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with a piece of tissue paper brushed over on both sides

‘with the white of an egg. Label the pots, adding the
year when the jelly was made, and store it away in a
dry place. A jam may be made with the currants, if
they are not squeezed too dry, by adding a few fresh
raspberries, and boiling all together with sufficient sugar
to sweeten it nicely. As this preserve is not worth
storing away, but is only for immediate eating, a smaller
proportion of sugar than usual will be found enough;
it answers very well for children’s puddings, or for a
nursery preserve.-

APPLE JELLY.

Apples, water; to evey pint of syrup allow tiree-

quarters of a pound of loaf sugar, Pare and cut the
apples into pieces, remove the cores, and put them
in a preserving-pan with sufficient cold water to cover
them. Let them boil for an hour; then drain the syrup
from them through a hair sieve or jelly-bag, and meas-

ure the juice; to every pint allow three-quarters of a

pound of loaf sugar, and boil these together for three-
quarters of an hour, removing every particle of scum
as it rises, and keeping the jelly well stirred that it may

not burn. A little lemon-rind may be boiled with the -

apples, and a small quantity of strained lemon-juice may
be put in the jelly, just before it is done, when the fla-
vor is liked. This jelly may be ornamented with pre-

served greengages, or any other preserved fruit, and

will twn out very prettily for desert. It should be

stored away in small pots.

BLACK CURRANT JELLY.

Pick each currant individually, and heat the lot in a
jar set in boiling water, squeeze as before, and allow a
pint of juice to a pound of sugar; a littlo water may
be'a.dded if thought proper, or a little red—currant juice.
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THY, EVERY DAY OOOK-BOOR. nt

Boil for half an hour, carefully removing the skim-
mings. Another way: Clarify the sugar, and add the
fruit to it whole, boil for twenty minutes, and strain,
then boil a few minutes additional. Pot it and paper
it when cool. The refuse berries may be kept as black-
currant jam, for farts, dumplings, etc.

CRAB-APPLE JELLY.

Wash the fruit clean, put in a kettle, cover with
water, and boil until thoroughly cooked. Then pour it
into a sieve, and let it drain. Do not press it through.
For each pint of this liquor allow one pound of sugar.
Boil from twenty minutes to half an hour.

OTHER JELLIES.

Jellies can be made from quinces, peaches and apples
by following the directions for crab-apple jelly. '

WINE JELLY.

One box of Cox’s gelatine, dissolved in one pint of
cold water, one pint of wine, one quart of boiling
water, one quart of granulated sugar, and three lemons.

CALVES’ FEET JELLY

Should be made at any rate the day before it is required.
It is a simple affair to prepare it. Procure a couple of
feet and put them on the fire in three quarts of water;
let them boil for five hours, during which keep skim-
ming. Pass-the liquor through a bair sieve into a.
basin, and let it firm, after which remove all the oil and
fat. Next take a teacupful of water, two wineglass-
fuls of sherry, the juice of haif a dozen lemons and
the rmd of one, the whifes and shells of five eggs, half
a pound of fine white sugar, and whisk the whole till
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220 THE EVERY DAY COCK-BOOR.

and set in & pan of hot water fo cook, Very nice 1 4
tarts, or to eat with broad.

PEACH BUTTER.

Take pound for pound of peaches and sugar; cog)
peaches alone until they become soft, then put in oy,
half the sugar, and stir for onc-half hour; then the pe.
mainder of the sugar and stiv an hour and a half,
Season with cloves and cinnamon.

APPLE GINGER.

(A DESSERT DISH),

Two pounds of any kind of hard apples, two pounds
of loaf sugar, one and one-half pints of water, one Ounce
of tineture of ginger. Boil the sugar and water untj]
they form a rich syrup, adding the ginger when it bojlg
up. Pare, core, and cut the apples into pieces; dip them
in cold water to preserve the color, and boil them jn the
Syrup until transparent; but be careful not to let’ them
break. Put the pieccs of apple into jars, pourover the
syrup, and carefully exclude the air, by well coveri

them. It will remain good for some time, if kept in g
dry place,

ICED CURRANTS.

One-quarter pint of water, the whites of two e
currants, pounded sugar. Select very fine bunches of
red or white currants, and well beat the whites of
the eggs. Mix these with v ater; then take the currants,
& bunch at a time, and dip them in; let them drain fop
a minute or two, and roll them in very finely-pounded
sugar Lay them to dry on paper, when the sugar will
erystallize arcund each currant, and have a very pretty
effect.  All fresh fruit may be prepaved in the same
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64 . LEFT OVERS

CEREALS N

Cold boiled rice left over may be
mixed with a small quantity of meat,
and used for stuffing tomatoes or egg g
plant; or it may be re-heated or made
into pudding, or added to the muffins for
lunch, or added to the corn bread.

A cup of opat meal or cracked wheat
or ‘wheatlet may also be added to the
muffins or ordinary yeast or corn
breads. These little additions increase
the food value, make the mixture lighter,
and save waste. ~

Southern Rice Bread

Separate two eggs, beat the yolks
until light, and add one cup (a half pint)
of milk ; add a tablespoonful of melted
butter, a half teaspoonful of salt, and
one and a half cups of corn meal; beat
thoroughly, and stir in one cup of cold
boiled rice ; add a teaspoonful of baking
powder; beat for two or three minutes ;
stir in the well-beaten whites of the eggs,
and bake in a thin sheet in an ordinary
baking pan.

i

CEREALS 63

Rice Muffins -
Separate two eggs ; add to the yolks
one cup of milk and a cup and a half of
white flour; beat thoroughly, add a half

teaspoonful of salt, a teaspoonful of

baking powder and one cup of cold boiled
rice; stir in the well-beaten whites, and
bake in gem pans in a quick oven twenty
minutes,

Rice Crequettes

To make cold boiled rice into cro-
quettes, the rice must be re-heated in a
double boiler with a gill of milk and
the yolk of an egg to each cup ; you may
season with sugar and lemon or salt and
pepper, and serve as a vegetable. Form
into cylinder-shaped croquettes; dip in
egg and bread crumbs, and fry in smok-
ing hot fat.

Simple Rice Pudding

Put into a double boiler one quart of
milk; allow it to cook for thirty min-
utes; then add two tablespoonfuls of
sugar, a grating of nutmeg, and one cup
of cold boiled rice ; turn this into a baking
pan, and bake ina quick oven thirty min-
utes. Serve cold. Raisins may be added
when it is put into the baking pan.
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.66 LEFT OVERS

Lemon Rice

Into one cup of cold boiled rice stir
one pint of milk ; beat the yolks of three
eggs with a half cup of sugar together
until light; add to them the rice and
milk ; add the grated yellow rind and
the juice of one lemon. Turn thisinto
a baking pan; bake in a moderately
quick oven twenty to thirty minutes,
Beat the whites of the eggs to a stiff
froth, add three tablespoonfuls of pow-
dered sugar, and beat again. Heap these
over the pudding, dust thickly with pow-
dered sugar ; return to the oven to slowly
brown ; serve cold.

