounces of
saltpeter ; two ounces of bay salt; a quarter of a pound of
common salt; half an ounce of salprunella ; half an ounce of
cloves and mace, a quarter of an ounce of pepper; halfa
nutmeg. '

Directions.—Take four pounds of buttock of beef, and cut
the lean into four pieces ; beat the saltpeter, bay salt, common
salt, and salprunella very fine, mix them well together, and
rub them into the beef. Let it remain in the pan four days,
turning it night and morning ; after that put it into a pan,
cover it with water and a little of the brine. Send it to the
oven, and bake it until very tender; then drain it from the
gravy, and take out all the skin and sinews ; pound the beef in
a mortar, put it on a broad dish, and strew over it the mace,
cloves, and pepper, all beaten very fine, and grate in half a
nutmeg, mix the whole well with the pounded meat, and add
a little fresh butter clarified to moisten it. Then press it down
into pots, set them at the mouth of the oven just to settle, and
then cover them two inches deep with clarified butter. When
quite cold, cover them with white paper tied over, and set
them in a dry place. The beef will keep good a considerable
time.

350. Pressed Beef. [Tme.—FIVE HOURS.]

ArTICLES.—Ten or eleven pounds of the flank ; two pounds
of salt ; half a pound of moist sugar; a quarter of an ounce of
saltpeter.

Direcrions.—Take about ten or eleven pounds of the thin
flank, and rub well into every part two pounds of salt, and
half a pound of moist sugar, mixed with the saltpeter dissolved ;
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repeat the rubbing with the pickle every day for a week ; then
roll it round, and bind it with a wide piece of tape. Have
ready a stew pan of scalding water, put in the beef, and when
it simmers allow five hours for ten pounds of meat. When
sufficiently done, drain off the water in which it was boiled,
and pour cold water over it for six or eight minutes, drain it
on a sieve reversed, and then place it on a board with a weight
on it to press the meat well. Then remove the tapes, trim it
neatly, and serve it when required.

360. Boiled Marrow Bones.—Served on Toast.
[TiME.—Two HOURS. ]

ArticLes.—Flour, bread, pepper, and salt.

DirecTiOoNs.—Saw the bones any size you may prefer, cover
the ends with a common paste of flour and water, tie a cloth
over them, and place them in a small stew pan, with sufficient
boiling water to cover them. When sufficiently boiled, serve
them upright ; or when boiled, take out the marrow, and spread
it on toasted bread cut into small square slices ; season it with
pepper and salt, and send it to the table quickly.

361. Loin of Mutton to Eat Like Venison. [TimMe.—
THREE HOURS. ]

ArricLes.—A large fat loin of mutton ; one onion ; a sprig
of thyme and parsley ; a little whole pepper and salt ; one pint
of port wine.

DirecTIONS.—Bone a large and fat loin of mutton, take the
skin off the fat, and put the bones and mutton into a stew pan
with an onion, a sprig of thyme and parsely, and a little whole
pepper and salt ; add a pint of port wine, cover the pan close,
and set it over a very slow fire to stew. Then skim off the fat
from the gravy, and serve it very hot with sweet sauce in a
tureen.

362. Shoulder of Mutton Spiced. [TimME.—FOUR HOURS. ]

ArTICLES.—T'wo ounces of coarse sugar to one pound of
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meat ; one saltspoonful of cloves to the same ; mace and pepper
mixed, one teaspoonful; ginger, a pinch; half an ounce of
salt ; beef gravy to a whole joint, one pint and a half.

DirecTiONS.—A shoulder of mutton, boned, may be rubbed
with the seasoning above given, increased in proportion to its
weight. The salt to be added the day after the sugar, cloves,
mace, ginger, and pepper have been rubbed into the meat.
Turn and rub the meat with this pickle every day for a week or
a little longer.

Roll it up tightly, bind it with a string, and stew it gently
in beef broth. Serve it in its own gravy with good piquante
sauce.

General Recipes for Cooking Meats, etc.

We give some general rules for soups, stews, roasting, baking,

boiling, and frying meats.
363. Soups

Are a compound of meats and vegetables, or meats and vegeta-
bles separately. Soups are called by the name of the principal
meat or vegetables of which they are made. Meatsshould always
be put into cold water for soups, heated gradually, and boiled
gently. This converts nearly all the goodness of the meat into
the soup. Soups are cheap, healthy, and nutritious, can be
made out of the liquors that meats are boiled in, or shins and
coarse pieces of meat, and are just as good. All kinds of veg-
etables, also rice and barley, are used to suit the taste.

364. Stews

Are similar to soup, but much thicker and richer; less water
makes a stew.

365. Roasting
Is simply turning the meats before a fire until cooked. As it is
very seldom done, we will only say that it is a good method,
but we do not think it worth so much trouble, if you have a
good oven, which will roast as well, and is more convenient.
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366. Baking is more Economical.

All cooking in range, stove, or any oven, is baking ; there-
fore meats cooked in an oven is baking. Meats should be put
on a grate in a pan to raise them an inch from the bottom of
the pan, pouring in a pint of salted water to keep the oven moist ;
bake slowly and steadily and baste frequently with the gravy ;
the gravy is good plain, or mixed with flour, and can be sea-
soned to taste.

367. Boiling
Either salt or fresh meats, is a good way to cook them; boil
them tender, if fresh; to be cooked whole, drop them in hot
water ; if corned, drop it in warm water. The first closes the
pores of the meat, the second draws out the salt. Corned beef
is a healthy dish.

368. To Broil Beef Steak, Veal Cutlets, Pork and
Mutton Chops, Liver, Fowl and Game.

Grease the bars of your gridiron (use the kind that turns
over instead of turning the meat), place the meats on it, and
broil over a hot coal fire ; cut the meats one-half an inch thick ;
do not stick a fork in them while cooking, as it allows the
juice to run to waste. The meats should not have too much
fat on them. After they are done lay in a hot dish (if not
done return to the gridiron at once). Salt and pepper to taste.
Spread on good sweet butter; recollect, serve and eat hot.
This is the pfain way of broiling any kind of meat, fowl, or
game. Before: broiling or frying livers or hearts, soak in salt
and water a few minutes if preferred.

369. To Fry Steaks, Chops, Cutlets, Fowl, Game, etc.

A large deep wrought-iron frying-pan is best. Always let
the fat be hot before putting in the meat (I prefer salt pork fat
fried out of clear salt pork to any other); lard, oil, or butter
can be used. Have enough to cover the meat. All meats except
beef should be well cooked.
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Watch the meat carefully, and turn often, so that it does not
burn. Salt and pepper to taste ; but do not salt until the meats
are done ; salt hardens meats. Spread sweet butter over the
meats hot. Put on a hot dish. Persons who like onions can

cut up one or more, {ry and cook in the gravy.
370. Semi-Frying, or Broiling in the Frying-Pan.
Heat the pan very hot, grease it, lay in it the meat, turning
it frequently until done ; finish as above.

371. Frying Covered Meats.
Roll the meats in flour, meal, or bread crumbs, shaking off
what will not adhere, and cook as above, Tomatocs, mustard,
vinegar, wine, or any seasoning may be used.

372. Cutlets, Steaks, Chops, Beef's Heart, Liver,
Tripe, etc.,, With Tomatoes.

A pint of canned or whole tomatoes, an onion, a tablespoon-
ful of sugar, salt and pepper to taste, a tablespoonful of butter,
and three of fine bread crumbs and a tumbler of hot water.
Let these simmer gently together, while the meat is being fried
or broiled ; take them out when done; pour the tomatoes over
them.

373. Hashes, Entrees of Cold Meats.

All meats left over, also potatoes, will make good entrees,

hashes, etc.

374. To Make Good Hashes,
Take out all the bones, and leave only one-quarter of fat to
three-quarters of lean meat. Onions, parsley, pepper and salt
to taste ; chop all fine, heat up well and serve hot.

375. Cold Meats
Are often as good as hot eaten with a salad, or maitre d’hotel
sauce.
376. Entrees of Cold Meats, etc,,
Are made in almost any style to suit the taste, by slicing and
warming them in sauces or gravies, spiced and seasoned highly.
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377. Forcemeats,
Or stuffings for poultry, and game, meats or vegetables, can be
made of ham or bacon suet, veal, oysters, bread erumbs, soaked
bread, or eggs; any spice or sweet herbs to taste.

A selection can be made from any of the above list and
flavor as desired. Sometimes milk, butter, wine, and brandy,
are used. Onions are used with bread to stuff geese, ducks, or
strong game.

Any meat or vegetables can be stuffed, and, by using good
taste, can be improved.

VEGETABLES
Are healthy, but not very nutritious. The wvarious ways of
preparing them given below will repay a trial of them.
Turnips
Are cheap, hardy, and plenty, and will keep all winter.
378. Plain Boiled Turnips.

Peel, and boil them until soft, with any corned meats.

370. Mashed Turnips with Onions.

Mash the boiled turnips with a few boiled onions; salt,
pepper, and butter to taste

380. Fried Turnips.

Cut cold boiled turnips lengthwise in slices half an inch
thick ; fry brown and eat hot.

381. Puree of Turnips. [TME.—To0 FPREPARE, TEN
MINUTES. ]

ArTicLES.—Six turnips, three tablespoonfuls of butter, same
of milk, pepper and salt to taste.

Directions.—Wash, peel and slice six turnips; when tender,
press them through a sieve, mix in the butter, milk, and sea-
soning ; put the mass.into the double boiler, and cook halfan
hour.
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Carrots.
382. To Fry Carrots.

Boil, slice, and fry brown.

383. Carrots (Flemish Way). [TmE.—FORTY MINUTES
TO BOIL.]

ARTICLES.—Six or eight good-sized carrots, five small onions,
a sprig of parsley, salt and pepper, a pint of milk, and a
quarter of a pound of butter.

Direcrions.—Boil the carrots forty minutes, or until they
are tender ; cut them into dice, then stew them in a double
boiler with the small onions, chopped parsley, a little pepper
and salt, a pint of milk, and melted butter; serve very hot.

384. To Stew Carrots. [TimE,—T0 PAREOIL THEM, FIFTY
MINUTES ; NEARLY TWENTY MINUTES TO STMMER.]

ARTICLES.—Some carrots, a piece of butter rolled in flour,
and cream.

Directions.—Cut into large slices five carrots scraped and
washed, parboil them, and then simmer until tender in about
a quarter of a pint of milk, and five large spoonfuls of cream,
in a double boiler, Add a seasoning of pepper and salt, and
a piece of butter rolled in flour ; when done serve on a hot dish.
385. Mashed Carrots. [TiME.—T0 ROIL THE CARROTS,

ONE HOUR AND A HALF TO ONE HOUR AND THREE-QUARTERS. ]

ARTICLES.—Some carrots, butter, pepper and salt.

DirecTIONS.—Scrape off all the skin, wash them well and
boil them tender in a stew-pan of boiling water. Then take
them up with a skimmer, mash them smooth, add a piece of
butter, and salt; place them in the center of a dish piled up
and marked over with a knife ; serve with boiled or roast meat.

Onions.
386. To Stew Onions Brown. [TiMe.—Two HoURs.]

ARTICLES.—Some onions and good beef gravy.
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Direcrions.—Strip off the skin and trim the ends neatly,
taking care not to cut the onions; place them in a double
boiler, cover them with some very good beef gravy, and let
them stew very slowly for two hours, or until they are perfectly
tender without breaking. The onions may be dredged lightly
with flour and fried a light color, before they are stewed, if
preferred.

387. Baked Onions.
Wash and bake them with the skins on same as potatoes ;
peel when done, and eat with sauce.

388. Onions a la Creme. [Tive.—Two HOURS.]

ArticLEs.—Four or five onions, three ounces of butter, a
little Alour, pepper, salt, and a cupful of milk.

DirecTiONS.—Boil the onions in two or three waters to take
off the strong taste, then put them into a double boiler, with
the butter, a little flour rubbed smooth, pepper, salt, and milk ;
stir them frequently until sufficiently done; serve them with
the sauce poured cver them.

389. To Stuff Onions. [TmMe.—T0 FRY, TEN MINUTES;
TO STEW, TWO HOURS. ]

ARTICLES.—Some large onions, a little fat bacon, a little
lean beef, bread crumbs, a sprig of parsley, lemon peel, pepper,
salt, and mace, one or two eggs, a piece of butter and some
brown gravy.

DirgcTIONS.—Peel some onions, parboil and drain them,
then take out the inside, but be careful to keep the onions
whole ; chop up the inside of the onion, a little beef and a little
fat bacon ; add some bread crumbs, a sprig of parsley, a lemon
peel minced up, and a seasoning of pepper, salt and mace ;
beat it all up with a well-beaten egg or two, into a paste, and
stuff the onions with it; dredge them all over with flour, and
fry them a nice brown ; then put them into a double boiler
with sufficient brown gravy to cover them, and stew them
gently for two hours. Ifstewed in water, add flour and butter.
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Celery.

390. Celery with Milk. [Tme.—To BoIL THE CELERY,
THREE-QUARTERS OF AN HOUR.]

ARTICLES.—Six heads of celery, a pint of milk, a piece of
butter rolled in flour, nutmeg and salt.

DirecTions.—Take celery, cut them about three or four
inches long, wash them very clean, and boil them in water
until they are tender, put in the milk, mix the butter and flour,
and a little salt and grated nutmeg, boil it up till it is thick
and smooth, put in the celery, warm it up, and serve with the
sauce poured over it.

391. Celery with Cream. [TmE.—To BOIL THE CELERY,
THREE-QUARTERS OF AN HOUR ; TO THICKEN THE
SAUCE, SIX OR EIGHT MINUTES. ]

ArTicLes.— Three or fonr heads of celery, yolks of four eggs,
half a pint of cream, a little sall and grated nutmeg.

DirecTions. —Cut the white part of three or four heads of
celery into lengths of three or four inches long, boil it until
tender and stiain 1t from the water ; beat the yolks of four eggs
and strain them into the cream, season with a little salt and
grated nutmeg, put it into a double boiler with the celery until
it boils and is of a proper thickness, and then send it to the
table on toasted bread.

392. Celery Fried. [TmME.—TWENTY MINUTES.]

ArticLes.—Three stalks of celery, two eggs, salt, nutmeg,
two ounces of butter, four spoonfuls of white wine, two ounces
of flour and two ounces of lard.

Direcrions,—Make a batter with the yolks of two eggs well
beaten, the white wine, salt and nutmeg, and stir the flour in
thoroughly ; dip each head of the celery into the batter and fry
in lard ; when done, serve quite hot with melted butter poured
over them.
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Cucumbers.
393. To Stew Cucumbers. [TiMe.—To FRY, FIVE OR SIX
MINUTES ; TO STEW, SIX OR SEVEN MINUTES. ]

ArTicLES.—An equal quantity of cucumbers and onions,
two ounces of butter, six tablespoonfuls of wine, and a half a
blade of mace, a little salt, cayenne, and a piece of butter
rolled in flour.

Direcrions.—Cut into slices an equal quantity of cucumbers
and onions, and fry them in the butter, strain them from the
butter and put them into a double boiler with the milk, wine,
and mace ; stew for about six or seven minutes in the boiler;
stir in a bit of butter rolled in flour, a seasoning of salt and a
very hittle cayenne ; boil the sauce, thicken, and then serve it
up hot.

394. To Stuff and Boil Cucumbers. [TmE.—ONE HOUR
AND FIVE MINUTES: ]

ArticLEs.—Two large cucumbers, a little forcemeat, a pint
of milk, two ounces of butter and seasoning to taste.

Direcrions.—Peel two large cucumbers, cut a piece of the
large end, and scoop out the seeds, fill them with forcemeat,
replace the pieces from the end, and secure it with a very small
skewer ; put the milk into a double boiler, with two ounces of
good butter and seasoning, put in the cucumbers and let them
boil very slowly for one hour; then take them out and boil
down the sauce for a few minutes, pour it over the cucumbers
and serve hot.

395. To Roast Cucumbers. [TmMe.—TWENTY MINUTES,
OR HALF AN HOUR.]

ArTicLES.—Two large cucumbers, some forcemeat, a little
butter and half a pint of gravy.

DirecTioNs.—Boil the cucumbers ten minutes, then cut
them down and take out all the inside; fill them with force-
meat and tie them together, dredge over them a little flour,
and place them in an oven to become brown, basting them
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frequently with fresh butter; when done put them on a hot
dish.
396. To Dress Cucumbers.

ArTicLEs.—Five tablespoonfuls of vinegar, three of sweet
oil, pepper, and salt.

DirecTiONS.—Pare the cucumbers and commence cutting
them at the thick end with a sharp knife, shred them as thin as
possible on a dish, sprinkle them with pepper and salt, and
pour over them the above proportion of oil and vinegar.

397- Cucumbers, a la Poulette. [Tive.—TweNTv-rIvEe
MINUTES. ]

ArTicLEs.—Three large cucumbers, a little salt, two table-
spoonfuls of vinegar, yolks of two eggs, a piece of butter, a
little flour, two spoonfuls of cream, and half a pint of broth.

Direcrions.—Take the cucumbers, pare off the rind and cut
them into slices of an equal thickness, pick out the seeds and
boil them tender in boiling water, with salt and vinegar ; when
done take them carefully out with a slice, and when drained,
put them into a double boiler with half a pint of milk, butter,
flour and cream ; skim off any fat which may rise, and boil it
gently for a quarter of an hour, taking ecare that the slices of
cucumbers are not broken; when ready to serve, stir in the
eggs, beaten with a spoonful of vinegar.

BAKED AND BOILED PUDDINGS.

Puddings are generally cheap, and a healthy food, nutritious
and agreeable to the taste.

For boiled puddings you will require either a mold or a
pudding-cloth ; the former should have a close-fitting cover,
and be rubbed over the inside with butter before putting the
pudding in it, that it may not stick to the sides. A pudding-
cloth must be kept very clean, and in a dry place. Bread,
flour, and meal puddings should be tied very loosely as they
swell very much in boiling.
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The water must be boiling when the pudding is put in, and
continue to boil until it is done. If a pudding is boiled in a
cloth, there must always be water enough to cover the pudding;
but if boiled in a tin mold it is best not to let the water quite
reach the top. When the pudding is done, take it out from
the water, plunge whatever it is boiling in, whether cloth or
mold, suddenly into cold water ; then turn it out immediately ;
this will prevent its sticking. If there is any delay in serving
the pudding, cover it with a napkin, or the cloth in which it
was boiled ; but it is better to serve it as soon as removed from
the cloth, basin or mold.

Bread or rice puddings require a moderate heat for baking ;
batter or custard require a quick oven. The time needed for
cooking each particular pudding is given with the recipe.

Eggs for puddings are beaten enough when a spoonful can
be taken up clear from strings.

Souffles require a quick oven. These should be made so as
to be done the moment they are required for serving, otherwise
they will fall in and flatten.

398. Boiled Arrow-Root Pudding, [T —ONE nour
TO BOIL. ]

ArTicLES.—Three tablespoonfuls of arrow-root ; one pint of
milk ; two eggs ; sugar and flavoring to taste.

DirecrioNs.—First mix the arrow-root smooth in a few
spoonfuls of cold milk, stir into it the remainder, add two
well-beaten eggs, and sugar and flavoring to your taste, put it
into a double boiler, and boil it for one hour with the lid
close on.

309. Baked Arrow-Root Pudding. [Time.—HaLr AN
HOUR TO BAKE.]

ArticLEs.—Three dessertspoonfuls of arrow-root; a pint
and a half of milk ; peel of half a lemon ; a piece of butter,
the size of a walnut ; half a cupful of sugar ; three eggs; alittle
nutmeg, and puff paste.
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Direcrions.—Mix into a rather thick smooth batter the
arrow-root, with a little cold milk. Put the remainder of the
milk into a double boiler, with the lemon peel and sugar.
When it boils strain it gradually into the batter, stirring it all
the time and adding the butter. When nearly cold stir in three
well-beaten eggs, and pour the whole into a pie dish, round
which has been placed a border of puff paste. Grate a little
nutmeg over the top, and bake it in a moderate oven.

400. Boiled Sago Pudding. [Time.—THREE-QUARTERS
OF AN HOUR. ]

ArTicLES.—Two ounces of sago; one pint of milk; two
eggs ; two biscuits ; one glass of brandy, and sugar to your taste,

DirecTioNs.—Boil the sago in a double boiler in the milk
until it is quite tender. When cold add the eggs, biscuits,
brandy, and sugar, beat all together, and put it into a buttered
basin. Boil it three-quarters of an hour, and serve with wine
sauce.

401. Baked Sago Pudding. [TiMe.—ONE HOUR TO BAKE.]

ArTicLES.—One quart of milk ; four tablespoonfuls of sago ;
rind of one lemon ; three eggs; two ounces of butter; two
ounces and a hulf of sugar, and puff paste.

Direcrions.—DBoil the milk in a double boiler with the
lemon peel ; then strain it through muslin, and stir in the sugar
and sago, set it over a slow fire, and let it simmer for twenty
minutes. Then put it into a bowl to cool. Add the butter
and the eggs well-beaten, put it into a pudding dish with some
puff paste round the edge, and bake it for an hour in a moder-
ate oven.

402, Boiled Macaroni Pudding. [TmEe.—ONE wour
AND A QUARTER. ]

ArTicLES.—Two ounces and a half of macaroni; one quart
of milk ; three eggs; a wine-glass of brandy or wine; and the
peel of one small lemon.

DirecTioNs.—Simmer the macaroni in the milk and the peel
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ofa lemon for about an hour, or until it is tender, and take out the

lemon peel. Beat the eggs well, add sugar to taste, the brandy

or wine, and stir all into the milk ; when cool then boil again
ten minutes.

403. Boiled Vermicelli Pudding. [TmMe.—To poiL THE

VERMICELLI, ONE HOUR. ]

ArticLes.—Three ounces of vermicelli ; three teacupfuls of
milk ; two ounces of butter ; three eggs, and three tablespoon-
fuls of sugar.

DirecTiONS.—Wash the vermicelli, and put it into a double
boiler with the milk ; boil it for an hour ; then add the butter.
Beat three eggs well with the sugar, and when the vermicelli is
cool, stir in the eggs and sugar. Boil it one hour, and serve
with sauce.

404. Baked Macaroni Pudding. [Time.—ONE HOUR ;
THREE-QUARTERS OF AN HOUR TO SIMMER THE MACARONT. |
ArTICLES.—A quarter of a pound of pipe macaroni; three

pints of milk ; a piece of butter the size of an egg: a quarter

of a pound of sugar ; four eggs, and a little nutmeg.

Direcrions.—Break a quarter of a pound of pipe macaroni
into small pieces; then simmer in the milk until tender in a
double boiler. Ther mix the eggs, butter and sugar, add them
to the macaroni and milk, beat all well together, and pour into
a buttered dish ; grate a little nutmeg and lemon peel over the
top, and bake it for one hour in a moderate aven.

405. Baked Vermicelli Pudding. [TiMe.—ONE HOUR.]

ArmicLEs.—Three ounces of vermicelli ; three teacupfuls of
milk ; two ounces of butter ; three eggs, and three tablespoon-
fuls of powdered sugar.

Direcrions.—Wash the vermicelli, and put it into a sauce-
pan with milk, bake it for a quarter of an hour; then add the
butter. Beat the eggs with the sugar, and when the vermicelli
is quite cold, stir in the eggs and sugar ; bake it one hoir, and
serve with sauce to taste.
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406. Boiled Tapioca Pudding., [TmE.—ONE HOUR.]

ARTICLES.—One quart of new milk ; three ounces of tapioca ;
an ounce and a half of butter; four eggs; grated lemon peel
or any other flavoring, and three ounces of sugar.

Direcrions.—Put the tapioca into a double boiler with the
milk, and let it boil ; turn it out to cool, and then stir into it
the sugar, the flavoring, and the eggs well-beaten ; return it to
the boiler, and boil ten minutes. Serve hot with sauce.

407. Baked Tapioca Pudding. [TiMeE.—ONE HOUR.]
ArTicLES.—One ounce and a half of tapioca ; a pint of milk ;
two eggs ; sugar to taste, and grated lemon peel.
Direcrions.—Soak the tapioca in cold water until soft,
stirring it now and then ; well-beat the eggs with sugar to taste,
and mix them with the milk, stir the tapioca into it, and pour
the whole into a buttered dish. Grate the peel of a lemon on

the top, and bake it in a moderate oven.

408. Boiled Condensed Milk. [TiME.—THREE-QUARTERS
OF AN HOUR.]

ArticLES.—Half a pint of condensed milk ; half a pint of
water ; two eggs ; three ounces of sugar, and a little cinnamon.

DirecTioNs.—Boil some cinnamon with the sugar, milk,
and water in a double boiler. When cold add the eggs well-
beaten, and stir it over the fire until it thickens ; then set it aside
to get quite cold. Butter and flour a cloth, and tie the custard in
it, put it into the boiler, and boil it three-quarters of an hour.

409. Baked Condensed Milk. [TiMeE.—THREE-QUARTERS
OF AN HOUR.]

ArticLes.—Four eggs ; one pint of condensed milk 3 halfa
nulmeg ; sugar to your taste ; a teaspoonful of vanilla, and one
pint of water.

DirectTioNs.—Beat the eggs very light, stir them into the
cream, sweeten it to your taste, and add the nutmeg and the
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vanilla. Bake it one hour in a quick oven, in a dish with or
without a bottom crust.

410. Farina Pudding. [TiMe.—TEN MiNUTES.]

ARTICLES.—A quart of milk, and half a teacupful of farina;
some orange marmalade, or any kind of jam.

DirecTions.—Put the milk into a double boiler, and when
boiling, stir in the farina, and continue to stir it over the
fire for ten minutes; then put it into a mold to cool, turn it
out, and serve with jam or marmalade round it. It is delicious
iced.

411. Spanish Pudding. [TiME.—TEN OR TWELVE MINUTES
TO FRY.]

ArTticLEs.—Half a pint of milk ; one ounce of butter ; some
flour, and the yolks of three eggs.

Directions.—Put the milk and butter into a double boiler,
and just before it boils, dredge in sufficient flour to make a
thick dough, stirring it all the time with one hand as you add
the flour ; then take it off the fire, and stir in, one at a time,
the yolks of three well-beaten eggs, mixing each well in before
adding the other. Fry it in small round pieces in boiling
butter until a light brown. When done drain them from the
fat, and serve on a folded napkin, with sifted sugar over them.

412. Pork Pudding. [TivME.—BOIL FROM THREE 1o SIX
HOURS. ]

ArTicLES.—A cup of chopped pork; two cups of chopped
raisins ; a teaspoonful of soda; five cups of flour; three cups
of milk ; one coffeecup of molasses, and one cup of dried apples.

DirecTioNs.—Chop up the pork, raisins, and dried apples
together, mix the flour with the milk and the molasses, dissolve
the soda in a little water, and add ; then mix all together, put
into a cloth, and boil, the longer the better, up to six hours.
Serve with rich sauce.

F
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MAKING AND BAKING CAKES.

Cakes are luxuries not necessities, and, where fat, butter and
spices are used are generally expensive, indigestible, and un-
healthy ; yet civilized life seems to demand them and pay the
penalty for eating them by sickness, loss of health, time, and

money. We give the best known general directions for cooking
that can be followed with confidence.

An oven to bake well should have a regular heat throughout,
but particularly at the bottom, without which bread or cakes
will not rise or bake well.

An earthen basin is best for beating eggs or cake mixture.

Cakes should be beaten with a wooden spoon or patent cake
beaters. Butter may be beaten with the same.

Eggs should be beaten with a broad fork ; or use the patent
egg beaters ; they cost but little, and are the best. Eggs should
be clean and fresh for a cake. It is well, as a general rule in
calee making, to beat the butter and sugar (which must be made
fine) to a light cream ; indeed, in the making of pound cake,
the lightness of the cake depends as much upon this as upon
the eggs being well-beaten ; then beat the eggs and put them
with the butter, and gradually add the flour and other ingredi-
ents, beating it all the time.

In common cakes, where only a few eggs are used, beat them
until you can take up a spoonful clear from strings.

In recipes in which milk is used as one ingredient, either
sweet or sour may be used, but not a mixture of both.

Sour milk makes a spongy, light cake ; sweet milk makes a
cake which cuts like pound cake.

In making cakes, if you wish them to be pleasing to the
palate, use double-refined sugar, although light brown sugar
makes a very good cake.

To ascertain whether a cake is baked enough, if a small one,
take a very fine broom straw and run it through the thickest
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part; if not done enough, some of the dough, or unbaked
dough, will be found sticking to it; if done, it will come out
clear. Cakes to be kept fresh, should be placed in a tin box
tightly covered, in a cool dark place.

Other recipes for cake will be found in the corn starch,
maizena, and cocoanut recipes.

413. Rock Cakes. [TIME.—HALF AN HOUR TO BAKE.]

ArTticLes.—Half a pound of butter ; one pound of flour ;
half a pound of sugar; forty drops of essence of lemon ; two
eggs, and half a glassful of brandy or wine.

Directions.—Rub the butter into the flour and sugar, mix
the whole with the eggs and half a glass of brandy or wine.
Drop them on a baking-sheet and bake.

414. Strawberry Shortcake.

ArTicLES.—One large tablespoonful of butter; two of loaf
sugar ; one well-beaten egg; two even teaspoonfuls of cream of
tartar; three cupfuls of flour; one small teaspoonful of soda ;
one cupful of milk, and strawberries and sugar.

DirECTIONS. —Beat the butter with sugar to a cream, add the
beaten egg, rub the tartar in the flour, dissolve the soda in the
milk, add it last ; bake in a flat pan in a quick oven ; when done
let it get cold, cut itinto three layers, or in half, cover one layer
with strawberries and sugar, lay on the top layer, and dust sugar
over it.

415. Snow Cake (Corn Starch). [TiME.—ONE HOUR
AND A QUARTER TO ONE HOUR AND A HALF.]

ArticLes.—One pound of corn starch; eight ounces of
sugar ; eight ounces of fresh butter ; whites of seven eggs, and
flavoring of essence of lemon.

DirecTioNs.—DBeat the butter to a cream before the fire, and
add the sugar, and the starch, beating the mixture all the time.
When well mixed stir in the whites of the eggs, whisked to a
stiff froth, and the essence of lemon to your taste. Again whisk
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the mixture for nearly half an hour, pour it into a buttered tin,
and bake in a moderately heated oven.

416. Chocolate Cakes.

ArTicLES.—One pound of flour; one pound of sugar ; one
pound of butter ; eight eggs; two tablespoonfuls of brandy ;
a pinch of salt, and chocolate glazing.

Directions.—Mix the above ingredients well together with
a wooden spoon, putting the butter (melted before the fire) in
last. Spread a baking-sheet with butter, put over it the mixture
half an inch thick and bake it. Cut the cake into oblong
pieces and glaze them thickly with chocolate.

417. Ginger Snaps. [TiME.—TWENTY MINUTES TO BAKE.]

ArricLEs.—Half a pint of syrup; quarter of a pound. of
brown sugar ; one pound of flour ; one tablespoonful of ground
ginger, and one of caraway seed.

“Direcrions.—Work the butter into the flour, then mix it
with the syrup, brown sugar, ginger, and caraway seed. Work
it all well together, and form it into cakes; place them on a
baking-tin in a moderate oven, when they will be dry and crisp.
418. Hunting-Nuts. [Tive.—FIFrEEN TO THIRTY-SIX

MINUTES. |

ArticLes.—One pound of flour, half a pint of molasses
half a pound of brown sugar, and six ounces of butter and
ginger.

Direcrions.—Mix the above ingredients well together, make
them into small nuts, and bake them on a baking-sheet.
419. Sponge Cake. [TME.—THREE-QUARTERS OF AN HOUR

TO ONE HOUR. ]
ArticLES.—Four eggs; half a pound of powdered sugar .
»

the weight of two eggs and a half of flour, and one lemon.

DireEctions.—Take the sugar, break the eggs over it, and
beat all together for full half an hour. After you have beaten
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the eggs and sugar together for the time specified, grate into
them the peel of a lemon, and add the juice if approved. Stir
the flour into the mixture and pour it into a tin. Put it instantly
into a cool oven.

420. A Rich Pound Cake. [TiME.—ONE HOUR. ]

ArTICLES.—One pound and a half of flour; four and one-
half teaspoonfuls of baking powder ; one pound of butter ; one
pound of white sugar ; six eggs; a wine-glassful of brandy ;
half a nutmeg, and a teaspoonful of vanilla or essence of lemon.

Directions.—Beat the butter and pounded sugar to a cream ;
whisk the'eggs to a high froth; sift the flour and mix well
with the baking powder ; then put all the ingredients together
and beat until light and creamy. Put it into a tin lined with
buttered paper, and bake it in a moderate oven for one hour.
When done, turn it gently out, reverse the tin, and set the
cake on the bottom until cold. Let the paper remain on until
the cake is to be cut ; use more eggs if desired.

421. Lemon Cake, [TimE.—ONE HOUR.]

ArticLEs.—Four eggs ; half a pound of sugar ; seven ounces
of flour; one and one-half teaspoonfuls baking powder, and
the peel of one large or two small lemons.

DirecTions.—Beat the sugar with the yolks of the eggs
until it is smooth ; whisk the whites to a froth stiff enough
to bear the weight of an egg, and add to the beaten yolks;
then stir in gradually the flour, in which the baking powder
has been well mixed, and the grated peel of the lemon ; line a
tin with buttered paper, pour in the cake mixture and bake it.
422. A Rich Plum Cake. [TiME.—TW0 HOURS OR MORE. ]

ArTicLES.—One pound of fresh butter ; twelve eggs; one
quart of flour ; two teaspoonfuls of baking powder ; one pound
of sugar ; half a pound of mixed spice; three pounds of cur-
rants ; one pound of raisins ; half a pound of almonds ; half a
pound of candied peel, and half a pound of citron.
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DirecTioNs.—Beat the butter to a cream, and stir into it the
yolks of the eggs well beaten with the sugar, then add the spice
and the almonds chopped fine. Stir in the flour in which the
baking powder has been well mixed, add the currants washed
and dried ; the raisins and citron peel chopped. As each in-
gredient is added, the mixture must be beaten by the hand ;
then butter a piece of paper, place it round a tin, put in the
cake; and bake it for two hours, or more if required. Slice
the citron.

423. A Delicate Cake. [TiME.—ARBOUT ONE HOUR.]

ArTticLEs.—One pound of sugar ; one pound of flour ; three
teaspoonfuls of baking powder ; seven ounces of butter ; whites
of six eggs; half a nutmeg grated, and a little lemon extract.

Direcrions.—Beat' the butter to a eream and stir into it the
sugar and flour, in which the baking powder has been well
mixed ; then add the whites of the eggs beaten to a froth ; the
nutmeg grated and the lemon extract. Deat all well together,
and put it into a tin lined with buttered paper. Five or six
ounces of pounded almonds may be added to this cake, accord-
ing to your taste.

424. Common Gingerbread.

ArticLes.—Half a pound of butter; half a teacupful of
ginger ; one pint of molasses ; two pounds of flour, and six
teaspoonfuls of baking powder.

Direcrions.—Rub the flour, in which the baking powder
has been well mixed, and butter together, and add the other
ingredients. Knead the dough well, roll it out, cut it in cakes;
wash them over with molasses and water, and bake them in a
moderate oven.

425. Jelly Cake,

ArticLEs.—Half a pound of white sugar; one-fourth of a
pound of butter; six eggs; one pound of flour, juice and
grated rind of one lemon ; three teaspoonfuls of baking powder,

1



126 CAKES.

and jelly or marmalade in proportion to suit the quantity.

Directions.—Beat and mix well, and bake very thin on tins.
While hot spread each layer with nice jelly or marmalade,
placing one layer upon another. Ice the top or sift loaf sugar
very thickly upon it.

426. Silver or Bride's Cake,

ArTticLes.—The whites of ten eggs ; one pound of pulverized
sugar ; three-quarters of a pound of butter, and one pound of
sifted flour ; three teaspooniuls of baking nowder, and lemon,
vanilla, rose, or almond flavoring.

Direcrions.—Beat the eggs to a froth; cream tugether'the
butter and the sugar; add one-half of the flour, next half of
the eggs, then the rest of the flour and then the: eggs; flavor
with lemon, vanilla, or rose. Almonds blanched and pounded
are an improvement. Use rose water with the almonds to
prevent them from oiling. Use no spices.

427. White Cup Cake.

Four teacupfuls of sifted flour, two of sugar, one of butter, one
of sour cream or rich milk, a small teaspoonful of soda, the
whites of four eggs well beaten. Flavor with lemon or other
flavor.

PASTRY AND PIES.

We could all exist without pastry or pies, and no doubt live
longer, healthier, and become wealthier, and we do not advise
their indiscriminate use, yet plain pastry (for the mischief is
caused by rich paste) in pies would do no particular harm.

First, the cook should have smooth, cold hands, very clean,
for making paste or crust. She should wash them well, and
plunge them in cold water for a minute or two, in hot weather,
before beginning her paste, first drying them well.

The pastry slab, if possible, should be made of marble ; but
a wooden paste-board will do. They should be kept scrupu-
lously clean.
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The crust used for common pies may be made of clarified
beef dripping, or lard, instead of butter.

Be careful about the proper heat of the oven for baking pies,
as, if it be too cold, the paste will be heavy and have a dull
look ; if too hot, the crust will burn before the pie is done.

Try if the oven is hot enough by holding your hand inside
of it for a few seconds ; if you can do so without snatching it
out again quickly, it is too cold. It is best, however, to try
it by baking a little piece of the crust in it first.

Always make a hole with a knife at the top of the pie to

allow the gases, generated in it by cooking, to escape. This
aperture is also useful for pouring gravy into meat pies when
done, if more is required. The hand of a pastry cook should
be light, and the paste should not be worked more than is abso-
lutely required for mixing it. .

We give first a plain recipe for pie crust, such as people of
small means can use and will find good. A puff paste, and one
which will be found good enough for all ordinary purposes, of
butter, flour, and eggs made stiff, will also suit raised pies.
Use spices to suit the taste. :

We begin by giving instructions for clarifying house fat so
as to render it fit for use.

428. To Clarify House Fat.

Put the fat in a pan, fry it out, then peel some raw potatoes,
slice them in it, fry them brown, pour boiling hot water in the
fat, let it all boil half an hour, then strain fat and water, and
all the small impurities drop down into the water.

This fat is good for anything, except cake. Mix all kinds,
mutton, beef, pork, or ham fat, all together; only it must be
sweet.

429. To Make Hygienic Pie Crust. [TiME.—FIFTEEN
MINUTES. ]
Equal quantities of flour, graham flour, and cornmeal ; rub
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evenly together, and wet with sweet cream or milk ; use same

as other paste. This is excellent for the dyspeptic and feeble ;

as a change, good for all.

430. Plain Pie Crust or Paste. [Tive.—TEN MINUTES. ]
ArticLEs.—Flour, a pound ; fat, four ounces, and water.
Direcrions.—Put the flour into a bowl and work it into a

smooth paste with water ; divide the fat into four parts; roll

out the paste; put over it in rows one portion of the fat in
pieces the size of a bean; flour it, fold over the edges, and

again roll it ; repeat the whole again three times, dredging a

very little flour over the paste, and rolling thin each time ; do

not touch with your hands any more than you can help ; usea
large knife or spoon ; use ice water ; do this in as cool a place
as possible.

431. A French Puff-Paste. [Tme.—TEN MiNUTES. ]

ArwrricLes.—Tlour, a pint ; butter, a pound ; two eggs; one
lemon, and a pinch of salt.

Directions.—Pour the flour into a bowl; make a hole in
the center of it, in which put the yolks of two eggs, the juice
of the lemon, salt, and ice-water, and a quarter of the butter
into a paste , dredge the board and rolling-pin with flour ; rol]
out the paste very thin ; put little pieces of butter on the paste ;
fold over three times, still buttering (as the butter separates the
paste and forms the flakes); do so three times ; this forms nine
flakes ; keep it cool, and at each turning let it cool, if con-
venient in a refrigerator, a few minutes.

432. To Make Other Pastes.

The above is the way to make paste. Any amount of butter
or fat, not to exceed pound for pound, may be used ; lemon
juice and eggs may be omitted,

433. Sweet Apple Pie.

Pare mellow sweet apples, and grate them upon a grater (a
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very large grater is necessary for this purpose). Then proceed
as for pumpkin pie.
434. Sour Apple Pie.

Take nice tart apples, slice them ; add cinnamon. Fill the
under crust an inch thick; sprinkle sugar over them; add a
spoonful or two of water. Cover with a thin crust, and bake
three-quarters of an hour, in a moderate oven.

435. Mock Green Apple Pie.

To five soda-crackers add five cups of boiling water ; cover
in a dish, let them soak; add three full cups of sugar, two
lemons—grate the rind, and add both rind and juice. Bake
with two crusts.

436. Mock Apple Pie.

One large grated lemon, three large soda crackers, two even
tablespoonfuls of butter, two teacupfuls of sugar, one egg, a
wine-glassful of water, poured over the crackers. These will
make two pies. Bake with two crusts.

437. Apple ‘and Pie-Plant Pie.

Equal quantities of apple and pie-plant made in the same
manner as all pie-plant, make excellent pie.

438. Pie-Plant Pie.

Remove the skin from the stalks ; cut them into small pieces ;
fill the pie dish evenly full ; put in plenty of sugar, a teaspoon-
ful of water ; dredge a trifle of flour evenly over the top, cover
with a thin erust, and bake the same as apple pie.

439. Pumpkin Pie.

Select a pumpkin which has a deep rich color, and firm,
close texture, Stew and sift it. Boil some milk in the double
boiler, and add enough to make it thin. Sweeten with equal
quantities of sugar and molasses, and bake about one hour in
a hot oven ; add ginger or nutmeg to taste.
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440. Squash Pie.
This is superior to pumpkin, as it has a richer and sweeter
flavor. It is made in precisely the same manner as pumpkin
pie. Eggs and nutmeg can be added.

441. Sweet Potato Pie.

Boil and sift through a colander any sweet potatoes, add
milk boiled in the double boiler, and make the same as pump-
kin pie ; or bake, or boil and slice, same as for sour apple pie.

442. Custard Pie.

ArticLes.—Corn starch, one tablespoonful ; sugar, two;
one egg ; milk, a quart.

Direcrions.—Boil the milk in the double boiler, add the
starch and sugar; when it is all boiled five minutes let it cool,
then add the egg well beaten, nutmeg, and a little butter; line
some plates with pie crust, pour in the custard and bake.

443. Cherry Pie.
Choose fair ripe cherries, the large black English being the

best for this purpose ; wash and look them over carefully ; fill
the pie plate evenly full ; strew sugar over the toy ; dredge in
plenty of flour ; cover with a moderately thick upper crust, and
bake one hour.

444. Raspberry Pie.

Take nice ripe berries, (either red or black are about equally
good); wash and pick them carefully ; place them an inch or
more thick on the under crust ; strew a small quantity of sugar,
and a trifle of flour over them; put on the upper crust and
bake half an hour,

445. Blackberry Pie.

This is made in the same manner as the preceding. All

berries for pies should be ripe or nearly so, and as fresh as

pussible. :
446. Whortleberry Pie.

Whortleberries make excellent pies, and are in market
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usually longer than any of the summer fruits. It is made in
the same manner as raspberry.

447. Cranberry Pie.

Wash the berries in a pan of water, rejecting all the bad ones;
simmer them until they become soft and burst open; strain
through a fine wire sieve, removing all the hulls; add sugar to
taste ; bake on a thick under crust in a moderate oven.

448. Peach Pie.

Select rich juicy peaches, of a rather small and nearly uniform
size. They should be very ripe; peel and slice them, fill the
pie dish with them, sprinkle sugar and a little flour over them ;
add a tablespoonful of water, cover and bake one hour.

449. Plum Pie

Is made in the same manner as the peach pie. It requires much
more sugar to make it at all palatable.

450. Currant Pie.

Currants are made into pies by stewing them and sweetening
according to the degree of acidity, and baking between two
crusts in the ordinary manner. Or better still, merely fill the
pie with them without any previous cooking, sprinkle sugar
over, dredge in a little flour, and bake the same as apple pie.

451. Gooseberry Pie.

This is made in precisely the same manner as currant pie ;
it is very palatable.

452. Minced Meats for Pies.

One pound of currants, four pounds of peeled and chopped
apples, one pound of suet chopped fine, one beef’s heart boiled
tender and chopped fine ; pull the strings from the suet and
add one pound of raisins stoned and cut in two ; the juice of
four oranges and two lemons, with the chopped peel of one ;
add of ground mace and allspice each a spoonful, and a tum-



132 PIES.

"blerful of brandy. Mix all well together, and boil the liquor
down, and when done cover the mince meat over with the
liquor and keep it closely covered in a cool place, until wanted
for use. When you want to use the mince meat add cider to
your taste.

453. Imitation of Mince Pie.

An excellent imitation of mince pie may be made by placing
between the layers of raisins, currants and chopped apples ;
season precisely as for a mince pie.

INDIAN MEAL, MUSH, BREAD, BISCUIT,
CAKES, PUDDINGS, ETC.

Indian meal is Indian corn ground coarse. In many parts of
our country it is eaten in every variety of form, not only on
account of its cheapness, but of its health and strength-giving
qualities ; it agrees with almost every one. Perhaps less ot this
is used in cities than in the country; yet it is not because the
city folks do not like it. No, it is because their wives and
cooks do not know how to cook meal.

The estimate of the cost to support a man on Indian meal
is about ten dollars a year, Of course, no one would live on
cornmeal alone; but where is the food that will compare with
it? No one, not one. If families would or have to economize,
they should bear in mind that a pound of meal swells to more
than double in cooking ; that it is nearly all nutriment; that
it takes four pounds of meat or potatoes to equal one pound of
meal ; in reality, one pound of flour does not go as far as a
pound of meal.

We give more recipes for cooking Indian meal, and in greafer
varely than ever were given before by any and all the cook
books combined ; try them.

And recollect that every pound o meal used where flour
would have been, saves youa leist four cents, and any of the
very palatable dishes are cheaper than any others. Many
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families use fried mush in place of potatoes; of children,
ninety-nine in a hundred prefer it.

In all cases buy yellow meal ; it is sweeter and stronger than
the white. It comes to the market sifted ; but in using our
recipes always sift it again. Buy meal made from old corn ; it
costs more, but keeps longer. Keep meal in a cool, dry place,
uncovered.

454. Indian Meal and Hog's-Head Cheese. [TmE—
Five HOURS. ]

ArticLes.—Meal, hog’s head, and seasoning-

Dirgctions.—Clean and boil a hog's head ; when tender
remove the bones, chop the meat fine, put the meat back into
the broth (first skim and strain off the fat), season and salt
well, stir into the broth as much meal as will make a thick
mush ; let this simmer half an hour, taking care not to let it
burn ; pour into pans, let it cool ; then cut into slices, and fry.

For a hearty strong meal, nothing can excel it.

455. Meal and Broth Mush. [TiME.—THREE HOURS. ]

ArricLes.—Meal, bones, broth, and salt.

Direcrions.—Take the broth of any boiled meat or poultry,
or get some beef bones; boil them in water without salt, two
hours and a half ; then skim out the bones, salt to taste, sift in
the meal until thick, boil twenty minutes, eat hot, or pour into
pans, and fry in slices when boiled.

456. Cornmeal Mush.

ArticLES.—Indian meal, a quart, and salt to taste.

Direcrions.—Take a quart of Indian meal, sift it, wet it up
in water ; then pour into the double boiler, pouring in boiling
hot water until thin, cook an hour and salt to taste. (We say
an hour, but it ean be eaten before that, if in a hurry.) Eat
with milk, butter, syrup, or sugar. This can be cooked in any
boiler with care, in any amount.
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457. Fried Mush.

Any of the above mushes left over can be poured into a pan ;
when cold cut in thin sliees, and fry brown. You will like it.
458. Mrs. Prudence's Corn Bread. [Tme.—Forty

MINUTES. ]
ArTicLES.—Sour milk, a quart ; two eggs; soda, two tea-

spoonfuls ; molasses, four tablespoonfuls ; salt, and meal.

Directions.—Into the milk mix the meal and molasses to a
thin batter, beat the eggs, dissolve the soda in water, add a
little salt, stir all into thin batter, bake it in pans, in a hot
oven, forty minutes.

459. Mrs. Prudence’s Brown Bread. [Tme.—To BAKE,
TWO HOURS ; TO STEAM, TWO HOURS. ]
ARTICLES.—Sour milk, two quarts; Indian and rye meal ;
soda, three teaspoonfuls ; molagpes, six tablespoonfuls, and salt.
Direcrions.—To the milk add one-third rye and two-thirds
cornmeal. Dissolve the soda in warm water, add with the salt
and molasses, bake in a deep pot, tin, or stone, two hours;
then steam from two to ten hours, the longer the better, or
place the pot in a boiler, but prevent the water from boiling
OVET.
460. New England Brown Bread. [TiME.—FIVE HOUKS
OR LONGER TO BAKE.]
ArTicLEs.—Cornmeal, six cups; rye meal, three cups ; yeast,
one cup ; molasses, one cup, and salt.
" DirecTions.—Scald the cornmeal; when lukewarm add the
rye meal and the yeast, molasses and salt. Bake in a stone or

iron pot.

Remarks.—This is the justly celebrated New England Brown Bread,
made and used by every New England family, cheap, wholesome, and
good. Put it in an earthen or iron pot, cover it over, and bake it all night;
it is then hot for breakfast. Thousands of these loaves are eaten every
morning, and especially Sunday morning, with baked beans.

461. Soda Brown Bread. [TiMe.—THREE HOURS TO BAKE. ]

ArTIcLES.—Cornmeal, two large cups; rye flour, one large
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cup ; molasses, half a small cup ; vinegar, two tablespoonfuls ;
same of fat ; soda, half a teaspoonful ; salt, and water.

Direcrions.—Scald the meal, add a little cold water and the
rye flour and salt; add the vinegar and molasses; stir all
together, dissolve the soda in a little warm water, add, and
make it a thick batter, pour into a deep dish or pan, and bake
three hours. Eat hot.

462. Washington's Bread.

Directions.—Mix Indian meal with a little salt, wet with
cold water, and make a thick batter; put into tin pans, and
bake well ; to be eaten with butter. This is preferred to wheat
bread at the South and West, and was the only bread used by
General Washington.

463. Mrs. Smith's Yeast Corn-Bread. [TmEe.—To
BAKE, FIFTY MINUTES. |

ArticLES.—Meal, a quart ; two tablespoonfuls of lard, and a
teacupful of yeast.

DirecrioNs.—Put a quart of meal in a pan, pour boiling
water on it, add the butter and yeast, make it into a batter,
beat well, set it to rise. When light, grease your pans, pour in
the batter, about half an inch thick, and bake in a moderate
oven.

464. Togus Cornmeal Bread. [Time.—To STEAM, FOUR
HOURS OR LONGER. ]

ArticLeEs.—Cornmeal, three cups; flour, one cup; milk,
three cups ; molasses, halfa cup ; soda, a teaspoonful, and salt_

DirectioNs.—Mix all together, first dissolving the soda in
warm water, mixing it with the milk ; pour in a double boiler,
or other cone-shaped pot; steam it in an iron pot, four hours
or longer—the longer the better ; very fine,

465. Mrs. Prudence’s Suet and Meal Bread. [Tive.—
To STEAM, FIVE HOURS.]
ArticLEs.—Milk, one quart; suet, a teacupful ; molasses,
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same ; soda, a teaspoonful, and cream of tartar, two.

DirecTioNs.—Boil a quart of milk, stir in some meal to a
batter, and the suet chopped fine, add the soda and tartar,
bake an hour, or steam five hours.

466. Mush Bread. [Tme.—To BAKE, ONE TO TWO HOURS. ]

ArticLEs.—Cornmeal mush, three quarts; flour, and half a
pint of yeast.

Directions.—Boil meal enough to make three quarts, add a
little salt and the yeast, and enough wheat flour to form a soft
dough ; let it rise ; when light, add only enough flour to pre-
vent it adhering to the board or pan ; make it into loaves, put
them in pans, let them rise again, and bake. It makes fine
cheap bread.

467. Indian Meal and Wheat Flour Bread. [Tie.—
To BAKE, TWO HOURS.]

ArTicLES.—Indian meal, two quarts ; wheat flour, one quart;
yeast, half a pint ; molasses, half a teacupful, and a teaspoon-
ful of salt.

DirectioNs.—Scald the meal with boiling water; when
cooled add the salt, molasses, and yeast ; stir in some flour,
set il to rise, knead well with flour, make it into loaves, put it
in pans, let it rise a second time, and bake.

468. Wheat and Indian Bread.

Make as for the above recipe, except use only one quart of
meal, and no molasses, using two quarts of flour.

469. Meal Johnny Bread. [Trme.—To BAKE, HALF AN
HOUR. ]

ArtTicLEs.—Indian meal, three cups ; flour, a cup ; molasses,
one-third of a cup ; salt ; sour or butter milk, and a teaspoonful
of soda. :

DirecTiONS.—Mix the meal, flour, molasses, and salt, dis-
solve the soda in the milk, make a Dbatter, and bake in a quick
oven.
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470. Grandmother’'s Meal Bread. [Tie.—Harr an
HOUR.
ArticLES.—Meal, a pint ; lard, a teaspoonful, and salt.
Directions.—Mix the meal, lard, and salt in boiling water,
stir it up to a dough, spread it on a tin pan, and bake beforea
fire, or in an oven, 3

471. Cornmeal Pone or Biscuit. [TiME.—BAKE FORTY
MINUTES. |

ArTICLES.—Indian meal, a quart ; wheat flour, a pint; milk;
cream of tartar, two teaspoonfuls; soda, one; eggs, two;
sugar, three tablespoonfuls, and the same of lard.

Directrions.—Beat the eggs with the sugar, rub the tartar
into the meal and flour, add the eggs and sugar, and the soda
first dissolved ; thin down to a batter, with milk or water. Eat
‘all biscuits hot, with sweet butter.

472. Blot's Meal Batter Biscuit. [Tme.—To BakE,
FORTY MINUTES. ]
ArtmicLes.—Cornmeal, a pint; eggs, two; butter, two
ounces, and salt and sugar to taste.
Direcrions.—Beat the eggs, melt the butter, mix with the
meal, sugar, and salt ; then pour in hot milk till it makes a
thick dough, and put in a pan and bake.

473. Mother's Meal and Rye Biscuit. [Tive.—Forty
MINUTES TO BAKE. ]

ARrticLES.—Meal, three cups; rye meal, one cupful ; lard, a
tablespoonful ; molasses, three; soda, half a teaspoonful, and
vinegar, a tablespoonful.

DirecTions.—Scald the meal, add the lard, vinegar, and
molasses, dissolve the soda in water, stir in briskly, make into
flat biscuits an inch thick, and bake in a moderate oven. Bake
these cakes well. Eat hot.

474. Egg Meal Biscuit. [TiMe.—T0 BAKE, HALF AN HOUR. ]

Arricres,—DMeal, a pint ; butter or sour milk, a pint; one
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egg; lard, a tablespoonful; salt, a teaspoonful, and soda, a
teaspoonful.

DirecTions.—Work the lard into the meal and salt ; beat the
egg, stir into the milk, add to the meal ; then add the soda;
if the milk is sweet, use two teaspoonfuls of tartar. Bakeina
moderate oven.

475. Indian Biscuit. [TiME.—To BAKE, ABOUT FORTY
MINUTES. ]

ArricLES.—Meal, a pint; butter, two ounces; two eggs,
and milk.

DirecTiONs.—Wet the meal well with boiling hot water, put
in the butter and a little salt, beat two eggs very light, and add
when cool ; stir in enough milk to make a batter, beat well,
and bake in a hot oven.

476. Mrs. Prudence's Meal Muffins. [TiMe.—FIFTEEN
MINUTES TO BAKE.]

ArticLes.—Cornmeal, a pint; lard, two tablespoonfuls;
two eggs; soda, a teaspoonful ; cream of tartar, two, and milk.

DirectioNs.—Melt the lard, beat the eggs well, dissolve the
soda, mix the tartar in the meal, stir in all, and as much sweet
milk as will make a batter. Bake in tins or muffin rings in a
moderate hot oven. Use half flour, if desired.

477. Indian Meal Wafers. [Time.—TEN MINUTES.]

AwrTticLEs.—Meal, six tablespoonfuls ; flour, two ; lard, two ;
milk, and salt.

Direcrions.—Mix all, using enough milk to thin it to a
batter, fry a light brown, and always have the pans hot before
frying.

478. Wheat and Corn Crumpets. [TiMe.—To rRry,
ABOUT FIFTEEN MINUTES. ]

ArTicLEs,—Half a gill of yeast; a quart of warm milk; a
teaspoonful of salt; a teacupful of melted butter, and yellow
cornmeal.
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DirectionNs.—Put the yeast into a quart of warm milk, with
a teaspoonful of salt; stir in sufficient wheat flour to make a
good batter, set it in a warm place to rise ; in the morning add
the melted butter, and a handful of yellow cornmeal. Fry
them on a hot griddle previously rubbed over with butter before
putting on the cakes. A spoonful of butter will be sufficient
for one,

479. Meal Fadge. [Tmie.—ONE HOUR.]

ArTicLEs.—Four ounces of meal ; two ounces of butter; a
saltspoonful of salt, and a quarter of a pint of milk.

Directions.— Take four ounces of meal, two ounces of butter,
and a little salt ; make it into a stiff paste with milk, and bake
it for one hour on a griddle over the fire, turning it often. It
will not do to bake it in an oven. If baked too long it becomes
like pie crust.

480, Meal Griddle Cakes. [TiME.—To ¥RY, A FEW
MINUTES. ]
ArTicLES.—Meal, a pint, and salt.
DirecTions.—Scald at night half a pint of meal, mix the
rest in cold water, add the salt and set it to rise. In the morning
fry slowly. Eat with butter and syrup.

481. All Kinds of Griddle Cakes. [TiMe.—To rry, A
FEW MINUTES. ]

ArricLEs.—Eggs, two ; sour milk, a tumblerful ; soda, a tea-
spoonful ; or use sweet milk, and yeast-powders, and eggs ; or
one teaspoonful of soda, and two of cream of tartar, with water

~and eggs. Indian meal, or rve meal, or graham meal, or wheat
meal, or buckwheat meal, or wheat flour, can be used, and in
any proportions. Crumbs of bread can be mixed with the
batter.

482. Meal Drop-Nuts, [Tive.—T0 BAKE, HALF AN HOUR.]

ARrTICLES.—Meal, one pint; rye flour, same; syrup, three
tablespoonfuls ; soda, a teaspoonful ; tartar, two, and milk.
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DirEcTioNs.—Make as above, drop the batter into greased
pans, bake in a moderate oven, and eat with butter and syrup.

483. Meal Omelets.

Scald a cup of meal, beat up six eggs, add to the meal and fry
brown. Very good for Dbreakfast. One-half flour can be
added if desired.

484. Meal Pound-Cake, Rich. [TiMe.—To BAKE, ABOUT
ONE HOUR. ]

ArTicLEs.—Cornmeal, a pound ; sugar, the same; wheat
flour, half a pound ; butter, the same; baking powder, four
teaspoonfuls ; nutmeg grated ; cinnamon, a teaspoonful, and
SiX eggs.

DirecTioNs,—Stir the butter and sugar to a cream, beat the
eggs very light, and add to them the meal and flour first
mixed with the baking powder, then the spices ; line your pan
with paper well buttered, pour in the mixture, and bake it in
a moderate oven.

485. Molasses Meal Pound Cake.

Made the same as above, with exception of molasses instead
of sugar.
486. Cornmeal Pudding Without Eggs. [TnE.—To

BAKE, ABOUT TWO HOURS, ]

ArTicLes,—Cornmeal ; four cups very strong coffee ; a cup
of sugar ; molasses, a cup ; butter, a cup ; raisins, a cup ; soda,
a teaspoonful, and spices. :

Directions.—Make four coffeecups of very strong coffee,
scald two cups of meal, with the coffee ;‘ chop the raisins, and
add the molasses, sugar, butter, and the currants. dissolve the
soda in a little warm water, and add. Stir all well together,
and if too thin, stiffen it with flour. Use very iittle spice.
487. Meal, Fruit, and Coffee Cake. [TimeE.—HALF AN

HOUR TO BAKE.]
ArTicLEs.—Seven heaped tablespoonfuls of sifted cornmeal ,
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SOLD BY THE TRADE GENERALLY.

To be had on Draught or in Bottles from

DINGENS BROTHERS,

333 Main Street, - - - BUFFALO, N. Y.




MINERAL WATER,

BETHESDA.

A Pare, Refreshing, and Health-Giving Water,

So delicately Proportioned in Minerdl Qualities by Nature as to
make it agreeable and Wholesome in Health
and Curative in Disease,
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VERY STRONGLY COMMENDED BY

HON. PHILETUS SAWYER, Uniled States Senator of Wisconsin,
J. WARREN KEIFER, Ex-Speaker of the House,

CHARLES FOSTER, Er-Governor of Ohio,

SALMON P. €eHASE, late Chief Justice U. 8. Supreme Court.

8. B, PACKARD, Ex-Governor of Lovisiana,

HON. JOHN WENTWORTH, Chicago, TIL

PROF. ROBT. BARTHOLOW, M. D,

FPROF E. L KEYES, M. D, * Cincinnati Laneet. "

TESTIMONY FROM THOSE WHO HAVE BEEN BENEFITED.

To Bethesda is due the fact that T am a well man to.day.—Hon, Wil-
liam Windom, Secretary Treasury, Washington, D. C.

The best water in the world.—Gov. J. M. Rusk, of Wisconsin.

Bethesda saved my life.—T. B. Fuller, D. D. and D, C, L., Bishop of
Niagara, Canada.

1 can testify to its diuretic properties.—Dr. P. M. Abbott, Indianapolis,
Ind.

IT IS SUPERIOR TO THE APOLLINARIS EITHER AS A
LUXURY OR REMEDY,—Dr. Hodges, Indianapolis, Ind.

Bethesda cured my diabetes and saved my life.—Dr. W. G. McMillan,
Paris, I1l.

In all cases of diabetes taken in season, a cure can be confidently ex-
pected.—Dir. Warren Stone, Sr., New Orleans, La.

Carbonated in Pints and Quarts, Still water in half-gallon Bottles.
Bethesda Ginger Ale in Pints and Quarts,

DINGENS BROTHERS,

Sole Agenis for

BUFFALC & ERIE COUINTTY.

Call for Pamphlets, gilving further particaulars.
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two dessertspoonfuls of lard or butter, heaped ; a tumblerful of
molasses ; two teaspoonfuls of powdered ginger, and a quart of
hot boiled sweet milk.

DirecTioNs.—Mix well, and pour into a buttered dish, and
just as it is put into the oven, stir in not quite a tumblerful of
cold water, and bake half an hour. Serve with a rich sauce.

488. Indian Suet Pudding. [Time.—T0 BAKE, TWO HOURS. ]

ArticLEs.—Half a pint of Indian (yellow) cornmeal ; one
quart of milk; half a teacupful of suet; one teaspoonful of
ground ginger ; two ounces of sugar ; half a teacupful of butter ;
one egg, and a little salt.

DirecTions.—Stir the cornmeal very gradually to a quart of
boiling milk ; when it has cooled, add a little salt and half a
teacupful of suet chopped very fine, or the same quantity of
butter ; add te it half a nutmeg grated, a teaspoonful of ground
ginger, one well-beaten egg, and two ounces of sugar; put it
into a buttered dish and bake.

489. Baked Pudding.
To a quart of mush, add two well-beaten eggs, quarter of a
pound of butter, sugar, and spice to taste; add a little milk,
and bake in an earthen dish.

490. English Baked Meal Pudding. [Tive.—Oxne
HOUR. ]

ARTICLES. —Cornmeal, seven heaped tablespoonfuls; lard,
two ; ginger, half a tablespoonful ; milk, a quart; mblasses, a
cup ; water, a large cupful, and a grated lemon peel.

DirecTiONS.—Mix the meal in hot milk, then add the rest :
pour it into a greased dish, pouring on top a cup of water or
milk, and bake in a moderate oven.

491. New England Pudding. [TiMe.—To BaKE, FoUR
HOURS. ]

ArTicLES.—Cornmeal, one large cupful; molasses, half a

cupful, and one quart of milk.

K
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DrreEcTiONS.—Scald a little over half of the milk, stir the
meal into the hot milk, then the molasses with a little salt ; let
cool ; pour into a dish, and then pour on top the rest of the
cold milk as you set it in the oven to bake.

REMARKs.—The New Englanders have this pudding for their Sunday
dinners generally. They make it, as per recipe, more or less in quantity,
on Satarday, set it away in a cool place, and four hours before dinner, in
winter, pour on the milk, put it into the oven, and have it hot without any
labor on Sunday., In summer it is generally cooked on Saturday, and
eaten cold on Sunday.

492. French Baked Indian Pudding. [Tme.—Two
HOURS. |

ArTicres.—Meal, a coffeecupful ; milk, two quarts; mo-
lasses, one-third of a cup, and same of sugar.

DirecTioNs.—Boil the milk in the double boiler; when
boiling pour out one-half, and into the remainder stir the meal
in slowly, leaving no lumps in it ; pour it into a pudding dish ;
add the rest of the milk, the sugar, and the molasses, and bake
two hours ; stir once, the first half hour, but not afterward.

493. Steamed Plum Pudding.

One quart Indian meal ; one cup molasses ; one cup raisins ;
one quart boiling water; stir all together, and steam three
hours.

494. Boiled Corn Meal and Cheese Pudding. [Tive.—
Two HOURS. ]

ArTicLEs.—Meal, a pound ; cheese, half a pound ; milk, a
quart ; hot water, and salt.

Direcrions.—Boil a quart of milk in the double boiler ;
scald a pound of meal with hot water; grate or cut in thin
slices, the cheese ; stir all into the hot milk, then into a pan,
and bake or boil an hour.

495. Boiled Corn Meal and Pork Pudding. [TimME.—
To BAKE, TWO HOURS. ]

ArTicLEs.—Salt pork, one cupful chopped fine; one egg ;
milk, a pint; soda, a teaspoonful ; cream of tartar, two tea-
spoonfuls ; salt to taste, and meal.
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DirecTioNs.—Mix all together, using meal enough for thick-
ening ; boil in a cloth or bake. Flour can be used instead of
meal, if prepared. :

496. Boiled Meal, Fruit, and Pork Pudding. [Tive.—
Two HOURS. |

ArricLes.—Meal, four cups; pork, chopped, one cup;
raisins, chopped, one cup; milk, hot, three eups; molasses,
one cup ; soda, a teaspoonful, and salt to taste.

