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PREIACE

* e T

Tnr Recipoes contained in thig little wmk aze the eollestion of

many years, gathored 1 mary prats of tho Pies dency  "Thoy wire
oL.ginally noted down «s an a*d ¢¢ the nathoress hoegelf, for the s m=

ple reason that all the books treating on the subject procuiable, with
one exception me gmdes to Dnghsh Kitchens, and hence of very 1 ttle
use practicatly to Indinn Mistiesses The excoption 1cferred Lo 18 Dr,
Rldd&l’ “Indian Domestie Deonomy,’ a bork which contams o lat o
amnunt of valuablo infoumation, and & zieat number of usoful
reoipes. Buw the grenter part of the r00 pos give detuls of dishas
neve: seen on local tables, thongh some have the sume names— the

ingredients are differont and the mode of pmpaﬁtmn far-too {1ou-
blesome to be adopted in liou of ow motre expedions methads, while
at the same time our modes have both simpl otty and ecoromy to
refommend them. The wiwer 18 painf lly wwure of thy shorbes ;g9
of this work, Sho hopes however it will Lo wn aid to young ho 180
keepers, moxpenioncod 1 such matters, helpmg them to ckoe ont
means, poihaps not too abundant Every rconyo, with fow eacipli nh,
obtained ftom 26l uble sources, 18 the 1ost t of jersmal cxpoun oo,
they aie wiitten in plam lang nge detad ng cach step in tho pro-
oegs of pepaing ench Digsh =0 that no person howover gt il
she may bosn such matters, will find any 1 Monlty both 1 eompmo-

rending tho directions and acting upon then

Bomuay, 1884,






DOMESTIC ECONOMY

“ Hongewifery is woman’s home management, Iivery houssw fa
may not beable to proture tho finest and mow expous've londs of
food, but she hag it greatly in her power to maka the most of that,
which she does procuie. Very humble fare by gk I and attontion nay
be dressed m such & manner, as to r vl tho most expensive dishes in
both taste and nubiitiousness™  Note for matanoce, the homely fare
of our nat ve country women Ilishes of pulse and vegetables pro
pmed artistionlly, and nmxed with s due poportion of seasoning,
form o tempting ropast, agreenble both to the or2ans of scont and
tasth, resulting in health, satsfoct on and vigouwr. Wihile our fur
more costly food, if carelessly prepmed is dmagteenble both to

8 ght and palats

The knowledge of theorstieal, if not practical Domestie Doono.
my, is a necessity for women. ‘Thelome srrangoments go on nare
smoothly,* 1f thers 18 o head capable of directing het servounty,—
while the latter admire a mistiess, who h s the ability to goven
and rule as well as tramx her domest os to gireater petfection, by
otaching them more tmptoved methyls- Thyis cgpee ly valuatlo
to a cook A young lad, hnowing 1itle, soon becimoy unler tae
graimng of a good nustress, o eompotent valuablo gorvmt repuying
for the sevvice done him by faithlul servica fu rebiun  In many o
hiome such may be found, who m or scs of emerge ey o1 g'ecness dy o
greaﬁ deal of extra woilk, not enly without gra nbling but with tle
greatest chearfuulness, wdentifying themsolvos with the mterost of 110
faouly ab all tines.

Servants ate necessary to comford everywhete, hut ir Tnd'atd oy
are n neocessby,~—a cook espeanlly. The he of the climate, and
the posibion of tho k lehen, make + impds ble fir v honsewife o
visit ib offen  Bub b tequires to be v sited al short 12 bervals, 3wt by
500 thal the plaoe is swepl and clenn, the tible and cook y utensly
fell scoured, and the water shatbios and thoun contents dear nad
wholesome.

The Iatchen utensis bewy made of copper, it is nbeessasy Lo



havo the n linned nt lews! onee a month, if lis ie nogleoted they
q nekly eorrode, and when i thal state any food cooked in them is
potione & and ensey sevore illness—often indesd proving fatal
FFool nving & Tuge amount of neid, or ght on no account to ba al-
lowod Lo 1omam v a copper ¢ doohsie, ' as aculs are eorroder 8 and
*well goon dostroy {1e “Lkully,” and the vessel then becomas uscless
fur cook ng putposes unbil sebsuned

Abny the basay, 118 necesspry to provont disappommbnent na wall
a8 1) 03 no puwkwhly thal tho orders for all that w 1eq med,
for tho doy's consmunpton be given ovol mght  As oftn fior
8 o'ohicl, nobluny bat the 1efiso of mew s procmable 1L wonld
by well for the miwbeess £y v s b tho marker whonever sheoan, just
tosee whil ean be hat A servant b orders to by o emtam
kind of fuul, vegetal fu ot fish, whivh does nel ipper to be in
genson, ad 1 conseguenee he s to puy an exarbnbaat py g3, s
pusingly high 1o the Madvn ng dhit ael olo was vory plar 1 Al p
fow deys Lofiie Hewo bor disappubaert A vl by Crawfod's
ocoasianslly, would prevant bolh m slikes ard wior g orders,

B mbiy s snid Lo ben vory dow phweo L hive 1y, nnd m some
wospouts {618 sondoed,  Tibin Do mdior of provisions no town m
Lhe Proe dency o Lo beller off Thero s o much vuiacly in the

mattkob wid 50 e 1 Lo te had bhab s e dly good wd dhe 3y f the
money, and thers o nol that kvocking about for ensh b you
oo tita, o othee s,

AL the mose b day hore m Bonbwy, work anl Ty are looked
wpon s sormmndad lo and d sk lo sod cye dy s oty macy
young womun Ay and o Jov iy v fal Jessony 1 hopo
from thosy } vaes why, 8wl met roorot neeqtin 1 a8 the ko
lordgo of ddo v st s sondme s v dee sy ol huEHqufﬂly' In
tho bews (ul pictne of agocd webo ar Tvoloc v wo o, nbio last
Chap{ v of Provetly, wo nl Tor el o g Loghtoned her oy
howug o 1 ! ho ek sho dodt Tuzely i nerchandsg, the comfors
¢ her Tougchold moovay Titlo matioy wad woll Iooked after,
# &1 1w iob afiand of 1w runow for b hourshold, for all hay house.
hell e ool w fresator b She Ted £ owale Bu o tho wags of
her b uaed old nnd eatoth net 1Yo e b of wdleners™ % 11n obils
dren w s up anl o] hor Hleso U ba hmband s, nn 1 ho paiselly
hoe © 9 andd thas D ible huok be an il by uny, the Inbow bestowdl

on b will nab be o own,
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Mulligatawny

Good for the sieh and canvalisecnd,

1, Cut a Chicken wmto 12 or 16 preees, ad bol 1t ag muglh
water ng needed. Tako a littlo peppor tunineie, cotrtandor, and cug
sed chilly, pot these gronnd wy w th v hitle g gor, and gmhic, miy
the g.oard canry stff w tF favbath of 1 CF chon an et .t bo,
After boiling, stiamn the giavy thiongh o picce of cowse muglin
waim » little ghee 1n o stowpan, aud fiy hy £ an onton ik, pat el
the meat and gravy together, aud stu and bul—(Put no aud
the cuiry) serve 1t with cut sour Lamo

Sheep s Head Bioth, o

2 After the IIcad 18 woll cleanod, put it to boil, w ik
five ten oups of water, for fowr or fve howmy Stian and keep
the DBroth amde. Whon to be seaved, brown an omon n gheg,

remove the rhee, and yow the roth over the onton, add alittlo salt
ground pepper, and mmeed munt, simmeor for hall an hom  Whon
the head is fitst put to boil, have e good lice, when the wator lois
skim woll and 1edneo the fhey and lot the Thoth vnly I;mnm. A
sheep's heat will make two tea cups of Broil,

Shin Soup

3, Pui tieshin to bo 1 Wout five qumis of wator Ilave o
good firo at fust for about e howr  Skim the Bioth wel ,-~whonng
mole gouwm a11gel add fouron ony, o fuw leaves of mn mnced, Homo
coing of whole poppor and o hitls fiesh gmger. Tt the whoo
simmer somo komy  Add salt to taste  Tho Bone must Lo broken
and the raeat cub 1 pisses  Beofore bringimy it Lo tablo skim off thg
fat, which place in another pot b awn one el onor m thiy, and
stitin the bioth, It should have a clem bught colour with a
orowmsh tinge ond shonld simuer for fowr or five hows to make

good bioth.
Peas Soup.

4, Steop somo dhall over night, and boil in thieo tims
1ts menswre >f wnter. A cap of dhall would take 3 cups of wall
Bod till soft without sall, Add salt and mash 14 quile smootl

rke some bioth, erthervewith shoop s hond or beof with am boues,






K

after boil ng th's for 3 o1 4 homis, shian it Stiain nlso the dm

and mis it with tho Broth  Tay o a1 He ghee nomo sl cod omeng,

and add tto broth —lob 1t eook for anether hovr  Whon to bo seived
‘add mint cut up, and sl peces of o Tono vory s,

Pecs Soup withoul Mecl

5 Matouals IIalf alb of P wy, o covyle L slees «f Bacoy
or snlt Pork oo & Tlam bone DL 1o will aswoer Dincoliong —
Wash tho peag tomovig Wl 8 enes o Pal the swoiithigg o
four tum® Gy of wawd w taocl o d w1 parloe ly noly, which g |
be m ouo o two hows After the bo p lel vple it ngely
gimmer Keep tho watety part agilo and wul thoe toded dhut
through o courso clowm towel, oy thiy with 110 aoth  Cu
the Bacon or salt porlk m 1 weed, put tlhis 1 o stewpwy, 841 nd
fry for o fow minutes, add tho pens sop, whon 16 botls wp Onee
redico the fae ard lel 1t s1un or for a fow wmn uter lonwer,  1ave
small picces of toast dono vory cisp and seave with tho Pens s,up
Add salt to the Broth 1 nocded

To Bake Beef in an ovon

6 Place the moat in & fiyng pw o a deep Thileo, 11ha
little gheo or fat over it pul a Littlowder 1atio U Jdeo fie giavy
and sprumkle a hittle salt over the mou  Allow for swh poy d
twventy or twouty five ninunfes fn Lw baking.  To huow when
the meat 8 sufliciently doie, prerer st with v oslower o1 iy of
wood, when tho grivy 18 nown, b is | kod o1 ourt.

The ovan wmust be heated loforo the moeat on Paddg w0 put
in it, n good but modewato fire 1 needed

7o Bake Meal in a Handeo.

7. Warm o httle gheo or melt a hittle di pp ng o1 810, place the
meat i the handeo, with v slow fno abovo ar d below, Qecnsicnally
turn it and Lasto 1 wittials dogy w83 anlo sver bho o
& little malt, Tor the ginvy ponr away tho fat, pul a fow apeons
of water il tho Chatty tho mert roasted i, stir o munuto o two
and pour info the dish the moat 14 sorved on,

£

To Pigpaie Cow s Hom t

8  Wash the Herrt well, make o stufling for it thus  Hoak 0 51100
of Bread 11 water, mess the water fiom 1t. and mash 1 woll, ndd






to it one o two onoa miiced, some choppel m'nt, A ‘pond
spr wkling of pepper w thoealt to taste, studl this wto the hollow of
the heatt, nnd close w1 I a weoden pm

_ Ilave o the fie vpot lmge ewough for the hewt, w th o tea oup
uf ;mtm,pluﬂu the heart 11 thig, whey tho watar bola up 1educe
tle firo and lot st stwner t11 all the wnter evipiralos  “hen
pince nnother handeo on the fne, with a hittle ghee, when the lattey
melts, putin the heut Tct thig Bihe with a slow fie unda,
and o few co ls on tle thilec above 'The counly 1e1nio to bo
1enewed Turn the lemt ogeas onal y 8o that 1t may towst i overy
part.  The gravy s nado by pom ng a 1ttle water into tho pot,
after the heatt aud fut o 1emaved, stiv for & mmute ot two and
poul mto the disk, on which the hent 19 placed, This Dish 1 eeds
to be sent very hot to table

Buffath of Cold Meal

9 Cuny Staff) jeora, huldeo, peppet, 1ed chill es and a small proce
of Cocomutut to be ground fine in waler,~~cub ap also a small  piccs
of gmgor  some garlic and gieen Llulhes Warm a ITandeo and heat
some ghee fry an on on (if you profer 1), then tho ginger, brown
also the cuiry stuff If for & whole [Dowl, add half o Ten Curp of
water, »small wineglass of vinegar, and the juice of a httle tama nd,
When this bouls upadd the cold meat, huve & vory modorato fire or
the 1 quid wmill dey ap.  When 1t 1sey to the Boud thrco times, it 1
vooked enc igh Let it bo kept warm till vequnied, 8p oo onn be ground
with the cuny pasto if hked Thus ea 1 be made of vold fow! ot Boef
Place the meat in o Dish and pow the gaavy over whien to bo served,

Buffath of fresh Meat. "

10, Materials Two 1bs of good Beef, Sor 4 1'!1{115.-.1193:(10 enots, do
potatoes; doonmons Grind into n prate with vinegar n little jeera, and
nustard seed, each half o tea spoon half o small gailio, 2 or 3 cloves, o
nece of cinnamon, turmeric, 3 or 4 1ed ehillies, and a faw corr s of
sepper. Cut down m the middle, two o1 3 greon elullies, some green
singer and garlie Boil the Boef 1n two tea cups of water wit1 a
ittle salt skim, and jet 1t simmer till neaily tondor, Addto the meat
the 1adishes and omon &e. Whan these latter ave nearly done vewove
wd keep aside to keep thom whole Whon the Beef 13 tender, wafln
spnie ghee i another handee, and brown tho ment first, reduoe the fue,

M
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add t10 quniy pas ¢, let tha nown, wd add tho cniry pasto wate
als) the vegotables, cover ard ot (e sl no foran vito or tyg
Then add tiie Bie b, thiow 1 the o g1 go, chitlies and ga lig
thni nat va y gentlys Do no Iot fae ve e bled bo over done, 1 hoy
nist be two or taoee tible spro [l of vy whon setving I e
the Beet 11 & dish with the vegetdloy 1yund 1ty und Jour the

£Lavy oyet,

To Sall Tongue,

1L Matoun’, ene ten cap o™ s Ity a Cesort spoon of salt potre
do biown sugw or goor ouo or {we 8¢ 1 hines Beforo bey
ning to salt the tongue cul awny cwelidly all the udder
lookmg bits of fat on 1t, as theso 1l nol 1enoved, will onuse
it to spoil Dnections m « tho st petro anl goor w th the yuics of
the limes, prick the tongue weoll Ul over wdiub n this midime
Lt 1t stand for half an hour, 11 b well then with coinmon aalt,
and limas and let 1t lay & largo ¢ thaled', or liywg pan, plaong

a heavy stone over 3t to allowal to nbsorh the salt well  Knead
and 1ub 1t with salt agun after an nters M of fonr homs Do g
thice timee a day for tho tine the meat les n salg tuin ng the
meat cach {mme  After romainiyg n the peclo, aboud thige days
wipe 1t dry, and hang 16 up m the smoko m the kitchen.

To Salt Beof,

12 Beck can bo salted in tho ryvie mooner, If Biisked, remove
all the bones, cmofully 1t awiy Al the hittle lumps of blood you
will find 1 if, and which st left cavses Leef to taint Prick well,
A mice 1ed colour may he thus obia ned -

T'or 6 Ibs of meat bave thiee pice salt ono poe of goor, one do,
salt petie, four limes, 1eat a **Thowa place tho Goor on i, shix
and let it brown for two or thiee muutes, then add a desert spoon
of water, st + and make this into & syrip  Ad1to tl i tha salt petre
and the juice of & hmo, St for & mnute oo 2 longer, Rab this
mixfme while hot on the meat, which must Lo fivst well pucked,
Let 1t stand for helf an howr and proceed according to dirootioms
given for Tonpgue,

70 Boil Tong e, -

13 Put it to boil ma pot of water, lot it cook briskly for an
hhuy ,earefully removing the soum. 1ot tho neat hour lot it s m-
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smar on & modowaie fi oo Befole a1t ] et to tablo el off the Imrnr
outer gk i, a 1all the uuy shily lo king b4 on tho op Bﬂ;
Corn Beaf 1 the samo wuy, wd b atto yalb only the day | 10v10ugl;
“pour all the ke m the witer yrhal by Skim vory earcfully
Te know when it 1z gookel c1oy f1y 1w th o wooden py Q.
fork, the gravy will be 1ed af not cooked ane 3l

Hints on a leg of Mutlon

14 Matton tatats g tker tha Peel, "1 & dog of mubty
thery is what tho cooks el ¢ Been  this ought to be 1e noved b
fore covking) DPioecod thus,——Ny tho Leg w i Lo Lo 1 erd dos
anwrap the fold of fit, and m trw cntio of tho nght s
makd s cuf, mgat yom fger nto thiy, and you will findg
ball, almost as largo ay & marblo, romdve thu, and hofoio you iy,
wthe suat romd agn 1, temove 11y olols of bloo 1 &u  that ey mate
the meat go bad, ctao s the bone atb the enl and Lt nn i down, '1¢|:+g
the leg with twiio  Sprinklo bieal etnmbs aud o libile salt (bofor
putting it to Lake) over the meal,

frish Stow i

15 Materials, onelb, of Mutlon out in picces, nlb of potatos
and five or 6 onions ocut 1 shooy, & tea spoon «f £l somg
pepper, & p eoe of cinnamon, & greon chily, a hitlo givger wla fow
gpoons of mulle,  (Tho gicon ¢l 1y and « nnumoy my bo omittod ay
inatead of mill, add o desott spoon of bustor mived witl vdeser  spoon
of lem),  Dneotions out and wish the muattn put 1t (o borl wih
enough water to covor it, shan o well thon ndd the polatcon oo
&o.  When the stew 18 boded add (e m 1k and stu {or tho Hutley,
and flowr) A lmge broast ob muttin trhes two hburs and half tof
aimmot, before 1t is tender  IT the water direy, auld o 1t Jo mowe
warm water, But let your fire bo slow that the meat vasy L oil aluwly,i
and the gravy not waste  You tan add the yotatocs on howr after
the mutton, if you do not wish then to mash up quite. |

Beef o1 Mutton Stew for Pies, 5

13 Bent the moat a litile to onder it tendor, fiy the same
sprinkling scma peppar and galt over 1t Diown #1s0 sone mmamli
ouions, green ginger, a green ehally if hlced and o hitle vhinppodl mmt*%
Jut the stew on the fue with wnough water for butlimg and f;uml%

4
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potatooy and o ons Lot it sinmer 'l cooked Adittle o g '
muy be addod 11d a tor spoon of flom to © ‘vhea tho BLAVYY Al
tha flaw after the 2 ngor o 1 oh'll os aro Diuwned,

o Alamotle Slow.

17 Matorals, Two lbg of Beef, thice «1 4 Tl vhes, two gp ¢
Carrots, throe (1 4 omony, 1 thzen o loss potoos o 1 ke frengsy
pgroon chudly ot 2 and mivt. Theso Lwt thace, vinst bo mugy
Dizections, ont the meat w shes mnt Hiy it brown mopghoo o,
good fire spriakhing over it pepj a1 ud sall Re ovoe tho meat )}
vegetable must be ot tle jotatoes and onomg an Falves, and
crarotd and tad shes halt way down tho m 1 ke iy thesoon th
fiying pon aftor the ment 1ag boon romoved, (vdding miors gheyy
nesessary ) on A slow fuo, Whon they aro browne L us them with i1
mens 1n a chatty, DBroww altilo flowr intie vz weand addy
much warm witer as you used for vy, St thy for o oy
or two, and pomr tho mavy thig ninde over the noat, Add g
muoh water ag will cover tho meat and vegelable. Tt b mmmg
Gl tonder Keop tho Stow pant closely coverud giving Wie conten

oceastounlly & sbue

Brown Stew E

18, Bolone ib of meal m theoor 4 cnps ot water, t ] rnducm{
to holf, skim well, Add onwons, gowtl jopper o d s, s ]ty
mint, & groen clully and ob grgor if liked  Whon ho meat y,
ho £ cooked, add potatoes  In another pof watm so 10 ghoe, bowr®
a nmincad owon, and hinlf & Lo & oon of fowe  Hiown also the me”
and pour in the ginvys  Add st to taste and Tot the Stow snfimu
t31] cooked. ’

Mutton Stew with Mixcd Vegetables.