Paradise Pudding

Pare, core and grate three apples.
Separate three eggs; add to the yolks
four tablespoonfuls of sugar; beat until
light; add a grating of nutmeg and a
teaspoonful of lemon juice ; stir in a half
cup of cold boiled rice; mix with this
quickly the apples, and beat well ; add a’
half cup of milk; turn into abaking dish,
and bake for thirty minutes. Make a
meringue as in preceding recipe, from the
whites of the eggs; heap it over the top,
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and brown. This pudding may be served
warm or cold.

Cempote of Pineapple

Throw a pint of boiling water over
one cup of cold boiled rice; stir fora
moment ; drain, and stand at the oven
door. Have ready, picked apart, one
small pineapple; add to it a half cup of
sugar; heat quickly, stirring constantly, i
Arrange the rice in the centre of a round H
dish, making it into a mound, flat on
top; heap the pineapple neatly on this;
pour over the syrup, and send at once
tothe table. Small quantities of different
kinds of fruits that have been left over
may be blended and used in this way.

Menday Pudding R

Cut bits of whole wheat bread into
dice. Use a half cup of any fruit that
may have been left over, prunes, raisins,
chopped dates or candied fruit. Grease
k an ordinary melon mold; put a layer of
1 the bread in the bottom, then a layer of
the fruit, and so continue until you have
the mold filled. Beat three eggs, without
separating, with four tablespoonfuls of
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72 LEFT OVERS

Fruit Souffle

Beat the whites of six eggs until light,
but not dry ; add three tablespoonfuls of
powdered sugar; mix quickly; line the
bottom of the baking dish with any sort
of fruit, such as chopped dates or figs, or
left-over candied fruits or preserves,
Heap over the whites of the eggs, dust
thickly with powdered sugar, and bake
in a hot oven for five minutes. Serve
immediately. To give variety, where
stale biscuits or bread, or sponge cake
are left over, line the bottom of the dish
with the stale bits; pour over enough
milk to moisten, putin a layer of fruit
and the whites of the eggs as above.

Plain White Cake

Beat a quarter of a cup of butter to-

~a cream; add gradually one and a half
cups of sugar, Sift two cups of flour
with a teaspoonful of baking powder;
measure a half pint of water; add a little
water and a little flour, and so continue
until the ingredients are used ; beat thor-
oughly, then stir in the well-beaten whites
of five eggs. Bake in a loaf or layers.
" Put layers together with chopped fruit,
soft custard, or a soft icing.

G a
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Chicken Muffin Cases

‘Boil together a half pint of water
and two tablespoonfuls of butter, add
hastily a half pint of sifted flour, stir
over fire until a smooth dough is formed.
Take from the fire and when cool, add
one unbeaten whole egg ; beat, add
another and so continue until four eggs
have been added. Bake in gem pans
until light and hollow, about a half hour.
This quantity will make twelve. Cut a
round from the top and fill the muffin
with any creamed mixture,

To Make Cocoanut Milk

Cover one quart of grated cocoanut
with one pint of boiling water. Stir
and mash ; strain and press. The milk
thus produced may be used for curr;es
Throw away the pulp.
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. AMERICAN

Acream almond prdding.
Boil gently a little mace and haly a
meg grated in.a quart cream
beat eight eggs, strain and mix with eight
Spoons flour, one quarter of a pound al.
monds ; settled, add one spoon rose-water,
and by degrees the cold cream, and beat

nat.
3 when cold,

well together ; wet a thick cloth and flour

it, and pour in the pudding, boil

and a half hour, take out, pour over it melt.
ed butter and sugar, ‘ S

A apple pr-ding dumplin,

Put into paste, quartered apples, lay ins
cloth and. boil one hour, serve: with sweet.

S Pears, Plumbs, e,

Are done in the same. way,

Poatve pudding—boiled,
No. 1. One pound boiled potatoes, halg
pound sugar, : |
flor, one _;_qugtt_“-thilk‘_;'_a_nd'ﬁve eggs.
, ¥a. 2. One pound boiled potatoes, mash.
ed four ounces butter, one quar milk, the
Juice of one lemon, and the peal grated, half

& Pound sugar, half nutmagiseven eges, two-

"Peons rose-water, take cneand  half hour.

Cmtnicay Coojtng, On, TG Ap

four Lounces_butter, one_pint add six or seven spoonfals of 4ry bread or

{

1
1.

{

 COOKERY.
Apple pudding,

QU

.. One pound applesifted, half pound sugar,

L 4l

- nine egxs, one guarter of a pound butter,

aart sweet milk—one gill rose.water,
::;12 cinnamon, add two rasks soaked soft

in wine, s green lemon peal grated (if sweet
. :‘;);:Siddgtfhe Juice of half a lemon, put on

to paste No. 7. Currants, raisins and eit.

ron some add, but good without them, bake
‘one hour.

Carrot pudding.

A coffee cup full of boiled and strained
carrote, five eggs,. sugar and botter of each
two oances, cinnamon and rose.water to
your taste, bake in & deep dish without
paste, one hour.

A ersok-eck, or-winter squask pudding.

Core, boil and skin a good squash, and

~ braise it well ; take six large apples. pared,

cored, aud stewed tender, mix ‘together ;

- buiscuil, rendered - fine as meal, one pint

mitk or cream, two spoons rose-water, two
of wine; five or six eggs beaten and strained,

- _nutmeg, salt and. sugar to your taste; one

3

spoon_flour, beat all smartly together, ha;ke
,;on.é hour, F R o
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44 AMERICAN | COOKSRY, 46
- drother plin cae,

No. s. Two quarts milk, five poundy of
sugar, three pounds of shortening, warmed
hot, ag!_d a quart of sweet cider, this curdie;
add eighteen eggs, alspice and’ orange to
your taste, or fennel, CATTOWAY OF coriauder | .
. seeds s put to eighteen pounds of fio foone  hic i e S LR G

mpting, and bake well, . . T ‘One quart buckwheat flonr, '°mj"pmlast o
e -, ‘milk or new bear, three spoons molasses,
| . - Election cate, o . four of yeast, stir weil loge'tl?:: wet the bot-
. Thirty quarts flour, ten pounds butter, tom of the pan with butter or lard, and
fourteen pounds sugar, twelve pounds rais. | when the pan is hot put in the cakes, when
s, three dozen egps, one pint wine, one | done pour over butter and milk.

quart brandy, four ounces cinnamon, four | " Federal pan cake,

ounces fine colander seed, three ounces S _ :
Take one quart of bolted rye flour, cne

grovnd alspice ; wet the flour with the |  flo
milk to tha consistency of bread over night, quast of boited Indian meat, mix it well,
‘next and stir it with & [ittl- salt into three pints

adding one ‘quart yeast, the next mornjn

wark the butter and sugartogether for hulf imilk, to the proper consistency of pan cakes ;
;::ntncur, which will render the cake much , fry in lard, and serve up warm.

