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THE MODERN HOSTESS

F you wish to be a successful hostess, no matter your means,
I no matter your staff, you muét make entertaining a business

as well as an art,

First draw up a list of the different kinds of parties you can
afford to give, your list depending, of course, on whether you
entertain with the help of one maid, of a staff of servants, or
single-handed. Follow with a list of the equipment required
for such entertainments, then devote some time to planning
well-balanced menus for spring, summer, autumn, and winter

arties.

P You do not need a large housckeeping allowance to qualify
for the r8le of an ideal hostess. You can become famed for
your cocktail parties, your luncheons, your teas, your dinners,
your after-dinner coffee parties, or after-theatre supper parties.
You can specialise in bridge lunches, or bridge teas in the
winter, and picnics or tennis parties in the summer. You may
even limit your entertaining to “ Finger Fare ” parties, or to
“Fork ” parties, or to “ Sandwich Spreads,” as a substitute
for Sunday night’s supper, or for the usual refreshments fol-
lowing a game of cards, or a dance to music on the wireless.

The point to remember, if you wish to be an ideal bofless as well
as modern, @ 10 entertain brightly without sndue excpenditure of either
laboxr or money. I might 45d that more parties are Spoiled through
lack of forethought than through lack of labosr, or money.
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BEFORE THE GUESTS ARRIVE

LOOKING AFTER YOUR GUESTS

ANY hostesses hold that the best way to please guests is
to give them as much freedom as possible. That is quite
true. But you must firét see that they have all they want,

and that you have done everg;l:.ing possiﬁlc to put them at
their ease before you can sit back and tell them to go ahead
and do what they like, when they like, and how they like.

How you lool! after your guests dcq:lnds, too, a great deal
on your circumstances. If you have a large domestic staff you
can do much more to ensure visitors having a crackajack time
than if you have only one maid or are without domestic help.
Again, it is easier to look after your guests in the country than
in town. Perhaps it is because they are not so much among
your fingers in the country as they are in town.

But to start at the beginning. When you invite guests to
Stop with you, no matter your circumstances, do all you can to
prepare for their comfort before they arrive. You don’t want
them to go to their bedrooms and find the bed unmade, or the
wardrobe and cupboards full of your clothes. Their rooms
should be in perfe& order before they take possession.

THE GUEST ROOM

OME hostesses rob themselves of many a comfort to make

their gue®t rooms rooms to remember. Others, judgi

from some of the rooms I bave slept in, think anythi
is good enough for visitors. But I like to think that my guest
xoomwmapgedasmuchwmy‘%umasmyownmomappuls
to me. In short, I've tried to furnish my guest room so that
it will be welcomed by any and every gueft, and by guests of
eitlhxzrsex,thougtfx_to osolis ;::fmy.hnluﬂ uty

oft women, for example, et Wi a room.
Ihavemo:eaman’smgxbedrooms. The severer the better,
ButI'vcﬁunishedx:?Mtoomsothnwithalitdeaddi&m
hete, the removal of something there, the toom can soon be
turned into 2 nest for the dainty woman or a retreat
for the simplicity-loving man. -Mote than that, I've awsy

1



2 BEFORE THE GUESTS ARRIVE

in a large cupboard one or two items of furniture which can
make my room a comfortable double bedroom for married
couples when they come to $tay.
you’re only blessed with one spare room perhaps the
following ideas will help you to make it a room your friends
love to visit. Fir&t, choose for your spare room, when possible,
one which can accommodate two people without cramping
them. Should the room face north or eaft, suggest sunshine
by covering the walls in a delicate shade of yellow or gold
paint or paper, framed in midnight blue woodwork. If it faces
south or west, choose a silver, or a soft love-in-the-miét ot
delphinium blue wall paper, or cover the walls with vellum
coloured plastic paint. How you decorate will partly depend
on your furniture. As for furniture, you want enough to
provide comfort for two, but you must on no account have
too much or it will look as if you had stored in the guest room
furniture you have no room for elsewhere. Given a double
bed, or twin beds, with bc;:j:rh:gs and a thick overlay mattress,
iven a large wardrobe, built in for preference, and half of it
tted for feminine apparel and the otgcr half for masculine, or
two wardrobes if there is room, given a dressing table with
plenty of drawers to hold gloves, stockings, handkerchiefs,
and other small articles of apparel, a writing table well equipped
with $tationery, and a bedside table large enough to take the
early morning tea tray, all you need is a day bed or a chaise
longue and a fireside chair.
or no gueit room is comfortably furnished that does wot boast a
low chair and a couch of sorts, despite the attcmft of modern furnishers
20 oust the couch for ever from the bedroom, and a dressing table stool.

FIRST AID FOR GUESTS

It’s not usual to provide much toilet table equipment for
visitors, but I think it 2 good idea to bave one or two oddments
stored away in a drawer for guests who for some reason or
other are unexpectedly asked to $tay overnight, or who forget
part of their equipment. If you like the idea, here is a list of
the things I always have on hand :

1. A bottle of eau de Cologne and smelling salts,

2. Talcum powder, orange fticks and nail

. A work basket, containing an assortment of mending
sﬂiandwool,andabodkinincasclingericribbombecome

“ unstuck.”
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4. A first-aid box containing a box of aspirin, throat lozenges,
lint, and sticking-plaster, etc.

5. A miniature corkscrew for opening perfume bottles fitted
with corks.

6. A button hook.

Don’t forget to have a large fat pin cushion well &tocked
with safety pins and other pins in varying sizes on the dressing-
table. If you think of this guest room equipment, your guests
will bless you when a ladder suddenly appears in their stocking,
or their better half loses his collar §tud, or cuts himself while
shaving.

Once the bedroom is thorov.;%shly inspected to see that it is
quite clean, and the windows also, make the bed, taking care
to tuck the sheets and blankets well in at the bottom. See
that there are plenty of pillows with an extra one to tuck in
at the back, should the visitor wish to read in bed. Make sure
that the reading lamp has a good light and that it is placed
so that one can read comfortably without straining the eyes.

One of the mistakes many hostesses make is to imagine that
visitors prefer to write in the lounge or the smoke-room. It is
not so. If hostesses would only arrange that bedrooms are
tidied up as soon after breakfast as possible, and that the bureau
or writing table is equipped with evayyb:nkt;‘}g required for
correspondence, even to pen-knife, paper-knife and scissors,
entertaining would be easier. For then guests would not bhang
heavily on one’s hands.

Yes, the hostess I like best of all sees that I can have as much
notepaper as I want, that there are postcards and telegraph
forms handy, that there is a bottle of ink to draw upon when
my fountain pen begins to grow dry, that there is a plentiful
supply of the thick pen nibs Ig;lways use, that the blotting g&p«
is fresh and a pencil sharp, and that the light is as good at
the writing table as it is when I want to in bed, which is
seldom.

. One of the items of furniture you must &tore away for use
in your bedroom when men come to visit is a coat and trousers
rack. Another is a shoe rest, or you may find your favourite
chair has been ruined by a masculine shoe. Should your
mgotmdnptotheskkﬁngboud,oryouhﬁvea

floor and rugs, make sure that there are rugs at each
side of the bed.

And remember when you ask me to fay that you have a



4 BEFORE THE GUESTS ARRIVE

large was'teﬁapcr basket as well for holding the rubbish I seem
to take with me wherever I go. You can get charming baskets
for the ﬂuﬂ"y room, decorated with raised flowers, which make
good “bit ** baskets, to save the grate from being turned into
a rubbish receptacle.

To finish with the guest chamber, I see that the light is
arranged over the dressing-table so that no one comes down
to dinner with too much powder on her nose, and I also see
that there is not only a good light over the wash-basin, but a
mirror there to enable 2 man to shave without cutting himself.

Last thing, just before guests arrive, I place a vase of flowers
on the dressing-table, a fancy box of biscuits, and a tiny box of
chocolate croquettes on the night table, and if my guests are
smokers I always have a box of their favourite cigarettes and
an ash-tray on the writing table, as well as one or two of the
latest magazines.

My one idea when re’paring or guests 8 to try to make them so
comfortable that they don't need looking after.

on’t make the miftake many hostesses do of thinking that
they have to work hard at entertaining. That is not so. Find
out what your visitors want to do, plan so that they can do it.
If they don’t it is their fault, not yours. Make your guests feel
at home. My motto in looking after guests is to make them
feel as much at home as possible so as to get rid of all formality.
For formality and comfort and enjoyment don’t often go
together.

ut to retutn to details—I wonder how many hostesses of
long standing do all they might to welcome guests when they
arrive. Time and again I’ve gone to houses where there was
no room to hang your wraps, where you had to ask for the loan
of a clothes-brush, whete no one seemed to think you preferred
a clean towel on which to dty your hands. Every one who wants
to be counted a perfect hostess should see to all these details,

In the bathroom welcome your Eueﬁts for the day with
dainty, short guest towels. Little hem-stitched and mono-
grammed ones are always in good taste. Or have the hem
inserted with drawn thread-work below Eout monogram.
Arrange a pile of these towels near the hand-basin and place in
readiness some guest cakes of good soap, and have some eau de
Cologne and a bottle of bath salts also within reach,

en guests arrive for any of time, find out first of
all whether they would prefer to breakfast in bed or in their
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rooms, and arrange breakfasts accordingly. Should they not
eat with you at the first meal, send up a glass of strained orange
juice, or half a grape fruit with the breakfast tray, but let the
fruit remainin the refrigerator overnight, so that it comes
fresh and cool to the morning palate. Do the same when
juice is required to add to cocktails either before lunch or dinner.

With the aid of a refrigerator you can also shop ahead.
But never store food in a refrigerator without ice. If you
haven’t a refrigerator which provides ice, get ice delivered
regularly so that food is never Stored in the * frig ” without its
chilling influence. If we spent more money on refrigerators
there would be fewer doctor’s bills to pay in the summer for
attendance on patients suffering from troubles caused by eatin
tainted food, or over-ripe fruit, or food that has been spoilt
by bluebottles. You cannot do either yourself or your family,
far less your guests, justice without a refrigerator.
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week-end guests a suitable time to arrive. You don’t want
guests to arrive for lunch on Saturday, if you are not expe&ing
them till tea time, or you’ll feel annoyed if they turn up on
Friday night when you’re not expecting them till Saturday
morning. Bvery one does not agtree about the length of week-
ends. So delicately intimate when you expect guests to atrive
and depart. If they are coming by train, you can easily manage
this by telling them you will meet a certain train, and suﬁcsﬁng
that they can go to town with friend Husband on Monday
morning, or §tay to lunch, whichever they prefer. The whole
art of extending a week-end, or for that matter a longer invita-
tion, is to make it perfe@tly clear in as delicate a way as you
can how long you wish guests to stay.

HOW TO PLACE YOUR GUESTS

HERE are no hard and fast rules about placing ordinary
people like you and me at a dinner table. The only rules
to remember are :

1. Place the principal lady on your husband’s right.

2. Place the principal man on your own right.

3. Separate husbands and wives where possible.

At a wedding breakfast, place the bride on her husband’s
left, and group the bride and bridegroom’s relations with each
other. The bridegroom’s father or nearest male relation should
sit beside the btige's mother, and the bride’s father should be
next to the bridegroom’s mother. The bet man and any
ushers should escort the bridesmaids. It is impossible to lay
down any law about bridal precedence. The seating of the
guests depends on the relations present. In fa&, when tﬁlanning
the seating at 2 wedding breakfast, if you remembér the order
in which the bridal party left the church, and seat the guests
in the same order, as far as possible, starting with the bride and
groom, you can’t go wrong.

There are lists of precedence in many books of reference,
such as Whitaker’s .Elma.uack. These may be useful when
placing your guests. Remember when using them that the
wife takes the same rank as her husband or eldest brorhﬁ
and that daughters of Peers come directly after the wife
their eldest brother. A daughter of a Peer marrying a Peer of
lower degree &till takes her husband’s position, but if she marries
a commoney she retains her maiden rank.
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Note—Guests at any party given for royalty, a bride and
bridegroom, or any important person, should never leave their
seats until the honoured gue§ts have made a move. When
entertaining royalty the hostess should mention on her invitation
that decorations should be worn.

ENTERTAINING WITHOUT A MAID

OME hostesses make the fa& that they have no maid an
excuse for not inviting guests to stay with them. I would
not do so. For, given a certain amount of imagination

and a tray wagon, it is very little trouble to cater for an extra
guest or two.

To save trouble in the morning, you can serve guests’ break-
fast in bed. This allows you to get on with the day’s work
without having to linger over breakfast, as you often have to
do when there are guests present. If you have time the night
before, you can arrange the breakfat tray to simplify work in
the morning, then when you are ready to breakfast yourself,
add finishing touches to the tray and take it up before sitting
down yourself.

THE BREAKFAST TRAY

Some morning trays are only cquipgid with a tea or coffee
service. But better to have one of the larger sets which include
egg cups, covered bacon and egg dish, toast rack, and all the
other little individual oddments r:guired to serve a perfelt
breakfast. Otherwise, you might feel it necessary to send up
the bacon and eggs in a silver entree dish, the butter in a silver
butter dish, and the marmalade also framed in silver. Whereas
the whole secret of entertaining easily without a maid is to
serve dainty food with as little labour as possible.

When entertaining at breakfast without a maid, have the
table set with a bright breakfast cloth, and put a bread and
butter plate and a knife and fork for bacon and eggs and a
butter knife for cach person. If grapefruit be served, have it
at each place with pointed spoon on the side before announcing
breakfagt. Set everything in place before you sit down so that
E)uhavcn’ttoriscin middle of the meal and go to the

When boiled eggs are wanted, you can prepare them at
table, or bring them in before you announce brea is ready.
The host can serve the bacon and eggs, you can pour out coffee

B.E.C. B
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or tea, and have a tray wagon close beside you, so that lzvou can
move used dishes on to it, in order to keep the table tidy
throughout the meal, without having to leave the room.
Better &ill, keep to the old-fashioned English way of having
whatever hot dish is served on a hot plate on the sideboard
with the plates, and let every one help themselves.

LUNCH OR SUPPER

When it comes to lunch or supper, arrange the table so as
to save trouble while the meal is in progress. If offering soup,
have it placed ready in individual bouillon cups before you sit
down. l;‘é’.liminatc: carving and serving as much as possible by
having individual fish or meat creams, or dishes en cocotte,
for the savoury course. When a fish mayonnaise is on the
menu, arrange individual ones in the kitchen, and leave them
in the refrigerator while the firt course is being taken. You
can make creams, custard, fruit fools, jellies, junket, salads, and
$teamed puddings also in separate portions. The point is that
if the courses are served individually, it does away with serving
dishes and so simplifies washing up. But it is absolutely neces-
sary to have a tray wagon. For on it you can have the coffee
tray, and underneath is space for all the used dishes, which can
be placed there when the second course is arranged on the
table. The side flaps can take the sweets or the biscuits and
cheese.

Clear all soiled dishes on to the tray wagon between each
course, and have whatever cold dishes are to be served ready
there to place on the table afterwards. Between the main
course and dessert I would rise and brush any crumbs off the
cloth with the aid of a clean napkin and a plate.

When there are few to cater E): it is a good idea to make the
breakfast or luncheon omelet, the mushroom toasts and other
savouries, at a side table, with the help of an electric toaster and
chafing dish. Cooking at table saves your teps for then you
don’t have to run to the kitchen to dtir on occasion and attend
to or dish up whatever is cooking.

Don’t attempt at any time to entertain elaborately without
the help of a maid. Give informal little entertainments like
bridge, cocktail, and tennis parties, and make it the fashion
for guests to help themselves and each other. You’ll find your
entertainments go with a bang if they &rike this informal note.

But before you try to do so you must first learn to plan a
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menu easily prepared from dishes that require no last-minute
touches, and arrange the table and the food so that you don’t
need to run out to the kitchen between each course.

Nothing is more difturbing to guests than to have a hostess
always excusing herself in order to mix the salad dressing, whip
the cream, or take the jellies or ice from the freezer.

Every meal should be leisurely, not one hustle from beginning
to end, as it is if you entertain without a maid without first
taking the trouble to learn how to do it in as charming a
fashion as possible.

The first thing a hostess has to learn is to make the most of
a simple meal. It is nonsense to imagine that you have to serve
half a dozen courses to please your guests. Better three courses

erfely served than six offered anyhow. Also make the shops

elp you all they can. See that any fowls come home cleaned
and trussed as you want them, and larded if required. Insist
on any fish being cleaned, and filleted, if you want fillets.

WHEN EVERY ONE HELPS HIMSELF

One way of entertaining without a maid is to arrange that
every one helps himself, but you cannot make a prattice of this
at luncheons and dinners, for the result would be too much of
a scramble. So, better when you haven’t a maid, to give, as
T've already suggested, “teas,” bridge parties, followed by
light refreshments, cocktail parties, picnic and after-theatre

rties.
paIf you have a good gramophone or wireless, and a parquet
floor, give a party in the form of a Saturday afternoon ot
evening hop. If you have a tennis court, then have tennis
and Strawberries and cream, cold drinks and cakes, or leave
out the $trawberries and cream and serve iced tea and coffee,
sandwiches and cakes. The rcfreshmentztyou serve depend on
the size of your purse and the amount of trouble you wish to
spend on preparations.

Should you want to give a for some friends who have
motor-cars, taking for granted in this case that you have one
too, ask them to meet you at some lovely spot for lunch, or
tea, or supper, if it be a very warm night. If you live near the
sea, make it a beach spread in the moonlight.

SETTING THE TABLES
. When you have no maid, you must set your tables so that
it is unnecessary to rise from the table and go into the kitchen
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between courses; that is, when you are entertaining. When
alone with your husband, it does not matter so much if you
have to leave the room once to rescue a bird from the roasting
pan, or ice cream from the freezer. But try to avoid this as
much as possible.

It entails more expenditure at the outset when you make up
your mind to run a maidless household. For there is certain
extra equipment you must have if you are to run it smoothly.
The same equipment naturally simplifies a maid’s work. Let
me give you an idea of what I found it necessary to have when
I first Started housckeeping in a London flat that allowed of
no room for a maid.

I bought some entrée dishes, 2 muffin dish, both with com-
partments for holding hot water to keep the contents above
warm. I bought an eleric table stove, which meant I made
our toadt and cooked our breakfast dish at table. I bought a
coffee percolator, so that whenever we wanted coffec I had
just to slip the plug into an eletric socket, and it prepared itself
while we consumed our fruit at breakfast or while we were
busy over our sweet at lunch or dinner. I bought, too, an
cleétric kettle, so that I could make the tea without leaving the
room, make a cup of bouillon from meat extra& or cubes,
and flavour it with a little sherry kept in the wine cupboard.

I was given a Lazy Susan for a wedding present, so she
twitled our butter or preserves round at breakfast.

CHOOSING THE FOODS

Always remember, when choosing the dishes rccluired for
any sit-down party, that you want dishes that won’t spoil if
they stand a little before they’re served. Not only that, you
want dishes that are easy to prepars or you’ll be so weary you
cannot enjoy their company. So shop very carefully.

If you wish to save yourself the trouble of making soup,
serve hors d’ceuvres. All you have to do is to slice some
tomatoes, pour a very little vinegar over them, then sprinkle
them with pepper, salt and minced parsley; open a tin of
sardines, an atran?e them neatly in a dainty dish, garnished
with sprigs of parsley. Turn some tinned baked beans into
another dish, and some Russian salad into another, and arrange
all dishes on the Lazy Susan, with olives too, and every one can
help themselves.
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But if soup you must have, buy a tin of consommé, add a
little fresh gravy left over from yesterday’s roast to it, thin it
down a litt%e, :ch open a small tin of peas, wash them, and
turn them into the soup when it is ready.

To save fussing when you have guests, serve for a meat dish
at lunch or dinner a vol au vent of chicken or veal, buying a
large one that only requires heating, or individual patties.
Fill with chopped meat heated up in cream sauce along with a
few mushrooms, and a little chopped cooked ham, or a tiny
bit of chopped pimento. This needs no potatoes. Or serve a
cold boiled chicken with lettuce and tomato salad, and large
caulifiower au gratin.

For a sweet, nothing can better $trawberries, hulled and
served with sugar and thick cream, and a plate of French
wafers or dainty petit fours. Or if you want to show your
prowess as a cook, serve a frozen sweet. You can always
titivate a dinner with bought or home-made cheese straws
made piping hot in the oven and served with the soup, or with
brioche treated in the same way. Or you can make a hit at
lunch by mixing a la&ic cheese with a little fresh cream, chopped
chives, or carraway seeds, and minced capers, and serving this
glled up on a dainty dish, garnished with cress and accompanied

y thin toast.

_When entertaining without a maid you have to make a hit

with the trimmings, not with elaborate courses.

WHEN YOU GIVE INFORMAL PARTIES

Now, suppose you are keen on being known for your
“teas ”; well, before your guests arrive have your table all
set, a long narrow table, if you are giving an afternoon crush,
such as a tea dance. Provide plenty of ﬁttle sandwiches, but
remember it will be less trouble if you make half of them with
bridge rolls instead of all with bread. Then, with a cutter, cut
rounds of thin brown bread, spread it with a scraping of
mayonnaise, then with a scraping of shrimp paste, and then
centre with a thin slice of ed seasoned cucumber. Try in
this way to have something quite novel at your “ teas.”

Though it is a tea, offer coffec as well, and let every one
wait on themselves or the men help the women. You can
always coax a friend or a relation to slip into the kitchen and
make fresh tea, and replenish the coffee. For that matter it
does not take long to do it oneself. In the summer time, better
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$till to offer only hot tea and iced coffee, the coffee all being
prepared in advance. Don’t have large cakes. Provide a great
variety of the tiniest you can find, ones that can be easily slipped
into a saucer and so save the provision of plates, which only add
to the washing up. But remember to have plenty of crepe paper
serviettes on hand.

No matter what sort of you give, whether it be an
afternoon tea, tennis, bridge, or dance, or an evening “ bridge,”
or dance, the refreshments can always be about the same.
Only in the summer time see that you have a glentiful supply of
iced fruit punch or fruit lemonade and iced coffee. Have a
glass jug of some fruit syrup handy with plenty of iced soda
water, and a great bowl of cracked ice. W})hatevm: you skimp
on don’t skimp on ice.

When you ask friends in to bridge after dinner, or bring
some one home from the piGtures or a theatre for a bite, have
tray or table ready before the guests arrive, or before you go
out. A good idea is to buy a long round sandwich loat. Slice
and butter lightly, cover some pieces with cold tongue, some
with slices of hard-boiled egg, sprinkled with paprika, some
with a scraping of sardine butter, some with liver sausage,
some with Gervais cheese, and some with chopped cooked
ham, pepped up with tomato catsup. Serve on a large flat dish
lined with a lace paper doily, with wine.

LABOUR SAVERS FOR THE HOSTESS

WHERE THERE IS ELECTRICITY

Ele&rical Kettle.
Ele@rical Coffee Percolator.
Ele&rical Hot Plate.
Eleétrical Iron
Ele&rical Toaster.
Eleé&trical Table Grill.
Eleirical Saucepan.
Ele@rical Stove.
Eleétrical Refrigerator.
Ele&rical Waffie Iron.

WHERE THERE IS NO ELECTRICITY
Breakfast Heater (For plates or one hot dish).
Table Heater For meat and vegetables).
Spirit Stand (For heating milk, soup, sauce creamed dish,

etc., in & saucepan at table),



LABOUR SAVERS FOR THE HOSTESS 1§
Egg Cooker
Cogce Percolator } Used with spirits.
Chafing-dish
Dining-room Oil Cooker.
Breakfast Dishes
Entrée Dishes
Muffin Dishes
Vegetable Dishes
l%mrvmmn Drisues (to save serving at table).
Fruit Salad Dishes or Glasses. .
Sundae Glasses.
Soup Cups.
FIREPROOF GLASS AND EARTHENWARE.
Cup and Saucer with Plate combined (if liked).
Casseroles.
Custard Cu%s.
Au Gratin Dishes.
Entrée Dishes.
Pie and Pudding Dishes.
Divided Vegetable Dishes.
Tart Dishes. Plates.
OrHER EQUIPMENT.
Stainless Cutlery (for dining-room and kitchen).
Separate Corkscrews, Knife Sharpeners, and Tin-openers (for
dining-room and kitchen).
Crépe Paper Serviettes (serve with dessert and tea only).
Cake Stand.
Cocktail Bar.
Service Wagon (can be converted to table use).
All-size Trivet (not required as well as hot plate).
Refrigerator (ele&ric or gas).
Iéitchser;;ll‘able (with porcelain top and rubber rollers).
tep-Stool.
Wood Pulp Serving Trays.
Cardboard Plates and Spoons
Grease-proof Paper Sandwich Bags
Wicker Case Tumblers
Cartons for Salads For picnics.
Vacuum Flasks for Hot Coffee
Collapsible Table and Chairs
Fitted Picnic Baskets
Crépe Overalls (need no ironing).

} Each with hot water compartments.
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ENTERTAINMENTS FOR THE HOSTESS
WITHOUT A MAID

FTERNOON TEA.—Rolled Bread and Butter. Brown

Bread, Nut Bread, and White Bread Sandwiches. Bridge

Rolls with Savoury Fillings (Ham and Cress, Chicken
Salad, etc.). Hot Cinnamon Toast. Hot Buttered Scones, and
Toast. Savoury Canapes of Buttered Toast : Caviare, Foie Gras,
Pimento Cheese, Bloater Cream, Smoked Salmon, etc. Eclairs,
Fancy Biscuits, Patisserie, Layer Cakes, etc. Choice of China
Tea with slices of Lemon, and Darjecling Tea.

BripDGE TeA.—As above. Add Strawberries and Cream, or
Raspbetrries and Cream, when in season, or Fresh Fruit Salad
and Devonshire Cream or Ice Cream, or Sundaes, and choice
of Tea or Iced Coffee in hot weather.

BrRIDGE LUNCHEON. — Grapefruit, Fruit Cocktail, Hors
d’ceuvres, Iced Melon, or Pité de Foie Gras, Toa$t and Butter.
Salmon, or Lobster Mayonnaise. Chicken, Guinea, or Pheasant
vol-au-vent, or Chicken 2 la King, served from a chafing-dish
at table, or Grilled Cutlets, Potato Straws, French Beans or
Green Peas, or Chicken Salad, or Chicken, Pheasant, or Veal
Cutlets. Strawberries and Cream, Trifles, Jellies, Creams,
Pruit Fools, and Salads, Junket and Devonshire Cream, Lemon
Meringue Pie, Butterscotch Pie, Chetry Tartlets, Apricot or
Peach Flan with Whipped Cream.

Business Woman’s LuNcrEON (Summer).—Grapefruit, Iced
Melon, Fruit Cocktail, or Hors d’ceuvres; Fried Cutlets,
Buttered Peas and New Potatoes, kept hot in entrée dishes on
the sideboard while the first course is eaten. Raspberries or
Strawberries and Cream, Fruit Fools and Salads, or Rhum Babas,
arranged on the sideboard or on the bottom shelf of the
dinner-wagon before the meal.

(Winter).—Cups of Bouillon, garnished with one or two
green peas, or of Cream Soup, with a spoonful of whipped cteam,
or a dusting of fresh mint or paprika, ﬂoatin% on top. Serve
the Soup with Hot Cheese Straws. Casserole of Chicken, Steak,
Kidney and Mushroom, Pheasant, or Pork and Veal, and
Vegetables, or any hot Savoury Pie, Cheesecakes and Coffee.
Serve a green Salad when possible both summer and winter.
In winter, Celery can be offered with cheese inftead, if liked.
Give a choice of Cheese. Salads or celery can be placed on the
table before guets arrive.
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CHAFING-DISH PARTY.—Can be Bteakfast Party, Luncheon
Party, or Sunday Night’s Supper Party, or After-Theatre
Supper.—Scrambled Eggs, Egg and Pimento Scramble, Egg
ang Tomato Scramble, Egg and Chopped Pork Sausage
Scramble, Curried Eggs, Omelettes, Creamed Fish, Lobster a
la Newburg, Creamed and Stewed Mushrooms, Tomato Rarebit,
English Monkey, Welsh Rarebit. Choose luncheon or evening
menus from hors d’ceuvre, Smoked Salmon, Melon, Grapefruit,
or Fruit Cocktail, and hot dish prepared in Chafing-dish, and
Green Salad, and Cake, Cheese, Fresh Fruit and Coflee.

CockraiL PArTies.—When the party is large have a buffet,
or small tables, for fout, set with dainty cloths and small dishes—
one of salted or devilled Almonds, or salted Peanuts, one of
fine salted Potato Crisps, and one of stuffed or plain Olives.
Provide one or two plates of Savoury Canapes, such as Buttered
Canapes spread with Caviare, sprinkled with Minced Onion,
with Bloater Cream, dugted with Minced Hard-boiled Egg,
with curls of Smoked Salmon, sprinkled with Minced Onion
or Chives, Foie Gras, or spread with shavings of Goat’s Milk
Cheese, and sprinkled with Minced Chives, etc. Puff Cracknels,
stuffed with Prawns and Mﬁlyonnaisc, and tiny truffled Liver
Sausage Sandwiches, are suitable for this 1:::{{ The
Canapes and Sandwiches should be cut small. § grilled
Sausages, each one spiked on a stick, are always welcomed.

Fork PARTIES.—Serve in place of Luncheon and Supper
Parties. Provide a variety of sandwiches, made from white and
brown bread, split toast, and bridge rolls, savoury canapes—
same as for Cocitail Parties—but cut twice as large. Anything
that can be eaten with a fork, such as Lobster, Oyster, Game
and Chicken Patties, Lobster, or Salmon Mayonnaise, Ham
Mousse, Chicken 3 la King, Sausage Rolls, Savoury Shortcakes,
Fish Salad, Spaghetti with Tomato Sauce and Mushrooms,
Asparagus S cf appeals. Eclairs, Crcam Buns, Jam Puffs
with Whipped Cream, Lemon Puffs with Devonshire Cream,
Fruit Creams and Jellies, Charlotte Russe, Meringues filled
with Macaroon Cream or Ice Cream, etc., are pop sweets.

Ice Cream PARTY.—Give in place of tea or on a hot summer
evening after dinner. Iced Tea and Iced Coffee, or one iced
and one hot can be served, with Chocolate Biscuits, Petits Fours,
or French Wafers, and iced Layer Cakes or Small Cakes, as
well as Ice Cream, or Sundaes, ot Fruit Salad and Ice Cream. Iced
Wine Cup ot Fruit Cup may be served in place of Iced Coffee.
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Mor~ninGg Corree.—Serve at eleven o’clock with assorted
Sandwiches, Walnut Cake, or any Layer Cakes. In winter,
offer hot buttered Scones or Toast, as well as cake or biscuits.

Prcnic.—Cold Chicken and Tongue, Potato Salad, or Russian
Salad in Cartons, Veal Galantine, Scotch Eggs, Devilled Eggs,
Rabbit Pie, Veal and Ham Pie, Pork Pie, Ham and Green Pea
Jellies, Asparagus taken in tins, served with bottled mayonnaise.
Fruit Salad and Sponge Fingers, Cream carried in cartons.
Apples, Oranges, Bananas, Celery in season, with Cheese and
Qatcakes, Hot Coffee in a vacuum flask. Cocktail in a shaker
if wanted.

A REesTAURANT PARTY (for women only).—If for more than
two, arrange the menu with the head waiter beforehand.
Offer cocktails or any other apéritif wanted in the hotel or
restaurant lounge, and see that there are salted almonds, or
salted potato crisps, and stuffed olives, arranged in little dishes
on cocitaﬂ table, so that guedts can help themselves. Ask guests
to come fifteen minutes before you have arranged for the meal
to be served. Provide your own flowers if you like, or ask the
head waiter to see that the floral decoration is low. If the
reftaurant you patronise is not in the custom of serving fairy
toagt, order it and also instruct the waiter as to whether you
wish coffee to be served in the restaurant or in the lounge. If
you arrange all these points beforchand, as well as what wine
1s to be served, the party will go as smoothly, without any
wotry on your part, as if given in your own home with the
help of a §taff of servants. When giving parties at your Club,
make the same arran, ts.

(Mixzed).—If offering only a sweet or a savoury, serve a
savoury when men are present. If serving liqueurs with coffee,
offer a choice and a cognac. Arrange for cigars being passed
round with cigarettes when men are preseat.

SunpAy NiGHT’S SuppER.— Offer one hot dish—cheese
toast, spaghetti, tomato, and cheese dish, grilled pork sausages,

ips and mushrooms, egg and green pea scramble, or any dish
it is possible to cook at table. If hot soup is served, let the
main dish be a variety of cold cuts. Serve with a mixed,

tato, beetroot, or celery and potato salad. Finish with cake,
uit, and coffee.

TennNis PArTy.—Variety of sandwiches—Bridge Rolls, filled
with diced Ham or Tongue and Mustard and Cress, Mustard
and Cress, or Tomato, each filling moiStened with mayonnaise,
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Brown Bread and Liver Sausage. Bloater Cream, Mustard and
Cress, and Cucumber Sandwiches. Afternoon Tea Cakes in
paper cases, Petits Fours, Sponge Fingers sandwiched with
Apricot Jam, Ice Cream, Strawberries, or Fruit Salad, and
Cream. Hock Cup, Fruit Cup, with canned Pineapple Juice, or
Lcmﬁn and Orange Juice basis. Use soda water to make it
sparkle.

p'I’x-mAm Supper.—Have it prepared on a dinner-wagon,
ready to wheel into the Lounge when required. Offer a variety
of sandwiches, Miniature Sausage Rolls, or grilled Chipolata on
gticks, Fruit Salad, Strawberries or Raspberries and Cream.
Cake and Coffec ; Port Wine, Whisky and Soda.

WiReLESS DANCE.—Give a variety of sandwiches and ““ Fork ”
fare. Have all arranged in a separate room on the helg your-
self ” principle. A good idea is to have one or two tables for
two arranged in odd corners.

Note.—1. Where meals are to be served at table, have every-
thing required in the room before Starting to serve. Coffee can
be percolating in your coffec machine on the table, or on the
sideboard, while the meal is in progress.

2. When giving a large party like a “ Tennis Party” or
“ Wireless Dance,” the hostess must attend to the replenishing
of Fruit Cups, Home-made Lemonade, etc., and relays of
Coffee. A good idea is to provide a large bottle of fruit syrup
like Grenadine, as well as Lime Juice, which only requires the
addition of soda water to provide a long drink for thirsty
dancers or tennis players. Be suze to have one or two cans of
fruit salad in the §tore cupboard, in case there is not enough
prepared.

3. Be ready also with a tin of fancy biscuits in case you have
to draw upon them.

ENTERTAINMENTS FOR THE HOSTESS
WITH ONE MAID

FTERNOON TEA —See suggestions for the hostess

without a maid.

'd BRIDGE TEA —See suggestions for the hoftess without
a maid.

BripGe Luncueon.—Have first course as * without a maid.”
Offer Fried or Roast Chicken, Roast Partridge, Pheasant, or
Guinea Fowl, in scason, accompanied by Fried Breadcrambs,
Bread Sauce, Green Peas, Spinach, of French Beans, and



20 INVITING YOUR GUESTS

suitable Salad, or Grilled Cutlets, with Tomato Sauce, and two
Vegetables, in place of the made-up dish served when * without
a maid.” In winter-time, 2 Rum Omelette, 2 Jam Omelette, or
Banana or Pineapple Fritters, Hot Catamel Cream, or Baked
Chocolate Pudding and Cream can take the place of Cold
Sweets.

A Business WoMman’s LuNCHEON (Sumtmer).—Start as
“ without a maid.” Substitute Spanish Omelette and Green
Salad, or an Egg Dish, or Sole Florentine, or Fried Herrings in
Mustard Sauce, ot Fried Plaice and Sauce Tartare, and the wing of
a Chicken, or half a Roast Hazel Hen, Green Salad, Fried Crumbs
and Potato Straws, for the Fried Cutlets and Vegetables.

(Winter).—Vary Casseroles and Savoury Pie, suggested as
the main dish when entertaining ““ without a maid,” with any
Roast Game, and suitable accompaniments. If Cheese is not
desired, serve Hot Sweets, like Apple Charlotte and Cream,
Baked Chocolate Pudding and Cream, Butterscotch Pie, Lemon
Meringue Pie, or have a cold Sweet like a Fruit Flan. Serve it
with Devonshire or Whipped Cream.

CHAFING-DISH PARTY.—As “ without a maid,” except that
3;: maid can clear away after each course and prepare coffee in

try.

Cg?:!:{gn. PArTIES.—As “ without a maid,” except that the
maid can pass round cocktails and attend to relays of almonds
or olives as required.

Fork PArTIES.—As “ without a maid,” except that the maid
can clear away or replenish empty plates, remove used forks,
cups, and saucers, and help the hostess to serve more guests
than would be possible if she were without a maid.

Ice CreAM PARrTY.—As “ without a maid.”

MornING Corree.—As “ without a maid.”

Prcnic.—As “ without a maid.”

StAG LuNcHEON OR DINNER.—As “ without a maid.” For
men only—Regimental friends, bachelor meals, entertaining
“best man > or father-in-law at a last meal as a single host.
Oysters with Fingers of Lemon and Brown Bread and Butter,
or Oyster Cocktail, Caviare, or Smoked Salmon, served in
Rolls, famishcd with little heaps of highly-scasoned cold
Scramble Eglgs; Soups; Half a Lobster, Mayonnaise Sauce,
and Salad, or Fried Smelts, or Whitebait, or Grilled Salmon, ot
Sturgeon; Roast Chicken, Duckling, or Game in season, or
Grilled Steak with Mattre d’hétel Buttet and Fried Onion
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Rings, ot a cut off a perfe& Joint, Roast Potatoes, and a suitable
second Vegetable; Green Peas, Buttered Artichokes, Onions,
Celery au Gratin, Cauliflower with Cheese Sauce, and Asparagus
with’ﬁot melted Butter, are Vegetables men like most.

Omit Sweets. Serve a choice of Cheese, such as English
Cheddar, and Stilton, in season, or Gorgonzola. Brie, Camem-
bert, Cream Cheese, or Gruyére should be offered as well as
Stilton and Gorgonzola. Bel Paesa and Port de Salut are two
other Cheeses worth remembering when making your choice.
Offer Biscuits and Oatcakes, ot Toast with Cheese, and a Green
Salad or Celery, or Radishes or Spring Onions when in season,
for Luncheon. For Dinner—Substitute for Cheese a hot
Savoury, like Cheese Straws, Cheese Tartlets, Welsh Rarebit,
Roes on Toast, Mushrooms on Toast, Angels on Horseback.
If fond of dessert, finish with Fruit and Nuts and Port. Offer
Cognac with the Coffee.

UNDAY NIGHT’S SUPPER.—As “‘ without a maid.”

Tennis PArTy.—As * without a maid.”

THEATRE SUPPER.—ASs * without 2 maid.”

WireLESs DANCE.~—As  without a maid,” but offer China
Tea as well as Coffee, for many people refuse coffee on account
of its keeping them awake at night.

LuncHEON FOR FOUR.— Grapefruit; Salmon or Lobster
Patties ; Roast Duckling, Green Peas, Potato Straws, Orange
and Lettuce Salad ; Vanilla Ice Cream with Butterscotch Sauce,
French Wafers.

DmnNER FOR Four (In Autumn).—Melon Cocktail ; Clear
Soup, garnished Custard Dice; Pried Fillets of Sole with
Lemon, Sauce Tartare ; Roast Pheasant, Fried Crumbs, Potato
Crisps, Bread Sauce, Cauliffiower with Brown Butter, Endive
Salad; Walnut Jelly with Whiipcd Cream.

Note—When arranging a Luncheon with only one maid,
have the first course all ready on the table. Buy the little pastry
cases for the Creamed Salmon or Lobster. Add a little pimento
or a few asparagus tips to flaked salmon mixed with cream
sauce. Keep hot in the top of a double boiler, and the cases hot
in the oven with a low gas, while welcoming guets. The maid
can fill the cases while the fir&t course is being enjoyed. Green
Peas, when boiled and drained, should be put in little hot
melted butter in a double boiler until the fish course is served.
The Salad should be itcpared before Luncheon, and placed in &
refrigerator. Buy a be of Vanilla Ice Cream. Make the
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Butterscotch Sauce before Luncheon. Keep hot in another
double boiler. Serve in a hot sauce-boat when the ice cream is
handed round.

When arran?ng Dinner with only one maid, place the fruit
cocktail on table beforehand. Flavour soug lightgr with sherry.
Serve in c?s with a few pieces of custard dice as garnish, or
green peas if preferred. They givc you less work. Fry the sole.
Keep hot in an entrée dish. Pot-roast the pheasant, and leave
in a pan till serving time. Crisps and Crumbs can be kept hot
in their own dishes in the oven, also Bread Sauce and Cauli-
flower. Pour boiling hot butter over the cauliflower just before
serving. Individual endive salads can be kept in a refrigerator
till required. Set the walnuts in lemon or orange jelly.

Important —If a simpler menu is wanted, omit the fish.
If no sweet is wanted, serve mushrooms on toast. The maid
can place mushrooms on toast while the sweet is being eaten.

GUESTS WHO ARE DIFFICULT

SUGGESTIONS FOR PARTIES FOR NON-CARD
PLAYERS AND NON-DANCERS

. Afternoon Tea. (Mixed).

. Chafing-Dish Party. (Mixed).

Cocktail Party. (Mixed).

. Fork Party. (Mixed).

. Ice Cream Party. (Mixed).

Morning Coffee. (Mixed).

- Musical Tea Patty. éMixed).
e

Picnic Pa.r% ).

. Restaurant Party. (For Women only, or Mixed).

10. Stag Luncheon or Dinner. (Men only).

11. Sunday Night’s Supper. (Mixed).

12. Swimming Party. ixed).

13. Tennis Pﬂ.r%. (Mixed).

14. Téte & Téte Party. (For Men or Women only, or Mixed).

15. Theatre Party. (Mixed).

16. Thimble Party. omen only).

Noie.—Business, Cocktail, Luncheon, Dinner, and Su&pct
Parties can be arranged for men and for women only. A-Téte-d
Téte Party can be a Luncheon, Dinner, Tea, Supper, Aftet-
Movie, or After-Theatre Su‘}:pez, a Picnic Ramble, a Motor
Picnic, a River Picnic, a Cocktail, Swimming, or Tennis Party.

\D;“\lg\vc.h':vhu



GUIDE TO SHOPPING

RULES FOR SHOPPERS

1. Examine the larder daily. Make out a list of what is
required, including food necessary for the following day.

2. Examine the ftore-room weekly. When any article is
taken from the store-room, enter it on a slate kept there, and
replace it the next time you go shopping.

Example.—1 always have in my cupboard three tins
of sardines. Should I require one for sandwiches on
toast before next shopping day, or before I send out
my next order, there will still be two left to draw upon
should emergency arise. Should emergency arise, and
one tin, or the two tins, be required in the kitchen, then
I order three more.

3. Take advantage of cheap lines advertised by your local
shops and in weekly food bulﬁ:tins.

4. Those who live in country towns or in the country should
pattonLi:: the weeﬁksl markets. 4 . g

5. tn how , e and poultry, meat, fruit and vege-
tables should look Whgzntl'rcsh. pouey

6. Learn how to tell a young bitd from an old one.

The boftess who wants to make the most of ber howsekeeping allow-
ance shops berself, pays cash, and takes ber choice bome with ber.

FISH

Generally speaking, when fish is fresh, gills should be red ;
flesh should be firm; smell should not be strong; all white
fish, when cut, should be creamy with a bluish tint, except
plaice. Slices of cod should have an irridescent appearance.

CHOOSE
Cop.—Red gills, clear eyes, firm white flesh.
Crass.—Free from water, ®iff and heavy.
LossTers.—Bright eyes, with the tail drawn in under the
body. When this hangs limp. When fresh it should
spring back when pulled out. Judge lobster, like crab, by its
23
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size. The heavier the better. They are best in summer. Hen
lobsters, which you can recognise by their coral spawn—used
for garnishing and for Cardinal Sauce—are in good condition
in winter.

LancousTe (Crawfish).—Choose like lobger.

OvsterRs.—When fresh, they close forcibly on the knife
when opened. When dead, the shells remain open when
forced. Then oysters should not be eaten.

Sarmon.—Red flesh and silvery scales. When choosing a
whole salmon, sele® one with small head and tail and thick
shoulders. Scotch and Irish salmon are best. Dutch salmon
is available when Scotch is out of season.

Sore.—Cteamy in colour on under-side. May be kept for
24 hours before cooking.

Note.—Mackerel and smelts should not be eaten unless quite
fresh. If the least stale, they are dangerous to health.

Herrings, mackerel and salmon are indigestible, sole and
whiting are the most digestible fish, cod and turbot next.

FISH FOR—

BAKING.—Bass ; Bream; Cag; Cod; Flounder; Gurnet;
Haddock; Hake; Halibut; Herring; Mackerel; Mullet;
Pike; Salmon; Sturgeon; Sea Trout; Turbot.

BorLing.—Brill ; p; Cod; Eels; Hake; Haddock ;
Halibut; Mackerel; Pike; Sea Trout; Salmon; Skate;
Sturgeon ; Turbot.

FRYING.—Bass ; Brill ; Bloater; Carp; Cod Steaks; John
Doty ; Flounders; Haddock ; Herring; Kippers; Mackerel ;
Opysters ; Plaice; Salmon Steaks; Smelts; Sole (Dover and
Lemon) ; Sturgeon Steaks ; River Trout ; Whitebait ; Whiting.

GrILLING.—As for Frying.

STEWING or BN CASSEROLE.—Sea Bream; Brill; Cod; Eel;
5ohn Dory; Gurnet; Halibut; Grey Mullet; Red Mullet;

on ; Whiting.

SturrED and BakeEp.—Bass; Bream; Carp; Gurnet;
Haddock ; John Dory.

FISH FOR PICKLING

Serve Coip ror LuncueoN orR SurrER.—Flounders ;
Herring ; Mackerel ; Salmon; Skate; Sprats.
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RULES FOR SHOPPERS 2%

FISH FOR BREAKFAST
Fried Finnan Haddock with Poached Egg; Creamed Finnan
Haddock ; Fried Herring ; Fried Bloaters ; Fried and Grilled
Kippers ; Fish Cakes; Kedgeree; Curried Prawns; Fried
Cod’s Roe; Fried Slips.
FISH FOR SALADS
Fresh Crab; Lobster; Langouste (Crawfish); Prawns;

Halibut ; Trout; Salmon; Turbot; Shrimps; Sea Bream;
Tinned or Glassed Tuna Fish; Prawns; Crab and Lobster.

SIMPLE GARNISHES FOR FISH

SALADS AND SANDWICHES.—Mustard and Cress.

Fisu Savaps.—Sliced Beetroot; Sliced Tomato; Capers ;
Sliced Hard-boiled Egg; Sliced Gherkin; Sliced Stuffed
Olives ; Strips of Pimento.

Friep Fisu.—Lemon cut into butterflies and fingers ; Sprigs
of Parsley, or Fennel.

CoLp Sarmon, Hor Saimon, anNp Sea Trour.—Sliced
Cucumber in vinegar and sprinkled with minced parsley.

FISH USED AS A GARNISH

CurrEp ANcHovies.—With Stuffed Tomatoes, Vegetable
Salads, Savouries.

SuriMps.—Fish Sauces, Fish Salads, Vol au Vents.

CuorpeDp, SMOKED SArLmonN.—With Egg, Fish, or Potato
Salad, Canapes.

CravFisH.~—On a Mayonnaise.

Note.—Serve Brown Bread and Butter with Crab Salad,
%}:itersbaiin their shell, Fried fresh Sardines, Smelts, Sprats and

tebait.
SAUCES FOR—

Borep or SteAMED Fism.—Cucumber; Egg; Egg and
Parsley; Fennel; Cheese; Egg and Olive; Hollandaise ;
Horseradish ; Mayonnaise ; Mousseline; Mustard ; Tartare ;
Tomato ; Shrimp; White.

’ann Frsm—%ucumbcr; Egg and Olive ; Fennel; Mattre
d’Hétel ; Mustard; Tartare; Tomato ; Vinaigrette,

SAUCES THAT GO BEST WITH—
Mgle,l ;(boiled)..——Anchovy; Brown Caper; Cream; Egg;

E.E.C, o
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CraB (boiled).—Mayonnaise; Tartare with Brown Bread
and Butter, and Lemon Fingers.

Eexs (fried).—Tartare.

Haupur (baked).—Worcester ; Walnut Catsup.

Havmur (fried).—Tartare.

FrounNDERs (fried).—Hollandaise.

HERRINGS (boiled and fried).—Mustard.

Losster (boiled).—Mayonnaise ; Tartare.

MAckEREeL (boiled).—Fennel ; Mustard ; Parsley.

MACKEREL (gri lcdg.—Maitrc d’Hétel Butter,

OyvsteRs (fried).—Shrimp ; Fried Parsley.

OvsteERs (raw).—Cocktail Sauce or Vinegar; also Brown
Bread and Butter; Cayenne; Lemon Fingers.

OYSTERS gstewcd).-— erve on Fried Croites.

PLAICE (fried).—Maitre d’HOtel Butter; Shrimp; White

ine.

Rep MucLeT (grilled).—Parsley ; Tomato.

SaLmoN (boiled cold).—Anchovy; Cold Cutry; Green
Mayonnaise ; Tartare; Vinaigrette.

SarmoN (boiled hot).—Caper; Cucumber; Hollandaise ;
Lobster ; Shrimp; Tartare; Vinaigrette,

SAaLMoN (grilled).—Bearnaise ; Maitre d’Hotel; Piquante ;
Tomato Butter.

SMeLTs (fried).—Melted Butter also Fried Parsley; Brown
Bread and Butter ; Lemon Fingers.

SkATE (boiled).—Black Butter ; Tartare.

SeraTs (fried).—Melted Butter; also Brown Bread and
Butter; Cayenne; Fried Parsley; Lemon Fingers.

SoLg (boiled).—As for Plaice.

Sore (fried).—Anchovy; Egg and Olive; Hollandaise;
Shrimp ; White.,

TrouUT (fricd?.-—Hollandaise ; Mattre d’Hotel Butter. .

Tursot (boiled).-—Bechamel ; Hollandaise ; White Wine,

WarteBAIT (fried).—Sesve like Sprats.

Waming (fried).—Anchovy ; ite.

TABLE FOR FISH
ANUARY.—Bream ; Brill; Cod ; Crabs; Crayfish; Doreys ;
s Flounders; Gurnet; Haddock; Hake; Halibut;

Lobsters ; Mackerel; Mullet; Mussels ; sters ; Petch;
Plaice ; Prawns; Dutch Salmon; Scallops; Skate; Smelts;
Soles ; Sturgeon; Trout; Turbot; Whitebait; Whiting.
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FeBRUARY.—Bream ; Brill ; Cod ; Crabs; Crayfish; Doreys;
Eels; Flounders; Gurnet; Haddock; Hake; Lobgters;
Mackerel ; Red Mullet ; Mussels; Oysters ; Plaice; Prawns;
Scotch and Irish Salmon ; Scallops ; Shrimps; Skate; Smelts ;
Soles ; Sprats; Sturgeon; Turbot; Whitebait ; Whltm%d

MarcH.—Bream; Brill; Cod; Crabs; Doreys; s ;
Flounders ; Gurnet; Haddock; Hake; Halibut; Lob#ters;
Mackerel ; Ogy$ters; Plaice; Prawns; Scotch and Irish
Salmon ; Salmon Trout; Scallops; Skate; Slips; Smelts;
Sprats ; Sturgeon; Turbot; itebait ; Whiting.

ArriL.—Bream ; Brill ; Salt and Fresh Cod ; Crabs; Dabs;
Doreys; Eels; Gurnet; Haddock; Hake; Herring; Hali-
but ; Lobsters ; Mackerel ; sters ; Plaice ; Prawns ; Scotch
and Irish Salmon ; Scallops ; Smelts ; Soles; Turbot; White-
bait ; Whiting.

MAy.—Bream; Brill; Cod; Conger-cels; Crabs; Cray-
fish ; Eels; Flounders; Gurnet; Hu‘ﬁock; Hake ; Halibut ;
Herrings; Ling; Lobsters; Mackerel; Mullet; Perch;
Plaice; Prawns; Scotch and Irish Salmon; Shrimps;
Skate; Smelts; Soles; Trout; Turbot; Whitebait;
Whiting.

June.—Bream; Brill; Crabs; Crayfish; Bels; Gurnet;
Haddocks; Hake; Halibut; Herrings; Lobs$ters; Mackesel ;
Mullet ; Plaice ; Prawns ; Scotch and Irish Salmon ; Shrimps ;
Skate ; Smelts ; Soles; Trout; Turbot ; Whitebait ; Whiting.

Jury.—Bream; Brill; Cod; Crabs; Crayfish; Eels;
Doreys; Flounders; Gurnet; Haddock; Hake; Halibut;
Herrings ; Ling; Lob#ers; Mackerel ; Mullet; Perch; Pike;
Plaice ; Prawns ; Scotch and Irish Salmon; Shrimps; Skate;
Soles; Trout; Turbot; Whitebait ; Whiting.

Aucust.—Bream; Brill; Cod; Conger-ecls; Crabs;
Crayfish; Doreys; Eels; Flounders; Gurnet; Haddock;
Hake; Halibut; Herrings; Lob#ters; Mackerel; Mullet;
Mussels ; Oysters; Pike; Plaice; Prawns; Scotch and
Ivtgil’x Salmon; Shrimps; Soles; Turbot; Whitebait;.

ting, :

SerTEMBER.—Bream ; Brill; Cod; Crabs; Doreys; Eelss
Flounders ; Gurnet; Haddock; Hake; Halibut; Herrings;
Lobfters; Mackerel; Mullets; Ogyfters; Plaice; Prawns;
Scotch and Irish Salmon; Shrimps; Soles; Stutgeon;
“Mt; Whitingc A !

Ocrozes.—Bream ; Brill ; Cod ; Crabs ; Crayfish ; Doreys ;
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Eels; Flounders; Gurnet; Haddock; Hake; Halibut;
Herrings; Lobsters; Mackerel; Mullet; Mussels; Oysters ;
Salmon Trout; Scallops; Smelts; Turbot; Whiting.

NovemBER.—Bream ; Brill; Cod; Crabs; Crayfish;
Doreys; Eels; Gurnet; Haddock; Hake; Halibut; Her-
rings; Lobsters; Mackerel; Oysters; Plaice; Prawns;
Canadian Chilled Salmon ; Scallops ; Shrimps ; Soles; Skate ;
Sprats ; Turbot ; Whitebait ; Whiting.

DeceMBER.—Bream ; Brill; Cod; Crabs; Crayfish; John
Doteys; Eels; Flounders; Gurnet; Haddock; Hake;
Halibut; Herrings; Lobsters; Mackerel; Opysters; Plaice;
Prawns ; Scallops; Skate; Smelts; Soles; Sprats; Turbot ;
Whitebait ; Whiting.

GAME

When purchasing any kind of game, always avoid birds that
have been shattered by shot, or become wet and bruised
through being badly packed. Remember, the better the plumage
of the bird, the better its condition.

TO TEST GAME FOR AGE

Feel the end of the breagtbone. When the bitd is young, it
breaks easily. When old, it is quite firm.

Hold the bird up by the lower beak. If young, the beak
will bend in the middle, if old, it will remain stiff and straight.

NOTES ON GAME

Brack GameE.—Hang for a few days, or the birds will be
tough. Truss them like chicken. Bard with bacon before
roasting. See Grouse.

CarPeERCAILZIE.—Bury in the ground for 2 few days before
using, or the bird will be tough. They should be really * high.”
If unable to bury, hang #l// really tender. See Grouse.

Ducks (Wild).—Pintail (Sea Pheasant) is the best. Mallard
(Common Wild Duck) is next best. Teal, which should be
chosen after the frost sets in, is third in order of excellence,
Widgeon, I consider, just as good. Don’t hang longer than two
dag. Test for age, and trussl:ékg tl;e Domestic Duck. .

RousE.—Choose young birds for grilling, pies, puddings,
m and saladabél:“fftds——o?ok en casserole, or make ir;‘tso
ing or soup. Besides testing for age, as already suggested,
tet Grouse fol: length of ha&gmg geérouse, Cyapegzaxlzm,
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Rasprrs.—Choose like Hares.

SN1PE.—Young birds are known by their spurs. The feet
of old birds are hard. They are plumpest in frofty weather.
Snise should not be kept long. en the feathers come out
easily, they are ready for cooking. Pluck and wx(‘ipe them well
outside. Truss with the legs close to the body, and feet pressing
upon the thighs. Skin the neck and head. FZ)ld the beak under
the wing. Choose fresh snipe for potting. Roast undrawn.

VeNisoN.—Red Deer give the best Venison, Fallow Deer
the next best, then Roe Deer, which I like least of all, unless
the Venison is Scotch, when I prefer it to a dish of park Buck
Venison. When young, Venison is ridged with bright, clear
fat. Hang it from two to three weeks in a covering of butter
muslin, after rubbing the skin joints down with flour, well
seasoned with ground ginger and pepper. Examine the joints
every day, and renew the flour dressing if necessary. Cut
away any _ﬁ::rtion round the shot-wound, for this piece taints
quickly. The baunch, livet, and kidneys are the titbits, except
in the Roe Deer, when the saddle is better than the haunches.
If Venison seems rather “high” when you buy it, wash in
warm water, and dry well with a cloth before cooking. If not
sure of the state of the meat, insert a skewer into the flesh,
when the smell will tell you whether it is fit for cooking
or not. Doe Venison is in greatest perfection from Novem-
ber to the end of January; Bwk Vemisos from June to
Michaclmas.

Woobpcock.—Hang from three to four days by the neck.
Cook undrawn when the feathers fall out. Prepare for table
like Snipe.

GAME POINTERS

1. Hang Wing Game undrawn, in their feathers.

2. When the flesh of birds that require to be well hung
becomes a greenish tinge, cook at once.

3. The flesh of Grosse is nourishing.

4 The fresher water fowls are eaten, the better,

GAME FOR—
BakiNGg.—Duck; Hare; Partridge; Rabbit; Teal;

Widgean.
BorLing.—Partridge ; Pheasant.
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CasserOLE (EN).—Wild Duck; Grouse; Hare; Partridge;
Pheasant; Pigeon; Plovers; Quail; Rabbits; Snipe;
Venison.

FryinGg.—Hazel Hens; Pigeon; Quail; Rabbit.,

GRILLING.—Hazel Hens ; %’artridgc; Pheasant; Quail.

Pies.—Gtouse ; Hare ; Partridge ; Pigeon ; Rabbit; Snipe ;
‘Woodcock.

PuppiNGgs.—Grouse ; Partridge ; Pheasant.

RoastiNG.—Black Game; Capercailzie; Wild Geese;
Duck (wild); Grouse; Hare; Hazel Hen; Partridge;
Pheasant; Pigeon; Plover; Ptarmigan; Quail; Rabbit;
Snipe ; Venison; Woodcock.

ALADS.—Grouse ; Partridge.

SaLmis.—Duck (wild) ; Grouse; Partridge ; Woodcock.

SourrLt.—Hazel Hen ; Partridge ; Pheasant.

Sour.—Grouse ; Pheasant.

STEWING.—Hare ; Pheasant ; Pigeon; Ptarmigan ; Rabbit;
Venison.

WHAT TO SERVE WITH GAME

Brack GauE (roast).—Bread Sauce ; Gravy ; Fried Crumbs ;
Serve on Buttered Toast.

Salads.—Watercress ; Endive; with Tarragon Dressing.

CAPERCAILZIE (toast).—Bread Sauce; Gravy; Fried Crumbs;
Potato Straws.

Salads—Watercress ; Endive ; with T: n Dressing.

Ducks (wild, roast).—Cut Lemon and Watercress; Port
Wine Sauce; or Orange Sauce, if Orange Salad is not also an
accompaniment. Potato Straws ; Potato Cﬁsgie

Salads.—Orange and Lettuce; Orange, ry and Water-
cress ; Watercress ; Endive; Chicory.

Goose (wild, roast).—As with wild roagt Duck.

Grouse (pudding).—Mashed Potatoes ; Creamed Potatoes.

GRouse roaﬁ).——Bteo,d Sauce; Fried Crumbs; Gravy;
Watercress Garnish; Potato Crisps; Potato Straws; Serve
on Buttered Toast.

Salads—Corn; Watercress; Endive; with Tarragon Dress-

ing.

ihm (jugged).—Wine and Olive Sauce; Red Currant
Jelly; Force Balls; Cranberry Jelly; Mashed Potato;
Creamed Potato.
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Hagres (roast)—Cranberry or Red Currant Jelly; Force
Meat Balls. Garnish with Parsley. Gravy flavoured with Port
Wine, or Madeira.

Salads.—Lettuce ; Corn; Endive, or Watercress.

HazeL Hens (roast).—Bread Sauce ; Fried Crumbs ; Gravy;
Cranberry or Rowan Jelly.

Salads.—Heart of Lettuce ; Endive; or Sorrel.

PARTRIDGE (boiled).—Onion Sauce; Creamed or Mashed
Potatoes.

PArTRIDGE (grilled).—Brown Gravy; Mushroom; or
Rémoulade Sauce. If Gravy, or Rémoulade, setve with Grilled
Mushrooms round. Garnish Watercress. Potato Chips ;
Crisps, or Straws.

Salads—Chicory ; BEndive; Lettuce; or Watercress with
French Dressing.

ParTrRIDGE (pudding).—Creamed; Mashed; or Riced
Potatoes.

PARTRIDGE (roast).—Bread Sauce; Fried Crumbs; Gravy;
Potato Crisps or Straws. Serve on Buttered Toast; Garnish
with Watercress.

Salads—As when Grilled.

PuEeAsanT (boiled).—Celery Sauce, or Cream Sauce, and
Boiled Celery. Creamed; Mashed, or Riced Potatoes.

PHEASANT (pudding).—As with Partridge Pudding.

PHEASANT (roast).—Bread Sauce; Fried Crumbs; Gravy.
Or substitute Brown Chestnut, or Champagne Sauce for Bread
Sauce ; Potato Chips, Crisps or Straws.

Salads.—As for Grilled l?artridg .

PuEasaNT (gtilled).—Brown Gravy ; Mushroom ; Pig\;\nt;
or Poivrade Sauce. Garnish with Watercress. Potato Chips ;
Crisps, or Straws.

Salads.—Same as Grilled Partridge.

Pigeons (grilled).—Tartare Sauce; Grilled Tomatoes ;
Potato Chips ; Crisps; or Straws. Garnish with Watercress.

Salads.—As for Grilled Partridge.

PiGeoN (roast).—Bread Sauce; Fried Crumbs; Gravy.
Potato Chips ; Crisps, or Straws.

Salads.—As for Grilled Partridge.

PLOVER (roast).—Roast over Rounds of Pried Bread. Potato
Straws., Serve with Madeita, Wine, Sauce, or simply Gravy,
ar melted Butter, sharpened with Lemon Juice. Serve on the
Fried Bread. Garnish with quarters of Lemon.
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Salads.—Watercress.

PTARMIGAN (roast).—Horseradish Cream, or a Strong Piquant
Sauce, or simply Bread Sauce. Potato Crisps. Serve on Buttered
Toa&t, if not accompanied by Bread Sauce.

Salads.—Watercress, dressed with Tarragon.

Rassir (boiled).—Mushroom ; or Onion Sauce; Boiled
Bacon ; or Pork; New Potatoes.

Rasprr (fried).—Tartare Sauce; Fried Rolls of Bacon and
Fried Parsley. Creamed or New Potatoes. Serve on a hot dish
lined with a napkin.

Salads.—Lettuce and Tomato; Sorrel, or Mixed Green
Salad, in season.

RasBIT (roast).—Bread Sauce; Brown Gravy; or Gravy
Sauce enriched with Cream. Creamed; Mashed; New; or
Riced Potatoes. Garnish with Cut Lemon.

Salads.—As for Fried Rabbit.

Snipe (roast).—Roast and Serve on Buttered Toast; Brown
Gravy; or Brown Mushroom Sauce. Potato Chips; Crisps,
or Straws.

Salads—Watercress, dressed with Tarragon Vinegar.

VenisoN (fried).—Espagnol ; Piquant; or Tartare Sauce.
Fried Tomatoes. Potato Chips. Garnish with Watercress.

VENISON (jugged).—As for Jugged Hare.

VENISON (roast).—Red Currant; or Rowan Jelly; Wine;
Clear Gravy; or Brown Sauce; Bread Sauce. Roast Potatoes.

Salads.—As for Roast Hare.

Woobncock (roast).—As for Snipe, with the addition of
Melted Butter Sauce.

VEGETABLES

Brack Game, CAPERCAILZE, GROUSE, PTARMIGAN.—Braised
Ct:.lcty, or Chicory; Jerusalem Artichokes; French Beans
with ~ Grouse. utter Scorzonera, and Mashed Parsnips,

shm:d with Lemon.
L Hens, PARTRIDGE, PHEAsANT.—Buttered Celery,
Cabbage, or Chicory ; Braised Onions ; Onion Purée ; Buttered
Green Peas; Buttered French Beans. Serve Cabbage only
when the accompanying salad is a white one, Buttered Scor-
Zonera, or Seakale, when the salad is to be green.

Duck (wild), Goose (wild), KNor, PiNramL, Prover, Win-
GEON, TeAL.—Purée of Watercress, if Watercress is not served
as salad, Stewed Apples and Onion, flavoured with Sherry,
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and Buttered Celeriac, Scorzonera, or Seakale, Braised Celery,
Chicory au Gratin.

PiGeoN, QualL, Snipe, Woobpcock.—When green salad is
served, offer fried or stewed Mushrooms, Breaded Tomatoes,
Buttered Scorzonera, Seakale or Asparagus, fresh or tinned,
or a mixture of Buttered Green Peas, and Carrot Straws. When
the salad is white such as Celeriac, Celery, Chicory, or Asparagus,
choose Green Peas, French Beans, or a Purée of Spinach.

Hares, Raspirs, VENIsoON.—Buttered or Braised Celery,
or Buttered Celeriac, Buttered or Braised Chicory, Glazed
Carrots, Braised Onions, Mashed Parsnips, Buttered Savoys, or
Chicory or Brussels Sprouts, when in season, Mashed Turnips,
Buttered Jerusalem or Japanese Artichokes.

TABLE FOR GAME

Janvary.—Black Game (forex}n); Capercailzies ; Duck
(wild); Grouse; Hares; Partridges; Pheasants; Pigeons ;
Plovers; Ptarmigan; Rabbits; Snipe; Teal; Widgeon;
Woodcock ; Doe Venison.

FeBruARY.—Black Game (foreign); Capercailzies; Duck
wild); Hares; Hazel Hens; Plovers; Ptarmigan; Rabbits;
nipe ; Teal; Widgeon; Woodcock.

MarcH.—Black Game (forcxﬁn); Capercailzies ; Duck
wild); Hares (foreign); Hazel Hens (Gelinottes); Pheasants
imported) ; Plovers; Ptarmigan (Norwocciim; Rabbits ;
nipe ; Teal (Dutch); Widgeon; Woodcock.

K:m.—-Black Game (foreign) ; Duck (Dutch wild) ; Hares
goreign); Knots (Dutch); Leverets; Partridges (foreign);

heasants gforcign); Pigeons (wood); Plover (golden);
Ptarmigan (foreign) ; Rabbits ; Teal (Dutch); Widgeon.

May.—Black Cock; Duck (wild); Grey Hen; Hares;
Leverets ; Partridges; Pheasants; Plover (golden); Rabbits
(English and Ostend); Teal (Dutch); Widgeon.

June.—Black Game (foreign) ; Duck (foreign wild) ; Hares
(foreign) ; Hazel Hens (foreign) ; Partridge (toreign); Pheas-
ants (foreign); Pi ( ; Plover (golden) ; Rabbits ;
Teal ) Wi ; Buck Venison.

Jurr.—Black Game (foreign) ; Duck (wild); Hares ; Hazel
Hens ; Partridges; Pigeons; Plovers ﬁolden ; Ptarmigan ;
Rabbits ; Teal (Dutch) ; Widgeon ; Buck Ventson.

Avcusr,~—Black Cock (Scotch); Duck (wild); Grey Hen
(Scotch) ; Gtouse; Hares (Scotch); Hazel Hens (foreign);
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Partridges ; Pigeons (wood) ; Plovers; Ptarmigan; Rabbits ;
Teal (foreign) ; Widgeon ; Buck Venison.

SerrEMBER.—Black Cock (Scotch?; Duck (wild); Grouse ;
Hares (Scotch and Norfolk) ; Hazel Hens (foreign) ; Leverets
(Norfolk) ; Partridges; Pigeons (wood); Pintail Ducks;
Plovers (golden); Ptarmigan; Rabbits; Snipe; Teal;
Widgeon ; Buck Venison.

OcroBer.—Black Cock (Scotch); Duck (wild); Grouse;
Hares (Scotch); Hazel Hens (foreign); Partridges (English
and Scotch) ; Pheasants (English and Scotch) ; Pigeons (wood) ;
Pintail Ducks; Plover (golden); Rabbits; Snipe; Teal;
Widgeon; Woodcock; Doe Venison.

Novemser.—Black Cock (Scotch) ; Duck (wild) ; Grey Hen
gScotch); Grouse ; Hares (Scotch and Norfolk) ; Hazel Hens
foreign) ; Leverets (Norfolk) ; Partridges (English and Scotch) ;
Pheasants glish and Scotch); Pigeons (wood); Pintail
Ducks; Plovers (golden); Ptarmigan (foreign); Rabbits;
Snipe ; Teal; Widgeon; Woodcock; Doe Venison.

ECEMBER.—Black Cock (Scotch); Capercailzies; Duck
(wild) ; Grle_{uﬂen (Scotch) ; Grouse; es (Scotch and
Nortfolk) ; el Hens (foreign); Leverets (Notfolk ; Par-
tridges (English and Scotch) ; %’husants (English and Scotch) ;
Pigeons (woodg; Pintail Ducks ; Plovers (golden); Ptarmigan
(forci‘%n); Rabbits ; Snipe; Teal; Widgeon; Woodcock ;
Doe Venison.

MEAT

Given a refrigerator, you can buy meat in larger quantities
than is possible when ygu haven’t one in whichgt?)t keep food
in condition. Remove the wrappings from all meats as soon
as thcyue brought into the kitchen, then weigh.

To Weigh Meat.—First weigh the plate on which the meat is
placed, then weigh the plate with the meat and subtra@ the
weight of the dish from the combined weight of meat and
dish. If you do not check up your meat p es, you caanot
possibly your household accounts in proper order.

Before storing meat away in a larder, or a refrigerator, wipe
with a dam cloth. Don’t wash meat unless absolutel necessary,
but when it is necessary, wash as quictlfy as possible to avoid
loss of juices, and wipe dry at once. If any part of the meat
looks unsound, dr is in any way tainted, trim off that portion
before toring the meat away. Carefully protect it from dust
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and flies by a perforated dish cover, unless you place it in the
refrigerator, when no cover is required. I always use enamel
dishes and plates for holding perishables in the larder or re-
frigerator. Aluminium or crockery utensils are also suitable,
but never use tron or tin utensils, nor cracked plates, which
absorb odours, for this purpose.

Before $toring meat away, cut off the portion required for
the first dish, if you do not intend to cook all the meat at once,
then store the pieces in separate utensils.

If, owing to a change of plan, the meat you bought for use
to-day has to be held over till to-morrow, it will not usually
matter if you have an electric refrigerator. If you baven’t, and
the weather is hot or muggy, make a marinade—blend 1 table-
spoon lemon juice or vinegar with 3 tablespoons olive oil.

tir in a dash of peppet, paprika, and a teaspoon of minced
parsley. Place the meat in an earthenware dish, coat thoroughly
with this marinade, turn occasionally, and keep covered.

Remember when shopping, in any meat department, that it
is not always necessary to buy the choicest cut. Delicious
casseroles, meat puddings, galantines, and other savoury dishes
can be made from the cheap cuts of meat, and any tough piece
of meat can be made appetising if it is cooked properly.

TO CHOOSE BEEF

Prime beef should be bright carmine-red, marbled with
yellow fat, and have a thick outside layer of fat under a fine
skin. It should be elastic to the touch, the lean of beef, which
is most nutritious, must be moister than the lean of mutton.

SirLOIN.—Usunally roasted whole. This is th%fnﬂm Joint of
beef. A baron of beef, which answers to a saddle of mutton,
is two sitloins in one. If liked, the fillet can be removed, and
laid aside for another meal, and the remainder of the sitloin
can then be boned, rolled up and roasted

THe UNDERCUT OR Frrrer.—This is tender, but dry. When
roasted with the sirloin it is best used hot the first day. Choose
thi;l cut fgr most blgcf;_ntrécs. line. b

uMp STEAK.—For frying, grilling, braising, or roasting.

