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    AGRiC. LIBRARY ADVERTISEMENT, THIS BOOK is especially adapted for use in Hotels, Boarding-Houses, Confectionery-Caf^s, Restaurants and Eating-Houses generally, in which respect it enters upon a field hitherto unoccupied. The quantities of the receipts are calculated for what experience has taught the author are the, average orders of about fifty persons choosing from a bill of fare, but which are really only about thirty portions. In many of the more import-, ant matters, such as Puff Paste, Bread and Eolls, Cakes, Ices, Creams, and Pie Mixtures, and in Cold Meat Dishes, Corned Beef management, and Salads, the standard of one pound or quart used will be found to make the receipts equally useful for private families, and the trouble of dividing the larger quantities in other cases will probably be fully repaid by the simple conciseness of the directions, the absence of all technical jargon, and the professional knowledge of the art of cookery imparted in every page. The book is unique also in having all the articles directed to be made graded in regard to cost, to meet the requirements both of those who do cooking fov pleasure and those who are concerned in cooking for profit. Since the above was first printed another book has been issued by the same author, in which all of the receipts are reduced to the guage of meals for six or eight. It is especially adapted to teach cooking as a trade for women in private houses, and includes everything likely to be of use for the purpose, arranged in order from the cheapest meals up to party dinners and suppers. It is called the Chicago Herald Cooking School.

  
    Introductory in the National Hotel Reporter. For any apparent presuraptuousness there may be in spreading these cooking receipts and instructions before the professed cooks of the country in the most widely circulated and most influential hotel journal, I have to oflFer as apology that I was long ago impressed with the singular fact, that among all the excellent cooks, hardly any could be found who worked by any rule or measure. This was especially the case with American cooks. They knew how themselves, but could not have given exact instructions even to their sons without first instituting a series of experiments, and their knowledge perished with them. I simply set to work to reduce my portion of the general knowledge to exact figures, and the merit claimed therefore is not for very extraordinary skill, but rather for the painstaking industry that has never allowed a receipt to be put away marked 0. K., without being satisfied that it was quite reliable. Another consideration offered is, that the stewards, and others, who buy for cooks to use, not being, in the great majority of ca«es, practical cooks themselves, are apt to consider many of the demands of the cooks for certain kinds of materials necessary to good work, as but unreasonable whims, not worthy of notice, and it is difficult to see how the requisite explanations are ever to be made, unless through some such means and medium as the present, J. W. Daily National Hotel Reporter, Oct., 1878. RECEIPT OR RECIPE? ' Which is right ? Worcester says that a recipe is a receipt for cooking ; also, that it is a formulary or prescription for mixing certain articles, particularly in medicine. Webster, also, makes recipe and receipt appear nearly synonymous terms, and attaches to the former a particularly medical meaning that is nowhere made to belong to the other.. The French recette, which appears to be the original of our receipt, is pronounced like it; and yet all the translated French books have recipe inst-ead. Of half a dozen different articles on the grocer's shelves, four have recipes printed on the packages while others give receipts. Of six persons talking together, four or five will say recipe, the rest receipt. The label on the bottle tells you that the sauce beside your plate was prepared from the receipt of a nobleman of the county. But the nobleman's only authoritative English cook-book uses recipe. By its side is another later and very compendious work which is adverSsed as containing so many thousand receipts. Still another more recent and even more compendious London book, uses the other word. Both words are right, but which is the better ? Several hundred pages of the matter which it is proposed to publish in this column, had been written with the word recipe, according to the observed practice of the majority, but after all it was decided to change it, and for reasons perhaps as immaterial as the difference between the two words in question. Still, the minority side having been taken, it seems best to state the case. A city man, wise in the ways of bread making, was at an old Yankee farmer's house instructing his housekeeper in the best methods of making homemade Boston brown bread, and used the word recipe frequently. The old man was not illiterate, but excessively old-fashioned, and the trisyllable annoyed him past bearing. He laid down the Churchman that he had been reading, and leaned back and listened. Then he took off his glasses. Then he began to remonstrate. "Oh, don't bring those affected city words among us plain people. 'Recipee,' " he repeated, with immeasurable contempt. "My parents always said receipt ; my neighbors all say receipt, what would they think of us if we should go among them putting on such airs as that ?' ' As I overheard this, and a cutting phillipic which followed, aimed at city affectations in general, my faith in the power of high-sounding recipe to soothe the savage breast was considerably weakened. A long time after, and at a very distant place, a lady school teacher was heard to say: "lam so glad if receipt is the right word instead of recipe ; the latter seems so much like a stranger in a foreign dress among our familiar English words of the same dimensions. When I have taught my pupils to indite and recite, it is troublesome to make them understand that recipe is not to be pronounced that way at all, and then, again, to stop them from making two syllables of ripe, wipe, and pipe." This was another blow at the aristocratic trisyllable, but it seemed hard to have to descend from the lofty heights where it prevailed to the level of the common. Fortunately, just at that time, the great house of the Harpers published the most polite cook-book that has yet appeared. It made extreme correctness a special feature. It was typographically perfect. It hyp'henated every cocoanut It split hairs on teaspoonful. It followed Noah Webster whithersoever he might lead. It was "the glass of fashion and the mould — I mean mold — of form," and with all this it adopted receipt instead of recipe. There was no more room for doubt. Higher precedent there could not be, and so, if the reader pleases, as far as this column is concerned, we will render unto the doctors the Latin trisyllable which is their, and use only the humbler but safer English receipt.

  
    NOTES TO THE SECOND EDITION, The "American Pastry Cook" having met with so much favor that a second edition has become necessary, it may perhaps be allowed me to make a statement of the simple origin of the book, as much as anything in acknofrledgment of the kind encouragement of a great number of frionds who bought undoubtedly without any thought of using it. All such books, if worth considering at all, have had a motive, either to introduce foreign methods, found a new school of cookery, teach new extremes of ornamentation, or put into practice the theories of great chemists or of new idea doctors — Leibig, Graham, the vegetarians and the like. The <-Oven and Range ' series was not so deliberately planned and if a motive may be claimed in this case it is to make good cooks, such as are always wanted, and to raise the occupation of cooks in America at least to the dignity of a recognized trade. When, a good many years ago, I used to find myself in positions on sea and river, in hotels and retaurants where the assistants always coming and going were generally willing enough while they stayed, but could not do good work, I began to see the absurdity of knowing what I wanted done and yet being unable to ma'-je others understand, and I began pencilling down weights, measures and directions for Lhem to work by — not pastries alone but a little of everything— and hanging these directions on the nails along with each assistant's portion of the bill of fare for the next meal. All coo? s that are worthy of being called such are emulative and try to excel. They "hit it exactly" in making a dish, sometimes, are highly elated and wish they could always have such "good luck." In my own practice whenever any of us "hit it exactly" I simply penciled dosvnhow it was done, and kept on changing and improving until I was in a great measure independent of the circumstances of the boys "jumping out;" anybody smart enough to work by written directions could make what I told them. These receipts were necessarily plain, and as necessarily correct and reliable, and they were of great value. In course of time there were some hundreds of them and they made a bulky package. Is there any wonder that the thought occurred that they would be more u.seful in print? Is there any need to explain further why the writer has confidence in his book ? Those exact and plainly worded receipts, with others of course added, form the • Oven and Range" cook books. There has been nothing but pleased surprise, kind words and good reports connected with the circulation of the pastry book as far as it has gone already, the anxiety being expressed in numberless instances to obtain more' books of the same sort. The careful plan adopted of making the work reliable in every particular has prevented its being written and finished in haste. Little Desserts.— This book has been taken up with avidity by many outside of hotels, seeiiing instructions how to make nice sweet dishes, some of whom seem to think they know all they need to learn of meat cooking when they can broil and fry, but who acknowledge the difficulty that prevails everywhere when well-to-do people ask why they cannot have at least a few of the dainty trifles at their private tables that thoy have enjoyed in such profusion at a few very good hotels. It is, briefly, because pastry-cooking cannot be picked up like meat frying, but must be learned. In order to help the matter I will suggest things to be tried. Let those who would not have pies every day and only pies, practice the difi"erent cream fillings and make all sorts of delectable forms of pastry of them. I have called some of these conserves because the word cream is worked to death. The articles alluded to are pineapple creamer conserve, apple cream, orange conserve or tart filling, lemon conserve or lemon honey, transparent pie mixture, cocoanut and lemon pie mixtures, pastry cream or custard, chocolate cream, cheese curd mixtures, and many more that are in the book but which need not be named. Let it be observed that all of the receipts for making them are perfectly reliable and they can be taken up and used any time without fear of failure. This will be found a perfect little mine of good things. When they are understood make tarts in patty pans of them, then covered tarts, then cheese cakes, apple shortcake. Napoleon cake, Saratoga shortcake, apple turnovers, mince patties, using the difi'crcnt creams or sweets at difi'erent times. Then make the open tarts with meringue on top like lemon pies; make apple shortcakes with meringue or frosting on top or between the layers, and so you can keep on indefinitely. Tlien take notice of the fruit charlottes, the apple and peach charlottes and friar's omelet. Since the book has been published I have seen two of the most accomplished French cooks of this part of the country practicing those articles with others from it with evident interest and satisfaction — for it doei

  
    THE AMERICAN PASTRY COOK. not follow because a man is a splendid cook already that he must have practiced everything that is Vnown; we are all still learning or trying some old favorite for the first time. Then, attention should be paid to the many varieties of boiled custards in cups. There are tapioca custard, rice, farina, sago, manioca, granula cocoanut, chocolate, caramel, wine, and plain custards flavored. The receipts give you the exact proportions to malte them so that everybody likes them, and they direct you to serve them ice cold. There are custards with whipped cream on top, and with frosting browned over, and custards baked and steamed. Then remember the different dishes made with cake and custard, the floating islands, the gipsey pudding and then the diff'erent ways of making a charlotte russe. I write these lines in the interest of people who want nice things on their tables and not caring particularly about the cost wish to know how it is that cooks in general have such a very limited knowledge of this line of business. As the utmost pains has been bestowed upon the book in the hope to supply this deficiency of knowledge I can do no less than point them and their cooks to these pages. Then there are the molded creams, which to know how to make perfectly is a pleasing art in itself; they are the blanc manges, the Bavarian, chocolate, strawberry, Roman and all that line. Most of the finest foreign menus have Bavarian cream in some form or under some name as Bavaroise auzfraises (with strawberries) or au chocolat, or o herwise, and many of the diplomatic and court banquets show the same. They all can be easily made and are simple when once learned. I have always found that something of the sort is highly appreciated at the end of a dinner, particularly whea there is no icecream. While claiming to excel in making these creams myself and having made others working under me excel in the same line of articles, I must own that I would not, to use the common expression, touch with a ten-foot pole these so-called creams as they are commonly made by unskillful cooks. But they are served daily in great perfection at a few of the very best Chicago hotels. Everything necessary to be said about them has been set down in the dl rections in the book. The puddings alone will furnish a change and variety that may surprise many who try them, and some are so little like pudding they seem to deserve a finer name. Where all are good it is scarcely fair to single out any, yet, to point the meaning I wi 1 instance the birds-nest pudding as being almost a dish of baked fruit, and, not least, there remain the fritters both plain and with fruit, meringues of cake and Jruit and pastry and fruit, frosted over, and jellies and compotes, and every one who delights in making little desserts is continually  inventing some new combination. And we have not yet mentioned the ice creams. About Whipped Oream — In close connection with the Bavarian and Italian creams the pure whipped cream regarded as most delicious among desserts has to be considered. Those creams when genuine are made of pure cream whipped to froth and stiffened with gelatine. The amount of gelatine required is only half an ounce to a quart of cream when it is but to fill a charlotte russe, or be a simple cream in a mold, but if strawberry juice and pulp is to be added or maraschino or wine then an ounce to a quart will be needed. If you put pure cream in a deep pan, set it on ice and be at with the wireegg-whisk it will become thick and firm enough to fill small charlottes without anythingaddedat all, except, of course, a little sugar and flavoring, and it will not go down again as long as it is kept cold. When the greater firmness is wanted so that it can be turned out of a mold the half-ounce of gelatine to a quart must be dissolved in a little warm milk and poured into the cream while you are whipping it light. But there is so much difficulty in most hotels in getting cream for the pastry cook to use that I have about given up the use of it altogether. It is not always the question of cost that makes the difficulty but the actual scarcity of cream and the greater need for it in other ways than in the pastry, so the receipts for the made creams and charlottes will be found to call for no cream, but use milk instead, They can be made so good that the lack of cream is never observed. The difficulty does not so generally exist when parties in private houses are to be given and I advise the use of pure cream when possible, although it is valuable to know how to do without. Individual Oharlotte-Russe.— A favorite little dainty of this sort is sold at the city confectioneries that is made in a paper case, size and shape of a common tin cup of the half pint size. A sheet of sponge cake is baked on paper, taken oflF and cut in pieces that will just fit inside the cases, a bottom piece is put in and then the charlotte is filled with a spoontnl of whipped cream, sweetened and flavored but whipped up without gelatine. But they are made for fine parties in paper cases of the shape of small tumblers, wider at top than at bottom so that they can be taken out of the case when served, as the pattern with straightup sides cannot. These are lined with either cake or lady fingers, but Im give them firmness enough to be removed from the cases a little gelatine has to be added to the pure cream, as explained in the note about whipped cream. But another way most suitable of all when these

  
    THE AMERICAN PASTRY COOK. 3 little charlottes are to be served at ball suppers, as they can be held in gloved fingers, is to make them in handsome ornamented paper cases, size of small tumblers which may be bought ready made for the purpose in some places or otherwise can be made of fine unruled paper at home. The lining may be sometimes of white cake and another time of yellow, and either pure whipped cream or any of the made creams can be used for filling. The same sort of charlottes are held in high favor at hotel dinners when they are formed in deep muflBn rings without bottoms, kept very cold and slipped out of the rings when served. I have practiced that more than any other way. A cup of pure thick cream when whipped fills about eight of these small charlottes, so that a calculation can be made of how much will be required. Individual Puddings.— It is the practice in all the best hotels to serve the puddings in individual forms. In the receipts in this book it will be found that the baked puddings are all directed to be cooked first by boiling the main ingredients together then adding the eggs and then to be baked only a short time. This baking is done in white bowls that hold from a cupful to a pint and the puddings are served in the same bowl set in a plate and an individual pitcher of sauce with it, if the pudding needs a sauce, for family dinners granite ware or tin dishes are in use with an outside silverplated dish to hold it and a plated ring to drop over and cover the rim. Custard puddings, macaroon, brandy, cabinet and a number of others described in the book can be cooked in the cups and then turned out in the saucers to serve. Boiled or steamed puddings can be cooked in individual tin molds and turned out on saucers. An improved way of cooking steamed apple roll and other fruit puddings of the same sort is practiced in places where the steaming facilities are good. The pudding is not a roll at all and no cloth is used, but a crust rolled out is laid on the bottom of a pan, then a layer of chopped apples, another crust, more apples and a third crust on top, then it is set in the steamer, cut out slices or squares. It is but little trouble and does just as well. A light dough made with plenty of baking powder and no shortening whatever is employed in some of the paying restaurants for steamed apple roll. Ices. — Let none be deceived about the ices in this book because they are offered without the im. poseiveness of tremendous French names. There is no finer assortment of ices known than these in the following pages. The changes and combinations possible with them are practically endless and one who is master of them need have no fear of ever "getting left ' in a competitive trial. It is hard to say in such matters as these exactly where old patterns are departed from and originality begins. It is true, however, that these are all newly adap. ted to hotel use being on the whole an invention of a set of ways of serving a magnificent array of ices in places where the resort to molds and brick shapeswas not possible with the small number of hands employed and perhaps the comparative scarcity of ice. I keep up a constant run of novelties by serving two kinds at once in the same saucer or glass and making ices of almost every kind of sweet and fruity material. In order to do this without making incongruous mixtures less acceptable than common ice cream the greatest care and skill must be exercised both in compounding, coloring and freezing. Even if we make the o'd foreign favorites they have to be supplied with plainer names for hotel bills of fare. Take for instance "tutti-frutti;" when the hotel keeper has ice cream provided he of course wants the guests to know it and get the good of it, but not one in a hundred of them that come to hotels knows what tutti-frutti is by that name, and much disappointment may be felt on that account. I would not be understood as advising the use of even the terms attached in this book to the several combinations. That is a matter of indiflference. When you have two fancy ices at once, perhaps a pale green grape ice and a deep colored frozen custard call it ice cream in the style of your hotel or of some other famous one. In regard to the tutti-frutti receipt in the book it ought perhaps to be said that the outer coating of orange ice is not necessary for common dinners, it is an extra touch for a mold or bombe. This sort of frozen pudding can be dished out of ■^he freezer with or without a white ice like a frozen sauce at the side. The sense of some of these extras is never apparent until you have a table decorated with crystal, china and flowers to supply. The best workmen after they have made the three creams or fruit ices for Neapolitan and frozen them in brickshaped or Neapolitan molds take them out a good while before dinner time, wrap each form after it is taken out of the mold in manilla paper and put them in a large freezer well packed with ice and salt and keep them there frozen and dry until they are wanted. This saves hurry and melting by handling while dinner is going on. Line your brick molds with manilla paper, or at least the bottom and top, before putting in the ice cream. It is easier to take the cream out and also makes the lids fit tighter. Bread. — A good deal of wholesome enthusiasm has been evoked by the contents of the "book of breads;" the slight drawback has been that those who followed out the proper method of wording the dough have been surprised by their bread becoming too light; that is of being ready to bake

  
    TEE AMERICAN PASTBY COOK. before they believed it could be and before they were ready for it. It is stated in the directions that under proper methods the dough needs no coaxing, no setting under the stove, it will rise almost anywhere. A hint may be ta^.en from the management of Vienna bread, the dough for which is made light once, then well kneaded, made into loaves, cut across tlie tops and baked very soon after without being allowed to get much proof or rising in the loaf shape. It is put into an oven that is very hot at first but bui t with a low roof so that the bread crowded in fills the oven with steam in which the baking is finished. Ovens not specially built for Vienna bread have a steam pipe leading into the oven to serve the same purpose, and rotary ovens have wet bricks thrown into the fire to fill the oven with steam. However interesting the subject it will generally be found too much tfouble to make stock yeast in very small houses, but a starting may be obtained from some friendly ba'Acr or else dry yeast cakes must be used to start the ferment. An attempt to do too much is very apt to end in weariness. But alj pastry cooks ought to make stock sometimes, to keep in practice, even if they are using the compressed in a regular way. Attention is particularly called to the method in this book of taking a piece of light dough from the rolls or bread to make various light fancy breads, muffins, waffles and the like. It not only makes the directions short and plain but makes it easy to turn out a great variety with but little extra trouble over common bread. One setting of sponge does for everything. Plain Covered Pies- — It has happened several times during the introduction of the first edition that I have had to bear unfavorable comments upon the pies and pastries of some generally good workmen, in the form of a hope by the steward, clerk, or proprietor, as the case has happened to be, that the book would give them a hint to make the old fashioned covered pies, and not the heavy and greasy ones they were making. It is much to be feared that our book has fal'en short of its duty in this particular; still it has been said over and over that pufF paste is not good unless it is perfect or nearly so. Sonic kitchens and pastry rooms are so hot it is impossible to make fine paste in them, and, after all, the greater number of people are as well or better pleased with good short paste. Take two cups of lard to seven cups of flour — or a pound of shortening to two pounds of flour and a little salt and rub them together dry, wet them with ice water, mix up and give the lump of paste two or three rollings in order to make it fla'-^y. The same sort of paste but moi'e crisp and dry can be made with suet chopped extremely fine, weighing or otherwise making sure that you have enough. But when suet is used it will be found best to mix up with water slightly warm that the suet may be soft enough to spread and be flaky under the rolling-pin, and then let the paste stand in a cold place until wanted. Good cooking apples and other pie fruits can be put in the pie raw and a little sugar sprinkled over, then a top crust put on. These after all, are the real American pies; our open pies with fine high puff pate edges are tourtes, flans and vols-au vent. Strawberry Shortcake. — Some dissatisfactionhas been expressed at the strawberry shortcaRe question being left in this book in an unsettled condition. But it is a fact as everybody knows that when strawberries first come in all the con" fectioners' windows display different kinds of straw" berry shortcake that are anything but the true ar' tide, being sometimes squares of sweet cake with strawberries on top and whipped white of egg on that — as little like the proper thing as it possibly can be. I have no hesitation now in saying these are all wrong and the only genuine article is made as I was schooled into making it myself years ago by the wife of the present Secretary of the In. terior, one of the most critical judges of cookery, as she is herself one of the most accomplished cooks among all the ladies in the land. Make the short paste as directed in the preceding note for covered pies, only using fresh butter to rub in the flour instead of lard. Roll out nearly as thick as for biscuits, place on jelly cake pans and bake. Cover the strawberries with powdered sugar in a bowl and shake them up to mix. Split the short cake, spread strawberries on both halves and place one on top of the other. There will be strawberries, of course, on top as well as between. Serve a pitcher of cold sweet cream at the side. There should not be baking powder or any other sort of rising in this cake but the cold butter alone, which makes it light enough. City and Country Pastry Cooks.— Haying paid attention in the foregoing notes to some things that they in the front of the house have said, it is in turn to mention that some pastry cooks claim that it takes a much smarter man to be a firstclass pastry cook or meat cook either in a country hotel or a hotel in any small city than it does in a perfectly fitted-up great house in New York or Chicago. It is argued with perfect justice that in these great establishments one man does but one set of duties within certain hours and has everything properly ada ted for his use, and such a one could not begin to do as well as the general pastry cook in the ordinary hotels of small cities does with all the deficiencies and disadvantages he has to contend with. This thing properly considered by employers would often save them the disappointments

  
    THE AMERICAN PASTRY COOK. they experience when, thinking they will be made up and get their work done right, they send for a pastry cook from the big city and find that he either cannot or will not try to get along when they have got him. The young men that have learned and practiced only one department of hote^ cooking are not the ones that give satisfaction in small houses. The pastry cooks of these houses have to invent their own ways, and learn to do splendid work under conditions that would make the others afraid to take hold and try. On account of his thus becoming used to adapting himself to the place, the oven, and the utensils the chances are much better for getting a great variety of firstclass pastry work from an active, interested, general pastry cook who has learned in hotels of medium size than from those under the steady routine of the great caravansaries Hotel keepers should encourage the training of pastry cooks in their own ways in their own houses, as there are no other places for them to learn general work in. About Ovens. — Brick ovens are indisputably the best for hotels, yet, because they are not very often met with, when one is put in, the pastry cook who has been used to baking in a portable sheet iron oven or a range or stove, finds it awkward to begin the new way. Good pie baking can be done in the portable ovens for they will bake on the bottom, and good use can be made of the top of the fire box to boil jelly and stew fruit when room on the range is not to be had, but still they are Very imperfect; they scorch the bread on one side, they are entirely unsuitable for baking cake and will not keep anything hot without drying the bottom and sweating the top. There is an immense number of them in use, although many pastry cools' s and bakers will not work with them at all. The same money that buys them would build a brick oven. Every town has one or more bricklayers or builders who can build an oven, and some have a specialty in that line. It will cost from forty or fifty dollars upwards to a hundred and fifty or more for an ordinary oven. The patent rotary ovens run from five hundred to fifteen hundred dollars. They are for the largest establishments. The floor rotates over the fire, the heat comes up through a hole or hub in the center and around the circumference, the door is rarely closed but the articles put in as the bottom passes the door are car, ried around and, if small, when they come to the door again they are done. Revolving ovens carry the shelves and pans up and down, baking all over alike. Common ovens are of two patterns. The simplest and cheapest has no furnace but the fire is made in the oven itself, on the floor, and when hot enough the oven is raked out and mopped clean and the articles put in. Only one heat at a time can be had and the things that need the most heat go in first, then the bread, after that the cakes. The other sort has a furnace at the side, the heat goes into the oven on its way to the chimney hole in the top. It may be known when the oven is hot and where the cool corners are by the smoke that blackens it all over when the fire is first made but disappears and leaves the bricks white when they are hot. When you have an oven built be careful to stipulate for a good bed of sand under the tile bottom. It holds heat and is essential to the making of a good oven. After a few days practice one who has not been used to an ovon learns how long before it is wanted the fire must be started to heat it, and learns by the feel and by the appearance of the inside when it is at the right heat for any purpose. Jelly Roll — On account of the common difficulty of getting blank paper to use I have done my part towards abolishing the need of it by baking sheets of sponge on baking pans without paper. Very few, however, can manage it quickly enough and the cake dries and breads. Newspapers can not be used for the purpose because they are apt to leave the news of the day impressed on the cake in printing ink. Either thin manilla or blank news paper should be furnished to the pastry room. By Weight and Measure. — It pays to have scales and be exact. The pastry cook does not want the pudding to come out soft and slop ove** the saucers, nor the lemon pie to be soft and run off the crust, so he throws in a lot more eggs if he cooks by guess, because he knows they [[will cook solid and dry it up. Or, he wants another pudding to be soft and mellow and he throws in a lot more butter, knowing that will prevent it being dry and tough. But in most cases the extra eggs used only to make sure of a doubt do more harm than good, and the softness, like custard, that is wanted can be produced better by adding water or milk than by butter. The whole course of guess work cooking is full of errors. The objection that weighing takes up too much time must bo met by placing scales and weights in a position where they are always ready for instant use, on a little shel^ nailed up about breast high at the back or end o^ the pastry table. Spring balances are of no use be. cause they will not weigh by ounces. Common scales with common iron weights are by all odds the best, for graded beams take too much attention lo find small quantities. The scales onee placed in easy reach there is nothing more needed to be done to get them into use, for the pastry cook is too glad to have "a dead sure thing" on whatever he does, and no failures, to neglect the weighing that is made easy. There are certain proportions of ingredients in every article that make it so good it is impossible for it to be made any better — even in common

  
    THE AMERICAN PASTRY COOK. things lilte batter cakes and biscuits — and no person living can guess them and be always up to the highest mark. Oup and Spoon Measure. Cooks who go to places where there are no scales to use will find the following table useful. A CUP — Means the common size of white coffee cup generally used in hotels, that holds half a pint. Water — "A pint is a pound all the world round" and the standard, A cup being ^ pint is therefore 8 ounces. Milk, vinegar and most fluids same as water. Molasses — A cup holds 12 ounces a basting spoon 2 ounces. Thin syrups do not weigh so heavy. Eqos — A cup of eggs broken is the same ae 5 eggsYolks — A cup holds 13 yolks — ^ pound. Whites — A cup holds 9 whites — ^ pound. Whole eggs — 10 average a pound. When you have a bowl of yolks or whites left over weigh or measure and you will know how many there are. Butter — A cup of butter is 7J ounces if pressed in solid. It is near enough generally to call 2 cups butter a pound, either pressed in or melted. Lard — Same as butter. Suet — Minced suet a cup is 4 ounces. Chocolate — Grated cold chocolate a cup is 3 ounces. Sugar — A level cup of granulated sugar is 7 ounces. Although sugar by the grain is heavier than water the air spaces make it measure lighter. A rounded cup is ^ pound Fine icing sugar a cup is but 6 ounces, dry yellow the same. All the sugar that can be scooped up out of a barrel with a cup weighs 9 ounces. Bread Crumbs — A cup of bread pressed in rather sold is 4 ounces. A pound is a pressed-in quart Flour — A level cup of flour is 4 ounces. A cup heaped up with all that can be dipped with it out of a barrel weighs 7 ounces, nearly twice the level full. A quart of flour just rounded over is a pound. Corn-meal — A cup of corn-meal is 5 ounces, 8 rounded cups are a pound. A pound is a little less than a level quart. Oatmeal — A level cup is 6 ounces. All that can be dipped up with a cup weighs 7 ounces — nearly ^ pound. 3 cups water cooks 1 cup oatmeal. Rice — A level cup weighs 7 ounces. All that can be heaped iu a cup weighs 9 ounces. 3 cups water cooks 1 cup rice. Corn starch — A level cup 3f cooking starch is 6 ounces. All that can be heaped in a cup weighs 7 ounces. 4 cups milk cooks 1 cup starch. Farina — Same as starch. Tapioca — Same as rice. Light bread dough — A rounded cup of dough weighs from 6 to 8 ounces according to lightness — 3 cups are a pound. 1 pound makes 10 or 12 rollsRaisins — A heaped cup without stems is 8 ounces. A pound without stems about fills a quart. Currants — A heaped cup dry weighs 6 ounces Ground coffee — A heaping cup is 4 ounces — it makes 2 quarts of coffee. Tea — A heaping cup is 2 ounces — it makes 4 quarts of tea. Oysters — A cup holds a dozen selects or 2 dozen small. A basting-spoon — Six basting-spoons of liquid fill a cup. It holds about 1^ ounces of melted butter or lard, same as size of an egg, and 2 ounces of thick molassess. A TABLE-SPOON — 14 tiffics quitc full is a cup or J pint. 2 tablespoons butter is 1 ounce, melted. A heaping tablespoon of sugar is 1 ounce, 6 or 7 fill a cup. A heaping tablespoon of starch is 1 ounce, 4 will fill a cup — starch can be heaped so much higher than sugar. A moderately heaped tablespoon of flour is 1 ounce, 3 will fill a cup if fully heaped. A TEA-SPOON — Is ^ a tablespoon. It is near enough in most cases to call a teaspoonful ^ ounce of dry articles rounded up, not including ground coffee or tea. Apples — 4 average a pound — they lose a third by paring. Butter -Size of an egg is anything from 1 to 2 ounces. There are 16 cups in a gallon. A common wooden pail holds 2J gallons or 10 quarts or 40 cups. Bisque Ice Creams — Sometimes called biscuit ices in bills of fare are those which have a paste o* fruit or nuts mixed wiih the cream. Bisque of pineapple i^ one of the favorite varieties, the ilirections for making it are at Nos. 107 and 93Another example U the bisque of nuts of any J:ind at No. 95, and preserved or candied ginger makes another. There should be bils of the minced fruit found in the ice to show what it is, and that it is not mere'y flavored. Italian bisque has lady fingers crumbled and moistened in wine, mixed in ice cream the same way. Nesselrode Ice Pudding and Diplomatic Ice Pudding will be found at Nos. 689 and 690.

  
    NOTES TO THE FOURTH EDITION, Tortillas. — It would be most gratifying to me if these books should grow to be so comprehensivelj American as to include the best of the cookerj of all the various peoples on the continent. To learn all that is charcteristic in the cookery of Mexico without departing from my rule of never putting anything into a book that I had not previously performed myself by the measures and directions given I should have to go through the experience of a correspondent, a former Chicago chef, and visit the principal cities of that country. He says : " In looking over your American Pastry Cook I particularly noticed No. 626 (Tortillas) which I find is a mistake. I have spent the past two years in Old Mexico, most of the time as proprietor of the Eating House at San Juan del Rio, about 125 miles from the City of Mexico, and have seen Tortillas made in all the principal cities in Mexico and at no place do they use corn meal or boiling water, as there is not, nor never has been, such a thing as corn meal in Mexico, only such as came from the United States to Americans located there. The way they do make Tortillas is as follows : Corn is soaked in water 24 hours, then it is laid on a rock and rubbed with another rock shaped something like a rolling pin till it forms a paste, then it is made into flat cakes like a hotel pancake, only thin as a wafer, which are made by being patted between the hands to the proper size, then are baked on hot coals. As a proof of the above recipe I refer you to any one in Mexico." My friend " Al " Rutherford is right, of course. Still my Mexican said just what is printed about him. Knowing that a tortilla is a corn cake, he was content to call a corn cake a tortilla without caring much about the different method of making. Here is a still more particular description written by Fannie Brigham Ward to the Springfield Republican : " A Mexican kitchen is a study, and to do it and all its queer utensils justice would require a column's space. There are no cooking stoves in Mexico, or even anything like the fire-places of our grandmothers' days. One side of the room was occupied by a sort of shelf, built into the wall, about breast high, in the center of which a small wood fire, i? kept burning. " There is no wood here which a New England housewife would consider fit to burn — only the gnarled and twisted branches of mountain trees, and around a little heap of these the earthen cooking pots are ranged. If the family is small, sometimes this smoky process is improved upon by building a charcoal fire in a large earthen pot and setting the smaller cooking vessels within it. In many houses a mud oven is built at one end of this shelf, or somewhere out of doors. To heat the oven a fire must be built inside of it, and the entrance closed with a hot stone. However, as baked food — ' pies an' things,' according to the Englishman's advertisement — enter not into the household economy, an oven is altogether a superfluous luxury. " In the center of the kitchen stands its most important factor, the metate, for tortilla-making. It is a hollowed stone, the size of an ordinary bread bowl, having two stone legs, about six inches high, at one end, which inclines it at an angle of 45 degrees. The tortilla-maker kneels on the dirt floor at the elevated end of the metate, and, the corn having been previously boiled in weak lye, and still quite wet, she crushes it into paste with a stone rolling-pin, the mixture gradually sliding down the inclined plane into a dish placed to receive it. When a quantity has been thus crushed, it is rolled into balls and left until required. It is astonishing what an amount of corn a family of srdinary size will consume in a day, in the form of tortillas, the Mexican ' staff of life.' " When a meal is on the tapis, the last act in the drama — the tragedy, we feel inclined to say, when suffering the after pangs of indigestion — is to heat the griddle, or more commonly a smooth flat stone. Then the cook takes a very small lump at once of the prepared corn paste and shapes it into thin round cakes, with a little water and much loud spatting of the hands, with a sound exactly like spanking babies. The cakes are then baked brown in a jiffy, and, as a substitute for bread, one might go further and fare a great deal worse than subsist on tortillas. " Whatever else American housekeepers may find worthy of imitation in Mexican methods, I am sure that dish- washing, as that disagreeable duty is practiced here, will not be one of them. The Mexican dish-washer does not bother with a table and thereby saves her arms from scrubbing and her legs from standing — but seats herself serenely on the floor beside a pail of hot or cold water. She has no soap, but a little sliced amole

  
    THE AMERICAN PASTRY COOK. root makes a strong •■ and cleaner suds, and in lieu of a dishcloth she ases a tiny broom-brush like our smallest whisk brushes. "The only disagreeable suggestion about it is that these dish brooms are exactly like those used to brush hair — from the 'head of the family' down to that of the humblest criado (there are few combs used in Mexico) — and the fear will intrude that those brooms may sometimes get 'mixed,' like Buttercup's babies! The dishes are never viiped, but are turned up to dry, sometimes in a tray or on an adobe shelf, but generally on the hard dirt floor leaned against the wall. Strange to say they always come to the table clean and shining. The brass spoons and steel-bladed knives are kept bright enough to see your face in, though no bath-bricks or patent soaps are employed in their polishing — nothing but pure unadulterated dirt. The servant, whose duty it is> takes them out of doors, kneels upon the ground, dips up a little fresh earth, and, holding the knife or spoon firmly on a stone, polishes at her leisure. Despite dirt floors and the absence of all those conveniences which we consider indispensable, I have never yet seen an untidy kitchen in Mexico. Everything is kept as bright and fresh as hands and amole can make it, even to the cooking pottery, which is of necessity smoked black whenever used. If we could combine their innate neatness with our improved methods the result would be that cleanliness which we are told is * akin to godliness.' " that the foreigners would not recognize it. The real Turkish sherbet is nothing but fruit juice and water, only mixed with sugar when the acidity af the fruit makes it requisite. Turkish lemon sherbet is simply lemonade, and all other fruits are used in the same way. What we call waterices are the real sherbets frozen ; both names are proper for them and there is no room for a dispute. On the other hand the French apply the name sorbet to sherbets which have liquors added to them; sorbet an kirsh is kirschwasser punch frozen and so on through the list of punches. It is easy therefore to find authority for almost anything in this line of goods with changeable names> for there is no ultimate authority at present to refer to. The popular understanding of the meaning of a term establishes it in each different country. A CORRESPONDENT having experience of life in Mexican hotels says the first thing to be done while there, according to the custom of the country, is to " take " coffee — and if by any series of howls and poundings you can attract the attention of a servant, there being no bells, the universal light morning repast, called desagmio^ will be served in your room without extra charge. Nothing more substantial can be had " for love or money" before noon. It consists of a small loaf of Mexican bread (resembling a cannon ball), minus butter, accompanied by only a small cup of coffee or chocolate. Should you be so unreasonable as to require a couple of eggs, they may be obtained for a small consideration from the astonished host, who marvels within himself at the greediness of " Los Americanos." Sherbets. — In regard to disputes which spring up touching the propriety of the names of certain compounds it is necessary to take into consideration that the English, French, and Americans, too, have in many cases taken up a foreign name and applied to something slightly like the foreign original, but so changed to suit their own fancies Ice Cups and Compound Ices. — The many friends who have assured me that they found this book a perfect mine of good things will not now, I am sure, suspect me of undue egotism, when I assert that a number of the compound ices have never been surpassed in points of luxury or ornament, and, if used in connection with the ice cups No. 1 1 8, they afford specialties for any occasion of which any one may be proud. These ice cups have been adopted by some experts in London, as a new thing and a few bills of fare of fine hotels in this country have " ice cups " called by the name of the hotel. I wish all my readers to get the full benefit of all the recipes that have been perfected for them with an amount of experimental labor that might seem to them incredible if told. Cooking in the Mountains.— When I first went to work in a very elevated town in the Rocky Mountains, at over 10,000 feet above sea level, I shared in the common surprise and perplexity of all novices in that region of finding that many old recipes wouldn't work and times and durations of cooking processes were somehow disarranged. Without wishing to encourage the telling of marvelous stories about small variations, it has to be conceded that it is more difficult to cook vegetables well done and to boil beef tender there than at the common levels and the most difficulty was found in making good cake. All the customary cake mixtures were too rich, they were all too light and after rising too much in the oven the cakes invariably went down again, dark and sticky, some of the cakes directed to be made with ammonia or baking powder or with whipped whites of eggs to make them light, would rise and run over, but if those raising materials were left out the cakes came out just right and light

  
    THE AMERICAN PASTRY COOK. enough. Still that did not meet the difficulty in many cases. People to w horn I tell it, but who have never experimented for themselves, do not want to believe that it was the sugar that needed to be changed in proportions — they will stiffen the cake with more flour or reduce the butter or eggs. But after testing it thoroughly I found that by leaving out a quarter of the sugar, good cake could be made at the highest point inhabited by man. The cakes were not as sweet and rich, of course, as if made by the full pound recipes, but they could be relied upon to be good in all other respects. Most of the cake recipes in this book are constructed on the knowledge that sugar in excess causes the most failures in cake baking and fourteen ounces are named instead of a pound. But at the level of the sea the full pound can be used, if wished. It is useful to know which of the ingredients causes the trouble when there *v any. Gauffres, Waffles and Wafer Caisses. — In reply to requests for further information about the copper patty case frier shown on page 59: It should be bent over so as to hang on the edge of the saucepan of lard and rest there without holding. The copper head need not be solid, but is better if hollow. At the New Orleans Exposition some waffle bakers had a booth where they fried a crisp sort of waffle or wafer, as is described on page 59 for cases, having their waffle irons or coppers as large around as a saucer, shaped indeed like a round border mould such as is shown on page 76, and having long handles bent over to rest on the edge of the frying kettle. They dipped the irons in cake batter, let them fry in hot fat and took off the wafer when done and dusted it with powdered sugar. The price they put upon their waffle irons was $15 per pair, but offered to sell to hotels at $10. It is not known how low they would really have sold them, if anybody had really wanted to buy. The cook who cannot obtain these utensils can get along very well for small caisses by merely dipping common tin patty pans of any shape in batter — the outsides only — dropping them in a kettle of hot lard and letting fry till light brown and crisp. Take off the shell of batter and dip the patty pans again. New Pudding Material. — Cerealine is a new starchy substance made of Indian corn. A strong effort has been made to introduce it to general use, and much money spent in advertising, but with doubtful success. The article is good, but so much like corn starch and so little better than any of the other pudding materials that nobody feels the need of it. It is, in the packages, precisely like the white mealy part of popped corn. It cooks quickly like starch, and can be used in the same way as starch, farina and corn meal. Manioca is another article, not new, yet but little known, which is one of the most desirable pudding materials. It is a fine tapioca, and not fine rice, and makes the most delicate of puddings used in the same manner as sago and pearl tapioca. A FEW corrections and substiirutions of new or improved recipes for old ones have been made for this edition. I have been careful, however, not to change or disturb any of the special features of the book, which have been the means of bringing me so many kind and enthusiastic letters. An Invitation. — All cooks, pastry cooks, confectioners and bakers who execute ornamental pieces, which they would like to preserve in a picture, are respectfully invited to send photographs of them to me to be engraved and inserted in the next edition of whichever of these books shall be reissued first thereafter. My latest published book, " Cooking for Profit," contains a department for artistic cookery in which are pictures of two prize pieces, one of which took the first prize at the French Cooks' Exhibition in Paris, the other won a gold medal in London. It seems unfortunate that of all the fine pieces exhibited by the cooks at their annual banquets in New York and other cities, and of all the elaborate work done for public and private parties so little is ever seen by those outside who could best appreciate its artistic merits. It is earnestly desired that a collection of pictures of such work may be made, and as new issues of these books are made at least once a year, it affords an opportunity to the artists to place their work in a permanent form to be a source of interest to many readers and of pride to themselves. J, W. The Scotch Haggis. — We are Indebted to Mrs. Black, of the Glasgow School of Cookery, for the following, which may be considered an authentic recipe for the famous Caledonian dish : One sheep's pluck, a sheep's stomach, ^ lb. suet, I onion, yi lb. oatmeal, pepper and salt. Procure a sheeps pluck and stomach-bag ; wash the pluck well, and put it on in a pot to boil, allowing the windpipe to hang out of the pot so that any impurities will come out by it, boil gently from one and a half to two hours. Get the stomach bag nicely cleaned by the butcher ; wash It thoroughly in cold water and bring it to the boil, which will cause the bag to contract. Take it out of the pot immediately, wash and scrape it well, and lay it in the salt and water until needed. Mince the best part of the lungs and the heart, leaving o\|t all gristly parts ; grate the

  
    lO THE AMERICAN PASTRY pOOK. best parts of the liver, and put all in a large basin. Toast well the oatmeal, and add It to the contents of the basin. Chop the suet very finely, add a middling-sized onion very finely chopped up, two teaspoonsful of salt and a teaspoonful of pepper, a breakfast cup of the liquor in which the pluck was boiled, to moisten, and mix the whole. Now take up the stomach-bag, keep the fat or smooth side inside, and fill it up, but not quite full ; sew up the opening, and put it in boiling water to boil gently for three hours. Prick the haggis several times with a darning-needle to prevent it from sticking to the bottom of the pot. Wanted a Substitute.— A man in B— , Ills., said recently that he would pay me a hundred and fifty dollars if I could show him how to make ice cream without using cream that would be as good as real cream and that would beat up as well. He did not make the offer to me direct, but a young man from Iowa, a strong partizan of my books, who told him that he could get the information in the American Pastry Cook at a much lower price. The man of B — did. not want it that way, however, but wanted to pay a hundred and fifty dollars for some reason or other, and my young man ought to have been bolder, stayed with him, shown him how and collected the money on the spot, but he hesitated and referred the matter to me. Undoubtedly, the B — man is quite right. He is in the ice cream business, and the knowledge he seeks will be worth a hundred and fifty dollars, and he ought to pay it, and if he is a man of his word, after he has read this article and tried my directions, he may please send his hundred and fifty dollars right straight to the office, where I will duly acknowledge the receipt with the customary thanks and a hope to receive further favors. It will be supposed that a man, who is anxious to pay a hundred and fifty dollars for a substitute for cream, has no motive but to use a cheap imitation instead of the dearer genuine article, but as he is to pay me such a respectable fee he shall be defended against such an imputation. He cannot get enough real cream for the requirements of his business; what he does get, is not uniformly good; some of it is just on the point of turning sour when it comes ; some, having been kept too long, has a flavor of mouldiness ; the larger portion is so thin that he can hardly tell it from new milk. This is always the way with the products of nature, they lack uniformity, they are subject to great variations of quality and appearance; on the other hand, the products of art are always under control of the artist, who can make them always alike or vary them at pleasure. Cooks can make artificial cream, therefore they are artists. The B — man wants to be an artist, and offers a hundred and fifty dollars. Besides that, to freeze real cream is the lazy man's way ; anybody can pour pure eream cold into the freezer (if they can only get the cream) with the requisite amount of sugar and flavoring, and freeze it with such ease as to hardly miss the time ; but to make artificial cream requires one to be industrious, and industry is always praiseworthy ; the B — man wants to know the industrious way, and says he will pay a hundred and fifty dollars, here it is: To make 4 gallons of artificial cream, which will be 6 gallons of ice cream after freezing, take 4 gallons of new milk. 7 pounds of granulated sugar. ^ pound of corn starch. 24 yolks of eggs. Set half the milk over the fire to boil with all the sugar in it. Mix the starch in a pan with a quart of the remaining cold milk, then drop in the raw yolks and beat to mix. When the milk on the fire boils, pour about a quart of it into the starch and egg mixture, then turn these into the boiling milk and at once remove the kettle from the fire, for the heat is sufficient to cook the starch and eggs. Add the cold milk and strain into the freezer. It is required that our artificial cream shall beat up as well as real cream, that is, become light and foamy, increase in volume and fill the freezer. This it will do perfectly, when only lightly cooked, as above directed. The boiling milk cooks the starch and half cooks the yolks so that they beat up by the motion of the freezer as light as sponge cake. But to beat up this or any other cream requires rapid motion. It is most perfect where the freezer is run by steam power, otherwise the old fashioned paddle should be used to finish, and when the artificial cream is so beaten up light, it cannot be known from real cream, that is from goou fresh cream that is neither sour or mouldy, and if the two are tried together it will generally receive the preference by the taste alone. If that is not enough, and something that will beat up better than cream be wanted, then take the whites of the eggs, beat them up stiff when the cream is nearly frozen and mix them in, and continue beating and freezing and the cream will raise the lid presently and foam all over. Please remit.

