CAULIFLOWER SOUP

Aftegyou havedoilgd a cauliflower, it is a gre,
ex&aée t t}iwé,yat l‘tl; é :

FISH SOUP STARVATION SOUP IMMEDIATE SOUP, OR TEN MINUTES SOUP CHERVIL SOUP A GOOD PEA SOUP WATERZOEI

When you buy fish and have it filleted, ask for the If you have a pork-bone from the fresh meat, let it Into a quart of boiling water throw two Put a bone of veal on to cook in water, with four Soak your dried peas over-night. The following
oggs and trimmings to be sent also. Put a quart ofboil in water for an hour. Put the pan to cool and tablespoonfuls of either semolina or tapioca: let it or five potatoes, according to the quantity desired.day boil some fresh water, and throw in the peas,
few minced shallots, parsley, pepper and salt.

to heat and add to it a bunch of mixed herbs, take off the fat, and remove the bone. Replace the boil for eight r%inutes wigh a dugt of salt and When these are tender, pass them through the adding a few chopped onions and leeks, with
pe r. Meanwhile, e tulFe: tammy and return them to the soup. Chop up the pepper and salt. Let the soup simmer for three
ﬁ i é E I chervil, adding to it half a dessert-spoonful of hours on the top of the stove, giving it a stir now
into it
two iglks of very frpsh eggs,2dd tyflpats of in the chervil, but take the cover off the pot, so  improvement, or the water in which some bacon
er two fi e, x it. that it remains a good green color. Pepper and salthas been boiled is a good foundation for the soup,
l i to be added also. instead of the fresh water.
Stir
the spo nd when the soup has done
Q’ Eeﬁ{a ili pr it on the egg and butter in VEGETABLE SOUP
ur’
xtremel
sieve, add the asparagus-tops, with a pat of butter o i T oth N
for each four tops; thin the soup with extract of BMEQHRJ'OFMHQEI. shithetterhng smalbut
meat and water, and at the last moment stir in the EH@’%)@EX ngcﬁﬂﬁfléhem on i fire in about three-
hi

cornflour. Quarter of an hour before serving, put and then. If you have a ham-bone, that is a great
butt aj.sp \ o i
é with [V, Verachtert, Café Appelmans, Anvers.) [Mdlle. M. Schmidt.)
iff eight
Boil some potatoes and pass them through the
raw yolks of two eggs, and a little chopped ald-j-haléintijf wf. peas are

t
parsley.
oked enough for

pan on the fire and throw into it two pounds of
flavored and forms the basis of a good soup. Washg'hrow in your fish and cook for an hour. If you  Brussels sprouts. Do not add onions to this soup
well your cauliflower, taking great care to remove have any celery put in a piece, or two or three but leeks, and the hearts of cabbage. Pepper and
all grit and insects. Place it to simmer with its white artichokes. Strain the soup, taste it, and add spice to taste. Rub it through a sieve and let it be
head downwards, in salted water; and, when it is more salt or more milk as you think necessary. thick enough to form a thin purée.

tender, remove it. Now for the soup. Let all the ~ Return to the pgn. Tak

outer leaves and odd bits simmer well, then pass be, kipg the s

e the yolkof an egg and just
helifige, sy it
them through a sieve. Fry some chopped onions, é
in. This
d

dé g ]Eq f the cauliflower and the pieces
Ph Elc g bt:gm ever boil. It should be e out of the

e ugh the gieve, add a ;[;) s
e v 2 ) ket 5oty oshite fshensluding Resting andanagkend:
of skirt ftife g make aleeks, two carrots, and a pound of fresh tomatoes,
fg& 1 eredfl’  with pepper, salt and a leaf of bay. Pass all
?3 SaRy ! ' ut@keRUL through the sieve. Fry two or three chopped
BnstisesoEbhesich el SEHG Bler b LA GBS RAPY & Sonions in some butter and add the soup to them.
95 %At G WeH e J¥eeSFenne. For each guest add Boil up again for twenty minutes before serving.

Flemish soup. One uses carp, eels, tench, roach,
perches, barbel, for the real waterzoei is always
made pf d"fferent i ake two pounds

kjnds of fish,
of fi ,iof ﬁatax , &high, you will
fry in
xed carrot

butter, addi ake the sauce a
and onion, three cloves, a pinch of white pepper, a
SRRk S REI R YeRS pour in
two-thirds of water and one-third of white wine
till it more than covers the ingredients and let it
er for half-a es of fish

i n-hour. Thegthe pi

(Eight o tenpersen® . i O
Rsskt P o verI NRut fhe ain
pigaiRRb itk ehehe Maestbler e Gyogfen find,
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SOUP, CREAM OF ASPARAGUS MUSHROOM CREAM SOUP

E
th

ur onions till they are brown. Add them to  On a good white stock foundation, for which you
e pints of water, with four carrots, a slice of have used milk and a bone of veal, sprinkle in
ite crumb of bread, five potatoes, a celery and a some ground rice till it thickens, stirring it well
bunch of parsley, which you must take out before for twenty minutes. Wash and chop your
passing the soup through the sieve. A few mushrooms, and fry them in butter. Add the yolk
tomatoes make the soup better; if they are tinned, of an egg and bind it. This is a delicious soup.

to the soup a teaspoonfuloof Madeira wine, beat it If you have no fresh tomatoes, the tinned ones can[Mme. van Praet.) cooked, add do not add them till after the soup has been [Mme. van Marcke de Lunessen.] ! :
al 1L gn se?e be used, removing the skin, at the same time that five big potatoes. W&en 11 is passed through the tammy; if they are fresh, put 5%5%%%?&?5 f%‘ﬂ{ol\?&éﬁss&’ffé 5’}5Pes—'b§nd t?e
' ' 1 C you add the fried onions. theskingo c o them in with the other vegetables. Simmer for an §§HP€%1W8@’&&&’E&;~R§P 21 R3] b F N ARN ¥
.Or add, [Mme.van Praet) é a § i hour, add pepper and salt before serving. 3 é% U%Pm aﬁ%ggfg rf&gl @Iéi%?@ﬁi}ﬁgﬂg‘éﬁ?
ins of Madeira, one dessert-spgffnful of sherry , rub all through a[V/ Verachtert.) BhtVateF 12, QI fie L fd RS

§ABR P BEY KAEGE A WA HOd e8P Hye BaniLy at five
quarpRYP b 1hevegesables through a tammy,

crushing them well, and then let them boil up

or five onions and

o POMMES CHATEAU
€y are brown, or, fallmg

N - . n . '
K@c@ﬁ&%@eﬁ%oup is honored by the name of ~ *SPARAGUS A LANVERS COOKED LETTUCE g@?&@?ﬁ%@%ﬁ% GOURMANDS' MUSHROOMS

%%Slﬂ Paslal e:{ggf fyg size, chop it Clean a bunch of asparagus and cook it in sa feen you will find that you cannot use all  PHKSSvEE% WM SANPALRRE, 2441 esftoiti8PE2S There was a man in Ghent who loved mushrooms, Take twenty potatoes, turn them with a knife into Tgkie smat degsshapeH qrohatcre I e ¢irtieeailancbd
(Gabri e i they have begun to bolt and are fitshRsH ingsshene waod hebshYve l {PR1ibIgaf9d but he could only eat them done in this fashion. If olive shape, boil them in salted water for five forodtd firemawdt hedom it wifek Gig thefithetgreatyst
very and put it This i minutes; drain them and put them on a baking-tin thiporoands.

t
bgd leaffes ke me

omentgo cgok
d yasi thotherg, RAPhEAEALtHG WhewEeAYOORARY 41F8 vﬁlﬁh@d butter?" he would roar out, "No—do you
ﬁ SopoRIehRS M ERLBAE I tH et SO o thigPERA.  fora Prussian> Lot me bave phem
ih%ﬂ&ﬁ&é@sésaé@mﬁ&w%d the vegetable fdp é r ) 7
e

QrﬂigémE%?l 10 Ala SERiBh ana kRS ghe soup you said, "Monsieur, will you have them tossed in
with salt and butter or dripping. Cook them in a
very hot oven for thirty minutes, moving them

Heat the grease pretty hot, dry the slices of potato
with a cloth, put them into the frying basket and

in a pan; add a little water, salt, pepper, three
or four potatoes cut in fine slices and five lumps

Vergo
watker for fifteen migytes Jo d is ouflet t
stuccessfully::
ar
tie the bunch round with some tape and place it é

of sugar. Let it all simmer for two hours with the upright in a pan of boiling water. Let the heads be about from time to time. Sprinkle on a little plunge gherg into the £at. When thgy are colored,
lid on. Then take off the cover and let it reduce. ~above the water so that they will get cooked by ~ Boil them for twelve minutes, take them off, Kt‘@?édﬂ“iﬁé of minced meat, with breadcrumbs, chopped parsley before serving. take thif bagket 1 e e again to a
Before serving it, add either a bit of fat pork or  the steam and will not be broken. Simmer in this firgegrgin them and dry ghem in a clean cloth so yolks of eggs, mushrooms, seasoning of the usual ked." g i tl

some gravy, with a dessert-spoonful of vinegar. ~ way to prevent them moving much. Meanwhile,  agffo ri all the wifep Mipce them kinds, in fact, a good forcegyeat. Press this well in, Melt in a pan a lump of butter the size of a higher
Stir it well before sending it to table. hard-boil three eggs and chop some parsley. Lay f‘i ﬁ é angd pourgver it o thiggra if, cook tangerine orange and squeeze on it the juice of temperature, -plunge the baskeff so that the
[Mrs. Eme/ie]oncs‘] the asparagus on a dish and sprinkle parsley over , then put them half a lemon. The way to get a great deal of juice slices become quite crisp. Serve with coarse salt

, and when the ge it first of all for a few

cF]§ut a dish on the Eﬁﬁé&gﬁ‘?‘é&% tes, in boiling water. When

de g?&’é’ﬂ i)%gt?ln{ﬁd Eehrthen %’P&F%EE%‘E Eﬂ&f‘?&’&?c%f Ridksd Mince the cabbage and put it in a pan with plenty

i e 1,%?%8%@515‘&1‘&# j s ake ten good tomatoes and cut off the tops,
jidg lefve; AN V1IN 2 r. Boil it ’ T Ty g t [ re to serve as lids. Remove the insides, and of refined fat (clarified fat) and two or three
shrimps. Then pour over all a good mayonnaise : n : ) cov! mila Hiit tipr, ﬁio will filljgfith the following mixture: minced veal and large potatoes, pepper and salt. Add sufficient
sauce. For the sauce: Take the yolk of an egg and  8{iliHe HiRoVA8REAPESIDALAIB 4 Tt dBOTHER oY kD m etl, t an =
b

POTATOES IN THE BELGIAN MANNER STUFFED TOMATOES Sl AYED

B AN SR e ot

i §ﬁ‘§ﬁﬁw a lumpgff butter, pepper and $x
glf‘::ﬁ.: it eygehgin to turn color, then put in g S
ity t(?ﬁl? Eg?lrSome sliced tomatoes, taking out the

oGl ol L b
5L R ’Q;g??ﬁkle them over with picked f thd @ d [par boitofk; vilash
t inyee , alPC

R

Take some slices of streaky bacon, about five
inches long, and heat them in a pan. When the
bacgg,ig half-cooked, takg it out of the pan and in
thf fatgthatr, a@eh Yy Sgme very

1 ﬂ -sliced onions
till they are brown. When tiff onions are well
browned, put them in a large pot, large enough for
all the potatoes you wish to cook, adding pepper,
salt, and a coffee-spoonful of sweet herbs dried
and mixed, which in England replace the thyme

IR RN R S

es of

bﬁ‘f:cﬁ' 5:82 Elilafggqﬁl:ﬁp of butter or clarified fat,

till cooked, a

e. Put it aside to

gravy, season with salt and pepper, put them back

in the butter and stir in the yolk of an egg. Add

R SITt REM PO Fe Bk Ji; BOMRBY He hb$s. While
BAM(a€g doing this you must get another person to
cut and toast some bread and to butter it. Pour on

: B4R ) rather more veal than ham, mushrooms water to cover it, with a dash of vinegar and six
mix it with two soup-spo BheiR Flow amdl whidkr LAk i side e Aah A widar of i care that it remains w
with a pinch of sugar. Add the juice of half a center down to the bottom. Pick some shrimps till ehd EherobiabhEsitE PpLbe dish is over. Put the d eaﬂe tra uper. Bake them  [Mme. Segers.]

anpn the fire for two or. X " ' - é in a fireproof

teaspoonful of vinegar (tarragon vinegar, if you st 1;0 ‘ng,§n§r i shrimps. Fill the hole in the cauliflower with the sprinkle them with flour, moisten them with nt gfuce is poured over
, and finish
ooking ]ph T git in the o)n for fifty LA BOURGUIGNONNE
ajffe three pounds of beef upon twenty little

ondlns,

£
onduls of salad oil that t ; b fewatdel sheut sstablacke Hien iR the R 8¢5t todfed in butter, a little breadcrumb, milk to dessert-spoonfuls of brown or moist sugar. Let it
yoRZpusgRass g ert BUcROHEd A3 D 4h OF 5t A ¥ RSRARRIEIERANERG  cool, and when it is quite cold make a hole in the IBHSPEF fiBRY, aﬂ‘iﬁi%ﬂe%&%‘é?%diﬂ@gfhﬂﬁgEverrender it moist, pepper ang salt. Put on the covers simmer for four hours, drain it and serve cold.
d’fﬁ shis
é ﬂ and very little lemon, and rather less than a pint of water. Place you have half a pint of them, make a good f&%%%_ﬁ&}f}}l%]on the fire, let it b011' for a few
'me. Melt a good pinch offfalt in a the p: ree minutes to  mayonnaise and, taking half of it, mix it with the minutes. Take out the mushrooms, drain them,
he following excelle

have it); add pepper and a small quantity of made shrimps and sauce, and pour the rest of the sauce them five minutes befgge taking them out g the
S X i j e be sure to stir it o i g Y
SRR SRR e oot an M SHOMLAEGY MU Bgssu Lk éi‘ a&

.- ﬁpgtseosmxa;&fcggtoff*’teos&d&egomdda‘é%}kmdﬂshs EEBefouct) oo W e ¢ 4

¢

Ritap = omal plcs of Bt s oatyoRiosome thyme, and s bay-leat, three cable-
he above recipe can be used for chicory as well uls of SIrgng, salt, and pepper. Put it on
. 1 a, n it comes

as for endive.
T

U. Kirckaert]

like it, two garlic knobs. Let the shoulder simmer oven to cook, and when it is done, serve with the
in this by the side of the fire for three hours. haricots round it, to which have been added a pat
Strain the sauce through a fine sieve, and then add or two of butter.

to it either a glass of good red wine or a little [V Verachtert))

made mustard with a teaspoonful of brown sugar.

