CAULIFLOWER SOUP FISH SOUP

After you have boiled a cauliflower, it is a great
extravagance to throw away the liquor; it is
delicately flavored and forms the basis of a good
soup. Wash well your cauliflower, taking great
care to remove all grit and insects. Place it to
simmer with its head downwards, in salted water;
and, when it is tender, remove it. Now for the
soup. Let all the outer leaves and odd bits simmer
well, then pass them through a sieve. Fry some
chopped onions, add the liquor of the cauliflower
and the pieces that have been rubbed through the
sieve, add a little white pepper and a slice of
EIQMQIE&J'&EM@HI cook gently for half-an-hour,
then, just before serving it, take out the slice of

Blake aseod Aras

bones and trimmings to be sent also. Put

of milk to heat and
add to it a bunch of mixed herbs, a few minced
shallots, parsley, pepper and salt. Throw in your
fish and cook for an hour. If you have any celery
put in a piece, or two or three white artichokes.

milk as you think necessary. Return to the pan.
Take the yolk of an egg and just before taking the

fﬁg&%@@tﬁ@@ e, stir it quickly in. This soup
rboil.

t should be made out of the very

Bhire et erstydinghetr b and 2 %888}, two

leeks, two carrots, and

of fresh
tomatoes, with pepper, salt and a leaf of bay. Pass
all through the sieve. Fry two or three chopped
onions in some butter and add the soup to them.
Boil up again for twenty minutes before serving.
If you have no fresh tomatoes, the tinned ones can
be used, removing the skin, at the same time that
you add the fried onions.

REpA R EUS A LANVERS

Clean a bunch of asparagus and cook it in salt

of grated Gruyere cheese.

of skirt of beef. With one half of the gravy make
a very good purée of peas—if possible the green
peas—with the other half make a good purée of
tomatoes. Combine the two purées, adding pepper
and salt and a dust of cayenne. For each guest add

B CRHBAGE

Take half a red cabbage of medium size, chop it

STARVATION SOUP

When you buy fish and have it filleted, ask for the If you have a pork-bone from the fresh meat, let it

boil in water for an hour. Put the pan to cool and
take off the fat, and remove the bone. Replace the

pan on the fire and throw into it

of Brussels sprouts.
Do not add onions to this soup but leeks, and the

through a sieve and let it be thick enough to form
a thin purée.

SOUP, CREAM OF ASPARAGUS

Boil some potatoes and pass them through the
sieve, add the asparagus-tops, with a pat of butter
for each four tops; thin the soup with extract of
meat and water, and at the last moment stir in the
raw yolks of two eggs, and a little chopped
parsley.

[Mme. van Pracet.]

COOKED LETTUCE

Very often you will find that you cannot use all

IMMEDIATE SOUP, OR TEN MINUTES SOUP

Into of boiling

water throw

of either semolina or tapioca: let it boil for eight
minutes with a dust of salt and pepper.

Strain the soup, taste it, and add more salt or morehearts of cabbage. Pepper and spice to taste. Rub itMeanwhile, take your tureen, put quickly into it

two yolks of very fresh eggs, add two pats of

PURIPRRPPEA SOUP

Put

of water
to mix it. Stir quickly with the spmgr%mgn
peaseypdule dparnisheighivatiruierboiling, pour
it on the egg and butter in the tureen. This is an
extremely good soup. It is rendered still better by
8B ABRALEB C§RRVAlit. In the morning take
out the peas and put them on the fire in about

STUFFED CAULIFLOWER
of water.

Welentbe péusateulefivhy egaletipiddgtive fig

CHERVIL SOUP A GOOD PEA SOUP

Put a bone of veal on to cook in water, with four Soak your dried peas over-night. The following
or five potatoes, according to the quantity desired.day boil some fresh water, and throw in the peas,
When these are tender, pass them through the adding a few chopped onions and leeks, with
tammy and return them to the soup. Chop up the pepper and salt. Let the soup simmer for three
hours on the top of the stove, giving it a stir now
and then. If you have a ham-bone, that is a great
improvement, or the water in which some bacon
has been boiled is a good foundation for the soup,
instead of the fresh water.

[Mdlle. M. Schmidt.)

chervil, adding to it

of cornflour.
Quarter of an hour before serving, put in the

N g%lgover off the pot, so that it
remains a good green color. Pepper and salt to be

F“iy%@}%ions till they are brown. Add them to
[ V. Verachtert, Café Appelmans, Anvers.)

MUSHROOM CREAM SOUP

On a good white stock foundation, for which you

have used milk and a bone of veal, sprinkle in
of some ground rice till it thickens, stirring it well

water, with four carrots, a slice of white crumb of for twenty minutes. Wash and chop your

bread, five potatoes, a celery and a bunch of mushrooms, and fry them in butter. Add the yolk

parsley, which you must take out before passing of an egg and bind it. This is a delicious soup.

the soup through the sieve. A few tomatoes make [Mme. van Marcke de Lunessen.]

the soup better; if they are tinned, do not add

them till after the soup has been passed through

the tammy; if they are fresh, put them in with the

other vegetables. Simmer for an hour, add pepper

m@éﬁ?eg?ﬁ%% ROOMS

There was a man in Ghent who loved mushrooms, Take twenty potatoes, turn them with a knife into

POMMES CHATEAU

oéNFinily wingbeat if albagldadd srEve watekly. water for fifteen minutes. To do this successfully, your lettuces, that they have begun to bolt and are patataentWihbvitihiswerdted eolowglfér wedlskdain but he could only eat them done in this fashion. If olive shape, boil them in salted water for five

salt, and pepper, three or four potatoes cut in fine tie the bunch round with some tape and place it

no good for salad. This is the moment to cook

ndamecté eayilyritudrall sdueuphnisikvedFry in

you said, "Monsieur, will you have them tossed in minutes; drain them and put them on a baking-tin

WATERZOEI

This is an essentially Flemish soup. One uses carp,
eels, tench, roach, perches, barbel, for the real
waterzoei is always made of different kinds of

fish. Take

of fish, cut off the
heads and tails, which you will fry lightly in
butter, adding to make the sauce a mixed carrot
and onion, three cloves, a pinch of white pepper,
a sprig of parsley, one of thyme, a bay-leaf; pour in
-thi cthi jte wine
mggggq{gﬁgxg)ﬁsé&%%‘@?gts and let it
simmer for half-an-hour. Then the pieces of fish
usﬁ‘l:)g cut an equal size, and they are placed to
&K qu?ck‘ﬁl1 BYE ?ﬁ'quor for twenty minutes.
Five minutes before serving add a lemon peeled
and cut into slices and the pips removed. Some
Besple bind the sauce with breadcrumbs grated
and browned. You serve, with this dish, very thin
slices of bread and butter. For 8hgtigbtebiessRite
thedsiana latige giesuld theatb ihevedgwtahleirelsing
you ¢ishfind, according to the season. In the
winter you will take four celeries, four leeks, two
turnips, a cabbage, two onions, pepper and salt,

CHIPREP PO TAGESes, and about

Take some long-shaped potatoes, peel them and
smooth them with the knife. Cut them into very
thin rounds.

A GOOD BELGIAN SOUP

is called créme de sauté. Itself one of the most
wholesome of vegetables, watercress combines
admirably with potatoes in making soup. Wash,

dry, and chop finely

of the leaves picked
from the stalks, fry slowly for five minutes with
or without a thinly-sliced onion, add

of
E%EcRegégl—;n small dice, and fry, still very

oy, swishamibhsamidifigy phumirill they are
brown; you need not use butter, clarified fat will
do very well. Clean youoferksewashtrig theckwell;
sirnthemg ém tje cde salst-fow ehedy fdsradd ehmiyty-
bithe tov fepabiisutieat pun therveighwe haéd ninveizad
‘havingese peqpestthel parek £ dithle seavepdrewith
simmer for three hours, and pass it through a fine
sieve. Let there be more leeks than other
vegetables, so that their flavor predominates.
[Mme. Jules Segers.)

of castor sugar, and salt and cayenne to taste,

GHICORY A LA FERDINAND
thicken wit
Boil and chop in medium-sized pieces the chicory,

mince up a few chives according to your taste and
heat both the vegetables in some cream, adding

BELGIAN PUREE

Cook

of Brussels sprouts
in boiling water. Take them out, drain them and
toss them in butter for five minutes, sprinkle
them with

of flour, and then cook them in gravy (or meat
extract and water), fast boiling, over a good fire,

E‘fif’ﬂ‘n‘f{%‘}%‘i& e saucepan off so that they

may remain green. Pass them through the sieve,

leave them in ten minutes, bind the mixture with cfirigeappd adsbtpetitoryRysERURNVESK, BBt it  Take enough of leeks to make the size of dish

Take

Hre ¥ RiKp, fit g R8& Y een tops, cut the stems
into pieces two-thirds of an inch long; put into
pémsdieadak sberlastanisyiteill tender. Take

potatoes, pEEUEERTY Sfoe,
gadhadd to the celery, so that both will be cooked
at the same moment. Strain and place on a flat
i repf di e fat slices of bacon,
%%§m@:@c§é?§%§g§ven; pour the melted
hagenrfat ayseshR Sl eRE TRt TS aekibre
e pf Hipeaas BB Plash AhpotaRRANY AR AL

Serve hot.
ggks may be prepared in the same way,¢ peef

AMBASSADOR SOUP

of either fresh peas, or of
dried peas that have been soaked for six hours in
cold water; a leek, and three onions chopped
finely. Simmer till the peas are tender, then pass
all through the sieve. Well wash some sorrel and
chop it, and add as much as will be to your taste. In

another pan cook
CABBAGE WITH SAUSAGES

2Bed b ST ngatle 2 HvYeH Kals UnBhim soparhiguld be
@5@1@5@%&&%&&@ otatoes cut into smallish
Mesaaatgcsaﬁ gln‘ﬂer for about an hour; then
drain. Put some fat in a saucepan, slice an onion,
brown it in the fat, add the cabbage and potato,
and stew all together for ten minutes; then dish.
Bake some sausages in the oven and dish them
round the cabbage; serve hot.

Anotber way (easier)

Stew the cabbages, potato and sausages all

S Sidatiieritele Vs

Make a mince of any cold white meat, such as veal,
pork or chicken, and add to it some minced ham;
sprinkle it with a thick white sauce. In the

CRECY SOUP (BELGIAN RECIPE) FLEMISH SOUP

Take ten carrots, two onions, one leek, five
potatoes, and cook all gently in water, with salt
and pepper; when they are tender, rub them
through the sieve and serve it very hot.

[G. Goffaux.)

To

of washed and picked Brussels sprouts add ten
potatoes, two onions, two leeks, salt, pepper. Cook
all gently and pass through a sieve. Add at the last
moment a sprinkle of chopped chervil.

[G. Goffaux.)

LEEKS A LIEGOISE A SALAD OF TOMATOES

To make a tomato salad you must not slice the
required; if they are very thick, cut in two fruit in a dish and then pour on it a little vinegar
lengthwise; cut off the green tops; leaving only and then a little oil; that is not salad—that is

the blanched piece of stalk; put them into boiling ignorance.

salted water and cook thoroughly about one hour: Take some red tomatoes, and, if you can procure
strain and dish neatly on a fish-drainer. Have them, some golden ones also. Plunge each for
ready some hard-boiled eggs; shell them, cut in ~ a moment in boiling water, peel off the skin, but
two, and place round the leeks; serve hot with carefully, so as not to cut through the flesh with
melted butter, or cold with mayonnaise sauce. the juice. Take some raw onion cut in slices; if you
N. B. The water in which the leeks have been do not like the strong taste, use shallot; and lay
boiled makes a wholesome drink when cold, or four or five flat slices on the bottom of the salad
a nourishirﬁ dish. Put the tomato slices over them, sprinkle

ANAR SRR s B P s o

Halve and empty the tomatoes, and put a few %:c@:‘illrfkilfga%gft%xglfﬁos%ﬁtae‘%}ﬁgfgﬁ ?lfltlgr?dqel?.xghop
drops of vinegar in each. Cook your beans, eoﬁ(ieup.eﬁ'rownea.ﬁno%f:él inButre? an® 544 tHe

whether French beans or haricots or flageolets, cabbage, salt, pepper, and a little water. Slice some

TOMATO PURKE ONION SOUP

Mince some thick onions, five or six, and let them
color over the fire in butter. Add

Begin by cleaning four potatoes, two leeks,
a celery, four carrots,
of big tomatoes;

well wash all these vegetables and cut them in
dice, the tomatoes a little larger. Cook them all

of flour,
sprinkling it in, and the same amount in gravy;
thicken it with potatoes and when these are
cooked, peas, all through a sieve. Bring the purée
to the right consistency with milk, and let it
simmer for a few minutes before serving, adding

Cook a medium cabbage till it is tender, and all the
better if you can cook it in some soup. When
tender, mince it and rub it through a sieve. Boil at

gently for an hour in nearly

of gravy, to which you have
Peppdi esedin Bigh pdges of bread and
a pinch of salt. Take care that your vegetables do
Eobspichdikes brisamat shimpatisWhea alliés
weHeeobre, pass ibile peghtd dinmtaounphésdn
FRERIEIIN A Ol ¥pries PR INSat duicee makenidsef
speisteishent bR et vesi B éhg dspipbeil
3gRim e phes Broudding peprofrnhsskt, and
pevabséoranervisg eillitiod drshPasteBalaohe is
a great improvement to add at the last minute the of chestnuts, skin
yotkobppreggpyxpd in a little cold water, quigkly e, keep ten whole, and rub the others through
ﬁ;lm?s’d’d‘ﬂ@?@@ﬁhﬁ&%‘d&‘&ﬁ%sﬁ? fitsver the the sieve, adding a little milk to make a purée. Mix
dhe thesod scmetHotSpEMRE SiBYE PEFSADS the purée with the cabbage, adding salt, pepper,
iehdekaeneh cook it for half-an-hour in and a lump of butter the size of a chestnut. Press

SEIREEHAGR A CTRIRR s horouenty S LR O RS Cerorart i

cooked. The original recipe directs Gruyere the vhole Fhett i Soak for six hours in cold
E,%eojcse’ but red or pale Canadian Cheddar could be water. Boil them in water with one carrot, one
used.

onion, salt, two cloves, a good pinch of dried herbs.

the same time

P&Ei? g thickly, fry them, and serve the vegetable

with cabbage in the center, and the fried
of sa

Slfcedchndsieadlafmifad€isagar. Let it all simmer  upright in a pan of boiling water. Let the heads be them. Discard any bad leaves and wash the others domewutterifoapen filieropnanhandafivady placed butter?" he would roar out, "No—do you take me  with salt and butter or dripping. Cook them in
for two hours with the lid on. Then take off the  above the water so that they will get cooked by  carefully. Boil them for twelve minutes, take them beghsd idlitbeyf #ae buovmaenHa Bongobutied, sisles. for a Prussian? Let me have them properly a very hot oven for thirty minutes, moving them
cover and let it reduce. Before serving it, add the steam and will not be broken. Simmer in this off the fire, drain them and dry them in a clean  $amieefhbhfstirafyedd thessatodhe feavepethbié  cooked." about from time to time. Sprinkle on a little
either a bit of fat pork or some gravy, with way to prevent them moving much. Meanwhile,  cloth so as to get rid of all the water. Mince them pegesBenffiggodfhalifrbedimetpassthlereddcapighs, Melt in a pan a lump of butter the size of chopped parsley before serving.

of sherry hard-boil three eggs and chop some parsley. Lay  finely, then put them into a saucepan with a lump yoikeofugdstmbsurovinisseasbasiheofolp msasl a tangerine orange and squeeze on it the juice of
the asparagus on a dish and sprinkle parsley over of butter, pepper and salt. Stir till they begin to  kidiléntfa¥hargvertifote semer. Pawswvehibevitiin, half a lemon. The way to get a great deal of juice
it, place round the sides the eggs cut in halves turn color, then put in pirkpowf svetteraldithegtineoL friedcbokagdeshidpld from a lemon is to plunge it first of all for a few
long-ways, and serve as well a sauce-boat of bachaidadtivéthridvy sauphe top has disappeared putminutes, say five minutes, in boiling water. When
melted butter of the, saucgfan turn it upside  the butter simmers, throw in

: VA ikbradb 9
EMETRER AND SHRIMPS S-SR RENDRE k. stir constantly, and if the %M%Fﬁﬁﬁ@éﬁ&%@ Serve very hot. BELGIAN CARROTS

Heat the grease pretty hot, dry the slices of potatosalt and pepper. Pour on a dish and defcblets with
with a cloth, put them into W{é’é&&%ﬁﬁﬁfﬂéﬂ chopped hard-boiled eggs.
P&Y’&?&@%MF‘%%%%*‘EHYX%‘%&‘&%R&Cs%l%‘éeé% stirred smoothly into

take the basket out, let the fat heat up again to

Eeséi {)ﬁley hi&}}el temperature, and r‘e—plupge the
asket, so'that tHe slices become quite crisp. Serve

with coarse salt sprinkled oyeL

meantime the chicories should be cooking; tie and stir them, when tender, into a good thick
each one round with a thread to keep them firm bechamel sauce. Let this get cold. Empty out the
sausages. (What a delightful thing if the English and boil them for ten minutes. When cooked, drainvinegar from the tomatoes and fill them with the laid round.

would make other kinds of sausages as well as them well, open them lengthwise very carefully, ~mixture, pouring over the top some mayonnaise  [Mdlle. M. Schmidt, Antwerp.]
their beef and pork ones!) Fry then your sausages and slip in sauce and parsley.
lightly in butter, look upon them as little beings [Madame van Praet.]
for a few moments in purgatory before they are of the

removed to heaven, among the apples. Keeping mince. Close them, keeping the leaves very neat,

ERHBtRgees hot after they are fried, take ﬁmﬁéﬁﬁmﬁﬁﬁﬁﬁiﬁéﬁﬁﬁ MUSHROOMS A LA SPINETTE

Drain off the liquor from the haricots. Chop up
a shallot, and fry it in butter; add your haricots,
with pepper and salt and tomato purée. Stir well,
and serve with minced parsley scattered at the
top.

