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INLEDNING.
Preface.

Till f6ljd af en ofta upprepad; In response to an often re-
efterfragan lemnas harmed &t peated request the public is
allmianheten en ganska inne- herewith furnished with a Swed-
hallsrik Svensk- Am@rllﬁmsk ish-American Cook-Book, print-
Kokbok, tryckt i ]aimnlupandewd in parallel columns.
kolumner. Many persons associate the

Manga personer sammanlanka idea of wealth with culinary
begreppet om rikedom med detlperfe(,tlon' others consider un-
fullkomliga i kokkonsten; an-| wholesome, as well as expensive,
dra ater anse det vara s& vdl everything which goes beyond
ohelsosamt som kostbart, som ej | the categories of boiling, roast-
inbegripe i kokning, stekning|ing and the gridiron. Others
och halstring. Andra ater veta are aware that wholesome and
att helsosam och luxurios mat- : luxurious cookeryis by no means
lagning under inga omsténdig- | incompatible with limited pecu-
heter ar oforenlig med inskrank- | niary means wilst in roasted,
ta pekunidra tillgdngar, samt | boiled and broiled meats, which
att under kokning, stekning och | constitute what is termed true
halstring mycket som ér bfule,Amem,nn fare, much that is
nirande och valsmakande forlo- | nutritive and agreeable is often
ras genom brist i kunskap om lost for want of skill in pre-
hur att tillaga ratterna. All|paring them. Food of every
slags mat ar helsosam och njut- description is wholesome and
digestible in proportion as it
approaches nearer to the state

bar i propor tionsom den néarmar
sig till ett tillstand af fullkomlig
smaltbarhet.

Vid all kokning och stekning

ar det af vigt att undvika for
stark eld. Denna bor vara jemn | hot fire. Same should be of an
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of complete digestion.
In cooking and roasting it
is important not to have too




4

och lindrig. Hirigenom blir
maten mera littsmalt, ndrande
och vilsmakande. Mat som ér
for hardt stekt eller for hardt
kokt, forlorar sin narande kraft
och forsvarar och betungar mat-
smiltningen.

Vid den franska serveringen
framsittas alla ratterna pad bor-
det fore maltiden,vid den ryska
inkomma de frian koket varma
och skurna i den ordning de
skola serveras. Bist torde vara
att begagna sig af dessa bada
metoder 1 férening, sa att de
kalla ratterna aro framsatta pa
bordet vid maltidensborjan, och
de varma inkomma fran koket
just i det ogonblick de skola
anviindas. For ofrigt passar
den ryska bast vid middagar,
den franska bast vid supéer.

Hos oss sverskar ar det en
gammal regel att inleda malti-
den med smorgasbord, som for
méanga till och med utgor den-
sammas  vigtigaste afdelning
och tyngdpunkt, i det att de
har dta sig matta, Smorgashor-
detar en uteslutande svensk |
uppfinning, kan serveras pd ett
siarskildt bord eller ock pa brie-
kor kringbaras,

‘Ett fullstandigt innehallsre. |
gister borjar pa sida 361,

INLEDNING.,—PREFACE.

even temperature. The food
will then be more digestible,
wholesome and of a better flg.
vor. Food which has beeqn
cooked or fried too long loses
in nutritive strength and rep.
ders the digestion difficult,

‘he Irench way of aerving}
is to put all dishes on the table
before the meal, the Russiun
way to bring them from ¢
kitchen warm and carved in the
order they are to be served
The best way appears to be
make use of both methods, col
dishes being on the table at
' commencement ‘of the meal, =
' warm ones brought in as needed.
Otherwise the Russian way of =
serving appears to be best for -
dinners, the French way for
suppers. P

An original Swedish institu-
tion mentioned in the lask
chapter is “Smorgasbord,” ser
ved before meals either on
smallside tapie or passed aroun
generally disposed of in astand
ing position. The “smorgiss
bord” is supposed to sharpehs
the appetite of those partie
pating therein, n

A complete alphabetical 112
dex will be found commencil ¢
on page 370,

L
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Forord till andra upplagan.

Fran Fru Doktorinnan Sophia Lindahl, hafva vi haft n
mottaga nedanstaende omdome om “Svensk-Amerikansk Kok
som v.i taga oss friheten infaga sasom forord till andra uppla

Chicago, Maj 1897.

Forlaggarne.

Pa forlaggarnes uppmaning att afge ett omddome om
andraupplaga af Svensk- Amerikansk Kokbok,
mig et ndje, alt i hog grad rekommendera densamma sdsom
verklig skatt for mindre erfarna husméodrar. Sdkerligen
den som foljer denna boks rad dermed inbespara mangen

hushallsutgifter, och finna sig hulpen wr mdangen forldag
och jag skulle vilja rada alla unga nybegynnerskor ¢ hush
konst, att ¢j forswumma att lita denna kok- bok bli en af de forst
artiklar, de inkopa for det nya hemmet. For en intressemd'.)’
moder dr det ju alltid af stort varde, att fa ldra négot n
nagot som sarskildt passar for det land hvari hon vistas.
na uppgift synes mig vil lost genom detalrika recepten Ganr
ningar af for detta land egendomliga produkter, t. ex. majs, :
matoes, o. s. v. samt af hvarjehanda sd kallade sydfrukters

hvilkas anvindande de svenska kokbockerna, helt naturligt,
meddela ndgra anvisningar,

SOPHIA LINDAHL.
Chicago i Maj 1897,



FORSTA AFDELNINGEN.

Part

JAST OCH BROD.

Jaster.

Koka tre uns (ounces) hum-
le 1 tre “quarts” vatten en half
timmes tid. Lagge en handfull
siktadt mjol 1 en stenburk och
gkalla det med nogafhumlevatt-
net for att deraf gora en seg deg.
Lat sedan resten af humlevatt-
net koka en och en half timme
vid sakta eld, hall det sedan ge-
nom en sikt 4 den férut bilda-
de degen utan att omréra den-
na ochlat det sedan svalna. Me-
dan massan dnnu #ir blodvarm

lagges deri en handfull malt, |

hvarpa det omréres vil. Der-
p# bindes en bomullsduk 6fver
burken, som stalles asido for
tvd dygns tid 4 ett tamligen
svalt stalle. Derpa hilles det
pa flaskor och bevaras i en mork,
kall kallare eller annat passande
ruam.

One.

YEAST AND BREAD.

Yeasts.

Boil three ounces hops in
three quarts of water for half an
hour. Put a handfull of dry
sifted flour into a stone jar, and
scald it with enough of the hop-
water to make a stiff paste and
set aside. Let the rest of the
hopwater boil slowly for an
hour and a half; strain it on the
| paste without stirring, and set
i aside to cool. When bloodwarm
'add a small handful of malt,

i mix well; tie a cotton cloth over
|it and let it stand untouched in
I a moderately cool place for forty-

eicht hours; then bottle and

{keep in a cool, dark cellar or
| other suitable place.

J
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P4 annat sitt.

Koka en pint humle i tvé g{ll- |
lon vatten en half timme,-sﬂa:
det derpa i en stenburk och lat |
det blifva ljumt; lagg sedan tva
tégkedar salt och en half pint:
brunt socker deri, blanda nu en
half pint mjol deruti och om-
rér det val. Tre dygn deref-
ter tillagges tre pounds kokad
och sonderstott potatis, hvarpa
massan ater val omrores och
lemnas stdende ett dygn, hvar-
efter det silas pa stenkrus, hvil-
ka lemnas 1ost korkade for ett
eller ett pardygn. Jasten skul-
le alltid goras tva veckor innan
den begagnas, emedan den blir
battre ju aldre den blir. Kru-
sen skakas innan man uthaller
nagot att begagnas.

Potatisjist.

Skala och koka fyra eller fem
stora potater, sonderstot dem
vil, blanda en matsked mjol

deri, en nypa socker och en

d-lto salt, 1at det sedan blifva
ljumt och hall der 15
redan fardiggjord jast,
88 jdsa i sex timmar,

gills af
Lat det

Potatisjist meq humle,

JAST—YEAST.

Ofver sy mycke
man kan taga m

derna slag en hg ot hin

t humle gom |

If gallon vat- |in a new coffee pot, and b ;

In another way,
Boil one pint hops in fyg
gallons water for half an huur:,'

strain into a crock and Iet_.'
become lukewarm; add two even
tea spoons salt and a pint
brown sugar; mix half a p
flour smooth with some of t
liquor, and stir all well togethy
Three days later add-« thr
pounds boiled and mashed pe'_
toes, stir well and let stand
day or more; then strain
put in jugs, but for a day
two leave the corks loose. T
yeast should be made two wee
or more before using, as it in
proves with age. Shake the
jug well before using. Y,

Potato yeast. '
Peel and boil five '

and salt and when blooGs

|warm add one and a half gl

of stock yeast, and let it fermens
for six hours. J

Take two handfuls ofhops; P¥
half a gallon water over e
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JAST—YEAST. 9

ten i en ny kaffepanna, hvari
humlen kokas en timme.
la och rif ett halft dussin sto-
ra potiter uti en tvigallons-
burk, ligg dertill en half kopp
socker och en matsked salt samt

en dito ingefira, hall hirofver |

en half gallon af det kokheta
humlevattnet och omror hela ti-
den. Sedan det blifvit ljumt
pahilles en kopp god jist, hvar-
p4 det stilles 1 en varm plats
till dess att den borjar jisa, da
det forflyttas till en kallare el-
ier annat svalt stille. Humle-
vattnet mdste genast hillas pi

potatisen, emedan jisten annars

blir mork. Detta dar en virde-
rik anvisning; och sittet att ko-
ka humlen anbefalles sarskildt.

Potatisjist utan humle.

Tag fyra stora potiter; ska-
la,koka och stot dem; fyra mat-
skedar hvitt socker, en matsked
ingefira, en dito salt och tva
koppar mjol blandas med pota-
tisen. Derofver hilles en pint
kokhett vatten, hvarpé allt om-
rores till dess att alla klimpar
forsvinna. Sedan det svalnat
ihalles en kopp god jast, hvar-
pa det lates sta tills det jaser.
Efter jasningen slas det i en
sten- eller glasburk for att for-
varas 4 nagot kallt stalle.

Ska- |

{slowly for an hour. Pare and
grate half a dozen large pota-
toes into a two gallon stone
crock, add a half cup sugar and
a tablespoon each of salt and
ginger, pour over this half a
gallon of the boiling hopwater,
stirring all the time. When milk
|warm add one cup good yeast;
set in a warm place until it ri-
‘ses, and then remove to the cel-
lar or other cool place. The hop-
'water must be added to the
' potatoes immediately, or they
'will darken and discolor the
| yeast. Thisis avaluable recipe,
and the manner of boiling the
hopwater is especially recom-
mended.

Potato yeast without hops.

Take four good-sized potatoes,
peeled, boiled and mashed, four
tablespoons white sugar, one
spoon ginger, one spoon salt,
and two cups flonr; pour over
this a pint of boiling water and
beat until all lumps disappear.
After it ‘has cooled sufficiently
add to it one cup of good yeast,
and set aside to rvise. When it
has risen put in a glass or stone
jar, cover and set it aside in a
cool place for use.




5 BRE)D-—-BREAD'
SRR
. Humlejist. :

En handfull humle kokas 1! Boil a handful of hOPS.in We
half gallon vatten 20 minuter. | quarts water for 20- min
s :;, 5 silas i tre pints siktadt | strain one half of it in
2?01-L39r1119d blandas nu denipintsof sifted }‘iour, anq W
andrza halften sedan den sval-| the other half is cool, mix
nat. Vidare inblandas en Pi“tlly: with the paste. . Stir
stark bryggjast. Slds pi flaskor | pint of strong brewers y
och korkas lost till dess att det| Bottle and cork loosely and
jastut. Korka sedan tatare och | it ferment. Nextday corkt

Hop yeast.

satt 1 killare. and put in cellar.
BROD. BREAD.
“Boston brown bread.” Boston brown bread.

En pint rag- eller graham-| One pint each of rye o
mjol samt lika mycket indian-|ham flour and as much
mjol, en kopp molasses, ej fullt meal, one cup molasses,
sh mycket sur mjolk, en och|quite as much sour milk.
en half matsked soda, en och and a half teaspoonful soda
enhalf pintkallt vatten. Stalles | and a half pints cold water. £
pd spiseln ofver kallt vatten|on a stove overcold water, whil
som sméningom bringas till kok- | gradually bring to a boil. Sté
ning. Massan tillates imkoka | for four hours and place 1
fyra h'mmar, hvarefter den pla- oven to brown over. All k
Ceras 1 ugnen att graddas, Allt ‘of bread thus prepared become

brad blir battre genom denna better from the steaming.
stimningsprocess.

Pa annat satt, Another way-

T\'ﬁ. kol)pﬁl‘
dito graham,

mjol (indjap

soda, en kop

e

bvetemjsl, tval Two cups wheat floufs t
2 .]{UPD indian- | cups Graham, one cup inquf
meal), en matskeq meal, one teaspoon soda, 0!13
P molasses, 3% kop- l cup molasses, 3} cups milk, an -_
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par mjolk, nigot litet salt. Blan- E
das val och imkokas i fem tim- |
mar.

Majsbrod.

Vispa tva dge mycket val;|
blanda den med en pint antin-|
gen sur mjolk eller tjarnmjolk
samt en pint siktadt indian|
mjol. Smilt en matsked smor |
med en tesked salt och hall|
detta i den andra massan. Upp- |

a little salt. Beat well and
steam for five hours.

Cornbread.

Beat two eggs very light; mix
with them one pint either sour

'milk or butter niilk and one pint

yellow sifted indian meal. Melt
one tablespoonful butter with
one teaspoon of salt and add to
the mixture. Dissolve one tea-

16s en tésked soda i en liten!spoon soda in a small portion
del af mjolken och hill det i|of the milk and add finally.
degen. Arbeta det val t.illsam-!Beat all up very hard and bake
mans och baka i ugnen 45 in a pan in a brick oven for

I L A Bl = e o b L A i gt el S e it o e O

minuter.

Pa annat sitt.

sked cream tartar, en half té-
sked salt, ett dgg och ftillrick-
ligt mjolk att bilda en seg deg.
Gradda 1 en starkt hettad ugn.
Formarne, hvani griaddningen
sker, bora varmas och smorjas
innan degen ilagges.

Pa annat sitt.
En pint majsmjol, siktadt;

En pint majsmjol, en half té- ;

| teaspoon  soda,

45 minutes.

Another way.

One pint Corn meal, one half
one teaspoon
cream tartar, one teaspoon salt,
one egg, and milk enough to
make a stiff batter. Bake ina
‘hot oven. The pans in which
you bake should be hot and well
greased before putting in the
batter.

Another way.
One pint corn meal, sifted;

en pint hvetemjol, en pint sur
mjolk, tva vispade dgg, en half

one pint wheat flour, one pint
sour milk, two eggs beaten light.

kopp socker, ett stycke smor|ly; half a cup sugar and a piece
s& stort som ett dge och slutli- | of butter as big as an egg; add

b B

gen en tésked sodai litet mjolk. |lastly one teaspoonful soda in
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Med dggen forenas mjolken och
mjolet litet om gender, men en-
dast ett slag om gédngen, hvarpé
smoret och sockret iblnu.das pé
samma sitt, Om so6t mjolk be-
gagnas, bor man ifven begag-
na en tésked cream tartar. Ba-
kas 20 minuter i en starkt het-

tad ugn.

Graham-brod.

En quart warmt vatten, en
half kopp brunf socker eller mo-
lasses, en fjerdedels kopp hum-
lejast och en och en half té-
sked salt; ror 1 vattnet mjol nog
att géra en tunn smet; blanda
sockret, saltet och jisten deri
samt mjol till dess att smeten
blifvit s& tjock att den kan roras
med en sked; sla det i pannor
och lat det jasa upp. Bakas i

jemnhet ugn som hettas star-
kare efter hand,

Rig- och indianbrsd,

En quart ragmjol, tva quarts
skélladt indianmjsl  (skallnin.
gen sker genom att ligea mjo-
let i en panna och gjuta kok-
hett vatten derstver ti]] dess att
det blip vatt, men icke g 1lnyc~

ke )
‘ t att on smet bildas, hvap.
Jemte gy, hela -

med en sked),
man en half L()p

tiden ompgy
Vidare

| “1s it Weh
boiling water to make it

tager | spoon. i
P molasses, tvaicup molasses, two teaspo™™

a little milk; add to the beg -.m-:
eggs the milk and meal alfan

nafely, then the butter and ,-'._
gar. If sweet milk is used, add
one teaspoonful cream tart |
Bake for twenty minutes in g

hot oven,

Graham bread.

One quart warm water, ons
half cup brown sugar or u
lasses, one fourth cup hop ye:
and one and a half teas
salt; thicken the water wit
bolted flour to a thin bat
add sugar, salt and yeast,
stir in more flour until quit
stiff; put it into pans and
it rise, then bake in an
heated to an even temperaturé
with a gradual rise afterwaré

Take one quart rye meal, tW0
quarts Indian meal and scald
The scalding may be doné
placing the flour in a pane .
pouring over it just 9110“
not enough to make it & h‘att
stirring all the time wi
Then take oné
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téskedar salt, en tésked soda
och en tékopp jast; omror det
s lange detta later sig gora
med en sked under det att varmt
vatten ihilles; derpa tillates det
std och jasa ofver natfen. Se-
dan ldgger man det i en stor
panna och oOfverstryker ytan
med kallt vatten. Det sattes 1
ugnen pha aftonen for att grid-
das, men lemnas der fills pa-
foljande morgon. I stillet for
raemjol kan man begagna Gra-
ham.

PANNKAKOR, SKORPOR,
M. M.

Anmarkning. Soda, Salera-
tus, Cream of tartar och “bak-
ing powder” #dro som de fore-
komma i den amerikanska han-
deln ofta forfalskade med terra
alba eller hvit jord. For att ana-
lysera dem upplosas de 1 vatten;
om varan ir dkta upploser sig
alltsammans utan att lemna né-
gonting pa bottnen. Somliga
“haking powders” innehalla
alun, hvilket bor undvikas si-
som varande mycket skadligt.

Graham kakor.
En pint sur mjolk eller tjiarn-
mjolk, en tésked soda och na-

salt, one teaspoon soda, one tea-
cup yeast; make it as stiff as
can be stirred with a spoon,
mixing with warm water, and
let it rise over night. Next put
it in a large pan, smooth the
top with cold water, let it stand
a short time and bake five or
six hours. If you put in oven
late at night you may let it
remain over night. Graham

may be used instead of rye.

PANCAKES, BISCUITS,
ETC., ETC.

Remarks. Soda, Saleratus,
Cream of tartar and baking
powder, as found in the ame-
rican market, are often adulte-
rated throngh mixture with ter-
ra alba or white sand. To test
them, put a teaspoonful in a
olass of water; if pure it will
dissolve, otherwise there will
be a gathering on the bottom
of the glass. Some baking pow-
ders contain alum and should
not be used, being very inju-
rious.

Graham gems.

A pint of sour or buttermilk,
one teaspoon soda and a little
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ot salt; rores val tillsammans,

hvarpa islas ett 4gg, el mat
sked molasses och Graham-rfl_]ul
tillrackligt att bilda en tjock
smet. Blanda val.
vil smorda pannor och med
stark, hastig hetta.

P4 annat sitt.

Tre koppar sur mjolk, en té-
sked soda, en dito salt, en mat-
sked brunt socker, en dito smalt
ister (lard), ett vispadt agg.
Till agget halles forst mjolken,
sedan sockret och saltet, derpa
graham-mjolet (med sodan uti)
samt istret. Gor deraf en tjock
smet, s& att det droppar, icke
rinner ur skeden. Hall pan-
norna heta, fyll dem med sme.
ten och gradda femton minu.
ter i en ganska het ugn.

“Indian gems.”

‘BIanda fort en quart indian.
mjol med nog vatten att deraf
gora en t;iock smet; derpa ilag-
ges en tésked salt ocly blag-

8. Gradda vig stark hetta i

forut up
; phettad £ s SAf
minuter, BAmon 1 hio

 Sétmjslk-goms,
is
en ping furei =5V SIA det
salt och gy, mmm”" Jemte litet

I m-mjsl ¢ dess

M. M.—PANCAKES, BISCUITS, Erg

Gradda 1

—— .
salt; beat all well togethep and
ladd one egg, a tablestth
'molasses and Graham flour.
|sufficient to make a stiff batter,
Mix thoroughly. Bake in gem
pans well greased and quite
hot, in a quick oven. :

Another way.

Three cups sour milk, one
teaspoon soda, one spoon s _
‘one tablespoon brown sugar,
one spoon melted lard, one beat:
en egg. To the egg add the!
milk, then the sugar and salf;"
then the Graham floar (with
ithe soda mixed in)
with the lard. Make a 8
batter so that it will drop,n
pour from the spoon. Have the
gem pans very hot, fill and bakeé
fifteen minutes in a hot oven:-=

Indian gems. |

Mix quickly a quart of In=
dian meal with sufficient watee
‘to make a thick hntteré add 3;
teaspoon of salt and str thor-_;;
oughly. Have the pans hot
‘and oreased and bake I 8
quick oven ten minutes.

Sweet milk gems 3
Beat one egg well, add a P ;_
of new milk, a little salt 82

a .
Graham flour enough to B8
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att det droppar fran skeden med
latthet. Upphetta och smorj
pannorna innan smeten ihilles.
Gradda sedan i en het ugn 20
minuter,

Hvete-muffins.

Blanda en pint mjolk, tva agg,
tre matskedar jast och en sked
salt jemte nog mjol att fa en
tjock smet eller deg. Lat det
jsa tre a fyra timmar. Grad-
da i 8. k. “muffin rings” vid
stark hetta tio minuter.

Graham-muffins.
Begagna Graham istallet for
hvetemjol sésom ofvan och till-
lige tvé matskedar molasses.

Biscuits.

Upplés en matsked smor i en
pint varm mjolk. Sedan mjol-
ken blifvit ljum iréres en quart
mjol, ett vispadt dgg, litet salt
och en tékopp jast. Bearbe-
ta degen tills den blifvit jaimn
och slat. Vintertiden sattes de-
gen pa ett varmt stille men pa
sommaren pi ett svalt for att
jisa. Nasta morgon bearbetas

 den igen och kaflas ut till en

half tums tjocklek for att ater
jisa sedan den forst skurits 1
bitar. Efter 30 minuter grad-
das de. -

15

it thick enough to drop nicely
from the spoon. Heat and but-
fer the pans before dropping
in the dough. Bake in a hot
oven twenty minutes.

Wheat muffins,

Mix one pint milk, two eggs,
three tablespoonfuls yeast and a
spoon of salt with flour enough
|to make a stiff batter. Let it
rise four or five hours, and bake
in muffin rings in a hot oven
for about ten minutes.

Graham muffins,

Use Graham instead of wheat
flour, as above, and add two
tablespoons molasses.

Biscuits.

Dissolve one rounded table-
spoon of butter in a pint of
hot milk; when lukewarm stir
in one quart of flour, add one
beaten egg, a little salt, and a
teacup yeast. Work the dough
until smooth. If in winter set
[in a warm place, if in summer
la cool place to rise. In the
{morning work softly and roll
|half an inch thick, and cut in-
to biscuits. Let them rise for
30 minutes, when they will be
[ready to bake.
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Pa annat sitt.

Tag en quart siktadt mjol
(helt lost lagdt i traget eller |

bunken), tva ragade téskedar
tartaric acid och en viil fyldsked
med soda, en tésked salt och
tre gills vatten. Forma b§5~
cuits med skeden och den mjo-
lade handen.

Soda-biscuit.

En quart mjol lagges i en

sikt jemte en tésked .soda och
tva téskedar cream tartar (1
brist hvaraf man tager tre ske-
dar vanligt “baking powder’),
en tésked salt och en matsked
hvitt socker. Blanda det wval
med mjolet (sedan detta genom-
gatt siktel) och gnid derpa in
en jemn matsked ister eller smor
(eller halften af hvardera); med
} pint s6t mjolk gores nu haraf
en deg, som kaflas ut till en
tums tjocklek, som sedan skares
till biscuits och bakas i het
ugn femton minuter. Om man
saknar mjolk, kan man 1 stalle!
anvinda litet mer smor eller
ister och begagna vatten.

Kanel-kaka.

Niar jastbrod bakas sa teg en
d’nl af d‘egeu och kafla ut den
;ﬂl en fijerdedels tums tjocklek
agg tunna smorskifyor derg ocl;

ORPOR, M. M.
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Another way.

Take one quart sifted flous
(loosely put in) two heapi
teaspoons tartaric acid and o
moderately heaping teas
soda, one teaspoon salf, ai
three gills of water. S
biscuits with spoon and flo
hand.

Soda biscuits.

Sift one quart of flour;
one teaspoon soda and t
cream of tartar (or three o
baking powder), one of salt,
one tablespoonful white St
Mix all thoroughly and
one level tablespoonful ©
or butter (or half of each
with a half pint sweet mi
out on board, about am
thick. Cut with a biscuif
ter or tumbler, and bake
quick oven fifteen minu
you have no milk, use
but take more lard or bt

Cinnamon cake.

When making yeast bread &1
 the sponge is ready to bekn
‘ed, take a portion and roll ORA8
!ito one quarter of an inchi ¥



- i mjolet med en sked.

~ form.

¥ halfvorna halla ihop.
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bestro 111‘0(1 socker och kanel.
Lat det jasa val och gradda.

Wiener-rullar.

Omror en matsked smor eller
flott ien skal.
osiktadt mjol och tva ragade

Tilldge en quart

. téskedar baking powder; blan-
8 da val med smoveti skalen. Tag
- tillrackligt sot mjolk att fa en
. tamligen seg deg:; ligg en té-

" sked salt i mjolken och ror det

Kafla

~ ut degen till en half tums tjock-

lek och skir den med en stor

Vik den sdlunda skurna

. degen dubbel, sa att den blir
" halfrund, sedan ni forst vitt
" mellanrummet s& att de bada

Liagg det
sedan i smorda pannor, bestryk
ytan med wmjolk for att gora
den skinande. Och gridda ge-
nast i en vil hettad ugn 20 mi-
nuter.

en halftimme innan de graddas.

Skadar icke om de sta

(thin slices of butter on top and
sprinkle with c¢innamon, and
then with sugar. Let it rise.
Bake for breakfast.

Vienna rolls.

Have ready in a bowl a table-
‘spoonful butter or lard, made
‘soft by warming a little, stir-
;ring with a spoon. Add to one
‘quart of unsifted flour two heap-
\ing teaspoons of baking pow-
|der; mix " and sift thoroughly
together, and place in the bowl
with the butter. Take enough
sweet milk to form a dough of
common thickness and put into
the milk half a teaspoon salt,
and then stir it into the flour
etc. with a spoon, forming the
dough, which turn out on the
board and knead till smooth.
Roll out half an inch thick, and
cut with alargeround eutter: fold
each over to form a half round,
'wetting a little between the foils
'to make them stick together;
place on buttered pans so asnot
to touch, wash over on tops with
milk to give them a gloss and
'bake immediately in hot oven
for twenty minutes. Will not
hurt to let them stand half an
hour before baking.
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Kafferullar.

Arbeta in en matsked smor
och en half kopp socker i en
quart vanlig broddeg; vidare in-
gnides ett antal ugnstorkade
vinbar, ofver hvilka siktats litet
mjol och socker. Sedan for-
mas sma rullar, som doppas i
smilt smor, hvarpa. de placeras
i pannorna, der de fa jasa litet
innan de graddas.

Skorpor.

Tre pounds mjol, ett halft
pound smor, lika mycket socker,
tvA dgg, en och en half pint
mjolk, tvd matskedar rosenvat-
ten, tre dito stark jast. Sikta
mjolet i en stor panna och gnid
in det uti sockret och smoret;
vispa dggen mycket tunna och
ror dem tillsammans med mjol-
ken, hvari afven blandas jasten
och rosenvattnet. Nu gor man
ett hal i degen och islar bland-
ningen, hvarpé allt blandas till
en tjock smet; det ofvertickes
och stttes & sido att jasa, helst
vid en eld. Derpa gnides det
vil, skares till sma kakor, som
hvar for sig gnidas och ligoas 1
liga pannor som forst m jijla{s, pa
sidantsitt att de ej vidrora hvar-
andra, Nagga hvar och en meden

M. M.—PANCAKES, BISCUITS, ETC.

Coffee rolls.

Work into a quart of bread
dough a rounded tablespoon-
ful of bufter and half a cup
white sugar; add some dried
currants (well washed and dried
in anoven) sift some flour and
sugar over them and work into
the other ingredients. Make
into small rolls, dip into mel-
ted butter, place in tins, let rise
a short time and bake.

Rusks.

Three pounds flour, half a
pound of butter, same of sugar, -
two eggs, a pint and a half of
milk, two tablespoons rose wa.
ter, three tablespoons strong -
yeast. Sift the flour intoa large =
pan, and rub it into the but-
ter and sugar; beat the eggs -f
very light and stir into the milk, =
adding the rosewater and yeast. -
Make a hole in the dough, pour =
in the mixture, and slowly work =
it into a thick batter; cover and =
set by a fire to rise. When
licht knead it well. Cut info =
small cakes, and knead each
separately; lay them near to Bﬂ?h
other, but not touching, M=
shallow pans well dusted with-
flour; prick each one with a forky

and set in a warm place to 1158
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gaffel och siattdem bort for att
jisa en gang till. Sedan graddas
de 1 en lagom het ugn. De
bora atas samma dag.

Lebanon-skorpor.

En kopp stott potatis, en dito
gsocker, en dito hemtillverkad |
jast och tre agg. Blandas val.
Nar massan fatt jisa slds deri
en half kopp flott eller smor
jemte mjol tills en tunn deg bil- |
das. Derpd gores smé skorpor, |
som ater fa jisa innan de grad- |
das. Om man onskar dem for
tébordet pa affonen, gér man
degen kl. 9 pA morgonen.

“Johnny cakes.”

Skalla en quart indian-mjol
(indian meal) med vatten till-
riackligt att bilda en tjock smet;
lagg deri tva a tre téskedar

' before baking.

salt; forma nu med handen smé
kakor och stek dem i fett. Fet-|
tet maste vara tillrackligt att
gh Ofver dem i pannan. Nir
de blifyit bruna pa ena sidan,
vindas de. De kokas saélunda |
i 20 minuter. Derpa klyfvas |
de och atas med smor.

Franska crackers.
Ett och ett halft pound mjol, .
lika mycket socker, trefjerde- |
dels pound smor, fem agghvitor.

19

again. When quite light bake in
a moderately heated oven, They
should be eaten the same day.

Lebanon rusks.

One cup mashed potatoes,
oue of sugar, one of home-made
yeast, three eggs. Mix well,
when raised lightly add half a
cup of butter or lard, and flour
enough to make a soft dough;
when light, mold into small
cakes, and let them rise again
If wanted for
tea,‘ set at 9 a. m.

Johnny cakes.

Scald a quart indian meal
with water enough to make a
thick batter; add two or three
teaspoons salt; mould into small
cakes with hands floured. Fry
them in fat enough to cover
them. When brown on one side,
Boil them thus for
When done, split

turn them.
20 minutes.
and eat with butter.

French crackers.

One and a half pounds flour,
the same amount of sugar, three
quarters of a pound butter, five
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s R | |
graddas severstrykas | eggs ( only the whites), Beforg

' ag 1 baking wash over with egg
¥ i ang

dip in sugar.

Tnnan de .
de med fgghvita och dopp

gocker.

Agg crackers. Egg crackers,

Sex dgg, tolf matskedar sot| Six eggs, twelve tablespostl
mjolk, sex matskedar smor, en 'sweet milk, six tablespoons buf
half tésked soda. Formas i ter, half a teaspoon soda. Moul
mjol och kaflas tunna. with flour and roll out thin,

Graham-grot. Graham mush,

Sikta erahammjol sakta och | Sift Graham meal slowly in
langsamt i det kokande vattnet | 1, poilin ¢ water, salte d;.'-
under det att det hela tiden| | A g £
omrores. Nar det blifvit g4 | briskly until as thick asy@
tjockt som man kan rora med | can stir with one hand.
en hand aftages det fran elden.
Ates med mjolk eller gradde, 3
eller smor och socker. Saltas | Putter. 3
under kokningen. E

milk or cream, or Sugar ail

Hafremjolsgrot. Oat meal mush.

I tva quarts kokande vatten,| To two quarts boilingWe "
vilsaltadt, lagoes en och en half | well salted, add one and '-::'-_"
kopp basta hafremjol, mjoiet | CUP best oat meal; stir th".;_'_
vispas naturligtvis i s4 smaning. | 1 PY 9e8rees and after st

8| up a few minutes to prevéss

from settling down in & HESE
the bottom, leave it to €00
S . _  hours withot}t S-tii;in}iu |
e as nu i fre timmar | mushes of this km' Sl ) i
k 4, under hvilken, tiq det | cooked in a custard kettiess nd
icke rores, Alla sadang 0’1‘{‘)t'1‘. | mush is especially recommerse
bora kokag 8. k. « i "las a breakfast dish 8%
Kettlog» - “custard very excellent for children
ineud 11111scle-p1‘0duci“g fg

om. Nar det ar fardigt och af-
taget, omrores frin botten na-

gra génger fop i i
fﬂgt'- ger for att icke klibba

& _=h

(=9
—a
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Vafflor. | Waffles.

Tag en qvart mjol, tva té-| Take one quart flour, two
skedar godt “baking powder”,|tablespoons good baking pow-
en tésked salt och en socker. der, one spoon salt, and one
Blandas vil. Dertill sedan en spoon sugar, all well mixed.
matsked smor, tva dige samt en ’ Add a tablespoontful of butter,

Wil Ay 14 v o B o i i

E och en half pint sot mjolk.|two eggs and a pint and a half
. Graddas i val upphettade vaf- sweet milk. Cook in waffle-irons
t felformar, smorda. !WBH heated and greased.
: |

Pa annat sitt. Another way.

En pint mjol, en pint s6t| One pint flour,one pint sweet
mjolk, tre agg val vispade, cn;m.ﬂk: three eggs well E?eaten, a
Klimp smor sa stor som ett agg’u)lece of butter 1‘;he size of an
litet salt, en ragad tésked 58 Inrger, & itte sl Vi

: 3 T { heaping teaspoon cream tartar,
cream tartar, en half tésked y5¢ o teaspoon soda. Melt the

soda. Smalt smoret och irdér hutter and stir in flour, milk

sedan mjol, mjolk och agg. and egos.
Ett tredje sitt. A third way.

En quart mjol, en tésked| One quart flour, one teaspoon
salt, en matsked smalt smor och [salt, a tablespoon melted butter
mijolk att deraf gora en tjock and milk to make a batter. Mix
smet. Blanda och lage i tva|and add two beaten eggs, two
vispade agg, tva matskedar tar- teaspoons tartaric acid, and one

o=t )

taric acid och en sked soda. |of soda. Stir well and bake.

Buckwheat cakes. Buckwheat cakes.

Mjolet bor vara det basta och| Use buckwheat of the very
renaste, fritt fran alla rdg- och best kind, free from erit and
majsblandningar. Uppvirm en |adulteration with rye and corn,
pint s6t mjolk och en pint | Warm one pint milk and one
vatten tillsammans. Stall half-| pint water. Puthalf of this in-
ten deraf i en stenkruka och'to a stone crock, add five tea-
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ifige deri fem koppar af det val-
da mjolet. Vispa det vil, sla
cedan i den andra delen af mjol-
ken och vattnet och slutligen en

kopp jast.

Buckwheat cakes.
(Utan jast.)

Tva koppar af “buckwheat”-
mjol, en kopp hvetemjol, litet
salt, tre matskedar baking pow-
der. Blanda val och tag sedan
lika mycket mjolk och vatten,
till dess att en temligen tjock
smet erhdllits. Om kakorna
icke graddas wvil, si afhjelpes
detta med att blanda litet molas-
ses 1 smeten,

Franska pannkakor.,

Vispa sex agg och ett halft

pound hvetemjol tillsammans | six eges and a half pound.

till dess att smeten ar fullkom-
ligt slat. Swalt sedan fyra uns
smor och sla det i smeten, jem-
te ett uns (ounce) socker och
en half pint mjolk. Vispa tills
den 'r')lir jemn. Hall sedan blott
en sked om sender j pannan
hw.!kon vickas sa att snwtm;
sprides tunnt, T,at k:lkorﬁa
gradda tills de blifya bruna,

PANNKAKOR, SKORPOR, M. M._-——_I:f}
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spoons buckwheat flour, Stip
and beat well; add the rest .
the milk and water, and lastly ;;.:'
cup of yeast.

Buckwheat cakes.
(Without yeast.)

Two cups buckwheat ..r
one of wheat flour, a little salf,

the batter is thick enough. 1
they do mot brown well, then
add a little molasses to the
batter. ;

French pancakes.

Beat together until smooth:j

flour, melt four ounces bllttel."'
and add that to the bafter Wiﬂlﬁ
one ounce sugar and a half pint=
milk; beat until smooth. P“ﬁ;
a tablespoonful at a time intﬁ.’-‘
the fryingpan, slightly greased:::
spreading the batter even by
tipping the pan about.
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Pannkakor.
(P4 annat satt).

Lagg fyra hela agg i en stek-
panna, dertill en nypa salt, en
dito socker, tre skedar mjol.
Blanda med en quart mjolk.
Smeten méste vara mycket tunn.

Gradda i en stekpanna eller

pannkakslige wil smord med
SMOT.

och ner pa bordet och lage

gylt eller gelé pa ena sidan och |

rulla ithopdem. Lige dem sedan
pé en tallrik och sockra dem.

Viand dem sedan upp|

Pancakes.
(Another way.)

Put in an earthen pan four
whole eggs, a pinch of salt, one
of sugar, three spoons of flour;
beat with one quart of milk.
The preparation must be very
light. Bake the pancakesin a
frying pan, very thickly spread
with butter, turn them upside
down on the table, put some
currant or other jelly on one
!rside', roll them; put them on a
plate; powder them with sugar.
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KOTTRATTER.

Anméirkning, Om man ér no-
ga med ritterna vinnlagger man
sig naturligtvis om att erhalla
godt kott. Kott efter gamla ma-
gra kreatur har ett groft, skinn-
artadt fett, medan den magra
delen (sjelfva kottet) ar mork-
rodt.  For att profva kottet trye-
ker man fingret uti det. Om
d& den nedtryckta delen genast
kommer upp igen, s ar det
firskt och godt, men om den

gjorda fordjupningen helt lang- | pressed part immediately swél
, 8& ir det gam. | UpP again, then it is fresh ane
|

samt sviller ut
malt och daligt. For ste
man foredraga hvad som
gelska kallas “sirloin”
nars “porterhoyge”.
“round steq) »
beredningen
ott lata dep
fierdedels timmar go

B€T pounds gapy¢ femto
ter derutofyer,

kar bor
Pé en-
eller an-

ar seg. Regeln for

stekas lika ménea
den vi-
N minu-

(24)

|good, but if the hole m
{ swells out slowly, you can take 108
~ { BT -4
8 Eallad |0 3 o sheaks, cirici A
af en roast-biff gy terhouse should be used, roud '
|steak being tough. The 1”'
| to prepare a roast is to fry

o 0
. las many quarters of an b
Till exempel; |

Two.

MEAT DISHES.

Remarks. If you desire
obtain very nice and pa

dishes you will, of co

particular in the select
| meats to be used. Mea
;:oId, lean animals has a
skinny fat, while the lean
| (the meat itself) has a
!red color. To test the _
ipress the finger into it. If

anted that the meat is old ané:

i
| |
E

-3

ur 48

. : 5 mile
it weighs pounds, and 19 |
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en roast viger, sig 3 pounds —
den far da stekas tre ganger|
femton minuter samt femton |
minuter pa kopet, tillsammans
en timme. Ar kottet icke det
bésta och om man énskar det|
valstekt, torde det tala langre
tid. 2o

BIFF—BEEF.
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utes extra, For instance, if a
roast weighs 3 pounds, then fry
it 45 minutes plus 15 or an
hour altogether. But if the
meat should be inferior, you
may have to fry it a little while
longer in order to get it pro-
perly done. -

Roast beef med potatis.

Roast Biff. :

Man tager ett stycke kaott)
(vigt efter behag). Bulta det,
vill ofverallt, lage det i stek- |
pannan och hall nagot smailt
smor derofver. Sitt nu in det |
1 en starkt upphettad ugn och |
ofvergjut det under stekningen |
med dess egna fett som urpres-
sats af hettan, hvilket har till
foljd att steken blir bade brun |
och mér. Om for
brun genom den starka hettan,
84 slar man ett glas kokvin iJ

sfisen blir

Roast beef.

Take a chunkof meat (accord-
ing to pleasure as regards size).
Beat it thoroughly all over;
lay it in the roasting pan
and baste with melted butter;
put it in a well heated
oven, and while roasting baste
it frequently by its own drip-
pings, which will make it brown
and tender. If erowing to brown
through tastroasting, turn a glass

of cooking wine into the bottom

of the pan, and repeat that as
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pannans botten. Nar steken ar
fiardig saltas och peppras den.
Att gjuta litet citronsaft ofver
den &r bra for smaken.

Biffstek med lok.

Skar lokarna i tunna skifvor
och slipp dem i kallt vatten.
Lagg en stek i pannan jemte
litet ister (suet). Tag nu upp
lokskifvorna och lagg dem pa
steken; peppra och salta pa sam-
ma gang, ofvertick vil och sitt
& elden. Nar loksaften torkat
bort och steken blifvit brun pa
ena sidan, borttages loken och
viandes steken, hvarpa lok ater
palagges, hvarpa kottet stekes
tills det blir fardigt.

Halstrad biffstek.

Liagg en tjock stek pa ett
halster, val smordt med smor
eller ister, och stall det pa heta
kol. Nar det ar stekt pa ena
sidan, lagges det pa en tallvick,
hvard finnes litet smor. Den
stekta sidan lagges nerdt, sa att
den samlade kottsaften falley
pé tallricken. Derpa lagges det
raskt ater pa halstrot med den
stekta sidan upp, Nar det nu
blir fardigstekt ligges det for
andra gangen p4 tallricken, som

BIFF—BEEF,

iol?fen aa the gravy cooks away.
‘Season with salt and pepper,
You may also squeeze a little
lemon juice over it.

Beef steak with onions,

drop into cold water.

suet.
‘add them to the steak, season

done.

Beef steak broiled.

When done on one side have

down, so that the juices which

upon the gridiron again and
cook the other side. When

again, spread ligtly with butters

| season with salt and pepper, and_

—_——

Slice the onions thin and
Puot 288
steak into the pan with a little
Skim out the onions and

with pepper and salt, cover
tightly and put over the fire,
| When the juice of the onions
‘has dried up and the steak has
‘browned on one side, remove
|the onions, turn the steak, re-
place the onions, and fry till

Lay a thick tender steak upon -
‘a gridiron, well greased with
[butter or suet over hot coals.

ready a warmed platter with a-
little butter on it; lay the steak,
without pressing it, cooked side
have gathered may run on the:

platter, then quickly place 1t

done place upon the platter:

TR er———

. e
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smorts tunnt med smor.

gra minuter 6fver &nga, men ej
lange nog for smoret att blifva
oljigt. Servera pa varma tall-
rickar, dem man garnerar med

|
Salta |
och peppra och hall varmt na-

keep warm for a few moments
over steam, but not long enough
for the butter to become oily.
Serve on hot plates. Garnish
with sprigs of parsley, fried
potato or browned potato balls,

stekt potatis och andra pnssan-'Plﬂ(JEd around the platter.

de saker.

Kottstuf.

Véarm upp mjolk och vatten
(halften hvardera) och iror ett
vispadt #dgg samt litet mjolk.
Nar det borjat koka ilagges kot-

Meat stew.
Heat milk and water (about
half each) and thicken with a

|beaten egg and a little flour.
| When nicely boiled, add the

tet, antingen skuret eller hugget beef, either chipped or sliced as

i sméa stycken, hvarpa det néstan

genast lyftes fran elden, emedan |

ju mindre kokadt, dess battre.
Om kottet dr mycket salt bor
det ligga i varmt vatten innan
det lagges 1 pannan.

Frikasse pa kott.

Skar kottet 1 tunna skifvor,
tag finhackade palsternackor,
gkdar en liten 1ok i fyra delar
och lidge alltsammans i en stuf-
panna med ett stycke smor och
nagot soppspad uti. Krydda
med salt och peppar och lat det
gjuda sakta femton minuter.
Blanda sedan i tva dggulor och
en tésked soja (Worcestershire
sauce).

desired ,and almost immediately
remove from the fire, as the less

If the

beef is very salt, soak it in warm

it is cooked, the better.

water before boiling.

Fricasse of beef.

Cut the beef into thin slices,
take som fine cut parsley, cut

{a small onion in four quarters,

and put all together in a stew
pan with a small piece of but-
ter and some strong soup stock;
Season with salt and pepper;
let it simmer 15 minutes; then
mix in the yolks of two eggs and
a teaspoon Worcestershire sauce.
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Hamburger-stek. ‘ Hamburger steak.

Hacka (dock ej for fint) ett]

Mince, but not too fine, some
round steak, and mix with it
an onion chopped fine, a litt]

5 - 5 ut 1: af. T e
dermed en finhackad 10k, litet | cayenne, black pepper and salt

stycke “round steak;” blanda |

samtsalt. | (Some add a little currie pow.
der, or part of a red pep.
oo per pod, if desired hot.) W

fritt fran fett). Satt det EL’d”“Iwell mixed, fry in a li:t.le‘l]:li:;
i ugnen for att brynas pa tup-!ol' clear drippings; when well
'done dish on a small platter
and set in the oven long en(mgl:
to brown over the top. Gar-
inish with sprigs of celery top.

starkpeppar (cayenne)
Stek i litet ister (kottet bor vara

pen. Garnera med sellerilof.

Biff a la moclu.‘Eee_t a la mode

Biﬂ‘ a Ia mode.
Tag ett stycke ke .
stycke kott fran bakye |
delen af kreaturet ook  bakre |
Sppning deri me
; 5 2l en gke
SaBicks durs en skay

Beef a 1a mode.

= Idp.lT;nt.n a piece of the rump, f:'ut
r o crinmith sharp i
) ett stycke ﬂ"l'}-. l‘l In pieces of pork cut into
som forst skurits i g & 1o i dice and previously rolled in
m tm‘l“h-'peppor skt ‘aloves g

| 2 , cloves and nutmeg

oor
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gar .Ucll rullats i salt, peppar, In an iron stewpan lay pieces
11‘3.1[11“.’1' och muskot.  Lagg of pork, sliced lemon, sliced
flaskbitar i en stufpanna, der-
jemte skifvor af en citron (le-
mon), nagra lokskifvor, ett par | : ;
mordtter och ett lagerblad (bay Put over it a piece of bread-
leat). Ligg kottet harpa och | crust as large as the hand; pour
betack det med en brodkant sa‘tiover all a half-pint wine and

stor som handen. Of\-'ergjui,:a little vinegar, and afterward
det hela med en half pint vin lam equal quantity of water or
och litet atfika samt senare lika| . ) :
B kol vathon, & att Kobter hlir,rwh broth, until the meat is
halft drankt deri. Betack nu Ralf covered; cover the dish
pannan vial och lat det kﬂkﬂ!tightly and cook until tender;
tills det ar fardigt. Tag det ut
och lat sésen gh genom en sikt,
skumma bort allt fett, lage i litet
sur gridde och lige det ater i
stufpannan for att koka ytter-
ligare tio minuter, Om man sa
bebagar kan man nagra dagar

onions, one or two carrots, and
'a bay-leaf; lay the meat on and

take out, rub the gravy through
a sieve, skim off all fat, add
some sour cream, and then re-
turn to the stewpan to cook
ten minutes, If desired, the
meat may be prepared some days

forut bereda kottet med att hal-
la det i kryddadt attika eller
vin.,

Kottbullar.
Mort oxkott af innanlaret ska-

: i : |
res 1 tunna skifvor, hvilka bul-|

tas med triklubba och derefter
skrapas fria fran senor, hvarpi
det hackas fint, Till tre pounds

before in a spiced vinegar or
wine pickle.

Meat balls.

Cut thin slices from the leg of
an ox, and be careful that you
|get the tender portion. . Pound
the meat well with a wooden
lelub. Scrape away all cords

kott blandas ett pound finsku- and sinews; chop it very fine.
ren njurtale eller smor, fyra agg, | Add to three pounds of meat
fyra smorskorpor,som forst blif-  one pound of good lard or but-
vit uppblotta i sot mjolk, litet | ter, four eggs, four good 1"_"‘"’1"5
finhackad rodlok samt salt och isuflened in sweet milk, a little
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o :

|
peppar efter behag. Detta ar-
betas tills det bli _
digt samt spades med sot m,]n')]‘k,l
si att det blifver lagom l0st. Se- |
dan formas deraf smé eller stora
bullar, efter behag. Dessa bestros
med rifvet brod och stekas
gulbruna i smor. Dertill an-
rittas alla slags gronsaker, af-
ven potatis.

Stufvadt kott.

Stufvadt kott.

Hacka upp ett stycke kall
roast biff, med fettet, sla i en |
liten stufpanna bestruken med
clove of garlic, vatten, en half;
16k, peppar och salt, och lat ko- |
ka till dess att loken blifvit rik- |
tigt mjuk. Lage sedan i det|
hackude kottet med en del af
dess sas och lat det stufvas sak- |
ta utan att koka. Lige nu sma
brodskifvor omkring kanterna |
af en varm skal eller annat
kiirl; sla litet attika ofyer stuf-
ven. Ratten ar fardig, :

BIFF—BEEF.

fvit val smi- and pepper to suit. This you 4

| gize to suit.

until brown. _
'kind of greens and also potatoes,

—

finely chopped onion and galt

work until it becomes con- =
sistent, then diluteit with sweet
milk to make it sufficiently 8
thin. Then you form balls in
Strew them with ‘;
grated bread and fry in butter =
Serve with any

Stewed beef.

Stewed beef.

Mince some cold and rare:
roast beef including the fat; puts
ina small stew pan, rubbed with
a clove of garlic, a little water, 8
half a small onion, pepper a.nd
salt, and boil it until the onion=s
is quite soft; then add the mil==g
ced beef with some of its gravi s
and stew gently, but do not let -
it boil. Prepare toasted bread_
cut in small pieces and lay =
around the edge of asmall dish; 5
add a little vinegar to the stew _
and pour over it.



Ragout,

Skiar en eller ett par skifvor
salt flask i tarningar och stek
dem bruna; hall derpa litet spad
eller vatten, hvari kokas tre a|
fyra potiter skurna, en bit]
palsternacka, ett lagerbarsblad
samt salt och peppar. En half
timme fore serveringen ilagges |
nagra skifvor kall roast biff
jemte litet attika.

KALFKOTT—VEAL.

Kalfhufvud.
Stufvadt kalfhufvud.

Kalfhufvudet skallas och put-|
sas vil, klyfves, tvittas och sit-
tes pa elden med vatten att ko- |

ka tills kottet kannes mjukt; (letf separate all bones
upptages och nar mesta hettan :nml.ler

two,
until it eets soft.

31

Ragout of beef,

Cut one or two slices of salt
pork into dice, and fry until
brown; pour in a little stock or
water, in which cook three or
four potatoes cut in slices, a
sprig of parsley, thyme, and a
small bay-leaf, pepper and salt.
Half an hour before serving,
put in slices of cold roast beef,
adding a dash af vinegar if you
like.

Calfs head.

Stewed calfs head.

Scald a calfs head, cut it in
clean well and let it boil
Remove and
and other

that cannot be used
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L3 e ) i
benen och  and cut the meat in slices. Py
hvarpé a pan on the fire with water ip

e L

ar afgingen ftages
allt  odugligt bort,
1 1f ) i - -

kottet skares i skifvor, luu1 I\f; which stir a handful flour ang

str siittes alden med ett : g

strull sattes pa el : i e Potrbnittnety I

stycke smor och en niifve hvete-

mjol. Nar detta borjat frisa,

spides det med den buljong som .

hufvudet kokat i. Niar sisen meat in it. together with some

har kokt iligges kottet, litet salt salt, pepper and sherry wine to
. 1 nar ' . oifver!| - z

och hvitpeppar, och man gifver | oive it an agresable Aayon

det smak med sherry eller ma-

deiravin.

'made by boiling the head. Whep
the gravy is done. you put the

Kal f;t;:k__—- {?ca_l“ b’toall_{.
Ka '
Ifstek, | Veal steak.

Ur ett tjockt ke . S
skifvor pa tl{):]:t _]L_'llﬂ"“ skéires | Cut some slices from a thick
@ tvaren; de bultas och | calts lec. Pound them well and

Uf ers .|'|':jc§ 1"!1(‘(] I.lt-e ) ’I il 1 ‘1 W i:‘ € ]f (}_ll[i [)( pp( T
lt l ] ]- - i 53t1.f_ f BOMe sa i :
salt. l\- an [THSET Sl“l:.)l' l en StUI\ ;

Binna ph stark old. Tne . - tlmlm. Melt a little butter in &
ken deri, att ]msti.:f gger ste- | frying pan over a hot fire, puf
tas pa bada s:irlt';.]gfll_”_“ﬂlet- the veal in the pan and let it
med smoret lﬁr,-‘-,us? _1'*;1.11,\51 den ' heat through quickly on both -
D, ouh di s 500 Then placo the veel wih
e oo e 1Ivorna pa | the butter in another pan, and
Stekta, halles allt|when all the slices are done iB




smoret tillbaka i pannan och

frases med en nypa mjol. En
slef stark buljong och nigra

droppar soja slas dertill, vispas
vil och hilles straxt ofver biffen
p4 varm karott, samt serveras
till dgg eller gront.

Kotletter af kalf.

Sedan kotletterna blifvit skur-
na sa, att ett ben gvarsitter vid
hyarje, formeras kottet rundt
och hackas ofver med en knif
(men ej med den hvassa sidan);

KALFKOTT—VEAL,
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‘this  way, pour the butter

‘back in the pan together with
apinch of flour. A spoon strong
‘beef tea and a few drops soy
‘are added thereto; beat and pour
‘over the veal on a warm dish.
Itis served with eggs or greens.

Veal cutlets.

When they are cut so that
|one bone remains with each the

' meat is made into a round shape
and chopped across with the dull

derefter bestros de med salt och |Side of theknife; then they are

peppar, och kunna pé sa sitt
hilla sig ett par dagar. Nar de
skola nyttjas, doppas de i skirdt
smor, valtras i rifvebrod, som |
ar blandadt med finhackad per- |
silja, stekas i tackjerns-panna

- och serveras till gronsaker eller

stekt potatis.

Glacerade kotletter.

Dessa tillredas pa samma satt
som de foregaende, och stekas
Pa en het kopparplat, eller i en |
tackjerns-panna; med mycket
haftig varme och blott nagra |
minuter fore anrattningen. Som
de tagas frin platen, doppas de
uti en varm kottsky, som man |
forut har tillreds, laggas som

- en krans omkring fatet eller

karotten, tillika med champig-

| Boner, eller hvad gront man be-

agar,

sprinkled with salt and pepper.
In this state they can be kept
two days. When to be used
dip them in melted butter, roll

in bread crumbs, mixed with

chopped parsley, and fry in cast
iron pan. Serve with vegetables.

Glazed cutlets.

These are prepared as the
next preceeding and are fried
on a hot copper plate or cast
iron pan with very strong heat
and but a few moments before
When taken from the

Serving.
frying pan they are dipped in
warm meat juice and placed in
the

with mushrooms or greens.

a wreath around plate
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FAR OCH LAM. MUTTON AND LAMg,

ine. Farkottet bor| Remarks. Mutton shoulg al-
ﬁﬂm&fknli;:-t feﬂﬁlI\)Lll fettet | ways be quite fat. The ‘,
. a klart, hardt och should be clean, hard and white
o (;Ef det ar gult, s ar If it is yellow the meat is d
i:::it gammalt och bor da for- and should not be used. o
kastas. Den magra delen af|lean part of a fat sheep ig soft
ett fett far ar saftigt och mort | | and tender, with a dark redeolor,
och dess farg ar morkrod. Ju | The longer the mea.t is alloy
langre kottet tillites hanga in-|to hang before cooking them 3

Farstek. Roast mutton.

nan det kokas, desto morare blir | tender it gets. Mutton can b€
det. Om man tvittar kottet med preserved by washing daily with
attika hvar dag och derp-'n later
det torka, sa haller det sig lan-

e. Om sommaren kan man or 1nt
gh&lla flugorna borta fran kottet rubbing popper anc G

X Ol th
genom att gnida det med pep- it. For a roast select fr ooking
par och ingefira. For en roast |shoulder or thigh, for ¢ -

S he
utser man skuldran eller laret, | take the shanks or for stew & :
for kokning laggen, och for stuf_
ning sidorna,

vinegar. During summer HL
are kept away from the meat

breast.

I



Farstek med ris,

Hacka till tarningar stycken
af kallt farkott, lagg en kopp
kalla, kokta risgryn till hvarje
kopp af det hackade kottet;
smor) en saspanna val, hall deri
ndgot vatten, lige sedan i kottet
och risgrynen och omrér me-
dan det upphettas, da tva lin-
drigt vispade dgg ildggas, hvar-
pa ater rores medan det kokar.
Bestro ratten med peppar och
salt. :

a9
FAR OCH LAM—MUTTON AND LAMB,

Mutton with rice,
Mince into dice, pieces of cold
mutton, add one cup of cold
boiled rice to each cup of meat;
butter a sauce pan well, pour in a
little water, add the mutton and
Then

slightly

rice, and stir until hot.

pour in two eggs,
beaten and stir until cooked.

Sprinkle with pepper and salt,

Kokadt farkott.

I en stor gryta med kokande|

vatten lagger man en néfve salt.
Utse en farligg med hardt, klart,
hvitt fett, Tviatta den och in-
gnid salt i hvarje del deraf.

Om ni onskar den halfra eller |

deromkring, kokas den tvd tim-
mar, annars tre timmar eller

langre. Sas beredes af en pint |

Firstek med ris. Mutton and rice.

Boiled mutton.

Into a large pot of boiling

!wa‘mr put a handful salt. Select

a leg of mutton, with the fat clear
and white; wash it and rub salt
into every part. TIf desiredrare,
if

three hours or more, Makesauce

cook two hours; well done
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varm mjolk med en
mjol iblandadt, samt smor, sall,
peppar och tva téskedar kapris.
Servera & viarmda tallrickar.

|
handfull |
salt, l

Lamfotter med gulsas.

Skalla fotterna och lagg dem
i vatten nagra timmar. Sedan
kckas de med salt, 16k och pep-|
par. Nar de aro mjuka, upp-
tagas de; de storre benen bort- |
tagas och fotterna skéras 1 tvéi
delar. Nu gores séis af frist
smor och mjolk, som spads med
det spad, hvari fotterna kokat.
Tre dgg vispas med tva sked-
blad kryddattika och litet salt,
som slis 1 sdsen.

Lamfrikasse.

Bringan eller bogen knackes,
skoljes och kokas i litet vatten.
Nar kottet kannes kokt, upp-
tages det och skares i sma stye-

AR OCH LAM—MUTTON AND LAMB.

ken. Sedan gores en sis af sam.
manfrist smér och mjsl, hvar- |
%)ﬁ.l}s\piitll{es af den bouillon, i
wilken kottet k ;dertill k

mer litet suckgf.at’dutdl i
rifna .skal(-t af en citron; saften |
af c:m'mu-n klammesg -demtii
11.\-'rtr.]<=1.uiv nigra forvallda och 1
smor frista muyl
och sist iligges de

Nar dett

salt och det |

lor tillageas,
tskurna kottet,
a har kokt upp, ivispas

by a pint of hot milk thickened
with flour; add butter, salt, pep.
per and two teaspoons capers,
serve on hot plates.

Lamb feet with yellow
: sauce.

Scald the feet and put them
in water a few hours. Boil them
with salt, onion and pepper, when
soft take them up. Pick away
the large bones and cut the feet
in two parts, make sauce of mel-
ted butter and flour, thinned
with the water wherein the feet
have boiled. Beat two eggs with
two tablespoonsful of vinegar
and a little salt, which all add
to the sauce.

Mutton frikasse.

Break the breast or lom -
of a lamb, clean and boil in
a little water. When the meat
seems to be cooked, take it up =

‘and cut in small pieces. Then

make a sauce of butter and

(flour fried together, to which

add some of the bouillon from
the meat. Add further somé =
sugar, salt and the grated rind
of a lemon; squeeze the juice -
of the lemon into the sauce !fl'
s0; add mushrooms frizelled 1
butter and lastly the meat -
When brought to boiling, beat
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3 dggulor och ett skedblad si')tl
griadde samt omskakas varsamt,
men far ej koka, ty da skar
det sig. Frikassen garneras
med stekta brod-cretonger eller
med smd, trekantiga smorba- |
kelser.

FAR OCH LAM—MUTTON AND LAMB

three yolks of eggs and a table-
that it

does not boil, as it then is apt

spoon cream, but see

to ecurdle, Garnish the fricasse

with roasted bread or pastry.

Lamkotletter.

Lamkotletter.

Rulla dem 1 salt och peppar
uti en stekpanna. Betdack dem
och lat dem steka fem minuter,
vind blott en ging. Doppa
dem sedan 1 ett vispadt dgg,
och derpa i brodsmulor. Stek |
tills de blifva bruna pa bada
sidorna.

Griljeradt lamhufvud.

Ett val skalladt lamhufvud
klyfves midt itu och ligges i
vatten ofver natten, sa att allt
blod blifver val utdraget. Det

kokas i salt vatten tills kottet |
|

Mutton chops.

Mutton chops.

Roll them in salt and pepper,
put in a frying pan; cover them
and fry five minutes, turning but
once. Then dip in a well bea-
ten ege, and then in cracker
Fry until

or bread crumbs.

brown on both sides.

Broiled lambs head.

A well sealded lambs head is
eut in two and placed in water
over night, so that all the blood
is drawn out. Boil in salted
water until the meat feels ten-
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B

kiannes mort och henen loss-

na.
alla benen borttagas samt put-

sas och skrides vil; allt det hvita
skinnet borttages tillika med
oronen och det odugliga af ogo-
nen. Det uppligges pé ett fat,
peppras och saltas. n d
vil kallnat, doppas det 1 vis-
pade #agg och viltras i rifve-
brod samt stekes gulbrunt 1 smor
eller godt flott uti en tackjerns-
panna.

Lam-paj med potatis.

Hacka kallt lam-kott med li-
tet lok, salt och peppar, gor
sés nog att fa det saftigt och
Ligg det
1 en med smor smord pudding-
form och sprid stott potatis

tillage ndgot kapris.

FAR OCH LAMHMU_T_'lj

Sedan upptages det, och |

ofver det; insatt det sedan i
ugnen. Nar det blifvit riktigt
hett, strykes en bit smor ofver

ytan. Stekes till det blir brunt, |

[
|
|

FLASKRATTER.

Anmarkning, Man maste va- |

ra mycket noga vid valet af5
flisk. Bade den feot

a och magra |

delen bor varg mycket hyit ocl,
svilen slat och kall att taga pa

N AND LAMB.

—_—

der. Take up the meat and re.
move all the bones, all the white
skin, as well as the ears, and

everything that cannot be used, |
you also remove. Put the good

iparts in a large plate, salt and
Sedan det pepper; when cool, dip them in
| beaten eggs and roll them in

bread crumbs. Then fry them
brown in butter or lard.

~ Mutton and potato pie.

Mince cold mutton with a very
little onion, salt and pepper, and
put in gravy enough to make
it quite moist: also a few capers.
Put it into a buttered pudding-
dish, spread the top with mashed
potato, and set in the oven
When very hot, rub a piece of
butter over the top, and brown
in the oven.

PORK.

Remarks.—Be very particular
in the selection of pork. Both
the fat part and the lean oné
ought to be very white, and
the rind smooth and cold to the

] touch.
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Flask-kotletter. Pork chops.

Man steker dem vanli;ﬂvis,l Pork chops are usually fried,
men omde halstras, s& skar man | byt if broiled. trim off most of
, .

bort det mesta fettet samt d_e“_the fat, and the meat for three
magra delen tre tum fran 1ill-|

. . ; .1... o |1nches fr he =
indan. Lat dem nu riktigt| es from the small end, neat

genomhettas, under det ﬂt-tily; cook them tho roughly
man ofta vinder dem. Lagg |through, turning frequently; put
dem sedan pa en het tallrick,!on a hot platter; salt, pepper,
peppra och salta, och om allt/|
fett forut borttagits, si begag-
tallrickskanterna. ~ |around the edge.

and if most of the fat has been
removed, butter them. Garnish

Fliskratter. Pork.

Refbenspjell. Roasted ribs.

Skar bort de erofva indarne,| After trimming off the rough
briack refbenen i midten, gnid|ends crack the ribs through the
dem med salt och peppar, vik middle, rub with salt and pep-
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dem i hop och fyll mellanrum-
met med tre skedar brﬁdsmulo.r,
finhackad 16k och litet salvia
: i lidgg 1 pan-
sage); sy ihop och lagg
1(1an med en pint vatten der
refbenet ofta ofvergjutes med
det urstekta fettet. Viand en

ghing, si att bada sidorna blif- | to bake both sides evenly, unti]

va stekta och fa en rik brun
farg.

Kokad skinka.

Anmirkning. Den basta skin-
kan har tunntskinn med fast fett
samt ettlitet, kort ben, som afta-
germot aindan; dess vigt bor vara
frén atta till femton pounds. Prof-
va skinkan med attrinna en knif
langs kottsidan tatt till benet.
Om knifven utkommer ren, sa
ir skinkan god; &r den smorjig,
g4 &r den osund eller “tainted”
som det heter pa engelska).

Man tager ett stycke skinka
1 storlek efter behag, haller ko-
kande vatten ofver den, later
sedan detta svalna, sa att man |
kan rengora stycket; lagoes se-
dan i en renskurad panna eller
gryta med Kkallt vatten nog att

FLESKRR’[‘TER—-PORI{.“—

betacka; nar det bérjar koka
placerar man det P& spiselng |
hakrn_ del for att dey sjuda m‘i-;
gra timmar eller ti]] .

d ess {'1' t |
L E;. i BN )y e l
C = C

lata vattnet koka h !
it A hardt,
Skinkan bgp vindas ett par

‘steadily six or seven hours, Of

SR —_— 3

per, fold over where cracked,
and stuff with three teaspoong
of bread erumbs, chopped oniong
and alittle sage. Sew up tight. -
ly. put in the dripping-pan with -
a pint of water, baste fre.
quently, turning once, so ag

a rich brown.

Boiled ham.

Remarks :—The best ham al-
ways has a thin skin, the fatty
part being firm; a small short
bone, thinning out toward the
end. The weight should be from
eight to fifteen pounds. Test by
running a knife along the lean
part close to the bone, if the
knife remains clean the ham
is good, if greasy it is unsound
or tainted.

Take a ham, say of ten te
twelve pounds, pour boiling
water over it, and let it cool}
enough to wash and scrape it
clean; put it in a perfectly clean
boiler, with cold water to cover
it; bring it to the boiling point,
then place it on the back par
of the stove or range to simmer

until it is tender, when test it
with a fork, Be careful to keep
the water at low boiling ?Oint'
and do not allow it to get much
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ganger under kokningen. Nar
det ar fardigkokt placeras det
i en stor tennpanna der skin-
net aftages. Doppa handernai
kallt vatten, tag skinnet emel-
lan tummen och fingrarne och
drag nerat fran knotan. Satt
det sedan i en varm ugn med
magra sidan neratvind; om ni
nu sd onskar kan ni stré brod

derofver och lata steka en tim-

mes tid. Derigenom utpressas | the meat more delicate, and the

' ham will keep much longer in

fettet och skinkan blir battre.

Skinka a I'’Anglaise.

Vattna ur skinkan, koka den
i vatten, men sa att den ej &r
alldeles fullkokt, 1at den kallna,
drag af svalen och ofverstro

‘above it. Tf not suspended in
!the pot, (the better way,) the
‘ham should be turned once or
‘twice in the water. When done,
‘place in a large pan to skin:
dip the hands in cold water,
take the skin between finger
and thumb, and pull downward
from the knuckle. Set it in a
moderate oven, placing the lean
side downward; and if you wish
it breaded, sift over it pow-
dered crackers, and lLake one
hour. Baking brings out a
groat quantity of fat, leaving

warm weather.

Ham a I’Anglaise.

Soak the ham, boil it in water,
but not fully, leaving it a trifle
rare. Then let it cool. Pull
off the rind and cover the whole
and

skinkan med rifvet brod, stryk|ham with bread crumbs,
vispade dgg derofver, lage den | then make a covering of beaten
pA en lang panna i ugnen och | éggs. Thus prepared, put the
lat den nastan brynas; tag ut ham in a pan and place it in
den, gor ett litet men djupt hal | the oven, where letit become al-
i kottet, tom ett glas madeimi most brown. Then take itout and
deruti och 1at den sedan sta i makeasmall but deephole inthe
ugnen 2% timme. Vira ett! meat, fill with a _c_rl.nss of 11‘1ad.cu
utklippt papper om liggen och |ira wine, and let it remain in
servera skinkan med sés af Sﬂf—lthe oven 2% hours. Wrap a
ten och litel madeira. paper around the leg and serve

the ham with sauce made of

meat juice and madeira wine.
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KRATTER— PORK.

Halstrad skinka. {

Skir skinkan i skifvor lagom
tjocka, ligg dem pa ett hett
halster och stek till dess att
fettet utrinner och kottet &r

Broiled ham.

Cut the ham in slices of me.
dium thickness, place on a hot
gridiron, and bioil until the
fat readily flows out and the
ljusbrunt; aftag det fran elden | meat is slightly ?11"0\&'110(1‘; take
med knif och gaffel och slapp |1t .from the gridiron with 4
det i en panna full af kallt | knife and fork, and drop into
vatten; lagg det ater pa halstret; [ & -Darl Of_ cold W'rll'-t'r3 }-hen Te-
gOr om detta flera ganger till|turn again to the gridiron; re-
dess att skinkan ar fardig. Liiggf peat several times, and the ham
den nu pa en het tallrick och |is done. Place on a hot plat-
bred smor ofver for att genast|ter, spread it with sufficient

servera. Om skinkan ar for fet,
bortskires en del. Det ar myec-
ket svart att halstra skinka utan
att branna fettet, men detta
forsimrar icke smaken. Salta
flaskskifvor kunna beredas pa
samma sitt.

Fliaskkotletter pa svenskt
sitt.

Dessa kotletter sitta bredvid
ryggen pé svinet. Man hugger
sidobenen g3 linga som man
vill hafva kotletterna stora till
ett ben for hvarje kotlett, Se-’
dan bultas de vl och bestros
n?ed Peppar och salt pg bada
sxdotl_', hvarefter de fg ligga sa
en timme, Stal i
na eller Imlsie\.:‘t.kas s e

brynt surkal eljer macaroni

| butter, and serve quickly,

! | or
De atas lnede ¥
rowned cabbage or macaronk

If
the ham is too fat, trim off a
part. It is very difficult to
broil ham without burning the

fat, but this does not impair

the flavor. Slices of salt-pork
or bacon may also be cooked
in same way. '

Pork chops, swedish way.

These chopsare taken from the
side of the back of the pig. Cut
them in size according to desire,
one bone for each chop. Pound
them and put salt and pepper
on both Leave them
thus an Fry in a pal

S(\li\'l'._\ \vith

sides.
hour.

on gridiron.
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TREDJE AFDELNINGEN.
Part Three.

FAGEL OCH VILDT. | POULTRY AND GAME.

Stekta kycklingar. | Fried chickens.

Klyf dem pa langden, ligg  Split them lengthwise, soak
dem i vatten for en half tim-|half an hour in cold water, wipe
me, torka dem vil, ligg dem i perfectly dry, and put in a drip-
en panna med bensidan ner, ping pan, bone side down, with-
utan vatten; om ugnen ar het|out any water. If the oven is
och kycklingarne #ro unga, bo- ‘hot and the chickens young,
ra de vara stekta pa en half they should be done in half an
timme. Tag dem ut och kryd- hour. Take out and season
da med salt och peppar samt | with salt, pepper and some but-
Smoér. Lice dem nu tatt pa|

(43)
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hvarandra 1 en panni I\:Jkand(;
vatten, hvari de placeras tatt

pa hvarandra.

Stekta hons med palster-

nackor.

Tvatta och sonderskir nagra
palsternackor; koka dem i 20
minuter. Tag en kyckling el-
ler hona, oppna dess rygg, lagg
i en stekpanna, skinnsidan upp.

lace palsternackor deromkring,

Stekt kyckling.,

bestrd med salt och peppar samt

en smorklimp s stor som ett

agg eller nagra flaskbitar. Hall |

vatten i pannan att forhindra
vidbréannine och 1at steka 1 ugn
tills bade hons och palsterm-i.c-
kor aro bruna,

lingarne pa et stirskildt fat.

} & 1 L I .
B 1
1 il sasen Ul. VEer Jdl*t@l l(l(_:l\Ul na
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Servera k yek- |

ter, let them then boil iy 2
pan of water, wherein they lig
placed close on top of each othep,

Baked chickens with
parsnips.

Wash, scrape and quarter 4
few parsnips; parboil for twenty
minutes; prepare a young
chicken by splitting open at
back; place in a dripping pan,
the skin side up, lay parsnips
around the chicken, sprinkle

Fried Chicken.

with salt and pepper and add
an egg-sized lump of butter, o
two or three nice pieces of pick-
led pork; put enough water it
'the pan to prevent burning
place in oven and bake until
'both the chickens and parsnips
are done a delicate browi:
Serve the chicken separately 0%
the gravy in

parsn ips.

|a platter, pouring

! \
‘the pan over the
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Frikasse pa hons.

Honsen plockas, urtagas och
tvittas vil; hvarefter de sittas
pi elden att koka i vat.
ten, hvaruti lagges litet salt.
Vid forsta uppkokningen skum-
mas det vil, och derefter pa-
lﬁgges en bit krossad ingefara,
na_gm skrapade och skoljda per-
siljerotter samt litet kryddpep-

F'rikasse pf hons.

FAGEL OCH VILDT.—POULTRY AND G

AME.

| Fricasseed chickens.

When the chickens are all
cleaned and prepared, let them
boil a little in salted water.
Skim well and put in a little
ginger, a few roots of parsley
Put

some butter and flour on the

and also some pepper.

Chicken fricassee.

par. Smor och mjol sattes palfire, to be beaten together with

elden att frasa och uppvispas
med honsbouillonen, hvaruti kra-

the chicken bouillon, into which

mas litet saft af en citron, for | squeeze some Juice of lemon.

att gifva det god smak; deref-|Beat two yolks of

ter uppvispas ett par aggu-
lor med litet sot orddde, och |
slutligen vispas detta deruti. |
Honsen sonderhuggas i vackra |
bitar och lagoas i sasen; allt- |
Sammans omskakas vil, men
far ej koka,

with

e dod
egg

sweet cream and add that to

the ot

nice pieces and put them in

her. cut the chickens in

the sauce. Shake well but do

not boil.
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Pa annat sitt.

Lagg honan, viil rensad, med
skinn_sidan ned i litet vatten,|
som bringas upp till kokning. |
Krydda med peppar, salt och
lokskifvor. Lat det koka tills
det blifvit mort. Tag upp ho-
pnan och isld en half pint
mjolk eller gradde for sésen;
lat koka nagra minuter; lagg 1
litet hackad persilja, och ser-
vera. Man kan ocksé palagga |
litet hvit selleri fran dén ne-
dre delen af stjelken.

Persiljekyckling.

Sedan kycklingarne droplock-
ade, urtagna och skoljda, ski-
ras de i fyra eller flera delar,
allt som de aro stora till; der- |

—_POULTKY AND GAME,
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In another way.

Cut up and put on to hoil,
skin side down, in a small
quantity of water; season with
pepper and salt, also slices of
onion if liked; stew gently
until tender; remove the chick-
en, and add halt a pint of milk
or cream to the gravy; thicken
with butter and flour rubbed
smoothly together in a little of
the gravy; let it boil a few
minutes; add a little chopped
parsley, and serve. A few
slices of clear whife celery from
the bottom of the stalk may be
added, if that flavor is liked.

Parsley chicken.

When the chickens have been
picked and washed, cut them
in four or more parts, according
to their size; then put them in

efter nedlaggas de i en val lyckt
fortennd kastrull hvarftals med |
smor, plockad persilja, en nypa
sammanblandadt salt och hyit.
peppar samt ett skedblad mjel!
eller rifvet brod. Da allt det. |
ta ar nedlagt, pahalles en pinti
kalf- eller honsbuljong, hvar.
med kycklingarne f4 kokn, tills
de kénnes mora, hvarefter dei
upptagas och sasen vispas of- |
ver elden; om den anda gkul-

a well tinned kettle,
cover closely,) together with
butter, parsley, a pinch of sall
some white pepper, and &

spoonful flour or bread crumbs.

These thines are to be laid i
layers alternately  with the
chickens. Over it all pour &
pint chicken or veal bouillom
and boil until the chickens feel
tender. Then take out. StiF

tthe sauce over the fire; if t00

(whieh
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le vara for tunn, invispas e e ey Esos
) pas en thin, add two yolks of eggs,

eller tva aggulor, hvarefter si.
sen halles ofver kycklingarne,
som garneras med i trekant
skurna hvetebrodsskifvor, stek. of bread cut in triangular form

E;
Finally pour the sauce over the
chicken and garnish with slices

ta 1 skiradt smor.

and fried in butter,

Persiljekyckling.

Kyckling med champig-
noner.

Fullvaxta kycklingar sonder-
skiiras och frasas ofver frisk
eld i smor med hackade cham-
pignoner, litet peppar och salt.
Brynes latt pa alla sidor. Se-
dan tillsattes mjsl och buljong
88 att det blir en tjock sés.
Efter ndgra minuters frisning
Upplageas kycklingarne pé ett
varmt fat. Sasen redes med

|
sauce.

Parsley Chicken.

Chicken with champig-
nons.

Take some fullecrown -chick-
ens, eut them and fry them
slightly over a brisk fire in butter
and champignons, pepper and
salt. See that they are a little
brown on all sides. Add flour and
| bouillon, making a pretty thiek
When they have fried
put up the
warm platter.

a few minutes,

chickens on a
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o " . -~ . .. t< ll-
ggulor; nagra droppal citro

och alis

ihalles sAsen

champignonerna

essens :
med ofver

kycklingarne.

Hons med lok.

Ett hons styckas och lagges i
en kastrull sedan blodet tillva-
ratagits) med ett ounce smor;
litet peppar och salt. Brynes
latt, Lestros med mjol och om-
rores nagra minuter. En quart
buljong tillsittes jemte en pint
rodt vin. Tolf ounces forvald
spansk lok, drifven genom sikf,
samt en kryddqvast tillsattes.
Efter en halftimmes kokning
iliggas 15 smé i smor brynta
champignoner och litet citron-
saft, hvarefter sdsen afredes un-
der vispning med det tillvara-
tagna honsblodet,
ligges och sdsen slis ofver.

Kycklingpaj.

Styckatvikycklingarinog vat-
ten att ofvertacka dem, och sla
pi mer vatten i den man det
kokar bort, s att det blir now
ofver for pajen samt for H:"L.‘%l--‘l:
;le koka {tills det blifvit maort,

ag en gallon-gryta och be.
stryk sidorna med godt bakine
powder eller soda biseuit de:
3 fle : 1 2
en ljl.r‘(lt‘(l{‘]rj tum tjockt; ilage

o
o ]

__pOULTRY AND GAME,

Houset upp- |

R i e
The sauce is finished with yolkg
of eous; also pour in it a fey
drops of lemon essence, and
then pour the sauce and the
champignons over the chickens,

Chickens with onions.

Cut a chicken in pieces and
put in a kettle, (but preserve
the blood in a vessel,) boil
with pepper and salt: Let it
brown lightly.  Sprinkle with
flour and stir a few minutes
Add a quart bouillon and a
'pint of red wine. Force 12
‘ounces Spanish onions through
‘a sieve; add that with spices.
' Thirty minutes later add 15
i small champignons, browned in
butter, and a little lemon juice.
Thicken the sauce with the
' blood set aside for this purpose,
and pour the sauce over the
| chicken.

' Chicken pie.

. Cut up two young chickens,
and place in hot water enough
to cover them, and as the water
boils out add more, so as t0
have enough for the pie, and
also for a grayy to serve with
ity boil until tender; line the
sides of a four or six-quart pan
\with a rich baking powder o

r |soda-biscuit dough a quarter
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nu en del af kycklingarne, kryd.-
da med salt och peppar samt
smor; vidare paligges nagot
deg, derpa den ofriga delen af
kycklingarne som kryddas lik-
som forut. Nagra vispade dgo
eller nagra farska potiter som-

OCH VILDT,—POULTRY AND GAME,
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inch thick, put in part of the
chicken, season with salt, pep-
‘per and bufter, lay on a few
thin strips or squares of dough,
‘add the rest of the chicken and
(season as before; five or six
fresh eggs beaten, or a few new

martiden kunna ocksd anviin-
das. Nutages det vatten, hvari be also added; Take the liquor
kycklingarne kokat jemte smor, |in which the chicken was boiled,
salt och peppar; en del deraf with butter, salt and pepper,
slas p& pajen och ofvertickes ladd part of it to the pie, and
med den formade skorpan, som ‘c:ovor with the crust rolled a
hoprullats till en tjocklek af en | quarter inch thick, with a hole
fjerdedels tum med ett hal i|in the center the size of a tea-
midten sa stort som en tékopp. lcup. Keep adding the broth
Fortsatt med att sla spadet der- as needed, and plentiful, as
ofver, emedan man icke kan fa there cannot be too much of

potatoes in their season, may

- timme i en lagom het ugn. Om |
flavor of celery is liked, a few
‘inside layers or slices of the

ISkt vatten i sex timmar,
|

for mycket sds. Baka det en

man tycker om selleri, kan en
del af stjelkens nedre del ildo-
gas med degskifvorna. I sa

fall garnerar man pzljens topp |
| In that case, garnish the top

med smé ljusa selleriblad, natt
ordnade i en rundel.

A la daube pa gés.