Arrcu Bom—Mzk;y:nghgg toagﬁ, but isgdifﬁcult to citve
It is better suited for boiling, casseroles, or ftewing.

Rounp.—Used for beef olives, casseroles, pies and &tewing.
Good for beef tea.

Burrocks—Occasionally roafted. Better boiled, cooked en
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6. Scotch Beef is the best.
. Choose beef suet for puddings, the suet found round the
kidneys is the right kind.

TO CHOOSE L.AMB

Remember, when choosing lamb, that the fat should be
firm, hard, and white, and the lean pale pink. Look at the
veins of the fore quarter. If blue, the lamb is fresh, if turning
at all green, have nothing to do with it. If the kidney fat is
sot very fresh and white, don’t buy the lamb. Lamb reared
under shelter is in season from Christmas to March. Grass
lamb comes into season in April, and is best in May, but is
really in perfection when four to five months old. When quite
small, lamb is sold in fore and hind quarters. When older,
lamb is divided into:

SHOULDER.—Roast. When the shoulder is removed before
cooking the roast the remainder is called * Target,” or
€ Com.’)

BRrEAsT.—Roast or stew.

Lec AND Lom.—Roast. Loin is also available for chops,
and many dainty entrées.

NEeck.—Roast or divide into cutlets, or use cutlets for
entrées, and trimmings for Irish tew, hot pots, broth, or stock,
or use “ Noisettes "—the small round pieces of lean meat

Jbone and fat are removed, or the cutlets for entrées.

QuARTER.—When young, ro2&t whole, and raise the
shoulder after cooking. When the shoulder is removed before
cooking, the remainder of the fore quarter—the whole neck
and breadt, usually called a * Target”—makes an excellent
roaft, pot roast, or casserole. When carving, give feminine
guests a cutlet, and masculine a bit off the shoulder. If difficult
to carve, raise the shoulder and remove before cn.rvmgo

Hmp QuarTER.—When young, should be roasted whole.

SApprLe.—Roaét.

Cuump, LoiN AND Neck CHops.—Fry or grill.

Suank.—Use for broth or stock.

CrowN Roast.—Made from ribs on each side, after the
chine bone is removed. Roa#t with pieces of fat tied round the
ends of the bone to prevent scorching. Remove fat. Serve
frilled, with creamed or mashed potatoes, or a purée of spinach
or mashed turnip in the centre.

Kipyeys.—Grill for breakfast, entrées, or savouries.
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LAMB POINTERS

1. Lamb is not so casig digested, or so nourishing as mutton,
so should be well cooked.
2. Choose a saddle of lamb, which is two loins undivided,
for a banquet.
3. When English lamb is too expensive, subgtitute New
Zealand.
TO CHOOSE MUTTON

Mutton, which is very easy to digest, should have firm,
waxy, white fat. The lean of prime mutton, when firft cut
through, should be dark, purplish brown, and the meat finely
grained. The joints of prime mutton should be plump, and
moister on the surface, where the lean shows through the skin.

Small-boned mutton is best. To tell the age, look at the
breast bone. If red, the animal is less than a year old. When the
upper and lower bones are beginning to whiten, it is one or
two years old. Bones grow whiter till the sheep are four years
old, then become quite white. Southdown Mutton is the most
famous. Next to it comes the mutton from the Cotswolds,
Leicestershire, Lincolnshire, and Shropshire.

Mutton which is well hung looks rather dry and almo#t
black, if of good quality. In cool, dry weather, you can hang
mutton from a fortnight to three weeks in a cool dry place.
In any case, hang freshly killed mutton a week before cooking.

THe Best Exp or NEck.—Boil, roast, or divide into cutlets
for frying or grilling.

MippLe oF Neck.—Use fot Irish $tew, haricot mutton, hot
pots, casseroles, etc. Can also be boiled.

SADDLE.—Roaét for special occasions.

Lom.—Roast whole, or bone and $tuff, and roast. Can be
divided into chops for frying or grilling.

Lec.—Boil or roast.

Scrac.—Make into broth or &ock.

SHOULDER.—A useful joint for & small family, but the meat
is coarser than that of any other joints. Usually roasted.
Sometimes boned and stuffed.

Kroners.—Fry or grill for breakfast. Useful.for entrées.

MUTTON POINTERS

1. Prime joints are—saddle, leg, and loin. Second i
cuts—shoulder and neck. 8 qalty
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2. Useful and economical cut—the whole neck, which
consists of best end, middle, and scrag.

3. The cheapest way to buy cutlets is to buy the best end
of neck, but ask the butcher to raise the chine bone. You can
then cut and trim your own cutlets. Use trimmings for broth
or Irish §tew, or any hot pot.

4. Mutton suet is more digestible than beef suet.

TO CHOOSE PORK

When pork is fresh, the flesh is smooth to the touch. It
should be rather éaale than red, and spring back readily when
pressed. The rind of pork in prime condition should be thin,
smooth and delicate.

If pork s clammy, or flabby, or $potted, or shows little kernels,
do not buy. Then it is dangerous to health.

Loin.—Usually roasted. Can be cut into chops for frying
or grilling.

Lec.—Roast or boil.

Neck.—Roaét, or divide into cutlets for frying or grill-

ing.
%Uns.-—Roaﬂ.
HaND.—Roa$t or boil.

SprING.—Boil.

P16’s Creeks.—Cheap joint for roasting. Good for making
brawn. Often salted.

P16’s TroTTER.—DBoil.

P1G’s Fry.—Fry.

PORK POINTERS

1. Pork is at its best between Segtembet and April.
2. Buy pickled and salted pork for boiling.
3. Crown roast of pork and loin are the prime joints.,

TO CHOOSE VEAL

Choose Belgian or French Veal, when possible, for Belgian
and French calves are fed on eggs and milk. Good veal is
plump, finely grained, and of a delicate pink colour, with semi-
transparent fat.

Look at the fat round the kidneys when choosing a loin.
If firm, white, and sweetly smelling, it is all right. Veal must
be fresh, and should be used within forty-eight hours of being
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Breast.~—Stuff and boil, or roast. It is also good for making
tines, etc.

FrLrer.—Roast, or use for cutlets and entrées.

Lomn.—Roast, or bone, stuff and roast.

KNuckLE.—Stew, or make into broth or $§tock.

LEeG.—Roa$t, or bone, stuff and roast.

Neck.—Roast. Use for cutlets. Trimmings can be made
into broth or used in a hot pot. Braise.

SHOULDER.—Ro0a$t, or bone, stuff and roast.

Feer.—Use for aspic jelly, in clear soup, and stock.

Heap.—Boil, or use for making mock turtle soup. Stew.

Brains.—Use for sauce, fry, etc.

Liver aAnD Kipneys.—Fry, grill and sauté,

VEAL POINTERS

1. The fillet and loin are the prime joints.
2. When buying veal at a foreign shop, and it is wanted for
frying, ask for escallopes.

WHAT TO SERVE WITH BEEF

BorLeD BEer.—Sauces, etc. : Horseradish Sauce ; Paste Balls.

Potatoes : Mashed ; Riced; New ; Boiled.

Second Vegetable : Boiled Carrot, Turnip, Parsnip, Artichoke,
Onions.

Friep AND GRILLED STEAKS.—Samces, etc.: Horseradish
Sauce ; Mushroom Sauce ; Bearnaise Sauce; Tomato Sauce.
Grated Horseradish. Not with Horseradish Sauce. Pickled
Beetroot. Maitre d’Hoétel Butter.

Potatoes : Mashed, Riced, Creamed, New, Sauté, Lyonnaise,
Scalloped, Chips.

Second Vegetable : Buttered Asparagus, Peas, French Beans,
Lima Beans, Spinach, Cabbage, Spring Greens, Buttered
Brussels Sprouts. Breaded Tomatoes, but not with Tomato
Sauce. Fried or Braised Onions.

CurriED Beer.—Sames, etc.: Curry Sauce; Chutney;
Boiled Rice.

Potatoes : Mashed, Riced, Baked or Boiled in their jackets.

Second Viegetable : None.

s CASSEROLE, OR STEW OF BEEF.—Sawces, etc.: Gravy from
tew.

Potatoes : Boiled, Mashed, Riced.

Secomd Vegetable : Glazed Carrots, Mashed Turnips or

E.E.C. D
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Parsnips, Buttered Beetroot, Cabbage, Savoy, Brussels Sprouts,
Onions. Mushrooms cooked with meat.

HaMBURG STEAKS.—Sawces, etc. : Tomato Sauce, Mushroom
Sauce, Spaghetti with Tomato and Pimento Sauce.

Potatoes : Creamed, Riced, Mashed, Stuffed, New, Fricd
Left-over Potatoes.

Second Vegetable : Fried Mushrooms, Tomatoes, Artichoke
Chips, Celery Fritters, Buttered Peas, French Beans, Spinach,
Scorzonera, Seakale, Celeriac.

Roast Beer (hot).—Sarwes, etc. : Gravy, Horseradish Sauce,
Yorkshire Pudding, or Onion Souffié.

Potatoes : Roasted, New, Boiled, Mashed, Riced.

Second Vegetable : Buttered Peas, Spinach, French Beans,
Brussels Sprouts, Savoy, Cabbage, Spring Greens, RQandelions,
Turnip Tops, Braised Onions, Mashed Parsnips or Turnips,
Glazcs Carrots, Buttered Caulifiower, Artichokes, Celeriac,
Scorzonera, Seakale.

Roast BEEF (cold).—Sasces, etc : Horseradish Cream, Chut-
ney, Pickled Beetroot, Sweet Pickles, Beetroot and Onion
Relish, Spring Onions, Radishes.

Potatoes : Scalloped, au Gratin, Paprika, Stuffed, Stoved.

Salad : Chicory, Tomato and Onion, Beetroot and Onion,
Mixed Vegetable, Lettuce and Tomato.

MiNCED BEEF.—Sawces, etc. : Gravy with the mince.

Potatoes : Boiled, New, Mashed or Riced.

Second Vegetable : Buttered Spinach or Greens, French Beans,
Peas, Buttered Haricot Beans.

WHAT TO SCRVE WITH LAMB

Cuors AND Currers, FrRIED OR GRILLED.—Sawces, etc.:
Mint Sauce, Tomato Sauce, Soubise Sauce. Parsley.

Potatoes : New, au Gratin, Scalloped, Straws, Fried Left-over
Potatoes, Balls or Croquettes, Potato Botrder, Potato Snow.

Second Vegetable : Grilled Mushrooms or Tomatoes, Buttered
Peas, French Beans, Spinach, Carrots or Peas.

BRrAIsED LAMB.—Sawes, etc.: Gravy.

Potatoes : New, Boiled, Mashed, Creamed.

Second Vegetable : Young Carrots, Turnips, Parsnips,
Tomatoes cooked with Lamb, Buttered Peas, Spinach, Freach
Beans, Asparagus.

Roast Lams (hot).—Sawes, etc. : Mint Sauce.

Potatoss : New, Roasted, Riced. :
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Second Vegetable : Creamed Cucumber, Buttered Peas, French
Beans, Spinach, Brussels Sprouts, Glazed Carrots or Turnips.

Roast Lams (cold).—Sawces, etc. : Mint Sauce, Olives.

Salad : New Potato, Pimento, or Spring Onion Salad, Egg,
Lettuce and Tomato Salad. Mixed Vegetable Salad. Asparagus
Salad. Russian Salad.

WHAT TO SERVE WITH MUTTON

1ROAS'r SappLE (hot).—Sawes, ctc.: Gravy, Red Currant
elly.
J P):;iatoe.r : New, Roast, Riced.

Second Vegetable : Buttered or au Gratin Cauliflower, Braised
Celery, Buttered Celetiac, Mashed Turnips, Buttered Spring
Greens, Dandelions, Savoys, Brussels Sprouts, Turnip Tops.

Roast LeiN (hot).—Same as Roast Saddle.

BorLep MurroN.—Sasces, etc.: Caper Sauce, Onion Sauce,
Parsley Sauce.

Potatoes : Boiled, New, Creamed, Mashed, Riced.

Second Vegetable : Glazed Carrots, Mashed Turnips, Buttered
Leeks, Leeks with Cream Sauce, Cauliflower, Buttered, au
Gratin or with white sauce. Braised Onions, but not when
serving Onion Sauce.

Roast Murron (cold).—Sames, etc.: Mint Sauce, Tomato
Catsup, Apple Chutney.

Salad : q‘%mato and Onion Salad, Potato, Celery, and Onion
Salad, Russian Salad, Mixed Vegetable Salad.

Cuops FRIED OR GRILLED.—Samces, etc.: Mint Sauce,
Tomato and Onion Sauce, Maitre d’Hétel Butter.

Potatoes : As with Fried Steak.

Second Vegetable : As with Fried Steak.

WHAT TO SERVE WITH PORK

Roast.—Sames, etc. : Apple Sauce, Apple and Onion Sauce,
flavoured with Sherry, but not when the Pork is stuffed with
Apple Stuffing,

otatoes : New, Roast, Riced.

Second Vegetable : Stewed Red Cabbage, Braised Celery,
Braised Chicory, Buttered Dandelions, Baked or Breaded
Tomatoes, Buttered Brussels Sprouts.

CHops FrIED OR GRILLED.—Sases, etc. ¢ As for Roast Pork.

Potatoes : New, Riced, Mashed, Plain Boiled.
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Second Vegetable : Braised or Creamed Celery, Breaded or
Baked Tomatoes, Stewed Red Cabbage, Buttered Chicory,
Endive.

Pork Pre.—Lettuce and Tomato Salad. Green Pea and
Pimento Salad, Mixed Vegetable Salad.

WHAT TO SERVE WITH VEAL

Roast (hot).—Sawes, etc.: Brown Gravy, Cream Gravy,
Onion Sauce. Cut Lemon, Grated Horseradish, Mushroom
Sauce.

Potatoes : New, Riced, Mashed, Roast.

Second Vegetable : Stewed Tomatoes, Buttered Beetroots, Peas
and Carrots, French Beans, Spinach, Asparagus, Cauliflower.
Boiled Spring Onions with Cream Sauce, Creamed Cucumber,
Buttered Endive.

Roast (cold).—Samces, etc. : None.

Potatoes : Scalloped, au Gratin, Creamed, Paprika, Stoved.

Salads : Russian Salad, Potato, Spring Onion and Pimento
Salad, French Bean Salad, Green Pea Salad, Mixed Vegetable
Salad.

CurLers.—Samces, etc.: Tomato, Mushroom, or Madeira
Sauce, Fingers of Lemon, Parsley. Curled Anchovies.

Potatoes : Chips, Mashed, Creamed, Pommes Souffiés, Fried
Left-over Potatoes, Potato Straws, New Potatoes with Parsley
or Mint Butter.

Second V'egetable : Fried or Grilled Tomatoes, Fried or Stewed
Mushrooms, Buttered Peas, French Beans, Spinach, Seakale,
or Scorzonera.

STEWED VEAL.—Sawes, etc. : Parsley Sauce.

Potatoes : Boiled, New, Mashed, Riced.

Second Vegetable : Young Carrots and Turnips, Sliced or cut
into balls, and cooked with Veal. Buttered Peas.

WHAT TO SERVE WITH MISCELLANEOUS MEATS

Roast HeEArT.—Brown Gravy, Mushroom Gravy, Gravy
flavoured with Madeira Sauce, Sage and Onion or Veal
Stuffing. Riced, Mashed, or Creamed Potatoes. Scalloped
Tomatoes, Buttered Peas, French Beans or Spinach.

Stewep Kipnevs.—Boiled, New, Mashed, Riced Potatoes,
Boiled Spaghetti or Macaroni, Mashed Turnips, Parsnips,
Artichokes.
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Friep orR GRILLED KiIDNEYs.—Potato Crisps ot Straws,
English or French Mustard, Watercress, Buttered Peas.

StewED Ox TarL.—Boiled, New, Mashed, or Riced Potatoes,
Glazed Onions. Grilled Mushrooms.

Pressep Beer.—Boiled Potatoes, Buttered Cabbage, Spring
Greens or Spinach.

Brarsep ToNGUE.—Madeira Sauce, or Thick Brown Gravy,
New, Mashed, or Riced Potatoes, Buttered Peas, Seakale,
Scorzonera, or Cauliflower.

Borep ToNGUE (cold).—Mashed, Creamed or Scalloped
Potatoes. Stuffed Potatoes. Or Potato Salad, and Buttered
French Beans, Spinach, or Peas, or serve with Tinned Beans,
and Tomato Sauce, heated. Russian Salad, Mixed Vegetable
Salad, and Bgg, Lettuce and Tomato, are all suitable salads.

BorLEp P16’s KNUCKLE.—Vinaigrette Sauce. Boiled Potatoes,
New Potatoes, Sauerkraut.

TripE.—Onion Sauce, Boiled, New, Mashed or Riced
Potatoes, Boiled Celery.

Liver AND BaconN.—Mashed Potatoes, Fried Onions, and
Apple Slices.

o1LED CALVES’ HEAD.—Vinaigrette Sauce, Mashed or Riced
or New Potatoes. Fingers of Lemon and Watercress.

TABLE FOR MEAT

January.—English and Scotch Beef; English and Scotch
Lamb; New Zcaland Lamb; English and Scotch Mutton ;
New Zealand Mutton ; English Pork ; English Veal; Argen-
tine Chilled Beef.

Fesruary.—English and Scotch Beef; English and Scotch
Lamb; New Zealand Lamb; English and Scotch Mutton;
New Zealand Mutton ; English Pork; English Veal ; Argen-
tine Chilled Beef.

Marcu.—English and Scotch Beef; Devonshire, Somerset
and Scotch Lamb; New Zealand Lamb; English and Scotch
Mutton; New Zealand Mutton; English Pork; English
Veal; Argentine Chilled Beef.

ArriL.—English and Scotch Beef; Devonshire, Somerset
and Scotch Lamb; New Zealand Lamb ; English and Scotch
Mutton ; New Zealand Mutton ; English Pork and Veal.

May.—English and Scotch Beef ; Devonshire, Somerset and
Scotch Lamb; New Zealand Lamb; English and Scotch
Mutton ; New Zealand Mutton ; English Veal.
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June.—As for May.

Jury.—As for May.

Avcust.—As for May.

SeprEMBER.—English and Scotch Beef; English and Scotch
Lamb; New Zealand Lamb; English and Scotch Mutton ;
New Zealand Mutton ; English Pork.

OcTtoBER.—AS for September.

NovemBER.—As for September.

DEeceMBER.—AS for September.

POULTRY

When purchasing any kind of poultry, sele® birds that are
fresh and fat. Choose onl{7 young birds for roasting. If wanted
for frying they must be less than six months old. When in
good condition, the flesh should be firm, the breast plump, and
there ought to be a certain amount of fat in evidence. Don’t buy
too fat birds. You can tell them by their flesh looking

greasy.

All poultry should be cooked while fresh. To tell when
fresh, they should be free from smell and have limp, moigt
feet. Don’t buy birds with discoloured flesh.

TO TEST POULTRY FOR AGE

When younti, the skin is thin and tender, the feet moist,
the legs smooth, and eyes full and clear. Press the end of the
breastbone. If flabby and soft, the bird is young. If hard, it
is only fit for soup or stock.

CHOOSE

Carons, CrickeNs AND Fowwrs.—Surtey Birds are supposed
to be the best. Sele@ only white-legged fowls for boiling, as
they have the whitest flesh. Black or yellow~leg§t§d birds for
roasting. Their flavour is richer than the white. youn%, the
spurs should be short, the feather downy, and free from long,
coarse hairs. If in good condition, Capons have short pale-
coloured combs and smooth legs.

Ducks anp Geese.—Aylesbury Ducklings are supposed to
be the bef. Geese are in Autumn and early Winter.
Goslings from May to the end of July. Sele& plump Ducks
and Geese. When young, have yellow bills and feet.
When old, both are reddish. Choose for roafting only birds
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with fresh-coloured brittle beaks and soft breatbones. When
freshly killed, their feet are soft and pliable. Don’t choose
birds with damp $tiff feet and legs.

P1GEONS.—Should be plump with close, firm, fresh-coloured
feet, and the flesh of the breast a light red. When the legs are
thin, and dressed very dark, the bitds are old.

GumEea Fowr.—Choose like Chickens.

QuaiLs.—Best from May to July. Choose birds with short,
round spurs and full tender breasts. Roast undrawn.

TurkEYs.—Choose heavy birds with fat breasts and smooth
legs. Have nothing to do with birds that have long hairs and
flesh that is purplish where it shows under the skin on the
legs and back. Norfolk Turkeys are considered the best.

POULTRY POINTERS

1. Use apple, sage and onion, or potato Stuffing for ducks
and geese.

2. Use Chestnut, truffled pork sausage meat, or veal Stuffing
for roast chickens and turkeys.

3. Use oatmeal stuffing for boiled fowls or turkeys.

POULTRY FOR—

P Boruing.—Fowls; Hen Turkeys. Choose White-legged
owls.
CasseroLE (en).—Chicken ; Duck ; Goose Giblets ; Guinea
Fowl ; Pigeons; Old Turkeys.
R Fl}YmG.—Young Chickens ; Ducklings; Pigeons; Guinea
owl.
GRILLING.—As for frying.
Pres.—Chicken ; Pigeon.
Puppmgs.—Chicken ; Duck; Guinea Fowl.
Roasting.—Capons ; Chickens; Ducks; Geese; Guinea
Fowls ; Pigeons; Quails; Turkeys. A/ young.
Savaps.—Chicken; Duck; Pigeon ; Quail.
T S‘l&{Lms.—-Chickcn; Duck ; Guinea Fowl ; Pigeons ; Quails ;
urkeys.
SourrLes.—Chicken ; Guinea Fowl.
Sour.—Fowl ; Duck; Guinea Fowl; Pigeon; Turkey.
- StewmG.—Capons ; Fowls ; Duck ; Geese ; Guinea Fowls ;
igeons.
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WHAT TO SERVE WITH POULTRY

Carons AND CHICRENS (roast).—Brown Gravy; Bread
Sauce. Curls of Bacon, or Fried Chipolatas, or Petit Parisienne
Sausages, or Baked Forcemeat Balls. Potato Crisps; Straws,
or New Potatoes.

Salads : Lettuce, Endive, or Sorrel.

Second Vegetable, if wanted : Corn Fritters ; Buttered Green
Peas; Peas and Carrots; French Beans or Spinach; Fried
Mushrooms ; Buttered Seakale or Scorzonera.

CHickens (boiled).—Cream Sauce; Oatmeal Stuffing, or
Boiled Rice accompaniment. Boiled, New, Mashed, or Riced
Potatoes.

Salads : Watercress or Corn Salad.

Second Vegetable : Buttered Spinach, or any other greens.
Peas or French Beans.

CHICKENs (fried).—Piquant, or Tartare Sauce, or Maitre
d’Hotel Butter, or Browned Butter. Potato Crisps, Straws, or
New Potatoes. Any Green Salad.

Second Vegetable : Grilled Tomatoes ; Corn Fritters ; Fried
Mushrooms.

CHICKENS (en Casserole).—Brown, Mushroom, or Tomato
Gravy. New, Mashed, or Riced Potatoes.

Second Vegetable : Peas or Mushrooms cooked in Gravy.
French Beans, or Buttered Spinach; Cauliflower; Seakale;
Scorzonera ; Leeks with Browned Butter.

CuickeN PieE (hot).—New Potatoes; or Mashed or
Riced Potatoes, or Potato Balls; Buttered Peas, or French
Beans.

CuickeN Pie (cold).—Potato and Celery Salad, or Mixed
Vegetable Salad.

HICKEN (Salmis and Stew).—As for Casserole of
Chicken.

DuckLING (roast).—Brown Gravy, or Orange Sauce. Potato

Chips, Straws, or New Potatoes.
alads : Orange and Lettuce Salad, if Orange Sauce is not
served, otherwise Endive or Lettuce Salad.

Second Vegetable : Buttered Peas, or French Beans.

Duck (roast).—Brown Gravy, Agple, Orange, or Giblet
Sauce. Sage and Onion Stuffing, or Potato Stuffing, or Apple
Stuffing if Apple Sauce is not served. Potato Crisps ; Straws,
New Potatoes, Potato Balls, or Chips.
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Salads : Same as Duckling,

Second Vegetable, if wanted: Stewed Chestnuts, Buttered
Green Peas, French Beans, Broad Beans, Mashed Turnips,
Fried Aubergines.

Duck (braised or $tewed).—As for Casserole of Chicken.
Mashed Turnips, or Mashed Parsnips can also be served as a
second Vegetable.

GEEsE (roast).—Apple Sauce, Apple and Onion Sauce, or
Giblet Sauce. Sage and Onion, or Potato Stuffing, or Apple
Stuffing, if Apple Sauce is not served. Thick Brown Gravy.
Cranberry Sauce, or Purée of Apples, if Apple Sauce or Stuffing
is not used.

Salads : Celeriac, or Celeriac and Lettuce Salad ; Chicory, or
Celery Salad.

Second Vegetable : Buttered Cabbage or Savoy, Stewed Red
Cabbage or Sauerkraut, or Scorzonera, served with a sour sweet
Sauce.

GuiNeA FowwL (roast).—As for Roast Chicken, except that
Orange and Watercress Salad should be served, instead of
other salads, or an Orange Sauce and Lettuce Salad.

Guinea Fowr (en Casserole, salmis, and $tew).—As for
Chicken.

Pi1GEONs (roast).—Giblet Gravy, or Mushroom Gravy.
Curls of Bacon. Potato Crisps, Straws, or New Potatoes.

Salads : Corn Salad ; Lettuce ; or Endive Salad.

Second Vegetable : Buttered French Beans, Green Peas, ot
Spinach,

Prgeon (fried, and pie, etc.).—As for Chicken.

QuarLs (roast).—Gravy, or Melted Butter, Fried Crumbs,
Garnished quarters of Lemon. Serve on Buttered Toast.
Potato Crisps or Straws.

Salads : Watercress.

Second Vegetable : Buttered Green Peas ot French Beans, or
Fried Aubergines.

TurkEy (hot, roast)—Brown Gravy, or Mushroom Gravy.
Cranberry Sauce. Purée of Chestnuts, if Chestnut Stuffing is
not used. Stuffings—Chestnut, Pork Sausage, Apple, Sage and
Onion, ot Potato. Curls of Bacon, or little Fried Sausages, if
Sausage Stuffing is not used. Roas, New, Mashed, Riced
Potatoes, or Patato Crisps.

TUurRkEY (cold, roast).—Potato and Celery Salad, Sweet
Pickles, ot Pickled Water Melon Rind. Stuffed Potatoes, if



j0 GUIDE TO SHOPPING

Potato Salad is not served. Scalloped Potatoes. Pickled Bect-
root, or Beetroot and Onion Salad.

Turkey (boiled).—Celery or Oyster Sauce. Opyster Stuffing
if Oyster Sauce is not used, otherwise Sausage Stuffing. New
Potatoes, or Boiled, Mashed or Riced Potatoes.

Second Vegetable : As for Boiled Fowl.

TABLE FOR POULTRY

Janvary.—English Capons; English Chickens; English
Ducklings ; Fowls, for soup ; English Geese ; Guinea Fowls ;
Bordeaux Pigeons; Fat Quails; Norfolk Hen Turkeys ;
English Cock Turkeys.

FEBRUARY.—AS for January.

Marcu.—As for January, with the exception of Norfolk
Hen Turkeys, and the addition of Petit Poussins.

AprrIL.—As for March.

May.—English Capons ; English Chickens ; Aylesbury and
Norfolk Ducklings; English and Dutch Petit Poussins ;
English Soup Fowls ; Bordeaux Pigeons ; Fat Quails.

Tune.—As for May, except for the addition of Goslings.

jULY.—AS for ﬂune, with the addition of Imported Turkeys.

Avucust.—English Capons; English Chickens; English
Ducklings ; English Soup Fowls ; Bordeaux Pigeons ; Guinea
Fowls; Fat Quails; Geese.

SerTEMBER.—AS for August.

OcroBer.—As for September, with the addition of English
and Imported Turkeys.

NovemBeR.—As for October.

DEeceMBER.—As for November.

VEGETABLES

Root vegetables can be bought in a large quantity, but
urchase other vegetables as rcg)uircd. Green vegetables are
Ec& stored in hygienic racks in the dark.

TO CHOOSE:

ARTICHOKES.— Jerusalem : Choose crisp, medium-sized ones.
Allow 2 to 24 1b. for 6 persons. Globe: Leaves should be
fresh and crisp. Allow 1 per Fcrson. Store in cool, airy larder.

AsparaGUSs.—Heads fresh-looking and $talks medium-sized.
Allow 6 to 8 Stalks per person. Store in a cold, airy larder.
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AuBERGINES.—Pods should be sound and firm. One is
enough for 2 persons. Store in a cool, airy larder.

BrusseLs Sprouts.—Heads must be firm and fresh, the out-
side leaves a good colour. Allow 2z to 2} lb. for 6 persons.
Store in a cold, dry place.

CeLeriac.—Choose firm, round roots. 1% 1b. is enough for
6 persons. Store in a cold, airy larder.

CeLery.—Bunches should be firm and compact, clean, and
with crisp stalks and fresh leaves. Store like Celeriac.

CrEesses.—Leaves should be bright and fresh with rather
fine §tems. Keep in fresh water till required.

Curves.—Choose fresh, crisp bunches or plants. If a plant,
pot to keep, and water well.

Cuicory.—Should be crisp and clean. Allow 1 lb. for 3 or
4 persons. Store till required in a cool, moist place.

DIVE.— Whether C?urly Endive or Escarole, the leaves
8;11“ be crisp. One head is enough for 6 persons. Store like
cory.

anlcu BeaNs.—Sele& as young as possible. Must be
crisp. Store in a cool, dry place. Allow 1} Ib. for 6
petsons.

GREeNs.—All greens, such as Kale, Dandelions, Tutnip
Tops, Broccoli Tops, Beetroot Tops, etc., should be chosen
young. Sele& young tender leaves, and use as soom as possible
after picking. Allow 2 to 23 lb. for 6 persons.

Konr-Rasr.—Tubers should be firm, and medium in size.
1 Ib. is enough for four people. Store in a cool well-ventilated
place, and cover with moist sand, if not wanted quickly, to
prevent shrivelling.

Lerruce (Cos, or Romaine).—Choose crisp, fresh lettuce.
If Cabbage Lettuce, the outer leaves should be brighter coloured
than the inner. Store both in a cool place, away from the air.
Some authorities insist that a tightly closed tin is the best
place for lettuce. One head is enough for 4 persons.

OnN10Ns.—Bulbs should be firm, and et with thin skins.
Choose English Onions for flavouring, but Spanish for baking,
boiling, braising or frying. Store in a wooden crate, in a
temperature of from 30 to 40 degrees Fah.. if possible. Onions
16:cep best when the tops are left on. 1 to 1§ lb. is enough for

ons.
1sHES.—Choose small, crisp Radishes with fresh leaves.
Best served as fresh as possible.



52 GUIDE TO SHOPPING

SpiNACH.—Only choose young and fresh leaves. Use, if
possible, as soon as picked, or otherwise $tore in a cool damp
place. Allow § Ib. %gr person.

CaBBAGE.—Red, White and Savoy. Should be free from
rust and spots, and brightly coloured. 1 lb. of Cabbage is
enough for four persons. Store, if necessary, in a cold place.

CARROTS AND TurNIPS.—Should be firm to the touch, of
medium size, and crisp. Store in a cold place with a little
sand over them. Best stored on a slate-shelf. Must have good
ventilation. Allow about 2 lb. for 6 persons.

CauLirLower.—Allow 1 Ib. for four persons. Choose full
white, compa& heads, free from dirt and mildew. The outer
leaves should be crisp. Eat as fresh as possible. Store, if
necessary, in a cool place.

Parsnips.—Sele@ medium-sized, tender roots, neither
withered nor shrivelled. Butry in moss or sand, and $tore in a
cool place away from currents of air or light. Allow 1 Ib. for
4 persons.

Peas.—Pods should be fresh, crisp, brightly coloured, and
full of medium-sized peas of a good green hue. Use as fresh as
possible. If necessary to ke?p, $tore in a cool, dry place. 2
pints shelled peas is enough for 6 persons.

TomaToEs.—Choose firm, not too tripe, and heavy-sized
tomatoes, with small seeds. Store in a cool, dry place. Allow
1 1b. for 4 persons.

Poraroes.—Choose even-sized potatoes for boiling, bakin
and roasting. Choose waxy tubers for boiling or Potato Salad.
Buy old potatoes in quantity. Store in a dark cellar, cover with
matting. Allow 2 Ib. old, and 3 lb. new for 6 persons.

VEGETABLES FOR GARNISHING

MustarRD AND CrEss, PARSLEY SpriGs, ESCAROLE SpriGs,
AND LETTUCE HEARTS—FoO! trimming Egg, Fish and all other
Savoury Salads, garnishing cold, sliced Meats, and cold
Savouries.

WATERCRESS.—For garnishing Waterfowl, and other wild
birds, Guinea Fowl, and Duck, also grilled Kidneys and Cutlets.

Sricep Beerroor.—Green Salads.

Sricep Cucumsers.—Cold Boiled Salmon, and Sea Trout,
and any Fish Salad.

Rapisu Roses.—For Salads, cold sliced Meats, cold Meat
shapes, such as Brawn, etc.
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PickLED ONIONS.—Savoua? Salads, Hors d’(Eyvres, cold
Savouries, or sliced Meat Loaf.

SHREDDED LETTUCE.—FoOTI beds, stuffed Eggs, or Mayonnaise
of Eggs or Fish, Meat, Vegetable, or Fish Salads.

SLiceD ToMmaToEs.—Use over-lapping to garnish sliced cold
Meats. Sometimes I alternate sliceg Tomatoes and sliced hard-
boiled Eggs.

AspAarAGUs Tips.—For Vol au Vents, stuffed Tomatoes, ot

iled in small bundles, at intervals round dishes of creamed
ish or Meat.

TABLE FOR VEGETABLES

January.—Globe and Jerusalem Artichokes; Asparagus ;
Guernsey Runner Beans; Beetroots; Broccoli; Brussels
Sprouts ; Cabbages ; Carrots; Celetiac; Celery ; Cucumber ;
Curly Kale; Endive; Garlic; Spring Greens; Lecks;
Lettuce ; Mint; Mushrooms; Mus$tard and Cress; Onions ;
Parsley ; Parsnips; Potatoes; Guernsey New Potatoes ;
Radishes ; Salsify; Savoys; Seakale; Shallots; Spinach ;
Swedes ; Tomatoes ; Turnip Tops.

PeBRUARY.—Globe and Jerusalem Artichokes; Asparagus ;
Jersey and Madeira Beans; Beetroot; Brussels Sprouts ;
Broccoli ; Cabbages; Carrots; Celery; Cress; Cucumbers ;
Curly Kale; Endive; Flageolets; Leeks; Lettuce; Mush-
rooms ; Onions; Parsley; Parsnips; Potatoes; Radishes ;
Savoys; Salsify ; Seakale; Spinach; Spring Greens ; Swedes ;
Turnips ; Turnig Tops.

MarcH.—Globe, Jerusalem, and Japanese Artichokes ;
Guernsey Runner Beans ; Madeira Beans ; Beetroot ; Broccoli
Tops and Purple or Cape Broccoli; Cabbages; Carrots;
Cauliflower ; Soup Celery ; Celeriac; Chicory; Cucumbers ;
Curly Kale; Endive; Flageolets; Greens; Leeks; Lettuce;
Madeira Marrows, Forced Mushrooms ; Mustard and Cress ;
Onions ; Parsley ; Parsnips; Jersey Peas ; Guernsey Potatoes ;
Radishes ; Savoys; Salsity; Scotch Kale; Seakale; Spinach ;
Swedes ; Tomatoes ; Turnips; Turnip Tops and Watercress.

ArriL.—Asparagus ; Globe Artichokes; Guernsey Dwarf
and Runner Beans; Beetroot; Broccoli, Spring Cabbages ;
Carrots ; Cauliflower; Soup Celery; Chicory; Cucumbers ;
Spring Greens; Leeks; Lettuce; English Marrow; Mint;

ushrooms (indoors) ; Mustard and Cress; Spring Onions ;
Parsley ; Parsnips ; Guernsey Peas ; Irish and Jersey Potatoes ;
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Radishes ; Savoys; Seakale; Spinach; Scotch Kale; Swedes ;
Turnips ; Turnip Tops; Watercress.

May.—Artichokes ; Asparagus (forced) ; Cabbage; Cucum-
bers; Carrots; Beetroot; Dandelions; Endive; Kidney
Beans ; Lettuce ; Onions ; Cauliflower ; Peas ; New Potatoes ;
Radishes; Rhubarb; Corn Salad; Tomatoes; Salads; Sea-
kale; Sorrel; Spinach; Turmps; Leeks; Mushrooms.

June.—Globe Artichokes ; Asparagus; Beans; Beetroot;
Carrots ; Cabbages; Cauliflowers; Cress; Cucumbers; En-
dive ; Horseradish ; Mushrooms ; Leeks; Lettuce; Onions ;
Peas; Potatoes; Parsley; Radishes; Rhubarb; Sorrel;
Spinach; Turnips; Tomatoes; Vegetable Marrows.

Jurr.—Globe Artichokes; Beetroot; Kidney and Scarlet
Beans; Broad Beans; Cabbage; Carrots; Cauliflowers;
Cucumbers; Leeks; Lettuce; Green Peas; Potatoes ;
Radishes ; Salad; Spinach; Tomatoes; Turnips; Mush-
rooms ; Vegetable Marrow.

Avcust.—Artichokes ; Aubergines; French, Kidney and
Scarlet Beans ; Beetroot; Cabbages; Carrots; Cauliflov-ers;
Cucumbers ; Endive; Leeks; Lettuce; Marrow; Mush-
rooms; Onions; Peas; Potatoes; Parsnips; Radishes;
Salads ; Salsify; Shallots; Spinach; Sou Ccfcry; Turnips.

SEPTEMBER.—Artichokes ; Beetroot ; warf and Runner
Beans; Brussels Sprouts; Cabbage; Carrots; Cauliflowers ;
Celeriac; Celery; Capsicum; Cucumbers; Endive; Garlic;
Leeks ; Lettuce; Mushrooms; Chicory; Mustard and Cress ;
Onions ; Parsley; Parsnips; Peas; Salsify; Potatoes;
Savoys; Spinach; Swedes; Tomatoes; Turnips.

OcroBer.—Artichokes ; Aubergines; Beans; Beetroot;
Celeriac ; Cabbages ; Brussels Sgt:ruts; Carrots ; Caulifiowers ;
Celery; Endive; Chicory; lic; Leeks; Mushrooms ;
Onions ; Parsley; Peas; Cucumber; Potatoes; Savoys;
,:Sralsify; Scorzonera; Shallots; Parsnips; Spinach; Tomatoes ;

urnips.

Noszunzn.—-—]etusalcm and Japanese Artichokes ; Guernsey
Runner Beans; Flageolets; Beetroot; Brussels Sprouts;
Cabbages ; Carrots ; Cauliffowers ; Corn Salad; S Cress ;
Ch ; Celery; Celeriac; Chillies ; Cucumbers; Eschalots ;
Endive; Horseradish; Leeks; Mint; Marrows; Mush-
rooms ; Onions ; Spring Onions ; Parsnips ; Parsley ; French
Peas ; Potatoes ; Sweet Potatoes ; Radishes ; Savoys; Salsify ;
Scotch Kale; Spinach; Swedes; Tomatoes; Turnips.
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DEecEMBER.—Asparagus ; Jersey and Madeira Beans ; Flage-
olets; Bectroot; Brussels Sprouts; Cabbage; Carrots;
Cauliflowers; Celery; Chicory; Cucumbers; Eschalots;
Horseradishes ; Leeks; Forced Mint; Forced Mushrooms ;
Spanish Onions; Parsley; Parsnips; Forced Rhubarb;
Canary New Potatoes; Savoys; Salsify; Scotch Kale;
Spinach ; Turnips.

FRUIT

Judge fruit with your eyes. It is wrong to handle it when
choosing. The wise housekeeper is she who pays cash and
takes the fruit home with her. By doing so you will avoid
being palmed off with damaged fruit.

CHOOSE:

LemMONs, ORANGES, AND GRAPEFRUIT.—Heavy in proportion
to size.

ArpLES AND PeARs.—Free from bruises and specks.

BaNANAs.—If wanted to use at once, should Iiae yellow.

PinearrLEs.—When ripe, the pointed leaves can easily be
pulled out. The fruit should be heavy.

Arricors AND PeAcHEs.—Firm and free from brown
blotches.

Prums.—Firm and undamaged.

GraAPEs.—Bunches must be sound. Don’t buy bunches from
which the grapes are falling off.

BERRIEs.—Insist that your dealer shows you the berries
below the top layer in the basket.

CURRANTS. oose dry, ripe, fruit.

FRUIT FOR PRESERVING
All fruit for preserving is better slightly under-ripe than
over-ripe.
FRUIT FOR GARNISHING
CHEeRrRIEs.—Use a small cluster on the plate on which you
stand a fruit cocktail.
CLUSTERS OF CURRANTS AND GRAPES. Use as Cherries.
FmnGERs oF LemoN. Use with Fried Fish, Boiled Fish, or
Fried Veal Cutlets.
GRAPES, SLICED BANANA, RipE CHERRIBS, SLICED ORANGE,
Lemvon, APpLE, APRICOT, NECTARINE, PEACH. Can all be added
alone, or & combination of these fruits, to a fruit cup.
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TO STORE FRUIT

ArrLEs AND PEARs.—Stote on shelves, each one apart, in a
cool, dry room. If they don’t have air, they go soft.

BanaNAs.—Hang bunches up on a hook.

GraPEFRUIT, LEMON, AND ORANGEs.—Place in separate
nets, and suspend from hooks, so that the air circulates all
round them, and prevents them from getting mouldy quickly
as they sometimes do if laid flat on a plate or shelf.

LARGE PeARs.—Should be rolled in separate pieces of tissue
paper, before $toring, well apart in a cool, dark, airy room.

TABLE OF FRUIT

JaNnuvary.—English and Canadian Apples; Apricots ;
Bananas; Cranberries; Dates; Figs; Granadillas; Hot-
house Grapes; West Indian Grapefruit; Lemons; South
African Litchies ; Melons ; Ne&arines ; Jaffa Oranges; South
African Peaches; Canadian and South African Pears; Pine-
apples ; Plums.

EBRUARY.—English and Canadian Apples; South African
Apricots ; Bananas; Granadillas; Hot-house and South

rican Grapes; West Indian Gtzgcfruit; South African
Litchies ; Mangoes; Melons; Ne&arines; Jaffa Oranges;
South African Peaches; Canadian and South African Pears;
South African Pincapples; Australian and South African
Plums ; Rhubarb.

Nuts : Almonds ; Barcelonas; Brazils; Peanuts ; Walnuts.

Marcu.—English, Canadian, Australian, South African and
New Zealand Apples; Canary and Jamaica Bananas; South
African Granadillas ; Hot-house, Australian and South African
Grapes ; West Indian Grapefruit; South African Mangoes ;
Melons ; Ne&arines ; Peaches; Pears; Pineapples; Plums;
Pomegranates ; Californian, Denia, Jaffa and Seville Oranges ;
Lemons.

Nuts : Almonds ; Barcelonas ; Brazils ; Coconuts ; Pecans;
Peanuts ; Sapucaia ; Walnuts.

ApRIL.—Canadian, Australian, New Zealand and South
African Apples; Bananas; Avocado Pears; Cape Colony
Fruits, including White Hanepoot Grapes ; Grapefruit ; Pears ;
Plums; Peaches; -Pineapple ; Pomegranates ; 5uinccs; Jaffa
Oranges ; Hot-house Strawberries.

May.—Apples; Apricots; Avocado Pears; Bananas;
Cherries; Figs; Grapes; Currants; Gooseberries ; Melons ;
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Peaches ; Pears; Strawberries ; Ne&arines; Cape Pineapples,
Pomegranates and Quinces.

June—Apples; Apricots; Bananas; Cherries; Figs;
Currants ; Gooseberries; Grapes; Melons; Cape Grape-
fruit; Ne&arines; Peaches; Pears; Pineapples; Naartjes;
Raspberries ; Strawberries ; South African Oranges.

Jury.—Apples; Apricots; Bananas; Cherries; Canteloups;
Currants ; Figs; Gooseberries ; Greengages; Grapefruit ;
Muscat Grapes; Lemons; Rock Melons; Neétarines;
Peaches ; Pears; Pineapples; Plums; Raspberries; Straw-
berries ; South African Naartjes and Oranges ; Loganberries ;
South African Plums.

AUGUST.——Agplcs; Bananas ; Cherries ; Currants ; Dam-
sons ; Figs; Gooseberries ; Grages; Greengages ; Melons ;
Mulberries ; Peaches ; Pears; Pineapples, Plums; Rasp-
berries ; Strawberries ; Grapefruit; Ne&arines.

SeprEMBER.—Apples ; Bananas; Blackberries ; Damsons ;
Pigs ; Grapes; Cﬁ'apcfruit.; Greengages ; Medlars ; Melons ;
Naartjes ; Neétarines; Oranges; Peaches; Pears; Pine-
apple; Plums; Quinces; Sloes.

OcroBer.—English Apples ; Bananas; Blackberries ; Cran-
berries; Damsons ; GraPcS; Medlars ; Melons; Peaches ;
Pomegranates ; Pears; Pineapple; Plums; Quinces; Sloes.

Niuts : Filberts ; Walnuts.

NovemBerR.—English Apples; Canadian and Nova Scotian
Apples; Ribfton Pippins; Greening; Jamaica Bananas;
Cranberries ; Custard Apples ; Cape Gooseberries ; Almerian,
English and Muscat Grapes ; British West Indian Grapefruit ;
Granadillas ; Lemons ; Mangoes ; English Hot-house Melons ;
Australian, South African, South Rhodesian, and British West
Indian Oranges ; Canadian Peaches ; Avocado Pears ; Canadian
Pears; Persimmons; Cape Pineapple; Canadian Plums;
Pomegranates.

Decemeer.—English and Canadian Apples; Canary and
Jamaica Bananas; Cranberries; Custard Apples; Almerian
and Muscat Grapes ; Grapefruit; Lemons; Mangoes ; Denia
and Jaffa Oranges; Mandarines; Avocado Pears for salads;
Pears; Pineapples; Forced Rhubarb.

GROCERIES

Don’t buy groceries in too small quantities, as the paper is
generally weighed in with the article purchased. A good plan,
E.E.C. R



58 GUIDE TO SHOPPING

if you have a fair-sized $toreroom, is to buy sufficient amounts
of groceries that keep well to last a month. Only buy flour,
sugar, and all grains in moderate quantities. Ground rice, for
example, does not keep indefinitely.

Choose loaf sugar for tea, Demerara, or crushed brown sugar-
cane sugar for coffee. Choose loaf sugar for preserving, and
white granulated sugar, or castor for puddings, unless you
wish for the richer flavour given by brown sugar, which is
better for spiced puddings, and can be had in different makes.
Choose castor sugar for all cakes and fine desserts. Choose
Barbados, or Demerara for ﬂsipiced cakes, puddings, brown
toffees, and pickling. Use conte&ioners’ sugar for icing cakes,
except for boiled icing.

When you want rice, ask for Pafna, a long thin grain, for
curries ; Carolina, for puddings; Rangoon, for cheap rice.

For macaroni, choose one of the varieties that comes from
Genoa. It is a little more expensive than the Naples variety,
which is sold in long, straight sticks.

Buy your dried fruits in small quantities, except when the
new dried fruits come into the market. Choose sultanas, for
cakes and puddings, unless large raisins are wanted, then choose
Valencias. I always choose the boxed muscatels for dessert.
If you see Touggourt on a box of dates, you may depend on
their being good. Include Carlsbad, and Elvas plums, in your
Christmas purchases.

TINNED FOODS

In choosing tinned foods, which I use as an emergency,
and use freely, when fresh fruits and vegetables are scarce,
rather than do without variety in the menu, do not buy any
tin that bulges, as this denotes spoilage.

Choose advertised brands, and have nothing to do with
tinned food stuffs that do not give the name of the canner.
In brief, always buy graded, trade-marked goods.

SURPLUS AND EMERGENCY STORES

Besides storing surplus bottled, package and tinned foods
in my $tore-cupboatd, I also keep a variety of food-stuffs not
in daily use, because I prefer to cook with fresh foods, when
possible, and because many of my emergency $tores, kept on
shelves labelled “Emergency,” are too costly for’ everyday
fare, as well as cleaning materials, dish papers and frills, toilet
supplies, etc.



SURPLUS AND EMERGENCY STORES

Condensed Milk
Evaporated Cream
Cup Chocolate
Lemonade Crystals
Lemon Squash
Lime Juice
Orange Squash
Ginger Ale

Ginger Beer
Gtenacll)ine ]

Lo erry Juice
Bla%inCurrant Syrup
Red Currant Syrup

Champagne

Claret

ey
parkling Hock

?:patkling Muscatel
uracao

Chabli

Grave

Cheese
Chocolate
Ratafias
Bretzels
Caviare Wafers
Crackers

Parmesan
Cheddar

g}ncrkim

s
M’g:fi Pickles
Chow-Chow
Water Melon Rind

BEVERAGES
Cherry Syrup
Lemon Syrup
Orange Syru
Strawberry Syrup
Raspberry Syrup
?;ittetsr(yvaxious)

in (dry)

French Vermuth
ItalianVermuth
Madeira
Marsala

Sherry (dry)
Sherry (old brown)

FOR WINE CUPS

Still Moselle

Sparkling Moselle

Sparkling Asti
araschino

Sauterne

Barsac

Cider

BISCUITS

Macaroon
Ice Wafers
Pumpernickel
Petits Fours

Sponge Fingers
Gl &

CHEESE
Gtruyere (box
Gorgonzola )
PICKLES
Onions
Walnuts
Beetroot
Piccalilli
Pineapple
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PRESERVES
Apricot Jam Lemon Curd
Strawberry Jam Mint Jelly
Cranberry Jelly Bloater Cream
Marmalade Anchovy Paste
Honey Peanut Butter
Ras(fberty Jam Salmon and Shrimp Paste
Red Currant Jelly Lime Curd
Fruit Cheese

BOTTLED OR TINNED FISH
Curled Anchovies Shrimps
Lobsters Herring
Sardines Smoked Herring
Sprats Tunny (Tonno or Tuna)
Salmon Anchovy Fillets
BOTTLED OR TINNED FRUIT
Olives Almonds
Grape Fruit Cherries
Plums Green Figs
Apricots Peaches
Strawberries Pineapple Slices and Chunks
Pears Muscatel Grapes
Loganberries Raspberries
Fruit Salad Passion Fruit
BOTTLED OR TINNED SOUPS
Cream of Celery Bouillon
Cream of Green Pea Mockturtle
Cream of Tomato Turtle
Oxtail Vegetable Soup
Chicken Consommé
BOTTLED OR TINNED VEGETABLES
Asparagus Pimentos
Champignons Peas
Sugar Corn French Beans
Tomatoes Macedoine
Flageolets New Potatoes
SAUCES

Catsup Chutney

Mayonnaise Salad Cream



SURPLUS AND EMERGENCY STORES 61

Anchovy ‘Tabasco
Worcester Mushroom
Tomato Horseradish
Chilli Yorkshire Relish
ESSENCES
Anchovy Vanilla
Lemon Almond
Cinnamon Rosewater
Orangeflower and Rose Water Raspberry
Pineapple Strawberry
SEASONINGS
Nutmeg Allspice
Cloves Mace
Cinnamon Ginger
Paprika Celery Salt
Black Pepper White Pepper
Peppercorns Mizxed Sweet Herbs
Chilli Vinegar Tarragon Vinegar
Wine Vinegar Otleans Vinegar
Cayenne Curry Powder
English Mustard French Mus$tard
Saffron Garlic Seasoning
Bay Leaves Mixzed Spice
Mustard Seed Onion Seasoning
PACKET FOODS
Cornflower Cream of Rice
Jellies (assorted) Chestnut Flour
Cream of Barley Farina
Semolina Soup Tablets
Blanc Mange Powder Custard Powder
Gelatine (granulated and leaf) Biscuits
Fecule
MISCELLANEOUS
French Dressing Date and Chestnut Purée
Salad Oil Salad Dressing
Paté de Foie Gras Potato Crisps
Browning Dried Dates and Figs in season
Meat Extracts Rennet (powder andglsiquid)

Grated Cheese in packets Cochineel
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Desiccated Coconut

Crystallised Flowers
Angelica

Chocolate Powder
Maraschino Cherries
Stem Ginger
Cherry Sticks
Freezing Salt
Baking Powder
Baking Soda

TO SHOPPING

Silver Balls
Glacé Cherries
Jordan Almonds
Chocolate Bars
Ground Almonds
Preserved Ginger
Drinking Straws
Mince Meat
Tongue

Cream of Tartar

CLEANING MATERIALS

Soapflakes
Turpentine
Metal Polish
Yellow Soap
Furniture Polish
Bath Salts
Shoe Polish
Matches
Asbestos Mats
Lint
Is)isi_nfe&;nts
anit aper
Borazil;:y Acxglc
Camphor
Water Softener
Ink
Luggage Labels
Paper Doilys
Cutlet Frills
Paper Serviettes
Electric Bulbs
Strin
Memﬁ'ng Materials
Corkscrew

Bottle Openet

Ammonia

Soda

Plate Powder

Floor Polish

Methylated Spirits

Aluminium Cleansets

Black Lead

Candles

Linseed Oil

Bandage

‘Tooth Paste

Cotton Wool

Aspirins

Toilet Soap

Face Cloths

Blotting Paper

Stationery

IG’ie Frills p
rease-proof Pa

Ham Frli)lls pet

Shampoo Powders

Brown Paper

Safety Pins

Tin Opener

Starch



TAKE CARE OF YOUR FOOD

It does not matter how much money you spend on food,
or how much food you buy, if you do not take care of it once
you have it. Careless cooking is sometimes responsible for
waste, but wrong Storage is more often the prime culprit.

First, let us see where we $tore the food we buy. Given a
refrigerator, or larder and store-room, of course, any hostess
can keep food fresh with care. But do not leave tinned foods
in tins for 2 moment after opening tins, and don’t leave cooked
foods overnight in pans, though you may have the finest
storage quarters in the kingdom.

No matter what your $toring accommodation is, it should be
kept scrupulously clean. If not, food will not keep well, and
illness, more or less severe, may be the result of harbouring
disease germs. If you have a §tore-room, reserve it for dry
goods—groceries, preserves, etc., and your larder or refrig-
erator for perishable food.

THE IDEAL STORE-ROOM

When you have a choice, choose a $tore-room facing the
north, and see that it is amply fitted with shelves. The ideal
room is a fairly large one with a cupboard in it for storing

oceries, and another for cleaning materials, soap, etc. If you

ve a spare room you can use for this purpose, place a table
in it, scales and weights, and a slate and pencil, so that all
goods may be weighed and checked on arrival. To begin with,
it is advisable to keep a store-book in your store-room so that
you can note date of purchases, day of arrival, price, and
quantity. For in this way it is easy to calculate what quantity
of anything you buy is on an average required for a given
time. If you have maids, set a time f%: giving out Stores and
kee&to it. When you notice certain supplies are running low,
make 2 note on an index plate you can buy at any ironmongery
Qorgs, or on a slate.

Air store-room daily, and also see that the shelves and the
table are wiped down with a damp cloth, and that shelves, table
and the floor are scrubbed weekly to ensure cleanliness. In
drawers in either cupboard or table keep a $tore of kitchen
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papet, brown paper and string, a box of dessert and fish doilys,
and a reserve of house flannels, dusters, pot-cleaners, mops,
and chamois leathers. A kitchen cabinet is s great belp in Storing.
For in it you can pack away quite a small grocer’s shop, prac-
tically all that is required for everyday use.

TO STORE GROCERIES

To store cereals, all kinds of sugar, dried fruits, use jars
with closely fitting lids, either of glass or enamel. I prefer
the glass ones for dried fruits, sugars, and cereals like rice,
barley, sago, and tapioca. If you buy flour in moderate quantity,
keep it in a wooden keg with a closely fitting lid. But if you
prefer to buy in small quantities, store in a $tone jar, which
you must wash and scald every time you buy a fresh supply.
Always keep the receptacle, no matter what it is, tightly closed,
as flour absorbs moisture readily. For the same reason it should
not stand on the floor.

The housewife who prides herself on her coffee will always
buy the beans in very small quantities and grind just as much
as she wants when she wants it. But if you have to buy yours
already ground, keep it in a dark-coloured canister, and never
leave the lid off a moment longer than you need.

Store nothing in paper bags, or the food will lose its value,
and attract both es and mice. Strong spices should be
bought in small quantities, and kept in tins tightly covered,
and the corks should never be left out of bottles of flavourin
essences and sauces. Store all preserves, bottled fruits, an
canned goods in this dry store-room of yours, keeping break-
fast-foods and prepared foods, like blancmange or pudding
powders, and packets of jellies, in large biscuit tins kept for
the purpose, and well labelled.

TO STORE SEMI-PERISHABLE GOODS

All the semi-perishable foods which include butter, lard,
margarine, eggs, tough-skinned fruits like bananas, lemons,
oranges, grapefruit, apples, pears, should be kept in a larder,
with shelves fixed an inch from the walls so that steam cannot
condense in the crevices and make the shelves wet.

Keep larder and meat safe clean by scrubbing them out
weekly with carbolic soap and water. Never sweep out a
larder containing food, but wipe the shelves daily with a
damp cloth to gather up the dust.
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Do not put hot food $traight into your larder. Turn soups,
stocks and sauces out of the cooking pans and leave to cool
before storing awa§ If stored hot they sour quickly. It is
cheaper to buy salt butter in large quantities, but keep 1t tightl
gacked in its barrel or it soon becomes winded. Buy fres

utter by the half pound or pound, according to your needs.

TO STORE MEATS

As soon as meat comes home from the butcher, remove
paper wrappings, and hang it up unless it is to be cooked
almost at once. Never put cooked meat away in the larder or
the refrigerator on the same dish on which it was served, as the
remains of the gravy and congealed fat may turn the meat
sour. If meat shoul?be at all tainted, wash with vinegar and
water, two tablespoons to a quart of water. Always remove
the spinal cord from lamb and veal as soon as meat arrives.
Leave all game undrawn in the larder until required for cooking.

WHEN TO RELY ON REFRIGERATION

You can’t do without a refrigerator or up-to-date ice box in
the summer months. I use mine in one way or another all the
year round. If I've to do a heavy round of shopping in the
morning and there’s a chance I may not be able to reach home
in time to attend lunch, then I prepare any salad, arrange slices
of cold ham and tongue, cold chicken and ham, liver sausage
or sliced galantine, all ready on the platter, garnishing what-
ever cold cuts I serve with tomatoes, dipped for a minute
or two in boiling water before peeling, spring onions, and
sprigs of parsley.

Any salad, 12 covered, will keep good for hours in a re-
frigerator. Sometimes I make a tomato one. Sometimes I
boil a cauliflower, use the water for the basis of a soup stock,
and make individual salads from the flowerets. Again, I prepare
a potato salad, garnishing it with chopped cucumber, and
minced fresh or tinned pimento, which I am never without.
Sometimes I have a lettuce salad. I make the dressing, but it
1s not added to the salads until they are served.

DEPEND ON YOUR REFRIGERATOR
As to preparing meals for your guests, whether they are
stopping wi&a you or only come to lun;h, tea, dinner, or
supper, you simply cannot do them or yourself justice in the



66 TAKE CARE OF YOUR FOOD

summer-time without a refrigerator. If you have a refrigerator,
ou or the maid can make up pounds of butter into butter
alls when there is nothing to do and they will keep in perfe&t
condition. You can make creams and jellies, junket, and no
end of cold sweets as well as whipped cream and ices, and store
them in a refrigerator. What would fuss me more than any-
thing when entertaining would be to have to prepare many
things at the last moment, because if they are prepared early,
as they ought to be to save that terrible lagt-minute rush, they
glo to pieces or refuse to keep fresh or something equally
isastrous happens, when you haven’t a refrigerator.

But a refrigerator eases the mind of a housewife all round.
You can make your cold sweets in the morning, or on Saturday
for Sunday, if you wish to have the latter day free from work.
You can bake a ham on Saturday, after steeping it over Friday
and boiling it on Saturday morning, and it will keep deliciously
moist and fresh for Sunday night’s supper, or you can make
galantines, pressed beef, and jellied tongues, for picnic fate,
and keep them in prime condition in the refrigerator. There is
no end to what you can do to save yourself work and worry,
when you entertain a great deal, if you have a refrigerator.

CHOOSING A REFRIGERATOR

If your home is fitted for ele@tricity have in whatever equip-
ment you like, but do buy an ice-making eleétrically-run
refrigerator.

If your home is not fitted for ele&ricity, there are still wondez-
ful rcfrtig:rators you can buy for use with gas, or oil, and
others that require a daily supply of ice. If the latter, sele&,
when space will allow, one large enough to accommodate a
large supply of ice. You can do well on sixpennyworth of ice

ily, unless the weather is very hot when you might require
both a morning and later afternoon delivery of sixpennyworth
each time. This will depend on the demand on the ice.

Choose a high and narrow refrigerator rather than a wide
one, and please yourself whether you have one with the ice
chamber at the top or at the side, though I think the latter is
preferable. Don’t buy a cheap ice box that is only the shadow
of a refrigerator. Choose a good one, well enough insulated
to keep an even temperature of 40 degrees F. ot thereabout.
It is best to select a model that has a porcelain or glass lining.
If zinc has been used for the lining, see that it is given two
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coats of flat white paint and one of bathtub enamel before you
begin to use it, and have nothing to do with refrigerators in
which wood is used in the interior construétion.

Before storing food in your refrigerator, see that it is quite
dry inside, not moist. To test this, place a box of matches
inside and leave it there for three or four days, then try to
light the matches.

TO STORE FOOD IN A REFRIGERATOR

You can’t lay down drastic laws about where to store food
in a refrigerator, but there are certain rules you should observe
where possible :

1. Store milk in capped bottles to the left of the chilling
unit.

2. Place foods which spoil quickly directly below the chilling
unit.

3. Arrange butter, meat, and fish, and cream cheese on the
shelf below the chilling unit.

4. If your refrigerator is fitted with a tray beneath the chilling
unit, keep fish there in a covered dish.

5. Place all cooked food, and left-overs in the bottom of
the refrigerator.

If you have an ice-making refrigerator, you should make the
fullest possible use of it. This means that no space should be
wasted. To ensure this, try to secure glass or agate refrigerator
dishes that not only fit into the refrigerator but fit against each
other. They are very popular in America, where pradically
every home has its refrigerator, and housewives have been
educated to realise that most foods stored in a tefrigerator
should be covered.

On the other hand, on no account put a small quantity of
food away in a large container, for this 1s a sheer waste of space.
¥ you do not have proper refrigerator dishes, store foods in
Strong fglass jars, or earthenware jars with tops. Small quan-
tities of fish or meat paste, or cream cheese, or any left-over
food of the paste variety, tomato purée, etc., could be stored
in old caviare or foi?r%rm pots. Store all liquid foods in covered
bottles or basins. ere is one point you must never forget
when using a refrigerator, and that is that all foods with a
strong odour, such as bananas, cabbage, cheese, fish, lemon
and onion, must be covered. Always keep butter as well as
cream, lard, margarine and other E;sts in a closely covered
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carthenware jar, as they are quickly contaminated. Remember
the following tips about refrigeration :

1. Avoid overcrowding shelves by choosing dishes of a
size to fit your food.

2. When you require every tray for freezing a cold sweet or
ice cream, and ice blocks for cocktails or 2 white wine or cider
cup, freeze the blocks first, and let them sit in 2 bowl below the
chilling unit till wanted.

3. When anything is wanted chilled 1n a hurry, or frozen
very quickly, remove the trays from chilling unit, and chill or
freeze in the interior.

4. Experiment with. butter. Store it where it keeps firm,
but does not become too hard for making up or spreading.

5. Use inexpensive glass custard cups, Melba glasses, etc.,
when any chilled individual fruit cocktail, or sweet is to be
served $traight from the refrigerator. It is very unwise to place
expensive glass or china in a refrigerator.

6. When taking milk from the refri§erator only pour out as
much as you want, then cover the bottle with a movable cap or
an inverted tumbler. Never pour milk back into the bottle,
however much is left over.

7. Wash all green salads and chill in tightly covered alu-
minium, glass or earthenware containers.

8. Chill any plates or dishes on which cold courses are to
be served in the refrigerator.

9. Sweet or savoury jellies can be partly frozen or quickly
set in the chilling unit.

10. All fruit cocktails, and fruit salads, as well as salad
dressings and hors d’acuvres, should be chilled in the refrigerator
before serving.

11. Prepare grapefruit that you want for breakfast the night
before. Sweeten, cover, and leave overnight in the refrigerator.

12. Either chill all beverages in the refrigerator or serve
with ice blocks.

HOW THE REFRIGERATOR HELPS THE HOSTESS

Suppose you have arranged to give a dinnet- , let’s s
on c%?;cs!a , for example. Make your soup fto?;?n Monda;
or Tuesday, cool, cover and place in the refrigerator. Make
your sweet or sweets on Tuesday, and prepare any grapefruit
or fruit cocktail and salad dressings, and Store in the same
way.
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If before the party your fruit cocktail, or fruit cup, or -
fruit, is prepared zmdY placed in the refrigerator, theg;azgl?d
has to do at the lag moment is to garnish the cocktail, or
gradpcfruit, add a teaspoon of Kirsch or Curacao to each portion,
and place one at each cover. The addition of one or two sprigs
of fresh mint, a few sliced berries and a sprig of borage, or a
slice of cucumber, and a slice or two of lemon, is all that re-
quires to be added to a fruit cup before serving.

In the winter-time when you’ve only one servant who has
to do a certain amount of cooking and waiting at table, you
often wonder whether she will be able to arrange this dish
right, or the other one daintily. This dreadful bogey need never
haunt any hostess in the summer-time when she has a refrigerator,
for everything can be made ready to eat, and left till required.

When you’ve no maid at all, let your refrigerator take her

lace. With its help you can entertain more easily and serve
ood chilled to just the right degree. With its help you need
fear no unexpected guests, no emergency raid on your table.
For, given a refrigerator, there’s no reason in the world why
you shouldn’t cook a larger joint than you require when alone,
or bake a larger ham, or make enough sweets for two days at
one and the same time. Then when guests arrive unexpe&edly,
youw’ll always have something in prime condition on hand to
cut for sangwiches, or to make up with the aid of some thick-
ened milk, a good pat of butter, a few peas, and a little chopped
pimento from your $tore-cupboard, into a dainty entrée, which
can be served on buttered canapes of toast or fried bread, or
heated in pastry cases that you can keep stored in a tin.

Although a refrigerator is an expensive item in household
equipment, the saving in food throughout the year %ow a long
way towards paying for it. Take &tock, for example. If you
boil it up every day, and store the remainder in your refrigerator,
you can have fresh soup at any time in a few minutes. The
same may be said of sauces and gravies. When bouillon is liked
for lunch or supper, it can always be made carly in the morning,
or the night betfore, and allowed to set in the refrigerator.
wanted cold, cut it into cubes before putting it into bouillon
cups. Cream soups can also be in advance and left
covered in the “ frig  till required, then re-heated.

Now let me list some of the things that find a temporary
home in mmgcutor :

1. Hard boiled eggs, in & covered container. They do for
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emergency sandwiches, or for garnishing shell fish salads, and
cold ham or tongue. They also make good hot savouries,
when the yolks are beaten up with mayonnaise, chopped chives,
and minced pimento, and returned to the shells. On cold
nights, they can be sliced and added to onion sauce.

2. Stuffed celery. All the better cleaned and the grooves
stuffed with cream cheese, whipped with a little mayonnaise,
onion and minced pimento, and chilled.

3. Cheese, made from sour cream or milk and seasoned with
peppert, salt, paprika, and minced chives, pimento or carraway
seeds.

4. Home made liver pate.

5. Fish or ham and green pea jellies, or ham mousse.

6. Fish or meat mayonnaise.

7. Cooked vegetable salad.

8. Fruit cocktails, fruit juice and prepared grapefruit.

9. Green Salad.

10. Cold drinks, white wine cups and wine.

11. Pastry is improved by chilling before rolling out and
using as required.
sal;. czl Dishes and plates required for serving cold desserts and

S

TAKE CARE OF YOUR REFRIGERATOR

If you want your refrigerator to do all I've told you it will,
take good care of it. A single drop of milk or a particle of
negle&ted food will contaminate any refrigerator in a few days.
Hete are some hints for looking after it :

1. Wash out the ice trays every day, then fill them with
fresh water.

2. Wash all the interior, ice trays, dividers, etc., with weak
hot sfa water, then rinse with clean water two or three times
a wee

3. If anything has been spilt in the refrigerator, clean, and
wash at once.

4. When the walls of the chilling unit become thickly frosted,
so that you ﬁn;lﬁgtw.t difficulty in removing the trays, “ deforst ”
by switching off, and allowing the frost to melt and drip into a
vessel below.

5. The best time to “ defrost ” is overnight. In the morning
empty the vessel which caught the melted ice, clean the ch:ll;:s
unit and interior of refrigerator with soda and water, rinde,
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dry thoroughly, then fill trays, lput them in place, and switch on.

If you kel:r your food cool in an ice-box, always wash the
ice thoroughly before putting it in the box, and wash out the
box once or twice 2 week in the cool weather, and twice in the
hot. Remember every part of the refrigerator except the ice
chamber should be perfe@tly dry, and that the drain pipe should
be absolutely free from impurities and dirt. If you care of
your refrigerator it will never let you down.

HOW WILL YOU COOK YOUR FOOD ?

You can cook, roughly speaking, by only three methods—
by hot water, steam, or dry Eeat. When you wish to apply the
firft method to food, you have your choice of boiling, braising,
cooking in casserole, making meat into a fricascee, or simmering,
which is more commonly called stewing. When you favour
the second, you can cook in a double boiler or steamer. When
you wish to apply the third method to food, you may bake,
geill, or roast. Deep and shallow frying can also be included
in the latter class. No matter whether you cook by coal, gas,
electricity, or oil, or use high pressure or waterless cookers,
you must keep your Stoves or cookers scrupulously clean if
your food is to cook as quickly and as well as it should.

COOKING WITH COALS

To decide on a new range, choose the most modern, or better
&ill, why not try a combination of coal and gas? It is mos
popular on the rCyontinc:nt. In winter you can do most of your
cookery by coal, and in the summer most of it, if not all, by
5:}1 When you do cook with coal, learn how to wotk the

pers before you ftart to cook. It seems impossible that
anyone cannot learn by experiment to work a stove, but I
have had to teach many a maid how to work dampers, so that
I could warm water quickly in the mornings, and so that my
oven would not be too hot nor too cold when I came to bake.
To get the most out of your coal range, and use as little coal as
ssible, keep the range scrud]imlously clean, and the grate free
rom dead ashes, or the fire will not burn brightly. If “ clinkers ”
agp&r in the sides of your grate, burn a fgw oyster or scallo
shells as the Americans do, and the clinkers will become soft,
and you can remove them easily.
en Stoking the fircbox of your coal range with coal,
remember that it should never be more than three-quarters full.
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When full the draught is checked, a much larger quantity of
fuel is consumed, and much heat is lost. When cooking re-
plenish the range frequently with coal in small quantities. Do
not wait till the fire is very low before $toking. Charcoal,
because it gives an intense even heat is the best fuel to burn for
grilling.

COOKING WITH ELECTRICITY

If you like to do your cooking with ele&tricity you will find
it will pay you in the long run, provided your eleftricity does
not cost you more than a penny per unit—which is about the
average cost throughout the country to-day.

The experience with ele@ric cooking is that although you
have to allow a little longer pre-heating time than may be
required with some other methods, this time is subsequently
made up, and the heat is so uniform that there is no need to
examine the food continually while it is being cooked, as is
the case with other methods. Once you have cooked a dish
in the eleftric oven to your satisfattion in a certain time, you
can do the same again by keeping your eye on the clock and
on the thermometer fixed to the oven door. This is never
possible with a coal fire because of the varying degree of heat.

Moreover with ele&ricity there is no dirt or smoke, and you
never need matches, while waste is a thing of the past if you’re
careful to make the most of the control switches. Tlp'lese switches
permit you to vary the heat in any of the units of the cooker,
whether in the oven, grill, or boiling plates. You’ll find elec-
trical cookery more economical still if you make a note of all
that you can cook in such an oven after the current has been
switched off, for it retains its heat for quite an appreciable time.
For example, if you’re browning an au gratin dish, or baking a
meringue, or cooking anything that onfy requires a little heat,
turn the oven control switches to the “Low ” position. If
you’re baking a vol au vent pastry case, or patty cases, the same
remarks apply.

