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365 FOREIGN DISHES
A Foreign Dish for every day inthe year

BY: UNKNOWN

CATEGORY: COOKING, FOOD, AND WINE

1908

_JANUARY._

1.--Austrian Goulasch.

Boil 2 caves headsin sdted water until tender; then cut the mest
from the bone. Fry 1 dozen small pedled onions and 3 potatoes, cut
into dice pieces, gir in 1 tablespoonful of flour and the saucein
which the meat was cooked. Let boil up, add the diced mest, 1
teaspoonful of papricaand st to taste; et al cook together

fifteen minutes then serve very hot.

2.--East IndiaFish.

Slice 1/2 pound of cooked salmon; then heat 1 ounce of butter in a
stew-pan; add 2 small onions chopped fine, 1 ounce of cocoanut, 2
hard-boiled eggs chopped. Let cook afew minutes, then add 1 pint of
milk; let boil up once. Add the fish, 1 teaspoonful of curry paste, 1
teaspoonful of papricaand sdt to taste. Let cook afew minutes, then
gir in 1 large tablespoonful of boiled rice. Serve very hot

with toast.

3.--English Gems.

Cream 1 cup of butter with 2 cups of brown sugar; add 4 beaten eggs, 1
teaspoonful of sodadissolved in 1 large cup of strong coffee, 1 cup

of molasses, 4 cups of sfted flour, 1/2 teaspoonful each of nutmeg,
alspice, cloves and mace, 2 teaspoonfuls of cream of tartar Sifted

with 1/2 cup of flour, 1 cup of raisins, 1/2 cup of currantsand

chopped citron. Mix well and fill buttered gem pans 1/2 full and bake
until done. Then cover with chocolateicing.



4.--Turkish Pudding.

Dissolve 1/2 box of gdatin; chop 1/4 pound of dates and mix with 2
ounces of boiled rice, 1/2 cup of pulverized sugar and 1 teaspoonful
of vanilla; then mix the gdatin with 1 pint of whipped cream. Mix all
wel| together and turn into amold and stand on ice until cold.
Sprinkle with chopped nuts. Serve with whipped cream.

5.--Chinese Chicken.

Cut afat chicken into pieces a the joints, season with al kinds of
condiments; then put in a deep saucepan. Add some chopped ham, afew
diced bamboo sprouts, 1 chopped onion and a handful of walnuts. Cover
with hot water and let stlew dowly until tender. Add some Chinese

sauce and pardey. Serve with shredded pinespple.

6.--Scotch Scones.

Sift 1-1/2 pints of flour; add apinch of sat, 1 teaspoonful of soda
mixed with 1 pint of sour milk. Mix to asoft dough. Lay ona
well-floured baking-board and roll 1 inch thick. Cut with around
cake-cutter and bake on a hot greased griddle until brown on both
sdes. Serve hot with buitter.

7.--Egyptian Megt Bdls.

Chop 1 pound of raw beef; season with salt, pepper and 1 teaspoonful
of curry-powder; add 2 stalks of chopped celery, 1 small onion and
some chopped pardey. Mix with 2 beaten eggs and 1/2 cup of
bread-crumbs, and make into small balls. Let cook in hot butter until
tender. Serve on aborder of boiled rice and pour over dl ahighly
seasoned tomato-sauce.

8.--Audtrian Potato Dumplings.

Pedl 5 potatoes and boil wholein salted water until tender. Drain,
let get cold, then grate them and mix with 4 eggs and 1 ounce of
butter; add sdt to taste. Mix well; add flour enough to form into
dumplings and fry in deep hot lard until brown. Serve hot with
cooked fruit.



9.--Belgian Rice Dessert.

Cook 1 pint of milk; add 1/2 cup of boiled rice and some currants;

dir inthe yolks of 2 eggswell besten with 2 tablespoonful s of

sugar. Remove from thefire. Add 1 teaspoonful of vanilla; then form
into cylinders. Dip in beaten egg and fine bread-crumbs and fry a
golden brown. Sprinkle with pulverized sugar and put some red currant
jely ontop and serve.

10.--Bavarian Pear Pudding.

Soak 1/2 loaf of bread and press dry. Mix with 1/2 pound of chopped
suet; add ateaspoonful of sat, 1 cup of sugar, 2 eggs and the grated
ped of alemon, apinch of cinnamon, cloves and dlspice. Add some
gfted flour; mix well, and form into alarge ball. Then ped 1 quart

of pears. Cut in hdf, and lay in alarge saucepan alayer of pears,
gprinkle with sugar, cinnamon and grated lemon ped. Lay inthe
pudding; cover with alayer of pearsand pour over al 3
tablespoonfuls of syrup. Fill with cold water and boil haf an hour;

then bake three hours and serve hot.

11.--French Pinegpple Bisgue.

Beat the yolks of 4 eggswith 1 cup of pulverized sugar; add 1 pint of
cream; stir well until very light. Then add 1 smal can of shredded
pinespple and crush afew macaroons. Mix well with asmal glass of
brandy. Let freeze and servein smal glasses.

12.--Russian Pancakes.

Make a pancake batter and fry in thin cakes. Then spread them with a
layer of anchovies, butter and alayer of caviare. Sprinkle with
minced shdlots, cayenne pepper and lemon-juice. Roll up and serve hot

aspossible.

13.--Egyptian Cabbage.

Parboil a cabbage in salted water; drain and stuff with chopped cooked
mutton. Mix with chopped ham, 1 onion and 2 sprigs of pardey chopped
fine. Add 1/2 cup of cooked rice, salt and pepper to taste. Placeina
buttered baking-dish; sprinkle with bits of butter; add the juice of a
lemon, and let bake in amoderate oven until done. Baste often with
butter and serve hot.



14.--Madras Baked Fish.

Season afish with sdt, pepper, some grated green ginger and
curry-powder. Place in abaking-pan with 1 diced onion, 2 chopped
green peppers and 1 sprig of pardey. Pour over some water and hot
melted butter; sprinkle with flour and bake until done. Garnish with
diced lemon and pardey.

15.--Norwegian Salad.

Cut some pickled herring into pieces and mix with flaked lax, 2 peded
apples and 2 boiled potatoes. Cut into dice pieces, add some chopped
shdlots and gherkins; sprinkle with finely minced tarragon and

chervil, salt and pepper. Cover with aplain salad dressing.

16.--Dutch Eggs.

Heat some butter in a pan; then break in as many eggs as needed and
fry them; add some diced onions. Remove the eggsto a platter;
arrange the onions on the eggs, sprinkle with salt and red pepper and
pour over some lemon-juice. Serve as hot as possible on toast.

17.--Bavarian Wine Soup.

Mix 3 pints of red wine with 1 pint of water. Add sugar, nutmeg and
cinnamon to taste and the grated ped of haf alemon. Let cometoa
boil; then gir in the yolks of 2 well-beaten eggs. Do not boil again.
Serve hot with biscuits.

18.--English Stuffed Goose.

Season afat goose with salt and pepper, and rub well with vinegar.
Then core small gpples and fill the goose with the whole gpples. Put
in the baking-pan, sprinkle with flour; pour over 1 cup of hot water;
add alump of butter and bake until done. Baste often with the sauce
in the pan. Serve the goose with the whole apples.

19.--Vienna Peach Torte.

Make arich pie-dough; then line a pie-dish with the dough. Pare and
remove the stones from the peaches and cut into quarters. Lay closdly
on the pie; sprinkle with brown sugar and moisten with wine. Bakeina
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moderate oven until done. Then spread with ameringue and let brownin
the oven afew minutes.

20.--Egyptian Meat-Pie.

Line alarge baking-dish with pie-dough. Have ready 1/2 pound of
caf'sliver chopped, and 1/2 pound of fresh pork chopped fine. Season
highly and mix with 1/2 cup of butter, 2 green peppers, 1 onion
chopped and 1/2 can of chopped mushrooms. Moisten with a glass of
sherry. Fill the dish with the mixture and cover with the dough. Let
bake until done and serve hot.

21.--Russian Boiled Fish.

Clean and season awhole fish and let boil with 1 diced onion, 1/2
cup of vinegar, afew dicesof lemon and 2 sprigs of pardey. Add a
tablespoonful of butter and let cook until tender. Remove the fish to
aplatter; mix the sauce with 1 tablespoonful of brown sugar, apinch
of ginger, cinnamon and nutmeg and the juice of alemon. Let boil
wdll; then thicken with the yolks of 2 beaten eggs and pour over the
fish. Serve cold. Garnish with lemon-dices and olives.

22.--Spanish Cake.

Besat 1 pound of butter with 1 pound of sugar to acream. Add the yolks
of 8 eggswell beaten. Sift 1 pound of flour with 2 teaspoonfuls of
baking-powder and stir together with 1 cup of milk. Add the whites of
eggs, beaten to agiff froth with apinch of salt. Havor with

rose-water. Bake in amoderate oven until done.

23.--Vienna Stewed Carrots.

Pedl some carrots and cut in small pieces. Bail in salted water until

tender; drain. Brown 1 tablespoonful of flour in 2 tablespoonful s of

butter; add 1/2 cup of the water in which the carrots were cooked, 2
tablespoonfuls of vinegar and alittle sugar. Let dl bail; then add

the carrots and 1 cup of cooked peas, some chopped pardey and a pinch
of pepper. Smmer ten minutes and serve hot.

24.--Russan Fish-Roll.

Chop some cooked trout and white fish, and mix with 1/2 cup of boiled
rice. Season with salt, pepper and al kinds of herbs minced fine.
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Then make arich pie-paste and roll out very thin. Fill with the
mixture and make into aroll. Sprinkle with bits of butter and let
bake until brown. Serve hot with wine-sauce.

25.--India Curried Eggs.

Cut hard-boiled eggsin halves; then fry 1 small chopped onion and 1
chopped apple in hot butter; add 1/4 cup of pounded amondsand 1 pint
of milk, mixed with 1/2 tablespoonful of cornstarch. Season with salt

and a dessertspoonful of curry-powder. Let cook ten minutes; then add
theeggs. Let dl get very hot. Serve with croutons; garnish with

fried pardey.

26.--Codfish alaLyonnaise.

Cut cold boiled codfish in pieces, then boil 8 smdl onions until

soft; heat 2 tablespoonfuls of butter. Add the boiled onions, 2 small
cold diced potatoes, the codfish and 1 cup of milk; sprinkle with
pepper. Cover and Smmer ten minutes and serve hot.

27.--Jewish Crebchen Soup.

Beat 3 eggs with 2 tablespoonfuls of water and a pinch of sdt; then
add enough flour to make a stiff dough. Work it well with flour and

roll out asthin as possible; fold it double and cut into square

pieces and fill with minced cooked chicken or ved. Sprinkle with
chopped pardey and hits of butter; fold in the edges. Have ready some
soup stock; when boiling, add the crebchen and let boil until done.
Serve with the soup.

28.--French Ved Soufflé.

Heat 2 tablespoonfuls of butter. Mix with 2 tablespoonfuls of flour
until smooth; add 1 cup of milk; let boil up. Then add 1 cup of minced
ved, some pardey, sdt, pepper and nutmeg to taste. Stir inthe
yolks of 2 eggs. Remove from thefire; let cool. Beat the whitesto a
stiff froth; add to the meat. Put in a buttered baking-dish and bake
twenty minutes. Serve a once.

29.--Belgian Potato Salad.

Slice cold boiled potatoes very thin and mix with chopped celery and
onion; season with salt and pepper. Then mix the yolks of 2
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hard-boiled eggs with 1 tablespoonful of olive-oil. Add to the sdlad
with 2 tablespoonfuls of vinegar. Sprinkle with chopped pardey
and serve.

30.--Polish Stewed Tongue.

Cook afresh tongue until tender; skinand dicethin. Put alarge
spoonful of butter in a saucepan; add achopped onion; let brown. Then
gtir in 1 tablespoonful of flour; add 2 cups of the water in which the
tongue was cooked, a pinch of nutmeg and cinnamon. Let boil with the
juice of 1 lemon, 2 tablespoonfuls of vinegar and 1 tablespoonful of
sugar. Add the diced tongue and Smmer ten minutes. Serve hot

or cold.

31.--Rissotto (ITALIAN).

Boil 1 cup of ricein sdted water until soft; drain. Then grate

Parmesan cheese and cover the rice with cheese. Let steam in the oven
afew minutes; then pour over some highly seasoned tomato-sauce, and
serve hot with fried veal chops.

_FEBRUARY._

1.--Oriental Canapes.

Take some lobster or crab-meat and pound in amortar. Mix with 1
tablespoonful of butter; season with salt and pepper, a pinch each of
mustard, cayenne, nutmeg and curry-powder and moisten with
lemon-juice. Cut small rounds of toasted bread; scoop out some of the
centre; fill with the mixture and cover with acurry sauce. Sprinkle

with fine bread-crumbs and | et bake in the oven afew minutes.

Serve hot.

2.--Haggis (SCOTCH).

Chop a shegp'stongue, liver and heart and 1 pound of bacon. Add 2
large chopped onions; season with 1/4 teaspoonful of red pepper and 1
teaspoonful of mixed herbs and sdt to taste. Mix with 1 pint of

toasted oatmedl, 2 beaten eggs and the grated rind and juice of a
lemon. Then clean the pouch of the sheep and fill with the mixture.

Lay in boiling water and let boil three hours. Serve with apple-sauce.
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3.--Austrian Braised Tongue.

Boil alarge fresh beef tongue in sdted water until tender. Remove
the tongue and lard it with thin strips of bacon; sprinkle with

paprica; lay in abaking-pan; add 1 onion diced thin and 1 cup of the
water in which the tongue was cooked and pour over 1 pint of cream.
Let bake in amoderate oven. Baste often with the sauce. Serve hot,
and pour over the sauce; garnish with pardey.

4 --Russan Omdlet.

Chop 2 shdlotswith alittle pardey and cook in hot water. Add 2
tablespoonfuls of caviare and ateaspoonful of lemon-juice; season to
taste. Beat 4 eggs with 1 tablespoonful of cream, salt and pepper, and
fry in an omdet-pan with hot butter until done. Put the mixturein

the centre; turn in the ends and serve a once.

5.--Madras Potato Curry.

Cut boiled potatoesinto thin dices; then fry 1 chopped onionin 2
tablespoonfuls of butter. Add 3 ounces of grated cocoanut, 1
teaspoonful of curry-powder and 1 cup of milk, salt and cayenne pepper
to taste. Let boil up. Add the diced potatoes and a sprig of pardey
chopped. Let smmer afew minutes and serve hot.

6.--Swiss Baked Eggs.

Mélt 1 ounce of butter in abaking-pan; then cover the bottom of the
pan with thin dices of Swiss cheese. Break in 6 eggs, sorinkle with
salt and pepper. Pour over 4 tablespoonfuls of cream; sprinkle with
grated Swiss cheese, and let bake in the oven to a delicate brown.
Serve hot.

7.--Jewish Stewed Shad.

Clean and cut ashad into large dices; sprinkle with salt, pepper and
ginger. Put on to boil with 1 diced onion, 1 bay-leaf, afew cloves,

2 sprigs of pardey and 1/2 cup of vinegar. When done, remove thefish
to aplatter; add 1/2 cup of raisins, 1 tablespoonful of butter, 1/2

cup of pounded dmonds, 1 glass of wine, 1 tablespoonful of brown
sugar and apinch of cinnamon. Let boil until done and pour over the
fish. Garnish with diced lemon and sprigs of pardey and serve cold.
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8.--Bombay Spinach.

Boil the spinach in sdted water until tender; drain and chop fine.

Fry 1 chopped onion in 2 tablespoonfuls of butter; add the chopped
spinach, apinch of pepper and curry-powder. Cover and let Smmer five
minutes. Serve on a platter with stewed prawns and garnish

with croutons.

9.--Spanish Fricasseed Shrimps.

Heat 2 tablespoonfuls of butter; add 1 onion chopped and 2 cups of
tomatoes. Let fry; then tir in 1 tablespoonful of flour; add 1/2 cup
of water; let boil; add 1 quart of shrimps, salt, pepper and pardey.
Let dl cook twenty minutes. Stir in the yolk of an egg. Remove from
thefire. Put some boiled rice on a platter; add the shrimps and pour
over the sauce. Serve very hot.

10.--Irish Baked Potatoes.

Ped and boil potatoesin salted water until tender; drain and mash
with alump of butter. Put in awell-buttered baking-dish alayer of
the potatoes and alayer of fried bread-crumbs until dishisfull.
Moisten with beaten eggs, well seasoned with salt and pepper, and 3
tablespoonfuls of milk. Put in the oven to brown. Servewith

boiled fish.

11.--Russian Stewed Chicken.

Cut afat chicken into pieces at the joints and let stew, well

seasoned with salt and pepper. Then add some small whole onions, some
cauliflower, mushrooms and 1 cup of French peas. Let dl cook until
tender; then serve hot on alarge platter.

12.--Dutch Baked Mackerd!.

Place the mackerel in abaking-dish; sprinkle with pepper and chopped
pardey. Cover with fried bread-crumbs and bits of butter, and moisten
with cream. Then bake until brown on top and serve hot with

stewed potatoes.

13.--Polish Roast Mutton.
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Season aleg of mutton with sdlt, pepper and apinch of cloves. Lay in
abaking-pan with 1 diced onion, 2 celery roots, 3 cloves of garlic

and 2 carrots cut fine, 1 bay-leaf, asprig of thyme and afew
peppercorns. Pour over 1 cup of vinegar and 1 cup of hot water. Dredge
with flour and let bakein ahot oven. Baste often with the saucein

the pan until nearly done; then add 1 pint of sour cream and let bake

until done. Thicken with flour; boil up and pour over the roast.

