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TO THE LADIES,
WHOSE SEILL AND PRACTICAL GOOD SENSE

Have Contributed so much to the Suceess and Popu-
larity of “The Home,” and who are

THE REAL AurTHOoRs HEREOY,

This Volume is Respectfully
DEDICATED,

By 1THE PURLISHER.

INTRODUCTORY.

e ————

This little volume is sent forth in the confident belief
that it is the Ne Plus Ultra of Coolk Books, or Gruides
to Housekeepers. Unlike the trashy cook and recipe
hooks vended about the country for $1.50 or $2.00 a
copy, “hashed "’ up from irresponsible sources, more
with a view to size and show than to practical utility,
the Home Guide is a collection of the actual il
practical erperiences, and in the languege of 500 lady
“ flome “keepers. It is a compilation anid eondens-
ation of the thousands of recipes and hints contributed
by the lady readers of the Chicago Tribune, and pub-
lished in the pepular* Home ™ department of that
paper during the past two years.

The contents embrace a very wide range of aubjects
pertaining to Cookery, which is, of course, the chief
feature of the book. Every branch of the = culin-
ary art” is treated by practical, successful hounse-
keepers, and in a4 cOINION SENSe MAnner, such as will,
upon examination, be appreciated and understood by
every lady who looks well to the health and happiness
of her family. ;

The “art” of good cooking is a most valuable
acquirement to every household. It notonly contrib-




6 INTRODUCTORY.

utes 1o health, good temper and domestic peace, but it
saves many dollars in groeers’ bhills. Great quantities
of good food is wasted in American kitchens, for the
sole reason that housekeepers lack the valuable ACCOI-
Pullahuwn t of knowing how to prepare it in various and
Inviting forms.

In the other Departments of the book will be found
many valuable Reeipes and Hints upon various sub-
Jjeets pertaining to the Household, the Toilet, and the
Sick Room. And, finally, although unpretentious in
slze, the reader will find upon due examination that
“The Home Guide ” is rich and voluminous in prae-
tical and useful information.

EOOKERY:

SOUP.
S an introductory to the soup department, the

following letter from “the best unprofessional
M cook in Chicago,” is given:

Mrs. Saralt L., of (Ticago.

I believe it was nearly a year ago that T wrote my fivst
letter to the Tribune, the burden of which was soup. 1E
T have a hobly, this is it. A Freneliman once sakd,
“Yat a peoples are ze Americans. Zesty kKind of rve-
ligions and but one kinds of soup. Mon dien!” And,
I have often thought, if we had one kind of religion,
perhaps, and 30 kinds of soup, we should be a healthier
eople. : .

: Now, knowing that the circles of readers has in-
creased marvelously since I first talked about soups, 1
must beg of you, Mr. Editor, to let me return to my old
subject, for it lays very near my heart, and urge upon
mothers of young children to adopt this method of fﬂ‘i':—l
paring soup for their principal meal n the middle of
e day.

mff.{ iﬁiumr is to be served at 12 o’clock, the piece of
meat, costing 20 cents, must be put on the fire at 8, in
about three quarts of eold water. Affer it has boiled
up, skim off everything that may rise, as well as the
grease, if it should be a fatish piece of meat. Then
peel and eut an onion in pieces, and salt, about a great
spoonful. Let it boil slowly all the time. In an hour
or so peel and cut in slices 2 potatoes, + a small turnap,
and a piece of earrot. They must all hoil up fine;
about 2 quarts of water must always be kept over the
meat. At the same time the meat is put on the range,
another kettle, holding about 2 or 8 quarts, containing
21 eups of split peas, with just encugh water to keep
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them from burning, must be set in a place where they

will just boil. When more water iz needed add the
gonp or houillons—always boiling.,  About 20 minutes
betore dinner is to be served, pour all the liquor from
the meat into the peas, which will make a soup abiout
as thick as flour porridge. If not salt.enongh add
more, and a httle pepper. When the family is zeated
ilrrg:-ltléi{ tine. I;all;ile._ let tllI: i};irt dli?h the soup hot from the
ieLtie 1nio each soup-plate. This soup i | OF
o Pl p must boe hot op

Bean and tomato soup T make in the sane way, only
1’:!3& tomatoes will cook in an hour sl that they need,
Lhese 3 kinds arve good and nourishing in the spring,
anid every child coming home from school should have
a plate to set his or her hungry stomach to worlk 1o,
Tho rest of the dinner the stomach is then prepared for.

In my family I have some kind of soup alinost every

day in the weelk, and I be

Heve it has made me a new

COOKERY—R0OUT. 9

Maock Turtle.
ook, Rockford, Ilis.

Take 4 a eali’s head, fresh and unstripped of gkin g
remove the braing. and elean the head carefully in hot
water, leaving it in cold water for an hour; t'lur-n puk
into G quarts of warm water, with 2 pounds of veal,
ditto pork. a roasted onion stuek with cloves, a ritud of
lemon; 2 sliced earvats, o buneh of herbs and & head of
eelery: let it boil slowly 2 hours; then take oul the
head and pork ; make forcemeal halls of the brains and
tongne ; break the bones of the head: put all into
the soup, and boil two hours more. PPutinto a simall
stewpan # piece of lmtler, onions sliced thin, with
parsley, mace and aﬂlsrm_ﬂ', add flonx to thicken, and
stir in soup slowly. Doil gently 1 hour ore; jriss
through a sieve; season with sall, eayenne, lemon
junice and a pint of Maderia wine. Add mushrooms, it
desived, and serve with lemons culb in guarters.

slomach in the last 6 vears.

I was bronght up on

mince pies, roust beef,
Now T eat my soup, a
mustard, horse radish,

coconnit cake and preserves.
piece of the soup meat, with
or g little catsup, some good

mashed potatoes, a puree, or some well-cooked vero-

table, a pudding for des
pepsia, and my children

sert, and I have no more dys-
are the pictures of health.” I

don’t mean that the above is always our dinner, but

sometimes. Ladies, try
np on too rich foad. Th
better bodies and mninds

I was reading a hook t

this old '_En?gli*.'ﬁh prover

ten. bread o
A 1iend of 80.” 1 inig

it.  We have all been brought
e nearer we live (o nature the
we shall have.

he other dayv, and came across
v M Hees of an hour., fish of

a4 day, wine of a year, & woman of 15, and

ht agree with the proverh in

fhent Gysier.
M.A, I, Chieddga,

Take of tomatoes 1 pint, canned or fresh; take a
laree teacup of nice white eodfish, picked up fine ; add
{o this 3 pints water ; a small tablespoontul good sweet
bufter ; when these have boiled 20 minutes, add 1 pint
frosh millk—having ready # teaspoonful baking soda.
Uge immediately, The taste i3 similar to oysters or
lobaters : all taste of tomatoes and fish are gone,

Tomato Sounp.
Aes. M. T Chicago.