19, Materials, T'wo DBressts of mutton, a sheo of whita Ynm:
two mehes thick, o shies of white pumpln of the wune  thickness »
ulso of red pumplim, five or six lnrgo onions, somo poppor md
galt, & deseab spoon of flour, do, butter, Direolions, Cuat up i
mutton snd put it to boil wilh water to cover 1, Skim vory ome .
fully, and add the onions cut up with enongh joppor and sl
Add the vegetanlos out in slices whon tho moent 18 partly cooled, gyd

do not let them boil to & magh, So renove them whoun they ar
geiting soft, sud put them back t0 the stew boforo you aomove i

™
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fiom the fite tasetvo b up M g o desort spoalal of hitter to the
same quant ty of flom 1vidsi 1 nthoe stew, w on tho meat 1 sooked
tonder, After conmmg to s bol waen just pab on tho fio lot the
‘stew mercly s1nmaa till dono, and den b ot the gy days

Country Capliun

20, Cut tle fowl m yreces, wash il woll and bod i a lifglg
water with syt Wum sone ghie ar 1 fiy 8o uwe oub onieng
a lght brown (nd pit tton wide  Biowar the fowl in the
same gheo (ac Lrg mano gee f necdf ) with greon o nllios and
ginger ¢t s ces  Add the gtwwy, coole for alo it ten minutes
longar, add a towcap of bolmg waler or cold, a1d et the Conntry
Captamn s mmer for halfan howm lorger  Snve with the fited onious

strewed over  Pul in a hitle peppor iff hwde
Country Gaplamn another way.

21  Cut up tho fowl, wash and lay asido Ity three or moe
onions eut imto rgs 1 gheo, keop these aside  Ihy the fowlk on g
good fie 80 that the jucos n ay not escape and make tl o meat tough,
St round carefully 1o provent 1t Larmng Ty also some green
olullies and gmger  Add n toa cup of water, o Little peppor and salt
and stmmer till tendet.  When dishod spriikle €10 ontong ovor

Thig dish can be prepated with mullon Veal or Kid ng woll as

Chicken or fowl

L

Meat Minced with Mussala,

22, Meoat minged m xed with mnssala mnkos a nieo o y and is
q uekly made of meat eithor cooked o1 not,  Mode, Uund upa tiny
piece of Lurmorie, & hitllo grahe, s v, jeora, greon chillios and gbgor,
Brown an omon m ghee, then the minced ment, stn' woll and ndd
the cuury ssuff, stir and add its wator, and aboutn wino lass more
of water« Lot t cook only a fow munutes, 1f tho dish 18 made of
cold meat  Tass 1y w vupitul curry for Prouse quelely made no aod
18 needed.

Mince for Bicakfast,

23, Muterals, Seme sl ces of cold ment minoed, also an omon
pepper, salt & tea spoon of flow, 1 picoe of gingor oul fing and g
green chilly, D icotions, warm somo ghieo brown the mumeed o1
then the minced meat, stu 1n the ginger and gieen clully out fine,
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m x smoeothly a tea spoon of flown m th Lwo Loa spoons of water, atyp
this m the mmeo  Add sall and pepper to bwte wd a3 much watoy

* o1 broth ag you need for gravy

Tor Chicken S tow

24 Cut the C uclken info piceos, cul v p & lorge omon and fry i,
thon fiy your oh chen $o n goo b brown, ad 81 haon  waun wader or
broth, and let b stand over a slow [ o, an | when 1k comes Lo & boil,
add some ground pepper, cub wm nd, Ju ger, anl st also 2 small
whole ontong-——3 mmer gently unt Fdone Lius siew can be mado
into pies

Chilly Fry with Mussala

23 1 1b of meat eiberaaw or cooked, Ditections, waim some
ghee, and brown an owmon Lhen the meal if cooked for a few
mint tes ouly, 1f uncooked havo a good fire and brown b ‘woll.
When ihe giavy dues add the cmiy puwsle. The cuny stoff—
1ed chilliey, jeetn and garhe growmd, and green ginger  out
slices When the Mussala 18 “ bagathed,” 1dd two {ea sups of water,
two whole onions, the eul ginger an ) suflictent albe. Whon 1t boils
up, reduce, the fire, and let tho “1'ry  smiumor for ar hour or more
till the meal 18 tender, Add Pamaiml1 e papot 101 6o the heat
of the chilies Thero must be nem y a tea cup of gravy when

gerving The mcat must be eub m weh poces,

Chilly Fiy without thy Mussala No. 2

26, 11b of wroal, o hittle fresh ginger, 3 or 4 greon elullics, 3 or 4
onjons, a little ground pepper,and theju ceof Tammn L Dircon ng,—
Warm some ghee and fiy the ontons cut into 1mgs, koop lﬂldﬂ the
balf of the lnowied omons Next brown the meal cub o "ineh
pieces, have a gaod fire, cover the pan and shako ﬂﬂummnnﬂlly to
prevent b buanig, When the giavy of tho ment duies, reduee the
fire, add the clillies & which brown slightly, pour m {wo or
more tes cups of wator, with a hitle sall, and let tho chilly fry
siunmer for an how oriwo, or till tho meal is tender. ‘Then add
the Tamarind pulp, Bofore serving add tho fiied omons that were
kopt amde. There must bo aboula tea cup of gravy.

Lobscouse.
27. Materinlz some cold Coined Beof mineod, oue Loo nupq&b ‘
twa tea cups of cub up Polaloos, do bthe sume of onions nono
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pouhded pepper Dueterons Putb o Inyor of the ment 1n a handee, 1y
over that a layor of potatoes and onions and so on, Add sufbioent
wn.tm to cover the whole, Whon 1t comaes {0 the boil, gkun carefufly,
‘stiew in tho 1 eppet, atir and lot the stew simmeor  Add moie watg
ne the gravy dites  The Potaboes and omous wall drssolve, and p I
with the gavy  When done enough, add salt to Laste This 180 Jag
dish, Tins digh 1s very nice made of cold mutton mineed, mateng of
Coin Beef It will buin if Jeft unstitiod,

Fish Stew.

28, Plan Y'ish Stew of Bombloes or Oyster 18 to be made 11,
meal stew. A oub onton fied, a hittle flonr added and browned,
gomo munced ginget, o greon ch lly, pepper and salé to taste added
Oysteis havy then own 1 quor, and fiesh Bombloes need very, htle
ag they hilkewise give out plenty

Stew of Salt Bombloes

29. Take as many dry fish ag iequued, and wagh them in twa
ot thice waters do not let them soak, out them mto short lengils
—warm i a pot somo ghee, fiy the*bombloes till brown for about 5
muutes and keep astde, then f1y 2 Jarger omons ont up, when thes
are pattly biowned add some green ¢h 1 s o little giger, and gar ¢
fry these fot & minute or two before add ng the avtd (somo tammind
juico}) Make nbeut two wino glasses of gravy, and 1 istly add the il

Dhall Curty very simple

30. Boil half o tor cup of “Soorbse” Dhall i two tea cups of
bolling water,  If Seorthne 18 used do not washat, rab 1t m o dy
towoel fixst, nnd before puti ng it to bul nux n Jitfle gheo with i
Tius makes & bol qu cker. Add no salt {11 the Dhall 8 eooked,
and becomes soft, Cuny stuff cloves, a small prece of cinnamon
jeera, furmeric and two or 3ied clullies, and » few co1us of peppear
A little ro01sted cocoantk may be ground up with the mussala, o
the milk of cocoanut added to the Dheall enrry, DBut ib 18 gond
without, Caind the mussals, which st with the boilled dinll, str
cover and lot the eurry boi for some mmutes  Waim some ghee in
another chatty, nnd biown some cut shicos of garlic, when theaa A1E
nearly browned, thiow i o liltle jeera seed, {(whole) aftor & a minute
et two add the dhall owty and stir woll  Cover the pot and allcy
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it tp sum et o fow minutos longor, N roid 9 needed

White Pumpkin Cutiry.

31, Qubup i1 vogetablo 11 11ch poeecos  T'or eurry pwle g ng
wp & fow 1ed chilltes, jeors, turmorio, pard o gl groen goager,  So
pantely gund up % of o cocoanub,  Duocltous m x tie ety slaff
with half a tea cup of water m vhwdoe, toget or wih thogron]
cocoanut, cuiry stuff’ water and ono or lwo green ehill 63 out dowy
in the centre, stit thig well und thiow 13 the pampkm,  Cover lose
and let thig bail till the vegetablo 1 cooked enough.  Ramove pluee
5 clean handeo on the fire, wmim gomoe gnee wnd fry 1 eur omn
pour i the curry and biown sl ghtly, add sfhoient 1t

N. B It will he well to remembaer th that whon cocoanut mlk
in pat 1 this Lgg, or hsh cury the milk troaks il covered, unless
there happens to be no salt whatover tm any tlur g 1l 18 co npoged of
In the absence of sunle tho curry will not brek though covered,
Cocoanut m lk may bo subslituted imstead of pround cocotuut,

Largs Bungall o1 Mock Fish Curry

3% Matnials, Onoe lmge Bimgall a pteco of tuimerie, a
whole ot half a coeoanut, according to tie amount of vogetable, an
onion eut into 1ings, green chillies, g'ugn and gulic eul [ e, half
8. smell ten cup'of goed vinegar, ong cgg some {owy nud salt o
make a batter. Direcbions Cub the Br 1 gall n slices, wash { .
sprinkle a liftle salt over each 8l ce, and lay na do i some m nules,
to allow the wator to dran off  Mako & ballor w'th the Ryu, oBe,
watar and snlt, dip ench slica 0 thig and {1y m ghea, Lot the fried
Biingall stand to cool .

Serape the soenanut very fiae, add to th's tho vinoegnr, and pross
nll the tlk you o get mto a tea cup, keop th s asile  Add som,
waim watet to the taspings agary and agin, and get as much 1 quid
8% you will need £ r your cirry  Strun th s thiovgh comso m 8.
lin,  Colowr 1t with pounded turner o, pug st in o chatty, ihiow m
the ont owion, green chillies gailio and gmger, place the ohatty on
the fue, st1 the mixtute ant 11t beg ns to th sken, thon add the pr3
pred vegetable, let the cury bol o fow n nutes longer.  Add the
milk and vinegar & fow minates before the cuiry is to be seived, and
be emeful rbout the wmatter of sale. Douot add any till afte®ihe
Bumngall ave pul w, on account of the salt that was sprinkled ovor
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the sheos The elulhos oan be cut down the middle, and have some of
A puatty colaur, it fnums o plessing constragh to the iest. Seive

with fired Tamarxind Iish

¢ w, Brengall Cuity.
A Natwe [hsh

33  Cut some gmall Bumgalls half woy down the centre, in for v,
Thiow them in water Roast two descit spoons of dhunoea, some red
chillieg, a Little ‘Shajeeta’, a p cce of o1 1numon, pepper and cloves o
a ‘Thoa' o1 1ron plute  Have o e e ghth of a coeoanut, cut in two
slices, 1oast th s a Iittle on & fi1o of conls, -1oast nlso two amall onong,
cut down half way, without 1emoving the ontside skin, and a mece
of haulde After the omona me 10asted, remove the outer skip and
oiind them fine with nll the other ecurry stuff and cocoanut, three o
four 8l ces of gatlie a.1d a small bu 1oh of green * Kolemur' and sadt,
Remove and dian the water fiom the Br ngalls, stufl’ each with the
ground mussala  Warm some fiesh ool 1 a fghatty’, and thiow in
half a ten spoon of mustard seed, cover the pan and when the seeds
a1 still, add the veg tables cover,—and lef them roast for about five
minutes, shak'ng the handee ocoasionally to prevent buining,—then
add the rest of the mussala, brown thig nlso and add 1t7 water, Add
a ten cup more of water and let the cuny mimmer.  When the st 1lks
of ths Bringalls nie tender, the eniry 18 suffiviontly do o, add salt Lo

taste This omry has & daak colows,

Snake Vegatable Cutty with Mince Meal,

34, Matennls Quoe snmake gomd, some mince meal, half a
coconnut seinped, twe omions, son e ghee, salt  I'or curty staff, fo
be gtowr d fine wifhont béing r0asted, red chill eg, jecra, turmolte
and gmlic Dhirections Remove the skan of tho gourd by 1ubb ng it
with 8ult, cut it into four inches longths and boil 1 waber with salt
for fifteen minvtes, without remov ng the inmde portion. ‘Takae half
of the smaped cocoanut, and with a little warm wator press out
gome thick milk  Keesp this agde. Gund up the rest very smooth
tul 1t 1esembles butter and keep handy., Removo the iuside of iho
vegetable after bouling 16, Warm some ghee, and brown & cut ouson,
then half of the mussala, when the latter is nicely browned, ndd
the migo meat. If the wweab has been cooked before, let it fry wa
luu%?r then ten minnbes, if 1aw, cook it for & few minutes longer.
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Tl th s mto the hollow of the vegetables, and keep aside DPlace
nﬁﬁm chatty on the fire, warm some more ghee, and fry another cut

on on, then the 1emuning portior of the mussala, and the ground co
¢ ty o,
cennat, add the stuffed vegetaoles and roast them for five tinutes,
by
then add the cuny stuff water and as much water as 18 nceded fcr

gavy Lastly add the cocoanut nalk  No acd is 1equired,

Snake Vegetable Gouid.

This can be cup n leagtt s and vo lod 1 ke Trench Beans

Square Beans

This also can be cut 1n lengths and boiled hike French Beans.
The jagged sides must be removed

Curry of Mixed Vegelables with or without Mixed Meat
A Natwe Curry ((Recepe gwen by a Notwe Lady ).

L

36. Matenal. A dozen small Tringalls, do potatoes, do onions,
do *“ Thinlee ” Some wall papree Beans or ¢ Batana’ or Gieenpens
To be giound up ted chillies, jeers, Dhunneaoasted, turmenig,
spce, gieen g nger and garlie  Sciape three or four coconnuts and
eroid wath the massala.  Cat the vegetabes .o fouar down the
ceitre half way, throw them in 1 basn «f cold water  Cub upin
bits & bunch of green kotemar If 3o1 add minced mutton mix
with the mussiaaad kotemar leaves, fry th s n celyn ghee with suf
fictent salt, temove the vegetable fiom the water dia n them well and
gtulf their hollows with the minee  Plice a clean ghafly ou Lhe fire,
pour in a ter ¢1p or moe of sweet oil bol it well, thiow ma little
goodl “IIing’ vowdeied TIalke down yor shatty fiom the fho and
artange the vegetabls m1f accordimg to 4 err colom nnd_furm, sb1@w-
ing the Peas betweent g ve it an agreenlle look  ILeb 1t roast for
some moutes  Add fwe or three seets of water and s mmer t1ll the
veoetables me tender  Serve in the sime «) nepan, p'nning a al ppk

of paper tound,— ot shonld you prefer o dish nt1ange the vegetables
prettily

Cucumber and Prawn Curry

36, Malotials, Piawns, Cucumbers, an onion cut inlo @ ngs,
green chillies, garlis, ginger, and half a cocoanut The cocoanul
must be more tf tl 8 quantity 1s msufficient, a httle 1aw dhunnf
audktnrmmic ground fine Dunecttons  Suupe the cocoauni and
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with a little waim water press out some Lhick nulk, keep thig aside.
Add warm water again and agan, t Il you get a small tea oup of li
qud, mx the ground mussala with th s, and strain the mixture

through a comse muslim  Thiow n this ths onion, cut ginger,
garlic cut into shices and green chillies cut down the centre Cut,
the Cucamber 1n preces two fiugets long and two bread, lay theso
as de withont putt bg any salt with t (Do this fast ) DBoil the
Prawns and Cucimber togcther with the omion i the thin mulk,

Cover and let 1t boil for half an hour, when the ginvy is paitly dried
add the thich milk and sa t > taste., After the thick milk is added

don't cover the pot.
Green Chilly Cuiry.

37 Mateuals, 1 geer green chillies cut fine, quartor lola turmeiie
powdel, g 1arter seerdry dat2s fo be ent 1 p fine, quarter seer wlute
diy cobra cut in fine ittle bits, not scraped, quaiter seer almonds cuf
fine one deseit spoon of salt, one seer goor, one mce tamatind (the
pulp of this) A pce tammind 1 Bombay 18 aboul one thiad, or
half a seer Plaoe your chatty on the fire wth about ono e ghth
soer of fiesh oil. when this boils throw in a pineh of the hest hine
powder, then all the materials you have cut up Stir thig well and let
1t 10ast for five minutes  Cubup your goor mix 1t with the tamaiind
pulp and add to the curty. Cook on a very slow fire for one hour,
Lot there be a Little giavy wion you tuke it down Nom ihe firte 1f
wil keep for eight days. Colow the eutry with tmumeric powder.

Mangoe Curty

38  Mitarinls Sz mangoes to be cat in halves, jeecia, Jhuldee,
gsove rnictiee seeds mustar 1 seeds, and a dozen ied chillies, a
p eca of fiesh gitger wd gome gatle. The ¢h 1l es and methes lo
be1oasted on tte “ [y’  1d the hldee mn the fire, Grind the
e .y st ff (m~b bie » sbud seeds) witha picce of grecn grger
Waimn some o1, to1emose ail 1u o lness fiom 1t throw in the boil-
mg ol some coatse st th i v 1 tble eold water.  When 1t boly
up thow m v Itble mwstud seed  Wlen these cease splitter ng
pubin {he mussalva d let t biowa v wly adl the mwmgoes and
scme enbgate  DPut ralt le water to worcte 1iangoes and salt,
When the manges aro soft the cuny 1ssatfice v coohed Tt will

ﬁ.}..aep seven days
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Soirak.