14.--Italian Sugar Cakes.

Beat 1-1/2 pounds of sugar and 1/2 pound of butter to acream; add 4
yolks of eggs, apinch of sdt and nutmeg. Stir in 1/2 pound of flour,

4 ounces of currants, 2 ounces of chopped amonds, 1 tablespoonful of
citron and candied orange pedl chopped fine. Add the whites beaten
iff and bake in small well-buttered cake-tins until done; then cover
withathinicang.

15.--Oriental Stewed Prawns.

Clean and pick 3 dozen prawns. Heat some dripping in alarge saucepan;
add the prawns, 1 chopped onion, salt, pepper and 1 teaspoonful of
curry-powder. Add 1 pint of stock and let smmer haf an hour until
tender. Serve on aborder of boiled rice; garnish with fried pardey.

16.--Swiss Steak.

Season around steak with salt, black pepper and paprica; dredge with
flour and let fry in hot lard on both sides until brown. Then add some
diced onions and moisten well with tomato-sauce. Cover and let Smmer
half an hour. Serve hot on a platter with mashed potatoes.

17.--Berlin Herring Salad.

Soak the herring over night; remove the milch and mash fine. Cut off
the head, skin and bone; chop the herring; add chopped apples,
pickles, potatoes, olives and capers. Put in the salad bowl; then add
the yolk of ahard-boiled egg to the mashed milch, mustard, 1
teaspoonful of sugar mixed with 1/4 cup of vinegar and alittle
lemon-juice, salt and pepper. Pour the sauice over the sdlad and
garnish with olives and diced lemon.

18.--German Lentil Soup.
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To 1 gdlon of soup stock, add 1 quart of lentils. Let boil until
lentils are soft, with 1 diced onion. Then add some small sausages.
Let boil five minutes. Season to taste and serve the soup with the
sausages and croutonsfried in butter.

19.--French Spiced Venison.

Rub the venison with sdlt, pepper, vinegar, cloves and alspice; then
put in abaking-pan. Pour over acup of melted butter; add 1 onion
diced, somethyme, pardey, thejuice of alemon, and a cup of hot
water. Let bake, covered, in ahot oven. Baste often with the sauce
when nearly done. Sprinkle with flour; add a glass of sherry and let
brown. Serve with celery and currant jely.

20.--Spanish Mushrooms.

Drain 1 can of mushrooms and heat 2 tablespoonfuls of butter. Add 6
shalotsand 1 clove of garlic chopped fine, some pardey and thyme
and the mushrooms. Let al fry afew minutes; then add the mushroom
liquor and 2 tablespoonfuls of white wine, salt and pepper to taste.
Let smmer five minutes and serve hot on dices of toast.

21.--Vienna Noodle Pudding.

Boail somefine noodlesin salted water for ten minutes, let drain.

Beat theyolks of 5 eggswith 1 cup of pulverized sugar and mix with
the noodles. Add 1/2 cup of raisins, 1/2 cup of pounded amonds, a
pinch of cinnamon and the whites of the eggs beaten to afroth. Put in
awdl-buttered pudding-dish and bake until brown. Serve hot with
lemon sauce.

22.--Dutch Sweset Potato Puff.

Ped and boil 3 sweet potatoesin salted water until tender; then mash
well with 3 beaten yolks of eggs, 1 cup of milk, 3 tablespoonful s of
butter, 2 tablespoonfuls of sugar, apinch of nutmeg and lemon-juice.
Beat the whiteswith a pinch of salt to a<tiff froth; add to the
potatoes and put in awel | buttered baking-dish and bake. Serve hot.

23.--Spaghetti (ITALIAN).

Boil 1/2 pound of spaghetti until tender. Drain. Heat 1 tablespoonful
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of butter, stir in 1/2 pound of grated cheese, salt and pepper. Then
add 1 cup of milk; let boil and pour over the spaghetti. Sprinkle with
salt, pepper and grated cheese and let bake in the oven until done.
Servehot.

24.--Russian Beet Soup.

Boil 5 medium-sized beets until tender; then chop and add to ahighly
seasoned chicken broth. Add the juice of 1 lemon, some cinnamon and
nutmeg; let bail fifteen minutes. Then add 1 glass of red wine, mixed
with ateaspoonful of brown sugar. Let boil afew minuteslonger and
serve with fried croutons.

25.--Boul ettes.

Chop and mince 1 pound of round steak, 1 onion and 2 sprigs of
pardey. Add 1 tablespoonful of lemon-juice, 2 tablespoonful s of
melted butter. Season highly with sdlt, black pepper and a pinch of
cayenne. Mix with 1 egg and forminto bdls; roll inflour and fry in
deep hot lard until brown. Serve hot with tomato-sauce.

26.--Baden Stewed Lentils.

Boil 1 quart of lentils until tender; then heet 2 tablespoonful s of

butter. Add 1 chopped onion and stir in 1 tablespoonful of flour until
brown; add some cold water mixed with vinegar. Let boil and pour the
sauce over the lentils. Season with salt and pepper, and serve with
small boiled sausages. Sprinkle the top with bread-crumbsfried in
butter until brown.

27.--Duck aux Champignons.

Clean and season apair of wild ducks and cut into pieces at the

joints. Hest 2 tablespoonfuls of butter in a saucepan; add the ducks,

1 large onion chopped fine, 2 cloves of garlic and 1 herb bouquet
chopped. Cover and brown afew minutes; add 1 cup of water and stew
until tender. Then add 1/2 can of mushroomsand 1 glass of claret and
let Smmer until done.

28.--Hungarian Beef Stew.

Cut beef into small pieces. Heat some dripping in a saucepan; add the
meat, sat and black pepper; cover and let stew haf an hour. Then add
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3 potatoes cut into dice pieces, 1 onion diced thin, 1 cup of hot
water, and 1/2 teaspoonful of paprica. Let dl cook until tender. Then
add some chopped pardey and thicken the sauce with flour, mixed in
1/2 cup of milk. Let cook afew minutes and serve hot.

_MARCH.

1.--Chicken Chop Suey (CHINESE).

Cut al the meat of achicken into thin strips; season with black

pepper, and cayenne, and fry in hot lard. Add some ham, onion, celery,
green bean sprouts and mushrooms cut fine. Moisten with 1/2 cup of
stock. Add 1/4 cup of Chinese sauce; cover and let Smmer until

tender. Thicken the sauce with flour; add 2 tablespoonfuls of cream
and chopped pardey. Serve hot on aplatter with boiled rice.

2.--Jewish Shal&t.

Line awdl-buttered pudding-dish with arich pie-paste and cover with
alayer of diced gpples. Sprinkle with cinnamon, grated lemon pedl
and small bits of butter, and moisten with white wine; then cover with
alayer of the paste and fill with another layer of apples, nutsand
rasins, atablespoonful of syrup, thejuice of 1/2 lemon and bits of
butter. Cover with the top crust; pressin the edges with a beaten

egg, and rub the top with butter. Let bake in a moderate oven

until done.

3.--Russan Rdlish.

Cut some dices of brown bread into fingers haf an inch thick; spread
with butter. Mix some Russian caviare with lemon-juice to taste and a
tablespoonful of finely chopped shdlots. Spread the fingers with the
mixture and place an oyster in the centre of each. Sprinkle with salt
and apinch of paprica. Serve. Garnish with thin dices of lemon

and pardey.

4.--Dutch Stuffed Potatoes.

Sdlect fine smooth potatoes; cut off the end of each and scrape out
theinsde. Mix thiswith chopped ham, onion and pardey, and a
tablespoonful of butter. Season with sat, pepper and lemon-juice.
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Fill the potato with the mixture and let bake in amoderate oven until
tender and serve hot.

5--FshalaMarsdlles.

Cut two kinds of fish into dices; season with salt. Mince 2 cloves of
garlic, 2 sprigs of pardey, 2 sprigs of thyme and 2 bay-leaves very
fine. Add apinch of pepper. Rall thefishinthe spice. Thenfry 2
diced onionsin butter; add 1 cup of tomatoes, thejuice of alemon
and 2 cups of water. Let boil up. Add the fish and let boil until
done. Remove thefish to aplatter. Add acup of whitewineto the
sauce and 1 tablespoonful of sugar. Boil up and pour over thefish.
Serve with toast.

6.--Jawish Stewed Brains.

Clean and stew the brainswith 1/2 cup of vinegar, 1 diced onion,
salt and pepper. Add atablespoonful of brown sugar, 1/2 cup of
raisins. Let stew until tender. Remove the brainsto aplatter; add a
lump of butter and a tablespoonful of molassesto the sauce; boil up
and pour over the brains. Serve cold; garnish with lemon dices.

7.--Austrian Apple Strudd.

Mix 1 pint of flour with 1/2 cup of water, 4 ounces of butter, 3 eggs

and apinch of sdt to agtiff dough; then roll out asthin as

possible. Pour over some melted butter; cover with chopped apples and
raisins. Sprinkle with sugar and cinnamon. Make alargerall; bakein
abuttered baking-pan with flakes of butter on top until brown.

8.--ViennaNut Torte.

Blanch 1/4 pound of almonds and pound in amortar. Then beat 4 eggs
with 1/2 cup of sugar. Add 1 teaspoonful of brandy and a teaspoonful
of wine and lemon-juice; add 4 lady fingers crumbled up fine. Beet dl
together with the nuts; put in awell-buttered pudding-dish and bake.
Serve with wine sauce.

9.--Bavarian Cabbage Salad.

Chop a cabbage with 1 large onion and 2 stalks of celery and 2
peppers, season well with salt and sprinkle with pepper. Heat some
vinegar; add ateaspoonful of prepared mustard. Then best the yolks of
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2 eggs with atablespoonful of sugar; add the hot vinegar dowly to
the beaten eggs and mix with the cabbage. Serve cold.

10.--Russian Stewed Duck.

Clean and cut the duck into pieces and season with salt and pepper;
then cut 1/2 pound of bacon into dice pieces and put in alarge
saucepan with 1 onion and 2 carrots. Cut fine 1 herb bouquet, afew
clovesand afew peppercorns; add the duck. Let al cook dowly with 1
cup of stock until tender; then add 1 cup of red wine. Thicken the
sauce with flour, boil and serve hot.

11.--Russian Chicken Patties.

Chop the white mest of cooked chicken and turkey very fine and mix
with 3 chopped truffles and some chopped pardey. Season with the
grated ped of 1/2 lemon, apinch of nutmeg, sat and pepper to taste,
and moisten with cream. Make a puff-paste and roll out very thin. Cut
into squares and fill with atablespoonful of the mixture. Pressthe
ends together and fry in deep hot lard until alight brown. Drain and
serve very hot with tomato-sauce.

12.--Japanese Salad.

Cut some cdery, apples and trufflesinto fine shreds and mix with
chrysanthemum flowers; season with salt and pepper. Putinasdad
bowl and cover with amayonnaise dressing. Garnish with chopped
hard-boiled eggs and olives.

13.--Polish Chops.

Season ved chopswith sat and pepper and let fry afew minutesin
hot dripping. Remove the chops and cover with amixture of bacon,
liver, onions and pardey minced fine and well seasoned. Then let bake
in the oven with 1 cup of beef broth. Baste often and serve very hot.

14.--Spanish Stewed Rabbit.

Clean and parboil 2 rabbits; then cut into pieces. Sprinkle with flour

and fry in hot lard. Remove the rabbits. Add chopped tomato and onion
to the sauce; mix with flour; let fry; add the saucein which the

rabbit was cooked, some lemon-juice, 1/2 teaspoonful of red pepper,
pardey and sdt to taste. Cook ten minutes; then add the rabbit and
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smmer five minutes. Serve hot with boiled rice.

15.--Scotch Baked Mutton.

Season aleg of mutton well with sat and pepper. Dredge with flour
and let bake in ahot oven until nearly done. Then add some boiled
turnips cut in quarters; sprinkle with pepper and flour; let bake

until browned. Serve the mutton on a platter with the turnips.

16.--Belgian Stuffed Shad.

Season and stuff the shad with chopped oysters and mushrooms well
seasoned. Place in awell-buttered baking-dish; sprinkle with fine
bread-crumbs, chopped onion and pardey. Put flakes of butter on top
and pour in 1 cup of tomato-sauce. L et bake until done. Baste often
with the sauce. Serve with celery sdlad with French dressing.

17 --ltalian Roast Bexf.

Cut severa degp incisonsin the upper round of beef and pressinto
them lardoons of salt pork. Stick 2 cloves of diced garlicand 1

dozen clovesin the meat; season with salt and pepper and dredge with
flour. Put in the dripping-pan with some hot water and let roast until
tender. Serve with boiled macaroni.

18.--French Apple Soufflé.

Cook apples and sweeten to taste. Mash well with 1 tablespoonful of
butter. Beat the yolks of 3 eggs with 2 tablespoonfuls of sugar, the
juice and rind of 1/2 lemon; add the whites beaten to a stiff froth.

Put in a buttered pudding-dish and bake in amoderate oven until done.

19.--German Swest Pretzels.

Mix 1/2 pound of flour with 1/2 pound of fresh butter; add 1/4 pound
of sugar, 1 egg and 1 beaten yolk, 1 tablespoonful of sweet cream and
some grated lemon ped. Mix thoroughly and mold the dough into smdll
wregths; brush the top with the yolk of an egg and sprinkle with
powdered sweet dmonds. Lay in awell-buttered baking-tin and bake
until adeep ydlow.

20.--French Waffles.
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Sift 3 cups of flour with 1-1/2 teaspoonfuls of baking-powder and 1/2
teaspoonful of sat. Beat the yolks of 3 eggs; add atablespoonful of
melted butter and 2 cups of warm milk. Add the beaten whites and stir
intheflour, making alight batter. Grease the waffle irons and fill

with the batter. Bake until a delicate brown. Removeto ahot dish.
Serve hot with powdered sugar on top.

21.--Swedish Stewed Mutton.

Season the breast of mutton with salt, pepper, thyme and mace; let
stew dowly with 1 onion and 2 cloves of garlic chopped. Add some
chopped capers and mushrooms; cook until tender. Then thicken the
sauce with flour mixed with aglass of wine and boil up. Serve hot
with baked turnips.

22.--Swedish Pie.

Make arich pie-dough; line a deep pie-dish with the paste and let

bake. Thenfill with chopped boiled fish, oysters, shrimps and some
chopped mushrooms. Sprinkle with salt and paprica and the grated pedl
of alemon. Pour over 1/4 cup of melted butter and the juice of 1/2
lemon and a beaten egg. Then cover with the dough and let bake until
done. Serve hot.

23.--Greek Stuffed Egg-Plant.

Parbail the egg-plant and cut in half. Scrape out some of theinside

and chop some cooked lamb, 2 green peppers, 1 onion, and 2 tomatoes.
Then mix with a beaten egg, 1 tablespoonful of butter, salt and pepper

to taste. Fill the haves with the mixture; sprinkle with bread-crumbs

and bits of butter. Put in abaking-dish with alittle stock and bake.

24.--Norwegian Fish Pudding.

Remove the bones from alarge cooked fish and chop to afine mince.

Mix with 2 beaten eggs, 2 tablespoonfuls of cream, 1 tablespoonful of
butter, season with salt, black pepper and 1/4 teaspoonful of paprica
Beat well together with some bread-crumbs, fill amold with the

pudding and let steam one hour; then boil the sauce in which thefish

was cooked, add 1 tablespoonful of butter, chopped pardey and chopped
onion. Season highly; boil and serve with the pudding.
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25.--Japanese Eggs.

Cook somericein arich chicken stock; place on aplatter. Fry 6 eggs
and trim neatly; sprinkle with sat, black pepper, chopped pardey and
lemon-juice. Put the eggs on the rice and pour alittle hot
tomato-sauce over the base of the platter and serve.

26.--Jawish Stewed Brisket.

Boil beef brisket until tender, and dice thin. Heat 2 tablespoonfuls

of butter; add 1 chopped onion. Stir in 1 tablespoonful of flour until
brown. Add the water in which the meat was cooked, 1/2 cup of raisins,
1/2 cup of vinegar, 1 tablespoonful of brown sugar and some cinnamon
and 1 carrot diced thin, sdt, pepper and afew cloves. Let boil. Add
the brisket and smmer fifteen minutes. Serve hot or cold.

27.--Hungarian Fruit Rall.

Make a pie-dough. Roll out and spread with melted butter, raisins,
currants, chopped apples, nuts and shredded citron. Cover well with
brown sugar and sprinkle with cinnamon and the grated pedl of alemon.
Roll up the dough. Lay in abuttered baking-pan. Rub the top well with
melted butter and let bake until brown. Serve with wine sauce.

28.--Dutch Stewed Fish.

Cook alarge fish with 1 onion, 2 staks of celery, pardey, a
tablespoonful of butter, salt and pepper until done. Removefishto a
platter. Add 2 chopped pickles, the juice and rind of alemon, 1/2 cup
of vinegar. Mash the yolks of 2 boiled eggswith 1 raw egg, a
teaspoonful of prepared mustard and a tablespoonful of butter. Add to
the sauce and boail. Lay the fish in the boiling sauce ten minutes,

then serve.

29.--Belgian Lamb Chops.

