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WEIGHTS AND MEASURES.

4 Teaspoonfuls equal 1 tablespoonful liquid.

4 Tablespoonfuls equal 1 wineglass, or half a gill.
2 Wineglasses equal 1 gill, or half a cup.

2 Gills equal 1 coffee-cupful, or 16 tablespoonfuls.
2 Coffee-cupfuls equal 1 pint.

2 Pints equal 1 quart.

4 Quarts equal 1 gallon.

2 Tablespoonfuls equal 1 ounce, liquid.

1 Tablespoonful of salt equals 1 ounce.

16 Ounces equal 1 pound, or a pint of liquid.

4 Coffee-cupfuls of sifted flour equal 1 pound.

1 Quart of unsifted flour equals 1 pound.

8 or 10 ordinary sized eggs equal 1 pound.

1 Pint of sugar equals 1 pound. (White granulated.)
1 Tablespoonful of soft butter, well rounded, equals 1

ounce.

An ordinary tumberful equals 1 coffee-cupful, or half a

pint.

About 25 drops of any thin liquid will fill a common-sized

teaspoon.

1 Pint of finely chopped meat, packed solidly, equals one

pound.

A set of tin measures (with small spouts or lips), from a
gallon down to half a gill, will be found very convenient in
every kitchen; though common pitchers, bowls, glasses, ete.,

may be substituted.
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SOUPS

Consommsé, or Stock, forms the basis of all meat soups,
and also of all principal sauces. It is, therefore, essential to
the success of these culinary operations to know the most
complete and economical method of extracting from a cer-
tain quantity of meat the hest possible stock or broth.
Fresh uncooked beef makes the best stock, with the addition
of cracked bones, as the glutinous matter contained in them
renders it important that they should be boiled with the
meat, which adds to the strength and thickness of the soup.
They are composed of an earthy substance—to which they
owe their solidity—of gelatine, and a fatty fluid, something
like marrow. Two ounces of them contain as much gelatine
as one pound of meat; but in them, this is so encased in the
earthy substance, that boiling water can dissolve only the
surface of the whole bones, but by breaking them they can
be dissolved more. When there is an abundance of it, it
causes the stock, when cold, to become a jelly. The flesh
of old animals contains more flavor than the flesh of young
ones. Brown meats contain more flavor than white.

" Mutton is too strong in flavor for good stock, while veal,
although quite glutinous, furnishes very little nutriment.

Some cooks use meat that has once been cooked; this
renders little nourishment and destroys the flavor. It might
answer for ready soup, but for stock to keep it is not as
good, unless it should be roasted meats. Those contain
higher fragrant properties; so by putting the remains of
roast meats in the stock-pot you obtain a better flavor.

The shin bone is generally used, but the neck or ‘‘sticking
piece,”” as the butchers call it, contains more of the sub-

1



2 SOUPS

stance that you want to extract, makes a stronger and more
nutritious soup than any other part of the animal. Meats
for soup should always be put on to ook in cold water, in a
covered pot, and allowed to simmer slowly for several hours,
in order that the essence of the meat may be drawn out
thoroughly, and should be carefully skimmed to prevent it
from becoming turbid; never allow to boil fast at any time,
and if more water is neded, use boiling water from the tea-
kettle; cold or lukewarm water spoils the flavor. Never salt
it before the meat is tender (as that hardens and toughens
the meat), especially if the meat is to be eaten. Take oft
every particle of scum as it rises, and before the vegetables
are put in.

Allow a little less than a quart of water to a pound of
meat and bone, and a teaspoonful of salt. When done,
strain through a colander. If for clear soups strain again
through a hair sieve, or fold a clean towel in a colander set
over an earthen bowl, or any dish large enough to hold the
stock. As stated before, stock is not as good when made
entirely from cooked meats, but in a family which requires
a large joint roasted every day, the bones and bits and
underdone pieces of beef, or the bony structure of turkey or
chicken that has been left from carving, bones of roasted
poultry, these all assist in imparting a rich dark color to
soup, and would be sufficient, if stewed as above, to furnish
a family, without buying fresh meat for the purpose; still,
with the addition of a little fresh meat it would be more
nutritious. In cold weather you can gather them up for
several days and put them to cook in cold water, and when
done, strain, and put aside until needed.

Soup will be as good the second day as the first if heated
to the boiling point. It should never be left in the pot, but
should be turned into a dish or shallow pan, and set aside to
get cold.. Never cover up, as that will cause it to turn sour
very quickly.
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Before heating a second time, remove all the fat from the
top. If this be melted in, the flavor of the soup will cer-
tainly be spoiled.

Thickened soups require nearly double the seasoning used
for thin soups or broth.

Coloring is used in some brown soups, the chief of which
is brown burnt sugar, which is known as caramel by French
cooks.

Pounded spinach leaves give a fine green color to soup.
Parsley, or the green leaves of celery, put in soup will serve
instead of spinach.

Pound a large handful of spinach in a mortar, then tie it
in a cloth, and wring out all the juice; put this in the soup
you wish to color green, five minutes before taking it up.

Mock turtle, and sometimes veal and lamb soups, should
be this color.

Okra gives a green color to soup.

To color soup red, skin six red tomatoes, squeeze out the
seeds and put them into the soup with the other vegetables—
or take the juice only as directed for spinach.

For white soups, which are of veal, lamb or chicken, none
but white vegetables are used; rice, pearl barley, vermicelli,
or macaroni for thickening.

Grated carrot gives a fine amber color to soup; it must be
put in as soon as the soup is free from scum.

HERBS AND VEGETABLES USED IN SOUPS

Of vegetables the principal ones are carrots, tomatoes,
asparagus, green peas, okra, macaroni, green corn, beans,
rice, vermicelli, Scotch barley, pearl barley, wheat flour,
mushroom or mushroom catsup, parsnips, beet-root, turnips,
leeks, garlic, shalots, and onions; sliced onions fried with
butter- and flour until they are browned, then rubbed
through a sieve, are excellent to heighten the color and
flavor of brown sauces and soups. The herbs usually used
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in soups are parsley, common thyme, summer savory,
knotted marjoram, and other seasonings such as bay-leaves,
tarragon, allspice, cinnamon, nutmeg, cloves, mace, black
and white pepper, red pepper, lemon-peel and juice, orange-
peel and juice. The latter imparts a finer flavor and the
acid is much milder. These materials, with wine, and the
various catsups, combined in various proportions, are, with
other ingredients, made into almost an endless variety of
excellent soups and gravies.

Soups that are intended for the principal part of a meal
certainly ought not to be flavored like sauces, which are only
intended to give relish to some particular dish.

STOCK

6 lbs. of shin of beef, or 1 head of celery.
6 lbs. of knuckle of veal. 2 oz. of salt.
Bones, trimmings of poul- § teaspoonful of whole pep-

try, or fresh meat. per.
% Ib. of lean bacon or ham. 1 large blade of mace.
2 oz. of butter. 1 bunch of savory herbs ex-
2 large onions, each stuck cept sage.
with cloves. 4 quarts and 3 pt. of cold
1 turnip. water.
3 carrots.

Cut up the meat and bacon; or ham, into pieces of about
three inches square; break the bones into small pieces,
rub the butter on the bottom of the stewpan; put in one-
half a pint of water, the broken bones, then meat and all
other ingredients. Cover the stew-pan, and place it on a
sharp fire, occasionally stirring its contents. When the bot-
tom of the pan becomes covered with a pale, jelly-like sub-
stance, add the four quarts of cold water, and simmer very
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gently for five or six hours. As we have said before, do not
let it boil quickly. When nearly cooked, throw in a table-
spoonful of salt to assist the scum to rise. Remove every
particle of scum whilst it is doing, and strain it through a
fine hair sieve; when cool remove all grease. This stock
will keep for many days in cold weather.

Stock is the basis of many of the soups afterwards men-
tioned, and this will be found quite strong enough for
ordinary purposes. Keep it in small jars, in a cool place.
It makes a good gravy for hash-meats; one tablespoonful of
it is sufficient to impart a fine flavor to a dish of macaroni
and various other dishes. Good soups of various kinds are
made from it at short notice; slice off a portion of the jelly,
add water, and whatever vegetables and thickening preferred.
It is best to partly cook the vegetables before adding to the
stock, as much boiling injures the flavoring of the soup.
Season and boil a few moments and serve hot.

WHITE STOCK

‘White stock is used in the preparation of white soups, and
is made by boiling six pounds of a knuckle of veal, cut up
in small pieces, poultry trimmings, and four slices of lean
ham. Proceed according to directions given in ‘‘Stock,”’
above.

TO CLARIFY STOCK

Place the stock in a clean saucepan, set it over a brisk fire.
‘When boiling, add the white of one egg to each quart of
stock, proceeding as follows: beat the whites of the eggs up
well in a little water; then add a little hot stock; beat to a
froth, and pour gradually into the pot; then beat the whole
hard and long; allow it to boil up once, and immediately
remove and strain through a thin flannel cloth.
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BROWN STOCK
4 lbs. shin of beef or other 1 small head of celery.

meat and bones. 4 teaspoonful of salf.
4 carrots. 4 teaspoonful of peppercorns.
1 turnip. 6 cloves.
4 onions. 5 pints cold water.

Cut up the meat and bones and place in the stock pot,
pour over the water and skim when boiling. Prepare the
vegetables and add. Cover closely and simmer four hours.
The spices should be added with the vegetables.

QUENELLES FOR CLEAR OR WHITE SOUP

Melt an ounce of butter in a stew-pan over a gentle fire,
beat it up with a dessertspoonful of flour and a tablespoon
of cream, so as to make a thick paste; add two ounces of
boiled macaroni, two ounces of Parmesan cheese grated, a
little salt, pepper, and a grate of nutmeg. Beat the mix-
ture over the fire till smooth and firm and leaves the sides
of the saucepan with the spoon. Mould it into quenelles
with a teaspoon dipped in hot water, and then poach them
in boiling gravy till they are done thoroughly ; lift them out
with a skimmer, and put them into the tureen with the soup.

CREAM OF ASPARAGUS

Clean a bundle of asparagus, cut off tips and boil in
salted water till soft; boil the stalks twenty minutes in a
quart of good stock; put two ounces of butter in a stew-pan
with two ounces of flour, mix smoothly and pour in the hot
stock, having previously pulped the asparagus through a
sieve; add one pint of milk; boil up and skim; put the tips
in a tureen with a gill of cream; pour in the boiling soup;
season with salt and pepper to taste, and serve.



