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Spinach properly dressed is a palatable vegetable.
After being boiled quite teémder, it should be strained upon a
hair sieve, and the water thoroughly expressed, Then pound
it in a mortar to a pulp, after which rub it through a wire
guenelle sieve, and place it in a stewpan on the hot-plate for a

- short time to allow the surplus moisture to evaporate ; when °
-this has been accomplished, add to it one pat of fresh butter, a

piece of best glaze as big as a large walnut, a little pepper, malt
and sugar, and the half of & grated nutmeg, mix these well
together, and the spinach is then ready for table.

FERE T LT BT Y A —
A

Spinach Chartreuse.—Make n good purée of spinach with
cream and two eggs to make a liaison, add one squeeze of
lemon. Take a plain mould and place it on ice. Then take a
tumbler, and fill it with cold water and stand it on the
centre of the mould, pour in the paree into which a little aspic
jelly has been whipped, in the mounld between it and the
tumbler, let it remain on ice till firm ; then empty the water
irom the tumbler and fill it with warm water, and after a few
seconds remove the tumbler. Then place in the cenire a
mayonnaise of hard boiled eggs and put in on ice, and
when quite iced, turn the mould out and ormament the top
with hard boiled eggs cut in quarters, and red aspic eut into
d}EE shapes, and place mounds of chopped E;PEE round.
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PREFACE.

Tae proper and wholesome preparation of our daily food,
though it may hold in the estimation of the world but a very
humble place among the useful arts of life, can scarcely be
considered an altogether unimportant one, involving so entirely,
as it does, both health and comfort.. |

England is, beyond most other countries, rich in the varied
and abundant produce of its soil, or of its commerce, which in
turn supply to it all that the necessities or the luxury of its
people can demand ; yet, until within very recent years, its
cookery has remained far inferior to that of nations much less
advanced in civilization; and foreigners have been called in to
furnish to the tables of our aristocracy, and of the wealthier
orders of the community, those refinements of the art which
were not to be obtained from native talent.

Our improvement was for a long time opposed by our own
strong and stubborn prejudices against innovation in general,
and against the innovations of strangers in particular ; but these,
of late, have fast given way before the more rational and liberal
spirit of the times: happily for ourselves, we have ceased to be
too bigoted, or too proud to profit by the superior information
and experience of others upon any subject of utility. The pre-
sent age is one of rapid and universally progressing knowledge;
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and nothing which is really calculated to advance either the
oreat or the small interests of society is mow regarded as too
homely or too insignificant for notice. The details of domestic
economy, in particular, are no longer sneered at as beneath the
attention of the educated and accomplished ; and the truly
refined, intelligent, and high-minded women of England have
ceased, in these days of comparative good sense, to consider
their acquaintance with such details as inconsistent with their
dignity, or injurious to their attractions:—and who can direct
their households with the same taste, the same judgment, and
the same watchful care for the comfort of others as themselves?
‘Who, indeed, can guard al/f the interests of home as they can?
And surely a woman does mot preside less pleasingly in her
own immediate circle, nor do the honours of her table, or of
her drawing-room, with less grace and propriety for having
given (often from pursuits much more congenial to her) some
portion of the day to the examination and control of her do-
mestic affairs; it is rare, too, we should suppose, for a husband
to be otherwise than grateful to his wife for the exertion of a
surveillance which, if steadily and judiciously maintained, will
affeet his expenditure beyond all that a careless caleulator
would imagine possible. This, at a period when the struggle
for income is so general, and the means of half the families
holding a certain rank in the world are so insufficient for the
support of their position, is a consideration of very deep im-
portance.

Few things are more certain to involve persons of narrow
fortune in painful difficulties than the ruinous, because constant
(though not always perceptible), extravagance which so often
exists in every department of a house of which the sole regula-
1.;i-::-n is left to servants, who, more than any other class of people
in the world, would appear to be ignorant of the true value of
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money, and of the means of economizing it. We speak, of
course, of the generality. Some amongst them there are, we
know, equally trustworthy and conscientious, who protect their
employers’ property from abuse more serupulously even than if
it were their own ; but the greater number are reckless enough
in their wasteful profusion when uncontrolled by the eye of a
superior : an inexperienced housckeeper cannot be too socon
aware of this. It sometimes happens, however, that the young
mistress of a family has had no opportunity before her mar-
riage of acquiring the knowledge which would enable her to
conduct her household concerns as she could desire ; and that,
with a high sense of her duties, and an earnest wish to fulfil
them to the utmost, she is prevented by her entire ignorance of
domestic affairs from accomplishing her object. In sucha case,
unless she should chance to possess that rare treasure of com-
mon English life, a superior cook,* the economy of her table
will not be amongst the lightest of her difficulties; and she
may be placed, perhaps, by circumstances at a distance from
every friend who could counsel or assist her. Thrown thus
entirely upon her own resources, she will naturally and gladly
avail herself of the aid to be derived from such books as can
really afford to her the information she requires. Many ad-
mirably calculated to do this, in part, are already in possession
of the public; but amongst the large number of works on
cookery, which we have carefully pernsed, we have never yet
met with one which appeared to us either quite intended for, or

* Ii can secarcely be expected that good cooks should abound nmongst us, if wa
consider how very few receive any training to fit them for their business. FEvery
craft has its apprentices ; but servants are generally Ieft to scramble together as
they can, from any source which accident may open to them, a knowledge of
their respective duties. We have often thought, that schools in which these
duties should be taught them thoroughly, would be of far greater benefit to them
than iz the half-knowledge of comparative un-useful matters so frequently be-
stowed on them by charitable educationists,
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entirely suited to the need of the totally inexperienced ; none, in
fact, which contained the first rudiments of the art, with direc-
tions so practical, clear, and simple, as to be at once understood,
and easily followed, by those who had no previous knowledge
of the subject. This deficiency, we have endeavoured in the
present volume to supply, by such thoroughly explicit and
minute instructions as may, we trust, be readily comprehended
and carried out by any class of learners ; our receipts, moreover,
with a few trifling exceptions which are scrupulously specified,
are confined to such as may be perfectly depended on, from
having been proved beneath our ‘own roof and under our own
personal inspection. We have trusted nothing to others; but
having desired sincerely to render the work one of genuine nse-
fulness, we have spared meither cost nor labour to make it so,
as the very plan on which it has been written must of itself,
we think, evidently prove. It contains some novel features,
calculated, we hope, not only to facilitate the labours of the
kitchen, but to be of service likewise to those by whom they
are directed. The principal of these is the summary appended
to the receipts, of the different ingredients which they contain,
with the exact proportion of each, and the precise time required
to dress the whole. This shows at a glance what articles have
to be prepared before hand, and the hour at which they must
be ready ; while it affords great facility as well, for an estimate
of the expense attending them. The additional space occupied
by this closeness of detail has necessarily prevented the admis-

sion of so great a variety of receipts as the book might otherwise
h:w_re comprised ; but a limited number, thus completely ex-
plained, may perhaps be more acceptable to the reader than a
larger mass of materials vaguely given.