Season lamb chops; dredge with flour and fry until brown; keep hot.
Fry 1 chopped onion and 1 smdll carrot in two tablespoonfuls of
butter. Add 1 tablespoonful of flour; tir until light brown. Add 1/2
cup of water; let boil well; add pardey, afew clovesand
peppercorns, salt and pepper and 1 bay-leaf minced fine. Boil well.
Add 1 glass of claret; then pour the sauce hot over the chops, and
garnish with French pess.
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30.--Audtrian Apple Omelet.

Ped, core and dice some gpples very thin. Heat 1 large tablespoonful
of butter in afrying-pan; put in the gpples and let them steam until
tender. Make an egg omelet batter; sweeten to taste and pour over the
apples; let cook until set. Cover thickly with sugar and sprinkle with
cinnamon. Serve hot with wine sauice.

31.--FishalaNormandie.

Boil atrout well seasoned; add 1 diced onion, 1 carrot chopped, 2
sprigs of pardey and 1 bay-leaf, afew peppercornsand 1
tablespoonful of butter. When done, beet the yolks of 2 eggswith a
little cream; add sdlt and a pinch of cayenne. Removethefishtoa
platter. Mix the egg sauce with the water in which the fish was

cooked; add 1/2 cup of cream. Let get very hot and pour over the fish.
Garnish with pardey. Serve hot.

_APRIL.

1.--Italian Tongue.

Boil abeef tongue until tender; skin and dicethin. Heat 2
tablespoonfuls of butter. Add 1 chopped onion and 2 cloves of garlic
minced fine. Stir in 1 tablespoonful of flour until brown; add a

little water, 1 cup of tomato-sauce, 1/2 cup chopped mushrooms,
lemon-juice, salt and pepper to taste. Let boil. Add the diced
tongue, and 1/2 glass of sherry wine. Smmer ten minutes. Serve with
baked macaroni.

2.--German Prune Pudding.

Cook 1 pound of prunesin alarge saucepan with diced lemon, apiece
of stick cinnamon and brown sugar. Soak 1/2 loaf of bread in water;
press out dry. Add 3 eggs, 1/4 teaspoonful each of cinnamon, cloves
and dlspice. Add flour sfted with ateaspoonful of baking-powder.
Makeinto alargeroll; placein the centre of the prunes, cover with
brown sugar and atablespoonful of molasses and put in the oven to
bake until done. Serve hot or cold.
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3.--Swiss Pot Roast.

Season abreast of ved with sdt, pepper and ginger. Heat a cupful of
dripping; lay the meset in the stew-pan with the dripping, 1 onion,

some celery seed, carroway seed, afew peppercorns and pardey. Cover
and let stew dowly until nearly done; then add 1 cup of tomato-sauce
and cook dowly until tender. Serve with baked potatoes.

4.--Mushrooms alaBordelaise.

Drain 1 can of mushrooms; chop 6 shdlotsvery fineand sautéin 1
tablespoonful of butter. Add the chopped mushrooms; sprinkle with

sdt, pepper, some chopped pardey and 1 minced bay-leaf. Let cook ten
minutes with 1/2 glass of sherry wine. Serve hot on dices of

French toast.

5.--Turkish Soup.

Season and fry some lamb chops; add 2 green peppers diced thin, 1
onion chopped and an herb bouquet. Then cook 1/2 cup of barley in 1
quart of soup stock until tender. Pour al together and let cook until
mest isvery tender. Serve hot.

6.--Scotch Omelet.

Boil young tender leeksin salted water; let drain. Chop to afine
mince and fry in hot butter. Add 6 well-beaten eggs, sprinkle with
sat and pepper and fold into an omelet and serve on ahot dish.

7.--Jawish Egg Bread.

Soak some matzothsin milk for afew minutes; then dip them into
seasoned beaten eggs. Add apinch of sugar and let them fry in hot
rendered butter until agolden brown. Sprinkle with pulverized sugar
and cinnamon and serve hot with coffee.

8.--Bombay Broiled Kidney.
Clean shegp'skidneys and cut into thin dices. Sprinkle with salt,
cayenne pepper and grated lemon ped. Then dip in beaten egg and fine

bread-crumbs and broil on a hot greased gridiron. Serve on buttered
toast, spread with curry paste.
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9.--German Prune Kuchen.

Boil some prunes until tender. Remove the kernels and mash the prunes
well. Mix with sugar, cinnamon and lemon-juiceto taste. Make arich
biscuit dough, roll out and place on awell-buttered baking-pan. Fill
with the prunes and let bake until done. Serve cold.

10.--French Roast with Carrots.

Lard around of beef with dices of bacon and put in alarge saucepan.
Cover and let brown afew minutes. Add diced onion and boiling water
to cover. Let cook dowly until tender; then scrape 6 carrots and cut
thin; add 2 diced onions, 2 cloves of garlic and let cook until

tender. Thicken with butter and flour. Season highly with salt, pepper
and pardey; add to the meat, and let al cook together ahalf hour

and serve hot.

11.--Spanish Fried Chicken.

Cut afat hen into pieces at the joints and boil until tender; season

and fry with 1 onion and 2 green peppers chopped fine. Add 1 cup of
tomato-sauce, salt and pepper to taste. Serve the chicken on a platter
with boiled rice,

12.--Hungarian Bread Pudding.

Chop 1/2 cup of suet. Mix with 1/2 loaf of stale bread that has been
soaked and pressed dry. Add 1 cup of chopped apples, 1 cup of sugar,
1/2 cup of chopped raisns and nuts. Sprinkle with cinnamon, nutmeg
and grated lemon ped; then mix with the yolks of 4 eggs and the
whites beaten gtiff. Put in awell-buttered pudding-dish, and let bake
until done. Serve hot with wine sauce.

13.--Swedish Baked Turnips.

Ped small tender turnips; heat 1 tablespoonful of butter ina
saucepan. Place the turnipsin whole, sprinkle with salt and pepper;
add atablespoonful of sugar. Pour over a cup of water; cover and let
cook for one hour until tender but not broken. Thicken the sauce with
flour and milk. Add alittle water and set in the oven ahdf hour,
covered with paper; then serve.
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14.--Belgian Baked Bananas.

Skin fine bananas and lay them whole in abaking-dish. Sprinkle with
sugar and grated lemon ped. Add the juice of 1 orange, 1/2 lemon and
1/2 glass of sherry wine. Let bake in aquick oven. Put the bananasin
aglassdish and pour over the sauce. Let get cold and serve.

15.--Japanese Rice.

Boil 1 cup of rice; add 3 chopped shallots, 1 teaspoonful of soy and
salt to taste. Place on a platter, cover with chopped hard-boiled
eggos, sprinkle with salt, papricaand chopped pardey. Garnish with
some thin dices of smoked salmon.

16.--Scotch Loaf Cake.

Mix 1/2 pound of butter with 1/4 pound of sugar, 1/2 cup of chopped
nuts and 1/2 cup of shredded citron; then work in 1 pound of sifted
flour with 2 teaspoonfuls of baking-powder. Make aloaf ahdf inch
thick and bake in amoderate oven until done.

17.--English Mesat Lodf.

Chop cooked veal and boiled ham; place in awell-greased mold

dternate layers of ved, ham and hard-boiled eggs. Sprinkle with

pepper, mace and chopped pardey. Moisten with beef-stock and let bake
inthe oven. Serve cold, diced very thin, garnished with watercress.

18.--Jewish Purim Cakes.

Besat 1 cup of sugar with 1/2 cup of butter to acream; add 2 beaten
eggs, apinch of sat, 1/2 cup of milk and the grated ped of 1/2

lemon. Add enough sifted flour with 1 teaspoonful of baking-powder to
make a soft biscuit dough. Put on awell-floured baking-board. Roll

out ahdf inch thick. Cut into triangles and drop in akettle of hot
rendered butter; fry until a golden brown. Then mix some powdered
sugar with alittle milk and flavor with vanilla. Spread on the top.

19.--Swiss Pie.

Make arich pie-dough. Line abuttered pie-dish with the dough; then
dicethree onions very thin and let cook in hot butter until tender;
add apinch of salt. Fill the pie with the onions, cover the top with
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cream and let bake in amoderate oven until done. Serve hot or cold.

20.--French Apple Fritters.

Ped and dice large apples; sorinkle with sugar and lemon-juice and
make arich egg batter. Sweeten to taste and flavor with 2
tablespoonfuls of orange-flower water. Lay the diced applesin the
batter and fry in deep hot lard to a golden brown. Serve with

wine sauce.

21.--Jewish Purim Torte.

Line awd|-buttered baking-dish with arich pie-paste. Then mix 1 cup
of fine poppy-seeds with the yolks of 5 eggs and 1/2 cup of sugar,
some chopped raisins and nuts and the juice of 1/2 lemon. Add the
whites besten siff; then fill with the mixture and let bake

until done.

22 --English Boiled Pudding.

Mix 1/2 pound of butter with 1/2 pound of powdered sugar to acream.
Add the yolks of 6 eggs beaten, 1/2 cup of seeded raisins and some
chopped citron, apinch of nutmeg and cinnamon. Mix in 1/2 pound of
sifted flour and 1/2 teaspoonful of baking-powder. Add the whites,
beaten to a stiff froth; put in abuttered pudding-mold, and let bail

until done. Serve with brandy sauce.

23.--German Stewed Brains.

Clean the brains. Hesat 1 tablespoonful of drippingsin apan; add the
brains, 1 diced onion, some pardey, salt and pepper. Let stew

fifteen minutes. Thicken the sauce with butter and flour; let boil up.
Serve hot with spinach and sprinkle al with chopped hard-boiled eggs.

24.--Scotch Cream Muffins.

Sift 1 pint of flour with 1 teaspoonful of baking-powder; begt three
yolks of eggswith apinch of salt; add 1 pint of creamand 1
tablespoonful of melted butter. Stir in the flour; add the whites
beeten to a Htiff froth. Beet al well together. Fill the muffin-rings
1/2 full and bake in aquick oven for twenty minutes.
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25.--French Tart.

Make arich pie-dough. Line alarge pie-dish with the paste and bake.
Take 3 ounces of dmonds and pound to apaste; add 3 tablespoonfuls of
pulverized sugar, 2 tablespoonfuls of melted butter, 1/2 teaspoonful

of cinnamon and the yolks of 2 eggswell beaten with 1 tablespoonful

of rum. Add the beaten whites; fill the pie and bake in amoderate

oven. Then make aglacé. Mix 1 ounce of granulated sugar with 1
tablespoonful of cold water and let cometo aboil. Put onthe pie

when cool and serve.

26.--Polish Stewed Beans.

Break string-beansinto pieces and let boil in sated water until

tender; then heat 1 tablespoonful of butter; stir in 1 tablespoonful

of flour until brown. Add the water in which the beans were cooked,
1/2 cup of vinegar, 1 tablespoonful of brown sugar, some cinnamon and
clovesto taste. Let sauce bail. Add the beans and Smmer ten minutes.
Serve hot with abeef pot roast.

27.--ViennaMilk Ralls.

Sift 1-1/2 quarts of flour; add 1/2 teaspoonful of sdt; work ina
large tablespoonful of butter; then stir in 1/2 cup of milk witha
piece of yeast dissolved in the milk and ateaspoonful of sugar. Beat
al up wel with 1 pint of milk; let raise over night. Roll out an

inch thick; cut with abiscuit-cutter; rub with melted butter; lay in
abuttered baking-pan; |et raise one hour; then bake in ahot oven
twenty minutes.

28.--Scotch Potato Stew.

Cut the potatoesinto small dice pieces and fry in hot lard. Then fry

1 onion cut fine in hot butter, but do not brown; stir in someflour;
then add milk, salt, pepper and pardey. Let boil up once and add the
potatoesto the sauce. Let al get very hot and serve.

29.--Jawish Dumplings.

Soak 6 crackersin water; then pressdry. Fry 1 chopped onionin
butter and pour over the crackers. Add 3 eggs and chopped pardey;
sprinkle with salt, pepper and nutmeg. Mix al with some cracker-med
until you can forminto balsand boil in salted water until done.

Serve hot with melted butter poured over them, and garnish
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with pardey.

30.--Italian Soup.

Chop some cabbage and let fry in 2 tablespoonfuls of butter; add 1/2
cup of rice (dry) and 1 clove of garlic chopped with /2 small onion.
Let fry afew minutes, then add 2 quarts of soup-stock seasoned with
salt, white pepper and alittle saffron to taste. Add 1/2 cup of

grated Parmesan cheese; let dl cook until done. Serve with

toasted croutons.

_MAY._

1.--Turkish Purée.

Boil 1 cup of lentilswith 1 bay-leaf, 2 sprigs of pardey, apinch of
salt and pepper to taste; add some mace and cook until tender. Then
fry 1 chopped onion in 2 tablespoonfuls of olive-oil; add the lentils
and 1 cup of cooked rice and 1 tablespoonful of butter. Stir well
together and let get very hot. Put on aplatter and pour over ahighly
seasoned tomato-sauice and serve. Garnish with fried pardey.

2.--Jewish Kugel.

Soak 1/2 loaf of bread in water; then pressit dry. Heat 1/2 cup of
butter and mix with the bread; add 2 chopped apples, 1/2 cup of
raisins, 1/2 cup of pounded amonds and the grated pedl of alemon.
Add the yolks of 4 eggs and the whites beaten to a stiff froth; mix

well together. Put in a buttered pudding-dish and pour over 1/2 cup of
melted butter; let bake in a moderate oven until brown. Serve hot.

3--English Muffins

Take 1 quart of warm milk, 1/2 cup of yeast, 1 teaspoonful of salt and
flour enough to make a stiff batter; let stand to raise until light.

Then add 1/2 cup of melted butter, 1 teaspoonful of sodadissolved in
alittle water; add enough flour to make avery tiff batter and let

raise haf an hour. Then fill wel-greased muffin-rings haf full with

the batter and bake in aquick oven until done. Serve with butter.
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4.--Spanish Roast Vedl.

Season a 6-pound ved-roast with salt and pepper and rub well with
butter; put in the dripping-pan with one large diced onion, 1
bay-leaf, 2 sprigs of pardey and 2 of thyme and sage. Add 1/2
teaspoonful each of cloves, alspice and mace. Pour in 1 cup of hot
water and the juice of alemon and dredge with flour; add a
tablespoonful of butter. Let bake until brown and tender. Baste often
with the sauce and serve.

5.--Madras Stewed Chicken.

Cut aspring chicken into pieces at the joints; season with sat and
pepper and fry in hot lard with some tender mutton chops. Fry 1 diced
onion in hot butter with 2 ounces of rice, 1 teaspoonful of

curry-powder and 1 chopped apple; add to the chicken. Moisten with 1
quart of chicken broth, season to taste and let Smmer until the

chicken and mutton are very tender; then add 1 pint of hot oysters and
thejuice of /2 lemon. Let dl get very hot and serve on aplatter

with fried egg-plant.

6.--Irish Beef Rolls.

Chop somefat beef with 1 onion and 2 sprigs of pardey. Season with
salt, pepper, nutmeg and alittle mace to taste and the grated rind of

1/2 lemon, 1 beaten egg and 1/2 cup of fine bread-crumbs. Mix al well
together and shape into rolls. Then heat some dripping in asaucepan;
lay intheralls; cover and let smmer until brown. Serve hot with

the sauce.

7.--Norwegian Fruit Pudding.

Boil 1 pint of raspberriesand 1 pint of red currantsin 2 cups of

water until soft; add 3 cups of sugar, some cinnamon, 1 cup of pounded
amonds and 1 tablespoonful of chopped citron. Let cook and mash until
smooth; then thicken with alittle corngtarch. Remove from thefire

and pour into amold. When cold, serve with whipped cream.

8.--Spanish Puffs.

Put alarge cupful of water in a saucepan; add 2 ounces of butter, 1/4
teaspoonful of sdt, 1 tablespoonful of pulverized sugar. While
bailing, dtir in sfted flour until siff and smooth. Remove from the
stove and gtir in the yolks of 4 eggs, one at atime, and the beaten
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whites; then fry by the teaspoonful in boiling lard until browned.
Servewith acarame sauce.

9.--Belgian Ved Scallop.

Chop cooked veal to afine mince; butter abaking-dish and put
dternae layers of ved, rice and tomato-sauce until dishisfull.

Cover over with fine bread-crumbs; pour over some melted butter and
let bake in the oven until brown. Serve with French pess.

10.--Parisian Chicken.

Clean and season 2 spring chickens. Put them in a saucepan with 3
tablespoonfuls of butter; cover and let Smmer until brown. Add 1/2
can of mushrooms, chopped pardey, and 1 glass of wine; let al cook
until done. Put on a platter and pour over 1 cup of hot cream. Serve,
garnished with croutons.

11.--German Boiled Noodles.

Make agtiff noodle-dough; roll out very thin and cut into ribbons
half aninch wide. Let them dry and boil in salted water; drainina
colander. Fry some diced onionsin butter until soft; add the
noodles. Stir and serve hot with stewed chicken.

12.--Dutch Baked Fish.

Clean and split afish open down the back; remove the backbone;
sprinkle with salt and pepper; put in a baking-dish, flesh side up.

Put flakes of butter on top; sprinkle with alittle flour; moisten

with cream. Bake in ahot oven until brown. Pour over aHollandaise
sauce and serve hot.

13.--Vienna Cheese Torte.

Mix 1 cup of cottage cheese with 1 tablespoonful of cream, 1
tablespoonful of flour, 1 tablespoonful of butter, 3 tablespoonful s of
sugar, theyolks of 3 eggs, and apinch of sat and cinnamon. Mix all
together with the whites besten iff; then line muffin-ringswith a
rich pastry-dough; fill with the cheese and bake in amoderate oven
until brown.
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14.--Hungarian Fried Noodles.