SOUPS 7

WHITE SOUP

Take a good-sized knuckle of veal, put it on to boil well
covered with water, removing the scum as it comes to a boil ;
boil till the meat comes freely from the bones, which remove,
returning the bones into the pot and boil for another three-
quarters of an hour, renewing the water when you see fit,
so that it may not boil dry; then strain all through a colan-
der; you will then have one and one-half quarts of soup.
Set it away in a cool place, and the following day put it on
to boil with a quart of milk and a piece of fresh butter the
size of an egg. Put one-half teaspoonful of ground mace,
ground red or white pepper, and salt to taste; when all
comes to a boil have two and one-half tablespoonfuls of
flour well blended in cold water, pour this into the boiling
soup, then let it boil for three or four minutes; remove the
pot from the stove; take the yolks of six eggs well beaten,
put a little of the soup with the eggs and mix all together,
then pour slowly into the soup, stirring it quietly all the
while; the eggs must not be added to the soup while boiling,
as they will curdle; this makes a delicious soup when prop-
erly made. If preferred, one-half pint of cream can be
used instead of the butter. Half the quantity can be made
by using half the ingredients.

CARROT SOUP

To each quart of stock allow twelve or thirteen ounces of
pulped earrot, salt and cayenne to taste.

Boil as many carrots as required (about four good-sized
ones to each quart) till quite tender. Then cut up the red
part and rub it through a sieve. Weigh it and add gravy
soup or good stock in the above proportions; mix it gradu-
ally and season with salt and a little cayenne. Let it boil
up, and serve very hot, with a dish of fried bread cut into
small squares.
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GREEN PEA SOUP

2 qgts. stock. 1 tablespoonful butter.
3 peck old peas. 1 tablespoonful flour.
2 lettuce. A few sprigs of mint.
1 onion. A little cucumber.

Reserve one quart of stock and a teacupful of peas; put
the rest of stock and all the vegetables together and simmer
till quite tender, then press all through a sieve; add the
remainder of the stock, let it come to the boiling point, and
just before serving, if the soup is not very thick, add the
butter and flour well mixed together. Boil the teacup of
peas by themselves, put them in the tureen and pour the
soup over them. Serve with a dish of toasted bread.

HARICOT BEAN S0UP

Two quarts of stock, one pint of haricot beans, pepper
and salt to taste.

Soak the beans all night in cold water, drain them and
boil in cold water, slightly salted, till quite tender, about
one and a half hours. Press them through a sieve with a
spoon, and add them (leaving out the husks) to the stock,
which should be warm; add pepper and salt to taste, boil
up once more, and serve with a dish of fried bread cut into
small squares.

KIDNEY SOUP
1 oz. butter. 3 gts. cold water.
1 oz. flour. 1 tablespoonful = Woreester
4 oz. ground rice. sauce.
Pepper and salt. 1 tablespoonful mushroom
sauce,

Cut the kidneys in thin slices, sprinkle with the ounce of
flour, melt the butter, put in the kidney and brown. Then
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pour in the water, stir till it boils, skim carefully and allow
to simmer slowly for three hours. Put the one-half ounce
of rice in a bowl with the sauces. When mixed pour into
the soup; stir well till it boils, then cook slowly for ten
minutes and serve without the meat. Two large kidneys
are sufficient for the above.

KIDNEY SOUP
1 oz. kidney. 1 tablespoonful Harvey sauce.
1 qt. second stock. 1 oz. butter.
1 tablespoonful mushroom 1 oz. flour of rice.
catsup. Pepper and salt.

‘Wash and pepper, and roll kidney into it, then put in pan
with butter and brown quickly; add part of the stock and
let it come to the boil and cook a few minutes; put in
saucepan with the rest of the stock, and leave to simmer two
hours.

MOCK CLAM SOUP

Cook a pint of marrowfat beans over night in water
enough to cover them. In the morning drain and put them
on the fire with a small onion and a gallon of cold water;
boil until tender and strain. Add to the stock a little
summer savory, two ounces of butter and a cup of cream or
rich milk, season with salt and pepper.

‘When the soup comes to a boil, cut two slices of toast into
dice, and four hard-boiled eggs in slices, put these in the
tureen and pour the soup over and serve.

POTATO SOUP

One carrot, one onion, two large potatoes chopped fine.
Boil, and put through a colander; then add pepper and
salt to taste; add a good sized piece of butter, and one quart
of milk; let come to a boil and serve.



10 SOUPS
POTATO SOUP

To one quart of milk add two stalks of celery, one small
onion and one bay leaf; put in a double saucepan and let
come to the boil; strain, add a cup of mashed potatoes and
a piece of butter the size of an egg; season with salt and
pepper to taste; thicken with a little cornstarch and serve

very hot.
TURKISH SOUP

1 gt. white stock. } teaspoonful pepper.
1 gill cream. 2 tablespoonfuls sago or
Yolks of two eggs. round tapioca.

When stock is boiling put in the sago (soaked for half an
hour) ; beat yolks with cream, and when sago boils for ten
minutes, add a cup of soup gradually to cream and eggs,
stirring all the time; put back on the stove and cook a few
minutes, stirring all the time.

TRIPE SOUP

Cleanse the tripe thoroughly, slice in small pieces and
plunge in boiling water. Remove carefully, wash again in
hot water, and if there are any spots black or red left, serape
with a knife. Put in a sauce-pan with plenty of water and
a little vinegar and boil until tender.

Break ten eggs in another dish, add salt and lemon-juice,
beat thoroughly and stir into it a little of the boiling broth
until danger of curdling is past; then add to the tripe and
water, cook a moment longer and serve,

SALMON SOUP
1 cup ef)oked salmon. Salt and pepper to taste.
1 pt. milk. 1 bay leaf.
1 tablespoonful butter. 1 sprig parsley.

1 tablespoonful flour, 1 slice onion,
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Put milk in double boiler, and bay leaf, onion and pars-
ley; let it come to scalding point, rub butter and flour to-
gether, put into milk, stir till it thickens; remove flavor-
ings, add salmon, which has been rubbed through a colander,
stir until it becomes smooth, add salt and cayenne. Serve.

TOMATO BOUILLON

1 can tomatoes. 4 whole cloves.
1} qts. stock. 1 level teaspoonful celery
1 tablespoonful chopped seed.
onion. Whites of 3 eggs.
2 bay leaves. 2 tablespoonfuls salt.

Put tomatoes and stock over fire, add onion, bay leaves,
cloves, celery and pepper. Cover and cook twenty minutes.
Strain through a sieve. Beat whites of eggs till partly light,
add these to tomato, bring to boil and boil rapidly five
minutes. Strain through two thicknesses of cheesecloth.
Re-heat, season with salt and serve with tiny cubes of
toasted bread.

TOMATO SOUP
1 can tomatoes. 1 oz. butter.
1 qgt. stock. 1 oz. flour.
1 gill cream or milk. Pepper and salt.

Boil together the stock and tomatoes for fifteen minutes,
then rub them through a sieve; melt the butter in a sauce-
pan, stir in flour and strained stock, boil two minutes;
allow the boil to go off, then add cream, and do not allow
it to boil again or the cream will curdle.

TOMATO SOUP

One quart of peeled tomatoes, to which add a pinch of
soda, boil for one hour, or longer. Strain and return to
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the fire and add one quart of hot boiled milk; season with
salt, pepper, and a small piece of butter; add three table-
spoonfuls of rolled crackers and serve hot. Canned toma-
toes may be used instead of fresh ones.

TOMATO PUREE

1 gt. canned tomatoes. 1 sprig parsley.
1 pt. stock or water (stock 1 stick celery.
is best). 6 peppercorns.
1 bay leaf. 1 teaspoonful sugar.

Simmer together until the tomato is thoroughly soft. In
another saucepan put a tablespoonful of butter; when it is
hot add a sliced onion, and fry, but not brown it; then add a
tablespoonful of flour, and cook, but not brown the flour.
To this roux add enough of the tomato to dilute it, and then
mix it well with the rest of the tomato, and season with
salt. Pass the whole through a fine sieve or strainer. Heat
it again before serving, and sprinkle over the top small
croutons.

TOMATO BISQUE SOUP

1 qt. tomatoes. Butter size of an egg.
3 pts. milk, 1 scant teaspoonful of soda.
1 large tablespoonful of flour. Pepper and salt.

Put tomatoes on to stew and the milk in a double boiler,
reserving half a cup to mix the flour. Mix flour smoothly
and stir in boiling milk and cook ten minutes. Add soda
to tomato, stir well and strain, add butter, salt and pepper
to milk and then the tomato.

CREAM TOMATO SOUP

1 can tomatoes. Butter size of egg.
1 qt. water., 1 qt. milk.
Salt and pepper. 1 teaspoonful soda.
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Salt and pepper to taste. Cook tomatoes thoroughly in
water; have milk scalding in a double boiler to prevent
scorching. 'When-tomatoes are done, add a large teaspoon-
ful of soda, which will cause a violent effervescence. It is
best to set vessel in a pan before adding soda, to prevent
waste. 'When the commotion has ceased add milk and
seasoning.

CLEAR S0UP

Heat a heaping tablespoonful of butter in a covered
saucepan; slice into it a medium-sized onion; stir until the
onion is browned; add two pounds of finely chopped lean
raw beef, one quart cold water; cover closely and let it
simmer three hours. Strain the soup, return to the kettle;
add the white and shell of an egg, well beaten, with a little
cold water; add also four peppercorns, teaspoonful of salt,
two cloves and a blade of mace. Boil five minutes, then
drain and serve from a hot tureen.

ONION SOUP
1 qgt. milk. 1 tablespoonful of flour.
6 large onions. 1 cup of cream.
Yolks of four eggs. Salt and pepper to taste.

3 tablespoonfuls of butter.

Put butter in frying-pan, cut onion in thin slices and
drop in butter; stir until they begin to cook, then cover
tight and set back where they will simmer and not burn
for one-half hour, then put milk on to boil; add the dry
flour to onions, stir constantly over fire for three minutes;
pour mixture into milk and cook for fifteen minutes; strain;
season with salt and pepper and return soup to fire; beat
yolks thoroughly, add them to the cream and stir into
soup. Cook three minutes, stirring constantly. Pour over
fried croutons in tureen and serve.
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ONION SOUP

Put one tablespoonful of butter in the frying-pan. When
hot add one finely chopped onion ; fry it until nicely browned,
being careful not to burn. Put one quart of soup stock
(made from odds and ends of cold meat) into a stew-pan;
add the fried onion and cook for fifteen minutes. Strain;
return to the fire, add one tablespoonful of flour wet in a
little eold water, to thicken, and boil for five minutes longer.
Season with one-half a teaspoonful of salt and one-quarter
teaspoonful of pepper. Cut two slices of stale bread into
dice; brown the dice in the oven, put them in the soup tu-
reen, pour the soup over them and serve at once before they

become soft.
GIBLET SOUP

Heat one quart of chicken stock. You can utilize for this
the liquor in which a fowl has been boiled, or that in which
the carcasses of cooked fowls have been boiled for hours.
‘When it boils, stir in the finely minced giblets of two fowls
with a little chopped parsley, cook half an hour and thicken
with two tablespoonfuls of brown roux. Season judiciously.
This popular soup is made still better if force-meat balls of
hard-boiled yolks, rubbed to a paste with a little butter,
bound with a raw egg and rolled in browned flour, be
dropped in one minute before the soup leaves the fire,

GIBLET SOUP

This soup is a great success and is very inexpensive, a
plate of giblets only costing at market five cents. It is a
very good imitation of mock turtle soup. The giblets of
four chickens or two turkeys are required, one medium
onion, one carrot, half a turnip, a few sprigé of parsley, all
of which come in the ordinary soup bunch. Heat butter
size of an egg in stew-pan, throw in the sliced onion, later
the minced carrot and turnip; when tender and g light
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brown, add the giblets, stirring in a tablegpoonful of flour.
Be careful to stir often that they do not burn. Now cut up
giblets and put with vegetables into soup kettle with table-
spoonful of salt, teaspoonful of pepper and three quarts of
water, or stock in part, if you have it, or any chicken bones.
Let this simmer slowly for three hours or more; then strain
it. Take all the livers, mash into them a tablespoonful of
melted butter, tablespoonful browned flour; squeeze the
juice of small lemon into this and add to the soup. Place
in tureen yolks of three hacd-boiled eggs cut in half-dozen
pieces, pour over the soup; serve.