Buter and whiter ;. when it bas risen J¥° . . . wp s cake.

lig .t; work n‘every other irgredient except Jr v Nous Yeur's cale.
the ;lumbs,.w hich - work in when going in.

_autmeg, cinnamon, cloves, mace, of each
L three ounces. two pounds  citron, carrants
and raisins, five pounds each, one quart
'} yeast ; when baked, frost with loaf Sugar ;.
§ dress with hox and gold leaf, - s

Buck wheat cakes, .

.~ Take fourteen pound flour, to which add
| one pint milk, and one quart yeast, pat
 these together over night, and let it lie in
- the sponge till morning, five pounds sugar,

to the oven, TRt e T
UL Dok e

fou

: 1 gether, six eggs well: beat, and carroway
| seed 5 put the whole together; and when

- g, ten jrands butter. four d. zen ¢ggs, one
quart wine, ¢nc quart brandy, one ounce

Cmenicons Conen, on, pi i o Dacssis
Vissds - ﬁﬁs/-ﬁfpawéwmwj Aol VBT Le
e
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O er

|/ #nd four pounds butter, disolve these to.
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~ light bake them incak

_ buiscuif,‘twenty minutes,
5 Homeyeake,

- -Six pounds flour, two:

pound sigsr oune

mon, and'one
y 8 Qora

Spoons pearl ash, six eggs; dissolve in milk,
put the whole together, moisten with milk
1f necessary, bake twenty minutes,
o Tamle.
< One pound sugar, half pound butter, twa
~pounds flour, three eggs, one gill yeast, a

littl: cinramon and orange peei ; bake fif.
- teen'minutes, e

Cockies,

*‘Cne pound - sugar boiled slowly in half
Rint water, scum well and cool, add a tea
spoon peatfash, dissolved in: milk, then tw
and a half pounds cf flour, rub in four out
es of butter, and two large spoons of fine.
powdered coriander seed, wet with abov
_ make rolls half an‘inch thickand ¢
. i ple i
tesinas

e. H
uttothe

es, similat to breakfast

: :Roﬁ!,x__g-s ‘;'-ho_r_lfe}f,-'one

nge peel, two tea |

14
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Another—Christmas cookey.

.-'To three puunds of flour, sprinkle a tea
cup.of fine powdered coriander seed, rub in
one pound of butter, and oneand half pound
sugar, dissolve one tea spoonful of pearl ash -
inatea cup of milk; knead ell together -
‘well, rcll three quarters of an inch thick,
and cut or stamp into shape and size you
please, bake slowly fifteen or twenty min-
~-utes 5 though hard and dry at first, if put

/ inan earthen pot, and dry cellar, or damp

room, they will be finer, softer and better
when six months old,

Tea buiscuit.

- Two pounds flour, two spoons yeast in
& little warm milk, mix them together ad.
ding one quarter pound melted butter with
inilk, to make it into ‘a stiff paste ; bakein
& quick oven,inany shape you please,

4

T Wiggs. . |

. .Four pounds flour, onc’ pound ‘butter; one
-pound sugar, six cggs, one pnt’ milk, half
piaty mix the flour and sugar with

“eatroway ceed, melt the butter, -and with

| the milk mix it altogether ; Lake them

§ Quick; - TonELa s

1t yeast
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AMEGICAN

* butter rubbed into two pounds flour, add -

~ One glass  wine; “one:. of rose-water, eight
- cgandhalfa nutmeg,
 Alight cake to bake in el capr,

- Dutmeg, cinnamon and currants,
|  Shrewsbury cake,

Half pound butter, three quarters of & -

. pound sugar, a little mace, four eggs mixxd
-and beat with yoor hand, till very light,

put the composition to one pound flour, roll

into small cakes—-bake with a light oven,

~_N.B. Inall cases where spices are nam-
~#d, jt is supgosed that they ve pounded fine

and sifted ; sugar must be dried and rolled
- fine ; flour dried in an oven ; -eggs well
beatenor whipped into & raging foam.

1, One pound sogar, nins eggs, bent foran |

n VN LS pingery
hour;. add to fou en.ounces-flour, spoonful . § o of pinge

- fosewater, one of cinam
Jakequick, -

[}

¢, half s pound bntter,
_Ppounds flour, one glass - -
‘wine, one of rose-water, two of empting, a

‘orccriander, | No.2. Rub two

COOKERY, 51

Molasses Cingerbread.- g

{ ©  Onetable spoon of cinnamon, one spoon-

 ful ginger, some coriander or alspice, put to

- four ten spoons pearlash, dissolved in half
- pint’ of * water, four pound flour, one quart
molasses, six unces butter, (if in summer

- rab ir the butter, if in the winter, warm

the butter and molasses and pour to the

 spiced flour) knead well till stiff, the more

the better, the lighter and whiter it will be :
bake brisk fifteen minutes : don’t scorch ;3
beforeitis put in, wash it with whites and
sugar beat together. :

Gingerbread cakes, or butter and sugar gine
: bread.

‘No. 1. Three pounds of ﬁoﬁr, a grated
nutaeg, two ounces ginger, one pound su.
gar, three small spsons’ pearlash, dissolved

a in milk, one pound butter, four eggs, knead

t atiff, shape it to your fancy, bake fifteen
minutes, S At

thtdin g,
: ' two. pounds of sngar, one
“pound of butter, into four pounds of flour,
add eight eggs, ane ounce ginger, one pint
- Ailk, four spoons rose-water, bakeas No, T.
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CAWREL UISHES, Uy

N ‘An excellent Trifle, ‘

Lay macaroons and ratafia-drops over the bottom of
your dish; and pouyr in as much raisin-wine as they will
suck up; which, when they have done, pour on them
eold rich custard made with more eggs than directed
in the foregoing pages, and some rice-flour. It must
stand two or three inches thick; on that put a layer of

“raspberry jam, and cover the whole with a very high

whip made the day before, of rich cream, the whites
of twe well-beaten eggs, sugar lemon-peel, and raisin-
wine, well beat with a whisk, kept only to whip sylla-
bubs and creams. If made the day before used, it has
quite a different taste, and is solid and far better.