Beat 3 eggs with 2 tablespoonfuls of water; add apinch of salt and
enough flour to make a<tiff dough work well. Thenroll out asthin as
paper; fold the dough and cut into round pieces; fry in deep hot lard
to agolden brown. Serve hot with stewed chicken.

15.--Belgian Roast Lamb.

Season 4 pounds of lamb with salt, pepper and lemon-juice; put in the
dripping-pan with 2 small chopped onions, 1 bay-leaf, 2 sprigs of
pardey and thyme; then pour over 1/2 cup of butter and dredge with
flour. Add acup of hot water and the juice of alemon. Let bakeina
hot oven until done. Serve with French pegs.

16.--Russian Sdlad.

Chop 1/2 pound of cold roast vea with 1/4 pound of smoked salmon, 3
sour pickles, 2 sour gpples, 1 large onion, some beans and capers and
3 hard-boiled eggs chopped fine. Add some chopped nuts. Season and
pour over amayonnaise dressing. Garnish with diced beetsand olives,
serve cold.

17.--French Rolls.

Prepare the dough as for bread. Work in 1/4 pound of butter and 1/4
pound of sugar. Add 4 beaten eggs, forminto rolls; putina
well-buttered baking-pan; let them raise haf an hour. Brush the tops
with beaten egg and let bake until done.

18.--German Herring Salad.

Soak herrings over night in cold water; remove the milch; cut off the
head and skin and cut the herring into small pieces; add 2 apples, 2
pickles, 3 hard-boiled eggs, 1 onion, afew olives, al cut fine. Put
into bowl; mash the milch with alittle mustard, 1 teaspoonful of
sugar, pepper and salt. Add 1/4 cupful of vinegar and mix al well
together. Garnish with diced lemon, and serve with boiled potatoes.

19.--Belgian Fried Calf's Fest.

Clean and boil the cdf'sfeet until tender; season with sdt and
pepper. Remove the large bones from the feet; beat 2 eggs with sdlt
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and pepper; dip the feet in the beaten eggs;, thenroll infine
bread-crumbs and fry in deep hot lard until brown. Serve hot with
tomato-sauce.

20.--Italian Ice Cream.

Whip 1 quart of cream with 2 cupfuls of sugar until stiff. Put inthe
freezer until haf frozen; then add the juice and grated pedl of 2
lemons, 2 tablespoonfuls of fine brandy, and alittle pistache
coloring. Let freeze until hard and serve with cake.

21.--French Chocolate Biscuits.

Best the yolks of 6 eggs with 10 ounces of powered sugar; add 1 ounce
of powdered French chocolate. Mix well with 4 ounces of flour and the
whites beaten stiff with apinch of sdt; add 1 tablespoonful of
vanillaextract. Bake on wafer sheetsin small cakesto alight brown.

22.--India Canapes.

Cut dices of bread into delicate circles and toast in butter; then

take 1 ounce of chutney and 2 ounces of grated Parmesan cheese; spread
the toast with ham and the chutney and sprinkle with grated cheese.

Set in the oven afew minutes and serve hot, garnished with

fried pardey.

23.--Chicken alaTartare.

Season and stew 2 spring chickens with 1 onion, some capers, pardey,
1 bay-leaf and 2 sprigs of thyme chopped fine until tender. Remove the
chickens; add 1 tablespoonful of minced pickles, 1 teaspoonful of made
mustard, 1 teaspoonful of tarragon and 1/2 cup of mayonnaise sauce.
Let boil up and pour over the chickens. Serve with boiled rice.

24.--Jewish Pudding.

Soak 6 matzoth crackersin water; pressdry and mix with 1
tablespoonful of butter, apinch of sdt, the yolks of 5 eggs, asmal
cup of sugar, some cinnamon, 1/2 cup of raisinsand alittle grated
lemon pedl. Add the beaten whites and bake until brown. Serve with
wine sauce.
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25.--German Potato Pancakes.

Ped 3 large potatoes and lay in salted water half an hour; then grate
the potatoes, add pepper, sdlt, 3 eggs and alarge spoonful of flour.
Beat well together and fry in hot lard by the tablespoonful until

light brown. Serve hot with a pot roast.

26.--English Roast Vedl.

Season aved loin roast with salt and pepper and rub with butter. Put
in the dripping-pan with diced onions, tomatoes and pardey and 2
tablespoonfuls of dripping. Let roast; baste often until tender. Serve
hot or cold, cut into thin dices.

27.--Russian Rice Pudding.

Mix cold boiled rice with the juice and rind of alemon, 1 cup of
sugar and 1/2 glass of fine rum; then pressinto amold. Let get very
cold and serve with cold cooked fruit.

28.--Scotch Pudding.

Take 2 quart of black cherries; remove the stones and mix with 1/2
pound of fine bread-crumbs, some chopped nuts, the beaten yolks of 4
eggsand 1/2 cup of sugar. Add the whites beaten tiff. Bakeina
well-buttered pudding-dish and serve cold.

29.--Itdlian Potato Balls.

Ped and boil potatoesin sated water until soft; drain, and mash

smooth. Take apint of the mashed potatoes; mix with 2 tablespoonfuls

of melted butter and 1 egg; add alittle flour, and forminto balls.

Put them into awdl|-buttered baking-pan; sprinkle with grated

Parmesan cheese and bake in aquick oven to agolden brown. Serve with
stewed chicken.

30.--Belgian Ved Cutlets.

Season ved cutlets; dip in beaten egg and roll in fine bread-crumbs.
Fry in deep hot lard; keep hot. Chop afew onionswith a clove of
garlicand fry in atablespoonful of butter. Stir in 1 tablespoonful

of flour until brown; add alittle water and the juice of alemon,

sdlt, pepper and nutmeg to taste. L et boil well; then remove from the
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fire; stir inthe yolks of 2 eggs, and let get very hot; pour over the
chops. Serve with French peas.

31.--French Lemon Cookies.

Beat the yolks of 4 eggs; add 1 cup of butter and 3 cups of sugar
besaten. Add the whites beaten stiff and ateaspoonful of lemon

extract. Add enough flour with ateaspoonful of baking-powder to make
adgtiff dough. Rall out thin; cut into small cookies and bakeina

quick oven to alight brown.

_JUNE._

1.--ltalian Stuffed Tomatoes.

Cut tomatoes in halves; take out some of the pulp. Fry 1 large onion
in butter, add the tomato pulp, a piece of beef-marrow, 2 sprigs of
chopped pardey, sat and pepper. Remove from the fire; add a beaten
egg and mix with bread-crumbs and a pinch of nutmeg. Thenfill the
tomatoes, sprinkle with buttered bread-crumbs and bake until done.
Serve on aplatter with poached eggs. Garnish with croutons.

2.--English Sdad.

Pick, wash and drain 2 heads of |ettuce and break into pieces. Mix
with some watercress, shredded celery and afew leaves of mint. Putin
asaad bowl, sprinkle with sdlt, pepper, sugar and lemon-juice and
pour over asadad-dressing. Garnish with dices of hard-boiled eggs
and pickled beet-root.

3.--Scotch Stuffed Eggs.

Boil eggs until hard; remove the shells. Cut out the centres
lengthwise; then chop cooked chicken to afine mince; add the yolk of
araw egg and mix with cream. Season to taste with salt and pepper.

Fill the eggs and dip them in beaten eggs and fine bread-crumbs and
fry alight brown. Serve hot with cream sauce. Garnish with pardey.

4.--Oriental Vegetable Curry.
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Pedl and fry some small onions. Add 2 stalks of celery, cut into inch
pieces; sprinkle with salt, pepper and curry-powder; add afew
trufflesand pour over all 1 cup of stock. Let stew until tender. Then
boil some potatoes, mash smooth with butter and season with curry
sauce. Place aborder of mashed potatoes on a platter and put the stew
in the centre; serve hot. Garnish with fried pardey.

5.--Chinese Noodle Soup.

Boil alarge henin 3 quarts of water. Add afew dicesof ham, 1

onion diced, some diced mushrooms, 2 stalks of celery cut fine, 2
tomatoes and Chinese chopped herbs. Let cook three hours and strain;
then boil up; add fine noodles and |et cook ten minutes. Add chopped
pardey and serve at once.

6.--Hindu Eggs.

Slice some hard-boiled eggs and place in awell-buttered baking-dish.
Cover with well-beaten raw eggs; sprinkle with sat, pepper, cayenne
and curry-powder, afew bits of butter rolled in bread-crumbs and some
grated cheese. Let bake in amoderate oven until done.

7.--Portugal Ved Stew.

Heat 2 tablespoonfuls of olive-oil in astew-pan; add 2 diced onions,
acloveof garlicand afew capers. Let fry afew minutes. Stirin 1
tablespoonful of flour until brown; add 1/2 cup of stock; season with
salt, pepper, cinnamon, cloves and a pinch of saffron. Add 1 cup of
white wine; let boil; then add cooked ved diced thin. Let cook ten
minutesin the sauce and serve very hot.

8.--Italian Coffee Cream.

Mix 1-1/2 cups of strong coffee with 1/2 cup of rich milk in adouble
boiler; add 1/2 cup of sugar, 1 tablespoonful of gelatin and apinch
of sdt. Then gir inthe yolks of 3 eggs beaten with 1/2 cup of sugar
until it thickens. Remove from the fire; add the whites bestento a
froth and ateaspoonful of vanilla. Pack inamold and freeze until
hard and serve with whipped cream.

9.--Scotch Rarehit.

Cut 1/2 pound of cheesein very smal pieces and add 1 ounce of fresh
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butter, 2 tablespoonfuls of fine bread-crumbs, 1 teaspoonful of
prepared mustard, salt and pepper and a pinch of cayenneto taste. Mix
well together to a smooth paste. Have ready some buttered toast; place
on adish, spread with the mixture and set in the oven until melted.
Serve at once.

10.--Irish Ham Omel&t.

Besat 6 yolks of eggswith apinch of sdt; add the whites beaten tiff
and mix with atablespoonful of cream. Beat 2 ounces of butter in an
omelet pan; add the beaten eggs and shake the pan to spread evenly.
Have ready some finely minced ham. Spread on hdf of the omelet, fold
and serve at once on a hot dish.

11.--Jewish Stewed Tongue.

Boil acdf'stongue in salted water until tender; skinand dice

thin. Then heat 2 tablespoonfuls of butter; add 1 chopped onion; stir
in 1 tablespoonful of flour until brown; add 2 cups of the water in
which the tongue was cooked, 1/4 cup of seeded raisins, afew cloves,
1 bay-leaf, 1/4 cup of vinegar, and 1/2 teaspoonful of paprica. Let

al boil well; then add the diced tongue. Let Smmer ten minutes.

Serve hot or cold.

12.--French Prune Soufflé.

Cook 1/2 pound of prunes until soft; remove the stones and cut the
prunesinto small pieces. Mix with some chopped nuts and the yolks of
3 eggswdll beaten with 3 tablespoonfuls of pulverized sugar. Add 1
teaspoonful of vanillaand the whites of the eggs beaten iff. Putin
apudding-dish and bake in amoderate oven for ten minutes and serve.

13.--Italian Cooked Eggs.

Take 6 hard-boiled eggs and cut lengthwise. Put in apan with 12
anchovies, some onion juice and 1 tablespoonful of findy chopped
pardey. Season with sdt, white pepper and allittle nutmeg, grated.
Then pour over al 1/2 pint of sour cream. Let boil up once and serve
hot with croutons.

14.--Spanish Broiled Steak.

Season a porter-house steak with salt and pepper and rub with butter.
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Place on ahot gridiron and let broil on aquick fire on both sides.
Make this sauce: Chop 1 onion and brown in 1 tablespoonful of butter;
add 1/2 cup of stock and 1/2 cup of claret; let boil well. Season and
thicken the sauce with alittle flour and some chopped pardey. Let

boil up and serve at once with the steak.

15.--Liver alaBourgogne.

Season acaf'sliver with sat and pepper; put afew dices of bacon
in a saucepan; let get very hot. Add the liver, 1 onion, 1 carrot, 2
bay-leaves and 2 sprigs of thyme minced fine; cover and let brown a
few minutes. Then add 1 glass of sherry wine, salt and pepper and
gorinkle with flour. Let Smmer ten minutes. Serve hot with potatoes.

16.--MessinaMacaroni.

Boil some macaroni in salted water until tender. Then fry 1 onion and
2 cloves of garlic chopped in olive-oil. Add 1 cup of tomato-saLice,
salt and pepper to taste. Then add the macaroni, and let fry
atogether. Serve hot with baked chicken.

17.--Dutch Prune Pudding.

Boil prunesuntil very soft; remove the sones. Mash well; add the
yolks of 4 beaten eggs, 3 tablespoonfuls of sugar, 1 cup of
bread-crumbs, 1 teaspoonful of vanilla, 1/2 cup of chopped nuts, and
the whites of the eggs beaten tiff. Put in awell-buttered
pudding-dish and bake in amoderate oven until done. Serve cold.

18.--Irish Beef Stew.

Season apiece of fat beef; put in astew-pan with some hot water. Let
cook dowly ahalf hour. Then add 3 potatoes, cut in dice pieces, and
1 onion, diced. Let cook dowly until tender. Add 1/2 cup of corn and
1 cup of tomatoes; season with salt and pepper. Let al cook until
done. Serve hot.

19.--English Creamed Asparagus.

Cut tough ends from the asparagus, scrape and boil in salted water
until tender. Make a cream sauce. When done, stir in the yolk of an
egg; season with alittle white pepper. The sauce must be rather thick
and poured hot over the asparagus. Serve with ved chops.
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20.--French Float.

Line aglass dish with stale sponge-cake. Sprinkle with wine. Make a
boiled custard. Use 4 yolks of eggs and flavor with rose-water. Beat
the whites with pulverized sugar and flavor to taste. Pour the custard
over the cake and place the stiffly beaten whites on top. Put on the
ice and serve very cold.

21.--Russian Pot Roast.

Season around of beef with salt, pepper, cloves and nutmeg. Putina
saucepan on hot dripping. Ped 6 small onionsand dice 2 carrots and
2 cloves of garlic. Add to the mesat with 1 herb bouquet. Cover with 1
cup of hot water and et cook dowly until tender; then add 1/2 can of
chopped mushrooms, 1 glass of claret, sdt and pepper to taste. Serve
hot on aborder of mashed potatoes.

22 --Spanish Sdlad.

Take 1/2 pound of chopped chicken, 1/4 pound of amonds, 1 red pepper,
1 Spanish onion and 1 head of chicory chopped fine. Mix inasdad

bowl! with 1/4 teaspoonful of sdt, 1 teaspoonful of curry-powder, 2
tablespoonful s of tarragon vinegar, 4 tablespoonfuls of olive-ail.

Garnish with diced beets and bananas.

23.--Scotch Baked Potatoes.

Ped and dice 6 raw potatoes very thin; then beat 1 egg with 1
tablespoonful of butter. Put the potatoesinto a shalow baking-dish,
sprinkle well with sat and pepper. Add enough milk to cover the
potatoes; add the beaten egg. Sprinkle 1/2 cup of grated cheese over
al and let bake until done.

24.--German Apple Cake.

Make a biscuit dough; roll out very thin and put on awell-buttered
cake-pan. Have ready some apples. Cut in quarters; lay closaly onthe
cake; sprinkle thick with brown sugar; add some cinnamon and a handful
of currants. Pour some fresh melted butter over the cake; set inthe
oven to bake until done. Serve with coffee.
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25.--English Ham Sandwiches.

Cut thin dices of fresh bread. Chop ham with the yolks of 2

hard-boiled eggs; add some made mustard and fresh butter and a dash of
pepper. Mix al wel and spread between the dices of bread. Serve on
afolded napkin and garnish with sprigs of pardey.

26.--Swiss Peach Custard.

Line awdl-buttered pudding-dish with dices of sponge-cake and cover
with peach compote. Make an egg custard and cover with the custard,
st in the oven to bake. Beat the whites of 2 eggswith alittle
lemon-juice and pulverized sugar spread on the top and let brown.
Serve cold.

27.--French Ved Hash.

Cut veal round-steak into small pieces. Then fry some chopped bacon, 1
onion and 2 cloves of garlic chopped; add the meat; stir well and let

al fry afew minutes. Add 1 cup of boiling water and let cook dowly
with some pardey and thyme, sdlt, pepper, until tender. Add a
tablespoonful of vinegar. Let boil up; remove from thefireand stir

inthe yolks of 2 eggswell beaten. Serve hot with toast.

28.--Vienna Potato Saad.

Slice boiled potatoes thin; chop some onion very fing; dice 2
hard-boiled eggs and mix. Sprinkle dl with sat and pepper. Then heat
some vinegar. Add ateaspoonful of made mustard and stir with the
beaten yolk of an egg. Mix al together with 1 tablespoonful of hot
butter and chopped pardey. Serve with cold mests.

29.--French Baked Omedlet.

Beat 4 yolks of eggs; add 6 soda crackers crushed fine, salt, pepper,
1 teaspoonful of grated onion, 1 tablespoonful of butter and 1 cup of
milk. Begt up well; add the whites beaten stiff; put into a
well-buttered baking-dish and let bakein ahot oven. Serve at once.

30.--Italian Batter Cakes.