VEGETABLE SOUP

In summer soup should be light and appetizing, as few
people desire rich food in any form at this season of the
year. Many very excellent soups are made of vegetables,
and the housekeeper can have her family partake daily of
light, healthful soups at a small cost, which will be more
acceptable than the usual meat and fish soups. Peel and
slice two potatoes, parboil them in enough hot water to
cover them. While they are cooking, chop two tomatoes,
slice the corn off two ears of corn, and add one slice of
onion, which you have saved from breakfast. - Drain the
potatoes, and put all on to cook in two quarts of cold water.
‘When done, rub all through a colander, return the soup to
the pot, add a level tablespoonful butter, one teaspoon salt,
one-half teaspoon pepper and one of minced parsley. If
not thick enough, moisten a teaspoonful of flour with cold
water, thin with the soup and stir in; let boil up once, and
it is ready for the table.

VEGETABLE SOUP

To one quart of common stock add one pint of parboiled
mixed vegetables cut into small dice. Simmer until the
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vegetables are tender but not pasty. Season with salt,
pepper, and one teaspoonful of sugar. Serve without strain-
ing.

¢ VEGETABLE PUREE

Ingredients.—Onions, carrots, potatoes (boiled first),
beans of any kind, parsnips, celery, peas, leek, turnips; cauli-
flower, ete.

Cut up a large plateful of any and all kinds of vegetables
you happen to have—always having potatoes or beans for
thickening. First, put into a saucepan a teacup of dripping
or stock-fat, and when very hot add the sliced onions; stir
well to prevent them burning, and when they are red stir
in a large spoonful of flour till it is of the same color. Now
stir in a pint of hot water and some pepper and salt—mind
not to add the pepper and salt at first, as the onions and
flour would then more readily burn. Now add the rest of
the vegetables, and let them simmer, adding more hot water
as necessary, for two hours; then press them through a
colander, return them to the range and let them simmer till
the moment of serving.

GUMBO SOUP

Try out the fat of a slice of bacon, drain it off, and in it
fry the slices of a large onion brown. Peel and cut up two
quarts of fresh tomatoes, and eut thin one quart of okra.
Put all together with a little chopped parsley (one tea-
spoonful) in a stew kettle with three quarts of hot broth of
any kind. Let it cook slowly for three hours. Season with
a scant tablespoonful of salt and half a teaspoonful of
pepper. In the winter a large can of tomatoes and & can of
okra may be used instead of the fresh vegetables,

MARROWBALL SOUP

.Let piece of marrow, size of egg, melt slowly. When
slightly cooled add one cup grated bread crumbs, yolk of
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one egg, salt, nutmeg to flavor; mix well with little cold
water. Take a teaspoonful, drop into boiling stock; do not
cover the kettle; should the ball fall apart more bread
crumbs should be added. Put the mixture in by the spoon-
ful, and let boil slowly three minutes.

CREAM OF BARLEY SOUP

Boil one knuckle of veal or chicken or turkey bones in
two quarts of cold water very gently for three hours; skim
and strain. Wash a half cup of pearl barley in cold water;
cover it with the white broth you have just made. Cover
the saucepan and cook very gently until the barley is tender.
Then remove one-third of the barley, set aside, and rub the
remaining portion through a sieve. Now place in the sauce-
pan the whole barley grains, also the barley and stock you
have passed through the sieve, add half a pint of boiling
cream, season to taste with salt and pepper. Throw into the
soup fifteen beef balls, boil up once and serve three balls to
each person.

CHICKEN BROTH

Cut up the fowl and put it into the pot with four quarts
of water (cold); stew until there are but three quarts left.
Take out the chicken; season the liquor and add a small cup-
ful of rice. Cook rice tender. If you like you may add a
cup of milk, and one or two beaten eggs just before serving.
Stew, not boil, the chicken.

CHICKEN AND CORN BROTH

1 gt. stock (see below). 1 tablespoonful minced pars-
1 can corn, chopped (or 8 ley.

ears). 1 tablespoonful green onion
1 tablespoonful butter in 1 tops.

of flour. 1 cup boiling milk.

Pepper and salt,
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Even in the country, where old fowls must be disposed of
in some way, it is seldom economical to boil Fhem t'o pief:es
just to make soup. But if you will save the liquor in which
these have been boiled the day before for the table, a de-
lightful broth may be made. One quart of the liquor cleared
of fat after it is cold. Boil corn and liquor slowly
together ome hour after they begin to bubble. Rub
thoroughly through a colander, season, and add herps.
Heat to boiling, stir in the floured butter, simmer five min-
utes, pour into the tureen, and add the boiling milk.

PLAIN CHICKEN SOUP

1 fowl. 2 sticks celery.
4 qts. water. 1 sprig parsley.
1 cupful rice. Salt and pepper.

1 slice onion.

Place the fowl, cut into pieces, in a saucepan with four
quarts of cold water; when it comes to the boiling-point,
draw it aside and let it simmer for three hours; then add
one thick slice of onion, two sticks of celery, one sprig of
parsley, and one cupful of rice, and simmer for another
hour; strain and let the soup stand until the grease can be
taken off the top. Remove the meat, bones, and vegetables
from the strainer, and press the rice through the sieve; stir
this into the soup; season with salt and pepper, and heat
again before serving; a little cream may also be added.
This soup is also good thickened with a little roux or with
cornstarch. For the latter, take two tablespoonfuls of the
eold stock; stir into it one tablespoonful of cornstarch; then
stir it into the soup, and let cook for ten minutes to take
away the raw taste of the starch, and to make it clear.
Pieces of the breast cut into dice may also be added,
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CHICKEN BROTH

1 fowl. 3 cupful of rice.
4 qts. water (cold). Salt and pepper.

Clean the fowl carefully; wash it with a wet cloth; cut it
into pieces and remove the fat. Place the joints in a sauce-
pan with a quart of water to each pound of fowl. Let it
simmer until the meat is tender; then remove the breast ;
after four hours take it off and strain it through a sieve.
Let the soup stand until the grease rises; then carefully re-
move it, and put the soup again in the saucepan; add the
breast of the chicken, cut into dice, and the half cupful of
rice; salt and pepper to taste, and cook until the rice is
tender.

HIGHLANDER’S DELIGHT
2 Ibs. veal and 3 lbs. of 1 carrot grated.

bones from mneck or 4 gts. cold water.
knuckle of calf (well Bunch sweet herbs chopped.

cracked). 4 cup barley.
1 onion minced. Salt and pepper.
1 turnip. 1 tablespoonful oatmeal.

Put meat, cut into dice, bones, chopped vegetables, and
herbs on in the water and boil very slowly six hours. Sea-
son and set away in a cold place until next day. Take off
the fat two hours before dinner, strain out the soup into a
kettle and add the barley, which has been already soaked in
warm water two hours, and cooked fifteen minutes in enough
boiling water to cover it well. Put in with it the water in
which it has been eooked, and simmer all together for half
an hour. The oatmeal should have been soaked several
hours in a little warm water. Stir it into the soup, and let
all boil gently together for one hour before pouring out.
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VERMICELLI OR SPAGHETTI SOUP

Break the vermicelli or spaghetti into inch lengths, and
cook tender and clear in boiling salted water. Drain this
off; spread the vermicelli upon a dish and allow it to get
almost cold, when drop into a quart of (cleared) boiling
stock; let it just boil again, and serve. The pipe macaroni
may be used in like manmuer, cut into quarter-inch lengths
after it is cooked.

CLEAR TAPIOCA SOUP

Soak two tablespoonfuls of pearl tapioca in a large cup of
cold water four hours, then stir into a quart of well-sea-
soned boiling clear stock, and simmer ten minutes. Pearl
sago may be substituted for tapioca if desired, but should be
soaked four hours in cold water, and one hour in hot, before
it goes into the soup.

MOCK TURTLE SOUP
1 calf’s head and 2 feet. A little savory, thyme and

2 veal cutlets. marjoram.

1 pt. browned flour. 5 eggs boiled hard.

5 onions. A few spices.

1 lemon. 2 wineglasses port or sherry.

One calf’s head and two feet; boil in plenty of water
until the bones will draw out. Boil two veal cutlets in the
same water until tender for forcemeat balls. To the liquor
then put brown flour, onions cut in thin slices and fried in
butter with salt, pepper, and spices. Before skimming the
soup put in savory, marjoram and thyme. Chop with the
veal for balls a very little spice. Take the pieces of cheek
which boil off the head and eut in little squares and add to
soup. Boil four or five eggs hard. Chop the whites and
put yolks whole in the soup. When you serve the soup put
in wine to taste, port or sherry, say two wineglasses, and
slices of lemon, or squeeze and stir the juice in.
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CLEAR BROWN SOUP

Clear the stock as directed in recipe for Amber Soup, and
stir in enough caramel to color it to your liking, bearing in
mind that too much will give a sweetish taste to the liquid.
The caramel is made by heating granulated sugar in a tin
cup or agate iron saucepan until it bubbles brownly all
over. Add, at once, boiling water, a tablespoonful for each
spoonful of the sugar—and stir until the sugar is dissolved.
It will keep well in the refrigerator for a week or more.
Some palates enjoy the flavor of cloves and allspice in
browned soup. The whole spices are used and strained out
before the caramel goes in. Allow six cloves and four all-
spice to a quart of stock. Onion flavor should be imparted
by grating a raw onion and squeezing the juice through a
cloth into the heating stock.

CREAM OF TURNIP SOUP

One quart of lamb or mutton broth. Two cups of turnip
dice. Use white, young turnips. Cook in the liguor half
an hour after the boil begins, and when very tender, rub
through a colander. Return to the fire and proceed as with
cream of celery soup, only putting in both white and yolk
of the egg.