Of course, many modern hostesses prefer to have small
cle€rical equipment for use in the dining-room and a gas
Stove in the kitchen, especially if they are not doing all their
own cooking, as a maid can run up an enormous bill for elec-
tricity by using the cooker carelessly. Should you prefer to do
this—or even if you have an ele@ric cooker in the kitchen,
and small equipment for dining-room use—have a chafing
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dish, in which you can not only cook breakfast dishes such as
omelets, sausage and egg scramble, bacon and eggs, kidneys
and tomatoes, etc., but Sunday night supper dishes or after-
theatre snacks, like Welsh Rarebit, cheese fondue and fried
mushrooms for mushroom toast.

Make your toast at table on an electric toaster, and your
coffee with an ele@ric percolator, or have an eleétric griller-
boiler on which you can boil above and grill underneath.
Given an electric percolator, and a §tove on which one dish
can be prepared and the toagt made, you can cook and serve
at table. You must take great care of all eletrical equipment
in the following ways :

1. Be sure to turn off the current as soon as the cooking is
done.

2. Use your switches so that current is only being consumed
for the heat a)lflou r 11uire. eale o 4

. Kee appliances e clean, and if anything is
spiiled it I;hould%i wiped %cﬂ_ at cyncc, or as soon as Z:hlxs %ool
enough to touch.

4. Don’t let crumbs collect in the grill pan, nor grease remain
in the drip pan.

5. If you wish to clean eletrical cooking appliances, use a
cloth wrung out in hot soapy water, and wipe while $till warm.

6. Use flat-bottomed vessels when cooking on boiling plates.
They save current.

COOKING WITH GAS

If you have your choice of gas cookets, choose one with an
oven you can reach without bending, and fitted with an auto-
matic oven heat controller, which enables you to cook a whole
meal without any attention whatever.

Only, no matter what kind of gas range you have, reduce
heat as soon as the contents of a saucepan Zoi], by lowering
the flame, or by transferring the pan to a smaller ring. Once
boiling point is reached, very little heat is required to keep
the food at this temperature. You’ll notice, too, that practically
every gas range has three sizes of burners. The largest should
be used only when intense heat is required, and the smallest,
should be used for slow cooking.

If you wish to be very economical, try to plan your menus
50 that all the space in the oven is in use when that part of
the m;ge is in a&ion. By that I mean have a whole meal cooked

E.E.C, F
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in the oven. Don’t, for example, have boiled meat when you’re
having a baked vegetable. Bake your potatoes as well as your
meat when you are using the oven, also your sweet, and so
save your gas bill. You can also lower your gas bill by taking
advantage of the following hints :

1. Never put more water in a kettle or saucepan than you
frequire.

2. Never let the flames lap round the sides of a kettle or pan.

3. Do not use blackened vessels from your coal fire on a
gas burner, as soot is a bad conduftor of heat.

4. Light the match or taper before turning any gas on. It
is better to save gas than matches or tapers.

COOKING WITH OIL

There was a time when the oil stove was looked upon as a
makeshift, but this is no longer so. As good meals can be
prepared with oil cookers as with any others, provided you use
good oil—for poor oil has sediment which clogs the fced
pipes—but keep your Stove immaculately clean, and don’t turn
your burners up too high. Oil stoves are easy to run, because
their heat is controlled like gas, and they leave no ashes.

HINTS ON COOKING BY OIL

1. Keep the wicks smoothly trimmed and raise only slightly
above the top of the tubes bct}:)re lighting.

2. If the flame doesn’t spread evenly, put it out, and examine
the air-holes in the spreader and bottom of the chimney to see
if they are clear. If not, clear them.

3. See that the flame burns blue, and that small yellow
flames tip the blue flames all round. If this does not happen when
your burners are on full, the wicks or air holes need attention.

4. Square saucepans and $teamecrs, as well as waterless
cookers and high pressure cookers, can be used with the average
oil stove.

5. If your Stove has an oven, wipe it with a cloth dipped in
hot soapy water, immediately after any meat or bird has been
cooked in it. It is even better to use a covered self-basting

roaster.
COOKING AT TABLE
If you entertain a great deal, you’ll be wise if you introduce
a certain amount of table ceokery to your menage. Every little
while some new table cooker, sometimes better sometimes not
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uite so good as those already on the market, is to be obtained.

ou must choose one according to your needs. For example,
I own what is sometimes called an electric plate table cooker
with which you can cook bacon, sausages, mushrooms, chops,
steaks, etc. Simply place them on a fireproof plate, switch on
the cooker, and when the coil is red hot, turn the cooker on
top of the plate. Leave it there till the food is cooked. This is
very handy for a hostess who entertains without a maid or
one who does her own cooking.

Among the other cookers I find very useful, not only as a
hostess but as a housewife, is an ele@ric table toaster, eleétric
kettle, saucepan, coffee percolator, and waffle iron, as well as a
table heater for keeping dishes warm on the side, high pressure
and waterless cookers are also a standby, but in tﬁe itchen.

HOW I USE THIS EQUIPMENT

1. A tablc toaster enables you to make toast as you want it
at table.

2. An cle@ric kettle I find handy when I want to make m
own tea, either in the afternoon or in the early morning. It
can be plugged into a socket in any room.

3. Given an eleric saucepan, you can boil eggs, heat up
soup, milk, etc., very quickly.

4. My coffee percolator enables me to make coffee at the
table, or in the sitting-toom or wherever 1 please, without
leaving my guests.

5. Sometimes I make waffles at table for breakfast, and
sometimes for Sunday night supper.

6. When I’'ve to cook a dish in a hurry I always use my
high pressure cooker on the kitchen stove.

7. When I want to leave the dinner to look after mself, 1
prepare a three course meal, and leave it to cook in my waterless
cooker.

8. If you haven’t an ele@ric chafing dish, or table cooker,
you can always prepare scrambled eggs, mushrooms on toast,
creamed fish or meat, etc., in a chafing dish heated by a spirit

lamp.
TO COOK YOUR FOOD
To BorL Mears.—Cook them in boiling $tock or water—
boiling point 212 degrees F. The liquid should always be
boiling hard when you plunge meat in it, and sufficient in
quantity to half cover meat. See that the lid of the saucepan fits
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tightly, and if it doesn’t wcisht it down. After contents of
pan come again to the boil reduce heat till the liquid simmers.

To Braise MeaT.—Cook it slowly in a stewpan especially
designed for braising. It has a sunken lid. The lid fits tightly
to the pan so that the juice of the meat is retained, also that of
anything else, like the chopped vegetables, which form a bed
for the meat, the Stock which should only be enough to cover
the vegetables, and any herbs used. In France, where braisin
is an art, the cook places burning charcoal on the sunken lid,
so that the meat cooks from both above and below. If you
don’t want to use charcoal you can get almost the same result
by putting a pan in the oven, or by cooking in a casserole.

'1?0 Brom or GriLL MEeAT or Fism.—Cook in front of a
glowing fire, or in the grilling compartment of a gas or elefric
Stove. %Vhen gtilling over an open fire, you need a wire broiler,
or “brander ” as we call it in Scotland, with two sides hinged
together. Rub the wires with a small piece of fat or brush
with olive oil, place fish or meat between the bars, and turn
constantly over the flame so that the flesh is cooked evenly.
A good grill needs to be seared or browned at once over the
flame so that the meat retains its juices. Season both sides
with pepper and salt when half cooked. No matter what you
grill on, the griller bars must be well greased. If you haven’t a
wite broiler or grill, you can get a very good imitation of a
grill by making a heavy frying-pan smoking hot, then lay the
meat in it without any fat, and sear both sides of it quickly.
Cook the same length of time as for broiling. This is sometimes
called pan-grilling or pan—broiling.

To Fry Mear.—1. Cook for deep or wet-frying in smoking
hot fat, deep enough to well cover food. 2. To sauté or * dry-
fry,” cook in a very small quantity of fat. Fillets of fish,
croquettes, fritters, potato chips, rissoles, and doughnuts, etc.,
can be fried in deep fat. Raw meats and fish fillets are some-
times dry-fried. you want sauté potatoes, fried sausages,
kidneys, tomatoes, ot mushrooms, dry-fry them. Keep an iton
saucepan exclusively for deep frying.

To Bake MEeAT, which is a2 modern version of roagting,
for very few people are able to roast in front of the fire nowadays,

ou need a very hot oven and the tenderest cuts of meat.
;lace on a grid in a baking-tin, and cook quickly for fifteen
minutes. Reduce the temperature and cook till tender. Baste
frequently with hot fat, if not using a self-basting pan.






THE ART OF SERVICE
SETTING THE TABLE

HERE are a few principles every hostess should beat in
mind when “ setting a table,” for any meal. She must
remember that china, glass, and silver should be arranged

in a symmetrical order. Again, a well-set table should have a
scrupulously clean table- cloth ot mats, fresh flowers, and bright
and shining china, glass, and silver.

If you use table-cloths, whether it be the regulation damask,
or the embroidered and lace-trimmed linen cloth, both hanging
low over the edge of the table, or a coloured bordered or
embroidered breakfast, lunch or supper cloth, first cover your
table smoothly with a silence cloth of baize felt, or Canton
flannel. Over this spread a spotless cloth as evenly as possible,
with the middle crease dividing your table exactly in half. If
carvin]f is to be done at table, lay a carving cloth at one end
as well.

Should you prefer mats, or, as some hostesses do, use a
cloth for breakfast and supper, and mats for lunch and dinner,
you must have little mats, preferably of cork, raffia or asbestos,
for placing underneath, so as to protect your table surface from
hot dishes.

WALK ONCE ROUND THE TABLE

Having arranged your linen, place your flowers, fruit centre,
or Japanese garden in the centre, colleét all the silver that you
requite on a small tray with the “ peppers and salts,” the
“sugar and cream ” when wanted, the carving knife and fork,
or fish servers, when required, and the little dishes of salted
almonds which you place at the side of each cover when you
have a lunch or dinner party, and walk round the table once
only, putting all in place. If you happen to have a tray-wagon,
you can carry on it any plates, water or wine glasses, cups, and
napkins at the same time, and wheel it round the table as you
set, thus doing the whole job on one journey.

SETTING THE CHINA, GLASS AND SILVER

When you are giving a party, make sure you do not invite
more people than your table will accommodate comfostably.

78
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Nothing is mote uncomfortable than eating a meal with the
fear all the time of nudging some one next to you when lifting
a spoonful of soup or a glass of wine. So always allow sixteen
to twenty-four inches at table for each person. Put your plate
mat exactly in the centre of this space, or, if a table-cloth is
used, place the service plate, or if you do not want to use one,
place the plate to be used for the first course in position to
mark the centre of each “cover ”” and then arrange the others
in geometrical order, giving exaltly the same space to each.
Of course, when your table is large, and you are not enter-
taining many, just divide space evenly between each.

Always arrange the table so that the host sits at the head,
near the entrance door, with the hostess opposite, unless there
are more ladies than gentlemen, when the hostess can sit at
the side.

It is very easy to arrange the table silver if you remember
that it should be placed in the order in which it & to be used, connting
from the outside towards the plate. Place the knife or knives in
their order of use, at the right of each plate, the sharp edge
towards the plate ; the fork or forks in the order of their use
at the left, from left to right, both knives and forks being one
inch from the edge of the table. If soup is served in soup plates,
})flacc the soup spoon to the right, at the outside of the knives.

served in soup cups, place the spoon which must be smaller,
about the size of a large teaspoon with a rounded bowl, unless
for bouillon, on the right side of the saucer.

Set the water glasses or wine glasses at the right of each
cover, just above the tips of the knives, and when a bread and
butter plate is provided, as often happens at luncheon and
Sunday night supper, place it at the left, just at the corner of
the tips of the forks.

Now, suppose you are setting the table for a family meal,
place the spoon and fork for the sweet at the top of the cover,
first the fork with its handle to the left, and above it the spoon
with its handle to the right, so that when you require these
implements all you have to do is naturally to raise your hands,
lift up the spoon first with your right, and then the fork with
your left. But if you are giving a party, let the maid bring in
the fork and spoon and set it down, the fork to the left and the
spoon to the right of each cover, after all the other silver has
been used and removed. When ice cream is served, place the
ice spoon on the plate as it is served, or when you have ice
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cream instead of a sweet in the bosom of your family, a spoon
for it, a small teaspoon, if you haven’t an ice spoon, should be
placed at the top of each cover.

It is the same with fruit forks and knives. When alone,
place the fruit knife just above the cover below the spoon
and fork for sweet, but if no sweet is served, place a fruit
knife and fork above the cover, the fork in the same place it
would be for a sweet, and the knife above with the handle to
the right. In setting silver, take care that everything is sym-
gﬁ:tical all the way round the table, or the effeét will not be
Ttt)y finish setting, place the napkins to the left of each cover,
folding dinner ones in squares with the monogram showing
in the centre of the square, and tea ones in triangles, with the
straight-edge to the left outside the cover. hen you use
individual “‘ peppers and salts,” or only “ salts,” place above
the cover. Otherwise, place a set at each corner of the table.

If the host does the carving, the knife should be placed to
the right of the mat which is placed for the meat dish, and the
fork to the left, both with rests to take their tips, and if the
hostess serves the soup, vegetables and sweets, which is usual
at family meals, the soup-ladle and other servers should be
arranged to her right. Remember, too, that bread, rolls, and
water, if offered, should be placed on the table before dinner
begins.

THE COFFEE OR TEA SERVICE

For family meals, arrani;:_ the coffee or tea service on the
right of the hostess at breakfast, or lunch, or dinner for coffee,
and at breakfast when tea is served. The handles of the cups
should be turned towards the right, all “ going ” exactly the
same way, as well as those of the cream jug, coffee, tea, or
chocolate pot, or any hot-water jug, and any spoons used.

WHEN SETTING BREAKFAST

Put a fork and knife at each cover for the hot dish, a bread
and butter plate and knife to the left and on a level with the
knife and fork ; stand the hot dish in front of the host, with a
fork and knife at each side, and a spoon to the outside of the
knife, if requited. An omelet would require all three. Bacon
and eggs need only sgoon and fork. If any one has given you
a present of a “ Lazy Susan,” or silent waiter, as it is sometimes

ed, use it for breakfast and sit-down teas, placing the butter,
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jam, honey, or marmalade, toast and oatcakes on it, then no
one is wortied to pass anything but the hot portions and the
coffee or tea. You just twirl “ Lazy Susan” to suit yourself
when you want to help yourself to more butter or preserve, etc.

THE LUNCH OR SUPPER TABLE

The silver required depends on how simple or elaborate the
meal is. As a rule, I set my lunch or supper table in the same
way as I set my breakfast one. If soup 1s to be served, I place
the soup spoon on the outside of the knife for the meat dish,
and a water or wine glass ready to the right as already described,
then I arrange my coffee service on a tray-wagon, and place it
to the left of my chair, so that I can prepare the coflee and
attend to serving it without r.sing.

WHEN SETTING TEA

Spread the table with your daintiest tea-cloth, and set
your tea service on a tray covered with a pretty tray-cloth,
unless the tray is of silver, when you don’t need a cloth. An
oblong ot oval tray always makes the Elrlettieﬂ tea serwice.
Place on the tray the afternoon tea kettle filled with water, the
spirit lamp beneath it, ready to light, the tea-pot, a caddy of
tea, a small jug of cream, a jug of milk, because some people
don’t like cream in tea, a plate of lemon slices with a fork on
the side, a bowl of sugar lumps with tongs, and cups and
saucers and spoons, and slop-basin.

Arrange a pile of mats somewhere on the table, and stand
the silver muffin dish on the table too. If your tea table is
small, however, arrange on another daintily clothed table
nearby the plates, the hot muffins in a muffin dish with boiling
water in the bottom part of the dish, a little pile of setviettes
to match the cloth if possible, or made of fine linen daintily
scalloped and embroidered, and a plate of thin bread and
butter, or rolled bread and butter with tiny tufts of young
cress peeping out of each end.

If you have a cake-Stand, arrange your cakes and biscuits
daintily on plates covered with lace paper doilys, and place
them on the Stand, so that they can be easily carried to your
guests in different parts of your room.

WHEN SETTING DINNER

Place cach finger-bowl on a dessert plate covered with a
filmy painted or lace doily, with dessert fork to the left,
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and knife to the right of the bowl. Fill them all with warm
water, three-quarters full, lagt thing before dinner, and float
on top a flower, the kind degcnding on the season and the
floral decoration. They must be in harmony with the centre.
If liked, you can add a few drops of eau de Cologne or two
teaspoons of rose-water to each bowl.

en you serve grapefruit for breakfa®t, or asparagus for
lunch or dinner, pass finger-bowls immediately afterwards, and
use before proceeding with the remainder of the mecal. Serve
paper serviettes always with fruit, either at breakfagt, or at
dessert. You can have tiny ones, emblazoned in one corner
with your monogram, if you like. They will pay you over and
over again, for nothing ruins serviettes more than fruit $tains.

TABLE TOUCHES

1. Du$t table before setting, and, if using mats, also polish it.

2. When you set a service plate at each place, to take each
course in turn, you don’t require a mat under a linen mat, or
baize under a table-cloth, to prevent scorching the table.

3. When service plates are used, place a small doyley upon
cach so that when the plates for the different courses are put
down there is no noise.

4. If preferred, provide a Scottish lapkin in place of table
napkins. They do not slip off the lap so easily, as they are
narrow.

5. Place table napkins in the centre of each cover, unless a
fruit cocktail or oysters are to be served first, when they are
placed in the centre of each cover before guests sit down, and
the napkin put a little to the left with monogram in the centre,
whether folded or not.

6. Don’t economise on silver. Have a fully equipped canteen,
then add the following pieces to your store—Butter-spreaders,
hors d’ceuvres knives and forks, pastry or salad forks, oyster
forks, orange or grapefruit spoons, bouillon spoons, olive ot
salted nut spoons, a flan or ice cream server, ice cream ot
sundae spoons, pickle forks, iced tea or iced drink spoons,
one cheese server, lemon or relish forks, bonbon spoons, bacon
and egg knife and fork, sardine fork, game shears, cake knife,
Gruyére cheesebox frame, cream carton frame, jam pot frame,
date box frame, sardine box frame, fish or meat plate frame, tea
strainer, mayonnaise bowl, etc.

7. It is no longer necessary to have china which matches
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for each course. You could use lacquer bowls for soup, and
when necessary, serve fire-proof glass ramekins, arranged on
bread and butter plates to match your service. Fruit salads,
compOtes of fruit, and Stewed fruit can be served in one of
the p%gﬁlar fruit sets.

8. en you have a “Lazy Susan,” arrange sweets and
relishes, cruets, sugar and cream, if you like, on this labous-
saving contrivance.

YOUR BREAKFAST TABLE

N olden days we did not wortv about colour schemes for our

I breakfaét table. Content we were if we had pretty china to

eat and drink from. But times have changed for the better.
To-day it is the fashion to sun up the breakfast table.

Take breakfast cloths. Where yesterday we were content
to dress our tables in white fringed damask, to-day we spread
them with checked blue, red, or yellow, and white, or with
white cloths gaily emboidered with sprays of flowers and edged
with lace, or in buttetcup yellow or delphinium blue linen
with serviettes en suite.

Some up-to-date housewives go further than that and choose
china to match. You can buy buttercup china to match your
linen, not only cups, saucers, and plates, but teapots, coffee
pots, egg cups and other pieces. You can buy wate of a del-
ghin.ium blue as well as creamy china garlanded with summer

lossoms. You can choose yellow china cups, saucers, and
plates with grapefruit dishes to match, and complete your set
with leaf green or autumn brown coffee or tea service.

It matters not how you choose your table equipment so long
as the service is not bitty. When you can manage it, have honcy
or marmalade jar of the same ware as cups and saucers, or sele&
instead yellow Bohemian glass preserve jars, with glass spoons
handled in orange or yellow.

If you wisely &tart off breakfast with fruit, make it grapefruit,
oranges, ot apples, when fresh fruit is your choice, and grape-
fruit, peaches, or figs, when you have to depend on tinned.
If, like the Americans, you have fallen for the lure of orange
juice, try the effe@ of a little strained orange e{luic:e, refreshed
Wll::l a squirt of lemon juice, and setved in yellow or orange
glasses.
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Stand your breakfast table in the sunniest corner of your
room. Change it from one room to another when necessary
80 as to ensure breakfasting in the brightest spot in your home.
Our breakfast table has been far too dull in the pagt. We have to
brighten it if we would do away with the bad temper for which
we as a nation are renowned at breakfast time, and draw the
menfolk out from behind the pages of their favourite
newspaper.

So don’t be content with doing what I have suggested.
Make buttercups, old-fashioned marsh marigolds, Iceland
poppies, Californian cFoppics, or the yellow rose of Sharon,
the centre. Or $tand a pot of flowering musk, or mimulus,
or a yellow begonia, or daffodils, or tulips in the middle
of the table, or have a centre of ornamental gourds or red
peppets.

When your flowers are withered and you haven’t had time
to replace them, arrange a bowl of fruit in the centre, giving

reference to yellow fruit like oranges, and green like graglcs.

ou can §till further brighten the table with coloured handled
knives, and with yellow horn porridge spoons if porridge you
serve. You can even have serviette rings made of horn.

With cruets in the shape of tomatoes and yellow ducklings,
with toast racks to match, all you need to present a sunny
appearance at the fir§t meal of the day is tiny yellow or orange
egg cosies, and a knitted tea cosy in keeping when you serve
tea instead of coffee. Give pointed grapefruit spoons with
grapefruit, and choose breakfast dishes a little out of the ordinary
such as tomato, egg, and pimento toast ; Spanish ham omelet ;
fried sausage, bacon, amf apple;; Finnan haddie, bacon and
poached eggs.

Use your imagination in sunning up your breakfast table,
and no matter whether it rains or snows out of doors, the meal
will be a suany ‘one.

MENUS FOR SPRING
Grapefruit

Egg and Pimento Scramble
Fried Bacon
Toast Lemon Marmalade
Cofee
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SUNDAY BREAKFAST
Grapefruit

Grilled Loch Fyne Kippers
Fried Tomato 7 .ﬁzjx,ua es
Fried Apple Slices
Toast Oatcakes
Tangarine Marmalade
Tea Coffee Cocoa
Note.—Serve each kipper with a pat of butter melting on
top. Prick sausages before frying. Core and peel apples
before slicing. Fry apple slices last of all.

MENUS FOR SUMMER

Strawberries
Fried Finnan Haddock Poached Eggs
Toast Clover Honey
Coffee
Fresh Pineapple
Bacon and Mushrooms
Toast Lemon Cheese
Coffee

Note.—Peel and remove eyes from pineapple and flake out
core in chunks with a silver fork into a glass dish. Sprinkle
with castor sugar. Stand overnight in refrigerator. Serve
lightly dusted with freshly minced mint. Substitute tinned pine-
apple when necessary. Grill mushrooms and bacon. Serve
mushrooms on hot buttered toast, garnished with bacon and
fried tomatoes.

MENUS FOR AUTUMN
Orange Juice
Buttered Kippers Boiled Eggs
Hot Rolls Damson Jelly
Coffee )

Orange Juice
Fried Bacon Corn Pancakss
Hot Rolls
Heatber Honey Buttered Toaft
Coffee
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MENU FOR WINTER

Stewed Prunes
Oatmeal Porridge
Fried Pork Sausages Tomatoes

ot
Grilled Kidneys and Bacon on Toast
Oatcakes Tangerine Marmalade
Coffee

BREAKFAST HINTS

1. Breakfast should always be a * help yourself ” meal.
. ;c C?Vhen entertaining without a maid, serve guests’ breakfast
in

3. Where grapefruit is provided, follow with finger-bowls.

4. Never scrape and pile dishes at table.

5. Use a “Lazy Susan,” when you have one, for the table-
centre.

SERVING THE MEAL

O matter the size of your staff, there are certain rules to
be enforced about service if you want your household
machinery to run on oiled wheels. So, when talking

about serving, although I shall speak of the parlourmaid, the
same rules apply to a house-parlourmaid, or a cook general,
who does a certain amount of waiting.

You must see that the girl is neatly dressed, and that she
keeps her umiform, caps, aprons, $tockings and shoes very
neat, and that her hair is also neat, and her hands and nails
spotlessly clean. Insit on her moving quietly, and serving
quietly, for nothing so spoils the harmony of a meal as noisy
service, or a girl who breathes heavily, or is jerky in her move-
ments.

Teach the girl, when you wish her to wait through the meal,
to Stand very &till, close to the serving table, though near enough
to the dinner table to notice the wants of diners. Except at
formal parties, the maid can leave the room after bringing in
the sweet.

I always give a parlourmaid my menu as soon as it is planned,
so that she can $tudy it before getting together the china, glass
and cutlery for laying the table. Then just before guests arrive,
I walk round the table and the side table to see that nothing
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has been overlooked. Here are one or two tips I always give
a new maid when she arrives :

1. Before announcing a meal, open the dining-room door,
then shut it again when all have entered.

2. Remove plates as they are finished with, leaving those of
the host and hostess till the end.

3. Pass a salver on the left of the diner in your left hand,
also pass dishes on the left, or anything else to which the diner
has to help himself or herself.

4. Hand clean plates from the left side, and remove used
plates from the same side. Unless it is a large party, carry all
the plates round at one time in your right hand, to save several
journeys to the side table.

5. When taking a plate and a ve%etable dish round at the
same time, carry the plate in the right hand and the vegetable
dish in the left.

6. Serve wine from the right of the diner, as well as coffee
and liqueurs.

7. Before announcing lunch or dinner by saying “ Lunch or
dinner is served, Madam,” have the fir§t course on the table, if
cold, or if hot, on the side table, and see that the candles are
burning brightly when used. Also pull back the chair of the
chief guest. Stand to the left of the carver, and be ready with
the vegetables in Jrour left hand, so that you can hand the meat
when carved and the vegetables at one and the same time,
moving round to the right, and beginning with the lady to the
right of the host.

8. When handing wine, begin with the same lady. The
hostess decides whether the host is served second or the lady
on his left.

9. Before serving dessert, clear the table of everything
except the bonbon dishes, decorations, and candles if any.
Remove salts and peppers, glasses, and any cutlery not used.
Then brush the crumbs from the table with a foldcerg napkin on
to a plate. Next move dessert plates covered with a film
doily and finger bowls, with dessert fork to the left and knife
to the right, from the side table to each cover. Place a clean
wine glass to the right of each cover, then pass the dessert
followed by the wine, and when you’ve completed this service
place the ter in front of the host, and hand cigars and
cigarettes. If coffee and liqueurs are to be served in the dining-
room, offer them next.
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10. When handing wine, always $tate the name of the wine
in this way, “Hock, Madam,” or “ Hock, Sit,” or “Claret,
Madam,” or “ Claret, Sir,” whatever the wine may be.

Some parlourmaids are very careless about answering the
bell, and answering the door. See that yours is not. It is your
fault if your maid is careless in small matters of this kind. You
should instruct her personally how to answer the telephone,
how to enter and leave a room, how to announce visitors and
meals, answer the door when you are not at home, put the
living-room in order before guests return from the dining-
room, prepatre it for tea in the afternoon, etc., A smart parlour-
maid goes a long way to making your parties a success.

SUGGESTIONS FOR SERVING

OME years ago when I was crossing from New York and
enjoying meals afloat, I asked the head steward of the
American boat I was on how it was possible to make the

dishes so tempting. He replied, “ Years ago when I was learn-
ing my trade, an old Scotsman I was working under said to me,
‘ %you want to be a success, you must learn to eat wi’ your
eyes, laddie.” ”

He was quite right. Every hostess should make her dishes
apHcal as much to the eye as to the palate. To do this success-
fully not only must the art of ishing be mastered, but there
should always be a good supply of dainty serving dishes avail-
able. Let me give you a list of “aids to serving.”

AIDS TO SERVING

SanpwicuHes.—Lace paper doilys, round, and oblong if
you own a sandwich sct ; and sandwich flags.

CockrarLs.—Cherry sticks, and little toothpicks for serving
with small grilled sausages at cocktail parties.

Mear.—Silver skewers; ham bone and cutlet frills; pie
collars ; plain paper mats.

Frsu.—Paper mats ; a drainer for boiled or steamed fish if
a napkin is not used.

PuppinGg.—Pic collars ; paper souffié cases.

CagEs.—Paper serviettes of varying sizes ; silver boatrds for
fruit cakes; paper cases; cake kaife; pastry slice.

DRINgs.—Straws,

When planning a party, always make a list of the dishes and
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glass required for the different courses, and give it to your
patlourmaid, unless you have a large establishment, and table
appointments can be left to the staff. On the other hand, if you
wish your table to teveal your personal touch, I would see that
the s and china you particularly like for certain courses is
used. The average domegtic servant, no matter how good,
cannot get away from what is cuStomary, and if you want to
be an original hostess, you must supply the personal touch
yourself. Now let me give you some ideas about the serving
of one or two different foods.

CHEeSE.—If of the Camembert, Gruyére, or Wensleydale
variety, sold in round low cartons, serve in a china or silver
frame, sold for the purpose. Otherwise, serve large cheese like
Cheddar, Double Gloucester, Leicester, etc., either whole on a
cheese dish lined with a lace paper d’oyley, or cut into cubes
and arranged on a cheese, biscuit and butter dish. Stilton, when
served wﬁole or in halves, should be placed in a cheese dish,
with a table napkin folded round, and accompanied by a cheese
scoop. Usually the ho&t scoops out the Stilton in individual
portions on a plate, and it is then passed by the butler or
parlourmaid.

Accompaniments.—Celery, radishes, spring onion, tomatoes,
watercress, of green salac{

CAVIARE.—1I. Serve in the top part of a double glass caviare
dish with cracked ice in the bottom part. If no such container
is available, serve in its own container embedded in a deep
glass or silver dish lined with cracked ice. Garnish with fingers
of lemon.

Accompariments—Thin toast, fingers of lemon, and minced
onion for those who like it.

2. Serve on tiny caviare wafers sold in tins for the purpose.
Garnish with fingers of lemon.

Frurr SALAD.—1. In a scooped out melon or pineapple, and
well chilled.

2. In a tower sponge cake soaked in sherry, Decorate with
whipped cream, and chopped nuts, C?Sta.llisc fruits, or marsh-
mal{ows. The sponge can be spiked with split, browned
almonds, and decorated with fruit or whipped cream round
the base,

3. Orange baskets—To make them: Choose large oranges,
and cut a third of the peel away from the blossom end, leaving
right in the centre a handle of peel a third inch wide. With a

E.E.C. G
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sharp knife cut the pulp away below it, then scoop out the
remaining pulp from the shell.  Vandyke with a pair of scissors
round the rim, and tie a tiny bow of ribbon on top of the
handle, before filling with salad, masking with whipped cream,
and decorating to tagte. Any wine or fruit jelly can also be set
in orange shells.

GraPEFRUIT.—If you are fussy about grapefruit, you can
have your choice ofy cut crystal, earthenware, and silver con-
tainers, ot you can serve it in its own shell, after removing the
core and tough membrane, and loosening the pulp from the
skin, then vandyking the rim with a pair of scissors. No matter
what you serve it in don’t always put a maraschino cherry in
the centre. Substitute occasionally a ripe berry, a tiny sprig of
mint, a teaspoon of chopped fresh pineapple or a grape.

MAYONNAISE—1. In grapefruit, lemon or orange shells,
vandyked round the rim.

2. In scooped-out tomatoes. To prepare the tomatoes,
remove 2 slice from the blossom end, then with a $tainless saw-
edged knife, gently scoop out the pulp, then invert and drain
well before using.

3. In rosy-cheeked apples. To prepare, remove a slice from
the blossom end, core gently, then carefully remove the flesh
without breaking the skins. Vandyke round the edge with a
sharp pair of scissors. If uneven on the stalk end, remove a
thin slice to make the apple sit properly. Before adding mayon-
naise, fill the bottom end with a piece of the apple to prevent
the mayonnaise running out.

Note.—Apple, grapefruit, lemon and orange shells are equally
good containers for Russian and Waldorf salad.

OysTERs.—1. Serve in half shells on sunken oyster plates
lined with cracked ice. Garnish ice here and there with a
finger of lemon, or sink a small glass or lemon shell full of
cocktail dressing in the centre of each plate. A tiny sprig or
two of parsley can also be arranged among the ice.

2. Serve in grapefruit glasses or smaller glasses in the form
of a cocktail.

Accompaniments—Thin brown bread and butter or oyster
crackers, and tobasco or cayenne.

SANDWICHES.—1. Arrange either on round glass plates with
a handle in the centre, or on flat oblong or oval sandwich dishes
made of china with plates to match, or on a silver entrée dish
lined with a lace paper doily. Write or print the name of the
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variety on a sandwich flag, and Flant it in the centre. Sprinkle
with a little mustard and cress if liked.

SARDINES.—1. Open the tin, and lower it into a silver-plated
sardine dish frame sold for the purpose.

2. Transfer sardines to an earthenware or cut glass or silver
sardine dish.

3. Pile up in a parallel heap in an oblong or oval glass dish.
Garnish with fingers of lemon and a sprig of parsley.

SMOKED SALMON.—1. Arrange in a large or individual %lla;:
in thin wafers. It looks better on a glass plate than on a chi
one.

2. Serve in rolls in a round dish round highly seasoned
scrambled eggs in the centre.

MAKE MORE USE OF VEGETABLE CUPS

Vegetable cups are very useful as containers for peas, cream
of chicken, game ot meat, etc. Choose small equal-sized beetroot
or turnips for the purpose. If turnips, peel as many as you want
and simmer till tender in well seasoned stock sweetened with
a lump of sugar in a covered saucepan. Cook beetroot in the
same way, but unpeeled. When required, hollow out centres
with a sharp curved knife, until you have neat even-sized
cups.

l:l!*‘n.x,rm;s FOR Cups.—1. Peas: Steam 1 pint peas, 1 tablespoon
diced ham, a walnut of butter, and salt to taste. Season with
pepper when cooked.

2. Chicken, rabbit, meat, etc. : Dice the meat, make enough
sauce to moidten it, with equal quantities of gravy and milk,
and butter and flour. Add a dessertspoon of ¢ othed pimento
to every §-cup of diced meat. The addition of one or two
chopped cooked mushrooms, or cooked cheese, also improves
this mixture.

To SERVE STUFFED VEGETABLE cups. Place the piping hot
meat filling in the prepared cups and plant a sprig of patslcg
in each. Serve in individual hot plates or on a large hot dis
as 2 luncheon or Sunday night supper dish with bot crisps.
When filled with peas, serve with grilled chops, #teaks, or
fried Hamburg steaks.

To SerRVE BEVERAGES.—Serve in tall jugs of silver, coloured
glass, or cut cry®al, with sprigs of fresh mint or borage floating
on top. Sometimes, I add a few whole or sliced berries with a
slice or two of lemon or orange and a few grapes to a cup.
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To Serve Ice Cream.—1. Place individual portions on ice
plates, with one or two vanilla ice wafers §tuck in the ice.

2. Use as a filling for meringue shells, sandwiched together
or not, as you please. Sprinkle the ice cream with chopped
blanched pistachio nuts when the shells are sandwiched togetg:t.
If served in a half shell, cover each portion of ice cream with
whipped cream. Decorate to taste with crushed marshmallow,
crushed meringue, chopped nuts, or crystallised fruits.

3. Setve between slices of Swiss roll.

4. Serve in sundae glasses.

THE ART OF GARNISHING

Though food should always be daintily garnished, I think
it is more important to ap to the eye in the summer, when
it is too hot to eat, than in the winter when the cold weather
sharpens the appetite. But this does not mean that you should
forget garnishing in winter.

Some housewives, however, think that garnishing means
adding a sprig of parsley here, or a finger of lemon or tomato
there. I don’t agree. Garnishing Starts with service. If food is
not daintily served no amount of garnishing makes it attractive.
If you would serve attraétive meals this is how I suggest you
plan them.

Think out the colour scheme of your china and glass as well
as of your food. It’s no longer necessary to keep to a regular
dinner service throughout lunch, dinner, or supper. I often
Start by serving hors d’ceuvres on cut glass plates of a clear
burnt amber hue, follow with soup in ivory, gold-rimmed cups
with saucers to match, and then serve the main dish on plates
of an ivory background with a pasturtium design.

Then I arrange the fruit salad, or banana fool, or other sweet
of that kind in orange Bohemian glasses standing on saucers
to match. Serving food in this way needs the background of
lace and linen mats and a polished table. The pageant of colour
is logt against a white table-cloth.

When you serve soup in cups, if a cream, float a teaspoon of
whipped cream, sprinkled with minced parsley or mint, or
dusted with paprika, or half a2 marshmallow on top of each
c:lgful. If clear, add one or two cooked pess, a little cooked
julienne of carrot and turnip, or simply flavour with sherry.
Sometimes, with clear soup, I serve hot cheese straws, or Italian
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bread sticks, or unsweetened ice wafers, buttered, sprinkled with
grated cheese, and crisped under the frill.

In summer I often garnish all cold fish salads and savoury
salads with naSturtium flowers and foliage, and cold ham,
chicken, tongue, or lamb as well as fruit salads and fruit cups
with sprigs of mint. A sprig or two of rose geranium foliage
or vetbena can be added last of all to a fruit or wine cup for
garnish, in place of mint or borage, if you like.

1 also shake a little paprika over mayonnaise dishes, ground
cinnamon or grated nutmeg over milk puddings, grated choco-
late over trifles, decorated with whipped cream, candied cherries
and angelica, and minced chives over potato salad, when
in season.

GARNISHES I USE

1. Daisies made of hard-boiled whites of eggrs, cut in lon
$trips, and arranged like daisy petals, with sieved hatd-boileg
yolk in the centre, for garnishing salads, buttered spinach, and
savoury jellied salads.

2. Cooked beetroot and piments, cut in fancy shapes with
vegetable cutters, for savoury salads and soups.

3. Fluted slices of cuwnmber, cut with a fluted knife, for fish
salads, boiled fish, and as an accompaniment to boiled salmon
when served, dressed with vinegar and minced parsley as

seasoning.

4. Rai'.rb roses with cold sliced meat or savoury salads.

5. Asparagus tips, piled in little bundles, and ringed, if liked,
with pimento or red pepper, can be arranged at intervals round
any entree. One tip makes a dainty garnish if planted in the
centre of any savoury toast.

Gés lI:‘ancy-cut slices of truffie give a finish to moulds of chicken
or fish.

7. Pimentos, cut in strips, can be used when a garnish is
needed for any savoury dish or cooked salad.

8. Stuffed olives, halved or sliced, capers, and curled anchovies,
good for garnishing canapes, hors d’ceuvres, and cooked salads.

9. Lemon butterflies, quarters and slices are invaluable for
fried, boiled and grilled fish and fried veal.

10. Candied cherries are equally useful for ice cakes and trifles.
Use maraschino cherries for fruit salads, fruit and wine cups and
desserts, like sundaes, etc. :
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11. Candied flowers used for small cakes, singly, in wreaths,
ot on roses of whipped cream.

12. Cranberry or redessrrant jelly. Cut in cubes, with cold duck,
goose or turkey.

13. Sugared cranberries. Used as jelly, but with tongue, ham
e chIi;:ke; " chl; S h red peel la

14. Fried apple slices. Serve with red peel on, overlapping,
round baked ﬁm. P pPing

15. Coconut. Use desiccated or shredded coconut on sponge
cake balls, consisting of two small rounds put together with
jam or cream, after brushing outside with melted jelly, to give
you “ snowballs * for tea. When “ snowballs > are wanted for
dessert, dip balls of ice cream in freshly shredded coconut.
Serve on a plate lined with maidenhair fern.

16. Dates slit, stoned, filled with whipped, sweetened cream,
and dabbed with water icing, can be used for decorating a
winter trifle.

17. Chestnuts. Peel and boil in sweetened milk, then put
through a potato masher for decorating a winter sundae or a
fruit trifle.

18. Cryflallised fruits and fruit pastilles. For decorating cakes
and iced sweets.

19. Chopped nuts. A good finish to sundaes, trifles, iced
cakes, potato salad, apple and celery salad, fruit cakes, etc.

20. Orange shells. d containers for oyster cocktail dressing,
and fruit salads in portions.

MORE HINTS FOR SERVING

1. When the first course is cold, it can be placed in individual
portions at each cover before the meal is announced.

2. Everything should be placed on the breakfast table before
the gong is sounded.

3. Bread or rolls, butter, always decorated with parsley, salt,

ppet, water, relishes, if offered, and first course, if cold, should
E: on table before luncheon is announced.

4. The tea-tray, cakes and everything required for the
service of tea should be in readiness before announcing tea.

5. Serve dinner like luncheon.

6. All hot foods are best served after guests ate seated at
luncheon and dinner.

7. Serve fried crofitons or hot cheese $traws with cream
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soups, and when giving a dinner party, float a teaspoon of
whipped cream in each cup instead.

8. Take care when serving bouillon or soup not to ujfill
any of it on the rim of the plate or the saucer of the bouillon
cup.
g. Arrange fish, meats, and other savoury foods on the dish
or plate so that they do not crowd over the rim. Do not over-
fill dessert plates or Mclba glasses containing a fruit fool, a
sundae, or any other sweet.

10. Decorate tib chops, legs of grilled chicken, and leg of
ham knuckle with paper friﬁs, which you should never be
without.

11. Serve cold individual souffiés in paper, china, or silver
souffié cases.

12. Line plates required for serving bread, rolls, or sand-
wiches with lace paper or linen doilys, and when you haven’t a
muffin dish with a bottom container to hold hot water arrange
muffins and toasted tea cakes in an emboidered muffin cloth on
a hot plate,

13. Use silver lace paper doilys to cover dishes intended for
gruit or nuts, or line them with grape leaves, or maidenhair

ern.

THE A B C OF CARVING

OU cannot be a good carver unless you understand the
anatomy of animals, birds, and fish served whole, as well
as the grain of different joints. Once you have mastered

this, choose good carving implements.

_The knives should be well-tempered and sharp enough to cut
without applying undue pressure. Use a scimitar-shaped silver
ot plated blade, and broad, short-tined fork for fish.. A &iff,
long-handled knife, with a small pointed blade, and a long-
handled fork, as well as game or poultry scissors, which are
scissors with handles, and short heavily-curved blades, should
be used for game and poultry. They simplify the cutting apart
of fo_mts and small bones. Choose a stiff-bladed knife for carving
sirloins, and long, $traight, thin, supple knives for joints like
brisket and round.

To CarvE.—Always hold your knife firmly when catving.
Aggly lightly, and avoid saw-like a&tions. Remember that at
whatever angle you hold your knife, it should be maintained
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throughout, or the setions will be ragged. All cuts should be
dire& and decisive.

The aim of the carver is to give helpings with a little piece
of fat, and portions that are sightly and palatable. The advantage
of good carving is that no meat is wasted, and that the utmost
is made of each bird or joint. A good carver is an economical
one.

But you cannot be a good carver unless the dishes in which
the birds and joints are served are quite suitable. Every dish
used for this purpose should be large enough to admit of the
joint being turned to any required position, large enough to
allow some space for carved portions. For a goog carver often
E}refcrs to carve a bird completely before beginning to serve it.

his does not apply to a joint. The portions of a joint are much
more sightly if served straight away. The dishes used for birds
and joints should contain little or no gravy, and be placed
within easy reach of the carver. Carve beef, ham, and veal into
thin slices ; lamb, mutton, and pork into slightly thicker ones.

Fisu.—Remember in carving fish that the middle is the
choicer part. Carve thick fish like halibut, salmon and turbot
in thick slices down to the bone, so as to remove the slices
without breaking them. With salmon be sure to serve a little
of the thick and a little of the thin part of the fish to each
person. Don’t break flakes when carving fish. Divide boiled
fish lengthwise through the centre, then into conveniently-
sized portions for serving. Serve upper side of fish like mackerel,
Fla.ice and soles before removing the backbone and serving
ower half. The choice part of a turbot is the fins ; of cod, the
head and roe; of a salmon, the flap. Serve fish as quickly as
possible, as it soon gets cold.

Birps.—Before starting to serve a bird, you must consider
whether it is the principal item of the meal, or only one of
many courses. When the former, carve and serve a lar,
portion. When the latter, give small and dainty helpings. No
matter the size of the portion, never overcrowd the plate.
A little quantity of such accessories as stuffing, toast on which
game is served, watercress, or other salad, used for garnishing,
should be served with each portion. Carve turkey stuffing in
the breast thinly and lengthwxse.

Begin by removing the leg and wing from the side of the
bird nearest you, using the small carver, or game scissors, then
cut long, thin slices from the breast. If the number to be
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served is small, Ipe::haps sufficient meat can be cut from one
side of the bird, Ieaving the other whole for a subsequent meal.
The leg of a turkey can be divided into several aﬁottions, this
depen on the size of the turkey, but usually the leg is
reserved ?or devilling. The second joint and the breast are the
choicest part of the bird.

When carving a chicken, insert a fork firmly in the breast-
bone, but never in the breast. The legs and wings of old game
and poultry should be dislocated before cooking. Cut grilled
chickens into halves, and if very large, divide again crosswise,
making four portions.

In England and Scotland the wings of a fowl and a turkey
are usually removed before the legs. In the case of a fowl, a
slice of the breast is generally cut with the wing. In the case
of a turkey, the breast and stuffing, cut in long, thin slices, come
before the wing.

When carving a duck or a goose, it is permissible to remove
the wings and legs before carving slices from the breast at
right angles from the breagtbone, if you are carving in the
Continental fashion. If carving in the British way, begin close
to the wing, and carve upwards towards the ridge of backbone,
cutting long, thin slices in the process. You can carve fowls,
ducks, geese and turkeys in this way if you please.

I usually remove the limbs of a duck and fowl befote carving,
but try to carve goose and turkey so that these birds leave the
table complete with limbs. If they are large enough, there
should be enough breast and stuffing to serve the average party,
leaving the legs for devilling, and wings for serving cold.

Remember when carving birds that the perfect carver claims
a bird can be carved without the fork ever leaving the breast-
bone, where it should be firmly poised before you $tart. That
is, if you would carve in the old English fashion.

Trreirs of Jomnts.—The parts of the joints that are best
caten hot are the undercut of sirloin, underside of shoulder,
knuckle, and end of gigot. Cut all meats across the grain,
except saddle of mutton, which it is extravagant to carve
lengthwise and should be cut parallel to the backbone. For the
undercut of the sirloin, insert the carving-fork towards the end
of the thick part, furthest from the chine bone.

HaM.—To carve a ham economically, cut slanting slices from
the shank towards the thick end. This is the better way when
most of the ham is to be used, as the small slices cut off first,
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can be laid aside until the Erimc part is reached, and a slice of
each served together. But for choice cuts, tart in the centre.

THE EQUIPMENT required is :

1. 1 set fish slice and fork.

2. I set game or poultry carvers,

3. I set meat carvers.

4. 1 Steel. N

s. 1 pair game shears.

6. Kgife rg:sts.

7. Flat dishes with wells.

CARVING HINTS

1. RorLep Roast.—Slice horizontally, right across the joint,
but be sure that the guard of the fork is up to prote& your hand.
2. CrowN Roast.—Cut between each two ribs, so as to give
one chop to each person.
3. PResseD Beer. If round or rump, slice thinly across the
grain of the meat. If brisket, slice downwatds to the bone,
unless the bone was removed before cooking.

CLEANING AND WASHING UP

S soon as a meal is finished, collect and remove any knives,
forks and spoons, empty cups into one, and place them,
Stacked not too high, one inside another, on the tray, then

after taking all the used utensils into the kitchen, place any not
used back in their place in their respective cupboard or drawer.
Now brush the crumbs from the cloth, and fold neatly in old
creases, and place wherever you ke?f? it. If any $tain has been
made, remove it and press at once. If you use mats, shake them
on to the table and $tore away, then brush crumbs off the table,
sweep any crumbs off the floor, dust the table, and put chairs

in %llilcc.

e dishes should be piled by themselves, the largest at the
bottom, cups by themselves, silver articles together, and $teel
knives and forks by themselves. Before starting to wash, wipe
all greasy dishes and knives with soft paper, which burn direétly ;
soai dishes used for sugary mixtures and gummy substances
like gelatine, egg dishes, pie dishes and au gratin dishes that
have had milk puddings, or paftry, or savouries baked in
them, in cold water before washing. If any dishes have a
burat rim, rub with wet salt after soaking them, then wash,
and rinse well before drying.
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Woash always in this order : (1) glassware; (2)silver; (3)cups
and saucers; (4) plates; (5) meat and vegetable dishes, sauce
boats; (6)cookingutensilsif notwashed whenthemeal wasserved.

GLASS

Now add a teaspoonful of ammonia to the water, which
should be poured into a pulp or wooden bowl, slip the glasses
in sideways so that the warm water touches both inside and
outside at once, thus avoiding any danger of breaking, rinse in
cold water in another pulp or wooden bowl, and dry carefully
with a fine linen towel. Polish finally with a soft leather ot
silk cloth.

Wash cut glass in the same water, after adding a few soap-
flakes, and usc a soft brush to remove dirt. Rinse, dry, and
polish like plain glass. Fancy glass like Bohemian and Venetian
glass should be washed with a piece of plain muslin in warm,
soapy water in which you have poured a very little ammonia.
Brus{ the ornamental parts with a soft brush. Rinse in clean
cold water, to which you have added a squeeze of laundry
blue, and dry and polish like all other glass.

When washing glass in frosty weather always place in luke-
warm water, and rinse in water that is lukewarm to $tart with
and gradually made cold while the glass is in the water.

To clean flower bowls and vases and decanters when they
are $tained, fill them half full with soapy water, then add used
tea leaves, or raw potato cut into the finet of dice, soak for
balf a day or overnight, shaking occasionally, then empty.
Rinse several times in clean cold water, and turn upside down.
You should have a bottle brush for vases and decanters. But
should the $tain be so bad that this treatment will not remove it,
pour a mixture of one part salt and two patts vinegar into the
decanters, leave overnight, empty, rinse well, then drain, dry
and polish like other glass.

CHINA

Wash all china in clean hot watet, adding a little borax to
the water when you wash delicate china. Rinse in cold water,
and dry with a soft towel without rubbing. Remove all $tains
from china with a piece of damp flannel digé;cd in common
salt, and be careful to see that all dirt is removed from decorated
parts and handles and spouts with the aid of a soft brush.
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KNIVES AND SILVER

On no account must you ever allow any forks and knives ta
lie in the dish-water. Place the knives (blades only) in one jug
of warm water and the forks and spoons in another. Do this
as soon as you clear the table before $tarting to wash up. When
ready to attend to the cutlery, wash with a dish cloth. Scour
all knives, except stainless and silver-bladed, when very $tained,
lightly with fine brick dust, rinse all and wipe dry.

COOKING UTENSILS

All your granite ironware and tinned cooking utensils can be
washed with hot soda water, and rubbed with baking soda or
salt when browned, then rinsed in clean warm water, and well
dried before $toring away, but on no account use soda on
aluminium or you will ruin your pots and pans. Rub them with
a wire dish-washer, then rinse and dry. If you fill up pans, as
soon as you dish food, with water, hot for sweet mixtutes or
greasy food (fans, cold for utensils that have contained egg
mixtures, and all milk and $tarchy foods like potatoes or a
milk pudding, they will be no trouble to clean. The utensils
can be placed on 2 rack and the lids hung up. To finish the
washing up process—burn all refuse, wash out your towels
and dis cﬁ)tgs, and rinse thoroughly.

THE SINK

If the wooden skirting board of your sink is grubby, wet a
scrubbing brush, apply soap to it, and scrub with the brush
the way of the wood. Rinseand dry witha clean m(l)fping towel.

Polish your faucets both in the kitchen or scullery and the
bathroom once a day with one of the good metal polishers.

Don’t think that it is enough to wash the sink every time
you use it. Take a skewer as well and with it clean as far as
you can behind the sink pipes, then lagt thing at night, summer
and winter, flush the sinE with boiling water, and once a week
flush with a strong solution of washing soda. If of white china,
and discoloured, rub well with a cloth dipped in paraffin oil,
then wash as usual.

COPPER, PEWTER AND OTHER METALS, ETC.

To clean brass and coipcr s, rub with vinegar and salt
mixed to a paste, then wash well in soap and hot water and when
rinsed and dry, polish with a leather and dry whiting. Zinc
articles shy be first of all washed well with hot water then
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rubbed with wet salt. Rinse and dry thoroughly. Wash
japanned trays in cold water, dry thoroughly, and polish with
a soft cloth dipped in a little olive oil. Clean oak woodwork,
SL'IICb as trays, table surfaces, etc., with a cloth dipped in linseed
oil.

Wash pewter in hot water to which you have added a very
little soda, dry, polish on the outside with metal polish, or
moistened whiting, and shine with a soft duster. Scrub antimony
ornaments with a soft brush dipped in hot soapy water, dry,
and rub with a soft duster.

I'm often asked how to clean bronze and Indian brass orna-
ments as well as enamelled metals and gilt frames. Bronze I
usually simply rub with a damp chamois leather, then with a
dry one. Vghen it’s very dirty, I rub it with a cloth dipped in
lukewarm salad oil, then with a leather. Indian brasswork—
wash with hot soapy water, then dry and rub well with a
chamois leather. When it’s very dirty rub it firSt with a rag
dipped in lemon juice or vinegar and salt, then wash with warm
water before drying and polishing with a leather.

For enamelled metals—wash with warm soapy water, but
if $tained rub with a cloth dipped in salt or whiting. Wash
thoroughly, then rub till dry and shininf with a soft cloth.
Never use any gritty cleanser with enamelled metals. To clean
gilt frames—add a pinch of soda to a beaten white of egg, brush
on, wash in soft water, and dry with a piece of white el.

But remember when polishing silver that is used for food
that you must wash it again in hot water after it has been
polished with plate powder, then dry and polish, this time with
; perfectly clean leather or soft duster, before it is again ready
or use.

Never be without silver sand in the kitchen. Sprinkle a little
on your kitchen table and pastry boards and chopﬁix;F boards
before scrubbing with a soapy brush and they will always be
white, if you finish off thoroughly with a good rinsing, then
dry carefully with a flannel clotl%.

Clean teel with a coarse rubber dipped in paraffin, then in
fine bathbrick. When negle&ed, scour with emery paper and
oil, then wash in hot soapy water, dry thoroughly, and polish
with a duster dipped in whiting. I always clean all negle@ted
Steel surfaces as well as the negle@ted bottom of an enamelled
or tin pot, pan or kettle with powdered rotten stone made into
a pagte with linseed oil. Dip a flannel in this and rub the surface
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well, then wash in hot soapy water, dry, and polish as already
directed.

TIME SAVERS

1. Before Stacking dishes, carefully scrape each clean with a
rubber cleaner.

2. Put pots and pans to soak immediately after they are
emptied.

3. Use a long-handled dish mop instead of a wash rag, where
possible.

4. To save hands, wear rubber gloves, or after scraping off
remains of food from dishes and saucepans after they have been
soaked and the water poured away, wash them with a long-
handled mop and soapy water, then hose them with rinsing
water. If you have no ele@ric dish washers, you can arrange
dishes after washing in plate racks and rinse them with warm
water out of a watering-can.

5. Leave the dining table in perfe® order, polishing it if
perchance any $tain has been made, so that it is ready for the
next meal.

6. Clean tea-stained cups and teapot spouts with kitchen salt,
applied with a moist rag.

7. Use soapy water for washing up.

8. Polish aﬂy silver after drying before returning to canteen,
or $toring large pieces in a cupboard lined with baize,

9. Polish all glass after drying.

10. Clean all knives before storing away.

11. Never wash Zom.r and forks and knives together, as the
knife-blades scratch the silver.

12. Wash fishy things separately.

13. Wash all eggy things in cold water, also all things on
which or with which floury sauces have been served.

14. Soak saucepans, in which potatoes have been cooked, in
cold water.

15. Never wash omelet pans. Wipe them while still hot with
a piece of soft paper.



PARTIES AND PARTY FARE

A COCKTAIL PARTY

HEN you wish to give a cocktail party, first of all decide

; R/ whether you want it to be 2 morning or an afternoon

one. Some hostesses specialise in Sunday morning

cocktail parties, ftarting at about 11.30 and ending at 1 o’clock,

but most prefer to entertain in this way in the evening, when
guests are expected to arrive any time after 5.30 p.m.

‘To prepare for such a party, if your home is not fitted with
one of the modern cocktail-bars, either mix and shake the drinks
yourself at the sideboard, or at the side-table, or have them
prepared and brought in as required. But it is more informal
preparing them in the room for your guests as they arrive.

o matter how you prepare them, you require plenty of
cracked ice, dry gin, French vermouth, Italian vermouth, and a
bottle of Angostura bitters. These are all you require for a
Martini. If you wish to serve Manhattans have whisky as well.

Women very often prefer a fancy cocktail, such as Bronx,
Clover Club, Riviera, A Maiden’s Prayer, or a Hong Kong
Special. When you decide to serve these, have the other
necessary ingredients alongside the ﬂgin and vermouth.

I always pass a dish of olives stufted with pimento, a dish of
salted almonds, and a dish of Saratoga chips, which you can
buy in high-class grocery stores, with my cocktails. Line dishes
with lace paper doilys. When the party is a large one, arrange
titbits either on a buffet ot on odd tables. At any rate, within
the reach of all.

But if you want to be more lavish, have little crofites of
thinly buttered toast spread with caviare; or wafers of smoked
salmon sprinkled with lemon juice or minced onion; puff
cracknels stuffed with a prawn soaked in mayonnaise; tiny
cheese biscuits spread with foie gras and garnished with
chopped truffle, or miniature sandwiches filled with home-made
blpatcr cream; little hot sausage rolls; unsweetened ice wafers,
thinly buttered, sprinkled with grated cheese and crisped under
the grill. Arrange all on dainty plates covered with paper
doilys, and offer these instead of the almonds and olives, ot

103
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with them. Sometimes I offer tiny hot grilled sausages, each
spiked on a tooth-pick.

You should have a supply of fancy cherry sticks, to be
bought at most stores, for sticking in the cherry or olive that
you put in the cocktail for garnish. It is also advisable to offer
miniature serviettes at a party of this kind, for the fare is all
ﬁnﬁer food. If you make them yourself, let them be the size of
a lady’s handkerchief, and have them embroidered in one

corner with a cock.

RECIPES FOR COCKTAILS
(Shake well with ice)
MARTINI

Y cocktailglass gin 3 cocktailglass Italian vermouth
Y cocktaiiglass French Vermoswth — Olive in each glass

If wanted dry, more French vermouth and less Italian, and
a few drops of lemon juice.

IRISH MANHATTAN

4 cocktailglass Irish whisky 1 cocktailglass Italian vermonth
} cocktailglass French vermouth

MINT ORANGE BLOSSOM
4 cocktailglass gin 4 cocktailglass orange blossom
Add few Sprigs mint . cocktail
Put in cocktail shaker with crushed ice.

CLOVER CLUB

Made for champagne glasses. For each cocktail :
cockiailglass gin } cocktailglass  gremadine, or
m‘kfaif lass orange fuice raspherry syrup
$ rwﬁtaiéla.r.r lemon juice Few drops Angofiura bitters
White of 1 egg

PENDENNIS

} cocktailglass gin } cocksailglass French vermouth
$ cocktailglass apricot brandy
Can vary brandy and vermouth.
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RIVIERA

Y cocktailglass crime de menthe 4 cocktailglass lemon juice
Sugar to tasre

Shake and pour into champagne glass, and fill with apollonaris.

CHERRY BRANDY

1 cocktailglass brandy 1 6gg
} cocktailglass cherry brandy Angostura and sugar to taste

Fill tumbler with milk, put in shaker.

APRICOT BRANDY

cocktailglass gin } cocktailglass lemon yuice
cocktailglass orange juice Dash apricot brandy
Sweeten to taste

HONG KONG SPECIAL

cocktailglass gin 4 cocktailglass cieam
t Y cocktailglass créme de cacao
Shake with ice.
A HIGH SPOT

cocktailglass French vermonth 2 dashes orange juice
cocktasiglass Plymouth gin 2 dashes Apricot brandy
Lemon peel

JERSEY LIGHTNING

ecial Rough Cocktail
%m:ktai lglass brandy

4
§ cocktailglass  Swedis
ash absinthe

Dunch
Serve very cold.

LEAP YEAR COCKTAIL
1 sixth cocksailglass Grand 2 thirds cocktailglass gin

Marnier Dasbh of lemon _juice
1 sixth cocktailglass Italian Lemon peel on top
vermanth

WILL ROGERS COCKTAIL
cocksailglass Plymosth gin cocktailglass orange fui
t cocktasiglass Fremch vermosth 2@&: tgnlrfrm geij
E.E.C.
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PEN CLUB COCKTAIL

portion dry gin 2 dashes absinthe
portion French vermonth 2 dashes Angostura bitters
4 dashes Benedictine

Serve very cold.
You can drink two and go home, but if you take three you

won’t want to go home.
HOW TO MAKE A COCKTAIL
Equipment required
Cocktail shaker, with separate French and Italian vermouth.
compartment for ice, when  Variety of Bitters.

possible. Lemon Squeezer.
Cherry Sticks. Bottle Maraschino Chertries.
Cocktail Glasses. Bottle Stuffed Olives, and
Tray. Liqueurs — also whisky
Ice. limes, oranges, lemons,
Dry Gin. deiacnding on kind of cock-
tail to be made.
HOW TO MIX

Measure out ingredients required into shaker. Add ice,
shake well, and pour into glasses when the mixture is propetly
iced. When wanted sweet, §tab a maraschino with a cgcrry
stick and plant one in each glass. If wanted dry, subtitute a
small olive or $tuffed olive, or pickled onion for cherry.

FINGER FARE

OME ho#tesses only serve finger fare at bridge and tennis
arties. I specialise in it all the year round, especially at
oliday time. For, given a party where a goos sele@tion

of finger fare is offered, you not only simplify service, but save
the trouble of washing up on a large scale.

If you would like to introduce more finger fare to your
family circle and friends, lay in first of all a stock of cracknels,
a tin or two of devilled chicken, and of devilled ham, a few
bottles of picked prawns, a few bottles of a really good make of
mayonnaise, a tin of chopped walauts, and always some soft
cheese, preferably a cream cheese, as well as plenty of bread
and butter and unsweetened biscuits.

Then ring the changes between cracknels, filled with a
pwn or a ot two of salmon dipped in mayonnaise, salted



FINGER FARE 107

crackers spread with devilled chicken or ham, then sprinkled
lightly with mustard and cress, and tiny pastry cases, if you are
wise enough to keep a tin of them always in stock, filled with
flaked salmon or shrimps, and chopped hard-boiled egg,
mixed with mayonnaise, and tiny cheese wafers procurable in
packets, bretzels, and cheese straws, that only need heating.
(See also A Cocktail Party for further ideas).

It only takes a minute or two to cut even slices of bread into
oblongs or triangles and spread them after buttering with a
slice of ham, tongue, pressed beef, or tongue cut to fit, or
chopped into small pieces and moistened with a little mayon-
naise. A little chopped stuffed olive or capers is an improve-
ment to the mixture. Cold roast beef, lamb, mutton and veal
can also be used for the mixture.

The next time you want light refreshments in a hurty, t
these “ breads.” Vary them with slices of bread spread wi
an oval slice of hard-boiled egg, garnished with strips of
anchovy, with slices of cheddar or other cheese of that sort,
as well as with Swiss cheese, with a slice of home-made galantine,
a slice of poloni, or cut the bread in small rounds, spread with
anchovy paste, but very thinly, then top with a round slice
of hard-boiled egg, and garnish with a thin cross of pimento.

Thete is no end to the variety of savoury finger fare you can
make at a moment’s notice if you keep a good Store cupboard.
If it is possible to buy bridge rolls, stuff them with devilled ot
chopped boiled ham, mixed with a little mayonnaise and
minced lettuce, or mustard and cress, or with slices of peeled
tomato and chopped tongue, and a little salad, moistened with
French dressing, which I always have ready in a bottle. It’s a
good idea to make a little every week in case of emergencies.

The whole idea in serving finger food is to dispense with all
service, all forks, knives, and spoons, and almost all washing up.
But don’t forget to offer crépe paper serviettes when this fare
is your choice.

SERVICE SUGGESTIONS
1. Setve, as a rule, with cocktails offered just before a meal,
stuffed olives, thin, salted potato ctisps, salted almonds or pea-
nuts, all in little silver or dainty crystal dishes, lined with
paper doilys.
. 2. Serve “finger fate ™ at a cocktail party in oval china or
silver dishes lined with lace paper. Garnish daintily with
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patsley or maiden-hair fern. Cracknels, stuffed, look best on a
tall-stemmed glass dish.

WHEN YOU ASK FRIENDS TO LUNCH

OW do you like to entertain your friends to lunch?
H Sometimes I give luncheon parties during the summer.

Again, I feature winter luncheons. Once in a while, I
give a round of luncheons in the spring or autumn. When I
entertain depends entirely on my work and holiday arrange-
ments.

If you want to serve a cool summer luncheon, your refri-
gerator should always be your friend. If you prefer to $tart
with a fruit cocktail or a slice of iced melon, maic them ready
individually and place in the refrigerator. The same should
cold salmon be your choice, or a cold egg dish. The dessert,
whether it consists of a fool, cream, ice, or fresh berries, also
ought to be kept cool in your refrigerator until required for
the table.

Now take a look at your luncheon table. If it is a stiflingly
hot day you may place a block of ice in the centre of the ta!ﬁe.
Stand it in a pretty glass or crystal bowl, sprinkle mustard and
cress lightly over it to give it a feathery green appearance.
Or smilax and ice make a lovely hot-day centre, and more
charming &ill if you weight the sprays in the bowl with the
ice, then fringe tlZe bowl with mock orange blossom, scented
jasmine, or cherry pie.

IN SUMMER

Always remember when arranging a menu for a sweltering
day that every dish must not only look light but be light.
No heavy salad dressings. No too heavy sweets. I think an
ideal summer luncheon consists of a slice of iced cantaloup,
served with cracked ice on the top of the wedge, a cup of
consommé, delicately flavoured with sherry, then iced, fried
fillet of sole sprinkled with a little hot butter, sharpened with
lemon Luicc and garnished with minced parsley, and accom-

ied by boiled cucumber, prepared from thick peeled slices,
ved, boiled, then lightly buttered, a breagt of cold chicken,
flanked with a slice of Yorkshire ham, and garnished with a
tiny mould of tomato aspic and leaves from the heart of lettuces
lightly masked with French dressing, and strawberries, hulled,
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then mixed in a crystal bowl with sweetened chilled cream.

As an alternative you can serve a chilled fruit salad with
whigpcd sweetened cream, but flavour it firt by soaking in it
La France rose petals as long as necessary. Or you can have
meringues filled with vanilla or $trawberry ice cream, or a
round of Genoese cake for each person, spread lightly with
crushed meringue into which you have slipped a scoop of ice
cream, covered it with whipped cream, sprinkled lightly with
minced pistachio nuts, and ringed the ice with picked $traw-
berries. But you need a refrigerator, or you cannot possibly
pr:l)are this in advance, and a maid to serve lunch in perfe&ion.
lO y if the rest of the menu is very light offer a sweet like the
ast.

When you serve melon or a fruit cocktail as a Start you must
finish with an ice or a fool. You cannot end on the same note
on which you started. If you want to end with fresh fruit or a
fruit salad, better to §tart off with a little hors d’ceuvres, perhaps
a small piece of smoked salmon, a little egg mayonnaise, a
sardine garnished with two or three $tuffed olives, and one or
two scraped radishes.

Egg mayonnaise, garnished with a finger of tomato and
daintily arranged on heart of lettuce leaves, makes an appetisin
first course, and in that case arrange little dishes otP stuffe
olives, washed, then rinsed in sherry, on plates, filled with
cracked ice, here and there on the table within reach of all.

To serve cheese at a summer luncheon, take a large round
cheese dish, stand pats of butter on ice in a hollow in the centre,
garnishing with mustard and cress, then arrange alternately
small wedges of Gruyére, cream cheese seasoned with pepper,
salt, and paprika, chopped capers, chopped chives or spring
onions, and made into a dainty mound, fingets of brie, and a
wedge of Bel Paese or Port de Salut, and fairy toast and cheese
biscuits. See that whatever drink you serve from cocktails to
white wines or curivs is chilled to perfection. The secret of a
successful summer luncheon is an adequate supply of ice.

IN WINTER

Sometimes I #art luncheon with soup, sometimes with
oysters, either on their half-shells or in the form of a cocktail.
Sometimes I start with hors d’ceuvres. I generally follow with
a vol-au-vent of chicken and mushrooms, or pheasant, decorated
with asparagus tips. Sometimes, instead of a vol-au-veat, I
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have fish, fried fillets with sauce tartare, scalloped fish, or
curried prawns. For the main dish, I usually have a roast bitd,
or chicken en casserole, braised tongue, chicken pie, or Hamburg
steaks with grilled tomatoes.

As for sweets in winter, cream caramel with rum cream,
kirsch omelette, lemon meringue pie, butterscotch pie, choco-
late souffié are all suitable. But I do not always serve four
courses, sometimes only three, sometimes only two, and finish
with a variety of cheese, biscuits, celery and salad. My favourite
soup for winter luncheons, or dinners for that matter, is petite
marmite, when clear is wanted, and cream of asparagus, or
tomato when cream.

. MENUS FOR LUNCHEONS

QUICKLY PREPARED LUNCHEON

Bouillon
Lobster Mayonnaise
Walnut Cream Peaches
Cheese  Biscuits
Cofee
Note.—Serve bouillon in cups, after flavouring with sherry,
accompanied by fingers of toast. Allow half a lobster on the
shell to each person. Pass mayonnaise in a sauceboat. Serve
lettuce, cucumber and tomato salad in a salad bowl. Walnu?
Cream Peaches—Flavour lightly whipped cream with minced
walnuts, File into half tinned peaches, and serve with their
syrug. It a family party, spring onions or pickled beetroot
can be served with cheese and biscuits. If hot, offer radishes
or watercress.

LUNCHEON FOR TWO
Smoked Salmon
Sole Veroni
Grilled Cutlets
Spanish Peas  New Potatoes
Banana Ice Cream
Note.—Spanish Peas.—Boil and drain new peas. Melt a lump
of butter. Add 2 tablespoons minced pimento and, when hot,
the peas. Season to taste with pepper, salt, and a dash of castor
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sugar. Banana Ice Cream—Dissolve 1} cups castor sugar in
1 quart scalded thin cream. When cold, add 1 pint thin un-
scalded cream, and freeze. When fully half frozen, add 1 cup
ripe banana pulp, and } cup lemon juice and finish freezing.
Stand 1 hour before serving, decorated with chopped blanched
pistachio nuts.

MENUS FOR SPRING
Fruit Cocktail
Harm and Celery Scallops

Fried Spring Chicken
New Potatoes — Lettuce Salad

Pancakes

Note—Make the Fruit Cocktail from grapefruit, pineapple,
and sliced banana. Mix cold diced Ham with diced Celery and
well seasoned white sauce. Place in buttered scallop shells.
Sprinkle thickly with breadcrumbs. Dab with butter. Bake
ti{)l crisp. Biscuits and cheese can be substituted for pancakes,
or serve ice cream instead.

ST. VALENTINE LUNCHEON PARTY
Cream of Artichoke Soup

Prawn Patties

Pot Roast of Guinea Fowl
Potato Crisps = Buttered Spinack

Fruit Salad
Rum Cream

Note.—Setrve Atrtichoke Soup in cups with 1 teaspoon
whiﬁped cream floating in each. Pass Imperial Stic inch
thick slices of stale butter bread, cut into trips, sprinkled with
paprika and toasted in the oven. Heat the Prawns in a little
white sauce and pile into hot pastry cases. Decorate on top
w;& a sprig of parsley. Flavour sweetened whipped cream
with rum.




11a PARTIES AND PARTY FARE
LENTEN LUNCHEON

Grapefruit Cocktail
Eggs d la Tripe

Grilled Sole
Muaitre d’Hétel Butter
Potato Chips

Loganberry Fool

Note.—Use bottled or tinned loganberries for the Fool,
putting them through a sieve and mixing them with an equal
quantity of whiiped cream or custard. If menu is too long,
omit the egg dish.