38  Matouals, Ten o twelve piecos of Cocum, a salt spoonful
of jeern, a picco of tuimer ¢, some 8l ces of gailie n ik of fresh
i nger, thies o1 fotrred clullies  the last five miticles to bo giound

fine together, an onton eud o 1ngs and ghee,  Dueotions Warm
the ghee, and brown the o1 on, add and brywn the oy pnate wash
the “ Cooum ' well and throw 1u the saucepan, w th t e mussala, add

the water of the curry stuff’ and suflicient water to make the cany,
Simmer till the curry 1 done
Fow! Cutty

40, Matermls A Towl cut up and washed well, a large onion
cut up mnimgs The same curry stuff as used m Beef ocurry, pie-
pared and ground 1 the gwume way twmanind or sonr lime for aud,
and the milk of half or a whole eocoannt Wmm a tablo spoon
of ghee, biowu your onion, re nove half of th s and put 1n yowr T'owl,

cover the chatty and let 1t roast on a good fire, shalung oflen lest it

should buin,  Wheu tho water di es and the ghee appemts, put in your
cury stuff, biown this on a very slow five, tull 1 gives ont a pleasant
amell  Boil vie fowl excher in tho cosoa 1t milk you press out with
wam water the 2ad or Jid ttme o1 wibr ply n water The 1 quid
must be enough to cover tho menl nnd sufhcient to eook 1t tender.
Add the acid when e moent s lendor  Pour in the thtelk mi k of
the coconn 1l and the fried onons ten minutes Lefoio serving,  Add

aalt o tnste

Fowl Guny.
A good way of the Fowl 15 not Tender and not Young.m

41, DMateunls A large fut Towl cib w1 pece¥ and boiled for a
couple of hows, or {1l terder An onlon cut mto ungs, half 4
coapanub, guarter fo be mo11d mmto a fne pasto and remander stiap-
ed and the wmlk squeczed out w th wmim water. A pies worth of
tamarind for acid.  Thas 18 o be washed, soaked nnd the ju oe press-
ed out. The cuny st ff to Lo gronnd , thiee table spoons of cort-
ander, eight dued chil s, v picco of suffion, a piece of fresh ginger,
eight shoes of garl e, half a ten spoon of pepper, a couple of almonds
and a table spoon of plums or rawsmsaid one fea spoon of,jeers
Diwsctions  Put a deseit or Lible spoon of ghee m g chrlly, when it

Bboils, brown ononion sl ghily, then brown the curry stuff nicely, kegp
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i1 o Lnotl ns de ad brown the Towl for some nunutes, add Lhe seraped

L/S}‘.-’fifl] t, st’t this for a minute or two and add the broth, lot this boal
~up Add the acid snd lastly the coconnut muil< with sall fo faste Dol

ihe Fowl with waler enongh to covet 1t and have broth enough to
make the gravy for your curry
Chicken Cuny.
42, Mater als A ¢l cten ¢, i1to preces, a desert 9poon of ghee

el

and v small onion, o prece of twin o 16, 6 shices of gaili, 8 tea spoon
of kus kns, half a tea spoon of jeera, some cotns of pepper, twn
degert of coutandel a p ece of cocornut toasted, one hime or tamariud
j uice for acid, three to six chillies, a little spice if liked and a piece
of fiesh ginger Dhrections  Roast your dhunuea (and sift the sking)
algo the 1ed chilhes and kus kns Guind all your mussala 1nto a fine
paste with the cocoanit Waim the ghee and brown the onmiln
shgt tly 1educe the fire and stin 1 the mussaly add the ohichen
with o hittle salt a1d let 1t brown &l ghtly on a good fiite. Cover
and shake yo 1t chatty Add asmuch warm water as you need to
bl your chiken with  Simmer on aslow fiie till the meal ia tendor,
then add the ime juuice  You ean use more ghee and less musgsalla

if you think the cunry will bo too het,
Stmple Meat Curry

43, Matennls, Beef or Multon vegetnbles, an onwn ghee ta-
marind, To be ground fine for omry stuff, 1ed chillies, a littla
mustatd seed, jeets, hus kus, tmumerte, garhe and green gingor (and a
picce of cocoanut 1f Iiked) Dwrcotiors  Cutup the meat as usual,
ly for curry and simme: 1t for half an hour, Then stu in the cuyy
pagte and vegetables, cover close o provent the atoma of the mus-
saln eseaping, shake ocecasonally the pan  When the meat and

vegetables are cooked, add the tamsrind jmee and let the eurry
simmer an a faw m nutes longer, Heat another pot and brown an

omon m some ghee atir m the cwmry and let it cook for a fow
minutes longer., Serve with R co

Meat Curry

44, Matevals, 11b. of Beef or mutton, half acocoanut, an
omon, Mussala, jeers, pepper, two or three rad cluillies, & pioco of
fiegh ginger, some alices of garlio, two wime planses of corpnder
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votsted and the sk'ng sifted, o small pece of tirmene  Tiepate the

cusry sbuff m the usual manuner, and pess cub tle nulk of the

.,.df):znnt. The cocoanut can be pressed cutth ck and added a few
i kes before serving  Cut up the meat nneh pieces, and boil
m Lwo tea oups of witer with a little salt, unt 1 tender  Heat o
handee, warm o desett spoon of ghee and brown shghtly a ¢l
vinon, add the onuy stoff snd bown that weely, add the cuny
stull water, and the Liot) (theve mri st be about half a tea cup of
ths Let this bl up. then add fise or &x peces of ‘ambnss’
(dited mangoe) fur acid, Simmer gertlv Some munites before
gerving add the pure nulk  Vegetables mway be added but must be
cogked before the crary has the awd,

Meat Curry called Massalla Fry

45  Malenals Half lb, of meal, half 4 tea cup of dhunnea, o Kt
tle cinnamon cloves, and caidamon spice, jeein tWwo or thice 1red
chillies half atea spoou of kus kus a piece of turmeric do fiesh gin
ger some slices of gar 16 and 1 of a cocoanut, or a 1 ttle less Roagt
the cor nnder, chillies and cocoanut on the Thoaandgiind them with
the 1est of the mussala wio o fine paste Boil the meat first, Warm
some ghee 1n another handee and hrown shghtly an onion ent up,
shir in the emrry stuff and meat together and brown nicely, add the
broth and if you want to, some vegetable Simmer geuntly, Lastly

add the acid.
Curry can bo made witt out boil ng the meat fisst iIf the lalter is

tende:  After howming the onion and cuniy stuff brown the ment
and simmer 1 either 1 cocoanud mulk, o1t valer £l tendor, when add

the nod.

Frithatih Curry

£6. 'Thism s very hot emiry, too hot for some. Matennls one Jb
of Beef, n table spovn of phes one onton, 3 pods of tamarind and
3 or 4 tuble 8poous of vinegni  The curry stuff to be ground with
vinggar Half a ten spoon of jenta 8 ;v 10 cornsof pepper, 6 1ed ohil
lies a piece of turmet’c 4 oloves 4 cardomons and & piece of cinna-
mon Cut the green chillies down the contre the gatlic and green
g vger into sl se  Dnreotions. Put the gheein a pol on the fire,
warm 1t and fty a out onien, also the green chullies, ginger and garke
alightly. Add the meat oub up usual, cover the pan aud let 1t cook
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in the ghee Tfave a good fire or your meat will get tough by the
extraction of 1bs Juices  Snake occamonally to prevent & burmng,
"When the gravy evapetates and the ghee appears, add the cuny
paste {1educe yow five) and let tt brown t1ll 1t gives out a pleasant
smell. Be careful that 1t does not burn  Lastly add the cuiry stuff
water and o tea cup of water Extract the juice of the tamarind
w th thien decert apanng n” vinagar  Add th g to the cm ry. Sim
mer gontly till veady, Onut the omon if the cwury 18 wanted for
ghe day following.

Mince Meat Curry with Green Mussala.

47. Ingredients 11b of mutton o tender beef mnced, one onion

minced Gumndup a burch of kotemer (cor ander leaf) fwo ov
thiee green chilhes, a few shices of gmlie, al ttle jeera and turmetic

and o piece of fresh ginger Duections Mix the curry paste and
the minced meat together, with a Little salt, warm somo ghee, brown
the onion first, then star in the mince and fry it muocely, then add o
small tea cup of water, and let the cunry simmer gently with o slow
fire t clow and a coal or two and hot asheg on the cover, Renew thig
last ag the heat dies  Theie must be very | tfle griavy-  This minee
cuiry 18 very ntoe put into pasve and fried ag Datties,

Mince Patlies.
48 When made into P thies, m © and popate the paste as for
gcones, ont pieces ovl with » sancer, put & desert spoon full of mmee
an eaoch, vlose well and fiy or bake,

Kobobs

49 Kabobs are made with the same materials as cutlety, but
sunply made mto balls and fuied without egg and bread c1umbs.
The giavy may ne made 1n tne same way as made for cutlets

™,

Kobob Curry

§0. IKabobs can be made mtoourry thus, gimd up a hitle dhun
nea, jeern, fnimetie, garlic, red chillios and ginger, sciape } or
half a cocoanut atcording to your proportion of cuiry, piress tho
milc of this and lkeep asile. Warm some ghee and brows a out
ontod, then the cuiry stufl, brown this nicely, add the suiry stofl
water, and as mudhn}l.tm as will bo alinost suflivient for gavy weéth
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a little salt, cover and let {hs cook well,—add the Kabobs and lastly
the cocoanut milk

Cold meat Cuiiy.

> 51 Mater'als, Cold 10ast meat, o sour ] me, a gouply nf on’ons,
n pece of 10asted cocoanut ~ll the missala yon pot mr meaboury
with two ten spoons of shghtly 1oasted kus-kus, no spue  Dinect ons,
Cut up the eold ment and keep it aside, gii1d the cocoanut very
fine  (remaoving its dmk 8k 3,) £..1 1t 19 ng voft s hattar, (1 nd ths
curty stuff sepaurately Pound an omon, warm a spoounful of ghee
and thiow in the onion, br¢ wn it sl ghtly, add your ety studf, biow
this t1ll 1t smells pleasantly, add the giound cocoanut and sin for
n munute or two longer, then pitin the meat and the enrry stuff
water. Let the curty simmer, add ng ag mueh warm water as you
1equuire for grtavy In afew minutes it will bo ready. Add fhe hme
juice just before servimg,

Mutt Bajee

62 DMatenals. About e ght or six bundles of Mutt Bajec a large
onion cut 1n 1ings, a piece of fresh ginger out fine, green cnlbes do,
gurliﬁ do, a slice of meut muuved v w tublo f:spﬂmlflll of small PLAYWNE
cleaned and washed, salt, a deseit spoon of ghee o1 some fiesh ol
Duections Wash and diam the gieens well  Slightly biown the
onions and add the gireens, a little at o t me, whon thng is putily cook-
od, add the prtawns and salt, stir and let 1t sitmmer 11l done enough
Don t let 1t become too dry

Taomatoe Foogath

63 Remove tho slun and sceds and keep tho pulp Cut up
several onior g, some green chill es, ginger ard garly, 1ty the o1 1ons
e, and then add the tonafoes They g ve outa deel of waler and

require & good deal of ghoe, To muke a 8)p plate of {togsth, you
will need e oo four seatsof tie frair add syvo to taste  Lerac
s mmer till all the wate of the vegetable di es, Be cumeful 1t

does ot bumm
Firench Beans [orgath

b4, Matennls., I'tencd Dea ¢ cut downn thiee, nad aerogs, one
en on, green chill es and griger ¢l nshees A quaater of o cocon
nut sciaped  Ducotions  Wara gheo or il and brown aff onjon,
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then the emll es £c¢, add the sciaped cocoanut, stu and ocook this
nicely, add the T'tench beans (fitst washg and dtaming them.} Lot
/Im vegetable 1oast a liftle covered up add some water and let it
““mmmern & slow fiie  Adlsalt to taste On the cover of the
chafty, place coals and hot ashes, which renew when necessary.

Goonsalla Forgath.

55, Malenals (Goousalles, small prawng shelled and washed,
red chitlies, pepper, ftumertc and jeera, an union and a proce of
gimger, Remove fhe skins of the Goousalles, ouf, wash and keep
them aside Gind the ¢uiry stuff Pound the onion and ginger
separately, Waim some ghee, if 1aucud, pmify 1t by thiowing
a lLittle cold water on the ghee when 1t 15 well warmed When
the nowe ceases, put in the omous and after two or thies minntes,
the ginger, Give them n good stir about, add the curry paste, whin
this 18 browned, thiow in the prawns  Lebt the labter brown nicely ;
and add the paste water, Lastly add the vegetibles, they give

out & good deal of water, consequently require no extin water. Add
salt to biste, and simmer till {he vegetabls 13 cooked.

Kurilla Foogath.

66 Thisis an exceedingly protty looking vegetable bat very bit
te1, t10ugh considered by the natives Lo be very wholesome Prepa
1at on  Gub it in shees, sprinkle salt well over and lay aside for one
or bwo homis. Roast a piece of cocoanutl and soerape oft 1t dak
skin  Roast also all the curty stuff that is biowned for meat
entry, prinding all together with gsome shees of gathie and g nger.
The kunlla, as I saud, must be spr ided well with salt and left®o
gtand for some houts Then mash 1t well and wash n trater, Add
fresh water thiee times and mash 1t well to 1emove as much of the
bitteiness ag possible.  And if you like give 1t one boil up, throwing
the water away in which 1 was boiled. Direenions Lot i staud in
water while you biown thiee omons minced, either in fiesh ol or

ahee, add the ouny sbuff, when tie latber 19 meely browned, fiy
gome minced mutkonn  Add the kwiillag, stir and let 16 1008t o few

minutes, add the ¢ 11y staff water and as mueh water as w 1l be noed
ed ¥o cook them., When the vegetibley are soft they ave sufficiently

cooked  Prawns can be substibuted for the mincod ment
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Samball.

~87. Materials  Fish, red chillies, tnimette jesia, gaihic,——these

(4 last) are to be ground 1p for cuny stufl, green chillies and ginger
to be cut1a slices  Cocoanut one smixth patl f the amount of your

fish, s;iaped fine, o few ¢y leaves and salt and an onon mmeed.
Dutections. Doil the fish, 1emove the sk and bones of 1t afler hotl-
ivg hond tupfire Wumnsome atand nown yo + on on add
the giound curry stuff  let th ¢ fiy mcely, add the green chillies &e.
St for a minute or two longer und pubin the fish, salt and cuny
leaves, After the fish 13 well fited, add the cocoanut, stir and leb 1t

gimmer for five muutes longer
Thig dish 13 vety mce mde of Piawng The prawns must be

&
boiled in thewr shells, the shins removed, and the meat ground fine
Prepaac 1t in the some monner,

Methi Bajee with minced Meat,

58, Matenals. A dozen bundles of Bajes, }1b. meat minced,
one onton, two green chillies, five slices of gailio, a pieee of ginger
Dnections  Watm some ghee and fiy g cut onion nice and bruwn:
then add the mince meat and fuy that also, ¢ 1t up two gieen chilbes,
five slices ot gatlic and a piee of gmger, and brown these shghtly
with the meat  Steep the bajse (after it has beon cmelully washed)
in wateyr for five minutes, dia nil fiom the waver and throw it 1 the
pan with the fiied meat, stir 16 contents Cover the pan and leg it
stmmet gently, shake often to prevenl 1t burning, add salt, When
the water dries and fie giee appears you will find 1t done enoulh.
Swmwall prawns can be substituted for the mince meat.

Fresh Bombloe Cutty

QO Tngmﬂtﬂnfq? fon lmge ors vy smnll hamblasg,  (I..ad half a
salt spoon of jeern, a b of turmeric, four slices of garlie, four o1 five
corng of pepper, four or six red chilhes, a piece of fiesh gingexr, Pie-
nare # talle spooof tamarind pulp  Dnectiong. Cut an onion
aud fiy 1t 1n ghee. biown tho cuny paste nicely, then add the tama-
: ud pulp,~~let & todl upand add the Bombloes, previously care”
rully wighed  his fish gives out a deal of water, sufficient for the
o\ y of the curty. When the cuniy boils up two or three timos it

18 dong enough, Add spit#td tasie 125D 13






Salt fish Cunry

60  Wash the salt fish wall, cut it into preces of two inches iu
dength. Steep 11 water for half an howy, or longer if ver y galb.
«Grnd for ciry ptulf 1ed ehullies, jeern, pepper, gaalic and turmene.
Biown n out omon aither 1in fiesh vl or gheo, when that 13 sufhoient-
ly done, add the mtssala and let that eook on a slow fiue, sturing
caacfully, Let the latter brown till 1t emits o pleasant smell, then
add the cunry stuff water 1t you wish to put Bienjallg m this cur”
1y, pub 1t 1n now with & Dhitlesalt When the vegetable 1s boiled
and soft add some tamaind, juce, stir well for some minutes and
add the fish  Cover the handee and let the carry summer forsomg
minutes, Lastly add the cocoanut milk Shake the handee to pre
vent the cwey buanug  If on tasting 1t you do mnet thuic tho
gurry hot enough, ¢dd o1 e or two gieen chullies cut down the centre

Should 1t be too hot add moie coceanut milk
If Potatoes are hked in salt fish cuny, boil some separately, and

add it just befoie you put 1n the mlk,

8alt Bom iloe Curry. Native Mode.

61. DMaterials, A dozen salt bombloes, thtee middling size bruy
galls, thiee oniong, half o small cocoannt fiesh or dry, a table spoon of
cotiander, a few pepper coins, thice o1 four 1ed chillies, & tea spoon
of anise seed, o piece of turmerts, o small stick of ctunamon, two
or three cloves, oue eloher, a tea spoon of kus kug, a little sall  Dr-
1aotionse Remove the hoads and tnls of the fish, and bioil them
for & mnute o1 two on coals, tminng them about Rub fhem a
httle to 1emove all the yuink portron  Cnt each” fish into two or
thiee b ts, and wash in warm water, thiee tumos 1enewing the water
Loy them aside  Cul the bungalls dewnn four pieces, and Iny them

in o bowl of cold watet.

Wam sweel ol andst: b & oiion, the coconnui entup 1n

preccs and all the cunry ab1ff (with the exception of coriander) brown
all th s a ninute or two Gt nd all of them with the cormander mto

o puste. Warn bhostsweet oil, and brown two minced omor s, then
the ground mussaly, put 1n together the bringalls and fish, cowsr and
Ryet them cook so ne mmates, add as mueh water ns 18 noedod fox
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gnvy Let the muyy smmos, add tamannd joice when the vege-
table iz cooked,—and salt fo faste.

Frash Bambloe stew o1 Aggsall,

62 Duections Cut into 1 1gs anonror and mto fine shees
litle gmger, gm1's s d gioen ch lhes. Waim some ghee and brown
the onion shightly, then add the giiger dc¢ st1 and cook th s for a
munute ot twa. Add the fisi, and a little wator colomred with tu
raet a, This Gsh, like oysters gives ovt a de:l of water, so don't

lot theis be mote than & wine glugs put with the fish. Should mare
ba needed, you can add o Little  Cover the haundee, and let the stew

cook on & wmodevate fie, shaking the pot cceasionally to prevent
buinmg. A spoonif used would biewk tie fish, When it riges two
or three times to the bml, see if the stew 18 cooked When it hahﬁlf
cooked add a httle vinegar, accord ng to taste

No 1 Prawn Cuny with Cocoanut Milk.

63 The cuny staff1s the sanoc as used in meal ovrry ground
fine. The milk of half a cocoanut Keey the thick m Uk asudy, add
mote water and piess ont 18 much ag yun need for gravy. Duree-
ticus. Brown sl ghfly an nion 1n ghee, then the curty puste,
Whan the prata 14 browned, add the prawas, spunkla @ little eale
ity well and biown meely, Add the thin yulk and the water of the
mussaly,  Simmertil the Prawns aie done, then add the noid,

pither tamarmd juice, green mangoes, B lwmbees, or hwme juices
Five o1 ten mnutes befoio smving the cuiry, add the thick mitk,

If vegetnbles me added put them m at the sume tuno ns the watory
milk, and et them be well done Lefore yon n tzodico tt o ac d o The
vegeibles mostly used m Piawu ewnty, me wall prupree, white
pumpkin, Drumst cks and potatoes

No 2 —Pravn Cuny without Cocoanut,

G4, Wash the piuvvrs, sprinkle o Littlo salt over them, and keep
uside,  Goad Wi the sune o vesds as Tor No 1, Iiown an auton
in ghee, then the cuiry stuff, wash the prawns agnin {to 1emove ex-
tin galt) end add them to the ouiry stefll Iy them &l dyy,
Then add the tamatind juice and ouongh water to cook the fish

Lot the cuny simmer 0} done, very hitle grivy 13 needed, a®thns

qurLy 18 almopt dry,
"y
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A stmple Fish Gury,

63 T'he suneouny stuff 1s put m meat cniies, a quarter of »
cosoanut ground separately very fine Wash the fish well,  I'iess out
the juice of £ unarind, wh ch mix with the onrry stuff i a clean handee,
with t1o groand cocoanut, mussela witer, and ag much water as you
need for t1e gravy. Pub the fishin this  Place another pot on the
fire and v w n some ghee brown acib onton, then add the fish ke,
Cover well and let the cuny simmer gently nntil doner Shake oc.
rng.omnglly to prevent if bu.oiig,  Add salt to taste.