Our directions for boning poultry, game, &c., are also, we

may venture to say, entirel Yy new, no author that is known to
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us having hitherto afforded the slightest information on the
subject; but while we have done our utmost to simplify and to
render intelligible this, and several other processes not generally
well understood by ordinary cooks, our first and hest attention
has been bestowed on those articles of food of which the con-
sumption is the most general, and which are therefore of the
greatest consequence ; and on what are usually termed plain
English dishes. With these we have intermingled many foreign
ones which we know to be excellent of their kind, and which
now so far belong to our national cookery, as to be met with
commonly at all refined modern tables. But we find that we
have, in every way, so far exceeded the limits assigned to us for
our volume, that we feel compelled to take here our somewhat
abrupt leave of the reader; who will, no doubt, discover easily,
without our assistance, both any merit and any'deficiency which
may exist in the work.
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L
NOTICE TO THIRD EDITION.

Iw preparing a third edition of the Mobperw Coorxery for
the press, within so very short a time of its first publication,
the authoress has endeavoured to show her sense of the gratify-
ing reception which has been given to the work, by improving
it to the ntmost of her power. To this end, she has gladly
availed herself of the space afforded by a slight variation in
the size of the type, to add a large number of new and ex- -
cellent receipts, which, like all that the volume originally
contained, have been tested with exceeding care. She has
also arranged the dishes appropriate to the first and second
ecourse under the French names of entrées and entremets, by
which they are now commonly distinguished ; and in explana-
tion of these, and some few other foreign terms, which may
not be perfectly familiar to all her readers, a short vocabulary
has heen annexed to the book. Every exertion has, in fact,
been made, which the extremely short period that could be
commanded for the purpose would allow, both to correct the
work throughont, and to aungment as much as possible its
value, by increasing its usefulness. It must, however, be ob-

served, that no effort on the part of the authoress can ensure
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a satisfactory result of her labours, unless the directions, which
have cost her so much toil, and which, to prevent the chance of
failure, have, in many instances, been repeated almost to
tediousness, be implicitly followed by the learner: she cannot
answer for their success if they be not strictly adhered to, their
very exactness rendering any deviation from them always likely
to endanger it. Attention to this point is the more strongly
urged, because the object of the writer, in taking the infimte
pains of having each separate receipt of a series of upwards
of eleven hundred worked through before it was inserted in
the volume, that she might assure herself of its entire correct-
ness and real practical utility, and safely guarantee them to
others, must be at once defeated if her instructions be departed
from.

The book has received, since it was issued to the public,
numberless flattering and kindly testimonies of approval, both
through the medium of the press, and through various private
channels ; but none which have afforded the authoress more
heart-felt pleasure—though all have given her much—than
the cordial assurances of many young housckeepers that it has
realized to them all that it professes, and proved a most

valuable assistant in their households. May it continue so to
fulfil her intention and her wishes.

July, 1845.
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Crisped  Potatoes, aor Potato-
Ribbone (to serve with
Cheesa) - - - « 271
Savoury Toasts . £ - +  Hs
Clroguettes of Shrimps (Entrée) 571
Truffled Omlet ( Entremets) - b72
A Poivrade Sauce . = Pl |
An English Poivrade Sance o T
The Poet’s Recelpt for Salad - B73
Lobster Salad (Entremets) P | ey

Thie anﬂﬂ Oritie’s Tourte & Ia
Créme . - ol
|

A Peas Pudding (to serve with
boiled pork) . = >
The FPoor Curate’s Pudding A
The Cavalier's Broil . . -
Veal Goose (City of London
receipt . . - .
To Dress Rein Deer Tongues g
Currant Shrulb : 1 3 1
Sausage SBoup (Swedish receipt) .
Calf’s Liver Btoved, or Stewed
SBugar-Glazings, and Icings (for
fing pastry and cakes) . -
To Dress and to Choose Macea-
roni, and other Italinn pastes
Venetian Cake, or Cakes (super-
oexcellent - : 2 -
Scottish Bhortbread (excellent) .
Excellent S8hort Crust for sweet

pastry . . 3 . :
Apfel Krapfen (German re-
ceipt) . . . .
Fairy TFancies (Fantarsies de

Féer) . a . .
An Admirable Coocl Cup :

Moulded Rice, or Sago, nnqi
Apple-juice . - . .
Ta Dress Carp {a common coun-

try recelpt . . - .
Moulded Potted Meat for the
second courso g
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VOCABULARY OF TERMS,

PRINCIPALLY FRENCH, USED IN MODEEREN COOEKEERY.

Aspic—{ine transparent savoury
jelly. in which cold game,
poultry, fish, &e., are mounld-
ed ; and which serves also to
decorate or garnish them.

Assicte Volante—a dish which is
handed round the table with-
out ever being placed upon
it. Small fondws in paper
cases are often served thus;
and wvarious other prepara-
tions, which require to be
eaten very hot.

Blanguette—a kind of fricassee.

Boudin—a somewhat expensive
dish, formed of the French
forecemeat called guenelles,
composed either of game,
poultry, butcher’s meat, or
fish, moulded generally into
the form of a rouleau, and
gently poached until it is
firm, then sometimes broiled
or fried, but as frequently
served plain.

Bouilli—boiled beef, or other
meant, beef being more gene-
rally understood by the term.

Bouillie—a gsort of hasty pud-
ding.
Bouillon—Dbroth.

Casserole—a stewpan ; and the
name also given to a rice-
crust, when moulded in the
form of a pie, then baked
and filled with a mince or
purde of game, or with a
blanguette of white meat.

Court DBouillon—a preparation
of veg{cmhl&s and wine, in
which (in expensive cookery
fish is boiled. )

Clonsommeée—very strong  rich
stock or gravy.

Croustade—a case or erust formed
of bread, in which minces,
purdes of game, and other
preparations are served.

Crouton—a sippet of bread,

FEnitrée—a first course side or
corner dish.*

Fntremets—a second course side
or corner dish,

FEzpagnole, or SBpanish sauce—a
brown gravy of high savour.

* Neither the ronsts nor the removes eome under the denomination of entrées :

and the same romark o

pplies equally 1o the edremets in the second course.

Large etanding dishes at the sides, such as raised pies, fimbales, &c., served
dsually in grand repasts, are eallad Mlanfks ; but in an ordinary service, all the
intermedinte dishes between the joints and roasts are distinguished by the name

of entrécs, or entremots.
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Farce—forcemeat.
Fondu—a cheese soufflé.

Giiltean—a eake, also a pudding,
as Giitean de Riz: some-
times also a kind of tart, as
Gliteau de Pilhiviers.