MENUS FOR SUMMER 1

Smoked Salmon
Mushroom Omelette

Grilled Lamb Cutlets
New Potatoes French Beans

Fruit Salad
Devonshire Cream

MENU :z
Dublin Bay Prawns

Grilled Kidneys
Potato Straws Buttered Green Peas
Watercress

Strawberries and Cream
Note.—Allow 2 kidneys per person, and ish with the
watercress. Serve with a pat of maitre d’hétel butter on each.
Strawberries serve well chilled in sundae glasses, with whipped
cream on top.
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AUTUMN LUNCHEON MENUS
Melon Cocktasl

Roast Partridge
Fried Crambs Potato Straws
Bread Sauce Endive Salad
Zabaglione

Biscuits, Celery, and Cheese

MENU 2

Pité de Foie Gras
Thin Toast and Butter

Coguilles d’Homard

Teal with White Wine
Mashed Potatoes Braised Celery

Chocolate Sonffié

AUTUMN LUNCHEON FOR FOUR
Half Grapefruit

Eggs Mornay

Roaft Grouse
Bread Sauce

Potato Crifps
Endive Salad

Vanilla Ice Cream
Hot Chocolate Sauce

Note.—For Ejgs Mornay, poach eggs and arrange each one
on an individual dish, surrounded by piped mashed potatoes
and covered with cheese sauce. Brown lightly under the grill.
Serve Vanilla Ice Cream, or Rum Ice Cream if preferred, with
Hot Chocolate Sauce, in a hot sauceboat.
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SHOOTING LUNCHEON PARTY

Hot or Iced Bouillon
Grilled Salmon Steaks
Cucumber Salad
Sasce Tartare

Culd Roast Groase
Watercress
Scalloped Potatoes

Fig Pudding
Vanilla Sance
Fruit Salad Whipped Cream

Note.—Place a cold steamed egg in each cup of bouillon.
Dust with paprika and set in the refrigerator if wanted iced.
Peel the cucumber, slice with a ridged knife, and cover with
French dressing. Slice the potato thinly. Arrange in the
bottom of a ﬁreXroof dish. Cover with dabs of butter, grated
cheese, a good dust of flour, with pepper, salt, and paprika to
taste. Repeat layers till the dish is full. Pour milk in at the side
of the dish, just enough to come to the edge, but not cover.
Bake 45 minutes with a buttered paper on top, or in a covered
casserole. Remove the paper or cover. Brown and serve.
Cheese can be omitted and grated onion added. Add 2z table-
spoons chopped walnuts to 1 pint vanilla flavoured white
sauce. Conclude with cheese course.

MATINEE LUNCHEON PARTY

Grapefruit

Fried Sole a la Marguerite

Roaft Duckling
Lettuce and Orange Salad
Potato Straws
Apple and Onion Sauce
Green Peas

April Fool Sundaes
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Note.—Serve Grapefruit in its half-shell, after sprinkling with
castor sugar and a little kirsch, and chilling for 6 hours. Garnish
with chopped maraschino cherries. .April Fool Sundaes—Fill
sundae glasses with alternate spoonfuls of whipped cream and
ice cream. Pour a tablespoonful of crushed berries, sweetened
to taste, over each sundae. Pile up with whipped, sweetened
cream, mixed with an equal quantity of chopped marshmallows.

MENUS FOR WINTER 1
Petite Marmite

Sole Bonne Femme

Roast Partridge
Potato Straws Watercress Salad

Grape Soufflé
Cheese

MENU 2
Hors d’Euvres
Chicken en Casserole
Mashed Potatoes  Buttered Spinach

Kirsch Omelette
Cheese

MENU 3
OySters
Vol-an-vent of Pheasant

Hambarg Steaks
Grilled Tomatoes  Scalloped Potatoes

Cream Caramel

Nots.—Start with cocktails, madeira or sherry. Follow with
white wine or cider cup.
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TABLE DECORATIONS

FOR SPRING LUNCHEONS

Mimosa.

Daffodils and Violets.

Pink and White Tulips, or Mixed Tulips.
Any fruit blossom.

Violets and Primroses.

Floating bowl, planted with golden Aconite.

FOR SUMMER LUNCHEONS

Forget-Me-Not and Wallflower. (May)
Roses. (June and July)
Catmint. (July)
Carnations. (July and August)
Mixed Sweet Peas. (July and August)
A block of Ice decked with Maidenhair or Smilax. (For
sultry days).
Note.—Gypsophila can be added to sweet peas and carnations.
If low effect is wanted, sprays of mock orange blossom or
pansies can be used

FOR AUTUMN LUNCHEONS

Black bowl filled with Nastartiums.

Brown pottery filled with Scotch Marigolds.

Tawny Chrysanthemums with Autumn foliage, massed in
a flat, floating bowl.

Montbretia in specimen glasses.

Basket of Autumn fruit with Autumn foliage.

Purple Heather and Ferns arranged in a rustic basket.

FOR WINTER LUNCHEONS

Berried foliage in a copper or black bowl.
A pot of Roman Hyacinths.

Lilies of the Valley in their own leaves.
St. Brigid’s Anemones (forced).

Dwarf Christmas Trees.

Cape Gooseberries.

Ornamental gourds in a copper bowl.
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LUNCH-BOX LUNCHEONS

ANY hostesses only think of packing lunch-boxes for

l\/l children going to school, or f];r young folks going to

college, but you can provide lunch-boxes for picnics,

either in the country or on the shote, you can pack lunch-boxes

for country-tramps or for motor-car jaunts. In fa&, you can

entertain in many ways through the medium of a lunch-box

whether it be a luxuriously fitted luncheon-basket or one you
have fitted up yourself.

For that matter, there is no reason why you should adhere
only to lunch-boxes. Usually you can buy lunch-baskets,
which hold more than the average lunch-box. But the container
is immaterial, so long as it is large enough to hold a good
lunch.

Then, before ftarting to pack it, invest in a good roll of
waxed paper, a seleCtion of individual paper plates, cups,
bamboo forks, knives and spoons, wax paper sandwich bags,
collapsible tumblers, and a package of crépe Eaper serviettes,
and any gadgets that are uscful to the lunch-box luncher.

FOR CHILDREN

Now let me fir&t give you some summer menus for children’s
lunch-boxes, and then we’ll see what we can do for adults :

Pixie Sandwiches Orange Lakes
Banana Layer Cake  Cherries -
Lemonade

For the sandwiches just make scrambled eggs in the usual
way, only add a few cooked peas and a little chopped watercress
to them when they are on the point of thickening. When
thick and cold, spread thickly between slices of thinly-buttered
bread. To make ORANGE LAKEs, take oranges, remove all the
pulp and clean the shells thorqughly, then prepare a packet
]cll!, adding the $trained juice of the oranges, fill up the shells,
and when set put the halves together, and pack in a box with
a sharp-pointed spoon. Remember to allow for the oran
juice when adding the watet, or the jelly will not set. TE:
Jelly can be set in individual cartons. To MAKE THE CAKE—put
slices of s%ongc cake together with four ripe bananas creamed
with a tablespoon of lemon juice and two tablespoons of

sugar.
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Stuffed Eggs Watercress Sandwiches
Rbsbarb Tartlet Chocolate Biscuits
Banana Milk

Boil eggs hard, shell, halve crosswise, and remove the yolks,
and beat with a pinch of salt, a pat of butter, and a little chopped
parsley. Return to the halves of white of egg and put these
together, with a bit of lettuce between, and wrap in greaseproof
paper. In cold weather you can put hot cocoa in the flask, and
no matter the weather vary the menu with creamed chicken
sandwiches, use brown bread sometimes instead of white,
give a custard baked in a jelly glass, or a cornflour mould, or
an apple or cherry tart once in a while. Children love jam
turnovers. Let them have them. And always pack away a
few nuts or sweets if you haven’t some fruit handy. Try to
introduce a little salad or green vegetable somewhere into the
menu every day.

FOR GROWN-UPS

Now, when you are packing a luncheon for grown-ups, you

can go in for more elaborate meals, for grown-ups are more

able to carry a heavy meal than a child. Let me give you a
light and a heavy menu for grown-ups’ luncheons :

A LIGHT LUNCH :

Spanish Sandwiches
Liver Sausage Rolls
Fruit Flan
Coffee and Cake

For the first sandwiches, beat cream cheese with a little
fresh or sour cream, add a dessertspoon of chopped pimento,
a little minced spring onion and seasoning and spread between
thin slices of unsweetened brown bread, ;plit bridge rolls for
the second, butter lightly, scrape a little French mustard over
the butter, then spread with liver sausage. Ch%spcd boiled
ham makes another good filling for these rolls. Always cover
the filling with a layer of mustard and cress, shrcddcdy lettuce,
or watercress.

A HEAVIER LUNCH :
Devilled Eggs
Meat Galantine and Potato Salad
Strawberries or Peaches and Cream
Cider Coffee
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Any meat galantine is good, half steak and veal, or half bacon
and §teak or veal, mixed with a few breadcrumbs, seasoning,
well moistened with egg, and boiled in a roll. When cold you
can glaze it if you like. It looks daintier. Slices of this can be
packed in an enamel butterdish, or the whole roll may be
wrapped in greaseproof paper, and the potato salad pcé:pcd up
with chopped celery, cucumber, and a little pimento and capers,
and packed in cartons. Then always put some fresh salad in
the lunch-box, waterctess, celery, lettuce, whatever is in
season. Fresh salmon can be taken with dressing in a carton,
also cucumber.

The joy of a lunch basket is that you can eat from it any-
where, any time, in a car, on a bank, up a tree if you like, or
in a punt under a drooping willow. If one picnicer cares to take
a tea basket the others can provide the food. There is no end
to the glorious possibilities of a lunch-box. I know, for I've
played with one.

TO HELP YOU PACK THE LUNCHEON-BOX

1. Keep a $tore of sandwich bags, made of waxed paper,
small cream cartons, for holding cream and cooked vegetable
salads, crépe paper serviettes, grease-proof paper, tiny cruets
for taking pepper and salt, papicr-maché cups, plates and spoons.

2. Rememgcr to provide a vacuum flask E)r hot drinks in
winter and cold drinks in summer.

SCHOOL LUNCH-BOXES FOR WINTER
MENU 1
Cream of Tomato S ouil
Chopped Ham Sandwic
Eccles Cake
Apple Nuts
Note.—Carry soup in a vacuum flask. Make sandwiches of
brown bread and cover filling with a layer of chopped ctess or
lettuce. A Cheese Cake or %oughnut can be substituted for
Eccles Cake.
MENU 2

Grayy Sot?
Cheese and Cress or Celery Sandwiches
Apple Turnover
Note.—Carry soup in a vacuum flask. Make sandwiches of
bread or unsweetened biscuits.
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THE ONE-PLATE MEAL

T was in the United States that I first had the pleasure of
eating a “one-plate meal,” or a ““blue-plate luncheon,” as
it’s called over there. It consisted of a blue plate with three

wells, one containing chicken pie, another lettuce and tomato
salad, and a third cornmeal rnuﬂl':ns and a portion of Philadelphia
cream cheese and two pats of butter.

It was the “blue-plate ” of the day. I was told that to-
morrow I might find it contained sausage cakes on grilled
half tomatoes in one well, with one or two chipped potatoes,
raw celery, cheese, and crackers in another, amf a great hunk
of layer cake in the third.

A luncheon of this kind is satisfying, saves service, time, and
washing up. .

A COLD MENU FOR A ONE-PLATE MEAL

Now let me give you a recipe for a cold “ one-plate ”” and a
hot one in turn, both of which I have prepared myself.

For Scorcun EGGs, BATAViA SALAD, AND PINEAPPLE
DELIGHT, boil one egg hard, plunge in cold water, shell, dip in
flour seasoned with peppet, salt, and paprika, then in egg and
breadcrumbs. Repeat the egging and crumbing. Fry in hot
smoking fat till golden brown, then stand til! cold on kitchen
paper to absorb any fat.

eanwhile, wash one or two leaves of Batavia, boil two small
potatoes in the usual way, then cut in small chunks, and when
nearly cold, mix with enough mayonnaise, seasoned with two
chopped spring onions, ang a teaspoonful chopped pimento,
to moisten. Pile up in the centre of the Batavia—lettuce or
watercress will do just as well—sprinkle the potato with a
little finely minced garslcy. Spread a triangle of sponge cake
with apricot or raslp erry jam, sprinkle with sherry, if liked, if
not, with pineapple syrup, cover with diced pineapple, then
mask with whipped cream, sweetened and flavoured with
vanpilla. Crush a meringue over and arrange Pineapple
Delight in second section.

Now halve Scotch Eggs and arrange in the largest well in
a bed of mustard and cress well washed in several waters and
dried. Garnish with more cress and fingers of tomato.
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A HOT MENU FOR A ONE-PLATE MEAL

GRILLED KIDNEYS, PoTATO CONES, AND CAULIFLOWER, WITH
FRESH FRUIT, is 2 good omne-platter luncheon. Blanch, skin,
remove core, and skewer two sheep’s kidneys, dcl‘p in melted
butter or olive oil, and sprinkle with pepper and salt. Grill
from three to four minutes on each side.

Meanwhile, take enough butter to give you two fair-sized

ats, mix it with half teaspoon minced parsley, then make into
Ealls with butter fingers. When teady to serve the kidneys,
place on a hot plate, garnish with watercress, and tuck your
pat of malftre d’hotel butter in the heart of each.

Boil a Cauliflower in the usual way, after Steeping an hour
in salted water, drain, melt 2 oz. butter or margarine in a
saucepan, sprinkle in half teaspoon each of Parmesan and brown
breadcrumbs, fry three minutes, and gently pour over flowers
after arranging them on the hot plate.

To MAke Porato ConNEs—mix thoroughly with a wooden
spoon, one cup hot, smoothly mashed potatoes, one tablespoon
butter, one dessertspoon grated cheese, one tablespoon milk,
half a yolk of egg, and a dust of cayenne and grating of nutmeg.
Beat well, shape into cones, roll in bcaten egg and then in
dried breadcrumbs, shape again, and fry till golden in hot
fat. Half these quantities are enough for a moderate eater.

Now here are some suggestions for other * one-plates.”

1. Pressed beef and watercress, tomatoes stuffed with Russian
salad, lemon cheese sandwich.

2. Choi)ped cold veal in cream sauce, mixed with a few peas
and a little chopped pimento. Baked potatoes in their jackets
witha c{:at of butter, raw celery, individual sponge cake pudding,
masked in hot melted apple jelly, with custard sauce.

3. Pickled hetring, garnished with stuffed olives, spring
onions and sliced tomatoes, fruit salad in half a grapefruit with
custard or whipped cream on top, and rolls butter and cheese.

If you can’t buy a “well ” plate for a meal of this kind,
use as deeg a meat plate as you can find, and be careful not to
serve much sauce with the tood.

E.EC. 1



WHEN YOU WANT TO GIVE
A TEA PARTY

OME hostesses specialise in tea parties. Others simply

treat a tea party as part of a bridge, tennis or sewing party.

No matter how you entertain to tea, or whether you serve

afternoon tea or high tea, have the tea tray set and all pre-
parations made before your guests arrive.

If for some reason or another you wish to serve tea in the
dining-room, draw the curtains in the autumn and winter, and
light the table with candles. When you want to serve tea in
the sitting-room, have it served in time-honoured fashion, or
on a dinner waggon in modern style.

TEAS IN SPRING-TIME

When entertaining to tea in spring, try to introduce a green
note into your fare. For example, you could colour the icing
on cakes a delicate green, or decorate white iced cakes with
minced blanched piStachio nuts, or with thin stalks of angelica
and mimosa balls. Either serve mustard and cress sandwiches,
or sprinkle your sandwiches with mustard and cress. Decorate
your tea table with flowers that particularly sug‘ﬁest the spring,
such as mimosa, pale mauve or pink tulips, daffodils, or St.
Brigid anemones, and keep the same note throughout your
sitting-room, or wherever tea is served.

MENUS FOR AFTERNOON TEAS 1

Cinnamon Toast
Liver Sausage and Cress Rolls
Orange Layer Cake (decorated with Mimosa Balls)
Fudge Squares
China aﬂi Darjeeling Tea
MENU 2
Buttered Crumpets
Buttered Date and Walnut Loaf
Cheese and Pimento Sandwiches
Maids of Honour
Coffee Eclairs
Chocolate Sponge Roll
Queen Cakes
122
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Note.—Serve crumpets, buttered hot, in a2 muffin dish with
boiling water in the lower compartment. Make the sandwiches
from brown bread and use cream cheese, moistened with cream
or mayonnaise for a filling. Season to taste after adding minced
walnuts and minced pimento.

GOOD FRIDAY TEA

Egg and Cress Rolls
Spanish Crotites
Eafter Shces
Hot Cross Buns
Eafter Plum Cake
Devonshire Drops
Tea

Note.—Fill bridge rolls with minced hard-boiled egg and
washed and dried mustard and cress. Spanish crofites. Spread
tiny rounds of lightly buttered toast with bloater cream.
Ornament with criss-cross §trips of pimento. Easter Skces—
Thinly buttered brown bread made into sandwiches with
creamed cream cheese and chopped walnuts. Devonshire Drops—
Put sponge drops together with strawberry jam and Devonshire
cream.

TENNIS TEA

IME was when all you could expeét when you knocked
off tennis for tea was a cup in your hand with a cake or
a sandwich balanced perilously in the saucer. Now

“ Tennis Sets > have come to delight both hostess and guest.
Nothing but a combined plate and cup and saucer, they are
a great improvement on the ordinary cup and saucer into which
drippings from the teacup sometimes fall and make sodden
the cake or sandwich %oised there. They are useful not only
at tennis parties but at bridge parties, at afternoon and evening
teceptions, at garden Trr.ies and fétes of all kinds, at ordinary
afternoon teas, and when friends drop in for a cup of coffee
between breakfast or lunch, or after dinner, as well as for
lunch or supper when all you want is a variety of sandwiches
or a fish or meat salad or both, or simply sandwiches and cake.
I have served chocolate, cocoa, coffee, tea, beef-tea, bouillon

and milk in mine from time to time.
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It preferred you could serve ice cream in the plate, or a
meringue, the two halves stuck together with ice cream, ot
with whipped cream lightly thickened with chopped marsh-
mallows or crushed macaroons, you could make a sandwich,
with a slice of ice cream or brick placed between two thin
layers of sponge cake, with raspberry or strawberry jam spread
quickly over the top. Decorate with whipped cream.

SANDWICH IDEAS

Now, here are some suggestions for sandwiches suitable for
serving in tennis sets with coffee or tea :

1. Shred lettuce, lightly dress with mayonnaise and spread
between slices of thin white bread, with tivme addition of sliced
hard-boiled eggs and mayonnaise.

2. Beat cheese till creamy with a little fresh cream, then
sharpen with lemon juice and tomato catsup to taste, and mix
with a few chopped walnuts or chopped olives or pimento.

3. Spread liver paste or pate on white bread thinly buttered
then mask with mustard and cress and top with a slice of bread
spread with thin mayonnaise.

4. Spread devilled bam, chicken or tongue between thinly-
buttered bridge rolls, cover with seasoned mustard and cress.

5. Thinly spread brown bread with a salad dressing, the
most appetising being made from whipped cream, slightly sour,
and seasoncd to taste with tarragon vinegar, pepper, salt,
paprika, chopped capers, a little minced sweet pickle, and a
pinch of fresh minced herbs. Put together with lettuce or
watercress.

The following give you a choice of menus for any of the
afternoon fun@ions mentioned, from tennis refreshments to
bridge teas :

MENU
Apple, Nut and Mayonnaise Sandwiches
Devilled Ham Rolls .Srlyired Buttered Nut Bread
Meringues Iced Cakes
Tea Coffee
Tennis Cup
For a good Tennis Cup mix a quart of cider with three-
quarter cup of lemon juice, sweeten to tagte with any fruit
syrup, or simply sugar, Strain into tall glass jugs, a quarter
filled with cracked icc. Add an equal quantity of soda water,



TEA IN INEATHER TIME 125

u slice or two of orange, and a few fresh berries or maraschino
cherries and serve at once if the cider is of the sparkling variety.
You cannot serve this in the tennis sets, but a cup of this
is a good alternative to tea or coffee.

If berries are to be served, line serving plates with lettuce
leaves, or nastutrium leaves. Offer crépe paper serviettes to
guests at alfresco parties, and see that the iced drinks are as
cold as they can be and that the cream served with hot drinks
is quite fresh.

MENU

Crearmed Chick en Sandwiches Rolled Bread and Butter
Tomato Bridge Rolls  Creamed Salmon Rolls
Chocolate Eclairs Lemon Cheese Layer Cake
Cufé an Vanilla Frappé  Iced Tea  Milk Shake

To Ice TEa.—Scald teapot, drain, add 1} teaspoons of tea
to each pint of liquid required, then pour on the boiling water,
cover closely and $tand from three to five minutes in a warm
place, but not a moment longer. Strain at once into a jug,
allow the juice of two lemons for each pint of tea, sweeten to
taste, tir till the sugar is dissolved, put into bottles or jars
with patent §toppers, and when cold chill on ice. Serve in
tennis cups with a slice of lemon floating on the top.

MiLk SHAkES are delicious. Put a small teaspoon of castor
sugar into a tennis cup, add enough chilled milk to come
within an inch of the rim, &ir till the sugar is dissolved, then
add a teaspoon of maraschino to each cup, and float whipped
cream on top.

In catering for an alfresco party, allow two sandwiches per
head and some over, one slice of large cake or layer cake, three
small cakes and biscuits for every two people, a tumbler ot
cup for each, a quart of ice cream for eight people, a quart of
iced coffee for twelve, and if the weather be very hot allow
extra cold drinks.

TEA IN HEATHER TIME

F you plan to give a tea in heather time, go out and rob the
common of its purple glory, if you have not a garden
planted with heather, then hold your party indoors under

8 chardelier hidden in a shower bouquet of heather, tied in
place with tartan ribbon.
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‘There are many excuses for giving a heather tea. You could
ive one to honour a Scottish bride, some one about to leave
foz Scotland, or just for the fun of pretending you are some-
where near the moors. A Scottish debutante could give a
heather tea for her girl friends. A young matron might change
her usual once a month “ At Home ” into a purple heather tea.
You could, if you like, make such a tea just a golden hour
4 deux.

If you wish yours to be a white heather party, send out your
invitations on thick white notepaper. If a purple party, choose
notepaper as near the purple heather shade as possible. Or
you could use white with your monogram, engraved in Con-
tinental fashion on the left top corner of your notepaper, and
on the flap of your envelope, in purple. Only this is an extra-
vagance unless fyou are willing to make notepapcr of this
kind your fad of the moment.

Then plan out your table. Use a white or purple linen tea
cloth as you feel inclined, choosing tea serviettes to match,
or selet white linen embroidered with sprays of purple heather,
or purple linen embroidered with sprays of white heather. It
is best to have white china decorated with heather sprays.

Failing these, seleét self-coloured purple heather china, and
use a silver tea service. Have everything required for the table
silver, where china is not used. For example, serve hot buttered
Scotch muffins in a silver muffin dish with boiling water in
the lower compartment. Serve a Scotch bun, if you can make
one, in a silver cake basket. Pipe in white icing a sprig of
heather on a large cake of home-made shortbread or Pitcaithley
bannock.

WHAT TO SERVE

Then arrange to serve not only tea, a fragrant brew of
muscat-flavoured Darjecling or Russian caravan, but iced tea,
rolled bread and butter, with curls of young cress peeping out
each end, a layer cake put together with butter icing flavoured
with heather honey, and vanilla ices, served in scoups in tall

lasses, with a hollow in the centre of each filled with run
ther honey and masked with whi}:ged cream.

If you are giving this tea in Scotland, serve either drop
scones or white girdle scones with fresh butter and heather
honey in the comb. If in England, offer any light tea cakes
like Cornish splits and honey buns. To make I-Foney Buns— '



TEA IN HEATHER TIME 127

rub 6 oz. butter into } 1b. sifted flour, then mix in 2 oz. brown
sugar, 2 oz. run honey, 6 oz. washed and dried currants, 1
teaspoon baking powder, 1 tablespoon minced peel, 1 oz.
chopped candied cherries or ginger, the grated rind of a lemon,
and a well-beaten egg. Put %ittf‘e rough heaps of this mixture
with a fork on a buttered baking sheet, and bake from 15 to
20 minutes, in a sharp oven to $tart with. Dus$t with icing
sugar after cooling on a cake rack.

Should you wish to serve sandwiches—use as a filling, a
cream cheese, mixed with a dessertspoon chopped pimento,
1 tablespoon chopped walnuts, pepper, salt, and paprika to
taste. If not moist enough, add a little thick cream or mayon-
naise. Or serve fried mushroom sandwiches.

I would place one or two silver bonbonniéres about the tea
table, and E_ll some with honey caramels, others with marsh-
mallows. If you want to keep up the purple heather note to
the very end, offer purple-tipped cigatettes after tea.

AUTUMN MENUS

Hot Cinnamon Toast
Hot Buttered Mufins
Nut Bread and Butter
Brownies
Russian Gingerbread
_Cinnamon Toaff.—Prepare hot toast in usual way and spread
with butter. Sprinkle at once with equal quantities castor
sugar and cinnamon.

Bloater Cream Rolls
Dropt Scones
Apricot Jam
Brown Bread and Butter
Orange Layer Cake
Chocolate Biscaits
Bloater Cream Rolls—Butter bridge rolls lightly, after splitting.
Spread with home-made bloater cream, put together with
mustard and cress.

TEA FOR TWO IN WINTER-TIME

HOULD you want to serve a cosy little tea in the wintes-
time, place the tea-table near the fire, a blaze of logs or

t and logs for preference, so that the flames light up

the silver, and make sure that the drawn curtains, with not
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even the tiniest gap showing, shut out any possible draught,
maybe even the fog, and keep the curious world at bay, then
ring in the tea.

That is if you have a maid. If you have not, see that the tea-
tray is set ahead and ready to be brought in, that the kettle is
freshly filled, and that everything is to hand so that when the
appointed hour for tea atrives you are ready to dispense it
without any fuss. If you have a silver tray and a silver tea set,
have them polished till they catch and fling back the dancing
shadows cast by the flickering firelight.

Then, given a dainty tea-cloth with tiny tea serviettes for two,
or more if you happen to be entertaining a big party, given your
tray set with all the little accompaniments which transform
what is only a cup of tea into a magic brew, given a cake or
muffin $tand filled with deleftable tea bread, not yours the
fault if the party is not a great success.

There is no difference between a tea for two and tea for
twenty except in the quantity of refreshment provided, and the
number of cups, saucers, plates, spoons, and serviettes. But
if you want to earn the reputation of being a perfeét hostess, be
sure you provide a service of China as well as Ceylon or Indian
tea, and when there are many guests invite one to fpour out
the China tea and preside at the other tea-tray yourself.

Now, suppose you are giving a tea for the very first time,
and you are not sure what sort of tray to use, and feel just a
little uncertain of its furnishings, let me help you. The most
convenient tea tray is oblong, but if you have an oval one use
it rather than invest in a new tray, for the oval shape shows up
your tea service to good advantage. If silver is out of the
question a copper one should be your choice, and a lacquered
tray makes a dainty frame for dainty China, especially of
oriental design. Failing all these, choose an oblong tray of
carved wood, solishcd mahogany or wicker, and if you are
buying tray and table at the same time choose them to match.

I am very fond of the low lacquer and wicker tea-tables,
either of which, if covered with a pretty afternoon tea-cloth
and arranged with the tea-tray beside a low fireside chair,
makes a perfedt little intime arrangement for tea 4 deux.

The ideal way to serve tea 4 deux is to have an eleétric kettle
ready to attach when your visitor arrives. Have the tray laid
with the necessary cups, saucers, a tea caddy with two com-
partments, one for China and the other for Ceylon, Indian, or
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Darjeeling tea, a small jug of cream, a bowl of lump sugar, a
slop basin, a tea $trainer if one is not attached to the spout of
the teapot, and a plate of cut lemon and fork for serving in
case tea 4 la Russe is desired.

Arrange your plates in a little pile close by the tray, with tea
serviettes, folded triangularly, at the side. When you have
poured out tea, hift a plate, lay a serviette on top, then a cuﬂ
and saucer, and pass or have them passed to the guest, who wi
bless you if you have a “ nest ” of tables to group around the
room in convenient positions.

If there is a maid in attendance, she will place the small
tables handy, and keep on replenishing the kettle so as to
ensure a constant supply of tca. Fresh tea should always be
brewed after two cups have been poured out for guests unless
you make tea as an old Scottish dame of high degree used to
make it—Dby infusing in a hot teapot, allowing half as much
tea again as is usually added and then $training it off into a
fresh pot and covering it with a tea cosy. This is an excellent
plan. All you need do when serving tea infused in this way
is to weaken it to taste with boiling water.

In America, the hostess who serves tea makes more of a
rite of the funétion than we do to-day. You would not recognise
our homely intime meal it you saw the blaze of flickering
candles that oft accompany its service in the United States.
Over there, too, they make much of the accessories. Not
content with tea and sugar and cream, or even with a slice of
lemon floating in it 4 la Russe, they serve with tea tiny plates
of seeded lemon slices pricked with one or two cloves in the
centre, or thick slices of seeded orange pricked with large
Penang cloves.

MENU FOR TEA

Scarlet Flecks Nut Bread and Butter.
Chelsea Teacakes  Crayy Layer Cake
Coffee Cake

Scarrer Frecks.—Beat a double cream cheese with a
teaspoon mayonnaise and 3 chopped walnuts, to a creamy
paste, then lightly &tir in a dessertspoon chopped pimento,
and if mayonnaise does not season the mixture enough add
Fepper, salt and paprika to taste, also a little celery salt if you
ike it. Spread the mixture between thin slices of bread sparsely
buttered, with crust removed, and cut into triangles. Use
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either white or brown bread. Or spread this mixture on fresh
bread #till warm, then roll up with a tiny tuft of baby watercress
peeping out of each end. But your knife must be very sharp
to cut the bread thin enough. Arrange flecks on a plate or
in a basket covered with a lace paper doily. Garnish with
mustard and cress.

Nur Breap.—Sift 4 cups flour, 4 level teaspoons baking
powder, and a teaspoon salt into a basin, $tir in } cup granulated
sugar, a small cup chopped walnuts, and } cup stoned chopped
raisins, then beat 2 eggs well, mix with 2 cups milk, and then
lightly &tir into the dry ingredients. Pour into a well-buttered
loaf tin, bake in a good oven for § hour.

CHELsEA ‘TEACAKES.—Sift } 1b. flour with half-teaspoon salt,
and 2 small teaspoons baking powder into a basin, §tir in
2 dessertspoons sugar, then %ghtly run in 3 oz. butter or
margarine. Mix to a thick batter with the beaten yolk of an
egg mixed with a gill of milk, pour at once into buttered gem
tins and bake in a quick oven from 10 to 15 minutes. Split and
butter hot, and serve in a muffin tin with boiling water in the
lower compartment. Place a lace paper doily below the cakes.

Corree CakEes.—Line a buttered cake-tin with 2 layers
buttered paser for Coffee Cake, then chop % cup bleached
almonds and } cup preserved ginger. Now cream together
1 cup Demerara sugar and } cup butter, then $tir in alternately
with 3 beaten eggs, 2} cups flour sifted with a teaspoon ground
cloves, } teaspoon ground ginger, } teaspoon ground cinnamon,
and } teaspoon ground mace. Lastly, mix in } cup treacle, or
} cup each of treacle and syrup, the almonds and ginger, and

cup strong cold coffee in which you have dissolved } teaspoon
king soda. Pour into the tin, bake in a faitly hot oven to
start with, then reduce heat till cake is firm.

Crazy LAYER CARE.—Beat } cup butter and 14 cups castor
suiz to a cream, sift 23 cups flour with 2 rounding teaspoons
baking powder, and add to the butter and sugar alternately
with milk, of which you need 1 cup. Beat thoroughly, stir in
a teaspoon rosewater and } teaspoon vanilla, then fold in
stiffly the frothed whites of 5 eggs. Bake in two large layer
tins or in three small ones, and when cooked and cold put
together with this Crazy Filling—1 cup chopped $toned raisins,
4 cup minced citron, 1 tablespoon apricot jam, 2 tablespoons
ground almonds, 1 tablespoon chopped walnuts, and sherry
to taste.
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HELPFUL HINTS

1. Have the tea-table drawn up to the side of the fire. Light
the tea-table with candles. Draw the curtains.

2. Give preference, in floral decorations, to red flowers and
berries, Autumn foliage and flowering bulbs.

3. Use table-linen of gold damask, or linen embroidered with
red or gold.

4. Choose any tea-service you like but give me one in flaming
nasturtium or marigold colours or heavily rimmed in red.

5. Offer last of all a little savoury canape, for example,
rounds of buttered toast ringed with minced, smoked salmon
and centred with highly seasoned, cold scrambled eggs.

JUST A THIMBLE TEA

VERY little while I give 2 Thimble Tea, to which I ask

a few chosen friends. In the summer-time, we sometimes

hold it in the garden. In the winter, it is held in the
cosiest corner of the room, close to the fire with ship logs
ablaze in blue, and purple, and fiery red.

If you want to $tart Thimble %’cas, first count over yout
friends who are interested in needlework, whether it be simple
knitting or embroidery, or fine sewing. It matters not what-
their taste is, so long as they are of the Sister Susie sisterhood.

Then send out invitations to come to tea and bring their
work along with them. I would not invite more than half a
dozen at a time. For a Thimble Tea to be a great success must
be a small, intimate party. You cannot crowd round the fire,
or make the conversation general if you have more than six
guests. When I give a Thimble Tea, I usually write “ From
2.30 to 6 p.m.” on my invitations.

Now, suppose you have decided to brighten up some dull
afternoon with a Thimble Tea, be ready in plenty of time for
your visitors in this way. Fir&t decide where you want them to
group, then arranie your lights accordinﬁiy. If it is impossible
to arra:fc the lights to suit the guests, have the guests’ chairs
arranged so that they have good light for their handiwork.

Then set the tea, not as you would on an ordinary occasion,
on a small table with a stand of cakes at the side and a nest
of little tables handy so that each gue§t can have a table to
herself for cup and saucer and plate. No, for a Thimble Tea
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arrange your tea things all on a large table, so that guests can
gather round. Your party must be a cosy one. Never forget
that.

There is sull another thing the tea hostess must remember.
As this is a Thimble Tea she must produce her daintiest tea
cloth, doilys and tea serviettes. If she has a hand-worked tea
cosy, it is a good idea to have a teapot rest to match—a $trip
of knitted wool, stuffed firmly with cotton wool, and sewn
lengthwise to form a woollen roly-foly. This must be invisibly
joined at the ends to form a circular roll, which in turn must
be firmly sewn to two rounds of plain knitting, with a round
of stiff cardboard slipped in between to form a stiff base for
the nest.

If you have not an old-fashioned lace or embroidered tea
cosy to slip over your teapot when it is firmly at rest in its
nest, slip a doll tea cosy over. Do as I do too. Boil the water
for the tea at table with the aid of an eleftric kettle or a spirit
lamp, have your tea caddy ready beside the teapot, and a little
plate containing slices of lemon in case some guests wish their
tea 3 ]a Russe. Have milk as well as cream, for lots of people
do not care for cream in tea.

Then arrange little plates of dainty sandwiches, shortbread
fingers, or jam-jams, almond or coconut macaroons, spiced
rock cakes, and anything else you care to have, within reach of
all. Provide at least one muffin dish of hot scones. And have,
what is the very late&t idea, a plateful of tiny canapes of bread,
rounds the size of a crown piece, spread with a savoury paste
and kept carefully out of sight till every one has finished with
cake and then brought out and offered as a savoury finish.

To make JaMm-Jams rub 4 oz. butter in 7 oz. flour, &tr in
4 oz. castor sugar, 4 teaspoon baking powder, } teaspoon ground
cinnamon, and moiéten to a rollable dough with yolk of egg.
Roll out on a lightly floured pastry boatd, cut into rounds mt%x
the top of a wineglass, or with a fancy cutter, bake till crisp
and golden, and, if by any chance through incorre&t manage-
ment of the oven the cakes spread out of shape, you can recut
them again with the same cutter as soon as you take them out
of the oven. But don’t wait till they cool at all or they will
break in the cutting, Put twos together with jam, then sprinkle
with cator sugar. Apricot or raspberry jam is best for jam-
jams. If liked, you can use ground ginger for flavouring instead
of cinnamon. And if you want another filling besides jam,
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mix a cup of Stoned and finely minced raisins with two $tiffly
frothed whites of eggs and about a cup of sifted icing sugar,
flavour with vanilla and use.

No matter your menu, tea over, have food cleared away, if
teaing in the sewing room, and settle down again to work and
gossip.

In the summer-time, serve tea, when possible, in the garden.
If raining, have it indoors with the fire Et. Decorate the room
with glowing plants.

In the winter-time, decorate your room with red flowers or
berrics, and red or white candles, serving tea, when possible,
in a different room to that in which you wotk, or in a room
opening off your working room.

TEA MENUS

SUMMER THIMBLE TE.4

Bread and Butter
Cucumber Sandwiches
Layer Cake Strawberry Filling
Strawberries and Cream
Pet:ts Fours

AUTUMN THIMBLE TEA
Ruaisin and Nut Bread
Cheese and Pimento Sandwiches
Hot Buttered Tea-Cubes
Spiced Fruit Cake
Iced German Biscuits

WINTER THIMBLE TEA
Bloater Cream Sandwiches
Ham and Cress Rolls
Buttered Crampets
Chocolate Eclairs
Tangerine Layer Cake
Tea

Note.—Make Bloater Cream Sandwiches with brown bread.
Use bridge rolls, split, for Ham and Cress Sandwiches. Hot
buttered teacakes can be substituted for Crumpets and Cream
Buns for Chocolate Eclairs. Fill Tangerine Layer Cake with
tangerine honey and cover with tangerine icing.



WHEN YOU WANT TO GIVE
A DINNER PARTY

LWAYS try when planning a dinner party to arrange
A the menu from food in season. If you make a habit of
serving forced fruit and vegetables, etc., all the year
round, your dinner menus tend to become too “samey,”
wheseas if you adhere strictly to food in season you can have
a much greater contrast between spring, summer, autumn, and
winter dinners. Remember when choosing the flowers that
they must not be too highly scented or they will spoil the aroma
of the wine.

When arranging a dinner in the spring, be very careful about
the colour of the different courses. Green and pale shades
should predominate. For example, salmon and cucumber,
lamb and mint sauce, asparagus (late in the season), gooseberry
and rhubarb sweets all emphasise the spring note in the menu.
When you wish the fir§t course to introduce the green note,
make it a grapefruit cocktail, or start with grapefruit, or serve
clear soup garnished with green peas, or cream of lettuce, or
cucumber when salmon is not on the menu.

But there’s no use in introducing spring to the courses if
you don’t introduce it to the etccteras such as bonbons, dessert,
finger-bowls and floral decorations. Green créme de menthe,
§recn turkish delight, liqueur gooseberries, and pale coloured

ondants are yours to choose from for the bonbons. Be sure
to have some green grapes and Cape nectarines or peaches in
your fruit basket. Acldp snippets of lemon rind, one or two
violets, or apple blossoms to finger-bowls. As for the floral
decorations here are some ideas :

Low bowls of primroses and violets.

Ap%le blossom floating in a bowl.

St. Brigid anemones.

Forget-me-nots and polyanthus.

To introduce summer into your summer menus go in for
broader effeéts. Where spring menus should be delicate,
summer menus should be stronger. For example, dishes that
only require to be cool in the spring, should be chilled in the
summer. Summer fruits bring a deeper colour to your sweet

134
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course, and summer flowers should be chosen to enrich your
colour scheme, and suggest the fullness of the season.

For example, red roses, begonias, the richer of the sweet
peas, marigolds, all give that full-blown note that is typical
of summer. When the weather is very hot, however, bring in
the ice centre. For every dinner table should look cool on hot
nights. Decorate finger-bowls with rose or carnation petals,
syringa blossoms, or sweet briar leaves.

SPRING MENUS

SUNDAY DINNER
Roast Sirloin of Beef
Baked Potatoes Buttered Spring Greens
Oriion Soufllé
Horseradish Sauce
Pickled Beetroot
Gooseberry Fool
Biscuits Cheese
Watercress

EASTER SUNDAY DINNER

Viegetable Broth
Golden Damplings
Roaft Lamb Mint Sauce
New Potatoes
Buttered Green Peas
Steamed Rhubarb
Whipped Cream
Herring Roes on Toast
Note.—Make a broth from knuckle of veal and chicken
carcase or from becf bones, carrot and turnip, onion, etc.
Add golden dumplings 5 minutes before the soup is ready.
Rub 2 cooked yolks through a sieve. Season, bind with a raw
gogk, shape into small baﬁs, drop into the boiling soup and
oil 5 minutes.
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SUMMER MENUS

DINNER FOR TWO

Iced Cantalonp
Scallops an Gratin
Filet Mignon
Spinach New Potatoes Rissoices
Compote de Fruits
Mushroom Toast

Note.—Setve Cantaloup with one or two bits of cracked
ice on top of each wedge, accompanicd by su{;ar and ground
inger. Marinate the Fillet of Steak in 1 tablespoon oil and
fteaspoon pepper and 1 teasgoon salt, turning often before
grilling 3 minutes on each side. Seive with a pat of maltre
d’hotel butter on top of each and surrounded by Russolées
potatoes.

DINNER FOR SIX

Grapefruit
Steamed Salmon
Hollandaise Sauce Cucumber Salad
Roast Chicken
Potato Crisps Buttered French Beans
Bread Sauce
Strawberry lce Cream

Note.—Serve Grapefruit in glasses, perfumed with sherry or
kirsch, and garnished with a maraschino cherry and sprig of
fresh mint. Pass friandises with ice cream.

A LITTLE AUTUMN DINNER

ANY hostesses specialise in giving little intime dinners.
I\/l But too many choose the same kind of menu, spring
and summer, autumn and winter. I always try to make

my menus suit the season.
Suppose you wish to Start off your autumn entertaining with
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meg. Pile into containers, sprinkle with browned crumbs,
mixed with grated Parmesan cheese to taste, smooth over
with a palette knife, bake in a moderate oven 10 minutes.
Dish up on plates lined with lace paper doilys. If you have
oysters substitute Mousse of Foie Gras or Ham for the
Lobster.

Roast your birds with fat bacon tied over their breasts, and
serve garnished with watercress, and with a Heart of Lettuce
salad, dressed with oil, lemon juice, chopped chives, chopped
tarragon, and sprinkled with a very little chopped pimento.
Potato straws and French beans should be served as well as
a salad, when game takes the place of the usual meat entrée,
or green peas or cauliflower scorzonera can be substituted for
the beans.

Sospiro is simply a vanilla ice cream bomb. You can buy
one if you haven’t time to make one or are short-handed in the
kitchen. Have a slice of sponge cake, made with butter, } inch
thick, and large enough to leave an inch protruding all round
when you place ice on top. Then when the game course is
half-ﬁnishezi the cook must place the bomb on the sponge
cake, the sponge cake on a baking board, pour a meringue made
of 3 whites of eggs and 3 oz. of cagtor sugar over, and place
it in a sharp oven till it is gilded on top, then serve at once.
Sospiro, which means a sigh, is a good name for this divine
sweet.

For the savoury, Croiites 4 la Baron, take rounds of } inch
thick bread, the size of a crown iicce, fry till crisp and golden
in butter, spread with maitre d’hétel butter, cover each with
fried mushroom, black side uppermost, then nest a soft herring
roe, cooked in boiling salted water for 2 minutes, in each mush-
room. Sprinkle with paprika, and serve on individual hot plates
lined with a lace paper doily.

Before serving dinner, offer cocktails, accompanied by a
dish of stuffed olives, or tiny crofites of buttered toast, spread
with caviare, and sprinkled with minced onion. But see that
cocktails are properly chilled. Have your table laid with the
new oblong Yacc mats, which allow of the complete cover
being laid on them. Place in the centre either a fruit basket of
apples, oranges, pears and black grapes, or a low dish of orna-
mental gourds, bronze chrysanthemums or golden dahlias can
be used. Keep the decorations to warm autumn shades of gold,
with bronze and tawny flowers and foliage. If you have amber
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lass, use it, or the new smoky Swedish glass would be in
eeping.

lveggiven you a menu which is a combination of grey,
brown, pink, green, pale gold and white, and black and biscuit
coloure£ Get your vivid touch in flowers, fruits, bonbons,
choosing Cﬂacé fruits, crime de menthe and chocolates, and
keep the china and glass to shades of amber and ivory, or use
ruby glass, if you have it.

Don’t have serviettes folded in a fancy shape. That is no
longer 4 la mode. Fold the square triangularly and set at the
left side of the plate with the monogram showing. Serve
cream with coffee, for many people can’t drink black coffee
late at night.

ANOTHER AUTUMN DINNER MENU
Cream of Mushrooms

Philadelphia Fried Oysters

Grilled Lamb Catlets
Buttered Spinach Creamed Potatoes

Roast Grouse
Watercress Salad

Blackberry Jam Tarts
Devonshire Cream
Note.—Either cutlets or grouse can be omitted from menu
and a savoury added, or a sweet such as Lemon Meringue Pie
can be substituted for Jam Tarts and Devonshire Cream. Serve
the soup either in cups or in a tureen. If in cups, have a tea-
spoon of whipped cream floating in each.

A BRIDE’S FIRST DINNER

T is not easy to artanic the first dinner of all. You have to
choose Euegts agreeable to each other, as well as selet a
menu likely to appeal to all tagtes. Every hostess has to

take these points into consideration when giving a dinner party.

Begin preparations by arranging your menu. Choose the

various courses with the background of your table, floral or
fruit decorations, your table covering, whether it be a sheeny
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tablecloth, ot the last word in individual mats, and your china,
glass and silver always before you. Alternate a light course
with a heavy course, as, for example, a creamed fish dish, or
egg dish, following a clear soup, but not a cream soup or purée.

ty as much as possible not to give the same flavouring or
seasoning to two dishes on the same menu, and see that the
colours of the various courses show in themselves a good
colour scheme, harmonising with the background of the table
and its appointments.

It will not take so long if I just tell you what I would do if
I planned to give such a dinner. I would first see that my table
was polished so that no spots remained, then I would lay it
with individual mats of antique lace or embroidered linen.
After that I would set the covers, using fumé glasses I bought
in Sweden for the wine, and arranging ﬁngcriowls to match
on the dessert plates, covered with filmy fringed mats of cob-
webby silk, painted in autumn’s colourings, before placing
them ready with fruit forks and knives on a side-table.

Then I would $tand tiny cut crystal or gold-painted pcpYers
and salts between each two covers, a small fumé glass or silver

late filled with salted almonds to the right of each cover and
tween glasses, and a bonbonniére in the shape of a gilt basket
to the left. I'd place the folded napkin with its accompanying
boutonniére on each service plate, choosing, if I had one, an
ivory and gold plate, or an ivory plate with autumn designs for
border. Fill your bonbonniéres with chocolates, walnut and
Eccan fudge, and crémes de menthe. Serve dainty croissants or
rioche in a Russian or Tunisian or silver bread basket.

If your table is round, place a very flat bowl of deep yellow
and tawny chrysanthemums and browning foliage, or of moss
and golden aconite, or a round Japanese garden in the centre.
If oElong, arrange a S$tiff oblong of chrysanthemum heads,
framed with the foliage, down the centre, and let a trail of
alternate yellow and tawny chrysanthemum heads, set in foliage,
and wired to long Stems of a;paragus, or smilax, if it is to
had, come from the centre and droop over each corner. When
a round table is used, let a trail of the asparagus or smilax come
from the centre and lie between each diner.

But should your table be oval, arranfe an oval of marigolds,
king cups, or wallflowers, or of full-blown ycllow and orange
dahixs‘ , in the centre, with one or two tailing off in a frame
of foliage towards the top and bottom of the table. Sometimes
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I make an oval Japanese garden the centre when I use my oval
gate-leg table.

Hete is a2 menu, which, with a little alteration would be
suitable for any season of the year :

MENU

Caviare 4 la Russe
Consomme d Efpagnole
Omelette au Champignons
Tournedos Transatlantique
Pommes Paille
Faisan a la Bobemienne
Salade Japonaise
Réve &’ Amonr

Serve caviare in its otiginal dish on a bed of cracked ice with
triangles of toast, butter, and fingers of lemon. Or substitute
melon, or an amber fruit cocktail for caviare, pieces of grape-
fruit, and a } its quantity of banana and peach sweetened,
flavoured with yellow curagao and served in grapefruit
shells. For the soup, flavour consommé delicately with
sherry and allow } teaspoon minced pimento for each cup
as a garnish. Serve with hot cheese straws made in corkscrew
shapes.

Instead of serving fish, give a mushroom omelette. Follow
with little “ tournedos ” steaks, t?pcd with a slice of tomato
and garnished with petits pois, and serve in a round dish with
potato straws piled up in the centre. Put a dab of Bearnaise
sauce on top of each, and arrange a border of buttered peas
around. Serve also peeled, sliced, egged and crumbed aubet-
gine when you entertain in the autumn.

Cook floured pheasant en casserole with butter, § cup stock,
a few skinned muscatel grapes, and quarters of orange, till
tender. Enrich the sauce with cream and serve with Salade
1]apotmisc—fn:sh pineagple cut into dice, and arranged on
ettuce leaves, garnished with asparagus tips, celery and jelly,
and masked with Japanese dressing.

For Réve d’Amour put a scoop of vanilla ice cream in
sundae glasses, bury in it half a chopped marron glacé, pile u
with whipped cream, flavoured with vanilla. Crown ea& witE
;.haldzse: marshmallow or crushed meringues. Serve with
riandises.
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HELPFUL HINTS

1. If you don’t wish to serve caviare at the table, spread
croltes of toast thinly buttered with it, and sprinkle with lemon
juice or finely minced onion, and offer with the cocktails or
with vodka or with a glass of Rhine wine or champagne.
You can substitute for caviare, oysters in the winter and iced
melon or a fruit cocktail in summer. When pheasants are out
of season, serve guinea-fowl, chicken or duciling.

2. Offer a choice of cocktails and sherry before dinner.
If oysters are served, provide sherry or vermouth only. Have
champagne or other sparkling wine throughout the meal.
Offer a choice of liqueurs with coffee.

EVE OF WEDDING DINNER PARTY
Grapefruit
Petite me‘tc
Sole Florentine
Roaft Chicken
Bread Sauce
Potato Crisps
Crépes Suzeite
Mushrooms on Toast
Note.—Pass round a dish of Parmesan with Petite Marmite.
Garnish Roast Chicken with watercress, dressed with tarragon
vinegar. Make the table look bridal in white flowers, lacey
greenery, and silver, and provide boutoniéres of lilies of the
valley for the bride and her friends, while the bridegroom and
his friends should have a white carnation button-hole. Serve
iced champagne throughout the meal, and liqueurs with coffee.

SPRING WEDDING ANNIVERSARY DINNER
FOR TWO
Oyfters
Cream of Green Peas
Grilled Cutlets
New Potatoes French Beans
Tomato and Pimento Sauce
Charlotte Russe
Asparagus
Brown Butter
Note.—Serve oysters, each on a half shell, imbedded in
cracked ice, with fingers of lemon, and thin brown bread and
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butter. Make a tomato sauce flavoured with bacon and chopped
pimento. Melt butter for asparagus till brown. Serve sherry
with the oysters, claret with the cutlets, then champagne till the
end of the meal.

WHEN YOU WANT TO ARRANGE A STAG
DINNER

OWADAYS $tag dinners, dinners for men only, are just
as popular with men as women’s luncheons are with
women. You see, if 2 man wants to give a business

dinner, so as to be able to talk over a deal in the privacy of
his own house, which is much better than discussing the matter
in a public restaurant, then he does not want any women, even
a wife, around.

So the next time you have to be away from home why not
delight the man of your heart by suggesting that he might do
worse than ask a few friends up to dinner ? Tell him you will
see that everything is arranged, that the table is properly laid,
and a substantial menu planned, and all that he has to do is to
issue the invitations ans tell you how many to order for.

Don’t on any account indulge in what men call “ Flossy ”
table decoration for a $tag dinner. The menu is mo$t important
at a $tag dinner. Don’t choose finicky food. When men are
eating alone they generally show a preference for meat soups,
a grilled steak or a cut from a perfect joint, or the leg of a
well-roasted bird, followed by some fruit salad and cream, and
a savoury.

Here is the menu for a stag dinner I was once complimented
on:

Whitstable Oysters
Minestrone Soup
Ham baked in Cider
Castle Sance Potatoes an Gratin
Roes on Toast
I placed cracked ice in the bottom of four soup plates, for
the dinner was for four, made a hollow in the centre, and placed

therein a half lemon shell filled with Whitstable Sauce, and
imbedded six oysters round each lemon in the ice. Then I
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served cut lemon and thin brown bread and butter, cut into
triangles, on a separate plate covered with a lace paper doilz'.

WHITSTABLE SAUCE.—To0 make Whitstable Sauce, mix for
each person 1 tablespoon tomato catsup with } tablespoon
vinegar or lemon juice, §tir in a tcaspoon of finely chopped
celery, 2 drops tabasco, } teaspoon of Worcestershire Sauce,
and salt to taste. If liked, a grating of horseradish can be used
instead of celery.

MinesTRONE.—This is an Italian vegetable soup. It can be
made with or without stock. If with stock, put 1 i)b. scrag end
of mutton in a saucepan, after cutting it into small pieces, and
removing the fat. Acﬁi a quart of cold water and a dessertspoon
of salt, bring to the boil, skim well, add a small scraped carrot,
a small peeled onion and turnip, a stalk of celery, and cook
&teadily but gently for § hour, tﬁen add 1 oz. spaghetti, broken
in inch lengths, 1 oz. rice, 3 peeled tomatoes, 2 diced potatoes,
and boil gently till the vegetables are tender, then add 1 table-
spoon minced parsley, seasoning to taste, and serve without
meat, passing a dish of Parmesan cheese round with it.

This is a soup I always add any left-over peas to, and some-
times a little chopped cabbage and chopped lettuce, or two
chopped artichokes. It is best to make it with prepared stock.
If stock is not used, cook the vegetables for a little in 2 dessert-
spoon melted fat, then add water.

To Bake Ham N CipER.—Wash and soak a small ham
overnight in cold water, next morning mixing together 14 cups
of flour and enough water to make a tough dough. Dust the
flesh side with pepper, 4 teaspoon ground cinnamon and % tea-
spoon ground ginger, then with a tablespoon grated onion.

oll the dough out, place it on top of the seasoning, and fasten
it down nicely to the skin. Place ham, skin side down, in a
baking tin, fill the pan with cider and bake very slowly for
3 or 4 hours. Remove dough and skin, trim thetlzonc of ham
neactllj, then place in a dry baking tin, fat side up, dust the fat
thickly with breadcrumbs, stick with whole cloves, and bake
in a quick oven till brown. Boil the cider down in the pan till
of a sauce-like consistency, skim off fat, and ftrain into a hot
sauceboat.

Porato PIE AU GRATIN.—Serve ham with apple sauce as well
and Potato Pie au Gratin, for which slice a SOzen potatoes in
thin pieces, gﬁce in a layer in a buttered fire-proof dish, cover
with grated Cheddar cheese, pepper and salt, and dabs of butter
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or margarine; repeat these layers till the dish is full, then
pour enough thin white sauce in at the side to come up to the
edge but not cover the potatoes; cover with buttered paper,
bake in a slow oven 45 minutes, then remove paper and bake
till brown on top.

If, besides having soft roes poached in a little hot melted
butter till cooked just enough, you sprinkle them lightly with
paprika and serve them on fingers of piping hot buttered toadt,
and garnish each with a tiny curl of grilled bacon, you’ll win
praises all round. Only don’t stint the supply.

REMINDERS

1. Decorate the table with heather and moss or bracken, or
make the table-centre a dish of fruit and nuts.

2. Make plenty of fresh coffee in case more than one cup is
wanted, andp provide cream as well as milk.

3. No matter what liqueurs you offer, make certain of having
a good cognac.

4. Don’t choose the cigars and cigarettes yourself, unless
you know what your husband likes.

5. Make certain there is plenty of soda-water, and also ice,
if it is a hot summer night.

6. Provide good Burgundy or offer a choice of Burgundy,
Claret, and whisky and soda. Serve Port Wine with dessert
and Cognac with coffee.

A STAG DINNER PARTY

Smoked Salmon, Prawns, or Potted Shrimps
Brown Soup

Grilled Steak
Maitre d’bétel Butter
Grilled Tomatoes  Chip Potatoes

Welsh Rarebit
Black Grapes
Note.—If you want a substitute for smoked salmon, serve
a dish of prawns, allowing 6 per person, or potted shrimps.
The average sized pot is only enough for 2 persons. Pass
round with the shrimps or lprawns some thinly cut brown bread
and butter and fingers of lemon.
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WHEN THE COOK IS AWAY

HEN I want to entertain on the night my maid is off

N X/ I always have a “help-yourself ” supper. If you like

to copy the idea, which will save you all the flurry

and upset of having to leave the room and cook in the kitchen,

which is what one has to do when there is no help or the help

is away, set your table early in the day, placing it either in the

dining-room or handy to the room you are setting in. It

depends whether you want your guests to eat in the dining-
room or in the sitting-room.

As my dining-room is small, I set my table usually in an
alcove of the hall handy to the sitting-room door, and sometimes
1 serve the coffee from the table, but more often from an ele@ric
coffee got arranged with the coffee cups, sugar and cream on a
low table in the sitting-room, leaving only the food and the
whisky and soda and wine or winecup with glasses outside.
When my party is large, the latter are (Fenerally assigned to
another table in the sitting-room presided over by the man of
the house.

The result of the whole arrangement, anyhow, is that I
make the coffee, the man of the house attends to the other
liquid refreshments, and the guests help themsclves to the fare
provided, though strily speaking, they are supposed to help
themselves even to coffee and wine as well.

To make this party go smoothly, always remember to set a
little pile of serviettes, one for each person, or two if there are
many guests, on the serving table. Put a pretty supper-cloth
in the centre of the table if it is oval or round, and a runner if
long like a refeCtory table, then dispose as artistically as possible
a bowl ot vases of flowers on the table, as many glasses and
cups as you want if serving .liquid refreshments from the
supp:i:1 table, as many plates and all the cutlery you require
as well.

The main object of giving a * help-yourself ” supper is
to save yourself trouble during the party. However, if you
find from experience that your guests are willing to help
themselves, and that the rncn6 are keen to wait on the

14
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women, I shouldn’t go to the trouble of arranging individual
service.

Personally, I prefer to have food apportioned out so that all
the guests require to do is to lift it up, repair to a comfortable
chair, and enjoy it beside a little table on which they can place
plate and glass and cup. Now let me give you the recipes for
the fare I served at 2 “ help-yourself supper ™ I held the other
night.

gI'OMATO BourLLon.—Stew 1} lb. ripe tomatoes in a pint of
water with 2 slices carrot, a medium-sized onion, } bayleaf,
4 peppercorns, } teaspoon pepper, 2 cloves, 1 dessertspoon
tomato catsup, and a teaspoon salt, for 20 minutes. Then add
1} pints boiling water, and $train all through a double cheese-
cloth to make it clear. Now tre-heat, and just before serving
mix in another } pint boiling water in which you have dissolved
two teaspoons beef extraét. Serve with fried crofitons of bread
arranged on a lace paper-covered plate. Serve in soup cups
with a spoon arranged in each saucer.

SausaGE RoLis.—Either make 1 lb. puff pastry or buy the
pastry, when all you need to do is to roll it out thinly in an
oblong sheet on your sliihtly floured baking board. Invest
also in 1 lb. of midget pork sausages. Arrange sausages on the
pastry after par-boiling them anf allowing them to get cold,
only leaving enough pastry between each to ensure the ends
mecting well over after cutting. Lift up each sausage in turn,
hollow out the pastry, with finger slightly damp all round the
edge of the pastry with water, then fold over the sausage and
press the edges together with the point of a knife blade. Prick
the top with a fork, make a slit in the middle, brush with beaten
egg, and bake first in a quick oven, then reduce the heat till
golden all over. Serve hot or cold, garnished with parsley or
mustard and cress.

DeviLLep Ham SANDWICHES.—Take a small tin of devilled
ham, beat it with a tablespoon cream, and serve between lightly-
buttered slit bridge rolls, but sprinkle a layer of mustard and
cress over the ham before putting the halves together.

Frurr DeLIGHT.—Melt a cake of jelly in enough almost
boiling water to give you a pint with the jelly. Set as usual,
then whip till frothy, and beat in 2 tablesgoons thick cream,
a dozen chopped dessert dates, or a cup of any sieved tinned
fruit, pour into tall glasses. Stand on glass plates covered with a
lace paper doily, with a spoon on the right side.
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A “HELP YOURSELF” SUPPER

CAFETERIAS WHERE MAIDS ARE FEW

One of the simplest forms of entertaining is to give a * help-
ourself ” supper. I got the idea first in New York, then In
ienna.

But before you send out invitations for such an affair, you
must be sute you have all the equipment required. Here is a
list :

Individual trays, a nest of tables, crepe paper serviettes,
a cruet for each table, cups, glasses, silver, a buffet, and large
table soda syphons.

Then plan your suppet, which, when the night arrives, you
will arrange on the large tables. If you wish to offer a real
meal, and not finger fare, which is easier to manage, I suggest
a menu something like this :

Grapefruit Cocktail

Tuna Fish Creams

Chicken Pie

Green Peas  Potato Chips Salud

Stewed Fruit
Clotted Cream
Meringue

Coffee Wine Cup

If you serve such a meal either you or one maid will have to
look to the replenishing of the vegetables if the party is large
and it is impossible to serve enough for everybody at one
time. On the other hand, if I were to give a of this kind
for a very large number, I would sec that the serving dishes
were large enough even if 1 had to take soup tureens to hold
the vegetables.

For such a menu I would stack up on the buffet, first, enough
individual trays, then enough individual china, glass and silver,
then enough paper or linen serviettes. Wherever I wished

to sit I should place small tables, some suitable for two
only, some for four, with chairs near. On each table I would
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put a cruet, sugar and cream, cigarettes, matches, and flowers,
and the guests would see to the rest.

If you copy the idea, have a nest of tables handy, in case
some guests wish to seek a quiet spot away from the crowd.
Then when the time comes for visitors to arrive, be ready
with the buffet and food, and after they have divested themselves
of wraps, serve apéritifs along with tiny savoury crofites of
chopped smoked salmon, garnished cold, highly seasoned,
scrambled egg, or caviare, garnished minced onion, or foie gras,
topped with a speck or two of truffle. Stuffed olives and salted
almonds or peanuts can also be served as well, or alone.

When every one is present, lead the way to the dining-room,
and break the news that all have to help themselves, as is still
the charming custom at breakfast in Great Britain. The points
in favour o% such a party are that you can entertain a large
number of friends in the smallest house, the party goes with a
bang because it is so informal, and couples can eat where they
choose.

In the summer-time, especially on $tifling hot evenings, serve
a cold repast, such as Iced Melon, Chicken Salad, Strawberry
Tartlets and whipped cream, or Ices, or Sundaes. Only, when
ice cream is proviged, some one has to serve it. If you wish to
serve bread and butter at such a meal, make it into thin sand-
wiches with some green salad between, unless you happen to
be serving green salad with any course.

Card tables, covered with a pretty cloth, will do for the
supper tables. That is unless the meal precedes a bridge party.
If it follows one, then a maid, or a friend of the hostess, will
have to help lay the cloths, and put cruets, etc., on each table.
This does not take a moment to do if some one lays the cloths,
and all the etceteras are arranged on a dinner wagon.

Only remember in entertaining of this kind that all hot fare
should be served hot, and cold fare cold.

TO DECORATE

1. On hot summer nights stand blocks of ice in glass bowls
and decorate with ferns or smilax and rose petals.

2. In winter-time decorate with berried foliage and candle-
sticks with rose red shades.

3. Dot little dishes of bonbons here and there about your
rooms.

4. Make certain you have plenty of matches and cigarettes.
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5. Provide home-made lemonade, hock or Moselle cup or
cider cup in the summer and claret cup in the winter., Have
whisky and soda on the side.

FORK SUPPER

Hot Sausage Rolls
Chicken Salad
Bloater Cream Sandwichss
Liver Sausage Rolls
Fruit Salad
Whipped Creaz
Apricot Tartlets
Pineapple Trifle
Claret Cup
Coffee
Note—Have the Chicken Salad arranged in individual
portions. The best way is to moisten diced chicken and diced
celery with French dressing. Mould individual portions in
oiled cups. Turn out when wanted on to plates lined with
heart of lettuce leaves. Put a “ rose  of mayonnaise on top of
each. Use liver sausage, moistened with mayonnaise, as a
filling for split, buttered bridge rolls. Cover with minced cress
before putting the halves together.

FORK SUPPER PARTY FOR BRIDGE PLAYERS

Chicken Bosuillon
Grilled Sausages Rolls and Cress
Mushroom Sandwiches
Fruit Salad and Cream
Tangerine Charlotte Rausse
Shortbread Fingers
Fruit
Russian Tea
Claret Cup
Coffee
Nots.—Make the soup from cubes if liked. Flavour lightly
with sherry. Serve in cups, accompanied by fingers of toast.
Welsh rarebit can be made in a ng dish and served either
on squares of hot buttered toast or cream crackers if preferred
to sausages.
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COME TO SUPPER ON SUNDAY

F you want to be famed for your Sunday Night Suppets,
see that they don’t develop into ordinary dinners. A
Sunday night supper, which is often given without the

help of a maid, should be informal above all. If you want
to have a bouillon, or some kind of soup, serve it in soup cups
with spoons on the saucers. One that is easily made is Turtle
Bouillon. Dissolve cubes in the $tated amount of hot water,
bring to the boil, season, flavour with sherry to taste, and serve
in cups with hot cheese straws. You can buy these ready made
at certain bakeries.

When the night is warm, substitute a Fruit Cocktail for soup.
Equal quantities of grapefruit and orange fulp and halved
grapes, of diced pineapple, sliced bananas, and orange, of diced

ears, sliced peaches, and §toned cherries, make good cocktails.
gwcetcn with a little sugar syrup, or simply sprinkle the mixture
thickly with sugar, stand for several hours on ice or marble
till the sugar is dissolved, then pour into sherbet glasses. Add
two maraschino cherries to each glass and serve.

The hostess who wishes her suppers to go smoothly will
provide herself with a tray wagon. On the top shelf arrange
the coffee service, the coffee and liqueurs, if you are setving
any. If you make your coffec in a pot with a spirit lamp, you
can superintend its preparation without leaving the table.
Otherwise better to have an ele@ric coffee pot with a point
handy, in the neighbouting wall. It will also come in handy
when you wish to make toast at table.

Now try the following menu :

Spring Cocktail
Worcester Toafts
Cold Beef Tongue Sausage
Potato Salad
Cake and Coffee

The Cocktail is simply grapefruit, a squirt of lemon juice,
banana, and diced pinmp? e. For Worcester toasts you want
your chafing dish, a “.can’t be done without ” if you specialise
in suppers arranged on a nickel tray on a side-table. Fry first
little rashers of bacon, then peeled mushrooms, then half small
tomatoes, season all well when frying, and spread hot buttered
toast with the bacon, then with tomatoes, then with mushrooms.
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Don’t offer cold beef or mutton, or whatever you had for
dinner ; alternate the slices with tongue from a glass in your
store cupboard, and slices of lamb ot breakfast sausage, and
Farnish the dish with slices of beetroot and heart of
ettuce leaves. Then make a good dish of potato salad,
with a few chopped capers, chopped pimento, paprika, and
mixed with plenty of chopped chives or spring onion and
mayonnaise.

You can cook enough potatoes at lunch time to allow for
your salad. Mix with mayonnaise, etc., before the potatoes are
quite cold. I always offer some stuffed or green and black olives
on Sunday night, and sometimes a few salted almonds or pea-
auts, which are cheaper.

Don’t attempt to serve any one who can help themselves.
Once the soup or cocktail is in position at each cover before
the party sits down, the meal should have been so arranged
that the hostess has never to leave the room. So, when you are
serving a hot dish, have the plates very warm before you start
and $tand them on your chafing dish or stove. When you find
it is impossible to cook in the dining-room, prepare any hot
dish like the Bee-Bee mixture, or chopped chicken mixed with
cream sauce, and peas and grated onion, or veal cooked in the
same way with the addition of a little chopped pimento, and
Eut in an entrée dish with the lower compartment filled with

oiling water before announcing the meal. Any meat or fish
dish can be prepared in the same way and kept warm.

Another idea is to serve what is known on the Continent as
“ belegte brot,” slices of bread, buttered, and some spread
with t%in slices of ham or tongue, some with smoked salmon,
some with cheese, some with hard-boiled egg, Earnished with
anchovy, etc., and salad after soup inftead of bothering with
forks and knives.

But I think my most successful Sunday Supper was served
on individual trays. When supper was ready, every one came
into the kitchen and lifted their tray set with a combination cuf»,
saucer and glatc. In the cup was soup. On the plate was cold
chicken and tongue and potato salad, and behind this was an
oval dish of fruit salad flanked by a chunk of chocolate sand-
wich. On the table was the whipped cream for every one to
;Smss, and also the wine cup, and pickles. To serve an appetising

unday Supper you muét have imagination. Without it the
meal soon becomes ordinary.
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SUNDAY SUPPERS 1
Smoked Salmon
Chicken and Sliced Cold Ham
Mixed Vegetable Salad
Pickled Watermelon Rind
Fruit and Cake
Coffee
Note.—Serve a little roll of smoked salmon to each guest,
accompanied by a spoonful of cold, highly-seasoned scrambled
egg. Joint the chicken and serve in a silver entrée dish,
nished with heart of lettuce leaves and small tomatoes.
erve ham, the slices overlapping each other, garnished with
gherkins, cut fanwise. Mix a green pea, minced pimento,
diced carrot, potato, and mustard and cress salad. Garnish
with sieved hard-boiled egg. Offer home-made cheesecakes or
a French gateau with coffee and a basket of fruit. If a cool
drink is wanted, serve iced grenadine and soda in tall glasses,
garnished with slices of lemon.
SUNDAY SUPPERS 2
Cream of Tomato Soup
Sliced Cold Tongue
Potato Pie
Celery and Apple Salad
Lemon Cheese Puffs
Frait
Coffee
Note.—Cream of Tomato Soup can be tinned. Add milk
to taste and a little minced patsley or chives if liked. Garnish
the Tongue with sliced hard-boiled eggs and halved tomatoes.
Potato Pie—Butter a fireproof dish. Fill with layers of evenly-
sliced potato, sprinkled with flour, pepper, salt and grated
onion, and dabbed with butter. Fill up at the side till almost
full with stock, but do not cover the top layer. Cover with a
buttered paper. Bake 45 minutes. Remove the paper and brown.
SUNDAY SUPPERS 3
Foie Gras
Fairy Toast
Cup of Tomate Bouillon
Cold Roast Pheasant with York Ham
Heart of Lettuce Salad
Hot Cheese Straws
Coffee
E.E.C, | 8
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Note.—Serve Bouillon in covered soup cups, adding a little
minced pimento, or a few bottled peas to each cup beforehand.
Flavour if liked with a little sherry. When very hungry,
substitute for the salad, or have as well, a boiled cauliffower,
well drained, masked with melted butter, and cooked till
brown. A fruit flan and cream can be served with coffee when
a sweet 1s preferred to savoury.

SUPPER MENUS

1
Hot Lobster Patties
Veal and Ham Galantine
Curly Endive Salad
Fudge Cake and Fruit
Champagne
Coffee

Note.—Allow a breast and wing of partridge to each person.
Serve garnished with watercress.

2
Marshmallow Canapes
Tunny Fish Toaft Sandwiches
Creamed Chicken
Cranberry Fool
Petits Fours
Fruit
Coffes Port

Note.—Marshmallow Canapes—Allow 1 marshmallow and
1 cheese wafer to each person. Place a marshmallow on top
of each wafer. Bake in oven till marshmallow is puffy and

olden. Substitute Chicken Salad if liked for Creamed Chicken,
gcrve Fool made from § c*:int sieved, stewed, sweetened cran-
betries and § pint whipped cream in tall glasses. _



WHAT ABOUT A SNACK
WITH ME?

IME was when I used to try very hard to entertain friends
I to lunch or dinner. Now I ask: “ Will you come and
have a snack with me?”

When a hostess is busy and has not much time for enter-
taining she can $till gain a reputation for giving charming little
parties either at lunch time or in the form of %unday—night or
after-the-theatre parties, if she learns to make the most of
snacks.

No matter what your piece de résistance is, it must be hot,
not lukewarm—piping hot. Then once you have decided on
what snack you are going to offer, arrange to have a plentiful
supply of tempting accessories. At meals of this kind I always
provide little dishes of salted almonds, stuffed olives, very
often a sele®ion of hors d’ceuvres which you can buy ready
prepared. Setrve sardines garnished with cut lemon and Farslcy
in an oblong dish with 2 or 3 hard-boiled eggs, halved length-
wise, and masked with mayonnaise you can buy fresh daily
from most stotes by the bottle. Offer a dish of sliced beetroot,
and another of sliced tomatoes, one masked with tarragon
vinegar, and the other with malt vinegar, and one sprinkled
minced onion, and the othet minced garsley.