[Mme. Goffaux.]

of well-washed
Ipo_tatoes spinach; drain it, and pass it through a sieve; or,
tin i : . . .

failing a sieve, chop it very finely with butter,
pepper and salt. Do not add milk, but let it remain
somewhat firm. Make a thick bechamel sauce,
sufficient to take up

sausages, and preferably use the small chipolata

wine. of tarragon vinegar. Stir in

This celebrated soup is honored by the name of
the glorious defender of Namur.  of vinegar.

%%%ﬁjﬁ?ﬁﬂi%f&ﬁaﬂ%Nmk

of cold milk; boil up
sharply, and serve sprinkled with watercress.

ABLE SALAD

all the vegetables
through a tammy, crushing them well, and then let

D 6oiBRag#n for at least another hour. The
time allotted for the first and second cooking is of

a

STUFFED TOMATOES DRESSED CAULIFLOWER of oil, BRUSSELS SPROUTS RAGOUT OF MUTTON

of grated

Take some slices of streaky bacon, about five Lay on a dish some sliced tomatoes, taking out the ‘i»‘?é’%%ka&é’%’ﬁai@%’fﬂ%%?&s‘ﬁiﬂ‘t J%g]ﬁ%uETake a cauliflower and cut off the green part, and Clean well the carrots, cut them 1&5%‘&‘1%%ﬁ Take ten good tomatoes and cut off the tops, Mingecdre sabhpge mnd put it in a pan with plenty The special point of this dish is that peas, beans, This excellent vegetable can be dr%@?é.&’WﬁlPéPRH’ g%l&?&rth%@cgﬁﬁtff ‘tlgliiﬁ'ftre‘ﬁedgt‘.eﬂé &Peeir Make some puff pastry cases, wash and chop the ngne é‘r; léeaﬂﬁ Iéa}sélr’ %ﬁiﬁ: Y%%{llc?&zg%usr:;éd’the Gruyeére, and, if you wish, stir in the yolk of a raw Fry the mutton very well. Then place in another
inches long, and heat them in a pan. When the seeds, and sprinkle them over with picked BPE MK L LI RUDRIL AT H ThEr 94t PR WEsA wash it several times in salted water. Boil it PSR Lo p SN S PRI, A% BRbISH A rwhich are to serve as lids. Remove the insides, and of refined fat (clarified fat) and two or three carrots in dice, are all cooked separately and when 2RRICa RASESHRRW BRdOE HERAIR- (i IEhABhifiHR e, BASHRE BEPMORE LA e WRITE528R%CHMERES mushrooms and toss them in butter to which you Zl&%% %ﬁ 2ddito clﬂg%lécfg 8}{}%%@&% §ize of . (The best way to cook them) pan sufficient water to cover your mutton, adding
bacon is half-cooked, take it out of the pan and in shrimps. Then pour over all a good mayonnaise  FHHEhtPBletRp Segsieble it baBEhem in gently till cooked, taking care that it remains & B G N B R R S U BHIBEE S EFEY 2T £i1] with the following mixture: minced veal and large potatoes, pepper and salt. Add sufficient they are cold they are placed in a large dish eRE FoHngSauaerafsen ingh thirk, pugchem to 5°1&§i‘&°s‘iﬁ$&esﬂl’i%? ‘mold and fill it with have added a slice of lemon. Make a bechamel réuttb%ﬁ%ci:ﬂla qur, %5 inct ?grﬁgﬁrgg%r at least ©B8 Lay ina'circular dish pepper, salt, a little nutmeg, a celery, and a few
the fat that remains behind fry some very finely- sauce. For the sauce: Take the yolk of an egg and simmering water for three minutes. Then take whole. Put it aside to cool, and when it is quite %?hlcgﬁpgﬁgxﬁ%&%ggéglbﬁ‘ﬁ?r’ and the chief ham, rather more veal than ham, mushrooms water to cover it, with a dash of vinegar and without being mixed. Decorate with the hearts of %‘ﬁlﬁ_éll 53&‘5&’6"1‘1&%&&3ssi’éﬁasg%ﬁ‘f'@rf]evlﬁf are [jfa ﬂ'ﬁbfe[lg%?’gsdf mince and of cauliflower sauce with cream, or, failing that, with thick before serving it Having cleaned and trimmed your sprouts, let white turnips cut in pieces. When they are well
sliced onions till they are brown. When the onions them from the water and place them in a well- cold make a hole in the center down to the bottom difficulty of theA 15118 over. Put the saucepan tossed in butter, a little breadcrumb, milk to lettuce round the edge and with slices of tomato, %Bgépﬁﬁlﬁ%h&r‘ﬁ)f Eﬂéfggdbﬁﬁ%%s@%&‘f@&n broken in small pieces. Fill a large saucepan three-tinned cream, and mix with the mushrooms. Heat g1t them sgim er in salted water );0 w%)irﬁingé%?é\agn, cooked, add the meat and let all simmer for two
are well browned, put them in a large pot, large  mix it with buttered frying-pan, dust them with salt and also further on the fire, let it boil for a few minutes. o qor it moist, pepper and salt. Put on the covers and pour over it, or hand with it, a good habe L@ MRS B IMKEe 25 To keep their quarters full of boiling water and place the mold  the cases for a few minutes in the oven and fill  of Gruyeére cheese and a little milk. ur round it %f afeed water sauce, and foun hours.
: . . s . . . Take out the mushrooms, drain them, sprinkle : t le-rings in the center of the : : : : : : : . . . X SO adde: ittle soda to p. gserve the color. Or,
enough for all the potatoes you wish to cook, with a pinch of sugar. Add the juice of half Pick some shrimps till you have . . ’ o and add on each one a scrap of butter. Bake them mayonnaise. MEE’%‘% Iﬁ}b%tﬁpp & o in this; let it cook for one hour in this way over  them with the hot mixture. Bind the sauce with a little feculina flour. At the thatagain the hot spinach. This mal%ﬁs apretty [V Verachtert))
; them with flour, moisten them with gravy, seaso ; : ; ; dish, place the sausages round them. This dish uses : i i ; :  Joudg not Like ¢ al% soda, Keep the pan tirmly
adding pepper, salt, and a lemon, and rather less than th d ’ them hack 8F v'lée&e gently in a fireproof dish. The following excellent of brown [Mme. van Praet.] - P 8 . the fire; turn it out and pour a spinach sauce over [Mme. Spinette.] moment of serving, pour the sauce over the i }é’rae it Eﬁgxﬁtacw%xn tender, take them out
of them, make a good !ﬁ asr:iiéfa‘?% of g?gg}g' ;ltt?lee 8&“%3% ;% aeéﬁfu%n:fr sauce is poured over them five minutes before  or moist sugar. Let it simmer for four hours, drain a 802? deall of;)ut;er,‘ but you must not use it. cauliflower, which you have placed upright on a IR TN place them in another pan
of salad of water. Place the pan  mayonnaise and, taking half of it, mix it with the hour, and wge ou serye ft r}e over the .  taking them out of the oven: Use any stock that it and serve cold. anything else for frying. [Mme. van Praet.] dish. The nutmeg and the cheese are indispensable _ . . i
. : . . : ; . & 1o fiSH JUIEE Ot TS nis. SRATE you are doing : . L with a good lump of butter or fat; stir, so as to let
oil that you must pass in very gently and very on the fire for two or three minutes to start the  shrimps. Fill the hole in the cauliflower with the 1S S BRSO PREE pétson to cut and toast you have, preferably veal, adding the insides of (M. Segers] to this dish. the butter melt at once, and sprinkle in pepper
weet herbsli i I} inch of salt in gﬁ eqn cover it closely, and finish the i ?ﬁ{ I\/H}dIl' ce m the tomatoes, pepper and salt; pass this through N < < \ . ’ o . ’
§EEWED SHOULDER OF MU' Trgflﬁace e YHSBLDEROH NIV Yol Qﬁrélt’%q e eor Fift minutes.%’?ﬁe?gfé KR PE MO ﬁg‘@ﬁ{%%%ﬁﬁé‘ & Sgﬁ%ﬁ%‘iémtkﬁﬁy.mmumsgbread RQASTEDRFILERT OF ,EE%E ¢ is, melt some  BEEF A LA BOURGUIGNONNE OX-TONGUE A LA BOURGEOISE BEEF A LA MODE BOEUF A LA FLAMANDE CARETAKER'S BEEF B X34k iBRG BEEF YA PHCT Of pATTOrES FRICANDEAU OF VEAL
g P g g Y P

[Mdlle. Germaine Verstraete.)
Grill some slices of fat veal; cook some sliced
tomatoes with butter, pepper and salt, on a flat

Sreuwushrooms (which are fit for the greatest

b . addi . by 1
saints to eat on Fridays), and serve them very hot. ucter in a pan, adding flour little by little and

itgg{litng until it goes a brown color. Add to it then

Take osmihagndives and Betihes i
qipble-dish ) ﬂa%mxswsywaé

i

¢ mutton, HR dish is to be served very cold.

Puene and bayrlegyantised sndelaibmedtied fat, F mutt
LD ﬁ&y@@@&‘d@ have probably tasted a shoulder of kid

SR SNt KRt eP kT Re RALERRS BRLVQUES

The real name of this dish is Miroton de la A fillet of veal, larded with fat bacon, of about

Concierge, and it is currently held that only

Braise a tongue with two glasses of Madeira, one
carrot, one onion, thyme, bay-leaf, for two hours.

Take the raw beef, either rump-steak or fillet, and For this national dish that part of the animal
brown it in the pan in some butter. Then add called the "spiering" is used, which is cut from

This is a winter dish; it is most sustaining, and

pfivinegar (tarragon vinegar, if you have it); gdd once made, it can be kept hot for hours without

Braise

§}i€$&,%@§%&ﬁﬁ’fg‘élémeﬂso sliced, thyme, B?f&?ﬁvﬁ’i& hamabiqeanidhx %@EF}Q mugherd. In “Pe Xr%‘gxa QRO e 1% slices dressed as mutton. Let them therefore try the Take your tomatoes t?a.t have been through thg sieve, Take seven tomatoes cut in pieces, four carrots  a little boiling water. Add then six or eight near the neck. What is called fresh silverside in concierges can do it to perfection. Put spoiling. Make a purée of lentils or peas, and dish in a pretty quick oven. Garnish the veal with

ﬁ‘ngi’f,”fdf]) cloves, pepper and salt, and, if you — Raking Eh’éxﬁ%fb?lé%%é%ﬁ'}“f&% ¥ohRe with SEPERY bCYl‘lbeeélEPg gle&g%%%v%rwi d%ﬂi?é%&he fire, converse of the dish, and, if they really take and some T‘O;e ried mushroomi.gﬁgg 5?’}‘;985}159 of beef upon twentycut in two and three in four, about one-half inch ~ chopped shallots, the hearts of two celeries England answers very well. Cut the beef into season it with pepper and salt. Mince your beef  the tomatoes laid on top of each slice, and pour

like it, two garlic knobs. Let the shoulder simmer séme vay: k%w%%ﬁ%%h?&émlfﬁ?ﬂmeEﬂfnake é&g%%@\}geﬁr::ﬂe f;relcbeeouselét;z ihiceor oa:t.weu trouble with it, they will have a dinner of the most of the rump of beef, ove;‘tvé eirvlvﬁo g ?{‘1%‘55538&’%1! %grfy minutes; let it little onions, ten mushrooms, and two glasses of long, ten smallish onions, and braise them all chopped, a few small and whole carrots, pepper,  slices about half-an-inch thick and divide the of minced With an equal quantity of peeled chestnuts, add maitre-d hotel butter over, made with butter, salt, . Braise it one and
in this by the side of the fire for three hours. K IPEIRYlof garlic before putting it in the oven P y delicious. Put into a deep dish that will hold your put it into a pretty deep pan upon one onion, one ¢ TaRet un%eé' done. Take three turnips, four red wine, salt, pepper, thyme and bay-leaf; cook salt, two cloves. Before serving, bind the sauce slices into four pieces. This you can do with onion to fry in butter; when it is nearly cooked, chopped parsley, a dust of nutmeg or a few cloves. chopped parsley, and lemon-juice. one-half hours on a moderate fire. Dish with its

Strain the sauce through a fine sieve, and then addEBigeiketésl when it is done, serve with the
to it either a glass of good red wine or a little haricots round it, to which have been added a pat
made mustard with or two of butter.

[V Verachtert)

GRENADINS OF VEAL

W, a.
%&g@ﬁhs WITH MADEIRA SAUCE

are garnished with potatoes and mushrooms, and
the sauce is made of demi-glaze and madeira,
worked up with butter, pepper, salt and chopped
parsley.

Cut your veal into fairly thick cutlets, lard them
with fat bacon, and braise them in the oven, with
salt, pepper and butter. Dish up, and rinse the pot
with a little stock, and pour it on the meat ready

as for endive.
UJ. Kirckaert

CALF'S LIVER A LA BOURGEOISE

Take a calf's liver, lard it with fat bacon, braise it
with the bourgeoise garnish—carrots and turnips.

After it is cooked and dished, stir some demi—glaze{}ﬂi’fgxz;::%ﬁCI ;te:}%geiloa‘ff&%l £P
i a

shoulder of mutton the following mixture:

each of oil,
vinegar, white wine, red wine, an onion stuffed
with cloves, a bunch of herbs which must be fresh

— y ‘ i it.of
W@W‘?ﬁi‘%‘ﬁ@ﬁﬁﬁ?ﬁé%@ﬁ in
fﬁ;ﬁéw e Shoulder of mutton in this mixture

g kesmic dhese SpidonEApes SLpIRe T gYery

SR PRI,

the e it out, and, if you care to take

good-sized carrots, cut them into jardiniere slices.
Cook them separately in salted water, drain them
and add salt, pepper, a tiny pinch of sugar and

sliced carrot, some thyme, and a bay-leaf, three

of
Bripe I PRAHERPEA Put it on the top of the VEAL CAKE
fire, and when it comes fully to the boil, put it to
Takeienanckallwhiitit a séth metr be dehnfehefibienr Parsssthad dheppadieagadiswitithiths gquaiture
andleeladft DnessGuoit dndislprantsebouthmsacte  qE£ANYLo ARHIMSBAMSe 8 fANR aLdichokethe
sepgmatdlydd a little water when putting it into  Gohkeuy efoked derdaiss frshfinivled with Butter,
the pan; salt, pepper and a little nutmeg, and let it alsavidld seme ppsatdethdtatuaBé peppsheadishifs

, EXCELLENT FOR S}JPPER
of butter.

for one and one-half hours with not too hot a fire.
After that, place the beef on an oval dish; keep it

hot; stir

BREAST OF VEAL L
of demi-glaze into the vegetables and let it boil

up. Cut some slices of the beef, and strain the

fﬁ"‘égoﬁvfﬁcﬂhexpensive dish)

MUSLIN SAUCE

Melt a piece of butter the size of an egg, sprinkle
and stir in some flour, adding water if it becomes
too thick. Keep stirring over the fire for five
minutes, and, still stirring, add pepper and salt
and the yolks of two eggs. You may add the yolks
of three or four eggs if you wish for a rich sauce.
The last item is the juice of a lemon to your taste.
This is a very popular addition to meat.

[Mme. Spinette.)

LAEKEN RABBIT

Take a medium-sized rabbit, and have it prepared
and cut into joints. Put the pieces to soak for
forty-eight hours in vinegar, enough to cover
them, with a sprinkle of fresh thyme in it and

a small onion sliced finely. After forty-eight

hours, put

of fat bacon, sliced, in a

t i elted, take out an
mtﬁgﬁmﬁgggﬁ%We melted bacon a }Zit
ofbystatdasRigreAn pgpothir Bletemely Hhuitd

58862190 SRIgBK9Bunce ginger powder.
Work all the ingredients together on a marble
slab, to get the paste all of the same consistency.
Make it into balls as big as walnuts, flattening
them slightly before putting them irtbfihan\Séar

into the sauce, pour it on to the meat and garnish

to serve. with potatoes chdteau.

SAUCE BORDELAISE POOR MAN'S SAUCE

Two shallots, ten tarragon leaves all chopped, are Even a piece of meat of poor quality is much liked
put into a very small saucepan. Add a large glass ofif it has the following sauce poured over it when
served. Put a little milk, say
claret,
,in a saucepan,
of butter, and with salt and pepper; let it heat. Chop up
let it all reduce together. Add salt, pepper,
of

shallots and a quarter as much of parsley that is
well washed. Throw them into the milk; let it boil,
and when the shallots are tender the sauce is

If you have no milk, use water; but in that

RABBIT case Iet it be strongly flavored with vinegar.

of demi-
plazeh deaickcame tieethinbiddgend stis by two
rabbits in an oven, covering the same first with
a layer of butter (half inch thick) and then with a
layer of French mustard, pepper and salt. Roast by
a good fire for one hour, baste often witbfthetjwice
F@mﬂg(}gﬁ'@ympd the gravy.