: - Gaoseberry or Apple 1 'rifle. .

Sculd such a_quantity of either of these fruits, as,
when pulped through. a sieve, will make a thick layer
at the bottom of your dish; it'of apples, mix the rind
of half a_lemon grated fine; and.: to both as much sugar
as will be pleasant. . . SR

Mix halfa pint of milk, half a pint of cream, and the
volk of one egg; give it a scald over the fire, and stir
it ull the time; do net let it boil; udd a little sugar only,
and let it.grow. cold. . Lay it over: the apples with a
spoon; -and then put on itawhip made the day before,
as forothertrifie... ;.. 00 ¢ LRt

. Chantilly Cake, or Cake Triffe. = o
‘Bake a rice cake in a mould. " When cold, cut it
round about two inches from the edge with a sharp
knife, taking care not to perforate the bottom. Put
i a thick custard, and some tea-spoonfuls of ruspbern,

Jam, and then put on a high whip. -

" Gouseberry Fool,

~ Put the fruit into a stone jar, and some good Lisbon

stigar: set the jar on a stove, or.in a saucepan of wa.
ter over the fire: if the former, a large spoon ful of wa.
ter should be udded 10 the fruit. When' it is'done
cnough to pulp, press'it through a colander; have rea.

dv a sufficient quantity of new milk, and a tea-cup of

A\Y
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2100 SWEET DISHES.

- raw cream, boiled together, or an cgg instead of 1 . |
latter, and left to be cold; then sweeten it
~with fine -Lisbon Sugar, and mix the pulp

with it, - _
Apple Fool.

Stew apples as directed fur gooseberrics
peel and pulp them. Prepare the milk, &

us before,
' Orange Fool.

Mix the juice of three Seville oranges, three e iy
 well beaten, a pint of cream, a little nutme
_ ‘hamon, and sweeten to your taste,

{4
Set th

over a'slow fire, and stirit til} it becomes as
- :good melted buiter, but it must not be bojl

© pour it into a-'d-ish‘fbr--_eating cold.
SR | A Cream.

. Boil half a pint of cream, and half 3 pint of milk,
with two bay-leaves, a bit of lemon peel, a few almonds,
‘beaten to paste, with. adrop of water, 4
orange-flower waier, and a tea-spoonful o

down with a little

~ ingbeen rubbed

Lo A excellent Cream, =
" Whip up three quarters of a pintof v
to a strong froth, with some finely scrap
4 sq@teeze of the juice, half a glass of s

Sugar to make it pleasant, but ot too sweet;

.. .ornament it w_i'.th‘.{;i-'eit-y;1i‘ght"_puﬂ‘ paste biscuits, made
- in tin: shapes. the Tength of a finger, and about two

thick, overwhich su garmay bestrewed, or a little glaze
‘withisinglass. " Op youmayuse macaroons, tv line the

o thi

edges of the dish, ..
2 T - -Burnt Cream,

Boil a.pint of cream with a stick of cin
some lemon-peel; take 1t off the fire, and pour it very.
slowly:into the. yolks “of four egps, stirving till halft
.:,z_‘ql}lf;‘r;,\s'ct-,t;c-n,a:;;__ucl;ft.:akelo‘m the spice; &e; pour it into

%Msff}&?aﬂw - Dones ;;’:?c:,, Qﬁ;;'cf I,

Rundet, Manin Ebizs |<ersihy, .

N

P
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pretty well
by degrees

s and then
c. and mix

and cin.
e whole
thick ay
ed; then

little sugar,
f flour, hav.
. col-_d_mﬂk_,aml.mix-_

‘ed with the ubove. When cold, put a little lemon-juice

lo the cream, and serve it in cups or lemonade-glasses.

ery rich cream
ed lemon-pcel,
weet wi

_ _ 7 _ lay it on
% sieve or in a form, and next day put it ona dish, and

Namon, and




50 ‘ SAN FRANCISCO HOTEL GAZETIES

other sauce or gravy is needed when
this is used; .

2 tablespoons green mint.

1 tablespoon sugar.

4 cup vinegar.

Pick the leaves of mint from the
stems, wash and chop fine, and mix with
the sugar and vinegar in a bowl. Serve
cold, a spoonful to each plate,

148—Roast Oreen Goose.

Singe and pick the young goose free
from pin-feathers and draw it. If to send
the table whole, the pinions should hbe
cut off before cooking and the main wing
joints skewered to the back, and the
legs held compactly to the side either
with skewers or twine. Fry a minced
onion in batter, light yeHow, and not
at all dark and strong, and mix it
with some dry midshed potatoes; add
an egg and the batter that the onion
was fried in and a seasoning of white
pepper. Stuff the goose with the sea-
soned potato, sew up, bake it in a pan
for about one hour, or more, if large.
Dredge the goose over with flour when
nearly done, and baste it with buiter,
which will pmduce a fime crust and
brown color,

If to be sent ] whole, bake some
small apples in a pan covered with
greased paper and place them around
the goose in a dish, :

Cosr of material—the same as spring
lamb, about 6 or Te an order, according
to market price.

149—Cucumber Salad.

Slice the cucumbers two hours before
they are wanted and aprinkle the slices
plentifully with salt, Set the dish in the
refrigerator. Just before dinner drain
away the salt Hquor from the cucum-
bers and shake them about with oil first,
and then with vinegarand pepper. Serve
on a very cold dish.

150-—Turkey Salad.

Take the remainder of a cooked - tur-
key or half a boiled turkey, if cooked

the bones and remove the thick fat and
skin, ent the meat into long shreds and
then across, making the smallest, pos-
gible dice shapes. Cut celery, if in sea-
son, the same way, abount two-thirds as
much celery as. there is turkey, or if
that is not in season use crisp lettuce or
a mixtiire of lettuce and finely chopw
ped white cabbage, and add celery salt
or extract or celery vinegar. Mix meat

Jand the vegetables together, season

slightly with pepper and salt. Pour in
a little salad oil—say a quarter cupful,
stir ahout and then stir in as much vin-
egar, Heap and smooth over the salad
ina large platter—it will adheére and
keep shape well-—then pour and spread
over it a well-seasoned mayonaise.

After spreading the mayonaise over
the turkey salad, ornament with gquar-
ters of hard boiled eggs or with chop-
ped yolks and parsley, olives, cut lem-
ons or shapes stamped out of cooked
beets.