If you have a few moments in which to play with the hors
d’ceuvres, serve prawns or shrimps masked with mayonnaise
instead of eggs, then halve hard-boiled eggs crosswise, remove
the yolks, pound them with anchovy butter to taste and a little
mayonnaise, and return to the white shells. Cover each with a
cross of pimento and serve on a bed of cress or lettuce leaves.
Make a lemon jelly with a packet, flavour it with a little tatragon
vinegar, set in it cooked green peas to taste, pouring all into a
ting mould. When firm, turn out on lettuce or cress, and fill
usathe centre with celery, turnip, carrot, and potato and onion
salad, moistened with mayonnaise pepped up with tomato
catsup.

Sliced salami, or liver sausage, garnished with Spanish olives,
makes another attractive hors d’ceuvre. Offer with this
course crisp toast, prepared when possible with an ele@ric
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toaster at table, and pats of butter. Sometimes I season butter
to taste with pepper, salt, and paprika and colour it with minced
parsley or watercress for a change.

If the night be cold, I allow a turtle soup tablet and a cup of
water to each guedt, dissolve the tablets in warm water, then
bring the water to a boil. I season bouillon to taste with
pepper, salt and Madeira, then fill up soup cups, and garnish
each with a few cooked peas or asparagus tips, removed from
a tin and heated before‘t)m.nd. 1 usually provide hot cheese
Straws to accompany soup.

A CHOICE IN SWEETS

A tea wagon is an invaluable asset at snack parties. On it
you can lay the prepared sweet, and cake and coffee service.
You can, if you prefer, cook from it, and so do not have to
leave your seat to serve out lobster 4 la Newburg, or a Spanish
toast, or any other “ tasty ” you may care to make. Now take
your choice of the following snacks :

Crab Caﬂa/m
Chef’s Delight
Scallops of Tana
Cheese Dreams
Guy Fawkes Scramble

CraB Canares.—For the Crab Canapes spread rounds of
fresh toast with finely-chopped crab meat, seasoned with salt,
paprika, and a few drops of lemon juice, and moistened to a
paste with thick white sauce. Cover with butter beaten to a
cream, and mixed with white of egg in the proportion of
2 tablespoons butter to 1 white of egg. Sﬁri.n e with grated
gruyere cheese and brown quickly un§et the grill.

HEF’'S DELIGHT.—To make Chef’s Delight, cook as much
macaroni as is required. Then to every } Ib. macaroni allow a
cup of stewed tomatoes, 1 tablespoon butter, § cup chopped
olives, § cup cooked mushrooms. Strain tomatoes into a
saucepan, season with paprika, salt and pepper. Add buttet
mushrooms and olives. Pour over the macaroni and serve
piping hot.

TuNA Scarrops.—These are cooked in ramekins. You can
ptc%arc any cold fish or tinned salmon in the same way. Melt
2 tablespoons butter. Stir in 2 tablespoons flour and § teaspoon
salt. Add 1} cups milk when well mixed, and stir till the
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mixture boils. Remove from the fire. Add a beaten egg, 1 cu
flaked fish, 2 tablespoons thick cream, and } cup fine bread-
crumbs. Mix well, pour into buttered ramekins, divide between
each } cup of fine crumbs, dot with 2 tablespoons butter, and
make crisp and brown in oven.

CuEersE DrEaMs.—Now try Cheese Dreams. Put a cup of
§trained tomatoes in a chafing dish, add a tablespoon butter,
and when hot stir in a cup of grated cheese, 3 small onion
grated, and pepper and salt to taste. When cheese is dissolved,
add 4 beaten eggs, cook till the mixture thickens, then spread
on squates of hot buttered toast. If you like pimento, add a
dessertspoon minced with the cheese.

Guy Fawkes ScramMBLE.~Fry small pork sausages after
brushing them with tomato catsup and d.}pping them lightly in
flour. Fry thin rings of apple, halves of tomatoes, and lastly
sliced potatoes and thin rings of onion, and serve sprinkled
lightly with minced parsley. I would arrange the sausages in
the centre of the dish and pile the mixture round.

If you want a specially good sweet for the autumn, serve
meringues filled with whipped cream mixed with chopped
ma‘.}r_shmallows to taste. Or offer pineapple flan with your
coffee.

To ensure a snack party %oing with a bang, make the most
of the etceteras, and offer plenty to make up for want of the
usual number of courses served at a meal.

DRINKS TO ACCOMPANY SNACKS

1. Mixed Vermouth.  Sherry and Bitters. ~ Dry Madeira.
Cocktails. Glass of Claret, Grave or Chablis. Cider. Gin
and Ginger Beer. Ginger Ale. Ginger Beer.

2. Hot or Iced Coffee. Hot or Iced Tea. Chocolate and
Whipped Cream. Any Fruit or Wine cup.

WINTER MENUS

EARLY MORNING COFFEE
Coffee
Whipped Cream

Brioche and Butter

or
Waffles Maple Syrs
agybocolate '.md{r ?
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Note—Serve coffee in breakfast cups with brown sugar
crystals and whipped unsweetened cream. If neither Brioche
nor Waffles are possible, offer ham and cress-filled bridge rolls.

AT HOME WITH A GAS RING

SHOULD not like to count the number of meals a certain
I gas-ring in Adelphi, London, once provided in the days

when, lgaachelor ree, I liked to be able to serve up a meal
for two or more. But before you start thinking of such an
entertainment, lay in a small cooking equipment. You will
want a frying-pan with a short handle, a saucepan with a lid,
large enough to boil at least a quart of liquid, a double boiler,
a kettle, a lid that fits into the frying-pan, but not so tightly
that it will crush any of its contents, and a vacuum flask.

Then, before taking delivery of your saucepan, get the
ironmonger to fit a partition right across the middle, which
you can leave in or remove at will, and so cook one vegetable
or two in it as you feel inclined. Ask him to make you a round
steel plate, a little wider than your gas-ring, which, when you
want to cook something in a casserole, you can place over the
gas before setting the casserole on to cook.

You can even have a grill from your gas-ring if by good
fortune you happen to have, as I have, an old-fashioned steel
“ brander,” as we call them in Scotland, or can manage to
find one. It has narrow round ribs of steel welded together
into a backbone of steel, about 7 in. wide across, and 10 in. long.
Two sets are hinged on to the backbone, with handles com-
posed of two or three ribs, sptringing out of the centre of the
narrow rib to which the ribs from the opposite end to the
backbone are attached. When you want to grill bacon, a chop,
a kipper, a sole, or $teak, you lay the thing to be grilled on one
set of ribs after rubbing it well with butter, close over the
other set, and then dangle it over the gas flame, trying to
distribute the heat as evenly as possible.

While you are doing this you can be keeping the fried
potatoes hot in the double boiler, with peas, taken from a tin,
rinsed with boiling water, then drained well before heating in
a little warm butter, and seasoning well, keeping warm in a
dish, carefully poised on the top of the boiler where the potatoes
are.

You can even go one better than that. You can heat a tin
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of soup, say, chicken broth, freshened with a little minced

arsley, and if liked a little milk, in the bottom part of the
Eoiler, and then you can $tand the boiler aside for a moment
with the rest of its contents while you prepare your grill or
fry, or heat up the contents of the casserole.

There is no end to the entertaining you can do with the aid
of a gas-ring if you care to take the trouble. But one thing
remember—if you want to entertain in this way and, not
content with one hot dish, you wish to make a little menu—
set your tables before you start, for the cooking will need all
your ingenuity.

Now let me give you two of my favourite menus :

MENU 1
Cream of Tomato

Scallops of Veal
Potato Purée  Buttered Peas
Cake Coffec  Fruit

MENU 2

Chicken Broth
Sausage Cakes
G%rdm .SI')frIambblo
ipsy Delight
P%oﬂ‘ec 4
When I want to be more formal, I serve a little dish of
hors d’ceuvres to each. They are placed ready when the
ests sit down—a sardine, an anchovy, a slice of salami, or
ver sausage, onc or two radishes, scraped, then cut to look
like roses, and a little Russian salad, bought like the rest of the
hors d’ceuvres at a delicatessen shop. On the table I arrange
a few washed, scraped and trimmed spring onions, a dainty
dish of gherkins or stuffed olives, and some %ta.han bread sticks,
instead of the usual rolls, when I have time to go for them.

In the summer-time I often offer a slice of melon instead,
or a peeled tomato, masked with bought mayonnaise, refreshed
with a little chopped parsley, capers and cream and garnished
with a cross of pimento on top.

The beauty of entertaining with the help of a gas-ring is
that you need not trouble to offer too elaborate a meal. Cream
of tomato soup, artichoke, asparagus, green pea or celery, all
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that I buy in a tn, but I always refresh it with a little cream
and minced parsley, if I can’t get chives. When I treat my
guests to fried scallops of veal I flavour the gravy with a little
sherry.

My Tiﬁsy Delight is just a round of sponge sFread with jam,
then soaked in a little wine. When required, I spread it with
whipped cream, and serve it cut in wedges with tinned straw-
berries.

EXTRA HINTS

1. Buy a gas-saver so that you can cook in three pans at once.

2. If you haven’t a double boiler, you can buy an aluminium
basin to fit into a saucepan, which is a good substitute.

3. Buy a flat toaster at the 6d. bazaar, so that you can make
toast over the ring, and what about a high pressure cooker ?

A SCRAMBLE PARTY

AT THE SIGN OF THE TIN OPENER

OME hostesses make no end of a fuss when the Man of
S the House brings a friend home unexpeétedly to supper.
Now there is something very far wrong with a hostess
who cannot provide a meal at any and every time. It is a slur
on her powers as a caterer and reputation as a hostess not to
be able to prepare and serve such emergency meals.

If you feel as I do about being able to provide meals in a
trice, let me tell you about my emergency shelf where I keep
duplicates of everything I ever use for unexpected guests,
ang above which I have suspended on nails within easy reach
the latest tin opener, a few odd sardine tin openers, the usual
contrivance for opening cider and lemonade bottles, a cork-
screw for removing corks of olive, gherkin and other bottles,
and a pair of scissors. I call this part of my store cupboard
‘ At the Sign of the Tin Opener.”

Now if you want an emergency corner too, stock it well with
relishes like olives, plain and stuffed, pickles, sweet and sour,

herkins, tomato catsup, chili sauce, prepared mustard, small
ttles oxcl’f mushroom and Worcestershire sauc:, all the fvim.-.gars,
olive oil, mayonnaise, pimentoes, capers, and a jar of gi .
then have aygood sclg&ion of tinnpeflrsot bottled vcggtﬁﬁg,
meat extracts, bouillon cubes, and fish and meat packed in
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glass or tins like anchovies, tuna fish, lobster, prawns, sardines,
salmon, corned beef, ox tongue and tins of baked beans, as well
as fish and meat pastes in glass pots.

All you need now to complete your emergency rations is a
seleGtion of tinned fruits, fruit salad, jams, marmalades, fruit
syrups for drinks, condensed milk, evaporated cream and milk,
marshmallow cream, prepared cocoa and coffee, a tin of cheese
biscuits and sweet biscuits, a bottle of grated Parmesan, and
Eerhaps a tin of cheese fingers that only need to be made piping

ot in the oven to give you an appetising savoury.

You can nearly always depend on having something fresh in
fruit or vegetable, such as a few s}pnng onions, one or two
tomatoes, or left-over potatoes to freshen up a bottled salad,
and then if you take the bottled mayonnaise, and stir into it
one or two chopped capers, a chopped olive or two, a little
fresh or sour cream, and a squirt of lemon juice, you will have
a dressing fit for a queen.

Now let me give you a tiny menu for a supper served from
my cupboard :

Hop Scotech Caﬂafe.r
Consommé Elizabeth
Lobster Scrapple

or
Tongwe with Baked Beans
Marshmallow Frait Compite
Cheese Fingers

For the Canapes spread unsweetcned biscuits, or rounds of
toast, if there is time %o make toast, with bloater cream, or kipper
cream, made by pounding the flesh of a fish with enough
butter, seasoning, and cream to make it spreadable. Place a
cross of pimento in centre of each.

Open a tin of consommé, and a tin of asparagus or peas.
Heat the consommé, flavour delicately with shetry or marsala,
add a few peas, or asparagus tips, and serve in cups, digtributing
the garnish evenly between each. If you want to serve tomato
soug, cut up bread into dice, and fry till golden in hot dripping
or butter and throw half a dozen into each cup.

Lobgter, prawn, or any fish scrapple is best with white sauce.
Butter a gratin or any flat ﬁreptootP dish, sprinkle thickly with
dried breadcrumbs, cover with white sauce, then lay flaked
cooked fish on top. Cover with sauce, more crumbs and dab
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with butter or margarine. Bake till piping hot and crisp on
top. If there is no time to make white sauce, heat half a bottle
of chili sauce, add a little fresh or sour cream, and chopped
olive to taste, and heat up the flaked fish in this and serve on
squares of hot buttcted toast.

For the compoéte, fill up sherbet glasses with fruit salad,
cover with marshmallow cream you can buy in cartons, thinned
with milk, and garnish with maraschino cherries. You can
serve cheese fingers as they are or spread with anchovy essence,
sprinkled lightly with grated parmesan and crisp up in the
oven.

You must use your imagination at the “ Sign of the Tin
Opener,” then you will never go wrong.

REMINDERS

1. Keep a stock of sardine tin openers, or buy a permanent
sardine tin opener.

2. Give preference to tin openers which cut the top right off.

3. Remember to turn the food out immediately the tin is
opened.

4. Examine every tin in case there are some special instructions
about them.

A SURPRISE PARTY

F you want to give a quite unconventional sort of izrty,
make it a surprise one. Only you are not supposed to know
anything about such a party when it is held at your house,

though between you and me there are few hostesses who have

oot been tipped off about what is about to take place.

You sec, a surprise party is only su%posed to be a surprise to
the hostess. All the guests know all about it. When a surprise
patty is to be given, a number of people headed by the one or
two who made the suggestion arrange among themselves the
fare for the party. As it is usually held in the evening, the
refreshments generally resolve themselves into a selection of
dainty savoury sandwiches, a sele@tion of cakes, fruit, wine,
sometimes ices, sometimes creams and jellies. The fare chosen
is usually of the kind that carries easily, and all the hostess does
who is chosen by her friends to give her house for the feast,
is to play the part as best she can.
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At the same time, the hostess for a surprise party is generally
chosen because she has a nice home for a party, and sometimes
because in addition she is well stocked up in china, coffee spoons,
and all the paraphernalia required to make the party go with-
out a hitch.

Now, suppose you are asked to take part in such a party—
then what is your contribution to be? If a large number of
guests are inviting themselves it is only necessary for you to
take a very little more of one variety of food than you would
consume yourself. If a small number, then let one provide all
the sandwiches, another all the cakes, another all the fruit,
another the creams, or jellies, and another the wines, and
lastly another the coffee with sugar and cream as well.

No matter the menu chosen, see that most of the fare is
finger food. I would take some bridge rolls sandwiched
together with minced boiled ham, and mustard and cress.
But brush the rolls with mustard butter before filling them.
Somebody else should take some sardine sandwiches, some one
else tomato, another guest should provide sandwiches filled
with liver sausage, moistened fir§t with a little mayonnaise, and
lightened with watercress or shredded lettuce.

As a rule, rich cakes are not welcomed at an evening party,
so let the one in charge of the cake department provide chocolate
and walnut fudge cake, an almond ginger cake, and perhaps
some French wafers to accompany the coffee. If jellies are
wanted, then set seedless grapes in jelly, made from a packet,
but delicately flavoured with wine. If creams are desired, you
can make them quickly by dissolving a package of jelly in half
a pint of water, then §tirring into the mixture ba.{f a pint of
fruit juice, half a pint whipped cream, and half a pint of fruit
pulp. Peach, pineapple, and pear, I think, make the best
creams.

Coffee can be carried in vacuum flasks, whipped cream to
take with it, in little cardboard cartons. Then all that is re-
quired is a package of lump sugar and, if liked, a packet of
cardboard spoons, which the ice man or woman can also
provide for ices, along with a quantity of friandises, of which I
think French wafers ate about the nicest.

Over in Canada I once had the pleasure of attending a surprise
pa:tﬂcgiven in the far North-West Pra.irie of Saskatchewan for
the benefit of church funds. This * surprise * party, so far as
the minifter was concerned, took the form of what is known
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in the prairie country as a Fowl Supper. Some of the guests
brought chickens, others brought pies, which are just as popular
in Canada as in the United States, and are open pastry cases,
filled usually with apple, or with cooked cranberries, or lemon
custard, and the remainder brought jellies, coffee, and lemonade.

If, by any chance, you find out you are to play hostess on
such an occasion, take my advice and lay in a supply of cigarettes,
and matches, see that your glasses are handy and shining like the
ftars, that your coffee spoons are as bright as they should be,
that your gramophone or radio is in good working order. In
short, don’t let the revellers catch you napping..

MENUS FOR SURPRISE PARTIES

SUMMER.

Assorted Sandwiches
Cold Chicken and Tongue
Potato and Onion Sulad

Watercress
Fruit Jelllies
Baskets of Strawberr.cs
Layer Cake
Cartons of Cream
Iced Coffee
Bonbons

Sparkling Cider

WINTER

Assorted Sandwiches
Fish Mayonnaise
Meat Pies
Salad in Season
Eecles Cakes
Dongh Nuts
Oranges Apples Bananas
Coffee Tea
Wines



CHRISTMAS AND NEW YEAR
PARTIES

ORGANISING FOR CHRISTMAS

F you want your Christmas to be a * merry ” one in every

sense of the word, §tart organising at the end of November.

No use waiting until the middle of December, as many do,

before §tarting to prepare for the festive season. You want a

notebook with an index for your Christmas presents, and another

for your kitchen $tores in order to plan systematically. Given
both, first tackle the presents.

I would begin by making a list of the people for whom gifts
are wanted, arranging the names in three groups under their
respe&tive headings of “ relations,” “friends,” and * others.”
If you intend to make any gifts, list them too. Don’t postpone
buying gifts you have to buy, or want to buy. Every time you
go to a shopping district make sure your purse is well lined
in case you may see something that will do for some one you
wish to remember. But look at your list of “ Wanteds ” in
ptesents before buying anything that catches your eye. For
the fa& that you like it does not mean that it is always suitable
for your friends.

ore sensible §till if you make a list of those whose Christmas
ou wish to brighten, then give an hour or so to deciding how

&t to do it. Some you know would welcome personal gifts,
others, gifts for the home, while many like to receive presents
that can be shared by all. No matter what you choose, as
soon as you have bought a gift for any one person, write it
opposite their name to avoid confusion when it comes to
packing and posting.

Now tackle the kitchen $tores, though it’s no use starting to
order flour, fruit, .pice, and all the other ingredients that go
to making a perfett plum pudding and mincemeat until you
are sure what recipes you are going to use, and how many
plum puddings and mince pies you mean to make. Once
decides, order ingredients, and make your puddings and
mincemeat at the end of November. The sooner they are made
the mellower they will be. I \670uld also make the cranberry

16¢
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jelly and any other Yuletide relish that will keep, such as pickled
beetroot, at the same time.

Then plan your entertaining, as you cannot do any catering
ahead until you know just how many meals you will have to
serve at home, and how many will be likely to take part in
them. If you wish to invite any one outside the immediate
family circle, do so eatly, or you may get a refusal. Once you
know just how many will be sharing your Christmas dinner,
order the bird. You ought to be certain of that bird, whether
your choice be a goose or a turkey, well ahead.

In the notebook sacred to kitchen §tores, write a list of all
the non-perishables you can stock up in from the last week
in November up to Christmas week, so that nothing will be
forgotten. You want ginger, candied fruits, sweets, cake
decorations, if you wish to make the Christmas cake, besides all
the usual staples. List also the perishables—your last moment
purchase as, for example, the ingredients for Stuffing the bird,
the vegetables you wish to serve at dinner, the fresh fruit and
auts, the cold cuts for Boxing Day, the ingredients for soup,
as well as the food required to carry you over the holiday,
remembering that a few tins of this and that will not go wrong,
and will leave your mind at reét from the fear that rations may
run out before the shops open again.

You attend to the state of the Stilton if you like, but let the
man of the house root round for the wine and the cigarettes.
I am all for leaving just a little bit of the preparations to the
head of the house. Then your Christmas will be merry, for he
won’t have you to blame if the champagne has lost its sparkle,
or if the cigarettes are too light or too strong.

But it is not enough to organize the Christmas menus and
present buying well in advance. Make a list of those you wish
to send greetings to, whether in the shape of cards or calendars,
and buy all you need. There will come some dull evening when
you’ve nothing to do, and you’ll bless the thought that made it
possible for you to get your cards ready for pos’ci':;ﬁ without
grudging the time as you would if you waited till the last
moment.

If you plan to give a children’s party, stock up in Christmassy
crépe paper serviettes, Christmassy crépe paper table covers
n.miJ decorations to match. Have a supply of the serviettes,
whether you give a party or not, as they impart a festive note
to any table. Order Christmas wrapping paper, brightly coloured
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string, and tape and labels that are in themselves Christmas cards.
For a gift that comes wrapped in holly paper is more personal
than one that might be tied up at a shop. Why it has not been
the custom hitherto in Britain to send Christmas presents in
festive garb as they are sent on the Continent as well as across
the Atlantic has always been a mystery to me.

Arrange definite hours and definite menus for all meals during
the Christmas festival. If you have a wireless, be sure it is in
§ood working condition before it is too late to make it so.

f you are giving a dance to the music of a gramophonc, see
that there is a plentiful supply of needles ; if a bridge party, you
need pethaps some fresh playing and scoring cards. I% you
want to present your gifts straight from the branches of a
glittering pine, see that you bave the tree a day or two before
you want it.

Then not only will your Christmas be merry, but every one
else will share in your happiness. For there is nothing so sad
at Christmas as to see a mother so worn out that she cannot
share in the happiness she has almost entirely created.

CHRISTMAS MERRYTHOUGHTS

OME housewives are content to serve the same Christmas
dinner, the same Christmas tea—in short, the same
Christmas fare—year in year out. We should retain as

far as possible all the traditional good cheer, but at the same
time introduce novel touches that will make Christmas enter-
taining something for all to look forward to. On the other
hand 1t is not enough to provide new fare. You must also try
to introduce little dainty, original touches into your table
decorations, and make the food and drink festive-looking.

Why not start with your table? If you want to set your
dinner on a polished table, give the table a good rub with a
cloth dipped in linseed oil then polish with a soft duster till
your arm aches. Now place a great Christmas bell in the centre,
suslgcndin it from your ele&ric light or from the ceiling.

If you do not have a bell, buy one made of wire and cover it
with cotton-wool, decorate with sprigs of berried holly and
mistletoe, either artificial or natural, then sprinkle thickly with
frost. Whatever the bell is made of muffle it up with cotton-
wool till it looks padded in snow.

Now arrange four tall candlesticks stuck with berry-red
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candles round the centre, place lace mats over the asbestos or
any other sort of mats you happen to use to prevent hot plates
scorching the table, place a dish of Christmas bonbons to the
left or right of each plate and conne& each bonbon dish with the
bell with a gold ot silver tinsel ribbon. You can buy all kinds
of dainty bonbon cases.

Silver or gilt baskets would go well with silver or gold
tinsel, or scarlet paper flower cases like lilies or poppies or
roses. Whatever flower you choose it must be made with a
deep heart so that you can fit the paper case for sweets inside.

lg-ACB Carps.—A dainty idea for place cards would be to
put a posy of flowers for each lady with her name on a tiny
green paper leaf attached to the flowers. Give the men a

utton-hole, a scarlet carnation preferably, with a name attached,
and in this way you would not only be placing your guests
but giving them a graceful souvenit. I should make the ladies’
flower a red rose if possible, or what is wrong with mistletoe ;
you want to keep the colour note to green, wiite and red, and
gold or silver.

Menu-HoLpERs.—You can buy Christmas menu holders, but
it’s more original to make your own. A good idea would be
to buy a series of small engravings, as a friend of mine once
did, and inscribe the menus on a flap. Another idea would be
to give photograph frames, or bridge scoring card frames as
favours and slip the written menus in the frames. If you don’t
want to go to this expense, you can buy little bronze Turkey menu
holders. In this case, two would be enough. Some hostesses
srcfcr to attach menus to Christmas horseshoes, which any

orist will make for you. If you have any small horseshoes
you could bind them with scarlet ribbon and decorate each with
a sprig of mistletoe. When binding leave a little space between
the ribbon and shoe, to enable you to slip in the menus.

Tie your rolls, or better 4till, a miniature roll, a cheese straw,
and a brezel, which you can buy in some delicatessen shops,
together with a narrow scarlet ribbon, and place this to the
left of each cover. Serve your fruit salad in orange baskets
with a sprig of berried holly tied with a bow of gold tinsel
ribbon to the handles. Serve your soup, if it be a cream one,
with a spoonful of whipped cream, lightly mixed with minced
chives or parsley, and paprika to taste floating on top.

Winpow Boxes.—Then plant out your window boxes with
miniature pines. If there be no snow on Christmas Eve, or on
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Christmas morn, $tick one or two tufts of cotton-wool on each
plant, dust it with mica, and you’ll be surprised how frosted
they will look.

Give your house plants a “ manchette,” a pleated collar of
crinkled paper, using purple for plants that look well framed
in purple, and green §or the others. Tie the manchette on witha
ribbon to match or pin the ends invisibly together.

If you have an aerozone, burn pine-scented spirit in it at
Christmas-tide. 1 find it best to do this in the dining-room
half an hour before dinner is to be served. Then transfer
aerozone to the lounge, where it will freshen the air while
you linger over the feast.

When sesving fruit at Christmas time it is 2 good idea to
prepare it so that no fruit knives and forks require to be pro-
vided unless at a sit-down meal. Stone and stuff the dates
with half a walnut and a tiny bit of preserved ginger. Candy
your lemon, orange and grapefruit rind and serve as a sweet-
meat. Make slits in the skins of oranges and tangerines half-
way down and loosen the tips of the quarters of skin. Crack
any walnuts you mean to serve with the fruit. Offer grapes
and bananas, and a large dish of glacé fruit and green ginger.

PLANNING THE MENU

Now let us plan the menu. Shall it be clear or thick soup ?
Shall we order goose or turkey ? What shall we have as a
prelude ? Caviare? A fruit cocktail ? Grapefruit ? Oysters ?
Or smoked salmon ?

These points each hostess must settle for herself, remembering
that men usually prefer oysters, or smoked salmon, and women
a fruit cocktail, or grapefruit, delicately flavoured with mara-
schino and garnished with a cherry en suite in the middle.
But listen to the menu I suggest for a Christmas Day dinner.
It may help you when you come to draw up your own.

MENU FOR CHRISTMAS DAY DINNER

Devilled Pecans Graﬁefna’t a# Marasquin  Olives Farcies
willon en Tasse
Sole Trovatore
Dindonnean Farci aux Marrons
Cranberry Sawuce Salade d’Endive
ouding de Nokl Flambé
Ye Olden Mynce Pyes
Le Moka
E.E.C. M
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GRAPEFRUIT AU MARASQUIN.—Allow } grapefruit per person.
Halve crosswise, and carefully remove pips, then take out
core, either with a flexible grapefruit knife or a corer. Loosen
the membrane all round the inside of the shell and between the
sections, but without pulping the fruit. Sprinkle each half with
a tablespoon of castor sugar, then with a teaspoon of lemon
juice. Chill and when required, add a teaspoon of maraschino
to each portion.

BourLrLoN.—Flavour the bouillon to taste with Madeira and
add a few rinsed peas to each cup as garnish. Serve with hot
cheese corkscrews. Follow with filless of sole rolled up, and
cooked in wine sauce, and garnished mussels and mushrooms,
and the sauce enriched with cream, and serve the turkey with
its stuffing of truffled sausage meat in the breast and chestnut
dressing in the body, accompanied by individual cranberry
jellies, endive salad, braised celery and souffié potatoes.

TABLE DECORATIONS

Decorate your dinner table as you please, but give me,
when serving this menu, a huge floating dull green bowl of
Chri$tmas roses, then attach a red candle to clusters of ever-
green, mistletoe, berried holly, and if the table is oblong bring
a row of candles down the centre from the middle to as near
each end of the table as possible. If the table be round, or oval,
surround the centre with a round or oval of candles embedded
in their sprays of greemery. Tuck a boutonnitre into each
serviette, tie a narrow scarlet, gilt, or silver bow to each bon-
bonniére, choosing silver or gilt ones, and decorate your silver
fruit basket with grape leaves and a great tinsel bow.

Stand horseshoes of white heather somewhere on the table.
With the aid of a little fine wire and green ribbon, make them
serve for menu Stands. Don’t pile the crackers on the table as
is usua{ﬂl{ done. Keep them till after nuts and wine, and dessert
and coffee. Serve coffee, to those who like it, 2 la Donau—
accompanied by a glass of créme de cagao, covered with a
% inch layer of thick cream.

GIFTS
There are many ways of giving Christmas gifts. One of the
best where there are children is to suspend a giant cracker of
crinkled paper from the ceiling, with a ribbon falling to within
arm-length from each end. When, after dinner is over and
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fun is at its height you want to diftribute the gifts, let the
Master and Mistress of the Ceremonies pull the ribbons, and
the gifts come tumbling out. Only, if you choose this method,
you must give nothing breakable as gifts. Better, perhaps, to
make a snow scene at one end of the hall, with a small Christmas
tree, plenty of cotton-wool and frost. Conceal the gifts in frosted
cotton wool, and after you have lit all the candles, and put out
the other lights, let Father Christmas distribute presents.

No matter whether you send your presents by post or give
them on Christmas night, wrap them in holly \%apcr, or in tissue
paper, sealed down with Christmas seals. Write the address
on real Christmas labels, and do any tying with scarlet twine.

Try to make Yuletide Christmassy, even to using harlequin
sugar with coffee and tea instead of lump sugar, even to burning
ship logs when you can get them, even to sprinkling the little
fir trees in your window boxes, for you must have them this
Christmas, as they are the latest fashion for Yuletide window
boxes, with mica, if there is no snow.

IDEAS FOR DISHES

Again, you may wish to introduce some Continental ideas
into your Christmas plans this season, a> I am going to do, not
only in my menus but in my general preparations. If so, listen
here: choose as vcgetable to accompany roast goose, or duck,
or venison, red cabbage, cooked in the Prussian way—shred it
finely, wash it well, then drain and place in a saucepan with a
tablespoon of salt, 2 tablespoons butter, 4 cgated, cored and
chopped tart apples, 1 large peeled and chopped onion, 1
tablespoon sugar, and § cup of vinegar.

Cook very slowly, stirring frequently till the cabbage is
tender, then season to taste with salt, pepper, paprika, and more
sugar if required. Some cooks add a few carraway seeds to
this dish at the start, but I prefer to keep them for white cabbage
cooked in this way.

Don’t be content to §tuff Christmas birds with sausage meat
or the ordinary veal stuffing. Try this Au$tralian filling for all
kinds of duck and goose ; cut } cup unsweetened, half-cooked
prunes in small pieces, add to them 1 cup chopped walnuts,
2 cups soft breadcrumbs, barely a teaspoon salt, 1 tablespoon
minced onion, 1 teaspoon powdered sage, } teaspoon paprika,
1 grated apple, § teaspoon curry powder, and a } teaspoon
each powdered summer savory, thyme, and sweet marjoram.
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Moisten with 3 tablespoons butter dissolved in § cup hot
water.

1 like the way the Continental hostesses serve their vegetables,
especially the way they are offered in Central Europe. Some-
times they are grouped round the meat or bird, usually three
vegetables at leagt being provided with each dish. Picture a
roadt of veal, juicy and succulent, garnished round with tiny
golden potato balls, green buttered peas, and sprigs of cooked
caulifiower masked with delicate white sauce, gilded with the
yolk of an egg beaten in just before serving.

Sometimes red cabbage takes the place of peas. Sometimes
carrots, cut in short matches and cooked till tender without
watet, moistened only with butter, in the proportion of 2
tablespoons to a quart of prepared catrots, salt to taste, and a
heaped tablespoon sugar. Stir frequently and mix in a table-
spoon finely minced parsley before serving.

If you would like to introduce the Hamburg method to your
Yuletide table, take a large round vegetable dish, cut two bats
of bread about 2 inches l%road from a cottage loaf, make a slit
in the centre of one, taking care not to cut right through, then
fry both till golden in hot fat.

Drain well, then fit this “ cross cut ” into a hot vegetable
dish, when you will have four compartments for vegetables.
Put peas in one, cauliffiower sprigs in another, carrots in the
third, and cubed and boiled turnips, sprinkled with melted
butter, seasoned to taste with pepper, salt, lemon juice and
paprika, in the fourth. You can now buy fireproof glass dishes
with two compartments for serving two vegetables.

Now let us drink to “ A Merry Christmas ” in Kalte Ente,
as I did one Christmas in Berlin. To make it, you mix together
a bottle of éparkling hock with $till Moselle, or you can use
champagne for the sparkling hock. If you like your beverage
very dry, leave this unsweetened. If you don’t, add 3 lumps
sugar, then peel a washed lemon round and round without
breaking the rings and balance the tip of the peel for 1} minutes
in “ Cold Duck > before serving.

If you prefer a fruitier Christmas drink, peel § pineapple and
cut the peeled half in fine slices. Place in a large ﬂpunch bowl,
sprinkle with § Ib. castor sugar, and pour over a flask of white
still wine. Stand 5 hours to extrad the flavour from the pine-
:Egle, then pour over a bottle of sparkling wine before serving

Ananas Bowle.
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No matter what your cocktail, serve it in tubby glasses, in
preference to thin-stemmed ones, which are so easily knocked
over. Drop a cherry or small Spanish olive into each and stick
into the garnish one of the latest cocktail $ticks.

COIR the Continental habit, at least the Scandinavian and
Central European one, of serving tiny canapes of toast or bread
spread with smoked salmon, caviare, foie gras, or some savoury
home-made paste with your apéritifs. I even go one better—
I always provide tiny dainty crépe paper serviettes with my
monogram emblazoned in gilt in one corner with this apéritif
course, and 1 never forget a dish for olive Stones.

YULETIDE RECIPES
If, weary of the everyday mincemeat, in spite of its * sugar
and spice and all that’s nice,” you want a change for your
Christmas Pyes, why not try this American Cranberry Mince-
meat ?

AMERICAN CRANBERRY MINCEMEAT

Put 2 quarts cranberries and a cup of water into a saucepan
and cook 15 minutes. Wipe 4 tart apples, peel, core, and chop
them finely, mix with } IE. suet, weighed free from skin and
gristlc, and finely shredded and minced, 2 oz. citron peel,

nely chopped, 1 cup blanched, chopped almonds, } cup
vinegar, } cup fine treacle, } teaspoon grated nutmeg, 1 salt-
spoon grated mace, } lb. seeded and roughly chopped raisins,
24 cups Barbados sugar, § cup syrup, 1 teaspoon ground
cinnamon, } teaspoon ground allspice, and the grated rind of
4 lemon and } orange, both washed and well dried before
grating. When cranberries are cooked stir into other ingredients,
mix well, fill sterilised jars with the “ meat,” put in 2 pan of
boiling water, and $terlilise 20 minutes, then seal as usual.

CHRISTMAS CUP
Mix a quart cider with the $trained juice of 2 lemons and

2 oranges. Stir in a quart grape juice, a cup sugar, and Stand
for } hour, then add a slicc% agc l’c, 2 slices %tanga:, 4 slices of
lemon, 2 slices of banana, a tablespoon maraschino cherries
and 2 quarts soda water. Pour into tall jugs, decorate with a
bunch of grapes and a few rosc-scented geranium leaves, or
maidenhair fern, and serve at once. This quantity is emough
for 10 0 12 persons.
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CHRISTMAS COCKTAIL

Allow half a grapefruit for two people and a tablespoon diced
fresh or tinned pineapple. Mix together in a basin, sprinkle
with a teaspoon lemon juice, and thickly with castor sugar.
Leave in a cold place till the sugar is melted, then add } banana,
halved lengthwise, then sliced. Divide between two Melba
or sherbet glasses.

Sg‘rinklc with a few drops of maraschino or curagao, put
candied cherries cut in halves on the top in the form of a cross
or a flower and give frosted mint leaves. Serve as a fir§t course
on a plate covered with a lace paper doily.

GRANDMAMMA’S HAM

This is an adornment to any Chri§tmas table. Steep a break-
fast ham in cold water overnight, then put on to boil in a pan
of cold water and boil till nearly ready, allowing 20 minutes
to the pound. Allow to cool in the water, then peel off rind
and trim off any rough bits of skin.

Rub all over with a cut clove of garlic, and then with a
bandful of brown sugar. Stick thickly with cloves all over
the fat, and brown for 20 minutes to } an hour in a hot oven.
Serve hot or cold. I cold garnish with fingers of tomatoes and
parslley. If hot garnish with sliced, cored fried red-cheeked
apples.

P ou can serve a Chri§tmas salad with the ham when it is
cold if you like. Allow a red-cheeked tart apple for each guest.
Cut a thin slice off the $talk end so that it will sit evenly, then
cut a deeper slice off the other end before scooping out the
apple with a sharp pliant knife, taking care that you do not
break the skin in the process. Cut a Vandyke border round the
top of the apple with a pair of scissors or a sharp knife, then
chop your apfle pulg into tiny short matches, mix with half
its quantity of shredded celery, and moisten well with highly
seasoned mayonnaise.

Add a few chcc])frped walnuts to the mixture if liked, then fill
up the apple shelis and serve on lettuce leaves masked lightly,
with French dressing. Finish with a tuft of watercress or parsley
on top.

ORANGE BASKETS

These can have various fillings. Either make an orange
jelly, and fill the shells with it, then decorate with whipped
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cream and chopgled pistachios and tie a tiny sprig of holly on
the orange handle, or spread sponge fingers with apricot or
raspberry jam and soak lightly in sherry, then put a layer in
the bottom of the basket, and cover with a thin layer of crushed
ratafias, then custard, and decorate with whipped sweetened
and vanilla-flavoured cream.

If preferred you can serve a grape salad or any other fruit
salad in the baskets. If grapes, peel and seed, and sprinkle a
tea-spoon of orange juice and j teaspoon lemon juice over
each, then decorate with whipped sweet cream.

MARZIPAN CHERRIES

Mix together 3 oz. sifted icing sugar, and the same quantity
of castor sugar, and of ground almonds. Moisten to a rollable
paste with white of egg, then flavour to taste with lemon juice,
vanilla, not more than three drops almond essence, 4 teaspoon
rose water,  teaspoon orange flower water, and 4 drops pine-
apple or rose essence.

t is not necessary to use all those flavourings. Lemon juice,
vanilla, or almond is sufficient. Make the paste into pellets or
tiny balls, half-split the candied cherries, and squeeze a marzi-
pan pellet in between, close as much as you can, and dip in
castor sugar. Then make a pot of marshmallow fudge. Heat
2 cups sugar and a cup of milk in a saucepan, add 2 squares
chocolate, and boil, stirring all the time, till the mixture forms
a soft ball when a little is dropped into cold water. Add a
tablespoon butter, gradually stir till dissolved, then pour into
a buttered pan, large enough to give you § in. thick fudge,
and cut into squares when cool.

When quite cold WtaE each square in silver or gold paper,
which I hope you have kept out of all the boxes of chocolates
you must have had since lagt Christmas, and mix in bonbon
cases with the cherries.

CHRISTMAS CAKE

13 /b. flowr 1 small nutmeg
3 . batter 1 teafpoon salt
4 /b. ground almonds § 5. brown sugar
1 /b. raisins 1 /b. candied peel
6e $ /. brown sugar

s
4 ifel seafPoons baking 4 pint milk or § pint milk
Dpowder and only 3 eggs
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Grease cake tins, line with four folds of buttered paper.
You can use margarine for the first three folds, but the paper
next the cake must be well brushed with melted butter or oil.
Stand the cake tin in a shallow tin, lined with a bed of kitchen
salt, and lap the salt round the bottom edge of tin to prevent
burning. I even tie a band of folded buttered paper round the
outside of tin. Now sift flour with baking powder and salt.
Rub the butter into the flour till like breadcrumbs, add all dry
ingredients, including cleaned and chopped raisins, washed
and dricd currants, chopped mixed pcel, halved cherries, and
all the sugar except the } Ib. Beat eggs and the remaining sugar
together for 10 minutes, then mix with dry ingredients, using a
wooden spoon. Half fill the tins with this mixture, and bake
about 2} hours in a steady oven. To test the oven put a piece
of writing paper in it. If the paper curls up in a minute the
oven is right. Make a hollow in the centre of the cake before
baking. Test with a fine knitting needle or skewer before
removing the cake from the oven and turning it on to a wire
rack to cool. The needle or skewer should come out clean.
If not, leave the cake a little longer. The cake should be placed
on the bottom shelf, in a moderate oven, till it rises to the
top, then increase the heat till 2 crust is formed, then reduce
again till the cake is cooked in the centre. When cold, brush,
over with melted jelly, and cover with almond paste. Leave
overnight to harden, and give a coat of Royal icing next day.
Leave another night, then coat again, and the next day, decorate
to taste.

SCOTCH BUN
Crust
1% /. flour 6 0. butter
beaten egg 1% Zeaspoons baking ponder
Mixture
1 /b. flour 3 /b. Demerara sugar
. anmgefeel % ox. ground ginger

i 03. ground cinnamon 1 teaSpoon cream of tartar
2 b IZiJiIIJ‘ y 2} lb.]mant.r
2 03, lemon pee . Jamaica pepper
2 :gzg.r # % ?eza?m: bakﬁ:f‘g:da

1 tableSpoon brandy

Threequarters pastry with half mixture makes a fair-sized
cake, Clean the fruits in the usual way, sift soda, cream of
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tartar, spices, and flour all together. Mix to a moist consistency,
adding a little buttermilk if necessary. The peel should be
finely chopsed, the raisins, stoned and choipcd, and currants
washed and dried. Mix flour and fruit, then add moisture.
A little black peppet is an improvement. Have a greased cake
tin smoothly lined with the pastry, taking care to smooth out
all wrinkles, and reserving enough to cover cake. Wet the to
edges of the lining with water. Fill in mixture, pressing it we
but lightly down. Flatten on paste. Make four holes with a
skewer right to the bottom of cake. Prick the top with a fork,
and brush with beaten egg. Bake till crisp and golden on top
and dry inside.

PITCAITHLY BANNOCK

13 og. flour 2 og. rice flowr
4 0. castor sugar 2 0%. minced almonds
2 0%. orange peel 3 /b, butter

Sift flour, mince almonds, after blanching, and peel. Rub the
butter into the sugz;r, then rub in rice flour, and t{:ally knead in
flour. Keep on kneading till the dough is very smooth, then
knead in almonds and peel. The dough must be quite smooth
and free from cracks before you shape it into rounds., Either
shape into rounds with the hands, and ornament round the
edge with thumbs and forefingers, or mould with a wooden
shortbread mould, brushed with melted butter, and thickly
sprinkled with equal quantities of ground rice and castor sugar.
Shake any superfluous mixture out before moulding the cakes.
Prick all over with a fork, and bake on lightly buttered tins.
Cook in a good but steady oven, and cool on a wire tray away
from all draughts.

WHAT WILL YOU HAVE?

1. Make a dry cocktail for the men, such as a Martini, and
serve it with an olive. If the women like dry, serve Martini
throughout, adding a dash of absinthe to each, if liked. Pro-
vide a Maiden’s Prayer for those who like sweet cocktails,

2. Offer a choice of red and white wine at dinner, if champagne
is not available. The lighter the wine, the better, with Christmas
dinner. I prefer a glass of very dry sherry as an apéritif, followed
by a dry champagne throughout the meal.
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CHRISTMAS MENUS
BREAKFAST

Mandarines, Dates, and Figs
Grilled Wiltshire Bacon
Egg and Pimento Scramble
Ginger Marmalade
Toas?
Tea and Coffee

Note.—Start off Christmas day with a ChriStmas fruit basket
of mandarines and another dish of dried dates and figs. Serve
the scramble on squares of hot buttered toast, garnished with
overlapping slices of grilled bacon. If fish is wanted, follow
the fruit with Loch Fyne kippers, fried in butter,

LUNCH OR SUPPER

Giblet Soup
Game Salad
Ye Olde Mynce Pyes
Biscuits Stilton Cheese
Celery
Fruit
Coffee

Note—When the Christmas feast is held at midday, make
soup of giblets, add minced parsley and little rice, and serve
in cups for supper, when cold goose or turkey can be served,
if preferred, to game salad. Pass a decanter of brandy round
with mince pies so that the i.lcﬂs can help themselves. Serve
port wine with biscuits and cheese. If the feast is held at night,
serve game salad or a salad made with one or two tins of best
quality “ Thon,” flaked and mixed with mayonnaise, diluted
with fresh cream, and diced beetroot and minced pimento.
Arrange on individuz.lcglatcs, lined with lettuce leaves. Garnish
with & dust of minced parsley, olives and onion. Soup for
lunch can be tomato or potato, and the giblet soup held over
till Boxing Day, if liked.
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CHRISTMAS DINNER

Oyfters
Stuffed Olives Salted Almonds
Clear Soup
Roast Norfolk Goose
Apple and Onion Sauce
Sausage Stuffing
Potato Crisps
Carrots and Peas
Plum Pudding
Santa Claus Wafers
Fruit uts
Bonbons

Note.—Serve Oysters on their half shells, four or six to each,
embedded in cracked ice, with half a lemon shell in centre,
filled with cocktail sauce. Accompany with fingers of lemon
and thin brown bread and butter. Garnish the clear soup,
ﬁerfumcd sherry or Marsala, with matches of pimento. Serve

oast Goose surrounded with peas and diced carrot, both
boiled, then tossed in seasoned butter. Carve the Goose in
the kitchen so that the guests can help themselves to meat and
vegetables together. Serve Plum Pudding with whipped
sweetened cteam, flavoured with rum and étiffened in the re-
frigerator, or with brandy or rum butter or sauce. Santa Claus
Wafers are just chocolate and orange wafers you buy in boxes,
sandwiched together with a slice of vanilla ice cream. Serve
salted pecans if you can get them in place of almonds.

BOXING DAY DINNER

Oxtail or Giblet Soup
Vol-au-vent of Goose
Cold York Ham
Potato and Onion Salad
Fried Plum Pudding
Yuletide Coupe
Note—To save trouble in the kitchen, serve bottled or
tinned Oxtail Soup. Make a well-seasoned white sauce partly
with milk, partly with giblet stock, add a bottle of sliced mush-
rooms, any left over peas, and diced goose. Make a case of
pastry piping hot, ile up with cream of goose. Garnish
with minced parsley and asparagus tips, arranged as if growing
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in the Vol-au-vent. Ham can be boiled or parboiled, skinned,
rubbed with a cut clove of garlic, brown sugar, §tuck with
cloves, then baked till brown and crisp. Serve with spiced
pineapple. Add a little chopped pimento, chopped celery and
onion or chives to the potato salad to taste.

CHILDREN’S NEW YEAR’S EVE PARTY

Egg and Cress Sandwiches
Bogieman Rolls
M:stletoe Jelly
Yule Meringues
Stuffed Dates

Apples Oranges
Almonds Raisins
Pineappleade

Note—Bogieman Rolls—Bridge rolls, split, buttered and
spread with liver-paste, covered with minced watercress and
put together. Mistletoe Jelly—Make a lemon jelly and serve
1n it slices of banana. When turned out, decorate with a sprig
of mistletoe, made from whipped cream, with coloured green
stalks. Yule Meringues—Put meringue shells together with
vanilla ice cream. Fill stoned dates with half a walnut, dust
with icing sugar. Add a small tin chopped pineapple slices
and juice to every quart home-made lemonade.

A CANDY PULL

FOR A CHILDREN’S PARTY

NE of the most delightful ways of giving a children’s
party at Yuletide is to arrange for a “candy pull,”
just before Christmas. Children adore being allowed to

make things, especially thinﬁ;that can be sampled in the
making and devoured when finished

The best time to give a “ candy pull ” is in the early after-
noon. Invite children of between ten and fourteen years of
age to come at 2 p.m. Have all the materials ready for candy
making. See that you have plenty of baking boards to go
round, or, if they are large enough, to share between two.
Place everything g:)u do not require for the lollipogfnout of
reach of curious fingers, and everything required within reach,
80 that no climbing up has to be done.
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Then explain what is to be made first, giving just a little
direction at a time, and if any one does not understand let the
others wait until you demonstrate just what you mean by your
direttions. Better still, if there is room, make the lollipops
with your young visitors. It is always easier for a child to
copy with her eye than follow what you mean by ear.

I find marzipan one of the easiest sweets for children to
make. It requires no cooking, no cooling, and can be turned
out so quickly. But before you start to marzipan let us make
some Candy Pull. This is the way 1 suggest you arrange to do
this at your party. Weigh out on the scales 1 lb. of granulated
sugar, put it in a saucepan with 4 tablespoons of water, and
place on the §tove to boil. As soon as it begins to bubble hard
add a teaspoon of cream of tartar, and a tablespoon of vinegar.
Take a cup of cold water and keep it away from the stove until
the candy has boiled three or four minutes, when take a tea-
spoonful of the sugar and water and drop it into the cold
water. If it makes a soft ball at once in the water it is not ready.

Keep on pouring in a few drops of sugar and water into a
cup of cold water, using fresh water each time, till you find
when you do it that the drops turn hard at once. Then quickly
take the pan from the fire, &tir in another teaspoon of cream of
tartar, pour the candy into buttered tins, and when it gets
quite cool, pull it out for all you are worth, with newly washed
hands, of course, till it is white. Then cut into crinkled strips,
with scissors. When quite cold, wrap six strips first in wax
paper, then in pink or red or ycllow crépe paper, cut into
squares a little smaller than a paper serviette, tie each end
with a bow of ribbon till it shapes like a cracker. One of them
can be put in a little brother’s stocking on Christmas Eve.
Now let me give you some recipes for other sweets children
like to make :

MARZIPAN LOLLIPOPS

Four ounces ground almonds, yolks of two eggs, 1 dessert-
spoon lemon juice, 2 drops essence of almonds, 2 oz. icing
sugar, 2 oz. cadtor sugar, § teaspoon vanilla essence, } teaspoon
lemon essence.

There is no use $tarting to make marzipan lollipofps unless
the icing sugar is quite free from lumps and as soft as face
powder. If it is not, crush it through a fine sieve with a wooden
spoon, then mix the two sugars and the ground almonds in a
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basin with 2 wooden spoon, make 2 hollow in the centre and
pour in the yolks of eggs, lemon juice, and essences.

Unless the child’s hand is very steady she should get a grown-
up to measure out the essences, for if she has any more almond
essence the flavour will be too $§trong, and if any more lemon
essence it will be too bitter. Now with the right hand squeeze
all together until the mixture is like dough and without a
crack. If the eggs were very small you have to use a little of
one of the whites to get the mixture just moist enough.

STUFFED FRUITS

To Stuff Cherries.—Buy 3 Ib. glacé cherries. With a sharp
knife make a slit in the side of each, then breaking off tiny
ellets of marzipan, push one into each, and close the cherry
If over it. Dip in cator sugar and pile up in a silver bonbon
dish lined with a lace paper doily. This can be passed on to
mother for her table. Dates can be stuffed in the same way.
Use boxes of dates, remove the stones, put marzipan inside, or
half marzipan, half chopped preserved ginger and minced
walnuts, of which you take an equal quantity, draw the halves
of dates close enough together to show only a slit of filling,
and dip in icing sugar.
COURT TOFFEE

‘Then we make Court Toffee, which is a delicious form of
Russian Toffee, for which you put 1 lb. loaf sugar, 1 1b. pot of
red currant jelly, 4 1b. of butter and % pint cream into an enamel
pan, and when this has been very slowly dissolved, vanilla
essence is added to taste and the whole is $tirred constantly
till the mixture leaves the side of the pan, then it is poured into
a tin brushed with fresh butter, cut into squares when set and
wrapped in small oblongs or squares of wax pager. I usually
let childten put it in a box to take home to mother for one of
her bonbonniéres. But this is a recipe I generally ke]:E for
specialkoccasions. It is too expensive to allow a lot of children
to make.

SPICED WALNUTS

As children are very fond of nuts and like the game of crack-
ing walnuts I usually make more than one kind of walnut
lollipop. For Spiced Walnuts—put § cup water into a sauce-
pan, add a cup of sugar and boil till a little hardens when
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tested in a cup of cold water, then add § teaspoon ground
cinnamon or ginger, and 2 cups shelled walnuts, $tir till the
nuts are thoroughly coated with syrup, then spread on a well-
buttered platter to cool.

These we tic first in wax paper, then we put some in the
centre of a Christmas paper serviette, and tie the ends of half
of them round with scarlet ribbon. The others we roll up in a
serviette and tie each end with narrow scarlet ribbon to make
them look like crackers. I always tell the little ones a sprig of
holly pinned to the centre of each, if we have forgotten the
scraps that should be $tuck there, looks just as well. Then
these are taken home to hang on the Christmas tree.

As a Victorian posy or market posy of sweets is usually
composed of a vatiety of blooms, wisp white tissue paper over
some of the remainder of * delights,” which should have been
dipped in fine desiccated coconut as soon as made. Others
cover with pink tissue paper, others with pale mauve, and
others with red. Then put a floral wire through a dozen of
them, letting it pierce the sweets where the paper is wisped so
that none of the ends of pz:ger show on the posy. Put a little
artificial fern in the posy, then draw the wires of the flowers
tightly through a dainty lacey paper serviette, just large enough
to provide a little fringe of lace paper round the bouquet in
true Victorian $tyle, and cover these wires with a close wisp of
raffia to the end of the wire &tems, there tie carefully before
cunt;mlg the ends. If preferred, the posies can be wrapped in
tinfoil.

It is not so easy to make a tree. But with patience you can
do so. First make a tight little posy such as I have described.
Any sweets will do that are not too soft ; then once you have
got a firm top, wisp the ends firmly round with raffia, pack
more wired sweets below, tie again with raffia and go on doing
this till you have a tall ftem which when the tree looks bi
enough you frame in four artificial leaves. Wisp thickly roun
the bottom of the wires with raffia to suggest a trunk, plant it
in a real little flower-pot, and give it a scarlet manchette collar
of crépe aﬁaﬁf’ tied on with scarlet raffia.

Line nbonniére dishes with lace paper doilys, tie tiny
bows of scarlet satin ribbon or tiny sprigs of artificial holly
or mistletoe to any bandles. If you should buy chocolate
animals to %ive to the children, wrap them fir&t in silver or
gilt paper. 1 keep every piece that comes in chocolate-boxes
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throughout the year for this purpose, and to brighten candies
when packing a box.

It is -not necessary to pack every sweet in a paper case. But
at least have the top layer packed so. All candies like fudge,
butterscotch, and any likely to be sticky, should be wrapped in
squares of waxed paper. You can make very attraltive sweet-
bozes from notepaper boxes covered with flowered paper.

AFTERNOON BRIDGE

F you wish to gain a reputation for giving smart afternoon
I bridge parties, make a point of introducing some novelty
every time you give one. The Continental hostess, for
example, sometimes sends out her invitations on dainty cards
emblazoned with four cards at one corner. If you can’t lay
our hands on any of these, or don’t care about them, send
Invitations-as-you-please, but add that coffee will be served
beforehand. For many a bridge Earty is spoiled by laggard
ests, and the lure of coffee and liqueurs may tempt them to
eave their own luncheon table a little earlier.

Have coffee ready fifteen minutes before you wish to §tart
laying. Offer with it créme de menthe or any of the other
queurs women usually prefer to cognac, which must be in
evidence if men are of the party. Sometimes I don’t offer a
sele@tion when it is an all-women’s party, but simply have a
bottle of créme de cagao brought in with the coffee tray. Some
guests prefer to drink it in liqueur fashion with a layer of
cream on top while others copy the Continental fashion of
slipping a little into their coffee.

See that you have both Egyptian and Turkish cigarettes to
offer, with a box of Virgi:ﬁansg%gr the many smokers who prefer
these to the most exotic brands you can provide. You can now
buy coloured wax vestas in little round checked boxes which
look festive on the table, and if you think of purchasing an
new bridge tables, choose ones with wooden slides at ea
corner with receptacles for copper ash-trays, and copper $tands
for glasses or cups.

It is now the fashion to ask guests to remove their hats before
sitting down to bridge, no matter when it is played. But the
up-to-date hostess does not feel it necessary to have them shown
to a bedroom to do this. She provides for the occasion an
improvised dressing-table below a mirror near the card-room.

o
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There guests find a sele@tion of face powder to suit all skins,
a pretty alabaster or Eainted jar filled with tiny tufts of cotton-
wool for applying the powder, another jar or bowl to take
soiled tufts, a clothes brush, and a pin cushion, so that an
necessary titivating can be done betlc))rc they are announced.
It is presumed that the guests do not care to use any but their
own brushes and combs, so these are not in evidence, though
generally to be found in a drawer in the table by those who have
orgotten their vanizlbag.

In the bathroom, dainty scalloped or hem-stitched huckaback
towels, made in individual size and heavily embroidered with
the monogram of the hostess, also await the use of players.
For the bridge hostess who is a success does everything she
can to assure her guests’ comfort besides simply providing a
game of bridge.

If you wish to introduce an American fashion to your parties,
ou must have little card-table covers made of biscuit or grey
inen or holland, embroidered at each corner with a heart,

s;l):dc, club or diamond, and $trings to tie the cloth firmly in
place. But most players prefer the baize surface, I think.

Make a stop agout 4.30 for tea, or if you are only playind%
from 3 to § p.m. serve tea at the end. Don’t be conteat wi
the usual fare. Serve very thin slices of new bread and butter
rolled up (and caught with toothpicks just until the shape is
set). I always spread bread with a little chopped mustard and
cress, and leave one or two leaves hanging over the edge so
that they green out at the ends of the rolls. The fashionable
malted brown bread makes delicious rolls of this kind.

Offer tea 4 la Russe, or 3 ’Americaine as well as tea with
cream. Have both China and Ceylon or Indian infused, and
cream for those who want it. When the weather is very hot,
provide iced coffee, and after tea has been served offer ice cream
or Strawberries and ice cream. I always have a tall, frosted glass
jug of some kind of cup to offer guests when playing bridge in
hot weather. -

Offer a variety of dainty cakes, éclairs, and thinly-buttered
walnut and raisin bread, and offer at the end tiny canapes of
but;ered toast spread with caviare, foie gras, or cream cheese,
moistened with cream, and sharpened with minced pimento
and tomato catsup. Only, remember to give guests tea serviettes
before providing fare which will damage fingers for cards.
On hot afternoons have a bowl ot two of ice aﬁout the room,

E.E.C. N
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and if you have American guests, arrange to have iced water
always to hand during the game.

One of the most delightful ways of entertaining at Christmas
is to give a bridge party. You can hold it in the afternoon or
evening, just as you please. If the party is to be a small one, you
may care to serve a dainty little luncheon beforehand. That is
to say if you decide you want to make yours an afternoon
party. If you prefer to do the entertaining at night, you can
preface the game with dinner.

When you want to have 2 meal as a prelude, it means, how-
ever, that you will not be able to have as many tables as you
could have if you only served light refreshments from a buffet.
For the average dining-table seldom accommodates more than
six or eight, or twelve at a stretch.

On the other hand, three “tables ” make up a nice little
bridge party unless you wish to entertain a large number of
guests and devote more than one room to bridge, when, of
course, you can have as large a party as you choose. No matter,
once having made up your mind what sort of a bridge party
you want to give, prepare your invitation.

If a bridge luncheon be your choice, send out formal little
notes asking your friends to lunch and stating it will be followed
by “bridge.” Do the same if giving a bridge dinner; but if

ou simply decide on bridge with retreshments, tea if the game
is to be held in the afternoon, and coffee and sandwiches and
other dainty bonnes bouches when the party is to be held in
the evening, then issue “ At Home ” cards with the day and
date written under your name, and “ Bridge, 3 or 3.30 p.m.,
or 8.30 or 9 p.m.,” as the case may be, inscribed in the left-
hand lower corner. Better &ill to state how long you wish
your party to last. Say from “8.30 p.m. to 12,” or from
‘9 to 11.30 p.m.” If in the afternoon “3 to 6.30™ is the
usual time fixed for bridge. In the latter case write on the
invitations, say * Bridge, 3 to 6.30 p.m.”

But do not make the mistake I made at my fir&t bridge party.
Do not attempt progressive bridge. I know it sounds much
nicer to have %Jcsts move atounxf and meet each other, but if
they are keen bridge players they will not thank you for the
opportunity. What I did was to inform the guests that after
one rubber the winning couples must go on to the tables next
to theirs and slay with the couples who lost and remained in
their seats. I do not mean that the winners had to play against
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the losers all the time. No. If Miss Angelina and Mr. Edwin
won, when they came to the table occupied by the defeated
Miss Country Mouse and Mr. Dick Nogood, then they must
either cut for partners, as the hostess decides, or Miss Angelina
must partner Mr, Nogood and Miss Country Mouse Mr. Edwin.

The game had not been going long when I realised it would
have been much more successful if I had done what I do now—
arranged just who were to be partners for the whole evening
and placed a card on the table in front of each seat with the
name of the player intended to sit there. The trouble with
progressive bridge is that so much time is wasted. For you
naturally never get all the tables finishing at once.

So have four pretty place cards placed in position at each
bridge table, with scoring blocks and pencils for every one, and
two packs of new cards, and seats drawn up as well before the
guests arrive. If the game is to be held without lunch or dinner
as a prelude, you can serve coffee before starting to play and
accompany it with liqueurs if you please.

If you do not have bridge tables with ash-trays that are
contained in a narrow sliding leaf at each corner, sometimes
with containers for glasses alongside, place two ash-trays on
each table with cigarcttes handy. And at opposite corners have
decorative bonbonniéres filled with chocolates or other sweets
that will not make the ﬁn§ers sticky. Two ash-trays and two
bonbonniéres are enough for each table.

Some hostesses never serve refreshments durli'xt;ﬁ' bridge.
You can please yourself whether you serve yours half-time or
after the game is over. Personally, if the party is held in the
afternoon following lunch, I would wait until afterwards before
offering tea, but if no lunch has been served I would serve tea
half through the game. So in the evening, if no dinner has been

iven to the players, I would break off at half-time to offer
ght refreshments.

When possible, have refreshments arranged in a different
room from the one in which bridge is being played. It makes a
diversion and is a pleasant change to rise and move from one
room to another. Besides it prevents damage being done to
the card tables. Of course, if you care to take the time to slip
dainty cloths over each table befote passing round refreshments,
then mu can serve players where they sit. On the other hand,
they have a chance to mix and chat with each other if you
serve refreshments in another room.
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Now let me give you a menu for a Christmas afternoon bridge
patty :
Devilled Ham Rolls
Yule Slices  Cress Bolffers
Santa Claus Layer Cake
Mistletoes
Chrifimas Fruit Salad
Petits Fours

DeviLLep HaMm SanpwicHEs.—To make the Devilled Ham
Sandwiches, it is beét to buy a tin of devilled ham, but if you
want to make it at home, put as much ham as you want through
the mincer, moisten it to a spreadable paste with mayonnaise,
then season to taste with made mustard, a good dash of paprika,
a sprinkle of cayenne and celery salt, and spread between
halved bridge rolls lightly spread with butter. Sprinkle one half
with mustard and cress and put the halves together. Werite the
name of the sandwiches on a sandwich flag and $tand it in the
gcntre of the dish, which should be lined with a lace paper

oily.

ULE Srices.—For the Yule Slices, beat a double cream
cheese to a cream with a little sour cream, fresh cream, or
mayonnaise, then stir into the mixture a tablespoonful of finely
chﬁsypcd celery, 1 saltspoon paprika, a tablespoonful minced
shelled walnuts, a teasE]c:onfu.l tomato catsup, and pepper, salt,
and celery to taste. If liked, you can add a finely buttered white
bread, remove crusts, cut in triangles, and arrange in a pretty
sandwich basket.

Your sandwiches will look more Christmassy if you bu
some flower wire and make a handle of it for the sandwi

late, then wisp the handle closely over with leaf-green ribbon,
goishin at each end where the wire meets the plate with a
sprig of flowered holly, real or artificial.

Cress BovLsters.—For Cress Bolsters you must have quite
new bread and the sharpest of knives. Beat some fresh butter
to a cream with a little fresh cream, sharpen with a few drops
of lemon juice, using about 2 tablespoonfuls of cream to § cup
butter, and only a dessertspoonful of lemon juice. Add lemon
slowly and beat cons'tnn;lfy:ﬂtill creamy, then use. Or, if you
prefer, cream 4 tables butter with a wooden spoon, then
add } teaspoonful salt, a dash of pepper and cayenne, } table-
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spoonful minced parsley, and § tablespoonful lemon juice.
Be sure to add the juice slowly. No matter which butter you
choose, spread it thinly on the thinnest of new bread after
removing the crusts, slip a sprig of baby watercress into each
end, and then begin to roll up, taking care to keep the leaves
of watetcress just peeping beyond the bolsters and no more.
Fasten with toothpicks for half an hour, then remove, and the
rolls will look like tinMols‘tcrs.

MisrLETOES.—For Mistletoes, cream 3 oz. butter and 3 oz.
castor sugar together, beat 2 eggs well, sift 4 oz. flour, and
add eggs and flour alternately till all are used up, when lightl
§tir in 1 oz. candied cherries and 1 oz. citron fincly chopped,
} teaspoonful vanilla essence, and, last of all, } teaspoon baking
powder. Pour into a large buttered sandwich or baking-tin,
and bake in a moderate oven about 20 minutes till risen, firm
and golden, then remove from oven, §tand a minute, and turn
out on to a cake rack. When cold cut in pieces, hearts if you
have a heart-shaped cutter, otherwise into small triangles.
Cover with liquid icing flavoured with orange juice to taste
and a squirt of lemon juice, and coloured pink with a few drops
of cochineal. Decorate each with tiny white balls, like pills,
of marzipan made with 4 oz. of icing sugar and 2 oz. ground
almonds, and moistened with white of egg, then colour re-
mainder leaf-green with vegetable green, which you can buy
in a bottle, and place a stalk of green marzipan down the centre
of the berries.

CuristMAs Frurr SAvaps.—Cut up 6 bananas, 2 pears,
1 apple, and remove the seeds from } Ib. grapes, mix this with
a tin of pineapple, the f’uice of } orange, a dessertspoonful of
lemon juice, and 2 tablespoonful of maraschino cherries, and
the same quantity of maraschino syrup. Fill up into tall glasses,
and just before serving pile each up with whipped cream,
sweetened and flavoured to taste with maple essence or vanilla,
?nd sprinkle chopped piftachios over ecach. Serve with petits
ours.

Yure VeELver Puncm.—You can serve the same sort of
menu at night, only instead of offering both tea 4 la Russe and
Ceylon tea as you did in the afternoon, make a Yule Velvet
Punch like this. Squeeze the f’uicc from 4 oranges and 5 lemons,
rejeing the seeds, pick the leaves from sprigs of 2 bunches of
mint, then add mint leaves, 2 cups sugar, and } cup of water
to the fruit juice, and $tand for } hour till the sugar is dissolved,
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§tirring frequently. Now $train into a tall glass jug, add 1} quarts
ginger ale, and, if wanted peppy, 14 wincglass of gin. Garnish
with clusters of black grapes and sprigs of scented geranium.
Serve in tall glasses with a slit maraschino cherry poised on the
rim of each glass, and a leaf of frosted mint floating on top.

SausaGE PurrFETTES.—I oOften offer Sausage %uﬁettes at
evening “ bridges.” Men always like them. To make them,
buy or prepare 1 lb. puff pastry, roll out very thinly on lightly
floured pastry-board, parboil 1 lb. of midget pork sausages or
chipolatas, and when cold skin and arrange all equidistant over
the pastry; then cut out oblongs of pastry, allowing enough
for each sausage to enable you to moisten the edges with cold
water, then squeeze them together. Make a slight cut in the
centre of each, prick over with a fork, then make a pattern
round all the cut edges with the backs of the tines of a floured
fork, brush with beaten egg, and bake about ten minutes in a
swift oven for the first five minutes then in decreased heat till
golden and puffy. Heat up when required.

Loving Cur.—If you want a warm drink serve it in the form
of a Loving Cup. This is good if you want a chocolate one.
Mix 6 rounding teaspoonsful grated chocolate with 6 cups
boiling milk, and when chocolate is thoroughly dissolved add
2 tablespoons of §trong, clear coffee, a tablespoonful brown
sherry, and a teaspoonful of vanilla. Serve in cfrctty cups, with
a spoonful of whipped cream sweetencd and flavoured with
vanilla, or, if preferred, with cognac, on top.

When atranging your refreshments, do not forget to have
a dainty dish decorated with greenery and piled up with grapes,
tangerines and bananas. Serve also pretty dishes of candied
fruits, one of stoned dates filled with whipped cream, flavoured
with minced preserved ginger, then dusted with icing sugar,
another of almonds, blanched and dried, then fried till crisp
and golden in smoking hot olive oil, and sprinkled with salt,
cayenne and paprika.

See that your guests are provided with crépe paper serviettes
of a Christmassy design, and if llou have a §tock of the latest
idea in party china, a cup and plate and saucer combined, they
will bless you.

Allow three sandwiches per person, and three small cakes for
every two persons. Rather less than a } lb. fruit salad should
be provided per head. Do not stint the beverages, and make
sure you have plenty of whisky and enough soda to accompany
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it ; and, if you want a sparkling cup, prepare Kalte Ente in the
way I have described to you at the end of the chapter “ Christ-
mas Merrythoughts.”

SHIVAREES

BRINGING IN THE NEW YEAR

OME people like to reserve New Year’s Eve for family
parties. Some newly-married couples prefer to spend
New Year’s Eve in romantic seclusion. But if, whether

you are long married or newly married, you wish to celebrate
the departure of the old year and the arrival of the new with
a jolly party, give a spooky entertainment on the 31st December,
what 1 call a *“ Shivaree.”

There’s no need to plan elaborate refreshments for such an
occasion. Serve only light fare, but give both sandwiches and
cakes names befitting the day. One of the varieties of sand-
wiches should be very substantial, for people grow hun%rcy
sitting up late, glaying bridge, or dancing, as the case may be.

What I would do were I to give a ““ Shivaree,” would be to
invite guests for 8.30 p.m., or, better &till, for 9 o’clock. On
arrival I would offer them some Yuletide Cup, made with claret
as a basis, and $trengthened with } pint brandy to every two
quarts claret. If you would like to make the same cup, flavour
this mixture with the $trained juice of a lemon, add a liqueur
glass of curagao, or maraschino, } liqueur glass of grenadine,
and divide it between three large crystal jugs. Add a slice or
two of tangerine to each, also one or two maraschino cherries,
one or two slices of rose-checked apple, three or four muscatel
grapes, and a sprig of rose-scented geranium. Stand § minutes,
then dilute to taste with soda water, and serve in tall glasses.

Should you agrcﬁ:r to serve something simpler, offer your
guests on arrival a cup of hot coffee, and a choice of K?tueuts,
then start whatever entertainment you mean to give. er all,
every onc will have dined before coming, so no need to offer
fi till later. Only have bonbonniéres of chocolate and
candied fruits arranged within reach of all, and plenty of
cigarettes and matches also handy.

Then just before the magic hour of midnight arrives, tgtmnt
every guest with some toy musical instrument to play the Old
out and the New Year in. If some member of the family will
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enact the part of an aged man, then pipe him out of the room,
and just as the clock strikes twelve, and the “ Old Year ” hirples
out, very weary, and glad to be going, let a little niece or young
friend, dressed all in white, and the tinier the better, slip into
the room, carrying for luck a beribboned basket of trifling gifts,
favours for all, such as a dainty jewelled comb, Viennese hand-
mirror, feather fan, or vanity case for the women, and a match
holder, comb in a leather case, corkscrew, or pencil, for the
men.

Note.—Make either a beef or chicken bounillo. Serve with
fingers of toast or cheese straws. Lido Rolls are just bridge rolls
split, buttered, filled with minced boiled tongue and celery,
moistened with mayonnaise and lightly sprinkled with mustard
and cress, or shredded lettuce. Make sandwiches of brown
bread and cream cheese, minced pimento and a little mayon-
naise. Add sliced tinned or fresh peaches to sparkling cider or
any sparkling wine cup.