Hors d'eeuvres—small dishes of
anchovies, sardines, and
other relishes of the kind,
served in the first course.

Macaroncini—a small kind of
maccaroni.

Muaigre—made without meat.

Matelole—a rich and expensive
stew of fish with wine, gene-
rally of carp, eels, or trout.

Meringue—a cake, or icing, made
of sugar and whites of egg
beaten to snow.

Meringud—covered or iced with
a meringue-mixture.

Nouilles—n paste made of yolks
of egg and flour, then cut
small like vermicelli.

VOCADULARY

OF TERMS.

Purée—meat, or vegetables, re-
dueced to a smooth pulp, and
then mixed with sufficient
liguid to form a thick sauce
or soup.

CQuenelles—TFrench forcemeat, for
which see page 150.

Fissoles — small fried pastry
either sweet or savoury.

Sparghetti—Naples vermicelli.

Stock—the unthickened broth or
gravy which forms the bases
of soups and sauces.

Tammy—a strainer of fine thin
woollen eanvas.*®

Timbale—a sort of pie made in
a mould.

Tourte—a delicate kind of tart,
baked generally in a shallow
tin pan, or without any, sce
page H74.

Vol-au-vent—for this, see page
347.

Zita—Naples maccaroni.

* Sold at the Italian warehouses.



MODERN COOKERY.

CHAPTER L
SOUPS.

INTRODUCTORY REMARKS.

TrEe art of preparing good, wholesome, palatable sonps, witiout
greal expense, which is so well understood in France, and in
other countries where they form part of the daily food of all
classes of the people, has hitherto been very much neglected in
England ; it is one, therefore, to which we would particularly
direct the attention of the cook, who will find, we think, on a
careful pernsal of the present chapter, that it presents no diffi-
culties which a common decree of eare and skill will not easily
overcome. The reader, who may be desirous to excel in it,
should study the instructions given under the article Bowillon,
"i'i:'l]'.'lEt‘l?. the principles of this branch of cookery are fully ex-
ained.

: The spices and other condiments used to give flavour to soups
and gravies should be so nieely proportioned that none predo-
minate nor overpower the rest; and this delicate bien ing of
savours is perhaps the most difficult part of a cook’s task : it is
an art, moreover, not easily acquired, except by long experience,
unless great attention be combined with some natural refine-
ment of the palate.

A zealous servant will talkke all possible pains on her first
entrance into a family, to ascertain the particular tastes of the
individuals she serves ; and will be guided entirely by them in
the preparation of her dishes, however much they may be
l.'}pFTlﬂ-Eﬂ. to her own ideas, or to her previous practice.

ixeeceding cleanliness, both in her personal habits and a =
ance, and in every department of her work, is su'ess:entiai in a
cook, that no degree of skill, nor any other good qualities which
she may possess, can ever atone for the want of it. The very
idea of a dirty cock is so revolting, that few people will Le

B
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induced to tolerate the reality ; and we wonld therefore most
strongly urge all* employed in the culinary department of a
houschold, who may be anxious for their own sueecess in life, or
solicitous toobtain the respectand approbation of their employers,
to strive to the utmost against any tendency to slovenliness of
which they may be conscious, or which may be pointed out to

them by others.

Modern Copper Stock-Pot.

A FEW DIHECTIONS TO THE COOK.

In whatever vessel soup is boiled, see that it be perfectly
clean, and let the inside of the cover and the rim be equally
go. Wash the meat, and prepare the vegetables with great
nicety before they are laid into it; and be careful to keep it
always closely shut when it is on the fire. Never, on any
account, set the soup by in it, but strain it off’ at once into a
clean pan, and fill the stock-pot immediately with water : pur-
sue the same plan with all stewpans and saucepans directly they
are emptied.

Skim the soup thoroughly when it first begins to boil, or it
can never afterwards be rendered eclear; throw in some salt,
which will assist to hﬁnﬁ- the scum to the surface, and when it
has all been taken off, add the herbs and vegetables ; for if not
long stewed in the soup, their flavour will prevail too strongly.
Hemember, that the trimmings, and especially the bones of
fresh meat, the necks of poultry, the liquor in which a joint
has been boiled, and the shank-bones of mutton, are all excel-
i‘ent_ Eddltmns'tn the stock-pot, and should be carefully reserved
or i -

* An active, cleanl and attenti ki .
admirable cook. ¥ ve kitchen-maid will generally become &n
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Let the soup heat gradually over a moderate fire, and after
it has been well skimmed, draw it to the side of the stove and
keep 1t simmering softly, but without ceasing, until 1t is done ;
for on this, as will hereafter be shown, its excellence principally

cpends.  Every good cook understands perfectly the difference
produced by the fast boiling, or the gentle stewing of soups and
gravies, and will adhere strictly to the latter method.

Pour boiling water, in small guantities at first, to the meat
and vegetables of which the soup is to be made when they have
been tried or browmed ; but otherwise, add eold water to the
meat.

Unless precise orders to the contrary have been given, onions,
eschalots, and garlie, should be uaelg.r for seasoning with great
moderation always ; for not only are they very offensive to
many eaters, but to persons of delicate habit, their effects are
sometimes extremely prejudicial ;3 and it is only in coarse
cookery that their flavour is allowed ever strongly to prevail.

A small proportion of sugar, about an ounce to the gallon, will
very much improve the flavour of gravy-stock, and of all rich
brown soups ; it may be added also to some others with advan-
tage ; and for this, ﬂgrectinnﬂ will be given in the proper places.

Two ounces of salt may be allowed for each gallon of soup or
broth in which large quantities of vegetables are stewed ; but
an ounce and a halt will be sufficient tor such as contain few or
none ; it is always easy to add more if needful, but oversalting
in the first instance is a fault for which there is no remedy but
that of inereasing the proportions of all the other ingredients,
and stewing the whole afresh, which occasions needless trouble
and expense, even when time will admit of its being done.

As no particle of fat should be seen floating on your soups
when they are sent to table, it is desirable that the stock should
be made the day before it is wanted, that it may become quite
cold, when the fat may be entirely cleared off without difficulty.

When cayenne pepper is not mixed with rice-flour, or with
any other thickening, grind it down with the back of a spoon,
and stir a little liquid to it before it is thrown into the stewpan,
as it is apt to remain in lumps, and to occasion great irritation
of the throat when swallowed so.

Serve, not only soups and sauces, but all your dishes as /ot
a2 possible.

T THICEEN SOUPS.

