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INTRODUCTION

A the time of the publication of my first work, “The Table,” in
1880, my duties and responsibilities al Delmonice’s were such that 1
was only able to write at frregular intervals, and so the book was neces-
sarily somewhat hwried and contained many reference numbers, It
however, was remarkably successful, through the kind and generous
support of the public, for which I am profoundly grateful,

This new work, “The International Cook Book,” is the resulf of
years of preparation. No efforts were spared in secking information
fromrevery source, A leave of absence far several months was obtained
from my superiors of the Internidional Navigation Company, a tour of
the world was made, and personal visits poid to hotels, restaurants and
homes of all countrics. Indeed, T have been continually gathering
new material and travelling for the past decade, and the work Is truly
international in its scope, It certainly is more thorough and complele
than any work of iis kind to date, containing in all over 3,000 recipes,
cach giving full directions.” s

It was the many inquiries of nequaintances in regard to dishes I had
provided and the friendly suggestions thal 1 shoulid get up a collection
of my recipes that first showed me the demand for a reliable book pointing
the way to wholesome and nouwrishing meals.  Things of considerable
interest in the line of catering were found throughout my travels, as is
atlested by the recipes, and my only regret is not having undertaken the
{rip many years carlier.

Japan, for instince, was quite o source of information {or valuable
ways of preparving curries and for excellent fish sougis, “The advancement
made in thal countyy was shown by the employment in Tokio, IKyolo
and Yokohama of experienced managers who had gained their knowl-
edge of the business in Americn, England and I'rance,

From the higher-class restaurants of China have been brought ideas
for stews—ifor instance, Bami ITonkongroise—~which as modified make
tasty dishes.  Special inguiries have been made about some of these
dishes by people who have eaten them as prepared under my divection
without realising that they were Orientad dishes, They have leen
modified for the American taste, as all these adopled from IJastern
countrics are made too rich as prepared in the nalive homes. The
Chinese have ways of picking hivds so finely by the use of a wel towel
that they look as though they had been shaved, and have o number of
good ideas in using macaroni and in the preparation of bacon, ducklings,
etc. In seasoning, too, the Chinese have original ideas, They take
slices of ham, perhaps, pul it over a range or near the five, char il, then -
pound it to powder,and It gives an excellent (nste when used ag seasoning, |
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Menus for an entire day’s meals as prepared in a high-class Chinese
home are given in No. 3317, _

At Penang I found a number of good dishes, particularly curries of
prawns and shrimps. At Macao, near Canton, the Portuguese have
established quite an industry in dried fish, a trade which the Japanese
also are developing. Fish of various kinds are split, cleaned and spread
out on immense nets upon the ground, dried in the sun, salted, and
then packed in barrels and used for boiling, for soups, etc, This industry
is still in its infancy in the United States. _

The Celestials prepare whole lambs, pigs, large geese or ducklings
on a spit, barbecue-like, and then use them in portions or slices as
required. .

In the zealous search for knowledge of the kitchen in China, the
writer had several very narrow escapes from the violence of suspicious
Boxers, Not having been warned as to how dangerous it is for a traveller
to enter Canton unaccompanied by a native guide, I boldly made my
way through the old city early one morning. Beginning with rude
nudges from passers-by, the indignities increased until I was followed by
an increasing horde, and then through the narrow passages I hurried,
occasionally warding off an assailant. My curiosity had evidenlly led
them to take me for a war-tax collector, and when I eluded them finally
and got to the European quarters much surprise was expressed that I
had ventured there alone and had been able to get away.

I had been advised of the high class of dishes served in the Chinese
gambling quarters of Singapore, and while there a friendly warning voice
from a house across the way came when I was again in danger.

As a warning to travellers to China and Japan, the danger of cating
fresh vegetables there should be referred to, The fever so easily con-
tracted resulfs from the night soil that is used for fertilising, and so
many cases have developed that the Hong Kong board of health has
had to compel restaurani proprietors to put notices o their bills of fare
that fresh vegetables were not allowed to be served, imported canned
vegetables from the Pacific coast being served instead.

In Manila curried rice is eaten three times a day, much ag in
China, and Spanish dishes and customs have also been widely introduced,
India provided ideas for curried eggs, curried vegetables, prawns and
other fish with rice, Indian cooks are clever and can turn out excellent
native dishes, which are better appreciated if one is not present {o see
them prepared. Meat as a rule is eaten direcily after the caltle arc
killed, rendering the meat sinewy, lasteless and exceedingly coarse,

Papaya, a sort of mango, is a fruit that furnishes a great ireai 1o the
visitor to Bombay, Itisvery much in use for the cure of indigestion.
Faten just after a meal it gives remarkable relief to the sufferdr, which I
observed, as I had been on too steady a rice diet.

In Alexandria and Cairo the great consumption of cucumbers was
interesting, and they were to be seen growing to the size of two and o
half fect and over, The people save the liquor from them, and it is used
by the women as a face lotion for the complexion.
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Gireece and Turkey have quite @ namber of excellemt native dishes,
* hut somewhat too rich, as o good deal of oil is used for cooking in place
of hutter, Both countries produce plenty of excellent vegetables and
a variety of fine, delicious fruits. Quile a number of recipes for native
dishes of both countries will be {found in the book,

Bucharest, Roumania ynd Buda Pesth are about the same as Vienna
in their cooking and caling customs, while both Vienna and Berlin arve
much on the order of Paris. Faling customs, hke the mail systems
and standards of moncy, hecome more universal as travel and trade
hind the countries more closely.

“Ilighlander” is one of the recipes represeniative of Scotland;
ITolland, Belginm, Spain, Ilaly and Russin arve well represented, as
also my nalive country, Swilzerland, In Russin many fine vavietics of
fish are served, and al some of the lurge hotels amamental tanks ac
construeted in the dining rooms so that the live fish may be observed
swimming about and sclected by patrons 1o be caught and cooked o
order, while quantitics of cold cooked fish decorated all around are
arranged on dishes in show cases.  Thus the palrons desiring 1o have
fresh fish may select it cither alive or from the cases.

One point of information that I sought after carefully was in regard
to how curry powder was made.  There are as many ways of preparing
it ag there are dinlects in Ching,  Up to this day the powder bas inva-
riably heen too sharp or heating, and T wanled to improve it in this
1gspect, so experimented and {mally discovered a powder thal uncties-
tionably surpasses any other in existence in mildoess, laste and per-
fection, as explained in No. 3318,

The memaoranda for the meals of cach day in (he year are (hrough-
ol carefully caleuluted to be suflicient in guantily for six people; as Lhe
amounl can ensily be increased or diminished from this avernge.  TFor
instance, where nine ave o be provided for increase the uantily one-
half, and double the quantity If for twelve persons,  Or, on the con-
lrary, usc proportionately hall the quantity if for three persons only,
Full explanations nre given for cach recipe, without references, except
wheype one ig repeated in those later on and referred back to,

‘The articles on the duily menus are not supposed Lo he {ollowed in
their entirely, but {o give a wide feld Lo select from.

With such o book handy there need he no perplexity in deciding
whatl Lo have, or doubt as 1o whal s in season, when called upon to
entertain a parly of friends.  Tu such a case, by turning to the menus
of the day on which you wish to entertain, everything to he had in the
markel will be seen immediately from the * memoranda,” as the recipes
for the entire year are arranged according 1o what is in season; thal is,
any articles on the menus are Lo be had for the date mentioned,

No exact dates arve given to the hills of fare for cach day,

‘The new year beginning on o dilferent day of the week {from year
to year, the dates become confusing in succeeding yoars, To facililato
keeping trackeof the days of cach montl the following system is adopted
al the head of the menus,
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Sunday, rst week of January.

Sunday, 2d week of Janugry,

Sunday, 3d week of January,

Sunday, 4th week of January,

Sunday, 1sl week of February, etc,

The book contains over 4oo diflerent ﬁii.'ecipes; for preparing cggs;
400 for soups; sgo for fish; 4o for lobster; 1go for beef; go for lamb;
8o for mutlon; so for oyslers; 165 for pouliry; 48 for game; 6o for pork;
go for veal, including 33 for sweetbreads; 340 for vegetables, inclnding
114 for potatoes; go for sauces; 65 for salads; 3o for side dishes dnd
hors dwures; 30 for side dishes; ggo for desserts, iticluding 53 for ice
cream, 14 for iced jellies, 26 for iced punches, 63 fow pl}ﬂdings, y1 for
iced puddings, 42 for fruits, Also various recipes for jamps, essences,
sauces for puddings and cakes, appetizers, after-dinner cordials, claret
and champagne cups, coolers, punches, as well as recipes for bread,
chocolate, cofice, tea—Chinesc mode~—and many others.

Special menus for Good Friday may be found under numbers

3320% and 3321,
Experience has taught that nowadays a large number of people have

an aversion to heavy, rich sauces. In the recipes throughout this book
mushrooms, truffles, etc,, have been sparingly employed, and special
care has bheen taken to have the sauces “just sufficient” for ecach

occasion, |

New Yorg, January 13th, 1go2,
Hon. Joun Hay, Secretary of State, ,
Washington, D, C,

Dear Sir: Mr. Alex. Filippini was for many years Superintendent of
Delmonico’s. !

For the last few years he has been Inspector of the fast Steamships of
the American Line. Everyone who has crossed on those boats has experi-
enced the value of his skill and genius in the Culinary Arp, He 15 just
starting on a tour arouhd the world to study the processes of his art in the
different countries, climates and civilisations. Fle desires a letter to the
different Consuls of the United States, or our representatives in the different
countries that he may visit. ~ '

For any favour that you can extend to him in the usual line I will be
greatly obliged. ' Yours very truly,

Cnauncey M. Derew,

’

DEerarRTMENT OF STATE, WASHINGTON,
January 15, 1002,
To the Drrromatic AND Consutar OrrIcers orF Tiir UNITED STATES,
Gentlemen: At the instance of the Honourable Chauncey M. Depew,
Senator of the United States from New York, I have pleasure in introducing
Mr, Alex. Tilippini, whe is making a tour around the woild.
I cordially bespeak for M, Filippini whatever official courtesies you may
be able to extend to him during his sojourn abroad.
I am, Gentlemen,
Your ebedient servant,
Joun Hay,



INTRODUCTION ~-Continued ix

Exzcurive Croamprr, Trrritory or Ilawam,

HoNnoLunu, Ijnn. 28th, 1002,
. Alexander Filippini called on me while in Honolulu, on lus tuip
the world in seaich of informauon in the culinary aie, and 1 take
. in wishing lim every success i his tip,

Very respectfully,

Stanronn B, Dowx,

Govetnor,

Unrrep Sratrs Leearion, Tokro,
‘ IFehruay 1oth, 1902,
to say that
. Filippini of New Yoik has called upon me with lecter from 1., S,
Chduncey Depew and one fiom M1, Llry, Scerctary of State of the
dtates, commending him to me, asking 111){4gqgi,uﬂi£gs in facilitating
is purposes.  [le comes to the East to study the culmay art preculiar
¢ countties, and I bespeak for him such couttesies and constderption
sites by those interested in the matter of his inquity,
Very respectfully,
A. ﬁ. Buck,

'nr CoNsULATE-GGENERAYL or THE UNIEn STATRS. oF AMERICA,
Yogonama, JAPAN,
Feby. 12, 1902,
- interested: ;
Alex, Filippini of New York City, U. §. A, called at this Consulate-
this motning, bearing an intioduction from the Seeietasy of State,
ke pleasuic in bespeaking for him such conntesies as may facilitate
¢ of the culinary art of this country as may be of interest to him,
Yery 1espectiully,
. C. Bellows,
W, 5. Consul-CGeneral,
£

+

Consurar Seryfer, Ur 8, A,

vie or tig UNrrep Stares o Asmirica, Ofaka ann Ilioco,
JAPAN.
1 it may congern:
ing had the pleasure of a eall fiom Mr, I'ilippini, formerly of the
«d Delmonico Ilouse in New Youk, I will state he has shown me
om the Sectetmy of State and from Hon, Chamneey M. Depew,
nator of the State of New Youk, in which he is commended to the
gideration of all whom he may nege, and in that connnendation I
join,
Filippini is travelling around the world, collecting for publication
srmation of the culinary art of foreign countries as may be made of
use i the United States,
:n under my hand and seal of this Consulate at Iiogo (Kobe),
his twentieth day of February, A, D. 1902,
SaMurL S, Lyon,
Consul of the United States.
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CoNsSULATE oF THE UNITED STATES OF AMERICA, NAGASAKL, JAPAN,
IFebruary 23rd, 1902,
To whom 1t may concern:

I was very much pleased this moming on receiving a call from Mr,
Alex. Fitippini, of New York City, bearing letters of introduction and com-
mendation from Mr. Hay, Seecretary of State of the United States, and
Chauncey M. Depew, United States Senator from the State of New York,
also letters from United States Diplomatic and Consular Officers,

Mr, Filippini is the Travelling Inspector for the International Naviga-
tion Company, of New York, and on his present tour is very much inter-
ested in collecting information in culinary art as practised in Asiatic coun-
triecs. I bespeak for him a full measure of your kind courtestes,

Very respectfuily,
a CuarLes B, IHarnris,

Consurar Senvice, U. S, A., SHANGHAT,
Feb: 25, 1902,
Mr, Alex. Filippini called on me to-day bearing letters of introduction
from Secretary of btate Hay and others. Mr. Filippini is studying the
culinary art of different countries, and [ bespeak for him the courtesies of

U. 5. Officials. Joun (GoobpNow,
Consul-General, U. S. A,

Hong Kong, March 5, 1902,
To whom it may cancern:

Mr, Filippini, Travelling Inspector of the International Navigation
Co., having been in Hong Kong for several days, during which he has beo
at pains to acquaint himself with local methods of preparing food, 1 take
pleasure in stating that such information as he has procured about culiary
matters is undoubtedly authentic, Any assistance that can be given him in
Hong Kong will facilitate his work, which I feel sure deserves to be endorsed,

W. A, RuBLEg,

Consul-General,

1
ConsuLaTE oF THE UNITED STATES OF AMERICA,
Canron, Ciina, March 121h, 1902,
To whom it may concern:

It gives me great pleasure to say that I received a call to-day from Mr,
Alex, Filippini, rave“ing Inspector of the International Nawvigation Co.,
of New York, U, 5. A, @e is on a globe-trotting trip, taken solely for the
purpose of collecting reliable data on cooking as practised in the different
countries of the world, The 1esults of his experience will be printed in a
book on culinary art which he intends to publish. I bespeak for him the
courtesy of our nationals wherever he goes and take delight in testifying to
his many sterling qualities. \ﬁ.‘ery truly yours,

Ronerr M. McWabnsg,
U. 8. Consul,

Orrice or THE Civit GOVERNOR oF THE PumLirring IsLaNDs,
Maxa, P. L, March 6, 1902,
To wham it may concern:
I have had the pleasure of a call from Mr. Filippini, Travelling Inspector
of the Intematiunaleavigatian Company, who bears letters of introduction
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from the Sceretary of State and from the Hon, Chauncey M. Depew,
U. S. Senator, i which he is endorsed and commended o the kind con-
sideration of all persons whom be may meet. My, Filippini informs me
that he 1s engnged in the preparation of a book on culinary art, and for this
purpose is travelling and investigating extensively,

Respeetfutly,

Luge I, Wrienr,
Acting Civil Governor,

ConsurLar Survice, U, 8. A,
SINGAPORE, 24th March, 1go2.
To whom it may concern: _

The beaver, Mr. Alex, Flllllpllll, an American from New York, secks
in the Orient Information as to tood products and thelr preparation—espe-
cially such as meet Oriental taste and r:.:.u:luirmnunts._ |

Any favours shown Mr. Yilippini will be appreciated by this Consulate,

Your obedient scrvant,
' O, F, WirLiams,
U, 5, Consul-General,

Consurar HSErvice U. 5, A, ar Cuvion,
Corompo, 7th April, 1902,
"This is to certify that I have had the pleasure of meeting Mr, Alex,
Filippini, Travelling Inspector of the International Navigation Co,, and
enjoyed his society very much.  Am sorry that I cannot afford him any
useful information regarding culinary afFairs, about which he is greacly inter-
esteds but he has my best wishes in that connection, and I hemnly recom-
mend him to the kind courtesy of whoever of my colleagues he miy have the

pleasute of meeting hercafter, W. Monuxy,
{'onsul,

Consurar senrvier U, 8, A,
Carcurra, 1sth Apnl, 1902, |
Avkx, Frnerint, Fso., .
Travelling Inspecror, International Navigation Co, of New York,
U. S, A,

Dear Sir: 1 regree very much that your short stay in this city did not
afford me the pleasure of being of service to you. 1 hope, however, that
while in this country you will be able (o gather aselul information regarding
the culinary affairs in which you are interested,

Trusting that your journey across country to Bombay will be as pleasant
as the climate permits, and with best wishes for the success of the objuct of
your travels, 1 remain, Yours truIK’,

W. M. OswaLp,
Acting Vice and Dep'y Consul-General,

Consuranr Servicr U. 8. A,
* Bomnay, April 215t 1902,
To whom 1t may cancern:

It has given me great pleasure to have had a call at the Consulate this
morning from Mur. Alex, Filippini of New York City, who was introduced
by the Hon. John Iay, U, 8, Secretary of State, through tHon, Chauncey M,

- Depew, U, S, Senator of the Seate of New York, Mr. Filippini is travelling
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in the East for the puipose of infouming himself in the culinary art as it
obtaing in the Orient, with the purpose in view of fgiving to the public in
book form such practical knowledge thus secuied.

Mr. Filippini is the Travelling Inspector of the International Naviga-
tion Co.; of mw Yotk, I bespeak for him a good measure of your cour-

tesies, WM. TII{}S. FEI-:,1
Cousul U, §. A.

Consurar Servict U, S, A,
ConsuLar AceNcy or THE UNITED STATES,
) Surz, sth May, 1902,
To whom 1t may concern:

I have had the pleasure of a call at this Agency from Mr, Tilippini of
New York, who has shown me letters of introduction from the Hon. John
Hay, Secretary of State, who recommends him to the kind consideration of
us all, and I have great pleasure in extending whatever help lies in my power
to this gentleman, who is making a tour of the world for the purpose of
collecting information in the culipary att,

¢ Yours very obediently,
Q. MAVRIER,
' Acting Consular Agent U, S, A,

-

Untrep STaTES Dirnomatic AGENcY AND ConNsuLAaTE (JENCRAL.
Camre, Eoyrr, May 12th, 1602,
Mr. Alexander Filippini of New York, who is now visiting Iigypt m
his tour of the world, has presented to me a letter from the Hon. John hﬂ}",
Secretary of State, addressed to the Diplomatic and Consular Officers of the
United States, who, at the instance of Senator Chauncey M. Depew, com-
mends Mr, Filippini to the courtesy of the Repiesentatives of the United
States abroad. Letters from other distinguished citizens of the United
States highly complimentary to this gentleman have been presented and
read, in all of which I concur, Joun G. Long,
Agent and Consul-General,

Unitep Srates CoNsuLar AGENCY,
ArLgxanpria, Eever, gth May, 1903,
To whom 1t may concern:

It has given me great pleasure to have had a call at this Consular Agency
from Mr, Alexander Filippini, Travelling Inspector of the International
Navigation Co., of New York, bearing letters of introduction and com-
mendation from the Hon. john Hay, U, S, Secretary of State, and the Hon, -
Chauncey Depew, U. S. Senator of the State of New York.

Mr, Filippini is travelling in the East for the purpose of informing him-
gelf in the culinary art. The results of his experience will be printed in 2
book which he intends to publish, and I bespeak for him such courtesies and
consideration as he desires by those interested in the matter of his inquiry.

Respectfully,
J. W. Romrzo,
Acting U. S, Consular Agent,
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LrcarioN or THe UNITED Srares or AMERICA,
Annens, 14h May, 1902,
T'o whom it may conce:

It has given me great pleasure to have had a eall from Mi, Alex, Filip-
sini, bearing letters of introduction 'and 1ecommendation from Ion, John
}Iay, Secretary of State, and the Hon, Chauncey Depew, U, 8, Senator of
the State of New Yotk,

Mr, Filippini is travelling o eolleer material for a book on the culinaty
art which he is about to publish, and 1 take pleaswic i bespeaking for him
such courtesics as may assist him in his inquities.

Respectfully,
Cnanrns S, WiLaon,
Charge d’Affaives ad interim,

Unrrenp Srares Licarion, |
ConsrantinorLe, May 1g, 1goa,
This to say that |
Mr. Filippini of New York City bas called upon me with letters fiom
the ITon, Secretary of State commending him o me and asking my good
offices in facilitating him in his purposes. 1le comes to the Rast to studfr
the culinaty art peculiar to Otiental countties, and I bespeak for him such
courtesies and consideration as he desiies by those interested in the matter
of his inquiry. 1 Joun R, Liisuman,

U. 8, Consurare (FJENERAL,
Bucuarusr, Roumania, May 21, 1902,
This is to cettify that I have just had the pleasure of a call from M.
Alex, Tilippini, Inspector of the Internnliunﬂr Navigation Co., ol New
Youk, and was much interested by what Mr, I'ilippini narrated to me of his
varied experiences in all parts of the world during his present trip round
the world, which has already lasied Ave months or so. “The information
obtained by this gentleman in culinary questiong will certainly be of the
greatest interest to all those who may have the puivilege of perusing the
valuable book which he intends publishing. My best wishes accompany
Mr, Filippini in his futther travels and [ wish himy the fullest measure of
SUCCOBE, W. G, BoxsuaLn,
U, 5 Vice-Consul-General,

ConsuLar Servicr U, S, A,
Unrren Staris CoONSULATE
Bunarzsr, FHuncary, May zgrd’, 1902,
Arnexanper Fiueeini, Esq,,
[Totel Hungary, Budapest.

Dear 8i1: At your request I take pleasure in witnessing herewith tha
you called to-day at chis consulate for the purpose of nbtninin% the natne
of persons able to give you information as to eulinary art in Hungary, o
which you intend to publish a chapier in your forthcoming work on th
cuisine of the dilerent countries of the world. “

Yours vety sincerely,
I'rank ver Cupsren,
U. 5. Consul,

L4
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LecaTioNn ofF THE UNITED STATES OF AMERICA,
VIENNA, AUBTRI%, 20th May, 1902,
To whom 1t may concern:

Mr, Alex. f*: lippini, of New York, Travelling Inspector of the Inter-
national Navigation Co., of New York, U, S, A,, is making a trip around the
world for the purpose of collecting reliable data pertaining to the art of
cooking as practised in the different countiies, the resule of which he will
publish in a book on his return to America, M. I'tlippini lias been known
to me for a number of years, and I take pleasure in commending him to those
who can assist him in the object of his tour,

Very truly yours,
CunanpLer HawLz,
Secretary of Legation,

LEGATION oF THE UNITED STATES,
Tue Hacug, NETHERLANDS,
August 7th, 1902,
It gives me great pleasure to say that | have to-day received a call from
Mr. Alex. Filippini, Inspector of the Inteinational Navigation Company,
who has been paking a trip round the World in the interest of those who like
good things to€at. He intends to publish the results of his experience in a
book on culinary art. I bespeak for him the courtesy of Americans wherever

he may go. Joun W, Carrerr,
Charge d’Affairs ad interim,

IvpAssy oF THE UNITED STATES OF AMERICA,
Berrin, May 27th, 1002,
I had the pleasure of recetving, this morning, a visit from {\/Ir. Alexander
Filippini, who bore credentials from thie Honourable Chauncey M. Depew.
I was much interested by Mr, Filippini’s accounts of his discoveries in
culinary science and practice made in the remote regions of the world and

cheerfully testify that I enjoyed heartily my fifteen mimutes with him,
Anp. D, Wirre,
Ambassador,

CoNsULATE-GENERAL OF THE UUNITED STATES OF AMELRICA,
36, Avenue de I’Opera,
Paris, September 4th, 1902,
To whom 1t may concern:

I have just had a call from Alex. Filippini, Tiavelling Inspector of the
International Navigation Company, of New York, who comes to ine recoms
mended by Hon. %uhn Hay, Secretary of State, and Hon. Chauncey Y.
Depew, Senator of New York. TFe has made a very thorough investigation
of the culinary art of the different countries of the world, and has been in
Paris for several days giving his entire attention to the art of cooking as
practised in Paris and France.

I sincerely hope he has met with success in all his efforts, for the reason
it is well known everywhere that the French cook has no superior and but
few equals,

I trust his mvestigations and earnest services will be published to the
world in order that all may be benefited by his experiences.

Joun K, Gowny,
U. 8, Consul-General, Paris,
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Consunar Servick, U, 8, A,
Brusstrs (Belgium), May 20th, 1902,

To whom it may concerns

It has given me pleasure to have a call thus momning from Mr, Ales,
Filippini, wﬁn is introduced to the U, 5. oflicials abroad by the Honourable
John Ilay, Sceretary of State, through Honourable Chauneey M, Depew,
U. S. Senator, of New York. Mr, Filippini is wavelling around the woild
for the purpose of informing himself in the culinary e, I enjoyed heartily

my twenty minates” conversation with him,
Gro, W. RooseveLr,

UJ. 8, Consul,

The brevity of the ahove letlers, as I was privately informed hy
some of the representatives whom 1 knew, was due to instructions issued
from Washington, caulioning representalives of the Government about
furnishing them, owing L0 previous misude of such letiers,
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THE INTERNATIONAL COOK BQOK

January 1st (supposedlysFriday)

BREAKTFAST

. Stﬂwnd Priunag
Oatmeat angd Crogm °
Shirred Tigawp with Tomalo
IMish Cakes
Biroifed Siloin Sleals, Mnilrg d'1ldtel
Fronch Iied Polatocs
Whent Cokos

5l
T, SIEWED PRUNLS ’

One pound fine prunes, half pint cold whler, half pint claret, half a
stick cinmamon, four ounces granulated sugar, two bay leives, the rind
of a small sound lemon, *

Place the prunes in a vessgl with two quaits of cold weler Lo soak
for {welve hours, Thoroughly drain fnd place them in a saucepun
with all the above articles.  Cover the pan and lel boil very gently on
the range for thirly minutes, Remove the pan from the fire, pour inio
a glass or stone jar, and lel it get cold. When serving discard buy
lenves, cinnamon and lemoy peel. As stewed prunes should always
be served cold, a Javger quuntity can be prepared and kept in o covered
glass or sione jar, for they will keep in good condition for géveral days,

2, "OATMIAL PORRIDGL

One-half pound oatmeal, one-hall pinl cold miltk, onc plnl cold
water, one-half teaspoon salt, Place the waler, milk and sall in o
sauccpan and let come Lo o boil, then add the oatmeal and slowly boil
for twenty-five minutes, lightly stirring oceasionally to prevent b;;;li'ning
at the bollom, Pour it into a hot dish and serve with cold créam or
cold milk and powdered stigar separaiely.

g, lLicas wrrrr ToMATO

Lightly buiter the botlom of six individual shirred-cgg dishes, care-
fully break iwo fresh eggs inlo each dish, taking care to keep the yolks
inlacl, Equally seagon the cggs wilh half a teaspoon sall and two
saltspoons while pepper.  Cook them {or one minule on the range,
then place tham in the oven for five minules, Remove {rom the oven,
pour ihe tomatoes, prepared as hercunder, over the cgps of cach dish,
evenly divided, m}d immediaiely serve,

3
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4. 'ToMAaTOoES FOR Eces, OMELETTES, ETC,

Select six medium, red, fresh but not too ripe tomatoes, plunge
them in hoiling water for one minute, lift them up with a skimmer, then
with a towel carefully skin them. Trim off the stems and cul them
into even quarters. Heat a teaspoon melted butter in a small saucepan,
add two sound, peeled, finely chopped shallots and gently brown them
for half a minuie, then pour in one and a half tablespoons while wine,
lightly mix, add the tomatoes with hall & teaspoon freshly chopped
parsley, Season with a level teaspoon salt, haif a teaspoon sugar and
two sallspoons white pepper, lightly mix, cover the pan and let cook
for twelve minutes, carefully stirring once in a while.

Mix on a saucer a teaspoon butter with half a teaspoon flour, then
add it to the tomaloes, gently mix, and the tomatoes will be ready {o
use as directed.

5, Ifsie Caxes

Soak one-half pound bhoneless codfish i cold water for sixteen
hours, changing the water three fimes during that interval,  Drain,
place it in a saucepan again with cold water and let boil for five minutes;
drain and carcefully pick outl all the little bones from the cod.  DPass it
through a chopping machine or pound it in a mortar.

Have one pound cooked, peeled potaloes. Press them through a
sieve, Add the fish to the potatoes,  Break in two whole raw eggs, add
a salispoon ground ¥nglish mustard, a sallspoon grated nuimeg, {wo
saltspoons white pepper and one and & half teaspoons anchovy sauce,
Mix the whole thoroughly in a bowl with a wooden spoon for three
minhuotes,

Sprinkle two tablespoons flour on a table, Spread the preparation
nicely over the flour and divide it into six equal parts; neatly roll them
in the flour, giving them nice cake forms,

11cai one ounce buiter or good fat in a frying pan, drop in the cakes
and fry for three minutes on cach side, or until of a good golden colour.
Remove them with a cake turner and drain well.  Dress on a hot dish
with a napkin and scrve very hot,

6. BroiLkn SIRLoOIN Straxs, Maftre D’HOTLL

Ilave iwo fine, tender sirloin stonks of one pound and a quarier
cach. Flatlen them evenly and nicely with a cleaver, Tour a table-
spoon good oil on a plate, {urn the steaks in the il several limes, then
season with a teaspoon salt and a light teaspoon white pepper, evenly
divided all over. Arrange them on & broilet and liroil them on a brisk
charcoal fire for six minules on cach side. Remove, dress on a hot
dish; spread the maftre d’hotel budder (No. %) over the steaks and
serve as rapidly as possible.

7, Matrre o’'HétTEL Burrer

Have on a cold plate three-quarters of an ounce good table hutler,
half a teaspoon well-washed, thoroughly dried and finely chopped
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parsley, one-quarler teaspoon of ditto chervil (cerfeuil), hall a {en-
spoon juice from a sound lemon, one saltspoon salt, and o half salt-
spoon white pepper.  Mix the whole well together with a fork and use
when required,
N. B.—This maitre ’hotel Dhutter should always be kept in a cool
place until required.
8. I'reNeir Irien PoTATORS

Peel, clean and cut into pium:: one-hall inch sguare and two and a
half inches long four good-sized sound potatoes,  Wash well in cold
water and druin thoroughly,

ITave some hoiling fat in a frying pan; plunge in the potatoes and
fry for ten minutes, being very sure that the fat is thoroughly hoiling
before the potatocs are plunged in,  Lift up with o skimmer, lay on o
dish: let rest for one minule, replace in the boiling fat and fry for three
minuies more; 1ift up with a skimmer, Iny on g kitchen lowel and dry
thoroughly, Sprinkle the cquivalent of a teaspoon of salt over them,
dress on a hot dish and serve.

Irench fried sweel potatoes are prepared exaclly the same way, and
both should be promptly served after having been prepared.

Q. WIEATEN CAKES

One-quarter pound flour, ene raw egg, one-hall ounce powdered
sugar, one-quarter ounce haking powder, one-half pint cold milk and a
saltspoon sali,

Place the flour in a bow!l with the sugar, haking powder, milk and
salt, and carefully break in the e, Briskly mix with a whisk until
thoroughly thickened,

Lightly hutter the hottom of a large black [rying pan with one-half
ounce melted lard, and as soon ns the battom of the pan is thoroughly
hot immediately pour in some of the preparation with the aid of « ladle,
making {four cakes two inches and a hall in diameter, and cook for
two minuies on each side, seeing that they are of a nice golden colour,
but not black.  Dress on a hot dish, cover with a napkin and keep hot;
then proceed to prepare the balance in the same way,  Scrve with maple
syrup separalely,

TLUNCIIEON ’

Stiffod Devilled Crabs
Rioiled Springg Chicken with Baenn
Bakad Sweot PoEatocs
Spngrhotti Iinlivhne
Fieneh Paneakes with Jolly

“ 10, STURFED Crans DIADLE

One pound crab meat, half a pint cold milk, hall a gill cream, one-
half medium, sound, chopped onion, one-hall hean chopped garlic, one
feaspoon fincly chopped parsley, one ounce butler, one {easpoon ng-

1
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lish mustard in powder, one-hall teaspoon sall, one tablespoon Wor-
cestershire sauce, one-half salispoon cayenne pepper, one-half saltspoon
grated nutmeg, three tablespoons flour, {wo 1aw egg yolks and two
ounces bread crumbs,

Place the milk, cream, garlie, parsley, mustard, sall, pepper, Worces-
tershire sauce and nutmeg in a saucepan, and boil for five minutes,
lightly mixing meanwhile, Place' in another saucepan the butler apd
onion, stir, and let il gei a good golddn colour, then add the flour; mix
well with the wooden spoon., Pour the other preparalion inio "this,
mix thoroughly, and then allow o gently simmer for five minutes. Add
the two egg yolks, briskly mix till well thickened; add the crab meat,
gently mixing for two minutes. Pour il oyer a flat dish and let get
cold. Have six medium-sized, well-cleancd crab shells and equally fill
the shells with the preparation. Smooth the surfwce with the blade of
a knife, Equally divide the ““devilled butter” on top of the crabs.
Spread the bread crumbs over. Pour a very little melied butter over
the bread crumbs., Arrange them on a tin, pan, and place in the hot
oven for ten minutes to bake until they obtain a nice golden colour,
Remove from the oven and dress on a hot dish with a folded napkin.
Decorate with parsley greens and six quarters of lemons and serve
very hot,
) 17. DEVILLED BUTTER

Half an ounce good buiter, two salispoons ground English mustard,
one teaspoon gootl while wine vinegar, onc teaspoon Worcestershire
sauce, one saltspoon,salt, half a sallspoon cayenne pepper and one egg
yolk. Place all lhese arlicles in a bowl, thoroughly mix-well logether
with a spoon and use as required,

12, BROILED Svring CricknN wiITlr BacoN

Procure two fing, tender spring chickens of one and a quarter potinds
each, Singe and cul ofl the legs al the first joints (keeping them
for soup stock), Remove the back, split through the spine, begin-
ning at the neck, totally removing the spine with neck, Neatly draw.
Remove the breast hones, wipe them with a towel and nicely flaiten them
with a cleaver.

Place one+half tahblespoon oil on a flat dish with a icaspoon sall and”
two saltspoons while pepper; turn the chicken several times in the
seasoning, Arrange them on a clean double broiler, and broil on a
brisk fire for eight minutes on each side, Remove. Have six picces
of fresh toast on a hot dish; dress the chicken on the toast.

Equally spread a maiire d’holel butter, prepared as per No. 6, over
the chicken. Arrange twelve slices of freshly broiled bacon (No. 13)
over them and serve.

13. DBROILED Bacon

With a keen knife cut the under bones off o fine hreakfast bacon:
pare both edges,’also the end (opposite side to the string end, which is
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used to hang it up), With a sharp knife cut the necessary number of
slices for immediale use, To have it crispy and {asty, thin slices are
always preferable, both for broiling and frying, Alwayg cut them
crosswise, never lengthwise,  Arrange the slices on & hroilerf and broil
on a moderate fire for two minutes on each side} dress on a hot dish and
serve immetliately,
For frying—fry for iwo minules on ench gide, in o frying pan with e,

little hot fat.  Bacon should always be kept by the string in o dry, cool

place; never on lhe ice.
14, DAKED SWERET POPATOES

Select six good-sized, sound sweel polatoes, Slightly trim off both
ends, wipe and place them on a tin plate, baking in the hot oven for
forty-five minutes and turning them over every {en minutes, Remove
and serve on a hot dish envelope « in a folded napkin,

15, SPAGHEMT A LTTALIENNE ‘

Have a pan on the firg with three quarts waler and a iablespoon
salt; when thoroughly boiling, gently slide in three-quarters of o pound
fine Italian spaghetti; without breaking if, and Doil for {weniy-five
minutes, Remove and thoroughly drain. “

Then place in a sautoive with a good tablespeon bulter, a $hlispoon
salt, a gaod saltspoon white pepper and a light saltspoon grated nut-
meg, . Toss gently on the fire for four minutes, Add a light half-pint
hol tomato sauce (No, 10); gently mix with o fork, then add {wo gunces
gratedd Parmesan or Swiss cheese and mix well agaln with the fork for
one minuic longer,  Dress on a hot dish and serve,

6. TOMATO SAUCH

Two ‘ounces hulter, four ounces lean, raw ham, cul info small
pieces, iwo pliced corrols, two sliced onions, one chopped leck, two
branches chopped parsley, a branch chopped celery, two cloves, one
teaspoon whole peppers, onc-hall sprig hay leaf, one<hall ditto thyme,
a chopped green pepper, a bean of garlic, two quarts fine, red, sound
tomaloes cul inlo quariers (or {wo quarts canned), four {ablespoons
flour, one tahlespoon salt and a light tablespoon powdered sugar,

Place all the above articles, except the flour and (omadtoes, In & large
saucepan; set it on o hrisk fire,  Mix well with o woodam spoon and let
cook for twelve minuies, or until of a good brown colour, lightly mixing
meanwhile,  Add the flour, mix well, cook for five minules, then add
the quartered {omatoes and one quart cold water, Mix thoroughly;
cover the pan and let boil very slowly for one hour and a half, mixing
once in & while, Strain through a sieve into a vessel, then strain again
through & cheesecloth inlo another vessel. Use the amount required
and place the remaining tomato sauce (after having heen coaled off) in
hotiles; cork them well and always keep in & cool place for fulure use,
This important sauce being of such general use, and at times required
oniy in & very small quantily, it would he advisable for convenfence to
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prepare in larger amount than is required cach time, as it will keep in
perfect condition for o long time.