To 1 pint canned fomatoes, or4 large yaw ones, cut

np fine, add 1 quart of hoiling water, and let them boil,

s01e respects, but a woman and friend are cood £
3 s, g ; ; 1 for
nothing until 40, So savs “my man. TR

Turkey Soup.
Bertha Carlyte, Hyde Parl,
ssave all the bones and break the hackbone into 2 or 3
pieces . boil these in a little more water than vou want
soup, for an hour: then skim ont the bone, and put in
the meat, eut in very small pieces. and boil a few mo-
ments more: then season with a little salt and pepper.,

Then add one teaspo

on of soda, when it will fommn;

immediately add 1 pint of sweet millk, with salt, pepper,
and plenty of butter. When this beils, add 8 small
crackers, and zerve. IU tastes very much like oyster
SO,
Turlkey =soup.
. AL B Cleledgo.
Put all the bones, the seraps of meat, and the dress-
ing of the turkey in a kettle, with enongh water fo
cover them. Let it boil for 2 hours. When nearly
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done add the tops of some celery chopped fine, and a
teaspoonlul of eurrie powder, When it is done. strain
L’i!iu]i sel on the fable hot. 1t makes a very rich, nice
tlish,

White Soup.
o Anie M. Hale, M. D,, Chicago.
0il a veal bone 8 hours with turnip, celer 1

i Ve ] onion
ﬂ:-rn;nt..*;, and whatever suitable thing olse v%u have
“Ifmh will not turn It dark. Strain and boil again;
{:11&{1]:[ i.};elt}r{a }’unﬂﬂfﬂ"r{f 1t add a pint of eream or milk

UL o eggs well beaten ; remove from the stov
stir rapidly. ’ 8 sinyeand

Vegelable Soup.

: Mys, Saral .., Chicagno.

Serape 2 ecarrols, an onion, + of a cabbage, i ;

CTape 2 carl an o sabbage, and 2
twrnips.  Cut them in pieces'a little larger than dice,
}ut t_m-_p}(-.un:uf-; i a large sance-pan with a little butter
and water : let it ¢oolk 3 hour; then cut your potatoes
Jl'l:t'E-hE salne way, Pake your meat out of the soup-
.}{L tle, skim off the grease and put all into your broth,
and let cook another + hour. " In the language of the
average school-girl, *it’s perfectly lovely.®

Beef Houp.
Murtley Dertdee, 111s,

Cut the rmeat off the hone, and place it, with some
suet, in the kettle to fry until brown, Then put the
bone in and cover with cold water., Add 2 cup of har-
ley, 1 onion and a turnip, put in the barley at once, and
f.';uufk slowly until about  an hour before dinner, then
cut the vegetables very fine, and cook them the + hour.

“Soup Medley.”

o, 'L,m:-z. Fenily, Haw Claire, Wis,

A0, 1—1 pint of good gravy, 8 cups boiling water
slice of turnip and 4 an onion 1'}31113 in :%nmﬂl Iuitg.grg:giég
crackers. Simaner half an hour. i

No. 2--Cut off the narrow ends from 2 or 3 sirloin
steaks, chop them into morsels and put in a stewpan
With a little salt, a tablespoontul of viee and a pintof cold
water. Let it come slowly to a simmer, and simmer
slowly for 8 hours, Then add watey enough to make

-
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guart of soup, a tablespoonful of tomato eataup, and a
little browned flour mixed with the volk of an egg.

No. 5—=Pare and slice very thin 4 rood-sized }Jﬂl.'iitﬂf}ﬁ,
pour over them 2 cups of boiling water, and siminer
gently until the potatoes arve dissolved. Add salt, a
lunp of nice butter and a pint of sweet il with a
dust of pepper.  DBoil u\;J once, and serve, .

No. 4-=1 pint meat Droth, 1 pint boiling water, slice
in an onion, or a parsnip. or half a tuenip—or all 8 if
liked—Dboil until the vegetables arve soft, add o little
salt if needed, and a tablespoontul of Halford sauce,

No. 5—Let green corn—in the time of green corn-—be
arated, and to a pint of it put a pint of rich milk, a
pint of water, a 11L1:IE& butter, salt and pepper. Boil
gently for 156 or 20 minutes, 2

Roodle Sonp.
MR, (O G " Cliteaga.

Break 2 eggs inte o bowl; beat until light, adding a
pineh of salt; then work in flour (with your hand)
until you have a very stiff dough; turn it on your
molding board, and work until it 18 a8 smooth as glass;
pinch off a piece the gize of a walnut, and roll it as
thin as paper; then with a sharp knile cut off very
NAITOW sLrips; Ipmt:t:mi in the same way until all vour
dougl is cut. Tlave prepared some rood veal, chicken,
or any other kind of broth, well seasoned, 4 an honr
before you serve dinner ; drop in the noodles.  Die sure
the soup ig boiling. Add a little parsiey. If the
noodles are made aceording to directions, they will be
found far superior to macearoni.

Tomato Soup.
“Mrs. B 8. P Burlinglon, Towda.,

Put a tablespooninl of drippings or butter in a stew-
pin ; eut an onion fine and fry in the butter ;. then add
one pint of tomafoes, pepper, salt and a teaspooniul
of allspice:; eut a round steal in two and lay on jhe
i_umutﬂea; cover closely and let it simmer for three
10MITE,

e |
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FISH.'
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Moiled Fish.
Delmonieos Method.

iy RIJJ'}I a reliable souree, the following
* 48 Delmonico’s method for boiling fish :

g g

cloth, should have the stomach stuffe

hour or two hefore cooking, Fish shon

cole. water, so {hat the finer

is presented

l‘ﬂh should be washed as lit i
"ish _ * Wiashed ag little as poss :
Whitefish, after being cleaned and wi lmdlmwmﬂr s

L with & damp
with salt for an
Id be put on in

part may be sulliciently

done and it is also less liable tobrealk.  This rule holds

good, exeept for very small fish, or for salmon

[

slices, when boiling water should be used,

{.:ni I{=g£ in
The time

iy be easily known when it is ready by drawing up

the fsh-plate and tevinge if it will e
bone. X little salt :huﬁ'j |iz.=gu.r i;]hnfi!ﬁ]

mrate from the

A alwavs be put

ita the water. Some weter their fish boiled in what

is called & conrt bowillon. : ig i
e 4 e and this is

iy thp_ fish in the l-;ea!l;tlﬂ’wibh enoierl

cover 1l add a grlass of wing iy

how it is done -
L cold water to

Or vinegar, some sliced

carrot and onions, pepper -
Wi 2. DEPPer, salt and a lanvel leaf. |
buneh of pa sley, a fagot of sweet I'mirhzs.. or 3:‘51{51?:’:1'1'7

the siwme tied up ina muslin bag., T

IE5E BEAsOnings

Hipart & hine favor to most boiled fish. excepting sul-

mon, and for fresh-water fish it is CONsi

dered very use-

ful for getting rid of the muddy taste they often have

iBokled Fish,
s A A 8 Gﬂfﬂ-ﬂﬂ'ﬂ.

Adter well cleansing a4 ooo ,
c il & good-sized fiz
Kettle. and set into a pot. of bolling wi

Pt into a figh-

wiler well salted ;

5 o tt s H.IE

spice and 1 of pepper whole : boi
] 4.1 . 1 boil all
minutes ; ;an nearly cold 11-’m|r over
stand for 2 or 3 hours before using.

together for 15
the fish; let it

COORKERY—YFISH. 18

Balced Rish.
Mz, Wi s oF, Barabon, TFis,

Seale, wash amd wipe dry, inside and out, a 2 or 3
pound fish.  Make a stafling as follows: One pint
grated bread ; 2 tablespoonfuls melted butter; }u'-lmwr
and gall to taste; 1 raw egg: a little celery salt; |
onion, chopped fine, is, to my taste, an improveuent,
bt ean be omitted if not liked. Care should be taken
not to wet the bhread-erumbs; the exg and melted ]:.!|.
ter will moisten sufliciently. Tie over the fish thin
slices of salt pork; fill a deipping pan & full hot water
then, it you have not a wire graie, place t-hi.f: grnlimn (31
the pan, and after laying the fish on the gridiron cover
all with another pan; bake in a hot oven till the pork
is well shrivelled ; then remove the upper tin, allowing
yvour fish to brown, 14 howrs will eook thoroughly, 1t &
steady five is kept.

