February 1, 1882.}

THE YOUNG LADIES' JOURNAL.

95

BREAKFAST FOR TWELVE PERSONS,
Chocolate.
Flame-made Bread.
Teolls. Yorkshive Breakfast Cakes,
Polted Deef, Bytted Hum,
Potted Farmouth Bloaters,
Spiced Beef. Minced Fowl, Grilled Bacon,
Poached Eygs, Suvoury Eygs.
Sheap's Tonguss, Veal and Hum Pie
. Toast, TWatereress,
JButter,

Cyffee: Toa,

BREARFAST is a meal that sometimes veceives less
thought, than it deserves in the arrangement of a
household, All the attention appears, in some cases,
1o be devoted to the dinner, lunch, and supper ; but
nothing denotes o well-ordercd establishment moro
than seeing nicclf'-]a,iz.{ and well-arranged break-
fast table. Few sights can bo more grateful than
on descending to the breakfast-room fo find a cloth
a8 white as snow laid without a erease. A bouquet
of freshly-plucked flowers in the centre of the table,
with the hissing tea-urn at one end and cofice ab
the other, home-made bread on wooden platters, pats
of frosh butter nicely garnished with green parsley,
potted meats, cold game, grilled ham, poached eggs,
broalkfast ealoes, toast, watereress, and other deli-
-Eacies, recipes for which are given in the present
ist,

Hoyn-3taps Brean.—Ingredients: Three pints of
water, 2 0z German yeast, 10 Ib flour, 1 oz salt.

How to use them: Make the water lukewarm,
dissolve with yeast, and stir in sufficient flour to
make a batter ; place the vessel containing the batter
sponge in a warm place to allow the sponge to rise
and fall ; then, when the sponge is ready, mix in
aufficient flour and the salt to make a firm dough;
Jeb, the dough remain one hour to prove; then make
into loaves weighing about 2 b, and buke in o hob
oven about one hour and o half,

Brragrast Rorrs are made from the same dough.
Brealk off pieces 3 oz in weight, roll them round,
place in a warm cupboard to prove for about a
quarter of an hour, then bake in a hof oven twenty
minutes,

Yonrgsmire Breaxrast Caxes.—Ingredients: One
pint of milk, 1 oz German yeast, 3 oz white sugar,
two eggs, & oz butter, 2 1b flour.

How to use them : Male the mille lukewarm, dis-
golye in the sugar and yeast, stir in 3 oz flour, place
the ferment in & warm place to rise and fall, rub the
hutter into the flour, then make a hole, break in the
eggs, and when the ferment falls mix into a firme
dough; the dough must lie twenty minutes in a
warm place to prove ; when proved, break into picces
weighing about 6 oz, roll round, and lightly press
them flat ; let prove on tins fifteen minutes, bake a
light brown in a warm oven (time about twenty
minutes). These cakes can be served either Lot or
toasted.

Porrep Haw, — Ingredients: % Ib lean ham, &1b
frash butter, a pinch of ground nubmeg, 4 little
cayenne pepper, and a pinch of white pepper.

How to use them: Tound the ham quite smooth
i1 a mortar, add the pepper and nutmeg, rub well in
the ham, then add the butter; mix well together
and putinto a potted-meat dish; run alittle butter
lightly melted over if.

Porren Beer.—Ingredients : 11b rump stealk, some
saasoning, a little grated nutmeg, a little ground all-
spice, and a pinch of ground mace, 12 oz fresh
butter, and & pinch of bol armenia.

Tow to use theni: Cut the beef into small pieces,
place in @ stowpan ; add the nutmeg, allspice, mace,
seasoning, and 3 oz butter; place on the stove and
let simmer gently one honr, taking care not to let it
Burn: when cooked let it get cold, then pound it in
a mortar; add the pineh of bol armenia, which
must be obtained from the chemist; when
thoroughly smooth from the pounding add the
Butter, mix well together, and place in a potted-
meat dish: place a little melted butter in the top,
as directed in the previous recipe.

Porrep Yaniours Brosrsr.—Ingredients: Four
herrings, some seasoning, a littlo anchovy sauce, 6
oz butter.

How to use them: Cook the bloaters, take off the
ghins, and then run a knife down the backs, take
out the backbones, and pound the fish quite smooth
in o mortar; add some secasoning, and the butter
mix well together; finish as before directed.

Spicrp Brer.—Ingredionts: 6 1b salt flank of beef,
a pinch of each of the following spices mixed toge-
gother: mace, nutmeg, pepper, ginger, coriander,
allspice, & handful of parsley, one small onion, four
bay-leaves, one earrot, a picce of celery, and a small
bunch of sweet herbs.