Néar gasen ar rengjord och
urtagen, knickas vingar, hals
och lar, och man lagger si
Vil gasen, som kras, hjerta,
]pf\'("'s vingar, hals och lar, uti

 the gravy. Bake about an hour

If the

in a moderate oven.

bottom of the stalk may be put
in with the strips of dough.

of the pie with small, bright
celery leaves, neatly arranged
in a circle.

Goose a la daube.

When the goose is cleaned,
break the wings, the neck
and the upper part of the legs;
put all of the fowl (heart, 1i\-'€fr,
ete ) in fresh water to remain

for six hours; also in the same
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tillika med 4 skalla
Sedan stalles allt detta ph

elden att koka i friskt vatten
med en nafve salt. N&r detta
uppkokar, skummas det val.
Derefter paligges en bit krossad
ingefara, nejlikor, lagerblad,
timjam samt 2:ne persiljerot-
ter; litet franskt vin eller
attika tillsattes. Det far koka
sakta, tills gésen kannes kokt,
da den upptages och stélles
att kallna; men kalf-fotterna
med det ofriga far koka tills
det gar sonder och spadet blif-
ver lagom ihopkokt, si att det
racker till dauben. Sedan upp-
silas det, stilles att kallna, och
allt det feta afskummas. Gar-
nera med lagerbirsblad, rodbe-
tor och hardkokta &gg.

Stekt gaslefver.
Gaslefvern skires i skifvor,
hyilka bestrés med mjsl och
doppas 1 vispadt
rullas 1 rifvebrod, stekes i sméor

salt, ago,

och serveras.

Géas med rofvor.

Sedan gasen blifyit plockad, |

urtagen och tvittad,
hel med buljong ¢]]

er vatten,
under

kokas den |

tiden brynas rofyor i
smor tills de blifyy gulbruna.l

T.—POULTRY AND GAME,
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dekalt‘-fﬁtter.lwntor, four scalded calfs feet "

‘Then put all on the fire to boj]
\with a little salt.

boiling. Then add a piece of

ginger, a few bay leaves, somg

' cloves and roots of parsley; also
French wine and vinegar. Boil
until the goose seems tender;
then take it up and let it cool, but
let the calfs feet and the other
parts of the fowl boil until

they fall to pieces and the water
ihecomes thick enough for the

'daube. Take up and strain it

and let it cool; then skim off
{the fat. the daube
with bay leaves, red beets and

Garnish
hard boiled eggs.

Goose liver fried.

The goose liver is cut i
slices which  sprinkle with
flour and salt, whereupon dip
them in beaten eggs, roll them
in crumbs of bread, fry 1
butter and serve.

Goose with turnips.

Pick the goose, take out thlﬂ
insides and wash it well. Boil
it whole or somé
bouillon. brov
some turni Then

in water
Meanwhile
ps in butter.

Skim when
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Smor frises med litet mjol, bul-

jongen som ghasen kokat uti,

tillspades; sasen gifves fiarg med :

litet soja
sauce). (Gdésen uppligges pa ett
djupt fat, garneras med rofvor-
na; sésen slas derofver och riit-
ten serveras.

GEL OCH VILDT.—POULTRY AND GAME.
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|melt a little butter together
| with some flour, to which add
a part of the bouillon or water
wherein the goose has boiled.
Color the sauce with some wor-
cester sauce.

Put the goose in
a deep dish, garnish it with
the turnips, pour the sauce over
iit and serve,

Gés med pepparrot.

Géds med pepparrot.

En gds svedes, forvilles, urta-

ges, rengores och kokas 1 vatten |
nog att ofverticka gasen. Uppta- |

ges och saltas. Sasen silas, kokas
med nioot rifvebrod. socker och
tvA matskedar pepparrot och
afredes med tre #gg-gulor och
litet orviidde, Serveras hel eller
sdsen 1

skuren i skifvor med
fatet cller sarskild skal,

Goose with ho

rse radish.

radish.

Take a goose, pass it over a
hot fire, scald it, free it from
the ingide, boil it in enough
water to cover it in the kettle.
Take up and salt it. Strain
the gravy and boil it with some

| Goose with horse

‘orated bread, sugar and two
| tablespoons horse radish; thick-
Evn with three yolks of egg and
some cream Serve whole or
teut in slices with the sauce in
| the platter or in separate dish.
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Stekt anka. i

En anka plockas, urtages och ‘
skoljes vils hutvud och fotter|
borttages.  Smor gittes pa
elden att frisa, hvarefter an-
kan ilicges jemte litet salt.
Under stekningen ser man noga |
efter, att ankan e] blir for myc- |
ket stekt utan endast mor, hvil-
ket bast kinnes, om laren loss-
na litt fran sidan. Upplagges, |
nar den &r fardig, och sédsen
uppuispas med litet mjol och |
buljong, sedan forst det feta
vil afskammats. Skulle sasen
icke vara nog brun, kan litet
kottspad ilageas, hvarefter den
silas. Ankan serveras med sin
egen sis jemte salac.

Anka med oliver.

En ung anka behandlas som
i foregdende nummer, men nir
sdsen dr fardig ilagges rensade
och hackade oliver. Sasen far

OCH VTLDT.—-—POULTR Y AND

| Take up when done, and then

|sauce is not brown enough, add
|some meat juice- and strain,

e] koka, utan Dblott puttra
en stund. Ankan hugges i bi-
tar, som upplageas pa fatet och
skalade oliver laggasi sma grup-
per deromkring. Skumma fet-
tet och vispa val.

Kalkon, tryfferad pa franskt
sitt,

Pa en kalkon om 7 eller 8

pounds vigt uttages allt innan-

raround the

GAME.

Baked duck.

Take a duck, pick it, remoye
the inside, clean well, and cut"
off head and feet. Put some
butter on the fire to melt, pug
the duck into it with some salf,
While frying, see to that if
does not fry too hard, nnly:
enough to make the meat ten-
der, which you easily find when
the legs loosen from the side,

—

prepare the sauce with a little
flour and bouillon, from which
the fat is skimmed. If the’

Serve with some salad if desired..

Duck with olives.

Take a young duck and treat
as above. When the sauce i8
ready, add some cleaned and
chopped olives. The sauce must
not boil, only simmer a while:
Cut the duck in pieces and put
on the dish with peeled olives
edoes. Skim thel
fat from the sauce and boil it
well.

Turkey stuffed in French
manner. '

Remove from turkey Welgh‘:
ing fron seven to eight pouits
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- miiteft, hvarefter den torkas med
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the inside matter; then dry

en ren handduk, men sksljes it with a clean towel, but use

ej. Sedan tager man 5 pounds

b pas fritt fran alla senor och
hackas. Deruti blandas ett halft
- pound njurtalg, ett halft pound
oxmarg och en liten burk tryffel,
Denna fiars arbetas tills
blifver fin och smidig, uppblan-

das med 3 #gg, salt och pep-|

par efter smak, och ett vanligt
vinglas fransysk konjak och
~ arrak tillsamman.

{no hot water.
kott af en tjurkalf, hvilket skra- |

Nar allt det- |

Take five pounds
of meat from a young steer
calf, scrape away all cords and
chop it. Mix the minced meat
with half a pound of kidney

lard, half a pound of ox marrow
den |

and a portion of stuffing, Work
this for a while until it becomes
fine and smooth; then add three
eggs, salt and pepper to suit,
also a wine glass of French
brandy. Mix well again and

ta ar vil blandadt, fylles der- | fill with it that part of the

- med der krifvan har sutit; men
ofverst pa farsen, innanfor skin-

turkey where it had the crop,
but on the uppermost part below

net, instoppas tryffelskifvor, somit.he skin, put in slices of dres-

aro skurna tvars 6fver. Pasam-
' ma sitt fortfar man att fylla
- skrofvet. Sedan sys kalkonen

The stomach is filled in
Next sew

sing.
the same manner.

‘the turkey together and line it

Rt i e LB okt

i
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[ S |

vil ihop och barderas med sto- with large slices of pork. The
- ra flaskskifvor., Denna kalkon  turkey ought to lie filled in
bor ligea sa fylld 3 eller 4 da-|this way three or four days in
gar, s4 att den riktigt tager|order to get tbe taste of the

' smak af tryffel. Den stekes!stufﬁng in the meat. Roast it
helt 16s och lemnas hel in pa|but slightly and put it whole
bordet, Erinras bor, att fir-|on the table. Remember that

Hence do

sen syaller; ivadan man af den |the stuffing swells.
- ej far ifylla for mycket. inot fill to much.

Roast turkey in English
way.

Stekt kalkon pa engelskt
siitt.

Slagta kalkonen flera rI;ig‘;n’l Kill several days before cook-

fore anrvattningen och lat den|ing, and let it hang by the legs

- hanga vid fotterna tills den ;in-lnntil used. Prepare in the
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vindes. Gor den fardig for l{;)ii—
ning pa vanligt sitt; fy.ll C (.1‘1
med brodsmulor (men l.)t-_-gjlgu,_l
icke brodkanterna) som viitts 1
smor och tva ag
dan in salt, peppar, DEl

salvia och sot mejram. By nu
upp
sgellcas; viind den der och

nagra smorklimpar samt pep-l

FAGEL OCH \r’[LI'J'J.‘..—-—I

g, och lagg Eit?-!“lth
persilja,

v d ud . tt'.
och stall in 1 ugnen a |
palagg |

GAME,

SOULTRY AND

usual manner; stuff with bread
crumbs—rejecting the ecrust -
rubbed fine, moistened witl

| butterand twoeggs, and seasoned

salt, pepper, parsley, sage
and sweet marjoram; sew up,
truss and place to roast in g
rack within the dripping-pan;
spread with bits of butter, tumn
it and baste it frequently with

Stekt kalkon, pa engelskt sétt.

par, salt och vatten; upptag
med en sked eller slef, hvad
som genom stekningen afdry-
per och sla det ater ofver kal-
konen. Nar den ar fardigstekt,
glaceras den med en dgehvita.
Tagnu upp den, athall den stor-
sta delen af fettet; tag det forut
athugena kalkonkraset och vatt-
net, hvari det kokat, och afred
detta med mjol och smor sam.

Roast Turkey in English way.

butter, pepper, salt and watel'i.
a few minutes before it is done:
glaze over with the white of ﬂﬂ.
egg; take up the turkey, pouts
off most of the fat, add the
chopped giblets and the W‘Rtt"
in which they were bmle(ﬁ
which thicken with ﬂnul‘_ 11.11I

butter rubbed together: stir a'l
in the dripping pan, let it bol

= o el
well, and serve in a gravy
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(dish.  Serve with celery-sauce
|
koka, ‘and stewed gooseberries or cran-

mangnidet. Omror alltsammans
1 en panna och lat det
Servera med sellerisas och

stuf- ; : : :
B b Garnon u:il:bernes. Garnish with fried
stekta ostron. Valj en kalkou,loySte"S' Select a turkey of
som viger atta a tio pounds,|€ight to ten pounds. If in

Om kalkonen under stekningen |

blir for brun, sa lagg hvitt pap-

- per bestruket med smor ofver

den.

roasting it is likely to brown
to much, cover with a white

] paper, buttered.

Btekt kalkon pa amerikanskt sitt. Roast Turkey, in American way.

Stekt kalkon pd ameri-
kanskt sitt.

Bered kalkonen pa vanligt
sitt; gnid den bade pa in- och
utsidan med salt och peppar,
hvarefter den bor ombindas
med snore. Lat kalkonen ko-
ka i tva timmar eller tills den
borjar blifva mor. Under tiden
bor locket som oftast lyftas och
kalkonen latt stankas med salt,

Roast turkey in American
way.

Dress and rub the turkey well,
inside and out, with salt and
pepper; truss or twine it; put
in a steamer and steam two
hours, or until it begins to
grow tender, liftine the cover
occasionally and  sprinkling
lightly with salt; then take out,
loosen the legs, and rub the
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Sedan kalkonen kokat tillrdck- inside again with salt and pep-
ligt uttages den, snoret aftages, per. Make the _St‘%ﬁi“g as fol.
innanmatet gnides igen medlfliﬂlf-; ltﬂfﬁi rlf‘;kil?ekc}ilfl ‘f Ztﬂ(lle br;ad,

ypar. Fyllningen ftilire- take o rust and  soffep
Zzlglpgeflolljande s'zitt: Tag en bul- it i.n a pan of ] boiling water;
le (loaf) gammalt brod, afskar drain off immediately and cover
kanterna, genomblst den i hett closely; crumble the soft part of
vatten och sondersmula brodet, the bread very fine, and add
gom sedan blandas med ett halft a half pound melted butter, or
pound smalt smor, en tésked more if to be very rich, and a
salt och en dito peppar. A.f-?teaspocm each of salt and pep-
tappa vattnet fran en quart goda per. Drain off the liquor from
ostron, uppkoka det, skumma!a quart of nice oysters, bring
och hall det ofver brodsmulor- to a boil, skim and pour over
na, tillsammans med den upp-?the bread crumbs, adding the!
blotta brodkanten samt ett pat‘fsoaked crust and one or two
figg; blanda det vil med hin- eggs; mix thoroughly with the
derna och isla litet mjolk, om hands, and if too dry, moisten
det ar for torrt. Slutligen islas with a little milk; lastly, add.
de hela ostronen varsamt, s att| the oysters, being careful not
de ej brytas, hvarpa fyllningen |to break them; or first put in
sattes i kalkonen. (Det kan a spoonful of stuffing and then
afven ske pa s& satt att fyllnin- three or four oysters, and so on
gen och ostronen hvarftals siit- ~until the turkey is filled, stuffing
tas 1 kalkonen tills den blir the breast first. Flour a small
full.)  Sedan fyllningen gjorts cloth and place over the open-
15:.%'}:395 en mjélad duk sfver opp- ‘ings, tying down with twine

YATNE Ty - o | .

Btrykes 'se’daﬁ ll%:(:i&.sm Sl jhUtvL’

r, salt and pepper; place
‘ or, salt ‘ina dripping-pan in a well heats
9¢h peppar, lagpes i en stek-|od oven; add a half pint wately

anna och sittes i e | s
i)‘ _och qat{.es? L en het ugn. jand roast two hours, basting
dzg 1 en half pint vatte

e _”_0*-'11 ‘often with a little water, butte:r,.
_ & 1tvd timmar. Ofver. |galt and pepper, kept warm il
giut ofta med varmt vatten, |a tin placed on the back of
im&(li, ;sallt oc'h beppar, som fill. | the stove. A swab is batter shi
andahalles i en sarskilq panna. |a spoon to baste with, Tl




Vand pé& kalkonen tills den blir
brun pa alla sidor. Ungefar
en half timme forr #&n den ir
stekt bor den ofvergjutas med
smalt smor. Ligg sedani pan-
nan nigot mjol, hvilket gifver
kalkonen _ett aptitligt utseende,
Om mycket fett finnes i pan-
nan d& kalkonen ar fardig att
serveras tager man det jemte
kraset, som forut kokats mort
och stufvar det till ungefar en
pint. Léigg ett par skedblad
mjol (halften brynt) i en pint-

skal, blanda med griadde eller |
mjolk samt sedan med sisen.

Lat det koka ndgra minuter
hvarunder det oupphorligt bor
omroras. Kalkon serveras med
tranbar, inkokta #dpplen eller
vinbir.

Dufvor a I’Anglaise.

Satt upp fyra dufvor, ligg
dem i en kastrull, betick dem
med flaskskifvor, spad dem med
kraftsoppa af hons, lagg smordt
papper ofver dem, siatt lock pa
kastrullen och lat dem koka tills
de dro mora. Stek ett stycke
hvetebrod, som bor vara tre tum
hégt, tva tum bredt nedtill och
en tum upptill. Tillred blom-
kél, morotter och turkiska bonor
sasom till garneving. Lat duf-
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‘until nicely browned on all
|sides, and about half an hour
ibefore it is done, baste with
butter alone and dredge with a
little flour, which will give the
turkey a frothy appearance,
|W’hen the turkey is dished, if
ithere is much fat in the pan,
| pour off most of it and add the
giblets, together with the water
/in which they have previously
| been cooked until tender, now
‘stewed down to about a pint;
place one or two tablespoons
flour (half of it browned flour)
in a pint bowl, mix smooth in
a little eream or milk, and add
to the gravy in the pan; boil
several minutes, constantly stir-
:1'i11_t;: and pour into a gravy
tureen. Serve with currant or
‘apple jelly.

‘ Doves a I’Anglaise.

Prepare four doves, put them
in a kettle, cover them with
pork slices, dilute with strong
bouillon of chicken, cover them
with buttered paper, put the
lid on and boil until they be-
come tender. Fry a piece of
wheat bread, which ought to
be three inches high, two in-
ches wide below and one inch
at the top. Prepare cauliflower,
carrots and Turkish beans, as
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vorna rinna af, stéll l)l‘f:\llsi'-}'([;-
ket midt pa fatet och res duf-
vorna deromkring, fyll I}l(’”illl-
rummen med buketter af ]0_:._:'3-
mer; stall en krustad pa toppult;
af brodpelaren och fyll den me
turkiska bomnor, 0s beckamelsas
pa dufvorna, men ej s4 mycket

att det rinner ned pd legymerna |
och servera samma sas till an-

rattningen.

T.—POULTRY AND GAME.,

.if for garnishing. Drain the
| doves, place the bread in the
| middle of the platter and gap.

lrang‘@. the doves on end aroung

the bread, and fill the spaces
between with the vegetables;
put a crustad on top of the
bread pyramid and fill it with
Turkish beans, pour Bechamel
sauce on the doves, and serye.

Stekta dufvor.

Rengor dufvorna, hvarpa de
stoppas pa samma siitt som kyck-
lingar. - Fotterna bora ¢ af-
skaras. Dufvorna doppas i skil-
lande hett vatten hvarpa skin-
net aftages,
das sedan ofver benen, hvarpa
fotterna kunna afskaras, Huf-
vudet kan, om g4 Onskas, qvar-
lemnas. T sa fall boy samma
skallas och rengoras,
ne viandas bakat, levern
mellan hogra och hy
des mellan vensty
kroppen. Dufy

sittes

a vingen och
orna gnidas med

fvudet van- |

Roast pigeons.

Clean and stuff the pigeons
in the same manner as chick-
ens; leave the feet on, dip them.
into scalding water, strip off

the skin, cross them and fie
De sammanbin- |

them together below the breast-
bone or cut them off; the hea}t‘l
may remain on; if so, dip it 10
scalding water and pick it clean:

| twist the wings back, put the
Vingar- |
£

liver between the right wing
and the body and fturn the
head under the other; rub the :
outside of each bird with 4
mixture of pepper and salt; spit
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et 1s 2 ] 3 P Sk !]”
blandﬂ(l ].)9]_)};){“‘ (:3(_'[1 S?llt, D{-'_!I'_ ! I-:l“:nllf:i:lld‘ pllt S()lT]é' “-}[.ter_‘il:i
pé stekas de, hvarunder vatten .E_}L' : 111)1}111;; pan; for each
spe'ides 1 Sh'lipﬂnnan. For hvar l (:;-l,(ll fuldlla Pt butter the iz
duf\'aDthr en klump smor isit- hofé "’flill].:l e;_{:—_l{, 1;“: tl:i’“‘])EfOVt‘ a
tas. utvor bora stekas i het| . B eI
bl o ok Oftllitiuwkly} basting frequently; in
0f\-’f.'1'5]ii3”fi8 med 'ﬁ.ffsk'm ]( |2o0ut halt anhous ey vl I
koka uti. Da de iim‘ n;'u"x ;)?Lid}mw; when neatly done, dreicl

W ¢ Paithem wi 2 : 1
%ardl;.:a 1rores ndagot hvetemjol | With tﬁ;t’::u‘:t}:a;?flﬁttlml afadlbaste
Lpannaﬂ, hvarpa dufvorna ater | (hem  that tliey m:; I;;lnLitulin
o va 'k(}l.;‘ p | ] 2 D3 ce y
e S;H"lft-](i’ bsl";_“t Ee.d““ and easily browned; when done
i 12va bruna | take them up, set the pan over

pdé bada sidorna. Sedan de the:fire, make a thin hattos ol

Stekt dufva. Roast pigeon.

stekts tagas de upp, pannan|a teaspoonful of wheat flour
siittes ofver elden, en tunn smet
gores af en tésked hvetemjol
och kallt vatten; da smeten ko-
kat vispas den i pannan né-|stir it for a few minutes until
gra minuter tills allt blir brunt
hvarpa det halles genom ett
8all uti en sasskal samt serve- & 8ravy
'as med dufyorna. |serve with the pigeons.

{and cold water; when the gravy

is hot stir it in, continue to

|it is brown, then run it through

sieve into a tureen and

Dufvor pa spett. Pigeons on the spit.

The breast skin, especially on

Brostskinnen, helst pa unga
young pigeons, should be re-

dufvor, afdragas; dufvorna in- :
gnidas med fint salt och om- |[moved, the pigeons rubbed with
lindas med flaskskifyor som lin- | fine salt and tied around with
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das med segelgarn. XKlor, hals
och vingar borttages dessforin-
nan. De upptradas i rad pé
spettet och f& stekas ungefar

fem minuter framfor frisk eld. |

Ofverhalles med skiradt smor
nar de laggas pa fatet, som bor

vara varmt. Segelgarnet bort- |

tages men flasket far sitta qvar.
Skiras itu langs efter. Tillsmo-
ret i fatet slis litet stark sky.
Servera med nagon legym.

DY POULTRY AND GA

ME.

e
'slices of pork, as shown |
cut, whereupon they shoulq hI:_.
put on the spit to roast for 4
bout five minutes :
brisk fire. Put on a
warm plate and pour melteq
Imftvr over them. Remove the
string but not the pork. Slica
iihe pigeons in two lengthwige
|Tu ‘thv butter in the plate add!
la little worcestershire sance,
:t‘ivr\'v with greens,

hl'f[}rH a
them

§ Dufvor pa spett,

o i

Pigeons on the spit.
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FJERDE AFDELNINGEN.

Part Four.

FISKRATTER OCH OSTRON.

Anmarkning. Nar fisken ar
farsk och god, dro ogonen all-
tid fulla och klara, fenorna dro
klarroda och kroppen styf, luk-
ten icke oangenam. Laxens
smak och aptitlichet beror isyn-
nerhet pa firskheten. Gammal
makrill, d. v. s. icke fullkom-
ligt farsk sadan ar s godt som
oduglig. All storre fisk kokas
vanligtvis, medelstor fisk kokas
eller halstras, liten fisk stekes,
mycket stor fisk skares i skif-
vor for kokning eller ugnstek-
ning, Fisk #r mindre niran-
de #n kott, med undantag af
lax. Hyvit fisk é&r
nirande, den feta mest hérd-
smalt. All fisk bor kokas eller
stekas vil och serveras varni.

minst

FISH AND OYSTERS.

Remarks., When the fish is
fresh and good the eyes are al-
ways full, protruding and
clear, while the fins are of a
clear red, the body stiff, and
the smell not disagreeable.
Salmon in order to be palat-
able, ought especially to be
fresh. Mackerel that is not
perfectly fresh, is of no use.
All large fish are generally
boiled, medium size fish are
boiled or broiled, while small
fish are best fried, very large
fish are cut in slices for boil-
ing or baking in the oven. Fish
than meat,
excepting salmon. White fish
is the least nutritious, fat fish
the hardest to All
fish oucht to be cooked

and served warm.

is less mnutritious

digest.

well

(61)



FISKRATTER OCH

Gidda med pepparrot.

62

Gaddan fjallas och rensas val,

men aktas att den ej gallspran-
wes, skares sedan i stycken och
skoljes. Koka den ien kastrull
med litet vatten, samt salt, pep-
par och lagerbarsblad. Giddan
ar kokt, nar fenorna borja loss-
na. Serveras med skirdt smor
och rifven pepparrot.

Al och gddor.
Géidda med persilja.

Gaddor vigande fran tre till
fyra pounds utses, emedan

de
storre icke dro si goda. Fjalla,
flak och uttag  benen. Omn

giddorna aro smé, kunna de
skaras i bitar, Koka i en ka.
strull smord meqd kallt smor.
Bestro fisken meq litet mjol
blott nog att goéra den :

fast,
L

= Jra e
'm0 more than to thicken b

_-_—h__-__-"-'—-

Pike with horse radish,

Select a good sized pike,
scale and rinse, but take cgp
not to cut the gall; divide j,
pieces and boil in a pan wif)
salt, pepper and a few bay
leaves. The fish is done whey
the fins fall off. Serve wit)

melted butter and grated horse
radish.

<A

Eel and Pike.
Pike with parsley.

Select a pike weighing O
more than three or four pounds,
as fish of larger size are not
as good. Scale, split and bml?'
|1'F the pike is smaller, "‘u.t ;
/instead of splitting. Cook in &
pan buttered with cold but-it‘l'-
Sprinkle gome flour on the fish
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persilja samt mnagra citronskif.
vor, hvilka borttagas vid ser-
verineen. Kastrullen
ofta under kokningen.

skakas

Stekt gidda.

Géaddan  flikes,
och benas, hvarpa den skares i
bicar, hvilka skaras och saltas.
Far ligea s en timme. Sedan
klappas den upp i en handduk
tills den blir torr. Tva a tre agg
vispas 1 mjolk; deri liggas fisk-
styckena, som sedan viltras i
rifvebrod och mjol for att der-
pa stekas.

Lax a la Chambord.

Laxen beredes for kokning
pévanligt satt. Sedan latesden
afrinna, hvarefter skinnet for-
sigtict aftages; fisken torkas,
glaceras med fiskgelé och sedan
pilagges fyra fileter (smala bi-
tar af gos, laxoring eller flun-
dra, hvilka fastas med litet fisk-
fars och belaggas med smoradt
Papper. Sedan insittes laxen
1 ugnen tills fileterna blifva far-
diga, da papperen borttagas och
den uppligges pa en sockel af
ris samt prydes med fem kot-
letter af kraftor, tryffel och
champignoner. En ragu af fisk-
fars, frikadeller, karpmjolke,

_{“ljJ.CH OSTRON.—FISH AND OYSTERS,

Hartill lagges nu fint hackad

rengores |

6:

surface a little.  Add parsley
finely chopped, a few slices of
'lemon, which are removed be-
(fore serving. Shake fhe pan
often while cooking.

Baked pike.

Spilt and take away all bones;
cut the pike in pieces and salt.
' Let them stand an hour. Then
dry in a towel. Beat three eggs
(in as much milk, put the fish
pieces into it and next roll
them in grated bread mixed
with flour, whereupon it is

'ready for frying.

Salmon a la Chambord.

Prepare the salmon as for
common cooking.  Let the
water run off; then remove the
skin carefuily. Dry the salmon
'and make it glossy with fish
jelly. Next put on it four pike
fillets or such of trout, which
fasten with some fish meat and
cover with buttered paper. Now
place it in the oven until the
fillets are ready, when you re-
move the papers and put the
salmon up on a short pillar of
rice where you garnish it with

five slices of crab meat, fish
meat and champignons. Now

make a ragout of fish, carp milt



64 FISKRATTER OCH

tryffel, champignoner och ma-|
ger spansk sis, sammankokad
med essens af tryffel och cham-
pignoner slas pa fatet och soc:
keln doljes under smé grupper
af karpmjolke, fiskfrikadeller, |
kraftor och tryftel. '

Amerikansk al.

Fla alen, skir den midt itu?
pa langden, tag bort ryggbenet
och koka den med hvitt vin,
salt, peppar, litet lok samt per-
siljeqvistar; lage den i litt press
da den #ar fardigkokt; skir den
i vackra skifvor, doppa dessa i/
smilt smor och halstra dem.
Servera alen med tjock sam-
mankokt spansk sas, hvari pep-
par lagts. |
|
|

Ligg den rensade laken i en|
kastrull med litet salt och na-|
gra pepparkorn och lat den ko- |
ka i sitt eget spad en liten stund. |
Under tiden tillvaratager man |
saften efter ostronen. Denna |
saft kokas 15 minuter for att /|
sedananvandastill sasen, Farskt

Stufvad lake med ostron.

smor och mjol lagges i en ka- ‘gether with the oyster Wat?r,'

strull och uppvispas med det

afsilade ostronspadet jemte spad
at fisken.

OSTRON.,—FISH AND OYSTERS.

Spanish sauce with pepper,

NiT ahe adLl e 2 . k.
15 Nir sasen ar fardig | put the smallest oysters iv thes
agger man deride minsta ostro- sauce, and garnish the '

R
meat, champignons and Span-.-;
ish sauce: pour in the platep
and hide the rice with small
groups of carp milt, small meat !

balls and crabs.

American eel.

Flay the eel, cut it in twe
lengthwise; remove the back
bone and boil the eel in white
wine, salt, pepper, some onion
anda little parsley. Then put
it under a light pressure; cut
it in nice slices, dip these n
melted butter and broil them,
Serve the eel with thick boiled

Stewed turbot with oysters. .

Clean the turbot and put it-
in a pan or kettle with someé:
salt and pepper and let Eoil:
Meanwhile boil some oysters.:
But boil the oyster water sep=s
arately 15 minutes for ﬂlﬁ_
sauce. Put some fresh butter‘
and flour in a pan and beat to=-

and a little of the water m‘
which the fish has boiled. Now¥
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nen. medan man med de stor.
re garnerar fisken da den skall
anvindas.  Sdsen. syras med
citronsaft.

Stekt nors.

Sedan fisken vil rensats, dop-

pas den i agg, salt, rifvebrod, the bladder.

hvarpt den stekes i flott eller
smor. Serveras pé fat med per-

silja och négra citronskifvor.

Stufvade kriftstjertar.

Stora kraftor kokas och allt
kottet uttages. En matsked
godt smor friases med en hand-
full hvetemjol ofver elden och
spades under jemn vispning med

FISKRATTER OCH OSTRON,—F[S1 AN
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|
i’ with the
[T

The sauce should be

largest when serving.

flavored

with lemon juice.

Fried smelts,

Clean, rince and ,remove
Then dip in
‘beaten eggs, to which has been

iadded some salt, Next voll it

in grated bread and fry in

lard or butter. Serve with
parsley and lemon slices.

Stewed crab tails.

Select big crabs, boil and
take out the clean meat. Melt
'a tablespoon butter with a hand-
ful flour and, while heating,
dilute with sweet cream until

sot gridde till en simmig séis, | a sauce, not too thick, is ob-
som afredes med 2 a 3 skedar|tained; to this add 2 or 3
griadde uppvispad med 2 a 3|tablespoons cream beaten v'nth
dgg-culor samt litet socker och 3 yolks of eggs and also a little
muskotblomma. Kraftkottet sugar and nutmeg. Now put
ilagges och kastrullen omska- the crab meat in and shake
kas val och stalles ofver svag the pan well, boil over a low
eld, der allt nu upphettas utan | fire. Serve with small three
att koka. Serveras med smé|cornered bits of pastry.
trekantica smarbakelser. i
|

Black bass with oyster
Gos med ostronsis. | sauce. :
Sedan fisken blifvit rengjord| Prepare {va fish .1111;.}11;‘“:115:11::5
kokas den 12 minuteri buljong, | way and I.)ull_ 10 or rl:k, i
Upptages, far afrinna pi en ser- in strong bouillon. ake
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vet och serveras med ostron-
BAs.

Filet a 1'Orly.-

Gor fileter af fisk omkring
fyra tum langa och lage dem 1
ett fat, hvarpa slas litet citron-|
saft, vatten, salt, peppar, sku-
ren 1ok och persilja. Da fisken
legat hari omkring en timme,
lagges den uppa ett linne att
afrinna, hvarefter den neddop-
pas i Beignetdeg och stekes i
flottyr. Da fileterna blifvit gul-
bruna och harda, tagas de upp,
laggas pa grapapper och sedan
4 en servet & anrittningsfatet.
Serveras med stekt persilja samt
god ansjovis-sis.

Kokad aborre.

En mycket enkel anrattning.
Fjalla, rensa, skolj och lagg 1|
kokande vatten med salt och |
négra qvistar persilja. Sedan
beredes persilje- eller smorsas.
Ates med kokt potatis, helst ra-
skalad.

Stockfisk-bullar.

Liigg fisken i varmt vatten
1_;1115 den blifvit blot; skay den
1 smébitar, tag bort skinn 0(;‘}1
ben, lage dem i kallt vatten

ISKRATTER OCH OSTRON.—FISH AE{’I_OYSTERS.
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[ butter sauce.

and let the bouillon run off, then
gserve with oyster sauce.

Fillet a 1'0rly.

Make fillets of fish about 4
inches long and put them oy
a platter; cover them now with
lemon juice, water, salt, pep.
per, sliced onion and parsley.
After an hour take up and
place on a linen cloth for the
water to run off; then dip in
so called Beignet dough and
fry in lard. When the fillets
are brown, take them up and
put them on paper and then
on a napkin, placed over a
platter. Serve with fried parsley.

Boiled perch.

When the fish are scaled and
cleaned from all the inside,
boil in water with salt and &
little parsley. Serve with boiled
potatoes and parsley sauce o

Codfish balls.

Soak codfish, cut in small
pieces, about an hour, in lllk.g'
warm water; remove the skin
1d water

and bones; put in co

och sath pa elden. Nap det bor-

Jat koka, ombytes vatten, hvar-

- =3 -t
and place on stove; when ™ 3

ibnils change the water and let
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pi det ater far koka. Under ti-
den gor man stott potatis far.

Lagg nu

halften af fisken tillsammans

dig med smor uti.
med potatisen; medan bada #ro
riktigt varma; dermed blandas
ett vispadt fgg, hvarpa massan
formas till bullar eller tjocka
kakor, dem man steker i ister
eller smor, Man kan ocksa lata
dem koka 1 flott.

Stufvad stockfisk.

Fisken bultas och vattenlag- |

ges 86 timmar, upptages, urbe-
nas och sonderplockas. Forval-
les och upptages nar den blif-
vit mor. Fras tillsammans en
nifve mjol och ett stycke smor
1 en kastrull, derpa s mycket

mjolk att man fir en simmig|

sés. Nar den kokar ilagges fisk-
én, hvarjemte man kan till-
sitta potatis eller sonderskurna
mordtter, Kokas med peppar
och salt.

Hvitling pa engelskt sitt.

Sedan figken @r rensad och
val tvattad, doppas den i agg
och rifvet brod, hvarefter den
stekes ljusbrun och lagges att

[what thick sauce.
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it boil again. Have ready some
boiled potatoes, mashed ; and sea-
soned with butter, While both
are hot, put half the codfish
with tlu:- potatoes; mix in a
well beaten egor  and mould
mmto round balls or thick cakes;
(then fry them in hot lard or
drippings, or drop them, like
doughnats, in fat, hot onourrh
to float and skim out. By re-
heating them, cold potatoes
may be used, in which case add
a little eream, or milk and but- _
ter, and mix while hot.

Stewed codfish.

Pound the fish and soak 36
hours; take up, remove the
bones and pick it to pieces,
Melt in a
pan a piece of butter together
with a handful flour and add
milk enough to make a some-
Boil it and
put the fish into it. Potatoes
or cut carrots might be added.
Season with pepper and salt.

boil until tender.

Whitling, English way.
Prepare the fish by cleaning

and washing; dip it in egg and

| grated lnutd and then fry un-

til lightly brown. Now let it
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kallna, = Under fiden gores en

ligges 1 en
hvetemjol
i

gds af smor, som

kastrull med litet '
samt uppvispas med buljong,
hvilken ett par lokar, ett par
mordtter och nagra farska gron-
saker forut blifvit kokade. Nar
shsen ar fardig ihalles en pint
kurry (en sorts pepprad shs ).

Fisken lagoes 1 ssen och upp- L1y
den |

kokas hastigt, hvarefter
uppligges pa ett djupt fat, och
sasen silas ofver fisken, d& den
serveras.

Hyvitling pa engelskt siitt.

Halstrad salt s. k. hvitfisk,

Uppfriska fisken under nat-
ten uti tjarnmjolk eller
80t mjol
duger,)

annars
k (dfven skummad mjolk
. Doppa den gedan i
mjol, dgo och rifvebrod
bitarne under ste ’
de blifva bruny
na. Servera

gridde me

viind
kningen, sg att
a pa bada sidor.

d litet smer uti.

med sas af het |

OSTRON.—FISH AND OYSTERS,
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get cold. Meanwhile mgkg a
sauce, place some butter i, 4
pan with some flour and beat
together with  bouillon
which you have previously hoj].
ed two onions, two carrots and
some greens. When the saycs
is ready, add to it a pint of cup.
Now put the fish in the
sauce and let it boil, but onlya
minute. Dish it up on platter
and strain the sauce over the fish,

Whitling, English way.

Broiled salt white fish.
guffi-

cient buttermilk or sweet milk

Freshen over night in

(skimmed milk wili answer) ©

S 1 dowi:
cover, placing it flesh side doW

Serve with a gravy of hot creat™
el ool
to which is added a half sp%°

of butter; salt to taste.




|
P

i skalen,

Ostron 1 skalet.

Oppna skalen och behall de
djupaste for sirskildt bruk;
smilt nagot smor, blanda deri|
hackad persilja och peppar.
Sedan detta svalnat, sa rulla
deri hvart ostron sarskildt och
laige det i ett af skalen. Tagg
nu litet citronsaft dertill, tick
ofver med rifvet brod, placera
det i en stelparna och gridda |
i het nugn. Salta nyss forinnan
de dro fiardiggriddade. Servera

Raa ostron pa halft skal.

De basta ostronen att ata rda
aro kanda under namnen “Blue
points”, “Shrewsbury”  och|
“Cherry Stones”. Tvattadem vil,
oppna dem och borttag det of-
re skalet, hvilket sker med att

|
afskira '

den sammanhéallande

FISKRATTER OCH OSTRON.—FISH AND OY

muskeln. Servera sex a nio pr

tallrick med en fjerdedels citron |

och hvita kalblad. i

Halstrade ostron. ‘

Utse stora ostron, rengor ska- i
1en, Oppna dem utan att lata|
Vattnet afrinna, Lagg ostronen
Lkokande vatten for nigra mi-J

69
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Oysters in the shell.

Open the shells, keeping the
deeper ones for use; melt some
butter, season with minced par-
sley and pepper: when slightly
cooled, roll each oyster in if,
using care that it drips but
little, and lay it in a shell; add
to each a little lemon juice,

| cover with bread crumbs, place

in a baking pan, and bake in
a quick oven. Just before they
are done, add a little salt. Serve
in the shells.

Raw oysters on half shell.

The finest for eating raw,
are those known as Shrewsbury,
Blue Points or Cherry Stones—
the names of the beds from
which they are taken. Wash the
shells, open them, and detach
the upper or deep shell; loosen
from the under shell by cutting
the muscle clear—some term it
the heart: serve 6 or 9 toa plate,
with a quarter of a lemon—to
squeeze over them—in the cen-
ter. Serve finely shaved white
cabbage with them.

Broiled oysters.

Select large ones, clean
shells, and open, saving ~
juice; put the oysters in boiling
: r a few minutes; take out

the
the

wate
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nuter; uttag dem och
ochenie
del af saften eller vaitnet. Lagg
dem nu & ett halster ofver en
stark eld, och nar de borja sjuda
paligges smor, salt och peppar
samt nagra droppar citronsaft,
om s& onskas. Servera pa half-
skal med selleri.

Griljerade ostron med flask.

P4 en staltrad bojd i form af
en harnal trides ett stort ostron

och en salt flaskbit efter hvar- |

andra till dess att traden ar fyld;
fast andarne i ettstort tradhand-
tag cch hall ofver elden till dess
att de alla @ro vil brynta. Ser-
vera med eller utan flasket, allt
efter behag. Krydda med pep-
par.

Kokta ostron i skal.
Tvitta skalen val; lage dem
1 en staltradskore och hz‘in-;_{ den
ien kokande vattenkittel; nar
skalen oppna sig, lyftes korgen
ut och borttages den ofre gkal.

halfvan. Servera i detta skick.

Ostron-frikasse.
'Tilg en skifva af en raskinka
eJ rokt, men saltad; blot den i
kokande vatten i en halftimmes

lagg hvar |

tt djupt skal jemte en|with some juice; place on 4

N.—FISH AND OYSTERS,

i

and place each in a deep shell,

| gridiron over a brisk fire, ang
when they begin to simmer

'season with butter, salt and

pepper and a drop of lemoy
juice if desired. Serve on the
half shell, with celery as a religh,

Grilled oysters with pork,

On a small wire, bent in
shape of a hairpin, string al-
ternately, first a large oyster,
'then a small slice of salt pork
until the wire is full; fasten
the ends into a long wooden

fire until all are well browned.
Serve with or without the pork,
as preferred, seasoned with
pepper.

Broiled oysters in shell

Wash the shells very clea
' put in a small wire basket, sU&°
‘pend in a kettle of hoiling
iwater, and when the shel8
‘open lift the basket, remove
' the upper shell, and serve OB
'a hot platter unseasoned.

Fricasseed oysters
Take a slice of ham;
|which has been piukled,. b‘}u
'111013 smoked, and goak it ?

raw

'handle, and hold before the
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tid; skir den i mycket sma bi.
tar och ligce dem i en stekpan-
na med ej fullt en pint héns-
eller kalfkottspad, som forst si-
lats, dertill vattnet fran
quarts-lada ostron, en sonder-
hackad lok, litet hackad per-
silja och peppar. Lat detta sju-
da i 20 minuter och sedan ha-
stigt koka 3 minuter; skumma
vil och ligg sedan uti en knapp
matsked corn starch blandad
med en t€kopp mjolk, omror, och
niar det kokar ildagges ostronen
samt eft ounce smor, hvarefter
det ater far koka upp, d4 ostro-
nen liggas 1 eft djupt fat. Vis-
pa ett dgg och spad det sma-
ningom med det heta spadet,
hvarpa sla det i pannan och ror
om; krydda med salt och hall
alltsammans o6fver ostronen.
Krama en citron ofver det, da
det serveras.

Stekta ostron,

Tag stora ostrcn, sila dem
fran vitskan, lagg dem i en ser-
vet tills de blifva torra. Upp-
hetta en matsked ister eller fett
fran biff i en stekpanna, tilligg
en nypa salt; doppa hvart os-
tron i hvetemjsl eller i smulor
fran “crackers”, ligg dem 1 pan-

OSTRON
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boiling water for half an hour;
cut it in quite small pieces
and place it in a sauce pan

—FISH AND OYSTERS
——

\with two thirds of a pint of
en

veal or chicken broth, well

strained, the liquor from a
quart of oysters, one small
onion minced fine, and a little
chopped parsley and pepper.
Let all simmer for 20 minutes
and then boil rapidly 3 min-
utes. Skim well and add one
scant tablespoon corn starch
mixed in a cup of milk. Stir
constantly, and when it boils,
add the oysters and one ounce
butter, after which let it come
to a boil and remove the oysters
to a deep dish. Beat one egg
and add to it gradually some
of the hot broth and when
cooked, stir it into the pan.
Season with salt, and pour the
whole over the oysters. When
placed upon the table squeeze
the juice of a lemon over it.

Fried oysters.

Take large oysters from their
liquor on to a thickly folded
napkin to dry them off; then
make a tablespoonful of lard or
beef fat hot, in a thick bottomed
frying-pan, add to it. half a
saltspoonful of salt; dip each
oyster in wheat flour, or cracker
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nan, hvilken halles i‘}fver_ en
sakta eld tills ostronen blifva

brynta, hvarpd de vandas n‘qec}
gaffel. De stekas pa g4 vis 1
fem minuter. Ostron kunna
stekas i smor, men det ar batt-
re att bruka halften flott. Ost-
ron kunna afven, sedan de tor-

kats, doppas i vispade &gg forr-

ian de rullas elller doppas i
“crackers”.
Ostronpudding.

Tva matskedar buljongsub-
stans, tvd matskedar gradde,
peppar och salt, brod eller
“cracker” smulor, smilt smor.
Skalla ostronen i ostronvitskan
hvarefter de uttagas och vat-
skan silas. Ett ounce smor
sattes i stufpanna samt sm iltes,
hvarpa mjol nog att goéra en
smet tillsattes; tillage buljone-
substansen, gridden samt den |
silade vatskan och lat alltsam-
mans koka en kort stund. Lage
sedan i ostronen, Peppar o-ci1
salt, hvarpa alltsammansg genom-
hettas, men e] kokas,
;;"G}lOTllh(:‘t-t]lin;.{(-.11 skett ligeas |
2;:::1 ei,lf:}[_l;m:;i:a(:l]m,r”-f ‘s.;mulor,
oA l it tn ?1 “‘;13 om
brynes i Ugnen 8’ T -det

) ghen, Stronpuddmg

Sedan |
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Serveras mycket het,

T

—

rolled fine, until it will take u
no more, then lay them iy the
pan, hold it over a gentle fire
until one side is a  delicat,
brown; turn the other by gliq.
ing a fork under it; they i
fry in five minutes. Oysters
may be fried in butter but jt
is not so good, lard and butter i
equal parts being best. Oysters,
to be fried, after dipping as di.
rected, may be dipped into
beaten egg first, then into
rolled cracker.

Scalloped oysters.

Two tablespoonfuls of beef
substance, two tablespoonfuls
of cream; pepper and salt to
taste; bread or cracker crumbs,
and oiled butter. Scald the
oysters in their liquor,
Put in the oysters

and seasoning; let them grad-

own
and boil,

ually heat through, but do not
boil.
Put the

. tll'-
crumbs and oysters in alt

bread or cracker

: . ish,
nate layers in a baking dish
. el

whereupon brown in: 0

Serve very hot.




Pyramid at kraftor.
HUMMER OCH KRAFTOR.

Anmarkning. Humrar éro
goda firet rundt, men bist emel-
lan mars och oktober. Han-
hummerns kott ar fastare, men
honhummern ar mest omtyckt
pa grund af rommen, som begag-
nas for siser och garneringar. I
motsats till den allménna me-
ningen kan det sigas att hum-
merns alla delar aro goda och
hilsosamma med undantag af

Pyramid of crabs.

CRABS AND LOBSTERS.

Remarks:  Lobsters are good
the year round, but are prefer-
able between March and Octo-
ber. The meat of the male is
the most solid, but the female
is generally preferred on account
of the eggs, which are used for
sauce and garnishing. Contrary
to general belief all the parts
of a lobster are good and nu-

tritious, with the exception of

(73)
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magen, som ligger straxt bak-

om hufvudet samt en blaaktig
adra som loper fran hufvudet
ner till stjerten. Borttag der-
for dessa delar efter kokningen.
Lefvern, som ofta forkastas,
emedan den #r gronaktig efter
kokningen, dr dock hummerns
delikataste del. Sma humrar aro

bist. Om man koéper redan

kokta humrar profvar man de-|

ras godhet med att draga stjer-
ten sakta utat, ty om den da
ater far tillbaka lik en fjeder,
var hummern lefvande, nir den
lades i for att kokas, i motsatt
fall var den dod och ér nu
god.

icke

Stufvad hummer.

Urtag allt kott fran hummern.,
Skal och rom stotes med ett
stycke smor och frises sedan
ofver elden samt spades med
kpkande vatten; kokas en half
timme.  Afskumma et
hummersmﬁret, sila  och
med litet hvetemjol
med s6t gradde. Nap sasen ko-
kar tillsattes gttt socker och
muskotblomma efter smak, och
hummerkottet ilagges, ‘

rida
fris
och spad

__CRABS AND LOBSTERS,

the stomach, which is situateq
at the back of the head and 4

' bluish vein which extends from

the head to the tail. Theg
parts should therefore he e
cluded after cooking. T,
liver, which is often rejected gy
account of its green color affey
cooking, is the besl part of
the lobster. Small lobsters are
to be preferred. If lobsters
are purchased ready cooked,
their soundness are proved by

—

drawing the tail outwards slow.
ly. If the tail returns to its for-
mer position in the same man-

ner as a spring, the lobster was
alive when put to boil, otherwise
it was lifeless and should not
be used.

Stewed lobster.

Take the meat from the lob-
ster. The shell and the eggs
you pound with some bufter
and put over the fire, adding
water. Boil 30 minutes. Skim#
way the red lobster fat, strain and
heat with flour added and als0
some sweet cream. While the
sauce'is boiling add powde"e‘d
sugar and nutmeg to suit. : Now
put in the lobster and st



ona O B bl ol

Kokad hummer.

Hummern plagas mindre, om
den liagges 1 kallt vatten som
gradvis upphettas, &an om den
lagges i kokande vatten. Kot-
tet blir dfven fastare pa detta
gitt. Det fordras omkring 30
minuteratt koka medelstor hum-
mer, kanske en timme for en
storre. Klyf den efter koknin-
gen och borttag magen och

adran.

Angkokad hummer.

Méangen tycker att hummern
ar bittre sisom angkokad, #an
som kokad pa vanligt satt. Kot-
tet blir dd4 hardare och finare.
Ligg dem ien s. k. “steamer”
eller en fiskkittel, sd att icke
det kokande vattnet ricker upp
till hummern, och lat den ko-
ka pa detta satt 20 a 30 minu-
ter eller till dess att den blir
klarrod. Upptag den sedan och
bered den for bordet pa samma
gitt som om den kokats i vat-
ten,

Hummer-kroketter.

Tag den hummer som
qvar pd bordet efter en maltid |
och bulta den tills den blir réitt |
fin och blanda den sedan med |

fins

e fullt sa mycket rifvet brod. |

HUMMER OCH KRKFTOR.-—-CRRBS AND LOB
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Boiled lobster.

Put the lobster in cold water

and let it gradually rise to

boiling. A medium sized lob-

ster requires 30 minutes boiling,
a large one perhaps an hour.
After boiling split the lobster

and remove stomach and vein.

Steamed lobsters.

Many persons think the lob-
ster quitesuperior when steamed
instead of boiled, the meat then
Place

them in a steamer or fish-kettle,

being dryer and finer.
the boiling water below, not
high enough to reach the fish,
|and steam 20 or 30 minutes or

Take

out and dress as if water boiled.

until it turns bright red.

Lobster croquettes.

Take any lobster remaining
from table and pound it until
(the dark, light meat and coral
are well mixed; put with it
inot quite as much bread crumbs;
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Krydda med salt, vanlig peppar

och starkpeppar (cayenne); lagg
dertill ett par matskedar smor;
gor nu iggformade bullar, rulla
dem i figg och rifvet brod och

stek 1 kokande fett.

P4 annat sitt,

Man tager hummer som icke
ar allt for salt och skar den i
smé& tarningar.
méngden, s& tager man halften
si mycket fiskfars. Man gor
en shs liksom till kréaftstufning,
hvari denna blandning lagges;
den uppslas sedan for att kallna.
Sedan formeras kroketter som i
nyssforegdende nummer begkrif-
vits och stekas p4 enahanda sitt,

Pa annat sitt,

Gor hummersmor af de roda
skalen och lige i en kastrul]
med en néfve mjsl eller mer.

'T‘ - n ol A% o s
Nar det fraser, spad med gridde, |

som vispas tills det blip tjockt
som grot; da ilagges litet s0¢-
%:cr och muskotblomma; der
iliggoes ]mmmerkijttet, omskak-
och stalles att ka)
formas bullar e
ka rullas i rifye

Ina, Derpa
ller kakor, hyil-
t brod och vig.

R.—CRABS AND LOBSTERS.

Vill man oka!

ag |

R i JIOT e S
!senson with pepper, salt apq
a very little cayenne pepper:
add a little melted butter, aboyi
two tablespoons, if the breaq
is rather dry; form into egg.
shaped or round balls; roll thepy
in egg, then in fine crumbs
and fry in boiling lard.

In another way.,

Take lobster meat which is
not too salty and cut it in
small dice shaped pieces. If
you desire to increase the quan-
tity without adding more lob-
ster, you can add some fish
meat, similarly prepared, but
do not take more than half as
much of the latter. Mix both
substances well and proceed
as in the above description.

In another way.

Make a sort of butter of
the lobster shells by grinding
‘them. Put them in a pan with

flour, and when it simmers, add
some sweet cream, which bezt
until it becomes thick as mush:
Then add some sugar and nuk
meg; put in the lobster meat:
shake a while and let it cook
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pade &gg. En haif timme fore
gerveringen kokas de i skiradt
smor,

A la daube pa kriftor,

Begagna sméa runda bakelse-
formar & hvilkas bottnar lagges
hjorthorns-salt. Derpé lagges ett
forloradt dgg med kraftstjertar
omkring, . samt hjorthorns-salt
s& att det star wval ofver
formen. I stallet for age kan
man lagga ostron och kriftstjert-
ar i en krans deromkring. Nar
denna daube anrattas, doppas
formen hastigt i hett vatten,
attorkas och danberna uppstjel-
pas pa fatet med ett agg eller
en citron mellan hvarje daube.
Ates med skarp sas.

Stufvade kraftstjertar med
hvitsas.

Koka kriftorna och urtag allt
kottet. T ena elden satt kastrull
ligg en matsked smor och en
nifve hvetemjolsom under visp-
ning spades med gradde sa atf
Sisen blir som tunn villing, da
deri vispas 3 fggulor med lika
mycket sot gradde, litet socker
och muskot, Liage kraftstjer-
tarmne deri och upphetta, men
far ej koka, Tag upp och gar-
nera med smorbakelser.

HUMMER OCH KRAFTOR.—
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Now make balls and roll in
grated bread and beaten eoos
Boil in butter.,

Crabs a la daube,

Use small round cake forms,
on the bottoms of these put
some deers horn salt, on top
of this place a poached ege and
around that crab tails. But
instead of eggs you can use
oysters, forming a crescent or
circle. Whenready tobe finished,
place them hastily in hot water,
dry them and put up in a plat-
ter, with an egg or lemon be-
tween each daube,

Stewed crab tails with
white sauce.

Boil the crabs and take out

the meat. Put a spoonful but-

ter and a handful flour 1n a
pan and dilute with cream
while beating. Then add 3

yolks of eggs and as much
sweet cream, a little sugar and

nutmeg. Put the crab tails
into this and heat it up \\'1?11-
out boiling. Garnish  with
pastry.
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Kriftstjertar med olja
och attika.

Kraftorna kokas hastigt utan
salt. Kraftkottet urtages 8é
helt som mojligt och tarmen
borttages fran stjertarne. Der-
efter gores en sas af hardkokade
och sonderkramade #ggulor, tva
matskedar gradde och tva
matskedar god matolja, vinat-
tika, senap, stott starkpeppar
och socker efter smak, hvaruti
kraftkottet lagges, blandas val
och stjelpes pd anrattningska-
rotten och serveras med forlo-

rade dgg.

Stekta kriftor. |

Bered kraftorna genom atf:I
bortskara omkring en fjerde-
dels inch af munnen, och skra-
pa bort fotterna fran bada sidor-
na under kraftan; tvatta derpa
1 kallt vatten, Stek i fott til]
dess att de bli litet bruna. Nar
de dro nastan roda aftagas de.
Somliga foredraga att rulla dem
1 brodsmulor sasom ostron. Ser-
veras med toast och SMOrsas
garnera med néagra
star och lokskifyor,

-]

peI'Siljeqvi_
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Crab tails with oil anq
vinegar,

Boil the crabs quickly with.
out salt. Take out the megt
as whole as possible and pe.
move the vein from the taj],
Make a sauce of hard boiled
yolks of egg, mashed, two table.
spoons cream, two tablespoong
olive oil, vinegar, mustard, cay.
enne pepper and sugar to suit,
Put the crab meat in this, but
do not boil. Serve with poached

eggs.

Fried crabs.

Prepare the crabs by cutting
off one fourth of an inch of
the front part of the mouth,
and scrape off both sides under
the shell, afer which rince in
cold water.  Fry in butter or
lard until a little crisp. Some
prefer them breaded the same as
oysters. Serve on toast with but:
Garnish with a fev
sprigs of parsley and slices of
onion.

ter sauce.




Queneller af firs till soppa. Dumplings for soup.

FEMTE AFDELNINGEN.

Part

SALADER OCH FARSER.

Anmarkning: Saladeraroafsa

méanga olika slag att de utgora |
St istltuto not only agreeable mid-

¢] blott behagliga bi-

Hlellanl‘z'itter utan ofta till och |

med ett helt godt mal. V 1;,t1f>'f'nu,dl in themselves.
ir att alla gronsaker, som in- |

gé deri, aro fullkomligt farska,|
alla kottslag val kokta och all|
attika eller
basta sort.

annat fluidum af|
Den anvinda oljan

bor vara den basta franska eller |
| or Italian olive oil.

italienska mat- eller olivoljan.

Five.

SALADS AND DRESSINGS.

Remarks: Saladsare of somany
different kinds that they con-

at a dinner, but
often a sufficient
It is of
great importance that all the
\efr(’rnblvb that enter into a
salad are perfectly fresh, all
meats well cooked, and all vin-
egar or other fluids used should
be of the best quality. 0il
used should be the best French

dishes
very

‘dle
make

(79)
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Celery.

S0 SALADER OCH FARSER.—SALADS AND DRESSINGS,

Selleri-

To crisp celery let it ]ia in

Man krusar selleri genom att |
ice water two hours before Heitys

lagga det tva timmar 1 isvaf.-i’- :
fen innan det serveras. Stjel-|ing.  To fringe the stalk
karne fransas pa foljande satt: stick several coarse needleg ine
stick ett antal grofva nalari en | to a big cork and draw the stal}
stor kork och drag stjelken half- half way from the top through .
vags fran toppen genom nélar- the needles several times, and lay
ne ndgra génger, hvarpa den them in the refrigerator to euy

lagges pa is att krusas. or crisp.

Pepparrot. Horse radish.

Denna angenima rot har en| Horse radish is an agreeable
sirdeles god och frisk smak pa relish and it has a particularly
X fresh taste in the spring. It

varen. Den skrapas eller rif.
% should be scraped or grated,

ves fin och sittes pa bordet i L plaoed on b tsblot
en liten tackt kopp eller skal, covered cup or bowl. Much of
En stor del af den i flaskor|the horse radish bought in

kopta ar forfalskad med rifna|bottles is adulterated with
rofvor, turnips.

Persilja. Parsley.

Ett af de oumbdrligaste i sitt Good parsley is indiSpensablB
slag for koket. Dbn begagnas | fora well regulated kitchen. Bay
afven for vigsa salader och for : sides for other dishes, it 18 Of'ten
garneringar, Persiljan g, l;ii.si'.!}lst:d‘ el o gm-nlsm;
» men Jater \-‘}"tljm"'“rﬂ'. Inlsbat ey fbl?t‘:in‘
torka sig for att bevaras fo; vin- | }.Jt‘- e I'Jrescl.ve{-l bOI b
A ter use, when it should be
stille me( rotte

da den ar orin

& pa ett torpt | in small bundles with the o
Ina uppat, ]uuds up.
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Ridisor.

Det finnes atskilliga slag af

dessa. Man rengor dem vl

och placerar dem i ett vatten.-

glas & bordet.

Salad a la Raspail.

Salt och peppar smiltes forst
i dftika 1en saladskal; derefter
irores olja; sedan arbetas sala-
den i denna sés s& linge som
mojligt. Till salad af selleri
ligger man senap i sésen. Sa-
lad for frukostbordet tillredes
med hardkokta &dgo samt litet
torkad grislok.

Gron salad.

Laktuk (lettuce) och krasse
(cress) rensas och skoljes vil,
hvartill gores en sas af 2 a 3
hérdkokta aggulor, som sonder-
kramas, lika méanga skedblad
fin matolja, lika mycket attika
samt stott starkpeppar, salt och
socker, alltsammans efter smak.
Nar sdsen ar val omblandad,
ores den in med den grona sa-
laden, som da bor vara upplagd
P& anrattningskarotten.

Kycklingsalad.

Koka en kyckling mor och

hacka kottot fint. Hackasedan | chop fine;

LADER OCH I:,'aiksm{.—-s.r\t,mm
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| o xt

Radishes,

| m -

| There are several varieties,
Lall of \'.-'.hi{_-h are served at table
!I_l]ilt'.l-.‘d i a glass of water, hav-
\ing been previously cleaned by
scraping.

Salad a la Raspail.

Melt pepper and salt in vin-
egar in the salad bowl; then
stir in the oil; work it well in
the bowl as long as possible.
For salad of celery, add some
mustard in the sauce. Salad
for the breakfast table is pre-
pared with hard boiled eggs
and some dried chives.

Lettuce salad.

Take lettuce and cresses, half
of each, and clean them well.
Then prepare a sauce with 3
hard boiled yolks of eggs, which
crush to crumbs, 3 tablespoon-
fuls fine olive oil, the same
quantity vinegar, some cayenne
pepper, and salt and sugar to
cuit. Put the green salad on a
platter and gtir in the sauce,

Chicken salad.

Boil one chicken tender, a}nd
chop fine the whites
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SALADER OCH FARSER.—SALADS AND DRESSINGS,

fint 12 hardkokta aggulor; ilagg
sedan hackadt selleri och kal-
blad, lika mycket af hvardera;
sonderkrama gulorna och till-
gatt 2 matskedar smor, tva dito
socker, en tésked senap, peppar
och salt, och slutligen en half
kopp god attika af appelsaft.
Sla 1 saladen och omror.

Laxsalad.

Man hackar sma tarningar af
salt lax (icke urvattnad), kallt
kott, kall, kokt potatis. Ett par
dpplen, inlagda rodbetor, tva
hardkokta #gg, en liten salt-
gurka och négra krassknoppar
skiras afven fint. Halften af
hvardera skarningen blandas
samman med laxen o. 8. v.; det
andra ligges vackert upp, hvar-
je sort for sig, kring och ofver
saladen, som bor ligga hog pa
fatet. Man kan garnera med en
krans af forlorade agg, med en

kraftbit och persilja emellan
hvarje agg.

Rysk salad.

Inlagda rodbetor skiiras
vor och urtagas med for
stjernfason.  Turkis
inlagda som pick!
tar,

mjern i
ka bonor,
skaras i bi.
Kokta morédtter och bitar
af hardkokta dgghvitor yur

Fat~]

(e |

(for such purposes.
lin small pieces so called Turk
tagas‘

_____—_-—-—-l
of twelve hard-boiled eges; add
equal quantities of choppeq
celery and cabbage; mash the
yolks fine; add two tablespoong
butter, two of sugar, one te,.
spoon mustard; pepper and g
to taste; and lastly, one-half
cup good cider vinegar; pour
over the salad and mix thor-
oughly.

Salmon salad.

Cut salt boiled salmon in
(small, square pieces. Mix
| these with similarly cut
|pieces of cold meat and
|cold potatoes. Then ecut two
lapples, two pickled beets, two
hard boiled eggs, a salt cucum-
ber and a few buds of ecress.
Half of each cut mixed with
the salmon; the other half you
put up each part separately,
‘on and around the salad, which
|ought to lie high on the platter.
Garnish with a circle of poack-
ed eggs, parsley and crabs.

Russian salad.

1 Skif-j' Preserved red beets are cut_lﬂ
'slices and fashioned inte fli—.:
‘ures by a moulding iron kep

Then cut

ish beans or lima beans. Piece®




afven med formjern i figurer,
Selleri och sockerrotter, forst
kokta, skdras sedan de kallnat.
Alltsammans blandas med olja,

attika, salt och peppar. An-

vindes mest som_garnityr.

Italiensk salad,

Mordtter, rofvor, potatis, rod-
betor, lika mycket af hvarje
slag, kokas i saltadt vatten eller
buljong. Féar afrinna och kall-
na; skires i jemna, lika stora
gkifvor. Olja, attika, salt och
peppar tillsittes. Saladen upp-
ligges inom en krans af smor-
deg, '

Potatissalad.

Skala sex a atta stora pot- |
ter och koka dem; skar dem 1|
skifvor medan de #&ro varma;
skala och sonderskir
l6k och blanda den med pota-
tisen; gkar i bitar nagra min-
dre flaskskifvor, nog att fylla
en t€kopp och stek det brunt;
tag upp flasket och hall tre té-

en hvit

SALADER OCH FARSER.—SALA

| Used
[with,

skedar atiika i flottet; hall se- |
dan denna sis e flasket ofver |
Potatisen och loken. !
Yarmt,

Perveras

83
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of boiled carrots and hard
boiled whites of eggs are also
formed into stars and other
figures by an iron. Then cut
celery and mix it all with olive
oil, vinegar, salt and pepper.

mostly for garnishing

Italian salad.

Boil in equal quantities, car-
rots, turnips, potatoes and red
beets in salted water. Then
let the water and the substance
cool; now cut it in slices of
even form and equal size. Add
olive oil, vinegar, salt and pep--
per. Serve the salad within a
circle made of pastry dough.

Potatlo salad.

Pare 6 or 8 large potatoes
and boil till done, and slice
thin while hot; peel and cut
up a white onion into small
bits and mix with the potatoes;
cut up some breakfast bacon
into small bits, sufficient to fill
a tea cup, and fry a light brown;
remove the meat, and into the
grease stir 8 tablespoons \-‘ifw-
gar, making a sour gravy, which
with the bacon pour over the
potatces and onion; mix light-
ly. To be eaten while hot.
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Saladtryffel af kal.

Koka en kopp #ttika; upplos
en smorklimp, sd stor som en
valnot, deri; gammanvispa ett
fige och en matsked senap, med
en dito socker, en dito salt, en

————

dito mjol, en half dito peppar.,

sla den kokheta dttikan ofver

denna
val, hvarpa stall det &ter pa
elden for att koka upp och hall
det slutligen ofver kélmassan.

Ostronsalad.
Skolj ostronen; skdr hummer-
_kott 1 bitar och lice bicge de-
larne 1 en vil blandad sds af
hardkokta dggulor, matolja, vin-
attika och peppar.

Korsbirssalad.:

Tag stora, bruna, friska, val
mogna bar; klipp af halfva stjel-
karne, mit upp béren och lage
sedan ner dem i en burk tillika

med néagra lagerbarsblad. Tae
=
en quart franskt vin, en

half pint konjak, en pint vin-
attika, och 11 pound socker
nédgra hvitpepparkorn och z"LI.i'r:
nejlikor till en gall
Koka upp lagom, skumma den
vil och tom sedan ofyer kors
'ba:ir-en d& den blifvit kall, De.n
bindes ofver for att forvaras,

on korshir.

blandning och omror

SALADS AND DRESSINGS,

——

Cabbage salad dressing,

30il one cup vinegar; melt
a p]'g'_-(_-u of buftter the size Ofa
walnut in it, beat together ope
egg and one teaspoon each of
mustard, sugar, salt, flour ang
half a teaspoon pepper, pour the
boiling vinegar on this mixture;
stir it well, then put it back on
the stove to boil again about a
minute, and pour it over the
cabbage.

Oyster salad.

Clean the oysters; cut Iob.
ster meat in small pieces; put
these two parts in a well mixed
sauce of hard boiled yolks of
eggs, olive oil, vinegar and
pepper.

Cherry salad.

Take large, brown, fresh and
ripe cherries; clip off half of
the stems: measure the berries
and put them in a jar together
with some bay leaves. Now
take one quart French wine,
one half pint Rhine wine, half
a pint of cognac, one pint yine-
gar, a pound and a half of sugaf
a little white pepper and a few
cloves to about a gallon of cher
ries. Boil and skim well; thet
when cold, pour over the che™

|ries. Cover it for preservation:

F
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| s

Svensk salad. ; Swedish salad,

Man skér en marinerad sil] i
smz’;ktfil'lllt!li::l's t;“fi"-ilﬂ-m' Iikﬂlit in small dice shaped pieces;
reket  stek xkott, potatis il
mycke LU ROX KOt POt add to that as much beef, po-

Take a salted herring and cut

rodbetor, dpplen och fyra 111'-5
vattnade ansjovis — allf skuretiumms’ red beets, apples and
i ika stora térningar. Sedan . four soaked anchovis, all cut and
inblandar man en full l'll?lt!’-&k(-‘dlCllﬂpptfd in the same way, To
af hvar och en af foljande sa- | this add one tablespoonful of
ker: torkad kapris, finhackade
.\ P"Ppm'%};mkm" hackade ~ hard- \dried caper, finely chopped ecu-
. kokta #dgg, samt tva matskedar | y

Man kryd dar-cumbers, chopped hard boiled

|each of the following substances:

hackad korfvel.
saladen med salt, attika och olja | ©2gs- Season the salad with
sa att smaken blir pikant. Se-|salt, vinegar and olive oil
dan uppligger man den, tager | making it taste a little odd but |
24 ostron ur skalen och beldg- agreeable. Now put up and
ger saladen med dem.

B

cover the salad with 24 oysters.

Indiansk krasse. | Indian cress.

!
Rengor krassen och lat den | Clean the cresses; let the water
afrinna 4 rent linne, hvarefter|yun off, place in an earthen jar
lage den i en stenburk och be- and pour over it boiling hot
gjut den med kokhett w“'ﬂ'itlkn'|vin(?.q}ll'. Cover the jar until
Betack burken vil. Sedan den | l‘ il ut in glass jar and

: . | cool: then p S 3

kallnat slas den i glasburk for ©°° u_“. I ) d
Btt anvandas till olika saser. |useto different kinds of sauces.




SJETTE AFDELNINGEN.

Part

SASER OCH PICKELS.

Anmarkning.  Saserna dro
langt ifran den minst vigtiga
delen af kokkonsten. Mangen
annars fortrafflig bit af kott
eller fagel forstores genom ser-
veringen af en délig eller opas-
sande sis till densamma; hvar-
emot, & andra sidan, en god, val
tillredd och for tillfallet passan-
de sas i hog grad upphjelper
en annars dilig ratt. Man tror
i allmanhet att saser dro kost-
bara, men detta ar icke handel-
sen, hvilket vi snart skola be-
visa. Namnet af en gis bor
alltid bestimmas efter dess huf.
vadbestandsdel,

Appelsas.
En mycket enkel
anvindbar gas.

helt enkelt iipp]_e

, men ofty
Man stufyvar
na, dem man

Six.

SAUCES AND PICKLES,

Remarks. Sauces are by far
not the least important part of
the art of cooking. Many a piece
of meat, otherwise good, is offen
spoiled throngh being served
with a poor or altogether unsuit-
able sauce. On the other handa =
good, well prepared sauce will
improve an otherwise poor dish.
The general belief is that sauces
are costly, but such is not the
case, which we shall soon prove

The name of a sauce is al
ways derived from its compPo

nent part,

Apple sauce. ;

A very simple but oftlell “:h'e
sauce., Made by stewing 4
apples, while adding some ¥

(86)




gifver pikant smak med ]itet!meg, sugar and

gocker och kanel eller ocksa
muskotblomma. Anvindes for
grisstek och gas for det mesta,

Kaprissas for kokadt lam-|

kott.

Hacka kaprisen nagot, savida
den icke dr mycket liten. Smalt
en half pint smér och lagg ka-
prisen deri jemte en matsked
af det spad, hvari den ligger,
nar man koper den. Lat det
sjuda och hall upp det i ett
fat.

Gron tomatosas.

Skar upp en pint grona to-
matoes; tag nagot mer &n en
half pint svart senapssad, ftre
matskedar torr senap, tva och
en half matskedar svart peppar,
en och en half matsked krydd-
peppar, fyra skedar salt, tva
skedar sellerifro, en quart hack-

ad 1ok och lika mycket socker,|
tva och en half quarts god attika,

samt litet rodpeppar. Vispa
och koka allt tillsammans.

Ansjovis-sis.

Tva téskedar af ansjovis-es-
gens (erhalles i storre groce-
ries) halles i redan gjord hvit-

SASER OCH PICKELS,—

SAUCES AND PICKLES. g7

cinnamon to
make the faste piquant. Tt is

usually served with pork steak
or goose,

Caper sauce for boiled

! mutton.
|

Chop the capers a little un-
less quite small. Melt half a
pint of butter and put the ca-
pers info it, adding a tablespoon
of the juice in which you buy
the capers,

Green tomato sauce.

Cut up a pint of green to-
matoes; take 3 gills of mustard
seed, 3 tablespoons mustard, 2§
spoons black pepper, 1§ spoons
allspice, 4 spoons salt, 2 spoons
celery seed, one quart chopped
onion, as much sugar, 2§ quarts
oood vinegar and a little red
pepper to suit. Beat the spices
and boil all until done.

" Anchovy sauce.

Add two teaspoons anchovy
essence(to be had in every first
)to already made

| class grocery,
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gls eller smorsas. Anvindes

for kokad fisk.

Hummersas.

Hugg kottet fran hummerns
klor och stjert och hacka det,
men ej for fint. En half tim-|
me fore maltiden slar man hum- |

merkottet i en half pint smalt |
smor- eller hvitsés.

Citronsas.

Uppskar tre citronskifvor i
mycket smé& térningar och ligg
dem i skiradt smor. Lat det
hettas upp till kokpunkten och
hall det ofver kokt fagel.

Chili sas.

Man tager 26 medelstora to-
matoes, mogna, tva Iokar,
tvA koppar attika, tvd mat.
skedar salt, lika mycket pep-
par, tolf skedar brunt socker,
tva skedar ingefira, tva skedar
malen kanel, en sked nejlika,
tva skedar kryddpeppar, en gked
muskot.  Kokas sakta i tva tim-
mar,

sASER OCH PICKELS—SAUCES AND PICKELS,

Cranberry SAs.

Bortrensa alla stimre bir oely :
tvatta resten val Skalla dem

white sauce or butter Sauce
Should be used for boiled fish
especially cod.

Lobster sauce,

Chop the meat from the clayg
and tail of a good sized lobster,
but do not make it too fine
Half an hour before dinner, put

it in half a pint drawn butter

or white sauce,

Lemon sauce.

Cut three slices of lemon in-
to very small dice, and put them
into drawn butter; let it come
just to boiling point, and pour
over boiled fowls.

Chili sauce.

Use twentysix medium sized
ripe tomatoes, two onions, four
teaspoons pepper, two cups vine-
gar, two tablespoonfuls salf
twelve spoons brown sugar, two
spoons ginger, two Spoons
ground cinnamon, one Spool
cloves, one of allspice, and one of
nutmeg. Boil gently for twWo =
hours.

Cranberry sauce.

After removing all imperfeet =
or soft berries, wash thoroughly;




SASER OCH PICKELS.,—SAUCES AN

D PICKLES, teld)

i tvd minuter; skumma under place for about two minutes in

tiden eller sila sedan. For ]wm--lﬁcal.dmg Water; skim oot tog

|drain, and to every pound of

je pound bér tag 3 pound socker | fruit add 4 of a pound granu-

W lE it vattn och Smf__]nted sugar, a half pint water,

and stew over a moderate fire.

va sakta. Ror icke om, men|Be careful to cover, but don’t

R SRR ;.t:s.tir the fruijn, (;Jccﬂsicmally shak-

g | ing the pan if in danger of burn-

att bli vidbrindt. Kokas fl‘animg. The berries will thus retain

ir shape and adc .

5 till 7 minuter; hall uppi ett ;:)]iz:ailé;_pl Eglﬂc}iﬁi tl;?;; Bfo

djupt fat och lat det kallna. |seven minutes; remove from

fire; turn into a deep dish, and

set aside to cool. If to be kept,

they can be put up in air-tight
jars.

Smorsas. | Butter sauce.

Smor och mjol frases tillsam-| Melt butter with flour in
mans och omréres med en visp|a frying pan and sii.r all the
eller gked, sa att det ej fz'isteritime. as it will otherwise fasten
sig. Om det skall brukas for to the pan. If to be used f?r
fisk paspades af det spad, hvari 'fish, add some ‘of the watv}' in
fisken kokas; Litet peppar|which the fish has boiled.
Istros. Sprinkle with pepper.

Aggsas. | Egg sauce.
|
Ligg ett godt stycke smor i| Put a large piece ;-,E h.ul.ier
) . in a pan and melt with some
: flour. which increase with water
1ot miol, som uppepides ¢rom the boiling fish. When
med fiskspad. Nar det kokar, boiling add 2 or 3 hard hoiled
iri')ras tva a tre hardkokta aoo, egos, I ﬁ]“-]ly (']lul)l)vd, Add

 litet senap kan anvindas. some mustard.

en kastrull och fras tillsammans
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Dillsis.

Smor och mjol frases tillsam-
mans i en kastrull; derpi hél-
les bouillon och sammanvispas.
Nir det har uppkokat, afredes
det med 2 iigg-gulor, hvilka &ro
uppvispade med litet bouillon.
Sist ilagges finhackad dill och
ditslas litet attika.

Italiensk sas.

Tag litet mer dn en half pint
Chablisvin och koka ihop det
till halften, paspid en quart
spansk sas, en fjerdedels pint
brun kalfbuljong och lika mye-
ket ortsas. Lat alltsammans
koka i fem minuter.
och servera.

Ostronsas.

Forvall 36 ostron sasom till
‘ Koka en quart
tysk sis, ilagg sedan ett godt
styeke smor och en half mat.
sked citronsaft, en qvist per-
silja och slutligen

ostronsoppa.

ostronen,

Tysk sas.
Tag en half pint hons-essens

hilften sa mycket champignon-

H PICKELS.—SAUCES AND PICKLES,

——

Dill sauce.

Melt butter with flour iy 4
pan and dilute it with bouilloy
or juice of boiling meat. Whey
boiling add 2 yolks of eggs,
beaten in bouillon. Lastly pyt
in finely chopped dill ang
|some vinegar.

Italian sauce.

Boil down little more than
a pint Chablis wine to a quar-
ter of a pint, then add one

quart of Spanish sauce, a quar-

ter of a pint brown veal bouil-

Skumma [lon and as much herb sauce.
%Let it all boil. Skim and serve.

|
Oyster sauce.

Scald 36 oysters as if for
oyster soup. Make a quart of
German sauce, add to that 8
big lump of butter and half & =
tablespoon lemon juice, also @
little parsley, and finally the
oysters.

German sauce.
Half a pint {1}1it‘1{(’ll-{-‘:35{311€9
and half as much cll!l]_ﬂl?lgnon
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essens och 1} pint kottsas.
Lat detta koka ihop och afred
med 4 dggulor och litet smor.

Spides med honskraftsoppa.

Persiljesas.

Smor och mjol sammanfrases
och uppvispas med litet fisk-
spad samt spades sedan med
det spad, hvaruti fisken har ko-
kat. Da sasen ar fardig, ditlag-
gesfinhackad persilja och litet
salt

Senapsas.

Ett stycke smor, ett skedblad
mjol och tva skedar senap sam-
mankokas med s& mycket fisk-
spad, att sasen blifver lagom
simmig. Litet socker och en
sked dttika ditsldas, medan den |
kokar.

Brinnande sas.

En tredjedels pint konjak
viarmes helt litet och slas i ské- |
len “ofver halften sia mycket

pudersocker. I samma Ogon-
blick sasen skall serveras, an- |
tindes den, da konjaken bot
vara ljum for att latt taga eld.
Denna sas bor serveras i silf-
verskal,

essence and 1} pints strong
meat sauce. Let it boil down
and finish with 4 yolks of
eggs and some butter. Add
chicken soup.

Parsley sauce.

Beat butter and flour together
with a little fish juice (water
that fish has boiled in) and
then add to it the same kind
of juice to please. When ready,
put in fine chopped parsley
and salt,

Mustard sauce.

A piece of butter, a table-
spoonful milk, two spoons mus-
tard. Boil this down in fish
juice, until the sauce becomes
sufficiently thick. Then add
some sugar and vinegar while
boiling.

Burning sauce.

A third of a pint of cognac
or French brandy is heated
slightly and *poured in a bowl
over half as much powdered
sugar. Just when the sauce is to
be served, it is put on fire. It
should be a little warm to burn.
Should be served in a bowl of

silver.
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Sas till fasan.

’ : =

Skrof och vinge af 6 fasaner ‘
stotas i en kastrull med en|pheasants plbde: it & Do o
rodlok, 2 nejlikor, 1 morot, 1!yattle o SO

Sauce for pheasants.

The stomach and wings of ¢

i sk 1 int '

nypa rifven muskot, 1% 113 | two cloves, one carrot, one pinch
ir. - smakoka med en |

madeira, Fér ; .

2 ] ) and

kanna consomme (buijon_r_r) och | "_ ' o . i
AT 11| pints madeira wine. ob it

ckummas vial samt silas. Till |E I o

denna sats tages 6 1':11)_[)110115'1)(.111 slowly in 3 quarts of bouil-
eller annan sméafagel, hare eller | 1on. Skim and strain.

grated nutmeg

kanin.

Sursas.

Blanda en och en half kopp
gocker och en half matsked mjol
i litet vatten. Tillsdtt tva mat-
skedar attika och litet citron-
saft, en fjerdedel af en muskot |
(rifven) samt en nypa salt.
Hall derofver en och en half
pint kokande vatten och lat ko-
ka tio minuter, Tillsatt en
matsked smor nyss fore upp-
tagandet.

Sot sds for pudding.

Thopror en half pint skiradtg
smor med mjolk och tre mat-!
skedar pulveriseradt socker, 1i-
tet citronskal, och kanel, alltl
rifvet. Andra essencer kunna
brukas till smeten om 8 On-
skas. Serveras med ris eller

brodpudding,

Et.ablesponﬁ of butter.

Sour sauce.

Mix 14 cups sugar and }a
tablespoon flour in a little water;
add 2 tablespoons vinegar or
lemon juice, a quarter of a nut-
meg grated and a pinch of salt,
pour over it 1} pints boiling
water, and boil ten minutes;

just before taking up add a

Sweet sauce for pudding:

In % a pint of melted butter
with milk, stir three tablespoons
powdered or granulated sugal
a little grated lemon-rind, nut-
meg or powdered einnamon;
other flavoring fanecied 11'1«“&"be
added to the milk in prt‘Parf”g
the butter; is served with 1€
batter or bread puddings.




SJUNDE AFDELNINGEN.
Part Seven.

AGG- OCH MACARONI-
RATTER.

Anmarkning. Aggets naran- |
de egenskaper dro storre dn|
kottets, ehuru dgg af olika fa-
gelarter aro nagot skilda i detta
afseende. Honans dgg aro emel-
lertid utan tvifvel de allra bé-
sta; kalkonéigg dro néstan lika
goda, hvilket ocksa kan si-
gas om gasiageet. Ankdge sma-
ka kanske battre, men bora icke
atas utan andra ratter. Aggets
fina natur goér det sardeles
lampligt for iunvalider, detta
sirskildt hvad gulan vidkom-
mer., Jufarskare dgget ar, dess
halsosammare och smakligare
ar det. Ingenting ar forargli- |
gare for en kock eller husmor|
n att ofta patraffa skimda dgg.
Man bor alltsa vara mycket no-
ga vid inkop af denna vara.|

| not,

DISHES OF EGG AND
MACARONI.

