Beef Toast.

Mince cold roast beef finely,

add pepper and salt, and put
into a stew 'Fa.n with a little

good gravy. Thicken it with a

small piece of butter rolled in

flour. the bread and spread

%e mince nicely and evenly over
Kidney Toast.

Prepare a couple of sheep’s
kidneys by removing the cores
and skin, mince, and cook them
in a little brown gravy or stock
for a few minutes; season, and
add a little ketchup or mush-
room sauce, and spread on
toast; then put in the oven for
a minute and serve very hot.

Rabbit Toast.

4o0zs. of cooked rabbit, the
same of cooked ham and tongue
mixed, an egg, and sauce.

Chop a small onion, and fry it
brown, add a seasoning of mixed
herbs, sait and pepper, a teasp.
of curry powder and grated
cocoanut, and a tablesp. of any
nice gravy or stock. Stir and
boil up; continue stirring, add-
Ing a little more 'gravy as
required. When the mixture will
just drop from the spoon easily
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put the meat in, with the
boiled hard and chopped fgr?
small. Re-hea and serve on
triangles of fried bread.

Scrambled Eggs with Cheese.

To 4 eggs add 4 tablesp. of
milk, 4 tablesp. of grated l:“J.'a:t.ild
cheese, a level teasp. of salt, a
few graips of pepper. and beat
slightly. Melt a tablesy. of butter
In a pan, and when hot turn in
the mixture. Cook slowly and
stir constantly until the contents
are firm, but soft. Arrange the
eges on toast, and serve. Gar-
nish with sprigs of parsley.

Chop finely 2 o0z. of ham. Beat
ap 2 eggs and put in the meat.
Pour mixture into a pan with &
0z. of melted butter. Fold in

half when nearly done and serve

piping hot.

Egg and Cheese Sandwiches.

Cut some thin slices of bread
and butter, chop a hard boiled
eg% Mix it t:lt{l grated cheese
and season aste. Spread a
thickish layer on half the slices,.
sprinkle with small cress, cover,
and press together.
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Curried Lentils.

Take 11b. of lentils, 1 onion, 1
tablesp. of lard, a pinch of salt,
3 tablesp. of curry powder. Boil
the lentils until soft—for about
ten minutes—chop the onion very
fine while the lentils are boiling.
Brown the onion in lard, add the
onion to the lentils, the curry
powder and salt. Let all boil
together for half an hour. When
it is ready for use serve On
tcasted bread.

Tomato Rarsbit.

Put into a small saucepan a
piece of butter the size of an
egg, melt it, and add to it 2
tomatoes. Stir these till they
are hot through, take them off
the fire, add 2 tablesp. of grated

‘cheese and a pinch of cayenne

pepper, a pinch of salt, and the
yvolk of 1 well-beaten egg. Stir

~ for a minute or two over the

fire, and turn them out on a
ronnd of buttered toast.

Scotch Eggs.

(Sufficient for three people).

3 hard Dboiled eggs, 31b
sausages, breadcrumbs. S8kin the
sausages, mix the meat together
and divide into three equal por-
tions. Shell the eggs, and cover
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Stuffed Beef Steak.

Make a stuffing with 3 oz.
breadcrumbs, thyme, chopped
onions, suet. sall, pepper, and
bind with a beaten egf. Sp
this over the steak, roll up, and
tie together with string. Tie in &
cloth, put into warm water with
a little salt, boil slowly until
t?pder. Serve cold, eut into thin
slices.

Supper Sausage.

3 Ib. steak, #1b. bacon or ham,
3 oz. breadcrumhs, 1 teasp. salt,
a little pepper and grated nut-
meg, 1 egg. Mince meat, and
mix with other ingredients. Form
into & roll, and boil (in floured
eicth) for Z hours, or put into
greased jam jar, cover down
closely and simmer in pan of
boiling water for Z hours.

Cheese Souffie.

1 large onion, 31b. cheese, a
pint milk, 1 egcg, salt and per
to taste. Boil onion until soft,
put into basin and chop fine.
put milk into pan, heat. add
cheese and chopped onion, also
seasoning. Beat egg and add to
ingredients in pan and stir until
it thickens. It must not boil
Poar into dish and serve.
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each egg into a portion of

sausage meat, which should be
sufficient to cover the egg com-
pletely. Roll in breadcrumbs,
and fry in hot fat. Serve with

tomato sauce.