Except for white soups, to which arrow-root is, we think,
more appropriate, we prefer, to all other ingredients generally
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used for this purpose, the finest and freshest rice-flour, which
after being passed through a lawn-sieve, should be thoroughly
blended with the salt, pounded spices, catsup, or wine, uired
to finish the flavouring of the soup. Suflicient liguid should
be added to it very gradnally to render it of the consistency of
batter, and it should also be perfectly smooth ; to keep it so, 1t
should be moistened sparingly at first, and beaten with the back
of a spoon until every lump ias disappeared. The soup should
boil quickly when the thickening is stirred into it, and be
simmered for ten minutes afterwards. From an ounce and a
half to two ounces of rice-flour will thicken sufficiently a quart
of soup.

Iﬂﬂtgﬂ,d of this, arrow-root or the condiment known by the
name of lous les mois, which greatly resembles it, or potato-
flour, or the French thickening called roux (see page 96 ) may
be used in the following proportions :(—T'wo and a half’ ounces
of either of the first three, to four pints and a half of soup; to
be mixed gradually with a little cold stock or water, stirred into
the boiling soup, and simmered for a minute.

Six ounces of flour with seven of butter,* will be required to
thicken a tureen of soup ; as much as half a pound is sometimes
used ; these must be added by degrees, and carefully stirred
round in the soup until smoothly blended with it, or they will
remain in lumps. :

All the ingredients used for soups should be fresh, and of
good quality, particularly Ttalian pastes of every kind (macca-
roni, vermicclli, &e.), as they contract, by long keeping, a
peculiarly unpleasant, musty flavour.

Onions, freed from the outer skin, dried gradually to a deep
brown, in a slow oven, and flattened like Norfolk biffins, will
km]l)l for almost any length of time, and are extremely useful
for heightening the colour and flavour of broths and gravies.|

TO FRY BREAD TO SERVE WITH SO0UIr.

Cut some slices a quarter-inch thick, from a stale loaf; pare
oif’ the crust, and divide the bread into dice, or cut it with a
deep paste-cutiter into any other form. For half a pound of
bread put two ounces of the best butter into a frying- and
when it is quite melted, add the bread; keep it turned, over a

* We would recommend any other thickening in preference to this unwhole-
some mixture.
1 The fourth part of one of these dried onlons (Jes aignong rilléz), of moderate
size, I8 sullicient for a tureen of soup. They are sold very commonly in France,

and may be proeured, we should g . wi %
firaltn el T uppose, thout difficulty in London, at the
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gentle fire, until it is equally coloured to a very pale brown,
then drain it from the butter, and dry it on a soft cloth, or a

sheet of paper placed before a clear fire, upon a dish, or on
a sieve reversed.

BIPTETE A LA EBEINE.

Having cut the bread as for common sippets, spread it on a
dish, and pour over it a few spoonsful of thin cream, or of good
milk ; let it soak for an hour, then fry it in fresh butter of a
delicate brown, drain, and serve the sippets hot.

TO MAYNE NOUILLES j
(An elegant subsitiute for Fermicelli.)

Wet, with the wvolks of four eggs, as much fine, dry, sifted
flour as will make them into a firm but very smooth paste.
Roll it out as thin as possible, and cut it into bands of about an
inch and a quarter in width. Dust them lightlg with flour, and
place four of them one upon the other. Cut them obliquely in
the finest possible strips; separate them with the point of a
knife, and spread them on writing paper, so that they may dry
a little before they are used. Drop them gradually into the
boiling soup, and in ten minutes they will be done.

Various other forms may be given to this paste at will. Tt
may be divided into a sort of riband maccaroni; or stamped
with small confectionary cutters into different shapes.

VEGETABLE VEREMICELLI.
(Fegetables cut very fine for Soups.)

Cut the earrots into inch-lengths, then pare them round and
round in ribbons of equal thickness, till the inside is reached ;
next cut these ribands into straws, or very small strips; celery
is prepared in the same way, and turnips also are first pared into
ribands, then sliced into strips: these last require less boiling
than the carrots, and attention must be paid to this, for if
broken, the whole would have a bad appearance in soup. The
safer plan is to boil each vegetable separately, till tolerably
tender, m a hittle pale broth (in water if this be not at hand), to
drain them well, and put them into the soup, which should be
clear, only a few minutes before it is dished.” For eutting them

small, in other forms, the proper instruments will be found at
the ironmonger’s.
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BOUILLON.

{ The Common Soun of France ; cheap, and very wholesome.)
RJ FEAS L FALAFTLPR LT UTJI!‘IJ' 1.; L] b ] I & | &
This soup, or broth, as we should perhaps designate it in
England, is made once or twice in the week, 1 every fa.:m]dy of
respectability in France; and by

the poorer classes as often as their
means will enable them to substi-
tute it for the vegetable or margre
soups, on which they are more
commonly obliged to subsist. It
is served usually on the first day,
with slices of wuntoasted bread
soaked in it; on the second, it is
= 2 53 generally varied with wvermicells
French Pot-ewu-Feie ; or, Earthen Tice, or semoulina. The ingre-

: RORE . dients are, of course, often other-
wise proportioned than as we have given them, and more or less
meat 1s allowed, according to the taste or circumstances of the
persons for whom the bouillon is prepared; but the process of
making it is always the same, and is thus deseribed (rather
dearnedly) by one of the most skilful cooks in XEurope: “ The
stock-pot of the French artisan,” says Monsienr Caréme,
“ supplies his principal nourishment ; and it is thus managed by
his wife, who, without the slightest knowledge of chemistry,
conducts the process in a truly scientific manner. She first lays
the meat into her earthen stock-pot, and pours cold water to it
in the proportion of about two quarts to three pounds of the
beef';* she then places it by the side of the where it
slowly becomes hot; and as’ it does =0, the heat enlarges the
fibre of the meat, dissolves the gelatinous substances which it
containg, allows the albumen (or the mmuseular which
produces the scum) to disengage itself, and rise to the surface,
and the osmazomn (which is the most savoury part of the meat)
to be diffused through the broth. Thus, from the simple
circumstance of boiling it in the gentlest manner, a relishing and
nutritions soup will be obtained, and -a dish of tender and
palatable meat ; but if the pot be placed and kept over a quicl
fire, the albumen will coagulate, harden the meat, prevent the
water from penetrating it, and the osmazome from disengaging

—

* This is a Iarge proportion of meat for th i
& family of a French nrtisan ; o
pound to the quart would be nearer the reality : but.it is not the refuse-meat

:rf;;:lll would be purchased by persons of the same rank in England for making
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itself'; the result will be a broth without flavour or goodness,
and a tough, dry bit of meat.”