To be put in a pan in the oven: sauce, butter, and

of cream, pepper, salt
and some flour to thicken the sauce. Before the
hare is put in the oven, cover it with a thin piece
of bacon, which must be taken away before the
hare is brought to table.
[Mdlle. Breakers.]

APPLE FRITTERS FOUR QUARTERS

Weigh four very fresh eggs and put them in an
earthenware dish. Add successively, sieved flour,
fine sugar, and fresh butter, each one of these

Put
of flour in a deep dish and work it with beer,

beating it well till there are no lumps left. Make ititems being of the same weight of the eggs—hencepAtthiq¥erithe ioedelia B vafProgainhuisand

into a paste that is not very liquid. Peel and core the name: Four Quarters. With a wooden spoon,
some good apples, cut them into rounds, put them work these four ingredients, then let them rest

rlhitrouble, you will improve it by larding the
ake . .
meat here and there. Put it to roast in front of

a good fire, with your liquor, which serves E%Itr’laﬁtethe yolk of an egg, or, in default of that, with

simmer for two hours. When tender, stir in the

iy with, in ﬁe%gr}tb‘%?ﬁ?t%%g)mg annot arrange to g Jittle flour. Serve immediately. You will find
giné e onﬁ)g aﬁ%rml% I}:‘l) ULIL ?ﬁéﬁ a roastoing that when you wish to bind a sauce at the last

aacﬁ%]t & aelgeait atﬁ o usauﬁzf’"%saa{le 2R i
Jgﬁgul ice and gPhL‘I‘{c}{ceng?lpﬁgr arsle over I minute, egg powder will serve very well.
This can aiso be done with fines berbes, mushrooms, [V Verachtert]

95y G oY paksrr S9pRseE fefore cooking them CREAM SAUCE

C
3

b%lggefg%l ﬁ?{g minutes. R . .
This sauce is indispensable to any one who wishes Roll a lump of butter in flour, put it in a pan on

to use up slices of cold mutton. Trim your slices,
take away skin and fat and pour on them the
following cold sauce. Hard-boil three eggs, let
them get cold. Crumble the yolks in a cup, adding
slowly

the fire, and as it melts add pepper and salt. Stir
it, and as it thickens add a little milk; let it

a good white sauce unless you season it well and
let it simmer for a quarter of an hour. Strain it,
heat it again, and serve it for fish, potatoes,
chicken.

of oil, salt, pepper, a little mustard,

Rfolﬁxg Eﬁbﬁx},ﬁ]’ﬁ)p the whites of egg, with

a scrap of onion, and if you have them, some
S3Re X alkfogetheed ROBY el g cold
Bealk five eggs in a basin, sweeten them with
castor sugar, pour in

THE CHILDREN'S BIRTHDAY DISH

Boil up of milk,

sweeten it with nearly

of sugar, and
of rum. Beat themflavor with vanilla. Let it get cold. Beat up six
very hard till they froth. Put a bit of fresh butter eggs, both yolks and whites, mix them with the
in a shallow pan and pour in your eggs. Let it stay milk, put it all in a fireproof dish and cook very
on the fire just three minutes and then slip it off gently. Cover the top before you serve it with
on to a hot dish. Powder it with sugar, as you take ratafia biscuits.

EAP PRSP foom- At the dining-room door, setgpy o1 INA FRITTERS

lighUEHR rice in cold water, heat it in a little

water and add a dust of salt. Flavor some milk

(enough to cover the rice) with vaniQf,rand podr it

semolina,
algwpstimmassdblefiohghtearplass:ef stimiinthe
FAIREIInIPOY @b UBgeBieof LN it Eh i stRRN.

Thiveothe figingoibing deblpidvidry sastie becomesin the paste so that each one is well covered with for five minutes. Turn it all into a buttered mold Sweeten the whole with sugar, and color it with

HrawB, afidhtlepsy put in your marinaded pieces of
rabbit. Add pepper and salt and cook till each
piece is well colored on each side. When they are
well colored, add then the bunch of thyme, the
sliced onion and half the vinegar that you used for

?&HP&N@&%@M%e dozen dried and dry

prynes, five lumps of sugar, of apples

and peel them. Cook them, and rubéhem, v\ihenl
. Sl wager. Cover closely
SofFythreush s siexe, to miS o g  putSe
gnﬁée,n i ,,anagicent R RA scrap of
B{l 1 lﬁ’hgﬂ éﬂ‘fi”é ]cold. Beat up three eggs,
both whites and yolks, and mix them into your
cold compbte, and put all in a dish that will stand
the heat of the oven. Then place on the top a bit of
butter the size of a filbert and powder all over

it. Have a pan of boiling fat and throw in the appleand let it cook for five quarters of an hour in
slices for two minutes. They ought to be golden by a gentle oven or in a double saucepan. Turn it out,
then, if that fat has been hot enough. Serve them and eat it either cold or hot and with fruit.
dusted with powdered sugar and the juice of half [Georges Kerckaert.)

%ﬁn@%@?ﬁg}i EadEETAT A NEW DISH OF APPLES

Melt two tablets of chocolate (Menier) in
Take of apple purée and
add to it three well-beaten eggs, a taste of

of water over cinnamon if liked,
heat, stirring till the chocolate is well wetted and
very thick. Then prepare some feculina flour in
the following way: Take for five or six persons

of
melted butter and the same quantity of white
powdered sugar. Mix all together and, taking

nearly of milk. Sweeten

a fireproof dish, put a little water in the bottom of[ V/ Verachtert.]

juice of half a lemon, and then bind the sauce with athaigeupistéhuf teastingotishimowk powut itlove) the

simmer and keep on stirring it. You will never get had first rubbed on a raw slice of onion, and some

Cook the breast of veal in stock or in a little meat
extract and water, with sliced carrots and onions,
thyme, pepper, salt, three bay-leaves and three
cloves. Let it stew for one hour in this, and then
take it out. Take out also the vegetables, and
strain the liquor. Make a bechamel sauce and add
it to the liquor, giving it all a sharp taste with the

washiddtsdue dlatidhodaiad oofpedhainemdsatPut

Silbgfe the meat into the form of a loaf and put it
in a dish, with a large slice of butter above and
below it. Cook it for about half-an-hour.

[Mme. Gabrielle Janssens.]

together; then add

of demi-

6342%, Wﬁﬁ}t and pepper. Serve all very hot on
an ova"?

dish.
Brpisth SQNBSHORAS HEEYOVRI it hiRinaghract
GREF ALSF. WBEL the hunters' sauce, as for a hare,
but sprinkle into it some chopped sultanas. Take
the tongue out of the stock and skin it, cut it in
neat pieces if you wish, and let it heat in your
sauce.

[Mdlle. Spinette.]

juice of half a lemon. Put back the breast of veal in

ruarca engh B, ot again serve them
together.

[Mdlle. Spinette.]

(For cold meats)

SAUCE MAITRE D'HOTEL

Every one likes this sauce for either meat or fish.
In a double saucepan melt a lump of butter, flavor
it with salt, pepper, some minced parsley that you

Take a shallot or two, according to quantity of
sauce needed, slice very finely, shred a little
parsley, put both into the sauce-boat, with salt,
pepper, and mustard to taste; add oil and vinegar
in proportion of

lemon-juice. Use vinegar instead of the lemon if
you wish, but do not forget that it does not require
so much vinegar. Mix it with a fork and serve it
warm; do not let it bubble.

A FRANGIPANI APRICOT SOUFFLE of vinegar to

Put your saucepan on the table and break in it two This is good enough even for an English "dinner-
party." Beat the whites of six eggs stiffly. Take

eggs. Mix these with of oil, till

sufficient quantity.

of flour. Add of milk, and
put it on the fire, stirring always one way. Let it
cook for a quarter of an hour, stirring with one
hand, while with the other sprinkle in powdered
sugar and ground almonds. Turn out to get cold,

S¥hebinoggres

of apricot
jam, or an equal quantity of those dried apricots
that have been soaked and stewed to a purée. If
you use jam, you need not add sugar. If you use the
geten. Butter a dish

gﬁ%%%m%ﬁ%?ﬁ?ﬁl‘gve well mixed with

a fork the beaten whites and the apricot, put it in

#Rysamid on thedish@nd bake for fifteen

A Brussels recipe ; : .
( pe) minutes in a moderate oven. Powder with sugar.

of flour, five yolks of

Pound down

eggs,
a little saffron. Turn it out, and let it get very of flour, of castor
cold. ; i i
milk, three eggs. Put on the milk, and, as soon as it b
[Paquerette] is boiling, drop the semolina in, in a shower. Let it rOWn sugar. sugar, of milk
boil for a few minutes, stirring continually. Then (fresh), adding a pinch of salt and of vanilla; then
GOLDEN RICE AR DN P5qqieges and then the whites, g7 coNDE CHOCOLATE CREAM
which you have already beaten stiff. Pour all on
Dilide 2hd benbiHava sepabofisgelindfinge ba sy esedtegedatsind oy oth ael Etearideatftgdt hepint
Put of milk to boil, PRékingwhieasbaepsas tohipohbegishdoiy@idato itFor vieites ot fbunreggs-ver pricslyf ahd acld therelted

leaning against the other in a circle. Sprinkle

them with sugar. Squeeze the juice of anoérdrege

arikoihal¥ hdeblveyantel § vied Rbbdesu ok éetitrefor
of good rice,  Sibdrrinashenand pmmdnowadtiprbakimen Suver
When the rice is nearly cooked, add a pennyworth Wititistugaid leave it for two hours in a cold place.
of saffron, stirring it in evenly. This is excellent, Mmlé‘%ﬁ’m}fflﬂour or of ground rice may be
eaten cold with stewed quinces and cream. eaten with this.

[Mme. Gabrielle Janssens.)

and, when boiling, add

butter, a pinch of
nutmeg, and the same of mace and cinnamon in
powder. Add, as well, a pinch of bicarbonate of
soda. Make the paste into a ball, and cover it with
a fine linen or muslinctﬁé‘l}ﬁl,lﬁnd leave it till the
following day. If you have no molds to press it in,
cut it into diamonds or different shapes, and cook
them in the oven on buttered trays. I believe
waffle irons can be bought ¢fi Lisadbat it boil with

Brither HivdkimgHein or sheet (since English
Minselalds hayedasrgottogaitiedmdpurhicdnisin
donbld midcidses bgonaprck piousip wewr mixture,
ppfikadinglit-oyer the sheet. When the gaufre is
nicely yellowed, take it out and powder it with
sugar. But to render this recipe absolutely
successful, the correct implement is necessary.

FRICASSEE OF PIGEONS

Put your pieces of pigeon into a stew-pan in
butter, and let it cook with the pigeons. Then add
one carrot, two onions, two sprigs of parsley, a

leaf of sage, five juniper berries, and a very little Sauce. Melt a bit of butter the size of an egg and  Bagedy. fshetn Byt efirRed 28 Hethe di¥edalfle Put the meat, say a shoulder of mutton, to soak in

nutmeg. Stir it all for a few minutes, and then, and
only then, add

of water and Liebig,
two rusks or dry biscuits in pieces, the juice of
a lemon. Put it all on the side of the fire, cover the

it cook gently for an hour and
Wﬁ?ﬁ{lﬁ‘i\fﬁ
Mesvé’f@imlﬁod done this way. Take

of prunes, soak
them twenty-four hours in water. Put them on the
fire in of water
and half a bottle of light red wine,

of sugar and, if
m&ﬂlﬁ EAa@WD%C cinnamon or mixed spice.
Let it all stew till the liquor is much reduced and
shepramngsear @ pAl hlid ko edi d et vdirtarg sweridn
2 d 5@ it e mal e glass- shisbdvaiid1 ay bippesi ks of
€#RABEgs. Let it thicken a little, and stir in pieces
of pineapple. Pour it into a mold, and let it cool.
Turn it out when it has well set, and decorate with
crystallized fruits. Pour round it a thin apricot
syrup.
[Mme. Spinette.]

KIDNEY SOUFFLE

Mince finely a veal kidney and add

of minced veal. Make a
brown sauce of flour and butter, and add the meat
to it. Let it cool a little, and add three well-beaten
eggs, with

with a little flour and pour all over the meat.
[V Verachtert)

VEAL A LA MILANAISE

Egg and breadcrumb some thick slices of veal; fry
and garnish with boiled macaroni cut in small
pieces, with ham, mushrooms, truffles, all cut in
Julienne strips, pepper, salt, and a little tomato
sauce. Mix all these well together, and serve very
hot.

HUNTER'S HARE

Cut the hare in pieces and cook it in the oven in
butter, pepper and salt, turning it now and then so
that it does not get dry. Then prepare Hunter's

add flour, letting it brown, fry in it plenty of
chopped onions and shallots, adding tarragon
vinegar, cayenne and pepper-corns; spice it highly
with nutmeg, three cloves, a sprig of thyme and

a couple of bay-leaves. Chop up the hare liver, put
it in the sauce and pass all through the sieve. Pour
the sauce over the hare and add a good glass of
claret, or, for. E:élliij}‘h tastes, of port wine. If the

ga]ﬁ‘gqptidé?lg AN it with flour, and serve
Lto Etel?vev%ites of six eggs and beat them stiff,
mﬁ ﬁ’ﬁegﬁi and then another, adding to them

of
powdered sugar and three sticks of chocolate that
you have grated. If you have powdered chocolate
by you, use that, and taste the mixture to judge
when it is well flavored. Mix it all well in a cool
place. To do this dish successfully, make it just

?go serve it.
russels.

(Lost bread)

Make a mixture of milk and raw eggs, enough to
soak up in six rusks. Flavor it with a little mace or
cinnamon. Put some butter in a pan and put the
rusks in it to fry. Let them color a good brown,
and serve them hot with sugar dusted over them.
[Mme. Spinette.)

BAKED SOUFFLE

Three eggs,

of
powdered sugar and

of cornflour or feculina flour. The original recipe

a piece of

. For a piece of

STUEFED LIVER, OR LIVERAI#:E Pu

Poo&@tﬁ‘gagﬁ%ur arge’fried onions in
ﬁ% i hot fat when the onions are

B

t

lor}gd andsquté i t]?alt is, kee movinﬁ the meat
T R e e o
[‘Eocllluélte )f)'e ore % e war Ey%ﬂerf:dng lSch.

Take the yolk of a hard-boiled egg, a bit of bread
?h%l‘e%l&nf’ed}é&%,tmggfumble themg %ogether; rub in
some chopped parsley and onion and moisten it
with gravy or with milk; season highly with salt,
cayenne, and a little vinegar or mustard. Take
your liver, if possible in one rather larg@ffde4fice.
mlﬁaé@ﬁ%ﬁsﬁvswlfﬁaﬁ@?wwmmm&d

lying closely together. Press your stuffing into

%&E‘M jslég??of butter the size of a walrRit
3 m 13 schaeughrakamsys Aver el

ERSHEoR AL AEHERE A ol

B 8l Iessis waak fRTbaRCBWolthat
BIBRPAERERiSVREH WA R ERBIA TR RhiER O

Pt P¥CBYESix shallots (finely minced) till they
are brown.sil'hen retuﬂ;r;{%s};%gég p 8
ViRSBAIANAIA WHERTE byt AQTwdl1
bioie bR 1RES e b aIcvEemOie hs himach of
Bepperklegtyer agaie Ayl $E5VS; add

of it, but in default of

\ e antity of Bovril and water.
gm@ﬁmggéﬁﬁﬁgoﬂs, then draw it to the
side and let it cook there gently for three-
ﬂ§;{5€§‘s of an hour. Just when it is nearly donebf.
add a fit inegar, more.or less accordi your
B e R

tatoes, If the sauce is not thick enough, add to it
aﬁ%!%’ééér which has been first mixed with
some cold water.
[Georges Kerckeert.)

of

semolina, and let it boil for fifteen minutes, while
you stir it. Take it from the fire, and add to it the

d their whites that you have
beaten stiffly. Put it in the oven for a quarter of
PR d10sgmnsbegB¥etikaQdut the core and cut them
Wdﬂcelwp@vfdﬁmﬁdﬁi on each side with sugar.
You can use also pears, melons, or bananas. Make a
batter with flour, milk and eggs, beating well the
whites; a glass of rum and sugar to sweeten it. Put
your lard on to heat, and when the blue steam
rises roll your fruit slices in the batter and throw
them into the lard. When they are golden, serve
them with powdered sugar.
[Mme. Spinette.)