CREAM OF LEITUCE SOUP

Shred finely two heads of lettuce—the greener the better.
Cook for balf an hour in a quart of good steck, rub through
a colander; return to the fire; stir into a cup of this two
tablespoonfuls of white roux and a tablespoonful of cold
boiled onion, mineed fine, and one of minced parsley. Heat
a cup of milk in another vessel, season with pepper and salt,
stir in a well-whipped egg, and pour this mixture into the
tureen, adding finally the lettuce soup.
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CREAM OF SORREL SOUP

This is best when made from the more delicate species of
sorrel, such as infests our flower-borders, but the commoner
red sorrel of the farm can be used.

SCOTCH BROTH
1 qt. stock (see below). 1 tablespoonful minced pars-

3 cup pearl barley or rice. ley.
1 medium-sized onion minced. 2 tablespoonfuls white roux.

Obtain the stock by boiling down the water in which a
leg of mutton was cooked until you have half the original
quantity. Or by boiling for eight hours the bones left from
roast mutton, or the ‘‘trimmings’’ sent home by the butcher
who prepared the roast and chops for the table. If raw
meat and bones are used, allow one quart of water to each
pound. Be careful to skim all the fat from the stock.
Mutton-fat is tallow, unpalatable and indigestible. Wash
the barley or rice and soak in cold water one hour. Put the
stock over the fire with the onion and bring to a rapid boil.
Add the barley (or rice) and simmer for three-quarters of
an hour; put in the parsley and cook five minutes more
before stirring in,

SCOTCH BROTH

Two pounds of the scraggy part of a neck of mutton.
Cut the meat from the bones, and cut off all the fat. Then
cut meat into small pieces and put into soup pot with one
large slice of turnip, two of carrot, one onion and a stalk
of celery, all cut fine; half a cup of barley and three pints
of cold water. Simmer gently two hours. On to the bones
put one pint of water; simmer two hours and strain on the
soup. Cook a tablespoonful of flour and one of butter to-
gether until perfectly smooth, stir into the soup, and add
a teaspoonful of chopped parsley. Season with salt and
pepper.
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ENGLISH BARLEY BROTH

One quart of strong stock made by boiling the hones of a
rib-roast, or steak well broken, with a pound of underdone
beef for six hours. Or if raw meat is at hand, allow for a
pound of chopped lean beef and the cracked cooked bones
aforesaid, three pints of water and stew it down in four
‘hours to one quart. (Let it get cold and take off the fat, of
course). One onion, one carrot cut into dice, and one small
turnip also cut up small. Half a cup of barley soaked for
an hour, with minced parsley and sweet marjoram, pepper
and salt to taste.

Parboil the vegetables, drain them and put into the soup-
kettle with the barley and the cold stock. Bring to a slow
boil and keep this up for an hour, before the parsley goes in.

CAULIFLOWER BROTH (WITHOUT MEAT)

1 fine cauliflower. 2 blades of mace.
2 tablespoonfuls butter 2 gts. water.
rubbed into one of corn- 2 cups milk.
starch. Pepper and salt.
1 onion. A pinch of soda in the milk,
Bunch of parsley.

Cut the caulifiower into bunches, reserving about a cupful
of small clusters to put whole into the soup. Chop the rest,
also the onion and herbs, and put on in the water, with the
mace. Cook an hour, and rub through a colander. Return
the purée thus obtained to the pot, and season with pepper
and salt. As it boils, stir in the whole clusters, previously
boiled tender in hot, salted water, and left to cool. When
the soup is again hot, put in the butter and cornstarch ; stir
until this has thickened; pour into the tureen, and add the
boiling milk. Pass sliced lemon and cream-crackers with it.
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CORN CHOWDER

12 ears of corn. 1 cup milk.
2 onions sliced. 1 beaten egg.
3 large potatoes parboiled. 1 gt. boiling water.
6 Boston crackers well but- Parsley.
tered and soaked five min- Pepper and salt.
utes in hot water. A pinch of soda in the milk,
3 tablespoonfuls butter.

Fry the onions in two tablespoonfuls of butter in the
soup-kettle. Remove this to the table and take out the
onions with a skimmer, leaving the browned butter in the
bottom. Put into this a layer of corn cut from the cob,
then of crackers, next of sliced parboiled potatoes, seasoning
as you go, until all the ingredients are in. Cover with the
hot water, and cook gently for about forty minutes after it
begins to boil. Heat the milk in a separate vessel, stir into
it a tablespoonful of butter rolled in flour, and at last a
beaten egg. Pour the milk into the tureen, then the chow-
der, stirring all the while. This broth or chowder may be
made in winter with canned corn, but is not nearly so good
as when fresh is used.

LIVER SOUP

A palatable and inexpensive soup is made of one quart of
stock, obtained by boiling four slices of corned lean ham, or
a corned ham-bone, with a sliced onion, in two quarts of
water until it is reduced one-half. Chop the ‘‘left-overs’’
of fried or stewed liver fine with a little ham, and add to the
stock. Season to taste; thicken with a brown roux, and
pour upon a handful of croutons in the bottom of the tu-
reen. The heart, that usually comes with the liver, if boiled
tender in the hamstock, may be minced and added. Any
slices of fried breakfast bacon left in the pantry, if chopped
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fine, will improve the flavor. If while on the look-out for
““left-overs,”” you espy a cold boiled, fried, or poached egg
on the shelf, mince it, and let it also go into the soup. Sea-
son with pepper and minced parsley. You will be surprised
to find how good the product of the hunt proves to be.

RABBIT OR “OLD HARE” SOUP

1 rabbit cut up. 1 teaspoonful of Worcester-

1 1b. salt pork minced fine. shire sauce,

1 large onion, chopped. 1 tablespoonful tomate ecat-

1 stalk celery, chopped. sup.

1 sprig parsley, chopped. 1 glassful brown sherry.

1 gallon of water. Juice of § lemon.

1 heaping  tablespoonful 2 tablespoonfuls good drip-
brown roux. pings.

Salt and pepper to taste.

Fry the onion in the dripping, and when lightly browned,
add the pieces of rabbit, cover with cold water and cook
very slowly for four hours, or until the meat is in rags.
Season with salt and pepper. Let all get cold together.
Skim off the fat; strain through a coarse cloth, return to
the fire and when it boils thicken with the roux; put in the
catsup, wine, lemon-juice, and, if you fancy, a pinch of
ground allspice. If not brown enough, color with a little
caramel.

MULLIGATAWNY SOUP

One quart of chicken, veal, or calf’s-head broth. One
small onion, minced. A pinch of mace. Half a cupful of
soaked rice. Juice of a lemon. One generous tablespoon-
ful of brown roux. One teaspoonful of curry powder. Salt
to taste. One teacupful of strained tomato-juice.
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SPLIT-PEA OR BEAN SOUP

1 eup split pess. 1 tablespoonful of flour.
or 2 qts. of water.
1 eup dried beans. 3 teaspoonful of sugar.

1 tablespoonful of butter. Salt and pepper to taste.

Let the peas or beans soak over night in three quarts of
cold water. Put the soaked peas or beans into a saucepan
with two quarts of water and a ham-bone, if you have it,
otherwise it may be omitted. Let simmer for four or five
hours, or until the peas or beans are perfectly soft. (Add
more water from time to time, if necessary.) Then pass
them through a sieve; add to the pulp enough stock, or
milk, or water to make a soup of the consistency of cream.
Put it again into a saucepan on the fire; season, and add a
roux made of one tablespoonful of butter and one table-
spoonful of flour cooked together; dilute the roux to smooth-
ness with a little of the soup before adding it to the pot.
The roux will hold the particles of peas or beans in suspen-
sion, Without it they are liable to precipitate. An onion
may be boiled with the peas or beans if desired. Serve
croutons on the soup, or pass them.

CREAM OF OYSTERS

Seald a quart of oysters in their own liquor. Remove the
oysters; chop and pound them in a mortar, then press as
much of them as possible through a purée sieve. Make a
roux of one tablespoonful of butter and a heaping table-
spoonful of flour. Dilute it with the oyster juice. Add the
oyster pulp; season it with pepper, salt and paprica, and
keep it hot until ready to serve. Just before serving add
a half pint of whipped cream, and beat it well into the
soup.
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MUTTON BROTH

The neck or shoulder-pieces may be used for broth. The
meat should be cut into pieces and the fat removed. To
each pound of meat add one quart of cold water ; simmer for
four or five hours; strain it into an earthen bowl; when ready
to serve, remove the grease, and add to each quart of stock
one stick of celery, two tablespoonfuls of rice, salt and pep-
per to taste, and boil until the rice is soft. The water in
which a leg of mutton has been boiled will make a good
mutton soup, but is not rich enough for a broth to be served
to an invalid.

BROTH MADE QUICKLY FOR INVALIDS

Broth may be made quickly by chopping lean meat to a
fine mince. To a pound of meat add one pint of cold
water; let soak for fifteen minutes; then let slowly boil for
half an hour; season and strain.

CALF'S-HEAD OR MOCK-TURTLE SOUP

Make a brown roux by putting in a saucepan one table-
spoonful of butter, let it brown, add two tablespoonfuls of
flour, and let that brown; then add, slowly at first, one and a
half or two quarts of water in which a calf’s head has been
boiled, white wine instead of vinegar being used in the boil-
ing. Add three or four strained tomatoes and simmer for
one-half hour. Skim off any fat and season with salt and
pepper. Add some pieces of boiled calf’s head cut in pieces
one-half inch square, a few egg balls, two or three table-
spoonfuls of sherry, and a few very thin slices of lemon.

OYSTER SOUP

Seald a quart, or twenty-five, oysters in their own liquor.
As soon as they are plump, or the gills curl, remove them
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(oysters harden if boiled). Add to the liquor a cupful of
water. Make a roux of one tablespoonful each of butter
and flour, dilute it with the liquor, and when it is smooth add
a cupful of scalded milk or cream. Season with pepper,
salt, if necessary, and a dash of cayenne or paprica; then
add the oysters, and as soon as they are heated serve at once.
In oyster houses finely shredded cabbage with a French
dressing is served with oyster soup, and is a good accompani-
ment when served for luncheon. Oysters should be carefully
examined, and the liquor passed through a fine sieve before
being cooked, in order to remove any pieces of shell there
may be in them.
OYSTER SOUP

1 knuckle veal. 2 or 3 celery leaves.
1 small onion. % pt. cream.

2 blades mace. 3 pt. milk.

2 small red peppers, 1 qt. oysters.

Boil veal with onion, mace, peppers, celery leaves and salt
to taste, in four quarts of water, adding more water till the
meat is boiled to shreds. Strain and set the liquor to cool.
‘When cold skim off every particle of fat, and leave behind
any grounds that may be at the bottom of the jelly, which
should be firm. Put the jelly over the fire; when boiling
add cream and milk; thicken with flour previously blended
to the consistency of eream, or oyster crackers powdered.
Stir till the soup is thickened, then add the oysters, stirring
constantly for three or four minutes. A small knuckle of
veal should make about three quarts of strong jelly.