Direcrions.—Mix all the above together, first scalding the
meal with the milk; tie in a cloth and boil two hours ; use
half, or all flour for a change, instead of meal.

497. Boiled Meal and Dried Apple Pudding.

Scald a quart of Indian meal, add a little salt, molasses, and
a little fat; a few hours previous, set half a pound of dried
apples to soak, chop them up and add; mix together, adding
a tablespoonful of soda; boil two hours in a cloth, and eat
with sauce.

498. Meal and Apple Dowdy. [TiME.—FIvE HOURS. ]

ArTticLEs.—Meal a quart ; flour, a pint ; apples, green, half
a veck, or dried apples ; molasses, two cups ; soda, a teaspoon-
fal, and cream of tartar, two teaspoonfuls.

DirecTioNs.—Scald the meal, mix the tartar with the flour
and a little lard ; then stir in the soda in water ; mix all with
the meal, and make a paste; line an earthen dish, put the
apples in first peeled and sliced, add the molasses and cinna-
mon, cover with the top crust and bake five hours in a slow
oven. A very fine dish.

499. Freedman's Hoe-Cake. [Time.—To BakE, HALF
AN HOUR. ]
ARTICLES.—A quart of Indian meal; a spoonful of fat, a
little salt and boiling water.
Directions.—Pour hot water on the meal, add butter and
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salt, make a stiff dough, knead, or work it for ten minutes, and
bake on a board or tin before the fire slowly.

FLOUR, BREAD, Etc.
Wheat, Rye, Barley, Corn, and Oat Flour.

Flour is made from all the above grains, especially from
wheat and rye, for general use ; one contains about as much
nutriment as the other, but general use and taste have selected
wheat flour, although foreigners use much rye flour. Well
made of good rye, it can hardly be told from wheat. The
writer has made a dinner from rye bread and cheese, on many
occasions, and at one time a party of which he was one, called
at a house in the country. The German woman said all she
had was some bread and cheese. Not one of the party knew
what kind of bread they were eating until the writer told them.
She said it cost her five dollars and a half a barrel ; good wheat
flour was worth nine dollars and fifty cents at the time. Imention
this fact to show that a poor German wife could make as good
bread from rye as wheat flour, saving four dollars a barrel.
Flours are ground too fine ; the whiter and finer the flour the
more starch, and the less nutriment and health-giving proper-
‘ies there are in it, and the more costly it is.

Most people are unaware how unhealthy fine flour is. In
experiments made on healthy dogs with fine flour bread alone,
with water, two years ago, it killed them all within forty days ;
most of them died within thirty days. On graham flour bread,
which is wheat ground coarse, with the hulls or chaff in, they
grew fat and healthy, and did not die. When fed on corn
meal bread they were healthy and fat, and we assert that any
one who should eat fine flour bread of any kind alone, without
medicine, would not live sixty days. The reason of it is that
its starchy nature is like a paste, clogs up the stomach and
intestines ; the liver refuses to act ; the result is sickness and
death.
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Let all enjoy nature and art, but not to excess. In many
things fine flour is excellent—for cakes, pastry, and once a day
for bread, biscuit or rolls.

In making bread by our recipes, we give a variety of
methods for making flour bread and biscuit. Wheat, rye, corn,
graham and barley flours can be used in any quantity to suit
the palate, or a little meal of either of the above can be put in.
A pound of fine wheat flour costs as much as two pounds of
rye or graham flour, or three of cornmeal, giving no more
nutriment. Try a variety, for it is the spice of hfe. You will
not regret it. You will thereby SAVE HEALTH AND ACQUIRE
WEALTH-

YEAST BREAD, Etc.

500. How to make Excellent Yeast Bread, Rolls,
Biscuit, Twists, Etc.

Yeast s made from hops, flour, potatoes, etc, We give
three of the best ways to make it. VYeast acts by fermentation,
which produces gases in the dough, and is held by it, in con-
sequence making the dough light; heat causes the fermenta-
tion, cold prevents it. As the heat of the oven holds the
dough just as the gases make it,—the more kneading the better,
as it makes it fine. It is necessary, in order to make good bread,
to understand the reasons fully why yeast makes the bread rise;
therefore, to make nice bread, etc., follow these rules :

1. Frour should be kept in a dry closet—if at all damp
it will make the bread heavy. When about to make bread put
the quantity of flour you are to use in a pan near the fire, in
order to have it warm and dry for use. Seven pounds of flour
or meal make a good batch ef bread.

2. YEasT.—Use fresh liquid yeast, or if your own, keep it
well corked in a bottle ; or use the yeast cakes now for sale in
the stores. The better the yeast the less you require. Too
much yeast makes the bread taste of yeast and has a bad effect
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on the bread ; it dries quick and is not so sweet as if risen
slowly. Too little yeast will make it heavy. Seven pounds of
flour or meal require a gill of yeast.’

3- Savt.—Sift it with the flour. To seven pounds of flour
or meal, add a large tablespoonful.

4. Fat.—Three tablespoonfuls of any fat kneaded into the
dough after it has risen the first time, makes it flaky, rich and
short.

5. CLEANLINESS is all important ; have the pans, hands and
arms clean.

6. Douvca.—Never have it half made, nor allow it to get cold
before it is finished ; if you do, it will be heavy. Aftermaking
it, cover the pan with a thick cloth.

7. KneapiNc.—Fold the fingers over the thumbs, beat and
pommel the dough until it ceases to stick to your hands. Do
this on making, and after it has risen. Much kneading makes
it whiter and finer. Bread can scarcely be kneaded too much ;
the reason is plain—the fermented yeast forms very small
globules, making a dense yet light bread.

8. SouriNG.—If the dough sours, dissolve a teaspoonful
of soda in as much hot water ; work it into the dough—some
prefer it after this is in; it gives a different taste to it, and
the bread is whiter and more tender.

9. Hear.—Dough should be made in cold weather in a
warm room and kept there. If it is too slow in rising, set it
over a pan of hot water and keep it warm.

0. ConsisteNcy.—If too thin, add more flour ; it shoulid
not run or spread ; if too thick, let it rise a little longer, or
add a little warm water.

11.  To keer Douct Goon.—Keep in winter in the cellar,
or any cool place; in summer, in the refrigerator. Thus you
can have bread or biscuit at any time. Ifit sours, use soda.
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1z. BaxkiNG.—DBake in a moderately hot oven for bread ;
biscuit should have a hotter oven.

13. To xNow WHEN BREAD 1s Bakep.—When bread is
brown and firm to the touch all over, it is done. We give the
time of baking as near as possible, but the heat of the ovens
varies very much ; therefore care must be taken not to overdo
or underdo the bread or biscuit.

so1. How to make Yeast Cakes.

Put a large handful of hops into two quarts of boiling water.
Boil three large potatoes until they are tender. Mash them
and add to them two pounds of flour ; pour the boiling hop
water over the flour through a sieve or colander, and beat it
until it is quite smooth. While it is warm add two table-
spoonfuls of salt, and half a teacupful of sugar. Before it is
quite cold stir in a pint of good yeast. After the yeast has be-
come quite light, stir in as much Indian meal as it will take to
roll it out in cakes, and place them on a cloth in a dry place,
taking care to turn them every day. At the end of a week, or
ten days, they may be put into a bag, and should be kept in a
dry place. When used, take one of these cakes, soak it in
some milk-warm water, mash it up smooth, and use it as you
would any other kind of yeast.

502. To make Baker's Yeast. [Time.—Two nours.]

ArticLes.—Three tablespoonfuls of flour, two quarts of
water, a quarter of a pound of brown sugar, a quarter of a
pound of yeast.

DirEcTioNs.—Make three spoonfuls of flour into a4 smooth
batter with a little cold water ; then add to it nearly two quarts
more water, and a quarter of a pound of brown sugar ; put it
over the fire ; stir it occasionally, and then set it to cool ; when
it is only lukewarm, add two tablespoonfuls of good yeast;
set it in a warm place, or near the fire, for a day to ferment ;
then pour off the thin liquor from the top, shake up the remainder
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and put it in a bottle for use, or keep it in a covered stone jar.
A gill of this yeast will be sufficient for seven pounds of flour.

503. Potato Yeast.

Boil a quarter of a peck of potatoes, mash them fine, and
thin them a little with the water in which they have been
boiled ; add some salt and a tablespoonful of brown sugar ;
when lukewarm, stir in about half a pint or more of old yeast,
let it rise, then cover it closely and put it in a cool place,—it
is fit for use then.

504. Hop Yeast.

Tie a.large handful of hops in a thin bag and boil them in
three quarts of water ; moisten with cold water a sufficient
quantity of flour, and stir in the hop yeast while boiling hot ;
add a handful of salt ; let it stand until it is about Jukewarm,
and then add about a pint of old yeast ; when it is light, cover
it and stand it in a cool place, for use.

505. How to make Nice and Good Cream of Tartar
and Soda Bread.

It is very important to have light, sweet bread. It is not
always convenient to have yeast bread, and a change is agreea-
ble. To have the above chemicals pure and uniform is all-
important ; they will keep in tin cans any length of time,
therefore we recommend that cream of tartar, saleratus, or
soda, be bought of first-class dealers, and buy the best.

Cream of tartar is made from the settlings of wine ; saleratus
and soda are made from potash.

THE WAY THEY WORK.

Cream of tartar is an acid ; soda and saleratus are anti-acids.
When the dissolved soda is worked into the dough, it meets
the acid, and they form into gases, which, trying to escape,
cause the dough to rise into little minute bubbles; the heat of
the oven causes them still more to ferment, and then baking
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the dough forms a-crust which confines the gases, and that
causes the bread or biscuit to be light.

1. CreEaM oF TARTAR.—Two heaping teaspoonfuls to two
quarts of flour or meal ; sift it with the flour or meal. Too
much tartar makes the bread sour, and is unhealthy.

2. SALERATUS.—An even teaspoonful, orsoda a teaspoonful,
to two quarts of flour or meal ; dissolve first in half a teacupful
of water ; when dissolved, put it into the water or milk ; that
is to be used as soda; unless prepared in this way it is apt to dis-
color the bread. Too much soda makes the bread yellow and
unhealthy.

3+ Sant.—A heaping teaspoonful to two quarts of flour or
meal ; sift it with the flour or meal, and cream of tartar.

4. Far.—A tablespoonful of any kind of fat to two quarts
of flour or meal ; after it is sifted, work it into the dry flour or
meal, that is if shortening Is desired.

5. MirLk orR WATER.—A pint ; milk is much the best, and
adds all it costs to the goodness of the bread.

6. Sour or BUTTER MILK.—A pint. If you have or can
get either, it is best, as it saves the cream of tartar, the acid of
the milk doing as well ; use the soda, however, but no tartar.

7. DoucH,—The dough must be as thin in consistency as
possible, so as to pat it out on a board half an inch thick,
and eut it with a round cake-cutter.

8. TuE OveN.—Always have that ready and hot, for this
bread must be baked as soon as made, in a quick oven.

9. HeavLTH.—Hot bread is not as healthy as cold bread,
still a little will kill no one, As these biscuits are very good
warm, the healthy can eat them. The dyspeptic and invalid
had better not eat them.

506. Yeast (or Baking) Powder,

{not yeast cakes, nor hop cakes), is made of one-third soda,
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or one-quarter improved saleratus, or two-thirds of cream of
tartar, well mixed. T prefer to use the soda and tartar sepa-
rately,
507. To make Good Corn Meal Yeast Bread or
Biscuit.
The above rules apply to cornmeal, or graham flour, or rye
meal, or brown bread, biscuit, etc., except :

1. They must be made thinner in a thick batter, and all
the work can be done with a strong spoon ; no lard is needed ;
they are not so much trouble to make.

2. They generally require molasses to sweeten them.
3. They require longer baking.

4. Cornmeal soda-biscuit and bread do not require so hot
an oven as flour.

5. Except these five things, the yeast and soda rules apply
to the corn-meal recipes for bread, biscuit, etc.

508. Rye or Wheat Flour Yeast Bread. [Time.—OnNE
HOUR TO BAKE LOAVES OF TWO POUNDS WEIGHT EACH.]

ArTicLES.—Seven pounds of flour; two quarts of warm
water ; a large tablespoonful of salt ; half a pint of yeast, and
two large tablespoonfuls of fat. -

Direcrions.—Put the flour into a deep pan, heap it round
the sides, leaving a hollow in the center, put into it a quart of
warm water, the salt and yeast ; have ready three pints more of
warm water, and with as much of it as may be necessary, make
the whole into a rather soft dough, kneading it well with both
hands. When it is smooth and shining, strew a little flour on
it, lay a thickly folded cloth over the pan, and set it in a warm
place by the fire, for four or five hours in cold weather, or all
night; then knead it again for a quarter of an hour, at the
same time kneading in the fat ; cover it over, and set it to rise
again. Divide it into two or three loaves, and bake it in a
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quick oven. It will take one hour to bake it, if divided into
loaves weighing two pounds each ; and two hours, if the loaves
weigh four pounds each. This bread can be made of rye, or
wheat, or graham flour, or any kind that may suit. Cornmeal
can be added.

509. Graham Flour Bread. [TiME.—BAKE A LITTLE
LONGER THAN YEAST BREAD.]

Made same as yeast bread, adding a cup of molasses, and

baking longer. This bread is made from graham flour. If you

. wish it coarse, do not sift it ; if, on using it, it is found to be

too coarse or opening for the bowels, the bran can be sifted

out. More molasses can be added, or none, as preferred. It
is better for costive persons than any medicine.

510, Graham and Flour Bread.

Made same as yeast bread, sifting the graham flour, and add-
ing one-half wheat flour. Add a eup of molasses.

511. Potato Bread. [TmE.—To BAKE, ONE AND A HALF
TO TWO HOURS. ]

ArticLes.—Two and a half pounds of mealy potatoes ;
seven pounds of flour ; a gill of yeast, and two ounces of salt.

Direcrions.—Boil two pounds and a half of nice mealy
potatoes, till floury ; rub and mash them smooth; then mix
them with sufficient cold water to let them pass through a
coarse sieve, and any lumps that remain must be again mashed
and pressed through. Mix this paste with the yeast, and then
add it to the flour. Set it to rise, knead it well, and make it
into a stiff, tough dough and bake.

512. Rice Bread, [TiMe.—ONE AND A HALF TO TWO HOURS. ]
ArticLes.—Half a pound of rice; three pints of water, and
six pounds of flour.
Directions.—Boil half a pound of rice in three pints of
water, till the whole is quite thick; with this, and yeast, and
six pounds of flour, make the dough.
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513. Bread without Yeast or Soda. [TmE.—Five
HOURS TO RISE.]

ArTicLES.—Milk or water, a quart; salt; flour, and two
tablespoonfuls of lard.

Direcrions.—Make the milk or water lukewarm ; stir in the
salt, as much as will do for the bread; stir in flour to make a
paste ; do this in a kettle ; set it in a pot of warm water ; keep
the water or milk warm. In five hours it will foam like yeast ;
then knead in flour and lard, put into pans, let them rise again,
and bake in a quick oven.

514. French Rolls. [Tnm.—HaLF AN HOUR.]

ARTICLES —One pound of flour; one egg; one ounce of
butter , one spoonful of yeast ; a little salt, and some milk.

DirecTioNs.—Beat well the butter into the flour, adding a
little salt ; beat an egg, and stir it into the flour with the yeast,
and a sufficient quantity of milk, to make the dough rather
stiff.  Beat it well without kneading it ; set it to rise, and bake
it on tins. This quantity will make about six rolls.

515. Irish Rolls. [TiME.—FIFTEEN TO TWENTY MINUTES,]

ArTicLES.—Two pounds of fine flour; one teaspoonful of

fine salt ; one dessertspoonful of powdered sugar; half a tea-
spoonful of best carbonate of soda; whites of eggs, and some
sour buttermilk.

DirecTioNs.—Mix with the flour, the salt, sugar, and car-

bonate of soda. Then beat the whites of two eggs into a strong
froth, with a sufficient quantity of sour buttermilk, and mix
them up the same as rolls made with yeast. Make them up at
once into whatever shape you like. Wash them over with the
white of an egg, and bake them in a rather quick oven, of a
light brown, for about a quarter of an hour, or according to
the size of your rolls. They are very light and white., The
sourer the buttermilk, the lighter the rolls will be. A basin of
buttermilk will keep for a week, or very sour milk will answer
as well.
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516. English Rolls. [TiME.—TWENTY MINUTES TO BAKE.]

ArticLES.—Two pounds of flour; two ounces of butter;
three spoonfuls of good yeast, and one pint of warm milk.

DirectioNs.—Take the flour and rub the butter into it ; add
the yeast strained, and mix all well together with a pint of
warm milk. Set it before the fire to rise, make it into twelve
rolls, and bake them in a moderate oven.

517. Baker's Rolls. [TiME.—TWENTY MINUTES TO BAKE. ]

ArticLes.—Three pounds of flour; two tablespoonfuls of
yeast ; one teaspoonful of salt, and half a teaspoonful of soda.

DirecTiONS.—Put the flour into a pan, make a hollow in the
center, and put in the salt, soda, and yeast. Make it into a
soft dough with some warm milk ; work or knead it until it is
smooth and shining, then cover it and set it in a warm place,
for two hours. Work it again very smooth, let it rise, and
again knead and divide it in pieces twice the size of a hen’s
egg; roll it between your hands to the length of your finger ;
lay them so as to touch each other, on baking tins, brush them
over with milk, and set them in a quick oven, for fifteen or
twenty minutes, until they are a delicate brown. Break one
open to see if it is done, and serve them hot for breakfast,
broken open, as cutting them when hot soddens them. To
make a roll egg-shaped in form do not quite half lap it over,
or cut round and lap over one-third.

518. Baker's Twists. [TiME.—NEARLY ONE HOUR.]

DirecTrons.—Let the bread be made as directed for baker's
rolls ; then take three pieces as large as a half-pint bowl ; strew
a little flour over the paste-board ; roll each piece under your
hands to twelve inches in length, making it smaller in circum-
ference at the ends than in the middle. Having rolled each
piece in this way, take a baking tin, lay one part on it, join
one end of each to the other two, and braid them together the
length of Whe roll.  Join the ends by pressing them together ;
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dip a brush in milk, and pass it over the top of your twists.
After ten minutes, set them in a quick oven, and bake them for
nearly an hour. They can be made smaller if desired.

519. Velvet Biscuit. [TiMe.—FirTEEN MINUTES. ]

ARrTICLES.—One pint of warm milk; two eggs; halfa gill
of yeast ; a teaspoonful of soft butter; a teaspoonful of salt,
and sufficient flour to make a soft dough.

Directions.—In the milk and two well-beaten eggs put the
yeast, soft butter, and salt. Stir into it sufficient flour to make
a soft dough ; strew some flour over it; lay a warm towel over
the pan, and set it in a warm place to rise (three hours in the
summer, or until light in the winter). Dip your hands in flour,
and work the dough down ; make it into small flat cakes; lay
them on a buttered tin pan, quite near each other, and bake
them in a quick oven for fifteen minutes, or until done.

These cakes may be wmixed at night, and baked for breakfast.
Keep the dough cool for supper, if required.

520. Sponge Flour Biscuit. [TIME.—ABOUT TEN MINUTES. ]

ArTicLES.—Flour, a quart; sweet milk, a pint; lard, a
tablespoonful ; salt, a teaspoonful, and a teacupful of yeast.

DirecTiONs.—Sift the flour and salt into a pan; heat the
milk and lard together ; pour the yeast and milk into the flour .
make a stiff dough when risen ; grease a pan and drop the ba.tter
on in large tablespoonfuls; let them set where they will be
merely warm (no more), then bake in a quick oven, and eat at
once. They may be baked in cups.

521. Rye and Flour Tea Biscuit. [TiME.—To MAKE
AND BAKE, HALF AN HOUR.]

ArTicLes.—Rye flour, one tumblerful ; wheat flour, two tum-
blers or large cupfuls ; cream of tartar, a teaspoonful ; soda, half
a teaspoonful ; fat, a tablespoonful, and milk,

DirecTiONS. —Sift the flours and tartar together ; -Tub in the
fat and salt ; add the soda and milk, or water enough to make
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a soft dough; roll an inch thick; cut them out, prick, and
bake in a hot oven. Use all, or parts of, any flour.

522. Breakfast Biscuit. [T1ME.—TWENTY MINUTES. ]

ARTICLES.—A piece of risen bread dough the size of a small
loaf ; one egg ; one tablespoonful of butter or lard, and a little
milk.

Drrecrions.—Take a piece of risen bread dough, and work
into it one beaten egg and a tablespoonful of butter or lard ;
when it is thoroughly amalgamated, flour your hands and make
it into balls the size of an egg; rub a tin over with milk, and
set them in a quick oven for twenty minutes, and serve them
hot for breakfast. When eaten, break them open ; to cut would
make them heavy.

523. Milk Biscuit. [Tie.—HALr AN HOUR. ]

ArTicLES.—Six handfuls of flour; half a pint of milk; a
small piece of butter ; half a teacupful of yeast, and one egg.

Directions.—Put the flour in a basin, with half a pint of
milk and a small piece of butter ; warm the milk—in the winter
increase its temperature. Mix the yeast in a little cold water ;
add it to the milk and batter; make a hole in the flour, and
pour the mixed milk and yeast into it, stirring it around until
it is a thick batter; add to it one beaten egg; cover it over,
and set it before the fire, keeping it warm. When it has risen
a little, mix it into a dough; knead it well and put it again to
rise; and when it is risen a great deal, form your biscuit.
They will take nearly half an hour to bake, or according to
the size you make them. Rub them once, while hot, with a
paste brush dipped in milk.

524. Sour Milk Biscuit. [TiME.—To0 MAKE AND BAKE,
FORTY MINUTES. ]
ArTicLes.—One pint of rye flour ; one pint of wheat flour ;
half a teaspoonful of soda; sour milk; fat, a tablespoonful,
and salt,
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DirecrioNs.—Rub the fat in the flour ; dissolve the soda in
hot water ; add salt to taste ; wet the flour with sour milk until
a soft dough is formed; make into thin biscuit; bake in a
quick oven ; use all of one kind of flour, if preferred.

525. Rye or Wheat Flour Crackers. [TmMe.—Havr
AN HOUR, TO MAKE AND BAKE.]

ArticLEs.—Rye or wheat flour, one quart; butter or fat,
four ounces ; soda, half a teaspoonful ; salt, same, and milk.

Directions.—Take the flour and salt, and rub the fat well
into it ; dissolve the soda; then add sweet milk to make a stiff
dough ; knead well ; cut the crackers round, half an inch thick,
and bake in a quick oven.

526. Rye or Wheat Flour Drop Cakes. [TmEe.—To
MAKE AND BAKE, HALF AN HOUR.]

ARrTICLES.—A pint of rye or wheat flour; two eggs; salt;
sugar, a teaspoonful ; milk ; soda, a third of a teaspoonful, and
cream of tartar, two-thirds.

DirecTiOoNs.—Sift a pint of either, or parts of the flours, and
tartar, salt and sugar ; add the eggs well beaten, and the dis-
solved soda ; lastly, drop the batter in balls on a greased pan
or small pans, and bake in a quick oven,

527. Graham Flour Mush.

This is an excellent article for infants and young children.
It will do for a change for adults, but it is not equal to the
coarser preparation of the grain, It is cooked like Indian

mush.

528. Unleavened Bread.

This bread is made by the water-cure, and hygienic believers
who are opposed to the use of yeast, soda, saleratus, salt and
cream of tartar. Persons with very weak stomachs will derive
benefit from the use of this bread. As a change any one can
use it, if they desire to. This bread requires a hot oven.
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529. Graham Gems.

Into cold water stir graham flour sufficient to make a batter

a trifle thicker than that used for ordinary griddle cakes. Bake
from one-half to three-quarters of an hour in a hot oven, in
small tins or a tin pan. The flour should be stirred in slowly.

Use soft water or part milk.

530. Graham Diamonds.

Pour boiling water on graham flour, stirring rapidly till all
the flour is wet. Too much stirring makes it tough. It should
be about as thick as can be stirred easily with a strong iron
spoon. Place the dough with plenty of flour upon the moulding
board, and knead it for two or three minutes. Roll out half
an inch thick, and cut in small cakes or rolls. If a large
quantity is required, roll about three-fourths of an inch thick,
and cut with a knife in diamond shape. Bake, in a very hot
oven, forty-five minutes.

531. Graham Biscuit.

Make graham mush as for the table ; when cool, mix with it
graham flour sufficient to roll well. Knead for a few minutes,
roll three-fourths of an inch thick, cut with a common biscuit
cutter, and bake in a hot oven, from thirty to forty-five
minutes.

532. Wheat Meal Crisps.

Make a very stiff dough of graham flour and cold water ;
knead thoroughly, roll as thin as possible, and bake for twenty
minutes in a hot oven.

533. Oat Meal Mush.

This, in Scotland, is called stirabout. It is a favorite with
many persons, and makes a pleasant change of dishes. It is
cooked precisely like Indian meal mush.

534. Uses for Stale Bread.

Stale bread may be cut into slices and softened by pouring a
small quantity of boiling water over them., Cover the pan con-

L
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taining the bread, to prevent the escape of the steam. As soon as
it is soft, season the slices with pepper and salt, have some
hot lard, ham fat, or sausages, dripped in a pan, dust a little
flour or Indian meal on each slice, and fry them a delicate
brown. Boiling milk, if you have it, is better than water to
soften the bread.

OYSTERS.

As a healthy, nutritious, and cheap article of food we recom-
mend oysters ; many dishes can be made from them. In cases
of debility, raw oysters and the soup made from them are very
strengthening-

The American oysters are unquestionably the best that can
be found. They vary in taste according to how they are
treated, either after being dredged or while imbedded, and
also according to the nature of the soil and water in which
they have lived. It is very wrong to wash oysters; we mean
by washing oysters, the abominable habit of throwing them in
cold water as soon as opened, then to be sold by the measure.
It is more than a pity to thus spoil such an excellent and deli-
cate article of food.

Oysters, like lobsters, are not good when dead. To ascertain
if they are alive, as soon as opened, and when one of the shells
is removed, touch gently the edge of the oyster, and if alive it
will contract.

535. To Feed Oysters.

Wash them perfectly clean with water, then lay them bottom
downwards in a deep pan, and pour over them salt water ; the
salt should be previously dissolved in the water, allowing about
five or six ounces to each gallon of water. Change the water
every day. You may fatten them by putting oatmeal into the
water every day.

536. To Keep Oysters Alive and Good.

Put them in a clean pan, coven them with pure water .

£
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moderately salted, and changed every day. Keep them in a
cool place.
537- To Open Oysters.

In opening them, try and avoid cutting them by keeping
the point of the knife close to the shell. In New York they
crack the point of the oyster to open them, but they can be
opened without that, and it avoids the fine pieces of shell
getting into the meat of the oyster.

538. Raw Oysters.

When well washed open them, detaching the upper shell,
then detach them from the under shell, but leave them on it ;
place on a dish and serve. :

To eat them, sprinkle with salt, pepper, and lemon juice.
They are excellent eaten with thin slices of brown bread and
butter.

539. Steamed Oysters (Washington Style). [Time.—
ABOUT TEN MINUTES. ]

Put a peck of oysters in a steamer, steam them until they

open their shells, open them while hot, eat with vinegar and

pepper or sauce, on the half shell or on a plate.
ReEMARKS.—We have eaten them in this style, and consider it one of

the best modes of cooking them known; in Washington it is very popular.
540. Roast Oysters (in the shell). [TmEe.—A rEw
MINUTES. ]

Wash some oysters, lay them on a gridiron over a bright
coal fire, roast until the shells open, lift off the upper shell,
put the lower half, with the oyster in it, on a plate, and eat
them with butter and any sauce.

541. Baked Oysters. [TiME.—A FEW MINUTES. ]

Directions.—Wash some oysters, put them in a pan, then
in a hot oven, and let them bake until the shells open, and
then serve and eat same as roast oysters,
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542. Boiled Oysters. [TiME.—A FEW MINUTES.]

Let the shells be nicely cleaned, boil the oysters in them as
you do lobsters, and serve them in their shells with plain
melted butter.

543. Broiled Oysters. [TIME.—SIX OR EIGHT MINUTES. ]

ARTICLES.—As many oysters as you require ; one or two
eggs; bread crumbs; a little pepper, and a small piece of
butter.

Directions.—Take the largest oysters from their own liquors
lay them on a folded napkin to dry off the moisture, then dip
them into beaten egg, and then into grated bread ; place a
gridiron made of coarse wire, over a bright, but not a fierce
fire, lay"the oysters carefully on it, and when one side is done
turn them. Serve them on a folded napkin, or put a piece
of butter on a hot dish, sprinkle a little pepper over it, lay the
oysters on, and serve plain or on toast.

544. Fried Oysters. [TimeE.—FIFTEEN MINUTES.]

ArTicLES.—Qysters, crackers, cayenne pepper, salt, eggs,
cream, and butter or lard.

DirecTioNs.—Select the largest oysters for frying ; dry
them ; have ready some grated crackers seasoned with cayenne
pepper and salt; beat the yolks only of some eggs, and to
each egg add half a tablespoonful of thick cream; dip the
oysters one at a time, first in the egg, then in the cracker
crumbs, and fry them in plenty of hot pork fat or butter, till
they are of a light brown on both sides. Serve them hot.
545. Stewed Oysters Plain. [Time.—TWENTY MINUTES. ]

ArTicLies.—Oysters, butter, pepper.

DiRECTIONS.—Stew as many oysters as desired in their own
liquor, add a little butter and pepper to taste. Eat hot.

546. Stewed Oysters with Milk. [TmMe.—Harr an
HOUR. ]
ArTicLES.—One quart of oysters, four ounces of butter,
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a small tablespoonful of flour, a teaspoonful of parsley, pepper,
salt, and a pint of milk.

DirecTIONS.—Procure good and fresh oysters ; set them on
a fire with their liquor and a little water, and boil twenty
minutes.

Put the butter in a double boiler, set on the fire, and when
melted stir into it a small tablespoonful of flour; as soon as
mixed, add also the parsley chopped fine, and about a pint of
milk ; boil gently about ten minutes, then add the oysters, salt
and pepper, boil again about one minute, dish the whole,
sprinkle lemon juice on, and serve. A less quantity may be used
if desired.

547. Stewed Oysters with Cream. [Time.—To pom
TEN MINUTES.]

ArTICLES.—A dozen oysters, salt, cayenne pepper, and a
very little mace, some butter, grated cracker, a little cream.
Directrions.—Rinse the oysters, and put them in a double
boiler with the water which adheres to them ; season them with
. salt, cayenne pepper, and mace. As soon as they begin to
boil pour in the cream, and stir in the butter rolled in a little
grated cracker. Let them boil and serve hot.

548. Stewed Oysters with Eggs. [TiMe.—TweNTY
MINUTES. ]

ArricLES.—Oysters, butter, salt, pepper, eggs, bread crumbs.

Direcrions.—Place a chafing-dish upon the table, with the
lamp burning, pour in the oyster liquor, season with butter,
salt and pepper ; when hot add the oysters; cover with the
chafing-dish cover, and stew twenty minutes, beat the eggs in
a bowl, remove the dish cover and pour the eggs in, stirring
rapidly. Serve from the chafing-dish immediately.

549. Stewed Oysters with Wine, (French Style).

[ TrvME.—THREE QUARTERS OF AN HOUR.]
ArricLEs.—Oysters, sweet milk, a teacupful of bread crumbs,



162 OYSTERS.

salt, pepper, and a tablespoonful of butter.

DirecTiONS.—5train the liquor so as to remove every frag-
ment of shell ; mix in equal proportions the sweet milk and the
oyster liquor ; add to a quart of the liquor a teacupful of finely
pulverized bread or cracker crumbs; season with salt and
pepper, and a tablespoonful of butter ; boil gently in a double
boiler, stirring frequently, a quarter of an hour, then add the
oysters ; stew half an hour, or less time if preferred, and serve
hot. Use wine and spice as seasoning. Use sherry or
champagne wine and mace.

550. Boiled Oyster Chowder.

Use recipe for fish chowder, using one quart of oysters
instead of fish, Made properly it is cheap and good.

551. Baked Oyster Chowder, [TiME.—THREE-QUARTERS
OF AN HOUR.]

ArticLes.—Sweet milk, crackers, oysters, butter, pepper,
salt and celery.

DirecTions.—DButter a deep earthen dish; soak in sweet
milk as many crackers or slices of bread as will be needed ; *
cover the bottom of the dish with these (soda crackers are
best); strew over these bits of butter; then put in a thick
layer of oysters; season with pepper and salt, a little chopped
celery or parsley, if liked ; then crackers, butter, oysters, and
seasoning until the dish is full, always having the crackers on
top with bits of butter over. Pour in enough hot oyster liquor
and hot sweet milk, mixed in equal proportions, to half fill
the dish ; this had better be put in before adding the last layer
of soaked crackers ; bake three-quarters of an hour, and serve
with pickles. Clam chowder is made in the same way.

552. Stuffed Oysters. TiME.—[TWENTY MINUTES.]

ArrticLEs.— Twelve oysters with their shells, bread, yolks of
two eggs, a little cayenne pepper and some butter.
Direcrions.— T'ake the meat of the oysters, no juice, mince
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them up fine, mix in the yolks of two eggs, then the bread
crumbs to thicken, then the pepper and salt to taste, then fill
the shells, rounding them, so as to hold it ; brown in a quick
oven. Eat hot or cold. :

553. Minced Oysters. [TiMe.—To BAKE HALF AN HOUR. ]

ArTicLES.—Twenty-five oysters, bread crumbs or powdered
crackers, a cupful of sherry wine, sweet oil, vinegar, cayenne
pepper, and salt to taste and ten soda crackers.

DirectioNs.—Take some fat oysters, mince them fine in
their liquor, stir in some bread crumbs, sweet oil, vinegar,
pepper, and salt to taste; put alternate layers of mince and
crackers, first wet in the wine, in a pudding dish to bake, or a
double boiler to boil ; cook half an hour either way.

554. Opyster Fritters (French Style). [Tive.—Five ok
SIX MINUTES. |

ArticLes.—Two eggs, half a pint of milk, sufficient flour
to make a batter and twenty-five oysters.

DirecTiONS.—DBeat two eggs and stir in half a pint of milk,
and sufficient flour to make it a nice batter; dry some fine
large oysters on a napkin, put a fork through the hard part
and dip each oyster twice into the batter ; fry them in boi]inl:f

slard or beef-dripping, and serve.

555. Oysters in Marinade. [TiMeE.—SIX MINUTES. ]

ArTicLES.—Oyslers, pepper, salt, grated nutmeg, lemon
juice and batter.

Directions.—Pour the oysters (out of the shell) in cold
water over the fire, and when it boils take them out, and throw
them in cold water, and then lay them out upon a cloth to dry;
spread them on a dish, sprinkle them with pepper, salt, and a
little grated nutmeg, squeeze lemon juice over them, let them
lie a little while, dip them in batter and fry them.
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556. Indian Curried Oysters. [TiMe.—TweNTY TO
TWENTY-FIVE MINUTES. ]

ArTicLES,—One hundred oysters, two small or one large
onion, four dessertspoonfuls of curry powder, three ounces of
butter, one cocoanut, juice of a lemon, a large sour apple,
flour, salt, and a little warm water or broth.

DirEcTIONS.—Open the oysters and put them with their
liquor into a basin, slice two small or one large onion as
thin as possible, and put in a double boiler with a piece of
butter to fry a nice brown ; then stir in a piece of butter and
the curry powder, adding, as you stir it, a little warm water or
broth, very gradually; set it over the fire and mix in the
grated cocoanut and the apple minced fine. Thicken it with
a little flour made into a paste with water, and let it simmer
until the cocoanut is tender. Then put in the oysters and
their liquor strained, the juice of the lemon, and the milk from
the cocoanut, and let it boil until the oysters are done, stirring
it frequently. Serve it on a hot dish, with boiled rice on a
separate dish.

557. Oyster Fritters. [TmMe.—FIVE OR SIX MINUTES. ]

ArTicLES.—One quart of oysters, half a pint of milk, two
eggs, a little flour, and a little dripping or butter.

Direcrions.—Open the oysters, strain the liquor into a
basin, and add to it half a pint of milk and the eggs. Stir
in by degrees flour enough to make a smooth but rather thin
batter ; when perfectly free from lumps put the oysters into it,
Have some beef-dripping or butter made hot in a very clean
frying pan and season with a little salt, and when it is boiling
drop in the batter with a large spoon, putting one or more
oysters in each spoonful. Hold the pan over a gentle fire until
one side of the batter is a delicate brown, turn each fritter
separately, and when both sides are done place them on a hot
dish and serve.
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558.0yster Meat. [TiME.—TEN MINUTES TO FRY.]

ArTicLEs.—Half a pint of oysters, five ounces of bread
crumbs, one ounce of butter, the peel of half a lemon, a sprig

of parsley, salt, nutmeg, a very little cayenne pepper, and one
€gE-

DirecTiONs.—Wash the oysters well in their own liquor and
mince them very fine: mix with the peel of half a lemon
chopped small, a sprig of parsley, a seasoning of salt, nutmeg,
and a very little cayenne pepper, and the butter in small pieces
Stir into these ingredients five ounces of bread crumbs, and
when thoroughly mixed together, bind it with the yolk of an
egg and part of the oyster liquor. Fry brown.

559. Devilled Oysters. [TiME.—TEN MINUTES.]

ArticLeEs.—Some fine shell oysters, one ounce and a half of
butter, a little lemon juice, pepper, salt and cayenne.

DirecTioNs.—Open a sufficient number of oysters for the
dish, leaving them in their deep shells and their liquor ; add a
little lemon juice, pepper, salt, and cayenne ; put a small piece
of butter on each, and place the shells carefully on a gridiron
over a clear, bright fire, to broil for a few minutes. Serve them
with bread and butter.

560. Oyster Omelet. [TiME.—TEN MINUTES TO PREPARE. ]

ArTicLEs.—Eight oysters, six eggs, a wine-glassful of flour,
a little milk, pepper, salt and butter. :

DireEctions.—The oysters chopped fine ; eggs, flour, and
milk, pepper, salt, and butter. Beat the eggs very light, add
the oysters and the flour, which must be mixed to a paste with
a little milk. Pepper and salt to the taste. Fry in hot butter
but do not turn it. As soon as it is done slip it on a dish and
serve it hot. The above is the usual mode of preparing oyster
omelet ; but the better way is to put your oysters in a double
boiler, set them over the fire, and the moment they begin to
boil take them out, drain them and dry them in a napkin.
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They are not so watery when prepared in this manner, and

consequently will not dilute the beaten eggs as much as the

former mode. When they are cold, mince them and proceed
as before.

561. Plain Oyster Patties. [TME.—ALTOGETHER TWO
HOURS. |

ArTicLES.—Round loaves, oysters, crumbs of bread, butter,
black pepper, cayenne and cream.

DirecTions.—Make little round loaves, make a hole in the
top of each, and scrape out a portion of the crumb. Put some
oysters into a double boiler with their own liquor, and add to
them the crumbs of bread rubbed or grated fine, and a lump
of butter. Season with black pepper, and a sprinkle of cayenne.
Stew for five or six minutes, and then put in a spoonful of
good cream. Fill the loaves, and cover with the bits of crust
previously cut up. Set them in an oven for a few minutes to
crisp.

Minced veal, lamb, poultry, game, etc., may be done in the
same way as for paste patties.

562. Oyster Pie. [TmME.—AN HOUR TO BAKE.]

ArTicLES.—One hundred oysters; one gill of cream; one
ounce and a half of butter; grated cracker, salt, cayenne
pepper, two eggs and bread crumbs.

Direcrions.—Take the oysters and dry them perfectly. Pour
off half the liquor into a double boiler ; salt it to your taste.
Stir in the cream, then the butter rolled in grated cracker, and
a little cayenne pepper. Boil two eggs hard, chop them up
and mix them with as many bread crumbs as will cover the top
of your pie. Season the bread and eggs with cayenne pepper
and salt. Make a rich paste, line the sides of your pie dish,
put in the oysters, pour the hot liquor over them, and strew the
bread crumbs on the top ; cover the whole with a lid of paste.
Cut an opening in the center of the top crust, and ornament it
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with flowers or leaves made of the paste. As soon as the crust
is done take the pie out of the oven.

563. Pickled Oysters. [TiMe.—HAvLr AN HOUR.]

ArticLEs.—Two and a half quarts of oysters, vinegar, two
tablespoonfuls of salt, one tablespoonful of mace; one table-
spoonful of allspice ; the same quantity of white pepper ; and
a teaspoonful of cloves.

DirecTions.—Have ready the oysters with a pint of their
liquor. Put the vinegar, salt, and liquor on to boil ; when it
comes to a boil skim it ; then add the spices, give it another
boil up, and then put in the oysters. Be careful they do
not burn ; to prevent this use the double boiler. They must
be cooked over a quick fire and serve cold.

564. Scalloped Oysters. [TiME.—ABOUT FIFTEEN MIN-
UTES. ]

ArticLes,—Shell oysters, bread crumbs, two ounces of
butter, pepper and salt.

Directions.—Open the oysters ; leave each oyster in its own
deep shell ; sprinkle over it a little pepper and salt, and some
crumbs of bread, and lay a little piece of butter on the top.
Arrange the shells in a dish and put it in the oven. When the
oysters are thoroughly hot they are done.

565. Scalloped Oysters (French style). [Tive.—A
FEW MINUTES. ]

ArtricLes.—Shell oysters; an ounce and a half of butter; a
sprig of parsley ; pepper, and a little lemon juice.

DirecTions.—Throw the oysters into boiling water over the
fire, and let them just bubble up, not boil. Roll them in but-
ter, with minced parsley, pepper and lemon juice. Make some
of the deep shells quite clean, arrange the oysters three or four
in each, put them on the gridiron, and the moment the liquor
bubbles at the side. take them up and serve them.
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566. Oyster Catsup. [TiME.—ONE HOUR.]

ARrTICLES.—One pint of oysters, one pint of sherry; one
ounce of salt, and a little cayenne pepper.

Directions.—Rinse some fine fresh oysters in their own
liquor, then pound them in a mortar, and to a pint of oysters
put a pint of sherry. Boil them, add the salt and the cayenne
pepper ; boil the sauce up again, rub it through a sieve, and
when cold put it in bottles and cork and seal them.

567. Opyster Cracker Salad. [Tie.—THREE MINUTES. ]

ARrTicLEs.—Oyster crackers (or any other kind), cabbage,
celery, or lettuce, sweet oil, vinegar, pepper, mustard and salt
to taste.

Direcrions.—Mix altogether, very fine. Good to eat with
any of the above dishes.

568. Fish Chowder. [TmE.—TO PREPARE, HALF AN
HOUR } TO COOK, NEARLY AN HOUR.]

ArTicLES.—Four pounds of any fresh fish ; pork, half a
pound; milk, a pint; potatoes, twenty ; onions, eight; hard
crackers, one pound.

Directions.—Cut the pork into small pieces, fry it out, then
pour it into the pot ; then strew a layer-of sliced onions, then
a layer of sliced peeled potatoes, then a layer of fish, then a
layer of crackers ; repeat until all is in; season with pepper
and salt ; pour on hot water until it covers the contents ; then
let it boil until the potatoes are cooked ; while the chowder is
cooking, put a pint of milk in the double boiler to boil, and
add enough flour to make it thick ; let it boil until the chowder
is done, then pour it over the top; do not stir the chowder,
and take it up carefully. Clams and oysters can be used

instead of fish.

LOBSTERS.

Lobsters are very fine sheli-fish, and are caught in abundance
along the shores of the New England States and Canada. The
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male lobster is distinguished by the narrowness of his tail ;
the female has a broader tail and small claws. All of the
lobster is good to eat, except the stomach and a small intestine
which runs through it. The flavor of the lobster is generally
considered to be superior, in both purity and delicacy, to
that of the other crustacee. They are a very agreeable and
nutritive article of food, but are not suitable for dyspeptics
or invalids. The usual way of cooking them has been to simply
boil and eat them cold, with vinegar, or as a salad, but there
are many other ways to cook these very economical fish, as
will be seen by the following recipes.

569. To Choose Lobsters.

The heaviest are the best, and very often a good small-sized
lobster will weigh heavier than a large one. The male is the
best for boiling, the flesh is firmer, the shell of a brighter red.
Hen lobsters are hest for sauces or salads, on account of their
coral. They are generally sent to market boiled ; if you buy
them alive, then proceed

570. To Boil a Lobster. [Time.—AN HOUR.]
Put into a large kettle water enough to cover the lobster,
with a quarter of a pound of salt to every gallon of water.
When it boils fast, put in the lobster, head first. If the head
goes in first, it is killed instantly. Boil it briskly for an hour
then take it from the hot water, and lay it to drain. Wipe off
all the scum from it. A lobster weighing a pound takes one
hour to boil, others in like proportion, more or less. It will
be a bright red, when done.

571. Plain Boiled Lobster.

After it is boiled and cold, break off the tail, cut it in two
pieces with a sharp knife ; remove the small intestine and remove
the meat ; break the claws up and remove their meat ; then break
off the small legs ; open the body ; take out everything but the
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stomach ; cut the inner body open; arrange it all round a
dish, and serve for breakfast, dinner, or supper. Use vinegar
and pepper.

572. To Dress Lobsters.

When sent to the table, separate the body from the tail,
remove the large claws, and crack them at each joint carefully,
and split the tail down the middle with a sharp knife. Place
the body upright in the center of a dish, and arrange the tail
and claws on each side. Garnish it with parsley.

573. Lobster Salad. [TmME.—TwWENTY MINUTES.]

ARTICLES.—A lobster; yolks of two eggs; a spoonful of
made mustard ; three tablespoonfuls of salad oil; vinegar; a
little salt, and some fresh lettuce.

Directions.—Pick all the meat out of the lobster ; thoroughly
beat the yolks of two eggs; beat in made mustard to taste,
and, continuing to beat them, drop in the sweet oil; add
whatever flavoring may be preferred, and some salt; mix in
the vinegar to taste, and the soft part of the lobster ; moisten
the remainder of the lobster with this, and lay it at the bottom
of the bowl ; cut up the lettuce ; take care that it is well rolled
over in the dressing, and put it over the lobster. Mustard can
be left out if 1t is not liked. The above quantity is given for
the proportions and can be increased according to the lobster
employed, or taste.

574. Scalloped Lobster. [Tivme.—Frreex MmiNvTEs. ]

ARrTICLES.—One or two lobsters; a little pepper, salt, cay-
enne, and a tablespoonful of butter, or thin melted butter, and
bread crumbs.

DirecTiONS.—Pick out all the meat from one large or two
middling-sized lobsters, and cut fine in a chopping tray, with
a little pepper, salt, cayenne, and melted butter sufficient to
moisten it. Split the empty shells of the tails and the bodies,
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and fill each of them neatly with the lobster. Cover them with
grated bread, and put them into an oven.

575. English Way to Scallop Lobsters. [TimMe.—
TWENTY MINUTES. ]

ArTicLES.—One large lobster; a teaspoonful of anchovy
sauce ; three tablespoonfuls of white sance or cream ; yolks of
two eggs; some bread crumbs ; a little nutmeg, and cayenne,
and a lump of butter.

DirectioNs.—Cut a large fresh lobster into halves with a
sharp knife ; pound the spawn, pith, and coral in a mortar,
with a lump of butter ; then rub it through a sieve into a double
boiler ; add about three large spoonfuls of white sauce or cream,
a teaspoonful of anchovy sauce, and a little cayenrie and nut-
meg ; boil it for five minutes, stirring it constantly. Cut the
meat of the lobster into small pieces and stir it into the sauce,
with the yolks of two well-beaten eggs: make it thoroughly
hot ; fill the shells of the body and tail ; strew over them some
bread crumbs, and brown them.

576. Broiled Lobster. [TiME.—TWENTY MINUTES.]

After having boiled the lobster, split it from head to tail and
lay it open; put pieces of butter over the meat; sprinkle it
with pepper, and set the shells on a gridiron over the bright
coals until nicely heated through. Serve in the shells.

577. Buttered Lobster. [TiME.—TWENTY MINUTES. ]

ArticLes.—One lobster ; one wine-glassful of vinegar; a
quarter of a pound of fresh butter ; one saltspoonful of cayenne
pepper ; one saltspoonful of made mustard ; three heads of
lettuce ; one hard-boiled egg.

DirecTIONS.—DBoil the lobster, take the meat from the shell
and mince or chop it fine and put the coral and green inside ;
to the vinegar or hot water add the butter ; add the pepper and
mustard, and put it with the lobster into a double boiler. Stir
it until it is thoroughly heated through.
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Cut the heads of lettuce ; wash them nicely and put them at the
sides of a salad bowl; lay the hot lobster in the middle ;
garnish with the hard-boiled egg cut in circles, and serve hot.

578. To Stew Lobsters. [TiME.—TWENTY MINUTES.]

ArTicLES.—One large or two small hen lobsters: one pint
of water ; one blade of mace; some whole pepper; some
melted butter ; a glass of white wine ; juice of half a lemon.

DirecTiONS.—Pick the meat from one large or two small
lobsters in large pieces ; boil the shells in a pint of water, with
a blade of mace, and some whole pepper. When all the
strength is extracted from the shells and spice, strain the liquor ;
mix the coral and the rich part of the lobster with a few spoon_
fuls of melted butter, a wineglassful of white wine, and the juice
of half a lemon strained ; put in the picked lobster, boil it up,
and serve.

579. Miroton of Lobster. [TIME.—ONEHOURAND TWEN-
TY MINUTES. ]

ARTICLES.—One large lobster ; four eggs; one penny roll;
three tablespoonfuls of cream ; pepper, salt, and slices of fat
ham.

Directions.—Pick out all the meat from a large hen lobster,
and pound it in a mortar with the spawn and the crumb of a
penny roll previously soaked in cream. Then stir in the
yolks of three well-beaten eggs, and season it with pepper, salt,
and a very little pounded mace. Beat an egg to a stiff froth,
and add it to the pounded lobster. Line a pudding mould with
some slices of fat ham, cut as thin as possible ; fill the mould
with the mixture, and boil it for an hour and twenty minutes.
When done, turn it out carefully on a hot dish, and pour round
it some good lobster sauce.

580. French Curry of Lobster. [Tme.—ONE HOUR.]
ArTICLES.—One lobster ; one onion; a tablespoonful of
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butter ; a quarter of a lemon ; a spoonful of flour : two spoon-
fuls of curry powder ; one pint of water.

Direcrions.—Pick out the meat from a large lobster; put
the body into a double boiler with the water ; cut the onion
in slices ; add the butter and a quarter of a lemon ; then stir
in the curry powder and the flour. When it is thoroughly
done, strain the gravy from the body of the lobster ; add a
little pepper, salt, and the juice of a lemon ; put in the picked
lobster, first cut up in small pieces; let stand for an hour by
the side of the fire ; then boil up again, and serve hot.

581. Curry of Lobsters. [TiMe.—ONE HOUR.]

ArticLes.—Two small lobsters ; half a blade of mace ; four
spoonfuls of meat gravy ; four spoonfuls of cream; two tea-
spoonfuls of curry powder; one teaspoonful of flour; one
ounce of butter ; juice of half a lemon.

Direcrions.—Pick the lobsters or spawns from their shells ,
put them into a stew pan with the mace, gravy, and the cream
rub smooth the curry powder, one ounce of flour, and ar ounce
of butter. Let it simmer for one hour; add a httle salt;
squeeze in the juice of half a lemon, and serve.

582. Lobster Fricasseed. [Time.—EiGHT MINUTES TO
PARBOILYG TO EACH POUND THE SAME TIME. ]

ArTICLES.—Two lobsters; a pint of milk ; juice of half a
lemon ; pepper, salt, and nutmeg.

DirecTions.—Parboil two moderate sized lobsters ; take oul
the meat from the ciaws and tail, and cut 1t into rather emall
pieces ; put into a stew pan with the milk ; cover the pan
close, and stew it gently for the same time it has previously
taken to parboil the lobsters. When on the point of boiling,
stir in the juice of half a lemon quickly, just as it is removed
from the fire. Serve it very hot.

583. To Roast a Lobster, [Time.—IlaLr AN HOUR.]
Direcrions.—Parboil a lobster ; take it out of the water ;

M
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rub it over with butter, and put it in a dish before the ﬁre;
baste it well with butter until it has a fine froth, and serve.

584. Lobster Cutlets Fried in Batter, [Tme.—TwEnTY
MINUTES. ]
Cook as below for cutlets, using batter instead of bread
crumbs to fry them in.

585. Plain Lobster Cutlets. [Time.—To rFry, TWENTY
MINUTES. ]

ARTICLES.—A  good-sized lobster; two eggs; crumbs of
bread ; cayenne ; salt and nutmeg.

DirectioNs.—Cut the meat out of the tail and claws ; slice
them up about’a third of an inch thick ; dip them into beaten
egg, then into very fine bread crumbs, which have first been
seasoned with the pepper, salt and grated nutmeg; egg and
crumb them twice ; fry them quickly in butter until a light
brown, and serve hot.

586. East India Lobster Cutlets. [Tive.—EiGHT wmiN-
UTES TO FRY.]

ArTicLES.—One large hen lobster and two small ones; two
ounces of fresh butter ; pepper and salt; one blade of mace,
nutmeg and cayenne pepper: a dessertspoonful of anchovy
sauce ; four eggs, and bread crumbs. For the sauce, the coral
of the lobster ; a spoonful of anchovy sauce, and a small cupful
of melted butter.

Direcrions.—Pick the meat from a fine hen lobster and two
small ones, and pound it in a mortar with part of the coral and
a seasoning of pepper, salt, mace, nutmeg and cayenne pepper.
Add the yolks of two well-beaten eggs, the white of one, and
a spoonful of anchovy sauce; mix the above ingredients
thoroughly together, and roll it out as you would paste, with
a little flour, two inches thick. Cut it into cuatlets; brush
them over with the yolk of egg ; dip them into bread crumbs,
and fry a nice brown in butter, a spoonful of anchovy sauce,
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;nd the remainder of the coral. Pour it into the center of a
hot dish, and arrange the lobster cutlets round it, as you
would cutlets of meat, and place between each the horns of the
lobster cut into short lengths.

587. Lobster Balls. [TiME.—EIGHT OR TEN MINUTES TO
FRY. |

ArticLes.—A fine hen lobster ; two eggs; bread crumbs;
two ounces of butter: pepper, salt, and a very little cayenne
pepper.

Directions.—Take the meat from a fine hen lobster, and
pound it in a mortar with the coral and spawn. Mix with it
not quite an equal quantity of bread crumbs, seasoned with
pepper and salt and a little cayenne ; bind the whole with two
ounces of fresh butter warmed ; roll the mixture into balls the
size of large duck’s eggs; brush them over with beaten egg ;
cover them with bread crumbs, and fry them lightly. Serve
them hot, after draining the grease from them.

588. Lobster Pie. [Tme.—ONE HOUR.]

ArticLEs.—One lobster ; a spoonful of vinegar; a table-
spoonful of butter ; some bread crumbs and puff paste.

Direcrions.—Pick all of the meat out of the lobster, spawn
and green; cut all up fine in a chopping tray, or beat it in a
mortar ; season it with pepper, salt, and vinegar; melt the
butter ; stir all together with a cupful of bread crumbs; put
puff paste around the pie plate ; put in the meat, covering it over
with the paste ; make a hole in the top, and bdke it in a slow
oven.

589. Minced Lobsters. [TiME.—TEN MINUTES.]

ArticLEs,—One lobster; a glass of white wine ; pepper and
salt; nutmeg ; cayenne, and a wine-glassful of vinegar ; two
ounces of butter; one anchovy; yolks of eggs, and bread
crumbs.

DirecTioNs.—Pick the meat from a fresh lobster ; mince it
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very well, and put it into a stew pan with a seasoning of peppe-r
and salt, a little cayenne, a wine-glassful of white wine, and
one of vinegar. Set it over a clear fire to stew for about ten
minutes ; melt two ounces of butter, with an anchovy, and the
yolks of two well-beaten eggs; stir it into the lobster, and
thicken the whole with bread crumbs; place it in a dish, and
garnish with the claws and double parsley.

500. Lobster Soup. [TiME.—ONE HOUR AND A QUARTER. ]

ARrTICLES.—One lobster ; two or three plain soda biscuits ; one
quart of milk ; one quart of water ; one tablespoonful of salt ;
one teaspoonful of pepper, and a quarter of a pound of .resh
butter.

Directions.—Pick the meat from a lobster already boiled,
and cut it into small pieces ; roll the biscuits to a powder ; >ut
a quart of milk and a quart ot water into a donble boiler,
with a tablespoonful of salt and a teaspoonful of pepper. When
the milk and water are boiling hot, add the lobster an-
pounded biscuit mixed to the soup with a quarter of « pound
of fresh butter ; let it boil closely covered for half an hour ;
pour it into a tureen, and serve.

501. Lobster Croquettes. [TiMe.—EIGHT MINUTES TO FRY. ]

ArTicLES.—One large lobster ; two tablespoonfuls of cream ;
some grated bread ; a teaspoonful of anchovy sauce ; one egg;
juice of one lemon ; pepper, salt, and nutmeg.

DirecTiONs.—Pick the meat from a large lobster : mince it
up, and mix with it the bread, anchovy sauce, cream, the juice
of a lemon, pepper, salt, and a little grated nutmeg. Put it
over the fire and make it very hol - turn it out, and stir in the
yolk of a beaten egg. When cold, make it into balls ; brush
them over with egg; strew bread crumbs over them, and fry
them in hot fat; pile them in a dish, and garnish with fried

parsley.
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FRIED PASTRY.
Cakes, Fritters, Crullers and Doughnuts.

We give below several of the best recipes known for frying
pastry. When properly made and fried, there is nothing more
palatable and universally desired than these dishes.

502. To Fry Pastry. [TiME.—SiX MINUTES. ]

Use fresh sweet lard, have at least two or three inches in a
deep frying pan to save burning, and to be handy use a frying
sieve, which prevents the articles from touching the bottom of
the pan, and is also handy to lift all in the pan out of the fat
at once. In frying potatoes or small articles they can be
tossed in it, instead of being turned with a fork; try your fat
to see if it is hot with a small piece of dough; if it is hot
enough it will rise quickly and soak no fat. Fry adelicate brown.

503. Raised Doughnuts. [TimME.—To RISE §1X HOURS.]

ArTIcLES.—One cup of warm milk ; one cup of sugar; one
yeast cake ; fat, size of an egg; salt and flour. Cinnamon or
ather spice to taste.

Directions.—S3ift the flour, add a little salt, beat the milk
and fat together, and add the yeast ; make a stiff dough ; when
risen work in the spice, and cut out in any shape and fry.

504. Yeast Doughnuts. [TiME.—To0RISE ABOUT SIX HOURS. ]

ArTicLES.—One quarter of a pound of butter ; half a pound
of sugar ; two tumblerfuls of milk ; two eggs; a teacupful of
yeast ; spice to taste and flour.

DirEcTioNs.—Prepare as above, beat the eggs well with the
sugar, and add. Fry and when cold sprinkle powdered sugar
over them.

595. Fine Doughnuts. [TmME.—TEN MINUTES TO PREPARE. ]

ArticLeEs.—Three eggs ; two cups of sugar ; one tablespoon-
ful of butter ; a large cup of sweet or sour milk ; one nutmeg,
and a scant teaspoonful of soda.
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DireEcTiOoNs.—Beat the eggs well with the sugar and butter,
spice to taste, add the milk and the soda mixed, and flour
enough to roll. Fry at once.

596. Plain Cheap Doughnuts. [TiMe.—To PREPARE TEN
MINUTES. ]

ArTIcLES.—A pint of milk; one egg; one cup of sugar;
half a teaspoonful of soda ; one teaspoonful of cream of tartar,
and flour enough to roll.

DirecTions.—Prepare and cook same as for fine doughnuts.

597. Fried Crullers. [TiME.—A FEW MINUTES.]

ArticLEs.—Four eggs ; half a pound of sugar ; three ounces
of butter ; one gill of milk ; one teaspoonful of cinnamon, and
flour and lard.

DirecTiONS.—Prepare as for fine doughnuts ; roll it out, cut
the dough into strips, twist them and drop them in boiling lard.

598. Fried Crackers.
Prepare same as for recipe, No. 525, and fry in hot fat.

509. Wonders. [TiME.—To MAKE, AN HOUR.]

ArTicLES.—A quarter of a pound of sugar; ten ounces of
butter ; one pound of flour ; three eggs; a little nutmeg, and
some yeast.

DirecTiONS.—Work the sugar and butter together till quite
soft, throw in the eggs that have been previously well beaten,
then add the flour and a little nutmeg and yeast. Knead
twenty minutes and let it rise, then roll between your hands
into round balls, the size of a small potato, but do not add any
more flour. Flour your pasteboard lightly, and roll each ball
into a thin oval, the size of the hand ; cut with a knife, three
glits like bars in the center of the oval, cross the two center
ones with your fingers, and draw up the two sides between ;
put your finger through and drop it into boiling lard. Turn
as they rise, and when a nice brown take them up with a fork.
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600. Spanish Puffs. [Tmve.—To rrY, TWENTY MINUTES.]

ArTticLES.—One pint of milk ; one pint of flour; a little
cinnamon j almond essence ; four eggs, and sugar to your
taste.

Direcrions.—Put a pint of milk into a double boiler and
let it boil ; add the same quantity of flour by degrees, a tea”
spoonful at a time, stirring it together till it becomes a very
stiff, smooth paste. Put it into a basin, add a little cinnamon,
a little almond essence, and sugar to your taste. After you
have put in all the ingredients, beat them well together for
half an hour, adding, as you beat it, and by degrees, four eggs.
Make some lard hot in a pan, drop into it pieces of this paste
of about the size of a walnut, and fry them.

6or. Lemon Turnovers. [TiMeE.—To BAKE, TWENTY
MINUTES. ]

ArricLEs.—Three dessertspoonfuls of flour ; one of powdered
sugar ; rind of one lemon ; two ounces of butter ; two eggs,
and a little milk.

Direcrions.—Mix the flour, sugar, and the grated rind of
the lemon with a little milk to the consistency of batter ; then
add the eggs well beaten, andthe butter melted, and fry.

602, Snow Pancakes. [Tiue.—To rry, A FEW MINUTES. |

ArTicLES. —Four ounces of flour ; a quarter of a pint of
milk ; a little grated nutmeg ; a pinch of salt ; sufficient flour
to make a thick batter ; and three large spoonfuls of snow to
each pancake.

Directions.—Make a stiff batter with the flour and milk, add
alittle grated nutmeg and the salt. Divide the batter into any
number of pancakes, and add the snow to each. Fry them
lightly, and serve quickly.

603. Batter Pancakes. [TiMe,—TEN MINUTES TO MAKE. ]

ArticLEs.—Three eggs ; one pint of milk ; sufficient flour ;
a pinch of salt ; and a little nutmeg,
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DirecTiONs.—Beat the eggs and stir them into the milk, add
the salt and sufficient flour to make it into a thick smooth bat-
ter. Fry them in boiling fat ; roll them over on each side,
drain and serve them very hot, with lemon and sugar.

604. Rye Flour Pancakes. [Tme.—TEN MINUTES TO
MAKE. ]
ArTicLES.—A pint of milk ; two eggs ; sugar; half a cup of
flour to make a.stiff batter ; hot fat, a teaspoonful.
Direcrions.—Same as for batter pancakes.

605. Irish Pancakes. [TiME.—ToO MAKE TEN MINUTES.]

ArticLEs.—Yolks of four eggs ; whites of four ; one pint of
milk ; a little grated nutmeg ; two ounces of sugar; peel of a
lemon grated ; three ounces of fresh butter ; and six ounces of
flour.

DirecrioNs.—Warm the milk in a double boiler and strain
into it the well-beaten eggs, with the sugar, a little nutmeg,
and the peel of a lemon, grated ; warm the butter and stir it
into the milk. Then mix in the flour to form a smooth batter.
Put a piece of butter at the bottom of the pan, pour in the
batter, and fry the pancakes very thin. When done, place
them on a hot dish, one over the other, and serve them quickly,
and as hot as possible.

606. Fruit Fritters. [Time.—To0 FRY¥ TEN MINUTES. ]

ArTicLES.—One pound of flour ; one ounce of yeast ; a lit-
tle milk ; two ounces of loaf sugar ; four eggs ; three ounces of
butter ; the peel of half a lemon ; marmalade, jam, or fruit.

Directions.—Put the flour into a bowl, and put into the
center the yeast ; add sufficient milk to form a stiff dough, and
set by the fire to rise. Melt the butter, add it to the sugar,
beat it all well together, add it to the dough, and again beat
it until it will separate from the bowl. Roll this mixture into
a number of balls, any size you prefer, fill each with marma-
lade, fruit, or jam, and set them to rise, with a floured paper
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under them. Then put them into a large pan of boiling lard
and fry them nicely.

607. Orange Fritters. [TiME.—A FEW MINUTES. ]
ArTticLES.—Three oranges, butter, pounded sugar.
Directions.—Peel the oranges, then cut them across into

slices, pick out the seeds, and dip each slice of orange into a
thick fritter batter. Fry them nicely, and serve them with
sugar sifted over each. Any sliced fruit will answer as well.

608. Batter Fritters of all kinds. [Tme.—To MAKE,
TEN MINUTES. ]

ArticLEs.—Eight ounces of flour; half a pint of water ;
two ounces of butter ; whites of two eggs.

Directions—Mix the flour with the water into a smooth
batter, dissolve the butter over a slow fire, and then stir it by
degrees into the flour ; then add the whites of the eggs whisked
to a stiff froth, and stir them lightly in. Any cooked vegeta-
bles can be covered with this batter, and fried.

609. Bread Fritters. [TIME.—A FEw MINUTES.]

ArticLes.—Half a pound of currants ; flour ; half a pint of
bread crumbs ; a pint of milk ; two ounces of butter ; half a
nutmeg ; a quarter of a pound of sugar; a wineglassful of
brandy ;: and six eggs.

DirecTIONS.—Grate the bread crumbs into the bml:ng milk,
in which the butter and currants have been stirred, cover the
pan and let it stand for an hour. Then beat the mixture
thoroughly and add half a nutmeg grated, with the white pow-
dered sugar and the brandy. Beat the eggs till very light, and
stir them by degrees into the mixture. It should be brought
to the consistency of a thin batter ; andsf it turns out too thin,
add a little flour, and fry brown.

610. Croquettes of Rice. [TmE.—AN HOUR.]

ArricLEs.—Half a pound of rice ; one pint and a half of
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milk ; a quarter of a pound of butter ; half a pound of sugar ;
one lemon ; five eggs ; and some bread crumbs.