17. FrENCH PANCAKES

Four ounces sifted flour, half ounce powdered sugar, two whole raw
eggs, one saltspoon salt, three-quarters pint good cold milk, eight drops
vanilla essence, four drops orange flavouring and a {ablespoon Jamaica
rum,
Place the flour in a vessel, break in the eggs, add the sugar, salt,
essences and the milk gradually, With a wire whisk briskly beat up
the whole together for flve minutes, or until thoroughly thickened,
Then pass it through a Chinese strainer into another small vessel and
let stand for thirty minutes. Ifave g lablespoon melied butier on a
saucer. Have a small frying pan, six inches in diameter at the holtom,
lightly greased with the buiter by means of a small hair pastry brush.
When the bottom of the pan is thoroughly hot pour the equivalent of

three tablespoons of the preparation into the pan (at once) and fry on a
brisk fire till of a nice golden colour—which will take aboul a minufe—

turn it over and fry exactly the same. Be very careful not to allow the
cakes to get black. Carefully turn the cake on a hot plaie on the corner
of the range, Procced to make cleven more gxactly the same way.
Lightly Uredge with fine sugar the one on top, roll it up nicely and
dredge just a little more sugar over, Lay it on a hot dish, DProceed
the same way with the others and serve very hot.

' DINNER

Blue Point Oysters
Celery on Swiprisa Oltves
Cream of Aspriagus-—Parisienne
Stripad DBasz on Court Bouilton Potalces, ITollandalse
‘Mignons of Beel, Boidelaise Stuffed Tomnatoey
Sweathreads Praises, Bdarnalse {Graan Pens
Punch, Lalia Rookh Punch, I'rangaisn

Red Ilead Duclk with Jelly Chicory Bnlad
Pench Pudding !

Vanilla Ice Cream

18, QOvVSTERS

Qysters should be kept in a cold place and thoroughly washed before
they are opened. They should he opened on the deep shell, so as to
better preserve the liquor, then placed on finely chopped ice for a short
time—too long destroys their flavour.  While they should e kept as cold
as possible, they should never be allowed to freeze, therefore they musi
only be opened shortly hefore they are needed; for once frozen they
quickly turn sour. The proper way 1o open them is lo place the deep
shell in the palm of the left hand and break them on one side. The
Boston stabbing knife is preferable for this, but if there be none handy
use a small block that the oysters can fit into and stab it on the cdpe;
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or even & chopping hlock and chopping knife may he employed in case
of necessity.

Serve six oysters for cach person, if small; il medium five; nicely
arranged on oyster plates with uarters of sound lemon,

19. OvstiERs WITIT ALLXANDRE Dumas Sauvce

Place in a saucebowl o heaping teaspoon sult, three-quarters tea-
spoonful fresh-crushed very fine white paper, one medium-sized, sound
shallot, pecled and very finely chopped, one heaping {easpoon very
finely chopped chives, hall a teaspoon finely chopped puisley.  Gently
mix together, then pour in half a teaspoon olive oifl, six drops of tobasco
sauce, one teaspoon Worcestershive sauce, o light saltspoon good fresh
mustard, and lastly one light gill good vinegar; mix well, send o the
table, and with a teaspoon pour a little of the sauce over éach oysier

just before cating them.

20, CRLERY I'N SURPRISE

Pare off the green branches of two stalks of fine, fresh, white celery,
Separate all the branches; nicely {rim the tender parts, as well as the roots.
and place them in a hasin with plenty of cold water and wash thoroughly,
Remove the branches,{rom the basin, lay them on a {owel, and then
with the forefinger gently spread a very little green hutier on the inside
of each Dbranch. Dress on a celery dishe Cover with chopped ice
and serve.  (Always keep the discarded celery for soups or fur other
usclul purposes,)

21. GRELN BUTTER

One sound peeled shallol, one-quarter bean peeled parlie, two
branches well-cleaned parsley, one branch fresh watercress, three-
quariers of an ounce fresh butler, one and a half saltspoons salt, one-
hall saltspoon cayenne pepper.  Place all tese in o morlar, except the
butler, and pound to a pulp; add now the butter and pound again uniil
the whole is well thickened.  Tasg through a strainer into o bowl, keep

in & cool place and use as required,

22, CREAM OF ASPARACUS

Heat one tablespoon melled buller in a medium-sizea saucepan,
then add a pinl of drained canned agparagus tips, keeping the liquor,
and genily cook on the fire for ten minules, occasionally mixing mean-
while; pour in the liquor of the asparagus and two quarls hot waler;
add one sliced white onion, (wo cloves, one salispoon thyme, one bay
leaf and Lwo branches parsley.  If any clean raw chicken hones are ai
hand, add them. Season with two leaspoons sall, half tcaspoon sugar,
two saltspoons cayenne pepper and one saltspoon grated nutmeg. Cover
the pan and lel gently simmer for forty minutes. Dilule in a howl five
tablespoons rice flour with one epg yolk and one pint of milk, and add
o the hroth., Mix well with a wooden spoon while cooking for five
minutes, Remove; sirain the cream through a {ine sieve, then through
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cheesecloth into a hot soup tureen, and serve with a p]&tlﬂ of [ried hread
croutons (No. 23.).

23. BrEAD CROUTONS FOR SOUIS

Cut four slices of bread into exceedingly small dice-shaped picces,
Thoroughly heat in a small frying pan one tablespoon clarified butter,
drop in the bread and gently fry until of a nice golden colour. Remove;

drain well, and use as required for soups, clc.

24, How To MARrRINADE IFISII

Place in an carihen Dasin one small, sound sliced white onion,
three chopped parsley roots, half a sound sliced lemon, two cloves,
one crushed bay leaf, half a teaspoon ground thyme, one icaspoon whole
black peppers, one teaspoon allspice, three tablespoons vinegar, one
tablespoon salt and one quart cold water. Mix well; lay the fish in
the basin, cover it well with the mixiure and let marinade for six hours,
Remove, drain it well and place the fish in a sauloire, as hereunder
explained (No. 25). After the marinade has been used place il in a
stone jar for further use, as in a cool place il will keep in good condition

for two weeks. »
»
28, STRIPED Bass pN CoUrT-BOULLION

Scale, cut off the fins, thoroughly wash and wipe two very fresh
striped bass of one and a half bounds each. Place them in the above
marinade for six hows. Place in a large saucepan or fish ketlle a sliced
onion, a sliced carrol, Lwo parsley roots, a spuig of thyme, two bay leaves
and two cloves, :

Lay the fish over the vegetables, pour in hall o gill white wine and
just enough cold waler (o cover them, Season wilh a heavy icaspoon
salt, half a {easpoon pepper and a tablespoon vinegar, Cover the pan,
then lel come o a boil,  Shift the pan {o the comer of the range and
let gendy simmer for thirty minutes. Carefully lift up the fish with
the skimmer, dress on a hol dish with o folded napkin, decoraie with o
little parsley greens and sexve with a little melted butter separately,

26, Porarors, HOLLANDAISE

Boil six medium-sized, sound potatloes in lwo quarts of boiling water
with a teaspoon of sall for thirly-five minutes, then peel and cul them
dengthwise into even quarters. Place them in a sautoire with a light
tablespoon butier and half a teaspoon finely chopped parsley. Scason
with half a teaspoon salt and a salispoon white pepper, Toss them
gently while warming for five minutes. Dress on a hot dish and serve.

247, MIGNONS OF BEEF, BORDELAISE

Have a two-pound piece of fine tenderloin of beef (filet), Pare
nicely all around, then cut into six equal filets, Flatien them lightly,
Lay them on a dish, season’ with a teaspoon salt and half a light teaspoon
white pepper, evenly divided. Heat a tablespoon of clarified bulter in
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a large frylng pan, lay in the filets one heside another and cook briskly
for three minuies on each side, Dress on o hot dish, one overlapping
another, Tour the Bordelaise sauce over them (prepared as per No, 28)

and serve,
28, DBORDELAISE SAUCK

Finely chop six small, very sound, pecled shallols and place them jn
a small epucepan with a gill claret, and let reduce on the fire to half the
quantity, Then pour in hall a gill hot tomato sauce (No. 16) and one
gill hot demi-glace (No, 122). Scason with g light saltspoon salt and
a very little cayenne pepper and lef boil very slowly for cight minutes,
Shift the pan on the comer of the range, then acd, little by litile, half
an ounce goad butter, and continue mixing until the butter is thoroughly
dissolved.

Prepare a beel marrow as per the following recipe. Thoroughly drain
and add it to the Bordelaise sauce; gently mix and serve as directed.

20, BEEr MARROW

Place a good-sized marrow bone in 4 warm place for thirly minutes,
Then sharply knock the bhone on a table on the laxge, open end, 5o as to
have the marrow deinch easily. Cul it into thin slices, gently drop it
into half a pint boiling water with one-half teaspoon sall, and imme-
diately remove the pan to the table and let stand in the water for five
minutes,  Lift up the marrow with a skimmer and use as required,

20. STUFFED TOMAZTORS

Wash and dry well six {me, sound, good-sized red (omatoes. Cut
through the top of each, without detaching, so that it will serve as a cover,
Scoop out the inside of cich Llomato wilh a vegetable scoop, being careful
not Lo cul the skins, and lay them on a plate.  Season the interior with
half a teaspoon salt and two sultspoons while pepper equally divided.
Then fill ench tomato with a tomalo stuling (No, 31) and clngwluwn
the covers, Lightly buttor o tin plate and lay them on it; spreachalf o
teaspoont melted hutier on top of eachy arrange them on a roasting tin
and place in & moderate oven to bake for sixteen minufes,

31,  SITUEFING TOR TOMATOXS

Mell a tablespoon bulter in a sgucepan, add four sound, peeled
and finely chopped shallots, and while cooking mix well rather briskly
for one minute. Add the scooped-out *tomalo meat,” three good-
sized finely chopped mushrooms, the meal of two raw sausages, half a
bean of garlic finely chopped, one teaspoon chopped parsley and o
teaspoon chopped chives.  Season with hall a light {easpoon sall, hali
sallspoon while popper, and two saltspoons sugar. Mix all well
while cooking for three minutes, then add three iablespoons
fresh bread crumbs and one raw egg yolk, Thoroughly mix for
two minules, then place in a bowl to cool off. Stufl the jomaloes

gvenly with it,



12 THE INTERNATIONAL COOK BOOK

32, SWEEIBREADS DBRAISES, BEARNAISE DATCL

Six hlanched sweelbreads, half o medium, sliced carrot, half ditto
sliced onion, half a shiced leek, half o branch chopped celery, iwflf il
branch parsley, one clove, one fing, ripe, chopped tomato, two ullspices,
half bay leaf, one saltspoon thyme, half ounee chopped lard,

Melt a teaspoon butter in a saucepan large enough to casily hold
the breads, add the lard, as well as all the other articles, and braisdé on
the fire for ten minutes, mixing well once in o while, » Lay the sweet-
breads on top and sprinkle over them a teaspoon sall.  Pour m cold
water up to half the height of the sweethreads, Cover them wilth o
piece of huttered paper. Then as soon as they come to a hoil, place
them in the hot oven for thirly minules. Remove and dress on a hot
dish, Strain the gravy over the hreads and scrve with the Héarnaise

sauce in a bowl separately.
33, Ilow TO BILANCH SWERTBREADS

Clean and neally trim three pairs fine, heart sweethreads, Soak
them for two hours in cold waler, changing the waler three times,
Remove from the water, drain well, and then pluinge into boiling
waler with a teaspoon sall for five minutes,  Remove, drain thoroughly,
cover with a napkin, and they will be ready to use.

34, SAUCE BEARNAISE

Four small, sound, peeled and finely chopped shallois, one branch
very fresh, chopped tarragon, iwo {ablespoons good while-wine vinegay,
two raw egg yolks, two and a half ounces hot fresh melted butter and
one {easpoon freshly crushed white or black whole pepper.

Place shallots, tarragon, vinegar and pepper in a small sauwcepan
and reduce on a slow fire to one-half the quantity, Press it through o
napkin into another small saucepan, Add the two ey yolks, briskly
mix with the whisk, with the pan on the corner of the range, for four
minufgs, withoul allowing to hoil. Gradually add the hot melted
butter, continually mixing meanwhile and keeping the pan on the comer
of the range, Season with a salispoon salt and half a saltspoon cayenne
pepper.  Mixwell again fora minute.  Add half {easpoon finely chopped
parsley. Mix well and serve as direcled.

35. GREEN Pras, CANNED

Thoroughly drain 2 pint of canned green peas; then plunge fhem
into a small saucepar with a pint of boiling water for {wo minutes,
Prain well through a sirainer and replace them in the saucepan; adid
one tablespoon good butter, half feaspoon sait, one teaspoon powdered
sugar and one saltspoon white pepper.  Shuflle or toss them well in the
pan withoul cooking again. Pour them into a hot, deep dish and serve.

36, PuNcii FrRANGAISE

Place in a small saucepan half a gill good rum, eight omnces granu-
lated sugar, the grated rind of a sound orange and the grated rind of o



FRINDAY, JANUARY ITRST 13

very sound lemon, ag well as the juice of Two oranges, two lemons, and
“half a teaspoon vanilln essence (see for its preparation No., 3232).

ITave in a small teapol a tablespoon green tep; pour over it a pint
of thoroughly boiling water and allow to infuse for ten minutes,  Strain
the {ea through o clean cloth into the preparation und thorowghly mix;
sel the pan on the five and let come o a boil. - Remove from the five,
sirain the punch through a cloth into a small freezer and let thorowghly
cool off, Carclully cover it, place the freezer in a wooden tuby with
plenty chopped ice mixed with rock sall and then freeze {or twenty
minutes,  Carefully wipe off the sult water from the top of the cover, re-
maove (he cover, then divide the punch into six shevbet glasses and serve.

27. Roast Repnman Dueks

Pick, singe, draw and ncatly wipe two e, fat redhead ducks.
Season the inside of cach with a good half teaspoon sadt, cui the neck of
el duck near the carcass, run in the head from the end of the neck
to the back of cach duck and nicely truss,  Plice a small branch of
celery ingide of cach bird, plice them on a roasting pan and spread
a teaspoon melted bulter on the surface of cach.  Sprinkle a very little
sult over them. Sel in a brisk oven (o roast for from sixteen 1o
cighleen minutes.  Remove, unfruss and take oul the celery,  Dress
on a hot dish. Skim ofl the fat from the gravy, drop in {wo table-
spoons hot watcer, lghtly mix and hoil on the range for one minute,
then strain the gravy over the ducks and serve with six pleces of fried
hominy and currant jelly separately,

374, IP'rien ominy ror (rAME

ITave one pint boiling water with hall o easpoon salt in a small
saucepan; then gently and gradually drop in four otunces hominy. stiveing
well with the wooden spoon, and let it slowly cook for twenty-five minules,
lightly stirring occasionally,  ‘Trans{er the hominy indo o very small
tin and let ¢ool off,  Then turn it on o lightly Noured comer of g table,
Cut the hominy then inte six cqual lozenge picces.  Ldghtly dip them
i beaten egy, then Hehitly roll in hread crumls, plunge and fry in
ihoroughly boiling fal for five minutes, Lift up with the skimmer,
thoroughly drain on o towel, arrange on a dish with a folded napkin
and serve.

38, CIITCORY SALAD

Irocure two medium-sized heads of very fresh while chicory; care-
{ully pare off the green leaves and cul wway the roots,  Carelully wash,
thoroughly drain in a wire salad shaker or a clean napkin and place
in a salad bowl, Scason with four tablespoons dressing, as per No.
863. 'Thoroughly mix and send to the table.

30, Pracit PunniNg

Three slices white bread without erust; cut them inlo pieces one-
quarter of an inch square. Two lablespoons well-cleaned, small Sul-
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tang raisins, One pint cah or the equivalent of fresh pemﬂ_les, cul into
one-quarler-inch square picces, four drops almond flavouring and five
drops vanilla essence. N “
Place all the above articles in & vessel and mix well together, Thor--
oughly clean six small lightly buitered individual pudding moulds, !,hc_::u
fill them up with the mixture, being careful not o press the bread in
ihe moulds. Pour the custaad preparation No. 4o in cach mould,
cqually divided. Place the moulds in a sauteire with hol water up to
half their height., Place in the hol oven and let steam for thirty minutes.
Remove from the oven, unmould, lay them on a hot dish, and serve with

2 hot rum sauce in a saucebowl, separately.

: 40. VaAnILLA CUSTARD TFor PUDDINGS

Two raw eggs, two ounces powdered sugar, one-half pint cold milk,
three drops vanilla essence, DBreak the cpgs in a bowl, add the sugar
and sharply beat with lhe wire whisk for three minules or unlil well
thickened. Add the milk and essence and briskly mix with a whisk
for two minutes, Then the custard preparation is ready for use.

41, Hor Rum SAUCE

Place in a very small, clean saucepan a quaricr pint of cold wader,
two ounces fine sugar, the rind of one sound lemon, three tablespoons
good Jamaica rum, on¢ leaspoon cognac, one {caspoon good butler, four
drops vanilla essence and a very small piece of cinnamon., Mix well,
then let it come o a simmering poinl; thicken the same with a4 salt-
spoon arrowroot, genily mix while allowing o simmer for one minute
and a half, Remove the lemon rind and cinnamon. Pour the sauce

into a saucehowl and serve separately.

42, VANILLA FCE CREAM, ONE QUARt

Six egg yolks, eighl ounces powdered sugar, one pint cream, one pint
fresh milk and one stick vanilla. Place the cgg yolks and sugar in a
small saucepan and mix thoroughly with a wooden spoon for five min-
utes. Place the cream, milk and vanilla into another small saucepan
and let come to a boil; then immediately pour it into the eggs
and sugar, lilile by little, carefully mixing with the wooden spoon
while heating for five minufes; bul under no circumstances allow
it to boil.

Remove il from the fire, pour in a bowl and let thoroughly cool
off. Remove the vanilla and strain the cream through a Chinese strainer
into a small ice-cream freezer. Place the freezer in a tub, see that the
freezer is completely buried in cracked ice mixed with rock salt, then
briskly ficeze for thirty minules, secing that the jce cream is thoroughly
firm. Iave a cold dessert dish with a folded napkin ready, dress the
ice cream on the dish and send to the table,

N. B. Wipe, place and kecp the vanilln bean in a small box
buried in powdered sugar, and use again for {our or six times when
required,

2

»
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Punch Lalla Rookh is simply vanilla ice cream mixed with rum.
Prepare a pint only of vanilla preparation, and just hefore freezing add
half a gill good yum.  Divide it into six punch glasses and serve,

43, MACAROONS

Boil four ounces sweel almonds in waier {for three minutes; thor-
oughly drain and peel them nicely,  Place them into a sieve and lay
them at the door of & slow oven lo dry for en minutes.  Drop them
into a morlar, with one-half pound powdered sugar, the whites of three
cggs and two drops vanilla essences  Pound all well till of a smooth
paste.  Transler info a vessel and beat with the wooden spoon until of
a good consistency,

Arrange a half-inch tube at the bottom of a small pastry bag. Drop
ihe paste into the bag. Ilave a pastry baking pan and lay it in o piece
of brown paper the full siz¢ of the bottom of the pan.  Then gently press
the preparation down inlo the papered pan, one inch in dinmeter,
{aking carc that cach is enlirely separated from the others, Take a
damp towel and drop it genily on the macaroons, so as Lo shape them
perfectly,  Dlace the pan in a rather slow oven and hake for twenty
minutes, so they will obtain a good golden colour. Remove fiom the
oven and let them cool. To remove them easily from the paper, wel
part of a table, Jay the paper over this for {wo minules, detach them,
dress on & dish and serve.  Place in jav or tin those nol needed, as they
will keep in good condition for several days, '

January ad (supposcdly Saturday)

BREAKFAST

Balked Applos 5
Haominy amd Croam
Toncon aml Egga
Miced Smelis, Tartore
Brollad Mulion Chaps  Ilashed Brown Polntoos
Cornmon]l Mufling
Raspherry Marmalado

44. BAKED APPLES

Wipe nicely and core with an apple corer six fing, sound, not too ripe,
apples.  Lay them on a tin with one-hall gill hot waler, Fill the
cavity of cach with granulated sugar and haste the top of cach with just
a lit{le melled bulter. Tlace in a modernfe oven to bake for thirty-five
minutes, or uniil nice andl soft, Remove from the oven, Dress on o
hot dish and scrve with a pitcher of cream or milk,

A5, Ilowiny ,

Half pinl hominy, one pini waler, half pint milk, one teaspoon but-
ter and half {cagpoon salt, Washi the hominy in cold wailer and drain
well. Boil the water and milk in an enamelled saucepan together, then
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add the hominy, salt and butter, and slowly cook {or lorly-five mimutes,
stirring with a wooden spoon once in a while {o prevent burning al the
bottom, Pour into a hot tureen and serve with cream or milk separately,

46, Bacon AND JOGGH

‘Thoroughly heat half a teaspoon melted butter in a smalt {rying pan,
Carefully crack two fresh eggs on a saucer without Iveaking the yolks,
then slide them into the pan,  Season with just a very little sall and prp-
per, and fry on a slow fire for three minutes.  Slide them on w hot dish,
Proceed with five other portions in exaclly the same way. ILay over
the eggs in each dish one slice of bacon prepared as per No, 13 and serve

very hot.
4%, TRIED SMELTS, TARTARE SAUCE

Clean and wipe dry i{welve mediwm, fine, fresh smells.  Seaspn
evenly with a {easpoon salt and a saltspoon white pepper,  Gently roll
them in flour, then dip in beaten-up egps, lightly roll in fine bread
crumbs, and plunge them into botling fut lo fry for five minutes.  Remove
with a skimmer and lay on o dry cloth o thoroughly drain,  Dress on
a hot dish with a folded napkin,  Decorate with parsley gicens and six

small pieces of sound lemon in quarters.
48, SAUCE TARTARE

ITave on a plate three small, very sound and finely chopped pickles,
onc sound, finely hashed -ghallot, one-hall ieaspoon finely chopped
parsley, one teaspoon capers, finely hashed, a quarter teaspoon chopped
tarragon and a quarler teaspoon finely chopped chervil (verfueil).

Place in a china howl one raw cggr yolk, one-half icaspoon ground
Linglish mustard, one-hall leaspoon salt, a sallspoon cayenne pepper wiud
one tablespoon good vinegar, Sharply mix with the wire whisk; then
pour in, drop by drop, one gill good olive oil, continually mixing till all
the oil {s added. Add now all the ingredients, waiting for action, to the
sauce, and briskly mix the whole {ogether with the whisk for four min-
utes. Transfer into a cold saucebowl! and serve, I any of the sauce
is left over, place it In a china bowl and always keep il in & ¢cool place

for further use.
49. MurroN Ciors, BROILED

Pare and neatly flatien six fine, {ender, thick muifon chops. Season
with a teaspoon sall and {wo saltspoons white pepper,  Lightly oil the
broiler with oil.  Place the chops on the broiler and cook for five min-
utes on cach side. Dress on a hot dish, crown-gshape, Spread o very
little buiter over them, Decorate the dish with a little fresh watercress
and serve. .

50. Hasoenp BrowN PorTATORS

Boil in a quart of water with a teaspoon sall six medium-sized
potatoes for thirty-five minutes, Peel, let cool il and then chop them
very fine.
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ITeat o tablespoon butter or good fat in a frying pan and add the
potatoes,  Season with a teaspoon salt and three sallspoons white pepper.
Gently tossy them in the pan while cooking on o brisk fire for ten minutes,
Give them an omelet shape and et them get o nice golden colour, which
will require five or six minuies.  Turn them on a hot dish and serve, .

s, CORNMEAT, MUBRING

One-quarter pound wheat four, hall pound cornmeal, half ounce
powderaed sigar, halfl ounce godd butter, half pint cold milk, hall ounce
beking powder, hall {easpoon salt and one whole raw cgy,

Place wll these articles in a hasin and corcfully mix with the hand
until thoroughly thickened, which will require aboul six minutes,
Lightly butler the interior of six oval corn-bread ov muflin moulds.
Place the preparation into the moulds up to three-quiarters of their
height,  Lay them on a baking (in and bake in the hol oven for
twenty minutes, Remove, dress on a hol dish with a folded papkin

and serve.

+

LUNCITIEON

Consomme in Cups *
Currled Sealtopy
Vanl Cutlet, Tomole Snwe
Pommes Fondantes k
Fip Pudding ,

v2,  ConsoMumi 1y (‘ures

Two pourvds raw beel from a shin, cul info pieces, nny parings ol
chickon, heef and bones of same on hand, one-medinm sized sticed
carrot, one medium ditto sliced {urnip, one ditto onion, one Inunch
parsley chopped up, one clove sound garlic chopped up, one hranch
chopped cclery, one dillo chervil, one ditlo leeks, one ablespoon sall,
ten whole bhlack peppers, one clove, live allspice, one sprig bay leal and
one sallspoon (hyme, *

Place all the above in a snucepan, then pour in o little cold waler
to nearly cover the meal and other ingredients.  Place the pan (o one
side and let it stand {o fnfuse for one hour,  Then place the pan on the
hot range and gently stiv the contents with a woorden spoon while cook-
ing Tor five minutes, Pour in two and o hall quarts of boiling water
and stiv well again until it comes to a boil.  Cover the pan and let it
slowly simmer for one and a half hours,  Strain the consommé through
a napkin into six cups or a hot tureen and serve very hal,

N. B.—When the consommé is not (o be served in cups, but wilh
vepetables, pastes and so on, then it should be strained in{o another
saucepan, as you will bhe directed, |

§3. SCALLOPS IN Cunnry

Plunge one and a hall pounds well-clenned frosh scallops in a gunrd
of boiling water with a teaspoon salt and boil for {wo minutes, Drain

L]
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thoroughly in a steve and place them in the cuiry sauee, as per No. g4,
Cook the whole together for two minutes and serve in a hot, deep dish,

84, CURRY SAUCE

Brown in a saucepan {o a good golden colour in one ounce hutler
one medium-sized, sound, chopped-up onion; add one ounce lean, fincly
chopped ham, half branch of the white part of celery chopped, hali-
chopped green pepper, one sprig thyme, one clove, ten whole black
peppers and half a sliced leek,  Mix thotoughly with the wooden spoon
while cooking for five minutes. Season with lwo salispoons sali, adding
one liberal teaspoon good curry powder and hall a tablespoon flour,
Mix well, then pour in a good hall pint boiling waler (if consommé
or chicken broth is at hand, use il in place of the water), Genily
mix again and allow to slowly cook for cightcen minutes, meanwhile
lightly stirring at the botlom occasionally, Dilute one egg yolk in a table-
spoon cream and add it to the curry sauce; mix well, but do not allow
to boil again. Strain through a sieve into another saucepa.

N. B. TUnless otherwise mentioned, a *“lablespoon flour” means
to be about a level, not & heaping, tablespoonful,

g5, VEAL Cutrrrs, ToMmAT0 SAUCE

Pare nicely and flatten six rib veal cutlels, Season with a teaspoon
salt and half a teaspgon white pepper, evenly divided. Roll them in
beaten-up egg, then lightly roll in bread crumbs mixed with a table-
spoon grated Parmesan or Swiss cheese,

Heat one ounce buiter in a sautoire and {ry the cutlets for five minuies
on each side; then place in the hol oven for cight minules, Dress on &
hot dish, one overlapping another, and serve with a gill of ho{ tomalo
sauce (No, 16) in a saucehowl separately.

80. Porarors, FONDANTES

Peel and cut into half-inch dice-shaped pieces six sound, medinm-
sized raw polaloes. Wash well and drain.  Cut into 3mall pieces and
melt in a small saucepan one ounce sall pork, add one sound, finely
hashed onion and two bay leaves, and brown till of a nice golden colour,
'Then drop in the potatoes, season with hall o teaspoon sall and Lwo
saltspoons white pepper, and pour in sufficient boiling water to cover
them up lo three-quarters of their height, Cover the pan, lel them
slowly cook for forty minutes and suppress the bay leaves, Dress on a
hot dish, besprinkling with a litile chopped parsiey, and serve,

s, If1e PuppInNG

Soak four ounces California figs in a quart Jukewarm waler for one
hour. Remove, drain well on a towel. Cut them into quarier-inch
pieces; place in a bowl, adding two ounces bread crumbs, two ounces
powdered sugar, one ounce flour, one tablespoon rum and three egg
yolks, Mix all well together with a wooden spoon for five minuies,
Then beat up the whiles of the three eggs to stiff froth and add to the
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other bowl; lightly mix with the spoon for 4 minute. Lightly hutter
and flour a quart pudding mould, then pour in the preparation,  Place
the mould in a pastry tin and pour in boiling waler up o half the height
of the mould. Remove, unmould on a hotl dish and serve with a sauce
Sabayon (prepared as per No. 102) over the pudding.

DINNER
Oystens
Radishes, Caviara Canapd ‘Tomnaio with Vermlicelll
Ialibut Steaks, Anchovy Butter Pommes Persillade

Leg of Lamb, Jardinitre I"ied Apples
Roast Turkey, Cranberry Sauce Celery Salnd, Mayonnaise
Cablnet Pudding
Iabas an Rhum

v8., RADISIES

Select two bunches of fine, round, red, sound and rather small radishes,
Pare them nicely and Ieave on each radish iwo of the pretticst leaves,
Cul away the roots, and also a little of the pect avound the rools,  Place
them in cold waler and wash well.  Nicely arrange them on a flat dish
so that they meel loward the centre, the green Jeaves lying outward.
Serve with chopped ice over them.

50. Canares oF CAVIARE

Cul oul from sandwich bread six picces one-third of an inch thick
and one and a hall inches square.  Toast them to a good golden colour,
Neatly trim the crust, then cvenly spread over one teaspoon Russian
caviarc on cach toast.  Tlash very finely one cold havd-beiled epg.  Mix
it thoroughly with one teaspoon very finely chopped parsley, one {ea-
spoon finely chopped sourd onion,  Spreacd {his over caeh lonst, cvenly
divided, Dress ona dish with a folded napkin, decorale with six quarters
of Jemon and parsley and serve,

~ 0o, ‘TonATO WrrH VERMICKLLI

Mell in a saucepan one ounce hutier, add one ounce finely chopped
ham, one medium chopped carrot, one medivm chopped onion, two
branches parsley, one chopped leek, ten whole hlack peppers, one clove,
one hay leaf, one sallspoon thyme, Mix well ancd Trrown nicely for
fiflcen minutes, occasionally mixing meanwhile,  Add one quarl canned
—or lhe equivalent of fresh crushed—iomatoes, with two and a hali
quarts white hroth (No. 4o1) or water,  Season with a Jevel tablespoon
sall and one light tablespoon sugar, U there be any bones on hand,
cither of beefl or poultry, add them (o the stock.

Cover ihe pan and lel gently boil Ior one hour and fiffeen minules,
Heal in a snucepan one {ablespoon melted butter and add tyvo lahle-
spoons flour. Mix well while browning for two minutes, then thicken
the soup with this, continuing to mix with the wooden spoon while adding
it. DBoil for filteen minules longer and strain through a sieve into another
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satcepan. Boil one gill broken vermicelli in a pint of waler for cight
minutes, Drain well and achd it (o the soup,  Boil agein for live minudes,

Pour inlo a hot soup tween and serve,
6r. ITALIBUT STEAKS, ANCHOVY BUTTER

Procure two and a hall pounds fresh halibut.  Cul into three even
steak-like pieces; oil them lightly, season with a feaspoon sall nnd a
saltspoon white pepper.  Artange them on a broiler and broil for six
minutes on each side. Lay them on a hotl dish, Neatly spread the

anchovy butter over the dish and serve,
* 6z, ANCnoVy DBurTer

Place in a bowl three-quarters ounce butler, adding one tablespoon
anchovy sauce and {he strained juice of one~quarter of a sound lemon,
Mix well logether and keep In a cool place for general use,

63. Porarors PERSILLADE

Boil for thirty minutes in a quart waler with a teaspoon salt six small
peeled potatoes. Place them in a saucepan with one-half ounce butter,
Season with a teaspoon sall and one~quarier {caspoon white pepper.
Sprinkle over them one leaspoon finely chopped parsley; squecze in the
juice of half a sound lemon, Toss them gently while wariming f{or five
minutes. Place them on a hot dish and serve,

64. LEG OF LAMB, JARDINIERE

Flave a nice, tender, rather small leg of lamb., Trim the handle
bone neatly, Rub half ounce bulier or good fal all over ii. Season
with a light tablespoon sall and a teaspoon while pepper well
distribuied. Place it in & roasting pan. Pour four lablespoons
cold water inid the pan and roast in the oven for one hour, basting i
once in a while,' Remove it from the oven, dress on a hot dish, skim
off the fat from the gravy and sirain the gravy over the meal, Dress
the jardinitre all around the leg and serve.

6g.  JARDINIERE

With & small vegetable scoop dig oul two medium-sized carrols and
one good-sized turnip. Place them in a saucepan with o pint water
and two saltspoons salt and Iet cook until soft, about thirly minutes.
Drain the vegetables on & sieve and see that they are thoroughly dry,
Put them back in the same saucepan with a light tablespoon butler,
adding three tablespoons canned green peas, three tablespoons canned
string beans cut into half-inch pieces, half o teaspoon fine sugar and o
light saltspoon grated nutmeg, Mix all well together with a wooden
spoon without mashing the vegetables, Iet slowly cook on the corner
of the rahge for five minutes, and it will he ready for use. A piece of
cauliflower and two tablespoons asparagus tips, cut into small picces,
and a few very small Brusscls sprouts, all cooked separately, can be
added to the jardinitre, if af hand,
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66, Frivn APprLis

Peel and core three large, good, sound apples. Slice them inio
slices halfl andnch thick, Dip them in cold milk, then roll them in flour,
Melt onc-half ounce bulter in & frying pan,  Place the apples in the
pan and fry on a brisk fire until a nice golden colour on hoth sides, or
two minutes for cach slde. Remove them with o skimmer and dress
on o hot dish with & folded napkin, Begprinkle with o little powdered
stgar and serve,

0%7. Roasr Turrry, CRANBERRY SAUCE
,

Procure a nice, tender turkey of aboul cight pounds. Remdve the
{hree sinews in each leg of the turkey by making an incision with o small,
sharp knife on the under pari, beginning one inch abave the first leg
joint and cutling upward for iwo inches right alonggide the bone.  Turn
up the skin, then insert a small ice pick beneath the sinews and twist
around until cleanly drawn, hut only draw out one ad o time.  Remove the
neck aned cul the legs off one inch from the fivsl joinl,  Singe, draw, wipe
dryy truss with a ncedle from the wing to the leg,  Season wilh a table-
spoon sall; well sprinkled all over, and a light {easpoen white pepper,
Cover the breasts with thin slices of larding pork, Lay the hird on a
roasling pan, pour into the pan four tablespoons cold water, Place in
the oven to roast for one hour and Liventy minutes, heing careful 1o haste
it frequently with its own gravy while roasting, and turning it around once
in & while to let gel a good colour all over.  Remove It from the oven,
uniruss and dross en a hot dish,  Carefully skim the fat from the gravy,
then steain tho gravy over the tirkey and serve with eranberry sauce in a
bow! soparately,

68, CRANBERRY SAUCR

One pound sound red cranberries, one pound grahulated sugar,
half pint cold water,  Wash the berries in plenty of cold water and care-
fully pick them, rejecting all those that floal on top of the water, over-
ripe or spoiled,  Place them in an enamelled sauncepan with half o pint
cold waler, and ag soon as the waler comes to & hoil add the sugar; mix
well with a wooden spoon and let gently boil for thirly minules, mashing
the berries as much as possible with the wooden spoon while cooking,
Remove the pan from the fire, let the sauce get thoroughly cold, and
always serve in a saucehow] separately,

N. 3. The above amount of cranberry sauce will be considerably
more than required for fhis occasion, therefore whalever is left over
should he placed in a jelly jar, tightly coverod and kept in a cool place,
as il will keep in excellent condition [or several months, A larger quan-
tity than the above can be prepared 1f so desired.

60, CRLERY SALAD, MAVONNAISE .

Pare off the green stalks and neatly trim the roots from two small
stalks of white, crisp celery, Thoroughly wash, drain well, then cut
into quarier<inch picces. Dry well an a clgan cloth, place In & aalad
howl and scason with two tablespaons dressing (as per No. 863), Mix
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well, and, just a minuic hefore sending it 1o the table, add three table-
spoons mayonnaise to the celevy; mix it well and serve,

7o, MAYONNAISE SAUCE

Place one fresh egg yolk in a small bowl with one tablespoon good
vinegar, one saltspoon ground English mustard, two saltspoons salt and a
salispoon cayenne pepper. Briskly beal up the whole logether with a wire
whisk for two minutes, then add, drop hy drop, three-quartersef a gill goaod
caol olive oil, continually mixing while adding it, and continue mixing for
four minutes after the oil has heen added; add the juice of one-quarier
of a sound lemon, mix for one minute more, then use when required.

Place the surplus of the mayonnaise in a cup and put in & cold place,
as it will keep in good condition for two or three days.

71, CABINET PUDDING

Lightly butter the interior of a one quarl pudding mould. Arrange
a small piece of white paper 1o cover the hotiom of the mould, Cud
out from a sandwich loaf of bread thirty round picces one inch in diame-
ter and one-third inch in thickness. Beal up in a howl two raw epg
yolks with a tablespoon powdered sugar and one gill creant or good milk,
Steep the pieces of bread in the cream for len minutes. Chop very fine
six small slices of candied or canned pineapple and fifteen peeled pis-
taches. Mix them together, arrange a layer of the hread al the hotlom
of the mould, then a Jayer of pincapples, cic. Continue the same
operation until all are used, seeing that the last is a layer of hread.
Gradually fill the mould up 1o the height of the hread with a custurd (us
per No. 37). Place in a saucepan amd pour in hoiling water up to
half the height of the mould, Place in & moderate oven 1o bake
for one hour., Remove, unmould, dress on a hot dish, and serve with o
hot pincapple syuce.