A SCRAMBLE SUPPER

Now serve a scramble supper. If the party be small you can
scramble some eggs with chopped, cooked pork sausages
in your chafing dish, and serve them with coffee, celery, and
pickles, then follow this up with cakes, fruit, or fruit salad
and cream. If a large party, content yourselves with dainty
sandwiches, and small squares or diamonds of bread, and
bridge rolls, some spread with smoked salmon, some with
cream cheese mixed with minced pimento, parsley, and lightly
flavoured with tomato catsup, some with liver sausages, some
with tunny fish and cress. Then offer tiny cakes, and coffee,
fruit, and Fort, or whatever wine you wish. For no matter
the size of the party, you cannot have a Shivaree without
drinking each other’s health.

Label one sandwich ““ Hogmanay Slices,” another *“ Spooky
Rolls,” made with bridge rolls, ﬁﬁcd with devilled ham and
cress. Provide some cakes, made from butter and sugar creamed,
mixed with beaten egg to make a thick batter, flavoured with
oranges or pineapple essence, and cooked in two buttered layer
tins, after adding a teaspoon of baking powder, in case you
haven’t beaten the butter and sugar and the eggs enough. Cut
into fancy shapes when cold, slice in two, spread with jam, put
together, then brush with melted ag:.)?ly or jam, and sprinkle
thickly half with chopped browned almonds, and the remainder,
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some with desiccated cocoanut, some with shredded walnuts
Finish each with a cutl of glacé apricot or half a glacé cherry.

You might call some sgiccd fruity rock cakes * Watch
Nights,” some meringues, filled with whipEed cream, mixed
with a few crushed macaroons, “ Ghosts,” but no matter the
refreshments, spend the evening telling ghost stories, or enact
them, and give prizes to those who guess correétly from the
Ezay why the ghost walks. Make the party as spooky as you

ow how for part of the time, then as merry as possible for
the remainder.

Only remember when arranging your Shivaree to arrange
that some dark visitor calls soon after midnight. Then you will
have good luck all next year.

For a Yule Punch try this recipe—boil 4 cups sugar and 2 cups
water for § minutes. Remove from the fire, and when cool,
add the juice of 4 lemons, } cup Kirschwasser, 4 cup maraschino,
3 cup white cherry juice, or Strained grape juice, and } cup rum.
Put into a freezer, then §tir in the stiffly beaten whites of 2 eggs
and a pinch of salt. Freeze, and serve in tall glasses. Sprinkle
with finely chc:fped and candied cherries and chopped blanched
pistachios, or decorate cach portion with a sprig of holly.

MENU FOR WATCH NIGHT SUPPER

Watch Night Breads
Stuffed Cracknels
Hot Dogs
Welsh Canapes Scotch Crotites
Shortbre New Year’s Cake
Matrimony
Hogmanay Brew
afé Royal
Allow three or four, it depends how small you make them,
of the savoury kickshaws I have given at the beginning of the
menu, for each guest. Allow one layer cake made with four eggs
lf:g::devety eight guests, and enough Hogmanay Brew for every-

For the Watch Night Breads, cut some white and some brown
bread in fancy shapes, like diamonds, hearts and fingers,
spread some with ordinary butter, some with butter flavoured
to taste with anchovy essence, some with butter flavoured to
taste with lemon juice and minced parsley or watercress.
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Lay a neatly cut piece of gruyére cheese or Dutch cheese on
the pfai.nly buttered crofites, and make a trail of anchovy butter
over as a garnish. Cover Scotch Crofites with a slice of hard-
boiled egg and garnish with a du$t of paprika.

Place a thin slice of cold roast pork or cold tongue over the
lemon and parsley buttered bread, and garnish with a speck of
chutney in the centre. If you have any cold roast game, spread
rounds of thinly buttered bread thinly with apple chutney,
and lay a slice of cold game on top. (garnish with a ring of
stuffed olives on the dish on which tiese are served.

To Stuff Cracknels in the American way break the contents
of a tin of tuna fish into flakes, moisten with mayonnaise, and
fill into cracknels. Serve on a tall glass dish, garnished with
cutled celery.

For the Welsh Canapes roll some guﬁ' pastry out thinly, cut
into rounds, bake, and when wanted make piping hot again
and cover each with hot Welsh Rarebit. Sprinkle with cayenne
and serve on a hot dish.

Scotch Crottes should be served piping hot. Dust shelled,
hard-boiled eggs lightly with flour, wrap each in sausage meat,
egg and crumb, and fry in boiling fat. Secrve sliced, each slice
arranged on a round of hot buttered toast, with a saltspoon of
tomato catsup as a crown to the egg.

No New Year’s Eve party is complete without a dish or
two of Matrimony—simply muscatel raisins, mixed with equal
guantity of peeled Jordan almonds. This looks best in silver

ishes. Offer a supply of fresh fruit in season as well, then
bring in the Hogmanay Brew made like this :

Boil 2 cups castor sugar with 1 cup water for 10 minutes.
Mix together a quart Burgundy, half a cup each of Brandy and
Benedictine, 1 cup of rum, juice of 2 lemons, 1 cup china tea,
flavoured with orange pekoe, } tin grated pineapple, and 3
sliced oranges. Sweeten to taste with chilled syrup, made from
sugar and water, pour into a punch bowl, and $tand the bowl
on a round table covered with a pretty lace mat, arrange tumblers
round, and serve with a ladle.

In Central Europe, hot doughnuts, some filled with apple
5;1réc, some with strawberry jam, some with rum gounch

voured filling, are always served with this kind of Bowle,
which is poured into tumblers with a ladle.

If you care to serve hot coffee with refreshments pour into
cups after sweetening to taste, and put a dessertspoon of whipped
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cream flavoured to taste with brandy on top. You can speed
your parting guests when they are ready to go with a cup of
hot tomato bouillon and cheese $traws, if you like.

I always serve a supper of this kind at eleven o’clock, bridge
ot no bridge, no matter the entertainment provided, then just
on the §troke of twelve the Bowle is brought in by the darkest-
haired gue&t * For Luck.”

Have whisky and soda, stone ginger and lime juice also in
evidence throughout the party. If you want to speed the Old
Year in sailor %ashion, stuff a bolster with straw, tie a cravat
round one end, which then paint up to give you a face, dress
the “ man > up if you like with a jacket and hat, give him an
artificial beard, ancf produce him on the §troke of midnight.

If you live by the sea, or a river, throw him in. If you don’t,
but have a garden or a backyard, burn him up.

Then drink in Bowle luck to the New Year, and believe as
you drink, and you will have a “ Happy New Year.”

TO MAKE IT HAPPY

1. Have rooms well decorated with mistletoe as well as holly,
berries, etc.

2. Buy the largest logs you can procure and that your fire
will hold, to blaze out the old and blaze in the new. If you
live in the country or have a large garden, decorate bushes and
trees at entrance with fairy-lamps. If you have window-bozes,
plant them with miniature Christmas trees.

3. Have a Christmas tree, glittering with decorations, in the
centre of the buffet.

NEW YEAR’S EVE PARTY

Cup of Bouillon
’frdg Rolls
Watch Night Sandwiches
Hot Sausage Rolls
New Year Cake
Peach Cup



OTHER PARTIES THROUGH

THE SEASONS
WHEN YOU GIVE A ST. VALENTINE’S PARTY

AVE you ever thought what fun it would be to give a

St. Valentine’s Party ? Suppose some member of your

family has just become engaged, or that you were married

in February and wish to celebrate a wedding anniversary, no

matter whether it be a paper one, or the fifth, which is wood,

or the tenth, which is tin. Given such an occasion for a party,
why not one on St. Valentine’s Day ?

T’d think of the decorations first of all. If you want floral
decorations, and wish to have fresh flowers, choose red roses,
if you can get them. Otherwise, better than having fresh
flowers that are not in keeping, have shell ones. But if real
flowers you must have to decorate your dinner table, or buffet,
if the party is to be a large one, choose red St. Brigid anemones,
carnations, roses, or tulips, and arrange them in the form of
a heart in the centre of your table, or tables.

Now here is a simple menu for a set luncheon or supper :

Grapefruit Cocktail
Cream of Tomato
Chicken Vol-au-vent
Green Peas
Letttll{z witb Beet bHeart.r
spberry Whi
Cfpid Caknp
To make your grapefruit more Valentinish, remove the flesh
and juice from three for every six guefts, sprinkle well with
castor sugar, a teaspoonful of lemon juice, and the same of
maraschino syrup and mix with eight chopped maraschino
cherries. Serve in tall glasses with a rose cut from a candied
cherry in the centre. en if the hostess wants her cream of
tomato to look different from usual, pink lightly to a deeper
shade with cochineal or beetroot juice. Serve in soup cups with
& teaspoonful of whipped cream delicately coloure Fli:k and
mixed with minced pistachio floating in the centre. Have the
soup piping hot, and the cups hgate
19
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If you have not a large enough glass dish for your chicken
vol-au-vent, make tiny ones, or patties intead, and fill with
creamed chicken. The secret of good creamed chicken is to
boil the sauce well, season well, then $§tr in diced chicken.
Personally, 1 do not like creamed chicken without a touch of
pimento and a dash of paptika. So try a minced pimento to the
quantity required for one vol-au-vent or six patty cases.

A BUFFET MENU

Cream Cheese Hearts
Cupid’s Rolls Scarlet Rings
Marshmallow Kisses
Valentine Cakes
Tartlets 1’ Amour
Sweethearts

To make “ Hearts,” simply beat a cream cheese with a little
cream or mayonnaise, add a tablespoon chopped celery and
the same quaatity of chopg:ed pimento. Cut bread into hcarts
with a “ heart ” cutter, and spread with seasoned cheese filling.
All the better if you have a little mustard and cress with which
to garnish. For Cupid’s Rolls, $tuff slit bridge rolls with
flaked tuna fish, moistened with mayonnaise and enriched with
chopped olive to taste. Scarlet Rings are just rings cut out of
brown bread, sgtead with butter and chopped ham, put together
in twos, spread on top with red currant jelly, and sprinkled
with chopped beetroot.

Then make a good Victoria sandwich mixture and bake it
in two buttered layer cake tins. Put two together with a filling
of raspberry jam, thickened with ground almonds, and cut
into heart shapes. Spread with icing sugar, moistened with
water, and flavoured with pineapple essence. Decorate some
with “ hundreds and thousands,” and others with glacé cherries,
some cut into flowers with angelica for stalks, and others with
small hearts of marzipan. You can colour the icing to a dainty
pink with cochineal.

For the Marshmallow Kisses whip cream and mix in chopped
marshmallows to taste. Fill meringues with this mixture. ’ghc
Tartlets d’Amour, are just as easy to prepare—and are good for
any kind of Valentine party—take pastry cases, put a heaped
teaspoon of cherry jam in the bottom of each, then whip cream,
and mix with it half its quantity of brown bread crumbs, a
quarter its quantity each of grated chocolate and castor sugar
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and rum to tafte. Pile up into the shells, and garnish each
with a glacé cherty on top. Sweethearts, again, are simply
little spiced biscuits, made from } Ib. flour, 6 oz. castor sugar,
and } Ib. butter. Rub butter into flour, stir in sugar, and } tea-
spoon baking powder. Mix in } teaspoon ground cinnamon,
roll out, cut into rounds, and put two together with red currant
uly, thickened with chopped, blanched and roasted almonds
tween. Sprinkle top layer with icing sugar.

You can use the same recipes if your party is an evening
one, only substituting for China and Darjeeling tea a good cup,
such as cider cup, in which you’ve mixed chopped, tinned peach
in the proportion of a cup of chopped peach to a quart of cider
cup.
}Iof you wish to emphasise the sentimental note give every
one on arriving a pink or red button-hole, and have the table
decorated with trails of rose petals. A good idea would be to
have a heart of them in the centre of the table, and a trail running
to the corners, or use pink or red ribbons in place of the trails
of petals, and if you can beg, borrow or steal a perfume burner
for the occasion, that is if you have not one of your own, burn
in it before your guests come and during the refreshments or
meal, La France rose, or some other rose perfume.

ENTERTAINING ON BOAT RACE DAY

F you want to entertain for the Light or the Dark Blues,
I on Boat Race Day, you can introduce Cambridge or Oxford
fare into your menus, depending on which colour you
favour. If you’re merely interested in both, you can have an
Oxford and Cambridge menu.

Should you wish to entertain at luncheon or dinner, decorate
your table with St. Brigid anemones, light or dark, or mixed,
as you want. Start with oysters or grapefruit, follow with
salmon, cucumber, and mayonnaise, then with Cambridge or
Oxford Sausage Pudding, mashed toes, and buttered
spinach. You could end with Oxford Pudding, or Oxford and

bridge boats, made of shortcrust, then filled with lemon
cheese, and decorated with whipped cream, sprinkled with
i io nuts.

Or you could make the “boats ” take the form of boat-

shaped sponge cakes, with their ceatres cut out. Brush the
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insides with melted apricot jam, put a spoonful of diced peach
into each, then a scoop of ice cream, and top with whipped
cream, flavoured vanilla, and decorate with an oar of angelica.
Finish with watercress and Cambridge cream cheese.

Those who want to give a more informal party, say, a tea
following the race, a cocktail party, or a dance or bridge party,
at which light refreshments are required could arrange the
“ eats > on something like the following lines :

Hot Cambridge Sausage Rolls ot Oxford Sausage Rolls
Thames S andwitie.r, Oxford Cress Sandwiches
Banbury Puffs, Oxford Plum Cake
Cambridge Fruit Salad
Light Blues or the Dark Blues Layer Cake

If you wish to start with cocktails, give them a “ Happy
Day,” an “ Ozxford Rag,” or a “ Cambridge Kick.” e
recipe of the first is known to every one, but as I have just
invented the others, here are the recipes :—For an ord
Rag,” 1 part Italian Vermouth, 2 parts Dry Gin, 1 dash Angos-
tura Bitters, 1 dash French Vermouth. Shake well with broken
ice, and 2 sprigs of bruised fresh mint. For a “Cambridge
Kick,” equal quantity of Dry Gin, French and Italian Vermouth,
1 dash Orange Bitters, 2 dashes Absinthe. Shake with a slice
of orange peel and cracked ice in the shaker.

Now let me give you one or two of the recipes. You can
make the pudding or the rolls with either Cambridge or Oxford
sausages, as_you please.

Sandwiches are just sandwiches made with brown
bread and any fish cream or paste and cress. Oxford Cress
Sandwiches are made of white bread, spread with sardine
butter, and chopped watercress, seasoned with pepper and
salt, while Sausage Rolls should be in two varieties, one made of

and sausages, and the other of buttered bridge rolls, put
together with sliced, skinned, boiled sausage, sprinkled with
minced celery, and moistened with mayonnaise.

CAMBRIDGE OR OXFORD SAUSAGE PUDDING

6 oz. suet crust, § teaspoon salt, } teaspoon sage, } gill stock,
Ib. scalded sausages, 1 small mince oniotfc *o%.u butter,

teast&oon pepper, 2 teaspoons flour. Line a small basin with
half the pastry and put in half the sausage. Add pepper, salt
and sage. Fry the onion in the butter. Add flour and &ock.
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Boil 2 minutes. Allow to cool. Pour into the basin. Add the
rcma.inixzﬁ sausage. Cover with the rest of the pastry, then cover
the pudding with a pudding cloth, and $team for 1} hours.

OXFORD OR CAMBRIDGE SAUSAGE ROLLS

% Ib. dripping, 1 Ib. flour, 1 egg, 1 small onion, 1 teaspoon
baking powder, $ lb. cooked or uncooked meat, 4 sage leaves,
% a shallot, seasoning. Remove all fat from the meat. Mince
finely. Season with pepper and salt, chopped sage leaves,
shallot and onion. Sift the flour into a basin with baking
powder, a saltspoon salt, and rub the dripping well in with
the tips of the fingers. Mix to a $tiff paste with cold water.
Then turn on to a floured board. Divide the paste quickly in
two and roll out into thin sheets. Cut into pieces six inches
square. There should be one dozen sausage rolls. Put a table-
spoonful of meat mixture in the centre of each square. Fold

e paste round the meat, joining it smoothly down the centre.
Press the ends together with finger and thumb. Place on a
;rmcd baking sheet. Brush with slightly beaten egg, and bake
or 15 minutes in a quick oven if the meat is already cooked.
If raw, bake } an hour.

BANBURY PUFFS

1 oz. butter, } oz. flour, 1 tablespoon brandy, 4 oz. currants,
4 oz. mixed peel, fﬂinch allspice and cinnamon, 1 egg yolk,
2 0z. moist sugar, flaky pastry. Melt the butter in a saucepan.
Add the flour and bra.nsy. Cook until thickened, then cool,
and add the other ingredients. Roll out the pastry thinly, cut
into large rounds.  Spread the mixture over half of each.
Brush the edges with water. Turn over each flap of pastry.
Brush with water and dust with sugar. Put on a wet tin, and
bake in a hot oven for 25 minutes till crisp and brown.

OXFORD PLUM CAKE

2 cups brown sugar, 2 cups butter, § cups flour, 1 Ib. currants,

4 eggs, 2 teaspoons ground cinnamon, 2 teaspoons baking
powder, 6 oz. mixed peel, 1 lb. raisins, 1 pint milk, } cup
1 teaspoon ground cloves, } teaspoon ground mace.

Melt the butter a little, then beat it well. Add the sugar and
cggs gradually, beating well after every addition. Continue
beating and agd the treacle, the spices, chopped raisins, washed
and dried currants, the flour sifted with baking powder, milk,
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and a pinch of salt. Put in a greased tin, lined with three folds
of well-greased paper, and bake in a moderate oven. If made
in one large cake, it will take about 3 hours to cook. For an
icing, stir icing sugar into the white of an egg. Add the juice
of one lemon, or as much as is required to make the icing
spreadable. Spread over the cake with a knife dipped in water.

THE “ BLUES’” LAYER CAKE

1 cup flour, 1 cup sugar, $ cup milk, 2 tablespoons butter,
1 teaspoon baking powder, 2 eggs, 1 teaspoon vanilla. Beat
the sugar and eggs togcther while the milk and butter are
heating in a saucepan. When the sugar and eggs are creamy,
stir in flour, sifted with baking powder, and the vanilla. Then
add the milk and butter. Pour quickly into two buttered warm
layer-cake tins and bake in a quick oven till firm and golden.
Cool on a cake rack. Put together with jam, lemon curd, or
custard filling. Ice with water icing, sifted and moistened with
tepid water, and coloured pale or dark blue, as required.
Decorate with a piping of “ Oxford ”” or ““ Cambridge,” and a
garland of green marzipan leaves.

If kizu want a loving cup, make it of ccegua.l quantities of
s ing white wine and still wine, well iced, and float in it 2
slice or two of lemon, or use iced sparkling wine and slice
thinly into each quart 2 Africa skinned peaches. You can
drink lovingly to both the Light and the Dark Blues in such a
cup. Ozxford! Cambridge!

A STRAWBERRY AND CREAM PARTY

NE of the most delightful ways of entertaining during
the summer is to give a strawberry and cream feast. If
you want to hold your party in the afternoon, word

your invitations * Strawberries and Tea.” If you prefer to
give an evening soirée, inscribe the magic words in one corner,
“ Strawberries to Music,” or * Strawberry Mélange,” then
prepare to send your guests away marvelling at your ingenuity.

The thing I like most of all about giving &mwbcny%::as is
that they can be simple or elaborate as you please. If you want
to be simplc, serve Strawberries, hullez, with spoon and fork,
either in individual cups or on individual plates, or from a
lazge strawberry dish, or a pretty cglass ot silver bowl, and
pass round with them a tray on which you have arranged sugar

E.E.C. o



202 OTHER PARTIES THROUGH THE SEASONS

and cream, or hull, mash, drain and serve in slightly whipped
sweetened cream, and well chilled.

When you hold the party in the aftcrnoon, and you have a
garden in which to entertain, receive your guests in the garden
and make your party an alfresco one. In that case I should not
even hull the strawberries unless you want to, and a sylvan note
could be imparted to the fcast by serving berries from a rustic
basket, and the cream from miniature pails. Tie a bunch of
strawberry leaves to the handles of both. Some hostesses prefer
to serve ice cream with strawberries.

LALLA ROOKH ICE CREAM

If you would like to do so prepare Lalla Rookh Ice Cream
like this: Mix a cup of castor sugar with a tablespoon of
sifted flour, then gradually $tir in a pint of hot milk, and when
well mixed return to the saucepan, and cook, stirring all the
time till creamy and mellow. It usually takes about six minutes
after boiling-point is reached. Have a tablespoon of gelatine
softening in two tablespoons warm water, and when the sauce
is ready, remove from the fire, §lir in an egg, one teaspoon
vanilla essence, and when cooled a little, the gelatine.

Keep stirring till the gelatine is dissolvccf leave till quite
cold, then slowly stir in a pint of cream. Pour into the freezer
and freeze in the usual way. Hand round a portion of ice
cream masked with whipped sweetened cream and surrounded
with hulled berries, and a dish of petits fours, friandises or
vanilla wafers at one and the same time.

Should you want to make your strawberries and cream the
piece de résistance of a tea-party, provide tiny hot buttered
scones, a plate of cucumber sandwiches, a plate of bridge rolls,
filled with chopped smoked salmon, seasoned with freshly
ground black pepper, a plate of brown bread sandwiches filled
with chopped fried mushrooms, and a plate of thin toast split,
buttered, and filled with flaked tunny fish, moistened with
mayonnaise, and seasoned to taste with paprika.

ffer China or Indian tea, and you can strike another new note
by providing orange sugar to accompany the tea by simply
washing oranges, and drying them thoroughly, then rubbing
sugar lumps all over the rind till they are yellow with the oil
of the orange.

When you serve Strawberries at an evening soirée, precede
them wng a variety of sandwiches and cakes and then serve



AN ICE CREAM PARTY 203

them in any of the ways advised already, or set in jelly, and
decorated with roses of whipped sweetened cream, or arranged
sugared in half grapefruit shells, with handles left on and tied
with cream satin tibbon, and masked with whipped sweetened
cream centred with a luscious betry.

IN DEVONSHIRE FASHION

If you are able to procure Devonshire cream, serve berrics
topped with cream in tall individual glasses, and when fresh
berries are out of season, three quarters fill glasses with Straw-
berries preserved in syrup, and put a spoonful of clotted cream
on top. Better still, fill fresh, crisp shortcrust cases with the
preserved berries and cover the filling with clotted cream.

When the strawberry season is over, give a loganberry or a
raspberry party in the same way.

HELPFUL HINTS

1. If you hold your $trawberry and cream party indoors,
decorate with cream and red roses, red and white schizanthus,
red and white sweet peas, mock orangc blossom and rambler
roses, pink and creamy stocks, or with crushed strawberry-
coloured carnations.

2. Add a few hulled strawberties to any white wine or fruit
cup.
I;. Thick cream, in which scented red rose leaves have been
Steeped till the cream is rose-flavoured, is a novel accompani-
ment.

WHEN YOU GIVE AN ICE CREAM PARTY

F you wish to serve an ice cream party that all your friends
will rave about, make it an informal one. Send out your
invitations on the morning of the party by telephone or

messenger. Demand a reply by return, then give your orders
or make your ice cream, whichever you want to do.

Of course such a party is well-nigh impossible unless you
have a refrigerator. You must have one to §tore your sundaes
in, to put your individual bombes or ice cream meringues in,
or whatever you are offering in the way of frozen food.

Now, suppose you make your own ice cream, allow a quart
for cight persons. That is if you have other *““ eats.” If you
haven’t, you’ll need more. If you serve ice cream masked with
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chocolate or any other sauce, a quart is enough for ten people.
If you serve iced drinks, allow } pint to each person, and
rcmfcr{lbet that a quart of iced coffec will give about 14 small
cupfuls.
q‘herc are many ways of giving an ice cream party. Some-
times it is just what I call it. Again, I give it as an accom-
paniment to dancing or tennis. No matter the reason for it—
see that you have a good refrigerator to ensure the party having
frozen refreshments, not ice cream going back to nature.
Then, hold it on the balcony, in the garden, in the summer-
house or under a marquee, and, failing all these, in a_room.
If it is in the afternoon and the weather is tifling, let a block of
ice trickle a cool welcome in your hall. I have a majolica pot
I put mine into and balance the pot inside the rim of a larger
pot. Pads of green moss almost conceal my ice, and over it [
trail smilax, sweet peas, rambler roses, nasturtiums, or whatevcr
trailing flowers or greenery I can find.
Now here is a menu for an ice cream party I gave one hot
July afternoon :
Salmon Fingers
Cucnmber Sandwiches
Tomato Cream Twins
Butterscotch Meringnes
Strawberry Sundaes
Frosted Cakes
Russian Tea Ired Coffee
Summer Punch
When I give an ice cream party in the evening as an accom-
paniment to bridge or dancing, I usually serve strawberries
and vanilla ice cream, or sundaes. Not two iced courses. Then
I omit the tea and offer hot coffee and an iced cup. As in the
afternoon, I offer a variety of sandwiches, but place a few
dishes of stuffed olives about, a plate of piping hot cheese
straws, because men like them at all seasons, and some bon-
bonniéres of Turkish delight, chocolates and candied ginger,
as well as dishes of fresh fruit. When I don’t offer strawberries
or fruit salad, I usually make a sundae like this—put a round
scoop of ice cream in the bottom of a Melba glass, surround it
with picked Strawberries, or sliced fresh or tinned peaches,
or a little fresh fruit from a fruit salad, including two maraschino
cherries, put a heaped dessertspoon of whipped cream on to,
of the ice, and top with a maraschino cherry. Sometimes
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sprinkle the cream with chopped pistachios, crushed macaroons,
or crushed meringues.

But remember when giving an ice cream party you cannot
feed guests on ice cream alone. You must have some other fare
like savoury sandwiches, ot bridge rolls filled with chopped
ham, liver sausage, tongue, and cress. A littlc mayonnaisc
holds the filling together better.

Make your sandwiches in the cool of the day, place them
ready in their baskets, cover with a2 damp serviette, and Stand
in a refrigerator till required, then decorate with a rain of
mustard and cress, washed and kept fresh in the ice box too,
and they will be ready to time.

If you would like to serve Frostep COFFEE, allow a cup of
strongly made“coffee for each person, and 2 tablespoons vanilla
ice cream. Shake in a cocktail shaker till the cream is dissolved
and serve at once. You cannot make this beforehand. You can
only have the coffee and ice cream ready.

To make BurtErscorcH MERINGUES put 1} cups of granu-
lated sugar, 4 tablespoons white sugar syrup, and } cup water
in a pan, and boil until a little cracks again§t the cup when
tested in cold water. Remove the pan from the heat, beat in
1} tablespoon butter, 6 tablespoons boiling water, and } tea-
spoon vanilla essence, and use hot or cold poured over meringue
sEel.ls, each filled with vanilla ice cream. Arrange on indivicﬁ:lal
plates and pipe roses of whipped cream on top if cold.

No matter where you serve your refreshments, try to decorate
the tables with white flowers and ﬁ:cenery. Use white glass or

een glass for ice cream or drinks, and $tack up handy little
gfmdles of cr?c paper serviettes patterned in green or silver.
Place cakes and sandwiches in plates lined with lace silver paper
doilys or green leaves.

Frosted glass makes a lovely setting for ice cream, so if you
have any use it, and be sure to have a plentiful supply of vanilla
ice wafers and dainty petit fours to go with the ice cream.

EXTRA HINTS

1. A novel way to serve ice cream is in balls rolled in freshly
shredded coconut and served on a plate lined with ferns.

2. Ice cream bricks, cut in slices, can be used as a filling
for a Victoria Sandwich, spread with jam.

3. A tile sponge-cake can be hollowed out, filled with ice-
cream and decorated with whipped cream and minced, blanched
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pistachio nuts. It can also be filled with alternate layers of fresh
or tinned fruit, ice cream, and whipped cream.

4. Meringue shells can be filled with ice-cream and stuck
together, prettiest if half the quantity is vanilla and half straw-
berry or raspberry. Let the filling show and sprinkle with
minced blanched pistachio nuts.

<. Serve ice cream wafers, French wafers, friandises or petits
fours with ice cream.

MENU FOR AN ICE CREAM PARTY
For Afternoon or After Dinner
Frogen Kisses
Raspberry Sundaes Ice Cream Sanduiches
Hot Tea
Muftard and-Cress Sandwiches
Iced Coffee
Chocolate Eclairs
French Wafers

Note.—Frozen Kisses—Mix 1 pint whipped cream with
$ 1b. crushed meringues, 1 teaspoon vanilla essence, and 2
tablespoons maraschino. Place in a mould. Pack in salt and
chogpcd ice for 3 or 4 hours. If liked, 2 tablespoons minced
candied cherries can be added to the mixture. Raspberry Sundaes
—Put a large spoonful of vanilla ice cream into each sundae
glass. Cover with crushed raspberries. Top with whipped
cream. Loganberry and Strawberry sundaes are made in the
same way. ICE CrREaM SaNDwWICHES—Put a layer of brick ice
cream between 2 thin layers of sponge or Genoese cake, spread
lightly with equal quantities of raspberry jam and whipped
cream, or use Devonshire cream.

ENTERTAINING IN THE OPEN

F, like many another housewife, you wish to do a little
I entertaining at the seaside, why not let it take the form of
beach meals? You can either do as an American hostess
I know always does when she entertains friends, and young
Feople in particulat, to a little party on the sands, pack a separate
uncheon box for every one, or have one lunch basket packed
with plenty of substantial fare ready to eat, or with eatables to
be prepared over an open fire.
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That is if you are allowed to make a gipsy fire at the spot
you happen to choose for your beach meal. If not you will
have to rely on a good variety of sandwiches or on cold fried
chicken, wrapped in greaseproof paper, and potato salad to go
with it, packed in a large cream carton, or on a shiced meat
galantine with the same salad, which can be bought ready pre-
pared and pepped up if liked with a chopped green pepper ot
tinned pimento, one or two minced spring onions, and one ot
two minced capers or olives and a little chopped celery.

Cold boiled eggs, wrapped in greaseproof paper and served
with small firm tomatoes, and bread and butter which you can
take with you or spread on the shore, make not only a welcome
course at a beach meal, but a tasty bite after a long swim. Only
do not forget the pepger and salt, or, better &till, halve the
eggs, remove yolks, and beat them with a little fresh or bought
mayonnaise till soft, season highly with pepper, salt, paprika,
cayenne, Stuff the halves with the mixture and put together.
Eat mustard and cress or watercress sandwiches with them,

If you like BosToN BAKED BEANS they make a delicious picaic
dish, served on a cardboard J}latc with tomato and lettuce and
a little home-made French dressing carried in a bottle. Pass
out buttcred brown bread with them. A jar of favourite pickles
can be taken to eat with the chicken or meat loaf, and then
provide doughnuts, or a Victoria sandwich spread with lemon
honey, or your favourite jam, or a tin of fruit salad, or a basket
of fresh fruit. If you take tinned fruit, it is quite easy to serve
it so long as you have packed some cardboard spoons and
plates, and remembered a carton of cream.,

Here are two reciies for beach sandwiches I often serve at
shore picnics or pack away for a hungry bite after bathing at
ther smidi. D ] s :

o make DAvY JoNes’ Srices, wipe a large, green, sweet
peppet, halve lengthwise, remove the seeds anﬁ togtgh portion,
cook for 8 minutes in boiling salted water to which you have
added a fine grain of soda. Then drain, peel off the thin skin,
and chop finely, add to a mashed cream cheese with pepper to
taste, 4 cupful chopped walnuts, 1 teaspoonful salt, } teaspoonful
Worcester sauce, a dash of pepper and a few drops of onion
juice. Spread between unsweetened biscuits, thinly spread with
mustard.

Friep EGG AND BACON SANDWICHES can only be served when
you have a fire. Fry in a pan over the fire as many thin slices
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of bacon as you want sandwiches, drain and pour off some of
the fat, then carefully fry as many eggs as you want in remaining
fat, seasoning them with pepper and a little salt, which you
should carry in perforated topped pots. Spread thin slices of
white bread th.i.ugr with butter, or spread bread toasted on one
side only, on the untoasted side. Place a hot fried egg on each
of half the number of slices of bread. Cover with a slice of
bacon and put together in pairs. Serve with spring onions,
small round, red radishes, and hot coffee.

If there are young people in the party, take a box or two of
marshmallows and toast them till golden, on the outside only,
before the fire, or serve them as they are. You can also make
Frankfurt sausages, to be bought at most delicatessen shops and
large stores, into what in America are popularly called “ Hot
Dogs ” if you have a fire. Boil sausages for ten minutes in
water which you take in a bottle, split and spread the rolls with
butter and mustard and serve a sausage in each.

In packing your basket for beach meals, don’t forget a kettle,
saucepan if needed, water, matches, wood, and a rag to use as
a holder, but if you are going to take your food with you,
leave all these out, except the matches and, of course, cigarettes
in any case, and take hot coffee in a thermos. A few bottles of
stone ginger or cider, a box of chocolates or home-made fudge,
and pFen of fruit completes an ideal beach meal.

Never orgct crépe cTapc:r serviettes, a tin opener, if you have
any tinned food, a clean dish-cloth, and a tin of chocolate
biscuits or dainty shortbreads in case you are short of prepared
foods. If yours is just a picnic for two you can carry all you
want in a shopping bag. Or, if you happen to be only giving a
bathing party, all you want is a thermos of coffee, some eggs,
two packets of tasty sandwiches, and some fruit to keep hungetr
at bay till you get home.

PICNIC HINTS

1. Don’t forget a corkscrew, a bottle opener and a tin opener.

2. Pack fruit that carries well.

3. If you have to choose between fruit and sweets, choose
fu. it

4. Remember a couple of cloths for wiping or washing up.

5. Buy a tiny combined salt and pepper shaker and always
remember to pack it.

6. Clear up all your litter before you go away.
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THE PICNIC BASKET

OTHING adds so much to the zest of a picnic as the
N knowledge that when weary of racing uphill and down
dale, a well stocked picnic Kasket is yours to rifle when
you come to a halt. Your basket may be the latest model from
Bond Street, or just a long wicker hamper, neatly packed with
all the appliances you need for an enjoyable meal. It may be
only a tea basket for two, fitted with a stove, stand, and kettle
with a screw lid for carrying water, a spirit tin, provision box,
tea and sugar box, cream flask, butter or preserve jar, and china
cups and saucers and polished spoons. Perhaps you content
yourself with a suitcase, partitioned off to hold paper dishes
and cutlery, a vacuum flask, full of coffec hot or iced as the
weather is chilly or sultry, packets of sandwiches wrapped in
greaseproof paper, and fruit and cake. If you have hot coffee,
carry cream to serve with it in a carton, and remember sugar.

Collapsible sandwich boxes and collapsible drinking gla-ses
are also to be had for Stowing away in your improvised hamper,
but befoie $tarting to pack any picnic hamper, invest in a roll
of waxed paper, and a packet of crépe paper serviettes, a cork-
screw, and the gadget you nced for removing dry ginger ale
Stoppers and other corks of that ilk. Remember a tin opener
if you are serving any tinned fruits with whipped cream which
you can always carry in a carton, and don’t g)rget the salt and

epper, and a washable table cloth. Now let us plan out a
uncheon or supper menu from dishes that carry well in a
picnic basket :

If you wish to start off with cocktails, mix and chill them
before pouring into a vacuum flask, pack in some corner a
bottle of olives, stuffed with celery or pimento, and a small
jar of salted almonds or peanuts, then decide whether you wish
an alfresco meul served in haphazard fashion or a menu of
courses. If the first, pack a variety of sandwiches, some made
from white and some from brown bread and some from bridge
rolls, Include some cold boiled eggs, halved, the yolks seasoned,
moiftened with mayonnaise, and gvoured with minced chives,
and returned to the shells. Sandwich the halves together with a
layer of minced cold ham.

I always include some lettuce in some of my sandwiches or
take a bunch of prepared watercress, packed in a wooden
punnet. If you wish to serve a lettuce salad, make the French
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dressing at home, pour it into a bottle and give it 2 good shake
before dressing the prepared lettuce or any other green salad
taken with you or bought on the way. For the great fault with
most picnic baskets is that the contents are too dry and the
menu not varied enough. As a rule it’s nothing but a question
of * Starch, $tarch, starch.”

Now here 1s a menu for a picnic lunch suitable for any
season of the year:

Creole Lpas
Chicken and Ham
Chicken Galanting or ASpic of Game
Potato Salud Lettuce S indwiches
Fruit Salad
Marshmallow Layer Cake

To make CreoLE EGas, cut a slice from the top of 6 hard-
boiled eggs, carefully scoop out the yolks, and mix them with
1 tablespoon anchovy paste and 1 tablespoon mayonnaise.
Fill the white shell with the mixture. Pare off a thin slice from
the bottom of each egg so that they will stand. Place each on a
round of tomato zmdg decorate with patsley or mustard and
cress. Pack into a sandwich box lined with lettuce leaves.
Before serving, plant a shelled prawn in each.

Chicken and Ham.—Boil the chicken in a light stock, leave
till cold, joint and pack in one container, placing on top a little
cold boiled ham, sliced and covered with greaseproof paper.
I always allow a 4 lb. chicken for 4 at a picnic and 4 lb. ham or
tongue. If liked, a few tomatoes can be taken to accompany
this course, or as a separate coutse; if the latter serve with
mayonnaise, carried in a carton.

I seldom offer the kind of potato salad that has become as
$tandardised as Yorkshire usding. Sometimes I add to the
mayonnaise with which I dress mine lots of chopped spring
onion and chives, and 1 tablespoon chopped pimento to every
4 pint salad, also 1} tablespoons chopped cucumber, when
shredded celery is not available.

If a chicken salad is preferred to chicken and ham and potato
salad, dice the chicken and mould it with a thitd its quaatity
in diced celery, moistened with mayonnaise, and offer with it
boiled peas, moistened with mayonnaise or French dressing,
flavoured with tomato catsup, and garnished with watercress
or lettuce, or Russian salad.
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TO MAKE A CHICKEN GALANTINE

Choose a young fowl with short spurs and yielding breast
bone. Begin boning the fowl by cutting the skin across the
neck on a level with top ends of the wings. Slit the neck down
towards the head, leaving bchind as much skin as possible.
Remove the neck. Remove the crop and wishbone by first
scraping the flesh away from the bone, then slipping a knife
under tips where it joins the wing bone and disjointing.

To Disjoint WisnBoNe.—Holding the wing in the left
hand, disjoint it at the first joint. Scrape the flesh back towards
the second joint and remove the large bone—one nearest the
breast—then loosen all the flesh round the back, keeping the
knife close to the back and holding the trunk in the left hand,
with the first and second fingers of the right hand force the
flesh from the bird. When you come to the drumstick, slit the
flesh from the tip of joint, draw the flesh down as far as it will
go, then remove the bone, taking care not to leave any splinters.

To Finisa Boning.—Holding the meat of drumstick firmly
in the left hand, cut the meat from the thigh bone, leaving the
bone on the carcase, then holding the baci of the skin in the
left hand, with the right carefully scrape the meat from the
carcase, cutting in the act 2 sinews in the middle of the back,
which is easy to do if you slip a knife underneath the sinews
with dpoint towards the neck. Now gently ease off the re-
mainder of the flesh by knocking with the back of the knife,
and with the right hand on carcase, gently ease the skin with
the left, cutting off any piece of flesh that holds. Lastly, cut
the bone just above the patson’s nose and remove the fillet
from each breast.

To Sturr.—Mix together in a basin 1 1b. pork sausage meat,

Ib. ham or tongue, cut into small squares, 1} pints second
white stock (made from chicken or v&'i bones will do), 1 tea-
spoon chopped parsley, iratcd rind } lemon, 2 oz. bread-
crumbs, pinch mixed herbs, pepper and salt to taste, and 1
beaten egg. Divide in two portions. Flatten one portion and
with the %owl turned breast down on the pastry board, place
this first portion inside the breagt. Arrange 2 hard-boiled X
cut in quarters and the two breast fillets of bird on top o%gt e
stuffing, then cover with the second portion. Gently mould
the fowl into shape with the hands and truss as for roasting,
after sewing the openings with a trussing needle.
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To Truss FOrR RoastiNg.—Turn the points of the wings in
towards the breat, then, holding two legs, push a trussing
needle right through under the joints of the legs, turn the fowl
over, pass the needle right through the two wing joints on
either side and tie the two ends of $tring together. Lastly
tie the legs and end of the fowl together.

To Cook.—Roll the fowl in a scalded pudding cloth and
simmer in stock till tender. Take up, unroll, let out steam
and roll up again in a dry cloth. Press slightly. Decorate to
taste.

To DecoraTE FOR HoME SERVICE.—Garnish with chaudfroid
sauce, and garnish it with chopped aspic jelly. No matter how
I finish it, I generally serve it with the following salad.

To MAKE ToMATO JELLY SALAD.—Soak 2 tablespoons granu-
lated gelatine in } cup cold water till soft. Cook 1 tin tomatoes
and 6 peppercorns, 1 teaspoon sugat, I slice onion, 2 pieces
bay leaf and 6 cloves together for 20 minutes. Strain. Add
2 teaspoons salt. Pour the hot liquid over the softened gelatine.
Stir till dissolved. Pour into custard cups, rinsed out with
cold water. Serve on a dish lined with lettuce leaves, and
accompanied by mayonnaise.

ASPIC OF GAME

2 egg whites 1 guart of well seasoned stock
2 0%. leaf gelatine 2 wine glasses cooking Mar-
Left over game sala or Sherry

2 wineglasses tarragon vinegar
g 4

For 6 persons. Turn Stock into a saucepan, and flavour it to
taste with any good meat extra®. Water and left over gravy
may be used instead of stock. Stir in Marsala or sherry and
vinegar, gelatine softened in a little cold water, and the whipped
whites of eggs. Heat gently, whisking with an egg whisk till
the mixture nearly comes to the boil, then boil up and $train
through a jelly bag. Set a little of this in the bottom of a wet
moulug and decorate with one or two peas, $trips of pimento,
or bits of hard-boiled egg white. Cover the decorations with
a little of the aspic, and when it is set add alternate layers of
g:ze, neatly diced, and aspic. You can add a little diced cold

or tongue as well as the game, if liked. Keep on adding the
layers, allowing each one to set before adding another, till the
mould is full. %..cave till set, then turn out on to a bed of heart
of lettuce leaves. Garnish with tomatoes or hard-boiled eggs.
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MARSHMALLOW L. AYER CAKE

1 cup caftor sugar & cup milk
% cup cornflour 3 teaSpoons baking powder
3 egg whites 4 tableSpoons butler
1% tableSfoon lemon juice Grated rind § lemon
1} cups flour

Beat the butter and sugar to a cream. Add lemon juice and
rind, then milk, alternately, with the sifted flour, cornflour,
baking powder and a pinch of salt. Lastly fold in $tiffly frothed
cgg whites. Bake in a well-buttered cake tin from 30 to 45
minutes. Cover with marshmallow frosting. Boil 1 cup castor
sugar and } cup water rapidly until a little when lifted on a
spoon spins a thread. Pour over stiffly frothed white of egg.
Add } teaspoon vanilla and beat till cool, when add marsh-
mallow, beat a moment longer, and spread over the cake.
Sprinkle, if liked, with minced walnuts.

A CHILDREN’S GARDEN PARTY

EFORE you give a children’s iarden party, see that you

B have some sort of waterproof sheeting or old mackintosh

that you can spread on the grass and cover with rugs.

For there comes a time at every children’s party when, tired of

romping, the little ones may fling themselves face downwards

on the ground, then they may wake up next morning with a
chill if you have not guarded against such a contingency.

If you intend to serve ice cream, why not give pots of it ?
Buy as many tiny earthenware pots as you have guests, line
cach neatly with a thick round of cardboard, covered with a
round of wax papet, so that the ice cream will not come through
the hole in the bottom. Then, when required, fill up each pot,
sprinkle with grated chocolate on top to give the a}:gcarance
of earth, and plant a little sprig of candied violets with a stalk
or two of angelica round the sprig in each pot.

Now try this menu the next time you give such a party :

A TEMPTING MENU
Egg and Tomato Sundwiches
Buttercup Rolls Raspberry Slices
Oxford Gingerbread Frofted g.berry Cakes
Ice Cream Plants
Chocolate or Tea
Orchard Fruit Cup
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Before making thinly buttered white bread into sandwiches,
dip the tomatoes required for them into boiling water for a
moment so that the skins will come off readily, for these are
indigestibl§ and should be removed before using for salad or
sandwichegig Then chop up the hard-boiled eggs, make into a
paste with ¥*little butter and salt to taste, add a little chopped

arsley and a little chopped spring onion if you happen to
gavc any. Spread bread with this and cover with slices of
tomato Eghtly sprinkled with salt, then make into a sandwich
with another piece of buttered bread, removing crusts after-
watds if you liie. Sometimes I usc one slice of brown and one
slice of white bread.

For BurteErcur RoLLs beat cream cheese with a little cream
or butter till softer, season with chopped parsley, and add for
every two tablespoons of cream cheese a tcaspoon of chopped
walnuts. Then spread between buttered bridge rolls, and
decorate the plate with nasturtium blossoms.

RASPBERRY SLICES— Just make 3 Victoria sandwich, and put
halves together with raspberry jam thinned down with a little
cream. Use any recjpe you like for the gingerbread, but make it
fruity with the addition of minced orange gcel and sultanas, and
add 3 oz. chopped almonds for every } Ib. flour used in the
recipe. Bake your cup cakes in little gem tins, and when cold
spread each on top with icing sugar beaten into a spreadable

e with warm water. Place a cherry on the centre of each,
and dab a speck of icing on it too.

ORCHARD FRUIT CUP

6 oranges 1 cup water
6 Jemons 2 quarts ginger ale
2 cups sygar 1 guart soda water

Boil sugar and water together to a syrup, then cool. Add
gtrained lemon and oraur;ﬁe juice, 2 slices each of lemon and
orange, and divide y_between glass jugs in which the
cup 1s to be served, then divide first the ginger ale, then the
soda water equally too. Add a handful of rosy tinned cherries
to each cup, and decorate with a tuft of mint on top. Or just
make lemonade, but add a slice or two of apple, of banana,
of lemon and orange to each jug. A little sineapple juice from
a tin of pineapple mixed with lemonade and a few cubes of the
ineapple thrown in with slices of banana also make a simple
ut delicious drink.
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Make the tea very weak, and if you want to give the little
ones something to talk about for ‘weeks, put fruit drops in
the tea for sweetening instead of sugar. If you serve chocolate
instead, float half a marshmallow on the top of each cup.

HUNT TIIE TREASURE

Then make one of the games “ Hunt the Treasure,” and have
hidden throughout the garden enough little packages to go
round. They should contain a supply of home-made sweets.
Fudge, coconut ice, and nut brittle are all good. Tie up what-
ever you make in crepe paper serviettes, made in the shape of
a cracker with bows of ribbon at each end. Put a transfer in
the centre of each, then give each child a tiny trifle as a souvenir.
The gifts don’t need to cost much. A bead necklace, hand-
kerchief, tiny comb, or mirror will please the gitls. Give the
boys a fancy pencil, notebook, top, or any other trifle that
you can buy in the 6d. shops.

Wrap the packets up in coloured paper, green for preference,
conceal each with a package of sweets among the flowers or
bushes, a boy’s and girl’s together, and make them search in
couples. Ring a bell when it is time to $tart, and when they
come back make that the time to say “ Good-bye.”

The great secret of giving a successful children’s party is to
know how long it should last. You don’t want to prolong it
until some of the younger ones begin to cry or fall asleep.

TO MAKE THE PARTY MORE SUCCESSFUL

1. Have a number of cheap Japanese mats so that children
can sit on them, if there are not enough chaits.

2. Rig up a swing, if you haven’t one.

3. Provide plenty of brightly coloured balls.

4. Provide one or two out-of-door games.

WHEN WEDDING BELLS RING

HE afternoon wedding, followed by a reception and

I buffet refreshments, is very popular to-day. you want

to strike a somewhat novel note with your buffet, whether

it be for your wedding or for your daughter’s, sistet’s, ot friend’s,

listen here. First, you must see that the colour scheme blends

with the bridal gown. But if the bride is to be married in her

travelling dress, have a white and silver or white and gold
buffet to match the bridal cake.

The long narrow buffet table will require an embroidered
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cloth, but if you do not have one that will fit, use no cloth,
but buy broad white satin, silver or gilt tissue ribbon, and lay
a strip of it down the centre of the table. Stand crystal, gilt, or
silver vases of flowers, preferably the same as the bridal bouquet,
down the centre, gradltjxating them in size from large to small
as they near the ends of the table. If you have lovely silver
candlesticks, or silver candelabra, decorate the table with these
and ivory candles. When the bride is in orthodox white and
silver or white and gold, make your colour scheme match.
If she wears a white gown veiling pink, then introduce palest
pink into your flowers. Sprigs otP apple or peach blossom
would make a lovely decoration.

1f the bride goes to the altar in any shade like lavender, lilac,
apricot, or blue, decorate with flowers to match, sweet peas or
schizanthus would be best. If the day be warm, and the cake
does not sit on the buffet, decorate the table with ice blocks,
arranged in crystal bowls, ferns, and floating blossoms to match
the bridal bouquet. In choosing the food, choose nothing
that requires forks. Provide only finger food. Here is a dainty
June menu you could copy :

SANDWICHES

Whipped Cream and Walnat
Smoked Salmon
Bride’s Blossoms

Waldorf Slices
Shrimp Cream
Devilled Chicken Rolls
Ham and Cress Rolls
Rolled Bread and Olive Butter
Lobster Eclairs
CAKES
Amourettes
Wedding Rings
Kisses
Cherry Queen Cakes
Chocolats Kissed Gems
Petits Fours

Fruit and Cream
Wedding Sundae
Coffee Tea  Champagne
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Bripe’s BLossoms.—Spread thin rounds of sponge cake with
whipped cream thickened slightly with chopped preserved
ginger, or candied pineapple. Put two together then spread
the top with cream: prinkle thickly with minced roasted
almonds, and centre with a dab of marshmallow.

WaALDORF Srices.—Mix finely minced apple with half its

uantity of finely minced nuts, and bind with mayonnaise, for

ling. For shrimp sandwiches simply thin shrimp paste with
whipped cream, and season. Buy your chicken already devilled,
and use with shredded lettuce and a little mayonnaise. Spread
very thin hot new bread with olive butter and roll up with
a tuft of cress in each end, and fadten in place with toothpicks
till the bread cools. For Olive Butter use j cup of olives,
stoned and finely minced, to 4 Ib. butter and a teaspoon of
lemon juice.

AmourerTEs.—These can either be dainty coconut buns or
tiny sponge moulds, painted with white icing or with melted
jelly, and dipped in desiccated coconut.

WeDDING RiNGs.—These are just rings cut out of Shortbread
mixture or Victoria sandwich mixture enriched with minced
citron peel and cherries, and then spread with white icing and
sprinkled with chopped pistachios.

Kisses.—Make small “ Kisses ” (meringues), some quite
plain, some flavoured with ground almonds, others with grated
chocolate, others with grated coconut. Fill with whipped
cream.

WEDDING SUNDAE.—Place a small spoonful of vanilla
ice cream and a spoonful of ice cream flavoured to tagte with
maple syrup, or with sieved loganberries in the bottom of a
Peach Melba glass, on the top of a dessertspoonful of chopped
fresh pineapple, sprinkled well with sugar and stood over
night. Then top each glass with a spoonful of whipped cream
well with sugar. Then I top the glass with a spoonful of
(vlvllxiipged and sprinkle on top minced marshmallows or Turkish

elight,

One quart of ice cream will give eight ices or ten sundaes,

Ib. tea is enough for 25 people, and 1} 1b. coffee. Allow also

pint of any wedding cup, or 1 pint of wine to every three.

ou want to introduce a new idea to coffec flavour the
whipped cream to serve with it delicately with orange-flower
water. Serve champagne or sparkling wine cup at the reception.
Choose berries or truit salad according to season.

E.E.C. P
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A PERFLCT WEDDING CAKE

HOW TO MAKE, BAKE, AND ICE IT AT HOME

The following quantities make a very large two-ticred cake,
or you can divide the mixture into three or four if you are
afraid you won’t be able to fire two tiers properly.

INGREDIENTS FOR CAKE

2} Jb. caftor sugar 3 teaSpoonful lemon essence
23 [b. butter 14 teaSpoonful rose essence

2 /b. ground almonds § teaSpoonful mixed spice

3 /b, eggs § teaSpoonful cinnamon

4 /b, shredded mixed peel 1 1ea?oonfu1 vanilla essence
5 Ib. currants JHice balf lemon

3 lb. sultanas 2 /b. 14 0. best sifted flour
1 glass brandy 1 03. allipice

1 /b. glacé cherries 1 wineglass Italian vermouth

% reaSpoonful ground mace

Have the cake tins ready in advance, greasing them well, then
lining each with five-folds of greased paper and tying a thick
band of paper round the outsides as well.

Then prepare all the fruit very carefully. Shred the peel
finely, using 2 lb. oranges, 1 lb. citron and 1 lb. of lemon.
Clean the currants well, clean and pick the sultanas, and chop
the cherries. When all are ready cream together the butter and
min a large basin, using your hand instead of a spoon.

quite creamy beat the eggs till light and frothy. Then add
the flour and beaten egg alternately to the sugar and butter till
all the egg is used up, after which add the remainder of the
flour alternately with the fruits and ground almonds. One
thing to temember, keep on beating with your hand all the
time. Lastly, add brandy, spices, vermouth, and essences, also
a pinch of salt.
ow pour the cake mixture into each lined tin, half filling
them, hollow out the centres and place the tins on a bed of
kitchen salt on baking tins, pushing the salt close to the sides.

To test if the oven is ready for the cake, put in a piece of
writing paper. It should take just one minute to curl up. If it
takes longer the oven is too cold ; if less, too hot. When just
right put in your cakes and keep them there until, when you
test them with a knitting needle, the needle comes out quite
dry. Be sure to maintain the same heat all the time they are
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cooking. When you remove them from the oven leave in
tins for a few moments, then turn them out on a wire tray,
remove paper and cool. But they must on no account be placed
in a draught. Keep for a day or two in large tins before icing.

ALMOND PASTE

You want enough almond paste to cover the tops and sides
of the cakes. Just make as much as you think you’ll require.
‘The proportions I use, of almonds and sugar, are £ lb. ground
almonds to % Ib. icing sugar, and the same of castor sugar,
with 4 eggs for moistening. See that the sugar has no lamps,
then mix castor sugar and almonds together in a basin, sift in
the icing sugar and mix with the fingers just as you rub butter
into flour.

Now make a hole in the centre and add one dessertspoonful
noyeau and the same of lemon juice, 1 teaspoonful vanilla,
4 teaspoonful lemon, 6 drops almond, also 4 drops each of
honeysuckle, heliotrope, and violet essence, } teaspoonful of
orange flower water, the same of rose water, and 3 drops
essence of raspberry and pineapple. This mixture makes a
wonderful paste, but if preferred flavour only with almond and
vanilla essence and lemon juice to taste.

Then add the yolks of 3 eggs, keeping one yolk in its shell
and laying the whites aside. Knead and roll out the paste,
adding the extra yolk if necessary. Then brush the sifc: of
one cake thinly with red-currant jelly, cut a strip of paste to the
exact size, place the side of the cake to one end of the strip.
Roll up, smoothing the ends neatly together. Roll out one
round to fit the top, jelly the top, lay on the round, letting it
slightly overlap the sides. Then with the hands mould the top
smoothly into the sides and leave overnight to harden. Cover
all the cakes in the same way.

ROYAL ICING

Beat well together § Ib. sifted icing sugar with s whites of
eggs. Add 6 drops of acetic acid, beat again, then add 4 drops
of confeftioner’s blue. Beat again, then cover the basin with
a damp cloth and smooth the icing on to almond paste with a
palette knife dipped in boiling water.

Ornament round the cakes with ropes of icing and trails of
lily of the valley, edging the base of each cake with a snaky
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design. Place one cake on top of the other, putting the largest
at the foot and the smallest on top. Decorate with sugar roses
made in advance and allowed to harden. These must be $tuck
on with a dab of jelly, just as the tiers of the cake are fixed
together. Finish off the cake by decorating with silver comfits
and wedding favours, sold at aﬂ large food stores.

A HALLOWE’EN PARTY
WHEN WITCHES WALK

O matter what sort of parties I ﬁive through the summer,

I always like to make my Hallowe’en party the jolliest

of all the autumn festivities. But it isn’t so easy to vary

a Hallowe’en party from year to year as it would seem. After

all, we mu$t have brown, black and gold decorations. These

are sacred to the night when witches walk. And we must have

apples, oranges, and nuts for dessert, or it wouldn’t be a

Hallowe’en party. Even so, let us see what we can do to keep
the old-time festival a live occasion.

First of all, send out invitations on yellow notepaper, with
a witch’s hat cut out of black paper, pasted on the top left-hand
cotner of the paper. If you can’t manage that, cut a broomstick
out of the paper and paste it on instead. But it is now possible
to buy Hallowe’en notepaper as well as seals, labels, caps, and
table decorations all made of paper.

Now, after decorating the rooms with autumn foliage and
berries and nothing else, unless it be with yellow chrysan-
themums, and lighting the rooms with orange candles 1n
hollowed pumkins, arrange your refreshments wherever you
want them on one larffc table or a number of small ones covered
with yellow paper. If you have time, cut out stars and birds
of black paper and paste them round the edges for decoration.
Then arrange your flowers, line all the dishes with doilys cut
out of yellow paper, set a tiny packet of home-made fudge, or
Turkish delight, at each place. I would cut squares all the
same size out of equal quantities of black, gold and red crépe
paper, put the candy in the centre and tie 2 narrow silk ribbon
round each. If the paper is red, give it a black ribbon. It
yellow, give it a red, and so on.
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MENU
Brown Twins Flyaways
Witches Sticks
Lucky Cauldron
Elfin Layer Cake Chocolate Divarfs
Magic Brew
To make the Brown Twins, spread thin slices of brown bread
thinly with butter, then with liver sausage cover with a little
chopped onion, then with mustard and cress or shredded lettuce
dipped lightly in salad dressing. Put thin slices of buttered
bread on top of each, remove the crusts, and make a half of
stuffed olive sit on the centre of each.

For the Flyaways, spread round crackers first thinly with
butter, then with a round of gruyére or gouda cheese cut in
neat rounds almost to cover the biscuits. Make a trail of
sardine or anchovy butter on top of each.

Witch’s Sticks are just cheese $traws made by Zour favourite
recipe. A novel idea is to mix a dessertspoonful of finely minced
almonds with every 4 oz. of flour, or flour and breadcrumbs
(which I prefer) in the making. Another novel idea is to tie the
Straws with the narrowest red or gold ribbon that you can find.

For Elfin Layer Cake make a Victoria sandwich by your pet
recipe, and when both halves are cold, remembering that,
unless it is an enormous one, each sandwich will only be enough
for eight people, put the halves together with this filling—
put } Ib. chopped g , 4 cup sugar, and two tablespoons corn-
flour in a double boiler, then pour over } cup boiling water,
stirring all the time. When well mixed, add the grated rind of
4 orange and 1} tablespoons lemon juice. Cook for about

an hour, or till the figs are tender, Stirring constantly.
You may find it more successful cooking the figs and water
very slowly till the figs are tender, then adding and cooking
the other ingredients.

Chocolate Dwarfs are just little chocolate men, the smaller
the better, but for Magic Brew boil 1 cup sugar and 3 cups
water to a syrup for § minutes, then cool, add the juice of
6 lemons and 6 oranges, 1 cup diced tinned ﬁinup le, 2 slices
banana, } cup maraschino cherries, cut small, :mdP divide the
mixture equally between ﬁunch bowls or crystal jugs.

Put a lump of ice in each, add 2 quart bottles of aerated water
to this quantity of fruit and syrup, throw in a slice or two of
rosy-cheeked apple after washing, and serve at once.
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OTHER HALLOWE’EN RECIPES
WITCH AND WIZARD ROLLS

bridge rolls cream cheese

butter pimento

pepper watercress or mufiard and cress
liver sausage pa/;rika

chopped bam celery salf

mayonnasse minced onions

Halve and butter the rolls. Spread some with liver sausage,
slightly thinned with mayonnaise, sprinkle with one or two
chopped capers, then with cress or lettuce and put the halves
together. Mix minced ham with chopped salad and spread
between rolls buttered and scraped with mustard. Beat cream
cheese with a little seasoned mayonnaise, chopped gherkin and
tomato catsup. Use with cress as filling for slices of thin bread.

ZOO BISCUITS

$ /6. batter 3 teaspoon vanilla essence
2 eggs 2 teaSpoons baking powder
1 lb. flour 3 [b. cafior sugar

% teaspoon salt

Beat the butter in a basin with a wooden spoon till creamy.
Add sugar, beaten eggs, sifted dry ingredients and vanilla.
Roll out thinly on a lightly floured baking board, cut into
different animals or birdgs, place on lightly butter baking tins
ina 3uick oven of 375° F. for 1§ minutes. Cool on a cake rack,
then decorate with chocolate icing.

ALL HALLOWFEEN LAYER CAKE

2 cups sifted flour 2 teafpoon vanilla essence

2 cups caftor sugar 2 0%. chocolate

4 eggs 2 teaSpoons baking powder

1 cup milk 4 tableSpoons butter
Beat eggs and sugar to a yellow foam in a basin. Heat the
milk in a double boiler with the butter. Lightly stir in the flour
and baking gowdet to the eggs and sugar and lastly add } tea-
spoon grated lemon rind, then milk and butter, melted chocolate
and vanilla. Have two buttered sandwich tins ready and
slightly warm. Fill in the mixture at once, making it not quite
so thick in the middle as at the sides. Bake in a good oven and
when golden and light remove the pan from the oven. Stand
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a moment ot two, then turn out on a sugared paper. When
quite cold put layers together with Black Magic Cream.

BLACK MAGIC CREAM

3 cup fresh butter 1 tablespoon finely minced pecan
2 cups icing sugar nuts
1 ZableSpoon cocoa 4 ZubleSpoons strong coffee

Sift the sugar and cream the butter with it. Add the cocoa,
coffee and, lastly, nuts, crushed as fine as possible.

WITCH’S BREW

1 cup castor sugar 2 cups cracked ice

6 lemons 2 bottles ginger ale

6 grapes 1 rosy-cheeked apple

1 banana Juice of 1 tangerine

2 bottles cider 3 or 4 chunks of pineapple

Place the sugar in a glass jug, if you haven’t a real witch’s
cauldron or punch bowl. Squeeze the $trained juice of lemons
over it and when dissolved add the pineapple chunks, apple,
cut in chunks with peel on, banana, cut in thick slices after
peeling, the $trained tangerine juice, grapes, and ice. Stand
3 minutes. Pour over cider and ginger ale. Decorate the cup
with grapes and fern and serve at once. You can turn this brew
into a more potent mixture by adding 1 liqueur glass maraschino
and 1 glass brandy, or weaken it for children with soda water.

HALLOWE’EN FAVOURS

FOR THE HOUSEWIFE

Boxes of gold, orange or red candles.

Boxes of gold, orange or red sealing-wax.

Gold, orange or red-handled cake or bread knife.
Half a dozen red-handled tea-knives in case.

Half a dozen ora'r:l%e-colourcd dusters.

Orange, red or yellow glass or lacquer powder-bowl.

FOR THE MAN OF THE HOUSE
Pancy-topped cork.
Cigarettepgox.
Tobacco jar.
Paper-knife.
Paper-weight,
Orange, red or yellow shoe-horn.
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FOR THE UNMARRIED GIRL

Garters, in red, yellow or orange.

Comb in case in red, yellow or orange.

Box of sandalwood or lemon soap.
Powder-puff in yellow or orange.

Compa& powder in orange, red or yellow case.
Ash-tray in red, yellow or orange.

FOR THE YOUNG MAN

Pencil in red, yellow or orange.

Ash-tray in red, yellow or orange.

Fancy knife in red, yellow or orange.

Cigarette case in red, yellow or orange.

Packets of cards in boxes of red, yellow or orange.
Cigarette-holder in red, yellow or orange.

FOR CHILDREN

Butterscotch.

Chocolate fudge.

Orange jujubcs.

Orange fruit drops.
Oranges and nuts.

Coloured pencils and rulers.

THE LORDLY SCOTCH HAGGIS

FOR BURNS’ NIGHT DINNERS

HEN Burns’ night draws near is the time when lordly
haggises find their way across the border to exiles in
England and over the water, but “ foreigners ” rarely

sample their savour unless drawn into some Scottish banquet,
where haggis is the pi¢ce de résistance.

If you ask any Sassenach what a haggis is, he usually answers,
“ All the innards of a sheep.” Some one has once passed this
joke about King Haggis in his presence and he never forgets
1t, even thou%h he may know he is wrong. If you ask a Gael,
see how his face lights up at the mere word ““ haggis””; see
how emotional he grows as he describes its ingrcgicnts and
the royal way it should be served.

There are more ways than one of mixing the ingredients of
a haggis. In Glasgow oatmeal is favourcg to keep company
with the so-called innards. In Edinburgh it gives way to rice.
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THE MYSTERIES OF HAGGIS

If you wish to be initiated into the mysteries of a haggis,
take the stomach bag of a sheep, wash it till perfeétly clean with
cold water, turn it outside in, scald and scrape it with a knife
quickly, and then steep in salted water until required. Now
parboil the heart, lights and liver of a sheep, grate the liver and
mince the other Sarts quite finely. Mince also half a pound of
mutton suet, and toast one pound of oatmeal before the fire.
Mix all these ingredients together with three chopped onions,
season with salt and pepper, then fill the bag and, before sewing
it up, add a little water in which you have parboiled the onions
before chopping. Some cooks add only the onion water for
flavouring and throw away the onions. Sew up the bag, taking
care that it is not too full, so as to allow the oatmeal to swell,
and prick the bag all over with a long needle to prevent bursting.
Put in a saucepan with enough boiling water to cover, place 4
small plate underneath and cover. Boil for four or five hours,
keeping the haggis constantly covered with water.

ANOTHER RECIPE FOR HAGGIS

Some cooks prepare haggis like this—attend to the bag in
the same way, only after cleaning and so forth, steep in salted
water all night. Wash the pluck and place in a pan of boiling
water with a tablespoon ofpsalt. Boil two hours, allowing the
windpipe to hang out of the pot. When cold cut off the wind-
pipe, grate half the liver, mince the heart, lights, suet and
onions very small, but only add one-half pound toasted oatmeal,
pepper and salt to taste, one-half teaspoon crushed herbs and
a cup of the liquor in which the §tock was boiled. Mix well,
fill the bag more than half full with the mixture and sew it up.
Boil for four hours, pricking occasionally to prevent bursting.
The pan must always be covered when boiling haggis.

A SIMPLE WAY OF COOKING HAGGIS

If you don’t wish to have the trouble of fiddling with the
bag, just boil the lights and half the liver, then mince the lights
and grate the liver, and mix with five ounces minced suet,
two onions, finely chogfed, two and one-half handfuls of oat-
meal, and pepper and salt to taste. Then mix with a cup of the
liquor in which the lights and liver were boiled, and a little
milk, pour into a buttered pudding dish or mould and steam
from three to four hours. Turn out on a hot dish to serve.
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The haggis can be hung up in a dry place after boiling and
then be boiled again, but only long enough to make piping
hot right through when required.

To serve haggis with Highland honours place it on a silver

latter in a folded napkin. Then the person honoured to bear
it into the dining-room should carry it aloft and place it before
the host, who promptly cuts the thread that holds the meat in
the haggis, amf spoons out the savoury morsel, which should
be served with potatoes mashed to a snow and well seasoned
as well as enriched with butter and hot milk.

WITH HIGHLAND HONOURS

In Scotland and in England and the colonies, when Scottish
funétions take place, a Highlander, kilted and plaided and all,
is usually engaged to carry in the lordly haggis. Before him,
kilted and plaided to match, walks a piper screeching out an
eldrich air like “ Where ha’e ye been a’ the day, bonnie laddie,
Hielant laddie ? ” or some such national air, then when the
haggis arrives at the head of the table with a great flourish of
pipes it is laid before the host and served by him or lifted again
after he has cut the thread and carried round so that the diners
can help themselves.

THE ROYAL TOAST

But haggis is not allowed to appear in this dry $tate in its
native land. There it is usually accompanied by what the
Highlanders call “ a wee tickie o’ the hard,” though the “ wee
tickie ” usually resolves itself into a wineglass of mountain
dew which is drunk neat in between mouthfuls of haggis. Some
there are who pour it over the haggis.

Further back &ill we used to leap on our chairs with the
advent of Lord Haggis, put our right foot on the table, toss
off the fiery whisky and throw our glasses over our shoulders
on to the floor. Such was the royal toast with which haggis was
welcomed. But times have changed, and content now is the
diner who is served with the wineglass of “ Scotch ” without
following the procedure of the royal toast to the letter.



PARTY RECIPES
MENU HINTS FOR THE HOSTESS

If you want to be a successful hostess attend to the fcllowing
oints.

P 1. Keep your menus short unless you have a large $taff of
servants.

2. See that meals are served pun&ually, and that hot food is
really hot and cold food well-chilled.

3. When entertaining without a maid, have the first coutse
on the table before announcing lunch or dinner.

4. Arrange any menus for lunch or dinner in the following
order, omitting any courses you don’t want:

ORDER OF MENU
English French

Appetisers. Hors d’auvres.
S oaf. Potage.

Fsh. Posssons.

Hot or cold made dishes Entrées.

Roafts Rora.
Viegetables. Légumes.

Game or Poultry. Gubier or Volaills.
Jellies, Creams. Gelées, Crémes.
Cheese. Fromage.

Ices. Glaces.

Fruit. Dessert.

SUGGESTIONS FOR MENUS

SPRING

BRrEAKFAST.—Grapefruit ; toasted cornflakes; salmon fish-
cakes ; grilled kidneys, tomatoes and bacon; toasted brown
bread ; butter, orange marmalade; tea or coffee (adults);

milk or cocoa (children).

LuncHeEON OR SuppER.—Grilled herrings and mustard sauce,

chipped potatoes, endive salad ;

rhubarb and cream;

oatcakes, spring onions and cheese.
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DinNER.—Spring vegetable broth; casserole of guinca fowl,
new potatoes, watercress salad; apricot souffié pancakes ;
biscuits, watercress, cheese.

Note.—If a four-course dinner is wanted, add a shrimp
omelet or curried eggs to the menu.

Sunpay NIGHT guppnn.——Bouillon with hot cheese §traws ;
ham mousse, lettuce and egg salad; walnut gingerbread ;
Cape fruit dessert.

SUMMER

BreArrAsT.—Berries ; egg and pimento scramble, garnished
with curls of bacon; oatcakes (crisped in oven), thin toast,
butter, grapefruit marmalade ; tea or coffee (adults); milk or
cocoa (children).

LuncuHeEON OR SupPER.—Salmon mayonnaise; rolls and
butter ; junket and sliced peaches ; biscuits, radishes and cream
cheese.

DinNerR.—Iced melon ; roast duckling, buttered green peas,
orange and lettuce salad, browned new potatoes ; vanilla icc
cream and hot chocolate sauce.

Note.—If a four-course dinner is wanted, add fried fillets of
plaice ot sole with tartare sauce, or serve a dish of hot asparagus
with hot melted butter before the ice cream.

SunpAaY NigHT SuppEr.—Iced bouillon set with steamed
eggs; cold sliced tongue and Fotato salad, garnished small
English tomatoes and cress; fresh fruit salad and cream;
coffee.

AUTUMN

BreAkFAsT.—Apples or pineapple slices; grilled finnan
haddock, garnished steamed eggs ; hot rolls, dry toast ; butter,
honey ; tea or coffee (adults) ; milk or cocoa (children).

LuNCHEON OR SupPER.—DBeef-Steak and kidney pie, mashed
potatoes, buttered leeks; baked custard and apple purée;
toast, celery and cheese.

DinNER.—Lentil purée with fried crofitons; fried rabbit,
mashed potatoes, caulifiower with crumb butter, tomato and
onion salad ; baked chocolate pudding with marshmallow cream.

Note.—If a four-course dinner is wanted, add fried trout
with lemon butter, or herring roes on bacon toast to the menu.

Sunpay NiGHT SupPER.—Gravy soup, wafers of toast;
Scotch eggs, veal and ham pie, scarlet runner salad; maids
of honour and fruit; oatcakes, watercress, cheese, coffee.
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WINTER

BreaxrasT.—Oranges or stewed figs ; fried kippers, grilled
gork sausages, fried apple slices, and corn fritters ; bran muffins ;

utter ; toast; ginger marmalade; tea or coffee (adults);
milk or cocoa (children).

LuncueoN or SurpErR.—Baked liver and onions, riced
potatoes ; apple fritters ; biscuits, watercress and cheese.