Remarks:  The nutritious
qualities of the egg are greater
than those of meats, although
eges of different kinds of birds
differ somewhat in this respect.
Hens eggs are no doubt the
very best; turkey eggs are good,
which also is true of the goose
egg. Duck eggs may be more
agreeable to the taste, but ought
nevertheless, be eaten
without other dishes. The fine
and delicate nature of the ege,
makes it especially suitable for
invalids, the yolk more particu-
larly so. The fresher the ega,
the more wholesome it is. For
a cook or housekeeper, there is
nothing more provoking than
to come across spoiled eggs of-
ten, consequently it is of im-

(93)
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Tro ej blindt det nastan alltid
gjorda pastaendet att “aggen aro
fullkomligt farska”, utan un-
dersok sjelf hvart och ett. Fle-
ra sitt att anstilla sddan un-
dersokning finnas. Ett ar att
fora aggets storanda till tungan.
Om den kiannes nagot varm, ar
dgget friskt, annars icke. Ett
annat sitt bestar uti att halla
dgget mot ljuset (i solen eller
lampskenet i ett morkt rum) ty
ar det genomskinligt ar det bra.
Ett tredje satt ar att lagea fg-
gen i vatten nog att betacka
dem. De, som da ligga pa si-
dan, dro goda, men de, hvilka
sta pd anda, aro daliga. Agg,
som gifva ifran sig sqvalpande
ljud, nar de skakas, aro ruttna.

Att koka #gg.

Ett allmant misstag med han-
syn till kokning af igg ar att
de kunna kokas hur som helst.
Emellertid maste dgget for att
bli godt och halsosamt att dta,
kokas si jemnt som mojligt,
s& att bade gulan ocl hvit:n
blifva ungefir 1ikg fasta eller
18sa, som man Onskar, Py
det vanliga sattet att koka #o

=g

hastigt 3 a 4 minuter, blir hyi.

ACARONI.—EGG AND MACARONI,

irportam:t‘- to be particular in
buying eggs. Do not put .
plicit faith in the oftey made
declaration that “the e2US ary
perfectly fresh”, but examiy,
every egg yourself, There m'.;
several ways to make such ey,
aminations. One of thege i3
to put the largest end of ),
egg to the tongue, if it feely
warm, then the egg is fresh,
otherwise not. Another way is
to hold the egg against the light,
(in the sun or lamp light in
a dark room,) for if transpar.
ent it is good. A third way
is to put the eggs in water
deep enough to cover them,
Those which then lie on the
side are good, but those stand-
ing on end are bad. Eggs that
give a gurgling sound when
shaken are bad.

To boil eggs.

There is a general mistake a-
bout boiling eggs. To be health-
ful and most digestible, the
|eggs should be cooked evenly,
‘the white and yolk alike; in
‘the rapid boiling by the usual

|rule of three or four minutes

(for soft, or five minutes for
I. medium, the white becomes
'toughened before the yolk i
scarcely cooked. To remedy

(]
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tan hérd, i'_nn:m gulan ar kokt, rﬂli.&‘. and render them not only
For att forekomma detta och |

gora dggen ej blott aptitligare, | palatable and nutritious,
utan mera ndarande och mera | l€ss indigestible, boil them in
lattsmalta bor man koka dem uti | g v
en med tatt asittande lock for-| . e
gedd kittel (en vanligs. k, “din-| cover, (a common tin pail will
ner pail” lampar sig ganska bra), @nswer admirably,) put in the
Man ilagger forst sgeen och |
hiller s& kokande vatten ofver
dem; omkring en half gallon
vatten till ettdussin agg. Tack |of water to a dozen eggs; cover
karlet vil och tag fran stoven. |
Efter sju minuter borttages loc- |
ket och vindas #dggen, hvarpa
de fa qvarblifva annu sex mi- |turn the eggs, replace the cover,
nuter, da de &rvo férdiga utan |in 6 or 7 minutes more they
att ha ko!iai. Detta da dggens will Hio . dbme, bl bt ot W
antal ar 8 a 4.—om 8§ a 10,
bora de sta tio minuter i det|eggs; if more, in about 10
kokheta vattnet. minutes.

essel having a tight fitting

eggs and pour boiling water

upon them, about two quarts

tight and set off the stove; in a-

bout 7T minutes remove the cover,

Forlorade édgg. Poached eggs.

Vatten kokas upp med ett| Bring a kettle of water to
par droppar #ttika, ett igg son- | boil and put in a few drops
derslas varsamt ofver en kopp |vinegar. Break an egg care-
och far sedan sakta glida ner|fully over a cup and let it glfde
i vattnet, som ej bor vara si slowly down in the water, which

hogt, att det star ofver agget.|must not be deep enough to -

D& hvitan stannat upptages dg- cover the egg, When the white

get, helst med halslef, och af-|part of the egg is firm take up
putsas natt. Flera dgg kunna the egg. 1\-'[01-(3 than mwi esi.,;g
iligons pa samma géng, om  can be put in at m]mrn. u;l);{ ai-
man blott gor det forsigtigt, sa careful that 'thc_}-' do nlo. o :
att de icke sammanflyta. Mﬂn:tugetluq.. "iuu Ui.l‘ll a. bi)f()::::':s
kan afven sla fggen i sma kop-jthe eggs in cups Of
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par eller formar smorda med
smor, hvilka nedsittas 1 det ko-
kande vattnet. Aggen fa e] ko-

ka tills gulan stannar.

Agg-mjélk.

Koka upp en pint mjolk med |

litet kanel uti och irdr sedan
ett par forut med socker vispa-

de aggulor.

| comes

NI.—EGG AND MACARONI,

creased or buttered and place
these in boiling water, Lot

 them - boil until the yolk }q.

firm.

Egg milk.

Boil a pint of milk with some
cinnamon.  Beat two yolks of
leggs with a little sugar, they
'beat that into the milk apg
serve.

Aggkoppar.

ﬁgg pa franskt sitt.

Sondersld s& manga agge som
onskas och lige dem bredvid
hvarandra pa ett fat, och stall
detta pA kaminen (stoven) sa
att de stadgas. Bestro med li-
tet peppar. Sedan lagges en
half ansjovis pa hvarje agg och
serveras,

Agg med vinsis,
_ Fras smor och mjol tillsam-
mans och hopvispa med litet kokt

Egecups.

- Egg in French way.

Break as many eggs as you
‘want and put them side by
'side on a platter or plate, which
:place on the hot stove un-
til they become firm, meanwhile
strewing some pepper on them.
Then put half an anchovy on
each ege and serve.

Egg with wine sauce:

Mix some flour in draWwe
butter and beat it together
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vatten. Nir det ]{(lk?l!‘i iiiul._‘_"tr;lﬁ

=} =1

Da |
dessa dro kokta, uppvispas f.\'ﬁ.;

nigra viil skoljda korinter.

agg-gulor med f’mskt vin efter
behag. Denna sis halles 6fver |
forlorade fgg, upplagda & ett
fat. Serveras till nagon latta-
re supé.

Kokta dgg med kapris.

S& manga dgg, som behofvas,
kokas ej hardare &n att man
utan svérighet kan skala dem.
Till sés derpa sonderrores, med
en tradsked, fyra hardkokade
figg-gulor med tva skedblad mat- |
olja och lika mycket vinattika;
sedan silas sésen och litet me-
ra dttika tillslas, att den blir
tunn, men simmig. Ett par

AGG OCH MACA RONI.—EGG

skedblad hackad kapris blandas |
isfisen, som derefter slis ofver |
dggen, sedan de upplagts pé |
anrattningskarotten, hvilken
garneras med stekta hvetebrods- |
skifvor, !

Ugnstekta igg.

Sla sonder atta dgg i en med
Smor smord panna, hvari ligges
vidare peppar och salt, smor-

lumpar och tre matskedar grad-
de. Sitt det i ugnen och lat
det griaddas i 20 minuter.

AND MACARONI, 97

Boil and
add a few well cleaned dried
currants.  When boiled, beat
two yolks of eggs with French
wine to suit. Have ready on
a platter poached eggs and pour
the sauce over them. This dish
is mostly served for a light
supper.

with boiling water.

| Boiled eggs with capers.

Boil as many eggs as you
need, but no harder than you
can peel off the shells. Then
for sauce prepare four hard
boiled yolks of eggs, which
beat with two tablespoons olive
oil and as much vinegar; strain
and add a little more vinegar
until the sauce gets thin enough.
Two spoonfuls chopped capers
is the next addition to the sauce,
which pour over the eggs on the
plate. Garnish with fried slices
of bread.

Baked eggs.

Break 8 eggs inte a well but-
tered dish, put in pepper, salt,
bits of butter and three table-
SPOONS the
oven, bake twenty minutes and

ecream; sebt it in

serve hot,
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Kokta dgg med hvitsis.

Till en vanlic karott tages
atta a tio agg, hvilka hardko- |
kas, skalas och afskédras i1 ena
andan; de uppstillas nu pa an-
rittningsfatet, som sittes pa |
kaminen (stoven) eller i vat-
tenbad att halla sig val varmt.
Pa hvarje dgg lagees en halfva
af en ituflikt sardell. En sas
af en matsked farskt smor, som

frases tillsammansmed ett halft s

skedblad hvetemjol, spides med
honsbuljong. Nar sésen kokar,
ilagges litet fint rifven muskott
och socker efter behag; sist
vispas tva a tre rda agg-gulor
deruti, hvarefter sasen ej far
koka, utan halles genast ofver
de uppstilda aggen, som ser-
veras varma.

Agg med ansjovis.

Bered #ggen som till aggro-
ra och hall vispningen i en
blecklada, smord med smor,
hvarpa ilaggas
ansjovisar och
dggvispningen.

Aggrora.

Agg sonderslas och v ispas vil;
en struken tésked salt och en
ditohvetemjol roras tillsammans

sonderskurna |
derpa rest af |
Griddas 1 ugn.

| Cooked eggs with wh1te
| sauce.

Boil 8 or 10_eggs hard, pick
%nd cut off one
Place them on a

off the shells
lof the ends.

bIg platter and place it on the
{stove or in warm water to ke “ep
hot.
of a split sardine.

Put on each egg one half
Next pre-
pare a sauce of one tablespoon
fresh butter melted with half a
| spoonful flour and diluted with
chicken bouillon, when the sauce
begins to boil, add a little nut-
finely grated and some
Lastly beat 2
| yolks of raw eggs in the sauce,

meg
sugar to suit.

which, after boiling, pour over
the eggs and serve them warm.

Egg with anchovis.

Prepare as in foregoing; put
the ege mixture in a tin pan,
buttered; place cut up®anchovis
on top, then add the balance
of the mixture. Bake in hot
oven.

Scrambled eggs.

well; beat one small tablespoon-
ful flour with a teaspoon salt

Break the eggs and beat them -

T

s o o el
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ochblandasidgoen, Enpinteller and mix with the
mer st mjolk vispas med aggen.
En jernpanna stalles pa ;:Il‘}ll.l’ll],
1 skedblad farsktsmorlaggesatt
frasa upp och dgeblandningen
slas deruti., Man ror sakta med |1t and pour in the egg mixture.
en trasked, tills det blir varmt, Stir gently with a wooden spoon
da pannan sattes pa en svagare | until hot, when place the pan
eld. Da aggroran borjar stan-
na eller tjockna, tages upp
med skeden si stora stycken
man kan fa, upplagees vackert
och en krans af finhackad per- ;
silja lagges omkring ii;:f-‘:rih'an.lﬂll‘m with parsley chopped fine.
som serveras varm till stekt| Serve hot with fried ham or
gkinka. I bacon.

eres,  Add
[further a little more than a pint
sweet milk, Put a pan on the

(fire, melt a spoonful butter in

on a slower fire. Take it up
when it begins to thicken. Do
this with a spoon in as large

pieces as possible and garnish

Farserade #gg. Stuffed eggs.

Firserade dgg. ! Stuffed eggs.

] ; i
Under 8 a 10 minuter hard-| Boil eggs & or 10 minutes,
ich allow them to cool

kokas acg, som stillas att kall-|after wl w il : .
@ them in two, either

na och skaras sedan i tvenne | off; cut

i i ler | length- or erosswise. Take ouf
delar, antingen pa tviren el u.l eng 3
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———e ) ma urtagas, | the yolks and put them in g
], .\_tl’l_“'ul(.” ni = I A = i]] " lk A
lingc Skl :‘I)r!(-l och blandas | mortar; mix the yolkg With fgj
oo mllfltmounc{- smor, “ﬁ"i;ln ounce/ butter, some CI"’PPG(I
med ett ]“Il : ilja och cham- | parsley, mushrooms, nutmeg

kacd persiljé |65 . : Ry R
g?t = lusk(jl't och peppar, | pepper and a c:mplt‘. of anchoyig,
Plgmm:t]’ m' ansjovisar. Hér-| Put this mixture in the boiled
samt ett par ans

it h sit- | eggs, whiel

s dgghvitorna oc | eggs, - ‘ | .

med fyllas aggh foras i ugnen  themin the oven. Garnigh with
tas pa en plat, infor g |

att genomvirmas, serveras gar-

nerade med stekt persilja.

fried parsley.

Omelettpanna, Omelet pan.

Fransk omelett,

Skilj hvitorna fran gulorna i
6 dgg; blanda de senare med
fem ounces pulvriseradt socker
och en matsked mjol (rismjol
fr biist); oif det smak med litet
vanilla, orange e]lep citronskal,
Omror det val, vispa dgohyi-
torna och blanda den i det ofpi.

ga. Lage 3 ounces Smor i en

Omelet souffle.

Separate the yolks from the
whites of six eggs; add to the
former five ounces powdered
sugar and a tablespoon of ﬂﬂ.i::
(rice flour is best), and ﬂﬂ" ;
with vanilla, orange, ﬂu'nt'il
water or lemon rind; stlr.ﬁ
well together; whip th_e, WIl}lte;
of the eggs and mix the

1 put on a dish; heg

R R .
- S o el b o
T I W L R RO e

e R s e Rk el e B i
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saspanna, smilt det ofver sakta
eld, och nar omeletten ar bil-
dad, viind kanterna sa att den
far oval form; lage den sedan
pi en sten- eller porslinstall-
rick, som forst smorts med smor,
och stall den 1 en het ugn, der
omeletten griaddas pa 15 minu-

ter. Bestré den med fint soc-

ker och servera genast,

Omelett med spenat.

Man stufvar farsk spenat och
graddar omeletten och daspena-
ten ar upplagd pa djupt fat
later man omeletten glida der-
ofver, s& att den betacker spe-
naten, samt serverar dertill na-
gon kottsort som aberopas ifo-
regiende recept, eller skuren
gpickeskinka och hollindsk sill.

Macaroni.

En tomatokanna om tva
pounds témmes 1 en vanlig sas-
panna och tillates smakoka tre
a fyra timmar eller till dess
att innehallet blir tjockt och
gelé-likt. Under tiden tager
man ett halft pound salt flisk
och en stor lok. Skir bada de-
larne 1 sma bitar och stek dem
bruna, men akta att de icke

[.—EGG AND

101

MACARONI,

lightly with the batter; put in
a sauce-pan 3 ounces of butter,
melt it over a bright but gentle
fire, and when the omelet is
set turn the edges over to make
it of oval form and turn it off
|on to a granite or porcelain
'pie plate previously well but-
(tered; place in oven and bake
112 to 15 minutes; sprinkle fine-
ly powdered sugar over it and
serve immediately; is sufficient
for 8 or 4 persons

Omelet with spinach.

Stew fresh spinach and make
omelets as above directed; put
the spinach on a platter and
let the omelet glide over so it
covers the spinach, Serve with
meats, salted salmon or raw,

salted herring.

Macaroni a la Ricadonna.

Put the contents of a two-
pound can of tomatoes in a
sauce-pan and let simmer 3 to
'4 hours, until they become
'qnito thick and jelly-like; in
the meantime take % pound
salt pork and a large onion,
both eut into small pieces, and
fry to a mice brown, faking
care not to burn; pour them
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brannes. Qedan haller . man
detta i tomatomassan och later
bada satserna koka smaéatt U.(IIE
stadigt. Koka nu macnnfm i
25 minuter; lat vattnet rinna
af pi en tallrick. Sla tomato-
gisen ofver macaroni och bestro
nu hela blandningen med rif-

ven ost.

Macaroni, enkelt sitt.

Koka macaroni i vatten till
de blifva mora, som vill sdga
20 minuter, Blanda en dessert-
sked mjol med en matsked smor;
tillsiatt en half kopp mjolk, en
half tésked senap, lika mycket
salt och peppar, en qvarts té-
sked Cayenne-peppar och fyra
ounces rifven ost. Omror mas-
san och koka tio minuter. Lat
vattnet afrinna frin macaroner-
na och hill 6fver dem den till-
redda farsen. Lat det koka upp
och servera varmt,

Ugnstekt macaroni.

'Italienska macaroni brytas i
bitar af 5 a 6 inches och lae-
gas 1 kokande buljong; nar Ee
aro mjuka och utsvilda, palag-
ges ett stycke farskt smaor, saﬁ:
hvitpeppar samt ti11 sist 1'ifvm:
ost och gradde, Derefter ]

ACARONI.—EGG

AND MACARONI.

—

g t the
whole simmer tn_qnt].l.l.; oo
rer

the macaroni with boiling

into the tomatoes and |o

“'}[ter
and boil for 25 minutes; draip

1
put on a platter and pour over
it the tomato sauce and put g

generous sprinkling of grated

cheese over the whole.

Macaroni, in simple way,

Boil the macaroni in water
until tender, which will be g
bout 20 minutes; mix a dessert.
spoon of flour with a tablespoon
butter; add half a cup milk,
a half teaspoon mustard, the
same of salt and pepper, a
quarter teaspoon cayenne and
four ounces grated cheese; stir
all together and boil 10 minutes;
drain the water from the mac-
aroni and pour over it the
dressing; boil up once and
serve hot.

Baked macaroni.

Break Ttalian macaroni 1t
pieces of 5 or 6 inches in Jength
and put them in boiling bouil-

lon. When soft and gwollen

‘add to them a lump of butter,

&gr-jsalt, white pepper and lastly
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gas de 1 en karott och ins
sittes 1 lagom ungsvirme, de
tila endast sta tills de blifva
gulbruna. Sedan serveras de
som mellanritt eller ocksa till
kottritter,

Stufvade maecaroni.

Grof pip-macaroni sonderbry-
tes i bitar s linga eller korta
man vill hafva dem och liggas
gedan i kokt vatten med smor
uti. Nar de dro mjuka uppta-
gas de, och i samma kastrull
sammanfrises smor och mjolk
tillsammans med litet buljong.
Hari laggas macaroni jemte li-
tet griadde. Sist ihalles litet
gridde, salt, hvitpeppar och ost,
rifven.

grated cheese and cream. Take
upp and put on a platter. This
place in a hot oven and let
them bake until they become
light brown. TIs usually served
with meat dishes. !

Stewed macaroni.

Break macaroni in pieces in
length to suit and put them
in boiling water in which some
butter is melted. When soft
take up. Melt in the same pan
or kettle, butter and flour, add-
/ing some bouillon. - In this you
'steep the macaroni, season
with cream, salt, pepper and

grated cheese.




ATTONDE AFDELNINGEN.
Part Eight

PUDDINGAR OCH PAJER |

Anmirkning. Det ar till att
borja med hogst nodvindigt att
alla for pudding anvanda am-
nen skola vara alldeles firska,
emedan en enda mindre god be-
stindsdel 1 detta fall forstor
det hela. Om man icke ar si-
ker pd de dgg, som skola anvin-
das, slir man sonder hvart och
ett i en sarskild kopp innan de
tillsammanblandas. Ett skamdt
digg far da icke tillfalle att for-
stora de friska. Om man vis-
par hvitorna och gulorna hvar
for sig, blir det lattare att fa
puddingen eller kakan posig.
Russin och andra torkade fruk-
ter bora plockas och rensas vil,

innan de anvindas; i de flesia
bora afven kirnorna uttagas, |
I

PUDDING, PIES AND
PASTRY.

Remarks. To begin with itl_
is of the greatest importance

(that all the ingredients used

for pudding should be fresh,
as anything that is not strictly
fresh will spoil the whole pud- i
ding. Eggs should be broken
separately co as not to risk mix- =
ing an unsound one with those
If the white
and yolk of the egg are beaten

separately it will be easier fo =

that are fresh.

get the cake or pudding to
Raisins and other dried
fruit should be picked . and
rinced before using and the

swell,

|stones in most cases taken out.

For puddings the dough should -

(104)
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Puddingdegen skall alltid vara
fullkomligt fri fran klimpar, I
och hérfor blandar man mjolet
med blott en liten del af mjol-
ken, hvarpa aterstoden tillsattes
sméningom. Ar degen eller
smeten &nnu ojemn si lat den
gl genom en sil. Kokade pud-
dingar bora pasittas i kokande
vatten, som icke far stanna i
kokningen; puddingen maste
ocksd under kokningen alltid
vara helt och hallet under vat-
ten. Sa snart den upptages
bor den doppas i kallt vatten,
hvarigenom duken foérhindras
att sitta fast. Puddingduken
skall naturligtvis alltid hallas
ytterst ren, men man aktesig fran
att anvinda tval eller sapa vid |
tvittandet, emedan man annars
loper faran att sapsmak vidla-
der puddingen. Puddingar hora
serveras omedelbart efter de éro
fardiga, emedan de blifva har-
da och oaptitliga, om de f& sti |
och kallna,

Appelpudding.

En quart mjolk, tre agg, tre
skedblad bakine powder, tvd
skedar smélt smor och tillrack-
ligt mjol att fa en deg sa tjock
som pannkakssmet. Nu fylles
en panna till halften med sc‘jn-i
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be freed from the lumps by
mixing the flour with a small
part of the milk to be used,
the balance of the milk being
added later. TIf the dough or
batter is still uneven, run it

Cru !kl-‘([

through a cullender,

| puddings should be put on the

stove while the water is boiling
and kept there until ready. Tt
should also be kept under water.
When ready take up and dip
in cold water, which will loosen
the towel from the pudding.
The pudding towel should of
course always be very clean,
but it should
with soap as there will be danger

not be washed

of getting a soapy taste to the
pudding. Puddings should be
served immediately when ready,
otherwise they will become hard

and unappetizing.

Apple pudding.

One quart milk, 3 eggs, 3 tea-
spoons baking-powder, 2spoons-
ful melted butter, flour to make
a batter like griddle cakes; fill
half a pan full of sliced apples
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derskurna applen, ofver hvilka
gmeten halles. Derpa ingﬁ,. de
i ngnen for att oraddas tva tim-
mar. Ates med sot sas.

Engelsk plum-pudding.

Hopvispa latt 6 agg-gulor och
4 hvitor och tillsait 1 glas so6t
mjolk; sedan irores efter hand
ett fjerdedels pound gammalt
brod, rifvet, 1 pound mjol,
pound socker och 1 pound finhae-
kad njurtalg jemte samma vigt
torra, vil rensade vinbar samt
i mjol inknadade russin; om-
rores vil, hvarpa tillsiattes tva
muskotar, ett skedblad muskot-
blomma, 1 skedblad kanel eller
nejlikor, 1 vinglas konjak el-
ler brandy, 1 tésked sait och
slutligen 1 glas mjolk till. Det
kokas i formar 5 timmar och
serveras med sas gjord af smor,
vin, socker och muskot.
na pudding haller sig flera ma-
nader. Nar man onskar anvin-
da, kokar man upp en del en
timme fore serverandet. tt
pound sotmandel kan tillika
anvindas,

Enkel fruktpudding.

Tag 14 kopp mjol, 1 kopp |

brodsmulor eller rifyet brod, en
kopp russin, § kopp vinbar, 2

. M.—PUDDINGS AND PIES, BT

Den- |

T

| B
I  the batter ove
iﬂmi pour the ter over tllem;

'bake two hours and eat wig), 5

|
|
sweel sauce.

English plum pudding,

Beat 6 yolks and 4 whites of
eggs very light, add to them g
tumbler of sweet milk, stir iy
|gradually % of a pound grated
\stale bread, a pound of flou,
| 3 poundsugar and a pound each
of beef suet chopped fineg,
\currants nicely washed and
‘dried and stoned raisins well
floured; stir well and add two
nutmegs, a tablespoon mace,
one of cinnamon or cloves, a
wine glass brandy, a teaspoon-
ful salt and finally another tum-
bler milk, boil in bowls or
moulds five hours and serve
with a sauce made with drawn =
butter, wine, sugar and nutmeg.
It will keep several months;
when wanted, boil an hour be-
fore serving; a pound of citron
‘or blanched sweet almonds will
add to the richness of the
pudding. 4

T B T T L m—

One and a half cups flouf;
!1 cup bread crumbs or grate
| bread, 1 cup raisins, § cup cut

F

Plain fruit pudding. 1
:
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stycken muskot, 1 kopp kott- | rants, 2 nutmegs, 1 cup suet,
fett (1ste [) fint hac kadt, 2 mat- ‘ {;hnpln i fine), 2 tabl espoonfuls
skedar socker, 4 fu:u, 1 vinglas

|sugar, 4 eggs, a. wine glass
brandy, 1 \|11'f|:1~1 sirap och ll—|] v 1 ] .

AN ne 8

tet mjolk om s fordras. Blan Ny, WINe glass syrap e
da vil, inknyt det i en duk o('hi‘l little milk if necessary. Tie

lat det koka 5 a 6 timmar.|it hard in a cloth and boil 5 or

Serveras med vingas. ‘[; licurs: Serve with Wine daticot

Charlotte Russe.

Charlotte Russe. | Charlotte Russe.

Vispa 1 quart tjock lfl‘(i.dtll‘ Whip 1 quart 1‘ic|1v cream to
till ett hardt skum, hvarefter|a stiff froth, and drain well on
det bor silas val. Till 1 knapp |a nice sieve. To 1 scant p1‘nt
pint mjolk lagges 6 dgg hvilka of ll-lilk. add 6 eggs 1)1‘51}'511 f;e-
vispats latt. Lagg i til 1Ie§.(_']\|l‘fti1y Ilf__’;'}!t; lIl:’lktE very b“'(,l,t,o ell;
med sgocker samt vanilj. Ko- |vor high with v.mn.lin‘. .Lfll)k
kas ofver hett vatten tills det|over hot water till it is a thlv‘.
blir en tjock kustard. Blot 1| custard. ﬁnul;. 1 f-u\l.l' ullililttl;.
punce Cox’s gelatin i litet vat«J(fux’S gelatine m a very lit
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ten och viarm det ofver hett|water, and warm over hot .
vatten, Nar kustarden dr af-|ter, When the custard ig Yol

kyld ivispas gelatinen samt den
vispade gradden. Beklad bott-
nen af formen med papper
smordt med smor. sidorna med
“sponge cake” eller “lady fin-
gers” sammanfastade med agg-
hvita. Fyll med griadden; sitf
p# en kall plats, eller pa is om
det ar sommar, Till att fa ge-
leen att lossna fran formen dop-

hett vatten. Da den vispade
griadden silas kan den gradde
som gir genom silen Aater vis-

pas.

Snopudding.

Ett halft paket af Cox’ gela-
tine. Hallderofver 1 kopp kallt
vatten, tillsatt 15 kopp socker;
niar det blifvit mjukt, paslas 1
kopp kokande vatten och saf-
ten af en citron (lemon); vida-
re hvitorna af 4 vispade age.
Vispa det hela till dess att det
blifvit posigt eller till dess att
gelatinen ej langre satter 8ig pa
bottnen af fatet. Sla upp det
pa ett glasfat och aservera det
med custard gjord af
mjolk, fyra deo-oulor

: (T och ett
rifvet pomeransskal, samman-

kokadt.

i : . |mer on ice.
pas den senare for en minut 1|

|the mold for a moment in hot

cold, beat in lighly the gelatine
Ling

the bottom of your mold wit}

and the whipped cream.

buttered paper, the sides wit}
sponge cake or lady fingers
fastened together with the white
of an egg. Fill with the cream,
put in a cold place or in sum-

To turn out, dip

water. In draining the whipped
cream all that drips through can

be rewhipped.

Snow pudding.

One-half package of Cox’s
gelatine; pour over it a cup of
cold water and add 1% cups
sugar; when soft, add 1 cup
boiling water and the juice of
a lemon; then the whites of 4
well beaten eggs; beat all togeth-

(=t

er until it is uligllt and frothy
or until the gelatine will not
settle clear on the bottom of

[the dish after standing a few
| minutes; put in a glass dish,
. pint

and serve with a custard made
of 1 pint milk, the yolks of 4
egos and the grated rind of 8
lemon,



Fiskpudding.
En gidda vigande
pounds flikes och skrapas val

fri fran ben och senor, hvaref- |
ter den hackas med % pound |

smor. Sedan det hackats nagot,
lagges det i en stenmortel och
stotes. Under stotningen paspi.-
des efter hand 1 pound skiradt
smor, och blandningen arbetas
val tills den slapper morteln och
ir som en seg deg. Deriarbe-
tas nu 6 a 8 agg, 1 1 sender,
under jemn omroring; dertill
tages vidare ett par nafvar godt
hvetem]ol, salt och hvit peppar,
jemte sd mycket sot gradde att
blandningen blir lagom 10s.
Formen smorjes med kallt smor
och mjolas. Deruti slas bland-
ningen, men formen far ej blif-
va for full. Den sattes sedan
i kokande vatten att koka i
tvinne timmar. Serveras med
kraftsas eller vinsas.

Fransk plumpudding.

Hartill anvéndes 4 pound
mjukt hvetebrod, som blotes i
mjolk. Ett pound njurtalg eller
oxmirg rensas och hackas fin.
Nu kramas mjolken vl ur det
blstta brodet genom linne, hyvar-
efter den blandas med talgen
tills det blifver smidigt. Da
vispas sju figg med tva skedblad
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Fish pudding,

L Take a pickerel or pike weigh-
{ing from 3 to 4 pounds, cleave
|it in two, rince it and scrape a-
| way all bones and cords. Then
chop it with 4 pound cold but-
ter.  After chopping a while,
put it in a stone mortar and
pound it, meanwhile adding
gradually a pound drawn but-
ter; work this until it turns in-
to a consistent dough that does
not stick to the mortar. Now
add 6 or 8 eggs, 1 at a time
and stir well; add also 2 hand-
fuls flour, salt and white pep-
per and also sweet cream e-
nough to make it moderately
'thin. Grease the moulds with
cold butter and flour them.
Pour in the dough, but do not
fill the mold or pan, which-
ever is used. Puf it in boiling
water for 2 hours and serve
[with wine sauce.

| French plum pudding.

. Place § a pound wheat bread
lin milk to soak. Then clean a
Ipuuml of suet or ox marrow
land chop it fine. Squeeze the
milk through a linen cloth from
[the bread and mix it with the
isuet until it assumes the con-
| sistency of a batter. Next beat
|T eggs with 2 tablespoons of
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mjolk samt slas till talgen och
brodet tillika med tre skedblad
gocker, ett halft pound forval-
da russin och en nypa salt.

Nar detta ar vil blandadt smor- |

jes en form, som bor vara for-
sedd med tappt lock, med kallt

smor och mjolas, massan stjel- |

pes deri och formen sattes 1
kokande vatten eller lagom het
ugn att griaddas. Sedan kan
puddingen antingen uppstjel-
pas pa fat eller sittes servet
omkring formen, d4 den serve-
ras. Den ates med vin- eller
arrackssas.

Sillpudding.

Giod sill vattenlagges i trenne
timmar, hvarefter man fliker
och flir den samt borttager be-
nen. Derefter lagges den i
litet s6t mjolk 1 timme och
upplagges sedan pa ett rent lin-
ne att viatskan urdrages. En
form smorjes val och deruti
bredes ett hvarf kokt och i skif-
vor skuren potatis, och deref-
ter sill; emellan hvarje hvarf
stros med rifvebrod, och 2 sked-
blad skirdt smor glag derofver,
N_ar formen salunda blifyit full,
vispas 3 eller 4 dgo med 1 quart
gridde eller mjolk; hvilket glas
derdfver, Formen stilles i lag-

M. M.—PUDDINGS AND PIES, ETC,

i

o

ad
and suet and put in g the

milk and add it to the bre

same time 3 spoonfuls sugar,
' 4 pound scalded raising and g
|pinch of salt When well
mixed butter a mould i,
cold butter and flour it. Poys

in the mixture and put fle

|
mould (which must have a tight

fitting cover) in boiling water
or in a moderately hot oven to
be cooked or baked.

ved with wine or brandy sauce,

It s ser

Herring pudding.

Soak good herring in water
for 3 hours; then cut in two,
flay it and remove all bones.
Put it in sweet milk for 1 hour, -
then place it in a linen cloth =
to drain. Butter a mould well =
and put in a layer of boiled
| potatoes, cut in slices and up:
|on that a layer of herring, ¢on=s
(tinuing as long as the herring s
lasts. Between each layer strew
grated bread and 2 tablespoons =
drawn butter over it. When =
the mould is thus filled, bfﬂt
3 or 4 eggs with 4 pint milk
or eream and pour over it. Place :
the mould in a hot oven fOF 3
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om ugnsvirme en timme, och an hour or until if
- . p | X

da puddingen har hojt sic och

fatt vacker fare, anrvattas den

raises and
| gets a nice color. When about

[

¥ < |to put on the table. cover "

med serviette omkring formen, : I i Lh
imould with a napkin. Serve

Dertill dtes skiradt smor eller | ,
rord smorsas. | with melted butter.

Njurtalgpudding. Suet pudding.

Fyra koppar mjél, en kopp! Four cups flour, 1 cup mo-
molasses, 1 kopp njurtalg (suet) |lasses, 1 cup suet chopped fine,
sonderhackad, % tésked soda,|4 pound raisins, 3 of a cup of
% pound russin, § kopp mjolk, |milk, 4 teaspoon soda and a
litet salt och kanel. Kokas ':}.Eélittle, salt and cinnamon; boil
timmar. Ates med sas. | two and one half hours. To be

|eaten with sauce.

Kall rispudding. Cold rice pudding.
Kall rispudding. ' Cold rice pudding.

Négot mer an } pound ris-| Boil a little more than half

gryn kokos i nagot mer an %la pound rice in a little ‘more
llon cream for an

gallon gridde 1 timmes tid of- | than half a gallo 1
ver sakta eld, nedsittes sedan |hour on a slow fire; then set it
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uti is och arbetas med triaspade
tills massan ar till halften fru-
gen, da iblandas 2 stora kros-
sade marenger och sedan fint
skurna syltade frukter, sasom
péiron, ananas, korsbir och apri-
koser, som fatt afrinna  val.
Blandningen slas i form,lockets
fogningar smorjas med smor s&
att intet vatten kan intranga
och formen nedsattes i is tva
timmar. Uppslas pa ett med
gervet belagdt fat och serveras.

Viktoriapudding.

Gradde 1 quart, rifvet brod
dito, finstott sotmandel blan-
dad med litet bittermandel 6
ounces; detta kokas upp. Se-

dan tillsattes fyra ounces va—i
niljsocker, lika mycket potatis- |

mjol, 10 dgg-culor, en om sen-
der, och till sist 8 vispade dgg-
hvitor. Denna massa slas i en
med kallt smor smord form,
bestrodd med finhackad pistacié.
Formen, med tatt lock sattes i
en panna med kokande vatten
och far koka 2 a 3 timmar.

Potatispudding.

Man kokar potatis och hack-

ar den fin som oryn; derefter

uppblandas den med 3 figo-an-

M.—PUDDINGS AND PIES, ETC.

in ice and work it there with
'a big wooden spoon until
freezes slightly; mix into i
'several kinds of preserved frujt,
i 148 pears, cherries, apricots,
|ete., which have been drained,
Put the mixture in a moulq
and butter all the joints of the
| cover 80 that no water can pen-
| etrate. Then set the mould ip
ice for 2 hours. Dump it on
a platter over which a napkin
has been spread.

'guel

Victoria pudding.

One quart cream, the same
amount grated bread, 6 ounces
pounded sweet almonds mixed
with some bitter almonds. Boil
this and then add 4 ounces of
vanilla sugar, the same amount
| of potato starch (or corn stareh).
10yolks of eggs, (one af a time)
and lastly 8 beaten whites of
|eggs. This mixture you now
ipour into a mould well butter-
ed with cold butter and them
sprinkle it with fine chopped
I pistachio. '

Potato pudding.

Boil and chop potatoes very

:I fine and mix it with 3 yolks Of:
‘eggs, 4 tablespoons butter, ™ 1
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lor, 4 skedblad smilt smor, 4
dito sit griadde, litet rifvet mu-
skot och ett ragadt
hvetemjol.
graddas.

Potatispudding.

Kokt biscuit- eller man-
delpudding.

Till 10 aggulor tages 1 pound
strosocker hvilket arbetas vil
tillsammans, hvartill sattes ett
halft pound potatis eller hvete- '.
mjol samt lika mycket sotman-

: skedblad |
Sittes 1 form och

Potato pudding.

del och 1 ounce bittermandel
och rifvet skal af 1 citron. De
till ett hardt skum uppvispade |
dgghvitorna och ett halft pound |
smalt smor blandas till den of-|
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ted, 4 spoons cream, grated nut-

Put

in mould and bake in hot oven.

meg and a spoonful flour,

Boiled biscuit or almond
pudding.

To 10 yolks of eggs add 1
pound granulated sugar and
work the two parts well togeth-
or. Then add to this one half
pound wheat flour and as much
sweet almonds and 1 ounce bit-
tor almonds, together with the
rind of a lemon, grated. Hav-
ing beaten the whites of the
eges to a hard froth, mixing
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riga massan, som sedan fylles
i en smord form, hvilken tic-
kes med lock och sittes 1 med
vatten fyld, afvenledes tackt
kastrull, der den far koka 30
a 45 minuter. Serveras med
sas gjord af vin, blandad med
rod saft och vatten och afredes
med 1 tésked potatismjol. Sa-
sen kan ocksé blandas med apel-
sinsaft och socker, hvari forst
kokats 1 i skifvor skuren apel-
sin.

Kokt biscuit- eller mandelpudding,
Apelsinpudding,

Af' 4 apelsiner och 2 citroner
afgnides det gula skalot pa ett
stycke socker, och gaften kra-
mas derur till sockret,

AT R
with it halfapound of melted
butter, you now pour it al] .
to a mould and cover it with
a tight fitting lid.  Put thjg
mould in a pan or kettle filleg
with water and provided alg,
with a tight cover. Then hoj]
from 30 to 45 minutes, This
pudding is served with sauce
made of wine mixed with red
juice of fruit and water; thick.
en with a spoonful flour. Op
you may mix the wine with
the juice of lemon with sugar,

Boiled biscuit or almond pudding.

Sweet orange pudding:

Rub the yellow rind from 4
sweet oranges and 2 lemons;
then squeeze the juice OVer -

hvilket | some sugar, which put over
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sedan sittes pa elden aft knknEi.Im five

Dertill E

med enpint gelatin.
vispas 8 fgg samt 4 pint franskt
vin. Sedan detta #r kokt, stal-
les det att afsvalna. Sot grad-
de vispas till hardt skum och
nedrores i blandningen, som nu
slis 1 en form pa is for att
stelna. DA den skall anrittas,
doppas formen hastigt i hett
vatten, puddingen uppstjelpes
pi fat och garneras med i soc-
kerlag kokade apelsin-klyftor,
pa hvilka skalen &ro aftagna;
en biscuit ligges emellan hvar-
je klyfta.

Varm citronpudding,.

Det gula skalet af 4 citroner
afgnides pa ett stycke socker,
hvarefter saften kramas ur dem.
Ett matt som haller 1 pint
fylles med halften franskt vin
och hilften vatten, hvartill man
tager 20 agg-gulor och socker
efter smak, hvilket allt sittes
pa frisk eld att koka under fli-
tig vispning och aflyftes genast
nir det tjocknar, samt stalles
att svalna litet. Under tiden
vispas hvitorna till hardt skum,
hvilket sakta nedrores i erémen,
som genast hilles i en silfver-
kastrull, bestros med socker och
inféres i lagom ugnsviirme. Da
pnddingen hojt sig, uttages den
och serveras genast.
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o boil together with
a pint gelatine, 3 beaten egos
and % of a pint French wine,
(bordeaux). When it has boil-
ed let it cool. Beat sweet cream
to a hard froth and mix it in
and place all in a mould on ice
to freeze. When ready to serve
dip the mould quickly in hot
water and dump the pudding
on a platter; garnish with orange
Put a

biscuit between each piece.

slices boiled in sugar.

Warm lemon pudding.

Rub the rind from 4 lemons;
out the juice
piece of sugar. Fill a pint
half French

and half water; add 20 yolks

SL]_UEBZG on a

bowl with wine
of eggs and sugar fo suit; put
on stove and boil, beat and re-
move when it gets thick. Beat

well

and mix them with the rest;

AP
eggs

the whites of the
place all in a gilver pan, sprin-
kle with sugar and put in oven
to bake. It is done when 1t

rises.
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Laxpudding med risgryn.

Tyatta 1pint risgryn 3 gdnger
i varmt vatten och koka den se-
dan i 3 pints sot mjolk och ett
halft pound smor tills de #éro
utsvilda. D& blandas deri 6
ounces socker, litet muskot och
3 a 4 agg; tva pounds salt lax,
vattnad och hackad, liagges 1
ett fat; deri blandas litet om
sender af risgroten, tills allt ar
sammanblandadt, d& massan
lagges 1 en vil smord och be-
strodd form och graddas i ugn,
Déa puddingen hojt sig lagees
den pa fat och serveras varm
med kaprissas.

PUDDINGAR OC

Aggpudding.

Atta agg, en half sked mjol, 1
tésked salt; 1 quart mjolk ko-
kas med en sked smor och slas
under vispning pa fdggen; bakas
1 het ugn och serveras med
kottbullar,

PAJER.

Deg for pastejer.

Ett pound mjol, dessutom
nagot mjol att stro pa rull
samtbakbridet. Bit 1alft pound
smor och nagot ister, Skar
smoret och istret genom mjolet,

211

|same amount of lard.
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Salmon pudding with rige,

Wash 1 pound of rice thop.
oughly 3 times in warm watep
and boil it in 3 pints sweet
milk and a half pound butter uy.
til it has swelled. Then add ¢
ounces sugar, a little nutme;_;
and 3 or 4 eggs.  Meanwhile
have ready on a big platter 2
pounds salt salmon, which has
then well soaked and chopped;
mix that slowly together with
the rice and finally put all in
a well buttered mould and bake
in oven, when the pudding rises
bake 1t out and put it on a
plate and serve with caper sauce,

Egg pudding.

Beat 8 eggs with half a spoon
of flour; boil a quart of milk
with a spoonful butter and pour
over the eggs, beating briskly
while so doing. Bake in hot

oven and serve hot with meat
balls.

PIES.

Paste for pies.

One pound of flour, a little
more for rolling-pin and board,
halt a pound of butter and
Cut the

butter and lard through the




som forst bhor silas,
blandas sedan med kallt vatfen
sa att den rullar latt. Den |

bor ej knadas eller vidroras med |

hinderna mer &n som #ar nod-|
|

igt.

Posig deg.

Till hvart pound af mjol ta-
ges ett pound smor samt nirma-
Mjolet
och smoret bora noga vigas si

re en half pint vatten.

att det blir i lika proportioner.
Krama smoret sa att det blir
fritt fran vatten, hvarefter det
torkas med en duk; mjolet bor
silas och vara alldeles torrt. |
Degen tillredes pa foljande siitt: |
Ett pound mjo6l arbetas till en
fullt
pint vatten, hvarunder en knif
brukas att blanda Om
for mycket vatten brukas blir

jemn smet, med ej en

med.
bakelsen seg da den blir fardig.

Degen rullas ut tills den blir
af en jemn tjocklek af 1 tum.

PATER.— PIES.

Smeten | flour

4 ounces smor skires 1 sméstyc-
ken samt stalles pa degen. Ni-

got mjol silas derofver ll\'ﬂl‘I’ﬁ’
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(which should be sifted)

»| and mix with sufficient ice-water

to roll easily. Avoid kneading
it and use the hands as little

as possible in mixing.

Puff paste.

To every pound of flour allow
one pound of butter, and not
quite half a pint of water.
Carefully weigh the flour and
butter and have the exact pro-
portion; squeeze the butter
well to extract the water from
it, and afterwards wring it in
a clean cloth, that no moisture
may remain. Sift the flour;

Isee that it is perfectly dry, and

proceed in the following man-
ner to make the paste, using a
clean pasteboard and rolling-pin.
Supposing the quantity to be 1
pound flour, work the whole
into a smooth paste, with not
quite half a pint water, using
a knife to mix with; the pro-
portion if water must be re-
gulated by the discretion of
the cook; if too much be add-
ed to the paste, when baked,
it will be tough. Roll it out un-
til it is of an equal thickness

degen hopvikes, ater utrullas,! e 1 4t an inch; break 4 ounces
hvarpﬁ Ater fyra ounces smor of butter into small plE‘CC:S;
tillsattes. Detta upprepas t.ills\place these on the paste, sift
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degen rullats och smor tillagts
fyra ganger, eller lika mycket
gmor som mjol brukats. Glom
ej att hvar gang degen rullats
nagot mjol bor silas ofver sd
vall degen som bakbradet och
rullen, till att hélla dem fran
att klibba vid hvarandra. De-
gen bor handskas si litet som
mojligt och bor ej pressas hardt
Det nasta att
baknin-

gen af pords deg kriafver syn-

med rullpinnen.

se till &r ugnen, enir

nerlig uppmérksamhet. Degen
bor ej stallas i ugnen forr an
den senare ar tillrackligt het
att bringa degen att jisa sig
emedan den bast tillagade deg,
om ej ordentligt bakad, blir af
intet vairde. Om degen borstas
for hvar géng den rullas ut och
blandas med smor, och agghvi-
ta tillsattes, gifver det ett godf
resultat vid posningen. Denna
metod bér derfor foredragas,

Mince paj.

Denna i Amerika st allmant
brukade pajsort tillye
foljer: 2
kummar

des gom
stora koppar ellep spil-
skurna dpplen, en dito

PAJER.—PIES.

e

over it a little flour, fold it over
roll out again, and put in g
other 4 ounces of butter, Re.
peat the rolling and buttering
until the paste has been rolled
out 4 times, or equal quantitieg
of flour and butter have beey
used. Do not omit, every time
the paste is rolled out, to dredge
a little flour over the paste and
the rolling-pin to prevent from
sticking. Handle the paste as
ligl‘lt[y as possible and do not
press heavily upon it with the
rolling-pin. The next thing to
be considered is the oven, as
the baking of pastry requires
particular attention. Do not
put it into the oven until it is
sufficiently hot to raise the paste,
for the best prepared paste, if
not properly baked, will- be =
good for nothing. Brushing
the paste as often as rolled out
and the pieces of butter placed =
thereon, with the white of an
egg, assist it to rise in leaves
or flakes. As this is the great
beauty of puff-paste, it is well
to try this method.

Mince pie.

Use 2 bowls (_11.101)1]&[1 apples;
1 of chopped meat, ypound chop-

ped suet, the grated rind and
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finhackadt kott, 1 pound hac-
kad talg (suet) saften och det
rifna skalet af en citron (lemon)
tva tékoppar molasses, 1 tésked
kanel, en dito nejlikor, en dito
muskott fint rifven,
russin utan stenar,
pound vinbir, 1 citron (lemon)
fint skuren, 1 quart cider och
salt samt socker efter behag.
Allt detta blandas och graddas.

1 pound
ett halft

Citron paj.

Saften och det rifna skalet
af 1 citron (lemon), 1 ragad
matsked corn starch blandas
med vatten; tillsitt 1 kopp kok-
hett vatten och lat det sedan
koka litet, Blanda nu de ba.
da satserna, Vispa 1 agg-gula
och sla den uti det andra; vis-

pa nu 2 dgg-hvitor tills det blif-

ver skum med négot socker deri
och hall detta ofver pajen se-
dan den griaddats. Pajen sit-

tes derpa ater i ugnen for atti

ytan ma brynas.

Pumpkin paj.

For 3 pajer tages: 1 quart
mjolk, 3 koppar kokad och si-|
lad pumpkin, 1% kopp socker,
17 dito molasses, 4 agg, litet
salt, samt 1 tésked hvardera|
ingefira och kanel. Har man
icke pumpkin, kan man begag-

juice of a lemon, 2 tea cups
molasses, 1 large teaspoon each
of cinnamon and cloves, 1 nut-
meg grated fine, 1 pound stoned
or seedless raisins, half a pound
currants, a quarter of alemon cut
fine, 1 quart cider and sugar

and salt to taste,

Lemon pie.

Grate the yellow rind and
take the juice of 1 lemon, 1 cup
sugar; takea heaping tablespoon
of corn-starch and mix it with
cold water; add a cup of boil-
ing water, and cook a little;
turn together; beat the yolk of
1 egg and add to the mixture;
beat the whites of 2 eggs to
a froth with a little sugar and
put over the top after the pie
ig baked and set in the oven to
slightly brown.

Pumpkin pie.

For 3 pies; 1 quart of milk,
|3 cups of boiled and strained
pumpkin, one and a halt cups
sugar, half cup molasses, 4 eggs,
a little salt and 1 teaspoon each
of gingerand einnamon. Boston
marrow or Hubbard squash may
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na 8. k. Boston marrow eller
Hubbard squash, som af man-
ga foredrages sasom besittande
en mildare smak.

Appel paj.

For 3 pajer stufvas surdpp-
Jen tills de blifva riktigt losa,
ehuru med sa litet vatten gvar
som mojligt uti dem; for hvarje
paj vispas nu 3 agg, och for
de 3 pajerna anvandas fillsam-
mans 1 kopp smoér och 1 dito
mjol, samt muskott efter behag.

Paj med gridde.

Vispa mycket vil tillsammans
4 kopp socker, 1 agghvita och |
1 matsked mjol; dertill sittes|
vidare 1 kopp god sét mjolk,
eller mjolk och gradde tillsam-
mans. Griadda pajen med en-
dast underskorpa (under crust)
och bestro den ofversta sidan
med rifven muskott,

Aprikos-paj.

PA] ER.—PIES.

Bestryk en pajpannamed puft-
smet, fyll den sedan med skala- |
de aprikoser (peaches) skurna |
1 halfvor eller fjerdedelar och |
betack dem val med socker;
gor en skorpa ofver
gradda den. ; b

be substituted for pumpkin,
and are much preferred by
many, as Ppossessing Toad
strone flavor.

a

Apple pie.

Stew sour apples until soft
and not much water is leff ip
them and rub them through a
collender; beat 3 eggs for each
pie and use 1 cup butter and
one of flour for 3 pies: nut-

meg seasoning.

Cream pie.

Thoroughly beat together half
a cup sugar, the white of an

GIT{T

og flour;

and a tablespoon
then add a cup of rich milk,
or part cream; bake with only
an undercrust, and grate nut-

meg over if,

Peach pie.

Line a pie-tin with puff-paste,
fill with pared peaches, cut in
halves or quarters, well covered
with sugar; put on an upper

crust and bake.



Korsbirspaj.

Bestryk pannan vil med smet
(paste), fyll den sedan med
mogna korsbiar och socker efter
behof, allt som korsbaren daro
mer eller mindre sota. Betack
med skorpa och gradda. Ates|
kall med hvitt strosocker.

Falsk mince paj.

1 #gg, 3 a4 crackers, 4 kopp|
molasses, lika mycket socker,
hka mycket attika, half kopp
starkt té, 1 kopp hackade rus-
sin, ett stycke smor. Gradda,

PAJER.—PIES.

Cherry pie.

Line the dish with a good
crust and fill with ripe cherries,
regulating the quantity of sugar
you scatter over them by their
sweetness. Cover and bake,
Eat cold with sugar sifted over
the top.

Mock mince pie.

One 3 4 crackers,
half cup molasses, half a cup
sugar, half cup vinegar, half a
cup strong tea, 1 cup chopped
raisins, a piece of butter. Bake.

ega, or
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Part Nine.

KAKOR OCH BAKELSER. |

Anm. © Allt mjol och socker,
som skall anvindas, maste siktas
och viagas, Mycket hardt smor
bor virmas ndgot, men ej smiil-
tas; fr det salt och packadt, bor
det friskas upp 1 kallt vatten se- |
dan det forst brutits i bitar.
Blott nar man begagnar sur |
mjolk kan man begagna soda, |
men med s6t mjolk maste
anvénda cream of tartar
“baking powder”, Fer all
ta och fira cake-sorter
pulvriseradt socker; for s, k. vich |
cake begagnas bitsocker jemte l

man |
eller
a hvi-

CAKES AND COOKIES.

Remarks: All sugar and flour
to be used should be sifted and
weighed. Very hard butter
should be warmed a little but
not melted; if salted and pack-

‘ed, freshen it with cold water

since first broken in pieces. 1

is only when sour milk is used

that soda can be used, buf
with sweet milk cream of t’ar-
tar must be used or bakmng
powder. For all white and fine

o o
sugar; for so called “rich cake’y

use crushed sugar and puwtlé‘led

(122)

anvindes | kinds of cake, use powdered, =
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pulvriseradt, och for morka sln;:|

tager man brunt socker, Gamla
och vana cake-tillverkare plaga
forst rora mjolken och alla bi-
amnen tillsammans med smoret
och sockret, derpd dgg-gulorna,

e b i |

sedan hvitorna och till gist
mj(’)ltft.

Chokolad-kaka.
En kopp smoér, 2 koppar

socker, 5 agg, af hvilka 2 agg-
hvitor utelemnas, en knapp
kopp mjolk, 2 téskedar “baking-
powder”; blanda val i 3 koppar
mjol, hvarpa bakning sker i 2
langa tennpannor. De 2 ('jfver-!
blifna agghvitorna vispas wvail,
blandas sedan med narmare en
och en half kopp socker, litet
vanilj, samt 6 téskedar rifven
chokolad. Kakan bestrykes
med denna smet sedan den
bakat och kallnat.

Kejsarkaka.

1 pound mjol, ett halft pound
smor, 12 ounces socker, 4 igg, |
ett halft pound vinbar (vil tvat-
tade) en half tésked soda, upp- |
1ost i varmt vatten, en half ci-
tron (lemon) vifven, och en
tésked kanel. Bakas i smé |
kakor # papper smordt med
Smaor,

KAKOR OCH BAKELSER,
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mixed, and for dark cakes, use
brown sugar, Old cake makers
with experience are in the habit
of beating the milk and all
minor ingredients with the but-
ter and the sugar, then the
yolks of the eggs, then the
whites and lastly the flour.

Chocolate cake.

One cup butter, 2 of sugar,
5 eggs, leaving out 2 of the
whites, 1 scant cup of milk, 2
teaspoonfuls of baking powder;
mix well in 3 cups of flour,
bake in 2 long shallow tins.
Dressing: Beat the whites of 2
eggs to a stiff froth, add a
scant cup and a half of sugar;
flavor with vanilla, add 6 table-
spoons of grated chocolate; add
the dressing when the cake is
cold and cut in diamond slices.

Imperial cake.

One pound of flour, half a
pound of butter, 12 ounces of
sucar, 4 eggs, half a pound cur-
1-m-1is, (well washed), half a
| teaspoon soda dissolved in hot
water, grated rind and juice of
half a lemon, and 1 teaspoon-
ful of cinnamon. Drop from a
spoon upon a well ' buttered
paper, lining a baking pan.

Bake quickly.
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Fin brud-kaka.

Tag 4 pounds siktadt mjol,
4 }_minu]s godt, farskt smor,
uppvispadt likt gradde, 21}0}1 nds
hvit pulvriseradt socker; \-'u.lffu-e\.
6 awe for hvarje pound mjol,
1 ounce muskott eller muskott-
blomma och en matsked af ci-
tron (lemon) extrakt eller

orangeblom-vatten.

Drottning-kaka.

Uppvispa 1 pound smor till
gridde, blandadt med en mat-
gked rosenvatten; tillsatt se-
dan 1 pound fint hvitt socker,
10 vil vispade dgg och 1 pound
(eller niagot mer) siktadt mjol.
Blanda det val tillsammans och
tillsitt ett halft pound skalade
mandlar som forst blotts och
forvandlats till deg. Smorj
tennpannor med smor, beligg
kanterna med hvitt papper, fyll
i massan till ett djup af en och
en half tum och gradda en
fimme.

Svamp-kaka.
Tvé personer bora vara med
vid tillredningen af denna sorts
cake. Medan den ene vispar

dgg-gulorna, vispar den andre

KELSER.—CAKES AND COOKIES,
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Rich bride cake,

Take 4 pounds sifted flour,
4 pounds sweet, fresh butter,
beaten to cream, 2 pounds poy.
dered sugar; take 6 egos for
each pound of flour, 1 cunce
mace or nutmee and a table-
spoonful of lemon extract or
orange flower water,

Queen cake.

Beat a pound of butter to
cream and mix with a tablespoon-
ful rosewater; add a pound fine
white sugar, 10 beaten eggs and
a pound and a quarter sifted
flour. Mix well and beat, and
then add half a pound of shelled
almonds, blanched and beaten
to a paste. Butter tin basins,
line them with white paper, fill
in the mixture one inch and a
half deep, and bake for 1 hour

in a quick oven.

Sponge cake.

The desirable feature of good
sponge cake is its lightness
which is only attained by long
continued hard beating; to do
this well requires 2 persons:
| While one beats the }'Ulk for
115 or 20 minutes, as light a8
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qoema 15 a 20 minuter: der-! era : i J
e 1 ; der :cfumny a8 possible and then
I beats in 2 of | .
| beats in % of a pound of sugar
| With rose water unti} thick and
rosenvatten tills det blir tunnt, light, -another person  should

i : beat the whites until well frothed
Nu tages den vispade hvitan|then slowly beat into theu;
the remaining 1 pound of sugar
i aI}d whisk it until it ne longer
pound socker. Don nistat oot stlf’r‘m]s, 01‘_1111til the former pre-
‘paration is complete, Now,

gen slas derefter tillsammans |lightly and steadily add the
last mixture and the flour with

the first, a little of each alter-
B Ditta: skor coriom att nately, stirring only enough to
j mix them well, avoiding hard

gradvis och i sma portioner beating which would toughen
the whole. The buttered pans
should be ready, and whether
round, square or patty pans,
fill them half to § full: sift
emedan massan annars hardnar. |sugar over them and bake in a

moderate oven. Material: Ten
Fyll pannorna omkring halfful-|sunces of sifted pastry flour, a

pis invispas 3 pound socker med

och vispas tillsammans med §

med den forsta och mjolet till- ‘

vispa det ena uti det andra.

Men vispningen bor ske sakta,

pound powdered sugar, 12 eggs,
2 tablespoons rose water, or
ker derotver och gradda med ej [other flavors may be used, as
- almonds, using an ounce blan-
allt for stark hetta. Materialerna ched Dbitter almonds; lemon,
use the grated rind and juice
of 2 large lemons, mixed and
hour,

la, kanske nagot mer, stro soc-

810 dessa: 10 ounces mjol, 1
Pound pulyriseradt socker, 12 strained after standing an f
vanilla, use a tablespoon 0
' i . beat in with the
48¢, tvi skedblad rosenvatten vanilla sugar, beat in with th
; yolks at first—the 2 others mix
a 2 :

Wt vanilj och citron (lemon) ik theknonn

efter behag,




126

KAKOR OCH BAKELSER.—CAKES AND COOKIES.

Fodelsedags-kaka.

Ett och ett halft pound fint
socker, lika mycket smor, 3 och |
ett halft pounds torkade vinbar, |
2 pounds hvetemjol, ett halft
pound sockradt citronsskal, ett
halft pound mandel, 2 ounces
kryddor, det rifna skalet af 3
citroner (lemons) 18 dgg, § pint
brandy. Lat det gradda i 3
timmar.

Guld- och silfver-kaka.

Gulddelen: 8 #agg-gulor, 1
knapp kopp smor, 2 koppar
socker, fyra koppar mjol, 1kopp
sur mjolk, 1 tésked soda, 1 mat-
sked cornstarch samt litet ci-
tron och vanilla. Si/fverdelen:
2 koppar socker, 1 kopp smor,
4 koppar mjol, 1 kopp sur mjolk,
1tésked soda, 1 dito corn starch,
8 agghvitor samt litet mandel.
Pannan ifylles med ett skedblad
af guld och ett skedblad af silf-

ver-delen om hvartannat,

Kaka i hast.

2 agg-gulor och 2 hela ﬂqg‘|
vispas med 3 matskedar socker|
tills det hvitnar. Da irores li-
tet citronrasp och nigra stotta |
bittermandlar samt ett ragadt|
matskedblad potatismjol; g_;'iid-

das i en smorad och med rifve.-
brod bestruken form.

___-_-_-_-_-'—-.

Birthday cake.

134 pound fine sucar
sam/e/alfluu ntof hutter,bthr,ee :]nlg
a half pounds of dried currants,
2 pounds of flour, half a poung
candied peel, half a pound gl
mond, 2 ounces spices and the
grated rinds of 3 lemons, 18
eggs and a gill of brandy, Bake
in oven 3 hours,

Gold and silver cake,

Gold part: 8 yolks of eggs,
1 cup of butter, 2 cups sugar,
4 cups flour, 1 cup sour milk,
1 teaspoon soda, 1 teaspoon
corn starch and some lemon or =
vanilla. Silver part: 2 cups
sugar, 1 of butter, 4 of flour, =
one of milk, 1 teaspoonful soda,
1 teaspoon corn starch, 8 whites =
of eces and some almonds. Put =
in 1 spoon of each part alter-
nately.

1

Hasty cake. :
Two yolks and 2 whole eggs =
you beat with 3 ‘cableE’»POOHfuls 4
sugar until it whitens. Then
stir in a little grated lelmoll 4
rind and a few pounded bltteri
almonds and a heaping SPOOP' j
ful of corn starch. Bake i ¥

moulds buttered and breaded’- b
5
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Blixtar.

1 l;ound smor rores med ett
halft poﬂll{l socker tills det po-
ger och bildar blasor. D& iro-
ras tva hela dgg, vispade till-
sammans litet
stott kanel och bittermandel, 1

med 2 hvitor,
téskedblad hjorthornssalt och 1

pound mjol.  Massan slas ut

pd platar, graddas och skares 1
rutor. De kunna torkas och be-

varas en tid.

Emmys kaka.

Applen skalas och klyfvas,
(eller
sort) forvilles och
bada delarne kokas i godt soc-
kerlag, ~ Btt stycke socker ha-
stigt doppadt i vatten sittes pa
elden i en tackjernskastrull att

katrinplommon annan

urkirnas,

smaltatillsdet blir brunt, men ak- |

tas noga att det ej brannes. Det
hillesi en forut u ppvéirmd form;
de kokta dpplena och plommo-
hen laggas pa sockret och Of-
\"Bl'slﬁs med en god aggstadning.
Graddag i ugn, uppstjelpes och
Serveras med vaniljsds.

KAKOR OCH BAKELSER.—CAKES
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Lightnings,

| h;lir a pound of butter to-
| gether with half a pound sug
until it rises and forms sllll?::lli
!I)hldders. Then add 2 whole
|eggs, beaten with 2 whites, a
little pounded cinnamon and
bitter almonds, a spoonful gel-
iat.ine and a pound of flour,
| Pour out the mixture on flat

| pans, bake, and cut in squares.
This cake can be dried and pre-
served for some fime.

Emmy's cake.

Pare and cut in 2 a number
of apples, scald some plums,
and remove their kernel stones
and then boil both parts to-
cether in strongly suga red water.
A big piece of sugar, quickly
dipped in water, must now be
t in a wrought iron pan Over
the fire to be browned, but
carefully guarded ug_fain_st'buru-
' Place the sugar in a pre-
mould and put
boiled apples and
ith beaten
tip over

pu

ing.
viously heated
on the top the
plums, which cover W
Bake in oven,

s | serve
plate when ready, 8 gel
with vanilla sauce.
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Frukt-kaka. |

En kopp smor, 1 knml brunt
socker, en half pint sirup, ’2
figg, en kopp sur mj:('_')lk, 1 te-i
sked soda, 1 pound mjol, ett och
ett halft pound korinter, ett och
ott halft pound russin samt ka-|
nel och kryddpeppar. i

Ekonomisk kaka.

Man tager: 1 pound mjol,
4 pound socker, ; pound smor,
eller ister, % pound korinter
(vinbar) 1 tésked soda, 4 dgg-
hvitor och § pint mjolk! An-
mérkas bor att man, om man
vill vara sparsam, kan undvara |
bade aggen och korinterna och
indé fa en ratt god kaka. Upp-
vispa hyitorna till smorets tjock- |
lek och iblanda alla andra be-|
stindsdelar utom sodan, som |
tillsattes sist, da allt ar val zu‘-l
betadt. Lage kakan i en smorad |
form och gradda den i lagom
ugnshetta en och en half tim
me,

Kalifornia-kaka,
2 koppar socker, 1 kopp smor, |
-1 kopp mjolk, tva hel 3|
téskedar baking powder och 3
lfi::ppar siktadt mjol jemte den |
“lalkt man  énskar gamt g k.
avors» Detta ar now

2 kakor. for |

a #Hggo,

and flavors to suif.

—CAKES AND COOKIES,

Fruit cake,

One cup butter, 1 cup browy
sugar, half pint sirap, 2 egus
1 cup sour milk, 1 tl"?_l.‘ipf]o]':
soda, 1 pound flour, one and 4
half pounds currants, same of
raisins and cinnamon and spices
to suit. ,

Economical cake,

One pound flour, 4 pound
sugar, + pound butter or lard,
half pound currants, 1 teaspoon
soda, 4 whites of eggs and halfa
pint milk. To be real econom-

ical you can make a very good

cake even if you leave out the
cggs and currants. Beat the
batter to a cream and sfir in
all the ingredients but the soda
which add lastly when all.iS
well worked. Put the cake 1n-
to a buttered mould and bake
iIl i lll()(ll‘l‘fltt‘. oven one h()lll' illld

a half.

California cake.

. 1 cup butter
Two cups sugar, 1 cup ;
gsrgs,

1 cup milk, 2 whole €

teaspoonfuls baking powd

o fruit
3 cups sifted flour. Also fr‘t
This recP®

er an

is enough for 2 cakes.




Mordeg till bakelser.

1 pound smor sittes pa elden |

och niar det dr vil smalt, hal-
les det upp 1 ett fat, men ak-
tas derunder att ej saltet med-
foljer. Det vispas eller rores
sedan tills det blir hvitt som
gradde. Derpa tillsittas 5 eller

6 dgg-gulor och sd mycket gudtl

hwtt'm.]ul, att det 1)111 som en
los deg. Sist rores § pint grad-
de deruti. Degen stilles sedan
att val stelna., Under tiden
smorjer man de formar, man
skall anvinda, med kallt smor
och stror derpa litet hvetemjol.
Sedan tages med en triisked af
den stelnade degen och stry-
kes jemnt o6fver formarna der-
med till en half tums tjocklek.
Denna deg passar till allt slags

kott, h\nmf man vill géra pa-
stejer,

Pa annat sétt.

Ett pound mjol, § pound
smor, ett halft pound socker,
2 #igg och litet citronrasp arbe-
tas val till en deg, som lagges

o)
att hvila, hvarefter den begag-
nas til] t€brod, kringlor m. m.

Savarinbakelser.
Stall 114 4 pound hvetemjol att
torka i 11.L||u.tvn af stoven. Gor
ett hal i mjolet och sla deri %

|pour 1t up on a platter,

Dough for ﬁne cookies.

Put a pound of the best but-
ter you can get, over the fire,
and when it well melted,
taking
care that the salt does not go
with it. Then beat it until it
becomes white and frothy like
cream. Add 5 or 6 yolks of
| eges and enough fine sifted flour
to make a thin dough. Mix %
pint eream in this, and put the
dough aside fo become stiff,
meanwhile you butter the
moulds to be used with ecold
butter, which cover with flour
with a wooden spoon, you now
take the stiffened dough and
line the moulds with it 1o a
depth of half an inch. This
dough is suitable to make pastry
of for any kind of meat dish.

ig

In another way.

One pound flour, § pound
of good butter, half a pound of
sugar, 2 eggs and a little grated
lemon rind. Work it well and
set aside to be used for tea

bread, ete.

Savarin cookies.
Pat one and a half pounds of
flour to dry mear the stove,
make a hole in it and put 1n 3¢
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ounce jast blandad med litet
g6t mjolk (% pint). Ror om
detta s& att det blir en tunn
deg, och niir denna borjar hoja
sig, tillsittes 8 hela &gg, Y4
pound socker, nagot litet mjolk
och  pound farskt och négot
arbetadt smor, hvarefter alltsam-
mans vl blandas med handen
och lagges pa ett bakbord. Der
arbetas den och ligges sedan i
smorda formar, som stillas att
jasa, Graddas och doppas i
sockervatten med vanilj uti.

Vaniljbakelser.

Ett halft pound smor med
1 quart vatten sittes pa elden;
nir det kokar, irores sA mycket
mjol, att det blir som en van-
lig deg, hvarefter det aflyftes,
och 6 hela dgg iréras, blott ett
i sinder, dertill socker efter
smak. Nar detta ar val inarbe-
tadt, upplagges det pa en kop-
parplat, hvarpa det far ligga
tills det blir kallt. Da tager
man deraf ett stycke i sander
och gor rullar, hvaraf gkares
tarningar, hvilka kokas i flottyr,
hvarunder de vandas, Da de
aro gulbruna uppligeas de pi
gritt 1)1:11)1)9.1-, att flottet mé dra-
gas urdem, Derefter y o
gas de hogt pa ett fat saﬂﬂ:li?.
verstros med vaniljsocker,

ounce yeast and 1 of g pint
milk. Beat to a thin dough, ang
when it rises, add 8 whole eggs,
half pound sugar, some milk g
and # pound of well worked:- f
butter. Mix well with the
hand and put on a baking tabls
and work it until it no longer -
sticks to the table. Put in
buttered bake, and_'
then dip in sugar water mixed

moulds,

with vanilla.

Vanilla cookies.

Put half a pound butter and
a pint and a half water over:
the fire; when boiling stir in-
flour enough to make a com- =
mon dough.  Lift it off
add 6 whole eggs, 1 at a '.
and sugar to suit. When wells
worked, put it up on a metst
plate, copper preferred and le&=
it remain until cold. Thelt
take a piece at a time 3
make rolls, out of which
dice and cook in lard, furniugs
them all the time. When browits
put them up on paper fo BEE
drained from tho lard, Finallf 1
place them in a heap on &8
platter and sprinkle vanilla
sugar over them.



Mandelbakelser.

Fran ) pound smor skires
saltet vil och rorves tills det har
hojt sig och synes hvitt. Sedan
rores deruti 72 pound hvete-
mjol; 8 dgg-gulor rorvas tillsam-
mans med % pound finsiktadt
socker dt en sida mycket vil,
hvarefter detta med det forra
sammanblandas. Hvitorna vis-

pas till hardt skum och iroras |

sist, Man lagger ett papper pa
en plat och tager sedan med
en sked smé plittar af massan
och ligger derpa.
stros derefter

De ofver-
med finskuren
s0l- och bittermandel, blandad
med socker, och insittas sedan
1 ugnen,

Agghakelser.

8 agg, 1 tékopp socker och
4 matskedar smilt smor arbe-
tas med s& mycket godt mjol,
att det blir som en los deg, hvil-
ken utkaflas tunn. Haraf ut-
skiras sedan sma rundelar som
fasttryckas i sma formar, smor-
da med skiradt smor samt pric-
kas med en nal. Griaddas ljus-
bruna i ugnen, stjelpas ur for-
marna och fyllas med eitron-
kram eller vispad gradde, blan-
dad med sylt.
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Almond cookies.

Work half a pound drawn but-
teruntil white;mixin half pound
flour. Beat 8 yolks with half a
pound fine sugar and add this
Beat the
whites of the egus to a froth
Put
|paper on a pan and upon it in

| .
ismﬂli portions, the dough, and

(to the other part.

and stir them in at last.

| cover with sugar and almonds.
1
1

Place in oven and bake until

I light brown.

Egg cookies.

Eight eggs, 1 teaspoonful
sugaf and 4 of butter should
be worked together with flour
enouch to make a moderately
thick dough, which then should
be rolled out quite thin. OF
this cut small round cakes and
put them in small moulds but-
{tered with melted butter and
prick them witha needle. Bake
them till they become a light
brown, dump them on platters
land fill them with preserves
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Bepparkakor.

Blanda 1 quart sirap, ¥ pound
socker, 6 skedar gradde, 4 agg,
¢ran hvilka 2 af hvitorna bort-
tagits. 34 ounce pottaska och
1 pound mjol; tillsatt pomerans-
gkal, fint skurna nejlikor och
anis; kanel; vidare 75 pound
mjol; arbeta det och lat det hvi-
la en stund. Kafla ut och grad-
da i bleckformar,

Smorbakelser,

Vanlig smordeg utkaflas 1ill
% tums tjocklek och formas med
bleckmétt i halfmanar, En smet
gores af socker och mandelmas-
sa samt rores med vispad dgg-
hvita si att den blir smidig
och later smeta sig och bredes
derefter med en knif tunnt pa
bekelsen, sora bestros med fint
socker och infores i ugn att
griddas.  Anrattas i pyramid,

Vienerbakelser.

Man tager 10 skedblad skirdt
Bmor och rov det tills det hojer
sig och ser hvitt wut, Deruti
rores 4 ounces hvetemjol: ge
dan vispas 8 figga. vl
5 ounces finstott ool siktadt
socker; detta blandag tillsam-
mans med det foppg,
ar tillreds, hyilke

aulor vil med

Da ugnen
n ej far vara

Molasses cookies.

Mix 1 quartsirup, half a pounq
sugar, 6 tablespoons cream, 4 b
eggs, from 2 of which remoye "
the whites, half an cunce potagly
(salts of tartar) and 1 IJDRII;(I.
flour; add orange peels, cloyes
cinnamon, anis seed and half a
pound flour. When well worked
let it rest awhile and then rq_‘
it out, cut and place in tin
moulds to bake.

Butter cookies.

Common butter dough, pre:
pared for similar purposes, i 1
ed out to a thickness of a ; of an
inch. Then make a thin b
ter of sugar and almonds,
en with the whites of eggs
as to become pliable; m:
the cookies and line them

this batter and finally sf.'
them with sugar and bake thems

Serve them in pyramids.

Vienna cookies. ]
Beat 10 tablespoonfuls mek
appearal

assumes a white

2

stir in 4 ounces flour.

sifted sugar. Mix both Pai_

When the oven is ready (



hetare dn att ett papper,

marn tillreds sma formar smorda

KAKOR OCH BAKELSER.— CAKES

Htrlll|
lagges deri blir brunt, sa har

AND COOKIES, i

1:

oven must not be hotter than

to make a white paper brown

med kallt smor, uti hvilka sme- | when put into it), put the bat-

s hitllas \ i1 gf g | .
ten hilles, men ej sd att de|ter in small moulds, buttered

blifva for fulla; de insaitas ge-|

nast att eriddas.

with cold butter and bake.

TArtor.

Spansk smortarta.

Vanlig smordeg utkaflas till
en slants tjocklek; af den ski-
res en botten efter anrattnings-
fatels storlek. Sedan skires en
dylik, men mindre och tunna-
re, och vidare s4 manga
behagar, allt mindre och min-
dre, vanligtvis dock 6 eller 7.
De liggas nu hvar for sig pi

Ml

!

Tarts.

Spanish butter tart.

Roll common tart dough to
the thickness of 25 cent
piece. Out of this cut a bot-
(lf

ing.

il
tom according to the size
the platter intended for sery
Then cut a smaller and thin-
ner and so on until you Liave
cut it up in smaller and smaller

» ~
pieces, commonly 6 or 7. Put
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¥ |
en smord plat att graddas 1
lagom varm ugn. De.anrﬂttas
med sylt emellan hvarje bot’u—:nl
__ den storsta underst och den |
minsta ofverst. Sedan vispas
ndgra dgghvitor till skum och
deri blandas ett halft pound
siktadt eller pulvriseradt socker
samt nacra droppar citronsaft.
Detta strykes nu jemnt ofver
tartan och derpa hvitt groft
sccker. Griaddas 15 minuter i
svag ugnsvirme.

Engelsk blindtarta.

En botten af smordeg tillské-
res efter fatets storlek samtlag-
ges pa en plat med smordt pap-
per under, hvarefter nagot slags
sylt bredes derpa, men ej for
nédra kanten; nu vites den med
vatten, och en dylik botten lag-
ges deruppd samt skiras litet
med en bakelsesporre och of-
verpenslas med uppvispad dgo-
hvita; derefter fores den in i
ugn att graddas, och nar den
ar graddad, ofversiktas den med
socker, inféres ater i won och
glaseras, 2

Mandeltarta,

%\Iau tager 1 pound mande]
och L pound socker, hvilket
stotes bvart for slg;

g .
derslas 24 dge med h edan son.-

vitorna for
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them separately on a buttered
plate to be baked. Whep

baked and ready to be served,
place the largest undermogt
and the rest in order of gjza
Beat some whites of eggs to 4
froth and mix it with half g
pound fine sugar and a fey
lemon drops. Polish the tarts
with this and sprinkle the sur
face with coarser sugar. Puf
it in a moderate hot oven for
a few minutes and then serve,

English blind tart.

Take already prepared tart
or cake dough and proceed as
in the foregoing number. When :
cut, put it on a platter spread
with buttered paper and put
some preserves on top; then wet:
with water and another cuf on=
the first one. Then take &
feather dipped in whites of
eggs and pass it lightly oveEs
the surface. Bake in oven and ]
when done sprinkle with sugis
after which pass into the 0"9“'
again to be glazed.

Almond tart.

Take a pound of almonds; 1
pound sugar, and pound thB
separately; break 24 eggs Bt;
part the yolks from the wil '
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sig; till gulorna slis sockret,
hvilket omroéres med en slef,
och sedan mandeln, som nu v6-
res tills det bliddrar sig. Tolf |
agghvitor vispas till hardt skum
och tilliggas slutligen; hvaref-
ter alltsammans slas i en vil
smord form, hvilken insittes i
lagom ugnsvirme. Den, som
vill hafva tartan glaserad, kan
uppvispa dgghvitor med socker
till hardt skum och bestryka
tartan dermed.

Brodtarta.

Hartill tages, for omkring 18
personer, 12 dgg-gulor och 5
hvitor, hvilka roras at en led
med ett halft pound socker tills
det borjar hoja sig, da man
ilagger ett halft pound skallad
och stott mandel, 3 ounces stott
och finsiktad kryddlimpa, ett
skedblad stott kanel och 2 stot-
ta nejlikor. De ofriga agghvi-
torna vispas till hardt skum
och nedroras sist, hvarefter mas-
san hilles i en smord form och |
nsittes i svag ugnsvirme en
timme, Tartan uppstjelpes pé
fat och serveras med sylt.

Pudertarta.

Tjugu dgo-gulor roras 4t en
led en timme tillsammans med
1} ounces skalade och fint stot- |
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add the sugar to the yolks and
mix well and then add the al-
monds. Finally add 12 beaten

whites and now put the whole

1into a mould to be placed in

the oven, which must not be

too hot. If you wish the tart

glazed, beat whites of eggs with
sugar and pass with a feather

over the surface.

Bread tart.

Supposing you have 18 per-
sons to serve, take 12 yolks of
eggs and 5 whites, which mix
well with half a pound of sugar
until it rises, when you add
half a pound pounded almonds
scalded, 3 ounces pounded bread,
1 tablespoonful pounded cinna-
mon and 2 spoons cloves. Beat
the other whites to a hard froth

land add them also, and then

put it all in a buttered mo}ﬂd
and place in the oven, taking
care that the heat is not too
strong. Serve with preserves.

Powder tarts.

Twenty yolks and one and a
half ounces shelled and p.ound-
od bitter almonds; mix this and
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|
ta bittermandlar hvarefter ett

halft pound rifvet och siktadt
socker, 5 ounces puder som
nagot forut fatt torka och sist
16 agghvitor, vispade till hardt
gkum, sakta iroras. Nu har man
tillreds en med skiradt smor
smord och med mjol bestruken
form, hvari tartan graddas i
gvag ugnsvirme.

Fransk tarta med sylt.

Tag 12 dgg-gulor, 4 hela agg,
och 3 pints pulvriseradt socker,
gsom arbetas tills det borjar blif-
va hvitaktigt; da halles § pint
skirat smor deruti, hvarpa in- |
arbetas s& mycket mjol att de-
gen later kafla sig sa tjock som
ett femtiocentsstycke, hvarur)
sedan skiras 9 a 10 kakor, run-
da eller aflinga allt efter be-

hag, Dessa sattas pi platar, |

smorda med smor och pigeas
n:ted en nal, att de ej blifva bla-
siga, hvarefter de grdddas bru-
na. Lagoas sedan pi fat med
o‘llka sylt emellan hvarje kaka
Sedan kokar man socker i vai-
ten tills det bovjar trada sie:
man doppar sedan fingret n-lI:;
en sticka i kallt \-'nltl.v.n och
derpz‘t 1 Sm'kl‘vt, och dter 1 ]{»li.ll
vatten; om e

. did  sockret f
B1g som glag omkring fingret
= 3

KELSER.

|and add fine flour, sufficient e

dster

a S
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add half a pound fine powdered
| sugar, 10 whites of eggs, beaten __
linto a hard froth. Have ready,
a mould, buttered with melteq

ibuttur and floured. Put the
i .

|batter in and bake with slow
heat, :

Work together 12 yolks, 4

'whole eggs, and 3 pints pow-

dered sugar until it begins to
appear white; then pour in an

eighth of a pint melted butter

nough to allow the dough
' be rolled into a thickness of @
half dollar, Out of this cutd
or 10 cakes, round or oblong
Place these
and P
. prevent Baké
them brown and put up on &
platter, placing different ki

' of preserves between them. Boit
it fast

according to taste.
in buttered pans

to buhbling.

sugar in water until
* 1+ has
|around the finger after it 1K
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; | ;
sd lyfter man af det, doppar en|been dipped in cold water Dip
visp deri och ofverspinner tar- !| a beater in the sugar water and
tan med sockret. isl')rinklu the tarts until covered,

~

Sockertarta med sylt. |Sugar tarts with preserves.