CLAM SOUP

Remove the clams from the shells as soon as they have
opened. Put them in a warm place, until the juice is pre-
pared. Add a cupful of hot milk to a quart of juice, and
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thicken it with a roux made of one tablespoonful of butter
and one tablespoonful of flour; then add the clams, chopped
fine, season, and bring the soup again to the boiling-point
and serve. Two spoonfuls of whipped cream served on each
plateful of soup is an improvement to the dish.

CONSOMME
4 1bs. shin of beef. Bouquet of herbs.
4 1bs. knuckle of veal. 1 tablespoonful of salt.
4 qts. of water (cold). 3 onions.
2 o0z. lean ham or bacon. 1 carrot.
6 cloves. 1 turnip.
6 peppercorns. 2 sprigs of parsley.
2 stalks of celery. 3 eggs (whites and shells).

Rind and juice of one lemon.

‘Wipe and cut the meat and bones into small pieces. Put
the marrow, bones, and part of the meat in the kettle, with
four quarts of cold water. Heat slowly; cut the onions
and vegetables fine, and fry them in the ham fat or in
drippings, then brown the remainder of the meat. Add
onions, meat, herbs, spices and vegetables. Simmer until
the meat is in rags; it will take about seven hours. Strain,
and when cold remove the fat and add the whites and
shells of the eggs, lemon and salt and pepper, if needed.
When well mixed heat it, and boil ten minutes. Strair
through fine strainer, and heat again to the boiling point
before serving. Serve clear, or with wine or lemon. It
should be of a light brown or straw color.

0X-TAIL SOUP
1 ox tail. 3 onions.
2 Ibs. lean beef, Thyme.

4 carrots, 4 qts. cold water.
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Cut the tail into several pieces and fry brown in bufter.
Slice the onions and carrots, and when you remove the ox-
tail from the frying-pan, put in these and brown also.
When done tie them in a bag with a bunch of thyme and
drop into a soup pot. Lay the pieces of ox-tail in the same,
then the meat eut into small slices. Grate over them the
two whole carrots, and add four quarts of cold water with
pepper and salt. Boil four to six hours, in proportion to
the size of the tail. Strain fifteen minutes before serving,
and thicken with two tablespoonfuls of browned flour.
Boil ten minutes longer.

DUCHESS SOUP

One pint white stock, one pint brown stock, salt and cay-
enne, four teaspoonfuls rice-flour. Strain and pour over
well beaten yolks of two eggs. Soup must not be allowed
to boil after this. Before serving add half a cup of
whipped cream.

CREAM OF CELERY SOUP

1 pt. milk. 1 small onion.

1 tablespoonful of flour. A little mace.

1 tablespoonful of butter. 1 ecup of whipped cream.
Long stalks of 3 heads of cel-

ery.

Boil onion, celery and mace from thirty to forty min-
utes. Mix flour with two tablespoonfuls of cold milk and
add to boiling milk; cook ten minutes; mash the celery in
the water it was boiled in and stir in boiling milk; add
butter and season with salt and pepper to taste; strain,
and serve immediately. Whip a cup of cream and add to
soup after it is in the tureen.
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CREAM OF CELERY SOUP

Pint of milk, thickened with flour and cornstarch, a dash
of red pepper, a slice of onion, a blade of mace ; boil to-
gether; add a head of celery previously cut in pieces, boiled
and mashed, in salted water in which boiled. When well
blended strain; add lump of butter; stir over fire till
blended. If very special add a cupful of whipped cream
after soup is dished in very hot tureen. [This soup should
be made, as all other milk soups, in double boiler.—Ed.]

PEANUT SOUP

One quart of rich milk, one large cupful of peanuts,
measured after they have been shelled and skinned. Put
milk on to cook in a double boiler; add salt to taste, and
season highly with black and red pepper. Add the peanuts,
which have been put through a meat chopper two or three
times until they are ground fine. Cook twenty or thirty
minutes. Just before taking from the fire add a cupful of
cream, Strain.

MILK POTATO SOUP

Heat one pint of milk, thicken it with one tablespoonful
of flour and one tablespoonful of butter; add half a tea-
spoonful of salt, a little pepper, quarter of a teaspoonful
of onion juice, two large potatoes; mash and strain.

VEAL SOUP

Put a knuckle of veal into three quarts of water, a little
salt and one tablespoonful of rice, boil slowly, hardly above
simmering, until liquor is reduced one-half; remove from
the fire. Into a dish put the yolk of one egg; stir well into
it a cup of cream; add a piece of butter the size of a hickory
nut. Into this strain the soup boiling hot, stirring all the
time; just at last beat well for one minute.
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MUSHROOM SOUP

One-half pound fresh mushrooms; remove the stock and
mash mushrooms, chop them fine with a silver knife, Put
on fire, melt one quart good chicken stock, cover and simmer
gently for thirty minutes, add one teaspoon salt and sim-
mer ten minutes longer; put two tablespoons butter in a
saucepan, add (dry) three tablespoons flour; cook one
minute; add one-half pint cream to your mushrooms, and
add by degrees to your butter and flour, with care to keep
good thickness, smooth; stir till it comes to a boiling point;
add a dash of white pepper. For luncheon serve in cups.

DAHL SOUP

One-half pint of dahl, washed, three pints of cold water;
let it stand two hours. Then add two small heads of cel-
ery, or one teaspoonful of celery seed tied in a muslin bag,
one blade mace, one-half dozen peppercorns, one onion,
one ounce butter and one of flour mixed together; pepper
and salt, Serve with toasted dice-bread.
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Dress fish as quickly as possible after they are taken
from the water., Wash and rub the inside with salt. Do
not soak in water long, as the flesh is apt to become flabby.
Lard and butter in equal quantities is better for frying
fish than butter alone. Frozen fish should be put in cold
water to draw out the frost. Add a little vinegar to the
water in which salt fish is soaked. Soak salt fish in sour
milk to freshen them. Pour vinegar over fresh fish to make
the scales come off easily.

Fish can be improved in flavor by rubbing with vinegar
or adding one-half cup of vinegar to the water in which it
is boiled. Fish, when prepared for the table, should never
be laid double, if it can be avoided, as the steam from the
under layer makes the upper layer so soft as to break eas-
ily. They must be cooked until the flesh separates easily
from the bones. By running a knife in a little way, say
under the fins, so as not to spoil the appearance of the fish,
this can be judged of.

All kinds of cooked fish can be served with salads. Let-
tuce is the best green salad to serve, but all cooked and cold
vegetables go well with fish. Whatever the method of cook-
ing, apply great heat at first to sear the outside and prevent
the escape of the juices, except for a soup or chowder.

To scale a fish hold it by the tail under water (which is
salted) in a deep pan, and with a small, sharp knife held
slanting, serape the scales from the tail toward the head.
The scales will come off easier under water and will fall to
the bottom of the pan instead of flying about. Wipe the

fish on an old soft towel and lay it on a board or a large
37
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platter, Cut off the head and tail, and if it is to be broiled
split it down the back. This is done by passing the knife
one side of and close to the backbone, from the head to the
tail, cutting carefully until the entrails are reached. Re-
move them carefully and scrape the inside of the fish and
all the blood from the backbone. If preferred, the back-
bone can be removed entirely. Wipe the fish inside and out
with a cloth wrung out of salted water, lay it on a dish and
keep it in a cool place until wanted. For baking or frying,
the fish may be opened down the body.

The only secret in boning is to hold the knife elose to the
bone, scraping away every particle of flesh, To remove the
skin, loosen it with a knife around the head and pull quickly
toward the tail. If the fingers are dipped in salt occasion-
ally it will give them a firmer grip on the slipping fish.
This will be done in the market if the purchaser so direets.
In freshening salt fish lay it in the water skin-side up.
Baking, boiling, frying, broiling and steaming are the
standard methods of cooking fish.

BROILED FISH

Broiling is assuredly the oldest method of cooking, and no
new one surpasses it. The skin of small or thin fish serves
to keep them in shape. Slices of halibut or salmon may be
broiled whole, or the skin and bone removed and cut in fil-
lets. Clean and split the fish. Rub a double broiler with
suet, lay the fish, flesh side down, on and set over the fire;
turn until both sides are brown., When done take up care-
fully on a heated dish, sprinkle with salt and pepper,
spread with butter and serve.

BOILED FISH

This is thought to be the most delicate of all, but on ae-
count of its slippery skin and gelatinous consistency, it is
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hard to boil it so that its appearance will gratify the eye.
To attain the best results, several rules are to be remem-
bered and observed. First, the fish must be weighed. Sec-
ond, it must be carefully bound up in thin muslin; coarse
cheese-cloth is excellent for the purpose. Third, the kettle
must be large enough to accommodate the fish easily, and
the water must be well salted first, or the flakes will have a
tendency to separate. Fourth, the water must be at boiling
point, but not boiling when the fish is put in, and should
be in sufficient quantity to fully cover it, but not in excess,
or the flavor will be washed away. For a large fish, add
three tablespoonfuls of vinegar to the water. Fifth, keep
the water boiling, and allow six minutes to each pound, and
if the fish is large, add six minutes to the computation; for
instance, make the thirty-six minutes due a six-pounder,
forty-two minutes. Never stab a fish with a fork or skewer
to find if it is done, but see that the water boils steadily and
does not stop for an instant. If the water boils turbulently,
the kettle must be moved to a part of the stove where it can
have a less fierce heat, as too much agitation of the water
will cause it to crumble. A fish boiler is best to use. Serve
with drawn-butter and hard-boiled eggs sliced. Garnish
also with parsley and sliced lemons. Some like tomato cat-
sup poured over the fish, without the eggs and lemons.

BAKED FISH

Procure a fish of three or four pounds, season with one
heaping tablespoonful of salt, one teaspoonful of pepper.
Rub the seasoning well in and outside the fish; place the fish
with two sliced onions on a large dish; sprinkle over the
juice of one large lemon; cover and set aside for one hour,
then lay the fish in a baking-pan with four thin slices of pork
under it, and three slices of pork on top. Pour one table-
spoonful of melted butter over and bake forty-five minutes.
Serve in a hot dish garnished with lemon cut into quarters,
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and parsley. It can be baked without the onion or lemon,
but these improve its flavor. If salt pork is not at hand,
grease the pan thoroughly with lard and lay a sheet of nice
brown paper, éut to the size of the panm, in the bottom.
Grease the paper thoroughly and lay the fish upon it.
Baked in this way, it can easily be taken from the pan
without breaking it at all, and the trouble of cleaning the
pan afterwards, which is not a little when the baking is
done in the usual manner, is entirely avoided.