72, PINEAPPLE SAUCE

Heat in a sancepan onc and a half gills canned pineapple liquor with
half gill granulated sugar and o small piece lemon peel (one quarter),
Mix and let boil for six minutes. Add one {easpoon curacno. Mix a
little, Remove the lemon peel and serve.

¥

Sunday, First Week of January

BREAKT'AST

Stewed Rhubarb
Farinn with Miik
Findon IIaddock Omelet with Parslay
Lamb Hash, Green Peppers Lyaonnaise Potatoes
Cinnnmon Calkes

13, STEWED RITUBARD

‘ Skin j:llree-—q11a1*t?rs of a pound Iresh, sound, red rhubarh. Cul it
into one-inch-long pieces,  Place in a saucepan with half pound grany-
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lated sugar and the vind of quarter of o sound lemon,  Set the pan on
a hrisk fire and thoroughly mix with a wooden spoon until completely
digsolved, which will take about fiftecen minules,  Remove from the
fire and let cool off, Remove the lemon rind, Transfer (o & glass

dish and serve.
24, FariNa Wirrim MinLk

ITave a pint boiling milk’in a smadl enamelled pan on the fire, Gradu-
ally add two gills farina, sharply mixing with the whisk while adeding it,
Add two tablespoons granulated sugar. Mix well and let cook for
fiftcen minutes, mixing once in o while,  Stir in one raw egg yolk and
gerve with cold milk.

78,  OMELETTE, PLAIN

Carefully crack eight fresh eggs inlto a howl, season with one-half
icaspoon sall and two saltspeons white pepper, adding half gill of fresh
milk, Sharply mix the whole with a fork for two minutes, Place in a
hlack frying pan one good tablespeon clarilied hutter, and when the but-
ter crackles drop in the eggs and with a fork stiv well for two minudes,
then lel rest for hall a minute.  IFold up with the fork-—the side nearest
the handle first——i{o the centre of the omeletie, then the opposile side,
so thatl hoth sides will meel right in the centre; let rest for half minute,
Have a hot dish in the left hand, teke hold of the handle of the pan with
the right, bring hoth dish and pan {o a triangular shape, and with a
rapid movement turn the omeletie over the contre of the dish and imme-
dintely send to the table.  Always make the omelettes on o brisk fire

without taking the N off,
78A.  To Crawviry BUTTER

Place halfl pound good buller in 4 small, ennmelled snucepan, then
place the pan into anather pan containing boiling water and Jot stand on
the corner of the range until thoroughly melied; skim it well, then strain
through o fine cloth into & bowl; keep in o moderale temperature and
use as required,

#0, I'INDON TIADDOCK, BROILED

Lightly roll in oil one and a half powwls fine thick, smoked findon
haddock. Arrange in a double broiler and broil for five minutes on
cach side. Dress on a hot dish, and scrve with Mafire «’héfel butier

(No. %), nicely spredd over,
24,  LAawp ITASIE wirlm GREEN PEPRERS

Delach and cul into very small square pieces all the meat from the
remgining leg of lamb of yesterday, Iave the same quaniity cooked
potatocs, chopped the same as the lamb, and mix together. Mell an
ounce butier in a small pan, and one medium, sound and finely chopped
onion and a medium, fincly chopped green pepper.

Mix well until they oblain a good golden colour, Add the lamb
and potatoes, Pour in half pint hot broth or hot water and {wo table-
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spoons tomato sauce (No, 10). Season with three-quarlers of a {easpoon
salt, half a light teaspoon white pepper and n stlispoon grated nutmeg,
Mix alt well together and let cook on a brisk five for ton minutes, stirring »
once in a while, Place the pan in a hot oven for fiffcen minuies, Re.
move, dress on a hol dish, and serve with six bread croutons (No, a3)

around the dish.
8. LvonnNAsE PogaTolns

Boil in & quart of waler with a {easpoon sall four medium, sound
potatoes for thirty-five minutes. Drain and let cool off; slice them into
the thickness of a silver dollar. Mell an ounce bulter or good fat in a
frying pan, add one good-sized, sound, while, sticed onjon, and genily
cook it for three minules, lightly mixing meanwhile. Then add the
potatoes, Season with a light teaspoon salt and three salispoons while
pepper, well spiinkled over the potaloes, then cook for seven minnles,
gently tossing them once in a while, Give the potatoes a nice omelet
form, then lel them get a very good golden colour for about six minutes
Turn on a hot dish, besprinkle wilh hall teaspoon chopped pavsley and

BEIVE.
79. CInNAMON CARES

Cimmamon cakes are to be prepared exactly the same as flannel
cakes (No. 136), only adding half teaspoon ground cinnamon, mixed

up in the preparation,
LUNCHEON ‘

Rroilod Devilled Bardines on ‘'onst u
Sqguabd, Sauce Plguanto .
Potatots, Annn
Omelette Soufllée, Vanilln

¥
Bo. Craw Brorm

Qpen fifteen large, fresh clams and place them in a small sauecepan
with all their liquor. Add one and a half quarts cold water and four
branches celery,  Place on the fire, secason with two salispoons cayenne
pepper, adding one teaspoon butter, and let boil for ten minutes,  Sirain
through a napkin into six cups and serve.

8r. BROILED SAwDINES ON TOAST, DEVILIED SAvc:'

ITave twelve fine, good-sized sardines. Carefully roll them, with-
out hreaking, in cracker dust (crumbs)., Arrange them on a double
biroiler and broil on & brisk fire for {wo minutes on cach side, or uniil
of a good colour,

Prepare six small toasts; place lwo sardines on ench slice, Arrange
them on a large dish. Tour a hot devilled sauce aver them and serve.

' 82, DEVILLED SAUCE

Brown in a small saucepan in half an ounce of butter four good-
sized sound and very finely hashed shallots,  Add half teaspoon ground
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English mustard and onc.easpoon {flour.  Mix well without cooking.
Add four medium-sized, fine, red, crushed and sirained tomaloes; mix
“well, season with a Leaspoon sall, half saltspoon cayenne pepper, acdding
a teaspoon powdered sugar and o teaspoon Worcestershive sauce,  Mix
thoroughly and then allow to slowly hoil for twelve minutes, stirring
once in a while. When finished, add quarter of an ounce bhutter, Mix
well again, withoul boiling, for o minute, and the same is ready.

83. SQUANS, PIQUANTE SAUCE

Singe mid cut oft the leps at the fivst joints, remove the heads, split
open through the hack, neatly draw and wipe dry six nice fat Phila-
delphia squabs.  Remove the breast bones and lightly flatten with
a cleaver. DPlace them on a dish, season with a teaspoon salt and
half teaspoon white pepper, well divided all over., .

Ileat twa tablespoons melted lard In a large frying pan, lay in the
squabs one beside another, and geatly fry them for cight minutes
on each side. Remove; pour a hot piguante sauce, prepared as per No,
177, on a hot dish.  Duresy the squabs over {he sauce, one overlapping
another, and send to the lable.

84, PoraTons, Awnna

Peecl, wash and drait four good-sized, sound, raw polatoes. Slice
them with a Saratoga-chip polato machine, If none is at hand, slice
them as fine as possible,  Grate two ounces Parmesan or Swiss checse,
ITeal one ounce builer in a small frying pan, remove the pan from the
fire ang cover the bottom with o light fnyer of polatoes, Mix a leaspoon
salt with two sallspoons while pepper, sprinkle o very little over the
potufocs, spread a very Hitle of 'the cheese over (he pofatoes, and
place.a few little bite of butter over the cheese, Arrapge another
layer of polatoes—and sb on {ill all are employed, Cover the pan
and place on a moderate fire for Ave minutes, Turn them over
with a cake turners et them cook again for {hree minules and then
place in the hol oven for ten minutes, Remove them from thie oven,

Turn on & hot dish and serve,
85, OMELEITE SOUFFLEE, VANITLA

Lightly hutter and then dredge a litile powdered sugar on the hotiom
of a rather deep, cold-metal or china dish, about twelve inches long by
nine wide, thal will stand the heat.  Place in o vessel three ounces pow-
dered sugar.  Carelully hreak seven fresh cggs, drop the whites into a,
copper hasin, and {he yolks of four Info (he vessel containing {he sngar,
Crush as finely as you can three macaroons (as per No. 43), add them
to the sugar and yolks, then with a whisk begin to heat the yolks, sugnr
and macaroons as briskly as you possiby can for twelve minufes, then
lay aside, :

Then, if handy, place the copper basin on some ice, and with the
whisk beat up to a very sliff froth the seven whites in the copper basin,
whiclh will take about twelve minutes, Remove the whisk, then (with
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a skimmer in the right hand) with the lefi take hold of the vessel con-
taining the preparation of yolk, sugax ancdl macaroons and gradually
pour it over the whites, Season with a fght saltspoon salt and pour in
ten drops good vanilla essence; gently mix the whole well together for
two minutes with the whisk, or until thoroughly incorporated, Now
{ake up the preparation with the skimmer and drop it into the centre of
the buttered, sugared dish, taking special eare to pile it as high ag
possible, so as to have it of a perfect dome-shape; with the blade of a
knife make an opening on top iwo inches and a half long by two and a
half in depth and one and a half inch wide. Twn the preparttion,
from the centre of the opening over on cach side, heaping it a. Iitile higher
at each end of the opening. Neatly smooth the sides and all around
with the blade of a knife, giving il any desired design 1o look altractive
when cooked.

Heat the bottom of the dish on top of the range for just a minute,
then place it in & moederate oven o hake for six minutes; remove i Lo
the oven door, dredge powdered sugar over it liberally, replace it in the
oven and bake for six minuies more, or uniil it has ebtained an exceed-
ingly good polden colour. Kemove it from the oven, lay the dish upon
another cold one and immediatcly send {o the table,

N. B. Special care should be inken when piling the preparation
into the dish and making the opening, which should be done as rapidly
as possible, When desived, the vanilla essence can he substituted by

orange-flavour water.

DINNER

Ovsiers (18}
Colory {ives
Consonund, Drontanlor

Salmon, Noimande Dotataes, Nrtoelinn
Foulel, Valenclonno
Springz Lamb Chops, Soubiso Fronch  Bhiyonleils
Tranch, Cordinalo
Ronst Parteldge, sur Canapds Salad Tisemole
Pudding Espagaolo Gined Constuntino
Cronuignoles

86. Crrrry IN Graiss

Pare off the green stalks of one fine, large bunch of while, tender,
crisp celery; neatly {rim the roots, being carveful 1o save the clear while
hearts. Cut cach stalk lengthwise into four equal branches. Wash
them well in cold water and plunge in clean waler with o piece of ice
until ready to serve; then azrange them in a celery glass or o ching radish
dish, with a few picces of ice in the centre, and serve.

87. (CONSOMME PRENTANIER

_ Prepare a consommé exaclly the same as for No, 52, bul strain it
info another saucepan instead of the six cups,
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87A. PRENTANIER FOR SOup

Cut inlo lozenge-shaped pieces two medium carrols and {wo medium
white turnips. Place’them in a saucepan with one gill cold water, half
teaspoon salt, half teaspoon powdered sugar and one tablespoon hudter.
Cover the vegelables with a picce of bultered white paper.  Cover the
pan; lel come o a hoil; place the pan in the hot oyen for thirty minutes,
Remove the vegelables from the oven and add them to the strained con-
sommé in the pan, adding three tablespoons canned French green peas,
three tablespoons canned string heans cut into small picces, and three
tablespoons canned asparagus tips also cut into small pieces. Lel the
whole cook gently for five minules, pour into a hot goup tureen and serve,

88. DALMON, NORMANDE

Have three slices fine, fresh salmon, one inch in thickness,. Marinade
them exactly the same as bass (No. 24). Then place the salmon pieces
in a lightly butiered pan, and proceed to cook them precisely the same
as the hass (No. 25).

Dress on a hot dish and pour the Normande sauce over,  Decorade
the dish with hread croulons, as per No, go, and scrve,

80. BAUCE NORMANDE

ITeat in a small saucepan one tablespoon clarified butler; add one
tablespoon flour, mix well with a wooden spoon until thoroughly heated,
then add three-guariers of o gill white wine and strain In one and o half
pills of the gravy of the fish in which il was cooked, Thoroughly mix,
then hriskly hoil for ten minutes,  Season with a salispoon cayenne pep-
per, two saltspoons sall, adding a raw egg yolk and the juice of quarter
of a sound lemon, Set the pan on a corner of the wmnge and mix well
with a wooden spoon until well thickened, or for two minuies, being care-
ful not to allow it {o boil,  Sirain through a napkin into another sance-

.
P Have in a small sautoire six small whole fresh oysters, six whole
canned shrimps, or the cquivalent of lobster cui in small dice picces,
six small heads of canned mushrooms, and six very thin slices of truflics,
Moisten with half gill of Maderia or while wine, then hoil for five min-
utes. Add the sauce to this garnish, Ieat up for four minutes longer,
gently stirring meanwhile,
go. BREAD CroutoNs, HEART SIIAPED

Cul six thin slices [rom o loafl of sandwich bread. Nicely pare them,
then cut themyinlo small heart-shaped croulons, ILay them on a iin
plate, drip a little clarified butier over them and place in the hot oven

for four minuies, or until they obiain & good golden colour, Take out
of the oven and usc when required,

01, POTATOES, BRIOCIIES

Peel cight medium, sound potatoes, cook them in {wo quarls water
with a teaspoon salt for thirty-five minutes, Drain and press through a
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potato masher into a bowl, Season with hall teaspoon sult, lwo sall-
spoons white pepper, one light teaspoon grated nutmeg, ‘auhhnp; lwo
whole taw eggs and half ounce butier, Thoroughly mix with the
wooden spoon for five minules. Spread iwo tablespoons flour on o
corner of the table. Divide the purde into six cqual paris.  Roll
them in the flour, giving them a nice brioche form. Place jn o
buttered tin pan, spread a few drops of melted bulier over cach
brioche, and bake in the hot oven until of a nice golden colour, or
eight minutes. Remove from the oven, dress on o hot dish with

a folded napkin and serve,
“ g2. CHICKEN VALENCIENNE

Procure a nice, tender two-and-a-half-pound roasting chicken. Cui
off the head and feet; singe, draw, wipe dry and truss nicely,  Arrange
a thin border of lard over the breast of the chicken, nicely tied, Peel
and cut into half-inch square pieces one small, sound Spanish opion, une
ounce lean raw ham, cut the same way, and one clove sound, chopped
parlic. Place these in an carthen pot, if possible, sufliciently large to
hold the chicken. Add one tablespoon good oil.  Lay the chicken over
and place the pot in the hot oven for ten minules, ox Lll il gels o nice
light golden colour; then draw the pot to the oven door,  Add two gills’
raw Italian rice, four sweel Spanish peppers cul into half-inch squares
and two tablespoons green peas. Season with a lighl ablespoon salt,
half teaspoon while pepper, a very little Spanish salfron (or a sallspoon),
and one stalk parsley, fincly chopped. Moisten with a heavy pint hot
broth or water and a good gill white wine, Cover the pol and place in
the oven again lo cook for foriy-five minutes. Remove [rom the
aven, take up the chicken from the pot, dress the rice, ele,, on a hot
dish, arrange the chicken on the rice and send (o the table,

N. B. When drawing pouliry of any kind split the gizzards in two,
then carefully remove the sandy pouch, wash well in clear, cold water
and add lo the white broth “stock pot” (No. yo1), as well as the hearts

and livers,

03. SPRING-LAMB Criops, Squnisn

Hayve six nice spring-lamb chops, Trim and neatly flatten them,
Season with a. teaspoon sall and two saltspoons white pepper, Lightly
roll in flour, then steep in bealen-up eggs and gently roll in hread crumbs.,

Heat one tablespoon clarifiec hutter {n a frying pang lay the chops
in the pan, one beside another, and gently fry for five minutes on each
side, Pour the Soubise sauce on a hot dish, Dress the chops nicely
over the sayce, ane overlaying the other, and serve, |

04, SOUBISE SAUCE

Chop very fine half a medium, sound white onion; place in a sauce-
pan with half ounce buttor and-gently' hrown on the range for five min-
ufes, Add two teaspoons flour, mix well; add one good gill boiling milk
and mix well again. Scason with one-quarter teaspoon sall and one
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saltsponn cayenne pepper,  Boil slowly {or ten minates,  wdd one raw
egg yolk and mix well withoul boiling.  Strain the o «e through &
cheesecloth over the dish,

95,  I'RENCIT FLAGEOLLYY

Open a can of Trench Hageelets.  Deain and plunge them inlo -
boilihg water for six minutes,  Drain again,  DPlace in & saucepan with
half an ounce good Dhutter, half teaspoon salt, half easpoon powdered
sugar and hall saltspoon white pepper,  Mix well for one minute and
serve in a hol vegetable dish,

06, PuNcir, CARDINAL

Place in a bowl hall pound granulated sugar, grale in the rind of hall
a very sound lemon and squeeze in the juice of three medivm-sized,
sound lemony, the juice of half an orange, adding one gill raspberry
syrup and one and a half pints lukewarm waler, lwo leaspoons Swiss
kirsch and one teaspoon maraschino, Thoroughly mix with a wooden
spoon for three minutes, then add four drops vegetable carmine, if handy;
mix o little,  Strain and place it in o small freezer and freeze same as
vanille tce cream (No. 42). 1% up six punch glasses and serve,

97. RoasT PARTRIDGY SUR CANAVES

Singe, cul off the heads and {eet, draw and wipe two fing, young
fal partridges. Truss them neally, cover the hreasts with a layer of
thin lard, nicely tied around, Lay them in a roasting pan; pour in three
tablespoons cold waler and roast them in the hot oven for thirly minutes,
basting the birds gecasionally with their own gravy, Remove from the
oven, suppress the lard, unlruds, dress on a hot dish over two bread
canapds, Decorale the dish with p little walercress,  Strain the gravy
into a saucehowl and serve separately, also serving o litle bread sauce
separalely,

p8. CANARES FOR GAME

Cul oul two canapds from o loal of American slale bread one and g
hall inches thick,  "Trim neally, pare off the crusts; then cut oul & picee
in the centre of each, from emd Lo end, 50 that the cavity will hold the
bivd nicely when sending to the lable,  Spread o very little bulier over
them, place on a iin plale, then hrown in the hot oven unlil they obtain
a good golden colour. Remove and arrange them on o hot dish,

90« BREAD SAUCE

Bofl half pint milk in a small suucepan, add half tenspoon sall; one
sultspoun ciyenne pepper, one half gill Iresh hread ceumbs and one teas
spoont butter; mix all well {ogether and let hoil Tor six minutes, lightly
mixing occasionally, and use as required,

100, SALAD, INSCAROLE

%
Pare off the outer green leaves and cores ol Lwo rather small or ang
large head of fine, white, fresh endive, If frec from sand and otherwise
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thoroughly clean, carefully wipe it with a clotl without .WflShillg, but if
washing is required, it should be done as rapidly as possible; tlm!, 18, 08
soon as it is plunged into the cold water quickly turn it all over with the
hands, lift it up, let the water run out, then place it in a wire salad hasket
and sharply shake it till thoroughly dry, o
The long leaves can e cut so as {o have them all as near equal in size
as possible.  Place in salad bowl, Scason with four tablespoons dress-
ing, as per No., 863 thoroughly mix al the Iast moment and setve,

10I. LPUDDING IESPAGNOLE

Lightly butter the interior of a quarl pudding mould. Heal iwo
ounces clarified buller in a saucepan, pour in one gill bread ¢rumbs and
let get a nice golden colour; then add half pint hot milk, Thoroughly
mix with a wooden spoon tll thoroughly thickened, remove the pan
from the fire and mix well again for five minutes, Add two ounces pow-
dered supar, one teaspoon vanilla essence, two whole raw cggs and three
yolks, Mix well. Now add the whites of the three eggs, bealen to o
stiff froth, Gently mix again and then fill the mould with the prepara-
tion. Place the mould in a saucepan, pour hot waler up to one-half the
height of the mould, and bake in the hot oven for thirly minutes, Re-
move, unmould on & hot dish and serve with a Sabayon sauce (No, 102).

102, OABAYON SAUCL

Place in a bowl two cgg yolks and one ounce granulafed sugar,
Mix well with a wooden spoon for two minutes, Toil in a saucepan one
gill milk and one gill cream, adding seven drops vanilla essence; as soon
as it comes fo a boil pour it very gradually over the eggs and sugar, con-
tinually stirring meanwhile, Transfer into a saucepan, sel the pan on
the fire, heat for three minuics, without ceasing mixing, hut do not allow
to boil. Remove the pan from the fire. Strain through a cheesecloth
into a saucchowl and serve.

L1

103, GLACE CONSTANTINE

Have a well-cleaned melon mould of one quart, three ounces choco-
lale, three ounces granulated sugar, onc pint hol water, half pint cream
whipped, eight egg yolks and a gill white syrup, Place the chocolate,
sugar and waler in a saucepan on the fire and boil for five minutes,
continually mixing meanwhile; set the pan on the corner of the ranpe.
Beat up the egg yolks in a bowl with the cold syrup. Pour, litile b
little, the chocolate preparation into the eggs, constantly mixing with
the wooden spoon while doing so. Transler the preparation into the
same spucepan, sel the pan on the fire, gently mix until it bubbles, bul
do not allow to boil. Remove the pan from the fire and add the whipped
cream, npix a hitle; then strain it into the freezer and f{reeze the same as
vamlla ice cream (No. 42). TFill the mould with the ice cream and
close it tightly. Bury the mould in a tu with ice and rock salt and
let freeze for an hour, . Remove, unmould on a cold dish with a folded
napkin and send to the table.
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Monday, First Week of January

BREAKFAST

Oiangres
Gunlier Oats with Cienm
Bonehed Egpes, Caleuttn
Boiled Srll M korel
ITambunge Steal: with Onions
alowed Potntoes
Oueen Crkes

104. ORANGES

Pecl and carefully detach all fibres adhering to {four good-sized,
sound, juicy, cold oranges. Then with a keen knife cut them crosswise
into thin, equal slices. Ly them on a dish with all their juice; liberally
dredge powdered sugar over them.  Let stand in a cool place, and just
before serving pour in a pony of ciraguo, Swiss kirsch, kummel or cognac,
Dress them nicely on o dessert dish in crown shape.  Thoroughly mix
the liquor, sugar, etc,, pour it over the oranges and serve,

105, QUARER OAlS

Place in an enamelled saucepan three-quarters of a pint cold milk,
half pint cold water and a teaspoon sall and let just come Lo a hoil, then
add two gills Quaker oats.  Lightly mix and let boil rather slowly for
{ully one hour, lightly stircing al the bottom with the wooden gpoon
occasionally to prevent hurning at the hotlom, Iour inle & bowl and

serve with cold milk or cream,
100, Poacnen Loes on Toast (z2 pieces)

*

No. . Ilave in quile o wide and rather low-edged pan on the five
(so that soix egps can casily floal al the same time withoul jamming)
three and a hall quarts of water, séeing that the water is no less than
four inches deep. ‘

Iave on a dinner plate one tablespoon cold water.  'When the waicr
in the pan hoils, pour in one tablespoon vinegar, Carefully erack six
fresh eggs on the wetled plate, without breaking the yolks, and gently
slide them inlo the boiling waler and poach for three minutes. Lift
them up with a skimmer, neatly trim the edges, if there be any adhering;
lay them on freshly prepared buttered or unbutiered toasts, iwo cggs on
cach, and keep warm. Repeat the same with six mmore and serve, By
nol using sall in poaching the eggs they will turn out whiter and morc
brilliant looking,

No. 2 (12 eggs),  Have o pan on the fire with same quantily of water
ag above, with a tablespoon salt and o tablespoon vincgar. Ilave
another saucepan on the fire with {wo quarts boiling water, Carefully
drop in six {resh eggs and let them just roll over for [ouricen seconds;
lift them up and gently drop in cold water; then repeal same process
with six more. Lilt them up from the cold waler and lay on a plate.
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When the first seasoned water thoroughly boils carelully and rapidly
crack six of the eggs and drop them right in the centre—as near the
sutface of the water as the heat will permit.  Poach Ior three minutes,
Take them up with the skimmer, neatly trim off any adhering superflu-
ous edges, lay them on freshly prepared toast, and proceed Lo prepare
six more in this manner and secrve,

When the egps are ahsolutely fresh the mode of preparing them
deseribed in No. 1 iz the best.  When doubtful, or in winter monthbs,

No, 2 is the safest.
1o7. Bomnep SALT MACKLREY

Cut away the fins and soak in fresh wider for two hours 2 fine, gouwd-
sized salt mackerel,  Drain well and then plunge it into & pan with two
quaris boiling water and allow to boil for ten mivules.  Remove, drain
well, dress ot a hot dish with a folded napkin and serve with a little hot

melted butler separaiely.
108, THAMBURG STRAK WITIT FrIED (ONIONS

Pass through a Salishury chopping machine two pounds lean, row
rump of heef, lay it on o plate, add one good-sized, finely chopped sound
" onion, first fried in a teaspoon butler for three minutes,  Season with
one Leaspoon sali, half teaspoon white pepper, a sallspoon grated nutmeg,
one tablespoon finely chopped parsley and one whole raw egg.  Mix
all well together, then divide the meat into six equal parts.  Roll them
in flour and give them a nice fish-cake form.  Heat three-qttarters of an
ounce hutter in a frying pan, Slide in the steaks and [ry them for six
minutes on each side, Remove, drain welly dress on o hot dish, pour
over their own gravy, Arrange the fried onions around the steak and

serve very hat. -

tog, JFRIED ONIONY

Peel and slice round-shapeed fout mediume-sized, sound white onion,
Season with hall teaspoon sall, detach them at the rings, gently roll
them in two.lablespoons flour, then plunge them in boiling fut and fry
for elght minutes, or until they ohiain a good golden colour.  Lift them
up with a skimmer, lay them on a cloth o dry and uge as

required,
; 110, SIEWED PorAatrors

Boil five good-sized, sound potataes in a quart boiling water with a
feaspoon sall for thirly-five minutes; peel and slice them rather thin,
Heat hall ounce butter in a saucepan, add one teaspoon four, mixing
well,  Now add one and a half gills boiling milk and half gill ot erean,
Mix well.with wire whisk. Drop the polatoes into the pan, Scason
wilh half teaspoon salt, two sallspoons while pepper and one saltspoos
grated nuimeg, also one-half teaspoon hutler, Toss them well and lot
cook for ten minutes.  Pour on & hot dish, sprinkle half leaspoon chop ped
parsley over and serve, '
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111, QUrrN CAKES

Half pound flour, three ounces butter, four ounces powdered sugar,
two egges, one gill milk, two {ablespoons curiants, hall teaspoon haking
powder and the juice of half a sound lemon,

Knead the butier with a wooden spoon Lo a cream in & bowl, dredge
in the flour, add the sugar and cuwrrants, Mix the ingredients well
together, then break in the eggs and heal the whole well together
for five minutes,  Add {he baking powder; gently mix, Lightly
bulter & small ting powr the preparation into the tin and set in the hot
oven (0 hake for twenly minutes. Remove, cut the cake inlo six equal’
pieces and serve,

LUNCIIEON

Oystars b 'Indienne
Nnvain Parmentich
Tomnto Owmeletto . o
Filed Sweol Potatoes
Minge Pio

112, Qverers A L'INDIENNE ‘

I{ave 1o a saucepan half pind boiling water, Tlunge in twently-four»
falrly pood-sized, freshly opencd oysters with all their liquor.  Season
with hall 1easpoon salt and let beil for live minutes,  Drain them and
add them {o the cwry sauce {us prepared in No. 54).  Lel the whole
boil [or three minutes.  Arrange a rice as in No. 113 around o hot dish,
crown shape.  Dour the oysters in the centre of the dish and serve,

113. Bomrn Rrce

Clean and wash well quarter of o pound good rice; place it in a
aucepan Wwith o pint and a hall cold waler and a Leaspoon sall; pul the
id on and boil {or twenly-lwo minutes, Drain (irough a colander,
being carcful o lel it drain thoroughly without crushing the rice, other-
wise il is linble to spoil.  Return it to the pan, pul the lid on, sot it on
the corner of the range for five minuies and serve as required.

y
L]

ITd, NAVARIN PARMENTIUR

Procure a nice neck of tender mutlon,  Cut il into twd-inch-square
pieces, Tleal two tablespoons good oil'in a stewpan, add one clove
sound garlic and heat on (he range until a lighi brown, then remove the
garlic from the pan and add the mution, Season with & (easpoon sall
and half teaspoon while pepper and gently brown fot ten minules, turning
the picces oceasionally.  Add two tablespoons flour, stir well with the
wooden spoon.  Moisten with one quarl hot water, mix well, Cover
the pai and let it come o & hoil. Tie up as a bouquel two lecks, tvp
branches parsiey, (hree branches chives and two hranches chervil (cer-
Feuil) and add if to the stew,  Add also six sound, Anely hashed shallots.
Shifl the pan a little aside from the briskness of the fire and let gently
simmer for forty-five minutes, skimming the fal ofl the surface two or
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three times during thai time, Then add two gouvd-sized, peeled, raw
otatoes, cut into one-inch-square pieces, and hadl pint fomato sauce
{No. 16)., Cover the pan and lei slowly, cook  for thlr_t}* MINLes
more. Remove the houquet of herbs, Tour the stew into o hot
deep dish,  Sprinkle half teaspoon freshly chopped pavsley over

and serve,
r1g.  Tomaro OMILLITE

Break cight fresh cggs fnto & howl,  Season with one-hall teaspoon
salt and two saltspoons white pepper, adding anc-half gill cold milk, and
beat the whole thoroughly for {wo minules. Place in quite o larec
frying pan one heavy tablespoon clarified huller and heal well without
browning; that is, when the butter crackles, pour in {‘111111'tur‘ of o pint
finely chopped, fresh-cooked stewed tomatoes, drawing ‘n{'l’ all their
liquor; mix lightly and cook for {wo minutes; then drop in the heaten
eges over the tomatoes and with a fork gently mix the whole for three
minutes. Let rest for one and a half minutes, fold up the lwo opposite

sides, carefully turn into a hot dish and send {o the {able,
116. IFRIED Swrir POTATORS

Peel four medium-sized, sound, round, sweet polatoes,  Cul them
into one-third-inch-thick slices, then cul each slice into one-thivd-ineh
strips, Plunge them in hot, bul not boiling, fat for ten minutes,  Lift
them up with the skimmer. Thovoughly heil the {ut, then plunge in the
notatoes again and fry for three minutes longer, Remove them with the
skimmer and thoroughly drain on a cloth,  Dress on o hot dish with g

folded napkin and serve,
r17. Pasre vor ONe Dix

Sift half pound flour on a table, Make a “fountunin® (hollow space)
in the cenire, place into it one and a half ounces hutter, one gill colkd
water and one and a half saltspoons sall.  Then with the hand mix the
butter, walet and salt briskly for three minutes and graduadly and slowly
incorporate the flour with the rest, mixing for five minutes, Lay the
paste on a plate, cover il with & towel and place in o cool place 1o rest
for a few minutes., Ilave ready three ounces well-washed butler in o
lump; relurn the pasie le the table, flatten it lightly, then place the
lump of hufter in the cenire, fold over the edges so as to enelose the
butter, roll it out lengthwise with the pastry roller and refold the
paste into three folds.  Lel it resl again in a cool place for threc
minutes; then roll it again, fold it as hefore and set in the ice hox for
five minutes,

Haow o Make the Pie—~Cul oul hall the prepared paste, voll it out
round, ten inches in diameter.  Lightly bulter a pie piate nine and o half
inches in diameter, Arrange the pasie nicely over it. Then take up
from the jar (No, 118) one and a hall pounds prepared mince, lay it
over {he lined pie plate; evenly flatlen ii, Teaving one inch clear wround
the edge of the plate; take the remaining hall of the paste, roll it out

f
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round, fold it in two and with o knife make three light incisions, each
hall an inch in the centre. Lightly moisten the edge of the plate with
heaten egp, then cover with the paste, pressing it down with the hands
all around the edge so as to entirely enclose the preparation, and then
lightly moisten the surface with bealen egg.

Place il then in a moderate oven Lo bake for forty minutes, Remove
it 1o the oven door, liberally sprinkle powdered sugar over, return it to
the oven, close the door for iwo minntes so a5 1o have the sugar entirely
melted.  Remove from the oven, then lay the pic on o dessert dish and
serve cither hot or cold.

118, Minc:E Mrar ror PIr

Pour into a large saucepan six quarls cold water and place in il nine
pounds lean, raw rump of beef; put the saucepan on the fire, and when
it comes to & hoil thoroughly skim the seum from the surlace and then
allow il to hoil for two hours,  Remove the pan {rom the fire, lay it on a
{able, then with a fork take up ihe beef, lay it on a dish and let thor-
oughly cool off, Strain the broth through a sicve into another sance-
pan.,  Iave three pounds of fresh heel suet, carcfully remove all the
sinews and then add it {o the broth; place the saucepan on the fire and
let hoil until the suel is thoroughly dissolved, which will ke about five
minutes; add two pounds of well-stoned and fincly chopped Malaga
raising and let the whole boil for five minutes; then add twently fine,
sound, medium-sized, peeled, cored and finely chopped apples and lel
cook again for ive minuies, Remove the pan from the five, transfer the
conlents into o vessel and let thoroughly cool off,

Chop the heef up very fine, then place it in o vessel, adding three-
quarters of a pound finely chopped-up candied citron, pouring over it
half pint good hrandy, and let soak for six hours.  Boil in a saucepan
for one minute two quarts good cider, then luy it aside o cool ofl,  Now
transfer the contents of the two vessels to o large saucepan, adding one
pound powdeved sugar, one pound well-cleaned cureants, hall pint
molagses and the cooled-off cider, and with the wooden spoon mix the
whole well together for three minules. Scason with three ounces sall
and quarter of an ounce black pepper.  Tlace the saucepan on the fire,
stiv at the hottom with the wooden spoon until it is thoroughly heated,
bhut do not allow it Lo boil.  Remove it from the fire, (ransfer the whole
into a vessel and lel it thoroughly cool off, Then grate in the rind of
four fine, mediume-sized, sound lemons, squeezing in the juice also and
adding hall ounce ground cloves, hall ounce ground cinnamon, half
ounce ground allspice, half ounce grated nuimeg and half pint good
brandy. Mix the whole well together for five minules, Then transfer
it into a large stone jar, tightly cover and lay in e cool place, The above
preparation will keep in perfect condition for any length of time, even
as long as six months.

N. B. Nowadays cxcellent mincemeat is seld by all responsible
grocers, and should il prove somewhat difficull o prepare it in your own
house it can be obtained at said grocers,

%
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DINNER

Radishos {58) Olivet
Chicken (Gumbo, Louisianalse
Kinghsh, Savce Colbert Potutoes, Chagsepol.
Squabs en Cussernle

Roast Ribs of Beef Yorkshiio Tudding
Celory amd Apple Halud
A Bineapple Pudding
Genpise aux Confituies

119, CiockeEN GUMBO, LOUISTANAISE

Half = boned fowl, one small carrot, one small white Lurnip, one small

. onion, half green pepper, one leck, Lwo tablespoims raw rice, (wo quarts
and a half hot broth (No. 7or), four small peeled tomatoes, twelve good-
sized, sound, fresh okras. Cut the fowl into small square pieces,  Cut
also the carrgt, turnip, onion, green pepper and lﬁ:ﬂl{h o qudrier-incli-
square picces angd place them, in a sahicepan with vt ounee butter.
Slowly brown them for ten minules, atld the rice ind uny chicken hones
an hand; lightly mix, then moisien with the hot broth,  Season with one
level tablespoon salt, cover the pan and boil for thirty minutes,  Cut the
tomatoes and okras into small picces and add therh 1o the soup.  Roil
for thirty mihpies more, Remove the bones,  Pour the soup into a Kol

soup tureen and serve. :
rzo. Kinorisir Saurt, Corprre

Tave three medium-gized kidgfish of three-quirters of a pound each,
nicely cleaned, Wipe them neatly, Turh them in a litde cold milk,
season with one feaspoon sall and half teaspoun while pepper, then roll
them in {lour.

. Ileat two tablespoons oil in o frying pah, add the fish and vy for
five minutes on each side, then place in the hot oven for ten minnies,
Remove, dress on a hot dish and serve with » Colbert salice poured over.

127, COLBERT SAUCH

Place in a small saucepan. two gills demi-glace (No, 122) and one
teaspoon meat extract (Nﬂ, 31?3); then roduck i on the fire (o onc.lialf
the ghantity. Then add, little hy little, one-hall gunce guad lutter,
hriskly stirving while adding il.  Squeeze in the juice of o sound lemon,
adding a feaspoon finely minced parsley,  Stir well ad serve,

122, DEME-GLAcE (ITALMGLAZE)
!

Have quife a large sattcepan with ten quards colel water o the hol
rapge, Procure two fresh, white, call’s feet; "cul thom Into shnall poces
angl place in o smail roasting pirt with half pouwnd raw han, cut fn pleces,
one pountl veal bones, two sliced chrvots, two sliced ounlohs, Lo sliced
lecks, three hranches parsley roots, one brauch sliced celery: add tei
cloves, four bay leaves, twenty allgpices, two tablespoons whole black
peppers, & teaspoon thyme and ohe and ope-hall tableshoons gall.
Spread a litlle fat—ahout four tablespoons—over the vegetables, Place
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the pan in a hot oven and let get a nice golden colour, Remove {rom
the oven, fake np the [eet and vegetables from the pan and plunge them
into the pan with the ten quarfs water; add one pint canned or the equiv-
alent of fresh tomatoes. let stowly boil for thirly minutes. Sef the
pan near the corner of (he range, place the cover on and let slightly
simmer, When any little parings of beef, veal, chicken, ham and
vegetables are at hand, always plice them into thjs important demi-
glace.  When opening cans of mushrooms adid the mushroom liguor
to this stock, also.  Always keep the pan on the hot range until reduced
to onc-hall the quantity.