10 agg vagas och vispas en| " Weigh 10 whole egos, break
timme jemte lika mycket socker. them and beat them for 1 hour,
Sedan irores halfva vigten mjol. | with the same weight of sugar.

Degen griddas i bottnar i en | Then work in half that weight
= cof flour,

i Bake the dough i
tartpanna; mellan hvarje botten | : B

Jayers between

which place
lagges syltade krusbar eller an- | preserved

currants or some
nan icke for saftig sylt. Eljest|other fruit that is not teo juicy.
ordddas tartan hel och skires Otherwise you may bake the
till tébrod. tart whole and afterwards cut
it into tea-bread.

Vaffor. Waflles.

Arbeta Take 8 yolks of eggs, a little
gulor, nagot mindre an en half | less than half a pint milk, half
pint mjolk, halft pound mjol. a pound flour, some cardamoms

négra stotta kardamummor och and 4 ounces melted butfer.

tillsammans 8

Bles ety

De §

dgghvitorna jemte en quart orid-

4 ounces smalt smor.
de uppvispas till ett hardt skum
hvarefter alltsammans omblan-
das. Sedan vaffeljernet blifvit
varmt, smorjes det med en flask-
8val och ett skedblad af smeten
slés 1 jernet, som sattes ofver
elden och vindes under gridd-
ningen,

:]3ca1t to a hard froth the 8
| whites together with a quart
!(.:I't:ili'l'l and then mix the 2 parts
lwell. Warm the

land grease it either with a

waflle 1ron

| piece of pork or a piece of linen

|dipped in butter. Pour in a

'h-|_nu:ui"u| of the _Imi!vl' at a

[ {ime and l:lm'u the iron over

the fire.  Turn while baking.
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Sockervafflor.

Man vispar hardt 6 dgg-gu-
lor och ilagger ett halft pound
pulyriseradt socker, allt uudc:r
flitig vispning; 4 mats]ceda.r ski-
radt och svalnadt smor 1rdres
gamt ett halft pound hvetemjol.
Sist islas de till ett hardt skum
vispade #gghvitorna och mas-
gan arbetas vil tillsammans.
Om mjolet icke ar af det basta
slaget, s& torde man fa taga li-
tet mer. Vifflorna graddas pa
vanligt satt och serveras med
sylt.

Mandelformar.

Man ror tillsammans 1 ett
fat: 1 agg, 6 ounces socker, 1
ounce s0t cch ett halft ounce
bitter-mandel,bada delarne skal-
lade och finstotta, Detta arbetas
tillsammans med 6 ounces tvit-
tadt smor och 10 ounces hve-
temjol. Nar degen #ir val arbe.
tad strykes den tunnt i bakelse.
formar och griddas 1

lagom
ugnsvirme,

Griddvafior.

En. pint 8ot eller syp griadde
uppvispas till hardt skum, och
deruti rores g4 mycket mjsl, att
det kanneg nigorlunda tjc,:ckt

B -
Sugar waffles,

Beat 6 yolks and add half 4

pound of powdered sugar, beat.
ing fast all the time; then stir
in 4 tablespoons of melted and
cooled butter and half s pound
of flour. Finally add to all of
this the whites, previously
beaten into froth, when you
once more work the whole mix-
ture. If the flour is not of the
very best, you may add more
of it, Bake as usual and serve
with preserves,

Almond moulds.

Take a bowl and mix in it 1
egg, 6 ounces sugar, 1 ounce
sweet and half an ounce bifter
almonds, both kinds pounded
fine, after having been sealded.
Work this together with 6
ounces washed butter and 10
ounces flour, When well mixed,
pour the dough thin in walffle
moulds and bake in not too
hot oven.

Baked waffles.

Take a pint sweet or ouf
cream and beat to a fast froth;
then stir in flour until it fﬁels.
quite steady for the beaters




for vispen; sist ihilles en half
pint vatten. Under tiden upp-
hettas vaffeljernet pa elden och
smorjes med litet hvitf vax; der-
efter graddas vafflor af smeten.
Forsta vafllan profvas; skulle
den vara for hard, si spades
smeten med vatten; ar den for
los, tillagges mjol.

Jéastvafflor.

6 ace vispas vial med litet
mjol och en half pint smor, till-
lika med ett halft stop sot mjolk,
uppvarmd, si att den dr litet
mer an ljum. BSedan vispas
deri s& mycket hvetemjol, att

smeten blifver tjock som en

villing; derefter 2 skedar god
jast. Detta far val jasa upp,
och sedan graddas vafflor pa
vanligt sitt.

Griddmunkar.

1 pint sur gridde vispas till-
sammans med 4 #gge-gulor, ett

55 D

halft ounce hvetemjol, 2 sked-
blad stott socker och 2 fint stot-
ta kardemummor. Under tiden
Vispas dgghvitorna till héardf
skum och nedroves sist 1 sme-
ten, hvarefter munkarn
graddas i munkpanna.

@ ;_;‘{'IliiSt,
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(pour in half a pint of water
| : '
i Meanwhile warm the waflle-iron
|and grease it with a litile white

| wax or butter, and proceed with

| the baking. Test the first waffle
and if not hard enough, add
' more flour, if too hard, more
water.

139

Yeast waffles.

|
i
| Beat 6 eggs together with a

little flour and half a pint but-

| :
|l.u11id over the fire. Mix flour

‘enough to make the batter as

ter and a pint sweet milk, made

thick as porridge; lastly 2spoons

| of good yeast. Let it rise and

bake in the usual way.

*

Cream monks.

(|

Beat 1 pint sour cream with
4 volks of eggs, half an ounce
of flou r, 2 tablespoons powdered
snear and 2 cardamoms, pound-
('4:.1- fine. Meanwhile beat the
I‘-\\-‘hih"r‘a into a hard froth and
l:~'1[r into the batter;

{he monks 1n & s0 ¢

then bake
alled monk
|iron.
i
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Griddmunkar utan 4gg-

2 pints tjock, sur gridde vis-
pas till hardt skum; i ettannat
kérl vispas s& mycket hvetemjol
att det blifver som en grot, for
hvilket dndamél begagnas en
half pint vatten; detta blandas
med det forsta och derpé grid-
das munkarne i en forut upp-
heftad munkpanna, smord med
gkiradt smor. Observera att
munkarne ej fa liggas pa hvar-
andra niir de #dro graddade, utan
hvar forsig pa gratt papper tills
de skola anrittas, dade placeras
ph anvdttningsfatet och o6fver-
sallas med strosocker.

Dough nuts.

2 koppar mjslk, en kopp soc-
ker, en half kopp smor, en half
kopp flott, 1 kopp jast deg
(sponge yeast), 2 dgeg; tillsatt
nog mjol att astadkomma en
styf deg och 1at den jasa. Da
den dr utjast, baka den. Nar
“dough nntg” uthuggeits f£a de
8td qvar pa bakelsebordet tills
de jast upp. De stekas 1 kok-
hett flott och doppas medan #in-
I varma 1 pulvriseradt goe.

ker,

KAKOR OCH BAKELSER.—OCAKES AND COOKIES,

e —

| Cream monks without eggs,

Beat 2 pints thick sour cream
into a hard froth; in anothep
vessel make, by beating, a pret-
ty thick mush of half a pint
water and flour; mix this with
the first and bake the monks
in a iron, buttered with melted
butter. 'Wken ready, do not
pile them, but put them separ-
ately on a gray paper until serv-
ing, when place them on a plat-

ter and strew them with sugar.

Doughnuts.

Two cups milk, 1 cup sugar,
half a cup butter, half a cup lard,
1 cup sponge yeast and 2 eggs;
then add enough flour to make
stiff dough, which

When the dough-

nuts have been cut out, let them

a pretty

must rise.

remain on the baking board
until they rise, and then bake:
They are then boiled in lard
and after that dipped while still
hot in powdered sugar.
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Vanliga vafflor. Common waffles i
1 quart mjol, 1 tésked salt, Take 1 quart flour, a tea

en matsked smilt smor, och nog | Spoon salt, a fd])lf’&]_)()t)ll melted

mjolk att gora en tjock smet;|
detta sammanblandas vél, hvar-

pa tillsattas 2 vispade dgg, o

ragade skedblad tartaric acid

1 skedblad soda. Blandas|

och 1
val och griddas.

Pa annat sitt.

1 pint mjol, 1 dito sot mjolk,

8 dgg, ett stort stycke smor,|

| butter and milk sufficient to
make a thick batter; mix thor-
(oughly; add 2 wellbeaten egas,

2 heaping teaspoons tartarie

,dud and 1 moderately heaping

teaspoon soda; stir well togeth-
er and bake at once in waffle-
1ITONS.

In another way.

One pint flour, 1 of sweet
milk, 3 eggs well beaten, a
'piece of butter the size of an

salt, 1 sked cream of tartar, en|eeo and a half, a litile salt, 1

half sked soda.

och iror mjolet och det andra.

Frasvafflor.

1 pint tjock gradde vispas
med litet socker till hardt skum.
D4 rores sakta deruti 1 kopp
hvetemjsl, som forst spades
med en half pint vattea och
sedan med en half kopp kok-
hett smor. Under tiden har
man viffeljernet pa elden, sé

att det blifyer mycket hett, och [}ave the

Smorjer det vid forsta vafflan.

Smiilt smmetlllmpmlr teaspoon cream-tartar,

|half a teaspoon soda; melt the
butter and stir in flour, milk
and eco. Sift the cream-tartar
and soda through a fine sieve
the last thing.

Frothy waffles.

One pint thick cream and a
little sugar is beaten into a hard

¢roth. Thereupon stir ina cup of

flour beaten into half a pint

water and further is added halfa

cup melted butter, meanwhile

waffle-iron on the fire,
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Sa fortfares med graddningen

#ills smeten ar slut. Sedan put-|

sas de och anrittas hogt pa fa-
tet samt ofverstros med soc-
ker.

Franska vifflor.

Spid ut 2 ounces farsk drick-
jast med 1 pint god mjolk och
inblanda tvéa pints hvetemjol.
Stiall denna smet pa en varm
plats for att jisa. Blanda den
gedan med en half ounce soc-
ker, tva hela dgg och 4 gulor
gamt litet rifvet citronskal eller
orangedroppar; ror vil om och
tillsitt slutlicen 12 ouncesljumt
pmor, 4 dochvitor och 2skedar

gradde, vispade till skum. Den- |
na smet stalles sedan pa varmt |

stalle och far der jasa till sin
dubbla storlek. Gradda vafor-
na som vanligt,
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making it real hot; grease it
and bake. The waffles are placed
on a platter and covered with

sugar,

French waffles.

Dilute 2 ounces fresh beer
yeast with 1 pint milk and stir
in 2 pints flour. Put it in a
warm place to rise. Then mix
in half an ounce of sugar, 2 whole
egos and 4 yolks, and also some
grated lemon peeling. Mix well
again and finally add 12 ounces
butter a little warm, 4 whites
of eggs and 2 spoons cream,
| beaten into a froth. Put this
batter in a warm place to rise
until double its size. Bake in

the usual manner.
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TIONDE AFDELNINGEN.
Part Ten.

GELEER OCH SYLTER. [JELLIES AND PRESERVES.

Anmarkning. Bland de méan-| Remarks: Among the many
ga olika saker, hvari socker in-|different things where sugar
ghr som en hufvudsaklig be-|enters as a chief ingredient are:
standsdel aro: geléer, sylter, kra- | jellies, preserves, creams, mar-
mer, marmelader, konfekter m.|malades, candies, etec. ~ When
m. Vid tillverkandet haraf ar |1nakmg jellies, it is important
det viktigt att veta hvad och |to know how much to use of
huru mycket man bor anvian-|the different parts and also to
dﬂ {lf de U]Iku iugrediuuserua know for a Cl.‘-rtainiy the way
liksom att forsta sjelfva anratt- |to make them, as one in Fhis
ningsmetoden, emedan man har- | case easily may run the risk,
vidlag latt loper rvisken att fa|to pay saved time and trouble
betala inbesparad tid med ma-|by the waste of materials. All
terialier. All anvand frukt ma-|fruit used must be strictly
ste vara riktigt frisk och god |fresh and good and if pOSSIbllﬂ
samt om nm]hohu, ploc Lad pi | picked in the morning and in
morgonen och i torrt véder,| | dry weather, as it then posses-
emedan de d4 gifva den l)cibitl."-“:LS the best aroma and keeps
omen och halla sig langst|the longest.  Concerning the
sunda. Hvad sedan sookret be-|sugar be it enough to say lthatt
traftar, s bor det alltid vara|it must be of the \my] :ﬁzt

et allra basta for liknande an- ! Then is to be rememberec
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damal. Vidare far ihagkommas

att karlen bora vara af porslin,
oranit, tenn eller nlwlztll, sfisom
i{oppar oller messing. DBegag-
nar man dessa tre metallslag.
st ar det mycket nodvandigt att
man héller dem blankskurade.
Att rora med anvindes traske-
dar i foretrade till tenn- och
silfverskedar.

tackta med hvitt papper, som
pi insidan ofverstrukits med
dgg-hvita.

Rodt vinbirsgelé.

~ Vinbaren plockas och kokas
med litet vatten samt silas ge-
nom silduk. Efter saftens vigt
tages lika mycket socker som
jemte saften sittes pa elden att
koka tills det haller gelé-prof-

vet. Derefter hilles det genast |

1 glasburkar a't forvaras, Den,
som onskar hallon eller smul-
tronsmak derpa, kan ligga sé-

dana bar ibland vinbéiren, nér
dessa kokas,

Gul gelg,

Niir Vinge
€] stelnadt, |
Bk&l, 11\'

16 bliv svalt men
willes det i en djup

ilken staleg P4 is, och

JELLIES AND PRESERVES,

Geléer bevarar |
man helst 1 glasburkar, ofver-|

l1.110 vessels must be of porcelaiy

(granite, tin or finer metqlg &
b}

| copper or brass. T vesgelg
|
lof the last named wmetglg are

used, they

| must be kept shining

by scouring. For stirring uge

wooden spoons rather than suel

of tin or silver. Jellies are

' best kept in glass jars covered
|with white paper, coated with

| whites of eggs on the inside,

Red currant jelly.

As soon as the berries are
picked and cleaned, boil them
' with some water and after that
strain them through a clotl.l.
iThen weigh them and add their
| weight in sugar; put them
|for the second time over the
fire and let them boil until
as thick as jelly, then pout m
glass jars for preservation.
f;rou desire strawberry or 1'“51;
berry flavor, put some suc
berries in while boiling:

Yellow jelly:

Take some wine jelly (qua;;; .
| tity according to taste) a“dba-
it cool, but not enough {0 €
come stiff, Pour it into 8 i}




geléet vispas tills det frasar sig
och ser hvitt ut; upphilles se-
dan i formar och serveras.

Appelgelé.

Syrliga applen skoljas, skaras
i skifvor med skal och karnor;

ty dessa gifva god smak, kokas |

med litet vatten; n#r det mo-
gar sig samt blir saftigt, slas
moset 1 en silduk, si att saften
far afrinna. Saften viges och
dertill tages lika mycket soc-
ker; litet citronsaft gjutes der-
pi. Detta far sedan koka pé sak-
ta koleld, tills det borjar tjock-
na, hvarunder det skummas vil
klart och profvas. Geléet upp-
hilles i glasburkar och forvaras
i kallt rum.

Apelsingelé.

Man gnider socker pa 5 a 6
apelsiner och klimmer saften
ur dem tillika med saften ur 2
citrouer ofver en sil. Det-
ta halles i en kastrull jemte
litet brunnsvatten och nagot
gammalt franskt vin, si att ge-

léet far smak deraf, ett godt |

stycke hjorthornssubstans samt
ett par uppvispade agghvitor.

Detta sittes pa frisk eld att ko-
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bowl and place it on ice, mean-
while beating it into a froth.
It is then ready to preserve.

Apple jelly.

Wash some apples (somewhat
sour) and cut them in slices
with rinds and kernels, as that
imparts a good flavor, then boil
in a little water; when the ap-
ples begin to mash and become
juicy, take them up and place
in a straining cloth, where the
juice is allowed to run off.
Weigh the juice and add its
weight in sugar and some lemon
juice. Let it all boil over a
slow cool fire until it thickens,
gskimming it all the time in
order to make it clear. Pre-
serve in glass jars in cool room.

Orange jelly.

Rub sugar on 5 or 6 oranges
and then squeeze the juice out
of them over a strainer. Pour
the juice into a pan, add a little
well water and some old French
wine, (enough to flavor the
jelly); also a good sized piece
of eelatine and 2 beaten yolks
of eggs. Put it ona brisk fire
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ka upp 2 a 3 ganger, hvarefter

oeléet uppsilas och hilles pé,l

formar.

Saftgelé.

Man tager korsbars- och hal-
lonsaft, samt dertill en pint
brunnsvatten eller mer, efter
smak, ifall saften ar mycket
tjock. Detta sattes pé elden i
en malmgryta och tillagges sub-
stans efter 3 ounces husbloss.
Detta silas sedan genom en ny
florsikt, och nar geléet kall-
nat, slas det uti en vacker form
att frysa Jomkring 3 eller 4
timmar.

Gelé med frukt.

Bottnen p4 en vacker form
betackes med hjorthornsgelé
(gelatin) och derpa lagges har
och der en vindrufva och ljus-
roda  korsbar eller bigarraer,
hvarftals, sa att geléet ser pryd-
ligt ut, nar det uppstjalpes.
Nar man lagt ett hvarf med bar,
sd hilles derpa gelé, och nar det
har stelnat ater ett hvarf, s vi-
dare till dess att formen ar full,
hvarefter den nedsattes att frysa.
Pa samma satt kan man afven

nedlagga i geléet, i en djup kri- | of apples and other kinds Uf'j

land there, some grapes and

—

Then

strain and preserve in bowls

:[to boil 2 or 3 times.

or moulds.

Juice jelly.
Take one pint and a half
cherry and raspberry juice,and

add to it 1 pint well water, or

more if you desire. Put over

the fire in a cast iron pan and
|increase the contents with 3

ounces isinglass jelly. Strain

through a new cloth; and when it
has cooled place it in some
nice shape according to taste
and let it freeze 3 or 4 hours. _'

Jelly with fruit.

Cover the bottom of a nice _'
mould with gelatine and on the
top of that scattering here

red cherries in layers, in order
to make the jelly look beautifal =
when ready and put up. When
you have made a layer of ber- =
ries, pour jelly over them and :
when this has become stiff, té="
peat with a new layer and s0
on, until the mould is filled,
and set it down to freeze. I
the same manner you may pub
in the jelly oranges and slices:
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. 1
stallskal, apelsiner eller dppel- | fruit.

1 0
Skalen klades med en | 3
‘a wreath of fruit at the top,

klyftor.
krans af frukt upptill och en
blomma 1 midten.

Citrongelé i skal.

Man skéar citroner midti tu
pa langden och grifver ur allt
inkramet; derefter stillas skalen
i vacker ordning pa ett fat. Da
har man tillreds citrongelé och
fyller dermed skalen, hvarefter
man later dem stelna.

serveras de upplagda pa flata
kristallskalar.

Kpplgni gelé.

Hjorthorns-gelée upphilles 1
smé slata formar, hvilka fyllas
dermed och stillas derefter att
kallna.
tesked, gelé, ndgot mer an att en
appelklyfta, som forut ar kokt
till compote och kallnad, kan
der f& rum., En sadan klyfta
ildgees; derefter smaltes det ur-
tagna geléet och formarne fyllas
dermed samt stallas ater att stel-
na. Nir de serveras, doppas de
1 hett vatten, aftorkas och upp-
stjélpas pa en flat kristall. De
anrittas hogt i form af en pyra-
mid,

Derpa |

Sedan urtages med en |

Ornament the bowl with
and a flower in the middle.

Lemon jelly.

Cut the lemons in two length-
wise and dig out all the inner
part and then arrange the rinds
in a pretty way on a platter.
Keep lemon jelly on hand and
fill the rinds with it, which
now leave to cool and stiffin.
Serve on flat glass dishes.

Apples in jelly.
Fill a few small and smooth
moulds with gelatine and then

Now

remove with a spoon a piece of

put them aside to cool.

the jelly big enough for a piece
of apple which has been boiled
and cooled. Fill the hole with a
part of the apple. Melt the
removed jelly and pour it back
into the forms, which is again
allowed to stiffen. When they
are to be served, dip them in
hot water, dry them and tip

them on a glass plate 1n the

|shape of a pyramid.
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Vingelé. !

Tag ett ounce gelatin, en half |
pint vin, ett pound socker, ett|
rifvet citronskal samt saften af |
tva citroner. Gelatinen begju-
tes med vatten och far std en
half timme; sedan halles der-
ofver en och en half pint kok-
hett vatten vintertiden (som- |
martiden blott en pint) och
tillsattes vin, socker och citron.

Afsilas sedan genom en myec-
ket fin sikt eller en grof hand-
duk ofver en form eller i kop-
par och stilles pd en sval
plats.

SYLTER.
Syltade hallon.

Till 8 pounds hallon tages

T —
Wine jelly,

Take 1 ounce gelatine, 1a
pint wine, 1 pound sugar, 3
grated lemon rind and the juice
of 2 lemons. Pouwr water oyep
the gelatine and let it stand 3
an hour. Then pour over it
14 pints boiling water, (in the
winter, for in the summer 1 pint
is enough ) ; add wine, sugar and
lemons. Finallystrainitthrough
a fine sieve or a coarse towel,
over a mould or in cups, which

put in a cool place.

PRESERVES.

Preserved raspberries.

For 3 pounds raspberries, take

;ziftenraf ett pound r6da vin-|the juice of 1 pound red cut-
f . - : = i
2"‘_ em pounds socker dop- rants. Soak 5 pounds sugar il
Pas 1 vatten och sattes pa el-|water and put it over the fire;

den Jjemte vinbarssaften att ko- |
ka t}lls det blir en tjock sirup;
dé islas hallonen och kokas

nagra minui‘er. De Skllllllllﬂs

flitigt och upptagas sedan med
en halslef, mep

: sockerlacen
kokas tillg den h :

iller det prof
att, nar en droppe (11-.1':11;' 111{1111()::
E-:, en It):nlh'i‘ck, den icke \‘ill;_g%l..l'
mﬁ. .‘l.“l'l‘-‘lf.l'l.‘ i'héill(-s hallonen
1 omskakas, ti]lg mesta het
tan ar afgéngen, Vi R

| on a plate remains who

together with the currant juice
let it boil until it has turned
into a thick syrup. Then add
the raspberries and L‘U"_ﬁ“_ue
the boiling a fewminutes. Sk’lm
incessantly and take it up with
a big spoon. But the sugar“‘“st

boil until a drop of it droppes
lp.w'ith{}“t

Then pllt

spreading the least.
akeWBll'

in theraspberries and sh
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Syltade korsbir.

Nar karnorna aro borttagna,
tages lika mycket socker som
baren viga.  Sockret doppas
och kokas till en deg. Deref-
ter islas biaren for att koka 15
minuter. Deupptagas med slef.
Sockerdegen kokastills den blir

Preserved cherries,

Remove the stones and then
take as much sugar as the ber-
ries weigh. Dip the sugar in
water and boil until it becomes
quite thick. Then put in the
berries to boil 15 minutes. Take

them up with a big spoon. Let

tjock, da biren iliggas for att|the sucar continue boiling un-
uppkokas, hvarunder de skum-|{il real thick. Then add the
mas val. Derefter omskakas de | berries and let them hoil a min-
tills de svalna och se fulla ut ute, skimming while boiling.
och hillas i burkar att for- Shake well, cool and put up
varas. in jars,

Syltade roda krusbir. l‘Preserved red gooseberries.

Pa baren borttagas stjalkar| Remove the stalks and the
och blomsnoppar, hvarefter de|hulls from the berries; then
Bkﬁ];lflf, och \’ﬁ““et’ far afrin-| 5, co them and let the water ran
na. Sedan tages lika mycket off. Weigh the berries and
socker, som baren viga, och af | 2 , :
o kokis e e fm,itakc their weight in sugar, of

o, 80

kallna, hvarefter baren slas|Which make a thin paste; let
deruti och far sta pa det sattet |that cool and then put in the
ofver natten. De sittas nu pd herries and let them remain
elden att koka tills de S)’l!ils!over night. In the morning
klara, da de aflyftas och ska- put them over the fire and let
kas tills mesta hettan ar afgan-
gen, hvavefter de wenast ésas i
burkar att forvaras. Dessa bar
kunna ocksa genast kokas i soc-
kerdeoen, men de vilja da gerna  most of the heat has passed off.
g4 sonder, |Then they areimmediately put

jin jars for preservation,

them boil until they appear
| cleax, then remove them from

the fire and shake them until
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Att sylta roda plommon
med sprit.

Till 5 pounds plommon tages
4 pounds finstott socker. Plom-
monen nedlaggas hvarftals med
sockret uti en stenburk, hvilken
ofverbindes med en oxhinna,
och ett lock eller en tallrick
siittes derpa. Burken stilles 1
en djup, dertill passande sten-
gryta, uti hvilken halles s& myc-
ket vatten, att det star jemt
med plommonen. Grytan stal-
les pé koleld och far sakta koka
1 5 timmar. Derefter upptages
burken, och ofver plommonen

slas 4 pint fin, stark sprit;
hvarefter burken ofvertickes

och far forblifva i vattnet tills
mesta hetfan dr afgéngen. Der-
efter upphallas plommonen i
en glasburk och forvaras pa
vanligt satt,

Syltade pomeransskal.

Pomeranserna skaras itu pé
langden och allt inkramet ut-
tages, afvensom litet af det hvita
skalet. Halfvorna lageas i friskt
vatten ett dygn, mf;

n vattnet
ombyte

s derunder fyra oancer
Sfedan kokas de i fi"}ii-;ki;;’i:lll&gln‘
tills de kiannas mjuka, hvaref-
'rfer de upplageas P4 ett rent
linne, att vattnet blir val .

GELEER OCH SYLTER.—JELLIES AND PRESERVES.

T ——

Red plums preserved ip
alcohol.

For 5 pounds plums take 4
Put

the plums in alternate layers

pounds powdered sugar.

with the sugar in a stone jar,
which cover with the bladder
of an ox or something similar
|:md put a plate on the top.
Place the jar in a deepiron or
stone pan and pour in water
to the height of the plums.
Put the pan over the fire and
Then take

upp the jar and pour over the

boil for 5 hours.

plums fine, strong alcohol;

then cover the jar and let it
the
The plums are

remain in water until it
has cooled.

now ready for preservation.

Preserved orange peelings.

Cut the oranges in two length-
wise and remove all the meat
and also some of the white
[rinds. Put the halves i fresh
| water for 24 hours, changing
the water four times. Then boil
in fresh water until soff, when

‘put them on a clean cloth 0
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draget. Derefter kokas en tjock
gockerdeg, som slas ph ska-
len, sa att den star ofver dem,
Nar de sd hafva statt i 8 dagar,
och degen é&r tunn, silas den
fran skalen och kokas ihop med
mera socker, att den blir val
tjock, och hilles sedan p# ska-
len s4 hel som den &ar, hvar-
efter de omskakas och skum-
mas samt sedan forvaras 1 bur-
kar pd vanligt satt.

Syltade paron i ingefira.

En peck paron af nagot hardt
glag, dock icke stenpiron, ska-
las, kirnhuset urskires med en
pennknif uppifran blomandan.
Dertill tages en gallon mellan-
sirap, som slis 1 en syltkittel.
Paronen iliggas jemteett pound
ingefdra, som bor hackas son-
der i helt sma bitar, Detta
kokas pa sakta eld med lock,
men omskakas ofta och skum-
mas; skulle det ej blifva nog

starkt, kan man ftilligga mera|

ingefara. Da det kokat sé, att
paronen kinnas mjuka, plockas
de varsamt upp i en burk;
hvarefter lagen pasilas genom
en grofsil. Man kan afven sto-
men

bottnen i en tunn pase;

da drager det mera sirap bort b

fran frukten utan att smaken
derigenom blir starkare.

drain. Make a strong sugar
water and when cold, cover
the peelings with it for 8 days.
Then take the water and boil
iit with more sugar until thick
when pour it over the peelings
Shake and skim,
and preserve in jars.

while hot.

Preserved ginger pears,

A peck of pears of rather a
hard kind; peel and remove the
kernels with a pen knife from
the stalk end. Then take
somewhat less than a gallon of
medium quality syrup, and pour
it in a kettle. Add to it the
pears and a pound ginger, chop-
ped into quite small pieces.
Boil it over a gentle fire and
'have it covered, but shake it
often and skim. If not strong
enough add more ginger. Hav-
ing boiled until the pears feel

|soft, pick them up carefully

: land put them in a jar and
ta ingefira och lagga den pd|

over them

the

hrough a strainer.

pour juice



152

Syltade persikor.

Niér persikorna dro halfmog-
na upplockas de och séttas pa
elden i en syltkittel med kallt
vatten uti, nog att std ofver
dem. Niar de kannas mjuka
upptagas de och liggas pé ett
rent linne; derefter klyfvas de
itu, karnorna uttagas och ska-
len afdragas. Sedan kokas en
tjock lag af socker, hvilket se-
nare skall vara af samma vigt
som frukten; dertill saften af
en citron; persikorna ditliggas
dfven. Derefter kokas dessa
tills de blifva klara, och om
lagen ar for tjock, omskakas |
den litet tills den mesta hcttan:
ar afgdngen, hvarefter en sked |
brandy bor tilliggas. Nu npp-!
liggas de i glasburkar, och om
de vilja jasa, s& uppkokas vatt-
net med mera socker, hvarefter |
afven persikorna ilaggas for att |
kokas nagra minuter. '

Syltade aprikoser.

De behandlas pa samma satt
som persikor; men man kan af-
ven lata dem vara hela och
oskalade, om man gg vill; men
d& fordras det mera socker till
syltningen. De tala uppkokas
€n ging mera an persikop och
bora sedan noga efterses, eme.
dan de ganska latt Jisa,

GELEER OCH SYLTER.—JELLIES AND PRESERVES,

Preserved peaches,

Pick the peaches when only
half ripe and put them in g
kettle over the fire, being then
covered with cold water, When
they feel soft, take them up and
place them on a clean linen,
Cut them in two and remove the
skin and stones. Next cook a
strong sugar water, using sugar
equal to the weight of the pears
the juice of a lemon is added
and then the peaches. These
are now
appear lucid; if the water seems
to thick, shake until the heat
has passed off and then add a
tablespoonful of brandy. The
peaches are put in glass jars
for preservation.
on are inclined to rise, boil the
water once more and add more
sugar, whereupon the peaches
themselves are put in and

[ boiled.

Preserved apricots.
Treat them in the same Wway

as the peaches, but you may

leave them unpeeled, if you S0
desire. They may sometimes
need onemore boiling. Bealso

careful that they do not rise

after being put up.

boiled until they

If they later =

TR R, T



Syltade qvitten.

Man skalar frukten, hvarpa
den placeras i syltkitteln med
nagot mer vatten an att skyla
dem. Den far nu koka omkring
30 minuter eller till dess att
den borjar blifva mor, d& den
upptages och silas genom en
ylleduk. Till hvarje pound frukt
tages nu 4 ounces socker, hvar-
p& de bada delarne sammanko-
kas 1 30 minuter eller mer.
lagen blir for tjock, spides den
med litet vatten under kok-
ningen.

Qvitten stekta i ugn.
Vackra, mogna qvitten ste-
kas hastigare dn dpplen. Sedan
uppskéras de och karnhusen
borttagas. Stro socker pa dem
och servera dem, innan de helt
och hallet kallnat, med gradde

och socker,

Syltapplen.

Man tager ett halft pound
socker till ett pound applen.

Sockret smiltes i kallt vatten

och den salunda erhallna sirup-
en uppkokas, slas ofver dpple-
na och far kallna. Applena
stallas sedan pa elden och ko-
kas langsamt 25 a 30 minuter.
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Preserved quinces.

Peel the quincesand put them
in a kettle with water enough
(to more than cover them. Let
them boil about 30 minutes or
(until they become tender; then
(take them out and strain the
‘water in which they have boiled
itln‘ough a woolen cloth. For
‘each pound of fruit take 4 or
‘6 ounces sugar, sometimes  a
|pound, all depending on the
'sweetness of the fruit). Boil
and if the syrup is too thick,
dilute with water.

Baked quineces.

Bake some nice ripe quinces
in a heat stronger than used
for baking apples. Then cut
|In two and remove the cores.
/Sugar them and serve them
'with cream and sugar before
ithey have had time to become
‘(.‘G]d.

I, Preserved apples.

For a pound of apples take
|1 a pound sugar. Let the sugar
'melt in cold water. Then let
the syrup thus obtained, boil
up and now pour it over the
apples, which are allowed to
cool before they are placed
over the fire to boil for half an

I'huur.
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Syltade vindrufvor.

Skala drufvorna och stufva
dem losa, sila af saften och ligg
gkalen i desamma, utspad med
litet vatten samt koka dem tills
de blifva mjuka, hvartill ma
atgd en half timme eller min-
dre. Till sist ilaggas lika myec-
ket socker som drufvorna viga,
hvarpa det hela uppkokas.

Syltade meloner.

De meloner, som vixa pd
hosten, #aro de basta, emedan
de ej bora vara mogna, men
négot stora; de grona dro dfven
de finaste. De skalas samt
skiras i fyra delar, och karnor-
na borttagas. Den, som si be-
hagar, kan afven spicka dem
som gurkor; men helst bora de
vara ospickade. De forvallas i
vatten och upplaggas sedan pa
ett rent linne. Derefter kokas
en sockerlag med en gill vinat.
tika till hvarje pound socker.
Melonerna laggas i denna lag,
for att koka litet tills de borja
klarna. Da upptagas de, och
sockerlagen far koka tills den
blir som en sirap. Melonerna
nedligeas i en burk och |
halles ofver dem, g4 Lot de

AT,
N i de skola anvindas, skiras
de i skifvor,

agen
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Preserved grapes,

Peel the grapes and stew
them slightly; part the jujeg
from them by straining ang
put the peelings in the juice,
diluting it with some water
and boil untit they hecome
soft, or about 30 minntes, Then
add as much

sugar as the

grapes weigh and boil again.

Preserved water-melons for

salad.
gl‘O\VJl

Melons
season

late in the
the best for
this purpose, as they need not
be ripe but large; the green

are

are as a rule the finest. Peel
them and cut them in 4 parts
and also core them. Seald

them and put them on a cloth.
Then make a syrup of sugar
with 4 pint vinegar to each =
pound sugar. Immerse the
melons in this syrup and let
them boil until they appear clear.
Take them out, but let thes
syrup boil on until quite thicke=
Put the melons in jars and
syrup them,
while it is boiling hot. Cut
on serve:

pour the over

them in slices when ¥
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Syltade rodbetor.

Rodbetorna kokas med litet
vatten, och nir de kinnas half-
kokta, upptagas de, pisaltas
och inlindas i en handduk; nar
de kallnat, affages det yitre
gkalet, hvarefter de nedlaceas i
en burk, i hvilken halles vin-
attika, hvarjemte litet kummin
ditligges.

Syltade lingon eller
“cranberries”.

Lingonen tagas sa tidigt pa

hosten man kan fa dem, dade

dro allenastljusroda. Till bvar- |

j
|

:

E je pound lingon tages 12 ounces
E socker. Vatten uppkokas samt
hilles pa lingonen, hvilka ge-
nast slds pa en hérsikt, sd att
vattnet far viil afrinna, och bi-
ren utbredas dervefter pa ett
rent linne.  Nu kokas socker-
lagen, och lingonen med litet
pulveriserad violrotilaggas, samt
fa koka en half timme. Sedan

Osas de i burkar att forvaras.

Red beets.

! Boil the beets in a little
Iwmcr, and when half cooked
| take them out, salt them and
wrap them in a towel, When
cold remove the outer skin and
put them in a jar, into which

pourvinegarand a little caraway.

Preserved cranberries.

Pick the berries early in the
fall, when they are of a light

red color. For each pound of
| berries, take 1 pound of sugar.
Boil the water and pour over
the berries and put them imme-
|diately in a sieve so that all
:tllt‘. water may run off. Then
\spread the berries on a cloth.
| Meanwhile prepare the syrup
as directed, and when ready,

immerse the berries, whieh
boil for half an hour. Fill the
jars with the preserve and keep
until needed. Remember to
¢kim industriously while the
herries are boiling and imme-

diately after.




ELFTE AFDELNINGEN.,
Part Eleven.

INLAGGNINGAR OCH FOR-
VARINGAR.

Att forvara dill.

Dillen tages medan den ar
fin och plockas fri fran stjelkar,
hvarefter den skares si fin soms
den behofs till saser och lag-
ges ufl en hackho samt derpa
godt smor; dillen inknadas val |
uti smoret och packas sedan i
glasburkar, med litet salt ofverst
och derpa ett lager af smalt |
och stelnad fartale. Nar den
sedan  skall anviindas, tages
smoret, som foljer med dillen; |

hvadan nagot annat sSmor
ofverflodiet,

ar |

Att forvara persilja,

Medpersiljan forfares pa sam-
ma satt som med

dill i smor

(156)

PICKLES AND SALTED
GOODS.
To preserve dill.

Gather the dill

and pick it free from the stalks;

while fine

next chop it as fine as you
need it for sauces and put it
in a chopping trough and put
good butter on it. Rub the but-
ter well into the dill and then

pack it in glass jars, with somé

salt on top and over thata

layer of cold sheep tallow.
When using it, you take the

butter with it, needing no other.

To preserve parsley.

- i 8
Proceed exactly as \.nth d(];a
dill, but with the differen



[
men den far allenast plockas,
och e skiras forr an den skall

begagnas.

Att insalta persilja,

Hiarmed forfares pid samma

sitt, som med dillinsaltningen,
med den skilnad, att persiljan
hopbindes i sma knippor, dfven-
gsom nagra smé knippor selle-
ri tillageas ndar den nersaltas;
den skoljes vil da den skall
anrittas.

Att insalta dill.

Dillen tages som den forega-
ende, men sonderskiires ej, utan
den nedlagges och saltas emel-
lan hvarje hvarf, och ofver den
ligoes ett passande lock med

tyngd ofvanpa. Nar den skall|

nyttjas, skoljes den wvil innan

den kokas.

Att inligga diverse gron-
saker.

Spenat, sallad, blomkal, art-

skidor, spritade firter, sparris-

k'"—’Dp, irtskockor och det ﬁmlg
Br0na af ett selleri — allt det-!
ta nedligges uti bleckburkar
med litet kallt farskt ﬁnn‘ir,L
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 that parsley must not be chop-
|ped before it is served. Pickle
it whole,

To salt down parsley.

| Tie the parsley together in
small bunches. These together
with a few bunches of celery,
are put in layers, between
which place salt. On top of
all put a cover or something
similar with some heavy weight
on, to press the parsley. Rinse
it well before using.

To salt down dill.

Pick the dill as for pickle,
but do not chop it. Put it in
!]ayers like parsley, with salt in
between Then
press it as above and do not

each layer.
|forget to rince it well when

you want to use it.

To pickle various kinds of
greens.

Spinach, cabbage, cauliflower,

peas or beans, asparagus buds,

the fine green part of celery,

all this may be placed in tins,
together with some cold, fresh
{butter, which has been melted
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som forut ar
gkummadt. Burkarne fyllas val,
och sedan forvaras de i kallare
eller andra svala rum. Dessa
gronsaker begagnas med fordel
om vintern tillgronsoppor. Den,
gom har mindre burkar, tager
en for hvarje gang; men har
man inlagt gronsakerna uti
storre burkar, smaltes en smor-
botten ofvanpa for hvarje gng
man tager deraf.

Att gora saltgurkor fiarska.

Vanliga saltgurkor, sma eller
stora, som dro grona i sig sjelf-
ut af
saltningen, laggas forst ett dygn
i vatten,

va, men som se bruna

som sedan afhilles,
hvarefter gurkorna upplageas
pa rent linne att urdragas. Se-
dan laggas de i en syltkittel,

ofver gurkorna tillika med lite
kryddpeppar, krossad in gefira
och lagerblad.

na synas gréna, hvarefter de |
uppslds i en burk, hvilken Of- |

verbindes och stillles sedan att|

forvaras i kallt rum,

skiradt och val i and skimmed.,

¢ per, bay leaves and ginger.

. Det far endast |
gluda pa sakta eld tills wurkor-;

———

Fill the tin ves.

|sels, cover them well and keep

them in a cellar or other cool
place. These greens are used
with great advantage for soups
If small

cans, use 1 at a time; but if

in the winter season.

they are large, put a layer of
butter on the top, every time
you have taken some.

To freshen salt cucumbers.

Common salt cucumbers which
are green but have assumed a
brown appearance by being
salted, may be made green again
by soaking in water for a day

after which they are put in a

hvilken stalles pa elden med;ktrttle with vinegar, and placed

stark attika uti, sa att den star |

on the fire, with some pep-
Do
not boil, but let it all cook on
a slow fire, until the cucumbers
Then pub

begin to look green.

| them back in the jars.

Sl
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Att forvara sparris. To preserve asparagus.

Bft1't.1]1 tflges 11.v1t, gl'.Of och| Take white, coarse and brit-
mor sparris, hvilken jemnas, tle asparagus, and free it from
och allt fnaset borttages vil. all downy attachments. 'Lhen
Derefti?l' nedlagges den mycket put it compactly in oblong tin
tatt uti aflanga blecklador med boxes, with the buds one way

| L]
knopparne it samma led. Sedan  and now proceed as directed in
fi')rfal:-es dermed som ofvan men foregoing numbers, but remem-
sparrisen kokas tvd och en half ber that the asparagus must

timme.

Att torka morotter.

Fullvaxta morotter tvittas val
rena och forvillas 1 vatten tills
de bli nagot mjuka, laggas upp
p4 linne, skradas vél rema och|
skaras pa brade i fina, lagom
langa strimmor. Degsa bredasut
p4 tallrickar, belagda med skrif-
papper, och torkas under flitig
tillsyn i svag ugnsvirme. DA

man vill begagna deraf till sop-
por bora de laggas i ljumt vat-
ten aftonen forut, eller 6 a 8|
timmar innan man lagger dem |
1 goppan; vill man 6msa vatten |
si kan det sista tagas med 1
SOppan.,

Att torka spenat. [

Spenaten bor ej uppskiras
da dagg eller regn fallit derpé,

then wanted - for

utan i torrt vider; den rensas

boil 2§ hours before serving.

To dry carrots.

Take fullgrown carrots, wash
them well and scald them un-
til they become somewhat soff,
when put them on a linen cloth,
gort them and cut them in
slices to suit, which place on
plates lined with white paper,
and dry in a not very hot oven,
while looking carefully that
they do mot dry too hard.
soups, put
them first in tepid water, 6 or
Shours. If the water is changed
you may use the last for the

SOUD.

To dry spinach.

ught not to be
. with dew or

It

The spinach o
cut when covert

s n dry w&’ntll(—)l‘.
rain, only in d@ry
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vil, men far ej skoljas; ugnen
bor ha en svag virme. Vil ren-
ojorda jernplatar smorjas helt
litet med skiradt smor, derpé

stros spenaten helt tunnt och |

infores i ugnen under jemn till-
gyn. KEfter en liten stund ut-
tagas platarna, och med en knif
eller pannkaks-spade lossas spe-
naten, som bredes ut pa linne
att i varmt rum efterforka. Vi
begagnandet deraf bor spena-
ten laggas 1 2 ljumma vatten,
gsom efter en stund afsilas; se-
dan forvilles den i ren malm-
gryta med helt litet salt, slas

upp att afrinna, hackas och|

stutvas som farsk eller
des till spenat-pudding.

anvan-

Att torka blomkal.

Tata blomkalshufvuden ski-
ras 1 sma klyftor, som skrapas
och putsas vil samt upptradas

1 stjelken med fin stoppnal pi|

-starka tradar, hallas nagra mi-
nuter i kokande vatten, ligoas
pé linne och spinnas sedan upp
1 ett varmt rum eller pi en
varm vind (der solen ej skiner
P& dem). De bredas ut med
stora mellanram; blomkal tor-
kar langsamt och blir

brun i
firgen,

Vid kokning deraf hor
kilen ligon 4 timmar i ljumt
vatten, som sedan athalles, ga

FORVARING.—PIORLING AND SALTING.

e
|must be well cleaned, but net
[rinsed. The oven ought to be
gnmderately hot. Well cleaned
|1 Butter
{them with melted butter, over

ron plafes are used.

which spread the spinach thin-
!]y and put in oven. Take it
Iout after a little while and cut
| the spinach loose with a knife
and then spread it on a linen
! When

 to be used, put it in tepid water

to dry in a warm room.

| for 2 hours and then scald it
/in an iron kettle. Lastly chop
it and stew it as if fresh.

To dry caulifiower.

Cut caulifiower heads in small

| pieces, which clean neatly and
I string up by the stalk on strong
| threads. In that way hold them

boiling, and then put them on
linen, which suspend in a warm

where the

room or a garret,
sun does not reach them. Spread
them with big spaces betweel
Tt dries slowly and be-

Before cooking

each,

| comes brown.




ater 1 ljumt vatten, och om #f-
ven detta blir brunt afhilles
det, och blomkalen forvalles i
kokande vatten med litet salt
uti, uppligges att afrinna och
stufvas.

Att bevara rodlok.

Vil mogen, hard rodlok lag-
ges 1 luftigh rum att langsamt
forka, lagges sedan i en vid
korg eller ask, och forvaras 1
rum der det icke fryser, ej hel-
ler dr for varmt. Spansk lok
forvaraslika som den roda; por-
tugisisk lok bindes i knippor
och upphanges i svalt rum;
och

hvitlok bindes 1 kransar

forvaras pa samma sitt.

Att forvara rotter i sand.

Man bor ha en tralada, hvar|

1 dr afdeladt flera rum, samt
ordindéirt fin sand, som ej ar for
Vit eller fose l.cu‘r, utan endast
Digot fuktig. I ett af rummen
stalles sellerirotter, hvari den
grona blasten ar till en del

INLAGGNING OCH FORVARING,—PICKLIN
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let it lie 4 hours in warm water,

e :
{Should this then turn brown
(also, put the cauliflower in

boiling water and then stew,

To keep red onion.

| Perfectlyripe and hard onions,
ishould be kept in an airy, well
ventilated room, in order to
dry slowly, then to be put in
a big basket or box, which is
fo be kept in a place where it
cannot freeze, although it, at
the same time, must not be too
warm. What is called Spanish
onion is kept in the same way;
but Portuguese onions should
be tied up in small bunches
and hung up in a cool place,
while white onion is tied in
wreaths and kept in the same
manner.

To keep roots in sand.

Take a wooden box divided
into several small spaces; then
procure ordinarily fine sand,
not too wet mor too dry, but
a little damp. Deposit some
celery roots in one of the spaces,
but do mot do so, until you



bortskuren, och man stror vl
med sand emellan dem. I ett

rum stalles purjolok, hvarpd|

halfva blasten ar afskuren och
stros val med sand emellan, sé
att denna gar upp pa blasten; i
ett annat rum laggas palster-

nackor med sand emellan; 1
' remembering to put in the

ater ett annat mordtter; i d&nnu
ett annat pepparrot, m. fl. olika
slags rotter tills halen dro fyl-
da, alltid med sand emellan och
ofver dem. Séilunda stillas de
i kallare, och emedan de under
vinterns lopp fa en obehaglig
kallarsmak, upptagas de och
vattenliggas nagra timmar fore
begagnandet.

Att forvara rotter i
Jorden.

Om man har tillgang pa
tradgird eller annan jord, sa

kan man forvara palsternackor, |

morétter, pepparrot och andra
rotter pa det sitt, att man
grifver smé gropar en yard dju-
pa, nedlageer deri de sorter

man vill forvara friska till véren, |

en sort i hvarje grop, packar
vl med jord och nedsitter
en képp att marka hvad sort
det &ar. Om kolden P& vintern
nedtriinger till rotterna, skadas
de dock ej, emedan luften och
solen utestanges.

have cut away the green growt},
around it, (but not all of it)
and strew sand between them,
In one of the other spaces, place
onions, and proceed as with
the celery; then put in parsnips,

then horse radish, etc., always

sand over and between them,

Put them in the cellar fo keep
over the winter, and if they
contract a disagreeable cellar
them in water a few hours be.

fore using, to restore them.

To keep roots in the
ground.

1

If you have access to a gar-
den, or some other plat of cul
tivated soil, you may keep par- -
snips, carrots, horse radish and
many other kinds of roots, sim-
ply by digging holes 1 yard
deep, and depositing therein
!the things you wantto preservey
1 kind in each hole. Fill the
holes with the earth and pack
it well and then put up 2 stick -
!l’[-t) indicate what kind of root

there is in each hole.

taste, you have only to put =
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Att inlagga tomatoes. To pickle tomatoes.

Tag runda, _Slfitﬂ., grona to-| Take round, smooth, green
matoes, laige dem i salt vatten, |tomatoes; put them in salt
betack kérlet och sitt det pa|water, cover the kettle and
elden, sa att frukten forvilles;| place it over the fire, so that
nu tager man af kitteln och|the tomatoes become scalded,
upp{mrp[ tomatoes, hvilka I:Lb Whlth is done by bllu:rlnrr 1t,
aas i kallt vatten. Under tiden | ‘only to the hoiling point. Take
ivlles ett annat karl med attika |out the tomatoes., While the
jemte en tillsats af helpeppar|tomatoes now stayin cold water,
och senap. Nu skiras de kall- | have another vessel filled with
nade tomatoes itu, frona utska- | vinegar, to which is added com-
kas, insidan torkas med en duk, | mon pepper and mustard. The
och derpa liggas de i glasbur-|tomatoes are cut in two, the seeds
kar, som fyllas med attikan. shaken out and the insides
Burkarne tillstoppas naturligt-|dried with a cloth. They are
vis mycket tatt, sa att luften now put in glass jars and the
icke intranger. vinegar poured on. Must be
kept air tight.

Mogen tomato-pickel. Ripe tomato pickle.

For T pounds mogen toma-| To 7 pounds ripe tomatoes
toes tages 3 pounds socker, och |add 3 pounds of sugar and a
b quart attika. 1)_91;&1 kUkaslquurt vinegar. Boil for 15 min-
i femton minuter. Sedan upp-
tagas tomatoes, medan lagen
kokar nagra minuter langre. s g
Man kryddar efter behag med |utes longer. Spice to suib with

utes. Take out the tomatoes,

but let the syrup boil a few min-

kanel och nejlikor cinnamon and cloves.
“Tomato catsup.” | Tomato catsup.
Tag en gallon tomatoes, hvar-| Take a callon tomatoes, skin-
ifran skinnet borttagits, fyra med, 4 tablespoons of salt, 4
matskedar salt, fyra dito svart-|spoons black pepper, § a spoon




v
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peppar, en half sked kryddpep-
par, atta rodpepparkorn och 3
matskedar senap. Koka dessa
delar tillsammans for en tim-
me, och sila det sedar genom
en duk eller sil. Sedan det|
kallnat slas det pda burkar ait
forvaras.

Favorit-pickel.

En quart rd kal, finskuren,
en quart kokade rodbetor, ock-
sa finskurna, tva koppar socker,
en matsked salt, en tésked

svartpeppar, en fjerdedels te- |
~ gked rod peppar, en
Kall attika|

tékopp
rifven pepparrot.
slas harofver, hvarpa det halles
lufttatt,

Att sylta surkal.

Alla grona blad afskridas af
hvitkalshufvuden, hvarefter de
hackas si fina som helgryn;
sedan nedstotes kalen i en inyc-
ket ren tanna eller fjerding;
men  emellan hvarfyven gjutas
négra droppar éttika samt stros
nigra friska berberisbar och
nagra dillkronor. D4 nu lcdir-
let ar fullt, lagges en passande
botten derpa och tyngd derof-
vanpd.  Pa detta satt blifver

kalen staende tills den upph()rt}

allspice, 8 pods of red pepper,

and 3 tabléspoons mustard,
Boil all for 1 hour, and strain
through a sieve ora coarse cloth,
Let it cool, and then put it in

jars to keep.
Favorite pickle.
One quart raw cabbage chop-

chopped fine, 2 cups sugar, 1
1

tablespoon  salt,

‘black pepper, 4 teaspoon red

|
pepper, 1 teacup grated horse

radish. Cover with

‘and keep from the air.

To pickle cabbage.

Cut away all green leaves
from the heads and then chop

a barrell or box, in layers, put

ting a few drops of vinegah, =

'some dill slips and a few bar-
berries on each layer. When
the vessel is full, put a bottom
‘on it and a heavy weight oB
\top. Then it remains standing
(until it ceases to ferment, Wh_ﬁﬂ

remove the weight and skil

ped fine, 1 quart boiled beets =

teaspoon

vinegar

them as fine as possible; ne'xt
| pack the cabbage compactly m =




att jisa; nu tages tynzden bort, l
och moglet bortskummas af saf-|
ten. Karlet sittes i ett kallt
rum att forvaras ofver vintern, |
och en mindre sten pﬁlagges,
for att medhalla bottnen,

Att insalta oxkott.

Ett larstycke klyfves, benen
franskiras och stycket jemnas,
sa att det far wvacker fason,
hvarefter det ingnides med till-
sammanblandadt socker och sal-
peter och derefter genast med
vanligt salt, samt blifver liggan-
de ett dyen. Under tiden ko-
kas en lake af en kanna brunns-
vatten och tre nifvar salt; un-
der uppkokningen skummasden
vill och aflyftes sedan foratt kall-
na. Nur den ar val kall, slés
den pa kottet, som vindes hvar-
annan dag, om ej laken stdr of-
ver det. Detta kott kan kokas |
efter 14 dagar, med lindrig vat-
tenlagening forut.

Att torka péron.

Stora piron forvillas, skalas
och skdras langs efter,
inséittas patorkallor i svag ugns-
virme, Sedan kokas skalen tills
all musten #ar urkokad, da de
fransilas och saften hopkokas

samt

1
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~

off the mold, if any. Then

|place the vessel ina cold room

to be kept over the winter, a

ismaller weight is then placed

on the top.

To salt down beef.

Cut a piece of the loin in two,
cut ouf the bones and trim the
Then
rub into it sugar and saltpeter

beef info a mice shape.

and immediately thereafter with
Let it rest a
day; meanwhile prepare a brine

common salt.

of a eallon well water and 3
handfuls salt, skimming well
while it is boiling. When cold
pour it on the beef, which is
turned every other day, in case
the brine does not cover it.
This beef can be cooked two

weeks later.

To dry pears.

Scald large pears, peel them
and cut them lengthwise; then
put them in an oven to dry
slowly. Next boil the peelings
until the substance is out; strain
and boil the juice into a syrup.
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B -
[
till en lag. D& péaronen blifvit | When the pears are heated
vil genomvarma, tagas de ur| through, take them out and dip
ugnen och doppas 1 forutnamde
lag, hvarefter de genast insét- ;
tas i ugnen; ph detta sath fort- | them into the oven. Continue
fares s lange négot af lagen tlll thus as long as there is any
qvar, hvarefter de fulltorkas 1|

ugnen.

them in the syrup, and replace

syrup left.

Att torka dpplen. To dry apples.

Dertill tages 1os frukt, som| For this purpose use soft ap-

skalas och skaresihalfvor; kirn- : :
os, which peel

huset borttages och appe]half-gphq’ ‘? rich. peel anc cuiEigy
vorna utbredas pa tork-allor |removing the cores. Place them
(ej pa plitar, emedan &pplena|in the oven to become dry, but
deraf blifva svarta) samt insa‘lt-|d0
tas i svag ugnsvarme, hvarest|
de blifva stiende tills de kan-iﬂl's purpose, as the apples
uas torra,

not use common plates for

11;11011 become black.
1

Att insalta flisk. Salting pork.

.ande och fotter afskaras pal Cut off head and feet from
svinet, istret borttages, ryggen the hog, remove the suet, part
franhugges, retbensspjell och  the back from the body, sepa-
skinkor fréanskaras, och af mel_: rate also the ribs and the }mllis
e : : he middle
lanstycket skares sa stora delar | ;l:{:ilt tht;:i Cu;iift:n:w“;:u want

ok . j | part as big slice ' g
:Tmn vill.  Styckenagnidas med | These pio?:ea are now to be rub-
hns}ll.(“;t-l. salt och .salpeler och | bed with fine salt and snlipetf*ﬁ
ne liggns, med skinnsidan ned- ‘whereupon put them, skin side
at, 1 passande karl med arofre | down, in .a proper vessel, a8 &
salt pi bottnen., Sa f:';l'tfn,rcs!['ul']’ with coarse salt on i
e - e long a8
tills flasket ar slut, och 111ellun‘;ijetlefl' ok UE[QEES:;;JSI'inkTing

‘e is any por )
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hvarje hvarf strés groft salt.
Derpa ligges sedan en  botten
med tyngd, och flasket forvaras
i kallt rum eller killare.

Att roka skinka pa vest-
faliskt sitt.

Skinkorna skiras ifran svinet,
laggas tre dagar i kallt rum, sa
att de fa frysa eller dtminstone
stelna, saltas sedan vdl med
fint salt och fa ligea atta dagar.
Sedan upptagas de ur saltet och
laggas mellan tva breda traskif-
vor med stark tyngd uppa, sé
att all blodlaken utpressas; ned-
salta dem &ter. Efter tre da-
gar upptagas de ur saltet
och hangas i kall enrok en hel
méinad. Nar de #aro fardigrok-
ta hangas de under taket i ett
rum, hvarest dagligen eldas,
och tva eller tre veckor i en
bod eller vind.

Att réka skinka pi ame-
rikanskt sitt.

En skinka af 10

omkring

pounds vigt ingnides med 2|

| at i est X I8.
ounces salpeter, hvarefter den  and then let it rest 24 hou

| After that time rub into it 3

far liggn ett dygn. Tre pounds
fint salt, ett pound fint socker

l pounds

coarse salt between each layer.
Finally put a plate on the top
and on that a heavy weight.
The pork is kept in a cool room,

To smoke ham in the West-
phalian way.

Cut the hams from the hogs
and let them lie 3 days in cold
water, so as to freeze or get
stiff at least; then salt them
well with fine salt and let them
lie that way for 8 days. Put
them between 2 wide planks
and press the blood out of them.
Put again in salt and saltpeter;
after 8 days they are ready to
take up and smoke in cold juni-
per smoke for a month; when
ready hang them in the ceiling
of a room where a fire is kept.

To smoke ham in the Amer-
ican way-

Rub 2 ounces saltpeter into
aham weighing about 10 pounds

fine salt, 1 pound fine
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och en nafve krossade enhm’lsugﬂr and a handful erushed
blandas och dermed in;,rui(losljunipor berries, all first well
skinkan. Sedan far den hgga | mixed together. Let the ham
i tva dagar, och vindes deref-glie 2 days before turning i,
ter pa andra sidan. Under lop- and having turned it, let it re-
pet af 14 dagar viandes och in-:mﬂin 14 days, turning it and
gnides skinkan nagra génger rubbing it with the above mix-
med dessa kryddor, hvarefter  ture. It is now prepared to be
den ar fardig att rokas. Rok-| smoked. The smoking need
ningen bor €] vara stark, Skin- i:not be hard, and during that
kan inlindas derunder i gam-|process, have it wrapped in old
malt linne, som genast efter rok- |linen, which take off when
ningen aftages. through.

FOrIG < Vi R e
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TOLFTE AFDELNINGEN.

Part Twelve.

GRONSAKER. VEGETABLES.

Anmérkning. Ju friskarealla] Remarks: The fresher all
gronsaker iro, destobattre, eme- | the greens are, the better, as
dan de da aro ej blott smakliga- i they then are not only better
re, utan afven helsosammare. | tasting, but also more whole-
Dittet att profva huruvida de | some. The way to test whether
aro friska eller ej ar att boja fresh or not, is fo bend or
eller bryta dem. Om de da break them. If they show
visa sig skora och ga af latt,| themselves brittle, easily break-
aro de goda, hvaremot de aro|ing, then they are good, but
delvis skamda, om de visa sig|at least partly spoiled if they
sega eller latt bojliga, For|are flexible and tough. Other-
ofrigt dr det ju latt att pa de|wise it is easy enough  fo

flesta gronsakers utscende nl('rl-illrl.'-’" by the appearance of a

(169)
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! o 5
vegetakle whether it is fresh or
not. Generally it is possible

to restore comparative fresh-

ma till huru friska de éro eller
tvartom. 1 allmanhet kan man
till friskhet aterstalla delvis
vissnade tradgardsalster genom mness of partly wilted products of
att bestinka dem med kallt vat~|1.he garden by simply sprink-
ten och placera dem i kallare|ling them with cool water and
eller annat morkt och svalt rum. | putting them in a cellar or
I fraga om kokning bor ihz’tg—|other cold and dark room. As
kommas att lent vatten ar myc- | to cooking, remember that soft
ket battresin brunnsvatfen. Fore|water is much fo be preferred
kokningen bora alla grijusalwrlto well water. All greens ought
ligga i kallt vatten nagra tim- i’m lie in cold water a few hours
mar. Om brunnsvatten nmste;before boiling. If well water
begagnas, si dr det bast att| must be used, then put some
lagga litet soda deri innan det|soda in it, before placing it
sittes pa elden. Vidare far|over the fire; moreover it must
man ibagkomma att gr(jnsalier[ be borne inmind, that vegetables

méste kokas vil, som vill siga
hvarken for litet eller mycket,
emedan de blifva forstorda i
bida fallen, och hirvid ar att
mérka att unga gronsaker tala
mindre kokning an #ldre och
mognare.  Vattnet bor alltid
vara vél saltadt och sakerna icke
llaggas forran vattnet borjat
koka, emedan de hardna genom
att ligga 1 vattnet innan det
kokar, Lok bor blotas 1 varmt
saltadt vatten fore kokningen.
Bénor, majs, o. s. v. beredes ej
for kokningen innan vattnet ar
fardigt att mottaga dem. Mo-
rotter, rofvor och lgk klyfvas
®), wtan skiras i ringar pa tva-
ren for att koka sa mycket lit-
tare. Vidare underrittelsermed-

imust not boil too long or too
'shorta time astheyin either case
will be spoiled, and in connec-
tion with this is to be noticed
that young vegetables stand
less boiling than older and
more ripe ones. The water
should always be well salted
and the greens not put in be-
fore it has begun to boil, be-
cause they only harden by laying
in the water waiting to boil.
Onions should be soaked In
warm salted water before boil-

ing. Beans, corn, ete., need 10
preparation for the boiling.
Carrots, turnips and onions

should not be split, but cut In
rings sidewise in order to cook

so much easier. For further

]
"
4
A
|
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delas langre fram under denna | | particulars se
afdelning, da vi komma till po- of potatoes.
tatis, tomatoes m. fl. |

e under the head

Att plocka sparris. . Gathering asparagus.

Man plockar medan den &n-| Gather with the morning dew
nu har nwlgundaggen P& sig;|upon it; do not cut it off, but
man skir icke af stjelken, utan | snap it, avoiding the hard or
bryter den, lemnande den he‘m_woudy part of the stalk; tie in
da traaktiga delen. Sedan bil-| bunches, 8 to 12 stalls to the
das sma ]\nippm] med 8 a 12 bunch, according to size: when
stjelkar till hvarje knippa, alltlpuu,haced the bunches come in
efter storleken. Néar man I\Upt‘l much larger sizes, and should
gparris far man dem 1 myoket be divided. If to be kept some
storre knippen, hvilka d& bora | time before using (never more
delas. Om den skall bevaras|than a day), place the bunch
nagon tid fore begngnnnﬂet} upright in about 4 an inch of
(hvilket icke bor vara mer én|cold water, and keep cool. The
en dag), si stialler man knippan |larger stalks,or first cut, are pre-
upp och ner i en half inch|pared vinegrette, with white
hogt kallt vatten. De storre | sauce, or fried; the small ones
stjelkarne bereder man med|or second cut, like green peas,
hvit sas, eller stekas de, hvar-|and are better if taken from the
emot de mindre bast anvindas | water when still firm; if boiled
sdsom man anrdttar grona drter. | soft they loose their flavor.

Sparris. | Asparagus.
Lage den orona delen i sal-| Putthegreen part into boiling

[ water, slightly salted; boil 5
minutes and pour off the \\‘ilt('}l.';
afhall nu vattnet och fyll i nytt ,qq morve boiling water and boil

tadt yatten och koka 5 minuter;

kokhett vatten och koka 10 a[l10 to 15 minutes; then put in
a lump of butter, salt and pep-
per (some gtir in a thickening
salt och peppar; torka tre tun- | ude of 1 teaspoon flour mixed

na brodskifvor, bred smor pb|with cold water); toast 3 thin

4 - bt . ..
15 minuter, [lice litet smor,
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dem, lagg & en tallrick och hall
gparrisen derofver.

Gurkor, kokta eller stekta.

Skala och klyf dem pa ling-
den i fyra delar, tag ut alla
fron och skar dem i inch-langa
stycken. Ligg dem i kokande
vatten, som dr nagot saltadt,
och 1at dem koka tills fardiga.
Derpaupptagas de och liggaspa
en handduk att torka. Satt en
stekpanna p& elden och lagg
nigot smor deri. Néar den blif-
vit riktigt het, ilaggeslitet fin-
skuren persilja, salt och peppar.
Tv4 minuter senare iligges
gurkorna, som stekas nigra mi-
nuter, hvarunder de vindas hit
- och dit.

Raa gurkor.

Utse sadana som gro medel-
stora samt riktigt friska, sada-
na som icke legat i solen, och
ligg dem i vatten en half tim-
me,  En timme fore anvandan -
det skalas och skaras de i styc-
ken med en tunn knif eller
annat passande verktyg. Man
méste borja skarnineen vid den
tjocka dndan, emedan de annars
blifva beska. Lige skifvorna i
en panna kallt vatten, der de
forblifva tio minuter. Vatinot

GRONSAKER.—VEGETABLES.

slices bread; spread them with
butter, put in a dish and turn
the asparagus over it.

Cucumbers boiled or fried.

Peel and split them length-
wise in 4 parts; take out
the seeds, and cut in pieces
‘about an ineh long; put them
in boiling water with a little
galt and boil until done; put
them in a towel to dry; put
butter in a frying-pan,
‘and place it over a good fire;
when hot put in some chopped
| parsley, salt and pepper; 2 min-
utes after put in the cucum-
|bers, fry a few minutfes, toss- =
\ing them now and then, and ~
| serve. 4

o
:

| some

Raw cucumbers.

Select those of medium sizé =
and very fresh, which have not =
lain in the sun before gather ;
ling, and put them in cold water
for 4 an hour; an hour befc:_'re
they are required peel thin,
and slice on a slaw cutter f_set
|close, or very thin with a knife
commencing with the thick or
|blow end, or they are very
ililwly to be bitter; let the
slices drop into a pan 0
water, in which let the

m lie
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far afrinna for att ersattas med for 10 minutes; pour off the

nytt ett par ginger. Sedan be- | Water and replace once or twice;
fackas gurkorna med is och finally cover them with ice, and
|set away in the refrigerator
juntil wanted to serve, when

(salt and pepper them and pour
man slar salt, peppar och atti- | oyer good cider vinegar; some

ka ofver dem, samt olja, om  add salad oil also. From being
man bt.‘]l&gﬂ.l‘. Sa ])El‘t‘(lda, blif- | a1 illt“g(}&il’-il’)kt‘, ﬂt-l‘()llg and dan-
va gurkor, somannars dro hardt Spmus edible, by this process
they become wholesome and
very relishable. Sliced onions
are also served with them, but
afven riktigt aptitliga. they should be mild, the Ber-
; muda onions being the best.

stallas i en afkylare (refrigera-
tor) tills de skola serveras, da

nar osmiltbara och derfor farli- |
ga, €] blott helsosamma, utan

Dessert. Dessert.

Fyldt kalhufvud. Stuffed cabbage.
Skar ut den innersta delen | }lltUththL}!lt"EiI‘tI1F#1[F11'f_i,"t:.f‘ll'(:'}lslfi
af ott stort friskt kalhufvud, cabbage by gently v]S[')]-lh:Liltls
hvilket sker genom att forsig- back the leaves, todowhichw



174 GRONSAKER.—VEGETABLES.

e « - :

tigt vika bladen tillbaka sedan |out breaking, pour over it hoil-
man forst hallt hett vatten of-|ing water; fill the vacancy with
ver dem. Fy]l nu tomrummet | Iinmly ("h":rppt‘ll and boiled veal
med hackadt kalfkott eller lu"m:-s-!t.:l' chicken rolled into ballg
kott som rullats till sma lnlllzu-.lwith the yolk of an egg, Tie
ati aog-gula. Bind sedan ibop firmly together with twine, or
huf\-‘t.ﬂl.‘t, lage det i en duk och -|
koka det ett par timmar. Man | covered kettle 2 hours. This
far pa detta satt en fin ritt. 'is a very fine dish and quite
;'ecom:mlical in using cold meats,
f
Brynt hvitkalhufvud. | Browned white cabbage.

tie it in a cloth and boil in a

Ett hardt hvitkalhufvud ren-| Take a hard white head, clean
gas fran alla grona blad, och [it from all green leaves and cut
stocken franskires. Litet salt!nway the stem. Take a little
och peppar, sirap eller soc](erlvach of salt, pepper and sugar
ilaggas der stocken sutit, och or syrup and put that in where
kélhufyudetomlindas medsegel- | the stem was. Tie up the
garn. Derefter licges det jcm-I head with strong cords and
te ett stycke smor 1 en kastrull phcg, it with a piece of butter
med tatt lock att koka i sin E 11111),111 or kettle, plo\rlded with
egen saft pa sakta eld tills detld ticht cover and there let it
blir gulbrunt och mort. Man |boil in its own juice, until
far offa se efter att det ej \‘id-ili;_rht brown and tender. Mean-
brannes. Kalhufvudet upplig-  while you must look carefully,
ges pi en karott, och den i ka- |to see that it does mot burn;
strullen qvarvarande saften af-|when cooked take it out, and
simmas med litet mjsl. Denna | mix a litile flour in the remain-
halles sedan ofyer kalhufvudet, | ine juice, which pour over the

hvilket ates till hvad kottritt | uiblmwc_ Serve with meat.
wan behagar,

PN L T
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Hvitkal stufvad med
gridde.

Ett kalhufvud rensas, stocken
franskares och hufvudet delas
i sma klyftor, som forvillas i
kokande vatten, tills det blir
mjukt, d& de uppslas ph et
durchslag att afrinna.  Sedan
sammanfrises smor och mjol,
samt spades med halften grad-
de och mjolk; socker, muskott
och salt tillsattas efter smak.
Nar sasen uppkokar, vispas tvé
agg-gulor deri, och kalen ilig-
ges samt omskakas vil, men
far ] koka, utan blott héllas
viil varm vid elden. Anrittas
ph fat eller karott och ates till
kottratter.

Rodkal a 1a Orleans.

Tag ett medelstort kalhufvud,
koka det i en half gallon bul-

jong, hvari lagues en 1ok spackad

med nejlikor och tva glas godt
rodvin, Krydda starkt och stuf- |
va det hela.

|
)

Blomkal med kriftor. |
Nﬁ:__’;l'n 1ju('kn forvilda kriftor |

ransas, kottet tillvaratages, och
skalen stotas samt beredas 1ill;

White cabbage with
cream.

Clean a cabbage and

head
cut away the stem; then cut it
in small parts, which scald in
Take
it out and place it in a strainer

for the water to run off. Melt

boiling water until soft.

some butter with flour and
mix into it milk and cream, %
of each; sugar, salt and nutmeg
to suit. When the sauce boils
stir into it 2 yolks; then put
in the cabbage and shake well
without boiling, only heating.
Serve on platters with meat

dishes.

Red cabbage a la Orleans.

Take a head of middle size,
hoil it in 4 gallon beuillon,
wherein place an onion lined

|with cloves, and 2 glasses red

wine. Then spice it quite strong
and stew if. Makes a very
fine dish.

Cauliflower with crabs.

Take a few fat crabs and
clean them, seald them, and
take good care of the meat,
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kraftsmor. Under tiden forvil-
les hvit blomkal i litet salt vat-
Nar

mjuk, uppligges

ten med ett stycke smor.
den kinnes
den pa ett durchslag, men of-
vertickes under tiden 4 att den
Af kraftsmo-

ret gores, en simmig séds, hvil-

haller sig varm.

ken spides med kalspadet och |
litet gradde; socker, salt 0(:11|
efter |
i

tillsattas
Kraftkattet
ssen och

muskotblomma
behag. ligoes
omskakas vil ofver
elden si att det blir riktigt upp-
hettadt. Blomkalen anvattas
midt pa ett fat med kraftstuf-
ningen omkring. Serveras som

mellanritt,

Spenat.

Nar den ar plockad, skoljd
och forvild lagges den nagra
minuter i kallt vatten och upp-
silas, urkramas val och hackas!
med litet mjol. Smor frises 1
en kastrull och spenaten lag-?
ges deruti, omrores och spz“tdes!
efter behof med s6t mjolk och |

far koka upp endast en gang.
Litet salt, muskot och Esocl(erl.
tillsdttes efter smak.

GRONSAKER,— VEGETABLES.

while pounding the shells and
preparing them for a crab but-
ter. Meanwhile secald some
white caulifiower in salt water,
having added a piece of butter,
When it is soft take it out and
let the water run off. While
this is done, cover the cauli-
flower to keep it warm. Make
a somewhat thick sauce of the
crab butter and dilute it with
the juice of the caulifiower and
a little cream; add sugar, salt
and nutmeg, or mace to suit
the taste. Put the crab meat
into the sauce and shake over

the fire without boiling. Serve
the caunlifower on a platter,

with the crab stew arranged
around it. Use as middle dish.

Spinach.

When picked, cleanse and
scald it; them put it in cold

{water for a few minutes; now

strain and squeeze it, then
chop fine with a little flour.
Melt some butter in a kettle,

put in the spinach and stir

Iwell, diluting according to need

with sweet milk. Must not
boil long, only a minute; add
sugar, salt and nutmeg.
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Ugnstekt 1ok,

Tag stor spansk 16k, som ar
bast for detta andamal; tvitta
den, men skala den ej, och ligg
den i1 en shspanna i vatten lin-
drigt saltadt; lat den koka en
timme, och fyll pd med hett
vatten i den man det bortko-
kar. Ligg sedan loken pid en
duk att torka; rulla hvarje lok
1 papper smordt med smér. Vrid
om papperet (det bor vara si-
denpapper) s att loken qvar-
halles, och gradda den en tim-
me 1 lagom ungshetta tills den
blifvit mor. Lagg den nui ett
djupt fat, sedan den forst ska-
lats,  Sedan brynes den i ug-
nen och kryddas med salt och
peppar.

Arter stufvade i gradde.

Man lagger tre ellerfyra pints
Unga gréna édrter i en panna
med kokande vatten, och innan
de blifvit fullt kokta, aftagas
de, och vattnet far afrinna. Nu

* Smilter man tva ounces smor i

€11 \'il]'[]i;_:" 5{11{'}_);1]“];1, blandar
':161‘1 litet mjol, och haller det si
Ofver clden utan att lata det

Baked onions.

Use the large Spanish onion,
'as the best for this purpose;
'wash them clean, but do not
peel, and put them into a sauce-
pan, with slightly salted water;
boil an hour, replacing the
water with more, boiling hot, as
it evaporates; turn off the water
and lay the onions on a cloth
to dry them well; roll each
one in a piece of buttered tis-
sue paper, twisting it at the
top to keep it on and bake in
a slow oven about an hour, or
‘until tender all through; peel
'them, place in a deep dish, and
| brown slightly, basting well
|with butter, for 15 minutes;
geason with salt and pepper,
and pour some melted butter
over them.

i

Peas stewed in cream.

Into a sauce-pan of boiling
watet, put 2 or 3 pints of young
oreen peas and when ne'nrly
. and tender, drain 1n a
erdry: then melt 2 ounces
"a clean stew-pan,

with a little
t over the fire,
mix in a

done
| collend
putter in a
thicken L’\'l‘l]]}'
flour and hold i
ldo not let it brown;
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brynas; man iblandar sedan en
gill gradde och en och en half
tésked hvitt socker, later detta

koka och iligger da éarterna,
som f& koka ett par minuter.

Det ar nu fardigt att anrattas.

Stekta palsternackor.

Skrapa dem och skiar dem pa
lingden omkring % inch tjocka
~och stek dem bruna i smor eller
klart kottfett. Man kan koka
dem forst for att s& mycket lit-
tare kunna steka dem.

Kokade palsternackor.

Tvatta dem och skrapa dem
och borttag hvarje svart eller
mork liten flick och rand, och
skar de stora i fyra delar. Koka
dem i vatten saltadt med en
rigad matsked salt for hvarje
half gallon vatten. Lat dem
koka snabht tills de blifva meo-
ra, lat vattnet afrinna och ger-
vera med salt figk eller kotf.

Stufvade Palsternackor,
Tvatta,
ien haltin
dem i gte

skra‘pa och skar dem
ch tjocka skifvor; lago
kpannan med en half

| wise, about %4 inch thick, and"

—
gill of cream, add half 4 tea.
spoon white sugar, bring {o 4
boil, pour in the peas, gy
keep the pan moving for 9
minutes, until well heated when
serve hot.

Fried parsnips.

Scrape and slice them length- -

fry brown'in a liftle butter or
clear beef drippings; if pre-
viously boiled, they will fry
sooner, or the remnants of:
those boiled for dinner may.
be used.

Boiled parsnips.

Wash and scrape them, and
remove any black gpots O
blemishes and if quite Jarge,
quarter the thick lmrt-. e
them into boiling water, salted -
with 1 heaping tablespoon
1 gallon water; boil rapidiy

: : 1 servé
until tender, drain, and 8 Iy
lish; are usud

in a vecetable c
1 a vegete Dol

served with salt fish,

pork or beef.

Stewed parsnips:
Wash, scrape and -‘fllfpan .
inch thick, put in a fl'ymrman :
with half a pint hot wate
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pint hett vatten och en matsked |

smor; krydda och tack vl stver,

och stufva tills vattnet for-

gsyunnit.

Att rengtra mordtter.

Bortskar alla mindre raétter,
tvatta och skrapa dem varligt,
tvatta dem igen, skar dem 1
skifvor 3{ inch tjocka, antin-
gen pa langden eller bredden,
hvilket gor detsamma.

Kokade mordstter.

Bered dem som ofvan och
ligg dem i en saspanna med
litet sult och vatten mog att
skyla dem; lat dem koka tills
de dro fardiga och afsila vatt-
net.

Torra bonor.—Lima, hvita
och bruna.

Torkade bonor bora alltid lig-
ga 1 vatten innan de
fran 5 till 10 och 24 timmar,
om de #ro fran ett till tva ar
gamla. Ar man oviss om deras

dlder, skadar det dock icke att

kokas — |in water for some time,

a tablespoon butter, season,
cover closely, and stew until
all the water is cooked out,
stirring to prevent burning:
they should be a cream light
brown.

To clean and prepare
carrots.

Trim off the small roots;
wash and scrape them gently,
the skin only; wash well; drain
and cut in slices % inch in
thickness, either across or
lengthwise.

Boiled carrots.

When prepared as above, put
lthem in a sauce-pan with a
little salt and enough water to
more than cover; boil gently
until tender, then drain; the
time will depend upon how
young and tender they are.

Dry beans, Lima, white or
colored,

Dry beans should be srmkmﬂi
from 2
|or 10 to 24 hours, if a year Or
two old; if doubtful as to the
im_n‘, it will do them no ll-{ll'lll
ltﬁ soak them the longer time,
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lata dem blotas sa linge som
helst. TIbland de hvita bonorna
aro de minsta alltid de basta.
Sasom niringsdmne aro bonor
kanske for hogt uppskattade,
dock qvarstar som sanning upp-
giften att de i detta afseende

ega stort virde.
Att koka dem—Liagg bénor-

na i en vanlig sidspanna i kallt
Vt-'lﬁ;et.l och lit dem koka sakta,
tills de blifva mora. Fyll pa
med kall vatten i den mén det
bortkokar. Begagna aldrig salt
vid kokandet af torkade bénor,
emedan saltet hindrar koknin-
gen. Afsila vattnet nar de aro
fardiga, da de kunna stekas eller
anvindas som de #aro,

Med flisk eller skinka—Ko-
ka en quart bonor efter ofvan-
stiende anvisning; skar ett halft
pound salt flagk i tarningar och
satt det pa elden i €n sdspanna;
niar det gr halfstekt i]

nornaoch omrores,

dgoas ho-
stilles sedan {
20 minuter, Nir det
ar fardigt stpog hackad persilja

PEPpar och galt ¢fyerp det ’

VArm ugn i
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and drain. If white beans ara
used, the smaller sized oneg
are the best. Their nutriment
although overrated, is great,
and for making a very pala-
table and cheap soup are very
valuable.

To boil—Put the beans in a
sauce-pan with cold water, and
boil gently until tender; as the
water evaporates, fill up with =
cold water. Never use any salt
in boiling dry beans, as it pre-
vents their cooking. When =
boiled tender, drain, and they
are ready to be baked, or used
as they are. :

With pickled pork or ba-—
con—Boil a quart of beans as =
directed above;, cut in dice, % !
a pound of salt pork or bacon =
—about medinm fat and lean— =
and put it in a sauce-pan over
the fire; when half fried, add
the beans, mix and stir for &
minute, and place in a warth
oven about 20 minutes

< : 5 ne.
stirring occasionally; when done,

for

sprinkle on the top some ¢hoP* :
| ped parsley, pepper and salt to 1
| taste, if not already sufficiently E
salt. Ham or fresh pork may L
| be used instead of salt pork 0

bacon, if preferred.
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Bostonbonor, stekta, ' Boston baked beans.

