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PREFACE.

[P

i Bhe duodeeth well to the woys of her household.”

The Molawk Varvey Cook Book hns been prepared and careful-
iy 1evised with speeial referenee io the needs of young and inexperi-
enced honsekeepers; grest paine heve been taken to write out
€ach recipe clearly, so that if followed (;lnsely, suceess will be cer-
1ain; and gil have been thoroughly tepted and proved o be valuable.
Much of th.e iuformation which it contains will be found useful in
every bome, of which the © house-mother ” ia herself the head; fo

these and all, the contents of thiz little boolr are commended h}r
Tue Lavies o S1. MAnk's Lurszrax Cu URBCH,

Cunajoharie, N. ¥,






SOUPS.

GENERAL DIRKCTIONS,

In making soups of almost every kind, it ia abeolutely neceszary
to wash the meat thoroughly before putting it inte the kettle, with
plenty of cold water to cover it. For a general rule, allow one
quart of water to one pound of meat; set it on the range or stove
where it will heat slowly, and 2 soon 2z the seum begins to rise,
astand with skimmer in band, and teke it carefully off, until no
maore appears.  Should the water boil toe violently, throw in half
s cup of cold water, and turo the meat over in the lkettle, when
the reat .of the seum will be disengaged and floas to the top.  When
+this is done, set the kettle where it will simmer slowly for at least
four hours, not adding any salt until nearly done. If the soup i=
wanted for use the sume day, it shonld now be strained through &
colander, the fat skimmed off, and allowed to settle for 4 few min-
utes, when it can be returned to the kettle, to add whatever ingre-
dients or scasoning may be desired. The juices of the meat will
be beat extracted, if it is eut in small pieces, and the larger bones
crushed, before putting into water, It is batter, if poasible, to make
the soup or stock the day before it 1o wanted, strain it, and sot itaside
ina bright tin pan, orlarge earthen bowl; when cold, the fat will lift
off easily, before putting it on the stove, and it can be poured ofl eare-
fully, 30 as not to disturb ibe setilings  Should » perfectly clear
broth be desired, it can be strainsd again, {(after heating, if the soup
haa jellied) through a bag, which hss first been wrang out of hot
water. Cheese cloth, doubled, makes the softest and most suitable
straining bag [or this purpose.

The meat of Leef shank makes a standard soup,—veal or mution
added to this give additional flavor to it; or these can be used alene.
The trimmings of large roasts, of chops, steak, ete., can all be used
to make delicinus brotbe, taken raw, or after having been upon the
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table, and the bones and less choice portions of fowls,— turkey,
ehiicken or duck, can be saved for the same purpose. These cooked
meats should be thoroughly washed in sealding water, to remove
all taste of gravy or dressing, then put into the kettle with plenty
of cold water, shimming if necessary, and procecding according tor
former directions, Should the soup boil down too moch, hot water
can be added at any time after skimming.

A half-cup of rice is sufficient for from three to four quarts of
soup, It should be well washed, and boiled in the broth for at
lenst half an an hoor; the emme quantity of ssgo is needed, bat
will boil in half the time. If herbe are used for flavoring, they
should be tied in snrall bunches if fresh, or in a small piece of soft
cloth if dried.  If not wanted for immediate use, the soup or stock
will keep for several days, if set away in a very cool place.

VEQRETABLE SOUL,

To three quarts of stock, add & large bandinl of cabbage cut very
fing, three large potatoes cut into diee, half a pint of tomatoes, one
or more onions, a8 desired, also ent fine; carrots io emall pleces can
be added, and all boiled for half an hour, or louger, until vegetables
are thoroughly copked.  [f you wish thickening, heat together one
egp, one heaped teaspoon of flour, and two tablespoontuls of milk,
snd add 1t to the sonp a few minutes before serving, It is well to
stir gradually into thiz mixtore of mitk, egg and flout, & little of the
hot broth; then return all to the kettle, stirring the soup, as it is
poared in, to prevent curdling,

ASPARAGOS SGTUHN

Take about seventy heads of asparagns, cut away the hard parts,
and beil the rest until tender.  Throw half of it into cold water;
press the rest through a sieve, or fine colander, aud stir it into three
pints of stock; add sall, pepper, a teaspoon of sugar, and let all
come to a boil; eut the remaining asparagns into small pieces, pot
them into the El:lu[: let it boil up, and then it is ready to rerve.

FrOM ‘60 sours”

TRY PRESERVING YUUR FH.L.]l' WITROUT HEAT,
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MACARONI SOUE.

Break cne-third of a pound of macaroni into small {two inch)
pieces; boil for half an hour, or antil soft, in slightly salted water,
then drain. Have about two quarts of stock, boiling hot: add the
covked macaroni; season with salt and white pepper; boil a4 mo-
ment, and serye.

VERMICELLT SO0,

Boil in stock-—beel or mutton—twe tablespoonials finely minced
celery to one quart; when tender, and about five minutes belore
takiog up, atir in two tablespoonfuls of vermicelli, broken into
pieces.

BLACH BEAN SOOP.

Soak one pint and & balf of black beans in water over night; put
them over the next morning ta cock, in plenty of cold water, add-
ing more as it boils away ; in four hours, and perhaps sooner, they
will be soft enough to mash through a eclander; stir them zraduo-
ally into two quarts of boiling stock, with half & pint of cooked
tomnatoes, which have previowsly been pur through a eolander;
mix o tablespoon of flour, very smocth, with a listle water, and
stir into the soup just helore taking ap; slice about ball & lemon
into the turcen jnst belore serving, MRS EMETIKE F. SMITH,
WIHHITE BEAN SO6GR

[

Thiz can be made in the same woy, omitting the tomatoes and
the slieed lemon,

POFATO SOUP.

Three medinm sized potatoes, 1 pint sweet milk, 1 teaspoon of
chopped onion, 1 teaspoon each of chopped celery and parsley.
{ThLe latter two may bs omitted) Ouoe tablespoon of butter, rub-
bed with 4 tablespoon of flour, and copked in 4 pint of boiling
milk, Boil the potatoes in salted water, until guite soft, and boil
the onion, celery and pamsley in the pint of milk. When potatoes
are cooked, drain and mash them, and pour over them the beiling
milk, stirring fast.  Put through a fine stratner, rubbing as muci
of the potato through as posaible,—eet on the stove to boil, addinge

USING PETTITS CIDER AKD FRUIT PRESERVATIVE.