Heal in a large sauncepan (hree ounces butler or good melted lard,
adding six tablespoons flour. Stir well with a wooden spoon and let
thoroughly brown on ihe fire for twenty minules, occasionally stirring,
- Pour the above preparation into this pan, mix well, shift the pan on one
side of the range, keeping it at a genile simmering point for twelve hours,
Then add half pint sherry; mix a little, strain the demi-glace through o
Chincse sirainer info a stone jar; let cool off, then cover the jar, XKeep
in a cool place and use as yequired, In winjer it will keep in good con-
dition for three or four weeks, bui in hot weather it would be advisable
{o re-hoil it once every week, "

This demi-glace is of vast imporiance, and it is necessary (o always
have some on hand. Therefore, when the supply is nearly exbhgusted,
repeat the, same operalion, 1

N. B. Whalever quantity of demi-glace is required for each occa-
sion, when takep up from the jar always dilute it with a little hotl broth,
s0 as {o have it somewhal liquid Dhelore using. '

123. POTATORS, CIIASSIPOY

Peel three Jarge, sound, raw potatoes, Cul them into cartridge
shape one and a half inches long, Mince vevy finely an onjon, one leek
and one ounce of lean salt pork,

Place them in o small saucepuan with half ounce huller and brown to
a good golden colour,  Add the potatloes and one hay leal, Season with
half teaspoon salt and {wo saltspoons white pepper.  Mix well with the
wooden spopn, add one gill hot water, Cover the pan and hojl for
twenly minuies, Dress on a hot dish, sprinkle a littlo chopped parsley

3 !

¥ r

over and’sorve,
124. SOUABS BN CASSEROLYL

Singe, cul the heads and feet off, deaw and wipe neatly six fine, {at
squabs,  Arrange o thin slice of lard on the hreast of each bird, tic them
well around aud lay thet in a roasting pan, Sprinkle g tegspoon salt
and hall teaspoon white pepper over them, Pour at the botiont of the
pan three tublespoons cold water apd place in g hot oven {o roast for
twenly minntes, bhasting with thoir own gravy occasionafly and turning
them over once in & while, Remove, yniie the strings, dress on o hot
dish. Skim the fal off the gravy, add three chopped shallots, two {able-
spaong demi-glace (No. 133), two ghlespoons hof waler, Boil the

®
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gravy in the pan on a brisk fire for five minutes, TPour the gravy over
the birds. Arrange at each end of the dish one clusier of cooked green
peas and on the other sides a cluster of glazed onions prepared as per

No. 12§ and serve,
125. GLAZED ONIONS

Carefully peel twenty-four very small, white, sound onions, all of
ahout the same size if possible. Place them in a lightly hultered sauce-
pan, all at the botlom of the pan. Pour in one gill cold water, half tea-
spoon salt, two saltspoons white pepper, hall teaspoon powdered sugar
and half ounce butter, Cover the onions with a sheet of butlered paper.
Place the pan on a brisk fire and boil for five minutes; then place the
pan in the hot oven wntil the water is completely evaporated,  Add two
tablespoons of half glaze (demi-glacé, No. 1a2)., Ieal for threc min-

utes and serve,
126. Roasr Ring or Brir

Procure from a reliable butcher a three-rih piece of fine, tender,
mature 1ib of heef—near the shorl-loin par, Saw off the spine, also
the bones of the three ribg, to one inch from the meaf, Secason with a
tablespoon salt, equally divided all over, tie it together and place it
lengthwise in a roasting pan, Pour one and a hall tablespoons cold
water into the pan to prevent burning; place a few small hils of bullex
well distributed on top of the beef, Sel it in a rather moderate oven
and let roast for one hour and {en minutes, laking care to baste fre-
quently with its own gravy and (o turn it once in @ while, Remove i
from the oven, untie, dress on & very hot dish, skim the fat from the
gravy, pour two tablespoons broth into the gravy, licat up a little, sirain
the gravy into a saucebowl and send to the (able. (Keep all parings
from the beef {or soup stock, clc.)

127. CELERY AND APPLE SALAD

Have two stalks fresh, crisp, white celery.  Trim off the ouier leaves,
wash thoroughly, drain well, then cut it into small Juliennc-shaped
strips, place on a napkin and dry it thoroughly.

Peel three, medium-sized, sound apples; cut them in quarters, cul
away core and sceds, then cut them in Julienne strips, the same as the
celery. Place both in a salad bowl, Season with fowr {ablespoons
dressing, as per No, 863. Mix well and serve,

128. PINEACrLE PubpiNg

Four ounces fresh or preserved pineapples cul into small dice pieces,
one gill hot milk, a teaspoon vanilla essence, one and a hall ounces but-
ter, two eggs, two ounces sugar and two ounces sifled flour, Mell the
butter in a stnall saucepan, gradually stir in (he flour, then heat for one
minute, continually stirring; pour in the hol milk and thoroughly heat
on the fire for three minutes. Take from the stove, add the pineapples
and sugar, stir for one minute, Add, one by one, the yolks of the two
eggs, briskly stir for half a minute with the wooden spaon. Begt the
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white of the two cggs to a froth, add to the preparation, mixing
genily.

. Lightly butier & quart pudding mould, pour the preparation into the
mould, cover with a lightly buliered paper, place it in a saucepan, pour
hot water up Lo quarter the height of the mould. Set in the oven to steam
for thirly-five minutes, Remove, take up the paper. Unmould the
pudding on a hot dish,  Decorate with six thin slices of pineapple around
the dish and serve with the following sauce preparation:

Put two ounces sugir in a very simadl saucepan with two gilis cold
waler, small picce of cinnamon, piece of a quarter of nutmeg and the
rind of quarier of & lemon, Let gently boil for ten minules. Remove
from the fire, pour in a lablespoon rum, lightly mix, then sirain through
a cheesecloth into a saucehowl and serve,

129, GDNOISE AUX CONIITURES

Four eggs, quarter pound granulaled sugar, quarter pound sifted
flour, two ounces melled butler and a teaspoon vanilla cssence.  Break
the egps into a small copper basin, add the sugar; place the bottom of
the basin into another hasin containing lukewarm water two inches high.
Briskly whip the eggs and sugar for twelve minules; or until of a good
consistency. * Remove the basin from the waler, add the flour, lightly
mix with a skimmer, add the butter and vanilla, gently mix again, Bui-
ter the inside of a pastry pan, then cover the hottom of the pan with a
sheel of Lightly hutlered paper; pour all the preparation over the paper.
Place in a slow oven to bake for twenly minutes, Remove from the
oven, lay the pan in o cool place for fifteen minutes,  Turn il on a table,
remove (he paper.  Split the cake in two, crosswise,  Spread {wo table-
spoons curranl -jelly on top of one half, place the other hall over il
Dredge a little powdered sugar over,  Cut il into six even pleces, dress
on o folded napkin and serve,

N. B. Remnanis of any kind of cakes should he placed in a tin,
covered up, and kept in a dry place, and will always come handy for
pudding purposes, etc,

Tuesday, First Week of January

" BREAKTAST

Grape Fruit
Whenlen Grits
Ergs, Couotto
Biroiledd Fiesh Hoerpings
Counley Sausages
Sautd Trotatoes
Flannol Calkes

130, Grare I'ruir .

To have the fruit cold and in excellent condition place them in the
ice box during the night., Cut three of them in lhalves, crosswise;
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remove the pils and cores, after which run the knife around between the
peel and the fruit, just to separate if, then make aboul six cuts from the
centre, so that it may be easily removed with the spoon.  Berve them

with powdered sugar,
" 131, WaeAreN GRirs

ITalf pound wheaten grits, one pint cold water, h:'ﬂf pint cold milk
and a teaspoon salt. Place the water, milk and sall 1n & sducepan and
let come fo a boil, then add the whealen grits sl boil slowly for one and
a half hours, mixing wilh a wooden spoon tmcnsimml.ly {0 prevent
hurning at the bottom, Pour into a hot dish and serve with cold cream

or milk and soft sugar separately.
132, Ecos CoCOTIE

Chop very finely one medium-sized, sound onion, place it in & sance-
an with o tablespoon melted butter and brown to a gowd golden culour,
Add three tablespoons finely minced canned mushrooms, or the ec{uivu,-
lent of fresh mushrooms if ai hand, half teaspoon finely chopped chives,
one tablespoon sherry wing, three lablespoons tomalo sauce (No. 106),
three tablespoons demi-glace (No, 122), half saltspoon cayenne Fcpper
and two saltspoons salt.  Mix well with the wooden spoon and then let
slowly reduce to one-hall,

Have six clean and lightly buttered cocotiiers (egg dishes}), then divide
the prepaiation evenly inlo the six cocotte dishes, ' Break two fresh egys
irt each dish. Pour half teaspoon sweet cream over each dish, sprinkle
a very little salt over each cgg.  Sel in the hot oven {0 hake for five min-

utes, Remove from the oven and serye,
133, DBromwrn Fresim IERRINGS

Clean amd thoroughly wipe six good-sized, very fresh herrings,
Roll them in a’ tablespoon oil 'mixed with a teaspoon sall on a 'plade,
Arrange on a hroiler and slowly broil for six minwes on cach side.
Remove, dress on a hot dish. Spread a tahlespoon melied bhutller over
them, decorale with a little parsley greens and six quarters lemon and

serve,
134, COUNTRY SAUSACES

“Arrange in a small double broiler twelve small country sausages,
prick each sausage with a fork once in the conire and Lol on a brisk
fire for five minuies on cach side, Dress on a hot dish and serve.

L

135. TPorarors SAurTens
Peel six medium-sized boiled potatoes, slice them intg rather thin,
equal slices, Ileal in o Irying pan one and a hall tablespoons melted
butter. Season with one teaspoon salt gnd {wo salispoons white peppor,
Gently toss the potatoes once in a while, caoking for seven minuies on g
brisk fire, then give them an omelet form; cook them for four minutes
]nndger, or pili) they obtain a good golden colour, Dryess on o hot digh

anda serve,
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130, JLANNEL CAKES

One-quarter pound sifted flour, two raw eggs, half ounce powdered
sugar, onc-quarier ounce baking powder, one saltspoon sali, half salt-
spoon nuimeg, and half pint cold milk,

. Place the flour in & bowl, Crack in the eggs, add the sugar, salt,
nutmeg, baking powder and milk, Thoroughly mix with a whisk
until well thickened,  Lighily huotter the bottom of a large frying pan
with a litile meltad Tard, and as soon as the hotlom of the pan is thor-
oughly hol immediately pour in with the aid of a ladle the proparation,
two and a half inches in diameter, four at a time, and cook one and a half
minules on each side. Dregs on a hol dish covered with a napkin;
proceed exactly the same till the preparation is all used, and serve with
maple syrup scparalely, ,

LUNCHION

Suffent Deovilled Crabs
Bami, TTongkongoise
String Benns
(Hd-Fashionod Rice Puaddingr

137, STUFFED DrvinLeDd CRABS
"These are prepared precisely the same as in No, 1o,

138.. BAMI, ITONGRONGOIST,

Cut into half-inch-square picces half pound lean raw rump of heef,
half pound lean fresh pork cul same way, and keep separvately, ITash
very finely six medium-sized sound shallols, one clove garlicy mix shal-
lots and garlic with a heaping tablespoon finely fresh-chopped parsley
and keep on’a plate.

Plunge into Doiling water with a teaspoon salt-in a saucepan and boif
for fifteen minutes half pound noodles and quarter pound best macaron,
but in separate waler; dvain thoroughly aud keep separate, Mell one
lablespoon butier in a saucepan, add two Hghi tablespoons flour; stir
well, add Lwo small finely chopped ovions, Lwo finely chopped shallots,
one clove crushed chopped garlic, one clove, one sprig bay leaf and one
sprig thyme,  Stir all well together with a wooden spoon, while brown-
ing for four minuies. Moisten with half i}int hot hroith or hol waler,
mix well with a whisk; then add two good-sized, ripe, chopped tomatocs.
Season with hall {ablespoon sall, half teaspoon white pepper, one salt-
spoon graled nutnieg, hall salispoon cayenne pepper, adding one' good
teaspoon good cuery powder,  Stir all well together and el gently sim-
mer for {wenty-five minufes, Strain the sauce and keep il warm,

Lightly butier the boflom of a pie dish, then cvenly arrange the
macaroni at the hottom of the dish; spread a’very little of the sauce over
the maearoni, Spread over evenly one-thivd of the mixed shallots,
garlic and parsley; arrarige the heef nicely divided over the macaroni,
ele., then another thivd of the shallot mixture. Season with a snlispoon
salt and a light suufl of white pepper,  Now spread hall the remaining
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sauce over. Neatly lay half the noodles evenly over; axrange the pork
as a layer over the noodles; sprinkle the remaining shallol mixture over
the pork. Season with a saltspoon salt and half salispoon white pepper,
Tvenly spread the balance of the noodles; sprinkle one 1ablespoon very
finely minced cooked lean ham. Pour and neatly spread the remaining
sauce over. Sprinkle half teaspoon graled Parmesan or Swiss cheese
over all. Have one teaspoon butter divided into small hits and placed
on the surface. Place it in a moderate oven to bake for fifty-five minutes,
or until it has ohtained a good golden colour. Remove it from the oven,
place the dish into another cold one and send to the table,
N.B. Cut it pie-like, that is, from top to bottom,

130. STRING BEANS

Open a pint can string heans, pl’mge them in a saucepan with hoiling
water two inches in depth; drain on a sicve; pul them back in the sauce-
pan with hall ounce butter, Season with half teaspoon salt and a salt-
spoon while pepper.  Mix well with with a fork while cooking for one
and a half minutes. Dress on a hol vegetable dish and serve,

140, OLn-FASIHIONED Rick PunniNG

Wash in three differenl cold waters half pound Italian rice. Drain
well, place it in a saucepan with one quart cold milk, a gill cold water
and a saltspoon sall. As soon as it comes 10 & boiling point shift the
pan on the corner of the range, heing careful to mix well with a wooden
spoon.  Then let slowly simmer for one hour, mixing every five minutes
o prevent hurning al {he bottom. Remove the pan from the range.
Pour ten drops vanilla essence and the same of oxange-woler flavor, Mix
well, then add half pound granulated sugar, Mix well again.  Break
i four whole raw eggs, pour in a gill sweel cream, thoroughly mix with
the wooden spoon.  Tour the preparation into a pastry pun two inches
high, place in a slow oven and bake for thirly minutes.  Remove, luy
the pan on another cold one and serve cither hot or cold,

DINNIR

Qystars (18)
Celery (86) Anchovies on ‘Tonst
Cream, 51, Germain
Codfish, Whitnay
Larded Tandeifoin of Beef, Parlslonna -
Pelit Pojs, Francaise
Capon Hiufled swith Chesthuts Leltice Selad
+ Almond Ice Cream Lady Fingers

i I4x. ANCHOVIES oN T0AST

Cut out from a stale sandwich loaf of hread six picces hread one-
third of an inch thick, then frim them nicely and cut into one-and-
one-half-inch squares. Toust 1o a good hrown colour, Arrange (wo
nice anchovies In oil, ew( in half, on cach toast, Ifnsh very finely ono
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hard-boiled egg, mix it well with lwo teaspoons chopped parsley and
place it over the anchovies, 1f desived, finely chopped white onions
can be served with the anchovies,  Place on a dish with a folded napkin
and serve.

142, CRrEAM, SP, GUERMAIN

Plunge one poundl fine split green peas in hoiling water and let hoil
for two minutes; drain and replace them in @ saucepan with three quarts
cold waler, one tablespoon sall, half teaspoon white pepper and o tea-
spoon sugar, Cover the pan and let boil,

Chop very finely one carrot, one medium onion, one leek, three
branches parsley, one ounce lean, raw ham, one branch celery, four
hranches chives, Iour branches chervil, and half clove crushed garlic,
Place all these articles in a frying pan with one ounce buiter and let get
a light brown colour, gently mixing meaniime; then add all 1o the soup,
also adding two slices Ifrench bread one-half inch thick, Mix the whole
well with the wooden spoon,  Cover the pan again and then let very
slowly simmer for one hour and a hall,  Strain the soup through a sieve
into another saucepan, briskly pressing the vegetables through the sieve,
Skim off the scum, Shift the pan over a brisk fire and lel come (o a
boil, Add one gill good cream mixed with two cgg yolks and one-half
ounce butier in small bits,  Mix well with the wooden spoon, but o not
allow o heoil.  Pour into @ hol soup tureen, plunge in three tablespoons
cooked preen peas and serve very hot,

143, ConrsgE, WUITNEY

Procure ihreo shices fresh codfish one inch thick, Marinade, hoil
same as bass (No, 25) and keep warm,  Scoop oul all you can from
three large, pecled raw polatoes with a Parisian potato scoop; boil
them in salied waler for fifleen minutes and keep ti'.f required,

Eeat in o small saucepan one fablespoon clariied buller, add one
tablespoen {lour, mix well with woaoden spoon until thoroughly heated;
then add one and a half gills broth or hot water, Strain hall a gill of
the gravy in which the fish was cooked into this pan, thoroughly mix
and let hoil for five minutes, Season wilh {wo saltspoons salt and onc
salispoon cayenne pepper, adding a raw egg yolk and the juice of quarfer
of a sound lemon, Set the pan at the corner of the range and mix well
with a wooden spoon until well thickened, heing careful not o el it
hoil, Strain through a cheesecloih into another saucepan. Drain lhe
polaloes and add them {o the sauce, Ieal for three minuies, genily
mixing meanwhile. Dress the fish on a hol dish; pour ihe sauce over,
arrange Lwelve small heart-shaped bread croutons (No. go) around the
fish, Sprinkle a very little chopped parsley over, and laslly decorale
with gix slices broiled bacon, ag per No. x3, and serve very hot,

td44. TFroer or BEEr LARDED, PARISIENNE

Remove the ouler muscular skin and sinews and trim nicely {wo
and a half pounds tenderloin of heel.  Cavpfully laxd it with very thin
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strips of Jarding pork, using a lading needle.  Place the ﬁ]{i'll and par-
ings of the lard at the hotlom of a roasling pan with half » sliced carrot,
half a gliced onion, ‘one chopped branch celery, two chopped branches
parsley, one saltspoon thyme, one sprig bay-leaf, two cloves, four all-
spice and eight whole black peppers, Lay the filet on the bed H:E' the
vegetables, etc. -Season with a level tablespoon salt, evenly divided,
Place a few little bits of butler over {he surface of the fillet, the equiva-
lent of ong-quarier ounce. Pour in {wo fablespoons cold water at the
bottom of the pan.  Place the pan in a very hol oven Lo roast for fifteen
minutes, then turn it over and roast for iwenty mimites more, carefully
basting it frequently with its own gravy while cooking, Remove il fiom
the oven, dress on a figt dish and keep warm.

Skim off all the fat from the gravy of the roasting pan, then place the

an ont a brigk fire. Add one gill tomato sauce (No, 16) and one and
a half gills half glaze (demi-glace, No, 122); reduce the suuce {0 one-
half,' Strain through a sicve into a small saucepan, add twelve whole
canned mushrooms, one tablespoon good sherry wine, and Doil the whole
for five minutes, mixing well meanwhile, and pour it over the filet,
Arrange six small stuffed toinatoes (No. 30) avound the filel,  Sprinkie o
tedspoon finely chopped tarragon over all and serve,

145. PE1IT Po1s, FRANGATSE

Have one pint, tender, shelled green peas. Place {hem in a sauce-
pan with two gills cold water, one teaspoon sally two salispoons white
pepper, one teaspoon soft sugar ang six of the smallest pecled white
onions obtainable, also & very small head green, well-washed lettuce,
with four branches pasley ticdd around. Cover the pan, place on a
brisk fire and let boil for twenty-five minules. Remove the letiuee
and parsley, add a tablespoon good bhutter, mix well nhd slowly cook
for three minutes. Pour into a hot, deep dish and serve,

146, Caron STUrFED wirir CrnsrNurs

!

Procure » fine, tender capon of three and a half pounds, Singe,
cut off the feet and head, drain and wipe dry, Then stuff it with a
chestnut preparation (No, 147), truss carefully and lay it in a roasting
pan. Spread a light tablespoon melted buiter or fat over the surfaee,
pour thiee tablespoons cold water ai the hottom of the pan; sprinkle a
good leagpaon salt over the hird, Place it in the hol oven {o roast for
one hour and ten minufes, turning it over once in a while and hasting it
frequently with ils own gravy. Remove il from the oven, untruss,
dress on a hot dish.  Skim off the fat from the gravy and strain It through
a smaél strainer over the capon, Serve with o little watereress placed
around,

14y, CHABSINUT STUFRING

Cook in boiling salted water fifleen good-sized, sound Iialian chosi-
nuts for thirly minutes. Drain and peel them, then place into a howl;
add two small slices bread soaked in water for five minuies, Chop very
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fincly half & medium-sized onion, half ounce lear raw hatn atid lightly
hrowh these in o saucepan with half ounce butter for five mintiles and
add lo the bowl

Chop a raw chicken liver very finely with four branche *imrslcy
greens and half clove finely chopped, sound garlic and add il to the bowl,
also with a saltspoon thyme and one raw egg,  Season with half {easpoon
sall and a sallspoon white pepper, Mix thoroughly with 2 wooden
spoon ahd stufl the bird with it.

148, LITIUCE SArAD

Procute {wo fine, sound, medium heads fresh, aisp letfuce, Trim
off the ouier green leaves and stems. Cut ihe leaves in two. Plinge
it into plenly of cold water, turn it over with the hands several times
without pressing i, 5o that it will be entirely free of sand,

Drain it thoroughly in a wire salad baskel or cloth, then place it in
a salarl bowl with the hearts on lop, and just before serving scason with
four tablespoons dressing, as per No. 863, Gently mix all over and
BCLVC, r

149, ALMOND 1¢li CREAM

Plunge into hoiling waler four ounces freshly shelled, sound almonds
and let boil for two minutes, Dradn and peel them,  Place them in &
moriar and pound 1o a pasle; add one and a hall pints cold milk and
half pint fresh cream. Mix thoroughly together, then transfer o a
small saucepan, place on the fire and lel come to a boil.  Place in a howl
six epg yolks and cight ounces powdered sugar, drop in a teaspoon Swiss
kivsch,  Mix well for Jive minnfes; gradually add the dlmiond milk to
the eggs, mixing well while adding it with the wooden spoon.  Transfer
iL 1o a saucepan, place on o slow fre, contiunally mixing while heating
for five minutes, without boiling, Then let cool off, Strain through
a sicve into a freezer, proceed 1o freeze as for vanilla jce cream (No, 42)
and scrve

150, LADY Fvorrs (Bicurrs A A CUILLERC)

Put four ounces powdercd sugdr and, the yolks of five egps inlo @
bowl, DBeal thoroughly with the spatule for five minutes, Put the
whites of the eggs inlo a copper basin and with a wire whip heat them
to o sliff froth, Add to the sugar ahd yolks four ounces flour, Mix 4
gently Together for half a4 minute, and immedialely add the whiles; mix
[or one minute more and the preparation will be reu[ly. Tuke o well-
cleancd pastry bag, slide into it a No. 2 tube, and with a wooden spoop
or smull skimmer pour the preparation {nto the bag, When Il is all in
close the upper part of the bag very fivmly and lay it aside for & moment,
Take two sepurato sheels of solid brown paper, ¢ach measuring seven-
teen inches long by five inches wide, or the same size as the pan, and lay
thetm on the llh}lﬁ ortes hesfde the other, Take hold of the Jower parl
of the bag negr the tube with the left hand and the upper purt
wilh the right; press wilh the latter and drop the batler on the paper
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in straight strips three inches long By half an inch wide. Make Len of
equal size on cach paper, being careful to leave an emply space three-
quarters of an inch between each, ‘Then with & sugar (l}*mlgursprinklc
them lightly with powdered sugar three times, al one-minute intervals
between each sprinkling. When finished Iift up one paper al o time,
keeping it perfectly stralght, and shake off the loose sugar, heing careful
not to let the biscuits detach from the paper. Now lay them in o pastry
pan and let rest for two minutes, place in o slow oven and bake [or
twenty minutes or until of a light golden colour, Remove from the-
oven, lift from the pan and lay on a table to cool off, IJave ready
a dessert dish with a folded napkin, then detach the hiscuiis genily from
the paper with the hands, dress them on the dish and send to the table,

Wednesday, First Week of January

BREAKTAST

Sliced Bananas in Cieam
Wheatenn
Kippoerad Ilerrings
Feled EBges with Brown Butter
Calf's Liver with Dacon
Saratogn Potaloes
Enplish Buns

18T, BANANAS SLICED IN CREAM

Peel three good-sized, ripe, sound hananas, then slice them into thin
slices. Dress on a dish and serve with powdered stugar and cream

separaiely.
152, WIEATENA

Have in an enamelled pan hall pint waler and half pint milk; senson
with two saltspoons salt, Then let slowly come to a hoil on o moderate
fire; gradually dredge in five ounces wheaiena, continuslly mixing while
adding ii, and allow it 1o gently boil for five minules, lightly mixing
meanwhile. Remove, pour info a deep dish and send to the table with
cream or rich milk, and sugar separaiely,

153, Kippered HERRINGS

Lightly bulter a baking tin, then place three fine, fal kippered her-
rings thercon; spread a fow litile bils of builer over cach flu-ah. Sel in
the hot oven for ten minutes, Remove, arrange them on o hot dish on
toast. Spread a litlle melted butier over and serve with quarters of
lemons,

154, TFRIED Lees wirr Browy Borrer

Lightly buiter six individual shirred-egg dishes, Break two fresh
eggs into each dish; place them on the range and cool for three minules,
Remove them from the fire, Place one and o half tablespoons melted
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butter in o frying pan, set it ona hrisk fire and fry to a light hrown colour,
then add one teaspoon good vinegar, Shuffle the pan slightly so that
the butter and vinegar will he well mixed, pour il evenly over the eggs
and serve.

158. CAIMS LavER wiTit BACON

Have six slices of fresh, lender cal’s liver one-third inch thick.
Placc on a dish with a tablespoon oil.  Season with half teaspoon salt
and one-guarter leaspoon white pepper.  Repeatedly roll the slices in
the seasoning until the oil is all ahsorbed,  Arrange the slices on a double
Lroiler and broil on the fire for five minutes on each side, Remove, dress
on a hot dish with six slices of bacon (as per No. 13) on top and serve,

156, SARATOGA PQTATOES

Pass through a Saratopa potate machine three medium-sized, sound,
peeled, raw potatoes, Wash ihem in cold water, drain well on a sicve,
drop them oune by one into hoiling {al and fry until of a good golden
colour-—which should lake aboul five minutes—turning them over with
a skimmer once in o wiile,  Lift them up with the skimmer, place inn a
wire basket and Jet thoroughly drvy. Sprinkle half teaspoon salt over
them and serve on a hot dish with a fnltllml napkin,

N. B. If no Saratoga polato machine is al hand, slice the polalocs
with a sharp knifc as thin as possible,

157, LNGLISTT DUNS

One-quarier pound flour, Lwe ounces huller, Lwo ounces sugar, two
cgg yolks, the white of one egg, one ounde candied lemon peel, hall gill
hot milk, half saltspoon powdered nuimeg and two saltspoons carbonate
of soda,  Place the Jour and hutter in a howl, work it well with a wooden
spoon, add the sugar, nutmeg, lemon peel and one saltspoon sall,  Pour
in the hot milk and mix it Hehtly for two minates.  Beat the yolks and
the whites of the eggs together, then add them o the preparation,  Mix
lightly, and when well thickened add the carbonale of soda, gently
mixing for two minutes. Pour the preparation into a lightly bullered
tin,  Dlace in o slow oven for twenfy-five minutes, Remove, let cool
off, then cut into six even pieces and serve on a dish with & napkin,

LUNCIIEON

DParsluy Droth (604)
Devilled Diodied Laobsler
Chicken Pat Me, American
Macaront nu Gralin
Apricot Tartlots

N

. 158, Duvineep Brornen LOBSITR

Cul three fine, small, raw lobsters of one pound cach into two equal
halves, lengthwise,  Remove the pravel from the head, cul off the claws
and crack them carefully with a cleaver.  Arvange the claws on a broiler
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and broil for ten minutes on cach side. Remove them and carciully
pick out all the meat; then chop it into small pieces and place on a plate.
Season with a saltspoon salt and two tablespoons devilled butter (No. 1),
Mix all well and keep in a cool place until required, *
Carefully place the siz half lobsters on a double broiler and broil on
a lively fire on the shell side for ten minutes; then place in the oven for
ten minutes. Remove from the oven and carefully take off the lobsters
from the broiler. Spreacl the above peparation evenly over the six
half lobsters, sprinkle a little bread crumbs over cach, then lay two little
hits of butter on the surface of each. Arrange them on a tin pun, then
hake in the oven until they obtain a nice golden coloyr. Remove from
the oven, dress on a hot dish and serve witl} six quatters of lemon, and

parsley greens if handy. :
159, Crieren Por Pk

Cut into twelve picces one tender roasting chicken of lwo and a half
pounds. Place in & saucepan with one quavi cold waler.  As soon ag
il comes to a boil strain the water ofl. Then pour in one quart hoiling
water, season with one teaspoon sall and half teaspoon white pepper.,
Cover the pan and let stowly cook for six minutes.  Then add iwo small,
well-cleaned leeks, lied up with four branches parsley, a sprig of bay
leaf, lwo claves and a sprig of thyme; pul in the pan one and a half
ounces salt pork, cut into small pieces. Cover the pan again and let
boil for ten minutes. Add twelve small, sound, peeled onions; hoil again
five minutes. Add one good-sized raw potato, cut into small, hall-inch-
square pieces. Skim the fat off the surface, Cover the pan and hoil
for ten minutes more; then shift the pan on the comer of the range.
Mix two tablespoons flowr with two gills cold milk in o bowl and sirain
it into the saucepan; mix well with the wooden spoon and let hoil {or
three minutes, Remove the lecks, pasley, ele.  Pour the preparption
into a deep pie dish.  Spread a little chopped parscly over.  Lightly egg
the border of the dish all around. Cover the surface with o pie paste,
same as mince pie (No. 117). Lgg the surface with o haiv pastry hrush,
Make a few incisions on the surface of the pasic (o allow evaporation.
Place in a hot oven to bake for twenly minules, or until il oblains a nice
golden colour, Remove, place the pic on a plafe and serve,

160. MACARONI AU GRATIN

Boil for three-quarters. of an hour three-quarters of a pound Italian
macaroni in three quarts waler with a {ablespoon salt,  Drain well on a
sieve and place in a saucepan with one ounce good hutter, adding lwo
lablespoons flour. Mix well, then pour in {wo light gills hot milk,
Gently mix again, season with half teaspoon sall, n light sallspoon
cayenne pepper and a saltspoon grated nuimeg.  Add one ounce grated
Swiss cheese and one ounce grated Parmesan cheese,  Gently mix with
o wooden spoon, and when the cheese is thoroughly mixed transfer the
narvaroni inlo a baking dish.  Sprinkle & litile grated Swiss cheese over
and bake in a hot oven {or fifleen minules, or until of & nice golden colour,
Remove and seyve,




WEDNESDAY, FIRST WEEE OF JANUARY 49

tOr, APRICOT TAwrLy

Lightly bulter six small, scalloped tartlet moulds,  Tlave a pie paste
prepared, as for No. 117, Then with a paste cutter cut out six equal,
round pieces and neatly line the moulds with them.  Gently press the
paste with the thumb at the hottom and sides of the moulds, bhud avoid
prossing the paste at the cdges, Tl the (artlet moulds with drded
Bens and place in the oven for fifteen minutes,  Remove from the oven:
drop the beans into o tin hox, keeping them for similar purposes in the
future,

Open and cut a pint can of Gne apricoly into thin, cqual slices.
Spread al the hottom of each mould & good Leaspoonful apple marmalacde
(No. 31go), then carefully fill the twtlets with the apricots equally
divided; dredpge o light feaspoon powdered sugar over each; lay them
on 3 baking sheet, then place in a moderate oven for sixteen minuies.
Bring them to the oven door, hesprinkle the edges of each mould with a
little powdered sugary return them Lo the oven for 1wo minutes Lo let the
supar thoroughly melt,  Remaove from the oven, letl cool off, then spread
over the apricols o leaspoon currvant jelly,  Dress on o dish and serve,

DINNER ‘

Oysters (18)
Coloiy (HO) Rigsoletie Russo
Consomme, Lapioa
alibut, Moinay Polatoes, Viennoiso
Ribig of Laualy, Prectuier
Hweet Peppers, Sautd (288)
v Ropst Chioust with Jelly Tiscarnle Salndd
Fig Pudding, Tyrollennc

102, Rissorrrrns Russek

Prepare a noudle paste as follows: Spread half pownd sifted flour on
n corner of the table, make o small hole in the centre, Crack into il
three wholl epps; add @ saltspoon sall, & tablespoon cold milk, Mix
well with the hand until & very thicls paste, which will take ahout ten
minutes,  Let rest for five minutes on a lighty Noured table.  "Then roll
it out three times its original size and let rest for five minutes.  Roll it
out (o the thickness of a fifty-cent picce and let rest again five minules,
‘Then with o pastry cutler two inches in diameter cul as many pieces as
possible, and with a bheaten-up cpg gently wel the edges of each piece all
around, Neatly lay half teaspoon Russian caviave in the eentre of cach
piece, fold them up in twoj lighily steep them in heaten-up egg, roll in
bread crumbs and fry in hoiling fal until they have obtained a golden
colour, Drain well, Dress on & dish with a folded papkin and serve,

103, Consommi TArioca |

Prepare a consommé as per No. g2, Strain it inlo a saucepan, and
ag soon as it comes 1o a boil add four ounces thoroughly washed tapioca.
Mix well, boil for ten minuies, pour into a hot tureen and sevve,
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164. ITarisur, MORNAY

Marinade and cook three pounds very fresh halilbul, cut in three
slices, exactly the same as for bass (No. 25), lHave one tabltspoon
melted butter in a small saucepan; add two tablespoons ﬂr.n[r, nmix andd
heat well and pour in one gill liot milk and five tablespoons “fish gravy,”’
Stir well, season with a saltspoon salt and half salispoon cayenne pepper,
add one ounce grated Swiss cheese and one raw egy yolk,  Briskly stix
and lel slowly cook for three minutes. Dlace the halibut on o dish,
remove the spine hone; place six heads canned mushrooms on top of
the fish, pour the sauce over the halibul.  Sprinkle a lablespoon grated
Parmesan, cheese on the surface, arrange a few little hits of butler over
all, Place in a hot oven to bake for tenr minules, or until of a golden
colour. Remove it from the oven, decorate with six heart-shape croutons
(No. go) around the dish. Sprinkle a very little finely chopped patsley
over and serve hot,

165, PoTATOES VIENNOISE

Prepare the same quantity of potatoes as for potatoes hrioches (No.
91). Divide the purée inlo six equal parts, Sifi a little four on a corner
of the table. Roll out cach piece (o a nice oval form.  Slightly {latten
them with the blade of a knife 1o the forms of Vienna bread; then with
the knife again make a double incision lengthwise on the surface of cach.
Lightly butter a haking pan, lay the potatoes into the pan; lightly glaze
the surface of each with the yolk of an cgg, then place them in a very
brisk oven to bake for twelve minules. Remove, dress on o hol dish

and serve,
166, Rins or LaMpB, PRENTANIER

Procure a nice 1ih of young, tender Jamly,  Remove the hone opposite
the loin.  Neatly trim ofl the meat aboutl one inch from the end hones of
the ribs.  Cut into leck form Lwo sound carrots and two meditm turnips;
place them in a small saucepan with one ounce hulter, one teaspoon sall
and one leaspoon fine sugar, well sprinkled over. Genlly cook the
vegelables until of a nice light brown colour, tossing them well mean-
while. Lay the lamb on top of the vegetables, and place in & hot oven
for fifteen minutes, If by thal lime it has obiained a good colour,
moisten with a wineglassful of while wine, one gill tomalo sauce (No, 16),
hall a gill demi-glace (No. 122), adding Lo the vegetables ten very small,
sound, white onioens. Cover the pan and place in the oven agnin for
bwenty minufes more. Remove from the oven,  Dress the lamb in the
cepire of a hoi dish, arrange the vegetables around the lamb and serve.