Cost of material—2 Ibs turkey meat
or chicken 40, oil, vinegar and season-
ings 10, celery and garnishings 10, may-
onaise15; 7be for 2 quarts, or from 8
to 16 orders; or, 40¢ per quart or Be
per hotel dinner dish.

151—Mayonaise Salad Dressing.

2 raw yolks of eggs.

% teacup olive oil,

_ About half as much vinegar or lemon’
juice. :

A level teaspoon salt.

Same of made mustard,

Pinch of cayenne.

Put the two raw yolls in a pint bowl,
add two tablespoonfuls of oil, set the
bowl in jce-water or otherwise make it
cold, and beat with a Dover egg-beater
about a half & minute. Then add more
oil and whip, aud then throw in the salt,
and on whipping again the mixtuve will
at onee thicken up, looking like softened
butter, Then add a spoonful of vinegar,
then ofl and so on alternately till all is
in. Add the mustard and cayenne for

for the purpose, pick all the meat from

seagoning. - The best mayonaise is
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made with lemon juice instead of part
of the vinegar, and when it will net
thicken as desired the lemon juice inva-
riably corrects the trouble and gives the
dressing the desired consistency. It
should not be thin enough to run, but
should eoal over the pile of salad mate-

-rial it is spread upon. The foregoing

shows the quickest method of making
this important sauce or dressing; the
egg-beater or the want of it need not,
bowever, be an obatacle in the way, for
simply stirring aronnd in the bowl with
n wooden gpoon is the way most com-
moply practiced.

152—Water Cress Salad.

Cut away the rough stems, pick off
the root fibers, and wash the c¢ress care-
fully. Drain, cut it in inch lengthg,
geason in a bowl with a little salt and
pepper, and when they are mixed in
sprinkle with vinegar. Serve in small
salad dishes individually, ’

153—Lambs’ Tongues with Artichokes.

Take for preference, corned lambs’ or
sheeps’ tongues of a good pink color, and
boil them not less than 2 hours, which
may be done the evening before they
are served, if more convenient, Put
them into cold water and peel off the
outside and split them lengthwise in two.

Having the halves ready ina dish
when the roast meat is done, after taking
it out lay the tongues in the fat and
glaze in the baking pan for about 5 min-
utes,then take them out slightly browned
and glazed and keep hot.

Cook an artichoke for each dish, as
directed further on, hoiling them, that is
to say, like summer cabbage or cauli-
flower, bui cut them in halves instead
of quarters; only scoop out the fibrous
part before cooking. Drain them well.
Serve half a tongue in the small dish
and a half artichoke at each end, and a
spoonful of brown gravy over the vege-
table without covering the fongue.
Tongume and spinach may be gerved the
same way.

Cost of material—4 tongues 20, arti-

(r . v AN . ) Ty st
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chokes and gravy 10; 30cfor 8 dishes or
about 4 cents per order,

154—Spaghetti and Cheese—Romaine.

Spaghetti is maccoreni in another form,
a solid cord instead of a tube,

4 ounces spaghetti—2 cups when
broken.

1 cup minced cheese—2 ounces.

- 1 cup milk,

Butter size of an egg.

2 yolks of eggs.

This dish ought to be guite yellow.
Throw the spaghetti into water that is
already boiling, and salied. After cook-
ing 20 minutes drain it dry, and put it
into the buttered dish it is to be Il;aked
in. .
Put the cheese and butter and half
the milk into 4 saucepan and stir them
dver the fire till the cheese ir nearl
melted, mix the yolks with the rest of
the milk, pour that into the saucepan,
then add the whole to the spaghetti in
the pan, and bake it a yellow brown in
as ghort = time as possible. Tt loses its
richness if cooked too long, through the
toughening of the cheese.

Cosr of material—spaghetti 4, cheege
3, milk 1, butter 3, egg-yolks 3; 14e
for 8 orders, or about 2¢ per dish.

155—Vanilla Puff Fritters—Rum
Sauce.

1 cup water— % pint.

% cup butter- -3 % ounces,

2 rounded tablespoons sugar.

I rounded cup flour—5 ounces,

3 large eggs.

1 teaspoon vanilla extract,

Boil the water with the sugar and
butter in it in a deep saucepan. Drop
in the flour all af onee and stir the mix-
ture over the fire till you have a firm,
well-cooked paste. Take it from the
fire and work in the eggs one at a time
with a spoon, and heat the paste well
against the side of the sancepan. Add
the vanilla with the lastegg. The more
the paste is beaten the more the puffs

will expand in the frying fat.
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The coffee eakes previously deseribed, if
baked in loaves and sliced when stale
make thebestof rusks and for this reason
perhaps, have gained the name of rusks
when hot and in fancy shapes.. But the
name is not correct. They are then cakes
cr buns. The following are specini
gorts:

278—Marlborough Rusks.

Make the common sponge cake—called
eight-egg sponge cake in the index—and
add to the mixture along with the flour

‘one ounce carraway seeds. Bake in long

narrow moulds. When a day old, slice
and brown the slices in the oven. These
crisped slices can be kept a long time,
and serve much the same purpose as
sweet crackers. :

Cosr of material—32 cents for 32
glees, or according to size,

279—Anisette Rusks.

8 ounces granulated sugar—1 cup.

10 eggs. a

4 ounces almonds.

6 ounces flour.

} ounce anise seed.

Mince the almonds as fine as posgible,
without removing the sking. Mix them
and the anise reed with the flour dry.

Beat the sugar and eggs together about |~

20 minutes or until quite light, as if for
sponge cake, and lightly stir in the flour
ete. Bake in long and narrow mounlds and
when a day old elice and brown the
slices on both sides in the oven.

Cost of material —89 centa, .
280—Russian Wine Rusks.

Make with the same care in beatin
the eggs and cutting in the flour lightly
that iz needed to make sponge cake
good, ' '

14 cunces granulated sugar.

12 eggs.

8 ounces almonds,

8 ounces graham flour,

o

faxa

1 teaspoon almond extraet,

Crush the almonds with the rolling-
pin on the table without removing the
sking, and then mix them with the gra-
ham flour,which should have the coarsest

‘bran sifted away before weighing.” Beat

the sugar and eggs together in a cool
place about 20 minutes ar until light and
thick. Stir in the flavoring and flour
and almonds. Bake in long, narrow
molds and when a day old slice and
brown the slices in the oven.

Cosr of material--sugar 10, eggs 25,

almonds 20, flour 2, exfract 1; 58 cents

for 2% pounds.

Nore.—Rusks of the preceding sorts
may be seen in the windows of many of
the best confectioneries. They are aa
expentive as cakes and are sold accor-
dingly. _

'The way of mixing the sponge cake
batter for the two foregoing is for one
person working alone. - The eggs and
sugar ean be made perfectly - light by
sufficient beating. If it is preferred to

separate the. eggs and bave the whites

and yolks and sugar beaten separately
by two persons, ohserve to mix in the
whipped whites last of all, after the flour
and all else. ' :

281—Sponge Cake Squares.