It must be observed in addition, that as the meat of which the
bowillon is made, is almost invariably sent to table, a part of the
rump, the mouse-buttock, or the leg-of-mutton piece of beef,
should be selected for it ; and the simmering should be continued
only until this is perfectly tender. When the object is simply
to make good, pure-flavoured beef broth, part of'the shin, or leg,
with a pound or two of the neck, will best answer the purpose.
When the bowlli (that is to say, the beef which is boiled in the
soup), is to be served, bind it into a good shape, add to it a calf’s
foot, if' easily procurable, as this much improves the quality of
the bowillon, pour cold water to it in the proportion mentioned
above, and tﬁrunaaﬂ, as Momnsieur Caréme directs, to heat the soup
slowly by the side of the firc; remove carefully the head of
scum, which will gather on the surface, before the boiling com-
mences, and continue the skimminz at intervals, for about
twenty minutes longer, pouring in once or twice a little cold
water. Next, add salt in the proportion of two ounces to the
gallon ; this will cause a little more scum to rise,—clear it quite
off, and throw in three or four turni]lm, as many carrots, half a
head of celery, four or five young leeks, an onion stuck with six
or eight cloves, a large half-teaspoonful of pepper-corns, and a
bunch of savoury herbs. Let the whole stew very sofily,
without ceasing, from four hours and a half to six hours,
according to the quantity: the beef in that time will be
extremely tender, but not overdone. Itwill be exeellent eating,
if properly managed, and might often, we think, be substituted
with great advantage for the hard, halt-boiled, salted beef so
often scen at an English table. It should be served with a
couple of cabbages, which have been first boiled in the usual
way, then pressed very dry, and stewed for about ten minutes
in a little of the broth, and seasoned with pep and salt. The
other vegetables from the bouillon may be laid round it or not,
at choice. The soup, if served on the same day, must he
strained, well cleared from fat, and sent to table with fried or
toasted bread, unless the Continental mode of putting slices or
crusts of' unloasted bread into the tureen, and soaking them for
ten minutes in a ladleful or two of the beuillon, be, from custom,
preferred.

Beef, 8 to 9 Ibs.; water, 6 quarts; salt, 3 ozs. (more if
needed) ; carrots, 4 to 6; turnips, 4 or 5; celery, one small
head ; leeks, 4 to 6; one onion, stuck with 6 cloves; pepper=
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corns, one small teaspoonful ; large bunch of savoury herbs:
(calf’s foot if convenient) to semmer 5 to 6 hours. ]

Obs. 1.—This broth forms in France the foundation of all
richer soups and gravies. Poured on fresh meat (a portion of
which should be veal) instead of water, it makes at once an
excellent consommée, or strong jellied stock. If properly man-
ac it is very clear and pale; and with an additional weight
of beef, and some spoonsful of glaze, may easily be converted
into an amber-coloured gravy-soup, suited to modern taste.

Obs. 2.—-It is a common practice abroad to boil poultry,
pigeons, and even game, in the pot-au-fen, or soup-pot. The
should be properly trussed, stewed in the broth just long enough
to render them tender, and served immediately, when ready,
with a good sauce. A small ham, if well soaked, washed ex-
ceedingly clean, and freed entirely from any rusty, or blackened
E(H.rts, laid with the beef when the water is first added fo it, and

siled from three hours and a half to four hours, in the
bonillon, is very superior in flavour to those cooked in water
only, and infinitely improves the soup, which cannot, however,
so well be eaten until the following day, when all the fat can
easily be taken from it : it would, of course, require no salt.

CLEAR, PALE, GRAVY-SOUP OR STOCK.

Rub a deep stewpan or soup-pot with butter, and lay into it
three quarters of a pound of ham freed entirely from fat, skin,
and rust, four pounds of leg or neck of veal, and the same
weight of lean beef all eut into thick slices ; set it over a clear
and rather brisk fire, until the meat is of a fine amber-colour:
it must be often moved, and closely watched, that it may not
stick to the pan, nor burn. When it is equally browned, lay
the bones npon it, and pour in gradually four quarts of boiling
water. Take off' the scum carefully as it rises, and throw in a
pint of cold water at intervals, to bring it quickly to the
surface. When no more appears, add two ounces of salt, two
onions, two large carrots, two turnips, one head of celery, a
two-ounce faggot of savoury herbs, a dozen cloves, h:ﬁ' #
teaspoonful of whole white pepper, and two large blades of
mace. Let the soup boil gently from five hours and a half, to
six hours and a half'; then strain it through a very clean, fine
cloth, laid in a hair sieve. When it is perfectly cold, remove
i“"ﬂl'}? rticle of fat from the top; and, in taking out the soup,
eave the sediment untouched; heat in a elean pan the guantity
Eﬁln]]itll_lred for table, add salt to it if needed, and a few drops of

i or of cayenne vinegar. ITlarvey's sauce, or very fine
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mushroom catsup, may be substituted for these. When thus
prepared, the soup is ready to serve : it should be accompanied
by pale sippets of fried bread, or sippets & la reme. Rice,
macearoni in lengths or rings, vermicelli, or nonilles, may in
turn be used to vary it; but they must always bhe boiled apart
till tender, in broth, or water, and well drained hefore they are
slipped into it. The addition of young vegetables, too, and
especially of asparagus, will convert it into an elegant spring-
soup ; but they, likewise, must be separately cooked.

ARNOTHER RECEIPT FOR GRAVY-S50UTP.

Instead of browning the meat in its own juiees, put it with
the onions and carrots, into a deep stewpan, with a quarter-pint
of bouillon ; set it over a brisk fire at first, and when the broth
is somewhat reduced, let it beil gently until it has taken a fine
colour and forms a glaze (or jelly) at the botton of the stew-
pan ; then pour to it the proper quantity of water, and finish
the soup by the preceding receipt.*

Obs.— A rich, old-fashioned English brown gravy-soup may
be made with beef only. It should be cut from the bones,
dredged with flour, seasoned with pepper and salt, and fried a
clear brown ; then stewed for six hours, if the quantity be
large, with a pint of water to each pound of meat, and vege-
tables as above, except onions, of which four moderate-sized ones,
also fried, are to be added to every three quarts of the soup,
which, after it has been strained, and cleared from fat, may be
thickened with six ounces of fresh butter, worked up very
smoothly with five of fiour. In twenty minutes afterwards, a
tablespoonful of the best soy, half a pint of sherry, and a

little cayenne may be added to the soup, which will then he
ready to serve.