[Mime. Segers.]

hat, place the beef on an oval dish; keep it

3 ; win
%1@% . 'ﬁgﬁ '%e];
B e st ilfft g A
n L. ﬁe 0“%‘ S ) otfftir two tablespoonfuls of demi-glaze into the
Iieegibes ugh,the figKe A s@ e s iTied
B S

vegletables and let it boil up. Cut some slices of the
to the boil, put it to thef‘i‘ﬂf}}fl Mﬁ&%@&’é(gef{‘%ff@b%?%‘% beef, and strain the sauce over all.
BREVErY8ebothe fillet on a long dish with the
Mtﬂ% Brietdrots and turnips, and some
artichoke-bottoms cooked in water and finished

i 3V e GRS E
SofeAHSpEEAuRa SR toatting i bhand

tiirt?%?rcﬁbepp&ﬁ)'eef, and one-quarter the

A i it ri t t thTee
Ea@td%é’é@r e shoulder in it. Add two big onions  nl nl sin@h @ﬂng dd f o getﬁ‘?gr]tﬁ'ﬁlﬁscpr% fiROF YL S PhE dIFuarR ca ha Tk breadoiadsuahtbomsmwiithead pittfsritivo J8Y ?1%#5‘&&1?: files afithedomateesPERRR: ten mushrooms, and two glasses of red
sliced, and a very large carrot also sliced, thyme, hiW#s somMsaliyelh yOWF sHOwdarnf utton?gﬂ,cge YNN8 RS ROASs L RS A LSstices RSt d,g;x;,w uwumﬁﬁ;{z@%m gffhm;em ﬁﬁﬁ%5@%%%@5@%“&%%&?&%&—%25& a e, salt, pepper, thyme and bay-leaf; cook for
bay-leaf, two cloves, pepper and salt, and, if you greftelle bit of geic before putting it il the SFPHRY Dhbsing §1ecf¥",‘%%?v%’\9i 8&?&%&29 tire, apd one-half hours with not too hot a fire.
. ed a shoulder of kid dr

sedpas mutton:}et
them thfare tﬁm er he dish, and,
é take
trouble with it, they will have a digffier of the most

if they
delicious. Put into a deep dish that will hold your
shoulder of mutton the following mixture:

top of thellfir
oyt to
C for an hour an
& FURERARE M DS T IRORI MY DE R ig: KeA pine ‘ a’t“e
ot o%wth Rl e
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VEAL CUTLETS WITH MADEIRA SAUCE GRENADINS OF CALF'S LIVER A LA BOURGEOISE BREAST OF VEAL

ﬁTI A
d with cloves, a’bunch of herbs ﬁ
il

AT g
Take a calf's liver, lard it with fat bacon, braise it ml?g%{ must be fres?x one.s—thyfrle, parsley, y
with the bourgeoise garnish—carrots and turnips. méogamesagee;&mxmwﬁ,gyf}m fewhay leavesor the best cyls. Cut it into pieces about an inch

are garnished with potatoes and mushrooms, and
the sauce is made of demi-glaze and madeira,

\? . 1
Cut your veal into a 1 r (A good and inexpensive dish)

worked up with butter, pepper, salt and chopped  thick cutlets, lard them with fat bacon, and kyffise After it is cooked and dished, stir some demi-glazebut¥G e PLEPEOIAGUELID PHCEN Bty Henutes. long and add a little water when putting it into  quantity of breadcrumbs from a fresh loaf. Bind
parsley. them in the oven, with salt, pepper and butter. into the sauce, pour it on to the meat and garnish ﬁlé?élif% H}“E}E&{L’E-mgedﬁa kgeRcilvith the pan; salt, pepper and a little nutmeg, and let it all with a raw egg, adding salt and pepper, and, if Cook the breast of veal in stock or in a littl ¢
. . r . ) ., : ; then < s b When tender. stir in th ished blanched and ch  almonds, (pur COOK the breast of veal in stock or in a little mea
Dish up, and rinse the pot with a little stock, and with potatoes chdteau. EBATE ARTHRNE AR EnH Y HAS AR NPUARGLhen simmer for two hours. When tender, stir inthe  wished, some blanched and chopped almonds. (Put [ © 0 "L and onions

pour it on the meat ready to serve.

mﬂ?&ﬂﬂ’gm g’&if&‘{:}l,Sﬁ %Hciﬁ‘ Q&&Q%g@ﬁ}ﬂﬁﬁe juice of half a lemon, and then bind the sauce with a large piece of butter both above and below.)
ﬁ%&%?ﬂ@y‘&}’&uﬁ#e to take the trouble, youthg yolk of an egg, or, in default of thatgvith a Shape the gneat into the form of a loaf and put it

el ; :
‘f‘l‘x’t%‘é’&ﬁr&‘é% BeLAREdinen e I8AL A i At ooms, 1

thyme, pepper, salt, three bay-leaves and three
cloves. Let it stew for one hour in this, and then

e N T e e Dild BoiX. JE whous natfannour. - toke it out Take out also the vegetables, and
Yr?‘fﬁ&ll és'ghich s She srpto baste it With. i§ & pan lkelle Whnssens) strain the liquor. Make a bechamel sauce and add

it to the liquor, giving it all a sharp taste with the

beneath. If you cannot arrange to hang the mutton il fi i i
y 4 i You will find that when you wish to bind a sauce juice of half a lemon. Put back the breast of veal in

by a string to turn like a rgasting jack, then bake ; y d i1l N N N N
MUSLIN SAUCE SAUCE BORDELAISE POOR MAN'S SAUCE THEGOOD WIFE'S SANCE K SR{REY cgg powder will serve very ¢\ e MATTRE D'HOTEL SHUencA D IIBD kot again serve them
together.
Melt a piece of butter the size of an egg, sprinkle Two shallots, ten tarragon leaves all chopped, are Even a piece of meat of poor quality is much liked is sd @ s 1 eflls b1to ruwo es %I C& gf butter in flour, put it in a pan on Every one likes this sauce for either meat or fish. [Md/lc. Spinette‘]
and stir in some flour, adding water if it becomes put into a very small saucepan. Add a large glass ofif it has the following sauce poured over it when o use.up,slices.of cold mutton. Trim you ices, the firegand as it melts add pepper and salt. Stir  In a double saucepan melt a lump of butter, flavor
BadteeitPAS s T JRSFAERY (For cold meats)
too thick. Keep stirring over the fire for five claret, a dessert-spoonful of butter, and let it all ~ served. Put a little milk, say a cupful, in a tak skisi a e it, and"®s it thickens add a little milk; let it it with salt, pepper, some minced parsley that you

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.

simmer and keep on stirring it. You will never get had first rubbed on a raw slice of onion, and some
a cup, adding a good white sauce unless you season it well and lemon-juice. Use vinegar instead of the lemon if
let it simmer for a quarter of an hour. Strain it,  you wish, but do not forget that it does not require

I

. . of fouf pqunds bake Ity minttes,

reduce together. Add salt, pepper, three dessert- saucepan, with salt and pepper; let it heat. Chop up?gﬁow g cdldSalice Hard o’;ﬁ?’hree eggs, let ghallot or two, acgording to quantity of
g edi.g' ilice eryI

i é IP , shred a little

ay, a
spoonfuls of demi-glaze, let it come to the boil,  a handful of shallots and a quarter as much of t coif CW i

Ta.
soffce

and stir in two dessert-spoonfuls of butter. parsley that is well washed. Throw them into the

The last item is the juice of a lemon to your taste. [George: Goﬂ:aux‘] milk; let it boil, and when the shallots are tender a heat it again, and serve it for fish, potatoes, so much vinegar. Mix it with a fork and serve it
This is a very popular addition to meat. the sauce is ready. If you have no milksuse water; tablespoonful of oil, salt, peppgf, a little mustard, chicken. warm; do not let it bubble. arsley, put both into the sadle-boat, with salt
[Mme. Spinette.) byt indbat lefgit be a teaspoonful of vinegar; then chop the whites of P 7P d a  add .1’ dvi g
ith a scrap of onion, and if you have them, pepper, and mustard to taste; add oll and vinegar
ege w b 9 : " in proportion of one dessert-spoonful of vinegar
some capers. Mix all together and pour it over the O .
avored with vinegar to two table-spoonfuls of oil, till sufficient
LAEKEN RABBIT RABBIT EIAI%E gar. f{%MnST\EIELETTE THE CHILDREN'S BIRTHDAY DISH A FRANGIPANI QPRICHT SOUFFLE

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

theggyvgith a sprinkle of gresh thyme in it and a
sf ] ioﬁj d
1 e . After forty-

eight hours, put one-quarteggpound of fat bacon,
sliced, in a pan to melt, and when it has melted,
take out any bits that remain, and add to the
melted bacon a bit of butter as big aganegg,

econ
Sou FcorMouryi4 u d - Put half pound of flour in a deep dish and work it Weigh four very fresh eggs and put them igan ~ Wash thegrice in cold water, heat it in a little Quarter pound semolina, one and a half pints of
mﬁ%ﬁg&ﬁqﬁsiesgf?ﬂ‘é%‘aé 3 8¥°T with beer, beating it well till there are no lumps  eggthepware djgh. A atar anfl add a dyst of salt. Flavor some milk milk, three eggs. Put on the milk, and, as soon as it (A Brussels recipe)
Wﬁtﬁ{rﬂlrﬂi@ﬂgg?@& Ps%%éfﬂ&? bBRSPHESHEOWI [eft. Make it into a paste that is not very liquid. §ﬂ é é e S S 1 ‘ ’(eréh c the rice) with vanilla, and pour itis boiling, drop the semoliga in, in a shower. Let it
o rifle L4 it cook in the oven for an hour andbojl for gfew minut, tigrin oulhd half pound flour, four ounces brown
sieved flour, fine sugar, and fresh butter, each one a quarter. Tgjfe it from the fire, and stir in the ﬁ t 1 r ] 1 ] a Y ,

and thepar LE megneded fipcesofitebRil, peel and core some good apples, cut them into
5 & )
Ch . . tipya N\ well covered with it. Have a pan of boiling fat and of these items being of the same weight of the  yolks only of two eggs, or of one only, if wished. tiyfe and a half ounces butter, a pinch of
C the s
O O P eiaas” )

Put the back and the hind legs of one or two To be put in a pan in the oven: sauce, butter, and a
rabbits in an oven, covering the same first with a quarter of a pint of cream, pepper, salt and some
layer of butter (half inch thick) and then with a  flour to thicken the sauce. Before the hare is put
layer of French mustard, pepper and salt. Roast by in the oven, cover it with a thin piece of bacon,

a good fire for one hour, baste often with the juice which must be taken away before the hare is
from the meat and the gravy. brought to table.

[Mdlle. Breakers.]

This simple dish is much liked by gentlemen. Biil ip a guart g€ mi wdkten ityyith

Break five eggs in a basin, sweeten them with é a f

castor sugar, pour in a sherry glassful of rum. Beat half a pound
them very hard till they froth. Put a bit of fresh  of sugar, and flavor with vanil}ff. Let it get cold.
butter in a shallow pan and pour in your eggs. Let Beat up six eggs, both yolks and whi

it stay on the fire just three minutes and then slip with the

it off on to a hot dish. Powder it with sugar, as you

itgs, mix them
K tél ﬁrtT
cook very .
door, set a light to a big spoonful of rum and pour Cover the fore you serve it with rgffafia

take it to the dining-room. At the dining-room
it over the omelette just as you go in. It is almost piscuits.
impossible to light a glass of rum in a hurry, for

gour omelette, so use a kitchen spoon.
AFFRON RICE

Put your saucepan on the table and break in it two
eggs. Mix these with two dessertspoonfuls of
flour. Add a pint 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, and cut in squares.

This is goodgenouglyev r an English "dinner-
pg.tatfe iteff of Wx ecg
i . Take four

dessert-spoonfuls of apricot , 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 dried apricots,
add sugar to sweeten. Butter a dish at the bottom,
and when you have well mixed with a fork the
beaten whites and the apricot, put it in a pyramid

SRR

gar.
Mix in an earthern bowl half a pint of flour, five
yolks of eggs, a coffee-spoonful of castor sugar,
half pint of milk (fresh), adding a pinch of salt and
of vanilla; then t u utter melted over hot

vgrfiea p thfe wilit ur eggs very

Butter a baking-tin or sheet (gffice English

APPLE FRITTERS FOUR QUARTERS SEMOLINA FRITTERS SPECULOOS

o rounds, put them in the paste so that each one is
ﬁﬁ%@? {d ds, put them in the p h h one i
well ¢ n
. . . . P nd the same of mace and cinnamon in
Eﬁé?ﬁe djhe throw in the apple slices for two minutes. They eggs—hence the name: Four Quarters. With a Sweeten the whole with sugar, and color it with a Then add the yolks of three eggs, and then the g and add them.

bils ¢ ought to be golden by then, if that fat has been hotwooden spoon, work these four ingredients, then little saffron. Turn it out, and let it get very cold. whites, which you have already beaten stiff. Pour powdedAdd, as well, a pinch of bicarbonate of

88%8%?‘\91 : e of
i 5 i . da. Make th te into a ball, and t with
?%é? TQQH agls VP ape dozengriedind dry enough. Serve them dusted with powdered sugar let them rest for five minutes. Turn it all intoa  [Paquerette.] all on a dish, and cool. Have some boiling lard (it Zofiie li:;een orell;zssgr:rcllztah :nd ?:avceoi‘;e;lll t‘;xne households have not got a gaufre-iron, which is
) .?, le 0 s u halfa pifft g water. a}cfd thgjv;i;e of half a lemon squeezed on them. buttered' mold and let it coo}c for five quarters of %s boiling when it cegses to bubble), and throu{ intofollowing day. If you have n’o molds to press it in, double‘aw:l' closes up), andgpour in your mixture,
Cover and [Mme. Delabaye.] an hogr ina ge;tletgveg or in algoubllle :auzep;:}.l it spoonsf;:l of the rmx;urg. \z\;'lhen they are tfrlei cut it into diamonds or different shapes, and cook Sﬁdm it oger tha shefit. the gaufre is
. rn it o eat i cold or hot and wi 0, e rain them a moment, an . :
3 K ’ buttered t . I bel
RO1I DINGeA E5Y RAMAFESand & half, SOUFFLE AU CHOCOLAT ANEBi o ApBies GOLDEN RICE ﬁéﬁ&g‘%m&m‘éﬁf sagar. HIeMCoKBRVen on buttered trays. T believe OI;A yollowed, take

waffle irons can be bought in London.

For one and one-half pints of milk half a
breakfast-cupful of rice. Let it boil with sugar and
vanilla; strain the whole. Add one-half pint of
cream, well beaten, five leaves of gelatine
(melted). Mix the whole and pour in a mold which
has been wet. When turned out of the mold, put
apricots or other fruit on the top. Pour the juice
over all.

A Belgian at Droitwich.
Ll'akg %lgggnd cra%tahfagle]s and peel them. Cook them, Melt two tablets of chocolate (Menier) in a fg@@%‘i}&‘f%ﬁfﬁﬁle purée and add to it three

and rub them, when soft, through a sieve to make dessert-spoonful of water over heat, stirring till well-beaten eggs, a taste of cinnamon if liked,
them into a purée. Sweeten it well, and scent it the chocolate is well wetted and very thick. Then quarter of a pound of melted butter and the same
with a scrap of vanilla; then let it get cold. Beat up prepare some feculina ﬂoiin the following way: quantity of white powdered sugar. Mix all

three eggs, both whites and yolks, and mix them Tifs' for é e oiaix Te together and, taking a fireproof dish, put a little

into your cold comp6éte, and put all in a dish that water in the bottom of it and then some fine
top a bit of butter the size of a filbert and powder Sweeten it well with sugar; tajff two dessert-

B#i6 8 bhnanas in regular pieces; arrange
them in slices on your compéte dish, one slice
leaning against the other in a circle. Sprinkle
them with sugar. Squeeze the juice of an orange
and of half a lemon—this would be sufficient for
six bananas—and pour it over the bananas. Cover
the dish and leave it for two hours in a cold place.
A mold of cornflour or of ground rice may be

ibqut

: E&%&W
L e ti

Put a quart of milk to boil, and,
Iﬁmoéc,fa()df~ h

Pe, \VOF 11 tir

é ﬁ . This is

excellent, eaten cold with stewgff quinces and

, when boiling, add
the rice is

cooked, add a

will stand the heat of the oven. Then place on the a pint of milk.breadcrumbs, sufficient to cover the bottom. Pour
in your compbte, then, above that, a layer of fine

all over with white sugar. Place the dish in an spoonfuls of feculina. Boil the sweetened milk, breadcrumbs, and here and there a lump of fresh cream. eaten with this. [Mlle. Breakers.] [Mlle. Breakers.)

oven with a gentle heat for half-an-hour, watching flavoring it with a few drops of vanilla essence. ~ butter, which will prevent the breadcrumbs from [V Verachtert.] [Mme. Gabrielle Janssens.)

how it cooks. This dish can be eaten hot or cold.  When ig is boiled, take it frgm the fire, and let it burning. Cook for half-an-hour.

