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A BOOK FOR THE COOK.

_ 0 —

PREFACE.

The chiect of the compilers of
A BOOK FOR THE COOK

haa been, to ¢eollect valoable old foshioned receipts inherited by them from
the vriginal settlers of the New England states.

Muny of thesa formnla have been jealonsly guarded snd secretly pre-
served in privete Fanilies who were famoma for theu, and they have heen cb-
tained only through the oonriegy of individuals, now to ba given to the public
for the firat time.

Donbtleea this bock will prove & vwalnsble assistant in every
Eitchen, while tha okl time associations that it will revive will sppeal to all
good ompewivey, TE will glvo comonend Heslf 4o those interested in the in-
stroaction of childran in hygenic cocling that oalla far trained skill sarmd acken-
tific knowledge. Althougly coorses in coocking have only recently been intro-
dueed into the publia sahocls of the country, the nsefulness of the stndy has
been universaliy scknowledged and commemlad ; therefore not only teachers
nt scholars will be pleased to huave the benefit of succesful receipty thet
have heen tried by gemvrations of ghoilled cooks.

The sdvertisements tliat bave boen insprted, add greatly to its value,
a8 they are usefnl goides to whero the best articles necessary to a honsehold
e ba obtained, and they have been =elected with upusual cars with refer-
wenee to this purpose,

This book in dedicated to ol good hongsewives and espacially to
Mrs. Frederic Pronson, who hag been foremost in her interest and generosity
in promoting the work of TEE GeEErrmiDp Hini VILLAGE IMPROVEMERT
BooETy.
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" ELASTIC STARCH is the only genuioe article.

SOUPS.

Frevea Bovinnow,—3 poumds shin of beef, 1-4 pound calves Hver, After
washing, put in covered pot of cold water, lot warm slowly, skim before bail-
Ing and add 1 careob, 1 twmip, 1 pasddp, peeled and oht in four pleces;
1 spray paraley, 3 beeta cut in half, 2 whrle Pappers, 2 whole cloves, 1 small
bay leaf, 1 teaspoom ealt, 1-4 nulmey grated, cover and hall slowly 4 hours,
put in bowl, nee next day after taking oif fat. —Mra. H. H. Duryee.

Frenon BovLLoy —~Puat & pounde of heef in cold water, cover, immer
until seum is taken off, then let boil slowly, add 2 carrote cut in hal¥, 1 white
turmip, 1 parsnip, 2 leeks, 1 celery Toot, & little parsley, 1 bay leaf, 2 cloves,
2 whole peppers, 1 garlick; bail aluwly five or #ix hours.. Very nourighing.

—Mra. Kizzam.

Carve'a Hrap S0P —To the head and feet add sf least u:rqum of watar,
when boiled sufficienily to snallie s to repwrve the most from the bomes,
take them out of the waley and selert Lho bost picces for the stew, return all
into the pot and lot the soup hoil well Take out all the hones about ¢ hours
Tefore it ia to be werved and add the following seasoning : A tehilgspoonful i-,f
ground cloves; 1 of alspice, 1-2 of mace, 12 of 8 mutmeg, 14 tesspoonfal of
cayenme papper, black pepper and selt to the taste. 2 white mfons and 3
tablespoomefal of thyme, savory and sweet majoram, mixed well and pagsed
through & sicve; have ready foroe mest balls, which must be made of tender
veal gutlets and about the fourth part of the fat of some salt fork, mineed
very finc and seasoned with a little nutmeg, pepper and sali; beat up an egg
and mix it in, then roll in balls with flour and fry them a light broww, put
the balle in the sonp and also the yolk of 4 hard boiled ege amd & few alices of
lemon. About 0 minobtes befors pervimg, put into the soup ome gquart of
whituwtueaadm:repintufport, or if yon do not care fo wix the wines, put
in & pints of lltller ong. If yoo cunfioh piroenre the foot yom moay substi-
tute ¥ pounda of sowp meut.. Broww shoat a 1 1-2 jdut of Aonr, mix with it
nearly 1-2 a pound of butter rolled very amooth, and stir it into the soup half
an hour hefore you «digh it,' The brains must be tied in & clean linen cloth
and boiled ; when dgmne they may he returned to the soup or mads into cakes,

1o serve with the stew, by mixing them with a little Alour, an egy, pepper,
salt and nutmeg, formed into little cakes and fried.