Beat 3 yolks of eggswith 1 cup of milk, a Sat-spoonful of sdt, 1
tablespoonful of olive-oil and 1 tablespoonful of sugar. Mix with 1/2
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cup of flour and the beaten whites of the eggs. Fry until light brown.
Serve with cooked fruit.

“JULY.

1.--Portuga 1ced Pudding.

Mix 1 quart of vanillaice-cream with 1 gill of wine, 1/4 pound of
Malaga grapes, 2 ounces of candied orange pedl, chopped fine, and 1
pint of whipped cream. Then place in the freezer to harden and serve.

2.--English Chicken Salad.

Mix 1 cup of cold chicken cut finewith 1 cup of chopped celery, 1 cup
of cooked chestnuts chopped and 2 green peppers cut fine. Season with
salt and pepper. Put on crisp lettuce leaves in the salad bowl; cover
with amayonnaise dressing. Serve cold.

3.--Turkish Stewed Lamb.

Season aquarter of ayoung lamb and cut into pieces. Lay inalarge
stew-pan and cover with hot water. Add 1 diced onion, 2 diced green
peppers and 2 tomatoes, 1 red pepper and 2 sprigs of pardey. Let stew
dowly until tender. Then fry thin dices of egg-plant and add to the

stew. Serve hot.

4.--Irish Apple Pudding.

Pare and dice gpples and lay them in abuttered pie-dish. Sprinkle
with brown sugar; add the juice and rind of 1/2 of alemon, a pinch of
cinnamon and cloves. Then cover with arich pie-paste and let bake
until done.

5.--Indian Rice.
Boail 1 cup of ricein chicken broth; add a pinch of curry-powder and
season to taste with salt and pepper. Boil 1/2 teaspoonful of saffron

in 1 cup of the stock; then let all cook dowly until the brothis
entirely absorbed by therice. Serve very hot.

38



6.--Hungarian Chicken Soup.

Boil alarge chicken in 3 quarts of water; season with sdt, sage and
pepper; add 1 onion chopped and cook until tender. Remove the chicken
and chop it fine; then add to the soup with the yolks of 3 well-beaten
egos, let dl get very hot. Sprinkle with chopped pardey and serve

at once.

7.--Y orkshire Pudding.

Besat 3 eggswith apinch of sdt; add 1 pint of milk and 2/3 of acup
of flour. Stir until smooth. Then pour into awell-greased pan and
bake until done. Serve with English roast-beef, and pour over

thegravy.

8.--Portuga Salad.

Slice 2 cucumbers, 2 tomatoes, 1 onion and two green peppers. Then
sprinkle with 1 chopped clove of garlic, sat and pepper and cover
with somethin dices of bread. Pour over al acup of vinegar and 1/4
cup of olive-oil and serve.

9.--English Chocolate Pudding.

Soak 6 ounces of bread-crumbsin milk and press dry; add 2 ounces of
butter mixed with 3 ounces of sugar and 3 ounces of chocolate; add the
yolks of 6 eggswell beaten, and flavor with ateaspoonful of vanilla;

add the whites beaten to a fiff froth. Bake in aquick oven and

serve at once.

10.--Spanish Canapes.

Prepare circular pieces of buttered toast. Then mix 1 cup of chopped
fish with 3 sweet pickles minced fine, and 2 tablespoonfuls of Madras
chutney; moisten with 2 tablespoonfuls of Hollandaise sauce. Spread
this mixture over 8 pieces of toast; sorinkle with 3 tablespoonful s of
grated Parmesan cheese. L et bake for five minutes and serve.

11.--French Strawberry Pudding.

Dip enough macaroonsin wineto line the pudding-dish; cover with
sweetened strawberries. Beat the yolks of 4 eggs with sugar and flavor
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with vanilla; pour over the Strawberries; put in the oven to bake.
Besat the whitesto atiff froth with some pulverized sugar; put on
top of the pudding and let brown. Serve cold.

12.--Ved Croquettesala Reine.

Chop cold veal. Mix with some sweetbread and mushrooms chopped. Season
with salt, pepper and lemon-juice. Add a sprig of pardey and alittle

onion chopped fine. Mix with a beaten egg and bread-crumbs; sprinkle

with nutmeg. Form into croquettes. Dip in beaten egg and fine

bread-crumbs and fry in deep hot lard. Serve hot with a cream sauce.

13.--German Cheese Pie.

Line apie-plate with arich pie-dough. Mix 1 cup of cottage cheese
with 1 tablespoonful of butter, 1/4 cup of sugar, 2 eggs, a pinch of
sdt and afew currants. Mix well. Fill the pie. Sprinkle with sugar
and cinnamon and bake until light brown. Serve hot or cold.

14.--Itdian Ved Patés.

Chop cooked vea with some onion, pardey, thyme and 1 clove of
garlic; season with sdlt, pepper and nutmeg. Add some chopped ham,
lemon-juice and 2 eggs. Mix with bread-crumbs and melted buitter. Fill
into small pate shells; rub with butter and beaten egg. Place a paper
over the top and let bake in amoderate oven. Serve with tomato-sauice.

15.--Hungarian Noodle Pudding.

Bail findy cut noodlesin salted water drain and mix with theyolks
of 5eggs, 1/2 cup of raisins, sugar, cinnamon, and grated lemon ped
to taste. Add the beaten whites. Line the pudding-dish with arich
pie-paste. Fill with the noodles and pour over some melted buitter.
Bake until brown. Serve hot with lemon sauce.

16.--Polish Stewed Chicken.

Clean afat hen and cut into pieces at the joints; season and let stew
with 2 diced onions, 2 carrots and 1 potato, cut into dice pieces.
When nearly done, add 1 cup of sauerkraut, 2 tablespoonfuls of sorrel
and 1/2 cup of wine. Let cook until tender and serve on aplatter with
cooked rice.
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17.--Madras Curried Apples.

Peel and core 4 sour applesand cut into rings; then sprinkle with
curry-powder and let fry until tender. Add afew thinly cut shdlots.
Cover and let smmer until done. Serve on aplatter with boiled rice
and pour over acurry sauce.

18.--Irish Batter Cakes.

Beat the yolks of 4 eggs, add a pinch of salt, 1 tablespoonful of
melted butter, 1 smal cup of milk and sifted flour enough to makea
smooth batter. Beat well. Add the whites of eggs, beaten tiff and let
fry agolden color; then spread with jam and serve hot.

19.--Spanish Baked Eggs.

Poach eggs as soft as possible. Butter a baking-dish; add alayer of
bread-crumbs and grated cheese. Place the eggs on the crumbs; sprinkle
with salt, pepper, grated cheese and chopped pardey. Cover with
bread-crumbs and pour over some cream sauce. Let bake in ahot oven
until brown on top. Serve with toast.

20.--Scotch Stewed Onions.

Boil 1 dozen smadl onionsand 4 leeksin sdted water until tender;
drain. Heat 2 tablespoonfuls of butter. Stir in 1 tablespoonful of
flour until smooth but not brown; then add 1/2 pint of rich milk;
season highly with pepper, and sdt to taste. Add the onions; |et boil
up and serve.

21.--German Baked Cabbage.

Take alarge cabbage; remove the outer leaves and theinside, leaving
aframe. Chop dl the cabbage from the insde and fry in hot grease
with 1 diced onion. Remove from thefire. Mix well with bread-crumbs
and 1/2 cup of chopped ham, 2 eggs, salt, black pepper and cayenne.
Refill the cabbage; put on the outside leaves, cover thetop with

leaves. Put in abaking-pan; sprinkle with bits of butter and pour in

1/2 cup of water. Let bake until brown. Serve hot.

22.--Dutch Ved Stew.
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Season 3 pounds of vea with salt, pepper and lemon-juice. Put afew
dices of bacon in astew-pan; when hot, add the vedl. Cover and let
brown afew minutes; then add 2 carrots and 1 onion diced thin, some
thyme and mace; pour over 1 cup of hot water. Cover and let cook
dowly until tender. Thicken with flour mixed with 1/2 cup of milk.
Add chopped pardey; season to taste and serve with baked potatoes.

23.--French Baked Apple Dumplings.

Pedl and core apples; sprinkle well with sugar. Then mix some cold
boiled rice with 1 egg, a pinch of sdt, sugar and cinnamon, flour
enough to make a dough. Cover the apples with the dough; put in a
well-buttered baking-dish with 2 tablespoonfuls of butter and bake to
addicate brown. Serve with whipped cream.

24.--Bavarian Fried Brains.

Clean and boil the brainsin sdted water; add 1 onion diced; let

cook ten minutes. Remove the brains and mash up well with 1
tablespoonful of butter, some bread-crumbs and pardey chopped, sat
and pepper to taste; add 2 eggs. Mix together and fry in deep hot lard
by the tablespoonful until brown. Serve with tomato-sauice.

25.--Polish Bread Pudding.

Soak 1 pint of bread in aquart of milk; add the yolks of 4 eggs, 1

cup of sugar, 2 tablespoonfuls of melted butter, 1/2 cup of raigins,

1/2 cup of currants, thejuice of 1/2 lemon. Mix well and bake until
brown; then besat the whitesto a<tiff froth with 3 tablespoonful s of
pulverized sugar. Spread the pudding with jelly and cover with the
beaten whites; set in the oven to brown.

26.--Vienna Cherry Cake.

Make arich biscuit dough; roll out; then put on awell-buttered
baking-tin. Stone black cherries. Sprinkle the dough with flour and
cover with the cherries. Sprinkle with sugar and let bake until done.
Then cover with asweetened egg custard and bake until brown.
Serve cold.

27.--Belgian Poached Eggs.

Cut thin round dlices of bread and toast them. Spread with chopped
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anchovies and chopped ham. Cover the top with whipped whites of eggs
and place araw yoke on each dice of bread. Set in the oven to bake
long enough to heat the egg, and serve at once.

28.--Bavarian Apple Pie.

Line adeep pie-dish with rich pie-paste. Let bake and fill with
chopped apples, raisins and chopped nuts, sugar and a pinch of
cinnamon and nutmeg. Then cover with cake-crumbs and let bake until
done. Beat 3 whites of eggswith pulverized sugar; flavor with lemon
and spread over the pudding. Set in the oven afew minutesto brown
on top.

29.--Russian Fried Sweetbreads.

Clean and season the sweetbreads with salt and pepper and sprinkle
with lemon-juice and chopped pardey. Rall in fine bread-crumbs and
fry in hot lard. Fry some eggs and put on a platter with the
sweetbreads and serve with tomato-sauce.

30.--Polish Apple Dumpling.

Pedl and core the apples and fill the space with currants. Sprinkle

with sugar, cinnamon and grated lemon pedl, and cover each apple with
arich pie-paste. Lay on awell-buttered pie-dish and et bake until
done. Serve with wine sauce.

31.--Swiss Potato Dumpling.

Boil 6 potatoes, then grate them. Mix with 2 tablespoonful s of flour
and 2 tablespoonfuls of butter and 3 eggs. Make into a soft dough;
roll out and then spread with fried bread-crumbs. Make into round

dumplings and let boil twenty minutes. Serve hot with melted butter
poured over.

_AUGUST._

1.--German Pot Roast.

Take a5-pound beef roast. Rub with salt and black pepper and paprica;
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pour over some boiling vinegar; add 2 bay-leaves, afew peppercorns
and cloves. Let stand over night. Hesat 2 tablespoonfuls of dripping in
asaucepan; lay in the meat with 2 diced onions. Let stew dowly with
one cup of water and 1/2 cup of the spiced vinegar until tender.
Thicken the sauce with flour and serve hot with potato pancakes.

2.--Scotch Soup.

Cut asheep'sliver into pieces and stew with the sheep'shead in 4
quarts of water. Add diced onions, diced leeks, carrots, turnips,
pardey and thyme, sdt, pepper and afew cloves. Let al cook until
tender; then strain. Let stand until cool. Skim off the fat; heat and
mix with flour until brown; let boil. Add aglass of white wine. Cook
all together and serve hot.

3.--Spanish Fried Potatoes.

Pedl some new potatoes and cook until tender. Mix somefine
bread-crumbs with grated Parmesan cheese and chopped pardey. Besat 2
eggs with sat and pepper; dip each potato in beaten egg and roll in

the bread-crumbs. Fry in deep hot lard until brown. Serve hot.

4.--French Frozen Milk Punch.

Sweeten 1 quart of milk with 2 cupfuls of sugar; let cometo aboil.
Remove from thefireand grate in 1/2 nutmeg. When coal, freeze until
haf frozen; then tir in 3 cupfuls of whipped cream and freeze again.
Add 1/2 cup of rum and 1 cupful of French brandy. Let freeze until
hard and serve.

5.--Bavarian Fruit Compote.

Cook 2 cups of water with 1 cup of wine. Add 1 cup of sugar and a
pinch of cinnamon and some strawberries, cherries and blackberries.
Let Smmer inthejuice until fruitisdone. Putinaglassdishand

pour over the syrup. Serve cold.

6.--Vienna Rice Custard.

Boil 1/2 cup of ricein 1 quart of milk; add sdt to taste; boil until

very soft. Beat the yolks of 3 eggswith 4 tablespoonfuls of sugar and
gir in therice. FHlavor with rose-water and put in awell-buttered
pudding-dish. Best the whites with pulverized sugar to atiff froth;
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spread on the custard and let bake in the oven until done. Serve cold.

7.--French Fried Cucumbers.

Ped the cucumbersand cut into inch dices. Sprinkle with salt and
pepper and dip in beaten eggs and fine bread-crumbs. Season with sat
and pepper and fry in hot lard until brown. Serve with tomato-sauice
and veal chops.

8.--German Cherry Soup.

Boil 1 quart of cherries until soft; sweeten to taste. Add some grated
lemon pedl, some cinnamon, 1 bottle of red wine and 2 bottles of
water. Serveice-cold with macaroons.

9.--Swiss Pancakes.

Ped and grate 4 raw potatoes; mix with 1 ounce of butter, 1 ounce of
bread-crumbs, /4 pint of milk, 1 large tablespoonful of Swiss cheese,
the yolks of three eggs and the whites beaten siff. Season with st
and pepper and mix with 1 tablespoonful of flour to a smooth batter;
then fry in hot lard until brown. Serve haot.

10.--English Tarts.

Make arich puff paste; roll out thin and cut into squares; then fill
with fruit jam; turn over and pinch in the edges. Drop in akettle of
deep hot lard and fry until a delicate brown. Sprinkle with pulverized
sugar and serve hot.

11.--Norwegian Rice.

Cook rice until tender; then reheat in awell-seasoned chicken stock.
Put on a platter; sprinkle with chopped chicken liver, scrambled eggs
and grated cheese and serve at once.

12.--Spanish Broiled Kidney.

Take afresh kidney; clean and cut into thin dices; run a skewer
through them to hold them together. Sprinkle with salt and pepper and
brush with butter; put on abroiler and cook for five minutes. Then
place on a platter; pour over some lemon-juice and hot buitter;
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sprinkle with pardey and serve at once.

13.--Egyptian Stuffed Peppers.

Cut off the tops and remove the seeds from large sweet peppers. Stuff
with chopped raw beef highly seasoned, and mix with chopped onion,
pardey, tomato, a beaten egg and 2 tablespoonfuls of chutney. Put the
stuffed peppersin abaking-pan with alittle hot water; sprinkle with
bits of butter and let bake three-quarters of an hour. Serve. Garnish
with cucumber salad.

14.--English Tea Cakes.

Beat 1/4 pound of butter with 1/4 pound of sugar to acream. Add 1 egg
and 1 teaspoonful each of cinnamon and mace. Mix with 6 ounces of
gfted flour, apinch of sdt and milk enough to make a tiff dough;

then roll out very thin. Cut into round cakes and bake in aquick oven
until done.

15.--Bavarian Cheese Cake.

Make arich biscuit dough; roll out and place on awel-buttered
pie-dish. Then mix 1/2 pound of cottage cheese with apinch of sdt,
1/4 cup of melted butter, 1/2 cup of sugar, 1/2 lemon grated, 2 yolks
of eggsand 1/2 cup of currants; add the whites beaten stiff. Fill the
pie with the cheese. Serve hot or cold with coffee.

16.--Spanish Chicken.

Cut aspring chicken into pieces at the joints; season with sat and
pepper and fry until brown. Remove the chicken; add 1 onion, 2 cloves
of garlic chopped and 1 cup of tomato-sauce. Cover and let Smme;
then add the chicken with 1 glass of sherry wine. Cook ten minutes.
Serve hot with boiled rice.

17.--Polish Shrimp Sdad.

Drain 1 cup of shrimpsand 1 can of sardines, cut into small pieces.
Add 2 hard-boiled eggs, 1 small onion, afew capers and gherkins
chopped fine and chopped pardey. Mix with 1/4 cup of vinegar. Line
the salad bowl with the crisp lettuce leaves. Add the salad and pour
over amayonnaise dressing and serve.
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18.--Dutch Apple Pudding.

Ped and chop apples; mix with 1/2 cup of nuts, raisins, the juice and
rind of 1/2 lemon and 1 tablespoonful of brandy. Then add the yolks of
4 eggs and the whites beaten to a iff froth. Let bake in amoderate
oven until done. Serve cold.

19.--Bavarian Potatoes.

Pedl and cook some new potatoes with 1 diced onion, salt and pepper,
until tender. Then brown 1 tablespoonful of flour in 2 teaspoonful s of
butter; add 1/2 cup of water; let boil well with some chopped pardey,
sat and pepper; then add the potatoes and let Smmer five minutes.
Servehot.

20.--Spanish Steak Roll.