En quart sma hvitabonor lig-| Soak in fresh water over
gasi blot ofver natten i friskt night a quart of small white
vatten. P4 morgonen ombytes beans; in the morning change
the water and put them in a
porcelain - kettle, with water
; enough to cover, and parboil
nen rynkas. Afsila vattnet cch | until the skins wrinkle; then
salta bonorna, hvilka nu liggas| pour off that water, mix the
jenstenpanna (tenn dugericke); beans with salt, and put them

lage en bit salt flisk med euémt”n Um‘ﬂ;?n bean-potie
skdra uti midt ibland bc’inorna.ino g et paz); . faleES
a piece of fat salt pork, score

Blanda en matsked l[](.!IELSSl‘S,l?Il‘thn top and place in the mid-

vattnet, bonorna ligeas 1 en
porslinskittel. Kokas tills skin-

tésked senap och en half tésked |dle of the beans; ih a cup mix

“baking powder” i en kopp och ‘a tablespoon molasses, a tea-
hall det ofver bsnorna. Fyuispoon dry mustard, a half tea-
spoon baking soda, and pour
over the beans; fill the pot
with warm water, cover the top
ugnshetta hela dagen, och se|with the earthen lid, and bake
till att vattnet icke upptorkar.|in a slow oven all day, being
|careful not to let the water
I(.lry out, and thus dry the beans;
; | keep replacing the water until
men bonorna fa stekas amm;almlut BL ololock, and then SIot

pannan med varmt vatten, lige
locket {itt och stek i lagom

Vid tretiden pa eftermiddagen
upphér man att pahilla vatten,

en timme. them remain in the oven un-
i’u_auchud until 4.

Spenat med buljong. Spinach with bouillon.

Spenaten ransas och Elif}ljt"ﬁ,l Pick the spinach and .clvnn
forvalles 5 minuter ofver friskt|its then scald it for ;'mhm‘mulcs
over a brisk fire; put it imme-

f . |diately in fresh water and stir
ort kallnar till att behélla m“]su w5 to make it cool guick

Vatten och omrores, si att den
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o, Urkramas
iit:.nr’ne; mjol.  Smor fg'ases 1
en kastrull, spenaten 1]iL§.__rges,
kokas nigra minuteru nder jemn
omroring, och spiides med god
buljong. Sedan kan spenaten
anrittas, garnerad med hacﬁku-
de, hardkokta dgg, forlorade dgg
aller hvetebrodsskifvor, skurna
i trekanter och brynta i smor.

Stufvad sparris.

Ofverblifven kokt sparris,
afvensom de smirre sparrisen,
kan hartill anvindas, d4 den
gkrapas och kokas som vanligt,
hvarefter den skiresi114 tums
lainga bitar; derefter gores en
sis af sammanfriast mjol och
smor, hvarpa spides, under jemn
vispning med buljong eller i
brist deraf med det spad, hvari
sparrisen kokat. Nar denna
888 uppkokas, ivispas tva a tre
gkedblad sot gradde och 1 eller
2 agg-gulor, allt efter mycken-
heten af sparrisen; derefter
ﬂ_ﬁgges den sonderskurna spar-
fisen, som omskakas vil i sasen,

hvarefter den ar fardig att an-|

rittas pA fat. Nu bor man

hafva till reds stufvade kraft-
stjertar, hvilka lageas som en
krans kring sparrisen,

GRONSAKER — VEGETABLES.

and retain 1its color.
. | squeeze out the water and chop

Now

|it fine together with flour. Melt
ibutter in a pan, put the spin-
lach in it for a few minutes,
' while stirring, dilute with bouil-
lon or the juice of the spinach,
The spinach can be served with
chopped, hard boiled eggs,
poached eggs or slices of bread
cutsmall and browned in butter.

Stewed asparagus.

Leavings of boiled asparagus,
as also the smaller parts of the
plant, may be used for this
purpose.  Prepare it as usual
and cut in pieces 1% inches
long. Now make a sauce of
melted butter and flour, and di-
lute it, while stirring all the
time, with bouillon or the juice
in which the asparagus has
boiled. When the sauce boils
stir in 2 or 3 tablespoons gweeb
cream and 1 or 2 yolks of egas
all according to the quantity
of the asparagus. Immerse the
| asparagus, stir well and serve
Then have ready

crab tails with
agus,

on a platter.
some stewed
{which to garnish the aspar

as if with a wreath.




- it et i b et D

GRONSAKER,—VEGETAR LES,

183

Stekt selleristjelk.

Selleriet skalas och skires
ndgot tjockare an ftill salad.
Qedan blandas tillhopa rifvet
brod och socker; 3 dgg sonder-

glas och vispas mycket val;

selleriskifvorna doppas 1 dggen
och véltras 1 det hopblandade
brodet och sockret.  Derefter
laggas de i en pannkakspanna
med smilt smor och stekas gul-
bruna p& bigoe sidor.
da fardiga att serveras, hvaref-
ter smoret vispas upp med dgg-
gulorna och hvitt vin till sés,
Garneras med stekt persilja.

Bondbonor.

Bénorna urspritas och for-
villlas, hvarefter skalen aftagas.
Smor och mjol frasas, uppvis-
pas med buljong och tillsittas
sedan med bonorna, som fa
smiputtra. Nar de skola an-
rittas, afredes de med =6t grid-
de, och en #gg-gula ivispas;
derefter tillsattes litet salt, soc-
ker, muskott och persilja; ser-
veras till kokta kottritter.

Hyvita honor.

Dessa blotas en timme i kallt
vatten och sattas derefter med

Fried celery stalks.

Peel the celery and cut it
somewhat thicker than for salad,
|Then mix grated bread or
‘bread erumbs and sugar; break
3 eges and beat them well;
dip the celery in the egg and
roll it in the bread and sugar.

De 1o |

|Next put it in a frying pan
|with butter and brown it on
‘both sides. Tt is now ready to
be served. Sauce is prepared
by beating the butter and the
egos with white wine. Garnish
with fried parsley.

Welch beans.

Shell and scald the beans;
then stir some flour and butter
together, diluting it with bouil-
lon; put the beans into the
sauce and boil gently. They
lare finished by adding some
|aweet cream and a yolk beaten
[with the cream; season with
guoar, salt and nutmeg, also a
little parsley.  Can be served
with meat dishes.

White beans.

Soak them an hour in cold

water; then put them in cold
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salt vatten och smor pi elden
att koka. Man tillagger salt,
litet hvitpeppar och négra drop-
par citronsyra.

Bruna bonor.

De blotas i kallt vatten en
timme och sittas sedan att
koka med kallt vatten ofver
lagom stark eld, tills de blifva
mosiga, Sirap och attika till-
lagaas efter smak. Anvandas
till salt kott, flaskritt, stekt fisk
0. 8, V.

Grona drter:

Arterna aro bast, nar de ploe-
kas och spritas straxt fore kok-
ningen. Lagg dem i kokt vat-
ten med litet salt och koka dem
vél tills de blifvit mora. Nar
de aro fardiga, tagas de upp
med skumslef; salt och smor
tillsattas efter smak,

Stekt dggplanta.

' Plantan gkares i skifvor 1
mch'tjockn, hvarpa dessa dol:
Pas 1 vispade fgg, hvari blan.
dats litet salt och peppar, St‘-;
dan rullas de i brédsmulor ocly |
stekas i mycket hett flott,

GRONSAKER.— VEGETABLES.

T ————
water over the fire; put some
butter in the water. In opdep
to 1mpart a good Ha\'r)r, add
some drops of lemon juice, be-
sides salt and pepper.

Brown beans.

Soak in cold water for 1 hour;
then they are put on the stove
in cold water to boil until
mushy, when syrup and vine-

gar are added according to
taste. They are then served
with salt meat, pork, fried
fish, ete.

T SR

Green peas. _'-

Peas are always best when
picked just before shelling and
cooking. Place them then in
boiling water with a little salt
and let them boil until tender.
Then add salt and butter t

suit.

Fried egg plant.

Cut the plant in slices 3 ?f
an inch thick and dip these m
beaten eces mixed with gome
salt and pepper. Then
them in bread crumbs and fry
them in hot lard.

roll

il
g
-
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ugnstekta tomatoes. |

Fylda

Skar en tunn skifva fran blom- |
gndan af ett dussin mogna gndu!
tomatoes och uttag med en liten Ii
gked innanmatet utan att bryta |
skalet; hacka ett litet kalhuf-
vud och en 1ok och iblanda rif- |
vet brod jemte det utfagna in-
nanmitet; krydda det med pep-|
par,salt och socker, och tillsatt|
en kopp gradde. Fyll 'tomato.I
skalen harmed, ditsatt de af-)
skurna skifvorna och ligg toma-
toes i en med smor smord bak-
bunke med de skurna andarne
upp; ihall sedan litet vatten i
bunken, lige en liten smorklimp
pi hvarje tomato och lat dem
stekas en half timme. Liagg
ater en smorbit pa dem och|
servera. |

Stufvade tomatoes. ‘

Skala och forvall dem och
lage dem i en stufpanna; kryd- |
da dem och lat dem sjuda (fa|
] koka) i 45 minuter. De
kunna kokas med rifvet brod |
eller brodtarningar, da man be-
gagnar ungefar lika myckeb
brod som tomatoes.

GRONSAK ER.—VEGETABLES.
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Stuffed and baked tomatoes,

From the blossom end of a
dozen tomatoes—smooth, ripe
and solid—cut a thin slice, and
with a small spoon scoop out
the pulp without breaking the
rind surrounding it; ch'np a
small head of cabbage and a
good-sized onion finely, and
mix with these fine bread crumbs
and the pulp; season with pep-
per, salt and sugar, and add a
cup sweet cream; when all is
well mixed. fill the tomato
shells, replace the slices, and
place the tomatoes in a buttered
baking-dish, cut ends up, and
put in the pan just enougch
water to keep from burning;
drop a small lump of butter on
each tomato, and bake J&
hour or so, till well done; place
another bit of buttex on each,
and serve in same dish

Stewed tomatoes.

After scalding and pecling,
cut them into a stewpan; seasonl
and let them simmer (not boil )
for § of an hour. May be
cooked with soft bread crumbs
or small squares of bread, using
nearly as much bread or erumbs
as tomato, adding it after they
are nearly done.
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POTATIS POTATOES.

Val af potatis To select potatoes,
al a .

s regel| As a general rule the smalley
inhet giller som rege S i
tl.aﬂm -l::({;e oeonen aro desto | the eyes the better the potato,
att ju mi S Aloag

tatisen. Utse den | Choose those of medium size,
¢ {ir pota ; | e
ooy sorten, som dr slat and as mnout.h as 1:)05.5&)1&;. By
mede_lﬁiou’- bOm n,mn afskar en | cutting a slice off the larger
och jemn.

i i discovered if
1 i storindan kan man sii- end it may be ’
e sound; if spotted or having a

+ frisk eller ej, ty ‘
galo:ﬂaltl el:iaﬂlvi;:;' sig flickig|large hollow they are not, and
on

= =

Durkslag af koppar. Copper strainer.

eller ihalie kan man tag
gitvet att den ar skamg.
ken sirskild sort man b
ja beror Di Arstiden,
sorfer hillg sig langre gn andra,
somlign  ater forruttng

ina
: _ ho kept 1
vintern ar ofver, Do béra all-| Potatoes should be l]‘tl cellar,
tid forvaras i o mork men kall dark but cool and dr

och framferallt torr kallare fop to prevent vegetating.
att forhindras frap att gro,

a for|therefore inferior. ~Of x:1lcllz

H\'il~|vm'iefy to select from (?t‘]ﬁr)me
Or vil-| greatly on the scason; tim-s;
sorts keep better than o-t g
others decay and go out

7anCces;
Innan | market as the season adyve
|

somliga
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Att bereda notatis.

Gammal potatis bor skalas
innan den kokas eller stufvas,
och om den ej genast anvindes
efter skalningen, bor den lag-
oas i kallt valten medan den
vantar; de bibehdlla derigenom
gin klara farg, emedan luften
gor dem morka. Torka hvarje
potatis innan den iligges att
koka. Om potatisen skires i
skifvor, s bora dfven dessa
ligga i kallt vatten tills de sko-
la kokas.

Att koka potatis.

Att angkoka potatisen anses
nu allmént som det bista séttet.
For det forsta gar det lattare,
for det andra fortare, och for
det tredje blir potatisen smak-
ligare, emedan den bibehaller
mera af sin starkelse och blir
mjoligare, Att veta nar den
ar kokt ar mycket vigtigt, eme-
dan den ofta blir vattnig och

oaptitlig. I och harfor bor man

To prepare potatoes.

Old potatoes should be peeled
before boiling or stewing, and
immediately dropped into cold

water, to remain until required,

in order to save them clear in
(color, as exposure to the air
‘darkens them; wipe each one
dry before cooking; for the
same reason, when sliced, let
the slices drop into a pan of
cold water.

To cook potatoes.

Steaming is now generally
regarded as far preferable to
hoiling potatoes; first, from be-
ing more easily accomplished,
and mnext, they cook a little
sooner, and if watched, fre-
quently tested, and taken up
as soon as done, will preserve
the starch, . e., be more mealy
and dry. The great point in
:steaming, boiling or baking is
'to know when done, and act
they will be

| accordingly, or
watery or “sogey,’ as it 18
homely, but expressively termed.
For this reason too, it 18 es-
cential that potatoes of a uni-
. be selected

form size should _
commencing

jf(}r each cooking,
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viillja jemnstor potatis, och om
den #r mycket stor, bor den
sonderskiras 1 lika stora stye-

ken. Gammal potatis gores

mycket bittro genom att lag-
Ar

gas i blot ofver natten.
den blot i sig sjelf, gores den
fastare med litet kalk i vattnet
under kokninge:l. Ny potatis

 bor kokas i tva vatten. Medel-

stor potatis kokas eller stekes

pi 20 a 30 minuter.

Potatis a la francaise.

En quart kall kokad potatis
skires i smd tarningar; sedan
tages tre matskedar smor, en
matsked hackad 16k och en dito |
hackad persilja, jemte peppm‘g
och salt; krydda potatisen med |
pepparn och saltet, stek lsken |
i smoret, och nar loken ap oul- |
brun iligges potatisen, Omrar |
med en gaffel, men se till noga |
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[butter, 1 of

with the largest, and continuing
each time until the supply is
exhausted. Quite large pota-
toes, for steaming or boiling,
should be cut in 4 parts, smal-
ler ones the
middle or core, if hollow or
defective, also all worm holes
or other blemishes. Very old
potatoes may be vastly improved
by soaking in water over night;
if quite watery, a small piece of
lime dropped into the water
in which they are boiling will
cause them to cook dryer than
without. New potatoes should
be boiled in 2 waters. Medinm
sized new potatoes will cook—
boil or bake — in 20 to 30
minutes; matured or old ones
in about double that time, and
either, when peeled, some 15
minutes sooner. 3

in 2; remove

Potatoes in French style.

One quart cold boiled pota-
toes cut into dice, 3 tablespoons
chopped onions
and 1 of chopped parsley, pep-
per and salt; season the pota-
toes with the salt and pepper,

fry the onions in the butfer,

]und when they are yellow add
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att potatistirningarne icke :rnium potatoes:
onder. Nir mas

8 san ir 11ki1cr{ being careful not to break tl
het iligees persiljan, och nu| eak them;

whe
kokas alltsammans tva minuter| . hot add the parsley, and
lingre. cook 2 minutes longer,

; stir with a fork,

Potatis for hvarje dag i Potatoes for every d
ay in
veckan. | the weel::sr i

Skala, angkoka och mosa po-| On Sunday, peel, steam and
tatispasondagen. Tillsatt mjolk, mash; add milk, butfer and salf

or oth salte ) sTittidet koka and then steam and beat like
| cake batter until nice and light; *
the longer the better.—Mon-
|(lay, baked potatoes in the

upp och omror det vil tills det
blir som en tjock smet. Pa

méndagen steker man potatis| 6. e sure to take them up
; be :

med skalen pa. Se da till att|wh@n done, or they will be

de d& upptagas innan de bli | wrinkled and watery; if not

gskrynkliga. Om de ej #tas gp_-jSl:‘l'\"e[]. immediately, do them
|up in a napkin and tie close

nast, s& bevaras de 1 servetter.
to keep hot— Tuesday, peel

Pa tisdagen stekes potatis ska- :
them and bake with roast

beet, cooking them under the
P& onsdagen bereder man po-| ,eat —Wednesday, prepare in

lad tillsammans med rostbiff.

tatisen efter seden i Kentucky| Kentucky style, (see below).—
(se hérnedan). Pa torsdagen | Thursday, peel, steam and serve
whole.—Friday, peel, cutin. thin

skalas den, angkokas och serve-
slices lengthwise, sprinkle with

ras hel. Pa fredagen skalas den,
) pepper and salt, and fry on a
griddle greased with butter or
stros med peppar och salt och beof drippings, and turn like

skilres 1 skifvor pa langden, be-

stekes i flott eller smor. Péa|,ancakes—Saturday, potatoes

lordagen kokas den i skalen. [hboiled in their jackets.
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Potatis pa Kentucky-
metoden.

Skar potatisen i tunna skif-
vor ofver en panna med vatten
uti och lit den stad en half
timme, hvilket gér den hard.
Ligg den sedan i en pudding-
form ellerstorre stekpanna med
salt, peppar och en pint mjolk;
lat den stekas en timme; uttag
den och tillsatt en smorklimp
sh storsom ett dge (smoret stros
1 smd bitar ofver potatisskif-
vorna. Det bor alltid vara till-
rackligt mjolk att bli nagot of-
ver sdsom sés.

Potatis i smor.

Skala och skar potatis; skolj |

och aftorka den val péd en ren
¥1amlduk. Tom en klump smor
! €n panna och lat det smalta,
men ej brynas och lige sedan
potatisen deruti. Lat den S]u-
da i smoret under 3 a 4 minu.
ter eller tills den erhéllit en

Jemn, ljusgul farg; nar den kan. |

nes mjuk for fingret g den
fardig, och bor da genast ser-
veras.

Stekt potatis,

Skala 6 potatis,

; Som dro sa
Jemnstora som majli
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gt, och skar

| Potatoes in Kentucky style,

Slice potatoes thin on a slay
cutter placed over a pan of
water, and let stand 14 an
hour, which hardens them; put
them in a pudding-dish or
dripping-pan, with salt, pepper
and about half a pint of milk;
bake for an hour, take out and
add a lump of butter } the'
size of an egg cut in small
bits and scattered over the top.
The quantity of milk cannot
be exactly given; enough to
moisten the potatoes, with a
little left as a gravy.

Potatoes in butter.

Peel and cut the potatoes;
wash them and wipe them with
a towel. Put a piece of butter
in a pan and let it melt but
Add the potatoes
remain 3 or 4

not brown.
and let them
minutes or until they become
light brown. When they feel
soft to the finger, take them
off the fire and serve while hot.

Fried potatoes.

Peel 6 potatoes of middle
size and cut them in pretty




dem i tamligen tjocka skifvor.
Ligg ett godt stycke skumfett
i en panna och lat det smalta
vid frisk eld. Lagg sedan po-
tatisen i den heta flottyren och
ror emellandt om den med en
skumslef, s& att den blir jemn-
stekt. Efter 10 a 12 minuter
bor den vara fardig att laggas
ph ett halster ofver stoven atf
afrinna, bestros sedan med fint
salt och anvéndes till garnityr.
Den, som tycker om potatis
med hard stekt ytterskorpa bor
lata den stekas ytterligare i 5
minuter.

Potatislada.

Potatisen skalas, kokas och
fi:n‘ kallna; sedan rifves den pa
rifjern eller stotes tillsammans

med ett godt stycke smor, att

deraf blifver en mos, som upp-
blandas med ett skedblad rif-
vet brod, litet socker och nigra
stotta bittermandlar, peppar,
salt, ett par skedblad sot grid-
de samt fyra dgg. Sedan for-
Mas massan pa en karott och
f?l'(‘s in uti ugnen att griaddas.
1’\;11" potatisen hojt sig ar den
ta‘mla‘:’ att anrattas till rostbiff
elier biff a la mode. * Af den
hir beskrifna potatismassan kan
dfyen goras rouletter, som dop-
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thick slices. Put quite a big

lump of skimmed fat iy a pan
to melt over a brisk fire. TIm-
merse the potatoes in the fat
and stir with a big spoon  so
that the potatoes become even-
ly fried; it ought to be ready
in 10 or 12 minutes; then put
it over a griddle to drain;
sprinkle it with fine salt and
use it for garnishing. If pota-
toes with a hard fried crust are
wanted, fry them 5 minutes

longer.

Potato box.

Peel the potatoes, boil them
and let them cool. Then grz?te
or pound them and mix with
a large lump of buffer so as to
make a kind of mash, which
mix with a tablespoonful of
bread crumbs, a little sugar
and pounded bitter almond,
galt, pepper, 2 tablespoons sweeb
cream and 4 eggs. Shape the
mixture on a platter nud'put
it in the oven to l'mkel. “‘ht‘.l;
the potatoes have p”ﬂml.“i[] tl
is ready, and can he servec [?
roast beef or beef a la lllltJ’t ti-
Of potatoes thus prepared yot

oulets, which
can also make roulets, Whi
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pas i agg och rifvet brod och ste- |dip in egg and bread crumbs,
kas i skiradt smor eller flottyr. and fry in butter or lard.

Potatis med sas. Potatoes with sauce,

Man bryner i en kastrull] Brown in a pan butter and
smor med 3 fint hackade rod-|3 red onions chopped fine;
lokar eller en skuren portugi- [otherwise 1 chopped poruguese
sisk 10k; nar detta ar vil brynt, |onion will do. When brown
paspades litet vatten och sedan |pour on some water, and imme-
ilagges den skalade potatisen, diately thereupon put in the
skuren 1 tu eller 1 flera bitar, | potatoes, which should be peeled
allt efter dess storlek, samt qull, and cut in 2 or more pieces,
peppar, persilja och graslok. I:i.].] according to their size; add
Detta far koka pé sakta eld. salt, pepper, parsley and chives.
Serveras som mellanratt med'This is to boil over a gentel
sés gjord pa foljande satt. |fire. It is served as a middle |

Man smalter smor eller flask- | dish with sauce made as follows:
flott i en kastrull, stror litet| Melt butter or lard in a pan;
hvetemjol derpa tillika med né- | sprinkle flour on top, and also
gra portugisiska lokar. Nir|a few onions. When the onions
loken borjar brynas, spader man | are brown, dilute with bouillon
med kottspad och kryddar med and season with salt, pepper
salt, peppar och muskot. Detta land nutmeg. Let it boil until
far nu koka tills loken alldeles | the onions fall to pieces. Just
sonderkokats. Ndagra droppar| before serving, add a few
attika ihalles vid serveringen. | drops vinegar.

Rastekt potatis. Potatoes fried raw.

Man skalar potatisen, skarden| Peel the potatoes and cut in
1 strimmor och lagger ett stycke |fillets. Put a lump of butter
smor 1 en kastrull att frisa of-|in a pan and let it melt over
ver frisk eld; hari ligges pota-|a strong fire. Brown the pota-
tisen att latt brynas, Nar den toes in the butter; and when
ar mjuk ligges den pa ett upp- soft put them on a warmed plat-
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varmdt fat och ofverstros med

litet fint bordssalt. Har man

mycket smé potatis, kunna de

sdlunda helkokas i smor eller
het flotiyr.

Nar potatisen stekes i flottyr
bor den brynas hardare och
laggas paliskpapper,sa att flottet
utdrages.

Potatissné.

Tag stor och mycket hvit
potatis, fri fran fidckar och kno-
lar, och koka den oskalad i salt
vatten tills den blifver mor men
ej sprucken; torka och skala den
sedan. Satt ett varmt fat fram-
for elden och krama potatisen
fatet. Ror

sedan icke vid den, utan ser-

genom en sikt &

vera den si het som mdojligt.

6 potiater ar nog for 3 per-

soner.

Sotpotatis.

Rengor dem och stek dem i
uen en {imme eller imkoka fran
30 till 45 minuter, eller ock
lat dem blifva nagot mer din
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ter and sprinkle with fine
salt. If the potatoes are very
small, you may cook them

\whole in butter or lard.

If in

lard, they should, when done, be
laid on fine blotting papper
[for the fat to be absorbed.

Potato snow.

Take large and very white
potatoes, as free from spots or
blemishes as possible, and boil
Ethem in their skins in salt and
water until perfeectly tender,
but not overdone; drain and
dry them thoroughly near the
fire, and peel; put a hot dish
| before the fire, and rub the
'potatoes through a coarse sieve
lon to it; do not touch them
afterwards or the flakes will
fall; serve as hot as possible.
Six potatoes are enough for 3
persons. ;

Sweet potatoes.

Dress, clean and bake them
in an oven for an hour, or
place in a steamer and steam
4 to 3 of an hour; or

from

haltkokta for att derpid ugn - | when steamed and nearly done
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stekas en timme. Ett annat

sitt ar att sonderskara dem se- |
dan de kokats i vatten eller an- |

ga och steka dem i smor; vidare
kan man skala och stycka dem
rda och steka ett hvarf om géin-
gen ph ett halster eller en stek-
panna i litet flott, d4& man ma-
ste tillse att de icke stekas for
lainge, emedan de latt blifva
harda. Ater ett annat satt be-
star uti att ligga dem hela i
stekpannan och vinda dem tills
de blifva brynta & alla sidor.
Slutligen kan man skdra dem
i halfvor eller fjerdedelar och
steka dem i ugn tillsammans
med rostbiff, dd man ofta 6fver-
haller dem med det fett, som
utpressas ur steken.

scrape and peel them, place in
a pan and bake 4 an hour; or,
cuf them (steamed or boiled) in
slicesand fry in butter orlard; or,
peel and slice when raw, and
fry a layer at a time on a grid-
dle or in a frying-pan, with a

|little melted lard, using care

not to cook them too long, or
they will become hard; or drop
in boiling lard in a frying-pan,
turn them {till a nice brown on
both sides; or, halve or quar-
ter them and bake in a pan with
roast beef, basting them often
with its drippings.
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Part Thirteen.

SOPPOR OCH GROTAR.

Svag fiskbuljong.
Hartill anvandes endast fiskar
3{:‘(1 fast kott, sasom karp, gad-
n;’ ﬁh‘ll)o!:re flundra, o. 5. v. Och
’}:}Rfdlif:tr pa satt som foljer;
fl"ﬂ't.l'n::l ;gger den utsedda i en
: opparpanna. Till om-

kl'h 9
1r L/ » |
£ 225 pounds fiskkott tages |

‘;\"kﬁal].,n vatten
ks :
t- ,l“}-’l’ och skummas; deref
X HAvops =1, o
purio SeECs lok, morstter och
\'id.l' Kokningen, som sker
nycket svag eld fortsit-

l(-_'s 't' P
ijk‘llls fisken ar fullkomligt

Soppan far

SOUPS AND MUSHES.
Weak fish bouillon.

For this purpose use only
fish with solid meat, such kinds
as earp, perch, pike, flounder,
ote. Proceed as follows:

Put the fish selected ina cop-

For each 2% pounds

per pan.
fish with bones, take
Let it boil and skimj

a gallon of
water.
now add to it onions and car-

Clontinue the
v fire until the

rots. INIE“I'IILZ

with a very slov

| fish boils to pieces.

(195)
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Fiskbuljong. | Fish bouillon.

For hvarje pound fisk an-| For each 1)01111(].. I‘i.r_-;h use 1
vindes en quart vatten och mo- | quart water, amlL boil it together
rotter, selleri, persilja, lok, ett \\'ii.h carrots, celery, parsley,
par nejlikor, et halft lagerblad onions, a C(J'Llpl[;‘(].f(_'_.l()\‘ﬂs’ half a
och ett stycke smor kokas till- .}’“y leaf and a piece of butter,
sammans dermed tills fisken | Let it boil until the fish goes
gatt sonder. Buljongen slas | to pieces. Then let the bouil-

Kroketter af soppkott. Soup-meat croguettes.

genom en sikt, och fisken far|lon go throuch a sieve, while

afrinna utan pressning.  Bul-|the fish is drained without
jongen kan afredas med nagra pressure.  Finish the bouillon
vispade dgg-culor och forsittes|with a few beaten yolks of eggs
1-1'1z-.d forut under en hrl]i.'tilnnw!emd enrich it with fresh greens
1 8mor frista fargka gronsaker. | fried for L an hour in butter
Rostadt brad ligges i skalen,|Put roasted bread in the plate
soppan slés derp

) t och serveras|and pour the soup over ik
med rifven ogt,

m g
Then serve with cheese.
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! } Russian fish soup.

For denna soppa begagnas| For this soup is use
abborre,gidda eller annan sort. | pike or o'ﬂ-l hl-j_fs us;\:d P'.amh’
Den skires i stycken, ]l\-'al'pﬁépie('.es pm'”'-:v{. &I,-L‘f' o I't B
den ofvergjutes med svag fisk-|over 1t and :l): ISI} h{)l’u“on
boullion och kryddas med 1 onion 2(.10\%“;*%1‘9 T
lok, 2 nejlikor, 124 ounces per- | ley, 2, huJy It;':\‘t‘i, (Tm'ﬂilis g
silja, 2 lagerbirsblad, en nypa!sait. and the .(3'11-1&1; fpmcth %
salt, en dito muskott. Detta | Let it boil 111;ti1 : t{le qu} .;“eg-
far koka tills fisken Aar mjuk,'soft and then pour itJ thls'ﬂ *rlls
d4 spadet silas genom sil eller a sieve or cloth. Cut tllxéo?{ZII

e

Rysk fisksoppa.

duk, Nu skires fisken i sma
bitar som ater laggas 1 soppan,

hvilken far koka efter ens smak |

och tycke. Néagraskifvor cifron
eller ett glas hvitt vin kan till-
sattas for att gifva battre smak
at soppan.

Spenatsoppa.

Skuren spenat frases med
smor och mjol, och man till-
spader under lindrig kokning
58 mycket buljong som behof-
ves. Tv4 pints kall kokt grid-
de sammanvispas med 5 agg-
gulor och tillsattes till soppan
linder fortsatt ifrig vispning.
Soppan gerveras tillsammans
med stekta brodskifvor.

Soppa pa gurkor.
5 Skala 5 stycken gurkor, skir
em i tvs ; :

k““l 1 tvimne delar och borttag
e , s
00]11“0111"' Skar dem i skifvor

koka dem mjuka i vatten,

leaas Wwith
| 688
| cream and pour th

hoil them utr

in small pieces or chop it fine
and then put it in the soup,
which boil to suit the taste.
Add some slices of lemon if
acgreeable. A glass of white wine
will tend to enrich it.

Spinach soup.

Chopped spinach fried slight-
ly in butter and flour, place in
a pan to boil, and while boil-
it is diluted with
Beat five yolks of
9 pints cold hoiled
at into the
1 while so

ing slowly
bouillon.

boiling soup, stirrin

doing. Serve the soup with

| gried bread slices.

Soup on cucumbers.
Peel o cucumbers and cul
removing the cOTes:
them in glices and

il soft, then drain

in two,
Then cut
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hvarefter de fa afrinna. :

brynas de 1 en kastrull mec

SOPPOR OCH GREiTAR:

—SOUPS AND MUSHES,

|‘ o
ithem. Brown them in 4 kett]e

'with a little butter and 4 pinch

litet smor och en nypa soc-k{?‘l‘. (of sugar. Add 2 tzlblespo(mf"is
Derpa ihalles tva matskedar . jelly and 10 spoons cregy

kottoelé och 10 skedblad gradd- | s
sas. Detta inkokas hastigt na-| 5% Let boil briskly o foy
gra minuter, hvarps det drif- |minutes, and then foree i |
ves genom en tagelsikt och slas | through a hair sieve. Negt

ater i en kastrull for att blan-| put it back into a kettle, mixed

saunce.

das med god bouillon. En 1i-|
ten stund fore den skall anrit-
tas saltas och peppras den samt
tillsittes med litet smor, och
till soppan serveras sarskildt
stekta brodskifvor.

Grondrtsoppa.

1 pint sockerirter, 1 dito en-
gelska grona arter (eller 1 brist
deraf, 1 gallon af de f6rra), 1

pinti fina tarningar skurna mo-

rotter och nigra socker-rotter

LT :

; kas tillsammans j svag bul-
Jong, Har man sparris, s till-
ligoes litet sddan kort forran

kokningen gp slutad. Nar allt

detta ar vy kokt, afredes so

-
pPan med lite :

t smor och mjol

jemte haek; i

_;; te hackaq persilja, salt, soe
er oe Y . 3
: h muskotblomyn g efter

smak :

» Samt aynps
rittas genagt,

with good bouillon.  Just be-
fore serving season it with salt
and pepper, and a little butfer,
To be eaten with fried slices

of bread.

Green peas soup.

Take 14 pints sugar peas

the same quantity of English

green peas (or if you have none
| .
[of the latter, take s0 mueh

|more of the former), less tha
mall

'a pint of carrots cut n 8

e s sther
ifllccs, and boil it all togeth

: : some
lin weak bouillon. Add 80

asparagus, if handy, slw!‘il}’. hti'
fore the peas arve ready }J?llf"i'
| When it is all boiled, fili%

\the soup with a little hllftt‘-l
‘and flour and chopped parsley’
salt, sugar and nutmeg OF mace:
_ASL‘I'\'L‘. l]ot_

|
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Soppa a la Colbert. Soup a la Colbert,

Forma 20 sma& runda kulor| Form 20 small round balls
af fina morotter, 20 dito af kél- |of fine carrots, 20 others of

=, el crinsirTer e

i A LR
Slcum och kokslefvar. Skim and cooking spoo : i
MR ats § many ©

tter och lika méanca af blom- turnips and a

: J -ni =] and
kal, Forvall mordtterna och | flower. Seald the turnip
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. hvar sin kastrull, | carrots in separate kettIes;drain
i &; inna, lag- | them, and put them once mope
och sedan de ff‘ttv .il{ 111 licjiil{i;'liillt-o separate vessels and pour
gas de f*m}'O 1 S‘AII( metsoppa Lover them strong chicken soup,
0(;11:1 bef-f.l“ﬁ:fﬁ:—‘f;mce socker Put X ounce sugar into each
af hons. oo

—

| > kettles, let the goy

] st - soppan ko-|of the Kkettles, D

: 11‘_’&1'].1-‘- kaStmﬂ';l‘[laL;:l (I;al det- | boil in the vegetables anfl then

e ]egﬁzalerlrymernﬂ till- i put the carrots andl turmps' to-

. 'Sen kaa?rull med 1% | gether in a kettle with 1} pints
sammans 1

pint soppa, som kokas upp,
hvarpa de f&4 afrinna. Forvall
under tiden blomkalsklyftorna
1 saltvatten och lat dem afrinnaf
lagg slutligen alla legymerna i
soppskilen och tém 3 quarts
kokande kraftsoppa deruti. Ser-
vera soppan med 12 forlorade
dge ph ett fat.

Akta skoldpaddsoppa.

Afhugg skoldpaddans hutvud
och lat blodet afrinna 115 tim-
mar. Skir upp henne och tag
ut inelfvorna, athugg de 4 sim-
fenorna och sdga henne i 4 de-
lar, koka dem och
vatten; tag upp, n
DA, rensa bort allg slemmica
delar, lige henne 1 en kastrull
med en kryddqvast, morotter,
I6k, salt ocl peppar, skumma
vil och koka i 4 timmar, Tge
sedan 3 gallong vatten {i]] 1'5
pounds Skij]t]pfl{l(l]{ﬁtt. Koka,
skumma, krydda meq salt, pv_p-
par, 1ok, nejlikoy och en

fenorna i
ir skalen loss.

4 parts.
fi i 4 when
fins in water; take up

|soup, which bring to boiling,
and then drain. Meanwhile
scald the cauliflower cuts in
salt water and let them drain;
\now put all the vegetables to-
Igether in the soup howl.s'md
add to them 3 quarts boiling
strong soup. Serve the soup
with 12 poached eggs ona platter.

Genuine turtle soup.

| Cut off the head of the tur-

' tle and let the blood dl'?lill. 15
?huurs. Take out the 11151(1.9;
cut off the 4 fins and saw her 1
Boil them and the

| the shells loosen, clear “_“'ny
all S]il'tlY parts, put her m &
kettle \\:ith a bouquet, C*"'ro_ts’
onions, salt and pepper: skim

rn B O ]-
fand boil 4 hours. Take 3 ga

lons of water to 10 1)111111@5 0{
turtle, Boil, skim and §9f:
son with salt, pepper, 0“}1’9’
cloves and boil 4 hours, Ta

.0 ds
krydd- |8 pounds cut up beef, 5 pout




e
|

. qvast, koka i 4 timmar. Tii;_’;!
8 pounds uppskuret oxkott, 8|
pounds kalfkott, 4 ounce ba-|
gilika, 1 ounce mejram, 1|
ounce rosmarin, 1 ounce tim-
jam, 1 ounce lagerblad, 6 ounces
pexsilja, 30 ounces 16k, 20 ounces
persiljrotter, 50 dito champig- |
noner, 2 ounces selleri och en
nypa cayennepeppar. Liagg allt
detta i en kastrull och bryna
med 12 ounces smor och lika
mycket mjol. Spad sedan med
2% gallons skoldpaddsoppa och
laige deri en brynt hona och
koka alltsammans i 4 timmar.
Sila soppan genom durkslag
och koka en timme. Skarskold-
paddan i skifvor, lage dessa i
en kastrull med 2 buteljer ma- |
deiravin och koka 20 minuter.
Servera bade kétt och soppa 1i
skilen och hall i en matsked
citronsaft,

Hvitk4l med flask.

Ett hardt hvitkalshufvud af-
skrides och skares i sma klyf-
tor.  Under tiden pasiittes en
lagom sor kittel med ett stycke
godt flaskflott. T fall man har
€et senare, kan man taga min-
dresmor. Nar det ar val brynt,
lﬁgf-{'ﬁs kilen uti och omrores
I god stund, tills den blifver
val brun; derefter paspédes |

SOPPOR OCH GROTAR.—SOU
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cut up veal, 4 ounce basil, 1
ounce marjoram, 1 ounce rose-
mary, 1 ounce thyme, 1 ounce
bay leaves, 6 ounces parsley,
30 ounces onion, 20 ounces
parsley roots, 50 ounces cham-
pignons, 2 ounces celery and a
pinch of cayenne pepper. Brown
all this in 12 ounces butter
and as much flour. Dilute
with 24 gallons turtle soup and

add to it a browned chie-
ken. Boil four hours. Strain
the soup and boil it %

hour. Cut the turtle in slices,
put them in a kettle with 2
bottles madeira wine and boil
90 minutes. Serve the turtle
and the soup in bowls and put
a little lemon juice over if.

White cabbage with pork.

Cut a hard white cabbage
head in small parts after hav-
away the outer leaves.

ing picked
kettle on the

Meanwhile put a
ith water and some but-
Put in the

.ome brown,

stove W
ter or pork faf 1m.
cabbaceand letit bec

stirring it well. Add bouillon,
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buljong, kott- eller ﬂi{skspad,
allt efter som man har tillgdng,
och sist ilagges litet kryddpep-
par och mejram. Nar kélen
har kokat med dessa kryddor
en stund och den kénnes mor,
ar den fardig och afredes da
med litet smor, som frises med
litet mjol. Skulle den ej da
hafva vacker brun firg, ligges
litet socker-soja derpa. Den
ates med flask eller flask-korf;
afven begagnas kottfrikadeller.

Hvitkal med mjolk.

Hyvitkal ransas och skares i
strimmor samtforvilles i vatten,
liksom den nastforegaende. Der-
efter uppslas den pa durkslac

e

att vattnet far val afrinna; se-
dan spades den med god sot
mjolk och kokas mor samt af-
f'rases med ett stycke smor och
litet mjiil,l tills den blifver la-
gom simmig, Socker, galt och

muskotblomma tillsiattes efter
smak,

Potatiasoppa.

Nagra vilsk; ‘vl tya
tf"de I)oi.ilt}:‘l ‘111::::. ke
tills (e blifya
med en gko
ett durkgly

as 1 buljong
mjuka, da de
d passeras genom
g och laggas ater

_-_-___-____-_-"""--.
beef or pork juice, according
to circumstances, and finally
season with allspice anq maz. 8
joram. When the cabbage hgg
boiled a while with these spices
and feels tender, finish it of
with some butter fried with
flour. If not of a nice hrown
appearance, add some worcester
sauce. Haten with pork or

meat dishes.

White cabbage with milk.

Clean white cabbage, cut itin
small fillets and scald it in water,
as in the abovedescription. Then

drain it well and nest boil it

in sweet milk, finishing it with

: 1
butter and flour melted togethe
: _ a
Sugar, salt and nutmeg may

be added to suit.

Potato soup:

1
some go%

Peel and wash
1 them
potatoes and then boil rtjlj:fke
until soft in bouillon. -

them out and force f
through a strainer and put ®
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puljongen, hvari man kokar fina | back into the bouillo
gtrimmor af morotter, palster- o 1
nackor och persiljerdtter.  Da
de &ro kokta, serveras sopp:m! £ q
varm med litet skuren 1)t'1’si1j.aiu ‘1)&1‘5-51!-‘}?. Setvg s
e Iqmte hot and then put in some
|fiuely cut parsley. 1If the

n, in which
same time boil fine fil-

ts of carrots, parsnips, roots

f Om buljongen ej ar uog‘kryd-:} Tons
dad, st lagees litet hvit hel. | Pouillonisnotsufficientlyspiced,
peppar och skuren ingefara i YOU may remedy that by put-
en ren, fin lapp, som samman-|ting some white pepper and
yvikes och ombindes med trad| ginger in a piece of linen which

:

:

]

E

samt far koka med potatisen | hen tied together by threads,

och rotterna, hvarefter den upp-|

tages. I brist pa buljong kan|
soppan kokas med vatten och|
smor eller vatten och ﬂa‘tsk-ii"‘“'"-‘
spad. 'the purpose.

boil with the roots and pota-
toes. If you have no bouillon,
ter with butter in may serve

Soppa af vilska bonor. | Soup of Welch beans.

|
Bondrna spritas och de sé| Shell the beans and break
kallade naglarne brytas af. En | off the so called nails. Take
half gallon (mer eller mindre) |half a gallon (more or less)

kokas i vatten med litet smor|and boil them in water wherein
q litile bufter

och nagra saltkorn; morotter has been placed
Skinpas, skoljas och skaras iland salt. Serape and .wash.n
fie, m“d“‘ skifvor tills 111{{11;{0\\‘ carrots, L’-lll.- them m' 1]1;[1
ar % pint deraf, hvilka kokas | round slices until you ]?:m'. ob-
. pint and boil ”‘ll‘l!l
little
are all soft

them

tillsammans med bonorna i kott- | tained a
Spad.  Da de aro mjuka slas|with the

d

beans in very
e tillsammans upp i ett fat. water.. When they o
take them out and plaee .
: Melt a spoonful

1d aspoon of

Pannan friases en sked smor
G eked mjol, spadet slas on a platter.
I he pan, on
to it, add further I.ilt.‘._]LllL'L!,
and finally put in the

:thlu samf; vispas om, och se- | butter 11
dan ;); ; ' :
A iligoes honorna samt mo- | flow

r " . : Vi aan i
Otterna, Man slar deri s4 mye- l stir well
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ket sot mjolk att soppan blir
Jagom tunn, och da den kokar
ilagees litet skuren persilja och
litet rifven muskott, hvarefter
soppan serveras.

Om bonorna iro mycket stora
ha de karfvare skal och nigot
fran smak; man kan da hastigt
forvilla dem 1 vatten, som slas
bort, och sedan koka dem som
ofvan beskrifvits. Om man vill
ha soppan rikare, kan man le-
gera den med dgg-gulor samt
socker och gradde.

Sagogryn-soppa.

Ett halft pound russin, ett
stycke kanel och en half citron
kokas en stund; deruti vispar
man en pint sagogryn, men
a!;tar noga att det ej klimpar
sig. Skulle soppan blifva for
tjock, spiades den med vatten
olch ir den for tunn, blanda;
litet potatismjsl i kallt vatten
som hilles i den kokande soppm;

Vin, om man behagar, och soc-
ker efter smak,

Grion krusbﬁ,rasoppa.
En  gallon

krusbar 14
e Tm. tansas och skoljas samt
5 t.s ! en malm- eller gten
; sten-
Y@ med ¥ gallon vatten 110

grona, omogna

beans and the carrots. Nop
pour in sweet milk enough to:
make a moderately thick soup-'v
When boiling add a little par:;'
sley and grated nutmeg, Thig
finishes the soup. _ |

If the beans are overgrown"
they may have a bitter or strin-i.
gent taste, which may be mij."
tigated by first scalding the
beans in a separate water, They:
may be improved by yolks of
eggs, cream and sugar.

Sago soup.

Half a pound raisins, a piecé
of cinnamon, half a lemon. Boil
these for a while. Then stif
in a pint sago, taking good
care that it does not makes
lumps. If the soup should be="
come too thick, thin it Wikl
water; and if too thin, M3
some corn starch in cold Waterl
and pour into the boiling soulg
Add wine if you 80 desire;
also sugar.

Green gooseberry soup:

allon U1
oil them:
o ma :.,

Pick and wash a &
ripe gooseberries and b
in a cast iron pan or oN d be
of clay. The water shOTCEg



i
minuter och passeras genom en
harsikt, hvarefter socker och
kanel blandas deruti efter smak;
stalles ater i samma gryta att
hastigt uppkoka, samt afredes
med ett skedblad potatismjol,
upplost i kallt vatten. Derpa

rifves litet af det gula skalet af |

en citron och afven af apelsin,
om det finnes, uti anrattnings-
gkilen och sorteras med rod,
gron och brunsylt; soppan slas
da upp deruti, omrdres samt
serveras med biscuits. Denna
soppa kan atas kall, om det
behagas.

Nyponsoppa.

En half gallon torra nypon
stillas att koka i tva gal-
lons vatten. Nar de aro
mjuka, slds de upp i en hér-
sikt. Siktenstilles pi ett djupt
fat eller pa en kastrull, hvari
kokningen skall ske. Nyponen
gllidns sonder sa vil som moj-
ligt, och den utkramade massan
limte spadet sattes pa elden
med ett halft pound russin, li-

tet kanel och citronskal, att|

koka I timme. Ett skedblad
botatismjo] blotes i kallt vatten
Uf“.h slas 1 soppan, att den blir
Smig; gocker eller sirap till-
Sattes efter gmak, Nu har man
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‘half a gallon and the time

ol for
boiling

10 minutes. Then press
lthem through a hair sieye

and
Iadd sugar and cinnamon to

suit.  Boil it again in the
(same vessel and thicken with
a spoonful corn starch dissol-

ved in cold water. Grate some
of a lemon rind and also of an
orange rind and put that in

the bowl in which the soup is

'to be served. Pour in the
soup and stir.
Hip soup.

Hip is the fruit grow on the
dog rose bush. Boilhalfa gallon
of them in 2 gallons of water.
When soft take them out and
pass them through a hair sieve.
Then take the parts squeezed
out together with the juice and
fire, adding

a little

put it over the

half a pound TSI

s < .
14 1O1L 1“{1 ll:‘llli’.)ll }_)oi.’lln_"_’b
clnr I 3

soak a spoon-
| Boil 15 minutes. Soak a 8E

L and put in the

ful corn starc
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till hands ett par mafvar s]u’ll?
lad sotmandel, som dr skuren 1
tunna blad. Soppan anrattas i
sin tillarnade skal, och mandeln
stros ofvanpa.

Korsbirssoppa.
Nio pints farska korsbar
stotas 1 stenmortel s& att

kdarnorna ga vil sonder; har
man tid att lata dem std i en
kruka ofver natten, eller dtmin-
stone nagra timmar, sa blir det
starkare smak af karnorna, i
annat fall vrides massan strax
efter stotningen genom en
duk och saften kokas upp med
sd mycket socker att soppan
blir lagom sot.  Man tillspader
med vatten efter benof, och da
soppan kokar vispas en régad
matsked potatismjol eller c-orn
starch i en pint vatten och hal-

les under flitig vispning i sop-

Pan.  Da den atep kokar slas
den upp i skal att bli alldeles
kall. Viq anrattninge
med tésked smp klimpar af vin.
eller appeloels el
tade korshiy, Soppan serveras |
med ‘sm4 sockerbrod,

n iligoas

ler annars syl-

; - ; .o
'mixed with a pint of wat
When the soup boils

—
soup. Sweeten it to suit and
finally flavor it with a handfg] "
sweet almonds, which strew over |

the soup in the bowl.

Cherry soup.

Pound in a mortar 9 pinfs
of fresh brown cherries until
the It
there is time for it the berries

stones are crushed.
may be placed in cold water
over night previous to using
them, as thereby a stronger
taste of the stones is procured.
A few hours may even do. When
done with the pounding, squeeze -
the mass through a cloth, put
the juice in a pan with sugars
enough to make the soup -
sweet as you want it. Dilute
with water if need be, aud b
when the soup boils, stir in 8 :_
heaping spoonful corn stareh, 3

a gaifls

: : me
pour it up and let it bec

cold. When ready fo serve
add some dumplings made 3
wine or apple jelly, or prose =g
ved cherries. Serve with s
sweet biscuits.
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Soppa af torra korsbr.

~ Tyapounds torra korsbar sto-
' tas sonder vl och laggas i en
hog och small stenburk; 1 gal-
B 101']. eller ]1ﬁg0t mindre kokan-

vil om med en silfversked.
. Efter en timme eller d& sop-
~pan synes klar, afsilas genom
' fin harsikt allt det klara
~ spadet, en gallon kokande vat-
ten pahalles ater och rores om,
- gamt far sjunka, och afsilas till
~ det forra.  Den klara soppan
- sittes pa elden att koka med
- litet kanel eller citronskal samt
~omkring 1 pound socker och
~ afredes med en stor rigad mat-
. sked corn starch. T en annan
. panna har man kokade plom-
~mon eller sviskon samt russin
hvilka slas med sitt spad till
. S0ppan, som serveras varm eller
~ kall med sockerbrod ellersocker-
skorpor. T stallet for socker kan
till tarfligare bord tagas sirap,
och i stallet for russin och svis-

Klyftor af torra péiron.

Vinsoppa.

En half gallon vatten kokas
L stund med det gula skalet
af en citron, tunnt skuret samt
all syran vl utpressad och silad

de vatten slas derpd och rores|

kon kan kokas plommon eller |

i kel ki 207

Soup of dried cherries.

Two pounds dried cherries,
should be pounded in a stone
mortar until all the stones are
crushed, then to be placed in
a high but narrow jar. There

‘pour over them a gallon boil-

ing hot water and stir good
with a silver spoon. After an
hour, or when the soup seems
clear, separate the clear soup
from the thick part witha sieve;
add to the thick part a gallon
boiling water and stir againj
now let it settle and then add
the new clear soup to the one
already obtained. The clear
is to be boiled with a little
cinnamon and lemon peeling,
and also 1 pound sugar; thicken
with a spoon of corn starch.
Have ready in another kettle,
boiled prunes or plums and
raisins and add to them the
cherry soup with juice and all.
The soup 18 NOW ready a‘nd
may be served warm or cold with
gweet biscuits or rusks.

Wine soup.

allon water for

Boil half a g

llow rind of
thin, the
out and

a while with the ye
a lemon, cut Very

| juice well :;quuuzed
|
!
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U

i os socker lag-|
deri; fyra ounces sock L
och da& soppan sma-|

es deri,
5 wgas skalen

kar nog af citron, tagas .
upp. 1 en half pint tm].l',%kt
vin Dblotes en matsked corn
starch, och dé& den ar vil smalt,
afredes soppan dermed u'nder
flitic vispning. I anrattnings-
skalen vispas 6 eller 8 dgg-gu-
lor val tillsammans med tvé
matskedar socker, att de bl
mycket fradgiga. T anrattnings-
skalen slar man till dggen forst
en a tva skedar af soppan och
vispar vil om, sedan slas litet
mera deraf, och till slut hilles
all soppan till daggen och vis-
pas flitigt tills soppan serveras
med sockerbraod eller biscuits.
Om man frantager citronsyran,
8& kan man vispa ndgra mat-
skedar sot gradde ibland figa-

gulorna, da soppan blir mycket
mild,

Kriftsoppa.

God buljong afredes med smor

SOPPOR OCH GROTAR.—SOUPS AND MUSHES,

'has a sufficiently strong lemop

och litet mjolk, 4¢ stora kraf-
11 rinsas, kottet of stjartar
och klor hackag fint, blandas

med atta goo |3
2, litet 86t ors
Bt orpon 5 o oS

en matskeq socke
slfott, samt ng

ounces smor,
r, litet mu-
2ot mindre gn 1

Af denna bland.-

| butter and a little flour.

'them and chopping tl

strained into the watap. add 4
4 ?
ounces of sugar; when t}e so

taste, take (m.t the rind, Now
s_sc'mk a sl?ns'mtu] of corn starel
in % pint of French Wine,
and thicken the soup witl it,
stirring while so doing. Beg
6 or 8 yolks of egos in the
soup bowl, together with 9
spoonfuls sugar, until quife
frothy. Pour on this, in the
bowl, first 1 or 2 spoonfuls of
the soup, stirring it well; then
a little more, and again more
until all the soup is emptied,
stirring all the time. Then
serve the soup with sweet bis
cuits, If you want rathera
mild sort of a soup, you may
dispense with the lemon juic®
and add instead a few spoonfuls s
of sweet cream to the yolks

Crab soup:

1lon with
Then
poiling
e ﬂlt‘ﬂt
1 Jaws very
tails and the clav
ith 8 P.‘-‘.ﬁ
gwee
some sweet 10 o
rusks, 5 ounces butter; & ]
ful sugar, a little nutmes

Thicken good boul
prepare 40 big crabs by
of the

fine and mixing 1t W
cream,
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ning formas smé frikadeller, |less than a pint white wi

hvilka kokas en half_tnnme 1 Of all this is to be made m:elei.;
puljong. Skalen och‘ inkramet | balls, which boil % hour ?n
of kraftorna, utom sjelfva bu-|bouillon. Now boil the shells

. gittes under vispning, jemte en

ken, som bortrinsas, kokas 1|
1 gallon vatten med %% pound
smor tills all musten ar urdra-
gen, da spadet fransilas och
far kallna. Kraftsmoret, som
samlar sig ofvanpa spadet, samt
st mycket af detta, som for-
dras att ge soppan god kraft-
smak, slas i soppskalen; den
afredda kokande buljongen till-

pint rodt vin (St. Julien); fri-
kadellerna iliggas och soppan
serveras.

Italiensk soppa.

Ett halft pound macaroni
brytes i smg stycken och kokas

of the crabs and all the other
parts, except the stomachs,
(which throw away), in a quart
of water with § pound butter,
until all the substance is
boiled out and then strain it,
and let it cool. The fat on the
surface of the water is added
to the soup and enough of the
water itself, to impart a pretty
good crab flavor. The bouillon
and a pint red wine (St. Julien)
is poured on, and the meat
balls are put into the soup; it
is now ready to serve.

Italian soup:

Break half a pound Innz)t(::i

roni in small pieces anc

Wjuka i klar buljong, som bor
vara litet brun.
Vispas 6 agg, 4 pint gradde,
iilfl:::t s%iiradt smor och % pint
7 ;lm'mes:m-usi:; detta slhs;:
mord form, som sittes 1
n{;l:“"(ll)ﬁ Vat.i'jvn tills det stan-
Uch. ufskf; .S}:{ulpmr man upp det
e 11_ dnga tarningar; des-
88as i soppan, som genast
€ras,

Nu samman- |

them until soft in clear bouil-

lon, which ought to be & littlsf
:i.n'o'wn. Now beat together 6
I(‘;:;,'S, 14 pint crean, }i ofiui
1:i1-1t melted butter and ::1 f).se
or more grated parmese tlm.‘ld.
Pour it all into & hfﬁ..tt‘l'i‘[ 1111;[.1-
and put it in boiling ‘\:: lms,
v it Temains until it

: Then pour it out
ong square pieces

boiled.

whe
t]1ickmw(l.
land add to it 1

of macaroni already
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Loksoppa.
Man beraknar en 1ok till hvar

person; den far ej vara for li-|

ten. Den brynes i smor och
spades med bouillon, att den
far god smak; har man nagon
god kottsky, sa ar si mycket
battre. Den afredes med brynt
smor och mjol, att den blir la-
gom tjock, och serveras: med
fransyska smorgésar.

Onion soup.

Take 1 onion for each per.
son served, not to small a siga,
Brown the onions in butter
and pour bouillon over them,
and if you have some meaf
jelly to use with the bouillon
so much the befter. Thicken
with browned butter and flonr
and serve with butter and bread
in French manner. '

Skoldpadda 0xsvans, svalbon

Oxavanssoppa.

Man tager 10 pounds oxsvan-
Bar, som huggas i stycken jemt
efter lederng Pi svansen, :I')ea'-l
8 renskoljas val lic
gas for aty utdracag
Lingre #p man hel .
1 en Kkitte] frisa e

och upplie-
men ej
10tver for att |

tt eodt ;:;[_Yc_'

[Rinse them well and put them

Turtle, oxtail, swallownest.

Ox tail soup:

Take 10 pounds of ox tails, -

lcut them in pieces at the joint

gome
the
] in

melting
Puf

chopped pieces of the tal

m water while

butter in a kettle,



e
ke smor. Nar detta ar frast,
iliggas de afhuggna styckena
jemte litet salt och hvitpeppar;
detta stekes jemt och under
stindig omrorning.
den frises litet smor, hvaruti
lagges en storre kalrot, selleri,
mordtter och  palsternackor,
hvilket allt bor stekas hardt,
men noga aktas fran vidbrin-
ning; nar detta ar brunstekt,
paspides bouillon, som &r kokt
af kalf eller oxkott. Déa detta
har stekt en half timme, silas
det upp tillsammans med den
bouillon, hvari svanskottet ar
kokt. Denna soppa afredes,
sisom den foregdende, med
smor och mjol tillika med den
afsilade buljongen. Svanskot-
tet lagges uti soppan, och vid
serveringen tages 1 a 2 bitar
till hvarje portion, dfvensom
ett par klyftor hardkokta &gg.
Sist ihalles portvin eller ma-
deira,

Honssoppa.

Bt eller tvenne hons goras
\ﬁl rena, med fotter, vingar och
hjérta, Alltsammans stélles pi
elden att stekas med ett godt
stycke smor. Da dot ar stekt
Upptages det, och brostet aflos-
%88, men honsskrofyen stotas i

SOPPOR OCH GROTAR.—SOUP

Under ti- |

1
1

| breast,
|
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|the kettle and some salt and
white pepper, Fry while con-

lstuntly stirring.  Melt a piece

‘of butter in another pan and
put in a turnip, some celery, a
few carrots and parsnips,and fry
them until quite hard, not burn-
ing them.  When brown, pour
over bouillon made of veal and
beef. When this has fried for
30 minutes, strain it with the

Then

thicken it with bufter and flour.

bouillon of the ox tails.

Put the oxtails in the soup. 1

or 2 pieces fo each plate to be

served, also a couple pieces of

egg. Finally pour in some

|port wine.

Chicken soup:

chickens with

: el
Prepare 1 or =
Place

and heart.
e fire to fry with

When fried
separate the
| the rest

feet, wings

it all over th
a lump of butter.
take it up and
but pound al
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mortel, med vingar och

en
gstter samt ett stycke kalfbog.

Allt det smor, lwarull.i honsen
aro stekta, tillika med en puir-
jolok, ett selleri, tvenne morot-

ter och litet hvitpeppar, bora
koka i tvenne timmar; sedan
uppsilas det, och allt fettet af-
skummas. Soppan uppkokas
och saltas efter smak.  Deref-
ter skiras fyrkantiga bitar af

honsbrostet, hvilka laggas 1 an- |

rattningsskalen, soppan uppslas
deruti och serveras silunda in
till bordet eller ock afredes den
forst med tva agg-gulor.

Brysselkﬁlsoppa.

Ett halft pound flask och en
rodlok, bada delarne skurna,
och ett halft pound smor  sit-
tas pi svag cold i 10 minuter,
En stund fop0t kokas
selkalhufvuden,
kas och glag till
z:rl If::]lzlnil]:utel Ett par gke-

» Nagot mer an en kap.
ha buljong el e
ivispus undey 10

5 brys-
utkramas, hae.

I quart mjolk

Minuters kok-

Ding, Sockas

tﬂ];m ockey Peppar och galt
483 dereftep silas, - skum-

mas och g :

I'Verag,

flasket att ko. |

i Tz _——-—-_.____\__
in a mortar, having addeq o

it a piece of calfs shouldey

(All the butter in whiey the
| chickens were fried, is noy o
be boiled with an onion, 4 lifs
celery, 2 carrots and some whits
pepper; let it boil 2 Lo
Then strain it and skim off
the fat; salt and season to suit,

Cut square pieces of the chick-
fens breasts and put them in
Add 2 yolks,
if you wish, and then serve.

the soup bowl.

| Cabbage soup.

Place over the fire § a pom}d
pork and an onion, both cut I
pieces; in another pan, melt §
pound butter over a slow fire
for 10 minutes. Previous fo
this boil 5 heads of Brussel
cabbage; squeeze and chop them
and add them to the pork, fo
'be boiled for 5 minutes. Then
Ih'til' into it 2 tablespoon® L

. illom,
!ﬂ()lll', then a gallon bout
Add sugdh

and a quart milk. o
' ap strat
pepper and salt; then

| skim, and serve.
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Blomkélpuré.
3 ounces smor, lika mycket

selleri och lagerblad fréasas i 10
minuter vid stark eld.
1 gallon kalfbuljong slas till,
far koka litet, sockras, saltas
och drifvas genom en héarsikt.
En quart mjolk tillsittes, far
koka upp, afredes med 3 #gg-
gulor och % pint gradde. Ett
kokt och i smé& bitar skuret
blomkalhufvud ligges i sopp-
skélen, puréen tillslas och ser-
veras,

Olsupa.

Man tager 14 gallon godt
svagdricka jemte 2 kardemum-
mor och en bit ingefara och
kokar det i en kastrull. Nar
det uppkokat, ivispas en quart
80t mjolk och en nafve godt
h\'etemji‘ll; socker eller sirap
tager man efter smak.

Olost.

Man kokar upp mjolken och
drickat hyar for sig, och da ol-

o
e}

38

bll § dricka ellor ofter smak.

= 3 S
sten serveras, tages mjolk

ES.
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Puree of cauliflower,

Melt ina pan 2 ounces butter, 2

B e mjol, Litet pur; s pork

flask, 1 ounce mjol, litet purjo, | ounces pork, 1 ounce flour, some
‘onion, celery
Tva Ten minutes

forut forvilda kalhufvuden och

and bay leaves.
over a strong fire
will be 1(}115__{ Then
add to it 2 caulifliower heads
already browned and a gallon
veal bouillon. Boil a while,
sugar it, salt it and force it
through a sieve. Then add 1
quart of milk and boil again,
Thicken with 3 yolks of eggs
and 4 of a pint cream. Be-
fore serving add to the soup a
head of a boiled cauliflower
cut in pieces.

enough,

Beer soup.

Take 3 gallon of small beer
and 2 cardamoms and also some
boil it together 1n &
pan or kettle. When reaching
the boiling point, stir 1B 8
eet milk and a hand-
Sweeten with sugar

ginger;

quart of sw
ful flour. .
or syrup to suit.

Boil a quantity of milk and
gmall beer E;vp:lrutvl_'lv. :E‘Illl .wlulln
ready to serve mix § of the

: L of the beer and

milk with _
s“-'ut:‘tull to 5“11"
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Chokolad.

Till 4 pound chokolad tages
14 quart mjolk och halften sa
mycket vatten; chokoladen lag-
ges i den kalla mjolken och §at-
tes pa elden under flitig visp-
ning; allt efter som mjolken blir
varm smilter chokoladen, hvil-
ken bor koka 4 timme, hvar-
under fortsittes med vispnin-
gen. Sockra efter smak.

Varm mandelmjolk.

4 ounces st och 2 ounces
bittermandel skallas och stotes
1 en stenmortel mycket fint och

spides med tva skedar mjolk

under stotningen. Derefter upp-
kokas négot mindre an en gal-
lon sot mjolk, och den stotta
mandeln vispas med sa mycket
socker att mjolken blir lagom
80t, hvarefter 7
serveras,

Vaniljmjolk.

Omkring
sattes pa e
minuter . meq en skida
hvilken derefter
anrittningssk
gulor, ach v
derofy

1 gallon sot mjolk

len Vispas
o niljmjolkey halles
er under flitig omyisp.

den silas och |

ol el
a oo

T ——

Chocolate.

For 4
14quart of milk and half ag
Put the choeo-
late in cold milk and place
the fire while stir-
Let it boil half an hour

pound chocolate, taka
much water.

it over
ring.

and then sweeten to suit.

Warm almond milk.

Scald and pound 4 ounces
sweet and 2 ounces of bitter
almonds. They ought to be
pounded. in a stone mortar and
diluted with 2 tablespoonfuls
milk during the time. Then
boil about a gallon sweet milk
and stir into it the pounded al-
monds with sugar enough fo
make it moderately sweet. Then

[strain and serve.

Vanilla milk.

Put about a gallon sweet

lden att koka nagra milk over the fire and leb L

vanilj, boil a few minutes with & P
Upptages, I

) . . zern
of vanilla, which is to be tak ,
. 3 . o
out again after a while. BLI y
- il

2 eggs in a bowl and pour b

I"ﬂnilla milk over them and sti¥
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ning; socker tillsiattes efter
emak. Den ir sedan fardig att

gerveras.

Kokt jastmjolk.

Omkring 1 gallon sot mjolk

uppkokas och stilles sedan att|

afsvalna. Hailften s& mycket
tjock sur gradde ivispas, hvar-
efter det far sta ofver natten.
En servet utbredes ofver ett
sall, hvilket bor sta pa ett fat,
och blandningen slis pa serve-
ten si att vasslan far afrinna.
Sedan vispar man 4gallon tjock
sur gradde till skum, hvilket
spides med lika mycket sot
mjolk. Deri lagges klimpar af
jasmjolken, hvilka tagas med
én sked ur serveten, sa stora
som behagas.

Vinkallskal.
Man lagger i anrattningsské-
len et stycke socker, som féar

upplisa sigikallt vatten (bruns- |

vatten) samt ett stycke is, om
I_Ilan har tilloang derpa. Der-
Jemte ligoas citronskifvor eller
Oek citronskal, som skéres fint,
Samf saften af en eller en half
i‘]tl"m’ allt efter behof. Sist
f:{:h?ll\:n\lz 1:1;;:11 k]'j I:}\;: ;;':1111‘111:1}11}‘1;

- ehag till1Ki
ed rifyen muskot, serveras med
Bkorpm.‘ 2

T
thoroughly, Add sugar to suit

the taste. It is noyw ready to
serve,

Boiled yeast milk.

Bring a gallon sweet milk to
boiling point and then place
aside to cool. Stir into it half
that measure of thick sour
cream and now let it stand
that way over night. Spread
a napkin over a coarse strainer
which must be placed over a
platter. Pour the mixture on
the napkin. Thus the whey is
separated from the other part.
Beat half a gallon thick sour
cream to froth, dilute it with
as much milk. Into this pub
lumps of curdled milk from

the napkin.

Diluted wine.

a lump of
plve in €O

f ice may

Put into a bowl
sugar and let it diss

11 water, a piece O
well water, a p1ec y
| also be put with it Then pu
es of lemon ©Of lemon
v fine; also the

lin slic
| peelings, cut ver
eelings, v @
'%'icv of 1 or 2 lemons, all ac
Sordi to taste conven-
Lastly pour on it l:)lll
n.aneh WD with
young French i
ted nutmeg. Makes a de
ane 12

oup for gumimer:

. and
cording

jence.
or
ar

| cious B
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Kallskail af béirsaft.

Tag 4 gallon godt svagdricka '

till ett glas buteljol samt soc-
kersirap eller socker, saften af

4 citron samt fina strimlor af

skalet. Rifven muskot pastros.
Ates med skorpor.

Buljong med ris och 4gg.

En half pint goda risgryn
skoljas vdl och afkokas
litet svag buljong. Nar
borja krusa sig, dro de fardiga;

uti
de

déd laggas de uti soppskalen, |
och derpa slis kokande buljong, |

som forut ar fardig och klar.
Vill man hafva sgg i buljong-
en, bora dessa vara farska och
forloras en stund fore soppan
skall anrittas. Det lagges ett
dgg 1 hvarje tallrick, nar sop-
pan serveras,

Buljong med klimpar.

2 agg vispas med ett sked-
blad socker, dertill slas 2 sked-
blad griidde, tva skedblad skirdt
smor, 3 skedblad mjsl och en
stott kardemumma. Detta ar.

betas en stund. Mjola litet

Beer and juice.

Half a callon good small beer
and a goblet bottled beer; sugar -
'syrup or sugar and the juice
of half a lemon, also the rind ;‘
of a lemon cut in small pieces,
Sprinkle with grated nutmeg
and eat with rusks. 1

Bouillon with rice and eggg.-_'

Wash and rinse % pint of
good rice and bring it to 8
boil in a kettle of water, which
strain off and let the rice boifj'--
again, this time in a little =
'weak bouillon. When the rice
 begins to curl it is ready and =
'it is then placed in the soup
!bowl, where hot bouillon is
.| poured over it. If it is desired
(to have eggs in the bouillon it
lis to be remembered that they
‘must be fresh and good and
Epoach@d a little ahead of the
‘time. One egg is to be placed

in each plate of soup.

Bouillon with dumplings.

| Beat 2 eggs with a table-

[ spoonful sugar; add 2 spoonfuls =

| . .
|cream, 2 of melted butter, 3 of
flour and 1 pounded cardamom.

:L“'Tul'k this for a little while.
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pd bordet, trilla degen t.juck',Then flour the table and roll

som ett finger, skar den S“‘]mlltlm batter to the thickness of

i stycken af en fingerborgs

a finger. Then cuf it in pieces
storlek, samt haf da klar bul- 3

| of the size of a thimble. Boil

jong att koka och lage dessa |
klimpar att koka i tvd minu-
tor. the dumplings boil 2 minutes.

up some clear bouillon and let

Afredd gul buljong. | Thickened brown bouillon.

Kort fore soppan skall an-| Just before the soup is to be
rattas, vispas litet godt smor | served, a little butter and flour

och mjol tillsammans samt pa- is beaten together and then

spides med uppkokt buljong. thinned with hot bouillon. To
Till en gallon buljong tages 4 a gallon of bouillon take 4
dgg-gulor och 4 pint grz‘idde,:yolks of eggs and 4 pint of
som vispas i anrittningsskalen, | cream, which beat in the bowl;
och den kokta soppan slas uti, | then pour in the soup and salt
saltas efter smak och ates med |it to suit. Bat with toasted
stekt brad. bread.

Buljong. Bouillon.

9 pounds oxkott kokas i till-| Boil 9 pounds of ox beef in
racklict vatten vid sakta eld a sufficient quantity of water
Finskurna morotter och pal- on a slow fire. In another ves-
sternackor, 1ok och jm'de'irtsknc-lgscl boil carrots and parsnips
kor och en selleri kokas i en |cut fine, onions, peas pods and
srskild panna. Detta blandas, |celery. The 2 parts are mixed
nar kottet ar val afsiladt, med |when the meat has been sep-
bUljon}__;en, som forut fatt sam- |arated from the ll(]ll.i“ll[-l. which
mankoka till behorig stadga. |must boil until quite firm.
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Klimpar i kottsoppa.

2 skedblad smér arbetas med
en trisked i 5 minuter; dertill
en pint sot gradde, 4 dgg-gulor
och 2 hvitor samt godt hvete-
mjol; litet socker, salt och mu-
skotblomma efter smak. Man
kan taga af smeten med en
tésked, och formera af den sma
klimpar, samt koka en sadan
till prof och derefter ritta sma-

ken.

Sma klimpar,

2 #gg vispas med ett skedblad
socker; dertill slas 2 skedblad

gridde, 2dito skirdt smor,3 dito |

mjol och en stott kardemumma.
Dettaarbetas en stund. Mjolali-
tet pA bordet, rulla deraf sa
tjockt som ett finger, och skar
det sedan i stycken af en fin-
gerborgs storlek,

\ Smorgrot.
Ett halft skalpund farskt
smor sittes pa elden. Nar det.

ta &r val smilt, arbetas deruti
med en visp si mycket hvete.
mjol, som det kan taga till sig,
8& att det blifver mycket tjockt,
Nar det sa blifvit arbetadt en
stund, spides det med et sked-

Dumplings in beef soup.

|  Twotablespoons butter should
| be worked with a wooden spoon
for five minutes; add 1 pint of
sweet cream, 4 yolks of eggs,
‘and 2 whites, also some wheat
flour. Salt, sugar and nutmeg
| to suit. Now shape with a tea-
spoon small dumplings and boil
them,  Test the batter by
making and cooking only one
first.

Small dumplings.

Beat 2 eggs with a spoonful
sugar; add 2 spoonfuls eream,
2 of melted butter, 3 of flour
‘and 1 cardamom. This is to be
worked for a while. Then flour
'the table, roll the dough thick
|as a finger and cut dumplings
the size of a thimble. Boil
as above.

Butter mush.

Put § pound fresh butter over
the fire. When it is melted,
work into it as much flour as
it will take, making it quite
thick. Stir it for quite a while,

and then add to it a spoonful
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blad s6t mjolk, och dermed fort-
faves, under flitig omrorning,
tills det blifver som en vanlig
grot.  Den saltas och ates med
sot griadde samt socker
kanel.

of sweet milk; stir and contin-
ue adding milk until it is like

common mush, Salt and eat

och| |, ;
with cream, sugar and cinnamon.

Risgrynsgrot. Rice mush.

Grynen tvittas val, forst il Wash the rice well, first in
kallt, sa 1 ljumt och sist i kok- |

cold, then in tepid, and finally
hett vatten, hvarefter de sattas

. ! in boiling hot water. Affer-
pi& elden att koka i sot m-}mklwardfs ot thoti Boll it

:h helt litet farskt smor; smo- |
3;; invftr]l([ies I;{Jo;t Bf[::fn ,atstm;)a 'milk with some butter added.

orynen snarare mosiga. Finnes | The butter is used to get the
tillging pa mjolk, #&r det sa|rice to mash so much the
mycket bittre; 1 annat fall fz‘srlsooner. ‘When half cooked,

man ej sld pa vatten, forr &n | 494 more milk, if it is to be had,
grynen éro halfkokta; sedan pa-

otherwise use water. Continue

spides mjolk efter behof. Da

groten ér fardig, saltas den efter |

behag. Har man anvindt vat-
ten, sé uppvispas ett par &gg-
gulor i 2 skedblad gradde, hvil-
ket irores litet forr dn groten
anrittas. Sot griadde eller sé-
dan uppvispad med sot mjolk,
ites till groten, samt socker
och kanel.

Rag-grynsgrot.

Man tager rég, som Hr nyss
skordad och troskad, eller en-
dast sadan, som ar affallen pa
logen. Den vannas och skol-

thus until the rice is moder-
Then salt it to

If much water is used,

|ately thick.
suit.
you may beat 2 yolks and a
little cream and put in to make
it richer. Hat with sweet cream,
sugar and cinnamon.

Rye mush.

Take newly harvested and

threshed rye,or otherwise glean-
o £ " Bl

ings from the barn floor. Put

an iron pan with water over
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jes samt liagges sedan pa l‘inne
i solen att aftorka. En jern-
oryta sittes pa elden, och nar
den ir het, lagges ragen deruti
och rores flitict omkring, tills

den borjar spraka, blifver gul-|

brun och krossas mellan tander-
na. Nar den ar sa ftorr,
males den pa en handqgvarn.
Da den males, far den ej blif-
va mjol, utan sa grof som fina-
re gryn. Nar detta ar gjordt,
vispas den i kokt vatten med
salt uti och behandlas alldeles
som vanlig vattengrot, men tal
koka en hel timme. Den dtes
med god griddmjolk. Denna
grot ar hard da den blifver kall,
kan derfore skiras uti skifvor
och stekas gulbrun uti smor
Den ates da afven med god
griadd-mjolk.

Appelgrot.

Goda karolinarisgryn tvattas
vil i bade varimt och kallt vat-
ten; fullkokas sedan i vat.
ten till en tjock grot, med en
bit kanel och ett stycke citron-
skal. Under tiden skalas goda
ipplen, som skiras i skifvor |
och kokas till mos; deraf tages |
nidgot drygare in risgrynen och |
blandas tillsammans med till- |
rackligt socker, hvarefter gro- |

the fire, and when it has hel-_'
come hot, place the rye in it
and stir steadily until it beging
|to crack and the rye assumes
When

dried this way, grind it in a

'a light brown color.

‘hand mill, but not fine, about :
This

done, stir it into boiling water

the size of small rice.

already salted. Boil for 1 hour 3
and eat with cream and milk'..'.
When cold this mush is hard,

and can be cut in slices and

" fried in butter.

Apple mush.

Take good Carolina rice and =
wash well in warm and cold
water and then boil it until
quite thick, adding some lemon

peelings and cinnamon. Mean=

while peel good apples, cut
them into slices and boil them
into a mash. Mix the apple
| masli and the rice and add su-
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ten upposes och garneras med

griaddskum. Serveras bade kall |
Den dtes med sot |

och varm.
gridde sdsom annan grot.

Ugnstekt grot.

Risgryn (eller krossgryn)
skoljas vil och kokas med mjolk
till en stadig grot, hvilken upp-
oses 1 en form; nir groten hun-
nit skinna sig, instickes har
och der sméa bitar af farskt
smor, hvarefter groten tjockt
ofverstros med socker och kanel
samt insdttes 1 en négorlunda
het ugn att ofvanpa blifva vil
brun; den serveras varm med
got gradde.

KLIMPAR OCH FARSER M.
M. TILL INLAGGNING I
SOPPOR.

Klimpar for kottsoppa.

gar, Put it up in a bowl and
garnish with eream beaten into

foam. Can be served both

{cold and warm.

Mush fried in oven.

Wash and boil rice, using
milk, until a firm mush is ob-

tained. Put it in a mold.
When a skin has begun to
form on the surface of the

mush, put in here and there,
small pieces of butter, and then
strew sugar thickly over it; al-
so cinnamon. Now place it in
an oven and let it stand until
brown. Serve with sweet cream,

DUMPLINGS, FARCES, ETC.

FOR SOUPS.

Dumplings for beef soup.

Work 2 tablespoonfuls cream

Tva skedblad griadde arbetas
med en trisked i5 minuter;dertill | with a wooden spoon for 5 min-
blandas nagot mindre an 1 Pi“t!utvs; add to it a little less than
80t gradde, 4 agg-gulor, 2 b :n pint sweet cream, 4 yolks, 2
tor och godt hvete mjol, jemte
litet socker, salt och muskot-
blommor efter smak. Man kan flour, :
taga af smeten med en trﬁskedlmace to suit.

whites and some good wheat
also some sugar, salt and
Form small
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och forma sméa klirapar, samt
koka 1 sadan till prof, och der-
efter rafta smaken.

P4 annat sitt.

Tva dgg vispas med 1 tésked
socker; dertill slas 2 téskedar
griadde, 2 dito skirdt smor, 3
dito hvetemjol och 1 karde-
mumma. Detta arbetas en
stund; mjéla litet pa bordet,
rulla af degen sa tjock som ett
finger, och skir den sedan i

stycken af en fingerborgs stor-
lek. Dessa sméa klimpar laggas
sedan i klar buljong, hvari de
fa koka 2 minuter.

Rifvebrodsklimpar.
Dertill tages smet som till
foregéende, med den forandring,
att 1stallet for hvetemjol ta-
ges rifvebrod.

Sma frikadeller.

Ett pound kalfkott skrapas

vil, befrias fran alla senor samt
hackas och bultas tillsammans
med en bit godt smor. Deref-
ter blandas farsen med litet

gradde eller mjolk, litet rifve.

beod, 3 agg, litet hvitpeppar
och salt. Forma dem till not.
ter med en tésked och koka
~dem i buljong. De nyttjas i
soppor.

KDIMI’.AR OCH FARSER.—DUMPLINGS AND FARCES,

] F
‘dumplings out of this batter,
lusing a wooden spoon for the
| purpose. Boil in bouillon.

In another way.

Beat 2 eggs with a spoonful ,.
sugar; add to this 2 spoonfuls
cream, 2 of melted butter, 3 of
wheat flour, and 1 cardamom,
pounded; work it awhile. Then
flour the table, roll the dough

as thick as a finger, and eut
it in pieces the size of a thim-
ble.  Put these dumplings in
clear bouillon and boil them
for 2 minutes.

Dumplings of bread crumbs.

Use the same kind of dough
as in the foregoing, with the
difference of having bread
crumbs instead of flour.

Small meat balls.
Scrape 4 pound of veal, free

from all sinews; chop and pound
it together with a piece of but-
ter. Then mix this farce with
a little cream or milk, bread
crumbs, 3 eggs, white pepper
and salt, Shape them into nuts
with a teaspoon and boil them

in bouillon. They are used in

SOups.




Honsfrikadeller.
Brostet af en hona skrapas
vél, hackas mycket fint och sto-
tes 1 en stenmortel med ett
stycke farskt smor, sa att mas-
san blir smidig och sammanhé#n-
gande. Derutirores2a3agg, na-
graskedbladsot gradde och mjolk
samt hvitpeppar och muskot

efter smak. Nu gores af degen

frikadeller, vanlicen af en nots
2 (=]

storlek, hvilka kokas i buljong.

Fiskfrikadeller.

En liten giadda flaikes och
alla benen borttagas, kottet
skrapas af skinnet, hackas och
stotes fint med 2 ounces smor
och ndgot njurtalg, si att det
blir mycket smidigt.

gender, litet sot gradde, nagot
salt och muskotblomma. Smé
klimpar gores haraf och kokas
i buljong.

Frikadeller till kal.

Tva pounds
pound fiskfiars hackas och bul-
tas tillsammans, sa att man fir
en jemn deg; deri blandas 3 dgg,
litet gradde, litet muskot, hvit-
peppar och salt. Nar detta dr

KLIMPAR OCH FARSER.~- DUMPLI

Duruti:!
arbetas en matsked hvetemjol, |
jemte 2 dgg, men blott ett 1

oxfiars och 1]

| pepper and salt.
; ;
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Meat balls of chicken.
Take the breast of a hen or
chicken and scrape it well and
{then chop and pound it in a
|stone mortar together witk a
piece of fresh butter, making
the mixture elastic and cohes-
live.  Then stir into it 2 or 3
eggs, a few spoonfuls sweet
creamand milk, white pepperand
mace to suit. Now make balls
of the dough; generally they
|are made the size of a nut.
{Boil in bouillon.