  
    THE AMERICAN PASTRY COOK. 11 To be Tried. — It has been imparted to me as a secret worth knowing that a peculiarly delicious ice cream can be made of new milk which has rennet mixed with it, as if it were to be made into cheese, but it is not to be allowed to become thoroughly curdled. Somebody wanting a specialty in ice cream should try it. Something about milk and rennet can be found in this book, in connection with English cheese cakes and cream curd puddings. About Prepared Almond Paste.— It is a pity to have to say it, but the ready-prepared almond paste, which can be bought in tin cans at about 25 cents per pound and makes such delicious macaroons, almond icing and almond ice cream, has been unfavorably mentioned by the chemists as being adulterated with prussic acid, which is a poison. However, it is the same poisonous prussic acid which gives the flavor to such fruits as the peach, apricot, cherry and plum, its flavor is strongest in peach kernels, yet these are never known to injure anybody, the quantity of the drug being too small to have any hurtful effect; it is prussic acid which gives the bitter flavor to peach leaves, laurel leaves and the bay leaves, which are so much used for seasoning. Almond paste, if used at all, should be used sparingly and not with the excess which some pastry cooks practice because they find almond ice cream is a great favorite. Buyers of almond paste should deal only with reputable manufacturers. It is made, when genuine, of a mixture of sweet and bitter almonds, and is not hurtful, but cannot be so low-priced as an imitation flavored with drugs. To Use Almond Paste, shave it off the lump thinly, mix the shavings with granulated sugar and roll them together on the slab or table until the paste is thoroughly divided amongst the sugar, then use the sugar to make what is wanted. Another Plum Pudding. — This receipt makes one good-sized pudding: Take half a pound of breadcrumbs, half a pound of flour, half a pound of beef suet chopped very fine, two ounces of sweet almonds cut in fillets, one pound of currants, one pound of raisins (stoned), eight ounces of lemon-peel cut in thin stripes, two ounces of citron-peel, four ounces of brown raw sugar, the zest and juice of one lemon ; mix well together with eight eggs and a wineglass of brandy; boil six hours, and hang up in the larder till required ; then boil up again for two or three hours — an hour or two will in no way injure a good plum-pudding — and always serve very hot, with brandy or rum sauce, as the case may be. Bakers' Cheap Cup Cakes. ' 4 pounds butter. 6 pounds sugar. 32 eggs. 2 quarts milk. 2 quarts water. 4 ounces ammonia. 12 pounds flour, or enough to make dough a little thinner than pound cake. Mix like pound cake, adding the milk and water after the eggs, and flour and ammonia or powder last. Weigh off three-ounce cakes in small moulds. Bakers' Lady Fingers. I pound sugar. 10 eggs. I pound flour. Beat the eggs (not separated) and the sugar together for half an hour, stir in the flour lightly. Directions for forming and baking will be found in this book. This is a harder, less delicate and more serviceable kind than the receipts in the following pages. Why these "Notes" are Written.— As fast as any new thing comes up or any old and wellknown thing is newly found out to be specially good for hotel use, I try to get it into these books as new editions are being printed. The following letter will please some readers, and pleases me because it shows up what I have always contended for, that it is better to have a few special good things that everybody likes than to have a hundred or thousand far-away, strange dishes that nobody appreciates; this friend wanted the one receipt for " Popovers " worse than he wanted the whole book besides, and expense is no object when a man wants a specialty. This receipt can be found in Cooking for Profit and in the new edition of the Family Cook Book, in one of which the man from Ohio had it and now it is in this volume, also.  , Kans., Dec. 9, 1887. Mr. j. Whitehead. Dear Sir: — About one month ago I sent for one of your Pastry Cook books, to find out of what and how to make the so-called Popovers \ they are a batter with eggs, and bake in a pudding cup about 3 inches high, when baked they crack open and are hollow in centre and brown

  
    IS THE AMERICAN PASTRY COOK. in color. Some Ohio man has made them here and are very often called for. It is not in the American Pastry Book, or, if so, cannot find it. If you understand what I mean, please le- me know at once, and if extra charges send it C. O. D. by express. Yours Truly C  N. B. — Please attend at once. Popovers, or German Puffs.— These puffs are among the culinary curiosities, as they have neither powder nor any other raising material in them, yet they rise high above the tops of the cups and become quite hollow — if not spoiled by too much flour. Good, rich milk should be used to make them. The batter may be kept an hour or two after mixing and little batches of puffs baked fresh as wanted, and the last will be as good as the first. 2 eggs. I pint of milk — or 2 cups. 10 ounces of flour — or two slightly rounded cups. Salt, a small teaspoonful. Break the eggs into a bowl, beat them light and keep adding the milk while beating. That takes about five minutes. Add the salt, then the flour all at once and beat it smooth like cream. Bake in cups or deep mufiin pans well buttered, and only half fill them with the batter. Bake in a moderate oven about half an hour. from a loaf and serve with other kinds in the cake baskets. Scotch Slices. — This favorite kind of cake, and likewise " aniseed slices," " caraway slices" and other names given by different bakers, are all made of Scotch shortbread^ as follows : 1 pound of flour. ^ pound of butter. ^ pound of sugar. 2 eggs. Rub the butter into the flour, stir the eggs in the sugar until it is partly dissolved, mix all together. It makes dough that can be rolled out and will be a trifle lighter for not being kneaded too much. To make Scotch or caraway slices, mix in a tablesp®onful or two of caraway seeds, for aniseed slices use aniseed, for German slices use coriander seed. Roll the dough into a long roll, place on the baking pan and flatten it down to about an inch thick, bake with a dredging of sugar on top. When baked, cut off slices as L. E. B., Ogdensburg, writes: "Can you tell me what use to make of surplus yolks of eggs? You do not mention but one kind of cake made with yolks. I am employed in a fine bakery or confectionery, and some times have several quarts of yolks left over in a week and have to throw them away spoiled." Ans. If you were doing hotel work you would find, on the contrary, the whites would be left over, there being so many more uses for the yolks. The yolk contains all the richness of the eggs, and gives color, flavor and smoothness to puddings, cream custards and sweet sauces, better alone than with the whites mixed in. We use the yolks also in fish sauces, salad dressings, in potato and other croquettes, also minced for an ornamental garnish, mixed with flour for "noodles" and with batter for another kind of soup, also thicken soups with them, instead of flour or starch, and steam yolks in bulk like a cake, then cut up and use them as we would chicken meat for patties. We rub cooked yolks through a sieve making a sort of vermicelli, to serve with some dish, and we drop them whole, also, into soup to substitute turtle eggs. We cut them up and mix with chicken meat, mushroons and sauce to fill the shells of fried bread with, and if there are any raw yolks left over after that, we mix them in the waffle batter. In a good bakery you will find nearly as many uses for this the best part of the tgg^ no matter how many may be left over, from your using the whites in meringues, macaroons, icing, etc., for the yolks may be mixed with water and used the same as whole eggs. Take a pint measure about two-thirds full of yolks, fill it up with water and you have a pint of eggs, which is a pound, or equal to ten eggs, and the mixture of yolks and water can be used in making almost any sort of cakes, the only difference observable being that they are yellower and richer than if whole eggs are employed. In this way you can utilize the yolks in all sorts of small cakes, in French coffee cakes, buns, rusks, tea-cakes, and in the sorts of sponge cakes and jelly rolls which are made light with powder instead of whipped whites. If you make ice creams, they alone — that is the fancy kinds — should use up all of that material you can have to spare, and another good purpose to put surplus egg-yolks to is to mix them with lemon or orange syrup and a little butter and stir the mixture over the fire until it thickens into a jam, very good to fill tartlets. If after that any yolks of eggs remain on hand, put them in the lemon and pumpkin pies.
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    The American Pastry (lo(m.Ai'<]:^.^ 1. Angel Food, or "WTiite Sponge Cake. 11 whites of eggs. 10 ounces of fine granulated sugar — all that can be shaken and heaped on a cup. 5 ounces of flour — a cup moderately heaped. 2 rounded teaspoonfuls of cream of tartar. 2 teaspoonfuls of vanilla or lemon extract. Get two pans together, put the cream of tartar into the flour and mix them by sifting out of one pan into the other six or seven times. Whip the whites firm enough to bear up an egg, put in the sugar, beat a few seconds, add the flavoring, then stir in the flour lightly without beating. When the flour is mixed in fairly out of sight it is finished. As soon as mixed put the cake in the oven. It needs'careful baking like a meringue in a slack oven and should stay in from 20 to 30 minutes. A deep smooth mold with an unusually large tube is the best, but any other will do. The mold should not be greased, but when the cake is done turn it upside down, the tube or something else holding it up to let the air in, and leave it to get cold before trying to take it out. Then cover it with the plain sugar glaze of the next receipt. The rule for angel food in large quantities is a pound of sugar, a pound of whites, half a pound of flour and an ounce of cream tartar. Angel food, as this peculiarly white and light sponge cake is fancifully named has quite a history to be recorded. It originated in St. Louis a few years ago and is seen oftener in the hotel bills of fare of that city than anywhere else. 8. Sides, who kept a large cafe or restaurant there invented it and did not fail to make the most of his discovery, and it soon came into such great demand that not only was no fine party supper complete without it but it was shipped to distant cities, orders coming even from London. For some time the method of making it was kept a profound secret but at length the inventor yielded so far as to sell the receipt for twenty-five dollars, having it understood that it could not be made without a certain powder that could be obtained from him alone. It did not take long to discover that the powder was nothing but cream of tartar and the receipt once communicated gradually became common property. Many of the caterers for parties make a specialty of it, for it is still sufficientlv difficult to make always alike to prevent its becoming utterly common, and a con fiderable number of the cakes are sent out packed in boxes to surrounding towns, and occasionally to the east and south. The difficulty such as it is, that makes the caterers say this cake has been more trouble to them than anything else, and leads to the use of special molds to bake it in is the ten« dency to fall in at the centre after baking. The mold not being greased holds the cake up to its shape until cold. The lamb's-wool texture of it may be made finer by stirring after the flour is added. The cake will be better when a day o^d than when first baked, but to keep the outside from drying and to make it better eatiog, as it has no richness in its ingredients, it is always covered with a flavored sugar glaze or icing. It may have no direct connection with it, but Sides, who originated angel food, afterwards lost his reason and was taken to an insane asylum, his wife continuing the business he established. 2. Pearl Glaze for Angel Food, etc. 1 cupful of icing sugar. 2 whites of eggs. 2 teaspoonfuls of flavoring extract. Mix them together in a bowl. As soon as the sugar is fairly wetted it is ready but may be whitened by beating one minute. It dries pearl white; takes but a few minutes to prepare. Spread it over the bottom and sides of angel food. It also gives a rich transparent sort of eatable appearance to the top of a fine jelly cake, and shows up ornaments of finished white icing finely. It does nearly as well with the sugar only slightly wetted with water instead of white of egg, when it is to be spread on pastry, as the sugar dries white. It can also be colored pink, or with chocolate, or made yellow by mixing with yolk of egg. 3. Eight-Egg Sponge Cake. 1 pound of fine granulated sugar— 2 rounded cups. 8 eggs. 6 tablespoonfuls of water — small ^ cup. 12 ounces of flour— 3 rounded cups. Separate the eggs, the white into a bowl, the yolks into the mixing pan. Put the water and sugar in with the yolks and beat them ten minutes, until they are a thick light batter. Have the flour ready. Whip the whites to a very firm froth, then mix the flour with the yolk mixture and stir the whites in last. Bake in molds either large or small Good for large and small sponge cakes and lady fingers.

  
    THE AMERICAN PASTRY COOK. ^;.* » *♦' Wfiite- Jepy iloll. '. '"IJh^'&itg^lfacM'C^kedb'esnot answer to roll up, but nearly the same ingredients put together in another way make a fine roll and also white cake lining for charlotte-russe. 10 ounces of granulated sugar — a heaping cupful. 12 ounces of whites of eggs — 13 whites. 6 ounces of flour — a heaping cupful. 2 rounded teaspoonfuls cream of tartar. Vanilla or lemon extract, Put the sugar and white of eggs into a deep pan, pail or brass kettle and beat them together with the wire egg whisk for about 20 mi-nutes. If beaten rapidly in a cool place the mixture will then be like good cake frosting. Then add the cream of tartar and flavoring and beat one minute longer, next, stir in the flour with a spoon. It should be baked immediately. Lay a sheet of blank paper on the largest baking pan, spread the cake only just thick enough to hide the paper, bake about six or eight minutes. Brush the paper over with water to get it off. Spread lemon or orange honey or red jelly on the cake and roll up. S, Lady Cake. 14 ounces of granulated sugar. 12 ounces of butter. 12 ounces of white of eggs. 1 pound of flour. 2 teaspoonfuls of flavoring extiacts. i teacup of milk. The juice of one small lemon. Use uncolored dairy butter. Warm the sugar and butter slightly and stir them till white and creamy. Add the egg whites a little at a time and after that the flour. Don't beat the white of eggs before mixing, but beat the whole mixture thoroughly after the flour is in. Then mix in the lemon juice and flavoring and last of all the milk. o. Delicate Cake. 14 ounces of granulated sugar. 12 ounces of butter, 12 ounces of white of eggs. 8 ounces of flour. 8 ounces of corn starch. Juice of half a lemon. 2 teaspoonfulls of flavoring extracts. ^ cup of milk. 1 bastingspoonful of brandy. Don't beat the whites to a froth, but cream the butter and sugar together, add the whites by portions, then the starch and flour, and after them the lemon juice, milk, flavorings and brandy. Beat all together well. 7. Snow Oake. 14 ounces of granulated sugar. 12 ounces of white dairy butter. 1 pound of white of eggs — about 18 whites. 8 ounces of fine flour. 10 ounces of corn starch. Juice of one lemon. I cupful of milk. Flavoring extracts. Little brandy. Don't beat the whites to a froth. Cream the butter and sugar together, add the whites a little at a time, then the starch and flour, after that the lemon juice, flavorings and milk. Beat well. 8. Finest Chocolate Cake. Melt 4 ounces of common chocolate by merely warming it in a cup set on the side of the range. Make the snow cake mixture preceding, flavor it strongly with vanilla, and leave out the brandy. Pour in the melted chocolate and beat it in just before the milk. O. Finest Wine Cake. Make the snow cake mixture and leave out the milk. Instead of it mix in at the last nearly a small teacupful of madeira wine, with enough either of red strawberry syrup or of drops of carmine to make the cake couleur de rose, but only pale blush or peach bloom, not any dull red or purples for cake. The lemon juice is very necessary here; it changes red to bright pink. lO. Marble Cake. Make either of the white cake mixtures, take out about half a cupful and color it light red with strawberry or currant syrup. Butter a cake mould, flour it, and shake out the surplus flour, leaving the mould thinly coated. Drop lumps of cake batter in the mould with a teaspoon, paint them over with a knife dipped in the red batter, but without flattening or smoothing or running the lumps together. Drop more spoonfuls of the cake mixture in the hollows and paint them over with the knife blade dipped in red as before, and so fill the mould to within an inch of the top. There will be fine waving lines of pink through the cake when cut. Chocolate and white can be used in the same w»y. The snow cake mixture is apt to be too soft to keep form by spoonfuls, unless quite cold. " Luck" is the poorest possible ingredient in cake making. The same cause will always produce the same effect. The exact proportions that will make a splendid cake one time will make the same every time if put together the same way. The questioa is only to find the right proportions.

  
    THE AlVIERICAN PASTBY COOK. 11. Turkish Cake Fine chocolate cake with figs, almonds and raisins. The snow cake mixture will not bear up the fruit. Make the lady cake mixture, and add to it 4 ounces of chocolate melted by heat in a cup. Then prepare 8 ounces of chopped figs. 8 ounces of almonds blanched and split. 8 ounces of seedless raisins. Flavor the prepared cake batter with vanilla and a little brandy. Dust the fruit with flour and stir it What makes us think the ladies cannot make delicate cakes, for sure, just when they want them is the exhibition they sometimes make at a church fair where everybody contributes cake with their names on. They look awful — like a cake hospital. 18. Almond Cake. Make the lady cake mixture — the first receipt of this series — and add to it a pound of almonds blanched (scalded and peeled) and split. Also use almond extract and ro«e extract to flavor with. Dust the almonds with flour. The snow cake mixture would be too delicate to bear up the almonds. 13. White Baisin Cake. Like the preceding, with a pound of sultan* seedless raisins instead of almonds, and flavor with lemon and extract of nutmegs. This is best baked in shallow pans in sheets; but of that more further on. And it is for these church fairs or other public festivals the dwellers in the world of private houses try to succeed and show their best, if ever, but they seem to always fail. 14. Queen Cake Made with the lady cake mixture, No. 5, except the milk. 1 pound of the greenest colored candied citron. i pound of almonds, blanched and split. i pound of sultana seedless raisins. I cup of sherry or maderia wine. The citron to be cut in fine shreds and floured together with the almonds and raisins before mixing in. This mixture also makes small queen cakes, baked in little patty-pans, and these frosted on toj^j are among the finest possible. It is at these times they make the master of the house buy a cord of hickory wood and hire a man to saw it, because it makes such a nice steady heat to bake a cake with; and they send a boy on a horse to a friend's in the country to get some "'* right fresh eggs," because there are none in the whole town good enough. Then they have Julia to dry the flour, and IJetsey to wash and pound the butter, and Susan and her little sister to beat the eggs, and it is bad for the poor cat if she gets in the way. We fellows who live in bakeries don't positively know that these things take place, but have picked up such impressions someway. But we do know how the cakes look when they get to the fair. 15. Hickory Nut Cake, 8 ounces of sugar. 8 ounces of butter. 8 ounces of whites of eggs (9 whites.) ^ cupful of milk. 1 rounded teaspoonful of baking powder. 1 pound c f flour. 12 ounces of hickory nut kernels. Don't beat the whites to a froth. Warm the butter and sugar together and rub them to a cream the usual way, then add the eggs, then milk, powder, and the flour. When well mixed stir in the hickory nuts. Flavorings may be added at option. If brandy be used the baking powder should be left out. 1«. There is one cake marked "presented by Mrs. A.* It rose one-sided. The top cracked all over, looked like all splits and gullies, and in the high side a crater opened and the lava kept rising and running and never would get cooked and stop, though all the rest of the cake was done hard long ago, and began to smell unpleasantly. That cake was poor, had too little butter and too much eggs, milk and flour, and probably was not put into bake for some hours after the batter was mixed. There is another "presented by Miss B.'' It rose and rose, flattopped and even, but never got above the edge of the cake mould. It leaked over the top and hung in strings, and fell on the stove bottom and made a smell, and when it got tired of that it just sunk down and down again. That had too much sugar. 17, Dream Cake. In a city that we know of there is an entire side of a building in a fashionable neighborhood painted in large letters with the words "celebrated dream cake." Evidently it was the aim to rival the fame of "angel food," and this is certainly better eating, although scarcely so extremely W'hite. 1 pound of granulated sugar — 2 cups, y, pound of butter — 1 cup. 12 whites of eggs — \%, cup. Yz pint of milk — 1 cup. 2 rounded teaspoons baking powdef

  
    10 THE AMERIOAxN x-^ASTRY COOK. 1 rounded teaspoon cream tartar. Vanilla or lemon extract. 1 pound good weight of flour — 4 cups. Sift the flour, powder and cream tartar together three or four times over. Soften the butter and stir it and the sugar together until white and creamy, gradually stir in the milk, tepid, and a handful of flour to keep them from separating. Whip the whites to froth, and add part whites and part flour until all are in, and flavoring extract at same time. Bake either in cake moulds or shallow pans and frost over when done. Kossuth Cakes. Make sponge drops large and thick, hollow out the bottoms, put in whipped cream or pastry cream, place two together and with a fork dip them in melted sweet chocolate or chocolate icing and set on tins to dry. A specialty of Baltimore confectioners. Sell at about a dollar a dozen. SO. Havana Cream Cake. 18. Ordinary White vake. 1 pound of sugar. 8 ounces of butter, melted. 10 whites of eggs. 1 cupful of milk. 2 teaspoonfuls of baking powder, li^ pounds of flour. Beat the sugar, melted butter and white* all together a minute or two, add the milk, powder, flour and flavor. Now, if we had to make cakes in some place where people took notice and made remarks and said we did not know much about making good things in hotels nohow, and if they couldn't do better they would sell out, we should want to make the snow cake as beautiful and white as cotton batting, bake it thin in jelly cake pans, spread some of the richest confections between the cakes, and ice the top, having the cake and the icing so near alike in whiteness as to be hardly distinguishable apart. 19. Pistachio Creazn Cake. 8 ounces of pistachio nuts, blanched and chopped. 8 ounces of sugar, i cupful of water. 2 ounces of butter. Whites of four eggs. Green juice from pounded spinach leaves for coloring. 3 jelly cake sheets of snow cake. Boil the sugar and water to thick syrup, throw in the butter, then the pistachio nuts, boil five minutes; then stir in the white of eggs and take it off when they thicken. Color it a little deeper than pistachio green. Spread this when cold between the three sheets of cake. 8 ounces of fresh grated cocoanut. 1 pound of sugar. 4 large oranges. 2 lemons. 4 ounces of butter. 6 yolks and 2 whole eggs. Grate the rinds and squeeze the juice of the oranges and lemons into the sugar and bring it to a boil, making a flavored syrup. Throw in the butter, then the cocoanut, and boil 5 minutes. Stir in the eggs and cook slowly till thick. Spread between layers of snow cake. Then they are strange the way they exclaim when they burn up a cake in the stove. Once we heard a lady sing, "Gee woicks gee whilikens, the dordrotted thing's gone blackernaniggerbaby !" That was at the toll house at Shippingsport near Louisville, as we were going through the locks twentyseven years ago last anniversary, and anybody could know it was a cake burnt up by the black smell that came across the canal. Now one of us fellows would only have remarked dam kind of quietly and lighted our pipe. In fact, you have to bake these white cake sheets with scarcely any color at all to look well with colored creams between and ichig on top. SI. Glazed Cakes. We use the term for cakes glazed over with boiled icings of different colors to make a distinction from the usual iced or frosted cakes with raw sugar icing. All the richness of cream candy bon-bons belongs to these; they are better to cut, better to look at and better to eat than the common, and after a very little practice are quicker made and dry immediately. 22, Yellow Glaze or Boiled Icings. 1 pound of granulated sugar. i teacupful of water. 6 yolks of eggs. Flavoring extracts. Boil the sugar and water, without stirring, for 6 minutes or more, or till a drop of the syrup in coid water sets so that it can hardly be flattened between the finger and thumb. A deep bowl-shaped saucepan holding one quart should be used. Have the yolks slightly beaten ready in a bowl. Pour the bubbling syrup to the yolks quickly while you rapidly beat them with an egg beater. Return to the fire and keep stirring while it cooks a minute or two. It will then do to pour on sheets of cake and jf the syrup was at the right point it will set hard and dry as soon as cold.

  
    THE AMERICAN PASTRY COOK. 11 But it is better to finish by beating the glaze rapidly while it is cooling, and add the flavoring just as it becomes too thick to beat. The above is the easiest of the kind to make, as it does not make so much difference what point the syrup is boiled to — it will dry on the cakes anyway. 23. White Glaze or Boiled Icing:. 1 pound of granulated sugar. ^ teacupful of water. 4 whites of eggs. Flavoring extracts. Boil the sugar and water to a point thicker than for the yellow glaze, or till the drop in cold water sets hard and brittle. After the first mixing of the sugar and water these syrups should never be stirred — makes them turn to sugar. Don't beat the whites any more than enough to mix them. Pour the bubbling syrup to the whites, beating all the while. Set on the fire again and beat for a minute or two while it. cooks. It is extremely liable to burn on the bottom. Then set the saucepan in a pan of ice-water, and beat the icing with a Dover egg beater till it becomes thick. It will be of a dazzling whiteness at last. Can be flavored to suit the fancy. If boiled to right point sets hard as soon as spread or poured over the cake. IS4. Rose Glaze or Boiled Icing'. Make the white glaze and color and flavor to suit, just as it begins to be so thick as to be hard to beat. 35. Chocolate Glaze or Boiled Icing:. 1 pound of granulated sugar. .^ teacupful of water. • 3 ounces of grated chocolate. — the common sort. 4 whole eggs. Vanilla flavoring extract. Boil the sugar and water together in a deep saucepan for five minutes, add the chocolate. When a drop in cold water sets hard almost as candy stir in the eggs rapidly, beating all the while* Let cook about five minutes more with constant stirring. Flavor with vanilla. Beat more or less while it is cooling. Spread or pour it over sheets of cake. The confectioners, too, like us to make these glaze cakes for their windows and show cases; they take pleasure when the cake is as white as the icing, and red jelly between the layers, in putting them in the front rank. Having 3 or 4 different kinds of glaze and sheets of the whitest cakes only about a third of an inch thick to cover with them you can cut them when set in squares or diamonds and triangles, red, white, yellow and chocolate, and they make a very pretty stack. Besides, small cakes, such as sponge drops, can be dipped in the icings while hot and another assortment made, just the thing for ornamental baskets and pyramids. SO. Chocolate Glaze without Eggs. 1 pound of sugar. i teacupful of water. 4 ounces of common chocolate, grated. Poil all together almost to candy point, flavor with vanilla when partly cooled, beat a short time, spread over the cake. Colored syruj- of fruit juice and sugar boiled down thick enc „gh to bubble and rise in the saucepan can be used instead of icings to cover cake with a glassy surface. »T. Items about Puff Paste. When puff-paste has been rolled out and folded up again 4 times it lies just like 2 quires of tissue paper piled alternately a yellow sheet with a white sheet — a sheet of butter and a sheet of paste, all of the same evenness and regularity from bottom to top. It is hard to get butter and dough to lie so equally, but that is what has to be tried for, and we have to show how to make them come so. If baked then the sheets of paste or dough would be as sharp as knife blades, and might cut the mouth of the rash person who should try to eat them, the butter having all run out into the baking pan. One more rolling and folding makes the layers two-thirds thinner, and eatable, and another rolling after that makes the layers thin enotigh to be blown away with the breath. The reason of these unfinished sheets of paste being so sharp edged and continuous, is, there is no shortening rubbed into the flour when fine puffpaste is wanted — the layers of dough are nothing but flour and water. Rubbing part or all of the butter or lard into the flour dry makes short-paste, but not the marvellous, flaky, high-flying puff paste. Those who get their first instructions in home places never want to believe that. Some people say it is a matter of light touch, a peculiar temperament, a something inherited that makes certain individuals always and easily successes at making puff-paste and others always failures. They say women make better paste than men. There is no grounds for such a distinction. The probability is, it is a matter of sense and study, of head work more than hand work. A giddy person does not make fine paste, but is is not their hand that's giddy, it's their head. It is cause and effect again, and some cannot see their relation. Some people cannot place rolls in straight rows in the pan, nor lay strips on pies diamond-wise.

  
    12 THE AMERICAN PASTRY COOK. It makes all the difference when a fresh cub comes in the kitchen to be pastry cook's boy, if he has been one of those young ones that stand with their chin on the kitchen table seeing their mother make pies. The others are amusing green and awkward. They will pour a pint of water into a big pan of flour and then go feeling around for the lumps it makes, and pick them out one by one. They could not work the lump of dough they get that way without a sledge hammer, and pie dough has to be about as soft as mush. The way is to pour the water in a hole made in the middle of the flour, and gently stir it round with two fingers till it has gathered in flour enough so it can be lifted out of the pan on to the table, there to be worked smooth and fit to roll out. The best puff-pa^te is that made in 10, 15 or 20 minutes, according to the quantity, when one has no time to spare for packing it between pans of pounded ice, or for other foolishness, when the butter has been worked smooth and pliable beforehand, and lies ready in a pan of ice-water — when the ice-water stands ready to mix with, the flour is cold and the oven is hot and waiting — then you turn out paste that puffs and rises high and dry and wholesome. The reason is the ingredients don't have time to get warm and soggy, and there is an immense amount of labor and trouble saved over the ice packing way. Still, of course, the same method is not practicable in every place. When the plain, soft flour and water dougn nas been rolled out as if for cutting biscuits out of, but instead is covered all over with the required amount of butter in lumps, and then the dough is folded over it, the ^rsential thing and the only difficult one is to get the dough and butter to roll out again and again at even pace. Soft butter will give way under the rolling-pin and leave its place, burst through, or out at the ends. It is of no use trying with really soft butter, but when it is of medium firmness the dough may be mixed very soft to match it, and good paste may be made. With the flour and water extremely cold, the butter often hardens in the paste instead of softening — that is success, whether done in one or two hours in an ice-chest or in ten minutes on a cold table. There is another difficulty in the way of even distribution — the more the dou^h is worked and rolled the tougher it beomes and springs back, while the butter does not. To overcome that, the paste is allowed to rest awhile after about three rollings, but it is better in warm weather to get along without such an interval, by not kneading the dough at all, and having it soft enough at the start. The experienced workman goes through a certain routine every day that meets all exigencies, and his work is always alike, while others talk about the luck and havinr? *^ light hand for fine paste. They make a great fuss — the people who make verses do — about the beauties of milking the cows; as if there were no flies and cows didn't kick ! It is much more charming to be working the butter. We have seen them at summer resort houses. They go where the spring water runs cold, and work the lump of butter in a trough till it is just perfection to make pufl" paste with — though no dairy maid ever will let her fresh lump of butter go for such a purpose. We have to work the butter as well as the time allowable in the crowded forenoon permits by pounding it in a wooden bowl with a potato masher Cold butter that is not so broken and made pliable is as bad as warm, for it will not be pressed out by rolling, but cuts its way through in lumps everywhere. We have another newer and entirely different way of making fine leaf paste, but like this common way the best for meeting all the varied requirements of hotel work, and this is the formula. 38, Puflf Paste. 1 pint of water (2 coffeecupfuls.) Flour — all the water will take up. Butter — from \\ to 2 pounds. Mix the flour and water to soft dough. Roll it out about an inch thick. Take half the butter and drop it in lumps the size of eggs upon the sheet of dough, the width of two fingers between each lump. Sift a little flour over, press the butter into the dough slightly, then fold the dough over in three. Roll out to the same thickness as before, distribute the remaining half of the butter over it, dredge, and fold over in three again, and count that one fold — the former folding with only half the butter in counts nothing, or "half a turn." Always keep the dough rolled out to square shape and turn the broad side towards you after folding. Roll and fold till you have counted 6 times. Use plenty of flour under and over until the last rolling wlien the surplus should be swept off. It is then ready for use. 39.  After a few trials neither butter nor flour need be weighed — the rule of butter size of an egg two fingers apart is all that is wanted, and the amount to be made can be governed by the cups or dippers of water used. 30. Lard for Puff-Paste. Then there is the question of expense. They hate to furnish first-rate butter enough to make good puff"-ppste; people are fond of pies and pastries, and it costs like sixty. There is little use in making paste as rich as it can be made anyway, except when it is for fancy articles — the tall puff'ed up edges of pies are oftenest thrown away with all their fine butter in them — only because people cannot eat

  
    THE AMERICAN PASTRY COOK. 18 everything, and the middle of the pie goes first. Butter that is only just a little off does well enough* but butter that is bad spoils the whole article, filling and all, clear through. Good lard is far better than poor butter to make good eatable white and light pastry, and some sorts will make just as tall puffpaste as butter will. Oily and grainy lard will not ; it has to be the firm, tough tenacious kind of dried out lard. The very best everyday kind of paste is made with half butter and half good firm lard. Then a little salt must be strewn over the lumps of laid after they are spread on the dough. Butter alone carries salt enough. 31. Compressed Lard. The most wonderfully light and tall puff-paste, that beat butter pastry all hollow, used to be made in the times when lard oil was used in immense quantities before kerosene came in, of the stearine lard, the residue left after pressing out the oil. This was as hard as tallow, but of a different texture. Oil is the greatest enemy to puff-paste, and stearine contains none. Then we had vol-au vents that a small goose could be hid in, that rose several inches high of their own lightness. It looks like the sweet fresh suet that comes in so plentifully with the fat loins of beef ought to be better far pastry than strong butter and miserable oily lard, and so it is, and comes next to the stearine lard mentioned above, but can only be used after going through a particular process. People try to use melted suet or tallow or drippings, and they mince raw suet and then pound it fine, but however good short paste these may make they will not produce puff-paste. The suet or tallow is always composed of hard grains that cut through and destroy the flakes. The proper process is something of a trade secret; a good thing for those who work for themselves to save butter by. 33. To Prepare Suet for Making: Puff-Paste. Cut the suet very small, leaving out all dark meat stained pieces, and set on the side of the range in a boiler with plenty of hot water. The suet must not boil but steep in scalding water for a few hours. Then pour water and all into a large strainer with a bottom of perforated tin — a gravy strainer — and rub the fat through with a potato masher. Get a pan of broken ice and water and a little salt in it, and dip the strained fat by ladlefuls into it, stirring the ice about at the same time. The fat sets instantly on falling into the cold water in crumbs like meal. Gather it by straining, press it together and pound it with a masher in a bowl as you would butter. Salt it for use. Some years ago — about the close of the war — the writer had a friendly contention with a fine cook who made splendid pastry, as to whether as fine puff paste could not be made by the old-fashioned way just explained, as by this following. It was finally decided, after both ways had been tested to the utmost, that there was no difference in the results, but there are certain every-day work considerations in favor of the old way. The leaf paste is fine for fancy tarts. The workman who would be perfect in his trade will practice both. It's bad to have a fellow come along and beat you. 33., French Puff Paste or Feuilletage. It is requisite to have the butter very firm and free from water, and those who wish to have very superior pastry will use the very finest flour. Weigh your butter and flour in equal proportions, cut the butter into thin slices, take a little flour and roll it with a slice of butter into flakes, proceed thus until all the butter and flour are rolled together; gather the flakes into a heap, and sprinkle them with water, about a gill and a half is required for a pound of paste. Make into a smooth paste with the hand, and then roll it out to the thickness of half an inch. If a pound of paste, divide it into four parts, flour the board and roll out each part as thin as a wafer, fold over four or five times, and use as required.    Bake as soon as possible. Then try this, and hold fast that which you succeed with the best. 34. Pine Leaf Paste. Ten-Minute Paste, 1 pound of cold butter. 1 pound of cold flour. i pint of ice-water — a coffecupful. Cut the butter into pieces size of walnuts and put them in a vessel containing broken ice and water some time before using, to become very hard and cold. Sift the flour into a pan and lay aside a handful to dust with. Throw in the lumps of butter, mix them with the dry flour, pour in the ice water and shake altogether, merely getting the flour dampened and stuck to the lumps of butter, without kneading or pressing. Scrape out the contents of the pan on to the table well floured, press it up together and then roll it out with all the force necessary to break the lumps of butter, and spread all out to a thin sheet. Now loosen it from the table with the palette knife and roll it up like a roly-poly pudding, and count 1. Roll it out again to half an inch, fold over in three like ordinary paste and count 2, and so roll and fold in three till you have connted 6 foldings. But when half done it should have an interval of 5 or 10 minutes to stand in a cold place and lose its elasticity.

  
    14 THE AMERICAN PASTRY COOK. 35. Lemon Fie. Best Hotel Kind. 1 pound of white sugar. 6 lemons. 1 quart of water or milk. 2 ounces of corn starch. 15 yolks of eggs —or 8 whole eggs. 1 ounce of butter. Put the sugar in a saucepan, grate in the lemo'^ rinds — the yellow only — and squeeze in the juice without the bitter seeds. Pour in the water and set the saucepan on to boil. Mix the 2 tablespoonfuls of starch with a little cold water, pour it into the saucepan when the syrup is boiling and immediately take it off the fire. Then mix in the yolks slightly beaten — and the butter. They are not to be cooked in it. Bake in pie pans lined with puff-paste rolled out thin. Sift powdered sugar over the pies when done, or else meringue over with the white of eggs and sugar. Can one advocate simplicity and short bills of fare and a few things well cooked, and then give six ways of making lemon pies and other things similar? Yes. Not for one person to make the same thing six ways so much as for six persons to pick out the method that suits their particular circumstances and style of table they cook for. And as with pie mixture so with many other things in this book. For the cheapest covered lemon pie of the great bakeries see No. 263. 36. Club House Lemon Pie. 20 ounces of sugar. 9 large lemons. 1 J pints of rich cream. 18 yolks of eggs. 6 whites. Place the sugar in a large bowl and grate the lemon rinds into it, using a tin grater, and then squeeze in the juice. Beat the yolks of eggs light and mix the cream with them; pour this to the lemon and sugar, and just before filling the pie crusts with the mixture whip the 6 whites to a froth and stir them in, No meringue needed for this rich acid kind. 3T, Lemon Pie. Southern. 2 pounds of sugar. 1 pint of water. 9 lemons. 2 ounces of butter. 12 eggs. Cut 3 of the lemons in thin slices and keep them to strew in the pies when filled. Grate the others into the sugar, squeeze in the juice, add water, make the mixture hot to draw the lemon flavor, then mix in the eggs well beaten. Let the lemon slices float in the pies; bake, and sift powdered sugar over when done. 38. Lemon Butter Pie or Tart. Kichest. 1 pound of sugar. 5 lemons. 4 ounces of'butter. 8 yolks of eggs. 1 whole egg. Make a boiling lemon syrup of the sugar, grated rinds and juice of the lemons — no water needed — and throw in the butter. When that is melted stir in the eggs. Let simmer on the range about 10 minutes. Make the pies small, the paste rolled very thin, and bake dry. 39. Lemon Butter. Baker's Way. Good for pies, jelly cakes, tarts, turnovers, etc. 5 or six lemons. 1 pound of sugar. 1 cupful of water. 2 ounces of butter. 2 ounces of flour. 6 eggs. Set the water on to boil with the grated lemon rinds and juice in it, and the butter. Mix flour and sugar together dry, beat them in the boiling liquor then add the eggs and stir over the fire 10 minutes. 40. Lemon Tarts without Fruit. 6 ounces of bread or cracker crumbs. 1 quart of water. 1 pound of sugar. 1 rounded teaspoonful of tartaric acid. 2 tablespoonfuls of lemon extract. 5 eggs or ten yolks for richer color. Mix all the ingredients together cold. The imitation of lemon mixture is very close, and the pie is better than the real that is sometimes made with green and bitter lemons. 41. Peach Flan. Said to have been for a few years a specialty, in the peach season, at a large hotel at Put-in-Bay, since burned down. Cover a shallow baking-pan with bottom crust of good pie paste, nearly cover that with quartered peaches — in the same style as bakers' apple cake — then fill up with custard made the same as fer custard pie and bake slowly. Cut in squares when done and serve instead of pudding. It is necessary to place the pan in the oven before filling and add the custard by means of a long handled dipper. When they are soft, ripe peaches they need no previous cooking, but if hard must be stewed firet

  
    THE AMERICAN PASTRY COOK. 16 4S. Imitation Lemon Pie. Aoid Pie. 6 ounces of bread or cracker crumbs. 1 quart of wafer. 1 pound of sugar. 1 rounded teaspoonful of tartaric acid, 2 tablespoon sful of lemon extract. 5 eggs, or 10 yolks for richer color, Miz all the ingredients together cold. The imitation of lemon mixture is very close and the pie is better than the real that is sometimes made with green and bitter lemons. It is not everyone that calls himself a pastry cook can turn out hotel pies artistically, and however much the casual reader who thinks of pie only as something to eat may be amused at the idea we assure him there are possibilities of taking high position among the «"ther things of beauty on the weal thy table for the hotel pie which do not exist for the private house pie, or the baker's pie, or if they do are so remote it will take ages of domestic pie culture to bring them in sight. The experienced hotel steward knows now instantly when he has secured a fully developed hotel or fine steamboat pie maker. Your baker trained to work for the hungry pie eater rather than for the luxurious admirers of beaut ifu pies covers every pie with a top crust, which is the first sign, but the great sign of his standing is Eet up when he takes both hands and cuts off the past. ry by pressing against the edge of the plate, whirl, ing the pie round at the same time. Why should he make or wish to make fine leaf paste to press and mash in that way? But your first-class pastry cook having made his paste so that the flakes will rise and open as distinct and separate as the leaves of a rose and of a thinness more impalpable than tha^, no matter how rapidly he may work, will roll evenly, throw it on the pie pan lightly, shake it down to place with a little jar upon the table, take it up on the fingers of the left hand and cut around with a sharp knife, not leaving the least sign of pressure, finger mark or drag or tear about it. These pies though having tall flake-piled edges are pretty sure to be almost as dry and free from grease as flaby biscuits and quite wholesome both to eat and to see. If people say that hotel pies are not so we reply that it is because the pastry art is somewhat difficult and there are few masters of it, the begirjners are slow t > get hold of the fi le touches and the hotels are ful^ of half taught beginners. We don't know anything about the private houses, and these remarks make no invidious reflections upon the household pie. With both bottom and top crust rolled thin and powdered sugar on top it is good. But the hotel pie contemplates life from a different stand point and like all the products of high art it is somewhat aristocratic. Literature is cheap and common — you can buy a rare classic for ten cents — the best thoughts of the best writers for a nickel — imitations not to be detected of the rarest gems for a dollar or two— but the ideal hotel pie is only for the few. So careful and tender is the good workman of his leaf paste that he slants the knife outwards when cutting that the paste may be wide and make a broad edge; and that broad edge he notches with a sharp knife in the places where the pie is to be divided, lest with a rude 'pressure somebody will crush and spoil the flakes in cutting the pie after it is baked. Greatest country, tallest mountains, longest rivers, biggest pies. 43. Meringue for Lemon ?ies. The secret of making the meringue or frosting stand tall and thick on the pies is in the baking. Whip the whites of eggs to a froth that will not fall out of the bowl or pail when turned upside down, put in about a tablespoon ful of granulated sugar for each white, stir very little, spread it on the pies when they are just done and still baking hot without taking them out of the oven, and let them bake with the door open. If made hot enough to brown the meringue will surely fall and become worse than nothing. 5 to 10 minutes is enough to bake the meringue dry and straw-colored. Sift granulated sugar on top of the meringue as soon as spread, before baking, to form a rich appearing crust for variety. 44, Oocoanut Custard Pie. Make a common plain custard of 1 quart of milk, 6 or 8 eggs and 6 ounces of sugar, then mix in 8 to 12 ounces of grated cocoanut. Bake in crusts. 45. Oocoanut Pie. Hotel Ordinary, 1 quart of milk. 6 ounces of sugar. 2 ounces of corn starch. 1 ounce of butter. 8 ounces of grated cocoanut. 6 eggs. Boil the milk, mix the starch in the sugar dry and stir them in and the butter and cocoanut, and then take the mixture from the fire. Sdr in the eggs after it has cooled a little. The eggs should be beaten quite light first. Sift powdered sugar over the pies after baking. For cocoanut meringue pie make the preceding mixture with 12 yolks of eggs and take the whites to beat up for the meringue. Strew cocoanut on top before baking.

  
    16 THE AMERICAN PASTRY COOK. 46. White Oocoanut Pie. The same mixture as the above made very delicate and enow white by letiing it become cold and then stirring in instead of yolks 12 or 14 whites of eggs whipped to a froth, and a slight flavoring of rose and oiange. Sift powdered buzbt over when done Good to fill in pnste lined patty pans for gem-tar»8, very light baked. Good to use up white of eggs left over 47. Orange Pie. Generally made with the object of using up a surplus of perishable fruit. Peel half the number of oranges required. With a very sharp knife slice them across the core, throw out the seeds, lay the slices over the bottoms of paste-lined pie pans alternately with slices of unpeeled oranges. Strew sugar over and pour over that a cooking spoonful of red wine. Bake slowly till the juice is become thick eyrup. Cocoanut and leraou juice may be mixed with or strewn over the above. Orang^i pi. s can be made by the lemon pie receipis, a? d wish part lemons. 48. Orange Butter Pie. 8 ounces of sugar. 8 ounces of best fresh butter. 9 eggs. 2 oranges. Grate the rinds and squeeze the juice of the OTanges into the sugar in a deep saucepan, put in the butter and then the eggs slightly beaten. Set the mixture over the fire and stir it till it becomes thick and ropy, like melted cheese. It may lessen the trouble, and danger of burning on the bottom to set it in a large saucepan containing boiling water. When done beat the mixture with an egg whisk a few minutes. The cooking of this mixture causes it to remain light and thick and rounded in the pies or tarts after baking, instead of filling and becoming wixy as it o'herwise would do. Bake in a very Sfow oven or with a pan on the shelf above to ward off the hei\t. 40. Orange Dariole Filling. Richest. Requires deep pans for baking in as it flows over ordinary rims 1 pound of sugar. 8 ounces of butter. 4 oranges. 10 eggs. Grate and squeeze the oranges into the sugs.r, add the butter and eggs and cook the mixture thiik over the fire with constant stirring. Let it cool and then beat it ligtit before ling the crusts. And yet some worthy hopefuls having seen pio edges stand two inches high in distinct flakes while weighing next to nothing, will do their brave endeavors too, and lay a double edge on theirs, making a band of paste to place on the rim of the plate first, washed with egg, and the proper pie crust laid on lop. That is all wrong. We told them they could not make our hotel pies. For if the airiest crust that can be laid on a pie edge will hardly be Citen is it not folly to double the weight and substance? Puff-paste perfectly made will rise high enough from one layer only from an eighth to a quarter inch thick. If it will not then it will not when doubled in thickness. And, besides, how much valuable time is wasted from better work, putting a useless double edge on the pies. 50. Apple Cream Pie. Marlborough Pudding or Pie. 1 pint of stewed jypples. 8 ounces of sugar. 1 cupful of milk. 4 ounces of butter. 4 eggs. Little sherry wine and nutmeg. Mix all together. Bake in crusts. 51, Apple Custard Pie or Pudding. 1 quart of dry stewed apples. 12 ounces of sugar. 3 ounces of butter. 8 yolks of eggs. Juice and rind of 1 lemon and nutmeg. The apples should be stewed with as little water as possible with the steam shut in. Mash them through a strainer. Cook the pulp over the fire with the sugar and butter in and then add the beaten yolks and flavor. Bake in crusts. And where it is so requisite to have the fine flakes of puff-paste lie straight and undisturbed care must be taken in handling the small portions when rolling out pie crusts. Green people always will take the trimmings of the last pie and work and kuead and pound and press Jit to death. You musn't do that. Lay the scraps in layers in a pile loose on each other. Cut a chunk square and small from the large piect of paste and lay it on top of the scraps, then roll out to a quarter inch thickness. Now you don't want the bottom crust of the pie to be so thick as that — nobody wants to eat so much soggy under crust — but you do want that thickness for the edge. So double the sheet of paste over on itself in half.