CHEAP, CLEAR GRAVY-SOUP.
The shin or leg of beef, if’ not large or coarse, will answer

* The juleces of meat, drawn out with a small portion of liquld, as directed here,
may ensily be redoced to the consistency in which they form what is called
glaze ; for particulars of this, see Chapter ITI. The best method, though perhaps
not the easiest, of making the clear, amber-coloured stock, is to pour a ladleful
or two of pale, but strong beef-broth to the veal, and to boil it briskly until well
reduced, thrusting a knife, when this is done, into the meat, to let the juices
escape ; then to procesd more slowly and cautlously gs the liguld approaches the
etale in which it would burn. It must be allowed to take a doark amber-colour
only, and the ment must be tormmed, and often moved in it. When the desired
point is reached, pour in more bolling broth, snd let the pan remain off the fire
for a few minntes, to detach and melt the glaze ; then shake it well round before
the bolling is continued. A certain quantity of deeply coloured glnze, made

apart, and stirred ioto strong, clear, pale stock, would produce the desired
af thi.a-, with much less truuhl;. : E Sffect
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extremely well for this snur. and afford at the same time 2
highly economical dish of boiled meat, which will be found
very tender, and very palatable also, if' it be served with a
sauce of sonie piquancy. From about ten pounds of the meat
let the butcher cut evenly off five or six from the thieck flesh
part, and again divide the knuckle, that the whole may he
compactly in the vessel in which it 18 to be stewed. Dour in
three quarts of cold water, and when it has been brought slowly
to boil, and been well skimmed, as directed for boudllon (page
6), throw in an ounce and a half of salt, half a large teaspoonful
of pepper-corns, eight cloves, two blades of mace, a bunch of
savoury herbs, a couple of small carrots, and the heart of a
root of celery: to these add a mild onion or not, at choice.
When the whole has stewed very softly for four honrs, probe
the larger bit of beef, and if quite tender, lift it out for table;
let the soup be simmered from two to three hours longer, and
then strain it through a fine sieve, into a ¢lean pan. When i
is perfectly cold, clear off every particle of fat ; heat a couple
of quarts, stir in, when it boils, half an ounce of sugar, a small
tablespoonful of good soy, and twice as much of Harveys
sauce, or should this not be at hand, of clear and fine mushroom
catsup. If carefully made, the soup will be perfectly trans-
Piﬂ‘ﬂlit and of good colour and flavour. A thick slice of lean
iam will improve it, and a pound or so of the neck of beef
with an additional pint of water, will likewise enrich its quality.
A small quantity of gnm] broth may be made of the fragments
of the whole boiled down with a few fresh vegetables.

BI‘““’}T caper, or hot horse-radish sauce, or sauce Robert, or
sauce prgquante, made with the liquor in which it is boiled, may
be served with the portion of the meat which is sent to table.

¥ERMICELLT SOUP.
(Potage au Vermicelle.)

Drop very lightly, and by degrees, six ounces of vermicelli,
broken rather small, into three quarts of boiling bouillon, or
clear gravy soup ; let it simmer for half an hour” over a gentle
fire, and stir it often. This is the common French mode of
making vermicelli soup, and we ean recommend it as a particu-
larly good one for family use. In England it is customary to
soak, or to blanch the vermicelli, then to drain it well, and to

* When of vory fine i
i vo quality, the vermicelli will usually require less boiling
:Jh:.r lllaziis. Wo have named to the reader, in another part nrrmﬂ-u]umu, Mr. Cob=
ott, 18, Pall Mall; as supplying all the Itallan pasies extremely good.
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stew it for a shorter time in the soup; the quantity, also, must
be reduced quite two ounces, to suit modern taste.

=) T S P P SR e ety S e I comm ke = ---.1------&-'!-\.1:.= [y P i T Xy
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minutes. Or, soup, 3 quarts; vermicelli, 4 ozs,; blanched in

boiling water § minutes ; stewed in soup 10 to 15 minutes.

EEMOULINA SOUP.
(Soupe a la Sémoule.)

Semoulina is used in the same way as the vermicelli. It
should be dropped very lightly and degrees into the boiling
soup, which should be stirred all the time 1t is being added, anﬁ
very frequently afterwards ; indeed, it should searcely be quitted
for a moment until it is ready for table. Skim it earefully, and
let it simmer from twenty to five and twenty minutes. This,
when the semoulina can be procured good and fresh, is, to our
taste, an excellent soup.

Sonp, 3 quarts; semoulina 6 ozs.: nearly, or quite 25
minutes.

MACCARONI S0OTF.

Throw four ounces of fine fresh® mellow macearoni into a pan
of fast-boiling water, with about an ounce of fresh butter, and a
small onion stuck with three or four cloves.¥ When it has
swelled to its full size, and become tender, draim it well, and
slip into it a couple of quarts of clear gravy-soup; let it simmer
for a few minutes, when it will be ready for table. Ohbserve,
that the maccaroni should be boiled guite tender ; but it should
by no means be allowed to burst, nor to become pulpy. Serve
grated Parmesan cheese with it.

Maccaroni, 4 ozs.; butter, 1 oz.; 1 small onion; 5§ cloves:
% hour, or more. In soup, 5 to 10 minutes. :

Obs.—The maccaroni for soups should always be either
broken into short lengths before it is boiled, or sliced gquickl
afterwards into small rings not more than the sixth of an ine
thick, unless the cut maecaroni, which may be purchased at the
Italian warehouses, be used; this requires but ten minutes
boiling, and should be dropped into the soup in the same way as
vermicelli. Four ounces of it will be sufficient for two quarts of
stock. It may be added to white soup after having been pre-
viously boiled in water or veal-broth, and well drained from it :

®* We must here repeat our warning against the use of long-kept macearoni,

vermicelli, or semouling ; as, when stale, they will render any dish into which
they are introduced quite unfit for table.

t For White Soups omlit the onion.
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it has a rather elegant appearance in clear gravy-soup, but
should have a boil in water before it is thrown into it.

POTAGE AUX NWOUILLES, OR TAILLERINE S0UF.

Make into mnouille-paste the yolks of four fresh eggs, and
when ready eut, drop it gradually into five pints of’ boiling soup;
keep this gently stirred for ten minutes, skim it well, and serve
it quickly. This is a less common, and a more delicately fla-
voured soup than the wermicelli, provided always that the
nouilles be made with really fresh ezgs. The same paste may
be cut into very small diamonds, squares, stars, or any other
form, then left to dry a little, and boiled in the soup until swelled
to its full size, and tender.

Nouille-paste of four eggs ; soup, 5 pints : 10 minutcs.

SAGO BOUY.

‘Wash in several waters, and float off the dirt from six ounces
of sago; put it into three quarts of good cold gravy-stock; let
it stew gently from half to three quarters of an hour, and stir it
occasionally, that it may not burn nor stick to the stewpan. A
quarter-ounce more of sago to each pint of liquid, will thicken
it to the comnsistency of peas-soup. It may be flavoured with
half a wineglassful of Harvey's sauce, as much cayenne as it may
need, the juice of half a lemon, an ounce of sugar, and two
glasses of sherry; or these may be omitted, and good beef-broth
may be substituted for the gravy-soup, for a simple family
dinner, or for an invalid.

Sago, 6 ozs. ; soup, 3 quarts: 30 to 45 minutes.

TATIOCA S0UPr.

This is made in the same manner, and with the same propor=

tions as the preceding soup, but it must be simmered from fifty
to sixty minutes. :

RICE BOTP.

