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1 The recelpts in this book
Are all frred and true,
=0 with glad sunshine spirlt
They're pasred on Lo you.™
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SOUP.

S0UP STOCK,

Select a shank of beef and have it sawed in pieces about
two inches long. Wash the meat in eold water. Put into
a soup-pot allowing one quart of cold water for each pound
of meat and one-half teaspoon of salt for each quart of
water. Place over a moderate fire till it comes to a boil
then skim carefully, after which cover it ¢lose and set where
it will boil gently for two hours. Then skim again and add
a small onion, a few slices of carrct, and a stick or two of
celery and boil until the meat on the shank is tender, Strain
through a fine sieve and set away until the next day when
the soup should be a solid jelly from which all the fat can
be removed. For use melt a portion of this jelly, add more
sait and pepper and let boil up once and serve in hot tureen.
If rice or maccaroni i nsed have them cocked and add them
while bot to the soup.

A shank weighing six pounds will serve twelve people.

CREAM OF COEN BOUP.

One can of corn simmered with a little water for ffteen
minutes, then pressed through a coarse sieve. Season with
salt, butter and a tiny pinch of cayenne. Add one cup of
boiling milk

PUREE OF CORN.

Put 1 can of corn through a vegetable masher, add 3 cups
of milk, 2z tablespoons flour wet with a little of the milk,
large lump of hutter, pepper, 2alt and a little sugar, cook a
few minutes and serve with croutons,

CROUTONS.

Put a tablespoon of butter into a hot frying-pan, cut
some dry bread into smiall squares, when the butter begins
to brown add the bread and fry lightly.
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Croutons are sometimes bread toasted slowly until guite
brown and cut in dice.

SPLIT PEA S0OUP.

One cup dried split peas, 14 pound salt pork, 1 level table-
spoon flour, 1 tzblespoon butter, 1 tablespoon celery, salt
and pepper. Look the peas over, wash them and soak in
cold water over night. Drzin and put them to boil witn
the salt pork and simmer gently six hours, adding the
seasoning about an hour before done. If not cooked
enough the thick part will settle. Strain the soup and re-
turn it to the kettle. Rub the butter and flour together.
Stir into the soup and cook a few minutes. Boiling water
ar hot milk may be used to thin the soup if too thick.

GREEN PEA SOUP.

i can green peas. 1 onion,

1 pt. of atock or water, 2 tablespoons butter,
1 tablespoon flour, 1 cup of cream,
1 cup milk, Salt and pepper.

Caover peas with water and boil with an onion until they
will mash easily, Mash, add 1 pint of stock or water.
Cook Logether the butter and flour until smooth, hut oot
brown. Add to the peas, then add milk and cream (or 2z
cups of milk), season with salt and pepper and boil up once.
Strain and serve. )

CREAM OF CHEESE SOUP,

1 quart of milk, 14 teaspoon omion juice,
1 tablespoon chopped %4 cup butter,
carrot, yolks of two eggs,

2 level tablespoons flour, Salt and pepper.
1% cup grated cheese,

Heat but do not scald the milk; rub butter, flour, onion
and carrot together in a saucepan, add the hot milk grad-
wally, stirring constantly. Strain and return to the double
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boiler and add the cheese and stir till melted, then add the
eggs well beaten, Whip with an egg beater till covered with
froth and serve at once.

CELERY S0OUP.

I bunch celery, Butter size of walnut,
I pt. milk, Salt and pepper.

Cut celery (except heart pieces) into small dice, cover
with cold water and boil three to four hours. Rub through
colander, put back into pan with pint of milk and butter.
Salt and pepper to taste. Let it come te a boil. Serve hot,

CELERY SO0UP.
Put a veal bone to boil in 1 quart of water. After skim-
ming it well add:

2 tablespoons rice, 1 pint celery (cut wvery
I teaspoon celery salt, fine],
1 onion.

Let this boil till reduced to one pint, Take out the mea
and pass the soop through a colander, mashing and extract-
ing as much of the pures as possible, passing the stock
through it two or three times. Boil 1 quart of milk sepa-
rately, rub 2 tablespoons of flour in a half cup of butter, add
this to the boiled milk. After cooking it 2 few minutes
add the milk to the celery puree and serve at once, mixing
milk and puree well,

CREAM OF ONION SOUP.

Peel and slice thin one dozen onions and fry a light
brown in a little butter. Add 2 cups of milk and 1 guart of
water, I teaspoon sugar and salt and pepper to taste, cook
for thirty minutes. Strain and add a cup of cream and two
hard boiled eggs chopped fine and serve at once.

CREAM OF ASPARAGUS SOUP.

1 bunch of asparagus, 1 small onion,
1 pt. water, z tablespoas butter,
1 qt. milk, Pepper and salt.

2 tablespoons flour,



8 SUNSHINE COOX BOOK,

Cock asparagus and onion until asparagus is tender.
Remove onion and rub the rest through a strainer. Blend
flour and butter. Add milk gradually. Beil five minutes.

- Add stock and pulp. Heat and season to taste.

RICE AND ONION SOUP.

1 tablespoon butter or 1 stick of celery,
drippings, 1 onion (sliced},

3 tablespoons rice, 114 teaspoons salt,

2 tablespoons parsley, 1 bay leaf,
chopped, ' 7 cups of hoiling water.

Fry the onicn in the drippings then put all the ingredi-
ents into a kettle and bodl till rice is teader, add the parsley
and serve.

CREAM OF SPINACH SOUP.

14 peck spinach, 3 tablespoons flour,
I quart stock, 3 tablespoons butter,
2 cups cream or miik, Fepper and salt to taste,

Cook spinach one-half hour without water. Chop fine
and rub through a sieve. Add stock, thickening, seasoning
and simmer five minutes. Add hot cream and serve.

CREAM OF LIMA BEAN SOUP.

Cook 1 pint of lima beans in salted water till perfectly
tender then press through a colander. Add 1 quart of milk,
a tablespoon of grated onion and a bay leaf. Pour into a
double boiler and stir in 1 tablespoon of butter and two of
flour that have been rubbed together. Cook and stir con-
stantly till thick and smooth. Put through sieve, season
with salt and pepper and serve.

BAEKED BEAN S0OUP.

Baked Beans, Tomata,
Salt, Pepper.