Poteege Curry.

66. Materals, Tiesh fish, asmall o1 lnige cocosnut according to
the amonut of fish Gud up a 1ttle rice, turmerie and mustard
Have gotne omrons cut ug, green of 1les, ginger and garlio  Squeeze
some thiek malk fiom tie swaped cocomnuf, and keep this amds
Strain t10 mulk you g»t the second and thud time into & clean
handee, after you have mixed with 1t the ground turmenie Le. Stir

in his the out onions, grages &e.  Pot thus o boal, st fall it thiek.
eng, add te fish, vhen the fish is cooked add tle pure mulk The

amd oan be Bilambee, mangoe or tamatind and can be added with the
fish

Fish Cutry with Yinegar and Cocoanut Milk

67 Matenals Some sl cos of T sh f1ied and cold, one cocoanut
scrpped fino, Wf a fumbler of good vinegar, four laige onions,
gaveral green ohullies ant down tha wuddls, green giuger and garlie
eliced, a plece of turme-e, a Lttle tice and dhuunes, these thiee
lagt a1e to be ground in water. Dhtections Add as muoh vindyar
to the cocoanal sorapings as will give you when pressed half a tea
oup of milk, Keep this aside, add warm water to the cocoanut and
press out more nmllk  Mix tie giound curty paste with a small tea
aup of water, add the iemmmnder of the vinegar to this and let ik
stand WWarm some ghee and biown the ontons ocut in 1ngs, the
galie de , add the mussala and water, cover and let it betl up twice.
Pour 12 the thin mulk, <eep the pan uncovered, stir well fora few
minutes, Add the fish and when 1t is cooked, the th'ck milk.
Shake the chatty carefully, add salt to taste, and don't let the owrry
h%{l up after the lnst mulk is ndded. Tt musgt only simmer.
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Moyle Cunry of Fish.

68. Ty the fish and let tgot peafectly cold, Cwmry sbuft,—
gern, pepper, tarmetig, ten or twelve chillies, somo fiesh ginger
and gathe  Gumd all fie cutly stuff excoptiny tle ginger und
gaihic with vinegar, and cut the gmger and gathe mto shee Ths
ourry needs & tea cup of vinegar and o pes worth of famaiind.
Wash the tamar nd well, and w th v iegar press o1l the jules, mix
th s with the test of the vinegar and the mnssala, mnger and gailic.
Put thig wto a well tinned vessel and place on & moderate fire,
When the cuwiry bols up twice, add the fish, After the fish 18 added
and boils up twice, reriove fiom the fiie  Leave the dish open till
the cunry 18 q fe cold  The quantity of curry stuff 13 the same
as 1n the 18cipe for Frithath meat cutry, and will be sufficient {01 o
lige pomfiet or for sx or seven shices of wy large fish. If this
cuiry 1s needed fur no longor than the day following, the cutry pnste
may be ground with watet, and waber may be used to extract the
pulp of thoe tamanind, Mo keep the cutry a longer time, vinegax
alone m 18t be used 1 1ts prepavation,

Moyla of Meal or I'owl is prepired in the same way, with tha add.
tion of ginngmon, cloves aud cardamous, ground with the cuny
paste.

Stuffed Prawns Curried.

68, Matermls, Sorie buge Pruwns, some seraped cocoanub (a
bible spoon o1 twoaceording to the amount of your prawns) jeers,

burmetie, green ginger, galio, & gicen chilly and you may add pop-
per. Gund the cocoanul with t1e wther ounry staff, gicen ginge

o, Caefnlly 1emove the heals of the Prawns and keep asude,
Remove the rient from the bndy, and heep the shells, OGrind the
meat of the Ptowng and m x t6 w th the other ground outry stuff with
palt, Stuff some of t 18 1 to cach shell, pin on the head with a
smali skewel, fiy th s and keep twen wile, wiile you proceed to
make the ¢urry thus Take soma th ¢c¢ mik fiom the sapings of
half & cocoannt, strain and leb it stand  Mix water three tune guoces
stve y, and got a tea cup more of liqud, stiamn this mto o clean
handee, throw 1 green chiibies cut down in the middle, garlie End
gWger cub m slices, stir and let this boul, when 1t bogins to thioken
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wur i the thick milk, stin,—~and befure servir 2 carefully put 1o
he Piawnsg

Egg Gty No, 1

70 Thesame ¢y stuft as for meat curry and the milk of half
ur 8 whole cosnanut Piess the ceconnut 1wpiugs with & liltlg
water, ad keep the m 1k that comes fiom 1t aside, add more water
again and aga n, t H you get nearly a cup fill mote  Soak o little
teracaed that yo. heve well waghed mm o1 ttlewater  Direetions,
Warm syme gtee and sl ghtly brown a ¢:t onon, add the cuny
paste, stu oy I biow then add the curry stuff water and the thin
cocowrut n k  Whe 1t rises to the bol twice, add the tamarind
juce Before serving, put in the hard boiled sggs cut 11 halves, and
the thick milz.  Let tt cook afow m nutes after the milk 18 added,

Egg Curty No, 2

71, Materals Sowe hatd bo led eggs ¢ 16 m two, green ohill’es,
ginger gail e, green mangoes ot e navmd pulp and half or & whole
cooonnut alttle bumene  Ihom thacoco tnutb1asp ngs, press some
thick nulle with a hittie water, wt ¢h keep m & cup aside. Add more
water ngrn und agait, and get w much " qu d 18 you 1eq tive tor the
gravy of you catry.  DBuecbions, Pt tho watery milk m a handee,
and th ow in fie g cer ¢h] escut down the centie, the gulic and
gangrer wub m thu slices and ldt anomon enbm 1ings Coloyy 1:1th
a little giowd turmeriy, add for ¢ d, sl ceg of groen mangoe, Bilim
bee or tminar ud Ju 3¢ Pliwce yown hdee on the fire and stnt the mix

tute till 1t legiie to th ¢cen, then add your eggs, o first lot the
cunry boil np once or twiwe Listly add the th o< coconunmt milk.

Fgg Curry Noa, 8.

72 ‘lhe curry stiff composed of the same 11gred ents as used n
ment ourty, ground fine Guind finealso } o1 less of a soconnut, Mz
in & handoe the cuniy paste, 118 watel, tig cogeanut, and aome tama-
rind juee, and add a3 m 11 waber as will be needed fo1 gravy, Lot
ghis 8 mmer on 8 slow five closely eovered, that ¢ * Aromn? mny
not gsoape.  Shace oftey tinb 1t may not turr. Whon 1t begins to
th cken, warm son g gl ee 1 another stew pan and brewn a cot onion,
star 1y the omiry, wad let the grwy biown o hittle,  Yefore Sorving
add the hard boiled eggs. A tea enp of gravy s sufhoient for a

curry for fowr or five,persons. It will take an hour {6 prepare,
F o Na
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Sack, Sack  Fish Curry.

78  Matertals I'ish A Pomfiet or about six slices of
Sootiuy. Gt ndup five red chull es, a small gntlie, twelve corng of
pepper, oite tea 3poon of jeera, a piece of turmeue, and o shos of
coconnut  Cub wp an ovion, prepms some tamarmd pulp, and gata
few qurry leaves lo flavour the ¢y, —salt and ghee. Direut ons,
Brown an onton i1 guod o 1 o1 ghee,~—~then the c¢irry paate, add the

tamarind pulp to the fi ed cuuty stuff. Taste the m <ture nod see
what ig want ng Acd salt, enn 1g|‘| water fou gravy and a faw e 1y

leaves Cover the ohatty till the contents bl np, aud then lay m
your fish by sbices (if 1t be Soormy) ito the cury. Let 1t bol
for some minutes Don't use a spoon after the fish 1g added. Shake

the sauce-pan by holding 1t with your two hands, R

Cutry of Green Plantains.

74, Matenals. Six plantuns, an onon, good ghee or oil, Cut up
in sl ces gnilie, green chilltes, and a piece of fresh ginger. Sciape
finely half a eocownut. Grind fine three red chillies, a piece of tur-
moric and & ten spoon of jeera  Directions. Cut up the plantains
and lay them n cold salt and water for anhour  Out and biown the
onjon,~—add and f1y the ground muss.la When b is nicely fued,
add the green mussala  Stit this a mnube or two, and put 1n the
plantaing  Cover the sauce-pan  Let there be a very slow fite while
they are beiig enrked Tun the vegetable cmefully 1ound, and

allow “t to m x with the mussala, and shghtly 1reak m,  When it
18 S0ft, carefnily throw in the soraped cocoanut, burn the mixtme

round and cook for five minutes longer, Small white ptawns washed
and shelled, 0w be pitn thisenry. (Skin the plautains or only
cut away with a knife the green pottion )

Simple Vegetable Curry.

75, Matetmls  'Wall pami | 1. engh Beang ap Poons, Peas  Pota.
toes, catrots or any vegetable Theciny st ff to be ground fine,—
red chullies, garlie, pepper, jeern, t1 met'c and a ptece of fiesh or
white diy eocontmit  Unt into 1inzs ov ons, 1d have fresh sweet
ol ovsome good rvhee for fry 22 the eury stnll &e, a little, seit
P:reuttnna Wash and ont the Fiench Besns and Wall-papn as iy
twual place them in g bowl, snd pour over them Loiling water and






g It covercluse and keep the c1p well covered for some minutes.
Diain the water off DBirown the onon,—then add the enny stuff,
x hen this g mee y fried, put in the vegetables, allow them to roasat
0 Ilitlﬂ in the ewrry stuff  Then add t 16 mussala watel, salt to tisto,
and as  nuch wateras will cook the cuatty and give enough si1avy
Shake the chatty oceasional y to prevent the ourry but ung Pota-
toes and eairots a1e cut into sl ces and together or mixed with any
other vegetable ate inade iuto cur y, according to the same process,

Rice to Boil,

76  Boil half a chetty of water, wash the rice and put 1t 1n the
boling water  When ¢t bo Is up, throw tn somme salt and stir the
rice Keep on boiling till on pressing the tice betwsent your fingers,
only one gra 118 felt, then tike down your ohatty and keeping the

cover on, dian off the watel, Xeap the chabty 1n which the 11ce
is 1n, tutned down o1 n table, with a prop at one end, to let any
remamng witer dian away. Before seiving, turn up the handes,
web a cocoannt shell spoon tn a little cold water, and stir the 11c8
to gseparate the grains  The water must be some inches above the
1.08, and m.8t boil br.g«ly,

Kidgeree.

77. Materals. Half a tea oup of Soorthie dhall, one tea cup of
fine rice, a desert spoony of ghee, & little malt. Directions, Puat the
Dhall to cook 11 bo ling water, wien 1t 18 half cooked, add tha 11,
"Phe w: ter miust Le two fingeis above the 11ce and dhalll 1 heow
a hithie glt und stw. Lot the k dgeree cook on aslow fite without
beng stirred, ocu & onully atir 15 a 1 ttle tn the centre, just to keep 16
from bura 1g wth fie haudoe of the kfcien spoon  Whsn the
water dries, putr some good giee round the sides ol the chitty,
When the gt uns of 11ce and dhudl me soft the k dgeree s ready
Thor and Mussoor dhall teo,—mke th 8 d sh, and prefe 1ed by many
to Soorthie,  1f the last meunt 01ed dhal s are used they can be builed
together with the 11ce,

Pullow

78, Mater als. A Fuwl, some tible r ce, ghee, plums, (kismis)

9, ! onds blanched and ¢ 1t into slices, threo or four whole ouions, fwo
or ¢hree cub into rings, cloves, cinnamon, onrdrmens, and zome hard
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olled eggn D rections  Put the fow]l to bol 1 sufficient wator
w th t1 ce (v fonr small ontons fll 1t is tender  Fiy first the [ lums
-in ghee and keep t cwm asde, then 1he cut almonds, remove the

litter and fiy the on s Keep each amde sepamntely  When the
jowl s Yo lod brown it also aud keep it aside. Next fiy the rice m
ghee, wd add o1t the bioth, w1 ¢ must cover the iice, and be twe

sud & half fingers above While the r1ee 18 boiling, w1 a little salt
and tae spoe Str the i.ce oacam y  y to pavent ts buinong,
Soive w1 o flat dish P acea layer of the rice and then the fowl.
Cover with the rice, Cut the hatd botled eggs 1n halves, and amange

them over the dish, strew over the 11ce the flied umons, almonds and
plums,

A large fowl if tough requues one or two homs to beil, and four
or five ten oups of water, 1If tender three cups of water and “less
time P illow can be mide very good with a Chucker bone and «

pound of n ge bones mide into bioth, The rice botled 1n this broth,
makes excellent Pullow,

Cocoanut Rice.

79. Muterinls  Half a Ib. of fine rice half of a large cocoanut
throe or four small o un g, a few cloves or soma corus of pepper, n lit
tlo turmerie £ colour ng anud salt  Drectons  Scrape the cocon-
nut, mix some waim wy et with the 1aspings aga’n and again, tll
there iz suffic ent | quid to caver the r'ce and be thiee o1 four fingers
above Colour the cogoanvt m ik wth & little turmene, Add the
rice after 1t has been wel washed t> the milc. Have n go d fite ny
first When the rice i neatly cooked, reduce it Throw in rsme
xalt and the spice, also tie on’'ons  The latter must not ba cooked

too soft, so ns te mash up, Be ecmeful thati the cocoanul rmee does

not burn,
Stear Pudding made in a Cup.

80 Have some pufl paste, line » snenker with some, and cut a
piece for the cover DPepper wd salt somo chops or steaks, put a
Inyer of this at the bottom of the cup, over this some cut onions,
potatoes and sarrots, a little cut mnt and spice 1f you like Owor
this a layer of meat Add enough witer for gravy and cuver with
E‘he pnste. Press the ocover firmly to the other paste. Let thz ®up
siand 1o a pot wmith bolling water reaching half way Tt needs two

]
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" howms cooking on = good fie, The bol ng water must be renewed
as b dites  Thestaw can be cooked first and then put nsde the

paste, '

Minced Cutlets of fiesh Meat

81. Materals Onelb utton or Beul, 1 Dy, 2 omors, a1 tile
mint, ¢ nllies a1d gige , salt and pepper,  Dneet ous.  Mince the
ment, nmous aud 1 1 &, add sulb and pepper te taste, and moke then
into 1ot nd balls  Ruab over the bulls the egy beaten. Pluce each
Cutlet over some bread ciumb, and form mto an oval shape, Hea!
the fiy g pan warmsomoe glee aund fry  If gravy is requ ted, pour

=
gway t e whee wid tdd o lttle warm wnater St for a munute and

pour i tie d sh wh21 seiviig Ot pour a tambler of witer or broth
i the f ¥ ng pan w th the fed ¢ iblets, ¢rver close, and let 12 simmer
t 1t the gravy beieduced to hidf  Spie may be added 1f hked,

Cold Meat Cutlets

82, Materials. One lb of cold Beof or mutton minced fine and
pounded o 1 a boud w th the ‘Kotiin” Mowstonr the mince with a
hittle gravy or noth  add minced onon, wit 1 1ts Ju ce pressed ont,
gome pot ded sp oe x1d pepper, seme et imnt, gieen giager green
ch lly, and n sl ce of brend sorced and well sqeezed ‘1l wo slwes of
gbale bread made wto crumbs by diyiig and poinding, st to
tuste, Pubt the met p lp and the othor mgrtedients togetier mix
themy well w thw y vy e2g, for 1 the m xture mto balls, pat a lyer of
bresd cLumbs on the boa d and 1wy the ball of meat on it, form 16
inte the sh pe of a cutlet, spirikle a tuck Ivyer of ciapnbs over
thig and fiy brown n ghee or diipping

Sheep’s Head Cutlels.

83, After the head 18 boilad, let 16 pet cold  Remove the bons,
hy it flat on a cleat bontd o1 adsh, Guud up one onion, 8 pieco

of gmyer, some coins of pepper, a couple of green chillies, o few
leaves of mint aad suficent 5 16 Mix this with an egg bioken.

Pub this over the meat, spunkle biead crambs, well over and fiy in
ghes or dupping,

Sheep's Bramn Cullets No 1 ®
84, Rewmove the Brams tiom the broth whon the latter bouls up

P o
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_twioe. Let it stand to cool Cut wtoe shees and prepare n th
same manner ag cutlets

Biain Cutlets No 2

86, Put the Thaing i fo ecold water, plie the chatty on the fire
til the water boils, Bemowve them fiom the fire and allow them tc
stand till quite cold  Cut five sone lewes of mut groen chill os
green ginger aud a1 ovion  Mash the biains sriooth, &b r in peppes
and silt to taste and the m need hetbs  Warm some ghee, brown a
minced onion, add the brins, atit well till the m'xture becomed
almost dry. Let tcool FFoim mto the shape of outlets, egg, Lread

crumb, and fry them a light biown.

Potatoes and mince Bowl/,

86 Materinls Boiled Potatoes mashed (with a little fur if
hiked). Sowe onld m nee with a lbtle Inglish sauce for seasoning
Put o layer of potatoe puste to line the 114ide of & buttered sneaker,

" fill in the mince, and cover wth a potatoe orust pressing the edpes
together. (Make a | ttle gravy of bones and outt ngs of meat.)
Place the sueaker in boiling waber, rewchmg half way, boil it for 15
minutes or longer  Turn 16 omefully on a dish before serving.

Pow some nmee gravy round to setve with i,

Mince Pancakes.

87. Malenials, Hf a scer of milk, two or thres eggs, 1 1b, of
flour, bread ctumbs, sc me nunos made aceording to rec pe given olge-

v here, but withont gravy, an epg for the ontside of the Panoikes.
Dueclions  Beat two o1 three eggs well 10 o ohintty, stir 1n it Jyour

flourand mill, with a hittle salt  Make it 1nto a smooth batter, Ty
a large spoonful at s time, on one smde only, Do the 1est in the
same manner, Put a lit le of the m nee in each, roll 1t up, 1ub ogy
over, and spiinkle w th bread emunbs  T'ry agiin in ghos, 'They
ought not to be cr sp and must hve o hight colour. The mines mugt

be made dry, no gravy s needed.
Potatoe Chops,

88, Maternds Some cold me:t minced, onmonyg, mmt leaves,
greon ginger aud gieey chullies out fine  Some pounded peppey and
“alt  Remova the skin of the Potatoes befure boiling them  Mush
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t 1-borled jotatoes well, ulloning nolumps to remaumn, and bofore the
minee 18 enclosed m 16 paste work 1t ont smoot ]y with tie ¢ Bellon ’
Iiteetions  Prepare your mince thus, Walm some gheo and brown
t 10 mineed onton, then stir 11 the et and herbs, with pepper and
salt  Leb the m nee cocl  Totm o lump of pot tie pasteinto a ball,
aund mor Id the same mto & small shllow cup, place sone 111 ce u side
the holl»w, cover with pototoe paste I'otm 1nto shape, egg and

bread ciumb each, and fry 1 ghee a hight brown,

Beef Sausages

83 Two lbs of Besf from the 10und, and half a pound of suet,
to be minced fiye, seasoned w bh salt peppet a1d spice pounded, nnd
runt leaves, Mince the latter and diy 1t on the thon va the fite,
Mix all well bogether, fil the intest nes, tyi g tiem st intervals, and
hang them 1 a cool place  Or pack them m a jir, 11d cover them
with @ thick It yer of melted siet they keep well thus I may add
g information fm some who do not visik ¥ Ci wiotd s,” that imtestines
well cleaned are to be had 11 a part of the Beef mmket, -and slso
that ment 18 well and ¢leanly 1 ced near the same place, by men
who appatently do nothing but that work  Fyy the sausages in
shee, prick them a little to prevent the r buisting,

Potted Beef.