DirecTiONs.—Put the rice and milk into a double boiler,
and let it simmer until quite tender. Rub the rind from the
lemon with the sugar in a mortar, add it to the rice, and the
yolks of the eggs well beaten, stirring it untilthe eggs thicken.
When cold, form into small balls ; whisk the eggs well in a
basin, dip each ball into the egg, and then into the bread
crumbs ; smooth them with a knife, repeat the egg and crumbs,
and put them into a frying sieve, and place it in a stew pan of
boiling lard, and fry them lightly. When done, drain them
from the fat and pile them on a dish; sift powdered sugar
over them and serve hot.

611. Wafers. [TiME.—A FEW MINUTES TO MAKE. ]

ArTicLES.—A quarter of a pound of butter; a pound of
flour ; three eggs ; salt; a teaspoonful of cinnamon, and milk.
DirecTioNs.—Make all into a batter, and bake same as for
waffles.
612, Waffles. [TIME.—A MINUTE TO BAKE.]

ArticLEs.—Ten ounces of flour ; five of sugar; two eggs ;
flavor with essences ; half a cup of sherry wine, and milk.

DirecTioNs.—Make a paste of the flour and milk, beat the
sugar, eggs and wine together and flavor to taste. Warm your
waffle-irons, then grease them, fill them nearly full, close them,
and place them over a fire. Turn the irons so as to bake the
waffles on both sides ; when done, take out, butter, and sift
sugar over them, and eat hot.

613. Yeast Waffles. [TimE.—T0 BAKE, A MINUTE OR TWO. ]

ArTticLEs.—Flour, one pound ; milk, one pint ; butter, one
ounce ; yeast, and two eggs.

DirEcTIONS. —Beat the eggs, stir in the milk and butter, add
the flour, beat quite smooth, add sufficient yeast to make it
rise ; then bake as directed above.
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614. Egg Waffles. [T1ME.—T0 MAKE, A FEW MINUTES. ]

ArticLEs.—Three eggs ; a cup of butter ; a quart of milk ;
flour ; a teaspoonful of soda ; two teaspoonfuls or cream of
tartar,

DirecTioNs.—Make a batter of the eggs, milk, and as much
flour as will thicken it ; add the cream of tartar and soda in
the usual way. Bake in the waffle-irons at once.

615. Nonesuch. [Time.—To MAKE TEN MINUTES,

ArTicLES.—Yolks of five eggs ; an even teaspoonful of salt ;
flour.

DirEctioNs,—Beat the eggs light, add the salt, and flour
enough to form a stiff dough. Roll as thin as paper, cut out
with a round cake-cutter, cut stripes in the center and fry.
While hot, sprinkle sugar over them.

616. Yankee Marvels. [TiME,—HALF AN HOUR.]

ArTICLES,—Four eggs; four tablespoonfuls of sugar ; one
tablespoonful of melted lard ; flour enough to make a dough.
DirEcTioNs.—Prepare and fry as above,

617. Fried Patty Paste. TiME.—TWENTY MINUTES TO
MAKE. ]

ArTicLEs.—One pound of flour ; quarter of a pound of but-
ter ; half a pound of lard, and a little salt.

DirecTiONS.—Rub a little of the flour into a bowl with a
pinch of salt, then rub in a little lard, add water enough to
make it into a stiff paste, then flour the pasteboard and
with your hands take out the paste ; flour the roller, roll it out
into a thin flat surface, spread over it rows of lard and butter,
fold it over, then roll it out again ; sprinkle a little flour, and
repeat six times ; it is then ready for any kind of pies, short
cakes, or patties. y

618. Pafties and Pies. [TmMeE.—THIRTY MINUTES.]
ARTICLES.—50me of the above paste ; and any kind of meat,
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poultry, or oysters. Iruit or vegetables may be used if de-
sired.

DirecTiONS.—Prepare the filling of meat, or any other arti-
cle desired, to snit the taste; roll out the patty paste the
thickness of pie crust, cut it with a cake cutter, put a table-
spoonful of the filling in the center, twist the edges together,
and fry them a nice brown in plenty of boiling lard.

619. Patties and Pies.
Use the patty paste. Line a dish with it and fill in with
any meat or other articles, and bake ; cut a hole in the top to
let the steam out, and fill up with water.

620. Bread Patties. [TiME.—A QUARTER OF AN HOUR.

ArticLes.—Cooked mince meat ; slice of bread ; yolk of
egg ; bread crumbs ; cupful of milk or cream.

Direcrions.—Cut some stale bread into thick slices, hollow
out the center, dip each into the milk, brush them over with

e yolk of a beaten egg ; strew bread crumbs over them and
iry a light brown ; fill the center of one with the mince meat
and cover with the other, and serve.

Gingerbread, Cakes, Puffs, Puddings, etc.
Ginger is stimulating and aromatic, increases the secretion

of gastric juices, and removes flatulency. Used in moderation
it is a very healthy and valuable condiment, and removes faint-
ness and sickness of the stomach.

Of all cakes none are more suitable for the nervous than gin-
ger-bread or ginger-cakes ; they rarely disagree with any one.

621. Rich Gingerbread. [TiME.—THREE-QUARTERS TO
ONE HOUR. ]

ArrjcLes.—Half a pound of butter ; half a pound of sugar .
half a pound of molasses ; one pound of flour ; half an ounce
of ginger ; one teaspoonful of carbonate of soda, and four eggs.

Direcrions.—Put the butter, sugar, and molasses into a
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double boiler together, and place it over the fire to melt. Then
beat the eggs, and stir the melted butter, sugar, and molasses
into the eggs, add the powdered ginger and carbonate of soda,

then stir all together into the flour and bake. -
622. Cheap Gingerbread. [TiME. —THREE-QUARTERS OF
AN HOUR.]

ArticLEs.—One pound of flour; one pound of molasses ;
a quarter of a pound of butter ; one egg; one ounce of ginger;
a teaspoonful of soda, and a little milk.

Direcrions.—Mix the ginger with the flour, warm the butter
and molasses, and mix it well with the flour and ginger. Take
a few spoonfuls of warm milk, dissolve a teaspoonful of soda
in it, and mix the whole up lightly with the egg well-beaten,
and bake in a long buttered tin for three-quarters of an hour.
Just before it is removed from the oven brush it over with the
yolk of an egg, well-beaten with a little milk, then put it back
in the oven and finish baking. The time, of course, must be
according to its size.

623. Gingercakes., "TiME.—HALF AN HOUR.]

ARTICLES.—One pound or moist sugar; half a pound of
butter ; a cup of milk ; one pound and three-quarters of flour,
and half an ounce of ginger.

DirecTiONs.—Put the sugar, butter, and milk into a double
boiler and let it boil until the butter is melted. While it is quite
hot, mix it with the flour and ginger. Roll it out thin; prick
it, and cut it into any shape you like. If the paste gets stiff
before you have rolled it all out, set it before the fire a little.
Bake these cakes in a slack oven.

624. Gingerbread Loaf. [TiME.—THREE-QUARTERS oF
AN HOUR TO ONE HOUR. ]

ArTICLES,—One pound of flour; one pound of molasses ;

six ounces of butter ; four ounces of moist sugar; half an ounce

of coriander seeds ; half an ounce of caraway seeds; half a
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tablespoonful of soda; a quarter of a teacupful of cream, and
four eggs.

Directions.—Melt the molasses and the butter together, add
the moist sugar, the coriander and caraway seeds ground
together, and ginger to your taste. Mix with the flour ; mix
the soda with a very little cream ; mix all well together. Beat
the eggs and add them to the gingerbread the very last thing.
Line a tin with paper, butter it, and put the mixture in it.
Bake in a slow oven.

625. Honeycomb Gingerbread. [Tme.—TEN MINUTES.]

ArticLES.—Half a pound of flour; half a pound of coarse
sugar ; a quarter of a pound of butter ; one ounce of ginger ;
half an ounce of lemon peel ; juice of one lemon ; six ounces
of molasses, and a quarter of an ounce of butter for the tin.

DirectioNs.—Add the flour and sugar, rub into it the butter
and the ginger,and mix them ; put half an ounce of lemon peel,
well grated, over it, and pour in the juice of a whole lemon.
Use enough molasses to make it into a very thin paste that
will spread over a sheet of tin, first having rubbed the tin with
butter. Bake it in a moderate oven, and watch it carefully.
When it is baked enough cut it into strips upon the tin, and
roH it around your finger like a wafer.

These rolls must be kept in a tin case ; if they should chance
to get moist they must be renewed in the oven when wanted.

626. Cocoanut or Almond Gingerbread. [TiME.—
THREE-QUARTERS OF AN HOUR. ]

ArTicLES.—One pound of syrup; one pound of flour; one
ounce of ground ginger ; half a pound of butter ; halfa pound
of moist sugar ; seven ounces of grated cocoanut or pounded
almonds ; peel of two small lemons, and one ounce and a half
of candied orange peel.

DirecrioNs.—Put the syrup into a double boiler with the
butter, and when hot pour it into the flour, previously mixed
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with the sugar, grated ginger, lemon peel, and sliced.citron.
Beat the mixture well together, and set it to become cold ;
then stir or beat into it the cocoanut or sweet almonds pounded,
beat it for a few minutes, and then drop the mixture from a
tablespoon on a buttered tin, any size you prefer the cakes to
be, and bake them in a slow oven.

627. Orange Gingerbread.

ARTICLES.—T'wo pounds of flour ; two pounds of molasses ;
eight ounces of candied orange peel ; a pound of moisi sugar ;
two ounces of ground ginger ; one ounce of allspice ; a pound
of butter ; one teacupful of milk, and the yolk of one egg.

DirectioNs.—Mix with the flour the candied orange peel
cut very small, the moist sugar, the ground ginger, and allspice,
and molasses ; melt the butter till it is oiled, mix it well with
the flour, etc., and put it in a cool place for ten or twelve
hours. Roll out about half an inch thick, cut it into any
form you please, or cut 1t into pieces rather longer than square ;
brush them over with milk mixed with the yolk of the egg, and
bake them in a cool oven.

628. Gingerbread Nuts. [TiME.—TWENTY MINUTES.]

ArTicLES.—One pound of sugar ; two pounds of molasses ;
three-quarters of a pound of butter ; four pounds of flour ; four
ounces of ginger; one ounce of allspice; two spoonfuls of
coriander seed ; some candied orange peel ; two spoonfuls of
brandy, and the yolks of four eggs.

DirecTiONS.—Mix the sugar, molasses, and butter, and melt
all together ; then stir in the flour, ground ginger, allspice,
coriander seed, and the orange peel cut very small. Mix all
into a paste with the eggs well beaten; add the brandy, and
make them into nuts or cakes.

629. Sugar Ginger Crisps. [TiME.—To0 BAKE ABOUT
TEN MINUTES. ]
ArTicLES.—One cupful of sugar, two of molasses, one of
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butter ; a teaspoonful of soda ; ginger, and sufficient flour.

DirecTIONS.—Mix all the ingredients together, and add
ginger to your taste, and flour enough to make a stiff dough.
Roll the dough very thin and cut with a wine-glass, and bake
in a quick oven.

630. Molasses Ginger Crisps. [TiME.—ApouT TEN
MINUTES. ]
ArTicLEs,—Two cups of molasses, one of lard ; one table-
spoonful of ginger ; one dessertspoonful of soda, and flour.
Directions. —Mix all of the above articles together ; dissolve
the soda in a little hot water, and add enough flour to make a
stiff dough, and roll thin.

631 Fruit Ginger Cake. [TiME.—NEARLY AN HOUR.]

ArTrcLES,—One pound of flour; one cup-of sugar; two of
molasses ; half a pound of butter; six eggs; one pound of
currants ; the same of raisins ; half a pound of citron ; one
tablespoonful of ginger ; one teaspoonful of cinnamon and all-
spice ; one teaspoonful of soda and two of cream of tartar.

Direcrions.—Mix all well together and bake.

632. Soft Ginger Cake. [TIME.—ABOUT HALF AN HOUR.]

ArTicLES.—One cup of sugar, three of molasses, one of
butter, one of sweet milk ; three eggs; seven cups of flour;
one teaspoonful of soda beaten well into the molasses ; ginger
and spice to taste.

Directions.—Mix all in the usual way and bake.

633. Spice Ginger Cake. [TiME,—ABOUT THREE QUAR-
TERS OF AN HOUR. ]

ArticLes.—Five eggs ; two teacupfuls of butter ; four of flour ;
two of sugar; one teacup, not quite full, of molasses ; tea-
spoonful of soda ; a wineglass{il of brandy ; a tablespoonful of
ginger ; one of cinnamon, and one of allspice and cloves
mixed.



DRY GOODS

. FLINT & KENT.

DRY GOODS,

261 and 263 Main Street,

268 and 270 Washington Street.

- -

Hinest Stock,

Lightest and mest cheerful Salesrooms,

_— e

Prices in each of the Fif-
teen Departments to
meet the closest
Competition.

INSPECTION AND COMPARISONS SOLICITED.




IIIIIIIIIII

CHAMPAGNE

\ SEC. SEC. ‘

m et o e
HEIDSIECK

= ESCON.

CHAMPAGNH
That Suits the Popular
TASTE.

SEC.

SEC. l

P E e S S B B e S S R



GINGER PUFFS. I89

DirecTIONS.—Stir the soda into the molasses until it foams
from the bottom ; add the whites of the eggs, frothed, last;
and next to the last add the molasses. Fruit may be added if
- desired.

634. Ginger Puffs. [TiMe.—HALF AN HOUR.]

ArTicrLes. —Halfl a pound of flour ; three eggs ; one teaspoon-
ful o.l' grated ginger; a little nutmeg: a tablespoonful of
sugar ; half a glassful of white wine.

Directions.—Add the grated ginger, sugar and nutmeg, to
the flour, and mix all together with the eggs, well beaten, and
the wine. Bake them in cups in a quick oven, and pour
a little wine sauce over them before they are sent to the table.

635. Ginger Pudding. [Tue.

ARTICLES.—A quarter of a pound of suet ; half a pound of

flour ; a quarter of a pound of moist sugar, and one full tea-
spoonful of ground ginger.

Direcrions.—Chop a quarter of a pound of beef suet very
fine ; mix it with the flour, sugar and ginger. Mix all dry,
and put into a well-buttered double boiler ; boil three hours,
and when done turn out and serve with white wine sauce.

636. Mrs. B.’s Best Cheap Pudding. [Tme.—Tex
HOURS. ]

ArTicLEs.— Two quarts of bread, or crackers; one pound of
raisins or currants ; one cup of molasses ; cloves, allspice, and
nutmeg to taste ; milk or water to soak the bread in, and salt.

DirecrioNs.—Soak the bread in water (milk if you desire)
until quite soft ; mix all the articles together ; put them in an

THREE HOURS. ]

earthen stone pot, then place the pot in a boiler or steamer,
and steam from six to ten hours; then put them in an oven
and bake them slow four hours.

FANCY DISHES FOR DESSERT.

We give below a number of fine dishes for dessert, many of
which are rare.

N .
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637. Custard with Jelly, [Tiue.

ArTicLES.—One pint of milk, three to five eggs, sugar and
flavor to taste, and the peel of half a lemon.

DirecTrons.—Put into a double boiler the milk, sugar and
the lemon peel cut thin ; when it boils pour it out, whisk the
whites and yolks of the eggs, and stir them gradually into the
milk ; pour it into a double boiler, and stir it over the fire one
way until it thickens ; when cold pour it into custard glasses,
and put a spoonful of clear jelly on some, and a dark colored
jelly on the others ; place the cups on a dish and serve.

638. Tipsy Cake. [TiME.—ONE HOUR TO SOAK.]

ArticLEs.—One stale sponge cake, one glass of brandy,
sufficient wine to soak it, juice of half a lemon, three ounces
of sweet almonds, one pint of rich custard.

DirecTioNs.—Place a large sponge cake in the glass dish in
which it is to be served, make a small hole in the centre, and
pour in over the cake a sufficient quantity of sherry wine
(mixed with the brandy and the juice of the lemon) to soak
it thoroughly ; then blanch two or three ounces of sweet
almonds, cut them into long spikes,- stick them all over the
cake, and pour around it a pint of very rich custard.

639. A Cake Trifle. [TIME.—AN HOUR.]

ARTICLES.—A Savoy cake, or a Naples cake, a pint of ilk,
yolks of four eggs, whites of two, two- ounces of sugar, one
teaspoonful of peach water, or any jam.

Direcrions.—Take a Savoy or Naples cake, cut out the inside
about an inch from the edge and bottom, leaving a shell ; fill
the inside with a custard made of the yolks of the eggs beaten
with the milk, sweetened with the sugar, and flavored with the
peach water ; lay on it some strawberry, or any other jam you
may prefer ; beat the whites of the egygs with a little sifted sugar,
until they will stand in a heap, pile it up on the cake over the
preserves, and serve.
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640. Rice and Pears. [TiME.—ONE HOUR AND A HALF.]

ARrTICLES.—One breakfast cup and a half of rice, one pint of
milk, a large tablespoonful of sugar, three eggs, a little cinna-
mon and nutmeg, and baked pears.

Directions.—Boil the rice till tender in the milk in a double
boiler, then put in the cinnamon, sugar, and nutmeg ; take it
up, let it get nearly cold, beat the eggs well, mix them with
the rice, tie it down tightly in a floured cloth, and let it boil
for one hour ; turn it out, lay around it baked pears ; gn.mlsh
it with slices of lemon stuck into the rice.

641. Orange Sponge. [TimE.—To MAKE, AN HOUR.]

ArticLEs.—One ounce of geiaane, one pint of water, juice
of six or seven oranges, juice of one lemon, sugar to taste and
the whites of three eggs

Directions —Dissolve the gelatine in the water, strain it
and let it stand until nearly cold ; then mix with it the juice of
one lemon ; add the whites of the eggs and sugar, and whisk
the whole together until it looks white and like a sponge. Put
it into a mould and turn it out the next day.

642. Apple Snow. [TiME.—ONE HOUR AND A HALF.]

ArticLEs.—Eight apples, half a pound of sugar, juice of one
lemon, and the whites of three eggs.

Direcrions.—Add to the pulp of the baked apples the sugar,
the juice of the lemon and the whites of the eggs; whisk the
whole together for one hour; put some cream or custard in a
dish, and drop the whisked broth on it in large flakes ; a pinch
of alum makes the whisk firmer.

643. Apple de Par. [TimE.

ARTICLES.—One pound of sugar, half a pint of water, the
peel and juice of one lemon, a pound and a half of apples.

DirecTions.—To the sugar add the water and the peel of
the lemon cut thin, let it boil about ten or fifteen minutes in
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the double boiler ; take out the peel and put in the apples cut
in slices, and the juice of the lemons ; when they have boiled
until soft enough to pulp, press them through a hair sieve, put
them back into the double boiler, and let them boil until quite
stiff, stirring all the time, then put it into small moulds, or
into a soup plate, and cut it in slices of any form you please
for dessert. If not boiled so stiff, it may be turned out of tea-
cups, and custard poured over it as a second course dish.
644. Apple Hedgehog.

ArTicLES.—Fifteen or sixteen large apples, four or five
pounds of boiling apples for marmalade, three ounces of sugar,
the whites of three eggs, some apricots or strawberry jam,
half a pound of sweet almonds, half a pint of water, half a
pound of sugar for the syrup.

Directions.—Pare and core the apples, make a syrup with
the water and sugar, and simmer the apples until tolerably
tender in a double boiler ; drain them, and fill the part from
which the core is taken with apricot or strawberry jam, then
arrange them on a dish in the form of a hedgehog ; stew the
boiling apples down to a smooth, dry marmalade, and fill the
spaces between the apples with it, covering 1t also entirely over
them ; whisk the whites of the eggs and sugar to a solid froth,
spread it evenly over the hedgehog, and sift sugar over it
blanch and cut into long spikes the almonds, and stick them
thickly over the surface ; place the dish in a moderate oven to
slightly color the almonds. and make the apples hot through,

645. Gooseberry Fool. [TiME.—TWo HOURS TO MAKE.]

ArticLES.—T'wo quarts of gooseberries, one quart of water,
sugar to taste, two quarts of new milk, yolks of four eggs, a
little grated nutmeg.

DirecTIONS.—Put two quarts of gooseberries into a double
boiler with a quart of water ; when they begin to turn yellow
and swell, drain the water from them and press them with the
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.

back of a spoon through a colander, sweeten them to your
taste, and set them to cool ; put the milk over the fire, beaten
up with the yolks of the eggs and a little grated nutmeg, stir
it over the fire until it begins to simmer, then take it off and
stir it gradually into the cold gooseberries ; let it stand until
cold and serve it. The eggs may be left out and milk only
added. Half this quantity makes a good dishful.

646. Gateau de Pommes. [TiME.—THREE-QUARTERS OF
AN HOUR.]

ArTrcLEs.—One pound of sugar, one pint of water, two
pounds of apples, juice and peel of one large lemon, and some
rich custard.

DirectioNs.—Boil the sugar in the water in a double boiler
until the water has almost evaporated, then add the apples
pared and cored, the juice of a large lemon and the peel grated ;
boil all together till quite stiff, then put it into a mould, and
when cold, turn it out and serve it.

647. Stewed Fruit—A Compote. [TmME.—TWENTY
MINUTES. ]
ArticLes.—One pound and a half of fruit, three-quarters of
a pound of sugar and one pint of milk.
DirecTioNs.—The fruit should be freshly gathered. Make
a syrup of the sugar in the water for each two pints and a half
of fruit; let this syrup boil gently for ten or twelve minutes,
and skim it thoroughly ; then throw in the fruit; let it boil up
quickly in a double boiler, and afterwards simmer until quite
tender, which will usually be in about fifteen minutes. Be
careful that the fruit does not crack.
648. Iced Fruits for Dessert. [TiMe.—To DRy, ABOUT
THREE HOURS. ]
ArTicLEs.—A quarter of a pint of water, pounded sugar,
whites of two eggs and currants.
DirecTIONS.—Procure some of the finest bunches of currants,

\
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well beat the whites of the eggs and mix them with the water,
dip each bunch of currants separately into the egg and water,
drain them for two minutes and roll them in some finely
powdered sugar, repeat the rolling in sugar, and lay them
carefully on sheets of white paper to dry, when the sugar will
become crystallized ; arrange them on a dish with a mixture of
any other fruit ; p]ﬁms, grapes, or any fruit may be iced in the
same manner for dessert.

649. Stewed Plums. [TiME.—ONE HOUR TO STEW THE
PLUMS SEPARATELY ; ONE HOUR AND A HALF IN THE SYRUP.]

ArTicLEs.—One pound and a half of plums, three-quarters
of a pint of syrup, two tablespoonfuls of port wine, peel and
juice of one lemon, and one pound of loaf sugar.

DirecrioNs,—Stew the plums in a little water ; when tender
strain them, and add to the water the sugar; boil it for one-
quarter of an hour in a double boiler, skimming it carefully ;
when clear, add the juice, put in the plums, and let the whole
simmer very slowly for about an hour and a half; when done
take out the plums in a glass dish and pour the syrup over
them ; set them in a cold place.

650. Stewed Pears. [TiME.—THREE OR FOUR HOURS.]

ArTicLEs.—Nine or ten large pears, seven ounces of loaf
sugar, seven cloves, six allspice, rather more than half a pint of
water, a quarter of a pint of port wine, and a few drops of
cochineal.

DirecTioNs.—Pare and core nine or ten large pears, dividing
them with part of the stalk on each, put them into a double
boiler with the sugar and water, wine, cloves, allspice, and
cochineal ; let them stew gently over a clear fire until tender,
and when done take them carefully out, and place the slices of
pears in a glass dish ; boil up the syrup for a few minutes, and
when cool pour it over the pears and put them by to get cold ;
the peel of a lemon cut thin, is an improvement to their flavor.
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PRESERVES.
Jams, Jellies, Marmalade.

For making preserves, a good sound fruit and good white
(granulated is really the cheapest) sugar should be used.

651. The Fruit

should be sound, ripe, and good ; any rind can be preserved,
as well as many kinds of vegetables.

652. The Sugar.

We use for all purposes white granulated sugar; it is the
most economical in the end, dry and handy.

653. The Preserving Kettles.

Most persons use a copper or brass kettle, but we prefer, for
large lots, a porcelain one ; for a quart or two use the double
boiler. Never keep preserves in the kettle any longer than to
cook them, as the metal will injure them.

654. The Proportion of Fruit and Sugar.

A pound of fruit to a pound of sugar is generally used ; a
tumblerful of water to a pound of sugar to make the syrup.
Always skim off all the froth or scum.

655. To Keep Preserves Good.

Put them in stone jars or vessels of glass, earthen or stoneware ;
cover tightly and keep in a cool, dry place. Look at them
every month ; if they are turning, scald and return to the jars.

656. Damson Cheese. [TiME.—ONE HOUR AND A HALF
TO BOIL. ]

ArricLes.—To every quart of plums allow a quarter of a
pound of sugar, and to every pound of pulp add half a pound
of sugar.

DirecTioNs.—Gather the plums when full ripe, put them
into a jar, and to every quart of plums add the sugar. Bake
them in a moderate oven until they are soft ; then rub them
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through a hair sieve. To every pound of pulp add half a
pound of sugar beaten fine; boil it over a slow fire ina
double boiler, and stir it all the time ; pour it into shapes, tie
brandy paper over them, and keep them in a dry place. They
will not be fit to use for three or four months. All cheese may
be made by this recipe except greengage, which does not
require so much sugar.

657. Green Gooseberry Jam. [TiME.—FoRTY-FIVE
MINUTES. ]

ArricLEs.—Three pounds of gooseberries and two pounds
and a half of sugar.

DirecrioNs.—Pick off the stalks and buds from the goose_
berries ; bruise them lightly ; put them into a preserving pan
and boil them guickly for =ight or ten minutes, stirring all the
time ; add the sugar to the fruit, and boil it quickly for three-
quarters of an hour, carefully removing the scum as it rises.
When done, put it into pots, cover it with brandy paper, and
secure it closely down with paper moistened with the white of

an egg.
658. Green Gooseberry Jelly—an Excellent Subsii-

tute for Guava Jelly. [TiME.—ONE HOUR AND
TWENTY-FIVE MINUTES TO BOIL. ]

ArTicLES.—Six pounds of gooseberries ; four pints of water,
and one pound of sugar to each pound of fruit.

DirectioNs.—Wash some green gooseberries very clean»
after having taken off the tops and stalks ; then to each pound
of fruit pour three-quarters of a pint of water, and simmer
them until they are well broken; turnm the whole into a jelly-
bag or cloth, and let the juice drain through ; weigh the juice
and boil it rapidly for fifteen minutes; draw it from the fire
and stir into it, until entirely dissolved, an equal weight of
sugar; then boil the jelly from fifteen to twenty minutes
longer, or until it jellies strongly on the spoon. It must be
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perfectly cleared from scum. Then pour it into small jars,
moulds or glasses. It should be pale and transparent.

659. Strawberry Jam. [TiMe.—ONE HOUR.]

ArTicLES.—T0 six pounds of strawberries allow three pounds
of sugar.

DirEcTIONS.—Procure some fine searlet strawberries, strip
off the stalks and put them into a preserving pan overa
moderate fire ; boil them for half an hour, keeping them con-
stantly stirred. Mix the sugar with the berries after they have
been removed from the fire ; then place it again over the fire,
and boil it for another half-hour very quickly. Put it into
pots, and when cold cover it over with brandy paper, and a
piece of paper moistened with the white of an egg over the top.

660. Strawberry Jelly. [Tive.—HAaLr AN HOUR.]
ArTticLES.—FEqual weight of sugar and strawberry juice.
Direcrions.—Press some ripe strawberries through a deli-

cately clean cloth; then strain the juice very clean, and stir
into it an equal weight of sugar. When the sugar is dissolved
put into a double boiler over a clear fire, and let it boil for
half an hour, skimming it carefully as the scum rises. Put into
glass jars or pots, and when cold cover it over as above directed.

661. To Preserve Plums. [TiyMi.—THREE-QUARTERS OF
AN HOUR.]

ArTicLEs,.—To three pounds of plums allow three pounds of
sugar.

Directions.—Prick the plums with a fine needle to prevent
their breaking, put them into a preserving pan with only suffi-
cient water to cover them and set them over a gentle fire until
the water simmers ; then take them out and set them on a
sieve to drain; add to the water in which the plums were
boiled the above-named quantity of sugar; boil it quickly,
skimming it as the scum rises, until the syrup sticks to the
spoon ; then put in the greengages and let them boil until the
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sugar bubbles, then pour the whole into a basin and let it
stand until the next day ; drain the syrup from the fruit, boil
it up quickly and pour it over the plums ; then boil the fruit in
it for five or six minutes, put them into jars, pour the syrup
over them, and cover them over with brandy paper. The ker-
nels must be blanched and boiled with the fruit.

662. Rhubarb Marmalade. [TiME.—THREE QUARTERS
OF AN HOUR IF YOUNG RHUBARB, AND ONE HOUR AND
A HALF IF OLD.]

ArTicLEs.—To each pound of sugar, add one pound and a
half of rhubarb stalks, and the peel of half a lemon.

DirecT1ONs.—Cut the rhubarb stalks into pieces about two
inches long, and put them into a double boiler with the sugar,
and the peel of the lemon cut thin. Boil the whole well
together, put it into pots, and cover it as directed for other
preserves.

663. Rhubarb and Orange Preserves. [Tiue.—Oxe
HOUR. ]

ARTICLES,—Six oranges, two- pounds of rhubarb stalks, one
pound and a half of sugar.

DirectioNs.—Peel the oranges carefully ; take away the
white rind and the pulps ; slice the pulps into a double boiler
with the peel cut very small ; add the rhubarb cut very fine,
and sugar. Boil the whole down in the usual way for preserves.

664. Peach Preserves without Boiling. [Tme.—
ABOUT THREE-QUARTERS OF AN HOUR.]

ArTicLES.—One pound of sugar to three pounds of peaches
a quarter of a pint of water to each pound of sugar, and the
white of an egg to every four pounds.

DirecTIONS.— Pare and cut in halves some ripe peaches and
dry them in a hot sufi or warm oven for two days ; then weigh
them and make a syrup of the sugar, water and eggs. Stir it
until it is dissolved, then set it over the fire ; boil and skim it
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until the syrup is thick and clear ; put in the kernels blanched,
and when cold put a piece of paper to fit the inside of the pots,
or jars, dipped in thick sugar syrup, over the top of the pre-
serves, and close it over securely with tissue paper moistened
with the white of an egg.

665. Fruit Preserved without Cooking. [TiMe.—ABouT
AN HOUR.]

ArTicLES.—Any fruit and double-refined sugar.

Direcrions.—Take any fruit, and put it into a deep dish ;
pour boiling water over to cover it, then cover the basin with
a thickly folded towel, and let it remain until the water is
nearly cold ; take out the fruit and rub the skins off with a
coarse towel ; puta layer in a jar, cover thickly with the best
double-refined sugar ; then put another layer of fruit ; and fruit
and sugar alternately until the jar is full, the sugar being last ;
close and seal them down immediately, and set the jar in a
cool, dry, dark place.

666. Fruit Jam. [TIME.—ALTOGETHER, TWO HOURS AND A
HALF. ]

ArTicLES.—To every pound of fruit after being prepared
three quarters of a pound of sugar, juice of one small lemon,
and the peel of one large one grated.

DirecTions.—Pare and core the fruit, cut it into very thin
slices, and put into a double boiler ; let the fruit stew for about
two hours ; then put it into a preserving pan with the sugar
and the juice and grated peel of a lemon. Simmer the whole
over a clear fire for about half an hour; after it begins to
simmer all over, carefully remove the scum as it rises, and when
done put the preserves into pots. When cold cover them with
paper dipped into white of an egg and stretched over the top,
with a piece of oiled paper next the jam.,

667. Fruit Ginger. [TIME.—FORTY-FIVE MINUTES. ]

ArTicLEs,—Two pounds of apples, pears, or other fruit ;
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one pint and a half of water ; two pounds of sugar; and a
little ginger.

DirecTions.—Put into a double boiler the sugar and the
water ; boil and skim it well, and then add the ginger ; pare,
core, and divide some fruit, and put them into a double
boiler with the syrup ; boil them quickly until very clear, then
lay them carefully on a dish; put the syrup into a jar, and
when cold put in the fruit, and tie it closely over to exclude
the air.

PICKLING VEGETABLES AND FRUITS.

We do not consider pickles healthy for the well, and they
are positively injurious 1o the weak and sick. Immense quan-
tities are put up every year, sold and eaten, and they are con-
sidered a necessity of civilization. As many families desire to
put them up, we give a number of good recipes.

668. The Vinegar.

Procure always the best apple, or white wine vinegar. The
success of good pickling depends upon using good vinegar.
Always boil the vinegar unless stated otherwise.

669. The Vegetables and Fruit
should be sound and good.
670. Cooking Utensils to use in Pickling.

Use saucepans or kettles lined with porcelain. If copper or
tin is used to boil vinegar in, do not let it remain in them a
moment longer than is necessary to boil them. Use wooden
knives and forks.

671. The Bottles, Jars, or Vessels.

Use glass bottles for pickles. If jars are used they must be
unglazed, as the glaze, acted upon by the vinegar, produces a
strong poison. Wooden vessels for large quantities are best.
Fill either of them three-quarters full of pickles, then fill with
vinegar.



PICKLES. 201

672. From July to October,

Cauliflowers, peppers, cucumbers, onions, garlic, melons,
tomatoes, beans, cabbage, mushrooms, beets, artichokes,
horseradish, peaches, plums, and barberries may be pickled.

673. Indian Pickle, to keep Ten Years. [Time.—Two
WEEKS TO PREPARE. ]

ArTicLES.—One pound of ginger root, one pound of garlic,
half a pound of ground mustard, quarter of a pound of mustard
seed, two ounces of dry peppers, half an ounce of turmeric,
same of cayenne pepper, a gallon of best vinegar.

DirecTions.—Put the garlic in a strong brine for three days,
soak the ginger over night, slice it, also slice the peppers and
garlic, dry them, mash the mustard seed and turmeric ; putall,
with the vinegar, into a large stone jar stirring it well every day
for ten days, and cover closely ; do not boil the vinegar. You
can add more vinegar as it is used up. Dry any vegetable and
put in this pickle, and it will keep them.

674. East India Piccalilly, [TiMe.—THREE DAYS To
PREPARE, ]

ArTicLEs.—A pound each of garlic and ginger, whole black
pepper and mustard seed, an ounce of turmeric, half an ounce
of cayenne pepper, and two quarts of vinegar.

DirecTiONS.—Take a pound of ginger, let it lie in salt and
water one night, then cut it in thin slices; take one pound of
garlic, peel, divide, and salt it three days, then wash and dry
it in the sun, on a sieve ; take the pound of black pepper, the
mustard seed and the turmeric bruised very fine, and a little
cayenne pepper ; put all these ingredients into a quart jar, with
the vinsgar boiled and poured over them, and when cold, fill
the jar three parts full, and let it stand for a fortnight. Every-
thing you wish to pickle must be salted and dried in the sun
for three days. The jar must be full of liquor; and, after it
is finished for use, stop it down for six weeks or two months
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before using it. The vinegar must be thrown over when the
spices and garlic are hot.

675. To Pickle any Vegetables. [Time.—TEN Davs.]

ArTicLES.—DBrine, vinegar, whole pepper, mustard seed,
allspice, a small piece of alum and any vegetables.

DirecTioNs.—Make a brine ot salt and water which will
bear an egg, let your vegetables remain in it for twenty-four
hours, then take them from the brine and lay them on a pan;
make a sufficient quantity of vinegar boiling hot, adding
whole pepper, allspice and mustard seed ; pour it over the
pickles, and let them remain until the next day, then strain it
off, boil it again, pour it over, and cover the pickles with a
thickly-folded cloth ; drain off the vinegar the next day,
add to it a few bits of alum the size of a pea, make it boiling
hot and again pour it over the pickles ; let them remain for a
day or two, then cut one across, and if it is not green through,
scald the vinegar again, and pour it over them ; in a few days,
divide the pickles, and put those of an equal size into jars,
‘cover them with the cold vinegar, and cover them down for
use. Or they may be put into jars for immediate use, with a
cloth folded over the top and a plate over the cloth.

676. To Pickle Plums like Olives. [Time.—TwENTY-
FOUR HOURS. ]

ArTICLES.—Green plums, vinegar, mustard seed and salt.

DirecTIONS.—Make a pickle of vinegar, mustard seed and
salt ; make it boiling hot, then pour it over green plums
gathered before they begin to turn, or before the stone is
formed ; let them stand all night, then drain off the vinegar,
make it hot again and pour it over the plums. When cold
cover them closely over.

677. To Pickle Peaches. [TmE.—EIGHT OR TEN DAYS.]

i ArticLes.—Half a bushel of peaches, one gallon of vinegar,
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four pounds of brown sugar, five or six cloves for each peach,
and two ounces of cinnamon.

DirecTioNs.—Take the sound peaches, remove the down
with a brush, make the vinegar hot, add to it the sugar, boil
and skim it well, stick five or six cloves into each peach, then
pour the vinegar boiling hot over them, cover them over, and

~ set them in a cold place for eight or ten days; then drain off
the vinegar, make it hot, skim it, and again pour it over the
peaches ; let them become cold, then put them into glass jars,
and secure them as for preserves. The cinnamon and cloves
can be added to the peaches, and the hot vinegar poured over

678. Sweet Green Tomato Piccalilly. [Tie.—To
BOIL, ABOUT ONE HOUR. ]

ArTicLES.—A peck of green tomatoes, five tablespoonfils of
ground mustard, half a pint of mustard seed, two tablespoon-
fuls of ground cinnamon, one of cloves, one pound of brown
sugar, three quarts of vinegar, and some celery tops.

DirEcrioNs.—Peel and slice the tomatoes, boil all together
until all are done.

679. To Pickle Whole Tomatoes. [TimME.—To0 PREPARE,
THREE DAYS. ]

ARrTICLES.—One peck of tomatoes, a gallon of vinegar, one
ounce of whole cloves, one of white pepper, one of cinnamon,
and three ounces of mustard.

DirEcTIONS.—Prick each tomato with a fork to allow some
of the juice to exude, put them into a deep pan, sprinkle some
salt between each layer, and let them remain for three days
covered, then wash off the salt and cover them with a pickle of
cold water which has been boiled with the spices. It will be
ready for use in ten or twelve days, and is an excellent sauce
for roast meat of any kind.

680. To Pickle Beets. [TiMe.—ONE HOUR.]
ArTICLES.—Three quarts of vinegar, half an ounce of mace,
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half an ounce of ginger, some horseradish, and the beets.

Directions.—Boil the beets the above time, cut them into
any form you please, or gimp them in the shape of wheels and
put them into a jar; boil three quarts of vinegar, with the
mace, ginger, and a few slices of horseradish, and pour it while
very hot over the beets; tie them over, and set them in a dry
place.

681. To Pickle Caulifiowers.

ArticLES.—Three ounces of coriander sced, one ounce of
mustard seed, one ounce of ginger, half an ounce of mace,
half an ounce of nutmegs and three quarts of water.

Directrons.—Gather on a fine day some of the whitest and
closest cauliflower you can procure, break them into bunches,
and scald them in salt and water, taking care they do not boil,
as it would spoil their color; set them to cool, covering them
over ; then put them on a colander, sprinkle them with salt,
and let them drain for a day and night ; then place the bunches
in jars, pour boiling salt and water over them, and let them
remain all night; then drain them through a hair sieve, and
put them into glass jars; boil the vinegar with the ginger,
mustard, nutmeg, and coriander seeds, and when cold, pour it
over the cauliflowers, and tie them closely over.

682. To Pickle Onions.
ArTicLEs.—Onions, vinegar, ginger, and whole pepper.
Direcrions.—Take some nice onions and throw them intc

a double boiler half full of boiling water, and let them remain
ten minutes. Then take them out quickly and lay them be-
tween two cloths to dry; boil some vinegar with the ginger
and whole pepper, and when cold, pour it over the onions in
glass jars, and tie them closely over.

683. To Pickle Peppers.

ArTICLES.—Some peppers, vinegar, an ounce of nutmeg.
salt and water, and one quart of vinegar to the spices.
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Direcrions.—Pick some fine peppers with the stalks on just
before they turn red, and remove the seeds by opening a small
place at the side ; set them in strong salt and water for three
days, changing it three times; then take them out and place
between a thick cloth to become dry; put them into a.jar.and
cover them with vinegar, previously boiled with the mace and
grated nutmeg, and let it get cold.

684. To Pickle Barberries.

Take a quantity of barberries not over ripe, pick off the
leaves and dead stalks, put them into jars with a large quantity
of strong salt and water, and tie them down with a bladder ;
when you see a scum rise on the barberries, put them into fresh
salt and water, cover them close, and set them by for use.

685. To Pickle Cabbage.

ArTicLEs.—To one quart of vinegar one ounce of whole
pepper.

DirecTioNs.—Remove the coarse leaves from some cabbage:
and wipe them very clean; cut them in long thin slices or
shreds and put them on a large sieve, well covering them with
salt, and let them drain all night, then put them into stone
jars, and pour over them some boiling vinegar and whole
peppers ; cover them over and set them by for use.

MANIOCA.

A delicious product from the East Indies. Try it with these
recipes.

686. Manioca Pudding. [TiMe.—HALF AN HOUR.]

ArricLEs.—Four tablespoonfuls of manioca, one quart of
milk, a little salt, one tablespoonful of butter, four eggs, sugar,
spice, or flavoring to the taste.

Direcrions.—Mix the manioca in half the milk cold, and
with the butter stir on the fire in a double boiler, until it
thickens or boils ; pour it quickly into a dish. Stir in the

0
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sugar and the remaining milk, and when quite cool add the eggs,
spice and wine, or flavoring. This pudding may be varied by
omitting the eggs and substituting currants, chopped raisins,
or candied lemon, orange or citron sliced. Bake half an hour
in a moderate oven.

687. Manioca Apple Pudding. [TiME.—BAKE HALF AN
HOUR. ]

ArticLes.—Four tablespoonfuls of manioca, tablespoonful
of butter, apples, lemon juice, one quart of water, a little salt,
and seasoning.

Direcrions.—Mix the manioca in the water, and boil in the
double boiler; put a thick layer of apples with a little lemon
juice, sweeten well, pour on the cooked manioca, and bake till
nicely browned.

683. Manioca Blanc Mange. [TmME.—ABOUT HALF AN
HOUR TO BOIL, ]

ArTicLes.—Four tablespoonfuls of manioca, one quart of
milk, a little salt, one tablespoonful of butter, sugar and
flavoring.

Directions.—Mix all together and boil till quite thick in a
double boiler, pour into an earthen mould, turn out when cold
and flavor to suit the taste. Eat with syrup, cream or jelly.

689. Caudle for Invalids, [TmeE.—TwWENTY MINUTES.]

ArTticLes.—Two spoonfuls of manioca, one quart of water,
a bit of butter, two blades of mace, some grated lemon peel,
honey or sugar, spice, and brandy or wine.

DirecTions.—It is made with the manioca stirred in the
water with the butter, the mace, and grated lemon peel. Boil
it twenty minutes in a double boiler, stirring that it may be
smooth, sweeten with refined honey or sugar if preferred, add
spice to taste, and one glass of brandy or white wine. Should
the mixture become too thick, stir in a little boiling water
while the mixture is yet warm.
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690. Manioca Soup.

One or two dessertspoonfuls of manioca (first mixed in cold
water) will greatly improve soup, and render it more nourish-
ing for children or delicate persons.

JELLY ICE CREAMS.

The old way of making ice cream is with cream or milk,
sugar, essence, and a large number of eggs. This plan made a
fair, but expensive ice cream. If milk was used the result wasa
coarse ice cream, full of lumps of ice. What is required is a
smooth rich cream, at a small expense ; in order to do this we
had to reduce the water'to a jelly with the aid of new and cheap
foods, so that the icy granules would not be formed. By our
recipes this has been accomplished, and the cheapest, richest,
smoothest, finest, most nutritious and healthy ice creams ever
made, are now given to the public.

691. Jelly Ice Creams.
Are made by reducing gelatinous animal and vegetable
preparations to a jelly, and adding sugar, eggs, and flavoring
to taste. They are superior to any other,

692. Light Jelly Ice Creams.

Those wishing to have them light should eat them as soon
as made.

693. To Improve Creams.

After they are made draw off the water from the wooden
freezer, pack it full of broken ice and salt, take out the dasher
if you have one in the tin part, scrape off the cream that
adheres to the sides, cover it over with the cover, then pack
any old blankets, or any other cloth covers, around the whole
freezer, let it stand for two or three hours or longer, and it
will be hard, rich, and smooth. Packed with salt and ice it
will keep hard as long as desired.

We prefer condensed milk to make these creams, although
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common milk will do. We give the recipes for common milk.
If condensed is used, use one part milk and three parts water.

694. Gold Jelly Cream. [TIME.—T0 PREPARE, HALF AN
HOUR. ]

ArticLes.—Yolks of five eggs, one ounce of gelatine or
isinglass, one quart of milk, one quart of ice water ; sugar,
quarter of a pound, or to suit the taste ; essence, a tablespoon-
ful, or to suit the taste.

Direcrions.—Dissolve the gelatine in the hot milk in the
double boiler, add the ice water, then the yolks well beaten,
sweeten and flavor to taste and freeze.

605. Silver Jelly Cream. [TiME.—TO PREPARE, HALF AN
HOUR. |

ArTicLES.—The whites of five eggs, an ounce of gelatine or
isinglass, a quart of milk, same of ice water, sugar and spice
to taste.

DirectioNs.—Dissolve the gelatine in boiling milk in the
double boiler; after it is all dissolved, pour in the same
quantity of ice water ; add the whites well beaten, sugar and
flavor to taste.

696. Gold and Silver Creams.

Made as above and served in moulds, or in glasses, are very
pretty, and flavored with different flavors, are very delightful.

697. Tapioca Jelly Cream. [Time.—To BoIL, FOUR HOURS. ]
ArTicLES.—Tapioca, four ounces; milk, one quart; water,

a quart ; one egg ; sugar and flavor to taste.
DirecTioNs,—Soak the tapioca from two to ten hours; then

boil it in the double boiler with the milk and water, until it is

in a jelly, cool it with pieces of ice, beat up the eggs, the sugar

and flavor, stir altogether and freeze.

608. Manioca Jelly Cream. [Tme.—To s0ak, ALL

NIGHT ; TO BoIL, THREE HOURS.]

ARTICLES.—Manioca, two ounces; milk, a pint; water, a
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pint ; one egg ; sugar and flavor to taste.

DireEcTIONS.—S0ak the manioca all night; this softens it;
then boil it in the double boiler with the water and milk until
it is a jelly ; when cold add the eggs, sugar and flavor, then
freeze.

699. Cassava Jelly Cream. [TiMeE.—TO PREPARE, FOUR
HOURS. ]
ARrTiCLES.—Cassava, one ounce ; milk, a pint ; water, same ;
sugar and flavor to taste, and one egg.
DireEcrions.—Soak the cassava, boil it in the double boiler
in water and milk until a jelly ; then flavor to taste, and freeze.

700. Arrow-root Jelly Cream. [Time.—To PREPARE,
QUARTER OF AN HOUR.]

ArTicLES.—Two tablespoonfuls of arrow-root, one pint of
milk, one pint of water, sugar and flavor to taste.

Directions.—Mix up the arrow-root in a little cold water,
set the milk and water to boil in the double boiler, when hot
add the arrow-root and sugar, let it boil ten minutes, let it get
cold, and add the flavoring, and freeze.

701. Sago Jelly Ice Cream. [TiMe.—HALF AN HOUR TO
PREPARE, ]
ArTicLES.—Quarter of a pound of sago, a quart of milk,
same of water, three eggs, flavor, and sweeten with sugar.
Drrecrions.—Boil the sago in the double boiler until it is a
jelly, add the water, eggs well beaten, sweeten and flavor to
taste, and fieeze.

702. Rice Jelly Ice Cream. [TimMe.—To PREPARE, HALF
AN HOUR.]
ArTicLEs,—Half a pound of rice flour, one quart of milk,
one quart of water, three eggs, sugar and flavoring.
Direcrions.—DBoil the rice flour and milk to a jelly in the
double boiler ; when done pour in the cold water, the eggs wel]
beaten, sugar and flavor, and freeze.
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703. Farina Jelly Ice Cream.
ArTicLES. —Quarter of a pound of farina; milk, a quart;
water, a quart ; three eggs, sugar and flavoring.
Directions.—DBoil the farina to a jelly in water and milk,
add the sugar ; when cool, add the eggs and flavor

704. Maizena Jelly Ice Cream. [TiMe.—ToO PREPARE,
HALF AN HOUR.]

ArTicLEs.—Maizena, quarter of a pound ; milk, two quarts ;
four eggs ; sugar and flavoring to taste.

DirecTioNs.—Mix the maizena in a little cold water, put
the milk in the double boiler ; when the milk is hot, stir in the
maizena and sugar, and boil to a jelly, beating the eggs well ;
when the jelly is cold, add the eggs and flavoring, and freeze.

705. Corn Starch Jelly Cream

Can be made the same way, making more or less, but in the
same proportions.

706.  Calves’ Feet Jelly Ice Cream. [TmME.—To0 MAKE,
TEN MINUTES. ]

ArricLes.—A pint of calves’ feet jelly, a quart of milk, a quart
of water, two eggs, sugar and flavor.

Direcrions.—Prepare the jelly as directed in recipes 48 and
49. Boil the milk in the double boiler, add the jelly and
sugar, beat the eggs well, when cold add them with the flavoring
to the milk
707. Cocoanut Jelly Ice Cream. [TimE.—To BoiL, FOUR

. HOURS. ]

ArTticLes.—Half a pound prepared cocoanut, four ounces
of tapioca, a quart of condensed milk, a quart of water, sugar,
and four eggs.

Direcrions.—Boil the cocoanut and tapioca in half the
milk and water for four hours in the double boiler, then strain,
add the rest of the milk, water and eggs well beaten, sugar to
taste, and freeze.
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708. Grape Jelly Ice Cream. [TiME.—To0 PREPARE, TEN
MINUTES. ] :

ARrTICLES.—A quart of milk, a quart of water, four ounces of
cassava or manioca, a quart of sound grapes, sugar, and half a
pint of port wine.

DirecrioNs.—Boil the cassava or manioca in the double
boiler with the milk and water until it is a clear jelly, then
add the sugar, and when cold add the grapes and wine, then
freeze.

709. Banana Jelly Ice Cream. [Time.—To PREPARE,
HALF AN HOUR.]
ArTicLEs.—Two ounces of tapioca, a pint of milk, same of
water, three large bananas and sugar.
DirecTions.—Boil the tapioca, milk and water to a jelly;
when icy cold, add the bananas mashed to a jelly, sweeten
with sugar, and freeze.

710. Wine Jelly Ice Cream (for Invalids). [TiME.—
To PREPARE, HALF AN HOUR.]
ArticLes.—Half a pint of sherry, or some other wine, half
a pint of water, half a pint of milk, an ounce of isinglass or
gelatine, juice of two oranges and sugar to taste.
DirecTioNs.—Put the isinglass in the hot water in the double
boiler until it is dissolved, then stir in the juice of the oranges,
the milk and wine, sweeten to taste, and freeze.

711. Very Cheap Jelly Ice Cream. [Time.—TweNTy
MINUTES TO PREPARE. ]

ArTicLES.—A pint of water, a tablespoonful of syrup, a pint
of milk, corn starch and flavoring.

Directions.—Boil the water and milk together in the
double boiler, mix the corn starch in a little cold water, put in
the boiler, let it boil five minutes, then sweeten with syrup,
flavor to taste when cold, and freeze.
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712. Irish Moss Jelly Ice Cream., [Tme.—Ax mour
TO BOIL. ]
ArticLEs.—T'wo ounces of moss, a quart of milk, two ezgs,
sugar and flavoring.
Direcrions.—DBoil the moss in the water until it is a jelly,
then add the milk and sugar; when cold, add the eggs well
beaten, sweeten and flavor to taste.

RICH ICE CREAMS.

The old method of freezing involved hours of really hard
work of whirling by hand the common freezer, With the
modern inventions, it is but a few minutes’ easy labor, which
a child can perform.

To those who are compelled to remain in the city during
the summer, its use is almost a necessity ; even during the
colder months it is a delicacy that is pleasant. These recipes
are rich and delicious in flavor, and, of course, cost more than
the common or jelly creams.

In freezing ice cream, the substance to be frozen should
always be cold before putting it in the freezer, as it saves ice.

Use any common salt—not rock salt, as rock salt settles to
the bottom of the tub.

Break the ice fine; a good way is to put it in a coarse sack,
and break it with a mallet or round billet of wood.

713. Chocolate Cream.

ArTmicLEs.—Half a pint of strong made chocolate, one pint
of milk, yolks of eight eggs, half a pint of thick cream, and
half a pound of sugar.

Directions.—Make the milk very hot, sweetened with the
sugar, then stir carefully into it the yolks of the eggs and the
chocolate ; put it into a double boiler, and stir it one way
until the eggs are set in the milk, but do not let it boil ; then
strain it through a fine silk, or hair sieve, and stir into it the
cream, and freeze.
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714. Coffee Cream.

ArTiCcLES.—One large cupful of made coffee, four ounces of
sugar, three-quarters of a pint of milk, yolks of eight eggs, two
ounces of gelatine.

Direcrions.—Put the milk into a double boiler with the
coffee, and add the well-beaten eggs and sugar ; stir the whole
briskly until it begins to thicken, and strain it through a sieve
on the gelatine ; mix it thoroughly together, and when the
gelatine is dissolved in the double boiler, freeze.

715. Tea Cream.

ARrTICLES.—A quarter of an ounce of hyson tea, half a pint
of milk, half a pint of cream, two spoonfuls of rennet, and
sugar to taste.

DirecTioNs.—Boil the tea with the milk, cream, and rennet

" in a double boiler ; when it is thick, it will be sufficiently done.
Stir in sugar to taste, then freeze.

716. Velvet Cream. [TiME.—UNTIL THE GELATINE IS
DISSOLVED. |

ArTicLES.—One ounce of gelatine, a breakfast cupful of white
wine, juice of one large lemon, the peel rubbed with sugar,
one pint of cream.

DirectioNs.—Put the gelatine into a double boiler, with the
wine, the juice of a lemon, and sufficient sugar to sweeten it
rubbed on the peel to extract the color and flavor ; put it over
the fire until the gelatine is dissolved, and then strain it to get
cold ; then mix with it the cream, and freeze. ]

717. Ratafia Cream.

ARTICLES.—Six bay leaves, one quart of new milk, a little
essence of ratafia, yolks of four eggs, four spoonfuls of cream
and sugar to taste.

Directions.—Put the milk into a double boiler, with bay
leaves and a little ratafia; when it has boiled up, take out the
leaves, beat up the yolks of the eggs with the cream, and add
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sugar to your taste ; stir it into the ratafia cream to thicken it,
and heat again without allowing it to boil ; keep stirring it al]
the time one way, or it may curdle, and then freeze.

718. Bohemian Cream.

ArTicLES.—One ounce and a half of gelatine, one pint of
cream, half a pint of water, six ounces of sugar, one lemon
and one pint of strawberries.

Directions.—Rub through a sieve the strawberries, sugar,
and the juice of the lemon ; dissolve the gelatine in the water ;
mix these ingredients well together and freeze.

719. Chester Cream.

ArricLES.—One pint of rich cream, peel of enelemon, a
teaspoonful of the juice, one glass of sherry wine, sugar to taste
and three ounces of macaroons.

DirectiONS.—Mix the Jemon peel very fine with the cream,
squeeze in the lemon juice, sugar to taste, add the wine, and
freeze.

720. Spanish Cream. [TiME.—UNTIL VERY THICK.]

ArTticLes.—Three tablespoonfuls of sifted ground rice, yolks
of three eggs, three spoonfuls of water, two of orange-flower
water, one pint of cream and three spoonfuls of sugar.

DirecTIONS.—Sift the rice, add to it the sugar, and mix it
smooth with the water and orange flower water; then stir
in gradually the cream and boil it in a double boiler till it is
of a proper thickness, and then freeze.

721, Burnt Cream. [TiME.—To0 BOIL TEN MINUTES.]

ARTICLES. —One pint of ¢ream, peel of halt a lemon, a stick
of cinnamon, one ounce and a half of sugar and the yolks of
four eggs.

DIRECTIONS.—Boil the cream with the peel of the lemon,
and the stick of cinnamon in a double boiler; pour it very
slowly on the well-beaten yolks of the eggs, stirring till half
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cold ; add the sugar; take out the spice and lemon peel, pour
it into a dish, and when cold, freeze.

722. Imperial Cream, [TiMeE.—TEN MINUTES TO BOIL
THE CREAM. ]

ARTICLES.—One quart of cream, peel of one lemon, juice of
three and about eight ounces of sugar.

DirecTions.—Boil the cream with the thin peel of one lemon,
in a double boiler, to extract the flavor, and then stir the cream
until nearly cold, adding the sugar; strain the juice of the
lemons into a glass dish, and pour the cream over it ; mix it
with the juice of the lemons, and freeze.

723. Pistachio Cream.

ArTicLes.—Half a pound of pistachio nuts, one spoonful
of brandy, yolks of two eggs, one pint and a half of cream,
sugar to taste.

Direcrions.—Blanch the pistachio nuts, and pound them to
a paste with the brandy ; add the paste to the cream, sweeten
it to your taste, and boil it in a double boiler until it becomes
thick, and freeze.

724. Noyeau Cream. [TiME.—NEARLY HALF AN HOUR.]

ArricLES.—Two ounces of gelatine, one quart of cream,
peel of one lemon, juice of three lemons, a quarter of a pound
of sugar, two glasses of noyeau.

Directions.—Dissolve the gelatine in a cupful of boiling
water, with the peel of a lemon cut very thin ; when the gela=
tine is dissolved, and the essence extracted from the peel,
strain it into the cream, stirring it constantly to prevent its
curdling ; sweeten it with sugar, and add the noyeau; whisk
the whole thoroughly together for a few minutes, and then
freeze.

725. Spring Cream. [TIME.—ABOUT TWENTY MINUTES.]

ARTICLES.—Omne dozen sticks of rhubarb, peel of one lemon
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two cloves, a piece of cinnamon, and as much moist sugar®as
will sweeten it, and two ounces of gelatine.
Direcrions.—Clean the rhubarb, cut it into pieces and put
itinto a double boiler with the peel of a lemon grated, the
cloves, a piece of cinnamon, and as much sugar as will sweeten
it ; set it over the fire and reduce it to a marmalade; pass it
through a hair sieve and add to it the ecream, and freeze.

726. German Cream.

ArTicLES.—One pint of cream, six ounces of sugar, the
peel of half a lemon, and the juice of two, and one wineglassful
of brandy.

DirecTioNs,—Boil the cream with the sugar, and the peel of
the lemon cut thin, in a double boiler. As soon as it boils
take it off the fire and let it stand until nearly cold ; then add
the juice of two lemons and the brandy, and then freeze.

727. Almond Cream.

ArTicLES.—Five ounces of sweet almonds, six bitter almonds,
one quart of cream, three ounces of sugar and the juice of two
large lemons.

Direcrions.—Blanch and pound both the sweet and the
bitter almonds, and stir the paste into the cream swectened
with sugar, mixed with the strained juice of the lemons, or use
the essence ; whisk the whole and then freeze.

728. Sicilian Cream.

ARTICLES.—One pint of cream, one glass of noyeau, two
ounces of gelatine, and five ounces of sugar.

Direcrions.—Whip the cream, add to it the noyeau and
sugar, with the gelatine ; mix all and then freeze.

729. Snow Cream.

ArTicLES.—One quart of cream, whites of three eggs, two
glasses of sherry wine, two ounces of sugar and the peel of half
a lemon.
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Direcrions.—Beat well the whites of the eggs, and add to
them the cream; stir them well together, and add the wine,
sugar and lemon peel, and freeze.

730 Housewife's Cream.

ArticLEs.—Half a pint of cream, quarter of a pint of sherry,
three ounces of sugar, peel and juice of one lemon.

DirectioNs.—Cut the peel of a lemon into small pieces, mix
the cream, wine, white sugar, peel and juice of a lemon together,
whisking it until quite thick, and freeze.

APPLES.

APpPLES are our national fruit—generally the cheapest of all
fruits. Some kinds can be kept until the new crop grows.
Dried, they are the cheapest of dried fruits, if not the best.,
It is important that all should know how to use this wholesome,
hearty, and excellent fruit. They can be used in many ways ;
and where the whole fruit cannot be had, use the dried.

HeaLTHFULNESS OF APPLES.—There is scarcely an article of
vegetable food more widely useful and more universally liked
than the apple. Let every housekeeper lay in a good supply of
apples, and it will be the most economical investment in the
whole range of culinaries. A raw, mellow apple is digested
in an hour and a half, while boiled eabbage requires five hours.
The most healthful dessert that can be placed on the table is
apples cooked in some form. If caten frequently at breakfast,
with coarse bread and butter, without meat or flesh of any
kind, they have an admirable effect on the general system,
often removing constipation, correcting acidities, and cooling
off febrile conditions more effectually than the most approved
medicines. If families €ould be induced to substitute apples—
sound and ripe—for pies, cakes, and sweetmeats, with which
their children are too frequently stuffed, there would be a dimi-
nution in doctors’ bills, in a single year, sufficient to lay in
a stock of this delicious fruit for the whole season's use.
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731. To Choose Apples.

In choosing apples, be guided by the weight—the heaviest
are the best; and those should always be selected which, on
being pressed by the thumb, yield to it, with a slight crackling
noise. Prefer large apples to small; for waste is saved in
peeling and coring them.

732. How to Keep Apples.

Pick them carefully ; place them one by one in a barrel,
with holes in it, for air, or in a heap with straw ; keep them in
a cool, dry place; look them over once a month carefully ;
pack none but sound ones ; if any are bruised or specked, pick
them out and use them up.

733. To Save Specked Apples.

If you do not wish to use them by any of the recipes below,
pare, core, and stew with cider and sugar; this makes a de-
licious sauce, will keep any length of time, and is equal to
Shaker apple sauce, being the same way they make it. Any
empty fruit cans can be filled with it.

734. Apple Dumplings Boiled. [Time.—To STEAM OR
BOIL, ONE HOUR.]

ArTICLES.—Any apples and paste.

DirecTioNs.—Pare, quarter, and core as many apples as
required, and make a paste; roll it out a quarfer of an inch
thick ; cover each apple withit; then steam or boil. Some
wrap them in pieces of cotton cloth—they are better that way.

735. Apple Dumplings Baked. [TimME.—ONE HOUR.]
ARTICLES.—Apples, paste, sugar, cinnamon or spice.
DirEcTIONS.—Pare ; take out the core; do not split the

apples; fill the center of them with sugar and spices to taste;
wrap them in paste ; wet the edees to make them stick, and
then bake.
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736. Apple Custard Pies. [TiMeE.—T0 BAKE, ABOUT HALF
AN HOUR.]

ArticLEs.—Twelve apples ; to these add salt, sugar, nutmeg,
two eggs well beaten, a pint of milk, a tablespoonful of melted
butter, and one lemon.

DirecTIONs.—Stew or grate the apples to a pulp, the grated
rind of the lemon, and its juice ; pour the mixture into plates
lined with paste ; and then arrange strips over the top ; sift
over them powdered sugar, and then bake until they become a
light brown.

737. Dried Apple Pies. [TiME.—T0 BAKE, ABOUT HALF
AN HOUR.]

ArticLES.—Dried apples, a pound ; butter, sugar, and spices
to taste, and one lemon.

DirecTioNs.—Wash the apples clean in two waters, and pul
them to soak ; after soaking an hour put them into a preserving
kettle, with the same water, and with the thin peel of a lemon
chopped very fine; boil them till tender ; when they rise,
press them down, but do not stir them ; when they become
tender, add sugar and boil twenty minutes longer.

738. Dried Apple Sauce.

Use the above recipe—of course, without the crust.
739. Sadie's Apple Fritters. [TiME.—SiX MINUTES TO FRY. ]

ArticLEs.—Three eggs; one pint of new milk; a little
grated nutmeg ; a glass of brandy ; sufficient flour for the batter
and six apples.

Directions.—Beat the eggs ; mix in the nutmeg, a pinch of
salt, and a glass of brandy; beat the mixture well, and then
add flour to make a thick batter ; pare, core, and slice six large
apples ; sprinkle powdered sugar over them ; dip each piece in
the batter, and fry them in hot lard; the lard should not be
made too hot at first, but must become hotter as they are frying ;
serve with sifted sugar over them.
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740. Apple and Crumb Pudding. [TmmMe.—To Bake,
HALF AN HOUR.]

ArTicLeEs.—Bread crumbs, apples, butter, sugar, and ground
cinnamon,

DiRECTIONS.—Put a layer of bread crumbs over a well-but-
tered and deep dish; on the crumbs small pieces of butter ;
then a layer of apples, pared, cored, and cut into slices ; then
sugar and the powdered cinnamon ; repeat this, beginning
with the bread crumbs, until your dish is full, and bake it in a
moderate oven ; when done, turn it out and serve it with sauce.
741. Italian Apple Marmalade. [Tive-—ForTy saNuTes., |

ArticLEs.—One peck of apples, one gallon of water to every
quart of pulp, one pound of sugar.

DirecrioNns.—Take the apples, quarter them, and take out
the cores; but do not pare them ; put them into a preserving
pan with the water, and let them boil moderately until you
think the pulp will run or suffer itself to be squeezed through
a cloth, only leaving the peels behind ; then to each quart of
pulp add sugar, and boil it altogether, keeping it stirred ; then
put it into pots.

742. Clear Apple Jelly. [TimMe.—ONE HOUR AND A HALF
TO BOIL THE APPLES; A QUARTER OF AN HOUR, THE JELLY.]
ArricLes.—Two dozen and a half of apples ; one quart of

water to every pint of juice, three-quarters of a pound of sugar ;

ten ounces of isinglass, and the peel of one small lemon.
IDIRECTIONS.—Pare, core, and boil the apples in water, with
the lemon ; when they are tender, pour the juice from the
apples, and strain it through a jelly bag ; then put the strained
juice, the sugar and the isinglass boiled till dissolved, in half

a pint of water ; boil the whole for about fifteen minutes, and

then vour it into moulds.

743. Chinese Apple Ginger. [TiME.—ONE HOUR.]
ArTicLes.—Two pounds of apples, one pint and a half of
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water, two pounds of sugar, and a little Chinese ginger.