G094 roas S‘i\ﬁﬁw & EGGS AND MUSHROOMS BELGIAN EGGS EGGS A LA RIBEAUCOURT TO USE UP REMAINS OF MEAT VEAL WITH ONIONS

Hard-boil your eggs, allowing half an egg for each e e ¥flinds¥or Yoastemd FuttelCth®RODce Pick over half a pound of mushrooms, cut them in Make some scrambled eggs, and place themona  Butter soge lgttle papegcases, and lgt 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
person. Take out the yolk. While they are boiling BHE§JHHBERUSAt gk ki@ dSHE tillsall pieces like dice, and put them to stew in the very hot dish, agd pour rgund them a thick tomato the ovenfPutntogach a ufter and let pork, beef, veal, ham, or mutton. Melt in a pan a bitcolor in a saucepan. Slice some onions and fry

and afterwards cooling in water, make a small Hoﬁ‘é‘ﬂifﬁé‘a ddebhan the 0 i by oven with plenty of butter, pepper, and salt. Make sa Decoraterthe dish 1 t of salt butter the size of a walnut, and put in it an them in another pan. When fried, add them to the
quantity of mayonnaise sauce. Peel the eggs, cut e a a thick white sauce, and you may add to it the juice u 1 é it melt . onion cut into fine slices; let it get brown in the butter with some sliced carrots, a few small

them through lengthways, and take out the yolks. . from the mushrooms when they are cooked; then with Break an egg inf case, taking cargfhot to hot butter. In another pan put a larger piece of  onions, and your pieces of veal, salt, and pepper.
Crumble these with a little chopped herbs, and add® i L stir in the mushrooms. Take three hard-boiled thicjfirounds of tomato. break the yolk, and put a bit of butter on each butter rolled in a soup-spoonful of flour; add to it Add a small quantity of water, and close the lid on

the mayonnaise. Fill the eggs with this mixture,
and place them in a dish with chopped lettuce

eggs, and separate yolks from whites. Put into a
shallow vegetable-dish the whites cut up in small

the onion and butter, and add enough water to the saucepan. When the meat is tender, you can
prevent the sauce from getting very thick. Add, if thicken the sauce with a little flour. This is a good

yolk. Place in a quick oven till the whites are half
set. At the moment of serving take them out, and

"L dndaer

ixture, only

round it, to which you may add a little more of the ' ! pieces, pour over them the bechamel with the have ready some minced tongue or ham, to you wish it, a teaspoonful of meat-extract and a  way to use veal that is hard, or parts that are not
sauce. dish, ecﬁ X in the ogen for  myushroorge and finish up by sprinkling over the sprinkle on them, and decorate with a big bit of  pinch of salt. Have ready some mashed potatoes, the best cuts.
[Mme. van Marcke de Lunessen.] nt étv Seie P jag haf-igileg yolks, which you have truffle. but let them be very light. Place the slices of meat [Paquerette.]

a cr d a fork. , in a fireproof dish, pour the sauce on them, then
GOOD RISSOLES LT, 1 2 P,ONE WITH BEER WALLOON ENTREE SCRAPS OF MEAT ﬁ{él&éslﬁ atoes, and put the dish in the oven, CHICORY AND HAM WITH CHEESE SAUCE
Mince any cold meat, adding to a pound of it one- aé;bllgttﬁgtclyo%géa&%%nvﬁggcaolfgciggorlflti%d Cut the meat™hto slices that are thin rather than Make some toasted bread, either cut in rounds or Ygug sczganps o at t sfla f*‘lolrwe11 h%g:%? g?‘ﬁ?ﬁ&he géiﬁstgﬁg%%énagﬁlgh%rp C the ghicori
half pound of fresh lean pork, a chopped shallot ; tasteless, but, prepared as I willthick. Mince two big onions and fry them till in squares, and butter them. Cut some slices of salt f 6 HE1 PRS0 ﬁ t

g ec??d as bein
&? rielle ]an:seﬂs‘
ow you; it will deserve your approval.

Mince your boiled meat and put it into a thick

white sauce well-spiced with pepper, salt, and

and parsley, salt, pepper, a little nutmeg, and bind
with an egg, both yolk and white. Form into balls,
and dip them in flour, theg color them in some

brown; then fry the slices till they are colored on beef, or, better still, ham, and put them on top;
both sides. Pour on them first some beer, then a
dash of vinegar, adding thyme, pepper, and salt,

in butter till

re done. Then take eachnd rollitina

slice of ham, and put them in a fireproof dish.

T
minced; add to the: le sausage—yz:bout a

quarter as much, and a slice of white crumb bread

spread the meat with a good layer of grated
cheese, and over that place another piece of

%f minced vealgcut three slices of
W 5 thacfs
an inch, and

butter, agd w] t ar 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 that you have dipped in water or milk, and well ~ crumble them up; two raw egggffpepper and salt. Then make a very good white sauce ofgflour and
ﬁ i é é 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 drained. If eggs are not too dear, add two eggs, Mix it all well, and place it in the oven for half- b ilk, addin se avir i
browned pour Wwhite of egg and fine breadcrumbs. Put a piece of for three hours. they are golden-brown. mixing them with the meat. Place the dish in the an-hour. If you eat this hot, serve it with a gravy g‘f f bgﬁ
into the butter a little sto meat-juice and butter in the saucepan, sufficient to take all the  [Mme. Segur.] [Mme. E. Maes.] oven for half-an-hour—but it must be a slow oven sauce. If you wish for a supper-dish, put salad s
croquettes, and let them brown in it for about ten —and take care that the meat does not become round the meat. and the yolk of an egg. Pour t: ce oy ff the

minutes. A white sauce served with them is a good
addition,

MLT E%rgégg)kéester.]

Take two pounds of mutton, the breast or one of
the inferior parts will do as well as a prime piece. (For eight or nine persons)
Put in an earthenware pan a lump of butter as big
as an egg, and let it color. Cut the mutton in pieces
and let them color in the butter, adding salt and
pepper, a few onions or shallots. When all is
colored, add at least a pound of turnips, cut in
slices, with about a pint of water. Let it boil up till
the turnips are tender. Then add two and one-half
or three pounds of potatoes; salt and pepper these,
but in moderation, if the meat has been already

dry.
DNBEe thrEsE

Make a thick white sauce, and when it has grown a Take a roll and, cutting it in slices, remove the
little cold, add the yolk of one egg, and a few crusts so that a round of crumbs remain. Butter
drops of lemon-juice. Sprinkle in a of stale each slice, and cover it well with grated cheese,

sli
brgad g ate eeseto jt building up the slices one on the top of the other.
g t f b ﬂ Boil a cupful of milk, with pepper, salt, and a little
,  nutmeg; when boiled, pour it over the bread till it
and leave it to cool for two ho hen siffipe into is well soaked. Put them in the oven, for quarter
small pieces like corks, dip them into the beaten of an hour, according to the heat of the oven and
whites of your egg, and then into grated the quantity you have. You must pour its juice

breadcrumbs. Have ready some hot fat, or lard, andover it every now and then, and when the top is
fry the cheese-balls in it till they are golden. turning into a crust, serve it.

@nd place the dish in the ogen. Let it turn

hicEy.
iéﬁéfi,t ug¥ that yo

¢otistant

enough grated cheese to go e, he yolks
r stirring. Add, till well flavored, some Gruyere and
Parmesan cheese, mixed and grated. Let it all get

ur
of four eggs. gate last 1e wifites Bf
eggs, beaten I ; col hen roll this mixtgre into the shape of
pepper and salt. Butter a mold, put in your, coffrotsy roﬁm i
1 é -grated

mixture, and let it cook for one hour in a
breadcrumbs, and fry them jgf hot lard or refined

water: Legthe

s g’ cook in it for

in(ités, and serve. )

w@~t%%dnds 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 bacon, a sprig of
parsley, pepper and salt. Roll up the slices and tie
them round with a thread so that the seasoning
remains inside. Melt in a pan a lump of butter the
size of a very big egg. Let it get brown and then,
after rolling the beef in flour, put them in the
butter. Let them cook thus for five minutes, add
half a pint of water, and let them simmer for two

HOCHE POT GANTOIS CHINESE CORKS CHEESE SOUFFLE

Take two good soup-spoonfuls of flour, and mix it
with half a teacupful of milk; melt a lump of
butter, the size of a filbert, and add that, then

Take one pound beef, one pound salt pork, and one
pound mutton; cut into pieces about three inches
by two, let it boil, and skim. Take two or three
carrots, one large turnip, one large head of celery,
three or four leeks, a good green cabbage, cut in
four, the other vegetables cut into pieces of
moderate size, not too small; put them in with the
meat, and see that they are first covered by the

saucepan, surrounded with boiling water, and the
lid on. Then turn out the soufflé, and serve with a

hours. Fill up with water if it becomes too dry. salted and peppered. Add sgme thyme and bay- . . s f impe [Mﬂﬁ j ] (u{,sé sauge 1;§ is-a good white sauce, fﬁfb aql;'g ish, and, at the thicker end
PRETTRS Bragagurs, and 4
ERENGH: £§ake great care to remove the RELLS o Y, threel quart]@ei‘fgfsfgns}%ﬁgbzore d]g%ing, add some% S ESARROTS E‘Iﬁ@if\?ﬁ OREGG PLANT E ﬁﬁ%ﬂ%ﬁg e(ig?é%ggd mushrooms. o eté}xi‘ca;%q‘g: E?gprig of parsley to look
Eg; eaaﬁ‘ffmp of butter the size of an egg ina i1l th Paketaesneali idspeexksabbitgsteep it in water as sggae y. carzols, wash a rulth the: s This purplegfruit is, like the tomago, always ngﬁ‘ fﬂgﬁgﬁ?%&fﬁ%&rﬁl‘iﬂi‘g‘m i ,‘?ecﬁ%’ééléﬁ‘é‘ b RS S Btat es, rub themg through the sieve,
PrepRsdE didn" f‘b’(lﬁé in when it is melted some 5 B ETw s til the dishnBlhoé medLin r of a flat dish, cooked as alvegetable. Ttgslike (I Blnial of the FHGHROSSR Wb PHGCETr GALHRSE Qb Hhasid ign ree eggs,
breadcrumbs, a chopped leek, the inside of three 23&@ téhge! Wﬂe' are cooked, take tafleWarfundgser’ e liquid ina as B%S?X’ntgéé{lé%?e@&%%%%?’a%s?)%‘g HiRyer your
tomatoes, pepper and salt. Let it cook for three or E thepi . t i N W : an(.ith u . "l Sl S bYeatéem sathefwdoitp you would an infant, then simmer them tiftender East. It is BRUEH S um s, Zy@fa dash of mustard. Put the beaten,
four minutes in the oven, then stir in the yolks of NLZ™RP T e; b fd:ézmden RQLHP it it d geodpnaandynpe i, seatWherimes in with pepper and salt. When cooked, draw them necessary to give special recipes for theffressing Héroes V8 la quarter of an hour, or till the mixing b 1ks and whites, according to
two eggs, and let it make a custard. gélﬁiéiﬁyeMBHQ iy € xi b xiﬂg}"wld chop the meat up into small dice; add to it to the side of the fire and pour in some cream to of aubergines, for you can see their possibilities atsoufflé mixture has risen. When cooked place the quantity you are making a little butter and
Then break on the top of this custard as many % meséérgeédag 2 dd iR s butter’about a quarter of the amount of ham, and the make a good sauce. If you cannot use cream, take a glance. They can be stuffed with white mince in them in an oval dish with a border of rice turned miljeork all well and lgt it get cold. Roll into
eggs as you wish; sprinkle with pepper and salt. 8y :i We ¥ A ¢ sl Xe pwhites of two hard-boiled eggs, all cut to the same milk instead and stir with it the yolk of an egg. To a white sauce, when you would cut the fruit in out from a border mold. crffquegges roll eachin bial , then in
Let it remain in the oven till these last are v he P A size. thicken for use, add a pinch of sugar and some half, remove some of the interior, fill up with
beginning to set. Take out the dish, and pass over . p ‘Moisten the salpicon with a good white sauce chopped parsley. mince gnd sauce, replace thegop, and bake for grated
the top the salamander, or the shovel, red hot, and ;2:‘%%5:0@?{?@?%%@2&?%{?an il made with cream, a little lemon juice, pepper and t t i s, breadcrumbs, and let them k in boiling fat or
serve at once. I have seen this dish with the two G'f“% : J‘a - g o> ’ salt, N S T
ANG }{%%’gé{‘ aten and plgced in a pile on& D EHGS AN 8 that in England ﬁqgl\@ﬁgé @@e@%@ﬁ@%e a ring of cress HERRING AND MAYONNAISE Ef' DRINIK & ORDINKS. g‘)llt{%]i‘h% vesHAWTHORN CORDIAL mg n%Xe A
and, ® )

i1l hold

inely..

Ogbat ﬁﬁ@é‘g%ﬁl{&gﬂggﬁ SUATRET iofm 10k Kigtheos  Take some salt herring, a half for each person, and B%ﬁ?ﬁ%gtlafsﬁﬂ‘fﬁ 5 RA' 315 H8RAL® When the hawthorn is in full bloom, pick a
either 3 15 2y sfin fpr soak them for a day in water. Skin them, cut them & t! into cold basketful of the blooms. Take them home, and put Peel
. a coffee salipesan eo i s.fetfip e open lengthwise, take out the backbone, and put el minufles; tilen must pound the white petals into a large glass bottle, taking  of fijge large lemons, or of six sggfll ones, then

E’ﬁf,“é%ﬁdtu}'mn Upside d stamout some mon coarse them to soak in vinegar. Then before serving themt Vet stOffeMer ¥, if JOWARYeaNd care that you put in no leaves or stglks. When the thffow gnit a poun. ug t ggu have
rounds. Turn the cup the right way again, and put salt, and pound them well, then add a little C ace. let them lie for a few minutes in milk, and putting s 46 SATMS tReWeeValEhemd 3 ﬂ.’}i‘htﬁ edBiebottle is filled t e o PSS n, but f é §
it on a round. Then you will see an edge of paste cochineal to color it, pound and mix very well. € HEBSGEHY  them on a dish pour over them a good mayonnaise Eﬁa@ vegetable marrow. If'they are cheap in t pounded,
protruding all round. Turn this up with the end of Take a stone jar and put in it a layer of the PoMAtSE in  sauce. [Mlle. Oclbaye.] £y aland dollowinganrée Wsuld be ourln I i as two ounces of bitter almonds, chondled and
a fork, which makes a pretty little edge. Do this ~ mixture and a layer of the sprats, on each layer of mayonnai er | a FPPL 1°S”1 0 I I ucill go h Brandy as it will hgffl. Cork and pounded; mix these with two quarts of the best
with all, and fill the shallow cases then made with fish adding g four bay leaves apd a few with et three months, then you can strain Schnappes or Hollands, and add six tablespoonfuls
a good mayonnaise sauce in which you have put lerry. tg from becoming it off. This jffgood as a cordial, and if you find it of boiling milk.
chopped celery , and a small quantity of ALligeTt or a too strong, add water, or sweeten it with sugar.  Fill your jars with this, cover it close, and put it in

and potato,
o off yolks of two

insed FILLETED SOLES AU FROMAGE

FPEEE ABES ¥ND THE MILLER'S COD

A

K

s, wit

th
whole peppeﬂx@ jar andipgess g all
0! ; 1 1 i .
%ogg% e Ci ,S d let them stgid for t

TR IBER PRI IR B herring or

g)%ﬁ%ﬁfﬁﬁﬂlfﬁl&gre people can shake it every

re sigy . A
d siftéq, Boil the filleted soles in water. Make a sauce with Leave it there for three weeks, and strain it

togrevept t
§
(<

el hagp cafigeQafgreat o ) . .
i Wi mackerel, relieve it of the bones, skin and fins, g%i&lﬁtli&ahtbutter. One spoonful of flour—milk, pepper and fons ¥n ButtdPndladd Q‘Xfﬁ e (Cabillaud meunier) ggrg%digﬁe blottms paper into another bottle.
P d which you must put to boil for three quarters of ~Phg Flonachepped  salt, powdered cheese (Cheddar). Boil it, adding 18?{1& jlealﬁlg&zgdy&tm 9 g%(}i‘? $a4GERRN will be ready to drink.
¢ M W8 and  an hour in water, with pepper and salt. After that ’ : some washed and chopped mushrooms and a little ${880ct 8ChAlGEVDHRE 16 tA 508 ROl er for half o . '
5 : d when that 1d ; e winesLet immyer for half an .
1psbastestof gfichovjes, and indffed one can tipe strain off the liquor, and add to it enough 3o anc ezrily them inthe cream. Put the filets on a dish and pour them over RQIL-FQR 4% ANBULeS it shen shir dill sQ)dragain Cut your cod in slices, and roll them in flour. Put Take some Dutch, or some salted herrings, and

them to fry in a good piece of butter, adding remove the skin, backbones, etc. Lay the fish in

inbutter, with 5 50K ASPARAGUS
, serve it with the

TGS RANEYHOUYAbd carrots, and after washing
Take some fine firm tomatoes, not very ripe. Turn MWIWﬂde‘% off the green tuft, cut each
them with the stalk side up and cut a slice off the one across about two and a half inches from the
top with a sharp knife. Take out the inside with a leaves. Scoop out the inside yellow part, leaving a
teaspoon. Break into each tomato a pullet's egg, ~ case of the redder part and a pigre to form the