Mrs. E. (f., Genepa,

First, dip the fish quickly in boiling water: then
wipe the seales off ; vinse in cold water ; wipe it dry
sprinkle salt both inside and out, about as mueh as yon
would for steaks. Then dip it in flone; place the pan
that you are going to bake it in in the stove with a
piece of hutter in it the size of an egg. Let it melt so
Chat it eovers the pan. Y our pan should be about the
length of your fish; it larger, the butter will be apt to
burn.  Place your fish in 16, the inside of it next to the
pat.  Put it in a hot oven, and bake 1 hour, if it is a
large fish, less time it smaller. It should be well done
and of a nice brown color,

My 500 L. Ghideago.,

Skin and bone the fish, by runping @ sharp knife
along the back. Spread over dripping-pan a thin
laver of butter, + an onion in fine pieces.  Lay the lish
upon it, and pour over the fish 1 tablespoontful of vine-
gar or Catawba wine. For the sauce, rub butter, the
size of 3 walnut, and flonr together, add & cup of the
broth or hot water, the juice of the fish, 2 or 3 mush-
rooms, if yvou have them. Turn this mixture over the
fish. dust with bread erumbs. salt and pepper, and bake
4 few minutes or nntil a little browm. Garnish with
pieces of hread cat heart-shape, .
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L " Mra, Sarah L., Chieago.
LY with a towel, and put belly ack i )i
ft | SuLower, ALy to back in drivping.
ﬂffﬂ’ﬂ’ﬁi’-ﬁl \';‘]:uiﬂpgi lmln ilmve 1}1{?-1::11:51_1; cut up 2 :-:-.11’:31135; ﬁf
; 1 AL pleces,  Make a stufling as for ve:
stufl, putting only o little in.  No e,
, P h ittle in. Now pour over tha fia
& SPOONLUL OF IeThOr i s pour over the fish
]iLl'!I{a baste with a1 % Pt * DL, Adter a
', D hittle soup-hroth., * Don't 1o i
duey all np, and don’t Pt } ST LU
i : 1w a drop of water on it Mak
YOur sauece as for veal e e HeT
yuo ; il cutlels, omitting the 1
Juice, but add 3 cup of mille an 0D 3 hardbotion
Aub add 2 e andd eut up 2 hard-hoiles
ages nto it. When done, also : e L
lttle prrsioy chon sy done, also add the fish-juice. A
_ arsiey ciopped fine in the sauce. we i
nish with ]I‘ll‘ﬂ—lhl]-ih“ﬂ e S
g L oegos and sprigs of sley
mounted by little carpels of lmfmvn. Pel iy,

Take . Iilf. <. I, Chicann,

i read crumbs suflicient for the size of .

i i ol o . 2 & BlEe ﬂl f_-h_H i "
ey, tresh, e et ond S add T bnch of i
2 Sall Piecs of e |} jt? 13}1;{ iall together well @ add
If any of the dressing put all into the ﬁﬁ]lzujqﬁpwﬂn
AT A ressing: 18- left, put into the bake-nan »
L ]imIL of boiling water ; put into a hot mL.tt{?IIJT‘:’:f-

every IWor 15 minutes for an J 1t Wi
Vel : . an hour, whe ' {
cooked and nicely flavored, SR b bevell

. ¥ M.., {:?t-fﬂﬂ-ﬁ"ﬁl
Buy a 2-pound whit f the gi
Y 8 it fish, If the gills are r ?

gtllf]l'E-!]iEFiE”I.I{!ln'l“:lﬂi{ljil}ﬁ!.i{iri tj}g ;‘hh is gu%d* :%gailt;{h:} fﬂ

L the head, a i e fish neavly down to the tai
nake a dressing of bread-erum? Wil e

S5l ad-ernmbs, a little hutter
perand salt, slightly moistened with w bt
fish With this, oy ol eneld with waler,  Stuff the
| il it together with fi :

cord or fape ’3 inches ? bt Sonon

'WEL 0r tape, § apart. Lay the fis] & wir
gridirvon in a drip Ang-pan, 4 ound it & it

Viciror : il pour aroun @ little
;:ET:E{!}];HZJEEi%\EJtFiFﬁf;{féitl%tEI.l: "‘.‘.t’li. L spoon lflii.wt thi]:-l;q“llt];{

e el the fish frequently,  Bake iRV
with:the gravy of the fish op drawn l}uttt;r.h et

Fried Fish.

_ M, A, D, Chica

When the fish is : 5
~ Whe s properly eleansed, inste : i
lll. im',}-  small quantity of fat or gmﬂae‘s Eﬂ {]r é“r}{r{al}ﬁ“g
ri :t With plenty of salt and pepper 1y an’ hou
or two hefore using : roll in corn-m

meal o flour : have

let it lay an honr |

S e !
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ready rat sufficient for it to swim ing the fat mast be
boilc.g-hot : put the fish in whole, or et in piees . 1L
will eome ont nicely browned, and not filled with fat, |
a8 in the ordinary way of frying. '
Frying Fish.
N. M. 6., New Fork. |
The artistic mode of frying fish is what is called the
wel process, which is simply beiling it in fat.  DBulter
:-;huuLl never be used, as 1}111 eolor iever is good,  Lard |
is considered by many to be the best frying medium, |
but Careme, the great French cook, gives the prefer-
ence to beef fat—not, howeyer, the dripping from the
roast, but lard made by melting beet cuet. W e yecomn-
mend a8 best and most economical drippings from the
joints while roasting, poured into boiling water, and
yemoved ifi a cake when eold, The great Emmt 18 1o
have the fat at a proper temperature before the article
to be fried is putin. The skillful conk can see the blue
smoke rising just at the boeiling point, and then she
knows it is time to put in her fishi; but for those Who
are only acquiring experience it is safer to throw i a
bit of bread, and if it tales a fine color in a minute or
g0, then the fat is hot enough, and the fish may be put
in. Thisis the eardinal point of suceesstul frying, as
otherwise the fish will be flabby and greasy instend of
crisp and appetizing. Another point to be attended to
is that the fat be deep enough in the pan to cover the
fish, which should be put in a wire basket that will fit
easily into the pan nil- fat, and then no twrning 1s re-
guired. When done strain it into boilmg water; when
cold take it off in a cake, and put it by to fry fish again,
Bances for Fish. -
GFeorgic H., Chicago.

To serve with fish: 1 eup vinegar; 1 rgnlrr waters
volks 2 egga; 1 large spoon butter; 1 spoonin mustard
and corn-starch blended ; sugar, salt and pepper; mix
all ¢old ; heat it gradually and boil for'a minute. This
dressing is also nice, when cold, with salmou, lobster,
lettuce, ete.

