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S0UPE AND BTOCKS.

Brock is the foundation of mest soups, It requires
special care in preparing to produce a good soup,  Long
and slow eooking are the chief essenrials to extract the
putriment and gelating from the meat and bones used,
Stocks should not be 100 highly flavoured wich vegerables,
herbs or spices, should be strained through a fine strainer,
and be allowed to go cold, so that the fat way be removed
before using them for soups and sauces,

Shin of beef stock is generally used for clear anid good
brown soups ; knuckle of veal for pood white soups, A
well.made lbone srock does excellencly for most thick
and vegetable soups or sauces, as does what s lermed
* wecond stock "

w
B

FIRST STUCHK,

2 1b, shiv of hesf or kouskle L dessertapoon salt

of veal, 1 carro:,
& pints eold water, 1 turnip.
B peppercorns. 1 cmion,
1 aprig of pareley. 1 eprig tavme.

Cut the meat up inte pieces about an inch square, re-
moving the fat; saw the bones into pisces. Put the meat
and banes into a large pan, add the water and salt, hring
to the boil, draw off the fire and skim away every particle
of seum ; add the vegerahles, cleaned and eut in halves,
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with the flavourings; place on the stove, where it wiil
only simner very geutly for 4 howrs,

Stock should never be allowed to boil, or it pecomes thick
and & bad colour,  Stralpo, acd when cald céinove the fat
(this is best done with a spoond, and then wipe the surface
of the jellv with a ¢lean hot glocth. It is then ready for use.

RONE aTOCK, Mo, 2
4 Ib. fresh mest bones, g fukkrs water,
T cappots. 2 anions,
2 taroips {i pepneErearss,
1 aprig parsley, L sprig thsme,

1 tablezpoct =ali.

Wash the bones and cut wway anv Izt or diseoloured
pieces of meat; then proceed exactly as in the pre-
ceding rvecipe, only allowing 5 or 6 howrs simmering
according to the size of the bones,

SECOND STOCK, No. 4.
Cocked or neooked bones. Scraps of cooked or nocooked
Caold water. Taak.

4 ERFEOLE, 2 onlens.
2 barmins. Salt and pepper

For second stock, a Inkge pan of cold water should be
puat on the stove, and into it should be thrown any of the
above seraps to be used up,  Strainings from first stock,
soups or sauces can all be made use of in this way,
The ingredients should all simmner gently together for 2
or 3 hours, and 1he stock then finished off as in the pre-
ceding recipes,

N.B.—Only enough stoek of this kind should be nade
for each day's use, as it hecomes sour if boiled over and
over aguin,
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ABPARAGUS B0UPR, No. 4,
25 heeds of asparagus, L anion.
14 oz, butter. L4 oz flonr
13 pints stock (Mo, 2), 1 small bey leaf,
4 pint of wmilk, 1 Bprig parslex,
2 yolks of agg. . Balt and pepper.

Cut off the asparagus tops and cook them separately
in a little boiling sakted water for ahpout 10 minutes,
taking care not to hreak them; drein and put them into
the tureen. Cuor the stalks into short lengths, slice the
onion, frv these in the butter slowly for 10 minutes with
the parsley and lav leaf, ndd the Hour zond cook it a
little, stir in the stoek a little at a time off the fire, season
and simmer the soup gently, first stivring it to the boil,
for 1 houwr. TPass it through a hair sieve, reheat with
the milk, stir in the volks mixed with a tittle cold stock,
and cook gently for & or 10 inutes, Strain on to the
azparagus heads.

ARTICHOEE SQUT., Mo, &
4 1k, Jerusalem artichokes, & pint milk.
1 small onion, 1 ez huceor.
& o, four, 1 dessertepoon of lemon juice,
14 pints stock (Mo, 2| Hals and cuyvenne pepper.

To make this soup a good colour, great care must
be taken in preparing the artichokes, They should be
as fresh as possible, and a little lercon juice or vinegar
put in the water in which they are peeled. Keep thew
under water as much as possible.

Peel and slice the artichokes thinly, also the onion |
digsolve the butter, fry the vegetables in it for about 5 or
G ininutes slowly, add the lamon juiee, flour and sersoning,
also the stock by degrees ; boil up, stirving all the time;
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simmer gently until the vegetables are soft, Pass through
# hair sieve, washing the pulp through with the milk,
reheat, and the soup is ready to serve. Serve with fried
bread.

BONE SOUP. Mo, 6.
2 1k, small fresh meat bones, Balt ard pepper,
2 0w, dripping, A pings waser,
1 stick calery, 2 parrots.
2 omions, 2 burnips.
B peppoveorns. 2 o flonr o cornflout.
I sprip parslev. I aprig thyme.

Make the dripping smoking hot in a stewpan; wash, dry
and eur off the fat and discoloured pieces from the bones,
fry them briskly to a good brown colour in the iat, drain
them as they are dona, pour off the dripping, put the
hones into the pan again with the cold water and a dessery-
spoon of salt: bring to the boil and skim thoroughly ;
add the vegetables cut into quarters, also the Havourings ;
simmer the soup gently for 4 hours; strain and let go
eold ; skim off all fat ; bring the aoup to the hoil, stir the
cornflour or flour to a smooth cream with a little cold
water, add to the soup and holl for 5 or 10 minutes, A
few drops of caramel must he added to make the soup a
good colour.  Berve with sippets of toast.

BARLEY S0UP, N 7.
2 ox, pearl barley, o bz, Heur,
1 ok, baiter, 1 omion.
=ell snd pepper. 1 wineglass sharry,

4 pimta atork (e, 4,

Blanch the haclex (Nno, 425); melt the butter and fry
the anicn sliced, and the flour brown in it; rake it off the