  
    THE A3Sfl:EKICAN PASTRY COOK. 17 and with the end of the rolling pin roll that part that will be the middle of the pie to half the thickness. You will of crurse have flour enough about it to prevent sticking together. Then open out the doubled sheet again and you have a hollow thinbot = tomed sheet of pa te just ready to fit the pie pan and with a thick edge lo hold in the custards and lemon mixtures. 53. Apple Pies. 1. Pare the apples and slice them oflF the cores into a bright pan or brass kettle. To every pound allow on an average a quarter pound of white sugar and a cupful of water. Throw in 6 cloves or some lemon peel for flavor, shut wi h a tight lid and le; stew slowly in the steam. M^sh through a colan der. Bike in open pies. Apfles of poor qua'ity that turn blue in cooking are often improved by the addition of the juice of a lemon. 2. Apples cored and quartered and stewed in fla vored syrup like preserves without breaking may be filled into shell pies or vol au vents baked sepai-ately, as explained further on. For every pound of the apple quarters allow 6 ounces of sugar and half cup of water with cloves and lemon peel. Let the syrup boil first, throw in the apple quarters and shut in the steam. Simmer half an hour without stirring them. 3. Early green apples. Wash and steam them whole. Mash through a colander, aid sugar, butter and cinnamoi or nutmeg. Bake with a top crust. Powd red f-ugar over when done. 4. Sliced apple pie. Use this way only the best ripe cooking apples Pare and core them and slice them thin across the core. Fill paste-lined pie pans, about 2 layers deep. Thinly cover the apple slices with sugar and grate nutmeg over. Put i\ each pie butter gize of a walnut and a large spoonful of wa ter. Bake without a top crust slowly and dry. The apples become transparent and half candied. 53, Pineapple Cream Pie. 1 quart of pineapple either grated, or chopped and pounded. 12 ounces of sugar. 1 cupful of cream. 12 yolks of eggs. C )ok the pineapp'e pulp and sugar together a few minutes, add the cream and the yolks well beaten, bake in thin crusts. The same ingredients all stirred over the fite till cooked thick, make a pineapple cream to spread on layer cakes, and fill tarts. 54.  Cranberries have a better color cooked with the sugar. To a quart of cranberries allow a half pound of sugar, and water to cover the bottom of the vessel only, cook in their own steam about half an hour. They scorch easily — should not be set in the hottest place. The juice that can be strained from them without mashing makes the brightest jelly when cod. Mash the rest through a colander for pies. Strawberries should be put in the crusts raw and sugar strewn over. Canned strawberries shouid be strained from the juice and that boiled down with sugar to about half, and the fruit returned to it. Peaches use same as apples, also for peach custard pie. The peach kernels stewed with the fruit heighten the flavor. Gooseberries green require 12 ounces of sugar to a pound of fruit; they should be partly mashed with the back of a spoon for better mingling with the sweet. Plums and such large fruits are not serviceable unless cut or broken. A can of currants or whortleberries will make five pies and the same sized can of plums only two or three. Quinces give an improved flavor to apples stewed with them. Quince pies may be made by grating the fruit and mixing with sugar, or by stewing sliced quinces wish water and lemon juice and then adding sugar to m ike a thin syrup. Best for shell pies. Bartlett pears make good pies. Some other varieties can be used like quinces. Rhubarb should be cooked with only water enough to cover the bottom of the kettle, a half pound of brown sugar to a pound of the stalks spread over the top and the steam shut in Raspberries, currants, blackberries and all such fruits as are apt lo become all juice should have the same avoidance of water as rhubarb and be cooked in their own steam. Bananas and Plantains are made into pies in the South in the same manner as has been directed for sliced apple pies, with mace and wine or brandy added. Tomatoes can be used in pies if boiled down with sugar. Scald and peel and let them drain of half their juice. To each pint of draied tomatoes allow 4 ounces of sugar and a little bruised race ginger. Stew down thick. Figs either fresh or dried can be made into pies, cut up and stewed in syrup with a lemon or two and some butter. "That was like Macready at the Palladium. Ed. Forrest he quit the Palladium to go to the Athenaeum, and Ed had been throwing 'em up some jam up punkin pies and a lot of the fellows that get up late n the morning after breakfast hours got to coming and saying 'give me a punkin pie and some cofiee and I can wait till dinner,' and some of *em would eat two regular. So when Ed quit, all the boss could find on the town was Macready. He had to go on the night watch and there was about 75 pies to make before morning. So Mac. he goes to the night head waiter and says he, 'Fruit's all right but

  
    18 THE AMERICAN PASTRY COOK. say, how do you go to work to make a punkin pie? •Well, the head waiter he growls and Bays he 'Oh, what do you take me for? who's hired night o?ok here — ^you or me?' So Mac goes to work and rolls out his pies and opens the cans of punkin and spoons 'em out into the crusts without no sweeten in' nor nothing and bakes 'em off. And along in the morning the fellows began to drop in and one of them gets up on the high stool to the lunch counter and says he 'give me my tn o punkin pies and coffee.' Well, sir, he took a bite and began to oat, and then he stopped with it in bis mouth and studied like, and then he spit it out on the floor and says he what in the Halifax sort of a punkin pie is that anyhow. And the pie business was entirely broke up and Macready he got bounced." 55. Ohooolate Cream Pie. Penohonettes au Chocolat. 1 quart of milk. 8 ounces of sugar. 4 ounces of flour. 2 ounces of chocolate grated. 2 ounces of butter. 5 yolks of eggs. 8 whites of eggs and 4 ounces of sugar for meringue, and vanilla to flavor. Boil the milk with the chocolate in it, and a little of the sugar to prevent burning on the bottom, mix the flour and rest of the sugir thoroughly together dry and beat them into it Then add the butter and the yolks well beaten and take the mixture immediately from the fire. Bake in thin crusts of puffpaste. Whip the whites of eggs firm while the pies are baking, add the sugar and vanilla ; spread over the pies still hot in the oven and bake with the oven door open a few minutes. 56. Lemon Cream Pie* 1 quart of milk. 8 ounces of sugar. 4 ounces of flour. 1 ounce of butter. 8 yolks of eggs. 1 lemon, juice and rind, or lemon extract. Pinch of salt. Mike as directed in preceding receipt, without the chocolate 57. Cream Confiture, for Pies and Tarts. 1 pint of cream. 10 eggs. 1 pint of red currant jelly. Warm the jelly enough to just melt it and beat into it the eggs and cream Bake in thin puff-paste crusts. Powdered sugar over when done. 68. Custard Pie. Ordinary. 8 eggs. 1 quart of milk. 6 or 8 ounces of sugar. Nutmeg, lemon or vanilla flavoring. Beat the eggs and sugar together, add the milk gradually, flavor, and bake in deep paste.lined pie pans with high edges. The thisker the custard the better the pie. 59. Harvest Pie. Vinegar Pie, Made without eggs or milk: 1 pint of water. ^ pint of vinegar. 1 pound of brown sugar. 1 ounce of butter. 4 ounces of flour. 1 teaspoon ful of ground cinnamon. Boil the water, vinegar and butter together. Mix the flour, sugar and cinnamon together dry and dredge them into the boiling liquid, beating at the same time. Take it off the fire as soon as partly thickened, before it boils. May be baked either with or without a top crust. 60. Butter Pie. 1 quart of milk or cream. 8 ounces of fresh butter. 1 pound of white sugar. 4 ounces of flour. Boil the milk with the butter in it. Mix the flour and sugar together dry, stir them into the boiling mi^k and take the mixture from the fire as soon as it begins to thicken. Bake like a custard in a crust. 61. Corn Starch Custard Pie or Arrowroot Pudding. 1 quart of milk. 2 ounces of starch. 8 ounces of sugar. 2 ounces of butter. 6 eggs. Lemon or vanilla flavoring. Mix the starch with a little of the milk cold. Boil the rest of the milk with the sugar in it, stir in the starch, then the butter and eggs, and take it from the fire immediately. Bake in crusts. 62. Cream Curd Pie. 1 pound of dry cheese curd (product of 4 quarts of milk curdled with rennet). 8 ounces of butter. 12 ounces of sugar. 4 whole eggs and 6 yolks. 1 cupful of milk.

  
    THE AMERIOAN PASTRY COOK. 19 4 ounces of currants* Nutmv'g orange or other flavoring. Mash th^ curd through a seive and mix in the other ingredients. Bake in crusts. 63. Potato Cream Pie. 1 pound of mashed potatoes. 8 ounces of white sugar. 6 ounces of butter. 6 eggs 1 capful of mixed milk and brandy or wine Bail good mealy potatoes and mash them through a seive. Mix the butter with them while warm, then the sugar, milk and flavoring. Separate the eggs and beat both yolks and whites quite light and stir them in just before baking. Bake in crusts. Sift powdered sugar over when done. 64. Sweet Potato Pies. 1. Make by the preceding receipt, using sherry wine instead of brandy. They need careful baking of a light colar, to be good. Powdered sugar over. 2. Sice cooked sweet potatoes into the crusts strew sugar over plentifully, and broken blades of mace, and small lumps of butter. In each pie pour half cupful of wine. Bake slowly. 65. Pumpkin Transparent Pie. Made without milk or eggs. 2 pounds of pumpkin — or 1 quart. 1 p )uad of sugar. 4 ounces of butter. Flavoring either of lemon rind, cloves or nutmeg. The pump'iin must be dry, either baked or steamed. Mash it through a strainer, mix the eugir and butter with it and let simmer at the side of the range to become thick. Fiavor, and bake in crusts. 66. Pumpkin Pie, Cheap. 2 pounds of dry mashed pumpkin. 4 ounces of sugar. 2 ounces of butfer. 2 eggs. 1 cupful of milk. Little ground cinnamon. 67. Pumpkin Pie, 2 pounds of pumpkin— Slewed dry. 8 ounces of butter. 12 ounces of sugar. 12 eggs. 1 cup of milk. Ginger, cinnamon, or nutmeg. Beat the eggs light aud stir them in after every thing else is mixed. 68. Pumpkin or Squash Custard. Make a custard of eggs, a quart of milk, and sugar, and mix mashed pumpkin with it to suit — 1 quart of mashed pumpkin is about right. 69. Brown Squash Pie. 2. pounds of dry mashed squash — a quart. 8 ounces of molasses. 2 ounces of butter. 8 eggs. Ginger and allspice. 1 quart of milk. Mix the butter with the squash while still warm, I hen the molasses and rest of the ingredients. With the right kind of molasses or part black molasses and part sugar, and spice skillfully proportioned this variety proves to be a favorite. 70. Allowing that is not strictly in the line of hotel fellows* duty to pass opinions wpon manners aid ways people have but considering the many aspersions that are cast upon pie and its friends, may we not ask one question — it is not more Americanlike to like pie and say you like pie, and make it big and make it good, than to beat about the bu^h and try to hide an inordinate admiration of pie under such names as darioles, bouchees, mirlitons, flans, vol-au'veats, tourtes, tartelettes and a lot more as the French do, and turnovers, puflFs and tarts like the E ig'ish? You will find if you look thai Mr. Cliva Newcome, in The Newcomes, when a b y at college was remarkably fond of raspberry tarts and it took all hii pocket money and much that he managed to get from a friend or two besides to purchase them, and there is nothing sardonic in Mr. Tbacke^ ray'ssfflteraentof that not uncommon trait of his. But those raspberry tarts are not to be conf -unded for a minute with the indescribab'e English household pie— the tar! 8 weie and are neither more nor leps — exc?pt in size — than our American open pie?. Could Mr. Clive be blamed for loving them? Why even American collegians are not above such a weakness as that. Tarte, tourte, tart is the European for the American pie, made open — that is without a top crust — or at most with only strips across. The tart proper is not larger than the palm of the hand, and is made in patty pans or small pie pans of any form, ova', oblong, square or round. People like pie for supper, and country hotels with the old style of long table set them on it. but Fashion does not allow it. But

  
    THE AMERICAN PASTRY COOK. you can circumvent Fashion (and ane will be secretly pleased thereby) by serving tarts both for lunch ton and supper. Now tarls or tiny pies are tedious to make in numbers and advantage must be takeo, get the shallow pafty-pans fastened together a dozen in a bunch. Roll out the paste to an eighth of an inch thickness in a large sheet, and cut out flats with a biscuit cutter or any oval or other cutter that will match your patty-pans. Press the paste with the thumbs to the shape, cut off the surplus even with the edges and put in a spoonful of any kind of pie fruit or of the mixtures just preceding, or of the various creams, apple or cocoanut cream etc , and you can give pie for supper luncheon and tea and Fashion will tever be the wiser. Ihe small tartlets using up the pie paste remaining after dinner and taking but a teaspoonful of filllate cream, puff-paste is not the best. The annexed i^g make a desirable addition to or substitute for cake in the baskets for supper. The next are larger cutters for oyster patties and vol au- vents of birds etc For some of the pie mixtures such as the choco. ^8 a kind specially made for "small bakings.' 11. Tart Paste 1 pound of flour. 6 ounces of butter. 2 ounces of powdered sugar. 2 eggs. Little salt. ^ cupful of water. The annexed show forms of bouchees and tartlets Rub the butter into the flour, add the eggs, sugar that it might be difficult to make plain in words on. and salt with the water, mix and knead it smooth. My. The three lower figures are intended to show <y(g^  I how the puff-paste is folded, and the three upper Tartlets, Bouchees and Vol-au-vents. ^'^ ^'■'^^'^^ *^'®^ ***^*"gThe fine leaf paste or puff-paste being ready there is nothing easier to make than vol-au-vent tartlets like those shown below. Roll out the paste to about a quarter of an inch in thickness, or even thinner, cut out with the double cutter, place the tartlets in pans like biscuits and bake in a brisk oven. They rise to three or four times the heighth of the paste they are cut from. Lift out the little lid made by the cutter in the middle or else push it down and fill the CHvity with a spoonful of red currant jelly or lemon honey or any kind of fruit or preserves. The tin. smiths make and keep for sale the double cutters that cut out rings for doughnuts and jumbies, like two of these in the cut with the inside cutter on a level with the outside and cutting the middle of the paste clear through, but the vol-au-vent cutters have to be made to order. The inner cutting edge is a sixteenth of an inch below the outer and only marks out a lid. NO. 2. NO. 1. N03. 1- For the form shown in the middle roll out the finest leaf paste to about an eighth of an inch in thickness. Cut it in squares of about 2 J inches and fold over the four corners to meet in the middle where there should be a drop of water placed to make them slick. Stamp out a round piece of pasta like a lozenge and lay on the center. Brush over with a little beaten egg-and-water without wetting the edges of the paste, and bake. The shell can be partly hollowed out when done, and filled with any
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    THE AISIERICAN PASTRY COOK. 21 kind of mince or sweetmeat. 2. For the left hand figure roll out the same as the preceding and cut and fold over the same and then cut pieces out of the four sides to make the shape shown. These leaf tartlets open out and rise as high in baking as the middle figure. Fill th® hollows with bright frait jelly 3. The three cornered bouchees or tarts have the filling — either mince or salpican, or yellow or red conserve or jelly-baked in them. Roll out a sheet of puff-paste and cut out like biscuits, with a large cutter. Place a teaspoonful of the filling in each wet the edge of the paste and pinch it up in the shape of a three-cornered hat. Brush over with fgg-and water and dredge with granulated sugar if W a sweet tart. Bake in a rather slack oven. Beside the foregoing, other shapes may be made by stamping out the s 'iet of paste with an oval cutter and doubling the a's over like French split rolls, and by doubling ever square cuts. These open up like the leaves of a book and jelly or preserves can be inserted in the cavities. . T3. American Popular Ices. The combinations following are not too dreadfully original in idea to be eminently proper "according to Hoyle," neither are they copies. They are innocent American variations of the class of European "iced-puddings," and bombes a la Viennoise. They are popular ices in the sense that they are among the tbirsgs which make hotel tables popular with high-priced people. They are among the super-excellerces and quiet gurprises which give — but there, we are getting beyond our depth — what we do want to say is that served individually they can be managed easily eioughin the hotels which do not employ a confectioner or men specially detailed to make the ices, but where the pastry, cook has to be a man-of-all-work; while the moulding in 'bombes" involves a great expenditure of time and freezing material. These have all been well tried and often. The simplest and best methods of moulding, frothing, freezing etc. will also be found explained among the commoner ices further on. Hastorskill Ices. Combination of rose pink cream with pale green ice containing grapes and almonds. Two freezers lequired. 14, Rose Ice Cream* I quart of cream. 12 ounces of sugar. 12 eggs. A pinch of palt, coloring and flavoring. Take off a third of the cream, the thickeet, from the top, and keep it cold to be whipped to frothy while the other is freezing. Boil the rest of the cream with (he sugar in it, which prevents burning. Beat the eggs in a bowl as light as if for sponge cake, pour the boiling cream and sugar to them and cook about a minute together — enough to slightly thickea but not boil. Strain into a freezer immediately, add a few drops of rose extract and some bright red fruit syrup such as the surplus juice from crimson strawberries in sugar, or else some drops of red coloring, to make the ere im light pink. Freeze, and when nearly finished whip the reserved cream to froth and beat it in. When cream thick enough to whip cannot be had keep out the whites of the eggs and use the same way instead. 75. Grape and Almond Ice. 6 pints of sweet white muscat grapes free from stems. 1 pint of angelica or other sweet wine. 1 pint of water. 1 pound of sugar. 1 large ripe lemon. 1 pound of almonds blanched. Stew three pints of the grapes with the water and sugar and when tender rub the pulp through a strainer into a freezer, together with the syrup. Add the wine and the lemon cut in th ck short slices with the seeds carefully excluded, and freeze the mixture. At the last drop in the blanched almonds and after a few more turns of the freezer add the remaining 2 pints of grapes previously made cold on ice. C^ver down the freezer that the ice may become well f ozen. To serve individually make a border of the cream with the spoon in broad champagne glasses or fancy ice glasses, and in the middle pile the grape and almond sherbet. For fancy moulded creams line the moulds with the first part and fill the centers with the second. YO.  A favorite form of bombe is frozen in a mould in the shape of a little glass jug with handle and all compl< te. This is coated inside with a translucent fruit or flavored syrup ice and the filling is of, for example, a maraschino ice cream, or one dotted with strawberries. V hen the bombe well frozen is taken out of its mould and set on the table on its folded napkin, you are, if you please, to knock off the neck of the ju^ and dip out the contents. It is surmised that it is called a bomb because it goes off pretty

  
    2'^ THE AMERICAN PASTRY COOK. soon amongst a whole table full of people; but the name dees not suit our bills of fare. The ice will go off better when it is not called a bomb. Niagfara Ices. Combination of rich yellow frozen custard with a pink sherbet with coooanut and oranges. Two freezers required. 77, Yellow Frozen Custard. 1 qu irt of cream or milk. 12 ounces of sugar. 12 yolks of eggs. Vanilla bean or extract to flavor. Boil the cream with the sugar and vanilla bean in it Beat the yolks light and pour the boiling cream to them. Set on the fire again for a minute. The custard will not froth in the freezer if cooked much, but should be taken off and strained aa soon as slightly thickened. Freeze and beat light. 78. Orange and Cocoanut Ice* 1 pittt of port wine, 1 pint of water. 1 pound of sugar. 8 ounces of desiccated cocoanut — the sugared kind free from oil must be used. 4 oranges. 2 lemons. Red fruit juice or^coloring. M*ke a hot syrup of the water and sugar. Slice the oranges and lemons small and throw away the seeds, put the slices in a bowl with the desiccated cocoanut, pour the hot syrup over them and let steep a short time. Then strain the flavored syrup into a freezer, add the wine and coloring to make it light pink and freeze. M'ike the scalded orange and lem)n slices and cocoanut cold on ice and stir them into the sherbet when nearly frozen, then pack down the freezer to freeze the contents firm. To serve individually place the frozen custard in champagne glasses, spread out to make a border, and the sherbet pile up in the middle. And "iced-pudding" is no better name, although the language containing no other for such a compound, the English have had to use it. But their case is different, they have deep rooted respect for ancieot pudding, and ice cream does not seem to be degrrtded by being so calif d. Sydney Smith in es with our people's association of ideas. Iced pudding is base, it is food; ices, ice-creams, are noble, hey arc etherial, they are deliciouo. Monitou Ices. Rocky Mountain scarlet wild raspberries iia ioei and a white cream. Two freezers required. 79. White Starch Ice Cream. 1 quart of rich milk. 12 ounces of sugar. 1 ounce of butter. 2 rounded tablespoonfuls of corn starch. 4 whites of eggs. 1 tablespoonful of lemon extract. Boil the milk with the sugar in it. Mix the starch in a cup with a little cold milk and stir it in Take from the fire, and put in the butter and beat the mixture till that is melted. Strain, cool and fla vor it and freeze. W hen nearly finished freezing whip the whites to froth and stir them into the cream, then beat it with a paddle till it fills the freezer, and is as light as foam and white as snow. 80. Scarlet Raspberry Ice, 3 or 4 pints of Rocky Mountain wild raspberries. 1^ pounds of sugar. 2 pints of water. 3 whites cf eggs. Pick out and reserve about a third of the berries to be dropped whole into the ice at last. Make a syrup of the sug^r and one pint of water, pour it hot upon the larger portion of raspberries in bowl and then rub them through a strainer together with the syrup, and use the other pint of water to help the pulp through when dry. Freeze, and add the whites of eggs beaten to froth when nearly finished and after beatipg up again drop in the whole raspberries and pack down the freezer with more ice and salt to remain till wantedo Serve the white cream in glasses or saucers with the red^ice piled in the hollow middle. 81, Frozen Fruit in Ices. Broadly speaking it may be said, everybody that likes fruit ices or sherbets likes the frozen pieces of fruit scattered through them as well. But there are differences which it wou'd be tedious to point in planation of the exact stage of his convalescence each case depending upon the degree of sweetness wrote to afriend that he was past the gruel point, past of the fruit. Strawberries con'.aining little or- no panada, and had just arrived &t pudding. Thackeray sugar will freeze in a strawberry water ice too uncould write of puddings, as did Herrick, Burns, By- ' reasonably solid to be good, while sweet Tokay and ron even, and there]is something about solid pudding Muscat grapes, sweet ripe cherries, mellow pears in Shakspeare, but that does not help the matter and the like will never become too hard because the

  
    THE AMERICAN PASTRY COOK. 28 sugar in them prevents it. The sweeter an article, whether cream or fruit, the harder it is to freeze. To keep the fruits from this too solid congealing some of the French ways steep them in alcoholic liquers — methods which we merely mention for information without believing them necessary to practice In case of a peach ice, then, it may do very well when the peaches are very sweet and ripe to drop th^ quarters in at the end of the freezing without any preparation; but if the peiches instead are inclined to sourness stew them in thick syrup withou bre-^^ing the quarters and drop in the ice after first making them cold. Tahoe Ices. Red grape ice and white cherries in cream. Two freezers required. 82. Red Grape Ice. 6 pin's of red Tokay grapes (4 pounds.) IJ pints of wafer. IJ pounds of sugar. 1 lemon and 1 orange. 4 whites of eggs. Select about a fourth part of the grapes to be dropped whole into the ice at last. Scald the rest in a syrup made cf the sug<ir and part of the water and rub the pulp through a strainer together with the syrup and pour over the skins the remaining portion of water, add the jiice of the lemon and reeze as usual. If to line a mould the whites of eggs may be omitted and a little red fruit juice or coloring can be added to make a more positive color, but for serving in glasses add the whites whipped firm and beat the ice till smooth and foamy. Cut the orange in strips, without peeling, and strew them in the ice, also the reserved grapes and cover down to freeze firm. 83. White Cherry Cream. 1 quart of pure sweet cream. 8 or 4 pints of California white wax cherries. 1 pound of sugar. ^ pint of water. Make a boiling syrup of the sugar and water, drop in the cherries and let them simmer in it about 15 minutes, without stirring or breaking. Then strain the flavored pyrup into the freezer and set the fruit on ice, to be mixed in at last. Add the quart of cream to the syrup in the freezer, freeze and beat up well, then stir in the cherries and pack down with more ice and salt. Artificial ice made at a cost of one dollar a ton; ice cream same price. *'It were a consummation devoutly to be wished." We are thinking not of the finished product after it has left our hands — perhaps the young gentlemen who take the young ladies out en summer evenings would not wish it quite so cheap — but of some easy and perfect process of freezing it such as is condensed and summed up in the idea conveyed by that rate of cheapness. For few know how difficult it is to get the drudgery of icecream freezing done properly, none perhaps but those who have to oversee its preparation along with a number of other skill-demanding productions for the hotel dinner. It is of little avail that we make the cre^m or custard or sherbet good and finely flavored if the transformations possible in the freezing process be not skilfully carried out. In freezing, if you know how, you can transform skimmed milk into the semblance of cream, and if you don't you can not prevent rich cream from transforming itself into the semblance of skimmed milk. Now when they get through with that tedious eleotrio light subdivision perhaps the inventors will subdivide theariificial ice machines so that ice cream can be made in every little house in some less clumsy and imperfect way than the present with ice and salt. The great obstructionist in ice cream making is the lazy yardman, second pastry-cook or other helper who ought to turn the freezer fast and beat the cream thoroughly, and we want an electrical or chemical machine of some kind to supersede him. White Mountain Ices* Sweet peaches and cream (Put that little lady the 'school marm who once did the copying of some of these receipts happened to be a White Mountain girl herself and when she reached this sett she surreptitiously took the name and placed it over another sett and called these something else, as if sweet peaches and ice-cream was not good enough for the White Mountains or Green Mountains either for that matter. Red grapes indeed! Which sett she chose for White Mountain ices is something that shall nev" er be told. Who, allow us to ask, is runningt his?) Two freezers required. 84. Vanilla Ice Cream— Best^ 1 quart of good sweet cream. 8 ounces of sugar. Vanilla flavoring — either 2 tablespoonfuls of the extract or a vanilla bean boiled in a little milk and the milk used to flavor. Use a freezer th-xt will hold twice as much or more. Sweeten and flavor the cream and churn it in a pail witha whip-churn till half of it is froth. Pour it into the freezer and freeze it as rapidly as possible. Then take out the inside beater and with a wooden paddle about four feet bng, made like a spade in ! shape but narrow, beat the ice-cream about 15 min �

  
    24 THE AMERICAN PASTRY COOK. utes, or till it fills the freezer. Cover down and pack with more ice and salt. 85. Peacli Ice. 3 pints of peeled mellow peaches. 1 pound of sugar. 2 pints of water. 1 large cupful of bright red currant jelly. The kernels of half the peaches. 4 whites-of eggs. The peaches should be choice, yellow or red fleshed and sweet. Half of them are to be cut in pieces as large as cherries, the other half cooked. Put the water, sugar, peach kernels and half the peaches on to stew together for a few minutes, mash the fruit with the back of a spoon, put in the currant jelly and then press all (except the kernels) through a strainer. Freeze as usual, add the whipped white . of eggs to to the ice and after beating also mix in the cut peaches. Line the moulds wih the cream and fill the center with the peach ice, or serve the cream in glasses or saucers as a border with the peach piled in the middle. Some Points on loe-oream and other Ices. So I said to Johnny said I, Johnny you're, stuck with this miserable little ice-cream saloon, and the little seventy five dollars you' ve put in is gone skywards, don't you know it? And you owe a month's rent beside. And here at the same time are your dollars that ought to be and your tens and hundreds sitting along on the hotel piazzas and riding by and walking right by your forsaken little den, but they won*t come in. Of course they won't. Why should they when you don't know the first rudiments of the business. Johnny, don't you remember when you used to turn the freezers for two mortal hours enough sight slower tlian the tick of your grandfather's clock, when you ought to have been done in twenty or thirty minutes, wasting ice and salt, spoiling the cream and wearing out me? And now you'll go up for want of knowing something. Now if you was dead for instance and a smart boy had this instead it would not be this way. There are bigger resorts than this, don't you know? and some where the confectioneries and all are made under the same roof, but, let me tell you, even there the extra fine creams and ices are in a side show and are extra charges, and more so at all commoner places unless the pastry cook has uncommon ambition to shine. But you take a hotel that's got two hundred summer people, and there's two pastry cooks, but after they've worked up their barrel of flour a day In all shapes, and other things in proportion, and hot weather at that, they don't feel much like spreading themselves on fancy creams and ices, and it's the same miserable lemon custard and vanilla oustard sort of frozen any way to put it through at this hotel and that hotel, and if the people are asked to visit at the other hotel they are sure to be treated to the same old thing again. Well then they go to the cafe and fine restaurant where these things are made specialties, and that's what you ought to be doing now Johnny if jou knew how. But in the first place you don*t have ice-cream on hand half the time and people as they pass say <<oh its of no use, they hardly ever have any there,'* so they quit coming because they don't like to be disappointed, you must keep it if you have to make a pint at a time in a quart cup even, as you easily can ifyou understand it, and it positively must be always good, always tip-top, ifyou expect to build up a trade, and it can't be if you make it once a day, in the morning, and keep it all day and night; for the goodness of it is its smoothness and creaminess, but that gets away when the cream is kept long Water in freezing will separate from everything else, so that you get clear ice out of muddy rivers, and the water part of vinegar will treeze and leave the acid part by itself in the center of the barrel; just that way your cream first gets grains of clear ice in it like sand, and by night your customers find rough chunks as big as pipe stems. For the very same reasons good cream cannot be made by letting it stand and freeze itself. It wants rapid work. QUICK FREEZINO. Now, Johnny, you begin right. Get you a stout oaken box bound with hoop iron ifyou can, to pound the ice small in. It will prove the cheapest way in the long run, for you must pound the ice small to do quick freezing and cheap, and no way beats pounding it with an old axe head in a deep box. You may turn your freezer two hours and do no good if it has only Isrge lumps of ice just touching it with their edges. It is the salt acting on the ice and releasing the cold by melting it that causes your cream to freeze and the quicker the melting takes place through thorough mixing of salt in fine ice the quicker your cream is done, and coarse salt is bet ter than fine because it won't pack in dead lumps, and because it grinds the ice away. We are not caring for strict science, only for the effects as they appear. So the quickest possible freezing is done with snow and ice mixed together. And, Johnny, don't you remember how snorting mad you used to be when I would come down on you for about tw«

  
    THE AMERICAN PASTRY COOK. 25 Beconds while you was see sawing away at Ihatfreez^ er and say "why in thunder don't yru let the salt water out?" — and when I came again and found the water out it was "what in thunder did yi>u let all the water out for?" Well, Johnny, I have no meringues in the oven DOW and I'll stop to explain. Your cream never freezes much except where the brine of the melted ice and salt touches the freezer, as the brine rises •rtside you will find the freezing mark rises inside; but when there gets to be too much water the ice rises and floats and the bottom of the freez?r b g'ns to melt agiin. You want to keep letting out a little water from the bung-hole near the bottom of the freezing tub but not too much, and always keep push ingand packing the ice down arourd the freezer to keep it solid and touching both bottom and sides. In this way you can do freezing in twenty or thirty minutes better than in two hours. The amount of salt you want is about one bucket of salt to five of broken ice. Half fill your freezing tub with ice first, then begin putting in scoopfuls of salt with the ice, and it will work itself down. Always finish cfi the top with a layer of salt. Don't you see now what an idiot you was not to understand these little things, and the quality of the cream for two hundred high-toners depending on your ignorance? In order to get the little brine sometimes in the dead of winter when everything was too cold I have had to pour hot water on the ice in the freezing tub to start it. These points apply to all sorts of freezers that use ice and salt. The noted cooks across the sea who nvented some of the fine ices that you are going to make after awhile Johnny, never patronized our new patent freezers but did and perhaps still do their fine work with the old kind turned by hand. CBEAM AND ITS SUBSTITUTES. And, Johnny, you don't need real cream so much as you need a thorough beating. If a man that knew how was to open next door in opposition toyou he might take milk and you might take cream, and soon you would hear customers say "ah, the cream next door is the best, it certainly must be made of the purest cream, you can taste it, it is so rich!" when in fact it would be its foamy smoothness and delicacy that gave them the impression, while your real cream would be coarse with grains of ice, and heavy with sugar. It does not make nearly so much difference how you make your cream as how you freeze it and keep it. Why you may take a sweet water ice, especially a white cherry ice, or a peach ice \7ill do, some kind with the sweet pulp mashed in it, and make it according to disectiens it will be so white, so soft and foamy, and will increiee in bulk so much it can't be told from cream except by melting which I want to say shows that it isn't the cream itsel that makes the quality, since sweetened fruit juice will do so well, and better yet if mixed with cream like our cherries in cream some way back, but ttie method. So having prepared your cream, custard, or sherbet put it in a freezer large enough to hold twice as much and strive to make the ice fill the freezer when done. The greatest help but not the only material for the purpope is seme raw but light-beaten white of eggs. The Freuch cooks, some of them, use what they call Italian meringue, which is aboiiing sugar yrup made of six runces of sugar, poured into four whites well whipped. If anyone who has tri d has fuund a difference in effect between that and the raw whites I will not gainsay their word, but, Johnny, y u will find the shorter way good enough and it saves sugar from wl at 'm already generally too sweet. So when your ice is frozon mix in the whipped whites, and if it is a patent f.eezer turn it as fast as you can til y u see the white ice forcing its way out at the freezf er lid. That is if you want that sort, but if it is only a demi-glace leave out the whites, like the pink part of our Niagara ices, where the white desiccated cocoanut can be seen powdered all through as it could not be if the sherbet was beaten to whiteness with egg. SAVE THE SUGAR And don't make the mistake tf using too much sugar. You must make a profit, and sugar is an ex pease in two ways, in its cost at first and then in ice and salt for the more sugar^ in your creim the more ice it will take to freeze it. This you know is for common, though you want to be posted for fancy work too. When you go to Boston or Philadelphia, Johnny, you'll find them advertising "Vieina ices," bombes, bisquitsglacees, etc. If made "accordicg to Hoyle" these Vienna ices have a pound of sugar in every quart of rich cream, and the rule for fruit ices is a pound and a half to a quart. Just think of it — a cupful of granulated sugar in two cupfuls of thick cream, and the fruit ices and sor be! s all syrups heavier than soda syrups. When these are well frozen they are more of frozen confectioneries, or candies made by cold instead of heat then they are light refreshments. They are intended to be shaped in moulds and to have a good deal of solidity. Your rule for common ice-cream should be not more than half a pound of sugar to each quart of milk and three quarters of a pound to each quart of fruit ice or sherbet, and Johnny, though I would not write it so in a receipt for any �

  
    26 THE AMERICAN PASTRY COOK. body, for it might seem stingy, between you and me I think six ounces ot sugar to eaoh quart of milk is enough for the ice-cream that is only a light refreshment that people may oat plenty of without hurting themselves. They don't want food, but frozen perfume. I got a lesson in popular ice-cream making when I was a boy that has lasted me for comparison of different fellows* wajs ever since, at a gaily decora ted tent at New Orleans, on the levee and facicg Tchoupitoulas f treet, where their cream was sold as fast as tickets for a circus, handed cut in glasses piled high, three or four colors and flavors, and as many men freezing and beating, and as many more gelling and forever yelling out, "Come up with an other freezer on the red," and "como up with another freezer on the yaller." Their cream was light, and cheap and plentiful. It was late ia May, and all the iee they need had come in ship loads from the north. They didn't sit down and see-saw and Johnny, I don't think they used over six ounces of sugar to a quart. But they had fine flavorings, and you donH think they had any real cream or wanted any, do you? ANi'IBILIOUS ICE-CBEAM. And you need not go into bankruptcy either merely because the big hotels are getting what little cream there is to be had and you can get none. They don't even get enough for coffee, after all. Some restaurant keepers buy the milk, skim it for the cream and trust to selling off the skimmed milk or part of it, so as to get their pure cream for freezing not soured and mouldy as country gathered cream often is, but that plan is not practicable for ice-cream for thousands at a resort. Besides, who wants cream? you see these reeorts getting more crowded every year and more hotels and Iwirger ones being built, and that shows that the people find it pleasant living at them, but they wouldn't if they had the blues and felt tired and drowsy all the time as they would be if they were made bilious and dyspeptic with double cream and sugar. There is nothing 30 bad for the health and spirits as real buttery cream taken at the end of a full meal. Let the count, ry people who have nothing to do but sleep eat the cream, but you give the resorters light refreshment and if your wares are well made they will come again after they have walked and danced and rolled ten pins. GELATINE IN CBEAM. It is reckoned quite a triclr too, to put gelatine in your milk cr boiled custard aod gelatine is nice enough as f«r as that goes, but somehow, Johnny, I find myself always letting it alone, though I don't know what T might do in compe ition with others. Gelatine gives body to the mi? k and makes it BO it can be beaten up mo^e light and fio'hy and the cream with ge'atine in will not melt down so quickly. It is a good enough rule to use gelatine in milk and white of eggs in water ices, punches and so forth. The effect cf both articles is about the same, but gelatine is the most irjuble But you have to be very careful ab !ut the quantity of gelatine used for if you don't look out it will set your cnam like b'anc-mange or jelly. One ounce to three quarts is the highest you can use, and it must be well dissolved in warm Uiilk before putting in. OBDINABY ICE-Cr EAM. You will see some ice-cream makers put raw yolks of eggs in the cream because, they have found that cooking the eggs in it destroys the frothing quality. I dont like that either, and I compromise by making a boiled sarch custard with scant one ounce of 8 arch to each quart of milk, and beating two or three, or at most four yolks to a quart light in a deep pan and pouring the scaMing custard to them which h)lf cooks the yolks and makes a custard that can be churned to a froth if wanted. When you make a custard that way it saves ice to cook only half the milk with all the enriching ingredients in and pour the other half cold to it afterwards. When you boil milk always boil the sugar in it, and that will prevent scorching on the bottom. Now, Johnny, brace up and go to'wrrk, and when you get as far as moulding ice creams for party dinners we will talk again. But that heavy iron scraper you have got made by a blacksmith is notjirui table, people of fine perceptions c^n taste iron in cream, besides you are liable to drive it through the bottom of your freezer and spoil all. The largest size flexible palette knife is the best thing to loosen the frozen cream from the. sides of your old fashioned freezer, and for the beating up of the cream make jourself a paddle of hard wood as long as a spade, but light and narrow; one that you can stand up wi h and have a good hold on to churn and beat with both hands. FLAVOKINO Lemon and vanilla are the common popular flavors and lemon is the commonest of the two. Ui-e of them about a large basting spoonful of the extract to each gallon of cream, remembering, however, that there is the common, the doub'e and the triple extract of which latter of course less ought to do. " hen you get to doing a big business you will have the pleasure of offering yijur customers acho'ca of as many flavors of cream as there are of soda syrups. But all flavors except lemon and vanilla must be used very sparingly, a teaspoonful of pineapple, strawberry, pear and the like generally being as good as a large spoonful of the otho'-s, and of rose extr ict a few drops may do. Most of the flavorings excepting lemon, vanilla, rose, cinnamon, and nutmeg are made from orris root and butyric ether — which is obtained from rancid butter — and there is no wonder if the popular taste approves of them only in very small allowances.

  
    THE AMERICAN PASTRY COOK. 27 86. Frozen Nesselrode Pudding. Glace Nesselrode or iced pudding, A frozen custard made of pounded chestnuts, with fruit and flavorings : 1 pound of large chestnuts — about 40. 1 pint of rich boiled custard. 1 cup sweet cream. 2 ounces citron. 2 ounces sultana raisins. 2 ounces stewed pineapple. i cupful of maraschino. 1 teaspoon vanilla extract. Pinch of salt in the chestnut pulp. Slit the shells of the chestnuts, boil them half an hour, peel clean, and pound the nuts to a paste, and rub it through a coarse sieve, moistening with cream. Then mix it with the boiled custard. Freeze this mixture, and when firm whip the cup of cream, and stir it in and freeze again. Then add the citron cut in shreds, the stewed or candied pineapple, likewise the raisins, maraschino, and vanilla extract. Beat up and freeze again, and either serve in ice cream plates out of the freezer, or pack the cream in a mold, and when well frozen send to table whole, turned out of the mold on to a folded napkin on a di£h. The foregoing makes about enough to fill one of those brick molds that have a large and deep stamped fruit pattern in the lid and when frozen firm it can be sliced into from 12 to 16 portions. When chestnut! are not convenient some of the large cafes use the ready prepared pounded aUnonds or walnuts that may be bought by the can at the confectioners' supply stores, and various additions or substitutions of green candied fruits are employed to make a handsome appearing compound without changing its general character Should be trebled in quantity for dinner for fifty. See No. 320 for another variety recently added, but crowded out of place. 87, Diplomatic Ice Pudding. 1 quart of rich vanilla custard. 1 pint thick cream. 1 cupful of French candied pineapple and cherries, cut small. 2 dozen lady fingers. Freeze the custard as usual for ice cream; whip the cream, put it in and freeze again. Take two brick molds and put in a layer of the ice cream, a layer of lady fingers, then some candied fruit, and fill the mold that way, having ice cream for the top layer. Close with paper and the lid, and put in the freezing mixture to stay two or three hours. Manage fhe same way as Neapolitan and Nesselrode. 88. Bonanza Punch. Our own Rocky Mountain punch as made for hotel dinners for two hundred and fifty. 10 quarts of water. 9 pounds of sugar. 2 dozen lemons. 6 oranges. 2 cans of pineapple. 1 pint of gin. 1 quart bottle of champagne. Grate the rinds of 6 of the lemons and 4 oranges into a bowl, and squeeze in the juice of all. Put on about 2 quarts of water, with a lot of sugar in, and the pineapple juice, making a hot syrup of it, and then pour it to the grated rinds and juice in the bowl to draw the flavor. Strain into the freezer, chop the pineapple and put in, add all the rest of the sugar and water, gin and champagne, color it pink and freeze. 89. The Same, Reduced for Fifty. 2i quarts of water. 2 pounds of sugar, 6 lemons. . 2 oranges. 1 small can of pineapple, i cupful of gin. 1 cupful of champagne or sweet wine. Grate the rinds of 2 lemons and 1 orange, and proceed as above directed. 90. Kirsch Punch. Bomaine. 2 quarts of water. 3 pounds of sugar. 4 lemons — juice only. 1 pint of kirschwasser. 8 whites of eggs. Mix the punch materials together cold ; strain into the freezer. When nearly frozen whip the 8 whites firm, mix in and freeze again. 91. Regent's Punch. 1 quart of water. 1 pint of gin. 2 lemons. 1 pound of sugar. 1 pint of maraschino — or half as much kirsch. 4 bottles of soda water. Grate the rind of a lemon into a bowl, moisten with some gin and rub with the back of a spoon to extract the flavor. Add the lemon juice and rest of the ingredients except the soda; strain into the freezer and freeze as firm as the spirit in it will allow, add the bottled soda and finish the freezing.

