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PREFACE.

issming this little volume the publisher is aware that

the market is already doluged with  cook-books,” both
good snd bad ; but the aim in this instance is to uiilize the
experienca of a caterer, who haa' spent twenty-five yeara of
his life in the service of leading hotely and restantante all
over the country, besides catering to the mppetites of thon-
gands of private familise. The well-known and ansurpassed
cuising of the hotels where he has been employed wonld of
iteelt form testimony conciusive of his enlinary ahbility, but
he possessea besides numerous flattering letters from pri-
vate parties, many of high standing in the community.
As a salsd-maker his repntetion is wide-spread, and his
receiptd under thiz head are numbered among the hundreds,
any one of which is a masterpiece of epicurean art and
tagte. It is my intontion shorﬂj' to issue a book cn:-ntmn-
ing thess receipte.

In writing receipts for this volume Mr. Murrey has kept
economy constantly in mind, and has endeavored to présent
gome of the most appetizing formulss in puch rehape as to
be within the reach of sll families of moderate meansz.
Each and every roceipt has been personally testéd and can
be implicitly relied npon. The arrangement is that of &
i-cagu[m‘ hill' of fare or ménw. It w1l be undsrstood,’ of
courss, that the contents of this book do nobt pretend to
cover the field of cookery, Boeme idea of the magnitude of
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guch & task can be had when you are informed that Mr.
Murrey possesses probebly the lurgeat library on gastronomic |
art in this eountry, numbering many thousand volumes.
Like all men who have made this art a study, he haa aimed to
8o consfrnet his formulaa ae to ward off indigestion and dys-
pepeia.  Apropog at this peint is n slory illustrating the phi-
.la.nthmpjr of that princo of French chefs, Uaréme. Meeting
one day & woman bitterly weeping at the door of & wine-
shop, his commisersting queation wee anawered by saying
her hnsband was within ; all hia garnings were spent there
and his family left to ata.rw. Close guestioning revealed
the faot that the culprit liked pood living, and that the wife
condsmaned him to bojlad hesf svery day. **No man cares
to go abroad.” said Cardme reprogchfuily, **for a bad meal,
if his wifoc csn cook him a good one, particulsily if a silver-
emith and earning money.” Cardme visited the house the
next morning, and ordered a eilver enp to be repsired, and,
while waiting for its completion, offered to coek his own
hreakiast, which the men and wife shared, It was wood-
oock cocked in a way to clectrify an’ Apicins. Carfma
called again for hig éup with some wild duck. Meaniime,
the wife made rapid progress in the cke/'s avt. The husband
ceaspd wasting his money, The delicate fare improved his
intellect ; he beceage an artist in Dbis trade, and finslly one
day Caréme roceived a bor containing s silver woodcock ex-
guisitely carved, carrying in iis beak s tiny slver cup, with
the inseription, ** To Cardme, from a friend who was saved
by good cooking.™
Tae PUBLISHER,



VALUABLE COOKING RECEIPTS.

OYSTERS.

Baw Oysters.—Eab raw oysters a8 plain and as free from
condiments as possible, and slwayz on the deep shell in therr
own liqguor, The average American orders a dozen on the
half-shell and then drowns i3 pets in vinegar, pepper, salt,
huraa-radiu]llliaehﬁ., EMEEI them :iuwnTml;th mui:ndMIht beve-

, ‘pays hia cheole, and disappesra. e next day he
ggr;:Ehym eeme perlormance, sud the Bof Mer-nonm?xf
tiotg oyetar-man, knowing his wesknew for vondiments, can
easily palm off ou him & © Kocksway Cull * for s Blua Point
or o Green Point, or he muay give him a ¥ deep-water na-
tave  for almoet any partionlar kind or brand he may want,
and he cannet detect the difference in thoir flavor, owing to
hia excessive uwse of condimenta. A litfle lemon-juice ia
all that is necessary, if you will not eat your saline dainfies
nataral. ) .

The heartless oyater-fiend who opens yout oveters by amrsh-
sng the shell should be ayoided, for it 18 erneliy, to say the
least. We oan In:lgim him for spatiering our clothing with
ghells, mud, and dirty water, but filling ovr mooths with
these things is pure ugliness. Order a quart of the bivalves
to be sent homa, and this ofster-butcher endangers the
health of your family should sny of them ewallow a par-
ticle of the shell, The true lover of an oyater shonld have
soma feeling for his little favorite, and patronize establish-
mentd only “where they contrive to open them (Boston fash-
ion) 8o dexteroualy that the molluek is hardly comeciows he
has been removed from his lodging ““%$ill he feels the teeth
of the piscivorouns gum*met*tin‘k ng him to death.”
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Roast Oyaters on half-shell. —Cpen s dozen large oyelers on
deep shell; add a walnot of batter, with a little salt and mixed
epper (red and black) and & pinch of oracker-dast to each.
gl:wa them on a broiler over a sharp, clear fire uniil done,
and serve. i
Families not having all the conveniences for roasting oys-
tors “ restanrant fashion ¥ will find the above receipt accept-
able ; though I must confess it ia quits a treat to our Western
cougina to ask them down into the kitehen of an evening, and
serve up u peck-of oysters rossted in the shell direct from
the fire, with no other tool to pick them cut of the cosls
than the old tongs tle moment thay pop q::g:an. Yon mey
ossibly barn a finger or two, but what of {hat so long as
young folka have had a good time?