Cheese and Tomato Pasie.

3 1b. cheese, % 1b. tomatoes, 2 oz.
butter, 1 egg, 1 teasp. (small)
onmixed mustard, salt and
pepper. Skin tomatoes, melt
butter in pan and add seasoning.
Cook tomatoes slightly, add
grated cheese and beaten egg.
Stir until it thickens. Berve hot

or cold.
FISH.

Fish and Bacon.

Take any kind of fish and 2
rashers of bacon. First fry the
bacon crisp, take it from the
pan, and put in the fish, then
sprinkle with finely chepped
parsley; shred an onion thinly
and put on top. Cover with
water, and simmer for about 20
minutes. Remove the fish from
the pan, thicken the gravy with
a little flour, pour over fish., gar-
nish the dish with the bacon.

and serve. ¢



Savoury $Sele.

Have ready a filleted sole or a
plaice. Pound smoothly 2 sar-
dines, a teasp. of chopped pars-
ley, a large spoonful of bread-
crumbs, a small piece of butter,
white pepper and salt. BSpread
this mixture on each piece of
fish: roll up, and fry in boilling
fat for five minutes or so. Turn
the rolls carefully about, and
sprinklie with brown bread-
crumbs.

Plaice with Tomatoes.

Mix together a gill of fish
stock, a gill of brown sauce, and
a tablesp- of tomato oonserve;
cook in it some plaice—131b. will
be enough. When done, serve
with the sauce over, sprinkle
with chopped parsley, and put
round some small tomatoes,
fried, or large ones sliced and
grilled. Other fish may be gerved
in the same way.

Potted Crab.

8 oz. haddock, 6 oz. crab, salt,
pepper, little mace, 13 oz. butter

(melted). Mix xll well together,
pot and pour melted butter on

the top.
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Queen of Puddings.

pint milk, 3 oz. butter 2 or 3
tablesp. jam, %1b. breadcrumbs,
2 eggs, grated rind of 3 lemon.
Boil milk, butter and sugar, add
breaderumbs and egg yolks,
sugar and lemon rind. Pour al
into a greased piedish and bake
slowly until set. Spread the jam
on top and whipped egg whites.
When cooled the pudding to be
returned to oven until brown.

Tasty Pudding.

Dip fingers of bread in melted
butter. Arrange them round a
basin. Fill the centre with
stewed fruit and steam or bake.
(Stale bread allied with stewed
fruit makes a tasty pudding).

Treacie Pudding.

6 oz. fiour, 20z. suet, 1 teasp.
baking powder, 3 teasp. salt, 1
tablesp. syrup, 1 tablesp. sugar,
4 teasp. ﬂggar, mix with water
or milk. Mix all dry foods. Chop
suet and filour together, put into

& dish, and make a hollow iIn
the centre. Add szmp and water
or milk. Mix gquickly. Three-parts
fill a well-greased basin, cover
with a lid or greased paper, and

steam Z hours. Serve with white
sauce. 10

VEGETABLES.

Potato Balis.

Ingredients: Potatoes, milk,
egg and seasoning. Steam or
bake in their skins some mealy
potatoes; add to a pound a
mblea%. of boiling milk and part
of a beaten egg, with a little
salt and pepper; cayenne and
nutmeg are sometimes added.
The mass must be beaten well,
and, when cool, made 1nto balls
the size of a nutmeg, then
coated with the rest of the egg
and rolled in fine breaderumbs.
The balls may be fried brown,
or baked in a greased tin In a
sharp oven, turning them as
required.

S$tewed Mushrooms.

Put them in a jar in the oven,
moistening with pale stock, and
seasoning with salt and pepper.
and sometimes with lemon juice.
and mace or nutmeg. When half
done add a little milk and a
thickening of flour and butter.
As soon as done serve plainly, or
on toast.

Stewed Carrotis.

Cut the carrots into strips, the
size, say, of the gnger. Put them

Shakespearean Pudding.

2 1b. breadcrumbs, %1lb. moist
sugar, 1 1b. sultanas, % ¥b. fiour,
21b. suet, 1 teasp. carb. soda.
Mix well together with a little
milk, and boil 3 hours. Serve

with sweet sauce or custard.

Ginger Pudding.

21b. flour, %1b. syrup, 1b
butter, % teasp. carb. of aadi, 1
teasp. ginger, 1 tablesp. sugar.
Mix dry ingredients together,
rt_lb in butter, add syrup. Mix
with milk, and steam 2 hours.