Cut thin dices from the round steak; then chop 1 onion, 2 tomatoes,
some celery, pardey and 2 hard-boiled eggs and season with salt and
pepper. Mix with butter and fine bread-crumbs; then spread the mixture
on the stegk, and roll up. Sprinkle with flour; lay closdy inapan

of hot dripping; cover and let Smmer until tender. Serve hat,

garnished with olivesand pardey.

21.--Oriental Cabbage.

Chop asmall head of cabbage, then fry 1 onion and 2 sour apples
diced thin. Add the chopped cabbage, 1/2 cup of stock and the juice
of 1/2 lemon; sprinkle with salt and cayenne pepper; add 1/2
teagpoonful of curry-powder. Cover and let all Smmer until tender.
Serve very hot on aborder of boiled rice.

22.--Dutch Sdlad.

Soak 3 Dutch herringsin milk; then cut off the heads and taillsand

cut herringsinto one-half inch pieces. Add 2 apples cut fine, 2
hard-boiled eggs diced thin, some cooked beets cut fine, some celery

and green onions cut into very small pieces. Season and mix together.
Pour over some vinaigrette sauce, and sprinkle with chopped gherkins.

23.--Greek Cucumbers.

47



Ped large cucumbers; cut off the ends; scoop out the seeds; sprinkle
with sdt. Then mix boiled rice with some chopped green onions and
stuff the cucumbers. Lay the cucumbersin a stew-pan; pour over 1 cup
of stock and the juice of alemon; add 1 tablespoonful of butter, and

let cook until tender. Serve hot, and pour over awell-seasoned white
sauce. Garnish with pardey.

24.--Russan Beef Roll.

Chop 2 pounds of beef with 1/4 pound of suet; add 4 small onions, 2
clovesof garlic and 3 sprigs of pardey chopped fine. Season with

salt, pepper and nutmeg. Mix with some bread-crumbs and a beaten egg.
Shapeinto aroll and lay in abaking-dish; moisten with broth and let
bake until done. Serve on a platter with aborder of mashed potatoes
and garnish with fried pardey.

25.--Jawish Ved Stew.

Cook 3 pounds of ved ; when nearly done, add 2 cup of vinegar, 1/2 cup
of raisns, apinch of cloves and cinnamon and atablespoonful of
horseradish. Thicken the sauce with buttered bread-crumbs; season with
salt and pepper to taste. Serve with boiled rice.

26.--French Pop-overs.

Beat theyolks of 3 eggsuntil very light; add 1 pint of milk. Sift 1
pint of flour with 2 teaspoonfuls of baking powder; add 1/2
teaspoonful of sat and the whites of the eggs beaten to a iff
froth. Flavor with rose-water. Mix well together and pour into hot
well-buttered cake-tins. Bake in aquick oven until alight brown.
Serve hot with French coffee.

27.--German Egg Toast.

Cut dices of stae bread; beat 3 eggswith apinch of sdt and 1/4
cup of milk. Dip the dices of bread in the beaten eggs and fry until
brown on both sides. Cover with pulverized sugar; sprinkle with
cinnamon and some finely chopped nuts. Serve hot.

28.--Irish Potato Puffs.

Pedl and boil potatoes well seasoned; then mash thoroughly with alump
of butter. Add somemilk and 2 eggs; beat well until very light. Then
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fry in deep hot lard by the tablespoonful until alight brown. Serve
hot with broiled stesk.

29.--Belgian Eggs.

Take 4 eggs, 2 cups of milk, 4 tablespoonfuls of sugar, 1 teaspoonful
of flour. Beat whites separate; add flour to the yolks and sugar; beat
until stiff. Beat the whites and scald in milk; strain from the milk,

and st adde. Teketheyolk, and stir gently in the milk until thick.
Remove from thefire. Placein adish to cool. Havor with vanillaand
then put the whites on top and serve.

30.--Irish Cucumber Salad.

Pedl the cucumbers and dice thin; add 1 onion diced. Sprinkle well

with sat; let gand half an hour onice; pressout al the water;

sprinkle with white pepper and chopped pardey. Add vinegar mixed with
sugar, to taste, and salad oil. Serve at once.

31.--German Iced Beer Soup.

Take one quart of fresh beer. Sweeten to taste and flavor with apinch
of cinnamon and nutmeg. Sice alemon very thin and put in the beer.
Let get very cold on ice and serve with sponge-cake.

_SEPTEMBER._

1.--Dutch Biscuits.

Make a soft biscuit dough; then put on awell-floured baking-board and
roll out one-hdf inch thick. Sprinkle with sugar, cinnamon and grated
lemon ped and pour over some melted butter. Then roll up the dough
and cut into inch thick dices; lay in awdl-buttered baking-pan and

let bake in ahot oven until done.

2.--Hindoo Oyster Fritters.

Boil large oystersin their liquor; season with sdt, pepper and
curry-powder. Let cometo abail; then drain, and spread the oysters
with highly seasoned minced chicken. Dip them in a seasoned egg batter
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and fry in deep hot lard to agolden brown. Serve hot, garnished with
fried pardey and lemon dices.

3.--Jewish Chrimsd.

Soak 1/2 |oaf of bread in milk; add 1 cup of sugar, 1/2 cup of
raisins, 1/2 cup of pounded nuts, the grated pedl of alemonand a
pinch of cinnamon. Then mix with the yolks of 4 eggs and the whites
beaten stiff and fry by the tablespoonful in hot fat until brown.

Serve hot with wine sauce.

4.--Spanish Relish.

Stone some large olives and fill the space with anchovy paste, mixed
with well-seasoned tomato-sauice. Then fry thin dices of bread and
gpread with some of the paste. Place afilled olivein the centre;
sprinkle with chopped hard-boiled eggs and garnish with fillets of
anchoviesand sprigs of pardey.

5.--French Orange Compote.

Make a syrup of sugar and water; add alittle lemon-juice. Pedl and
remove seeds of oranges; cut into quarters and lay them in the boiling
syrup; let cook ten minutes. Remove the orangesto a glass dish; pour
over the syrup and garnish with candied cherries.

6.--Spanish Baked Chicken.

Clean and season a chicken with salt and pepper and let boil until
tender. Put the chicken in abaking-dish; pour over some tomato-sauce
highly seasoned; sprinkle with well-buttered bread-crumbs and let bake
until brown. Place on alarge platter with aborder of boiled rice and
pour over the sauce. Serve hot.

7.--Swiss Beet Salad.

Boil red beets until tender; skin and cut into thin dices. Sprinkle

with sat, whole pepper, whole cloves, 2 bay-leaves and mix with wine
vinegar. Let stand. Serve the next day.

8.--Bombay Chicken Croquettes.
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Boil afat hen well seasoned with sdlt, pepper, 1 diced onion, 2

green peppersand 2 cloves of garlic. Remove the chicken and chop fine
and mix with chopped pardey, the grated rind of 1/2 lemon, 1/2
teaspoonful of papricaand a pinch of nutmeg. Add alittle chopped
tarragon and chervil and 2 beaten eggs. Mix with the sauce and form
into croquettes. Then dip into beaten eggs and fine bread-crumbs, and
fry in deep hot lard agolden brown. Serve hot. Garnish with fried
pardey and serve tomato-sauce in a separate dish, flavored with
chopped mango chutney.

9.--SwissVed Pe.

Cut cooked ved into small pieces, season and moisten with arich beef
gravy. Pour into adeep pie-dish. Then make a cover with mashed
potatoes moistened with cream; sprinkle with bits of butter and let
bake until brown. Serve hat.

10.--Spanish Rice.

Fry 1 large chopped onion with 2 cups of tomatoes; add 1 cup of stock,
salt and pepper to taste. Cover and let Smmer ten minutes; then add 2
cups of boiled rice. Mix well together with 1 tablespoonful of butter.

Let get very hot and serve.

11.--Polish Chicken Soup.

Cook alargefat chicken in 3 quarts of water; add 1 onion, 2 carrots
and 2 stalks of celery cut into small piecesand 1 cup of pearl

barley. Let dl cook until tender. Remove the chicken; season the soup
to taste with salt and pepper; add some chopped pardey and serve hot
with the chicken.

12.--Norwegian Soup.

Boil alargefishin 2 quarts of water; season with salt and paprica
Add 1 diced onion, 2 leeks cut fine, 2 sprigs of pardey and 1
bay-leaf. Let cook well; then remove the fish. Add 1 tablespoonful of
butter and 1 quart of oysters. Let boil ten minutes. Add 1 cup of hot
cream; season to taste and serve very hot.

13.--Greek Cakes.

Mix 1/2 pound of butter and 1 cup of sugar to acream; add 4
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well-beaten eggs and the grated rind and juice of 1/2 lemon. Then stir
in 1/2 pound of flour and work into a smooth dough. Lay on a
well-floured baking-board and roll out thin. Cut into fancy shapesand
bake in amoderate oven until done. Cover with awhiteicing, flavored
with vanilla

14.--Russian Sandwich.

Spread thin dices of rye bread with butter and caviare; some dices

of white bread with butter and thin dices of ham; some dices of
pumpernickel bread with butter and alayer of cottage cheese; and some
dices of brown bread with butter and cold cooked chicken diced thin.
Put al into a press under a heavy weight for one hour; then cut into
perpendicular dicesand serve.

15.--Spanish Dessert.

Dissolve 1/2 box of gelatin. Then cook 1 pint of milk; add 6
tablespoonfuls of sugar and tir in the yolks of 3 eggs. Mix all
together with the gelatin and the whites of eggs beaten to a stiff
froth; add 1 teaspoonful of vanilla. Pour into amold and place on
ice. Serve with whipped cream.

16.--German Bread Tarte.

Take 1 cup of rye bread-crumbs and mix with the beaten yolks of 4
€ggs, 1/2 cup of sugar, some pounded amonds, apinch of cinnamon,
nutmeg and a piece of chocolate grated. Add 1 teaspoonful of
lemon-juice, 1 tablespoonful of brandy and 1 of wine. Beat the whites
to adiff froth; add to the mixture. Put in awell-buttered

pudding-dish and bake until brown. Serve with wine sauce.

17.--Russian Stewed Fish.

Cut awhitefish into piecesand sdt well; let stand. Then cut 1

onion and 1 clove of garlicin thin dices; fry in 1 tablespoonful of

butter. Stir in 1 tablespoonful of flour until brown. Then fill the

pan with water and let boil. Add 1 teaspoonful of celery seed, 1
bay-leaf, afew cloves, a pinch of thyme and mace, 1/2 teaspoonful of
papricaand salt to taste. Let boil. Add the fish to the sauce;

sprinkle with black pepper and ginger and let cook until done. Remove
thefish to aplatter. Beat the yolks of 2 eggswith alittle water

and gtir in the sauce with some chopped pardey. Let get very hot and
pour over the fish. Garnish with lemon dices and sprigs of pardey.
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18.--German Liver Dumplings.

Chop 1/2 pound of liver; add 1 chopped onion, some pardey, sdt,
pepper and alittle nutmeg. Mix with 2 beaten eggs and 1 tablespoonful
of butter. Add enough bread-crumbsto form into small balls and boail
in soup-stock and serve with the soup.

19.--Jewish Sour Fish.

Season atrout and let cook with 1 diced onion, 1 diced lemon, 2
tablespoonfuls of vinegar, afew cloves and apinch of pepper. Add
cinnamon, 1/4 cup of raisins and 1 tablespoonful of butter. When done,
remove to a platter. Add some brown sugar, lemon-juice and chopped
pardey to the sauce; let boil and pour over the fish. Serve cold.
Garnish with pardey.

20.--Compote de Bannanes.

Ped 1 dozen bananas and cut them in halves. Then cook 1/2 cup of
water with 1/2 pound of sugar; let boil ten minutes; then add the

juice of alemon; let cook. Add the diced bananasto the hot syrup

and stew dowly until done. Remove the bananas to adish and pour over
the syrup. Serve very cold for dessert.

21.--English Peach RPe.

Make arich pie-crust and let bake until done. Pedl and chop some
peaches and mix with sugar to taste. Fill the pie with the peaches,
let bake. Whip 1 cup of rich cream with pulverized sugar and flavor
with vanilla. Spread the cream high over the pie; let get cold

and serve.

22.--Bean Polenta (ITALIAN).

Cook 2 cups of white dried beanswith sat and pepper until very soft;
press through acolander. Fry 1 onion in 2 tablespoonfuls of butter

until brown; mix with the beans. Add 1 tablespoonful of vinegar, 1
teaspoonful of made mustard, some lemon-juice and 2 tablespoonful s of
molasses. Let al get very hot and serve with pork roast.

23.--French Almond Pudding.
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Take 1/2 pound of dmonds and pound in amortar. Mix with 6 yolks of
eggs and acup of sugar, 1 tablespoonful of lemon-juice, 1
tablespoonful of brandy, 3 dices of stde cake-crumbs and the whites
of the eggs beaten siff. Put in awell-buttered pudding-dish and bake
inadow oven until done.

24.--Italian Cutlets.

Taketender ved cutlets, season highly with pepper and sdt. Dipin
besaten egg and fine bread-crumbs and fry in boiling lard until alight
brown. Have ready some boiled macaroni well seasoned. Put on a platter
with the cutlets and pour over dl ahighly seasoned tomato-sauce.

25.--Jawish Gefudlte Fish.

Take 2 pounds of trout and 2 pounds of red fish; cut in two-inch
dices. Remove the skin from one side of the dices. Chop 2 onions,
add salt, pepper and mix with fine cracker-crumbsand 1 eggto a
paste. Lay the paste on the fish and put back the skin. Boil thefish
with sdlt, pepper and diced onion, 1 carrot and 2 sprigs of pardey
cut fine, apinch of clovesand dlspice. Let boil two hours. Add a
tablespoonful of rich cream. Serve cold.

26.--Swedish Stewed Ved.

Season 3 pounds of vedl. Lay some diced bacon in a saucepan; let get
hot; add the veal. Cover and let brown with 2 diced onions, 2 carrots
and an herb bouquet, 1 bay-leaf and 1 tablespoonful of butter. Add 1
pint of water and let Smmer until tender. Add chopped mushrooms and a
small glassof wine. Let al get hot and serve.

27.--French Apple Pie.

Line adeep pie-dish with arich pie-crust. Chop 4 apples very fine

and mix with sugar, cinnamon, lemon-juice and 1/2 cup of currants.
Then mix with the yolks of 2 eggswell beaten. Fill the pie and bake
until done. Beat the whiteswith pulverized sugar and spread on the
pie. Let get light brown on top.

28.--ViennaFilled Apples.

Remove the core and scrape out the inside of the apples. Mix the
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scraped apple with chopped raisins, nuts, cinnamon, sugar and grated
lemon ped. Fill the gpples; place in astew-pan. Mix 1/2 cup of wine
with 1/2 cup of water. Sweeten with 3 tablespoonfuls of sugar and pour
over the apples. Let cook dowly until the apples are tender. Remove
from the fire; put on aglass dish. Pour over the sauce and

serve cold.

29.--Scotch Stewed Tripe.

Clean and boil tripe until tender; then fry 1 chopped carrot and 1
onion until light brown. Stir in 1 tablespoonful of flour; add 1 cup

of stock, 1 bay-leaf, some thyme and pardey; let boil. Season with
salt, pepper and lemon-juice. Cut the tripe into narrow strips; add to
the sauce. Let smmer one-haf hour and serve.

30.--Polish Stewed Calves Fest.

Boil the calves feet in sdted water until tender; then take out the
bones. Fry 1 chopped onion in butter; tir in 1 tablespoonful of
flour; add 1 cup of stock. Let boil with 1 bay-leaf, some pardey
chopped fine and 1/4 cup of vinegar, salt and pepper to taste. Then
add the feet and let Smmer ten minutes. Stir in the yolks of an egg
and serve hot.

_OCTOBER._

1.--Oriental Pudding.

Heat 1 large cup of milk and stir in 3 tablespoonfuls of butter; let

boil up. Then gtirin 1 smdll cup of flour sifted with 1 teaspoonful

of baking-powder and apinch of sdt; stir until asmooth batter. Then
remove from thefire and stir in 4 well-beaten eggs, 1/2 cup of
preserved ginger minced fine and 2 tablespoonful s of the syrup; mix
thoroughly. Put into awell-buttered mold and let steam two hours.
Serve hot with wine sauce.

2.--Swedish Batter Cakes.

Sift 1 pint of flour. Add a salt-spoonful of sdt, 1 teaspoonful of
sodadissolved in alittle milk, the yolks of 6 eggs and the whites
besten to a tiff froth and enough milk to make athin batter. Then
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bake on a hot greased griddle until done. Serve hot.

3.--Chinese Chop Suey.

Cut 2 pounds of fresh pork into thin strips and let fry ten minutes.

Add 1 large onion diced thin and let fry; then add 1 cup of diced
mushrooms, 2 stalks of celery cut fine, 1/4 cup of Chinese sauceand a
pinch of pepper; moisten with 1/2 cup of hot water. Cover and let
sammer until tender. Thicken the sauce with flour moistened with a
little milk and let boil. Put some well-seasoned cooked rice on a
platter, pour over the chop suey and serve very hot.

4.--Russian Nationa Soup.

Chop and fry dl kinds of vegetables until tender. Makea
highly-seasoned beef broth; add the fried vegetables, 2 boiled beets
chopped fine, some chopped ham, 1/4 teaspoonful of fennel seed, 2
sprigs of pardey chopped. Let boil well; then add 1 cup of hot cream
and serve at once.