PEASANTS' EGGS
For six people put on the fire

of sorrel,

reduce it to a puree, and add

of cream, a lump of butter the size of a pigeon's
egg, pepper, salt. Take six hard-boiled eggs and,

If you have any cheap red wine pour it over the
mince till it is well moistened. If you have no red
wine, use gravy. If you have no gravy, use milk. Let
all heat up in the oven for ten minutes, then
sprinkle in some currants or sultanas. Take the
dish you wijsh to serve it in, put the stew in the
Thisdee Blale T dpised Tehintsedpestl s
Bumeist it can be kept by the fire till required, or
the dish can be covered with another one and
placed in a carrying-can, taken out to skating or

sheqting parties.

but not quite, add

of flour, and
Ayt sRelEolored. Pour on it a little
gravy, or meat-juice of some kind, and let it
Tiakmerpfor e weialuseitalbtefor regivtitg arehput
g inirv iTlegartd&e wentye fduwhoatrmust be cold,
Rrod stuit iwisin blil tskic.epepipreava tidesal invaitth kefdawall
sbicksfof amjwartBasté dnwellr aodlwhimmnteiing, and
€omistent yrasirthgdnisachattieogigvitdetarhes  of flour, dry it in the oven on a tray till it is the
somsi dereabity Meidumeb th do esi trofIsticks ocatHe pan. color of cocoa; pass it through a sieve into
thicken. a saucepan, moisten it with stock, mixing very
(Mdlle. Spreaker:‘] carefully. Boil it up two or three times during
forty-eight hours, adding two carrots, two onions,
thyme, bay, all cut up, which you have colored in
the frying-pan, also some salt and peppercorns.
When it is all cooked, pass it through a cloth or

BaRERHRABBELeduced the first time, you

should add some stock, but by the time it is
HePipSRYAIRRENA %&Ehﬁe&/ﬁﬂ?&? eap

Frt
g tatoes, half a glass of beer, a littl
thggstjck, pepper and salt. Let it all bake
. Gottailx.
gzé'ant y in an earthenware pot for two hours, and
a bottle of red wine, with a sliced carrot, thyme, then thicken the same with flour. It is an
bay-leaves (4), six cloves, fifteen peppercorns and improvement to add when it is being cooked two
cloves, two bay-leaves, a pinch of nutmeg, and any
fresh herbs, such as thyme, parsley, mint.
of vinegar, for two hours. Then bring the liquor to [Mme. E. Maes.]
the boil and just before it is boiling pour it over
and over the meat. Do this pouring over of hot

S R S e et cooked
SitEs: RERWISRIRE ANODSHA R SR RPN

X?g&%‘.%‘@& PHE WHRRUGIMFELTQELEhL ] siier o
AL AR LS 5 f

ROAST KID WITH VENISON SAUCE
This dish is very excellent with mutton instead of

kid; the meat tastes like venison if this recipe is
followed:

RICHELIEU RICE

R of A gy FAhiRECBER
A E Bl AR U agf ?&%}%ﬁéfﬂe of
EXI‘VSQ%&IE iquor you have from the nieat, then

Carolina rice to swell in a little water, with a pat
[Mdlle. Lust, of Brussels.) of butter. When the rice has absorbed all the
water, add of milk, sugar
to sweeten, a few raisins, some chopped orange-
peel, and some crystallized cherries, or any other
preserved fruit. Put all on the fire, and when the

of meat
extract and two lumps of sugar. This sauce ought
to be quite thick. It is served with the meat. [Mme.

Vandervalle.] ; i e rice ou
ght to be creamy.
MOCHA CAKE Ym&i)él‘?g?ﬁl@;g, stir it well, and pour all
into a mold. Put it to cool. Turn it out, and serve it
Take Withotbg fplipwing sauce, which must be poured on

the shape.

of milk and flavor it with
vanilla. Put it to boil, MixXfn s AUSAFyRits of
of ¥é&1‘ﬂe§§§%ﬁ°ﬂi§ﬁ'€ cornflour. When the milk
boils, pour it very slowly over the eggs, mixing it
well. Return it all to the pan and let it get thick

of fresh butter,

powdered sugar, and work them well together.
When they are well mixed, add the yolks of four
eggs, each one separately, and the whites of two. Wwithout bringing it to the boil. Add some chopped
When the mixture is thoroughly well done, add, ~almonds, and turn the mixture into @ﬁﬁﬂﬁr’t'ﬂ%l.
drop by drop, some boiling coffee essence to your EM?]{(@.ESIB@J%&HI‘S ;x?;oot}}, mix it ;Vlth t;‘e boiling

ine it with.s milk, let it boil while stirring it for a few minutes,
S IR OIS CMATO R RS RERES. LOMAEGESMRE e tne otk of an egs, and
TR ok $hbiseuiiaBYs, foRshecpishsencite “E—% O £he Lige shape. 3aEYe When.colde oking,
Uk RRfAr e S5 YS Hobhofo e D6 e 50tp, PPk AP Hieh of bread in butcer to make
A1 TARIACR HASratsRiacs ﬁﬁfﬁﬁ%%fa%&led egg. a large crouton. Peel the eggs when they have
ahpsalid eitbat S a RASH, WedtpEAVESRE HAYT  been in boiling water for ten minutes. Pile them
%@édsﬁiifféfﬁﬂaise, to which you have added some on the crouton, and have ready a tomato sauce to
chopped parsley. pour over.
Take some tomatoes not too ripe, and cut them in
half horizontally. Take out the pulp, so that you
have two half-cases from each tomato. Break an
egg into each tomato and sprinkle it well with of tomatoes and

Tomato Sauce: Gently stew

own gravy. This eats well with spinach, endive,
sorrel or carrots.

DUTCH SAUCE FOR FISH BEARNAISE SAUCE

Take
(Very good with stewed meat)

of flour and three of water; make it boil and add Put some onions to cook in tarragon vinegar and

water; when they are half done, add more water
and throw in a little thyme and a leaf or two of
bay; let it cook for one hour and pass it through
a sieve. Melt some butter in a pan and thicken it
with flour; put your vinegar to it and more water

the yolks of three eggs; melt

of
butter and beat it gently into your first mixture,
add salt, the juice of half a lemon and a pinch of £ you think it necessary; stir in salt and pepper
grated nutmeg. Keep the sauce very hot in a bain- and the yolks of two eggs or more, according to
CHICKEN Adpublg gagcepan. If you have neither, thempamtityl thaBoRDEEISmake. Let it get
keep it in a large cup placed in a saucepan of hot thick, and just as you take it off the fire add
@hoprup some cold chicken into small squares, mixﬁlupninkbb'xnﬁnh@w&m:pmley miﬂxavjmé@é’rbuhtqr‘
[LEGN Eﬂﬁik]wlﬁx}z sauce, and let it heat. Put it on Tihislystavosefial senderadtiyrwelpeppeys ahd salt,
a hot dish and cover with fried onions. Put arohibliirtle grated nutmeg; let all soak for twenty-
chipped potatoes at the ends of the dish and PlmchSpasette.)
a boiled chicory at either side. This excellent dish Take out the joints and brown gently in a little
has received distinction also from its name, that dripping; when all are nicely browned take
of the heroic and ingenious burgomaster of
Brussels.

[M. Stuart.)

of the
marmalade and stew till tender one and a half to
two hours. When ready, strain off the sauce,
thicken nicely with flour, dish the rabbit, and pour

Q5B XTE: crREAM

EXCELLENT PASTE FOR PASTRY

Equal quantities of butter and flour, well mixed in
a little beer; add also a pinch of salt. Make this
paste the day before you require it; it is good for
little patties and tarts.

[Mdlle. Le Kent.)

(No. 2)

Melt four penny tablets of chocolate in hot milk
until it is liquid and without lumps. Boil up

of milk with a stick of
vanilla, a big lump of butter (size of a walnut) and
ten lumps of sugar. When this boils, add the
chocolate and keep stirring continually. Then take
the yolks of three eggs and well beat them; it is
PaNerADP PR AhpseNSWHLREbefore, so as not to
interfere with the stirring of your mixture. Add

Foke soroe philies axfdpkeespphesdndingf alffdjrein

RUM CREAM

Take sponge biscuits and arrange them on a dish,
joining each to the other with jam. (You can make tisewanspotaptTheredges. it epikhen fordhrenld
a square or a circle or a sort of hollow tower.) that has been rinsed out in very cold water, and
Pour your rum over them till they are well soaked. heuitsstand in a cool place till set.

Then pour over them, or into the middle of the Wweﬁhwng; maraschino, that is slightly
biscuits, a vanilla cream like the foregoing recipe, warmed. Cut some slices of plain cake of equal
but let it be nearly cold before you use it. thickness, and glaze them. This is done by
Decorate the top with the whites of four eggs sprinkling sugar over the slices and placing them
sweetened and beaten, or use fresh cream in the in a gentle oven. The sugar melts and leaves the
same way. slices g/ace's. Arrange the slices in a circle,

[Mme. Spinette.] alternating pineapple and cake, and pour over the

MUSHROOM OMELETTE kgs ac?ff§°6§3h%{§?ﬂ thinned with kirsch

or other liqueéur. ish Iooks very nice, and if

YH%PP&%&H%‘?‘I?&%“JI%‘E‘QE%F EpEcgilent.
h[splarégd@”ﬁféfﬁ in salt and water and drain them.
Roll them in a little bechamel sauce. Break your
eggs into the pan into which you have put a little
butter; stir them with a fork in your left hand,
adding salt and pepper with your right. This will
only take a minute. Add the asparagus-tops in the
thick sauce; this will take another minute. Roll or
fold up the omelette and slip it on a hot buttered
dish.

Toss the sliced mushrooms in butter, adding, if
you wish, a little mushroom ketchup. Break the
eggs in a pan and beat them lightly together, and
cook for three minutes over a good fire. Slip the
omelette on a hot dish, spread with butter.

with white sugar. Place the dish in an oven with

a alf-an-hour, watching how it ; i 5
Siw@ gg&c&n be eaten hot or col%i. BOREHHED SE%SC’E%MATO SAUCE
Wagﬁ@(fﬂk)lour eggs, allowing half an egg for each Make some rounds of toast and butter them; place
person. Take out the yolk. While they are boiling on each a slice of tongue or of ham. Keep these
and afterwards cooling in water, make a small hot, and poach as many eggs as you requafe. Slip
quantity of mayonnaise sauce. Peel the eggs, cut  fachlagy Boiflth ecases temd d anelk £ Kamoquingkiy
them through lengthways, and take out the yolks. with a héghfiy opasdfireshiblm@sssaneeWhen it is
Crumble these with a little chopped herbs, and addPufikedvtakh/itrduode Eaedise pnd let it get cold,
the mayonnaise. Fill the eggs with this mixture, mixing in the flour by adding it slowly so as not tosalt. Make a thick white sauce, and you may add to
and place them in a dish with chopped lettuce make lumps. Put it back on a brisk fire and stir tilljt the juice from the mushrooms when they are
round it, to which you may add a little more of the it thickens; add then the melted chocolate, and cooked; then stir in the mushrooms. Take three
sauce. when that is gently stirred in take off your pan, hard-boiled eggs, and separate yolks from whites.

[Mme. van Marcke de Lunessen.) and again let it get cold. At the moment of cookingPput into a shallow vegetable-dish the whites cut
the soufflé, add three whites of eggs beaten stiff. bechamel

[Mme. van Praet.]
REMAINS OF FISH

cheese. Place them all in the oven, till the eggs arepass them through a sieve, return them to the pan
set, and decorate with sprigs of parsley. i i
5y MR P FdHsh cARBONADES

e A RQR&PIR

it and then some fine breadcrumbs, sufficient to

erhst i P@" compbte, then,
%g{as:;%at, a g)gsrioq%gg readcrumbs, and here
and there a lump of fresh butter, which will
PreyeRfthe breadcrumbs from burning. Cook for
half-an-hour.

of rasped Gruyére. Butter a mold, and sprinkle the gives also one packet of vanilla sugar, but as this

{yﬁi&t\gﬁx}i&eadcrumbs, and fill it with the

sugar and vanilla; strain the whole. Add
TO USE UP REMAINS OF MEAT

crumbling out the yolks, add them to the sorrel
: ) W@géi{ﬁ;@biﬂg%%ﬁngland it will be eés%er WEM?%%%{RRH@WAWK}I you should have cut
mince. Leave it for three quarters of an hour in  to add a few drops of vanilla essence when mixing.longways) on a hot dish, and pour over them the
Make some scrambled eggs, and place themon  Butter some little paper cases, and let them dry in Cut in slices the remains of any cold meat, such as Take a lump of butter the size of an egg, and let it the oven, or for an hour and a half in the double  Wxetheyodkeoleegewusihthe Hugan fienione the PutewoloiwiedepesIsia SutoPrBithn hot fat.  Cut the mutton into neat pieces, take away all fat
a very hot dish, and pour round them a thick the oven. Put into each one a pat of butter and let pork, beef, veal, haficosanytieti Dealfein; fipan a bitcolor in a saucepan. Slice some onions and fry MHcEPYRQL RAdipe water. Turn it out of the mold mrnutqsatheniaddithohitPhatriédyikenianalted iradanambsitad pué bitepfhuehefntifwdsut  and skin. Fry in butter and add all sorts of
tomato sauce. Decorate the dish quickly with thick it melt lightly. Break an egg into each case, taking tdasals bfigielatheeyimeoéd)welixuthendtpls mdt an them in another pan. When fried, add them to the and serve with either a tomato or a mushroom grarspinivenydaghthsveo astetehn aumigch air as Biﬁé%i@c@ﬁﬁ!%f@b?%mmpéﬁke@fliﬁQt‘%ok for vegetables in dice, with thyme, bay-leaves, and
rounds of tomato. care not to break the yolk, and put a bit of butter poignigutintlel fiécHikes;Hettwget. Wown dorghel butter with some sliced carrots, a few small sauce. . of raw veal and Mﬁgih‘ﬁa‘;ﬁ&%& iﬂé’é@rﬁliﬂ@%&?héﬁiiﬁ{&ﬁyﬂéhﬁ, Bmsmﬂtﬂéﬁbmﬂﬁéﬂspepper, salt, a carrot parsley. Let all this stew very gently for two
on each yolk. Place in a quick oven till the whites bat bfttes rhvlinptitetppicopsba dahgerfpi¢conthe onions, and your pieces of veal, salt, and pepper. (L. L. B.(dAnvers)] feursdalemadiseprechdish insipietiar Tiamem PHleddahdenulegteastrdlr to allow the meat to cook hours; you must add more stock or water to
are half set. At the moment of serving take them top. Pour the juice over all. Add a small quantity of water, and close the lid on POt He £lvei thi X i adhigH }é@%héﬂ]@:éél@fég‘fiﬁ%rgently by the side of the fire, allowing one and  prevent it getting dry. Keep the lid of the pan on
out, and have ready some minced tongue or ham, PufifeBretkedsin the saucepan. When the meat is tender, you can foqua Auarseaafirubatislti s betthe farptactigene and, half-an-hour before serving, put in peeled
to sprinkle on them, and decorate with a big bit of thicken the sauce with a little flour. This is a good hdscresiplegaintestsomerdietier ol REapAsE ik at potatoes. This dish is served very liquid.
truffle. of flour; add Wway to use veal that is hard, or parts that are not i

2 disIeru R RE ik, Titha BRI, to avoid the [Mme. Spinette.)
to it the onion and butter, and add enough water the best cuts.

thokbtbasghying the two halves, spread the mince
to prevent the sauce from getting very thick. Add, [Paquerette.] on each half and cook it in the oven, laid flat in
FRREAB R

roof dish. In this case put aﬁgod lump of

BELGIAN EGGS EGGS A LA RIBEAUCOURT VEAL WITH ONIONS FISH

When there remains any cold fish, take away all

skin and bones, mixing the flesh with salt, butter,

pepper, and one or two raw eggs as you wish. Take
of beef—there is some small fireproof cases and place in each some

a cut near the neck that is suitable for this recipe. lemon-juice with a little melted butter and grated

efiv inesate 8 1h WA BREC hesdua el aRd b tage m breadcrumbs. Bake the cases till the top of the

thingdickends tkith fdaugtioat BreEigBF sensietensy- fish is of a golden color.

%frqugfaf»’i%’]e big onions that you have finely

chopped. When these are well browned, add to

them the meat, sprinkling in also pepper, salt,

mixed herbs. Cover all with water, and let it cook

g: After an hour's

Make a good white sauce, add pepper, salt, and

a little nutmeg and juice of a lemon. Add then your
remains of fish and a few pickled shrimps. Fill
some shells with it and sprinkle over the top

a good powdering of grated Gruyere cheese. Lay

a pat of butter in the middle of each shell and put
them in the oven. When they are colored a good
golden brown, serve them decorated with parsley.

[Mme. Lekent.]

