





... ADVERTISEMENT.

. Tgg object of this iibtle v;ork i8 not t;nly to assist Native
- Cooks in preparing good dishes, but' to 'save house-keepepﬁ
;_;_-ﬁ:i-_?'..the tronble of:- descubmo' the modus-operandz The head-
'u-lno's are in English, so a lady ordering a dinner, has simply
to. mention the names of the various dishes and the Cook
reads for himself in Ta.mil, what is requiréd

The Pubhsheﬂ.
ADVERTISEMENT

TO THE

~ SECOND EDITION.

A A AN AANANS

.-‘.IN 1ssn1ng a second edlhlon of this useful llhb]e work on

,'man Cookery, the Publishers have ava.lled themselves of -
“*tﬁe suagesfnon proffered by several of ﬁheu*' consttbuents,
_mth a view to make it mo;le valuable iio House-keeper‘a,
1. e., , to print the Enghsh Text on the opposite page of Eﬁeé, A
: Ta.mﬂ which they have done, and it is to. be hoped thaJi m

;-;_;éfﬁi‘lts present form it will prove more acceptable tﬁ t’he ,pubhc,

than the former edltlon.

Moy, 1875,
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INDIAN COOKERY.



POUPS. :

A

Wmre Sovup

4 or 5 good turnips.

6 heads of celery.

4 onions.

2 oz. of butter.

A small piece of ham or bacon.
1 quart of broth.

1 pint of cream.

A little arTowroot thmkenmo

Let the vegetables, butter, ha.m and broth, stew
together, till the former are quite tender; then add
‘the cream and thickening ; boil up, strain, and serve.

WHiTe Sove.

1 knuckle of veal, or a shoulder.
1 tea-cup of rice.

1 head of celery.

1 blade of mace.

A little pepper and Salt.

Let these stew gently in water proportioned to the
weight of meat, till tender; strain and add a little
cream. | |
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INDIAN COOKERY,
PALESTINE Sovp.

3 Bs. of ariichokes.

3 pints of clear mutton broth,

+ pint of milk.

Little cayenne and salt. :

Peel the artichokes and boil them in water for

ten minutes; then slice and throw into the hroth ;
boil till goft enough to rub through a sieve; add the
milk, and, if necessary, a little thickening.

Carror Sour. :
2 quarbs mutton or beef broth. .
1% Ms. carrots. : . :

Grate the carrots on an arrowroot grater or cocoa-
nub scraper, and b01l them till they w1ll _pulp through
& sieve.

TorNIE Souer.

Exactly like the preceding, only allowing double
the quantity of turmps :

+
Poraro Sove.

" . 3 1bs. pobaboes, boiled and mashed
L quarbs of broth. :

Give one boﬂ together, stra.m, add salt a.nd pepper, ;
and serve very hot, '
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INDIAN COOKERY.

Hare Soue.
1 hare.
2 ibs. beef.
3 quarts of water. -
1 oz. salt.
2 onions.

1 head celery.
1 teaspoon peppercorns.
6 cloves. :

Stew these very genﬂy for three hours; then
pound some of the best part of the meat with a little
bread soaked in the soup ; mix it with the remainder,
strain, and serve; if not thick enough, add a little
arrowroof. ~ A glass of wine is an improvement.

N

CocoMBER Soup,

. 12 good cucumbers.
3 pints of broth.
A little cream or milk and arrowroot.
2 small onions. '
Boil the vegetables and broth gently till they will
pulp ; then strain and add the cream.

.

Ll

. GREEN-PEA SoUP.
3 pints peas hoiled. til] tender.
2 quarts broth,
Boil these together til]l the -peas can be 1ubbed
through a sieve; then add a teaspoonful of sugar
a.nd a little salt.
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INDIAN COOKERY.
GrpeN-pes Sove, wirHOUT MEAT.

3 quarts pea-shélls‘.
3 quarts water.

Boil these for thirty minutes, rub throngh _é. gleve,
and then take : '

9 quarte of the liquor.
1 quart of peas.

2 cucumbers.

3 lettuces.

1 onion.

Little parsley and mmt salb and pepper.

Stew these for an hour ; strain and serve.

)

Frenca Sovue.

1 sheep’s head.
3 quarts of water.
2 r.ablespoons pearl barley
. 4 onions.
1 carrot.
1 turnip.
4 cloves.
Little pepper, salb and ketchnp

~ Boil these until reduced to 8 pints ; then strain, and
serve with part of the head cut info small pieces.
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+ INDIAN - COOKERY.
MOCK-TURTLE Soue.

Ha]f a calf’s head or a sheep’s head bmled for three-
gquarters of an hour ; ; cub the meat into small neat
pieces, and put into a large stewpan with

2 ocunceg butter.
3; pint white wine.
1 gill boiling broth (best made thh veal)
A bunoh of herbs.
1 teaspoon cloves and allspice, mixed.
1 teaspoon white pepper.
Little salt and cayenne.
1 smal] onion, chopped up

Cover this, and let 1t stew very gently till the
meat is tender; then add 2 quarts broth, and the
following thickening: 4 ozs, butter fried with a little
chopped parsley, thyme, and marjoram ; then add
two tablespoons of flour, and stir till-quite smooth ;
mix with quarter pint of cold broth, stir it into the
soup from which the  meat has been taken out; boil
. it for ten minutes ; put the meat and a few forcemeat
balls into the tureen, with a hbtle llme-Julce, and
strain the soup upon them.

Scorcm MurroN BRoTH.

1 neck and breast of mutton.

3 quarts of water,

4 onions, sliced.

A little thyme and parsley, chopped
1 pint Scotch barley. -
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INDIAN COOKERY.

Boil these np, and skim well; then simmer slowly
for two hours; skim again, a.nd if too thick, add a
little water. Cut up into smalk pieces

2 carrots.
4 turnips.
2 heads of celery,

and put into the soup, which should simmer about

an hour longer. Very small soet dumphngs boiled
separately can be added.

Por-Au-rEU,

Take a leg ‘of mutton or a piece of beef, with any
scraps of salt meat, ham, or bacon, game, &ec., there

may be at hand ; slice vegetable-marrows, cucumbers; - -

half-boiled potatoes, carrots, turnips, celery—in short,
any vegetables that are in season, and. put a thick
layer of these in a large deckshaw ; place the meat on
the top, and fill up with the vegetables, adding a
small gnantity of onions and sweet herbs; fill up
with water, fasten the cover on with a little paste,
and boil slowly for about five or six hours. Serve
the joint with as little of the sonp as sauce, and send
up the remainder (which should be a rich stew or
soup) in a tureen. If there is any quantity of fat, a
tablespoon of flonr and water stirred in and boiled
up to take off the rawness, will remove it. *
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7o INDIAN COOKERY.

JULIENNE Soue. 5 S

Half a pound of mixed carrots, turnips, celery, and

peas, cut into small strips ; boil these till tendex in2 e i

quarts of clear soup.

ToMato Soup.

*

30 tomatoes. ;

1 1b. ham, or % 1h. lean bacon.
4 onions. '

A burlch of parsley.

i Ib. buster.

3 b bread-crust.

Cut the tomatoes in two, and take out the seeds
and juice ; mince the ham and vegetables, and stew
.some time with the butter, then add the crust, well .
soaked in broth, and rub through a sieve into enough -

broth to make it a proper consistency ; add a lltble
sugar before serving.

VeeRTABLE SovUP.

1 cabbage.

2 carrots.

1 onion.

4 turnips,

2 heads of celery.

Stewed in 2 quarbs of water till tender. Rub .

throngh & sieve; add a pint of cream, nutmeg, pep-
per; and salt.
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INDIAN COOKERY.

VEGETABLE SOUP.

3 large carrots.

6 onions.

1 quart of peas.

11b. rice. .

2 heads of celery.

2 sliced potatoes.

Fry in butter, and boil in sufficient water; when

the vegetables are quite soft, rub through a sieve, and
add half a pint of boiled green peas.

*
GiBLET Sovue.

1 set giblets of a goose (2 if ducks’),
2 or 3 lbs. of beef, or an ox-tail.
.3 onions.
1 bunch sweet herbs.
1 teaspoonfnl of pepper. ' i
Stew these in 5 pints of water until the gizzards
are tender; skim, add a little cream and salt, and
1 oz. butter rubbed into a dessertspoon of flour.
Boil a few minutes more before serving.

Season with sherry and ketc-hup, if preferred to
cream. Tk '

PARTRIDGE SovUp.

2 old partridges, skinned.
3 or 4 slices ham or bacon.
1 bead celery, or a few drops of essence. :
_ 3 sliced enions. } r

Fry these in butter till brown, put into a stewpan
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INDIAN COOKERY.

with a little piece of meat and 5 pints of water ; stew
for two hours, strain, and boil up with a little fried
bread. '

OysTER SoUE.

Make a rich matton broth with onions, mace, and
pepper in it ; skim very carefully, and strain it on ‘as
many oysters as yon require. Simmer till they are
hot bhroughA add thickening, and serve.

‘Pea Soue. '

Bml some good peas with a plece of heef, roast
beef-bones, a bit of bacon, a ham bone, o; any meat
and scraps which may be convenient, until the peas -
are » mash; then rub them through a cloth, and boil
up the soup with a little celery, turnip, and carrot,
and serve with fried bread and dried mint.

MULLIGATAWNY.

1 fowl sliced.
_4 onions sliced.

6 cloves.

2 tablespoons butter

When the bufter is: melbed -and hhe meat and
onions mnearly browned, add 3 tablespoons curry-,
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10 °  INDIAN COOKERY. .

_powder, or 2 of Bruce’s mulhgatawny paste, and 1
teaspoon salt.

Stew till a rich smell issues from the pan; add

. 3 pints broth, and simmer it for twenty minutes.
Thicken before serving, and add a little lIrme-junice and .
a few curry pulleix leaves.

N.B.—Auntelope venison and game of all sorts make
excellent mulhgata.wny, and a quantity of pea-shells
boiled in the soup and strained off are a great improve-
ment, softening and giving it ﬂavom

Beet-rooT SoUE. :

Two large beet-roots boiled and minced with a
cotiple of onions. Add 5 pints of clear soup, 8 table-
spoons vinegar, and 1 of brown sugar. Let it boil,
and if not thick enough, add a Ilttle flour or arrow-
ro0ft. : :

Forcemeat ba.lls may be put m before servmg, if
liked. ’

A AR A A A A
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jBEEF.

BEEF A'-LA-MODE,
4 Ibs. beef.
4 ozs. suet or butter.
8 onions.
4 large carrots.

Cut up the beef into small pieces, dip each into
some vineger, pepper, salt, and spices; add a few
herbs shred fine, and the onions sliced.

Melt the suet, dredge the meat with flour, and fry
it a good brown with the onions; then put the carrots
sliced, the beef, onions, and a ﬁint. of browned boiling
water into a stewpan, with a little pepper, salt, and
allépice. Fix on the cover with paste, and simmer
three or four hours. If necessary, thicken with rice
flour. ;

Movurp or BEEr.

Mince as much cold beef as will fill your basin or
mould, and pound it slightly ; add some bread soaked
in' broth, mix well, and season with salt, pepper, a
little mushroom or ketchup, and enongh eggs, well
beaten, to bind it. Butter the mould, flour if, fill
with the mince, and boil an hour. Serve with brown
gravy or tomato sauce.
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. ~ PorperrL
2 tablespoons very finely chopped beef.
1 dessertgpoon fat, also chopped.
1 tablespoon bread soaked in broth.
1 tablespoon grated cheese.
4 eggs, well beaten.
1 lime, with the juice and grated peel.
Pepper and salt to taste.