THE STEW.—FPul the best. pisces of the meat into s ste'w pan with butter
and flour on the bottom, 1ay thein close together, season a8 you do the souq,
flcar the top, cover all with soup and pat it into the oven ; garmish with dices
of Jemon and lay the bhalle on top. — Theodore Lher.

Enox'’s Gelatine the Purest Made,
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E. N. Sipperly Drills Artesian Wells, and sells Windmills,
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Makes lineo look good as new—ELASTIC STARCH.

GuoKeo Sovr,—Joint 2 chickens, cut vp 2 coicns, sxd {1y with the chicken
in lard & light brown, while frying, add a tablespconful of fonr ard continne
to {ry until a dark brown, then pour on 4 or b gaarts of water and pat on o
boil with gome slices of ham out wp emall, 1 teaepoontol of black pepper, 1-8
teaspoonful of cayenne. 'The gumbo muet boil steadily for 8 hours, just
before gerving add & tablespoonful of pounded aessafrass and give 1 boil np.

— Louisa Troup,

OeRa FoUP.—2 povcde of lean Leef in pot with T gquards of water, (pot it
on at ® o'clock in the morming if for & 8 p. ., dinner,) let it boil np coce and
then remove all the scum, add 3 dozen Okran cut in round slices very thin,
2 white onions chopped fine, 1 dozen rips tomatoes, Temoving the sldn and
cut mp fine, ald salt and pepper, alittle thyme, snd let it boi gently Imb
asteadily wotil served, add fo it corm omt off the cob, hms besns und 2 new
potatoes, and then add another quart of water, boil gently or it will barn.

—{fariotle Bumkeehoif.

Oras Sovr.—Clean the Crahs snd put in woter; to 2 dogen clams put 1
gallon of water, boil it down to % quarts, thicken the soup with the fat of the
crabe, o hit of botier rolled in fonr, helf o pind of eream, peppear and galt to
the tasle, a Bttle pavaley axd & few bita of biecnite, and & litfle hacon; when
dished take out the bacon. ’

Cofy Eovr.—1 pint of grated green corn, 1 qt. of milk, 1 pint of hot
water, 1 heaping tableepoontn! of our, 2 tablespoone of hutter, tme slice of
onion, salt and pepper to tasta; cook the corn in the water 30 minntes, let the
milk and onion come to & boil, have the four and buiter mized together and
add a few tableapoons of the boiling milk, when perfectly mmooth ebir into
the milk and cook 3 minntes, take ont the oulon and add tha eormn, season to
taate and serve. —Mrs. Themas B. Bortram,

Pea Hour.—Blanch & goart of large pess, with smne lettnee and chervil,
mix them togefher and pass throngh a sievo, add smne soap bo them and bring
to & boil, then add half o quart of thick oream and & plece of mtter. Pour
this in the soup dish on 1-2 gnart of amall peas which have heen well cocked,
Youn can add, if you like, a little chopped up lotioes and some sorrel, ont in
very line slicoa, and a litle chervil. ! ©  —Hora . Bronson.

JULIERKE BoUr.—Take some soup meat for the soup, also the gizesrd,
wingse, heart, ete. and carcase of chickens, and cook it 8 or 7 hours: then
have some slices of beefl cut up very fine, add it to the soup and cook it again
at least 2 hours. )

JuLEssk, —Cook an onion which is et very fine, then add the vegetablea—
carrotd, turnipe, leeks, celery and a Iarge piece of tarmdp, so that yon can take
it out just before serving ; bring it to a glase ; now add the sonp, (and for 6
persoms,} put in one piece of sugar, and reduce it to & glaze at lesst twice
more, Have the soup boiling, half an hour before serving take the grease
off. —Elizn Winthrop.

Enox's (Gelatine will Set Quicker ™*™ Alun.
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