Take
of mustard,
of mushrooms,

cut them in small pieces like dice, and put them to
stew in the oven with plenty of butter, pepper, and
of pork. It is better to one-half hours for
do this at home than to have it done at the
butcher's. Put two slices of bread to soak in milk,
add two yolks of eggs and the whites, pepper and

ingnit for ten minutes. Then

. . ; ; a fire ith the Ji
GOOD RISSOLES g&p&y@g@};@&ggg@&gggdy Einthe %ﬁgg@‘@éﬁg‘ﬁ%@ﬁmﬁﬁ% R prinkling WALLOON ENTREE SCRAPS OF MEAT CHICORY AND HAM WITH CHEESE SAUCE M@m’%%%%m fen minutes ENIREE ;&gg&g&wﬁggu UQL-PQL, inutes before serving add to the  IOCHE POT i Q%&@?ﬁéﬁg‘gﬁlﬁ%@been e rump HOCHE POT OF GHENT CARBONADE OF FLANDERS
Mince any cold meat, adding to f;tll?ffrlﬁgefg%‘%lg fglelgﬁ%g t}\l&% ER5 5 flslélftcx?otk - evetihenieRthidardotied wotksn hish¥RURAY® Make some toasted bread, either cut in rounds or Your scraps of meat must be cut small or roughly . Cook the chicories gently in butter till they are  Mek@#nsidskalumpeey buicrrwhersizaues of flour, EuY52%8R5d rounds of crumb of bread, of equal B¥FeRé pUHmPeAyHHF LR fotheakadithe ekbreadovithie Light lavsh ehdpiatd @ik of puff Clean two big carrots and cut them into small Cut your beef into small neat pieces. Mince some
Eleeglfe‘é%xel g%ﬁefee%xgﬂ:ml%ses?t}ﬂ 2 ee;]qa%ﬁ%gsflaslvgllfﬂmpﬁﬁ]% YWBhbi}gf%fﬁons and fry them till in squares, and butter them. Cut some slices of saltminced; add to them a little sausage-meat, about ~@bfneat-extract and a pinch of salt. Have ready 5 done. Then take each one, and roll it in a slice of mPpigepRiSREgeandRUoiigindig avenshtvidibe  size, with a tin cutter; or, failing that, with a wine- 838fetilfoif febkWisheb Rt RWBtALSIHEN e of paste, which are to be filled with sweetbread cut pieces, the same for two turnips, four leeks, two onions finely, and for five or six people you would
of it s 13543 )%)\?r appr%va?‘f. enter 13 nﬁfﬁ@?ﬁ?ﬁfﬂ'ﬂ}le slices till they are colored on beef, or, better still, ham, and put them on top; a quarter as much, and a slice of white crumb some mashed potatoes, but let them be very light. ham, and put them in a fireproof dish. Then make pepPeEowreyetviher thafuitedaesgeattiGpuisie glass. Butter all the rounds and sprinkle them with8¢3bEQt BBAUHIIM YnHE Wk th SRHSe it alliigh1e, in dice. It is a good plan to heat the cases before celeries, and a good green cabbage, only using the add two bay-leaves, two cloves, pepper, salt;

éﬁﬁ%&féﬁ ngieat and put it into a thick both sides. Pour on them first some beer, then spread the meat with a good layer of grated bread that you have dipped in water or milk, and a very good white sauce of flour and butter and  €Héese, in the proportion of a heaped grated cheese—for preference with Gruyére. On ﬁﬂarﬁ%@iﬁ PegahidhoaeRter z.q)&put in fresh pork, filling them. pale leaves. Wash all these vegetables well in simmer gently for three hours in water, and at the
LI piced with pepper, salt, and

i ir,
1€]

Rllﬂ%.eegqcﬁosrlﬁcﬁsk%f meat in a fireproof dish, pour

a dash of vinegar, adding thyme, pepper, and salt, cheese, and over that place another piece of well drained. If eggs are not too dear, add two the sau e'on them, then the mashed potatoes, and ik adding cheese to flavor it strongly, and the [Paquerette] half the number of rounds place a bit of ham cut RRhAYISHW B8R ~§E}Weﬂ}lﬂ%¥sv§ﬂ‘1‘? é%@r%ﬁ%}” The filling mixture. Cook the sweetbreads in running water, two or three times, and put them end of that time bind the sauce with cornflour.
nutmeg, and let it remain for two hours. Then and throw in also a slice of crust of bread, which buttered toast of corresponding shape. Melt some eggs, mixing them with the meat. Place the dish in Put the dish in the oven, all well heated through. yolk of an egg. Pour this sauce over the chicory, to the same size. Put a lump of butter the weight aRfbWitRY R passed through the sieve. rump (flank) of beef, Wabestpithegaspletatid-ostk, agHiade, Ekigethem Some people like the sauce to be thickened
of fresh lean pork, prepare your croquettes by rolling the mixture in you have spread with mustard. Let this all simmer butter in a small saucepan and fry the rounds till the oven for half-an-hour—but it must be a slow ~ This is called in Belgium "un philosophe." and place the dish in the oven. Let it turn of this to of egg into a pan, and fry with the rounds in it, till [i¢ Verhetgbe]) grareats@dacehpeaplf shegworodemanthickice,  on the fire in instead with mustard.
a chopped shallot and parsley, salt, pepper, a little white of egg and fine breadcrumbs. Put a piece of for three hours. they are golden-brown. oven—and take care that the meat does not [Paquerctte‘] of minced veal; cut brownish, and then serve it directly. they become golden. When they are a nice color, rump 9@95&3@&4&3@1“?1@§lﬂ@é16ft§1‘1§iﬂcﬁﬁr@nﬂ1§&dttb°iﬂs v Veracbtert.]
nutmeg, and bind with an egg, both yolk and white. butter in the saucepan, sufficient to take all the [Mme. Segur.] [Mme. E. Maes.] become dry. three slices of white bread the thickness of nearly [Mme. Vandervalle.] place one round dressed with cheese on a round of veal, two onions, one celery, four leeks, two or HF egaiiuahioronis dhat have been fried in butter.
Form into balls, and dip them in flour, then color croquettes, and let them brown in it for about ten v Vémcktert.] an inch, and crumble them up; two raw eggs, dressed with ham, so as to have the golden bread three carrots, two or three turnips, according to Heat the dice of sweetbread in this sauce and fill
them in some butter, and when they are nicely migu{:es. A white sauce served with them is a good pepper and salt. Mix it all well, and place it in the of sauce. Take it off thebothlabove alnd be}ow. Serve them very hot, and the size, a few Brussels sprouts, five or six thg cases with it. Put them back in the oven to get of water.
PIEXHS PORTBRARORYEer 2 little stock or ﬁ&ﬁfﬁ?}%é%}y HOCHE POT GANTOIS CHINESE CORKS LIMPENS CHEESE SR ARG erhqyt: If you eat this hot, serve it cHRRSE CROQUETTES ERRIsHOR RS p6all the juice of a lemon, — ER s;‘iﬁ ‘§”<l>t%frﬁidép arsley: POTATOES AND CHEESE RONROP ANCISNDE FrBRENTRe T ARSESRes: Lot HANWiTH MADEIRA SAUCE BEFIeR FTISPPO PRI At the end of couNTRY EGGS
meat-juice and water. Let them gently cook in it A € eester.] with a gravy sauce. If you wish for a supper-dish, and then the yolk of an egg. Let it get cold. Then . 91% % Eer boil before putting in the meat, and cut this time, add a good piece of pork weighing

for ten minutes, and serve.
Pdee. Lekent]

put salad round the meat.
Take

PURER UR SRS U ERE QRwiide edurB R WO
PEbhitor elbutiththm sugeiand make yolks Grate

croquettes of it. Then roll each in the white of egg

bratyee ¢ kaft, gpd then in grated

breadcrumbs, and fry in deep fat.

[Mme. Vandervalle.) of mixed Gruyére

cheese, and Parmesan, grated very finely. Add at

Wash some raw potatoes, peel them, cut them into %QIQ vegetables in cubes of the same size, like  Cook some macaroni or spaghetti, with salt and
very thin round slices. Take a dish which will f—}’éﬁst?,ﬁ%riﬁ-gtmega%%aﬁthmgﬁﬂgﬁ itpepper. Make a brown sauce, using plenty of
stand the oven, and be nice enough to go on the  #ofelifd Wretnd Nake $ - Blem and let them  butter, for this dish requires a great deal of sauce,
table, and put in it a layer of the slices sprinkled k'yy%’{gséﬁ@bhtten and add to your "roux" some tomatoes in purée
with pepper, salt, a little flour, and plenty of Take flour and butter and melt them to a thick (stewed and run through a sieve), a little meat
grated Gruyére. Continue in this way, finishing  sauce, adding a tumbler of water and Liebig which extract, some fried mushrooms, a few drops of
with a layer of cheese, and a little flour. Put the good brandy or madeira to your taste. Let your
the end the juice of half a lemon, and a dust of dish in the oven, which must not be a very hot one, wi{] turn your sauce brown. Fry slices of ham heat in this sauce, and when ready,
cayenne. Let it all grow cold. Then make little of flour; beat and cook gently. place them in the middle of a flat dish, put the
balls with this paste and roll them in breadcrumbs. four whole eggs, and add first the cheese, and thenFoOr @ @edium pie‘ qish you will find that half an of mushrooms inMushrooms or spaghetti round, and put the sauce,
Throw them in a pan of boiling fat, where they  the flour and milk mixture. Season with pepper ~ hour will be sufficient to cook the potatoes. butter and when brown, add them and the liquor toVery hot, over the ham.

Eﬁiﬁg’g&%‘?ﬁg&? good golden color. 1 R B Py gnto a mold. Let it cook in %ﬂg’lﬁfgf{éﬂo”e&] KOYE PROReIfFiEh @ good glass of madeira or sherry. %éﬂé%’@gj\}DWICHES

em'hot, and serve quickly. 3 saucepan of boiling water for an hour and a half. Place your ham in the middle of the dish, surround

Make a thick white sauce, and when it has grown
a little cold, add the yolk of one egg, and a few
drops of lemon-juice. Sprinkle in a slice of stale
bread, and enough grated cheese to flavor it
strongly, and leave it to cool for two hours. Then
shape into small pieces like corks, dip them into
the beaten whites of your egg, and then into
grated breadcrumbs. Have ready some hot fat, or
lard, and fry the cheese-balls in it till they are
golden.

[Mme. Limpens.)

. mutton; cut into pieces
ROET TS GAIR SISy Ao\ ETURDIESand skim.  FLEMISH CARROTS

Take a roll and, cutting it in slices, remove the
crusts so that a round of crumbs remain. Butter
each slice, and cover it well with grated cheese,
building up the slices one on the top of the other.

Make a thick bechamel sauce, and be sure that you
cook it for ten minutes, constantly stirring. Add,
till well flavored, some Gruyére and Parmesan
cheese, mixed and grated. Let it all get cold. Then
roll this mixture into the shape of carrots; roll
them in finely-grated breadcrumbs, and fry them
in hot lard or refined fat. Lay them on a hot dish,
and, at the thicker end of each carrot stick in

a sprig of parsley to look like the stalk.

of [Mme.van Marcke de Lunessen.)

And yet this is only fried eggs after all! Put some
PHrBARD heat; if you have not oil use butter, but  such as you would eat in England with a leg of

oil is the best. When the bluish steam rises it is  mutton, but do not forget a little seasoning of

hot enough. Break an egg into = fiutlehfitnedishjtiye mace. Make a high mold of mashed potatoes, and
aptibesfijongganlao tddlrapids stdstand-elipttéeok then scoop it out from the top, leaving the bottom
épp dnostierthenrwizhingvoacte thepddue taeatthe egg and high sides of the vegetable. While your sauce
oo s ibeddfytthe Weateill Ahshetdve of ithevéimiee is kept by the fire (the potatoes also), boil six eggs
potkhed ftastibetin b faveppou I isbuteagnict.maddage for two minutes, shell them, and you will find the
poig tieesthoaspghienbéshunesefondashdetieanoll  whites just set and no more. Pour the onion sauce
e twih eeoranking polkswirhes woadehespotaioPs into the potato, and drop in the whole eggs and
dachosgtiinkrhistvay] shhthessesspningnwith geppest serve very hot.

endrsidltand keep warm by the fire. When all are
ASd R R Rle, in a dish, and pour ANCHOVY BISCUITS

Make a white sauce thickly mixed with onions,
Take (For eight or nine persons)
of mutton, the

breast or one of the inferior parts will do as well Take

as a prime piece. Put in an earthenware pan

of beef, which must
be lean and cut in thin slices. Cut your slices of
beef in pieces of five inches by three. Put in the
middle of each piece a little square of very fat a lump of butter as big as an egg, and let it color.
bacon, a sprig of parsley, pepper and salt. Roll up Cut the mutton in pieces and let them color in the
the slices and tie them round with a thread so thatbutter, adding salt and pepper, a few onions or
the seasoning remains inside. Melt in a pan a lump shallots. When all is colored, add at least
of butter the size of a very big egg. Let it get

.after rolling the beef in flour, put
E}:{ggﬁr(}%ﬁggﬁtsear. Let them cook thus for five

of Gruyere
cheese. Mix in a cup of milk
Boil of milk,
with pepper, salt, and a little nutmeg; when boiled,
pour it over the bread till it is well soaked. Put
them in the oven, for quarter of an hour,
according to the heat of the oven and the quantity
you have. You must pour its juice over it every
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of flour,

beef, o
and mix it with

salt pork, and

milk; melt a lump of butter, the size of a filbert,

#RI G Tk T eRseeygl pyaed cheese to your
taste, and the yolks of four eggs. Add at the last

of turnips, cut in

OEUFS CELESTES POTATO CROQUETTES

. . Take two or three carrots, one large turnip, one : ' X e o T : .
Pqt a lump of butter the size of an egg in slices, w1th abot}t ) ) of % %39@&9@55?& EEPE&&?&BI‘%J&%’,B&P B8 Take some young carrots, wash and brush them as Mﬂep&f’ﬁférﬁﬁit is, like the tomato, always Weshhitesfnfithe:ﬁourenggcnlgehwmtnféhyopeyper Cook your potatoes, rub them through the sieve, M&@ﬁ’ii@ﬂ@lﬁil"ﬂf—ﬂach chestnut, boil them till Th@mﬁfrﬁhﬁﬁﬂdﬁﬁéh}"s mgﬁfshtdmﬁé‘t @Bl $or Boil your potatoes and let them be of the firm, F-iM’éE;ﬂ 6h%i§é§@?§ﬁteﬁ§§, pitdipowFoRkescalsthe Cut some bread and butter, very thin, and in g}f&?gstohr%%lta vsetlzycrt}lll(::Etsiu%%’uenl&?,iguﬁa%eig’v;v rg:ln Made as you would make cheese biscuits, but using
M&‘%Gfl@ish, mixing in when it is melted some mgggn{aegtelg gﬂlmg}htege%rmps are tender. EfB@}l EHﬂb]?;%@, ihgsnrhydn sameckhite @fgi&'th tenderly as you would an infant, then simmer cooked as a vegetable. It is like the brinjal of the imsidelFiBusteh halbldighut inigouremimterefand  add pepper and salt, two or three eggs, lightly tender, then put them in another pan with cold ~ Balfanhestinterpart apparently in egg and fish  soapy kind, not the floury kind. When cooked, and Masiedtapwtite look very nice. Be sure you use fingers. Chop some water-cress, lay it on a finger, Snetosh Sh aggﬁosy Yoind & S S1IVe i anchovy sauce instead to flavor them. If you make

Hibtcbeme Breel

iedbtes]the beginning of a meal, and
therefore what we should call hors d'oeuvres.

E%d’ay‘mdmslffdeserved in salt, and well washed sprinkle a little Tarragon vinegar and water

and soaked to take away the greater part of the  (equal quantities) over it, and then lay on a fillet
Take equal quantities of salad oil and cream, saltness; or, if you can make some toast butter it of anchovy, cover with more cress and a finger of
a quarter of that amount of tarragon vinegar, when cold, cut it into thin strips, and lay a fillet inbread and butter. Put them in a pile under a plate
a pinch of salt, and a few chopped capers. Mix verythe center. Fill up the sides of the toast with to flatten and before serving trim the edges.
well, and pour it on the dice. You may vary this by chopped hard-boiled yolk of egg.

cold, cut them into dice, and toss them in the

breadcrumbs, a chopped leek, the inside of three EWW&QBP%SHE\?&WM& itds cid shep 1ghgthem till tender in with pepper and salt. When East. It is hardly necessary to give special recipes Iefatencgigforared bhuese arsdusceperfinerrounded beaten, mixing both yolks and whites, and water in it and replace them on the fire. Peel
i following sauce:

tomatoes, pepper and saltof Btatetcundeiat these or Eheltlla%d il tity of th best meah: iR wite smathdicenaddtQ 15,aPeHb ¢ gHattet, cooked, draw them to the side of the fire and pour for the dressing of aubergines, for you can see  brichceoilinigsyeaidr andlthd hdistar@hPatttira out  according to the quantity you are making a little them one by one as you take them out, and rub
soumeifereEwa hos by &l kuprvth watRe l'foilks of . en }:tl oL a quanh1 yo E very bes greeg p:zs Qg‘;gfear{i?%tqum,mif%ﬁwi e ngﬁzgl— in some cream to make a good sauce. If you cannot their possibilities at a glance. They can be stuffed Haemnﬁﬂﬁakaé'oenvqmtthmaﬁmhmoomommr:ﬁhe butter and milk. Work all well and let it get cold. them through a sieve, pounding them first to make
brerszes, teadirat Refpiesetvistgriake great care m %ood irat\;y: a]sDt N %r;vy teion}tes re l;cel, add, heiled §ﬁ&st}?tléélé[115‘?:tréﬁ S48 38 before use cream, take milk instead and stir with it the with white mince in a white sauce, when you soucelésmigoadevthuis ¢ isaur Mieew krisdkpdupidee Roll into croquettes, roll each in beaten egg, then it easier, add salt, a good lump of butter and
ThEerpe¥akla UL eds. of this custard as many instead, butter. Do not torget to nave put a ‘ump it yolk of an egg. To thicken for use, add a pinch of would cut the fruit in half, remove some of the  ehrendy eeoked isthndoms. Kdleder theniclinsirafd in finely grated breadcrumbs, and let them cook ina little milk to make a nice purée. This is very

i i Yiohitey 4he s8IRERB:HISEAERqd Yhitessauce
b e lpsaroa kstipwpelidkle with pepper and salt. Zg;gg;:elai z‘:\e;}}:eintthzfrge:ivi}rléY:j;éz: gfe?::sl: ﬁﬁg@ﬁg@ﬁﬁbﬁggg&lgﬂo&ﬁ&gwm #agh, sugar and some chopped parsley. interior, fill up with mince and sauce, replace the Ut fhomthéorderdmotk them till tender in butter; boiling fat or lard. good to surround grilled chicken or turkey legs, or

put it on the toast. Make a little border of yolk of the pastry thin you can put some lettuce between
egg boiled and chopped. two biscuits and press together with a little butter
spread inside.