Mix well, make into balls, and fry a nice brown.

SAUNDERS.

Put a layer of mashed potatoes, seasoned with salt
and pepper, at the bottom of the dish ; on this spread
a quantity of beef minced fine and mixed, with a
little gravy ; cover with potato, and bake half-an-hour
if the meat has been previously cooked; if raw, for

BrrsLau or Brrr.

3 lb, underdone roast beef, minced.
4 ounces bread-crumbs.

2 ounces butter.

% Cup gravy or cream.

1 teaspoon chopped parsley.’

3 teaspoon thyme,

1 seaspoon sale.

~ § teaspoon nusmeg,

3 teaspoon pepper. .
4 or 5 eggs, well beaten.

Mix the whole well together, bake balf-an-liour in &

* buttered dish and serve turned out with gravy.
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Bnr EN PrRSILLADE.
‘Cut it in thin slices and lay in a stewpan,

_ seasoning each layer with salt, pepper, and chopped

parsley ; let it stew gently half-an-hour; add a littl-
gravy, vinegar, and herbs chopped fine for the sauce.

GeruMAN Toxcues.

Take two beef tongues, boil them until they can
be peeled ; after the skin has been taken off, cat

. in slices, and stew slowly in a good gravy, flavoured

with onions, herbs, &c. Before serving, add about

two dozeo raisins and a spoonful of vinegar; when |

the raisins are tender, dish the slices of tongne in

a cu‘cle, and_put the sauce ix the mlddIe If it boils

< fast it will be hard

P

: SPI\CED Beer. - ' i

12 1bs. beef.. PSR ‘

7 ounces Coarse SUgAr.

£ ounce salfipetre.

2 ounces maee, a]lspme, and cloves, mixed.
1 nutmeg. 7 *

% 1b. salt.

Rub the ment well with bhe suga: first and then

with the other ingredients ; tarn it and rub it daily, -

adding a. little vmeigal and brandy, ‘when to be

_‘:coaked wash oﬁ' the | 8pice, bind it or skewer it, and 3
*bake in a'coarse paste. Do not:- cub 1(; till cold. :
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Sarr BEEr.

Beei should be. invariably cured with 'a good
quantity of sugar, or jaggery, as well as salt ; the
sugar preserves the meat and makes it tender.
Native cooks always add limes; two or three days
-is enough to keep it ; and in boiling, it should be'
plunged into fast-boiling water for five or ten minutes,
after that time throw in some cold wate1 , and let it
simmer only t.xll done. -

- 'Bnu.—snuﬁ PiE.
2 or 3 1bs, of beef.
2 or 3 dozen oysters.
Cut the beef into small pleces, season with pepper,
and place in alternate layers with the oysters; add.
a little broth or water for the gravy.

Mushropms,rinst_ead of oysters, are excéllent.
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YEAL.

Brrast oF VEAL Farcl

Bone it, and flatten with a rolling-pin; make a
good forcemeat with veal kidney, herbs, eggs, a few
spoonsful of any potted or sausage-meat and yolks
of eggs. Roll up the veal and bind it; put it into
a stewpan with some salt, pepper, herbs, and a
little bacon ; when done, take out the veal, untie it,
skim the sauce, thicken and pour over the meat.

BREAST OF VEAL AND PEas.

Cut the meat in pieces, fry in butter, with a
little pepper and salt; when a nice colonr, add a.
little gravy and sweet herbs, and stew for an hour;
add the green peas, ready boiled, or cucnmber cub
in dice and parboiled, and serve in a quarter of an

" hour.

STEWED SHOULDER.

Bone, and strew the inside with sweet herbs,
chopped fine ; season well with pepper, mace, aid
a little salt; add a layer of ham or bacon cut very
thin, roll it np, bind and roast it until half done ;

then simmer in gravy, add forcemeat bal]s, and sklm
the sauce before serving.
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FRICANDEAU.

2 1bs. of the hest part of the leg of veal.

1 1b. of ham or ba(;on.'

4 onions.

2 carrots.

A bunch of herbs.

4 biades of mace. j :

1 pint of broth. . : o

Lard the meat, and pepper it well; put it in

a pan with the vegetables above and be]ow, and any
scraps of undressed meat and the remainder of the
bacon ; cover close' and stew for three hours; take
out the meat, and then skim the gravy and reduce
it very quickly, put the meat in to glaze before
gerving.

f‘om;.'. |

To RoasT A SUcKING-Pie.
Stuff it with the following stuffing :—
1 pint bread-crumbs.
4 teaspoons chopped sage
3 ounces butter.
1 saltspoon salt.
£ saltspoon pepper.

Truss the pig as a hare, and baste it with butter;

* when ready, put it into a very hot dish, cut off the
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‘head, open it, and divide the body in two; chop up
the stuffing and brains, and put into a tureen of
good gravy, a little of which must be placed under
the pig. :

Boar’s Heap.

Boil it till the bones will come out, then souce
it in vinegar with some green chillies and parsley,

‘and eat with sugar, mnstard, and vinegar sauce.

ToNBrIDGE Brawx.

One pig’s head and feet; split the former open,
take out the brains and sprinkle with salt, the next
day rub with the following pickle :—

13 ounces saltpetre.
6 ounces sugar.
6 ounces sals.
1 pint vinegar.

Let them lie in this a couple of days, turning
and robbing well. Boil for an hour and a half, and
bone while warm ; cut some of the meat from the
thick parb, and put it to the thin, mixing in the
feet and ears and 1 grated nutmeg, 11 teaspoous
mace, ¥ a teaspoon of cloves and cayenne; bind it
into a nice- shape, and tie it in a cloth. Lay it
in a decksha with any bones aud scraps of meat,
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2 oniony, 2 heads of celery, 3 or 4 carrots, some
herbs and peppercérns, and enongh water to cover
it; boil very gently for four honrs, and when nearly
cold, take off the cloth and press it between two
boards. Serve with the following :—

OxrorDp SavUCE.

tablespoon brown sugar.
teaspoon of made mnstard.
saltspoon salt.

saltspoon pepper.
tablespoons best salad oil.
‘tablespoons strong vinegar.

DO U o) e b

]VXUTTON.

BRAISED LEG OF MUTTON.

Bone it carefully, and lard with bacon, seasoned
with pepper, thyme, and parsley ; tie it tightly, and
pnt into a pan on slices of bacon, with carrots, o;Jions,
spice, herbs, and a cup of water or broth. Stew with
fire above and below, and serve with the gravy

strained from the vegetables. -

Irise Stew.
Cut a loin of mutton into abont ten pieces; or
two necks will do; put a layer of sliced potato
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into a shallow pan, then one of onions, then meat
well peppered, then onions and potatoes until 1t is
full ; add one breakfast-cup of water, fasten the cover
on with p'aste, and let it simmer three or four hours

at least.

MaixTeroxy CuTieTs.
Cut them abont three-quarters of an inch thick,

flatren, and dip into beaten egg, and then cover with

crumbs, parsley, thyme, and marjoram, finely chopped,
a little salt, pepper, and nntmeg; fold each in white

paper, and broil. Serve with a good brown gravy,

CHina CHiro.

1% lbs. minced mutton.
2 onions.

1 pint green peas.

2 lettuces.

1 teaspoon salt.

1 teaspoon pepper.

4 spoons of water or broth.
2 ounces butter.

Simmer in a closely covered pan for two hours,
and serve in a border of boiled rice.
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INDIAN COOKERY.

it CHADDY MADDY
Three dozen turnips, sliced very thin; put a thlck
layer in a stewpan, then some mubbou -chops, well
. peppered, and a little sliced onion ; ; -cover with the rest
of the tur mps, add a very little water, and simmer three
or four hours,

HARRICO.
~ . Cut a loin into chops, and brown them in butter ;
then add a little flour, some broth, .pepper, salb and
onion ; stew softly all together, and add sholbly before

serving some carrots and burnips cub in dxce, and also
browned in butter.

Sweer ‘Breaps.

" ‘Sheep’s sweebbxeads are constantly used in India,
and though very small are nice, and make sever al good
dishes. Half boil them, and stew them in g:a.vy ;5 add
a httle cream, ﬂour, butter, and nubmeu

Racourt.:

Cut the sweetbreads in four, fry them a good

-colour, and stew in brown gravy, ﬁavomed w1th mush-
rooms, spwe, &e.

»
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Stew A’ 1A JARDINIERE.

2 or 3 beetroots.

1 cucumber.

2 lettuces.

1 omion.

1 ounce butter. .
Pepper, salt, and a little broth or water.,

Shew the vegetables till tender, then add some
boiled green peas, and some underdone mutton cut
into slices; when warmed through, dish neatly, and

‘serve.

TiMBaLEs o MuTTON.

Some cold mutton very finely minced, and mixed
with a little bread sosked in gravy, and a little onion
and parsley chopped small; add salt, pepper, and spice,
and an egg or two well beaten; have ready some maca-
roni boiled tender; with this line some small cups, and
fill with the mixture; boil gently half-an-hounr, and
serve with brown sauce.

»

e



QiBurdlles sowi@n alsdsar, X

STew A’ LA JARDINIEKE.

o

Wi W FOT g e,
2. s m. 15’1_@‘_@59@@
s, séafégmy,

2_ @6\);@.@),

%, Qamerw:n,
i -
o)

-

,zva{airar- Qe eror Qamris, :
o &5 e, .D_'r_'u.;, Qsﬂ@fz_'m_gﬂ'lrg'gﬂ, Poverallle mev
5 6t oAt I,
Gh.g.@gp/m@@ogwrr’orm‘mm‘m L&@gmrr@pwmﬁsow Cessiiliemr
; Wounr@ Qads Lsamelu L rapille Qan @rF@ptd, Ll Bamr @’
G":rnaw__@@&wruuux_l__ Qorsh peanPsesn Corse ; slwurd
g w8 Grrarlour® w@e Csismund armsayb,

ive it on Munon
.%,L_Lg_eu)gu&@ Lp.LoG"uaaavr

}‘T Crpo Crrav GOl g GarpsRanw rsar@u&s@esrrg,@, SCrafl
. v L,ﬁ%@&ﬂ@é‘m@ﬂﬂgqculf@l_&“@&@ @SIT@FLDQ@JEJ&‘JT{U
(y)ua urrtr@a?)u;w @ﬁwgtrw&@sngﬁ, 2.1y, L&m@ggm VEnL&F,
rerml Y9 g5 G s Qrevnd aplev.aer G ®
garargrsCar M@ gariCadéstiol .. Qsrgpsn wisCrreafi

’ o a@s s Gatruanu&:@a@m@ew &0 8 aunCrirc. @, Che

, (5)'5gmnf)u ,gy&@srrumu&@rﬂm oeT ) mr, gz;mnmmﬁ@mgmwmna@
g GueGasal @ eor &1 A paperor #16erCL armsa)o,

i s



_INDIAN COOKERY.

j:’OULTRY.

Duck aNp TurNIES.

‘Brown some turnips with butter; when - brown
enongh, take thé;n out, and put in the duck to take a -
. good colour ; add u little flour, and some brdth 'Lna
herbs; stew the duck in thls, and when 1t 1s three
parts done add the tmmps

Boizep Duck.

Salt it slightly, boil it in a cloth, and serve with a

good white onion sauce.

P1aEoNs WITH Pras.

Brown thém well, and Jet them stew. softly with a
-“little bacon, some herbs, and seasonmb ; add a pint of

" peas, and when done enoucrh serve with the pweous
in the middle. ‘

[

s

Stewep Duck.