  
    28 THE AMERICAN PASTRY. COOK. 92. Victoria Punch. 6 or 8 oranges — according to size. 12 lemons. 3 pounds of sugar. 2 quarts of water. 1 pint of angelica or other sweet win;. i pint of rum. 8 whites of eggs. Grate the rinds of half the lemons into a bowl, add the rum, and rub with the back of a spoon to extract the flavor. Squeeze in the juice of all the fruit, add the other ingredients and freeze. Then whip the whites, stir in, beat up and freeze again. 93 Cardinal Punch. A survival of the old-time spiced wine called "bishop;" the same was called cardinal when made with the best of red wine. The specialty about it is in roasting the oranges either before or over the fire, and letting them steep in good red wine, which, when thus flavored, is used either hot or cold. If to be frozen take 1 quart of wine jelly (calPs foot or gelatine.) 1 quart of claret or any good red wine. 1 quart of port. 1 quart of water. 2 pounds of sugar. 4 oranges. 2 tablespoonfuls of whole cloves. Bake the oranges brown on a plate in the oven. Make a boiling syrup of the sugar and water with the cloves in it, drop the baked oranges into it, add the wine and let remain until cold. Cut the oranges and press them for the juice, and strain the punch into the freezer. Add the jelly (or white of eggs for a substitute) and freeze. If in season for red raspberry juice add some for brighter color. 93a. Angelica Punch. 2 cups California Angelica wine. 2 cups hot water — a pint. 1 cup sugar — J pound. 1 cup stemmed raisins — J pound. 1 lemon. 2 whites of eggs and two tablespoonfuls of powdered sugar to beat in. Chop the raisins, grate half the rind of the lemon, squeeze in all of the juice, pour the hot water to them, add the sugar, and stir until it is all dissolved. Strain the flavored syrup thus obtained into a freezer, and rub the most of the raisin pulp through as well. Add the wine and freeze. When nearly frozen whip the two whites and the powdered sugar together till thick, add them to the punch and finish freezing. It is like cream. Serve in stem glasses. 93b. Bisque Ice Creams* Ice creams with a proportion of the pulp of pounded fruit or nuts added are termed bisques, 93c. Bisque of Pineapple Ice Cream. 1 can pineapple or | pound. 2 cups sugar. 4 cups cream. Chop the pineapple small and put it in a bright pan or kettle with the sugar and a few spoonfnls of juice or water to dissolve the sugar to S)Tup. Simmer at the side of the range a short time. Whip the cream till it is half froth, then freeze it first by itself, because the pineapple added before freezing has a tendency to curdle it. Pound the pineapple and syrup through a colander, mix it with the partly frozen cream, and freeze again. It can and ought to be managed to have the pineapple in syrup prepared beforehand to be cold. In making these bisques it is not best to pound the fruit perfectly fine, but the small pieces about like grains of wheat should be perceptible and show that the creams are mixed with fruits and not merely flavored. 93d. Bisque of Preserved Ginger. i pound of either preserved or candied ginger. i cup sugar. Juice of one lemon. 4 cups of cream. Cut tfie candied ginger into very small pieces. Make a hot syrup of the sugar with a few spoonfuls of water and squeeze the lemon into it, then put in the ginger and let it soften and impart the flavor to the syrup. Put the cream and ginger and syrup all together, freeze and beat up. 93c. Apricot Ice. 3 cupfuls of apricots cut in pieces. 1 cupful of sugar — Bounces. 2 cupfuls of water. The kernels of half the apricots. 2 whites of eggs. The ripest and sweetest apricots, if the fresh fruit be used, should be kept out, one cupful to be mixed in the ice when finished. Stew the other two cupfuls and the peeled kernels in the water and sugar for a few minutes, rub the fruit then with the back of a spoon, through a strainer into the freezer along with the syrup. Freeze like ice cream and when it is nearly finished whip the two whites to a firm froth, mix them in and turn the freezer rapidly a short time longer. Stir in the cut apricots just before serving. Canned apricots can be used as well, and if in sjrrup that can be mixed in also.

  
    THE AMERICAN PASTRY COOK. 29 Cumberland Ices Red cherry ice with nut cream. Two freezers required. 94. Red Cherry Ice. 4 pints of sweet red or black cherries. 2 pints ff water. IJ pounds of sugar. M»!sh the fruit raw and thoroughly so as to break the stones, and strain the juice through a fin« strainer into the freezer. Boil the cherry pulp with some of the sugar and water to extract the flavor from the kernels, and ma?h that also through the strain, er, add the other pint of water and the sugar and freeze. Use no egg whites and only beat the ice enough to make it even and smooth, 95. Hickory Nut Ice Cream. 1 pound of either pecan or hickory nut kernels. 12 ounces of sugar. 1 quart of rich milk or cream. 1 tablespconful of burnt sugar coloring. Pick over the kernels carefully that there be no fragments of shells to make the cream gritty, then pound them in a mortar with part of the sugar and & few spoonfuls of milk or other fluid. Only a few can be pounded efiectually at a time. Mix the milk with the pulp thus obtained, the rest of the sugar and caramel coloring enough to make it like coffee and cream, and run it through a strainer into the freezer. Freeze it as usual and beat smooth with the paddle, then pack down with more ice to freeze firm. Line the moulds with the cherry ice and fill the middle with the cream, or, dish the ice as a border in shallow glasses with the cream piled in the center. Oape May Ices. Burnt almond ice-cream and orange ice. 96. Almond Bisque. Take 1 pound of sugar. 12 ounces of sweet almonds. 2 ounces of bitter almonds. Blanch the almonds, split them and put them in a slack oven to dry and acquire a light yellow color. Put the sugar in a kettle on the fire without any water and stir it till it is all melted and of the color of go'den syrup or light molasses. Then put in the hot almonds, stir gently to mix, and pour the candy on to a large platter. When cold pound the candy quite fine, put it into 3 pints of rich milk, set it on the fire and when it boils add the beaten yolks of 10 eggs. Strain the burnt almond custard thus made into a freezer and freeze as usual and beat light, 97. Orange Ice. 3 pints of water. 1 pound of sugar. 5 or 6 oranges according to size. 1 lemon, juice only, if the oranges are sweet. 4 whites of e gs. Make a thick syrup of the sugar and very little wa<er. Peel half the oranges, divide l hem each in 12 or more by pulling apart by the natural divisions and drop i he pieces of orange in the boiling syrup. Grate the yellow zest of the other 3 oranges into a bowl and squeeze in the juice, then pour the syrup from < he scalded orange slices a^so into the bowl through a strainer and keep the pieces on ice to be mixed in at the last. Add the water and lemon jnice to the orange syrup io the bowl, strain and freeze. Beat in the whipped whites as usual and when finished stir in the sugared fruit. This ice is cream-white, tinged with the orange zet and juice. Use the burnt almond cream for the oatside and fill with the orange ice. 98. Chocolate Ice Oream Use only 3 or 4 ounces of the common unsweete ened chocolate to a gallon of cream or boiled custard. Chocolate cream is generally too strongly flavored for the majority. The foreign vanilla chocolate s about ha' f sugar and more of course can be used. Boil the chocolate in some milk with sugar added, strain it into the cream and flavor with vanilla besides. Beat the ice cream to make it bright and rich colored. Melted chocolate cannot be mixed at once in cold cream, as it sets and makes trouble, it must be considerably diluted first. 99. Coffee Ice Oream. Make with pure sweet cream only, and 1 pint of very strong clear coffee to 3 quarts. Sugar as usual— 8 ounces to a quart. The best coffee for this purpose is made by steeping coarsely ground coffee in cold water over night and not boiling it at all. Hot coffee from the urn will answer if taken when fresh made and not inky. and Maraschino Ice Creams. Curacoa lOO.  For combinations with strawberry and pineapple ices. Use a cupful of curacoa to 3 qua^^ts of cream

  
    30 THE AMERICAN PASTRY COOK. or custard. Coif r the cream cafe-au-lait witli 2 ounces of sugar burnt to the color of golden syrup and then dissolved in milk. Beat the ice cream to make it gold color. Use the same proportion of maraschino in pure cream and beat the ice cream to whiteness, lOl. Strawberry Ice. 2 quarts of strawberries — red ripe and sweet. 2 pounds of sugar. 3 pints of water. Cover the strawberries with the sugar and let them remain some time to fyrm a thick red syrup Pick out a few of the berries to be mixed in the ice St last. Rub the rest through a strainer into the freezer with the syrup and add the water. Freeze without much beating if a crimson ice is wanted, and add coloring if necessary. Throw the reserved berries on top of the strawberry ice in the freezer and mix them in when the ice is to be served. lO^. Currant Ice. Make currant water ice the same as the strawberry ice preceding, except that no whole fruit need be saved out. Cooked or canned currants are not suitable, being too gelatinous and of poor color, and only the best and ripest of the fresh fruit should b employed for this purpose. The most luscious currants do not grow in America. 103.  The hotel pastry cook has very little need of artificial coloring. The rich colors of the various fruits n their season may be preserved with but slight ^rouble by taking the surplus ju*ces and boiling them with plenty of sugar, often in the same kettle the fruit was cooked in for pie^, and straining the syrup into botiUs. Such syrups will keep a long time and while the writer is well aware that any elaborate process of the sort would never be put in practice in hotel work, he can recommend the seizing upon such things as come to hand this way as positive labor-saving expedients. A bottle of strawberry or raspberry syrup put away at an odd time comes splendidly in place to mix with a freezer of cream in the winter or spring. 104. Strawberry Ice Oream. 2 quarts of strawberries — red ripe and sweet. 2 pounds of sugar. 2 quarts of cream. Cover the fruit with the sugar and mash them together and rub the fruit and syrup through a seive into a bowl, adding a cupful of water to the pulp at last. Half freeze the cream by itself and then add the strawberry syrup and finish the freezing as usual. 105. Pineapple loe. 2 cans of pineapple. 2 pounds of sugar. 2 quarts of water. 6 or 8 whites of eggs. Strain the juice from the cans into the freezer. Make a boiling syrup of the sugar and 1 quart of water and throw in the pieces of pineapple previously crt in large d'ce. Let boil a few minutes and then strain the flavored syrup algo iuto the freezer. Add the other quart of water and freeze. Strew some eugar over the pieces of pineapple and set them on ice. When the syrup is nearly fiozen add some red fruit juice or coloring to make it rose pnk, and the whipped whites, beat and freeze again. Throw the pieces of pineapple on top, cover down and let remain till time to serve, then mix them in. The canned pineapple is generally riper and sweeter than the fresh fruit that is sent to Northern markets. When the latter is used it should be cut up, have hot syrup poured over and allowed to steep till cold. Two cans contain about 1^ pounds of pineapple. The juice of 1 or 2 lem ns is sometimes added to a pineapple ice when the fruit is very sweet. Pineapple Water Ice or Sherbet. lOO.  The same proportions as the preceding receipt Chop the pineapple small, scald it in the boiling syrup, then pound it through a strainer with the syrup and remaining quirt of water into a freezer. Freeze, add 4 whites of eggs and beat it perfectly white. lOT. Pineapple Ice Oream. Make the same as directed in the preceding t&> ceipt with 2 quarts of rich cream instead of water, and use no eggs. Pineapple syrup or pulp poured in'o cream will immediately curdle it. The cream must be nearly frozen first and then the pineapple added to it and the freezing finished. Frozen Cocoanut Custard or Oocoanut 108. Ice Cream. 3 quarts of milk. 18 ounces of sugar. 15 yolks of eggH. 1 pound of desiccated cocoanut — the sugared kind free from oil and rancidity is best. Make the custard as usual and stir in the cocoa, nut while it is still warm after straining. Freeze and beat as usual. A little lemon or orange flavoring can be added. The ordinary ice cream or starch custard can be u3ed the same way as well.

  
    THE AMERICAN PASTRY COOK. 31 lOO. Concord Grape Ice. A reddish purple, useful for combinations and for Neapolitan or tri colored ices. 4 ounces of ripe Concord grapes — a cupful. 1 pound of sugar. 1 quait of wafer. Juice of one lemon. Mi>-h »he graprs and sugar together raw, add the lemon Juice and water, strain into a freez r with all the pulp obtainable, and freeze at once. The ice becomes lighter colored the more it is beiten. The lemon juice he'ps to brighten it. The grapes should not be scalded or cooked. no. Wild Plum Ice. As good in its turn as pineapple or lemon. The plums must not be cooked, however. 1 pound of wi'd plums — ripe and sweet, red or yellow. 1 pound of sugar. 1 quart of water. 4 whites of eggs. Mash the plums and sugar together in a bright pan, add the water and rub the pulp and pyrup through a strainer into a freezer. Freeze, add the the whipped whites and beat up as usual. It makes a cream-white ice, that may be colored with a liitle boiled red plum syrup or otherwise. Wild plum ice cream of sweet pl»«s may also be m^de by the directions given for pineapple ice cream. The flavor is very good. 111.  The cook wanted to make a tapioca custard ice but the appearance of it on the bill of fare both' red him He knew it was good, for sometime? the tapioca cup-custard had become half frozen where it was set in ice to get cold, and it was extremely rich. He knew there waq such a thing as iced pudding, but then it might be taken to mean only pudding iced over like cake, and besides iced pudding should be of two parts, cream and fruit. This was at a Sulphur Springs down in a warm State where they had ices of some port for dinner every day during three-fourths of the year, and two kinds on Sundays, and the repeti'ions cf ice cream and lemon shetbet became extremely tiresome. So he concluded to put it on the bill of fare frozen tapioca pudding. But the people who ate the dinners were not tired of ices, and the eating of them had become a sort of habit, and to have left out the ices would have seemed as strange as to have left out coffee or bread. And when the young colonel, who was al ways ready to penetrate a witicism, remarked sig. n^ficantly that if there was one thing he did love it was ice cream, and if there was one thing he did despise it was cold pudding, everybody looked at the bill of fare, and the young ladies said, oh, dear! But the brig dier gener»l s^id he had half a mind to try it and see what frozei pudding wa', and the old lady said he needn't be a bit afraid for everyhing they made there was good. But while they were talking the judge, who was wanted at the courthruse a|ain,^had had Ms brcught in, and he spoke up and naid they couldn't fool him, it was ice cream. Then the young ladies said again how very, very ridiculous, and they might brirg them a little, please. And it ended badly, for through this unwonted advertising of the article it gave out and there was not over half enough to go round. But, begging the judges pardon, it was not ice cream, now what was it ? ll!S. Frozen Tapioca Oustard. 3 quarts of milk. 20 ounces of suj?ar. 6 or 7 ounces of tapioca 2 ounces of butter. 12 yolks or 8 whole eggs. Flav-ring. 1 cupful of thick cream to whip in at last. The pearl tapioca is the most suitable. If the large grained sort is used crush it on th.e table with the rolling-pin and then sift away the dust. Steep the tapioca 2 hours in a quart of milk cold, but set it in a warm place. Boil the rest of the milk with the sugar in it, then add the steeped tapioca, cook for 15 minutes. Stir in the butter, then the beaten yolks and tal^e the custard immediately off the fire, cool, flavor with vanilla or lemon, and freeze like ice cream, and when ne%rly finished add the cup of cream whipped to a froth, and beat well. 113. Frozen Bice Oustard. Same as the preceding. Wash 6 ounces of rice in several wafers and cook it in the milk. May be flavored with stick cinnamon. If m»de with rice previously cooked pass it tbrough a colander. 114, Frozen Scgo Oustard. Same as the tapioca custard. Steep the sago \% cold milk first it will then cook in a few minutes. 115. Apple Ice. To be served in co^nbination with a frozen custard such as the preceding three. 20 ounces of cored and sliced apples. 12 ounces of sugar. 1 quart of water. 1 lemon. Use for this pu''p''se only ripe and sweet apples. Make a boiling syrup of the sugar and a cupful of water and throw in the apple quarters or slices and

  
    82 THE AMERICAN PASTRY COOK. the lemon— ccver with a lid and simmer slowly till dene without stirring or breaking Strain out the af plf 8 find set them on ice. Add the balance of the water to the syrup and freeze it without much beating, then throw in the apples and finish the freezing. Thi^ makes a whitish ice. The apples should not be trozen very hard. Frozen Compotes of Pears and Oranges. For the same purposes as the apples preceding, can be prepared in the same way. The object ( f stewing the fruit in thick eyrup is to prevent it from breaking out of shape. The syrup can then be diluted as desired. The quantities in all these receipts are calculated for the average or probable orders of 60 j ersons having a varied bill of fare to cboose fiom. When two ices are to be served in combination the quan. tities of each of course are reduced in proportion A liberal rule is to provide a quart before freezing for every 10 persons, and the freezing process should increase its volume considerably. UT. Lemon Ice. 8 lemons. 3 pounds of sugar. 3 quarts of water. 8 whites of eggs. Grate the rinds of the lemons into a bowl ard squeeze in the juice. Make a boiling syrup of the sugar and half the water and pour it hot to the lemon zest and juice and let remain so till cold. Then add the rest of the water, strain the lemonade into a fieezer, freeze as usual, and at last add the whites whipped to a firm froth, beat and freeze ogain Tbe scalding draws the flavor of the lemon; it should never, however, be boiled and fewer lemons shou'd be used when they are large. The ice is perfectly white. 118. Saratoga Ice Cups. For the following very easy method of serving ices ornamentally there should be provided a suffi cient number of tin drinking cups made like tall tumbler glasses, to serve as molds. They need have no rimmed edge. Their slight flexibility makes them better tha • gl sses «o get the shell of ice out of. The ccmmonest thin tumblers will answer how ever. Take 4 dozen tumblers and set them in a freezing mixture of ice p ucded extremely fine and well mixed with salt and a little brine from the freezing tub. The freezing mixture may be in a common washtub, or wooden box, and no deeper than the tumblers. Fill the glasses with thin strawberry, pineipple or lemon syrup, or with any of the preparations for fruit ices. Cover over the top of the tub with a table cloth and leave them to freeze. In from 15 to 30 minutes ihe glasses or moulds will have a coaling of ice inside perhfipa an eight h-of-aninch thick. 3 he unfrozen syiup shoild then be poured out and the glasses returned to thf^ freezing mixture for the inside c ating of ice to freeze perfectly drj and crystalized. The freezing mav be hastened by gently stirring the freezing mixture among the tumblers with a stick and by turning the tumblers with the fingers. When it is time to serve wipe the outside of the glass or mold with a cloth dipped in tepid water and turn out the shell of ice. Fill it with a curacao or caramel or nut ice cream or any ether of diflFerent color from the cup itself, or with a puie froth d cream swee'ened and flavored and frozen in the same ice cup set in a sorbetiere Different colored cups m«y be made with the green syrup of pounded muscatel grapes, with Concord grapes, cherries, etc. Observe that the less sugar these syrups contain the easier the cup shapes will be to freeze and the slower to dissolve. They last longer on the table than the ioe creams they are filled with. Ice cream in shape of eggs : A small number for a party table can be made without moulds by using egg shells of the largest sort. Procure some broad rubber bands from the stationers, such as are used for binding bundles of letter, etc , and half an inch in breadth Emp^y the eggshel's by making a hole at each end. Fill them with ice cream, aofi and just freshly frozen. Draw the rubber bands over them so as to close the holes, brush over with melted butter besides to close a'l crevices against the salt, them drop them in the freezing tub and cover with the finely pounded ice and salt. IIO.  Surprise ices : A more elaborate form of the foregoing egg shapes. Fill the shells with a white ice cream only partly frozen and fluid, close with the rubber bands and butter and immerse them in the freezing mixture about 15 minutes for a shell of cream to form inside. Then wash off the outside, remove the bands, pour or scoop out the cream that remains unfrozen in the middle, and place the shells in a freezer well packed in ice and salt to freeze dry and crystalized, as already directed for ice cups. After that fill with chocolate ice. cream or yellow frozen custard. The variations are endless. 130. Biscuit Ices or Ice Cakes. i BISCUITS GLACES. Ices, extra sweet and lich, in little paper cases made to imitate cakes, sometimes with a brown crust on top as if baked. Very handsome little rice paper cases can now be procured for this and similar pur. poses. Fill them with any kind of ice or with a number of different varieties. There is no rule as to kinds but nut creams, caramel, chocolate and

  
    THE AMERICAN PASTRY COOK. strawberry ice creams, and the sponge ices to be mentioned further on, are the most suitable Smooth over, roll some macaroons to powder and sift that over to give the brown appearance, then place the ice biscuits in a freezing box to remain till time to serve. Small quantities of ice creams, etc., for biscuits glaces and for lining a mold, can be frozen wi'hout the trouble of the regular packing of a freezer for each Vind in any sort of deep tin vessel set in a tub of ice and salt, by rapid stirring with a spoon or paddle while the vessel is tept in motion with the other hand. A quart in each can generally be frozen in 10 or 15 minutes. Ices for biscuits glaces that are made with 1 pound or IJ pounds of sugar to a quart have a glossy appearance when well worked and draw from the spoon like pulled candy. 131.  A freezing I ox: It is a simple and ea«y matter to freeze ice crei>m in a mold that can have the Id pu on, be sealed and dropped into (he freeziag tub fropa which the ice cream freezer has just been removed. A freezing box involving the use of a larger amount of freezit g material is, however, indisprnsablfi for some articles. An empty ice cream freezer with the lid on, picked around and on top wish ice and salt, is an example of what is wanted. A glass of cream placed inside might be frozen solid in an hour cr two. But something more spacious can generally be improvised, f uch as a bro^d and shallow boi'er set in a tub. The article must have a lid that will admit of ice and salt being packed all over it without danger to the contents. "Now I have lived long enough to know that each generation says the same thing, and is laughed at f( r its pains by the generation fullowing." — Savarin Preface. We have adhered closely to one of the highest piiociples of the best cook which the present ege, or perhaps that of Heliogabalus hath produced. This grcit man, as is well known to all lovers of polite eating, begios at first by setting plain things before his hungry guests, using afterwards by degrees, as their s omacUs may be supposed to decrease, to the very qsintessence of sauce and spices. By these mears we duubt not but our reader may be rendered desirous to read on forever, as the great person just above mentioned i<j supposed to have made persons to eat." — Fielding — Preface to Tom Jones — 1751. "There is no doubt the delicacy of cur manners could not suffer the Roman practice cf using vomitories, but we have done better, and reach the same end by a method allowed by good taste. Wo have invented dishes fo attractive that they unceasingly renew the appetite ; yet they are at the same time so light that they flatter the palate without loading the stomach. We have arrived at such a point, that if the calls of business did not force us to riee from the table, or the want of sleep interpose, the duration of our repasts would be almost unlimited; and there would be no fixed data for finding what time might elapse between the first glass of Madeira and the last tumbler of punch." — Oastronomy — 1825. "Although this kind of ice is seldom served I have thought it best to describe it ; it is just possible that, in (his transition period, we mny see an a'tempt made to improve the indiflfeverit quali y of the refreshments now served at evening parties ; and then such delicate preparations as these Iced Froths will be in request. They are cool to eat without freezing the palatr; they are perfectly whoiesome and suited to the weakest digestion." — Jules Qouffe —1865. *'Even if we do the same things as the ancients did, we do them in a different manner." — SavarMa Preface, 122. Iced Froths. MOUSSES GLACEES. These ices often appear in the menus of banquet^ served at Delmonico's They are whipped creami variously flavored; the froth is piled in glasse;} which are then set in a freezing box where it is allowed to freeze without any minipulation. Double cream must be used; that is cream skimmed fronj the top of cresm. It should be cold to froth easily. Sweeten and flavor it like any ice cream preparation, and churn it in a pail with a whip churn, such %% may be procured at any tinners, or with a Dovei egg bearer in a shallow bowl; take off the froth, place it on a fine seive to drain, and when all ia whipped firm pile it in the glasses it is to be frozen and served in. Maraschino, chocolate, coffee, strawberry, lemon and vanil'a creams are suitable but need to be more highly flavored than the ordinary ices. It will be found a great aid if all the operations can be performed in a cold place. For the pastry cook who makes sponge cake fre* quently, it will remove the abtrusenesa from two or three examples following to observe that they are nearly the same as lady-finger batter before the flouf is added.

  
    34 THE AMERICAN PASTRY COOK. Vienna Glaoe Biscuit, or Ice Cake. 153.  1 pouud of sugar. 1 email cup of water— nearly J pint. 8 yolks of eggs. 1 pint of double cream. 2 tablespoonfula of vanilla extract. Make a boiling syrup of the sugar and water. Beat the yor^s light in a deep bowl, pour the boiling syrup to them and continue beating, with the bowl set in ice water, till the mixture is cold and very light. Whip the cream to froth and lightly mix it with the other, and add the flavoring. Sift powdered macaroon over the rice paper cases, nearly fiil them with the preparation, powder over the tops and set the biscuits in the freezing case for 2 or 3 hours. The practice so common in Italian and French cookery of using syrups of varying density instead of sugar in making numerous other articles, as well as their especial varieties of cakes, is a remnant of ancient times, for the Italians and the French were fine cooks long before the art of making dry crystalized sugar was kaown. Th-^y used syrups and honey,and the handicraft transmitted from father to son has not been wholly revolutionized by the newer product. Spongada, Fromasre Glace, or Sponge 154. Ice. Sort of frozen '* Tom and Jerry "—needs no milk or cream. 24 yolks of eggs. 6 whites of eggs. 2 pounds of sugar, 1 pint of water. 1 pint of kirschenwasser, or half as much maraschino, curacoa, or a little peach brandy. Make a boiling syrup of the sugar and wa'er and pour it to the yolks previously beaten light. Beat the mixture till cool, pour it into a freezer and con'ioue beating with the wire egg whisk, turning the freezer with the other hand, till it is pretty well frozen, then add the liqueur a little at a time, and then the whites of eggs whipped firm. It looks like a very spongy cake. Can be be put in paper cases large or small, or filled in a frozen charlotte. An'>ther variety of the foregoing may be made by freezing 2 quarts of syrup with chocolate dissolved in if, and when nearly finished add 12 whites of eggs whipped light, and beating all together. The receipt for glace a la cremi Napolitaine originally promulgated by M. M. Bernard and UrbainDubois from the royal palace at Vienna, perhaps some thirty years ago, had no reference to the brick shape of tri-colored ices of the present fashion. It was — 3 decil de creme doublo, trois quarts de litre de sirop a 25 dsg., 15 jaunes d'oeufs, 1 orange zeste — approximately a pint of double cream, a pound of sugar and a half a pint of wa^er, 15 yolks, and (r ange flavor,concocted together by the Italian method, i. e. the boiling syrup poured <o the yolks, and the mixture be- ten up like sponge cake batter, the whipped cream incorporated with it, and the liijbt product frozen quickly. 135.  Neapolitan molds : These are in the form of a cigar box or briok ; can be made much longer if desired. If ordered from a tinner have ihem made wih two bids and no bottom instead of box-like wiih one lid ; let the rim of the lids have thick wire soldered on to rest upon another wire soMered on the box — much the same as ice cream freezer lids are made. Neapolitan is the English word, Napolitaine is the French. These are among the words that break us all up with our bills of fare. ISO. Neapolitan Ices or Ice Cream. Prepare three ice creams, or creams and fruit ices or spoi ge ices, of different colors and flavors, and fill the mold (already made freezing cold) with them in equal layers. This is best done by filling ono of the lids higher than its rim and leveling it off, then pushing the mold down into it and then adding the other two layers as evenly as possible. Put on the top lid, draw half a dozen rubber bands around each mold to keep the lids in place, fill the interstices with butter and then place the molds in the freezing tub and cover them with pounded iceand salt. Let them remoin 2 or 3 hours to harden. Some regard should be had to the compatibility of flavors chosen as, for instance, lemon and chccolate do not taste well together, but chocolate and cinnamon and vanil a do, and an almond flavored caramel cream is suitable with red grape and white cherry ices. Ices are said to have been introduced into France from Italy by Catherine de Medici. Italian Fruit 1ST. Ice Cream or Iced Plum Pudding. TUTTI FRUTTFf Make a quart of rich yolk-of-egg custard, color it cafe-au-lait wiih two ounces of sugar burnt to mola«ses color and dissolved in milk, flavor with a quarter pint of curacoa, strain, freeze and boat up thoroughly. Fill a quart measure with a mixture of different kinds of sugared fruits, candied dates, preserved wa'er melon rind, candied citron, seedless raisins previously steeped in a liqueur, figs cut in pieces, some blanched almonds or ^nything^ of the sort that is good. Mix these fruUs with the frozen custard and pack down with ice and salt to remain while you prepare the molds.

  
    THE AMERICAN PASTBY COOK. Make also 2 quarts of orange ice in another freezer, add the white of eggs in the usual manner and beat it up whife ai'd smooth, then spread it evenly over the insides of 2 or 3 melon molds to coat them. Imbed ihe molds in the freezing mixture and when the coating of orange ice is frozen firm fill up with the tutti frutM. Spread the orange ice also on top, put on the lids, secure with a number of rubber bands; close all spaces securely with butter and place the molds in the freezing mixture to remain 2 or 3 hours. When to be served wash the outsides with a cloth dipped in tepiJ water, carefully turn out the tutti frutti ou to a folded napkin on a dish, lay a decoration of gelatine paste upon the white surface and serve. Or it can be served individually in slines the same as Neapolitan ices. Nearly all ice cream molds, except the half melon shape, require a lid at each end because the pressure of air renders it difl&cult to withdraw the icei from a tall shape tightly soldered at the top. Gelatine Paste for Ornamenting loes 138.  Make clear jelly in the usual manner, then reduce it by slow boiling to little more than half, color it as desired, filter again, flavor, and cool it on large platters. S'amp out leaves, fern leaves, flower shapes, etc , and have them ready to place on the molded ices as soon as they are turned out. There are few terms of more uncertain meaning than the word sherbet. At first perhaps a simple beverage of sweet fruit juice mixed with water and cooled with a handful of mountain snow, it has come to stand for anything from flavored sugar and water and lemonade to frozen champagne punch. 1^9. London Sherbet. 3 pints of water. 1^ pints of wine — port or any sweet kind. 2 pounds of sugar. 4 t ranges. 2 lemons. 8 ounces of sultana seedless raisins. 8 whiles of eggs. Nutm<»g. Red fruit juice or other coloring. Make a sjrup of the sugar and water and pour it hot upon the oranges and lemons all cut up in a bowl, and the raisins and half a nutmeg with them. When cool strain the syrup into a freezer, add the wine and coloring to make it pink, and freeze and beat up with the whites of eggs as usual. Add the fruit slicea at last and mix them in without breaki'>g. Only good thin-skinned fruit can be used this way. Exclude the seeds lest the sherbet be bitter. 130. Turkish Sherbet. 1 quart of port or any sweet wine. 1 quart of water. 2 pounds of sugar. 2 lemons — juice only. 6 oranges— juice only. 8 ounces of blanched almonds. 8 ounces of musca'el grapes. 4 ounces of figs cut small. 4 ounces of seedless raisins. 8 whites of eggs. Cloves and cinnamon, and little coloring. Make a hot syrup of the sugar and water and pour it over the raisins and figs and 6 cloves and a small piece of cinnamon in a b )wl. When cool color pink, add the orange and lemon juice and wine, strain, and freeze it in the usual manner. Take out the spices and add the scalded raisins and figs and the grapes and almonds to the sherbet at last. Collet, a French captain and refugee, made a small fortune in New York about the year 1816 by making ices and sherbets. 8&jb the Chronicler: "The women in particular, never tired of this new pleasure, being especially astonished that they could be kept so cold at a summer heat of ninety degrees." If sherbets have any distinguishing feature in their composition at all it is the admixture of jelly, either calf's foot or gelatine, recommended by some to give smoothness to the drink and substance to the ice Mention has already been made of gelatine in ice cream. Either gelatine dissolved or finished table jelly can be added at option to the Eherbets preceding, but in that case leave out the whites of eggs which are the substitute for calf's foot jvl-y. According the lexicographers the word punch is derived from East Indian pantsh, five, having reference to the five ingredients of punch — water, spirit, sugar, lemons and tea. But that is the old-fashioned punch to be drunk hot. 131.  Roman punch is essentially a strong and good lemonade with rum in it and whipped whites of egg?, and frozen. But almost every one adds to it orange juice, wine or brandy or maraschino and sometimes spices and flavors. These are not essential ingredients but only individual fancies, but it results that there is nothing that cooks in hotels have to make that there are such various ideas about as the composition of Roman punch. Ag in, the caterers who have had the privilege of setting the fashions make other punches "a U Romaicp," which are not Roman punch but are made in ' he same manner with white of egg«, or Italian meringue, (which is boiled icing and acts the same as the whites) and frozen. Rum punch becomes Ro*

  
    86 THE AlttEBICAN PASTRY COOK. man punch by being put through the process just mentioned. The places where Roman punch, or something that passes for it is served wiih the dessert in place of ice cream are far more numerous than where it is served as a course between the en trees and the game. 139. Boman Punoh. 2 pounds of sugar. 8 pints of water. 6 or 6 lemons — -juice of all, zest of 3. 3 or 4 orangf 8— juice of all, zest of 1. 8 whites of eggs. Half pint of Jamaica rum. Half pint of angelica or other sweet wine. Grate the rinds of 3 or 4 of the lemons and 1 or 2 oranges, according to their size and ripeness, into a bowl and squeeze in the juice of all without the seeds. Make a hot syrup of the sugar and a pint of water, and when it has cooled a little pour it to the zests and juice, and let remain till cold. Add the wine and the other two pints of water, strain into a freezer, freeze, add the whipped whites, and a few minutes before serving put in the rum and beat to mix. 2. To make a more expensive quality of punch use good French white wine instead of water, exoept water enough to dissolve the sugar. Rub the orange and lemon zests on lumps of sugar and the flavored syrup made with it need not be made hot. A larger number of lemons will be needed, and the rum is to be added at last as in the other case. 133. Russian Punoh. 1 quart of black tea made as for drinking, (1 oz. in a quart of water.) 1 pint of water. 1 pint of port wine. Half pint of brandy. 1| pounds of sugar. 3 lemons. Little caramel to color. Cut the lemons in small slices in a bowl, make a boiling syrup of the sugar and water and pour over them and let stand till cold. Then add the tea and liquors and strain the punch into a freezer and freeze as hard as the spirit in it will allow. Keep the lemon slices on ice and mix them in the frozen punch at last. This should be light ale colored. Use carmel if necessary. 134. Maraschino Punoh. 2 pounds of sugar. 3 pints of water. 2 lemons- juice only, 2 oranges — juice only. 1 pint of maraschino. 6 whites of eggs. Mix the sugar and water and juice of fruits to gcther, strain, freeze, add the whipped whites and beat up. 135. Strawberry Punoh. Prepare strawberry syrup as directed for strawberry ice and add to it a pint of sweet wine and freeze. Color bright rose. 130. Imperial Punoh. 2 pounds of sugar. 3 pints of water. 1 ripe pineapple. 4 oranges — juice of all, zest of 2. 4 lemons — ^juice of all, zest of 2. 1 nutmeg. 8 whites of eggs. 1 pint of equal parts of maraschino, noyeau, kirscb, and curacao. 1 pint of champagne. Grate or mash the pineapple, add the zests and juice of the lemons and oranges and pour on them the hot sjrup made of the sugar and water. Let stand till cold Then strain and pres3 the syrup from the pineapple, freeze and add the whipped whites as usual, and a little while before serving add the liqueurs and champagne. 13T. Kisses. Not dictionary kisses. Unfortunately perhaps for the succintness of the following disquisition the die tionaries describe another kind of kisses which in some people's minds may possibly intrude and get mixed up with these. But they ought not, for it is not likely that the two varieties have any qualities in common. These kisses that we are going to tell you how to make are soft, tender, sweet, fragile, round, plump, smooth, delicate, nice, light, and they are hollow. That is to say, they should be so if perfectly well made, but some people go on trying all their lives and never prodi ce a perfect kiss. On second thoughts, for fear of the idea of the dictionary kiss perhaps we had better call these trifles by their Freuch names. And you may find one of them if you will look in Mr. Thackeray's book, Pendenms. It must be about the middle of the first volume and can easily be found because the French words are in italics. Mr. P. comes to Clivering Hall and he finds the Claveri' gs' young-one sittiag on the carpet with his Uce smeared all over *'with the species of lather contained in the confec'ion called meringues a la creme." That is one sort. Those are our egg kisses filled with whipped cream. So of course they have to be made hollow, and few beside first rate workmen can make them so. But there are numerous varietias of the kiss-meringue, and they that can make them are generally proud of their knowledge*

  
    THE AMERICAN PASTRY COOK. 87 Now plenty of people will make cake icing and drop lumps of it on pans or on paper and bake them and call them kisses or meringues ; hard, rough and cracked open little lumps of sugar as Ihey are, and many a country baker exhibits the same thing in his window, never seeming to know that there is a trick and touch beyond that, with the same material, that makes the meringue swell and round itself like the top of a mushroom, into a shell as thin as paper — the meringues and finger macaroons of the fine con fee ionaries. There are measures and rules for these, and the finest are easy enough when one knows how. These are trifles of course not to be compared with the importance of making good bread and puddings, yet if one makes such "pretties" at ail they should be in the highest degree excellent. We have found oral instructions always useless to the many who have tried to make fine meringues. The cook-books give a dry formula and leave you to hit or miss as it may hippen. Therefore we shall be particular to explain all the trick there is about them, belie-ving that at any rate printed words may be quite as good as actual examples for intelligent readers, who can refer to them again if necessary. 138. Meringue PasteThis in various forms has had to be mentioned often in these columns. It is always white of egg and sugar, but is sometimes soft meringue as on lemon pies, and sometimes nearly all sugar as in cake icing and ^'kisses." « 130. Meringues a la Creme. These are made in two different ways, the first makes perhaps the finest and smoothest glazed meringue resembling frosted glass, but the paste must be used immediately as it soon becomes too thin to keep shape. 1 pound of powdered sugar. 10 whites of eggf. 1 or 2 teaspoonfu's oT flavoring extract. Have everything cold and dry to begin with. Whip the white of eggs in a deep bowl with a whisk made of a bunch of wires, till it will not fall out when turned upside down, add the sugar and flavoring all at once and stir it in just enough to mix it well and no more. Have ready some strips of writing paper two inches wide and pieces of boards (not pine) to bake the meringues on. Place spoonfuls eggshaped on the strips of paper, not too close, smooth them with a knife, sift powdered sugar all over them, shake oflF the surplus, place the strips on the boards and dry-bake them with the oven door partly open. They need tp bake nearly or quite half an hour. They can be lifted oflF the paper when cold. Tha boards prevent a crust forming on the bottom and the soft remainder inside can be scooped out. Fill as directed in the next receipt. 140.  Meringue Puffs— An Easier Way. 1 pound of granulated sugar. 8 whites of eggs. Flavoring extract. 8 drops of acetic acid, or a pinch of tartaric, or a little lemon juice. Put half the whites in a bowl without beating, and all the sugar with them and beat together with a wooden spoon or paddle. It may save half the labor and insures success to have all the utensils and ingredients quite cold to begin with. It quickens the process if the beating can be done with two paddles, using both hands as regular workmen do. The bowl should be a deep one holding two quarts. The sugar and egg at first are as stifi" as dough. Beat rapidly and constantly for about 16 minutes, when it should be white and rather firm cake icing. Now add the remaining 4 whites of egg, one at a time, and beat a few minutes between each one, but before the last one is added put in the acid and the flavoring. The whole time of beating is about 25 minutes. An essential point is to beat the icing after the addition of each white until it will again draw up in peaks after the paddle is lifted from it, except the last white which should not be beaten much as it forms the gloss and smoothness on the meringues when they are baked. Drop this meringue paste in egg shapes on baking pani instead of on paper as in the last receipt, and these being made with granulated sugar instead of powdered do not need any Eugar sifted over, they look better without. Bake in a very slow oven till pale straw color and dry. They slip from the pans easily when cold. Cut out the thin bottom crusts with a penknife* and fill the meringues with whipped cream sweet, ened and flavored, or with wine jelly, and either place two together by the bottoms or join them two together side by side with melted candy or icing, like an open walnut shell, and pile wipped cream or chopped jelly upon them. These meringues likewise look well singly as cups filled with bright jellies of different colors and with ice creams. Instead of placing the meringue paste on the pans with spoon and knife it is much better to use the sack and tube, such as lady-fingers are made with — a funnel shaped canvas bag with a tin tube in the pointed end, the tube about J inch in diameter at the narrow end for these. Fill the sack with the paste and press it out in the size and shape desired.