Let it remain in the oven till these last are eggs, with pepper and salt. Place all in a double the vegetables around; serve the liquid in top, and bake for twenty minutes, or simply cut in and their own juice; then throw them into the [Madame Emelie Jones.] for a salmi of duck or hare. using cream only, in which case omit the vinegar.
beginning to set. Take out the dish, and pass over szc'e an tI-i)Ilpt}})le eoos areA'ust Qb Reretqes; lcs,andI’QS@EH&B&H%'EEE[NH%MM%E LingPEGESY halves and stewed in stock, with pepper and salt sauce, and pour it over your soufflé. Season with pepper, salt, celery seed, and instead
the top the salamander, or the shovel, red hot, and PRPE’ﬁI;f E@%ﬂﬁnﬁ%ﬁ%‘%ﬂﬁt%ﬁﬁl Jpe ala%S g&ﬁwﬁegbquﬁig@ﬁ?gﬂﬁ ?Heﬁ@o%hf}b‘he they are good, or you can simmer them gently in [Mme‘ Vandervalle‘] of the capers take some pickled nasturtium seed,
serve at once. I have seen this dish with the two %5 B SoFRen i h icon, put in careful %with a small spoon, will water and when ready to serve, pour over them andJdet that, finely minced, remain in the sauce
Mﬁ%}g&%'gggl%aten and placed in a pile on R S Lears %Ilfgla %?HBEX,GST‘;’C yl}@%ﬁfﬁ@ LA LAEKEN HERRING AND MAYONNAISE §WIEFeTsQBJqg%é@e@ﬁﬁ@f%%QF%?Ire HAWTHORN CORDIAL DUTCH NOYEAU LAVENDER WATER HOT BURGUNDY %EM&%E@%%QN&LA ROI ALBERT FISH AND CUSTARD HAKE AND POTATOES VERY NICE SKATE TO KEEP SPRATS
. , G yadBJn v 5 ) - . i

ﬁglgggb%lgﬁéggtalxé’ggﬁqg%gytm%f;ﬂyﬁéé Wﬂégstﬁpafgedi’é’@f@aeﬁ, ?;’{ﬁ/tf QS& é{&&‘ﬁﬁ{}‘,%’ﬁﬂe alllcghaetc%acsuets f,% tgeAeeluetl %firtlhei(fggggsg‘?a\{géh%réd Take some salt herring, a half for each person, and 'cheap n I;nglar;d thelf(;olllovkvmg entrée would be When the hawthorn is in full bloom, pick Peel finely the rinds of five large lemons, or of = Take a large bottle, and put in it Take a fresh raw whiting, fillet it, and pass the Boil up the trimmings of your fish with milk, Hake, which is not one of the most delicate fish, Take skate, or indeed any fish that rolls up easily, A large quantity of these may be bought cheaply
a coffee cup and turning it upside down stamp out FRE] a%?&?mﬁfﬁ%%% Eléiforﬂ{?ﬁ Heher eco,rl.?hgnv?ee aweaﬁlfa}{le.tagk reee}dxsst 9n 38 one  soak them for a day in water. Skin them, cut them HISKRETRSE SPGYyouia fook nice. six small ones, then throw on it Take flesh through a wire sieve. pepper and salt. Strain it and add the yolks of eggscan be made excellent if stewed in the following make into fillets, dry them well, and sprinkle on and kept for some weeks by this method. Put on to
some rounds. Turn the cup the right way again, ~ turnips andpotatoes, so as to make a uniform e ,elséoax\}]iné1 leié% The EesIl s, gtériat ogachthopen lengthwise, take out the backbone, and put of of good Burgundy wine, put it to boil with two till you get a good custard. Pour the custard into each fillet, pepper, salt, a dust of mixed spice, and warm equal quantities of vinegar and water, what
and put it on a round. Then you will see an edge of(}}fg&gﬁ}bﬁ{lt&l@&?ﬂf(&w“ on the top of the PIeCE0n Thd s 110 S fUSHEX %garrzgﬁﬁgggt rclatWI them to soak in vinegar. Then before serving them of sweet the blooms. Take them home, and put the white of loaf sugar cloves, and a dust of mixed spice, sweeten to taste For a small dish take a mold, and lay in it your fish, which must already sauce: of milk to  chopped parsley. Roll each fillet up tightly, and  you think sufficient to cover your sprats, allowing
paste protruding all round. Turn this up with the Mixture, and serve it. N.B. It is necessary to watch RaRTHT OF S‘PLEA 1{%,&9 3 aI%?IS‘& orlfg'gst‘%% m let them lie for a few minutes in milk, and putting petals into a large glass bottle, taking care that of the best spirits of Wwith some powdered sugar. If you like add be parboiled. If you have cold fish, flake it, and  which you have added pack them tightly into a dish, so that they will not for wastage; and stir in for every quart of liquor

d of a fork, which mak little edge. Do the cooking of this dish very, Iy, 50 that you HIQ Slevet yoles or dua hardhodieSsgfmapd the dish h d i i i i i i i : i ix it with th d. Put the mold in a doubl b 1 Take vi d beer i 1
end of a fork, which makes a pretty little edge. Do M a et N oL Yo i mayonnaisé sajice. Co %E o or anyroth T them on a dish pour over them a good mayonnaise 431monds and you put in no leaves or stalks. When the bottle is that you have freshly pounded, wine, one essence of ambergris, twopennyworth ofa quarter of the quantity of water to the wine of the fish, mix them mix it with the custard. Put the mold in a double ecome loose. Take vinegar and beer in equa

can add a little water whenever it becomes

this with all, and fill the shallow cases then made
with a good mayonnaise sauce in which you have

necessary, for if one leavesoflb%;n;%?grauon
put chopped celery and potato, and a small

a little too dry it quickly burns.

t.
il turret sauce. [Mlle. Oclbaye.]
Higltico ,

of bitter, turn them

quantity of chopped gherkins. Lay three fillets of
anchovy across each other to form a six-pointed

[A Belgian at Droitwich.) of

common coarse salt, and pound them well, then

n &

ness T Rl ol

BEan o teh s e RS b G eeelly
roa z%g 3101 Wikt straight sides; when'it 1s
op top 1his dish neyer failsto please.

almost set pour in the yellow aspic, and when that
is cold pour in the black. When the jelly is quite

cold, turn it out, slice it, and cut it into pieces of

into cold water for a few minutes; then you must
pound them very fine in a stone mortar, if you
have a marble one so much the better, and do it in

filled to the top do not press it down, but pour in
gently as much good French Brandy as it will hold.
Cork and let it stand for three months, then you
can strain it off. This is good as a cordial, and if
you find it too strong, add water, or sweeten it

of bitter almonds,
chopped and pounded; mix these with

of the

musk, and three drachms of oil of lavender.
Cork it tightly, put in a dark place, and shake it
every day for a month. This is really lavender
spirit, as no water is used.

before boiling.

lightly with

saucepan. Steam it for three quarters of an hour.
Turn it out, and garnish with strips of lemon peel, of any of the good English sauces; thicken it with

and if you have it, sprigs of fennel.

a knob of butter rolled in flour, which stir in till

of very thick cream, adding pepper and salt. Fill an

all is smooth. When it boils take off the fire, and
put in your pieces of hake, set it back by the side

quantities, or, if you do not like to use beer, you
must add to the vinegar some whole black pepper,
and a good sprinkle of dried and mixed herbs with
salt. Pour over the fish, tie a piece of buttered
paper over the top, and bake for an hour and

of mixed spice, four bay leaves, a shallot minced,
a small bunch of bruised thyme, the thin rind of

1t and pepper; if you can use

star and season highly with cayenne pepper. g_[lA
9 arragonvinegar so much the better. Clean the

A &ELRM

for a medium BiLeHglish) in a moderate

MBROWROFSIRIEpLOfPr it pound and mix  pyigeptp sipeDpPOS:ke too much aspic it can  FILLETED SOLES AU FROMAGE wEPRiPHED Frs, wiTn wHITE sAuck anp Mk V& LER's cop DUTCH HERRINGS REMAINS OF COD HORS D'OEUVRE RRRRESrsypnd steam gently for twenty SORREL SOUP ARBTHIGCSORREL

bfst.PFf\}fH éblﬁeﬁp very hot, without boiling, for
-£1

rdines.instead of anchovies. and i ee}g n very Well. Take a stone jar and put in it a layer of decorate any cold dish or salad. The walnut squash ﬁw&fﬁq}gg a little milk Qccasiona ly to prevent best Schnappes or Hollands, and add minutes, under jDuttered paper. ' twen! ve mmut'es. Mean\t(hile mash some : :
) egirﬁleseh%%pem?ﬁa‘{ {oh c{l% éledt a r,e?%c thk eyt g gmdahleyieshofilh e spHatsin gach Taktes Hlladkeatritighings of two good sized Boil the filleted soles in water. Make a sauce with theé paste from becoming oily, then add Have some marine crayfish boiled, shell the tails, PRI ST R R A At PR YHoRY {9‘&6&1?[‘3‘% BRYC  Take sprats, remove tails and heads, and lay them in
f 2 "eeri";sl% & ’ICE rs 'ra%lg‘ew ish laxexarelisbndding Smardiofiur diay s i d S SO AT dibtrs WD itk and water, and put 1 Otk dRamdiBCPigses, removing the black line inside. Take of bouillon or WM He BFAENE HRERKEOR 15 PRBRES soup, #gep dish. Take your liquor and poyriif;exer the

se t@-}%m 1n mary . .
uantity of this fis C : Brown two onions in butter, and add a spray of Cabillaud meunier, A cold dish Herring and Mayonnaise . . . ; : ;
f%t&ggeftvwé}él;%rx?atoes. ancaovies whevh whalmpeppat-coosi ¥ vprdeeqiasrtdspsess them to simmer. Add chopped parsley, a chopped  butter. ( ) S)f boiling m)ilk. ¢ 8 4 ) ortibrog tsntdendntorhickwldcore dieah $hesyand of meat extract and water. Fry in butter a carrot, Rifdesr Ha Bﬂé\%‘s%fﬁ%ﬁiﬁgéféﬁ%gﬂé&?‘ fish, tie a large paper over all, and let them Dake

expensive to buy, I give a recipe for mock : £i ; t . i . g . . . i ioh i H i . . . . . 1y in a cogl oven.for two or three hours; or cook
n::ll(-nlovies whi h.ils easy to do, but it must be ?.one snallbdein waty:f Wli/p_@ﬁp’éf stidhsaleraifeciotens shallot, pepper and salt. . Bﬁfgﬁ%}} milk, stirring it n sIov&{ly, sweeten to Cut your cod in slices, and roll them in flour. Put il yqure "gfl },%glssdx%%vgarll L5i0ss fndsPélrE L0 Take your fish, and remove all bones and skin. Put Take some salt herrings, one for each person, and f}&sﬁ:@éﬂﬁhth‘é Some udRety AL s, d a turnip, an onion, a small cabbage, all washed and returned to the pot, and w.lth plenty of cream anf:l of breadcrumbs, moisten them in m1‘1k 1napan ¥¥f§fi§‘£%gb§zﬁég’ucepan~ in any case do them
{ckle it Eh s:ltﬁol ; : o enddetihienssrand fRjusix amenshd befletenpogiise Cut each fish in half across, and lay them in the of flour— your taste, and then putting all into a saucepan ; : ; apassage or féa .here people can s it every . o : . snpirledrwitba ek Qfob oY 585 PACHSE A1) oysters added before serving. It should never boil then add as much water as you require. Throw in : ; .
six months péfore using the ﬁih' 1 £ theWning to color it well bottom of a pie dish, sprinkle breaderumbs. pats ofm: clean as a chalice, bring it to the boi them to fry in a good piece of butter, adding emov the skin, backbones,etc.’Lay the fish'in "/ some butter to brown in a saucepan, and when it is soak them for a day in water. Skin them, cut them °° h 4d sal P X Iy il after the cream is put in. A little mace is usual. but very slowly. Put aside to cool, and take out the fish
;melgar with s1x PePfPe corns, four cloves, four 8 . ot Pr i g IF ot P ,hp ‘ mqk,-peppe'r and salt, powdered cheese (Cheddar). Boil for ten minu,tes aid then stir gltf)g?éogtsr%{lg chopped parsley, pepper and salt, and the juice of Ak for a ltgasfr gvgﬁxgtg—fourkhoalax‘? to get the salt colored, add the cod, sprinkling in pepper and salt open lengthways, take out the backbone, and put Wl;tia wa&t”e}f, add salt, p;pper, and cook gently ti chopped, and add . + shall Pt A N le variety i i ’ th . tq.use as.required. T}heé' will keep good four
ay leaves, a scrap of mace, Fl'lll er tPhePg? hanAt}s]a ’t N ween-f; gg_eacthplece.Boﬂ it, adding some washed and chopped it throtgh finest muslin. and then add two zood  ON¢ lemon. This is very good, if served in the dish GREVEIAkE aen‘le:ﬁ%?glaxge g{a%%e?’% 1rf§t¥]ou}t; he roe and a good thickening of grated breadcrumbs. Let them to soak for a day in vinegar. Then before easiden i en pass it th rougfh a sieve. Put in a pan ?10 omor:is ° 'li 2 z od 51fmp € vat;]e );415 ma ;:;’11 three medium potatoes, %E: molina,’so that the grains are Separated. Let
Then brown L1 up the Glsh With water or mik, accing the mu'shrooms and a little cream. Put the fllet§ on 1 gfb dv. Bottl . dk inad kg 1 that it is cooked in. o0 esﬁgf%'nos,éﬂ% %Rff)fgcgs;arv}npeegncf)&rfin this all heat gently by the fire and turn it into serving them, let them lie for a few minutes in 2 lump o buttgr the Size of an egg, with a chopped our and mitx instead of cream, the quor of the it boil for a quarter of an hour, with pepper and
simmered and strained liquor from the trimmings.a dish and pour them over the sauce. Leave it glasses of brandy. Bottle and keep in a dark place. flé"'n}ills AT pgu?o&érrl hem the sauce. paper cases, with chopped parsley on the top. milk, and, putting them on a dish, pour over them leek and a sprig of chervil. Let it cook gently for of castor sugar. Put your soup to it and set on the OYySters as well as the oysters, and a beaten egg of well washed  salt. Take the tureen and put the yolk of an egg in

of salt, and the same of made mustard. When this of

is boiled up put it to cool. Lay your mackerel

R RS BB I ey ven SUTRPRISEPOTATO IS

e Rgfar Y8 Ertichokes in salted water till Quarter of an hour will suffice to prepare and
TREPARY deerEistr 1L 108 436D RiSs GRERHLLY into ef dloumisast bryviam 17sd] shee thEopBREEOHIURE,
thsveng fat Ve fhirddrrethe fish ine slasRadish. wikksatthradpenpess gepioearobicanepmandcandl
RUIRIAAh A PEEHR XAk YN8 UgHos Al sidust e mixedbapic ehBringualb shisitoihe bedl and
BaeRYEI§dteamer. Toss some cooked peas in deapie yRutdbsHe(Widhouneajuiithetend skithavrelt
oM MRk TR PABAT isrpgpe%ygﬂ&ggm,?;a ourSimmer for twenty minutes, and if too dry pour in
Q%%ﬂésth*‘giﬁpﬁ’& Xpym&@&ﬁ“@mi, sa%l,{lme some darkly colored gravy. Just before you wish to
Eishras ¥Pe 489U Snuch as you can get in. The serve add a good wine glass of claret, or of

cream is not necessary for this dish to be a good ~Burgundy, take out the I%P%ﬁéflbﬁ‘ﬁ??ﬁre,agﬁ“
one, but the artichokes and peas must both be a hot dish. If you do not wish to put'wine, the
young. As a rule people cut their fruit too soon  flavor of the sauce is very excellent if you stir .