DirecTiONs.—Put into a preserving pan the sugar and water .
boil and skim it well, and then add the ginger; pare, core,
and divide some apples, and put them into the preserving pan
with tae syrup; boil them quickly until they are very clear;
then lay them carefully on a dish ; put the syrup into a jar,
and, when cold, put in the slices of apples, and tie it closely
over to exclude the air.

744. lda's Apple Jelly. [TIME.—RATHER MORE THAN ONE
HOUR. ]

ArTIcLES.—Apples ; ten ounces of sugar to every pound of
pulp, and the peel of half a lemon.

DirecTiONs.—Pare and core some apples; cut them into
slices, and boil them with a little water to a pulp ; boil the
sugar with a little water to a thick syrup; add it to the apple
pulp, with the lemon grated ; put the whole over a clear fire,
and boil it for about twenty minutes, or until the apples are a
thick marmalade, stirring it all the time; then put it into a
mould, which has been previously soaked in cold water ; when
cold and set, turn the jelly out.

745. Apple Mould and Cream. [TimMe.—To poiL apour
HALF AN HOUR. ]

ArTicLEs.—Four apples ; two pounds of sugar ; one pint of
cream or new milk ; yolks of two eggs; peel and juice of one
lemon ; a little cinnamon, and a spoonful of extract.

Direcrions.—Boil the sugar in water, and as the scum rises,
carefully take it off ; when clear, put in the apples, pared and
cored, cut into quarters, with the juice of a lemon, and the
peel cut very thin ; set the stew pan over a clear fire, and stew
it until it is boiled to a thick jam; put it inte a mould, and
when cold turn it out ; add the yolks of the eggs and the thin
peel of a lemon ; boil it for a few minutes, stirring it con-
stantly, and when cold pour it round the apple extract.

3
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746. French Apple Meringue. [TmE.—Four ok FIVE
HOURS TO STEW ; ONE HOUR TO BAKE.]

ArTicLes.—Twelve large apples, some preserved wine-sours,
sugar to your taste, some sugar icing.

DirecTiONs.—Pare and core the apples, stew them gently
for four or five hours, sweeten them to your taste; place a
layer on a souffle dish, then add a layer of preserved wine-
sours (stoned), then the remainder of the apples; bake, and a
short time before it is wanted put on an icing of fine white
sugar ; put it again in the oven to brown, and send it up quite
hot, as a remove at second course.

747. Apple Mince Meat. [TiME.—ABOUT AN HOUR. ]

ArticLEs.—One pound of currants, one pound of peeled
and chopped apples, one pound of suet chopped fine, one
pound of moist sugar, quarter of a pound of raisins stoned and
cut in two, the juice of four oranges, and two lemons, with
the chopped peel of one; add of ground mace and allspice
each a spoonful, and a wine-glassful of brandy.

Directions.—Mix all well together, and keep closely covered.

v 748. Apple and Almond Pudding. [Tive.—HarLr an
HOUR, OR UNTIL NICELY BROWNED.

ArTicLES.—Five ounces of sweet almonds, five ounces of
sugar, four eggs, one large lemon, some stewed apples.

DirecTioNs.—Pare, core, and stew to a pulp, some baking
apples, and place them at the bottom of a baking tin or mould,
blanch and pound five ounces of almonds with the sugar, and
stir into them the yolks of the eggs, the peel of a large lemon
grated, and the juicestrained, thicken it with two dessertspoon-
fuls of flour ; mix all thoroughly together, and then add the
whites whisked to a very stiff froth, pour this over the stewed
apples, and bake it in a moderate oven.

749. Apple Sauce. [TiME.—TWENTY MINUTES.]
ArticLes.—Eight apples, a small piece of butter and sugar.
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DirecrioNs.—Pare, core and cut into slices, eight apples,
put them into a sauce pan, with sufficient water to moisten and
prevent them from burning, boil them until sufficiently tender
1o pulp ; then beat them up smoothly with a piece of butter,
and add sugar to your taste.

750. French Apple Souffle. [Tme.—TEN MINUTES TO
BAKE. ]

ArTicLES,—Six or eight apples, some white sugar, yolks and
whites of three eggs, a quarter of a pint of new milk, one
tablespoonful of brandy, and sugar to taste.

Directions.—Peel and cut the apples, boil them with a little
white sugar, and mash thein smooth, make a custard with the
yolks of the eggs and the milk, and the brandy, white sugar to
taste ; have the apples and custard ready, make a ring around
the dish with the apples, and put the custard in the middle,
whisk the whites of the eggs to a stiff froth, and put them over
the custard and apples, sift sugar over it, and bake in a moderate
oven,

75I. Apple Tart and Custard. [TiME.—T0 BAKE THREE-
QUARTERS OF AN HOUR.]

ArticLEs.—Two pounds of apples, a quarter of a pound of
sugar, peel of half a lemon, one tablespoonful of lemon juice,
one pint of custard, and puff paste.

Direcrions.—Make about a pound of good puff paste, put
a border of it round the edge of a pie-dish, and fill it with the
apples pared, cored, and cut into slices; add the sugar, the
grated lemon peel, and the juice, with a small quantity of
water, cover it with a crust, cut the crust close round the edge
of the dish, and bake it. When done, cut out the middle of
the crust, leaving only a border at the edge of the dish, pour
in a good boiled custard, grate a little nutmeg over the top,
and serve it up cold.

752. Apples for Dessert. [TiME.—ABOUT AN HOUR.

ARrTICLES.—Apples. A thin syrup of sugar and water, straw-
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berry, or any other pink-colored jelly which may be desired.
DirecTioNs.—Peel and core as many apples as will fill a dish,
and put them into the double boiler, with a thin syrup of sugar
and water ; boil until tender, and set to cool. Lay them on a
dish, pour the syrup round them, and fill the centre of the
apples with any jelly.
753. Grace's Apple Trifle. [Tme.—ONE HOUR.]

ArticLEs.—Twelve apples, peel of one lemon, sugar to taste,
three-quarters of a pint of milk, quarter of a pint of cream,
yolks of two eggs, and whipped cream.

DirecTions.—Pare, core, and scald the apples, with the peel
of a lemon grated, and sugar to taste. When tender, beat
them to a pulp, and put them at the bottom of a dish; add
the milk and cream to the eggs, with a few lumps of sugar,
stir it in a double boiler until it thickens, and when cold lay
it over the apples and pile a whipped cream over the whole,
754. Apple Suet Pudding. [Time.—BoiL AN HOUR AxD

A QUARTER. ] )

ARTICLES.—One pint of bread crumbs, half a dozen of apples,
half a pound of suet, one egg, juice and rind of one lemon,
and a little salt, mixed to the consistency of drop-cake with
milk and water. Cook as below.

755. French Apple Pudding. [Tme.—BoiwL AN HOUR
AND A QUARTER. ]
ArTicLES.—Apples, sifted flour, one quarter of a pound of
finely chopped beef suet, a little salt, cold water, and sugar.
Directions.—Line a pudding bowl, fill with tart apples, cut
in quarters, sprinkle the sugar on the top, cover with paste,
and then boil, turn out, and serve with a sweet liquid pudding
sauce, spiced with lemon and ginger.

756. Green Apple Pie.

Grate six good apples, add a cup of sugar, three tablespoon-
fuls of melted butter, and spice to taste.
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THE SICK ROOM,
Hints for Attendants in the Sick Room.

Do not get out of temper, but strive to make the sick cham-
ber the pleasantest and yet the quietest portion of the house.

Do not converse in whispers ; invalids generally are suspi-
cious, and will imagine all sorts of things if they hear, but do
not understand, a conversation in the room.

Do not urge the invalid to eat and drink when he does not
feel like it.

Allow no unpleasant smells to pervade the room ; prevent
this by a thorough ventilation ; let in fresh air and sunshine
freely and frequently ; never raise a dust, but wipe the floor
or carpet with a damp cloth, and pick up bits as needed ; do
not let lamp or sunlight shine directly in the eyes, and when
the patient desires to sleep a little, darken the room somewhat ;
do not wear rustling dresses. '

Keep everything that is used by the patient perfectly clean.

Do not allow the nauseating medicine bottles to stand in the
sight of the patient.

. Study all the peculiarities of your patient, and instead of
opposing them by argument or otherwise, humor them, when-
ever by so doing you do not interfere with the physician’s in-
structions.

Do not allow flowers or plants to be kept in the room too
long, and especially over night.

Proper nursing is an art, and should be studied as assiduously
as any other.

A cheerful, merry heart is indispensable in the sick room,
and there is nothing better than a keen sense of the humorous
to arouse a smile, and if the patient is not too weak, a laugh,
which is worth more than many drugs. No long faces should
be seen in the sick room, and no impatience or petulance.
1f, after having taken the utmost pains to have the food per.
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fect, and served on the instant, do not be vexed if the poor
worn and nervous patient should refuse the food, but put the
matter in such facetious light that the patient will perhaps
forget his lack of appetite, and may taste the food and eat it
with a relish. Prepare only a small amount of anything, and
never discuss it beforehand; a surprise will often rouse a
flagging appetite.

Never leave any article of diet in the sick room ; itis a good
means of destroying the appetite, which should be encouraged
and not weakened.

Whatever is served, let great attention be paid to giving the
dish, after it is properly cooked, a dainty appearance. Place
it on the choicest ware in the house, with the cleanest of nap-
kins and the brightest of silver, even if that consists only of a
teaspoon.

If tea and toast be served, put the tea freshly drawn into the
daintiest of teacups (every family might well afford to buy one
little, thin china cup and saucer, to use in case of illness,) and
serve with cut loaf sugar. A few drops of cream are easily
saved for the patient’s tea from a small quantity of milk ; and
cream in small quantities is considered more digestible than
milk.

757. Tea.

Tea is best made jn the sick room. With a small table at
the side of the invalid’s bed, it is a decidedly pleasant little
diversion to make tea in this manner, being sure at the same
time that it is perfectly fresh. But, however it is made, do nct
present a cupful of tea to the sufferer, with a part of it spilled
in the saucer.

758. Toast.

All cooks think they can make toast. There is about one
person in ten who really knows how ; there isquite a difference
between a thin and well yellowed crisp piece of toast with crust
cut off, just from the fire, and a thick unshapely slice, un-



GRUEL. 227

evenly crisped on the outside and of doughy softness inside ¢
one is appetizing and digestible ; the other not.

To make it properly, the bread should not be too fresh. It
should be cut thin, evenly and in good shape, half an inch in
thickness or even less—never more ; the crust edges should be
cut off, these pieces can be dried and saved for various purposes.

Present each side of the bread to the fire for a few moments
to warm, without attempting to toast it; then turn the first
side to the fire but at some distance from it, so that it may
slowly and evenly receive a golden color over all the surface ;
repeat the same with the other side. To insure success the
coals should be clear and hot. Serve the moment it is done,
on a warm plate.

759. To Make Gruel.

Pour a quart of hot water into a clean earthen or tin vessel
over a brisk fire ; when it boils, add two large tablespoonfuls
of corn or oatmeal ; mix it smooth in just enough water to
thicken it ; putasmall lump of butter into the water, and when
melted, add the meal and stir for about half an hour ; then add
a teacupful of sweet milk, and when it boils again, throw in
the upper crust of hard baked bread cut into small pieces ; let.
it boil some time, and add a little black pepper, a little salt, a
pinch of grated nutmeg, a little more butter and a teaspoonful
of French brandy. The butter, spices, and brandy, should be
omitted when the case is a serious one.

760. Beef Tea.

Take a pound of lean beef, cut it fine, put it in a bottle
corked tightly, and put the bottle into a kettle of warm water ;
the water should be allowed to boil for a consideralde time ;
the bottle should then be removed amd the contents poured out.
The tea may be salted a little, and a teaspoonful given each time,

Another way of preparing it is as follows: Take a thick
steak, broil slightly on a gridiron until the juices have started,
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and then squeeze thoroughly with a lemon squeezer. The
juice thus extracted will be highly nutritious.

761. Toast Water.

Toast slightly a piece of bread, and add to it boiling water ;
if preferred, sweeten. It may be flavored with lemon or orange

peel.
762. Flax Seed Tea.

Take an ounce of flax seed and a little pounded liquorice
root, and pour on a pint of boiling water ; place the vessel near
a fire for four hours ; strain through a linen or cotton cloth.

763. Barley Coffee.

Roast barley until well brown, and boil a tablespoonful of
it in a pint of water for five minutes; strain, and add a little
sugar, if desired. A nourishing drink toward the close of fever
and during convalescence.

764. Oat Meal Coffee.

Mix common oatmeal and water to form a cake ; bake and
brown it, powder it, and boil in water five minutes. Good
for checking obstinate vomiting, especially in cholera morbus.

a 765. Egg Brandy.

Take the yolks of two eggs, beat well, and add half an
ounce of white sugar, and a little cinnamon water, or two drops
of oil of cinnamon. Mix well, and add a wineglassful of

French brandy.
766. Milk Punch.

A teaspoonful of sugar and enough water to dissolve it ; pour
in two gills or teacupfuls of milk, and then in a small stream
stirring constantly, a tablespoonful or two of brandy or rum.

767. Egg Nog.
A teaspoonful of sugar well beaten with an egg, a gill or
a teacupful of milk, and one or two tablespoonfuls of good
French brandy. Flavor with grated nutmeg.
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768. Sage Tea.

Dry leaves of sage, half an ounce ; boiling water, one quart ;
infuse for half an hour, strain and add sugar and lemon juice as
required by the patient. Balm and other teas are made in the
same manner.

769. Rice Water.

Rice, two ounces; water, two quarts ; boil an hour or so,

and add sugar and nutmeg.

770. Refreshing Drinks in Fevers.

Put a little sage, two sprigs of balm, and a little sorrel into
a stone jug ; peel a small lemon, slice it, and put in, together
with a small piece of the rind; then pour in three pints of
boiling water, sweeten, and cover it close.

AnvorHER.—Take half an ounce of prunes, or dried plums,
an ounce of cranberries, half an ounce of stoned raisins,_and a
quart of water ; boil down to one pint, strain, and flavor with
lemon peel, or essence of lemon. Keep it closely covered.

AnoTHER.—Take one ounce each of currants, raisins, and
tamarinds or prunes, and boil in one quart of water down to
cne pint.  Flavor with lemon peel, or essence of lemon.

771. Fruit Drinks for Invalids.

Currants, cranberries, and prunes make refreshing drinks,
when added to water, and sweetened to suit the patient’s taste.

772. Water Gruel.

Corn, or oatmeal two tablespoonfuls; water, one quart ;
boil for ten or fifteen minutes, and add sugar or salt, if desired
by the patient.

773. Rice Gruel.

Ground rice, one heaping tablespoonful ; ground cinnamon,
half a teaspoonful ; water, one quart ; boil slowly for fifteen or
twenty minutes, add the cinnamon near the conclusion of the
boiling. strain and sweeten,
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774. Cooling Drink for Fevers.
Take vinegar, one teacupful ; water, six teacupfuls; and
honey, two teacupfuls. Mix together. If honey does not
agree with the person, use molasses or syrup.

775. Quince Wine.

Take six quinces, slice them and pour on half a gallon of
boiling water ; let them stand over night, and in the morning
boil fifteen minutes and add one pound of sugar. Let the
liquid ferment, and add one pint of whisky or brandy ; strain
and keep in closely corked bottles or jugs.

776. Gum Arabic Mixture.

Dissolve four ounces of gum Arabic, in three teacupfuls of
boiling water ; sweeten and flavor as desired. Useful in cases
of inflammation of the stomach and bowels.

777. Panada.

White bread, one ounce; water, one pint; ground cinna-
mon, one teaspoonful ; boil until well mixed, and add a little
sugar and nutmeg. Wine may be added if desirable.

778. Sago Gruel,
Sago, two tablespoonfuls; water, one pint; boil until it
thickens, frequently stirring. Wine, sugar, and nutmeg may
be used, if desirable.

%779. Mucilage of Elm Bark.

Place a small quantity of elm bark in cold water. May be
drunk after an hour or two. If desired it may be flavored
with lemon juice, or essence of lemon, or other essence. It
may be drunk freely in cases of inflammation of the bladder,
stomach, etc.

780. Tapioca Jelly.

Tapioca, two tablespoonfuls; water, one pint; boil slowly

for an hour, until it becomes of a jelly-like appearance ; add
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sugar, wine, and nutmeg, to suit the taste of the patient.
Lemon juice may also be added.

781, Irish Moss Jelly.

Irish moss, half an ounce ; fresh milk, one and a half pints;
boil down to a pint, strain, and add a sufficient amount of
sugar and lemon juice, or peach water, to give it an agreeable
flavor.

782. Arrow Root Gruel

Add a tablespoonful of arrow root, to half a pint of boiling
water ; mix well, add half a pint of milk, and boil together
for two or three minutes ; sweeten to the taste. Wine may be
added if suited to the case.

783. Milk Porridge.

Add two tablespoonfuls of cornmeal, to a pint each of milk
and water ; mix the meal with a small quantity of cold water,
so as to form a thin paste; pour the milk and water together
and as soon as they commence boiling, add the paste, and stir.
It may be flavored with cinnamon, nutmeg, sugar, or wine.

784. Isinglass Jelly.

Isinglass, one roll, boiled in one pint of water until dissolved,
then strain, and add one pint of sweet milk. Put it again over
the fire, and let it just boil up. Sweeten with sugar, and grate
nutmeg upon it. If properly made, it resembles custard.

785. Apple Water.

Cut two large apples into slices and pour on them a quart of
boiling water ; after standing two or three hours, sweeten
slightly.

786. Boiled Flour.

Tie one pound of flour in a linen bag; dip this a number of
times into cold water, and then sprinkle flour upon the outside
to form a crust, which will prevent the water from entering
inside while boiling; place the bag thus prepared, in some
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water, and boil until it becomes a hard, dry mass. A little of
this may be grated, and prepared in the same manner as arrow
root gruel.

787. Vegetable Soup.

Take one turnip, one potato, one onion, and slice and boil
them in one quart of water for an hour, add sall as agreeable,
and pour the whole upon a piece of dry toast.

788. Mutton Tea.

Take one pound of mutton, remove the fat, and cut the
meat into small pieces ; pour half a pint of boiling water over it,
let it stand near a fire for half an hour, and then boil for one
hour, strain through a sieve or cloth, and add salt to suit the
taste. A very nourishing diet.

789. Mutton Broth.

Take one pound of good mutton, remove the fat, and putin
a vessel with three pints of boiling water; simmer for two
hours ; then cut up into slices three carrots, three turnips, and
three onions; boil them in a quart of water for half an hour,
strain, and add the vegetables to the multon liquor, season
with salt, and simmer slowly for four hours.

790. Chicken Broth.

Take half a chicken, remove all the fat, cut the meat up into
small pieces, and bread the bones ; put into a vessel with three
pints of boiling water ; boil for one hour, season with salt, and
strain. Very nourishing.

791. Rennet Whey.

New milk, one quart; rennet, a large spoonful ; heat the
milk and then add the rennet; boil until the curd separates,
which is to be taken off.

792. Vinegar Whey.
Milk, one pint; vinegar, one tablespoonful ; boil for a few
minutes and separate the curd.



ALUM WHEY. 233

703. Alum Whey.

To a pint of milk, add a teaspoonful of powdered alum, boil
and strain ; useful in diarrheea, dysentery, and inflammation of
the stomach. The curd forms an excellent poultice for inflam-
mation of the eye.

794. Mustard Whey.

Mustard seed, one tablespoonful; milk, one pint; boil
together for a few minutes and separate the curd. A useful
drink in dropsy.

705. Calves’ Feet Jelly.

Take two calves’ feet, and add to them one gallon of water ;
boil down to one quart; strain, and when cold, skim off the
fat ; add to this the whites of six or eight eggs well beaten, a
pint of wine, a half pound of sugar and the juice of four
lemons. Mix well. Boil them a few minutes, stirring con-
stantly, and strain through flannel.

796. Orange Whey.

Milk, one pint; the juice of one orange with a portion of
the peel ; boil the milk, then add the orange to it, and let it
stand until coagulation takes place, and strain.

797. Sweet Whey.

Skimmed milk, two quarts, and a piece of calves’ rennet.
Mix, and put in a warm place until it coagulates, and then strain.

708. Wine Whey.

Milk, two-thirds of a pint ; water, one-third of a pint ; Madeira
or other wine, one gill ; sugar, one dessertspoonful ; put the
~milk and water together in a deep pan on the fire, and at the
moment when it begins to boil, pour in the wine and the sugar,
stirring constantly ; boil ten or fifteen minutes; when boiled,
strain through a sieve. This may be drunk either cold or
warm, a wineglassful at a time. An excellent thing in all
forms of fever.
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799. Sippets.
On an extremely hot plate put two or three slices of bread,
and pour over them some of the juice of boiled beef, mutton
or veal, and sprinkle over them a little salt.

800. Chicken Panada.

Take the white meat of a chicken, having removed the skin
and fat, and boil in a small quantity of water until the flesh is
soft ; pound the flesh in a mortar until pulpy, and then add an
equal weight of stale, wheat bread, gradually adding some of
the water in which the chicken was boiled, until the whole
forms a thin fluid paste; boil this paste for ten minutes, fre-
quently stirring, and season to suit the taste.

801. French Milk Porridge.

Stir together some oatmeal and ¢ ater, and let the mixture
stand until clear, and pour off the water; then put some more
water to the meal, stir it well, and let it stand until the next
day ; strain through a fine sieve, and boil the water, adding
the milk while doing so. The proportion of water must be
small.

Additional Recipes for dishes appropriate for the sick,
will be found in various parts of the book, and are so marked.

HOUSEHOLD REMEDIES.

802. Mosquito Ointment.—(Frof. Linden.)
One-half dram carbolic acid, one ounce sweet oil; mix
well, and rub on hands and face.
803. Diarrhcea Mixture.—(Mrs. Cady.)
One teaspoonful of ordinary salt, one teaspoonful of flour,
one tablespoonful of vinegar; mix well and take in one dose.

804. Tooth Powder.—(Dr. Cook.)

Two ounces prepared chalk, one ounce powdered orris root,
and mix well,

e
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805. Remedy for Burns.

If the skin is not broken, wash with fluid turpentine, then
cover with cotton batting or soft linen to exclude the air;
repeat the wash when the skin becomes dry ; this remedy will
remove pain almost instantly. Another good remedy, when
the skin is not broken, consists of applying cloths wet with
essence of peppermint mixed with whisky or spirits ; one part
peppermint to three of whisky. Peppermint and sweet oil is
equally good, put on with cotton. The simplest and best
remedy, however, in case the skin is broken, is to cover the
burns with common wheat flour.

806. Lait de Poule.—(For Colds.) [TmMe.—TEN
S MINUTES. ]

ArricLes.—Half a pint of milk, one egg, and one tablespoon-
ful of sugar.

DirecTioNs. —Beat the yolk of the egg and the sugar together,
and the white separately ; mix the beaten yolk and sugar with
the milk boiling hot ; stir very fast to prevent curdling ; then
add the white next, stirring very rapidly ; drink as hot as pos-
sible, justebefore going to bed.

REMARKS —This is an excellent and old French remedy for a cold, and
produces a gentle perspiration when other means fail.

807. Eau Sedatif. (Kaspail.)

Dissolve two small handfuls of ordinary salt in one quart of
water ; add one small wineglassful of spirits of camphor, and
two small wineglassfuls of spirits of ammonia, mix well together,
then filter through filtering paper or common brown wrapping
paper and keep well corked.

ReMARKS.—This is an old recipe from the eminent French physician,
Raspail, and is used as an emollient for bruises, (when the skin is not
broken) Rheuamatism, Headache, etc. When used for Headache, reduce
it one-half with water, wet a cloth and lay it on the head. When used for
bruises, lameness, etc., rub the parts affected briskly with the mixture
pure, and then rub with camphor lard.
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808. Camphor Lard. (ZRaspad.)

One part clear lard,

Two parts pu]verlzcrl camphor. j‘ By weight.
Let it simmer slowly, till the camphor is dissolved, stir oc-

casionally, especially just before pouring it into vessels to keep.

809. To Stop Bleeding of the Nose.

Find the artery on both sides of the face where it crosses
the jaw, some two or three inches above the point of the chin,
press it closely against the bone with the thumb and forefinger ;
observe which nostril bleeds most freely, and press harder on
that side. This gives speedy relief, and is far more agreeable
than rolls of paper pressed above the front teeth, or cold keys
and cold water applied to the back of the neck.

810. Advice in Cases of Poisoning.

Stir into a glass of water a heaping teaspoonful each of salt
and mustard, and drink immediately. One or more doses
will cause vomiting, and cleanse the stomach. To overcome
the effects, swallow the whites of two or three eggs, and drink
a cup or two of strong coffee.

Sweet oil, taken freely, is excellent in cases of poisoning.

NURSERY RECIPES.
811. For Dysentery or Cholera Infantum.

To the white of one egg beaten stiff add three drops of
brandy and one lump of sugar ; mix well together and give a
quarter of a teaspoonful every two hours.  For Babies over six
months old, mix a quarter of a teaspoonful of brandy with the
egg and give a teaspoonful for a dose.

812. For Taking Scurf. (Frem the head of an Infant.)

Burn butter and apply like glycerine at night.

813. Earache.
Take a bit of cotton batting, put upon it a pinch of black



PLUMBING, GAS FITTING, ETC.

FINE SANITARY PLUMBING GOODS,

—SUCH AS—

ROYAL PORCELAIN

BATHS¢SINKS

PORCELAIN WASH TRAYS,

Hartford Glass-Lined Water Closets.

—ALSO THE—

HELLYER, ALEXANDER, DEMAREST, HYGEIA, JEN-
NINGS, TIDAL WAVE, BOSTON, SANITARY,
and other approved Water Closets.

Cudell, Bowers, Dubois,
And Adee Patent Traps,

As well as all other Goods in their Line constantly on hand at the
now Famous Establishment of

IRLBACKER & DAVIS,
Nos. 529 to 533 Main Street, - BUFFALO,N.Y.

Where you can also find an elegant assortment of

CHANDELIERS AND GAS FIXTURES,

We are also Sole Agents for the justly celebrated GOLD PAT-
ENT Steam and Hot Water, Heating and Ventilating
Apparatus for Stores, Dwellings and Public Buildings.

Plumbing, Gas and Steam Fitting in all its various branches.




STAR(CH,

THE STANDARD of EXCELLENCE.

KINGSFORD’S

SS0|9 JBA|IS

KINGSFORD’S OSWEGO
CORIN ST ARCEL

For Puddings, Custards, Blane-Mange, Ete.
THE PERFECTION OF QUALITY.

Will Please You Every Time!

Always Ask Your Grocer for These Goods.
e mmmwml
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pepper, gather it up and tie it, dip it into sweet oil and insert it
in the ear ; put a flannel bandage over the head to keep it
warm ; this will give immediate relief.

814. Stings of Hornets, Wasps and Bees.

Cover the sting with wet earth. the relief is instantaneous.

VARIOUS HOUSEHOLD RECIPES.

815. To Remove Grease Spots from Carpets.

Rub dry buckwheat flour on the stain. renew the flour and
rubbing till the stain is removed.

816. Kid Glove Cleaning Fluid.

ArTicLES.—One gallon deodorized benzine ; one-half ounce
sulph. ether; one-half ounce chloroform. and one ounce
alcohol.

DirecTioNs.—Any kind of perfume if desired ; pour a small
quantity in a plate, lay the glove in it and rub gently with a
flannel cloth ; lay a napkin or towel on a table, stretch the
glove on it and rub gently with a towel till dry ; if the glove is
very much soiled, wash it twice, but dry it only once; this
same fluid is excellent for removing grease spots from any
fabric.

817. Washing Fluid.

ArTicLES.—One pound of potash dissolved in three gallons
boiling water, strain it off clear, add one ounece salts of ammonia
and one ounce salts of tartar ; bottle and cork tight,

DirecrioNs.—Put half a cupful of the fluid in three pails of
water ; soak the clothes over night, soaping, however, the parts
that are mostly soiled. The clothes require much less rubbing
by the use of this fluid.

818. Bedbug Exterminator.
The whites of two eggs and ten cents' worth of quicksilver ;

beat well together and apply to cracks and crevices with a

Q
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feather.
their eggs, etc.

Warranted to be a perfect exterminator of bugs and

819. RATES OF POSTAGE.

Domestic Rates of Postage.

Letters, and all other written matter, wheth-
er sealed or unsealed, and all other matter
sealed, nailed, sewed, tied or fastened in an
manner, 5o that it cannot be casily unminrc[’,r
two cents per ounce or fraction tiereof.
Portal cards one cent cack, Postal cards
are unmailable with any writing or printing
on the addg&ss side, except the direction, or
\'g:th anything pasted upon or attached to

m.

Printed matter, in unsealed wrappers
only, one cent for each fwo ounces or fracs
tion theregf, Which must be_fully prepasd.
This includes books, circolars, chromos,
hand-bills, engravings, lithographs, music,
pamphlets, proof-sheet and all manuscript ac-
companying the same, any reproduction upon
paper by any process, except handwriting
and the copying press, not in the nature of a
personal correspondence.  Limit of weight
tour pounds, except for a single book, which
may weigh more, Such matter must be
fully prepaid or it will not be forwarded.

The rate of postage on newspagper and
periodical publications of the second class,
when sent by other than the publisher or
news agent, ix one cent for cach four aunces
or fractional part thereof.

Articles of merchandise and all mailable
matter not included above, which is so pre-
g:red for mailing as to be easily withdrawn

om the wrapper and examined, rate, one
cent per ounce or ion thereof, Limit of
weight four pounds. Full prepayment com-
pulsory.

Rates of Postage to Canada.

(The Dominion of Canada embraces all
the British North American Provinces except
Newfoundland )

Letters and Posta! Cards—Same rates
and conditions of prepayment of postage as
for domestic letters and postal cards.

Other Matter.—Same rates and con-
ditions of transmission as for matter for de-
lvery within the United States, except that
merchandise is rigidly excluded. Samples of
merchandise are mailable, but they must not
exceed eight ounces in weight, and are sub-
ject to a postage of ten cents each, They
mll!..]:.t also be strictly specimens of goods for
s

Foreign Rates of Postage to Postal
Union Countries.

Letters, five cents per half ounce or fraction
thereof (fifteen grams being the postal equiva-
lent of halt an ounce.)

Postal cards two cents each,

Registration fee tén cents, .

Printed matter and samples of merchandise
one cent for each two ounces or fractior
thereof.

Registered Letters and Packages,

Any article of mail-matter may be register-
ed, subject to the ordinary prepaid rate of
postage upon the article, according to its
nature, in addition to the registration fee of
10 cents. *

Registration fee to foreign countries, 10
cents,

Rates of Commission or fees charged
for the issue of Domestic
Money-Orders.

For sums not exceeding $10_.....
Uver §10 and not excesding $15.. 10
Over $15 and not exceeding $30. .
Over $30 and not exceeding $4o.. 20 '
Over $40 and not exceeding $50_ .+ 25
Over $50 and notexceeding $bo.. 30 **
Uver 860 and not exceading $70_. 35
Over $70 and not exceeding $80.. 40 **
Over $30 and not exceeding $io0. 45 **

For money-orders payable inthe Dominion
of Canada or Newfoundland, Great Hritain
and Ireland, the German Empire, Switzer-
land, France (including Algeria,) ltaly,
Belgium, Portugal (including the Azores and
Madeira _Islands,) Jamaica, New South
Waies, Victoria, Tasmania, QQuecnsland,
New Zealand.‘carn _Culumﬂy. the Hawaiian
Kingdom, British India and Constantinople,
‘I'urkey, a uniform rate is now charged, as
follows ¢

For sums not e:cud.in%_s:a ......
Over $10 and not exceeding $20.. 30
Over $20 and notexceeding $30.. 45
Oiver $30and not exceeding $40_ . go q
Over §40 and not exceeding $s0.. g5 **

Current money of the United States only
received or paid.

15Cen
"u

820. Value of Foreign Money.

ON A GOLD BASIS.

Pound Sterling, of England.__.

Guinea, L
Crown, £t

$4.84
5.05
1.21

B L e T



BUSINESS LAWS. 239

Shilling, it W8 i Cn eIl o .22
Napoleong of Feanee. oo .. 0 ool ooes.  3v8a
Five Francs o o IO S NV ™ e ) i B B e
Franc, e T I S [ R 0. 7
3 L S s e i e e
Gualder, ‘of Netherlands. - .- cnaiciuraoaain .40
Bneat, ol RuslIR: -~ 5. Suei st S s s 2,28
Florin SN S L M SR e S ol e B 2 b
Doubloon, of Spain (x800,)_ ________.____________ 15.54
Real, £ Sro e R e R T
Five Rubles, of Russia. .. - - Vi . 0 308
Ruble, R e e N R N e el
Hrano, of dBelgium. oo g s s e e ves | 1R854
Piicat, fof Bavatin . = = - SUERRED |\ D\, nv. 2527
Franuc;/of) Switzerlan@y . BRUCWLEN e\ L p8Tg
Crown,Cof Tuscany o o 8B LSS ) T.058

821. Business Laws.

It is not legally necessary to say on a note ¢ for=value
received.”’

A note drawn on Sunday is void.

A note obtained by fraud, or from a person in a state of in-
toxication, cannot be collected.

If a note be lost or stolen, it does not release the maker; he
must pay it.

A note given by a minor is void.

Notes bear interest only when so stated.

Principals are responsible for the acts of their agents.

Each individual in a partnership is responsible for the whole
amount of the debts of the firm.

Ignorance of the law excuses no one.

It is a fraud to conceal a fraud.

The law compels no one to do impossibilities.

An agreement without consideration is void.
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Signatures made with a lead pencil are good in law.
A receipt for money paid is not legally conclusive.
The acts of one partner bind all the others.
Contracts made on Sunday cannot be enforced.

A contract made with a minor is void.

A contract made with a lunatic is void.

WEIGHTS AND MEASURES

822,

Legal Weight of Bushel as prescribed by the

Statutes of New York State.

Busw. Las.
African Peanuts. .- ..<---.32
Barlew . el QN 48
Blue Grass Seed ... ._.__. 14
127 1t o N R £ Sella S o 20
Buckwheat _____.-.._____48
Castor Beans £l owdl—volus 46
Clover Seed ... .._._._____60
Corn Meal._2i=t -l 438
Corninthe eareen ... cnau=70
Dried Applest i \Z. __ Saa
Dried Peaches\ oo si--adns 32
FlaxSeed. .\ oYIli__ Wcr
Ground Peas._. - _Ll...-=220
FempiBeed. . NSt 40
Hungary Grass Seed..._.- 48
Irish Potatoes.... . ... 4l 6o

Busm, Lus.
Malt LA a3
Milletr8eed G ousaa=ss23 50
B S S SV
(05007 . o o AL S O
Feasemamm— ) AL\ oo 6o
Plastering ‘Hair- - - sy 8
Remdile BUANN ___ e 56
P oS BN R
Shelled ‘Corna. .. -c20u-=-88
stene Coal 2l . L1180
Sweet Potatoes. ... =--c..00
Timothy Seed___. 2o/ /. -. 44
4 WV 0 N AR, S (SR
Unslacked Lime.._......-30
WS QL 00
White Beans.._s-.-....-.060

TABLES OF WEIGHTS, MEASURES, Etc.
823. Linear or Long Measure

Is used in measuring lines or distances.

dimension—Ilength.

ONE INCH.

A line has only one

TWO INCHES.
1

THREE INCHES.

TABLE.
12 inches equal to 1 foot.

3 feet

i

1 yard.
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5%)"“'"5 Ol’} (13 1 l‘Od-

1614 feet

40 rods ¢ 1 furlong.
8 furlongsor | , !

320 rods 1 mile.
5,280 feet L mile,

The inch is generally divided into halves, quarters, eighths,
sixteenths, and sometimes in tenths and twelfths. Civil and
mechanical engineers, and others, use decimal divisions of the
foot and inch.

The following denominations are also in use :

3 barley corns make 1 inch, used by shoemakers.

4 inches make 1 hand, used in measuring the height of horses
at the shoulder.

g inches make 1 span ; among sailors, 8 spans make 1 fathom,

6 feet make 1 fathom, used in measuring depths at sea.

120 fathoms make 1 cable’s length.

3 feet make 1 pace.

1,15224 common miles make 1 geegraphical mile, used to
measure distances at sea.

3 geographic miles make r league.

6o geographic or 69.16 statute miles make 1 degree of latitude
on a meridian or of longitude on the equator.

360 degrees make the circumference of the earth.

A knot is a geographical or nautical mile, used to measure
the speed of vessels.

824. Surveyors' Long Measure.
A gunter's chain, used by land surveyors, is 4 rods or 66 feet
long, and consists of 100 links.
TAELE.

7-92 inches equal to 1 link.
25 links o erod,
4 rods ¢¢ 1 chain.
8o chains ‘1 mile.
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825. Square Measure.
Square measure is used in computing areas or surfaces, as of
land, boards, painting, plastering, paving, etc.
144 square inches equal to 1 square foot.

g square feet ¢ 1 square yard.
3014 square yards ¢ 1 square rod or perch.
160 square rods € 1 acre.

36 square miles (6 miles square) equal to 1 township.

826. Wood Measure

Is used to measure wood and rough stone. Cubic or solid
measure is used in estimating the contents of solids.

27 cubic feet make 1 cubic yard.

16 cubic feet equal to 1 cord foot.

8 cord feet or P

128 cubic feet " 1 corge

243 cubic feet ¢ 1 perch of stone or masonry.

A cubic yard of earth is called a load.

A pile of wood 8 feet long, 4 feet wide and 4 feet high con-
tains one cord.

A perch of stone or of masonry is 16}4 feet long, 1}4 feet
wide and 1 foot high.

827. Liquid Measure

Is used in measuring liquids.

4 gills equal to 1 pint.

2 pints ¢ 1 quart,

4 quarts ‘¢ 1 gallon.
314 galls. ¢ 1 barrel.

63 gallons ‘¢ 1 hogshead.

828. Apothecaries’ Fluid Measure.

60 minims or drops equal to 1 fluid drachm. (£3)

8 fluid drachms ¢ 1 fluid ounce. (%)
16 fluid ounces ¢ 1 pint. (0)
8 pints ¢ 1 gallon. (Cong.)

The minim is equivalent to a drop of water. A pint of
water weighs a pound.
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829. Dry Measure

Is used in measuring dry articles such as grain, fruit, salt, etc.

2 pints equal to 1 quart.
8 quarts ¢ 1 peck.
4 pecks ¢ 1 bushel.

MEASURES OF WEIGHT.
830. Troy Weight
Is used in weighing gold, silver and jewels.
TABLE.
24 grains equal to 1 pennyweight. ( put.)
zopennyweights ¢ 1 ounce. 05.)
12 ounces ¢ 1 pound. (/6.)
A carat is a weight of about 3 and z-10 Troy grains and is
used to weigh diamonds and precious stones. The term carat
is also used to express the fineness of gold, and means a
twenty-fourth part. Thus gold is said to be 18 carats fine
when it contains 18 parts of pure gold and 6 parts of alloy or
baser metal.

831. Apothecaries' Weight
Is used by physicians and apothecaries in prescribing and
mixing dry medicines.

TABLE.
20 grains (gr. ) equal to 1 scruple. (D)
3 scruples ¢ 1 dram. (3)
8 drams ¢ 1 ounce. (3)
12 ounces ¢ 1 pound. (Ib)

Medicines are bought and sold by aveirdupois weight ; the
pound, ounce and grain are the same as those of Troy weight,
the ounce being differently divided. Physicians write pre-
scriptions according to the Roman notation, using small letters,
preceded by the symbols, writing j for i, when it terminates a
number. Thus 6 ounces is written % z7; 8 drams, 3 2iif ; 14
scruples, ® a7z ; cte. R is an abbreviation for recipe, or
take ; @, aa, for equal quantities; ¢/, for 2 ; ss, for semi, or half ;
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gr. for grain ; £. for particular, or little part ; 2. aeg. for equal
parts ; . ¢. as much as you please.
832. Avoirdupois Weight

Is used for weighing all coarse and heavy articles.

TABLE.
16 ounces (0z.) equal to 1 pound. (5.)
100 lbs. ¢ 1 hundred weight. (cwt.)
20 cwt. € 1 ton. (7.)

The following denominations are also in use :

100 pounds of grain or flour make 1 cental.

100 dry fish 1 quintal.

100 ¢ mpails “ 1 keg.

196 ¢ flour ¢ 1 barrel.

200 ¢¢ pork or beef ¢ 1 barrel.

240 ¢ lime el Trcask,

280 ¢ galt at N. Y. S. Works make 1 barrel.

The weight of the bushel of certain grains and roots has
been fixed by statute in many of the states ; and these statute
weights must govern in buying and selling, unless specific
agreements to the contrary are made.

SIZE OF NAILS.

2 penny, mch---. PO -, na:ls to the pound
4 RS E R

B 13 cosnennnne e 232 : ::

et 2 IO T, e 1

7 6 21/4{ if _______"___“____143 e u
] i 2% L R T P o €&

10 it 2% £ F e S Ceemee A REEE i

12 5 e e e 54 ¢ e

20 i g% Sl s e e 34 i 113

Spikes, W s e Ll SeISE RADEE R
Y 4% (T e Ty 113
L 5 LS. o Ml e s = 10 f¢¢ 1

833. Counting.
The following table is used in counting certain classes of
articles :
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12 units or things equal to 1 dozen. (doz.)
12 dozen “ 1 BToss. (gro.)
12 gross ¢ 1 great'gross. (g gro.)
20 units or things ¢ 1 score, (s¢.)

834. Table for the Paper Trade.

24 sheets equal to 1 quire.

20 (Juires £ 1 ream.
2 reams ¢ 1 bundle.
5 bundles ‘¢ 1 bale.

835. Table for the Book Trade.

The terms, folio, quarto, octavo, etc., indicate the number of
leaves into which a sheet of paper is folded.

WHEN A SHEET 1S The Book 15 AND ONE SHEET oF
FoLpep InTo CaLLeDp Parer Maxes
2 leaves a folio 4 pp- (pages.)
VIR a quarto or g4to 82t
Bk an octgvo or 8vo 16 <
12 ¢ a duodecimo or 12mo 24 ‘¢
16 ¢¢ a 16mo St
¢ an 18mo 36

Clerks and copyists are usual]y paid by the o for making
copies of legal papers, records, and documents,
72 words make 1 folio or sheet of common law.
go ¢ LAy rie £ " 'Chancery.

=T =
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836. DISTANCES FROM BUFFALO, N. Y.

—TO THE —

PRINCIPAL POINTS OF THE GLOBE.

Compiled from official records, via shortest routes, by Land
and Water, giving the most desirable route
to commence the trip.

From Buffalo, N. Y. to

MILES.
Aberdeen, Scotland, via New York City__.....___ ... 4222
Acapulco, Mexico, via New York City. .. ... _.______ 5348
Adrian, Michigan, via Lake Shore Railway._.__._...__. 327
Alexandria, Egypt, via New York City and Liverpool.. 6816
Albany, New York, via New York Central Railroad.... 298
Algiers, Africa, via New York City.oco-- oo -.co.... 4633
Altoona, Pa., via Erie Railway, - oocoooo . ooo_ondio.. 343
Alton, Illinois, via Lake Shore Railway___.___________ 712
Ann Arbor, Michigan, via Great Western Railway.__.___ 291
Archangel, Russia, via New York City._ .. _.__..._._. 4753
Aspinwall, Panama, via New York City____..__._.______ 2771
Athens, Greece, via New York City.__- .- __<____.._. 5233
Atlanta, Georgia, Erie Railway via Washington, D. C.. 1218
Atlanta, Georgia, via Lake Shore Railway__...___.... 1023
Auburn, New York, via New York Central Railroad._.. 147
Auckland, New Zealand, via San Francisco & S. IsI'ds. 8825
Augusta, Maine, via New York Central Railroad_.______ 672
Aungusta, Ga., Erie Railway, via Washington, D. C.____ 1047
Austin, Minn., via Great Western Railway____________ 832

Bainbridge, Florida, Erie R'y, via Washington, D. C... 1438
Baltimore, Maryland, via Erie Railway .. ___...._.__._ 405
Bangor, Maine, via New York Central Railroad..__.... 744
Batavia, New York, via New York Central Railroad.... 37
Belfast, Ireland, via New York City. - ooccoeao o .. 3652
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Bellefontaine, Ohio, via Lake Shore Railway......._.. 323
Binghamton, New York, via Erie Railway..___________ 208
Bitter Creek, W. T., Lake Shore or Gt. Western R’ys_. 1815
Bombay, India, via New York City and Liverpool ._____ 10896
Boston, Mass.,*via Erie Railway______ . _.___....._..... 6067
Boston, Mass., via New York Central Railroad___.___. 498
Bowling Green, Kentucky, via Lake Shore Railway____ 66z
Bradford, Pa., via Erie Railway.._._.___..._..____..__ 79
Bremen, Prussia, via New York City____________. ____ 4003
Bridgeport, Conn., via Erie Railway____..__...__._..... 480
Bryan, Texas, via L. S., and New Orleans__..__.___.. 19p2
Bryan, W. T., via L. 8. or G. W. Railways._..._____ 1889
Brunswick, Maine, via New York Central Railroad. ___. 636
Buenos Ayres, S. A., via New York City.__._.._..__. 6552

Bull Run, Va., Erie Railway, via Washington, D. C.... 476
Buffalo, New York, (Voyage around the world,) via
Union Pacific Railroad and California to Sandwich
Islands, 50z0—to Hong Kong, 4800—to Singapore,
1380—to Caleutta, 1680—to Madras, 780—to Bombay,
1340—to Alexandria, via Red Sea, z740—to Malta 840
—to Gibraltar, g6o—to Liverpool, 1500—to Buffalo,

via New York City, 3519. Whole distance___._ ___. 24559
Burlington, Towa, via Great Western Railway._........ 744
Burlington, Vermont, via New York Central Railroad.. 433
Cairo, Illinois, via Lake Shore Railway......_._...__.. 831
Cairo, Egypt, via New York City___.______.._. ..____ 5433
Calcutta, India, Un. Pac. Railroad via California.__. .. 12502
Callao, Lima, via New York City and Panama_.__. . ____ 3033
Canary Islands, yia New York City..ccocee oo .. 3373
Canton, China, via New York City and Isthmus____ __ - . 10600
Canton, China, via New York City and Cape Horn___.z21500
Canton, China, via Lake Shore and U. P. Railroads.__. g400

Canandaigua, New York, via New York Central R’'d___. 48
Cape Horn, via New York City. ... ____ .. ___..._..___ 8653
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Cape of Good Hope, via New York City_.__.__...__... 6371
Carlin, Nevada, via Lake Shore or G. W. Railways__.. 2358

Cedar Rapids, lowa, via Great Western Railway... __.. 803
 Cedar Falls, Iowa, via Great Western Railway.____._.____ 824
Charlotte, N. C., Erie R’y via Washington, D. C...... 855
Charleston, S. C., Erie R'y via Washington, D. C.___. 1030
Charles City, Iowa, via Great Western Railway_._._._.. 865
Chattanooga, Tenn., via Lake Shore Railway....._... 884
Chelsea, Mass., via New York Central Railroad_______. 502
Cherbourg, France, via New York City......_......... 3558
Gheyenne, W. T,, via L. S, or G. W. Railways.._.__.. 1545
Chillicothe, Mo., via Lake Shore Railway............. o1
Chicago, Illinois, via Lake Shore Railway.._. .__..__. 538
Chicago, Illinois, via Great Western Railway........_. 537
Chicago, 11ls., via Canada Southern Railway__________ 538
Cincinnati, Ohio, via Lake Shore Railway.._._._..... 441
Cleveland, Ohio, via Lake Shore Railway,._ .. ... ... 183
Columbus, Ohio, via Lake Shore Railway__...___..__. 321
Columbia, S. C., Erie R’y via Washington, ID. C.._.__. gbz
Concord, N. H,, via New York Central Railroad...... 537
Constantinople, Turkey, via New York City........... 5573
Corinth, Miss., via Lake Shore Railway. . _... .. ___. grh
Corning, New York, via Erie Railway_............... 132
Coark, Ireland, via New York City. . .. .ccoc..ooo5020 3799
Corry, Pa., via Lake Shore Railway._...._........... o1
Council Bluffs, Jowa, via L. S. or G. W. Rlys.__..___. 1025
Crestline, Ohio, via Lake Shore Railway.___...__.___. 258
Culpepper, Va., Erie Railway, via Washington, D. C... 532
Cynthiana, Kentucky, via Lake Shore Railway....... s 597
Danville, Va., Erie Railway via Washington, D. C..._. 714
Davenport, lowa, via Great Western Railway_._.._..__.. 720
Darwin, Minn., via Great Western. ... ... .___...._. 1005
Dayton, Ohio, via Lake Shore Railway.............. 4o1

Decatur, Illinois, via Lake Shore Railway............. 619
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Des Moines, Towa, via Great Western Railway.__..____ 894
Detroit, Michigan, via Great Western Railway.._.__.. 253
Detroit, Michigan, via Grand Trunk Railway___. .. ... 258
Detroit, Mich., via Canada Southern Railway_.__...._. 253
Dixon, Illinois, via Great Western Railway._.......... 638
Dover, N. H., via New York Central Railroad._..._._.. 560
Dublin, Ireland, via New York City.__. . _____..... 3299
Dubuque, Iowa, via Great Western Railway___._______ 726
Duluth, Minnesota, via Lake Shore Railway.__..._._.__... 1089
Duluth, via Union Line of Steamers__.. ... ....-.... 1216
Dunkirk, New York, via Lake Shore Railway__________ 40
Dunleith, Illinois, via Great Western Railway....._.._. 725
Easton,; Pa., vig Exie Railway-coooooocoao-mstooce.. 450
Edinburgh, Scotland, via New York City_____._.____.._. 4122
Elmira, New York, via Erie Railway..__.__...._.._.. 149
Erie, Pa,, via Lake Shore Raillway. ... 2. _______.. 88
Evansville, Ind., via Lake Shore Railway__._.__._.______ 684
Exeter, N. H., via New York Central Railroad.._..._. 548
Florence, S. C., Erie Railway via Washington, D. C... g¢28
Fond du Lac, Wis., via Great Western Railway........ 714
Fortress Monroe, Va., Erie R’ywia Washington, D. C.. 68g
Fort Harker, Kan., via Lake Shore Railway_...____... 1256
Fort Riley, Kan., via Lake Shore Railway___.________ 1176
Fort Dodge, Iowa, via Great Western Railway.._...._. 917
Fort Wayne, Ind., via Lake Shore Railway.._._..____. 389
Fort Howard, Wis., via Great Western Railway.___.__ 779
Frankfort, Kentucky, via Lake Shore Railway_.._.. .... 558
Franklin, Mo., via Lake Shore Railway...cccocooo oo, 765
Freeport, dllinois, via Great Western Railway.________ 658
Fredericksburgh, Va., Erie R’y via Washington, D. C._. 513
Galesburg, Illinois, via Great Western Railway......_. 700
Galway, Ireland, via New York City oo oo oo oo . 31064

Galveston, Texas, L. S., via New Orleans_....___.__.___ 1752
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Gardiner, Maine, via New York Central Railroad. ____. 665
‘Geneva, New York, via New York Central Railroad._... 121
Gettysburg, Pa., Erie R’y via Washington, D. C..___ -- 3%
Gibralter, via New York City and Liverpool. __._______ 5016
‘Glasgow, Scotland, via New York City_ ... ... 3522
Goldsboro, N. C., Erie Railway via Washington, D. C. 799
Goderich, Ont., via Grand Trunk Railway............ 1060
Grand Haven, Mich., via Great Western Railway_._.____ 442
Grand Island, Neb., via L. S. or G. W. Railways._.___. 1183
Great Falls, N. H., via New York Central Railroad.... 5372
Great Bend, Pa.; via Erie \Railway .. oo coicanaanas 222
Greensboro, N. C., Erie Railway via Washington, D. C. 762
Greenland, via New York City. ... oo o covueo-. 2233

Groton Junc., Mass., via New York Central Railroad.. 482
Guayaquil, Ecuador, via New York City and Panama... 3233

Halifax, New York Central Railroad, via Boston___.._. 883
Hamilton, Ont., via Great Western Railway_.___.._._. 67
Harrisburg, Pa., via Erie Rallwayac.- oo ioll uc. 320
Harper's Ferry, Va., via ErieRailway ... ... ........ 414
Hornellsville, N. Y., via Erie Railway.._............. or
Hartford, Conn., via New York Central Railroad.. ... 426
Havre, France, via New York City .o ccca e ccaeaaaan 3581
Havana, Cuba, via New York City. .- o oo ... 1033
Havana, Cuba, via Lake Shore and New Orleans.__.._. 1733
Haverhill, Mass., via New York Central Railroad.._... 531
Hong Kong, China, via N. Y. City, Liverp’l & E. Ind..14736
Hot Springs, Ark., via Lake Shore Railway..__....... 1075
Houston, Texas, Lake Shore via New Orleans_ . ____ ... 1802
Hudson, New York, via N. Y. C. Railroad_.________. 328
Humboldt, N. T., via L. S. or G. W. Railways..... ~-. 2519
Humboldt, Tenn., via Lake Shore Railway_........ ... 843
Iceland, via New York City. oo oS oo aaaoaac. 2933
Indianapolis, Indiana, via Lake Shore Railway_._..___.. 465

Towa City, Iowa, via Great Western Railway..._______ 774
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Isle of Man, via New York City.--coocooccncacas iaae 3598
Ithaca, New York, via Erie Railway.... .....cccoocccc 2006
Jackson, Mich., via Great Western Railway_.__._.._... 329
Jackson, Miss, via Lake Shore Railway.__..._...._... 1125
Jacksonville, Fla,, Erie R’y via Washingion, D. C..... 1463
Jacksonville, Ill., via Lake Shore Railway............ 0691
Japan, via Union Pacific and California_ .. __._._.._.. 7680
Jefferson City, Mo., via Lake Shore Railway.__........ 853
Junction City, Kan., via Lake Shore Railway.________.. 1179
Kalamazoo, Mich., via Great Western Railway.__..__. 397
Kansas City, Mo., via Lake Shore Railway._....... ... To1o
Kenosha, Wis., via Great Western Railway._.__..___.._... 588
Kingston, Jamaica, via New York City. ... ... ....._.. 1635
Kingston, Ont., via Grand Trunk Railway._..._....._. 267
Knoxville, Tenn., via Lake Shore Railway._._._...__._.__. 691
LaGrange, Kentucky, via Lake Shore Railway.__._.__. 521
Lancaster, Pa., via Erie Railway ... __...__.____..... 35%
Lansing, Mich., via Great Western Railway.__..___... 366
Lafayette, Ind., via Lake Shore Railway___........__... 498
Laramie, W. T., via L. S:'or G. W. Railways.._._.____ 1602
Lawrence, Mass., via New York Central Railroad. __ ___ 524
Leavenworth; Kan., via Lake Shore Railway._..._._____ 1037
Lexington, Kentucky, via Lake Shore Railway____.___. 540
Vibevin, via New Vork City. . oo oo e tames 4933
Lima, 8. A., via New York City.. .. ......._....._... 3700
Little Rock, Ark., via Lake Shore Railway___.. ... ___. 1035
Littleton, N. H., New York Central Railroad._______. 650
Liverpool, England, G. T. Railway, via Quebec...__.. 3179
Liverpool, England, via New York City_.._._________. 3519

Lockport, New York, via New York Central Railroad. . . 28
Logansport, Ind., via Lake Shore Railway.._._..._.._.. 461
London, England, via New York City...._......_ ... 3658
London, Ont., via Great Western Railway...... . ..... 142
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Londonderry, Ireland, via New York City._._.._.____. 3602
Louisville, Kentucky, via Lake Shore Railway__._.____. 548
Lowell, Mass., via New York Central Railroad.._..... 524
Lynchburg, Va., Erie R'y via Washington, D. C.______ 621
Macon, Ga., via Lake Shore Railway_.___ .. _________._ 1125
Macon, Mo., via Lake Shore Railway..... ... ....... 8q
Madison, Wis., via Great Western Railway.__. .. ...__. 675
Malta, via New York City and Liverpool.___ .. ________ 5076

Mammoth Cave, Kentucky, via Lake Shore Railway.._. 638
Manassas Junction, Va., Erie R'y via Washington, D. C. 477
Manilla, Phillippian Is’ds, via N. Y. City and Isthmus..11183

Mankato, Minn., via Great Western Railway__________ 1019
Manchester, N. H., via New York Central Railroad._.. 3515
Mattoon, Illinois, via Lake Shore Railway.__. _______. 504
Mazatlan, Mexico, via New York City and Panama. ... .. 5153
Melbourne, Australia, via N. Y. City and Panama......11165
Memphis, Tenn., via Lake Shore Railway_..._....._.. 925
Mendota, Ill., via Great Western Railway.._._........ 621
Meridian, Miss., via Lake Shore Railway.....__....__. 1110
Michigan City, Ill., via Great Western Railway.______. 482
Milwaukee, Wis., Gt. Western via Grand Haven._____. 527
Minneapolis, Minn., via Gt. Western Railway_ ... _____ 044
Mobile, Ala., Erie R’y via Washington, D. C.____.___. 1696
Mobile, Ala., via Lake Shore Railway......_......... 1383
Montrose, Scotland, via New York City. ... ___...___. 4093
Monrovia, Liberia, via New York City.........__.... 4283

Montreal, Quebee, via G. W. or G. T. Railways.__.... 439
Montpelier, Vt., via New York Central Railroad....... 473

Montgomery, Ala., via Lake Shore Railway_.__..._.... 1197
Mouth of Rio Grande river, via L. S. and N. Orleans... 1948
Murfreesboro, Tenn., via Lake Shore Railway. . ....... 765
Nangasaki, Japan, via New York City........_........ g8co

Nashville, Tenn., via Lake Shore Railway._........... 733
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Nashua, N. H., via New Central Railroad-__.......... 500
Natural Bridge, Va., Erie R'y via Washington, D. C... 636
New Bedford, Mass., via New York Central Railroad... 3557
Newberne, N. C., Erie R'y via Washington, D. C.._.. 858

Newburyport, Mass., New York Central Railroad...... 534
New Haven, Conn., via Erie Railway.o-cooo..co..=o. 499
New Orleans, La., via Lake Shore Railway.........._.. 1308
New Orleans, La., Erie R'y via Washington, D. C._____ 1683
New Orleans, La., via Str. from New York City.._..__. 2133
Newport, R. I., via New York Central Railroad.__. ... 547
New York City, via Erie Railway; oocacsanyaaancaa. 423
New York City, via New York Central Railroad ... _._. 440

Niagara Falls, N. Y., via New York Central Railroad._. 22
North Platte, Neb., via L. S. or G. W. Railways...... 1320
Norfolk, Va., Erie R'y via Washington, D. C......... 676

Ogdensburg, N. Y., via N. Y. Central Railroad.... ... 330
Ogden, U. T., via L. 8. or G. W. Railways.......__.. 2061
0il City, Pa., via Lake Shore Railway. ... ccooacono--- 136
Omaha, Neb., via Great Western Railway._._._._.__.___. 199
Oswego, N. Y., via New York Central Railway....._.. 185
Owego, N. Y., via Erie Railway. .l .- ‘o /. .___. 186
Palatiea, Fla. - e G I e e N s 1538
Palmer, Mass., via New York Central Railroad.___. ___. 415
Panama, Isthmus, via L. S. and New Orleans.......... 2902
Pana, Illinois, via Lake Shore Railway . .__.__._______.. 633
Paris, France, via New York City. .- .- . _._.... 3732
Paris, Ont., via Grand Trunk Railway_.._..___....... 84
Peekskill, N. Y., via New York Central Railroad. _.__. 400
Pensacola, Fla., via Lake Shore Railway.._.._.._.___. 1355
Peoria, I1l., via Lake Shore Railway. ... ... ....______ 633
Pernambuco, Brazil, via New York City..o..._......_. 6353
Petersburgh, Va., Erie R'y via Washington, D. C...... 595
Philadelphia, Pa., via Erie Railway ... .. .cceeeocn. 426

R
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Pittsburgh, Pa., via Lake Shore Railway. ... ccoooao. .. 230
Pittsfield, Mass., via New York Central Railroad _____._ 347
Plymouth, N. H., via New York Central Railroad . .__. 588
Portsmouth, N. H., via New York Central Railroad... 554
Portland, Maine, via New York Central Railroad_____. 6og
Poughkeepsie, N. Y., via N. Y. Central Railroad____. 368
Prairie du Chien, Towa, via Great Western Railway _._. 720
Promontory, U. T., via L. S. or G. W. Railways______ 2113
Providence, R. 1., via New York Central Railroad._... 497
Quebec, Prov. Quebec, via Grand Trunk Railway ____. 597
Quincy, Ill., via Lake Shore Railway .. .. __._._.____._ 771
Raleigh, N. C., Erie R’y via Washington, D. C. ______ 751
Rawlings, W. T., via L. S. or G. W. Railways.__-__.._ 1740
Reading, Mass., via New York Central Railroad. ___.__ 510
Reading; Pas;ivia Brie Railway . SEEES. o toe.) 374
Richmond, Va., Erie R’y via Washington, D. C.... .. 573
Rochester, N. Y., via New York Central Railroad... ... 67
Rock Island, Illinois, via Great Western Railway.___.. 710
Rome, N. Y., via New York Central Railroad...__.... 188
Rome, Italy, via New YorkGityo_ - .- = -uoiit 4633
Rutland, Vt., via New York Central Railroad ... ._._. 366
Sacramento, Cal., via L. S. or G. W. Railways.._...... 2803
Sacramento, Cal., via N. Y. City and Cape Horn..__.. 19280
Saginaw, Mich., via Great Western Railway.._..._.__... 351
Salt Lake City, U, T., via L. S. orG. W. R'ys _______ 2108
Salem, Mass., via New York Central Railroad ... ..... 514
San Francisco, Cal.; viaL. S.or G. W. R'ys ..__.___. 2925
Sandwich Islands, via New York City ... ... ... ... 7590
Sandwich Islands, via Un, Pac. and Cal. ............. 5020
RARTOT s Bl e e e e T A e
Saratoga, N. Y., via N. Y. Central Railroad . .._._.... 303

Sarnia, Ont., via Grand Trunk Railway ... ____...... 195
Sauk Rapids, Minn., via Great Western Railway. . ___.. 10171
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Savannah, Ga., Erie R’y via Washington, D. C....... . I202
Schenectady, N. Y., via New York Central Railroad ... 281
Scranton; Fasvin Ere Ratlway .. oo oo cavsacamusas 372
Sheridan, Kan., via Lake Shore Railway ... ... ... 1442
Sidney, Neb., via L. S. or G W. Railways . ... _...... 1443
Singapore, India, via New York City__.._ ... ______..13356
Sioux City, Iowa, via Lake Shore Railway ____ ___. ____ 1080
Skowhegan, Maine, via N. Y. Central Railroad ... .__. 700
Society Islands, via San Francisco and S. Islands...._. 7410
Southampton, England, via New York City_.......... 3316
Springfield, Mass., via New York Central Railroad.__.. 400
Springfield, Ill., via Lake Shore Railway ........__.._. 657
St Angystivies Bla,_ . c o0 oo SNl L L 1899
St. Catharines, Ont., via Great Western Railway._._..... 41
St. Joseph; Mo., via Lake Shore Railway.__....._._.. 977
St. Louis, Mo., via Lake Shore Railway .._..__.__.... 728
St. Paul, Minn., via Great Western Railway ... ___._. 932
'St. Petersburg, Russia, via New York City___...__.__. 48350
Stamford, Conn., via Erie Railway ... .. .._.._._._... 458
Stratford, Ont., via Grand Trunk Railway.._.__.___._. 115
Syracuse, N. Y., via New York Central Railroad. . ___ .. 150
Tampico, Mexico, via New York City ... ___._________ 2933
Terre Haute, Ind., via Lake Shore Railway __._.______. 538
Titusville, Pa., via Lake Shore Railway._.. .. _.....__._.. 118
Touno, Nev., via L. 5. or G- W. Railways._....._ ... 2244
Tolono, Ind., via Lake Shore Railway....._.._..___._. 3581
Toledo, Ohio, via Lake Shore Railway ........_.__._. 205
Toronto, Ont., via Great Western Railway_._. ____ ____ 105
Trenton, N. J.; via Erie Railway .-« coceaee oo, o, 456
Troy, N. Y., via New York Central Railroad .. ________ 301
Truckee, Cal., via L. S. or G. W. Railways.__.______ . 2683
Utica, N. Y., via New York Central Railroad .....__.. 203

Vera Cruz, Mexico, via New York City..___._.___.___ 2633
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* Vicksburg, Miss., via Lake Shore Railway ... ... ... 1170
Vincennes, Ind., via Lake Shore Railway._...._.._._... 633
Wabash, Ind., via Lake Shore Railway.___.__...._._... 431
Wahsatch, Utah, via L. S. or G. W. Railways_________ 1997
Wardsworth, Nev., via L. 8. or G. W. Railways._.._... 2614
Washington, D. C., via Erie Railway .. .. .- ... 443
Watertown, N. Y., via N. Y. Central Railroad ___.___. 26io
Waterbury, Conn., via N. Y. Central Railroad ____.__. 489
Waterville, Me., via New York Central Railroad._..__.. 692
Waverly; N. Y., viaErie Railway ..o ... .= 167
Wells River, Vt., via New York Central Railroad______ 630
Welden, N. C., Erie Railway via Washington, D. C.... 659
Westfield, Mass., via New York Central Railroad . .._.. 390

White River Junction, N. H., via N, Y. C. Railroad... 537
White Mountains, N. H., via N. Y. C, Railroad..._... 580

Wilmington, N. C., Erie R’y via Washington, D. C.... 821
Wilmington, Del., via Erie Railway_ ... .. -__..o._.. 454
Williamspott, Pa., via Erie Bailwayis /..t ...l . 22

Winnemacea, Nev., via L. S. or G. W. Railways.._.._. 2476
Worcester, Mass., via New York Central Railroad.____. 454
Xenia, Ohio, via Lake Shore Railway . ... ...cc...... 340
Yokohama, China, via New York City.._. ..c....... ..12500
Yonkers, N. Y., via New York Central Railroad....... 426

Zanesville, Ohio, via Lake Shore Railway.........ca.. 330
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@o our Patrons and the Public.

In former editions of this Cook Book we incorporated
a Catalogue of our goods in stock at the time of issue, but
have omitted it from this edition because NOVELTIES are
being continually introduced in all branches of our business.
However, in order to keep our patrons and the public posteds
we shall &ssue a semi-annual Catalogue whick we will be pleased fo
Jurnish upon application, by mail or otherwise.