MODES OF FRYING

The usual custom among professional cooks is to entirely
immerse the article to be cooked in boiling fat, but from in-
convenience most households use the half-frying method of
frying in a small amount of fat in a frying-pan. For the
first method a shallow iron frying-kettle, large at the top
and small at the bottom, is best to use. The fat should
half fill the kettle, or an ‘amount sufficient to float whatever
is to be fried; the heat of the fat should get to such a degree
that, when a piece of bréad or a teaspoonful of the batter
is dropped in it, it will become brown almost instantly, but
should not be so hot as to burn the fat. Some cooks say
that the fat should be smoking, but my experience is, that
is a mistake, as that soon ruins the fat. As soon as it be-
gins to smoke it should be removed a little to one side, and
still be kept at the boiling point. If fritters, crullers, cro-
quettes, ete., are dropped into fat that is too hot, it crusts
over the outside before the inside has fully risen, making a
heavy hard article, and also ruining the faf, giving it a
burnt flavor.

Many French cooks prefer beef fat or suet to lard for
frying purposes, considering it more wholesome and digesti-
ble, does not impart as much flavor, or adhere or soak into
the article cooked as pork fat,
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In families of any size, where there is much eooking re-
quired, there are enough drippings and fat remnants from
roasts of beef, skimming from the soup-kettle, with the addi-
tion of oecasionally a pound of suet from the market, to
amply supply the need. All such remnants and skimmings
should be clarified about twice a week, by boiling them all
together in water. When the fat is all melted, it should be
strained with the water and set aside to cool. After the
fat on the top has hardened, lift the cake from the water on
which it lies, serape off all the dark particles from the
bottom, then melt over again the fat; while hot strain into
a small clean stone jar or bright tin pail, and then it is
ready for use. Always after frying anything, the fat should
stand until it settles and has cooled somewhat ; then turn off
carefully so as to leave it clear from the sediment that
settles at the bottom.

The second mode of frying, using a frying-pan with a
small quantity of fat or grease, to be done properly, should
in the first place have the frying-pan hot over the fire, and
the fat in it actually boiling before the article to be cooked
is placed in it, the intense heat quickly searing up the pores
of the article and forming a brown crust on the lower side,
then turning over and browning the other the same way.

Still, there is another mode of frying; the process is some-
what similar to broiling, the hot frying-pan or spider re-
placing the hot fire. To do this correctly, a thick bottom
frying-pan should be used. Place it over the fire, and when
it is so hot that it will siss, oil over the bottom of the pan
with a piece of suet, that is, if the meat is all lean; if not, it
is not necessary to grease the bottom of the pan. Lay in the
meat quite flat, and brown it quickly, first on one side, then
on the other; when sufficiently cooked, dish on a hot platter
and season the same as broiled meats.
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DRESSING FOR FRIED FISH, OYSTERS OR CUTLETS

Soda biscuits, seasoning, eggs. Roll biscuits (if a bottle
is used for this it will be found to roll the biscuits as fine as
flour), add seasoning, pepper and salt for fish and oysters;
for cutlets, thyme, sweet marjoram and summer savory.
Beat eggs, dip oysters or any fry in them, roll in seasoned
cracker crumbs, and fry in butter or lard.

CANAPEES OF SARDINES

Sardines, the yolks of three or four hard-boiled eggs, a
little butter, mustard, pepper, and vinegar, slices of toast.

Take some slices of roll and cut them neatly into oval or
octagon shapes. Toast them slightly, or fry them in oil or
butter till they are of a nice yellow color. Take some sar-
dines and strip them from the bones; lay one-half of them
agide, and pound the other to a smooth paste with the eggs
and butter. Add the mustard, pepper and vinegar. When
these ingredients are well mixed, spread the paste over the
prepared slices of toast. On the top lay the other half of
the sardines, cut into small strips, stand them in a Dutch
oven before the fire and serve very hot.

SARDINES ON TOAST

Sardines, cayenne, and lemon-juice.

Scrape and bone the sardines, lay them om a plate;
sprinkle them with lemon-juice and a little cayenne pepper.
Stand them in the oven until thoroughly hot; have ready
some neat slices of hot-buttered toast; lay the sardines on
these and serve at once.

This dish may be varied by spreading the toast with an-
chovy paste before laying on the sardines.

SARDINES AU GRATIN

Lift each fish carefully from the oil in which it was put
up, hold suspended for a moment to let most of the oil drip
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from it, squeeze a few drops of lemon-juice upon it and roll
in very fine, peppered cracker-dust. Lay upon a buttered
tin, or stoneware plate, and brown lightly upon the upper
grating of a quick oven. Pass crackers, heated and but-
tered, and sliced lemon with them. They are a good
luncheon or supper dish.

SARDINE SAVOY

Cut three slices of bread a little larger than the size of a
sardine, fry a delicate brown on both sides, place a sardine
on each and make them hot in the oven. Pour over them
the following sauce: Beat up two eggs and mix with a
quarter ounce of butter, one teaspoon Tarrago vinegar,
quarter teaspoon made mustard, salt to taste, and a little
Worcester sauce. Put these in a small saucepan and stir
over the fire until it thickens (not boils).

ANGELS ON HORSEBACK

Twelve oysters, twelve round croutons; twelve pieces of
bacon two inches long and one-half inch wide. Beard and
trim each oyster and put one on each piece of bacon, squeeze
on each a drop of lemon juice and a very little cayenne, and
roll it up in the bacon. Cook it in a brisk oven (long
enough to cook the bacon) and serve very hot, dished on
watercress.

FRIED OYSTERS

Drain and wipe fine large oysters, dip each first in
eracker-dust (peppered and salted), then in beaten egg, and
again in the cracker, and arrange upon a large cold platter.
Set upon ice for half an hour and fry in butter that has
been gradually brought to a boil. Cook a few at a time,
and if the crumbs come off in the fat, strain them out before
the next instalment goes in.
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SCALLOPED OYSTERS

Cover the bottom of a greased bake-dish with oysters, and
the oysters with fine cracker-crumbs. Sprinkle these with
pepper, salt, and bits of butter; then lay in more oysters and
go on in this order until all are in. The top layer should be
of crumbs and well buttered. Pour over each layer of
oysters as it goes in, a few spoonfuls of oyster liquor, and
upon the crumbs the same quantity of cream. Bake, cov-
ered, in a quick oven until hot all through, uncover and
brown lightly. Serve with sliced lemon. You may fill
clam-shells, or silver or china scallop shells in like manner.

SCALLOPED OYSTERS

Scald a quart of oysters in their own liquor till plump;
drain and place to keep warm; sauce of one tablespoon each
of butter and flour; one cup of hot milk and oyster liquor
each; heat in a pan two teaspoons of butter, and brown six
tablespoons of bread ecrumbs, put three tablespoons of
chopped celery in the bottom of a bake dish, then the white
sauce flavored with salt and pepper to taste, lastly the
crumbs on top. Place in oven and heat thoroughly; serve
very hot.

SCALLOPED OYSTERS

Pick over, rinse, drain, and dry the oysters, which should
be of fair size. Break an egg into a saucer; add a table-
spoonful of warm water and beat just enough to mix. Have
ready in a bowl a quantity of fine bread-crumbs. Drop each
oyster in the beaten egg, then into the crumbs, and lay in a
buttered dish. When the bottom of the dish is covered with
the oysters sprinkle over them a little salt and pepper, a few
drops of onion-juice and a tablespoonful of chopped celery.
Fill the dish in the same order; put over the top one table-
spoonful of butter; cut into pieces; pour over one-half of a
cupful of thin ecream and bake about twenty-five minutes in
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a hot oven. This amount will be sufficient for thirty
oysters.
CURRIED OYSTERS

2 doz. oysters. 1 dessertspoonful of flour.
1 onion. 2 oz. of butter.
1 tablespoonful of curry. Juice of a lemon.

Chop the onion up quite fine, mix the curry-powder, flour
and butter together, and put all these ingredients into a
stew-pan, and simmer till of a nice brown, stirring all the
time; add the liquor of the oysters and the lemon-juice, and
boil together for five minutes. Put in the oysters, boil up
once, and serve with a dish of rice.

KEBOBBED OYSTERS .

50 oysters. celery.
2 tablespoonfuls chopped 2 eggs.
parsley. 1 pt. bread-crumbs.

2 tablespoonfuls chopped Butter, salt and pepper.

First drain oysters. Beat two eggs and add to them a
tablespoonful of oyster liquid. Put on a board a pint of
bread-crumbs. Have at your left side an ordinary baking-
dish, Lift the oysters by the museular part, dip them in
egg, then in bread-crumbs, and put them at once in the
bottom of the baking-dish. Sprinkle over half a teaspoon-
ful of salt, a dash of pepper, a sprinkling of parsley and
celery; then dip and put in another layer of oysters, ete.,
until all are used. Cut small pieces of butter over the top
and bake in a quick oven for fifteen or twenty minutes.
Serve in the dish in which they were baked. These are
much better than scalloped oysters, and make a very ac-
ceptable luncheon dish.

OYSTER COCKTAIL

Put three or four oysters in a glass (small lemonade
glass), mix cayenne, lemon-juice and tomato sauce, also put
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a few drops of tobasco sauce (very little). Let all stand
in glasses, on ice, for about three hours. Serve glasses on
small plate and watercress around the glasses,

OYSTER COCKTAIL
(For Twelve Persons.)

60 small oysters, 5 tablespoonfuls of Worces-
3 tablespoonfuls of fine tershire sauce.

grated horseradish. 3 tablespoonfuls of tomato
1 teaspoonful of tobasco catsup.

sauce, 1} teaspoonfuls of salt.

2 tablespoonfuls of vinegar.

Clean and chill oysters; mix with sauce and serve in
sherry glasses, in grape-fruit or lemon shells, or in tomato
cups. If fresh tomatoes are not at hand cups may be
shaped from tomato jelly.

DRESSING FOR OYSTER COCKTAIL

Juice of four lemons, two tablespoonfuls onion Juice, six
tablespoonfuls tomato catsup, four tablespoonfuls grated
horseradish, ten drops of tobasco, one small teaspoonful salt;
add sufficient vinegar to make a thin sauce.

FISH LEFT OVER

Make one cup tomato sauce by cooking one teaspoonful
of minced onion in one teaspoonful of butter until it is yel-
low; add a level tablespoonful of flour and when well mixed
and bubbling, stir it into a cup of hot stewed tomatoes.
When it has cooked a little and is thick, season to taste.
Take one part each of cold boiled fish and macaroni with
one-quarter cup of cheese; cut into small bits one eold egg.
Strain the tomato sauce over them and one-quarter cup of
fine cracker crumbs, moistened in one-third cup of melted
butter on the top. Bake till brown.
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BAXED FISH
Take any cold boiled fish, free from bones (ecanned salmon
will do), pour over it a cup or more of cream or milk mixed
with a little flour, butter, pepper, and salt. Put small bits
of butter on top, and bake one-half hour. Cracker crumbs
are an improvement.