90 Mateuals. Coru or any eold Heaf pounded fue, Pepper
ind oloves pounded fine also, gteen guger and mit t mineed smali,
Ul mized together with g 1t to taste, and n 1 tile water Sinmmer on s
low fite § Il neatly dry  Pour over the whole, ha [ a tea cup of ola-
1fied butber, stir and allow this to cook Let it stard to cool  Prass
uto a amall jar or cup,—the butter mnst form a eake at top to pre-
exvg the whole and exclude the air

Fresh Bombloe Cutlets.
91  Cet the vends of the fish opeu them wnd remove the bone
Wash the fish well and mince 1t fine. Piess away all its water, nux

vith the mimeed fish pounded popyo, salt, minced omon green gin-
rer, green chillies and flour {rice) suffic ont to make the mixture into

alls  Roll in flour, press nto cutlets shape, and fry a nice brown,
Bugeas, ¢
Y2 Materinls Gram flour, onion minced. Turmerio, joora, and
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efiillies, Yo be ground mto a puste.  Ddhia all together with the four,
v1o0 ste with the mssda wate , mix w th 1t e ther methe ka byee
wib 1 peces, o1 prawns  An egg may bo added or omutted iy
tie 1t 11 anall onces like futters, If acid be lited, add a Lttle
tamalind ju ce,

Cheese Toast,

93 Giind son & Cheess fne mx w th 1t wmixed mustard, buttg}
and the yolk of anegg Have the sl ces of biead ready tunsted, and
when the ingedients are well mived, spread the mixtore over the
toast  Hold the slce of brend on a fink over the fire, until the
spraad looks a mes brown,

Salt Fish and Tamarind Sauce, .

84  Wash well so ne slices of Balt fish, and steep them 1n water to
ramove the sntiess for } o1 Jan hour  I'ry 1n ghee, or sweet ol
gome ¢ibon oug greetl gi gper and ch !l es, ndd tamnvind pilp, (nu
too th ok) st r till covked The fish must be first fired mecely and
placed on & hot dish  When the sauce 1 made pour 1t over. Suvive

hot.
Dhope, Boiletd Fish and Sauce,

05, Boil a large Pomftet or 2 Moullot, in water colowred with
gaffion.  Thiow w a httle salt, ot the sause, bent vp an egy, add
to il when beuen fwo or thres spoonsful of the water in which the
fish was b nled, with two desort spooas ot table vinegm., Deab this
m xt uo well togather. Put a (hiuby on the fite and warm some
gheg, bown slgltly m tusan onou entnto rmgs, cut Zingor,
gree1 ch lhes ang garl'e,  Add st to twite Stir and let the
mixttie th cger t en padr the swoee over the fish, and serve hot,
The fish must be fitst deamed and placed m a hot plate.

Omelet,

96, Tuke 4 eges (or more ) and beab the whites, to a good fieth,
and add the yolks, to the to the whites, add also & little pepper, salt,
and munced onion, and minoed green oh lly, and mix the whole wall
together fot a i 1ute—warm a desert spoonful of gheo in the frylgg-
pan, and pour in the batter, it will cover the pan Like o cake, let
tho firo bave n modeinte blaze and when the under part is brown and

"~
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firm, fold the omelot (eithor on, o1 off the fire,) and hold Lhe pan
“aglant Lo allow the butler to 1un under the omelet for n mmute
. N B —This dishmust not stand before being fried, or it will
"ot Le finm
Puff Paste with Suel.

97 Tlom'l1lb, Suel 4 1b. Duections Chop the suet vary fine
on a board, remove all the sk ng de  roll 1t wath the “ bellen, and
place 1t 11 o cup of cold water fo clewn it Stur the fab in the wator

"to 1emove all the blood  Press 1t well with your hands, after tak.
ing it fom the water, extincting all the liguid  Roll 1 agam with
the “Bellen’ into a paste, and ¢a1tmmto pieces with a knife, and
remove every bit of wkin, Roll 15 agamr and agan, till it becomes
B soft paste

Ruead the flour with e little snlt and water well, t 11 the dbugh
feels soft, when pinched, Rollibout cut 1t e squares of thrce
inches, nlace one pioge over auvothel, and voll o1t agpmn. Do thig
twice before you add the suet wnd bwico after. Make the suet jnto
two cakes, and the yaste into three, Put fust a cake of flour, then
on the top of that, onc of suet and so on, A cake of flour comes on
top, The eahes of flotir wust bo a 1iblo larger than these of anet,
Roll this ont, cut in gquntes, plnes ono square over another and roll
out Do this twice and make yom erust for pies  Sprnkle your
bontd well with flowr, and when yon ato going to nse the Rollers
gpiinklo flonr over the dough. Sioull yo 1 suet bo ranecid, propare
it by Hiying, acootdll g to direct ong given i bho other recipe.

Pulf Paste raised with fried Suet.

08. COut $1b Suel m picees, and fiy till 1t mells, Pour the
dripping thas made 1150 a pot of cold water, and pomr cold wator
over 1t from another vessel hold ng the same vory h gh.  Thig will
cause the suet to rise to the swface, hriden and appear white like
Rolong Lebt 1t oool, and gamnd il up ou n stone, firat prossing aug
all the water Aake the sict thus propued into pudl paste, m
‘the same maner as you @1 with aawsnet  This makes dolicious
puft pasbo, and 1f yon soet hajpeisto bestie 18 the best way
1o puiily and sweeton it

Puff Paste with Buytter for Fruit Pres, 4
+ 99 Mateunds ] 1b fineflod, 4 1, Rolong, 4 01 5 ¢zs. of buiter

Fo

(
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& day or two old., (Butter bocomes haid if kept a short while, a1 d
better adapted for pastiyand cakes) Mix the Rolong and flowr sepa
-1ately with water and 1 Little salt, knead ti1em well for half an howm
cover with a damp cloth and keep in a cool place, for as leng o time,

Knead the paste agan, and let 1t stand aga nv Do this at intervals
foi thres or four hours When you have woll kneaded them sepa

rately, unite the flom and Relong, and work tiem togeticr Pull

nitt tha paste, and m ¥ rRomn hattern th b wore ng waoll q}! thlp
your board with flou1, make your paste into a latge ball, lny 1t on
the board, sprinkle some flonr over, and with a wooden roller spieal
it out into & thin sheet Spread butter all over  C it your sheet mio

oblong squaies, £rur mches long oand thice broad. Place these preces
one over another, sprinkle diy flon on youm board, below and abive
ﬁ

the paste, and with the 10ller woil it out to tho sizo needed. Cut
you. rover by the dish you mean to bake yomr pio m Cutile
edgos mnto stvips for the sidesof your dish, (Never pull yem pasts
into shape, tlus spoils the 11sing )

fravellers’ Beef,

100  Cut slices of Boef ag fur Leef stenk, thiee mechoes long, and
& little less biond, G nd up twimorie, jeera, mustard, red ohillies
and spice and galt T b this mixtme well over the meat, and lob b
stand {n gome timo, DBore a holoand stiing cach p cce on o twine,
hang it ont in the hotsn to dvy, It 13 mimply bio lod

Mussala Beef-steak.

101  Beefsteak 1nbbed over with the same ground emiy paste
may bo kopt in a ja1 ot bowl, for a couplo of duys, bofore being cook-
ed, The cutry paste had better be ground i vinegar, and add to
the meat some cub guilic, and good vinegar, It ig to be fured like

Beefstonk,
Mangoe Chutney.

102, Matermls Lifty mangoes, one eighth seer of 1ed ohillios,
ong eighth seer of gnrhie, Threo good piescs ef fresh ginger, 4 1b.
of raising, 4 lb. of plums, one Ib. of diyapricots, & 1b. of sugm.
Two Dottles of vinegai, 41b, of sall o1 nccordibg to taste Direc
¢tions  Cut the mangoes, remove the seeds, skin and ent them ﬁp 1t
pieces, and plage m n ]M.-gﬁ basm.  Grind the ehillies in vinogal, oy
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pouul fine and s ft through fine nushn, and mix m the vinegare
Gund the griger and garlio separately, also the rais neand apricols,
They nust each be ground 1 vinegar The plums may he loft whole,
only washed 1n vinegar  And part of the gailiemay be sheed. Lot
the stones of the apucots be bioken, blangh the seeds and out into
shices No water must be used.  Mix all together wath the mangoces

ino lasim sbir 1n the sugat, and pail of the salt, Taste and scc
whub s waibing I e “lob’ 1 neoded add more clullies puud

ed and sfted, and a3 mueh salt as 18 needed. You may lot this
stand for soie hours, and use your own judgement in the propmiion
of ingradients Pioceed thus Dol the remander of your vinegar,
stir in yowr maed mangoes de, and let the chutney cook for some
minutes, sb 1ung ccensionally il you find 1t done enough Q‘wn
bottles of Ciross and Blackwell 8 vineyat, may be found too much, and
half alb, of sugar too hittle, Consult your own tasto about this )

Red Tamarind Chutney

103 Matenrls One gaor red, new tamarind, the stones and fibres
removed, wash a foew picces at a time, 1n o cup of vinegar, Somo
diy 1ed chillies ground, oo po wded fine, half o seor of garlie, thieo ox
foumr picoes of ginger, ono seer of apugots, do plums, two bottles
of vinegar, oue seor goor, ons seer gngar, The kernals of the apri-
cots sliced, somo 0z of salt, Dncotions, Gundthe tamaind, 1e-
jeoting any haid preces in bl em, grnd also the apriools saparately,
Half of the gathe, ginger and plums oan be ground, and balf cut in
slices, DLach mticle to be gronud sepmaiely n good vinegar, Boil
the vinegar, goor and three or four oz of salt togother, st v 1n alltho
ochutnoy maferials, and simmer on n stow fire, Add whal 15 waniing
(but useno water) to malke the taste what you wishat to be  Twice
orthrice bothng up will bewsuflicient. Youmust fake caro that your
chatty is well tinned. As Soon asthe chutnoy is & little cool, fill
your bottles leave thom open till pefectly cold, when stopper
Should your tnmaiind happen to be old, afier wnshing it in weak
vinega1, soak 1t 11 good for some homs ; rub the pulp through new
net, mix 1t with the gioger, garlie, pluwms, salf, sugar and chilly
powdei, also the vinegar, The sugar can be added either dry or
"mda wito thieh syrup,  Tatte the Chutney ond give 1t the flavowr
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you like,—you may omit the goor, and uge moro sugar, IPlage all
togethier it a well tmned vessel, and bol for & few minutes  Bottle

_when cold
) Mint Chutney

104, Twolbs. of fiesh munt, 110 of pepper, L 1b salt, 1 1l of
brown suga1, 4 Ib, of garhiy, 1 1b of tamalind, Directions Got as
new ald ag good tamrind as you can, wash 1t in vinegar by dippimg o
few pods 1 a cup of vinezar, shakiig the n in the same, and 1emov-
ing them dinectly Before you wash them, 1omovo the sceds and
thieads also the hus't Wush the miut leaves also m viegar,  Grind
all the mateunals togethor with a hittle vinegar. Boil o bottle [of
good vinegar, and pow ovor the whole. Dottle when cold,

Roselle Chutney. .

105 Mateuals Thve 1b of Roselles removed fiom the scods.
Two ibs biown sugm, 21lbs plums, 4 o8 of green muger, 2 ozs.
of 10d chillies, 4 ozs of gmalie, £ ozs salf, o 1ttle pepper and spiee,
Ditestions The ftu t must not Le washed, bul piched clean, and
wiped 1 o soft cloth, and ground 1w vinegar, Giind each of the m-
gmedients sepmrately in vinegmr  The best would be to put the
ground Roselles in o elean bowl, and stir 1 onch of the arlicles that

is to bo runned with 1ty by depiees, so thal you may not make the
Chat ey too hot for your tagbe, Put the Chiilney nto cloan bottles

that have been well wasied and dmed It keeps well.  Tho vinegor
for Chutnoys must be Cro8s and Zlaclwells

Sour hme Chutney

106 Matmials Red chillies gronnd jm vinegar, gairlio, yugar,
green gingor, dry dates  Take 50 sowr himes, out 25 down, stuff them
with anlt, and diy then three days in the sun, bringing them in at

sunseb, (Give them a s ke before putting them out in the san in
the morning.) After thieo ¢ays, minco them fine, and grnd all the

other mgiedients 1 vinegar, and mix with tho juice of Lwenty-five
limes,  Mix the sngar as well ag tho other bhings according to tasto,
Bottle tho ehutney and leb 1% 2omain a week, to take away the bittor
ness of the limes, before nsmgit,

To Saft Frsh. .
7107  Get o fine fiesh fish, the fish woman will cut b up for you
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1n slices by paymg a sriall sum, To keep it £ esh,~—sprmkle the
pieces with salt m the maithet Dnechions Wash ench glice cares
fully 1n water two or thiee times. Romove all bloot  Rub overy part
wit1 pont ded lurmere after you have well died the fish. When
bhe tuimeic powder hi been well 1ubbed, spr nkls 1 well with
pounded salt Put alayer of fish m a luge thilee, spiinkle salt
well over, and put another layer over  Repeat thig till you have
thuog packed the ahale  Cover the top with paper o plantun leaf,
over which place a heavy we ght (a heavystone) Cover the Lhalle
with papet ot leaf also A peceof tamar ud placed 1 tho hollow
of each piece of fsh 13 saad to be an improvement  Twrn the Ash
after 1t has been 1 the salt for 1% hours On the following motn
ing stung the fish a few 1uches a put on twne and hang 1t 1n the
sun todiy for a couple of days bunging t m before sun sot. * Thus

salb fish may be used fer ecmiies er for tamnuind fish

Tamarind Fish
109 Materrals  Fowr bottles of good vinegar, one bottle of

wenk, onosent fish  IHalf a seer of dry red clillies, 4 seer of saf
fron, one e ghth of cletned jeein, o seor of new {amanmnd free from
seeds, two o1 thiee tes spoons of whole pepper., Dry the zed chil,
lieg, jeera and huldee well m tl e sun, gund ewh sepmatoly diy, very
fing, and s ft the powdecr thiough a fine musln s eve, Wash the
bimpunds a hittle 1 & tine m a cup of vinegar, mix 1t well with some
good vitegar and press ont the pulp  Wash the salt fish in the
weak vinegat, and m x ttogetl e with the gtonnd mussala and {a
matind pulp Mace this in a stone ju throw tho whele poppear on
top w L1 a tenspoon of table salt Cover with good vinegar The
Hish for this prescive, to be salted according to recipe given above,

The Bombay seer 18 11 0z, 3 duams and a finotioa of our English
we.eht

Lime Piekle

109 Materinls  I'ifty 1 wes, salt poanded one seer, » pioe of
weche seed, or aloab three wiie zlwses, | seer of mustaud seed, ong-
¢ glthof o seer of bumetie 4 o seer of mustard or gugley o1l
3 of atolvofthelest “ g™ Good ¢ Hing” 13 white and bltt,ir andd

,aluulﬁ ike g im, Duections Mike the iy nto jowder, 1emove

he skins fromy e mastud, wd pound the seuds fine, guind the
™.

) ~ P

~
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anethee and twmerie diy separately  Cul each limen four half
way. Put a chatty on the fiie with the oll, let it bor, t1l 1t makes
3 noise, take 1t down, sé1t mn first the hing powder, neat the mustard
flow1, methee and twimoariec St tho floww well in the ol When
thig is cold, add the salt TIMll each hime with some of this mixlue,
pack in a jar. The ol must float and cover the whols well over-

Stopper 15 well,
Carrol Pickle.

110 Malerials, Rcd Curots, salt gresn chill es gatlic and
green ginger, mustard seed, vinggar, Cut the eairots down in fou r
sprinkle well with salt and put thom in the sun fo diy for thiee
days, biinging them mn at n ghts,  When well salled, wesh them in
vinegar, and place the cauots 1 a jar, w th tl e ehullies, gingdd and
garlic. Cub the two last 1n shices. If the jay 18 a ginger jreserve
jar, get & poe worth of mustard seeds. 1omove tho sang and thiow
them in the pickle I'ill the jai 1p with vii cgat.

Onion Piokle.

111, Materinls Small onious, salt, pepper, 1ed olnllies, vinegar.
Directions  Lay your omons m salt for a nights  They give oul a
doal of water. Wash tirem in the same water, and put them to dry
in the hot sun on a white sheei, spread over a mat. Lat the onions
dry for one day, tunmg them go as to diy both sde. Get good
vinegar, thiow m some pepper and red chillies troken m peces, give
this one boil up, and pour over the on ous.  Bottle when cold,

Mango Pickle Sweet,
112, 50 Mavngooes . .. ..

Mustard ... ... 23 or.
Mothe,e .. . . » Ground fing in vinegar < 11 oz,
Red chillies . . ‘ 11 oz,
Saffron ground diy.
Gatlio oubin shoees } " " " 6% oz
Popper whole .,. " - 3 ow

Swoe en to flavour, Salt to flavou1, vinegnt to flavom, and 3 of
a bottle “Sarsale’ or Sweet oils Ditections, Wash the mangocs
(while whole} well, anddry them thoioughly, TFist cut nelittle
Wof the top pab off, theicut them either in four without dlviding
them, o1 1 pieces. Bz cmeful nol to let o dtop of water touch
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them  Mix the mangoes with the mugsala first, then add the vine
gut and ol Sweoten to Havour with elean jggery.

- Mango Pickle.
113 Materials.  I'lty taw nmngooes out down half way in fours,
each mango must be filled nith salt, and kept 1t salt for a day o1 two

Mussala

+ Seer Methee l
{nie Seer of 1llied J T 105 threo atticles must be pounded fine,

4 Seer guffion

two s¢ers Mustard,— only 1emgve the skins  Ono sgcer gathc -
cleaved and put mm whole, Mustard oul.

The mussala must be mmned with equal quantities of the salt
water of the mangoss, aud mustmd oil,—after the mussala g3 all
nixed, you n ust stuff 1b m the mangoes, and put thom m & jar, then
throw m the 1esl of the salt water, and last of all the mustud oilr
whih muost entnely covet the wmangoey, Shake the jar woll, and

cork secttoly.

Mango Balachong.

114, Materials, 12 Green mangoes, pmed and sheed, 12 red
chullies, & toa spoon of jeera garlie, a preco of turmerie, somo poppe:,
twvo tos spoo1s of muslard seeds, two tea spoons of methee soeds,
"10 methee secls mt st bo sl ghtly warmeod and then giound with
the 18t [Talf o coconuut to ba seinped fine, and mude shghtly
brownonn *Thoa o1 #Thille ' Tatse large sized outons 1nmoed,
groen ginger and green shillies, some ewry Jeaves and sall  Diree-
tions Wam some fresh o1l and fiy the onmons chopped up fine.
Gimd the mussala and brown this also, add the mango, and stir 1%
woll with the ground cury stuff Add to this a garlie cut in shices,
also green gnger and six green chillies cut lengthways:  When these
are well m'xed, put m the ¢ coanut and sfir woll torother adding
also oty leaves and salt. Cover your chatly and lel the Balachong
gunmer till the mangoe s softe This koeps for many days, but lhe
oil must well cover the top.