It has been our earnest endeavor to merit in every respect
the confidence bestowed on us, by always supplying the best
of everything pertaining to our liné of business, and that we
have by so doing gained a liberal and constantly increasing
patronage and popularity, is to us a matter of considerable
pride.

Inasmuch as we handle pure and reliable goods only, we
do not attempt to compete with prices quoted on inferior
or adulterated goods, but we do claim that our prices are as
low as the lowest, and frequently lower, for goods of reputa-
tion and prime quality.

With many thanks for past patronage, and soliciting a
continuance of same, with the assurance that we will strive to
maintain our present position of the

LEADING GROCERY HOUSE OF BUFFALO.
Catalogues cheerfully furnished upon application by mail or otherwise.
We are, yours most respectfully,
[READ NEXT PAGE.] DINGENS BROTHERS.



HOW TO BUY AND WHERE,

There are two ways in which to supply your wants : One,
to find a reliable merchant and make use of him whenever you
have need ; the other, to go in search of so-called ‘¢ bargains®’
offered by adventurers. In one case you will get your mon-
ey's worth of honest goods—no more ; in the other you will
be served with spurious goods and only learn your loss, when
your health tells you you have been deceived.

WHAT ADVANTAGES CAN WE OFFER P

We buy for cash and sell for cash, therefore no losses or
bad debts are added to the cost of goods—to be paid by the
purchaser—a saving of ten per cent. at least. Our large sales
enable us to buy large quantities, a saving of from 2 to 5 per
cent., the benefit of which accrues to our patrons. Owing
to rapid sales you are sure of getting Fresh Goods.

We give our patrons the option of the following modes of
ordering :

To those who cannot visit us personally, to get our prices
and leave their orders, we will state, that they can send us
their orders by mail for about the quality of goods they want,
and can rest assured that the order will be filled at the lowest
market price, on day of receipt of order, or we will cheerfully
quote prices on such goods as may be enquired for or wanted,
and hold prices open for a reasonable length of time, and
should the prices decline before shipment, our patrons will
receive the benefit.

QOur method of payment is as follows ;

1. To responsible parties, furnishing satisfactory refer-
ence, goods will be shipped, subject to remittance after they
have been received and examined.

2. C. 0. D. by freight, to our firm name, and draft ac-
companied by Bill of Lading, made on the party ordering,
throulgh a Bank or Express Company.

. C. O. D. by Express, (light packages, as teas, spi-
ces, etc oy EICY)
4. Cash or Draft, or Post Office Money Order to accom-
pany the order for goods.

N. B. Make Checks, Post Office Orders or Drafts paya-
ble to the order of DINGENS BROTHERS.

When Clubs order from us, we parcel each one's goods
separately, (if desired) and mark the names and contents
plainly on each package, and pack in a barrel or box.

No charge for package, nor for cartage to depots.
Address simply, DINGENS BROTHERS, Buffalo, N. Y. (SEE NEXT PAGE. )



(Extract from a popular Monthly Magazine.)

All About a Cup of Fine Coffee.

If at any time the need of a cup of good Coffee is felt, it is at our
breakfast table, and nothing annoys one so much as the absence of this
essential, soothing and invigorating tonic. The fault is frequently attrib-
uted to the cook when it is really occasioned by the quality of the Coffee
purchased. “Tis true, the fault may at times be the Cook’s ; through care-
lessness, either in using water that has remained over night in the tea-
kettle, or in preparing the coffee too long before it is served, or having
neglected to thoroughly clean the coffee pot; even too old a coffee pot
is detrimental to the production of a cup of fine coffee; but let the cook
be ever so proficient, and all the other conditions perfect, the grand se-
cret lies in the berry—it must be of the proper quality, age and roast;
one kind or growth of cofiee, be it the most expensive, will not alone pro-
duce the desired result, hence the efforts of Grocers to obtain a com-
bination that will produce a cup of fine Coftee, and when once attained,
it is a secret as guarded as a valuable jewel. Dingens Bros., Grocers,
333 Main Street, have discovered a combination of Java and Mocha that
has never been equalled, and orders are received for it from all parts of
the country. Therefore, if you want a cup of fine coffee, if only for
once, try a pound of their Combination; our word for it, you'll enjoy
your Coflee, and thank us for the information.

In connection with the above, note these facts : Dingens Bros. are
acknowledged as being headquarters for fine Teas and Cofiees; their
combination of Java and Mocha coftee is acknowledged to be the coffee
par excellence, and has acquired a reputation that they are proud of. The
secret of its popularity is due, first to the careful blending of the finest
grades of Mocha and Java, in such proportions as to give a certain tone
to the too mild properties of the Java (when used alone,) by a sufficient
quantity of the strong and subtle Mocha. Independent of this secret of
the proper proportions, when they find the coffees that produce the desir-
ed result, they purchase the entire line, thereby insuring a continued
similarity in their combination—a fask reguiring both skill and capital,
Again, these large purchases, which enable them to procure the goods at
prices way below the price paid by grocers who purchase only from
second or third hands, enables them to give a better quality for the price
asked, than the generality of dealers.

Not one grocer in fifty buys the green coffee and roasts it himself,
but sells you a coffee purchased from Spice Dealers, called Java and
Mocha, and neither he nor you can tell what you are getting.

Last, but not least, and a very important item, their large sales en-
able them to send out coffees freshly roasted.  ZViey roast daily.

[READ NEXT PAGE.]



WINES, LIOUORS, CIGARS, Etc.
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WINES, LIQUORS,
ALES AND BEER,

CORDIALS & CIGAR DEPARTMENT

Is complete in Every Detail. Upwards of
Thirty ¥ ears’ Experience
In this line of business has demonstrated the advant-

ages and necessity of handling only articles of
good quality and known purity. The knowl-

edge we have obtained by experience, and .
the facilities we have acquired for
procuring the best goods,

FROM THE PRODUCERS DIRECT,

Enable us to not only guarantee QuUALITY AND PuriTy, but
to offer them at prices that no ordinary house can
compete with. Competitors may claim to offer
similar goods at our prices.

COMPARISON IS ONE TEST.

Confidence in the house is the true test, and for the latter
we can refer to thousands who have honored us with
their patronage for the past quarter of a century.

Receiving all our Imported Goods and Fine Whiskies
in Bond, we can guarantee absolute purity.
ALL POPULAR BRANDS OF
Champagnes at Importer’'s Prices.
ALL THE POPULAR
Mineral Waters Fresh from the Springs.



IMPORTED
CIGARS. >

CIGARS.

We Call the Especial Attention of Smokers to onr

CIGAR DEFPARTMEINT.

We receive Fresh Cigars almost daily, both Imported
and Domestic, and can therefore always furnish a fresh
cigar to those desiring them. We do not handle low-
priced or inferior brands of Imported Cigars, because
a better cigar of Imported Havana Tobacco can be
produced here by Cuban workmen for the same
money. A fullline of Key West Cigars.

N. B.-We aro eontinnally adding new brands of Troo Marit
only, and donot handle any Tenomont Eouso Makos,

GEND FOR OUR CATALOGUE.

KEY WEST 7
CIGARS.
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PART II.

100

There are natural cooks as well as natural musicians, and
there is a charm in both that can never be reached by art.
The delicate taste that decides whether there shall be a grain
more of this or that in .the seasoning of a soup; the eye that
discerns, as by intuition, whether the gravy is of the proper
thickness, the rolls just light enough for the oven, and the jelly
of perfect shade and stiffness ; are like an exquisite ear, beautifu]
taste, and graceful touch in music. They are rare gifts, however,
and the majority of those who would excel in either art must
accept the necessity of scales and measures. For exactness of
proportions it is safer to weigh solids and measure fluids; to
weigh even by ounces and half ounces, and to measure even by
gills and half gills.

Teacups and tablespoons, dessert and teaspoons vary in size,
and it is, moreover, difficult to know how closely the butter,
flour, or brown sugar may lie in them. If a recipe says
¢t heaping " it is very indefinite, as a teaspoon may be heaped
from one-third to double its even quantity; and the ¢ scant
cup of butter’” may have an easy range, varying in weight
from half an ounce to an ounce and a half. It seems impossi-
ble, however, to avoid using a tablespoon and teaspoon as
measures, a tablespoonful of flour being less than halfan ounce,
and a teaspoonful of the same still more difficult to weigh.
Many cooking spoons hold very much more than tablespoons,
and cannot be used for this purpose. The true tablespoon
measure is one-eighth of a gill, and the teaspoon used in these
recipes holds one-third of a tablespoonful. No rule is given
in which the measure is heaped. In many cases the word even
precedes the measure, but it is simply for the safety of those
who may not have read this explanation. But with all this
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exactness in measuring and weighing, it must be remembered
that good ingredients are indispensable to success; the best
cooking cannot make a good dish of a joint of meat too
recently killed or too long hung, nor a palatable omelette from
eggs that are not perfectly fresh ; nor with the utmost skill can
good bread be made from poor flour, nor good cake with any
other than sweet butter.

TABLE OF WEIGHTS AND -MEASURES.

4 tablespoonfuls equal to 4 gill.
8 £ e xogill

2 gills % pint.
4 ¢ i 1 pint.

2 pints 1 quart,
? quarts ¢ 1 gallon.
14 gallon “« I peck,
I :‘ L peﬁk.
2 $ ‘¢ 1 peck.

g e ¢« 15 bushel.
B et ¢ 1 bushel.

A common-sized tumbler holds half a pint.

A common-sized wineglass holds half a gill.

One quart of sifted flour equals one pound.

One quart of cornmeal equals one pound and two ounces.

One quart of closely-packed butter equals two pounds.

One quart of powdered sugar equals one pound and seven
ounces.

One quart of granulated sugar equals one pound and nine
ounces.

A bit of butter the size of an egg weighs about two ounces.

SOUPS.
837. Stock.
A diversity of opinion exists as to the quality of soups and
dishes prepared from stock. While some cook-books are

silent upon the subject, most of them advocate the preparation
of stock, and claim that no kitchen should be withcuc it; true,
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it is useful in the preparation of some sauces and is economical,
but to us there is a sameness of flavor in all dishes prepared
from stock, that reminds one of hotel soups and dishes, which
all taste alike. However, as our aim is to suit all tastes, we give
the best methods of preparing stock, also full recipes for the
production of soups without the use of stock. In the preparation
of stock THE FIRST ESSENTIAL is a tightly-covered kettle, either
tinned iron or porcelain lined, holding not less than two
gallons ; three being a preferable size. Whether cooked or
uncooked meat is used it should be cut into small bits, and all
bones broken or sawn into short pieces, that the marrow may
be easily extracted.

To every pound of meat and bone allow one quart of cold
water, one even teaspoonful of salt, and half a saltspoonful of
pepper. Let the meat stand till the water is slightly colored
with its juice ; then set it upon the fire, and let it come slowly
to a boil, skimming off every particle of scum as it rises. The
least neglect of this point will give a broth in which bits of
dark slime float about, unpleasant to sight and taste. A cup
of cold water, thrown in as the kettle boils, will make the scum
rise more freely. Let it boil steadily, but very slowly, allowing
an hour to each pound of meat. The water will boil away,
leaving, at the end of the time specified, not more than half or
one-third the original amount. In winter this will become a
firm jelly, which can be used by simply melting it, thus ob-
taining a strong, clear broth ; or can be diluted with an equal
guantity of water, and vegetables added for a vegetable soup.

The meat used in stock, if boiled the full length of time
given, has parted with all its juices, and is therefore useless as
food. Strain, when done, into a stone pot or crock kept for
the purpose, and, when cold, remove the cake of fat which
will rise to the top. This fat, melted and strained, serves for
many purposes better than lard. If the stock is to be kept
several days, leave the fat on till ready to use it. Fresh and



262 SOUPS.

cooked meat may be used together, and all remains of poultry
or game, and trimmings of chops and steaks, may be added,
mutton being the only meat which cannot well be used in
combination ; though even this, by trimming off all the fat,
may also be added. If it is intended to keep the stock some
days, no vegetables should be added, as vegetable juices fer-
ment very easily.

In order to prepare soup, it is only necessary just before
dinner each day, to cut off some of the jelly and heat it. It is
very good with nothing additional ; but one can have a change
of soup each day by adding different flavorings, such as onion,
macaroni, vermicelli, tomato, tapioca, sago, spring vegetables
(which will make a Julienne), poached eggs, fried bread,
asparagus, celery, green peas, etc. Stock is also valuable for
gravies, sauces, and stews.

The secret of a savory soup lies in many flavors, none of
which are allowed to predominate, and careful and frequent
tasting is very essential to insure success.

RECIPES FOR SOUPS FROM STOCK.

838. Beef Soup with Vegetables. [Tme.—AN HOUR
AND A QUARTER. |

ArTICLES.—Two quarts of stock, one small carrot, a turnip,
a small parsnip, two onions, all chopped fine; a cupful of
chopped cabbage ; two tablespoonfuls of barley or rice; six
fresh tomatoes sliced, or half a can of canned tomatoes, and a
saltspoonful each of pepper and curry powder.

DirecTions.—Place the stock on the fire to boil ; as soon as
it boils add the vegetables, let boil half an hour, then add rice
or barley, previously washed in cold water, next your seasoning,
and let all boil together about half an hour.

839. Julienne Soup. [TiME.—ONE HOUR.]

ArticLEs.—Two quarts of stock, two medium sized carrots,
a medium sized turnip, a piece of celery, the core of a head of
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lettuce, and an onion; cut them into thin pieces about an
inch long, add a pinch of salt and a teaspoonful of sugar.

Direcrions.—Fry the onions in butter over a moderate fire ;
do not Ist them burn; add the ecarrots, turnip and celery—
raw if tender, if not, boil them separately for a few minutes-
After frying all slowly for a few minutes, season with the salt
and sugar, then moisten with about a gill of your stock, and
boil until reduced to a glaze; now add your stock, and let
boil slowly ; a quarter of an hour later add the lettuce.

840. Mullagatawny Soup. [TiME.—ONE HOUR AND A HALF. ]

ArTicLES.—Two quarts of stock, one fowl or rabbit cut in
small joints, four thin slices of lean ham, one ounce of pounded
almonds, one clove of garlic, six small onions, two tablespoon-
fuls of curry powder, a pinch of salt and one of pepper.

Direcrions.—Slice and fry the onions to a delicate brown,
and slightly brown the joints of the fowl or rabbit, line the
stew pan with the ham and put in the onion, garlic, fowl and
stock, let it all simmer till tender, skim, and when the meat is
done add the curry powder, rubbed smooth with a little of the
stock, also the almonds pounded with a few drops of stock
added occasionally and season to taste.

841. Sago and Tomato Soup. [TiME.—FoRTY MINUTES.]

ArTicLes.—Two quarts of stock, two quarts of peeled sliced
tomatoes, a sliced onion, one and one-half pints boiling water,
four tablespoonfuls of sago, two teaspoonfuls of salt, three tea-
spoonfuls of sugar, half a teaspoonful of pepper, and four
cloves.

DirecTioNs.—Boil the tomatoes and sliced onion till half
cooked, pour the water on the sago and let boil ten minutes ;
add it to the tomatoes, next add the stock well warmed, then
the seasoning, and boil the whole ten minutes.

842. Asparagus Soup. [TME.—FORTY-FIVE MINUTES. ]
ARrticLES.--Two quarts of beef stock, one onion, four small
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bunches of asparagus, a little mint, one ounce of flour, two
ounces of butter, salt and cayenne pepper to taste, and one
gill of cream.

Directions.—Boil the asparagus and mint fifteen minutes
until tender, cut off the heads about one inch in length and
set them aside, boil the stems till very tender, pass through a
sieve and mix with the stock well heated, add the flour, rubbed
smooth with the butter, next the seasoning, then the cream ;
let it simmer until the flour is cooked, then add the heads of
the asparagus and serve. If the soup is not green enough, color
with juice pressed from fresh spinach.

843. Sorrel Soup (French). [TmME.—TWENTY-FIVE
MINUTES. ]

ArticLes.—Four quarts of stock, a piece of butter the size
of an egg, three sprigs of parsley, a little mint, three leaves of
lettuce, one onion, one pint of sorrel, a little nutmeg, pepper
and salt, the yolks of four eggs, two tablespoonfuls of flour,
and a cup of cream.

Directions.—Chop the parsley, lettuce, sorrel, mint and
onion fine, place in a saucepan with the butter and seasoning,
cover and let them cook or sweat ten minutes, then add the
flour, mix well, and add gradually your stock, let it boil ten
minutes ; beat the yolks of the eggs, mix with a small cup of
cream, and stir into the soup when ready to serve.

844. Leek Soup (Scotch). [TiME.—~THREE HOURS. ]

ArTicLES.—One dozen leeks, four quarts of stock, half a
teaspoonful of pepper, two teaspoonfuls of salt and one small
fowl.

DirecTIONS.—Carefully wash the leeks, cut them into pieces
about an inch long, drain them through a colander, put them
into the beef stock, season, and let it boil gently, adding the
fowl in time for it to be well boiled.



MATTRESSES,

JAMES ALLAN,
148, 150 and 152 NIAGARA ST.

MANUFACTURER OF

Spring Beds and Mattresses,
Fowler's Patent Metallic
Roll-Up Chain Top-Spring Bed,
Kreighoff's Patent Metallic Spring Bed,

The Boston Spring Bed, Allan's Upholstered Spring Mat-
tresses, Hair Mattresses, Japanese Mattresses, Fibre

or Palm Leal Mattresses, Husk Mattresses,
Sea Grass Mattresses.

OLD HAIR MATTRESSES

TEHOROUGEHIL,Y STEAMED,

Picked and Made Over Equal to New.

PRIME LIVE GEESE FEATHERS

FEATHER PILLOWS.
OLD FEATHERS RENOVATED.

Prices Reasonable. Send for Price List.

— O R—

Steam Carpet Beating and Renovating Works,

Are acknowledged to be unsurpassed in the country, and we
can guarantee satisfaction,

148 to 152 Niagara St., BUFFALO, N. VY.
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JAMES CHALMERS' SONS,
GELATINE.

CHALMERS' GELATINE

—15 SPECTALLY FREPARED FOR—

FFAMII.Y USIE,

And is acknowledged to be an article of the

HIGHEST STANDARD OF EXCELLENCE.

—THIS —

GELATINE
Is manufactured under the personal supervision of the manufactu-

rer, thereby ensuring perfection in all the various
processes of manufacture.

UNIFORM WEIGHT AND (UALITY GUARANTEED,

——AND WHEN MADE UF FOR——

JHELLIBS, BTG

——WILL BE FOUND——

VERY PURE AND HANDSOME,

—AND 15 A—

FIRST-CLASS CELATINE

IN EvVERY RESPECT.
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845. Puree of Carrots (French). [TmE.—Two HOURS
AND A HALF.]

ArTicLEs.—Seven or eight carrots, one onion, one turnip,
two or three slices of lean ham or bacon, a bunch of parsley,
two bay leaves, two dessertspoonfuls of flour, one-quarter
pound butter, one pint of water, five pints of stock, one tea.
spoonful of sugar, and seasoning.

DirecTiONS.—Scrape and cut into very thin slices all the
red part of seven or eight carrots, slice a small onion and a
turnip, which you put into a stewpan with a bunch of parsley
and a couple of bay leaves, and fry in one-quarter of a pound
of butter, then add the scraped carrots with a pint of water,
and let all stew till tender; pour in the stock with a little salt
and two dessertspoonfuls of flour, stir it over the fire, and let
it boil for twenty minutes; strain through a sieve, give it a
boil again for ten minutes, and serve with fried bread cut into
dice in the tureen.

846. Macaroni Soup. [TmE.—THIRTY MINUTES. ]

ArticLEs.—Three quarts of stock and one-quarter pound
macaroni.

Directions,—Break the macaroni in pieces two to three
inches long, boil twenty minutes in two quarts of water to which
has been added a teaspoonful of salt, then drain in a colander ;
place your stock in the kettle; when well warmed, add the
macaroni, let it simmer five minutes and serve.

847. Vermicelli Soup. [Tive.—FirTEEN MINUTES.]

ArticLEs.—Three quarts stock and two ounces of vermicelli.

DirecTioNs.—Place your vermicelli in a colander, pour a
quart of water over it, let it drain, add to the stock when
warm, let it simmer a few minutes and serve.

848. White Soup with Almonds. [TmMe.—THiRTY
MINUTES. ]
ArTticLES.—One quart of beef stock, one pint of eream, two

5
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ounces of sweet almonds, blanched and pounded to a paste,
(using a little water to prevent their becoming oily), two ounces
of butter, three tablespoonfuls of flour, quarter of a teaspoonful
of pepper, half a teaspoonful of salt, and the rind of one lemon.

DirecTions.—Put the cream over in a double boiler, when
warm add the lemon rind, heat your stock in a saucepan, when
hot pourit gradually into the cream ; add all the other ingredients
and let it simmer fifteen minutes. Take out the lemon when
the soup is sufficiently flavored.

SOUPS NOT MADE FROM STOCK.
849. Venison Soup. [TiME.—THREE HOURS. ]

ArTicLES.—Three pounds of venison, (what are considered
the inferior parts will do), one pound corned ham or pork, one
onion, one head of celery, one tablespoonful of butter, one
tablespoonful of browned flour, a tablespoonful of walnut or
mushroom catsup, a teaspoonful of Worcestershire sauce, a
good sized wineglassful of sherry or Madeira wine, two or three
blades of mace; and six whole peppers.

DireEcTioNs.—Cut up the meat, chop the vegetables and
place in the pot with sufficient water to cover them, keep on
the lid of the pot all the while and stew slowly for one hour ;
then add two quarts of boiling water, with the mace and pepper,
boil two hours longer, salt and strain ; return the liquid to the
pot, stir your flour .and butter together with a little warm
water into a thin paste, then stir into the soup, then add the
catsup, sauce and wine, let it simmer five minutes and serve
immediately.

850. Plain Chicken Soup. [TiME.—THREE HOURS.]

ArticLES.—One old chicken, four quarts of cold water, a
teacupful of rice, and a sprig of parsley.

Direcrions.—Cut up the chicken and break all the bones ;
put it in the water and let simmer three hours, skimming it
well ; the last hour add the rice and parsley, giving it an hour
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to cook ; when done, let the kettle remain quiet for a few
moments on the kitchen table ; then skim off every particle of
fat ; then pour all on a sieve placed over some deep dish, pick
out all the bones, meat and parsley and press the rice through
the sieve ; then mix the rice with the soup until it resembles a
smooth puree, and season with pepper and salt to taste. Strain-
ing off the soup may be omitted, and it may be served with the
addition of croufons, that is, thin slices of bread cut into dice
and browned in the oven ; the croufons or dice are added just
before serving.
851. Ox Tail Soup. [TimME.—Four HOURS.]

ArTticLes.—Two ox tails, a good sized carrot, two onions,
one stalk of celery, a little parsley, and a small cut of pork,
pepper and salt to taste, three cloves, and four quarts of water_

Direcrions.—Cut the ox tails at the joints, slice the vege-
tables (except one onion) and mince the pork; put the pork
into a stewpan, when hot add first the sliced onion, when it
begins to color add the ox tails, let them fry a very short time,
now cut them to the bone that the juice may run out in boiling,
put both the ox tails and the fried onions in a soup kettle with
the water, let simmer about four hours, then add the other veg-
etables, with the cloves stuck in the other onion, salt and pep-
per to taste; as soon as the vegetables are well cooked the
soup is done ; strain it and select some of the joints (about one
for each plate) trim, and serve them with the soup. Joints
may be left out if preferred.

852. Mock Turtle Soup. [TIME.—SIX HOURS.]

ArTicLES.—One calf’s head well cleaned, with the skin on
it, two onions, one bunch of sweet herbs, five tablespoonfuls
of butter, and five of browned flour, one teaspoonful of pepper,
two of salt, two raw eggs, a little flour, two glasses of sherry
wine, one tablespoonful of mushroom or walnut catsup, five
quarts of cold water, and one lemon.
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Direcrions.—Soak the calf’s head one hour in cold water,
then put over to boil in five guarts of water, until the bones
can be removed from the flesh, leave the broth and bones in
the pot, lay aside the tongue, the cheeks and fleshy parts of
the scalp to cool, chop the rest, including the ears, very fine,
reserve four spoonfuls of this for forcemeat balls, season the
rest with the pepper, salt, onion and herbs, and put back into
the pot; cover closely and cook two hours; should the liquor
sink to less than four quarts, replenish with boiling water, Just
before straining the soup take out half a cupful ; put into a
frying pan ; heat, and stir in the browned flour, (first made
into smooth thin paste with cold water,) also the butter, simmer
ten minutes stirring constantly. Strain the soup, scald the
pot, and return the broth to the fire; have ready the tongue
and fleshy parts of the head, cut (after cool) into small squares ;
also about fifteen balls made of the chopped meat highly seas-
oned and worked into the proper consistency with a little
flour and bound with the raw eggs beaten into the paste ; they
should be as soft as can be handled ; grease a pie pan, flour the
balls and set in a quick oven until a crust forms upon them,
then cool ; next thicken the strained broth with the mixture
in the frying pan, stirred in well; then drop in the dice of
tongue and fat meat, cook slowly for five minutes; put the
forcemeat balls and thin slices of a peeled lemon, in the tureen,
pour the soup upon them, add the catsup and wine, cover five
minutes and then serve.

853. Oyster Soup. [TiME.—FIFTEEN MINUTES. ]

ArticLes.—Two quarts of oysters, one quart of milk, a
tablespoonful of salt, half a teaspoonful of pepper, a piece of
butter the size of an egg, and one-quarter pound oyster crackers,

DirecTioNs.—Strain the liquid from the oysters and add an
equal amount of water, then the milk, the butter and the sea-
soning ; let it come to a boil, skimming well ; let boil abeut
two minutes ; add the oysters and let boil up once ; place the
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crackers in the tureen, pour the soup over them and serve.

854. French Oyster Soup. [TiME.—TWENTY-FIVE
MINUTES. ]

ARTICLES.—One quart of oysters, one pint of water, a piece
of butter the size of an egg, five cloves of garlic, half a tea-
spoonful of salt, and one-quarter teaspoonful of pepper.

Direcrions.—Fry the garlic in a saucepan with the butter
till they have acquired a light brown color, strain the liquid
from the oysters, put in the kettle with the water, garlic and
butter, let boil up once, put in the oysters and let boil one
minute, serve with crackers as in the above recipe, or the soup
may be served without crackers.

855. Clam Soup. [TiME.—FORTY-FIVE MINUTES. ]

ArticLEs.—TFifty clams, one quart of milk, one pint of
water, two tablespoonfuls of butter, and seasoning.

DirecrioNs.—Drain the liquor from the clams and put it
over the fire with a dozen whole peppers, a half a dozen blades
of mace, and salt to taste ; let it boil for ten minutes, then put
in the clams and boil for half an hour quite fast, keeping the
pot closely covered ; if you dislike to see the whole spices in
the tureen, strain them out before the clams are added ; at the
end of the half hour add the milk, which has been heated to
scalding, not boiling, in another vessel ; boil up again, taking
care the soup does not burn, and put in the butter ; then serve
without delay. If you desire a little thicker soup stir a heaping
tablespoonful of rice flour into a little cold milk and put in
with the quart of hot.

856. Clam Soup, No. 2. [TiME.—THREE HOURS. ]
ArticLes,—A knuckle of veal, fifty clams, one onion, butter
the size of an egg, a tablespoonful of flour, the yolks of two
eggs, a little parsley, and one-half a pint of milk.
DirecTioNs.—Boil for three hours a knuckle of veal with a
goodly portion of water ; when the scum rises, skim it, and
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add the onion ; stramn and add the liquor of the fifty cl'ams;
thicken with a tablespoonful of flour, well rubbed with a piece
of butter the size of a small egg ; have your clams cut in three
pieces ; beat the yolks of two eggs very light and put them into
the tureen with a little parsley and one-half pint milk; just
before serving drop the clams into the boiling soup, letting
them boil up once, and then pour into the tureen, stirring well
its contents while doing so.

857. Nantucket Soup. [TIME.—THIRTY MINUTES.]

ArticLES.—Half a pint of codfish, picked fine, two quarts
of water, one quart of milk, three ounces of butter, one ounce
of flour, half a teaspoonful of pepper, and three eggs.

Directions.—Boil the codfish slowly-in the water for fifteen
or twenty minutes, soften the butter with a little of the boiling
water, and mix it until smooth with the flour and pepper ; put
it in the soup and after boiling a minute or two add the milk ;
when it boils again stir in the beaten eggs and serve with bread
dice strewn over the top.

858. Noodles (plain). [TIME.—ONE HOUR AND A HALF.]

ArticLes.—Three eggs, a little salt, and flour to make a
stiff dough. :

DirectioNs.—Add to the three eggs (slightly beaten) two
tablespoonfuls of water, a little salt and enough flour to make
a rather stiff dough ; work it well for fifteen or twenty minutes,
adding flour when necessary ; when pliable cut off a portion at
a time, roll it thin as a wafer, sprinkle with flour and roll it
into a tight roll; with a sharp knife cut it from the end into
very thin slices about one-sixteenth of an inch in thickness,
and let them dry an hour or so. They will keep quite a while,
if well dried, and may be used to add to plain beef or veal soup.

850. Noodles, to Serve Boiled. [TiMe.—FirTEEN
MINUTES. |
ArmicLes,—Three cups of fresh noodles, three quarts -of
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salted beiling water (a good tablespoonful of salt will salt three
quarts sufficiently,) butter the size of an egg, and half a cupful
of bread crumbs,

DireEcTions.—When the salt water is boiling, strew them in
the water a few at a time, stirring them continually to prevent
them from matting together ; ten minutes should cook them ;
skim them out when done and keep on a warm dish in a warm
place ; place the butter in a pan and fry half a cupful of bread
crumbs to a light brown color, pour the butter and bread
crumbs over the top of the noodles and serve ; or some of the
noodles may be fried brown and strewn on top, it may also be
served with a sauce, (see noodle sauce.)

860 Noodle Soup.

Add to the water in which the noodles were boiled, a piece
of butter the size of an egg, a tablespoonful of chopped parsley,
half a cupful of sweet cream, if you have it—and half a cup of
noodles ; season with more salt if necessary; let boil up once
and serve,

861. Beef or Veal Noodle Soup.

Add to plain beef or veal soup a small handful of the dried
or fresh noodles, about twenty minutes before serving, which
will be long enough time to cook them.

862. Eel Soup. [TiME.—ONE sHOUR.]

ArticLEs.—Three to three and one-half pounds of eels, one-
half pound salt pork, one pint milk, two eggs, one head of celery :
or a small bag of celery seed, a little parsley, one small carrot,
one small onion, and a piece of butter the size of a walnut.

DirECTIONS.—Skin and clean the fish and cut them up, chop
the pork into small pieces, put them together in the pot with
two quarts of water; add the herbs, etc.; season with salt
and pepper to taste; let boil one hour, then strain, return to
the pot and add the milk already heated ; next the eggs beaten
to a froth ; next a lump of butter the size of a walnut ; boil up
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once, and serve with dice of toasted bread in the tureen. Pass
sliced lemon or pickled walnuts with the soup.

863. Lobster Soup. [TiME.—THREE HOURS, INCLUDING
THE TIME REQUIRED TO PREPARE THE BROTH. |

ArTicLES.—Two quarts of veal or chicken broth, two eggs,
boiled hard, and one large lobster.

Directions.—Boil the lobster, and extract the meat ; if you
purchase a boiled lobster, of course this is not necessary ; ex-
tract the meat, setting aside the coral, cut or chop up the meat
found in the claws, rub the yolks of the boiled eggs to a paste
with a teaspoonful of butter ; pound and rub the claw meat in
the same manner and mix with the yolks; beat up a raw egg
and stir into the paste, season with pepper and salt, and if you
like with a little mace ; make into forcemeat balls and set away
with the coral to cool and harden; by this time the stock
should be well heated, when put in the rest of the lobster meat
cut into square bits; boil fifteen minutes, during which time
reduce the coral to a fine smooth paste in a bowl, with a few
spoonfuls of the broth, of about the consistency of boiled
starch, stirring carefully into the hot soup; then drop in the
forcemeat balls, after which do not stir, lest they should break ;
simmer a few minutes, but do not allow it to boil, or the
beautiful rosy hue of the soup will change to a dingy brown.

864. Crab Soup

Is made the same way, excepting the coloring process ; erabs
do not contain coral.
865. Green Turtle Soup. [TmEe.—FIvE HOURS. ]

ArmicLEs,—A turtle, (or canned turtle,) a wineglassful of
Madeira or sherry wine, two onions, a bunch of sweet herbs,
juice of one lemon, and five quarts of water.

DirectioNs. —Chop up the coarser part of the turtle meat
and bones, add to them four quarts of water, and stew four
hours with the herbs, onions, pepper and salt; stew very slowly
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but do not let it cease to boil during this time ; at the end of
four hours strain the soup, and add the finer parts of the turtle
and the green fat, which has simmered for one hour in two
quarts of water; thicken with browned flour, return to the
soup pot, and simmer gently an hour longer ; if there are eggs
in the turtle, boil them in a separate vessel for four hours, and
throw into the soup before taking it up; if not, put in force-
meat balls, then the juice of the lemon, and the wine ; some
cooks add the finer meat before straining, boiling all together
five hours; then strain, thicken, and put in the green fat
cut into lumps an inch long; this makes a handsomer soup
than if the meat is left in; for the mock eggs take the yolks of
three hard boiled eggs, and one raw egg well beaten ; rub the
boiled eggs into a paste with a teaspoonful of butter, bind with
the raw egg, roll into pellets the size and shape of turtle eggs,
and lay in boiling water for two minutes before dropping into
the soup. ‘T'o make forcemeat balls for the above take six
tablespoonfuls of turtle meat chopped very fine ; rub to a paste
with the yolks of two hard boiled eggs, a tablespoonful of
butter and, if convenient, a little oyster liquor; season with
cayenne, mace, and half a teaspoonful of white sugar, bind
with a well beaten egg, shape into balls, dip in egg, then
powdered cracker, fry in butter, and drop into the soup when
it is served.

866. Beef Kidney Soup. [TiME.—Six Hours.]

ArTicLiEs,—One bullock’s kidney, three sticks of celery,
three or four turnips, three or four carrots, a bunch of sweet
herbs, pepper and salt, a spoonful of mushroom catsup, and
the liquor in which a leg of mutton has been boiled.

DirecTions.—Add to the liquor from a boiled leg of mutton
a bullock’s kidney, put it over the fire, and when half done
take out the kidney, and cut into pieces the size of dice ; add
three sticks of celery, three or four turnips, and the same of
carrots, all cut small, and a bunch of sweet herbs tied together:
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season to your taste with pepper and salt; let it boil slowly
for five or six hours, adding the catsup; when done take out
the herbs and serve the vegetables.in the soup.

867. Veal Soup with Macaroni. [TimMeE.—THREE HOURS. ]

ArTICLES.—Three pounds of veal knuckle, or scrag, with the
bones broken and meat cut up, three quarts of water, and one-
quarter pound macaroni.

DirecrioNs.—Boil the meat alone in the water for nearly
three hours until it is reduced to shreds; boil e macaroni
also alone in a separate vessel until tender ; the pieces should
not be more than one inch in length ; add a little butter to the
macaroni when nearly done ; strain the meat out of the soup,
season to your taste, put in the macaroni, also the water in
which it was boiled, let it boil up and serve.

868. Cream Soup. (/. D.) [TiME.—TEN MINUTES.]

ArTicLES.—One quart water, one-half dozen slices bread, a
piece of butter the size of an egg, one teaspoonful of salt, and
a cup of cream.

DirecTiONS.—Cut the bread into small pieces, place in the
kettle with the water, the salt and the butter, let it boil five
minutes, add the cream and serve immediately.

869. Bouillon for Luncheons, (for a Party of Ten).
[TiME.—F1vE HOURS. ]

ArTicLEs.—Six pounds of beef and bone, {scmp bones,) two
quarts of cold water, salt and pepper.

Directions.—Cut up the meat and break the bores, put it
in the pot with two quarts of cold water, simmer slowly about
five hours, strain it through a fine sieve, removing every parti-
cle of fat; should there be more than ten cupfuls of bouillon,
reduce it to that quantity by boiling; season only with salt
and pepper. It is served in bouillon cups at luncheons, or
evening parties, Germans, etc.
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870. Green Pea Soup. [TmMe.—THREE HOURS.]

ArticLES.—Four pounds of beef cut into small pieces, one-
half peck of green peas, one gallon of water, one-half cupfu’
of rice flour, salt, pepper and chopped parsley.

Directions.—Boil the empty pods of the peas in the water
one hour before putting in the beef, strain them out, put in the
beef and boil slowly for one and one-half hours longer ; one-
half an hour before serving, add the shelled peas, and twenty
minutes later the rice flour, with salt, pepper and parsley ; after
adding the rice flour, stir frequently to prevent scorching, and
strain into a hot tureen.

871. Dried Split Pea Soup. [TmEe.—Two HOURS.]

ARTICLES.—One gallon of water, one quart of split peas,
which have been soaked over night, one pound of salt pork cut
into pieces, one inch square, one pound of beef, also cut into
pieces one inch square, celery, sweet herbs, and fried bread.

Direcrions.—Put over the fire and boil slowly for two hours ;
pour into a colander and press the peas through with a wooden
spoon, return the soup to the pot, add a small head of celery
chopped up, a little parsley, or, if preferred, a little summer
savory or sweet marjoram ; scatter your fried bread, in small,
thin slices upon the surface of the soup after it is poured into
the tureen and just before serving.

872. Potato Soup, [TiME.—TWO HOURS AND A QUARTER. ]

ArTicLES.—Twelve large, mealy potatoes, two onions, one
pound of salt pork, three quarts of water, one tablespoonful of
butter, one cup of milk or cream, one egg, and one chopped
onion.

DirecTions.—Boil the pork in the clear water one hour and
a half, then take it out; have ready the potatoes, which have
been peeled, sliced and soaked in cold water for half an hour,
throw them into the pot with the chopped onion, cover and
boil three-quarters of an hour, stirring often ; beat the butter,
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egg and milk or cream together, add it gradually, stirring while
adding, let it boil up once and serve.

873. Summer Tomato Soup. [TmE.—-—]

ArTICLES.—Two and one-half pounds veal or lamb, one
gallon water, two quarts of tomatoes peeled and cut fine, one
tablespoonful of butter, one teaspoonful of powdered sugar,
pepper, salt and chopped parsley.

DirecTions.—Boil the meat to shreds and the water down
to two quarts, strain the liquor, put in the tomatoes, stirring
them very hard that they may dissolve thoroughly, and boil
half an hour; season with parsley or any other green herb you
may prefer, pepper and salt ; sbrain again and stir in the butter
and sugar before pouring into the tureen; the soup issmore
palatable if made with chicken broth.

874. Winter Tomato Soup. [TiMe.—TwWo AND THREE-
FOURTHS HOURS. |

ARrTICLES.—Three pounds of beef, one quart of canned
tomatoes, one gallon of water, a small onion, pepper and salt
to taste.

DirectionNs.—Boil the meat and water two hours, till reduced
to a little more than two quarts, next stir in the tomatoes and
stew all slowly for three-fourths of an hour longer, season to
taste, strain and serve.

875. Turtle Bean Soup, No. 1. [TiMe.—7—]

ArricLEs.—One pint of turtle beans, three quarts of water,
one-quarter pound of salt pork, one-half pound of lean beef,
one carrot, two onions cut fine, one  tablespoonful of salt, and
a pinch of cayenne pepper.

DirectioNs.—Wash, and then soak the beans in cold water
over night; put them in a pot with three quarts of cold water,
add the pork, beef, carrot, onions, salt and cayenne pepper ;
cover closely and boil four or five hours; add sufficient water
from time to time, as it boils away, to preserve the original
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quantity, viz.: three quarts; then rub it through a colander ;
place in the tureen three hard boiled eggs cut into slices, one
lemon sliced thin, half a glass of sherry wine, pour in the soup
and serve ; or it can be served with small sausages which have
been boiled in the soup ten minutes, then skinned, and used
either whole or cut up into bits and put in the tureen with the
eggs, etc.
876. Turtle Bean Soup, No. 2. (Mis 5.)

ArticLEs.—One gallon of water, one quart of turtle beans,
three pounds of salt pork, two stalks of celery, and a sliced
lemon.

DirecTIONS.—Soak the beans over night, put them on the
fire with the water and pork, and boil three hours; then take
out the pork, strain the soup, add two stalks of celery and a
sliced lemon.

877. To Brown Flour for Soups and Gravies.

Put a pint of flour in an iron saucepan on the stove, and
when it begins to heat, stir constantly until it is dark brown,
but be very careful not to let it burn ; when cold put it in a
covered jar or large mouthed bottle, and keep it from the air,
More of this is required for thickening a gravy than of flour
;hat has not been browned.

878. Forcemeat Balls for Soup.

ArticLES.—Twelve ounces of veal, three ounces of salt pork,
two ounces of grated bread, three tablespoonfuls of sweet
cream, one tablespoonful of salt, half a teaspoonful of pepper,
half a teaspoonful of summer savory, and one egg beaten with
the cream.

DirecTions.—The veal and pork must be chopped as fine as
possible, well mixed with the other ingredients, and made into
smooth, round balls a little larger than an ordinary marble
roll them in egg, then in fine grated bread, place them in the
frying basket and fry in deep lard. When the soup is ready
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to serve lay a dozen or more in the tureen and pour the soup
on them.

879. Another Recipe for Forcemeat Balls.

ArticLEs.—Any kind of meat, chicken, or broth, (the kind
of meat used in making the soup for which the forcemeat balls
are required may also be used,) salt, pepper, parsley, thyme, or
a little parsley and fried onion, or thyme alone, or parsley
alone, a little lemon juice and grated peel, one egg, and a little
flour.

DirectioNs.—Chop the meat very fine, season it with the
pepper and salt, add your chopped herbs or onion, lemon juice
and rind, break in the raw egg and stir in a little flour, enough
to make a soft paste, roll in little balls, the size of pigeons
eggs, fry them in a little butter, or they may be cooked in
bailing water, or they may be egged, and bread crumbed, and
fried in boiling lard. Just before serving the soup, place them
in the tureen and pour the soup on them.

880. Croutons or Bread Dice for Soups.

Cut moderately thick slices of stale bread, take off the crust
and cut the rest into small dice, put them in the frying basket,
sink it into hot lard or drippings and remove it as soon as the
bread is browned and let it drain. They may be served with
the soup, in a dish alone, or scattered over the top in the tureen.

881. Egg Balls for Soups.

ArTicLEs.—The yolks of two hard boiled eggs, the raw yolk
of one egg, one tablespoonful of melted butter, a little salt and
pepper, and enough sifted flour to make it consistent enough
to handle.

DirEcTioNs.—Mix together, sprinkle a little flour on the
board, roll out your mixture, about half an inch thick, cut it
into dice and roll each one into little balls in the palm of the
hand : put these into the soup to cook, about five minutes
before serving.
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FISH.
882. To Select Fish.

The most essential point in choosing fish is their freshness,
and this is determined as follows : if the gills are red, the eyes
prominent and full, and the whole fish stiff, they are good ;
but if the eyes are sunken, the gills pale, and the fish flabby,
they are stale and unwholesome, and, though often eaten in
this condition, lack all the fine flavor of a freshly-caught fish.

The fish being chosen, the greatest care is necessary in clean-
ing. If this is properly done, one washing will be sufficient ;
the custom of allowing fresh fish to lie in water after cleaning,
destroys much of their flavor.

Another very essential point is this : fish to be palatable and
healthy must be THOROUGHLY COOKED.

Fresh-water fish, especially the cat-fish, have often a mudgdy
taste and smell. To get rid of this, soak in water strongly
salted ; say, a cupful of salt to a gallon of water ; letting it heat
gradually in this, and boiling it for one minute ; then drying
it thoroughly before cooking.

All fish for boiling should be put into cold water, with the
exception of salmon, which loses its color unless put into boil-
ing water. A tablespoonful each of salt and vinegar to every
two quarts of water, improves the flavor of all boiled fish, and
also makes the flesh firmer. Allow ten minutes to the pound
after the fish begins to boil, and test with a knitting needle or
sharp skewer. Ifit runs in easily, the fish ean be taken off.
If a fish-kettle with strainer is used, the fish can be lifted out
without danger of breaking. If not, it should be thoroughly
dredged with flour, and served in a cloth kept for the purpose.
In all cases drain it perfectly, and send to table on a folded
napkin laid upon the platter.

In frying, fish should, like all fried articles, be immersed in
the hot lard or drippings. Small fish may be fried whole :
larger ones boned, and cut in small pieces. If they are eggedl
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and crumbed, the egg will form a covering, hardening at once,
and absolutely impervious to fat.

Pan-fish, as they are called—flounders and small fish gen-
erally—can also be fried by rolling in Indian meal or flour,
and browning in the fat of salt pork.

Baking and broiling preserve the flavor most thoroughly.

Cold boiled fish can always be used, either by spicing as in
the rule to be given, or by warming again in a little butter and
water. Cold fried or broiled fish can be put in a pan, and set
in the oven till hot, this requiring not over ten minutes; a
longer time giving a strong, oily taste, which spoils it. Plain
boiled or mashed potatoes are always served with fish where
used as a dinner course. If fish is boiled whole, do not cut
off either tail or head. The tail can be skewered in the mouth
ifdesired ; or a large fish may be boiled in the shape of the letter
S by threading a trussing needle, fastening a string around the
head, then passing the needle through the middle of the body,
drawing the string tight and fastening it around the tail.

883. Baked Fish.

ArTticLE.—Bass, fresh shad, blue-fish, pickerel, etc., may be
cooked in this way.

Direcrions.—See that the fish has been properly cleaned.
Wash in salt water, and wipe dry. For stuffing for a fish
weighing from four to six pounds, take four large crackers, or
four ounces of bread crumbs ; quarter of a pound of salt pork
one teaspoonful of salt, and half a teaspoonful of pepper ;
one teaspoonful of chopped parsley, or a teaspoonful of thyme.
Chop half the pork fine, and mix with the erumbs and season-
ing, using half a cup of hot water to mix them, or, if preferred,
a beaten egg. Put this dressing into the body of the fish,
which is then to be fastened together with a skewer. Cut the
remainder of the pork in narrow strips, and lay it in gashescut
across the back of the fish about two inches apart. Dredge
thickly with flour, using about two tablespoonfuls. Put a tin
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baking-sheel in the bottom of a pan, as without it the fish can
not be easily taken up. Lay the fish on this, pour a cup of
boiling water into the pan, and bake in a hot oven for one
hour, basting it very often that the skin may not crack ; and,
at the end of half an hour, dredging again with flour, repeating
this every ten minutes till the fish is done. If the water dries
away, add enough to preserve the original quantity. When
the fish is done, slide it carefully from the tin sheet on to a
hot platter. Set the baking pan on top of the stove. Mix a
teaspoonful of flour with quarter of a cup of cold water, and
stir into the boiling gravy. A tablespoonful of walnut or
mushroom catsup, or of Worcestershire or lime juice sauce,
may be added if liked. Serve very hot.

Before sending a baked fish to table, take out the skewer.
When done, it should have a handsome brown crust. If pork
is disliked, it may be omitted altogether, and a tablespoonful
of butter substituted in the stuffing. Basting should be done
as often as once in ten minutes, else the skin will blister and
crack. Where the fish is large, it will be better to sew the
body together after stuffing, rather than to use a skewer. ‘The
string can be cut and removed before serving,

If any is left it can be warmed in the remains of the gravy,
or, if this has been used, make a gravy of one cup of hot water,
thicken with one teaspoonful of flour or corn starch stirred
smooth first in a little cold water. Add a tablespoonful of
butter and any catsup or sauce desired. Take all bones from
the fish ; break it up in small pieces, and stew not over five
minutes in the gravy. Or it can be mixed with an equal
amount of mashed potato or bread crumbs, a cup of milk and -
an egg, with a teaspoonful of salt and a saltspoonful of pepper
and baked until brown, about fifteen minutes, in ahot oven.

8384. To Bake Fish with Wine,

Stuff a fish with the following dressing : soak some bread in
water, squeeze it dry, and add an egg well beaten. Season

ip
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it with pepper, salt, and a little parsley or thyme ; grease the
baking pan (one just the right size for holding the fish) with
butter ; season the fish on top and put it into the pan with

about two cups of boiling water ; baste it well, adding more
boiling water when necessary. About twenty minutes before
serving, pour over it a cup of claret or Sauterne wine (or if
sherry or port wine is used, only half a cupful) add a small
piece of butter, two or three tablespoonfuls of lime juice sauce
or Worcestershire sauce to the wine and stir it well together
before pouring over the fish, put half a lemon sliced into the
gravy ; baste the fish again well; when it is thoroughly baked
remove it from the pan; garnish the top with the slices of
lemon ; finish the sauce in the baking dish by adding a little
butter rubbed to a paste in some flour ; strain, skim and serve
in a sauce boat.
885. To Boil Fish.

General directions have already been given. All fish must
boil very gently, or the outside will break before the inside is
done. In all cases salt and a little vinegar, a teaspoonful
each, are allowed to each quart of water. Where the fish has
very little flavor, the following recipe for boiling will be found
exceedingly nice:

Mince a carrot, an onion, and one stalk of celery, and fry
them in a little butter. Add two or three sprigs of parsley,
two tablespoonfuls of salt, six pepper-corns, and three cloves.
Pour on two quarts of boiling water and one pint of vinegar,
and boil for fifteen minutes. Skim as it boils, and use, when
cold, for boiling the fish. Wine may be used instead of vinegar ;
and, by straining carefully and keeping in a cold place, the
same mixture can be used several times.

886. To Broil Fish.
If the fish is large, it should be split, in order to ensure its

being cooked through; though notches may be cut at equal
distances, so that the heat can penetrate. Small fish may be
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broiled whole. The gridiron should be well greased with
dripping or olive oil. 1f a double wire gridiron is used, there
will be no trouble in turning either large or small fish. Ifa
single-wire or old-fashioned iron one, the best way is to first
loosen with a knife any part that sticks ; then, holding a platter
over the fish with one hand, turn the gridiron with the other,
and the fish can then be returned to it without breaking.

Small fish require a hot, clear fire; large ones, a more
moderate one, that the outside may not be burned before the
‘inside is done. Cook always with the skin-side down at first,
and broil to a golden brown,—this requiring, for small fish,
ten minutes ; for large ones, from ten to twenty, according to
size. When done, pepper and salt lightly; and to a two-
pound fish allow a tablespoonful of butter spread over it. Set
the fish in the oven a moment, that the butter may soak in,
and then serve. A teaspoonful of chopped parsley, and half
a lemon squeezed over shad or any fresh fish, is a very nice
addition. Where butter, lemon, and parsley are blended
beforehand, it makes the sauce known as martre dighote! sauce,
which is especially good for broiled shad.

In broiling steaks or cutlets of large fish,—say, salmon,
halibut, fresh cod, etc., the same general directions apply.
Where very delicate broiling is desired, the pieces of fish cam
be wrapped in buttered paper before laying on the gridiron ;
this applying particularly to salmon.

887. Lo Fry Fish.

Small fish—such as trout, perch, smelts, etc., may simply be
rolled in Indian meal or flour, and fried either in the fat of
salt pork, or in boiling lard or drippings. A nicer method,
however, with fish, whether small or in slices, is to dip them
first in flour or fine crumbs, then in beaten egg,—one egg, with
two tablespoonfuls of cold water and half a teaspoonful of salt,
being enough for two dozen smelts; then rolling again in
crumbs or meal, and dropping into hot lard. The egg hardens
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instantly, and not a drop of fat can penetrate the inside. Fry
to a golden brown. Take out with a skimmer; lay in the
oven on a double brown paper for a moment, and then serve.

Lilets of fish are merely flounders, or any flat fish with few

bones, boned, skinned, and cut in small pieces; then egged
and fried.

To bone a fish of this sort use a very sharp knife. The fish
should have been scaled, but not cleaned or cut open. Make
a cut down the back from head to tail. Now, holding the knife

pressed close to the bone, cut carefully till the fish is free on*

one side ; then turn, and cut away the other. To skin, take
half the fish at a time firmly in one hand ; hold the blade of
the knife flat as in boning, and run it slowly between skin and
flesh. Cut the fish into small diamond-shaped pieces; egg,
crumb, and put into shape with the knife ; and then fry. The
operation is less troublesome than it sounds, and the result
most satisfactory.

The bomes and trimmings remaining can either be stewed
in a pint of water till done, adding half a teaspoonful of salt,
a saltspoonful of pepper, and a tablespoonful of catsup ; strain-
ing the gravy off, and thickening with one heaping teaspoonful
of flour dissolved in a little cold water ; or they can be broiled.
For broiled bones, mix one saltspoonful of mustard, as much
cayenne as could be taken up on the point of a penknife, a
saltspoonful of salt, and a tablespoonful of vinegar. A table-
spoonful of olive-oil may be added, if liked. Lay the bone in
this, turning it till all is absorbed ; broil over a quick fire, and
serve very hot.

Fish may also be fried in batter, or these pieces, or filefs,
may be laid on a buttered dish ; a simple drawn butter or cream
sauce poured over them ; the whole covered with rolled bread
or cracker crumbs, dotted with bits of butter, and baked half
an hour. A cup of canned mushrooms is often added.
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888. To Stew Fish, or Fish en Matelote.

Any fresh-water fish is good, cooked in this way; cat-fish
which have been soaked in salted water, to take away the
muddy taste, being especially nice. Cut the fish in small pieces.
Boil two sliced onions in a cup of water. Pour off this water ;
add another cupful, and two tablespoonfuls of wine, a saltspoon-
ful of pepper, and salt to taste (about half a teaspoonful). Put
in the fish, and cook for twenty minutes. Thicken the gravy
with a heaping teaspoonful of flour, rubbed to a cream with a
teaspoonful of butter. If wine is not used, add a sprig of
chopped parsley and the juice of half a lemon.

These methods will be found sufficient for all fresh fish, no
other special rules being necessary. Experience and individual
taste will guide their application. If the fish is oily, as in the
case of mackerel or herring, broiling will always be better than
frying. If fried, let it be with very little fat, as their own oil
will furnish part.

8389. To Boil Salt Codfish.

The large, white cod, which cuts into firm, solid slices,
should be used. If properly prepared, there is no need of the
strong smell, which makes it so offensive to many, and which
comes only in boiling. The fish is now to be had boned, and
put up in small boxes, and this is by far the most desirable
form. In either case, lay in tepid water sdn side up, and
soak all night. If the skin is down, the salt, instead of soaking
out, settles against it, and is retained. Change the water in
the morning, and soak two or three hours longer; then, after
scraping and cleaning thoroughly, put in a kettle with tepid
water enough to well cover it, and set it where it will heat to
the scalding point, but not boil. Keep it at this point, but
never let it boil a moment. Let it cook in this way an hour;
two will do no harm. Remove every particle of bone and dark
skin before serving, sending it to table in delicate pieces, none
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of which need be rejected. With egg sauce, mashed or mealy
boiled potatoes, and sugar beets, this makes the New England
¢ fish dinner "' a thing of terror when poorly prepared, but
both savory and delicate where the above rule is closely followed.

Fish balls, and all the various modes of using salted cod,
require this preparation beforehand.

8go. Salt Cod with Cream.

Flake two pounds of celd boiled salt cod very fine. Boil
one pint of milk. Mix butter the size of a small egg with two
tablespoonfuls of flour, and stir into it. Add a few sprigs of
parsley or half an onion minced very fine, a pinch of cayenne
pepper, and half a teaspoonful of salt. Butter a quart pudding
dish, and put in alternate layers of dressing and fish till nearly
full. Cover the top with sifted bread or cracker crumbs, dot
with bits of butter, and brown in a quick oven about twenty
minutes. The fish may be mixed with an equal part of mashed
potato, and baked ; and not only codfish, but any boiled fresh
fish can be used, in which case double the measure of salt
given will be required.

891. Spiced Fish.

Any remains of cold fresh fish may be used. Take out all
bones or bits of skin. Lay in a deep dish, and barely cover
with hot vinegar in which a few cloves and allspice have been
boiled. It is ready for use as soon as cold.

892. Potted Fish.

Fresh herring or mackerel or shad may be used. Skin the
fish, and cut in small pieces, packing them in a small stone
jar. Just cover with vinegar. For six pounds of fish allow one
tablespoonful of salt, and a dozen each of whole allspice,
cloves, and pepper corns. Tie a thick paper over the top of
the cover, and bake five hours. The vinegar dissolves the
bones perfectly, and the fish is an excellent relish at supper.
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893. Fish Chowder.

ArTicLES.—Three pounds of any sort of fresh fish may be
taken ; but fresh cod is always best; six large potatoes and
two onions, with half a pound of salt pork.

Direcrions.—Cut the pork into dice, and fry to a light
brown. Add the onions, and brown them also. Pour the
remaining fat into a large saucepan, or butter it, as preferred.
Put in a layer of potatoes, a little onion and pork, and a layer
of the fish cut in small pieces, salting and peppering each layer.
A tablespoonful of salt and one teaspoonful of pepper will be
a mild seasoning. A pinch of cayenne may be added, if desired.
Barely cover with boiling water, and boil for half an hour. In
the meantime boil a pint of milk, and, when at boiling point,
break into it three ship biscuit or half a dozen large crackers ;
add a heaping tablespoonful of butter. Put the chowder in a
platter, and pile the softened crackers on top, pouring the milk
over all. Or the milk may be poured directly into the chowder ;
the crackers laid in, and softened in the steam ; and the whole
served in a tureen. Three or four tomatoes are sometimes
added. In clam chowder the same rule would be followed,
substituting one hundred clams for the fish, and using a small
can of tomatoes if fresh ones were not in season.

804. Fish au Gratin.

This is one of the favorite methods employed by the French
in cooking fish, it being served in the same dish in which it is
cooked. The grafin dish is an oval silver plated platter, but
is also made of block tin. Put into a saucepan a piece of bhutter
the size of an egg, then a handful of shallots, or one large
onion minced fine, let it cook ten minutes, then mix in half a
cupful of flour; then mince three-fourths of a cupful of fresh
mushrooms, or a can of canned mushrooms, add a teacupful
of water (or stock if you have it) to the saucepan, then a glass
of claret or Sauterne wine, salt and pepper to taste ; after mixing
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well in the saucepan add the minced mushrooms and a little
minced parsley ; skin the fish, cut off the head and tail, split
in two, laying bare the middle bone ; slip the knife under the
bone removing it smoothly ; now cut the fish in pieces about
an inch long, moisten the gra#in dish with butter, arrange the
cuts of fish tastefully on it, pour over the sauce, then sprinkle
the whole with bread crumbs which have been dried and grated
put little pieces of butter over all and bake. The dish may be
garnished with little diamonds of fried or toasted, and buttered
bread around the edge.

895. Fish ;.la Créme.

Boil a fish weighing four pounds in salted water, when done
remove the skin and flake it, leaving out the bones; boil one
quart of rich milk, mix a piece of butter the size of a small
egg with three tablespoonfuls of flour, stir it smoothly in the
milk, adding also two or three sprigs of parsley, half an onion
chopped fine, a little cayenne pepper, and salt, stir it over the
fire until it has thickened ; butter a grafm dish, put in first a
layer of fish, then of dressing, and continue in alternation
until all the fish is used, with dressing on top; sprinkle sifted
bread erumbs over the top and bake half an hour ; garnish
with parsley and slices of hard boiled eggs.

896. Broiled Fresh Mackerel.

Clean the mackerel, wash, and wipe dry; split it open, so
that when laid flat, the backbone will be in the middle; sprinkle
lightly with salt, and lay on a buttered gridiron over a clear
fire, with the inside downward, until it begins to brown ; then
turn the other ; when quite done, lay on a hot dish and butter
it well ; turn another hot dish over the lower one, and let it
stand two or three minutes before sending to the table.

897. Broiled Salt Mackerel.

Soak over night in lukewarm water, skin side up, change
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this early in the morning for very cold water, and let the fish
lay in it until time to cook, then proceed as with the fresh
mackerel.

808. Halibut Steak.

Wash and wipe the steaks dry, beat up two or three eggs, and
roll out some soda crackers until they are quite fine ; salt each
steak, then dip it into the beaten eggs, then into the cracker
crumbs ; fry in hot lard, or you can broil the steak upon a
buttered gridiron, over a clear fire, first seasoning with salt
and pepper; when done, lay in a hot dish, butter well and
cover closely.

899. Stewed Sturgeon.

Boil five pounds of sturgeon, well covered with water, to
extract the oil; (this is necessary whether the fish is to be
baked, fried, or stewed); to one-quarter of a pound of butter
add red and black peppers, mustard, salt, and vinegar to the
taste ; when the ingredients are well incorporated, stir in the
sturgeon, which having been boiled until perfectly tender is
picked very fine; heat the whole together and serve very hot.
The above dressing may be used for baked sturgeon.

goo. Sturgeon Steak.

Skin the steak carefully and lay it in the salted water (cold)
for an hour to remove the oily taste so offensive to most palates ;
then wipe each steak dry, salt, and broil over hot coals on a but-
tered gridiron, serve in a hotdish and when you have buttered unil
peppered them, serve garnished with parsley and accompanied
by a small glass dish containing sliced lemon; or you can
pour over them a sauce prepared this way: put a tablespoonful
of butter into a frying pan andystir it until it is brown (not
burned), add half a teacupful of boiling water in which has
been stirred a tablespoonful of browned flour previously wet with
cold water; add salt, a teaspoonful of Worcestershire or
anchovy sauce, the juice of a lemon, let it boil up well, and
pour over the steaks when you have arranged them in the dish.
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gor. Baked Sturgeon.

A piece of sturgeon weighing five or six pounds is enough
for a handsome dish ; skin it and let it stand in salt water for
half an hour ; parboil it to remove the oil ; make a dressing of
bread crumbs, minute pieces of fat salt pork, sweet herbs and
butter ; gash the upper parts of the fish quite deeply and rub
this forcemeat well in, put into a baking pan with a little water
to keep it from burning and bake for an hour; serve with a
sauce of drawn butter in which has been stirred a spoonful of
caper sauce and another of catsup.

902. Baked Haddock. (Mrs. . Meyer.) [TiMe.—THIRTY
TO SIXTY MINUTES, DEPENDING ON SIZE OF FISH.

ArTIcLES.—Haddock, and veal stuffing.

DireEctioNs.—Thoroughly clean and dry the haddock, fill
the inside with veal stuffing, sew it up, and curl the tail into
its mouth ; brush it over with egg, and strew bread crumbs over
it ; set it ina warm oven to bake for about half:u& hour ; serve
it on a dish without a napkin, and with any sauce you please,
anchovy, melted butter, etc.

903. Turbot. (Mrs. Geo. Dorr.) [Time.—HALF AN HOUR. ]

ArTicLES.—One white fish, one pint of milk, one-half a
cupful of butter, one teaspoonful finely chopped onion, one of
parsley and thyme, two tablespoonfuls of flour, one egg, a
teaspoonful of water, and bread crumbs.

Directions.—Boil a white fish weighing about three pounds ;
when cold, take out all the skin and bones, cut the fish in
pieces not very fine, boil one pint of milk and stir in one tea-
spoonful of finely chopped onion, and one of parsley and
thyme together ; after the milk boils, add two tablespoonfuls of
flour, rubbed into half a teacupful of butter, and let it boil a
few minutes ; beat one egg, add one teaspoonful of water to it,
stir into the milk and remove it from the fire; fill a baking
dish with alternate layers of fish and dressing, cover the top



SHELL FISH. 2g1

with bread crumbs and pieces of butter, and serve promptly.
9o4. Bread Stuffing for Fish.

Soak half a pound of bread crumbs in water, when the bread
is soft, press out all the water; fry two tablespoonfuls of
minced onion in some butter, add the bread, some chopped
parsley, a tablespoonful of chopped suet, and pepper and salt;
let it cook a moment, take it off the fire and add an egg.

905. Meat Stuffing for Fish.

This stutnng is best made with veal, and almost an equal
quantity of bacon chopped fine ; put in a quarter of its volume
of white, softened bread crumbs, add a little chopped onion,
parsley, or mushrooms and season highly.

SHELL FISH.
906. Oyster or Clam Fritters.

Chop twenty-five clams or oysters fine and mix them with a
batter made as follows: One pint of flour in which has been
sifted one heaping teaspoonful of baking powder and half a
teaspoonful of salt, one large cup of milk, and two eggs well
beaten ; stir eggs and milk together ; add the flour slowly and
last the clams or oysters ; drop by spoonfuls into boiling lard ;
fry to a golden brown and serve at once, or they may be fried
like pancakes in a little hot fat. Whole clams or oysters may
be used instead of chopped ones and fried singly.

007. Oysters for Pies or Patties.

Put one quart of oysters on to boil in their own liquor, turn
them while boiling into a colander to drain; melt a piece of
butter the size of an egg in the saucepan, add a tablespoonful
of sifted flour, stir one minute, and pour in the oyster liquor
slowly, which must not be less than a large cupful ; beat the
yolks of two eggs thoroughly with a saltspoonful of salt, a
pinch of cayenne pepper and one of mace, add to the boiling
liquor, but do not let it boil, put in the oysters and either use
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them to fill a pie or patties the forms for which are already
baked, or, serve them on thin slices of buttered toast.

908. Oyster Omelet.

ArTicLEs.—Twelve large or twenty-four small oysters, six
eggs, one cup of milk, one tablespoonful of butter, chopped
parsley, salt and pepper.

Direcrions.—Chop the oysters very fine and beat the yolks
and whites of the eggs separately ; stir the yolks with the milk
and seasoning, next put in the chopped oysters, and mix well,
then add the tablespoonful of butter first melted ; finally whip
in the whites lightly, and with as few strokes as possible ; while
you are preparing the batter have your frying-pan ready with three
tablespoonfuls of butter, melted and hot ; then place your mix-
ture in the pan ; do not stir it, but when it begins toyset, slipa
broad-bladed, round-pointed knife around the sides and under
the omelet that the butter may reach every part ; as soon as the
centre is fairly set turn into a hot dish bottom upward.

909, Oysters and Macaroni.

Lay some stewed macaroni in a deep dish, put upon it a
thick layer of oysters, seasoned with cayenne pepper and
grated lemon rind; add a small teacupful of cream; strew
bread crumbs over the top, brown it in a pretty quick oven,
and serve hot with a piquante sauce.