Dinner.—Cream of potato soup; roast pork, apple sauce,
$teamed potatoes, buttered Brussels sprouts; hot baked
gingerbread with almond custard sauce.

Note.—If a four-course menu is wantcd, add whitebait or
fried smelts with lemon and brown bread and butter, or a
savoury—such as croiites of finnan haddock, or sardines on
toast, or angels on horseback, to the menu.

SuNpAY Nigur SuppER.—Chicken bouillon; game pie;
celery and walnut salad; Lancashire nuts; dates or figs and
mandarines ; biscuits, celery, cheese, and coffee.

THE FIRST COURSE

CAVIARE AND HOW TO SERVE IT

S soon as caviare arrives, place it in the refrigerator or
A on ice, without opening its container. If you have a
caviare dish made to take cracked ice in the bottom, so

that the caviare keeps chilled during its service, use it, otherwise
leave caviare in its own container, but place it on a dish lined
with cracked ice, decorating the ice round the dish with fingers
of lemon, which should always accompany caviare. e
Americans always serve minced onion with caviare. The French
somectimes hand with it a dish lined with four lettuce leaves,
one leaf containing minced onion, another minced hard-boiled
egg yolk, another minced olives, and another minced hard-
boiled egg white mixed with a little chopped parsley. The
Germans serve a pot of caviare embedded in ice in the centre
of a large oval plate. At each side of it they place one or two
butter balls ang one or two fingers of lemon, and decorate
both with sprigs of parsley. Always offer freshly made thin
toast with caviare. Sometimes thin brown bread and butter is
substituted for toast, or offered as well. When a very simple
service of caviare is wanted, thinly butter caviarettes, allowing
one to each person, put a spoonful of caviare in each, and serve
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on individual plates with a finger of lemon at the side. No metal
must touch caviare, Serve it with a wooden fork or spoon.

CAVIARE TITBITS

canapes caviare
pepper and salt lemon juice and whipped cream

Cut hot buttered toat into canapes, 2} inches long, 1 inch wide
and } inch thick. Mix caviare with pepper, lemon juice, and
salt to taste. Spread canapes with the mixture. Pipe a trail of
whipped cream down the middle of each. Serve as a relish
with cocktails.

FISH COCKTAILS.

Fish cocktails can be made of diced lobster, shredded crab-
meat, whole shrimps, whole oysters, diced prawns, or a mixture
of oysters and shrimps. They should be served in cocktail
glasses in turn embedded in shaved ice. Tiny glass bowls
could be used for fish cocktails if they were placed in soup
plates lined with ice. I have even seen orange shells and tomato
shells used for serving fish cocktails when glasses were not
available.

To Garnise Fisu Cockrans.—Plant a sprig of chervil,
fennel, parsley or a small celery tip in the centre of each.
When serving fish cocktails in the shells of oranges or tomatoes
put a wreath of greenery, such as smilax, fennel, parsley, water-
cress or mustard and cress, tound the base.

COCKTAIL SAUCE FOR ONE PERSON
1 dessertspoon lemon fuice 1 dessert{poon tomato catsup
$ zeaspoon celery salt % teaspoon olive 0il
2 droﬁ.: tabasco
Mix catsup, lemon juice, tabasco, celery salt, and a dash of
Worcester sauce together, then &tir in olive oil by degrees and
use very cold for making one fish cocktail for any shell fish.

AMERICAN OYSTER COCKTAIL

20 small oyfters 2 tablefpoons tomato catsup
1% dessertspoons Worcsster 3 teaspoons lemon juice
Sasce 1 saltSpoon salt

§ drops tabasco & saltipoon cayenne
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Mix lemon juice, tomato catsup, Worcester sauce, salt, cayenne
and tabasco together. Stand on ice in a refrigerator till well
chilled. Put 5 oysters in each cocktail glass and pour over
each a tablespoon of the mixture. If you like a lot of sauce
only use this quantity for 15 oysters—for 3 persons.

To vArY Ovster CockraiL.—Add to the recipe given one
tablespoon minced celery, pimento, or grated horseradish.

PRAWN COCKTAIL

6 prawns & tealpoon Worcester sance
lemon 1 teafpoon tomato catsup

i teaspoon fure malt vinegar % teaspoon freshly grated borse-

6 drops tabasco radish
For 1 person.—Mix together in a basin the catsup, Worcester
sauce, vinegar, horseradish, tabasco, and the strained juice of
the lemon. Add to prawns, after removinf the dark streaks
down their backs. Stand in a refrigerator till chilled. Setve in
a cocktail glass.

LOBSTER COCKTAIL

1 cup lobster meat } cup lemon juice
cup tomato calsup 2 teafpoons WorceSter sance
teaspoon tabasco Ltm;‘]}oou chopped chives
salt and paprika to tasle

For 3 persons.—Mix together in a basin the lemon juice, tomato
catsup, Worcester sauce, tabasco, chopped chives and salt and
paptika to taste. Add lobster meat. Chill in the refrigerator and
serve in 3 cocktail glasses.

WHAT TO ALLOW PER PERSON

Five or six oysters for oyster cocktail.

One-third cup of diced lobster for lobster cocktail.
One-third cup diced shrimps for shrimp cocktail.
One-third cup shredded crab meat for crab meat cocktail,

SMOKED SALMON ESPAGNOLE

Ib. smoked salmon 2 eg%r
ox. butter 2 tablespoons milk
salt and pepper 2 teaSpoons minced pimento

cayenne to taste
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Break eggs into a basin. Beat lightly. Scason with salt, pepper
and cayenne to taste. Turn into a saucepan, add butter, pimeato,
milk, and §tir over a very low heat until the eggs begin to set,
then remove the from the fire and keep $tirring for a
moment or two before turning out on to a cold dish. Sometimes
I serve eggs piled in the centre of a silver dish with tiny rolls
of salmon round. Sometimes I spread the salmon with cold
scrambled egg, roll it up and serve it with a tiny sprig of parsley
sticking out of each end of the roll. Enongh j{r 4 persons.

FRUIT COCKTAILS

FIERY CROSS
1 beaped tableSpoon grape-  small ripe Strawberries
Jruit pulp 4 tableSpoon diced pineapple

1 peach or nectarine (cut up)  curagao to tafte
For 1 person—Mix grapefruit, pineapple and peach or neftarine
in a basin. Add a dash of lemon juice and a tablespoon of
mixed grapefruit and pineapple juice, and chill in the refrigerator.
When required, atrange in a glass and garnish with a ring of
halved strawberries. Sprinkle with curagao to taste.

The addition of a little ct:;)l-}l)pcd peach, nefarine or pear is

an improvement to any cocktail.

ORANGE BLOSSOM COCKTAIL
9 tableSpoons grapefruit pulp 6 tablefpoons pineapple pulp
6 teapoons caitor sugar 3 marshmallows
1 teaspoon grand marnier, or maraschino

Mix either shredded, fresh, or tinned pineapple with the grape-
fruit. Sprinkle with sugar, then aamf for 3 or 4 hours to chill
in the refrigerator, stirring occasionally. When required,
divide the mixture between six glasses, sprinkle over each one
teaspoon of grand marnier or maraschino and serve at once
with half a marshmallow on top.  Enough for 6 persons.

SOUPS
ICED CHICKEN BOUILLON

(Bosillon de Volaille Frappé)
For 4 par.ron:.——xilrints chicken bouillon, 1} teaspoon minced
parsley. The bouillon should be rich enough to have formed a
jelly. Melt the jelly in a saucepan, stir in the minced patsley,
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turn into a wet enamelled baking dish, leave till cold, then
serve iced either beaten slightly with a fork or cut into cubes.
Serve in bouillon cups, accompanied by hot cheese wafers.
In seasom—in summer.

ICED RUSSIAN BOUILLON

(Bosillon anpe’ @ Ja Russe)

2} pints chicken or veal Sfoc, 4 medinm beetroots

1 small bqylejf 1} teashoon salt

} cup chopped celery leaves 2 ablefpoons granulated gelatine

epper to taste

For 6 persons.—Prepate beetroot as for boiling. Sprinkle with
salt, and steam until tender, from 1} to 23 hours, depending on
age. When tender, peel, and rub through a sieve. Place the
beet purée, stock and seasonings in a saucepan. Simmer closely
covered for j an hour. Strain through a jelly bag. Stir in gela-
tine, softened in 2 tablespoons cold water. Pour into an enamel-
led baking dish rubbed with olive oil. Stand in a refrigerator
till set ang cold. Serve lightly pricked with a fork, or cut into
cubes, in bouillon cups, or simply set in bouillon cups. If
liked, } cup of stiffly whipped cream can be stirred into the
bouillon just before it begins to set. The result must be streaky,
not creamy. In season all the year round.

ICED CELERY OR CUCUMBER BOUILLON

(Bosillon Frappé a la Americaine)

3 teaspoons lemon juice 14 pints chopped celery or csucumber
2} pints cold water or white 2} tablespoon gelatine

fock 1 small onion

1 sprig parsley

For 12 persons—Place the celery or cucumber, sliced, peeled
onion, parsley, and §tock or water in a saucepan. Add 3 or 4
white peppercorns and a small blade of mace. Cover and
simmer for 1 hour, then strain through a jelly bag. There
should be 9 gills left. Season to taste with saﬂ: ans peppet.
Stir in the gelatine, soaked in cold water and leave till sliggtly
cool. Stir in lemon juice. Pour into a wet enamelled dish to
the depth of one inch. Stand till set, chill in the refrigerator and
cut into cubes. Serve piled up in bouillon cups, decorated with
§ cup cream, stiffly whipped, after flavouring with patsley, or the
cream can be §tirred into the bouillon before it sets, so that it
Jlooks @treaky. Iw season all the year round.

E.E.C. Q
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CLEAR SOUPS

CLEAR SOUP WITH EGG FLUFF
(Consommé aux Oeufs)
Beat the whites of 3 eggs to a stiff froth, sprinkle with paprika,
turn into a soup tureen or divide between 12 hot soup cups.
Have 4} pints of clear soup boiling hot and pour into a soup
tureen or cups. In season all the year round.

CLEAR SOUP WITH GREEN PEAS
(Consommé aux Petits Pois)

Boil 1 pint of green peas in salted water till tender. Drain and
add to 9 gills of boiling hot consommé, flavoured with sherry
or Madeira to taste. Use rinsed bottled or tinned peas when
fresh are not available. In season all the year round.

CLEAR SOUP WITH SPINACH CUSTARD DICE
(Consommé aux Epinards)

For 12 persons—Pick and wash 1 1b. spinach in 3 or 4 waters.
Drain and turn into a saucepan. Add § teaspoon salt. Cook
slowly, without the lid, till the spinach is tender, then drain
and rub through a sieve. Stir in a beaten egg and season to
taste. Bake gently in a buttered, fire-proot dish, till firm,
standing the dish in a baking tin containing a little hot water.
When firm, remove from the oven, then gently turn on to a
board. Cut into strips, then into diamonds or other fancy
shapes. Heat in a double boiler over boiling water for a few
minutes, then turn into a hot tureen or soup cups. Pour over
boiling consommé, coloured with beetroot juice, In season all
the year round.

CLEAR CALF’S HEAD SOUP
(Consommé, Téte de Vean)

2 calf’s head 3 pints rich beef fock
peppercorns 2 cloves

1 shice turnip 4 Stalks ce

1 small onion 1 small blade mace

1 ¢arrot 1 tableSpoon arrowroot
x sprig parsley 8 pints waker

1 bayhea
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For 8 to 10 persons.—Wash and bone the head after soaking it
for 3 ot 4 hours in cold salted water. Remove the brains and
tongue. Tie the head meat in a piece of muslin. Chop the
bones and, meanwhile, let the meat, just covered with cold
water, come to the boil. Rinse the head and place in a saucepan
with the stock, water, half the cleaned and sliced vegetables
and seasoning, and bones. Bring gently to the boil, skim,
cover, and simmer very slowly for 33 hours. Strain the §tock
into a basin. When cold, carefully remove any fat, then turn
the stock into a clean Stewpan with the remainder of the vege-
tables, the white and shell of 1 egg and } Ib. lean chopped beef.
Whisk over the fire uatil the soup comes to the boiling point.
Draw to one side, simmer for 10 minutes, then strain through
a jelly bag. Return to a clean saucepan, bring to the boil,
§tir in the arrowroot, mixed till smooth in a little clear cold
stock, boil for 2 ot 3 minutes, then add sherry to taste and
lemon juice. Serve garnished with forcemeat balls or with
piccccsL of the head. washed in hot water. In season all the year
roun,

CREAM SOUPS

CREAM OF ALMONDS
(Parée & Amandes)

1} guarts rich chicken Stock 3 lb. blanched almonds

14 ZableSpoons butter 4 pint cream

salt, pepper and paprika to taste 1% tableSpoons flonr
For 6 persons—Melt the butter in a saucepan. Stir in the flour
and, when frothy, dilute with one cup of the chicken stock.
Stir till you get a smooth sauce, then add the almonds, put
through a fine meat chopper to the remainder of the stock.
Cook for a few minutes, then $tir into the sauce. Season to
taste, then gradually $tir in the cream. Serve in cups with a
teaspoonful of whipped cream, flavoured with a little chopped
chives or parsley floating in each. Im season all the year round.

CREAM OF ASPARAGUS
(Purée & Asperges)
so beads of aspara 1 pint milk
1% pints »{;:;?Miu 1 éx"ll cream
1 o03. butter 1 0%. flour
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For 6 persons.—Scrape asparagus and remove the tips. Cut the
$talks into small pieces. If using tinned asparagus, drain well,
remove tips, then put stalks to boil for § minutes in a pint of
cold water. If using fresh asparagus, bring the stalks to the
boil in a saucepan, then add the asparagus tips and cook till
tender. If using tinned, boil with a slice of onion for E% an hour
in the $tock. Rub the asparagus stalks through a fine sieve.
Now melt the butter in a saucepan, add flour, $tir till frothy, then
$tir in the milk. Keep stirring till boiling, then stir in the $tock
and asparagus purée, and season with salt and white pepper to
taste. Simmer gently for 10 minutes, then add the asparagus
tips. When piping hot, stir in the cream and serve, if usin
fresh asparagus tips, they should have been boiled in salte
water till tender. If using tinned, they should have been rinsed
in cold water and drained. ‘This soup can be served with a
teaspoon of cream floating in each cup or plate, as well as
with the cream used in the recipe, or merely accompanied by a
dish of hot, fried crolitons. If you like asparagus soup a verﬁ
delicate green, you can colour it with a little raw spinac
mashed, and the green squeezed through a piece of cheese
cloth. In season all the year round.

CREAM OF CAULIFLOWER DUBARRY
(Créme Dubarry)

1 onion 1 walnut of butter
white part of 1 leek 2 tableSpoons flour
1 pint boiling milk 1§ guarts water

1 canlifiower 2 tableSpoons eream

Melt the butter in a saucepan. Add the onion and leek, finely
chopped, and fry, without colouring, for 2 minutes. Stir in the
flour and keep stirring for 1 minute, then add milk and water,
and $tir continually till boiling. Add a caulifiower, soaked
downwards in salted water for an hour and cut in pieces.
Season with salt, %irper, and gratcd nutmeg to taste, then
cover and boil steadily for 25 minutes. Rub through a sieve,
return to the saucepan. Add the cream, as suggested, or more
if liked, and serve at once. Enough for 8 persons.
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CREAM OF LETTUCE
(Purée de Laitue)
§ pint outer lettuce Jeaves 1 gill fresh celery leaves

1 small onion 1 potato

1 clove garlic 2 cups water

2 cups milk 1 cup white fock

1} tealpoons salt pepper and paprika to taste

For 4 or § persons.—Pack the leaves closely down in a
measuring cup to measure. If you haven’t the proper quantity
of celery leaves, make it up in lettuce leaves or spinach. Put
the leaves, water, $tock, garlic, peeled onion, and a slice of
$tale bread in a saucepan. Boil and cover for 4 an hour. Strain,
add milk, bring to the boil and season to taste. Thicken, if
liked, with a tablespoon of cornflour, diluted in stock or water.
Any left over cream can be added as well. Serve, garnished
with 1 heaped teaspoon minced parsley. In season from April
to November.

CREAM OF MUSHROOMS
(Créme de Champignons)

4 Ib. mushrooms 4 cups chicken broth

1 slice onion 2 zablefpoons white wine
4 cup batter } eup cornflour

L cup cream salt and pepper

Peel and ChOP the mushrooms. Heat the broth—veal will do
if you haven’t chicken—add mushrooms to the broth mixed
with onion. Cook 20 minutes and rub through a sieve. Re-
heat. Melt butter in a saucepan, then $tir in the cornflour.
When it bubbles add § of the mushroom and soup liquid,
then the remainder. Stir in the cream and wine. Season to
taste. Serve with fried croQitons. Enough for 5 or 6 persons.

CREAM OF VEAL
(Créme de Veas)

1 gill cream 4 pints veal Stock
1 teacup milke 2 03. cornflour
2 egg yolks salt, pepper, and celery salt to tafte

For 6 #0 9 persons.—Strain the stock into a saucepan. Dissolve
the cornflour in a little cold milk, add the remainder of the
milk and pour into the soup. Stir till the soup is boiling. Mix
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the cream with the egg yolks in a basin, $tir in quickly a cupful
of the boiling soup, then mix cream, soup and yolks quickly
into the soup in the saucepan. Stir till very hot but not boiling.
Season to tastc and serve at once. In season all the year round.

CREAM OF VEGETABLE MARROW
(Créme de Courge)

1 guart weak white Sfock 1 Jarge vegetable marrow
1 onion 1 Jee
salt and pepper to tafte 2 03. butter

. flour 1 pint milke

Melt 1 oz. of the butter in a saucepan. Add the minced onion
and chopped vcgctablc marrow, skin and seeds removed, the
peeled onion, and washed and prepared leek. Cover and simmer
20 minutes. Add $tock and milk, cover and simmer 35 minutes,
or till tender. Rub all through a hair sieve. Melt the remainder
of the butter, $tir in the flour till frothy, then all the soup, and
stir till boiling, cover and simmer for 5 minutes, then season
to taste and serve with or without diced fried bread.

CREAM OF BEETROOT
(Purée des Betteraves)

4 sruall beetroot 1 pint white ftock

1 pint milk 1egg

2 tableSpoons flour 1 fableSpoon butter
salt and pepper to taste

For 6 persons—Wash the beets carefully but well, Place them
in a saucepan and cover with boiling water. Cover the pan
and simmer for 1} hours or longer, depending on the size of
the beets. Dip them in cold water, when the skins will come
off easily, then put them through a meat choppet, saving any
juice that flows from them. Heat $tock in a saucepan. Skim,
then tir in the beet purée and juice. Simmer 20 minutes, strain,
and keep hot in a saucepan, while you melt the butter in a
large saucepan, stir in the flour, and when well-blended, $tir in
the milk by degrees. Keep stirring till the sauce is smooth,
thick and mellow to taste, then beat in the purée and juice, a
little at a time. When piping hot, season to taste, then stir into
it 8 well-beaten egg in a soup tureen. Serve at once. The
soup is improved if a dish of whipped cream, or sour cream or
cream soured with lemon juice, 18 passed round with it. Is
season all the year round.
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HARE SOUP

(Parée de Lievre)
1 fresh brown hare 3 0%. lean bacon or ham bone
2 0. butter 2 medium sied onions
2 0. flour 4 shallots
12 peppercorns } pint port wine
1 blade mace 2 teai?oom' salt
3 cloves 1 bayleaf
1 carrot % reaspoon sugar

2 quarts Stock

For 7 o 8 persons—Skin the hare, dip a cloth in tepid water
and wipe it carefully all over, changing the water, if necessary.
Remove the eyes, cut up the hare to where the ribs begin.
Clean, remove and skin kidneys and liver. Wring a cloth out
of fresh water and wash all the inside of the hare perfedly
clean, especially the skinny parts. Break the diaphragm and
let the blood run into a clean dry basin. Remove and rinse
the heart in a little water and strain the water into the blood.
Joint the hare, dividing the bones at one chop to avoid splin-
tering. Keep some of the best joints to cook as cutlets or &lcts
or in a pie. Put butter and bacon, freed from rind and cut
small, into a large, $trong pot. When smoking hot, add peeled
and sliced onions, scraped and sliced carrot and peeled shallots.
Fry for 2 minutes, $tirring all the time. If the bacon is fat,
use less butter. Dip each joint in the flour. Fry on both sides
to a soft dark brown. Sprinkle in the remaining flour. Add
stock. If water has to be used, add 2 Ib. beef, one scraped
head of celery, washed and diced, 2 tablespoons cho&pcd and
peeled turnip. Add salt. Bring slowly to the boil, then skim
carefully and add cloves, mace, peppercorns, bayleaf and sugat.
Simmer very slowly for 2 or 3 hours, if young. If old, for
4 hours. When tender, strain the soup through a hair sieve.
Cool, and meanwhile remove the meat from the bones and pass
it through a mincer, then pound it well in 2 mortar, moistening
it with a little stock and pass it through a hair sieve. Return
the étrained stock to the saucepan when the soup is required,
bring to the boil, place 3 or 4 tablespoons of sieved meat into
a basin, and thin it down gradually with some of the hot stock.
Do not add a lot of flock at once or the soup will lump and curdie.
Mix meat and ftock to a smooth paste, then thin down to 2
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creamy consistency with more soup and turn into a saucepan.
Rinse out the basin with a little hot water and add this to the
soup.  Stir constantly till boiling, then add } pint of port
radually, more seasoning, if requited, and a dash of cayenne.
§hcrry could be used if %kcd, but is not so good. Draw the
pan to the side of the fire, and when the soup is off the boil,
Strain in the basin of blood, $tir in carefully until the soup looks
brown, re-heat, $tirring constantly, but do not boil. Serve
garnished with egg balls. In season August to March.

FISH
STEWED CONGER EEL

(Anguilles de mer d la Francaise)

2 /b. congereel 1 onion

1 clove garlic 3 Sprigs parsley

salt and pepper to tafte water to cover

3 tableSpoons cream 2 maSpoons chopped parsley

Slice and wash the eels well, place them in a saucepan with
sliced onion, parsley, garlic, salt and ]lale per to taste and water.
Bting to the boil, and boil without a cf on the pan till the fish
is ready. Then remove the fish and keep it warm while you
allow the liquid to cook down to two-thirds its original quan-
tity, then $train it and thicken it with a little cornflour dissolved
in milk. Stir till boiling. Boil 2 moment or two, then draw
the pan to the side of the fire and tir in cream and parsley.
Serve the fish on a dish with the sauce poured over and accom-
panied by $teamed or boiled potatoes. In season—September
to May. Enough for 6 persons.

LOBSTER MOULDS WITH SHRIMP CREAM SAUCE
(Homard & la Bourbon)

1 glassed or tinned lobster 1 tableSpoon butter
1 tableSpoon flour 3 eggs

1 cup milke % teaPoon salt

% tealpoon lemon juice shrimp sauce

Melt the butter in the top of a double boiler and when it begins
to brown add the flour. Stir till smooth, then #ir in milk,
salt and paprika. Keep tirring over boiling water in the pan
below until the mixture is thick. Add the minced lobster and
lemon fuice. Remove the pan from the fire and, when cool,
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stir in the slightly beaten egg yolks and fold in the stiffly frothed
whites. Fill buttered moulds two-thirds full. Place in a baking
tin a quarter filled with warm water. Bake in 2 moderate oven
for 2o minutes. Serve turned out on a hot dish, masked with
shrimp sauce. Enough for 3 or 4 persons.

LOBSTER A LA NEWBURG
(Homard i la Newburg)

1 boiled lobster 1 glass brandy
1 glass sherry 4 egg yolks
4 pint cream 1 small onion

Slice lobster into pieces } an inch thick. Melt a walnut of
butter in a saucepan. Add onion and cook till light brown,
then $tir in lobster and brown both. Add brandy, set fire to it,
and when it §tops burning, add sherry, and stir all together.
Beat the egg yolEs and cream together. Straia and stir into the
lobster over a slow fire until mixture thickens, buz i# must not
boil. Stir in 1 teaspoon minced parsley and serve with boiled
rice, on rounds of toast or in pastry cases. Enough for 4 persons.

COQUILLES D’PHOMARD

2 [b. lobiters 2 tablefpoons melted butter
3 Jevel tablefpoons flour g pint new milke

x2 mushrooms 1 salt{poon grated nutmeg
1 feafpoon salt saltspoon cayenne pepper

2 tablespoons grated Parmesan cheese

For 6 persons.—Halve the lobsters, split and crack the claws and
remove all meat. Cut when possible into pieces § inch long.
Put melted butter into a saucepan. Add flour and, when frothy,
gradually &tir in the hot milk. Season with salt, cayenne and
nutmeg. Stir briskly and boil for 2 minutes. Add the lobster
and sliced mushrooms, using either bottled or fresh mushrooms
cooked in milk. Mix gently and boil 5 minutes. Pile into
6 buttered shells, sprinkle with cheese, place the shells in a tin
and bake 10 minutes. Serve on a hot dish with a folded napkin
underneath.

SCALLOPED OYSTERS

(Huitres an Gratin)

1 pint gysters 2 tableSpoons cream or milk
1{ cups flale breaderumbs & cup melted butter

2 tableSpoons oySter liguor
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For 4 persons.—Stir the melted butter into the crumbs, then
cover the bottom of a buttered, shallow fireproof baking dish
with a thin layer of the buttered crumbs. Arrange the oysters
on top. Sprinkle with salt and pepper, then with oyster liquor
mixed with the cream. Repeat in layers. Cover with the re-
mainder of the crumbs. Bafc % an hour in a hot oven. There
should only be two layers.

SCALLOPS AU GRATIN

(Petoncles an Gratin)
18 scallops 1 gill white sauce
1 03, butter 1 cup crumbs
pepper and salt to taste
For 6 persons.—Butter the shells well, sprinkle rather thickly
with breadcrumbs and arrange two scallops in each. Sprinkle
with cayenne, minced parsley and a squeeze of lemon juice.
Season the crumbs witg pepper and salt to taste. Brush the
scallops with white sauce, sprinkle with crumbs, dab with
butter and bake for about 20 minutes. Can be seasoned with
grated nutmeg if liked.

SOLE VERONIQUE A LA BERKELEY

2 large fillets of sole 1 Jadleful fish stock

7 or 8 muscatel grapes 1 egg yolk

1 glass white wine 3 SoupSpoons cream
1 0%. batter

Place the fillets of sole on an earthenware dish, thickly smeared
with butter. Season with salt. Add wine, grapes and fish
stock. Cook in the oven covered with buttered paper for
10-12 minutes. Remove the fish from the dish, then add cream
and butter to the &tock. Bind the mixture with yolk of egg.
Season to tate with lemon juice and cayenne, then pour over
the fish. Brown quickly under the grill. Enongh for 2 persons.

TIMBALES OF WHITING

(Timbales de Merlan)
2 whiting 2 ;gg:
1 03. butter salt and pepper

1 03. flosr lemon fuice
§ gill milk m«mj
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Sufficient for 4 persons.—Remove the flesh from the whiting, rub
through a sieve. Melt the butter and add the flour and milk,
Bring to the boil. Stir in the fish, beaten eggs, salt, E per, and
a few drops lemon juice. Mix thoroughly. Add a little cream.
Steam in buttered moulds, covered with buttered paper for 20
minutes. Serve with white sauce.

SAUCES AND STUFFINGS

BURNT ALMOND SAUCE
1 cup boiling water 1 cup sugar
& cup almonds

Sptead the sugar evenly over a hot iron frying pan. Place on
the stove. Stir gently with a spoon, moving the sugar constantly
to the hottest part of the pan until melted to a smooth light
brown syrup. Then very gradually stir in the boiling water
and simmer from 5 to 1o minutes. The sugar will again harden
but will melt in a few minutes. Chop the blancﬁzld, peeled
and lightly roasted almonds finely and add to the sauce. If
too thick when cold add a little hot watet and boil again. Serve
with sponge pudding.

CREAM SAUCE

1 small onion 1 small carrot

2 og. butter 1 0%. Jean ham

2 tablespoons flowr 1 ?n;g thyme and parsley
% bayleaf salt and pepper to tafte

Melt the butter in a saucepan. Stir in chopped onion, carrot
and ham. Cook, stirring trequently, for 2 or 3 minutes, then
add the flour and $tir well. Moisten with equal quantities of
milk and white $tock, till you get a very thin sauce, then add
herbs and cook for 20 minutes till the sauce thickens a little,
then add the yolk of one egg and an oz. of fresh butter. If
not thick enough add another egg yolk. Sieve before using.

CUMBERLAND SAUCE
2 tablespoons redeurrant 1 tablefpoon vinggar
Jelly § gill port wine
& teafpoon made mustard 1 orange '
Cayenne and salt 1o taste 1 lemon
Cut thinly pecled orange and lemon rind into fine shreds and
cook in { gill water for 5 minutes. Strain, return the peel to
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the saucepan. Add wine, mustard, orange and lemon juice,
cayenne and vinegar. Simmer for a few minutes and serve

cold with any kind of game.
FLUFFY FRUIT SAUCE
1 ogg white 1 cup icing sugar
1 cup mashed frait

Bananas, §trawberries, raspberries, peaches or apricots or any
other fresh or tinned fruit pulp, also grated a?plc, may be used.
Beat the sugar, egg and fruit together until light and frothy
for about 20 minutes. Serve with steamed sponge puddings.

GERMAN SAUCE

2 egg yolks 1 table?aau water
1 tableSpoon castor sugar 1 wineglass sherry

Stir all the ingredients together in the top patt of a double
boiler over boiling water, till they begin to thicken. Serve hot.

MUSHROOM RELISH FOR GRILLED STEAKS

1 Jb. fresh mushrooms 3 teaSpoons minced onions
§ cup minced pimento 4 tealpoon salt
4 tableSpoons butter -} teaspoon paprika

2 dessertfpoons chopped parsley
Peel, wipe and roughly chop the mushroom caps and $talks.
Melt the butter till smoking hot. Add pimento, salt, onion
and paprika, after frying chopped mushrooms. Simmer s
minutes, add parsley. Serve spread on grilled steaks.

PIQUANT SAUCE

(Sance piquante)
1 pint brown sauce 2 tablespoons vinegar
2 tableSpoons minced 2 tableSpoons chopped capers or
shallot or onion % capers and % pickle

1 teasPoon chopped parsiey
Simmer the capers, shallot, pepper and salt and 1 teaspoon
chopped parsley in the vinegar till the shallot is tender. Add
the stock, bring to the boil. Serve with fish or cold meat.

SPICED BRANDY SAUCE

2 tablefpoons brandy 4 tableSpoons sugar
pint %yg water .4 wbalz'(;m: s
inch cinnamon SFick yellow rind 1 Jemon
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Stir the brandy and sugar over fire until the sugar begins to
brown. Add water, cloves, cinnamon $tick, lemon rind and
4 tablespoons sugar. Boil 5 minutes, then add brandy and
juice of 1 lemon. Serve hot with plum pudding.

STRAWBERRY CREAM SAUCE

%} cup frawberry 1 tableSpoon maraschino or grand
purée marnier
sugar to taste 1 cup whipped cream
Mix all the ingredients well together and serve with junket or
ice cream.
STRAWBERRY HARD SAUCE
% cup butter 1 cup icing sugar

§ cup Strawberries

Cream the butter. Add sugar gradually and then strawberries.
Beat until the berries are well smashed. Serve with custards.

BREAD AND CHESTNUT STUFFING

1 cup breadcrambs 3 cups chestnut purée
1 tableSpoon minced onion cup melted butter or margarine
2 heaped tableSpoons chopped teaspoon salt

parsley cup cream

Boil till tender a quart of large French chegtnuts, slit with a
sharp knife, then shell and skin and rub through a sieve. Stir
in the other ingredients. Use for stuffing roast chicken or
turkey.

OYSTER STUFFING

1 cup oysters 1 cup breaderumbs

1} teaspoons lemon % tableSpoon minced parsley
Juice % teaspoon salt

3 cup melted butter pepper to taste

Clean the oy$ters and remove their tough muscles. Add the
oysters to other ingredients and moisten with about 2 table-
spoons of oyster liquor. Use for stuffing cod, halibut and other
white fish which are to be baked.

RICE STUFFING

2 cups boiled rice 2 minced bard-boiled eggs
2 teafPoons minced onion 2 tablespoons bacon fat
1 cup cooked celery 2 teafpoons WorceSter samce
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Boil the celery, then add celery water to a little stock and cook
the rice, drain it well. Mix the ingredients all together, seasonin

to taste. This is used for stuffing breast or boned shoulder of
lamb which is to be roasted.

MEAT DISHES: BEEF AND VEAL

ABONDIGAS
1 Jb. Jean rump Steak 2 large olives
1 thick slice bread 1 minced onion
4 large tomatoes % cup Stoned rassins

Put the steak through a mincer with a fine knife. Mix the
onion, chopped olives, chopped $toned raisins and bread, which
has been steeped for a few seconds in boiling water and the
water squeezed out, and pepper, salt and paprika to taste.
Divide in equal portions. There should be six. Shape each
one into a rather flat round with thickly floured hands, then
prepare the gravy. Boil sliced tomatoes in a covered saucepan
in enough water to prevent them burning with 2 slices of onion
and pepper and salt to taste. Boil till tender, then rub through
a sieve. There should be § cup of purée, if not, make up the

uantity with water or stock. Pour the liquid into a casserole,
then lay the abondigas in side by side, but taking care they
do not touch. Cover and cook gently for 1} hours. Serve with
mashed potatoes.

FILLETS OF BEEF NEAPOLITAN
(Filets de Boeuf 2 la Neapolitaine)

Jb. fteak 3 oR. butter
i‘lb. mushrooms 1 :;g
3 tablespoons bread- § pint brown sasce or gr
crambs 1 tableSpoon grated horseradish
1 0%. boiled ham 2 tablespoons red currant
12 peppercorns Jelly

Pour the sauce or gravy into a small saucepan. Add the ham,
horseradish, red currant jelly, peppercorns and a small sprig
each of thyme and parsley. Cover and simmer for 20 minutes,
then strain and keep hot. Cut the steak, which should be rather
thick, into rounds. Melt the butter till smoking hot, then fry
the egged and crumbed $teaks in 2 oz. of butter from 10-12
minutes, turning several times during the cooking. Meanwhile
fry the peeled and choppedimushrooms in another saucepan in
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the remainder of the butter. Serve the entrée in this way:
Make 2 border of 2 Ib. mashed potatoes, then $tand fillets round
and pour the sauce round the fillets. Pile mushrooms in the
centre. Enongh for 6 10 8 persons.

STEAK MARCHAND DE VIN
(Entrecéte Mar.hand de Vin)

1 0. butter 1 fillet of rump fteak

1 wineglass red wine 3 teashoon tomato purte
3 mushrooms 1 shallot

pepper, salt marrow, from a bone

For 1 person.—Melt the butter in a saucepan. Add the chopped
shallot, chopped, pecled mushrooms, pepper, salt, tomato purce
and wine. Simmer 6 minutes. Meanwhile grill or fry a small
piece of fillet of steak. When ready, atrange on the serving
plate and place on it 2 pieces of marrow from the bone. Pour
the sauce over and sprinkle with a little chopped parsley.

DEVILLED STEAK

(Biftek Diable)
1} or 2 [b. fewing fleak 2 tableSpoons flosr
1 Jarge onion 2 tablefpoons butter or dripping
1 teafpoon mustard 3 tablefpoons vincgar
1 Zeaspoon salt i teaspoon pepper
2 cups Stock or bot water teaSpoon paprika

For G persons.—Melt the fat till smoking hot in a frying pan.
Add the sliced onion, and when brown remove from the paa and
cook the steak cut in gtttiPs and dipped in flour in the remaining
fat. Remove the meat from the Add the seasonings, the
remainder of the flour, and the vinegar, &ir well for a moment
or two, then add hot water. Return the steak to the pan, cover
closely and simmer till tender, from 24-3 hours. Serve the meat
on a hot dish with the gravy poured over and surrounded with

boiled potatoes.

HUNGARIAN GOULACHE
2 bb. fteak 4 Small omions
. 1 guart fomatoes salt, pepper, paprika
For 6 10 8 persons—Arrange the fteak, cut in small pieces in the
bottom of a saucepan or casserole. Sprinkle w:Ptll'x salt and
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pepper. Cover with a layer of sliced onion, then meat, and
repeat these layers till the dish is full. Add enough cold water
or weak stock to show above the meat. Cover the saucepan or
casserole and bring to the boil, placing an asbestos mat over
the gas when using a casserole. Cover with tomatoes, allowing
1 pint of chopped fresh or tinned tomatoes to each pound of
meat. Cover and simmer gently for 2 hours or until the meat
is tender, then add 1 quart small peeled potatoes and season.
Cook for a furtﬁ\,e: 15 minutes and serve.

N WESTPHALIAN HOT POT
33 Jb. shoslder or shin of 6 medium onions

beef 2 tableSpoons dripping
& eup sugar 1 guart tinned tomaloes
salt, pepper, paprika 1 bayleaf

Fry the onions in hot dripping till golden brown, then fry the
scasoned meat, browning it carcfully all over. Add a bayleaf.
Cover and simmer for 1} hours, slowly adding hot water as
necessary. Add fried onions, tomatoes, and sugar, and finish
cooking. The gravy should be thick and the meat browned.
Serve with mashed potatoes and gherkins, Enosugh for 10 persons.

VEAL ROLLS
2 cups lean veal 1 onion
2 eups fat bacon & green pepper or pimento

pepper, salt, paprika sage to tafte
Put veal, bacon, onion and pepper through a mincer. Season
to taste with sage,nregg:r, salt and paprika, then mix well
together, using a little beaten egg if not moist enough to form
into rolls. Shape into rolls with your fingers, dredge with
flour and fry a light brown. Serve very hot with mashed
potatoes.

VEAL OLIVES
(Veau Farei)
1} /. Jean veal 1 cnp breaderumbs
thmﬂm amion fuice butter or margarine
s 5 48 1¢
P 2 .%» water
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For 6 persons.—Caut thin slices of veal into 4 inch squares. Mix
the crumbs, onion juice, beaten egg, chopped trimmings of
the meat and seasonings to taste and add enough melted fat
to bind the ingredients together. Put a spoonful of the mixture
into each square and tie into rolls. Dip in seasoned flour.
Brown in smoking hot fat, add water, cover closely and simmer
till tender. Remove the &trings before serving on a hot dish
with mashed potatoes, spinach or green peas.

QUENELLES OF VEAL
(Qmuenelles de Veasu)

4 0. veal 1 egg
1 0% flowr L ox. butter
ground mace 4 gill white ftock

For 2 or 3 persons—Melt the butter in a saucepan, stir in the
flour and when smooth add } gill white Stock and stir till the
mixture boils and leaves the sides of the pan. Put the vea
through a mincer and beat till smooth. Stir in the “ panada ”
and egg and beat till smooth, then rub through a wire sieve.
Season to taste. Shape into quenelles. To do this, d}g a dessert-
spoon into boiling water, then into the mixture: Dip a kaife
in hot water and with it shape the mixture into a nice oval
shape. Dip another dessertspoon into hot water, then scoo
the mixture gently into the second spoon and turn the quenclle
into a buttered pan. When all are prepared and arranged in the
pan, cither saucepan or frying pan, pour in enough boiling
water to cover them and cook very gently for about 10 minutes.
Arrange in a circle on a hot dish after draining them on a clean
cloth. Mask with white sauce and pile up a mound of spinach,
buttered peas or fried mushrooms in the centre.

VEAL JARDINIERE

(Vean @ la Jardiniére)
2 /b. veal cutlet 1 fableSpoon butter
1 pint green peas 8 small new carrots
x2 bution onsons salt, pepper

Melt the butter and when smoking hot brown the veal all over.
Turn the veal and butter into a casserole, add peeled onions,
scraped carrots, green peas, and peEper to taste. Pour over
1 stock. Cover closely and cook gently for 14 hours in 2
slow oven. Uncover, add peas, spnnkﬁ' with salt to taste, turn
E.E.C. R
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the meat, recover and cook from % to 1 hour till tender. Serve
from the casserole with new, riced or mashed potatoes. Enoxgh
Jor € 10 8 persons.

FRICASSED SWEETBREADS

1 pair sweetbreads 2 egg yolks
§ o, sifted flour 1 g% milke
1 gill cream 1} ox. butter
3 cloves 1 gill fock
pepper, salt 6 peppercorns

Blanch in this way. Wash and soak in cold water for 1 hour,

then wash again and put in a saucepan. Cover with cold water,

bring to the boil, skim, cover and cook 20 minutes, then press

between two plates. Melt the butter, add the flour and when

frothy, stir in stock and milk and bring to the boil after adding

lc{oga and peppercorns.  Season to taste. Add sweetbreads.
cheat.

VEAL BALLOTINE

3 Jb. veal 2 tablefpoons piguant sauce
9 cloves (see page 244

1 ZableSpoon gelatine 12 fuffed olives

salt and pepper 3 bard-boiled eggs

1 Jemon celery salt

Cook veal in just enough water to cover it, till tender. Pass
through a mincing machine. Put the pan back on the fire
with the stock. Add to it the juice of a lemon, cloves, salt,
sauce, pepper, ﬁelatine and celery salt to tagte. Line a mould
with halved olives and sliced eggs, then carefully add the
minced veal and $train the gravy over. Stand in a cool place
for 24 hours before serving. gwgb Jor 8 to 10 persons.

FRIED CALVES’ BRAINS

3 pairs calves’ brains 2 guarts boiling water

1 teapoon salt § gl vinegar

Jour pars

[774 6 guarters of lemon
breaderumbs

Wash the brains in running cold water for § hour, then remove
the sinews and drain well. Plunge into water, add salt and
vinegar and simmer for 2 minutes, then drain. Split the brains
in two, lepgthways. Roll them lightly in flour, then dip in
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beaten egg and roll in fresh breadcrumbs. Place in a frying
basket and fry in boiling fat for 6 minutes, or until golden
brown, then remove, drain well and dredge lightly with salt.
Serve on a dish lined with a folded napkin and garnish with

parsley. Enough for 6 persons.
LAMB AND MUTTON

GRILLED LAMB NOISETTES

6 nossettes of lamb 6 shices tinned pineapple

salt, pepper paprika
Ask your butcher to bone, cut and roll the meat, then cut it in
thick slices. ch;i in shape while cooking with tiny skewers.
Grill, season with pepper and salt and paprika. Drain the

ineapple slices well. Simmer them in a very little butter in a

Ftyin an till delicately brown. Place the pineapple slices on a
hot 5151 Arrange a noisette on top of each. Garnish with
parsley. Serve with mashed potatoes and spinach. Enosgh for
6 persons.

LAMB TERRAPIN

2 bard-boiled eggs 2 cups diced cold lamb

1} cups flock I teas‘;}aon dry mufiard

% teaspoon salt 2 tablespoons butter

1 tableSpoon flonr 1 tablespoon WorceSter sauce
paprika

Remove superfluous fat from the lamb before dicing. Melt the
butter, add mustard, flour, paprika and salt, and when well
mixed stir in the sauce and $tock. Cook for 5 minutes after
the sauce has boiled. Then #tir in the meat and sieved yolks,
make piping hot and add chopped whites of eggs. Serve on
rounds of lightly buttered toag. Put half a griﬁcd tomato on
top and ring round with boiled rice. Enoxgh for 2 or 3 persoss.

MUTTON CUTLETS WITH ONION SAUCE
(Cételettes de Monton @ Ja Soubise)

6 or 7 mutton cutlets 4 tableSpoons breaderumbs
1 0. butter pint milk
2 large onions Zill eream

1 0%. flosr 1 egg
For 6 or 7 persons.—T1im the cutlets till they are all of an equal
size. Egg and crumb. Fry till golden on both sides in smoking
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hot fat. Meanwhile melt the butter, $tir in the flour, then milk.
Bring to the boil, add onions, boiled, drained and finely chopped,
cream and pepper and salt to taste, Make a border of 3 Ibs.
nicely mashed potatoes, seasoned to taste, stand the cutlets
round and serve with the sauce poured round.

SADDLE OF MUTTON BUCHERONNE
(Selle de Mouton d la Bucheron)

1 saddle mutton 1 /b. mushrooms
1 Jb. peeled new 1 gill flock
potatoes 1 tableSpoon butter

Trim the saddle as for roasting, sprinkle with pepper and salt.
Place in a casserole or open enamelled baking tin. Spread with
butter. Roast in a hot oven for 10 minutes, then reduce the
heat and continue roadting, allowing 20 minutes to the Ib.
and 20 minutes over. Ten minutes before the meat is supposed
to be ready, add the quartered and peeled mushrooms and
peeled potatoes. Coverand cook for 40 minutes, then add §tock,
cover and cook 10 minutes. Serve on a hot dish with the vege-
tables arranged round. Enosgh for 12 persons.

FRIED MUTTON CUTLETS
(Cérelettes de Monton Panées)

2 [b. best end neck of 3 pint brown sasce
mutton 3 tableSpoons bread crumbs
16gg 't Jb. mashed potatoes

For 4 #0 6 persons.—As it is cheaper to buy the best end of neck
in a piece and prepare the cutlets yourself, saw the chine bone
from the neck of mutton, then cut off about 1 inch from the
end. Divide and flatten the cutlets, then trim them neatly and
egg and crumb. Drop into deep smoking hot fat and fry
s minutes. Drain well and serve round a mound of mashed
potatoes, accompanied by tomato sauce.

PORK AND HAM

CHOP SUEY
2 cwps shredded, cooked, 1 tableSpoon cold water
Jean pork 2 eups sbredded celery
2 eups of meat stock or 1 tin moodles

gravy 1 tin bean sprouts, if liked
4 tableSpoons soy 2 tabhs?mf Jat 4
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For 4 persons—Melt the fat in a frying pan. Brown the meat
lightly. Remove while you fry the onion. Add the celery,
meat, salt, and Stock or gravy, cover and simmer § minutes.
Add the bean sprouts, and when the mixture comes to the boil
stir in soy and pepper to taste. Serve surrounded by hot boiled
or fried rice.

Note.—Bean sprouts and noodles are obtainable in tins in
London.

DEVONSHIRE HAM

1 short lean bam bot cider
brown sugar beaten yolk of egg
breadcrumbs

Scrub the ham. Soak overnight in clean water. When rca:lﬁ
to cook make a thick paste ofg flour and water and spread it
over the ham, covering it entirely. Bake on a rack in a baking
tin in a hot oven till the paste i1s cooked. Decrease the tem-
perature. Cook slowly for about 5 houts, but 1 hour before
the ham is done, make 2 hole in the paste and pour in a cup of
hot cider. Twenty minutes later, pour in another cup of cider
and a third 20 minutes later, then remove the crust and skin.
Brush with beaten yolks of egg. Sprinkle with breadcrumbs
and return to oven to brown. Serve cold for Sunday night
supper.

HOT MOUSSE OF HAM

1 Jb. Jean cooked ham 1 salt{poon cayenne pepper
2 egg yolks 1 saltspoon grated nut-

3 egg whites meg

1 gill cold cream 1 tableSpoon sherry

Mince the ham finely. Place in a mortar with the egg yolks.
Pound to a paste. Press through a sieve into a basin. Season
with grated nutmeg and cayenne pepper. Add the sherry.
Mix well with a spoon. Gradually $ur in the cream, mixing
continually meanwhile. Beat the egg whites to a stiff froth.
Fold lightly into the ham mixture. Pile up into 6 small paper
cases. Place them in a tin and bake 15 minutes in the oven.
Remove, and serve on a hot dish lined with a folded napkin.

Enough for 4 persons.
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GRILLED HAM AND TOMATO PUREE

(Jambon Grille)
3 /b. bam rashers 1 0%, butter
3 ﬁlrl fock 1 shallot
4 large tomatoes parsley

For 2 or 3 persons.—Melt the butter in a saucepan. Add the
sliced tomatoes, parsley and stock. Cook gently till thoroughly
tender. Rub through a sieve, season and reheat. Grill the
slices of ham, sprinkle with cayenne pepper and serve with
the tomato purée. Serve for lunch with oiled spahgetti.

ARABIAN PORK CHOPS
(Cételettes de Pore a I Arabe)

6 Jean chops 5 tablespoons rice

2 Small onions 2 tomatoes

3 cups bot Stock or 3 tablefpoons minced pimento
water salt, pepper

Allow 1 chop per persom—Brown the chops. Place them in 2
casserole and cover with rice, sliced onions, sliced tomatoes,
and minced pimento. The latter can be omitted. Sprinkle
with seasonings to taste. Add hot water or $tock, cover and
cook slowly in a moderate oven for about 1} hours.

To vary.—Roll the chops in dry breadcrumbs. Fry a sliced
onion in 2 tablespoons smoking. hot fat, till slightly brown.
Sprinkle the chops with salt, pepper and lemon juice and
brown first on one side, then on the other.

POULTRY AND GAME
BRAISED FOWL

X chicken (4 /b.) 1 bayleaf

& onion } lb. fat salt pork or

x $prig parsky bacon

2 tabﬁ.f}mm butter 2 nz’m boiling water or
1 carrot chicken or veal Stock

For 6 persoms.—Prepare and truss the bird. Cut the pork or
bacon into pieces a quarter inch thick and fry, then remove
scraps. Cut the carrot into cubes and add with onion, parsley,
bayleaf and a sg;i of thyme and fry 10 minutes, then transfer
to a casserole, 5t the butter in & saucepan, place the chicken
in and fry, turning frequently, till the bird is well browned all
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over. Place the fowl in the casserole, pour over the butter in
which it was browned, then rinse out the saucc{:n with stock
or water and pour over the chicken. Cover, and bake in a slow
oven till tender, basting once or twice while cooking. Serve in
the casserole. If the stock cooks away, add more as required.
Sometimes I thicken the gravy slightly with a little cornflour.
The bird can be braised in a saucepan if preferred, and a slice
or two of turnip or celery or both can be added with the carrot
and onion. Serve with mashed potatoes.

CHICKEN A LA KING <«

1 chicken (5 /b.) 1 /b, mushrooms

1 minced green pepper 1 chopped pimento

I pint cream 2 0%, outter

3 tablefpoons flowr 1 tableSpoon onion juice
& teafpoon paprika 1 tablefpoon lemon yuice
Salt to taste 3 teaspoon minced chives

Cut the meat from a cold boiled chicken into small pieces.
Cook the mushrooms, wiped and pecled, with the pepper in
butter till tender. Remove the mushrooms while you #tir in
the flour and cook till it froths, then move to the side of the
fire and gradually stir in the cream. Return the mushrooms
to the sauce, add the chicken pieces, p:ﬁrika, onion juice and
lemon juice very gradually, stirring the time, then the
pimento, chives and salt to taste and cook over a slow fire,
conftantly §tirring. When thick serve on crofites of buttered
toast or in buttered scallop shells. Do not Jet the mixiure really
boil after the cream bas been added. Enough for 6 persons.

FRIED CHICKEN

(Poslet Frite)
Joint a chicken. Plunge into cold water, drain, but do not dry,
then sprinkle with salt, pepper and paprika, and dip in flour.
Heat in a frying gn enough bacon fat to cover the bottom of
the pan. Brown the joints quickly all over, and either cook very
slowly till tender and well browned, turning frequently, or
cover and finish cooking. Sometimes I transfer mine to a
casserole, fat and all, and cook slowly for about 45 minutes,
with the lid on in the oven. If you want to fry an older bird,
boil or steam it till tender before frying. Enesgh for 4 or
persons,
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FRICASSEE OF CHICKEN

1 $pring chicken 1 carrot

1 onion B 2 ieeli.’: ;

2 {prigs parsley 1 baylea

2 cloves 1 blade mace

1 §prig thyme 1 guart water

1 teafpoon salt 4 tealpoon white pepper
§ o3, butter 1 og. flour

2 egg yolks 12 tinned mushrooms

3 lemon 4 gill cream

Remove the head and feet from the chicken. Singe, draw and
cut the chicken into 12 even pieces. Place in a saucepan with
the carrot and onion thinly sliced. Tie the leeks, parsley, bay-
leaf, thyme, cloves and mace in a bunch, and add to the chicken
with water, salt and pepper. Cover and boil for 40 minutes,
then remove all the vegetables and herbs. Melt the butter in
another saucepan, add the flout, then dilute with chicken broth,
which has been $trained. Stir till boiling, add the mushrooms
and simmer 1§ minutes, stirring frequently. Thin the egg yolks
with the cream, then with the juice of tgc lemon, amf add to
the sauce. Stir over the fire 2 minutes, then pour over the
chicken, &tir 2 minutes and serve on a hot dish sprinkled with
parsley. Serve with mashed potatoes. Enough for 4 persons.

LOUISIANA CROQUETTES

1 cup cooked chicken lemon juice

13} Zablefpoons butter egg

2 tablefpoons cream ii”mlto

1 pint oyfters readcrambs

3 tableSpoons flour onion fuice

} cup oyfter liguor salt, pepper, cayenne
celery salt

Season chopped chicken with salt, lemon juice, onion juice,
celery salt, cayenne, paprika and a little pimento to taste.
Melt the butter in a saucepan. Stir in the flour and when quite
smooth gradually add oyster liquor, then cream. Season the
sauce to taste. Moisten the mixture with sauce. Cool. Parboil
the oyfters. Drain and coat each one in turn with the mixture.
Dip in egg and breadcrumbs. Fry in deep boiling fat. Drain
on kitchen J:;i:et Serve piled up on a hot dish, lined with a
lace paper doily.
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MARYLAND CHICKEN

1 _young chicken Jour

1 egg crumbs

& cup melted buster milke
pepper and salt

Enough for 4 per.rom‘.—d)oint a young chicken, sprinkle it with
peppet and salt, then dip in flour, and egg and crumbs. Place
in a well buttered baking pan, and bake 30 minutes in a hot
oven, bagting after it has cooked for § minutes with } cup melted
butter. Serve on a hot dish, masked with cream sauce, made
from the butter in the pan, thickened with flour, then thinned
with milk. Cook till smooth before pouring over the chicken,

BOILED TURKEY
(Dinds Bouillic)

1 turkey 2 medium carrots
Sausage meat 6 or 7 peppercorns
weak flock or water $prig par.rlgye

2 slices turnip $prig thyme

3 small onions 1 bayleaf

1 slice parsnip 1 eafpoon salt

2 or 3 ftalks celery

Prepare like boiled fowl. Stuff the crop with sausage meat.
Wrap the bird in a well buttered paper and place in a saucepan.
Pour over enough water or weak &ock to cover it, bring to
the boil, add a slice or two of turnip, 3 small onions, 2 medium
carrots, all cut up roughly, 6 or 7 white .peppercorns, a sprig
of parsley and thyme, a bay leaf, 2 or 3 stalks of celery, a slice
of parsnip. Add 1 teaspoon salt, cover and simmer 1 hour, add
more salt to taste and simmer till tender, then drain well.
Remove skewers and strings, serve on a hot dish, mask with
celery or mushroom sauce.

Accompaniments—Scalloped potatoes, boiled ham or tongue,
buttered green or spinach, etc.

GAME

ASTRAKAN HAZELHEN with SAUCE ORELLE

Roast a hazelhen in the ord.i.nx:ﬁ way, then take the gravy and
mix it with cream until it is yellow. Put it through a strainer
and make it hot but do not boil. A few moments before serving
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add 2 tablespoons of caviare orelle and pour it over the hazel-
hen. It is essential that this be served perfectly hot. Enoxgh
Jor 2 persons.

To make Russian Fresh Sour Cream.—Mix 3 or 4 drops lemon
juice into } pint fresh cream and whip till thick. It mu$t be
made 4 or § hours before serving with Borsche or Russian
vegetable soup.

PARTRIDGE A LA DUC D’AUMALE

1 brace partridges 1 0%. butter

1 glass graves 6 chipolata sausages
3 1. mushrooms 1 bayleaf

2 0. chopped bacon parsley and thyme

Brown the birds in a saucepan in hot butter. Add the wine,
sausages, peeled mushrooms, bayleaf, 2 oz. chopped bacon and
arsley and thyme to tagte. Cover with hot water. Stew lightly.
ver well and cook very slowly till the birds are tender. Serve
garnished with triangles of fried bread. Enough for 2 persons.

BOHEMIAN PHEASANT
(Faisan Bobemienne)
1 pheasant § eup fluck
2 ox. butter
Stuffing :

3 oz.wﬁub breadecrumbs ‘1 0%. butter

% clove garlic 1 gill milk

1 reafpoon minced onion 1} teafpoons minced parsley
Prepate and truss the pheasant for roasting. Sift the crumbs
into a basin. Add melted butter, fatsley and onion, then pour
over the milk. Cover and $tand for § minutes. Season to
taste with celery salt, paprika, p? er and salt. Add finely
minced garlic and a dust of crushed herbs. Stuff the pheasant.
Rub the bird lightly over with flour, then place in a casserole
in which you have the 2 oz. butter smoking hot. Cook in the
oven or over an asbestos mat over the gas, turning frequently
till brown all over. Add sock, cover and cook till tender.
Twenty minutes before the bird is ready, peel and halve 3
bananas lengthwise. Place in an au gratin dish. Heat in a
saucepan I oz. butter, 1 tablespoon castor sugar and § tablespoon
lemon juice. Stir till boiling and pour half of it over the bananas.
Bake for § minutes then bagte with the remainder of the syrup.
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Badte once or twice again till the bananas are tender. Dish
up the pheasant, arrange the halved bananas round, skim the
fat from the liquid in the casserole, tir in 2 tablespoons thick
cream and serve in a hot sauceboat. Enosgh for 4 persons.

SALMI OF WILD DUCK

x wild duck 1 gill port wine

13 o3, flowr 2 og. butter

1 onion 1 carrot

1 pint Sock 1 orange rind

salt, pepper Juice of } lemon
cayenne

Roast the duck till half done. Remove from the pan and when
cold, joint neatly. Put the chopped carcase of the bitd into a
saucepan. Cover with cold water, stew gently for 30 minutes.
Melt the butter in a saucepan, add sliced cartct and onion and
till dark brown. Stir in the flour. Add the stock and stir
ill the sauce boils. Season to taste. Add shredded or grated
orange rind, then pieces of duck and any essence remaining in
the pan in which the bird was cooked. Stew gently till the
duck is ready—about 30 minutes, and 10 minutes before that
time add port wine and lemon juice. Serve on a hot dish with
the skimmed sauce strained over. Enongh for 2 or 3 persons.

SPANISH STEW OF RABBIT

1 Jarge rabbit 2 tableSpoons bacon fat
1 Jarge onion 3 eups Stock or water
1} cups tomato pulp

For 4 to 6 persons—Dip the rabbit in flour seasoned with
pepper and salt. Fry in smoking hot bacon fat, turning occasion-
ally, till a rich brown. Add the onion, tomato pnfp and any
juice, stock or water, and bring to the boil. Re-season if
necessary, then cover again and simmer for 14 hours. Some-
times I use twice as much tomato pulp and add 1 cup of tinned
cogg.as well, then I sieve the sauce before serving it round the
rabbit.

TEAL WITH WHITE WINE
3 teal 1 gill meat glaze

1 gill grayy fat bacon
pepper and salt
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Clean and truss the teal. Wrap a piece of fat bacon round each
bird. Roast for 10 minutes, if possible, on a spit. After the
birds have cooked for § minutes, remove the bacon fat so that
they can brown nicely. Then put the wine and glaze in a
stewpan. When hot, put in the birds, cover and cook gently
for 5 minutes. Remove, untruss, place on a hot dish, pour the

wine sauce over and round dish. Serve at once. ongh for
3 %0 G persons.
CREAM OF GAME
6 0. rabbit or any 3 0%, fresh breaderumbs
cold game 2 well-beaten eggs
X 03. butter 1 gill whipped cream
1 gill milk pepper, salt and tomato sance

Mix the minced meat with crumbs. Bting the milk to boilin
point. Stir in to the meat and crumbs, then add butter, an
when melted, eggs. Season to taste, add cream and fill into
buttered dariole moulds. Cover with buttered paper, tie on
with $tring and $§team for 10-15 minutes. Serve turned out on
a hot dish with hot tomato sauce poured over. Enough for 4
persons.
GAME AU CHOU
Partridges, bazelbens or pheasants, ete.

Truss birds as for boiling. To every brace of small birds allow
%lb. bacon, } Ib. carrots, 1 oz. butter, 1 small cabbage, 1 oz.

our, 2 onions, pepper and salt to taste. Place diced bacon
and diced carrots into a casserole with the butter. Fry for
s minutes, §tir in the flour and when it froths, remove from the
fire and place the birds on top of the braise. Arrange chopped
cabbage and sliced onion round the birds. Pour over } pint
stock, then spread butter over each bird. Cover and simmer
very gently for 2 hours. This is a very cheap dish if you use
old birds, but they may take a littie longer to cook. Enough for
4 perions.

RUSSIAN PHEASANT

(Faisan & la Russe)
1 pheasant 1% gills cream
Jat bacon i

Lay the trussed pheasant in a casserole. Cover with milk.
Stand 3 or 4 days, renewing the milk occasionally. Remove
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the bird. Lard the breast with fat bacon. Place in a roasting
pan with a little of the milk it was soaked in. Roast from 30-45
minutes according to size. While roasting baste the bird
occasionally with some of the cream to give the bird a good
glaze. When tender, untruss, place on a hot dish, add the
remainder of the cream to the liquid. Heat up and pour over
the bird. Serve with mashed potatoes. Enough for 4 persons.

VOL-AU-VENT OF PHEASANT

(Vol-au-vent de Faisan)
2 cups diced cold pheasant 1 0%. flowr
1 03. batter i+ gill cream
%} o3. butter Y /b. mushrooms

Wash and peel the mushrooms. Cook with a pat or two of
butter in a covered casserole till tendet. Make a sauce with
1 oz. butter and flour. Thin with $tock mzde from the trim-
mings of game. Season with pepper and salt. The sauce
should be thick. Stir in cream, butter and chopped cooked
mushrooms. Add the pheasant. Make piping hot. Serve in 2
hot vol-au-vent pastry case. Decorate with asparagus and
strips of pimento. Enmough for 4 persons.

VEGETABLES
FRESH MACEDOINE OF VEGETABLES

3 /b, shelled peas } Jb. carrots
3 0. turni, lb. asparagus tips
? } /. French bcgﬂ.r paragss p

Blanch and boil the peas, the carrot, scraped and diced, the
turnip, pecled and diced, the beans, $tringed and diced or cut
in diamonds, and the asparagus, all separately in plenty of water
with salt in it. When all are tender, drain on a cloth, then melt
1 oz. butter in a stewpan, $tir in } oz. flout, then add, keepin
Stirring, 4 pint stock, a good pinch of salt and sugar and boﬁ
for 10 minutes. Thicken, but do not boil, with 2 yolks of egg
and 1 gill cream, then add the vegetables, carefully mixing them
in, but taking care not to mash them. Enough for 6 persons.

STEWED CARROTS

(Carottes Braisées)

I oo salt 1 guart sliced, raw carrots
3 tableSpoons sugar 1 sablefpoon fresh butter
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For 3 or 4 persons.—Wash, scrape and slice the carrots crosswise.
Put them into a saucepan with the rest of the ingredients.
szcr closely and simmer on a slow fire till tender. Serve in
a hot dish.

CUCUMBER FRITTERS
(Concombres Frites)

4 eggs 4 Jarge cucumbers

1 fealpoon butter salt, pepper, flour, baking powder
For 10 persons—Measure the flour and use 1 level teaspoon
baking powder to each cup of flour. Peel and grate the cucum-
bers, press out and discard the juice. Add the egg and seasonings
to taste to the pulp, then the butter, slightly melted, and enough
flour to make a thick batter, after sifting it with baking powder.
Drop in tablespoons at a time into a pan of smoking hot fat.
Cocot till puffed and brown.

CAROLINA PLPPERS
4 Jarge green peppers i cup breaderumbs

% cup celer cup diced cooked chicken
1 cup milg 2 tg@oon.r minced shallot
14 tablespoons flour } cup breaderumbs fried in butter

% cup blanched almonds 4 teaspoon minced chives
1} tablespoons butter -salt and pepper

Melt the butter in a saucepan. Stir in the flour and when well
blended add the milk gradually, stirring constantly till the
sauce boils. Add chopped almonds, breadctumbs, chicken,
minced celery, salt, chper and paprika to taste. Remove the
ftem ends and seeds from the green peppers. Fill with the
mixture and place in a greased pie-dish. ver with buttered
crumbs. Bake for 10 minutes with the cover on, then remove
the cover and cook till the peppers are tendet. Enoxgh for 4

Dersons.
STUFFED PEPPERS

6 green or red peppers 2 tablefpoons melted butter

4 tablespoons bam 1 finely chopped onion

4 beaped tablespoons chopped 4 M):@am breadecrumbs
mushrooms 3 beaped tableSpoons chopped

salt and pepper chicken or partridge
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It is difficult to give exa& C%uantities for these because peppers
vary so much in size. oose Stumpy ones, not the long
scraggy ones. Cut off the Stem ends, remove the seeds, place in
boiling salted water and boil 15 minutes. Melt the butter in a
saucepan, cook the onions in it 3 minutes, add mushrooms and
raw ham, finely chopped. Cook 1 minute, then add the bread-
crumbs and } cup gravy. Remove the pan from the fire, cool
the mixture, sprinkle the peppers with salt, fill them with the
mixture, cover with buttered crumbs and bake ten minutes.
Enough for 6 persons.

ZUCCHETTI A LA FALAISE

6 small vegetable melted butter
marrows grated parmesan cheese

Blanch marrows—the size of thick cuacumbers—without peeling.
When cold, slice a little thicker than you would raw cucumber.
Cook in melted butter over a hot fire till pale gold. i
with pepper and salt and then drain. Serveina hot dish sprinkled
with grated cheese. Enough for 6 to 10 persons.

SPANISH VEGETABLE MARROW

1 rasher bacon 1 medium-sized fiubby vegetable marrow
1 minced pimento 2 cups fresh breaderumbs
1 dessertipoon cream 1 beaped dessertSpoon butter

Peel the marrow thinly. Halve crosswise and scoop out the
soft centre. Mix together in a basin the crumbs, pimento and
minced bacon. Rub in the butter, then mix in cream, pepper
and salt to taste and enough milk to make the dressing mois.
Stuff the marrow and place the cut ends together. Tie with
tape and Steam for about 2 hours till tender in 2 sau
containing 1 inch of well-flavoured and seasoned &tock. Place
in a greased oval dish, pour the stock over and bake in 2 modet-
ate oven, basting occasionally till the to%”tums olden. Serve
with cold roast pork, mutton or beef. Enoxgh jgr 6 persons.

STUFFED POTATOES

4 Jarge potatoes 1 dessertipoon butter
% teaspoon salt 1 seaspoon chopped blanched almonds

Scrub and bake the potatoes till soft. Cut in halves lengthwise,
and without breaking the skins scoop out the insides, and mash.
Beat in seasonings, almonds, butter, a dash of pepper and
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paprika with a wooden spoon. Return to the shells. Rough
with a fork, dab with a tiny bit of butter or margarine. Sprinkle
with paprika and bake in the oven till brown. Enongh for 4

persons.
AUBERGINE IN THE CALIFORNIAN WAY

1 meditim-sized aubergine § enp blanched and chopped
2 eggs almonds

eup breaderambs 2 tableSpoons breaderumbs
2 tableSpoons melted butter salt, pepper, paprika

Boil the aubergine from 20 to 3o minutes till tender but un-
broken. Then peel, halve, remove the seeds and spongy centre
and mash the pulp. Add the almonds, the two tablespoons of
breadcrumbs, the egg, well-beaten, and seasonings to taste.
Mix thoroughly, put in a greased ﬁre—stoof dish, cover with the
remaindcr of the breadcrumbs, mixed with the melted butter.
Bake in a hot oven till brown. Enmosgh for 3 or 4 persons.

SALADS

ARABIAN NIGHTS SALAD DRESSING
2 tableSpoons mayonnaise 1 feaspoon chopped parsley
1 teaSpoon chopped hard- . 1 tableSpoon chilli sance

botled egg 1 tealpoon tarragon vinegar
1 teafpoon chopped beetroot  § teaSpoon p;?rika
X #easpoon onion fuice 1 salt§poon French mustard

4 chopped olives

Mix gradually, pour into a large-necked bottle, cork and shake
till smooth, serve with crisp lettuce heads washed and drained
and accompanied by hot cheese wafers as a separate salad
course.

CABBAGE AND CARROT SALAD

3 cups finely chopped cabbage 1 cup finely grated carrot
ereamy salad dressing § seaspoon salt
lettuce leaves
For 4 persons—Mix the cabbage and carrot together. Add ggit
and stir in the creamy dressing to moiften. Serve in a dish
lined with lettuce leaves.
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SPRING CABBAGE SALAD

(Salade au Chos)
3 cup vinegar 1 Zablespoon butter or
2 eggs margarine
1 teaSPoon salt % tear}’zﬁaan pepper
% tealpoon mustard 1 tableSpoon caflor sugar

1 cup cream or milk 1 guart shredded cabbage
For 6 persons—Heat the vinegar in a double boiler, then add
the butter. Beat the eggs well, add seasoning, and pour the
vinegar over them. Return to the saucepan and cook until
thick, stirring constantly. Remove from the fire and add the
cream, then pour while still hot over the cabbage.

JELLIED CHICKEN SALAD
23 cups cold cooked chicken § cup chopped walnuts

3} cup chopped pimento 2 tableSpoons gelatine
2 cups chicken Stock 4 cup mayonnaise
& cup cream salt and celery salt

For 4 persons.—Mix together the diced chicken, walnuts and
Ecppcr. Soften the gelatine in the cold $tock and dissolve by

ringing to boiling point. Add to the chicken mixture and let
it §tand until it begins to thicken. Fold in the mayonnaise and
the stiffly whippcclg cream, then turn into a mould and allow to
stand until firm. Unmould, arrange on a bed of heart of lettuce
leaves and serve with mayonnaise.

SAN DIEGO SALAD

1 tin crushed pineapple 2 tart apples

2 0. blam‘bef almffdr 1 mediuﬁtpbeetmot
Enough for 6 persons.—Peel and slice the cored apples and
beetroot, then mix with the a.&ilnea ple, drained from the juice.
Add 1} oz. of the shaved ongs, then chop the remainder
and sprinkle on top of the mixture arranged in a salad bowl,
fringed with heart of lettuce leaves.

ORANGE AND ONION SALAD
(Salade d’orange aux omions)
6 oranges 2 Spanish onions
1 Jettuce 2 tablespoons salad oil
1 tableSpoon lemon juice t teaspoon dry mustard
§ reaspoon salt tam minced chives or

pershy
E.E.C. S
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For 6 persons.—Peel and thinly slice seedless oranges after
removing any white pith. Line a salad bowl with lettuce leaves.
Mix together olive oil, lemon juice, mustard, salt, parsley or
chives and paprika to taste. Beat with a fork till thick. Arran
the thinly sliced onion and orange slices alternately in a circle
on the lettuce and sprinkle with dressing. Serve with cold
roa&t duck or goose.

STUFFED PRUNES

(Pruneaux farcis)
6 large prunes 1 cream cheese
v pimento lettuce, mayonnasse
3 Spring onions 3 walnuts
§ pint cider salt, celery salt

Soak the prunes in cider till soft. Fill with cream cheese, mixed
with minced pimento, chopped spti;zlg onion and chopf)cd
walnuts to taste. Season lightly with salt and celery salt. Place
# dab of mayonnaise on the top of each. Arrange on heart of
Jettuce leaves, lightly masked with French dressing. Emough for
6 persons.

BREAKFAST, LUNCHEON OR SUPPER DISHES
BRETON EGGS

8 fresh eggs % teaspoon salt
2 shices 2 .ralt}iaan.r white pepper
§ gl cream 2 tableSpoons cooked peas

3 skinned pork sausages 1 sableSpoon melted butter

For 4 persons.—Beat the eggs, cream, salt and pepper in a bowl
with a fork for a minute. Heat the melted butter in a fryin g
g:n, then add the sliced parboiled sausages—the slices shoul
{ inch thick. Fry 2 minutes, then add the bread, cut in
1 inch squares, and peas. Cook gently 5 minutes, occasionally
toasut:ﬁ while cooking. Drop in the eggs, slightly beaten.
Stir till thickened and serve in a hot dish for lunch or supper.

EGG AND PIMENTO SCRAMBLE

4 eggs 4 tablespoons milk
1 ;gigmto 4 ﬂaﬁow butter
& reafPoon minced 8 grilled rolls of bacon

parsley or chives pepper and salt to tasts
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For 4 persons—Melt the butter slightly in a saucepan. Stir in
the eggs slightly beaten and dilutcs with milk. Stir constantly
over a slow heat till creamy. Serve on rounds or squares of
buttered toast or fried bread after addin§ minced tiﬁimento,
chives or parsley and seasoning to taste, and $tirring till thick.