Cut two young ones into joints, and é.rrange in one
~layer in a wide stewpan; pour over them some good
beef gravy, a little salt, red pepper, and lime-peel ;
simmer- for three-quarters of an bhour, then stir into
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the gravy one tablespoon of rice flour, ove glass port-
wine or claret, and oue dessert spoou lime juice. Serve
in teh minutes, ‘

+

MarINADE oF FowL.

A little vinegar, cold gravy, salt, pepper, parsley,
onions, and lime-peel ; steep a fowl cut up in joints in
this for some hours ; egg, bread-crumb, aund fry ; serve
with fried parsley. ;

-

FowL A" 1A CARLSFORS.

Bone, and fill with forcemeat and two large
sausages taken out of the skin ; roast it for an hour,
and baste with bntter. Brown gravy or mushroom
sauce must be seut up with it. '

Fricasseep FowiL.

Cut up two youug fowls into nice joiuts ; keep. out
the neck and all the inferior pieces, which, boiled
with an onion, sweet herbs, pepper, and spice, will
make enough gravy for the rest; put the good joints
mto a nice stewpan, pour the gravy over, and boil”
very geutly till teuder; add a little cream, butter
aud arrowroot to thicken the sauce before serving. Or,
the fowl may be stewed eutirely iu milk, with some
swall white onions, aud the sauce thickened like the
previous one, »

[l O
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fFamE.

. Jueerp Hamre.

Cut the hare in pieces, and keep out the carcase,
ends of the legs, and all inferior pieces; put these 6n
to boil, with a few bits of beef or mutton, or a little

ham, bacon, or spiced'meab a large quantity of onions

sliced, some herbs, lime-peel, and pepper; when. the

goodness 18 all gone into the gravy, strain it off, pour

the glavy over the haxe, adding a little wine, scmce,.

and pepper ; stew very softly tull tendex

VENIsoN Pre.

The leg of the antelope. makes the best pie; cut

it in nice slices, and fill your dish; a little ham or
bacon improves 'i‘hl greatly ; stew down the bone a,nzi
tr-immiu.gs, and add the gravy when the pie is baked ;
if to be eaten cold, fill it as full as it will hold, as the

"meat will absorb a large quantity ; it éats:vfel'y like
. tender beefsteak,

Game STEW.

Take a hare, 4 partridges, 4 rock p1geonl, or,in -

short, any game that may be at hand ; lay all the

4

7

necks and inferior ‘joints at the bottom of a patent

g
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digeéster, with a dozen omions sliced, and about half
the :;[uamb‘iby of carrots; put in the game well pep-
pered ; add one or two glasses of any good sauce or
ketchup, according to the guantity of meat, a glass of
wine, if eouvenient, and fill nearly full with water ;
screw on the top, and simmer any length of time—it
can hardly be done too much. It will be found to
contain a rich stew and excellent.soup, if ' properly .
done, aud is n most acceptable and easily prepared
dish ou a march, as it can be put over the fire at
night, aud will be ready by the morning. :

GaTeau or Hare,

Cut all the meat from a cold roast hare, and

pound it to a paste with a little butter, and half
the bulk of the meat in bread soaked in gra,vy-. Mix
well and add two or-three eggs, well beaten, yolks
and whites separately. Boil in a mould or basin, and
serve with a sauce made.of the hare boues stewed
down to gravy, a wine-glass of port-wine or claret,
a tablespoonful of red currant or roselle jelly, and a
little salt.’

SarLM1 oF Gawme,

Take some half-roasted partridges, rock pigeons,
quails, or teal, and carve the breasts, wings and
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legs neatly :* put the bodies and skin into a saucepan
with— : ,

1 pint of gravy or broth.

2 onions.

2 carrots.

Some parsley..

Half a dozen mushrooms.

A blade of mace.

Some peppercorns.

1 lime-peel.

Letb this boil till reduced considerably ; strain it
and thicken with a little’ arrowroot, or flour and
butter. Add a glass of wine and the juice of the lime,

warm up the game in this,-and serve garnished with
fried sippets of bread." g

]VULDE PISHES. :

- OYsTER PATTIES..

3 dozen small oysters.
1 ounce butter.
1 teaspoon flour.
3 spoons rich cream. &
" Little mace and Cayenne pepper.

Mix the butter, flour, seasoning and cream, and
simmer slowly, hhen add the oysters and the liguor of
the -fish strained to a couple of spoonfuls of clear
broth flavoured with lime-peel. - When warm through,
fill the patties previously baked.
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BurrereED CRAB.

Take as many crabs as you reguire (the Indian
ones are not large), boil them, and take out the meet ;
mix it with some nutmeg, red pepper, a spoonful of
broth or cream, bread-crumbs, and butter, and put it
either into the shells, or a shallow dish or saucers;
cover with bread-crumbs and little bits of butter, and

brown in the oven.

BEenGaL Stew.

teacup broth or gravy.
dessert-spoon Anchovy sauce.
dessert-spoon ketichup or sauce.
- dessert-spoon lime juice.
teaspoon red pepper.
teaspoon black pepper.
tieaspoon flour,
teaspoon butter.
1 large onion hoiled to a mash.
1 dessert-spoon sherry.

P =t a0 [ e ed ol

Mix well, pour over a cold boiled fowl skinned

and cut. into pieces, warm up slowly, and serve in a
hot dish. -

SuEeer’s HEaD CHARTREUX.

Boil a sheep’s head until half done: cut tHe meat
“into small pieces and stew the herbs, a little ham or

bacon, pepper, -salt, a little nutmeg, and a ‘'spoonful
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_ paper and broil.

+ INDIAN COOKERY.

or two of broth, wine, and sauce mixed. Batter a
basin, line it with pieces of carrot and turnip fitting
neatly, or with boiled macaroni or rice, or mashed
potato, and slices of beetroot. Fill with the, sheep’s
head, stew and boil for about half an hOlll'; turn it

.

out, and serve with brown gravy.

SHEEP's TONGUES.
Scald them and stew in broth; drain and cover
with a seasoning of herbs, mushroowms, lime-peel, spice, '

and pepper ; dip them in egg and crumbs; wrap in

D’eBris Puppine. :

Mash some potatoes with salt, milk, and a bit of
butter ; mince finely any cold meat, fowl, or game,
mix it with the potatoes, add pepper, a little Wor-
cester sauce or ketchup, and a few chopped onions if
approved. Bake .twenty minutes. Parsley may be
put instead of onions, and if made with a mixture of .

‘cold spiced beef and chicken, it has much the flavour

of sausages.

.
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INDIAN COOKERY.

Kipney Toasr.
Bight to twelve sheep’s kidneys parboiled and

minced. Put these in a small sancepan with -

a cup of broth.
an ounce butter.
spoonful saunce.
A lissle flour.
Some pepper and salt.

L C Y

Boil these gently together and serve on toast.

AncHovy Toast.

On a very hot water-plate put two ounces of
butter, when it is melted, add the yolks of two eggs
and stir them well together ; add either anchovy sauce
or paste, and a little red pepper; when well mixed,
have ready some buttered toast without crust, put it
into the sauce and turn it on both sides, so as to
absorb the whole. el

_ MacaroNt PiIk. : .
Boil some macaroni, and mix it with a cold fowl or
rabbit cut into very small pieces; ham, bacon, or
tongue can bde added, and a litﬂe broth or cream.
Butter a plain mould and throw'in some vermicelli in
pieces; line it with a very ‘thin paste, fill with the
meat and macaroui, cover with paste, and bake gently.

- Pour gravy round it in the dish.
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INDIAN COOKERY.

ScrAMBLED HeGgs.

6 eggs well beaten with a small teacup of milk.
2 ounces butter.
Salt and pepper.
Boil these in a small'sancepan, and pour over toast
on which you have laid some sardines washed and
taken off the bones.

Brrap PATTIES.

Cut some thick slices of bread, with a round
cutter, or top of a tin, make as many pieces as you
require patties. Mark out the centre, and fry them
in clarified marrow or butter; hollow them in the
middle, and fill with some good forcemeat or rich
mince.

MAYONNATSE,

4 yolks of eggs.

3 saltgpoon salt.

Third of a pint of ‘very good oil or cream.
2 tablespoons vinegar, '

1 tablespoon water. '

This must be very well beaten, so that the oil may
not be perceived. Cut up the best parts of a ¢ouple of
cold boiled fowls, and put them in a pile in the.
centre of the dish; garnish with slices of ham or
tongue, hard-boiled eggs, beetroot, and cucnmber.

- Make a handsome border of salad, and pour the sauce

over the fowl.
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~ OMELETTE.

8 to 12 eggs.
5 teaspoon salt.
Lmt]e pepper and chopped pa.rsley
Molt two ounces of butter in a wide chatty (which
is better than a frying-pan), and pour in the above

mixture well beaten. Abons six minutes will fry it.

A A A A ARAAAN

- frsH
In India hhére_a.re ouly a few good ‘sorts of fish;
the e.il:,' which, though white, somewhat resembles
* salmon, the pbmphleb or turbot, and the murrell.
English salmon and herrings are sold in tins, and
sardines are very commonly used for all sorts of

cutles, omelettes, &c.

The Indian fish is best eaten in some form of
¢t dressed fish,” except thésseir and pomphlet, which
can be plain boiled or fried. There are. plenty of
oystels crabs, and prawns to be had on the Qoa.sb
and some of the fresh-water: prawns are as large as |
a cray-fish, and can be substituted for lobster in

salad:
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Fisg Puppines.

Take a.ﬁy cold boiled fish and beat it to a paste;
add one-third of the quantity of bread-crumbs, a little
anchovy sauce or paste, pepper, salf, and macej pub
in butter according to the size of the dish, ahd eggs.

" well beaten ; bake about half-an-hour.

Twice LAID.

Take equal quantities of salt-fish, boiled, and
pulled into flakes, and mashed potatoes; mix well

~ together with a little butter or cream; add pepper ;

beil in a battered basin-, and turn out.

, KEDGEREE. ‘

Oune teacup of rice boiled as for curry; mix this

with any cold fish, a little butter, pepper, and three

beaten eggs; stir over the fire till very hot, and
serve,

OISTEE Pirrav.

Half a pound of rice stewed in a pint of good

. gravy well seasoned ; stew four dozen oysters in their

own liquor, and add some melted butter as if for
sauce ; piie the rice high and hollow.the centre, into
which pour the oysters and gravy.
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F1SH MOULE'E

Take any nice ﬁsh egg, bread- clumb and fry

‘it with a little turmeric and bubtex after cuttmg it

into neat fillets.

Scrape half a fresh cocoanut and take the milk

from it, cut some green ginger and green chillies in:

“glices, and boil them with the cocoanut milk ‘and

a little water ; add the'ﬁsh, and let it stew till the
sauce ig slightly thickened ; send hot to table with a
dish of rice. ;

&

SrEweD Eers.

Clean, skin and wipe dry: take two .onions, some
thyme and parsley, mace, and pepper, a -little port-
wine and vinegar, and enough gravy to stew the fish ;
cub them into pieces, and boil for ten miuutes; take
them ont, reduce, straid, and thicken the sauce ; put

back the eels, and stew till tender. Before se:vmg,-

add a little mushroom and anchovy sauce.
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FUIIT{RIES;

Bvery native knows how to make these: chicken
and prawn are, perhaps, the favourite ones: up-
country the dry prawns, which are sold by the seer
in the bazaar, can be made into a very good curry,
if they are well washed and. half boiled in water till

tender.

Mapras CurRY PasTE.

1 Ib. coriander seed (Dummiah).

1 1b. turmeric (Huldee).
1 Ib. red chillies (Lal mirchee).

