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MISCELLANEOUS COOKING.
A CHAPTER OF FRENCH COOKERY.

Bovintr.—The rump of beef is the best piece to be em-
ployed for this dish. Tie it round, put it in a stewpan,
with water or stock, and let it stew gently for three
hours. The dish may be varied by serving it variously
garnished, It may be covered with sprigs of parsley,
or it may be surrounded with small onions and other
vegetables, or with fried onions, or laid in a bed of
water-cress, which looks exceedingly pretty.

A Frexcr Matere Sovr.—Take a large lump of butter
and a tablespoonful of flour; brown them in the sauce-
pan in which the sonp is to be made; then chop up
finely some carrots, onions, celery, sorrel, and potatoes,
and mix them together; put them into the saucepan,
with pepper and salt, pour boiling water over them,
and let them stew over the fire for three or four hours—
they can hardly simmer too long.
ley, cress, and mint are a great improvement added to
the other ingredients.

EXTREES TO BE MADE OF BEEF WHICH HAS BEEN COOKED
TO MAKE Soup:—

Beeuf aw Gratin.—Most readers know—but there may
be one here and there who may like fo be reminded—
that aw gratin is a'mode of cookery in which the fire is
applied above as well as below, the lid of the vessel
being formed to hold hot charcoal. Melt some butter at
the bottom of the stewpan, add to it fine bread-crums or
raspings, and place in a circle thin slices of the beefl.
Place over them some little pieces of butter, parsley
chopped fine, & sprinkle of salt, and a little broth, Let
it cook gently, with the fire above and below.

Beeuf en Miroton.—Cnt some onions in slices, and
partly fry them in butter, add a sprinkle of flonr, and
tarn them about until they are brown. Moisten them
with equal parts of broth and white wine, season with
ezlt, pepper; and a little nutmeg, add the beef, cut in
thin slices, and let it all stew together for a quarter of
an hour. At the moment of serving, add a little mus-
tard to the gravy.

Bauf en Vinaigretfe—Cubt some slices of the beef
when cold, and place them in a salad-bowl. Cover
them with fillets of auchovy, or of very good red her-
rings; garnish them with chives, chervil, and other fine
herbs, chopped very fine, and pickles sliced. Season
with pepper, add oil and vinegar, and serye without
stirring the mixture.

Beenf dla Ménagire.—Take ahont twenty rather small
onions, brown them in a frying-pan with a little butter,
and when they have taken a bright eolor, sprinkle over
them a little flour or some bread crums, Remove the
onjons to & stewpan, taking care not to break them.
Add a teacup of broth, the piece of beef whole, & sufli-
cient seagoning of salt, pepper, and nutmeg, and a bou-
quet of sweet herbs, Let the whole simmer over & slow
fire for about two hours. Serve the beef on a dish, and
arrange the onions round it. .

Barney Creim.—Take two pounds of perfectly lean
veal; chop if well. Wash thoronghly halt & pound of
pearl burley ; put it into a saucepan with two quarts.of
water aud some salt, Let all simmer gently together
wuotil reduced to one quart. Take out the bones, and,
rub the remainder through a fine hair sieve with a

A little thyme, pars--

wooden gpoon. It should be the of same consistency as
good cream ; add a little more salt, if requisite, and a
little mace if approved of. This makes light and nour-
ishing food for invalids. *

Friep Porators.—Peel the potatoes, cot them into
very thin slices, and fry them with a little butter, lard,
or dripping. They will eat ecrisp, and form a nice
accompuniment to eold meat. Another way is, when
they are peeled, to cut them round and round, as in
peeling an apple, until they arve quite cut up, then fry
them brown and crisp in a pan nearly full of melted
lard oroil. Spread them on a dish before the fire to dry,
and season them with pepper and salt.

To Cook A Fresa Beer Toseve.—Choose a moderate
sized beef tongue, boil it gently in water until it is sufi-
ciently tender for the skin to be stripped from it. Trim
it neatly round the root. Pulinto a sancepan a quarter
pound of butter, one tablespoonful of flour, halfan onion
cut up into small slices, salt and pepper to taste. Let
these dissolve gently at the side of the fire until the
butter boils. Place the tongue into these ingredients,
and let it remain until it is browned. When this is the
casa take it ont, place it on a hot dish by the side of the
fire, and add to the gravy two wineglassfuls of red wina
(either port or claret), a large teaspoonful of made mus-
tard, and one of walnut ketehup.  When these are well
mixed, return the tongue into the gravy, and simmer
gently for ten minutes, taking care that the sancepan is
closely covered to keep in the avoma. When served, the
tonguae shounld be cut into thick slices, and handed.

Merrep Brrrer.—Mix a tablespoonful of flour quite
smoothly with alittle cold water. Add to this half a
pint of water in a clean sancepan, stir in two ‘ounces of
butter, and stir the mixtora over the fire until it 18 sufli-
ciently cooked, and looks thick and rich,  The thicken-
ing properties of flour vary vei‘y much: if, therefore,
the melted butter does not thicken wifh thetablespoonful
of flour pamed, a little more may be dusted in from the
dredger as it cooks. - Cooks consider itimperative tostir
it only one way all the time. ;

To Srew Ovsrers.—Take three dozen oysters, open
them, and put their lignor into a saucepan, with a little
beaten mace and cayenne pepper; thicken with flonr
and butter, and boil for five mioutes. Toast a slice of
bread and eut it into sippets, which lay round the dish.
Add half a teacupfol of eream to the liquor in the sanoce-
pan; put in the oysters, and stir them round continu-
ously. They should not boil; if they are allowed to do
g0, they shrink and become hard. Serve them mp hot.

Triep Hax Axp Ecas.—The slices of ham shonld first
be boiled a trifle. Put a bit of lard in the frying-pan.
After the slices have been dipped in flour, place them in
the hot fat. Sprinkle pepper. When both sides are
finely browued, dish with sufiicient gravy. Blip the
éggs into the fat, avoiding to break the yelk. Cook
slowly, and separate each egg with a kuife. When
done, ‘place them in a chain around the meat.

Haupure Prcxie ror Sartive Beer.—To four gal-
lons of water add sufficient common salt, which, when
dissolved in the water, will be strong enough to bear an
egg, put in four ounees of saltpetre, and halfa ponnd of
very brown sagar. Boil all well together, and <kim it
olean ; strain it'off, and when cold putin the beef, . Let
the pickle cover the meat, and in ten days it will be fit
for use, or you. may keep the meit in for two months,
turning it daily, and at the end of six weeks boiling
up the pickle and skimming it afresh,