In France this soup is served well thickened with the riee,
which is stewed in it for upwards of an hour and a half, and
makes thus, even with the common bonillon of the country, an
Excﬂllent_mnter potage. Piek, and wipe in a dry cloth, eight
ounces of the best rice; add it, in small portions, to four quarts
of hot soup, of which the boiling should not be checked as it is
thrown in. _When a clear soup is wanted, wash the rice, give it
five minutes’ boil in water, drain it well, throw it into as much
boiling stock or well-flavoured broth as will keep it covered till
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done, and simmer it very softly until the grains are tender, but
still separate ; drain it, slip it into the soup, and let it remain in
it a foew minutes before it is served, but witheout simmering.
When stewed in, the stock, it may be put at once, after
being drained, into the tureen, and the clear gravy-soup may be
poured to it. ‘

An easy English mode of making rice-soup is this: put the
rice into plenty of cold water; when it boils, throw in a small
guantity of salt, let it simmer ten minutes, drain it well, throw
it into the boiling soup, and simmer it gently {from ten to
fifteen minutes longer; some rice will be tender in half that
time. An extra guantity of stock must be allowed for the
reducticn of this soup, which is always considerable.

YWHITE RICE S0OUF.

Throw four ounces of well-washed rice into boiling water,
and in five minutes after pour it into a sieve, drain it well, and
put it into a couple of quarts of good white, boiling stock; let it
stew till tender; season the soup with salt, cayenne, and
pounded mace ; stir to it three quarters of a pint of very rich
eream, give it one boil, and serve it quickly.

Rice, 4 o0zs.: boiled 5 minutes. Soup, 2 quarts: 2 hour

or more. Seasoning of salt, mace, and cayenne ; cream, § pint:
1 minute.

RICE-FIL.OUR SOTF.

Mix with a little cold broth, eight ounces of fine rice-flonr,
and pour it into a couple of quarts of fast-boiling broth
or gravy soup. Add to it mace, and cayenne, with a little
salt if needful. It will require but ten minutes’ boiling.

Soup, 2 quarts ; rice-flour, 8 ozs. : 10 minutes.

Obs—Two dessertspoonsful of currie-powder, and the strained
juice of half a moderate-sized lemon will greatly improve this
soup : it may also be converted into a good common white soup,

(if it be made of veal stock), bg the addition of three-quarters
of a pint of thick eream to the rice.

sTOCK FOR WHITE S50UP.

Though a knuckle of veal is usually preferred for this stoclk,
{m_rt of the neck will, on an emergency, answer very well.
Vhichever joint be chosen, let it be thoroughly washed, once or
twice divided, and laid into a delicately clean soup-pot, or well-
tinned large stout iron saucepan, upon a pound of lean ham,
freed entirely from skin and fat, and cut into thick slices.
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Should very rich soup be wished for, pour in a pint only of cold
water for each pound of meat, but otherwise a pint and a half
may be allowed. When the soup has been thoroughly cleared
from scum, which should be carefully taken off, from the time
of its first beginning to boil, throw mn an ounce of salt to the
gallon (more can be added afterwards if needed), two mild
onions, a moderate-sized head of celery, two carrots, a small
teaspoonful of whole white pepper, and two blades of mace ; and
let the soup stew very softly from five to six hours, if the
quantity be large : it should simmer until the meat falls from
the bones. The skin of a calf’s head, a calf’s foot, or an old
" fowl may always be added to this stock with good effect. Strain
it into s clean deep pan, and keep it in a cool place till wanted
for use.

Lean ham, 1 1b.; veal, 7 1bs.; water, 4 to 6 quarts; salt,
1} oz. (more if needed) ; onions, 2; celery, 1 head ; carrots, 2;
pepper-corns, 1 teaspoonful ; mace, 2 blades : 5 to 6 hours.

MUTTON-STOCK TOR 30UPS.

Equal parts of beef and mutton, with the addition of a small
portion of ham, or of very lean bacon, make excellent stock,
especially for winter-soups. The necks of fowls, the bones of
an undressed calf’s head, or of any uncooked joint may be
added to it with advantage. Aeccording to the quality of soup
desired, pour from a pint to a pint and a half of cold water to
each pound of meat; and after the lignor has been well skim-
med on its beginning to boil, throw in an ounce and a half of salt
to the gallon, two small heads of celery, three mild, middling-sized
onions, three well-flavoured turnips, as many carrots, a faggot
of thyme and parsley, half a teaspoonful of white peppercorns,
twelve cloves, and a large blade of mace. Draw the soup-pot
to the side of the fire, and boil the stock as gently as possible for
about six hours; then strain, and set it by for use. Be particu-
larly careful to clear it entirely from fat before it is prepared for
table. Ome third of beef or zeal, with two of mutton, will

make very good soup ; or mutton only will answer the purpose
quite wuﬁrupnn occasion. -4 .5

Beef, 4 1bs. ; mutton, 4 1bs. ; (or, beef or veal from 2 to 3 1bs. ;
mutton from 5 to 6 lbs. ;) water, 1 to 1} gallon ; salt, 1} oz.;

mild turnips, 1 1b. ; onions, 6 ozs. ; carrots, & 1b.; celery, 6 to 8

0z8. ;3 1 bunch of herbs; peppercorn téaspaonfil = ,
12 ;: mace, 1 large blade : é[l IEE: S % poonful ; cloves,

Ubs.—Salt should be used sparingly at first for stock in which
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any portion of ham is boiled ; allowance should also be made for
its reduction, in case of its being required for gravy.

THE LORD MAYOR'S SOUP.

Wash thoroughly two sets of moderate-sized pigs’ ears and
feet, from which the hair has been carefully removed ; add to
them five quarts of cold water, and stew them very gently, with
a figrot of savoury herbs, and one large onion stuck with a
a dozen cloves, for nearly four hours, when the ears may be
lifted out ; stew the feet for another hour, then take them up,
strain the soup, and set it in a cool place that it may become
cold enough fgr the fat to be quite cleared from it. Next, bone
the ears and feet, cut the flesh down inte dice, throw a clean
folded cloth over it, and leave it so until the soup requires to be
prepared for table ; then strew upon it two tablespoonsful of
savoury herbs minced small, half a saltspoonful of cayenne, a
little white pepper, and some salt. TPut nto a large saucepan
half a pound of good butter, and when it begins to simmer
thicken it gradually with as much flour as it will absorb ; keep
these stirred over a very gentle fire for ten minutes or more, but
do not allow them to take the slightest eolour ; pour the soup to
them by degrees, letting it boil np after each portion isadded; put
in the meat, and half a pint of sherry, simmer the whole from
three to five minutes ; dish the soup, and slip into it two or three
dozens of delicately fried forcemeat-balls. (See Chapter VL)

Pigs' feet, 8 ; ears, 4 ; water, 5 quarts ; bunch savoury herbs 3
1 large onion; cloves, 12: 3} to 4 hours, feet, 1 hour more.
Butter, £ 1b; flour, 6 ozs.*: 10 to 12 minutes. Minced herbs,
2 tablespoonsful ; cayenne and common pepper, each § salt-
spoonful ; salt, § teaspoonful or more; sherry, § pint: 3 to 5
minutes. ITorcemeat-balls, 2 to 3 dozens.