1 1b. black pepper (Kala mirchee).
1 1b. mustard seed (Rai). v

2 ounces dry ginger (Soaut).

2 ounces garlic (Liussun).

2 ounces vendinne.

2 1b. salt (Nimmuck).

1 1b. sugar (Shuggeo).

2 ounces cummin seed (Zeera).

% 1b. gram (Chenna).

Fry this and take off the husks, then pound if
with ¢he other ingredients and mix with '

4 pint salad oil.
3 pint vinegar.’

CurrYy POWDER.

3 1bs. 2 ounces coriander seeds.
z 1b. dry chillies.
14 ounces black pepper.
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Curry Powmm—-—\contmued)

]4 ounces turmeriec.

' 7 ounces cummin seed.

7 ouneces mustard.

8 ounces cardamom seeds.
1 ounce currypulleix leaves.

Dry, pound, and weigh before mixing.

Curry PoWDER.
1 lb. eoriander seed. )
Ib. cummin seed.
ounces turmeric,
ounees chillies.
‘ounces black pepper.
ounces vendinne;
ounces mustard seed.
handful currypulleix leaves.

DD el
[ Y S, i e B = M)

Mint CHUTNEE.
1b. green mint-leaves.
ounce red chillies.
1b. sait.
1b. raigins or kismis:
ounces green ginger.
1b. brown sugar.

1 ounce garlic or onion.

ol DO Bl Rl a0

Pound with a qua.rter‘pmt of vinegar, mix Well,
.and pour over the chutnee balf a pint of boiling
vinegar: when cold, _stoppgr the bottles. :

N.B.—Country vfnegar answers perfectly for most
chutnees. : ' e
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Hor Cautnee AND TaPP SAUCE.

8 large green mangoes, pared and cored.
5 lb. tomatoes or tomato sauce.

1 1b. salt.

z lb. brown sugar.

1 1b. raisins.

% 1b. red chillies.

% 1b. dry ginger.

2 ounces garlic or onions.

2 ounces shalots or ouions.

Pound separately, with a little vinegar : mix well
and add about three quarts of vinegar: put it in a
jar, and stand it'in the sun every day for a month,
stirring it daily. - Then pour -off the liquid part
through a fine muslin, and bottle it for use; this is
the Tapp sauce: then rub the remainder for the
chutnee through a coarse sjeve or piece of net.

BoraraM CHUTNEE.

S 1bs. kismis.

3 lbs. tamarind.

3 lbs. green ginger.

3 1bs. brown sugar.

1 1b. onions.
15 ounces green chillies.

4 or 5 green mangoes.
_ 3 dessertspoons salt.

Beat each to a pulp and clean from stones and
fibres : then weigh and mix. Sérain thlough a mos-
quito net, and use three pints of vinegar in ponndmcr ‘
it : it will be ready in a fortnight, and is by Sfar the
best; chutnee I know.
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Sweer CHUTNEE.

1b. tamarind.-
1b. dates.
Ib. green ginger.

1b. kismis.

1b. onions.

1 1b. chillies, without seeds.
4 tablespoons brown sugar.
2 tablespoons salt.

1o} Ml raf- ol rol=

Pound these ingredients with vinegar, and rub
through a piece of net, or a coarse sieve. Bottle and
cork, and it will be ready in a fortmight.

DEeLar CEUTNEE.
1 1b. kismis. !
% 1b. chillies.
% lb. dried mango.
+ 1b. onions.
1 1b. sliced green ginger.
% 1b. brown sugar.
3 1b. sals.

Clean and put in a jar filled up with vinegar.
Staud ten days in the sun. - '

Benear CHUTNEE.

1 Ib. gresn mangoes.

1 1b. salt.

1 Ib. dry chillies, without seeds.
1 1b. brown sugar.

2 1b. kismis.

% 1b. onions.

Grind with vinegar to a proper consistency.
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Livme PicxLe.

100 ripe limes. :
3 or 4 lbs. white =salt.

Boil the limes for a quarter of an hour: when cold, ..

rub shghtly with very fresh and pure cocoaunut
oil. Dissolve the salt in water and pub in a jar, add
the limes and keep in a cool place for a month, well
corked : it will then be fit to use.

DR1Ep MavNGo PICKLE.

Salt, brown sugar, onions, ga.blic, green chillies,
green ginger, raising, and mangoes (sliced and dried
in the sun), take half a pound of each; cut the
ginger and. onions in slices, put all the ingredients

into a jar, fill with vinegar, and stand in the sun

every day for a month.

YEGETABLES.

-

¥RIED POTATOES.

Peel and slice as thin as possible ; dry them well
in a sofb cloth, and fry quite crisp in butter. They
shonld be a bright. gold colour if pwperly done,

{
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Peas.

1 quart of peas.

1 teaspoon sugar.

1 saltspoon salt.

3 sprigs of mint.

3 ounce of butter.

1 tablespoon of water.

Puat altogether into a patent jar, or stoppered
bottle, place in a saucepan of boiling water, and boil
from one till two hours, according to the age of the
peas. :

KoHLEANNON.

Take about equal quantities of cold boiled potatoes
and cabbage, carrots, brocoli, or any vegetable that
is convenient (only half must be potato) ; mash them
together, add a good seasoning of pepper and salt,
a piece of butter, and a little milk or broth ; stiv it
all well over the fire till thoroughly hot, mould it in a
basin, and turn out for table.

Rep CaBBage.

Cut it very thin, and put into a stewpan, with
a little bit of ham or bacon, half an ounce of butter,
half a pint of broth, and a spoonful of vinegar ; simmer
slowly, and when quite tender, add a little pepper,
salt, a_md' sugar;'boil until the liquid is absorbed,
and serve with sausages round it.
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MUsSHROOMS,

At. some seasons these are very plentiful indeed
in Iundia, the English kind and a white sort, which

s perfectly wholesome, but unless mixed with some

of the other, will be found flavourless.

Take about a quart of mushrooms, peel them,
and pubé layer at the bottom of the saucepan, then
a layer of very tender beefsteak cut in nice slices;
fill the pan in this way, remembering o pepper .the
beef, and salt the mushrooms well, add a small tea-
cupful of milk, and stew about an hour. It is a
first-rate dish. .

MusarooMs poNe WHITE.

Take a very wide and shallow pan; peel some
large, but not old mushrooms, and lay in a single
layer with a spoonful of cream and a little salt and
pepper in each ; put in as muoch milk or thin cream
as will nearly cover them; when half done, turn the
mushrooms, and just before serving, thicken the sauce,

StewED CUCUMBERS.
Pare and quarter them; throw a litile salt over
and let them drain. Dry them, and stew in a little
butter for about ten minutes, but not to colour them ;
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pour over them a little very clear broth and some
white pepper ; wheu they are quite tender, add some
chopped parsley and thicken the sauce.

To do these brown, fry the cucumbers and stew in
dark gravy flavoured with onion, herbs, and spice.

4

ImMiTATION APPLE.

In very few stations there are apples produced
in sufficient abundance for cooking, and those brought
with ice in the American ships are always mealy :
there are several fruits which can be used with good
effect instead of apple: green mangoes sliced and
stewed, if of a good sort, are very nice, and the
péwpoi is not to be despised, though it invariably
preserves a twang of its own peculiar flavour, however
disguised with spices. The fol]owing receipt will be

found as good as any, and has often been mistaken
for apple :—

Take some small di]lpusé'uns (a little round vege-
table marrow), or & young pumpkin ; peel very thin,
and stick full of cloves ; boil till about half-done ;- take
out of the water; cut in pieces, and throw away the
seeds; put the sliced vegetable into a saucepan with
Some cloves, mace, and cinnamon, tied in a bit of
net or thin muslm, the peel of two limes, and an
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orange; add the juice of the fruit, a glass of wine,
and enough sugar to sweeten it ; take out the spice’
and peel when the liquid is mearly absorbed, and -
use the vegetable for apple-sauce, puils, open tarts,
or any sweet dish. '

ﬁAUCE&

Ma1TrE D’HOTEL.

1 ounce of butber.

1 tablespoon chopped par s]ey

1 teaspoon vinegar or lime-juice.
Little pepper and salb.

Mix and put into a hot-water dish under a beef-
steak, or chops. It is very good with grill or fried
potatoes.

WHITE SAUCE.

pint elear well-flavoured broth.
pint cream or milk.

8- B

Thicken with butter and arrowroot or rice flour.

ONION SAUCE.
pint clear broth.
pint milk.
Boil the broth with some herbs, onions, and
mushrooms, till very well flavoured; then add the

Wi ol



-

@s8urale weai@p aﬂgaﬂ&a’r. o2

Corayd & LGCur®; goupaseiesr Froeapuyb, 9@@6#56711
Bril sreapin, Ge"mamuﬂ'm sMsswrybCEIFE ATorEs ;
F1@peerd GFQIBTL?-LJGLJITQr/D s sEHe, e @rriyy, Care
wpsdumar QuBsnad B, guSasrsssrag, uaCsrayssr
@5, 'Q‘IZJLIL./GYTGTF asn'm_@as@;sfrm;g Gmgun@(gn@ 8s@ oy ener
am@/ezalrat@ .g;r&fg&esirmnnu Gvégfms@;m ;

)SAUCES_

FE T & &or,

” Marree D’HorEL.
Cwollc i 1w e Crev,
&. gajears Cevesr G eanri),
&, Quiluegeny QarsBear Lrided.
&. Coésren iy Aaopw STy wra g, e-r_@wﬂ&&@&n@wg.
Qanrep# Wer &g ar@hio, e Liyib,

@marueaarnd sy o &0sarati Soaiaflo, v s
Qewwiiuc e 1orl g eop&Rlar Eprarg, Frinen QFwwii e
B9 en pFFHuSer @gyﬁw,@cun@ Bfev PeopFRCun—res g, Qur
fss a.@?ara:@gp-@sﬁmm_nmg Ceigad ern  rev Lﬂsqm
GRurS@mEGLD.

WaiTe SAUCE.

Caien&er &aw.
2. awb B@gela) b, m@@mn&%wu;w@@q@awmﬁyﬂgg.
2. wut B e, GQeovenral . ey L6,

Qe QeveruyLd 27 @5 LOT @fLD Cur @59 Luurées. .ﬂ/ﬂ@l_GE
Guufenrs gf@wroma apasano,

ONION SAUCE.
Qamsrwin Frav.
o. ot @ QOseflamer Srrsa.
2. eus_@ ure.
Hev &m@g%ﬂu{m,




43

INDIAN COOKERY.

milk and reduce it a little ; mince fine a good quantity
of white onions, and boil for five minutes in water ;
drain them well, and stew in a little butter till quite
tender; stir them into the sauce, and press through a
coarse sieve; add a very little thickening.

Breap Savce.

Boil a large onion with some peppepcorns and
milk until you can mash it; pour the milk strained
upon some white bread, and when soft, put it into
@ saucepan with a bit of butter, a little flour and

pepper, and serve hot.

Tomato SAUCE.

Stew twenty tomatoes with a little broth, pepper,
and salt, for half an hour; rub through a sieve or
coarse muslin ; if not thick enough, add a little flour
and a bit of butter.

CeLery Sauce.

Brown.—Cut the celery in pieces, and stew in a
little butter ; add a spoonful of flour, and let it
brown ; then pour in a little dark gravy, and boil a
short time. Z

~ White.—Boil the celery for’twenty ‘miputes, chop
it very fine, pus into a stewpan with a slice of butter, -
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¢

pepper, salt; and nutmeg.; sbir over the fire for a few
minutes, and then add a dessert-spoon of flour ; when
this has lost its raw state, pour over the celery a little
white gravy and boil twenty minutes.