14 ounces sugar—2 cups.

8 eggs. :

1 enp water. :

18 ounces flour—4 rounded cups.

1 heaping teaspoon baking powder.
Separate the eggs, put the sugar and
water with the yolks and beat np until
light and thick. Mix the powder with
the flour. Whip up the whites, Stir
the flour into the yolk mixture and then
the whites, Assoon as they are fairly
mixed in out of sight it is ready. Spread
it 4 inch deep in a greased baking pan.
Dredge a very little powdered sugar
over the surface and bake about 10 min-

|utes. When cold cut it into 10 or12

gquare blocks.

Cosr of material:-—-?)ﬂc.
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282—Small Sponge Cakes.

Lither the foregoing or the other
sponge cake mixture baked in any sort
of gem pans or small oblong molds. They
are among the articles - that sell in large
quantities when well made, and being
light are profitable, h ey may be varied
by being frosted on top or in squares in
the pang,

283-—Wafer Jumbles

14 ounces sugar—2 cups.

14 ounces butter—2 cups.

11 eggs.

18 ounces flour—4 rounded eups.

Cream the butter and sugar together,
beat in the eggs 2 at a time, add the flour,
beat well. Put into a lady finger sack
or paper cornet. Make rings on baking
pans very slightly greased, aund bake in
a slack oven. They run out to a flat and
_ thin shape and become crisp and brown.
Need careful baking. I the first tried
loses the ring form altogether add an
ounce or two more ffour. '

Cosy of material—sugar 10, bntter
30, eggs 22, flour 4: 66 cents for 3}
pounds. .

284-—Brop Gakes,

1 pound sugar—2 cups.

10 eggs. _

10 ounces butter—1 large cip.
"% pint milk or water.

4 teaspoons baking powder.

2 pounds flour—8 level cups.

Beat the sugar and eggs together a|

few minutes, in a good sized pan, asif
baking sponge cake. Melt the butter in
a little sancepan, beat it in and the milk,
powder and flour. Beatup well. Drop
spoonfals on baking pans very slightly
greaged and bake in a moderate oven,
They risein the middle cone shaped
For variations sprinkle currants on top,
or a shred of eitron, or gravel sugar.
The latter is crushed loaf sugar sifted
through the holes of a colander and the
dust sifted away.

(fcxmgﬁ{f}v{jf = /Qmﬁ)”
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Cost of material—sugar 10, eggs,
20, butter 20, powder 4, flour 6; 60
cents for 44 pounds plain—about 80 to
100 according to size and lightness.

285—~German Almond Gake.

A cheap and simple sort of lanch cake
to be cut in pquare blocks Only good
while fresh.

8 ounces sugar—1 cup.

4 ounces butter—3 eup.

6 eggsa. ' ‘

1 pint milk or water—2 cups.

3 large teaspoons baking powder

1% pounds flour—6 cups.

2 ounces almonds,

Little galt. -

Mix up like pound cake by creaming
the sugar and butter together, adding
the eggs two at a time, the milk and
then the flour with powder and salt.
Spread it  inch deep in a greased baking
pan and bake about 30 minutes i a
slack oven. Mince the almonds fine,
after scalding and peeling them. "When
the cake is done brush over the top with
syrup and sprinkle the minced almonds
upon it.  Cutin 16 square blocks.

Cosr of material—40 cents for 3}
pounds,

286—Corn Rolls.

The bakery name for them. Also
known as corn gems and muffine. They
are in demand like cream rolls and gra~
ham with coffee or milk.

8 ouncgs white corn meal—1% cups.

2 ounces butter or lard—large egg
size. -

3 pint boiling water—1 cup.

13 cups cold milk.

4 ounces flour—1 cup.

1 tablespoon sugar.

2 egps,  Salt.

1 teaspoon baking powder,

Sift the meal into a pan, place the
butter or lard in the middle and pour in
the boiling water and mix up Throw
in the salt and sugar. Add cold milk
and flour, then the eggs and powder and

W
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beat up with the egg whisk. The mix-
ture is thin like batter cakes. Make
deep gem pans hot withont greasing
them, so that they hiss when the batter
is poured in then there will not be any
black marks on the rolls. Bake about
15 or 20 minutes,

Cosr of material =12 cents for 24 to
36 aceording to size—sell same as wheat
rolls, 3 for be with } oz butter.

287—Macaroon Cake.

A thin sheet of cake baked firat, then
either spread or striped with eocoanut
macaroon mixture, baked lightly and
finished with spots of jelly.

For the cake:

. 8 ounces sugar—1 cup.

4 ounces butter—% cup.

3 eggs.

% enp milk or water, .

1 large teaspoon baking powder.

Flour to roll out, or about 4 cups

Warm the butter and sugaaz slightly, stir|-

them together, add the eggs, milk, pow-
der and flour. Work the dough on the
table and roll it out thin, Bake ona
shallow pan to a light color.

For the macaroon paste:

8 ounces sugar--1 cup.

2 whites of egps.

_ 4 oances desiceated cocoanut,

Little lIemon extract. :

Stir the sugar and whites together in
a small bowl rapidly for about 5 mm-
utes. Add the extract and the cocoa-
nut. When mixed place it in cords
across the sheet of cake and bake again
in a slack oven until the macaroon on
top has a light brown color  Place fruit
jelly in the hollows beiween the ridges.

Cosr of material —43 cents plain—
with jelly 5 cents more-—for nearly 3
pounds. Cut in 18 or 20 squares,

288—Boston Cream Puffs or Cream
- Cakes. : :

Oommon in the baker’s shops, consist-
ing of two parts, the hollow shell made

o

with a cooked paste not sweetened and a
thick custard for filling. This makes
about 20.

% pint water—1 cup.

4 ounces lard or butter—%-cup.

4 ounces flour—1 eup.

b eggs.

- Little salt when lard is used.
Set-the water on to boil with the lard

init. Put in the flour dry as it ls and -

all at onee, and stir the mixture over the
fire abont five minutes or until it has be-
come a smooth, well cooked paste. Take
it off and add the eggs one at a time and

beat in each one well before, adding the

next. Give the paste a thorough beat-

ing against the side of the pan for finish.”