Tow to use them : Take the bones outof the beef,
and slit the meat into a long thin piece, sprinkle
with the mixed spices and chopped parsley; roll it
up tightly, and place in a cloth tightly tied, put into
a stewpan ; add the onion, carrot, celery, bay-leaves,
and mixed sweet herbs; cover with cold water, let

hoil, and simmer gently five hours ; when coolked
tie the cloth up tighter, and press between two
boards ; let it get cold, This can either be served
plain or glazed.

Miscen Fowr. — Ingredients : Some cold roast
fowl, 4 oz lean ham, a pinch of nutmeg, a little roux,
a small tin of preserved mushrooms, one pint of
milk, some seasoning, and 2 1b potatoes mashed.

How to use them: Cut the meat off the fowl;
place the bones in a stewpan; add the milk, the
Hquor from the mushrooms, and some seasoning ; let
simmer ten minutes, strain off the liquor into a
stewpan; add a little roux, and boil five minutes;
minee the fowl, ham, and mushrooms fine, place in
the sauce; add a little grated nutmeg, mash the
potatoes, line a pie-dish with them, place the mince
in the centre, and bake fifteen minutes in a hotoven.
Serve very hot in the pie-dish on another dish ; gar-
nish with parsley.

Gritiep Bacox.—Cut the bacon into thin slices,
place on the grill, and eook sharply; when cooked
dust with white pepper, and roll up in the shape of
corks. Serve in a bed of mashed potatoes very hot.

Toacuep Eces.—Half fill afrying pan with boiling
water, add a pinch of salt and a tablespoonful of
vinegar ; break the eggs separately into a cup, pour
them carefully into the water whilst boiling ; with
a small slico turn the white over the yolk; drain
for one minuto; serve on buttered toast. Two and
a half minutes will be sufficient time to cook them.

Savoury Faas—Break five eges into a basin, add
a pinch of pepper, salt, and a little chopped thyme;
beat them well together ; rub a small stewpan twicoe
with shalot, place into 2 oz fresh butter, let boil ;
when boiling pour in the eggs; stir guickly until
cooked—about four minutes—turn on to a hot dish ;
serve immediately. :

Snurr’s Tovaues.—Well wash the tongues, and rub
into each n tablespoonful of salt,a teaspoonful of
moist sugar, and a little bay-salt; place in a pan,
add a gill of vinegar and a pinch of ground allspice ;
let lie five days in the pickle; put them into boiling
water, and simmer gently one hour; take off the
skins, trim vound the roots, slightly glaze them ;
garnish with parsley.

Voar axp Hast Pie—TIngredients: 1% Ib flour, % Ib
butter, three eggs, 1 1b veal cutlet, % 1b ham, ene tin
of preserved mushrooms, somo seasoning, a Tittle
parsley, one pint of stock broth, 1 oz gelatine, a
pinch of ground mace, and a sprig of thyme.

How to use them: Rub the butfer in the flour,
malko a hole in the centre, add one egg, and sufficient
cold water to make a smooth, firm dough ; let this
lio twenty minutes. Cut the veal and ham in small
pieces about half an inch square, add the mushrooms,
somo scasoning, and a littla chopped parsloy. Weill
butter a pie-mould, line it with paste half an inch
thicl, place in the veal, ham, and mushrooms, andone
egg boiled hard eut into small pieces; cover with
paste, trim and notch the edges, wash over with egg;
ornament the top of the pic with leaves and a flower
in the centre. Place on a baking-tin, and bake two
hours in & cool oven, Soak 1 oz gelatine in cold
water for one hour, add to it one pint of etock broth,
o pinch of .ground mace, a sprig of thyme, some
geasoning, and the liquor from the mushrooms ; boil
together twenty minutes, strain through a muslin.
When the pie is cooked, let set partly cold, thenfill it
with the gravy and let get cold; turn out of the tin
and place on o dish; garnish with parsley and a
lemion eut in slices.

Tosst.—Cut the bread from stale loaves, toast
sharply before a clear fire, stand in o rack a few
minutes, then butter,

Warnrenrss.—Well wash and pick them, place
them round a dish or plate, with a cellar of salt in the
centre.

Burrin.—Serve the butter in small pats, with a
little water in the dish. Garnish with parsley.

Corree—Sufficient for eight cups: 6 oz coffee
made hot, pour over three pints of boiling water,
let, stand five minutes; strain through a cloth into
the coffec-pot or urn. Serve with the coffee a pint
and a half of boiling milk.