107. RoAsT GROUSE WITII JELLY

Singe, cut the head and feet off, draw, wipe nicely and truss a fine,
tender, fat grouse of two and a half pounds, Rub a good half tablespoon
salt over the bird. Place it on a small roasting pan; spread a very liplht
tablespoon melied butler over the grouse; pour into the pan one table-
spoon hot water, Tlace the pan in a brisk oven for len minutes, being
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careful to Disws s wivn 1es vwn MEJUGE WIILG 11D EL WILLLL,  WJIPRLL LI UUL
of the oven, turn the pany close and roast Ior ten minutes again,  Roemove
from the oven, untruss, dress the grouse on a hot dish, decorate with a
little watercress arouncd the bivd, strain the gravy over it and serve with
two gooid tablespoons carrant jelly separately,

168, 't PunniNg, TYROLIENNE

Prepare and cook six puddings exactly the same as per No. 30, only
adding four candied or hrandied cherries, cut into small gquare pieces,
Lo each mould hefore the costard preparation is poured over the pudding,
and scerve the same way,

Thursday, First Week of January

BREAKFAST

Stewed Pranes and Tears
Pottijohn
' ! Omecletie Criolo
Brofled Denfstenle, Mnitre d'Ildtel
Hashed Potatoes, aw Gratin
bodn Cake

100, STEWED PRUNES AND PrARS

D'repare the same quantity of prunes exactly as in No, 1, buf just
before placing them on the five add six halves of medium, not overripe,
soundd pears, peeled and cored,  If {resh pears are not at hand, the same
quantity of preserved will answer,

1q0.  Prrrrronn Ifoon

Place in a sauacepan o pint cold water, hall pinl miik, half teaspoon
sall and lel come to o boil,  Add half pound Pettijohin,  Mix well with a
wooden spoon and slowly boil for forly minuics, occasionally stirring
at the botfom Lo prevent hurning,  Pour info a hot, deep dish and serve
with cold milk or crenm and fine sugar separalely,

191, OMELETIE CREOLE

Heat in a small saucepan a {ablespoon oil; add one finely minced
while onion and a finely minced green pepper and gently cook for six
minutes, lightly stivring meanwhile. Then add three medium, peeled
andl crushed ripe tomatoes, also three finely minced canncd mushrooms.
Season with hall teaspoon salt, two sallspoons sugar and one salispoon
white pepper. Mix lightly, then let simmer on the range for thir
minuies. [inely chop together hall hean sound garlic with a branch
of parsley and a branch of chervil and add Lo the pan, lightly mix and
let cook for five minutes longer,  Add one teaspoon fresh bread crumbs;
mix a little and keep on the corner of the range. Meanwhile carefully
crack eight fresh epgs inde a bowl, add half gill milk, balf leaspoon salt
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and a saltspoon while pepper. Sharply beat up with a fork for lwo
minutes. Ileat a tablespoon butter in a lwrge and very clean black
frying pan, Pour in the eggs, briskly stir all over with a fork for {wo
minuies; lei rest for half & minute.  Pour into the centre of the omelette
half the Creole preparation, fold botl ends up, let rest for & minufe,
Then turn it into a hot dish, arange the bhalance of the Creole around

the omelette and serve.
172, DBroOIED Brrrsreaks, Matren »’llorer

Procure six small, tender heefstenks of five ounces cach, Pare
them nicely and lightly flatien®them evenly with o cleaver,  Mix on o
plate a tablespoon oily & teaspoon sall and a half teaspoon while pepper.
Gently roll the steaks in the scasoning, then arrange on @ hroiler and
broil on a lively, clear coal fire for six minules on each side,  Dresy
them on a hot dish. Spread a maitre d’hotel hutter, prepared as per
No. 7, over the steaks, evenly divided and serve.

173,  Hasuup Porarors, AU GRATIN

Finely hash six medium, peeled potdoes.  Place them in o santoirve
with one ounce butler, half teaspoon sult, one salispoon while pepper,
one saltspoon grated nubmep, two gills cold milk and one gill cream,
Mix well; let the whole slowly boil for ten minules, stirring once in a
tvhile with the wooden spoon, .

Butter the bottom of a baking dish with a teaspoon butter,  Transfer
the potataes into this dish, spread the surfiuce with two tablespoons
grated Parmesan or Swiss cheese, divide half ounce butfer into little
hits over the top of the cheese.  Set the dish in a brisk oven to bake for
len minutes, or until of a golden colour, Remove and serve,

174, SODA CAKE

Half pound sifted flour, two ounces [ine sugar, iwo ounces hutter,
one ounce curranis, half ieaspoun curbonate soda, quarter of a pint
cold milk and one raw egg,

Place in a hasin the butter, flour and sugar, and knewd thoroughly,
Mix the soda with the milk, and then hriskly mix all the ingredients
logether. Place the mixture inlo a lightly buttered tin.  Sel in (he
hol oven and bake for forty-five minutés, Remove, cul the cake into®
six equal picces and serve,

LUNCIIEON

Tomnlo IDioth (aozgy)
Itpspedl Hvalops with BDacon
Parl: Chops, Piguante Saucs
Mashed Potntues
Apples with Rice

175, FRIED SCALLOPS Wrtll BACON

Procure one and a half pounds fine fresh scallops,  Clean them well,
lay them on a dish and season with one teaspoon sult and a half teaspoon

I
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while pepper,  Dix the scasoning will in, Sprinkle two ounces flour
over them and thoroughly mix again,  Teat up two eggs in a howl, roll
the scallops thoroughly in the eges, then roll them well in bread crumbs.
ITave some hotling fat on the range, place the seallops in the [rying
hasket, shake them well, then fry until they have obtained a nice golden
colour, Take them up and drain thoroughly, Sprinkle hall {easpoon
sali over cqually.  Dress on a hot dish with o folded napkin,  Dlace
six thin slices of bucon (No. 13) over them and serve.

170, TPork Cnors, PruaNTs SAUCE

Parc amd [llatten nicely six fairly thick, fresh pork chops.  Season
on both sides with a good teaspoon salt and half ieaspoon white pepper.
Keep thenm on a plate for forty-five minules or one hour, turning once in ,
a while. Ileat onc ounce butfer in a sautoire, Place in the chops and
cook on a Dhrisk fire for seven minutes on cach side. Dress the chops
on a hot dish, pour a piquante sauce over them and serve,

1747, PIQUANTE SAUCE

ITash very fine six peeled, medivme-sized sound shallots, and place
them in a saucepan with a teaspoon melied hutter; heat well without
browning., Ilash up very line six sound gherking, a good tablespoon
sound capers, one clove of garlic, one ieaspoon fresh parsley,  Add all
these 1o the pan, season withl a saltspoon salt and a sallspoon while
peppers  Moisten with two tablespoons sherry wine or the same quan-
ity good vinegar if no sherry is al hand, one gill tomato sauce (No. 16)
angl one gill half glaze (No, 122).  Stiv all well, let il gently reduce to
one-half the quantilty and serve, f

78, Masten PorATors

Peel, wash and drain nicely six rather small, sound potaloes; cut
them into quarters, place in a pan, cover with water and boil {or thirty-
{five minutes; drain well and press them through o purde steve inlo an
enamelled pan,  Season with a teaspoon salt, one saltspoon while pepper
and one sallspoon grated nuimeg; add one tahlespoon huller and » gill
and o hall ol milk, Mix well with the wopden spoaon, while ‘gently
heating for five minutes.  Turn into a hot vegetable dish, pass the blade
of a table knife over the surface to give a delicale appearance and scrve,

170, APPLES WITH RICH

Prepave the same quantity of rice as for old-fashioned rice pudding
(No. 140); hul when removing the pan from the fire only add two eggs.
Dress your rice nicely on a dish, lay the apples on top and serve.

180, APPLLIS TOR iAPI-"Ll*JBr wiITir Ricw

Neatly peel and core six medium apples. Place them in a saucepan
and hoil in two quarts of water with hal{ stick vanilla and {our ounces
sugar for thirly minutes, Remove very carefully with a skimmer wilh-
oul, hreaking them and place upon the rice, Take up the vanilla bean
and put il i:l sugar Lo keep for other purpaoses, ’

+
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DINNIER

Rardishes (58) Stuffed Ohves

Minestra Milunaisa
Waalfish, Vert-pid Polatoes Anglaiso
Filot Mignon, Balthasaril
Roast Duckling Applo Sauco
Satad, Doucolte
Chocolate, Pudding
Tee Creanm, Souveraine

181. Srurrep OQLIVES

Stone twelve large Spanish olives, Stufl the interior of each with
very finely hashed-up sweet peppers and serve on & dish with a folded

» napkin,
182, MINESTRA, MILANAISE

Cut into small dice-shaped picces one small carrot, onc small turnip,
one small onion, 1wo leeks and onc Lranch celery. Place them in a
saucepan with half ounce butler and genily brown for ten minuics,
cavefully stirring with a wooden spoon octasionally,  Moisten with
three quarls waler. Scason with two feaspoons sall, hall teaspoon
while pepper, adding half saltspoon powdered saflron,  Drop in 4 good
beef bone or chicken hones; cook for forly-five minutes. Now add one
ounce uncooked Italian spaghetli in onc-and-a-half-inch equal picces
and one ounce raw rice, Boil for {wenty minutes, Peel and cul into
small dice-shaped pieces a small, sound potato, and a good, red, peeled
tomato, cut the same way, and add o the soup,  Gently boil {wenty-
ive minutes morc. Remove the bones, add one tablespoon f{inely
chopped parsley, Mix well, then serve,

183, WRAKTFISI, VERI-PRE

Procure a fing, fresh weakfish of two and a hall pounds, clean well,
remove the head and split in two Iengthwise.  Remove the spine hone
as well as the fins. Place it in a sauloire, add one-half gill white wine,
one gill water, a ieaspoon salt, two saltspoons while pepper and half
ounce hutter. Cover the fish with buttered paper, let hoil on the range
for five minutes, then sel in lhe oven {o hake for Lwenty minutes. Re-
move, lake up the paper, dress on a hot dish, Add two tablespoons
fish liquor to the verl-pré sauce; gentlly mix, then pour it over the fish
and serve,

184, SAUCE VERT-PRE

Place in a mortar one fine peeled shallot, three hranches very frosh
parsley, iwo branches chervil, four branches chives and hall clove
sound garlic, Pound them to a pasie; add one ounce hutler, pound
again until the butter is completely green. Press it through g fine sieve
into a bowl and keep in a.cool place 1ill required,

Place and mell in a saucepan one-half ounce butler, add one tahle-
spoon flour, stir and heat well; pour in one gill hot milk; sharply mix
with a whisk (ill the sauce is free from any small lumps, Season with
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good saltspoon sult and hall saltspoon cayenne pepper. Remove the
pan from the fire; immediately add the vert-pré butter little by litile,
briskly and continually whisking while doing so; set the pan on the fire
whigking il for two minuies.  Strain {hrough a cheesecloth into o saunce-

bowl and gerve,

185. DOTATOES, ANGLAISE

Boil in two quarls waler with one tablespoon salt six medivm-sized
peeled potatoes for thirty-five minules.  Drain, cut them in halves and
place in a sautoire, Season them with two saltspoons salt, one salispoon
white pepper and one salispoon grated nuimeg, Mix gently with a
fork. Dress on a hot dish; spread a very litle lightly melted buller
over each piece. Begprinkle with half teaspoon finely chopped parsley and

serve very hot.
186, FiLur MIGNON, BALTIIAZARD

Cul out from a filel of two pounds six small, even pieces; neally
flat{en them. Scason wilh a teaspoon sall and lwo saltspoons white
pepper.  Ileat one-hall ounce melted bulter in a frying pan, add the
filets, one Deside another, and cook for three minutes on cach side,
Place on a dish and keep hot.

Boil in a small saycepan two gills demi-glace (No. 122), add one-
half teaspoon chopped chives and a quarter of a {easpoon chopped
parsley and let reduce to one-half on the fire. Plunge one-half pint
French flageolels into a pint boiling waler for five minufes. Drain well,
replace them in the saucepan, Season with iwo saltspoons sali and
one salispoon white pepper, adding half ounce good butter; mix well
with a fork and heat for iwo minutes; then keep warm,

Prepare the same quantity glazed onions, as per No, 125, Tlace the
filels on six round, toasted bread croutons, Garnish one side of the
dish with the flageolets, the other side with the glazed onions, pour the
sauce over the filets and serve very hol,

N. B. Sauce, {lageolets and glazed onions should be prepared
before the filets.

187, RoasT DUCKLING, ARPLE SAUCE

Cut ofl the head and legs, singe, draw, neatly wipe and truss a fine,
tender duckling of about five pounds, keeping the livers, Place in a
small roasting pan with halfl gill water, hall ounce butter, well divided
over the bird; sprinkle one teaspoon sall and hall teaspoon white pepper
over it. Set il in a moderale oven Lo roast for fifly minutes; turn it several
times while roasting Lo get a good brown colour all around, not failing
1o haste it occasionally with ils own gravy, Remove it from the oven,
untruss, dress on a hot dish.  Skim the {at {rom the surface of the gravy,
Strain the gravy over the duck, decorate the dish with watercress, and
send 1o the table with apple sauce separaiely.

188, APPLE SAUCE

Core, peel and cul into thin pieces four good-sized green, sound
apples. Place them in a small gsaucepan with two ounces sugar, one
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saltspoon salt, one saltspoon powdered cinnamon and half gill waler;
cover the pan, place it on the five, biiskly stir with & wooden spoon and
mash very fine. Cook for twenty minules, strain through a colander,

let cool off and serve in a saucehowl separately.
189. Doucerte SArap, “Corn Macir PrrTicus”

Procure a quart fine, fresh, green dougetie (coin salad),  Carefully
pick off all stale leaves, if any adhering,  Neatly pare the yoots, Plunge
it into plenty of cold water and let it floal {for tep minutes; turn it over
with the hands and gently shake it twe ov three times meanwhile,
Change the water and see that no sand remains ol the botlom of the
vessel, Replunge it in cold water, gently turn it over in all directions for
two minutes, change the walery repeat the same operation once more.

Lift it up with the hands, let the waler run out, place it in a clean
cloth, drain caiefully but thoroughly withoul mashing 31, Gently loosen
it with the hands, then place it in a salad howl,  Season with four table-
spoons dressing, as per No, 863, Mix well in b loose way and serve,

N. B. This salad heing very delicate, it should never be seasoned
except one minute hefore required. This deliclous and wholesome
article, I am sorry 1o say, is not sufficiently known in the United States,

1go, Crnocorarr DPupping

Three tablespoons graled chocolate, one gill cold milk, one ounce
powdered sugar, hallf ounce melted butfer, half ounce sifted flour, two
ege yolks, the whites of iwo beaten-up eggs, hall ounce bread crumbs
and hzlf teaspoon vanilla cssence.  Place the chocolale and milk in a
small saucepan, stir o little and just lel come 1o & boil on a slow fire,
Mix in another small sancepan the huiter and flour, heal well without
browning, briskly stirring meanwhile. Pour into this the chocolate-
milk and all other ingredients and stir well for two minutes.

Lighily buller six small pudding moulds, fill them with this prepara-
tion. Lay them in a small pastry pan; pour in hol water up o half the
height of the moulds,  Set in a moderate oven {0 bake for twenty min-
ates. Takeirom the oven, Unmould on a hot dish with o folded napkin
and serve with a Sabayon sauce (No, 1oz)wseparately.

101, JCn CREAM SOUVERAINE

Prepare half the quantily of vanilla ice cream as per No, 42, Crack
four egg yolks in a copper basin with two aunces powderod sugar.  Dlace
the basin on the corner of the hot range, add to it hall stick vanilla bean,
then vigorously whisk il for fully ten minutes, or until well henled,
remove and place it on the ice until cold, lightly mixing once in a while,
Add half pint fresh thick cream whipped as per No, 337. Reove the
vanilla bean and gently mix for iwo minutes, ITave a well-cleancd ice-
cream mould holding one quart place the prepared pind of vanilla cream
in the mould, Dip eight lndy fingers it maraschino or rum, lay (hem
over the:vanilla, fill up the mounld with the preparation, tightly close,
then bury the mould it an fce-cream {(wb with plenly of cracked ice ond
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rock sadt awd {reeze for two hours.  Remove and plunge the mould into
lukewarm water for o few seconds, take up, nicely wipe all around,
unmould on a cold dish with & napkin and serve.

Friday, First Week of January

BREAKFAST

Baked Apples (44), Scmouling Cream
Horambled Bgps, Plain
shaad, Mailee 4'ITotel
RMutton Kiduevs with Bneon
", Potatony, Atlumaoetio
Buns

102, SLMOULINA

Boil in a small saucepan & pint waler and half pint milk with o salt-
spoonn salt,  Gradually drop in six ounces semoulina. Ihiskly mix
wilh the whisk while adding it and gently boil for fiftecen minutes, occa-
sionally mixing lo prevent hurning at the hboltom. Powr into 4 deep
dish and serve with cold milk or eream and fine sugar separately,

103, SCRAMBLED Faes, Prain

Carefully hreak cight fresh eggs in a howl.  Season with half tca-
spoon sall and Lwe salispoons while pepper, add hall gill cold milk,
Briskly beat up with & wooden spoon for one minute,  Thoroughly heat
in & small saucepan half ounce butter; then drop in the eggs, genlly stiv
with o wooden spoon, while Dhriskly cooking for six minutes,  Turn them
on o hot dish and serve very haol,

194. OS1AD, Mafrre p/II0TrL

Procure from your fish dealer a small, fresh roe shad or half one of
two pounds, clean and wipe well, pare aned cul in two (il & whole one},
gseale il and remove the backbone.,  Season hoth sides with one teaspoen
sall and a véry litlle white pepper, nicely rubbed in, Roll il well in a
lablespoon oil.  Arrange in a double wire hroiler and broil on a moderaie
fire for eight minutes on the split side and for four minules on the skin
side, Remove, dress on a hat dish, spread a malire d’hdlel hutlor (Na, 7)
over and serve with a few parsley greens around the dish and six quarlers
ol lemon, .

194, BroiLed MurroN KinNgys wrrir BACON

Split, withowt separaiing, twelve fine, fresh, chocolate-coloured mut-
ton kidneys.  Skin them nicely. Tlave on o soup plate one {ablespoon
good oil, half teaspoon sall and {wo salispoons while pepper; mix well,
then drop in the kidneys and roll them in well, Arrange them on a
double broiler woll set and hroil for three minuies on each sicle,  Remove,
dress them on sixitpasts, with a slice of bacon (prepared as per No. 13)

1
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each on two kidneys. Divide a tablespoon melted butler on top of the

kidneys and serve.,
196, POTATORS, ALLUMETTES

Peel and wash three good-sized, sound, raw potatoes and carefully
cut them into match-like strips. Wash again, drain well, then place in o
wire frying basket and fry them in boiling fal for five minules, or until
they attain a golden colour. Lilt them up, drain thoroughly, sprinkle

over them a light teaspoon salt and serve on a hol dish,

107. DBUNS

Half p%und sifted flour, two ounces sugar, onc teaspoon compressed
yeast, half gill warm milk, iwo ounces melted butter, two ounces
currants, a saltspoon salt and a saltspoon mixed spices,

Mix the flour, sugar, spices and currants, Make a hole in the centre,
place in it the yeast and milk; knead the yeast and milk well, then add
the hutter, another hulf-gill of cold milk and the enli,  Sharply knead
with the hands until a soft dough., Divide the hatler into six equal
parts; work them up lo egg shape, Lay them on a lightly hutiered tin
pastry pan; place in a warm place lo raise for thirly minutes.  Set them
in a brisk oven for fifteen minutes. Remove 1o the oven door, wel the
surface of each with a litlle milk, return them to the oven and hake for
two minutes longer, Remove and serve on a dish with a folded napkin,

*

LUNCHEON

Tich Chowiler
Ompletie with Pmstey
Cannnéas of Laobstor
Calves' Draing, Iuly
Applte Tfritiars

198, TF1SI CIIOWDER

Tave three quarts water in & saucepan on the fire,  Add one sliced
carrot, one sliced onion, one sliced leek, one branch chopped celery; two
branches parsiey, chopped up; half clove sliced garlic, one saltspoon
thyme, half sprig bay leaf, two cloves, one lablespoon salt, half teaspoon
white pepper.  Cover the pan and hoil gently for thirty minutes.  Add
fish heads, spines or-any parings al hand, cover and cook slowly for
thirty minufes more. Chop one sound onion very fine, also two leeks,
adding one ounce lean salt pork, finely chopped.  Dlace in a saucepan
with half ounce buiter and lel get a nice light hrown colour, mixing con-
stantly with the wooden spoon,  Strain the fish broth into this pan, sti
well, and as soon as it boils add four medium-sized raw potaloes, pecled
and cut into small dice. Cover the pan and boil for twenly minules,
add one saltspoon thyme and one pound fresh codfish, cul into very small
dice.  Boil five minutes, Dilute two ounces ffour in three-quarters of a
pint fresh milk and add to the broth, briskly stivring while adding it.
Season again with half teaspoon salt and a saltspoon white pepper,  Boil
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slowly for [ive minuwes, pour into a soup turcen, sprinkle with a litile
chopped parsley and serve.

190. OMBLETTI WITIT PARSLEY

Have a tablespoon well-washed, thorvoughly drained and finely
chopped parsley ready on o saucer,  Cavefully break eight fresh cggs in
a howl, pour in hall gill cold milk, Season with half teaspoon salt and
two saltspoons white pepper, add the pavsley, beat up briskly with a
fork for two minules. Thoroughly heat two tablespoons melted bufier
in a frying pan, drop in the eggs, sharply stir with the fork for two minutes,
let rest for half minute, fold up the opposite sides to meet in the centre,
let rest for a minute. Then lurn {he omelette on & hot dish and serve,

aoo, CANAPLES oF LOBSTER

Cut oul from a sandwich loaf of bread six round slices half inch thick
and three inches in diameticr; toast to a golden colour, Evenly divide
the lohster forcemead over the toasts, giving them a nice dome form,
Wel the tops of the canapés with heaten egps, cover with hread erumbs
and place in o lightly buttered tin,  Spread a very litile melted butter
over cachy sel in a slow oven for ten minutes, or until of a golden colour,
Dress on a {olded napkin and serve.

201, LOBSTER TORCEMEAT

Boil a three-pound live lobster in plenty of salted water for twent
minutes, Remove ity let get cold; then split it in two and with o fork
pick oul all the meat from the {ail, body and claws.  Ilash it up yery
fine with twelve canned mushrooms,  Chop very {fine one medium sownd
onion, and place it in a sancepan with one ounce butter and hrown it
well; then add two tablespoans sifted flour; stir well {or ane minule,
Add three-quarters of o pint hot milk, stir again until it boils,  Drop in
the lohster and mushrooms.  Season with a teaspoon salt, one saltspoon
cayenne pepper, one tablespoon Worcesiorshire sauce, hall {eagpoon
inglish mustard in powder, one saltspoon grated nutmeg,  Stir all well
willt the wooden spoon, then let genlly simmer for twenty minutes,
Thicken wilth two cgg yokes and slowly boil for five minutes,
Remove from the pan, place in a china vessel, let get cold and use as
required.,

202, Carvus’ Bramns, Horwy

Place three pairs calves’ brains into coledl water for five minutes; inke
them up, skin well, wash again in cold water, drain, place in a small
sancepan and cover with fresh water, adding a teaspoon salt, a salispoon
pepper, two talilespoons good vinegar and one bay leaf. Slowly boil
for five minuies. Drain well, then roll them in flour, then in bealen
eges and lastly in bread crumbs.  Place them in & frying basket and fry
in boiling fat {or five minutes, or {ill of o golden colour, Drain them
thoroughly, dress on a hot dish and serve with two gills hol tomato sauce

(No. 16) separaicly, ’
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203. APPLL FRITTERS

Pecl and core three good-sized sound apples.  Cul each apple in four
even sglices, lay them on a plate, dredge a tablespoon fine sugar over, pour
in two tablespoons rum, then repeatedly turm them in the seasoning and
let infuse for half hour, turning them in the rum once in a while, Dip
the slices of apples in the fiying batler, then gently drop them one by.
one into boiling fat and {ry for eighi minules, frequently turning with a
skifimer meanwhile, Take them up, and let drain on o wire grater,
Neatly trim them all around. Pour a rum sauce, prepared as per No,
41, on a hot dish.  Arrange the Iritters over the sattce, one overlapping
anotherg Sprinkle a little powdered sugar over and serve

204. DBATIER POR FRITTERS

Place half pound sifted flour in a large bowl; add two lablespoons
olive oil, half teaspoon salt, one iablespoon powdered sugar, three cgg
yotks, half gill cold water and a gill cold milk; also a teaspoon vanilla
essence.  Briskly stir with a wooden spoon {or five minutes.  Just hefore
serving heat the white of the three eggs, add (o the hatier and gently mix
for one minufe; then it will be ready for use, (The same quantily of
huiler can be substituted {or oil if preferred.)

DINNIER
Qy.ters
Celery (80) Olives
Bisnqua of Crabs
‘ Rod Snapper, Ancienne Polaloed, Chiitean

Chwken Sauté, Chassoup
Cauliflonwer, Snuce Maasseling
Scallups en Crquitlo
Roast Smipe on Tonst,
Romuine St
Puddmg Saxonno

205, BI1sQUE or ITArD CRraBs

Slice very fine one medium carrol, one medium onion, one hranch
celery, lwo lecks, {wo branches parsley and half clove sound garlic,
Place (hiese in & saucepan with ane ounce bulfer and gently cook them
for ten minuies, mixing well meantime,  Ilave six raw hard crabs, well
cleaned; pound them (shells and all) in & mortar to a fine pulp, then
add {o the pan, Suir well and cook for ten minutes; add two and a half
ounces flour, Stir well, moisten with one quart hot milk and one and
a hall quarts white broth (No. yo1), Season with o light tablespoon
salt and two saltspoons cayenne pepper.  Slowly hoil for forty-five
minttes, Sirain the bisque through a cheesecloth into another sauce-
pan, sel it on the range and let come to a boil. Dilute one egg yolk
into half gill cold cream and add it to the hisque; hriskly mix with a
whisk; add half ounce buiter, mix again for one minute, ~ Pour intb s
hot tureen and serve with bread croutons (No, 23).
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200, R SNAPPER, A I’ANCIENNE

Prepare and cook a fne, fresh, three-pound red snapper, exactly
the same as per bass in Nos, 24 and 25, When ready place the fish
on a baking dish, then proceed according to the following:

207, SAUCE A LANCH.NNE

Melt one tablespoon huller in a fiying pan, add one tablespoon
sifted flour; stiv well while lightly hrowning for two minutes. Pour in
one gill hot milk and hall gill Gsh stock, Season with one-guarter
teaspoon salt and a salispoon cayenne pepper.  Stir well with g wooden
spoon for two minutes, Add two finely minced gherking, one table-
spoon  Capers and six minced canned mushrooms. Mix well while
cooking for three minules. Place the fish in a baking dish, then pour
the sauce over the fish,  Sprinkle a fablespoon prated Parmesan cheese
over all. DTlace the fish in o hot oven to hake for eight minutes. Re

move and scrve,
208, Porarors, CHATEAU

Peel, wash and boil four rather small, sound pulnt{:ﬁq. Cut them
info quarters, round the sides nicely o o pickle shape, wash again,
then place in a sancepan with one quart water, a teaspoon salt and hoil
{or ten minufes; drain, place in a Irying pan with one ounce clarified
butter, Toss them gently once in a while until of a good golden colour,
Remove them with o skimmer, dress on' a hol dish, sprinkle a little
chopped parsley over and serve.

200. CHICKEN SAUTE, CIIASSEUR

Singe a tender chicken of two and o half pounds.  Cul it into twelve
picces.  Secason with o teaspoon salt and half teaspoon white pepper,
Feat well in & frying pan two tablespoons olive ofl; add the chicken, the
picces one beside the other, and briskly fry [or six minutes on cach side;
remove all the white meal from the pan, keeping it warm, and slowly
fry the legs for five minuies longer.  Add the while meal again lo {he
dark, Slice, very fine six sound shallots and hall ounce. lean, raw ham
an.d add to the chicken.  Toss all well and cook [ar itwo minuies, moisien
with two tablespoons sherry, half gill tomato sauce (No, 16) and one
gill hall glaze (No, 122), adding eighl sliced canned mushrooms,  Cover
the pan and let slowly cook for ten minutes. Pour inlo a hol dish,
arrange six pieces heart-shaped hread croutons (No. go) around the
chicken, sprinkle o little chopped parsley over and serve,

210, CAULIPLOWER, SAvuck MOUSSELING

Trim off the outer leaves, cul off the stalk, clean and wash well a fine
large, white lrcad of cauliflower. Iave a gallon of waler in a pan with
one tablespoon sali and half pint milk, When i boils add the cauli-
flower, cover the pan and boil for forty minutes. Drain, dress on a hot
digh and serve with the Mousseline snuce separately.
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a1T., SAUCE MOUSSELINE

Half gill sweet cream, two egg yolks, onc {)UI‘IL‘{}.I}}IHEI‘, two salispoons
salt, half salispoon grated nutmeg and the hll‘i}illﬂtl juice of a sound leimon,

Place cream, egg yolks, salt and nutneg in & saucepan, place the pan
in a “Bain-Marie,” sceing that the pan is fully half its height in the hot
water; briskly heat it up with a whisk for five minules, then add the
bhutter, little by little, whisking constantly until the hulier is dissolved.
Strain the preparation through a napkin into a saucebowl and serve as

cdirected.
212, Scarrors N CoQUILLES

Boil in slightly salted water for five minutes one and a hall pounds
fresh scallops; drain. Hash very finely six sound shallots and place
them in a saucepan with an ounce butter, Genily cook for five minutes
withoul browning, stirring well, then add four tablespoons flour, stir
until well heated, add two gills hot milk and one gill scallop liquor.
Stir well until it hoils. Drop in the scallops and seasomr with a leaspoon
sall, one saltgpoon cayenne pepper, adding two tablespoons good shetry.,
Stir well againt and let cook for three minules,  Ilave six clean individual
“table shells” and fill them with the preparaiion. Spread two tahle-
spoons grated Parmesan or Swiss cheese over them equally, and place in
a hot oven {o hake for eighl minutes, Dress on a dish and serve.

213, ROAST SNIpE oN TOAST

Pick, singe, draw and stick a toothpick across the legs under the
breasts of six fat, fresh snipes (keep the livers for further use). Pick
out the eyes of each bird, Rub well with a {easpoon salt and halfl tea-
spoon while pepper. Arrange a slice thin, lean bacon around cach,
Lay them in a lightly buttered {in and roast in the oven for ten minutes.
Hash the six livers very finely with {wo shallots and one teaspoon chopped
parsley, neally spread this preparation on top of six small toasts, place
the toasts in the oven for lwo minutes, Remove both from the oven,
arrange the foasts on a hot dish, lay the snipe on the toast.  Pour one-
quarter gill water mio the iin pan, cook it for three minules on the
range, potr the gravy over the birds and serve with a little walercress
around the dish.

2T4.  SALAD ROMAINEG

Remove the outer green leaves of two medium heads very fresh
romaine. If free from sand and other clements, detach the leaves and
wipe carefully withoul washing. If necessary to wash them, do so
rapidly in cold water; drain thovoughly in a wire hasket, then on a
napkin, Place in a salad bowl., Season al the last moment with four
tablespoons dressing, as per No, 863. Mix it well and send to the fable,

215, PUDDING SANONNE

Two ounces sifted flour, two ounces bulter, two ounces fine sugar,

ﬁalf pint mitk, four egg yolks, the white of three eggs and half vanilla,
ean,
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Place the milk and vanilla in a small saucepan and let come to a
boil, then let stand on the corner of the range.  Place the flour in another
saucepan, pour in the milk, little by little, continually stirring with the
wooden spoon meanwhile, add half the sugar and half the butter; stir
well while cooking for five minutes, or until it thickens well, Transfer
it (o a large bowl and let cool ofl,  Lift up the vanilla bean, add the
rest of the sugar and hutter, as well ag the epg yolks, one hy one, hrigkly
mixing wilth the woocden spoon meanwhile.  Briskly beat up the white
of three eggs Lo o froth and add them to the resi,  Lightly mix the whole
for one minule. “Then fill six well-cleanced individual pudding moulds
with the preparation, Place them on a tin pan; pour in hot water up
to one-half the height of the moulds, Place in the hot oven o steam
for twenty-five minufes, Remove, unmould on a deep dish, pour
a. Sabayon sauce (No, 102) over them and serve hot,

Saturday, First Week of January

BREAKFAST

Bokod Peary
Germoen
Omolotte with Peasy
Broiled Lamiy Chops with Bacon
ITashedl Potnioos in Croam
Rico Flannsl Cakes

210, DBARED PRARS

Neatly wipe and cut six medium, sound winter pears in halves,
lengthwise; carefully cut away the cores with a knife.  Place them on a
tin with half gill cold waler and one teaspoon hutler; then dredge two
tablespoons granulated sugar over them,  Place in & hol oven lo bake
for thirty minutes or ll soft, being carcful to baste them frequenily
with their own liquor,  Remove, dress on a hot dish, pour the juice over
and serve, The addition of a pony of rum, cognuc or Swiss kirsch,
when the water is poured in, will give an excellent flavour,

217, GLRMEA

Place in o saucepan one pint cokl waler, two gills cold milk and o
sallspoon salt.  Tel come to a boil, then add half pint yellow Germea,
Mix well with o wooden spoon, slowly cook {or ten minutes, Pour into
a hot dish and serve with cold milk, cream and sugar separaicly,

218, OMELETTE WITIT PEAS

Have three tablespoons cooked green peas or canned peas in a
small saucepan with hall pint waler and a saltspoon sall and genlly
hoil for four minuies. Drain well, replace them in the pan with half
teaspoon bulter. Season with a light saltspoon sall, a saltspoon sugar
and a very light saltspoon white pepper; lightly toss till thoroughly hot.
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Carefully crack eight fresh egpe in a bowl, pour in half gill cold
milk. Season with half teaspoon salt and two saltspoons white pepper,
Sharply lLeat with a fork for two minutes, then add the peas; lightly
mix. Iroceed to finish the omeletie as per No, 75, -

grg. Lamn Cuoprs wrrh Bacon

Trim and nicely flatfen six {ender French lamb chops.  Season
them evenly with half teaspoon sall and two saltspoons white pepper,
Arrange them on the broiler and broil on a hrisk {ire for four minutes
on cach side. Dress on a hot dish,  Place a nice slice of {reshly pre-
pared bacon, as per No. 13, on cach cliop and serve.

220, HASHLD PorA1oLs IN CRIAM

Finely hash four medium, peeled, hoiled potaioes,  Drop them in
a small saucepan, pour i one and o half gills cold milk and hall gill
cream. Season with half“teaspoon salt, one saltspoon while pepper and
half saltspoon grated nuimeg, adding a teaspoon buiter.  Thoroughly
mix wilh a pooden spoon, gently cook for Lwelve minutes, lightly
mixing occasionally. Turn them into a deep dish and serve,

227. Ricr TFranNkn CAKLS

Prepare the cakes the same as flannel cakes (No, 136), hul using
same quantity of rice flour insicad of the other,

LUNCILEON

Colory Thoth {g51)
Oyslops, Vaudoville
Loin of Porkk aml Beans
Rissolig, TMedmontiadse

Digcpily an Cafo *

1

222, OVSTIRRY, VAUDLVILLE

Procure from your fish dealer thirty-sis fresh Bhuepoint oysiers,
opened.  Plunge them info a spucepan conteining hall pint Doiling
water with hall teaspoon salt,  Cover the pan and boil the oysters for
five minules, then straim through a stvainer.  Plice in another saucepun
six medium, finely chopped shallots with one ounce butler and slowly
cook on & moderate five {or five minutes withowt hrowning, stireing well
meanwhile, Then add three tablespoons sifted flour.  Stir well wilh
a& whisk undil well heated, then pour in half pint hol milk, Mix again
with the whisk until it boils. Now add the oysters with two lable-
spoons of their own juice, two {ablespoons sherry, one saltspoon cayenne
pepper and half teaspoon sali.  Gently mix the whole well together
with the wooden spoon and hail for iwo and a hall minules. Remove
the pan from the fire, place it on a table, add, little by ditde, threes
quarters of an ource butter, continually mixig while adding it, Powr
into a hot dish and serve.
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223, Lo or Pork AND BrANs

ITave a small loin of tender pork of aboul three pounds.  Place it in
a yroasting pan.  Sprinkle over one teaspoon salt and half teaspoon
white pepper.  Make an incision with a knife in the middle of the loin
about one and a half inches deep, Trimerse a sound bean of peeled
garlic, then spread one tablespoon fal over the loi! and pour half gill cold
wdter into the pan.  Set the loin in the hot oven and roast for one hour,
taking care to turn it every ten minutes and {o frequently baste it with
its own pgravy. Remove the loin, Jay it on a hot dish, skim the fat
off the gravy, then add o the pan one pound cooked and well-drained
white beans, briskly toss them, plice the roasting pan on the fire and let
hoil for iwo minutes.  Arrange the beans around the loin and serve,

224, Llow 10 Born Wiairn Brans

Sonl one pound dried white heans in two gallons cold waler for
fourteen hours. Drain well and place them it a rather small saucepan
with fwo quarts cold waler, one medium carrol cul in quarters, one
medium white onion cut in half, and two leeks tied up with dwo Inanches
parsley, Add onc-ounce piece Iean salt pork, one hean sowund garlie,
one teaspoon sall and hall teaspoon pepper, Cover the pan and let
simmer on a slow fire for one hour and a half, Remove all the ingre-
dients, drain the beans on a sieve and use as requived, Iash up the
ounce of sult pork, mix and use with the heans,

225, RIsoTr0, PIRDAIONTAISE

ITeal half ounce Dutter in & saucepan, add one medium, sound,
finely chopped onton and genlly hrown {o a golden colouwr for five
minules, sticving well meanwhile,  Then add hall pound well-cleaned
Ttalian rice,  Stir well with o wooden spoon until*the rice has obinined
& good golden colour, then gradually moisten with o pint and a half
hot broth, as per No. 7o, continually stirring meauwhile,  Aded one
small cervelal sausage, one salispoon difuted and strained Spanish
sallron, one heavy teaspoon sult, half teaspoon while pepper. Mix
well, cover the pan, and as soon as it comes Lo o boil place the pan in
a hot oven for thirly minutes.  Remove ity {ake up the corvelnl sausage,
Add three tablespoons grated Parmesan or Swiss cheese and hall ounce
good Dbufter; mix well with a wooden spoon for lwo minutes, IDress
the rice on a hot dish.  Slice the cervelal into thin slices, arrange them
around the rice and serve.

!

¥

226, DBiscurrs AU CAvg _

Two ounces fine sugar, one and n hall ounces sified wheal flour,
one whole ey, the yolks of three eggs, the whites of four eggs, half
teaspoon vanilla essence, two Lablespoons strong-made coffec and one
ounce melied butler, .