4 Fish Sauce.
Afrg. M. G. L., Chicago.

Take a pint of milk and the fish drippings mixed;




i
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little sall -
SR and pepper: mix :
butier peppers mix mantil smonth, ¢ 3 }
liguor {:'Ilrulr!nt'miﬁmHl”f“”mﬁ of ﬁul':'xr-'-mvi(frmf':]fﬁfgtlm
: s N DavTe PERAY . Diawd V. 16
chopped fine, to add u'hs:_-n Yok {l;}fjl_lm-lut!::ﬂ rE]—t]m]In{L e,
. -, = J |:.|.1
Hﬁtﬂ.\ﬁ'lﬁ,ﬂ *I'H'llli]-jnlh* L
; Mrs. (. E.. M s
First 3 Yo Loy MEERONT, TH8,
then let ﬂ%’i}ﬁh:t‘ml ek the meat off from the b
ottt of the watal Water for 15 minutes ; Ult‘lﬂt tdi,
Lty you m}fw'ru-uitfuﬁclx-ljtui it milk, T mirke the }:iﬁ?ult
I & bl feos, beat 3 eggs and put into it @ pint I-
}Jli:—; ﬁ-jiitiuu:i'tlii t{: I%’ch; ::ﬁ'm H}“ !1, }I e si?.ulnt' ni?h’}},jtl *tl iE: :3] EI{L,[;I
iwtle water ; of Homr stire 5 2 SRR BT
water. As 80011 a8 it boils it = l:-'Ei'lr]j'l:’}]J Wit = VEry

Cutup ¢ = 3 Coldiater, Mich,

pints - lllh}:ﬂgqﬂfl‘m IhlﬂaL]I bits. enough to nislke dave
rmse 1t off, and g -,{“E’ 0one : pour cold 11.f51tz41~‘m_'_1‘j even
drain the watey {:1'}1! i cold water ahout 13 hmu':.'l '{tli }'n
ing water to cover Put it cooking with suflicient 1en
EEe : a6 et it =i L LT e nt hoil-
minutes s then drain t 1 sinumer, not hoil, for @
00 Do S i oLE L fE ¢ o o 13 s
ake 3 nint of il i butter size of Hen'a s
Inurmhelvﬁ-fnl;} ﬂf“ll“}mh 1l into it three tﬂh{k& ],' 3 f-gg .
well beaten, and a 1i Ust be dissolved ; stir in tyo caes
0ils un st a little black pepper. ~ When the niik
stirring the mast 1;.‘5 mixture: cook 5 minutes i:. 1mJIF-L
‘éﬁ_’zmu{%d 1'&g9u11}1g-[]ﬂ}f il&]‘ﬁiq Serve imined i:{r,;]{:.uﬁf f;
121t for a familv 2 5 guantity swi b lomrts
balls, v family of six, and E!!m'ﬁgh N? I}’E:1=!J$::ﬁllligﬂ

Pick up fne 1}?&”&':" Ditumiva, Towa,
b H1te a teacupful nice whi :

over night i ice white ¢
3 il;ilr_':l_iﬁi}l lui"]lf::'gf:;‘im - POUT away this in - um:ﬁ}:;]{ ’f‘,hﬁ“
egos. beat all “:F;i‘l.'i.tim‘-. 1 large spoontul of iml_ﬁ.:l-ﬂﬂ
not hoils 1ot el together and heat till hot, | S
inito the codfish mixbure (1 LGy, ome Dotatiat st
eales, and frv e Ul still enong i
il £y in hot butter 2 niee hlﬂl.';llu ];thll]illﬂﬂt
R L 1

turned onee.

| : B. D.; Chip
After di ; 6 e siinahas
nner, take the mashed potatoes (of which

there shold be a double quantity pre

: .+ COOKERY—FISH. 17

: [mnﬂul for dinner),
and fish that i left, using & fish and § potatoes. St
anid beal them together while warin, till evenly mixed.

wWhen cold—tor the mixture will be so soft 16 cannot be

handled while warm—inake them into ecakes % inch
thiel and as large aronnd a8 @ teacup s puk them in a
1roll themn i

eool place for breakfast. In the morning, L
flour - have plenty of butter in the frying-pan just hot

enough not (o burn; fry quickly to o nice brown on

both sides. Tuen eavefully that they may keep their
shape. Serve as s00L 4s done.

Mg, S5, W L, Tuseola, Tia.

Take of nice white codiish about 2 pounds put into

a kettle with suflicient cold water to coyerx the fish, and

let it boil till perfectly tender; then yemove to i Pauml’

cold water the fish ean then be pasily separated from

bones, skin, ete.  Place in an parthen or bright tinimix-
ing=pa, and n vsh fine, with about double the quantity
3 or 4 slices of light

of nicely steatned potatoes, and 3 )
bread ermnmed,or previously soaked in milk ; add 2

porers a1l 4 tea cup ol butter, with black pepper to suit
(aate. Mash and mix thoroughly, and make as 1 1ist
as 18 wished with sweet milk. [t i3 sometimes neces-
sary to add a little salt. Make into flat balls, and fry
in hot lard, as you would mush. This piixture will

keep in cool weather a number of days.

Anne Bell, Springficld.

Take 4 a codlish, put in a pot, (il with cold water at
night, in the morning pour off’ the water, fill uit! wikh
fres h water, standit on the back of the stove for 3 hours
let it ecome to a sealding heat, nou hoiling. Take off
the slin and pick out the hones, pub i & way and chop
fine, have potatoes boiled and chop with the fish, double
the quantity of potatoes Lo the fish, mix well together,
make in balls, with the hands flattening them a little,
have your frying pan hot, with & tablespoontul of lard j
fry 1o a nice hrown,

Bechamel Saued.
M. Saral Ly, Chicago.
This sance is good for almost everything, sucl as car-
Fots, tnrips, asparagus, sl and, with sugar and wine

==

=
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COOKERY—p0) ULIRY,

o1 brandy added. is
Middine, Fine. a3 g00d for steame ; ,
ili. tin E:Tf;:g:fi::;!‘i*'{;-.- hT.u.‘ Mix eold, o ”.rll“!::f!tlﬂjl"lgi:_? cike
flour ; th ““f E;-Llci H aunees of I:JHLI.T}].' it tableg ]'E‘fm i]_,!?:l 3 111
when thicken 5 fi'f “I._FHH: Ll'lf_' HIIII{; stir UUJlLii[!'I- HI ul of
vgr in g ft:‘ﬁpbfn-"tiﬂtﬂ off the fire, Beat the }_gﬂz', 1;“(1,
the sance wd 1 a teaspoontul of watey, i . 0L a1
: nix well s salt a little s1id e ;Jt]luljirtil}fg

yogetables o d
Wi 3 but foy puddings, nutineg aid brandy or

POULTRY.
Beleeting Fowls,
8, H. M., Ohi
In seleeti i)
e lmllegiil}el}ﬁ f 20056 or duck, take hold of the
ke i.fitug[:jcut._: if the web separates t“[-g,]n‘*rt_ngs
sical foree to gpll}fi'iltil.]{mf Gy Very great EIII{DIiIlliill]I}ii ;:'h':fﬁ
BNd ToruL will e s A8Y 1 one gide—tis JALY
vou Elzi"t_! kﬂ{z.:-fiﬁ'{*tliﬂ} .-]1!-! IJTUI'J_!.: from its I.]H:?{__':;I::::?{I j‘l.l'iﬂ.’I.
st 10 et of Ui iy o sl
taere 18 a orictle nf 1. Last Done.. If the i i
the pressy f_ﬂ—l-?lljr_'l[hl% the end which wil] 1'{&12&1'3‘}-}'?1111%
1L the end will be found Tlu-t'rlt? ; t{f
NIl

h‘-hu.i‘[‘.r el 1\
: Ol cannot | it :
hese § wict e dailey e it e !
ese Instructions no one need gyer nﬂ]'zi{r'ltﬁric{tﬂmfm
) oW

Broiled Chiclcen,
i s F., Chiea
:'.‘.I‘ .1'.: F - C : EII”'
plit down the haclk : pound lightly lf“'t on the grid

iron ; lay a ti :
yodeb YL }J-L!_I{mg.. 1 . 3
pan a fHatiron. t1. = ban over the chicken : saf piy t
tron—the weight will hold t}uﬁ]:-?if'{lm;i’}ﬂ;}il Iihﬁ
: iee

i

and keep i R 3
will be 12113"!1:;;:-1} I::::ll:]l_“[i{-lrti'lr J{IH“UM” eooked in this way