Drop portions size of an egg on ba-
king pans very slightly greased and
bake in a moderate oven about 20 min-

.jutes,  Let the puffs bake slowly at last

and dry so they will not fall when taken
out. Cut a slit in the side and fill with
pastry cream by means of a teaspoon

Nore.—The eggs must be added to the
cooked paste before it becomes cold, oth-

erwise they will be a “failure. Tt is bet- .

ter to use light weight of shortening and
fall weight of flour, than to risk disap-
pointment by making them too short to
retain their hollow form,

It will be found when the first pan of
puffs do notrise perfectly that the paste
can be much improved by more beating.
Make them small for profit but large for
show if you want to please the party.

289—Pastry Cream or Gustard For
Cream Cakes.

1 pint milk or water—-2 cups.
4 ounces sugar—} cup.
2 ounces flonr—% eup.
" 2 eggs.  Very little ralt,
1 tablespoon lemon extract, or vanilla.

Boil the millk—a spoonful of the sugar

in it will prevent scorching—mix ihe
sugar and flour together dry and very
thoroughly, drop them inte the boiling

Cool<omits o fro=' s \lETEHE Rl , OE3SYP
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milk and beat rapidly with an egg whisk.

When it has thickened add the eggs and

let cook slowly at back of the range

" about 10 minutes longer. Flavor when
eool,

The foregoing quantity is right for fill-

ing the 20 puffs of the preceding receipt.

CosT of cream puffs—eggs 14, butter

for from 15 to 25 according to size.
Large ones gell at 5¢ each.

290—Corn Starch Cream Puffs.

Lightest thinest shells and in other re-
- spects the finest.

1 cup milk—3 pint.

% cup buiter—3 ounces.

4 heaping tablespoons starch—four
-ounces,

5 eggs.

Boil half the milk with the butter
nit. Mix the starch free from lumps
with the other half. Pour both together

" and let cook to a smooth paste, Add
the eggs one at a time after removing it
from the fire—and beat thoroughly.

-+ -~=Drop-spoontuls size of ~guinea ~eggson
baking pans very slightly greased and
bake in a moderate oven about 20 min-
utes. This makes 20 to 25. Fill with
the following:

291—Corn Starch Pastry Cream.

1 cup water or - m'lk-—} pint.

3 tablespoons sugar—3 ounces.
~ 1 heaping tablespoon starch —1 ounce.

Butter size of a walnut.

1 eger, (2 yolks are better.)

mon or vanilla flavoring. |

Boil the water or milk with the sugar
init. Mix the starch with a little water
‘extra; pour it in the sancepan and stir
up. Then before it kizs boiled again,
add the egg and butter and stir until
the mixture becomes quite thick—per-
haps ten minutes. Flavor when cool.
Fill the puff with it by means of a tea-
Spoon, the puffs being cut open at the

8, sugar 3, extract '3, flour 2; 30 cents |

Nore-—The preceding kind of pastry
cream makes 2 good lemon cream pie if
a smull lemon is added to it. Grate the
rind and squeeze in the juice.

Cosr of corn starch puffs and eream
filling—27 cents for 20 to 25.

292—iransparent Puffs.

1 cup water—3 pint.
Butter size of an egg—1% ounces.
.3 tablespoons starch—38 ounces,

2 whole eggs and 3 whites,

Make the same way as other cream
puffs. The use of them is to make puffs
different from other peoples and for the
tollowing sort.

293—CGocoanut Eclairs-

Make 20 cream puffs of either of the
three mixtares above directed and take
care not to have the paste too soft through -
the eggs being very large or the flour
scant, as these should rise vound and
hollow, and not run out wide on the
pans.

When baked have some grated cocoa-
.nut mixed with.grasulatedsugar.ready

on a dish and roll the puffs. in it, giving
a good coating. Set them ina warm
place to dry. If you use desiceated
cocoanut, mix it with syrup hot.

294 Cream Puff Tarts.

Lice 20 common patty pans with a
very thin bottom of good pie pasie or
aweet tart paste and put in each one a
spoonfnl of cream puff mixture—the
same as for Boston cream puffs—spread
it evenly, then bake about 20 minutes.
Have some syrup réady and brush over
the tops and dredge with either cocon-
nut or chopped almonds. They are risen
high and hollow like eream puffs in the
baking aud this surface dredging is to
be done while they are hot. After that
raise one end with the point of a knife
and insert a teaspoonful of any kind of
Ppastry eream.

Bide.

@ C-o @f'{;fﬁg e /{21«@&"; e

Cosr of material—about 2 cents each,
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well buttered, Mark in little aguare
blocks when set. Warm the dish or tin
tray, a little if the candy sticka.

449—Molasses Candy to Paull.

1 large coffee cup molasses,

12 ounces sugar, either brown -or
white.

One-third cup vinegar, -

Half cup water.

1 ouuce butter.
" Putallina kettle and boil 15 or 20
minutes: Try in cold water. Tt must
boil £ill the drops set brittle and fairly
spap hetween the fingers. Then pour 1t
on buttered plates. Pull. '

Molasses candy if notpulled but merely
allowed to set on dishes is improved by
having about half a teagpoonful of soda
ptirred in after it has been taken from
the fire and before it is poured out, Fla-
vorings may be added at the same time.

450—Chocolate Candy to Pull.

nearly eold mould it into any form and
roll in powdered sugar.

452—Frosted Grapes.’

Take grapes of two colors 28 red To-
kays and white Muscadels and pull the
bunches apart into clusters of three or
four grapes each. Prepare a platter with
the sort of pulverized sugar known as
fine granulated, and make it warm.
Whip some white of eggs in a challow
bowl, dip the grapes in it, lay them on
the sugar and sift more sugar on top.
Lay them on sjeves to dry.

453 Grapes Glazed with Sugar.

Divide some bunches of grapes into

small custers,

Put into a deep saucepan,

1 pound sngar.

‘A large cup water,

% teaspoon cream tfartar,
- Btir to dissolve the sugar, then sebit
on to beil, as if for candy, :

‘ g ounces gugar, '
ounces light colored molasges or
Byrup, ) :

Half cup eream.

L ounce grated choeolate,

Vanilla to flavor.

Boil the cream, molasses and sugar
together for about 15 minutes, then
throw in the chocolate and boil till the
candy sets brittle in cold water, Pour
on dishes, flavor when cold enough to
handle and. pull.

- 451—Fig Paste.

3 pints water.

13 pounds sugar,

3 ounces corn starch.

Juice of halfa lemon.

6 ounces glucose.

Boil sugar and water together and
thicken with the starch same as in mak-
ing a thickened pudding sauce, then put
in the glucose and lemon juice and cook
at the side of the range about 15 min.
utes.  Colora portion of it pink. When

o ¢ R
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Wehen-the-syrap-has-boiled 10-minutes-— - --f -

try & drop in cold water. When it sets
go that it is hard to press between finger
and thumb and the edges of drops are
bard and brittle it is ready.