HoRSE-RADISHE SATCE.

2 tablespoons grated Moringah root.

1 teaspoon salt.
4 tablespoons thick cream,

3 desgertspoons vinegar.

MixT SAUCE.

3 tablespoons of minced mint.
- 2 tablespoons pounded sugar.
6 tablespoons vinegar.

&5

Sarap SAUCE.
Salad sauce cannot. ‘be made smooth unless the
eggs are well covered with water in boiling, and per- °
fectly cold befpre they are used. ’ S

9 yolks of eggs, hard boiled.
1 saltspeon salf.

1 teaspoon sugar.

Little red pepper. 4
1 teaspoon mustard. ‘

6 tablespoons oil or cream. ;
Enough vinegar to acidulate it properly.
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SALAD Savce.

Two raw yolks of eggs

1 teaspoon salt.

1 teaspoon made mustard.

1, 2, or 3 tablespoons of oil, well beaten, so as to
amalgamate thoroughly, or the same quantity
of cream.

‘Dilute with vinegar.

GesMAN PuppiNg Savce.

2 glasses white wine.
2 ounces white sugar.
4 or 5 yolks of eggs.
Little lime-juice.

Stir the wine, sugar, and lime-juice hot, but not

boiling, to the eggs, and whip it ap till thick and
frothy ; pour over any plain boiled pudding.

ARROWROOT SAUCE,

1 pint water, boiled with
1% ounce white sugar.

1 lime or orange peel.

1 teaspoon arrowroot.

Add the juice of the fruit, and a tablespoon of
wine or brandy.

Punce Savck.

2_! onnces sugar,
3 ‘pint water.
Rind of two limes and an orange.
Boil these for a quarter of an hour), a.nd then

thicken the sauce with a little flour and butter, and
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add the juice of the orange and a small quantity of
rum, wine, or brandy. -

CusTarD SAUCE.
"1 a pint new milk, boiled with
2 ounces of sugar.
Bit of ¢cinnamon.

Flavour with vanille essence, or almond if pre-
ferred ; add the well-beaten yolks of 5 eggs, and a
hthle salt, with a tablespoon of cold milk, and stir
over the fire till thick ; whisk to a froth.

{,PIE-CRUST AND jDAS:l‘P\Y.

-

Crust For Boirep PupnpIiNegs.

4 onnces of beef suet, or 2 ounces butber
8 ounces flour.
1 spoon salt.

Mix and make into a heap ; break in one egg, and
stir it up ; add water or milk, till it 1s a stlﬁf paste.

Svrnmon Suer Crust.
8 ounces suet, pounded i 1;1 a mortar with
9 ounces butter.
1 1b. flour. :
Little salt.
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- SEORT CRUST.
6 ounces of flour.
3 ounces of bufter.
1 dessertspoon water.

Rub the flour and butter together, and mix'wibh
as little water as possible.

5

CoNFECTIONER’S PasTe,
1b. fine flour,
1b. sifted sugar.
eggs. '
For open tarts.

O W ke

SHORT CRUST.
2 tablespoons sugar.
1 Ib. flour.
Rub into this 3 ounces of butter, and make 1nto a
stiff paste, with 2 yolks of ege and a little millk,

. Lieur Pasrtr,
2 lb. flour.
4 ounces butter.

Beat the white of an egg to snow, and ndd enongh
water to make the flaur into a stiff paste ; roll it out,
and add the butter at three times rolling.
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Merivgue CRUST.

Take about two breakfast-cups of well-pounded
white sagar, the juice of s lime, or a féw drops of
vanille essence; beat enough whites of egg to a hard
snow, and make the sugar into a thick mixture ; have

the tart filled with fruit, but very little juice in it, and

lay the meringué on it ; harden in a cool oven, but do
not brown. :

Fuppines.

TRANSPARENT PUDDING.

eggs well beaten,

1b. white sugar.

1b. butter.

2 large spoons of marmalade.

Stir over the five till it thickens; when cool, pour
 into a dish and bake in a moderate oven.

[ ke OB

TroRPE PUDDING,

Put a layer of jam at the bottom of a pie;d;sh, :
and over it an inch-of bread-crumbs ; pour a custard -

over and bake, Imitation apple, stewed Brazil cher-

ries, corianders, or roseille, can be used for this.

@
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INDIAN COOKERY.

SnowbpEN PuUDDING.

1b. bread-crumbs.
1b. chopped suet.
- 2, ounces sago, or 2 ounces rice flour.
8 eggs.
% glass brandy.
6 ounces marmalade.
6 ounces sugar.

Boil for an hour in a buttered mould ornamented

Bl- sl

with raisins.

Fair RosaMonD’s PubppING.

ounces bread-cruthbs.
pint milk.

ounces butter.

volks, 4 whites of eggs.
ounce sugar,

1 lime-peel grated.

Boil the bread and milk, and add the other ingre-
dients. Put a layer of apricot jam in the dish; pour
the mixtuve in, and sift sugar over before baking.

wi- 00 Q5 ae O

H.

L}

Prum Puobpine.

6 ounces chopped beef suet.
6 ounces raisins. ) g
8 ounces currants.
3 ounces flour.

" 3 ounces bread-crumbs.
b eggs.
Little nutmeg, ginger, mace, and cinnamon. .
% teaspoon salt,

>
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Prum PuppiNe—(continued.)

4 ounces sugar.

3 ounces candied peel.
1 pint of milk. -

1 wineglass brandy.

Beat the whites and yolks of the eggs separately,
and put the brandy in last: boil for six hours.

. PrINCEsS AMELIA’S PuDDING.

2 ounces of butter.

4 well-beaten eggs.

A small basin apple sauce.

A little bread, sugar, cream, and nutmeg.

Mix, and bake in buttered cups.

Canapiany Puoppine.

1 pint of milk boiled with ’
3 tablespoous Indian meal,

When nearly cold, add five beaten eggs, sugar,
and spice. Boil in a buttered mould, and serve with
punch sauce. i

SeviLLe Pubpbpive.

1 teacup whole rice, boiled in
1 quart of milk.

Add as much marmalade as will colour and flavour .
it, and boil it again in a mould till it will turn out.
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Mivoemear Pubpine.
Fill a dish with layers of thin bread and butter,
and mince meat ; pour a good unboiled custard over,
let it soak a couple of hours, and bhake.

Arrowroor PobpiNe. :

Make a small basin of very thick milk arrowroot :
stir ‘into it five eggs well beaten, three ounces of
butter, a tablespoon of wine or brandy, the jnice of a
lime, two tablespoon of sugar, and a few drops of any
essence. Balke with sifted sugar on the top.

GREENGAGE OR GOOSEBERRY PUDDING, ‘

One bottle tart frnit stewed with two large slices
of bread and sugar to taste : add three ounces butter,
and when it is melted, the yolks and whites of five

. eggs well beaten. Bake gently. It is good, hot or

cold.

Crocorate Puppine,
- Scrape about half & teacup of chocolate, and boil
with a pint of milk and éugar to s_weet.en' it. . Add six
eggs well beaten, and bake it gently.
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Casiver PuppiNG.

Butter a mould and ornament it with raising or
candied peel ; fill it with sponge cake and macaroons
broken in pieces; add a spoonful of marmalade and-
one of sugar, pour over it six eggs well beaten with
enough rich milk or cream to soak the cakes Steam
for one hour. :

Georee Pubppine.

Boil a cupful of whole rice with the peef of two
limes and some milk : add an equal quantity of imita-
tion apple, two tablespoons of marmalade, eight well
beaten eggs, a glass of wine, and sugar to taste.
Bake in a buttered mould and turn out, with eustard
or German sauce.

~ CasTLE PubpIve.

The weight of two or three eggs in the shell, of
batter, flour, and sugar. Beat the butter to a cream,
and whisk the whlbes and yokes of the eggs sepmately.
Stir in the sugar, and lastly the flour, with a scrape
of nutmeg, and a little grated hme-peel

Bake in small cups.
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Leymon Surt PUDDING.,

8 ounces bread-crumbs, . ' o
6 ouuces suet, chopped ﬁne o
% ounces sugar.
5 well beaten eggs.
* 2 limes—the rind and juice.

Bake in a buttered dish and turn ont before serving.

ADErAIDE PuDDING.
6 ounces bniter.

1 tablespoon cream.
6 ounces sugar.
6 egg yolks, 3 whites.

Beab these all well together. Buatter some’ small

cups, put a hittle apricot jam at the bobttom, bake half
an hour, and serve with arrowroot sauce.

- |

OHEESE PuppInG.

1 large slice of bread snaked in milk.

3 tablespoons grated cheese.

1 ounee butter. ’ i
2 beaten egas.

Little salt, red pepper, and mustald

Bake in a shallow dish.

GaBrrenie’s Puppine,
% 1b. rice. :
1 quart new milk. - 1

Boil these together for half an hour, atld then add X
two ounces of fresh butter, two and a half ounces of
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sangar, and some lemon-peel or cinnamon. Simmer
until it will make a thick paste; put into a round or
oval mould, and when cold, take it ont, brush over
with butter, and mark out the centre; bake a good
colour, and hollow it in the middle so as to leave a
crost an inch thick; fill this with any stewed fruit,

and serve with custard round or not, at pleasure.

Rice MERINGUE,

One tea cup rice stewed in milk till soft. Mix
four yolks of egg and two tablespoons of white sugar,
put some apple in a dish, cover with the rice, and
bake : before serving, beat up two whites of egg to
snow, and stir in some pounded sugar; harden in a
cool oven.

Aprre MeRrINGUE.

1 pint milk.

2 tablespoons flour.

1 ounce butter. ;

Boil together, and while hot, add 4 egg yolks wall
-beaten.

Fill a dish with a large quantity of apple (or any
other fruit that may be preferred), flavonr the butter
with vanille essence and pour it over; bake half an
lnour,' and put sugar and egg similar to the precedibg. |
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INDIAN COOEKERY.

Cocoanur PuppinG.
Grate one cocoanut on a very clean scraper (an
iron thing made on purpose), add enough sugar to
sweeten, and-stew softly in .a little milk or cream.
Add when half cold, six or seven beateh eggs, some
lime-peel grated, and a tablespoon of liqueur or brandy.

Bake with sugar on the top,

Rice Pubping.

Ib. boiled rice.

well-beaten eggs.

pint cream or milk.

ounces butter.

Ounces marrow or suet.

Ib. currants or kismis.

- % glass brandy or wine.
Lemon peel and spice to taste.

TS S T R R SR

Bake or boil it, turn out with costard sance.

Py

LA
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INDIAN COOKERY.

SWEET ’ pISHEs. ' ;

Mivce Pres. il

2 eggs boiled hard and minced.
1} tablespoons chopped suet.

2 tablespoons raisins.

2 tablespoons plantains.

1 tablespoon chowchow.

1 tablespoon marmalade.

2 tablespoons sugar.

2 tablespoons brandy

,k nutmeg.

7 teaspoon spice.

1 lime-peel, boiled and mashed.
¥ teaspoon grated lime-peel.

+ saltspoon sals,

The raisins, chowchow and plantains must be

chopped, and the whole mixed together : it should
" fill & dozen pabby -pans.

&

Jerrr.
5 ounces gelatine.
6 limes.
£ 1b. sugar.
6 eggs.

2 tea cups of wine.
23 pints water.

Dissolve the gelatine in part of the water, then
add the rest boiling, and the hme—peels and juice,
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INDIAN COOKERY.

also the sugar. Pub in a saucepan, and -beat the
whites of the eggs in a basin, and drop in slowly.