Friedq Chieken.
Aunt Luey, (hi
1I : : ; i 1 m{mr
Cut yom chicken tn lpiem&s Aneeor

Yery young, just in his ':]‘i“'{-.' 1o the size: i_[“

L3 if good slze, divide at the

COORERY—TOULTRY. 14
joints : see that it is thoronghly cleaned. Wipe it with
o olean bit of muslin.  Beat up 2 sggs, have a plate of
flour, dip each piece first in the flonr, then in the ege,
genson with salt and pepper, here ponr lard hissing hot
in your skillet, put your chicken in: when brown on
ome side turn it, brown the other, place upon the plat-
ter. mix & tablespoon of flonr smoothly into a cup of
sweel wmilk, pour into the fat, stiv, boil a few ininutes,
ot it over the chieken, and I guess anybody’s hus-
sand will think it pretty good, i.l'r}-' veal cutlets the
SAINE Way.
IFoned Tarley.
My, A, Chicog,.

Tirat. make the stulfing to suit the tamily taste. 1
tonk tenderloin—not too lean—chopped it fine ; & tea-
cup of cracker eriumba; 2 eges; a pint of oysters ; some

sunmer savory s pepper and salt; mix all well; had
my large needle and stout thread handy, with some
two-ineh-wide soft hleached olid eotbon cloth,  Now Lor
yvour turkey. It being well cleaned and singed, be
careful not to break the ontside skin.  Cual off the ﬁﬂgﬂ
an a8 1o eut all the tendons where they join the drum-
stick. Cut the fivst joint from the wing; leave a good
length of skin for the neck. Every bone must he taken
out from the inside. Deginning with the legs, cut each
ligament at the side bone {'ﬂim:. strip the knife close
along the bone, so as to cut the flesh clean off, and draw
the hone out: when both legs ave honeless, follow along
the back. hreast and wings,  The neck is more diflicult,
bt get it out nicely ag yon ean. Now your lurkey is
one shapeless slwmp: but begin stutling at the neck,
from the inside : having tied securely the skin 1o pre-
vent escape, fill out the wings, breast, body and legs,
Now sew up the skin; bandage it in a shapely manner
with your strips, not foo gight. for fear of the stutling
swelling €0 as to burst the skin; salt aud pepper the
outside and steam until perfectly tender. If it's anold
chap gteam 4 or 5 hours, When done, put a fin plite
and a couple of fiat-ivons on top of it to press until cold,
Then ¢ut in nice thin slices.
: Mrs. S Fondw Lae, Wis.
Buy o turkey, one that hias not been drawi, 50 43 1

Y

R R | et HTEN Ll My



COOKR RY—PouLT LY.

have no openings in it if pogsible; if drawn, SeWing up
openings firimly bhofore boning: ehickens, 1 Heef
Longue, 1 ean Oysters, 1 poun fresh, lean sile pork.
Lave the turke Y frozen and {haw

the broth of the calf’s fapt el 50015

e, the tongng Doiled
and skinped, the PoLk voasted, the oysters taken out of
g IJ;ELH]F? the ehickens eyt in stall pieces, and put on
W boil with Jnst water enough to cover, ¥ the tup-

LY on its hreast: ent off tie less and Wings af first
Joint: ent down the whole length of the back, and with
& sharp knife serape the meat at egeh side from the
bones ; throw the Dones in wi th the chickens to boij.
now for the filling . FIrst, Loy the whole tongue to fovip
the breast: clear all the ehicken meat from the bones :
eut the pork in small pieces: il e vour tirkey, legs,
Wintigs and o] (first Lying ends of lexs and Wings tight),
With chicken, nork EHHFH}‘H[[:J“H, and a little dressing,
have the chicken Hipuoe wal| boiled and seasoned, and
8train it into tha ke, whiel will form a jeliv.  Reaw
up the GiLley lirmly 3 turn it over and shape it nieely
with the hands. Tie a cord tightly 1o the neelk, and
draw it round and tie it 1o the right wing close to the
ody. Tia down logs and Wings, inserling skeweprs if
you hiave thom, Sew around it a piges of stronge cloth,
:i_fu'I steain or Loast, and leave the cloth on i eold,

Lzu‘im cold in round, thin slices, colnmencing at the
neck.

Boiled Goose.

Mrs. D, H, Fr. Ciiiectgn,
Dress and gin e, pub into » deep dish, cover with

oiling milk ang leave over night., In the morning
Wash off the milk, and it the goose into colid water on

1e five ; when h:}i!ing i‘l::l: take it off, wash it in warm
water and drey wirh a cloth, Phiy DEOeess takes ont the
oil.  Till the body with a dressing of bread erumbs 504-
soned with peppey sult, butter and twa r:huppm_l 010N

if relished, vl i little sage, Pt the goose into aole
water ad hojl

2o Bently until tender, Serve with giblet |
sauce, and with

pickles, or acid jelliss.

Covsin Gerinan, Ch b, I

Cook four call™s feet in

I e 3 quarts of water SIOWly uneil |
done; strain it, Now

ML goose i a pot, ponr aver i, |
Uen water that the

— L EREL R : }
COOKERY—POULTRY,

r} ¥ = -

: - ¢over 1t
A4 ra ﬂf il 15."'”1}}111 v T in
: 1 and the half P TR 1t cool off i
H“"i i]l.“gll ni:::*:?u{:hl bap plash mt'r:‘: 1f]l, ihli.::j;lh, ¢ut all the
and Dol s he goose atier 1t 18 . a1 earthen
ake out the goose atle ply in o deep e
the broth, “‘] and lay it ccely 11 & Geel Ll more
- » bones and ki ot taste it ac

et “rﬂ,; Lhe ] the fat of the broth. G thronzh aeloth,

-~ i 1 - H g ”.“HE—:.;' = gad
dish. Taks 3‘:_.] if necessary § letitrun iee and stif
vinegar eiln_:é i’_}:}:lglthn meat, It w-j‘tllliﬂﬂl*(f:]ﬂl Pt
H.Itl{]. l?"':"‘l].-lllith]:l.l!.'“-'* and you eab it :_:ﬁla}]:: 1‘};“ mueh simpler (o
after & ‘r’t elatine it wi ! cand spices

- o e : . s, vinegar and ;
1L you GO R, %:\“'m FOOAE 111 W -}L'F'l“v} 7 res Of ;{l’*:lil-
l'll'E]:;:-I "f:t 11-&5;}]1‘“[: gf;’mﬁ(' 15 F-l3'[|11-I;:*r"{]‘i!-{;iﬁl;ﬂﬁi; aa helore.
S ADOND 5 oL L i 1 water, an e hiailed with vine-
tine {llﬁ:iﬂ]".1_"11&'-'.:5:;[&:‘.1[1 et tender, if ’EREE’E‘H:W} helore
The tonghes an coolks always Hmjlm-ur, Rub it with
gar. ;hlwlll:l*_‘,..' 1t onee without sL;{m_{{ttJv;.hl your frying
1.{“:'.«{5-[.]_"[1{:. .“_[ ,D-ul_:;il:i[:":. .I}-nl_ i 1|1.l-'5|.::_- .“l.,'-ll -Iln_nrﬁ? '.'I,L"{."-ﬂﬂli”.g
B3 1N 4l ast it in a hot oven = DL 4 e you will find 1t
D I it 18 & young 200
to the s1Ze, &
ﬁu]_!l!l'b- Pressed ' hielen.