Take it from the fire, dip the clusters
of grapes in (without ever stirring the
candy) and lay. them on dishes slightly
greased io dry. Should the candy be-
come get in the kettle it may have a
spoonful or twoe of water added and he
made hot again.

454---Frosted Oranges.

Make plain white icing and use it to
dip orange slices in just when it has be-
come too thick with beating net to run
off, and yet-thin encugh to seftle to
emdothness. QOr, if so good that it has
already become: too firm, thin it by add-
ing the white of apother egg or part of
ope.

%éepam the oranges by peeling and
sepathting by the natural divisions, with-
out breaking the covering or getiing the
pieces wet. Have a long splinter or
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thin skewer ready for each one,and fill a
latge bowl with sugar or salt and stick
them in. Stick the point of a skewer
into the edge of the orange section, dip
into the frosting, push the other end of
the skewer into the bowl of salt, and let
the pieces hang over the edge of the
bowl in & warm place to dry.

456-—0ranges Glazed with Sngar.

. Oranges divided and put through the
same course as grapes glazed with sugar.

There has been no calcalation of the cost
of thearticles in this division whizh come
under the head of candies, because they
are not necessary in counting the cost of
meals acd, farther, because they can be
purchased cheaper than they can- be
made in small guantities. For the man-
nfacturers have learned now fo use large
proportions of glucose instead of sugar
and honey, and likewise make savings
in their flavorings and in buying large
quantities, There are times, however,
when it is desirable to bhave a candy
party in the bovse and, as people say,
“¢it, is nice to know how.”

457——Al}nond Macaroons.

8 ounces granulated sugar.

4 whites of eggs.

8 ounces almonds. .

1 teaspoon lemon juice or pinch of
cream tartar.

Put the sugar and two of the whites
in a deep bowl together, and beat with
a wooden paddle about fifteen minutes,
then add another white ‘and beat again,
then the lemon juice and then the last
white. Crush the almonds by rolling
them with the rolling-pin_ on the table.
They need not be blanched (freed from
the skins) unless so preferred. Wkhen
they are reduced to meal mix them with
the contents of the bowl, This mixture,
as well as cake icing, should always be
started with bowl and ingredients all
cold, for if warm they cannot be beaten

Drop portions size of cherries on bak-
ing pans previously greased and then
wiped dry. Bake in a slack oven, until |
light brown. Too much heat in the oven
will cause them to melt and they shonld
be Kttle more than dried pale brown.

Cogr of material—sugar 5, almonds
90, white of ogge and acid 6; 81 cents for
4 dozen. Turn to star kisses, No, 5,
and note the difference in cost made by
the almonds.

458—Common Boxed Macaroons.

12 ounces almonds.

.8 ounces granulated sugar.

4 ounces Hour.

d'eggs. Pinch of salt.

1 teagpoon ammonia.

(rush the almonds without taking off
the skins, with a rolling-pin upon - the
table, Mix them and the powder, su-
gar and flour together in a bowl. Drop
the eggs in themiddle and mix the whole
into a rather soft dough. Place in lumps
gize of cherries on baking pans very

light brown. A few bitter almonds or
peach ketels inixed in improves them.

Cosr f material—45 cents for 2

| poungds or about 6 dozen,

459 Meringue Paste.

Thisin various forms has to be.men~
tioned often in thes® colmmns. It is al-
ways white of egg and sugar, but is
sometimes soft meringue as on leraon
pies, aad some times nearly all sugar as
in cake ieing and *‘kisses,”

460—Meringues a la Cream.

1 pound of granulated sugar.

& whites of eggs.

Flavoring extract.

8 drops of acetic acid, ora pinch of
tartaric, or a little lemon juice.

Put half the whites in 2 bowl without

to the requisite degree of firmness.
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EGGS ' 77.

APPLE OMELET

Steam two good sized apples and press them through a
sieve, add to them two tablespoonfuls of powdered sugar,
the well beaten yolks of three eggs, a tablespoonful of
lemon j juice, and stand aside to cool. When cold, stir into
this carefully the well beaten whites of six eggs, turn into
a greased baklng dish, dust thickly with powdered sugar,
and bake in a quick oven about fifteen minutes and serve
at once or it will fall

PEACH OMELET

Pare and stone three very mellow peaches, then press them
through a sieve, add two tablespoonfuls of powdered sugar
and the well beaten yolks of three eggs, then stir in care-
fully the whites of six eggs beaten to a stiff froth, turn in
a greased baking dish and bake in a quick oven ﬁfteen or
twenty minutes. Serve immediately.

RASPBERRY OMELET

Mash and press through a sieve a half pint of large red
raspberries and finish precisely the same as Peach Omelet.

STRAWBERRY OMELET

Strawberry omelet is made precisely the same as Raspberry
Omelet.

EGGS ala TRIPE _
Boil eight fresh eggs for twenty minutes, then throw them
in cold water for five minutes, take off the shells and cut
into rather thick slices. Cut three small onions into slices,
and then separate the slices into rings, cover with water
and boil ten minutes, then drain in a colander. Make a
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PUDDINGS AND DESSERTS 87

Make the same as Chocolate Pudding, omitting the choco-
late, and adding the vanilla to the whole pudding.

QUEEN MAB'S PUDDING

%4 box of gelatine 1 pint of milk
1 pint of cream 4 eggs
1 “teaspoonful of vanilla %3 of a cup of sugar

Cover the gelatine with cold water, and soak a half hour.
‘Whip the cream. Put the milk on to boil ; when boiling,
dissolve the gelatine in it, and strain. Beat the yolks and
sugar together, stir into the boiling milk, and cook two
minutes. Take from the fire, add the vanilla, and turn out
into a tin basin to cool. Stand the basin in a pan of
cracked ice, and stir constantly until it begins to thicken ;
then add the whipped cream ; mix thoroughly, turn into a
"mould, and set away to harden. Serve with whipped cream
heaped around it.

SNOW PUDDING

14 box gelatine Juice of three lemons
2 cups of sugar 1 quart of milk
4 eggs 1 teaspoonful of vanilla

1 pint of boiling water
Cover the gelatine with cold water, and let it soak a half
hour. Then pour over it the boiling water, add the sugar,
and stir until it is dissolved ; then add the lemon juice,
and strain the whole into a tin basin ; place this in a pan
of ice water, and let stand until cold. When cold, beat
with an egg beater, until as white as snow+ beat the whites
- of the eggs to a stiff froth, and stir them into the pudding.
Dip a fancy mould into cold water ; turn the pudding into
it; and stand in a cold place four hours to harden,
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