TOMATOES A LA SIR EDWARD GREY
HOMMAGE

TOMATOES IN HASTE

; Ak
e o r e e! : : i i 3 € t 0,

_ﬂga&%&gg{ﬁgg%wﬁ%lé ;ﬁés %h@\égqriﬁghgt%;lr t_;;own;:g to wloi 1; w:ll. d of butt d b E . bm:de breadcrumbs,hpan OFEhe Sagge: Lftahve 1tt ?:) t a quarteggof an hour in g{g%wﬁfﬁéggw%gggﬁé é;?&d%&qggﬁl?gg chopped parsley, pepper and salt, and the juice of milk for at least twenty-four hours to get the salt
Eetég 'tv 'P pur o ip 5 ocl P €1 brown quarter of @ pound of butter anc 2 i %s“&?ﬁ{leanoq ey ﬁpolﬁf,e’ Ve 97 RS ortothe: » LHIE "Iél‘ ’ one lemon. This is very good, if served in the dish out. Make a mayonnaise sauce, adding to it the roe
SFRIDCLYS L8P0 PP I SATHPENP B Yae of knead into it two tablespoonfuls of flour, add it, g <1: VRt éSI% anetor DG At E fatr e necessary, with a little cornflour. A great that it is cooked in. from the herrings, in small pieces; wipe and drain
Apchorias vt hseﬁaﬁ%’iﬁsdﬁ’oﬁ‘é&‘ﬁﬁ'ﬁ’qﬁ Redone when well mixed, to your liquor, with salt and andair i mmings. i t is a little liehig. P1 fish i ) ! 85, P 3 Wip

] v aen, Do it ) 0 g , : you'm b g igany g improvement is a little licgig. Place your fish in the fish, and pour over them the sauce.
E%HIBR);}}%B? &chgf‘&gﬁ @p%‘ts&d ready for eating,pepper, a piece of lemon peel, and a dust of mixed i Maaslioo lack at browned. t ven.and i
and sprinkle on each piece some salt, and minced spice. Bring all this to the boil and drop in your foran  [Mdlle. Spreakers.]

fish.LCut i e
S FED) C -
r and salt. en it is di

One should not let the tips of this vegetable touch
the water. Take your bundle, dip the stalks in
warm water to remove any dust, and the tips also,
if it is necessary. Then tie the bundle round with

t e 0! in
fﬁ o1 n Bg e
il s lofge a. kefl in faltRd viateff til
t! a " TaR®ou ec ,

n neat fillets.) Let them simmer for our, | y add
kg o frxgoyrin some adcrus %&Zf‘?wi%%g
n Qour sufffice Ygfprepare and Sometimes one has a few leeks, a half cauliflower,
t ' ea v cOOK s, A e ghe pS A%Sg &EVY"a handful each of peas and beans. Instead of
inkQithe ot fak When fedlns B fshoin adber Luskhe

h u!
1 | $ arlgey&‘fé‘gie%&gi SSPAT g %&%X’éf}?m currying these vegetables gvhich removes all
Rish ARG AR SARPIBCE ¥ AT BINERAT BiftFFem 51285 AL SIERY REOL HUEBHDGY AR SHWREAA™ON digrincriye flagor fro@ugh ol them
bRl SR¥8RESE. Toss some cooked peas in P&Sin0R _f@ﬁsarhleoé}i?ﬁb%q}f’ﬁ}r{ﬁg‘iﬂe‘i?ﬂﬁ? sty tape, keeping the ends of stalks even so that it
98&%%,%%&& PABAT SHEReAs Y QHA B8 J&%‘ ourﬁ%ﬁl%nw&&%tE}E:ef%a¥egr°o€{tmesgﬁ ¢ 484 tWo ounces , and toss them sprinkle with pepper and salt. The inside of the bottomat the gmal n efls cases  will stand upright. Place them in boiling water
Rﬁ&%ﬂést%ﬂfﬁ'& Xf’yo‘iﬁnc‘i-ﬁt&ﬁ‘@rf&lﬁ 3 xﬁﬁe 8F %ggfgﬂ%gysoe‘ﬁﬁféﬂéﬂ gﬁ&?&fﬁ&?&’s‘%%%ﬁ)f cold in a good salad dregffing. If you can give tomato you will pass through a fine wire sieve and é ﬁdﬁl with the heads just sticking out, and keep them
£ishras ¥PR4&g%E Snuch as you can get in. The ig&;é) rﬁggﬁh}?é &F%ifﬁ%%&f‘&ltgﬂfé%o 'ful the yolk of an egg to it, so much the better. Any it will be a thick liquor; mix it with bread-crumbs, very till a like that. In this way the heads, which are very
Tl i lﬁé@’%ﬁe d meat is improved by a side dish of this sort. salt, pepper, and some grated cheese till quite little r, but not quite soft. Talff them out of tender, will be cooked in the steam and will not
e @

cream is not necessary for this dish to be a good
one, but the artichokes and peas must both be e vegetables that one can curry with advantage thick. Put this mixture on the top of each egg and the water, drain them, and then placing each on itsdrop off.
[Pour la Patrie.)
ill the empty potato skj
ought to rise and puff out

remove as much skin as you can if they are the
unpeeled kind. Put a handful of 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 st

oroug

young. As a rule people cut their fruit too soon

place all in the oven for three or four minutes, so small end, fill up with hot chopped mushrooms,
and their vggetables too late.
iSO TS

RRySbT NGNS A R BN GRS o carvor

Cut young carrots in small pieces, blanch them in Maﬁ?é’t%retﬁ?x{‘éepw&ﬁbn as above, for the sauce,Take two earthenware pots and put some tomatoesSoak some white haricot-beans over night, or stew leayse AR &’ESIS%E,% ﬁ?&ﬁ‘?ﬁ?aﬁfﬁﬁﬁeﬁe‘%}& 44 Cook some young peas and some carrots (scraped
salted water; melt some butter in a stew pan, add with the same seasonings, but add a dust of to stew in one, in water, pepper, and salt. Peel a them till tender in some weak stock. ke a %fﬁ q‘f‘%gl ?&f’@%&&qg%%ful of creamto a and shaped into cones) in separate pans. Then put

enough water and meat extract to make sufficient nutmeg. Then add half a pint of white stock which cucumber, open it, remove the seeds and stuff it tgttur’u a jcefg: and _flavofit rat Sih o@lﬂf&]mes’ rub through a tammy again. them together in an earthenware close covered
with made mustard, stirring that J#f is wel

are large marrows, cut into cubes, turnips,

E@;ﬁ%ﬁg@jﬁ RXD TOMATOES

§nly just set and no more.
arguerite Leblanc.

‘BEASRRS

%‘b

te inconnue.

FLEMISH PEAS

S,

to cover the carrots, season with pepper, salt and awill be enough for a small bunch of carrots; Chop a shallot, a spring or two of parsley and mix pan to simmer together in butter and gravy, the

with any forcemeat that ygu have; but a white one
pinch of sugar and toss the carrots in this till they simmer them for fifteen minutes and then break 1isJest. it them in, sprinkling in at the same time a dust of first water having been well drained from them.
are tender. Then add the yolk of an egg and a in three whole eggs, takinggare that they fall é ﬁ t 1 nutmeg and a dessertspoonful of grated cheese.  Segson wjth p r sal them cook shred pr
tablespoonful of cream, holding the pan just off a frog eachgthe t cpgk till in some brownincorporated. When the beans are tender, drain  Place the puree in a dish to be baked, and before é i i t i ﬁ é
the fire with the left hand, while you stir with the ﬁ é a f Y well covered over. Whegfftender put the them from the liquor (keeping them hot) and setting it in the oven sprinkle on the top some for ten or . Procure an
right. When it is well mixed pour all out on a set (for they cucumber along the dish and tomatoes on each reduce that to half its quantity. Put back the beans bread-crumbs, and cheese grated and mixed and minutes; do not uncovgffthe pot to stir it, earthenware crock and put jffa layer of cabbage,

vegetable dish and sprinkle over with chopped
parsley.

KSR

one or two pats of salt butter. Bake till it is a
golden brown.

B8 drrH MADEIRA

will go on cooking in the hot

remove ﬁro; the g're f

FhEME

fter you

veat ce.
MX;EP&

side. A puree of potatoes can surround them.

[A. Fanderverde.]
BEEF SQUARES

and add the tomato sauce, heat for a couple of
minutes, and serve with three-cornered pieces of

@@é\%% CUTLETS

but shake it every now and then to prevent the
contents from burning.

BYHe RB4DERS IN BLANQUETTE

sprinkle it with coarse salt, whole pepper, and

c
s juniper derries. Fill up the crogk in this way, put

This is fillets of herring, laid in a bowl with slices 298 $bpathPsa@ld F2EERED Slicpd et If you have a small piece of very good beef, such A dish that I have done for those who like curry  Use either sheep or pigs' kidneys. Cut them Any part of pork or veal is good done in this way. P lotdith

of apple, beetroot, cold potatoes, and cold cooked YRIERRNEEWith yolk of egg and flavored with agrungp steak oppfillet of begf, it is more flavoring is the following. Take any cold cooked longways, so as to be able to take out the threads Take your pieces of meat and fry them in butter X week;' time,
sprouts, covered with the ordinary salad dressing. F?is d I e@nopicalro cﬁ qullres, apd grill it vegetables, and cutting them in small gieces, roll from the inside of them. Put some butter on to fry till they are a good golden brown color. Put them n E;]ﬂﬁ%eh'; iageqd
If the fish is salted, let it soak first of all in milk t idld thdck white sayce whi (o] over a brisk fire and when it is browned, but not in a pan, covering them with water, and adding a ub it round the side
to take away the greater part of the salt. This is a é a t for fish. i rt at a clear gl t f 6 ' I burnt, put in the kidneys for three or four sliced onion, a bay leaf, a whole carrot, a leek, of the pot; put in as well a lump of butter, pepper
winter dish, but the same sort of thing is prepared ) fire. Ha y some squares 3toast, buttered minutes. Take them out and keep them hot for a and salt, and some rather fat gravy. Divide the loin
in summer, substituting cold cooked peas, and hot, lay these on a hot dish with a bit of steak flavored with curry. Put it asi figh. If youminute while you add to the butter they were and put six chops in to simmer for three quarters

cauliflower, artichokes, beans, with the fish.
[Amie reconnaissante.)

on the top, and on the top of that a slice of tomato
much peppered and salted and a small pile of

[ er’é_ﬁ T
are in a hurry you can bind with the yolk of an eggcooked in a soupspoonful of Madeira wine, a good over a slow
in the flour and make a thick batter in that way. dust of chopped parsley, a little cayenne pepper 11 the meat is cooked bygffhot boiled. Take ~ with the lid. Before you serve it, stir in a little
horse-radish. This makes a pretty dish and can be Form into cutlets and fry as you would a real and salt. Mix it well, and if too thick add a little the pieces from the liquor and pass it througha  lemon juice and stir up the sauce. To be served
varied by using capers or chopped gherkins cutlet. The same thing can be done with macaroni gravy. Pour the sauce over the kidneys and finish sieve. Mix a little rice flour in a cup of cold water, with Cauliflower & la Aerschot as follows: Cut

HOCHIREISN: T quares imcead of rous. ++ DICHENANFERRHRRRIRTR" = ™ K o g BRI e
il
t

a powdering of cho
Rl ATNE Sl A USAGH dren.
Wﬁ%"iﬂ%ﬁ’l‘nﬁ?'&%ﬂy it in butter till it is brown; FAHWE BHFOBHE o cabbages, four slices of jjill tender, then

@%ﬂ yﬁ“éegbfé(fr gf&%tseéf a big sausage cut it L P
add pieces of pork and of mutton freed from fat fried bacon, an ounce of butter, a large into as thick slices as you can—fry them and lay d trimming o

of an hour on a moderate fire, covering the pot

A QUICKLY MADE STEW GRENADINES OF VEAL

Put a piece of butter in a stewpan, with an onion Take a fireproof dish, and after sprinkling it with
cut in pieces, a few cloves, salt and pepper, a breadcrumbs put in it a layer of goast veal in
e

tablespoonful of shredded parsley, and if you have slices, a lgyer of gaash a, of veal and skin; cover them witlywater and throginto it winegl sful of sherry, and some gravy. Truss yourthem in a circle on a dish with a poached egg on OLRC egrﬁéng IS

it some good gravy or ggeat juice and waterThro a t) a indgof v that y havellbut iceonll apd cpgk them in butter for ten minutes each. Little dinner breads are good when soaked inbON§ ] g ! a good white

intg the gagce sgme ¢bld t, i cooked, a ff jj é a iI a fifkpr ish. Then take them out, cut them milk, stuffed with sausage meat, and fried. It can vegetables, to be served with it. It is the lid being o a flavoring it
f é é r a ie n; i pijfces. Meanwhile have the cabbages be used to stuff cucumber, or eggplants, but you  closed that makes the meat take some flavor from n t Fge pleRfla dis 20 ooou,;f

S t ed carrots and turnips and green cabbages; put boiled in sgfted water. Drain them. Cut them in  should then crumble up the meat and bind it with the vegetables. To do it in the Belgian way, take g‘r’g\%ﬁ ;alsl%% 3 le ic it stand 3 o nts
erdone, and after it has simmered for fifteen a layer of potato. it in the oven to cook. In another saucepan boil ~ small pieces and roll some up in each slice of the yolk of a raw egg. some good white turnips, wash them and scrape ]&t e Iire be t @e
minutes take a cut onion and rub with it the Cover the whole with a bgffhamel sauce into which some white haricot beans, salt, and pepper, until bacon; lay the pigeons on top, pouring over them  [Mme. Georgette.) them, put small ones in whole, large ones cut in gto‘é‘{g@ﬁﬁﬁm
bottom of the dish that you are going to use. Take you have stirred some grated cheese; put it to they are tender, when they must be added to the the liquor they were cooked in and half the wine. half. Take some small cabbages, trim off without shaped carrots and turnips and some balls gffade of

Put all in the oven for ten minutes—pour in the
rest of the wine and leave for another ten minutes

§M\¥§'€&E%fmgyve stock to add to this it [INKRICE

a good glass of red wine, such as Burgundy and

B TR o mimares.

bake in the oven. Then make a brown sauce with

B ﬁfél@iﬁ?‘%‘}ﬁtﬁé‘g‘g@aﬁﬁ%‘ﬁ‘}’flggnd coak

some mushrooms in pepper and Salt; the

stew with a small quantity of the liquor that they

PREPRTEPTIRS™

leaves, cut them in half, remove the stalk, make a mashed potato already fried. Keep hot in two

§nd fill it with forcemeat of cﬁlﬁﬂf &}fg}&lfmﬁﬁ&fgssels sprouts and a puree

Mﬁ%ﬁ%ﬁg‘?ﬁ& meatgs good. Place the onions. These are prepared by cooking the

O

Bledama Grosbeid your pancakes, and you should  §%'§945dO WentuedeWitRathe gre iR ®hampagne Jellies that are very well flavored can be made jlsai‘% iamsglrc%vtgén':el\i}(t%gf atltglglfo%égagﬁ?ggg 8% This sweet is liked by children who are tired of 1} <d 2ed h f\%’&prunes, TeRer3bine MauatemeherehanpisgGp e out to
have proper pancake saucers fit to go to table. wine) of new Madeira add the yolks only of two  with fresh fruit, raspberries, strawberries, % AL SUNAS TS inthes REToss. ‘i‘ﬁeehr’whip upina rice pudding. Boil your rice and when tender mix e hil sthndk. Sogk t in orange mm%ﬁé’l@&?ﬂmﬁi@y@m SESRO Sh¥itBstboth
Heat half a pint of sweetened milk and melt a eggs. Put in a very clean enamel saucepan over the apricots, or even rhubarb, using the proportions of KA S Whtes only of four eggs, coloring them in with it the juice of a boiled beetroot to which a a yoft ha ﬁb‘}éﬂ{ne litte gepionilk RERBRSw A sJSa oS oA VL dd6d

fitledulay df o dighdyith dhe sast Bk sk EyiP:
Eﬁ%?%ﬂgpﬁgﬁwewﬁgfﬁb sgfygfghgca

quarter of a pound of salt ter with it. When fire and stir in powdered sugar to your taste.