French Pudding.

2 eggs, 20z. flour, 2 oz. butter,
1 dessertsp. sugar, 42 pint milk,
pinch of salt. Cream butter and
sugar, ad beaten 8, dredge in
flour, and add mi last. Pour
into buttered saucer and bake
in oven. When done cut in por-
tions and serve with jam or
sugar.

Steamed Pudding.

3 0z. breaderumbs, 3 o0z. sugar,
Joz. suet, 1 large apple, 1 egg,
} teasp. baking powder. Chop
apple fine, mix with bread-
crumbs, sugar. beaten egg and
chopped suet; lastly add baking

owder. Steam for about 2

onrs, and serve with sweetened
sauce 11
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in & stewpan, with a morsel of
butter and some Wweak meat
broth: cook gently and thicken
with a little flour, and add some
chopped chives, or young onions,
with a small piece of chopped
parsley. a short time before

dishing

‘stuffed Cabbage.
Remove the heart from a fine

head of cabbage, fill the cavity
with cold chopped meat, well
seasoned with salt, pepper, and
the beaten volk of an egeg. Tie
it in a ecloth, and beil 2 hours.

Onion Pures.
Take 7 onions, boil for half an

hour in enough water to cover,
then add 3 potatces, 1 small
turnip cut into dice, 6 cloves,
and pepper and sait to taste.
Boil gently for 1 hour. Mix 1
tablesp. of flour with a cup of
milk, add a piece of butter the
size of a walnut, stir for
minutes, and serve hot.

PUDDINGS.

Golden Apple-Dumpling.
Take a large apple, cut it in

half, and scoop all the core out
so that there is a deep hole.

CAKES, é&ec.

Cornfiour Buns.

3 1b. cornfiour, 6 oz. butter, 6 oz.
sugar, 4 teasp. flour, 2 teasp.
baking powder, 4 eggs. Beat
butter and sugar to a creamn.

Chocolate Cake.
3 oz. butter, 4 oz. sugar, 5 Oz.
flour, 2 eggs, 1 teaspoonful

bakin% powder, pinch of salt, 2d.
bar plain chocolate.

Lemon Cheese Cakes.

3 ib. butter, 3 ib. sugar, 6 oz.

currants, 2 eggs, juice of 1
lemon. a little nutmeg and lemon

peel, 1 teasp. cornflour.

Geneva Cake.

31b. butter, 5oz. flour, 5 o0z.
sugar, 2 eggs, 1 teasp. baking
powder, 1 tablesp. milk. Bake In
a moderate oven.

French Buns.

11b. flour, 3oz. lard, 2oz
sugar, 1 oz. yeast, pinch salt,
milk, currants.

Drop Buns.

§ oz. butter or lard, %21b. flour,
4 oz. sugar, 2 oz. cocoanut, 1 egeg,
2 tablesp. milk, 2 teasp. baking
powder. &

Fill the hollow with marmalade,
put it together, and put the
apple in the middle of a nice
snet crust, then place a little
more marmalade around the
apple. Now cover the paste well,
tie it in a pudding-cloth, and
boil for 13 hours. This is a nice
change from ordinary apple-
dumplings.

Marmalade Pudding.

4 oz. flour, 4 ozZ. breaderumbs, 4
oz. suet, 4 oz. sugar, 13 tablesp.
marmalade. 1 egg, 13 gills
skimmed milk, 2 tablesp. baking

owder. Chop the suet finely.

ix all the dry ingredients. Add
the marmalade, egg and milk.
Stir well, pour into a greased .
pudding basin, cover with
ereased paper, and steam for 23
hours. Serve hot, with mar-
malade sauce round.

Lemon Pudding.

2 teacups flour, 1 teacup Sugar,
{ teacup milk, 1 grated rind of
lemon. 2 teasp. baking powder,
1 tablesp. dripping, 1 egg. Rub
dripping into the fiour, add dry
ingredients, and mix with eggs
and milk. Grease pudding basin
and line with jam, add mixtuare,
and steam for 1% hours.

S

vienna Tarts.

12 cups flour, 2 cup ground
rice, 3 cup castor sugar, 40z
butter and lard, 3 teaﬁi. baking
powder, 2 tablesp. milk, 1 egg.
little jam or marmalade. Mix to
a dough, roll out, line tart tins

and add jam
Brandy Snaps.

