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NATIONAL CO0OK BOOK,

sSoUrs.

All sonps are better to be mude with fresh un-
cooked meut, as that which bas been cooked once
has lost much of its flavor and nearly all ils juices.
It is thercfore better econamy to hash or spice yaur
cold meat, anl buy fresh for soup.

Soup should not beil very hard, as that has a
tendency to tonghen the meat.

Fat weat is nof o proper vor healthy for soup
a5 the leaner parts of the fincst weat. The fal
does wot wmpart much favor, and is not palatable.

Soup may be kept Gll the next day 3 before it is
heated over again, skim ofF the eake of fut which
congeals on the top. It is often preferred one day
old to the day it is conked.

BEEF SOUF.

1. Crack the hone of 4 shin of beef, and put it
on ta boil in one quart of water 1o every pound of
meat, and & large tea spoonful of salt te each quart
of water. Let it boil two hours, and skim it well,
Then add four turnips pared and cuh%:‘]] quarters,
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four onions pared and sliced, two carrots seraped
sod cut in slices, one root of celery eut in small
pieces, and one bunch of sweel herby ; which shonld
be washed and tied with a thread, us they arve to be
taken out when the soup is served. When the
vegetables are tender, tale omt the mest, strain of
the soup and retuen it to the pot again, thicken 1t
with a little lovr mixed with water ; then add sowme
parsley finely chiopped, with mare salt and pepper
to the taste, and seme dumplings, made of a lea
spoonlul of butter to two of flour, moistened with o
little water or will. Drop these duwplings into
the boiling soup; let them boil five minules and
serve them with the soup in the tureen. Noodles
mnay be substituted for the duwplings, For direc-
tinns for makine thew see No 11,
VHAL S0OUPR,

2. Take a knurkle of veal, put it in 2 pot with
four guarts of water, and add a few spuonful of salt
to each quarl. Pare aod slee thiee oniens, foor
turnips, twe carrols, a bunch of sweet herbe, and a
smal portion of cefery,  Let the veal hoil ane hour,
then add the above vegetables. When they are
tender, strain the soup. Putit in the pot 3% was
boiled in, thicken the soup with some flour mixed
smoathly with a little water, and add a little pars-
ley finely chopped. Make some dumplings of a
tea spoonful of buiter to two of flour, and wilk or
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water enough to make a very soft dough. Drop
them iato the boiling sonp. They should be about
as large as 2 hickory-nnt, when they are put in.
If noodles ave preferred, they may be put in and
beiled ten minutes.  For directions for making them
see No. 11, Dhish the meat with the vegetahles
aronid it.  Drawn Butter may be served with it,
or any other meal sauce.
FHFPER-POT.

3. Mt in zmall pieces four pouds of tripe,
put it on to boil in as much water as will cover i,
allowing a tea spoonfil of salt Lo every quart of
waler. Let it Loil three henrg, {hen have reqdy
four calves foed, which have born dressed with the
skin on. Put thew into the pol with the tripe
and add as mnch water as will cover them: also
four owions sliced, amd a soall buncd of sweet horhs
chopped finely.  Half un hoar before the pepper-pot
is done add four potatoes cut in pieces; when these
are tender add two ounees of butter relled in Aour,
and season the soup highly with cayenne pepper.
Make some duruplings of flowr and butter and a
hitile water—drop-them into he souep; when the
vegetables are sufficiently soft, serve it.

The calves feel may be served with or without
drawn buiter.

Any kind of spice may be added. Tf allspice or

cloves are used, the graing should be put in whole.
2
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CHICKEN SOUP.

4. Wash afine large chicien, put it in a pot and
cover it with water with a little salt. Pick and
wash two table spoonseful of rice, a bunch of sweet
herby, washed, and twed with a thread, two onlons,
and e Lille celery cut fine.  Add ¢hese to the chick-
en a3 gaon as it begins to hoil. When the chicken
is trneler add a small bunch of parsler finely minced ;
let it boil a few miooles and {hen serve it. Season
with pepper and salt 1o the taste.  Serve the chick-
en with deawn budler, Some like allepiee in this
soup. If you should like it add a tea spoonful of
the whole grains,

Noodles or dumplings may be sulstiluied in place
of the rice To muke noodles see No, 11, The
dumplings sre made will a tea spoonfnl of hutter,
two of flour, und water enough Lo form a soft dongh,
Take a tea .‘s.pclunfu] of the dough aud dropinto the
boiling soup, Let them Loil & few minutes.

Pear] barley may be used instead of rice.

LANME SOOFP,

5. Take aneck and breast of lamb, wash it, and
to each pound of meat add a quart of water, aud a
tea spoonful of sali. FPare and slice two onions, two
earrote, four {wrnips, two or three potatoes and a
bunch of sweet herba.  Add all these to the meat
after it has boiled one heur, Tf in the proper season
add three or four tomatoes or half a dozen ochras.
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When the vegelables are done, take out the meat,
and add some flonr mized to a smooth paste with a
little water. Nondles or dumplings may be added,
as for heef soop.  Some thicken lamb soup with a
little rice put in the por with the lamb.

OYSTHR S0TTH.

6. Tuake ove hundred oysters out of the [iquor.
To half of the liquor uidd an equal quantity of water.
Boil it with one tea spoonfil of crushed allspice, a
little mace, some cavenne pepper and ssle. Let it
boil tweniy tainutes, then strain it, put it hack in the
stew pan and add the ovslers, A3 soon as it he-
wins to boil, add a fes cuplul of cream, and a little
gT':'ltEf] eracler rubbed in ope ownee of butter, A
soan as the oysters are plump, serve them.

CLAN SOTE.

7. Wash the shells of {le oloms and put them
in a pot without any water. (Tover the pot close-
Iy to keep in the slean; ps soen as the clams
are opened which will be in a few minutes, {aka
them out of the shells and proceed as direcled for
orster soup.

GREEN COHN SOUP.
8. Put ona kouckle of veal to beil in three
quarts of water, and three lea spoonsful of salt,
Cut the corn off of one dozen pars, and put it
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on to hoil with the veal, When the veal is
tender the soup is done.  Then roll an cunce of
batter in Hour and add to it before it 18 served.  IF
the fire hias been very hot and the water has boiled
away too much, & little more may be added.

PHA S0OUPR,

8. Thisis made in the same manner as the green
com soup. only the peas must oot be pot in gl
about balf an hkour before the meat is done. A
quart of peas will e regusile 1o weke o dish of
sep.

HETTCCOTARH.

10. Onc quart of green corn cut off the cob,
one quarl of luna beans, apd two peunds of pickled
pork, I the pork should be vory ealt, soak it an
hour before 1t is pul on to boile et the pork on
to hotl and et it he abeat half cocked hefore the
vegetables are pat in. Then put in the com (which
must be cut off the cob) and the beans; let them
boil till they are tender. Tule all up, put the
meat on a dish and the vegetables in a tureen. It
should be a very thick soup when done,

T0 MAEF NOODLUSE FOR 30UPR.
11. Beatupun epg and to it add as moch flour
as will make a very still dengh.  Raoll it out in &
thin sheet, four if, 2od eoll it up closely, as you