Gupry, Tonda, Mich.

ii I ‘I y ] qen] 1;._1;-'.-1‘!

1” hie 1] | .I.l'l.tli l ]-t.ll:'- 3 : ! II : i

1. ] 'E El]l;E:].. ].;1-11.- 'rl.t'l_‘l] 1”"_-1:_[-3.1' ) E:f“. lll!.-fi'- Ii'l- El“‘l 1 L] I:IH-L )
ol o]

Beatrice, fowa.

rom the
& the meat I b
: : ender, Hemove ! ark and white
b fi?f':il?*m:l?}*’é"‘f ne, mw’fl?f‘liﬁilﬁﬁ.:il ey jelly:
WIES : ". ].hjill []:]_l:' 1Eq Lk v | oy f l__h_E {1_11-.1_: l]li.ﬂ-'r':
meut sepirate. avai] ﬂiﬁ!h a lnver of il s v
D E}‘jrilwf!:lli’:}l?lnnl pepper and HT {3:513 ]:L*,m'urlwit-'tl
SLa L 'Jl~ of white meut Hﬂﬂhﬁp?ﬁ s Lut a weight on
ﬂ'mi'“ 13';1}?” Use the liguor when full, p
e 1gquor, -L36 LHE, I
%Em;uu it will mold fivmly.
3

Moaud H., Milwaihes.

Iy ick it to
r+ skin it and pick l
: - thoroughly ; skin 1t an a hag, anc
ot a Eh‘fﬂﬁ:}ith salt and pepper : Pﬂké? ‘nigh%: and
pieces ;. filit-;‘*l:"lﬂl a press; let it remab R
place 1t

next day it will be ready for use.




g

| or air-holes in it.

GGDI{EIL'1'—"1"'{']1]']'..'1'11'.1".

Chicken ¥ie.
Lacdora, Monree, Mich.,
Make the erust like halk
trifle shorter, Holl half
| uart tin-pan with it Have rea
| boiled till tender, Plien thie

flour over them; add a few pi
| hazelnut, about a large
| little of the liguor they y

eces of butte
tablespoonful in all

_ -inch thie
Bake till crust is ¢
Fried Chicken with Dysie

Talke a nice tender chicke
and after cleaning it
wash, and wipe it dry on g ¢

1.
I, open it down

& dish where it wil] Keep warim,
the pan and any brown patticles that m
add + pint of Lot water and flonr
{H-‘“’Jr’ of the proper onsistency,
2 |

2 oysters, which remove from
into the pan with the gr
their gills begin to shrive
the thue. When done, p
sendl to the table hot.

Chicken Pie.
Cut up the chickens by unjointin
thoroughly in'weak salt water :
3. chickens into a lettle w

teaspoonfuls of salt. Boil + an hour,
rubhing 4 g pound of lard into -
twoteacupiuls of sour Cledin and o foag
inch thick. A =quart pudding dish will
bake in; bring the edge of th

rim of the dish - arranese the ¢
around the dish: it you are ford
some over each layer of chick
eut up in lumps and seattered

<ing-powder $hiseuit, on]
4 neh thick and line & 4

ly 2 small chickens,
_ pieces of chicken smoothly
| M the pan: sprinkle salt, and pepper, and lit(le
EyBlza of a
s POTIE 011 3
vere hoiled in: then rol] the top
Crust rather more than half K5 ent large stary
horoughly ilone,

the back,
well pound all the hones flak;
Aein towel 5 then season _
With pepper and salt, and frv slowly in sweet lard unti]
tender, and a fine hrown on both siiles, Then put
il Four off the Tard in
A remain © then
erough to ma
Have ready
their lignor and it
aVy s let them simmer unti]
L observing to stir them all of
eur them over the chicken and

it on

ke the
about 25

& them: soalk
| Wash thoronghly ; put
th 2 guarts of witer and 8
Make a ernst Iy
“quarts of fdour,

Take

wonfnl and a
half of soda ; knhend guite hapt and J'uh ot half an
: ANswer to
B erust a little abhove the
hicken by packin & elosely

of pepper. sprinkle
E1 o a ponnd of ittter,
sliNONE the meat. is
great unprovement when the chi

il
eken 15 all in the tlish

g

=S E?t
COOKERY—MEATS, .

s er the chick-
Hr some flomyinto the gravy and tu_r{a I'Hr :1;:“%1 EI"‘FET 5
e then roll out the n iper  erusk d“dﬂr Uy Bl e
E\ﬂﬁr]bl sinching it l:'ﬂﬁﬁj.; x‘-’thhE%j..{ I“EL S LN

s over the rim: pricl e ANIE :

I i Sk l] l?. 1I1I‘i I}ll.{-l I:- ] i > SLTiE I]ﬂt‘l lt-
‘L'::ﬂ;;n{:;{ | 1t?-;w:1~:e slowly for 1+ hours and serve
15 delicions. “

- —————

MEATS,

——

Beetsteak Fried.
Thea, G. . Chileago. - 10

TR e ‘terhouse, tenderloin or sirlom
et “’“’-m] 1}::?(:1“1{{!1".? ineh thick r:;‘mm;! H}z
. 'i:?:?:ﬁ: :qth J:; into pieces aboul ng:-}‘l..;:ﬁh?ciemi.‘
Mg |f-lhjl 0 vou hand qu_ T .:.,'m_n!_}u:nll‘ uiqu e

“aver Lie dve with a very little lavd, .o butter
m;;t . Iﬁlttj'*;L of “he steak—on 1o :Hﬁ{fmgt’ 15?{’“1{-' pml
UGV WDt e hot. huat not SHoking ;1L e P
R 11?4,:1 |:'1ﬂf tila-;ﬂ!'n]tl‘uiu@h which wlu‘tﬁ'f {}ttilltm
BIIDLE e B e the pan and walzaittle;
navoR: ‘HT hot enodugh o ** siss,” DOk goon ag it
Lol 11'-}11‘:} r rm'J steals, and. turn :I”ff't'_ (L o tlan
L L e only | never turn o stealk luﬂlf'i’ il
Mopa ]l'll-_'].ll':]l'l"-ri of the o kg o the EE-%“;HHE; Hi
JL0E, Al -_11 ( ﬂ‘L ey faw minutes. for L}mse:u.} Il;r 2 ko o
leaving 1 & for {hose who like it better {lﬂ‘l'_lf-'l- LR
rare, 1ol gel stay in the pan one second af & Ttttlo mice
allow 11'.1‘3'1;]",1;1.;.3 il to the {11:11-1‘91‘. :api;eml_ ﬁmlgﬁivviu
‘I.|l1]1[‘|,:{:aﬂ11=f:;|llu-|;. and pe nptl*r '.inrt “;‘:Hii{liwf ‘;["E:j haat | ha
. into the dish, bi b the best

bl ]m]rllul-i:ilr:qﬂ'!xivt[ ta COOKINE Ar8  £56 e 111[;551-?;:11{;
ml-&?' I:l-m-r':er pound -4 pounding bﬂf‘:‘_ v qté:il{ e
ET:"“-LLHM i1'1im=- of the meat escape, - lk-—n*ﬂ 40001 b,
lets L like a woman without & el A
juee 18 ltke 8 { toenongh t- cieciaiz. e 0 A
Haye the pan just Lot en lep voic escoping: on't
whiell will pre e el R
Mlow il todayin 1 ot 13 otteral o it till the .-
allow i u ey and fma. .0 oy coolk i 1l b Lo oaten
dexs b FI-EI:""L;"{IHJ_‘.' spoilg it.  To be good . 1 iilhé‘}iuf}il}
T‘h1:;'5%;“5’.'-][:-’}3'.{':@]{;.': - it it must stand a little while,
e i COOKRE T 3
in a warm pliace.
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COOK R Y- MEA TS