Whisk it over the fire till it froths, but do not

one ounce of gelatine (in cold weather) to every  with the thinner part of strawberry jam. As a rule some sugar has been added. Turn it into a mold
pound of fruit puree. In hot weather u e this jam is not red enough, and you must add a and when cold remove it and serve it with a

sal. Then replace each s

%dﬂ@ﬁa‘(@-jﬁ’ﬁﬁ"é‘dhe prunes in small crystal

e by a blanched

I

1L meltgd poygit i iand sprinkle in
ﬁ é a ra allow it even to simmer. Use for Genoese cakes le; lagine. e fryit bepyes sRUGRErORA thrdRnsitbsnidddrige bearethe
three ounces and puddings. é i i é r a PIHOBBWERE AN e sprouts puree.
of flour. Beat up the yolks of tjffee large or four [Madame Groubet. [Pour la Patrie.] [Mﬁ‘il‘lﬁlPaY:Ffé@ag"”']

seaa ligt]
tle cochineal. Put the pink mixture in high piles spoonful of raspberry preserve on the top or with dishes.
n the cakes. some red plums round it. [Pour la Patrie.)
[Pour la Patrie.]
a bad color, you must use cochineal for t

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 a pound 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.)

small eggs and incorporate them, then add the
whites well beaten. Put a spoonful or two 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]
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essential

preferab
Eroof china dish. Open a tin of tomatoes and .

A GOOD BELGIAN SOUP BELGIAN PUREE TOMATO PUREE

e de sauté. It#lf one of the gost
Offﬁes Wfre COBeS]-
wifh p alﬁ méing o sh, dry, and chop,

AMBASSADOR SOUP FLEMISH SOUP ONION SOUP

CRECY SOUP (BELGIAN RECIPE)
Take ten carrots, two oniogs, one leek, five
(o dﬁat I

é in water, with
d pepper; when they argfftender, rub them

through the sieve and serve it very hot.

Cook two pounds of Brussels sprouts in boiling A pint and a half of either fresh peas, or of dried
ater. Take them out, drain them and toss them in pe t have been soakgd for six hours in cold

er for five minutes, sprinkle them with a W erileﬁd téee i pped

spoonful of flour, and then cook them in gravy
good fire, and keep the lid of the saucepan off so peas are tender, then pass

To two pounds of washed and picked Brussels
sprouts add ten potatoes, tIo onions, two leeks,
and pass

sa, e}é Ciok' aHt
moment a sprinkle

h a sieve. Add at the la

Begin by cleaning four potatoes, two leeks, a Mince some thick onions, five or six, and let them

celery, four carrots, three pounds of big tomatoes; color over the fire in butter. Add a dessert-

well wash all these vegetables and cut them in spoonful of flour, sprinkling it in, and the same

t dige. the foma a e Rr ok them all amount in gravy; thicken it with potatoes and
r meat extract and water), fast boiling, over a . Simmer till the ggg;

through the sieve.

when these are cooked, peas, all through a sieve.
for an hour in Bring the purée to the right consistency with

four ounces of that they may remain green. Pass them through ~ Well wash some sorrel and chop it, and add as [G. Goffaux] of chopped chervil. milk, and let it simmer for a few minutes before
theleafles pigked £r e v the sieve, leave them in ten minutes, bind the much as will be to your taste. In another pan cook [G. Goffaux.) two pints of serving, adding pepper and salt.
g mixture with the yolks of three eggs, a pint of five tablespoonfuls of rice, and add that to your gravy, to which you have alre added two thick [Gabriel/e]ans:ens.]
for five milk; then at the last minute one dessert-spoonful soup. Simmer up again, stirring it all very well. slices of bread and a pinch of salt. Take care that
tffs with of butter for each pint and a half of soup. This soup should be of a green color. your vegetables do not stick to the bottom of the
EI 11 CELERIS AU LARD RhrspRessmiirsdusaces LEEKS A LIEGOISE A SALAD OF TOMATOES POTNPEIA AN Cigaas gy Peos e through 2 fine L RIDAY'S FEAST
-sliced gnion, ammy. more gravy, of water and meat juice;

To make a tomato salad you must not slice the s 1508 1 SORMISIBREYs HRAR ¥QUWANRE RTIDE It Cook a medium cabbage till it is tender, and all the
fruit in a dish and then pour on it a little vinegar ER&RS BRE PERINGYLS [BEatHEs addingRERRSTAND better if you can cook it in some soup. When
and then a little oil; that is not salad—that is ol AR St PRERF SO aYiRG API O dF S¥HRULEST  tender, mince it and rub it through a sieve. Boil at

Cut a large cabbage in twg, slice and wash, put it Take enough of leeks to make the size of dish
intg boilj wf t T hen required; if they are very thick, cut in two

a cooked, add
e potatoes cut into smallgfh pieces. Cook all

lengthwise; cut off the green tops; leaving only

ithout
t
ot s

L1
@id apapound R
brown; you nee Wd
foyyetriftlwelly r s, Witsling
cefchal

Take one pound of celery, cut off the green tops,
at §ijf cut the stems into pieces two-thirds of an inch
m Jell; long; put into boiling salted water, and cook till
or

shiEresip P Shersend dsshf & éifiCondle top and a lump of butter the size of a chestnut. Press
EPH@Q@V@P&P%JQ‘E&?MR’%&E@E}KM?@P@r it into a mold and cook it in a double saucepan for
so as not to cut through the flesh with the jujffe. d1Keickdstid in a moderate oven. Less time may be quarter of an hour. Take it out and decorate with
Take some raw onion cut in slices; if you donot ~ requirgd if the dish is small, but the potatoesgnustthg whole chestnuts.

V@t
lit] ater. Let all
PR¥.it through a fine flat fire-proof dish. Prepare some fat slices of
ksilfha er bacon, toast them till crisp in the oven; pour the fat, add the cabbage and potato, and stew all

ei Vi re§Omingiesed, melted bacon-fat over the celery and potato, together for ten minutes; then dish. Bake some
Bt JulestSeggreive to fifty minyffs, rub through adding a dash of vinegar, and place the rashers on sausages in the oven and dish them round the
a hair sieve, and having returned the puree to the top.Serve hot. cabbage; serve hot.

withhembiowidogs podrfi @dso; tender. Take one-half pound potatoes, peel and the blagnched piece of stalk; put them into boiling iggorance. %n&léstﬁ&?xe%émmﬁ?% qi‘l‘i@ ‘fp%:ae"i‘z the same time three pounds of chestnuts, skin
ol i medium-sized slice, and add to the celery, so that both will be er co T red tomatoes, and, if you can procure SYEW L34 857 them, keep ten whole, and rub the others through

cooked at the same moment. Strain and place on a together for about an hour; then drain. Put some t 6 f u thm,Qofie golden ones alsggPlunge eachfor a  potatod & off tilfl th dishgQfull.Pealffe  the sieve, adding a little milk to make a purée. Mix
s e fat in a saucepan, slice an onion, brown it in the S A b?géter, eeﬁhiki b; }”@ﬂ@fﬁ g 3 in epffer and the purée with the cabbage, adding salt, pepper,

ﬁ)néour: rajt’n i
a on a fish-
boiled eggs; shell

drainer. Have ready some ha
ith a = 1 of castor sugar, Leeks may be prepared in the same way. g,ﬁ%: % 1 i s; serve i 0 ste, use, t; and lay four or

gﬁigéf&g ?&‘y%;gé ]%?je&oe, thickgn withone APPLES'AN SRUSAGES tew Eggb Efgig?)p%yato d sausages all Eﬁ%ﬁgﬁﬁmﬁﬂﬁ@éﬁnnaise g@?ﬁéﬁ%&dﬁ Phgf%gf§1#]§f the salad dish. Put A HARICOT BEANS

a if} % = e ghi his dish comes from the French border of he i d gha at, such as veal, B#¥i%% and empty the tomatoes, and put a few g&%t%aégb%ljgﬁ YL &t"ryﬁlletgﬁgéts.agh%d it thf haricots to soak for six hours in cold

e fe tffte Belgium; it tastes bettggthan you would thigk. 13 o it fie minced ham;  BhdbsTSeRESE ARG Bluleskahpre heen 1935 GUSB A wASIR PR A B APHL DOVE S At Fhe e, chopwatedBoil them in water with one carrot, one
! le e it! i e sffuce. In the W ?ﬂ&ﬁ%ﬁéh“ﬂbq}ﬁ§%ﬁ 1 MJFH&Q&G&&&? ‘{‘? & 8 TeRvaer Bhite & Cheese, could b onion, salt, two cloves, a good pinch of dried herbs.
3 i L e e the chicories shou be cooking; tie E‘R&%‘B&ﬁsm Xagstahls $¥Bod thick : u 1s with Drain off the liquor from the haricots. Chop up a

efls

g
5 _
le ne round with a thread to keep them firm B@m&!gm& Q@#@Hﬁé’[geévcéid Empty out the

O

h
,and

D ?déme au@, f a
the small chipolata sausages. (What a

< 88s| c , butter, pepper and salt. Do not add gffilk, but let it shallot, and fry it in butter; add your haricots, with
! . . an When, 1P remain somewhat firm. Make a thick bechamel ~ pepper and salt and tomato purée. Stir well, and
serve sprinkled with watgggress. delightful thing if the English would make other e yer mixture, pouring over the top some mayonnaise otalloes sauce, sufficient to take up a quarter of a pound of serve with minced parsley scattered at the top.

kipds @f sausageg as well as
TS!IW htg
in butter,
o

[E. Haig)]

sauce and parsley.
[Madame van Praet.)]

eir beef and pork grated Gruyére, and, if you wish, stir in the yolk of[Mme. Goffaux.]
a raw egg. Lay in a circular dish half a pound of
minced ham, pour round it the thick white sauce,

and round that again thedot spinach. This makes a

i<h and it i §
Simmer a cauliflower till it is tender. Pour out the ﬁ ﬁ g ’ N

liquor, and add to it a bit of butter, the size of a %ﬁbég%f&’g)ﬁi%&look the
Having cleaned and trimmed your sprouts, let

nut, rolled in flour, a pinch of nutmeg, a
them simmer in salted water, to which you have

oId, drainvinegar from the tomatoes and fill them with the

nd a sprinkle of
chopped chervil. Some people like chopped chives.
Pour this over the tomato salad and leave it for an
hour at least before serving it.
DRESSED CAULIFLOWER

oil them for ten minuggs
thé waofheé Ienfhw( i
and slip in a spoonful of the mince. Close thegf,

keeping the leaves very neat, and, if necessary, tie
taﬁli B as little beings gPr a few moments

Ih pufgatory before they are removed to heaven, %@ﬁf#@%’&@g{éﬁgﬁiﬁ%ﬁ@%ﬁé%ﬁt MUSHROOMS A LA SPINETTE

?IQBPI\?é gﬁﬂ%? dpusasss heleafien SRAAHED-BerYg AL IIT IUICRRIDFINL PIOTe Of Make some puff pastry cases, wash and chop the
s i

VEGETABLE SALAD RAGOUT OF MUTTON

The special point of this dish is that peas, beans

Sepadrate

and when theglare cold they are placed in a large

Fry the mutton very well. Then place in another
pan sufficient water to cover your mutton, adding
pepper, salt, a little nutmeg, a celery, and a few
white turnips cut in pieces. When they are well
cooked, add the meat and let all simmer for two

15 & fricd: & i BRjtice. It HSIDLEeAUCEFASIPE, SHE SOaL8MEY Wig;with a mushrooms and toss them in butter to which you
a aft R ¢

Pice, Butter a mold and fill it with alternate have added a slice of lemon. Make a bechamel
arfler bf , PYtihem to

; LIS Shd of cauliflower broken in small sauce with cream, or, failing that, with thick
S LW hish 19y ar®pieces. Fill a large saucepan three-quarters full of tinned cream, and mix with the mushrooms. Heat

tablespoonful of Gruyére cheese and a little milk.

o}
P

ed
5 Bind the sauce with a little feculina flour. At the

R 9P

{78 3
dish without being mixed. Decorate with the duee %ME&R’;&H@&%)& g‘? BEGAER BRSSP boiling water and place the mold in this; let it the cases for a few minutes in the oven and fill  moment of serving, pour the sauce over the als ed a little soda to preserve the color. OF hours.
hearts of lettuce round the edge and with slices oft b ?t s sapred with the cook for one hour in this way over the fire; turn it them with the hot mixture. cauliflower, which you have placed upright ona . g% ¢ i add sof, keegihe pan "7 [V Verachtert)
tomato, and pour over it, or hand with it, a good out and pour a spinach sauce over it. [Mme. Spinette.) dish. The nutmeg and the cheese are indispensable !
mayonnaise. vaPralt = ¥ soastokeep ([Mpe, van Pract) to this dish. I i I i db
[Mme. van Praet.) shape. Put the apple-ringff in the center of [V Veracheert)] covered by

the lid. When tender, take theglf out and let them
drain, place them in another pan with a good lump
VDAL AN DT FR T M AP @I let the butter melt at FRICANDEAU OF VEAL
once, and sprinkle in pepper and a tiny pinch of
ﬁmtﬂlsgme slices of fat veal; cook some sliced

The real name of this dish is Miroton de la
once made, it can be kept hot for hours without  [Mdlbo€kwikinburkatrpepper and salt, on a flat
dish in a pretty quick oven. Garnish the veal with

Cogcierge, and 4t 4
oiling. Make a purée of lentils or peas, and
season it with pepper and salt. Mince your beef  the tomatoes laid on top of each slice, and pour

held that only concierges can do it to parfectio with an equal quantity of peeled chestnuts,add  maitre-d hétel butter over, made with butter, salt,

Put a handfﬂm@i oEéon fy tor: chopped parsley, a dust of nutmeg or a few cloves. chopped parsley, and lemon-juice.

the dish, place the sausages round them. This dish
uses a good deal of butter, but you must not use

BELHiY MO ing.

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 a called the "spiering" is used, which is cut from
little boiling water. Add then six or eight chopped near the neck. What is called fresh silverside in
shallots, the hearts of two celeries chopped, a few England answers very well. Cut the beef into
small and whole carrots, pepper, salt, two cloves. slices about half-an-inch thick and divide the
Before serving, bind the sauce with a little flour slices into four pieces. This you can do with a
and pour all over the meat. piece of four pounds. For a piece of four pounds,

OX-TONGUE A LA BOURGEOISE BOEUF A LA FLAMANDE CARETAKER'S BEEF BLANKENBERG BEEF

A fillet of veal, larded with fat bacon, of about
three pounds. Braise it one and one-half hours on
a moderate fire. Dish with its own gravy. This eats
well with spinach, endive, sorrel or carrots.

Braise a tongue with two glasses of Madeira, one
carrot, one onion, thyme, bay-leaf, for two hours.
Take seven tomatoes cut in pieces, four carrots
cut in two and three in four, about one-half inch
long, ten smallish onions, and braise them all
together; then add two large table-spoonfuls of
demi-glaze, some salt and pepper. Serve all very

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

If you have any cheap red wine pour it over the

hot on an oval dish. [ VI Verachtert.) cook first of all four large fried onions in fat. Put 4 . io mince till it is well moistened. If you have no red
Braised tongue eats very well with spinach, the beef in the hot fat when the gnions are cooked, but not quite, add a dessert-spoogfful of wine, use gravy. If you have no gravy, use milk. Let
carrots or sorrel. colored, gnd sayté it; ti e ingo the meatf‘lour a’nd stir it till :;11 is well colored. Pour on it all heat up in the oven for ten minutes, then
a little gravy, or meat-juice of some kind, and let ;Pr}i]nkle in' s}(:me currax}t; or sult}alnas. Tallce t}}:e
h soTake oo o Py ; ; ish yoy wijsh to serve it in, put the stew in the
f/r, tes after it b to st
OX TONGUE VEAL A LA MILANAISE Yon o TR LA 5, VERmmETATeRERputes after it begins to steam TR IR Ry O s Kepe bl £ 8 A D ben. DUTCH SAUCE FOR FISH BEARNAISE SAUCE

again. Then take your beef, which must be cold,
Tattcutpirsmefhditsnithtdefdrerodstimg dedip

ai
ok Vi 2 i n
S 1

Stigistreglicrus i

si i
an 1t, Eiti a Ew
i
i I vy god
nside:

&‘p.tedszys‘hot stick to the pan.