SOLES IN BATTER
1 pair of soles (not thick). 3 Ib. flour.

Pepper and salt. 2 oz. butter.

Lard or drippings for fry- 3 teaspoonful salf.
ing. 2 eggs.

Batter: Milk to mix it.

Fillet the soles, and cut each fillet in two pieces, that
they may not be too large, and sprinkle them with pepper
and salt. Make a light batter with the above ingredients,
taking care that it is not very thin; dip each piece of fish
into this, and fry quickly in boiling fat to a golden brown.
Arrange them in a cirele, one overlapping the other, on a
hot dish, and garnish with fresh or fried parsley. They are
best served as soon as cooked. Melted butter may be sent
to table with them in a tureen, if liked.

BAKXED COD
Middle part of large fresh (parsley, marjoram and
cod, or small whole one. thyme).
1 teacup of breadcrumbs A suspicion of onion.
peppered and salted. 1 tablespoonful of Harvey’s
2 tablespoonfuls of chop- sauce, or anchovy.
ped salt pork. % teacup of melted butter.

1 tablespoonful of herbs Juice of half a lemon.
1 beaten egg.

Lay the fish in cold, salted water for half an hour, then
wipe it dry, and stuff it with a force-meat, made of erumbs,
pork, herbs, onions and seasoning, bound with the beaten
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egg. Lay it in the baking-dish, and pour over it the melted
butter, which should be quite thin, seasoned with the sauce,
lemon-juice, pepper, and a pinch of parsley. Bake in a
moderate oven for an hour, or longer, if the piece is large,
basting frequently, lest it should brown too fast. Add a
little butter and water if the sauce thickens too much.
When the fish is done, remove it to a hot dish, strain the
gravy over it, and serve. A few capers or chopped green
pickles are considered a pleasant addition to the sauce,

SALT CODFISH BALLS

Cover six pared or guartered potatoes with boiling water.
Put a cupful of picked codfish above the potatoes and cook
until tender, drain, mash and season to taste. Add a beaten
egg and beat the mixture until light; shape into smooth,
light balls, fry in beef fat, smoking hot; drain ecarefully and
serve at once.

CREAMED CODFISH (SALT)

Soak all night, changing the water several times and
having the last bath quite hot. Boil tender in hot water
with a tablespoonful of vinegar. Take out the bones while
hot, and let it cool before picking or shredding it into fine
flakes. Heat a cupful of milk, stir into it a tablespoonful
of butter rolled in one of flour, cook until it thickens well,
take from the fire and add two beaten eggs. When these
are well mixed, add the shredded fish, and cook two minutes,
stirring steadily. A tablespoonful of minced parsley is an
improvement, also a little lemon-juice. Season with cay-
enne or paprica. Serve hot.

CREAMED CODFISH

Pick one cup. of fish fine, then freshen in cold water; bring
just to a boil, then drain; then take one eupful of good
cream and one cupful of milk, two tablespoonfuls of flour;
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make smooth with some of the milk; add one tablespoonful
of butter and more salt if necessary.

CODFISH IN CREAM

Shred and soak half a cup of salted codfish over night.
In the morning drain, place in a stew-pan, cover with cold
water; when it boils, drain; cover again with water and
simmer gently for fifteen minutes; add one cup of rich milk.
Rub one spoonful of flour smooth in one spoonful of butter;
add to the codfish; mince one hard-boiled egg, stir into the
mixture ; add a pinch of pepper and a teaspoonful of minced
parsley. Boil up once.

CUTLETS OF COD OR SALMON

Three pounds of fish eut in slices three-quarters of an
inch thiek from the body of the fish, a handful of fine bread-
erumbs, with which should be mixed pepper and salt, and a
little mixed parsley and one egg, beaten light. Enough
butter, lard, or dripping to fry the cutlets.

Cut each slice of fish into strips, as wide as your two
fingers, then dry them with a clean cloth, rub lightly with
salt and pepper, dip in the egg, then the breaderumbs, and
fry in enough fat to cover them well. Drain away every
drop of fat, and lay upon hot white paper in a heated dish.

CODFISH BALLS

The purified, shredded codfish, to be bought by the box
from any grocer, is best for these. Soak it for two or three
hours, then boil for fifteen minutes in water that has had a
tablespoonful of vinegar stirred into it, and spread upon a
gieve to get cold. Allow to each cupful of fish half as much
mashed potato whipped to a soft cream. Mix them together
well, make very hot over the fire and beat in a frothed egg
for every cupful of fish. Season with pepper. Let the-mix-
ture get quite cold, make into balls, roll in flour, ard-set in
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a cold place to stiffen. If you wish them for breakfast you
will do well to make them the night before. Roll again in
flour and fry in deep fat to a yellow-brown.

SALT COD WITH EGG SAUCE

1 1b. salt cod soaked, boiled 2 tablespoonfuls of butter.
and picked up very fine. Little chopped parsley.

1 small cup milk or cream. Half as much mashed potato

1 teaspoonful flour. as fish,

2 eggs beaten light. Pepper to taste.

Heat the milk, thicken with the flour, then the potato
rubbed very fine; next, the butter, the eggs, and parsley;
lastly the fish. Stir and toss until smoking hot all through,
when pour into a deep dish.

Or, make a sauce of all the ingredients except the fish and
potato. Mix these well together with a little melted butter,
heat in a saucepan, stirring all the while; heap in the centre
of a dish and pour the sauce over all.

SALMON WITH POACHED EGG

Stamp out the required number of rounds of bread an
inch thick, cut the centres out of these, leaving a case with a
narrow rim. Brush over the outsides of cases with melted
butter and brown in oven; fill the space in the centre with
canned salmon flaked and heated in a cup of cream sauce;
lay a poached egg above the salmon; serve garnished with
parsley and sliced lemon. (These are good even without

the eggs.)
MOULDED SALMON

1 1b. of cold salmon. 1 tablespoonful of fine bread
2 eggs beaten light. crumbs.
2 tablespoonfuls of butter Seasoning of salt.

(melted but not hot). Pepper and minced parsley.

Cyog the fish fine, then rub it in a mortar or bowl with
the back of a silver spoon, adding the butter until it is a
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smooth paste; beat the breaderumbs into the eggs, and
season before working all together. Put it into a buttered
pudding-mould, and steam or boil for half an hour.

Sauce for the Above.~—One cup of milk, heated to a boil
and thickened with a tablespoonful of cornflour, one large
spoonful of butter, one raw egg, one teaspoonful of anchovy,
mushroom or tomato catsup, a small pinch of mace, and one
of cayenne. Put the egg in last, and very carefully boil
one minute to cook it, and when the pudding is turned from
the mould, pour over it and serve. This is a nice supper
dish, and canned salmon may be used for it if liked, and the
liquor added to the sauce.

BAKED SALMON WITH CREAM SAUCE

A middle cut of salmon, four tablespoonfuls of butter,
melted in hot water. For the Sauce—A cup of cream, one
teaspoonful of cornflour, one tablespoonful of butter, pep-
per, salt and parsley.

Butter a sheet of foolsecap paper on both sides, and wrap
the fish up in it, pinning the ends securely together. Lay
it in the baking-pan and pour six or seven spoonfuls of
butter-and-water over it. Turn another pan over all, and
steam in a moderate oven from three-quarters of an hour to
an hour, lifting the cover from time to time to baste, and
assure yourself that the paper is not burning. Meanwhile
have ready in a saucepan a cup of cream, in which you
would do well to dissolve a bit of soda a little larger than a
pea. This is a wise precaution whenever cream is to be
boiled. Heat this in a double boiler, thicken with a heaping
teaspoonful of cornflour, add a tablespoonful of butter, pep-
per and salt to taste, a liberal pinch of minced parsley; and
when the fish is unwrapped and dished pour half slowly
over it, sending the rest to table in a boat.

If you have no cream use milk, and add a beaten egg to
the thickening.
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STEAMED SALMON

1 can of salmon. 1 tablespoonful melted but-

1 cup of fine breaderumbs. ter.

1 teaspoonful of 'chopped A little milk is an improve-
parsley. ment.

2 eggs.

Steam in a mould one hour. Make a white sauce; season
with teaspoonful anchovy sauce and pour over the salmon
when served. This is a luncheon dish,

SALMON CREAM
% can salmon well blended. 8 tablespoonfuls milk or

Yolks of two eggs. cream,

2 pinches of salt. Small piece of butter.

} teaspoonful of cayenne. 2 tablespoonfuls of bread-
3 teaspoonful mace. crumbs.

Small piece of onion.

Mix well, put in mould and steam; serve with butter
sauce.

Butter Sauce.—Butter size of an egg, two tablespoonfuls
flour, pinch of salt; mix well on stove, add boiling water,
stirring all the time.

SMOKED SALMON

Soak over night, changing the water three times for
warmer. In the morning rub hard to get rid of the smoke
and rust, leave in ice-water half an hour, wipe dry, rub with
olive oil and vinegar and broil over a clean fire. Pass
sliced lemon with it.

A QUICK RELISH OF SMOXKED SALMON

Half a pound of smoked salmon cut into narrow strips;
two tablespoonfuls of butter; juice of half a lemon; cayenne
pepper. Parboil the salmon ten minutes; lay in cold water
for the same length of time; wipe dry, and broil over a clear
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fire. Butter while hot, season with cayenne and lemon-
juice, pile in a ““log-cabin’’ square upon a hot plate, and
send up with dry toast.

SALMON IN A MOULD

Drain the liquor from one can of salmon, and remove the
bones and skin. Chop fine and rub into it until smooth.
four tablespoonfuls of melted butter, season with salt, pepper
and minced parsley, also a little celery, if liked. Beat four
eggs well, add half a cupful of cracker-crumbs, mix all well
and thoroughly. Put into a buttered mould and steam one
hour. Sauce.—Boil one cupful of milk and thicken with
one tablespoonful of cornstarch; add to the liquor from
the salmon, one tablespoonful of butter, one egg, and one
teaspoonful of catsup. Put the egg in last and very care-
fully, Boil one minute. Turn the salmon out of the mould
and pour the sauce around.

CREAMED SALMON
Delightful supper dish easily prepared.

Take a tin of salmon, empty on a dish and flake with a
fork. Have ready a sauce made in double boiler from one
pint of milk, butter size of an egg, one teaspoonful of flour,
with salt and cayenne pepper to taste. Melt butter and
flour until smooth and add milk slowly. When it boils re-
move from fire and add two well-beaten eggs. Put alter-
nate layers of salmon and sauce in baking dish until all is
used; cover with layer of cracker or bread-crumbs; bake
fifteen minutes and serve hot.

SALMON LOAF
1 can of salmon minced. 3 cup of breaderumb.
4 eggs. Season with salt and pepper.

