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PREFACE.

g —

I% bringing out, according to the request of many
of ‘my readers, * Puddings and Pastry,’ with a com-
panion volume, ‘Cakes and Confections, [ finish
my & la mode series of Cookery Books. These two
latter, like my former books, have been carefully
selected from old family recipes and demonstration
lessons, and the kind assistance of gastronomic
writers, Some are very old recipes, but I trust
they will be none the less acceptable and palatable
on that account. One or two are original.

HARRIET A, DE SALIS.

Hamrros Lea, SUTTON ; 18Bg.






PUDDINGS AND PASTRY
A LA MODE.

Albert Pudding.

BEAT up two eggs, the yolks and whites sepa-
rately ; beat two ounces of butter to a cream,
and mix with the yolks ; take two ounces of sugar,
two ounces of flour, and two ounces of bread-
crumbs, four ounces of sultana raisins, and a tea-
spoonful of strained lemon-juice, The whites,
which should have been whisked to a froth, should
now be added. Pour the mixture into a buttered
mould and serve with wine sauce.

Alena Pudding.

Take half 2 pound of butter and beat it to a
cream, throwing in by degrees four ounces of
sugar. Mix well, then dredge in six ounces of
flour, add four ounces of currants, and moisten
with two whole eggs; put in a buttered mould,
tie in a cloth, and boil from four to five hours.
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Almond Pudding (good).

Blanch and beat to a paste four ounces of
sweet almonds and six bitter ones, adding a little
rose-water to prevent oiling. Add a few lumps of
loafl sugar which have been well rubbed on the
rind of a lemon, a piece of butter the size of an
egg, previously melted in a glassful of warm cream,
five eggs well beaten, a glass of sherry, and a
little grated nutmeg. Put the mixture into a
buttered pie-dish or in buttered cups; bake in a
moderate oven for half an hour, and serve with
sweet sauce.

Almond Tartlets.

Take hall a pound of ground sweet almonds,
pound them in a mortar with a little orange-flower
water, Add half a pound of castor sugar, the
grated rind of two lemons, and pound well to-
gether, then add half a pound of melted butter,
the yolks of eight eggs, and the whites of four,
well beaten to a paste. Put these into lined patty-
pans and bake.

Amber Pudding.

Boil one pint of milk with a little best Demarara
sugar, and half the rind of a lemon. Beat up an
egg with some custard powder, and two table-
spoonfuls of milk; pour this into the remainder
of the milk, and when it is boiling stir it for several
minutes ; put two tablespoonfuls of strawberry
jam at the bottom of a pie-dish, and pour over
itlthe custard mixture. This should be eaten
cold.
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Apple Fancy.

Pare some apples and take out the cores ; stew
them with sugar and lemon peel; beat up four
epgs into a froth, add to them a cupful of grated
bread-crumbs with a little sugar and nutmeg. Lay
the stewed apples in the bottom of a dish and
cover with the bread-crumbs, laying a few pieces of
butter over the top. Bake it in a brisk oven, and
turn it, when upside down, on a flat dish. Scatter
powdered loaf-sugar over before serving,

Apple Charlotte,

Butter a plain tin mould ; cut slices of bread
not quite a quarter of an inch thick, which should be
dipped into oiled butter, scored across in diamond
patterns, to put at bottomn of mould ; cut some more
slices the height of the mould, and the width of
Savoy biscuits ; dip all these into oiled butter, and
then arrange them neatly all round the mould, each
one just gverlapping the other. Make a purée with
a dozen good apples by stirring them in only just
enough water to cover them, beat them dry and
add four ounces of castor sugar, and the rind of a
grated lemon; beil this for half an hour, stirring
constantly, then pour it carefully into the mould,
and let it bake for three-quarters of an hour.

Apple Hedgehog.

Feel and core three pounds of apples, without
being divided, and stew in syrup till tender
Drain them then from the syrup, and fill them
with apricot jam, and arrange them in layers in
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