- Crush the shells and add them with the wine; boil

1t briskly, and when it boils do not stir it, but let it
stay five minutes on the fire, and run through the bag
till clear. Set it with ice or saltpetre.

SAco JELLY.

1b. sago boiled in
pint water. When cold, add
1b. of jam, jelly, or stewed fruit.

Wl

Rub through a sieve, and put into’ a mould ; turn
out, and pour custard round.

z Tipsy CaxE.

Take a small round sponge cake and soak it with
wine, a little brandy, or milk punch. When it has
been soaked well through, pour over it a very good
custard ; place some jam, marmalade, or guava jelly
over the top, and whip the whites of six eggs to a
hard snow and pile over it ; the yolks can be ugsed for
the custard. '
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INDIAN COOKERY,

FRITANELLAS.
7 eggs—the white only.
3 tablespoons jam.
& tablespoons cream,
2 tablespoons sugar.
1 lime,
A little liqueur or brandy.

Beat the eggs to snow, and mix with the jam and
a little of the sugar. Heap this in the dish, and mix
the cream, lime-juice, sugar, and liqueur together, and
pour over it the moment before serving.

VaviLLe Creawm.
1 pint cream,
1} ounces white sugar.
3 yolks of eggs well beaten.

Simmer the cream and sugar with a little vanille
or a few drops of the essence; add the eggs, and
keep stirring till thick, but do not let it boil, or it will
curdle. Pour half an ounce of isinglass dissolved
into it, and strain into the mould. Set with ice or
ealtpetre.

ARROWRO0OT BLANCMANGE.
One quart of milk boiled with sugar and cinnamon
or peach leaves, and strained upon 2 ounces of arrow-
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INDIAN COOKERY.

root well washed in water ; stir it all the time, and

simmer a short time.

This can be flavoured with any essence, and rice,
rolong or rice-flour can be used instead of arrowroot.

It should be sent to table with custard round, or
stewed fruit, jam, jelly, or syrup.

APFEL. KRAPPEN.

1 1b. imitation apple well sweetened and flavoured.
2 ounces marmalade.

6 ounces kismis chopped.
Add a listle nutmeg and grated lime- Deel
Roll out some puff paste, divide it into squares,
and fill with the mixture ; bake slowly. Or it can be
made into au open tart.

STRAWBERRY ‘SOUFPLE.

1 tablespoon fine flour.
4 ounces butter.

Simmer over a slow fire. Add half a pint of milk
and 1 Ib. of strawberry (or raspberry) jam. Boil
them up and rub throngh a coarse sieve or mauslin ;
beat in the yolks of 7 eggs, and the whites whisked

to snow. Boil an hour in a mould, and serve with

‘wine sauce.
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60 INDIAN COOKERY.

RussiaNy KEsare.

6 tescupstul of cranberry juice.
1 teacup arrowroot. |
1 teacup sugsar. : o

Boil the sugar with four teacups of the jnice; and"
stir the two others into the arrowroot ; when the . .
juice and sugar are quite boiling, add the arrowroot
‘and cold juice; when it thickens, pour into a wet
mould or cups : serve with cream. - .

One " bottle of tart fruit makes exactly half this

quantity, and it is good with currants.

JAUNEMANGE.

2 lime-pesls.
8 ounces of sugar.
1 pint of water.

Boil together till We]l flavoured with the lime-peel
Add— S

2 ounces of isinglass,
The juice of six limes,
1 pius of sherry.
12 beaten yolks of eggs.
Put into a basin, and place it in a saucepan of
boiling water till it thickens : pour into a mould,
N.B.—An excellent imitation of this can be made
by using 1 quart'of water, a couple of glasses of wine
ouly, and thickening it with good arrowroot, eggs,
sugar, &c., as above.’
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AivoNd CHerse CAKES.

4 ounces almonds, blanched and pounded, mixed with
4 ounces sugar.

A little cream ; and

3 whites of eggs, well beaten.

Fill patty-pans, and bake,
Or— : (e
4 ounces of almonds as sbove.

9 ouncer butter, creamed ; gugar to taste,

6 yolks and 3 whities of eggs.
A listle lime-peel and juice.

' Lemon CHeese Caxes.
Four to 6 ripe limes, boiled in wa,ter; take out the
seeds, and pound with 4 ounces of sugar, the yolks of -
8 oggs, and 6 ounces of butter, - '

Oranges can be used, if preferred.

Mareo Foor.

'Make some green mangoes; peel them, and throw
into cold water. When all are done, slice them, and
boil in a-little water till they will \pu]p through a
sieve. Mix with plenty of brown sugar, and a little
cream or milk; or, if it is liked rather thick, use-
custard. : ‘

9
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INDIAN COOKERY.

PRESERYES,

Tart Frurr Jau.

Jam and jelly, far superior te that sent out in
jars, can be made with fart fruits; the small fruits
do best. Weigh the currants, raspberries, &c., with
the jnice, and for every pound, take three-quarters of
a pound of white sugar. Pui the fruit into a well-

tinned deckshaw or enamelled pan ; when it is boil-

ing very fast, add the sugar, and boil till a proper

consigtency.

APRICOT JaM.

In many stations there are large quantities of dried
apricots to be had, which are brought from Cashmer e,
Kabul, or the Cape. Take a good quantity of these,
and wash them well in hot water, as they are incredi-
bly dirty. When properly cleansed, boil them with a
syrup of sugar and water till they form a mice jam.
Stir in a wineglass of brandy to every 3 Ib. jar, or
it will not keep.

f
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PreseRVED Fies.

The small, dry, Kabulee figs make an excellent
dessert dish, if well plumped in boiling water, and
simmered a few .minutes in the syrup remaining
from any China preserve; a plain syrup in default
of this. !

PUM;LO, oR CITRON MARMALADE.

Grate the ‘outsides, cut the peel into four, and
take it off the fruit. Soak twenty-four hours in salf
and water, and boil till tender in fresh water. Drain
and cut into chips. Boil with orange-juice and sugar

equal in weight to the chips.

One dozen ci‘b'rons, 4 lbs. of sugar, and the juice
of 2 dozen oranges, make about 8 lbs. of marmalade.
If the sugar is not good, it will be a bad colour and

~only fit for cooking.

Canpiep PuMELO, OR ORANGE-PREL.

Pare off the rind, after grating the outside
slightly ; if pumelo, cut the spongy inside away till
it i3 a quarter of an inch thick. Soak the peels
twelve hours in water, and then boil them soft.
Make a sirong syrup with the juice of the fruit
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some water, and white sugar or sugar-candy. Boil
the peels until they are perfectly saturated, drain
them, and dry in the sun,

RoseiLLE JaMm oR JELLY.

Puabt the red part of the roseille into a large jar,
with a wineglass of water to each pound, and boil
this in a saucepan of water until it is tender ; then
put it into a stewpan with an equal weight of sugar,
and boil like other Jams For jelly, wring the juice
through a cloth,

Brazin -CHERRY Jaw.

This is made in the same way; but unless very
sour, three-quarters of a pound of sugar to one of
fruit will be enough. s

- Guava -JELLY.

8 dbs. ripe guavas. z
1 1b. sugar-candy.
10 limes.

Peel and cut the gunavas in four; boil in a little
water, and press out the juice through a .cloth ; add
the juice of the limes and the sugar; boil and skim
very -carefully till it will jelly.

Guava .cheese is made in the same way, only the
fruit must be rubbed throngh a coarse sieve.
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PrEsERVED MANGOES,

Take some good greem mangoes—common ones
~ will not do; peel them and divide through the centre,
leaving the shells, but throwing away the kernels.
For each pound, allow one pint of water and a pound
and a quarter of sugar-candy: put the whole into a
pan and stew slowly, skim, and when the mangoes
appear done enough, and quite clear, take off the fire,
and, when cold, bottle for keeping. e

Birrers.

Peel pumelos as thin as yon possibly can; put
the rind into a botfle, and fill it up with brandy or
white wine ; put it in the sun every day for a week,
when it will be ready for use.

TREACLE.
Make jaggree into a thick syrup with water,
clarify with an egg, strain and boil till a proper consis-
tency. '

Torree.

1 1b. brown sugar.
1 1b. bautter.
1 |b. treacle.
2 grated lime-peels.

Boil it three-quarters of an hour.
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FAKES AND ﬁlscurfs.

TWELFTH-CAKE.

9 bs. butfer.

2 lbs. fine flour.

2 lbs. sugar.

4 lbs. currants and plums mixed.
13 lbs. candied peels or marmalade.
3 1b. almonds pounded.
18 eggs.

1 nutmeg, and 1 ounce mixed spice.
1 wineglass brandy.

Beatb the butter to a eream, ahd mix with the sngar
and spice; add the yolks of the eggs well whipped,
and centinue beating till they mix with the butter
and sugar ; then put in the whites whisked to snow ;
and the other ingredients by degrees, but beat it well
the whole time. :
. The cake-tin must be lined with plenty of well
buttered paper, and it should be baked about four
hours slowly. It answers to send it to the baker’s

Pouxp Caxer.

1 1b. butter creamed.

9 eggs whipped separately.
1% 1b. flour.

% 1b. sugar.

1 glass brandy.

A little nutmeg and seeds, candied peel, or ploms,

if liked.
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Sopa Caxe.
1 Ib. flour.
% 1b. kismis.
6 ounces sugar.
6 ounces butter.

4 eggs.
1 teacup of milk.
1 teaspoon carbonate of soda.

Mix carefully, and beat it well.

LeMoN CAKE.

1 1b. butter creamed.
12 eggs, yolks and whites beaten separately.

1b, sifted sngar. .
1 dessert-spoon lemon essence.
% 1b. sifted arrowroot.

Mix the ingredients, in the order they are written
—they can hardly be beaten too much ; put instantly
into the oven, and bake with care.

e

Prom Caxe.

1% 1b. flonr. ‘o

- 1 lb, butter.
3 1b. sugar.
10 eggs,
3 1b. marmalade. -
7 lb. almonds, pounded.
1 Ib. kismis.
3 anutmeg.
1 spoon spice.
1 spoon lime-juice. ' -. ; \
- 1 glass brandy or wine.
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SEED Oaxe.
1 1b. butter.
1 1b. flour.
2 1b. sugar.
12 whites of eggs
8 yolks.
5 glass brandy.
A little candied peel aud some carraway seeds.

Bake this in a slow oven.

Broona, or DurcH Caxke.

1 Ib. 5 ounces flour.
1 teacup of toddy.
6 eggs, well beaten separahe]y
9 ounces sugar.
12 ounces butter.
1 teaspoon salt.
2 teaspoons carraway seeds.

Mix the flour and toddy firsh, and then add the

™

other ingredients. Butter a shallow baking.tin, put

in the mixture, and stand in the sun till it is well
rising, Bend at once to the oven.

SeoNee Caxe,

% 3 1o. fine flour or arrewroot.
# lb. sugar. °
12 eggs,

Beat the yolks of the eggs well with the sugar;

rdd the whites whipped to snow; stir _the flour in
gently, and flavour with nutmeg or lemon essence,
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(GINGERBREAD LiOAF.

2 Ibs. flour.

1% 1b. treacle.

% 1b. sugar,

% 1b. butter. ;

‘2 ounces pounded ginger.

1 teaspoon carbonate of soda.
A little candied peel.

“Warm the butter and treacle, and add the soda
dissolved in a very little boiling water; work this *
well with the flour and sagar, &c., and bake rather
slowly for about two hours.

- Pratn Caxe.

1 1b. flour.

1 1b. butter.

3 eggs.

6 ounces sugar.
% 1b. kismis.