910. Oysters Vol-au-Vent.

Quarter some sweetbreads after they have soaked and
blanched, put them into a stew pan with a very little veal
gravy, and the liquor strained off two dozen oysters, adding a
very little salt ; then put two ounces of butter into a stew pan,
stir it and thicken it with flour, and when the sweetbreads are
sufficiently stewed add them with the gravy; after a few min-
utes put in the oysters, let them stew until heated through,
and just before serving add a wineglassful of cream.
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or1. Oysters and Tripe.

A delicious stew may be made of oystersand tripe, substituting
tripe for sweetbreads, and omitting the veal gravy, and pro-
ceeding in the same manner as above.

g12. Oysters and Chestnuts.

Dip some oysters into a savory batter, bread crumb them
and fry brown ; in the same manner treat a number of blanched
Spanish chestnuts ; make a sauce with the oyster liquor, a piece
of butter rubbed in flour, and two glasses of white wine ; stew
the chestnuts in this, add some yolk of egg 1o thicken and pour
it upon the oysters.

In Part I. will be found over thirty different recipes for oysters.

CLAMS.
913. Clams Cooked with Cream.

Chop fifty small clams (not too fine) and season them with
pepper and salt ; put into a stew pan a piece of butter the size
of an egg, and when it bubbles sprinkle in a teaspoonful of
flour, which cook a few minutes; stir gradually into it the
clam liquor, then the clams, which stew about two or three
minutes, then add a cupful of boiling cream and serve
immediately.

914. Clam Chowder, No. 1. [TiuE. ]
ARrTICLES.—One-quarter pound fat pickled pork, one small
onion, ene quart of thinly sliced potatoes, washed in at least
two waters, one large teaspoonful of salt, one small teaspoonful

of black pepper, one pint of water from the clams, one quart
of cold water, one quart of solid clams, one pint of milk, two

and one-half ounces of flour, and crackers or pilot bread if
desired.

Direcrions.—Blanch the fat pork in hot water, drain, cut
into small dice, and fry brown in a porcelain-lined kettle ; shred
the onion and brown it; remove from the fire and add the
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potatoes, salt, pepper, a pint of juice from the clams and a
quart of cold water ; replace upon the fire and boil until the
potatoes are cooked ; test by breaking with a fork, then add
the clams, now mix smoothly one pint of milk with two and
one-half ounces of flour, and add it to the chowder; let the
whole boil up, remove from the fire and serve; crackers or
pilot bread may be added if desired just after the clams are put
in ; clams may be chopped fine or not, as preferred.
915. Clam Chowder, No. 2.

ArTicLES.—Two hundred clams, one large onion, twent)r'
large crackers, one can of tomatoes, some parsley chopped
fine, half a pound of butter, one large teaspoonful each of
sweet marjoram, thyme, sage, and savory, half a teaspoonful of
ground cloves, half a teaspoonful of curry powder, half a pint
of milk, and half a pint of sherry wine.

Directions,—Put the clams with their liquor in the kettle,
add all the ingredients but the milk and wine, boil well and
then add the milk and wine just before serving.

CRABS, LOBSTERS AND FROGS.
916, Soft Shell Crabs,
Dry them, sprinkle with pepper and salt, roll them first in

flour, then in egg (half a cupful of milk mixed with one egg)
then in cracker dust and fry them in boiling lard.

917. Crabs a la Russe.

Boil them half an hour with a little salt; when done wipe
dry, take off the shell, take out the blue veins, and what is
called the lady fingers, as they are unwholesome ; send to the
table cold, garnish with parsley or sliced lemon or both.

918. Devilled Crabs.
Remove the meat from the shell, mix it with bread crumbs
—about one-quarter will be sufficient, add white pepper, salt,
a little cayenne, a little grated nutmeg, to taste; replace the
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mixture in the shells adding a small piece of butter to each,
squeeze lemon juice over each, lay a thick coat of bread crumbs
over all and bake.

919. Lobster Patties.

ARrTICLES.—A minced lobster, four tablespoonfuls of bech-
amel sauce, six drops of anchovy sauce, lemon juice, and
cayenne to taste ; the patties.

Direcrions.—Line the patty pans with puff paste and put
into each a small piece of bread, cover with paste, brush over
with egg, and bake of a light color; take as much lobster as is
required, mince the meat very fine, add the sauces, lemon
juice and cayenne to taste; stir it over the fire about five
minutes, remove the lids of the patty cases, take out the bread,
fill with the mixture, replace the covers and serve.

See Part I. for twenty-five more recipes for lobsters.

920. A White Fricasse of Frogs.

Cut off the hinder legs, strip them of the skin, and cut off
the feet ; boil them tender in a little veal broth with whole
pepper, a little salt, with a bunch of sweet herbs, and some
lemon peel; stew them with a shallot till the flesh is a little
tender, strain off the liquor and thicken it with cream and
butter ; serve them hot with mushrooms pickled and tossed up
with the sauce.

921. Frogs Fried.

Put them in salted boiling water, with a little lemon juice,
boil them three minutes, wipe them, dip them first into cracker
dust, then in eggs, (half a cupful of milk mixed in two eggs
and seasoned with pepper and salt) then again in cracker
crumbs ; when they are all breaded, clean off the bone at the
end with a dry cloth ; put them in a wire basket and dip them
in boiling lard to fry ; place them on a hot plagter in the form
of a circle, one overlapping the other, with French peas in the
center, and serve immediately while they are still crisp and hot.
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TERRAPINS, TURTLES AND TORTOISES.
922. Terrapins.

They must be boiled and picked ; they are * diamond
backs,’” and sold in the markets by cownss, which are so called
from the width of the buttom shell, each count measuring three
inches ; any terrapin that will go a count is a female, and is
preferred for being more tender, and on account of the eggs.
Throw the terrapin into scalding water, with a little salt ; when
boiled, after cooling, the under shell becomes detached ; the
only things to be taken out of the terrapin are the gall and the
sand bag, which are near together and about the center of it ;
the contents of the shell are broken up, and a small quantity of
Madeira wine, pepper and salt added to the taste, and serve hot.

Another method adopted by fishermen and hunters.—After
being boiled the bottom shell is detached, gall and sand bag
removed, the meat detached from the shell, broken up or
minced, dressed with wine or brandy, or simply seasoned with
salt and pepper, place a small piece of butter and some cracker
or bread crumbs on top and bake in the shell. This is con-
sidered by connoisseurs as the only way in which the full flavor
of the terrapin can be obtained.

023. Turtle or Tortoise, How to Roast.

Take a piece of about five or six pounds, lay it in salt and
water for two hours, then stick a few cloves in it and fasten it
to the spit; or lay it in the pan and place in your oven, baste
it with wine and lemon juice, then dredge some flour over it
with the raspings of bread sifted, and then baste it well either
with oil or butter, strewing on from time to time, mere flour
and raspings, then take the liquor in the pan, and pouring off
the fat, boil it with some lemon peel and a little sugar and salt,
pour it over the turtle and serve hot.
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CARVING.

One who is born with no mechanical genius should never
torment himself or distract his family by attempting to carve
at the table ; the office should be assumed by some one of the
family more favored of the gods, who may, by daily practice
and close attention, soon become a proficient in the art. Or
it may be done in the kitchen before the repast and brought
on the table at the proper time, and served by the host, or it
may be served a la Russe—that is, by a servant passing the dish
with the carved meat thereon to each guest. The arrangement
_ of the meat on the plate, like that of flowers or dress, is a matter
where taste is appreciated and usefully brought in. To save
strength, time, and patience, a very sharp knife is an absolute
necessity ; it is impossible to cut thin, beautiful slices without
it ; as a general rule cut acress the grain.

POULTRY.

If care is taken in picking and dressing fowis or birds, there
is no need of washing them ; in France it is never done, unless
there is absolutely something to wash off, then it is done as
delicately as possible.

Directions for selecting poultry will be found in Part 1,
page 19.

924. Roast Turkey.

The secret to have a good roast turkey is to baste it often
and to cook it long enough. A small turkey of seven or eight
pounds (the best selection if fat) should be roasted or baked
about three hours; a very large turkey will take four hours ;
if properly basted they will not become dry ; after the turkey
is dressed, season it well, sprinkling pepper and salt on the
inside ; stuff it, and tie it well in shape ; either lard the top or
lay slices of bacon over it; wet the skin and sprinkle it well
with pepper, salt, and flour ; pour a little water into the bottom
of the dripping-pan. The excellence of the turkey depends

U
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much upon the frequency of basting it ; occasionally baste it
with a little butter, oftener with its own drippings ; just before
taking it out of the oven, put on more melted butter, this will
make the skin more crisp and brown. While the turkey is
cooking, boil the giblets well, chop them fine, and wash the
liver, and when the turkey is done, put it on a hot platter;
put the dripping pan on the fire, dredge in a little flour, and
when cooked stir in a little boiling water, add the giblets, and
season with salt and pepper. If chestnut stuffing is used, add
some boiled chestnuts to the gravy; besides the gravy always
serve cranberry, currant or plum jelly with turkey ; roast turkey
is frequently garnished with little sausage balls.

925. Stuffing for Roast Turkeys, Chickens, Ducks
and Geese.

That ordinarily used is made as follows: Two onions, five
ounces of soaked and squeezed bread, eight sage leaves, one
ounce of butter, pepper, salt, one egg, a little piece of pork
minced. Mince the onions, and fry them before adding them
to the other ingredients. Some chopped celery is always a
good addition.

926. Chestnut Stuffing

Is made by adding chestnuts to the ordinary stuffing ; shell,
and boil them in very salted water, remove the skin and add
either whole, or minced, as you like ; some may also be added
to the sauce.
927. Oyster Stuffing
Is made by adding about a quart of raw oysters to the ordinary
stuffing ; the filling should be well seasoned, or the oysters will
taste insipid.
928, Boiled Turkey.
If a boiled turkey is not well managed it will be quite taste-
less ; choose a hen turkey; if not well trussed and tied, the
legs and wings of a boiled fowl will stick out in all directions ;
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cut the legs at the first joint and draw them into the body,
fasten the small ends of the wings under the back, and tie
them securely with strong twine ; sprinkle over plenty of salt,
pepper, and lemon juice, and put it into Aeling water ; boil it
slowly for two hours, or until quite tender; it is generally
served in a bed of rice, with oyster, caper, cauliflower, parsley
or Hollandaise sauce; pour part of the sauce over the turkey,
reserve the giblets for giblet soup. It can be stuffed or not,
the same as for roasting.

929. Turkey Galantine, or Boned Turkey.

Choose a fat hen turkey; when dressing it leave the crop
skin (the skin over the breast) whole, cut off the legs, wings
and neck ; now slit the skin at the back, and carefully remove
it all around ; cut out the breasts carefully and cut them into
pieces about an inch square, season with pepper, salt, a little
nutmeg, mace, pounded cloves, sweet basil, and a little chopped
parsley, all mixed ; now make a forcemeat with a pound and a
quarter of lean veal or fresh pork, well freed from skin and
gristle ; mix this with the meat of the turkey, (all but the breasts)
and chop it well ; then chop an equal volume of fresh bacon,
which mix with the other chopped meat, season this with the
condiments last mentioned and pound it in a mortar to a paste ;
cut up one pound of truffles, half a pound of cooked pickled
tongue, and half a pound of cooked fat bacon into small dice,
seasoning them also ; spread the turkey skin on a board, make
alternate layers on it, first of half of the forcemeat, then half of
the turkey breasts, then half of the dice of tongue, truffles and
bacon, then turkey fillets and dice again; and save some of
the forcemeat to put on the last layer ; now begin at one side
and roll it over, giving it a round and long shape ; sew up the
skin, wrap it, pressing it closely in a napkin ; tie it at the ex-
tremities and also tie It across in two places, to keep it in an
oval shape with round ends ; boil the galantine gently for four
hours in boiling water (or better, in stock), with the bones of
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the turkey thrown in ; at the end of that time take the stew pan
off the fire and let the galantine cool in the liquor one hour,
then drain it and put it on a dish with a weight on it; when
cold take the galantine out of the napkin, put it at the end of
an open oven for a few minutes to melt the fat, which wipe off
with a cloth, glaze it or sprinkle it with a little egg and fine
bread crumbs and bake it a few minutes. It is, of course, to
be sliced when eaten, and is generally served, placed on a
wooden standard.

930. A Simple way of Preparing Boned Turkey or
Chicken.

Boil a turkey or chicken in as little water as possible, until
the bones can easily be separated from the meat ; remove all of
the skin, slice and mix together the light and dark parts;
season with pepper and salt; boil down the liquid in which
the turkey or chicken was boiled, and then pour it on the meat ;
shape it like a loaf of bread, wrap it tightly in a cloth, and press
it with a heavy weight for a few hours. When served it is cut
into thin slices.

CHICKENS.
931. Spring Chickens, How to Improve.

The excellence of spring chickens depends as much on feed-
ing as on cooking them. If there are conveniences for building
a coop, say five feet square, on the ground, where some spring
chickens can be kept for a few weeks, feeding them with the
scraps from the kitchen, and grain, they will be found plump,
the meat white, and the flavor quite different from the thin,
poorly fed chickens just from the market.

932. Spring Chickens Baked.

Cut them open at the back, spread them out in a baking pan
sprinkle on plenty of pepper, salt and a little flour ; baste them
well with hot water which should be in the bottom of the pan,
also at different times with a little butter; when done, rub
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butter over them, as you would beefsteak, and set them in the
oven for a moment before serving.

933. Broiled Chicken.

Cut it through the back, clean, wash and wipe it dry ; spread
it on the gridiron, and cook slowly with the inside towards
the fire, and keep it so until nearly done ; the chicken cooks more
thoroughly in this way, and the surface being seared, the juice
is retained ; it must be nicely browned on both sides, then
served on a hot platter with a little butter, pepper and salt.

934. Roasted and Boiled Chickens.

Chickens are roasted and boiled the same as turkeys. A large
tough chicken is very good boiled ; just before serving, pour
over a good pickle or caper sauce’; of course the chicken should
be put into loiing water and should not stop boiling until
well done ; the water in which it has boiled should always be
saved for soup; the boiled chicken may be served on a platter
and surrounded by a bed of boiled rice.

035. Fricasseed Chicken.

ArticLeEs.—Two chickens weighing about two and one-half
pounds each, one and one-half ounces of flour, two ounces of
butter, one pint of cold water, two gills of cream, one tea-
spoonful of mace, two teaspoonfuls of salt, one-third of a tea-
spoonfil of cayenne pepper, one-third of a nutmeg grated, one
onion, and the yolks of four eggs.

Directions,—Cut the chickens and sprinkle the pieces with
the salt, pepper and spices; put the water in the kettle, and
lay in the chicken, the skin side down ; slice the onion over
them, cover closely, and let them simmer until done ; take out
the chicken, arrange it on the platter, and keep it hot, while
the gravy is being thickened ; there should be nearly a pint of
it ; rub the butter and flour smoothly together, adding a little
of the gravy to soften and help mix them ; stir it in the gravy,
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and let it boil two or three minutes; pour in the cream, and
as soon as it boils pour the whole on the well beaten yolks,
return it to the saucepan, let it get thoroughly hot, without
boiling, and pour it at once over the chickens,

936. Chicken Croquettes.

ArTicLES.—Two chickens, two sets of brains, both boiled ;
one teacupful of suet, chopped fine; two sprigs of parsley,
chopped ; one nutmeg, grated ; an even tablespoonful of onion,
after it has been chopped as fine as possible ; the juice and
grated rind of one lemon, salt, and black and red pepper to taste.

"DirecrioNs.—Chop the meat very fine, mix all well together,
add cream until it is quite moist or just right for moulding ;
this quantity will make two dozen croquettes ; then mould them
into shape, dip them into beaten egg, then roll them in pounded
cracker and fry in boiling hot lard.

DUCKS, GEESE AND GAME BIRDS.
037. Roast Ducks.

Truss and stuff them with onions as you wonld a goose ; if
they are ducklings, roast them from twenty-five to thirty
minutes ; epicures say they like them quite underdone, yet at
the same time, very hot. TFull-grown ducks should be roasted
one hour, and frequently basted ; serve with them the brown
giblet gravy or apple sauce, or both; green peas should
accompany the dish; many parboil ducks before roasting or
baking them ; if there is suspicion of advanced age, parboil them.

938. Wild Ducks.

They should be cooked rare, with or without stuffing ; baste
them a few minutes at first with hot water, to which has been
added one onion, and salt; then baste with butter, and a little
flour to brown them ; the oven should be quite hot ; twenty to
twenty-five minutes should cook them; a brown gravy made
with the giblets should be served with them. Currant jelly
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may also be served with them, and garnish the dish with slices
of lemon.

939. Stewed Duck.

Cut the duck into joints; put the giblets into a stew pan;
adding water enough to cover them for the purpose of making
a gravy ; add two onions, chopped fine ; two sprigs of parsley,
three cloves, a sage leaf, pepper and salt ; let the gravy simmer
until it is strong enough, then add the pieces of duck, cover,
and let them stew slowly for two hours, adding a little boiling
water when necessary ; just before they are done, add a small
glassful of port wine, and a few drops of lemon juice ; put the
duck on a*warm platter, pour the gravy around, and serve with
diamonds of fried bread placed around the dish.

940. Roast Goose.

The goose should be absolutely young ; green geese are best,
7. ¢., when they are about four months old; in trussing, cut
the neck close to the back, leaving the skin long enough to
turn over the back ; beat the breast-bone flat with a rolling-pin,
and tie the legs and wings securely ; stuff the goose with the
following mixture: Four chopped onions, ten sage leaves,
one-quarter of a pound of bread crumbs, one and one-half
ounces of butter, salt and pepper to taste, one egg, and one
slice of pork, chopped ; now sprinkle the top of the goose well
with salt, pepper and flour; if it be a green one, roast it one
and one-half hours, if an older one it would be preferalile to
bake it in an oven, with plenty of hot water in the baking pan ;
it should be basted very often with this water, and wher it is
nearly done baste it with butter and a little flour ; bake it three
or four hours, decorate the goose with water cresses, and serve
it with the brown giblet gravy in the sauce boat. Always serve
an apple sauce with this dish.

941. Goose Stuffing. (Soper.)

Take four apples peeled and cored, four onions, four leaves
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of sage, and four of thyme ; boil them with sufficient water to
cover them ; when done, pulp them through a sieve, removing
the sage and thyme, then add enough pulp of mealy potatoes
to cause the stuffing to be sufficiently dry, without sticking to
the hand ; add pepper and salt and then stuff the bird.

042. Pigeons Stewed in Broth.

Unless pigeons are quite young, they are better braised or
stewed in broth than cocked in any other manner; tiethem
in shape, place slices of bacon at the bottom of a stew pan,
lay in the pigeons, side by side, their breasts uppermost ; add
one sliced carrot, one onion with a clove stuck in, one tea-
spoonful of sugar, and some parsley, pour in enough stock to
cover them: if you have no stock use boiling water; now
place some thin slices of bacon over the tops of the pigeons,
cover them as closely as possible, adding boiling water or
stock when necessary ; let them simmer until very tender ;
serve each pigeon on a thin slice of buttered toast, with a
border of spinach, or make little nests of spinach on each piece
of toast, and put a pigeon into each nest.

943. Roast Pigeon.

Never roast pigeons unless they are young and tender ; after
they are well tied in shape, drawing the skin over the back,
tie thin slices of bacon over the bieasts, and put a small piece
of butter inside each pigeon ; place them in a pan, put into
the oven, roast until thoroughly done, and baste well with butter-

044. Broiled Pigeon.

Split the pigeons at the back, and flatten them, season, roll
them in melted butter, and bread crumbs, and broil them,
basting them with butter; or, cut out the breasts, and broil
them alone ; serve them on thin slices of toast; make a gravy
of the remaining portions of the pigeons and pour it over them.

045. Prairie Chicken or Grouse, or Partridge.
These are generally split open at the back and broiled, rubbing
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them with butter, but as all but the breast is generally tough,
it is better to fillet the chicken, or cut out the breast, and the
remainder of the chicken is cut into joints and parboiled ;
these pieces are then broiled with the breasts, after rubbing
butter over them all ; as soon as they are all broiled, sprinkle
them with pepper and salt, and put a small piece of butter on
top of each piece, which then place for a few moments in the
oven to soak the butter, and serve with currant jelly. For fine
entertainments the breasts alone are served ; each breast is cut
into two pieces, so that one chicken is sufficient for four per-
sons ; if the dish is intended for breakfast, serve each piece on
a small square of fried mush; if for dinner, serve each piece
on squares of buttered toast, with currant jelly on top of each
piece of chicken, and garnish the plate with any kind of leaves,
or with water cresses.

946. Quails Parboiled and Baked.

Tie a thin slice of bacon over the breast of each bird ; put
the quails into a baking dish, with a little boiling water ; cover
it closely, and set it on top of the range, letting the birds
steam ten or fifteen minutes ; this plumps them ; then take off
the cover and the pork, put the birds into the oven, basting
them often with butter, brown them, and serve with currant jelly.

947. Quails Roasted.

Cover the breasts with very thin slices of bacon, or rub them
well with butter, before placing them in the oven, basting them
often with butter; cook twenty minutes, and serve on a hot
dish the moment they are taken from the oven, and sprinkle
them with salt and pepper.

048. Bread Sauce for Game. (Mrs. Crane.)

First roll one pint of dry bread crumbs, and pass half of
them through a sieve ; put one small onion into one pint of
milk, and when it boils remove the onion, and thicken the
milk with the one-half pint of sifted crumbs ; take it from the
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fire, and stir in one heaping teaspoonful of butter, a grating of
nutmeg, pepper, and salt ; put a little butter into a frying pan,
and when hot, throw in the one-half pint of coarser crumbs
which remained ; stir them over the fire until they assume a
light brown color, taking care that they do not burn, and stir
into them a small pinch of cayenne pepper; they should be
rather dry ; for serving, put a plump roast quail on a plates
pour over it a tablespoonful of the white sauce, on this place a
tablespoonful of the crumbs ; the sauce boat, and the plate of
crumbs may be passed separately, or the host may arrange
them at the table before the birds are passed.

949. Scollops of Quails with Truffles.

Remove the fillets or breasts of six quails, eut each fillet in
two, and trim the parts to a round shape; cook one-half of a
pound of truffies in Madeira wine, and cut them into slices ;
put the scollops of quail into a frying pan with some butter ;
fry them until done, and mix with the truffles; put a nice
border on the dish, pile the center with the scollops and
truffles, pour in some Espagnole or brown sauce, flavored with
a little Madeira, and serve. Truffles can be procured canned,

950. Snipe and Woodcock Fried.

Dress and wipe them clean, tie the legs close to the body,
skin the heads and necks, and tie the beaks under the wings ;
tie also a very thin slice of bacon around the breast of each
bird, and fry in boiling lard for five minutes ; season and serve

on toast.
951. Plovers

Are cooked the same way as quails or partridges.

VENISON.
952. Roast Saddle of Venison.

Make rather deep incisions, following the grain of the meat
from the top, and insert pieces of pork about one-third of an~
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inch square and one to one and one-half inches long, sprinkle
over salt and a little flour, place in a hot oven for about two
hours for an eight pound roast, baste often and serve with
currant jelly.

053. Broiled Venison Steak.

Have the gridiron hot, broil and put on a hot dish, rub over
them butter, pepper, salt and a little melted currant jelly ; some
cooks add a tablespoonful of Madeira, sherry, or port wine to
the melted currant jelly ; if one does not wish to serve thejelly,
garnish simply with lemon slices.

954. Stewed Venison.

Cut it into steaks, spread over them a thin layer of stuffing
made with bread crumbs, minced onion, parsley, pepper, salt,
and a little pork chopped fine ; now roll them separately, and
tie them each with a cord ; stew them in boiling water or stock,
thicken the gravy with flour and butter mixed, and add one or
two spoonfuls of sherry or port wine.

RABBITS.
955. Baked Rabbits.

After they are skinned, dressed, and hung over night, put
them into a baking pan, sprinkle over pepper, and salt, and
put also a thin slice of bacon on the top of each rabbit ; now
pour some boiling water into the bottom of the pan, and cover
it with another pan of equal size, letting the rabbits steam
fifteen or twenty minutes ; then take off the cover, baste them
with a little butter and let them brown. Rabbits are much
improved by larding.

956. Stewed Rabbits or Hasenpfeffer, (@ /e Mrs. D. )

Skin, dress, and wash a rabbit nicely, cut into pieces, put
into a pan with a large tablespoonful of lard, fry it a light brown

on both sides, add salt and pepper to taste, one onion, four
cloves of garlic, half a dozen sprigs of parsley, a little celery if
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handy, cover with water and stew gently for two hours; do
not let the water boil down to less than one-half. About fifteen
minutes before serving, add half a cupful of vinegar, (pure
wine vinegar is preferable) the gravy may be thickened with a
little flour if desired. This method of stewing a rabbit is much
superior to the German style of preparing a Hasenpfeffer,
namely : soaking the rabbit in spiced vinegar a few days, a
process that renders the meat tasteless.

MEATS.
957. Roast Beef.

To twelve pounds, or a ¢ tenderloin roast,”’ add one pint of
water, one tablespoonful of salt, and one teaspoonful of pepper ;
mix the salt and pepper, rub them well into the beef, lay it in
the dripping pan with the water and roast two hours, basting
it often ; when the beef is taken up, pour the fat from the
dripping pan, and see that the gravy is well seasoned, put a
few spoonfuls over the beef, and serve the rest in a gravy boat,
thickened, if preferred, with browned flour.

958. Beef a la Mode.

Bone a round of beef, lard it with fat bacon, make several
incisions, and fill them with a savory dressing of bread, in
which there is a little chopped pork, and stuff it with the same,
skewering it well together ; tie it in good form with twine, put
some pieces of pork in a pot, and when fried to a crisp take
them out, lay in the beef and turn it until nicely browned all
over ; then add hardly enough water to cover it, with a large
onion, chopped, one sliced carrot, (several carrots may be used,
with the addition of a little more water,) one dozen cloves, a
small bunch of sweet herbs, pepper and salt ; cover closely and
let it stew gently, but steadily for several hours, until very
tender ; the water must boil down to make the gravy rich, but
be careful that it does not burn; it may be strained, and
thickened with browned flour, or not, as preferred.
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959. To Broil a Beefsteak.

It should be thick and tender; lay it on a gridiron, before
or over a clear coal fire, and as soon as seared, turn it and sear
the other side, to prevent the escape of the juice ; if there is then
danger of burning, the fire may be somewhat reduced by
sprinkling ashes over it; turn the steak often, and serve the
moment it is cooked ; have the platter hot, and put small bits
of butter, with a little pepper and salt over the steak ; this may
be garnished with fried sliced potatoes, or with the steak placed
in the center of the dish; have browned potato balls, the size
of a marble, in a pyramidal pile at each end.

060. Another Method of Broiling Beefsteak.

Put it on the gridiron before a clear fire ; have two ounces
of butter (more, if the steak is large), with an even teaspoonful
of salt, and one-half as much pepper, on the end of a hot
platter ; when the steak is browned on one side, lay it on the
platter and press the juice from it; return it to the gridiron,
mix the gravy, and when the beef is sufficiently cooked take 1t
up, turn it two or three times in the gravy, wipe the edge of
the platter and serve ; stewed mushrooms or tomatoes may be
served with it if liked, or it may be garnished with shaved
horse-radish ; when the steak is broiled, many prefer leaving it
covered in the oven a few moments before serving, and many
serve it without butter.

961. Beefsteak Smothered in Onions.

Cut six onions quite fine, and stew them in a saucepan with
one pint of water, two ounces of butter, one teaspoonful of
salt, and one-half as much of pepper, dredge in a little flour,
stew until the onions are quite soft, then add a well-broiled
beefsteak, let it simmer about ten minutes, and serve very hot.

962. Beefsteaks for Extra Company.
Use only the fillets, that is, the tender parts of the porter.
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house or tenderloin steak ; cut in even shapes round or oval,
and from one inch to one and one-half inches thick ; broil,
and serve in individual dishes, surrounded with Saratoga or
fried potatoes in any form, or with water cresses, or mushrooms,
or stuffed tomatoes, or green peas.

963. Beef Roll. (Cannelon de Bauf.)

Chop two pounds of lean beef very fine, chop and pound
into a mortar one-half of a pound of fat bacon, and mix it with
the beef; season it with pepper and salt, (it will not require
much salt,) one small nutmeg, the grated rind of one lemon,
the juice of one-quarter of it, one heaping tablespoonful of
parsley, minced fine ; or, it can be seasoned with an additional
tablespoonful of onion ; or, if no onion, or parsley, be at hand,
with summer savory and thyme ; bind all these together with
two eggs, form them into a roll, surround the roll with buttered
paper, which tie securely around it, then cover it with paste
made of flour and water, and bake two hours; remove the
paper and crust, and serve it hot with tomato sauce or brown
gravy.

964. Beef Croquettes.

There is no more satisfactory manner of using cold cooked
beef than for croquettes, which may be served with tomato or
any of the brown sauces, or may be served without sauce at all,
as is generally the case ; they are made in the same manner as
is described for chicken croquettes, merely substituting the
same amount of beef for the chicken, and of rice for the brains.

VEAL,

The best pieces of veal are the loin and the fillet, but a variety
of dishes can be made with the cutlets and their different
accompaniments ; it is always better cooked with pork or ham,
and should always be theroughly cooked.

0965. Roast of Veal. The Fillet.
Take out the bone of the joint, make a deep incision
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between the fillet and the flap ; then fill it with stuffing made as
follows: two cupfuls of bread crumbs, one-half a cupful of
chopped pork, one-half a lemon peel grated, a little juice of
the lemon, thyme, and summer savory, or any herbs to taste ;
bind the veal into a round form, fasten it with skewers and
twine, sprinkle over pepper and salt, and cover it with buttered
paper; baste well and often; just before it is done, remove
the paper, sprinkle over a little flour, and rub it over with a
little butter ; this will give a frothy appearance to the surface
of the meat; when done, add to the gravy in the pan a little
flour, and boiling water, and, when cooked, some lemon juice ;
strain it, remove the grease, and pour it around the roast, or
serve in a gravy boat; fry some pieces of ham cut in diamond
shape, place these in a circle around the roast, each piece
alternated with a slice of lemon:

966. Fricatelle. (Afrs. B.) [TiME.—ONE HOUR.]

ArTicLES.—Two pounds of lean veal, one large onion, six
cloves of garlic, some parsley, two pounds of lean pork, five
eggs, three-fourths cupful of flour, and salt and pepper to taste.

Direcrions.—Chop both veal and pork very fine, mince the
onion, garlic and parsley fine, add your seasoning to the meat
and mix well ; mix the eggs with the mixture, and last the
flour, kneading it well together; place in shallow pans about
one and one-half inches thick and bake about one hour ; serve
cold, sliced and decorated with sprigs of parsley or chervil.

967. Veal Cutlets Broiled.

The rib cutlets should always be neatly trimmed, the bone
scraped at the end, so that it will look smooth and white ; broil
them on a moderate fire, basting them occasionally with butter,
and turning them often; dish them in a circle with tomato
sauce.

968. Sweetbreads, How to Prepare.
Veal sweetbreads are the best, but spoil very soon, therefore
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the moment they come from the market they should be put
into cold water to soak for about an hour, then lard them, or
rather draw a lardoon of pork through the center and put them
into salted boiling water and let them boil about twenty min-
utes, or until they are thoroughly done ; throw them then into
cold water for a moment only, and they will be firm and white ;
remove carefully the skin and little pipes and put the sweet-
breads away in a cool place until ready to cook again; the
simplest and best way to cook them is as follows :

969. Fried Sweetbreads,

Take them prepared as above, cut them into even sized
pieces, sprinkle with pepper and salt, egg and bread crumb
¢hem and fry in hot lard ; they are often immersed in boiling
lard, and yet oftener fried in a frying pan, if so, when done
put them on a hot dish, turn out part of the lard from the
frying pan, leaving about one-half a teaspoonful; pour in a
cupful of milk, thickened with a little flour ; let it cook, stirring
it constantly, season with salt and pepper, strain and pour
over the sweetbreads.

970. Sweetbreads with Tomatoes.

Fry the prepared sweetbreads as above; stew either fresh
tomatoes in the usual manner, strain through a sieve and pour
hot over the sweetbreads, of course omitting the white sauce
mentioned in the recipe for fried sweetbreads.

971. Vol-au-Vent of Sweetbreads and Oysters.

Prepare three or four sweetbreads as indicated in recipe No.
968 ; when cold cut into dice, salt, pepper and dredge them
with flour ; have in a basin two or three dozen stewed, drained
oysters, a small teacupful of stewed button mushrooms, one
dozen or more olives, pared in one piece close to the kernel ;
put one-quarter pound of butter in a stew pan, melt it, and add
two tablespoonfuls of flour, stirring well and pouring in stock
gradually until the sauce is of a creamy consistency, season
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with salt, pepper or cayenne, and add a very 4t/ grated nut-
meg ; put in the sweetbreads, stirring to prevent browning ;
when thoroughly heated add one after the other, the oysters,
mushrooms and olives, and a tablespoonful of wine vinegar ;
stir and heat up again but do not let it boil ; serve in a zo/-au-
went crust, after gently warming it. See recipe for vol-au-vent

972. Fourchette.

ArticLEs.—Bits of nice salt pork about one-third of an inch
thick and two or three inches square, and bits of calf liver the
same size.
~ Direcrions.—Put these alternately on a long skewer, be-
ginning and ending with pork, lay it in the oven across a
dripping pan, and roast as you would a bird, basting occasion-
ally ; when done, slide the pieces from the skewer, and serve
on a platter.

973. Pork and Liver Brochette. . (Madame Grimard.)

ArTicLES.—Bits of nice salt pork about One-quarter-inch thick
and about one inch square, and bits of calf liver the same size.

Dirgctions,.—Put” these alternately on a long skewer, be-
ginning and ending with pork, broil over a clear, hot fire till
nicely done, and serve hot on the skewers.

See Part 1. for recipes for calves’ head, feet and liver.

MUTTON.

The best roasts are the leg, the saddle and the shoulder, and
are all roasted according to the regular rules of roasting ; they
are also good braised. Currant jelly is usually served with the
roast, and the dish may be garnished with stuffed potatoes.

974. Boiled Leg of Mutton.

This should be quite fresh; put it into well-salted boiling
water, which do not let stop boiling until the meat is thoroughly
done ; the rule is to boil it one-quarter hour for each pound of

7
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meat ; caper sauce should be served with this dish, either in a
sauce boat or poured over the mutton, and garnished with
parsley.

975. Stuffed Leg of Mutton.

Take out the bone and fill the cavity with a stuffing made
-of bread crumbs, seasoned with pepper, salt, a little summer
savory, two ounces of salt pork chopped fine, and a bit of
butter half the size of an egg; skewer the ends, sprinkle the
mutton with a teaspoonful of salt and half a teaspoonful of
pepper ; lay it in the dripping pan with a little water, and put
it in a brisk oven ; when it begins to roast, put a little butter
over it, and dredge it lightly with flour ; watch it very closely,
keep an even heat and baste it thoroughly every fifteen minutes ;
a piece weighing six pounds will roast in one and one-half hours.

976. Mutton Cutlets.

Trim them well, scraping the bones; roll them in a little
melted butter, or olive oil, season and broil them ; or they are
nice, egged, bread crumbed and fried ; serve around a bed of
mashed potatoes, which they help to season ; tomato sauce is
also a favorite companion to the cutlets; they can also be
served with almost any kind of vegetables, peas or string beans
placed in the center of the dish and the cutlets arranged in a
circle around.

077. Mutton Stew. [TiME.—TWO HOURS AND A HALF.]

ARTICLES.—One and one-half pounds of mutton, two ounces
of butter, one and one-half ounces of flour, one quart of boiling
water, two teaspoonfuls of salt, one-half teaspoonful of pepper,
a pinch of summer savory, two onions with two cloves stuck
in each, and turnips.

DirecTioNs,—Cut the mutton into bits and fry i the butter
about fifteen minutes, dredge over it the flour and let it brown ;
add the boiling water, the salt, pepper, the onions cut in
halves, cover closely and let simmer three-quarters of an hour;
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form sixteen cork-shaped pieces of turnip with an apple corer,
they should be of uniform length from two to three inches;
fry them brown in one ounce of butter, drop them in the stew,
cover, and continue boiling one hour longer; then drop in
eight or ten potatoes, cut down to the size of a black walnut
when the potatoes are cooked, the stew is finished ; take out
the onion, see that the gravy is well seasoned, pour the whole
into a hot platter and serve. The bits of turnip and potato
left from the cutting will do for soup, or with a little addition,
may be cooked as vegetables.

978. English Mutton Stew.

Slice in thin small pieces, the cold roasted or boiled mutton
left over from dinner, barely cover it with cold water, add
pepper, salt and a small bit of butter, and let it simmer a few
minutes ; thicken the gravy with a little flour and brown it
with a browned flour; add half a tumblerful of currant jelly
and the same of port wine ; simmer a little longer and serve.
This makes a very dark colored dish.

979. Irish Stew. [TiME.—ONE HOUR AND A HALF.]

ArticLEs.—Two pounds of sliced potatoes, two pounds of
scrag mutton, two sliced onions, and seasoning to taste.

DirecTioNs.—Cut the mutton into six or eight pieces, put
into the stew pan and cover with one pint of cold water, add
the potatoes and onions, let it come slowly to the boiling
point, then skim well ; let it simmer one hour and a half, season
to taste, and serve.

080. Mutton Haricot.

Trim mutton chops, but leave the bone; brown them on
both sides in a hot pan with a very little butter; then drop
them into boiling water deep enough to cover them, add two
sliced carrots and let them stew until the carrots are tender ;
while stewing, brown half a sliced onion in the pan where the
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chops were fried, add to the carrots, and season with pepper
and salt.

LAMB.

The best roasts are the fore and hind quarters, and the rules
applying to veal will apply to lamb.

* 981. Lamb Chops a la Royal.

Trim them neatly, scrape the ends of the bones nicely, roll
them in a little melted butter, and broil them carefully ; when
done rub more butter over them, season them with pepper and
salt, and slip little paper ruffles over the ends of the bones.
They may be served with a center of almost any kind of vege-
tables, a smooth mound of mashed potatoes, spinach, peas,
beans, cauliflower, or stuffed baked tomatoes, or with a tomato
sauce, and make a favorite company dinner dish.

982. Lamb Croquettes

Are made the same as chicken croquettes, only substituting
cold cooked lamb for the chicken. Many prefer the lamb to
the chicken croquettes, even for dinner or lunch parties.

SAUCES FOR MEATS.

The foundation of a large proportion of sauces is in what
the French cook knows as a roxx, and we as ¢ drawn butter.”’
As our drawn butter is often lumpy, or with the taste of the
raw flour, we give the French method of preparing it.

083. Roux or Drawn Butter Sauce.

Melt in a saucepan a piece of butter the size of an egg, and
add two even tablespoonfuls of sifted flour, one ounce of butter
to two of flour being a safe rule; stir till smooth and pour in
slowly one pint of milk, or milk and water, or water alone ;
with milk it is called ¢ream roux, and is used for boiled fish
and poultry ; where the butter and flour are allowed to brown it
is called a dromwn roux, and is thinned with the soup or stew
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which it is designed to thicken ; and when made with the flour,
butter and water only, it is called a w/hite roux.

084. Caper Sauce.
Capers added to a w/hie roux, which is the butter and flour
with water added, as above, gives us a caper sauce. Pickled
nasturtiums are a good substitute for capers.

085. Pickle Sauce.

Add two or three tablespoonfuls of pickles chopped or
minced fine to a /e roux, (see roux or *“ drawn butter "’ sauce.)

986. Boiled Egg Sauce.

Add to half a pint of white roux, three hard boiled eggs,
chopped, but not very fine.

987. Anchovy Sauce,

Add to half a pint of w/hite roux two teasnoonfuls of anchovy
extract or anchovy paste.

088. Shrimp Sauce.

To half a pint of w/hite ronx add half a can of shrimps, whole
or chopped a little, let it simmer, not boil, a few minutes, and
just before removing from the fire add a few drops of lemon
juice and a very little cayenne pepper. Some add a teaspoonful
_ of anchovy paste ; it is a matter of taste.

989. Sauce Hollandaise or Dutch Sauce.

This is one of the best sauces ever made for boiled fish,
asparagus or cauliflower. Pour four tablespoonfuls of wine
vinegar into a small stew pan, add some pepper corns and salt ;
let the liquid boil until it is reduced one half, let it cool, then
add to it the well beaten yolks of four or five eggs, also four
ounces (the size of an egg) of good butter, more salt, if
necessary, and a very little nutmeg ; set the stew pan on a very
slow fire, and stir the liquid until it is about as thick as cream,
and immediately remove it ; now put this cup or stew pan into
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another pan containing a little warm water kept at the side of
the fire ; work the sauce briskly with a spoon or a little whisk,
o as to get it frothy, but adding little bits of butter, in all
about three ounces, (say about the size of half an egg); when
the sauce has become light and smooth it is ready for use.

090. Mushroom Sauce.

Put a piece of butter the size of a walnut, into a small stew
pan or tin basin, and when it bubbles add a teaspoonful of
flour (not heaping); when well cooked stir in a cupful of stock,
(reduced and strong,) and half a teacupful of the mushroom
juice from the can; let it simmer for a minute or two, then
after straining it, add half or three-quarters of a can of mush-
rooms, pepper, salt. and a few drops of lemon juice, and when
thoroughly hot it is ready to pour over the meat.

901. Sauce aux Fines Herbes.

ArTicLEs,—Half a pint of good stock, three tablespoonfuls
of mushrooms, one tablespoonful of onion, two of parsley, and
one shallot all chopped fine.

DirectioNs.—Fry the shallot and onion in a little butter
until they assnme a light yellow color, then add a teaspoonful
of flour and cook it a minute, stir in the stock, mushrooms and
parsley, simmer for five minutes, then add a little Worcester-
shire or lime juice sauce, and salt to taste.

992. Bechamel Sauce.

Put butter the size of a walnut into a stew pan, and when 1t
bubbles stir in an even tablespoonful of flour,” which cook
thoroughly without letting it take color ; mix into this a cupful
of strong veal broth (7. e. veal put into cold water and boiled
ft)ur or five hours) add next a cupful of boiling cream and one
gnlmg of nutmeg, let it simmer, stirring it well for a I'ew
minutes, then strain and it is ready for use. The sauce would
be improved if the usual soup bunch of vegetables were added
to the stock while it is being made.
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993. A Simple Brown Sauce, (Sauce Espagnol.)

Put into a saucepan a tablespoonful of minced onion, and a
little butter ; when it has taken color, sprinkle in a heaping
tablespoonful of flour, stir it well, and when brown add a pint
of stock, cook it a few minutes and strain.

904. Sauce Poivrade.
To the above sauce add a cupful of claret wine, two cloves,
a sprig of parsley, one of thyme, a bay leaf, pepper and salt;
boil all two or three minutes and strain.

995. Sauce Piquante.

Make same as the poivrade sauce, omitting the claret wine,
and adding instead a tablespoonful each of minced pickles,
vinegar and capers.

996. Noodle Sauce. (M. F. Friederich.) [TIME.—ABoOUT
FIFTEEN MINUTES, |

ArTicLES.—A piece of butter the size of an egg, one-half an
onion, two laurel leaves, salt and pepper, a little flour, two
tablespoonfuls of vinegar, the yolk of one egg, and a cup of
water.

Direcrions.—Fut the butter and onion in a saucepan and fry
till brown, stir in about a teaspoonful of flour, then add the water,
stirring all the time, next the laurel leaves, salt and pepper to
taste, and next the vinegar, let it simmer about fifteen minutes,
dan just before removing from the fire beat up the yolk of an
egg and stir it in ; serve hot in a gravy boat.

997. Chili Sauce. (AMrs. Geo. Dorr.) [TiME.—THREE
HOURS—SLOW FIRE. ]

ArTticLes.—Thirty ripe tomatoes, eight tablespoonfuls of
brown sugar, eight onions, eight tablespoonfuls of vinegar, salt
to taste, and eight green peppers.

Direcrions.—Cut up the tomatoes, peppers and onions in a
kettle, add vinegar, sugar and salt, simmer three hours, bottle

and seal.
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998. Tomato Catsup. [TiME.—THREE HOURS.]

ArTICLES.—To one-half bushel tomatoes add one quart of
vinegar, one pound of salt, one-guarter pound of ground black
pepper, one-quarter pound of ground allspice, two pounds of
brown sugar, one ounce of cayenne pepper, one ounce of
ground cloves, and six large onions.

Direcrions.—Put all together and boil for three hours,
stirring it to keep from burning; when cool strain through a
fine sieve or coarse cloth, and bottle it for use.

VEGETABLES.

Part I. contains many recipes for preparing vegetables of all
kinds. We add, however, a few not found there.

999. Lyonnaise Potatoes.
ArTicLES.—Half a pound of cold boiled potatoes, two ounces
of onion, a heaping teaspoonful of minced parsley, and butter
the size of an egg.
DirgcTioNs.—Slice the potatoes, put the butter into a sauce-
pan, and when hot throw in the onion, minced, which fry to a
light color, add the sliced potatoes, which turn until they are

* thoroughly hot, and of light color also, then mix in the

minced parsley, and serve immediately while they are quite hot.

1000. Potatoes a la Neige.

Take mashed potatoes prepared in the usual manner, press
through a colander into the dish they are to be served in, they
will then resemble rice or vermicelli; they will be very light
and nice and make a pretty dish, but must be served very hot.
This makes a favorite accompaniment to venison and is often
served around a rolled rib roast of beef.

1001. Saratoga Potatoes.

ARTICLES.—Raw potatoes and hot lard.
Direcrions.—Pare and slice some raw potatoes zery tiin,
lay them in cold water for half an hour, wipe dry in two cloths,
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spreading them upon one and pressing the other upon them ;
have ready in a frying pan some boiling lard, fry a light brown,
sprinkle with salt, and serve in a napkin laid in a deep dish,
and folded over the potatoes ; to dry them of the fat take from
the frying pan as soon as they are brown with a perforated
skimmer, put into a colander and shake for an instant. They
should be crisp and free from grease.

1002. Baked Tomatoes. (Mrs. M. Westerhold.) [TiME.—
HALF AN HOUR.]

ArTticLEs.—Large, smooth tomatoes, bread crumbs, and salt
pork

DirecTiONs.—Take large, smooth tomatoes, wipe them and
cut a thin slice from the blossom end, take out the seeds and
fill each tomato with a forcemeat made of bread crumbs, some
salt pork, chopped very fine, seasoning well with salt and
pepper, put a bit of butter in each, fit on the top, place them
in a deep dish and bake about half an hour.

1003. Asparagus on Toast. [TiME.—HALF AN HOUR.]

ARTICLES.—nsparagus, salt, butter, and toasted bread.

DirecTiONS.—Tie the stalks in small bunches, boil them in a
very little salted water about half an hour, toast as many slices
of bread as there are bunches of asparagus, lay a bunch on
each slice, add butter to the water sufficient to make a rich
gravy, thicken with a little flour, season with pepper, pour over
the asparagus and serve.

1004. Oyster Plants Stewed.

As you scrape them, throw them into a bowl of cold water in
which is mixed a tablespoonful of vinegar; when all are scraped,
cut them either into half inch lengths, or lengthwise into four
pieces, which again cut into three inch lengths, throw them
into boiling water, in which you have placed one-half tea-
spoonful of salt and one-third teaspoonful of sugar to one quart
of water ; when done, drain, and mix them with white sauce,
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either drawn butter or a simple bechamel sauce at pleasure-

1005. Cauliflower with White Sauce.

Trim off the outside leaves, and put the cauliflower into well
salted boiling water ; be careful to take it out as soon as tender,
to prevent it dropping into pieces ; make in a saucepan a white
sauce as follows : put butter the size of an egg into a saucepan
and when it bubbles stir in a scant half teacupful of flour, stir
with an egg whisk until cooked, then add two teacupfuls of
thin cream, some pepper and salt, stir it over the fire until
perfectly smooth, pour the sauce over the cauliffower, and
serve. Many let the cauliflower simmer in the sauce a few
moments before serving. The sawce Hollandaise is very fine for
cauliflower.

1006. Spinach.

Having washed it thoroughly put it into just enough salted
boiling water to cover it; when it is tender, squeeze out all
the water, and press it through a colander ; then fry it for a
few minutes, with a little butter, pepper and salt; serve with
sliced hard boiled eggs on top; or, if used for a garnish for
lamb, add a little lemon juice and a spoonful of stock ; or, it
is nice served as a course by itself, arranged as follows: put a
circle of thin slices of buttered toast (one slice for each person
« 4t the table) around the dish, and on each slice put a cupful of
spinach, neatly smoothed into shape; press the half of a hard
boiled egg into the top of each pile of spinach, leaving the cut
part of the egg uppermost.

1007. Beets.

If they are winter beets, soak them over night, in any case
be careful not to prick or cut the skin before boiling, as they
will lose their color, put them into boiling water and boil
until tender ; if they are served hot, pour a little melted butter,
pepper and salt over them ; they may be served cold, cut into
slices with some vinegar over them, or cut into little dice and
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mixed with other cold vegeta;bles for a winter salad, if desired.

1008. Artichokes.

Cut off the outside tough leaves and trim the bottom, throw
them into boiling salted water, with a few drops of vinegar ;

‘_when quite done, drain and serve with drawn butter, or still

better with sawce Hollandaise.
1009. To Cook Cranberries.

Add one teacupful of water to a quart of cranberries, and
put them over the fire; after cooking ten minutes add two
heaping cupfuls of sugar, and cook about ten minutes longer,
stirring them often; pour them into a bowl or mould, and
when cold they can be removed as a jelly; the berries will
seem very dry before the sugar is added, but if more water is
used t.hey will not form a jelly.

OMELETS.

Part I. contains many recipes for plain and fancy omelets ;
we add a few more.

10.0. Omelets with Mushrooms.

Boil the mushrooms in a little water or stock, to which add
pepper, salt, a few drops of lemon juice and a little flour to
thicken it slightly ; make the plain omelet and just before
turning one half over the other, place part of the mushrooms
in the center ; when the omelet is turned, of course the mush-
rooms will be quite enveloped ; when you serve it pour the
remainder of the mushrooms around it with the juice.

1011. Omelets with Shrimps.

Inclose some canned shrimps in the center of the omelet,
same as you have the mushrooms, and garnish the omelets
with shrimps around it in the dish.

1012, Omelets with Oysters.

Scald the oysters in their own liquor; when just about to
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boil, plump them by throwing them into cold water, and beat
them into the eggs before cooking your omelet, leaving a few
oysters out to garnish the plate.

1013. Sweet Omelet for Dessert.

Add a little sugar to the eggs, instead of pepper and salt,
make it then as a plain omelet, enclosing in the center any
kind of preserves, marmalade or jam ; when it is turned upon the
dish sprinkle sugar on the top.

1014. Omelet with Rum.

Add a little sng;r to the eggs, say a sherry glassful to six
eggs and make as'a plain omelet; when turned upon the dish
sprinkle a little handful of sugar over the top and pour five or
six tablespoonfuls of Jamaica or Santa Cruz rum over it, set
it on fire and serve it at the table burning.

1015. Omelet Souﬂ‘lé.

ArTIcLES.—Six whites and three yolks of eggs, three ounces
of pulverized sugar or three tablespoonfuls, and vanilla or
lemon flavoring.

Direcrions.—Beat the yolks and sugar to a light cream and
add the flavoring—only a few drops ; then beat the whites into
the stiffest possible frost, have the yolks in a deep bowl, turn
the whites over them, and with a spoon, giving it a rotary
motion, cut the two, mixing them carefully together ; turn this
upon a baking dish, either of earthen or tin, with sides two or
three inches high and slightly buttered ; smooth over the top,
sprinkle over sugar and put it into a moderate oven. Ifil has
to be turned or moved in the oven, do it as gently as possible.
When it has risen well and is of a fine yellow color, it is ready
to be served, and should be served at once, or it might fall.

SALADS.

A Frenchman thinks he cannot eat his dinner without his
salad. It would be well if every one had the same appreciation

5
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of this most wholesome, refreshing, and at the same time, most
economical dish. It is an accomplishment to know how to
dress a salad well, which is especially prized by the fashionable
world. The materials used for salads are generally those shown
in the following list :

Lettuce, Onions, : Cold boiled potatoes,
Celery, Garlic, Cabbage,

Endive, Radishes, Cives,

Garden-cress, Beet-root, Tarragon,

Sorrel, Pepper-grass,  Nasturtium blossoms ;

or salads of mixed vegetables (salades en macedoine), selected
_ from this list of vegetables :

Cold boiled potatoes, Olives, Cucumbers,
String beans, Tomatoes, Carrots,
Navy-beans, Pease, Trufiles,
Lima beans, Cauliflower, Turnips.
Beet-root, Asparagus-tops,
Salads are also nade of cold boiled fowls or fish, as follows:
Chickens, Salmon, Shrimps,
Lobster, Prawns, Sardines.

There are two kinds of dressing which are the best and oft-
enest used : the Mayonnaise and the French dressing. Epicures
prefer the simple French dressing for salads served without fish
or fowl. For chicken and fish salads, and some vegetables, as
tomatoes and cauliflowers, they use the Mayonnaise sauce. This
arrangement of dressings is almost universal in London and
Paris. In America we use the Mayonnaise for all salads. The
simple salad with the French dressing is, after all, the most
refreshing and satisfactory, if one has a heavy dinner served
before it. The recipes are as follows :

1016. Mayonnaise Sauce.

Put the uncooked yolk of an egg into a cold bowl ; beat it
well with a silver fork ; then add two saltspoonfuls of salt, and
one saltspoonful of mustard powder ; work them well a minute



326 SALADS.

before adding the oil; then mix in a little good oil, which
must be poured in very slowly (a few drops at a time) at first,
alternated occasionally with a few drops of vinegar. In pro-
portion as the oil is used, the sauce should gain consistency.
When it begins to have the appearance of jelly, alternate a few
drops of lemon juice with the oil. When the egg has absorbed
a gill of oil, finish the sauce by adding a very little pinch of
cayenne pepper, and one and a half teaspoonfuls of good vin-
egar ; taste it to see that there are salt, mustard, cayenne, and
vinegar enough. If not, add more very carefully. These pro-
portions will suit most tastes ; yet some like more mustard and
more oil. Be cautious not to use too much cayenne.

By beating the egg a minute before adding the oil, there is
little danger of the sauce curdling ; yet if, by adding too much
oil at first, it should possibly curdle, immediately interrupt the
operation. Put the yolks of one or two eggs on another plate ;
beat them well, and add the curdled Mayonnaise by degrees,
and finish by adding more oil, lemon juice, vinegar, salt, and
cayenne according to taste. If lemons are not at hand, many
use vinegar instead.

1017. Red Mayonnaise Sauce,

Pound some lobster coral, pass it through a sieve, and mix
it with the M’ayommr}e sauce.

1018. French Dressing.

ArTicLES,—One tablespoonful of vinegar, three tablespoon-
fuls of olive oil, one saltspoonful of pepper, one saltspoonful
of salt, and one even teaspoonful of onion scraped fine,

DirECTIONS.—Pour the oil, mixed with the pepper and salt,
over the salad ; mix them together, then add the vinegar and
mix again. Many different combinations can be made to suit
the fancy, from the list of salad materials. We give certain
combinations oftenest seen. It must be remembered that salad
is never g‘ood unless perfectly fresh. It should not be mixed,
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or brought into the dining-room, until the moment when it is
.

to be eaten. When preparing lettuce salad, choose the crisp,

tender, center leaves of head lettuce.

COMBINATIONS.

1019. Lettuce (French Cook).

Rub garlic in the dish in which lettuce, with French dressing
(without onion), is to be served. Leave no pieces of the garlic
—merely rubbing the dish will give flavor enough. The French
often use garlic in salads. We would advise, however, the use
of the simple French dressing with onion to be mixed with the
lettuce leaves, and dispense with the garlic. Use plain vinegar.
Nasturtium blossoms have a most pleasant, piquant flavor, and
make a beautiful garnish for a salad.

2. Lettuce, with water-cresses or pepper-grass mixed, and
small radishes placed around for a garnish. French or Mayon-
naise dressing.

3. Lettuce, with cives mixed, and olives placed around for
garnish. French dressing.

4. Lettuce, with celery mixed (most excellent). Cut the
celery inlo pieces, an inch and a half long; then slice these
lengthwise into four or five pieces. Mix with lettuce. French
dressing.

5. Lettuce and sorrel mixed. French dressing.

6. Lettuce, with anchovies (cut into thin strips as celery)
and chopped cives. To vary this dish, prawns and shrimps
are used for a garnish; or the anchovies may be left out.
French dressing.

7. Endive alone. French dressing.

8. Endive, mixed with water-cress. French dressing.

9. Endive, with celery, beets, and hard-boiled eggs in
slices. French dressing. Endive in center, row of eggs
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around, then row of beets, then an edge of fringed celery.

10. Water-cress is good mixed with cold boiled beets. Cut
the beets into little dice ; garnish with olives. French dressing.

II. Lettuce and dice of cold boiled potatoes, and cold
boiled beets. Potatoes piled in the center, beets next, and
lettuce around the edge of the dish. French dressing.

1020. Potato Salad. P

New small onions sliced, mixed with cold boiled potatoes
cut into dice. French dressing. This potato salad is very nice.

Another way is to rub the dish with garlic in which the salad
is made. Mix chopped parsley with the potatoes cut into dice.
French dressing.

I. Sliced cucumbers, and sliced new onions. French
dressing.

2. Cabbage alone, with French or Mayonnaise dressing.

1021. Cold Slaw.

Cut the cabbage not too fine ; sprinkle pepper and salt over
it, and set it on ice, or in a cool place, to keep it crisp.

DRressING.—Beat the yolks of three eggs, or the whole of
two eggs, with five tablespoonfuls of good strong vinegar, two
heaping teaspoonfuls of sugar (three, if the vinegar is very
strong), half a teaspoonful of made mustard, and butter size of
an almond. Put these ingredients into a tin cup, and stir them
over the fire until they are about to boil, or until they become
a smooth paste. Put the mixture one side to become cold, and
to remain until just before it is wanted at table; then mix it
well with the cold cabbage, and garnish the top with slices of
hard-boiled egg.

Cold slaw is especially nice served with fried oysters. Place
it in the center of the warm platter on a folded napkin (a too
warm platter would injure it), then make a circle of fried oys-
ters around it. This makes a nice course for dinner.

The salads of vegetables are generally better with the French
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TOKAY WINES,

Hungarian Tokay Wines.

—FROM ——

IGNATZ FLANDORFFER,

CEDENBURG., HUNGARY.

Purveyor to his Majesty, The Emperor of Austria.

Tokay Wines, independent of being the most delicious Dessert
Wines, are renowned for their Medicinal properties. They
are produced differently from any other wine ; the grapes
remain upon the vine until thoroughly cured, when cut
off, the branches are tiered up and the liguid
pressed out by the weight of the upper lay-
ers, is called the Essence of Wine, and
is the Tokay above mentioned.

A table-spoonful to a patient in a low stage of vitality, has
a wonderful restorative effect, a small wineglassful
taken with a crust of bread by the convalesc-
ing patient, is the best tonic known.

The Ignatz Flandorffer Tokay Wines,

are well-known to visitors of European Health Resorts and universally
recommended by the Physicians of such places.

1mported in Glass and For Sale by

DIINGEINS BROTEERS,
CROCERS AND IMPORTERS,

333 Main Street, - - BUFFALO, N. Y.
Prices vary from §.......coeea Por Case and uproards.
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dressing. They present a better appearance by cutting them
with a small vegetable-cutter.

1022. Salad of Vegetables (Salade de Legumes).

Mix cold boiled pease, string-beans, pieces of cauliflower,
asparagus tops, or almost any one of the small vegetables ; do
not cut the larger ones too fine. French dressing.

2. Cold boiled potatoes, lima beans, beets, and carrots.
French dressing.

3. Cold baked navy beans, with Mayonnaise sauce.

1023. Mayonnaise of Cauliflower.

Place some cauliflowers into just enough boiling water to
cover them; add a little salt and butter to the water. When
cooked, let them become cold ; then season them with a mari-
nade of a little salt and pepper, three spoonfuls of vinegar,
and one spoonful of oil. Let them then remain for an hour.
When ready to serve, pile them on the dish to a point; then
mask them with a Mayonnasse sauce.

1024. Tomatoes a la Mayonnaise.

This is a truly delicious dish; it would, in fact, be good
every day during the tomato season.

Select large, fine tomatoes and place them in the ice-chest ;
the colder they are, the better, if not frozen ; skin them without
the use of hot water, and slice them, still retaining the form of
the whole tomato. Arrange them in uniform order on a dish,
with a spoonful of Mayonnaise sance thick as a jelly on the top
of each tomato. Garnish the dish with leaves of any kind.
Parsley is very pretty.

Some marinate the tomato slices, 1. ¢., dip them into a mix-
ture of three spoonfuls of vinegar to one spoonful of oil, pepper,
and salt ; and then, after draining well, mix them in the Auy-
onNaise sauce.

w
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1025. String Beans in Salad (French Cook).

String the beans and boil them whole ; when boiled tender,
and they have become cold, slice them lengthwise, cutting each
bean into four long slices; place them neatly, the slices all
lying in one direction, crosswise on a platter. Season them
an hour or two before serving, with a marinade of a little
pepper, salt, and three spoonfuls of vinegar to one spoonful of
oil.  Just before serving, drain from them any drops that may
have collected, and carefully mix them with a French dressing.
This makes a delicious salad.

1026. Chicken Salad.

Boil a young, tender chicken, and when cold separate the
meat from the bones ; cut it into little square blocks or dice ;
do not mince it. Cut white tender stalks of celery into about
three-quarter inch lengths, saving the outside green stalks for
soups; mix the chicken and celery together ; and then stir well
into them a mixture in the proportion of three tablespoonfuls
of vinegar to one tablespoonful of oil, with pepper, salt, and a
little mustard to taste. Put this aside for an hour or two, or
until just before serving ; this is called marinating the chicken ;
it will absorb the vinegar, etc. When about to serve, mix the
celery and chicken with a Mayonnaise sauce, leaving a portion
of the sauce to mask the top. Reserve several fresh ends or
leaves of celery with which to garnish the dish. Stick a little
bouquet of these tops in the center of the salad, then a row of
them around it. From the center to each of the four sides
sprinkle rows of capers. Sometimes slices or little cut diamonds
of hard-boiled eggs are used for garnishing.

Chicken salad is often made with lettuce instead of celery.
Marinate the chicken alone ; add it to the small tender leaves
(uncut) of the lettuce the last moment before serving; then
pour Mayonnaise dressing over the top. Garnish with little
center-heads of lettuce, capers, cold chopped red beets if you
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choose, or sliced hard boiled eggs. Sometimes little strips of
anchovy are added for a garnish. When on the table it should
all be mixed together. Many may profit by this recipe for
chicken salad ; for it is astonishing how few understand making
so common a dish. It is generally minced, and mixed with
hard-boiled eggs, etc., for a dressing.

1027. Chicken Salad. (Careme's Recipe.)

Take some tender pullets; fry them in the squfe pan, or
roast them ; when cold, cut them up, skinning and trimming
them neatly. Put the pieces into a tureen, with some salt,
pepper, oil, vinegar, some sprigs of parsley, and an onion cut
into slices; mix all well together; cover, and let stand for
some hours ; then, just before serving, drain the salad, taking
care to remove all bits of onion, etc., and place it tastefully on
lettuce leaves, with the hearts of the lettuce on top, and cover
with a Mayonnaise dressing.

1028. Mayonnaise of Salmon.

Remove the skin and bones from a piece of salmon, boiled
and cooled, and cut it into pieces two inches long. Marinate
them, 7. ¢., place them in a dish, and season them with salt,
pepper, a little oil, and, in this case, plenty of vinegar, some
parsley, and a little onion cut up; then cover, and let them
stand two or three hours. In the mean time, cut up some hard
boiled eggs into four or eight pieces for a border. Cover the
bottom of the salad dish with lettuce leaves, seasoned with a
French dressing ; place your salmon slices in a ring on the
lettuce, pouring in the center a Mayonnaise sauce. Sprinkle
capers over the whole.

Other kinds of fish, such as pike, blue-fish, and flounders,
make very good salads, arranged in the same way. Careme,
Gouffe, and Francatelli fry their fish and fowl in a sews pan,
instead of boiling them. If you do not make use of remnants
of salmon left from the table, you can form better-shaped slices
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by cutting the fish into little shapes before it is boiled. If you
wish to boil them, immerse them in warm water (with vinegar
and salt added) in a wire basket, or drainer.

1029. Salad a la Filley.
ArticLes.—Cottage cheese, hard-boiled egg, and cives.
DirecTioNs.—Arrange cives on a salad dish in such a manner

as to form a nest; put into the nest whole hard boiled eggs
(shelled), one for each person at table, alternated with little
round cakes of cottage cheese. In serving, place upon each
plate an egg, a cake of cottage cheese, and some of the cives.
Each person cuts all together, and puts on the French dressing
of oil, vinegar, pepper and salt.

1030. Shrimp Salad.—(Maimy.)

ArTicLES,—One can of shrimps, two or three sticks of
celery, three tablespoonfuls of oil, three of vinegar, a teaspoon-
ful of mustard, one-half teaspoonful of salt, one-quarter tea-
spoonful of pepper, two tablespoonfuls of capers, one lemon
peeled, two hard boiled eggs.

DirEcTiONS.—Make a sauce of the vinegar, mustard, oil,
salt and pepper ; put the shrimps, celery, lemon, eggs and
capers in a chopping bowl, chop up, then mix the sauce well
with it ; put it in a salad bowl or dish, spread over the salad a
thin layer of salad dressing ; (Durkee’s or Gordon and Dilworth)
decorate the top with slices of lemon, a few whole shrimps,
capers, and pieces of hard boiled egg.

1031. Potato Salad. (Mrs. W.) [TiME.—HALF AN HOUR.]

ArticLes.—Twelve common sized potatoes, one-quarter
onion, little celery, two cups of thick, sour cream, one-half cup
of vinegar.

DirecTioNs.—Twelve common sized potatoes boiled un-
peeled, let them cool and peel, cut in thin slices, chop the
onion very fine with salt on; also chop the celery fine, and
mix well with the pepper, cream and vinegar ; garnish the
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dish nicely with hard boiled eggs and parsley, and serve with
cold meats.
1032. Salad Dressing. (Mrs. Ditto.)

ArTicLES,—One tablespoonful of oil or melted butter, two
of milk, six of vinegar, one teaspoonful of sugar, one of mus-
tard, one of salt and two eggs.

DirEctiONs.—Blend the ingredients well, put them on the
fire, stirring constantly until the mixture has become thick
then remove from the fire, and continue stirring until smooth.