  
    Sb THE AMERICAN PASTBT OOOK. 141. Rose Meringue Pufife. Hiving made the meringue paste according to the preceding directions, color it, or a part of it, of a delicale pink and flavor with rose extract. Drop with the sack and tube pieces like large marbles on baking pans previously greased and then vfiped dry, and bake slowly without color. These rise rounded and nearly hollow and have a gauzy appearance when rightly baked. Sometimes the first panful of any of these varieties put into the range will run together and melt and come out worthless, and the next come out perfect meringues, or one side of a pan will be spoiled and the remainder good. This shows that the baking is the critical part of the making, and that is what we never can teach by word of mouth. At a certain gentle heat the egg in the meringues cooks and dries in shape, but at a higher degree the sugar melts and runs to candy in bubbles. A.t an insufficient degree of heat the meringue dries as it would in the sun and does not swell and change its appearance. In the brick oven after the bread has been withdrawn is the proper place to bake meringues. 143. Chocolate Merinarue Puffs. There is nothing of the kind choicer or more fragile than these. Only a slight change in the ingredients from the foregoing varieties. 1 pound of granulated sugar. 6 whites of eggs. 3 ounces of grated common chocolate — a heaping cupful 3 drops of acetic acid. 2 teaspoonfula of vanilla extract. Beat up the icing as directed for meringue puflFs, using 6 whites instead of 8, and when it is finished mix in the chocolate thoroughly. Drop round portions with the sack and tube on baking pans and bake at a very gentle heat These rise rounded like a mushroom, and nearly hollow. They slip from the pans ea-ily when cold. 143. Almond Meringue Puffe. Take some of the white icing as made for meringue puffs, drop round portions like large marbles 01 baking pans and stick 5 or 6 halves of almonds that have been blanched and split, in each one, in circular order, and bake carefully. 144. Oocoanut Macaroons. Make the white ising or meringue paste as directed for meringue puffs and add to it when finished 8 ounces of desiccated cocoanut. Drop pieces size of walnu 8 v.ith a spoon and knife point, on greased baking pans and bake in a very slack oven. These favorites for the cake baskets. The sugared kind of desiccated cocoanut is the best to use. Care should be taken to have the icing well made a d firm before adding it, for no additions of flour or starch will do any good if the icing is inclined to run in the first place. And too much care cannot be taken with the baking. Let the macaroons remain on the pans till cold. 145. Almond Rings and Fingers. Make the same as the preceding with 8 ounces of blanched almonds minced very small. Put a smaller tube in the forcing sack, and form finger shapes and rings of the almond meringue paste on baking pans, and bake them in a very slack oven. These all bake light and nearly hollow and have a fine glazed sur. face. The foregoing varieties, which can all be made out of one large bowl of meringue paste, form a handsome assortment for the cake stands, to build pyramids, to place around glass bowls of fruit, to decorate cakes and to fill icing or nougat baskets with. 146. Common Macaroons. 12 ounces of almonds. 8 ounces of granulated sugar. 4 ounces of flour. 4 eggs. Pinch of salt. Crush the almonds without taking off the skins, with a rolling-pin upon the table. Mix them and the sugar and flour together in a bowl. Drop the eggs in the middle and mix the whole into a rather soft dough. Place in lumps size of cherries on baking pans very slightly greased. Bake in a slack oven light brown. A few bitter almonds or peach kernels mixed in improves them. 147. Meringue Cakes in General. Make white icing or meringue paste according to directions in preceding articles and add two more whites to thin it Color some of it and leave some white. Spread it over sheets of any sort of cake, or on small cakes and bake in a very slack oven with something under the cakes to keep them from too much baking at bottom. Granulated sugar may be sifted over the top before baking, or colored sugar sand on the white. 148. About Eggs and Egg Beating. One of the very first cook-books I ever picked up cautioned the reader not to stop beating the eggs that were once commenced, because they would go down "and no human power can whip them up light again." The statement is altogether erroneous and a very mischievous one for the clats of learners

  
    THE AMERICAN PASTRY COOK. who are always seeking excuses for bad work. And it went on to say, "and sometimes they cannot be whipped to perfect lightness at all In that case you should procure some fresher eggs," eto. Hotel work admi-s of no apologies, and when the steward and cooks plan the dinner thpy cannot afford to mvte the appearance of a dish contingent upon the caprice of a di zen of eggs, whether they will choose to come up light or not. The ease or difflcu'ty cf beating up eggs, mpringvie, icing, sponge cake snd the rest depends upon the degree of deufity or viscidity ( f the f g?s rr the white of eggs, and tha^ often depends upon the temperature; they are thicker when c Id, and when x;arm the white of eggs sometimes becomes so tbin as to have no more power t > hold the air bubbles beaten into it than so much water. Only last winter a man who had worked with me was boarding at a small hotel and h^ippened in the bar room when some men who couldn't were trying to beat up the eggs for the Chri^tra^is egg nogg. Tfapy had the eggs in a tin pail and eat by the stove taking spells with each other and beating for all that was out, without the least sign of success. As soon as the man saw what was the matter he took the pail, went outride and set it on the snow, and in ten minutes h d succeeded in converting the eggs into a pailful of foam, and the men who couldo't allowed that it was a little trick worth knowing. Sometimes the eggs can be beaten up quite as easily when warm, bat thit is when they have lost part of the wa^er they contain by evaporation, as even ep'gs in the 8h?ll wi'l do in dry weather, and thus become as thick as if made cold. 149. Dried Eggs. White of eggs poured thinly on platters soon evaporates and becomes a powder like pulverized glass. This is easily soluble, even to the touch of a moist finger, can be kept a long time dry and then dissolved in water and used as well as fresh. If the powder ( btained from two cups of white of eggs be diasolved in only one cup of water it can be beaten to fioth for icing, etc., in a minute or two whether warm or cold. That is the result of condensation The yolks of eggs dried alone are not soluble bu^ the entire egg beaten together and dried slowly in wUer, and mors npid.y if mixed with sugar before drying. 150.  The varieties of macaroons "kisses" and meringues that might be given would fill several columns, but there is no need Scores of things of this class with imposing names are but the variations played upon the foundation of a few simple and well known combinations. Any one who has made perfectly the few vaiieies we have described can easily discover new changes for himself. The proportion of minced almonds in the white macaroons may be doubled ; meringues baked on boards may be made extremely email, placed two together with a spot of apricot Jam inclosed ; some may be dredged while still moist before baking with chopped pistachio nurs, etc., etc. These things are not needed by name to vary the hotel bill of fare as some other things that we have to do with are, but are always bunched together as assorted cakes, small cakes or cakes and confectioneries. The following summary will have meaning for those who may have essayed the making of meringues a la creme, or macaroons, and failed. 1 pound of sugar and 4 whites of eggs beaten with a paddle till light — about ^ an hour — makes a stiff cake icing and bakes hard and solid in the shape it is dropped on the pan. 1 pound of sugar and 6 whites makes soft or finishifig icing, and bakes in meringues that are partly hollow but still dry and hard, rattling together like walnuts. 1 pound and 8 whites makes the thin and fragile meringue we have described and the finer qualities of macaroons, and when the paste beats up easily, as is the case when the conditions are right, another white may be added with advantage. For twelve whites to a pound whip the whites with a wire egg whisk at first. The acetic acid should be added to the icicg only when it is nearly finished. Its effect in whitening and stiffening the icing will be seen at once. The common trouble in making icing or meringue paste is its tendency to run out of shape and drip off the cakes covered with it. This cannot be remedied by the addition of more sugar, which indeed only increases the trouble, but must be prevented by care in the beginning, by having the ingredients cold and not damp and by using enough sugar to the eggs at starting to make a stiff dough that can hardly be stirred, but will get thinner as the sugar dissolves, and the beating done must be rapid beating, not stirring around. Granulated sugar can be made into meringues or icing with more ease and certainty than powdered sugar. The annexed are candies but match well the meringues and macaroons, with the drawback, however, of being solid sugar and costlier, for their size than the articles of their list. These caramels sell well in the shops. Oocoanut Caramels, White and Red. 151.  1 pound of granulated sugar. 8 ounces of desiccated cocoanut. A small half cupful of water. Coloring. Set the sugar and water over the fire in a small bright kettle and boil about 5 minues, or till the pyrup bubbles up thick and ropes from the spoon, and do not stir it. Then put in the oocoanut, stir to

  
    40 THE AMERICAN PASTRY COOK. mix, and begin at once and drop the candy by table spoonfuls on a buttered baking pan. Reserve a few spoonfuls, make it hot again and color with cochineal and thin with a spoonful of water. Drop a spot of the red on each of the white caramels. Should the candy become set in the kettle before all is used it may be dissolved by adding a spoonful of water and setting it on the range again. When fresh grated cocoanut is used the sugar needs to be boiled to the candy point, or 3 or 4 minutes longer. The yolk of an egg may be mixed with a portion of the ^andy instead of red coloring as above to make a yellow color, and melted chocolate added for another variety. 15S.  We set out white cakes, fruit cakes, pound and yeast raised cakes, but if we may judge by the cri terion of the quantity used where people have free choice, sponge cake and the numerous varieties from the same mixture, all made without butter, hold the first place as favorites. Italian cakes is the general term for the class ; diet- bread cake is the fanciful name for sponge cake sometimes found in old-time cook-books. The loaf cakes of this sort* whether large or small, are not so good when stale, and in some large confectionaries having reputations to keep up, it is made a rule never to sell any over a day old over the counter, but such stock is disposed of at a reduced rate to small dealers. The good quality ol all these varieties depends upon the same precautions being observed as in the case of meringues and macaroons, just fully explained in the preceding columns. 153.  Lady Fingers or Naples Biscuits. 8 ounces of powdered sugar. Quarter cupful of water — J gill. 9 eggs. 10 ounces of flour. Separate the eggs, the whites from the yolks, and set the whites on ice in a large bowl. Have the flour also in a cold place. Put the sugar and water in a deep bright saucepan over the fire, add the yolks of the eggs and beat with a wire egg whisk till the mixture is warm but not hot — 5 minutes. Then set the saucepan in a pan of cold water, and continue beating 15 minutes more till the mixture is become cold, thick and whitish and twice its original bulk. Whip the whites to a firm froth that will not fall out of the bowl upside down, and mix them lightly with the other and then stir in the flour, also without beating, and only stirred with a spoon suflBciently to hide it from tight. The above receipt is well worth learning as it is good for a great variety of Italian cakes and will not have to be repealed here, except as we shall show another v\ay of doing the same thing. To form the lady.fingers put some of the batter into the forcing sack having a tin tube in it from a quarter to half an inch in diameter, and force it out in finger lengths on sheets of blank paper, with an inch of space between each one Sift powdered sugar plentifully all over them. Take hold of two corners of the sheet of paper (which may be of half newspaper size) and shake off the surplus sugar on to the table, and lay the sheet of cakes on a baking pan placed readyt Bake 8 or 10 minutes in a modetate oven, allowing the cakes to become no more than deep straw color. To get the lady-fingers off the paper it is necessary to lay the sheet, cakes downwards, on a table and brush the paper over with water. The cakes will thea peel off. Place them two together. The moisture will cause them to adhere. 154.  Assorted Italian Oakes— Six Ways. 1. Sponge drops: Proceed as for lady- fingers and drop the batter on paper in round shape, large or small; according to fancy. 2. Place fiat sponge drops by twos together with jelly spread between, or lemon or orange paste. 3. Have ready a lot of sponge drops. Make two or more colors and flavors of boiled icing or glaze, (directions for making which have already been given,) and dip the bottom of each cake, holding it on a fork, then set the cakes on baking pans to dry. 4. Instead of dipping the bottoms let the tops of the sponge drops receive the icing, and when dry place them by twos together of different colors of glaze with yellow orange paste or conserve between them. 5. Have some finely minced almonds, pistachios, hickory nuts, or desiccated cocoanut ready and mix with the batter after the manner of macaroons and dredge granulated sugar over the cakes instead of powdered before baking. 6. Instead of mixing the minced almonds in the batter mingle powdered sugar with it and dredge it over the moist tops of the cakes before baking. 155.  Small Savoy Oakes or Savoy Biscuits. Make the same batter as for lady-fingers and flavor it with vanilla. Bake it either in small paper ca? es made oi writing paper, or in jem or patty pans fastened together by the dozen. Prepare the cases or pans by brushing them over with clear melted butler and shaking powdered sugar about in them instead of flour as with other cake3, and sift powdered sugar over the tops of the cakes before baking. These cakes bake quickly and should be light colored. 156. Savoy Cake, Large. The same as the preceding, baked in a large or fancy shaped mold coated with powdered sugar; powdered sugar also sifted on top of the cake forming a glazed surface when baked.

  
    THE AMERICAN PASTRY COOK. 41 When we come to examine thoroughly the most authoritative, the most noted and the cos'liest works on cookery extant, and to sift their methods and directions in the full light of a lifetime's working experience in ord r to discover the simple principles that mu««t underlie every successful method a good deal is revealed that looks like charlatanry and owlish pretense. In this little matter of Italian cakes, to look at the imposing lists of varieties, each with its name, its own set of weights and proportions and mode of procjdure, one would think it would take about a century to learn them all, but when we know in advance that every one must rest upon the simple sponge cake mixture however well disguised we are acquainted with (he whole of them already. The standard sponge cake mixture, as it may fairly be called, is 1 pound of sugar, 12 eggs and 12 ou ces of flour. The nature of the ingredients will not admit of a deviation of over an ounce or two. But if in writing a receipt we designate say three-fifths of Ihese proportions cf each article, and for the next variety two-fifths or two-thirds or one-half, the only difference in result will be in the number of cakes produced, but the unfamiliar weights and numbers make it appear on the surface as if each variety had an entirely different composition. The work that the head of either culinary department of a hotel can actually do with his own hands must be but a small portion of the whole, and however skillful he may be he must be largely dependent upon his assistants for the general excellence of his department. But these assistants cannot know and are not expected to leirn a different formula for every different thing they are required to make. Th'^ head mnn will get the more help from those working under him the more he can simplify the processes he gives them to carry out. The receipt already given under the head of Naples biscuits is a good one, but it is only spo ge cake mixture at last, and there is a simpler way that may be intrusted to the boys with perfect safety to make all the varieties of Italian cakes that are at all neces sary or desirable, and that is only to make common sponge cake batter in a plain and common way. 15Y. Spon&re Cake. 14 ounces of sugar. 12 eggs. 12 ounces of flour. Put the eggs and sugar together in a kettle, tin pail, or deep pan, set in a vessel of ice water and beat the mixture rapidly f r half an hour by the clock Then lightly s*ir in the flour. If the beating be fiithful y perform-^d this sponge cike batter can be used to make lady-fingers, savoy cike3, plain ung'azed e po-^ge cakes, jelly rolls and the ha-f dozen varieties of Italian small ekes alre-.dy described. One day one of my boys showed me such an as!»ortment as the above all made out of a kettle of sponge cake batter 4 times the quan ity of the receipt, and when (hey hive been approved, with a sly look he said: " But I was late and only beat the eggs and sugar 20 minutes." «' Your ingredients were in good condition and the atmosphere is dry and cold. There are exceptions to every rule, but yoi*. must work by the rule and not the excepti>n. Besides there ia a good deal in knowing how to beat effectively." 168. Butter Spongfe Oake. 1 pound cf granulated sugar. 10 eggs. 8 Of 10 ounces of butter. 1 cupful of milk — J pint. 2 teaspoonfuls of baking powder. 1^ pounds of flour. Beat the sugir and eggs together a few minutes as if for sponge cake, melt the butter and beat it in, add the milk, then the powder and then the flour and stir up well. Flavor if desired. If I had to lose the knowledge of all kinds of cakes but one I should choose the above. It is comparative'y cheap; when fresh it is as good as any, and answers more purposes than any other mixture made. In the exigencies that often overtake us when the hctel business is good, I have frequently begun when the doors were just opened for dinner, and had large sheets of this light cake 1 or 2 inches thick and nicely glazed with sugar baked on top ready to send in when the plates were changed either as pudding or cake — about 25 minutes from the time of beginning— which could not be done with any richer mixture. 150. White Butter Sponge Oake. The same as the preceding made with the surplus white of eggs often lefc over from salad making, etc. Use 1 pound of whiles instead of the 10 eggs and add an ounce more butter. . It makes jelly cakes; may have raisins or currants mixed in, and if made cold enough to keep shape makes very fair sponge drops or other small cakes. It is the best also for the f-llowing. 160.  Oream Oake or "Washington Pie *' Bake (he butter sponge cake on jelly cake pans, quite thin, and place two sheets together with pastry cream thickly spread between. The pastry cream is the same that is used to fill cream pufts, which see or index. 161. Oorn Starch Blanc Mange. 2 quarts of milk and a cupful mere. 12 ounces of sugar.

  
    42 THE AMERICAN PASTRY COOK. -^ 6 ounces of corn starch. 1 ounce of butter. A pinch of salt. Flavoring. Boll the milk with the eugnr in it. Mix the starch with the extra cup cf milk, stir it in and let cook a few minutes. Take from the fire, be t in the but ter to whi'en it, flavor, and put the blai c mange immediately into custord cups previous'y wet with water. When cold take it "but of the cups and serve cither wi*h a little tiweeteced cream, or iruii, or fruit jelly. Infetead of cups it may be spread in bright pans, cut ia square blocks and served with the smooth bjttom side up. io;3. Corn Starch Jelly. This can be very nice when ricely made ; if not made sour and harsh wi<h too much lemon nor hard and opaque with too much etarch. 1 quart of water and a half pint over. 12 ounces of sugar. 1 small lemon, 3 ouncs of corn starch — 3 heaping tablespoonfuls. Boil the water with the sugar in it aod add to it the juice of the lemon and about half the rind shaved off thin and cut in small pieces. Mix the starch with the extra cup of witer, stir it into the boiling syrup and let boil slowly for about 10 minutes to lose its milky appearance and become almost clear. Pour it into custard cups or any kind of molds. Serve in saucers with a sf oonful oi sweetened cream whipped to froth. This jelly looks bet, ter if colored either with burnt sugar or like the following kind. 1G3. Tapioca Jelly. 1 quart of raspberry or other fruit juice strained. 1 cupful of water. 12 ounces of sugar, 4 ounces of tapioca. Crush the tapioca, if the large kind, by rolliog it, and steep it 2 hours in the water and some cf the fruit juic?. Boil the rest of the raspberry juice wih the sugar in i% adl the steepecj tapioc* and let simmer 15 minutes or more. Put it in cups or other molds ard serve it cold with a spoonful of 'roYk. cfegg custard i.\ the saucer, or with whipped cream. This can a'so be m^de with water and flavorings, as directed for corn starch jelly, 164. Gelatine Blanc Mange. 2 quarts of rich milk, 12 ounces of sugtr. 2 ounces ot gelatine. Flavorings. 1 small cupful of cream to whiten it. Set the milk over the fire in a bright kettle with the sugar and gelatine in it, and stir them occasion* ally with a wire egg beater till the gelatine is all dissolved, but do not let it boil lest the milk curdle. Strain it into a pan and set away to cool. After it hascool.d tt r ia the flavoring- -lemon, vanilla, al. mond, cinnamon or any other — and the cup of cream. Pour it into molds or custard cups, cr an inch deep in milk pans, to be cut when set, in squares or diamonds and served with cream cr diluted fruit jelly. The foregoing is the basis of several kinds of creams to ba described further on, and will be referred to and not repeattd. A useful rule to keep in mind is — IJ ounces of gelatine to a quart of water for jeliy, etc., but 1 ounce only to a quart of milk. Cooper's sheet gelatine sells at about half the price of the imported kinds; it is tasteless and as good as any except that is liable to curdle the milk on actual boiling. The transparent ge amines or isinglass, on the other hand, are as liable to burn on the bottom and are troublesome to dissolve. 105.  Condensing Milk for Blanc-Mangers and Creams. Skimmed milk which is superabundant in many hotels cr\n be immensely improved for the pastry cook's purposes by condensation. No process is required but to set 4 quarts cf milk on the range in a shallow pan with the sugar in it that is required f .r 2 quarts — probably 12 ounces — and let the milk sim. mer till reduced to 2 quirts. The cheesy coating that forms on boiling milk will not appear on that which has sugar in it. 160. Jaune Mange. The blanc mange of the preceding receipt with 6 yolks of eggs b aten in after the gelatine is dissolved and jufet before taking from the fire. Divide the bltnc mange and color only half of if ye-low with 3 or 4 yolks, and thus have two colort cut in Hmall blocks to serve in the same saucers. Jaune is yellow, as blanc is white. lOT. Almond Cream Blanc Mange. 1 pouud of sweet almonds. 2 ounces of bitter almonds or peach kernels, 1 pouud of sug^r, 1 quart of cold water. 2 ( unces of gefatine. 1 small cupful of cream. Boil the almonds 2 minutes, then take off the skins and pound them a few at a time in a mortar, adding a little Eugar and a spoonful of water occasionally. Put the a'mond paste in a bowl with the rest of the sugar and water and let steep a while. Dissolve the gelatine in a little warm water, add it to the milk-of-almonds, the cup of cream likewise and strain through a napkin with pressurr-. Set the blanc mange in molds on ice.

  
    THE AMEBICAN PASTRY OOOK. 48 168. Floatingr Islands. ijL good general bill of fare name for a number of useful trifles cold for dessert that are alike only in being something afloat in a sauce. 1. "Whipped Syllabub" or "Trifle:" An ornamental bowl of whipped cream flavored with wine, with a cake in it. 3 pints of sweet cream. 8 ounces of sugar. 1 cupful of madeira or raisin wine 2 thin jelly cakes size of saucers. Put the jelly cakes in 2 glass bowls. Whip the sweetened and flavored cream with a whip — churn till half of it is froth. Pour the fluid portion into the bowls, pile the froth on top, and drop spots of red jeliy or of cream, colored before churning, all over the surface — "Missis Jane" will dip it out with a silver ladle, at the head of the table. 2. Italian cakes spread with jelly floating in wine custard, with whipped cream on top. 2 quarts of boiled custard flavored with a cupful of maraschino. 40 or 50 sponge drops spread with jelly. 1 cupful of thick cream. Make the sponge drops as directed for lady-fingers, with a crisp stgar coating on top. Spread jelly on the bottoms and drop them, with the jelly side uppermost^ in saucers nearly filled with' the maraschino custard. Whip the cream a little at a time as wanted fur filling the orders and place a spoonful on each float as they are sent in. 3. The preceding kind can be made cheaper with plain boiled custard and thin sheets of cake cut in small squares. All the varieties must be very cold to be good. 4. Place 4 or more lady-fingers, made small for the purpose and not doubled two together, ends downwards in jel'y glasses, and pile upon them some wine flavored whipped cream. 6. Snow Eggs. Eggs a la Neige. Snow Balls: 12 whites of eggs. 1 or 2 ounces of granulated sugar. Flavoring. 1 quart of rich yolk-of-egg custard cold. Have a pan of boiling milk and water ready in the oven. Let the whites of eggs be cold to begin with. Whip them firm, add the sugar, then drop egg shaped portions with a wet spoon into the boiling milk and water, and let them cook a few minutes with the oven door open. They may either be turned over ■with a skimmer when half done or allowed to acquire some color on top like other meringues. If cooked too long these will shrink to almost nothing. Too much sugar likewise will spoil them. Srrve them cold in a saucer of custird. These egg floats are very old favorites. They may be variously flavored, and may have an ounce of melted common chocolate mixed with the whites while beating to make chocolate float. 6. Make 2 quarts of boiled custard, set in the oven, after letting it cool a little, and drop meringue, the same that is spread over lemon piep, by spoonfuls all over the top. Let the meriigue dy bake with the oven door open 6 or 8 minutts, then set the pan away to get cold before serving. Dish up custard and a spoonful of the meringue in saucers. Care is required not to let the custard cook too much while the meringue is baking. The pan maybe set in another pan of water not boiling. 169, Snow Float. Snow Pudding. Lemon Snow. Lemon Sponge. Mont Blanc, etc , etc , or Russian Jelly. 2 quarts of water. 4 ounces scant of gelatine. 2 pounds of sugar. 6 lemons— juice of all, rinds of 2 or 3. 8 whites of eggs. Grate the lemon rinds and squeeze the juice into the sugar in a kettle, add the water and gelatine, set the kettle over the fire and beat the C3ntent8 frequently till the gelatine is all dissolved, which will be at about the boiling point. Strain it into an ice cream freezer or other vessel set in ice water, and when the jelly has become nearly cold beat it with a wire egg whisk till frothy a d almost whi e. Then whip the whites of eggs firm, stir them in and beat the whole again till it is set, when it will be like snow. Make a yellow custard with a quart of milk, 8 yolks and 4 ounces of sugar, and flavor, and serve i£ in the sancers with a spoonful of the float, ice cold. Articles like the foregoing come in serviceably when, as so often happens there is no milk to be had, for even the custards to go with them can be made with water. For a yellow variety of the Russian jelly or gelatine float, when it is just at the boiling point stir in the yolks of 8 or 10 eggs quickly and take the jelly from the fire immediately before ihey become cooked. Flavor with lemon extract if necessary and beat it up without the addition of white of eggf. Race ginger boiled in the jelly makes another kind. It should be colored with burnt sugar and beaten up like the snow float. Lemon juice more or less is essential in them all to correct the taste of gelatine. A spoonful of whipped cream can be served with the floats instead of custard. Snow float that is left over is all ready to be boiled and run through the jelly bag to make wine jelly of the clearest for the next day The white of egg in it clarifies it and then its strained out.

  
    44 THE AMERICAN PASTRY COOK. Why do fifteen families, numbering seventy-five souls, have fifteen very poor cooks preparing fifteen very poor dinners over fifteen different fires vfhen, if they were all together, two skillful cooks with a helpei and a man in the yard and two fires ould prepare a most excellent dinner at less cost for them all? 170. Fruit Jelly Floats. Good firm jellies of fruits can be beaten partially light after the manner of the gelatine kinds preceding, and whipped whites of eggs can be beaten in as a finish. Take quince, peich, currant, or other jelly that is hard enough to cut with a knife and warm it sufficiently to beit. Set the bowl containing it in a pan of ice water to cool it while beating, and to ^ pint of jelly allow J pound of powdered sugar. When light add the whipped whites of 6 eggs. Beat 5 minutes more. Keep cold. Serve in saucers of cream. Why do fifteen families require as many persons to do the marketing for them, trusting to the butchers and bakers and others for the weights and measures, and trusting to luck for the quality of things bought because the qualities are too small to be worth a person's attention, when, if all were together, one buyer could buy better for them all at once, aided by acquired judgment and knowledge of goods and prices, and scales, weights, measures and books? 171. Apple Float. 1 pound of fine, mealy cooking apples pared and quartered. Half cup of water. 1 lemon. 8 ounces of sugar. 1 ounce of butter. 2 whole eggs and 6 whites. Clove or cinnamon extract. Stew the apples with the water^ sugar, lemon juice and shaved or grated rind and the butter, in a saucepan with a lid, till they are tender. Rub the pulp through a seive. Add the 2 eggs and cook the mixture 5 or 10 minutes till thick. Then cool, flavor, beat light and add the 6 whites of eggs whip, ped firm and beat 5 minutes more. Keep cold. Serve ia saucers of custard. And why do fifteen families living separately have fifteen small portions going to waste when, if all Were together, the small portions in the hands of a skillful cook would make a dish of which nearly all would partake and save a large item in the marke'172. Baked Ooooanut Oustard* 2 quarts of milk. 8 ounces of sugar. 6 ounces of corn starch. Butter size of a guinea egg—l oz. 8 eggs. 8 ounces of desiccated oocoanut. Boil the milk with the sugar in it. Mix the starch in a bowl with a liitle cold milk, add it to the milk on the fire and take off" immediately with<"ut waiting for it to boil again. Beat in the butter, then the eggs, about half the cocoanut, and pour the custard into two buttered pans where it will be only an inch de?p. Sprinkle the rest of the cocoanut over the tops, and a little sugar over that and bake 10 or 15 minutes till set and of a yellow color on top. Must be cold to serve. May have a spoonful of sweetened cream in the saucers. And when the ice supply is exhausted and the delicious ice creams a^.d water ices which the fifteen families have learned to prize above all the other contrivances for dessert suddenly fail to appear, why must fifteen persons at least worry over the situation and spend the days in unquietness conjuring up cold dishes that shall almost fill the ices' place, when one person making a trade of such knowledge could satisfy them all without eflfort? 173. Peaches and Cream. The harder kinds of peaches should be chopped to the size of strawberries and mixed with sugar 2 or 3 hours before the meal. Allow about 4 ounces of sugar to a quart. Soft peaches, after peeling, are best only quartered or E>liced. If admissible serve them ia large glass bowls ornamented with quarters of red or yellow peaches placed in order and a pitcher of cream with each bowl separately. If served individually in saucers pour the cream over only as they are dished up. Once we read in the Atlantic Monthli/ a series of articles in which all such questions as the preceding were asked with the intent of advising a system of cooperative housekeeping under which the fifteen household martyrs, one for each of the said fifleen families, instead of all suffering at once sh uld take turn and turn about doing the work of each department far the entire co-operating community, It is a good many years ago, but we remember thinking then that the only practicable form of co-operative housekeeping is the American hotel system, modified perhaps in the matters of ^ider separation of rooms and of individual freedom.

  
    THE AMERICAN PASTRY COOK. 174. Strawberries and Cream. It generally mellows and improves the fruit to let it remain covered with sugar in a old place a short time before serving. Serve same as peaches and cream. Strawberries, raspberries and peaches in sugar served in saucers of ice cream must be mentioned also as the great public festival delicacies of the season of fruits. For ice creams, either pure cream, ordinary, or corn starch creams see index. For the co-operative housekeeping idea has the defect of leaving out the power of discharging incompetents. Under the hotel system when dfflculties arise the heads of departments will make almost superhuman efforts and accomplish almost impossi bilities, partly because of the pecuniary value of their positions but more on account cf the reputation for eflSciency to be m ide or maired. But no c )• operative could be a good cook, for example, who should be in office only one week and out four, and did not care much for the office anyway There are a thousand rocks on which such a community would split up, like the following. 176. Strawberry Shortcake. Scarcely two families or two persons make this alike or believe any other person's way ij the best. We are not going to lay down any rule, but as long as people are asked which part of a turkey they they prefer, or how they will have their beefsteak cooked we expect to ask them how they have their strawberry shortcake made. The bakers and confectioners, who often sell large quantities generally mike laycs of sweet cake such as the butter sponge cake, and place 3 of the sheets with sweetened strawberries between. But plenty of people say that is not right, but what can you expect the bakers lo know about home doings, and they make a rich flaky sort of biscuit dough with a good deal of shortening in and bake a large round cake big as a dinner plate, split it open and place a plenty of strawberries between the two halves. And there are others, whose tastes have become Titiated through the enjoyment of the best hotel pies, who say the foregoing kind of short ca'<e is too poor and they want their short cake to be short, so they have the best light and dry puff pastp, or the trimmings of it wh ch have been rolled more, rolled out thin on jelly cake pans, nicely baked, rather dry and crispy, and strawberries with their sugary syrup spread plentifully between two, and powdered sugar on lop. But even after these wnys have been tried there remain the weighty que tions of whether after strawberries have been spread between there shou'd also be more strawberries on the top, and whether the short cake of biscuit dough should be buttered before being berried, ar d whether the berries may have cr am mixed with tliem or whether c eam is to be served with the 6hortc«ke. In short, to quote the words of the song, 'How do you like your shortcake done?" The best kind of flaky light dough will be found in the receipt for roly-poly puddings. It. is made with half the pie-pa-te quantity of butter and half baking powder, rolled in. 177. Bavarian Oream. 1 J pints of milk. 1^ pints of thict cream, 12 ounces of sugar. 2 ounces of gelatine — full weight. 1 cupful or leas of maraschino. Set the milk ovor the fire with the sug4r nnd gelatine in it a' d s'ir till the gt^lstine i^ all dissolved — nearly at the boili'^g point. Then strain it into an ice c"eim freezer se*^^ in ice water and let it get nearly cold. Whip the cream to froth. Beat the milk in the frrezT likewise and then mix the two and continue be -ting till the Bivarian is a delicate while sponge, and mix ia the maraschino while beating. 178. Thfse creams are the most acceptable of all the substitutes for ice ere m, and have the advantage tfeat they can be s t in molds, and different sorts placed on a set table at the same time, or a mold entire serv.d at a family tab'e For hotel tervice it is generally brst to serve them out of ihe ffcezer ia saucers with whipped cream or fruit. They then appear on the bill of fare as : Mara chino Bavarian Cream. B-ivari<in C^eam wi h Corapole of Pears,— or with grapes, white cherries, or with strawberri'-s not cooked; the comnotes of course to be ice cold, a spoonful served like a sauce with the white cream. 179, Bavarian Oream Oheap<^'' 3 pints of rich milk. 1 cupful of cream. 12 ounces of sugar. 2 ounces of gelatine. 6 whites of eggs. Flavoring. Set the milk over the fi'-e with the sugar and gelatine in it and stir tiil the gelatine is all dissolved. Do not let it boil Strain into a freezer placed in ice water and when nearly cold enough to set add the cup of creana, beat 10 minutes, whip the 6 whites firm, stir that in and beat the cream 5 minutes more. Flavor while beating with lemon, vanilla, almond, or other extract, instead of miraschino.

  
    46 THE AMEKICAN PASTKY COOK. King Louis did not keep hia huge establishments for profit and made hia Bavarian bbout like this — quite costly : 1 quart of double cream, 2\ ounces of gelatine, 6 ounces of powdered sugar, 1 cup of milk, J cup of noyan or other liqueur. Dissolve the gelatine in the milk in a varm place. Put the sugir in the cream, "whip it to froth, drain the froth and whip again what drip"? through. Put back in the pan pour the dissolved gelatine to the whipped crjfra a little at a time, add fhe flavor and put the cream in molds slightly oiled with sweet oil and set ot ice. This, it may be observed, is barely one r3move from the iced froths notised nmong th ? ice«". The froth is congealed by means of geUtine very cjld instead cf frost, and might be in glasses as well. 180. Strawberry Bavarian Oream BAVAaVOISE AUX FOAISES. 1 quart of double cream. 12 ounces of sugar. 1 quart of strawberries. 2^ ounces cf gelatine. Dissolve the gelatine in a little of the cream with as much milk added to thin it. Rub the strawberriea through a sdve, and add half the sugir to them. Whip the cream with the rest of the sugir in it to froth, mix in the dissolved gelatine, then the strawberry syrup and set ia molds. 181 Another Way. Line j'-lly molds with strawberries dipped in melted jel'y to make them stick, and the molds eet in ice water. When set firm fill the lined molds with either of the foregoing Bavarian creams. 182 Komau Oream. I quart of milk, 10 ounces cf suga*. 1| ounces of gelatine — good weight. Piece of st'ck cinnamon. 1 cupful of thick cream. 12 yolks of eggs. 1 cupful of curacao, or Madeira wine. Set the milk over the fire and put in a piece of thick cinnamon, the sugar and gelatine and stir till the gelatine ia all dissolved Be;it the yolks light and pour the milk just about at the boiling point to them. Set on the fire Rgain for a minute but do not let it boil. Strain into a freezer set in ice water. When nearly cold enonjrh to pet whip the cupful of oream and beat it in and fdd the caracao. T&is is a fine dusky yellow cre.im light and spongy, that falls apart in the saucers of its own weiglit. 183. The particular touch about all of these creams is the gettiug along with the smallest possible quantity of gelatine. They are quite another thing and are not really good when made firm and tough with it. The object of the gelatine is to give consistency enough to the milk to allow it to become spongy when b aten like whippe I cre^m. This also necessitates the creams b ing served very cold, a point on which their excellence a'so greatly depends 184. Italian Cream. Only another name for R man cream. The fol lowing U the form with pure cream which, if it were the only way would genera- 'y prec'ude its appearance at hote^ tables The Italians themselves line to flavor it strongly with rum and add ground cinnamon till it look*? brown, 1 quart of cream to boil, 1 pint of d uble c earn to whip cold, 1 pound of sugr. 16 yolks of eggs. 2 ounces of gelatine. Stick of cinnamon and piece of orange peel. Curacai or sherry or Madeira to flnvor. Put the gelitiue in a cup cf milk in a warm place to dissolve sora^ time bef <re wanted. Boil the quart uf creim with the sugar, cinr^amon and orange peel ia it. Beat. iLc yolks and pour them to the boiling cream and immediately take off and etraia into a freezer surrounded with ice water. When nearly cold pour in the dissolved gelatine and beat up light, then whip the pint of double cream to froth and stir it in and lastly the liqueur. We will point out here that all of our own ways, which we call hotel ways, being sh »rt and direct, dispense wi h the separate dissolving of the gelatine, which is really a troublesome and time consuming little matter. ^^ e dissolve it ia the milk or cream on the fire, without evei a previous steeping. Still if we hsppen to drop into the work-rcon;s of some restaurant Francaise we shall find them proceeding in a difierent manner, and such reoeipts as the last serve to show what that manner is. 185. Italian Cream with Compote of Figs Cut a pound of fig«i into small pieces and one or two lemons likewise and stew them ti gether with sugar and water. Make the compote ice cold and serve it a spoonful in each saucer with the Roman or Italian cr<»am. A compote of fruit is fruit stewec? in a thick rich syrup. 186. Rocky Mountain Oream. Make Bavarian cream, about half the quantity of the first Bavarian receipt, alvo prepare ab ut a pint of sweet green muscatel grapes, and enough of bright cleir jellies cut in dice to make another pint. When the cream is finished beating and about to set

  
    THE AMERICAN PASTRY COOK. 47 firm mix in the grapes and jellies lightly without breaking them, and pour into a bright milk pan where it will be about 1 J inches deep. Shal e and smooth it down and set on ice Wh?,a to bo served cut acr' S8 in strips 2 inches wide. Cut these again in triangle shapes. Place the piece in the paucer with the point upwards, pyramid form, and a spoonful of whipped cream around. There should be 3 colors of jelly, clear lemon, amber and red wine. 187. Ohocolate Cream. 1 quart of milk. 8 ounces of sugar. 1 ounce of gelatine 2 ounces of grated common chocolate. 8 yolks of eggs and ?. whites. 1 cup of cream. Vanilla extract. Set the milk over the fire with the sugar chocolate and gelatine in it. Beat as it heats with the wire whisk till all is dissolved. Beat the yolks in a bowl and at the first sign of boiling add them to the miik on the fire, let remain about a minute then strain into a freezer set in ice water. Rinse out the thick chocolate custard that adheres to the kettle with the cup of cre^m and add that to the other in the freezer. Flavor with vanilla, beat up as it cools and at lait add the 3 whites whipped firm and beat up 5 minutes more. Put tho cre^m in oiled molds or serve it by epoonfuls out of the freezer with a spoonful of sweetened cream whipped to frcth as a sauce 188. Pistachio Cream. Make Bavarian cream half the quanity of the first Bavarian receipt. Throw a pound of pistachio kernels in a vessel of boiling water and in two minutes take them out, peel, and pound them a few at a time in a mortar with a spoonful of witer. Rub the pas'e through a seive, mix it with the Bavarian while beating and color with spinach green — the pressed out juice of spinach leaves mixed with sugir. Where this cream is desired only for its green color as when it is to fill a mold in imitation of a bunch of asparagus with green tops, almonds can be used inste id of pistachios ; they are very much cheaper; and spinach juice coloring used the same. 189 Rose Cream. Make Bavarian, flavor elightly with rose extract ani color it light piuk. 190 Charlotte Russe. Line a plain rak^ mold, or a small round tin pan, or a long and parrow mold made for the purpose with either lady fingers or large pponge d'ops. This is done by dipping the edges of the cakes in white of eggs and p'acing them ude by side overlapping each o:her. Then msike Bavarian cream sufficient, and when fi lishel beating, just as it begins to set, fill up the molds wiih it. If poured in too thin the cream runs and covers up the cakes, yet it should be fluid enough to settle to the shape and bind them all together. Set the charlotte in the refrigerator to become firm and cold. 191. Bavarian cream is designated as being the filling oftenest empl >jed, but there is no rule in the matter and any other of the creams can be used as well. Charlotte a la Chantilly is charlotte-rus''e filled with the thickest of thick cream sweetened and flavored and whipped to froth and made firm enough to turn out simply by being mide very cold. Charlotte russe au marasquin is the charlotte filled with marach"no B .varian cream very highly flavored with the liqueur and with corrrspondirgly less sugar. Charlotte russe auz /raises U the charlotte filled wiih strawberry Bavarian cream, or with whcle strawberries iu whipped cream like the mode chantilly. 192 Individual Charlottes It is easily prac icable to make them in custard cups with 3 thin lady fingers trimmed a little to shape and tot overlapped. Fill with any of the creims and place thf m in the refrigera or to se' solid. When served have ready some thick whipped cream, turn out the charlottes on ice cream plates and top them with a spoonful of the froth. 193. Serving Large Charlottes Says an old author — Fielding: *• Many exquisite viands m'ght be rejected by the epicure if it was a sufiicient cauee for his contemning of them as com mon and vulgar, that something was to be found in the most paltry aUeys under the same name. * * Where then lies the differ<?nce be ween the food of the nobleman and the porter, if boh are at dinner on the same ox or calf, but in the seasoning, the dress ing, the garnishing, and the setting forthV Charlotte-ruise is one of the few royal dishes that have become universally known — by name. But aa common'y met with it is a fine thing * run to seed;'* one of the shabby genteel ; a very distant relation of the original. Ti e first departure uses a pponge cake with the inside all cut out and the omst filled up with a cream or blaac-mange not so bad ; but it falls from that to a lining of slices of any sort of stale cake, of burnt, scraped and trimmed cake, husks and scraps, filled with something sour and nas'y. The individual siyle of service makes the long and , • arrow shai.e of mold desirable for slices ?o be cut

  
    48 THE AMERICAN PASTRY COOK. across, but the lining should always be of lady fingers, their thinness and glazed sugar surface making them the most suitable. But a large round charlotte may be sliced as well like a cake or cheese and tlie good workman will like to show in such broad slices the sponge-like texture of the cream filling. A spoonful of thick sweetened cream ice cold should be placed in the plate or saucer first. 104. A charlotte set on the tab!e whole should be ornamented with small piping patterns of cake icing on the sides and a coat of thin icing on top colored very light brown with a red hot salamander held over it. A chantilly charlotte should have no cake lining on the bottom of the mold^ and when turned out should have whipped cream pi'.ed high on top and spotted wi'h red or wi'h pieces of colored jelly. A strawberry ch^irloMe in like manner should have strawbetriea and whipped cream heaped upon it. A border of whipped cream placed around the base, or meringues inverted like cups filled with berries or grapes and set around are other suitable and proper ornaments, and so are the shapes of gelatine paste colored green with spinach juice as recommended for molds of ice cream. 195. Parisian Charlotte. Receipts and directions f^r making difterent colors of g^aza or boiled icing were given in connection with white cakes near the beginning of this book. Cut some thin sponge drops or sheets of fipooge cake in squares and dip one side of them by means of a fork in the g^aze and let thtm dry and harden. Have several colors. Line plain drum shaped molds with these colored squares checker-board fashion, dipping the edges in melted g'aze or candy to make them stick. Then fill up the molds with any of the creams. When cold and set turn out and set on the table whole as directed for charlotte-russe. 196 Wanted — A Name. Is everything and a^l this country really running to pie? A Chic go lady tourist kindly wishing to do the writer a service de. scribed for him her way of making a "Charlotterusse" that is highly esteemed among her circle cf friends. It accordingly here appears in place. Bake 2 thin shee's of spongecake on jelly cake pans and while they are ftill warm p'ace them on soup plates and press them lightly to the shape. Fill one with whipped cream with gelatine in it (Bavarian cream in effect) and place the other sheet of cake over it like a lid. This is convenient to cut. It can be covered with powdered sugar or with icing. It is good, excellent, but through some miserable prejudice or other we don't like to call it charlotte-russe. It is too much like pie. 197. Charlotte for a Small Party. And now for the convcn'enoe of those wishing just one charlotte rus-e and riot enough for a ho^el dinner we append a first-class working receipt that will suit. 2^ pints of thin cream. 1 teacupful of maraschino. 7 ounces of sugar. 1 package of Cox's gelatine — 1 J ounces. Put the extra half pint of cream in a small saucepan and the gelatine and sugar with it, set over the fire and beat with the wire egg whisk till the gelatine is all dissolved — the quicker the better. Pour the maraschino into the cold cream, then strain in the contents of the saucepan, set the whole in a pan of ice water with salt in it and whip the cream mixture till it begics to set, when pour it into the prepared mold. The mold should be made ready beforehand. A 2 quart jelly mold wi 1 d'^, or a cake mold. Line it with lady-fingers placed edge to edge, the edges wetted with white cf egg. Ornament the top on turning out with whipped cream or meringue. 198 Table JelliesThere are jellies made with pure fruit juice filtered through paper and set with gelatine — French extras- -we may touch upon them further on. These first considered are the everyd>=y, off hand sort found on hotels tables and in the windows of the confectioners who sell them by the mold or glassful, or furnish paity suppers. 199. Stock Jelly. Once making of stock jelly serves for 2 or 3 meals. For 6 quarts take; 6^ quarts of water. 3 pounds of sugar. 8 ounces of gelatine. 10 lemons — ^julce of all, thin shaved rinds of 5. 1 or 2 ounces of whole spices — cloves, mace, cinnamon. 10 whites of eggs. Put the water in a bright brass kettle, add all the other ingredients — the lemon juice squeezed in without the seeds, the yellow rind pared very thin, and the white of egga'bealen a little with some water mixed in first. The clean egg shells may be put in also to assist in the clarification. Use the sheet gelatine that floats, f )r preference. Then set the kettle on the side of the range and let it slowly come to a boil with occasional stirring. Let it boil about half an hour and above all, to avoid the trouble and waste of having to boil it again, be sure that the white foam of egg on top becomes thoroughly cooked so that it will go down

  
    THE AMERICAN PASTRY COOK. 49 and mix with the jelly again like so much meal. Sometimes to accomplish this it is necessary to set the kettle jin the oven a few minutes to get heat enough on the top. Then run it through the flannel jelly bag suspended from a hook. The boiling having been properly attended to there should be not the slighest difficulty in getting it to run through not only clear but bright and transparent as glass. The first pouring coats the inside of the filtering bag with the congealed white of egg and every succeeding running through brightens the jelly. ^ The above makes jelly of good quality. It can be made cheaper with less sugar and lemons. It may be set down as a rule that jelly cannot be made this way without more or less lemon juiee or some acid equivalent — it will not run through a filtering bag without. 200. Jellies in Variety. The stock having been made it can now be divided into as many kinds as may be desired, thanks to the flavoring extract makers. But the stock jelly is already good and mildly flavored and care should be taken not to over season it, or injure its bright appearance. Jelly is quite as much for ornament as use. It can easily be made to attract notice at the finest table for its lustre and rich colors even if never tasted, therefore its appearance is the main consideration. Lemon extract cannot be put in jelly because it makes a milky appearance and dims its brilliancy. Orange extract the same Most of the other extracts can be used to flavor. Use wine in small proportion to mix with some of the stock and color deep red, but run through the jelly bag again while it is yet warm. Flavor some with vanilla and color it either amber or brown with burnt sugar, and run it through the jelly bag again. Flavor some with strawberry and color it pink, and leave some plain, pale yellow. 201. Soda Water Jellies. Having a number of difterent colors and flavors prepared as above, fill a sufficient number of tall thin stem glasses with them, but not quite to the top, and set them in a cold place to harden. Make the foam for the tops by beating a pint of jelly with a wire egg whisk in a pan set in ice water and when it is partly frothed whip up the whites of 3 eggs, add them to the jelly and continue beating them together a minute or two. Then pile the white froth thus made on top of the glasses. Keep them in a cold place to solidify, and serve them very cold. These make a fine appearance in pyramidal form on a set table. 202. One Quart of Jelly. The rule is, for good quality : 1 quart of water. 1^ ounces of gelatine. 8 ounces of sugar1 or 2 lemons 1 teaspoonful of whole mixed spices. 2 whites of eggs and the clean shells. But a cupful of water more must be added to allow for evaporation and loss unless it is intended to add J pint of wine to the stock jelly produced. For jellies to serve ordinarily at dinner pour them in bright pans, an inch or more in depth and when set cut out little diamond shaped blocks and serve two such pieces of different color in the same saucer. 203. Champagne Jelly. Dissolve one package of Cox's or other fine shred gelatine in ^ pint of hot water with 6 ounces of sugar in it. Beat about over the fire to dissolve it quickly. Then strain the dissolved gelatine into a quart of champagne in a large bowl. Set on ice and when it is about to set take out half a cupful and beat it with a wire egg whisk 1 minute. Return the frothed jelly to the bowl, stir round once and let it remain on ice to solidify, either in Hie bowl to be cut out in blocks, or in glasses. There will be bub. bles all through the jelly and a thin froth on top. 204. Sparkling Wine Jelly. Take the brightest wine jelly, deep red, as made by the sfock jelly method, ana froth a little of it and manage as directed for champagne jelly, stirring the froth in with only one turn — not beating, which would destroy its clearness — whipped jelly can be congealed in the bottom of a mold first, nearly cold jelly poured in and the whole turned out at last with the froth on top. 205. Punch Jelly. Make a quart of stock jelly by the 1 quart receipt, and when finished add to it a small cup of strong tea and a small cup of mixed wine and brandy. Cut a lemon in small thin slices and let them float in it. Dish up with pieces of lemon in each portion. 206. Pure Fruit Juioe Jellies. For orange jelly : Put the thin shaved rind of 2 oranges in a bowl, squeeze in the juice of 4. Boil a quart of water with a pound of sugar and pour the hot syrup to the orange peel and juice. Dissolve 2 ounces of gelatine in a cup of hot water separately. When the syrup has stood long enough to draw the