Oysters esonlloped.—In a deep yvellow dish place s layer
of oysters and ecover them with eracker-dust (add an ounne
of butter to each layer of crucker-dust); pepper and sali to
taste; another layer of oysters. another o cracker-dust, and
20 on until the dish iz fall. Moisten the dish with the joiee
of the oysters or hot wetcr to prevent ite borning, and
bake a niee brown. :

(yeter Patties.—Roll out soma \rer{h'light puft paste half
an inch thick ; stamp it in rounds with & cotter three inches
in diameter ; press & smell cutter two inches in dismeter on
the middle of cach fo the depth of & quarter of an inch.
Plece the rounds on a buttered tin, baste them lightly with
egg, und buake in m quick oven. When done take them out,
remove the centre-piece, scoop out  liktle of the ingide, and
fill the shalls with the prepared oysters,

Parboil twonty-five oystors in thelr own lquor; remove
the oyeters and season the liquid with lemon.peel, nutmeg,
and pepper; strain, and thicken with o heaping tablespoon-
ful of flour, one and a half cunces of butter, a wineglazsful
of rich eream ; mix, and then add the oyeters. Bimmer all
together a few minutes, fill the shells, and serve,

callops and clame eutnp fine, with a sauce made on the
game principle, make a very pice patiy.
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toast.—Select fifteen plump oysters; mince them,
and season with mixzed pepper and a pineh of nutmeg; best
the yolks of four eggs and mix them with half a pint of
crosm. Put the whole into a sancepan snd set it over the
fire to simmer till thick; atir it well, and donot let it boil lest
it should enrdle. Toast five pieces of bread and butter them;
when your digh is nesr hoiling-point remove it from the fire
and pour it over the toast.

Fried oysters,—Beat up the yolks of four eggs with three ta-
blespoontuls of eweat oil, and season them with a teaspoonthl
of @alt and = salt-s;:oonlf’ul of cayenne papper: beat up tho-
roughly. vy twelve fut ovsters on & napking dip them i
the egg-batter, then in crocker-dmet; shake off the locse
orzoker-donst, dip them again in the ego-batter, snd lasily
roll them in fine bread-crumbs. Fry in very hot fat, vising
fat enough to cover them. The oil gives them a nice flaver
(Private rectipt of s prominent Philadelphia caterer.)

Broiled oysters.—Rub the bare of a wire broiler with a lit-
tle eweet butter, Dry twelvelurge, fat oysters and place them
npon the broiler plein, PEroil them over a clear fire, and
when done on boih sides send to table on & piece of butfered
toast, with & littla melted buotter in o soparate dish, Bhould
you Aanker after a delightfal caze of dyspepsia cover them
with egg-batter and roll them in erumba before broiling.

' Oysters a la Poulette. —Blanch 5 dozen oystors in their own
liguor; ealt and remove the oysters; add a tablespoonful of
butter, the juice of half a lamon, a gill of oream, and & tes-
spoonful of flour. Beat up the yolk of one egg while the
gance iz simmering ; edd the e§g. snd simmer ths whole
until it thickens. Place the oysters on 4 hot dish, pour the
sance over them, sprinkie a little ohopped parsley on top,
and send to table. (This is a favorite dish uiF Hotel Brong-
wick habitufs in New York.)
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SOUPS,

Bir Hen Thompson says *“that mseups, whether
vlear or thick, ere far too lightly esteemed by mont classes.
‘They are too often regavded s the mere prelude te s meal, to
be swallowed hastily ov di ed altogether.” And the
Almanach des Gourmands us thet ten folio velumea
would not contain the receipts of all the sanps that-have been
invented in the Parisien kitehen alone,

Aoup Btock.—In meking soups from raw meats brenk the
bones apart, place them in a pot, covar them with cold waier,
snd boil slowly for five or six hoors; ndd salt to quicken the
vising of $he scum, which should be thoronghly removed. Cui
up threecarrots, three turnips, two heads of celery, and two
ohiond ; add to the stock, together with six or eight cloves,
8 bouguet of borks, and e tesspoonful of whole peppers; strain
into a deep ssucepan, and olarify with the white of egg. It
will then Ee ready for an indefintto variety of sonpe.

Veal ook, —Chop up thrde slices of baton and two
pounds of the neck of veal; place in a stew- with & piné
of waber or beef stock, and mmmer half s hour} then add
two quarts of sbock, one onion, & carret, a bouguet of herbe,
four stalks of oelery, half a teaspoonfnl of bruised whole

ppers, and & pinch of nutmeg with s tesspoonfnl of salt ;

il gently for two hours, removing the senm in the mesn-
time. Strain into an earthern crock, and when cold remove
the fat. A few bones of poultry sdided, with an additional
guantity of water or gtock, will mprove it.

Veal Broth —Stew & knnekls of veal in about three quarts
of water; add two ounces of rics, a little salt, and a blede of
mnace ; boil until the liquor is redaeed one-half,

Gambo Bonp.—Cut tp twoe chickens, two slices of ham, and
two onious inte dice; flowr them, and fry the whole fo s
light brown; then fill the frying-pan with boiling water, stir
it a few minutes, sod torn the whole into a saucepan con-
taining three quarts of boiling water ; let it boil forty min-



