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SOUPS

“For soup is bul the first of those delights which go to
make the coming bill of fare™

5TOCK FOR S0OUPF.

Have a large pot on the back of the stove. Pat in lean
beef in the proportion of 1 pound beei to 1 guart water.
Add pork rinds withall the fat taken off. This may cook
slowly two or three days. When cold skim off all the fat
and put into another vessel. This stock may be used for
all spups in which meat broth is required. By adding for
thickening either barley, rice, sago, macaroni or vermicelli,
you have any of these soups.

Mus. F. L. Cotver.
BOUILLON.

Two pounds lean beef chopped fine. Pour over it 1
quart cold water, put in a porcelain kettle, cover tight and
let it simmer four hours. Strain off the tea and let it cool.
Beat the white of 1 egg and add 10 the tea; put it on the
stove and stir until it comes to a boil. Let it boil until it
becomes perfectly clear, skimming; then strain through a
fine napkin and season to taste.

Mgs. F. L. CoLver
CONSOMME.

There are many ways of preparing this broth, but for
excellence and economy, practitioners will find this worthy
of attention: Procure from your butcher several good beef
bones well broken or sawed through, and a pound or two
of beef well chopped. Place the beef bones in a roasting or
dripping pan, add a pint or so of water, and place in a mod-
erate oven until the bones acquire a pice Yight brown color;
then place in a large pot or stew-pan and cover with cold
water, when it will be easy to take the fat from the siir
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face ; then'bring to a beil, skim, and add vegetables accord-
ing to taste and convenience, such as a few onions, carrots,
and turnips; also about 1 blade mace, 4 cloves, B allspice,
2 bay leaves, a sprig of thyme, and 2 of marjoram. When
this has simmered several hours take the beef previously
mentioned, add 2 eggs (yolks and whites), mix well in a
stew-pan, add a gill or so of cold water or broth, and strain
the stock just made into the mixture, Stir with a spoon,
place again on the stove and simmer for an hour or so;
then take a cloth, wet it well in hot water, wring it out
thoroughly, and strain the consommé gently through this,
taking care not to disturb the thick part. Place the broth
on the fire, bring to a boil, skim, and serve with toast,
macaroni, poached eggs, julienne (vegetables shreded and
cooked n broth or salted water), rice, barley, quenelles,
or in fact, any garniture which convenience and taste may
suggest. Consommés of game or fowl may be prepared in

the same manner.
Mzs. F. L. CoLver.

WHITE STOCK.
6 1bs. shin of veal, 8 quarts cold water,
1 fowl, Salt and pepper.

Let come to a boil and then set back and let it simmer
for six hours, Skim every once in a while, Next add:
2 onions, 4 sticks celery,

1 blade of mace, 1 stick cinnamon.
3 tablespoons butter (not

necessary if teat or

fowl be fat),

Let boil slowly one hour longer. Strain and cool
quickly. In the moming take off all the fat, turn jelly
gently into a deep dish and scrape sediment off. Put away
in cool place in stone pot. Keep one week in Winter, three

days in Summer.
A R F
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BEEF BOUILLON.
3 teaspoons extract of beef, !4 cup carrots, onions and

z quarts of water, celery, cut in dices,
1 sprig parsley, 1 tablespoon salt,
14 bay leaf, 1 tablespoon butter.

¥4 tablespoon whole pepper,

Take the water boiling hot, and add the extract, vege-
tables and seasoning. Cook thirty minates, strain and serve
in bouillon cups.

Mes, SaMuEL VWESTERVELT.

ICED BOUILLON.
Flavor beef bouillon with a small quantity of Sherry
witie, chill and serve cold.
Mes, SaMUEL WESTERVELT.

ITALIAN CONSOMME.
2 tablespoons macaroni, 5 cups rich consommé,
4 tablespoons mushrooms, 2 tablespoons butter,

Cook macaroni in boiling salted water until tender,
plunge into cold watér and cut into rings. Cut mushrooms
into slices, and sauté mushrooms and macaroni in the but-
ter, Heat consommé, and add mushrooms and macaroni
and serve, i )

A.R.F.
VEGETABLE S0UF.

Fifteen cents of soup bones, 1% cup rice, 4 cup tapioca,
can of tomatoes, 3 carrots, 3 onions, bay leaf and a few
cloves, gallon of cold water. Let simmer six hours.

Mrs, SaMUEL WESTERVELT,
POTATO S0OUP.

Six potatoes, 1 large onion, Beil till tender, put through
a coarse strainer, Add gradually 1 quart of hot milk and
boil up together. Beat op 1 egg in soup tureen just before
pouring in soup to serve,

E. 5. W.