  
    60 THE A.MERICAN PASTRY COOK. flavor of the orange peel filiter it— instead of using white of eggs to clarify — through a flannel bag lined with a sheet of blotting paper. Afterwards mix in the dissolved gelatine. All sorts of fresh fruit juices can be jellified in the above manner. For a guide to the proportions of fruit and sugar required in so much water see the receipts for fruit ices. The rule for gelatine is l^ ounces to a quart of water or juice. 207. Calf's Foot Jelly. Calves' feet make good jelly as does gelatine, it is only more brittle and liable to fall apart of its own weight. 4 feet will produce about a gallon of jelly. Set them on to bcil in 3 gallons of water and keep them simmering at the back of the range till they are dissolved and the liquor is reduced to less than half, which may be in 8 or 10 hours. For further directions see the Book of Salads. When the calf's foot jelly has been divested of grease it is the same thing as gelatine and water and is ready to have sugar and other ingredients added to make stock jelly in the usual way. 208^ Ornamental Jellies. 1. Fruits in jelly: With the very clearest and brightest jelly various pretty devices can be carried out. Place a fine bunch of grapes in a mold and fill up with jelly. Or partially line a mold with fruits dipped in jelly and let them get cold in place before filling up with jelly. Orange and lemon slices float, but they can be dipped in warm jelly and pushed down to line molds of jelly that is nearly set. Peach and apricot quarters may be done the same way. 2. Fish and other illusions in jelly : Many jelly molds and articles of crockery ware have fishes and fruits stamped in for ornament. Pour a teaspoonful of blanc-mange or jaune mange into the pattern, set it in ice water, turning it about so as to thinly coat it, then fill up the hollow with jelly and let it all set firm. Line a large jelly mold with a coating of clear jelly turned about in it in a pan of ice water. Place your little white or yellow fishes on the lining and when they have become solidly set fill up the mold with clear jelly nearly cold. The fishes appear solid enough from the outside but when cut all that can be found of them is a small mark no thicker than a knife blade. 3. Macedoine jelly : Cut different colored jellies in small dice and mix them together.. Moisten with a little clear jell" melted but nearly cold and fill molds with it. 4. Fill molds wiih 3 colors by letting one larger set solid and then pouring another kind upon it. 209. Geneva Lake Cakes. Device f )r showing fine icing work that is lost on large pieces Make 2 ielly cakes of 3 or 4 layers each and of diameter as broad as the largest cake stands will hold, and cut out the inside of all but the bottom layer of the cakes, making a basin sur. rounded by a wall Spread the inside wi'h some kind of jam to hide the cake and then fill them to the brim with the clearest jelly, amber color for one and light red for the other. Ice over the top surrounding rim of cake. The jelly when poured in must be just at the point of beginning to set. If too firm its transparency will be destroyed, and if too thin it may soak into the cakes. On the glassy surface of these lakes may be placed white swans of the finest icing, water lilies, boats, gondolas, arbors set on islands, trees, temples, fountains, all of the smallest practicable size. Every thread of the finest icing shows plainly on the surface of these jelly charlottes, and besides they are very good to eat. 210. White Mountain Gems. Make thin sponge drops about the size of the top of a teacup and place spots of meringue paste or icing all around their edge to form a rim or border. The spots should be the size of small cranberries and a high point should be drawn up as the tube leaves them. Bake a few minutes with the oven door open to dry the icing straw color. Fill the centers with a spoonful of wine or lemon jelly so nearly cold as not to run much. 211. Spring Lake Gems. Make macaroon paste by the receipt for common macaroons, drop portions on baking pans and flatten them somewhat by means of two spoons. Bake the macaroons, and when slacked baked put (hem into patty pans or gem pans of corresponding size and press them into the shape to form a sort of little baskets when cold. Ornament the edges of these with small spots icing as in the preceding article, bake a minute or two, and when cold fill the gems with minced wine jelly of different colers mixed. 212. Icing and Ornamenting Cakes. As these matters have been mentioned incidentally in other parts of the book we will recapitulate by observing that there are three well-known ways of ornamenting cakes; first, by patterns in piping of white icing on the cake itself not iced, as on the fine yellow, glazed surface of a savoy cake, or a dark chocolate cake, or a charlotte-russe ; second,

  
    THE AMERICAN PASTRY COOK. 61 by covering tbe cakes with different colored glaze or boiled icing as described in conneciioa with white cakes, and, third, by frosting with the raw icing as made for meringue puff? and "kisses," and ornamenting with the same. The first requisite is to make the cake itself sym metricil and level by trin;ming. The cakes of a skillful cake maker will rise in baking all round alike so that only a mere shaving will have to be taken off, but whether little or much must be cut it is obvi jusly useless to try to make an object that is not "square with the world" look well by merely covering its deformity with a coat of icing. Fruitcakes always require two coas of icing, and all cakes th'it are to be handsomely ornamented should have the same double covering. Make the icing as directed under the head of mencgue puffi and macaroons, with a pound of powdered sugar to 6 whites of eggs. Spread it all over the cakei with a palette knife, smooth over rough places, fill up hollows, cover the hole left by the cake mold in the center with a patch of writing paper aid ice over that, and leave the cakes an hour or two to dry. For the pecoud coat use powdered sugar sifted through a fine geive or Swiss muslin ; beat up a pound with 4 whites and then add 4 more whites one at a time, beating aft^ each addition till the icing is firm again, except the last white which makes the glossy surface on the cake and should only be beaten in a little. Drop in the few drops of acetic acid sometime near the end of the beating and carefully add a drop or two of liquid bluing or dissolved indigo, to whiten the icing, and some flavoring extract. 213. To get a fine surface on the cakes as smooth and free from marks as fine card board the icing must b3 first as firm by beating as it can be m^de and thinned with the last \\hite of egg, and another if necessity till it will settle slowly to smo ^thness on tlie cikes, but will not actually drip off. Besides that the cakes must be made smoother by dexterously drawing over them the edge of a band of paper. Cut a sheet of foolscap into ribbons 2 inches wide. Spread the prepared icing thickly on the the top of the cake, take the paper strip by the two ends and scrape (ff the surplus icing with the paper edge at one even stroke, drawing towards you. Persons in practice can so well manage a ribbon of paper held stretched between the fingers and thumbs of both hands that way that they can smooth over a cushion or any concave or convex shape covered with icing without leaving the mark of either beginning or ending. When the sides of the cakes have likewise been OBvered and smoothed set the cakes in a drying place. 214. The ornamental piping on cakes is done by pressing stiff icing or meringue paste out of the cut point of a paper cornet. Roll up half a sheet of note paper into funnel shape and pin it, nearly fill with the icing, and double over the paper so as to shut it in. If you cut off the point of the cornet straight the piping pressed out will be a plain round cord. If a slanting side snip is taking off the icing comes out like narrow tape. Cut the poiit of the paper like saw teeth and a three or four sided cord is formed, and there are many variations. We name the paper cornet for example,but for constant use there are made tubes or points of the thinnest brass plate filed into the required shapes at the points, and these are draped into paper cornets made large enough to receive them. The brass point that is filed into three saw teeth will form a border of leaves around a cake. The tooth that is uppermost is caused by a motion of the hand to make the indentation marks as the icing passes under and out, and a sudden breaking off draws out the leaf to a point, Tliis will probably sufficiently explain the matter of cake ornamentation for those who have never seen it done, the rest must come through actual practice and example. 215. To Make Flowers for Oake Ornaments. Flower making of icing and gum paste is a trade of itself and it is generally cheaper to buy than to make them. But it often happens that the ready made article is not obtainable and we must do the best we can. Dip three or four sheets of writing paper in some wax melted on a plate and form the flowers with the cornets or brass tubes on the waxed paper. The cornet that has the point cut off slantwise when pressed will discharge the icing in a narrow ribbon form and it is not difficult with that to form five rounded leaves, the points all meeting in the center and making a pansy, or a number of narrower petals around a centre like a dahlia. To make the conventional red and white roses a core, or little pyramid an inch high has first to be made and let dry to form them on. These coves are of stiff icing forced out of a cornet and drawn up high. They should stand on small pieces of waxed paper. V\ hen dry and hard wrap a morsel of the ribbon icing pressed out of the cornet over the point of the core, like the inside leaf of a rosebud. After suddenly breaking off the ribbon commence again at the back of the first leaf and form another, covering the point of the core on the other side. Let the next leaf lean outwards a little and the next still more, making them all adhere to the core by one edge of the ribbon and making the rose leaves larger and larger till the core is covered and there is room for no more. The flat four and five

  
    6ft THE AMERICAN PASTBY COOK. leaved flowers, such as resemble apple blossoms and pansies, s'lould be painted with a few fine lines of color. The roses are made red by coloring the icing they are m de of. After learning to use the cornets in making borders on cakes and making flowers, to mane raised ornamental work, such as lattice work, fences, sides of temples, etc , to be raised up and joined together on the cakes, or baskets and other objects it is only necessary to know that all such may be made on paper coated with white w ix, and when the object is dry and hard the paper can be warmed and it will slip off. Most of the white plaster-like ornaments for cakes in the confectioners' windows, such as birds, baskets, lace leaves, vases and twelfth-cake figures are made of gum paste, a compound that could be eaten but probably never is, although it is one-half sugar. 216. Gum Paste. 1 ounce, or a little more of gum tragacanih (gum dragon). 8 ounces of finest powdered sugar. 8 ounces of corn starch. The gum must be soaked 12 hours or more before it is used. Put it in a cup with half a cup cf water, cover to keep out dust and set it on a warm shelf When dissolved squeeze it through a clean towel by twisting with considerable force. Scrape up the gum, place it on a dish, add the sugar a little at a time and work them together with a paddle or wooden spoon. Add a drop of liquid blue to whiten it. When the sugar is all in begin adding the starch the same way. Pull out the paste as it becomes stiff, and double and pall again, and when all the starch has been worked in the paste is ready for use. It may be pressed into shallow molds of fancy figure:} made in plaster of paris, or in carved boards and left in them till dry and hard. 217- Almond Gum Paste. An eatable sort, and semi- transparent: 1 ounce of gum tragacanth — allow more for waste. 1 pound of fine powdered sugar. 4 ounces of the paste of pounded almonds. 8 ounces of corn starch. Blanch the almonds, pound them to a fine paste and pass it through a stive. Make the gum paste as direcied in the preceding article and add the almond paste to it after the sugar and before the starch. This is suitable to make small cornucopia or horns of plenty, and other objects to be ornamented with fine icing for a finish. 218. Candy Ornaments. A marble slab or marble top table is needed to form panels, windows, and the like, of clear candy, on. S ightly oil the slab. Take a cornet filed with icing and form the outline frame of a church window, for example, and into the rim so made pour clear colored candy. S^x or eight keystone shaped panels made the same way may be set up and joined together by the edges to form a basket, which in turn may be fil'ed with macaroons. The rim to held the candy in shape on the slab may be made of dough oiled over, or of putty when large sheets of candy are needed to build up large ornamental pieces. 219. Plaster of Paris Molds. Are made by mixing deuiist's plaster with water to the thinness almost of cream, pouring it into a shallow box and pressing the object of which an impression is desired down into it. In a few minutes the plaster hardens and presently the fruit, or Stamped or carved objpct can be withdrawn. Articles so used should be oiled before immersing. The molds should be baked at a gentle heat afterwards. A whole tomato or apple meld may be made by entirely covering the fruit in the liquid plaster and when it has hardened sawing in two and removing the fruit. A hole is cut into which the candy may be poured when the two halves are tied together. Gum paste is pressed eiiher with rolling-pin or pestle into shallow molds of shells, leaves and doll figures, which are left to dry and are afterwards painted or ornamented with icing. 220. Gum Arabic Icing. To give to cike icing the tenacity that allows borders of fringe and loop work to be made on cakes, with strings of fine piping hanging between points several inches apart without breaking, mix with every pound of fine powdered sugar from 1 to 2 ounces of gum arable. Powder the gum and dissolve it first in a spoonful of hot water in a cjip set ou the side of the range, and add a little at a time to the icing while beating it up. The paste of gum tragacanth (gum dragon) as prepared for making gum paste can also be used in the same manner. The ordinary methods and means employed for cake and center piece ornamention having now been explained the writer will here state that he has a difi'erent method of his own, which produces ornamental effects incomparably superior to the common clumsy pyramid of cakes or the unmeaning and futile temple of gum paste, and which have gained the admiration of some of the people whose approbation in such matters decides the question of merit. The new method may be fully explained with the aid of illustrations, in a few additional pages at soms future time.

  
    THE AMEKICAN PASTRY COCK. 63 ^21. A Few Candies for Amateur Candy Pullers. The French confectioners recognize as many as twelve stages or degrees in boiling sugar, ranging from the " petit lisse " to the " caramel noir " — from simple syrup to burnt sugar caramel. However, we have not time to learn the degrees — only just a little time to make some candy. 222. Oandy for Christmas Toys, Bto. 2 pounds of granulated sugar. 1 pint, or rather less, of water. 1 large teaspoonful of powdered gum arable. 1 level teaspoonful of cream of tartar. Flavoring. Dissolve the powdered gum in the water made warm for the purpose. Then add to the gum-water the sugar and cream of tartar and set on to boil. Do not stir the syiup after it is once well mixed. It should boil about 15 minutes. Then try it by dropping a little in cold water. When the lump retains its shape pretty well and can be worked between the fingers like gum paste it is ready. Pour it into the shallow planter of paris molds, either oiled or wetted to make doll figures, or figures of animals, fishes, etc., etc. This, if cast without being stirred, makes clear candy, but to have it white and opaque stir the candy in the kettle giving it only from 10 to 20 turns with a spoon, before pouring it out. The flavoring oil may be added while stirricg. Should the oandy set in the kettle add water and make it hot again, with care that the candy does not immediately begin to burn to caramel. 223. Rose Cream Candy. The same ingredients and proportions as the preceding receipt. Boil to the same degree. Then take the kettle from the fire, let it stand 5 minutes to lose some of its heat, and red coloring enough to make it pink, and a few drops of rose extract. Have a buttered dish ready, stir the candy rapidly with a spoon till it begins to change its bright appearance to a dull color, that is a sign of setting, then pour it immediately into the dish. 224. Lemon Cream Candy. The same as rose cream candy. Flavor with oil of lemon and use no coloring. This is as white as cake icing. 225. Chocolate Cream Drops. These are lumps of cream candy coated by being dipped in melted chocolate. Make white cream candy by the method described for roFe cream candy, but flavor it with va-^illa if at all. Pour it, hot int-> plaster of pari*} molds if you have them, making hazelnut sizes of drops. If no molds form the candy when nearly cold with the fingers, then taking them on a fork dip each piece in a bowl of chocolate, either common or sweet vanilla, melted by being set on the side of the range, and set the drops on buttered pans to cool and dry. Other shapes besides drops cin of course be made in the same manner. The boiled icings or glaze elsewhere described when left over from icing cakes can also be formed into cream drops and coated by dipping in melted chocolate, and so likewise can be used the common cake icing and macaroon mixtures*that may be lett over from their first purpose. 226. Ooooanut Candy. Turn to receipt number 222, tabe the same ingredients and boil the candy to a degree a little nearer the brittle stage ; take it from the fire and put in 1 pound of fresh grated cocoanut. Stir rapidly to thoroughly mix, then pour the candy thinly in a buttered dish. When using desiccated cocoanut which has no moisture to reduce the candy to thinness boil the candy only to the point named in the first receipt and the same as for cream candies. 227. Almond Candy. 1 pound or a little less of almonds blanched and split. 2 pounds of granulated. sugar. 1 pint scant of water. 1 large teaspoonful of powdered gum arable. 1 level teaspoonful of cream of tartar. Rose extract to slightly flavor. Dissolve the gum in the water made warm, add the sugar and cream tartar and boil without stirring 15 or 20 minutes. When a drop in cold water sets nearly hard so that it can only just be pressed flat between the finger and thumb take the kettle off" the fire. Drop the flavoring by spots over the surface, give the candy only one or two turns with a spoon to mix it in, then pour it into slightly buttered pans, in thin sheets. Push the split almonds into the warm candy with the fingers. Mark it before it gets cold for breaking by rolling over it the edge of a thin dinner plate. Sliced cocoanut can be used instead of almonds. 228. Stick Candy. Make and boil the same as in the preceding receipt without the almonds. Pour the candy, or a portion of it, without stirring on to a marble slab. Drop flavoring over it when partly cooled, cut in strips and roll into round sticks.

  
    64 THE AMERICAN PASTRY COOK. 229. "White Sugar Candy to Pull. 1 pound of white sugat. A small half pint of water. A half teaspoonful of cream tartar. 1 ounce of butter Oil of peppermint or lemon or other flavoring. Boil all together, except the flavoring, about 15 minutes. Try by dropping a little in cold water. It must set hard to be done. Do not stir it at all, but pour on a buttered dish and flavor when cool enough to handle. Pull it till it is quite white. 230. Peanut Candy. 1 pound of sugar. 8 ounces of peanuts. Make the peanuts hot in the oven. Set the sugar over the fire in a kettle to melt without any water. Stir it a little. When it is all melted and of the color of golden syrup or light molasses mix in the peanuts, pour the candy into a buttered shallow pan and when nearly cold cut it into strips and blocks. 231. Hickory nut and almond candy is m<»de in the above manner, and will be better with a pound of the nuts instead of half a pound. In the same manner with a pound of grated cocoanut a brown variety may be made to match the white and red cocoanut caramels (called also cocoanut cakes and cocoanut gems) described at number 151. Nougat is the French name of nut candies made by melting the sugar without water as in the foregoing receipts. 232. Nougat Baskets— Corbeilles de Noix. The hickory nut, almond, pecan, or cocoanut candies made as directed for peanut candy may be pressed while cooling into basket shapes of tin or crockery ware, and sticks and twists of the same placed for handles and borders. Very small baskets formed in fancy gem pans are used to fill with strawberries or other articles for ornamental purposes on set supper tables. For this purpose the proportion of nuts may ba increased to 1^ or even 2 pounds to 1 pound of sugar. 233. Almond Taffy. Called in England Everton taflFy, after a town of that name. 1 J pounds of brown sugar. 8 ounces of best fresh butter. 1 teacupful of vinegar and water — about half and half. 8 to 12 ounces of almonds. Scald and peel the almonds, split them and spread them evenly on two large dishes slightly buttered. Boil the other ingredients together about 15 or 20 minutes. Shake them together at first but do not stir. When a drop of the candy sets quite hard nnd brittle in cold water take it from the fire and pour it evenly all over the almonds, only just deep enough to cover them. This kind cannot be stirred nor pulled, as the butter separates from the sugir which then turns grainy. 234. Caramels, Plain or Maple. Make the candy of the preceding receipt, omitting the almonds. ^^ hen it has cooled on the dishes mark it in squares with the edge of a dinner plate rolled over it, and when cold cut the markings through, making little square blocks. For maple caramels use ma,ple sugar in the same way. 235. Chocolate Caramels. 1 pound of sugar — either brown or white will do 1 ounce of butter. Half cup of milk. • 2 ounces of grated chocolate. Vanilla flavoring. Set the milk, butter and sugar on to boil, and stir in the grated chocolate and flavoring. After that do not stir the mixture, again or it will go to sugar in the dish. Boil about 10 minutes. "When a drop in cold water f^^ets rather hard but not brittle pour the candy into a dish well buttered. Mark in little square blocks when set. Warm the dish or tin tray a little if the candy sticks. 236. Molasses Candy to Pull. 1 large coffee cupful of molasses, 12 ounces of sugar, either brown or white. One. third of a cupful of vinegar. Half cupful of water. 1 ounce of butter. Put all in a kettle and boil 1 o or 20 minutes, Try in cold water. It must boil ti 1 the drops set brittle and fairly snap between the fingers. Then pour it on buttered plates. Pul'. 237. Molasses candy if not pulled but merely allowed to set on dishes is improved by having about a half teasponful of soda stirred in after it has been taken from the fire and before it is poured out. Flavorings may be added at the same time. 238. Chocolate Candy to Pull. 8 ounces of sugar. 8 ounces of light colored molasses or syrup. Half cupful of cream. 1 ounce of grated chocolate. Vanilla to flavor. Boil the cream, molasses and sugar together about 15 minutes, then throw in the chocolate and boil till the candy sets brittle in cold water. Pour on dishes, flavor when cold enough to handle, and pull.

  
    THE AMERICAN PASTRY COOK. 238 a. Chocolate Cream Drops. ^ pound fine icing sugar. 1 teaspoon ful powdered gum arabio, 2 tablespoons water. 1 teaspoon ful extract vanilla. ^ pound common chocolate. Cut up the cake of chccolate into a tin cup and set in a shallow pan of hot water to melt by heat alone without adding any water. Dissolve the gum arable in the two tablespoons of boiling (rater in a small bowl, then stir in fine powdered sugar enough to make it stiff dough, adding the vanilla at the same time. Turn it on the table, roll into a cord, cut off in balls size of hazel nuts and dip these in the melted chocolate. Set on a pan or dish to haiden. Makes 75 to 100. 238 b. Chocolate Creams— Best. Make the white inside the same as for the preceding and make the balls up in any shape desired. Instead of common chocolate merely melted dip them in this chocolate icing: 1 cup sugar. 4 tablespoonfuls water. 3 ounces common chocolate. Grate the chocolate and set it on with the sugar and water to melt gradually in a place not hot enough to burn it. When it has at length become boiling hot beat it to thoroughly mix, and dip in the articles to be glazed while it is hot. 238 c. Chocolate Cream Dominoes. The white cream candy same as for chocolate drops. Roll it out thin and pour a layer of melted chocolate upon it. Cut when cold. 238 cU Mint Drops. 1 pound pulverized sugar. 1 heaping teaspoonful powdered gum arable. 6 tablespoonfuls water. 1 tablespoonful essence peppermint. Put the water on in a small saucepan or cup and the gum in it and let warm up. When the gum is dissolved put about a quarter of the sugar in, let boil up and then add half the sugar that remains putting it in gradually without stirring. When it boils again take it to the table and stir in the remaining sugar and after that the flavoring. Drop portions the size of quarter dollars on sheets of paper. They slip of the paper when cold. It may be necessary to add another tablespoonful or two of sugar to give the drops consistency enough not to run on the paper, yet it is better to be too thin than too mnch the other way. 238 e. Wintergrreen Drops. The same as the preceding, but make them pink with a few drops of cochineal or vegetable red coloring and use wintergreen extract for flavoring. These drops have a smooth surface but are slightly granulated inside. Clove drops, cinnamon drops, etc., same way. 238 f. Honey Nougat. A moist candy to be sliced, wrapped in wa> tis.^ue paper. 4 tablespoonfuls strained honey. 2 ounced almonds, blanched. 1 pound flour of sugar, or icing sugar. Make the honey hot without boiling, stir in the sugar a little at a time until it becomes too firm,thei> turn out on the table and knead in more sugar and also the almonds, which must be dry. When the nougat is firm enough to keep its form in a square bar like a brick split lengthwise, sugar the outside, roll it in wax paper and keep it a day before slicing it up for sale. Wrap the little cuts likewise in wax paper. 238 g. Tutti-Frutti Candy. Take the preceding receipt and add to it a teaspoonful of vanilla, two figs cut small and an equal amount of raisins seeded and cut; work up into a bar with all the fine, powdered sugar necessary to make it firm, cut in slices and wrap in wax tissue paper. 238 h. Walnut Creams. 1 pound fine icing sugar. 2 heaping teaspoonfuls powdered gum arabio. 5 tablespoonfuls water. 3 dozen walnut kernels. 1 teaspoonful extract vanilla. Put a little sugar in the water to make a syrup, and the gum in it, stir over the fire until the gum is dissolved. Take it off and work in the powdered sugar gradually with a wooden paddle. Add the vanilla. The more it is stirred and beaten with the paddle the whiter and finer the candy becomes. At last turn out the lump on to the table — it is like soft white dough — and roll it in one long roll, out off slices, stick a half of a walnut kernel in each piece and pinch (he paste up to hold it, by shaping it in the hollow of the left hand. Lay the finished creams on a tray ||to dry. This makes about 6 dozen. The sugar is not boiled, only the hot gnm syrup is used. 238 i. Date Creams. The same as the preceding kind with dates cut in pieces to use instead of walnuts.

  
    66 THE AMERICAN PASTRY COOK. 238 j. Pig Creams. Cut each fig in six or eight pieces and proceed as for walnut creams. 238 k. Angrelica Creams. Flavor the cream candy with extract of strawberry instead of vanilla. Cut green angelica or any other French candied fruit of a rich color and use as directed for walnut creams. 238 1. Coooanut Cream Balls. 1 pound pulverized sugar. 1 teaspoonful powdered gum arable, 6 tablespoonfuls water. 2 tablespoonfuls cocoanut, minced. 2 tablespoonfuls currants, mi need. 1 teaspoonful lemon extract. Dissolve the gum in the water hot and stir in the sugar gradually, flavor, fruit and cocoanut. Work the paste on the table with sugar until it is firm enough, cut oflF pieces a')d roll into balls a little larger than cherries. Sugar well outside and let dry. The same can be made with candy colored pink. The foregoing kinds are all easy to make because there is no boiling of sugar. 238 m. Cocoanut Cream Squares. 1 pound granulated sugar. 8 ounces cocoanut either fresh grated or desL oaied. 1 small half cupful water. Set the sugar and water over the fire in a smal^ brighttkettle and boil about 5 minutes, or until the syrup bubbles up thick and ropes from the spoon, and do not stir it. Then put in the cocoanut, stir to mix, and when it begins to look white pour it immediately into a shallow tin p-^n. As soon as it is set solid mark it off, and cut in little squares when oold. The same kind may be colored red, and also be made with chocolate. 238 n. Conmaon Boxed Macaroons. 12 ounces almonds. 8 ounces granulated sugar. 4 ounces flour. 4 eggs. Pinch of salt. 1 teaapoonful ammonia. Crush the almonds without taking off the skins, with a rolling-pin upon the table. Mix them and the powder, sugar and flour together in a bowl. Drop the eggs in the middle and mix the whole into a rather soft dough. Place in lumps size of cherries on baking pans very slightly greased. Bake in a slack oven light brown. A few bitter almonds or peach kernels mixed in improves them. 238 o. Fig Paste. 3 pints of water. IJ pounds of sugar. 3 ounces of corn starch. Juice of half a lemon. 6 ounce of glucose. Boil sugar and water together and thicken with the starch same as in making a thickened pudding sauce, then put in tne glucDse and lemon juice and cook at the side of the range about 15 minutes. Color a portion of it pink. When nearly cold mould it into any form and roll in powdered sugar. The above compound is the cheap gum drop of the street vendors. 238 p. Frosted Grapes. Take grapes of twocolor8,as red Tokays and white Muscadels, and pull the bunches apart into clusters of three or four grapes each. Prepare a platter with the sort of pulverized sugar known as fine granul&< ted, and make it warm. Whip some white of eggs in a shallow bowl, dip the grapes in it, lay them on the sugar and sift more sugar on top. L<iy them on sieves to dry. 238 q. Grapes Glazed With Sugar. Divide some bunches of grapes into small olasters. Put into a deep saucepan 1 pound of sugar. 1 large cup of water. J teaspoonful cream tartar. Stir to dissolve the sugar, then set it on to boil as if for candy. When the syrup has boilea lO minutes try a drop in cold waser. When it sets so that it is hard to press between finger and thumb and the edges of drops are hard and brittle it is ready. Take it from the fire, dip the clusters of grapes in (without ever stirring the candy) 'and lay them on dishes slightly greased to dry. Should the candy become set in the kettle it may have a spoonful or two of water added and be made hot again. 238 r. Frosted Oranges. Make plain white icing and use it to dip orange slices in just when it has become too thick with beating not to run off, and yet thin enough to settle to smoothness. Have a long splinter or skewer ready for each one. Stick the point of a skewer into the edge of the orange section, dip into the frosting, push the other end of the skewer into a bowl of salt, aud let the pieces hang over the edge of the bowl in a warm plaoo to dry.

  
    THE AMEBICAN PASTRY COOK. 57 Small Pastris We have now to take up and conclude the list of small pastries that was dropped in order that the book of ices might appear in the summer season. 239. Shell Pies.orVol- au-vents of Fruit Crusts of pies that may be baked beforehand and filled with stewed fruit only as required. Cover the pie pan with a thin rolled sheet of pufFpaste, not made thinner in (he middle as for other pies but left of even thickness and smooth. Cut a mark half way through the paste all round the rim of the plate, with the point of a knife and also score across the middle. When this crust has been baked the lid formed by the cutting can be lifted off in two halves and replaced when the pie is filled with fruit. 240. Apple Turnovers. Sometimes served as a "sweet entree ;" more suitable to put in place of pie ; best for luncheon, pic-nic parties, and for sale ; a favorite form of pastry everywhere. Make the flaky pie paste with about 12 ounces of butter to a pound of flour, roll it out to a thin sheet and cut out flats nearly as large as saucers, with the lid of a baking powder can or similar cutter. Place a good spoonful of dry stewed apple in the middle of each piece of paste and double over in half-moon shape. Press the two edges together and crimp them with the thumb and finger. When the the baking pan is full of the turnovers brush them over with egg and water and dredge granulated sugar on top. Bake slowly till they are crisp, glazed, and of a fine reddish brown color. These large sizes have generally to be cut in two. They contain more fruit and are better eating than when made small. 241. Cannelons of Fruit. Proceed as if for apple turnovers, but cut the sheet of paste into squares. Place a spoonful of any kind of firm fruit jelly lengthwise and roll up the piece of paste so to cover and inclose it. The word cannelon, like cane, signifies a tube with a pith in it. Egg over, dredge with sugar and bake. 242. Mince Patties. Roll out a sheet of pie paste, or puff paste if preferred, very thin. Cut out flats with a large biscuit cutter. Put a spoonful of mincemeat, or lemon mincemeat, or mock mincemeat, on one of the fla's, lay another on top and pinch the edges together all round. Egg them over, dredge, sugar and bake. 243. Lemon Patties. May be made as above and filled with the lemon butter, number 39, or lemon paste. 244. Saratoga Shortcake. Drain the juice from canned strawberries into a quart measure. To a quart allow 12 ounces of sugar and set it at the back of the range to simmer down as thick as fruit jelly. Then put in the strawberries aad cook a short time longer. Roll out two thin sheets of ordinary flaky pie paste and bake them on two baking pans of the same size. When done spread the strawberry compote on one sheet, place the other sheet on top — moving it by means of two palette knives slipped under — and over the top of that spread a coat of thin cake icing. Dry the icing in a slack oven and let it acquire a little pale color. Cut in squares or diamonds when cold. 245. Almond Shortcakes. Chop 1 pound of blanched almonds quite fine and mix with them 12 ounces of sugar and the whites of 3 eggs, making a sort of paste. A little orange or lemon zest may be added. Cover a baking pan with a thin sheet of pie paste, spread the almond paste evenly over it and cover with another thin sheet of pie paste. Egg over the top, dredge sugar over and bake in a slack oven. Cut in oblongs or squares when cold. Several of the nut creams and conserves may be used in the same way instead of the minced almonds. With a coating of icing or glaze on top the articles of this class made of pastry are found to be very saleable at the bakers' shops. 246. Florentines or Florentine Meringues. Cover a baking pan with a sheet of pie paste rolled out thin. Spread over the paste some green gqge jam, strawberiy jam, or fruit jelly, and bake it in a slow oven. While it is baking whip up the whites of from 6 to 12 eggs, and when firm spread it over the hot preserve. On top of the white of egg sift some granulated sugar and some desiccated cocoanut should bo strewn over that. Bake the cake about 10 minutes more with the oven door open. Cut in squares when cold. 247. English Cheesecakes. 12 ounces of sweet rennet curd. 4 ounces of sugar. 3 ounces of butter. 4 yolks of eggs. Pinch of salt. ^ a nutmeg grated. Lemon extract to flavor. To prepare the curd sea number 303. Rub the curd as taken from the draining cloth through a flour seive and mash it smooth. Add the other ingredients and pound them all together. Line patty pans with tart paste and nearly fill them with the mixture. Bake about 15 minutss. The curd mixture though seemingly too firm at first melts and puffs up in the oven. Powdered sugar over the tops.

  
    «8 THE AMERICAN PASTRY COOK. 248. Puff Paste and Cheese, or Bame quins. To be served with stewed fruit. Make puff paste, but not the richest — using about 12 ounces of butter to a pound of flour. When it has been rolled and folded twice, the shortening being all in, roll it out again and spread grated cheese all over it with the palette knife. Fold and roll out and spread cheese on it again, and then once more. When it has been folded 5 times in all roll it out thin, cut in squares about 2J inches wide, double these squares over something like split rolls, egg over and bake. A small piece cut from the pie paste when making may be enough to answer this purpose. 249. Baked Bananas for Breakfast. Peel the fruit and cut it in halves lengthwise Lay these strips in close order in a baking pan, strew sugar over and some bits of fresh butter and bake in a moderate oven about half an hour. The fruit should be basted while baking with a f w spoonfuls of butter and sugar syrup and should come out glazed. Serve warm. 250. Crisped Bananas, Nerj Orleans Stsrle. Peel and cut the bananas in two across and steep the pieces in white sugar syrup flavored with cut up oranges and nutmeg. When they have steeped an hour or two roll each piece in dry flour, giving it a a good coating, and fry in olive oil or clarified fresh butter. Serve hot with the orange syrup they were steeped in strained for sauce. 251. Crisped Apples. Gore some good apples such as easily cook soft, then pare them and if large out them in two. Steep them several hours in sugar-and- water syrup well flavored with lemon. Take the apples out, roll them over and over in flour and fry them in hot lard. Serve with sauce. Crisped pears can be done the same way if soft varieties of the fruit are used. 262. French Frying Batter. Fine for pine apple and orange fritters, scollops, oysters, frogs, etc. 12 ounce'3 of flour. 12 whites of eggs— J pint. 3 ounces of olive oil — 6 large tablespoonfuls 3 ounces of white wine or sherry. Salt, orange or lemon zest if for fruit fritters. Whip the whites firm in a bowl, pour in the oil and wine, then add the flour by shaking in a little at a time. Stir till well mixed, use immediate'y. When this has lost its first lightness by standing in a warm place a pinch of baking powder beaten in improves it. 253. Common Frying Batter. 1 pint of milk. 3 or 4 eggs. Little salt. 1 large spoonful of melted butter— 1 ounce. Half as much syrup. 1 teaspoonful of baking powder. 1 pound or quart of flour. Put the flour in a pan, mix half the milk and the other ingredients, exc<'pt powder, together, and stir up the flour with them to smooth dough. Thin it with the rest of the mil.k. Beat in the powder just before using. Good f r egg plant in batter, as well as fruit fritters. Spoonfuls of it fried in lard also make common fritters. 254. Fritters a la Creme— Breakfast Dish. A sort of sliced custard breaded and fried, made of 1 quart of milW, 6 ounces of sugar. 6 ounces of mixed corn starch and flour. 7 yolks of egg". 2 ounces of butter. Flavoring. Salt. Boil the milk with the butter and salt in it, Ww the sugar in the starch and flour dry and dredge arrt beat them into the boiling milk. Let it cook slowly at the side of the range about 10 minutes. Stir in the yolks of eggs and take it off". Flavor with lemon, cinnamon, nutmeg or vanilla and let it get cold in a buttered pan. Roll the slices in egg, then in cracker me-il, fry in lard, serve warm with syrup. Any good corn starch or farina pudding ei her baked or boiled when cold can be sliced and used in the same way. 265 Sponge Fritters. A soft and spongy sort different from the common made with a boiled paste. 1 pint of water. 4 ounces of butter. 8 ounces of flour. 1 ounce of sugar. Boil ihe waier, sugar and butfer together, then put in the flour all at once, as if making queen fritters, and let the paste cook about 5 minutes. Then take it from the fire and work in the following and beat well: 2 ounces of flour. Half cup of water. 5 f ggs Flavoring of nutmeg or vanilla. 1 traspoonful of baking powder. Fry spoonfuls in a saucepan of hot lard Servo with wine or brandy Eauce.

  
    THE AMERICAN PASTRY OOOK. 69 256. Bread in Batter— Smothered. Bread. Pain Pkedu. 12 ounces of flour. 1 pint of mila. 2 ounces of butter melted. 2 eggs, 1 tablespoonful of golden syrup. 25 slices of bread — French rolls best. Mix the flour and milk to make a thin batter and add the other ingredients. Let the bread slices steep a minute or two in it, then fry them in hot lard. They should be barely masked over with batter, not thickly covered like fritters. May be sau. teed in frying pans as well. Serve with syrup, sauce, or jelly. 267. Fried Pies. Saleable in the baker's shops. Make them the same as directed for apple turnovers with dough not very rich. Use milk to mix up with and the dough will have a better brown color thaa with water. Wet the edges with egg and water to make them stick and keep out the grease. Drop the turnovers into a pan of hot lard and fry them brown like faitters or doughnuts. 268. German Pancakes. This is an anticle specially belonging to the restaurant bill of fare, for its only difiference from common pancakes or good wheat flour batter cakes is in its being baked thick ; nearly as thick as the omelet pan is deep; and such a cake almost constitutes a a meal by itself. They have usually to be mixed up at short notice. The following is the quicKest way: 1 pint of milk to mix up with. 10 yolks of eggs. 4 ounces of melted butter — 3 basting spoonfulls. 2 ounces of syrup — 1 basting spoonful. Little salt. 2 teaspoonfuls of baking powder. 1 pound or quart of flour. 1 pint more m'lk to thin it down. Put one pint of milk in a pan and all the other things with it. Stir hard, rubbing the soft dough smooth and free from lumps, and then add more milk gradually. Put a spoonful of hot lard in the small omelet frying pan, pour in about a cofiee cup* ROCKY MOUNTAIN CREAM. ful of batter and bake it light brown on both sides. Serve with butter and syrup. These cakes are richer made with the yolks only than when the whole eggs are put in. 269. French Pancakes— "Jenny Lind Pancakes " 1 pound of flour. 6 ounces of sugar. 14 eggs. \ pint of milk, I large spoonful of melted butter. 1 pint of cream to whip. Half cup of brandy. Little salt. Separate the eggs and mix the yolks with the milk, throw in the sugar, butter, brandy and salt, then all the flour and mix up smooth. Whip the cream and mix that with the batter, then whip the whites and stir in. Bake thin pancakes in omelet pans. Being sweet they burn easily. When done on both sides spread a spoonful of currant jelly on the pancake and roll it up like an omelet. Sift powdered sugar on top. Or, roll up plain and serve a little jelly in the dish For cheaper kinds see wheat batter cakes. 260. Petits Pates— Small Patties. A delicate sort of small patties have the crust made by frying the coating of batter that will adhere to a solid copper shape that is dipped into it, by immersion in hot lard. The shell can be shaken cfT when done and the copper wiped and dipped in the batter ngain for another. The batter will not adhere if the copper shape is made too hot. The German pancake batter or that made for waflSes will answer; the best for the purpose is the French frying batter made wi'h oil and wine. Fill the shells with chicken or partridge or other minced meat. The copper shape will hardly be found ready made Get a copper bolt made into the outward shape and size of a very small fluted tumbler, but solid, and a handle a foot or two in lergth fastened in the top to dip it by. Copper Head Patty Feieb, fob Small Patties a la MojJGLAs, Etc. THE WIRE EGG BEATER.

  
    60 THE AMERICAN PASTRY COOK. 261. Apple Creamcake. For 4 or 6 cakes for a hotel supper take: 3 pounds of flour — 12 cupfuls. 2 pounds of butter or lard --4 cupfuls. 2 teaspoonfuls of salt. 1 quart of ice water. More flour to dust with. Rub the butter into the flour dry between the hands. Use salt only when lard is employed for shortening. Make a hollow, pour in the water^ mix up soft, and roll out on the table. It makes the cake flaky and part in layers to roll it and fold it a few times like pie paste. Roll out as thick as biscuit at last and bake on jelly cake pans. Split them open, spread apple cream thickly between and powdered sugar on top. 262. Apple Cream. 4 cupfuls of grated apple. 2 cupfuls of sugar. Butter size of an egg. 2 tablespoonfuls of water. legg. Flavoring of minced orange or lemon peel. Either grate apples on a tin grater or finely mince them; put the specified quantity into a saucepan with all the other ingredients and stir them over the fire about ten minutes. 263. Covered Lemon Pie— "Without Eggs. 8 ounces of sugar — 1 large cupful. 3 ounces of flour — 1 small cupful. 1 lemon 1 pint of water — 2 cupfuls. Grate rind of the lemon into a small saucepan, using a tin grater and scraping off with a fork what adheres. Squeeze in the juice, scrape out the pulp, chop it, put in the water and boil. Mix the sugar and flour together dry and and stir them into the boiling liquor. When half thickened take it off and let finish in the pies. The above makes two large pies or three small. It is necessary to be particular to get the right amount of flour. The mixture is pale yellow from the rind and sugar. For the crust rub half a pound of shortening into a pound of flour, mix with cold water and roll out three times. Put top as well as bottom crust on these pies. 264. Macaroon Cake. Often incorrectly ca'led macaroni cake. A specialty at some of the fine bakeries. It is a sheet of cake with macaroon paste baked on top and fruit jelly in spots. For the cake take 1 pound of sugar. 8 ounces of butter. 6 eggs. 1 small cupful of milk. 1 teaspoonful of baking powder. Flour to roll out — about 2 pounds. Warm the butter and sugar and stir them together to a cream, add the eggs two at a time, then the milk, then the powder and most of the flour. Work the dough on the table by pressing out and folding it till it can be rolled out to a sheet. Roll it thin as if for cookies, cut to the size of your baking pans, roll up the piece of dough on the rolling-pin and unroll it on the pan, previously well greased. Bake very light colored and not quite done, because it has to be cooked again. 265. Macaroon Paste. 12 ounces of grated cocoanut. 8 ounces of powdered sugar. 2 whites of eggs. Little lemon extract. Stir the above ingredients together in a bowl, ihi sugar and whites first and the cocoanut added. Place the paste, either with a teaspoon or with a tube and forcing-sack, in long cords across thfl sheets of cake, and then diagonally across to form diamond-shaped hollows. The cord of macaroon paste need be no thicker than a pencil. Then bak« in a slack oven with the door open till top is brown. When cold drop spots of clear fruit jelly in the hollows between the ridges of macaroon paste. 266. Macaroon Tarts. Line small patty pans with sweet tart paste, half fill with macaroon paste, made either with grated cocoanut or minced almonds, and bake slowly in a very slack oven. The insides rise round* ed and partially hollow. 267. Napoleon Cake. Roll out two sheets of puff paste quite thin and bake on baking sheets. When done spread pastry cream (No. 285) upon one sheet, place the other on top of it, and finish the top with the pearl glaae. No. 2. Cut in diamonds or squares. Another pastry cake of the same sort will be found at No. 244. 268. Bismarcks. Large doughnuts of the plain sort directed at No. 561, with a teaspoonful of stewed fruit inside, cut out like thin biscuits, allowed to rise and then fried.