Bumeist it can be kept by the fire till required, or
the dish can be covered with another one and
e e poantyrgient, taken e Shakinmor
1NZi PRS- color of cocoa; pass it through a

into Bkaucepan, moisF it witlIT

Boil it up two or three times during forty-ei

hours, adding two carrots, two onions, thyme, bay,

all cut up, which you have colored in the frying-
an, also some salt and peppercorns. When it is all

Cook the ox tongue in stock or in meat extract
and water. Make 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.]

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 E
hot.

Take a tablespoonful of flour and three of water;
make it boil and add the YTS of three eggs; melt
ajld

ongehalf uniof but atd
é into your first
bay; let it cook for one hour and pass it through a

re, add salt, the juice of Jp1f a lemon and a
pinch of grated nutmeg. Keep the sauce very hot
ina bain/marie'mj in a double saucepan. If you have gjoye Melt some butter in a pan and thicken it
neither, keep it in a large cup placed in a saucepan yit flour; put your vinegar to it and more water

of hot watgr. if you think it necessary; stir in salt and pepper
[Mrs. Emelie Jones.) and the yolks of two eggs or more, according to

(Very good with stewed meat)

ore the war

P ot
L g

u , OVer.
8%%%‘% iy and crutnble the ogethe e,

€< wapg?ésggg andgrilon snd meisten s, o §
T. T ;.S
c clpPNSte ajphour, take off
afld veffhelbuilich erbs. Heat up
. with salt,
an

o
hé8 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

S
1 .
cdyenne, tle vinegar mustard. Take

your liver, if gossible in one rather large flat slice.

FRICASSEE OF PIGEONS HUNTER'S HARE Me Bl Pazallel Loeacl ofherggnd  ROAST KID WITH VENISON SAUCE KEDRABBI - ough a cloth or sieve. When it is CHICKEN A LAMAX HRRBITAY B ORDY IS Make. Let it get
. re jrst time gou should add some stock, thigdeog:d just as you takg it off the fire add a
Put your pieces of pigeon into a stew-pan in Cut the hare in pieces and cook it in the oven in  Gtingh i 1) a c ntoa  This dish is very excellent with mutton instead of Et of rabk i ions, two Chop up some cold chicken into small squares, mix €ffi ar erpavdighpaime§ dn tthop

with a thick white sauce, and let it heat. Put it on a
hot dish and cover with fried onions. Put chipped
potatoes at the ends of the dish and a boiled
chicory at either side. This excellent dish has

beer, a little
If ]IE.alltlvlaﬂiekeep two §ma11
t, and a little grated

ty-four hours.

in a little
browned take
nd stew till tender

When ready, strain

W’mns?ph;eme} pepper, and

nutmeg; let all soak for tw

ficel

ot e R

butter, and let it cook with the pigeons. Then add butter, pepper and salt, turning it now and then so &eggthqm?gwmﬂ s6u$ filmgninito gHAwt a kid; the meat tastes like venison if this recipe is
one carrot, two onions, two sprigs of parsley,a  that it does not get dry. Then prepare Hunter's  batchiphutteis theltizoamadvalnhbimtouapalg ote  followed:
leaf of sage, five juniper berries, and a very little Sauce. Melt a bit of butter the size of an egg and bi Hésthdiakeuy: ivganchti¢rithowathe Put the meat, say a shoulder of mutton, to soak in
nutmeg. Stir it all for a few minutes, and then, and add flour, letting it brown, fry in it plenty of plifer shok shiijgon f fat pork. Lay it in the a bottle of red wine, with a sliced carrot, thyme, p & in an
only then, add a half-cupful of water and Liebig, ¢ ppedenions andyshallots, adding tarragon d nfletlft oéa ho® #i a moderate bay-leaves (4), six cloves, fifteen peppercorns and 4 a3 n%valJe pot for two hourgffand then thicken received distinction also from its name, that of
two rusks or dry biscuits in pieces, the juice ofa v ar, gayepye a epplir-ggrns, spice it e N v, e Wice ﬁﬁﬁ)@é@)ltiiﬁ a teaspoonful of vinegar, for two hours. Then the same with flour. It is an improvement to add the heroic and ingenious burgomaster of Brussels.
lemon. Put it all on the sidg of the fire, cover the i thepeaie BroheitTanc sene il Hiyebbit H6 @¥pan, bring the liquor to the boil and just before itis  when it is being cooked two cloves, two bay-leaves,[M. Stuart.]
s, a d letdt ¢ with nutmeg, J's’éiemming all with salt and pepper, adding as well boiling pour it over and over the meat. Do this a pinch of nutmeg, and any fresh herbs, such as
é i l t three clove, rig of thymegnd a couple of bay- three bay-leaves, two cloves, and two white pouring over of hot liquor for two days. Then put thyme, parsley, mint.
for an hour  leaves. Chop up the hare liver, put it in the sauce peppers. If you have any gravy, add a pint of it, butthe meat in the oven with butter, pepper, and salt, [Mme. E. Maes.]
X 1 of the sieve. Pour the sauce over éﬂ ﬁfz e same quantity of Bovriltill it is cooked.
me. ‘gié er%}fm{Fs Qgﬁgé%ﬁﬁﬁgé}yglass of claret, or, for réllﬁ\?égégﬁlfégr till itqboils, Zhen draw OB M SO YNSns in butter and pour in RICHELIEU RICE

EXCELLENT PASTE FOR PASTRY

Prunes are very good done this way. Take a pound ?‘&ﬁ%‘%ﬂé%ﬁ??e?%?%i&‘g SE&‘B%E@\.’ES&FJB% Bl % N a lumps of ¥%‘tlg Irl%'il)c(’rdilg‘éllgl‘a’%tpoéﬂ:st}alng%%%%nl'teﬁelﬁla UPEE Put three soup-spoonfuls of Carolina rice to swell Equal quantities of butter and flour, well mixed in e sgiice thick

of prunes, soak them twenty-four hours in water. &l&lﬁ'gﬂ?ff&egn% M&}fﬁe hﬁﬁéﬁr&fdﬁggtﬂg%ﬁlé%' ’ b offvafilla. ree soup- o?tiatml:e%gﬁﬁteealsh?; %nolt} H,tl:’e?l-le gg%l;aata rf,e g in a little water, with a pat of butter. When the a little beer; add also a pinch of salt. Make this o B i é

Put them on the fire in a cupful of water and half M@@‘ §¢?ﬁ’f>‘igﬁt;onfuls of powdered sugar and three sz f antet i boxlf?Srt fi%en Ell;(sef%véh e a_u% ts?n?gg]%tgﬁalﬁe o?ﬁ anra?mg 1&5111% rice has absorbed all the water, add a pint of milk, paste the day before you require it; it is good for with flour, dish
a bottle of light red wine, quarter of a pound of  sticks of chocolate that you have grated. If you N Hb AU sl Sy Rl 'm0 the fire, g% it the o;v "}f%ﬁ"éo BY Tidhet ‘;e’nge?ﬂ:ugl%%fa sugar to sweeten, a few raisins, some chopped little patties and tarts. i}[wlgafbbit, and Eotu%lméer tfh amieE in hot milk
sugar and, if you like it, a pinch of cinnamon or ~ have powdered chocolate by you, use that, and - th f and their §8rved u' of meat extract and t umps o orange-peel, and some crystallized cherries,or  [Mdlle. Le Kent.) e'L tour penny tablets o co‘ate in ot mi

until it is liquid and without lumps. Boil up a pint
of milk with a stick of vanilla, a big lump of butter

(size of a walnut) and ten Jumps of sugar. When
continually
Pyt e Tetee
" "
Pour your rum over them till they are well soaked.very col d coolfbla; 1
Then pour over them, or into the middlg of the  shat is

Then take the yolks of three eggs and well beat
over the eggs, biscuits, a Vaﬁrt@ilﬁefg ngreqine, pdrmEddiujoamp slifggd plain cake of
WX

i u,i;é %?‘greusos% ght to be quite thick. It is
Eerved With Ve meat 1Mme. Vandervalle.)

done, add a
gfng to your taste.

mixed spice. Let it all stew till the liquor is much taste the mixture to judge when it is well
reduced and the prunes are well flavored. Let flavored. Mix it all well in a cool place. Todf\'

them get cold, and serve them in a glass dish with dg | C C E S S

whipped cream.
make it just before you wish to serve it.

AT Bl

any other preserved fruit. Put all on the fire, and
when the mixture is cooked the rice ought to be
creamy. Add the yolk of an egg, stir it well, and
pour all into a mold. Put it to cool. Turn it out, and
serve it with the following sauce, which must be
poured on the shape.

A pint of milk, sugar, and vanilla; let it boil. Stir a
YN beh R EAN:

nflour in water till it is

[Georges Kerckeert.]

RICE A LA CONDE FRUIT FRITTERS MOCHA CAKE RUM CREAM

Simmer the rice in milk till it is tender, sweeten Peel some apples, take out the core and cut them Take half a pound of fresh butter, four ounces of §m88Ele‘hn‘}}é‘1f‘h‘$V1 2 t}i‘etbgflxlr{lﬁkn}illllﬁ’ zfvgrb%lévith Take sponge biscuits and arrange them on a dish, Fdkewemaddipesofipieeyppke, and kaspbhthe
: X X L . R while stirring it for. w minutes, take 1t fro U P o
it, and add, for a medium-sized mold, the yolks of (Lost bread) in slices, powder them on each side with sugar. powdered sugar, and work them well together. vanilla, u&dl to bojl. Mix in a dish’the yolks o joining each to the other with jam. (You can make briowimgpots ajgtiregdttgeanss
. . . Ll e fire, a he of an al our, it on.the . . OF
two eggs. Let it thicken a little, and stir in pieces ?grs s with a 11 encgg T. en the mil a square or a circle or a sort of hollow tower.) hdurade 1 vggatka

=®

erve whe:
T,

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.]

Make a mixture of milk and raw eggs, enough to 3t

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.)

You can use also pears, melons, or bananas. Make a When they are well mixed, add the yolks of four
1 S

batter with flour, milk and eggs, beating well the eggs, eagh on
whites; a glass of rum and sugar to sweeten it. Put g a I a
tt | tflbhﬁwr |

your lard on to heat, and when the blue steam
well done, add, drop by drop, some boi

rises roll your fruit slices in the batter and throw ing i
them into the lard. When they are golden, serve
them with powdered sugar.

essence to your taste. Butter a mold and line it

[Mme. Spinette.)

THOVE AP b4t tarT 1o NavE Rigese beaten before, so
ell. Return it all toghe pan and let it thickness, and glaze them. This is done by
g
cold before you use it. Decorate the top

as not to interfere with the stirring of your
th ithout bringing it to the boil. Add some but let it be sprinkling sugar over the slices and placing them
pf almonds, and turn the mixture into a in a gentle oven. The sugar melts and leaves the
offee mold gb cool. whites of four eggs sweetened and beaten, or use slices g/acés. Arrange the slices in a circle,

fresh cream in the same way. alternating pineapple and cake, and pour over the

[Mme. Spinette.)

KIDNEY SQ@FFLE BAKED SOUFFLE PEASANTS' EGGS PO RECIBPELUICTOMAT QRS XD rgGs TOMATOES AND EGGS RYrer B oMELETTE REBARNBHCO R RIpghinned with kirsch
alternate layers of the cream and of biscuits. Pu or othet liquéur. This'dish Iooks very nice, and if
1 I I e Three eggs, two table-spoonfuls of powdered For six people put on the fire two handfuls of FAQF $00 MYl Poiharoe o RefBE ¢ OB el Hard-boil some eggs and, while they are cooking, Toss the sliced mushrooms in butter, adding, if ~ ¥RiIlP¢ added it is excellent.
a veal sugar and a thimbleful of cornflour or feculina  sorrel, reduce it to a puree, and add two Eh&ﬁ%&ﬂ»ﬂ%&m&?&%f&ﬂ%ﬁ%&*&%%@@&%&f fry a large square slice of bread in butter to make ygu wish, a littl [ i Al e e n t
y and add one-half pound of gffnced veal.  flour. The original recipe gives also one packet of dessertspoonfuls of cream, a lump of butter the saffes B&m‘if&%ﬁ’&%&b%ﬁﬂé hﬁf"&—ﬂ?ﬁiﬁ@egg a large crouton. Peel the eggs when they have I

vanilla sugar, but as this may be difficult to get in size of a pigeon's egg, pepper, salt. Take six hard- Q¥EL ﬁ'ﬁi‘iﬁron a dish, and pour round them a been in boiling water for ten minutes. Pile them

e a brown sauce of flour and butter, and add
England it will be easier to add a few drops of boiled eggs and, crumbling out the yolks, add them%’&? Bf&ﬁ{fﬁ]ise, to which you have added some on the crouton, and have ready a tomato sauce to

to it. Let it cool a little, and add three

Cook the asparagus-tops in salt and water and
drain them. Roll them in a little bechamel sauce.

ushroom Ketchup. Break the
edbs ig a an attn
1 together,

aten eggs, with a teaspoonful of rasped vanilla essence wheg mixjgg. e yolks of to the sorrel puree. Place the whites (which you chopped parsley. pougover. and cook ree minutes ovegff good fire. Slip Break your eggs into the pan into which you have
re. Butter a mold, and sprinkle the inside  eggs wit ar Zor fn d the should have cut longways) on a hot dish, and pour Tgke some tomatoes got too ripe, and cut them in the omelette on a hot dish, spread with butter. put a little butter; stir them with a fork in your
breadcrumbs, and fill it with the mince. over them the puree of sorrel; sprinkle the top ~ hffl left hand, adding salt and pepper with your right.

with breadcrumbs, and put bits of butter on it also.
Place in the oven for ten minutes, and serve
garnished with tomatoes.

Joaswo et oty EkRES Kby

Leave it for three quarters of an hour in the oven, white,
or for an hour and a half in the double saucepan ofbdhte:
boiling water. Turn it out of the mold and serve

E g

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

TS

ge
stigring er’
as muc ossible remain j#f the mixture;

auce:
orizont tly...
pm¥oes and pass th through a sieve,

Take out the pulp, so that you have two half-cases return them i the pan and stir in a mustard-

fr . Bre into each tomato 0, r oonful of vinegar, salt
nvgfs) P &%@fﬁ@gﬁw@ﬁmﬁéﬁ Place them all in m%f{ﬁgﬁmﬁﬁgf too thin, thicken it FISH act.]
1 I l e sRiipklernghe flopryhake o pbiepinet diiBvaide Put two onions to color in butter or in hot fat. R et fﬁ%@f‘%&q{e&gw Hithhe Vi FOW SOdRE IS NERNHREAY a cut near the When there remains any cold fish, take away all Make a good white sauce, add pepper, salt, and a
Mince ver PEEST 12§88 PORIH BN ML CoBRIRIZER R 2 Then add to them the beef, which you have cut  SRESESE P I8)butter and add all sorts of leietidt {I%fitable for this recipe. Cut the meat skin and bones, mixing the flesh with salt, butter, little nutmeg and juice of a lemon. Add then your
Yy . Y P g g ) Y
three pounds of raw veal and one-fourtpfbound of WE]P ﬁ‘fﬁﬂqfﬂ:ro%(ﬂ"ﬁé‘v’&%?intﬁ@ﬂrc&f it better to into pieces the size of a small cake. Let it cook for %éle%a‘%‘lgse eﬁ?ﬁ?fﬁ e, bay-leaves, and in small pieces (square) and fry them in a pan. In pepper, and one or two raw eggs as you wish. Take remains of fish and a few pickled shrimps. Fill

pork. It is better to do this at home than to have it PEAgHRAISRE e A &ﬁi{c%ﬂcﬁlgﬁf%eae}?gﬁcind, a few minutes, then add pegper, salt, a carrot pagsley. Et aﬁt vy, a refined fat and fry in it some small fireproof cases and place in each some some shells with it and sprinkle over the top a
for two hours;

