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SOUPS.

Clear Soup.

TAEE eight pounds of the hough of beef, and a knuckls
of veal, cut the meat in pieces from the bones, and pat
all on in a large soup pet, placing the bones at the bottom,
with eight quarts of cold water. Let it slowly come to
the boiling point, carefully removing the seum as it rises,
then add about a pint of cold water, and skim again as it
comes to the boil, repesting this till it becomes quite
clear. Add one carrot and ope turnip, each sticed ; four
onions, each cut in two, leaving the skins on; one small
head of celery, cut in short lengths; half an ocunce of
whole black pepper, and salt to taste. Let it simmer
slowly and ateadily by the aide of the fire for eight hours,
then strain through & hair-sieve, taking eare not to press
the meat or wegetables, and put it in a cool place for
twenty-four hours, When it is to be nsed, remove the
fat, which should be guite finm, then use & clean kitchen-
cloth, wrung out of hot water, that every particle may be
taken clean off Put it on in a clean pan, keeping back
the sediment at the bottom, and simmer gently for an
hour. If not sufficiently transparent, it may be clarified
in the nsusl way, but it ought not to be necessary, amd
the flavour of the seup is not improved by the process.

Oyster Soup.

Enead two ounces of butter into two ounces of flour,
put it on to melt'in a stewpan, add one pint of ewaeet milk,
stir and let it come to the boil, then add one pint of figh-
stock and ihe strained liguor of ome iz of oysters.




3 SOUPS.

Season with a little white pepper, grated nutmeg and
salt if necessary. Leb it simmer for about fifteen minutes,
then add the tin of oysters, after which do not let it beil.
If liked, & tablespoonful of chopped parsley may be added

just before serving.
Celery Soup.

Cut the white parts of two heads of celery into short
pieces, put them on in & stewpan with three or four sliced
onions, one carrot eut in pisces, and about six ounces of
fat bacon, sliced also, and cut in amall pieces. Put the
eover on the pan, and let all fry or simmer together till
the vegetables become tender, taking care that it doea not
brown. Str in two tablespoonfuls of flour, then add
three pints of white stock, and let it boil about an hour
and a half—sgkimming off the fat as it comes to the top.
Pass through a wire aieve, pick out averything but the
celery, which must be pressed thromgh with & wooden
spoon inio the soup, Before dishing add one tescupful
of eream ; season to taste with white pepper and salt, and
gerve with small piecea of toast.

Brugsels Sprout Soup.

Put on one pound of Brussels aprouts in boiling water
with a little soda, let them hboil with the cover off the
pan till tender, then drain them and pass through a wire
sieve with & wooden spoon. Put this purée into a clean
pen with three pints of boiling white atock, add a small
tencupful of good cream, seazon with a little white pepper
and salt; let it get quite hot, but do not allow it to boil
Serve with fiied sippets. Observe, great care must be
taken not to let this soup boil, as by boiling it will lose
the colour, and be unfit to gend to table



SOUPS. 3

Chantilly Soup.

Put on in boiling water two pints of fresh green peas,
a small carrot cut up, one onion sliced, a smell bunch of
paraley, a liftle mint, and half a teaspoonful of sugar,
Let them hoil with the cover off the pan till tender, then
take out the carrot and onion ; drein the peas, and pass
through a wire sieve. Moisten one dessert-spoonful of
corn flour with a liftle steck, and boil it in two pinta and
a half of seasoned white stock.  Stir in the purde of
green peas into the boiling stock, but on no account
allow it to boil after the purde is added.

White Haricot Bean Soup.

Tut one quart of cold water on in a stewpan with one
pound of white haricot beans, ons carrob out in four, one
small onion, & small bunch of parsley, a pinch of sugar,
and the same of malt. TLet this beil about forty-five
minutes, or till the water reduces, then add more cold
water, and repeat till the beans are soft, which takes .
about three hours, When quite ready, drain them through
2 colander ; tale cut the carrot, onion, and parsley, press
them through a wire sieve, adding & little stock oceasion-
ally to soften them. Put this purde on in & clean stew-
pan, with one pint and a half of white stock, stir and let
it simmer for ten minutes, season with pepper and salt,
and befors serving, add a small teacupful of cream,
This will give about two pints and a half of soup, and if
too thick, a little more stock may be added, which, of
course, will increase the gquantity.

Meacearoni Soup (Clear).
Put on two ounces of macearoni in water, with a little