11b. flour, 11b. treacle, 11b.

sugar, 21b. margarine, % OZ.
ginger. Brandy snap must be
aked in a cool oven. Oareful
attention. Do not shut door for
more than 2 minutes

Ginger Biscuits.
11b. flour, 6o0z. sugar, 4oz
butter, 4 tablesp, treacle, 13
teasp. ginger, 1 teasp, carb. of
soda, pinch of salt. Drop of milk
to mix.

Raspberry Sandwich.

4 oz. flour, 3 oz. sugar, 1 egg, 2%
oz. butter, 2 t,ea.sﬂ- baking
powder, 2 tablesp. milk. Bake in
a slow oven % honr.

Shortbread.

11b. flour, %1b. butter, 4 oz.
sngar. Mix butter and Sugar,
gradually work in flour, roll out
and bake in moderate oven.
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Orangs Cakes.

6o0z. flour, 6o0z. sugar, 4oz
butter, 2 eggs, 1 teasp. baking
powder, rind and juice of an
orange.

Cream Soones.

11b. flour, 1 large teasp. baking
powder, 1 large teasp. sugar, 2
oz. butter, 1 teacup milk or
cream. Mix dry ingredients all
together. Mix with milk to nice
dough. Divide same into pieces,
roll out thin and ecut into four
pieces when on the girdle.

Sweet Biscuits.
1b. flour, %$1b. but‘er, 1 ege,
$1b. sugar, 1 teasp. baking
powder.
Christmas Cake.

13 1b. flour, 11b. butter, 131b.
currants, 1lb. white sugar, }1b.
candied 2 teasp. baking
powder, eggs, 21b. almonds,
nearivy gill milk. Bake in a
moderate oven, time according
to size of cake.

Quaker Oat Biscuits.

21b. dough, 31b. guaker oats,
Joz. lard, 20z. sugar, 1 teasp.
baking powder. Mix and knead

well. Roll out thin and bake in

a moderate oven.
i4

Ground Rice Biscuits.

1 large cupful ground rice, 1
small cupful flour, 3% cupful
sugar, % teasp. baking powder,
2 1b. butter or margarine, and 1
egg. Mix dry ingredients. Add
egg and mix to stiff dough, roil
and cut out. Bake in a moderate
oven until pale brown.

Parkin.

$1b. flour, 3lb. oatmeal, %I1b.
margarine, % 1b. brown sugar, 10
oz golden syrup, 2 teasp. carb.
of soda, 3 teasp. ground ginger,
and milk. Mix fiour, ginger,
sugar and oatmeal; melt syrup
and margarine, dissolve carb. of
soda in milk, mix well together
and bake in slow oven.

Rice Sponge Cakes.

2 eggs, 2 cu% sugar, 1 ecu
ground rice. eat eggs wel.{
then add sugar, beat well, add
ground rice. Bake in a moderate
oven for 3 hour.

Feather Cake.

50z. flour, 50z. sugar. 13 ox.
butter, 12o0z. lard, eges, 3
tablesp. milk, 1 tablesp. baking
powder. i

————

s T i e el ST g T e g o R Ll g 0, [ T e e i et 1, T e e o g o e T W R L g T, et Ty e e ST e - o e e L, gy o e et b 3 TR I e L LT S el

L T

i

SUNDRIES.

Cocoanut lce.

11b. sugar, #1b. cocoanut, 1
teacup milk. Warm milk and
add sugar. Boil for 5 minutes,
stirring all the time. Pour into
it cocoanut and beat for 20
minutes. Pour into greased tin,
and cut into bars when cool.

Lemonade.

2 lemons, 1 ox. citric acid. 1 1b.
lnmp sugar, hot water. Thinly
peel lemons, place rind, juice.
sugar and citric acid in a jug
and add sufficient boiling water
to melt. :

Winter Fruit Salad.

2 apples, 2 oranges, 1 lemon, 4
bananas. Cut ail up together In
dish, add juice of iemon, sweeien
and add shelled walnuts, if de-
gired. Better made a little be-
fore required so that the flavours
may mingle.

Lamon Curd.

31b. best butter, 31b. castor
sugar, 2 lemons, Z eggs. Put
butter and sugar into & Jug.
Place jug in pan of boiling water
and stir till dissolved. Add the
juice and well-beaten 8. and
eep stirring until it thickens.
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