= [ e g e e,

Have yonr skilat
Ke your skillet vepy hot, and fpy Your steal wil J
. fith

very little buttey. i '
ery & butter, just ong enongh (6 Kigwny each side

l.' |“ [T ] iy
i }Llﬂ!.]}ﬂt]!]i!{ Waler, eover, and let it stow L
¥ SLEW LWo e

10, Take up §)
L B o 12 slealk. thiclke
Lo Laste, and pony g the 1i'11ef;tljf e the gravy, season
Mock Duole,
Tﬂ_kﬁ -!.IIIH ]1ﬂ]1hrid1i}'-€|:.. ;Tf. I.IrI. 1'_1 El‘hfﬂﬂﬂ'ﬂi
side 10 ey vl deelstonl salt g :
il !'tl1l‘i.'-_‘| {'ul;}ﬂ‘l;l;ﬁ I.}: i j:.i! : !“i !'el'iiiﬁhlj'l_'rﬁ with {&S&E;ﬁgl?ﬁ‘liﬁithﬁr
SEW P and ronst abor o Your stufiing o “nt,
4 Ast about g1 Wi - g on the meqg -
18 Wingrs T L hour s an - ol
185 and legs you will ghinl: Ir"f.:llt i{ﬂi{ithﬂultil E?H
s 2asL auck,

ﬁfﬂ ook Drieq peer
Cut in thin Hifcp:m ;:T '::' B, LaSalte, fus,
WALEY 01 11, thicl. L8 b in the spiday
,':-_‘,r't]__“ﬂllhij_. j‘;-ith'!jl.‘i:-:;"f: .Ll:‘iul el hl.i.-]l". I]”‘j'l].r ilﬁliﬂr\qiiji'ﬂgigrllﬂé
Der, boil about & v 000 Wikh, butter, salt - ok
e 3 inutes. : T Vel salt and e
U Zeros and stir » 4nd while boi] ; k
: , 1r all togethor Hing break i q
warm biseuit, place in"s ol Halve and g
o . ; ' I Dnbber
bure upon the . Hd deep dish and poup the ‘:EILT:
Cold Menpg
Remaing of E:EEE }[n;lfm G\ L. Clagre, s,
Zood chonned ( 1!1”11., IIIllt[.U]‘"E"l'nﬂ.-'
A
Vinegar, and, if needed . oosoned wit W el
gt teeded e i mustard. o
asalad dish ~;1 - THOTe salt. F s - O,
: i, and adorn thy s AL IE smoothly i
or leaves r;r:;,“ i € etdges with suriea of & 1
ke trled lettne el PLIZs of parsele
COol place until way !itf{-L“"E* Keep by the ice &0 S i
ﬁ:":“’ﬂ{*! Breads,
W Grey, Chic
Was rric Feun Lhicago,
el elean and fog drip broil on a gridion, op f
+ 0T r_'r"

.i] L] tl - il i I ] -,

tiif'.}- .'l.rpl b!,‘.”_ S
: are wht in. It v
the” oven. { iy v O plaes therm i
, Lhg .E-Ltlbﬂ]l][]g SEeIms. to f24¥] I‘,hré::‘]ﬂ.f]lﬁ%ﬁﬁ:n
I

Ligtter,
Heef Splced
Sbioad e mfr Houselecper Chicagmn,
5 fund: For a smyl) round-—say 25 pounds
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COOKERY—MEMNIB.

mix i a jar or bowl that ean be covered 2 pounds com-
mon salty 1 pounnd dack brown sugar; 4 powid grrotd
allapice: 1 ounce ground cloves; two ounees black
pepper; one teaspooninl cayenne., A wooden bowl or

unpainted tub, that will just hold the round, will bé re-
o narrow hone was

I u 1 [ ]
quived. Fill the hole from whiel t | |
taken with marrow or nice fat, il into nice shape

First rub with @

with strips of cotton and skewers. )
f powdered saltpetre on hoth sides and

tihlegpoontul o tpet ]
in all erevices; leave for 24 hotiea (16 should be in a cool,
dry place, that will not freeze), Then rub duily with
soine of the above mixture for 2 or 3 weeks, turiing
every 2 days and ladling its own liguor over it.  When
peady to cook the round, provide a tin dish that will
just hold it.  Plice small pieces of hard wood Lo keep

‘o the tin underneasth; also

the meat from sticking :
n::hn‘!}gwd vegelables, carrots, onions, celery-tops. arcl

suel or drippings.  Some of these shonld also be thickly
strewed on the fop. Cover all with a coarse pasie
volled to keep moist and retain theiv tlavor, and bivke 6
hours in o moderate oven. When done, take off the
yaate cover; remove the vegetables, ete., and put on
he round heavy weights until quite cold, Slice thinly,

Pot Pie.
Mis, (02 B K., Cliteaygo.
t beef. When nearly
a head of eabbage,
fmer and salt
@ sauce,

Boil 2 or 8 pounds of nice Ia
done add some potatoes, tuenips and
eut in 8 or 10 pieces. Heason wilnh pe
while cooking. Serve very hot with app

Jelly Cheese,

At Fareiky, Denser.
i = : Wt : ey r ’ T

Pwo sets of pigs? feet pul into hot, salted water, sui
‘ boil slowwly until the meat fallg

ficient to cover them ; LIS 3 :
from the bone. Then put the feeton a dish and take

| out all the bones: eub the meat into small pieces and
return to the kettle in which they were boiled, with the
liguor; then season with =all. pepper, sage, savory and
aweet marjoram ; alir all well together, and let it sim-
mer slowly 20 minntes: then pat into deep dishes,
When eold, ent into slices, eat cold or hot, With vinegar,
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Clean the legs 1
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L done there wil] e blenty of the liguoy Boil the
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COORERY- ~MEATS,

Head ¢he e,
Aunt Fangy, Dissiver,

Heely and hoil by themsﬁlvera, 80 that

ut: 61 head, min AT :
! }l ad, US BArS, eves an Hose, with consider

& lean meat. 1
Move hones a1

a1 f_lﬁrfjﬂr!il 15 best, aid when done 13-
rom head ang lesgrs chop the
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One pounad salt

Wroughly colqd it can be eut ot in
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I‘m’lt[ing U Top.
Mra, I' 1. T fedtn,
] 11 E N oh - :
DOYK, skin off (e Fiind, ehap fine with

s’ l t‘!tll tr i- 1.‘. 1 ! e
!I]]i]fi r“”l Iltr :

thin enough to g

tr like enlq lt{i!li}..':f] v icdd g eos well

water: add a lift)

5 et LSl B |
Howr s turn tje Hixtnure into g -

ding-dish and bl '
b balte one hour, with slow fire. Serve hog

Or ¢olc
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etor S0ning
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rench 1-9:&.1];&5:&:11 Ftlpliigx;; tongie ; After hoiling 1
With flot s n I{il": ntinto small pieces andg hrﬂ-'lk
Beason highly : lptl.i- l;} Then add some of the st ”T'-I?
¥» 1eL 1T hoil g !'{-.FW'[l'.lt‘.li':ﬂ(!?ﬂ.'-‘-ﬂlld :ﬂu“:fe‘if{;f

a3 usnal, until

“Sfoirnee, 3
Cold bitg of et s SiREapols,
of meat can pe inely chopped, and o [

To Make Sansaee, '