Balachong of Piawns

115, Matorals, A large cup of prawuos shelled aud groand %ine,
V'wo geers of onions, one pice of 164 chilies, ono tow spoon of jeors
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one and o half tea spoon of pepper, two p eces of tuymeris, two pice
wor th of green gingel, or 81X pieces, 1 seer of gatlic, and & or more
green ch llies  Twelve Bilambies, 01 a8 11 ch ns yon get at Ora vfovd’s
for two pice, and some cuity pak leaves, salt, Directions. Mince your
ontons, warm half a bobtle of o1l and fiy your ontong brown, then tho
prawns and diy cury stuff ground  Add the green gin ve1, the
gaalic and green chullizs cut fire, tho b lambies cutin two  Stn and
add the emuiy pak leaves and shit  Let the [ dachong st nmer, tily
wulied well  Kcep the vhatty oner, and whea .b becomes quite oold,
pub the Balachong 1100 a clenr jar o bottle, and cover tightly,
Tha o1l must float on the top 1t w 1) act ag a presetvative  If the
Balachong does not taste snficiently ac d, squeeze axd sbrun some
sow lime juice, and d op bins in gome minutes before you 1emove
it fiom the fue.

Balachong of Duck Eggs

116, Balachong of Duck Tiggs s mude with the same cunry stuff
ouions e, as for pravus, and cooced 11 thegume way, only inn cla-
x fied buttor, instead of oil, nud plouty of it, so that 1L may float on
the top to exelude the air.  Prepute tt e oges thus,  Break them wto
a large cnp beat them well, warm ghee, pom m tho oggs, sth und
gy up well on & slow fiie,, Lot tho eggs cook, and use this in
Bualechong as you do prawns It will be well to muake n note of

this, tasto your Balachung, and see what ingiodient 18 deficient b,
If too hot, it needs moie acid and prawns and omwons, if too sour b
needs mora chillies  Peiliaps I ougit to add, that o thing so highly

spiced, ought to be spaungly eaton, ike prckles and Chutney,
Bringall Salad

117. Materials A lago brngall, an onion minced, also green
¢hilhies and ginger, a wine glass, o more of mlk pressed from cocon
nuf sorapimgs w th v segar. Direchions  Ronst & bungall in hot
ashes till st flic ently eorked  Sotape oat the iustde, and m x it with,
the mmced onton &e, ond add the milk and vinegar with salt to taste,

’ Red Pumpkin Salad,

118  Materials, A shoo of red pumplkin, one or two inches thick
g latge omion, oug o1 two green chillies, & piecce of gget, a table
spoot o two of vood ¢yeonn 16 milk. Lhe Tue of l1atve e sult to
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tagte, Dirochions. Saun the vegetable and out in ploces, boil 1%
inwary little water, bl do nob lot 16 butn, Tirow i o hittlo salt,
When botled press out the wabor, add to it the onions minced, slso the
greon ginger and chully cutvery fine. Mix this well, and ndd salt to
taste. Stir in the coconnut mille stiained, and Lime juoe, a little at
a tims, lasting the salad se as not to make ib too gour. 1f youn camot
got & lime, squeese the milk ¢f the coconnut with a little vinegar, and
use that mstead.
Square Heans Salad

1118, A dozen squme beans, o handful of small prawns boiled and
ghelled, a table spoonful of white seraped cegeanut, an onion minced,
green ginger and chilhes minced also  T'he g uice of one or Lwo sour
Times Dnections, Wash the beais woll, and out away the 1ageed
edges of the four mdes Oul them in th'n sliwes aovoss, they "have
o pretty shapo then and ihe pink seads form a good contrast to the
greon outside. Boil this with a little salt,  When bmled, dinin away
all the water, put the boiled boans in o soup plate, and mix with it the
boiled mawns, minced onion, ginge:, chillies and sciaped ﬂuun.mlﬁ;_
Add asg muoh lime juice as iz needed for aod, and salt to faste
Press it ato the plate, This 18 & probty looking salad, whon aazangod
nicely

Methe Bajee Salad

119, Dnections  Wash the Bnjee smefully, out off the roots, tio
the groens loosely m a napkin, and let all t!o walmr diam away and
the lewves dry,  Mako the same s wice ng for lotbuco salnd, and mix
with the bajee,

Cucumber Safad.

120, Maternls  Cuoumber, omons, gieen giv e, green clnlhics,
vounded pepper, vinegw, Ditect 01s,  Peel the ecucumber, and cut
;b into th n slices, sp111kle with anlt and let 1t stand for soma mimutas,
pour away all the water that 1t gives oub, presy ny ib geutly with the
back of o small phite to get ns wuch mole ns you can, Cub the
omons m round nngs, and mmeo the enll o8 and g nget, mix tho
oncumber with the last two art eles sprinkle peppet ovor, garnish with

the omons, and add suflcient vinegm to flavom: and moixien the
cnhole

-
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Salad of Sait Bommbloes

131  Materals  Solt Bombloes cleaned (diy) and roasted nicoly,

‘some white omiony, a p ece of fiesh ginger munced {ine, tno o1 thieo
gireen chilhes, o tablo spoon of best vinegni.  Directions  Bieak up
the roasted fishk into ler gths, sphtting thom down and temoving the

inside bone, add this to the ginger and nuneed gieen ehully ; cut thg
onions info rmgs, pow the vinegar ovor the [ish, lel 1l sonk well

tmnng 1t about  Decorate tho top with the sliced vuions A nice
salad to gerve with fish euiry.

Paotatoes to Boil.

122, After 1emowving the slkung, put them to boil in water just
enough to cover them, with suflicient st  Mwdling sized potatoes

take half an hour, and large ones longer Dreree them with o fork or
wooden pin to see when they mic sufliciently done. IPour off the wa-
bor, leave the pot open ad leb thom diy, shaking the chatby oceasion-

ally. Reduce tho fire eons doiably, Serve immediztoly

Mashed Potatoes.

123  After they are bouded, poar the water away, mash them well
adding some butter, and o hittle salt, St and warm before sorving

if necossaiy.

To givo potatoes o mealy look,  When boilad and tho water pout.
ed away, add a hittlo ould water, and put tho ol atby on a slow fite
and shake often It must bo seived immedintely, as the losty

appeniaaice soon disappents,

Fried Bringalls

124  Cut tho Biingalls mto slices, } or £ of an inch thick, slight.
ly score each prece witbh n knive, acioss and across on both sides,
apunkle a littlo pounded salt over each slise and keop them amde.

Wash aud dry them well, thent 1ub beaten egg over each piece, stiew
bread owumbsy well over, with o httle pounded pepper, and fry
ghee,

To botl French Beans

125, Pub somoe hot ashes and a live cosl in cold water, place this
on the fire, and let t bol. Remove fiom the fire and sbiair s Dut

the water to bo 1 agary, thiow wm the boms and Leil for half an
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hom Sl must net bo forgotten, (I'iench boang must be ent down
lengthways in thiee ) Dia v away the water qu te spi 1 kle ovor them
some pepper, and stir mn a 1 ttle butier.

Bendahs

126 Bewndahs me nepared 11 the same manner, bt ouly s 110k
led with pepper.

Yams

127, Yams are bo led Lite Potatoes, the skin are not 1emoved
Try them with a wooden p'n, if they are easmly pierced, they me dune
sufficiently, Pour off the water, and let them 10ast on hot coals il

they e dued.
Cahbage to Boil. ‘

198 Directions, 8iup off the dead loaves and culb off the stalk.
Qut it across and acioss a hitle way, ab the same ond.  Tie 1t acr0.8
and ae1088 in the same direction, with a piece of twiner Wash ¥t
woll, Put water to bail jusl sufiicient to cover the vegetable, pnb
it in when the water bo Is. Throw some salt 1n the water, 1t will
take about an hour, Pierce it with a wooden pin or fok, if tough,
boil longer  When oooked, put on the cover of the chatty, and pour
off all the wator, Remove the cover and place the chatty on n slow
file fo dry the vegotable giving it an oconsional shake Remove it
nto a “Thalee,” plasing anothor on top of 1t and press out all the
water that1omaing.  Sorve on a hot water dish, sprinklo somo pep-
per, and spread butter over the cabbage,

t Sweet Potatoes.

129, Wash them well,—place them in boiling water, and boil
them until they me cooked. Allow them to cool. Removo the skin,
cut them down the middle, egg and bead orumb each piece, and fr
themn a Lighs brown in hot ghee. Serve with Roast meat,

Nolekole.

130, Nolekoles mast he skinned finab, and then pal into boiling
wator with o hibtle salt, nnd boiled till tender. Pass o fotk thiough
the stem part, to ascertan when they me sufficiently, done  Drain

pLhom well, citt ench Nollkole i half, sprinking some pepper over and
se1ve,






44

T nips

131. lumwmpsato cooked and sorved in the same way ay Nolckote,

To boi Cauliflowe,

132 Boil Canhflowers with a hittle salt in boiling waler, wilh o

} ttle carbonate of soda, 1f you wish to preservo its colours Boil
Liem W1l you ascertmn they are suffiviently cooked by passing o fork

thiough the stem, Remove thom fiom the waler, and diamn thom
well,  Sorve thuem wihole

To bot! Peas
133 Green Peas should be cooked 1 boiling water and salt vary
goon after they ave shelled. When they are done onough, dian them
and put them wito a dish with a httle bultor, Slwr gently LIl the
butter 18 mixed well with tho peas

Spinach

134, Matourls. Somo Mutt Bajee, sall papper and butter, Di-
recliong  Wash the groons woll, stuip the bark off tho stems, that
ate lender, tio them 1n bunches, and boil them m water, till they
ata quitesoff  Wheu done diam the water off, squecze the greeng
ns diy a9 you can, Chop up tho boiied smnach and pul mto a stew
pan with & hittle gall popper and butler, Aftor sturing 1t for a mi,
nuto ov two, put it mbo a dish, fovm 1t o shape, nnd matk to
squaes with o kmle, eott ng 1t Lhwough, so that 1t con be holped
eamly,

Mangoe stew for Taits,

135, Duneotionn. Skin tho raw fiur and oad into slises, ave
boiling water on tho fite, throw in the mangoos let ib boil up thiec
or four times Lhen powr off the water quite, make » syrup of sugal
put the mangoey in this with a Litle spice  Put {he sfew in a soup
plate and cover wibh the ¢tust.

To p epare Guavas for Stews, o1 Pies
136, Diteclions Cuf the frait in ihiee, 1f laige, 1temove the
seeds, and throw ¢l em i o basut of cold waler., Make a syrap of
pugal and wale, n1d borl the guavas m b w th some sbicks of cme
~ damon for flavouring, Add Lhme juice if bhed Pub the oiffst on
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when the stow ig coltl, A colourn g may be given to the show with
buint sugar

White Pumpkin Stews

137 Materials Two seers of white Pumpk'n ot mote. Sugar,
two o1 threo sour him:ss, some spree A fable spoonful of Orange
Maimnlade, Dneet ons.  Remove the spor zy put of L e Pumpkin
and 1ts skin, and cut 16 up mbo very st n sl ces, tanspaiant preces.
Cut this 1nto half meh bits, Ly ths to dry on a cloth 1n the ar
for o day spreading it ounf, not one pieco on anothet  When dry,
thiow the pleces into boiling water  Bol hill sofl.  Powr away the
water Make some tluck syrup of sugw and water, put 1 thig the
pumpki and spiee, stir and cook the stew for & few mimnntes  (The
juice of limes may be added to the syiup ) When to be eatey, stir
in a table spoonful of orar go maimal wle

Plantain Stew

138. Mlaterials DBassein Plantains, Sugwm, Amsced, Direotions,
Cut yom fiatt mhalves or 8l ces  Mako a syrup of sagar and water,
flavoured with whole ansecd, put your plantam in thig, stiv and let
1b s mmexr on a dlow fae

Plantain Pieseive
139, Thisis made by cutt 1g the frwg m halves, and boiling them
i sytup, on 4 slow fire, till the fru b s cioced Ity flaveared w th
anwsead, It will not hzop long a3 it lewn enls qu ckly. It has to

be looked at, and bo led a1 d shimmed agam, if you wish to )reserve
it for any leagth of tine  Tho duad plant uus, bronght from Bushure

muke good pescive, and keep lorg

Gooseherry Stew for Tarts.

140 Tho {rrut called Goosebenry or  Cnriwmblall” 13 o pretty
flnted fiuik ~—nobt very useful but plasant to look one  Ib males
good stows Duechons  Cut the skin of tho e¢dges and cub tho
finit i slices throw it 1ito boitling w te , and lot 1t have thiee ov

fom good L mls, Makoe a good syiap, sf r the frwit 'n this for a fow
minutes on tha fire, or place them togcether in a sonp-plate adding a

Idtle spce, and place o b canst ove
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Mango Fool.

141, Materinls Raw geen mangoes, cold botled milk sugnt-
Duections Skinand cub up somae gieen mangoes, boll thom 1n &
Little watoer till soft, sbiam the pulp through coarse net, add to it by
degrees some mll.  Mako 1b mto & propey consmistency, and sweeten

to tasta,

Rice and Methee seed Conjee

142, T'ot half a tea cup of rce, pub two ton spoons of methee
guud to sunk fur five Ov 81z houts, o d w0 the whole n ght, if
the conjes is wanted i the monmng  Tut the seeds to Lot with a
tea cup of water, when the water dries, add the uce well waahed
and about two tumllets of witer, Whon the 11c0 18 cooked, add
the milk of half a cocoanut and sugar fo taste, Let the corjee
simmer on & slow fiig.  Baffaloe or cow’™ milk can bo substituted for
gocoanut. Sweeten wib 1 ¢ thor suga ot clenn jaggery  The Iatbtor
18 prefeniable.  Cardawcn seeds ate liked by some people m mothoo
conjee

Wheat Conyee.

143, Materinls, Half n scor of wheat (local meastue) pileked
and cleaned, Tho milk of a whole gogoanul, jaggery or sugar o
sweaton it, cardamon s3eds, Ducetions Spunkle tho whont with
& hittle water, and pound 16 etthor m a wooden or iton morbny, sift
the bian.  Rapeal th ¢ proeess Lwico or thuieo ot t1ll the whoat looks
white, Putit o boil in thuoo or {our Loy oups of watar L wall
take about an hout and o quuier or linger, When tho grans feol
gaft, add the watery ccoonrc s 1. whioh must be ahouk & ton cup,
and the caidamon seeds,  Add the thick milk and sugi some m
nuates bofore you remove tho conjeo fiom tho fite  After the conjue
comes to o boil leb 16 only summer (1] the wheat 18 cooked,

FPiee Biead.

144, Wash the v ecand diy it 11 the sun, then get it ground or
pouaded fine  Sift tleflown th u.h » mushu siave, Put it into a
handee, mix o ] tllo sali with if, and pour over 1t ufficient boiling
water to form the flowr mto w dough, stiming well, Cover the dough

aud let 1t stand for half an how, if not wanted unmediately, Keead
a t'r
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t well and form tie cnres on v towel  (Fhe evpe eucid have 4
slaver wny of beatiig tio cakes ot 1 to shape oun then hnda)
Heat a1 1on plate, and ke one at a tune  Let o1 ¢ 8 do geb n coly
1ented, tien hevt the othar mide  Tuwn the cake qu ekly fiom g de
0 side.  Wheun 1t feols st oky to te fingers, 16 18 sufliciently balked,

Wheat Jour Sconss

145, Matornls 1 1b Peatso’s flour, three tablo sjoons of ghee,
salt D iections  Keep a good handful of your flon nside, pit the
temunder on a heap on your board, make o hole 11 t10 contie, throw
in shout a salt spoon of salt, and wator enough to make the
flour into o stff dough. Work if well till 1t feels soft to the toush.
I'low your boaid, and lay the dough on 1t, stiew flom over the Inmp,
and work 1 01t wath the bellen n to a sheet 14 or 16 mches square,
Rub ghee over this, sptinkle some flout over, and exther roll 1t up,
ot cut into squaies, place one p ece over another, and wll out with
the ¢ Bellen” aga n.  Butter agait, sprinkle flour over, and ¢ 15 into
squares. FPlace one pieco over auothor, 1oll out and ent mbo cakes
with a saucer. Place the cuttings ons piece over another, roll ang
make an extra cake: iy the cakes in the remainder of the ghees
using mote tf needful,

Rice bread and Cocoanut with Sugar.

146 Dueclions, Clean and wash tho rice, and Ieave b for five
ot ten minute to diy, on & cloth over o mat 1in the mr, Ponnd and
gund b fine, to half a lb. of flour, mix the so apmgs of half a cocon-
nut and a hittle sugar.  our over this hot wator sufliment to knead
it into a doughe Torm it fiust anto balls, and then into 10ound cales
on 4 towel by beating 1t cut with yon hand. ITeat o #Thoa and
bake one mde at o time  Lach cake must be placed on buttered
plaintain leaf, and covered with the same and thus baked. The cakes
onn be made either thick or thin.

Short Biead quickly made,
147, Onelb, of Rolung, thieo table spoons of butter or good ghes,
o hittle milk, 4 oz of sngovr or agmuch as will sweeten the whole, a

few almonds blanched and halyed, cardamon seeds. The Iast two

items can be omibted, Diiectiois. Iub o clean © Thoa” on e
Q .
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fio wil two spoons of olatified butler, when the lntler melts, sur
m the Rolong and fiy 1t white on a glow fhe Stn 1t cavefully till
vou hnd ¢ s q ite cool cd  Remove it from the fiie and sliy 1n the
almonds 1f you wish to add then  Put o stew-pan on the fiie with
a qruter senr of gocdwulh Lol bus wib1 the sugar adding the 1e-
r1uer of the bulter  As 8001 as the mulk boils, st 1m earefully
t ¢ fuied Rolong  ress uiosorp plibes  To bo eaten when cold.

Less butter may be 1sed

Rice Balis,

148 Materals A seer of iy nice cleaned, washed, and rather
coatsely grou1d, a seel of suga made mto a thick syrup, one and halg
oooonhuts, o table spoon of an geed pounded into fine powder and
qffed  Ditections, Sift yout flow and keep half o tea eup of the

fi1 est portion aside,  Scrape the cocranals fune, allowing noue of the
fivtes or dmk pottion to {ill i Pub alarge non ¢ 'Choa” on n

maoderate firg, place on this yow fine flour, stn and let 1t roast but
do nob atlow 1t to get brown  When 1t tastes cooked, remove and
keep it nmde.  Then m 3 the vocommut seraupngs and the rest of the
flour together on the  *Lhoa,” stn and cook this faking carve it does
not burn, It will take about fwenty minuies. Lef thigstand, Put
your syrup on tie fne when 1t foels sticky, tako 1t down and mux m
q uekly the flor,  Diess the mass into bally, roll each ball in the
fire four and muk: 1t smooth and round, They quekly harden,

They must be moulded wh le waim, or they will break, sotwo or
thiea pans of hands ate noeded,

Hulwa of Wheat flows or Rolong

149 Matoinls  One Ib of flonr o Rolong one 1bs of sugas
mado mto a thick syiup, eue lb, of ghee, 1f the sweetmeat iz mada
of flow, perhaps hall alb. will be enough, if made of Xolong, a fow
blanched almonds, some cmidamon seeds, a tern spoon of jutron to
o steeped for colounng in half s wino glass of Rose water. Diroe-
tions, Wnim soine very good ghee, md stir well in 16 the flour,
when this i8 well cooked, ndd the almonds, then pour in the syrup,
sbir well on a slow flie for some munutes longer Add the 10se-
Svater and omdamon seedf. When thigk, press the bulwo into fup
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-piates, and let 1t dtand tall quite cold It will need some hows
to hmden Dicas the aweotment with & spoon, aud 1emove as

much of the ghee+(when t1e halwa 18 made) 68 you cw

Hulwa of Mangoe Stones.