1033. Lobster Salad with Cream Dressing.

ArTicLES.—One fine lobster, boiled, and when cold picked
to pieces, or two small lobsters, one cup best salad oil, one-
half ecup sweet cream, whipped light to a cupful of froth, one
lemon—the juice strained, one teaspoonful of mustard wet up
with vinegar, one tablespoonful powdered sugar, one teaspoon-
ful of salt, a pinch of cayenne pepper, four tablespoonfuls of
vinegar, and the beaten yolks of two eggs.

IRECTIONS.—Beat the eggs, sugar, salt, mustard, and pepper
until light, then add very gradually the oil ; when the mixture
is quite thick, whip in the lemon, and beat five minutes before
putting in the vinegar; just before the salad goes to the table
add half the whipped cream to this dressing and stir well into
the lobster ; line the salad bowl with lettuce leaves, put in the
seasoned meat and cover with the rest of the whipped cream.
Lobster salad should be eaten as soon as possible after the
dressing is added. If you use canned lobster, open, and turn
out the contents into a crockery dish several hours before you
mix the dressing, that the close airless smell may pass away.

PUDDINGS, CUSTARDS, Etc.
Part 1. contains numerous recipes ; we add a few more.
1034. Plum Pudding with Rum or Brandy. [Tive.—

Four HOURS. ]
ARTICLES.—Three-quarters of a pound of chopped suet,



334 PUDDINGS, ETC.

three-quarters of a pound of stoned raisins, three-quarters of a
pound of currants, one-quarter pound citron, three-quarters of
a pound of sugar, three-quarters of a poun&l of bread crumbs,
two apples cut into small dice, the grated peel of a lemon?
three pounded cloves, a pinch of salt, six eggs, and one-half a
gill of rum or brandy.

Direcrions.—Mix the above ingredients together, butter a
pudding mould, fill it with the mixture and tie a cloth over the
top, place a plate at the bottom of a kettle which is three-
fourths full of boiling water, put the pudding in, and boil for
four hours, keeping the pot replenished with boiling water,
turn out the pudding on a hot dish and sprinkle sugar over it,
pour over half a pint of warm rum or brandy, and light it when
putting the pudding on the table.

1035. German Sauce for Plum Pudding. [TiuE.

]

ArticLEs.—The yolks of eight eggs, one-quarter pound of
sugar, three gills of Madeira or sherry wine, and the grated peel
of half a lemon.

Directrons.—Mix the above ingredients together and stir
over a fire till the spoon is coated, and serve in a sauce boat.

1036. Roly-Poly Pudding Boiled.

Make a biscuit dough and roll it out into a square about a
fourth of an inch thick, spread over it (leaving an inch un-
covered at the edges) almost any kind of fruit, or berries, such
as strawberries, raspberries, etc. sweetened, or preserves, and
roll it tight, sew it in a cloth giving it room to swell, and boil or
steam it one hour, and serve with almost any kind of pudding
sauce.

1037. Suet Pudding. (Mrs. D.)

ArticLeEs.—Three-quarters of a pound of flour, one-half
pound of suet, four eggs, one-quarter of a pint of milk, one-
quarter pound raisins, and one-quarter pound currants.

DirecTiONS.—Mix the suet with the flour, then add the milk
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and eggs and beat well together ; next add the raisins and
currants ; boil in a floured bag one hour, and serve with the
following sauce: One tablespoonful of butter, one table-
spoonful of flour, a piece of butter the size of an egg ; let the
butter melt in a pan on the stove, mix the flour with it, then
add sufficient water to make a thick sauce ; next add one wine
glassful of brandy, a little ground nutmeg, one-half a cupful of
sugar, and mix well.

1038. Eve's Pudding.

ArTicLES.—Six ounces of bread crumbs, six ounces of sugar,
six ounces of raisins or currants, six ounces of butter cut into
small pieces, or beef suet chopped fine, six large apples chopped,
one tablespoonful of flour, six eggs, one tablespoonful of cin-
namon, one teaspoonful of ground cloves.

Direcrions.—Flour the fruit; mix the eggs and sugar
together, and the suet and apples, then mix all, adding the
beaten white of the eggs the last thing; boil it in a form or
bag three hours, or bake it two hours, and serve with brandy
sauce. :

1039. Cottage Pudding.

ARTICLES.—One cup of sugar, one tablespoonful of butter,
two eggs, one cup of sweet milk, three cups of flour, or enough
to make a tolerably stiff batter, one-half teaspoonful of soda,
one teaspoonful of cream of tartar sifted with the flour, and one
teaspoonful of salt.

Direcrions.—Rub the butter and sugar together, beat in
the yolks, then the milk and soda, the salt and the beaten
whites, alternately with the flour ; bake in a buttered mould ;
turn out upon a dish, cut into slices, and eat with any liquid
sweet sauce.

1040. ‘‘Jinks' Pudding.” (Mrs. Palmer.) [Tive.—
FoRrTy MINUTES. ]

ARTICLES.—One pint of rice, one quart of milk, one tea-
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cupful of sugar, and four oranges, with sufficient cream.

Directions.—Boil the rice till tender, place it in a deep
dish, peel, slice and seed the oranges, spread the oranges and
sugar over the rice, and serve hot or cold; an addition of
cream will make it much richer.

1041. Albany Pudding. (M. Geo. Dorr.) [TiME.—
Four HoURS. ]

ArTICLES.—One cup of butter, one cup of molasses, three
cups of flour, one cup of milk, one teaspoonful of soda, one-
half pound of currants, one-half pound of raisins, one tea-
spoonful nutmeg, one teaspoonful of cloves, one teaspoonful
of cinnamon, and a little salt.

DirecTtions.—Mix the butter with the molasses, dissolve the
soda in the milk, and add alternately with the flour ; then add
the fruit which must be chopped, lastly the spice; Dbeil four
hours and serve with wine sauce.

1042. Tapioca Cream Pudding. [Tive.—Oxg HOUR.]

ArticLEs.—Three tablespoonfuls of tapioca, one cup of
sugar, one quart of milk, a little salt, and four eggs.

Direcrions.—Soak three tablespoonfuls of tapioca in water
or milk over night, then add a quart of milk, and steam it
gently in a double boiler until it comes to a boil, or is soft,
then add a little salt, the beaten yolks of four eggs, scalded in,
and also a cupful of sugar; set it away to cool in the dish in
which it is to be sent to the table ; flavor with vanilla ; when
ready to use cover with the whites of the eggs beaten to a froth.

1043. Snow Pudding. (M. W)

ArTicLEs.—One-half box of gelatine, one pint boiling wa-
ter, two cups sugar, whites of three eggs, two teaspoonfuls
extract of lemon.

DirecTIONS.— [ake one-half box gelatine, pour on water
enough to cover it ; add one pint of boiling water, let it dis-
solve, add two teaspoonfuls of extract, two cups of sugar, and



PUDDINGS, ETC. 337

let it stand till cold ; beat the whites of three eggs to a froth,
and add the gelatine ; beat all one hour in as cool a place as
you can ; of the yolks make a boiled custard sauce ; for the
custard, take the yolks of two more eggs, three tablespoonfuls
of sugar, one teaspoonful éxtract of lemon, and one quart of
milk ; place the snow on a dish and the custard poured around.
This is a delicious dessert.

1044. Minute Pudding,

ArTicLES.—One quart of milk, salt, two eggs, and about
one pint of flour.

Directions.—Beat the eggs well ; add the flour and enough
milk to make it smooth ; butter the sauce pan, and put in the
remainder of the milk well salted ; when it boils, stir in the
flour, eggs, etc., lightly ; let it cook well ; it should be of the
consistency of thick corn mush. Serve immediately with the
following simple sauce, viz. ; milk sweetened to taste and fla-
vored with grated nutmeg or vanilla.

1045. Plum Pudding,

ARrTICLES,.—One cupful of butter, one cupful of sugar, one-
half a cupful of cream, one half a cupful of rum, one cupful
of ale, one cupful of suet, (chopped,) one cupful of raisins
and currants, half a cupful of candied orange peel cut fine,
six eggs well beaten, two grated nutmegs, one teaspoonful of
ground cinnamon, one-half a teaspoonful of ground cloves,
and some bread crumbs.

Directions.—Beat the butter and sugar together to a cream ;
the bread crumbs should be dried thoroughly and passed
through a sieve ; beat all well together before adding the bread
crur.nbs, then add enough of them to give proper consistency ;
put the pudding into a tin mould, not quite filling it, and boil
four hours, and serve with the following sauce :

The Sauce.—Use equal quantities of butter and sugar ;
cream the butter, then add the sugar, beating them both until
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very light ; add then the beaten yolk of an egg and a little
grated nutmeg ; heat on the fire a large wineglasstul of sherry
wine, diluted with the same quantity of water, and when just
beginning to boil, stir it into the butter and sugar.

1046. Transparent Pudding.

Rub one-half a pound of butter with one pound of sugar,
add one teaspoonful of rose water and half a grated nutmeg,
beat the yolks of eight eggs with the butter and sugar, whisk
the whites to a dry froth, butter a baking dish, cover the
bottom with slices of sponge cake, spread with marmalade or
sweetmeats, pour in the mixture and bake in a moderate oven ;
make a meringue of the whites of four eggs beaten stiff and four
tablespoonfuls of sugar, flavor with bitter almond, s;)read it
over the pudding, and leave it in a quick oven for a moment
to brown slightly ; a few sweet almonds blanched and finely
shredded may be added to the meringue.

1047. Bread Pudding. (Mrs. D.)

Soak some stale bread in boiling milk, using as much milk
as the bread will absorb, make it fine, add two or three eggs
well beaten, sugar, and flavoring to taste; for a two-quart
pudding add a piece of butter the size of an egg, and one-half
a pound of raisins, and bake fifteen minutes in a hot oven ;
it may be frosted or not as desired, and serve with sweetened
cream or the same sauce given for suet pudding, see recipe
No. 1037-

1048. Cabinet Pudding.

Butter a mould well, line the bottom with raisins and citron
cut into fancy shapes, cover this with pieces of cake, then nlore
raisins and citron alternating with the cake until the mould is
full to within an inch and a half of the top; mix in a bowl
three tablespoonfuls of sugar, and the yolks of three eggs until
they are a cream, then mix in slowly one pint of milk just
brought to the boiling point, and pour this over the cake, ete.
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in the mould, put it into a pan of cold water so that the water
covers one-third of the mould, set it over the fire until the
water boils, then put the whole into the oven to bake one hour,
and serve with wine sauce.

1049. Queen of Puddings. (Mrs. E. B. Jr.)

ArtiCLES. —One pint of crumbed bread, one quart of sweet
milk, the grated rind of one lemon, one cupful of sugar, a
piece of butter the size of an egg, and the yolks of five eggs,
the whites of five eggs, the juice of one lemon, four table-
spoonfuls of powdered sugar, and some jelly and marmalade.

DirecTions.—Mix all together as is usual for puddings,
except the whites of the eggs, the juice of the lemon, the
powdered sugar, and jelly or marmalade, and bake in a quick
oven ; while baking beat the whites of the eggs to which add
the juice of a lemon and the powdered sugar; when the pudding
is baked spread a layer of jelly or marmalade over the top, and
then the frosting, put back into the oven to brown. The
pudding is to be eaten cold, with sweetened cream.

1050. Easy Dessert.

Direcrions.—One tumbler full of rich eream, whip stiff and
add pulverized sugar to sweeten ; flavor with vanilla, and pour
over lady fingers or sponge cake laid in a dish.

1051. Snow Pudding.

DirecTIONS.—Dissolve half a box of gelatine in one pint of
boiling water ; stir into it two cups of sugar with the juice of
two lemons ; let come to a boil ; put in a cold place, and
when nearly cold stir into it the beaten whites of three eggs ;
beat twenty minutes and put in a cold place, either in forms or
not.

Sauce for Same,—Beat one cup of sugar into yolks of
three eggs, stir into one pint or more of beiling milk, one
tablespoon of cornstarch and the beaten eggs and sugar ; keep
constantly stirring so as not to scorch or burn ; serve cold,
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and flavor with vanilla, ¢''..5 “ther flavoring to the &
1 S
1052. Soft Custard.

ArTIcLES.—One quart of milk, eight eggs. half a pound of
sugar, one teaspoonful of almond extract. *

DirEcTiONs.—Beat the sugas, and eggs together, and turn
the milk bo.ling hgt on them, stirring it aJl the time; then
add the flavoring to taste ; stiain in. . a kettle or pitcher and
place in boiling water ; stir constantly till it thickens, for if it
curdles it is spoiled ; turn it into custard glasses. It is better
to continue to stir it till nearly cool }=fore placing in glasses,.
and serve with sponge cake. i

10£3. Lemon Pie.

ArticLes.—Tht &lirths of a cupful of sugar, the yolks of
two eggs, three tablespoonfu. w1 flour, one lemon grated, two
cupfuls of milk; boiled, and the whites of two eggs. .

DireEctions.—Mix the yolks of the two eggs ' sugar
togethcr, next the grated lemon, and then the flour; add 'z
milk gradually, continually stirring; this is for one pie Mﬁll
and bake; when baked, take the-whites of the two eggs «nd
beat to a stiff froth, add four tablespoonfuls of powdered sugar
and beat all well togethe; spread it lightly on the fire and put
back in the oven uni. it assumes a light brown color.

1054. Lemon Pies. (M. IV.) [Time.—ONE HOUR.]

ArTicLES.—One-half cup of sugar, yolks of two eggs, one
lemon, juice and rind, one tablespoonful of good corn starch
dissolved in a little milk, and mi’ enough to fill pan.

DirecTions.—Make a puff paste ; bake ~ith bottom erust,
fill with the above custard ; when done, beat the whites with
two tablespoonfuls of sugar to an egg, pour over the top and
bake a nice brown.

' 1055. Vol-au-Vent Crust.
Roll puff paste thicé-fourths to one inch thick and about the
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ired ; lay it on a baki and if a small vol-au-vent
i5 desired cut it round ; if large, oval ; for cutting round, use
a sauce pan cover ; trace with a knife, dipped in water to pre-
vent sticking, -—aller inner circle, for the cover, leaving an
edge about one incn broad, and making the knife penetrate to
nearly half the thickness of tlic paste; or a smaller tin cover
may be laid on th  paste, and pressed in gently, to mark the
inner circle ; bake, and @hen well risen and of a nice, light
brown, take out ; lift the cover immediately, being careful not
to make any openings in the lower part; this is called one of
the nicest operations in :ookery; lay the cover aside and if
the inner part does not thoroughly baked, return to the
oven for a short time; if an oval shape is desired, the paste
may be cut with an oval basin, v« 1, ! with a vegetable
dish, and cut with a knife.

1056. Blanc Mange of Corn Starch.

ArTi .—Two large cupfuls of milk, two heaping table-
s nfuls of corn starch, one egg, sugar and vanilla to taste.

™RrECTIONS.—Set the milk to boil ; dissolve the cornstarch
in a little cold milk ; when the milk commences boiling, stir
in the dissolved cornstarch, stirring rapidly till smooth and
thick ; remove from the fire, add . »~e well beaten, then
the sugar and flavor ; pour it into a flat glass dish ; when cold,
turn it out on a plate and garnish with any kind of preserve ;
or it may be poured into small individual moulds to cool ; if in
tin moulds, they must be buttered ; if in stoneware moulds,
such as egg cups, etc., dip them first in cold water ; glass re.
quires no preparation.

1057. Blanc Mange of Arrow Root.

ArTicLES.—One quart of milk, two large spoonfuls of arrow
root, one teaspoonful of salt, and half a cupful of sugar.

Direct1oNS.—Boil the milk ; dissolve the arrow in a little
cold milk, then add to the boiling mil. , stir rapidly about
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five minutes, then add the salt, then the sugar, stirring con-
tinually, strain it and fill your moulds, and serve cold with
any preserve or alone.

1058 Floating Island.

ARTICLES.—One quart of milk, two eggs, one heaping tea-
spoonful of cornstarch, sugar, vanilla, and flavor to taste.

Direcrions.—Boil the milk, dissolve the cornstarch in a
little cold milk, then add to the boiling milk, stir until it
thickens a little, remove from the fire, stir in the yolks of the
two eggs, and then add the sugar and flavoring ; pour into a
glass dish, have a pan of boiling water on the stove, beat the
whites of the two eggs to a stiff froth, then take a large silver
spoon, dip into the hot water, and then cut out a piece of the
stiff egg, drop into the boiling water, and let it cook about
two minutes, take out with a skimmer and place the pieces on
the top of the custard, and serve cold.

1059. Charlotte Russe.

ArTicLEs.—Three eggs, teacupful of flour, one-half teacupful
ot granulated sugar, one heaping teaspoonful of baking powder.

DirecTioNs.—Beat the eggs and sugar well together, add
the baking powder to the flour and mix all well together ; bake
in a long, low, tin pan, cut into lady fingers and line a glass
dish with the cake.

Cream for Same.—Beat one quart of sweet cream to a
stiff (roth, add powdered sugar and vanilla to taste ; the cream
should be kept cool while being beaten ; if not thick enough,
add two teaspoonfuls of gelatine dissolved in a little heated
cream. If gelatine is added, let it stand half an hour before
pouring into the dish lined with the six lady fingers, otherwise
the beaten cream can be put into the dish at once.

1060. Bavarian Cream.

Whip one pint of cream to a stiff froth, laying it on a sieve ;
boil another pint of ecream or rich milk, with a vanilla bean
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and two tablespoonfuls of sugar, until it is well flavored, then
take it off the fire and add half a box of Cox's or Chalmer’s
gelatine soaked for an hour in half a cupful of water, in a warm
place near the stove; when slightly cool stir in the yolks of
four eggs well beaten ; when it has become quite cold, and
begins to thicken, stir it without ceasing, a few minutes until
it is very smooth, then stir in the whipped cream lightly until
it is well mixed, put it into a mould or moulds and set it on
ice or in a cool place.

1061, Bavarian Cream with Chocolate

Is made as above, adding two sticks of chocolate soaked and
smoothed, to the yolks of the eggs.

1062. Bavarian Cream with Strawberries.

Pick two and one-half pounds of strawberries, squeeze them
through a colander and add six ounces of sugar to the juice ;
when the sugar is dissolved, add half a box of gelatine, soaked
as before described, place it on the ice, stir it smooth ; when it
begins to set, then stir in a pint of cream whipped, put it in a
mould or moulds and serve with fresh strawberries around it.

SAUCES FOR PUDDINGS,

1063. Fairy Butter. [TiMe.—TwWENTY MINUTES.]
ArTicLEs.—Four ounces of butter, five ounces of powdered
sugar, the grated rind and juice of half a lemon.
DirecTioNs.—Cream the butter thoroughly and add the
sugar gradually, beating hard and fast, until it is very light ;
add the lemon and beat three minutes more. To be served
piled, as it falls from the spoon.

1064. Wine Sauce. [TivE.—FIFTEEN MINUTES. ]
ArTicLES.—One pint of sugar, half a pint of softened butter,
two gills of wine, one giil of water, one gill of sweet cream,
and nutmeg to taste.
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DirectioNs.—DBeat the butter and sugar to a froth, boil the
wine and water together and pour them on the sugar and but-
ter, stirring fast ; next add the cream, and last the nutmeg.

1065. Almond Sauce. [Tmve.—FIvE MINUTES.]

ArTiCLES.—Blanch and pound one and one-half ounces of
sweet almonds, four bitter almonds, half a pint of cream, one
and one-quarter ounces of sugar, and the yolks of two eggs
well beaten.

Directions —Put the almonds, sugar and cream in a double
boiler, then add the eggs and let cook five minutes.

1066, Lemon Sauce.

Cream two ounces of butter, and stir in half a pint of pow-
dered sugar, the juice and grated rind of half a lemon, a table-
spoonful of flour and one egg ; beat all well together until
very light, then add a gill of beiling water. If not as thick
as liked, it may be stirred over the fire for a short time.

CAKES FOR BREAKFAST, DESSERT, AND
TEA.
1067. Green Corn Fritters.

ArTicLES.—Green corn, one cupful, one egg, one table-
spoonful of milk, a little salt and butter, flour to thicken, and
two teaspoonfuls of baking powder.

Directions.—Grate the corn and allow to every cupful one
egg, a tablespoonful of milk, and a little salt and butter ; stir
all together and thicken with a little flour with the baking
powder. They may be fried in hot lard, or cooked on a
griddle the same as batter cakes.

1068. Quick Muffins. (Mrs. W) [Time.—One-
HALF AN HOUR.]

ArticLes.—Two eggs, two tablespoonfuls of lard or butter,
one teaspoonful of salt, two teaspoonfuls of baking powder,
one quart of sweet milk, and flour.
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Directions.—Beat the eggs well, add the melted lard or
butter, one teaspoonful of salt, one quart of milk, two tea-
spoonfuls of baking powder, and flour to make a moderately
stiff batter, and bake immediately in muffin rings.

1069. Sally Lunns. [TiME.—ONE HOUR.]

ARTICLES.—One quart of flour, four eggs, one cup of milk,
one cup of lard and butter mixed, a teaspoonful and a half of
baking powder, and one teaspoonful of salt.

DirecTiONs.—Beat the eggs very light, yolks and whites
separately, melt the shortening, sift the baking powder into
the flour, and add the whites the last thing; bake steadily
three-quarters of an hour, or until a straw thrust into it comes
up clear, and eat while hot.

1070. German Puffs. (M. W.) [TIME.—ONE-HALF AN
HOUR. |

ArTicLES.— Three cups of flour, three cups of milk, three
eggs, three tablespoonfuls of melted butter, and a little salt.

DirectioNs,—Three cups each of flour and milk, three eggs,
whites and yolks beaten separately, and wery 42/, three table-
spoonfuls of melted butter, and a little salt; pour in well-
buttered muffin rings, bake a nice brown, and eat hot with
hard or plain pudding sauce.

N. B.—Be very careful in opening the oven door, lest they fall.

1071. Pop Overs for Breakfast. [TiMe.—ONE-mALF
HOUR. ]

ArTICLES.—One pint of flour, one pint of milk, one egg.

DirgectioNs.—Stir the milk into the flour, beat the egg very
light, add it, stirring it well in ; meanwhile have a set of gem
pans well buttered, heating in the oven ; putin the dough, (the
material is enough for one dozen puffs) bake for one-half an
hour in very hot oven. This is one of the simplest but most
delicate breakfast cakes made ; ignorant cooks generally spoil
several batches by persisting in putting- in baking powder or

w
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soda, as they cannot believe that the puffs will rise without it.

1072. Coffee Cake. (Aitte Meyers.) [TME.—ONE HOUR
AND A QUARTER.]

ArTicLES.—One cup brown sugar, one cup molasses, one
cup butter, one cup cold coffee, four cups flour, one pound
raisins chopped fine, one pound currants, four teaspoonfuls
baking powder, and spice to taste.

DirEcTioNs.—Mix sugar, butter, then coffee, then molasses,
then spices, then raisins and currants, then flour and baking
powder, and bake in two loaves about one hour and a quarter.

1073. Spice Cake. (Mrs. IV.) [TiME.—THIRTY MINUTES.]

ArticLEs.—One cupful of butter, two cupfuls of brown
sugar, three and one-half cupfuls of flour, one cupful of cold
water, three eggs, three teaspoonfuls of baking powder, one
teaspoonful of cinnamon, one-half teaspoonful of cloves, and
one-half a nutmeg.

DirecTions.—Beat the butter and sugar well together, then
add the eggs and one cupful of cold water, then the spices,
and lastly the flour and baking powder well sifted.

1074. Spice Cake.

ARrTiCcLES.—One cup butter, two cups brown sugar, one cup
molasses, one cup sweet milk, the yolks of three eggs, lour
cupfuls of flour, and three teaspoonfuls of baking powder.

Directions.—Mix the butter and sugar, then the eggs, next
the molasses, then the milk, lastly the flour with the baking
powder, and bake in one loaf.

1075. Marble Cake. [TiME.—ABOUT ONE HOUR TO BAKE.]

ArticLEs.—For the w/ife part. One cup of butter, three
cupfuls of sugar, eight eggs, one cupful of sweet milk, one tea-
spoonful of cream of tartar, one-half teaspoonful of soda, and
three cupfuls of flour.

For the dark part. One cupful of butter, two cupfuls of
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brown sugar, one cupful of molasses, one cupful of milk, four
cupfuls of flour, the yolks of three eggs, one-half a teaspoonful
of soda, and one teaspoonful of cream of tartar.

Directions.—Make the doughs separate and when ready to
put in the baking pan put in alternately spoonfuls of each kind
of dough, to give it a marble-like appearance, and bake in one
loaf in a moderate oven.

1076. Marble-Cake. (Kittie Mevers.) [TIME.—ABOUT ONE
HOUR. ]

ARTICLES.—One-half a cupful of butter, one cupful of sugar,
one-half a cupful of water, one and one-half cupfuls of flour,
one teaspoonful of baking powder, and the whites of five eggs
beaten to a froth. e

DirecrioNs.—Cream the butter and sugar, add the water,
then half the flour, then half of the eggs, and then the rest of
the flour and eggs, mix lightly, take three tablespoonfuls of the
dough, mix red sugar with it to color it, and when you place
the dough in the pan, add the red dough in spots through the
cake and bake about an hour in a medium oven.

1077. Silver Cake. [TIME.—ABOUT ONE HOUR AND A
QUARTER. ]

ARTICLES.—One and one-half cupfuls of sugar, one-half a
cupful of butter, three-quarters of a cupful of milk, three
cupfuls of flour, three teaspoonfuls of baking powder, almond
flavor, and the whites of eight eggs beaten to a froth.

Direcrions—Mix the butter and sugar to a cream, add the
milk, then half of the flour and half of the beaten eggs, then
the other half of the flour and eggs ; the baking powder, which
has been well mixed with the flour, and should always be
sifted ; flavor to taste with almond flavor, make in one loaf, and
bake in a medium oven about one hour and ten minutes.

1078. Gold Cake. [TIME.—ABOUT ONEHOUR AND A HALF.]
ARTICLES.—One and one-half cups of sugar, three-quar-
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ters of a cup of butter, one-half cup of milk, the yolks of eight
eggs, three cups of flour, and three teaspoonfuls of baking
powder.

DirectioNs.—Mix the sugar and butter to a cream, add the
eggs, then the milk, and lastly the flour in which the baking
powder has been well mixed ; this cake must be well stirred ;
bake in one cake, in a medium oven about one hour.

1079. Loaf Cake.

ArticLEs.—Three-quarters of a cupful of butter, one cupful
of sugar, three eggs, three-quarters of a cupful of milk, three
teaspoonfuls of baking powder, flour to thicken, and flavor to
taste.

DirecTioONs.—Mix and bake in one loaf.

1080. Cup Cake. (Milie Lants.)

ArricLEs.—Three-fourths of a cupful of butter, one cupful
of sugar, four eggs, one-half a cupful of sweet milk, three
cupfuls of flour, and three teaspoonfuls of baking powder.

1081. Stirred Cake.

ArticLEs,—One cupful of butter, one cupful of sugar, one
cupful of sweet milk, three eggs, four cupfuls of flour, three
teaspoonfuls of baking powder, and flavoring to taste.

DirecTions.—Mix the butter and sugar, add the eggs, next
the milk, then the flour in which the baking powder has previ-
ously been well mixed, stir well and bake in one loafin a

medium oven.

1082. Lemon Cake. [TIME.—ABOUT ONE HOUR.]

ArTICLES.—One cupful of butter, two cupfuls of powdered
sugar, five eggs, one-half a cupful of milk, one lemon, four
cupfuls of flour, three teaspoonfuls of baking powder.

DirecTioNs.—Mix the butter and sugar to a smooth cream,
then add the eggs and milk, then the lemon grated, and then
the flour and baking powder, and bake in one loaf, one hour.
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1083. Tip Top Cake.

ArTicLEs,—Half a cupful of butter, one and one-half cupfuls
of sugar, one cupful of milk, two eggs, three cupfuls of flour,
three teaspoonfuls of baking powder.

Directions.—Mix and bake in one loaf.

1084. Fruit Cake. (Zkza Kimball.) [Time.—Four To
FIVE HOURS. ]

ARTICLES.—One pound of dark sugar, three-quarters of a
pound of butter, two pounds of raisins, two pounds of cur-
rants, one pound of citron, one pound of figs, one pound of
flour, nine eggs, one-half gill of brandy, one-half gill of essence
of lemon, cloves, cinnamon and nutmeg to taste, and baking
powder.

1085. Fruit Cake. (4fs. D.)

ArticLEs.—Two cupfuls of butter, three cupfuls of sugar,
one cupful of syrup, one cupful of sweet milk, eight eggs, two
nutmegs, eight cupfuls of flour, four pounds of seeded raisins,
four pounds of currants, one-half pound of citron, one
glassful of brandy, spice to taste, three teaspoonfuls of cream
of tartar, and two of soda.

Direcrions.—Beat the butter and sugar to a cream, add the
eggs, then the milk, flour, soda, tartar, spice, and last of all
the fruit.

1086. Fruit Cake. (M. G.)

ArticLes.—Two pounds of flour, two pounds of sugar, one
and one-half pounds of butter, four pounds of seeded raisins,
four pounds of currants, two pounds of citron, one pound of
almonds, one ounce of mace, two teaspoonfuls of rose water,
two wineglassfuls of brandy, two of wine, and ten eggs.

DirectioNs.—DBeat the sugar and butter to a cream, then
add the whites and yolks of the eggs beaten separately.

1087. Almond Cake. (A" M.) [TiME.—ABOUT AN HOUR.]

ArticLEs,—One cupful of butter, two cupfuls of sugar, one



350 CAKES, ETC.

cupful of water, whites of eight eggs beaten to a froth, two
cupfuls of flour, one cupful of corn starch, two teaspoonfuls of
baking powder, two ounces of shelled bitter almonds.

DirectioNs.—Blanch the almonds, chop fine and soak in a
small quantity of rose water;; mix with the dough made in the
usual manner, and bake in one loaf.

1088. Walnut Cake. [T1ME.—ABOUT ONE HOUR.]

ArticLEs.—Three-fourths of a pound of butter, one pound
of sugar, six eggs, one wineglassful of sherry wine, one nutmeg,
one and one-half pounds of raisins, one pound of flour, three
teaspoonfuls of baking powder, and two quarts of nuts in the
shell.

DirecTioNs.—Mix the butter and sugar, add the eggs, next
the wine, grate the nutmeg, and add, then the raisins, the
meats of the nuts, stirring them in well ; then add the flour
with which the baking powder has previously been well mixed,
and bake in one loaf in a quick oven.

1089. Nut Calke.

ArTicLES.—One-half of a pound of butter, one pound of
sugar, four eggs, one cupful of sweet milk, one-half pint of
chopped hickory nuts, three teaspoonfuls of baking powder,
and flour to thicken.

Dirgctions.—Mix the butter and sugar, then the eggs, then
the milk, next the hickory nuts, and then the flour with which
the baking powder has been mixed.

1090. Cocoanut Cake. (Mrs. A7)

ArticLES.—Half a cupful of butter, three-quarters of a
pound of sugar, two eggs, one cupful of flour, and one cocoanut
grated:fine and mixed with the dough.

DirecTioNs.—Mix the butter and sugar, then the eggs and
cocoanut, then the flour. and bake in one loaf.

g
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1091. Pound Cake. (Sister Mary. [TiME.—ABOUT ONE
HOUR. ]
ArTicLES.—Nine eggs, one pound of powdered sugar, half a

wineglassful of sherry wine, half a wineglassful of rose water,
one pound of butter, one quart of flour, one grated nutmeg,
and one-half a wineglassful of brandy.

Direcrions.—Break the nine eggs into the sugar, while
beating well, add the wine and rose water ; work the butter to
a cream with one pint of the flour, add the brandy and grated
nutmeg, sift the other pint of flour, and warm it by the fire ;
when the oven is ready for the cake, throw the warmed flour
into the eggs, then the butter, work all together as quickly as
possible, make in one loaf and bake immediately in a hot oven.

1092. Pound Cake. [TIME.—ONE HOUR AND A QUARTER.]

ArrticLEs.—One pound of sugar, one pound of flour, three-
quarters of a pound of butter, one-quarter of a pound of
almonds, eight eggs, one nutmeg, and one teaspoonful of
baking powder.

DirecTIONS.—Stir the butter and sugar to a cream, beat the
whites and yolks of the eggs separately to a froth, add both to
the butter and sugar, next the almonds and spice, and then
the flour with the baking powder ; put in a pan and bake in a
medium oven one hour and a quarter.

1093. Pound Cake. [T1ME.—ONE HOUR AND ONE-QUARTER. ]

AgrricLEs.—Three-quarters of a pound of butter, one pound
of powdered sugar, eight eggs, to be beaten separately, one-
half of a wineglassful of brandy, and one pound of flour, and
raisins if desired.

Directions.—Mix the butter, sugar and yolks of eggs well
together, then add the brandy ; next add one-half of the whites
of the eggs beaten to a froth, then one-half of the flour, then
the other one-half of the eggs, and then the remainder of the
flour, and bake one hour and one-quarter in a medium oven.
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1094. Winchester Biscuit. (Mrs. Geo. Dorr.) [Time.—
TWENTY MINUTES. ]

ArTicLES.—One pint of milk, one pint of rye or graham
flour, three eggs, one teaspoonful of sugar, and one saltsvoonful
of salt.

DirecTions.—Beat the eggs separately, stir the flour into the
milk, add the sugar, salt, and the yolks of eggs, stir well,
putting the whites in last, bake in tin muffin pans, and serve as
soon as they are taken from the oven.

1095. Soft Ginger Bread. (Mrs. Geo. Dorr.) [Tive,—
TWENTY MINUTES.]

ArticLES.—One cupful of butter, one cupful of sugar, two
cupfuls of molasses, one cupful of sour milk, four cupfuls of
flour, two eggs, one teaspoonful of soda, and one tablespoonful
of ginger.

Dimkcrions.—Stir the sugar and butter to a cream, beat the
eggs together, add with one cupful of flour, then molasses and
the remainder of the flour ; dissolve the soda in the milk, add
ginger, beat well and bake in a dripping or biscuit tin,

1006. Tea Cake. [TiMe.—TWENTY MINUTES.]

ArTicLES.—One cup of sugar, four eggs, four tablespoonfuls
of flour, and two teaspoonfuls of baking powder.

DirecTions.—Mix the sugar and eggs well together, then
the flour and baking powder, and bake in muffin rings in a
quick oven about twenty minutes.

1097. Strawberry Dumplings. JTiME.—HaLr AN HOUR.]

ArticLes.— Three pints of flour, one-half of a cupful of but-
ter, one pint of milk, and three tablespoonfuls of baking
powder.

Directions.—Mix the flour, butter and baking powder well
together, roll about one-half of an inch thick, put one gill of
berries and one tablespoonful of sugar in each dumpling, and
bake or boil for one-half hour.
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1098. Strawberry Short Cake. [TiME.—TWENTY MINUTES. ]

ArticLEs.—Three pints of flour, one-half a cupful of butter,
one pint of milk, three teaspoonfuls of baking powder, and a
little salt.

Direcrions.—Mix the butter, flour, salt, and baking powder
well together, then add the milk, roll one-half an inch thick,
put small pieces of butter all over it, lay another layer of dough
one-half an inch thick on top, put into a shallow pan, and
bake twenty minutes in a hot oven ; (the addition of the pieces
of butter between the two layers of dough makes it cut open
easy after it is done,) after it is baked cut it open and put a
layer of strawberries with sugar sprinkled over between the
Jayers, then cover with the other crust and add another layer
of strawberries with sugar sprinkled over them, and serve with
cream.

1099. Little Plum Cakes.

ArticLes.—One-half of a cupful of butter beaten to a cream,
one small cupful of sugar, three eggs, one-half of a pound of
currants, one pound of flour, three teaspoonfuls of baking
powder, two teaspoonfuls of ground cinnamon.

DireEcTioNs,—Beat the butter to a cream, then add the sugar,
next the eggs and cinnamon, then the currants, and then the
flour and baking powder ; drop in small hillecks on buttered
tins, and bake in a quick oven.

1100. Pednuns. (Madame Grimard.) [TiME.—THIRTY
MINUTES. ]

ArTiCLES.—One teacupful of water, one teacupful of sugar,
butter the size of an egg, three eggs, and lard to fry the cakes.

Directions.—Place the butter, sugar and water in a sauce-
pan on the stove, let it come to a boil, then add sufficient
flour, stirring very fast till the dough does not cling to the
sides of the pan, take the pan off the fire and add three eggs
well beaten, stir well.  Fry the same as doughnuts ; first dip
your spoon in the hot lard, then take up a spoonful of the dough
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and drop it in the pan of hot lard — this prevents the dough
from sticking to the spoon. Sprinkle with powdered sugar
and serve hot.

1101. Ricka's Drop Cakes. [TiME.—TWENTY MINUTES. ]

ARTICLES.—One cupful of butter, one cupful of milk, two
cupfuls of sugar, one quart of flour, three teaspoonfuls of
baking powder, and three eggs.

Direcrions.—Mix the butter and sugar, add eggs, then
milk, then flour, to which you have previously added the
buking powder, and mix well. Bake in patty pans, hot oven,
ten minutes, and serve warm.

1102. Snow Balls.

ArTicLES.—Two cupfuls of sugar, four eggs, eight table-
spoonfuls of milk, enough flour to make a soft dough, as soft
as can be rolled, and baking powder; proportion in all cases
when it is used, three teaspoonfuls to one quart of flour.

DirEcTions.—Mix the butter and sugar well together, then
add the milk, and then the flour, roll the dough about one
inch thick, cut in small pieces, and fry in hot lard; when
done sift powdered sugar over them.

1103. Cookies.

ArTicLES.—Two cupfuls of sugar, one cupful of butter,
three-quarters of a cupful of milk, three eggs, two quarts of
flour, six teaspoonfuls of baking powder, and one-half a tea-
spoonful of salt.

Directions.—Mix well, roll very thin, and bake in a quick

oven.

1104. Hard Fried Cakes.
ArTIcLES.—Six eggs, one cupful of sugar, one teaspoonful
of salt, and flour enough to make a very stiff dough.
Directions.—Mix the eggs and sugar well together, then
add the flour, in which the salt has been mixed, roll the dough
thin and eut in pieces four inches square, make four slits in
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each piece about two and one-half inches long, pick up the
two outside and the center piece, and pinch them together,
then drop in hot lard and fry a light brown; when done
sprinkle sifted sugar over them.

1105. Fried Cakes.

ArTICLES.—One cupful of sugar, one cupful of sweet milk,
three tablespoonfuls of butter, two teaspoonfuls of baking pow-
der, two eggs, and one quart of flour.

Directions.—Take the quantity of flour and baking pow-
der, add the sugar and rub the butter in well, then the eggs
and a little salt, also flavor it with the nutmeg and lastly the
milk ; cut in shape and fry in hot lard.

1106. Fried Doughnuts. (Mrs. Gates.) [TivMeE.—Azour
FORTY-FIVE MINUTES. | '
ArTicLES.—Two eggs, one cupful of sugar, two-thirds of a
cupful of sweet milk, two tablespoonfuls of melted butter, two
teaspoonfuls of baking powder, a little nutmeg, and flour*
enough to make a soft dough.

DirecTions.—Beat the eggs and mix with the sugar, add the
butter, then the milk, and then the nutmeg ; mix the baking
powder in a little flour, which add, then add enough more
flour to make a soft dough ; roll out thin, cutin strips, twist
and drop in hot lard.

1107. French Fried Cakes. (Mrs. W.) [TiME.—ONE
HOUR. ]

ArTICLES.—Six eggs, one cup of sugar, two teaspoonfuls of
baking powder, flour, and three tablespoonfuls of rose water.

DirecTionNs.—Beat the eggs and sugar one-half an hour,
add the rose water, flour to thicken, also the baking powder,
roll very thin, cut in fancy shapes with a jigger, and fry a
light brown in hot lard, and when done sprinkle pulverized
Sugar over.
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1108. Chocolate Eclairs.

ArricLEs.—Four eggs, the weight of the eggs in sugar, half
their weight in flour, one-quarter of a teaspoonful of soda,
one-half of a teaspoonful of cream of tartar sifted well with
the flour.

DireEcTions.—Mix as usual, put a spoonful of batter in each
tin and bake in a steady oven ; when nearly cold, cover the
top with chocolate iceing.

1109. Cocoanut Drops.

ArticLeEs.—Ten ounces of sugar, twelve ounces of grated
cocoanut, and the whites of three eggs.

DirecTioNs.—Beat the eggs to a stiff froth, mix all well
together, drop on tin plates in small pieces the size of a very
small egg, and bake in a quick oven.

1110. Macaronies.

ARTICLES.—Six eggs, two cupfuls of sugar, one-half a pound
of almonds, one=half a pound of citron, two teaspoonfuls of
cinnamon, one of allspice, one-half of cloves, one-half of
pepper, one-half of salt, flour enough to roll thin, and baking
powder in proportion to the flour used.

Directions—Mix the eggs and sugar together, then the
almonds which have been peeled and chopped fine, then the
citron chopped fine, then the cloves, pepper and salt, then the
flour, roll thin and bake in a quick oven.

1111. Maccaroons.

ArTICLES.—One-half of a pound of almonds, some rose
water, the whites of three eggs beaten to a stiff froth, and one-
half of a pound of sugar, powdered.

DirEcTIONS.—Mix the eggs and sugar together, then add
the almonds, which have been blanched and pounded into a
mortar, with enough rose water to make a smooth paste mixed
with the almonds ; stir well, drop with a spoon on a buttered
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plate or paper, sift sugar over them and bake in a slow oven.
1112, Lemon Snaps.

ArticLEs.—Nine cupfuls of flour, eight cupfuls of sugar, one
and one-half cupfuls of butter, one and one-half pounds of
almonds blanched and chopped fine, three lemons grated, and
eighteen eggs.

DirecTions.—Mix the butter and sugar to a cream, next the
eggs, then the almonds, then the lemon, and then the flour;
roll thin, cut in any shape, and bake on tins which have been
buttered, in a quick oven.

1113. Seed Cookies. [TnE.—ONE Hour.]

AgrticLes.—Two small cups of sugar, one cup of butter,
one-half of a cupful of sweet milk, one egg, three teaspopnfuls
of baking powder, caraway seed, and flour to thicken.

DirectioNs—Mix the butter and sugar to a cream, add one-
half of a cupful of sweet milk, one egg, also caraway seed,
(if liked), mix very soft; roll out and cut in shapes ; sprinkle
sugar over the top and bake.

1114. Boston Cream Cakes.

ArticLes.—One-half of a pound of butter, three-quarters of
a pound of flour, eight eggs, and one pint of water.

DirecTions.—Stir the butter into the water, which should
be warm, set it over the fire, and slowly bring it to a boil,
stirring it often ; when it boils, stir in the flour, let it boil one
minute, stirring all the time, take it from the fire, turn it into
a deep dish and let it cool, beat the eggs very light, and whip
into the cooling paste, first the yolks and then the whites,
drop in great spoonfuls on buttered paper on the top of which
are placed muffin rings, and bake ten niinutes in a quick oven.

1115. Cream for the Filling.

ArticLeEs.—One quart of milk, four tablespoonfuls of corn-
starch, two eggs, sugar to taste, and vanilla to flavor.
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Direcrions.,—Put the milk in a basin to boil ; when boiling,
add the cornstarch which has been dissolved in a little milk,
stir very rapidly for two minutes to prevent its becoming
lumpy, remove it from the fire, add the eggs which have already
been beaten, then the sugar and then the vanilla, stir until
cool, then drop it into the cakes, which must be opened at one
side and serve cold.

1116. Almond Snaps.

ArTicLES,—One pound of flour, one-quarter of a pound of
almonds, blanched and chopped fine ; four eggs and one-half
of a cup of sugar.

DirecrioNs,—DBeat the eggs and sugar together, then add
the almonds, and then the flour ; roll thin, cut with a cookie
cutter, and bake in quick oven.

1117. Cinnamon Snaps.

ArTICLES.—One pound of flour, one pound of sugar, one
pound of butter, three tablespoonfuls of ground cinnamon, and
one glassful of brandy.

DirecTioNs.—Mix the butter and sugar, then add brandy,
then the cinnamon, and next the flour ; roll thin, cut in small
squares, and bake on buttered tins, in quick oven.

1118. Ice Cream Cake.

ArTicLES.—Whites of four eggs, two cupfuls of flour, one
cupful of sweet milk, one-half of a cupful of butter, two tea-
spoonfuls of baking powder, and bake in four layers.

Frosting to put between layers.—Three cupfuls of
granulated sugar, one-half of a pint of boiling water, boil hard
until clear and candied ; then pour the boiling hot sugar on
the whites of three eggs, well beaten, and stir it all the time
till it is stiff and creamy, and flavor with lemon juice or extract
of vanilla ; when cake and frosting are both cold, spread
frosting between the layers.
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1119. Ice Cream Cake,

ArticLEs.—The whites of eight eggs, one cupful of butter,
two cupfuls of sugar, one cupful of sweet milk, two cupfuls of
flour, one cupful of cornstarch, and two teaspoonfuls of baking
powder.

DirecrioNs.—Cream the butter and sugar, add the milk,
next the flour with which the baking powder has been well
mixed, then the cornstarch, next the whites of the eggs beaten
very lightly, and bake in layers one inch thick.

Icing for between the layers.—The whites of four
ezgs beaten very light, four cupfuls of sugar ; pour one-half of
a pint of boiling water over the sugar and boil until it is clear
and will candy in water ; pour the boiling syrup over the
beaten eggs, and beat hard until the mixture is cold and has
become a stiff cream ; before it is quite cold, add one-quarter
teaspoonful of pulverized citric acid, and two teaspoonfuls of
vanilla flavor, and then spread between the layers of cake.

1120. Delicate Cake, ( /fenue.) [TIME.—ABOUT ONE HOUR. ]

ArTticLES.—One cup butter, two cupfuls of sugar, one cupful
of sweet milk, three cupfuls of flour, three teaspoonfuls of
baking powder, and the whites of six eggs beaten to a froth.

DirecTioNs.—Mix the butter and sugar, add the milk, then

half the flour, and half the beaten eggs, and then the rest of

the flour and the rest of the eggs ; the baking powder should
always be well mixed with the flour sifted, made in one loaf,
and baked in pretty hot oven.

1121, Delicate Cake.

ArTicLes,—One pound of sugar, seven ounces of butter, one
pound of flour, and the whites of sixteen eggs.

DirecTIONS.—Beat the sugar and butter to a cream, add
gradually the flour ; beat the eggs to a stiff froth, add to the
flour, etc., and bake in one loaf.
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1122, White Cake. [TiME.—~THREE QUARTERS OF AN HOUR. |

ArTICLES.—Six ounces of butter, one pound of sugar, the
whites of fourteen eggs, three teaspoonfuls of baking powder,
and three-quarters of a pound of flour.

Directions.—Mix the butter and sugar, next half of the
flour, next half of the eggs, which have been beaten to a stiff
froth, then the other half of the flour, and the balance of the
tggs; mix the baking powder well with the flour, make into
one loaf and bake in a quick oven.

1123, White Sponge Cake. (Mrs. Gates.) [Tmue.—
ONE HOUR.] :
ArTicLES.—Two-thirds of a cupful of sugar, the whites of
five eggs, half a cupful of flour, two teaspoonfuls of baking
powder, and one teaspoonful of essence of lemon.
DirecTIONS.—DBeat the whites of the eggs to a stilf froth,
add the sugar, stir lightly, add next the flavoring, then the
flour well sifted, and in which the baking powder has been
well mixed, and bake in a slow oven about forty-five minutes.

1124. White Spongc Cake. [TiME.—THREE-QUARTERS
.. AN HOUR.]

ArricLes.—The whites of eight eggs, one cupful of powdered
sugar, one-half a cupful of cornstarch, one-half a cupful of
flour, and one teaspoonful of baking powder.

DirecTIONS.—Mix the whites of the eggs beaten to a stifl
froth, with the sugar, then add the cornstarch and flour with
the baking powder, and bake ir a rather quick oven.

i125. Angel's Food. [Tinme.—Fortry sunures. ]

ArticLEs.—The whites of eleven eggs, one and one-half
tumblerfuls of granulated sugar, one tumblerful of flour, one
teaspoonful of vanilla, and one teaspoonful of cream of tartar.

DirecT1ONS.—Sift the flour four times, then add the cream
of tartar, and sift again, but have the right measure before
putting in the cream of tartar ; sift the sugar and measure it,
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beat the eggs to a stiff froth on a large platter ; on the same
platter add the sugar lightly, then the flour very gently, and
then the vanilla, do not stop beating until you put it in the
pan to bake ; bake forty minutes in a very moderate oven, try
with a straw, and if too soft let it remain in the oven a few
minutes longer ; turn the pan upside down to cool, and when
cold, take out by loosening around with a knife. The tumbler
for measuring holds two and one-quarter gills.

1126. Mother's Sponge Cake. (ALF.F.) [Tmme.—

ABOUT AN HOUR.]

ArticLEs.—Two dozen eggs, four cupluls of sugar, five cup-
fuls of flour, and one lemon.

DirectioNs.—Beat the yolks and sugar together, then add
the juice and rind of the lemon, next half of the flour, then
the whites of the eggs previously beaten to a froth, next the
remainder of the flour, and bake in a medinum oven.

1127. Sponge Cake. (4. K7)

AnticLEs.— Three eggs, one cupful of sugar, two teaspoon-
fuls of sweet milk, one cupful of flour, one teaspoonful of
baking powder.

DirecTioNs.—DBeat the yolks of the eggs with the sugar, add
the milk, beat the whites of the eggs to a froth and mix with
the above ; then add the flour with the baking powder ; stir
altogether, and bake in one loaf.

1128. Chocolate Cake. [TiME.—ONE HOUR.]

ArticLES.—Two cupfuls of sugar, one cupful of butter, the
yolks of five eggs, and the whites of two, one cupful of milk,
three and a half cupfuls of flour, and three teaspoonfuls of
baking powder.

Direcrions.—Beat the butter and sugar well together, add
the eggs, then the milk, and lastly the flour and baking powder.

Mixture for Filling.—Whites of three eggs, one and a
half cupfuls of sugar, three tablespoonfuls of grated chocolate,

%
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one teaspoonful of extract of vanilla, beat well together, and
spread between the layers and on top of the cake.

1129. Dolly Varden Cake, (Mdme. Riton.)

ARTICLES.—One-half of a cupful of butter, one cupful of
sugar, two eggs, three-quarters of a cupful of milk, two tea-
spoonfuls of baking powder, raisins, currants, citron and spices.

DirEcrioNs.—Make into a dough, leaving out the raisins,
currants, citron and spices ; divide into three parts; bake two
layers of the plain dough, mix the raisins, chopped fine, the
currants, citron and spices with the remaining third of the
dough, and bake ; put the layers together with frosting be-
tween, and the dark layer in the centre.

1130. Minnehaha Cake.
ArticLEs.—RED ParT.—Yolks of two eggs, one-half of a
cupful of butter, one-half a cupful of red sugar, and enough
" white sugar to make the cup two-thirds full, four tablespoonfuls

of milk, one heaping cupful of flour, one teaspoonful of baking
powder, and flavor to taste.

ArTICLES.—WHITE ParT.—Whites of three eggs, two-thirds
of a cupful of white sugar, one-half of a cupful of butter, four
tablespoonfuls of milk, and two tablespoonfuls of cornstarch
in a cup filled up with flour, one teaspoonful of baking powder,
and vanilla to flavor.

Direcrions.—RED ParT.—Two eggs, one-half of a cupful of
butter, one-half of a cupful of red sugar, and enough white
sugar to make the cup two-thirds full, four tablespoonfuls of
sweet mili-:, one heaping cupful of flour, one teaspoonful of
baking powder and flavor to taste.

DirecTIONS. —WHITE Par1.—Whites of three eggs,two-thirds
of a cupful of white sugar, one-half of a cupful of butter, four
tablespoonfuls of milk, two tablespoonfuls of cornstarch in a
cup filled up with flour, one teaspoonful of baking powder,
and flavor with vanilla.
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Icing.—ArTICLES.—One cupful of granulated sugar, and
water enough to dissolve it, raisins and figs.

DirecTions,—One cupful of granulated sugar, water enough
to dissolve it ; boil until a little thick, then add whites of two
eggs well beaten, spread between layers of cake, having pink
cake in center, and split figs and whole raisins spread on top.

1131. Roll Jelly Cake.

ArticLES.—Three eggs, one cupful of powdered sugar, one
tablespoonful of water, one cupful of flour, and one-half a tea-
spoonful of baking powder.

Directions.—Bake in thin layers ; when baked, spread with
jelly and roll.

1132. Jelly Cake. (Mps. K.) [TiME.—ABOUT THIRTY
MINUTES. ]

ArTicLES.—One cupful of butter, two cupfuls of sugar, one
cupful of sweet milk, four eggs, three cupfuls of flour, four tea-
spoonfuls of baking powder. ’

Directions.—Mix, bake in layers and spread jelly between.

1:133. Layer Cake, (Autte Meyers.) [Time.—Asout
HALF AN HOUR.]

ArTICLES.—Six eggs, (whites and yolks beaten separately)
one and one-half cupfuls of sugar, half a cupful of water, two
and one-half cupfuls of flour, two and one-half teaspoonfuls of
baking powder.

Direcrions.—Mix the sugar and the yolks, add the water,
next the flour in which the baking powder has been well mixed,
then the whites of the eggs ; bake in three layers in a hot oven
about fifteen minutes ; put any kind of jelly or jam between
the layers, and the top may be frosted if desired.

1134. Cream Cake. (Mrs. Gates.)
ArticLes.—One cupful of sugar,butter the size of an egg, three
eggs, four tablespoonfuls of milk, one and one-half cupfuls of
flour, and two teaspoonfuls of baking powder.
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For THE CREAM.—One cupful of milk, two eggs, half a cup-
ful of sugar, two teaspoonfuls cornstarch, and flavor with
vanilla. :

DirEcrions.—Mix the butter and sugar to a cream, add the
eggs well beaten, next the milk, then the flour well sifted, and
to which the baking powder has been added, and bake in three
- jelly pans, in a hot oven.

For THE CrREaM.—Put the milk over to boil ; when it comes
to a boil, add the cornstarch previously mixed to a paste with
a little milk, next the sugar; let it cook one minute, take it
off the stove, add the eggs well beaten, then the flavoring,
and then spread warm between the layers of cake.

1135. Cream Cake, (Mrs. Hedge.) [Time.—TweNTY
MINUTES.

ArticLEs.—Three eggs, one cupful of sugar, one-half of a
cupful of boiling water, two cupfuls of flour, two teaspoonfuls
of baking powder, and lemon to flavor.

DirecTions.—Beat the sugar and eggs well together, then
add the boiling water, and then the flour, to which has been
added the baking powder; bake in three layers for about
twenty minutes.

CreaM FOR FILLING.—One tablespoonful of cornstarch wet
in a little milk, one cupful of milk, one egg, sugar to taste, and
vanilla to flavor. Put the milk in a basin to boil ; as soon as it
boils, pour in the cornstarch which has been dissolved in a little
milk, let it boil about two minutes ; then remove it from the
stove, sweeten to taste with sugar, and flavor with vanilla.

1136. Cream Cake. (Mdme. BKton.) [Tme.—Apout
FORTY-FIVE MINUTES. ]
ArTicLEs.—One-half cupful of butter, two cupfuls of sugar,
one cupful of milk, three eggs, four cupfuls of flour and four
teaspoonfuls of baking powder.
Direcrions.—To be baked in layers and spread with cream,
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made as follows :—One cupful of sweet milk, when boiling,
thicken with a tablespoonful of cornstarch, stir in the yolk of
one egg, sweeten to taste, and flavor with vanilla,

1137. Sponge Lemon Layer Cake.

ArTicLES.—One and one-half cupfuls of sugar, five eggs,
one-half of a cupful of water, a pinch of salt, three cupfuls of
flour, and three teaspoonfuls of baking powder.

Direcrions.—Save the whites of two eggs, to make a frost-
ing for between the layers.

1138. Nut Layer Cake. [Tmme.—TWwENTY MINUTES.]

ARrTICLES.—Six eggs beaten separately, two cupfuls of sugar,
one cupful of water, two and one-half cupfuls of flour, and two
and one-half teaspoonfuls of baking powder.

Directions.—Mix the eggs and sugar together, then add the
water, then the flour and baking powder, and bake in layers
about twenty minutes. ‘

BETWEEN THE LAVERS.—Put over one-half of a cupful of
milk with two cupfuls of powdered sugar, let it boil slowly for
twenty minutes, then add one cupful of chopped hickory nuts ;
flavor with vanilla, spread between layers and on top of cake.

1139. Chocolate Cake. [TIME.—ONE HALF AN HOUR.]
ArrticLeEs.—Yolks of eight eggs, one cupful of sugar, three-
quarters of a cupful of butter, one-half of a cupful of milk,
two cupfuls of flour, two teaspoonfuls of baking powder.
DirEcTIONS.—Stir butter and sugar well together, then add
eggs, then milk, and then flour and baking powder, and bake
in three layers about one-half an hour.

FrosTING FOR cAKE,—One and one-half pounds of sugar,
one-half a pint of milk, a piece of butter the size of a nut-
meg, two tablespoonfuls of plain chocolate mixed to a paste in
boiling water, and vanilla to flavor. Boil milk, sugar and
butter eight minutes, put into a bowl, stir until a little cool, add
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chocolate which has been dissolved, then vanilla, and stir until
thick enough to put on cake ; place in a cool place for about
three hours before cutting.

1140. Cocoanut Cake. [TIME.—ABOUT ONE-HALF HOUR.]

ArTICLES.—One and one-half cupfuls of sugar, one-half of a
cupful of butter, three-quarters of a cupful of milk, two and
one-half cupfuls of flour, two teaspoonfuls of baking powder,
almond flavor, whites of eight eggs, and beaten to a froth.

Directions.—Mix the butter and sugar to a smooth cream,
add the milk, then one-half of the flour with the baking pow-
der, one-half of the beaten eggs, the remainder of the flour, the
other one-half of the eggs, and bake in three layers.

FrostiNG FoR Cake.—[Time.—About fifteen minutes.]
One and one-half pounds of sugar, one-half a pint of sweet
milk, one-half a pound of dessicated cocoanut, a piece of butter
the size of a nutmeg. Boil the sugar, milk and butter seven
minutes, remove from the stove, place in a bowl, stir until a
little cool , then add one-half a cocoanut spread on the cake,
and sprinkle the other one-half of the cocoanut on the top of
the cake ; if the frosting becomes too hard, stir in a little boil-
ing water.

1141. Chocolate Frosting for Cakes.

ArTicLES.—One and one-half pounds of sugar, half a pint
of milk, a piece of butter the size of a nutmeg, two tablespoon-
fuls of plain chocolate, scraped and mixed to a paste with
boiling water.

Direcrions.—Boil the sugar, milk and butter seven minutes,
then place in a bowl, add the chocolate paste, stir until the
mixture becomes thick, then spread on same as the cocoanut
frosting ; should it become too hard to spread smoothly, do as

stated in cocoanut frosting.

Remarks.—The above can be used for layer cake, and is sufficient for
three layers.
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1142. Sugar Frosting for Cakes.

ArTticLEs.—One and one-half pounds of powdered sugar,
half a pint of water, a piece of butter the size of a nutmeg, and
flavor to taste.

DirEcTIONS.—Fut the sugar, water and butter in a pan, boil
eight minutes, take off the stove, put it in a bowl, add flavor-
ing, stir it till it thickens, then spread on the cake ; this frost-
ing can be used instead of cream for layer cake.

1143. Egg Frosting for Cakes. [TiME.—ABOUT HALF
AN HOUR. ]
ArTicLEs.—Whites of six eggs, powdered sugar, and vanilla
flavor.
Direcrions.—Beat the eggs to a stiff froth, stir in sugar
then add half a teaspoonful of vanilla flavor, spread upon the
cake and set it in a hot oven about one minute, or until the

frosting hardens, and then lay it away in a cool place.

REMARKS.—The above can be used for layer cake, and is sufficient for
three layers.

1144. Cocoanut Frosting for Cakes. (Zugenie.) [Tive.—
ABOUT FIFTEEN MINUTES. ]

ArTicLES.—One and one-half pounds of sugar, half a pint
of milk, half a pound of dessicated cocoanut, and a piece of
butter the size of a nutmeg.

Direcrions,—DBoil the sugar, milk and butter for seven
minutes, then place in a bowl, stir until it cools a little, put
in half of the cocoanut and stir till it thickens; spread on
your cake and sprinkle the top with the remainder of the cocoa-
nut ; should the frosting become too hard to spread over the
cake smoothly, place the bowl in a pan of hot water; take a °
broad knife, dip in the hot water, spread and smoothen the

frosting on the cake.

REMARKS.—The above can be used for layer cake, and is sufficient for
three layers.
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FANCY BEVERAGES.
1145. Punch. : .

To make punch of any sort in perfection the ambrosial
essence of the lemon must be extracted by rubbing lumps of
sugar on the rind, which breaks the delicate little vessels that
contain the essence, and at the same time absorbs it. This,
and making the mixture sweet and strong, using tea instead of
water, and thoroughly amalgamating all the <ompounds, so
that the taste of neither the bitter, the sweet, the spirit, nor
the element, shall be perceptible one over the other, is the
grand secret, only to be acquired by practice.

In making hot toddy, or hot punch, you must put in the
spirits before the water ; in cold punch, grog. etc., the other way.

The precise portions of spirit and water, or even of the
acidity and sweetmess, can have no general rule, as scarcely
two persons make punch alike.

1146, Brandy Punch.

(Use large glass, }
One tablespoonful of raspberry syrup, two tablespoonfuls of

white sugar, one wineglassful of water, one and one-half wine-
glassfuls of brandy, one-half of a small-sized lemon, two slices
of orange, and one piece of pine-apple.

Fill the tumbler with shaved ice, shake well, and dress the
top with berries in season ; sip through a straw.

1147. Brandy Punch.
{For a party of twenty.)

One gallon of water, three quarts of brandy, one-half of a
pint of Jamaica rum, two pounds of sugar, the juice of six
lemons, three oranges sliced, one pine-apple, pared and cut
up, one gill of Curagoa, two gills of raspberry syrup, ice, and
add berries in season.

Mix the materials well together in a large bowl, and you
have a splendid punch.
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1148. Mississippi Punch.
(Use large glass. )

One wineglassful of brandy, one-half a wineglassful of
Jamaica rum, one-half a wineglassful of Bourbon whiskey, one-
half a wineglassful of water, one and one-half tablespoonfuls
of powdered white sugar, one-quarter of a large lemon, and fill
a tumbler with shaved ice.

The above must be well shaken, and to those who like their
draughts ““ like linked sweetness long drawn out,”’ let them use
a glass tube or straw to sip the nectar through. The top of
this punch should be ornamented with small pieces of orange,
and berries in season.

1149. Hot Brandy and Rum Punch.
(For a party of fifteen. )

One quart of Jamaica ram, one quart of Cognac brandy,
one pound of white loaf sugar, four lemons, three quarts of
boiling water, and one teaspoonful of nutmeg.

Rub the sugar over the lemons until it has absorbed all the
yellow part of the skins, then put the sugar into a punch-bowl ;
add the ingredients well together, pour over them the boiling
water, stir well together; add the rum, brandy and nutmeg ;
mix thoroughly, and the punch will be ready to serve. As we
have before said, it is very important, in making good punch,
that all the ingredients are thoroughly incorporated ; and, to
insure success, the process of mixing must be diligently at-
tended to. Allow a quart for four persons; but this informa-
tion must be taken cum grano salis; for the capacities of per#bns
for this kind of beverage are generally supposed to vary con-

siderably.
1150. Irish Whiskey Punch,

This is the genuine Irish beverage. It is generally made
one-third pure whiskey and two-thirds boiling water, in which the
sugar has been dissolved. If lemon punch, the rind is rubbed
on the sugar, and a small proportion of juice added before the
whiskey is poured in.
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1151. Whiskey Punch.

One wineglassful of whiskey (Irish or Scotch), two wine-
glassfuls of boiling water, and sugar to taste.

Dissolve the sugar well with one wineglassful of the water,
then pour in the whiskey, and add the balance of the water,
sweeten to taste, and ut in a small piece of lemon rind, or a
thin slice of lemon.

1152, Gin Punch.
(Use large glass.)
One tablespoonful of raspberry syrup, two tablespoonfuls of

white sugar, one wineglassful of water, one and one-half wine-
glassfuls of- gin, one-half of a small-sized lemon, two slices of
orange, one piece of pine-apple, and fill the tumbler with
shaved ice.

Shake well, and ornament the top, with berries in season.
Sip through a glass tube or straw.

1153. ‘Sherry Punch.
(Use large glass. )
Two wineglassfuls of sherry, one tablespoonful of sugar, two

or three slices of orange, and two or three slices of lemon.
Fill the tumbler with shaved ice, shake well, and ornament
with berries in season. Sip through a straw.

1154. Claret Punch.
( Use large glass. )
One and one-half tablespoonfuls of sugar, one slice of lemon,

and*two or three slices of orange.

Fill the tumbler with shaved ice, and then pour in your
claret, shake well, and ornament with berries in season. Place
a straw in the glass. To make a quantity of claret punch, see
e« Imperial Punch,’’ No. 1163.

1155. Port Wine Punch.
(Use large glass.)

The same as claret punch, using port wine instead of claret,

and ornament with berries 1n season.
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1156. Pine-Apple Punch.
(For a party of ten.)

Four bottles of champagne, one pint of Jamaica rum, one
pint of brandy, one gill of Curagoa, juice of four lemons, four
pine-apples sliced. and sweeten to taste with pulverized white
sugar.

Put the pine-apple with one pound of sugar im a glass bowl,
and let them stand until the sugar is well soaked in the pine-
apple, then add all the other ingredients, except the champagne.
Let this mixture stand in ice for about an hour, then add the
champagne. Place a large block of ice in the center of the
bowl, and ornament it with loaf sugar, sliced orange, and
other fruits in season. Serve in champagne glasses. Pine-
apple punch is sometimes made by adding sliced pine-apple to
brandy punch.

1157. Curagoa Punch.
(Use large glass.)

One tablespoonful of sugar, one wineglassful of brandy, one-
half of a wineglassful of Jamaica rum, one wineglassful of water,
one-half of a pony glassful of Curagoa, and the juice of half a
lemon.

Fill the tumbler with shaved ice, shake well, and ornament
with fruits of the season ; sip the nectar through a straw.