RS SRR R Bikorstasneysios
ORI

Cut young carrots in small pieces, blanch them in
salted water; melt some butter in a stew pan, add ﬁ%?&ﬁﬂﬁ@ﬁdﬁust of

enough water and meat extract to make sufficient

to cover the carrots, season with pepper, salt and nutmeg Thenadd . . . _. .

a pinch of sugar and toss the carrlc::tfli)n this till 8%1‘ ﬁ?ﬂ@%}?sﬁr&‘{’ﬂﬁl&é%}ﬁ% aﬁ°£1é’§”a?d”h“e

they are tender. Then add the yolk of an egg and f&ggéntly the white, well begtentcFiththawmmtyvill
BetaiS koWt brithe BAKER 6 /Eaich Quelhgerise
RGP YT T bR SN LAY BHBH S e ak in three

of cream, holding the pan just off the fire with thewhole eggs, taking care that they fall apart from

left hand, while you stir with the right. When it is each other. Let them cook till nearly set (for they

well mixed pour all out on a vegetable dish and  will go on cooking in the hot sauce after you

r%esﬂgrAuﬁi }bchopped parsley. Wgﬁ?gf?&thg fire) and serve at once.
mie reconnatssante.] is'1s nearly as good if you use old carrots sliced,
This is fillets of herring, laid in a bowl with slices *ﬂftf%ﬂg 5B YU B ¥iposed of melted butter
of apple, beetroot, cold potatoes, and cold cooked Whckecheadvith yolk of egg and flavored with
sprouts, covered with the ordinary salad dressing. mustard; it is used greatly for fish.
If the fish is salted, let it soak first of all in milk
to take away the greater part of the salt. This is
a winter dish, but the same sort of thing is
prepared in summer, substituting cold cooked
peas, cauliflower, artichokes, beans, with the fish.
[Amie reconnaissante.)

A QUICKLY MADE STEW GRENADINES OF VEAL

Put a piece of butter in a stewpan, with an onion
cut in pieces, a few cloves, salt and pepper,

Take a fireproof dish, and after sprinkling it with
breadcrumbs put in it a layer of roast veal in
slices, a layer of mashed potatoes, a layer of veal
kidney, partly cooked, and cut into pieces and
lastly a layer of potato. Cover the whole with

a bechamel sauce into which you have stirred

of shredded parsley, and if you have it some good
gravy or meat juice and water. Throw into the
sauce some cold meat, preferably underdone, and some grated cheese; put it to bake in the oven.
after it has simmered for fifteen minutes take ~ Then make a brown sauce with any veal or kidney
a cut onion and rub with it the bottom of the dish gravy that you have, and cook some mushrooms in
that you are going to use. Take a good glass of red it with pepper and salt; the sauce is to be served
wine, such as Burgundy and mix it with the yolk of with the grenadine.

@jfgﬁgﬁ@fﬁ@?ﬁﬁﬁ stewandserveupina oy 1016US SAUCE FOR PUDDINGS
Bledama Grosbeid your pancakes, and you should

have proper pancake saucers fit to go to table. To

Heat

of sweetened milk and melt (say a glass for champagne wine) of new Madeira
add the yolks only of two eggs. Put in a very clean
enamel saucepan over the fire and stir in
powdered sugar to your taste. Whisk it over the

of salt butter  fire till it froths, but do not allow it even to

with it. When well melted pour it into a basin and simmer. Use for Genoese cakes and puddings.

[Madame Groubet.]

sprinkle in nearly

of flour. Beat up the
yolks of three large or four small eggs and
incorporate them, then add the whites well beaten.

Put

on each saucer and set
to bake in the oven for ten minutes and when
done place each saucer on a plate with a good
lump of apricot jam on each. If you have no
pancake saucers, put the apricot preserve on one
half of each pancake and fold it up.
[Jean O]

Bake gently for an hour, and when brown on top
add more breadcrumbs, and pats of butter.

VEGETABLE SALADS

Sometimes one has a few leeks, a half cauliflower,

each of
peas and beans. Instead of currying these
vegetables (which removes all distinctive flavor
from them) cook them gently, and toss them when
cold in a good salad dressing. If you can give the
yolk of an egg to it, so much the better. Any cold
meat is improved by a side dish of this sort. The
vegetables that one can curry with advantage are
large marrows, cut into cubes, turnips, potatoes,

Snips.
BYRRipERS AND TOMATOES

a

ration as above, for the sauce,Take two earthenware pots and put some tomatoesSoak some white haricot-beans over night, or stew

to stew in one, in water, pepper, and salt. Peel

a cucumber, open it, remove the seeds and stuff it
with any forcemeat that you have; but a white one
is best. Let it cook gently in some brown stock,
well covered over. When tender put the cucumber
along the dish and tomatoes on each side. A puree
of potatoes can surround them.

[A. Fanderverde.)

BEEF SQUARES

If you have a small piece of very good beef, such
as rump steak or fillet of beef, it is more
economical to cut it into squares, and grill it
lightly at a clear fire. Have ready some squares of
toast, buttered and hot, lay these on a hot dish
with a bit of steak on the top, and on the top of
that a slice of tomato much peppered and salted
and a small pile of horse-radish. This makes

a pretty dish and can be varied by using capers or
chopped gherkins instead of horse-radish. It is

a great saving to cut meat, bread, etc,, in squares
instead of rounds.

f?lfr?ecalﬂz% ELP C’Envent‘]

Slice an onion and fry it in butter till it is brown;
add pieces of pork and of mutton freed from fat
and skin; cover them with water and throw into it
any kinds of vegetables that you may have; but
particularly sliced carrots and turnips and green
cabbages; put it in the oven to cook. In another
saucepan boil some white haricot beans, salt, and
pepper, until they are tender, when they must be
added to the stew with a small quantity of the
liquor that they have been boiled in.

FRUIT JELLIES

Jellies that are very well flavored can be made
with fresh fruit, raspberries, strawberries,

apricots, or even rhubarb, using the proportions of @3 fPEHE W AHRYLEE Iy RO g8 eeb 1ok

of
gelatine (in cold weather) to every pound of fruit
puree. In hot weather use a little less gelatine. As
the fruit generally gives a bad color, you must use
cochineal for the red jellies and a little green
coloring for gooseberry jellies. The gelatine is of
course melted in the fruit puree and all turned
into a mold. You can make your own green
coloring in this way. Pick

of spinach,
throwing away the stalks and midrib. Put it on in
a pan with a little salt and keep the cover down.
Let it boil for twelve minutes. Then put a fine
sieve over a basin and pour the spinach water
through it. Strain the spinach water once or twice
through muslin; it will be a good color and will
keep some time. Orange and lemon jellies are
much more wholesome when made at home than
those made from bought powders. To the juice of
every six oranges you should add the juice of one
lemon, and you will procure twice as much juice
from the fruit if, just before you squeeze it, you
let it soak in hot water for three or four minutes.
[Pour la Patrie.]

about a quarter of an hour in the oven, so that it
becomes slightly browned.

W leSeesaRerslr A SIR EDWARD GREY
HOMMAGE

of white wine.
Let this simmer for half an hour, and then pass it
STUFFED CARROTS
through the tammy. Then fry
Take some good sized carrots, and after washing
Take some fine firm tomatoes, not very ripe. Turn them well and cutting off the greegr tufisltorash
them with the stalk side up and cut a slice off the A& ageosiserhauidvire antiqulbalfdnabesficem the
top with a sharp knife. Take out the inside with  t#3¥Rén3aQ0p, 9Rheke sasiflewieHawiperet claavigir.
a teaspoon. Break into each tomato a pullet's egg, A @taeo{teseddenpastaane relieegtPforaythe
sprinkle with pepper and salt. The inside of the battemeat G’WEMEEMRTMF}QW Bheteesasith
tomato you will pass through a fine wire sieve and ﬁ@p)ﬁeﬁﬁﬂd’ salt aviinele fendesrusaeqeitegothe
it will be a thick liquor; mix it with bread-crumbs, JaketheurQubpérthe water, drain them, and then
salt, pepper, and some grated cheese till quite Pasing eaghda-itdlspall end, fill up with hot
thick. Put this mixture on the top of each egg and chopped mushrooms, that have been tossed in
place all in the oven for three or four minutes, so butter. Arrange in a circle on a dish, and garnish
t}EfAe[ggé Sonly just set and no more. with small

KD PORRTORSALA BRARAYCORNE : soup

ie inconnite. "
aﬁos?;p# otatoes, rub them through a sieve, add

them till tender in some weak stock. Make [Fourla Fatrie]

a tomato sauce in a saucepan, and flavor it rather pepper, salt, and

strongly with made mustard, stirring well, so that

it is well incorporated. When the beans are

tender, drain them from the liquor (keeping them

hot) and reduce that to half its quantity. Put back of cream to

the beans and add the tomato sauce, heat for

a couple of minutes, and serve with three-

cornered pieces of toast.

[Elise et Jean.]

IMITATION CUTLETS

of
potatoes, rub through a tammy again. Chop
a shallot, a spring or two of parsley and mix them

and
KIDNEYS WITH MADEIRA

ofsgraiterd £3peep Blasryshripnege. iow didnio be
hekedazadsbefote setiblg ibitkbeoavensphiviaks

A dish that I have done for those who like curry
flavoring is the following. Take any cold cooked
vegetables, and cutting them in small pieces, roll
them in a thick white sauce which you have
strongly flavored with curry. Put it aside to get  Bidki,ipurgaldea BIdWey:s for three or four

firm. If you are in a hurry you can bind with the Hilisawégleake them out and keep them hot for a
yolk of an egg in the flour and make a thick batter minute while you add to the butter they were

in that way. Form into cutlets and fry as you wouldcooked in

a real cutlet. The same thing can be done with
macaroni or spaghetti that is already cooked, with
cold fish or anything that is insipid to the taste.

B A EABBAGE ROLLS

Take two pigeons, two cabbages, four slices of

of Madeira wine, a good dust of chopped parsley,

Kﬁ%fﬁz@ﬁ{éﬁ%@gg Pour the sauce over

EPg SidReIe 27V HERY B 2 BB ARLRE ohe it
hepRe TSIt Lris g BRtAIR e RS RRTS A N tHhy
Ekésrrfliﬂha circle on a dish with a poached egg on
e 1 aundeatilfe

milk, stuffed with sausage meat, and fried. It can
be used to stuff cucumber, or eggplants, but you
should then crumble up the meat and bind it with
of sherry, and some gravy. Truss your pigeons and the yolk of a raw egg.

cook them in butter for ten minutes in a fireproof [Mme. Georgette.]

dish. Then take them out, cut them into neat

pieces. Meanwhile have the cabbages boiled in

gjﬁ% E&{R?a?}%tlkf&‘?‘ Cut them in small pieces PINK RICE

some up in each slice of bacon; lay the

ﬂﬂ@é’&%ﬁ@é%ﬁW@Pﬂlﬁﬁ?%ﬁhﬁgh%@‘i\ﬁrﬁﬁy This sweet is liked by children who are tired of
vereqnnkedds anchbalfcesvinfePwia ép the  rice pudding. Boil your rice and when tender mix
#REMiin with it the juice of a boiled beetroot to which
Wnehl eREQEPS ANOPRSE SFRIPIVEATPIARECASEHIR some sugar has been added. Turn it into a mold
o harendoskd @ addgle Bis Jbisalist add and when cold remove it and serve it with

fried bacon,

of butter,

a little cochineal. Put the pink mixture in high
PPV BIRNEaRELUL of
[Pour la Patrie.] raspberry preserve on the top or with some red

plums round it.

[Pour la Patrie.)
of meat extract to

of water.
[Une refugiee.]

rigs of carrot leaves. The insides that

in, sprinkling in at the same time a dust of nutmeg[Amie inconnue.]

ot e KOREsime Mﬁhdrﬂrpﬁlb%ﬁ{@m@i%&r@é‘ﬂy till they are a good golden brown color. Put them
apdrmiked R ireng QRN HetSs Of sath datber. Beke in a pan, covering them with water, and adding

salt. Mix it well, and ifrouniﬁ:ickl . Put in the meat again for a moment salted water boilinlf

(6pe4ad are good when soaked inlt is the 1id being closed that makes the meat take

a good mayonnaise sauce.

11 [Mme. Delbaye.]

TO COOK ASPARAGUS TOMATOES IN HASTE KIDNEYS AND LETTUCE TOMATO RICE
One should not let the tips of this vegetable touch Butter a pie-dish, preferably a fireproof china x}.tlgdiﬁos‘c’im%eg} rer o E(e)iiolllgl‘&eﬁgﬁ% taltcx%nég g}xsz}l Put on your rice to boil. Make a tomato sauce by

. X X . rissoles, but, 2 gr havin, Juixed it we 51e it %row . .
the water. Take your bundle, dip the stalks in dish. Open a tin of tomatoes and remove as much gofc?sfhfé‘e g:&gnr} i 151%,&?% rvgﬁs 1et wlen . Take But stewing them gently, and then rubbing them
warm water to remove any dust, and the tips also, skin as you can if they are the unpeeled kind. Put Beat}y with your fingers the cente e:ives,fal%d fillthrough a sieve; this makes a purée, which you
A . . readerumbs, gn 1Eﬁov\(t el Into boling fat. .
if it is necessary. Then tie the bundle round with up instead with a sheep's kidney which yGu have must put back to heat with pepper and salt and
tape, keeping the ends of stalks even so that it of lightly dusted with flour, pepper, and salt. Tie the a small quantity of made mustard. Then grate

will stand upright. Place them in boiling water

with the heads just sticking out, and keep them
like that. In this way the heads, which are very

tender, will be cooked in the steam and will not
drop off.

[Pour la Patrie.)

FLEMISH PEAS

crumbled brown bread in the dish with lumps of
butter, then pour on that some tomatoes, dust with
pepper and salt, then more bread, and so on,
finishing at the last with lumps of butter, and

a thick sprinkling of grated cheese. Bake for
twenty minutes.

e ResistTE

Take as many white September cabbages as you
wish, trim them, cut in halves, remove the stalks,
wash them very thoroughly and shred them pretty
finely. Procure an earthenware crock and put in

a layer of cabbage, sprinkle it with coarse salt,
whole pepper, and juniper berries. Fill up the
crock in this way, put on the lid, and keep it down

Cook some young peas and some carrots (scraped
and shaped into cones) in separate pans. Then put
them together in an earthenware close covered
pan to simmer together in butter and gravy, the
first water having been well drained from them.
Season with pepper and salt and let them cook
gently for ten or twelve minutes; do not uncover
the pot to stir it, but shake it every now and then
to prevent the contents from burning. weeks' time, when the fermentation has taken
place. It is good with pork or bacon.

PIGS' TROTTERS IN BLANQUETTE LOIN OF MUTTON IN THE POT

Any part of pork or veal is good done in this way.
Take your pieces of meat and fry them in butter

Put in an earthenware pot three shallots, finely

round the side of the pot; put in as well a lump of
butter, pepper and salt, and some rather fat gravy.
a sliced onion, a bay leaf, a whole carrot, a leek,
pepper, salt,—let it all simmer gently over a slow
fire till the meat is cooked but not boiled. Take
the pieces from the liquor and pass it through

a sieve. Mix a little rice flour in a cup of cold
water, stirring well. Drop in the juice of half

a lemon and the beaten yolk of an egg, which stir

three quarters of an hour on a moderate fire,
covering the pot with the lid. Before you serve it,
stir in a little lemon juice and stir up the sauce. To
be served with Cauliflower a la Aerschot as

seeing that it is very clean, while you have some
up. Put in the

AEQULDER, K doAti ot L BEIGE FldeE TRk dEdy

. . i immin t ble.into the pot to simmer
Braise your shoulder of lamb; that is, put it in Ry vﬁnge ?ﬁl‘é%%eftgee ) rlom 1€ batty SN ReY
. sepve as basis fgr a yggetable soup. Make
a closely covered stewpan, in a good brown sauce it 'in a bt; ising pan to, ool ver s} WLy in sOme
atice, adding the 0 gg, and

O
a

or gravy with the vegetables, to be served with it. Hﬁbo E%,rowl,r’iesa, ﬁe 0 Whi 1¥0Uh ave
avoring it with nutmeg. Pdt the veget

%

e on
o dish and r over th , letting it stand for
some flavor from the vegetables. To do it in the & clsh and pour over the Soafzsctiacﬁ. Btrll in peat y °
. . . a few moments by the firebe bote it 15 eqten.
Belgian way, take some good white turnips, wash carrots a% turnips and some balls made of
B T
ashed potato already fri

them and scrape them, put small ones in whole, ed. Keep hot in two
large ones cut in half. Take some small cabbages, sauceboats a puree of Brussels sprouts and a puree
trim off without leaves, cut them in half, remove of onions. These are prepared by cooking the

the stalk, make a hollow in the center and fill it  vegetables in water, then chopping fine, and

with forcemeat of any kind; but sausage meat is  rubbing through a sieve with cream, or with

ood. Place the stuffed cabbages round the meat tomgﬁﬁmmm and salt. To serve the

&IE&W ERENERe time. the carrots and turnip,
PLpdune 5P bk st French preserved prunes, RS SeR RN OB E&gﬁiﬁgﬁt&gt to

and remove the stones. Soak them in orange ?581‘“%5?}53?5. ﬁﬁ’ﬁ"eesgaﬁtﬂlgfbﬁ E‘tetaigi g}ﬁh
curagoa for as long a time as you have at your Qe RHgasAnd dhe %PHS%E%E%?(ed in a good
disposal. Then replace each stone by a blanched adepe mndy is the best but you may

almond, and place the prunes in small crystal
dishes.
[Pour la Patrie.)

use maraschino. Place two long strips of angelica
across the top and where these intersect a very
fine stoned cherry.

[Pour la Patrie.)