Place the sugar In a basin, crack in the whole egg and add the
yolks of the three ogis; Dhiskly heat up while heating for len minutes,
or uniil thoroughly thickened. Beai up the four whiles to a still' froth
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¥ _ . |
in a copper basin and add to the first mixture; genily mix for one minute,

then add the flour; briskly mix again for one minute, add the butter,
vanilla and coffee. Mix well again, lransfer the preparalion into a pastry
pan lightly buttered, Place in a moderate oven and hake for twenty
minutes. Remove the pan, cut the cake into six equnl pieces. Dredge
a little powdered sugar over them and serve on a folded napkin,

DINNER

Radishes (58) Canapds of Anchovied (r41)
Ox Tail b I'Anglaise
Brolled Pomnano Potatoes, Iollnminise (26)
Prosh Beef Tongue, Gendarme Stuffed Gieen Poppors
Sweetbronds Braisd, Cheron
Roast Ruddy Duck, Fried Hominy Salad, Doucotte {180)
American Pudding

227, " OX 'TAIL, A 1’ANGLAISE

Cut into small square pieces half & fresh ox tail. Cut in the same
way one medium red carrol, one small, sound turnip, one medium
onion, one leek and two branches celery; place these in a saucepan with
half ounce melted butter. Mix well with a wooden spoon while cooking
rather briskly for ten minutes, or until they are of nice golden colour.
Then add six tablespoons well-washed harley, two lablespoons Worcester-
shire sauce, one tablespoon sali, half leaspoon while pepper and three
quarts hot water or broth (No, 7or), Mix well again, If any clean
beef bones at hand, add {o the soup, then as soon as it comes (o a boil
shift the pan, so as to let gently simmer for one hour and a half, taking
care lo skim the fat from the surface of the soup while cooking, Add
one gill tomato sauce (No, 16j, onc gill demi~glace (No., r22). Mix
and boil again for ten minutes, Pour info a hot soup tureen and serve.

228, BRrOILED POMPANO

Procure two very fresh medium pompano of aboul onc and a half
pounds each; wipe them thoroughly. Roll in a tablespoon oil on a plate.
Season on both sides with, a teaspoon salt, two sallspoons while pepper,
arrange them on a broiler and broil for five minuies ench side, Dress
on a hot dish.  Spread a liftle maftre d’hodtel butter (No. ) over.  Decor-
rate the dish with parsley greens and six small picces of lemon and serve,

220, IrESIE BELy ToncUx, GENDARME

Wash well a fine, fresh, medium heef tongue. Slice one medium
carrol, on¢ onion, iwo branches celery, {wo dillo parsley, one clove
sound garlic and one leek. Place all the vegetables in & large snucepan
with half ounce butter, adding two cloves, one hay leaf, twelve allspice,
eighteen whole black peppers and half teaspoon thyme. Brown the
vegetables to a good brown colour, stirring well with a wooden spoon
meanwhile, then lay the tongue over the vegetables, pour in one quart
hot water, quarier of a pint claret, half pin{ tomato sauce (No. 16) and
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two gills demi-glace (No. 122).  Season with a teaspoon salt and half
teagpoon white pepper. Cover the pan, and as soon as it comes to a
boil place the pan in & moderate oven for two hours, being careful to
turn ihe tongue once in a while.  Take up the tongue and drop it into
cold water for o minule, remove the skin and neatly irim it all around;
keep il warm, Then place the pan on a brisk fire, reduce the sauce to
a pint, Strain the sauce into another saucepan, Finely shice four
medium, sound pickles, widd six minced canned mushrooms: cul into
small squares one red Spanish pepper and half ounce lean cooked ham,
add to the strained sauce, mix well, boil {for five minutes. Skim the
fai off. Place the tongue on a hot dish, spread the sauce over and serve.

230, GRLEN PEPPERS, STUFFED

Plunge inlo boiling water for two minules one very small and three
fine, larpe, sound green peppers. Remove and neatly peel them with
a towel. Split the three large ones i even halves, lengthwise, Keep
the smaller one as il is, Remove the seecs, nicely clean the pods, then
fill with a stuffing prepared as per No, 230A.  Spread a tablespoon fresh
bread crumbs over their suinface,  Lay them on a lighily buttered pan,
place over each pepper o dot of butier, then sel in a brisk oven for ten
minuies, or Uil of a nice golden colour. Remove, dress on o hot dish
with a folded napkin and serve,

2304, STUITING FOR GREEN PRPPERS,

. Thoroughly heat o teaspoon butler in a small saucepan, add three
finely chopped, sound shallots and half ounce finely chopped, cooked
lean ham, lightly mix and genlly cook for {wo minutes, Sprinkie a
teaspoon flour over, stiv well {for hall minule, then pour in a gill demi-
glacé (No. 122); alter removing the seeds from the remainiug small
pepper finely mince it up and add to the pan with four finely chopped
canned mushrooms, half teaspoon finely chopped parsley and the meat
of 1wo raw gausages.  Scason wilh Llwo sallspoons pepper and one sali-
spoon grated nutmeg.,  Mix all well together and cook for cight minutes,
Remove the pan to o table, add three tablespoons fresh bread crumbs,

thoroughly stir, then use as direcled,

235, SWEFIDREADS BRAISE, CIIERON

Blanche six sweetlbreads, as per No. 33, and proceed to prepare
them precisely the same as No, 32, Preparce also o Béarnaise sauce, as
per No. 34.  Dress the breads on a hot dish, then spreac a tablespoon
Bdarnaise sauce over cach bread. Arrange six canned artichokes filled

on top wilh o {ablespoon hot macédeine and scrve,

232, ARTICIIOKE BOTTOMS

Open a pint can fresh arlichokes with a can opencer (there are usually
six arlichokes 1o a can), After draining ofl {he waler dry the artichokes
on a cloth, Fleal well hail ounce clarified bulter in a frying pan, place
the artichokes in the pan and cook them for hree minutes on each side
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¥
and see that they obtain a good colour. Remove them with o skimmeoer

and use as directed.
233, MACEDOINT: OF VIGETABLES

Cut with a very small vegetahle scaop two medium-sized carrats
and two ditto turnips; place them in a small saucepan with a pint hot
water, one teaspoon salt and let boil for thirty minutes. Strain and
replace in the saucepan with two tablespoons cooked green peas, two
tablespoons cooked string beans in half-inch lengths, two tablespoons
flageolet beans and a few small pieces cooked cnuliflower (i at hand),
Season with two saltspoons salt and a saltspoon white pepper, adding
half ounce good butter. Mix well with a wooden spoon till thoroughly

thickened and use as directed. ’
234. Runny DUCK, RoASTED

Carefully pick all over two fine, fat ruddy ducks. Draw and neally
wipe the inside of the birdg with a towel.  Season the inside of cach
with two salispoons sall well divided. Run in the'head of each from
the end of the neck {o back with a small branch celery., Truss them
nicely, Lay them in a roasting pan.  Scason with a teaspoon sall over
each, Spread a teaspoon melied fat on the breasts of the Divds.  Place
in the oven to roast for eighteen minutes. Remove, untruss, place
on a hot dish, remave the celery, throw a teaspoon hol water inside
each bird, then serve with six slices hominy arpund the dish and cur-

rant jelly separately.
235 Friep IloMivy

Bail the same quandity of hominy ag per No, 4y, Pour it into o
pastry pan and Iel get thoroughly cokl. Then cul the hominy into
two-hich-square pieces, half inch in thickness, Gently pass cach piece
in flour, then in beaten eggs and lastly in fresh bread crumbs,  Phnge
them in boiling fat and fry until they have obiained o nice golden colour,
Lift them up, drain thoroughly and nerve,

236. AMERICAN PUupDING

Two eggs, one ounce grafulated sugar, ane ounce grownd almonds,
one ounce remnanis of cakes or hread crumbs, one tablespoon cretm,
one ounce candied cherries, one gill preserved strawbernies and hali
ounce melied bulier.

Place the strawbeyrries in & lightly bultered china souflié dish.  Sepi-
rate the yolks from the white of the two eggs, place the yolks in a hasin
and the whites In an egg bowl on the ico, St the sugar into the yolks
and briskly beal up 1o a cream; add the almonds and cakes or hread
crumbs very gradually, briskly beating meanwhile, Rapidly whisk
up the white of the two eggs and then gradually add it to the other jpre-
paration, add the cream and butter, mixing well while doing so. Dlace
the preparation into the souffié dish containing the sirawherries, Nicely
arrange the cherries on lop.  Place the dish in o moderate oven {o bake
for twenty minutes. Remove and send to the table,
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Sunday, Second Week of January

BREAKFAST

Qrangres {(104)
Nudeln with Creom
Fiygs nu Mioir
Codfish Bieaks, Meunidre
Cosnoil Beel Tlnsh, American
Gzoerman Pried Potatoos
Coconnul (hinprerbread

238, NUbrLN wirt CrREAM

Half pound sifted flour, one cup milk, two ounces hbutter, three eggs,
one saltapoon sall and one salispoon grated nuimeg, Place all the
ahove in a basin, then hriskly stir with 4 wooden spoon until a firm, clear
pasic withoul grains.  Lightly flour a corner of the lable, drop the paste
over it and let thy for ten minules. Divide into four equal parts,
then with a pasiry roller roll out cach piece as thin as you possibly can,
Let dey again for fiftecen minules, Then cut inlo iwo-inch lozenge-
shaped pieces.  Ilave two quarts hoiling waiter in a pan with a teaspoon
sall; plinge in your nudeln and hoil for six minutes, or til very tender,
Remove with a skimmey, deain thoroughly,  Place on a hdl dish, spread
a lablespoon fresh huter over them and serve with cream (cold) or
milk.,

230, LGS AU MIROIR

Lightly butler six small shirved cgg dishes,  Carefnlly break two
very fresh epgs iuto each dish withoul disturbing {he yolks, Season
them with o light salispoon sadt and a very litlle white pepper, well
sprinkled over the cpps of each dish, Place them ina moderate oven
for five minutes, Remove and serve very hot. ,

240. Conrisyr STRAKS, MEUNIFRE

Pracurd three nice slices fresh codfish, three-quarlers of an inch
thick. Season on both sides with a leaspoon sall and two light salispoons
white pepper, well divided,  1Iave a little-cold milk on a plate, dip edch
slice on both sides in the milk, dredge them with a liitle {lour on both
sides. Ilave o very clean {rying pan, large enough Lo contain the three
steaks; oil the pan with one tablespoon olive ail; Dieal well; place the
fish in the pan and fry them for five minules on each side, or until of
good golden colour,  Then place the pan in the hot oven for ten minutes,
Remove from the oven, lay them on & dish, remove the bone of each,
suppress the oil in the pan, then place in the same pan one and & half
light tablespoons bulter and heat on a brisk range until of 2
light brown colour, tossing the butter without ceasing, Meanwhile
squeeze in the juice of half a sound lemon, add a teaspooh chopped
parsley, mix a little, then pour over (hid sienks and serve with six small

¥

squares of sound lemon,
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241. CORNED-BEET IIASIT, AMERICAN STYLE

Have a tender, lean piece of corned beef from the rump pari, of one
pound. Wash it well in warm waler, then place it in a sauncepan with
three quarts water, or see that the water is twice as high as the top of the
beef in the pan, Cover the pan and boil for two hours.  Remove, drain,

Finely hash the beef with twice ils quaniily of boiled potatoes.  Mix
both well together, Hash very lime one mediwm onion and one green
pepper, and nicely brown these in o small saucepan with a tablespoon of
melted butter; then add the beef and polatoes.  Moisten with two gills
hot broth (No. yo1) or hot waier, Season with two saltspoons pepper
but no salt. Mix well and let cook until all the waler is absorbed.
Dress the hash in an omelette form on a dish. Arvrange a few bread

croutons around the hash and serve.

242, GERMAN FRIED POTATOES

With the aid of a 1ound cutter (Emporte piece) one inch in diameter,
cul four good-sized, sound, raw, peeled potatoes. Then take the
potatoes afd cut them into slices as thin as a fifty-cent picce,  Wash
well ane drain; then plunge into boiling fat for eight minules. Tift
them owt, drain and immediately place in a frying pan with half ounce
clarified butter and gently fry on the range until they have obtained a
nice golden colour, which will take about six minuies. Drain them well,
sprinkle half teaspoon salt over, dress on a hot dish with a {olded napkin

and serve,

243. COCOANUT GINGERBREAD

A mill molasses, one and a haif ounces sifted {lour, one and a half
ounces rice flour, one-quarter ounce powdered ginger, two ounces hutler,
one ounce grated cocoanul, Lwo ounces powdered sugar i the rind of
half a medium, sound lemon. Place in a saucepan on the fire the mo-
lasses and butjer, and as soon as it comes to a hoil add all the other mate-
rials, briskly stivring with o wooden spoon for five minules, 'Then with
a tablespoon drop the paste into a lightly buitered pasivy tin, to the
desived form of the cake. Place in a moderaie oven to bake for twenty
minuigs. Remove, dress on o dish with o folded napkin and serve hot
or cold,

LUNCITEON

e Clicken Bioth with Rice™ (800)
Lobster, Haldeman
Siiloin Steaks, Cabarel,
Bplnach b "Apglaiso
Peach Panenkes

244, Lonsrer, ITATDEMAN

With the red part of a medium carrot, one green pepper, six medium,
sound shallots and half salispoon thyme, make a nice smooth hash.
Bail two lobsters of one and a quarter pounds cach for ten minutes in salt
water.  Drain, then split and pick out all the meat from each; cut the



SUNDAY, SECOND WEEK OF JANUARY 7y

meal into onc-inch pieces. Mix together one lablespoon very finely
chopped parsley and half clove sound chopped garlic and keep apart.
Heat in a large saucepan one tablespoon good oil, drop in the lobster
and the first hash., Scason with a teaspoon salt and a good saltspoon
cayenne pepper, mix all well and cook on a brisk fire for ten minutes,
frequently stiveing meanwhile,  Add the second hash, parsley and garlic
and pour in two tablespoons brandy.  Sel fire with a match to the hrandy
and allow to burn ull burned ont,  Add then a gill white wine and half
aill pure tomalo juice, strained. Mix well and let cook again for ten
minutes on a brisk fire, genily mixing once in a while. Powr into a hot
soup lureen and serve.

245, OSIRLOIN STEAKS, CABARET

Mix on a plate one lablespoon oil with a teaspoon salt and half tea-
spoon white pepper; then gently roll in six small, nicely flattened sirloin
steaks of five ounces cach. Airange them on 2 broiler and broil on a
moderate charcoal fire for six minules on each side. Remove, dress on a
hot dish and keep hot. _

Cut three medium, pecled, raw potailoes into half-inch squares.
Wash and drain well.  Ieat iwo tablespoons lard in a small frying pan;
add the polatoes. Season with half feaspoon salt and two saltspoons
white pepper. Toss them well while heating for two minutes; then
slowly cock on the range for ten minules, frequenily tossing them mean-
while; then set the potatocs in the oven for six minutes. Remove, lift
up with a skimmer, place them around the steaks, Spread the cabaret
gnuce over the steaks evenly and serve.

N.B. DPrepare the sauce first, and wlhen the potaloes are placed in
the oven broil the sieaks, so that both will be ready at aboui the
same time,

246, SAUCE CABARET

Chop up together very finely three medium-sized, sound shallots,
half clove sound garlic and four branches fresh parsley, Place all in a
mortar, add three-quariers of an ounce good butier, a {ablespoon meal
glaze (No. 3166) and the juice of quarter of o sound lemon. FPound Lo a
firm pasie and use as required, always cold, '

24%. SPINACI A L'ANGLAISE

Trim away the siale leaves and stalks, clean and wash carefully in
three different waters three quarts of fresh and sound spinach,  Fave in
quite a lnrge saucepan one gallon boiling waler with one iablespoon salt,
When the water is thoroughly boiling plunge in the spinach, Cover the
pan and allow to thoroughly boil for ten minufes, Lift it up with a
skimmer. Lay on a sieve to drain well,

Lightly brown in a saucepan one ounce good butier, then add ihe
well-drained spinach, Scason with half teaspoon sult, two selispoons
white pepper, adding one teaspoon powdered sugar. Mix well with a
fork occasionally while cooking for five minutces,
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248, PEACLL PPANCAKES

Prepare a French pancake batter exactly the same as per No. 17, In
, addition, add to the batter two preserved peaches finely chopped up.
Lightly mix with the batter, then proceed to finish the cakes the same way,

DINNIR

{ysterg {18)
Calery (R6) Saliedd Almonds {os54)
Créme IEpypticnne
Spanish Mackerel, Finnoise .
Potatoes, Windsor
Capon Braisé, Valencienug Stuffed Tomatoes (3o0)
Coffee Punch
Ronst Kih of Lamiy, Mint Sauco Lotiuce Salud (148)
. Biscuit Veniticnne

249. CREME EGYPTIENNE t

Place a pint can sweel coin in a saucepan with one quart milk and one
quart and a half broth (No, 701},  Season with one and o hall (éaspoons
salt, two saltspoons cayenne pepper and o saltspoon grated nuimep,  Set
the pan on the fire and let boil for forty minutes.  Prepate in another
saucepan a roux with one ounce melted hutfer and two and a half ounces
flotwr, stirring Dbriskly while heating for two mmutes. Pour in the milk
and corn, stir well with a whisk until it comes to a boil, then add one cgg
yolk mixed with one-half gill cream; stir well for five iminutes, then strain
through a cheesecloth into a hot soup turcen, and serve with Droad

croutons (No. 23) sepuralely.
‘ 250, SPANtSIT MackurErn, FINNOISE

Procure a fat, fiesh Spanish mackerel of aboul two and & hall pounds.
Cul the head off, split it in two through the hack, remove the spinal hone,
wipe it neatly, slightly score and season with o teaspoon salt, one salt-
spoon white pepper; oil the parts with a tablespoon oil.  Arrange it on a
brofler and broil on a brisk fire for eight minutes on the splil side and
four minufes on the skin side. Remove, dress on o hol dish and serve
with a Iinnoise sauce over il. ’

2§1. SAUCE IFINNOISE

Cut into very small, square pieces a good-sized, sound green pepper,
Place it in a saucepan with one-hall ounce butter and heal on a brisk
fre for two minules, without hrowning. Then mix in one feaspoon
flour; stir well. Pour in two gills very fresh red tomatoes pressed
through a sieve. Season with two salispoons salt, one salispoon pepper
end three saltspoons fine sugar. Mix well and let reduce to one-half,
occasionally mixing,  Add, litlle by little, a good half ounce good bui-
ler, continually mixing while doing so until the butier is thoroughly
melted. Remove and use as required,
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252. Porarors, WINDSOR

Peel and wash four sound, large potatoes; then with a Parisian potato
scoop dip out as many pieces as you can,  Place them in a small sauce-
pan with enough wailer to cover them,  Season with a feaspoon salt and
boil for ten minutes; drain them well, replace in the same pan with half
ounce butier, season with g saltspoon salt and a salispoon white pepper
and squeeze in the juice of half a sound lemon, Mix well for a minute and
a half, being careful not o breik them,  Dress on a deep dish and serve.

263, CAPON DBRAISE, VALENCIENNL

Procure a fine, tender Philadelphia capon of threc and a half pounds.
Singe, cul the head and legs off, neatly draw, wipe well and (russ it nicely.
Lightly buiter a saucepan.  Slice one small carrol, one small white onion
and a sound clove of garlic cul into four pieces; place these articles in
the pan and let get a light brown, stirving well while doing so.  Lay the
tapon over the vegetables. . Pour in one quart hot broth (No. »o1) or
hot water and hall pint tomato sauce (No, 16). Tie together two lecks,

- {wo branches celery and {wo branches patsley and add to the capon.
ITave in a small, clean picce of cloth two sprigs bay leaves, one clove,
tivelve allspice, twenty whole black peppers and a sulispoon thyme; tie
a string around the cloth and add to the capon.

Season with o tablespoon salt, half teaspoon white pepper and a salt-
spoon Spanish saffron,  Cover the pan, let come to a hoil on the hot
range, then place the pan in the hol oven for thirty minules, Remove
the carrots and onions, add four olinces well-cleaned Italian rice and
three tablespoons Spanish red peppers, cut into very small picces, and
also Lthree good, tablespoons cooked peas.  Mix with o wooden spoon;
cover the pan and place in the oven for lwenty-five minutes more.
Remaove from the oven, take up leeks, spices, ete.  Dress the rice nicely
on & hotl dish,  Uniruss the capon, fuy it on Lop of the rice and serve,

!

ag4,  Correr Punen

One quart Iukewarm waler, one gill very strongly made coffee,
three sound lemons, three-quarters of a pound pgranulated suvgar and
the while of half an ege, DPlace all the above except the lemons in a
copper basin, grale the rind of (wo lemons into the basin, squeeze in
the juice of the three lemons. Sharply mix with the spatula [or five
minuter,  Strain the preparation through a Chinese strainer into o small
freezer, then proceed exactly the same as for vanilla ice cream (No. 42).
IFill six ptlnch ¢zlasses with the punch and serve,

255, Rins or SprING LAMB, ROASTED

Neatly trim a good-sized rib of spring lamb, Lay it in a small,
lightly buttered roasting pan.* Scason with a teaspoon salt and & half
teaspoon white pepper, well rubbed in all over, Pour a tablespoon hot
water into the pan, Spread half ounce builer over the ribs:  Sel in a
brisk oven to roast for ten minules, then {uin it over, baste i# well and
let roast for twently-five minutes more, Dress on a hot dish, Skim
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the fat from the gravy. Strain the gravy over the lamb. Decorate
the dish with fresh watercress and serve with a gill of mint sauce in a

saucebow! separately.
256, Mint Sauck (for onc quart),

Clean and wash well a bunch of very fresh, sound mint, drain well,
then pick off all the leaves from the stalks and mince them exceedingly
fine. Place the mint in a large bowl wilh three ounces fine sugar, three-
quarters of a pint good vinegar, half pint cold water and onc tablespoon
salt, Mix thoroughiy with a wooden spoon, then place i a large hotile
or jar, tightly covered, and use as required, abvays bemg careful to
thoroughly shake the bottle or jar just before scrving,

at7.  BISCUITS, VENITIENNE

Four egg yolks, two ounces fine sugar, two gills thick cream whipped,
half a vanilla stick and one and a half ounces candied marrons very fincly
chopped up. Place the egg yolks, sugar, marrons and. vanilla in a
copper basin,  Set the hasin on the corner of the hotl range, and wilh
a wire whisk sharply beat it for cight minutes. IPlace the basin on the
ice and continually whip it until thoroughly cold, Remove the vanilla,
add the whipped cream; gently mix with a skimmer for one minute,
Then fill six individual paper ice-cream cases, Lthree inches long by one
and a half wide; neatly smooth the surface of cach with the blade of a
knife, Place them carefully into a small freczer and put the freezer
in a small ice-cream tub with plenty of broken ice and rock salty cover
the freezer and let Ireeze for two howrs, Remove the biscuits, dress
on a cold dish with a folded napkin and serve,

“h
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Monday, Second Week of January

H BREAKITAST

Sirawhoerrics
Ouakor Oals (rog)
Fried Epps with Greon Poppors
Tfish Bally withh Bacon
IZnglish Mutton Chops
Potrioes, Jullonne
Buclwheal Calkes (330)

258, STRAWDBERRIES, PRESERVED

Divide a pint of preserved strawberries into six small saucers and
serve with sugar separatcly.

259. I'RIED LiGGS wITit GREEN PEPPERS

Plunge three, large, sound, thick, green peppers in boiling water for
three minutes; remove, then lake off the skin with a towel and cul them
into halves. Suppress the seeds. Teal o teaspoon oil in a very small
frying pan; cut hall a pepper in four lengthwise slices; place the slices
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in the pan; sprinkle two saltspoons salt over them evenly, then gently
fry for one minute on each side, Carefully crack two fresh eggs on
the peppers, fry for one and a half minutes on the range, then place in
the hot oven for half & minute; remove, gently slide on a hot dish and
keep warm; then proceed with five more in the same way and send (o
the table very hot,

200, IIsir BALLs wrtii Bacow

Have a fish-cake preparation as per No. 5. Divide it info six equal
parls. Sift two tablespoons flour on a corner of the {able, then gently
roll each piece in the {lour, giving them nice ball forms. Plunge them
into boiling fat and {ry for eighl minutes, or until of a golden colour,
Remove, thoroughly drain, dress on a hot dish. Place a slice of broiled
bacon (No. 13} ontopof cach,decoratewith a little parstey greensand serve,

201, Iinorisi Murron Cirors

Have six, fine, tender, lean English mutton chops, hall pound cach;
neatly trim, then envelop them in a coarse towel, nicely flatten with a
cleaver to round forms, roll on a plate with one (ablespoon oil.  Scason
well all over with a tablespoon salt and hall teaspoon while pepper.
Arrange on o broiler and broil for eight minutes on cach side.  Dress
on a hol dish, decorate with a little watercress and serve,

262, DPOTATOES, JULIENNE

Peel and wash well three medium, sound, raw potatoes.  If no
julienne-shaped potato cuiter is at hand, cul with o sharp knife into
julienne match-shaped sirips, wash again, drain well in a frying basket,
then fry in boiling fat for six minutes, Take them up in the basket,
drain thovoughly; sprinkle o good teaspoon sall over them, Shake
them well, dress on a hot dish with a folded napkin and serve,

LUNCHEON

Goulash, ongoise
Lamb TFries, Tomalo Sauce
Carrots, Dourgeoise
. Apricol Fritteis, Sabayon

263. Gourasi, ITONGROISE

Cul two pounds of the rump part of beefl info one-inch squares.
Ieal {wo tablespoons melted lard in a saucepan, add the heef; season
with a teaspoon sall and two salispoons paprika; stiv well with a wooden
spoon, Iinecly slice one small carrot and {wo small, sound onjons;
when the meat is a light brown add the vegelables, stir well and cook
for two minules. Add one {ablespoon flour, stir well again, then add
two gills hot walter, one gill claret, one gill tomalo sauce (No, 16), Tle
in & small picce of clean cloth twelve allspice, one bay leaf, two cloves
and one saltspoon thyme and place in the pan.  Peel two medium, raw
potatoes, cul them info three-quariers of an inch squares and also add
to the pan, Cover the pan and let slowly cook for thivty minutes, *Add
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now one tablespoon fincly chopped parsley and one bean very finely
chopped garlic. Cover the pan and cook again for twenty minutes,

Remove the cloth with the ingredients. Pour the goulash into o hot

dish and serve,
264, LaMB I'riEs, TOMATO SAUCE

Neatly skin and cut into halves twelve fresh lamb fries.  Plunge
them in a quart beiling water with a teaspoon salt for two minutes,
drain well, Season with half a teaspoon sull and two sallspoons white
pepper,  Lightly roll them in flour, then in Deaten-up cgg and lastly
in bread crumbs. Plunge them i boiling fat and {ry for five minutes,
Drain well, dress on a hot dish, and serve with a gill hot tomalo sauce

(No. 16) separately.
2605, CARROTS, BOURGLOISE

Carefully scrape and pare twelve small, sound carrots; then cut
into halves, lengthwise. Wash well, then place In a saucepan with
four whole peppers, one teaspoon fine sugar, half ounce hutler, one and
a half pints hot hroth or hot watler. Cover the pan and cook on a very
brisk fire for fifteen ininutes, or till the carrots are thoroughly soft,

Place in a small saucepan three-quarters of an ounce butier with
one tablespoon flour, stir and heal ‘well, then strain the figuor of the
carrots Inlo this roux, adding a gill hot milk; mix well, and as soon as
it comes to a boil transier the carrols only into this pan, adding one
teaspoon chopped parsley. Carelully mix withoul mashing the carrots;
hoil for five minutes fonger. Tour into a hot, deep dish and serve,

206, ADRICOT I'RITTERS AU SABAYON

Prepare a batter for fritters as per No. 204.  Place twelve preserved
half apricots on a plate with a tablgspoon sugur and a inblespoon kirsch
wasser; mix well in the seasoning and let infuse for ten minutes.  Plungpe
the apricots into the halter and roll well; then plunge, one by one, into
very clear boiling fal for cight minutes, or until of a nice'golden tind,
frequently turning them meanwhile. Lift up with the skimmer, drain
on a cloth, neatly trim all around, dress on a dish.,  Dredge a litile
powdered sugar over. Pour a Sabayon sauce, prepared as per No. 1oz,
around the apricots and serve. '

DINNER

Tadishes Anchovies on ‘Toast
Consoimd, Julicnne
. Pickerel Sautd with Curry Paotetoes, Bellinranniso
Leir of Mutton, Lyonnaise
Haricot Vort au Bourrs (139)
Roast Quails sur Canapd Chicory Snlad
Cocoanul Pudding

207, CONSQMME, JULIENNE

Strain the consommé, prepared as per No. 52, into another saucepan.
Cut into julienne-shaped strips two medium, sound, red carrots, one

¥
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ditto turnip, the white part of two lecks, two branches celery, one small
white onion and a very small piece white cabbage, Spiead all these
vegetables on a table, sprinkle over them one teaspoon salt and two
teaspoons fine sugar,  Gently and thoroughly mix them with the hands
for five minutes,  Lightly buller a small saucepan, place the vegetables
in it, spread half ounce butier over the vegetables,  Pour into the pan
one and a half gills hot wader, then cover the vepetables with a butiered
sheel of white paper.  Cuover the pan, place the pan on o hot range,
and ag soon as it boils set il in a hol oven for forty-five minules, Remove
and adid the vegetables to the consommé, adding twelve small French
siring beans, one tablespoon extra fine canned peas and half tcaspoon
chopped parsley; boil the whole for ten minuics. Pour inlo a hot soup

tureen and serve,
268, PIckirEL Savurh wirtii Curry

L

Cut the head off, split in half through the back and detach the spinal
hone from a fine, ficsh (wo-and-u-half-pound pickerel. Sprinkle half
teaspoon good curty powder on cach cut part of the fish, rubbing il in
well with the fingers.  Season with .a teaspoon salt all around, then
lghtly roll it in flour. Heat in a large frying pan two tablespoons oil,
lay the fish in the pan and [ry for ive minutes on each side; then bake
in the oven for five minutes,  Dress on a hot dish.  Squeeze the juice of
half a sound lemon over the fish, decorale with parsley greens and
SOIVE, -
200, Pora1ors, BELLINZONAISE

Boil four medium, sound potatoes in o quarl water with a teaspoon
sall for thiviy-five minutes, Peel, then cut inlo even quartets, DPlace
in a frying pan with half ounce melled buller,  Season with half ica-
spoon salt, two sallspoons white pepper; sprinkle over them one tea~
spoon fresh, finely chopped parsley.  Gently toss while healing nicely
for five minules, Dress on a hot dish and serve hot.

ayo, +LEG ar MurioN, LYONNAISE

Procure a tender seven-pound leg of mutton, at least ihree days old.
Beal it briskly with a {lat cleaver all around, which will help to render
the meal much more lenc}er. Mix one tablespoon sall with a teaspaon
white pepper and carelully rub the leg all over with it five or six hours
before the time of cooking it Make an incision with a small knife,
two Inches deep, along the shank bone (under the meat) and place in it
a clove very sound peeled garlic, which will help to give an excellend
appetising flavour o the meat, Place a mirepoix, as per No, 271, In a
roasting pah.  Lay the leg over it, spread one tablespoon melted
fal on top, set in a hot oven to roast for one hour and ten minutes,
being eareflul 16 pour one tablespoon hot waler over ihe leg every ,
ten minules and to turn the meat over three or four times during that

lime,



78 TIE INTERNATIONAL COOK BOOK

Finely mince six medium, sound while onions, scason them with
half teaspoon salt, then carefully brown them in a {rying pan with
half ounce butter for fifteen minutes, briskly tossing them meanwhile.
Place the onions on & large, hot dish; lay the mutton over the onions,
Skim the fat off the gravy, pour a gill demi-glace (No. 122) into
the pan, reduce il on the fire for three minutes, sirain over the leg and

SCrVe.
N. B. The remaming mution will be used to-morrow.

271, MIREPOIX

Two ounces larding pork cul in small pieces, one small, sound,
sliced carrot, one small, sound, sliced onion, one branch sliced celery,
one stalk fresh sliced leck, two hranches chopped parsley, one sound,
crushed bean of garlic, twenty whole peppers, one sprig bay leaf, two
cloves and one salispoon thyme; then use as per directions.

272, QUATL, ROASIED, ON CANAPES

Pick, singe, cul the legs and heads ofl six nice fal” quail; draw and
wipe well; arrange a thin slice of lard on the breasts of ecach bird,
Sprinkle half teaspoon salt over them, evenly divided,  ILay them on a
small roasting pan, Set the pan in o brisk oven and roast for fifieen
minutes. Dress them on six canapds, decorate with a little watercress

around the dish and serve,
243, BREAD CANAPES FOR SMALL BIRDS

Cut out from a siale loaf of sandwich bread six slices one and a half
inches thick, trim neatly round the corners of cach slice, making pieces
lwo inches long by one and a half wide, then scoop out with a keen
knife an oval picce (bed-like) lengthwise from end to end, so as to
have the birds lay firmly on them. Plunge them in Dboiling fat
Etl]d llrz':-1 get a golden colour, Remove, thoroughly drain and use as

jrected.

2474, (COCOANUT D’UDDING

Break into a bowl three eggs (keeping yolks and whiles together),
two ounces fine sugar and one teaspoon vanilla essence.  Sharply whisk
for two minutes, then pour in three gills cold milk and one gl cream;
whisk again for two minuies, add two ounces shrededed cocoanud,
lightly mix for a minute, then pour ihe preparation info a quarl
pudding mould, Place in a smail saucepan with hol water up (o
one-hall the height of the mould. Set in a slow oven for forty
minutes. Remove, unmould on a dish and pour the following sauce
over!

Place two ounces granulated sugar in o very small saucepan with
one and a half gills cold water; boil for two minutes; remove from the
fire; add one teaspoon kirsch and one teaspoon maraschino, Lightly
mix and uvse, '
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Tuesday, Second Week of January

BREAKTAST

Boakad Apples (44)
Rive with Cream
Poacherd Eges, Boaedictino
omelts Snutd, Mounftro
Broiled Tiipo
Fried Potatocs (8)
Whenl Cakes (o)

!

ayy., RICE WITIr CREAM

Wash well in cold water three ounces rice; drain well, then place in a
saucepan with two gills cold water, three gills cold milk, a good salispoon
sall, half saltspoon graicd nutmeg and two level tablespoons fine sugar,
Place on the fire and hoil for thirty-five minutes, mixing once in a while
with a wooden spoon fo prevent burning at the botiom. Pour into a
hot dish and serve with cream and fine sugar separately.

270. PoAcHED-LicGs, BENEDICTINE

Neatly dress six thin slices freshly boiled ham on six round-shaped
hot toasts placed on & hot dish.  Lay on top of the ham one poached
egg (No. 100) on cach. Then spread a tablespoon Hollandaise over
each egg, Sprinkle a very liltle chopped parsley over all and serve
very hot.

247, DBROILED ITAM

Have six very thin slices smoked ham, Neaily trim off the rough
edges.  Arrange them on a broiler and broil on a brisk charcoal fire
for one and a hall minutes on each side,

N, B. Ii would be advisable to have always on hand a nice, small,
raw smoked ham of about seven lo cighi pounds, kept hung by the
siring in a cool place, enveloped in a coarse towel; also being careful
always to cover again afler using some of it.

&
270, IIOLLANDAISE SAUCK

Place in a small enamelled pan one light iablespoon freshly crushed
whole while pepper, add four tablespoons good vinegar (larragon
vinegar ig the best), one good teaspoon fresh lemon juice, four leaves
thoroughly washed and drained parsley and four leaves well-washed
and drained "chervil. Set the pan on the corner of the range and lel
slowly reduce to one-half the quantity, genily mixing once in a while,
Then press 1t through a cheesecloth inlo a howl, crack in one fresh egg
yolk, sharply mix with a whisk for one minute; then carefully drop in
drop by drop one gill hot melted (good) butter, briskly and continually
mixing with the whisk while adding il. Season with two salispoons
salt and hall salispoon cayenne pepper, briskly whisk lor ene minute
longer.  Press through a cloth into a saucebowl and serve,
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280, SMELTS SAUTE, MEUNILRE

Wipe dry twelve medium-sized very fresh, fat smells,  Season them
all over with a teaspoon salt and half teaspoon white pepper, then
briskly roll in flour. ITeat one and a half teaspoons mefled butfer or
fat in a frying pan; lay in the pan, one beside the other, and fry on a
brisk fire for five minutes on cach side. Remove, drain well, dress on a
hot dish; dry the pan in which the smelis were fried, place in it one table-
spoon melted butter; briskly heal until a good brown colour, then squeeze
in the juice of half a sound demon, add a teaspoon chopped parsley, toss
well for 2 minute, powr over the fish and serve.

281, Broimkn TRIPE

After cutling six two-inch-square pieces fresh and well-cleaned
honeycomb tripe, season all around with a teaspoon sall and hali (ea-
spoon white pepper,  Lightly roll the pieces in a tablespoon oil.  Axr-
1ange them on a broiler and broil for five minutes on each side.  Dress

on & hot dish and serve, . |
LUNCIIEON

Clam DBiolh (80)
Lohster en DBrochettie, Diablo
Hashed Mutton en Bordure

Rhubarbk DMe

282, LODSTER EN Brocurrrs, DIABLE

Plunge info plenty of boiling waler {wo fresh lobsters of two pnundé
each and boil for twenty minules, Remove and let cool off.  Separale
the tails and claws; carefully pick oul all the meal without breaking;
then cui, the meal into thin one-inch pieces,

Cut an equal number of pieces of hacon same size as the lobster
but excecdingly thin,  Arrange the lobster and bacon allgrnately on six
skewers, evenly*divided, Season all over with a feaspoon sall and half
teaspoon while pepper; genily roll cach skewer in devilled butier,
as per No. 10, then in fresh bread ciumbs., Lay them on a double
broiler and broil for five minutes on each side, or until of a goodl golden
colour, Remave, dress on a hot dish, over six hot toasts, pour ong and
a half tablespoons melied huiter over and serve.