  
    THE AMERICAN PASTRY COOK. 61 A Book of Puffs, Eclairs and Cream Fillings. Sooner or later it was morally certain these things would get into the papers ; the common darkness surrounding the subject and the many innocent deceptions practiced for that reason makes this necessary. For bills-of-fare may promise fairly enough, but there is not the least certainty that the promised puflf fritter will come to table puffy, and it is different with it than with almost anything else in this world ; we are accustomed to speak of hollow frauds and hollow mockeries, but a puff fritter is only a fraud when it is not hollow, and you can never properly call a puff fritter your "solid," unless it is a solid mockery of what it ought to be. There are at least a dozen cooks in Sleepy Hollow who can not make puff fritters hollow, and possibly the most of them do not even know what they are, and yet would resent any hint that they are not first-class cooks. But they are not the only ones. There was a cook of considerable repute, who ran for several successive seasons on that splendid steamer, the Aberbrothock, and he made it a point to have what he called bell fritters, for one of his "sweet entrees" always for the last dinner of the trip. He went through the motions of making puff fritters, and he made a nice spongy sort of an article, but nobody could see why it was called bell fritter, because it was not "hollow as a bell," and had not even a space inside big enough to hang the smallest kind of a clapper. But one day, by some accident, he got the proportions just right, and, to his astonishment, when he dropped the fritters into the hot lard, they presently began to swell. The pieces of the paste he dropped in were as big as goose eggs at first, which was entirely too large in any case, but he had not been used to seeing them increase much. But this time they swelled and they swelled, and by the time they had attained to the size of canteloup melons, and the two at the bottom had hoisted all the rest and were about to pitch them over, the cook was thoroughly scared ; he thought Old Nick was inside them, and, hastily seizing the saucepan by the handle, he threw it and the whole caboodle out of the cook-house window. Puff fritters, or, rather, the want of them, was the cause of a good deal of unhappiness at the Scylla Cottages, for several years. There is not a more delightful winter resort than the Scylla Cottages, on the dreamy Southern coast. It is noted the world over for its location upon the very verge of Percival's beautiful coral grove, where the purple mullet and the gold-fish rove, and is only a two hours' easy boat-row from the Isle of Calms, where the sea throws up some new and exquisite tropical shells every day, and Morris's folks, in pensive thought, can wander on the sea-beat shore in an atmosphere of perpetual Spring. But there had to be some eating done even in Eden, and the Scylla Cottages were kept as an hotel by an estimable landlady. She prided herself upon her life-long experience in housekeeping. Her regular patrons from the North, who arrived punctually each year just before New Year's, had discovered a spell to keep her in subjection. "What society shall we have this year ? Whom do you expect?"— and then — "Have you found a cook yet who can make those delightful soulfle fritters? Oh, they make them so elegantly at Long Branch ! And you did not succeed with the receipt we sent you ? Dear me — and we procured it from one of the most celebrated cooks, it must have been right. Why, they make them over there at the Chary bd is Hotel, perhaps as elegantly as our cooks do at Long Branch, and that is quite a splendid place, the Charybdis, but we seem to have become attached to this spot. 0, if you only had a really good cook!" Of course these intellectual people were not in earnest ; nobody cares for a fritter, more or less, but they knew that in this way they could infuse gall and bitterness into somebody's life, and when they were good natured they played the subject for sport, and when they were really mean through eating too much green turt-e, they rung the changes for pure spite. They would even go over for a day or two to the Charybdis Hotel, which is really a very fine place, with splendid shell roads and two-forty nags to drive on them ; magnificent rows of magnolias, fig orchards and oranges ; but, being a literary and artist sort of crowd, they better liked the atmosphere of the Isle of Calms, for "the nightingales sing round it all the day long," and the Southern sunsets from that point are most gorgeous. As to the Charybdis Hotel fritters, they were hollow, it is true, but they were little, old hardshell things, and whenever they were served the guests had to be furnished with nut-crackers to break them with. And yet, that cook was so proud of them that he guarded the secret of making them from the boys as carefully as if he had discovered a new Aladdin's cave. He needed not have been so careful. If there were any use of it, no doubt but as many as fifty varieties of hollow fritters could be made. The key to the whole matter is this: 370. If you make a very stiff, smooth, cooked paste of flour, then work in gradually about half its weight of raw eggs you have a fritter paste that when dropped in hot lard will swell, and each piece become as hollow as an egg shell. Any other substance, corn starch, corn'meal, banana pulp, fruit pulp of any kind, cheese, almost anything smooth will act the same way, either alone or mixed with flour. We shall have more to say about this when we come to souffle pudding But these simple foundations are not particularly good eating, and have to be enriched. Their tenden �

  
    68 THE AMERICAN PASTRY COOK. cy to puff up is already at the strongest, and whatever is added must be so balanced — more eggs against more butter and sugar — as not to destroy it. In things like these requiring exact proportions it may make a difference if the eggs used be unusually large or small. There is no magic in the number ; it is weight you want. Ten eggs average a pound. And it may make a difference, too, if the water be allowed to boil away after being measured. The receipt nextToUowing gives the kind that was made by the Charybdis Hotel cook, and which he was so afraid lest anyone should find out. They used to be called Baptist fritters, because they are never truly good until they have been immersed — in syrup. In campmeeting countries where they are sold on the grounds by measure, the statute requires them to weigh four pounds to the bushel. They can be made to weigh less if made larger. The number of eggs in the receipt is left optional. The Charybdis man only used four because they were dear, and he had to carefully round off the fritters as he dropped them, because while the rich kinds will smooth themselves in the frying fat, these only come out with all the rough corners magnified. You will like them with six eggs, and are not obliged to furnish nut .crackers, even with the other proportion. 21\. Hardshell Fritters. 1 pint of water. ^ pound of flour. 4, 5, or 6 eggs. Slight seasoning of salt. Bring the water to a boil in a bowl-shaped saucepan of good size ; drop in the flour all at once and stir to a firm, smooth paste, which will require about five minutes over the fire. Then take it off and, after letting it stand a few minutes, work in the eggs one at a time with a large spoon. Beat the paste up against the side for at least five minutes. It does no harm to let the paste stand an hour or two before frying, after it is made, but it must not be allowed to get cold before the eggs are beaten in. Set on an iron frying kettle half filled with clarified meat fat, and when that is hot drop in pieces of the paste about as large as guinea eggs. Only a few at a time. When done, take up with a skimmer ; drain on a colander or seive ; serve with syrup. Makes twenty-five. 3TS. CORN STARCH FRITTERS. Balloon Fritters. The boss fritters of the tribe. Crisp and fine. No limit to their swelling capacity but the size of the kettle. When made of the size of footballs the kettle has to be set in the oven to finish, because they merely float on top of the fat and cannot cook through. Weigh the starch; don't trust the paok> ages for weight. 1 pint of milk. J pound of corn starch. 1 ounce of butter. 8 eggs. Little salt. These are made same way as the "hardshells," except that the starch has to be mixed separately. Boil half the milk with the butter and salt in it, and mix the starch smooth with the other half; pour it in the saucepan and stir over the fire till it becomes a firm paste well cooked. Beat the eggs in one at a time. Have fresh sweet lard moderately hot, and drop in pieces of the paste as large as guinea eggs, by pushing them off the point of a spoon. They need considerable time to fry. Serve with sauce ; transparent, wine, brandy, lemon or custard. Makes about twenty-five or thirty. CROUSTADES SOUFFLES. 3T3. Fried Puff Borders. For individual entrees. Suitable to serve instead of Yorkshire pudding with any roasted or braised meat having a brown gravy. Make either the corn starch fritter paste or the queen fritter paste next following. Put it in the lady-finger sack and press out in piping smaller than a little finger, on to a greased tin lid or a baking pan of small size. Form the piping into oval rings the size required for your individual dishes. When the frying fat is ready, turn the lid upside down with the rings on it and dip them in the fat. They will immediately slip off and retain their shape while frying, but puff considerably. Where many are wanted at once, a baking pan does best to fry in, a smaller sized tin pan that will go down in it being used to make the shapes on. Instead of forcing sack and tube, a half sheet of stiff paper, made into a cornet, pinned, and the point cut off, will do. Serve hot, with the meat in the centre and gravy in the '"sh. The two following are the kinds that they made so elegantly at Long Branch. Beignet is the French word for fritter. Souffle is puff. Souffle is puffed. Perhaps puffed fritter would be better English than puff fritter, but common usage seems to sanction the latter. »T4.  Queen Fritters. Beignet Souffles. Sometimes filled with pastry-cream and called beignets au frangipane. 1 pint of water. 4 ounces of butter. 8 ounces of flour. 10 eggs.

  
    THE AMEKICAN PASTBY COOK. 63 Boil the water and butter together in a bowlshaped saucepan large enough to beat the mixture in. Put in the flour all at once and stir over the fire till you have a firm, well-cooked paste. Take it from the fire, let it stand to lose a few degrees of heat, then work in the eggs one at a time with a spoon, and beat the paste well against the side of the saucepan. Fry same as the other varieties. They may be glazed by sifting powdered sugar on them and melting it by setting in the top of a hot oven, or else with a red hot salamander or shovel, held over. May be served also with raspberry vinegar, lemon juice and sugar, custard, or any pudding sauce. The receipt makes forty to fifty. None of these fritters require any such thing as soda, or baking powder, or any substitute as is often absurdly directed ; neither do the eggs require beating, otherwise than in the paste, as described. These remarks apply as well to all the baked puflFs, eclairs, talmouses, etc., of similar character. When any of them fail to puff up as expected, it usually requires another egg in the paste. There is a certain point of softness when the paste will almost run out of a spoon, but not quite, that is the best for lightness, and is soon learned by'practice.* »75. SPANISH PUFF FRITTERS. Beignets Souffles, a la Vanille. All the preceding kinds are unsweetened and cook light colored ; these contain sugar and require care to prevent their becoming too dark in frying. 1 pint of water. 7 ounces of butter. 3 ounces of sugar. 10 ounces of flour. 6 eggs, or 7 if small. 2 teaspoonfuls extract vanilla. Boil the water with the butter and sugar in it, put in the flour and make the fritter paste same way as directed for the preceding kinds, adding the vanilla with the last eggs. Fry in good lard slowly. They may be five minutes before they begin to expand. Take them out with a skimmer ; drain on a colander ; dredge powdered sugar over and serve. Enough for average orders of fifty persons. Fritters glaces au rhum, or otheiwise, are fritters glazed, either with a thick sugar syrup flavored with rum (a rich pudding sauce) poured over them, or else powdered sugar melted on the fritters in the manner before described. STO, Ring Puff's With Jelly. For luncheon or supper. Make a puff fritter paste, the Spanish puff preferable, but the others will answer. Put a tube in the forcing sack not much larger at the point than a pencil, and half fill the sack with the paste. Squeeae out piping and form rings of it the size of the top of a coffee cup, on tin lids previously greased over with lard. When the frying fat is hot, dip the lids in it upside down and the rings will slip off. Fry them light brown; drain on a colander; split them all round with a sharp penknife ; spread jelly, or fruit jam, or lemon butter between the halves ; place them together again, dredge powdered sugar over and pile on a stand covered with a napkin. STT. Ring Puffs With Peaches. Make the rings asin the preceeding case. Instead of splitting and spreading, place them in dishes or saucers and half a peach on top of each, the syrup to be poured under. The peach halves, if the entremet is to be served hot for dinner, should be baked for the purpose, with sugar and butter, or else stewed in syrup. If to be served cold, preserved or brandy peaches can be used. 378. Bell Fritters. This is the way they were made by the cook of that splendid steamer, the Aberbrothock, when he made them right and threw them out of the cookhouse window in alarm because they swelled. 1 pint of water. 3 ounces of butter, or lard. 8 ounces of flour. 5 eggs, or 6 if small. Make as directed for queen fritters. Good lard is preferable to bad butter. What do you do with the stale pieces of bread that are left over so abundantly, wherever there is an abundant table set and people pick and choose so ? Good bread; not therough, unshapely biscuits spoiled with inferior yellow baking bowder, top crust blistered and bottom crust soiled, so brittle and coarse that they crumble in the fingers, go down like sawdust and leave a taste of soda and salt butter in the mouth, but nice slices of white bread, good rolls, flaky biscuits, fine grained muffins. There are about three-score-and-ten needs and uses for such as these in good cooking. In half of them nothing but bread will do, in the other half bread makes a good substitote for something else, as in this receipt. StO. Bread Puff Fritters. 1 pint of water or milk, f pound of white bread crumbs. 2 ounces of butter. 5 eggs. Shave all crust off the bread and crumble it fine. Boil the water, put the bread crumbs in and sti? and mash to a smooth paste over the fire — five minutes— then add the butter, and when it is worked iu

  
    64 THE amehican pastry cook. take the paste from the fire and beat in the eggs one at a time as for other fritters. This makes a good fritter, but less certain to be hollow than others; depends on the fineness of the bread. The next, made by a different method, is one of the most delicate preparations of the potato. But there are potatoes and potatoes. It would be labor thrown away to use any but the best flavored and mealiest for such a purpose. 880.  FRENCH POTATO FRITTERS. Beignets de Pomme de terre. Potato puree and eggs beaten light and fried. Hors d' auvre, (side dish) or vegetable garnish for entress, or sweet entremet with brandy sauce. 1 J pounds of pared raw potatoes. 4 ounces of flour. 4 tablespoonfuls of cream. Same of white wine or sherry. 6 whole eggs and 4 yolks. Juice of half a lemon. Nutmeg. Boil the potatoes well done in salted water, drain dry and mash them thoroughly — better through a colander. While still warm, mix in all the other ingredients except the flour. Then set the pan or bowl in ice- water and beat the mixture 15 minutes or more, like making sponge cake. When light stir in the flour. Fry small spoonfuls, egg-shaped, in hot lard. Drain on paper. Serve hot. Makes about 60. Not hollow, but very light. 381. Transparent Fritters. Crisp. White. Good to use up whites of eggs left out of muffins, custards, etc., wherein they do no good. Serve with red wine sauce, or lemon juice and sugar. ^ pint of milk, or water. 3 ounces of butter, or lard. 3 ounces of corn starch. J pound of white of eggs (9 whites). Make as directed for other starch fritters. Fry slowly. If the batter is beaten too much after the whites are all in, the fritters are liable to explode when near done. (They never explode on the table — no danger.) We now come to cheese puffs and creams. In the great majority of instances when anything made with cheese appears in a bill of fare, the kind named is Parmesan. Besides this, the cook is directed to use various other foreign cheeses, according to what the purpose may be. In Italian cookery, one writer observes, "several varieties of cheese are much employed : such as the cheese of Switzerland and Savoy, under different names; and Parmesan (named from Parma), though it is made in all the north of Italy, and particularly in Lombardy. Gruyere cheese is, however, most used throughout Europe; Parmesan is twice or thrice the price out of Italy. In Italy, a plateful of grated cheese is mostly served with the soup, when each guest takes what he likes and mixes it on his own plate." Another writer says: "My friends had two surprises of which I myself had not thought — Parmesan served with the soupe, and a glass of dry madeira after. These were two novelties lately imported (into France) by Prince Talleyrand, the first of our diplomatists, to whom we owe so many wise and witty sayings, etc." Every well regulated hotel storeroom of course has all the different varieties of cheese on shelf, properly labeled, so that the cook can have all the world before him where to choose. But those who live where it is found difficult to obtain anything but American cheese, if they have not already read it, will be gratified and interested in reading the following, fr m "Practical Cooking and Dinner Giving." "Among the best cheeses of England are the Stilton and Cheshire ; of France, are those of Neufchatel Brie and Roquefort. The fromage de Roquejort is, perhaps, one of the most popular of all cheeses. The Gruyere cheese of Switzerland is also a well known cheese. It is made from new milk, and flavored with a powdered herb. The Roquefort cheese is made of a mixture of sheep's and goat's milk. The Parmesan (an Italian cheese) is made of skimmed milk. It is a high-flavored and hard cheese, and is not rent to market until it is six months old, and is often kept three or four years. It is extensively used, grated, for cooking. Our American cheeses, since .ne introduction of the factory system, are exported in immense quantities to England, where they are much ought for, and considered by epicures as great luxuries. This is generally astonishing to Americans abroad, who, at home, often consider it only in rule to offer guests cheese of foreign manufacture. * ^ * * * * Perhaps the cheapest of the foreign famous cheeses is the Neufchatel. It comes in little rolls about an inch thick and three inches long, is enveloped in tinfoil and costs about twenty cents a roll. The tariff may be saved by purchasing the Neufchatel manufactured in New Jersey and Westchester County, New York. As for that, the Stilton made in Cayuga county can hardly be dected from the Leicestershire manufacture itself; and in fact, nearly all the famous cheeses are very perfectly imitated in America, so that those who choose may indulge in foreign names and encourage home manufacture at the same time." The moral to be drawn from the preceding *rtract is that for cooking purposes at least, American cheese will do very well, even for dishes au ParmeI tan, or d la Parmesane.

  
    THE AMERICAN PASTRY COOK. 08 Parmesan Fritters with Apples. 383. J pint of water. 1 ounce of butter. 4 ounces of flour. 4 ounces of cheese. 5 or 6 eggs. Grate the cheese, if dry enough, or else mince it extremely small. Make the puff fritter paste by boiling the water with the butter in it and then stirring in the flour. When well cooked take the saucepan from the fire, add the grated cheese an d beat it into the hot paste with a pestle. Then work in the eggs one at a time and beat the mixture for several minutes. Fry small fritters. They swell very much and are not good if dark colored. When done, drain them — on paper if necessary — open each one with a twist of a fork, and put in a teaspoonful of dry-stewed apple seasoned with fresh butter. When the cheese is of a very dry sort, a little more butter is needed to make the paste. The receipt preceding and the next to follow have been rehabilitated from some of those delightfully vague instructions for making Italian or other dishes, which say, "take a glass of water and a handful of cheese and a pounded anchovy, and some flour, and eggs enough to make a paste not too thin, etc ' ' The anchovy is for flavor and can be added or not, at pleasure. 383. Ramequin Puflfe. Make the cheese fritter paste of the foregoing receipt. Cut some manilla paper in broad ribbands, and brush them over with a little melted lard. Form the paste in ring shapes on these papers, by pressing it out of a paper cornet, or a sack. These are not slender rings, but more like flat cakes with a depression in the centre. Draw the bands of paper through the hot fryingfat and the puffs will slip off. They should be fried of a light color. Drain, then split them as you would muffins, and spread between some creamed cheese or fondue. Dredge a little gra ed cheese on top, and set the pan containing them in the top of the oven for two minutes before serving. Care is required in forming the shapes not to have them too large, as they expand considerably. 384.  About Clarifying Prying Pat. A number of articles have now been described in this column that have to be fried by being immersed in hot fat, enough at least to cover them. As it may be a long time before th^v will have to be mentioned again, a few explanations here come in place. When the clear fat — possibly several inches deep — is skimmed off the top of the soup stock boiler and strained into a frying kettle, it looks clear enough and ready for frying. But in fact it contains a good deal of water and gelatinous matter that must be got rid of. When it is set on the range it soon boils rapidly, and inexperienced persons are apt to think that it is then ready to receive the articles to be fried, but if they are dropped in at that stage they only boil all away to a mush, and perhaps the grease foams over on to the range. If, however, the grease is allowed to continue boiling — it may take an hour — the water will all be expelled and the gelatinous matters, or gravy, will all be found coated over the bottom of the kettle. The grease is then motionless and will soon begin to smoke — it is hotter than boiling water. If now poured off into a clean saucepan, it is clarified and ready for frying in, and may be set away to get cold and used whenever wanted without any more preparation. If, instead of pouring it into a clean saucepan, the articles to be fried are put into the grease in the same kettle it was boiled down in, they will dissolve more or less of the sediment on the bottom, the grease will become turgid and foam over and take fire, and instead of the articles browning they are apt to stick on the bottom and the whole contents acquire a burned and smoky taste. Hence the necessity of clarifying all fat that is saved from the cooking of meats. When meats are baking in the oven, all the fat that may be taken out as long as there is water in the pan is in precisely the same condition as that taken from the soup stock, and contains meat gravy. It is then what is called drippings. But when the meat has become browned and the gravy in the pan dried and browned too, then all the fat that remains is clarified and will set like tallow when cold ; it can be poured from the pan into a saucepan direct, and used to fry with immediately. When kidney fat, or other fat pieces of meat are rendered down in a meat pan, they should be treated just like the baked meats; cooked with a little water in the pan at first, but allowed to dry out and let the glaze be fixed to the bottom before the clear grease is poured off. Articles properly made and properly fried and drained afler frying have so little grease left about them that it is scarcely appreciated; but what they are liable to have about them are sickly flavors of the nature of vegetable oils that the frying fat may have gathered from other vessels. The bay leaf, onion, celery and herbs; the cloves, mace, lemon, or whatever is put in the soup are fine whilst they are living flavors, but their essential oils carried over in the fat to the frying saucepan are not so pleasant. Therefore the clear fat should be saved before any

  
    66 THE AMERICAN PASTBY COOK. of these seasonings are put in the stock pot. An orange or pineapple fritter may have had the fruit soaked in good wine and the batter made of the lightest kind, but if fried in fat from stuffed pork or wild fowl, the first thing the tongue will be conscious of will be the ghosts of departed onions. The table may be furnished expensively, and the bill-of-fore be full of French terms, yet if these little matters be thought too trivial there will be an indescribable something that will detract from the pleasure of eating at your table. If fat containing oil of onions must be used, keep it for frying onions in. Beef fat is well nigh tasteless, and is good alone; see that nothing goes into the rendering pan that will injure it. Frangipanni-Prangipane. A strange trait it is, but civilized humanity always seems to be ashamed of its subjection to the necessity of eating, and is always ready either to quarrel with its bread and butter or laugh at it. So strong is this tendency, that only a very few authors of the utmost independence and decided power have cared to treat of matters of food and drink in a serious manner. The nation that is credited with being the most highly civilized in Europe, finding that all its civtlization did not redeem it from the necessity of eating, made the best of the difficulty, and elevated the entire matter to a point of respect, which the other peoples acknowledge whether they understand or not. But, "Oh, if we could only live without eating!" is the common aspiration still. Some fanciful story tellers have imagined people living on air alone; quaffing the rich south wind as real people quaff wine. Others have come down a little lower, from airy nothings to trifles light as air. "That suits me exactly," says one of Disraeli's ladies, "I am a great foe to dinners, and, indeed, to all meals. I think when the good time comes we shall give up eating in public, except, perhaps, fruit on a green bank, with music." "It is a pity, my lord," says one of Bui wer's characters, "that we do not serve perfumes at dessert; it is their appropriate place. In confectionery (delicate invention of the Sylphs,) we imitate the forms of the rose an5 the jessamine; why not their odors, too?" "It is an exquisite idea of yours," said he, "and the next time you dine here we will have perfumes." It seems likely enough that this very conceit grew out of the name, frangipane, by which the cream or custard used for filling puffs is known to French cooks. Thackeray, who names a cook Champignon, at the same time calls a milliner Mademoiselle Frangipanni. Frangipanni was as common a perfume, it appears, as eau-de-cologne is now. Savarin, examining the causes of obesity, finds Lis fat neighborii showing a partiality for such tilings as tourte de frangipane, which in English is cream pie. Worcester ^finds that both these are one word, the Italian being frangipanna, frangipane the French, but that it means two things — a perfume of jasmine, and milk boiled down thick and mixed with almonds. So, as Tommy Traddles would say, "There you are !" The people had a perfume which they admired, but it would not satisfy hunger; they made an almond cream and thought it so good they named it perfume. An obvious compromise between etherial longings and material needs. And thus it is the art of cookery meets every requirement, even of the delicate people who really eat nothing at all. Whatever it may have been, the frangipane of the present time is not made with condensed milk, and the nearest approach to the old definition is a receipt that directs almond macaroons to be broken up in it. The compounds carrying the name are all made with flour, and the flavors vary. PASTRY CREAM OR CUSTARD. 385. Prangipan The kind commonly used by bakers for filling cream puffs, etc. 1 quart of milk. 8 ounces of white sugar. 4 ounces of flour. 5 eggs. Pinch of salt. 1 ounce of butter. 1 tablespoonful of extract of lemon. Set the milk and butter on to boil. Mix the flour and sugar together while dry, very thoroughly, then sprinkle them in the milk rapidly and keep beating till it is well up to the boiling point again. It is worthless if in the least scorched. Move it to the side of the range and stir in the five eggs, cover and let simmer slowly for twenty minutes, or till well cooked. Flavor after cooling. Extra Touches. — Three ounces of fresh butter lightly browned in a frying pan over the fire and then added to the pastry-cream, gives it richness, and flavor of nuts. Almond macaroons may be broken into the milk when first put on to boil. Thick whipped cream can be lightly stirred into the pastry-cream when the articles to be filled are for immediate use. When the pastry-cream is for cream pie, or tourte de frangipane; or for fauchonettes, which are small, deep tarts nearly filled with it and meringued on top like lemon pies; or for cream cake, the difference required is only to use 8 yolks instead of the 5 whole eggs, and make the cream as usual. The juice of a lemon may be added for pies. The whites of the eggs make the meringue.

  
    THE AMERICAN PASTRY COOK. 67 286. Chocolate Pastry Cream. For feuchonettes au choclat, iclairs au chocolat, etc. 1 quart of milk. 8 ounces of sugar. 4 ounces of flour. 2 ounces of grated chocolate. 2 ounces of butter. 4 yolks of eggs. 1 tablespoonful of vanilla extract. Boil the milk, butter and grated chocolate to gether. Mix sugar and flour drj and beat them into the boiling milk. Stir awhile to prevent burning, then set the saucepan on the side of the range and stir in the yolks, after beating them with a spoonful of milk. Let cook till well thickened. Flavor with the vanilla when cold. S87, Coffee Pastry Cream 1 pint of clear, ver strong coflee. 1 pint of cream. Use these instead of the quart of milk, and make according to directions for common pastry-cream. On board ships and steamers where milk for cooking purposes can seldom be obtained, all the pastrycreams are made nearly as good with water. An ounce of butter extra is then needed. The reader perceives that as cream fillings a variety of dissimilar compounds here come together. They are alike, however, in being each one adapted for several uses, for spreadin2 on toast, cakes, filling tarts, tartlets, pies, etc., besides filling cream puffs. In another point they are all alike, and one being learned the rest become the easier for it. They all have to be stirred over the fire till thickened — that one touch of cookery makes the whole lot kin. Five different English cook books contain directions for making the simple base of several conserves, to follow here presently, that is what is called there transparent pudding, and on this side is pretty well known as transparent pie. Only two of the five give the essential point of cooking the mixture over the fire before the pies are filled with it, and one of these copies verbatim from the older one, except the change of a single word. One says stir till like buttered eggs, the other says till like batter. The consequence of it is that the mixture put into the pies raw will rise and look fine, but when done will go down and become like wax; whereas if previously cooked it remains lio;ht and delicious. S88. Transparent Pie Mixtm-e. Used also for puffs and tarts, variously flavored. \ pound of sugar. ^ pound of butter. 8 eggs. Nutmeg or vanilla flavor and brandy, if desired. Melt and stir the butter and sugar together in a sauce pan; add the eggs, beaten a little first, and stir the mixture over the fire till it is half-cooked, ropes from the spoon, and looks like soft butter. If for puffs or tartlets it may be well cooked and flavored with orange or lemon. For pies, dredge a little powdered sugar over the top of the mixture when in the crusts — helps to prevent scorching on top. Slow oven. Makes 4 or 5 pies. The French name for tarts or little pies, made with the preceding mixture and several variations of it, is dariolts. Young Quentin Durward, of Scott's novel, on his first arrival in France, is set down to a feast of a choice order, and is served with durioles in the second course. One English definition of dariole is a custard tart. But the nearest the English cooks could come to fitting it with a term was to call it a cheesecake. Neither term is appropriate. The following, one of the dariole fillings, is called in one place "cheesecake to keep several years." Although containing eggs, the keeping qualities of these prepa rations are such as to entitle them to be called conserves. 389. Lemon Conserve. Also called dariole filling, lemon custard, lemon cheesecake, lemon paste, lemon honey, etc. For filling small puffs, tartlets, pies, and spreading on larger cakes. 1 pound of sugar. 5 or 6 lemons. 4 ounces of butter. 8 yolks and 1 Whole egg. Put the butter and sugar in a bright saucepan, grate the yellow rinds of the lemons into i^ with a tin grater, scraping off with a fork what adheres; sqeeze in the juice without the seeds, then stir over the fire till the mixture boils. Beat the yolks and mix them in and stir about ten minutes more, or till cooked and thick like melted cheese. Lemons that are green, tliick-skinned and acrid are not fit for this purpose. It is a rule useful to remember that these mixtures seldom if ever scorch when they have butter in them; they may be left to simmer at the side when time presses. 200, Conserve aux Amandes. For small puffs, almond cream cake, tartlets, etc. 8 ounces of almonds. \ pint of water. 8 ounces of sugar. 2 ounces of butter. 4 yolks of eggs. 6 bitter almonds and a little rose extract, if they are convenient. Scald the almonds and take off the skins, then chop them fine.

  
    THE AMERICAN PASTKY COOK. Boil the sugar and water to a thick syrup; stir n the minced almonds and the butter and boil five minutes. Then stir in the yolks of eggs and take the mixtureoflFthe fire when they thicken. Add the rose flavor when cold. 1391. Coooanut Conserve. 8 ounces of grated cocoanut. ^ cupful of milk, or water. 8 ounces of sugar. 2 ounces of butter. Whites of four eggs. Thin pared yellow rind of ^ an orange. Mince the orange peel and boil it with the sugar and milk. Stir in the cocoanut, the butter, and the beaten whites last. Take the mixture off" when it thickens. The two preceding kinds give a yellow and a white nut cream or conserve, very useful and ornamental for spreading between layers of snow cake. Pistachios and hickory nuts can be substituted for either of the other kinds. Can be thinned with milk if too firm when cold. It is seldom necessary to keep any such compounds as these in hotel work for any length of time. The quantities prescribed are for the usual daily requirements of 50 persons. It should be remembered, however, that sunlight turns butter rancid, and anything containing it should be kept dark in covered jars. Florida Jam. "Florida shall be the name of this new land," cried Ponce de Leon, "for, in truth, it is a flowery land. What sayest thou Padre Rotundo?" *'As thou sayest I say. Florid is the red-bird flitting through the green bushes; florid the flamingo in the swamp; florid the sea weeds were that floated about our vessel as we passed yon enchanted islands set in a luminous sea." "Beautiful isles of the sea," murmured Gonzalez. "Beautiful gems of the ocean," sighed Leonardo. "Surely," went on Ponce de Leon, "they are the veritable isles of the blessed that we thought were but fables of the ancients, and this is the garden of the Ilesperides." "No gold, no gold," groaned Sebastiano, throwing down his prospecting pan and pick, "I have delved among the sands of yonder shore and found naught. Padre Rotundo, thou sayest these shell mounds show that this land was once the ocean's bed, show us, then, where lie the wrecks of ancient ships goldladen; or, Padre, show us the streams that flow down from El Dorado." "And if," said Ponce de Leon, pursuing his own train of thought, "this be the garden of the Hesperides, somewhere in its glades exists the fountain of perpetual youth. That will I find. Perish thy thoughts of gold." "I am with thee in that search, Don Leon I" exclaimed Leonardo. "Oh, would I were a boy again!" "Listen to the mocking-bird," said Ponce de Leon. "Aye," answered Leonardo, "and the woodpecker tapping the old hollow tree." "And the voice of the turtle is heard in the land," chimed in the oily voice of Padre Rotundo. "Land of love and sunny skies, bright with joy and beauty," exclaimed Leonardo. "Sebastiano, what ails thee," asked Gonialez, "why blinkest thou at. the sky?' "Oh, 'tis nothing; but a jay bird sat majestic on yon hickory limb, and when he winked at me should I not wink at him ? Perhaps he knows where there is gold." "Gold I believe in when I see it, but in omens 1 do not believe." "I do. I had a dream the other night when everything was still — " "A fig for thy dreams." "By our good Saint Augustine," said Padre Rotundo, "as thou saidst figs, we will have some figs. Bring me the figs of Smyrna that remain in the boat, and we will plant the seeds. Haply in this genial land the fig will prosper, and many that come after us shall bless us. Yea, my son, there shall bfe in this land fountains and streams of perpetual youth. They shall flow from the North and West and East, arid be of many generations. In magnolia parks and orange groves and by the river St. John's, eyes shall look love to eyes that speak again; and there shall be many a sly flirtation by the light of the chandelier in the halls of And there shall be gold, Sebastiano, but not for thee. The hotel-keepers of the future shall see it. Gold and letters of credit from the frozen North. Golden oranges, too, that shall make this land wear a likeness to the gardens of thy native Seville." "Padre," said Ponce de Leon, drawing near and speaking in a low tone, "dost remember the convent garden near Seville, into which we stole, thou and I, when we were small boys, to see thy sister once more ? And dost remember the spicy breeze that was wafted to us from the refectory, where the sisters were preparing confections and conserves of orange flowers? And dost remember how they caught us and made us work till our arms did ache, at pounding orange rinds in a mortar; whilst thou didst nearly roast at stirring orange jam?" "Tut, tut," returned the Padre, "I choose not to remember such undignified incidents. Yet if thou wilt, thou mayst compare the delicate fancy of those good women for confections made of flowers, with the cruel extravagance of the pagan Romans who desolated the groves, and made costly dishts of the

  
    THE AlttERIOAN PASTRY COOK. 69 tongues of thousands of singing birds, and thou wilt concede the finer grace of the later day." But Ponce de Leon had not been listening. His thoughts were far away, and he sighed, "Her bright smile haunts me still.' 8»3. Florida Conserve of Oranges. For darioles, mountain cakes, eclairs auz confitures^ tartelettcs a V orange, etc. 1 pound of sugar. 4 large oranges. 2 or 3 lemons — juice only. 4 ounces of butter. 6 yolks and 2 whole eggs. 1 teaspoonful of extract of rose Put the sugar and butter in a bright saucepan; grate in the yellow rinds of the oranges and add an ounce of candied orange flowers, if you have them. Squeeze in the juice of the oranges and lemons without the seeds, and stir the syrup thus made over the fire till it boils. Beat the eggs and yolks a little, add them and let cook till the mixture becomes thick — about ten minutes. Add the rose extract after cooling. An ancient, cheap, but laborious way of making a conserve of oranges or lemons, is to boil the rinds in two or three waters for several hours, to extract the bitter taste and make them tender; then pound them to a paste in a mortar and boil the paste with either honey or syrup. A large proportion of the area of the Bahama Islands is devoted to the cultivation of pineapples. The appearance of the broad expanse of young fruit with its clusters of delicately-tinted, but sharp and serrated leaves, rising only a short distance from the ground and covering the undulating fields, produces a very remarkable effect. As many as 1,500,000 of the fruit have been collected from a single acre 393. Corn Starch Pastry Cream. 1 pint of water or milk. 6 ounces of white sugar. 2 ounces of corn starch. 2 ounces of butter. 6 yolks of eggs. Flavoring. Boil the water or milk with the sugar in it. Mix the starch with a little water extra; pour it in the saucepan and stir up. Then before it has boiled again, add the eggs and butter and stir till the mixture becomes quite thick — perhaps ten minutes. Flavor when cool. Variation. — A small ripe lemon cut in shreds — the seeds thrown away — boiled with the sugar and water, makes or the preceding a lemon cream pie filling. It should be only half-cooked over the fire, and allowed to set in the pies in the oven. S94. Creamed Cheese. For filling cheese puff fritters — betgnets auparmesan— for ramequin puffs, canapes au/romage, etc. 8 ounces of cheese. 4 ounces of butter. 1^ pint of milk. 4 yolks of eggs. Little cayenne pepper and salt. Grate or mince the cheese very fine; put it and al the other ingredients in a saucepan and stir over the fire till it becomes thick and just begins to boil; but it must not quite boil, as that would spoil it. As the good quality of this preparation is dependent upon its being made only just before it is to be served, and cheese grating is one of the tedious operations, it will be found, for hotel use, more expeditious to pound the cheese and butter together, slightly warmed, then pour in milk and yolks and stir till thickened. Can be used as a sauce with Italian fritters, made a triflle thinner. S05.  Cheese Fondu, or Melted Cheese. For Welch rare-bits, canapes au fromage, etc. See preceding receipt for creamed cheese, and substitute ale for the milk. Either of the ways answers for all the purposes of the other. For canapes, spread the mixture on toast, and put in the oven three minutes before serving. The preceding form of melted cheese is also one form of the fondue, which does not come under the present category. It may be noted in passing, however, that the fondue of which Savarin thought so much, was more like a dish of scrambled eggs with cheese, having no ale or other liquid added. He says it is of Swiss origin, and that the cayenne is not to be forgotten, that being a characteristic of the dish. He made his fondues, when entertaining a few friends, in a chafing dish over a spirit lamp. His rule would be singularly inappropriate in an hotel entertaining five hundred people. He says allow one egg for each guest, one-third as much cheese and half that of butter, etc. But it illustrates the idea underlying small bills of fare, that every person Avill partake of the one dish, if that one dish be made of surpassing excellence. The reader perceives that as cream fillings a variety of dissimilar compounds here come together. They are alike, however, in being each one adapted for several uses, for spreading on toast, cakes, filling tarts, tartlets, pies, etc., besides filling cream puffs. In another point they are all alike, and one being learned the rest become the easier for it. They all have to be stirred over the fire till thickened — that one touch of cookery makes the whole lot kin.

  
    70 THE AMERICAN PASTRY COOK. A BOOK OF PUFFS, ECLAIRS AND CREAM FILLINGS—Conoluded. If a list had to be made of the articles of pastry held highest in popular esteem, cream puflfe would be found somewhere near the beginning. The popular name, Boston cream puffs, might lead to the supposition that they are of American origin, but, far from it, there is so little in our trade that is new that I have a private opinion that Pharaoh's baker, the one who befriended Joseph, knew how to make them just as well as we do. There are many finer and more delicate articles that meet with less appreciation, and when we find a thing so prone to disappear, not only from the baker's windows, but from well-set supper, lunch and dinner tables, too, as cream puflFs are, it is the part of good policy to see how we can make the best of them. There is more wit and humor in these puflFs than in anything else we make If it were not for this they would be in still greater request than they are. Wit is defined as something which startles by its unexpectedness. Wit often runs to practical jokes. When a person eating in haste, as the majority do, takes a bite of a puff that is filled with a cream insufficientfly cooked and consequently in a fluid state, and the said cream is unexpectedly propelled this way and that way over his apparel, the wit of it may be apparent to all, but is sure not to be relished by the victim. This sort of wit should be discouraged, to which end the various cautions about the proper preparations of the pastry creams have already been given. Humor is not so objectionable, and when pure most people enjoy it. It is defined as a faculty of kindly pleasantry. The humor of cream puffs is seldom unmixed. There is humor, but not of a kindly sort, in giving a plate of empty puffs to a hungry beggar and watching the falling of his countenance when he discovers their emptiness; and there is humor in setting a plate of the same before the hotel boarders who habitually pick and peel the crust off everything before them — off the bread and rolls and corn bread — the tops of the pies — the brown outside froa ell the meats — but this is humor of the kindly sort, as it makes such people happy to have something that they may peel, and be welcome, and leave no waste behind. eggs one at a time. Drop small spoonfuls of the paste on baking sheets very slightly greased, allowing an inch or more of space between them, and bake in a moderate oven about 20 minutes. Cut a slit in the side and fill the puffs with pastry cre>»m. Makes 40 to  S»T. To the best bakers who make them in large quantities daily, there is nothing easier than cream puffs, but it is not the less true that they are "mighty uncertain" where made only occasionally and baked in the uneven heat of a cooking range, instead of an oven. A very ordinary workman, 1 once knew, traveled as a first-class pastry cook from town to town on the strength of a knack he had of making these trifles in greater perfection than anybody else. It was his one trick, but it stood him in good stead for short spells. The more the paste is beaten up against the side of the pan as the eggs are added, and after, the more the puffs^will expand in baking. When they are perfect they are nearly smooth and look like small cauliflowers, whence, perhaps, comes one of their French names. To make them so, the paste must be almost soft enough to run out of shape on the pans; another egg may be required. It is safer to use a little less lard or butter and a little more flour than the receipt, for a first trial. The puffs will not rise at all if the paste be allowed to become cold before the eggs are beaten into it. The handsomest puffs are those baked done without the ove'' door ever being opened in the meantime. 3»«. Oroam Puffs. Boston cream puffs of the baker's shops. Eclairs d la crSme, Profitiolles, Petits — ckoux, etc. 1 pint of water. ^ pound of lard or butter. J pound of flour. 10 eggs. Little salt. Bring the water to a boil with the lard and salt in it. Put in the flour all at once, and stir the mixture over the fire about five minutes, or till it becomes a stiff paste. Then take it off and beat in the SOS. Com Starch Cream Puffs. Finest. The name, eclair, is probably from the French word signifying a gap or clear place These became Sclairs au chocolat, or au cafe, according to the cream used for filling. Peiits-ehauz d la comtesse are small puffs dipped in chocolate icing and the coating dried on them before serving. 1 pint of milk. 6 ounces of butter. 8 ounces of corn starch. 10 eggs. Boil half the milk with the butter in it. Mix the starch with the other half. Pour both together and cook to a smooth paste. Add the eggs one at a time — after removing from the fire and allowing the paste to fall below boiling heat — and beat thoroughly. The pieces of paste dropped on the baking pans should not be larger than guinea eggs. Makes 50. S09. Transparent Puffs. These rise in shape like bells, or inverted teacups. 1 pint of water.

  
    THE AMERICAN PASTRY COOK. 11 2 ounces of butter. 6 ounces of corn starch. 6 whole eggs and 4 whites. 300. Ooooanut Puff Balls. , Eclairs au caramel. Excellent for set tables, for ball or concert suppers, and not too common. It is extremely wrong, however, to thus sugar-coat colapsed, dumpy, or burnt-up failures of puflfs, and try to pass them off as eclairs au caramel. The French never do that way, (we hope.) Make the desired number of cream puffs of whichever mixture you have the best success with. They are not to be filled with anything. They should be small, light-baked, but dry, smooth and hollow, and either round or egg-shaped. Roll them, after baking, first in thick sugar syrup and then in grated cocoanut mixed with granulated sugar on a plate. Dry the puffs in a warm place, that they may not be sticky when served. To make the syrup, pour half a cup of water on a pound of white sugar, and let it boil up without stirring. Chopped almonds can be used as well as cocoanut. 301. Eclairs aux Confitures. Sweet cream puffs variously shaped and filled with fruit jelly, conserve, or any kind of sweetmeat. 1 pint of water. 7 ounces of butter. 3 ounces of sugar. 10 ounces of flour. 6 or 7 eggs. 1 tablespoonful of vanilla extract. Boil the water with the sugar and butter in it, then stir in the flour and make the paste as directed for the preceding varieties. Fancy shapes are made of this paste by using a lady-finger sack and tubes, to form fingers, crescents, etc., and egging and sugaring them before baking. CHEESE PUFFS WITH ANCHOVY BUTTER. 30S. Bamequins a 1' Italienne. ^ pint of milk or water. 2 ounces of butter. 4 ounces of flour. 4 ounces of cheese. 6 eggs. Salt. Make the paste of milk, butter and flour, as for cream puffs, and mix in the cheese — previously grated or minced — by pounding smooth while hot. Add the eggs one at a time. Place on the baking pans in small oblong shapes, and bake carefully. They are not good if in the least dark colored. Makes about 30. For filling, mix 4 ounces of fresh butter witfi 6 tablespoonfuls of essence of anchovies, both slightly warmed, and then made cold before using. The English ruralists are great at making cheesecakes in variety. A kind of tart made of sweet milk or cream curd is the genuine sort, and holds about the same relative importance at the well-provided tables of the better class that pumpkin pies do on this side. The scarcity of English culinary terms, however, has made cheesecake a name expansive enough to take in a number of French knick-knacks, such as the following, which only come in turn because they are cream curd puffs. 303.  Nothing can be made of milk curd, successfully, unless the curd be scalded to firmness so that it can be pressed dry; a point that our receipts, as we find them, hardly ever mention. Curdle the milk or cream with rennet as if for cheese; then set the pan on the range and slowly come to the boiling point. Pour off the whey and hang up the curd in a napkin to drip dry, and then slightly press it. That is what is meant by "well-prepared, firm curd," and a number of good things, to be described at some other time, can be made of it without fear of disappointment. 304. Cheese Curd Puffs. Cheesecakes. Petits Talmouses au Parmesan. 6 ounces of cream or milk curd. ^ pint of milk or water. 2 or 3 ounces of butter. 4 ounces of flour. 4 ounces of grated cheese. 6 eggs. Some pie paste for the bottoms. Of these ingredients make a paste the same aa for cream puffs, the curd and grated cheese to be pounded into it while hot. Roll out pie paste, the thinner the better; cut out flats with a biscuit cutter; place a teaspoonful of the paste in the middle of each, wet the edges and pinch them up in shape of a continental three-cornered hat, inclosing the curd paste within. Brush them over with egg and water and bake in a moderate oven about 15 minutes. They expand in baking and become hollow. May be filled with creamed cheese. 305. Cream Curd Puffs. Cheesecakes. Talmouses d, la creme. The same in form as the last, but sweet. Inclose a spoonful of the curd paste in a pastry bottom; egg over and dredge with sugar. 6 ounces of cream curd. ^ pint of milk. 1 ounce of sugar.