) § noglep pan put a piece
done at the butcher's. Put two slices of bread to ~ WAP3E3dbAtE BLRRREPERCERUNSigEsherbakiign s aE enﬂvt tfallow,the meat to cook file big onj thaéou a lemon-juice with a little melted butter and grated good powdering of grated Gruyére cheese. Lay a
by the side of ust add more stock or er to prevent it 1 ﬁ

soak in milk, add two yolks of eggs and the whites, %g%l‘[é‘ifgh‘th a thread and let them ¢gok again for breadcrumbs. Bake the cases till the top of the pat of butter in the middle of each shell and put
minutes. Then let it rest for half-an-hour. Put it in e, allowing one and onegflalf hours for one getting dry. Keep the lid of the pan on and, half- these are well browned, ad them the meat, golden brown, serve them decorated with parsley.
ready to serve when the juice has ceased to run Other people, to avoid the trouble of tying the twoLiebig. You may at the same time, if it is wished, [Mme. Spinette.] lid on. After an hour's cooking, add half a glass of

0
pepper and salt. Mix it well, working it for ten a quarter of g hou thisr’ﬁe teT e same chopped. When fish is of a golden color. them in the oven. When they are colored a good
a small stewpan, add a lump of butter the size of a water and e and one-half pounds of meat. Ten minutes before an-hour before serving, put in peeled potatoes. sprinkling in also pepper, salt, mixed herbs. Cover [Mme. Lekent.)
pigeon's egg, and put it in the oven. It will be simmered, the oven in a well-buttegfd dish. serving add to the sauce a little meat-juice or This dish is served very liquid. all with water, and let it cook for an hour with the
. r t ince f and cook it ]i,p tatqes with the meat for about twenty Ee g fic ugxg iﬁ ad with a light layer
a 9{899 3 TTES OF VEAL m@ggﬁﬁéﬁi@mﬁ\é‘éﬁ ish. In this Hé fe&étfrve it all in a large dish, the meat in HOCHE POT é‘g{é gﬁg@rﬁ’i ﬁa g oonfuls of best
q g P

HOCHE POT OF GHENT CARBONADE OF FLANDERS

Make first of all a very thick white sauce of flour, a&e&z“lts%&%ogbhﬁﬁg SF bHIhSS 8?13%4?1?8? te‘a&‘a?f HSS#: fﬁﬁﬁﬁ% Eheygﬁf'aﬁ?eeast,r 4og- FRE WL g One pound of fresh pork, one pound rump (flank) &‘&e%ﬁl&ﬁEéfe%’é’éﬁéﬁb’?nf égﬁg@g‘f%fﬁgéf’ @ Clean two big carrots and cut them into small Cut your ffeef 2 t all t pific jnce some
milk, and butter, not forgetting also salt and BURCSith 3 tin cutter; or, failing that, with a wine- ¢ £\ SO n i t g o » one pound rump of veal, two onions, one %Lré,ltfrﬁ]i’@hsgi“@%&sb‘éof&ﬁl%}f& O 4b?§9e3&1 te pieces, the same for two turnips, four leeks, two I ﬂ é

pepper; when it is very thick add grated Gruyere &aé@féﬁ@g a1l the rounds and sprinkle them with t e A i , | ceRy. four leeks, two or three carrots, two or Oc‘ffcé.aﬁlflgacgs%&}baltaht&:oﬂéa'ﬂfﬁg%gﬁ:%%?ﬁds‘celeries, and a good green cabbage, only using the onions , and for
cheese, in the proportion of a heaped teaspoonful grated cheese—for preference with Gruyére. On i . hrffe turnips, according to the size, a few Brusselsfilling them. pale leaves. Wash all these vegetables well in five or six people you would add t bay-leaves,
of this to a breakfast-cupful of sauce. Take it off half the number of rounds place a bit of ham cut SHQ t&o ok o for splouts, five or six potatoes, according to the The filling mixture. Cook the sweetbreads in running water, two or three times, and put them ¢ cloveg pe . salltesi

the fire, and stir ingjrgt of all the juice to the same size. Put a lump of butter the weight e $6ReeaE LAy ou can put in a marro number of persons. Let the water boil before water with pepper and salt, till done, skin them  on the fire in three and one-half pints of water. é ﬂ t

lemon, and then tffe of egg into a pan, and fry with the rounds in it, till well, that will give the soup a delicious flavor. putting in the meat, and cut all the vegetables in and cut in dice. Prepare a good bechamel sauce,  Add salt, and let it cook for an hour. At the end of for three

they become golden. When they are a nice color,
place one round dressed with cheese on a round
dressed with ham, so as to have the golden bread

[V Verachtert.)

cubes of the same size, like cubes of sugar. Let
simmer only, for three hours; it is delicious and
makes a dinner.

seasoned with the juice of a lemon, and add to it a this time, add a good piece of pork weighing in water, and at the end4f that time bind
few mushrooms that have been fried in butter. perhaps three pounds—for choice let it be cutlets. the sauce with cornflour. Some people like the
Heat the dice of sweetbread in this sauce and fill You can also add a pig's trotter. Let it cook for sauce to be thickened instead with mustard.

a
YT ﬂegét g C |
Then mince up
11

your veal, or, indeed, any lean meat. Mix it

with the sauce, and make croquettes of it. Then ~ both above and below. Serve them very hot, and [V Verachtert.) the cases with it. Put them back in the oven to get another hour, taking care that the meat remains [/ Verachtert)
i i egg that you have left, arnished with fried]éparsley. quite hot. below the water. At the end of that time, and half-
;ﬁ@gﬁ%?ﬁé@ﬁiﬁmmb& ot ry in deep ég@gﬁﬁgﬁOUFFL POTATOES AND CHEESE YORK HAM, SWEETBREADS, MADEIRA ~ HAM WiTH MADEIRA SAUCE BUFICHL SHQEEGER, add potatoes  COUNTRY EGGS
£ twelve fondants make a white sauce with two Grate half a pound of Gruyeére cheese. Mix in a cupWash some raw potatoes, peel them, cut them into AUCE Cook some macaroni or spaghetti, with salt and ﬁrﬁ%&t&?seighgﬁf fprieegc%}% S EiPer ‘ﬁg!tﬁgttggmi fe ite.auc
6’1’1‘#5 &hr and milk. Add to it the yolks of milk a dessert-spoonful of flour; beat four very thin round slices. Take a dish which will Heat the ham in a double saucepan (bain marie). ~Ppepper. Make a brown sauce, using plenty of 8?1"’0{1% oe%%;tﬁs o%tglf&etno SIF e u%é%?tlbs‘gfc ’ 1 C
of $ €88s: Stir in fougounces of mixed whole eggs, and add first the cheese, and then the stand the oven, and be nice enough to go onthe  Boil the sweetbreads, blanch them and let them  butter, for this dish requires a great deal of sauce, anG syt %%Se%néﬂg AR SRR H H1Setis mixed

Karoras pH B an egg into a little flat dish, tip with onions, such as you would eagfn England with
up the frying pan at the handle side, and slip the a leg of mutton, but do not forget a little

egg into it, then with a wooden spoon turn the egg seasoning of mace. Make a high mold of mashed
over on itself; that is, roll the white of it over the potatoes, and then scoop it out from the top,

yolk as it slips into the pan. If you cannot manage leaving the bottom and high sides of the

this, let the egg heat for a second, and then roll  vegetable. While your sauce is kept by the fire

the white over the yolk with a wooden spoon. Do (the potatoes also), boil six eggs for two minutes,
each egg in this way, and as soon as one is done letshell them, and you will find the whites just set

it drain and keep warm by the fire. When all are nion sauce into the potato,

MQWY%B NH&IE, in a dish, and pour méﬁwyﬁ%ﬁjgggs and serve very hot.

Me'ﬁ{léi them a ver

ated very flour and milk mixture. Season with pepper and
salt, and put all into a mold. Let it cook in a
saucepan of boiling water for an hour and a half.
Then at the end of this time put it in the oven for
half an hour.

[Madame Emelie Jones.]

table, and put in it a layer of the slices sprinkled fry in some butter. 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 flgur. Put the  will turn your sauce brown. Fry half a pound of good brandy or madeira to your taste. Let your

dish in the gyen, which r e t one, mushrooms in butter and when brown, add them slices of ham heat in this sauce, and when ready,
l l and the liquor to your sauce with a good glass of ~place them in the middle of a flat dish, put the

and cook .

For a med| ie dish you will find th If an

madeira or sherry. Place your ham in the middle ~mushrooms or spaghetti round, and put the sauce,
o i1l b icient t k th tatoes.
W,ﬂ ISIS#%(ICIQH 0 €OO. e potatoes.
ladame Emelie Jones.)

of the dish, surround it with the sweetbreads, and very hot, over the ham.
il your potatoes and let them be of the firm,
a
1d

9

] Cﬁaéar
. Add at the end

the juice of half a lemon, a dust of cayenne.
Let it all grow cold. Then make little balls with
this paste and roll them in breadcrumbs. Throw
them in a pan of boiling fat, where they must
remain till thegare a g color. Drain

) ogd gold
quick]
e et :

e
a.

HORS D'OEUVRES

%%ﬁﬁéﬁlﬁeg\dadeira sauce. %éW6W§Z?\}DWICHES

! bgfll them till The attractive "savory" of English dinner tables Fillets of these, put in a lattice work across Cut some bread and butter, very thin, and in M sgmgrt 2t,%%ggtsiu%%&e%&%iggﬁ}%:gtévg? Made as you would make cheese biscuits, but using
fféi{%@‘&l in another with cold , not the floury kind. When cooked, and mashed potato look very nice. Be sure you use fingers. Chop some water-cress, lay it on a finger, P58k angﬁovy Yoind & S S1IVe i anchovy sauce instead to flavor them. If you make

good anchovies preserved 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

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.

fi t ki
water in it and replace them on the fire. Peel a a I e I I l A them into dice, and toss them in the

igds it coun ar
them one by one as you take them out, and rub loWng sauce:
them through a sieve, pounding them first to makein egg fisfldishes served cold at the beginningTak qual quantities of salad oil and cream, a saltness; or, if you can make some toast butter it of anchovy, cover with more cress and a finger of
it easier, add salt, a good lump of butter and a of a meal, and therefore what we should call hors quarter of that amount of tarragon vinegar, a when cold, cut it into thin strips, and lay a fillet inbread and butter. Put them in a pile under a plate
little milk to make a nice purée. This is very good d'oeuvres. pinch of salt, and a few chopped capers. Mix very the center. Fill up the sides of the toast with to flatten and before serving trim the edges.
to surround grilled chicken or turkey legs, or for a well, and pour it on the dice. You may vary this by chopped hard-boiled yolk of egg.
salmi of duck or hare. using cream only, in which case omit the vinegar.

Season with

pe .salt, celery seed,gnd instead
of the capers e sgme,pickled nastifti ed,
LAVENDER WATER HOT BURGUNDY gMM@hQF Isirhx ARB FISH AND CUSTARD HAKE AND POTATOES VERY NICE SKATE TO KEEP SPRATS
R . °
Take a large bottle, and put in it twelve ounces of Take half a pint of good Burgundy wine, put it to ﬂﬂgeafiffgﬂa‘fww%iiﬁfﬁlfgf ﬂ?alﬁ%l f&{g Boil up the trimmings of your fish with milk, Hake, which is not one of the most delicate fish, T skate, or jodeed a: i at rolls up A e ntitgof t. e be Hbught
the best spirits of wine, one essence of ambergris, boil with two cloves, and a dust of mixed spice, FRO8 ¢ ou@ a wire sjeve. pepper and salt. Strain it and add the yolks of eggscan be made excellent if stewed in the following a é
twopennywortg of muskgnd three dgachms of oil sweeten to taste with some powdered sugar. If youFor a siffall dish fake o s ish, mix till you get a good custard. Pour the custard into a sauce: A quart of milk to which you have added a , make into and
of laven, like add a quarter of the quantity of water to the mold, and lay in it your fish, which must already ~dessertspoonful of any of the good English sauces; fillets, dry them well, and gffrinkle on each fillet, kept for some weeks by t ethod. it on to
1 wine before boiling. them with be parboiled. If you have cold fish, flake it, and thicken it with a knob of butter rolled in flour, and chopped ~ warm equal quantities of vinegar and water, what
Cork it , put four tablespoo of vergpthick cregh, adding  mix it with the custard. Put the mold in a double which stir in till all is smooth. When it boils take you think sufficient to cover your sprats, allowing

saucepan. Steam it for three quarters of an hour.
Turn it out, and garnish with strips of lemon peel,
and if you have it, sprigs of fennel.

off the fire, and put in your pieces of hake, set it
back by the side of the fire to keep very hot,
without boiling, for twenty-five minutes.

peppetgsalt, a dugr of mixed gpice,
ley Rolleacll fille
in a dark place, 1d, and steam t for wastage; and stir in for every quart of liquor a
small saltspoonful of mixed spice, four bay leaves,
a shallot minced, a small bunch of bruised thyme,
Meanwhile mash some potatoes, and put it as a them into a the thin rind of a half lemon, salt and pepper; if

purée round a dish, pour the fish in the center, dish, so that th 1 not become loogdl Take you can use tarragon vinegar so much the better.

sprinkle on it chopped parsley. The liquor ought toy; ﬁ H ntities, or, if you do e.s: s, remove tails and heads, and lay
Siwkiei NSt e SoRinesb e es o HSSY SBp
" use beer, e

you must add to the vinegar dish. Take your liquor and pour it

ng pack

pPeRper aé saﬂ'll tv rj
ges, under buttered pape,

Have some marine crayfish boiled, shell the tails,
s, removing the black line inside.

%@K@éms into thick slices, heat them and

it egery Mlay
month. This is a

lavender spirit, as no water is used.

for twenty

REMAINS OF COD HORS D'OEUVRE "SORREL SOUP

Wﬁs‘ﬂ%ﬁﬁ%‘h‘ §°§1ﬁo?ﬁ{j&rb¥¥a‘f’1}8f§ §8ethem,  Take a quart of bouillon or of meat extract and ~ There are many varieties of this soup to be met 1K€ ¥hoiR HladhRepeebrandd 8anst, spgikle of ] fishf W A and let .
(Herring and Mayonnaise) eRERGS withi XPQ&@f&EMEgﬁ’@Fd’Pﬁﬁé“d water. Fry in butter a carrot, a turnip, an onion, a with in the different hotels, but it is a white soup, E‘Eé?ﬁl Fﬁlélm’i RstHith&tdta PAEAVRATDeas LI ’ 1 Pogee hours;
finaod eae 51E%ﬁﬁf&&?,%’9159120&%5%&8%&1&%“ small cabbage, all washed and chopped, and add  made of fish pieces and trimmings, strained, fohrdgakiers B&Wfé’eﬁﬁﬁﬁhﬁﬂ?fo@&%@a Aot S ,/ n Ry gpdo
Take vour fish. and remove all bones and skin. Put Take some salt herrings. one for each person. and T peest mehbe sl Wi dyigiPoile SYNAIHERACT @M half a teaspoonful of castor sugar. Put your soup returned to the pot, and with plenty of cream and anddalicofayém Hauhenddt ARERT §508r3g0ediWB tablespod Mof fle @ ) o ol gr are
Y § : gs P g dish, pour the to it and set on the fire. Let it simmer for twenty oysters added before serving. It should never boil B&ﬂ%)il,‘halﬁmﬂ%‘faﬁﬁﬁg?,‘"pepper, and salt. Bring th §teer 3 r, with

some butter to brown in a saucepan, and when it is soak them for a day in water. Skin them, cut them

colored, add the cod, sprinkling in pepper and salt open lengthways, take out the backbone, and put

and a good thi ingof d c| s.Let them to soak for a day in vinegar. Then before
éﬁ | serving them, let them lie for a few minutes in

this all heat milk, and, putting them on a dish, pour over them

by the fire a n it into paper cases, wj

chopped parsley on the top.

minutes, add any seasoning you wish and a little after the cream is put in. A little mace is usual, butto the boil, simmer for quarter of an hour, pass

¢ more water, and let it simmer for another half no onions or shallot. A simple variety is made withthrough a tammy, heat again for ten minutes and
%8 El}lealﬁﬂ}ﬁﬁ’f hour. Then shred a bit of basil or marjoram with a flour and milk instead of cream, the liquor of the serve burning hot.

B PR E é?‘igek handful of well washed sorrel, throw them in, cookoysters as well as the oysters, and a beaten egg  [Esperance.]

act, and so 1s the ¢4, fiye minutes, skim it, pour it into a soup added at the last moment.

tureen, and serve. [Esperance.]