0bs.—We have given this receipt with the slightest possible
variation from the original, which we derived from a neighbour-
hood where the soup made by it was extremely popular. We
have better adapted it to our own taste by the E:.:

: owing altera-
tions. .
THE LORD MAYOR'S SOUP.
(Author's Receipt.)
. We prefer to have this soup made, in part, the evening before
it is wanted. .Add the same proportion of water to the ears and

® The safer plan for an inexperienced cook, is to weic
sprinkle it from & dredging-box into the butter, © weigh the flour, und then to



16 MODERN COOKERY. [cmar, 1,

fect as in the preceding directions ; skim it thoroughly when it
first boils, and throw in a tablespoonful of salt, two onions of
moderate size, a small head of celery, a bunch of herbs, two
whole earrots, a small teaspoonful of white peppercorns, and a
blade of mace. Stew these softly until the ears and feet are

rfectly tender, and after they arc lifted out, let the ligour be
Eﬁpt just simmering only, while they are being boned, thatit
may not be too much reduced. Put the bones back into it, and
stew them as gently as possible for an hour; then strain the
soup into a clean pan, and set it by till the morrow in a cool
place. The flesh should be cut into dice while it is still warm,
and covered with the cloth before it becomes quite cold. To
prepare the soup for table, clear the stock from fat and sediment,
put it into a very clean stewpan, or deep, well-tinned saucepan,
and stir to it, when it boils, six ounces of the finest rice-flour
smoothly mixed with a quarter-teaspoonful of cayenne, three
times as much of mace, and salt, the strained juice of a lemon,
three tablespoonsful of Harvey's sauce, and half a pint of good
sherry or Madeira. Simmer the whole for six or eight minutes,
add more salt if needful, stir the soup often, and skim it tho-
roughly ; put in the meat, and herbs, and after they have boiled
gently for five minutes, dish the soup, add forcemeat and egg-
balls or not, at pleasure, and send it to table quickly.

Moderate-sized pigs' feet, 8 ; ears, 4; water, 5 quarts ; salt, ]
tablespoonful ; onions, 2; celery, 1 head ; carrots, 2 ; bunch of
herbs ; peppercorns, 1 small teaspoonful ; mace, 1 blade: 3}
to 4} hours. Stock, 5 pints; rice-flour, 6 ozs.; cayenne, }
teaspooniul ; mace and Hﬂi[t-, each # of a teaspoonful; juice of 1
lemon ; Harvey's sauce, 3 tablespoonsful ; sherry or Madeira,
% pint: 6 to 8 minutes. Savoury herbs, 2 tabﬂ;spn-:mﬁful: 5
minutes. -

Obs. 1.—Should the quantity of stock exceed five pints, an
additional ounce or more of rice must be used, and the
flavouring be altogether increased in proportion. Of the
minced herbs, two-thirds should be parsley, and the remainder
equal parts of lemon thyme and winter savoury, unless swect
basil should be at hand, when a teaspoonful of it should be
substituted for half of the parsley. To some tastes a seasoning
of sage would be acceptuhfeﬂ; and a slice or two of lean ham
will much improve the flavour of the soup.

Obs. 2.—Both this soup, and the preceding omne, may be
rendered very rich by substituting strong bowillon (see page 6)
or good veal broth for water, in making them.
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COCOA-NUT SOUP.

Pare the dark rind from a very fresh cocoa-nut, and grate it
fine on an exceedingly clean; bright grater ; weigh it, and allow
two ounces for each quart of soup. BSimmer it gently for one
hour in the stock, which should then be strained and thickened
for table. This nut imparts a remarkably fine flavour to an
kind of soup or broth, and it is considerably heightened by
browning it with a morsel of fresh butter to a fine amber-
colour, in a thick stewpan or saucepan, over a slow fire, hefore
the soup is poured to it. It must be stirred constantly, and the
greatest care should be talken that no single particle be burned.
An ounce of butter will be sufficient for a gquarter-pound of the
nut, which should be added as soon as the butter is just
dissolved.

Veal stock, gravy-soup, or broth, 5 pints; grated cocoa-nnt,
5 ozs.: 1 hour. FYlour of rice, 5 ozs.; mace, % teaspoonful;
little cayenne and salt ; mixed with § pint cream, if at hand:
10 minutes.

For brown soup : butter, 1} oz. ; cocoa-nut, 5 ozs.: 5 to 10
minutes. Gravy-soup, or good beef-broth, 5 pints: 1 hour.
Rice flour, 5 ozs.; soy and lemon-juice, each 1 tablespoonful ;
sugar pounded fine, 1 oz. ; cayenne, 4 teaspoonful ; sherry, 2
glasses.

Obhs.— When either eream or wine is objected to for these

goups, a half-pint of the stock should be reserved to mix the
thickening with. :

CHESTNUT S8O0OUF.

Strip the outer rind from some fine, sound Spanish chestnuts,
throw them into a large pan of warm water, and as soon as it
becomes too hot for the fingers to remain in it, take it from the
fire, lift out the chestnuts, peel them quickly, and throw them
into cold water as they are done; wipe, and weigh them : take
three quarters of a pound for each quart of soup, eover them
with good gravy-stock, and stew them gently for upwards of
three qfllﬂ.ﬁﬂl‘ﬂ of an hour, or until they break when touched
with a fork ; drain, and pound them smoothly, or bruise them
to a mash with a strong spoon, and press them through a fine
sieve reversed ; mix with them by slow degrees, the roper
quantity of stock, add sufficient mace, cayenne, and salt, to
season the soup, and stir it often until it boils. Three quarters
of a pint of rich cream will greatly improve it. The stock in

C
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little.

Vegetable-marrow, when grcm.ng', makes a superior soup even
to this, which is a most excell

ent one. It should be well pared,
trimmed, and sliced into a small quantity of boiling wveal stock,

or broth, and when perfectly tender, pressed through a fine
sieve, and mixed with more stock, and some cream. In France,

the marrow is stewed first in butter, with a large mild onion or
two, also sliced ; and afterwa

which is puuredefmdua.llf to it; it is next passed through a
tammy,* seasoned with pepper and salt, and mixed with a pint
or two of milk, and a little cream.
COMMON CARROT SOUP.
The easiest way of making this soup is to boil some carrots
very tender in water slightly salted; then to pound them

* Derived from the French famis, which means o sieve or strainer.

rds in a quart or more of water,

=

























































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