AN A BRARARACRER, o ¢

Httuce round very firmly and set it in a pan of
boiling water that covers up only three quarters
dakhallegeeatsimaios]fothei fhve emdnieatsheralkia
buttetre Meakectometieaithddapatiseesd aedvaddrtonce.
Kidmesemecvduisd selier, thedand plevesdnnbicnd
hartgerspdinsthimycisb she fishtgosthardd, isnqwitch

vagist dald df meddangstaeltispdveepyirsmPlace the
AANACH FRELJASESdish and sprinkle
adcrumbs over, it, Bake for fifteen minutes, or
TSRt SR pesHiS
ere is—and mix it thickly

a. aj arl?%
%frﬁhe yoiincl)lfl%go "slf%h{aefg le rice flour; you

may add a little powdered sugar. Have ready some
boiling fat, and drop

of the

will puff out. Drain them quickly and serve very
hot.

OX TONGUE WITH SPINACH AND WHITE
SAUCE

minced; take a bit of garlic, cut it close and rub it Boil the tongue in salted water till the outer skin Heag,

will peel off. Take this off, then put the tongue
back in the liquor to simmer while you prepare

melt it and mix it with

salt, stir well, so that it makes a good cream; drop
WWB%{’EFPVO eggs, always stirring, and

a little lemon juice. Serve the tongue whole with
phissfecRPoaredovet finny ispinadh dorgsie the
Exldewéng wayiWnedighe sparachsimiardagvicater
tHS ewory bif bl bacEaRBuwgmeniGHeT on
tarbeilisaitiayatl sdithieen she epismebrvdch
¥ad haxd éreed fgorunishribendstadmitie water
sababepeiting Bar sbeafidd bybk Wohewéqpder,
p@&gb@geb&;hg@x@;@ the sieve, then put a bit
Rﬁ g&tp an enameled saucepan, then the
spinach, which heat for six minutes, add a little
pepper. Serve it with the tongue, and you can
garnish as well with little croutons of bread fried
in butter.

SERAVBERRY, RABEHETS

It often happens that you have among the
strawberries a quantity that are not quite good
enough to be sent to table as dessert, and yet not
enough to make jam of. Put these strawberries on
to heat, with some brown sugar, and use them to
fill small pastry tartlets. Pastry cases can be
bought for very little at the confectioner's. Cover
the top of the tartlet when the strawberry
conserve is cold with whipped cream.

[Pour la Patrie.]

some parmesan, or failing that, some Gruyere
cheese. Take off the rice, drain it, keeping it hot,
put it on a dish and pour over it your purée. Then
sprinkle the grated cheese thickly on top of all.
[Pour la Patrie.]

HARLEQUIN CABBAGES

Shred some red cabbage, to

of it add two

ol tee tagouyindgarteThisenyssurosbeted howred tf
beikolhanithe (redimdsarnathotvinte fohot

%m &éﬁl&eragout into the center, and
5.

his dish, and that.on e 86-87, has been
Bt o B O I e

co
e M K R LS La
cream e":i?eé‘"eré‘ K ons are oxrrt and o1 the
TRESTachhb28 BERRA W egg, yoflg, 23AW i%e.@et
nel%ea—cups to cook in the oven, and when the
ggs are just set and no more, press on them some
more rice. Turn them out of the teacups, and if
you have rubbed the inside of the cups with
a little butter this will be easy, and sprinkle over
the top of each mold plenty of chopped parsley. Do
not forget salt and pepper to season the
ingredients.

;I}&EJ;QYVE RS OF SALAD

Put a couple of eggs on to boil hard, while you
make a thick mayonnaise sauce. Cut some
beetroot, some cucumber, some cold potato, some
tomato into slices. Peel your eggs, and slice them,

fire. Let it simmer for twenty minutes, add any ~ added at the last moment.

seasoning you wish and a little more water, and let[Esperance]

BRONI BIAROIRCERYChour Then shred abit o\pLRETTE OF PEAS

of basil or marjoram wit!

Take your shelled beans, very young and tender.

Throw them into boiling water for a mineféyellen Beat up three eggs, to which add
peshed sqredr tway thasa foy cook for five

minutes, skim it, pour it into a soup tureen, and

serve. of beans of grated cheese, pepper, and salt, and mix
thoroughly. Butter an omelette pan, and pour in
the mixture, keep moving it gently with a fork
while you sprinkle in with the other hand some

cooked green peas. The omelette will be cooked by

the time you have sprinkled in

HADDOCK A LA CARDINAL L.
o . Slip it off on
dikbuttente wefilhedeechopperd hassbeyrisal thnd, TaReesmbAidésh.dPlheustkand s68VEr RS and
pepper, Rdmnidess thedhitk il dsutostvem igive. Homtlo:hem gently in milk and water. Meanwhile,
Rioiirans gt batler boartsinliyhira tlyon kaveabrrsst prepare a good white sauce, and in another pan
beettd doglidn avytdnichickeniyent jaucenvithny a thick tomato sauce, highly seasoned, colored

of milk, stir in
PUFFS FOR FRIDAY

medium sized apples, minced finely without core and build up little piles of the different things, tilltbelyedksegttatdeaggsaandu have, but they must be with cochineal if need be, and as thick as a good
or skin, a bit of fat bacon, season with pepper, salt,about two inches high. Between each slice you will highly seasoned. Cold potatoes will do if they are cream. Lay the fillets when cooked one each on a

vinegar, which should be tarragon vinegar, and put sprinkle grated breadcrumbs, pepper, salt, a tiny done with mustard, vinegar, or a strong boiled
closely with weights. It will be ready in about six spinach into it. If the fat is hot enough the frittersit to simmer in some gravy or milk and water. It

should cook for an hour over a gentle fire. Cook

scrap of chopped raw shallot, parsley, all mixed in
a cup. Finish with the rounded ends of white of

separately some green cabbage, cleaned, boiled till egg on the top, put lettuce round and pour the

tender in salted water, chopped, then put back on

le fj i alt, pepper, a dust of nutmeg,
SERLTRITRRS

tter. Let it heat and mix well,

dressing over it.

STEWED BEEF

EPJSheR ve IR FheI YR OIOrS SidfehY Sid5tAR FR81d If you are obliged to make a hot dish in a hurry

23 wapentlavardieh o veeyragia sthitd

on each side of it a layer of mashed potatoes to

an egg and dip the slices and potato into it, lay

them in fine breadcrumbs and fry them till a good pieces, but not minced. Add pepper, salt, a dust of the salad on each slice and roll the meat over as

golden color in plenty of fat. Send them to table
under a hot cover.

follows: Cut your cauliflower into medium pieces, ¢ ground rice, add some of the liquor, pepper, and [Pour la Patrie.)

BEEF AND APRICOTS

Stew your beef, say
of steak, in some

gravy, adding to

of white sugar. Throw in
MADEIRA EGGS OR OEUFS A LA

GRAND'MERE of the
dried apricots, but be sure you wash them well

SireskTihis fosk 4% goneraliy acsampanieBdyuleeks, takih smamerefombuehton theliopn sepiareffldia, Take

finst folancbey firsh; fosn momsntadang shemrput in biguer g qausworhadnné-natkhackeysiacagbarrakeof rich cream and mix with it
posvetenedFlayer, withtads, Beppesy andsheridugtos s bwe Enheaugh insievr sybepattatitgstheaBp b
Hadfie be e athicly o ve Detrskgy AavervERe  PNE Bobesk itia the pep piddeirsilinrat rowd;apill of

sigkeFomEnghivhdnste vbe huglisconlgderemitied.
Bsilters yery good for sore throats.
[Pour la Patrie.]

better way of using it than by dressing it in the
Brabant way, which is rather expensive. Clean and

Divide the loin and put six chops in to simmer for the same. Take a piece of butter the size of an egg,which you have added some tomato sauce. Beat up cook some mushrooms, and when fried lightly, add sauce, add to the lettuce plenty of sliced

them and their liquor to your beef, cut up in small

spices, or an onion with three or four cloves in it,
and a half bottle of good red wine. Stew all
together for at least twenty minutes, take out the
onion and cloves, and serve in the dish it was
cooked in which should be an earthenware pot.

R R NANNALID

This must be begun at least three hours before it
will be required. Take

of pearl barley, wash
for an hour. Take

of good steak,
shred it in small pieces, and put it in an enameled

HUPERWIPES of

cold water and a sprinkle of salt. Strain the water

Trounwiie e eyt rad dfkehisdaststonthl mratdand

HE62E

BRIV EWoSHAIP fiorgAIP{RIs MO MG A Atbng
EREVSNIC dBraighp wdpl afichkd Half moon and stick
iMoylaimarbddhe lower piece of cake, a little to one
side. Do the same with the second half moon, so
that they both stick up, not unlike wings. Fill the
space between with a thick mixture of chopped
almonds rolled in honey, and place two strips of
angelica poking forward to suggest antennae.

A good nougat will answer instead of the honey.
[Pour la Patrie.]

plate, put some of the white sauce round it, and
sfumredinld alve otiti e fheste, b en ititagesbe ifaittise along the top put the tomato sauce which must not
edgkedanddiiy $n,lpmufasll on a hot dish. Garnish  run down. A sprig of chervil is to be placed at each
with fried sippets of bread. Old broad beans can beend of the fillet.

treated in the same way, but they must first be  [Seulette.]

skinned.
SAUSAGE PATTIES

ﬁ%g}‘TON SALAD

Cut some slices of cold mutton or lamb, removing

?&Fﬁﬁi&%bbés;?ﬁiﬁés@ﬁ%@’&%sﬂ% the and have only a piece of inferior meat, there is no every bit of fat and skin that you can, unless that

destroys the firmness of the slice. Prepare a salad
of lettuce, and if you cannot give a mayonnaise of sausage meat
of any kind that you like. Make some rounds of
paste, lay the meat on half of each round and fold
over. Steam for quarter of an hour, or stew in
tightly as you can. Lay the rolls closely together inplenty of gravy.

a dish and sprinkle a very little salad dressing [Pour la Patrie.)

over them. This way of doing meat is very useful

for taking to picnics, or for taking on a long

éourney.

PhYF YRS A G CS

Cut out some rounds of bread a good deal larger
than a poached egg would be. While these are

cucumber, for that keeps the mutton moist. Put

A SWEET FOR THE CHILDREN

If you have some little breads over, cut each one
in four, soak the pieces in milk sweetened and
frying, make a puree of Brussels sprouts. Boil flavored with vanilla, for three hours. When they
them till tender, squeeze in a cloth. Rub them are well soaked roll them for a moment in grated
through a sieve and make into a very thick puree and dried breadcrumbs, and dip them for

of liquor it well, and put it in cold water enough to cover it, with cream, pepper and salt. Poach a fresh egg for a moment in boiling fat, just as you would do

each crouton, and slip it on, very quickly, put some croquettes. Sift some white sugar over them and
of the green puree round, and serve under a hot  serve very hot.

cover. [Madame M)

CHERRY AND STRAWBERRY COMPOTE CHOCOLATE CUSTARD

To make a nice sweet in a few minutes can be
easily managed if you follow this recipe. Make
a custard of rich milk and yolks of eggs, sweeten it
with sugar, flavored with vanilla, and if you have
a little cream add that also. Then grate down some
of the best chocolate, as finely as you can, rub it
of Madeira wine through coarse muslin so that it is a fine powder.
or of good brandy. Pick over some fine cherries  Stir this with your custard, always stirring one
and strawberries, stoning the cherries, and taking Way so that no bubbles of air get in. When you
out the little center piece of each strawberry that have gota thﬁCk consistency }ike rich cream, pour
is attached to the stalk. Lay your fruit in a shallow the mixture into paper or china cases, sprinkle
dish and cover it with the liquor and serve with ~ ©Ver the tops with chopped almonds. There is no
the long sponge biscuits known as "langues de cooking required.
chat" (Savoy fingers).
[Amitie aux Anglais.]

sorrel, and a sprig or two of chervil, a lump of it with a bit of butter the same size, mix them
butter, pepper, and salt. Bring to the boil, simmer with a fork and pour in

ﬁ’ﬁﬁ%gﬁ%ﬁﬁ‘ﬁt‘ﬁ ghrough a tammy, heat gy G1AN SALAD

again for ten minutes and serve burning hot. of
Weptianetl some globe artichokes, and boil them in ROmeRSRF svidhvexirashof meator ifpas sWamgred
salted water. Meanwhile make a good mushroom ﬁ@pp‘éi@h&ﬁ&m!@%&ﬂ}fé& sapdinasenp and
filling, highly seasoned, of cooked mushroom, &HYﬁaiﬁya!iﬂB&Qiﬂa%Biﬂgﬁ quickly made and
dipped into butter, pepper, salt, a few B, BQ‘&%P{#&?&P&?ESH@%VE@ME oaRicssred
breadcrumbs, and shreds of ham. Remove the U@meﬂl’é’@@ﬁﬁ&l sauce, poured over the dish,
center leaves from the vegetable and as much of and then slices of hard boiled eggs placed on the
the choke as you can. Fill up with the mushroom top. The giant asparagus is used, and it is eaten

force and stew gently in brown sauce flavored with a fork.

with a bunch of herbs. [A Grocer's Wife.]

[F.R]

SKATE STEW TO DRESS COARSE FISH

Put the fins, skin, trimmings of skate into water
enough to cook them, with pepper and salt and
simmer for half an hour. Strain it through a fine
sieve. Make a brown sauce of butter and flour,
pepper, salt, adding a little milk, about

Any fish is good if dressed in this way. Make

a brown sauce, well ﬂouring it with salt, pepper,
and dried herbs. Mince and fry a shallot and add it,
then a large glass of red wine, a few drops of
lemon juice. Cook some fish roe, sieve it, and stir
it into the sauce. Take your fish and simmer it in
milk and water till cooked, then heat it up quickly
in the sauce to serve.

for

of skate, then
squeeze in the juice of half a lemon, and if you
have it, a glass of white wine. Take the skate, cut

it in pi i it water; when
gé?c’egﬁ g@éﬁ:@gcé}x&%sger, dish the fish,

RO 0B VES I B ARONR Fiee RSRALAkRIith
Ega%eém&gaewﬁl in &t e Aol Phe

[ER]

RAGOUT OF COLD MEAT

Take any cold meat that you have, free it from fat
and skin and cut it in rounds like a five-franc
piece. If you have some lean bacon or ham, a little
of that should be added. I should tell you first of
all to put some rice on to boil in boiling water.
Make a sauce of flour and butter in a pan, adding
gravy if you happen to have it, but failing that, use
water and vinegar in equal parts to thin it; season

t£185%8ver with milk and put them to bake till
{8815PB¥éthhed. Decorate with gherkins on each
roll of butter.
[Pour la Patrie.]

with pepper and salt and

QUINCE CUSTARD YELLOW PLUMS AND RICE

When you have quince preserves by you this is of anchovy

a quickly prepared dish. Make a good custard with $aj{ce. When the sauce is heating, put in the meat
and cover the pan, let it all heat for twelve

minutes and then place meat and sgugce in;the

Rifleteipfierdishn By His Kime Ehe Bice ReRker
FRATQTL R s P 2BE BitL I 8503 BRdSRJquthe
itﬁ%p of fresh butter the size of a pullet's egg;
of powdered sugar. H"ﬁ%dered sugar and the whites of the eggs

Put your quince preserve at the bottom of well beaten. Put the rice into this mixture and
a fireproof circular dish and fill up with custard. place all in a mold. Cook it gently for twenty-five
Put it to bake for half or hour or till set. When set minutes. Meanwhile take some very perfect

i i i them and heat them
g@l%%gf gsﬁgéﬁmﬁﬁgiggéﬂ @%@K%&g?ggﬁtﬁg‘i wine that you have
Fiskecpaubezdanepvitheapplaswididnehowidbeur  182RQNAINKIER AJLLUR SRACHTKITPORE FBS HisGiut
siewRd dlancsad PHEbIekrind of énbal Slewmenesnd FBE ¥HOW RlRES AR FBALPiHRE PRI sEAUR e
Rﬂiﬁeﬂl&'ioﬁﬂ}kﬁé}% Annlepwasedseseanthe  sauce T At throHeh e sngiesy saackggith
PRdR ﬁW&WﬁYeﬂPMSI@WhM‘H@ﬁQIEe dried flour, butter, and rather less of sugar. Beat
Ebiﬁlﬁﬂlf’{bm@t%timﬁrﬁtﬁﬁzhe oven in a shallow the butter and sugar together to a cream, sprinkle
@bﬁfs‘ﬁf?ﬂﬁﬂé’&fﬂwﬁh brown sugar. When tender rubin the flour, stirring all the time, a pinch of salt,
them through a fine sieve at least twice. Flavor  and then the beaten egg. When your little cakes
with a few drops of lemon juice, and add sugar if are baked, turn them out of the molds and when
required. Then beat up a fresh egg in milk and add cool turn them upside down and remove the
as much arrowroot or cornflour as will lie flat in inside, leaving a deep hole and a thin crust all
a salt spoon. Mix the custard with the round. Fill up this hole with the custard and
gooseberries, pass it through the sieve once more chocolate as above, and let it grow firm. Then turn
and serve it in a crystal bowl. the cases right way up and pour over the top
[Mdlle. B-M)] a sweet cherry sauce. You may require the yolks of

two eggs to make the custard firm.

[Mdlle. B-M)

of rich milk, four eggs

and a little essence of almonds and
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