5.--English Buns.

Set agponge over night with 1 cake of compressed yeast dissolved ina
cup of warm water, 3 cups of milk and flour enough to make athick
batter. Then add 1/2 cup of melted butter, 1 cup of sugar, a
salt-spoonful of sdt, 1/2 teaspoonful of soda, 1/2 nutmeg grated and
flour enough to make astiff dough. Let raisefive hours, then roll

out haf aninch thick and cut into round cakes. Lay ina

well-buttered baking-pan. Let stand half an hour; then bake until a

light brown. Brush the top with white of egg besten with

pulverized sugar.

6.--Japanese Fish.

Clean and season alarge white fish with salt and paprica and et bail
with 4 diced shdlotsand 1 clove of garlic mashed fine. When nearly
done, add 1 tablespoonful of butter, 2 sprigs of pardey chopped fine,
1 tablespoonful of soy, 1 tablespoonful each of tarragon and
Worcestershire sauce. Let cook until done. Place on aplatter. Garnish
with fried pardey and serve with boiled rice.

7.--Swiss Creamed Potatoes.
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Boil potatoes until tender and dice them thin. Heat two ounces of
butter; add a dessert-spoonful of flour. Then stir in somerich milk
until it thickens, add the potatoes, salt, pepper and chopped pardey.
Let boil up; add alittle hot cream and serve at once.

8.--Belgian Chicken.

Cut a cooked chicken into pieces; add some dices of cold ved. Heat 1
cup of stock; add 1/4 teaspoonful of mustard, 1/2 teaspoonful of
paprica, a pinch of white pepper and sdlt to taste. Add the chicken

and 1 glass of sherry wine. Let al cook ten minutes. Add 3
tablespoonfuls of currant jelly. Serve hot with toasted croutons.

9.--Swiss Biscuits.

Best the yolks of 2 eggs with 1/4 pound of butter; add a pinch of sat
and pepper, ateaspoonful of mustard and 5 ounces of grated Swiss
cheese. Mix well with 1/4 pound of flour or enough to make a stiff
dough; roll out and cut into round biscuits. Bake in amoderate oven
for twenty minutes, and serve.

10.--French Fritters.

Boil 1 quart of water; add 1 teaspoonful of sat, 2 tablespoonful s of
butter; then tir in enough sifted flour until thick and smooth. When
cold, stir in 5 beaten eggs, sugar and alittle nutmeg to taste. Fry

in deep hot lard to agolden brown. Serve with wine sauce.

11.--German Weffles.

Mix 1/4 pound of butter with 6 tablespoonfuls of sugar. Add the yolks
of 5eggs, 1/2 cup of milk, 1/2 pound of sfted flour with 2
teaspoonfuls of baking-powder, a pinch of sat and the grated ped of
alemon. Mix well; add the whites beaten stiff and bakein awell
greased waffle iron. Sprinkle with pulverized sugar and serve hot.

12.--Dutch Rice Fritters.

Take 1 cup of boiled rice and mix with 3 beaten eggs. Then sft 1/2
cup of flour with 1 teaspoonful of baking-powder and apinch of salt.
Add some sugar to taste. Besat to alight thick batter and fry a
spoonful a atimein boiling lard. Sprinkle with pulverized sugar and
serve hot with cooked fruit.
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13.--French Lettuce Salad.

Taketheinner lettuce leaves, sprinkle with salt and pepper. Mix the
yolks of 2 hard-boiled eggs with 1 tablespoonful of olive-oil and stir
al together with 2 tablespoonfuls of white wine vinegar. Serve a
once with megts.

14.--Austrian Baked Eggs.

Poach fresh eggs one at atime; then put in awell-buttered
baking-dish; sprinkle with sdt, pepper, bits of butter and grated
cheese. Pour over the top 1/2 cup of cream sauce and cover with fine
bread-crumbs. Set in the oven to brown and serve hot with
tomato-sauce.

15.--Swedish Stewed Chicken.

Cut aspring chicken in pieces a the joints, season with salt and
pepper and sauté in hot butter. Add 2 cups of cream sauce, 1/2 cup of
boiled rice, some chopped pardey and bits of butter. Let stew dowly
until the chicken isvery tender. Serve hot.

16.--Polish Filled Fish.

Clean thefish; cut open dong the backbone. Remove dl thefish from
the skin and bone from head to tail and chop fine. Fry 1 onionin
butter; add some soaked bread. Take from the fire and mix with the
chopped fish. Add 2 eggs and chopped pardey; season highly with salt
and pepper, apinch of cloves and nutmeg. Fill the skin of thefish

with the mixture and boil with diced onions, afew lemon dices, some
pardey and atablespoonful of butter, sat and pepper, until done.
Serve hot or cold.

17.--EdsalaPoulette.

Clean and skinthe edls; let boil with sdt, pepper and vinegar. Then
cut into three-inch pieces. Hesat 2 tablespoonfuls of butter; add 1
onion chopped; tir in 1 tablespoonful of flour until brown; add 1 cup
of water, salt, pepper, 1 bay-leaf, some pardey and thyme. Let boil
well; add the eelsand 1 glass of wine. Boil ten minutes longer;
thicken the sauce with the yolks of 2 eggswell beaten and seasoned
with lemon-juice. Serve with fried croutons.
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18.--Italian Baked Fish.

Clean and season a blue fish with salt, pepper and cloves. Lay the
fish in abaking-pan with 1 onion chopped fine and 2 tablespoonfuls of
chopped carrot and pardey. Pour over 1 glass of wine; sprinkle with
flour. Put flakes of butter over the fish and let bake until brown.

Serve with macaroni.

19.--Dutch Stuffed Goose.

Clean and season agoose and stuff with oysters well seasoned with
sdt, pepper, pardey, thyme and bits of butter rolled in fine
bread-crumbs. Put in abaking-dish. Pour over the oyster liquor and a
little hot water; let bake until done. Baste as often as necessary.
Servewith red currant jelly.

20.--Swiss Roast Turkey.

Clean and season the turkey with salt and pepper. Then fill with 2

cups of bread-crumbs mixed with alump of butter, some chopped onion
and thyme, salt and pepper to taste, 1/2 cup of seeded raisinsand 1/2
cup of nuts. Mix al well with 2 beaten eggs. Put turkey in

dripping-pan and let bake arich brown. Baste often with the dripping
until tender. Serve with dressing.

21.--French Turkey Soup.

Cut off dl the meat from left-over turkey bones. Put the bonesin

cold water and boil with 1 small onion, 1 carrot, 2 pieces of celery
and 2 sprigs of pardey, dl cut fine. Add 1 cup of tomato-sauce. Let
all cook well, seasoned with salt and pepper. Remove the bones; add
boiled rice and the turkey mesat cut into dice pieces. Let boil and
serve hot with fried croutons.

22.--Swedish Baked Fish.

Clean and season atrout with salt, black pepper and cayenne. Lay ina
baking-pan; dredge with flour; sprinkle with pardey and bits of

butter; add alittle water and vinegar. Let bakein ahot oven. Baste
often with butter until done. Garnish with pardey and serve hot with
Cream sauce.
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23.--Jewish Stewed Sweetbreads.

Clean and parboil the sweetbreads; then fry 1 small diced onionin

hot fat until light brown. Stir in 1 tablespoonful of flour; add 1/2

cup of water and 1/2 cup of winevinegar; let boil up. Add 1 bay-ledf,
afew cloves, 1/4 cup of seeded raisins, afew thin dices of lemon

and chopped pardey. Season with salt and papricato taste; add 1
tablespoonful of brown sugar. Let boil; add the sweetbreads and smmer
until done. Serve cold.

24.--German Stuffed Turkey.

Singe and clean afat turkey. Season well with salt and pepper. Chop
the giblets, add some chopped vea and pork, 1 onion, 2 cloves of
garlic and pardey chopped, sdt and pepper. Mix with 2 eggs and stuff
the turkey. Put in the dripping-pan with some hot water. Dredge with
flour; let bake until done. Baste often with the sauce. Servethe

turkey with the dressing. Garnish with boiled beets diced thin.

25.--Neagpolitan Salad.

Cut cold chicken or turkey in small dice pieces, add some cold
potatoes, beets and cdlery, cut fine; sprinkle with chopped
hard-boiled eggs, salt and pepper. Line the salad bowl with lettuce
leaves, add the sdlad. Cover with a French mayonnai se dressing.
Garnish with capers and beets.

26.--Bavarian Stuffed Chicken.

Clean and season afat hen. Chop the giblets; add some truffles, a
chopped onion, pardey, bread-crumbs, a beaten egg, sdt, black pepper
and papricato taste. Thenfill the chicken; heat somedrippingina

large saucepan; lay in the chicken, cover, and cook dowly with 1 cup

of hot water until tender.

27.--Hungarian Baked Herring.

Bone the herring and cut into small pieces. Slice some cooked
potatoes; then butter a baking-dish; sprinkle with flour. Put alayer

of potatoes, some chopped onion and herring and bits of butter until
dishisfull; sprinkle with pepper. Make the top layer of potatoes and
bits of butter. Moisten with 3 tablespoonfuls of sour cream. Bakeina
moderate oven until brown. Serve hot.
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28.--French Stewed Quall.

Stuff the quail. Put 1 tablespoonful of butter in alarge stew-pan;

add somethin dices of bacon. Let get very hot. Lay in the birds;
sprinkle with salt and pepper; add 1 small onion and 1 carrot chopped
fine. Cover and let brown afew minutes, then add 1 cup of hot water.
Let sew dowly until tender. Thicken the sauce with flour mixed with
milk; add some chopped pardey; let boil up and serve hot.

29.--IndiaBeef Curry.

Cut 2 pounds of beefsteak into inch pieces. Sprinkle with salt, pepper
and flour and fry until brown. Add 1 onion chopped fineand 1
tablespoonful of vinegar. Cover and let Smmer with 1 tablespoonful of
curry-powder and 1/2 cup of hot water until meat istender. Thicken
the sauce with flour and butter. Serve on a platter with aborder of
cooked rice sprinkled with chopped pardey and garnished with fried
gppledices.

30.--Bread Pudding ala Caramdl.

Mix 1 pint of soft bread-crumbs with 1/2 cup of seeded raisins, 2
tablespoonfuls of sugar and 2 eggs. Stir in 1 cup of milk and bakein
awdl-buttered pudding-dish until brown. Then boil 1-1/2 cups of
brown sugar with 1/2 cup of milk and 4 tablespoonfuls of chocolate.
Stir until smooth and spread hot over the pudding.

31.--Irish Hummery.
Take 1 pint of catmeal; pour on enough cold water to cover; let stand
over night; strain and boil with apinch of st until thickened. Then

add 1 cup of cooked smdll fruit, alump of butter and sugar to taste.
L et get cold and serve with cream.

_NOVEMBER.

1.--Swiss Fried Sweetbreads.

Blanch the sweetbreads and sprinkle with salt and pepper; then cut
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into thin dices. Dip in beaten egg and roll in grated Swiss cheese
and fine bread-crumbs and fry in alittle hot butter to agolden
brown. Serve hot, garnished with pardey.

2.--Japanese Chicken.

Cut 2 spring chickensinto pieces at the joints; season with sdlt,

ginger, pepper and curry-powder and let fry in hot olive-oil until

brown. Remove the chicken; add 1/4 cup of chopped legks, 1/2 pint of
Japanese sauce, 1/2 cup of chrysanthemum flowers, 2 chopped red
peppers, some bamboo sprouts shaved thin and 1/2 cup of water. Cover
and let cook ten minutes. Add the chicken to the sauce with 1 cup of
cocoanut juice. Let dl smmer until the chickenistender. Serveon a
platter with aborder of cooked rice and garnish with fried pardey.

3.--Hindu Venison.

Cook some venison, well seasoned, until tender and dice thin. Pedl

and dice 2 apples and 1 Spanish onion; season and fry until alight
brown. Add 1 cooked carrot diced thin, some savory herbs, and 1 cup
of mutton broth; cover and let cook fifteen minutes. Then mix 1/2
ounce of butter with 1/2 tablespoonful of curry-powder and 1
tablespoonful of lemon-juice; add to the sauce with the diced

venison; cover and let Smmer ten minutes; then add 1 tablespoonful of
currant jelly. Let get very hot and serve, garnished with fried

croutons and diced lemon.

4.--Spanish Tongue.

Boil abeef tongue until tender; take off the outer skin. Then rub

with butter and the beaten yolk of an egg; put in abaking-dish. Add

1/2 cup of the water in which the tongue was cooked, 1/2 glass of wine
and 1/2 can of mushrooms. Sprinkle with salt and pepper and let bake
until brown. Serve garnished with the mushrooms.

5.--English Figeon Pie.

Clean and season some young pigeons. Stuff each with chopped oysters
and bits of butter and let stew until tender with 1 onion, 2 sprigs of
pardey and 1 bay-leaf. Then line adeep pie-dish with arich paste;

let bake and fill with the stuffed pigeons. Add the sauce; cover with

the paste and let bake until brown. Serve hot.
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6.--Hungarian Stuffed Goose Neck.

Remove the skin from the neck of afat goose and stuff with some
soaked bread, fried with 1 small chopped onion in atablespoonful of
goose-dripping. Add chopped pardey, sdt, papricaand ginger and mix
with 1 egg. Lay in abaking-pan with alittle hot water and bake until
brown. Serve hot with red cabbage cooked with wine.

7.--Swedish Cabbage.

Shred acabbage very thin; sprinkle with sat and cook in aslittle
water as possble until tender. Then add some milk and let boil. Add a
tablespoonful of butter mixed with flour, some mace and white pepper
to taste. Let boil up and serve hot.

8.--Spanish Fried Fish.

Season and dicered fish; roll in flour and fry until brown. Then
heat 1 tablespoonful of butter; add 1 chopped onion and 1 cup of
tomatoes, let fry; add 1 tablespoonful of flour and 1 cup of water;
also some pardey, sdt, pepper and 1 bay-leaf chopped fine. Let al
cook; then add the dices of fried fish. Let dl get very hot and
serve with boiledrice.

9.--German Spiced Rabbit.

Clean and cut the rabbit into pieces, sprinkle with sdt, ginger,

black pepper and papricaand pour over some vinegar. Heat 1
tablespoonful of dripping; add the dices of rabbit and 1 diced

onion, 2 bay-leaves, afew peppercorns, 2 sprigs of pardey, thyme and
alittle mace. Cover with hot water and let stew dowly until tender.
Thicken the sauce with butter mixed with flour. Let cook and serve hot
with apple compote.

10.--English Layer Cake.
Bake 3 layers of sponge-cake; then mix somejelly with wine and spread

between the layers and over the top and sides. Cover with arich
chocolateicing, flavored with vanilla

11.--Dutch Rice Pudding.

Mix 1 cup of ricein 2 cups of milk; add 1 tablespoonful of butter,
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the yolks of 4 eggs, the juice of 1/2 lemon, 1 cup of sugar and nutmeg
to taste, 1/2 cup of chopped raisins, 1/2 cup of nuts and the whites

of the eggs beaten to a gtiff froth. Bake in awell-buttered
pudding-dish until done. Serve cold.

12.--Polish Poached Eggs.

Boil 1/2 cup of vinegar with one cup of water and break in fresh eggs
one a atime and poach them. Removeto a platter; sprinkle with salt
and pepper. Then add 1 tablespoonful of butter and 1 tablespoonful of
sugar to the sauce; let bail up and pour over the eggs. Serve on
buttered toast.

13.--Belgian Sweet Potato Purée.

Boil 4 sweet potatoes until soft. Mash until smooth with 1
tablespoonful of butter, 2 beaten eggs, 1 tablespoonful of brown
sugar, 1/4 teaspoonful of cinnamon and 1/4 cup of milk. Beat well. Put
in abuttered pudding-dish; pour over some melted butter; let bake
until brown. Serve hot with broiled steak.

14.~-Spanish Codfish.

Parboil 1 cup of shredded codfish; heat 2 tablespoonfuls of butter;

add 1 chopped onion and 2 cups of tomatoes; let fry. Add 1
tablespoonful of flour; stir until thickened. Then add 1 cup of water,
pepper and chopped pardey; let boil well; add the codfish. Let Smmer
one-haf hour. Serve on buttered toast.

15.--Hdibut alaToulonaise.

Slicethefish; season highly with sdt, pepper, cloves, lemon-juice
and pardey. Thenrall in flour and fry in hot olive-ail until brown.
Garnish with lemon dicesand pardey. Serve with alettuce salad with
French dressing.

16.--Jewish Stewed Goose.

Clean and cut afat goose into pieces; season with sdt, pepper and
ginger. Put in a stew-pan with 1 diced onion, 2 cloves of garlic, 1
bay-leaf, thyme and afew peppercorns; add the juice of alemon. Cover
with hot water and let cook until tender. Thicken with flour and serve
hot with apple-sauce.
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17.--Polish Rice Pudding.

Heat 1 quart of milk; add 1 cup of boiled rice, 3 ounces of seeded
rasinsand 2 ounces of currants. Let cook ten minutes. Then add the
grated ped of alemon, 1/4 of agrated nutmeg and the yolks of 6 eggs
well beaten with 1 cup of sugar. Mix thoroughly and pour into a
well-buttered pudding-dish; let bake until done. Then beat the whites
to adtiff froth with 3 tablespoonfuls of pulverized sugar; flavor

with vanilla. Spread on the pudding and let brown dightly in ahot
oven. Serve with lemon sauce.

18.--ViennaDumplings.