Rub the butter and flour together, and add the
eggs with as much sour toddy as will make them into

a paste. Let it rise an hour; mix in the sugar and
plums, stand for half an hour more und bake.

PoraTo Caxe.

Boil about 6 potatoes, and while hot, mash them
with a fork, and roll with a bottle or rolling-pin till .
there ia not a single lump left; beat up an egg with
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a spoonflﬂ of milk and stir it in, and a piece of butter,
if at hand.

Knuead into this mixture as much fine flour a_nd a
little salt as it will hold ; make into a round cake
about an inch thick ; put the frying-pan on the fire,
and bake the cake in it, shaking constantly and

turning it to prevent its burning. If the pan is small, -

make into two cakes. Split and butter.

MAacAROONS.

1 lb. almonds.
1 lbs sifted sugar.
3 whises of eggs beaten to snow,

Pound the almonds and beat the mixture together
for%ten minutes. Bake in a slow oven.

CocoaNuT MaCAROONS,

10 ounces white sugar-candy.
1 pint water. i
1 cocoanust, grated or sliced.

Boil the water and sugar-candy ; strain and reboil
over a slow fire; add the cc;coa.nu{;, end simmer slowly
till it is quite thick ; lay it in heaps on a baking-tin,
and dry in the sun or in a very slow oven.
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Buns.

9 1bs. fine flour.

1 1b. moist sugar.

1 gill toddy.

1 a pint of milk.

1 1b. buster.

Seeds or plums fo taste.

Mix the flour and sugar together, male a hole in
the centre, and add the toddy and milk, warm. Mix
enongh flonr to make this as thick as cream, cover
with a towel, and let it lie two hours. Melt the
butter, and stir in the other ingredients; let it lie
another hour; butter a tin, and lay the buns on it in
rows three inches apart ; stand for half an hour more,
and bake in a hot oven, Glaze with milk.

GiNngErBREAD NUTS.

1 1b. flour.

1 1b. treacle.

4 ounces candied peel

2 1b, brown sugar,

% 1b. butter (creamed).
1% ounces ground ginger.

Mix, and Jet it stand three or four hoﬁrs; voll thin,
and cut it into biscuits.



@eurde swwsBp oswaer, aa

Buns,
L& & & e,
2., Uajer pevevloNay.
2. Uayar sPajerer FméaanT,
Geréarer ek B sar,-
2. s @& Lirey,
0. vayar Qe eawGleris,
Cswawrer Gss Ersqpn Oanm@fé{@fﬁmsﬁuy@m.
remayn Fhssorouys iy, sBade 9@ mar o
e, ser@py uraid & BararwaserrSmeamade, s LG,
Bo o gawama sy lieiorgrgw@urm_® Caerg wior
o Curl @, sardd@e apy, Q1 evor Qroeli C 5 7 v anir &&to
Fuwwr@més. O, QearCeanmuw o @@, ¥ &ré sy
& LCurn_Bs 00580 ; Jpur® Qarern g waliCrrd @
@réGw Fuowr @mis B ; ew ssrsHne CaawQeard
gal, uersdr @per 8 @per o YW GNSB OGS Hrpors alas
wid) gBenCoemass, @6 e gemroalGsybasmnsgn @A
sal " @, & @erarCurer @96, govawm Qrr g 5B 9 saj,
vrel@e ueruenlurédeyi, : .

GINGERBREAD Nuzrs.
BergnICr@ Gedvser,

Ueer ey,

ua/air Lgllﬁé@éﬂ. '

Sajer s spser@ gopliuc. Cora,

veer a@lys FHEEI,

vejar l@san g9 seiul . Qaer Qamiys,
89, JQYTF JEOTES LI L &5 (&,

LRGN

TR e D PUYT FLIQ AT GODD 5T nalCE T ibeeor
& Fwor @wésa— B, Quwaveliw srus emyg, JnwCersns
s JMEEQ D, '



INDIAN COOKERY.

(GINGERBREAD..

2 1bs. flonr.

+1b, butuer,

% 1b. sugar.

2 lbs. treacle.

2 ounces ginger.

6 eggs. ' :

7 ounge carbonate of soda dissolved in a little boils
‘ing water,

GiNgER Biscurrs.

“Ib. flour.

Ib. white sugar,
Ib. butter.
ounces giuger.
6 eggs.

A listle soda.

Y

W) ol ifta o)

B

SHORTBREAD,

1 1b. flour,

% b, butter.

1 1b. sugar.

2 ounces candied peel.

Make into oval cakes half an inch thick, pinch
the edges, and sirew carraﬁvay comfits on the top.

SHORTBREAD. 7
Half a pound of butter, melted with 6 ounces of

the best moist sugar; add 11 ibs. good flour; #nd
work it well. ;
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Tarrne PruM CAKES.

% 1b. flour.

6 ounces sugar.

6 ounces bntter.

8 ounces currants.
5 eggs well beaten,

Beat well, flour a tin, and drop the paste on it in
spoonfuls far apart, as it will spread very much in

baking.
These cakes are deli(;ious, but if too rich, can
be made with 1 lb. of flour, instead of a smaller

quantity.

Savoy Biscuirs.

Half a pound of sifted sugar, beaten with 4 eggs
for a quarter of an houar; add § lb. flour, sift sugar

over, and bake.

meDREN’s foon AND ﬁxcx ,,FOOKERY.

MurroNn BroTH.

4 Ibs. mutton.
4 quarrs cold water.
4 ounces rice.

Simmer softly for four hours; add a little salt;
boil it for a few minates ; strain, and serve.

L
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ExTract oF BEEF.
1 1b. rump-steak.
1 pint cold water.

Mince like sausage meat, and put it into the water
by the side of the fire to heat slowly; let it simmer a
long time as-gently as possible, and boil a quarter of .
an hour before serving.,

EsseExce or Brer.
1 Ib. lean beef, free from skin and fat.
Chop it up and put it into an earthen jar with a
cover; fix it with paste, and boil two hours in a

saucepan of water.

Pour off the liquid essence from the coagulated
muscle ; stand it till cold, and skim.

BEEF-TEA.
1 1b. beef-steak, cu.t'into small'pieces.
Put it into a jar: or bo'btlé; add. a little salt and a
few peppercorns ; fill the jar with water, and boil if
in a pan of water for three hours.
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INDIAN COOKERY.

CrickeNn DBrors.

Cut up- a chicken or part of a fowl in small pieces,
and put into a pint saucepan; fill with water, and
boil two or three hours, with the cover on. Take off
the cover; add a very little salt, and let it boil until
reduced sufficiently ; strain through a muslin (as all
children’s broth should be). In cases of illness where
little nourishment can be taken, and a great deal is
required in a small compass, a whole chicken can be
boiled down to two or three teaspoons of essence,

which will jelly on cooling.

BrEAD JELLY.
Take a quantity of the erumb, and pour boiling
water on it ; let it stand some time ; throw away the
watber, add a little fresh, and boil till quite smooth ;

" press ont the water, and when the bread is cold, it

will form a jelly, to be mixed with milk and sugar as

the child requires it.

CarroT Papr.

1 ounce grated carrot.
2 teacups water.

Stand, and stir frequently for twelve hours. Strain,
and makeinto congee with arrowroot or biscuit powder,
but simmer only, and do not boil. Sweeten with

white sugar.
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INDIAN COOKERY,

BarLEY BroTH.

% 1b. mutton, cut very small.
13 pint water.

1 ounce carrot.

1 ounce turnip.

% ounce barley.

This should male 1} pint of broth, and is meant to
be eaten with the meat and vegetables by older
children,

\

CHICKEN PaNADA. -

Boil a young fowl in a guart of water till three

parts done ; skin it, and pound the white meat, with

a little salt, nutmeg, aud a morsel of lime-peel. Boil

up the paste with some of the water in which the fowl
was boiled, till it is a proper thickness.

Barney WATER.

1 quart water.
1 ounce pearl barley.
Simmer au hour, with a bit of lime-peel and a little
sagar.

Barney WATER.
1 bunce pearl barley.
1 ounce sugar.
2 lime-peels.
*Pat into a jug, and pour over it a qumb of
boiling water ; stand for ewht or ten hours, and

strain,
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BARLEY WATER.
Wash some pearl barley and dry it well in the
sun; pound it coarsely, and boil it gently for two
hours; rub it ﬂu‘ough a sieve, and mix with milk

and sugar.

Toast AND WATER.

Toast a slice of bread quite brown, but do not
burn it : put it into cold water.

Bakep Frour.

Take a pound of the best flour, put a delicately
tinned or enamelled frying-pan on the fire, and stir
the flour in this until it is a good brown. Make into
congee. This is a specific with infantine diarrheea.

BorLep Frour.

Tie a pound of fine flour very tightly in a cloth,
drop it into boiling water, and boil three or four
hours; when dome, there will be a ‘doughy crust
outside, and the inside must be grated and made into
congee. It can be made into biscuit powder, by
breaking the ball in pieces, baking it till brown
throughout, and then pounding it.
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BaBY’s Pupbpines.

1 teacup of milk.

1 egg, well beaten.

1 teaspoon sugar.

Little nutmeg or cinnamon.

Boil in a battered cup, or bake in a sauncer. This
can be varied ad nfinttum, by boiling the milk with
a little rolong, sago, arrowroot, vermicelli, corn-flour,
bread, &c.; but the same proportions of milk and
eggs will do for any baby of a year to eighteen months
old. Children of three years old can take rice-pud-
ding, which is not good for a baby.

STRENGTHENING JELLY.
1 ounce isinglass,
1 ounce gum Arabic.

Dissolve in a cup of boiling water, and boil, with
a little nutmeg in a pint of wine (sherry or port);
sweeten it to taste, and take a dess.e’rt-spoonful occa-
sionally.
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IPRINKS.

Saate
Crarer Cue.

1 bottle claret.

1 glass curacoa.

2 tablespoons sugar.

1 lime-peel.

§ nutmeg.

1 lime sliced.

Some mint and borage.

3 soda-water bottles of water or soda-water:

This is best made in a gazogene, as it can then be
drunk while effervescing.

Ticer’s MILk.
3 yolks of eggs.
g pint of brandy.
1 wineglass sugar.
1 piece of 11me -peel. :
A few cloves and little nutmeg.
Beat all well together, add one quart new milk, and

serve in a tankard.

~ SYLLABUB.
3 pint port wine.
% pint white wine.
Sugar to tasgte

Milk the bowl full from the cow; let it stand a

short time, and put some cream on the top : grate
nutweg over. ' )
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GiNeerR BEER.
1 1b. of white sugar made into a thick syrap.
1 1b. of tamarind.
1 quart of boiling water poured over them. (Do
not shake or stir it.)
7 lb. green ginger, sliced.

Three quarts boiling water poured over it. When
cold, strain the two decoctions and add the syrup ;
bottle and tie it down ; in three days it will be fit to
drink. After the first brew, add one bottle of the old
in making fresh, and it will then be ready in one day.

This quantity fills a dozen soda-water bottles.

LEMONADE.

1 quart boiling water.
13 lime-peels, cut shin.
16 limes, juice only.

£ lb. white sugar,

Pour the water en the peels and stand three or
four hours, then add the juice and sugar, simmer it
well and skim. Add one quart more boiling water
and strain through a jelly bag.

A tumbler of jelly added to this is a great
improvement.
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MLk Puncs.

. 30 limes, pared thin.
7 bottles rum, arrack or brandy.
3 bottles water.
1 bottle lime-jnice.
2 quarts of milk.
4 lbs. sugar.
2 nutmegs grated.

Steep the lime-peels twenty-four hours in one
bottle of the spirit, then add the other ingredients— .
the milk boiling hot: stand two hours and filter ’
through a bag.