283. MurioN ITasy, N Borpure

Preparg the same way the same quantity of polatoes purée as for
potatoes hrioche (No. g1},  Slide a small dentilated tubefal the hotlom
of § pasiry bag; crop the mashed polatoes into the bag, then carcfully
press down the purce all around the boider of a flal baking dish larpe
enough 1o hold the hash. :

Cut into small dice-shaped pieces the lefi-over mution from yesterday.
Cut into same gize twa medium, cold, peeled, hoiled potatoes.  Brown
fo a light-hrown colour one medium, cgopped onion with one tablespoon
butter, then add the mution and polatoes, Season with one teaspoon

\
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salt, half teaspoon white pepper and a salispoon grated nutmeg,  Moislen
with iwo gills hot broth or hot water and one gill tomato sauce (No, 16).
Stir well with a wooden spoon and gently cook for fifteen minutes, mixing
occasionally meanwhile, ,

Drop the hash into the centre of the dish with the border.  Sprinkle
one tablespoon grated Parmesan cheese over the hash. Sel m a brisk
oven for twelve minules, See that it oblaing a good golden colour,
Remove and serve in the same digh,

284. Ruosarp Iie

Carefully scrape the skin of one pound sound, fiesh rhubarb; cut
inlo one inch pieces, then place in a saucepan with fou ounces granu-
Inled sugar and one teaspoon cornslarch,  Set the pan on a brisk fire,
stir well with a wooden spoon, and let hriskly cook for fifteen minufes,
frequently stivving meanwhile.  Prepare a pie paste and proceed Lo
finish the pie as per No. 117,

DINNER

Oysiony
Colery (56} Olives
. Polage, Woestmoreland
Wilets of Sole, White Wine
Potatocs, Jollandaise (26)
Coteleites of Tenderloin of Beef, 5t. Xlilaire
Oyster Plants Saute auw Beurro
¥ Roeast Philadelphin Chicken
Lettuce Salad (148)
Chocolale Maonroons

285. POTACE, WISTMORELAND

Place in o medivm-sized sancepan o mivepoix prepared as in No., 25x
Add one pound veal parings or bones, cul into small pieces; add one
ounce fresh-salted pork, cul into very small picces and one cunce buiter.
Place the pan on a Hvely five, stiv well with a wooden spoon and cook
to a nicg brown for fifteen minutes, carefully mixing fiequently 1o avoid
hurning al the botlom. Add two ounces flour; siiv well while cooking
for ten minules. Moisten with three quarts hol broth or hot water,
adding one pint fresh or canned {omatoes, finely crushed, Scason
with a light tablespoon salt and two saltspoons cayenne pepper.  Then
as soon as it comes Lo a hoil add one well-cleanced raw calf’s foot.  Cover
the pan and slowly hoil for one and g hall hours. Remove the calf’s
fool, bone it thoroughly, then cut the meat into small, square pieces.
Cut also {welve small pickles into sanie shape, place the two articles
in a rather small spucepan and strain the broth through a fine Chinese
strainer into the pan with the meal and pickles.  Set the pan on the fire,
pour in half gill shorry and one tablespoon brandy and let boil gently
for thirty minutes. Skim the [at from the surface of the soup, pour into
& hol soup Lureen and serve,

1
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286, IILETs OF Sorw, Wiire WiINE

Cut off the head from a very fresh sole of three and & hall pounds,
make an incision on hoth sides, fiom head to tail, right in the centie,
then with a small knife lift up the filets hom the bones, Neatly skin
and free them from any small bones that may adhere.  Cul cach filet
into threc equal, slanting pieces,  Season with a teaspoon salt and half
teaspoon pepper. Lay the filets in a lightly buttered sautoire, one
heside another, add a finely sliced onion, two branches paisley, one
tablespoon vinegar and one gill white wine, Cover the fish with a bui-
tered paper, set on the 1ange and lel boil for five minutes.  Then sel in
the oven to bake for fifteen minutes, Remove, gently lift up the filets
with a skimmer, dress them on a hol dish and keep hol,

Mix in a saucepan one tablespoon butier with two tablespoons flour.
Strain the fish gravy info this pan, add half gill cream, the juice of quarter
of a sound lemon, two sdltspoons sall, a sallspoon cayenne pepper
and half saltspoon grated nuimeg; sharply mix with & whisk until the
satice comes to a boil, then lel boil for five minutes. Pour the sauce over

the filets and serve,
287, COTELETIES OF TENDERLOIN OF ILEr, ST, ITILAIRE

Hash very finely one and a half pounds raw tenderlpin of beef with
quarter of a pound fresh beel marrow. Place in a bowl; season with
one teaspoon salt and half teaspoon while pepper, " Ilash one good-
sized, sound bean of garlic with three inanches fresh parsley and add
to the hash with half gill cream; mix briskly with s spoon for five minutes.

Spread on a corner of the table two ounces fresh bread crumbs,
Divide the hash into six equal parls, Gently yoll m the crumbs and
give lhem nice cdtelette forms. ITeal two tablespoons melted buller
in a frying pan. DPlace the cbtelleties in the pan and owly {ry for five
minutes on each side. Remove, drain well, dress on a hot dish, crown-
like. Pour over them a cabarvef spuce prepared as per No, 121, Arrange
six Spanish sweel peppers over the chlelettes and serve,

288, SrANISIT SWEET PEPRERS

Heat a teaspoon oil in assmall frying pan,  Split six Spanish sweet
peppers in iwo, sel them in the pan, season with hall teaspoon salt,
then fiy on a Duisk five for three-quarters of & minute on each side;
drain-and use 4s required,

289, QvsTER PrAnTs SAUTS AU BLURRE

Neatly scrape and trim well a large bunch fresh, sound oyster plants,
Plunge them in cold water with two tablespoons vinegar for five minuies,
Remove, drain and cut inlo one-inch-long pieces.  Drop them in a sauce-
pan with one tablespoon vinegar, one tablespoon flour, one tablespoon
salt and three pints cold wator, Cover the pan and slowly boil for forty
minutes. Drain well. Heal in a {rying pan enc and a half (ablespoons
melted butter, place the oyster plants in the pan; scason with {wo galt-
spoons salt and one saltspoon white pepper, then frequently toss them
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while cooking for five minuics. Squeeze in the juice of half « sound
lemon, adding a teaspoon finely chopped patsley.  Gently Loss again for
one minule and serve,

200, RoAsT PIILADELPHIA CHICKIN

Singe; cul the head and legs olf, draw, wipe neatly and truss & {ender
fwo-and-a-half-pound roasting chickerr. Lay it in a roasling pan;
season with f teaspoon sl and balf teaspoon white pepper; pour iwo
tablegpoons cold waler into the pan, Glaze the chicken all over with a
tablespoon melted butier, then place in a moderate oven Lo roast for
forly-five minuics, {aking care to baste it {requently with its own gravy,
turning it over once in a while. Diess in a hotl dish. Untiuss, decorate
the dish with walerciess and serve,

201, Crocorarr MACAROONS

Preparc 4 macaroon paste just as ﬁer No. 43, adding to the paste, well
mixed in, three tablespoons 1asped chocolate, and proceed {o finish the
macaroons in exaclly thessame manner,

L

Wednesday, Second Week of January

BREAKIAST

% Browat Tunes (1Y
Ontmenl Poteldee (2)
Omelotio with Chiclken Liveis
Pereh Bruid, Fines Heiles
Mhotlad Declntenle with Tiod Onions
Potatues Saalés (135)
Whaitley

202,  OMpBrLE20E winl CurckiN LIvERS

Remove the galls from six fine chicken livers; soak them in cold waler
for thirly minutes; Nt oul and neatly wipe dry,  Cul each one inlo four
gqual paris. *

ITcat in & frying pan one tahlespoon melted hutter or fal; drop in the
livers; season wilh & tehspoon sall and half teaspoon white pepper, Toss
them well on the fire for hall a minute, and then gently fry for eight mins
ules, tossing freauently meanwhile.  Drain well and replace in the same
saucepan, adding one tablespoon good sherry wine, one and! & half table-
spoons tomato sauce (No., 16}, one tablespoon demi-glace (No. 122), one
salispoon cayenne pepper and o saltspoon salt,  Then briskly cook for
(hrec and & hall minules, tossing gently, and keep in a hot place till
required,

Prepare an omeletic as per No. 75, and just before folding it up place
half the chicken livers in the cenire of the omelette, fold up, tum it on a
hot dish, neatly arrange the other half of the livers, cte,, around the base
of the omeleite and serve,
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203. PERCH SAUTES, I'INus [IERBES

Procure six medium-sized fresh perch; ncatly draw and remove all
the fins with a pair of scissors. Wash well and wipe dry.  Season all
over wilh a teaspoon salt and half teaspoon while pepper; then roll them
in flour. Heat in a large frying pan one tablespoon melted butler; place
the fish in the pan and fry for six minutes on cach side.  See {hat they
obtain a good golden colour, Remove them with a skimmer,  Dress on
a hot dish. Chop very fine ten hranches chives (ciboulettie), one branch
chervil and two branches pavsley; sprinkle all over the six fish; squeeze
the juice of half a sound lemon over them. Ilcal in o frying pan to a
light brown colour hail ounce butter and pour it over the herh mixture on
top of the perch, Decorate the dish with six sections of lemon and serve.,

204. DROILED BDEEFSTEAX WITH IRIED ONIONS

Mix on a plate one lablespoonsoil with a teaspoon sali and half tea-
spoon white pepper,  Trim and neatly flatten six small sirloin steaks of
five ounces each; repeatedly roll them in the seasoning,  Arrange on o
brojler and broil for six minutes on each side. Remove, arrange on a
dish, dress the oniong on top of the steaks and serve,

205, I'RIED (NIONS

Peel two medium-sized, sound Spanish onions,  Slice them into thin,
equal slices. Separale the rings with the hands.  Scason with half tea-
spoon salt and & light half teaspoon white pepper; roll gently in flour,
then plunge into hoiling fai and fry uniil they have oliained a fine golden
colour, which will take ahout five minutes, Drain well; scason again
with half teaspoon salt and use as required, .

200. WAIFPLES

Crack into a Dhasin three whole raw cgps, adding two tablespeons
sifted flour, half saltspoon salt, two tablespoons fine sugar, three table-
spoons cream and hall salispoon grated nuimeg, Then with a whisk
briskly beat the whole well together for five minutes, Lightly butter
a frying pan and heat it well on the range, then pour into the pan one
and a half tablespoons of the bater and make a very nice thin pancake;
cook for Lwo minutes on each side; place on o hot dish, dredge a little
powdered sugar over and proceed o make the other five in same way,
serving very hot,

LUNCIIEON

Consomumd in Cups (ga)
Beef ot Plo
apaghettl Paysanno
Apptes, Richelieun

208, DBrer Por PIn

Cut into one-inch squares two pounds raw rump of beef, Peel six
small white onions, two medium-sized potatoes, cut same as the becf.
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Tie together two branches celery, four hranches parsley and two lecks,
Place m a small, clean cloth twelve allspice, twenty black peppers, two
bay leaves, four cloves and one saltspoon thyme; tie the cloth up firmly,
[eat well in quite a large saucepan one ounce lard, then add the
meat, Season with a tcaspoon salt and half teaspoon white pepper.
Stir well with a wouden spoon, then briskly cook for ten minutes, or until
the meal obiains a good brown colour, stitring once in a while. Then
add one very finely chopped onion, one ditlo carrot and one sound,
crushed garlic; slir well and cook again for five minutes, Add the six
small onions, potaioes, celery, spice, ele,, and one tablespoon f{lour,
Gently mix for onc minuie, then add one gill demi-glace (No. 122) and
two gills hot water. Cover the pan and allow to boil for ten minutes,
Then place the pan in the hol oven for forty-five minuies. Remove it
from the oven; remove the lied celery and spice; pour the stew into a
deep baking dish, Cover nicely with a pie paste, prepared as in No.
117; lrim the paste all hround the dish.  Glaze the surface with an egg
yolk, Make a small chiminey in the cenlre to allow to evaporate. Place
in the oven to bake for {wenly minutes, or {ill of a fine golden colour
and scrve.

209. SPACUETTI, PAVSANNE

Plunge in two quarts boiling waier three-quarters of a poymd of the
hest qualily spaghetti, Secason the waler with a tablespoon salt; cover
the pan and boil for filtcen minutes, Then drain on a sieve; replace the
spaghelti in the saucepan; season with a salispoon sall and a salispoon
white pepper, adding ene ounce good butler divided in small picges;
lightly mix with a wooden spoon for two minutes, then place the pan on
the fire and add one ounce graled Parmesan cheese and one ounce grated
Swiss cheese.  Lightly mix again for five minutes while heating well,
Dress on a hot dish and serve very hol,

300, ArrLes, RICIIRLIEU

*

Core and peel nicely six fine, sound, even, round apples of fairly pood
size, Have in a medium-sized saucepan one-half pound powdered sugar
with two quarts cold water and half a small stick of vanilla; as soon as it
comes Lo a boiling point carvefully drop in the apples and hoil for fifteen
minutes, heing careful to turn them over once in a while, Remove the
apples only with a skimmer and keep warm. Let the liguor in which
{hey were boiled reduce to half a pint, then add two tablespoons goad
rum.

Place in.a small snucepan three ounces good, well-cleaned, raw rics,
add the vanilla stick used to hoil ihe apples, cic., one pinf milk, enc ounce
powdered sugar; place the pan on the fire and let slowly boil for forly-
five minuies, being careful to frequently mix with a woaden spoon mean-
while. Remove the vanilla stick, nicely dress the rice on a large dish,
place the apples on top of the rice, Sirain the syrup of the apples over
all and serve.
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DINNER

Radishes (58) Canapds of Ham
Putde Condd, aux Crontons
Binck Basy, Grand Due Potaloes, 1uchesso
Larded Siiloin of Becf, Stanley
Stulfed Bggplant, Ihovenynls
Roast Mallard Duck, Cuniant Jelly Snlad, Baslo
Malaga Pudding

L]

sor, CANAPES oF [lam

Place in a mortar three ounces cooked, Iean ham and sharply pound
it for ten minutes, that is, to a smooth pulp. Then add half ounce good
butter, two tablespoons Worcestershire sauce, half salispoon cayenne
pepper and half-teaspoon I'tench mustard, Pound the whole well
together for five minutes more, then place the paste on a plate.  Prepare
six small, round toasts, two inches in diameter and quarier of an inch
thick, Divide the ham preparation evenly on the six toasts, and with a
knife give the paste a nice dome shape. Dress on a dish with a {olded

napkin and serve, .
302, Purtr ConDE, AUX CROUTONS

Soak in a gallon cold water one pint dried red beans for twelve hours,
changing the water three times, Finely mince one sound red carrot, one
small, white onion, two lceks, two ounces salted pork, two branches
fresh parsley and half & clove sound garlic, Place these ingredients in &
medium-sized saucepan with half ounce butler; set the pan on a brisk
fire, thoroughly stir with a wooden spoon for one minule, then let gently
cook uniil they attain a nice golden colour, or aboul ten minutes, being
careful lo gtir frequenily meanwhile, Thoroughly drain the beans and
add them to the pan; moisten with three and o half quarls hol waier
and one gill claret.  Scason with (wo tcaspoons sall, half teaspoon white
pepper, one spiig.bay'leal and two cloves. Cover 1he pan and let gently
boil for two hours and a half, Then press the whole through a sieve,
then through a Chinese strainer into another saucepan, Boil again for
ten minutes; add one-hali ounce buiter, divided into small hits, and a
%11! cream; briskly stir until thoroughly dissolved, but do not allow to

oil again, Pour inlo a soup lurcen and scrve with a small plale of
bread c¢routons (No. 23), separately.

303, Brack Bass, GRAND DUKE

Trim, clean, wash and wipe well a fresh three-pound black bass,
Place it in a frying pan with a tablespoon good hutter, Scason with a
teaspoon salt, half teaspoon paprika; add half gill white wine, one and a
half gills tomalo sauce (No, 16) and six small heads well-cleaned and
sliced fresh mushrooms. Cover the fish with a lightly buttered paper,
hqil on the range for five minutes; then set in the oven to hake for thirty
minutes. Remove, lift up the paper; arrange the fish on a large dish,
pour the sauce over and serve,
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304. Dorators, DUcCInsse

L]

Prepare a potato puiée as per No. g1, Divide it into six equal
parts, Spread a little fowr on a corner of a table, roll each piece of
potato in the flour, then give 1o cach a nice heart-shaped form; nicely
criss-cross their surfaces with a knife. Buttet a small pastry pan with
a tenspoon bubwer, arrange the potatoes over, Hghily butter their surface,
Place the pan in a hot oven and bake for ten minutes, or until of a fine
golden colour. Remove {rom the oven and with a skimmer lift them
up and place on a dish with a folded napkin and serve,

308, L.ARDED SIRLOIN OF BEET, STANLEY

Procure a boned, tender two-and-a-hali-pound sirloin of beef., Pare
and trim it niccly. Then with a small larding needle carefully lard the
top of the beef, lengihwise, with thin strips of Jard. Season with a
very light tablespoon salt and half teaspoon while pepper.

Airange In o small roasting pan a mirepoix as per No. 271, Lay
the sivloin over the miiepoix; spread over {wo (ablespoons hot fat and
three {ablespoons hot water.  Sel the pan in a brisk oven and roast for
thirty-five minutes, tuining it over once in a while and frequengly basting
it with ils own gravy. Place the sirloin on a hot dish and keep warm,

Heat {wo tablespoons thick cream in a small saucepan, adding two
ounces freshly grated horseradish, mix with a wooden spoon while heat-
ing for thiee minutes; then keep warm.  Cut in half, lengthwise, three
peeled bananas, lightly roil them in four, and then fry in & pan with a
teaspoon buiter for two minttes on ecach side.

Skim all the fat from the gravy of the pan, add oue gill demi-glace
(No. rza); then lel boil for' five minuies on the range.  Strain the gravy
on the dish around the sivloin; gently spread the horseradish sauce over
ity then place the six pieces of banana on the beef around the horse.
radish and send to the table as hot as possible. #

300, STUFEED LGGPLANT, PROVENGALE

Cul inlo even halves three very small, sound eggplants, Make o
few incisions Inside ecach picce withoyl disturbing the peels; then gently
drop them into boiling fat—ingide parts downward—and fry for eight
minutes. Remove them with a skimmer, and let drain on a lowel for
ten minutes again with cut parts downward, Then with a teaspoon
scoop out all the meat and mince it fine.

Chop very finely six mediunsized sound shallots; and fry them
in a frying pan with hall (easpoon butier for one minuic, then add the
scooped-out chopped meat, with a tablespoon fincly chopped parsley,
two lablespoons chopped canned mushrooms, half clove sound, finely
crushed garlic. Season with one teaspoon sali, half teaspoon white
pepper; adding aldo half ounce fresh bread crumbs, one gill tomato
sauce (No, 16) and one whole vaw egg, Thoroughly mix with a wooden
spoon until well thickened. Then Ell the six eggplant shells with the
force meat. Arrange on a baking dish; spread over each a small quantity

ki
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bread crumbs, with a few very little bits of hutier on top, then set to bake
in a brisk oven for fiftcen minutes. Remove, dress on a hot dish and serve,

307, MALLARD DUCKS, CURRANT JRLLY

Prepare (wo nice, fat Mallard ducks exaclly the same as redhead
ducks (No. 37) and serve with currant jelly,

308. SALAD, BAs10

Cut into julienne sirips one very small stalk while celery; one sound,
good-sized green pepper, cut the same way. Pecl and core one good-
sized sound apple and cul it into strips as the others. Neally {rim a
small head fresh, crisp escarole (endive), detach the leaves, wash well
and thoroughly drain and cut cachleal in half. Place the four articles
in a large salad bowl. Season with four tablespoons salad dressing as
per No. 863, Carefully mix, at the very last moment, and serve,

300. Maraca Punping

One and a half ounces good hutter, two egp yolks, onc and a half
ounces of cake crumbs or bread crumbs, one ounce of Malaga currants
and two tablespoons Malaga or a similar wine. Place the Dbuffer
and egg yolks in a basin and Diiskly beat up with a wooden spoon for
five minutes, thet add the sugar; beat for five minules more; add the
crumbs, wine and currants; mix sharply for one minute,  Beal up the
whites to a stifl frath and add to the preparation, then gently mix for
one minute with the skimmer. Lightly butler six individual pudding
moulds, sprinkle a litfle {lour inside of the moukls all around. Till
them with the preparation, Ilace the moulds in a small, square tin,
pour hot water into the tin up o half ihe height of the moulds, Place
in a brisk oven to steam for twenly minutes, Remove, unmould care-

fully on a hol dish and@servu with a Sabayon sauce (No. 102) separajely.

Thursday, Second Week of January

BREAKTFAST

Sliced Bananas in Croam {rg1)
Quaker Oats (103)

Ears an Gialin
Yarmouih Dloateis
Lamb Chops with Bncon (210)
Patntoes, Mafere 1'116t0l
it Colwes

310, LaGs AU GRATIN

Boil ten fresh eggs in boiling water for ten minules, remove and drop
them in cold water to cool {for ten minules. Remove the shells and cul,
each inlo cight even paris,
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Ileal one ounce butter in a saucepan, add twa tablespoons sified
flour, stir well with a wouoden spoon for one minute, then pour in two
gills hot milk, briskly stir again for five minutes and as soon as it comes
10 8 bolling point add the eggs,  Scason wilth half {caspoon salt, a sali-
spoon cayenne pepper and o saltspoon grated nutmeg,  Gently stiv for
half minute, Place the preparation in a baking dish; dredge a tahle-
spoon grated Parmesan cheese aver the eggs and set in the oven to bake for
eight minutes—secing that they atlain a goad colour, Remove and serve,

317. YARMOUTII BLOATERS

Sclect six fing, soft, fat Yarmouth bleaters, Split them through
the back without separating, Arrange on & double broiler and broil
{or five minules on cach side, or until of a nice brown, Dress on a hot
dishj spread a very litlle melted butter over each, Decorate the dish
with parsley greens and serve with six small quarters of lemon,

312, Porarors, MALrReE DIIOTEL

Cut four fairly good-sized, pecled, cold hoiled polatocs into medium-
sized slices, Ilave in a saucepan one tablespoon melted butter and one
tablespoon {lour; stiv well with & wooden spoon (il well heated, then add
one gill hol milk and one and a half gills cream, Season with half o
teaspoon sall, one salispoon while pepper and hall sallspoon grated
nutmeg. Mix well, then add the polatoes, a light teaspoon freshly
chaopped parsley and the juice of half a sound lemon, Tosg them well
in the pan while slowly cooking for ten minutes, Twn on a hot, deep
dish and serve very hot,

) 3r3. [T'urrs

Place in & copper basin half paund sifted flour, two 1aw eggs, half
sallspoan sall and half pint cold milk, Briskly beal the whole logether
with a whisk for five minutes, or uniil thoroughly thickened. Clean
thoroughly six puff moulds, Tl them up with the preparation to half
their heights, Place in a hotl oven {o hake for {orty-five prinuies, Re-
move, delach from the edges of the moulds with a knife, and serve on a
dish with & folded napkin.

LUNCIITEON

Stuffed Devillad Crabs (10)
Almonrligas
Brlnd, Alsacienne
Lomon Custard Pie

314, ALMONDIGAS

Have one pound lean, tender, raw rump of heef, onc pound lender
loin of raw pork. Chop both very finely together with a cleaver,

ITash very finely and add o the meat one bean sound garlic and one
teaspoon chopped parsley. Season with g teaspoon salt and hall tea-
spoon white pepper. Mix the whole well {ogether for five minutes.
Lightly flour a corner of the {able, Divide the preparation into twelve
equal parts; givo them egg forms; gently roll in the flour and keep til}
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required. Heat well in a frying pan-one quart melted leaf lard, then Iny
the pieces in and fry for twelve minutes, turning over once in & while.
Remove with a skimmer, [ay on & towel (o drain for (en minutes. Cuf
two medium-sized white onions and one green pepper into small square
pieces; place in a sautoire with half ounce butler and nicely brown for
eight minutes, stirring well with a wooden spoon mcanwhile. Then
add the balls, pour in two gills tomalo sauce (No. 16}y one gill demi-
glace (No. 122); add iwo fablespoons green peas, Lwo lfbblﬂ&pﬂﬂllﬁ sweel,
Spanish red peppers cut in square pieces, Season with lmili' leaspoon
salt, a saltspoon tayenne pepper and hal{ saltspoon Spanish saflron.
Cover the pan and let boil for ten minutes. Then place the sautoire in
the oven to bake for thirty minutes, Transfer into a hot dish and serve.

315, SALAD, ALSACIENNE

Plunge three frankfurter sausages inio one quari boiling waler and
boil for six minutes. Remove and lel get cold, Then slice into thin
slices. Slice also four medium-sized cold boiled polatocs, one medium-
sized, sound white onion, six medium, sound pickies and one very small,
thoroughly cleaned and well-drained head of lettuce, ‘

Place all these articles in quite a large bowl,  Season with four tahle-

spoons salad dressing as per No. 863, Mix well and serve,

316, Lrmon Cusrarp P

Lightly butter a pie dish one and a half inches deep.  Line it with a
pie paste as per No. r1y,  Trim well all around the edges.  Cover (he
paste with a buttered paper; fill the plate with dried while beans; set in
the oven and bake for twenty minules, or until the pasic is perfectly firm
and well browned. Sel the dish on a*table to cool for five minutes, then
remove the beans and paper.

Place three ounces fine sugar in a vesscl, break in four whole cpps
and sharply beat up for five minutes; then add a pint cold milk, one
teaspoon vanilla essence and the juice of a good-sized, sound lemon:
briskly mix for three minutes longer.,  Strain through & Chinese sirainer
into the pie dish. Place in a brisk oven to buke for thirly minutes,

Remove, let get cold and serve,
DINNER

Oyaters (18)
Celory (86) Rissolottes, Modlld
Mutton Broll, Indionne
‘ Halibut, Plourolte Pointo Nolsotids
Mignons of Deef, ITussardo
Swept, Corn, Sautd
Ronst Turkoy, Cranberry Sauco (69) Salnd Tsearclo (ro0)
Strawborry Ice Croam
Soufflé an Maraschino

317, RISSOLETTES, MoRrLe

Prepare twelve small rissolettes exacily the same as rissoletles russe
- (No. 162}, but instead of caviare use beef marrow, as follows:
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Procure {rom your huicher sbout five ounces fresh beef marrow
and cul into slices a quarter of an inch thick, Have a saucepan
on the fire with a quart boiling waler and a teaspoon salt.  Care-
fully slide the marrow jnto the water and boil for one minute; then
shift the pan to the corner of the range and let stand for five minutes,
Carefully strain all the water from the pan, without breaking the marrow,
Season wilh one saltspoon sall and a salispoon cayenne pepper. Chop
up very finely together the equivalent of a teaspoon parsley with a
sound clove garlic and add to the marrow; add also one tablespoon
demi-glace (No, 122). Carefully mix with a fork without breakiug
and it will be ready to All the rissoleiles; then proceed precisely as

per No. 162.
318, MurtoN BrorH, INDIENNE

Cul into very small dice pieces one medium, red carrot, one medium,
sound {urnip, two hranches celery, one small white onion, two leeks and
one pound lean, raw muiton from the leg, cul also the same way,” I’lace
all these arlicles in a large saucepan with two tahlespoons melted butter.
Cook-for ten minutes, or till they are of a fine golden colour, being careful
to stir with a wooden spoon quile frequently meanwhile. Add one tea-
spoon good curry powder, stir well; then pour in three quarts hot water.
Season with two teaspoons salt, {wo lablespoons Worcestershire sauce,
(If any muiion bones on hand add them to the soup, which will give an
excellent additional llavour,) Cover the pan and let gently boil for
thirty minutes. Then add one and hall ounces good rice and one gill
tomato sauce (No,”16). Cover the pan and gently boil for forty-five
minutes, Remove the hones (il any); skim the fal from the surface,
pour inte a soup tureen and serve,

’ 310, JTALIBUT, FLEUREITYS a

Place three slices three-quarters of a pound each of chicken
halibut in a sauloire with hall ounce huiier, two gills hot water,
half gill white wine and a lablespoon good vinegar. Scason with &
teaspoon sall,  Cover the fish with a buitercd sheet of paper, hoil ior
five minutes on the ranpge, then place in a hol oven for {en minutes.”
Remove the fish with a skimmer from the pan, dress on a hot dish,
Remove the spinal bones. Spread the Ileurette sauce over the fish

and serve. v
320, TLEURETIE SAUCE

TIeal in & small saucepan {wo lablespoons melted butier, add one
and a half tablespoons sifted flour, stiv well with a wooden spoon for |
one minute, then add one gill hot milk and half gill of the fish stock
(broth); ‘mix well with a whisk for five minutes. Season with two salt-
spoons sali, one sallspoon cayenne pepper and half saltspoon grated
nutmeg. Mix well and let boil for five minutes, Add one teaspoon
chopped purgley and one teaspoon chopped ‘chives (ciboulelie), Mix
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well again, add hall ounce of goad butler by very small hits and seven
drops lemon juice. Mix well again and use as required,

321, Poraro NOISEFIES

Peel four large, sound raw potatoes. Scoop outl wilh & small Parisian
patato scoop as many pieces as possible, Place them i a saucepan
witht a quart boiling water and a teaspoon salt and boil for eight minuies.
Drain well.  Tleat in & frying pan a tablespoon butter, place the potataces
in the pan and fry until they have olitained a golden colour, tossing quite
{frequently. Season with half teaspoon salt and one teaspoon chopped

parsiey, Mix well and serve.
322, MIGNONS oF BERF, IHUSSARDE

After procuring from your buicher six nice, tender, even filefs mignons
of four ounces each, neatly {rim and lightly flatten.  Season all aver with
a teaspopn sall and half teaspoon white pepper,  Geutly roll in flour,
then dip in beaten egg and then lightly in hread crumbs, finally turning
them over i Lwo tﬂ,l}lﬂﬁpnmls sweel ol on o 1)1&10. Armngn on a broiler
and broi] for five minutes on each side.  ITave a brown horseradish sauce
on a hot dish; arrange the mignons crown shape over the horseradish
sauce. Decorate the dish nicely with glazed, small white onions, pre-
pared as per Na. 125, and the sweet corn placed in the centre of the

crown, then serve. 1
323. BROWN ITORSERADISIT SAUCE

Boil in a saucepan for five minules half gill (omalo sauce (No,
16), and half gill demi-glace (No, 122), with & tablespoon {ing, while,
freshly grated horseradish, thoroughly stir with a4 wooden spoon,
and serve,

324, OSWERT CORN, SAUTH ’

Heal in a frying pan onc tablespoon melied butter, add half pint
well-drained sweel corn,  Season with half teaspoon salt and a saltspoon
while pepper.  Toss them well in the pan while cooking for six minutes;
then use ag directed.

325, SOUFFLE AU MARASCIINO

Place in a saucepan half ounce sifled flour and one gill cold milk;
shayply whisk for five minutes, then add half ounce butter, two ounces
powdered sugar and two tablespoons of Maraschino, Sel the pan on a
moderade fire and slowly hoil for five minutes, constantly stirring mean-
while.  Remave from the five, break in five egg yolks, one by one, con-
stanily stirping while doing so, then let got cold,

Beat up to a sliff froth the whites of the five cpgs and add them to the
prepavation, careflully mixing for one minute. Lightly butier a soufilé
dish. Pour the preparation into it dredge a tablespoon powdered sugar
over all.  Set in the oven to bake for twenly minuies. Remove and
immedialely serve,
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Friday, Second Week of January

BREAKTAST

Stewed Rhubetly (73)
Cornmeal AMush
Berambled Bygs wilth Puarsley
Broiled Blucfish, Maitie d'118tel
Stewed Smoked Beef, in Cream
' Baked Potatoes (683)
Buckwheat Cakos

320, CorRNMEAL Musno

[alf pint cold milk, half pint cold water, two salispoons salt, one and
a halfl gills cornmeal, one ounce powdered sugar and the peel of one
sound lemon. Place all the above in an enamelled saucepan, Briskly
stir with a woorlen spoon all around till the dour is thoroughly thickened.
Let slowly boil for twentiy-five minutes and carefully stiv al the botlom
frequently to prevend hurning, Remove the lemon peel and serve with
E{JIL{ cream or milk and sugar, separately.

327. SCRAMBLED Liges wirtir PARsLEY

Prepare the eggs the same way as per No. 193, but while beating up
the eges add one tablespoon finely chopped parsley.,

328, Brotrp Brurrso, Martri nIIOTEL

ITave o three-pomnd piece of fresh Dluefish; bone it nicely, trim, clean
and neatly wipe dry.  Season with o teaspoon salt and half Leagpoon
white pepper.  Lightly oil the surface with o tablespoon oil.  Arrange
on h.rui{ur and broil for six minules on pach side. Dress on a hot
dish,  Spread o maftre Q*hdtel butter (No. 4) over and serve with quax-
tered lemons around the dish,

320, STRWED SMOKED BERF IN CREAM

Finely mince one pound and a quarter smoked heef; drop it in boiling
waler and cook for two minutes, Remove from the waler and thor-
oughly drain,

Have in a small saucepan two tablespoons melied butter, one and
a half tablespoons Qour,  Stir briskly with a whisk {or one minule, then
heat up well; add one gill hot milk and one gill cream, mix well until
hoiling. Drop in the beef; season with half leaspoon salt, a sajispoon
cayenne pepper, hall a salispoon grated nutmeg; thoroughly mix and
allow Lo boil for ten minutes, Pour inte a hot, deep dish and serve.

330, BUCKWNEAT CAKES

Place in a bowl (wo ounces huckwheai flour, one ounce cornmeal
flour, one ounce wheat flour, one saltspoon salt, one whole cgg, two gills
cold milk, half gill lukewarm water, one teaspoon butler, one teaspoon
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sugar, half teaspoon baking powder and a {ablespoon molasses.  Sharply
mix the whole logether with a whisk for five minutes,

Lightly grease a Juge frying pan; then with the aid of a small Jadle
chop in sufficient batter to make al one time four separate cakes, iwo
and a half inches in diameler, and took for one and a half minutes
on each side, or until they have allained a good golden colour. Lift
up with a cake turnei, place on a hot dish, keep warm; then proceed
to cook cight moe in, the same way, and send fo the (able with

maple syrup.

LUNCIIEQON

Clam Chowder
Seallops watlht Curry (43)
Minced Turkey on Toast

Noodles au Beurre
Choux, & la Créme

331, Crav CHOWDER

Chop very fine two medium while onions, two branches soup celery,
two leeks, one ounce lean sall pork, IHeal up in a saucepan one table-
spoon butter; add all the above ingredients and stir well with a wooden
spoon while gently cooking for ten minutes, Pour in iwo and a half
quarts hot water or broth. Bl for sixleen minutes, Peel and cuf
into small, dice-shaped pieces three good-sized, sound raw potatoes;
wash and chain well, then add o the soup, Boil fo1 six minutes, Chop
very finely and add to the soup eight latge, fresh clams, saving the liquor,
Cut into small pieces three good-sized pecled red tomatoes and add Lo
the soup; also two lablespoons Worcestaishire sauce, six drops (abasco
sauce, iwo sallspoans thyme, one teaspoon sall, a sulispoon pepper;
pour in the liquor of the clams; mix well with a wooden spoon,  Briskly
boil for thiily minutes. Add six crushed soda crackers and a teaspoon
finely chopped parsley, Mix lighily, Boil for ten minules more, Pour
into a soup tween and send to the table, ,

332. MmNCED TURKLY ON TOAST

Mince vay finely the meat of the tu'key lefl over from yesterday
and keep it on a dish. Hash very finely six sound shallots and place
them in a saucepan with one tablespoon melied butier, genily stirring
wilh a wooden spoon while cooking for thiee minules; then add two
tablespoons flour; stir briskly, add two gills hot milk and one gill crean,
Stir briskly for one minute, then add the turkey., Mix all well and cook
for five minutes. Season with half teaspoon sali, one saltspoon cayenne
pepper and a salispoon graled nutmeg, Stir well again for a minute,
then add one teaspoon chopped parsley, mixed with half clove finely
hashed sound garlic. Mix well again and gently cook for eight minutes
longer. llave six small, hol toasts on a hot dish, Divide the hash
equally on the toasts and serve,
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333 NOODLLS WITE BUTTER

Plunge one pound noodles inlo iwo quarts boiling salted water and
cook for fifleen minutcs., Drain well, replace in the same pan, season
with half teaspoon salt, two saltspoons while pepper, adding one ounce
good bulter. Genily mix, without hieaking the noodles, uniil the buiter
is thoroughly dissolved and serve, ‘

334. 1llow 10 PREPART tHL Noonrr PASTE

One pound sified flour, five wholc 1aw eggs, two saltspoons sali, two
tablespoons cold milk., Place the flour on a table; make a small foun-
tain in the cenlre; crack the five eges into the fountaing add the milk
and sali, then carefully and briskly knead the whole until a firm paste.
Roll it up to a ball shape, then flatten to a cake form and let rest for ten
minutes, ‘Then roll out 1o half inch in thickness; et rest for five minutes;
then roll oul agam to the thickness of a sheet of paper and let rest
again for five minules, Cut the paste in two equal parts. Roll out
each half evenly to a cigar shape, butl without tapermg the ends, leaving
them straight al both ends, Then carefully slice the paste into very
thin slices, Place the noodles in a piece of paper and let get dry for
fiftecn minules, when they will be ready for use,

215, Croux, A LA CrREME

Place a tube one-third inch in diameter at the bottom of a pastiy bag,
then diop in the pate-d-choux and press the paste carciully down on
a baking sheet, into six 10und cakes of equal sizc iwo inches high, Set
the pan in a moterate oven and bake for twenly-five minutes, or until
they obtain a golden colour, , Remove from the oven and let cool off for
ten minutes. Then with a keen knife make an incision at one side of
the cakes. Till the inside of cach with vanilla whipped cream, as per
No, 337. Diedge them liberally with powdered sugar, Dress on a
desscrl dish and serve.