150 Dncctions Remove the seeds fiom bhe shells and dry
the 1 several days in the sun,  Pound them mio How and weigh it,
11 ouder to know the giaubity of sugwr and mulk 1t w1l 1equue to
mace the hulwa  ®utthe flon m o ch by, and pout water over )t

‘bo reaiove its bitbarness, Lenew the water mormng and evaning for
thiee days o1 tall 1t hasquite lost 1tz ntter taste  Mode of prepa-
iaston T'ow } a seer of flon press ont the mulk of one coconnat
and have ono scer of ozgny, nux Bl g Wl together st tho mixtwo

on o slow fire till it becomes thick, Pour it mto buftered platesto

000l
Cumiong Hulwa.

151, Matoiale <Comlong or vegetable matiow, sugar, cnadamon
geeds butter, cut &l monds or plums if you wish, Duections Re-
move the sking and oub tho vegetible ain piecos, fow 1nches long and
two broad,  Wyeh tha preres and grate thom on a tin ginter (’I‘imnn
araters aro sdld in the bazar for an anna each}, FPut the scrapings
to boil 11168 gsrn water, stirning oconsionally to prevent it buining,
When the water diies pat w the sugar, which must weigh ag mauch
as the vegotul le,  Se 1f tho vegetwble we gha lwe 1bs, the sugsr musat
be tw Ibs also (oralibtlo less £ yon find it tee swoet), Wegh
t 1o boiled vegetable vvhen s water <hes For two lbs of Gomlong
have one 1b. of goed butbor  Stiran the sugw and lot it simmer,~-
nhon the micture duies and begins to stick to the bottom of the pan,
ndd your bubter by degrees, stir and simmer till the mass thickens.
Add tho rlmo s 1nd 2udunoa seods some mmutes boefore the hulwa
anqite lown, When the 1 alwa 1g s flicarfly th nle Pross 1k infn
& buslered disy, smoo h ¢ down, and let 1t cool and hmden, The
sug 1 must be clanfied (f not porfectly oloan,

White Pumpkin Hulwa or Cheese

152 Materels, Pumplir, Sugar  Dnections, Romove the

pith wd seels, and scrape the fim part on o grater.  Pat tho sotap
~ ings 01 & conise towe , pour wator over it and wagh it well, Lt all
the waber diatn off through the towel. Weigh the vegetable and
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make its we'ght of sugar into a gyrup, stu and simmer them tege
ther, add ng a fow cardamon sceds { liked Pross mto butbtered
plates whon sufficiently thick Lo be eaton when cold

Plantain Hulwa or Cheess,

163, Bassem Dlaubur s Syiup o littleghce Doroct ous We ¢l
the planta ns and allow J or alb of sugar foralb of frwt, make
tho sugar into syrap  Boil the Plantains 1 the's skin, cut them open,
1emove the thieads and blac < specks in the centio. Mash § well,
sbit 1t 10 the ayr1up and s mmer on & slow fite, till it begwng to stick
to the botfom of the pny, when pour a httle clarified butter 10und
tho sides of the chatty, a desert spoon at a tume, When you oan
form it into balls with you: finger remove and press the cheese into
buttered plates, You may onuttic butter altogether,—do it as you

do guawa ocheeso

No. 1 Tait Crust,

164 Materialg Half a 10 four, half alb, of Rolong, Ilalf a
sear of olaified butter o tho best ghes, Meodo mix the Iloleng and
flour togethor on the paste bomd., Add the butter o1 gheo and mix
weoll with sugar to taste —knead wmto a ball—sprinkle flonr on your
boatd and 1oll to the 8122 required,

No. 2 Tart Crust.

150, Matenals, % 1b of Rolong, & lb. of flour, 4 oz bulten
two eggs and enough sugar to sweelen the whole, Mix tho Holong,
flomn, sugar and butter togoether, Lronk m the ozgs, and mix guekly,
Add a lhittle water m 1 k to mosten 1f, knond quickly. Xuane Lthe
edae of yovr dish with etrips of yowr puste, fill in tho stew, pub the
paste over the d sh, and sut away whal hangs over, Press some pab-
tein 1ound tho 1.1m, and ont the dough that remains into the shape
of leaves for tho gentie, and bake tho tart,

Plantain Fritters.

156G, Materals, Taght Bagsein Plantaing, two eges, one fable
spoon of 81gar, a ten cup of pure milk and one of flour, Dnaeos
tiens  Mash 1p the plantainsg, add the rost of the matenals. The

eggs must bo 5 mply bioken and nuxed well with the other things,
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Sweet Pctatoe Fritters (Crow's Nest )
157 Maternls  Ohelb  sweet potatoes, 4 1b. of niee flour, two
npgus  Saigat made 11sytap  Cub the potatoes in long bits like
atalks of ginss. Make a thick batter of thoe oggs and flour wibth water,
(and sait perhaps) Lnections. Put a table spoon of cuttt gsmn a
pattcer pour over this two desert spoons of bitier, form i mto o
round form  Ilave boling ghee ot ol on the fire and place enca
futter earefully on the fiying pan  Place cach when done on a d sh
and pour syrup over Thero must be plenty of ghee. This 15 a
vory pletity dish,
Bombay Pudding.

1568 Materala  Throe qumter seer of Jlolong 1 seer of milk,
Two egps, a ittle flo i, some sugar made mlo 8yrup  Divections,
Boil the Rolong and milk togothor till 1 thigkens, Iiet this cool,
Broak two eggs and mix them with the dough, [Ilour a bosid and
lay 1t upon 1t sptinkle flour over it, toll th s out and cut into dia-
mond shape and fiy or bake. Serve with syrup over

Fancakes.

150. Materinls  One I of fine flour, one secr of milk, one dog
Lggs  Beat the ogs well in the handoo, gtiy tn the floue and milk,
Put s small ftying pan on the fire, whon 1t gets hot, rub o hittle
ghee on it, pour & spounful of battor w1k Whoen the onke s fiim,
sprinkle somo sugar ovr and roll it in folds in whe pan, Ounly one
pan cake can bo made at a time  Tlace ench whon mado on a hot
dishs  (Whe1 ono side 18 baked, 1t ean be tuined, and do tho other
side the sameway, Remove ona plate sprinkle sugar and fold,)

Rolong Pudding.

160. Materials, Half &} of r0long, a seer of wilk, egas four
to six, Augar, plums, nutmeg, butter Dueclions. Boil 4 soer of
the rolong 1in the milk, sbir t1ll thick, Let it stand to cool Add
the eggs well beaten, sugar to sweclen 1f, n fow plums, grated nut-

meg and bubter, Stir the pudding well. Butier o basin or digh,
and either bol or bake it, A guarter sear of milk may be added to

the boaten egge.

Vermr1sella (Country) Pudding.
161, Pick out any sticks fiom thie vormicelln, have Loiling
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watgt 11 o chatby, thiow in 2 couple of handsfull of 1l 1to the
holiug wator with some salt Lot 1t buscly bo lfor aboub ten mi-
autes  Then pout off the water, turn tho pot and lot 1t drain guito
~away., Pour hall n sear of nulk over the vormicolla, add 3 or 4 oz,
of sagar, st on & slow fire tudl it begins to thoken, Then lob {t
st d to cool,  Beat the yolks of six o1 eight oggs and ndd to 1t with
prated nutmeg  Beab tho wintes to n stalY frobh, and ativ with the
1e5t, 1eserving n httle of the froth to oover the pudding, Grate
n itmeg on the top, and bake in a stow oven, Plums and oui al-
monds m.y be dded 1f Lled,

Cocoanut Rice Pudding.

162, Mateun g, A oup full of rice washed and seaked for some
houts, the milk of & whole cacoruut, § seer of jaggry, a fow antgeeds,
Dinectiond,  Keep two table spoons of the thk milk of the socoannt
asde Dol the nee, cocoannt mulk, goot and suseed togothet on g
modernbo firo, sty that it may nob buin, reduce the fire and let it
gimmer anly, when the uce 18 nemly covked, Whon 1b thickens,
add the thick mulk of the cosoannt Let 1t get quite cold before
being eaten, The pudding may be shightly baked afjor 1t is botled,
1t 18 mce for childiew’s tiffing

Lemon Pudding.

163. Deat the yoitof fowr eggs woll, with enough sugar to
sweaten the pudding  Add the juaoe of oneor two lines  Beat
this well togethel and add half » scor of pure sl Stir togother
50018 minutes, o pour wmto o eud provionsty rubbel with butte,
Tlace the cup in boilmg wator the latter »ismg half way up, Lel
1t boll fill tho pudding becomas hmd  On the cover of the handee,

phice hol ashes and oconls, winoh requue renowmng, The milk mush
be pwie

Rice Pudding,

164, Alaterivls  Qnew e glasg of clean rice washed m threo or
four waters, and gro ind on atowel with the bellen, one seer of milk
6 vggs, sugar to {asto, a hitle bubter  Ilavour with o fow diops of
vanilla 02 & stick of cinnamon. Boud tho1weo ¥ gaer of milk ¢l it
swells, addingea t  Stirina toa spoon of butler. Lob b stand to
o0l Beat up the eggs well ndd sagar to taste, and stu i the e
mawnder of thegmlk and bail in a sheaker placed m bothng wator.
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It cinnamon is used for flavourmg bol t weth the mulk pnd
t co, and temovo 1t before the custe d g added

French Pudding, Quickly Made

165, Maternls  f secr o” mule Geggs  ‘Two sl cos of stale
bread either cttribled up iy w hand o Just d pped 1w boling
water and jressed, let, ng nll tie wiler di 1 off Make a good
cusbud of the milk and eges, 5 win the liewl el stoam in a deep
ds1  \When voiled, 3pread Dbutter over 1t s)  1kle 1t thickly with

sug t and eut i slices

FPumpkin Pre

166  AMatetinls, A desart gpoon of aniseed pounded one seer

of 1ice flour (loeal meisure) the th ecn lk of one edenanub, 4 eggs,
3 geerg of ted pumplin, cveugh su2w to swecten the mass, Ih-
1ot ong Cut bre wegetable 1 peces and let a1t boil [1n very Iittle

water with sut.  Mix tte tee flour, milk sigar anl eggs beaten
up together with the baled vegetatle, The latter musl bo celd
w oen tiweeges mepbim, St th e well tigether —it must be o
t 1ck hitter, Laue a ghatty with plantun leaves bultor bus well,
pout 11 the dn 21, covor the e ty wth & “‘Lhoa ’  IHavo a slow
hro below wnd aove aid bike for two o1 thieo hows, The pump
kin must te a ime one and of a n e 1ed colour,

Gollee

167, Tleenflue s bist fiesh rousted, allow two ten spoons of the

povder for one terve p of «ufles, Do the powdor 13 your chatty,
it b with o htble water fsly, wWdhe g oag nier bo livg witor ugs
wuted  Stnow d place the pot o1 the fue, when 1t boils up, dash in

n hittle cold water to settle it Gover the cuffoe and let it stand
for w few i nutes, the pomr 1t entof tly wiy fram ta end mant,

Coffee made with Jagges,

168 Madevials  Coffee powder Tagmy. Dueotions Allow four
ten spoons of cofles to for o1 fve tea caps of water with goor
eoough to Sweeten ¢t St and plice th s on tie fite well covorad,
Leb 16 bl and keep sammertg {or {on mmutes, The © Aroms” it
‘& ves ont will tell, whewit is s fliciontly dino Stram and pony
mio vaps
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Breed and Butter Pudding

169. Materials, H1lf aloaf of stale wh te biend, thiee quaiter
sear of pure milk, &iX eggs, sugn, plams, ginked vutmoeg  Dnoo
tions, Cutthe hiead into thin slices, remove the orust, and btter
ench piece. Dent youl eggs well Butter a pro dish, dip aoh shee
of bread for a minute 1nto the milk, and put a hhyer of bread at the
bottom of the d’'sh  Sprinkle over th 8 some pl ims that have been
nicely washed and dued, and a hittle nutmeg. Ropeat th 5 process
till you have almost filled your dish  Mike the eggs and m 1k mto
a custard, add enough sugar, pour ths over the pudding, grate
nutmeg on top and Lako,

Custard Putding.

170. Onesea purie mulk boiled with a stick of e nnamon or a
piece of lime peel, s x eggs  Sugar enough for swcetening, nutmeg,
a fow sweot alnonds blanched and cut n fine slices Ducctiors
Break the eggs wnd sepurate the whibtes {tom the yolhs. Put the
last 1n & bow! and beat thern well add the miulk throw away the
pael, and stie both well together, add as mich sugn as you need to
swgeten the pudd.ng 8.2 it the almods and t..e wb.tes beaten to
6 good froth., Mix all well togethor aud pour into a buttered dish,
grato nutmeg on the top, and bake,

Sage Pudding

171, Matenrnls, Tlreo tablo spoons of sago, one seer pme m 1k,

nutmeg or cinmamon, sugm sx egpd, bread erumba,  Directions,
Sonk the sngo for soma homs,—bo 1 it in half aseer of mall, and lot
it sbwd to cool.  Make n custard of the 10st of the milk and the

eggs well beaten  Add as much sagu e will sweoten the pudding,
nix th § with with the sago and ead caumbs  Tlavoumr with pow
dered cinnamon or grated nutmeg, put tho mixtute mn a buttered
bowl sr pie dish and bake or bl

Plum Pudding.
172, Materials "The ciumb of a 1b loaf of atnle bread, first
sort mated,~—haif & 1b, of fine flom, half a Ib of kidney suet

cnopped fing, a lb. of Sultana rmising gtoned, a tb of onrrants
ﬁlllﬁﬂl}‘ washed and dned, two ov three cunces of candied orwnge or
ation cut small, four o1 fivo oz of sugni, a tew spoon of salt, oue
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pubimeg prated A st ok of ¢ manoy pounled and s £ od thiough vty
Im sxocga Duections. Place »ll the muel vsiialaige bowl,
stiy and nux thom.  Sapatabo the w  te from the volks of the sggs,
beat the for1tm o 1 good Moty Tu avobier e1p boat the yolls
:vml, add 1o them o fow apoons of watey, ninke just a8 mueh liguul
ag with the wh te of 1 e cggs w 1l form tho pud It 1iby a st 17 nags
St 1 the yolks st mfo the m xtw, Lstly ald the wh tes  Mix

the mass thorogaly D p aeloth iy Lo ling wator, dr n gprin-
kodyflour over tie tr0 pudd 15 1 thesn hittlo Joose y and 1 o1l for

four oo five hours 1t musb be put into boiling water i o well & zad,
sauce pan  keep o keftle of boi mg water near 1t to 1engw the
watel a8 1t wagtes Tha muntwme must not be allowed to sfand
after the epgs mre added, hemce ascertun that the waler 18 bumled
befora you send the pudding down to the kitehen, If §lis s neg.
lected 1t becomes lcavy, You miy substiule some spoons of
milk for the water should you prefer doitg sy, and et ihe 1ws ng
ito L vo o1 thiee proces, and shoild you like your pdding to huve
n datle colowr butn vore sugar o g veat a colow ng
Poley Putey or Nativae festive Cake

173 Matorials  Cue Ib of Ist soat flour, one scor of Uhennn
Dhall, one seer best goor, a Libtble o nnamon, a Inrge poce of diy
gingei, one ten spron of peppir,—tle list t uco avbcles me (o be
pouded togetter and sifred, a hibtle st Dwes o Makoe a
dough of youw flotr w th salt and waler, warl ot woll for a gonsi
detable t ne, Cover it with n wet elo b and let tf stid  Clean
t1e Chenn v and pub 1t 11 boiling water wibh n tun gpoon of s, wird
cou¢ till the sceds nre perfectly soft  Dinun oft’ all tio waler, Mix
the goor, pounded pep) o1, gingor and cinnnmon with the boiled dhall
woll togethern, Gund this nfo o smoeoth mass, and keep asde.
Have & alean sloue, rub some saweet o1l o1 ghee ovor 16 and the 1ollar,
put your dough ouit, and pound 1t till 1§ feels soft,  Geb your y wte
hoard woll wasned and dmed, sprinklo & little flowr over 1t,—tako &
peco of dough 11 your hand as lmige as an orange, make 1t to »
ball, and form this .o ashallow cup, fill th g w th the swestment,
worle the edges over, lay the eake on the board and with the “fBellen
make 1t as large as a sancer, first spunklmg 16 over with dry flour.
Boke it on a ¢ Thon’ with ghee. The Thos must be of thick iwn,
and sorubbed woll with n prece of tile beforo beng uged.
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Plim Cake for a 3 Ib Caks

174, Mateuus ‘I'sn oz sugar, 10 oz bultor, (stale) one seer

almonds eut m sl ces a1d dued s the ane (not suu) 3 days, onoe seer
conauts ole wed and dued m tho same way, some slices of cition or
orange, ona folah cara vay seeds, soven eggs, and a nutmeg  Direo-

{ ous  Put the butter and sugar together and st them well, add
the 10lur g und the jolks of the eggs, fust well beuen. Stu this
together. DBeat the whites to o st ff fioth 1 o soparate dish, add a
spoot f1l of flour and oue of fioth abt a time to the 1est  Lastly add
the gutiants &e Lane n tin w th double paper at the bottom, and a
sheet of papet all 10und well buttered. Pomr 1n the mixture, leaving
4 fingers from the top as the cake w Il rimo two finger and the su-
par 18 1equited to be o e finger thick

lcing for Plum or American Cake.

175. Matenals, "Whe white of an ozg, six or cight ounces of su-
gor pounded m d mifted thiough the finest musln , o1 enrse’s crushed
loaf sugar-  Half o sonr hiie, a 1 thlo rose water. Diurections, Beat
the wlite of the ogp juat vnongh to breal 1t for a minute or two,

Then add s x or eight ounoes of sugu  Beat th 3 for half an hour,
adding 1 drop of the hme juice ocousionlly, and a fow drops of rose

wator,  Cake must ba wced 61e day after 1l 13 inade, when 1t 18 quuite
cold, and must be allowed tosta1d till tho frosting hatdons, o1 the
frost ng of the Awerican cake om t the Jume

Po tuguese Almond Cake "

176, Matet als  Qielb butter 1 1b almouds ground fing, 1 Ib,
1olong, 16 oggs, 2 lbs, finely powde od sugw, 2 w ve glnsses Rose wa.
ter U'he butter ought to be 1 o 2 days old. Mix the butter and su-
gar well togethet, then throw m the groand admonds, add the 1clong
und the yolks well beaton, fuen t1e wlhites beaten vo a firm froth,
Rub the pan well with butter, pour n the ingredionts a fingor or
2 less thav the tin, and bake, Cover the top of the cake with but-
tered paper to prevent 1t burning

Bole the Bath, or Sponge Cake

177, Ingredient 1 doz eggs, 2 tiprees of Rolong (11b) 2 wine
glasses of Lose water, 2 tipiees of sugar (1 1bn) pounded and mfted-
Directions, Dgat the yolks of the eggs well, and the w hites sepa-
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vatoly to a good froth, which mix with the yellow, {hon add tha
sugar, st v woll and add the Rolong sone spoong al a timeo  sall if
you | ke, the Nose water and pouded cardamon  Ifave thalees
well buttered and sprinkied with Rolong, pouwrii tho miatwe, leav-
ing tho spaee of an nch for tho us ng of the onkes  Curiants and

shced almond 1f liked can bosprililed on Loy,
N, B —I think a lb of sugar s very often too o oh, undor somo

oircumatances, a dos cggey do vot alwiyys allow o 10 of Houvr to bo
mixed with it, and hence with a lb. of nugar the cahe beecomes oo

aweet

Seed Cake

178, Materals, A doz fiesh oggs one lb, Rolong or Pearso’s
flour ov half of each. (The Bolong muslt be DBa.or’s) one lb, of
white sigar pounded aud mifiod ono b of butter a day old, one
toln caniaway seeds Dacetiods. Sepmate the yolks fiom the
whiles of tho egzs bcoil them well sepatately, The whites to a
shiff froth the yolks tll thoy leok wlitish  DBealb tho butter 1o a
zoream  with the sugar, till tlo w atwe feels smooby to the touch.
If yon make you eal.o of half Roloig wd halt flour, mix tho yolks
and gt woll to the sugmr anl subter, tiey tho 1olong, Sl well
Then add o 8pooy of flowr and a spoonful of Lho whites, ab ﬂ:
time, stur ng all the while  Lastly add the enitawny seeds  Bake
the cakes in buttered “Lhaloes’ leavimnyg spwe for the 1ming,

Cocoanut Cake,

179. Cocoanu cpko 1 made by adding s0ne meely serapod
cogom) nt to this nitwmo I nowthe m ktire for sood cake, atir-

1pg b for a min e or two, befue pouning 14 mto buttered timg for

buku]g*
Kull Kulls or Painthefieeths.