Mizk PoNcE.
handful lime-peel. :
teacup pounded, wace, cinnamon, and cloves.
2 quarts rum. ‘

3 lbs. white sugar.

4% pints water:

1 pins lime-juice. .

2 guarts boiling milk.

Put half the spirit with the lime-peel into -ome -
bottle, and the other half with the spice into another,
stopper close and stand twenty-four hours in the sun ;
dissolve the sugar in the water and let it boil till the -
scum rises ; take it off and let it stand till next day,
when skim.and strain’it. Put it into a large vessel ;
add the jnice of the limes and the spirit strained from
the peel and spice : pour in the hot milk, stir it and |
clear through a jelly bag. '

This is « West Indian receipt.
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]VXISCELLANEOUS.

PoMaTUM.

6 or 7 drachms bees-wax.

7 ounces castor oil.

7 ounces olive oil.

1 drachm oil of bitter almonds.

1 drachm essential oil of sweet almonds.

Melt the wax and then add the oils.

Macassar OiL.

1 ounnce castor oil.
3 ounces almond oil.
A bit of alkanet root to colour it.

Scent with bergamot.

Pomanr Hoxeroiss.

‘Bees-wax and resin melted together—scented or
not.

-

HARNESS MIXTURE.

1} 1b. mutton fat.
% 1b. bees-wax,
1 1b. resin.

Boil together and add a little camphor.
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To CrLARIFY SUET.

Cut it in slices, and take. out the skin and fibres.
Pat it into a jar, and place in a saucepan of boiling .
water over a slow fire till melbed strain through a

muglin into a vessel for use.

BAKING Powbesr.

6 ounces carbonate of :oda
4 ounces tartario acid. »
9 ounces fine sugar.

1 ounce salti.

Use one teaspoonful to a pound of flonr.

To PRESERVE Burres.
Work ont all the water, mix in a few pebpefcorns,
and a little salt and white sugar : put it into a small
new chatty that has been well washed ; lay over it

a bit of clean cloth doubled with a httle sugar between
the folds. : ;

WasaiNG PowDER.

1 seer mussoor ke dhal (a small red pes, from which
- the Revalenta Arabica is parsly made )
2 whites of eggs. '

1 cake elder-flower, or any good Enghsh soap
Beat up the. dhal and egg,. and dry them in the
sun : cub the soap: into little slices and dry it also
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gund both the dhal and soap in a- .small mill as fine

as possible and sift through a muslin : mix and keep
in a bottle.

When required for use, take a small teaspoonful
and mix it to a thin paste in a saucer ; rub ib over the

' face and body, when it will lather: it must be well

washed off with plenty of water. This is one of the
most cooling and softening things that can be used :

it is particularly good for children, it removes heat

spots, and in a great measure prevents their suffer-
ing from prickly heat and boils, if used daily when
bathing them instead of soap.

STRONG PastE.

Boil the flour with a little beer; add a lump of
alum, and a small quantity of arsenic to prevent the
attacks of insects.

SuBsTiTUTE FOR CREAM.

Beat the yolks of three fresh eggs with a pmb o“f

new milk and a spoonful of sugar : stir it over a very’

slow fire till it thickens. This requires great care, or
it will curdle. | ;

To Makr Fowis. 'rnmm

If required’ for immediate use, put a spoonful of

vinegar down their ‘throats, kill, pluck, a.nd cook -
- ingtantly. '
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To MAKE PORRIDGE. . - el
‘Pat as- many cups of water, or milk, as you &
reqmre porridge, into a large saucepan when it. boils ;

fast, throw in some malt, and shake the oatmeal

with one hand, sbuung all the time with bhe o.;u
Use a stick and not a spoon Pour it into a dee;.
dish when thick enough, and send & jug of mllp
to table with it.

i

§ 3

PBAWN POWDER..
Take a seer of dly plawus wash them Well and-
dry over the fire until crisp: pound them with a
small quantity of 1ed peppet‘ and nutmeg 8> if llked

‘and bottle for use. G X

Make into sandwiches mixed. wWith fresh butter. @

SturriNe ror Goose.

8 boiled potatoes.

1 ounce buttex

1 tablespoon chopped sage.
2 omons, boiled a.nd ma.shed

Tf mage is not to be ha.d use pa.rsley ok thyme.

@ : R

Vg
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JfAMILY PINNERS FOR AV MoNTH.

1at

Clear Soup.
Roast Leg Mutton.
Harico,
Chicken Curry.
Bread and Butter Pudding:

—2nd—o

Mulligatawny.
Beefsteak Pie.
Cutlets 3 la Soubise.
Kabob Curry.
Pancakes.

—3rd

Vegetable Soup.
Boiled Fowls and Tongue.
Mutton and Cucumber Stew.
Dry Curry.

Custard Pudding.

AR
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g

Pea Soup.
A-la-mode Beef.
Roass Teal.
Prawn Curry.
Sweet Omeletite.

—b5th——

Ox-tail Soup.

Boiled Mutton and Onion Sauce.
Chicken Cutlets.
Vegetable Cutry.

Plum Pudding..

~——6th——

‘White soup.
Roast Ducks.
Beefsteak.
Ball Curry.
Sago Pudding.:

@
e Tthee

Hare Soup.
Roast Kid and Mint Sauce.
Mutton Pudding.
Sardine Curry.
Mango Fool.
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~——8th
" Turnip Soup.
Roast Fowls.
Irish Stew.
Toasti Curry.
Arrowroof Jelly.

—9fh——
Rice Soup.
Game Pie.
Mnutton Cutlets.
Salt Fish and Egg Curry.
Plantain Fristers.

—10th—-

-Carrot Soup.
Roast Beef.
Minced Mutton.
Cutlet Curry.
Jam Roll Pudding.

—11th—
Mock Tartle Soup.
Mautton rolled and spiced.
Boiled Chickens.
Mutton Curry.
Blancmange.
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——19th—
G"rra.\.ry Soup.

Boiled Salt Beef.

Stewed Quails.

- Fish Curry.
Batter Pudding.

e e I

Mutton Broth.

. Roast Venison.
Maintenon Cutlets.
Sheep’s Head Curry.

Cheese Cakes.

i

Tomato Soup.
Jugged Hare.
Débris Pudding.
Curry Puffs. -

' Rice Flummery.

—15th—

Giblet Soup.
7 ‘Roast Goose. -
“Boiled Mutton Chops. "

. Brain Curry.
Potato ‘Pudding.

i : .



@rEurde camwsdp dsmssr,

. —12th——
IDE_.—l-G(&.@.
G@Crall @u.
Cavdlési’ . iy wr@.
. B~ G L.
Bar s4.

LT L g 816,

—13th——
Om.—Cs 5.

YweopsR Ssris.
worer Qapsd Crrenc @,
Gl..oafr:.g_@reér s Qaen,
Y Bs5% 549,

f Q&é@aseir.

—14th—ro
e —Cs84.
.séanell L.
RBEGRFOWIUL L. ap&Fa,
e L1 .
&8 uwCsre,
- M@ alevidod,

—15th—

0E.—Cs8.

_ 360" (gL,
Quilvarssm Croew 6,
Cadésiiutc. Hyopsd &riuev,
eplers s,

e @RTEB LIS HyBS.



90 : INDIAN COOKERY.

—16th—

Palestine Soup.

Breast of Veal and Peas.

Wild Ducks.
Malay Curry.
Thorpe Pudding.

— Jhe——

Julienne Soup.
Roast Pork.
Chicken Salad.
Bgg Curry.
Arrowroot Pudding,

——18th——o

Oyster Soup.
Braiged Leg Mutton.
Pigeons and Peas.
Gravy Curry.

Fair Rosamond Pudding.

——19th——

Partridge Soup.
Spiced Beef., . -
F'ricasseed Fowl.
‘Vegetable Curry.
George Pudding.
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20th—

Potato Soup.
Stewed Ducks and Tarnips.
Beef Persillade.
Kabob Curry.

Rice Pudding.

—218t—

Green Pea Soup.
Stewed Shoulder Veal.
Sheep’s Tongues.

: * Dry Curry. :
Imitation Apple and Rice Edge.

—=922nd—

'Cugnmber Soup.
Chicken Pie.
Sheep’s Head Chartreuse.
Mutton Curry.
Tipsy Cake.

' .. Pot-au-Feu.
Rock Pigeons.
‘Prawn.Curry.

Snowden Pudding.
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—24th——

Gravy Soup.
Roast Fore-quarter Mutton.
Sweetbreads.
Chicken Curry.
Sago Jelly.

L Sonppise

Mulligatawny.
Fowls a la-Carlsfors.
China Chilo.
Crab Curry.
Lemon Suet Pudding.

——26th——,

Mock Turtle Soup.
Roast Mutton.
Fowl and Pillau.
Castle Pudding.

—27th——

White Soup.'
Roast Fillet of Veal.
Boiled Mutton Chops.

Chicken Curry.
Chocolate Pudding.
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——286h——

Clear Soup.
Boiled Ducks.
Rissoles.
Sheep’s Head Curry.
Cocoanut Pudding.

—29th——

Game Soup.

» Beefsteak Pudding.
Mutton and Tomato Cutlets.
Brain Cuarry.
Adelaide Pudding.

——30th——

Ox-tail Soup.
Roast Fowls and Sausages.
Breslau of Beef.
Fish Curry.
Bombay Pudding.

Julienne Soup.
Pigeon Pie.
Roastt Lamb.

Vegetable Curry.
Tart and Custard.
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PINER A LA j:lu-ssa:.

Round or Oval Table.
Lamp in Centre.
Two Vases of Flowels.

8 Gbma, dishes, viz :—
4 fresh fruit.
1 cake.
1 almonds and raisins.
1 prunes.
1 spouge-cakes.
8 glass dishes or plates.
1 brandy fruis.
1 bon-bous,
1 macarcons.
2 olives.
2 crystallized fruit.
1 Walnuts.

White Soup and O}stets
Roast beef. i
Boiled pair gmnea-fuwla
English tongue.

1
.

'mesed lee mutton.

Pigeon pie.
Croquettes. .
Patties.
Chicken salad.

- Lobster Curry—Chicken Cun ¥-
Sardine omelette.
Roast flovienn.
Trifle.

Greengage or gooseberry puddmo'
Jaunemange.

Tiemon cheese- ckaes.

Yanille cream.
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P INNER,

Ox-tail Soup.
Salmon.

Roast goose.

Leg or saddle ]Jamb and mint sauce.
Raised game-pie.

Boiled corned bhump.

Lobster salad.

Chicken cutlets.

Stewed quails.

Prawn and Mutton Curry.
Battered crab.
Wild ducks.
Plum pudding.
Stewed tart fruit and cream.
Lemon pudding.
Fritanellas.
Ramakin toast.

pINNER_

Julienne Soup.

Roast turkey.

Boiled ham.

Stewed beef.

Roast mutton.
Mayonnaise of chicken,
Oyster vol-au-vent.
Maintenon cutlets.
Rissoles.
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Two Currles.

Game according to season.
Fruis tart.

Cabinet pudding.
Custards.

Jelly.

Blancmange.

Macaroni and cheese.
Anchovy toast.

pINNER de\ ﬁlGHT TO ]"WELVE,

Mock Turtle Soup.
Boiled Capon.

Oyster Patties. Bacon.
Stewed Leg of Lamb. Pigeon Pie.
Green Peas. ' Rissoles.
Roast Beef.
Teal.
Fruit Tart. - Custards.
T ransparent Pudding. Trifle.
Custards. 1 Macaroni.

Snipe.
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