1158. Roman Punch.
(Use large glass, )

One tablespoonful of sugar, one tablespoonful of raspberry
syrup. one teaspoonful of Curagoa, one wineglassful of Jamaica
rum, one-half of a wineglassful of brandy, and the juice of
half a lemon.

Fill with shaved ice, shake well, dash with port wine, and
ornament with fruits in season. Imbibe through a straw.

1159. Milk Punch.

(Use large glass,)
One tablespoonful of fine white sugar, two tablespoonfuis of
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water, one wineglassful of Cognac brandy, one-half of a wine-
glassful of Santa Cruz rum, one-third of a tumblerful of
shaved ice.
Fill with milk, shake the ingredients well together, and grate
a little nutmeg on top.
1160. Hot Milk Punch.

(Use large glass.)
This punch is made the same as the above, with the excep-

tion that hot milk is used, and no ice.
1161, English Milk Punch,

Put the following ingredients into a very clean pitcher, viz.:
The juice of six lemons, the rind of two lemons, one pound of
sugar, one pine-apple, peeled, sliced and pounded, six cloves,
twenty coriander seeds, one small stick of cinnamon, one pint
of brandy, one pint of rum, one gill of arrack, one cup of
strong green tea, and one quart of boiling water,

The boiling water to be added last; cork this down to pre-
vent evaporation, and allow these ingredients to steep for at
least six hours; then add a quart of hot milk and the juice of
two lemons ; mix, and filter through a jelly bag ; and when the
punch has passed bright, put it away in tight-corked bottles.
This punch is intended to be iced for drinking.

1162. Regent's Punch
(For a party of twenty. )

The ingredients for this renowned punch are :—Three bottles
of champagne, one bottle of Rhine wine, one bottle of Curagoa,
one bottle of Cognac, one-half of a bottle of Jamaica rum, two
bottles of Madeira, two bottles of seltzer, or plain soda-waters
and four pounds of raisins.

To which add oranges, lemons, rock candy, and instead of
water, green tea to taste. Refrigerate with all the icy power of
the Arctic.

1163. Imperial Punch.

One bottle of claret, one bottle of soda-water, four table
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spoonfuls of powdered white sugar, one-quarter of a teaspoon-
ful of grated nutmeg, one liqueur glass of maraschino, about
one-half of a pound of ice, and three or four slices of cucumber
rind. 3

Put all the ingredients into a bowl or pitcher and mix well.

1164. Rocky Mountain Punch.

(For a mixed party of twenty. )

This delicious punch is compounded as follows : Five bottles
of champagne, one quart of Jamaica rum, one pint of maras-
chino, six lemons, sliced, and sugar to taste.

Mix the above ingredients in a large punch-howl, then place
in the center of the bowl a large square block of ice, orna-
mented on top with rock candy, loaf-sugar, sliced lemons or
oranges, and fruits in season. This is a splendid punch for
New Year's Day.

1165. Tip-Top Punch.
(For a party of five,)

One bottle of champagne, two bottles of soda-water, one
liqueur glassful of Curagoa, two tablespoonfuls of powdered
sugar, and one slice of pine-apple, cut up.

Put all the ingredients together in a small punch-bowl, mix
well, and serve in champagne goblets.

1166. Royal Punch.

One pint of hot green tea, one-half a pint of brandy, one-
half a pint of Jamaica rum, one wineglassful of Curagoa, one
wineglassful of arrack, juice of two limes, a thin slice of lemon,
white sugar to taste, and one gill of warm calves-foot jelly ; to
be drunk as hot as possible.

This is a composition worthy of a king, and the materials
are admirably blended ; the inebriating effects of the spirits
being deadened by the tea, whilst the jelly softens the mixture,
and destroys the acrimony of the acid and sugar. The whites
of a couple of eggs well beaten up to a froth, may be sub-
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stituted for the jelly where that is not at hand. 1If the punch
is too strong, add more green tea to taste.
1167. Gothic Punch.

(For a party of ten.)
Four bottles of still Catawba, one bottle of claret, three

oranges, or one pine-apple, and ten tablespoonfuls of sugar.
Let this mixture stand in a very cold place, or in ice, for one
hour or more, and then add one bottle of champagne.

1168. Audubon Club Punch.
(For a party of twenty to twenty-five, )

Two quart bottles of champagne, one quart bottle of sherry
wine, one quart bottle of Cognac, one quart bottle of St. Cruz
rum. one quart bottle of Sauterne wine, one quart bottle of
claret wine, six quart bottles of lemon soda, one pine-apple,
sliced, four lemons, sliced, and one-half of a pound of
powdered sugar. q

Let the sliced pine-apple and lemon soak in the Cognac an
hour or more, half a day is better, pour the sherry and Sauterne
wine over the sugar, let it dissolve, place a large lump of ice in
your punch-bowl, pour in the sweetened sherry and Sauterne,
then your Cognac and pine-apple, next the rum and claret,
then the lemon soda, and last the champagne, just before
serving. Garnish the bowl with clusters of grapes, or the top
of the block of ice with same, or berries in season.

1169. Egg Nogg.

Egg nogg is a beverage of American origin, but it has a pop-
ularity that is cosmopolitan. At the South it is almost indis-
pensable at Christmas time, and at the North it is a favorite at
all seasons. In Scotland they call egg nogg, ** auld man's milk."’

1170. Egg Nogg.
{ Use large glass.

One tablespoonful of fine sugar, dissolved with one table_

spoonfui of cold water, one egg, one wineglassful of Cognac
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brandy, one-half of a wineglassful of Santa Cruz rum, and one-
third of a tumblerful of milk.

Fill the tumbler one-quarter full with shaved ice, shake the
ingredients until they are thoroughly mixed together, and grate a
little nutmeg on top.

1171. Egg Nogg.

{For a party of forty. )
One dozen eggs, two quarts of brandy, one pint of Santa

Cruz rum, two gallons of milk, and one and one-half pounds
of white sugar.

Separate the whites of the eggs from the yolks, beat them
separately with an egg-beater until the yolks are well cut up,
and the whites assume a light fleecy appearance. Mix all the
ingredients (except the whites of the eggs) in a large punch-
bowl, then let the whites float on top, and ornament with
colored sugars. Cool in a tub of ice, and serve.

1172. Sherry Egg Nogg.

One tablespoonful of white sugar, one egg, and two wine-
glassfuls of sherry. '

Dissolve the sugar with a little water, break the yolk of the
egg in a large glass, put in one-quarter of a tumblerful of
broken ice, fill with milk, and shake up until the egg is
thoroughly mixed with the other ingredients, then grate a little
nutmeg on top, and quaff the nectar cup.

1173. Mint Julep.
(Use large glass.)

One tablespoonful of white pulverized sugar, two and one.
half tablespoonfuls of water, and mix well with a spoon.

Take three or four sprigs of fresh mint, and press them well
in the sugar and water, until the flavor of the mint is extracted ;
add one and a half wineglassfuls of Cognac brandy, and fill the
glass with fine shaved ice, then draw out the sprigs of mint and
insert them in the ice with the stems downward, so that the
leaves will be above, in the shape of a bouquet ; arrange berries,
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and small pieces of sliced orange on top in a tasty manner,
dash with Jamaica rum, and sprinkle white sugar on top. Place
a straw across the top, and you have a julep that is fit for an
emperor.

1174. Brandy Smash.
(Use small glass, )
One-half of a tablespoonful of white sugar, one tablespoonful

of water, and one wineglassful of brandy.

Fill two-thirds full of shaved ice, use two sprigs of mint, the
same as in the recipe for mint julep. Tay two small pieces of
orange on top, and ornament with berries in season. For gin
or whiskey smash, take whiskey or gin.

1175. Sherry Cobbler,
(Use large glass. )

Two wineglassfuls of sherry, one tablespoonful of sugar, and’
two or three slices of orange.

Fill a tumbler with shaved ice, shake well, and ornament
with berries in season. Imbibe through straw or glass tubes.

1176. Champagne Cobbler.
(One bottle of wine to four large glasses. )
One tablespoonful of sugar, one piece each of orange and
lemon peel.
Fill the tumbler one-third full with shaved ice, and fill
balance with wine, ornament in a tasty manner with berries in
season. This beverage should be sipped through a straw.

1177. Whiskey Cobbler.
(Use large glass. )
Two wineglassfuls of whiskey, one tablespoonful of sugar,
and two or three slices of orange.
Fill the tumbler with ice, and shake well. Imbibe through
a straw.

1178. Brandy Cocktail.

(Use small glass. )
Three or four dashes of gum syrup, two dashes of bitters,
one wineglassful of brandy, and one or two dashes of Curacoa.
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Squeeze lemon peel; fill one-third full of ice, and stir with
a spoon.

1179. Mulled Wine with Eggs.

One quart of wine, one pint of water, one tablespoonful of
allspice, and nutmeg to taste; boil them together a few
minutes ; beat up six eggs with sugar to your taste; pour the
beiling wine on #/e eggs, stirring it all the time. Be careful not
to pour the eggs info the wine, or they will curdle.

1180, Port Wine Sangaree.

{Use small glass.})

One and a half wineglassfuls of port wine,one teaspoonful of
sugar, fill the tumbler two-thirds with ice, shake well and grate
nutmeg on top.

1181. Egg Flip.

Put a quart of ale in a tinned saucepan on the fire to boil ;
in the mean time, beat up the yolks of four, with the whites of
two eggs, adding four tablespoonfuls of brown sugar and a
little nutmeg ; pour on the ale by degrees, beating up, so as to
prevent the mixture from curdling; then pour back and for-
ward repeatedly from wvessel to vessel, raising the hand to as
great a height as possible—which process produces the smooth-
ness and frothing essential to the good quality of the flip. This
is excellent for a cold, and, from its fleecy appearance,, is
sometimes designated ¢‘ a yard of flannel.”’

1182. Crimean Cup, a la Marmora.

(From a recipe by the celebrated Soyer,)
( For a party of thirty. )

One quart of syrup of orgeat, one pint of Cognac brandy,
one-half of a pint of maraschino, one-half of a pint of Jamaica
rum, two bottles of champagne, two bottles of soda-water, six
ounces of sugar, and four middling-sized lemons.

Thinly peel the lemons, and place the rind in a bowl with
the sugar, macerate them well for a minute or two, in order to,
extract the flavor from the lemon. Next squeeze the juice of
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the lemons upon this, add two bottles of soda-water, and stir -
well till the sugar is dissolved ; pour in the syrup of orgeat,
and whip the mixture well with an egg-whisk, in order to
whiten the composition. Then add the brandy, rum and
maraschino, strain the whole into the punch-bowl, and just
before serving add the champagne, which should be well iced.
While adding the champagne, stir well with the ladle ; this will
render the cup creamy and mellow. :
1183. T.orn and Jerry.
(Use punch-bowl fur the mixture. )

Five pounds of sugar, twelve eggs, one-half of a small glassful
of Jamaica rum, one and one-half teaspoonfuls of ground cin-
namon, one-half of a teaspoonful of ground cloves, and one-half
of a teaspoonful of ground allspice.

Beat the whites of the eggs to a stff froth, and the yolks
until they are as thin as water, then mix together and add the
spice and rum, thicken with sugar until the mixture attains the
consistence of a light batter.

7o deal out Tom and ferry.—Take a small bar glass, and to
one tablespoonful of the above mixture, add one wineglassful
of brandy, and fill the glass with boiling water, and grate a
little nutmeg on top. Adepts in serving Tom and Jerry,
sometimes -adopt a mixture of one-half brandy, one-quarter
Jamaica rum, and one-quarter Santa Cruz rum, instead of
brandy plain. This compound is usually mixed and kept in a
bottle, and a wineglassful is used to each tumbler of Tom and
Jerry. ‘

N. B.—A teaspoonful of cream of tartar, or about as much
carbonate of soda as you can get on a dime, will prevent the
sugar from settling to the bottom of the mixture. This drink
is sometimes called Copenhagen, and sometimes Jerry Zomas.
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1184. TO PREPARE COMPANY DINNERS.

It is very simple to prepare a dinner served a /g Russe, as it
matters little how many courses there may be. If it were
necessary to prepare many dishes, and to have them all hot,
and in perfection at the same minute, and then be obliged to
serve them nearly all together, the task might be considered
rather formidable and confusing. But with one or two assist-
ants, and with time between each course to prepare the suc-
ceeding one, after a very little practice it becomes a mere
amusement. :

The soup, or the stock for the soup, and the dessert, should
be made the day before the dinner.

A bill of fare should be written, and pinned up in the kitchen.
Everything should be prepared that is possible in the early
part of the day ; then, after the fish, chickens, birds, etc., are
dressed and larded (if necessary), they should be put aside,
near the ice. If sweet-breads are to be served, they should be
larded, parboiled, and put away also. The salad (if lettuce)
should be sprinkled with water (not placed sz water), and put
in a cool, dark place in a basket, not to be touched until the
last three minutes.

The plates and platters for each course should be counted,
examined, and placed on a table by themselves.

After this, the kitchen should be put in order, and the tables
cleared of all unnecessary things. 'Then everything needed
for the courses to be cooked should be placed in separate
groups at the back of a large table, so that there may be no
confusion or loss of anything at the last minute. If there are
sweetbreads, have them egged and bread-crumbed; if peas
are to be served with them, place them in a basin at their side,
properly seasqned. If there is macaroni with cheese, have the
proper quantity desired already broken on a dish, with a plate
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of grated cheese and a tin cup, with the necessary amount of
butter to be melted, side by side. If there is a fillet of beef to
be baked and served with a mushroom sauce, have the fillet in
the baking pan already larded, the mushrooms in the basin in
which they are to be cooked, at the side; also the piece of
lemon and the spoonful of flour ready. The stock will be in
the kettle at the back of the stove. By-the-way, in giving a
fine dinner, there should always be an extra stock-pot, separate
from the soup, at the back of the stove, as it is excellent for
boiling the sweetbreads or the macaroni, and making the
sauces, etc.

If a simple salad of lettuce is to be served, have the oil,
vinegar, pepper and salt, and the spoonful of finely chopped
onion, in a group all ready. If a Mayonnaise dressing is to be
served, that should be made in the morning.

Look at the clock in the kitchen, and calculate the time it
will take each dish to cook, and put it to the fire, so that it will
be finished ¢ to a turn'' just at the proper minute.

During dinner, one person should attend to placing out of
the way all the dishes brought from the dining room, and, if
necessary, should wash any spoons, platters, etc., which may
be needed a second time. She should know beforehand,
however, just what she is to wash, as every one must know
exactly her own business, so that no questions need be asked
at the last moment. The cook can attend to nothing but the
cooking, at the risk of neglecting this most important part.

As the course just before the salad is sent into the dining
room, begin to make the salad, having everything all ready.
First, pick over the lettuce leaves, wash and leave them to
drain, while you prepare the dressing. It should jus? be ready
when its turn comes to be sent to the table.

If the dinner company is very large, and there are many
dishes, the cooking of them may be distributed between two
persons, and perhaps the second cook may use the laundry
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stove ; but with a little practice and the one or two assistants,
one cook can easily prepare the most elaborate dinner, if it is
only properly managed before the time of cooking. She should,
of course, never attempt any dish she has not made before. A
batn-marie is very convenient for preserving cooked dishes, il
there is some delay in serving the dinner.

Of all things, never on any occasion serve a large joint or
large articie of any kind on a little platter, as nothing looks so
awkward. Let the platter always be at least a third larger than

. the size of its contents.

We give several bills of fare which are long enough and good
enough for any dinner party. Guests do not care for better or
more, if these are only properly cooked. They can be easily
prepared in one's own house, and this is always more elegant
than to have a list of a hundred dishes from a restaurant.

1185. BILLS OF FARE, OR MENUS.

Winter Dinner.

Oysters on the half shell,
Ox tail soup,
Baked Haddock, Anchovy Sauce,
Sweet Breads, Tomato Sauce,
Roast Beef, garnished with Roast Potatoes,
Stewed Ducks with Turnips,
Salad, Lettuce,

Cheese, Cold water Wafers,
Charlotte Russe with French bottled Strawberries around it,
Chocolate Ice Cream,

Fruit,

Coffee.

« This bill of fare is common at dinner parties. It is not
difficult to prepare, as there are only four of the courses which
are necessarily prepared at dinner time. The oyster course is
very simple, and may be placed on the table before the guests
enter the dining room. The soup may be made the day before,
and only requires heating at the time of serving. The char-
lotte russe can be purchased, if desired, at the confectioner's,
or the cake for it may be made the day before. So, after the
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meats are ready, the cook has nothing more to do but to make
the salad, which is an affair of three minutes, and the coffee,
for which she has a long time (the coffee having been ground
and in readiness in the coffee pot two or three hours before
dinner). The four last courses before the coffee are easily
purchased outside. The cheese may be a Cheddar or a Roquefort-
The fruit may be on the table during the dinner as one of the

decorations.
Dinner Bill of Fare.

Mock Turtle Soup,
(It can be purchased canned, if you do not wish to prepare it,)
Oyster Patties,
Yellow Pike (awu gratin),

Chicken Croquettes, with French Peas,
Saddle of Venison, with Potatoes a /a Neige,
Broiled Pigeons,

Shrimp Salad,

Rum Omelet,

Pine Apple Bavarian Cream,
Vanilla Ice Cream,

Fruits,

Cake,

Coffee.

Dinner for Spring.

White Soup with Almonds,
Baked Pickerel, ( Sawce Hollandaise),
Lamb Croquettes, with Spinach,
Spring Chicken baked, new Potatoes,
Roast Leg of Veal—stuffed, new Peas,
New Lettuce,

Omelet with Mushrooms,
Lemon Ice Cream,

Cheese,

Fruit,

Cake,

Coffee, .

Dinner.
Menu.

Oysters served on a block of ice, *
Soup, Julienne, (can be purchased in cans if desired),

= Take a block of clear ice nine or ten inches square, and with a heated flatiron make a
cavily in the top to hold the oysters; previous to laying the oysfers in the cavity, sprinkls
a little salt in same and place the oysters therein, set 1t in a cool place until dinmer is
feady, then lay a napkin on a platter and let the block of ice rest on the napkin ; the ef-
fect 1s very pleastng by gaslight.
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Soft Shell Crabs,
Calves’ Head a la Maitre a® Hotel,
French canned String Beans, stewed,
Scollops of Quails with Truffles,
Beef a /a Mode with Roast Potatoes,
Macaroni with Cheese,
Plum Pudding with Rum,
Raspberry Ice Cream,
Cake and Fruit,
Coffee.

Menu.

Soup—French Oyster Soup,
Stewed Duck with Turnips,
Roast Turkey, Chestnut Filling, Cranberry Sauce,
Potatoes a la Nege,
Shrimp Salad,
Lemon Pie,
Omelet with Rem,
Ice Cream,
Fruit, Nuts, Cake,
Coffee.

Dinner.

M{ -

Soup—Noodle,
Fish—Yellow Pike, baked, Sance Fspagrnol,
Roast Lamb, Mint Sauce,

Stewed Tomatoes,

Roast New Potatoes,

Chicken Croquettes,

Salad, Lettuce.

Sago Pudding,

Cake, Nuts,

Coffee,

1186. SERVING OF WINES.

Atdinners of great pretension, from eight to twelve different
kinds of wines are sometimes served. This is rather ostenta-
tious than elegant. In my judgment, neither elegance nor
good taste is displayed in such excess. Four different kindswf
wine are quite enough for the grandest occasions imaginable,
if they are only of the choicest selection. Indeed, for most
occasions, a single wine—a choice claret—is quite sufficient.
In fact, let no one hesitate about giving dinners without any
wine at all. Proper respect for conscientious scruples about
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serving wine would forbid a eriticism as to the propriety of
serving any dinner without it. Such dinners are in quite as
good taste, and will be just as well ap;‘)reciated by sensible
people ; and it makes very little difference whether people w/o
are not senstble are pleased or not.

1187. Menus with Wines.

If three wines are served let it be a fine Sauterne with the
fish, a claret with the roast, and a champagne with the fruit
and dessert, and if a fourth is desired let it be a Chateau Yquem
with an ensree. The following arrangement of a MENU where
wines are served, is decidedly original, showing the guest at a
glance the wines he may expect, and thereby enabling him to
regulate the consumption thereof; it may be varied to suit
the host.

Dinner,
Menu.
Wines. Oysters—On the half shell,
Soupr—Mullagatawny,
Sauterne’ . .| . . Fisu—Baked White Fish, sawce Hollandaise,
Sweet Breads, Tomato Sauce,
Claret. .\ .2 )\ Roast Beef with Roast Potatoes,

Shrimp Salad,
Asparagus, Cream Dressing,
Plum Pudding with Rum,

Champagne . . . Almonds, Cold water Wafers, Cake,
Fruit,
Coffee, awe Cognac.
Dinner.
053001 {3 cT ey e Bt e e o S e

April———10586—
Wines. Menu.
Opystess on block of ice (see page 382.)
A small glass of sherry
Souvr—Maock Turtle,
Sauterne-. . . . Fisu—Baked Haddock,
Chicken Croquettes, Tomato Sauce,
Droiled Snipe on Toast, Potatoes a /a
Parisienne.
Claret & .+ » - Roast Leg of Veal, stuffed,
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Chatean Yquem . .

Champagn
(Pxpcr Had::rrk}

Lamb Chops a /a Reyal, with Spinach,
Salad of Lettuce,
Omelette Soufile,
Lemon Pie, Hickory Nut Cake,
Cold Water Wafers,
Sponge Cake,
Almonds, Raisins, Figs,
Coffee, au Rum,

Cigars.

Thanksgiving Dinner.

Wines.
A small glass of sherry

Sauterne, .
( Cruse Fu*: and Fnr{:)

Claret—St. Julien, . .
( Cruse Fils and Freres)

Chateau Y‘guem, Y
( Cruse Fils and Fr:r.r.r)

Champagne, . « .
Mumm's Extra Dry
F

Menu.
Oysters on the half shell,

Souvr—Vermicelli.
Fisu—Yellow Pike, au gratin,
Scollops of Quails with Truffles,
French Peas,
Roast Turkey,
Oyster and Chestnut Stuffing,
Saratoga Potatoes,
Oysters and Macaroni,
Lobster Salad,
Rum Omelet,

Ice Cream,
Chocolate Layer Cake,
Angel's Food,

Cold Water Wafers,
Edam Cheese,
Figs, Raisins, Nuts,
Colfec an Cornac,

Cigars, (Henry Clay, Regalia Conchas.)

By consulting the article on “SurtasLe COMBINATION OF
DisaEs ' No. 1189, PacE 386, a variety of MENUS can be pre-
pared to suit any taste, and be regulated as to expense, in the
selection, or by the addition or omission of dishes to each
course.

1188. Proper Temperature in which Wines Should
be Served.
Sherry should be served thoroughly chilled.
Madeira should be neither warm nor cold, but of about the
same temperature as the room.
Claret should be served at the same temperature as Madeira,
never with ice ; pure wines most generally will form a deposit
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in the bottles, and many condemn the wine as being impure,
while the contrary is the rule; wines having a deposit in the
bottle should be allowed to stand in a cool (not cold) place
till settled, and either be carefully decanted, or served with a
table wine basket.

Champagne should either be kept on ice for several hours
previous to serving, or it should be half frozen; it is then
called Champagne fragpe. 1t is frozen with some difficulty.
The ice should be pounded quite fine, then an e¢gua/ amount of
salt mixed with it. A quart bottle of champagne well sur-
rounded by this mixture should be frozen in two hours, or,
rather, frozen to the degree when it may be poured from the
bottle

1189. SUITABLE COMBINATION OF DISHES.

There are dishes which seem especially adapted to be served
together. This should be a matter of some study. Of course,
very few would serve cheese with fish, yet general combinations
are often very carelessly considered.

Soup.

Soup is generally served alone ; however, pickles and crackers
are a pleasant accompaniment for oyster soup, and many serve
grated cheese with macaroni and vermicelli soups. A pea or
bean soup (without bread eroufons) at one end of the table,
with a neat, square piece of boiled pork on a platter at the other
end, is sometimes seen. When a ladleful of the soup is put in
the soup plate by the hostess, the butler passes it to the host,
who cuts off a thin wafer-slice of the pork, and places it in the
soup. The thin pork can be cut with the spoon. Hot boiled
rice is served with gumbo soup. Well-boiled rice, with each
grain distinct, is served in a dish by the side of the soup
tureen. The hostess first puts a ladleful of soup into the soup
plate, then a spoonful of the rice in the center. This is much
better than cooking the rice with the soup.
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Sometimes little squares (lwo inches square) of thin slices of
brown bread (buttered) are served with soup at handsome
dinners. It isa French custom. - Cold slaw may be served at
the same time with soup, and eaten with the soup or just after
the soup plates are removed.

Fish.

‘The only vegetable to be served with fish is the plain boiled
potato. It may be cut into little round balls an inch in diam-
eter, and served in little piles as a garnish around the fish, or
it may be the flaky, full-sized potato, served in another dish.
Some stuff a fish with seasoned mashed potatoes, then serve
around it little cakes of mashed potatoes, rolled in egg and
bread crumbs, and fried. Cucumbers, and sometimes noodles,
are served with fish.

Beef.

Almost any vegetable may be served with beef. If potato is
not served with fish, it generally accompanies the beef, either
as a bed of smooth mashed potatoes around the beef, or a /
neige, or as fried potato balls (a e Farisienne), or, in fact,
cooked in any of the myriad different ways. At dinner com
panies, beef is generally served with a mushroom sauce. How-
ever, as any and all vegetables are suitable for beef, it is only
a matter of convenience which to choose. Horse-radish is a
favorite beef accompaniment.

Corned Beef

should be served with carrots, turnips, parsnips, cabbage, or
pickles around it.

Turkeys.

Cranberry sauce, or some acid jelly, such as currant or plum
jelly, should be served with turkey. Many garnish a turkey
with sausages made of pork or beef. Any vegetable may be
served with a turkey; perhaps onions, cold slaw, turnips,
tomatoes, and potatoes are the ones oftenest selected.
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Chickens.

Fried chickens with cream dressing are good served with
cauliflower on the same dish, with the same sauce poured over
both. A boiled chicken is generally served in a bed of boiled
rice. A row of baked tomatoes is a pretty garnish around a
roast chicken. It is fashionable to serve salads with chickens-

Lamb

Is especially nice served with green peas or with spinach;
cauliflowers and asparagus are also favorite accompaniments.

Pork.

The unquestionable combination for pork is fried apples,
apple sauce, sweet potatoes, tomatoes, or Irish potatoes. Pork
sausages should invariably be served with apple sauce or fried
apples. Thin slices of breakfast bacon make a savory garnish
for beefsteak. Thin slices of pork, egged and bread-crumbed,
fried, and placed on slices of fried mush, make a nice breakfast
dish; or it may garnish fried chickens, beefsteak, or breaded

chops.
Mutton.

The same vegetables mentioned as suitable for lamb are
appropriate for mutton. The English often serve salad with

mutton.
Veal.

Any vegetable may be served as well with veal as with beef.
We would select, however, tomatoes, parsnips, or oyster plant.
Roast Goose,

Apple sauce, and turnips especially.
Game.

Game should invaria].ily be served with an acid jelly, such as
a currant or a plum jelly. Saratoga potatoes, potatoes a /a
Parisienne, spinach, tomatoes, and salads, are especially suitable

for game.
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Cheese

Is served just before the dessert. It is English to serve.celery
or cucumbers with it. Thin milk crackers or wafer biscuits
(put into the oven just a moment before serving, to make them
crisp) should be served with cheese ; butter also for spreading
the crackers, this being the only time that it is usually allowéd
for dinner. Macaroni with cheese, Welsh rare-bits, cheese
omelets, or little cheese cakes, are good substitutes for a cheese
course,
Sweetbreads.

Sweetbreads and peas—this is the combination seen at
almost every dinner company. They are as nice, however,
with tomatoes, cauliflowers, macaroni mixed with tomato sauce
or cheese. or with asparagus or succotash
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ADDITIONAL RECIPES.
1190. Toad in a Hole,

A VERY DELICATE AND DAINTY TID BIT.

Take half a dozen of select oysters of uniform size, sprinkle
with bread crumbs or cracker dust, cut half a dozen rashers of
smoked bacon very thin, wrap one rasher around every oyster,
securing the oyster in the bacon by means of a small wooden
pin, lay them in a dish and put into a moderately hot oven ten
minutes ; toast a slice of bread, and well butter it, place the
oysters, when done, upon the buttered toast, and pour over the
whole the juice, and serve hot.

1191. Pate or Meat Pie. (Mdme. Grimard.) [TiME.—
To BAKE, ONE AND ONE-FOURTH HOURS. ]

ARTICLES.— our pounds of lean fresh pork, one medium
sized onion, or four shallots, one tablespoonful of chopped
parsley, three cloves of garlic, and salt and pepper to taste.

DirectioNs.—Chop the onion or shallot and garlic fine and
mix with the chopped parsley ; cut the meat into squares of
about one inch, place at the bottom of a crockery bowl,
a sprinkling of the chopped herbs, and salt and pepper, next a
layer of meat, then repeat the sprinkling of herbs, and salt and
pepper till the meat is all in, and then put a sprinkling of the
herbs on top, cover the dish and let it stand twenty-four hours ;
make a paste similar to pie paste, (not too rich), line a pan
with the crust about one-quarter inch thick, fill the crust with
the meat evenly distributed, about one and one-half inches thick,
cover with the crust about the same thickness as the bottom,
and bake in a medium oven about one hour and a quarter, then
take out the pie, have two small eggs beaten up with one-half
of a cup of cream, cut a small hole in the top of the crust, pour
in the cream and eggs, replace in the oven for about ten min-
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utes, and serve warm. The garlic may be omitted if desired,
although the pate is much finer with it.

1192. White Bread.

FOR USE IN THE MORNING.—MAKES FOUR LOAVES.

Dissolve thoroughly one cake of Gaff, Fleischmann & Co."s
compressed yeast in a pint of lukewarm water, and stir in
sifted flour until the mixture is a little thicker than griddle
cake batter. Set it in a warm place, free from draft, until it
rises and begins to go back. Your sponge is now complete.
Add to the sponge one quart of lukewarm water, one tablespoon-
ful of salt, two of sugar, same of butter ; add sifted flour enough
to make a dough as soft as can be handled. Knead well. When
thoroughly light, knead, make into loaves, place in well-greased
pans for final rising. This last kneading should be very thorough.
When light, bake, remembering that it will *“spring '’ still more
in the oven. When baked, lean it against something, throw a
cloth over it, and cool by contact with the air on all sides. We
advise all to use the morning directions at first, as this yeast is
quicker than any other known.

1193. White Bread, Old Method.

TO MAKE OVER NIGHT.

Dissolve one cake of Gaff, Fleischmann & Co.’s yeast in two
quarts of water. Add two tablespoonfuls, each, of salt, butter,
and sugar ; also sifted flour enough to make a moderately stiff
dough. Knead thoroughly. In the morning, when thoroughly
light, make into four loaves and let stand about one hour, or
till light, then bake. Keep dough moderately warm, in winter .
in warm weather, cool. i

1194. White Bread, Quick Method.
MAKES FOUR LOAVES.
Dissolve thoroughly one cake of Gaff, Fleischmann & Co.’s
compressed yeast in one pint of lukewarm water. Add one
tablespoonful each of salt, sugar and butter; also sufficient’
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flour to make dough as soft as can be handled. Set in a warm
place to rise. When light, make into loaves.

1195. Parker House Rolls,

MAKES THIRTY ROLLS.

Two quarts of flour, measure after sifting ; mix with it one
tablespoonful of sugar, one teaspoonful of salt, rub in one
tablespoonful of lard or butter. Boil one pint of milk and cool
it; when lukewarm, add one-half of a cake of Gaff, Fleisch-
mann & Co.’s compressed yeast, dissolved in one-half of a cup
of lukewarm water or milk. Make a hole in the flour and pour
in the milk and yeast, stirring in just flour enough to make a
thin batter. Cover and let rise over night, and in the morning
stir in the rest of the flour and knead for twenty minutes, using
no more flour. The dough should be very stiff. Let it rise
again ; when light, roll out one-half an inch thick and cut with
a round or oval cutter. Fold the edges together; rise again,
well covered, until very light. DBake ten or fifteen minutes in
a very hot oven. If not mixed over night, use a whole cake
of yeast.

1196. Buckwheat Cakes.

Dissolve one cake of Gaff, Fleischmann & Co.’s compressed
yeast in one and one-half quarts of water or milk ; add one tea-
spoonful of salt, two tablespoonfuls of molasses or sugar, two
tablespoonfuls of wheat flour, and sufficient buckwheat (about
two quarts) flour to make a batter. Let it rise over night ; in
the morning thin if necessary and fry on a griddle. If wanted
quick, use double quantity of yeast.

1197. Excellent Buns.

Dissolve one-hali a cake of Gaff, Fleischmann & Co.’s com._
pressed yeast in two cups of milk which has been boiled and
cooled ; add one-half of a teaspoonful of salt, one tablespoonful
of sugar, and flour to make a stiff batter. Let it rise over night.;
in_the morning add one cupful of sugar, one-half of a cupful of
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melted or softened butter, and flour to make it stiff enough to
knead. Let it rise again until light, then shape into small
biscuit and rise again. Bake in a hot oven until brown, then
rub over tops with milk and sugar, and let stand in oven a few
minutes longer. Makes two dozen.

1198. Muffins, (Mrs. Coulson.)

ArticLEs.—Twelve heaping tablespoonfuls of flour, two
heaping teaspoonfuls of baking powder, a piece of butter half
the size of an egg, half of a teaspoonful of salt, one egg,
sufficient milk to make a batter, a little thicker than pancake
batter.

DirectioNs.—Mix the flour and baking powder together ;
then add the salt, next milk enough to produce a smooth paste,
melt the butter and add it, then the egg well beaten ; if the
batter is not thin enough, add more milk. DBake in muffin
rings in a quick oven.

1199. Hints for Housekeepers.

Boiling water will remove tea stains and many fruit stains ;
pour the water through the stain, and thus prevent it from
spreading through the fabric. Ripe tomatoes will remove ink
and other stains from white ecloth ; also from the hands. A
teaspoonful of turpentine boiled with white clothes will aid
the whitening process. Boiled starch is improved by the ad-
dition of a little spermaceti, or salt, or both, or gum arabic
dissolved. Beeswax and salt will make flat-irons as smooth
as glass; tie a lump of wax in a cloth, and keep it for
that purpose ; when the irons are hot rub them with the wax
rag, then scour with a paper or rag sprinkled with salt. Ker-
osene will soften boots or shoes hardened by water, and render
them as pliable as when new. Kerosene will make the kettles
as bright as new ; saturate a woolen rag and rub with it; it
will also remove stains from varnished furniture. If a shirt-

2A
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bosom or any other article has been scorched in ironing, lay
it where bright sun will fall directly on it; it will take it en_
tirely out. Fish may bescaled much easier by dipping them in
boiling water for a minute. Cool rain water and soda will re-
move machine grease from washable goods. Half a dozen on-
ions planted in the cellar where they can get a little light, will
do much towards absorbing and correcting the atmospheric
impurities that are apt to lurk in such places.

1200. Value of Food.

AND TIME REQUIRED FOR DIGESTION.

i i3 &
R
" hm = hm
Apples (i 2ios -2 T T3OUENGYENE L\ 0N 7 2.15
Barley ... .-.o---. 92 2.00 | Mutton ... ---..--30 315
Beans.___.__...... 87 2.39 | Qatmeal.......-.-74 3:3°
Beef. .oh. oih--S083 JRva0 Migs L L1 /] o3 336
Bread.....ls..----80"3.30 | Peaches ... ->u. .. 25 2.00
Butter .5 odsiae- 8593000 LePaarn_ o il i 16 3.30
Cabbage.......-... 8 4.39|Plums....._._.....29 2.3°
Carrols ... - <=t 14 -3-3% | Potld. S5 . ______ax 515
Chf:rnes-- vssmmweseily A00 b DOIOON o avxs o ren 20 2.30
Chickens.......... Y A [ pree . CRag
Codfish .- ion e 2I 2.00
iRy e« b s $.30 Soup, Bar.ley ....... 20 1.30
TR e ns o immin e 23 1.30 Strawberries ... ... 12 2.00
Grapes._ - .- ----2- 27 2.30 Turnips «veeeevnn-. 8 3.50
Gooseberries . .__...19 2.30| Veal.........._...25 4.3°
MelonS coininasas 3 2.00 | Venison.....-.—---. 22 1.30
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1201. Oat Meal Recipes.
PORRIDGE FOR BREAKFAST.

To two quarts of boiling water add six ounces of meal.
Season with a little salt, and boil an hour over a moderate
fire, stirring it frequently to keep from burning. Serve hot,
with sweet milk, or sugar and cream,

N. B.—To save time in cooking and obtain the same re-
sults, the meal may be soaked over night in cold water.

The use of an oatmeal kettle, (a double kettle, the inner
one resting in the water, contained in the outer kettle) will
prevent the oatmeal from scorching, and requires less watch-
ing and stirring. It is a convenient kitchen utensil in the
cooking of materials that are easily scorched ; no kitchen
should be without one.

1202. Pudding.

Prepare Porridge as stated. When cold, add the yolks of a
few eggs, some sugar, salt and grated lemon, and finally, the
well-beaten whites of the eggs. Bake an hour. Butter and
serve hot, with cream and sugar, or raspberry or strawberry
syrup.

1203- Oat Meal Gruel.

BEoil two ounces of Oatmeal for an hour in two quarts of
water. Season it with lemon-peel, nutmeg, or bark of cinna-
mon, and sweeten with white sugar to taste. This is the first
nourishment ordered by physicians in Europe, for invalids and
children.

Another. Boil for 30 minutes, and add some sliced
apples, raisins, currants, cinnamon, butter, sugar, salt, and
grated lemon. Boil 3@ minutes more. If desired, you can
make this of the consistency of porridge, and serve with sugar
and cream.
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Another. Putinto one quart of boiling water two ounces
of meal. Boil over a moderate fire 45 minutes, and add a
quart of sweet milk, the yolks of two eggs, a little butter,
sugar and salt, and boil ten minutes more.

For Infants. Boil two ounces in two quarts of water for
an hour. Strain it through a sieve and sweeten to taste.

Oatmeal used to thicken beef-bone soup is very palatable,
and more wholesome than fine flour.

1204. Rolled Oats for Breakfast.

Take one and one-half teacups of Rolled Oats; wash or
rinse in cold water, then stir it in one guart of boiling water ;
boil ten to fifteen minutes, stirring it occasionally ; serve hot.
Eat with sweet milk, or with sugar, to taste. This is a deli-
cious dish.

Another. To two quarts of boiling water add six ounces
of Rolled Oats; season with a little salt, and boil fifteen
minutes over a moderate fire. Serve hot, with sweet milk, or
with sugar and cream.

1205. Rolled Oats Pudding.

Mix two ounces of Rolled Oats in one-fourth of a pint of
milk ; add to it a pint of boiling milk ; sweeten to taste, and
stir over the fire for ten minutes ; then put in two ounces of
sifted bread crumbs ; stir until the mixture is stiff, then add
one ounce of shred suet and one or two well-beaten eggs;
add a little lemon flavoring or grated nutmeg. Put the pud-
ding into a buttered dish and bake slowly for an hour.

Another. Prepare the porridge as stated. When cold add
the yolks of a few eggs, some sugar, salt and lemon peel, and,
finally, the well-beaten whites of the eggs. Bake one hour and
serve hot, with cream and sugar, or with raspberry or straw-
berry juice.
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For Infants. Boil two ounces in two quarts of water for
an’hour ; strain it through a sieve, and sweeten to taste,

12060. Rolled Oats, Fried.

Cook like cornmeal for mush ; when cold, cut in slices, fry
well, and serve with sugar.

120'7. Chocolate Pudding.
TiME—ONE HOUR.

ARTICLES— cake plain chocolate, grated, scant 4 pint
soda cracker crumbs, 1 piece butter, size of an egg, 4 pint
boiling milk, the whites of six eggs, ¥4 cup granulated sugar,
1 pinch salt, vanilla flavor to taste.

Directions—Dissolve the chocolate in sufficient water to
make a smooth paste, pour the boiling milk over the cracker
crumbs, next add the sugar, then the chocolate, next the but-
ter and salt, next add the eggs well beaten, stir lightly, add-
ing the flavor, boil in a pudding for one hour, The mould
should be greased with butter and sprinkled with cracker
crumbs, to prevent sticking.

Sauce for Same. ArticLEs—The yolks of six eggs, ¥4
cup sherry wine, 12 cup of sugar, I cup hot water.

DirecTiONs—Beat the yolks lightly, dissolve the sugar in
the water, add the sherry and put in a pan to heat ; when hot
add the eggs and stir quickly until it thickens.
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hams, shoulders and
bacon, to steam_______ 350
hams, shoulders and
bacon, to boil_________ 351
hams, shoulders and
bacon, to bake.. .. __ 352
hams, shoulders and

bacon, to bake, boil, ete. 353
hasle. =/ s Pa e g2
¢ :nbrm]__-Rec:pe 313

€ tofry . IR £
L st-.-w ......... 314
¢ rmmdomidles ool 315

hogs'heads and feet,Page 82
hogs’ heads and feet,

baked ______..C Rcclpe 276
hogs’ heads and feet
ehedee'c_ Lo - . __gha
hogs' heads and feet,
corned . ool ot 279

hogs' heads and feet,

haslets and kidneys,
stewed Mol 277
hogs’ heads and feet
cheese, improved. _____ 273
hogs' heads and [eet,
soused _..____________974

hogs' heads and feet,
stafted oo 275
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Meats. kldneys —rsdas . TRgE GO

to prepare,
Recipe 302

¢  beef, stewed._. 304
& hroiled. ... ... 307
o fred o 306

‘0 gravy........_ 310

*  rissoles of ____ 305
B TRt 3R
¢ saute au vin ... 309
O steWs oo iunaana 303
lambs" head and pluck, 340
Hwees o oot Page 100

“ to prepare, Recipe
# alamode,(French)
* and bacon........
i Cd
¢ broiled. .5 ..
o drind e o
W 3 e P S
Gl T T S ——
hghts and lungs, . Page
“ to pre-
€,
pl:::cipe
fried s
stewed .

marrow bones, boiled,

i w

[ [

341
348

347
89

299
300
301

ot Belel S s s 3

mutton, loin of, to eat

like venison. .. o....c- 36

mutton, shoulder of,
ox heads_. ... Page
ox cheek cheese( Ameri-
can style) - ..... Recipe
ox cheek, corned......
o hash___
il PN e
L stewed (Ger

84

280
283

284
28g

man style).. 28

“  stewed(French
style) ...

“ to clean and

epare, Recipe 316

b ﬁo r ______ p 317

$8 fped st 319

LA e e 20

¢ gtewed___..__. 318

oo bl sty oot s 354
pigatfeetics e Page 94

#  broiled,Recipe

34

Mcntn. pigs’ feet, fried_Recipe 322
L4 fm:d in butter 3zg

= ' fricasseed ... 32

e **  mock brown__. 329
& . pettitoes 22055 330
iy ¢ picked. ol 323
o e, plekladia 327
i . Latewed o ouea 321
L *  with onions_. . 331

g4 ‘“  to cook thirty
other ways.__ 328
¢ pigs’ cheek. ..o ___ 278
“ sheeps' head, French__ 271
se Ll tmttcrs, boiled. 26g
L) o et e 270
Fo - TDREueE oo 355
i " QK' P()“Cd-.-.... 35?
Mistress of the house___Page 6
€1 SN i N W o
Chelled . N Recipe 1
4 and hread/ O\ . __L__. 12
P A A WL, -
“narridge " 11\ 16
‘' lo preserve . ....... 2
BT A SRR Y B4 6
UL NS ST S P 1L
9O L LS N i s 9
Mosquito ointment.__.__ ... Soz
T SRy ST Page 133
¢ of grahan flour, Recipe 527
R Y el A 533

N
Nursery recipes ... __._. Page 236
o

Oyners ................ Page 158
baked. .o s Recipe 541
0 halledSn o 542
i hroiled —ooaaaaaaio e 543
LI R SR SRR 66
« chowder, boiled______ 550
i ¢«  baked ______ 551
¢« cracker salad ... ... 567
w devilledio. o s 5 59

LLI 1 RS L e
o fnucrs, French style__ 554
b o e 557
e Indian eurried _. .. 550
. marinade . ... 555
(L 1 ey S B
LT T P 553

. omelet oo cocennaeaaa
o patties, plain. .. ......

500
561
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Oysters, pickled______Recipe 563
R 562
R R B N - 538

* yoastinshell ________ 540

« geollopell, ... 2_. 5. .. 504
. “  French style_ 565
¢ steamed, Washington

o L SO LR 539
“ stewed, plain___.____ 545
L «  with milk_____ 540
¥ ) ¢ cream.... 547
i W T eg_gs _____ 548
Wi i M ywine,
sSrench style ... ... 549
i T (e e S 535
¢ to keep alive and good 536
¢ toopeh_ ... ..i-._-. 537
=
Pancakes, batter______ Recipe 603
“ elehl e ol a Gog
& ryafionry L. . 604
“ SABW o L) feaee 6oz
Paper trade, tablefor._______ 834
Pastryand pies________. Page 27
Housefat, how to clarify,
Recipe 428
Pu:s, apple, sweet _____loaoa 433
L o . BEET 434
“ o mock green_ . . 435
“ [ mock | ool 436
L L and pie-plant___ 437
# Dlackberty. 2o ... .aq45
“ cherry L. 443
€6 - erapbarrys SOCC X s 447
LR xRS NI e 450
T ST S o) B 442
*  gooseberry .. ...l 451
“* Jmitation mince. ... .. 453
# mince meat; for.__.___ 452
Ly T Rt xR A
At SR 438
e d L O e 440
numBkiL S e 439
BT SR 444
e squashy - s oo 440
* sweet potato ... .. ..... ERA
¢ whortleberry_ - __ ... 446
Paste, French puif ... ......_ 431
a2, ] e S A -
W hyplenie s . 429
*  plain pie crust. ... 430
Pntt.u:s g P 618
i gt iyl T =) ﬁlg
H., ofbreadeTiils .. ... 620

1

[T

Patty paste fried_____. Recipe 617
Peas, baked’ . ________ 21%
Hogjeds . Sewm, . . L 212
green, in summer_____ 213

LL Y TR T S 211
pudding, boiled_______ 214

L SR SO A 216

PP o nnritsanasnnss 217

' inwinter_.____._. 218

Pickling, vegetables and fruit

Page 200

the vinegar, Recipe 668
1 yegetables and

B 669

¢ cooking utensils 670
¢ bottles, jars or
vessels _______.

i barhr.-rries ........ 684
BT e e AT et Page 62
ickli mg, cabbage . ___..___ 685

cauliflower .2 ____ 681

o East India piccalily 674

o Indian pickle to

keep ten years___. 673

L4 ONIONS & Ccceneaaa 672

4 plums like olives__ 676

£e pERehes L ool - 677

vs PEEPeIs e e 633

i tomatoes, whole___ 679

L5 4 green pic-

calilly ... 678

“ vegetables, any____ 675

i a la maitre d'hotel

Recipe 192

e a la Parisienne____ 197

L baked, chopped___ 134

L 1o hake L e aaes 10

L AT LSS B S 189

L toboil old. ... ... 177

L to boil mew__._... 178

" browned, mashed_ . 181

b to brown with meat 194

L [T . R 182

LD fried ceold. .. _.... 185

L0 fried raw......... 186

& fry light brown or

swelled __________ 188

L hashed ........... 195

o mashed_ __________ 180

“ pufls 4| e e dilid 191

“ vibbons........... 187

LL}

TISEOMON. s didin 190
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Pickling, souffle__.__. Recipe 196
S stulfed .. .04
“ stewed ____________ 183
L steamed ___ _______ 186
Poisoning, advice in cases of 810
Postage, ratesof____________ 819

Preserves, jams, jellies, etc.,
Page 195
L the fruit. Recipe 651
& £ mugAr _______ 652

6 *¢  preserving

kettles ______ 653

* proportion of
fruit and sugar 654
to keep good_____ 655
damson cheese___ 656
fruit preserved
without cooking. . 6-55
frult;a.m____-____
& ginger - = 667
green gooseberry
657

green gooseberry
658

Jely e
peach,
botling. .. -2
P S e a i ODX
rhubarb marmalade 662
¢ and orange 663
strawberry jam___ 659
# jelly .. 660

Podding._.... . -i...____Pige 115

(1

baked,
Recipe 300
L boiled ____ 308
best cheap, (Mrs. B5.) 636
condensed milk, baked 409
£ ¢ hoiled 408
YA o oo . 410
macai om, baked_ -.. 404
& boiled._ .. 402

arrowroot,

Spanish__________._ 411
tapioca, baked _.._.. 407
“  hoiled 4006
vermicelli, baked ___ 405
i hoﬂcd i 403

L A Page 27
“ and apples__ _____Recipe 31

tEoballed:, - oo

i

27
% wholw st oo

Rice, fritters_______.. Recipe 32
e dowiehitdren. 28
S 26
e pmddingl o . ____.. 29
WAL emeendammmenn e 25

=

Sauces for meat________Page 71

Sauce, butter________ Recipe 221
L e S e
ot eetery ook o 225
L P e e i 226
L T 219
e maitre d'hotel ______ 229
“  New England egg.__. 224
s onien .

e [V e e S SR e 227
b PO oo as 223
1 salald o oo 230
ye tondath S - oo 222
s for puddings, pies,etc.
Page 73
« banana ______Recipe 239
“ cold brandy.__ . .. ___. 236
[ « huttetild . -237
€ condensed milk, hard 240
s« custard for” tarts, pud-
dings,ete.) L o . 231
s dried apple, French
atyle / on lloon... 238
¢ dried fruit sauce of any
|35 USRI AT 244
L egg, for pudding_._. 232
e 7 1300 ¢ O Ay AR S 233
“ hotmilk. . ... ___ 242
4 orange, hard_______. 238
' transparent . _....... 241
% WRIEY ¢ . oo ecsonnas ES
st Y e e e 234
Scurf, for taking away ______ 812
Sick mom, the o= Page 225
hints to attendants 225
L4 cookery, arrow-
root gruel, Recipe 782
“ cookery, apple
water ___.--—___- 788
£t cookery, nlnm
whey e
i cookery, beef tea. 769
i 0 bgrlcr
FI T 76
I cookery, boiled
i [ ] e MRy, ¢
L] cookery, cooling

drinks for fever_. 774
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Sick room cookery, chicken

W

L

ki
i
i
L
LL
LL
L

broth _____ Recipe 790

cookery, calves’
feet jelly..C....: 795
cookery, chicken
panada__ ________ Soo
cookery, egg
Biandyx- -C-oo o0 765
cookery, egg nog 767
£ flax seed
T IR LT 762
cookery, fruit

drinks for invalids 771

cookery, gum

arabic mixture___ 776

cookery, grm;l- -- 759
i

rish
moss jelly_______ 781
cookery, isinglass
JeHe L 784
coakery, milk
puneh > /L 766
cookery, milk
porridge ________ 783
cookery, mucilage
of elmbark______ 779
cookery, mutton
En sl N 788
cookery, mutton
beoth: _\\.. S 789
cookery, mustard
swhey L. _ S 794
cookery, oatmeal
coflée, T ... 764

cookery, orange. .
whey oo
cookery, panada_ 777

L porridge

French_ . ._...._. Sor
cookery, quince
T e e 775

. cookcry, refresh-

ing drinks for fe-

s e B 7
cookery, rice wa-
e e e 769

cookery, rice gruel 773
“ rennet whey 791
“ gago tea___ 768
& i gl.'lll’.“. ?78
¢ sweet whey 7097
“ sippets _.__ 799
LU 7 e 757
¢ toast....... 758

Sick room cookery, toast

water__Recipe 761

A cook. tapioca jelly 780
s ““ wyegetable
BOUP T aes 787
L cookery, vinegar
whey oo 792
L cookery, water
gaiel oo 772
g cookery, wine
WhEY So- 768
LU cookery, soups_. 363
€ [0 stews_ 364
Semteie - .- S12
DATE MEeasure. ... .. ..oceex 825
Stings of hornets, wasps and
O e e s een s 814
Surveyors’ long measure____ 824
g’ b
Table, the Ll N\ __. Page 7
Tea table, the______________ it
I e - ARON GG, Recipe 10
Tometoes) .\ " o\ Page 52
¢  baked ___.__. Recipe 133
€ s whole: . .... 132
feSiBoiled JJ= 0 ... 135
“ (- Rl - I DO -
SR = R D 134
#¢ leather... .. ....... 137
P paate/ ... . 136
t« preserved (....... 139
e AW oo 130
¢ ‘gamee’_ ... %38
Ly 1 AR 131
Toothupowder._______._.__. 804
Trovweight' . o oi... 830
R e e i b maa Page %78
ko Beied ot e Recipe 259
A L e e T e 258
o fredplain, oo oo 256
s ey bathers S oA oo 257
“ fricasseed ___.__..._.. 263
T T e e e 260
¢ gtewed plain. ... .. 261
o ¢  with onions____ 262
Vegetables . _________._. Page 110
L carrots, fried
Recipe 382

Flemish way 383
mashed ____ 385
stewed. ... 384

a 0
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Vegetables,

i
i
ke

B

[
i

Wi

3
N

Vi

i

i

Wi
Wi

fried
Recipe 392
““with cream 391
¢ with milk_ 390
cucumbers, todress 396

i a lﬂ.

poulette__________ 397
cucumbers, to roast 395
L to stew 395

“ to stuff

endbolls oo
onions, a la creme_ 388
%  baked .____ 387

L stew
brown ~iis. o 386
onton, to stuff. .. 389

succotash in sum-
MOT. s iesnswazni= 210
succotash in winter 209
:urmps, fried ...
ed.

celery,

with omons ...... 379
turnips,plain boiled 378
%/ puree.ie.: 381

Walles oo - Recipe 612

b Lol egds i i 614

I § o e P 613
s Ty e L B o b1
Washing flaid _____.....____ 817
Waterfces . oot oo 56
Weight of bushel, legal _____ 822
Weights and measures__Page 240
Wheaten grlts ________ Recipe 37
Wheys, recipes for....______ 17
Widow Prudence’s story,Page 18
Wood measure_._ .. Recipe 8206

& i

Yeast, bakers’, how to make

Recipe 502
«  cakes, how lo make_ _ 501
W hop (5 s RE = 504
i mo (2] e . = 503
T &wd&r i e scﬁ
-



INDEX TO PART IL

A Billsof fare.________ Recipe 1185
s - Blanc mange of corn starch_ 1056
Additional Recipes____Page 390 “ “ arrow root _ 1057
Bouillon for lunches_______ 869
B Buckwheat cakes..________ 1196
Bavarian Cream____. Recipe 1060 gu"_:d T rem s = O]
#  with chocolate 1061 . N Sl
6 strawberries 1062 :‘ old method. ... 1193
Beverages, fancy___.__ Page 368 ‘ quick method. 1194
brandy cocktails, . _Recipe 1178 c
€ CoEmaRh oL it
champagne cobbler ______ 1176 Cakes for breakfast, dessert,
Crimean cup a la Mar- teil, e Page 344
mora 1182 almond snaps_____ Recipe 1116
egg nng ________________ 1169 S0 Negleml o NS B 1087
S O SRR T ] angel'sfood <l v .. 1125
et SO g 0 i Ty SN W W ¢ 1
¢  withsherry______ 1172 charlotte russe___________ 1059
spp i IO/ Je e =1 1181 thocolete . ... .<T. .. ... 1128
mintinlep a2l . .l o 1173 Lo Jayery 22010 L TI90
mulled wine with eggs___ 1179 (ehogs 1L - R B e AN W B 1.1
port wine sangaree_______ 1180 cocoannt. .. .__... AL 1090
punch _______ --- 1145 ke Jager/ 0210 L 1140
¢ Audubon Club_____ 1168 chocolate eclaires________ 1108
o brandy.co.) . LIV 3146 cocoanut drops.. ... .__ 1109
2 Gl P45 BT = 1147 cookiesl 4 f T L ... 1103
¢ brandy & rum, hot 1149 cookies, seed___________. 1113
2 T NP SN 1154 cream, Boston__.________ 1114
LY - Vo TN PN & ) WAl [y TS A 1134
soGothis __ M . /4 1369 i N AN S ac ) EN 1135
L R N ¢ £ RS 1136
FEamperialesiaz I S 1163 [T SO P s e I [
¢ Irish whiskey______ 1150 - £ e e s e L 1120
o Mlas:ssippi....____ 1148 ¢ aorie= M2
e omitle oo oS Tk Dolly Varden_______.__. 1129
¢ milk, English______ 1161 doughnuts .o = 1106
t¢ cmible hob oo —aa 1160 Qo Ricke’y o7 S onoo o 1101
£ PINE ARG o 1150 dumplings, strawberry ___ 1007
L purtwine __________ 1155 7)) 1 i e . 1084
¢ yegent's ... 1162 A e 1085
RN - IR N i esrmeneerEr oot 1086
“  Rocky Mountain___ 1164 fried hard . S e % (-
R e e o 1166 s e e e IO
O BBOEY aac-asw=easa AE54 ¢ Fxengh. .o oo L TIOY
e Hptop ... .. 7105 Frosting, chocolate . 1141
S whtakew L TSX £ cocoanut ______ 1144
sherry cobbler___ .. ._..__ 1173 " - R sy
Toniand Jeny.. ... ... 1183 e SUERr. o - 1142
whiskey cobbler___ ______ 1177 fritters, green corn_. _____ 1067
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Cakes, pgingerbread, soft

Recipe 109

gold oo 107
' ROE BRI oy s v i 1118
e e e e T 1119
yellypdnll. o oo 1131
38 e taia e e 1132

5 dayer.. o oo 1133

Temom oo e = RO
JORE . e e s el TROTY

IS oo iz s 107
e P N 107!
MACATONIes. _ . . o viona 1110

MACCATOONS ..o icao... LI
minnehaba_.____.._..... 1130
muftins, quick..._._.._. 1068
1| S SRR T

it Javey ..o Lo 1138
pednuns ____._._...__._ 1300
plum; Jttle - 2L . Yoo 1009
pOp-Overs ... L. ....... 1071
poundecake .. ... __. 1091

LIS Y A oW (B et 1002
o il e L 1003

uffs, German __ .. ..o..- 1070
p.":ially Lunnsio .. ... . Tobg
gilver. . loeeemoeee 1077
spite ..l 2. 1 T B 1073

LAy Wi T s 1074

sponpe_. Ll e aen KEAR
p“ . mothet’s .. ...... 1126

LCRE AR S 1123
Wi L e e,  § :24
¢ lemon layer .____ 1137
strred .. i S ds 1081

ghort cake, strawberry__. 10938
snow balls________..o_ =

snaps, lemon
TR e aeessarsssana

T e

g L bl R S e Lt
Winchester biscuit.. ... 1004
T, 1 L e e 1122
CRENIng o Page 297
Catsup, tomate..._.Recipe gg8
Chickens _._......-. Page 300
prm!,, to improve Recipe 931
Bakedooooc oo 932
brolled o s 933

broiled and roasted.._.. 034
crnrluettes..-.-....'..-. 036
fricasseed _
130777, 7 Taame S TP o 1 Page 203
Combination nf dishes. ...

Recipe 1189

Crabs, lobsters, ete.___TPage
Cranberries .__.____Recipe
Custard, soft __ - . ...

Dinners for company, to

TEPAIE st i

Duci.s, ¥ geese and game

birds ________Page

romsted ________ Rec:pe

stewed” T 0
wild .

Figho oo il Piipe

“  with eream._.
balu:d e

“  with wine
boiled

bread stufting for
ehowyder \\ =2 \L 1
au gratin.. .
a h creme

haddock, baked__
halibut steak
pottsdl_ . Lood Ll
stewed, en malelote__
spiced /.. 0/
mackerel, fresh to boil.
o ﬁﬂlt (¥
meat stuffing for
sturgeon, baked__ ____
(7 steake.,onnn. .
£x stewed
terboky 2250 L PBpInTS
Floating island___________
Frogs, fried____.._ 1 103
0 fricasseed

Frostmg for cnkes,—(':l;;a;:c—)i;;l;
i cocoanut

“ i ege .

i e susnr =
B uiaer= .Page

(Goose, roast_. __-Renpe
W ooshflingTo T O
Grouse

P e

X

Hiats for housekeepers....

2cq
lmg

59
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Lobsters______________ Page
N
Mt Page
beef a Ja mode.___Recipe
e
beefsteak to broil .. _____.
i ‘i
“  for extra company
4 smothered in
OO0, <
beef croquettes_____..._.
e T TR ot
bl . Page
« chops a la royal
ecipe

¢ croquetles _ . _______
il . .o L 4 (L Page
¢ broiled leg. Recipe

2 xitlets, Y/ N
LA 11 £ o]

EE L mtaw TONL L s S
¢ stew, English_____
¢ stuffed legof______
i, U W T Page
¢ brochette, liver and
pork o . _ Recipe
AL TR Ze N,
& fourchette’ . o4& oo s
f fcicatelle . v 0o
“yoastof . -
“ gweet breads___.__._.
LR 1 1 A

“ ¢ with tomatoes__

« ¢  hread and oyster
vol-au-vent_

T P e e A
A e e e
¢ with-wines.........-

DRtnEl, e dvasasa oy Page _
Omelets, sith mushrooms.__ .
Recipe

oysters _._..__

e "

310

973
gb

971

395"

(=] {e]
1012

Omelets with Tum. __Recipe
L ¢ shrimps_______
w “ souffle._______
sweet for dessert. ____
a f o T e g T
B =
Partndge--_ ae—e-—-Recipe
Fie lemon. L
& L ST
Pigeons, broiled___________
LLOE 7 O
¢ stewed with broth_.
BV v e e niminn
RO e . e Page
stufing for________ Recipe
turkey, boiled___________

“  palantine or boned
“ or chicken boned

(a simple way)
ST NN S

Pitchess 0\ =\ o

i Fr SR A TS
easy dessert_._________
| i R R i A
]lnk' ________________
L L P S S
]'j] VLU R S o s
¢ with rum or brandy
queenof .. _______
T b g ) SR St
snet oo %
SNOW -l

tapioca Cream _________

transparent. ... ________

Q

Quail, parboiled and baked
PONSted: - = el
scallops of, with truffles

S 3

Rabbits, baked. . ________
£4 hasenpfel'ler -

1014
1011

93°

u24

945
1145

333
1041
1047
1048
1039
1050
1035
1040
1044
1045
1034
1049
1036
1037
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Sauces for meats, etc., Page
anchovy________ Rempc
bechamel ...._...
bread, for game ___ ____
boiledegg . _____

drawn butter _____ ... ..
Espagnol - oo
fines hexbes. .. __....
Hollandaise ... 2
Mayonnaise .. _.._._...
mushroom _______. ...
noodle____
plakle. s Sl C N
pn;uante ______________
poiveade._ ... _-.._.
red Mayonnaise__..___

shrimp .
tomato ecatsup._..______
Sauces for puddings___Page

almond..____.__ Recipe
fairy butter .. _______
German ... o= = T
lemon' oo s Bo0
o] ISR i
Salnds. .o bu el SFage
ala filley ... Recipe
combination _.____ Page
cold slaw._. .__Recipe
chickon _..osood 0. .
i
French dressing for____
(1] R e
Jeftuce. e asas
TODSIEE o ovonmm=-s P B
Mayonnaise of cauli
flower
« salmon
potato . . oo eeeeeeaao
S s a B m e
ghrimp ... ...
string beans. . ... ...
tomatoes, a la Mnyon-
nalSE _____
vepemblel L. —----<
Shell sl ___ ...l Page
clams, with  eream
Recipe

No. 1.
No. 2.
v Pelttemy s oeneai

s«  chowder,
ai [

316
087
992
948

Shell fish, crabs, a la Russe g17
«  soft shell, Recipe g16
e dewtiad. - =% 918
lobster patties..._..___. 919
oyster fritters _________ Gob
“  pie or patties ... gO7
% omelet__.._.__.. go8
¢ and macaroni._.. gog
LU LI -7 S g1
¢ it chestnuts ... gi2
“ wyol-au-vent .. __.. 910
o stuffmg. . __.. Q27
Snipe, fried_______.______. 050
btuﬂing for poultry........ 92
“« chestnut g2
\4 i oyster_. 027
SONPE Y N o e Page 260
fromstocle. ____....... 262
not made from stock_.. 266
asparagus ____ . Recipe 842
bean, turtle, No. 1.____ 875
L LN . 1 BT KD 876
beef with vegetables__. 838
8 kidneysstooaaas 866
chicken, piain___._.___. 850
Sl = 855
L 1 [ 18 9 e s R 856
Py L L S e ) LN 864
(v T A - 568
crouton or bread dice for 880
AN Ml s 862
epg ballsfor ... ...... 881
force meat balls for____ 878
i ai L s 879
flour, to brown ... ..... 877
Julenne - o 830
kidney, beef . ... ... 866
Yolider . . oL e e 863
leek, Scoteh _._______. 844
IMBCATONI - - pevvocacnna 846
mock turtle _______..._ 852
mullagatawny ... ... 840
Nantucket . ..ooooonane 857
noodle. S oo
¢ with beef or veal 361
OySler .o ecemaaas 53
e French _._...... 8354
ol e aa B8T
pPeRs preen. o aeees 870
¢ dried, split ...... . 871
potato. oo aee 872
puree of carrots, French 843
sago and tomato_...... 841
gorrel,  French........ 843
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Soup, stock......... Recipe 83 Vegetables, artichokes
tomato, summer _______ 873 ’ Recipe roo8
L winter_..__.... 874 Beets . e 1007

turtle, green  _____.___ 863 caulifower with white
& Srmock oot 852 SAMCE L haa o 1005
veal with macaroni.... 8067 cranberries to cook....__ 1004
WERIBON - - - 840 oyster plant, stewed .____ 1004
wermicelll . ... .....c. 847 potatoes, Lyonnaise__..__ 990
white with almonds.... 848 | & ala neige...._. 1000
. L Saratoga....__. 1001
ol i spmach -t 1006
x tomatoes, baked. .. .. .. 1002
Terrapins, turtles and tor- | Venison, broiled ... ______ 953
toises____Page 290 A A |
Terrapins . .........Recipe g22 ‘ “  roast saddle of.... 952
Turtle or tortoise roasted._. 923 | Volau-vent............... g7}
Toad in a hole_.... .< _.- [igo | 2, et 1055

V I A7
Value of food..__... Recipe 1200 | yyines, serving of ______._ 1186
Vegetables'._ .. .o .. Page 320 I their proper temperature 1188
asparagus on toast, Recipe 1003 ‘Woodcock, fried_-_... .. __ 950
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