Tra.—Sufficient. for each eup ons teaspoonful.
Have the pot very dry and warm, place in the tea,
and let remain in the warm pot before pouring over
the boiling water ; pour out a little of the tea, and
then put it back in the pot. Let stand five minutes
before serving.

CrocoraTE—Place 4 0z chocolate ina little water,
and let stand on the stove five minutes; add a tea-
spoonful of arrowroot dissolved in a little water, and
one quart of beiling milk; stirover the fire until
boiling. Serve in a hot-water jug.

Mp. Wonti, the famous dressmaker, is said to
have a largs aviary filled with beautiful birds of
every hue from all parts of the world, and Le spends
hours in studying them. Trom these, and the
strange harmonies brought out of discord by one
magical bit of perfectly unexpected colouring which
cambines and reconciles all, it is asserted that he
derives his inspiration for his most charming bub
somewhat expensive dresses.

ONE THING AND ANOTHER.

A Goop MeAL For A Fasrt Maw.—Hasty pudding.

A Swarrow 18 NoveEmbrEr.—The Lord Mayor’s
banquet in Guildhall —FPunch.

Frxces do not walk, but sometimes have a swing-
ing gate.

“ Leaping StriNGs.’—Those of the first violin in
an orchestra.—LFunch.

Ir a man only saw himself occasionally as others
seo him, he would cut his own acquaintance on the
spot.

Wiy is o certain kind of window ecalled a ba
window ?—Because people go there when they loo
out to see.

PBerore marriage she was dear and he was her
treasure ; but afterwards she became deaver and he
treasurer.

Wouen always claim to be anxious to have as
good husbands as possible, and yet we never af-
tended a wedding where the bride married the best
man.

Ix speaking of a newly-wedded pair, o gentleman
said of the husband : *The trouble with John is he
hias no mind of his ewn.”—% Oh, that will make no
difference ; Sarah will always be ready to give him
a piece of hers !” responded the lady.

Lookivg To THE FurtrE—Algy: “They want
£6,000 for the lease, Mavia. It runs for eighty-nine
years,”—Maria: “Oh, don’t buy it, Algy. Only
pighty-nine years! I'ancy dear baby being turned
out of his house at ninety-one, and possibly infirm
into the bargain !"—Funeh.

Love axp Law.—A young lawyer who had long
paid his court to alady without much advancing his
suit, accused lier one day of “being insensible to
tho pewer of love”—*“ 1t does not follow,” she arehly
replied, * that T am so because I am not-to be won
by the power of atlorpey.’—** Forgive me,” replied
the suitor, “but you should remember that all the
votaries of Cupid arve selicitors”” 1t is needless to
say that she succumbed.

PASTIMES,

FLOWERS ENTAMATICALLY EXPRESSED.
¢ Il
A congonant, and to permit,
P
A tree, and a wine, &

Three-fifths of a freight, and six-eighths of public.
4,
One-liglf of chanee, and a tree,
5,
A bird, and to urge forward.

A firework.

A eolour, E.¥Y. T,

BURIED CITIES.
i 1=
A mad raseal cut tallow candles to burn,

He would not take a short nap, lest he should miss his
frain.

e made a bandage of lint to bind up the wound.

Take thab book from Blla. =

I had a house at Hove nicr_-?_',‘; furnished.

Bhe had such a pretty Tmu?l.ct on.

He made a den, big, I:igh,?-..mtl in every way large for
the animal, -

In Decomber lingd gloves ave comfcrtable wear,
0.

I would not remnain in bed for dinner, tea, or supper, uns

less compelled by fllness, =
10.

There are often bystanders looking on.

1ie

What is hydrogen—Eva, can you tell me? . G.

ACROSTIC.

1. A rigid Athenian Tc;iismwr. 2. The Latin seeretary
and tutor to Queen Elizabeth. 3. Anadmired French poet
and tragedian. 4. The founder of the kingdom of Argos
in Peloponnesus, 5. A celebrated hero on the Grecian side
at the Trojan war, 6. A gallant naval efticer who wus
shipwrecked off the Scilly 1sles.

The initials will give the name of a monareh of one of
the four ancient empires. M. P.

BOLUTIONS OF PASTIMES IR No. 925
Fx1aarA.—The letter “V."
TRAXSPOSITION AND DECAPITATION.—Palm, lamp, map.
TrLOWERS ENTGMATICALLY Expressep. — L. Dahlia,
9 Hibiscus, 8, Jonquil. 4. Bhamroeclk 6. Croens, 6.
Tavender. 7. Hydrangra, 8, Polyanthus, 9, Tulip, 10.
Heliotrope. 11. Balsam.