Fish balls.

Split a small pike in two
and remove all the bones; then
scrape the meat from the skin,
chop and pound it together
with 2 ounces butter and some
fine lard or tallow, so as to
make it pliable. Work into it
1 tablespoon of wheat flour and
2 eggs, but only 1 at a time;
also sweet cream, salt and mace.
Make small dumplings and boil
in bouillon.

| Meat balls with cabbage.

Chop and pound together 2
| pounds of ox farce and 1 pound
[fish farce, making an even
dough of it. Mix into it 3
| eggs, some cream, nutmeg, white

When very

s o e
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vil inarbetadt formas med 2
skedar storre eller mindre frika-
deller, hvilka kokas i buljong

och nyttjas i sar- eller hvitkal.

Fagelfrikadeller.

Om man gor ansprak pa att de
~skola vara hvita, s& tages brost-
en af ett par hjerpar, hvilka
skrapas vil och behandlas se-
dan som besgkrifvits om hons-
frikadeller.

KLIMPAR OCH FARSER.—DUMPLINGS AND FARCES,

well worked, form out of it
with 2spoons, small balls, w]uc
boil in bouillon and use in
sour or white cabbage. :

’

Meat balls of fowls.
If you want them white and

nice, take the breast of 2 pheas-
ants; scrape them well and treat

as directed for meat balls
chicken.



- FJORTONDE AFDELNINGEN.
| Part Fourteen.

KUSTARDER, KRAMER OCH CUSTARDS, CREAMS AND
GLACEER. | ICES.

Anmiérkning.  Att tillreda| Remarks. The successfull
dessa delikatesser med fram-
géng ar icke den lattaste delen |’ . :
af kokkonsten, hvarfor foljande |18 & watter of considerable care
allménna regler och anvisnin- and attention and the follow-

preparation of these delicacies

gar torde vara af nytta for ny- ling condensed directions are
hﬁl‘j!ll'ell. necessary:

En s. k. kustard-kittel bor| A custard-kettle is almost in-
alltid finnas i ett val ordnadt dispensible, but one may be
kok, men nar det icke finnes na- | improvised by setting a tin
gon till hands, kan man gora|pail within a kettle or sauce-

~ el provisorisk genom att placera | pan; it is made of bln';uk.ed tin
én vanlic tennkanna (tin pail) :01' tinned iron, one within the
1en kok-kittel eller sispanna. other, forming a water bath.
Gelatin som begagnas for | Gelatine used for creams shou!d
krimer, bor blotas en timmes be soaked for an hour or o in
tid eller deromkring i kallt vat-|a little cold water or milk set
ten eller mjolk, satt pi ett in a warm place; a bhowl 5fe-t in
varmt stalle; en bal placerad  the top of a tea kettle W}“ be
P& toppen af en tékanna ar ett|most convenient. Use i bf;
mycket lampliet stille. !1301”"“1,‘—5 in t]“? ]mt. custar
For kramer eller kustarder,  just after removing from the

(225)
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bora agcen vispas i sten- eller | fire. For creams or custards,
krukkarl, emedan de da lattare |eggs should be beaten in stone
fradga sig. or earthenware to attain the *
Den vanliga regeln for kustar- | creamy lightness desirable. For
der #&r 4 dgg, en kopp socker,|custards the usual rule is 4 E
en tésked salt och en quart|eges, a cup of sugar and a salt-
mjolk. spoon salt to a quart of milk.
Gradda den i en vanlic bak-|Bake in a baking-dish until -
E firm in the center, taking care
[that the heat is moderate, or
it will turn mostly to whey; it
'will thus be more delicate. For
stark, emedan hela kustarden hoiled custards, the yolks alone
da latt forvandlas till vassla. should be used, but for econo-
For kokade kustarder begagnar my the whole ego; boil he
man endast gulorna; for spar-|milk in the custard-kettle, and
samhets skull, kan man dock|when, by a licht foam on top
begagna hela agget. Koka it shows to be about boilin‘?
mjfplkeu 1 kustzu‘dkittelu; Ilﬂl‘i add the suoar; let it remain a
den borjar sjuda ilagges sock- few minutes, stirring until it :
ret. Lat det qvarstd pa em@n!thickeus a little, but not long
nagra minuter och vispa ftills enough to curdle, then imme-
det tjocknar, men lat det icke diately set the inner kettle or
ysta. Satt da den inre kittelnipail, if not a custard-kettle, in’
i kallt vatten eller tom innehallet | ¢old water, or at once turn ouf
1ett kallt karl, emedan det yster, into a cold dish; curdling willf*
om det far sti. I korthet; att result from its standing in the
gora kustarder, dertill fordras kettle. Boiled custards 1'equil:_'il__.'T
den storsta forsiktighet till att| the closest attention until fin-"
Iyckas viil. |ished. A box-wood or heavily"
En tung fortend sked med tinned iron spoon, with a long ™
langt bandtag bor brukas for | handle, should be used for cus-
kustarder och krimer. Formar | '
for charlotte russe, blanc mange
och alla sorters kramer
blotas med kallt vatten for

panna tills den blifvit fast i
midten. Taktfagas bor mycket

noga att icke hettan blir for

tards or creams.
| The moulds for charlotte rus-
bora se, blane mance, and all other -
T an | creams should first be wet with =




de siittes pa is att hardna, Deti

ar ej nodvindigt att bruka ge-
latin vid tillverkandet af char-
lotte russe; fyllnaden kan goras

styf medelst vispning.

Fin krim till fyllnad.

Blanda 12 agg-gulor med 4
ounces hvetemjol, lika mycketl
socker, en nypa salt och négot ';
mindre an en quart gradde.
Massan sittes pa elden; aflyftes
nar massan tjocknat, men far ej

koka; omrores tills den sval-|
nat, nyttjas att fylla sma tartor. |

Arrakskram.

Det gula skalet af 3 citroner
afenides pa ett stycke socker,
citronerna skiras i tu och saf-
ten utkramas. » Nu slas en pint |
brunsvatten pi sockret och der |
efter lika mycket arrak eller i|
bristderpagod brandy. Narsock-
ret &r smilt och blandningen har
lagom sot smalk, inblandas 10
dgg-gulor och 6 hela dgg. Na-|
gra minuter fora kriamen ser-
veras hélles den i en kastrull|
s& att tillrackligt rum finnes
for vispningen, hvarefter den,
under stark vispning, far upp-
koka pa frisk eld, da den ge-
nast ar fardig att serveras.

dy.
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cold water before setting on
the ice to harden. Gelatine is
not neccessary for charlotte rus-
se; the filling may be made
stiff enough by using an egg
whip, beater, or whip churn.

Fine cream for filling.

Mix 12 yolks together with
4 ounces flour, the same weight
of sugar, a pinch of salt and
somewhat less than a quart
cream. Place it all over the
fire; remove when it begins
to become firm; do not let it
boil; stir until cool. Is used
for filling small tarts.

Brandy cream.

Rub off the yellow outer
skin of 3 lemons on a piece of
sugar; cut the lemons in two
and squeeze out the juice. Pour
a pint of well water on the
sugar and then the same guan-
tity of arrack or French bran-
When the sugar is dissol-
ved and the mixture has the
right degree of sweetness mix
into it 10 yolks and 6 whole
egos. A few minutes before
gerving the cream, pour it into
a pan with room enough for
stirring, then let it boil a mo-
ment over a brisk fire, stirring
all the time. It is now ready
to serve.
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Aggkrim.
En pint eradde, lika mycket
mjolk, 4 pound socker, 10 igg-
gulor och en nifve mjol sattes

pa elden att koka under jemn |

vispning. Smeten aflyftes och
vispas, fills mesta hettan ar
afgangen. Sex dgg-hvitor vis-
pas till hardt skum och ned-
rores sakta 1 blandningen. Kri-

men hiélles pad en djup karott

och ofverstros tjockt med stro- |

Nir detta smalt
fores den 1 svag ugnsvirme.
Niar krimen hojt sig, ar den
fardig.

socker. in

Citronkram,

I en kastrull slias en pint

franskt vin, lika mycket vatten
samt 16 doo

(=t k]

|
fran hvilka 8 hvi-

Egg cream.

One pint cream, as much
milk, 4 pound of sugar, 10
yolks and a handful flour. Put
all this over a fire and let it
boil while stirring it incessant-
ly.  Then remove from the
fire and still stir till all the
heat has passed off. Beat 6
whites of eggs to a firm froth
and stir it gently into the other
part. Put it now into a deep
platter or bowl and cover it
thickly with fine sugar. When =
the sugar is dissolved, put the
cream into a pretty warm oven
where it is to remain until if
puffs up.

Lemon cream,
Put a pint French wine in-
to a kettle, as much water, and
16 eggs from ‘which 8 whites b'

tor aro afskilda. Det gula ska- have been separated. Rub the
let af 3 citroner onidas 1):1:yellow skin from 3 lemons over
ett pound socker som ilﬁgges;la pound sugar and squeeze the
saften af citronerna ikramas ge- \juice of the lemons through a
nom ett durchslag. Allt detta far |strainer over the sugar. Let
under jemn vispning uppkoka; all this be brought to the boil-
ing point while stirring it all
the time. Then take it off from
the stove, but continue to stir

5, until most of the heat has pas-
rattas i kristallskal och ates kall |sed away. Tt is served in a ery-"

med biscuits, Istal bowl and eaten cold.

sedan tages kramen af elden,
och vispningen fortsattes, tills

mesta hettan ar afgangen. An-
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Vaniljkram.
En pint sot gradde kokas

Nir den ar
ihop kokt till halften, slas deri

med en bit vanilj.

en pint gradde och 2 ounces|

gocker.  Sedan ivispas 8 dgg.
Nar kriamen tjocknat upphilles

den och vaniljen upptages. An-

rittas kall och garneras med |

sylt och biscuits.

Agghvitkram.

En pint gridde och lika mye- |

ket mjolk, & ounce finstott bit-
termandel och % pound socker,
sittes pa elden att koka.
till skum vispade dgghvitor och
4 ounce starkelse, uppblott i
litet mjolk, vispas da i den ko-
kande smeten som genast af-
lyftes, och vispningen fortfar
tills kramen borjat kallna. Li-
tet citron ilagges dfven; anriit-
tas i kristallskdl och garneras
med sylt och pomeransskal,
skurna i fina skifvor.

Tékriam.

Man detta precist
P& samma sitt som kaffékram
(se nista nummer) blott med
den skilnaden att man tager té
1 stallet for kaffé.

anrittar

M-—CUST!\RDS CREJ\MS ETC.
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Vanilla cream.

One pint sweet cream and a
piece of vanilla are to be hoil-
ed together. When it has boil-
led down to half its bulk thin
it with another pint of cream
and add 2 ounces of sugar.
Then stir into it 8 eggs. When
thickened, take it off and pour
{it in a bowl, removing the va-
|nilla. Serveitcold and garnish-
fl ed with preserves and biscuits.

. Cream of whites of eggs.

One pint of cream and as
much milk, 4 ounce bitter al-
monds pounded fine, and § pound
of sugar. Place this on the
'stove and let it boil up. Ten
' whites of eggs beaten into a
froth and half an ounce starch
sonked in milk, must now be
stirred into the boiling ecream,
which remove immediately from
the tire, but continue the sfir-
ring till the cream has begun
to cool. Add some lemon juice.
Serve in crystal bowl and gar-
nish with preserves.

Tea cream.,

This is prepared exactly in

'the same way as coffee cream,

as per below, using tea instead

‘ of coffee.
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Kaffékram. Coffee cream.

En quart gradde stalles i l‘u.f a quart of cream  over
elden; néar den uppkokar, ildg- | the _fn'u and when boiling, rEdd
ges 1 ounce kaffé, som forst|to it } ounce of coffee which
blifvit brandt gulbrunt. Bland- | has been roasted to a light
ningen aflyftes och ofvertickes. |1)1<mn color. Then lift it off
Niirden svalnet, silas den genom | and cover it. When cool, strain
harsikt i en kastrull och 8 #dgg- | through a fine sieve over a ket-
gulor och socker efter smak tle and add 8 yolks of eggs
tillsittes. Kastrullen sattes pad and sugar to suit. Place the
elden och massan vispas flitigt kettle on the stove again and
tills den tjocknar, da den lyf-|stir the mixture continually un-
tes af elden och vispas tills| til it thickens. Then remove

mesta hettan ar afgangen. Kri- | from the fire and stir until the

men upphalles i en kristallskal heat has passed off. Pour it
elleri en af koppar, Serveras kall. intoacrystal bowl and serve cold.
Frusen griddkrim. i Frozen cream.
Tjock sot gridde vispas 111(}-:1| Beat thick sweet cream with
tillrdickligt socker till ett hardt
skum, jemte litet citronskal: |
blandas sedan med nagon slags | L1l ¢ 5
sylt sa att kramen blir ljusrad peelim e
och halles sa i en form, hy ilken | | something to color it pink red.

stilles i salt och sno eller is Put it all in a mould and
att frysa ett par timmar. Da|place that in salt and snow or
den skall anrittas, doppas for-|ice to freeze for about 2 hours.
men hastigt i hett vatten och When ready to serve dip the
aftorkas, hvarefter krimen ur- ! mould in hot water, wipe it
stjalpes pi ett fat och gar neras | empty the cream on a platter

med glacé brod. and garnish with sugared bread.

sufficient sugar to make a hard

> froth, but have also a lemon

Korsbiarskrim. |

.

En quart torra eller f:‘i.qua' One quart dried or fresh cher-
Komsbar stotas i en morte 1, s |ries are to be pounded in &
att kirnorna sonderkrossas; Lo-Jmmtﬂr until the stones are

Cherry cream.

o




kas med en half gallon bruns-

~ under omroring, silas derefter
. genom en harsikt och far sta
~ att sjuda en half timme. Sedan
~ halles' det klara ater i grytan,
- och dertill ligges det gula ska-
" let af en half citron, litet kanel
och socker (eller sirap) hvar-
. efter kramen far koka litet. Der-
- efter blotas négra skedar pota-
* tismjol (eller corn starch) i li-
" tet vatten och uppvispas i den
kokande grytan sa att kramen
- ej klimpar sig, hvarefter den
- genast lyftes af elden, nar den
. har tjocknat. Ates kall med
- upvispad gradde.

Chokoladkrim.

Till en half kanna sot grid-
de tag } pound chokolad och
socker efter behag. Sedan ta-
ges 8 agg, hvarifran 5 hyvitor

att under flitig vispning upp-
koka. Derefter aflyftes det
genast och man fortfar att vis-
* pa tills mesta hettan ar afgéng-
en. Kramen anrittas ock gar-
neras med sockerbrod och sylt.

Appelkrim.

App]t’.n skalas och kokas lyckt,
med litet vatten och tillrickligt

| the

borttagas; derefter slas det ien|
kastrull och sattes pa frisk eld,
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_ it:l‘usllf.‘.d, then boil them in 4
~ vatten i en malmgryta en stund | callon we

11 water, using a pan

\made of brass if possible. After

a little while, having stirred
all the time, force it through a
let it settle.
Put the clear part back into
the kettle and add the yellow
peeling of a lemon, a little cin-
namon and sugar or syrup.
Boil again. Soak a few spoon-
fuls corn starch in water and
stir it. Add this to the boil-
ing cream and stir well so that
starch does not become
lumpy. Ready to serve with
beaten cream.

sieve and then

Chocolate cream.

For half a gallon of sweet
cream take 4 pound chocolate
and sugar to suit. Then take
8 eggs from which separate 5
whites. Put it all in a pan or
kettle and place it on the stove
with a brisk fire to boil some
minutes, while you stir it. Now
lift it off, but do not cease to
stir it before it has cooled.
This cream is to be garnished
with preserves.

Apple cream.

Boil some apples with sugar

When

in a covered kettle,
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gocker. Nar de dro sonderkokta
som en mos, passeras de genom
en harsikt och stallas att kall-

na. Man vispar sot gradde till

hardt skum samt later den std

for att sjunka. Derefter tages

. T ——
'boiled as soft as mush pagg
(them through a sieve and ]t
them stand until cold. Begt
cream to a froth and let tha

settle.  Take enough of thig

s& mycket af skummet, som det froth to mix with the appls

ar mos till, samt uppblandas
med socker och rifna skalet af
en citron. Det rores val till-

sammans, och krdmen uppslas

p4 ett fat samt garneras med
biscuits och nagon slags bakelse.

Vinkriam.

Man tager en pint rodt vin
och blandar deri s& mycket vat-
ten, att det far lagom stark
smak af vin.
par skifvor gult citronskal, tven-
ne krossade kardemummor och
litet kanel. Detta far koka en

stund, s& att det far god smak.

Sedan siles det upp, och saften

sattes ater pa elden med ett
stycke socker uti. Nar detta

uppkokar, uppblotes ett par |

skedblad potatismjsl 1 kallt vat.
ten och vispas sedan i den ko.
kande kastrullen, men man
maste noga efterse, att det ej
klimpar sig, hvarefter det ue.—
nast aflyftes. Derefter upplial-
les kramen och dtes kall med
80t gradde.

Dertill tagas ett|

mash, adding sugar and the
|grated rind of a lemon; stir well
|again.
iplatter or bowl and garnish it
(with small tarts and sugar
biscuits.

Wine cream. _
Take a pint red wine and

mix in so much sugar and

'water that a medium strong
wine taste remains. Add to it
2 slices lemon peeling, 2 crushed
‘cardamoms and a little cinnamon.

it boil a

Now let while or

until it has a pretty agreeable
| taste. Take it off and strain. :
Put the juice on the stove, .
adding more sugar. Soak 2
spoons of corn starch in cold
water and stir it into the mash
and boil.  Take up and serve

[cold with eream.

Put up the cream ona




:
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Frusen syltkrim.

En quart sot, tjock gradde
vispas till hardt skum, da det
ofre skummet aftages och lag-
ges uti ett fat; derefter vispas
ater och skummet borttages ef-
ter hand; pa detta sitt fortfares
tills gradden ar slut. Deruti
rores sedan blandadt sylt, sdsom
hallon, korsbar eller hvad slag
man behagar. Derefter packas
kramen uti en form, hvilken
stilles pa is att frysa med litet
salt omkring. Nar den skall
serveras, doppas formen j hett
vatten och aftorkas, hvarefter
kramen uppstjilpes pa fat. Der-
till dtes biscuits eller bakelser.

GLACEER.

Allmiéina vinkar,

Rorande glacé (ice cream)
ma anmirkas att det har i lan-
det (Forenta Staterna) forekom-
mer 2 alldeles olika sorter har-
af, TIbland fackménnen aro des-
sa tva slag kdnda under nam-
nen "Neapolilnn” (ursprunglig-
en foreskrifvande sig fran Nea-

pel i Italien) och “Philadelphia, |
hvilken sort forst tillverkades i
Den |

denna Amerikanska stad.
forra sorten innehaller mera
dge in den andra och dr sa

slat och jemn som smor och !"tl'i
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Frozen preserve cream,

Beat a quart sweet cream to
a froth.
part of the froth to another
dish.

Remove the upper

Beat again and again,
skim off, continuing thus till

there is no more cream. Now

mix into it the kind of pre-
serve you wish, raspberry, cher-
ry, ete. Put it all in a mould,
place it on ice and let it
freeze. When ready to serve,
dip the mould in warm water,
wipe if, and put the contents

in a dish. Eat with tarts.

ICES.

General hints.

There are 2 entirely ditferent
and distinet kinds of ice eream
produced by confectioners or
professional caterers in this
country, one known as Neapol-
itan (originally produced at Na-
ples, in Ttaly), and the Phila-
delphia, originated in that city.
The former contains a greater
proportion of eggs, and is rich,
smooth and solid as butter,
of a lemon yellow color and
custard flavor. The latter has
the full, rich flavor of sweet
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" gul till fargen. Den senare der-

emot &r graddhvit och besitter
en fin behaglig graddsmak.

Materialierna for glacé dro
hufvudsakligen griadde, socker

och agg, hvartill kommer alla-
handa slags saker, hvarmed gla-
¢én gifves s. k. flavor (fin smak),
vidare frukter och fruktsafter,
gamt is och salt, dfvensom &m-
nen for bibringandet af en viss
onskad farg at glacén.
Angéende gridden bor siagas
att den aldric kan utspadas
med mjolk eller andra #amnen,

emedan man da icke far glacé, |

utan hellre frusen mjolkkustard.
Det forsta man gor ar att koka
gradden och sockret, med eller
utan dgg, allt efter det slag
man astundar—“Neopolitansk”
eller “Philadelphia”,

Vid val kylkir reezer) | ' i
id val af kylkarl (fl{,(’.&{)l}_{an or Philadelphia) desired.

torde vara bast att fored "aga en
84 kallad “new patent freezer”

hvilken Lar den fordelen att

fordra mindre arbete an den
gamla sorten som vreds med
handen, hvarjemte frysningen
gr mycket fortare, Under van-
liga omstandigheter
fr ysuingsprocessen pi
minuter med en
Patentkylare,

forsigoir
10 a 15
af dessa nya
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cream, and of a creamy white

| tint.

The materials for ice eream

!
are principally cream, sugar,

|

leggs, all varieties of flavors,
fruit and their juices, ice and
salt; also may be added differ-
ent colorings.

Regarding cream, it may be

gsaid here that it can have mo
|

‘substituto, either by dilution

with part milk, or milk and
either tapioea, arrowroot, corn-
starch or the addition of gela-
tine; the production will not be
ice cream, but a frozen milk
custard. The first operation is
the cooking of the eream and
sugar, with or without eggs, ac-

cording to the kind (Neapeli-

For family use, select one of
the new patent freczers, as be-
ing more rapid and less labor-
ious for small quantities than
the old style turned by the
hand. All
perfect, those with the erank

and revolving effect

conditions being

dashers

freezing in 10 to 15 minufes.




Kylningsprocessen.

Tag kylkarlet som innehaller
isen och gradden, som ofvan
anvisats, fran isladan, borttag
~ isen och vattnet; satt kylkarlet
. tillbaka och packa det fullt
- med is danda upp till kanten;
- stro omkring en pint salt ibland
. isen, hvarftals under packning-
 en. Ligg sedan pa locket och
~ fast karlet val; borja derpa
~ att draga med handtaget och
- fortsatt till dess att det gér
~ myckettungt. Oppnanukannan
~ och borttag kanten deromkring,
- skrapa den stelnade gradden
- derifrdn med en sked och vispa
4 innehéallet med en for andamaélet
- ftillverkad traslef till dess att
det blir slatt och jemnt, men
ej langre. Tiapp ater till kan-
nan, lat saltvattnet afrinna, ilace
nytt salt jemte is si att sjelfva
toppen betickes dermed, linda
_ett stycke matta eller annat
tjockt tye omkring iskarlet, vit
tyget med kallt salt vatten, och
lat det sedan sta i ett par tim-
mar. Oppna derpa kylkarlet,
skrapa ner gradden som forut,
tick igen och packa in mer is
och salt och lat det ater sta att
riktigt hardna. Var noga med
att hvarken salt eller is in-
kommer i gradden. T mycket
varmt vader torde man f& omby-
tais flera ganger. Det bor alltid
goras s snart isen borjar flyta
pé saltvattnet.
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Freezing.

Take the freezer containing
the ice cream, as above, from
the ice-pail, remove the ice and
water; replace the freezer and
pack with ice nearly to the
brim, sprinkling a quart of
coarse salt uniformly through
it as it is put in; cover and
fasten the can and turn the
crank until difficult to turn long-
er; open the can, remove the
dasher, scrape the hardened
cream from the sides with a
spatula, and beat the contents
' witha wooden paddle till smooth,
‘but no longer; close the can,
draw off the salt brine into a
bucket; add fresh salt and ice,
coveringalso the top;wrapablan-
ket or a piece of carpet around
and over the ice-pail; wet it
well with icy brine and let it
stand for one hour and a half or
2 hours; open the freezer, scrape
down and beat the cream again,
and again pack with fresh ice
and sgalt to harden and ripen.
Be very careful not to let a
drop of brine oragrain of salt
get into the cream. In very
warm weather it may be ne-
| cossary to renew the ice and salt
| a second or third time; it should
[always be done whenever the
brine floats the ice. All the
directions being followed no
betterice cream can be produced.
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Neapolitansk glaceé.
Vigpa och sila #gz-g
tills de blifva slata som gradde,
tillsatt sockret och vispa igen.
Sila och vispa hvitorna till den
allra hardaste fradga och blan-
da dem med gulorna och sock-
ret, Sla det sedan i1 griadden
jemte sadana saker som skola
gifva fin smak. Koka alltsam-
mans i en “custard kettle”, om-
ror till dess att det fastnar vid
eft knifblad. L&t det icke ysta.
Tag det fran elden och lat det
gh genom en sikt till ett kruk-
kirl. Tiack det med tyll och
lat det kallna. Sla det i kyl-
kérlet (freezer) som bor halla
minst 6 quarts, satt deti is-
ladan, packa med is, och lat
det kallna innan den vanliga
frysningsprocessen borjas.

Philadelphia glacé.

Denna glacé gores stundom
af okokad gradde, om den ar
riktigt sot, och ifall man
onskar latt och snohvit clacé,
Den  svilller  be tydligt

under
tillverkningen, me

mycket mer i smak och stadga,

ulorna |

n forlorar ‘sd.l

Neapolitan ice cream,

Strain and beat the yolks to
la smooth eream, add the sugar.
and again beat; strain and
whisp the whites to the stiff.
est possible froth, and stir
briskly with the yolks and su-
gar; then mix with the cream,
adding such flavors as are need-
ed to be cooked. Cook the
whole in a custard-kettle over
a brisk fire, stirring continually
until it will slightly coat the
blade of a knife, but not
run; then be careful it does not
curdle. Take it off the fire
and strain through a wire sieve
into a crockeryware bowl; cover
it with cauze and let it cool;
pour it into a freezer (which
should be of at least 6 quarts
capacity), and set it in the ice
pail or tub; pack it well with
lice, and let it stand, covered
only with gauze, until thorough-
ly cold, when it is ready for
freezing.

|

Philadelphia ice cream.

Tt is sometimes made from
uncooked cream, if fresh, and
if desired of a very light or
|snowy texture; this is hetter,
|but must be beat during the
entire freezing, vigorously.
[\»111 swell or increase in bulk




hvarfor kokad oriadde bor fore-
dragas, atminstone mniér man
gnskar en mera gedigen vam.é
Kokadendaien “custard-kettle”,
shsom ofvan anforts, tillsam-
mans med den “flavor” som on-
skas, och omror val till dess att
sockret smélt; lat det sedan sta
niora minuter, tag af och lat
det svalna, som da neapolitansk
glacé tillverkas. Fruktsafter fa
aldrig kokas tillsammans med
gridden, utan bora blandas med
till
tjock sirap erhalles och da slas|

sockret och omroras en

igradden innan frysningen bor-
jas. Om man forsoker att borja
frysningen medan gradden an-
nu ir ljum yster den latt eller
blir den lik sand. Det gar for
ofrigt bade lattare och fortare
att frysa gradden sedan den
forst blifvit kall.

Smultronglacé med gridde.

En gallon friska smultron
passeras eller kramas genom en
harsikt si att karnorna icke
medfolja.  Hartill blandas ett]
pound strosocker eller mot-
svarande sockerlag, fylles 1 en
glacédosa och fryses under om-

roring, Niar det synes jemnt
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from a quarter to a third, but
looses in quality, and conse-
quently the cooking is prefer-
able, giving it greater body and
richness. Cook it in a custard-
kettle, as previously directed,
until the water in the outer
pan boils; take it off the fire,
add the sugar and any flavors

(that may be cooked with it;

stir until the sugar is entirely
dissolved, let stand a few min-
utes, strain and cool same as
the Neapolitan,
are not to be

Fruit juices
cooked with

[ecream in any case, but mixed

with the sugar; stir until a
clear syrup is produced, and
stirred into the ice cold cream
before commencing to freeze it,
or better, beaten into it just
after it is frozen. In attempt-
ing to freeze cream when even
lukewarm, it is apt to curdle
or become granulated; it is also "
more rapidly and easily frozen
if first chilled, and with less ice.

Strawberry ice cream.

Squeeze or pass a gallon of
fresh nice strawberries through
a sieve, taking care that the
kernels do not along.
Add to this 1 pound granulated
sugar or its equivalent in sugar
syrup. Put this into a freezer
and let it congeal during con-

2o
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fruset, blandas hartill négot stant stirring. When it appears
mindre &n en half gallon grad- evenly frozen add to it a little
de, som forst vispats till ett less than % gallon of cream

| beaten into a hard froth

' 0 and
\ 2 och blandats med | . :

ft skumy o mixed with 4 ounces sugar. AJ]

4 ounces socker; detta bor i“"fﬂ]is must be worked into the
arbetas i glacén s hastigt ﬂtt;ice cream rapidly, so that the
gradden ej hinner isa sig; fry-|cream gets no time to freege
ges vidare. arbetas derpi nmdihefﬂl‘e .fhf.‘ 1‘if,_{11t 1nonl1ent. Now
en spade tills det blifvit jemt ;f“'”’z"’ it, ‘f"'hll}"' working it with

a spade till it is smooth and

och val fruset. Med alla glacér, | :
{evenly frozen. Tt is necessary

som blandas med vispad gradde, 4 very careful with all kinds
bor man vara forsiktig att di"%of ice creams where beaten
densamma tillsattes, detta sker cream is used, as it is very
s& hastigt, att den icke far isa easy for the froth to freeze too
sig. Det ar derfor nodvindigt early.  For this reason it is
att gridden forut ar blandad needful to mix the sugar into
med socker eller ocksa kan the cream first or you may
gridden genast blandas med mix the cream with the purée
puréen. |at once.

Hallonglacé. ' Raspberry ice cream.

Biiren sonderkramas, saften| Crushthe berries and s ueeze
urvrides genom en ren silduk!|out the juice through a clean
Of}h blandas med nagra droppar | cloth and then mix. it withed
citronsaft och sockerlag efter few drops of lemon juice, and
égen smak, hvarefter bland-|add sucar syrup to suit.  Fi-
ningen halles i glacédosan och inallv pour it all into the freezer
arbetas som forut ar beskrifvet. |and work it as already deseribed.

Korshirsglace. | Cherry ice cream.
Det gores som det [’01‘6;__’&{\[}- This is prepared in the same

(lE'. \ r iy - ; -

i m(i" kitnorna horttagas, way as the preceeding, but the
innan bar S - 2 i
aren sonderkramas, ty | stones are to be removed before

flrl I T P .
nars blir saften for besk. Om | the berries are crushed, as the
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hallon och korsbar blandas bliy

saften bast; i sockerlagen kokas |

en bit citronskal, hvarmed saf-
ten uppblandas. Man kan af-
ven rora florsiktadt socker i
barsaften, om man ror om till
dess sockret dr vil smalt.

Glacé af dpplen och piron.

Af frukten goéres marmelad
som utblandas nagot med ett
lag atf kokad citronsaft och
socker, hvarefter det halles i
den nerfrusna glacédosan, och
arbetas som vid glacédosans
nerfrysning #r ndamndt; men
gedan glacén ir halffrusen, ar-
betas den ofta med glacéspaden
tills den blifver nog fin och
hardt frusen.

Chokoladglacé.

En quart griadde, 4 ounces
osockrad chokolad, % pound
socker och en bit vanilj kokas
tillsammans. Under tiden vis-
pas b dgg-gulor i ett djupt fat,
hvartill den heta blandningen
halles, som vispas val. Sedan
hélles alltsammans tillbaka 1
kastrullen att under jemn visp-
ning upphettas, men ej koka,
hvarefter  blandningen
flera ginger genom harsikt. Nar
den ar val sval halles den i

silas

ijui(-e otherwise is apt to be too
bitter. Boil a piece of lemon
peeling in the sugar syrup, you
can also stir in some fine flour
|into the juice, but then stir
till all the sugar is melted

Ice cream of apples and
pears.

Make a marmelade of the

fruit and mix it with a little

boiled lemon juice and sugar,

whereupon pour it into the
freezer and work it until it is
half frozen as before described,
but afterward the

cream spade until hard.

with ice

Chocolate ice cream.
One quart cream, 4 ounces
unsugared chocolate, 4 pound
| of sugar, and a piece of vanilla
are be
Meanwhile beat 5 yolks of egg

to boiled together.

lin a deep dish, into which
2130111' the hot mixture, stirring
lall the time. Then put it all
back into the pan or kettle, to
|be heated up but not to boil -

ling. Thereupon strain it several -
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olacédosan, som forst bor vara
nerfrusen, och arbetas tills
glacén blir fardig.

Mandelglacé.

Ett halft pound sotmandel
med 6 bittermandlarskallas, ska-
lasoch finstotas;  gallonsotgrad-
de uppkokas med ett halft
pound socker, hvaruti mandeln
rores. Detta aflyftes sedan och
upphilles att kallna, bvarefter
det uppsilas och uppkokas ater
samt hilles pa 8 vil uppvispade
dgg. Blandningen stilles ater
pa elden, under stark vispning,
for att tjockna. BSedan stilles
det att kallna under jemn visp-
ning, hvarefter det behandlas
som vaniljelacé,

Melonglacé.

En quart brunnsvatten med 3
pourd socker sittes pé elden
att koka, tills det utgor
en quart hvarefter det upp-
halles uti ett fat. Under tiden
har man skurit i skifvor en wil
mogen melon, hvarpa det yttre
héarda skalet aftages och kirnor-
na likasa, Melonskifvorna
licoas i den varma lagen, och
alltsammans betickes val och
stilles devefter att kallna. Der-
efter silas det genem en ny
harsikt, och nagra droppar

-
[times through a fine sieve,
When cool put it in the freezer

and proceed as above.

i Almond ice cream.

| ake 3 a pound sweet al-
monds and 6 bitter almonds,
scald, shell and pound them,
Now boil 4 gallon cream and %
pound sugar and stir the al-

mond pulp into it. Then take
it up and let it cool; strain it,
ihuil it. again and add 8
[well beaten eggs. Place it once
'more over the fire and let it
thicken, still stirring. Let it
cool, while being continually
|stirred. Lastly treat it in the
freezer as in other cases.

Melon ice cream.

One quart of well water and
112 ounces sugar are to be boil-
‘ed together until it has shrunk
Then

Meanwhile

to a quart in volume.
pour it into a dish.
‘have cut into slices a good, ripe
'melon, from which the outer
[hard rind as well as the ker-
nels are removed. The melon
slices are to be put into the
syrup, and then cover it all
and let it stand and become
;cold. Now strain through a

oniamte g Lineeagi ataialt - A SR s B REY e g
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citronsyra tillsattes. Sedan be-
handlas det sasom vid vanilj-
glacé ar beskrifvet.

Apelsinglacé.

Tolf dgg-gulor och ett helt
. dgg uppvispas med en pint kall
- mjolk; 4 pound siktadt socker
- upploses i kokt mjolk och hal-
~ les till det forra, hvilket om-
~ pores tills det kallnar,
~ halles derefter i glacédosan,
" hvarefter det genast arbetas,
‘, tills det tjocknar. Sedan dit-
_- hilles saften af 6 uwrkramade

- siner afgnidas pa sockret, hvil-
- ket blandas till saften och silas
_-__ till glacen. Derefter arbetas
~ den, tills den blir stadig. En
quart gradde vispas till hardt
skum och irores sist, hvarefter
- den ater arbetas val.

Kastanjeglacé.
Ett och ett balft pound kas-
tanjer skalas, hvarefter de for-
villas och det fina skalet bort-
tages. Ett och ett halft pound
socker och 1 quart brunnsvatten
sittes pa elden att koka tills det
=
laggas sedan kastanjerna att
koka, tills de kinnas harda;
nar lagen till det mesta ir in-
kokt, halles de uti en stenmor-
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samt |

- apelsiner, och skalen af 3 apel-|

blir som en tunn deg; deruti

i
|

new sieve, and add to it a few
drops of lemon juice. Freeze
as in the case of vanilla cream

Orange ice cream.

Beat well 12 yolks and 1
whole egg in a pint cold milk.

Take half a pound of fine
|sugar and dissolve it in a pint
| boiled milk and add it to the
other part, and stir until it
is cold, when pour into the
| freezer; now to be worked un-
til thick. Later add the juice

of 6 oranges and the peelings

of 3 oranges. Work it again
Beat 1 quart cream
to a hard froth and stir that
in at last, and work it again.

until firm.

Chestnut ice cream.

One pound and a half chest-
nuts are to be shelled and
scalded, whereupon remove the
fine shell. One and a half
pounds sugar and a quart well
water are now put on the stove
to boil until it is as thick as
la thin dough. Into this put
:the chestnuts to be boiled till
|hard. When the syrup is boil-
Eed down pretty low, put the
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tel och krossas val sonder. En
quart sot gradde sattes pa el-|
den att upkoka. Tolf agg-gu-
lor vispas vil och derpa slas
den kokta gradden, samt séittas
ater pa elden for att under
jemn vispning tjockna; sedan
upphalles det att kallna, hvar-
efter detta, jemte kastanjemas-
gan, passeras pa det satt, att
man tager blott en sked af ba-
da blandningarne pa en géng
och forfar si dermed, tills det
blir slut. En half gallon sot
gridde, som forut har val kall-
nat pé is, uppvispas till hardt
skum och rores till den ofriga
massan, da det sedan ar fardigt
att nedfrysa som det E&l‘eg&eﬁ-
de under stark arbetning. Nar
glacén &r vil frusen, kan den
som s& behagar, iblanda flera |
sorter saftfri sylt, hvarefter
det packas i formarne, som
man liter frysa.

chestnuts info a stone mortar
and pound them to pieces. Put
a quart sweet cream on the
it. Beat 12
yolks and pour the boiling
cream over them Place it on
the fire, stir and let it thicken,
Now pour it up and let it 8
Then this part
and the chestnut pulp are to

stove and boil

become eold.

be mixed by taking 1 spoonful
at a time of each, as long as
Half a gallon sweet
cream, cooled on ice, must be
beaten into a firm froth and
added to the other parts; it is
now ready to be frozen as di-
rected. When the cream is
well frozen, you may add any
kind of preserve that does not
contain salt. '

it lasts.




FEMTONDE AFDELNINGEN.
Part Fifteen.

SUFFLEER, KOMPOTTER
O0CH MARMELADER.

Sma souffléer af hons.

Betydligt mer &n ett pound

honskott finhackas, stotes 1 en

mortel och passeras genom en |

fin sikt, En pint graddsas hop-
kokas af

blandas med kottet, fag svalna,

med % sin  rymd,
tillsattes med 5 agg-gulor och
en knifsudd muskot, blandas
med 5 till hardt skum slagna
dgghvitor, fylles 1 sma pappers-
lador, graddas 12 a 15 minuter
i €11 ]-‘IL{UIII och

VAT Ung

Berveras.

SOUFFLEES, COMPOTES,
MARMELADES.

|
|

| Small soufflees of chicken.

Take considerably more than
a pound chicken meat, chopped
very fine and pounded in a
mortar and then passed through

a sieve,

Now boil down a pint
‘eream sauce to § of its volume
and mix that with the meat.
Let it cool and add 5 yolks
and a pinch or two of salt;
this again is to be increased
with 5 whites of eggs, beafen
All is to be
paper liti.\'L‘r_;,

thus to be baked for 15 min-

hard until frothy.

filled into small

utes in a moderately hot oven.

(zi:e.)
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Sma souffiéer af vildt.
Tillredes lika med foregaende
nummer, men istillet for gradd-
séis anvindes spansk sds, som
blifvit hopkokt med skrofven

af den vildfagel som fages.

Vaniljsoufflé.

Tva pints sot gradde stalles
pd elden ait uppkoka med 6
ounces socker och si mycket
vanilj, att deraf blir god smak.
Fjorton édgg-gulor vispas val
sonder i ett djupt fat, hvarpa
den kokta gradden slis, under

starkt = vispning, samt halles
derefter tillbaka i kastrullen,

for att fa ett hastigt uppkok.
Derefter upphilies det att kall-
na, under vispning, och vanil-
jen borttages.
vil kallt, 1oras sakta deri 8
med litet socker uppvispade
agehvitor.  Souffléen griddas
med ofversiktadt socker, som
den foregaende.

Aggsoufflé.

En quart sot gradde stalles|

pa elden att koka med ¥4 pound

Nar detta ar|

Small soufflees of game.

This is made very much the
same as the preceding number
but instead of cream sauce,
spanish sauce is to be used;
the sauce is boiled down with
the erop of the game selected,

Vanilla souffiee.

Put 2 pints sweet cream on
the stove to be boiled together
with 6 ounces sugar and vanil-
la enough to give it a goodil:-'
taste. Beat 14 yolks of egga.’-
in a deep dish, and pour gent-
ly over them the boiled cream
while beating and stirring all
the time, after which pour it
back into the pan again to be
brought to the boiling point =
H‘apidly. Take off and let cool

and then stir into it 8 beaten
whites. Remove the vanilla.
Bake it with sugar sprinkled
over the surface.

Egg soufflee.
One quart sweet cream and
(4 pound sugar are to be boiled

stott socker och ett halft tesked- together, with a little orris root
blad pulveriserad viol-rot. Atta|or violet root. Then beat 8 or

eller 10 dgo-or

ulor uppvispas vil,| 10 yolks well and pour the

och den kokande griadden slas|boiling cream over them, but




derpd, samf ater ilbaka 1 kast-

rullen, for att under flitig visp- |

ning blifva tjock. Derefter upp-
hilles den att kallna, men vis-
pas esomoftast. Nar den ar val
kall, iroras 6 uppvispade dgg-
hvitor med litet socker, och
sedan upphilles den pi karotter,
samt ofverstros med florsiktadt
socker, Derefter infores souf-
fléen 1 svag ugnsvirme, for att
laingsamt hoja sig, hvarefter
den serveras.

Kokt soufflé.

Ett halft pound smor, 4 pound
socker och 10 agg-gulor arbetas
mycket vil ofver elden, si att
det viarmes, men far ej koka.
Nar det ar kallt irorves dgghvi-
tan, som forut dr slagen till
hardt skum, samt saften af tva
och skalet af en citron.
slds i form med lock, samt
stélles i kokande vatten och tal
koka en timme.

Sur griddsoufflé.

En pint sur gradde vispas
mycket vial med 2 ounces soc-
ker, 6 fgg-culor (en om sender)
samt citron eller vanilj efter
smak. Blandningen kokas upp,
under jemn vispning, men far

Det |

ETC, 245

put it back into the pan im-
mediately to becomo thick dur-
ing constant stirring. Tt is
now taken off to be cooled,
while still stirring. When cold
stir in 6 beaten whites and a
little sugar. Then pour it up
on a dish and cover it with
fine sugar. Now the soufflee
is ready to be put into the
oven, not too hot, there to re-
main till it begins to rise.

Boiled soufilee.

Half a pound butter, as much

|sugar, and 10 yolks. Work
this well over the fire, heating
it, but without boiling. Then

cool it and stir in the whites,
(first beaten quite hard until
frothy, also the juice of 2 lemons
and the peelings of one. Put
in a covered mould, which
place in water and boil 1 hour.

. Soufflee of sour cream.

| Beat 1 pint sour cream very
| thoroughly with 2 ounces suzar,
(1 at a time), and
Jemon or vanilla. Let it be

while stir-

|6 yolks

185

hrought to boilir

€] skira gie, nar den ar vil | ring, but take care that it does
2 r _' . 3 3 . 1
kall, nedrores fgghvitan som |not curdle. When cold sfir 1a
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forut ar slagen till hardt skum.
Soufflén behofver stda 20 min-
uter 1 ugnen,

Ostsoufflé.

Vispa en quart tjock
gradde till hardt skum och i-
blanda 10 agg-gulor samt ett
halftpound rifven parmesanost.
Nar soufllén skall sattas i ugn-
en, iroras 8 till hardt skum
vispade &agghvitor. Nar den
hojt sig, serveras den genast.

Kaffesoufflé.

Négot mindre en half
gallon mjolk far koka upp och
halles deri nagot mindre éan
ett halft pound brandt kaffe,
ofvertiackes vil och far stad en
timme. Silas och blandas sma-
ningom med sex dgg-gulor och
sex till skum slagna agghvitor
samt 6 ounces mjol och ett
halft pound socker. Slas 1 ett
djupt smorbestruket fat. Grad-
das 1 varm ugn. Bestros med
socker och serveras genast.

in

Arraksoufflé.

Omkring en pint gridde och
atta agg-gulor fa koka upp un-
der stiandig vispning, aflyftes
och fir kallna under fortsatt

vispning. Socker och arrak

g0t |

.—SOUFFLES, COMPOTES, ETC,

| the whites, which must also be
beaten. It netds 20 minutes
in the oven.

Cheese soufflee.

Beata quart thick sweet cream
!till frothy, and mix in 6 yolks
and % pound grated parmese
When it is ready for
the oven stir in 8 whites beat-
en very hard. Let it bake till
it begins to rise.

Coffee souffiee.

A little less than half a gallon
milk is to be boiled and poured
over somewhat less than half
a pound roasted coffee, then to
be well covered and let alone
for an hour. Then strain and
stir in six yolks and six whites
of egg, all beaten, and also six
ounces flour and half a pound
sugar. Put it all into a deep
dish which has been buttered.
Bake in hot cven and strew
sugar on it before serving.

cheese.

Brandysoufflee.

About a pint of cream and

‘eight yolks, boil during steady
Then lift it off and
(cool it, still stirring. Now add

stirring.

'sugar and brandy to suit, where-
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tillsattes nu efter smak, och|

derefter irores atta till hardt
gkum vispade dgghvitor. Mas-
gan hilles 1 smord form och
graddas i ugn. Serveras med
arrak- eller vaniljsas.

Risgrynsoufflé.

En half pint risgryn skoljes, |

kokas vil och pésattas ater med
en quart brunnsvatten, litet
socker och det gula skalet, af
en citron, hvarefter det far upp-
koka. Sedan borttages den
mesta elden sa att grynen en-
dast fa std och puttra tills de
synas vil krusiga, da de passe-

ras genom en grofre harsikt. |

I moset inrores litet citronsyra
samt mera socker om s4 fordras.
Sedan uppvispas tre dgghvitor
till hardt skum, hvilket iro-
res sakta, d4 massan dar kall,
Soufflén graddas i lagom ugns-
virme och ofversiktas med soc-

ker.

Citronsouffle.
Man tager 20 agg-gulor och
ett pound socker; det gula ska-

let af 4 citroner afgnides pa

|
‘upon stir in eight whites, pre-

viously beaten to a froth. Pour
the mass into a buttered mould

and bake in

an oven. Serve

with brandy or wine sauce.

Rice soufflee.

Take half a pint rice, rinse
and cook, and cook again with
a quart well water, a little su-
gar and the yellow rind of a
After a while let the
fire go down, so that the rice

lemon.

simply simmers. When curling
on the surface let them pass
through a course sieve. Now
mix in some lemon juice and
more sugar if needed. Beat
three whites of eggs to a hard
froth which stir in gently when
the rice has cooled. Bake it in
a moderately hot oven,and sugar
it when ready, before serving.

Lemon soufflee.

| Take twenty yolks and a
| pound of crushed sugar; rub off

'the yellow rind of four lemons
lon the sugar; scrape them and

sockret, afskrapas och gnides| b acain until all the yellow
rub ag y

ater tills allt det gula ar afrif-|is off; the other part of the

vet; det ofriga sockret sti)tes,ﬁugﬂf is to be pounded and
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siktas och rores med en trislef
at ett hall en timme. Saften
kramas ur sex citroner ofver ett

durkslag samt inblandas. Sex-

ton agehvitor vispas till ett
héardt skum och nedrores sakta,

hvarefter souffién griddas, men
bestros ej med socker.

Chokoladsoufilé.

Ett halft pound chokolad upp-
loses 1 en pint kokt brunnsvat-
ten; nar det ar val upplost, pa-
hiilles en quar, gridde och ett
halft pound socker, hvilket far
koka en fjerdedels timme under
stindig omrérning. Sedan skil-
jas hvitorna fran 10 #gg och
gulorna vispas mycket vial uti
ett djupt fat, hvarefter den heta
chokoladblandningen pahalles;
alltsammans stilles ater for att
fa ett hastict uppkok, under
stark vispning, tills det tjock-
nar, Derefter upphilles det att
kallna och vispas som oftast
under tiden. Sex agehvitor
vispas till hardt skum med litet
socker, hvilket sakta nedrores
i chokoladen, nar den blifvit
val kall. Smeten uppslas pi
silfver- eller porslinskarotter
och infores i ndgon starkare
ugnsvirme én vanligt,

powdered (or you may use al-
ready powdered sugar), then to
be worked with a wooden spoon
for an hour, but only in one
direction. Squeeze the juice
from six lemons over a strainer
and mix in.
and stir them in gently. Then
bake, but strew no sugar on the
soufflees.

Chocolate souffiee. '
Dissolve half a pound chaco- ,‘;
late in a pint boiled wellwater,
‘When all dissolved add toit one

quart cream and half a pound

sugar, and let it boil 15 minu-
tes while stirring all the time. :
Now separate the whites from
ten eggs, and beat the yolks
thoroughly in a deep dish; pour
on the hot chocolate; let it boil
again for a minute, while stir-
ring until it thickens. Pour it up
and let it cool;now beat six whites
and mix them with a little su-
gar; stir this gently into the
Pour
the batter on silver or porcelain

chocolate when cooled.

|plates and put in a pretty hot

oven.

Beat 16 whites




Rodt soufflésocker.

Ett halft pound socker kokas
tills det haller karamellsprof,
och under tiden arbetas tva
agehvitor med négra skedar fin-
giktadt socker, tills det blir
tjockt och smidigt; derefter
iligges karminpulver och om-
blandas vil. Da sockret lyftes
af elden, halles blandningen
hastigt deri samt omrores tills
det borjar hoja sig, hvarefter det
hastigt stjalpes pa papper, men
aktas noga for drag, emedan
det annars genast faller ner.

Appelkompott.

Dertill tagas friska applen,
hvilka skalas och skiras 1 2 eller
4 delar, och karnhuset bortta-
ges. Under tiden stalles en
kastrull pa elden med vatten
och en tredjedel vin, efter be-
hof; dertill socker, litet kanel
och ett par skifvor citronskal.
Nar allt detta har kokat, sa att
sockret ar val smalt, lageas
dppelhalfvorna bredvid hvar-
andra deruti, for att smatt koka
tills de blifva mjuka. Derefter
Upptagas de varsamt, sa att de

€] gasonder, och uti lagen lag- |

gas dter nya for att koka. Der-
med fortfares tills allt blifver
kokt, De upplageas vackert pa
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Red soufflee sugar.

Boil half a pound of sugar
| untilit becomesquite consistent,
as for candy, for instance. Mean-
while work into it two yolks
and a few spoonfuls powdered
sugar, making it thick and plia-
ble. Add some carmine and
stir well. 'When removing the
sugar from the fire pour the
mixture quickly into it and stir
until it begins to rise; then tip
it on paper, but do not let it
come in contact with the least air
draft, as it then collapses or
falls together.

Apple compote.

Take some fresh apples, peel
them and cut them in 3 or 4
parts; remove the core. Put a
pan over the fire with § water
and % wine, quantity to be
determined by ecircumstances;
add a little sugar, cinnamon and
two lemon slices. When all
{his has boiled long enough for
{he sugar to dissolve, put the
apple 1ﬁa-.\m.\s-.: into it and let them
boil gently until they become
soft. Now take them up, but
carefully so that they
do not fall to pieces; put new
lapple pieces into the syrup to
be boiled, and continue thus
until they all are cooked. Then
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en flat kristallskal, och lagen,
hvaruti de kokat, halles der-

ofver.

Plommonkompott.

Stora aggplommon liggas uti
en kastrull med litet vatten;
nir de sjuda, upptagas de, och
gkinnet pa dem afdrages, hvar-
efter de klyfvas, kdrnorna knéc-
kas, mandlarne uftagas och
plommonen, tillika med mand-
larne, laggas uti en forut kokad

compottlag, likadan som till
appelkompott. Derefter upp-

laggas de pa ett fat och anrat-
tas sedan pa flata kristaller.
Skulle lagen vara ior tunn, hop-
kokas den med mera socker och
nigra skedar fransk konjak dit-
halles.

Appelmos med gridde.

Applen skalas och skaras i
skifvor samt kokas med litet
vatten och socker eller sirap,
tillika med litet citronskal, tills
de #ro sonderkokta som ett mos.
hvarefter de stillas att svalna,
Detta P& kri-
stallfat med graddskum ofver:
80t gridde serveras dertill sar-
skildt vid anrattningen,

anrittas sedan

| top.

put them on a glass platter anq
pour the syrup wherein they
have been boiled over them.

Plum compote.

Put some big plums in a pan
with a little water; when they
commence to simmer take them
up and remove the skin from
them; then split them in two,
break the stones, take out the
kernels, and put the latter as
well as the plums in a syrup
already prepared in the same

‘way as for apple compote. Now

put them on a platter and serve
them on crystals. If the syrup
is too thin boil it down with
more sugar, and add a few
spoons French cognac or good
brandy.

Apple mash with cream.

Peel the apples and cut them
in slices; boil in water and some
sugar or syrup, adding lemon
Let them boil until
converted into a mash, when

peeling.

they are taken off and cooled.
They are now served on glass-
platters with froth of eream on
Sweet is served

separately.

cream
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Pironkompott.

Paronen skalas lings efter och
klyfvas s4, att hvarje halfva har
gin stjelk; karnhuset uttages
med en pennknif, och stjilken
skrapas och borttages till half- |
ten. Sedan forfar man med
dem, som med d#ppelcompott,
men om péironen dro hirda, tila
de ofta koka 2 eller 5 timmar.
De serveras kalla och garneras
med appelgelé.

Korsbdarskompott.

Den behandlas som plommon-
kompott, endast med den skil-
nad, att konjaken utelemnas. T
dess stille ivispar man ett par
skedar potatismjol, uppblott i
litet vatten. Harigenom blir
saften simmig. Korsbiren om-
skakas varsamt tills de kallna,
da kompotten dr fardig att ser-
veras.

Apelsinkompott.
Apelsinerna skalas, ransas vl
frén den hvita hinnan, delas i
storre eller mindre klyftor, ned-

SUFFLEER, COMPOTTER, M. M,—

sockras och upplageas hogt pé |
en flat kristallskal. Jl
. |

Appelmarmelad.
Losa och vil mogna dépplen
skiaras i tunna skifvor, kokas
med litet vatten till ett mos

Pear compote,

Peel the pears lengthwise and
cut them in two so that each
half retains a part of the stalk.
Remove the core with a pen-

| knife, scrape the stalk and cut

it away partly. Next proceed
as when making apple compote. -
But if the pears are hard they
need to boil two or three hours.
They are served cold with apple
jelly for garnishing.

Cherry compote.

Treat this as plum compote,
but with the difference that
you leave the cognac out. In-
stead thereof stir in two table-
spoonfuls corn starch soaked
in water. By this the juice
becomes thicker. Shake the
cherries in this carefully until
they cool, when the compote is
ready.

Orange compote.

Peel and wash the oranges,
freeing them well from the white
{hin skin; cut them in smaller
or larger clefts, sugar them, and
put them up on glass platter.

Apple marmelade.
Soft and ripe apples are to
be cut in thin slices and boiled
in a little water to a mash, then
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och passeras genom en harsikt. | to be passed through a sieve,
Man tager dubbelt med socker Take twice the weight of the
mot mosets vigt, d‘-‘l’l._‘*’”-' det iImn.&;h in sugar, dip it in water,
vatten och lagger def till moset i g
i syltkitteln, hvilket da kokar | o : ; = :
under jemn omroring. Da den ]“G_'tl'l_"’ “'l”'ih I“'Ejlﬂ’ml"“g while
borjar klarna och tjockna, oses stirring. When it begins fo get
den genast i burkar att for-|clear and thick, put it up in
varas 1jars to be kept for future use,

e mash in the

Plommonmarmelad. Plum marmelade.

Gula eller gréna plommon,
|
som &r sh v rna, |
o Iosa 0(‘]_1 vil Mogna, | vallow plums that are soft and
stillas pa elden i en syltkittel |~ 3 d
med sa litet vatten som mojligt; | '1P€ Use a preserye kettlo an
. 5 5 ; * 3 atir
deri réres bestandigt tills det|as little water as possible. Stir
mosar sig. Derefter upploses | constantly until it mashes. Then
. Arailr et " . . -
flut pi (‘? t,L:mf harsikt, hvar- put it up in a coarse sieve,
1genom det passeras. Nu tages | . : Jow
> SR : ‘£ 1 through which force it. Now
socker, dubbelt sa mycket som | et he
moset viger, och doppas i vat- take twice as much sugar as the¢

Place on the stove green or

ten samt lagges i kitteln att Mash and dip that in sugar and

a
koka {illika med moset, u::hlpll!'. it in the kettle to boil with
omrores jemt under kukningou.ltho mash, Stir well all the



Nar marmeladen synes -klarna

och tjockna, hiller man litet |

deraf pa en tallrik, och om den
dé hardnar, som en gelé och
later skiira sig, s& dr den fardig.
Den upposes genast i burkar,
ty nar den blir sval styfnar den
och later e] osa sig.

Citronmarmelad.

Fem pounds friska, vackra
gula citroner med tjocka skal
och atta pounds socker behand-
las som pomeransmarmelad,
hvarom se foljande nummer.

Pomeransmarmelad.

Fem pounds mogna pome-
ranser skiras tvirs ofver, s&
fint som mojligt, urkdrnas, ko-
kas med en quart vatten tills
strimlorna latt kunna sonder-
tryckas mellan fingrarne och

tillsattes med tio pounds soe- |
Kokas ofver svag eld tills |

ker.
marmeladen dr fullt klar, upp-
halles sedan att svalna, fylles i
burkar, far sta ofver natten och
ofverbindes. Den haller sig god
mycket linge. Angenam pi
kaffe- och tébord.

Apelsinmarmelad.

Tillredes som pomeransmar-
melad,
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time while boiling. When {he
marmelade  begins  fo appear

clear and thick put some of it

on a plate, and if it then hard-

ens like jelly and permits cut-

ting it is ready. Put it now in

jars before it cools, when it"
becomes too stiff,

Lemon marmelade.

Five pounds fresh, nice and
yellow lemons with thick rinds
and eight pounds of sugar are
to be treated like bitter orange
marmelade. See next number,

Bitter orange marmelade.

Five pounds of ripe oranges
are cut right across as fine as
possible, cored, and boiled ina
quart of water until the pieces
yield readily to the pressure
of the finger; then add ten
pounds of sugar. Boil over low
fire until the marmelade is per-
fectly clear; them pour up and
let cool, later to be put in jars.
This marmelade will keep long,
and is especially agreeable on
coffee and tea tables.

Sweet orange marmelade.

Is prepared like bitter orange

marmelade.
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Pai't Sixteen.

"KONFEKTER OCH KARA-
MELLER.

Chokolad-konfekt.

Ett pound socker kokas med
litet vatten och rores under
kokningen med en halslef. Nar
detta ar kokt sa, att det blasar
gig, ildgges rifven chokolad, |
lyftes af elden och arbetas vid
sidan af kastrullen, tills det|
blifver som en tunn grot. Da|
halles det i flata papperslador |
att till halften stelna, hvarefter |
sedan skires sa stora bitar man
vill. Denna konfekt serveras|
tillsammans med annan,

Vridna karameller.

Ett pound socker kokas till-
sammans med litet vatten. Nar
vattnet 4r sA inkokt, att af
sockret kan dragas tradar, sa

CANDIES AND CARAMELS.

Chocolate candy.

One pound sugar is to be
boiled in a little water, while
stirring with a deep ladle.
When boiled so that it forms
bladders put in grated choco-
late, then remove it from the
fire, but work it still with the
ladle until it thickens like a
mush. Then pour it into flat
paper boxes to half stiffen, so
you can cut it in the fashion
you want to have it.

Twisted caramels.

Boil a pound of sugar in a
little water. When boiled down
to the point that you can draw
threads with the sugar, put 8

(254)
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tages en triapinne som doppas
i vatten och derefter i sockret.
Niar det socker, som fastnar pa

pinnen, ar hardt som glas, ar|

det fardigt att taga fran elden.
Nu tillsattes den man
onskar. Det upphilles sedan
pa en slat sten, som ar smord,

E88ens

och der rullas med hianderna

langa karameller af ett fingers
tjocklek, som sedan vridas och
skaras si langa man vill ha dem.

Brinda mandlar.

Ett pound socker vétes i vat-
ten samt lagges i karamellsko-
pan att koka och dertill halles
ndgon rod saft, hvarmed det
kokar tills det blir tjockt. Da
iligges wvil aftorkad, oskalad
sotmandel, som far under om-
rorning koka tills den borjar
knéppa. Da aflyftes skopan,
men rorningen fortfar tills det
borjar stelna, hvarefter alltsam-
mans upphiilles och mandlarne
plockas ifran. Sockret vites
litet och halles tillbaka i skopan
samt stilles pa stark eld att
koka under flitig omrorning;
derefter ilaggas nya mandlar
och dermed fortfares tills de
dro glut. Vill man hafva hvita
mandlar s4 uteslutes kuloren.
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stick in water and then in the
sugar, When the sugar that
| fastens to the stick is hard or
|glassy it is ready to lift off from
the fire. Now add the essence
you prefer, Then pour it upon
a smooth stone, buttered, and
roll it with the hands into long
caramels of the thickness of a
finger, which twist and cut to

please.

Burned almonds.
Wet a pound of sugar in water
and put it in the caramel pan
to boil with a little red juice of

When thick add

some kind.
to it unpeeled sweet almonds
whieh are to boil until they begin

to crack and snap. Then lift

off, but still stir till it stiffens.
Then pour it up and take away

the almonds. Wet the sugar

and put it back into the pan

which let boil on strong fire.

' almonds and

Now put in more

go on till the last.
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Kaffekarameller.

Ett halft pound brandt och

urdragas 1 en
mer kokhett

kaffe far
pint eller litet
vatten; sila och tillsatt 1%
pound socker samt % pint st
gradde. Féar sammankoka ofver
frisk eld till bracksocker. Upp-
halles pa oljad stenskifva eller
smorad plat. Nar den blir kall
skares smeten med messings-
trad, forsedd med trdapinnar pﬁ
omse sidor.

malet

Sockrad frukt.

Sockret kokas till blassocker
(se nedan) och frukten ofver-
drages med ett tunnt lager
deraf. Anvindes mest till syl-
tad frukt, som bor forst fa af-
rinna och torka pa galler. Far

kallna och torka efter glase-
ringen.
Blassocker.
Man har erhillit blassocker,

nir 4 en héalslef, doppad i den
kokande sockerlagen och hastigt

sviingd ofver kitteln, bilda sig|

smé blasor som fladdra ut fran
slefvens hal.

Droppar till kulsrer.
Till en half ounce kochenill

tages en half gallon vatten hyil- it;tku half a gallon water and

ST -,
Coffee caramels,

Steep half a pound roasted
and ground coffee in a pint, or
a little more, boiling hot water;
strain and add 1% pound sugar
and % pint sweet cream. Let
it boil together over a strong
fire. Pour it up on an oiled
smooth stone or a buttered
plate. When cold cut the dough
with a brass wire provided with
wooden sticks at both ends,

Sugared fruits.

Boil the sugar to bubble sugar
(see belew) and cover the fruits
with a thin layer of it. This
is mostly used for preserved
fruit which has been strained

and dried on a register. Let
it cool and stiffen after the
glazing,

Bubble sugar.

Bubblesugar isobtained when

|small bladders are formed on

the ladle which has been dipped
in the boiling sugar syrup and
swung over the kettle. It is
then taken off and kept for

| future use.

Drops for coloring.

For one half ounce cochineal
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ket far inkoka till blott (nl

femtedel deraf ar qvar; da detta
fatt svalna, halles det 1 en ﬂash.l
att forvaras, att dermed ”If\.-,l.
kulor at all slags konfekt.

Mandelkransar.

Ett pound socker och fyra
agghvitor stotas en timme i en
stenmortel och hoproras sedan |
med 12 ounces sotmandel och
fyra ounces bittermandel. Mas-
san drifves genom vaxadt pap-
per i hvilken fason man onskar
och torkas i sval ugn.

Hojd konfekt.

Ett pound siktadt socker och |

tio dgg-gulor arbetas i ett djupt
fat en timme; derefter nedrores
tvé ounces hvetemjol mycket
vil. Nu ihélles nagra droppar
cederessens och degen utkaflas
till en slants dubbla tjocklek.
Man utskar deraf sma fasoner
efter behag, hvilka sittas pa
vaxade platar. Sedan penslas
konfekten med roda droppar
blandade med fint socker, in-
sittes i svag ugnsviarme, och da
den hojt sig ar den fardig.
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boil it until it has only a fifth
|UF its original volume. Then
let it cool and put it in a bottle
to use when needed for coloring
|ot candies.

‘ Almond wreaths.

Pound for an hour in a stone
Immtm one pound of sugar and
four whites of eggs, and next
|stir it with 12 ounces of sweet
almonds and four ounces bitter
almonds.  Force the mass
through waxed paper in fash-
ions to suit and dry them in a
cool oven.

Raised candy.

Work a pound of powdered
sugar and ten yolks in a deep
dish for an hour; then mix two
ounces flour into it. Next add
a few drops cedar extract. Roll
out the dough to the thickness
of a double coin, and now cut
lout the figures you wish. Put
Pencil

them on waxed plates.
them with red drops mixed with
|sugar. Put it in oven and when

they rise they are ready.
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Part Seventeen.

KAFFE OCH TE.

Allménna anméirkningar
om kaffe,

Kaffe, denna s& oumbirlig
vordna planta, odlas nu nastan
ofverallt i den tropiska zonen,
verlden rundt, sa att siga. Det
pastds att namnet harleder sig
fran Kaffa, en soder om Abes-
sinien belagen trakt, hvarest det
forst uppticktes och begagna-

" des sasom dryck. I de flesta |erage. In most countries it 18

linder plockar man kaffebonan
med handen, men i Arabien
far den vaxa tills den blir sa
mogen, att den faller af sig
sjelf, hvilket torde delvis for-
klara hvarfor det arabiska kaffet
ar si starkt och Kaffe-
bonans egentlie

codt,

viss grad i medicin, Kaffe inne.

COFFEE AND TEA.

General remarks about
coffee.

The cultivation of this esteem-
ed berry is widely diffused
throughout the tropical belt
nearly around the world. Tts
name is said to be derived from
Kaffa, a district lying south of
Abyssinia, where it was first
cultivated and used as a bev-
picked by hand; but in Arabia
it is left to ripen until nearly
ready to fall. This may be one
reason for its strong zuul:—ii!l""
rior flavor. The active pl'iill'lPF“
and 18

of coffee is coffeine,

: { avtent Al
employed to some exten

| e A e AT
a substans kal- [ medicine. Coffee possesses ¢
las kaffein och anvindes till en | siderable

- - s 1 1-.‘-
nourishing Llllrt]];“ 8
' aa produce

and both tea and coffee pro

(258)
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haller icke ringa naringsimne, [an agreeable, exhilaratir

och bade té och kaffe besitta,
som man af erfarenhet val vet,
uppfriskande egenskaper — de
stimulera utan att bernsa. Men
om man intager for mycket
deraf blir somnloshet foljden
och effekten skadlig.

Bland de olika kaffesorter,
som importeras till Forenta Sta-

terna miérkas Java och Mocha

sasom de fornamsta, hvilka be- |

gagnas for det mesta i blandade

portioner, fran fyra till sex

ounces Mocha pa pundet. Den
storsta delen af det forbrukade
kaffet ar Rio, Santos och andra
sydamerikanska produkter. De
vestindiska
kiinda under namnen San Sal-
vador, Costa Rica, La Guara
m. fl., och éro alla ganska goda.

oarnes alster dro

Att brianna kaffe.

Plocka ut, tvatta och torka
bonor nog endast for en veckas
behof. Till hvart tredje pounds
kaffe tages sedan ett stycke

Smor, s stort som en stor

Hi{:kory-ui)t och lagg den med i coffee is hot

[ produces
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: 1z effeet,
being a stimulant without being
an intoxicant. When taken in
quantities or quite strong, it
wakefulness and ig
:-;;t beneficial to Fho system,

1e popular taste, like that for
tea, is very extended, those of
strong flavor being most in
demand.

Of the different coffees im-
ported here, Java and Mocha
rank the highest with connois-
seurs, and are generally used
mixed in the proportion of four
to six ounces af Mocha to the
pound. The bulk of all coffee
used in this country is Rio,
Santos, or those of South or
Central American production.
The former possesses a strong
but not delicate flavor, while
the latter are milder. The West
India islands produce fine cof-
fees, which are known under
their respective names, as San
Salvador, Costa Rica, La Guara
efe.

To roast coffee. ¢

Pick over, wash, and dry
enough for a week only, and to
each three pounds add a lump
lof good butter, the gize of.a
| laree hickory nut, when the
‘ . roast in a revoly-
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L I ;
kaffet i brannaren da det borjar|ing roaster, which, if constantly
blifva hett. Brann kaffet i en|turned, sill roast more evenly
8. k. “revolving roaster”. emedan | than by stirring in a dripping-
det da blir jamnare brandt &n pan. If no regular roaster is
uti en vanlig panna. Annars|convenient, brown it in the
kan man begagna ugnens eller ‘ oven, or on the top of the stove
stovens yia.. om man inkttagerior range, watching and stirring
forsiktigheten att omréra hela continually, that it may not

tiden.
blir forbrand skadar den hela
massan, och lukten éir stark nog

brannas till dess att det far en
morkbrun farg, full och jemn.
- Man bor derfor profva bonorna

~ litet emellan genom att lagga en
~ af dem pa hordet och pressa den
med tummen. Om den da latt
- ghr sonder, si dar det fardigt.
Nar kaffet ar ratt brandt later
t litt malasig till korn som évo
iksom sand ach latt skilda fran
hvarandra. Under bréanningen
svaller kaffet med en tredjedel
s8in volym, men forlorar 16
- procent af sin kraft under briin-
mingsprocessen. Brandt bor det
bevaras i en lufttat kanna af
tenn, och malningen bhor ske
nyss fiore begagnandet,

’ Att mala kaffe.

Emedan det ir allmént anta.
get att allt kaffe, som saljes
malet ar mer och mindre for.
falskadt, varande bemangdt med

Om blott en enda bona

att fylla hela huset. Kaffet bor

burn; a single berry when bur-
ned will taint the whole mass,
and the flavor, which is very
volatile, pervade the whole
house. It should be roasted
evenly, a dark rich brown, and
should be tested frequently, by
placing a kernel on the table,

and if tender and brittle, so it

nulated. Coffee swells about
one-third in bulk, and loses
about sixteen per cent in
roasting. When roasted, keep
in an air-tight tin can or bos,
and grind only medium fine the
]quuntity needed, immediately
before using.

Ground coffee.

As it as rather generally be-
|lieved that all put up or ground
|coffees sold in bulk are more
Jul‘ less adulterated with peas,

R AR ST T

pressing it with the thumb,

crushes easily, it is done, When
roasted properly it will grind
into particles, distinet and gra-
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arter, morotter, cikoria och
andra mindre helsosamma &am-
nen, ar det bist att antingen
kopa kaffet i grona bonor, eller
branna det sjelf, sivida man
icke kan fa det nyss briandt och
farskt.

koriasmaken. De kunna da képa

Somliga tycka om ci-
5 S :

cikorian sdirskildt och blanda
det med godt kaffe;
dd en tésked till

pound. Ett annat godt surrogat

man tager

hvarje 1

for kaffe ar brinda och malda
till exempel tva té-
skedar till 4

Om man vill profva kaffets

morotter,

+ pound.

ikthet si tager man en nypa
emellan det vata fingret och
tummen. Nar man da rullar

det och det derunder stannar
kornigt, ar det akta; men
det #r forfalskadt bildar
sig till en kula.

Att koka kaffe.

Hufvuduppgiften vid kaffe-
kokning ar att i hogsta mojliga
grad bibehalla kaffets naturliga
arom eller doft.

Huru detta | coffee

]
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carrots, chiccory or more harm-
ful substances, the safest way
1s to either purchase the green
berry and brown it youtself, or
freshly browned and ground at
the time it is bought; a small
quantity frequently, that it may
not lose the flavor before con-
sumed. Some persons like the
flavor af chiccory, and it may
be purchased by itself and mixed
with good eoffee in the propor-
tion of a teaspoon to each quar-
ter of a pound. A good substi-
tute is also browned and ground
carrot, usirg two teaspoons to
the same quantity of coffee as
above.

To test the genuineness of
ground coffee take a pinch
between the wetted finger and
thumb; roll it, and if pure it
will remain in grains; if adulte-
rated it will form into a ball.

When freshly browned coffee
may not be obtained, the fol-
lowing French method is pro-

mrb'\bly the best for roasting, a
det

it is said to develop the r:t:ength
and flavor more thoroughly.

To make coffee.

To extract and retain the
oreatest amount of aroma is the
great object to be attained in

making, and fo effect
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verkstalles, derom dro nu me-
ningarne mycket delade. Man-
gen tror att filtrering ar den
basta processen, hvarfor man
ock gjort manga inrattningar for
detta andamal, savil i Amerika
som i England, Frankrike och
andra lander. Dessa inrdttnin-
gar aro s& gjorda att de prissa
hett vatten genom det malda
kaffet, hvarigenom en stark
klar dryck erhalles, kanske s&
niara den basta som mojligt.
Man forutsatter namligen att
kaffets fina smak och arom for-

Men andra géra emot denna
filtreringsprocess den invind-
ningen att for mycket kaffe
Sattet ar
Man péa-

derigenom forslosas.
for dyrt, menar man.
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[ contrivances,

star att ej] mer an halften af
kaffet

Foljande metod anbefalles har|

silunda tillgodogores. |

sdsom en sorts medling emellan

filtreringsprocessen och kok- ‘

ningen.

Tag en vanlig kaffepanna med |
ett tatt atsittande lock pa pipan, |
Gor af tjock staltrad en ring |
S0m passar pannan omkring dess |
topp. Fast dervid en tunn pﬁsvl

this in the most effectual man.
ner opinions differ. Many con.
sider that percolation, filteri

or leeching is the best process,
and to this end there are many
both in tnig
country and in England and
France, among which may be
mentioned the French biggin,
the English syphon iron, the
National or old Dominion cof-
fee-pot, the coffee and tea-press,
and many others, all of which
filter or leech hot water through

ground coffee,and most of them

produce a clear, rich fluid, pro-

bably as near perfect as pos-

sible. The theory is that by
boiling, the finest and greater
part of the aroma escapes in
the vapor.

To the filtering process many
object on economical grounds,
urging that not more than half
the virtue of the coffee is ex-
tracted, and hence it takes very
much more than by slightly
boiling. The following method
partakes of both, and also obvi-
ates the purchase of an expen-
sive utensil.

Take an ordinary coffee-pot,
the spout having a tight-fitting
cover; form a ring of thick wire
that will fit just outside the top
of the pot, leaving a space for

| the hinge, if any; to this attach

.ff




af musslin eller annat tunnt tyg,

yidare i bottnen én vid toppen.
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a thin but stout muslin bag,
wider at the bottom than top,

Sommarne i denna péase bora!@0d reaching to within two

yvara dubbla och starka, sa att
intet af det malda kaffet kan
komma ut i pannan, Nu var-
mes den tomma pannan med
kokhett vatten.

med det malda kaffet och hall

Péasatt pasen

sakta derofver kokhett vatten.
Nir det gatt igenom kan det
genast serveras eller man kan
lata det koka upp om man sa
behagar,

inches of the bottom; the seams
should be lapped and doublystit-
ched, so that none of the ground
coffee will come into the pot.
Now heat up the empty coffee
pot with boiling water. Put
on the bag with the ground
coffee and pour boiling water
gently over it. When through
you may serve the coffee or
bring it up to boiling before-

thand.

Coffee may be made clear by

Man klarar kaffe genom att)putting a part of the white of

ilagga en del af en ﬂgghvita,

eller dgpskalet. Litet kallt vat-
ten islaget straxt efter koknin-
gen tjanar till samma #ndamal.
God gradde i stallet for mjolk
gor afven daligt kaffe njutbart.
Om man begagnar mjolk bor
den vara varm cch blandad med
dgg. Kaffe utan bade mjolk
och gridde lar dock vara hilso-
sammast, isynnerhet for perso-
ner med dalig matsméltning.
Stval t6. som kaffepannor
bora hallas ytterst rena och en
ging i veckan fyllas med vat-
ten hvari litet borax lagges.
Tvatta dem aldrig pa insidan,
emedan det ar nog att skolja
dem i tva eller tre vatten.

an egg in, or partof the shell,
Or dash some cold water into
it when taking it off from the
fire.

Good cream instead of poor
milk improves the coffee won-
derfully if of inferior kind, But
when using milk have it warm
and mixed with eggs. Coffee
without both milk and cream
is nevertheless the most heal-
thy especially for persons with
poor digestion.

Both the tea and coffee pot
ought to be kept very clean and
once a week rinsed out by
boiling some borax in them.
Never wash them inside, only
rinse them well in two or three
waters,
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Svart kaffe.

Detta ar en
dryek, vanligtvis ansedd sdsom
giardeles hilsosam. Det gores|
mycket starkt och serveras 1|
smé koppar 15 @ 20 minuter

efter middagen. Min sld mer-|

endels litet brandy eller vin ti]l-

det. Svart kaffe bist

med filfreringsprocessen.

agores

TE.

Allminna anmérkningar
om té.

Téplantans botaniska namn
ar Camilia Thea. Nar eller
den forst upptacktes i
a, som ir dess hemland, vet
icke. De kinesiska té-
na aro hufvudsakligen tva,
ligen de svarta och de
hvilkas indelning icke
eende & plantans art
. endast dess alder och sat-
rpd den bevarats. Bade
arta och det hvita téet
ndeladt i atskilliga sorter
fatt namn efter de orter
de vaxa eller pa grund af
\zo Bﬁrsklld egenskap. Téets
¥ nhet beror dock mycket
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eftermiddags- |

Black coffee. ';

This is an afternoon heverage

and is considered very whole.
some. It is made very strong
land served in small cups 15 op
20 minutes after dinner. Gentle-
men usually mix it with brandy
Black coffee is best

made with the filtering process,

or wine.

TEA.

General remarks.

The botanical name of th
shrub is Camillia thea. N
its origin nor the date of
first cultivation in China is :
known. The teas of C
classed as black and green
tinctions not of differ
cies of the plant, but to
age of the leaf when ga
and method of pre
Each has several su
named from the distric
produced the article or
peculiarity in the articl
The quality of tea d
greatly upon the age
leaf at the time of
The younger the leaf, th
delicate the flavor.
teas are Bohea, Congon,
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ph dess alder da det inhostades,
Ju yngre bladet d& var, desto
finare dar smaken. Af de svarta
tésorterna ma ndmnas Bohea,
Congon, Couchong, Caper, Oo-
long, Pekoe m. fl.  Af dessa ir
Pek_oe den bista och Bohea
den samsta. Néar bladen #dro sé
unga, att de ha ett dunigt of-
verdrag kallas det Flowery Pekoe
och anses ofverlagset.
forekomma 1 marknaden de
basta tésorterna under namnen
Young Hyson, Old Hyson,
Twankey, Imperial och Gun

Powder.
dro indelade i

De japanska téslagen
enlichet med

sitten hvarpa de torkas sésom
soltorkadt  té, korgtorkadt,
panntorkadt o. s. v. Japan har
tvi téskordar, var och host;
den senare ar den bista. De
upphinna dock icke de kinesi-
ska sorterna i fraga om qvalité.

Téstoft.

Detta, som i allmanhet till-
handahélles af téhandlare och i
grocerybodar, bestar af siftnin-
gen som erhalles efter finave
tésorter. Det saljes mycket
billigare an riktigt té, men ar

Annars |
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‘chong, Caper, Oolong, Pekoe
and others; the highest qua-
lity is possessed by Pekoe.
When the leaves are so ver;_v
young as to be covered by a
down, it constitutes the Flowery
|Pelme. The green teas comprise
Twankay, Young Hyson, Old
Hyson, Hyson Skin, Imperial
and Gun Powder, the latter
being the first gathering and
|the finest. Imperial, Young
and Old Hyson are grades from
second and third pickings,
while the inferior light leaves
winnowed from the Hysons form
the Hyson skin. The teas of
Japan are classed according to
manner of curing, as basket-
fired, pan-fired, and sun-dried;’
they are grown in two crops,
spring and fall, the latter being
the best. Originally Japan teas
were uncolored, but now they
have quite as much coloring as
the chinese sorts, while they
lack the body of the latter.

Tea dust.

This, now generally kept for
sale by grocers and teadealers,
is the siftings of finer grades
of tea carefully saved and im-
ported. While afforded at a
much less price than regular tea

dock mycket starkare och alltid I it is much stronger and usually
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battre an billiga sorter. Hvad

man icke tycker om
pulveraktiga tillstand, men ola-
genheten haraf kan forekommas
genom att begagna en pése vid
kokningen, nigonting likt den
kaffepase hvarom falats, eller

ocksd kan man hilla upp det
genom en fin sikt.

Att koka té.

Detta ar ingen svar sak, om
L~ ‘man iakttager nagra fa och
~ enkla anvisningar. Ju varmare
man serverar téet, dess battre,
- och man kan siiga att det ar s&
- godt som vardelost, nar det ar
helt enkelt ljumt. Regeln vid
knmgen ar att faga en té-
ed for hvarje person samt en
ed derutéfver, om man be-
gagnar vanliga sorter, och har
- ma i forbigaende anmirkas att
- den basta tésorten, d. v.s. den
~ dyraste, dr, liksom allting annat
- dyrast, i verkligheten det basta
och p4 samma ging billicaste.
Kannan bor forst upphettas

"

med varmt vatten, ilige se-
dan téet och pafyll 4 pint
kokande vatten. Lat det

std utan kokning i fem a im
minuter, och fyll derefter upp
med mera kokhett vatten. Om |
det ar ett stort sallskap

ar dess | ’
is its pulverized condition. Thig

1nn
]

{up with boiling water.
att rsarl‘-Il.hure is a large party to pro-

s

KAFFE OOH I‘F u-COFFFE AND TFA

— e

iﬁllpt‘.l'i()l' to (:-htmp ;_‘;t'ﬂ.tles of tea.