DEPDEr. and 4 onpees
|
1 o not Faniey them,

the wholp bateli, to see Wwhether it @ |

To ‘ool Tongne,

Georgia H. o TLEfin,
|
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COOKERY—MEATH.

bread ernmbs. salt and perper added, mixed with grav
or mill, and made into balls or eroquettes, and deli-
ﬂ.‘ﬂi—.‘]{ browned in a skillet for tea. This same pre-
pared meal need not be recooked. but put into a bowl,
pressed with a heavy weight for a few hours, and then
sliced down like ~head-cheese™ for tea, called *pressed
meat.” <3
Yeal Loaf
Mia, IT. It.. (Gedeshuyy, Tils,
Two pounas veal, chopped fing:; 2 coffes-cups hread
crinnbs; 2 eges; 1 even tablespoon of salt ELI‘u]] eppar
mixed: sage to taste; a little butter: bake about 1
hour: slice guite thin, The secret of having it sliee off
thin, withoul breaking, is pressing it down very firmly
in the dish before baking,
BRleed Veal-lanm.
s 0L Dubasgues, Towng.
Chop the meat very fine.
Chop an equal gquantity of enkd ]Eznilml ham, and boil 6
egga and chop fine. Butter a deep pan. Pub in a
layer of veal, sprinkle with salt, pepper. thyme, and
anchovy or Worcestershire sauee. m::ll then a laver of
ham gprinkled with the egg, Till the dish with al-
ternate layers. Use both fat and lean of the ham.
Cover and bake slowly 4 hours. When done, lay on it
a heavy weight, Serve in thin slices.
YVeal Collops.
Mis. A, M., Milwoukee.

Cut part of a leg of veal into pieces 3 or 4 inches
broad, sprinkle flonr on thew, fry in butter until brown,
and then turn in water enouzh to eover the wveal.
When it boils take off the geum, put in 2 or 8 onions, a
blade of mace, alittle salt and lln@]:nrn::rT and stew nntil
tender; then take up the meat, thicken the grayvy with
flour and water mixed smoothly together, squeeze in
the juice of a lemon—or a very good “hstitute is a
teaspoonful of catsup—and turn the muxture over the

brown collops. Guarnish with thin slices of lemon.

Erisgh Stow,
Mrs, Frank 6., Marqguette,

Take lean mutton, potatoes and onions; fivst put in

T

Bone a breast of veal.

R — =TT
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H._ [ira] LN g el - '
lyer bf onioosarer o L o b Shces, hen o
Jyer of : : L BIre a et j
1':1[:11'1 E::;ll er::g{:zﬁ;s.y_:;they layer of potatoes nni-:lr?xsi 1:1:311{%
T qpf*fﬁkie Hii; 1 by potatoes on top.  Between ench
i on Dl Eut W PEPper and a little four. Then put
B ]”ltﬂ. Lo cook withont burning; eook 4
fhat tji 9 Noustir if u]}r. but let it cook ﬁ]f}"-‘r’]‘i’\{ﬂ'l -
I C5love, with g hot lire, and it won’t by,

i Mution Dinner,
adra M, B, M., Branste
Take 3 ponnds of ton, eut in s

Paka 8 of mutton, eut in g ] |

: Joun . 01, (1 small pieee
g%;ifp liilxlutlhﬁll 11!, lm:,r-a the strong Il;mn'hq:mtﬁg %Fn %ﬁ?
Srove l’e{iﬁmﬁ:m{l q, Kh{,}u!{m"r done put in a teacup ::u‘;
6, T i Dl U0 taste. Have watos
e d s 2 ouste. Have water e
Hu:_fﬂﬁtmfnﬁlﬂl-:{; A Nice hisenit erast, ent fi‘] dizig_!&ml gl
o 24 £5 Defore dinney drop them around on the
Gl &1?1_}?[},‘{111{1 varervery closely ; orsteam 1f v 2
o L ngfigslglxi:ﬁ;h'ﬁh Ot nice potato salad and :;II
o ¥ good though not gy slylish din-

ﬁ;nm]r. Tenderloin,
| aryy Grey, Chicaga,
Cut the tenderloin Open: stew j
. 1 . Ly BUEW I water :

E;“ﬁ} H“ﬁ_; W ith a little hutiep hissing}:lﬂalt glJIiidgjlﬁ a}_I‘}'
el ﬁuﬁtttjlr?&\fi{l—-:ﬂﬁb too hard : have a smal piece :}'}Er
el tm;},‘f Or each plece of meat - place the meat
il ot JJE*:llr.pBI' and salf, and then throw a T.-}::ill
think LYY ovet all.  We eall I quail on togst,” ;

“Aba very good substitute, e

b Balked Ham.
t OUSBee, O wmia, Tow
Make a crust of e
Make ¢ waler and flour: o '
F::ﬁi‘t ’]]Fi‘E‘LlF Your ham OVEr night and suli;é{l{lrfﬂ ﬂl-l Hmh
] Ce and Light with the Crust, so the juice cn Yot
orapes and bake 1t til] dope, Then rer e
Crust and serve, inove all the
2 Boiled ¥am,
Mrs. Jo P H., (hicans
Clean thoroughly hefor 0 s
boil, put in kotgle 0. Cutting for any purpose, 1
y 1 Lkettle of epig watler, boil slowly til] teud&r(:

and if intended to be eaten when cold, lef it remain in
the kettle just as it was cooked until cold,

29

COORNTRY—MEATH,

Beef o In Mode,
Mirs, Sarah L., Ohicago,

Buy a good roast—the tenderloin, IIave the hutcher
puit in o good picee of Tat before he skewers it.  Put mn
your ham boiler, or a kettle that can be hervinetically
{air tight) elosed, an inch-thick slice of salt pork cutan
small pieces, a pound of veal, a piece off butier, sonie

sult, 2 or 8 eloves, some whole pepper, one onlon cub in
quarters, and one earrol quartered lengthwise. Lay
l]hu roast in, pour over & spoonful of vinegar, elose anil
set over the fire ; mob too hole. Inabout 10minutes add
a cup of water, and turn the meat. 1In 15 another eup,
and in 20 more another, Torn oeeasionally, bul keep

eloged.  Simmer slowly 4 hours,  When done, carvefully
place upon a platter, putting a piece of carret on each
gide, top and bottom, Turn all the grease out of The
kettle, pour 2 tablespoonfuls of water into the kettle,
give another boil, and turn over the meat.
Heef Btow.,
G. AL, Tifin, Olio.

In a stew-pan place a large tablespoonful of butter,
in which fry until quite brown 2 sliced onions, adding
while cooking 12 whole eloves ; ditio allspice s & a ted-
spoonful of salt, and 3 that quantity of black pepper.
Take from five, pour in a pint of cold water, wherein

lay 2 or 8 pounds of tender, lean heef ent in small, thick
pieces. Cover elosely. and let all stew gently 2 hoars,
adding just before serving a little four thickening, A
few sprigs of sweet basil1s an improvement.
eef Loaf.
X. Y. Z., TTudgon, Mich.

8% pounds of round steak chopped fine, 1 cup rolled
erackers, 2 egas, 1 cupnilk, 1 teaspoon pepper. 1 table-
gpoon salt, piece of butter size of an egg. Bake 34

hours.
Meat TPie.
Mary Maooye, Clrieago.
Tn a 8-pint basin place a thick layer of stale bread,

e —

broken or chopped line; on this o layer of boiled beef,

e —

o