Mix 2 eggs and 1/2 cup of water, a pinch of sat and enough flour to
make a gtiff batter. Then drop by the tablespoonful into boiling

sated water until they rise to the surface. Remove to a platter and
fry some onionsin hot butter. Sprinkle with salt and pepper and pour
over the dumplings.

19.--Bavarian Sauerkrauit.

Cook 2 pounds of fresh pork; season with salt and pepper; add 2
bay-leaves and afew cloves. When haf done, add 1 quart of sauerkraut
and let cook one hour. Add 1 cup of wine and 1 tablespoonful of brown
sugar. Let al cook until tender. Serve with potato dumplings.

20.--Chicken CroquettesalaReine.

Chop cold cooked chicken with some mushrooms, pardey and thyme and
season with salt, black pepper and cayenne. Add a tablespoonful of

butter and 2 well-beaten eggs. Then form into croquettes. Dipin

beaten egg and fine bread-crumbs and fry in deep hot lard to agolden
brown. Make a cream sauce and serve with the croquettes. Garnish

with pardey.
21.--Jewish Goose Greeben.
Cut dl thefat from the goose into smal pieces and cook in askillet

with 1 cup of cold water. Let cook uncovered until the water has
evaporated; then fry until brown. Sprinkle with sat and serve hot.
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22.--French Venison Pie.

Cut venisonin very small pieces and stew, highly seasoned, until
tender. Line adeep pie-dish with arich pie-paste and bake. Thenfill
with the venison. Add aglass of port wine, apinch of cloves and mace
to the sauce and bits of butter rolled in flour. Pour the sauce over

the venison and cover with the paste. Rub the top with a beaten egg
and let bake until done.

23.--Belgian Broiled Quail.

Sdlect fat quails. Rub with salt, pepper and butter and tieavery

thin strip of bacon around the body of each quail. Place on abroiler
over adow fire; let broil twenty minutes until done. Removethe
bacon. Have ready buttered toast. Place the birds on the toast, pour
over some melted butter, chopped pardey and lemon-juice. Serve hot.

24.--Vienna Roast Begf.

Season arib-roast of beef with salt, pepper and ginger and rub with
vinegar. Put in the dripping-pan with 1 diced onion, 2 cloves of
garlic, 2 carrots, 2 staks of celery cut fine, 1 bay-leaf and afew
cloves and peppercorns. Pour over 1 cup of stock and dredge with
flour. Let bakein aquick oven; dlow fifteen minutesto the pound.
Serve with potato dumplings.

25.--OystersalaToulonaise.

Drain large oysters, sprinkle with salt and pepper. Try out afew
dices of bacon in afrying-pan; remove the bacon. Roll the oystersin
fine bread-crumbs and sauté until brown on both sides. Place on hot
buttered toast; sprinkle with lemon-juice and garnish with olives.

26.--Chicken alaBechamd.

Clean and season afat hen. Put afew dices of chopped baconina
saucepan; let get hot. Add the chicken with 1 carrot, 1 onion, 2
stalks of celery chopped fine, 1 herb bouquet, 1 bay leaf, afew
clovesand dlspice and 2 blades of mace, 2 sprigs of pardey and 1
cup of hot water. Let dl stew until tender; then add some chopped
mushrooms and pour over al 1 cup of hot rich cream.

27.--Milanese V egetable Soup.
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Cut bacon and ham into small pieces; put in asaucepan with 1
tablespoonful of hot butter. Add all kinds of vegetables, cut into

very smdl piecesand let fry afew minutes. Thenfill the panwith 1
quart of beef stock; let al cook dowly for half an hour; add some
boiled rice and 1 cup of tomato-sauce and cook until done. Serve hot.

28.--Swedish Salad.

Cut cold cooked fish into small pieces and mix with chopped
hard-boiled eggs, afew diced olives, capers and gherkins. Sprinkle
with salt and pepper. Line the sdlad bowl with crisp | ettuce leaves,
add the sdlad and cover with amayonnaise dressing. Garnish with
aspic, cut into dice pieces and serve cold.

29.--Oriental Rabbit Pie.

Clean and cut arabbit into smal piecesand let stew, well seasoned
with salt and pepper and cayenne. Add 2 chopped cloves of garlic, 1
chopped green pepper, 1 Spanish onion diced thin and 2 diced
tomatoes, apinch of clovesand dlspice. Then lineapie-dishwitha
puff paste; let bake and fill with the rabbit; add 2 chopped

hard-boiled eggs and sprinkle with curry-powder. Cover with the paste;
brush the top with a beaten egg and let bake until brown. Serve hot.

30.--Spanish Baked Fish,

Season apike; put in a baking-pan. Pour over two ounces of melted
butter and 1 pint of sour cream; then let bakein ahot oven for

twenty minutes. Sprinkle with bread-crumbs and grated cheese and let
brown on top. Serve hot. Garnish with pardey.

_DECEMBER.

1.--English Plum Pudding.

Soak 1 pound of stale bread in hot milk; then add 1/2 pound of sugar,
1 pound of seeded raisins, and 1 pound of currants all dredged with
flour, 1/4 pound of chopped citron, 1 pound of finely chopped beef
Suet, 1 nutmeg grated, 1 tablespoonful of cinnamon, cloves and mace
mixed together, apinch of sdt, 1 glass of wineand 1 glassof fine
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brandy. Mix with the yolks of 8 eggs and the whites beaten to a tiff
froth. Pour the mixture into awet cloth dredged with flour; tiewell
and let bail five hours. Serve with wine sauce.

2.--Swedish Rice Pudding.

Mix 3/4 cup of ricein 1 quart of milk; add 1 cup of sugar, a pinch of
sdt and 1 teaspoonful of vanilla. Pour into a pudding-dish. Put bits
of butter over the top and let bake in amoderate oven until done.
Serve cold.

3.--Portuga Soup.

Boil 2 pounds of beef and 2 pig'sfeet in 4 quarts of water; season
with salt and pepper. Let boil well. Add 1 head of lettuce, 1/2 head
of cabbage, afew thin dices of pumpkin, 2 carrotsand 1 clove of
garlic, dl cut fine, and 1 herb bouquet. Let al cook until tender;
then add 1/2 can of peas. Remove the mest; cut into thin dices,
season, and serve with the soup.

4.--Chinese Sdlad.

Mix 2 dozen cooked oysters with 3 truffles, and 2 cooked potatoes cut
into shreds; season with salt and pepper. Add al kinds of chopped
herbs, and moisten with white wine. Line the sdlad bowl with crisp
lettuce leaves, fill with the mixture; sprinkle with finely chopped

pardey. Pour over amayonnaise dressing and garnish with

anchovy fillets.

5.--Egyptian Salad.

Mix highly seasoned cold cooked rice with some grated onion, chopped
pardey and chives; add 2 dozen fine cut French sardines. Put on crisp
lettuce leavesin asalad bowl and cover with amayonnaise dressing
Garnish with thin shreds of red beets, and serve.

6.--English Dumplings.

Beat 3 yolks of eggswith 1 tablespoonful of sugar; add 1/2 cup of
finely chopped suet, 1/2 cup of currants, 1/2 teaspoonful of salt and
alittle nutmeg. Sift 1 cup of flour with 1 hegping teaspoonful of
baking-powder; mix well with the beaten whites of the eggs. Makeinto
dumplingsthe Sze of an egg; let team. Serve hot with lemon sauice.
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7.--lrish Pancakes.

Mix 1/2 pound of sifted flour with 2 beaten eggs, apinch of sdt, a
pint of milk and 1/2 ounce of melted butter. Mix well to asmooth
pancake batter and fry in hot lard to a delicate brown. Sprinkle with
powdered sugar and serve hot.

8.--English Cream Pudding.

Line awdl-buttered pudding-dish with arich puff-paste and bake.
Then beat 1 cup of butter with 1/2 pound of pulverized sugar. Add the
grated rind and juice of alemon and beat well with the yolks of 6
eggs, add the whites beaten to afroth. Fill the pudding-dish with the
mixture and bake until done.

9.--Bavarian Roast Turkey.

Clean and season afat turkey. Stuff with 3 raw potatoes, 2 apples and
1 onion grated. Mix with alump of butter and 1 cup of bread-crumbs;
add 1 egg. Season with sage, thyme, salt and pepper; then putina
dripping-pan. Pour in 1 cup of water and dredge with flour. Let bake
in ahot oven until done.

10.--Jewish Stewed Cabbage.

Shred ared cabbage very fine. Heat 2 tablespoonfuls of drippingsin a
pan; add the cabbage; cover and let stew with 2 apples, and 1 onion
chopped fine. Then brown 1 tablespoonful of flour in hot butter; add
1/2 cup of water mixed with vinegar. Season with salt, pepper and
sugar to taste. Pour the sauce over the cabbage; let Smmer ten
minutes. Add 1/2 cup of red wine; let boil up and serve hot.

11.--Venison alaFrancaise.

Season venison steaks with sdlt, pepper and lemon-juice. Putina
saucepan with 2 tablespoonfuls of hot butter. Add 1 onion, 2

bay-leaves, 1 clove of garlic and asprig of pardey minced fine. Let
brown; then add 1/2 can of mushrooms, some thyme chopped fineand a
glass of claret. Cover and let Smmer until tender. Serve with toasted
croutons and currant jely.
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12 --Itdlian Macaroni.

Boil macaroni in salted water until tender. Drain. Then heet 2
tablespoonfuls of butter in a saucepan; add the macaroni, 1/2 cup of
chopped boiled tongue, 1/2 cup of chopped mushrooms, 1/2 cup of grated
cheese. Cover, |et get very hot. Then mix ahighly seasoned

tomato-sauce with asmall glass of wine; let boil up and pour over the
macaroni. Serve hot with roast ved.

13.--Russian Stuffed Tongue.

Take fresh beef-tongue; make an incision with asharp knife and fill
with chopped onions, bread-crumbs, alump of butter, sage, thyme, salt
and pepper. Sew up and let boil until nearly done. Remove the skin.
Then gtick cloves all over the tongue, and let cook until tender. Add

2 tablespoonfuls of vinegar and 1 tablespoonful of butter. Serve,
garnished with diced beets, olives and prigs of pardey.

14.--Hungarian Dumplings.

Mix 2 eggswith 1 tablespoonful of water, apinch of sat and enough
gfted flour to make a tiff dough. Roll out on awell-floured
baking-board as thin as possible. Cut into three-inch squares and fill
with thefollowing mixture: 1 cup of cottage cheese; mix with 1
tablespoonful of butter, 2 beaten eggs, sugar, cinnamon and nutmeg to
tagte. Fill the dumplings, pressthe edges well together. Boil some
milk, seasoned with a pinch of sat and sugar to taste. Lay inthe
dumplings and boail until done. Serve with the sauce.

15.--German Stewed Fish.

Cleanthefish. Cut into large dices, sdt well and sprinkle with

black pepper and let stew with diced onion, some celery and pardey.
Add afew dicesof lemon; let cook fifteen minutes to the pound; then
mix 1 tablespoonful of flour with 2 tablespoonfuls of butter; add to
thefish. Let cook five minutes more and serve hot or cold.

16.--French Stuffed Partridge.

Clean, singe and draw young partridges. Season and stuff each bird
with chopped oysters well seasoned, and sprinkle with pardey. Put a
small piece of butter in each bird; place the birdsin a baking-pan;
cover with thin dices of bacon; add alittle hot water and bakein a
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hot oven until done. Serve with toadt.

17.--Russian Pickled Herring.

Soak 1 dozen herring over night in water; then mash the milch and roes
and mix with 4 tablespoonfuls of brown sugar. Put the herringina
large dish with 2 large onions diced; make dternate layers of

herring, onions and diced lemon, 8 bay-leaves, afew cloves, whole
peppers and some mustard seed. Pour over all some vinegar. Ready to
serveinfive hours. Will keep for one week. Servewith

boiled potatoes.

18.--Hungarian Duck.

Season and roast the duck; then cut into pieces for serving. Chop the
giblets, add to the gravy in which the duck was roasted, with 1 glass
of red wine, 1/4 teaspoonful of paprica, apinch of clovesand the
juice of alemon. Let boil; add the diced duck and let Smmer until
tender. Serve hot; garnish with fried croutons.

19.--Venison alaParisenne.

Cut venison into pieces. Heat 2 tablespoonfuls of butter; add 1 onion,

1 bay-leaf, 2 sprigs of pardey, and 2 of thyme, al chopped fine. Add
the venison, salt and pepper. Let dl fry afew minutes; then add 1

cup of consommeé and let smmer until tender. Add 1/2 glass of sherry
and 1/2 can of chopped mushrooms. Let al get very hot and serve with
toasted croutons.

20.--Jewish Boiled Fish.

Clean and season alarge fish with salt and pepper and let cook with 1
cup of vinegar, 1 large onion, 2 sprigs of pardey and 2 of thyme, 1
tablespoonful of butter, 1/2 cup of raisins, afew cloves, 1 lemon

diced and 1 teaspoonful of prepared mustard. Let cook until done.
Remove the fish; add 2 large pickles chopped and 1/4 cup of sugar, and
thicken with the yolks of 2 eggswell beaten. Serve hot or cold,
garnished with pardey.

21.--English Stuffed Duck.

Clean and season the duck; then chop the giblets. Add 1 onion, some
celery and pardey. Mix with 1 cup of bread-crumbs and a beaten egg.
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Season thishighly and fill the duck. Put in the dripping-pan with
some hot water, 1/2 glass of sherry and alump of butter. Sprinkle
with flour; bake until done. Serve with apple-sauce.

22 --French Stewed Rabhits.

Skin and clean the rabbits; cut into pieces at the joints; season

well. Heat 2 tablespoonfuls of drippingsin a stew-pan; add the
rabbits, 1 onion and 2 cloves of garlic diced fine, 1 bay-lesf, 2

sprigs of pardey and thyme. Let al brown afew minutes; then add 1
cup of hot water and cook dowly until tender. Thicken the sauce with
flour and butter; add aglass of claret; boil up and serve.

23.--Itaian Salad.

Cut 1 pound of cooked veal invery small pieces, add 1 herring that
has been soaked in milk, 3 cooked potatoes, 2 pickles, 3 boiled beets,
3 apples, 2 staksof celery, 1 cooked carrot. Pour over amayonnaise
dressing and garnish with diced hard-boiled eggs, olives and capers.

24.--Hungarian Stewed Pigeons.

Season the pigeons and stuff with chopped chicken. Let stew dowly
with chopped onions, chives, celery and pardey; add sat and paprica
to taste. Cook until tender. Serve hot with beet salad.

25.--Vienna Baked Goose Breast.

Takethe breast of the goose and cut the meat from the bone; chop fine
with someonion, 1 clove of garlic, pardey and alittle thyme, s,

black pepper and paprica. Mix with 2 eggs and fine bread-crumbs. Put
the chopped breast mixture back on the bone. Place in abaking-dish;
pour over some dripping; sprinkle with flour and bake until brown.
Serve with sour gpple compote.

26.--Italian Ved and Macaroni.

Season tender vedl cutlets with salt and red pepper and sautéin hot
olive-ail; then cover and Smmer until tender. Boil macaroni until

tender; drain. Add the macaroni to the veal with 1 cup of stock, and 3
tablespoonfuls of chopped cheese. Let all Smmer ten minutes. Put on a
platter and cover with bread-crumbsfried in butter. Serve hot.
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27.--French Squirrel Fricassee.

Cut the squirrdsinto pieces a thejoints; sprinkle well with sdlt;

let lay one hour; then sprinkle with pepper and lemon-juice. Put 2

large tablespoonfuls of dripping in apan; when hot, lay inasquirrel
with 1 diced onion; cover and let brown. Then add 1 cup of
tomato-sauce, some celery seed and chopped pardey and 1 cup of hot
water. Let sSmmer until tender. Add 1/2 glass of sherry wine. Let get
very hot and serve with French peas.

28.--Irish Mutton Stew.

Season mutton chops with sat and pepper; put atablespoonful of hot
drippingsin a saucepan; add the chops, some diced turnips, potatoes
and onions, salt and pepper. Then cover with water and cook Sowly
until tender. Thicken the sauce with alittle flour mixed with 1/2 cup

of milk. Season to taste and serve very hot.

29.--German Bread Pudding.

Crumb agtale loaf of bread to make 2 cupfulsand soak in 1 quart of
milk. Beat the yolks of 4 eggswith 1 cup of powdered sugar; add the
bread, asmdl cup of raisnsand the grated ped of alemon. Mix dll
well. Put in awell-buttered pudding-dish and bake until brown. Besat
the whites with a pinch of salt, sugar and allittle lemon-juice spread
onthetop. Let get light brown in the oven. Serve with wine sauce.

30.--Hungarian Spice Cakes.

Sift 1 pound of flour; besat the yolks of 4 eggswith 1 pound of sugar;
add 1/2 ounce cinnamon, 1/2 ounce of ginger, 1/4 teaspoonful of
cloves, some grated lemon ped and apinch of sdt. Makedl into a
dough and roll into small cakes about an inch in diameter. Put on
well-buttered baking-plates, sprinkled with flour, and bakein a
moderate oven until arich brown. Serve with wine.

31.--French Braised Sweetbread.
Parboil the sweetbreads; drain. Put in the baking-pan with a piece of
salt pork, 1 onion, 1 carrot, 1 bay-leaf and asprig of thyme, al cut

fine. Sprinkle with pepper, dredge with flour; add 1/2 cup of stock.
Let cook in the oven until done. Serve with mushrooms.
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