The chief objection to its uge

may be obviated, however, by
the use of a wire tea bag or a
bag suspended in the pot
similar to that suggested for
coffee; or it may be poured
through a fine strainer into tea
cups. :

Tea making.

It is not a difficult process,
a few simple directions being.'
observed. The hotter tea is
served the better, and it is :"
worthless andinsiped when only |
lukewarm. A teaspoon of the
leaf to each person and one over
is the rule in using teas of or- _ .
dinary quality, and it may here
be observed that the better gra-

des, and consequently higher
priced teas are really the most

economical ones to use. The pot

or urn should be well warmed
with hot water, letting it stand
two or three minutes. Put in
the tea and add % or § of a pint
of water, hnlllng:, nul then let
it stand to draw, not boil, for
5 or 10 minutes, and then fill

When

e i e
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e

vera, ar det radligast att hafva
tva tékannor. Thagkommas
por att man icke kan fa godt
té af brunnsvatten p& grund
af den deri befintliga kalken.
Vid tésorter

galler regeln att taga fyra ske-

blandning af

dar svart till en sked gront.

vide for it is better to have

two pots in use.

Remember
that you can not make good tea

of wellwater, the lime destroying
it. When mixing teas the rule
is to take four spoons black to

one green, or more, according
to taste.
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Part Eighteen.

DRYCKER AF MALT OCH
VIN.

Allminna anvisningar,

nagot groft malet. Det blotes
kallt vatten om aftonen
kl. atta och far sedan sta till
klockan tva da ett par karlar
bora arbeta det 1§ timme med
;k khett vatten. Sedan star det
verholjdt tills det tjocka sjun-
t, da allt det tunna oses ur
aret i den sftora pannan, der

ret fyra ganger, men nar det
r i pannan sista gfingen, bor
nan ildgga rosten, hvilken till-
lagas pa foljande satt. Forst
lagges ett hvarf enkappar, se-
dan ett tjog vridna halmkran-
sar, derpsi halm och sist en

Till brygd bor maltet vara |

t far uppkoka, och ater i ka-|

MALT AND WINE BEVER-
AGES.

General directions,

The malt for brewing ought
to be somewhat coarse. Tt is
to be soaked in cold water in
the evening about 8 o’clock, so
to remain till about 2 o'clock,
when two men should woik it
1% hours with boiling hot water.
Then let it stand covered till
the thick part has settled, when
the liquid is to be poured into
the pan or a kettle intended for
boiling and then again into
the tub, and so alternately four
When in the boiling
the last time, Ppro-
Make a layer

times.
vessel for
ceed as follow:

| of juniper sticks, place on them

a dozen straw wreaths, then

halmkrans rundt omkring ku-islm‘.v.atml finally another wreath

(268)
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ret, hvarefter det ofverskoljes

med kokhett vatten, och mali(af_j
palagges. Sa snart lagen upp- |

kokat, oses den pa rosten och |

gedan ater tillbaka 1 pannan

anda tills vorten blir klar. Da|

tager man af den forsta och
starkaste sd mycket som man
vill hafva till 8l. Sedan kra-
mar man upp 3 pounds skallad

humle och gor vorten lagom |
bask, sedan bor det koka i tva|

fimm.r under jemn skumning.
Da och da ihialles en skopa
friskt vatten s& att wvitskans
mangd blir oférdndrad. Sedan
silas det 1 ett kar att svalna,
och aar jasten skall ildggas,
nedstickes handen 1 dricksiam-
net, och nar det kinnes som

en kall rand omkring hand-|

leden, ilagges en half kanna
farsk jast samt upposes nagra
génger.
ofvanpé silas det i tunna som
sprundas val. Svagdricka er-
halles genom att palaka kokt
vatten sedan olet ar fardigt.

Enbirsdricka.
Till 30 gallons dricka tages
2 gallon kornmalt, och 2 gal-
lon vg] mogna och rengjorda

DRYCKER AF MALT OCH VIN.—MALT AND WINE BEVER

Nar det synes hvitt]

enbir hvilka stotas med en stot| 3
8f bjork i en stor stenmortelipouuded by a piece

AGES. 269

around the tub, Now put hot
water on it and place the malt
on top. When the liquid is
ready boiled, pour it over the
straw, and back into the pan,
and so0 on until it becomes clear,
Then take off the first and
strongest as much as you need
for ale. After that squeeze 3
pounds scalded hops and make
the liquid sufficiently bitter and
boil for 2 hours while skim-
ming, now and then adding a
dipper of water so as to keep
the quantity the same. Then
strain info a wb and let it
cool; when ready for the yeast,
put the hand into the liquid,
and when you feel a cold line

!around the joint of the hand

add half a gallon common good
yeast whereupon pour it ouf
and in a few times. When it
appears white on the surface,
put it in a barrel and place it
in a cellar. Make small beer
by pouring hot water on the
malt after the strong beer 18
obtained.

Juniper ade.
For 30 gallons ade take

vallons Barley malt and 2 gal-
t=} 3 . -
juni-

2

ripe and rinsed
perries, which are to be

of birch in

lons
per



970 DRYCKER AF MALT OCH VIN.——MALT AND WINE BEVERAGES,

3 |
eller i en nagot flat jerngryta;

derefter hallas baren i en s&
jemte friskt brunsvatten att sta
ofver natten. Sedan ligges pa
en annan s& en rost af trakap-
par och val skoljd halm; enba-
ren osas derpa och fa rinna
igenom 3 eller 4 ganger, tills
lagen ser klar ut. Under tiden
skallas ett halft skalpund hum-
le med litet vatten och sittes
pé elden i en flat kastrull med
litet brunsvatten att koka un-
der flitig omroring. Detta slas
i den kalla enbarsvorten och
omrores sd att den blir litet
ljum; da ivispas god och till-
racklig oljast, sedan betickes
vitskan med linne och derpa
en filt, for att sta tills den ja-
ser. Emellertid urlakasenbirs-

rosten med kallt brunsvatten,

s att musten val urdrages, och
spides i det jasta drickat, sa
att halffatet blir fullt. Forva-
ras i kallare eller annan kall
plats,

Ingefirsdricka.

Femton gallon kallvatten sat-
tes pa elden, och da det har
val uppkokat, ilagges 1 %% pounds
socker, 4 pound stott ingefira,
samt litet mindre #n 4 ounces
“cream of tartar”, derefter lyf-
tes det genast af elden och oses

a big stone mortar or other.
wise an iron kettle. Then put
the berries in a tub, pour fresh
well water on them and Jet

them stand over night. Ovyer

another tub put wooden sticks
and straw, well cleaned; pour
the berries thereon and let the

liquid run through 3 or 4 times,
until it looks clear. Meanwhile
scald 34 pound of hops and
put it with some water over
the fire to boil with steady
stirring. Then add this to the
juniper liquid and stir so as to
make it a little warm. Then
stir into it some good beer
yeast; now cover it with a clean
cloth and on that a felt, and
thus it must remain until it
rises. Press out the substance
in the straw by hot water and
add to it the risen ade, making
the keg full. It is to be pre-
served in a cellar or other
cool place.

Ginger ale.

Put 15 gallons well water
over the fire, and when boiling
immerse 1§ pounds sugﬂl',%
]_.)Umul P unded gin;_{vl‘ and less
than 4 ounces cream of tartar
take it from
the fire into &

immediately

and pour it

Bl T =

piie o

g%
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i ett for jasningen passande |

trakarl. Sedan kramas saften
ar 6 citroner och silas vil med
en half pint rom, som ditslas,
och karlet ofvertiackes. Nar det
ar sommarljumt dithélles en
pint farskt jast, hvarefter det
far sta omkring en half timme,
da jasningen dr slut.  Drickat
silas genom en linneduk och
tappas pa buteljer som forvaras
i kallt rum.

Honungsdricka.
16 gallons vatten, 3 pounds

god humle, den senare skoljd 1

D WINE BEVERAGES. 271

: :
wooden vessel adapted for fer-

mentation,  Squeeze out the

Juice of 6 lemons and strain it
Iwil.h % pint of rum, added into
|the liquid, which now must
]stantl covered a while. When
tepid add a pint of yeast and
leave it 30 minutes, strain the
ale through a linen cloth and
bottle it; keep in a cool room.,

Honey beer.

Sixteen gallons water, 3 pounds

honey, 4 pound of good hops,

3 kokande vatten efter hvaran- | the latter rinsed in hot water
dra, kokas en timme eller tillsi3 times. This is to be boiled

humlen nagot sjunkit; da spa- 1 houror until the hops bfa-gin
des med lika mycket vatten ‘to sink and settle; then dilute

som afdunstat under kokningen. |it with the same quantity water

r o ;
Efter denna nya uppkokning |88 bas evaporated durmg' .t.he
afsilas humlen, och drickat sat-| boiling. After this new boiling
strain the hops apart, and set

marljumt, tillsattes det med na- | the liquid to cool. When still

got mindre an en quart god warm add to lt; llttl:
jist under jemn omroring och | less than a quart goo ‘ y’eﬂs
|and stir well; then put it in &
clean and dry keg or barr(?l.
close it well up and deposit in
|the cellar.  Hight days later
bottle it and seal the cork, then
let it remain in the cellar on

tes att svalna. Nar det ér som-

f.YHt‘S p4 en ren och torr an-
kare, hvilken sprundas vél och
Efter
atta  dagar aftappas drickat |

genast sittes 1 kallaren.

Di buteljer, hvilka hartsas och

ligoag P sand 1 kallaren. sand.
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Mjod.

En gallon honung sénderro-|
res i en kittel med 9 gallons
vatten, kokas och skummas va‘il.%
Sedan ilagges en nifve humle,i
hvarmed det far koka on tim~|
me eller till 1 &r inkokt hvar-
efter det genom harsikt silas 1,

- ett rent trakarl, som ej har o-
. smak och far sta, tills mesta

~ hettan ar afgangen; da iliggees
4 eller 5 skedar jast, drycken
Ofvertackes val och far sta 1 4
gar. Den silas sedan genom

ylleduk och halles pa ett an-
re, hvari lagges 3 ounces med
nt linne val tvattade och
de russin samt skalen af
citroner. Ankaret tillsprun-
vil och lagges i kallaren.

Sockerdricka.

Till 8 gallon friskt brunns- |
ten tages 14 gallon godt,|
mgjort ol och 2 gallon farsol |
er jasning. I val torra‘
teljer liggas 1 a 2 krukrussin |
1 2 téskedar stott socker i
hvarje. Buteljerna korkas och
hartsas val. Detta tal sta i 8
a 12 dagar, allt efter killarens
- beskaffenhet. Man bor of wvora

stora partier emedan drickat

ej haller sig linge, 5

|

Mead.

Stir up a gallon of honey in
a kettle with 9 gallons water,
boil and skim well. Then add
a handful hops to be boiled
for 1 hour or until 1 has es.
caped in steam. Then pass it
through a fine sieve to a clean
wooden vessel, there to remain
till most of the heat has pas-

'sed off. Now add 4 or 5 spoons

yeast. Then leave it to stand

4 days. Then pass it through
a woolen cloth and put it up
in a barrel, in which put
3 ounces thoroughly cleaned
and dried raisins and the peel-
ings of 4 lemons. Close up
well and put the barrel in the
cellar.

Sugar beer.

To 8 gallons fresh well water
add 1% gallons home made
beer or ale and 2 gallons fresh
ale in the process of fermenta-
tion. In dry bottles put 1 or 2

raisins and 2 teaspoons granula-
ted sugar—that much in each.
Cork the bottles and let them
stand 8 or 12 days. Make in
small lots, as it does not keep

long.

—




~ som lyftes hogt, eller ock oses

L

|

Carolina.

Tva klufna citroner och en
butelj gammalt franskt vin stal-|
les nagra timmar forut pa is.
Sedan tillkomma 3 buteljer gam-
malt franskt vin, 2 dito ungt,
1 dito Madeira och en dito
champagne. Bada citronerna |
urkramas en gang, men blott
den ena ligges ater i bilen,
och man tillser att inga karnor
medfolja.

Extra fin punsch.
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Carolina,

Two split lemons and 1 bot.
tle old French wine are placed
Then
add 3 bottles old French wine,
2 of new, 1 of Madeira and 1
of champagne.

for a few hours on ice.

Squeeze ouf
the juice of both lemons at
once, but put only 1 in the
Ihowl, and be careful that no
kernels go along.

Extra fine punch.

" Nio pounds fint toppsocker
(crush sugar) kokas med 1%

gallon vatten till en simmig
lag, som till syltning. Lagen
ilas och far stad ett dygn aft
kallna. Sedan blandas den
smaningom med fin arrak eller
franskt brandy och arbetas en
timme, biast med ett bliacksill,

den hastigt med en silfverslef.
Punschen silas och halles der-
efter pa buteljer. Om den far
ligga minst ett halft ar, oljar
den sig och ar sardeles latt-
drucken.

Vanlig toddy.-

Nine pounds fine erush sugar
are to be boiled in 14 gallons
water until a thick syrup is
Strain this and let
it stand 24 hours to cool down.

obtained.

Then mix it gradually with fine
arrack or French brandy, work
it for with a silver
ladle or something similar. After

an hour

that strain again and bottle it.
If allowed to remain untouched

for at least 14 year it will
turn oily and become Very
agreeable.

Common toddy.
Put a few pieces of sugar in

T . 1
Nagra bitar socker laggas i

ett dricksglas; derpa slas konjak, |
arack eller rom, och pa dt‘-ttfw

“()] )1(_'. l‘. or il 1T l) © 1 (1 pOlll'
= 1171 1 I an
arrac 1\ or rui ( bl'alld}'

| a

coonac,



974 DRYCKER AF MALT OCH VIN.—MALT AND WINE BEVERAGES,

kokande vatten. T stallet for
konjak, arack eller rom kan
afven tagas Portvin eller Ma-
deira, i hvilket man nyttjar
mindre vatten.

' Aggtoddy.

' En agg-gula skiljes val fran
hvitan och ligges uti ett dricks-
glas med 3 eller 4 matskedblad
stott socker. Detta arbetas val

- tillsammans med en tésked tills

~ det hojer sig. Sedan hilles

deri, under omrorning, kokande

- vatten, s mycket man behager,

~ och derpa rom, arack eller kon-

- jak efter smak.

Glodgadt vin.,
Sex stycken krossade karde-

1 t af § citron och nagra sot-
och bittermandlar; allt detta

en pint arack stilles uti en
ulotkokare eller kopparkastrull
mt patindes och omréres of-
. Derotver lagges ett halster
pé det 2 pound socker, som
Il upplosas af lagan fran

ra deruti.

finnas, lagges sockret till.
- sammans med det ofriga, och

med 1 quart fransk konjak

cken, och derefter slas Ma- |
Skulle halster |

will do) on it and then boiling
water. Toddy can also be made

of Port

using less water.

wine - and Madeira,

Egg toddy.
Separate a yolk from the
white and put it in a glass
with 3 or 4 spoonfuls
dered it

with a teaspoon until it com-

pow-

sugar; work well

mences to rise. Then pour in

 boiling water to suit and finally
|

| cognac or brandy.

Glee wine.

Six erushed cardamoms, %

ummor, 4 ounce kanel, 14 ouncecinnamon,lpound raisins,

und krukrussin, det gula ska- | the yellow rind of 4 a lemon

and a few sweet and bitter al-
monds. This together with a

quart French brandy and a
pint arrack, is to be placed in
a brulot boiler or tinned cop-
per pan, where let it burn a
while, stirring all the time. Put
over it a gridiron and on top
of it 2 pounds of sugar to be
dissolved by the flame from the

beverage in the bowl or boiler,
whereupon pour in the Madeira.



e
det tal da koka omkring en }
timme. Sedan slis drycken uti
en dertill passande skal.

Brulot.

Till 1 quart rodt vin tages
1 pint, eller mera, vatten, hvil-
ket sittes pa elden med 3 kros-
gade kardemummor, nigra bitar
kanel och socker efter smak.
Niar det kokat en stund, och

vinet har smak af kryddorna
samt ar lagom sot, upphalles
det med kryddorna uti en pors-
linsmugg och serveras uti kop-
~ par. Med hyvitt franskt vin
- forfares pa enahanda satt,

Lemonad.

En gallon brunnsvatten upp-
kokas med 1 pound socker och
1 eitron, hvars saft utkramas
ofver ett durklag, och citronen
lagges afer i sockerlagen. Se-
dan dithalles 1 quart franskt
vin och ar derefter fardigt att
serveras. Lemonad pa safter
gores pd enahanda sitt, men
citronen uteslutes, och vattnet
kan vara kallt.
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If no gridiron is to be had, add
the sugar to the contents of
the bowl and let it boil 4 hour.

Brulot.

To 1 quart red wine take 1
pint or more of water and add
to that 4 crushed cardamoms.
Place this over the fire, and
add further a little cinnamon
and sugar to make it as sweet
as you like. When it has boil-
ed awhile and the wine has a
taste of the spices pour it up
in a mug of porcelain and serve
it in cups. You ecan proceed
with white French wine in the
same manner,

Lemonade.
Boil a gallon well water with
a pound sugar and a lemon,

the juice of which squeeze out

.

over a strainer. Then pour on

it 1 quart French wine, when
it is ready to serve. Lemonade
with juices are made similarly
but the lemons are then left

out ard the water may be cold.



~och karnor krn 0ssas,

NITTONDE AFDELNINGEN.
Part Nineteen.

SAFT OCH ATTIKA.

Lingonsaft.

Man tager 1 pint vatten till
hvarje gallon lingon (eller cran-
berries). Nar de kokat i 15
minuter fransilas saften, och
till hvarje quart saft tages 1
pound socker. Nu far saften
koka med sockret i 15 minuter
hvarunder den skummas vil och
stilles sedan att kallna. Der-
efter fylles den pa krus, hvilka
korkas, hartsas och forvaras i
kallare.

Korsbirssaft med socker.

Bruna val mogna korsbar sto- |

tas i en stenmortel g4 att stenar
slds i en
kruka att sta ett (l}frn Der-
efter fransilas saften; 12 ounces

socker tages till lnal]u pound

(276)

o[ boil for 15 minutes and skim

s{in a jar and let them stay there

JUICES AND VINEGARS.

Cranberry juice.

Take one pint water to each
gallon “lingon” or cranberries.
When they have boiled 15 mi-
nutes, strain; to each quart of .
the juice take a pound sugar,
Let the juice and the sugar

all the time; then take off and.
let cool. Tt is now ready
put in jars or stone bottles.
Must be corked and sealed and
kept in a cellar. 4

Cherry juice with sugar.

Brown and well ripe cherries
are to be pounded in a stone
mortar go as to erush both stones
and k('l‘ne]s; then put them
f(';l' 2

. ")
4 hours. Strain and add 12
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*gaft. Sedan kokas den en lmlf-!l.m_nces sugar to each pound of
fimme i en syltkittel, h\-'m'undm-f,]mce. Boil for half an hoar
" den skummas vil. Nir denilll a preserve kettle, and skim
 plifvit kall halles den pé butel-| Well.  When cold pour it in
jer, hvilka korkas och 11a1‘tsas"b0tt].les which cork, seal and
- val. put in cellar.

Hallonsaft med socker. |Raspberry juice with sugar,

Tyv4 pounds riansade hallon| Place two pounds cleaned

laggas i en kruka, tillsittas med : 3'35}31}*’1'1_'i"-5 il_l a c%‘ock and put
en pint vinittika, ofvertackas | '™ 1t a little fine vinegar, cover
. ‘and let stand for 48 hours ina
‘cool room. Then squeeze out
‘the juice through a linen cloth.
ten genom en linneduk. Smiilt 2 Melt 2 pounds sugar in a quart
pounds socker i en quart vatten of water, and boil until the
- och koka tills den sked, med hyil- | spoon  with which you skim
| becomes coated with the sugar.
Pour the juice into the syrup

Sedan halles saften till snckerla—!mld boil ‘90 mintites. SYWhoo i

gen och kokas i 20 minuter. Di|ig ¢o0l pour it in bottles. Of
' saften kallnat, tappas den pa above quantity two bottles are
- buteljer. Af denna sats fas ej | obtained.

mer dn tva buteljer.

vil och fa std 1 tva dygn i ett
gvalt rum. Sedan urkramas saf-

“ ken man skummar, sockrar sig.

Al

Svart vinbirssaft med | Black currant juice with
socker. i sugar.

En 10 pounds svarta och ;_'}l Clean and wash ten pounds
Pounds roda vinbar ransas och |black and five pounds red cur-
sk{'uljas vill samt stallas pi l-_'l(l(.'ll?]'}llltkl, and place them in a
Len syltkittel med en kanna|kettle over the fire with a gal-
msvatten att koka en h:-ilf.i lon of wellwater to boil for half
timme, Saften silas genom en|an hour. Strain  the gmlue
: buny iinneduk, och till en Pintlt.lu'oug__{h a thin cloth, and for
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o
saft tages etf 1)01111{1 socker. | each pint of juice tnl\e a pound
Detta stalles pa elden atf koka | of sugar. Placethis over the fire

en fjardedels timme, hvarunder |
det skummas vil och stiilles |
sedan att kallna. Derefter
tappas det pa krus eller bu-
Eeljer.

Réd vinbirssaft med socker.

Gores som foregéende.

Svart vinbédrssaft utan
socker.

Tre gallons svarta vinbér re-
ifran stjalkarne och liggas
ika med 14 gallon hallon pa
il skoljd halfankare; derpa
uppkokt brunnsvatten
‘det endast har rum for
- Derefter laggas an-

-Kort forr an

| Black currant juice w11;ho it

r med en dertill |;

| several ti.m'es with a

r\[ T OCH AT 'II\A = IUILI:.S AND VINE(;AR")

ey

land let it boil for 15 minuteg

|skimming all the time. Now

ready to put in bottles or jarg,

Red currant juice with
sugar.

This is made as black currant
|juice with sugar. E

sugar.
Clean three gallons cu

and put them with half a g

raspberries

in a thorou

cleaned and dry barrel,
according to the quantity.

over it boiling well water ex

to leave room only for fern

tation. Then let the

But during this time

adopted for the purpos
before it goes to the




legat 5 eller 6 veckor,
tat)pﬂs den pa vil skoljda Uc-h:
torra buteljer; da detta sker,|
uttages korken varsamt och ii
dess stalle hopvridas och dit- |
siattas nadgra vispkvistar for att
hindra biaren att medfélja. Bu-
teljerna korkas och hartsas,
hvarefter de forvaras 1 kallare,
Baren tommas ur ankaren och
i en silduk samt urvridas wval
med litet friskt brunnsvatten,
sh att saften gar vil ur dem.
Denna senare saft anvindes
forst.

Krusbirssaft.

Gula eller gréona mogna krus-
bar snoppas, skoljas och stotas
1 ett trakdarl med en trastot tills
de gatt vial sonder och borja
safta sig. D& irdres. en pint
god jast till 16 eller 20 gallons
stotta krusbidr. Sedan ofver-
tickas de val och fa jasa 1iatta
eller tio dygn. Derefter vrides
saften genom en gles duk pa
det satt, att en slef om sender
af baren lagges i duken och
urkramas vil. Sedan stalles
den att jasa i ett karl med till-|
rickligt jasrum, hvarefter den |
ofvertickes och far sta fyra @:
fem dygn, Nar den synes klar |
filtreras den och halles p& bu-|
telier, hvilka korkas, llurt:-:-asE

SAFT OCH ﬁTTlKA.——jUICES AND VINEGARS
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the barrel have a little tap hole,

which close with a cork; after

—

2 or 6 weeks put the juice in

clean bottles. This is done by

letting it run through the little
hole, in which then have two
or three little sticks or twigs
toprevent the berries from going
through. Now cork and seal the
bottles and keep them in a .

cellar,

Gooseberry juice.

Clean and otherwise prepare
green or yellow gooseberries and
thereupon pound them with a
piece of wood till they are all
crushed and the juice begins to
run. Then stir in a pint of
good yeast for each 16 or 20
5_7;nllons pounded berries. Now
cover them well and let them
ferment eight or ten days.
Then bring the juice through a
cloth by putting one ladle full
at a time in the cloth and t.hE.}ll
squeeze, continuing thus till
it all isout. Now let it ferment
gome kind of a vessel, and

it remain covered four or
When it appears
it in bottles; cork

i1
let
five days.
clear pour



och forvaras i kallare. Ju ildre
denna saft v, desto battre blir

den, och ar valsmakande 1

geléer, lemonader.

krimer och

Blandad saft.

Vinbéar, hallon, smultron,
~ jordgubbar och korsbar, lika
~ mycket af hvardera, stotas jamte
stenarne vil sonder, samt stél-

Jag att jisa 1 &tta dagar, hvar-
efter gaften val utprissas; sedan
viges den och kokas med sin
vigt socker i 15 minuter,
pmmas vil, och, da den synes
k och klar som en olja, stal-
en att kallna. Nar den ér
illes den pa krus, hvilka
med fin kork, hartsas
i kallare.

' hons as fa dwa elemgallo 5
_ bmled jvaﬁer, twor pounds an

RAFT OCH K'J‘T]Kf'\.—-— jUICF.S AND V'INF.GARS.

——

them, seal them, and keep them
in cellar. The older this juice
lis, the better it is also, and ig
lr\p(’(_lﬂ”) good with jellies,
creams and lemonades.

Mixed juice.
Take currants, raspberries,
strawberries and cherries in
equal quantities, pound them,
with the stones, and place them
somewhere to ferment for eight
days. Then press out the juice,
weigh it and boil it with its own
weight in sugar for fifteen mi-
nutes; then skim and when it
appears clear as oil, let it cool.
When cold, pour in bottles or
jars, which cork well and seal
and keep in a cellar,




o
attikan ar fardig.

Finare dttika.

Nagot mer an halfmogna
. krusbarstotas 1 ett trikarl eller
stor stenmortel till ett mos,
~ hyilket liagges i en gles linne-
~ pse under press; dterstoden af
* gaften urkramas vil. Den sittes
derefter pa elden 1 en tilg-
gtensgryta jemte det farska gula
‘gkalet af mnagra citroner ur
hvilka saften kramas, men aktas
att inga karnor medfolja, Nar
. massan kokats tills den blifvit
~ klar silas den genom en titare
gilduk 1 en stenkruka for att
~ kallna. Nér attikan sjunkit och
~ synes klar, hilles den pa butel-
jer eller krus och anvéndes af-|
~ven till de ritter, som fordra
citronsaft,

Dragonittika.

Dragon upphéinges eller ut-
bredes i knippor och torkas i
- solfritt rum; derefter sonder-
shugeas den, och en butel]
| Ph vinattika slas, Sedan torkas
- buteljen ochy sittes pa en varm |
plats i 14 dagar, hvarefter at-|

SAFT OCH ATTIKA.—JUIOES AN

——e

| fylles til] halften dermed, hvar-

] tl_kan ir fardig att afsilas.
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och ligga sedan stilla tills|three whole weeks, and then

lay still until the vinegar is
i ready. .

Finer vinegar,

Gooseberries little more than
half ripe are to be pounded in
a stonemortar or wooden vessel
until mashed; put the mash in a
linen bay and press it. Take
the juice obtained and place it
over the fire in a stone kettle,
adding the rinds of a few fresh
lemons which have been squeez-
ed, taking care that no seceds
come along with it, When it
has boiled and become clear
strain it through a tight cloth
into a stone jar and let it cool.
‘When settled pourit into bot-
tles or jars. It isused even in
such cases as require lemon
juice.

Tarragon vinegar.

Let thetarragonhang in bun-
ches or be spread to dry in a
room where no sunlight enters.
Then rub it to pieces and fill a
bottle half full with it, and then
Place the

weeks, during

add some vinegar,

9

=

bottle aside for

which time it becomes vinegar.



 rymlig burk; derpd slas en

~ som, vil korkade och hartsade

282

"'3\! T O( H AIIIR\ -—]UIL]"-« AND VINEGARS,

Ha.llonattlka med socker. |

Till 2
gallon attika och en quart roda
vinbir, hvilket vl sonderrores,
s att ghr Detta '

sammanblandas och far std 14

2 gallons hallon tages en '

saften ur,

dygn. Sedan wurvrides saften|
och vages, da det tages halften |
gocker mot saften. Nu sittes|.
alltsammans pa elden att koka |
uti en malmgryta under flitig

gkumning. Saften far koka i:

en. hali eller tre f]eldedelggboll for 30 or 45 minutes, When '}-

timme. Da den ar vil klar och
kall, fylles den pa krus eller
buteljer, som, vil korkade och
hartsade, en lingre tid kunna
forvaras i kallare.

~ Hallonittika utan socker.
Tre quarts hallon hallas 1 en

~ gallon mycket stark attika. Ba-
~ ren roras om med en sked och
- ofverbindas val. De fa nu sta
i 8 dagar, hvarefter de vridas
“igenom en gles duk och sedan
- filtreras igenom ylle. Sedan
- far det sta att klarna och fylles
- derefter pa krus eller buteljer

iof it.

»|a woolen cloth.
,| cleared, pour in bottles, cork

forvaras uti killare,

Raspberry vinegar Wlth
sugar.

Take two gallons raspberries,

|one gallon vinegar and a quart

‘red currants and make a mash

Then let it remain un-

touched for four days. Now

squeeze out the juice and weigh
it, then take half that weight ;‘
in sugar and add to the rest,

putting it all on the stove to

clear and cold pour it in bottles
or jars, which may be kept E
a long time in a cellar if well

corked and sealed.

Raspberry vinegar mthout
sugar.

Take 3 quarts berries and p‘llt"l-__‘
them in a jar witha good deal
of spaceeto spare, Pour over
them a gallon very strong vine-
gar, stir with a spoon, cover
and let it stand for eight days:
Then squeeze them through &
tight cloth and filter it through .
After having

and seal, and keep in a cellal
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 Fransk kryddttika.  French spice vlneg_a;: ---- -

Take basil, thyme, rosemary
and tarragon,a handful ofeach—
two handfuls marjoram, balm

Man tager basilika, timjam,
rosmarin: och dragon, en god |
hand full af hvardera, tva han- |
der af mejram, krusm_ynla,; ) i
galvia och lagerblad tillsam- | mint, curled mint and bay leaves
mans, tva skedblad krossadt | together, two spoonfuls crushed
dillfro, ett skedblad svart- och [dill seed, one spoonful black
kryddpeppar samt nejlikor till-| pepper and
sammans, groft stotta. Detta
lagges allt i en stor butel] med
vid hals, och sedan slas derpa
3 quarts god vindttika, hvarmed 3 :
det far sta i varmt rum i 2 eller | t0 it good vinegar, and let it
8 veckor, d& dttikan afsilas och |stand in a warm room 2 or 3
forvaras, vil ombunden. Ett|weeks; then strain the vinegar
eller tva skedblad haraf i ra-
gouter eller steksaser gifver en
ganska god smak och sparar
mycket kryddor, ty denna at- i y
tiga gifver) genast smak At an- and saves much spicing. Thl.s
l'ﬂttniﬁge-lt; blotta k]‘yd(lorna, vinegar has the special l‘fl‘l?t‘lt
ditlagda, behofva lingre tid for |of communicating its flavor im-

allspice mixed,
and finally pounded ecloves.
Put all this in a large bottle
with a wide neck and pour on

land keep it well covered. A
little of this used in steak sauces
and ragouts imparts a fine taste

att meddela sig. mediately.
LIKORER. LIQUORS.
|
:F Malortslikor. _ Wormwood liquor.

I .
| | Take somewhat less than four
|

ounces \\{Jll[]“(lod green H.Hd.

fresh if possible, Dthvn\ ise dry
2 gallons

Man tager nagot mindre an |
fyra ounces mulmi gron  och
frisk om mojliet, annars torr. Ui
Lage den 132L<rdllm1a fransk | will do. Put 1t 1In let it
sprit eller franskt branvin; lat | french alcohol or w"n“{,,‘ ev.'n?ll
det sta for att utdragas i ﬁtt.w-—;fund eight days to té B
dagm tillika med tre nejlikor Jeatuu,ted but add toitoc
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och litet kanel, Efter denna
tid gilas och filtreras extraktet.
Nu kokas en sockerlag af 2:
pounds socker mot en pint vat-
ten och renas med vispad fdgg-
hvita. Man blandar malorts-
extraktet i sockerlagen, men
icke mer én att absinthen blir
: simmig som en olja och lagom
gtark. Denna blandning arbe-
tas som punsch, silas och tappas
pa buteljer

~ Absint pa annat sitt.

nédgra dagar tills det kiannes
l torrt, helst 1 skuggan pa ett
gt stalle, hvarefter det lag-
i 3 quarts god alkohol.
far ligga i 14 dagar, af-
och hillas 1 en kastrull
de i vattenbad. Blandas
négot mindre dn 2 ounces
arabicam upplost i §
vatten samt en pint tjock
tlag.

cka bladen af en eller tva
angelika, skar dem i sma

wd med socker, upplost
nigra nejlikor och litet

LIKORER.—

tt pound maldrtsblad tor- |

Angelikliksr. = |

and a little ¢cinnamon.

LIQUORS.

and a little cinnamon. Then
strain and filtrate the extract.
Now prepare a syrup of two
pounds of sugar and a pint of
water which purify with beaten
whites of egg. Mix the worm-
wood extract with the syrup,
but no more than that the
absinthe becomes moderately
thick, like an oil, for instance.
Otherwise work it like punsch
and bottle it.

Absinthe in another way.

Take a pound wormwood lea-
ves and let them become quite
dry, in the shed if you can,
and in an airy place. After-
wards put them in three quarts
good aleohol, where it is to
remain two weeks, then to
be strained into a pan standing
in another vessel filled with
water. Mix it now with about
2 ounces gum arabic dissolved
in % pint water and a pint thick
sugar syrup.

Angelica liquor.

Pick the leaves of a couple
of angelica twigs, cut them in
small pieces and put them in
good alecohol mixed with sugar,
dissolved in water; a few cloves
Let it



LIKORER.—LIQUORS.

i gex veckor, hvarefter det ﬁl-l

treras och tappas pa buteljer.
Sats: till ett halft pound ange-
lika tages 1 24 pound alkohol,

gsocker efter behag och ndgot
mer in tvad quarts vatten. |
Anisette.

Tio ounces anis, helst farsk,
annars torkad, lagges i en kanna

alkohol med det gula skalet af
tva eller tre citroner och litet
kanel; detta stalles att draga
en ménad. Sedan silas extrak-
tet och man uppblandar det
med 3 quarts vatten och 4
pounds socker kokadt till soc-
kerlag, kallnadt och klarnadt.
Nir blandningen #ar arbetad
som punsch, tappas den pé bu-
teljer.

Mandelessens.

Ett pound sotmandel jemte
négra bittermandlar skallas, |
skalas och far utdragas i vatten.
Mandeln stotes sedan till en fin
massa jemte nagra droppar vat-
ten i en stenmortel. Massan
spides med en half pint vatten,
vrides genom en silduk och
stalles 1 kallt rum, Nara fem
pounds socker upplosesien half
gallon vatten och kokas till
kulsocker, da mandelmjolken
tillsattes, Nir kallnat,

lagen
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stand and soak for 6 weeks,

and then filtrate it. Ingredients
are: 4 pound angelica, 14 pound
alcohol, sugar to suit, and 2
quarts water,

Anisette.

Ten ounces anise seed (fresh
preferred) is to be put in a
gallon of alcohol with the yellow
rind of 2 or 3 lemons and &
little cinnamon. This is set
aside for a month., After that
time strain the extract and
dilute it with 3 quarts of water
and 4 pounds sugar boiled
down to a thick syrup, cooled
and cleared. Work it like
punsch, then bottle.

Essence of almonds,

Scald a pound sweet almonds
and a few bitter ones, shell
them and let them stand in
water to extract. After that
pound them to a fine paste in
a stonemortar, using a few drops
af water at a When
ready with the pounding a_dd
half a pint of water to the mix-
ture and wring 1t through a
straining clothand place it i:.1 a
cold room. Dissolve about five
nds of sugar in half a gallon

time.

Po u
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halles den pa pint eller quart-
buteljer, hvilka korkas och
hartsas och forvaras i killarven.

Vaniljlikér.

Eun fjerdedels ounce vanilj

lagges i en butelj fyld med en|

half gallon vinsprit att i tre
veckor pa soligt stille fa ur-
draga. Tillsattes med sockerlag.

Curacao.

De gula skalen af fem citro-
ner, fem apelsiner och fem
pomeranser tvattas 1 ljumt
vatten och torkas i ugn. Ligges
sedan med en bit kanel och ett
blad muskotblomma i en half
gallon vinsprit. Far std si en
ménad, d& den blandas med

sockerlag.

LIESRER.—LIQUORS,

| water and boil it a while, where-
upon add the almond paste,
When cold pour it in bottles
and keep in the cellar.

Vanilla liquor,

A quarter of an ounce of
vanilla in a bottle containing
half a gallon aleohol; let stand
3 weeks in a sunny place to be
extracted, Then finish with
sugar syrup.

Curacao

Wash in tepid water the
yellow rinds of five lemous, five
oranges and five bitter oranges,
and dry them in an oven. Then
put them together with a little
cinnamon and mace in half a
gallon alecohol, and let it remain
thus for a month and then mix

it with sugar syrup.

T R I T R




TJIUGONDE AFDELNINGEN.

Part Twenty.

GARNITYRER OCH FARSER.

Tryffel till storre garnityr.

Trytfel till

bor vara alldeles rund och stor,

storve  garnityr

Putsa den vil, lage den i en
liten kastrull med halften kraft-
goppa af hons och halften hvitt
Bordeauxvin.  Ofvergjut den

med skirdt honsfett och ilagg

on med tvd nejlikor spickad
Ik, en kryddqvast samt en
klyfta  oskalad hvitlok; lage
locket vl piv kastrullen och lat
alltsammans koka i 15 minuter.
Lyft sedan kastrullen af elden
och lamna tryffoln i spadet, att

der kll]ilm,

GARNISHINGS AND FARCES.

Truffle for larger gar-

nishings.

Truffle for this purpose ought
to be quite round and large.
Trim it well, put it in a little
pan, half
chicken soup and half Bordeaux

containing strong
[wine. Then pour over it melted
|hu!.tm-. and put in an onion to
which has been attached a clove
or two; add also some pepper
and other common spices and
a slice of an unpeeled white
onion. Fasten the cover of the
pan well and let it all boil for
15 minutes. Then lift the pan
off the fire, and leave the truffle

in the juice to cool.

(287)
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Tryffel som garnityr till | Truffle for garnishing to
forratter. first courses.

Skala och putsa tryffeln samt Peel and trim the truffle and
koka den tio minuter i hons-|boil it ten minutes in chicken
buljong och madeiravin; lat|soup and Madeira;  let it cool 1
den kallna i sitt spad, skiir den |in the juice, then cut in the %
sedan i form af oliver eller sméa |shape of olives or small balls, 3
kulor, men gom det kokta af-|but keep the boiled refuse
skriidet (ej skalen) och anvénd | (not the peelings) for sauces,
detta till saser. Spadet silas|Strain the juice through a cloth
genom linne och anvindes som [and use it as essens to gravies,
essens till saser.

Tryftel, tuppkammar, oliver, m. m.—Truffles, cockscombs, olives, e

|  Farserade oliver. Farced olives.

Clean the kernels from
| pounds big round olives
Il dem tre minuter i ko.|Scald them three minutes
de vatten. Uppblanda hons. boiling water.J Eljhen mix s
med litet ortsas och 311 chicken farce with samen 1
erna med denna blandni ey (s_e sauces) and fill
> andning | olives with this mixture
dnd dem till garnityr, : it
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Champignoner, ! Champignons,

Skala champignonerna och Peel and put them for
Jagg dem ett ogonblick i Kallt & moment in cold water; drain
B L o seden abiinnn |08 linen cloth, and boil

{In water, with lemon juice
and salt. For ten or twelve
sponges of average size take
10 @ 12 medelstora svampar|two spoonfuls water, two ditto
tagas tva skedar vatten, 2 dito lemon juice and one ounce salt.
citrensaft och ett ouncesalt. Stall Place the pan or kettle on a
brisk fire, then add 3 ounces
butter and put in the peeled

: champignons to boil for 6 @ 7
dem koka 6 @ T minuter. Lagg|minutes. Then take them out

upp champignonerna i enskdl,|and put in a bowl and cover

lagg papper ofver, si att de ej \.mih paper, preventing them

BE: Gch anvand dem till from beS:mmn__y; black. Use them
n to garnish with.

garnityr.

pa linne och koka dem med
vatten, citronsaft och salt. Till

kastrullen pa frisk eld, ilage 3

ounces smor, skaka dem och lat

Stekta champignoner. Fried champignons.

|
Skula och skolj svnmpurna,] Peel and wash the sponges,
skir dem i skifvor. Varm till-icut them in slices, put some
rdckligt med smor i en stek- . :

dckhig : 1led smor 1 en “| putter in a frying pan, plaes
panna, ligg svamparne deri,| AT
B0 med salk - och lJel-’P‘”'i the champignons in it with salt
och lat dem steka i fyra mi-| 454 pepper and let them fry
nuter; bestro dem sedan med
mjél som till en afredning Uch} ; the
I8 dom std en minut ofver|them with fAour and let them
'.31(1911, spidd med litet buljong, stand a minute over the fire.
llage en tesked hackad persilja,
samt en vyl skoljd och hackad
16k, och ror sakta om, Dessa|a teaspoon ch
champiﬁllml{-‘l‘ 1)('11‘&1 VATH ]j'lls-lﬂ“ (;]]‘1(_)]1. H'll \\-'l-\].l-
fina til] fargen. |

for four minutes. Then sprinkle

Dilute with some bouillon, add

opped parsley and
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Firserade champignoner
till garnityr.

Tag 24 jamnstora, hvita, fasta |
champignoner, skala och skolj |
dem, rensa bort stjelkarne (som |
gommas till annat bruk) och
lagg svamparne i en med smor
smord stekpanna. Koka sam-
man en pint spansk sas, en half
ounce kottgelé och en pint
ortsas.  Efter sammankoknin-
gen blir denna firs fast. Lagg
litet deraf pa hvarje champig-
non, bestré dem med finstott
rifvebrod och stek dem i ugnen
tio minuter. Anvindes som

)
4 Firserade tomater.

tvalj likformiga och jemn-
;ﬁqmatar, skar af den grona
en samt forvall och skala
arnhusen skéaras ur och

en lagges en fast
kokadof spansk sas

\nutes.

B

Farced champignons for
garnishings.

Take 24 white, solid and zood

- champignons of uniform gige,

Wash them and cut away the
stalks (which keep for future
use); put them in a pan well
buttered. Boil down a pint
spanish sauce, half an ounce
beef jelly and a pint herb sauce,
After the boiling this becomes
quite thick. Put some of it
on the champignons, a little on -;
each, separately, strew fine
bread crumbs over them and
fry in the oven for ten mi-
Use to garnish, '

Tomato farce.

Select tomatoes of uni
size, cut away the green
scald and peel them.
move the cores and fill t
empty space with a farce
boiled down spanish sauce:

with some herb sauce.

" |pour some oil in a fryin

| put the tomatoes with the
in it, strew bread erumbs o
tttem and pla.ee tha 'm;
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Puré af hvita bonor. Puree of white beans.

Koka bonorna med vatten,| Boil the beans with water
galt och smor samt en 16k och |salt and butter, also one oniot;
en kryddqvast, hvilken bortta-|and a few other spices. Then
ges da bonorna dro fardiga,|press them through a sieve
pressa dem sedan genom durk- | though not before they haw;
slag d& de aro mjuka och lagg|become sufficiently soft and
sedan purén i en kastrull med|place them in a pan with some
halften s& mycket bechamelsas. | bechamel sauce, Let the puree
Purén far hopkoka, pressas|boil down, press it through a
genom sikt och blandas med |sieve;mix with butterand cream.
litet smor och gradde. Garnera. | Garnish.

Gurkor. 5 Cucumbers.

Skar medelstora gurkor i fyra| Cut cucumbers of average
delar hvardera, skala, urkédrna |size in four parts; peel and
och skar dem sedan i aflinga,|core them, and then cut them
likformiga  stycken;  forvill | in oblong uniform pieces which
dessa, lat dem koka upp och scald first and then boil for a
derefter afrinna, ligg dem slut- | minute. Now let them drain,
ligen i en sas af stark buljong, | then to be placed in a sauce
mjol och skirdt honsfett, kryd- made of strong bouillon, flour
da med 16k, nagra nejlikor, salt| and melted chicken fat, and
och peppar samt en i skifvor | spiced with cloves, salt, pepper
skuren, skalad och urkarnad and a lemon, peeled, cored and

citron. Tat gurkorna kallna i|cutin slices. Let the cucumbers
cool in the sauce, Garnish with

Bl0 sfis; garnera sedan.
them.

Speriat | Spinach.

Tillred gpenat sasom f('il"l‘ltl ; 1
beskrifvits, lat den sta ofver|Then let them remain o'vclj the
elden med smoret och fuktafire with the butter. Sprinkle
den med nacot bechamelsas|some bechamel 5;[11['&‘.li\"L‘I'tllt}lll;
samt tillsatt Bl:tligen litet smor |add finally a pinch of nutmeg
och en nypa I]lllEi{()tt. lﬂlld some butter.

Prepare the spinach as usual.
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Morotter. ;

Skala och forma rotternd, i'(jr—i
vill dem, lat dem sedan koka |
med kraftsoppa af hons, salt,
socker, peppar, samt glacera
dem .u‘vlu.nn att lata sasen koka

ofver en sa smaningom afta-

gande eld.

Spenat, mordtter, selleri, m.

Stekt selleri,

- Selleri skalas ochskares i tam-
5 %igen tjocka skifvor, som doppas
1 vispadt agg, rullag rifbrod
_ - blandadt med litet socker, samt
-~ stekes i smor tills det blifyer
vackert gulbrunt, g det ar
fardigt uppvispas g
dgg-gulor och hyitt vin och glag
Ofver selleriet som gas,

AND FARSER.—GARNISHINGS AND FARCES,

m.——Spinach.arrots, celr, ete.

moret med |

——

Carrots,

Peel and shape theroots;sealq
them;boil them in a strong soup
made of chicken; add salt, sugar

3 : ’

pepper and glaze them by et

'ting them boil on over a grag-

ually waning fire.

Fried celery.

Peel and cut the celery in
pretty thick slices; dip the-m
in beaten eggs, roll them 1
bread erumbs mixed with sugah
and then fry in butter antil
they turn a nice light browh
color. When ready, take the
fried butter, mix with yolks
and white wine, and pour OVéf
the celery.
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Blomkal i buketter, ' Cauliflower bouquet,
Ransa och skir kalen i lika|

_ Clean and cut the caulifiower
stora klyftor, forvall dem och | in equally large clefts. Scald
B o sedan i vatten, salt | them first and then boil in
{ water, salt and butter on a very
| low fI'I'E‘, so that they do not fall
. to pieces. Garnish with the
garnera med stjelkarne nedat. | stalks downwards,
|
Puré af hare. 5 . Puree of hare.

Tag en ung hare, skir den i| Take a young hare, cut it in
fyra delar, bryna den i smor, four parts. Brown them in

spad den med en quart Bour- butter. Pour over it a quart
Borgoyne wine and half a gal-
|lon strong chicken soup; boil

kraftsoppa, koka den vid svag by low Fire, i the ot

eld, skumma af fettet och Sﬂ“;strain the sauce when the hare
sdsen, d4 haren ar fardigkokt. has boiled enough. Let the
Hopkoka sasen tills halften ater- sauce boil down to half of
stir, spad den med 3 pints its volume, and then dilute it

L e | L with 3 pints spanish sauce, boil
k s och sammankoke . 3 ! :
D fi0a F lagain until a thick mush is

bida saserna till en tjock massa. | ohtained. - Remove all the thi
Alla hinnor borttagas, kottet|gkins from the hare, chop the

hackas och stotes slutligen till- | meat fine, and finally put it
|into the sauce. Strain the puree
and keep it for garnishing
purposes.

och smor vid mycket svag eld,

gh att den ej gar sonder samt

gognevin och en half gallon

hopa med den sammankokta sé-
sen. Sila purén och forvara den
till garnityr,

Fiskfirs. Fish farce.
En god gidda om 3 pounds| Take a good sized
- weighing about 3 pounds, and
Uutiit in two from the back,
spliiting it: remove the %]:)111--_5
and the inside; wipe off the

pike,

fkes | rygeen; innanmitet,
¥ggbenet och alla andra ben
borttagus; blodet aftorkas vil
Wed en ren handduk, och gadd-
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_ e A BRI
kottet skires natt ifran skinnet | blood Wit]} a clean towel, peel
samt skrapas och hackas till—ioff the skin, scrape and chop
sammans med ett pound rinsad | the meat together with a pound
njurtale och ett pound smor. kidney tallow and half a pound
Sedan bultas med en traklubba | butter. After that, pound it
hela blandningen en timme,|all for an hour in a mortar,
och derpa tages 6 agg, men|Now takc 6 eggs, one at a
blott ett om sinder inarbetas i|time, and work them into the
farsen; derefter en nifve hvete- | farce. Then one handful flour,
mjol, 1 pint mjolk, litet socker, .! one pint milk, some sugar, salt
salt och hvitpeppar efter smak.:and white pepper. Boil in a

Kokas i form, eller i en ser-
viette, uti litet salt vatten.

Firs till kejsarsoppa.

~ Uti kejsarsoppa nyttjas sam-
~ ma slags firs som den till hons-
~ frikadeller, med den skilnad,
~ att da papperet ar smordt med |
smor, utbredes derpa, langs
- effer, ett hvarf grona spenat-
?;;'-‘bl_ad, som forut blifvit for-
- villda; derpa en del af farsen,
- sk spenat, aterigen fars och sist
- spenatblad. Papperet lindas
-._f_!"-;wal omkring och kokas som
g{;ﬁ foregdende. Nar man sedan
=

“anrdttar den till soppan, skires
den tvirs ofver i vackra skif.
vor, och da ar hvartannat hyart
gront och hvartannat hvitt,

Formad firs,

Lftan smorjer ett halft ark
skrifpapper med godt kallt smor;
derefter tages kalf-faps och lig-.

mould or in a napkin, using
salt water.

Farce for imperial soup.

For this soup is used the same
kind of farce as for chicken
fricassee,only with the difference
that on the paper spread with
butter is also spread a layer of
green spinach leaves, first boiled
or rather scalded. Upon that
a part of the farce, then spi-
nach, again farce, and then
again spinach., Wrap the paper
well around and boil as above.
When serving it for the soup
it is cut across in nice slices.
lEvery other layer is then green
and every other white.

Moulded farce.
Spread half a sheet of writing
paper with good cold butter;
]then take calf farce and place




ges langs efter papperet samt
jimnas med en sked; man rullar

papperet sedan omkring sa, att |
det ser ut som en korf, och|
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it lengthwise on the paper, and
make it even with a spoon.
Then roll up the paper, giving

viker ihop det i bada é&ndar; 1t the appearance of a sausage,

tills farsen
Den ligges sedan

dermed fortfares
blifver slut.

att sakta koka, vindes om flera
ginger och tages varligen upp.
Innan den blifver kall, tages
papperet utaf, och sedan skares
den med en tunn hvass knif i
vackra skifvor tvirt af; sedan
fasoneras den med vackra for-
mar, sidan man vill hafva den.

IAtes uti honspurée och buljong.

Fasonerad fagelfirs.

Man fasonerar utaf fagelfirs

closing both the ends; continue

| thus with sheet on sheet as long
i en kastrull med litet buljong, |

as there is any farce left. Then
boil it slightly in a kettle,
turning the papers all the time.
Take up carefully and remove
the papers before entirely cold,
and cut the farce with a sharp
knife in nice slices. Finally
mould them with a moulding
iron according to taste.

Moulded fowl farce.
Shape of already prepared

en storre fagel med lar och fowl farce (see above) a bird

vingar; de senare omlindas med

smordt papper. Brostet spickas latter

|with legs and wings; wrap the

with buttered paper.

som fagel och ligges pa smordtlTreat the breast as if it was

papper uti en kastrull med frést
smor uti. Man beticker dfven

fageln med ett dylikt papper|
och haller genast buljong der- |

ofver. Den bor stekas lyckt
och sakta i trefjardedels tim-

of a veal bird and put it on
a buttered paper and then in
a kettle containing melted but-
ter. Cover the fowl with a si-
milar paper and pour boullon
over it immediately. It should

be covered and fried slowly

me. Den ates med sin egen | g, 45 minutes. Eat with 1ts

8as, hvilken uppvispas med litet | own sauce mixed with
Iﬂour.

mjol.

some
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Ostron till garnityr.

Forvall stora ostron 1 kokande |

vatten tva4 minuter, lat dem af-
rinna, doppa dem i kallt vatten |
och lige dem pa durkslag att

drypa af.

Kriftor.

Utvalj 20 lika stora kraftor,
lige dem i en kastrull med en
pint god attika, litet salt och
peppar, en i tarningar skuren
16k och négot persilja samt lat
dem kokai 20 minuter. Kastrul-

~ len skakas ibland, si att de
1 Dblifva jamnt Loiade

Hafsmusslor.

Utval; de minsta, hvilka all-
tid aro lackrast, skrapa bort
'gd' en knif all sand fran ska-
_kﬁl] dem val tills de iiro
komligt rena samt koka
em med hvitt vin, litet 16k och
silja.  Lossa sedan muss.
fran skalen, skolj de forst-
a med ljumt vatten, lat
rinna af, och garnera,

Brodgarnityr.,
Inkramet af hvetebrod for-

med huggjarn i hvad form

0 hélst och stekes gulbrunt
ahrdt smor.

Oysters for garnishing,

Scald large oysters in boiling
water for two minutes; let them
[drain, dip them in cold water,

land let them drain again in a

sieve.

Crabs.

Select 20 crabs of large and
uniform size; put them in a
kettle with a pint good vinegar,

‘some salt and pepper, one onion
: .
cut in small squares, and a

little parsley. Boil 20 minutes,
Shake the kettle to insure even
boiling.

Ocean mussels.

Select  the smallest which
always are the best,and scrape
away with a knife all the sand
from the shells; wash them
perfectly clean and then boi

them with white wine, a little

onion and some parsley. Then

separate the mussels from their

shells; rinse the former in tepid
water, let the water run off,
and garnish,

Bread garnishing.
Take the inside of soft wheat-
bread and mould it with iron
into any desired shape; then

fry it light brown in butter.
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Sparristoppar. AepHtabys 1o
Skar af topparna, da sparri-|  Cut nwn;' the tops: fps '

gen ér skrapad, forvall dem i scraped and cle: p,sil Wt
salt vatten och lat detta afrinna. ragus; scald i'nt"“'l;': the aspa-
b‘parrism} friases sedan hastigt this water run f)?f | "}:;I(T, o
i smor for att den ej skall the i.lSDz'll‘El”l]Sl]llit'l%l i “I)Il o
gulna, men akta-att de ej ga but take c?n-e Hm{ 3;’ 1;1 utter,
gonder. Garnera. 55 to Diooad .Gl'a.rr:i;ll, oes not

Glacerade kastanjer. ' Glazed chestnuts.
Remove the outer shells from
the chestnuts and then dip them

in boiling water, thus preparing

Man borttager det yttre ska-
let pa kastanjerna och doppar
dem gedan i kokande vatten,
Bd att afven det andra skalet
kan afdragas, Kastanjerna ned-
liggas sedan i en smorbestru- | pan spread with
ken stekpanna och ofverslis pour strong soup made of %
med kraftsoppa af oxe och kalf, beef and veal (half each) over
halften of hyvarje, samt kukﬂ':i]:tiwm. Let them boil carefully

|for the removal of the other

|shell. Now put the nuts in a
butter and
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forsiktigt sd att de ej gh son-
der. Da de aro fardiga, glace-
ras de med kottgelé.

Kalffiarsfrikadeller.

Tag ett pound benfritt kalf-
kott, rensa det val fran senor
och nerver samt hacka det fint.
Rensa bort hinnorna fran 1%
pound njurtalg af oxe och fin-
hacka denna talg, blanda den
gsedan med kalfkottet och et
par ounces salt; stot alltsam-
mans i en stenmortel med tva
g till en jamn fars och stall
denna pad en kall plats eller
ofver is. Tva #gg, ett ounce
mjol, en pint mjolk och en nypa
salt blandas, stalles ofver elden
- och aflyftes s& snart den kokat
upp, hvarefter pannan stilles i
-~ ett kiarl med kallt vatten, sa
att blandningen kallnar fort.
E{;-_' Lagg farsen anyoimorteln och
~ stot den tillsammans med bland-
- ningen, som tillslas smani ngom,
- och derefter inblandas pa sam-
- ma sitt tva age och fyra ounces
Al tvattad is. Gor af farsen

- en liten frikadell och koka den-
SBamma i vatten. Om firsen
befinnes for hard uppblandas
‘den med nagot mera is. Denna
fars bor tillredas hastigt och i
kyligt rum.

so as to preserve them whole,
When ready glaze them with
beef jelly.

Farce of veal,

Take a pound of veal free
from all bones and remove all
cords and nerves, and then chop

it fine. Clear away the mem-

branes from 12 pound of kidney
tallow of an ox, and mix that

with the veal after having
chopped it fine; add two ounces
salt; pound it all in a mortar
together with two eggs. This
is what is called a farce. Now
place it on ice or in a cool
corner. Put in a pan two eggs,
one ounce flour, one pint milk
and a pinch of salt. Place this
over a fire and let it reach the
boiling point. Then put the
pan in a vessel filled with cold
water in order to cool it off
quickly. Put the farce back
into the mortar and pound it
with the mixture, which pour
in gradually. Add in the sameé
way two ecgs and four ounces

washed ice. Make a little fl:i-
'cassee of the farce, boil it 1
'water. If found too hard add
This farce is to be
made quickly in a cool roomk

more ice,

s e
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Fiskfarsfrikadeller. Fricassee of fish.

Stot och pressa 14 pound | Pound and press 11 pounds
gaddkott genom durkslag, upp-:Pl]li@ meat through a eloth.
planda farsen med 12 ounces| MiX it with 12 ounces butter,
B o h\'otebri)cl,%the same weight of wheat bread

; 'soaked in strong bouillon, two
|eggs and thickly boiled german
sauce or something similar,
Blanda vl alltsammans,iMix it all well, then test ag
profva liksom ofvan om firsen above whether the farce is of
the proper thickness. Do not
forget to add salt, pepper and
nutmeg. Farce of carp, eel
and other kinds of fish is made

LR ISHINGS AND FARCES,
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uppblott i stark buljong, tva
agg och tjock sammankokt tysk
siis.

ar logcom och glom ej att tall-
gitta salt, peppar och muskott.
Fars af hvitling, karp eller al

tillagas p4 samma sitt.

Lefverfirs.
Tag 14 pounds fet godkalfs-

in the same way.

Liver farce.
Take 13 pounds fat calf®liver,

lefver, 4 ounces kalfkott, ett|four ounces veal, half a pound
halft pound i stark buljong upp- | wheat bread soaked in strong
blott hvetebrod, salt, peppar| bouillon, salt, pepper and nut-
och muskott. Stot alltsammans | meg. Pound it all into a farce,
till en fars, pressa den genom!which press through a sieve,

durkslag samt lige den tillbaka | and then back into the mortar

‘skum

1 morteln och stst den anyo,

medan  fem agg-gulor sma-
ningom blandas deri. Profvas

och kokas som foreghende.
Alla slags farser bora vara st
lickra och latta som mojligt.

For att ernd detta mal, bor|

man slutligen alltid deri in-
blanda dgehvita, vispad till

to be pounded anew, adding
five yolks of eggs by degrees
into the farce. Then test and
boil as above directed.

All farces ought to be as
light and as delicious &s pos-
sii)le, for which purpose it is
always best to finally add some

whites of eggs beaten hard,
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Firserade hjirpar. Grouse farce.

Hjérparne utbenas samt ut- Remove all the bones from
oges et the fowls, which then spread

bredas, och uti dem lag - 1 :
matskedblad kalffirs, hvarefter| °VeT the table, and put inte
' ‘each a tablespoonful of veg]

allt natt sys upp. En kastrull firch. " Thon sow. up the grong
med smor uti sittes pa elden very nicely. Place a kettle
att frasa. och deruti nedlﬂggns on the stove and put some
hjérparne med brosten uppét- butter in it. Put the grouse
vanda. Man ser noga efter att in this with the breasts turned

de ej brannas. De tala stekas
~ ungefar en half timme. Nar
de dro stekta upptagas de och
’-'trﬁden utdrages, hvarefter de

ammans med brostet af hjar.
~parne. Detta arbetas mycket
- val och sedan formeras vanliga

‘hjarpbrost, hvilka spackas med
finskurna oliver. Man fraser
nu smor ien kastrull och lag-
ger hjarparne deri pa den flata
sidan. Dessa tala stekas dryga
15 minuter. De anrattas til]
hvad slags gronsaker som helst.

upwards. Be careful that they
do not burn. They neced to
fry for about 30 minutes. Then
take them up, pull out the
threads, cut up the fowls with
a thin sharp knife, and serve
them with champignons or
truffle.

False grouse.

Make a farce as if of fowl
but instead of grouse take some
veal farce together with the
|breast of the grouse. This is
|to be worked hard; then mould
common grouse breasts of this,
and into them are to be fitted
by incisions finely cut olives.
;Thereupon fry them in butter,
'placing the grouse on the flat
I'Hidv. They need frying fully
|15 minutes. Served with greens
(of all kinds,

ST D S TR T T e RN
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TJUGUFORSTA AFDELNINGEN.

Part Twentyone.

ESSENSER, EXTRAKTER
M. M.

Anjovis-essens.
Man

anjovisar och later dem lang-

rensar femton stora
samt koka 1 en pint vatten.
Nar de sammankokat till en
tjock grot, silar man det genom
harsikt och tappar lagen pa
butelj.

och tjock som brun sirap.

Champignon-essens.

Tva pounds fiarska champig-|

noner rensas och tvittas, lageas
1 kastrull med en half gallon

hﬁllShlﬂjl)Ilg‘, litet citronsaft,
| E S
2 ounce salt, Far koka i 19

Minuter, silas och forvaras. Om
denna essens kokas pa vild-
fﬁg‘ﬂ: kallas den fumet.

Den bor vara simmig |

| ESSENCES, EXTRACTS

| ETC.

|

| Anchovis essence.

| Clean fifteen large anchovis
'and boil them slowly in a pint
‘of water. When it has boiled
down to a pretty thick mush,
strain it through a fine sieve;
then pour the juice in bottles
for future use. Remember
'that it ought to be thick and

brown as syrup.

Champignon essence.

Take two pounds fresh cham-

pignons, clean and wash them;

put them in a pan with a half

oallon chicken bouillon, a little

lemon juice, 4 ounce salt. Let

it boil for 15 minutes; then
strain and bottle. Tf this essence
it is called

ig boiled on game

fumet.

(301)
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Essens af fisk.

Fyra pounds férsk saltsjofisk
rensas, flas och skires i stycken
och kokas med en morot, tva
rodlokar, tva lagerbarsblad, litet
persilja, tva nejlikor, mycket
litet peppar, en half butelj hvitt
vin och 3 quarts stark fiskspad.

Mire-poix.
Ett pound kalfkott, lika mye-
ket magert flask, skédres i tar-
ningar och brynes med tva son-

~ derskurna morotter, tva lokar,
en bukett (se Bukett). En

L pint vin, lika mycket at-
4 och vatten blandas sam-
. Haruti laggas sex stora
: okar, en morot, en selleri,
litsammans skuret i skifvor,
lagerblad, persilja, timjam, nej-
likor, muskotblomma, peppar
.(hel) och salt. Far sta ett dyen
innan det anvindes, Begagﬁas
till allahanda slags kott. Om
man Onskar att gifva kottet

sfnak af vildt tillsittes enbar
till marinaden, |
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walbtiea s S0
Fish essence.

Take four pounds fresh salt-
waterfish; clean, flay, and cut
to pieces, which boil in water,
with one carrot, two red onions,
two bay leaves, some parsley,
two cloves, very little pepper,
halt a bottle white wine and
three quarts strong fish bouillon
or water wherein fish has been
boiled.

Mire-poix.

One pound of veal, as much
lean pork, cut in small square
pieces and browned with two
carrots cut in slices, two onions
and a bouquet (see Bouquet).
A gallon bouillon and half a
gallon Madeira wine is added;

also white pepper. Boil two
hours.
Cold marinade.
One pint wine, as much

vinegar, water the same; mix
and add six large red onions,
one carrot, one celery, all cut
in nice slices; further add bay
leaves, parsley, thyme, cloves,
mace, pepper (whole) and salt.
Let this stand a day before
using it. It is mostly used for
all kinds of meat dishes to 1m-

part a taste of game.
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Ostron, beredda till saser, |0ysters prepared for sauces.

Ostron uppbrytas samt liggas | Break open the oysters and
tillika med sin saft och ett%lmt fhetm
stycke godt smor i en kastrull, |
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together with their

Juice and a piece of bufter in
som sittes pa svag eld. Nar :
a pan which place over the fire,

uppslas alltsammans  pa ﬁnté“hm the butter has melted,

% .
durkslag eller harsikt. Sedan it’hake all and let it go through

laggas ostronen i den silade]d sieve. Then put the oysters
gdsen, hvarefter de dro fardiga |10 the sauce obtained through

smoret dr smilf, omskakas och

att laggas 1 hvad slags fisksis Ithe sieve. Tt is now ready to

gom helst. |use as sauce for fish dishes.

Ostronmjol. ‘ Oyster flour.

Ostronen med sin saft, tagml Having removed the oysters
r : =
~ur sina skal, hackas och upp-}ffom their She,“?" not forget-
r : _ ting to let the juice come along,
blandas med hvetemjol till en 'you chop them and mix thon

stadic deg, hvaraf gores sma with wheat flour, making a
‘kakor, som torkas & stoven eller ' pretty consistent dough, out of
which shape small cakes, tobe
dried on the stove or other
de fina och siktas. Med detta|warm place. Then pound them
fine and strain them. With
the flour thus obtained you can

thicken such sauces as you want

liknande plats. Sedan stotas

mjol kunna, i brist pa ostron,

de saser afredas, som man on-

skar gifva ostronsmak. to give an oyster taste.
Essens af hons. Chicken essence:

Sex hons skiljas fran brost| Separate the breast and l:}gs
: . s i he
och lar, som aro for goda att|from six chickens. Cut upt
zhv';“"]h hartill, Skrofven son- |stomachs and boil them fu;‘L‘_‘ .
L E : A ¥ Z rater. L1
érskiras och kokas tva timmar | hours 1n & }_:d}l(.l“ “Ht‘ '11L the
Med en gallon vatten, tills tle'[\\'t-ll while boiling; stral
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EXTRAKTER.

aro kokta. Skummas emellanat. ‘

Spadet silas genom en servet,
befrias val fran det feta och

bevaras.

EXTRAKTER.

Fin kottglass.
Tre pounds oxkott skéares i
skifvor fritt fran ben, tre pounds
Ifkott dito, bindes med segel-

kokas i tva kannor
en med B ounces salt.
mma viill. En storre bukett

ukett) af purjo, rodlok
mordtter, 12 ounces af hvar-

tillsattes. XKokas sakta.
ljongen &r fullkokt, upp-
den och far ater koka i
all tills den hopkokat en
del.  Silas genom en gles
duk och uppslis i por blll’lS-
ark. Nir foljande dag glassen
nat, borttages det feta of-
- vanpd och det grums som stan-
nat pa botten: Glassen upp-
' . kokas anyo under stindig om-
roring med trasked. Ny den
ar tjock som villing, silas den
dter, uppslis

_ och forvaras i
porslinsburk.

. |
tillsammans med 3 pounds

juice through a napkin, papt
all fat from it, and put it up
for future purposes.

EXTRACTS.

Fine meat jelly.
Take three pounds of beef
and cut it in slices free from
‘bones; then add three pounds

lof veal and tie with strings
to the same portion of calfs leg,
and boil it all with two gallons
!water and 3 ounces salt. Skim
Add a bouquet made of
onions and carrots (12 ounces
When the

gtrain it

| well.
each). Boil slowly.

bouillon is cooked,

‘and put it in another pan to
‘boil down a third of its
volume. Then strain it through
‘a linen cloth and keep it in &
.porcelain jar. Next day when
it has become solid, remove the
fat crust on the top and also
the matter settled on the bottont.
Now boil it a minute while
l“tiflillf" steadily with a wooden
{spoon. When thick as a por-
Ilnlwﬂ, strain it and keep it ip
|8 jar.
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Kalfsky. : Veal jelly.
P4 botten af en stekgrytaut-'  Spread some slices of pork

predas Haskskifvor och derofver

ott innanlar af kalf, skuret i
skifvor, jamte 1ok och morotter.
En slef stark buljong ihalles,
eller, i brist derpa, litet vatten.
Nar spadet ar inkokt, stilles
grytan pa askmorja att glase-

ras. Den tjocka massan far

dock icke fista sig for fort vid |

bottnen. D& detta fatt en vae-
ker, brun firg, tillspades nagot

buljong, hvarmed kalfskyn ko-

kar en stund under noggrann

skumning, s& att den icke blir
Slutligen silas och
forvaras den i stenkarl. I stal-
let for buljong kan till utspad-
hvitt Med
denna sky gifves fiarg 4t sop-
por, geléer, siaser .m. m. Och
med tillagg af hard substans

kan den begagnas att garnera
med,

grumlig,

ning tagas vin.

Substans af oxkott.

God substans erhalles genom
ﬂtt.till halften hopkoka god
Wjong, hyilket hor ske genom
fngsam kokning. Vill man ha
Substangen, fullkomligt klar,

on the bottom of a pan. On
 the top af this put the inside
(part of a calfs loin, cut in sli-
| ces also; add some onion and
(carrots. Pour on a big spoonful
or two of strong bouillon or
\water if bouillon is not to be
éhad. When the juice has boiled
{away, place the pan by the side
{of the fire in order to let the
contents become hard. But the
thick mass must not be allowed
to fasten itself to the bottom
too fast. When it begins to
assume a nice brown color add
a little bouillon and let it boil
a while, while skimming care-
fully, thus preventing it from
becoming turbid. Finally strain
and keep in stone vessel. In-
stead of bouillon take white
wine for diluting if you so
desire. This jelly is used to
color soups, sauces and other
things. It can also serve for
garnishing purposes if some
substance is added.

Substance of bgef.

Good substance is obtained
by boiling down to half .1t.~=
¢ v good bouillon, which
y by very slow

1
|
|

quantit
|must be done

bhoiling. If you desire a per-
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ilag
kokningen

: | -
skum uppvispade dgghvitor och 1 of eggs which have been beaten
gilar upp lagen genom fin har- | to a hard froth, whereupon let

sikt eller en gles linneduk.
Genom att begagna gelatin
eller kalfliggar far man en min-
dre kostsam och for ogat vack-
rare substans eller gelé, men
med hansyn till helsan ar den
~ forsta att foredraga.
. Afkalf, farkottoch flask m.m.
kan man pia samma sitt erhalla
ubstans eller gelé.

Aromatisk kottsubstans.

n tager fem pounds ox-
halst af innanlaret, ett
en kalflagg. Allt detta

EXTRAKTER.—EXTRACTS.

yrger man vid den sista hop-|fectly clear substance, then adq
ett par till hardt|at the last boiling two whiteg

!

| pepper, carrots and pa .
ialso a bottle of white Fren

v Wi:lle'.

| Pour this into a jar and

the liquid pass through a fine
sieve or a cloth.

By using gelatine or calfs
leg a less expensive and at the
same time clearer substance is
obtained, but the first de.
seribed one is much preferable
with regard to health. 3

In the same manner make

substance of veal, mutton andjl,
pork. o

=

Aromatic meat substanc

Take five pounds of beef, |
inside loin to be preferred
chicken and one calfs Ielg
this is to be boiled will
quarts of ﬁater, and hav
skimmed the boiling parts
add two cloves, salt, Wh

e. Let the whole boil
6 hours on a slow fire, s0 88
make 3 pints good bow
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- AR
pade agghvitor, en qvast per-
gilja och en Uitl‘ullsklf\n.l. Detta
far koka upp under vispning,
och man later det rinna genom
en duk.

Brun sky till rostbiff.

Den klara sky eller saften,
som under stekningen runnit
fran rostbiffen, gores fri fran
flott, afredes med litet sm6r och

brynt mjol, fargas med litet

soja och gifves smak af nagra
skedblad Madeiravin, hvarefter
ndgot af sésen hilles ofver ste-

ken och del ofriga gifves i sés- |

skal dertill.
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fat crust and heat the substance

' a pan with 4 heaten whites
of eggs, parsley and a slice of

lemon. Stir while boiling.

Brown jelly for roastbeef.
Remove all fat from the juice
which has run from the roast-
beef while roasting; thicken it

with some butter

and flour
browned in. the pan; color it
with some soy and a few spoon-
fuls Madeira wine. Then pour

it over the steak.
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Bukett.
En kryddsats, isynnerhet for
5&3{&1’, kallas bukett.
manséttes vanligen af foljande

Den sam-

~ orter: Ett ounce persiljeqvistar,
* en femtedels ounce timjam, lika
~ mycket lagerblad.  Persiljan
tyittas. De bada andra delarne
laggas i midten och omslutas
val af persiljan som vikes kring
dem. De ombindas och losa
qvistar afklilppas for att-ej falla
af en inch. Enklare bukett
gores af endast persilja och
grisloksstran,

(308)

Part Twentytwo.

land cut off the loose parsley
af. Buketten bor ha en lingd |

MISCELLANEOUS PRE.
PARATIONS.

Bouquet.

A mixture of spices, to be
used especially for sauces, is
called a bouquet, and is gener-
One

ounce parsley twigs, one fifth

ally made as follows.

of an ounce thyme. the same
weight of bay leaves. Wask
the parsley. Put the other two =
parts in the middle and coveE

them with the parsley, \I\'hl{fh
wrap all around. Then tie it,

twigs which otherwise may fall
away. The bouquet ought 1©
be one inch in length. &
simpler bouquet may be made 3
of parsley and chives.
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Att gora soja.

Nar kott och flask upptages
till rokning om véren, si kan
galtlaken anvindas till soja.
Laken uppkokas, och nér den
skir sic samt ser klar ut som
vin. silas den genom en sil-
duk. Sedan sittes 4 oxfotter
ph elden att koka, jamte %
ounce ingefara, lika mycket
nejlikor, afvensom starkpeppar,
1 pound rodlok, en knippa dra-
gon, timjam och mejram. Nar
fotterna kannas mjuka, bér det
vara § gallon qvar, hvilket upp-
silas och stalles att kallna sedan
allt det feta ar afskummadt.
Derefter stilles pa elden 1 en
ofortent kastrull 3 pounds kross-
socker. Buljongen lidgges hari, |
och allt far koka en stund.

Hummer- eller kriaftsmor.

Hummerskrofvet sammt stjer-
tar och hummer- eller kraftskal
jemte annat skrade krossas i
bitar och stotes sedan jamte ett
stycke smor af samma vigt som
skalen. Nar man fatt det na-
gorlunda fint sittes det pa el-|
den att frasa och paspides med |
tml‘iu'kl'r;_\;‘r.' kokande vatten, om- |
Iores och skummas
et visar sio nagot rodt  skum |
Piytan. Lagen silas sedan ge-|

om harsikt och far sta att ‘rlf—j

gf lange |

{ marjoram.
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To make soy,

When in the spri ng, meat and
pork is taken up to be smoked
the brine may be used for SOYy.
Boil the brine, and when it

curdles and looks clear, strain

it. Then boil 4 ox feet with
ginger, cloves, strong pepper,
(4 ounce), a pound of onions,
a bunch of tarragon thyme and
When the feet feel
soft there is about 4 gallon brine
left, which strain and allow to

cool.

Boil 3 pounds of lump

sugar. Put the brine in it,

and boil a while.

Lobster or crab butter.
Take all the refuse matter of
lobsters or crabs, as the stomachs,

ete. Orushand pound it together
with alarge piece of butter, equal

the lobster matter in weight.
When pretty fine put it over
the fire to fry slightly, adding

come boiling water after a while.

Qtip and skim as long

as any red mafter comes to the
als J i
surface. Strain through fine
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giatta bottensatsen, hvarefter

. |
den kan begagnas fill alla sor-|

tere hummer- och kraftratter.

Att koka sapa.

Man samlar talg och fett,
som afskriides i hushéllet, (men
icke ister), och d& man fillre-
der sapan, skires allt det feta,
hvarefter det far stelna, s& att
man kan viga det. Fett ur|
sparda kottben sonderkrossas,
ju finare desto battre, och lag-

~wes 1 tillrackligt vatten med

- lock ofver kokkarlet att i
~ timmar koka, hvarefter spadet
uppslis, och d& det kallnat af-

12

- tagas fettbottnarne, som nyttjas
~ill sdpkokning. Sedan tages 20

ity

- pounds talg och 6 vanliga éi.m-—l
‘bar stark lut af bok- eller bjork- !
‘aska, sa stark, att ott farskt

dgg flyter derpa; denna lut oses
1 en rymlig kittel och i den
lagges afven talgen, som deruti |
far koka 4 eller 5 timmar sfver
jamn eld, hvarunder man med
en handskopa af koppar eller
jarnbleck standigt oser i SAp-
laten tills den icke langre poser
eller fradgar sig. Nar det bor-
jar tjockna, slas derpa nécot

svagare lut, och kokas det 4|
lange, ftills  sapamnet synes |
langt och s S - ‘

5} h segt. Sedan tages eft |

skedblad af sipan och tges i en}

—_——

sieve: let it settle. Tt is to bel
used for all kinds of lobster
and crab dishes. '

To make green soap.
Gather tallow and fat (n(;t‘;_._
suet) found as refuse matter in-'_
the house, and when ready for’_
the soap making melt it down
in a large kettle and let stand
to stiffen. Then weigh it, Fat
in meat bones should now be
taken and crushed very fine
and placed in a pan filled with
water and well covered, thus
to boil for 12 hours. Then pour
out the water, let it cool and
remove the fatty bottoms, which l _
are to be used for the soap. I
Then take 20 pounds tallow
and 6 pails of strong lye made
of birch ashes, so strong that
Pour
this lye into a large kettle and

also the tallow

a fresh egg floats in it.
which now 18
to be boiled for 4 or 5 hours,
during which time use a large
iI'(_l]]. or copper l]i{)[}i'i‘ to 1Ift

up and pour down again the



stenskal; lika mycket kallt vai-!
ten tillhélles och en nypa salt
ligges deruti och omréres, hvar-
ofter det far std att kallna.
Blifver det da nacot hardt och
stadigt 1 skalen, slas £ gallon
galt 1 kitteln och rores vil om
i att det smalter. Sedan Oses
sapan i ett val tatt trakarl och
uppblandas med litet kallt vat-,
ten, allt som man vill hafva den
los eller stadig, omrores val i
en eller tvad timmar med en ren
traspade och later den sedan
stanna. Skulle man under ror-
ningen finna att sapan ar for
16s, ilagger man, medan den
innu dr varm, nagra nifvar salt
och liter det smilta, samt ror
vil omkring, hvarefter sdpan ar
fardig.

Briind socker-kulor att far-
ga buljong och saser.

Négra sockerbitar doppasivat-

ten och laggas derefter i en
karamellskopa eller en stek-
panna; denna sittes pa elden
att koka tills sockret blifvit
brunt eller svart; men man far|
€] branna det s4, att det ofver-
gar till kol, ty da lemnar det ]
lingre nagon farg ifran sig.
Sockret paspades med vatten
och far ater uppkoka dermed,]

HVARJE HAND A TILLREDNINGAR.-MISCE

fylles pa flaskor och. amrii,ndefs-L
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lye as long as it swells or gets
frothy. When to

thicken dilute with weaker lye,

it begins

and continue boiling until it
becomes long and sticky. Now
take a spoonful of the soap and
put into a bowl of stone, add as
much water and a pinch of salt;
If it then
turns hard in the bowl pour a
quart of salt in the kettle. Then

pour the soap into a wooden

stir and let cool.

vessel, and water is added; stir
for 2 hours. If to loose, add

salt, stir again,

Burned sugar to color

sauces.

Some pieces of sugar are to be
dipped in water and then put in
a candy or frying pan. Place
this over fire to boil until the
sugar turns brown or black.
Bu-t it must not burn too hard,
as it then leaves no coloring

matter Dilute the sugar with
water and letit boil again, Tt_lan
bottle it and use for coloring

bouillons, sauces, etc.



jong. [ caramel balls, so called eola
I handeln finnas sméa kara-| . N )
mellkulor, s. k. Colorantes, | antes, which .g”*' B IECE Yeuc:
hvilka ge en vacker gul firg color and a fine taste to bouil-
] ¢ = =
och god smak at buljong. Tillilz)n. For sauce or ragout ¢
sas och ragout tages endast en |only half a ball. Brown these
half kula. Till dessa brynes p.jjq ¢ described, but use
gockret som ofvan, men utan
vatten, eller blott nagra drop-

par.

water, or at least but a fe
drops.

Att glasera kottritter. To glaze meat dishes.