4 tablespoonfuls of melted butter.
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Pick fish fine; rub butter smooth; beat the crumbs into
the eggs, and season before mixing; steam one hour in a
buttered mold. Sauce—One cup of milk thickened with
one tablespoonful of cornstarch, one tablespoonful butter;
add the liquor off the fish and one raw egg, then pour over

the loaf.
BOILED SALMON

Sew up the fish in a piece of thin muslin, or mosquito-
netting, fitted well to it, and boil in salted boiling water to
which two tablespoonfuls of vinegar have been added. Take
off the cloth carefully when the fish has boiled twelve min-
utes to the pound, and lay upon a hot platter. Pour over
it a few spoonfuls of egg sauce into which has been stirred
a tablespoonful of capers, and serve the rest in a gravy-boat.
Garnish with nasturtiums, or parsley, or cresses.

EELS STEWED A ’AMERICAN
3 1bs. eels, skinned, cleaned, 4 tablespoonfuls of butter.
and fat removed from in- Pepper and salt.

side. Little chopped parsley.

1 young onion chopped.

Cut the eels in pieces, about two inches in length; season
and lay in a saucepan containing the melted butter. Strew
the onion and parsley over all, cover the saucepan closely,
and set in a pot of cold water. Bring this gradually to a
boil, then cook very gently for an hour and a half, or until
the eels are tender. Turn out into a deep dish.

MAYONNAISE OF FISH

1 1b. of fish, cooked. 1 teaspoonful of salt.

3 hard-boiled eggs. 3 teaspoonful mustard.

2 tablespoonfuls of best oil. 3 teaspoonful pepper.

6 tablespoonfuls of vinegar. 2 heads blanched lettuce.
2 teaspoonfuls of sugar.
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Rub the yolks of the eggs smooth with the oil, add the
sugar, salt, mustard and pepper, and when these are well
mixed, the vinegar, a few drops at a time. Set it by, cov-
ered, while you cut—not chop—the fish into strips about an
inch long, and shred the lettuce. Mix these in a salad bowl,
pour over the dressing and garnish with rings of the whites
of the eggs. Serve as soon as it is ready or the lettuce will
become limp.

If preferred, the lettuce may be laid around the fish after
the dressing is poured on, instead of being mixed with it.

FISH CUTLET
2 cups of boiled fish. 1 tablespoonful of chopped
1 cup of milk or cream. parsley.
1 large tablespoonful of Pepper and salt to taste (lit-
butter. tle onion juice and nutmeg,
3 tablespoonfuls of flour. if you wish).

Yolks of 2 eggs.

Put milk on to boil, rub butter and flour together well
and add to milk, then parsley. Add yolks of eggs, then the
fish and stir until well mixed, then season. When cold
form into cutlets; roll with a little flour, dip in egg and
then in breadcrumbs. Fry in dripping.

Sauce.—Tablespoonful of melted butter, one of flour,
stir smoothly, add one cup of milk; salt and pepper.

FISH BALLS A LA NORRIS

1} cups of minced fish. 1 tablespoonful of chopped
4 of a tablespoonful of but- parsley.

ter. % teaspoonful of celery salt.
4 of a cup of milk. Grating of nutmeg.

13 tablespoonfuls of flour. Salt and pepper.

Butter and flour put in saucepan stirred until well
blended; add milk, cook, stirring constantly till it leaves
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bottom and sides of pan; add flavorings, seasoning and
fish; mix well together; form into balls without using
flour; arrange down the centre of a dish which has been
garnished with a puree of peas and potatoes (using pastry
bag). Garnish with parsley.

FISH ENTREE
1 can salmon. A small piece of butter.
2 eggs well beaten. Pepper and salt.

1 cup breaderumbs.

Put in a bowl and steam two hours. Serve with a drawn-
butter sauce, in which can be added two hard-boiled eggs,
chopped fine.

CROQUETTES OF LOBSTER
Meat of 1 fine lobster well rubbed to powder, then

boiled. beaten into-the butter.
2 eggs. 1 good teaspoonful of lemon
2 tablespoonfuls of butter. Jjuice.

% cup of fine breadcrumbs.  Pinch of mace and lemon peel.

1 teaspoonful of anchovy Yolks of 2 raw eggs beaten
sauce. very light.

Yolks of 2 eggs, boiled and  Salt and cayenne pepper.

Mince the meat, work in the butter, melted, but not hot;
then the seasoning, the raw eggs, and lastly the bread-
crumbs. Make into oblong balls, set on the ice for two
hours and fry quickly in deep cottolene. Drain them of
every drop of fat by rolling each, for an instant, very
lightly upon a hot, clean cloth. Be sure your dish is well
heated. Crab croquettes are made in the same way.

CURRIED LOBSTER

2 cups of lobster dice. 2 teaspoonfuls of curry pow-
2 cups weak stock. der.
1 teaspoonful minced onion. Saltspoon of salt,
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Fry the onion in the butter, add the salt, the stock, the
curry, and cook gently for five minutes, before putting in
the lobster. Serve as soon as this is thoroughly heated.
Pass plain boiled rice with this dish.

BERLINER LOBSTER

1 fresh lobster. 3 pt. cream.
Butter size of egg. 1 small glass sherry.
Yolks 3 eggs. Salt and paprica to taste.

One lobster, cut into small pieces, put in butter, melt
quickly in double boiler. Beat up yolks eggs with cream;
beat slowly while standing in another dish of hot water till
creamy, then take off the fire. Add salt and paprica to
taste and small glass of best sherry. Pour over lobster and
serve quickly and hot.

SAVORY CREAM (COLD ENTREE)
A small lobster or 1 can 1 tablespoonful of mayon-

passed through a sieve. naise.
3 pt. of cream. } oz. or little more of gela-
1 gill tomato juice. tine.

1 gill aspie jelly.

Put a little aspic jelly in the bottom of a border mould,
decorate with small pieces of lobster and small leaves of
parsley. Beat gelatine in tomato juice, whip the cream;
also whip the aspic. Mix these together. Stir in the may-
onnaise and the melted gelatine and tomato, also your lob-
ster. Fill the mould carefully and set. When cold turn
out and fill the centre with small salad.

LOBSTER CUTLET

A dainty little dish is made from half a tin of lobster
drained, the juice saved for panada of one ounce of butter,
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one ounce of flour, half a teaspoonful of salt, a dash of pep-
per, preferably cayenne; one gill of lobster juice; if not
enough juice add milk. Boil well, add two tablespoonfuls
cream and one of lemon-juice; stir in lobster, chopped fine;
beat all well together and cool. When set divide in small
portions, form cutlets; for bone stick in a small bit of maca-
roni; egg and biscuit-crumb the cutlets and fry in butter.
To be served in a circle round a centre of fried parsley.

SCALLOPED LOBSTER

Butter the dish, chop the lobster quite fine; layer of lob-
ster and cracker-crumbs alternately; salt, pepper, and but-
ter; moisten with milk. Bake for twenty minutes.

SALT MACKEREL WITH TOMATO SAUCE

Proceed as with boiled mackerel, but when dished, pour
over it, instead of the white sauce, one of tomatoes, stewed,
strained, seasoned with onion-juice, pepper, salt, and sugar,
and thickened with a brown roux of butter and flour. Let
the fish lie in this for ten minutes and serve.

SMOKED HERRING, ALEWIVES, BLOATERS, ETC.

Wash thoroughly, wipe dry, wrap them in clean, wet
manilla paper, and leave in a quick oven for fifteen minutes.
Serve with sliced lemon.

FINNAN HADDIE

A Scotch delicacy that is becoming popular with us.
‘Wash thoroughly, leave in cold water half an hour, then for
five minutes in very hot. Wipe, rub over with butter and
lemon-juice and broil fifteen minutes.
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STEWED FROGS’ LEGS

Skin, lay in milk for fifteen minutes; roll in peppered and
salted flour, and sauté in hot butter for three minutes.
Cover (barely) with hot water, and stew tender. Twenty
minutes should suffice. Heat half a cupful of cream to
boiling, stir in a tablespoonful of butter rolled in flour, boil
up, and turn into the saucepan where the frogs’ legs are
simmering. Season with pepper, salt, and a little chopped
parsley. Cook gently for three minutes and serve.

FRIED FROGS’ LEGS

Only the hind legs are eatable. They are very good,
having a curious resemblance to the most delicate spring
chicken. Skin, wash, and lay in milk for fifteen minutes.
‘Without wiping them, pepper and salt, and coat with flour.
Fry in deep boiling fat to a light brown. Or—Wipe off the
milk, dip in egg and pounded cracker, and fry.

CLAMS A LA FINANCIERE

2 doz. clams. 3 teaspoonful chopped onion.
1 slice mild ham. 1 tablespoonful chopped cel-
1 teaspoonful chopped pars- ery.

ley. 3 can French mushrooms.
Salt and red pepper. 3 can French peas.

Open clams, taking care to retain all the liquor found in
shell, also shells to serve up in. Stew in their own liquor
for five minutes, cut into pieces the size of peas. Take
ham, cut into small dice; place in a small saucepan on fire
with sufficient butter to prevent burning; fry to a light
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brown color, then add chopped onions, chopped celery;
mushrooms, peas; parsley. Mix in the clams and their
liquor. Season to taste with red pepper and salt; stew for
fifteen minutes. Serve in their own shell made hot, with
borders of mashed potatoes and garnished with parsley and
lemon.

BOILED BASS

Put enough water in the pot for the fish to swim in easily.
Add half a cupful of vinegar, a teaspoonful of salt, an
onion, a dozen black peppers, and a blade of mace. Sew up
the fish in a piece of clean mosquito-netting, fitted to its
shape. Heat slowly for the first half hour, then boil twelve
minutes to the pound, quite fast. Unwrap, and pour over
it a cup of drawn-butter, based upon the liquor in which
the fish was boiled, with the juice of half a lemon stirred
into it. Garnish with sliced lemon.

BROILED SALT MACKEREL

Wash and scrape the fish. Soak all night, changing the
water at bed-time for tepid, and again early in the morning
for almost scalding. XKeep this hot for an hour by setting
the vessel containing the soaking fish on the side of the
range. Wash, now, in cold water with a stiff brush or rough
cloth, wipe perfectly dry, rub all over with salad oil and
vinegar, or lemon-juice, and let it lie in this marinade for a
quarter of an hour before broiling it over clear coals. Lay
on a hot dish and spread with a mixture of butter, lemon-
juice, and minced parsley. The mackerel will be so far
superior to that cooked in the old-fashioned way that it will
amply repay you for the trifling additional work.
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FRIED PICKEREL

Clean, wipe dry, roll in salted and peppered flour, or dip
in egg and roll in seasoned cracker-dust, and fry quickly in
deep cottolene or oil brought slowly to the boil.

BROOK TROUT

Clean, wash, and dry the fish, handling tenderly, not to
mar its beauty or flavor, roll in salted and peppered flour,
and fry in deep fat to a delicate brown. Serve up on
folded tissue-paper in a hot-water dish