180 Matornnls,  Oneseot of t e dlom, m Ik of one cocoanut, two
eges only bigkon and mused with the day flow, oua log spoon of salt.
Kiread this well {ogether into a dough, and worlk 1t woll till the
dor ghis soft Keop t coverel with a dvnp cloth Lo prevont s dry
g, Take a ltbo of the pwte st a {ne, and for 1 mto small balls
Lkatio szo of amuble  Kub vhitble ghee on the palm of youx
hnland ou whatever yor shapa b w the  Mke the balls into $iffor-
@ bshapes and fiy Lie™ 1o 1lenty of bost ghee,  As they me oo

sn all fo be tulbed, theysint st bol 11 ihe ghee. Tho colour mus
be o 1 ghi Liown.  C(anypol the kull kalls tho dvy {ollowing,
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feing for Kull Kulls.

181, Maienels Tor one seor of Kull kulls, make o quailer seer
of sugar 1nto o thick sytup, let 1t simmor, put 1 the kol-kalls, stie
till 1t dries on & vory slow fire

Cordiol or Almond Rock,

182 Materinls Cne lb, of Almonde blanched, eibher eut m
thin shees, comgely ponded, ot ground, 2 1bs of sugar to be boiled
in o littla water, coloured with cochineal, and a wino gliss of besf;
Rose water Durectiors When your syrup gots il el,, thiowm your
almonds, st t 1116 thickens, on n slow [te. Have a clean bontd
well buttared, and sonte plantan leaves or white paper well greased.
When the sweatment .hokens, povr 1t on tho board, place the plan-
tain leaves over the masy, and with the bollen toll 1t ont to the
thickness requned, 4 ¢f an mch usually.

Mass-pow or Almond Paste.

183 Imgtedients  Ono 1b, very fiesh almondsg purchaded in the
ghell* T'wo lbs tho best white sugar gro md and sifted 1n the finest
mushn, Rose water, the whites of two cggs. Directrons Tustb
pound the almonds which must bo previously skinned and dried,
then gund the n with & little 108e water, very finc to a paste, When
the almonds me ground, o thad not a particle of grain 18 felt in the
mnss, add the whitos of the eggs benten to o good froth,~—tho sugar
and o wine glass of 1083 weler, St thus misbute on o glow fire till
of the cons slongy of wax, Roemove b bo nluge d sh, knead well,—
gprinkle the shapes cithor with cown flour or powdored sugar, make
the paste into o ball, and press ovor the shajo, Should the pasto
be diy, ndd rose water sufficiont to mowlen ar.

Swaet Pufls,

184. Mnter 2l Alb of fire Howr made irto prfl paste either
with suet o2 butter accord ng to the 1ec pes gven  out mto small
cakes, ard filled with mincement made thus  Got middling conise
Rolong a ten oupful, warm about thiee table spoons of ghes, and
roast the 1olong on a & ow fire, but donk lel it gobt brown, lIave »
ten oup of soiaped ococoanut, somo onl almonds and plums (3 & toa

« oup of each) and pounded cnidamons, add this to the r1o0lone stix
and lot the whole roast a few mmutes Sweolen with sugm. Re.

move fiom t ™o and K11 m the puffs  You mny bako o1 fiy them,
Rose water may be adlded,
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Steamed Cakes of Rice Flour.

185, Malonials. Pabnn  xeo cloaned, washed, pounded and
giound, ovie 1b,  Ialf u lnrge coconvul, tho while portion sorapaod.
Half usec1 of goor or as much as will well sweeton the cocoanud,
some pounded crdmong D1 ect 018 Mix the cocoant t smapings
and goor tagether, and place blug on n clewn ‘L ovon o slow five, sty
t Il the water dies, Measmo yor flour and to overy tea ocup of
flg vt allowa teacipof water W on thoe water bals &t 1 m the flanr,
For ten minules, let 1t roman coveied Removo fron the fite and
knend the doigh well as 1l diies 1ub a littlo water on yunr hand,
furm the paste 1nto 1o nd balls and thon each mto o small cake,
fill m the swcetmeat, add ng the spice, and steam the enkes, The
steaming 18 thus done. Ilave some boiling water |mn 4 ebatty on the
fire, place on tus & perforated ¥ n stand, on which you may place the
enkos, till they are coolied  O1 twe o cloth over a chatty of boiling
watet on the fire, and lay your cakes on this, Cover to keop the
stenm m  The water must not touch the paste,

Egg Hoppers.

186, Matenals Two lbs. of rico pounded and ground fino, a
tea oupful of Toddy, two dozon eggs oo o fow logs, the milk of four
coconnufs, } geer of bultor, two deserd spoons of galt, and sugar sufli-
clent to sweelor the whole  Some gheo torub on the chatty, Sift
your flunr throngh o fiio sieve of nuslm  Clean tho comsa flour
1emmn g, by 10moving frem ab auy stones thoro may bo in it
Make this inte coyee pttiny 1 the svt., When the conges s
made, tnke the pan fiom the fite, and stn i1 the romainder of the
flom, ndd the toddy ard knead 1t well, ndd ag mueh warm water

a8 will make tlus1ilo abattor  Knead the dough thoroughly fall
1t resembles sponge  Covor the pun over with flannel and keop the

dough in & waim place so that 1t may rige, In the moining squesse
the milk fiom the soiaped cocoanuts with wmm walor, and pub it
to t1e dough, add the egps well beaten, sygar to sweetou 1, and the
butter, [Tave an eatthenwaro ocholty to bake the hoppeis m, and
another for the cover. Deneath and abiove one and the other, have
hot conls  Rub some gec mnside, a1d when thoe echalfy 1s well l1en{:ﬂd
pout o cocoanab spoutg of babter m il, place the cover and bk o
When one cako 15 dong, remove rub the chatly with ghee and do
sugther m the sano vay
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Leavened Rice Sponge Cake,

187 Matbernls, T'wo lbs of 1160 washed, dried and pounded very
ine, ‘lwo pice “commect,” atencupof m ki om o good cocoanut,
,1gw to taste.  Plantam leaves for the lning of tho entty, ghoo,
Half n dozen eggs 1Y iections  Sift tho flour, and make the 10long
rema n11g i the sievs 1ito o conjee w th galt Sl the fAne flour
into thig with the leaven or ¢ Coommeor.” Mg this mto a poste ag
gtiff as for 11ce ead. P t this mto = handoe, tie a mushn over
the mouth, and place 1t out n the hot sun bo rse  When it has
suffic ently 11sen, add a tea cupful of cocoanut milk and six qgg8
well beaten Add syar fo taste, St well Get s handee such
ag 18 uged for makiny Vadras hoppeis six inches in depth, line this

with plantmn leaves i1ubbed well with gheo, Poar the mixture
two or thiee inches thuck, cove wth o simlar chatty hoated well
with plenty of conls, and have coals below  Bike ¢ich oake twenty
minutes  When one ¢ ke i3 done, do another 1n the sasme manney
and renow tig leaves if ngedful. 1 cannot may how much 18 two
pice Cummeer, Riddel allows three tolas weight for two 1bs, of flours

Cucvanut Toffy

188 Havo 3 scers of Joggeiy and 2 or 3 oocoanuts Make a
ayiup of the water of one cocxnut and the joggery, Sowape, the
coconnuts vory fine and mix with tho syrap, stir and boil 1] of &
proper cons stency  Whon you can foum fhe toffy into st {f balls,

romove from the fire a1d press 1t on o butterad digh, N

Nankatiss.,

189 Malenals, Ghee, sugn, 10long,—tl o same weight, a few
almonds, a fow entdmno s, 0 littlo m 1¢, o Litdle fine floar  Duvoos
tions. Crush the sugw fine and mux with the ghee, beat them
together with the hand tdl the miabare foels guite smooth to tho
touch, Addsome whole almonds that have been blanched and some
oatdamons, mix m the 1o0long and add a little flonr, The flour mush
be one quarter the weight of the i1olong  Work the maessinto a
dough, if too stil add a few spoonus of mulle, form n piece mio o
ball, press down into shapo, put a few almonds over each onke, lay
them 1n rows on a baky's tin, some inches apat, and bake for” o fow
mimutes a hght brown * I think the butter and sugar can be much
leagened, Ty it with halt the weight of the Hour and Rolong,.






61

Coffee Biscuils

190  Materals A ten cup of sugey, o ton spoon (level) of cnre
‘honate of soda, twe (lovel) ton spoons of etean of tmin Ewo th g
of a cup of buttor or good gheo, and g much flour a3 1l will takeo
o form the whole mbo a dough. Duections  Crush tho cioam of
inttar  to a smooth powdel, ctush so tho mgm mix the soda
with half a fea onp of water, mux all the mgredients togethes, work
the mass well and cut mto small ciwes and bake  An egy woll
Lenten muy bo udded Os q_ullJ‘»r the wlute Ao wae scived widh Eﬂﬁﬂu*

Qingar Biscurts

191, Onelb of Bapty’s fout, ona b jggery ont {ing, 4 1b,
clatified butter o0 good gheo, m x altogether sith a3 much powdered
and s fted dry ginger as you like. Tisto the conpos ion. K iead

well, formt the paste into ballg, and press mto the shape of bieouits.
Bako them orisp
Guava Cheese

192 Toremove the sk, throw the frms into bothng waber for
p minute or two. Retnove aud peel the fuwtt, cul tha guavay
halves and 10move tie seeds and lay them asido, Bol the frut in
very histle water w ul tooy vewone sofv Keop tho water tho firuis

was bodled i for ats syrup G v the baded hout very fine and
steain thiough u oomse towel o nel, shaun also thoe puip Hom tho

geeds. Make n syiup (llowmz §1b of mgu to a I, of Nud)
with the water 1 whie o tho fruet wag boded, Loil the pulp iﬂ; 8,
Stit eurofully and ¢rstantly lost b shoukd buen Dy o lhittle when
you think 1t 13 suffic ently done t 18 ~lot o 1 itle stind t) ecool, form
it into o small ball with yom finger, wndf snfhewontly ot ff, pos
tie o1eese mbo buttered moulls, Covor when vold with butterad
plper,
American Cake
193 Muteuls  Oue and o half pound of bost flours One Ib of
butter, (hatd} o lb and  balf of sugnr, 18 opgs, and one and half a
cocoanut sglapod fite,  Ducetious  Pound and s8'ft the sugw, and
keep 4 1 fw tae frosting  Bew tho 1ot with the bulter well, whip
the whites of 12 ages toa fhn fioth and stie with the butter and
hugar, gradunlly add the flour wath half o ten spoon of bakmgf sodn
and half o ton spocu of Srenm of tmtw. Tamo # tin plate an inch
hgh with papét woll buttered, purr 1 the mistwo t1ll 410 tn s

balf full, and bako en quck oven till o Light brown  "Thete must
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bo aix layets  As ono cake 18 baked, 1001t all ovor, spinklo gome
fing white cocoanub a1l over aad ) lnco another ovor this, ico agun,
Repeat and 1ee the s hole ovar  Tach caka 18 Lo bo stz nches
diameter  "Lhe 1emainder of the whites e for tho frosl ng.

Ladies’ Cake

194 Materials  One and hall ounco of Lutter beaten to a oreant,
the white of fom eggs boaten {o n af {F fioth, a1 itle orwmge peel
m noed fine, fomr 0% of sugw and theo oz of ovr Beal the
butter well, add t 10 SULAL pnundad and ﬁl"ﬂly gifted, bent toge-

ther f1ll quite smooth, add a httle flom ata t me, and beal well,
Str i1 the wutes, m x quichly and bake Thig makes o delicate
cakeo, and pimilar to tho one namett A merican onke.

Guava Jeln

1906 Mateunls, Two dozon lmige guavas, sugal, limey ot ciuma-
mon Dnect ons.  Skin the fruid, eat 1t in halves and put 1t to boil
with jush cuough water o cover it Let ib boil L] the fruit i quite
soff Powr ths intoa jelly bag, ard let 1t dup into a laige bow)
below without any pressing for severnl howms m o whole might.
Weigh the juice and put thiee quaiier of o lb of sugnr to alb. of
guigt,  Bufi thug to Lod on v modetuce fire, sk caecfu’ly, and seir
often o1 yom jelly mill gel dsoolomoed  You cn add lime ]}mn,
huat you must steatn b st and dow’s put too mueh of 15, Job it
stn ner, cot abaudly s mring t,  Whown b gets + hitble thigk, put a Little
of the jelly ona plhie, ardaf fiin whey ool it Is dong ﬂﬂ[ﬂ%ﬂl‘
Bo yery careful thu your boitles e clew wd dey, and pour i the
jelly befove 1t boeotes guibe cold  Sowo sticks of sinamon boded
ool ttle water and added Lo t 10 gyrup, gives gnava Jolly a suparior
flavom.  No lume juige must Lo addod then, If the sugn 1s not
the best, it ougt to be made mto g syrup before mixing it with the

Jjuice of tho guwg
Roselle Jelly

196, Materials  Rosclle stgu. Duect ons.  Before yon wash
i weigh the fiut aftor tho soeds ave rvmoved, then wash a1t very

airefilly tootelsr of fiutt add two and half ¢aips of waber and
det 11, borl gently,  Stran the juice throughn coarse towel withoul
~ Pless ng,~let 1t dr | o whole mght  1'or ono ten cup of juios Mlow
one enp of the bost wint? sngar, pub this mto your preserving pan,
set 1b over 61¢?fne and keep sbuting tho jelly until done, sarefully
réniove tle seum as tames,  Wheon 1t bogins bo geb thuck, pub & little

&
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ont & plate and af fum when cool, it is done enough  Should your
sugar bo sepond 1abe, mix the white of an egg well beaton and ita
sholl to 10 befuie adding the Roselle wice, pubthis on the fite, when
it borls skim it well and slamn 1t,  Put the juico agrin oun the {ie,
and 1emove the soum asitrses I he colour of thie jelly s spoled
somatimes Dooause the frait 18 burnb while bemg boled. Jeolly
must not bo coverel boefore 1818 quite eold,  Stand the bobtles you
pour 1t 1, w cold wator  If not sweot enongh, add mere syiup 1o
the jelly,
Roselle Preserve,

107. Waegh the fuut, allow an equal weight of sugar toa b of
frut. Wash the 1ro0seller and dram away all iy waiei, o1 meroly
clean each picce carcfully, wiping it m soft cloth, and remowe alk
decayed portions. Make the sugm iito a iluek syrap throw in
the fiuit a little at o 1 ne, stir, bo 1, temove thoe 8ot m, and aimmer

till the frnits oroked, and the syinp suffiviently thick.  Boltle whew
pool and stopper when cold. 'I'lus will answer wall for taits,

Orange Marmalade

188, Materiale  Juicy Oranges wib) nice red skins, sugar, sour
limes, Direotions. Take ns many oranges as you need for Man-
malade, oul them in two, awd squedso t1e juco mmto a lmgo bowl,
gtiain thig to 1o nove Lhe skins, films and seeds, add its own wélpht
of gugat, fto the juice and keop st rting hll 1t boulee  Skim it and
let it botl on a modet e fire, LlE you fiwdit hunge on the spoon.
Bottls 1t when cold  Throw the pacls o strong salt and water o
too o thiee days, boil thew i fiesh cold water till tender. Wien
boiled thiow tho peels mto a bowl of cold waber. Seanpe out the
white pulp fiom the wside, which thiow away, Press nway gontly the
water fiom tho peels by dabbing thom with asoft oloth  Cut them
into ataaps in shorb lengths, bol agum 1 the same weight of sugar
»8 the sking woigh St and mmmer undal the marmelade begms to
gob thiok, when 1t will have a bught goldon colonr- Add to this
the juice you propared the fust day, and boil all together for a fow
nmutes, Shonld you wish to add lime juee, sbram it through
mushn fust, and allow double 1ts worght of sugar. If your sugas

~is not the best, elanfy it beforo ua ng it, and skim very osmeflly,
The bottles and jors muds be well washed and dried most carefully,
wefore they oalfbe usod for marealades &e

)
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Mangoe Marmalade

199, Matenals. Rew Mawgres of v good L nd, hayi 12 10
tl reads, sugar, Drosting (ke yaor unngoes, af ol 1e noying
he peel or ot gater  to ore b of vyvugco pilp, ad U two 1bs.
of the ¢leanest and Lest white sazn, boil bhs Lagother ou a moder
ate fre slam vars vlly and sty oo 0 ly, When st ligrently ke
remoyvo 3l fron the fire wd pouwr 1 bo yus,  When cold, cover the

yars, ad geo v8 do for usg
Mangoe Jally.

200. Cut the pulp of any o nwwngoes, put 16 Lo bo 1l with water
just g1 flisient to cover it bol geably L1 guile wolt, Stiamn the
jutce thiough n corrse dungarce towul, to overy pmt of jueoe add
ont mud hnlf 1b of bost wh to suru  pl co tl 18 on the fua siny ng
often or tho jelly wil bun ead discolo v Borl gontly and slkim it
eatefully,  When 1t sets, 1o nove pour mto Jug,—~—oover when ogld.

Mango Jam
201, DBol the iaw pulp i the sa e way ll soft, whon 1l it
thio igh a picce of new curtun net, add doublo s waight of 8ig¢ax
or o Little less stn andbod the Jun bill su lisieully thick, voriovin
the scum asibises DBottlo when eosl [t the sugar 1y not the
best, clanfy 1t Leforo usn g il for , elhies anl joms,

Tamannd dJolly or Jams,

202 Take somo 1cd tynwmml (1ow 18 the beal,) remave Lo
seeds wash tho frwt, and sonle it £ sone hous m el water, boil
b gently m the sane t1 qute soft, FPulp 1t thiough » pmc?ﬁ of
contne net, & 1d donwle 1ty we gl 4 of sugar, o1 as much as will sweeten
tha jelly, aither m 1 dry siato orclaciied ol gontly andstic till
of & mopar consistency. Bollle when cool  Tamarind jellies very

quic cly.
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