336, PA1c-A-Crioux

Place in a saucepan one gill cold milk, one gill cold waler, two ounces
butier and one saltspoon sall, Place the pan on the range, lightly mix,
and as soon as it comes to a bojl immediately add one-quarier pound
sifted flour and sharply stir with the spatuls for two minutes; then stand
the pan on a {able, break in one egg, sharply stir for one minute, break
in another cgg, stir again for one minute; repeat the same with three
more cgis and pate-d-choux is ready to use,

337, Wipren CREAM, A 1A VANILLE

Pour iwo gills {hick, fresh cream into a well-cleaned basin. Place
the basin on another larger one with some broken ice and a little cold
water al the bottom. ‘Then with a solt wirc egg whip beat up the cream
rather slowly at the start, and increase In briskness until it is a firm froth,
Sweeten with ong and a half ounces fine sugar and add one good tea-
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spoon vanilla essence, heating constantly for two minules, and it will
he ready for use.  Suppress all the superfluovs milk which may adhera
io the cream at the botlom of the hasin before using i,

DINNIER

Ratiuhes {58) Olves
Disgue of Oyalers
Planked Siud Sl ed Cucuambors
Chichen Sautd Crdole
Pens, I'rangaise {x45) Aprragng, ollandnjise

Ronst Buef {120

Doucetke Solud {184)
Chestnut Padding

338, BisqQul or O¥YSTLRS

Boil in a saucepan one quart and a hall water, add forty-eight medium
freshly opened oysters with their liquor and lel boil for ten minutes;
shift the pan to the corner of the range,  Tlave in o small saucepan one
and a half ounces bulter, add two and a hall ounces silled flour, mix
thoroughly with a whisk for a minute, then add three-cuarters of a pint
hot milk and strain in the broth of the oysters.  Seuson with Lwo light
teaspoons sall, two sallepoons cayenne pepper and a saltspoon grated
nutmeg. Briskly mix with the whisk for {ive minutes, then let slowly
bail for len minutes,

Beat up two cgg yolks with a gill cold cream and add it to the hisque,
adding also half ounce bulter in small bits, Place the pan on a table
and mix well until the butter 1s thoroughly dissolved.  Cul each oyster
in half and place them in a hol soup turcen; then strain the bisque
ihrough a clean cheesecloth inlo the tureen and serve,

120, PLANKED SIAD

Procure a fine, fresh shad of three pounds.  Scale, wash well and
wipe dry.  Cul off the head, as well as the tail, then gplit ik open through
the stomach with n knife, without sepavating,  Detach the spinal hone;
season both sides with o light fablespoon salt and half Leaspoon pepper,
HTave two tablespoons flour on n Qat dish; repeatedly turn over the shad
in the flour,

Heat in a large frying pan three tablegpoons melled fal or sweel o,
lay the shad in the pan, split side downward, and rapidly {ry for five
minutes, or until a nice browin.  Cavefully turn it with a skimmer and
fry for five minutes on the other side, Ilave o nice, clean oak plank
(board), lightly oiled on the surface with a fablespoon oilj then care-
fully Iift the fish with the skimnier, lay il on the plank skin side down-
ward, Spread half a tablespoon melted butter over the shad. Place
in a hot oven and hake for twenly minutes. Remove, spread a light
mailre d’hotel (No, %) over. Decorate with quarlercd lemon and
parsley greens and scrve on the plank,
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340. SLICED CUCUMBERS °

Peel and slice inlo very thin, even slices two small, sound, young,
cold cucumbers. Place them in a small flat glass dish. Season with
three tablespoons dressing, as per No, 863. Mix well and serve.

341. CIIckeEN Savurg, CrYoLE

Remove the head and legs of a tender two-and-a-half-pound chicken:
then cut into iwelve even pigees, Heat i a sautoire (wo tablespoons
olive oil, add the chicken; scason with o teaspoon salt, half teaspoon
white pepper and gently cook for fificen minudes, or until a nice golden
colour, frequently tossing the chicken meanwhile.

Slice rather finely two medium, sound, white onions, two sound
green peppers, and iwelve very small, round, fresh mushrooms, peeled
and thoroughly cleaned, and add all to the chicken., Mix well with a
fork and cook on a steady five for ten minutes, lightly mixing meanwhile.
"Then moisien with a gill broth, as per No. o1, add four medium, sound,
ripe, peeled and sceded fomatoes cut into small pieces; mix well, add
one clove finely chopped garlic, one teaspoon chopped paisley and
lightly mix. Cover the pan and let cock for fifteen minutes .more, .
Dress on a hot dish and serve,

342. ASPARAGUS, HOLLANDAISE SAUCE

Carefully open a quart can fine asparagus. IPlace in a saucepan
with two quarts hot waler, nol boiling, and a tablespeon sall; warm up
for {ten minutes; carcfully lift with a gkimmer, drain thoroughly on a
sieve. Then place en a hot dish with a folded napkin and serve with
a hot ITollandaise sauce, prepared as per No. 279, served in o howl
separalely.

343. CresrNur PubppiNg

T'wo ounces raw heel marrow, hall ounce remmanis cakes or hread
crumbs, half ounce builer, one ounce fine sugar, lwo whole raw eggs,
three tablespoons crughed candied marrons (chestnuts), pne tablespoon
corn {lour, {wo tablespoons picked dricd currants and one good table-
spoon Swiss kirschwasser,

Pound the marrons to a paste in a mortar, then pass through a sieve
into a bowl, Add the butter, briskly stir for six minules; add the sugar
and eggs, one by one; rapidly stir again for five minutes, or unlil of 4
creamy consistency, Then add all the other ingredients; thoroughly
mix for onc minule, Lightly butter six individual pudding moulds,
Iill them up with the preparation. Place the moulds in a pastry tin,
pour” hot waler into the tin {o half the heighi of the moulds, Set the
tin in a hot oven to steam for twenly minutes, Remove from the oven,
unmould on a hot dish and serve wilh a pineapple sauce deparately,

344, DINEAPPLY SAUCE

{ ! ' #
Have two ounces granulaied sugar in o saucepan with one and a
half gills cold water on a hol range and boil for five minutes, lightly
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mixing meanwhile. Then add two slices pineapple cul into small
dice pieces and boil again for five minutes. Add one tablespoon kirsch;

gently mix and serve,
Saturday, Second Week of January

BREAKIFAST

Grape Fruit (r3z0) Hominy {45)
ITgps, Renpuldt
Pika Sauté, Meunitro
Salisbury Steak
Fried Potatogs, in Quarters
Rica Cakes

345. I&GGes, RENAULDY

Skin and slice very fine three small uncooked couniry sausages.
Heat in a frying pan one tablespoon butfer, add the sausages and (uickly
cook for ithree minutes. Lightly buiter six cocotle egg dishes, then
equally divide the sausages inlo them. Crack two fresh cggs into cach
dish, Season with half saltspoon salt and half saltspoon while pepper
(each dish). Pour over the eggs one tablespoon hol tomalo sauce (No,
16); spread a light teaspoon grated Parmesan cheese over each; place
on a tin and set in the oven to bake for five minutes. Remove and send

to the table.
346. PIKE SAUTE, MEUNIERE

Clean and well wipe six small, fresh pike. Season them equally
with a teaspoon sall and half {easpoon pepper, then genily roll in {lour.
Teal in a frying pan three {ablespoons leaf lard or oil, arrange the fish,
one beside another, and fry for five minutes on each side, Dress them
on a hot dish. Clean the pan of all fat, add onc ounce huiler, shuflle
the pan {ill the butter is a good brown; squeeze in the juice of hall a
lemon and pour over ihe pike; arrange six quariers of lemon around
the dishj decorate with a little parsley greens and serve,

347 SALISBURY STEAK

Mince very finely two pounds raw rump of heef, Season with one
and a half feaspoons sall and a half teaspoon pepper. Break in one
whole raw egg, mix well with the hand for five minutes. Divide the
hash into six equal parts; give them a nice egg form; arrange on a double
broiler; lighily glaze with a little sweel oil and broil for eight minuies on
each side, Dress on a hot dish, giving them a crown shape, and serve.

348, FRIED POTATOES, IN QUARTERS

Peel, clean and cut into quarlers five medium-sized, sound potatoces,
Plunge them into boiling fat and {ry {or twelve minuics. Lifl into o
basket, sprinkle a leaspoon sall over them, shake well in the basket.
Dress on a hot dish and serve,
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349, Rict CAxXEs 1

One-quarter pound rice flour, two eggs, half ounce powdered sugar,
half pint cold milk and half ounce baking powder. Place all the ingre-
dients cxeept the powder in a bowl, sharply mix with a whisk {or five
minutes, then add the baking powder and gently mix for one minule.

Lightly bufter a large frying pan,-making four cakes at a {ime each
two and a hall inches in diameter. Cook {for one and a half minutes
on cach side, Lift with a skimmer; place on a hot dish, Proceed the
same with the olher and serve very hot with maple syrup separately.

LUNCHLEON

Frogr' Legs, Pouleite
Veal Cutlets, Milnnnise
Bpaghotti, Milanaise
Lima Deans
Pear Plo

3so, I'rogs’ Lres, PouLkrre

Clip off with 2 pair of scissors the claws of one and a half pounds
fresh frogs’ legs,  Neatly wash and dry well,  Heal up in a sautoire half
owice huiter,  Add the frogs’ legs and season with a good hal{ teaspoon
sall and two sallspoons cayenne pepper.  Mix with o fork and gently
cook for five minutes. Then add four sound, very finely chopped
shallots, Mix well again and cook for six minules more; add one good
tablespoon flour, stir"well, moisten with half gill sherry, one gill hot
milk and half gill cream, adding six sliced canned mushrooms, Mix
again with a fork and let cook for five minutes more,  Add half teaspoon
chopped chives, lightly mix, cook for iwo minutes longer, Dilule one
egp yolk with a tablespoon eream and hall ounce good butter; add to
the frogs’ legs, continually foss while heating for two minutes without
boiling, Pour into o chaling dish or o soup turcen and serve.

381, VEAL Currrrs, MILANAISE

Nently trim and well flatien six nice veal cutlets, Season all over
with a teaspoon sall and half {easpoon white pepper; lightly roll in a
litile flour, then lightly dip in a beaten-up egg and roll lightly in fresh
breacd crumbs.

Heat well in a {rying pan three tablespoons leaf lard, arrange in the
pan, one beside another and slowly cook for ten minutes on each side.
Have a spaghelti Milanaise in the centre of a hol dish, Dress the
cuilets crown-like over the spaghetti and serve.

352. SPAGHETII, MILANAISE

Have two quarts boiling water in a sancepan on the range with a
tablespoon sall, DBreak three-quarters of a pound best spaghetti into
strips one and a half inches long, Drop them into the water and boil
for twenty-five minutes, Drain well on a sieve; then place in a sauloire
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with half ounce butter, three saltspoons salt and two saltspoons white
pepper, adding two gills tomato sauce (No. 16}, one medium truffle cut
inlo fine julienne strips, eight sliced canned mushrooms, and one ounce
cooked smoked beef tongue also cut into julienne sirips; lightly mix,
then cook for five minutes. Add two ounces graled Parmesan cheese,
mix well, cook for two minutes longer and serve.

353, LIMA BEANS

Open a pint can of lima beans; plunge them into botling water for
five minuteés, Drain well, then place in a saucepan with hall ounce
butter, hali teaspoon salt, two salispoons pepper and half teaspoon
chopped parsley, Mix well with a wooden spoon, thoroughly heat for
five minutes, lossing gently once in a while, and serve.

354. Prar DPig

Remove the stems and peel eight medium, good, sound, fresh peass.
Cut them in halves; remove the sceds, then cul inlo slices and place
in a howl, Season with two ounces vanilla sugar and hall teaspoon
ground cinnamon; lurn them well in the seasoning. Then proceed to

make the pie exactly as per No. 117,

Fy

DINNER

Canapls, Moreno-Russe ' Radishes (38)
Congommd, Faring
Oystors, Marinidrp
Mutton 8teaks, Marchand de Vin Celery, DBraisé
Roast Lep of Venison, Currant Jelly
Helaits, Chantilly

3o, CANAPES, MORENO-RUSSE

Prepare six onc-and-a-half-inch-square pieces of toast, Tighily
and nicely spread a teaspoon Russian caviare on top of cach loast,
Chop very finely three sweel Spanish red peppers and evenly spread
over the caviare. Dress on a dish with a few small leaves of well-cleancd
and well-drained letluce around the dish and serve,

356. Consomms, FARINA

Strain a consommé prepared as per No. 52 into another saucepan
and set on a hol range. Wash well in cold water {our ounces farina,
thoroughly drain on a cheesegloth, and when dry drop the farina into
the boiling consomuné and continually mix with a whisk for ten minutes.
Pour into a hot soup tureen and serve,

387, OVSIERS, MARINIERE

Plunge twenly-four unopened fresh bluepoint oysters into plenly of
cold, water, brush them with a cparse brush very.carcfylly, wash once
more and drain thoroughly. Mince very finely ten medium, sound
shallots and place in a large saucepan with half ounce builer, stir well
while cooking for {hree minutes, then add the oysiers, with shells; add
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one gill white wine,  Cover the pan and cook for ten minutes,  Add one
teaspoon chopped parsley and half clove crushed garlic.  Season with
a teaspoon salt and a saltspoon enyenne pepper, adding a gill good cold
cream.  Mix rapidly for one minute.  Cover the pan and let cook again
for ten minutes,  Pour into a lmge, deep dish and serve.

358, MUuULTON SrCaKS, MARCHAND DE VIN

ITave your buicher saw off from a tender leg of mutton three nice
mutton steaks of three-quarters of a pound each. Neatly trim off the
skin all around them.  Seasoh with a teaspoon sali and half teaspoon
white pepper, well divided all over, |

ITeat in a large frying pan half ounce melted buiter, place the steaks
in the pan and fry for cight minutes on each side. Dress on a hot dish
and keep bot.  Add to the gravy in the pan half a medium-sized, finely
minced while onlon, stir and cook until a nice light brown, then add half
teaspoon [lour, stit Driskly, pour in half gill claret, half gill tomato sauce
(No. 16), hall gill demi-glace (No, 122), adding half teaspoon chopped
chives or parsley and one clove sound, finely crushed garlic. Mix well
with a woaden spoon anc let reduce 1o half the quantity., Then pour

over the steaks and serve.
350, CELERY, BRAISE

Place a small mivepoix in a roasting pan, as per No. 271, wilh one
punce melicd butler. Let the mirepoix gel a'nice light brown, then
Iny six stalks fine, well-cleaned white celery over the vegetables.  Season
with o tenspoon salt and half teagspoon while pepper; pour in hol water or
broth to nearly cover the celery, Briskly boil for five minutes on the range.
Cover Lhe celery with a sheel of buttered paper, «Sel the pan in the oven
for forly minutes, Remove, dress the celery on a hot dish and serve.

N. B. Placethe remaining mirepoix into the demi-glace pot (No, 122).

360, Roasr Lrc or VENIsON, CURRANT JELLY

Procure a five-pound piece from a {ender leg of venison.  Divide the
meat into two equal pieces (keep one hall for Monday’s luncheon),
Season the other hulf with a tenspoon sall and hall teaspoon pepper,
well rubbed over, Place it in a roasting pan; spread two tablespoons
hot leaf Jard over it, set in the hot oven to roast for forly minutes, lurning
it over once in a while, and frequently basting it with ils own gravy,
Remove, dress on a hot dish,  Skim off the fat from the gravy; sirain
the gravy over the venison. Decorale the dish with watercress and serve

with three tablespoons currant jelly on a saucer separately.

361, Jicrarrs, CIANTILLY

Prepare a pile-a-choux, as per No. 336, Slide a tube one-third of an
inch in diameter in the botlom of a pastry hag. Drop the paste inlo the
bag. Have a well-cleaned pasiry pan ready, then carefully press down
the preparation on the pan, three inches long by halfl an inch wide, Set

the pan in the oven and hake for twenty minutes.  Remove and let ¢ool
» ol "
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off for ten minutes. Make an incision with a knife al one side only,
Then fill the apertures of the éclairs with a vanilla-whipped cream, as
per No. 337. Dredge a little powdered sugar over them all and serve.

1

Sunday, Third Week of January

BREAKTAST

Stewed Prunes and Penches (16g)
‘Wheaten (rits (131)

Egos, Omar Pasha
Broiled Beefsteaks (r72)
Potatoes, Lyonnaise {78)

Scoteh Scones

362, STEWED PRUNES AND PEACHES

Prepare the above exacily the same as per No. 106g, using same guan-
tity of peaches instead of the peas.

263. TRees, OMAR PASHA

Poach twelve fresh eggs, as per No. 106, Lay itwo on each of six
individual shirred-egg dishes and keep warm. Heat one and a half {able-
spoons melted butier in a small saucepan, add two tablespoons flour and
thoroughly stir for one minute, then add two gills hol milk and briskly
whisk until it comes to a boil. Season with half Leaspoon salt, a salispoon
cayenne pepper and half salispoon grated nuimeg, adding two tublespoons
grated Parmesan cheese and one raw egg yolk. Sharply whisk for two
minutes, then equally divide the same over the eggs. Sprinkle half
teaspoon grated Parmesan cheese over the eggs in each dish. Place in
a hot oven to bake for three minuies, Remove and serve.

304, SCOTCII SCONES

ITalf pound sifted flour, one teaspoon baking powder, half pint cold
milk and iwo saltspoons salt. Place the flour in o bowl, make a small
founiain in the centre, place all the ingredients in it; then knead it Lhor-
oughly with the hand to a thick paste. Roll it oul to the thickness of an
inch, Cul the pasfe into six cqual square parts, Lightly butfer a
frying pan, heat it thoroughly, tb2n place the scones in the pan, one beside
another; set in a hot oven and when a good golden colour, which will
take aboul twenty minutes, remove and scrve,

LUNCIIEON

Droiled Lobster, Sauce Ravigoto
Saquab Pot Pie
Omolette with Parmesan Cheesc
Angrel Cako

305, DBROILED I.OBSTER, SAUCE RAVIGOTE

Cut away the large and small claws from three live lobsters of one
and a quarter pounds each, Split each one in {wo; arrange on a double

]
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broiler; scason with a teaspoon salt and two saltspoons paprika and
baste with a tablespoon oil,  Crack the claws with a cleaver, place in a
small tin and bake in the hol oven for twenty minutes. DBroil the six
half lobsters on a brisk fire, the cut parts upward, for ten minutes; then
place in a hot oven to bake for ten minutes more. Nicely dress all the
Iobsters on a large, hot dish with a folded napkin and serve with a hot
Ravigole sauce (No, 360) in a bowl scparalely.

306, Saucke Ravicore, Hor

Place in & mortar three anchovies in oil, two sound gherkins, one
sound, medium shallot, one tablespoon freshly chopped parsley, one table-
spoon chopped larragon, half tablespoon chervil. Pound all well for five
minutes, or unlil a fing pasie; then rub through a fine sieve, Placein a
small saucepan, add six tablespoons thick, hot cream; Dbriskly whisk on
the corner of the range for 1wo minutes, then add onc egg yolk; briskly
stir for Lwo minules; add another cgg yoik, briskly stir, then add another
one and briskly whisk for {ive minules, Remove the pan from the
range; season with a good sallspoon salt and a salispoon cayenne pepper,
Stir for one minuie more and serve,

307, 5qQuas Por PIE

Singe, and remove the heads and feel of six faf, fresh squabs, Draw,
wipe neatlyand cul into six pieces each. Place in amedium-sized saucepan
half ounce melted butter, {wo finely chopped while onions, half a chopped
green pepper and one ounce sall pork cut into small, square picces; slir
well with a wooden spoon until a nice light brown colour; then add the
squabs and cook until they allain a good golden colour, heing careful to
mix with the spoon once in o while, Then gradually acdd {wo table-
spoons {flour, hriskly mix for two minutes; add one quarl hol broth or
hot water and mix well again for iwo minutes.  Add one carrot cut in
quarters, three leeks, tied up with four branches parsley and iwo bay
leaves, Season wilh a leaspoon salt and half teaspoon while pepper,
mix well for another minute; cover the pan and let genily simmer for
twenty-five minules. Remove the tied-up herbs and carrols,  Skim
the fal from the surface of the hroth, etc, Transfer the preparation
into a decp pie dish, Sprinkle a tablespoon chopped parsley over;
cover the pic with a pie paste (No. 114); {rim well all around, then set
in a hot oven to bake for seventeen minutes. Remove and serve.

308, OMELETIE Witk PARMESAN CIIEESE

Brenk eight fresh eggs into a bowl, Season with half teaspoon salt,
half salispoon cayenne pepper; add half gill cold mitk; briskly beat up
with a whisk for two minutes. Add two ounces grated Parmesan
checse; lightly mix, then proceed to make the omeleite as per No. 75,
and sexrve very hot,

300. ANGEL CAKE ‘

Beat up lo a stiff froth six egg whites; then gently mix in three-
quariers of an ounce powdered suger and one ounce sifted flour, then
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I'

thoroughly mix for one minute; transfer it into a lighily butiered pan
and bhake in a moderate oven for twenty rainutes, Remove from the
oven and let get cold.  Cut the cake into six equal pieces and serve on a

dish with a folded napkin,

~ DINNER
Blue Polnt Oysters (18)
Celery (86) Olives {
Mullipatawnoy, Manila
Salmon, Demidoff Potatees, Lorelte
Tendeiloin of Beef, Larded, Treviso
Sweethrends Braisd, Cratina Peas with Mint
Punch aux Roses
Reoast Capon Salad Romnine {214)

English Pudding '
Neapolitan Ice Cream

370, MULLIGATAWNEY, MANILA

ITave the following aiticles 1eady: ITalf sliced carrot, one medium
sliced onion, half medium sliced {urnip, one sliced leek, one hranch sliced
while celety, one sliced parsley root, quarter of medium sliced eggplant,
two sprigs bay leaf, one of thyme, two medium, ripe, sliced tomatoes, two
sliced shallots, one bean sound, crushed garlic, one sound, sliced apple,
one sliced green pepper, half ounce lean raw ham or bacon cut into
small dice pieces, lwo cloves and one piece lemon rind.

Heat one ounce hutter in a saucepan, add all the above ingredients
and gently brown them for five minutes, mixing well with the spatule.
Add one tablespoon flour, mix all well and allow to briskly cook for cight
minutes, mixing with the spaiule once in a while, Moislen with two
and a half quarts hol broth (No. yor). Mix well with a spoon; season
with a light tablespoon salt, half teaspoon while pepper, a light saltspoon
cayenne pepper and one salispoon mated nuimey, adding one good
tcaspoon curry powder diluted in a little water, Mix well again with the
spoon and let gently simmer for one hour. Skim the fat off the surface;
pass it through a sirainer into another saucepan; add a tablespoon
cocoanut milk or a tablespoon sweet cream, two tablespoons hoiled rice
and two tablespaoas cooked chicken cut into very small dice; mix
a litlle while heating, but be very careful not o allow the soup to hoil
again afier {he cocoanut has begn added. Pour into a hol soup tureen
and serve, '

371. SALMON; DEMIDOFF

Procure three slices fiesh salmon one inch thick; place them in a
sancepan with one gill white wing, one gill fish broth or wailer; half
ounce good butter, one teaspoon salt and a saltspoon white pepper.
Cover the fish with a buttered paper; place the saucepan on the fire,
and as soon ag it comes to a boil place the .pan in a hot oven and
bake for ten minutes. Remove from the oven; liftl the pieces of fish
from the pan with a skimmer, place on a hot dish and keep warm,
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Place the pan with the gavy on the fie and let 1educe to one-
quarter, which will {ake aboul five minules; then stfain thiough
a cheesecloth into another saucepan, adding three egg yolks; shaiply
mix with a whisk [or three minutes on the coiner of the range.  Diop
in, little by little, iwo tablespoons very hol melted butler, continually
stirring without allowing it to boil.  Then pour the sauce over the
salmon, Place six very thin slices of trullles on top of the salmon

and serve.
372. Porators, LorTITE

Iave the same quantity of potato preparation as per potato hiioche
(No. ¢1). Divide it into six equal patts, Roll out each parl on a
lightly floured table fo the thickfiess of a pencil, then cul inlo
pieces two inches long.  Genltly place in a fiying basket and fry in
boiling fat for two minutes; lift up, thoroughly diain; sprinkle a half
teaspoon sall over them; dress on a hot dish with a folded napkin
and serve,

373, 'TENDLRLOIN OF BLEr, TREVISE

ITave a picce of tenderloin of beef larded and cooked exactly the
same as per No, 144. When cooked, 1emove il fiom ihe pan, fny it
on a hot dish and keep watm, Skim the fat fiom the surface of the
gravy; place the pan on the fire, pour in half gill tomato sauce (No. 16)
and half gill demi-glace (No. 122); thoroughly mix with a wooden spoon;
let boil for five minutes; strain the sauce through a Chinese strainer
over the filet.  Arrange six medium stuffed tomaloes (No. go) mound
the filel and serve.

374, SWIEIBRUADS Bramss, CzarINA

Blanch six hearl sweellweads as per No. 33, Neatly trim them all
round., Cut two ounces lean raw ham into thin stiips one inch long;
then with the aid of a Iarding needle carefully lard the top of the hieads,
IFinely slice once small carrot, one small white onion, two hianchies celmy,
two branches parsley and one ounce larding pork. Place these arlicles
in a sautoire with half ounce butler; lay the hreads on lop, sprinkle over
a leaspoon sall and hall teaspoon pepper.  Set the pan on the fire and
nicely fry for six minufes.,  Pour in one gill white wine, then let reduce
(o almost a glaze, * Pour in two gills hot broth (No. 701). Cover the
hreads with a butlered paper, then set in*the oven for thirty-five minutes,
Remove, HifL up the breads with a fork, lay on a baking dish, one heside
another. Skim the fal from the surface of gravy, Heal in a small
saucepan 4 {ablespoon fresh butler, add six finely sliced, freshly peeled
mushrooms and fry for five minules, then mix in one punce four, pour
in half gill cream and strain in the gravy of the swectbreads; briskly
mix until it comes io a boil; then add one egg yolk, sharply mix for ong
minuie. Pouy the sauce over the breads.  Sprinkle a tablespoon grated
Parmesan cheese over the breads,  Sel the dish in the oven 1o bake for
ten minutes, or till & good golden colour, Remove and gerve, -
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, 37s.  PLAS WITIET MINT

Open a pint can of green peas; suppress the water, plunge them in
slightly salted boiling water and boil for {wo minules. Drain, then
place in a saucepan with a teaspoon butier, half leaspoon salt, one salt-
spoon white pepper, half teaspoon sugar and half teaspoon very fresh,
{inely chopped mint. Toss all well on the five {for one minute and serve

i1 a hot vegetable dish,
3706. LEMON IcE

Place in a bowl half pound granulated sugar, one quarl lukewarm
water; squeeze in the juice of three medium, sound lemons, the grated
rind of one lemon and the white of an egg. Briskly mix with a wooden
spoon for five minutes, Strain through a Chinese strainer into a small
ice-cream freezer, Cover the freezer, place in a tub with broken ice
mixed with rock sall all round; then freeze for thirly-Ave minuices,

277,  Puncit’ Aux Roszs

Pour a tablespoon rose {lavouring inlo the freezer of the above lemon
water ice when ready; mix well with the wooden spoon, then fill up six

sherbel glasses and serve,

378. Roast CAroxN

Pick all the feathers out, cul off the head and feet, draw, singe and
wipe the inside of a {ender capon of five and a half to six pounds. Sprinkle
the inside with a teaspoon salt; truss well; place a thin piece larding pork
on the breasts of the capon, lying a siring around., Lay il in a roasting
pan with quarter gill cold water; place in a moderate oven and roast for
thirty minules; then turn it over, basie all over wilh ils own gravy and
roast for forty'minutes more. Remove it, untruss, dress on a hot dish,
decorate with walereress all around,  Skim the fat from the gravy, then
pour in iwo tablespoons hroth, boil for two minutes.  Strain the gravy .
over the capon and serve,

379, IINGLISII PUDDING

IHave in & bowl (wo ounces granulated sugar, three whole raw eggs,
two ounces sifled flour, one ounce dry cake or bread crumbs, half ounce
candied lemon, one ounce picked curranis,®* half ounce chopped raw
beef marrow, hall ounce chopped citron, twa tablespoons Jamaica rum,
one teaspoon pounded allspice, one saltspoon sall and one gill cold milk.
Mix all the ingredients with a wooden spoon uniil thoroughly amalga-
madted.

Lightly butter and flour six small moulds, then fill them up with the
preparation. Place the moulds in a baking tin, fill up with boiling
water-to half the height of the moulds. Setl in the oven for thirty-five
minuies. Remove from the oven, Tnmould on a hot dish; pour a
brandy sauce over and serve hot,

*To olean and propare Sultana eurrants and raising for pastry, see No, 281,
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380, BRANDY SAUCE

Place m a sawcepan one and a half ounces granulated sugar, one gill
cold water, the rind of one-quarter of a lemon and let come 1o a boil,
then add two and a half tablespoons brandy and half tablespoon good
butter, remove the pan from the five and bLriskly whisk the suuce till the
butter is melted.  Remove the lemon peel and use as directed.

381. NEAroriraNn Icr CrEAM

Prepare a quart vanilla jce cream exactly the same as per No, 42.
Have a well-cleancd quart brick mould with the bottom lined with a
sheet of white paper. Place one-third the prepared vanilla into the
mould and keep it buried in ice.  Have a clean, empty pint tin can on
ice, then drop another third of the vanilla into the can. Mash and
stinin through o sieve six tablespoons preserved sirawherries and drop
the liquor into the {reezer with the remaining third of the vanilla, adding
two drops strawberry colouring,  Thoroughly mix with a wooden spoon
and let stand in the freczer, Pour one teaspoon pistache essence into
the tin can conlaining one part of the vanilla. Mix briskly with a
wooden spoon.  Remove and spread the strawberry ice cream from
the freezer over the vanilla in the brick, then the pistache over the straw-
berry cream. Aarange a piece of white paper on top of the pistache.
Close the mould and bury it in the tuly in which the vanilla was first
prepared; then freeze for fully one hour. Remove the brick, dip the
tin in lukewarm waler for a few seconds, wipe well; unmould on a cold
dish with a folded napkin and serve.  (As soon as you begin to prepare
the Neapolitan brick, it should be done as rapidly as possible so as Lo
avoid melting,)

Monday, Third Week of January

BREAKTASTE

Bnkod Apples (4.
Boiled Rice (275)
Tz, Cloveland
nddon Haddoek {(70)
French Mutton Chops (49)
Hashed Potatoeq In Cieam (azo)
Finnnel Cakes (r360)

382, Loy, CLEVELAND

Carefully skin three fresh lamb kidneys, then cut info thin slices.
Heat a tablespoon melted budler in a small frying pan, add the kidneys;
season with hall teaspoon sall and two salispoons while pepper; loss
well while cooking for five minutes. Pour in one tablespoon good
sherry, two tablespoons tomalo sauce (No. 16), iwo {ablespoons demi-
glace (No, 122), adding six sliced canned mushrooms and half teaspoon
finely chopped parsloy; stir well with & wooden spoon while cooking for
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two minuies, Lightly hutter six individual shirred-egg dishes; carefully
break two fresh egps into each dish,  Place in a hot oven for five minutes.
Remove them from the oven; divide the kidneys evenly over the eggs

and serve,

LUNCHEON

Stufled Devilled Crabs (10)
Goulash of Venizon with Dumplings
Maearoni b 1o Créme
’ Orange Custard Pie (316)

&

383, GOULASIT OF VENISON WITTL DUMPLINGS

Cut two pounds raw venison {rom a leg into pieces one and a half
inches square. Ileat one lablespoon butter in a saucepan, add the
venison ; season with a saltspoon salt and hall teaspoon paprika, Stir
well with & wooden spoon and briskly cook for ten minutes, or uniil a
good golden colour; then add one tablespoon flour, a sliced carrol and
a sliced onion.  Stir well again; moisten with a gill clarct, half pint broth
or hot water, half gill ltomato sauce (No. 16) and one gill demi-glace (No.,
122), adding a sprig bay leaf and a saltspoon thyme,  Stiv with the spoon
and let boil for five minutes; then add two medium, raw potalees, pecled
and cut inlo pieces three-quarters of an inch square. Cover the pan and
slowly cook for ten minutes. Place the pan in a hol oven and cook
again for forty minutes. Remove from the oven, lake up the bay leaf,
skitn the fat from the surface. Pour the goulash into a hot dish and
serve with six dumplings placed over. While the goulash is in the oven

prepare the dumplings, .
384, DUMPLINGS FOR STEWS, ETC.

Iave in a saucepan half gill hol water, half gill hot milk and a table-
spoon butler; place the pan on the fire, and as soon as il comes to a boil
add three tablespoons sifled flour. Stir well, then add one raw egg,
stir well for two minuies, add another egp, stir well for two minutes,
then add two tablespoons plain mashed potatoes. Season with half
teaspoon salt and two saltspoons white pepper; mix well with the spoon.
ITave in a pan two quarts boiling waler and half teaspoon salt. Drop
the preparation on a lightly floured plate; divide it into iwelve equal
parts; gently roll them up to round shape, then plunge into the boiling
water and cook for five minuies, Lift with a skimmer,drain well and serve.

385. How 10 Coox MACARONI

Have in a saucepan three quarts boiling water. Season with half
fablespoon salf. Plunge in haif pound best quality unbroken macaroni
and boil for forty minutes. Neatly drain on a sieve and use as required.

186, MAcCARONI 1N CREAM

Place one and a half tablespoons butter in a saucepan, adding one
~good tablespoon flour; briskly stir and heat for two minutes, then add
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one gill hot milk and one gill cold cream,  Season with three saltspoons
salt, one gsaltspoon cayenne pepper and one saltspoon grated nuimeg;
stiv well, then drop in the macaroni, as per No. 38g, and gently cook
for two minutes, lightly mixing with a fork; add half ounce grated Par-
mesan and half ounce grated Swiss cheese,  Carefully mix with the
fork without breaking while cooking for one minute. Serve very hot.

386A., ORaNGE CusTARD DIk
i

Prepare the above pic exactly the same as lemon custard pie (No, 316),
but using the same quanlily of orange {lavouring instead of the lemon

flavouring,

DINNER

Radishes (58) Olives
Poilnge, Pavsanne
Broiled I'resh Mackerel
Sliced Cucumbers (340)
Canclon d 1'Estiagon Potato Croquettes
Haricots Verts, a 1"Anglaiso
' Ronast Leg of Lamb, Mint Sauce
Colery nnd Apple Salad with Mayonnaise
(Ginger Pudding

384, POTAGE, PAVSANNE

One small sliced red carrot, one small sliced turnip, one small
sliced onion, two sliced lecks, one branch sliced white celery, four small
sliced cabbage leaves, all sliced exceedingly fine; two pounds lean raw
rump of beef and a few beel bones, '

Have three and a hall quarls hoiling water in a large saucepan with a
tablespoon salt and a teaspoon while pepper; add the heef and the hones;
cover the pan and let boil for fifteen minutes, Uncover, skim off the
scum and acd the above vegetables, Cover the pan again and slowly
boil for iwo howrs. Remove the beel and bones (keep the beef {or
toymorrow). Skim the fal from the surface of the broth. Pour the
soup into a hot soup tureen, add six slices French bread foasted and serve.

f 388, DBroirEp IFresn MACKEREL

Neatly clean and wipe a fine, fresh mackerel of three pounds] split
open through the hack; suppress the head as well as the spine bone.
Have a very light tablespoon oil on a plate with a teaspoon sall and half
teaspoon white pepper; mix well, then repeatedly roll the fish in the
seasoning; arrange on a hroiler and broil on a moderate fire for six
minules on each side. Remove, dress on a hot dish; spread a little
majtre d'hdicl hutter (No. %) over; cecorale with a litile parsley greens
and six quarters of sound lemon and serve.”

389, CaNEroN A 1’ ESTRAGON :

; ok i

Cut off the head and legs, draw and neatly wipe the inside, of a.fat
five-pound duckling (Cancton). Singe and truss; place a mirepoix,
as per No. 271, in a large saucepan; lay the bird over the mirepoix

F
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' ¢
Season with two {easpoons salt and one teaspoon white pepper, adding
one ounce melled butier. Place the pan on a brisk fire and let cook
for fifteen minuies, turning over once in o while, Add two tablespoons
flour to the mirepoix, stir well with a spoon; pour in one-quarier pint
claret, half pint beef broth (No. 4o1) and half pint tomato sauce (No. 10).
Mix well again, cover the pan, let boil {for {en minutes,

Have three branches fresh or prescrved farragon, pick off all the
leaves, put them aside and add the stalks to the duck, Place the pan
in a hot oven for forty-five minutes, turning the duck once in a while.
Remove, untruss, place on a hot dish and keep warm. Place the pan
on the fire, skim the fat from the surface of the sauce and briskly hoil
for eight minutes. Strain the sauce through a sieve into another sauce-
pan, add the tarragon leaves and len sliced mushrooms, then let the
sauce reduce lo half pint, mixing occasionally meanwhile. Pour the

sauce over the duck and serve,
390, Poraro CROQUETTLS

Have a preparation ready, as per polalo brioche (No. g1). Divide
it into six equal parts, dredge a little flour on a corner of the table, roll
out cach piece fo cork shape. Dip them in a bealen-up egg, then roll
lightly in bread crumbs; arrange in a frying baskel and {ry in boiling fat
for five minutes, Lift them up, thoroughly drain, dress on a hot dish
with a folded napkin and serve,

301, STRING BEANS, A L'ANGLAISE

Open a pint can of string beans; drain the water off, plunge them
into boiling water for five minutes. Drain on a sieve; place in a saucepan
with a {easpoon sall, two salispoons while pe