, ]
Y L1 DO 1972 quir 2l hglir,
Egi Si5,P SapLraRd Eﬁlaet§%i§%faf inde g
rssh Thaywith Kesp 8PBAARM LS e e size,
mix them with a fork and pour in a teacupful of
hot water with e:gract of at in j¢, as strong as

L a hgt
It te|
¢ 'éd aflo
?Yﬂlgéiﬁ P,

bEGI VY N9k ety §
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a good mayonnaise sauce.

[Mme. Delbaye.]

[

KIDNEYS AND LETTUCE TOMATO RICE for three of  pp G AD BEANS IN SAUCE OMELETTE OF PEAS BRUSSELS ARTICHOKES pout
en pour on thgfburee of carrots N3 SOURaN. . This is a
me water to boil.d'ake your lettuce, and Put on your ricefo boil Ma to: sflugeb BY alicomng fo\vhe RpilRefore taking it off oy, your shelled beans, very young and tender. Beat ug three eggs, to which add one tablespognfulWash we, somegilobe artighokes,gnd boil them in
t c::u ké 12. YV i u;e}éhglarlfe ﬁlslﬂ v Throw them into boiling water for a minute, then a che P r, salt, apd myi S . Megnwhile a glo room i . n%?ﬁﬁve,
N hlling Bix¥: well, let 1gt rowStewing them b S- together. pour the water away. Heat for a pound of beans 6 I 1 WA XREPEIVR Qb‘i}}-t%ﬂﬁ%&’lﬁ S
& w1t1h Sur & and then rubbi lem through a sieve; thisgfiakes Fill some teacups with it, pressi he rice well ~ one and one-half pints of milk, stir in four ounces o HY . BBfe and there as well as the ordinary salad
ornt 111to ball emin V' g P P 8 Y
gﬁ‘ebcegt eaves a hﬂougm fr‘igagtwith a purée, which you must put back to heat with down; then leave a hole in the middle and pour of salt butter, a very little chopped parsley, salt ture, seasqffed, of cooke room, dippef into butter, Mﬁgﬁ/pbonse F]

s into each hole a small raw egg, yolk, and white. Setand pepper. Do not let the milk boil, but when it

the tea-cups to cook in the oven, and when the simmers put in the beans. When they have been

pepper and salt and a small quantity of made
mustard. Then grate some parmesan, or failing
dusted with that, some Gruyere cheese. Take off the rice, draineggs are just set and no more, press on them some heated for ten minutes, thicken your sauce with

pepper, salt, a few breadcrumbs, and shreds of Belgian asparagus is done by adding to the cooked
ham. Remove the center leaves from the vegetablevegetable a bechamel sauce, poured over the dish,
and as much of the choke ou can. Fill up with and then slices of hard boiled eggs placed on the

218 Butter an omelette pan, and pour in t
ht oentl
é with a fork
nd galt _Tie
remfinyoffkh
1

Y
e round very it, keeging it hot, put itpn a digh and pour over it more rice. Turn them out of the teacups, and if ~ the yolks of two eggs and a tablespoonful of you sprinkle in with theggpther hand some  thgmushroo ce SbW, top. The giant asparagus is used, and it is eaten
agt heat them in rge. Then sprin! e frated cheese you have rubbed the inside of the cups with a cream. Take out a bean and eat it to see if it is cooked green peas. The omelette will be cooked by with a fork.
taWfes, and 38¢litoin a little butter this will be easy, and sprinkle over ~ cooked, and if so, pour all on a hot dish. Garnish  the time you have sprinkled in two handfuls. Slip in brown 4 Grocer's Wife.
ehipifead on top of l’l ff Q& d t oégwpped parsley. Dowith fried sippets of bread. Old broad beans can bej Y i over, and serve at ith a bunch ogherbs.
133 alt. A L iiﬁgg sél ﬁg § %L‘ son the HQ&’:E&EQ}({P@BLQ%;A but they must first be gn%ifﬁbaéxeﬁA}EAwg o948 TO DRESS COARSE FISH

d BuRthe fins, skin, trimmings of skate into water
enough to cook them, with pepper and salt and
in simmer for half an hour. Strain it through a fine

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

*-? (

the ‘@ﬁf@i%d cabbage,go half a pound of it add iﬂ&%%ﬂﬁfe of eggs on to boil hard, while you
by Ne m tRaelq Fﬂfﬁg‘lnayonnaise sauce. Cut some

eﬂ%releadbatter of a beaten egg, a dust of rice flour, teaee @dme fillgrs of haddock or o X
edium sized le inc tﬂbeé’ salt agd as much gream as you can give. é ﬁ t
S © 1 ﬂ é beetroot, some cucumber, some cold potato, some offt this Qatt poach them
without core or tomato into slices. Peel your eggs, and slice them, t i i i
seasgfl with pepper, salt,

sfewed, in ™" skin, a bit of fat bacon, and build up little piles of the different things, till that you can

Ik andgva egnwhile prepare a goqgfwhite sieve. Make a brown sauce of butter and flour,
s , and in gnothfir pan @Mthick tgmato sauce, pepper, salt, adding a little milk, about a teacupful lemon juice. Cook some fish roe, sieve it, and stir
SiVGAdNER  vinegar, which should be tarragon vinegar, and putabout two inches high. Between each slice you will almost see thrgugh it. &ut igghtggroundgeand put h 1 for a pound of skate, then squeeze in the juice of it into the saucg. Take yggr fishgnd simmer it in
bu may add a it to simmer in some gravy or milk and water. It sprinkle grated breadcrumbs, pepper, salt, a tiny on it any cook egetgble t hak, byt seasoned, half a lemon, and if you have it, a glass of white = mj nd watergill ki, the: igyp
little powdered sugar. Have ready some boiling s 1d k n hqur o tledfire. Cook M sgrapof chopped raw shallot, parsley, all mixed in 1 colored wit ineal if needfbe, and as thick as awine. Take the skate, cut it in pieces, simmer it in 1 C
fat, and drop spoonfuls of the spinach into it. If g é a f at é a inish with the rounded ends of white of  they must be good cream. Lay the fillets when cooked one each salted water; when cooked, strain away the water, in the
the fat is hot egough thedritterg will puff out. gg¥pn the top, put lettuce round and pour the seasoned. Cold potatoes if they are gfne  on a plate, put some of the white sauce round it, ~dish the fish, pouring over it the above sauce. saugfifo serve.
some green bage, cleaned, boiled till tender in drfssing over it. with mustard, vinegar, or a strong boiled sauce. and along the top put the tomato sauce which mustDecorate with strips of lemon peel laid in a

lattice-work down the center.
,fﬁ(ﬁ)ged, then put back on a gentle s

0. e, press it together at the edges, . ig.of chervil is to be placed at
S{até‘[egvii‘;@isz t, pepper, a dust of nutmeg, and some éﬁéﬁ@;gfgﬁ‘qﬁ géﬁ%@?ﬁ?@éﬁ@? %pgﬁ?fﬁ‘%ﬁND POTATO
24,86 Pvebrhigtaliibart pad agrvsatlor st iBERo1d If you are obliged to make a hot dish in a hurry

' Cut some slices of cold mutton or lamb, removing ﬁﬁ’i‘#étf)&und of sausage meat of any kind that you Roll some cooked sausage meat in mashed
Boil the tongue in salted water till the outer skin MEYE 913?1 4R ﬁ?ﬁlﬁ@a%?)ﬂﬁfé%ﬂb%fﬁ%%ﬂﬂy and have only a piece of inferior meat, there is no every bit of fat and skin that you can, unless that like. Make some rounds of paste, lay the meat on potatoes,‘naking a roll

fog each person. Brush the
will peel off. Take this off, then put the tongue echisaa AeH s fRd @Wﬁeé’xﬁaﬂead better way of using it than by dressing it in the  destroys the firmness of the slice. Prepare a salad half of each round and fold over. Steam for }ﬁoes ver gith 'Iki tthem to bake till
1 é é browned.
egfh

back in the liquor to simmer while you prepare BHtExHavas which Kﬁy@f)éfiﬁﬁgﬂbéepotatoes to  Brabagt way, which is rathegeexpensive. Clean and of lettuce, and if you cannot give a mayonnaise  quarter of an hour, or stew in plenty of gravy.
the same. Take a piece of butter the size of an egg,Which you have added some tomato sauce. Beat up cdpk ooms, frigd sauce, add to the lettuce plenty of sliced [Pour la Patrie.)
i td cucumfer, for that keeps the gnutton moist. Put Decorate with gherkins on roll of butter.
, add them tal d at over as

STEWED BEEF EAGOUT OF COLD MEAT

Drgin t

CmEIIGS CHNA WH&TE

an

R ry hot. 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

meous
melt it and mix it with two dessertspoonfuls of ~ an egg and dip the slices and potato into it, lay
[Pour la Patrie.)

ground rice, add some of the liquor, pepper, and them in fine breadcrumbs and fry them till a good
salt, stir well, so that it makes a good cream; drop golden color in plenty of fat. Send them to table and thei

r to your beef, cyffup in small

og.eachislice tr 1
in the yolks of two eggs, always stirring, and a under a hot cover. pieces, but not minced. Add pepper, salt, a dust of as you can. with pepper and salt and a small spoonful of
little lemon juice. Serve the tongue whole with  [Pour la Patrie.) spices, or an onion with three or four cloves in it, Lagthe] anchovy sauce. When the sauce is heating, put in
this sauce poured over it and spinach done in the and a half bottle of good red wine. Stew all e the meat and cover the pan, let it all heat for
i - Wash the spinach in running water tlgr L t twenty minutes, take out the together twelve minutes and then place meat and sauce in
%&Eﬁ@?@m has gone. Put some water on BEEF AND APRICOTS Exéi% gﬁﬁ?& md serve in the dish it was ln adis axS'Acl sprinkle a very littlgffalad dressing A SWEET FOR THE CHILDREN QUINCE CUSTARD %%Q&M BFPM&WWG% the rice may be

ihbigide 58dF Pavele @fhfé’g"b‘é"xﬂl&ﬁél? hichgiey your beef, say three pounds of steak, in some 590ksdn B’,&’bc&fllﬁoc’(‘g‘ieté%tafh?@]étBSH%a‘Bng?& it eYRTtheIBnIhiS IvY: rdin Bl YeIV1438EY!  If you have some little breads over, cut each one W, u bavesqui P vel byyogshisisa B dl-?afDar%lol?.ullt vl and putic as g boqden iQ the
¥oudipms: fread i ziiheaad T gravy, adding to a pint of liquor a level W gfgﬁ'ﬁfﬂed. Take two ounces of pearl barley, fREHKHREIRRICHY WwoEIEPELHRI LRI e in four, soak the pieces in milk sweetened and I C SHOibed all it chhan erfile,

must be b°1'11 d \ erfite P teaspoonful of white sugar. Throw in a handful of wash it well, and put it in cold water enough to B’y }'make a puree of Brussels sprouts. Boil flavored with vanilla, for three hours. When they prepared[ mi dt

PHSSCBI}%PBW D 5 sigyeyfhengput Whit 1o dried apricots, but be sure you washghegy well cover it, for an hour. Take a pound of good steak, g fagsiceder, squeeze in a cloth. Rub them are well soaked roll them for a moment in grated dis ake a good custard with a pigff of rich milk, the yolks of
?;f?&ﬁ?ﬁg}%iﬂ 8}%%?&18 SERES Rt sRdFenr £ higdishyi red it in small pieces, and put it in an enameled through a sieve and make into a very thick puree and dried breadcrumbs, and dip them for a four eggs and a little essence of almonds and two three eg ting in a lump ofgffresh butter the
WRRER T 533’?8&&0&51&'&1 588 A4ABEBIR on é h e r a aucepan with a quart of cold water and a sprinkle with cream, pegper and sglt. Poaggh a fresh egg for moment in boiling fat, just as you would do ounces of powdered sugar. Put your quince size of a pullet's egg; add powdered sugar and the
RF&P@&rSeegX?aif c%’igﬁ‘ RREYe I YOS you of salt. Strain the water from the barley and add croquettes. Sift some white sugar over them and preserve at the bottom of a fireproof circular dish whites of the eggs well begten. Put the rice into

s 5 :
Byl gt&ffgﬁﬁ Sigfians of bread fied
[%tagftﬁgﬁgﬂman Noppen.]

this last to the meat, and let it simmer for two
hours. Then strain off the liquor and pound the
meat and barley in a mortar, rub it through a
sieve; when it is a smooth puree put it back into

serve very hot.

[Madame M)

panied by leeks, first blanched for a few,
moments, and then put in the stew. Flavor with
salt, pepper, and the rind of half a lemon which
remove before you serve the stew. For English

and fill up with custard. Put it to bake for half or thjgmi
hour or till set. When set add some more quince
(heated) on the top with some chopped almonds
and serve hot. The same dish can be done with

( rﬁ, id tit r
so f the green puree round, an

hot cover.

xtyre a la 1
ent
erve under a
inutes. Meanwhile tak

. Cook it
for twenty-
e very perfect

STRABERRY TARTLETS A L RIS cmre avostaawnsey cowpors  crocorate custay AR TR Eorokme s S e

It often happens that you have among the nutes can be
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.]

%%h aihd Ejétt the confectioner's small round Take half a pint of rich cream and mix with ita Tqguakegnic we. i i
a) é};{ﬁfa% + smooth on the top; they are plain, small glassful of Madeira wine or of good brandy. é a S i
and are about two and one-half inches across. TakePick over some fine cherries and strawberries, managed if you SRS ugar till thei are tender, just covered in fﬁ&@‘éuﬁ{a’f’aﬁdcﬁhrf’&@tw%@}g €bf SﬂQdegglﬂq
stoning the cherries, and taking out the little follow this recipe. Make a gffstard of rich milk and LRSS I8 them burn. If you have not time dried flour, butter, and rather less of sugar. Beat
the best Madeira to give it a strong flavor. This the bottom. Cut the top pieces right across; you center piece of each strawberry that is attached toyolks of eggs, sweeten it with sugar, flavored with to attend to that put them in the oven in a shallow the butter and sugar together to a cream, sprinkle
makes a nice sweet served in glass cups and it is have now two half moons. Put some honey along the stalk. Lay your fruit in a shallow dish and vanillagegnd if you have a ligtle cream add that dish sprinkled with brown sugar. When tender rub in the flour, stirring all the time, a pinch of salt,
besides very good for sore throats. the one straight edge of each half moon and stick cover it with the liquor and serve with the long  also.fflhen,grate downgom ebest chocolate, them through a fine sieve at least twice. Flavor  and then the beaten egg. When your little cakes
[Pour la Patrie.] it by that on the lower piece of cake, a little to onesponge biscuits known as "langues de chat" (Savoy f ﬁ é with a few drops of lemon juice, and add sugar if are baked, turn them out of the molds and when
side. Do the same with the second half moon, so  fingers). as as you can, required. Then beat up a fresh egg in milk and add cool turn them upside down and remove the
that they both stick up, not unlike wings. Fill the [Amitie aux Ang[ais‘] rub it through coarse muslin sgffhat it is a fine as much arrowroot or cornflour as will lie flat in ainside, leaving a deep hole and a thin crust all
space between with a thick mixture of chopped powder. Stir this with your custard, always salt spoon. Mix the custard with the gooseberries, round. Fill up this hole with the custard and
almonds rolled in honey, and place two strips of stirring one way so that no bubbles of air get in.  pass it through the sieve once more and serve it inchocolate as above, and let it grow firm. Then turn
angelica poking forward to suggest antennae. A When you have got a thick consistency like rich ~ a crystal bowl. the cases right way up and pour over the top a
good nougat will answer instead of the honey. cream, pour the mixture into paper or china cases, [Mdlle. B-M] sweet cherry sauce. You may require the yolks of
sprinkle over the tops with chopped almonds.
There is no cooking required.
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Break the yolk of an egg in a basin and be sure
that it is very fresh; beat it up, adding a little
powdered sugar, and then, drop by drop, enough of one and cut it in halves, separating the top from

[Pour la Patrie.] two eggs to make the custard firm.

[Mdlle. B-M)

: Ben Whitmore) — source: The Be/gian Cook-Book, by various authors, edited by Mrs. Brian Luck, www.gutenberg.org — balisage html du texte: Lisa Pagés+Hugo Serraz — conception graphique et réalisation: Laura Burucoa+Quentin Juhel+Clara Neumann — 10 exemplaires sérigraphiés dans les ateliers de la HEAR — 10.03.2015-13.03.2015 — www.osp.kitchen