TURKISH EGGS
(Oeufs d la Ture)

8 egor 4 chicken livers

1 0%, butter madeira
For 4 dlper:om‘.—Melt the butter in a fryini1 pan. Cut the livers
into dice. Fry, when the butter is smoking hot, for 3 or 4
minutes. Flavour to taste with Madeira. Take 4 small fireproof
egg dishes. Butter well. Put 2 eggs in each and place a small
pat of butter on top of each. Cook in the oven till the eggs
arc set. Divide the chicken liver into 4 1Eyortions and arrange
one on top of each egg dish. Dust with salt and pepper to
taste. Serve hot as a second course at luncheon or as a snack
when only a light meal is wanted.

POACHED EGGS ST. GERMAIN

12 poached eggs 1 pint shelled peas
1 teafpoon salt . butter

Y grt. boiling water 2 tablespoons cream
3 saltfpoons sugar 3 saltfpoons salt

For 6 persons.—Put the peas into a containing boiling

salted water. Boil till sorf’t“ enough tmb through a sieve.

Place the pea purée in a small saucepan. Add cream, butter,

salt, sugar an gleﬁpet to taste. Stir till piping hot. Serve
sh wi

spread on a hot th the poached eggs on top.
KANSAS TOAST
1 small minced § #easpoon crushed sweet berbs
onion s rashers fried, diced bacon
4 tableSpoons bot $ finely chopped pimento
bacon fat 1 small eup tomats so
5 kightly beaten eggs buttered toast or fried

Brown the onion and pimento in hot fat. Add herbs, bacon

and soup. Boil and #tir in the eggs. Season to taste and gt

g:nﬂyove:theﬁxeonamodam till the mixture thickens.
rve on squares of hot buttesed toagt or fried bread.
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SARDINE OMELET
(Omelette Sardine)

3 eqgs 1 small tin sardines

salt and pepper to tasfte % Jemon
For 2 persons.—Beat the eggs. Season to taste and pour quickly
into a small frying pan in which a good pat of butter is
melted and is smoking hot. When set and brown, spread
half of it with sardines, boned if liked, heated in a little oil,
then strained and sprinkled with a little lemon juice and
cover with the other half of the omelet. Serve at once,
garnished with parsley.

g
CHEESE TIMBALES WITH TOMATO SAUCE
eggs 1 cup milk
-;"‘41;g } cup breaderambs
pepper ¥ cup grated cheese
paprika

For 4 persons—Beat the egg yolks then add the milk, bread-
crumbs and cheese. Season with salt, pepper and paprika, and
fold in the &iffly beaten whites of eggs. Turn into greased
timbale moulds or custard cups. Set in a pan of hot water,
and bake in a moderate oven until firm. Serve on toasted
bread with tomato sauce poured round. Garnish with

parsley.
CHOP SUEY MACARONI

§ Ib. cut macaroni 2 0%. Salt pork
2 medium onions 2 0%, beef fleak
2 03. fresh pork 1 tin tomatoes
salt, pepper cayenne, garlic

For 4 or 5 persons.—Throw the macaroni into boiling salted
water. Boil till tender. Drain, pour a cup of cold water through
the macaroni, then return to the saucepan. Put beef and fresh
potk through a mincer. Cut up the salt pork. Heat in a frying

till the fat is melted. Add the onion and fry till brown.
Q in chopped meat. Brown slightly, add finely minced
§ clove of garlic, tomatoes and er and salt to taste. Cook
all till the meat is tender. Pour the sauce over the hot
macaroni and serve for lunch or supper.
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HOT PUDDINGS
MARZIPAN APPLES

6 cooking apples 1 egg white
6 teaSpoons apricot jam 1 tableSpoon grosund almonds
1 tableSpoon castor sugar 2 tableSpoons sifted bread-crumbs

Enough for Gn{er.wn.r.—Pccl and core the apples, then fill each
with a spoonful of jam. Brush them all over with white of egg
slightly beaten. Sprinkle with almonds, mixed with the castor
sugar and crumbs. Bake in a quick oven, and serve hot with
whipped cream, flavoured with vanilla to taste

SURREY BAKED APPLES

G large tart apples 1% tableSpoons mincemeat
2 tableSpoons sherry 1% tableSpoons butter
2 tableSpoons orange juice whipped cream

Peel and core the apples. Butter the baking tins. Add 3
tablespoons water. ~ Stuff the apples with mincemeat.
Dab each with butter on top and place on baking tins. Pour
carefully over each sherry mixed with orange juice, or if pre-
ferred, all orange juice or all sherry can be used. Bake in a
moderate oven till golden brown, basting every § minutes with
the liquid. Serve with whipped cream sweetened and flavoured
with lemon ot vanilla essence. Enough for 6 persons.

BANANA SURPRISE

z pint tinned cherries 2 tableSpoons castor sugar
small bananas 2 tablefpoons butter
1 Zablespoon lemon juice § pint Vanilla Custard

Enough for 6 persons.—Peel and halve the bananas lengthwise.
Arrange in a shallow buttered baking dish. Sprinkle with
lemon juice and sugar, then cover with cherries, and dab with
pats of butter. Bake in a hot oven, basting occasionally with
the syrup from the cherries for 15 minutes. Pour the custard
over. Bake § minutes and serve.

RICH CHOCOLATE SOUFFLE

v} oup sugar § cup fine Stale breaderumbs
t teaspoon salt . 14 f@m butter
40885 § reaspoon vanilla
§ oup milke I tab 4

1} 0. smswestened chocolats
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Mix the flour and butter. Add the milk, then $tir over heat till
thickened. Melt the chocolate in the top of a double boiler
and add to the flour and butter. Add salt, breadcrumbs, sugar,
and well beaten egg yolks. Beat well. Lightly fold in the well
beaten egg whites. Pour into a greased pudding dish and bake
in a mogcrate oven for 1 hour or till well set in the centre.
Serve hot with cream. Enongb for 2 or 3 persons.

PINEAPPLE SOUFFLE

(Souffle Ananas)
4 o3 flour § wp pineapple ruice
4 0. castor sugar 4 teaspoon vanilla essence
2 gills milk 4 0. buster
3 eggs 4 tablefpoons minced canned pineapple
Enongb for 6 persons.—Melt the butter in a saucepan. Stir in

flour. Keep stirring till the mixture froths. Gradually stir in
scalded milk. Remove the pan from the fire. Cool the mixture
a little, then stir in the beaten egg yolks and sugar and minced
Einmpple. Lightly fold in the stiffly frothed egg whites.

lavour. Pour into a well buttered souflé mould, with a band
of folded &apet standing 2 inches above the mould, tied round.
Cover with a piece of buttered paper. Stand in a baking tin
half-filled with hot water. Cook in a moderate oven for about
45 minutes. Serve immediately with pineapple juice, which
has been boiled for § minutes. -

HOLLYWOOD BREAD PUDDING

4 slices ftale bread 3 cups m;if

2 eggs cup ca ar
c% ftoned rassins i mg tboppe%ricd figs
cup chopped walnuts 1 teapoon vanilla

For 8 persons—Break or cut the bread into small pieces and
soften with a little of the milk. Beat the eggs and sugar together.
Add the rest of the milk and pour over ctic bread. Add raisins,
figs, nuts and vanilla, and &tir until the fruit is well mixed into
the puddinE;mPour into a baking dish and bake in a moderate
oven uantil irm. Serve with cream.

LOGANBERRY ROLL
e 144D casior
; ﬁzﬂu cold water x%: mugﬁ:w tinged
I logaﬂbcm'n
ﬁ Salt & teaspoon lemon essence
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Beat together the eggs and sutgar until very thick. Add water
and lemon essence, then the sifted flour and salt, lightly folding
them together. Spread the mixture on a large shallow baking
tin, lined with greased paper, and bake in a moderate oven for
about 12 minutes. When the cake is done, turn it upside down
on to a cloth, sprinkled with castor sugar, remove the paper and
spread with the sweetened crushed loganberries. Roll up
quickly and serve with additional crushed sweetened berries
as a sauce. Enough for 4 persons.

PARISIAN PANCAKES

(Crépes Parisienne)
3 0%. flour 1 tealpoon caftor sugar
2 eggs 1 glass brandy
Srawberry jam a Jittle milk

For 4 to 8 persons.—Place the flour, eggs, sugar and brandy in a
basin. Mix well. Add cold milk until a paste as thick as cream
is obtained. Put a little butter in a frying pan. When melted,
spread a little of the paste on the bottom of the frying pan,
enough to cover it, and cook for a minute. Turn the pancake
over. Cook for another minute and withdraw from the fire.
Repeat these operations 8 times, till you have 8 &mcak&s,
taking care that they are thin. Spread them on the table.
Place a thin layer of strawberry jam on each. Roll and arrange
on a dish. Sprinkle the top profusely with cator sugar and
burn them on top with a red iron. Serve at once.

APRICOT SOUFFLE PANCAKES

% pint milk 3 tableSpoons flour

§ /. butter 26908 apricot fam
Bring the milk to the boil. Remove from the fire and drop in
the butter bit by bit. When cool, gradually add to the flour,
mixed to a paste with egg yolks, and add the whites stiffly beaten.
Divide between 4 large saucers. Bake in a quick oven from
1§ to 20 minutes. Put a little apricot jam in the centre of each,
Pold over. Serve sprinkled with cagtor sugar and accompanied
by fingers of lemon. Emengh for 4 or 5 persons.
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COLD SWEETS

COMPOTE OF APRICOTS
(Compote & Apricots)

1 pint tin apricots 2 tablefpoons maraschino

1 tablefpoon cafior sugar Jemon juice
For 2 or 3 persons.—Drain the liquor from the fruit into a lined
saucepan. Add sugar and lemon juice. Simmer § minutes.
Add maraschino. Arrange the apricots in a glass dish. Pour
the syrup over. Serve with Devonshire or whipped cream.

STRAWBERRY SALAD
(Salade des Fraises)
4 pint fresh, scented % pint thick cream
rose Jeaves 1 guart ftrawberries

2 glasses sherry 1 lemon
For 4 or 5 persons.—Mix rose leaves and cream together in a
basin. Mash with a wooden spoon. Stand in a cold place till
the cream is delicately flavoured and scented. Arrange large
hulled berries in a crystal dish. Sprinkle with castor sugar.
Strain over lemon juice. Sprinkle with sherry. Pile whipped
cream, slightly sweetened, rockily on top. Chill and serve.

STUFFED PEACH SALAD

(Salade des Péches)
6 balf peaches 6 tablespoons cream
lettnce 6 teafpoons shredded walnuts

For 4 #o 6 persons.~—Line a salad bowl with lettuce leaves. Wzg
the cream. Flavour to taste. Mix in half the walnuts. S
the peaches with cream. Sprinkle the remaining walnuts over.
Serve in a lined salad bowl, accompanied by a jug containin,
peach juice. Lettuce is only a decoration and not to be serv
out with the peach.

HAWAIIAN FRUIT SALAD DRESSING
2 eges 1 eup thick cream
1 eup caftor sugar t cup pineapple juice
cup orange juice exp lemon fuice
Beat the eggs and sugar together till light. Mix gradually with
#he fruit imgc:. Tumgﬁto a double bogiler. Stir gurﬁ thick.
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CHARLOTTE RUSSE WITH EIDERDOWN

CREAM
packet lemon felly 3 pint boiling water
cup icing sugar pineh salt
pint thick cream % tablespoon maraschino

Enongb for 8 persons—Pull the jelly to pieces into a basin. Add
boiling water and stir till the jelly is dissolved. Mix in salt and
sugar. Stir well and chill in a refrigerator. When ice-cold, add
maraschino and fold in whipped cream. Stand the basin in
another basin containing cracked ice and beat with an e
beater until light and foamy. Tura into a mould lined thﬁ
sponge fingers. Leave till set in a refrigerator. Carefully un-
mould into a glass dish. Cut into slices and put the slices
together with a little whipped sweetened cream, flavoured with
pineapple essence. Decorate with more whipped cream and
chopped maraschino cherries.

WALNUT JELLY
% cup cold waser 1 tableSpoon granulated
cup boiling water gelatine
cup sherry cup orange juice
cup casfor sugar alved walnuts

3 tablespoons lemon juice

Soak the gelatine in cold water. Dissolve in boiling water.
Stir in the sugar and when dissolved add $trained orange and
lemon juice and sherry. Cover the bottom of a shallow square
pan with half the mixture. Leave till almost set. Then cover
with halves of walnuts, keeping them an inch apart. Gently

our over the remainder of mixture. Chill and cut into squares.
gcrvc with whipg:’;l sweetened cream, flavoured lightly with
vanilla essence. ugh for 4 persons.

LOGANBERRY BAVOROISE

1} enps loganberries tableSpoon gelatine
1 tablespoon lemon fuice § gill:%’pfg:d cream
exp caftor sugar

Rub the loganberries through a sieve, then pour just enough
cold water over the gelatine to cover it. Stir the gelatine over
hot water till melted, then add it to the lemon juice and lo,

berry purée. Keepbeatingtillthemixtutebegimmthicm
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then fold in the cream, sweetened with sugar. Pour into a
mould and turn out when cold and set, and garnish alternately
with blobs of whipped sweetened cteam flavoured with lemon
and whole loganberries. Enough for 4 persons.

MELON SURPRISE

§ 0%. sugar § pint water
2 tableSpoons sherry Juice of § lemon
1} aup raspberries 14 cup Strawberries

Boil the sugnr and water together in a saucepan till the mixture
is reduced by half. Now add sherry and lemon juice. Mix with
hulled strawberries and raspberries. Stand in the cooled syrup
for } hour. Remove the top from a ripe melon, scoop out the
seeds, pour in the fruit and syrup and replace the top. Place in
a glass dish surrounded with cracked ice. Serve with whipped
cream, sweetened and flavoured with maraschino. Enough for 6

persons.

PLUM CREAM
pint thick ecream pint bailirg water
pint fuice tinned plums pint sieved plum purée
1 packet lemon jelly

Enough for 6 to 8 persons.—Pull the jelly into pieces. Place in a
basin or jug. Add boiling water. Stir till the jelly is dis-
solved, then add plum juice and whip till light and frothy.
Stir in plum purée and stiffly frothed cream. Turn into a wet
mould. When set, unmould into a crystal dish. Decorate
alternately with roses of whipped swectened cream flavoured

with vanilla, and plums.

RASPBERRY CREAM PIE
vanilla ice cream 1 tin raspberries
& pint thick cream
Enough for 6 persons—To make this pie successfully, you should
have a{ha.llgz enamel dish, 9 to xrz, inches in diZm}::ter, fitted
with a cover. Spread the dish with a lining, 2} inches thick, of
vanilla ice cream. Press a plate into the cream, so as to make a
crease in the centre to correspond to the hollow of a pastry
shell. Seal on the lid and pack in a mixture of rock salt and ice
in the proportion of 1 portion rock salt to 4 parts ice, When
required, remove the plate from the ice cream pie and fill the
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hollow that is left with raspberries. Decorate at once with
sweetened whipped cream, or dust the edges with chopped
baked almonds.
BUTTERSCOTCH SOUFFLES
(Sougfiés . Americaines)

3 0%. butter 4 0%. Barbadoes sugar

4 pint milk 1 0g. almonds

1 egg yolk 2 egg whites

3 og. flour 2 tablefpoons tepid water

1 ox. gelatine 1 tablefpoon hot water
eryftallised violets

Enough for 11 soufffé cases.—Blanch the almonds, then mince and
bake in a buttered tin, turning occasionally till golden. Melt
2 oz. of the butter in a saucepan. Stir in hot water and sugar.
When the sugar is dissolved, bring to the boil and simmer for
5 minutes, then leave till cool. Melt the remainder of the
butter in a saucepan. Stir in flour and when smoothly blended
stir in milk and bring quickly to the boil. Simmer for 5 minutes.
Cool a moment. Stir in the beaten c‘::Fg yolk. Cook till pipin
hot, then remove from the fire and $tir in the butterscot
mixture by degrees. Dissolve the gelatine in tepid water.
Strain into the mixture and $tir in half the almonds. When
beginning to set, fold in the stiffly frothed egg whites. Turn
into souéé cases. Sprinkle with the remainder of the almonds.
Decorate with violets.

STRAWBERRY SOUFFLE

% pint sieved frawberries 3 0%. caflor sugar

4 eggs 1 gill cream

% ox. sheet gelatine 1 fm%oon lemon juice
Srawberries 3 tableSpoons bot water
angelica whipped cream

For 4 persons—Put the sicved berries, yolks of eggs and sugar
into a basin, place it over a pan of boiling water, then whisk the
contents till thick and warm. Melt the gelatine in the hot
water and allow to cool before $training it into the egg mixture.
Now add the lemon juice, &iffly whipped whites o% :ggs, and
ill of cream lightly w] 'psuL ix all together lightly, then pour
a soufié case, round the outside of which you have tied

s thick band of paper which comes three inches above the ed

of the case. When cold and set, damp the paper band sligh
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with warm water, when it will easily peel off, then decorate the
top of the soufflé with fresh strawberries, tiny horse shoes cut
from angelica and whipped cream, coloured pink if you like.

ORIENTAL CREAM

4 eggs 4 0. JHugar

14 lemons 1 0%. gelatine
For 2 or 3 persons.—Beat the yolks with the sugar, then add the
stiffly beaten whites. Dissolve the gelatine in 4 pint of water.
When cool, add the juice of lemons, $train into the eggs and
whisk together. Pour into a glass dish and allow to set. g;rcad
apricot jam on top and serve fccorated with whipped, sweetened

cream.
STONE CREAM
1 pint cream apricot jam
2 0%. caftor sugar 1 lemon
1 teaSpoon vanilla essence 1 wineglass sherry
1 0%. gelatine 1 gill milk

Sufficient for 6 persons.—Spread the bottom of a glass jar with
apricot jam. Pour over the juice of the lemon and 1 wineglass
of shetry. Bring the cream to the boil. Add the castor sugar
and vanilla essence. Soak the gelatine in the milk, then melt
and add the cooled cream. When neatly cold, pour carefully

over the jam.
BANANA DELIGHT
(Bananes Délice)

L barfbamu whipped cream
7S caftor sugar
pineapple pistachio nuts

Mash and sieve the bananas. Mix with an equal quantity of
whipped sweetened cream, flavoured with kirsch. Put a table-
spoon of diced tinned pineapple in the bottom of 6 sundae
ses. Cover with 2 teaspoons pineapple juice. Cover with
Emma cream. Sprinkle with chopped pistachio nuts. Emosgh
for 6 persons.
MY FAVOURITE FRUIT SALAD

1 /0. black grapes 2 C bananas

3 shices pineapple 2 tableSpoons maraschino cherries
1 pear 1 tableSpoon maraschino

2 peaches X tableSpoon pineapple juice

Jice 2 tangerines
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Halve and seed the grapes. Mix in a bowl with the $trained
juice of tangerines. Add the halved cherries, syrup, diced
pineapple and juice, peeled and sliced bananas, peeled and diced
peaches and pears. Stand 30 minutes on ice. Serve with
whipped cream, sweetened and flavoured with vanilla. Some-
times I add a little maraschino liqueur to the salad. Sometimes
I subgtitute strawberries for cherries and flavour with kirsch
or grand marnier. Enough for 4 to 6 persons.

ZABAGLIONE
2 egg yolks 1 egg shell full marsala, sherry
13} Zeafpoon icing sugar or port or } egg shell full
marsala and § egg shell full

Italian white wine

To make Zabaglione allow per person z egg yolks, 14 teaspoon
icing sugar ang 1 egg shellpf)f l::narsa.la, sﬁgrr or port. E the
marsala is old and strong, use 3 an egg shclr and } of Italian
white wine. Place the yolks and sugar in a double boiler with
water boiling below. Stir in the wine gradually and beat con-
Stantly over the fire with an egg beater, till you obtain a light
amber fluffy custard. Serve at once in a tall silver goblet if
you have one, otherwise in any hot sweet dish.

CHOCOLATE CHARLOTTE

§ ox. cup chocolate 3 10 } ox. Jeaf gelatine

1} gills milk 2 _yalL of eggs

1 gill eream 1 dessertSpoonful sugar

& gll water vanilla flavouring

1 pint packet lemon 15 Savoy biscuits (use as
Jelly require

3§ gills bot water Glack cherries

Make the jelly and let it get cold. Rinse a charlotte mould
(a plain round tin mould) with cold water and set a thin layet
of jelly in the bottom. Dip the cherries in jelly and decorate
all round the bottom edge of the mould, putting the cherries
side by side with the cut side u setmost. t a small ring of
cherries in the centre of the mouY . Leave until set, then cover
with jelly and sct again. Trim the side of the biscuits and
ftraighten them ; as they are rather brittle, this must be done
very carefully. Cut 2 small piece off each end so that they will
ftand ftraight, wipe the sides of the mould and line with the
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biscuits, ftanding them on the jelly. They should reach jus
to the top of the mould. If there are any cracks between the
biscuits make some of the trimmings into a powder, mix them
to a paste with jelly and patch them up, otherwise the filling
will run through.

The Filling.—Beat up the yolks of eggs. Mix the cup
chocolate to a paste with milk. Boil the remainder and sur
into it, return to the pan and boil for one minute, cool slightly,
then stir into the eggs. Cook the custard in a jug in a sau
of hot water, or in a double saucepan, until it thickens, then
pour it into a basin and leave until cold. Whisk the cream
until thick, $tir into the custard lightly and add sugar and vanilla
to taste. Put the gelatine into a saucepan with the water and
dissolve slowly, but do not boil, then $train into the cream
and mix together. Stir it occasionally until it begins to thicken,
then pour into the mould. When set, dip the bottom in warm
water, turn on to a dish, chop up the remainder of the jelly
and serve round. Enosgh for 6 persons.

SWEET AND SAVOURY PASTRY

DATE PIE
1 /b, fioned dates apples
1 tableSpoon flowr eup sugar
1 teapoon vanil
Line a deep pie plate with crust and place on it the dates. Peel
and slice up enough apples to fill the plate, then pour over the
following : mix the sugar with the flour, the vanilla and enou‘ﬁ
water to make a syrup. Cover with a crust and bake until
apples and dates are well cooked. Enoxgh for 6 persons.

CHOCOLATE MAIDS OF HONOUR
§ /b. flaky pasiry (wseas 2 03. ¢aftor sugar

requir almond or vansila i
1 oz%'dr)bmlatc Jam Savorring
16 chocolate icing
its waight in grownd rice 3 or 4 piftachio nuts (for
margarins decoration)

Rog out the paftry uptger thinly, c::‘ilnlzto rounds ;?d line nb::t
twelve patty-pans. Put a very s quanti jam in the
bottomP:f qu:‘ns Mix the ground rice and :uyp chmhte to-
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ether. Beat the sugar and fat to a cream. Separate the yolk
?rom the white of egg. Whisk the white to a very stiff froth.
Stir the yolk into the creamed fat and sugar and beat well for
a few minutes. Add the ground rice, cup chocolate and flavour-
ing to tagte and mix together. Add the whisked white and
fold in lightly. Put a small quantity of the mixture into each
tin and cover the jam. Stand them on a baking-sheet and bake
in a hot oven for about 1§ minutes. When cold, make some
chocolate icing and ice the tops of them. Decorate the centres
with a slice o? blanched pistachio nut.

CHOCOLATE ICING

7 0%. cup chocolate gill water

4 g i:'?':zg sugar }ew drops of vanilla
Roll the lumps out of the sugar, then rub it through a fine
sieve. Put the cup chocolate into a sauce and mix to a
smooth paste with the water. Stir over a low gas for a few
minutes to cook it, then leave until cool. Add the sieved icing
squr and flavouring and mix all to a smooth . Stir over
a low gas until the bottom of the saucepan feels just warm,
then use as required. If the correct consistency the icing should
just coat the back of the spoon. If necessary, add more water,
or sieved sugar as required.

LEMON CUSTARD TARTLETS

cxp butter & eup sugar
i cup lemon juice grated rind of 1 lemon
2 egps 4 Jb. paftry

Put the butter, sugar, lemon juice and rind in the top of a
double boiler. When the mixture is hot, add the eggs, well
beaten, and $tit continually until it thickens. Line individual
tartlet tins with shortcrust or flaky pastry. Put a spoonful of
the mixture into each tartlet and bake for 15 minutes in a
moderately hot oven. Enough for 6 persons.

MACAROON CHEESECAKES
2 0. grosmd almonds 2 egg whites
3 03. caffor 1 oz, rice flowr
§ or 6 drops almond 1 pinch baking soda and
es58m08 eream of tartar
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Place the egg whites in a basin, beat a little, add the sugar,
essence of almonds and almonds. Beat for 10 minutes, then
add rice flour, sifted with soda and cream of tartar. Line some
patty pans with pastry. Put a teaspoon of jam in the bottom of
each and a teaspoon of mixture on top. Bake in a quick oven
for 15 minutes. Enough for 6 persons.

SOUR CREAM PIE

& cup caftor sugar 2 eggs

2 tableSpoons cornflonr grated rind } Jemon or orange
1% cups sour cream 2 tableSpoons powdered sugar
pinch salt 1 shortcraft case

Beat the egg yolks, sugar, salt and cornflour. Add the cream
and rind. Put the cru$t into the plate. Pour in the filling.
Prepare a meringue by beating the whites of the eggs with the
powdered sugar, pile on t0£ of the tart and place it in the
oven to bake slowly until the meringue is set and delicately
coloured—about 10 minutes. Serve cold. Enough for 6 persons.

VEAL AND KIDNEY PIE

1 /b. ftewing veal % onion

sweet berbs 2 veal kidneys

1 ba_yle‘a{ 1 carrot

salt and paprika ‘3 teashoons tomalto catsup

2 teaSpoons WorceSter sasce

Cut the veal into small pieces. Place in a $tewpan. Add the
bayleaf, sliced onion, chopped catrot and herbs to taste. Cover
with cold water and cook till nearly tender, then add salt and
paprika to taste. Then place the veal in a baking-dish with
g‘reparcd kidneys cut in pieces and sautéed in a little hot bacon

t. Make enough gravy to cover, filling from the strained
liquor in which the veal was cooked. Season with sauce and
catsup. Cool. Cover with potato crust. Brown in oven. Ewongh

for 4 persons.

MUTTON AND KIDNEY PIE
1 [b. mutton (thinly 2 tomatoes
shiced) salt
water or fock 2 sheep’s kidneys
popper little chopped omion
choppughporsley 2 shiced raw potatoes









SWEET AND SAVOURY PASTRY 281

Fill a pie-dish with alternate layers of meat and prepared kidne
and prepared vegetables. Season and add stock. Cover wit
flaky pastry. Bake about 1} hours. Enough for 4 persons.

LAMB PIE
3 Jb. neck of lamb 1% cups diced potato
1 feaspoon onion juice 3 cups boiling water
6 tablespoons flosr 1 ¢cup String beans (sold in carton)
§ cup butter salt and pepper 10 taste

Cut the lamb into dice, dredge with flour and fry slightly in
balf the butter. Add the boiling water and simmer untif tender,
adding 1} teaspoons salt at the end of the hour. Then add the
onion juice, potatoes, made into balls, and the beans, which
have been previously cooked. Thicken with the remainder of
the butter and flour rubbed together. Season to taste, bring to
boiling point, pour into a baking dish lined with flaky pie
crust and bake for about 20 minutes in a hot oven. Enoxgh for
6 persons.

SAVOURY SNACKS

ASPARAGUS ROLLS

1 small sandwich loaf 1 tin afParagus #ps

pepper and salt 1o tafte mayonnatse
Use new bread and heat the knife before cutting. Spread thinly
with mayonnaise, then slice thinly. Place an as s tip on
one side of each slice, then roll the slice evenly up. ﬁ you find
any difficulty in making these asparagus rolls wrap sliced bread
in a damp napkin and ftand in a cool place for one hour before
using. If you do this the bread is not so likely to break when
rolled. If the bread will not keep rolled, tic lightly up with
thread.

CHICKEN LIVER CANAPES

(Canapes de foie)
6 chicken livers 1 ZableSpoon minced onion
2 1o 4 og. butter salt, cayenne and anchoyy essence to tafte

For 6 to 8 persons—Fry the washed, dried and chopped liver in
a little smoking hot butter with minced onion till tender.
Beat to a paste with salt, cayenne and anchovy essence to tafte
and use with toa®t in place of a savoury. A
E.E.C. T
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To vary—Rub 6 cooked livers through a sieve, &tir in 6
washed, dried and fried mushrooms put through a mincer.
Season with lemon and onion juice, salt, pepper and paprika
to taste. Use in the same way as the first mixture.

POTTED MEAT
(Pdte varie)

3 /b. best ffeak or 4 cloves
veal 1 0%. butter
2 bayleaves 4 peppercorns
pepper, salt and cayenne 4 allfpice berries
%o tafte 1 tableSpoon vinegar

Place the meat cut in very small pieces in a buttered jar. Add
seasonings, tied in muslin, cover with buttered paper. Bake in
the oven for 2 hours. Then pound in a mortar till smooth.
Pour over some clarified butter and use in place of a savoury
with toast or oatcakes.

POTTED PHEASANT
(Pdte de fassan)

1 roaft pbeasant } /6. buster
%} baykeaf 1 glass sherry
1 guart fock 2 shallots

Remove all meat from the pheasant bones and place the bones
in a saucepan with the bayleaf, sherry, peeled shallots and a
small sprig of thyme. Boil till the stock becomes a glaze then
ftrain, Remove any skin and sinew from the pheasant meat.
Place the meat in a mortar and pound to a smooth paste. Add
the glaze and butter, and pound all together. Season to taste
with salt and cayenne. Pot and cover with clarified butter.
In season—October to February. Use with toast in place of a
savoury.

RABBIT A LA KING
3 :ﬁ: diced cooked rabbit 2 egg yolks
2 table

@ox Jlonr 2 cups ;rmm
i imento 1 mince
3 ng@m I:umr salt g pepber

1 Mgu minced onion 1 pound ¢ho mushrooms
paprs. 1 ﬁb]aﬁwnp o8 fuice
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Heat the cream in a double boiler. Blend the flour with 2 table-
spoons of the butter, then tir into the cream until it is thickened.
Melt the remaining butter in a frying pan. Add the green
epper and mushrooms and cook for a few minutes over a
ow heat. Beat the egg yolks, pour a small quantity of the
thickened cream into them and add to the rest of the sauce.
Add mushrooms, green pepper, onion, lemon juice, paprika
and salt to taste, then add the diced rabbit and pimento. When
the mixture is thoroughly heated, serve in pastry shells or on
crisp toast. Enongh for 6 persons.

VIRGINIA EGGS

3 saltipoons salt pint tin afParagus Stalks

4 gill cream 03. butter

12 ¢ggs saltspoon cayenne

3 .ra%@oom sugar % saltipoon grated naimeg
$ gl milke

For 6 persons.—Drain the asparagus stalks into a small sau

Mash with a wooden spoon, add butter, cream, milk,- salt,
sugar, cayenne and grated nutmeg. Mix well and simmer
10 minutes. Press tﬁrough a fine sieve and evenly divide
between 6 buttered ramekins” Crack 2 fresh eggs into each
dish, mix } teaspoon salt and 2 saltspoons icppcr together,
divide the seasoning between the six and bake § minutes in

the oven.
ICED SWEETS
APRICOT WATER ICE
3 /b dried apricorts 2 ru{.r caftor sugar
2 oranges 1 tablespoon grapefruit juice
2 lemons 4 cups cold water

Enough for 12 persons.—Wash and halve the apricots. Place in
a basin. Add cold water to cover. Soak overnight. Turn the
water and apricots into a pan. Cover and simmer till soft.
Rub through a sieve, then $tir the purée into the grapefruit
juice, and ftrained juice of the oranges and lemons. Boil
the sugar and water mentioned in ingredients to a syrup and
§tir into purée when cold. Freeze,



284 PARTY RECIPES
TUTTI FRUTTI ICE CREAM

1 gwart vanilla ice 2 candied prunes
cream G candied cherries
4 marrons glacé 1 tableSpoon rum
2 candied pears 1 tableSpoon kirsch
2 candied figs 1 tableSpoon maraschino
X 0%. angelica 2 candied apricots

Prepare vanilla ice cream by your favourite method. Chop up
vexéy finely the cherries, pears, apricots, prunes, figs, marrons,
and place altogether in a basin. Season with the kirsch, mara-
schino and rum, mix with the ice cream and serve decorated
with angelica. Enongh for 10 persons.

TRILBY PARFAIT

s egg yolks 4 tablespoons thick maple s
I p%tt thick cream 4 table’;oam ftrong, ciar{'o ee
 zealpoon vanilla

Lightly beat the yolks of the eggs, then put them into an
enamelled pan. Add the syrup andg::oﬁ'ee, beating all the time.
Continue &tirring over hot water in a double boiler till the
mixture coats the back of a spoon, then turn into a large bowl
and beat till light. Have the cream whipped in another basin.
It mu&t be quite solid. Add the cooked mixture very slowly,
and the vanilla then whip again. Keep whipping ti{{ there is
no liquid left, then turn all into a chilled mould and pack in
ice and rock salt for about 4 hours. Serve with petits fours.
Enongb for 8 persons.

CAKES AND CANDIES
BUTTERSCOTCH FINGERS

§ cup butter % /b. light brown sugar

2 eggs 1 cup flour

1 teasPoon vanilla 1 teafpoon baking powder

1 cup chopped pecans 2 tablefpoons preserved ginger

Melt the butter in a saucepan. Add sugar. Stir till well blended.
shen take off the fire and cool till tepid. Add 2 unbeaten eggs
sad beat the mixture well. Add flour, sifted once before
measuring, baking powder, nuts and vanilla. Spread the
mixture in a shallow pan, measuring 6 x 6 inches, lined with
paraffin paper. Bake in a moderate oven for about 30 minutes.
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Remove from the pan, cool, then cut in halves before cutting
into &trips. These trips can be served plain, dusted with sugar,
or spread with icing sugar, moistened with cold water and
flavoured with vanilla.

CHOCOLATE MUSHROOMS

. flonr at teaSpoonful carbonate

g . jbyutter *]Zf .rodaﬁ &

Iegg 1 teapoonful cream of

3 02 caftor sugar tartar

mil) 7} 0%. cup chocolate
CrocoraTe Burrer ICING : porol.

§ 0%. fcing sugar 7 0%. eup chocolate

«};bz buttfr 8 vafuglla owring

2 tableSpoonfuls mill

ALMOND PastE:

Ib. ground almonds vanilla flavouring

b. icing sugar about 1% whites of eggs (add

more if required)

Sieve the flour, cup chocolate, soda and cream of tartar. Rub
in the margarine finely. Add the sugar and mix the other
ingredients. Beat up the egg and add, with sufficient milk to
mix all together. When well mixed, beat for a few minutes,
Put into small greased cake-tins, putting only a small quantity
into each one. Bake in a hot oven for a%:out 12 to 1§ minutes,
then put on to a sieve and leave until cold.

To make the Almond Paste.—Roll the lumps out of the
sugar, then rub it through a fine sieve. Add the almonds and
mix togcthct. Whisk the whites slightly and add, sufficient
with a few drops of vanilla, to mix all to a stiff paste, then work
it until smooth. Cut off a piece and keep for the stalks. Roll
out the remainder thinly and cut into small rounds. Brush
the bottom of the cakes with white of egg, using it very
spatingly, and mould the almond paste over each, leaving the
to each cake uncovered.

o make the Chocolate Butter Icing.—Rub the sugar through
a fine sieve. Put the cup chocolate into a saucepan and mix to a
smootl:nﬁa&c with the milk, then $tir until dissolved—a little
more milk may be used if required. Add the butter to the
sieved icing sugar and beat both to a cream. Add the cup
chocolate and a few drops of vanilla and mix all together, then
leave until stiffer before using it. Fix a rose tube on to an icing
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bag, put some of the icing into it and force on to the cakes,
from the edge of the almond paste to the centre in straight
lines, until the tops are completely covered. Mould the
remainder of the almond paste into stalks and stick one in the
centre of each mushroom.

Note—If the cakes have risen much in the centre, a small
piece can be cut off before the butter icing is put on.

CHOCOLATE PETITS FOURS

33 ox. cup chocolate vanilla flavourin
3 0%. ground almonds about § to 1 white of egg
2 0%. Jeing sugar Jew glacé cherries

1 0%. shelled walnuts

Chcép the walnuts very finely. Rub the sugar through a fine sieve.
Add the cocoa, walnuts and ground almonds, and mix together.
Whisk the white of egg slightly and add to the dry ingredients
as required. Mix all to a stiff paste, together with a few drops
of vanilla. When well mixed, work until smooth, then divide
into about sixteen portions. Roll each piece in the palm of
your hand and make into a smooth round shape, then press
your little finger in the centre, not through to the bottom, and
make 2 small hole. Place on a plate and brush the sides over
with yolk of egg to glacé them, then stick half a cherry in the
centre. Put on top of the browning-shelf in a cool oven to dry
for about 15 minutes.

CHOCOLATE NOUGAT CAKE

3 ewp buster tea vanilla

1% eups caflor sugar g oz.%hd chocolate

1 egg cup caflor sugar

1 cup milk cup almonds, blanched
3 teafpoons baking powder and shredded

Cream the butter, add gradually 1§ cups sugar and the egg,
unbeaten. When well mixed add two-&i.rds of the milk, and
the flour, sifted with baking ‘fowder, then vanilla. Stir in the
melted chocolate, the remainder of the sugar, place on the fire,
add the remainder of the milk gradually and cook till smooth.
Cool slightly, then add to the cake mixture. Bake 15 to 20
minutes in round layer cake tins. Put white mountain cream
between the layers and on top and sprinkle with almonds.
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CHOCOLATE LAYER CAKE

3 cup butter 1 cup brown sugar
1} cups flour 2 teafpoons baé'ng powder
2 eggs % tealpoon salt

1 teafpoon vanilla 2 03 unsweetened chocolate

& eup milk

Beat the butter to a cream. Stir in the sugar. Beat well, then
add the beaten egg yolks and vanilla, followed by the chocolate,
melted in a double boiler over boiling water. Then étir in the
milk, and the flour sifted with the baking powder and salt, and
fold in the stiffly frothed egg whites very gently. Bake in two
shallow, well-buttered layer cake tins about 20 minutes. Cool
on a cake rack, put the halves together with whipped cream.
Spread the top with sifted icing sugar, moistened with boiling
water and flavoured with ground cinnamon.

LEMON LAYER CAKE

3 eges 1 cup caflor sugar
1 cup flowr § cup water
1 teaspoon vanilla essence 1 teafpoon baking powder

Enough for 6 persons.—Beat the eggs till frothy in a basin. Stit
in a few grains of salt, then the sugar by degrees, beating all
the time.  Sift the flour and baking powder together, and fold

ently into the other mixture. Bake in a moderate oven in two
Eutte:cd and floured tins till light and golden. Turn out on a
sugared cloth, and when cold put together with ice cream.
Serve plain or with loganberries or raspberries.

FRUIT DROPS
3 cup butter 3 cup caftor sugar
1 egg 2 teaSpoons minced orange pees
1 teafpoon baking powder 1 cup flowr
cup minced waltuts cup cleaned currants
cup chopped raising cup minced citron peel
% tealpoon mixed spice
Cream the butter and sugar in a basin. Sift the flour with
spice, baking powder, and a few grains of salt, then #ir this

into the creamed mixture alternately with beaten egg. Then
add the fruit. Drop in teaspoons on an oiled baking tin, a
little apart. Bake in a quick oven till crisp.
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IVY LEAVES
§ /b. floar } 5. butter
6 0%. caftor sugar 1 0%. ground almonds
 2easpoon baking powder 1 egg yolk
§ realpoon ground mace apricot jam

Rub the butter into the flour, then $tir in the sugar, baking
powder, almonds, and mace. Moisten with egg yolk, and turn
on to a lightly floured board. Roll out to about } inch thick-
ness, cut into leaves with a leaf cutter, and bake till crisp and
golden on a lightly buttered baking sheet. Cool on a cake
rack, put two together with apricot jam. Spread with sifted
icing sugar, moistened with hot milk, flavoured orange essence
to taste, and coloured a pale green,

SCOTCH SHORTBREAD
$ /b, butter 12 0. flour
2 0. rice flosr § 0%. castor sugar

Rub the butter into the sugar. Gradually work in with your
hands first the rice flour, then the flour. Keep on kneading till
the dough is free from cracks. Divide in two. Shape into
rounds. Prick with a fork. Pinch round the edges. Bake on
a buttered tin till golden and firm. If liked, you can spread the
centre with icing sugar dissolved in tepid water and pipe oa
it some message with thin icing.

CANDIES

BLACK SHEEP TOFFEE

. buster 13 Jb. Demarara sugar

lb. golden syrup 1 teaSpoon lemon fuice
Melt the butter in a saucepan. Add the sugar, syrup, lemon
juice and a teaspoon of water. Boil slowly, stirring well. Test
a drop in cold water for 4 seconds when the toffee shows signs
of thickening ; if the toffee snaps crisply, it is ready. Pour into
a buttered tin and break into rough pieces when cold. .

FORMOSA FUDGE
1 exp milk 1cxp ted sugar

alnsits tab 2wbﬁt#r
t%mﬂla :t@: ight brows swgar
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Put the sugars, milk and butter in a saucepan. Stand at the side
of the fire till the sugars are dissolved. Place the pan on the
fire and &tir till boiing. Cook, stirring occasionally till a little
dropped in cold water forms a soft ball. Remove from fire,
add the chopped nuts and vanilla. Beat till creamy, pour into a
buttered tin and cut into squares when cool.

STUFFED DATES

2 o%. castor sugar % teaSpoon vanilla essence
Jwice § lemon 3 drops lemon essence

1 egg white 2 03. sifted icing sugar
2 03, ground almonds 2 drops almond essence

Sift the icing sugar and mix with the castor sugar and ground
almonds. I\%zkc a hollow in the centre, add gavourings and
lemon juice, stir well, then make into a dry but smooth paste
with white of egg. Roll into balls, stone good dates and push
a marzipan pellet into each, roll them in icing sugar and serve
in a pretty dish.

GRILLED ALMONDS

1 cup almonds 1 cup sugar
2 tableSpoons lemon 2 tableSpoons orange
Juice Juice

Blanch and dry the almonds thoroughly. Boil the sugar and
orange and lemon juice till the syrup begins to turn brown.
Remove at once and #ir till the mixture sugars. Cool and
separate the almonds. The sugar will cling to the almonds

irregularly.
BEVERAGES

COFFEE MALTED MILK
2 teaspoons malted milk 4 tablefpoons firong coffee
.rugal:m whipped cream ? scalded milke
For 1 person.—Blend the malted milk, a few grains salt and coffee
till smooth, Add scalded milk to taste, Stirring continually.
Sweeten to taste and serve with or without whipped cream,

CHOCOLATE MALTED MILK
2 teaspoons mailted milk 2 tablespoons cocoa milk
scalded milk or boiling water whipped cream
Proceed exactly as for coffec malted milk, substituting the cocoa
milk for coffee.
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GINGERALE PUNCH

3 oranges I cup firong tea
1 Jemon 1 pint soda water
1 pint gingerale

Mix the $trained juice of lemon with the strained juice of orange
and the tea. Sweeten to taste. Add ginger ale, soda water and
ice, and serve.

LOGANBERRY SQUASH

& cup lemon juice 14 cups tinn.d loganberry juice
& cup caflor sugar 1 cup orange juice
6 thin slices cucumber 1 quart aerated water

Mix the fruit juice, sugar and 1 teaspoon grated orange rind
together. Add cucumber slices, unpceled, and $tand on ice or
in a refrigerator for several hours. Mash the cucumber slightly.
Strain into a glass jug and decorate with sprigs of mint or
borage. I always thin gown my drinks with home-made aerated
water, and you can do the same if you own a syphon and keep
a plentiful supply of syphon bulbs in your store cupboard.

PEACH CUP
3 Jarge bottles of cider 1 tin sliced peaches
1 pint soda water ice, mint

Mix the peaches with 1 bottle of chilled cider, then divide the
other two bottles and the soda water between two or three
laxdge jugs or ﬁlacc in a darge punch bowl. Divide the peach
cider equally between the jugs, or throw it into the punch
bowl. Add a glass of maraschino to each jug, and plenty of ice
Top with a sprig or two of fresh mint. Serve in tall glasses.

PINEAPPLE PUNCH

1 gquart cold water 2 cups caflor sugar
& cup lemon juice 1 cup orange fusce
maraschino cherries 2 cups chopped pineapple

Boil the pineapple, sugar and water together for 20 minutes.
Add the #trained fruit juice, cool, ftrain and serve diluted
with ice-cooled water to taste. Garnish cach glass with a chip
or two of pineapple and serve with straws.
VIENNESE COFFEE CUP
1 pint firong black coffes 4 te thick eream
1 guart soda water 2 tablefpoons sugar

% reaipoon almond essence 1 cup whipped eream
2 eggs 1 pint cracked ice
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Make the coffee. Add almond flavouring. Strain through a
fine sieve into a double boiler. Heat to boiling poiat. Beat the
eggs. Mix with sugar and thick cream. Add to the coffee.
Cook, tirring continually till the mixture coats the spoon.
Remove and beat well. Cook and just before serving add
whipped cream, sweetened, ice and soda water. Pour into tall
glasses. Put a spoonful of whipped cream on top of each.

PRESERVING
APRICOT JAM

6 Jb. apricots “sugar water
Halve and $tone the apricots. Break the $tones. Remove the
kernels and blanch them. Then to every pound of fruit allow
1 lb. loaf sugar and 1 gill water. Boil the sugar and water
together for a minute or two, then add the fruit. Boil about
30 minutes till the jam sets. Pot as usual.

CARROT CONSERVE

6 Jb. good red carrots 3 lemons
4 pint brandy 6 Ib. preserving sugar
1 03. chopped almonds

Scrape and wash the carrots, divide in small pieces and cook
in plenty of boiling water with 1 tablespoon sugar for neatly
1 hour till soft, then pass the carrot shrough a coarse sieve.
Put the pulp in a preserving pan with the &rained lemon
juice, sugar and the brandy. Boil 20 minutes. Cool, add
the almonds and the rest of the brandy. Pot and seal.

CHERRY MARMALADE

6 Jb. morella cherries 4} lb. sugar

Sele& fine morella cherries. Stone them, taking care not to
lose any of their juice in the Stoning. Put a layer of fruit in
the bottom of preserving pan, then a layer of sugar. Repeat
till all the fruit and sugar are used up. Place the pan on the
fire and boil till the syrup is clear and jcﬁics when tested on a cold
plate. If the fruit is not verBiuicy, add a small quantity of
water or red currant juice. Do not &ir. As the fruit boils
shake the pan occasionally. Pot and seal.

GERANIUM JELLY

8 gwarts crabapples 4 quarts water
a few rose geranium leaves
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Choose under-ripe crabapples. Wash and halve the apples
but neither core nor peel them. Boil with water till soft, then
mash and put in a jelly bag to drain. Do not squeeze. Take
:gual quantities of sugar and juice. Boil the juice § minutes,

d the sugar and when dissolved add a few rose geranium
leaves. Boil till the jelly stage is reached. Skim and pot in hot
jars and dglasses, removing the leaves as you pour in jelly.
Cover and store in a dry cool place.

DAMSON AND ALMOND CHEESE

6 Jb. ripe damsons } /. Jordan almonds

1 tableSpoon brandy 4% lb. sugar
Prepare and cook the damsons in a preserving pan containing
just enough water to prevent burning. When soft, pass them
through a sieve. Put the pulp in a preserving pan. Add the
sugar. Stir till boiling. Add the blanched and split almonds.
Boil quickly for 30 minutes or until almost set, thea add brandy.
Stir a moment or two, then pot and seal.

PICKLES
CONTINENTAL MUSTARD
1 /b. dry mustard 10 cloves
1 /b. sugar 1 pint vinegar
4 teapoon salt § dry laurel leaves
10 peppercorns 1 tablefpoon olive oil

Sift the sugar and mustard into a basin. Boil together in 2
saucepan the vinegar, peppercorns, laurel leaves, cloves and
salt. Pass through a fine sieve and pour, boiling, over the
mustard and sugar. Mix till quite smooth, then add the olive
oil and mix again. Put into jars. Cover the tops with muslin
and ftand 10 days to allow the bitterness to evaporate. The
jars can then be sealed down and used as required.

CHILLI VINEGAR
so chillies 1 pint vinegar
Cut fresh chillies in half. Put in a wide-mouthed bottle, Boil
the vinegar for 1 minute. When quite cold fill up the bottle.
Cork closely. Stand 6 wyeeks. Strain into small bottles. Cotk
closely and $tore in a dry place.
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POLISH PICKLE

1 Jarge beetroot % teaspoon salt
1 pint vinegar 20 peppercorns
2 borseradish

Wash and boil the beetroot without breaking the skin. Cut
into round slices. Pack into a glass jar alternately with thin
shavings of horseradish. Bring the vinegar, salt and caﬁvcp er-
corns to the boil. Cool, then pour into jars and seal. e
pickle is delicious served with any form of cold roast meat.

RHUBARB CHUTNEY

2 lb. rbubarb b, sultanas
og. salt b, brown sugar
i ox. ginger pint pure malt vinegar
1 Jemon o%. garlic
% teafpoon cayenne

Cut the rhubarb, after wiping, into fine shreds. Peel the lemon
and remove the sceds. Cut the garlic into small pieces and
bruise the ginger. Place all the ingredients in a pan. Boil till
the mixture omes thick, $tirring frequently to prevent
burning. Remove the ginger. Pour the chutney into jars and
cover. This chutney should not be eaten until it has been
Stored for at least a month.

ONTARIO PEPPER CATSUP

brown sugar s red or s
i ;zk@aomjglt I tablef}f’a;m mm
1 table. cinnamon 2 tableSpoons ginger
Y fableSpoon allipice 1 tablefpoon cloves
2 onions 1 quart vinegar
1% dogen ripe tomatoes 1 tableSpoon celery seed

Gently press the tomatoes all over after washing and drying
them and removing the $talks. The peel can then be easily
removed. After peeling the tomatoes, slice them into a sauce-
pan. Add the onions and peppers, finely cut up and seeds
removed fltf?m the lat::lr.h wantetg vl:ty hot, use small chilli
ers. If not wanted hot, use the larger, sweeter .
R?X spices and vinegar and boil for abog:: two houtspcgfetri‘il
the mixture is like catsup. Only &ir frequently turevent
fickc;rghing. Either pour into bottles or 1 1b. pots and seal down
jam.
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PICKLED VEGETABLE MARROW

3 small young marrows 1 guart malt vinegar
1 0%. salt 1 0%. grated borseradish
cayenne 1 nutmeg, grated

Peel the marrows and halve lengthwise. Remove the seeds and
cut the flesh into even sized &trips. Boil § minutes in well
salted water. Drain. Place the strips in a preserving pan with
horseradish, vinegar and spices. Boil up 5 minutes, then pack
the marrow into jars. Strain in the vinegar and tie down at
once. You will find this pickle has a very unusual flavour and
it will be appreciated by your friends.

CHRISTMAS RECIPES
YULE COCKTAILS

1 grapefruit 2 tangerines
1 orange 1 pint tinned pineapple
§ lemon 1 pint tinned cherries

16 beads sweet violets N

Enough for 8 persons—Prepare the grapefruit by removing the
ﬂeshginfsma.lfpgicccs. Afteli cuttinggthepeffmit inyhalf ctossgwisc,
add orange and tangerine pulp, scooped out with a teaspoon.
Add diced pineapple and cherries. Pour over 1 gill pinwéi%lle
juice and 1 gill cgctry juice, then the juice of the lemon. .

ivide between 8 cocktail glasses. Plant two heads of sweet
violets in each glass, or garnish with a sprig of frosted mint.

ROAST TURKEY WITH CHESTNUT CREAM

STUFFING
1 small ben turkey 1 cup flock
cheftnut cream fiwffing butter and flosr

Stuff the crop of the bird with sausage meat, using veal or pork
as preferred.  Stuff the body with chestnut cream stuffing. Truss
ms place the bird on its back on a trivet arranged in a roasting

Rub the breast and joints of the bird all over with a
paste made of flour and butter, or lay ftrips of salt pork over
the bird instead. Roast in a very hot oven for } hour. Reduce
the temperature. Cover the roaster if you are using a self-
basting pan. Otherwise add to the pan a cup of stock or water
and bagte the bird frequently with either the drippings of the
salt pork or the liquid obtained from the butter paste and the
water. Allow from 20 minutes to 2§ minutes to the lb. when
cooking. Serve accompanied by gravy, bread sauce, baked
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potatoes and braised celery. Garnish with rolls of bacon, baked
on a skewer in the oven. These rolls can be stuffed with some
of the liver of the bird and either baked or fried on skewers.
TURKEY ROY AL
3 tablespoons flour 3 tableSpoons soft butter

1 cup thin cream
1 teapoon salt

1 cup cold, cubed turkey
4 cup bottled mushrooms
3 reaspoon celery salt

% teafpoon black
rated Parmesan cheese
1 cfg %fled peas ﬁm breadecrumbs
Melt the butter in a saucepan. Stir in the flour. Pour in thin
cream, or milk, and keep $tirring till the sauce boils, then
season with celery salt, salt and black pepper. Cook till smooth.
Add left-over turkey, chopped mushrooms and peas. Stir a
moment or two over the fire. Place in buttered ramekins.
Sprinkle thickly with crumbs mixed with half theit quantity
og Parmesan cheese or any other cheese preferred. Bake till
brown on top. You can cook left-over chicken, guinea fowl,
or pheasant in the same way. Enough for 2 or 3 persons.

ROAST NORFOLK GOOSE

1 small goose 1} teafpoons salt

1688 6 thin firips salt pork
STUFFING :

2 0. melted butter 2 cups bot mashed potatoes

1 chopped onion 1 tealfoon crushed sage

1 fart apple minced 1} cups soft fale breaderumbs

1 cup minced, fat, 1 heaped teaSpoon minced parsley

salt pork pepper to tafte

Singe, pick out pin-feathers, wash and scrub the goose, then
clean. %Vash in cold water. Wipe well. Stuff, truss, sprinkle
with salt and pepper and cover the breast with strips of pork.
Place on a trivet in a roagting pan with 2 tablespoons driﬂ)in .
If the bird is young and fat, have no water in the pan. If ol
add a little water. Cover the pan, brown on one side, turn and
brown on the other. Turn and baste every 15 minutes till the
%oose is tender, keeping the pan closely covered all the time.
rick the skin with a fork from time to time to let the fat out.
The bird will require from 2 to 4 bours, till the meat on the
legs is tender to the touch. Remove the pork trips half an
hour before serving to enable the breast to become as crisp



296 PARTY RECIPES

and brown as the ret of the bird. Serve on a hot dish after
removing §tring and skewers. Garnish with watercress and
candied cranberries or with buttered carrots and peas.

RHODE ISLAND STUFFING

3 o3. butter tablefpoon finely minced

1 ;'sp chesinut purée t parJZyM

20 chestunts 2 cup breaderumbs

1 shallot iver of bird finely chopped

1 /b. pork sausage meat 1 tart apple, peeled, cored,
and salt chopped

Melt th’: utter and cook the shallot}%ﬁc it. Add the sausage
meat, chestnut purée and other ingredients. Heat to boilin
point, &tir in the crumbs and whole chestauts, blanched an
skinned. Cool, then use for stuffing.

GANSEKLEIN
1 cup goose broth back, wings, neck, girzard
onion and beart of goose
2 tableSpoons fat 1 seafpoon chopped parsiey
2 tablefpoons flour Y Square inch celery root
1 clove garlic salt, paprika, pepper

gm’cﬁvr, if liked

Season the goose parts well with salt, pepper and paprika, as
well as ginger and garlic if liked, mincing the garlic amongst
them. Stand in a basin covered with a cloth overnight. Next
morning place in a saucepan. Cover with boiling water.
Add celery and onion. Simmer for 2 hours. When the meat
is tender, drain off the stock, keep warm, and pour over this
sauce. Heat the fat in another pan. Stir in the flour and make a
sauce with the cup of goose broth. Boil till smooth, season to
taste, add parsley and serve with Spatzen—beat an egg well,
add } teaspoon salt, § cup flour and § cup water. Arrange
round the dish. Enougb for 4 persons.

SPICED BAKED HAM
@ smoked bam X cup red wine
garlte brown sugar
whole cloves

Choose a ham weighing from 10 to 12 Ib. Scrub and rinsc
thoroughly in cold water. Soak in fresh cold water overnight.
Next morning place in a hra:aucepm. Cover with fresh cold
water. Add 1 quart cider. k gently 2 or 3 hours till teadet
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enough to allow the skin being pulled off. Remove the skin
carefully, place the ham in a rogsting pan. Rub all over with a
peeled clove of gatlic. Takea handful of Barbados or Demerara
sugar, rub it well into the fat, leaving a layer of sugar over
the fat almo#t } inch thick. Stick rows of cloves over the fat
an inch apart. Pour red wine over and roast in the oven for

hour, basting ftcc}ucntly. Cover with another layer of sugar.

educe the heat of the oven. Roaé&t slowly without bastin
for 15 minutes, so that the ham is well glazed. Strain an
thicken the gravy after pouring off the fat. Serve hot with corn
fritters and chicory salad, and cold with potato and pimento
salad.

CANADIAN MINCEMEAT

2 /b. Jean bee 1 lb. sbredded ara;ga peel
1 5. cbo]/)pa walnuts 4 Ib. finely chopped, peeled apples
2 /b. finely shredded suet } /b. blanched, roughly chopped
2 /b. Valencia raisins almonds
2 /b. picked sultanas 1 teafpoon each, ground cloves,
waier alltpice, salt, mace, grosmd
2 /b. washed and dried currants ginger

Ib. shredded citron peel 2 lemons
g lb. shredded lemon peel 1 grated nutmeg

3 /b, brown sugar

Boil the beef in the usual way till tender and when cold mince
finely and mix with the prepared apples, suet, stoned currants,
peels, almonds and walnuts. Place tgc mixture in a preserving
pan with sugar, spices and salt and the $trained juice and grated
rind of the lemons. Cook 15 minutes, remove from fire and
add when cold, 1 pint cider. Pack the mincemeat into a §tone
crock and pour over § pint brandy. Cover till needed.

GRANDMOTHER’S PLUM PUDDING

b butter lb. Demerara sugar
b, beef suet lb. breaderumbs
eggs 1 /b. chopped raisins
1 Iig Jfosr 2 03. citron peel
1 /b. currants 2 03. lemon pec{l
2 0%, orange peel & reafpoon grated nutme
% 2. cloves 1 eup muraschino :bem’cg.r
1 fe mace 2 0%. shelled walnuts
Juice 1 lemon " cinnamon

1 tca@oo
1 ewp brandy or bot milk
E.E.C. U
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Beat the butter and sugar to a cream. Add well beaten yolks of
eggs. Chop the suet finely and $tir in with the crumbs, Sift
the flour, spices and pinch of salt and add alternately with
brandy or milk, using more if required. Stir in washed and
dried currants, minced peel, and cherries and raisins, then
&ir in lemon juice and any liquor that comes away with the
cherries. Lagtly fold in Qifgy frothed whites of eggs and Steam
in two well greased pudding moulds for 7 hours. Serve gar-
pished with holly and accompanied by brandy butter.

HARLEQUIN BUTTER
14 cups icing sugar % cup unsalted butter

. Sflavouring

Sometimes I serve this in a moulded form, sometimes in
individual moulds, making each one different in flavouring and
shade. Put the icing sugar through a hair sieve, then beat the
butter till creamy in a basin. Gradually beat the sugar into the
butter till well mixed. Divide in three pgrtions. vour one
with brandy or sherry to tate, colour another pink and flavour
rose and add enough melted chocolate to the last to make the
sauce a rich chocolate shade. Add a few drops of vanilla.

VAN DER HUM SAUCE

sh butter 1 cup icing sugar
b Van der Hum to tafte

Sift icing sugar and beat with butter to a rich cream. Flavour
to taste with Van der Hum. Stand on ice till well chilled and
serve like any hard sauce.

JACK FROST'S PLUM PUDDING

X guar? thin crear 1} eups Valencia raisins, exrrants,
1 eup callor suger glact pineapple, cryflallised
2 teafpoons vamlla orange shices
2 0. chocolate, ent lady fingers
small macaroons

Scald half the cream in a double boiler, chill, then mix with the
rermainder of the cream equal quantities of raisins, cleaned
currants, and chopped pineapple and orange peel to the amount
given, but before adding let t’ium ftand overnight in just enough
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syrup to cover them, made from boiling together 1 cup castor
sugar and 1 cup water, for 10 minutes. Drain, line a charlotte-
shaped mould with sponge fingers or with both sponge fingers
and macaroons, and bury it for 3 or 4 hours in three
broken ice to one part rock salt. Serve garnished with whipped
cream.

EGG NOGG
6 egg yolks 13 quarts rich milk
} teafpoon salt 1 cup brandy
Y cup sherry % teaspoon grated nutmeg
G eqg whites 1 cup caftor sugar
& cup rum § cup thick cream

Mix milk, sugar and salt together in a double boiler, beat the
egg yolks till honey-coloured and add sherry, brandy, rum and
nutmeg. Add all very slowly, stirring all the time, then $tir
over the boiling water till thick like custard, pour into a pretty
bowl and leave till cold. Then beat well and just before serving
§tir in the whites of egg, stiffly frothed, and the cream, beaten
till solid. Serve in the most festive tumblers or tall glasses that
you have.

BLACK BUN

Cake Crusr:

1} /b, four 1} 2eashoons baking powder

6 oz, buiter beaten egg 1o mix
MIxTURE :

1 b. flosr 2 0. lemon peel

2 b, rassins 1 ga@om b%ng soda

1 Jb. orange pu; 1 teafpoon cream of tartar

2 0. citron pes 0. froud gwgrr

% o3, cinnamon ? tableSpoon brandy

2 c%: § lb. Demerara sugar

2} b, eurrants a little black ﬁ?pﬂ'

6 og. sweet almonds buttermille when possible or un

1 oz, Jamaica pepper more eggs

Clsllea?l the fruits, sift ti‘l:e sod:esnd spices with the flour. Add to
the flour mixture &to! cho raising, washed,
cleaned and dried currants, minced peegsp.e?:hop blanched
almonds, beaten eggs, brandy and buttermilk sweet milk,
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If preferred, use more eggs and no milk. Grease the cake tin
well, then make the crust. Sift the flour with a pinch of salt,
lightly rub in the butter with the tips of the fingers, tir in
baking powder and make into a paste the consistency of good
shortcrugt with the beaten egg. Line a cake tin smoothly with
paste, making sure it is evenly thin all over. Smooth out all
wrinkles. Fill with mixture—gz.lf of this quantity and § of the
g:stry makes a good-sized cake—damp the top of the edge,

tten a round on top. Make four holes right down to the
bottom of the cake with a skewer. Prick with a fork all over
the top and brush with beaten egg. Bake till ready, then cool
on a rack and keep for at least a week, longer if possible, before
cutting.

YULE LOG CAKE

3 0%. flour 1 seaSpoon baking powder
4 03. caftor sugar 3 tablefpoons beated fam
3 eggs Jew drops vanilla essence

Whisk the eggs and sugar together tiil light and frothy and
full of bubbles. Add the flour, sifted with baking powder and
vanilla essence. Fold in quickly and lightly. Spread the mixture
evenly over a Swiss roll tin or baking tin that has been greased
and lined with buttered paper. Bake several minutes in a very
hot oven, heating the jam in the meantime and sprinkling a
clean kitchen towel with castor sugar. When the roll is golden
and firm to the touch, turn out cl]uicklz; spread rapidly with
heated jam, snip off the edges with a sharp knife and roll up
quickly and carefully. Stand on a cake rack to cool. Decorate
with chocolate butter icing, applied with a forcing bag and
piﬂc. You can make short branches of nuts with pieces of
f;f you snipped off. Allow the icing to cool and grow firm

ore using and decorating the cake with angelica or mitletoe,
the berries of which I usually make with marzipan.
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Potted . . , 282 4 various . ., . . 2900

Vol au Vent of . 261 9y Yule . . . . 193

{Ses also Game.) " » velvet . 189-90



INDEX

PAGE

R

Rabbit & 1a King .
s  Spanish Stew of
(See also GAME.)
Raspberry Slices . . . 214
Refrigerator, choiceof . 66-7
" use of .65-70
value of . 5
Raush, Mushroomn 244

Restaurant Party, to

arrange 18

.282-3
259

Réve d’Amour Ice . 141
Rhode Island Stufing 290
Rhubarb Chutney . 203
Rice Stuffing .245-6

4 tochoose . . . . 58

Riviera Cocktall . .
Roasting, Pot Roast . . 77

Russian Boulllon, Iced . 233
S

St. Valentine’s Party . 196-7
8alad, Chnistmas . . 174
gy Dressing . . 264

o Fruit 272, 276-7

” » toserve . .89-90

s Japonaise . . 141

s Picmic 210

s Tomato jelly 212

s with Game 31-4

w with Poultry . 489
with various meats 42-5
Il.lull. vatious . 204-6

Balmon, Smoked, Cocktall 231-2

" to serve. 91
!u Dlogo Salad 265
Bandwiches, Brown Twins 221

» Davy Jones . 207
" Devilled Ham

147, 188
™ Egg and

Bacon 207.R
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PAGE
Sandwiches, Fgg and

Tomato213-4

» Ice Cream 206
, Oxford Cress . 199
” Suggestions for
various 124, 192, 202
' to serve . QO-I
” Waldort
Slices 217
Sardine Omelet . . . 268

8ardines, toserve . . , o1

Sauces, Alexandre Dumas. 137
" Bottled . . 60-1
" Van der Hum . 298
" Various. . . .243-5
" Whistable . 144
" with Fish . 256
" with Poultry . . 48-9

with various Meats 41-5

Ssuage Pudding . . 199-200

" Puffettes . 190

" Rolls . 147, 199, 200

Savoury Snacks ., . .281-3

Scallops au Gratin 242

Scarlet Flecks . . . 129-30

Scarlet Rings . . 197

Scotch Bun . . . .176~7

” Shortbrud 288

4y Crofites . . . 194

Soramble Party 160-2, 192-3
Seasonings, to keep, in

stock . .« . . Or

Bervice, Aids to .88-92

" Artof . . 78-102

" Duties of Maid . 86-8

" Finger Fare .107-8

" Suggestions on 88, 94-5
8hopping, Guide to .23-62
SBhortbread, Scotch 288
8moked Salmon Cocktail 231-2

" to serve. o1
Snnck Party 155-62
8nacks, Savoury .281-3
8ole Veronique 4 la
Berkeley 242
(See also Fisn.)

fAnaniva Vra
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PAGE
Soup, Bouillon en Tasse . 170
y»» Consommé Borsch 137
4y Minestrone . . 144
sy Tomato Bouillon 147
Soups, various . . 232-40
Spanish Crofites . . . 123
Spring Fishin season . . 27
yy  Fruit in season 56
sy Game in season 34
s Menus 84, 1r11-12, 135,
227-8
”" .» Breakfast 84-5,
227

Dinner 135-6, 228
Lunch 111-2, 227
Sup . 227, 228
ding

Anniversary 142-3
Poultry in Season . 50
Table Decorations

116, 122, 134
s Vegetables in season 53-4
8teak, Mushroom Relish for 244

" (1]
” ”»
” ”
” ”

sy  various dishes . .246-8
(See also MEAT.)

Btewingof Meat . . . 77

Btorage in Refrigerator .65-70

" of Perishable Goods

58-62, 64-5
Store-Room, to choose 63
”» tofit. . . 634

to stock 23, 58-62
ltnwborry and Cream

Party 201-3

» Salad . 272

” Sauces . 245

” Soumé . 275
Stuffing, Australian . .171-2
" Rhode Island . . 296
Btuffings, Various . . .2456
Bugar,tochoose . . . 58
Summer Fish in season . 27
”» Fmit . . . 56'7

” Game . . . . 34-5

” Meat . . . 456

Menus 83, 108-9 112,
117-9, 133-6, 164, 228

”

INDEX

PAGR

Summer Menus, Breakfast

” ”»

” »”

" »
" ”

”

Poultry in season

8s, 228
Dinner .
136, 228
Lunch
Box 117-9
Supper 228
Surprise
Party 1064
50

" Table Decorations

116, 133-5

” Vegetables in

Sunday Menus, Breakfast

”
”

Supper Party, Christmas .

”
”

12

season 54
85
Dinner 135
Supper

17, 151-4, 228-9
178
Fork . 150
Help Your-

self 146-50
Serving with-
out maid

10-13, 146-54

Sunday

Night 17, 152-4

” Theatre 19

" Watch Night
193-5
Surprise Party . . J162-4
Bweetbreads, Fricassed . 250
Swesthearts .. . 198
Sweets, Cold, various . .272-8

T

Tables, Colour Schemes for 83-4

”

Tarilets 4’Amour

Decorations for 116, 122,
133-5, 167-9, 196, 198
to arrange and set

.1
. 125
. 128-9
. 130

10-12, 78-84
97-8

.
.
- . .
.



INDEX

PAGE

Tea Party, Good Friday 123
” Heather .125-7
" in Autumn 125-7, 133
" in Spring L122-3
” in Summer 133
“ in Winter . 127 33
” Informal L13-14
” Invitations to . 0
v Menus . 16, 122-33
”" Thimble .131-3
without maid .13-14
Tea 'rray, to choose 128
Teal, with White Wine 259-60
(See also GAME.)
Tennis Cup . . . . .124-5
sy Party, Invitationstn 6
” ”» Menus

18-19, 123-5
Theatre Party Bupper 19

Tinned Goods, Suggcstions
for . . . 58-62, 160-2
Toffee, Black Sheep 288
” Court . . 182
Tomato Jelly Salad 212
Treasure Hunt, Children's 215
Tuna Scallops . 156-7
Turkey, Bolled . . . 257
» Roast . .294-5
" Royal . . . 295

(See also POULTRY.)

TorkishEggs . . . . 267
Valentine Cakes . . . 197
Van der Hum Sauce . . 293
Veal and Kidney Pie . 280
nw OreamSowp . . .237-8
o inSeason . . . . 456
»» Time to cook . .77
1] to carve . e . 97
y to choose and eook . 40-1
v various dishes . . 248-50
»» Wwhat to serve with 44

{Ses also Mrart.)
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racE

Vegetable Marrow 4 1a
Falaise 2063

” y Cream
Soup 238
’ gy Pickled . 294
sy Spanish . 263

Vegoublu, Bottled ]
cups and fillings ¢
for Garnishing 52-3

1
L1

" in season . . 53-5

”" Tinned . 60
" to choose and

store . 50-2

" to serve 172
. various dishes

261-4

" with Gale . 31-4

” with Poultry . 48-9

various meats 41-5
(Su also under individual
names.)

Viennese Coffee Cup . .290-1

Vinegar, Chilli . . . . 292
VirginiaEggs . . . . 283
Waldort 8lices N 217
Walnut Jelly . . 273
Walnuts, Spiced .182-3

Washing Up, china, etc;. 99-102

" Time-saving
hints . 102
Watch Night Breads . .193-4
Watch Night Party .193-5
Wedding Anniversary
Dinner 142-3
” Cake . 218-20
" Reception . 215-17
" Ring Cakes . 217
" Sundae 217

Woeek-ends, Invitations to 7-8

Waiting at Table . . . 868

Westphalian Hot Pot . . 248

Whiting Timbales. . .242-3
(See also Fisn.)
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INDEX

PAGE

Whitstable Sance . . . 144
Will Rogers Cocktall . . 105
Window Boxes at Christ-

mas . . . . .
Winter Fish in season .
Fruit in season
Game in Season
Meat in season .

”
"
”
”

”»
”
”
”

”
”
”

”
”
’”

. 168-9
. 26-8
. 56-7
- 345
. 45-6

Menus 86, 110, 112, II5,

157-8, 104, 229
Breakfast 86, 229
Christmas 165-79
Dinner . . 229
Lunch

110, 115, 229
Lunch Box . 119

Snack . .157-8
Surprise

Party 164
Supper . . 229
Tea 127-33

Pa"'mee. Chnstmas 165-79

PAGR

Winter Parties, New Year 180-95
P " Surprise . 164

" Poultry in season . 50

ys  Vegetables . . 53-5

Witoh Rolls e e . 222
Witoches’ Brow . e . 223

Y

Yule Cocktails . , , ., 294
w LogCake . . . . 300
»w Punch . ., ., ., ., 193
" Slices . . . . . 188
w TideCup . . . . 191

Z

Zabaglione . . . , ., 277
Zoo Biscuits - . « o 222
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