Man kokar stekspad eller sky| Boil steak juice over strong
ofver stark eld, till dess att det|fire until it turns quite thic]i,_
blir simmigt, och ror det bestan- | and stir it constantly until it
digt, tills det klibbar som gelé sticks like jelly to the wood
vid traskeden. D& maste pan- | spoon used. Then lift the pan
nan genast lyftas af elden och off the fire immediately an‘_:
lagen upphallas i en kruka.| pour the juice into a jar. When
Nar det skall begagnas, sittes |ready 1o use it place either the
krukan eller en del af geléet i whole jar or part of the juice in |
en mindre kruka — allt efter|a smaller vessel, ali according
som det erfordras glasering — ' to the quantity needed, in boil-
1 kokande vatten, sa att ,{_{&‘Iéelﬂr{m_, water in order to let thol
tar smalta. Man haller nu| 5

deraf tvd @ tre gancer ofver| R :
; |some of 1t two or three times

juice or jelly melt. Then pour

den anrattning man vill gla- : ;
gera, da det bliv som en klar ©Ver the dish to be glazed, athin
hinna. Begagnas mycket till shiny skin is thus made. It is
oxtunga m. m. Detta gelé kan
goras af hvilken kott- eller
flasksky som helst, hvilket hlan. e made of any meat or pork
das samman till yarm olasyr. ljell_yu

much used for ox tongue. Tt can
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S rerost To get a strong taste to
Fet sotmjolksost eller s4 kal | cheese,.
mjolksost eller si kal-| o
L Jad Smalands prest-ost, nedlag- ?swf?tl.{ililllicglltiljl]i?tsel-II.]m].e of
b ges uti en torr tunna eller bytta | dry barrel or 1;11-10-0 t( ;J“ I.L l_ntoa
L (allt efter ostens méngd) med ing to the quan?i; u )f(l.‘lwo_rd-
| humle pa bottnen. Ostarne | with hops spread in);;h(;\ bL- :ft‘se)
gtallas pd kant med humle|Place the cheeses on Th;-' .U ;)ms.
" emellan och pa sidorna omkring | with hops betwéen ;i[l(ill&i:) ii?i’

; Aspic.—Aspie,
§ d : St ;
em, si att ingen del af osten|their sides, leaving no part of

drobetackt. Pa dettasatt kunna|any cheese uncovered. In this
way the cheeses may be kept

- men hyar tredje manad vadras \aery.lung‘, but the hops must
be aired every three months,

» Ostarne forvaras mycket linge;

hum]

en, och oster DA e

ket val. 1; sten skrapas myc-| ,,q the cheese then scraped
v s likval bor man Ubser'ivm'y well; and the oftener you
el‘ 1 - .

» a4, att ju oftare man skmpm'i serape it, the sooner 1t gets the

e desto snarare far den stark | strong smell, The cheese placed

- Smak T S \ of t arre -

J B Den  ost. som lao 1|1 the bottom of the barrel o1
bottnen At A tub at first should be placed

P& tunnan, bor liggas | o), {op at the next change, and

1 6 : £ S
 Ofvérst vig forsta ombytet. 80 ol.
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Aspie. Aspic. :
Detta ar egentligen blott kott-|  This is in reality nothing but
gelé, hvarmed man sammanbin- common meat jelly, used in
der en i form lagd blandning| this case for binding together
af atskilliga kottsorter, sdssom af a mixture of several sorts of
hons, kalfbress, tuppkammar,|meat, as chicken, veal, go
gaslefver m. m. dekorerade med |ete., all put in a mould ar d
tryffel, hardkokta agg, persilja garnished with truffle, eggs an
o. 8. v. Med en tillsats af litet parsley. With the addition
citronsaft hilles det klara kott-|a little lemon juice pour
spadet derofver. Formen uppslés clear meat juice over it all
nar geléet stelnar. Detta utgér Open the mould when the jelly
en vacker kallratt, som afven is stiff.
kallas aspic.

Att gora gelatin, To make gelatine.

Man tager tre pounds godt| Take 3 pounds of good harts-
hjorthorn som ej har ‘ndgon | horn, free from sickly smell and
unlzzn lukt och skoljer det uti| clean it well
vatten; sedan sattes det pa d'!put it over the fire in a clean
den uti en renskurad kittel med | Ketite e I £
8 @ % gallon brunnsvatten att| “cti® With 3 or 4 gallons o
koka med locket pa, i 24 tim. Wellwater to boil covered for 24
mar, men efterses noga att det hours, during which time guard
ej branncs-:. Da vattnet ar well against burning it. When
ihopkokt till omkring en gal- | t}e
lon, silas det genom harsikt|
och sittes att kallna; lat det K e
sedan std till andra dagen, da Sy e outandai gy
den &r fardig, och kan da be. | let it remain thus till next day,
‘gagnas till sival gel6er som |when it is ready and may be
blanc-mangé och a 1a
Emellertid hal

in water., Then

water has shrunk to about
one gallon, strain it through

daube. used for jellies as well as blanc
les omkring en| mangé and a la daube. Pub
gallon vatten pa de i kitteln another gallon water on the
varande hjorthornen, som Jep- horns [l-i‘; in the kettle and boil

i id toks 3 @ 4 timmar, |3 or 4 hours again, whereupo
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hvarefter afven detta uppsilas,
da deraf erhalles nagon svagare
gubstans. Man kan afven koka |
on tredje gang pa raspet, men |
par detta kannes s mjukt att|
det kramas sonder genom ﬁng_i
rarne, har det ingen vidare|

must.

Att tillreda potatismjol.

Stor grof potatis skoljes val.
Under tiden fastbindes ett

NGAR.-MIsc ELLANEOUS
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. S
strain and put up as hefore
thus obtaining a weaker sub:
stance.  Proceed similarly a
third time, but when the horn
becomes soft enough to crush
between the fingers it has lost
all strength.

To make potato flour.

Take large potatoes. Wash

them well. Tie a sheet over a

grofre, glest lakan ofver en s, ilarge tub" orother wosdor i
och dersfver rifves potatisen pa

rifjirn; emellanat och efterhand |

slar man litet vatten pa lakanet i
och omror det med en ViSp, SQ‘IWﬁtBr on the sheet, stirring it
Sa so that the flour goes through

the sheet. Continue thus as

|sel and grate the potatoes over
'it. Now and then put some

att mjolet gdr vil igenom.
fortfares tills potatisen ar slut,
och man efterser noga, att allt

vatten. Man fyller san nistan flour goes through, to which
let sjunker val. Sedan oses det nearly to the brim in this way,
vatten ditslas, sa att san blir|
| Then bale out the dark water
ten pa mjolet fortfares tills &I
. charging water th'is
fet ombytes, hvilket bor ske way until it becomes clear in

long as there are any potatoes
mjolet kommer utur lakanet,
full med vatten och later det| end sprinkle water on the sheet
morka vattnet bort och rent| and after that let it stand about
halffull, hvarunder det I
1d replace it with new water,
Vattnet synes sa klart, som da until ¢
ett par géinger om dagen, om- the vessel. Each time & change

i . left, always seeing to that the
hvilket ofta begjutes med kallb| > & @ g
sedan sta en timme, sa att mjo- | quite often.  Fill the vessel
|
an hour for the flour to settle.
om- |
10res, Med ombyte af vat-
he vessel is half full.
det ditslas; for hvarje gang Keep or
T0res mjslet val. Sista géngen |is made, which ought to B
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man tager bort vattnet, bor san

lutas pa kant, sa att allt vatf-
: net kan hallas bort. Sedan
~ utbredes derpd ett lakan, hvil-
.~ ket bor draga allt vattnet ur
~ mjolet. Derefter tages mjolet
och torkas pa platar i en ej for
varm ugn.

Kalfsubstans.

Sju skallade och klufna kalf-
fotter lagaas i friskt vatten ofver
natten och sattas sedan pa el-
den med tva gallons brunnsvat-
{ att koka tills endast en
quart aterstar af substansen,
den ar silad. Substansen
iindes endast till puddingar,
man tager da deraf efter
of, satter den pa elden
koka litet, och ilagger
ot som gifver den sadan
man vill satta pa pud-
gen, till exempel vanilj, ci-
L ete,

Att réka al.

Jertill tages storre eller min-
dlar; men halst de storre;
halfva hufyudet franskares, och
dlarne gnidas med salt, s4 att
de slappa allt slem.  Der-
efter uppskaras de j rygoen
oth benet franskares m‘itt?:‘Hv:
dan torkas (e med rent linpe
och gnidag derefter med fint

twice a day, stir up the floyp
from the bottom. Finally empty
all the water and spread the

flonr on a dry sheet to drain,
the flour is dried on
plates in a moderately warm

Then

oven.

Veal substance.

Put seven scalded and split
calfs feet in fresh water over
night; then change water, taking

2 gallons well water, and place
over the fire, boiling until there
is only a quart left of the sub-
stance when This
substance is used only for pud-
dings, and then according to
need by boiling some of if,

strained,

adding something else to 1m-
part the flavor desired, as for
instance vanilla or lemon.

To smoke eel.

For this purpose take large
or small eels, but the larger
the better. Cut away half of
the head; rub the eels with salt;

|50 as to free them from all sticky

matter. Now split them opel
in the back and extract thebone
neatly. Wipe them on cleal

i linen cloth and rub them agait

T RPN, R
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galt.

ofver natten, har man tillreds |
sma spjalar, s& midnga man kan
pehofva, efter &lens storlek.
Med dessa utspannes élen pe‘mi
Denl
rokes liksom annan fisk, men if
stillet for fjerding anvéndes en |

tvaren och fastbindes.

halftunna dertill, och &len tal
afven langre rokas.

Svensk kaviar.

Tag rommen af halfstora gad-
dor och bortrensaalla hinnor der-
ifrin. Om man har en quart
rom sé stekas en eller tva lokar
i askmorjan, de skalas och hac-
kas mycket fint och liggas till
rommen tillika med litet stott
hvitpeppar, en @ tva matskedar
mork soja och s& mycket fin-
stott salt som behofs. Dermed
arbetas rommen en lang stund,
hvarefter den slés i burk, ofver-
bindes och kan efter nigra da-
gar dfas som kaviar pad smor-
‘gésar, Den som vill kan afven
blanda kaviaren med litet krydd-
attika.

Medvurst.

Till 8 pounds fint hackadt och
?ultadt oxkott tages 4 pounds
I tarningar skuret spackflask,
hvilket uppblandas med en
hal pint stark buljong, en

Nir alen s4 har legat!with salt
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. The next day take
the eels and with small sticks
prepared for the purpose, strain
and stretch them crosswise, let-
ting the sticks remain tied to
keep them in this position. The
smoking is done as in other
cases of fish, only remembering
that it requites a longer time
to smoke eel.

Swedish caviar.

Take the spawn of middle
sized pikes and clean away all
films. For a quart of the
spawn fry one or two onions in
the ashes: then peel and chop
them fine and add them to the
spawn together with some white
pepper, two spoonfuls dark soy
and salt according to need.
With this work the spawn for
quite a while; then put it up
in a jar, cover it with a cloth,
and after a few days eat it with
butter and bread. If it suits
the taste, mix the caviar with
some fine vinegar.

Medvurst.

To 8 pounds finely chopped
beef take 4 pounds of raw pork
cut in small square pieces u‘nd
mix both parts with half a pint
of strong bouillon, one quart
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quart franskt brinvin, stott
starkpeppar, nejlikor och salt
efter smak samt litet salpeter.
Sedan har man tillreds vil ren-
gjorda fetskinn af oxe, hvar-
ifran all talgen ar val bortskra-
pad och plockad; hari instoppas |
korfmassan sa hardt som moj- |
ligt och igenknytes med segel-
garn, hvari oglor lamnas, aft

korfven kan hinga i dem nér
den rokes. Nar nu all korfven |
ar fylld, s& gnides den med litet
gammanblandadt fint salt och
salpeter samt lagges i ett pas-
sande karl, der den far ligga 3
dagar, hvarunder den vindes
en gang om dagen; den upp-
tages sedan och torkas med
linne, hvarefter 3 eller 4 tra-
spjalar bindas hardt omkring
hvarje korf, d4 den upphianges
genast for att kallrokas, hvar-
till vanlicen atgd 2 eller 3 da-
gar innan den blifver fardig.
Derefter aftagas spjalarne och
medvursten forvaras i kallt ram.

Att salta lax.

Till 20 pounds lax tages ett
ounce salpeter, tre ounces soc-
ker och en half gallon Lune-
burgersalt. Sedan laxen ar flikt
och alla fenor borttagna, skares
den i1 lagom stora stycken,
hvilka gnidas vil med salpetret;

French brandy, pounded pep-
per, cloves, and salt to suit,-_.
and also saltpeter, a sma
quantity. Have prepared some
cleaned skins of ox bowels and
pack the sausage in them as
compactly as possible; then tie!
them up, but leave a loop for
the sausage to hang to when i’{
is being smoked. When all is
filled in thus, rub the sausages
with some fine salt and salt-

peter mixed, and put them in
a proper vessel to remain there '
for 3 days, turning them once
a day. Take it up and wipe
on linen cloth; next tie some
long sticksaround each sausage,
and hang them up to be smo-
ked in cold smoke, which gener-
ally takes 3 whole days. Now
remove the sticks and keep the
sausages in cold room.

To salt salmon.

To 20 pounds salmon take
one ounce saltpeter, 3 ounces
sugar and half a gallon Lune-
burg salt. Having split the
salmon and removed all the
fins, cut it up in pieces of size
to suit and rub them with the
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sockret och litet af saltet blan-
das samman samt nedlagoes i
byttan med resten af saltet
mellan hvarfven, si ej ndgon
bit blir utan salt emellan.
Skinn bor liggas emot skinn och
kott emot kott. Ofverst pé
Jaxen lagges en linnelapp med
litet salt uppa. Fenorna och
ryggbenen kunna saltas 6fverst,
men icke mellanbitarne, ty de

bli fortare hérskna; hvarfor det |
' 1
- ock dr bittre om man si kan att |

galta dem 1 ett anuat karl.

Gurk-pickel.

De smé grona gurkorna, som
1 Amerika kallas gherkins aro

NGAR.—-MISC ELLAN

salpeter, some sugar and a little
s_-;:tlt, all mixed, and then put it
In the tub with the rest of the
salt between the layers, so that
no piece is left without salt,
The skin sides should be put
to each other, the meat sides
likewise.  Uppermost on the
salmon put a piece of linen
with salt on. The back bones
can be salted on top, but not the
middle pieces of the salmon, as
they spoil sooner, Best though,

| to salt them in a separate vessel.

Pickled cucumbers.

The small green ones, termed
gherkins, are the best to use.

Clean them well in cold water
with a brush, removing all
prickles, and soak in a strong
rock-salt brine for about three
days; take them out and put
into wide-mouthed bottles or

de basta att bruka harfor. Ren- |
. gor dem val med en borste i
kallt vatten och ligz dem sedan |
1blot for tre dygn — icke 1|
vatten utan i saltlake. Lige |
dem sedan i elasburkar eller

buteljer med vida halsar jamte
négra nejlikor, litet lok, hel

Peppar och bergsalt tillika med |

€0 kryddqvast gjord af lager-
blad och andra kryddor, allt
Uppbundet i en pase af musslin.
Fyll hvarje butelj med attika
B4 snart som det borjar sjuda,
och nar det alldeles kallnat go-
™8 buteljerna ufttata. Under

'to taste,

jars, with a few cloves of garlic,
pepper-corns, cloves, rock-salt,
bunch of seasonings,

and a

composed of bay leaves, tarra-

oon, or other flavoring llet'ps.
‘ all tied in a Swiss
muslin bag; fill each jar with
vineear as soon as it hoils, and
wlwﬁ the jars are perfectly cold
air-tight. They

cover them

ol at every two
B forsta tre veckorna eft[-rst‘l'jﬁlmul(l be looked at every
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man dem ett par ganger iveckan,
ty om gurkorna eller attikan
antaga hvit farg, uttommes dat-
tikan jamte kryddorna och er-
gittas med en ny sats. Man
kan jamte gurkorna p& samma
gang gora pickel af smé hvit-
lokar,

Lok-pickel.

Utse sméa lokar med silfver-
hvita blad. Borttag med en knif
alla de yttre bladen, si att
hvarje 1ok blir fullkomligt hvit
och klar. Blot dem i saltlake
1 3 dygn och lat dem sedan af-
rinna. Ligg ett 3 inches djupt
lager af 16k i en burk och begjut
det sedan med en blandning af
foljande amnen: Tva téskedar
hackad pepparrot, dito nejlikor,
fyra téskedar kanel och en half
tésked starkpeppar for hvarje
gallon pickel, Fortsitt pa detta
stt hvarfvis tills burken ar full.
Uppkok ittika,
brunt socker for hvar
och hall det ofver
det ar hett.

ilige en quart
je gallon

loken medan

‘or three days for the first three
weeks, and should the pickles
or vinegar turn white, throw g
away the vinegar and spices, -

‘and add new hot’ vinegar and
fresh spices; cover when cold
‘asbefore. Small white oniong
may be pickled with the eun-

cumbers if desired,

Pickled onions.

|  Select small silver-skinnefi.;

[ : 4 .
‘onions; remove with a knife all

the outer skins, so that each
onion will be perfectly white -
and clean;soak them in strong =
Place

in a jar first a layer of onicms.

brine three days, drain.

three inches deep, then sprinkle -
' with a mixture of the following:
| 4
‘Two teaspoons each chopped !

'horse radish and cloves, four
tablespoons cinnamon -bark and i
half a teaspoon cayenne pepper =
to each gallon of pickles; then K
another layer of onions; thus

repeat, until jar is filled; bring .
|vinegar to boiling point; add -
!to that brown sugar in the pro” =
: portion of a quart to each gallom:
land pour while hot over the S
onions, .
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Picealilli.

Btt stort hvitt kalhufvud, 50

smé gurkor, fem quarts sma
ponor (string beans), dtta sma
morotter, ett dussin selleristjal- |
kar, fem rédpepparkorn,
grona pepparkorn, tvd blom-
kalshufvuden. Hackas fint och

blotes 12 timmar i salt vatten.

tre !
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Picalilli.

One large white cabbage, fifty

small cucumbers (gherkins),
five quarts small string beans,
eight small carrots, one dozen
sticks celery, five red peppers,

three green peppers, two heads

Ecauliﬂower,' chop fine, soak over
|night in salt and water;
Torka. Hall 6fver dem het at-

wash
| well, drain thoroughly, and poum

tika, kryddad med muslxotb]om--ovel them hot vinegar spiced

ma, kanel
Hall bort attikan och skalla
massan. Sla det i burkar och

forsegla.

Stekta grodlar.

Det lampligaste sittet att be- |
. | '
cooking is frying, either plain,

reda grodlar for bordet
steka dem, antingen som de aro
eller eller

S011

ar att
med rifvet brod
1 vispade dgg,
ostron;

precis

men de téla langre

stekning an de senare och aro|
icke goda om de ej stekas nog. |

Fransmannen voro de forsta
att begﬂglm grodlar for bordet,
Men grodritter dro nu mycket
Vanliga | Amerika, der de anses
Som lackerheter, Man becagnar
endast larey och bogarne.

| done.

och kryddpeppar. | with mace, cinnamon and alk

spice; turn off vinegar and scald;
place in common well covered
jars, or seal in cans while hot.

Fried frogs legs.

The most popular way of

breaded or with an egg batter,
the same as oysters, but longer,
as they should never be under-
They may be cooked in
other ways as well.

The French were the first
among European nations fo use

frogs legs as food. Their use has

become quite general 1n Ame-
they are now ranked
as delicacies. Only the hind
as

juarters are used.

Tli.‘il- :Hll].

legs and ¢
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Stufvade grodlar.

Fla och koka dem i fem
minuter, hvarpa de kastas i
kallt vatten. Lagg for tva dus-
gin grodben, fyra ounces smor i
en stufpanna. Nar det ar
smalt ilaggas grodliren; latdem
steka i tva minuter hvarunder
de oupphérligen vindas. Ligg
en tésked mjol ofver dem och
ror; sedan tilligges nagra
~ persiljgvistar, timjam, ett lager-

blad, tio nejlikor, salt, hvit-
per och en half pint hvitt
Koka sakta tills det ar
. Tag bort grodlaren,
ihop sasen, hall upp ge-
 durkslag och iblanda tva
ade agg-gulor, hall det ofver
rodlaren, och anriitta.

Sot pickel.

l'r'f._Kan goras af hvilken fiukt
m halst som kan bevaras, till
ch med melonskal och gurk-

al. Sirapen gores med 3 quarts

agna basta sortens attika och

kanel och nejlikor, de senare
instuckna i frukten,

gker till en pint attika, Be.|

socker, brunt. Kryddorna sro: |

Stewed frogs legs,

Skin, boil five minutes, and
throw in cold water to cool,
then drain. Put in a stew-pan
| (for four dozen legs) two oun-
ces of butter; when melted lay
in the legs and fry about two
minutes, tossing them in the
pan occasionally. Put over them
a teaspoon flour by sprinkling,
and stir; add two sprigs parsle
one of thyme, a bay-leaf, t
cloves, a clove of garlic,
white pepper and half a pi
of white wine; boil gently unti
done, and remove the legs; re-
duce the sauce by boiling,
strain, and mix in the yolks of
two eggs; pour over the legs
and serve.

Sweet pickles.

They may be made of any
fruit that can be preserved,
including the rinds of ripe
watermelons and cucumbers.
The syrup is made in the pro-
[ portions of three pints of sugar

to a quart of vinegar. Use the
best vinegar and “C” coffee or

best brown sugar. The spices
to be used are principally stick
cinnamon and whole cloves; the
latter stuck the frait if
desired.

in
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Stekta “clams”. -

Tag rha clams ur skalen och
hacka dem fina; gor smet af

*gaften jamte lika mycket mjolk

“och mjol nog att gora det styft.
tek i kokande flottyr.

Salt oxtunga.

- Den kokas tills den kéannes
or, da skinnet och tungroten

s hel, skdres tungan i skif-

son, Potatiskroketter, hvilka
as uti ritt uppstaende still-
,serveras dertill, samt senap
r den, som si behagar.

Kallritt pa oxtunga.

en, hvarefter den flas. Se-
L lagges en liten 1ok, ett par
vistar gron dill och persilja,
liten bit gul citronskal och
dgra bepparkorn dertill, jamte
't skedblaq smor; med dessa
Yddor och sitt eget spad full-

fckligt mjuk, skires den i
t"OI‘ samt garneras med rod-
De 5 3 5,

~2OL mordtter, hardkokad dgg-
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‘och fyra dagg till hvarje pint |

rttages. Ifall den skall ser-|

men forblifver anda i sin |

~ Oxtungan halfkokas i salt|

Okar tungan, Nar den ar till-|
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" Clam fritters.

| Take raw clams fresh from
| the shells and chopped fine;
| make a batter of the juice, an
| equal quantity of sweet milk
(and four eggs to each pint of
| the liquid, with sufficient flour
to stiffen; fry in boiling lard
the same as other fritters.

Salt ox tongue.

Boil the tongue until tender,
and then remove the skin and
the root of the tongue. TIf to
| be served whole cut the tongue
in slices, still hanging together
. in its tongue shape. Potato
| ecroquettes, standing erect, are
well suited to serve with this

dish. Also mustard, if wanted.

Cold ox tongue.

Let the tongue be half cooked

lin salt water; then flay it and

add a small onion, a little dill

and parsley, a piece of yellow

lemon rind and a few peppers,
| also a spoonful of butter. Boil
| till ready. When real soft and
nder cut the tongue in slices
beets,

te
and garnish with red

carrots, hard boiled eggs, green
‘ L]
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lvita, gron dill, persilja, fﬁrsl::a
Jagerblad, citronskal och skif-

vor af citron; hvarefter man |
haller klar kottsky ofver tungan |

och later den kallna.

Spickad oxtunga.

Fiarska oxtungor halfkokas i

vatten sa, att skinnet kan af-
dragas. Nar de blifvit kalla,
spickas de tatt med finskuret
flask, hvilket drages vil igenom
- tungan med en spacknal. Sedan
nedliggas de 1 en kastrull med
ett stycke smor, en 1ok och
ingefara. Under stekningen

~ spildas tungorna esomoftast med
?:g}-/jl_g_s_itt eget spad, och nar de kén-

h

‘nas mjuka, upptagas de. Sasen

“blifver simmig; dessutom till-
sittes litet brynt socker, for att
gifva den farg, en tesked fransk

_senap och ett spetsglas franskt

- vin. Tungorna skiras i skifvor

- samt anrdttas pa karott, och

- sasen slas ofver dem.

.
Oxtunga med kaprissas.
Dertill tages en tunga, som

forut ar kokt och afskridd, hvil-

ken skares i skifvor och ned-

ligges i kaprissas, omskakas vl

och tal endast val uppkoka.

Den anrattas meq

‘

sin egen gis,

afredes med mjol sa, att den |

—

|(:lill, parsley, bay leaves, lemon
‘peelings.  Finally pour cleas
'meat juice over the tongue an_
let it cool. b

Lined ox tongue,

Half boil the tongues, ;
off the skin; then let them
and line with finely cut po
which is to be drawn thro
the tongue with a needle.
put them in a kettle with
piece of butter, one onion a

i3

some ginger. During the cook-
ing pour the juice of the
tongue over them and take them
up when soft. Thicken the
sauce with flour; add to it also
some browned sugar, to give it
color, some mustard and a glass
of French wine. Cut the tongues 8
in slices, place on platter and

pour the sauce over it.

Ox tongue with caper sauce.
Take an already cooked tongué

and slice it; the slices

| 2

put
in caper sauce and shake while
to Serve

[ bringing boiling.

with its own sauce.
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Graflax.

Hartill valjes lax af basta
sort, blank i skinnet, starkt rod
i kottet och af medelstorlek,
d. v. s. pd sju @ tio pounds.
Laxen tvattas och torkas wval,
hufvadet och stjartstycket af-
gkares och mellanstycket upp-
gkires 1 ryggen, hvarvid man
foljer s& nara ryggraden som
mojligt. Sedan urbenas mellan-
styckena forsigtigt, skaras i tva
@ tre delar och torkas val pa
linne utan att skoljas. En mat-
sked finstott salpeter, fyra ske-
dar socker och 11 ounce mat-
salt blandas vil och dermed in-

gnides laxen hardt, hvarefter

den ligges med kottsidorna mot
hvarandra i en bytta, hvars
botten ar bestrodd med en hand-
full groft salt och farska dill-
qvistar, Ett lock med en tyngd
ligees ofver laxen, byttan téic-
kes med granris eller nagot
Motsvarande och stilles pa svalt
stalle, om mojligt pa is under
‘;tt _d)’;.{n, hvarefter laxen &r
drdig.  Den kan mojligen be-
‘;’:g;;lﬂs efter tolf timmar, men

fttre om den far sta till
indra dagen, Serveras skuren

| then place t
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Pickled salmon.

Select the best kind of sal-
‘mon, shiny in the skin, the meat
‘of astrong red color,and medium
|size, or from seven to ten
‘pounds.  Wash and wipe it,
i cut away the head and the tail;

split the middle piece from the
‘back, following the back bone
‘as close as possible. Bone the
‘middle pieces well, cut them in
two parts each and wipe them
on linen, but do not rinse. Mix
of pounded

a tablespoonful

!_ saltpeter, four spoons of sugar,
land 1} ounce salt, and then rub
the mixture well into the sal-
mon, after that put the pieces
with their meaty sides to each
'other in a tub, the bottom of
which is sprinkled with coarse
salt and fresh dill. A cover
with a weight on is now to be

placed on the galmon, while the
branches

tub is covered with

| of spruce or something similar;

he tub in a cool

o ARl
room Or on 1¢e, thus to remain

for at least 24 hours, when it is
It might be taken up

ready. .
land used after 12 hours, but
'the fact 1s that it becomes the
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i lanca, breda, halftjocka skif-
vor, i}:’x hvilka skinnet far gvar-
sitta och garneras med frisk
dill.  Till

olja, attika, peppar och socker.

oraflaxen serveras

’ ol Potatiskrustad med honsfilet.—Potato erust with chicken filet.

Riskrustad med harpuré.

Tva och ett halft pounds ris-
gryn tviittas i flera vatten, kokas
~med dubbelt s& mycket vatten
~ Som grynen dro efter matt samt
- litet kryddor och betackas un-
- der kokningen med. en tunn
- Mflaskskifva. Da grynen aro keu.
- siga stotas de i mortel ti]] en
~ smidig deg som sedan nedpres-
hardt i nagon vacker form
et jdrn. Formen aftages

“MISCELLANEOUS PREPARATIONS,

ihptt:f,‘_‘ for standing longer, Tt
is served in long, broad slices
with the skin left on, and the
|are garnished with fresh dil].
| Baten with oil, vinegar, pepper
and sugar.

Rice crust with hare puree.

Wash 2% pounds rice in
several waters, boil it in fwicé
its own measure of water afld
some spices, covering it while _I'
boiling with a thin slice of pork. b
When the rice gets crispy, take
it out and pound it to a :
in a mortar, and aftlerwafdEl :
press down hard into some nicé
mould provided with a cover
Then take it out of the mould
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S : |
gedan forsigtigt och risgryns- |
krustaden penslas med skimdti

smor samt insittes 1 ugnen att
fa vacker firg. Sedan urtages

ungefar en fjardedel af grynen |

och i stallet fylles krustaden
med harpuré och garneras med
skifvor af stekt harfilet spic-
kad med tryffel ssmt 10 @ 12
kokade och skalade dgg. Purén
uppligees i pyramid. Aggen
bora ej vara hardkokta.

Potatiskrustad med hons-
filet.

Skala och skolj fyra pounds
potatis, koka dem i vatten och
salt tills de aro ndgot mer #an
halfkokta, tom da bort vattnet
och stall grytan i ugnen tills

qvantiteter genom durkslaget.

potatisen blifvit mjuk; stot och |
pressa den derefter 1 smérre

——

carefully and pencil it over with
flt'awn butter, then to be placed
1n the oven to geta nice brown
color. Now take away a quarter
of the rice and fill the space
with hare puree, and garnish
with slices of baked hare filets

\lined with trufle and 10 @ 12

boiled shelled egg. Put up the
puree in a pyramid. The eggs
must not be hard.

Potato crust with chicken
filet.

Pare and wash four pounds of
potatoes; boil them in water and
salt until half cooked; then
empty the water and place the
pan in the oven till the potatoes
are soft. Now pound and press
them in small quantities through
a strainer. Take two eggs and

Tag tva age och ett stycke|a piece of butter (about half
smor (omkring ett halft onnce) ;an ounce) to eachl ‘:l“*“‘t_ of
till hvarje quart puré, blanda puree, mix it ‘all with a little
massan vial med litet mjol, flour, shape it.m a mould, cover
forma krustaden, bestryk den | the surface with beaten eggs,
med vispadt ago, gridda och | bake it and make a hole ir 8
urhilka den som foreghende. (see above). Then 1ak.e 199
Tag fileterna af tva hons, ckir  chicken filets, cut them o t‘wo
dem 1tn p4 langden, spiltrkﬂ' lengthwise, line them with fine
dem med fint flisk samt stek | pork, and bake and € t‘fhi;ne;
och glacera dem. Gor puré af Make a puree of the 11-?5tt of ﬂ:e
det Gfl‘i_(_{:l honskottet, lagg en chicken meat, put a part o

: ) rust
del af puréen i krustaden, file- puree 1n the - potatol 2GSl



terna i krans derofvanpd och
lagg resten af puréen i pyramid

kokt tysk sas, afredd med hons-
essens, tommes derofver.

Bechamelsas.

.~ Uti en kastrull smalter man

L

~ smor, hvaruti sakta frises eft
skedblad hvetemjol, hvarefter
patylles mjolk och grédde och
lltsammans kokas under jamn
mroring, hvarefter sasen silas

tter. Om man vill anvanda

Arbringa, blandas den med bu

llsattes, om man sa vill, kraft-
er hummersmaor,

Kalfnjure.

- Kalfnjure stekes i litet smor
mt kryddas med litet salt och
ppar: om den ir mycket fet,
s e] allt det feta; sedan
- hackas den fin och blandas upp
ed 6 dgg-gulor och en half|
nt s6t gradde, rifvet brod
- samt litet salt och muskott;
* detta blandas val tll]san]m'ms
Kort forr an njuren skall an.
rattas, stilles en panna pa elden
88, att den blifver vial varm:

tlllblandmnfren slas deruti och

midtpa. Litet tjock samman-|

denna sis till kokt kalf eller -
. mix it with bouillon, salt, white
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!place the filets in a wreath on

l

- och anvandes till atskilliga kott-

g, salt och hvitpeppar; och pepper and,

top, and add the remainder to
the puree in a central pyramid,
A little thick boiled down ger
man stuce, thickened with ehie
en essence, is poured over it a

Bechamel sauce,
Melt butter in a pan, addiz

a spoonful flour, milk and e
Boil and stir

strain the sauce, and use it f

steady;
meat dishes. If you desire

'use it for veal or mutton, then 5

if wanted, some

‘crab or lobster butter.

Calfs kidney.

Fry the kidney in butter and
season with salt and pepper; if
too fat, donot take all the fat. .
Chop it fine and mix it with
six yolks of eggs, half a pint
sweet cream, bread crumbs and

some salt and nutmeg. Shortly

|
|

before serving the kidney put

a pan over the fire and heat if

R



omrores jamt, tills den blifver
gom en los dggrora.
rattas genast och #tes halst med
hollandsk sill.

Kalflefver.

En lefver af god godkalf in-
* lindas uti sin hinna och ned-
" lagues i en kastrull, i hvilken
~ smor forut blifvit litet frast;
~ derpa litet kryddpeppar, lager-
~ blad och salt. Under steknin-
~ gen paspades lefvern med litet
\ buljong eller mjolk. Nir den
-~ har stekt en timme, uppliagges
'~ lefvern med sin  hinna, och i
s samma  kastrull ilagges litet
‘mjol som uppvispas under upp-
- kokningen. Sasen atbrytes med
litet 4ttika och sockersirap.
Lefvern upplagges pa en karott,
“och sasen silas derofver genom
et durkslag.

Ofvannamde lefver kan stekas
alldeles som fagel, da den spéc-
‘kas som sadan och omlindas
‘med sin hinna. Under stek-
ningen spides den med mjolk,
L och sdsen uppvispas med sot

gridde,

Tryffelpuré och sis.
1 Till ett bord for 10 personer

Bka‘m lwﬂl'je bit med en tunn
Stiftvars ofver i skifvor, hvilka

HVARJEHANDA TILLREDNINGAR. -MISCELLANEOUS PREPARAT
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Pour the mixture in it,
well till it thickens to a
loose porridge.  Serve imme-
diately with herring.

Calfs liver,

Take a liver of fatted calf,
wrap it up in its own membrane
and put it in a kettle contain-
Add

som allspice, bay leaves and

ing some melted butter.
salt. While frying pour on
either bouillon or milk. After
an hour take up the liver, and
now put in the same kettle a
little flour, which stir while
boiling. This sauce finish with
some vinegar and sugar syrup,
Put the liver on a platter and
strain the sauce over it through

a sieve.

Puree of truffle and sauce-

For about ten persons take
a little jar of truffle. Cut each
a knife crosswise 80

ece with )
: which

as to make slices of it,
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afven hackas med en knif, men afterwards chop with a knife
‘quite fine, but not too fndl

ej for fint. Farskt smor och

mjol frases 1 en kastrull, och

paspades med litet stark bul- | ‘
joﬁg och kottsky, tillika med enlinto it strong bouillon

matsked ostindisk soja. Nar
detta ar sammankokt, iligges
den hackade tryffeln, som da
far koka pa sakta eld under stan-
dig omrorning. Sasen gores
pa samma sitt, men den utspi-
des med mera buljong, sa att

~den blifver lagom tunn.

/Kyeklmg med tomatopuré.

ek

- Med kycklingarne forfares
~gom med de foregaende, utom
et att man icke nyttjar per-
) silja. De stekas gulbruna, sén-
- derskaras, och bitarne liggas i
- en krans omkring anrattnings-
fatet med tomatopuré i midten

deraf,

Spickade kycklingfileter
med tryffelpuré.

Man tager fota kycklingar,
k! fran  hvilka skinnet |
~ ges. Hvarje brosthalfya
- DAt fran benet med op penn-
knif och frintages. Derefior
upplageas de Pa ett porslingfat

afdra-

A TILLREDNINGAR.- MISCELLANEOUS PREPARATIONS, |
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Melt fresh butter in a pan, and"
put some flour in it, then po_'_

meat juice, also a tablespoon
full of East Indian oil. Whey
this has boiled together put iy
the chopped truffle and let
boil slowly while stirring
gently. Make the sauce in the
same manner, but dilute 1
bouillon, making it of suitabls
consistency. T
Chicken with tomato pur =:-5;-;

Prepare the chickens as usual,
but use no parsley. Fry them
light brown, cut them in slices, -
put the pieces in a wreath
around the plate on which they ;
are to be served, together with

the tomato puree.

Lined chicken filets with
truffle puree.

Take fat chickens and P“ll
off the skins. Part
breast from the

IR L cnifes
may be done with a pen kn

each

bone, which
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och bestros med litet salt o
ot s ch | Put them or
1 & porcelain platter

hvitpepper, hvarmed de fa ligga | 4 sprinkle t}
e them with galt

en stund. Derefter spickas
e o et mmﬂamd white pepper. Let them
finskuren tryffel. En flat kas’r.-']ic that way a litile while
yull smorjes med kallt smor After that line each half ‘l'
och deruti liggas fileterna tatt|five layers of fine cut tr:f;itel

bredvid hvarandra med tryffel- | Butter a flat pan and put th
en e

K 11in stekt pd spett. —Rabbit on the gpit.

sid: £ A : .
an uppvind. Ett hvitt pap- |filets close to each other with

?jti‘ bestrykes med kallt smor the truffle side turned upwards.
11(;-:[1v(ll,::n;il lJ}’TflCi{.ElH fileterna, | put butter on a white paper

tilt sittande lock |
ligges derofver. De stekas vid
Sakta koleld 3 eller 4 minuter,
och anrattas omkring fatet med slow fire 4
tryﬁdpﬂl‘é i midten, ‘Serve them with truffle puree.

and cover the filets with it and

put a lid over them. ¥ry on

or 5 minutes and
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Stekta kaniner.

Sedan de dro fladda, urtagna |
och skoljda, packas de uti i'etti
djupt  karl rosmarin,
basilika och timjam samft stal-
las pa ett svalt stalle ett (.lygn.l
Derefter stekas och serveras de |
gom hare, men man pahaller
forst nagra droppar dragon-
attika.

Ill(’(].
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Fried rabbits,

Flay them and clean them;
pack them in a deep vesse]
basil and
thyme, and put them away in

with  rosemary,

a cool place for 24 hours, Thep
fry and serve them as hare, but

pour on them a few drops
|of vinegar.

i

Kalfhjirna.

- Hjarnan urvatfnas, skares itu
~ och kokas i stark buljong samt
~skires sedan i langa, men icke |
"‘.;.f_o:: tunna skifvor. De laggas
' "__e1_:| rundel omkring fatet med
- en fiskfarsskifva emellan hvarje
_ B]ufva hjdrna, sa att det ar tomt
midt uti. Garneras sedan med
nsjovis, peppar, gurkor samt |
~ 1hma strimlor skuret kokt flask, |
o I_?enna. rundel penslas med upp-
- vispade  dgg-gulor och sittes
nagra minuter i vaprm ugn. Da |

det kommit r ugnen, ifylles

- en stufning af kl‘ilf.iﬁijill'tfll' mc{-l
1od sas, som slas uti det tommg
rummet i midten Pi fatet, hvap.
efter det genast beop

Serveras,

Kalfhjirna.—Calfs brain..

(very thin slices.

Calfs brain.

Soak the brain, cut in two
and boil
Then cut it in long but not
Put them in

a circle on the platter with a

in strong bouillon.

slice of fish farce between each

slice of calfs brain, Garnish

with anchovis, pepper, cucum-
boiled

Pencil the cirele

bers and pork slices.

with beaten
yolks and leave it for a few
minutes in the oven. Then fill
“Il*

of crabs tails and red sauce:

empty middle with a steWw
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Skinka a la francaise.

Skinkan lagges 1 en kittel
med s litet vatten som mojligt,
¢4 att saften icke bortkokar.
Tlagg salvia, persi lja och dragon;
nir skinkan kannes néra kokt,
Den
farnu koka pa mycket sakta eld,

ihalles en butelj hvitt vin.

och niir den dr riktigt mor, tages
den upp och svalen borttages.
Den tal att koka tre timmar;
far icke koka

langre #an 45 minuter.

dermed
Den

serveras med sas af god kalfsky

vinet

och garneras med blomkal.

Flisk med curry.

Tva pounds magert, osaltadt
flask skéres i tarningar, stekes
1 smor och blandas med forut
brynt, hackad 1ok, en struken
matsked curry och litet salt.
Detta far koka 45 minuter med
en quart vatten eller buljong,
om det lampar sig. Nar flisket
ir upptaget, far sasen hopkoka

till halften och slas derefter

Ofver detsamma. Risgryn, kokta

! h‘lljulls.{ gerveras hartill.

HVARJEHANDA TILLREDNINGAR.-MISCELLANEOUS PRE
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Ham a la francaise,

Put the ham in a kettle with
very little water, thus prevent-
ing the juice of the ham to
waste while boiling. Now add
salvia, parsley and tarragon.
When the ham seems tobe almost
cooked add a bottle of white
wine. Now let it boil over a
slow fire, and when it has be-
come real tender take it out
and remove the rind. It needs
three hours boiling, but the
wine must not boil with it more
than 45 minutes. Serve with
sauce of veal juice and garnish
with caulifiower.

Pork with curry.

Cut two pounds of lean un-
salted pork in small square
pieces, fry in butter and mix
with and
browned, a spoonful curry and
salt. Boil 45 minutes in a quart
of water or bouillon, if handy.
When the pork is taken out let
the sauce boil on to only half
of its bulk, and then pour it
over the pork. To this you may

gerve rice boiled in bouillon.

onions, chopped
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|
Filet af svin.

Skifvor af flaisk och kalfkott
laggas i en kastrull for é&ng-
stekning. Saltas och peppras. |
Harpa laggas tatt spackade svin-
fileter, tvianne lokar med en|
nejlika i hvardera, en bukett
och tva i skifvor skurna mo- |
roiter, s mycket att det jaimnt
tiacker fileterna. Niar fileterna
upptagas, jamte det ofriga kot-

Pork filets.

Put slices of pork and veal
in a kettle to be steamed. Salt
and pepper. On this put closely
lined pork filets, two onions
with a clove in each, a bouquet,

and two carrots cut in slices
just enough to cover the filets.
When the filets are taken out

the other meat, strain

with

tet, silas ssen, skummas och
tillsittes med litet citronessens.
Serveras med nagon puré af
aronsaker,

Renstek.

Nar kottet tillhor ett ungt
djur, ar fettet klart och t.jnckt,
och sjalfva kottet ar rodaktiot
eller rodbrunt. Det borjar all-
tid att forskammas i narheten
af landerna,
att rdnna in en knif eller annat
stal. Om det ar skamdt upp-

star da genast en elak lukt och

the sauce, skim it and add some
lemon essence to it. Serve with

some puree made of vegetables.

Venison.
When young, the fat is thick,

|elear and close, and the meat a

reddish brown. Tt first begins
to taint near the haunches; test

18, | by running in a knife or steel; if
Profva det med |

tainted, there will be a rank
smell and a greenish appearance.
It may, however, be kept a long

time by the following process:
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en gronaktig fiarg visar sig.
Emellertid kan det linge beva-
ras genom att iakttaga foljande:
Tyvatta kottet val med mjolk och
vatten och torka det sedan full
komligt med ett stycke tyg.
Stro sedan malen svart peppar
ofver hvarje dess del. Det allra
basta kottet erhalles efter fyra
ars gamla djur (ren eller hjort).
- For stek tages antingen en land,
sadeln, halsen eller bogen. Som
detta kott alltid ar mycket ma-
- gert, tdl det mycket ister vid
- stekningen och méste stekas
. langre dn vanligt kott.

Rensadel.

Tag en bit af djurets sadel
. omkring tio pounds i vigt. Skar
- nigot flask i sma bitar omkring
~ tvé inches langa ocn en atton-
dedels inch tjocka. Sonderskar

tvé morotter Gfver en stekpanna,
'_ iligg vidare en 1ok och litet salt

flask i tunna skifvor; vidare tva
lﬂgerblad, tvd nejlikor och fyra
k"}’ddpepparkorn, en half citron
skuren j stycken samt litet salt
9h peppar. Ligg sadeln i pan-
18 med en quart god buljong

och en liten bit smor, och lat

. LANEOUS PREPARATIONS. 335
Wash it well with milk and water,
and dry perfectly with a cloth;

.then dust ground black pepper

over every part. The flesh of

‘the doe about four years old is

.' the S\ve_etest and best. Either

the haunch, neck, shoulder or
saddle should be roasted, the
breast broiled, arnd fry or broil
the steaks with salt pork. Being
‘aratherlean meat, roast requires
much larding. The steaksrequire
more cooking than for beef.

Saddle of venison.

Use a saddle of venison of
about ten pounds. Cutsome salt
pork in strips about two inches
long and an eight of an inch
thick, with which lard the saddle,
with two rows on each side. In
a larce dripping-pan cut two
carrots, one onion, and some salt
pork in thin slices; add two bay
leaves, two cloves, four kernels
of allspice, half a lemon, sliced,
and season with salt and pepper;

gaddle of venison in

1)1[[(}.(3 the
f good

the pan, with a quart o
stock and a small piece of butter,
and let it boil about fifteen mi-

nutes on top of the stove; then

det koka i 15 minuter & en

put it in a hot oven and bake,
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stove. Derefter sittes det ien
het ugn for att stekas, hvar-
under fett pahalles s& ofta som
mojligt eller hvar femte minut,
till dess att det ar halffardigt.
Anrittas med gelé eller vinséas.

Ekorrar.

Det fins ménga arter i detta

land, sésom den svarta, den roda,

~ dengda. “Gophers” och“chip-

~ munks” kunna afven anses till-

De bora flas och

‘: vattenliggas lange innan de

kokas. Halstrade dro de bast,

E’ bakdelen ar den bista. Kokas
~ med flaskskitvor.

~ hora rasen.

ger,
w
=
-
e

L

basting well every five minutes,
until it is medium rare, so that

the blood runs when cut; serve
(with jelly or a wine sauce. If
| the venison is desired well done,
cook much longer, and use a
cream sauce with it.

Squirrels.

There are many species com-
mon to this country, among
them the black, red, gray and
fox. Gophers and chipmunks
may also be classed as another, -
but smaller variety. Theyshould
be carefully skinned and laid i
salt water a short time befo
cooking; if old, should be “pa
boiled. They are fine w
broiled, the hind quarters bein
the choicest parts, unless wh
in the fall they are fat and full

breasted. Are excellent cooked
in any other way, with thin sli-
ces of pork. They are also deli-
cious when made into a pie, like
veal or chicken.
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ALLMANNA IAKTTA-  |GENERAL OBSE
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Att fa honsen att virpa | ;
i To make hens lay in winter.
Hill dem varma. Lat dem | Keep them warm. Keep corn

fa s& mycket majs de kunna constantly by them, but do nof
Mata feed it to them. Feed them

-~ dem med kottafskrade. Blanda Eihlff;i:p fl_?‘j:le“ljrg.il;? tﬁ:’{l;‘:

ma.sen oo I SEE D 4 3 B

eJ f.med gron ﬁnhﬂd‘adiﬂhop some green peppers finely,

Eepp:lr rukt eller malen cayen-| o ppix Cayenne pepper with

grbls:—ppal. Lﬁt‘ dem ofta fa| .., meal to feed them. Let

kalk nf]at &amto]m;t sand och them have a frequent taste of
eller ocksd musselskal. | green food.

ata, men mata dem ej.

|
Att bevara stilpéinnor. | To preserve steel pens.
i Sl&]pémnornﬂ forstoras af den | Gieel pens are destroyed by
dcket betintliga tarande sy- | oy o
0. Ly 5 i acid in the ink.
- Lifige darfor négra gamla | ‘
Stélpannor eller spikar i bliacket | Put some old nails or st

(387)

corrision from
eel pens




338 ALLMANNA TAKTTAGELSER.—GENERAL OBSERVATIONS.

~

hvars syra derigenom angriper |

dem och liamnar den anvénda
pannan jamforelsevis oskadad.

Att borttaga blickflickar.

Blackflackar & fingernaglarne
afligsnas ogonblickligen med
litet ammonia. Litet ammonia
blandad med alkohol ar ett for-
traffligt medel hvarmed man

in the ink, and the acid wil]
exhaust itself on them, and the
pens in use will not corrode,

To remove ink spots.
Ink spots on the fingers may

be instantly removed by a little

hands
after washing in clear water.

ammonia. Rinse the

kan uttaga flackar ur ylle- och ! little ammonia in a few

sidenklider. Med en svamp,

doppad i en sadan blandning,

borttager man afven den genom
- notning astadkomma glansen pa
- siden. Siden far alltid nytt
~ utseende genom denna behand-
ling.

Att rengora strykjarn.

~ Skura dem forst med ettstycke
X 1 en tyglapp och derpa med
annan lapp bestrodd med

~ Att uppfriska kott,
- Om man lagger litet tmkoli

1 grytan sa far kottet, om det |

kéinnes nagot gam malt, en myc.-
ket friskare lukt och smak, |
Skamdt kott kan man dock icke
aterstilla pa detta siitt,

spoontuls of aleohol is excellent
‘to sponge silk dresses that have

|grown “shiny” or rusty, as well

as to take out spots. All silks,
particularly black, become al-
most like new when so sponged.

To smooth flat-irons.

To have your flat-irons clean
and smooth rub them first with
a piece of wax tied in a_cloth,
and afterwards scour them on a
paper ar thick cloth strewn with
course salt.

To sweeten meat.

A little charcoal thrown into
the pot will sweeten meat that
is alittle old. But not if it is
in any way tainted, for it is then
unfit to eat, but only if kept &
little longer than makes it quite

]' fresh.




ALLMANNA TAKTTAGELSER,—GENERAL OBSERVATIONS

339

Att tvitta glas och glas-
varor.

To clean 'glass and glass
wares.

Litet ammonia blandadt med | For washing windows, looking
N =

B ien bor anvandas for tvatt: iglasses ete. a little ammonia in
;thfe water saves much labor,
| aside from giving a better po-
" och andra saker af glas. Man lish than anything else; and for
- !general housecleaning it re-
(moves dirt, smoke and grease
| most effectually,

ping af fonsterrutor, speglar

. inbesparar dermed mycket ar-
bete och far det battre gjordt.

Mal i mattor. |
Om mal innéstlat sig i mat-
1:t0rna kan man gora sig dem
qvitt genom att skura golfvet |
‘med starkt hett saltvatten innan |
‘mattan nedlagges. Man bor
“ocksa bestré mattan med ndgot
‘salt en géng i veckan, da man
';' sopar den.

Att rengora insidan af
burkar.

Detta gores bast och lattast ge-
- nom att fylla burken med kok- |
hett vatten och deri upplosa en |
tesked soda—“baking soda”.
'_Omskaka vil och tom burken
Bfnast. Om nagot af den gamla
Hukten ar gvar, st fyll igen med
Vatten och soda, och skolj sedan

med kallt vatten.

Moths in carpets.
Persons troubled with carpet
moths may get rid of them by
scrubbing the floor with strong
hot salt water before laying the
carpet, and sprinkling the carpet
with salt once a week before

sweeping.

To clean the inside of jars.

This can be done in a few
minutes by filling the jars with
hot water and then stirring in
a teaspoonful or —more of
baking soda. Shake well. The-n
ty the jars at once, anc? if
gmell remains,
r and soda,
in cold

emp
any of the old
fill again with wate
Shak;} and «inse well

waler.
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Nya klttlar.

Biasta sittet att bereda en ny |
kittel for bruk ar att fylla den |
med rena potatisskal, koka dem

i en timme eller mer och sedan
tvatta kitteln med hett vatfen,
hvarpa den torkas ren och gni-
des med litet ister. Denna
gnidning foérnyas hvar gang
man begagnat den for de forsta
sex gangerna. Hairigenom fore-
kommes rost, som annars s latt
angriper nya kokkarl.

Att rengora svampar.

Ingnid en citron (lemon) i
den sura svampen och skolj
den sedan flera gdnger i ljumt
vatten. Den blir derigenom sa
frisk som en ny.

Frusna rutor.
Fonsterrntorna kunna hallas

isfria om man gnider dem med
en svamp doppad i alkohol.

Att rengora fjidrar.

Betack fjadrarne med en deg |
~af lera och vatten.
~ torkat,
~ fjadern krusas med en knit.

Att profva muskot,
Stick muskoten med en nal.

Om den ar god sprider sig ol- |
jan genast omkring det lilla |

halet.

1

} To clean feathers.

Nar de ater |
skakas pudret af och |

—GENER J\L OBSERVATIONS.

New kettles.

Fill the kettle
potato peelings, boil them for =
'an hour, then wash the kettle
with hot water;
and rub it with

with clean

Wlpe it dry,
a llfﬂe l&rd; .'-;
repeat the rubbing for half a !
In
this way you prevent rust, other_.f;-
wise so easy to gather in ne"_"'-
kettles.

dozen times afier using.

To clean sponges.

Rub a lemon into the sour
sponge and then rinse it several
times in lukewarm water. In
this way the sponge will be as
fresh as a new one. '

Frozen windows.

The window panes can be kept
free from ice by rubbing them
with a sponge dipped in alcohol.

Cover the feathers with a
dough of pipe clay and water.
When dry, shake off the powder
and curl them with a knife.

To test nutmeg.
Prick the nutmeg with a pin,
and if good the oil will imme-

diﬂff—"ly spread around the little
hole.



ALLMANNA IAKTTAGELSER.—GENERAL OBSERVATIONS, 341

—_—

Att gora hardt vatten
mjukt. To make hard water softer,

Hall en gallon god lut i ett| Pour a gallon good lye in a
kirl som innehaller 25 @ Ejo‘l}arrel containing 25 @ 30 gallons

I; gallons vatten. |Wa’i91‘.

b

1 : : :

- Att rengora juveleriar- 4

F tiklar: | To clean jewelry.

Det basta medlet harfor ar| For cleaning jewelry there is
ammonia ochvatten. Om arti- | nothing better than ammonia
keln dr mycket mork och smut- and water. If wery dull and

irty, rub a little soap on a
- 'soft brush and brush them in
3 tval pa en borste och skurar this wash, rinse in cold water,
. den dermed, hvarpa den skoljes | dry first in an old handkerchief
" i kallt vatten och torkas forst and then rub with buck or
" med en gammal nisduk och| Chamois-skin. Their freshness
" sedan med ett Chamois-skinn. and brilliancy when thus clean-
Man bibringar artikeln pa detta ed can not be surpassed by
- sitt en vacker glans. 'any compound used by jewellers.

sig tager man litet sapa eller

Att tvitta ticken. Blanket washing.
Begagna vatten mycket ym-| To do this properly, use
'  plenty of water, and never any

. 5 'soap that has resin in it; many
Qo lon hasts ollor Ladﬂ"cheap goaps are 60 to 75 per
. Denstorsta delen af i markna-| ,ont resin, and are injurious to
~ den forekommande “soap” &r|clothes and to the hands. Resin

. 8& beskaffad och derfor icke | hardens the fﬂ.)vr of wool. .A
lamplig for tvattning af y]le,ilittle bluing will do no harm in

nigt men ingen sipa eller tval

washing white blankets. Blan-
e Mo kets should be shaken and snap-

- bdrda. Om man begagnar litet ped by two persons until almost
blaelse (bluing) for tvattning af dry. No kind of flannels or
. hvita filtarskadar deticke. Filtar woolen goods should ever be
bora skakas och ryckas af tvinne washed in cheap strong SOup
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TS |
personer tills de blifvit néstan |
torra. Tvatta inga yllevaror 1
vanlig sipa, utan siddan somej
7 |
innehaller harts.

Attrengora silkeshandskar. |

Satt dem pa handerna och |

tvatta dem med boraxvatten och |
kastilsaplodder. Skolj under en |
strom af kallt vatten och torka
med en handduk; behall hand-

- skarne pi tills de torkat. Lagg

~ dem sedan vackert vikna emel-
lan handdukar med tyngd pa.

Att tvatta roda bordsdukar.
. Begagna ljumt vatten med

ALLMANNA IAKTTAGELSER.,—GE

‘ndgot af “Smiths powdered
borax”, som har den egenskapen |
-attdet ej uttager fargen. Tvatta |
~ dukarne for sig sjalfva och mye- |
ket fort. Begagna blott litetg
Spa, skolj i ljumt vatten med
- litet kokad starkelse.
sku

. :i"cke ar fullt torrt,

; Att tvitta flaneller s3 att
de ej krympa.
For att forekomma krymp-

ni i i
ng halles litet ammonis

i
tvittvattnet; skolj fort i ljum

§

Torka i|boiled starch; hang to dry m
ggan och stryk, da det annu | the shade, and iron when almost

l_
I wont shrink.
|

NERAL OBSERVATIONS,
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as it is the potash, resin, and 3
soda in cheap common soapg
which hardens and colors anima]
fiber yellow.

To clean silk and thread
gloves. :

Place them on the hands, and
wash with borax water or W]]ité"‘
castile suds, same as if washing'_f_'
the hands. Rinseunder astream;
of clear water, and dry with a
towel, keeping the gloves on
until half dried. Then remove
carefully, fold so they will look
as nearly as they were as it is
possible, and lay between clean
towels under a weight. :

For washing red linen table.

Use tepid - water, with a little
of Smith’s powdered borax,
which sets the color; wash the
linen separately and quickly,
using but little soap. Rinsein
tepid water, containing a little

dry.

To wash flannels so they
To prevent shrinking, _it -
well to add a little ammontd ?L’
your suds, wash rapidly in tep!
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vatten och torka i ej alltfﬁr:sudg, rinse quickly in tepi_ci

stark hetta. | water, and dry at a moderate
j heat,

Att fornya sammet.

To restore velvet.
Nar sammetsplagget bal‘jﬂl‘! When velvet gets matted

se “hoptofvadt” ut, haller man|qown. 1 i
’ 10ld over as
det ofver en balja full af kok- frarai i 3 begin. clgt
water with the lining next to

nedat. Sammetsluggen reser tl‘le water; the fiber will soon
sig genast och plagget far nytt | S€ and the velvet look as well
utseende. as ever.

To wask lace curtains.
Att tvitta tyllgardiner. Shake the dust well out of

Skaka dammet ur gardinerna. thelace; then put the curtains in

: 6 ‘teped water in which a little
Lagg dem sedan i ljumt vatten| washing soda has been dissolved,
med litet tviattsoda och tvitta|and wash at once carefully with
[the hands in several waters, or
i ‘ until perfectly clean; then rinse
vatten. Skolj i blanadt vatten ;. water well blued and also
och klam ut vattnet (vrid icke). blue the boiled Kingsford’s
| starch quite deeply, and squeeze,
'but do not wring. Pin some
i ett tomt rum och strick gar- 'sheets down to the carpet in
dinerna dersfver till den storlek |an unoccupied airy room, then
pin on the curtains stretched to
the same size they were before
washing.

dem sedan med handerna i flera
Bred nagra lakan ofver golfvet

de hade fore tvattningen.

Att sitta glans pa skjort- | gjjver polish for shirts.

brost. .
Tag ett ounce husbloss (is-! Take an ounce taach of is-
and pulve rized borax,

inglass), lika mycket borax och I| inglass :
en tésked hvitt lim samt tvéa|one teaspoon T E‘ltlleOi}:::ll
téskedar agghvita. Koka dessa | two teaspoons of the whtie
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delar tillsammans 1 tvd quarts|
of “Kingsfords fine starch”.
Stark skjortbrosten héari och |

torka dem. Inunan brosten stry-
|
|

applicerar med den en del af

kas ftar man en borste och

polityren & desamma (brosten).

Ett annat sitt.

Smalt tillsammans ofver sakta
eld ett ounce hvitt vax och tva
ounces spermaceti (fins i hvarje
apotek); bered pa vanligt satt
Kingsfords starch for ett dussin
skjortbrost, lige deri en bit si
den
det

stor som en hasselnot af
erhalln
ar fardigt att anvindas.

vaxemaljen och

Att rengora zephyrgods.

[fine stareh.

Gnid mjol eller magnesia i
godset och byt om sé linge som
smuts synes. Skaka det sedan |
val och hing i friska luften att |
torka. i

Att rengora alpaca.

Begagna en i kaffe doppad |
svamp. Stryk det sedan pal
afvigsidan, med syart kambric

under. j

Cook these ingredients
well intwo quartsof Kingsford's
Starch bosoms in
this, and dry. Before you iron,
apply some of the polish to the
bosom, collars or cuffs with a
cloth well dampened. Iron at
once with a glossing or polishing
iron.

oo
H5 "

To enamel shirt bosoms.

Melt together with a gentle
heat, one ounce white wax and
two ounces spermaceti; prepare
in the usual way a sufficient
quantity of Kingsford’s starch
for a dozen bosoms, put info it
a piece of this enamel the size
of a hazel-nut, and in propor-
tion for a larger number. This
will be found the very best kind
of a polish.

To clean white zephyr
goods.
Rub in flour or magnesia,
changing same as fast as it looks
dirty. Shakeoffthe flour, and

hang in the open air a short
time,

To clean alpaca.

Sponge with strained coffee.
Iron on the wrong side, having
black cambric under the goods.




JUGUFJERDE AFDELNINGEN.
Part Twentyfour.

MATSEDEL. MENU.

|
Hur olika fodoimnen lHow different foods digest.
smélta. |

Basta tiden att ata frukost ar| It is always best to take
s ofter uppsti;:andet,fb.leial‘fa‘gt about one hour after
iy b nio va formid. | FSINE; say, anywhere between
ot 0ch Do Pa IOrMIC- 1 five d m.and nineia; medins
dagen, middag emellan tolf och ner between twelve m. and two
tva, och kvallsvard emellan fem  p. m., with a Eght tea or supper

och atta. Man bor aldrig ga|Petween five and eight p. m.; .
! and one should not go to bed

till sangs strax efter qvallsvar-

d &8 btlﬁ}? efter q‘\ ullswa_l | at once after supper; nor should
en och aldrig anstranga sig|one take any active exercise
med arbete strax efter midda- immediately after dinner. As

| . ¥
gen. I fraga om hvad man bor | to what is best .l() eat or. drink,
almost everything provided as

z?ll t:ﬁ:; fli{iazl lzzldilll‘:leg;iln‘f_:ﬁ| food for man, plmp_erly prepn}-vflz

= | is good in moderation. and every
kokt och om man vet att ata|thinking person should so prac-
med matta. Emellertid fordra tice it. However, some food
vissa ratter linore tid att smalta | takes longer to digest than
&n andra, | "Tk e ar af|others, as shown h:_v nppended
= yiiet Tramghr 8 memorandum of those most com-

foljande: monly used:

Smilter i tim., min. | Digested in h. m.

Applen, sota, réa .. .. .. 1 50 !AIJDI‘-‘S: sWeet, TAW. . v '_l, )O
Applen, raa, harda .... 2 50 |Apples, LaW, hard ...... = 50
Bonor, kokade ........ 9 50 |Barley, boiled........-. A5

(345)
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Smalter i tim., min. | Digested in h. m

Bt halstrad. . .o 8 — |Bass, broiled ........... 2 —3
Brod af hvete, gammalt 3 30 |Beans, boiled .......... 2 30%
BT, Thvete . suatnt oo 3 50 |Green corn, boiled ...... 3 458
Brod af majs, bakad... 3 15 | Beef, fresh—lean, rare, :
Fiski allménhet ...... 2 — roastedii i S 3 —
Flask, stufvadt........ 3 — |Beefsteak, broiled ...... 3 ==
Forell, bakad.......... 1 30 |Beef, old and salted..... 4 15 .'
Eiasistelt s fa vt 28301 Beets; | boiled’: Sl Saeih 3 458
o ERlekd fain ks 92 — |Bread, corn, baked ..... 3 15
Ho6ns, stekta. .. ..-... 92 45 |Bread, wheat, frosh..... 3 380
G O B M B 4 — |Bread, wheat, stale...... 2 408
Kokad kalkon......... 2= 2h e iButter - ol i S 2 30 ¢
Kokade rofvor......... 3 30 |Cabbage, raw......cuuue 2 35
Mokt potatis. . ..ae0:. 3 30 |Cabbage with vinegar... 2 —3
ok ok . oo S 3 — |Cabbage,boiled. ........ 4 408
EBkadis ol e I EEES (0] o SRS 3 30%
Jgorn, kokad .. vl 2 — |Chicken, fricassend ..... 2 45
Kottbullar och potatis. 2 30 |Codfish, dry, boiled..... 2 —

Kott (gammalt saltadt) 4 — |Duck, roasted ...:...... 4 —
Kott (farskt magert) .. 3 — |Eggs, hard boiled. ...... 3 30’
AL R S S 203071 Bogs, soft Moo 500 R

il lokad ... 4740 L HooR, TAW .« oo s S i 2 —3
B smed attika ... .02 — @ oose; rodsted. ... b 2 30

mstel s bs. i s 3 — |Lamb, broiled.......... 2 30°
L R % 807 Liver, beef. - .1, v, S 2 —%
T R o G R SO 2 — |Hash (meatand p>tatoes) 2 30"
Majs, gron, kokad...... 3 VAR UM e s e LR 2 —H
e s 3730 Milk, botled. -0y i o ved 3 —4
ORI, 18, o) 2056 % iMimttent i o 3 —
Oasron, kokta......... 8 30 |Oysters, TaW..... . ive-n 2 56%
Renstek och radjur.... 1 35 Opysters, cooked. ... .... 3 30%
B& mjolk........... 0 2 — |Pork, roasted ..:....... 5 15
Rodbetor, kokade. ... .. 3 45 |Pork, salted............. b 4

é?ﬂlt 3 T e 5 40 |Pork, stewed........... 3 —
?al‘i e NS 4~ I Potatops,boiled 4,8 e 3 .80

BUBEPEI L 2 30  Potatoes, baked or roasted 2 % ]
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Smilter i tim., min ., | NS
& i el Digested h
Btekt anka .......... 4 — fRice‘ boiled. . ... g.c.sft, ,uj 1 _ni.
R Aok e 5 115" [Sagoiibodad i, 1 15
Stekt potatis ......... 2 20 'Salmon, salted. . ... 4=
: | Tapioca, boiled......... 1 —
Tapioca, kokad........ &G hollodin . e L7806
Boo) harda ...l 3 30 $u1‘k?y, boileds i ik 2 25
T e urnips, boiled......... 3 30
Agg, losa 520 ikal, brotladn 4 4
R e sl 2 — Veulson broiled. .50 1 35
Smorgasbord.  Swedish "smorgasbord”.
T
Farskt smor. : Fresh butter,
Flera sorters b_‘*"fjd- ' Several kinds of bread.
Rostadt brod. {
o : Roasted bread.
Ostron. Kaviar. Ansjovis. I (Dhiecos
Sardeller. ’ _ Ogeters 4
Rokt och salt tunga. ‘ Caviar. Anchovis.
 Graflax. i Sardines.
Smé smargdsar. | Smoked and salt tongue. _
Forlorade dgg med krdaft- | Pickled s.al'mon. ,
stycirtar. - Pouched eggs with crabs tails.
Porter eller sellservatten. Dublin stout or seltzerwater.
II. | 1L

Feirskt smor och bréd saml Fresh butter, bread and
rostadt brad. roasted Ih?'ead.
Kawviar. - Caviar.
Shinkct. Ham.
Sonderbruten wr skalen tagen Shr’??etf lobster, broken in small

farsk hummer. pieces.
Ansjovis. Anchovis. Sausage.
Medvurst.  Sill-lacdor. Herring. Other cold fish fried.

Fried chestnuds.

Stekia kastanjer. wuls.
; Cold meat cut in slices.

Kallskuren bringa. ]
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III. I11.

Ferskt smor och brod. Fresh butter and bread.
Two kinds of cheese.
Warm boiled potatoes, unpeeled,
and herring.

Small lobsters and oysters.

Elt par sorter ost.
Varm oskalad potatis med sill.
Smd hummer med ostron.

Sma laxlador. 5 Small boxes of salmon.
Storre flaskkorf ¢ skifvor. | Large pork sausage in slices.
Rolkt lax. Redisor. Smolked salmon. Radishes.
ey Ve
Farskt smor och brod. [ Fresh butter and bread.
Osl. Kaviar med rostadt brod. | Cheese. Caviar.
Fransk korf i sky. ; Roasted bread.

| French sausage in juice.
| Smoked tongue. Goose breast.
Fldsk-omeletter. ! Pork-omelettes.
Hardkokta hackade dgyg. Hard boiled eggs, chopped.
Redisor. Lefver. Korf. Sill.| Liver. Sausage. Radishes.

Kokt rentunga.  Gasbrost.

Ve Ve

Brod. Smor. Ost. Redisor. Bread. Butter. Cheese.
Radishes.
Cut herring.
Hard boiled eggs.
Salt ox tongue.

Sill skuren.
Hardkokta dgg. Salt oxtunga,
Medvurst. Sardeller,

Krdftstjertar. German sausage (medvurst).
Ansjovis. Sardines.
Ostron, Crabs tails.
Stekt fisk i fina strimlor. Anehovis. Oysters.

Fried fish, cut in small pieces.
Caviar and roasted bread.
Smoked goose breast.

Kaviar med rostads brod,
Rokt gisbrost.




Mindre middagar.

113

Krdftsoppa.
Buljong med macarond.
Stekt hvitling.

Fricadell pa kalf med pure.

Gele med bakelse.
Ost och dessert.

II1.

Skéldpaddsoppa.
Buljong med vermicelli.

MATS EDEL.—MENU,

39

Smaller dinners,

L

Crab soup.
Bowillon with macaroni.
Baked whiting.
Fricadelle on veal with puree
Jelly with tart.
Cheese. Dessert.

I3,

Turtle soup.
Bowillon with vermicelli.

Gddda eller gos a la financiere. | Pike or perch a la financiere.

Ostron i skal.
Stekta hjdrpar med salad.

Sparris och franska drter.

Kompott.
Glace. Dessert.

I1T.

Gronsoppa.
Kokt laxéring.
Spdckad oxfilet med legy-

mer (gronsaker)

Gaslefverpastej.
Sparris med smor.

Stekt fogel med salad.
Vaniljpudding.
Glace.

Oyster on shells.
Baked hazel hen with salad.
Asparagus and french peas.

Compote.

Tce cream. Dessert.

TIT.

Vegetable soup.
Botiled trout.

Lined beef filet with vegetables
Goose liver pte.
Asparagus with butler.
Baked fowl with salad.
Vanilla pudding.

Ice cream.
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Storre middagar.

L

VINER:
SIOLAPAAAIOPPW < oja's is sieleiaisin e cheiaisiaisle Sherry.
Buljong med macaroni............... Claret.
B R s S N e ] :
Hjoristek med legymer ......oovvn..-- ) QlampgiEe
SCOUON MEd TS, oo e ianie e s s s
R Ol IR E O [ S o) ore oo ok s reel sreiolis ) Pichon.
Hrummer med, gele . vve v e ves e s } e s
Stekta beckasiner med salad.......... Gammal (ka
Sparris med holldndsk sds ........... } Qs
CleTe ied Fruleh s s o et e Saral T

Ost. Smdr. Bakelser.

Sylter. Apelsiner. Mandel. Konfekt... Tokay.

SR s e A SRR S T RIS

Riskroketter. St?sfv(ade kr dsﬂstl;tm tar. .
Lax och spenat. . =

Rostbiff-filet med Iegymer .............

Tryfferad kyckling..........

Stekt hjdrpe med salad...............
Fd?'s?cq. bonor.

"""""""""""

Ponlet Canet.

} S_hm'ry.

Champagne.
Chatean Leom’lh}.
Chateaw Palmer,

Champagne.
Chateaw Palmer.
Pale Sherry.
Portvin.

Cap Constantia.
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Grand dinners.

i
WINES:

Turille SOUD'S s alsionrs salenihisiols SR doh Sherry.
Bouwillon and macaroni.............. Claret.
e R fv e e
Ricer Steal-. oo s PV e Champegne
QB TC WDVTH VUCEY e & oois wasoairara o a b } Picl
REERlton DR, [ArCe. i v s civiia sy i

iahster aoithgelly .. ..o vuiii ddovn s

Baked snipes with salad . ........... } Old Madeira.

Asparagus with sauce hollandaire . .. } Sheyr
A R S S SHE L

Cheese. Butter. Cakes.
Preserves. Oranges. Candies...... Tokay.

II.

Julienne (SOUP) ... vveveoncrnrencanns Pontet Canet.
Rice croQ'.'.s.ettes., stewed crabs tails. . .. } Sherth)
Salmon and spinach. .. ..... S s e
Roast beef filet and vegetables. .. .. .. Champagne.
Truffled chicken...........coceveee. Chateau Leoville.
Baked grouse with salad ............ Chateaw Palmer.

H'resh beans.
Champagne.

Chateaw Palmer.
Pale sherry.
Port wine.

Cap Constantia.

Orange pudding.......cooveerececes
T T Ao S I A
Teecream.......coovese RRTTRERERE
Cheese and cakes...ooeoeeecevcrecss
Fruits and candieS.......cocvereers



ity MATSEDEL.

ITI.

Julienne au consomme
Kalf koteletter.

Gds med inkokt potatis.
Kalflar med tryffel.
Kotletter med fina drter.
Champignon-omeletter.
Hummer.
Beckasiner och stekt kyckling med salad,
Sparris med smorsas.
Champagne-gele.
Glace.

Dessert.

Vinerna kunna valjas efter foregdende matsedlar.

117

Buljong.

Falsk skoldpaddsoppa.
Kalffrikadeller med Champignon-pure.
Rokt lax med spenat och forlorade dgg.

Kalfkotletter.
Glaserad skinka.
Rapphons med tryffel.
Gdaslefverpastey.

Stekta beckasiner eller kyckling.
Kall syltpudding.
Sparris med smor.

Ost och bakelser.
Dessert.

4
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1IT.

Julienne aw consomme.
Veal cutlets.
Perch with potatoes.
Veal leg and trufle,
Cutlets with fine peas.
Champignon omelettes.
Lobster.

Snipes or chickens, baked.
Asparagus with butter,
Champagne jelly.

Ice cream.
Dessert.

Wines to be selected from foregoing menus.

Ty

Bouzllon.
Mock turtle soup.
Veal fricadelle with champignon puree.
Smoked salmon with spinach and pouched eggs.
Veal cullets.
Glazed ham.
Partridge with truffle.
Goose liver pie.
Baked snipes or chickens.
('old preserve pudding.
Asparagus with butter.
Cheese and cakes.

Dessert,
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Vs
VINER:
Smérgdasbord.
EKHAFIBONDIL: oleaive cutu/smsiondiv e se ve... Golden sherry.
Nykokt farsk lag......cvoveevneenn. Chateau Margaue.
Ugnstekt farsadel. . ................. Murcubrunner.
Smd hummerpastejer ............... Chambertin.
Stekt kyckling med salad........... Vewve Cliquot.
Glacepudding.
Frukt och konfekt.
Ost ach bakelser.
Kaffe.
WA
Smorgdasbord.
Juliensoppa.
Sparrisomelett med krdftstjdartar.
Rokt lax med spenal och dgg ........ Old sherry. i
Ouxfilet 1 skifvor med tryffel.......... Steinberger Cabinet
G BLoDUAAING: v vain s atonis sl s sl e Mumm Cremant.
G T R S Portvin.
Stekt orre med salad ....vvveeenen..s Pale sherry.
Glace. A
Blandad frukt.
VII.
SUPE,

Halstrad lazx.
Skinka 1 gele.
Hummer o la daube.
Pastej pd vildt.
Rédjursstek med krusbdrsgele.
Stekta hjerpar. Salad.
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V.
“Smorgdasbord”, s
Crab SoUp «............coveiiiin, Gclden sherry.
Fresh boiled salmon o.............. Chateaw Marqgauax
Mutton, baked inoven. ............. Murcobrunﬂm'g -
Small lobsler pies.......i.iiviiins Chambertin.
Baked chicken with salad .......... Veuve Cliquot.

Ice cream pudding.
Fruits and candies.
Cheese and cakes.
Coffee.

VI

“Smorgasbord.”
Julienne soup.
Asparagus omelette with crabs tails.
Smoked salmon with spinach andeggs. Old sherry.

Beef filets with truffle................... Steinberger Cabinet,
B L DU ddmng: o N R et Mumm Cremant.
[easiwith ol v i s- LR A S Port wine.
Baked woodcook with salad. ...... .... Pale sherry.
. Ice cream.

Mized fruits.

VII.
SUPPER.
Broiled salmon.
Ham in jelly.

Lobster a la daube.
Pie of game.
Deer steak with gooseberry jelly.
Baked hazel hens. Salad
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Enklare matsedlar
for 6 a 8 personer,

Afpassade efter arstiderna.

Middagar.
Januari—Februari—Mars—A pril.
Buljong med vermicelli.
Helkokt gos med brynt smor.
Rostbiff med glacerad 15k,
Stufvad blomkal.

Stekt hjarpe med salad.
Vaniljkram pé is.
Bakelser.

Soupe
for 6 a 8 personer.

16

Smorgisbord.
Fiskfars med kraftsas.
Stekt orre med salad och gurkor,
Ugnstekt grot med gradde.

1AL

Smorgasbord.
Kotletter med arter.
Pastej pa hare.
Vaniljkram pa is med bakelser.

More simple menus
for 6 or 8 persons.

Adopted for thedifferent seasuns,

Dinners.
Januari—April.

Bouillon with vermicelli.
Boiled perch with browned
butter.

Roast beef with glazed onion,
Stewed cauliflower.

Baked hazel hen with salad,
Vanilla cream on ice.
Tarts.

Suppers
for 6 or 8 persons.

11,

“Smorgasbord.”

Fish farce with crab sauce.
Baked woodecock with salad and
cucumbers.

Mush fried in oven, with cream.

II.

“Smorgasbord.”
Cutlets with peas.
Pie of hare.

Vanilla cream on ice with tarts.
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Middagar.
Maj—Juni=—Juli—Augusti.
1l

Buljong med forlorade agg.
Kokt lax med majonniissis och
brynt potatis.

Renstek med gurksalad.

- Smortarta och mardngkram.

ke
Buljong med ris.
Ugnstekt gédda med kaprissas.
Biffstek med potatis.
Syltpannkaka.

I1I.

Vinsoppa.
Kroketter af soppkott.
Pudding.

Soupeer,
1

Smorgasbord.
Halstrade dufvor.
Bisquitpudding med vaniljsas.

II.
Smorgasbord.
Inlagd lax med majonnéssas.
Stekt tjader med salad.
Blandad sylt med vispad gradde.

Dinners.
Maj—August.

L

Bouillon with poached eggs.
Boiled salmon och browned
potatoes,

Deer steak with cucumber salad
Butter tarts and some kind of
cream,

10 1

Bouillon with rice.
Pike baked in oven and caper
sauce.
Beef steak and potatoes.
Pancakes and preserves.

11T,

Wine soup.
Croquettes of beef.
Pudding.

Suppers.
1
“Smorgasbord.”

Broiled doves.
Biscuit pudding, vanilla s auce.

10 &

«Smorgasbord.”
Canned salmon with sauce.
Baked hazel hen with salad.
Mixed preserves with beaten
cream,
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Middagar.
September—Oktober—November—
December.

ik

Juliennesoppa.
Karp eller al.
Stekt kalflefver med vin.
Kraftpudding.
Stekt kanin.
Apelsinkompott.

1L
Kraftsoppa.
Aborre med hvitt vin.

Rostbiff med arter och potatis.

Sparris,
Omelettsoufflé med ecitron.

Soupeer.

15

Smorgasbord.
Omelett med rom.
Glacerade apelsiner.

1I1.
Smorgasbord,
Omelette aux herbes fines.
Stekta honsmed champignonsas.
Citronkram med bakelser.

ITT.

Smorgasbord.,
Kall gidda med sas.
Kalfkotletter med legymer.
Graddkaka med sylt.

Dinners,
September—December.

il

Julienne soup.
Carp or eel.
Fried calfs liver with wine,
Crab pudding.
Fried rabbit.
Orange compote.

II.
Crab soup.

Perch with white wine.
Roast beef with peas and
potatoes.
Asparagus.
Omelette soufflée with lemon.

Suppers.
L.
“Smorgasbord.”
Omelette with spawn.
Glazed oranges.
165,

“Smorgasbord.”
Omelette anx herbes fines.

Baked chicken with champig-

non sauce.
Lemon cream with tarts.

IIT.
“Smorgasbord.”
Cold pike with sauce.
Veal cutlets with vegetables.
Cream cake with preserves.




Weights and measures,

1 Quart sifted t?our (well heeped) weighs 1 b,

3 Coffee-cups sifted Hour (level) weigh 1 Ip,

4 Tea-cups s.lft.ed flour (level) weighs 1 Ib,

1 Quart unsifted flour weigh 1 1b 1 oz,

1 Quart sifted indian meal weighs 1 Ib 4 o,

1 Pint soft butter (well packed) weighs 11b.

2 Teacups soft butter (well packed) weigh 1 Ib.

1% Pint powdered sugar weigh 1 1b.

2 Coffee-cups powdered sugar (level) weigh 1 1b.

23 Tea-cups powdered sugar (level) weigh 1 lb,

1 Pint granulated sugar (heaped) weigh 14 oz.

1} Coffee-cups granulated sugar (level) weighs 1 lb.

2 Tea-cups granulated sugar (level) weigh 1 Ib.

1 Pint coffee “A” sugar weighs 12 oz.

13 Coffee-cups coffee “A” sugar (level) weigh 1 lb.

2 Tea-cups coffee “A” sugar (well heaped) weigh 1 1b.

1 Pint best brown sugar weighs 13 oz.

1§ Coffee-cups best brown sugar (level) weigh 1 1b.

21 Tea-cups best brown sugar (level) wei th 11b. :

1 Tablespoon (well heaped) granulated coffee “A” best
brown sugar, weighs 1 oz. q

2 Tablespoons (well rounded) of powdered sugaror HOUE
weigh 1 oz, :

1 Tablespoon (well rounded) of soft butter weighs 1 0

Soft butter size of an egg weighs 2 aZ:! 11 teacup

7 Tablespoons granulated sugar (heaping Sl 11 teacup.

5 Tablespoons sifted flour or meal (heaping) Bfiﬂlat i

4 Tablespoons soft butter, (well heaped) E{]11“1 2 o

3 Tablespoons sweet chocolate orated weigh 1 0%

(859)



Canning Fruit.

Time for Sugar to

boiling. quart.
Cherries - - 5 min, 6 oz,
Raspberries - - 6 « 4«
Strawberries - - 8t (S
Plumg - = LAl & L0
Pie Plant - sl ()R gl
Small sour pears, whole 30 “ 4 «
Bartlett pears, halved 20 « 6
Peaches - - St 4
Peaches, whole Sl e 4 «
Pine apples, sliced - 15 6 «
Crab apples 2 25, ¢ e
Sour apples,quartered 10 ¢ b
Ripe currants - (Gt 8¢
Wild grapes - i (e gk
Tomatoes - =20 e none.
Gooseberries . - 8§ & 8«

Quinces, sliced - 15 « 10 <
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