  
    72 THE A3MEERICAN PASTRY COOK. 2 ounces of butter. 4 ounces of flour. 5 eggs. Salt. 2 teaspoonfuls of flavoring extract. Pie paste for the bottoms. Make a cooked paste as for cream pufts — the butter and sugar boiled in the milk — flour stirred in, then the curd; the eggs beaten in one at a time, and flavoring added last. These puff's can be partially filled with any of the creams or conserves, for making which, the directions have already been givea. 300. Pineapple Conserve. 1 can of pineapple. 8 ounces of sugar. 1 ounce of butter. 2 eggs. Reduce the fruit to a pulp by mashing in a bright saucepan; add to it half the juice from the can and the sugar and butter. Boil; add the eggs, and stir over the fire a few minutes, till thick. One pound of grated, fresh pineapple and a half cup of water answers the same as the canned. Simmer with the sugar till cooked and transparentooking, then finish like the other. 30?. Cuban Conserve. For Cuban cream cake, Sclairs aux confitures, bouchees, etc. 1 pound of sugar. 8 ounces of fresh, grated cocoanut. 4 or 5 oranges. 2 lemons.^ 4 ounces of butter. 8 yolks of eggs, Grate the yellow rinds of all the fruit and squeeze the juice into the sugar, carefully excluding the bitter seeds. Boil the syrup thus made; add the butter and cocoanut; boil again, then beat in the yolks. Cook five minutes more. Desiccated cocoanut does as well; steep it first in •nilk enough to barely moisten it. 308.  The Best Mince Pies in the "World. It is not so difficult to make good mince-meat as to make the pies healthful and enjoyable after it is made. Mince pies, too frequently, in hotels where the desire is to make them rich, are made so that they are little better than dabs of sweetened grease. The finest pufF-paste is not suitable for them, but a medium quality should be made. The edges will not rise on mince pies much in any case, and rich puff"paste is lost upon them. They have the poorest appearance of any pies if baked plain, but can be made most inviting by being glazed. But don't paint them with yellow smears of eggyolk. Mix the yolk of an egg thoroughly with twice as much water; brush the tops of the pies over with it before baking; sift a very thin coating of granulated sugar all over, and then bake in a moderate oven till the bottoms are baked dry and light brown, and the tops are covered with a crisp, glazed crust. Mince pies should have both bottom and top crusts rolled quite thin; otherwise the superfluous pastry edges are invariably thrown away. 309. Mince-Meat a la Royale. Strictly first-class in all its appointments. 2 pounds of lean roast or boiled beef. 2 pounds of suet. 2 pounds of apples. 2 pounds of currants. 2 pounds of seedless raisins. 2 pounds of brown sugar 1 pound of candied citron, 2 ounces of ground spices — mace, nutmeg, cinnamon and cloves. 1 or 2 cans of Bartlett pears, with the juice. 2 pounds of preserved ginger 12 oranges— juice and grated rind. 6 lemons — juice and grated rind. 1 pint of rum. 1 pint of brandy. 1 quart of port wine. Chop all the ingredients small. Don't grind them in a machine. Then mix everything together — the dry articles first, and liquids poured over them. Put the mince-meat in jars, cover close, and let stand a week or two before using. When preserved ginger cannot be had, boil half a pound of common race ginger in syrup made with 2 lbs. of sugar in 2 quarts of water. When boiled down to one quart, put the syrup in the mince, and further extract the ginger flavor by pouring the port wine upon it and making warm. This ginger is not to be used in the mincc-meat, only its extracted flavor. When the oranges furnished are ripe and thinskinned it is better to chop half of them after squeezing, and add them to the mince, instead of only gratirg. Grate the rest and use the juice of all after excluding the seeds. 310. Lemon Mince Meat "Without Meat. Where brandy is disapproved of, use double

  
    THE AMERICAN PASTRY COOK. 78 quantity of strictly medicinal old port wine instead. The spirit evaporates in baking. 4 lemons. 2 pounds of white sugar. 2 pounds of currants. 1 pound of seedless raisins. 2 pounds of suet, 1 ounce of mixed ground spices. ^ pint of brandy and port- wine mixed. Use lemons that are ripe thin-skinned, not harsh and bitter. Boil them in a quart of water till the water is half boiled away. Then squeeze the juice into the sugar, throw away the seeds, and mince the lemon rinds small. Cut or chop the raisins, mince the suet fine and mix all the ingredients together. Keep in a covered jar. The -srater the lemons were boiled in should be added to the mince. This quantity makes about 20 pies, according to size. 311. Bnglish Standard Mince-Meat. 2 pounds of lean roast or boiled beef. 2 pounds of suet. 2 pounds of apples, 2 pounds of currants. 2 pounds of seedless raisins. 2 pounds of brown sugar. 1 pound of candied citron. J pound of orange or lemon rinds, previously boiled tender. 2 ounces of ground spices — mace, nutmeg, cloves and cinnamon. 3 quarts of sweet cider. 1 quart of common brandy. Chop the meat and suet fine, and season them with a little salt and pepper. Cut the citron in small bits, mince the lemon rinds, and chop or cut the raisins. Mix all together and let stand two weeks before using. If too dry, wine, cider or brandy, or all mixed, should be added when the pies are filled. Candied orange or lemon peel, of course, can be used instead of the stewed peel, but costs more and gives less flavor. This is enough for 50 or 60 pies, according to size. With a standard like the foregoing receipt to start from, anyone can vary the qualityand cost of mince meat, according to circumstances. Apples in excess make it poor and insipid. Raisins, currants and orange peel, and wine or sweet cider, make it rich. The meat is only a foundation. Cheap mince-meat is made by dosing with ground spices, and leaving out the more expensive materials. 318. Good Common Mince-Meat. 2 pounds of minced beef or tongue. 3 pounds of suet. 4 pouunds of currants. 3 pounds of apples. 1 pound of raisins. 1 pound of brown sugar. 1 ounce of mixed ground spices. 1 pound of candied citron, or the same of orange and lemon rinds boiled tender. 1 pint of common brandy. 3 quarts of cider, or enough to make it juicy. Put the raisins in whole. Mince all the rest, seasoning the meat and suet a little with salt and pepper. Should be kept 3 or 4 weeks before using. Makes about 40 or 50 pies. Nothing is saved by buying trashy currants. They have to be well washed and picked over free from stones, and the more dirt there is the more will wash away. Some currants are like small raisins, nice and clean and large. There is no waste in them. To Clean Currants. — Put them into a colander with holes not too large; set that down in a pan half full of warm water and stir the currants about vigorously. The dirt will go through the holes. Pour the water away two or three times. This is the quickest plan and most thorough. Spread the currants out in a baking pan; pick them over and let them dry for use. 314. To Clean Raisins. — When sultana seedless are furnished, or even the larger kind of seedless raisins, put them in a colander with a handful of flour mixed in, and rub off the fine stems, which then by sifting about will fall through the holes. When the greater part have been so got rid of, the raisins must be picked over separately, especially to remove the gravel stones that may chance to be among them. Layer raisins have to be seeded to be good in anything. A most tedious operation and requiring such help as can be had. Some thirty years ago the English Vegetarians made a good deal of noise in the world. Their headquarters was in the Channel Islands, where their representative paper was published. It was called the Vegetarian Banner and Manx Healthtan Journal. Its motto was "Fruits and Farinacea, the Proper Food of Man." Its leading idea was, that abstinence from meat diet would make the worli better. Those who supported it set themselves to work earnestly to get up a new system of cookery wherein meat should have no place, and a great many curiosities in the way of billsof-fare of dinners without meat were published in it in consequence. The annexed is one of their receipts. The cider excepted. VEGETARIAN MINOB PIE. 315. Jersey Pie. J pound of currants. \ pound of seedless raisins. 1 pound of brown sugar and molasses mixed.

  
    74 THE AllCEBIOAN PASTR7 COOK. A little salt and pepper. 1 ounce of mixed ground spices — cinnamon, mace, cloves and alspice. I pound of crushed crackers or dry bread crumbs. 1 pint of cold water. J pint of vinegar or hard cider. 2 tablespoonfuls of lemon extract, f pound of butter, melted. 4 beaten eggs. Mix all the dry articles in a bowl, then add the fluids to the eggs, and pour over and mix in the melted butter by hard stirring. The proportion of molasses to sugar may be according to kind. All syrup will do. Make like other mince pies. A half pint of brandy added makes the resemblance very close. Makes about 10 pies, more or less, according to size. 310. Cheapest Good Mince Meat. Suitable for charitable institutions, etc., and not easily distinguishable from the costlier mixtures. It will not intoxicate. 1 J pounds of bi'ead. 1 pound of boiled beef or ox heart. 2 pounds of brown sugar. 1 quart of good molasses. 1 pound of common dried apples. IJ pounds of suet. 1 pound of raisins. 1 pound of currants. 4 ounces of ground cinnamon and other spices mixed. 1 ounce of black pepper. 1 pint of vinegar. Peel of 2 or 3 oranges. 1 tablespoonful of salt. Pour two quarts of cold water over the bread; steep and mash. Boil the apples in two quarts of water, then chop them and add the j nice to the rest of the ingredients, all minced and mixed as usual. The orange peel should be boiled a little while and then minced fine. Any stewed fruit liquor or cider can be added with advantage. Makes 2 gallons — 30 to 50 pies. 317. Finger Biscuits. 14 ounces of granulated sugar — 2 cup»8 eggs. 6 tablespoonfuls of water. 12 ounces of flour — 2 heaping cups. Separate the eggs, the whites into a good sized bowl, the yolks into the mixing pan. Put the su gar to the yolks and stir up then add the water and they can be beaten to a thick foam. It may take 10 minutes. Have the flour ready. Whip the whites with the wire egg-whisk till they are firm enough to bear up an egg Mix the flour in the yolks and stir in the whipped whites last. , Lay the mixture in small finger-lengths with a lady -finger tube and sack or a paper cornet, on a sheet of blank paper. Sift powdered sugar over them plentifully, catch up two corners of the sheet and shake off the surplus. Lay the sheet on a baking pan. Bake about 6 minutes. Take off by wetting the paper under side and stick the cakes together while they are still moist. 318. White Jelly Drops. The same mixture as number 3. Make drop cakes same as lady fingers, well glazed by letting the siftings of powdered sugar lie upon them a few minutes before baking. When done sandwich a slice of good wine jelly between two, and keep cold until time of serving. 319. Star Kisses. 1 pound of fine granulated sugar. 8 whites of eggs Flavoring extract. Whip the whites with a bunch of wire in a cold place until they are firm enough to bear up an egg, add the sugar and flavor and beat a few seconds longer. Put the meringue paste thus made into a sack and star-pointed tube or else into a stiff paper cornet having the point cut like saw teeth and press out portions size of walnuts on to pans slightly greased and then wiped clean. Bake in a very slack oven about 10 minutes or till the kisses are of a light fawn color and swelled partially hollow. They slip off easily when cold 320. Frozen Fig Pudding Figs cut small and mixed in caramel ice cream and frozen in brick molds in a most excellent combination— a modified tutti frutti. 1 quart of milk. 8 yolks of eggs. 14 ounces of sugar. 1 pound of figs. The caramel gives the flavor, but half a cupful of curacoa improves it. Take four tablespoonfuls of the sugar to make caramel, put it into a saucepan or frying-pan over t,he fire without any water, and let it melt and become a medium molasses color, not burnt, however, then pour in half a cupful of water, and let boil and dissolve. Make rich boiled custard of the milk, sugar and yolks, pour the caramel into it, strain into the freezer, and freeze as usual. Cut the figs small as raisins and mix them in- Put the frozen pudding into Neapolitan molds, and bed them in ice and salt for two hours.

  
    THE AMERICAN PASTRY COOK. 76 321. Water Sponge Oake 14 ounces of granulated sugar — 2 cups 8 eggs. J pint of water— a large cup. 18 ounces flour — 4 rounded cups. 1 heaping teaspoonful baling powder. Separate the eggs, the whites into a good-sized bowl, the yolks into the mixing pan. Put the sugar and water with the yolks and beat up until they are light and thick. Mix the powder in the flour. Whip the whites to a very firm froth, and when they are ready stir the flour into the yolk mixture and mix in the whipped whites last. Bake either in small sponge cake molds— the little tin oblongshaped pans joined a dozen together — or else spread in a large pan, and cut the cake in squares when it is cold. 322. Strawberry Meringue. This is sold extensively at the fine bakeries under the name, generally, of strawberry shortcake. For the cake take the butter sponge cake, or 8 ounces granulated sugar — 1 cup. 5 eggs. 4 ounces butter, melted — J cup, ^ cup of milk. 12 ounces of flour — 3 cups. 1 teaspoonful of baking powder. Beat the sugar and eggs together a minute or two, add the melted butter, the milk, the powder and the flour. Bake on jelly-cake pans as thin as it can be spread, or, if preferred, on a large shallow baking pan. The cake is liable to rise in the middle and must be spread on the pan accordingly. When done cover the top of the cake with raw stiawbcrries and spread a thick covering of mer ingue on top of them. Set the cake in the oven one minute to bake a very light color on top, but the meringue paste must not be cooked through. The meringue paste or frosting is made by beat, ing 5 whites of eggs to a firm froth and then mixing in 4 tablespoonfuls of powdered sugar, Cut in squares to serve. 323. Family Fruit Oake 3 cupfuls of raisins — 1 pound. 4 of currants — 1 pound. 1 of sugar — 6 ounces, 1 of butter — 6 ounces. 1 molasses — 12 ounces 2 eggs. 1 cupful of sour milk. 1 teaspoonful of soda. 4 large cupfuls of flour — 18 ounces. Having prepared the fruit, make the butter soft mix it and the sugar, molasses, eggs and sour milk together in a pan, and beat well; mix the soda in the flour, put that in and beat again. Dust the fruit with flou., stir in, bake in a mold or shallow pan. Another cake of the same sort can be made by mixing fruit in the sponge ginger-bread. No. 220. 324. Blackberry Meringue. Make the same as strawberry meringue at No. 322. 325. Peach Meringue. Pare ripe peaches (not cooked), and out them to size of strawberries and make the same as strawberry meringue at No. 322. 326. Peach Shortcake. The same thing as strawberry shortcake, using chopped ripe peaches instead. It is a cake of short paste, not sweet, as large as a plate and thick as a biscuit, split in two after baking, peaches and sugar spread on the lower half, the other placed on top with the split side upward and more peaches spread upon that. It is eaten with cream. The ingredients required are: 1 cupful of lard or butter — 8 ounces. 3 cupfuls of flour — 12 ounces. ^ teaspoonful salt. 1 cup of ice water. 1 quart of cut peaches. 1 cupful of sugar. Pare the peaches, cut them small and shake up with the sugar before making the paste, and set them in a cool place. Bub the butter into the flour thoroughly with the hands. Salt is needed only where lard is used. Make a hollow in the middle, pour in the wa'er, mix up soft, roll out on the table in flour reserved for the purpose. It makes the cake flaky and part in layers to roll it and fold it a few times like pie paste. Then make it up round,1et stand five minutes,roll out thick as biscuit and bake on a jelly-oake pan. Finish with fruit as above stated. 327. Apple Shortcake. Use mellow apples of fine flavor and make the same as peach shortcake, the apples not to be cooked, but mixed with sugar and chopped and used immediately* Peach Cobbler. A peach pie made in a baking pan to be cut out in squares. Make common pie paste, roll out the larger half of it to a thin sheet and take up oflf the table by rolling it up on the rolling pin and so unrol^ it on the pan. Put in pared and cut peaches an inch deep, dredge a little sugar over them, oorer with the top crust and bake about half an hour.

  
    70 THE AMERICAN FASTBT COOK. Border Moulds — For borders of jelly or blanc- mange, the center filled with whipped cream or fruit compotes— also for j^q Cream Mould.  See No. 75 salads, shrimps in aspic and other ornamental dishes. Melon Mould— For puddings, salads, pressed meats, lces» etc. See No. 127. Neapolitan or Brick Mould. See No. 125. Boxes of Cutters.— Tall column box for cutting scollops of wi,4r. n-h..r>r. t?^^ f.^fi,i«£f meat, (tongue, chicken, etc.,) truffles and vegetables-others ^^'P Churn. -For frothing for cakes and pastry. ^ cream and custards- the end ^ ■^ 18 perforated. See No. 168. Silver Plated Shells. loped oysters. -For escalStamped Tin Shells. The Proper Sort of Pan for beating eggs and making cake in— also, Candy Kettle — are made both of copper and heavy tin, all sizes.
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    THE AMERICAN PASTRY COOK. 77 THE HOTEL BOOK OF PUDDINGS. Considering with what reluctance the public are said to read prefaces, it seems quite fortunate that puddings are such familiar things and there is nex to nothing to be said about them; and, besides, thej constitute such a remarkably numerous family — race Burns called it — that if only they all have to speak for themselves there will be quite a time. And that reflection alone must give us pause, for among them are some such hoary patriarchs, venerable relics of antiquity, as would hardly brook any levity from us the creatures of yesterday. Suppose one should say to some of these old respectabilities, "You old relics, you are heavy, you are indigestible; you are a black, unwholesome lump; you should be made over, shaken up, renovated like an old hotel; would they not rise up and annihiliate us with, 'Pass, little mortal, pass, Thy days are but as grass.* But we were •Formed ages since, perhaps before the flood, We nurtured the stout dryads of the wood.' " Every one must have observed how natural it seems for artists to draw pudiings with faces, especially Christmas plum puddings — depend upon it, there is something in it. If it would be such a heinous piece of presumption to attempt to change the nature of the old plum pudding, is it not almost as bad to change its form ? There is not much poetry about puddings,but what little mite there is belongs to the old time round pudding boiled in a bag. The tall fellow in fine fluted moulds is an upstart. A writer in the Bazar — it may be three years since — traced back the plum pudding to its infancy, when it was only porridge — a sort of porridge with plums in it; but it grew out of that, and although occasionally through the accident of coming untied in the kettle it relapses temporarily into its early state, it is respectable and to memory dear only as a pudding round and solid. In the sanctum where these lines are written — one that is next neighbor to all out of doors, looking off "where wilds immeasureably spread seem lengthening as you go" — there is upon the wall a picture from Harper's Weekly of a Christmas at sea — "the pride of the ship's cook." He is carrying the plum pudding himself to the captain's cabin; none of the boys may touch that. The picture is hung up a little askew in order to straighten up the cook. It makes but little difference which way one hangs a picture of a vessel on a rolling sea, but the cook looks a little reeling, and that pudding must be kept right side up at all hazards. Let no one entertain the least question about that pudding, it is the traditional sort, dark and solid and round, and the holly is sticking in the top; the glossy, •harp-spiked, red-berried English holly; brought from shore when the vessel started and carefully kept for the day. Who could dare lay innovating hands upon the composition of that ancient pudding ? Here it is. 338. English Boiled Plum Puddingf. 3 pounds of flour. 2 pounds of chopped suet. 2 pounds of seedless raisins. IJ pounds of currants. 1 pound of citron. 2 ounces of mixed ground spices — cinnamon, mace, nutmeg and cloves. Mix all the above dry articles together in a pan. Then mix the following fluids : 1^ pints of milk. \ cup of black molasses, large measure. 8 eggs. 1 pound of common yellow sugar. ^ pint of brandy. 1 teaspoonful of salt. Then stir both mixtures together. This should be prepared over night, and next morning tied up in four or five pudding cloths and boiled without intermission six hours. 33» Some persons have hardly a speck of reverence for the antique, and had as lief add something to the time-honored English plum pudding as not, if they find it makes it lighter, more enjoyable and more digestible. Such people can add to the preceding receipts two pounds or less of fine white bread crumbs, and to the fluid part a half pint more milk. That is all, but it makes a difference. The quantity of pudding prescribed is enough for 100 to 150 persons — that is to say, of persons having hotel dinners to eat besides. 330. The addition of molasses to the preceding, and other puddings to come, is for the purpose of giving with the spices a dark color, but when refined syrups only can be had burnt sugar must be added for coloring. Not only cooks but many others likewise ought to feel grateful to Count Albufage Caramel, of Nismes, who invented caramel. It is used forgiving a brown color to an immense number of eatable and drinkable articles, and is not only harmless, but gives an agreeable flavor in some cases, as in creams. Put some sugar in a frying pan over the fire, let it burn darker than browned coffee, then fill up the pan with water, boil and strain. But there is another plum pudding, called in French bills-of f&re poudinff d V Allemande, which all who practice it will prefer to make nine times to the preceding kind once. It contains no flour, and can be boiled in half the time of Christmas pudding.

  
    78 THE AMERICAN PASTBY OOOK. Boiled Plum Pudding. 831. GERMAN PLUM PUDDING. 2 pounds of white bread crumbs. 1 pound of white sugar. 1 pound of chopped suet. 1 pound of raisins. 1 pound of currants. 1 pint of milk. 7 eggs. 1 teaspoonful of mixed ground spices— -cinnamon, nutmeg and mace. ^ cup of brandy. Salt, Pijich of soda. Mix the dry articles together — the bread crumbs being grated or chopped quite fine — then wet with the milk, eggs and brandy, the salt and soda dissolved in them; tie in four pudding cloths and boil four hours. Either of the plum puddings can be boiled or steamed in fancy moulds, to be sent to table whole. In deference to the temperance principles of some of their guests, the best hotels make it a rule to prepare two sauces for plum pudding, one being without spirit, the other the customary brandy sauce, set on fire just as the dish is sent in, or else the equally approved sauce sahayon. Another one of those revered patriarchs whom it were almost sacrilege to touch is Burn's, with "honest sonsie face," the haggis. In the English plum pudding, however, there is a grim, unmistakable identity that is very satisfying as compared with the shadowy indefiniteness of the Scottish chief. It is a pity that one of the last minstrels, if only one of humble rank, did not fix unchangeably in verse the component parts of the national haggis, as some one has done the "Eve's pudding," and Sydney Smith did for his salad, and another did for mulled wine. We have a compound called haggis, without the preceding article, composed of meat, chopped anchovies, eggs, bread, sour wine, pepper and salt. But that does not seem to correspond with the remarks of an editor of Burns, who says the haggis was to Scotland what the plum pudding is to England, and it was the pride of her people that all the ingredients and even the bag it was boiled in were of native production. It was either the Edinburgh Magazine or Chamber's Miscellany that published the following receipt, used on anniversary occasions in the best Edinburgh hotels and said to have been contributed by a Fifeshire landlady, who observed, however, that the rich made the haggis as good as they liked but the poor as good as they had means. We will not be too preBumptious, but call this a haggis. The haggis may yet exist, "great chieftain of the pudding race," but in his makeup he will be found like a highland costume, not successfully transplantable. • 333. A Scotch Haggis. A kind of mince pudding, of the boiled plum pudding order, made with a large proportion of meat. A calf s heart and tongue — 2^ pounds. 1 pound of chopped suet. 1 pound of flour. 1 pound of bread soaked in 1 pint of milk. 1 pound of chopped apples, or raisins. 1 pound of white meat of chicken. 6 eggs. Salt to season. ^ pint of home-made currant wine. 1 tablespoonful of mixed ground spices. Cook the heart and tongue half-done, then mince quite fine. Cut the breast of chicken in thin strips. Mix all the ingredients well together, the dry articles first. Tie up in two pudding cloths and boil 4 hours. Butter, sugar, and half cup of vinegar, all made hot and beaten together, for sauce. The great majority of all the best puddings made are of bread, either wholly or in part. The next is a good every day sort. 333. Baked Bread Pudding. 2 pounds of white bread slices. 2 quarts of milk, or milk and water. 4 ounces of butter. 4 ounces of white sugar. 4 eggs. Nutmeg. The bread should be quite free from any dark crust. Spread the butter on the slices and then cut them in dice shapes. Mix milk, sugar and eggs together and pour over the squares of bread in the baking pans. Bake till set in the middle. Any pudding sace will suit. "Hotel puddings," said a gentleman of good judgment and extensive experience of hotel and club life, for whom the writer was to prepare a litt'e complimentary dinner, "hotel puddings I never eat nor do I care to offer them to friends. They are always too sweet — nothing but sweet — cloying — too sweet and rich at first, then further spoiled by a sauce all sugar. How can hotel cooks be so dull as not to see that they spoil their own work ? Now I had a woman cook in New York whose efforts in that line were a perfect contrast to what I had found at hotel tables If you know of any pudding that is not an hotel pudding, you may add it to the list."

  
    THE AMEBIOAN PASTRY COOK. 79 There are no puddings that are not hotel puddings. As in the case of English p'um puddings we follow old patterns too much, and overleap the mark trying to make the rich enough richer. 334. Baked Bread Custard. MADEIRA WINE SAUCE. 2 pressed in quarts of white bread crumbs. 2 quarts of milk. 4 ounces of butter melted. 4 ounces of white sugar. 1 lemon. 8 yolks of eggs. Crumble the bread fine, either by grating or chop ping. Grate the rind of the lemon into it and squeeze the juice into the sugar. Beat the yolks of eggs and add them and the sugar to the milk, then the melted butter, and pour over the bread crumbs. Stir up well, turn it into two buttered milk pans and bake about half an hour. Buttering the pans allows of the brown outside being taken out clean instead of sticking to the pans and going to waste. In this cheap, simple and excellent pudding, as in many others, the whites of the eggs would do no good; the pudding is richer without them. They can be used for other purposes. 335.  The reader is advised to note the preceding receipt for bread custard, as several acceptable varieties are made by certain additions, as BAKED CITRON PUDDING, CREAM SAUCE. RAISIN PUDDING, PT. WINE SAUc E. CURRANT PUDDING, LEMON SAUCE. Made by adding one pound of either of those or other suitable fruit to the preparation. The fruit must be strewn over the top after the puddings are in the pans; they sink to the bottom if stirred in. Pass a spoon over to press the fruit slightly under, otherwise it comes out in black blisters. There is as much in careful baking as skillful making. Another use of the same mixture is for 336. Bread Puddingf Souffle. Or Bread Soufle. For this make the bread custard, but instead of baking stir ^the mixture in a saucepan over the fire till it thickens and becomes like paste. Take it ofi", and when cool enough not to cook them add 6 or 8 beaten yolks. Then beat all the whites that have been left over to stiflF froth, and stir them into the mixture. When this is baked it rises high above the top of the pan or mould. 337. Puddingrs Souffles. It simplifies the making of puff puddings to remember that nearly all sorts of puddings that are made with eggs, and many of the pie mixtures, such as cream pies and cheesecakes and lemon and pump, kin and corn starch custards, can be changed into souffles by a very simple process which is the same with all kinds in the main, only slight differences having to be made according to the various mixtures used. Pudding souses are of but little value for ordinary hotel dinners which run on for hours, because they must be sent to table the minute they are done, while still puffed up, otherwise, when they have fallen, they are not so good as common puddings. But for dinners on the European plan, for parties, for dinners in courses and for individual service — anywhere that there can be a set time for serving the pudding these light trifles are much esteemed. What is required to be done is to take the mixture already prepared for a baked pudding or cream pie and stir it over the fire till it assumes a pasty consistency, then add to it some beaten yolks of eggs raw; after that the whites whipped firm and perhaps a little brandy. Then bake the finished mixture either in large moulds or pudding shapes, if for a party dining together, with a band of buttered paper pinned round to make the mould higher — to be removed before serving — or, in small cups, silver scallops or shells, to be served in individual style, or else in little paper cases made for the purpose. These little cases can be bought cheap, readymade in the cities. They need to be buttered and baked slightly before using, to harden them. Custard cups so used can be set in a pan of water while baking and need not be [made hot enough to spoil them; these little puddings bake in 15 or 20 minutes. The mixtures so treated puff up either hollow or very spongy, and must be carried to table in that condition. Smooth mixtures like bread puddings and corn starch or rice flour compounds puff more than rough-grained sorts,|such as cocoanut creams or rice pudding. The pastry creams used for filling puffs, also lemon] honey, pine apple conserve and the like, that are already cooked need only to have from 4 to 6 "yolks added and then the whipped whites to make the richest possible souflBes. Flavorings and brandy or wine are to be added according to taste. With these general explanations covering the whole matter, only a few examples will be given here and there as we go along. 338. "Egg SouffleS' INDIVIDUAL PUFF PUDDINGS. First make the frangipane pastry cream : 1 quart of milk; 2 ounces of butter; 4 ounces of flour; 8 ounces of sugarf 5 eggs. Mix sugar and flour dry; stir into the boiling milk; cook awhile, then add the eggs, and simmer 20 minutes.

  
    80 THE AMERICAN PASTRY COOK. When this is partly cooled beat the yolks of 6 eggs and stir them in a little at a time; flavor with lemon, vanilla or cinnamon extract. Then whip the whites of 8 eggs quite firm and stir them in lightly. Bake either in cups or paper cases, 10 to 15 minutes, in a brisk oven. Sift on the top of each some powdered sugar flavored with vanilla powder or lemon zest. No sauce required. The chocolate pastry cream, and others to be found in "Cream Fillings" can be used in precisely the same way. 339.  Baked Brown Bread Puddinar. POUDING A LA GOTHA. 2 full pressed quarts of graham bread crumbs. 2 quarts of water or milk (8 cups). 4 ounces of molasses (2 cooking spoons). 4 ouiices of butter. 8 yolks of eggs. 1 teaspoonful of ground cinnamon. Have the bread finely crumbled; melt the butter and mix it with the milk, eggs and molasses; stir all together and bake half an hour. The natural lightness of the bread counts for quality in all these puddings, and it should not be destroyed by either scalding or heating. Serve the preceding with honey and butter diluted and made hot, or else with any good pudding Souffle puddings, it has been remarked, are not adapted for hotel dinners long drawn out, but they are very handsomely replaced by meringues, which, — but stay; the Boston publisher's pudding must not be forgotten. Blessed is the hotel guest whom the waiters delight to honor. The publisher was one of these — sojourning in a beautiful winter city — but whether it was a real Spartan like abstemiousness of habit or whether there could be nothing good outside of Boston, all their efforts were thrown away until  **Ha 1 now you are bringing me something I like." 340. Boston Bread Puddingr, WITH BRANDY SAUCE. 2 pounds of bread in slices. ^ pound of butter — best fresh. 2 quarts of milk. ^ pound of sugar. 4 whole eggs and 4 yolks. 1 pound of clean picked currants. ^ a nutmeg, grated. Have the slices free from dark crust. Spread them with the butter and place in two layers in two pudding pans, with the currants sprinkled between and on top. Beat and mix the eggs, sugar, milk and nutmeg together, pour over the bread, cover the puddings with either buttered paper orbread crusts, and bake about half an hour. To be good, this pudding must have plenty of custard in proportion to the bread, and be baked late and served hot. Lemon transparent sauce answers as well as brandy. "They say" that we in hotels run too much to baked puddings and not enough to boiled-and steamed. It need not be so. They, the complainants, are probably English, Germans and Scotch, who all are accustomed to puddings boiled rather than baked. The last boiled pudding we had was Scottish. Where else in old Scotland did we see a nice person making a boiled pudding, a favorite cosmopolitan sort not National in character ? Of course it was not Meg Merrilies stirring the witch-pot which so terrified Dominie Sampson, hun gry as he was; nor Flora Mao Ivor; nor Die Vernon; nor George Sands' s French imitation of her, yet it was some one with a family resemblance to them, only there was the dash of sea waves somewhere about. Mirando keeping house for Prospero in the island cavern in the Tempest ? No. Two young people cooking wild ducks on an island in Foul Play ? No; milder; further north, among cliffs and wild fowl. Noma, of the Fitful Head ? No; but near by in Scottish waters. It was Madcap "Violet on board a yacht making an apricot jam pudding, a real roly-poly pudding for the captain, and all hands if there were any besides Apricot jam pudding is real good. Green apple rolls are rather more popular on this side. Does Mr. William Black really wish it to be understood that over there the wealthy railroad builders' daughters all know how to make puddings ? This one, it seems, made her jam pudding with a heart ache; a very poor mixture; too heavy; baking powder is incomparably bet'er, as you shall see. Boiled fruit rolls have the great recommendation of not requiring either milk or eggs in their composition. Nowhere are eggs so lavishly used as in our American hotel kitchens. They are usually cheap enough, and if not it is best that articles requiring eggs should have enough to make them what they ought to be, but the need is, for times of scarcity, to cultivate a knowledge of articles of a plainer sort. These roll puddings and other plain combinations of flour and fruit are used everywhere in England. The Frenchman serves them at the best tables as le pouding roule, or &s pouding a I' Allemande, or, d r Anglaise, when made with preserves or jam. Not many can, and perhaps not many try, to make the paste for boiled rolls as good as it is capable of being; but when good it can safely be said that none of our richest puddings are more in request than these foP owing.

  
    THE AMERICAN PASTRY COOK. 81 341. Boiled Roll Paste. It is required to be as light and dry-looking when boiled, as bread or biscuit, and to peel apart in flakes It is made in the same general manner as puff paste, but to secure the flakiness must be rolled only 4 times. No shortening nor powder to be rubbed in, but all to be rolled in layers. The softer the dough can be, to roll well, the better will be the pudding. 2 pounds of flour. 1 pint of water — full measure, 1 teaspoonful of.salt. f pound of firm, cold, sweet lard. 4 teaspoonfuls of baking powder. Butter can be used instead of lard, and the salt omitted. Lay aside a large handful of the flour to dust with. Pour the cold water in the middle of the rest of the flour and mix carefully to have it smooth. Turn the dough on the floured table, work it very little, spread it out by rolling; drop the lard in lumps an inch apart all over, sprinkle the salt on that, sift a little flour over, fold it in three, and count that one turn. Roll it out again, spread two teaspoons of powder over it dry like so much flour, fold over and count two. At the next rolling spread on the rest of the powder, and one more rolling and folding, making four times, finishes it. Common short paste and biscuit dough can also be used for roll puddings; also biscuit dough improved by having shortening rolled in. 343. Boiled Green Apple Roll. Pare and slice enough good cooking apples to make two quarts when minced. Chop them in a bowl and use without cooking, to spread over the paste. Cut the paste already made into 4 pieces, roll out thin, spread the chopped apples evenly, roll up and tie in pudding cloths previously wetted and floured. Stick a pin in the middle to prevent swelling open; drop into plenty of boiling water and keep boiling without check from an hour to an hour and a half. Serve with butter and sugar hard sauce. These rolls can be steamed as well. The writer thinks they are better boiled. Dip each one a moment in cold water when taking up, they come out of the cloth easier for it. 343. Butter and Sugar Sauce. HARD SAUCE. 1 pound of powdered sugar. J pound of best butter. Nutmeg. Warm the butter and sugar sufficiently to mix well. Beat them together till perfectly white. Grate nutmeg over the smooih top. A favorite kind of sauce for any plain pudding. 344. Boiled Cranberry Roll. 2 quarts of cranbei'ries. 1 pound of white sugar. ^ pint of water. Wash and pick over the cranberries, place I hem in a bright kettle, strew the sugar over the top and pour the water over that. Put on a tight lid to keep in the steam, let them come to a boil slowly. Cook about half an hour. Mash through a colander and use the pulp for the boiled rolls. Itought to be cold before being used. All of these puddings are calculated for about fifty people's orders. Hotel cooks dishing up dinner like to sell out their wares, whether fish, entrees, pastries or creams, as well as people in market. The market varies a lit tie in its demands, but in a general way the rolypoly puddings finding the readiest sale are the two kinds proceeding; after them come CURRANT JELLY ROLL. APRICOT JAM ROLL. PEACH ROLL. HUCKLEBERRY ROLL, and then one made with molasses mixed with flour and vinegar. It takes baking-powder to make the preceding articles, but the less shortening. Light and wholesome preparations are taking the places of the too solid puddings of a little while back. But baking, powder cannot be had everywhere, and the cook is most independent of circumstances who is richest in resources. Other kinds of paste will do well, as will be shown further on. At present we are in haste to get up some puddings for Sundays. Before getting too far away from them, however, it is necessary to remark that none of the plum puddings intended for boiling are of much account when baked, but the following, if carefully baked, will be found very satisfactory. To crumble bread when it cannot be grated, first slice it very thin, then cut in shreds and across in small squares. It is the only neat way. Puddings with white rough pieces of bread in the middle do not look well. 346. Baked Fruit Pudding. 1 pound of bread crumbs. ^ pound of chopped suet. ^ pound of raisins. ^ pound of currants. ^ pound of sugar. 1 pint of milk or water. 3 eggs. Salt. 1 teaspoonful of mixed ground spices. 1 level teaspoonful of soda Crumble the bread small; mix all the dry articles

  
    81? THE AMERICAN PASTRY COOK. with it except soda, which dissolve in the milk. Beat the eggs in the milk and stir up the pudding with it, add the brandy last. Bake one hour in buttered pans. Cover with paper to keep the fruit from blistering. What the following pudding has done that it should be called the "queen of puddings" no one knows, but that is one name it is known by on both sides of the Atlantic. Cooks demur at the appellation, because there is always as good a pudding in their lepository as ever was brought out, and each one is the queen for the day. However this is a pretty pudding. 347. Nonpareil Pudding. JELLY PUDDING, MERINGUE PUDDING, QUEEN OF PUDDINGS, ETC. 1 pressed in quart of white bread crumbs. 1 quart of milk. ^ pound of butter melted. J pound of sugar. 1 lemon. 6 yolks of eggs. 1 cup of fruit jelly. 5 whites and 4 ounces of sugar for the merin gue. The jelly is to spread on top after the pudding are baked. Mix all the ingredients preceding it together cold — the lemon grated and squeezed. Bake till set in the middle. Take out and spread the jelly over the top. Beat the whites of eggs till they will not fall out of the bowl turned upside down; stir in the sugar— granulated is best — and a few drops of flavoring. Set the puddings back in the oven till the jelly on top is at boiling he it, then spread the meringue over and let them stay with the oven doors wide open to dry.bake and acquire a slight color. It seems impossible to get along very fast, for now there has to be a little talk about meringues. Meringue (marang) paste is the mixture of beaten white of egg and sugar. When we write lemon pie meringuS, it means that it is meringued. Meringues ake a wide scope. The icing and ornamenting on cakes is strictly meringue paste. Egg kisses, as they are called, are meringues. The diflferences are only in the proportion of sugar to eggs. Let us call this on puddings and lemon pies soft meringue to distinguish it from frosting. A tray full of saucers of pudding of the preceding sort looks very attractive when success has attended the making. The pudding should be shallow in the pan, and the meringue should be of about equal thickness; should be firm and cut square, only very often it does not do so, but falls after baking till it is nothing but a pitiful scum. Too much baking is generally the reason. Meringue needs only a very slight heat. Another thing that spoils meringue is spreading it on cold jelly or fruit. It never cooks at bottom but dissolves to syrup. Have the puddingg or pies baking hot when the meringue touches them and it will not disappoint you. As to getting the whites to beat up light with ease and certainty that can be accomplished by having them cold to begin with, in a cold bowl and beaten in a cool place. Fifteen minutes of hard work may be avoided by taking this precaution, and five minutes' beating will do as well. The next is a fine pudding to make when you have used the last pint of milk obtainable for ice cream; for this needs to be made with water, to be semi-transparent. Lemon Meringue Pudding, with Sweet 348. Cream. 1 full pressed quart of bread crumbs. 1 quart of water. 6 ounces of finely chopped suet. 8 ounces of sugar. 3 lemons — rinds of all, juice of 2. 8 yolks of eggs. ^ teaspoonful of soda. Grate the rinds of the lemons into the bread crumbs — using a tin grater and scraping the zest from that with a lump of sugar — also mix in the suet. Squeeze the lemon juice into the water, pour it over the bread, add the sugar, eggs beaten, and lastly the soda in a little water. Bake and finish by spreading meringue over the top — made of the whites left over — same as directed for nonpareil pudding preceding. No jelly needed. For an acid pudding like this an extra sweetness and fine appearance may be given by sifting granulated sugar on top of the meringue at the moment before putting it in the oven — makes a glazed crust. The lemon pudding, of course, can be left plain, without meringue. Sweetened cream made hot, but not boiled, is the best sauce. 349. Lemon Pudding Souffle. INDIVIDUAL LEMON PUDDINGS. Make the mixture for the lemon pudding of the preceding receipt. Instead of baking stir it over the fire in a bright saucepan till it becomes thick and pasty. Beat 4 or 6 more yolks quite light and stir them in; then beat all the whites left over to a stiff froth and mix them in likewise. Bake in cups or paper cases. If wished ;o ornament these small puddings make some meringue and drop a tablespoonful on top while baking, when done fawn color drop some spots of bright red currant jelly on top of that. Send straight from the oven to the table, as they soon fall.

  
    THE AMERICAN PASTRY COOK. 83 Already there are two or tbree ways indicated of "topping oflF" with meringue— plain; with a crusting of sugar on top; and with spots of red jelly on the white; ways that are equally applicable to florentines, fruit compotes and other dishes. The next specimen gives another variation. 350. Baked Oocoanut Pudding. WITH ORANGE SYRUP. 1 pound of cocoanut (less if the desiccated is used). 1 full pressed quart of bread crumbs. 1 quart of milk. 2 ounces of butter. 2 ounces of sugar. 1 lemon, or sour orange. 4 yolks of eggs. Make up like preceding kinds; mix in half the cocoanut and bake in two buttered pans. Beat up 6 whites of eggs, add to the firm froth 5 ounces of granulated sugar and the remaining half pound of cocoanut. Spread this cocoanut meringue over the puddings and bake again very slowly with the oven doors open. Cut in squares or diamond shapes and serve with orange syrup. 351.  There are numbers of good nondescript articles which we hardly know where to place on an American hotel bill-of fare. Their merit is proven by that best of tests, a constant appreciative demand. A good dinner gets to looking incomplete when occasionally they are left oflf. As these articles do not belong anywhere else they are by common consent and usage called "sweet entrees'' — which is probably an Americanism— and with the entrees they stand, usually bringing up the rear. As already hinted, these "sweet entrees" are always evidently welcome and undoubtedly make a difference in the amount of pastry required afterwards. But one of these is enough at a time. Bad taste, poor management and poverty of resource among meats and vegetables are apparent when a bill-of-fare with ten or twelve entrees shows half of them to be of a sweet or farinaceous character. Without the one each day a long line of favorites, such as fruit fritters, charlottes, rice cakes, sweet croquettes, patties, turnovers, rice with apples, pancakes, etc., etc., cou'd never appear at all. This, however, applies only to hotels furnishing full length bills-of-fare. There are greater numbers of houses, both public and private, where any one of these sweet entrees might suffice for the pastry course, and this is particularly the reason for here describing the charlottes which are oftenest used as puddings and its cheapness, make it worth the attention here given to details. 353. Apple Charlotte. A LA PARISIENNE. A fruit charlotte cannot be "thrown together" and be good. Its excellence, when carefully made, Compote of apples, or apples stewed dry and sweet, baked between two layers of buttered bread and glazed with egg and sugar. 40 small thin slices of French roHs. 2 pounds of pared and quartered apples 1 pound of sugar. f pound of butter. 1 or 2 eggs for glaze. Nutmeg or cinnamon. Stew the apples soft with three-fourths of the sugar and a pint of water and steam shut in; then mash with a spoon and grate nutmeg in. Dip the slices of rolls as lightly as possible in the butter melted in a deep pan — dip both sides without touchingthe salt dregs. Line two bright, threequart pans with them, bottom and sides, divide the apple in, placing it well around the sides; lay more dipped slices all over the tops slightly pressed into the fruit, and bake the charlottes of a nice toast color, bottom crusts as well as top. Then with a brush wet them over with egg and water; dredge the remaining sugar over and bake ten minutes more to glaze. To be dished out of the pans; no sauce needed unless for pudding, when sweet cream is best. For a charlotte to be served whole still greater care is needed in baking. Take a deep mould, a six or eight sided cake or pudding mould does. Cut slices of bread to fit— bottom, top and sides. Spread butter rather thickly on one side the slices, dip the other side in beaten egg; place them with the butter next the tin, fill the inside with the apple compote; place the cover of bread on top and bake in a moderate oven over half an hour. Turn it out carefully on to the dish, glaze over with egg and sugar and the red-hot salamander and pour round it either diluted red jelly or else whipped cream. 354. Buttered Apples on ToastAMERICAN APPLE CHARLOTTE. This can only be made "just right" when extra good, easy-bakin^ apples are at hand, because the raw apples should be done by the time the bread at bottom is browned. Pippins and bellflowers are best. 40 thin, square slices of bread. 2 pounds of pared apples. f pound of butter. f pound of sugar. Cinnamon or nutmeg. The slices of bread should be all of one size. Dip

  
    &^ THE AMERICAN PASTRY COOK. one fide ia melted butter and place them, buttered side do?rn, ia close order in a shallow baking-pan; place lialf an apple or two quarters on each slice and bake brown with repeated bastings with a syrup made cf the sugar, butter and cup of hot water and cinnamon. The apples ought to shine transparently without black edges when done. Dish up with an egg-slice. 355. Charlotte a la Marialva. Named, probably, after a French cathedral town; possib'y a monastery. It is a charlotte of the most elaborate degree, the bread cut in small fancy shapes and placed in patterns, or in fingers lapping edges, on the sides of a mould spread with butter. Apples and apricots, sugar and butter and fruit jelly all stewed down to a paste is used to fi 1. Baked, glazed, and wine sauce served with it. The preceding directions and examples apply to PEACH CHARLOTTES. PEAR CHARLOTTES. CHARLOTTES OF MIXED FRUITS. Almost any kind can be used. The poorest that can be used for such a purpose are the mulberries dyed with logwood, which are now being sold for canned blackberries. Mulberries with their own natural color, when mixed with sour apples, are good enough. Now here, in the next, is another knot to be untied. Not that the charlotte itself is a knot, else it were better cut than picked apieces, but the name, "friar's omelet," whence comes it ? The clue in this case is fainter than the almost invisible thread which led through the maze to Fair Rosamond's bower. Why should a charlotte, or rather, perhaps a mixture of apples be called an omelet, unless, because, it looked like omelet ? And suppose the preceding charlotte a la Marialva came from a monastery and the English cooks made an ap;le mixture as near like it as they could and called it friar's omelet. And suppose the French cooks adopted the English mixture because it was good and called it English apple cake. That is how it seems to have been. There used to be a saying about the longest way round being the shortest way home, and another about going from home to learn the news. Some English names being placed backwards in French have come back to our language as new words, as canteen from tin can; so in French cook books we find that called English apple cake, which in English on both siJes of the Atlantic is called friar's omelet. Suppose once more that some person out of patience with trying to line his charlotte mould with bread patterns of leaves, flowers, crosses and hearts and diamonds, just crumble the bread fine and pressed a blanket like coat of crumbs on to the thick buttered slides of the mould, filled that wilh the following mixture and ba'^ed it of a handsome reddish brown, why then you have a very fair conception of the way that many of our good but rough-aud ready American dishes came to be made. 356. English Sweet Apple Cake FRIAR'S OMELET. GATEAU DE POMMES RENVERS"E. A kind of tirabale of apple custard baked with a casing of bread crumbs. 1 quart of dry stewed apples, or baked apple pulp. 6 ounces of sugar. 4 ounces of butter. ^ cupful of cream. 6 eggs. Nutmeg and cinnamon. Bread crumbs, about a quart. Custard for sauce. Mash the drained apples through a colander, add the butter to it while warm, then the sugar and flavor, and the eggs and creim beaten together. Ppread some softened butter all over the inside of a mould or pudding pan and press on all the fine grated bread crumbs that can be made to stick. Pour in the apple mixture; cover the top with crumbs pressed in; moisten the top with melted butter and bake brown, and well set. Turn the apple cake carefully upside down out of the mould and serve it either with whipped cream flavored with wiue and sugar, {d la chantilly) or with diluted red fruit jelly [sauce auxfruiti). 357. Individual Charlottes. Are best and easiest made with either the friar*s omelet mixture preceding, or the apple custard pudding following; use the deepest gem pans; if fluted or otherwise ornamented shapes, so much the better. Brush them over with a brush dipped in soft butter, coat with bread crumbs, fill and bake like the large apple cake. ^\hea done have somt sauce dorSe ready; mix into it a nearly equal amount of thick cream whipped to froth, and pour this around the charlottes Another way is to place a spoonfal of meringue on each one and set the charlottes back in the oven on a baking pan to color. Place two or three red raspberries on top of the meringue. No sauce required. 358. Apple Puddings Souflles. INDIVIDUAL. Make either the friar's omelet mixture or the apple custard next following. Instead of baking, stir

  
    THE AMERICAN PASTRY COOK. 85 the mixture over the fire till it becomes thick. Take it oflF and add 4 beaten jolks, ^ cup of brandy, a teaspoonful of lemon extract and the same of extract of cloves; then 6 whites of eggs beaten up firm. Bake in cups, shells or paper cases. If the apple justard be used — it is the richer of the two — observe that it is of double quantity and the added ingredients must be doubled accordingly. 350. Apple Custard Pudding. A L'AMERICAINE. 2 quarts of dry stewed apples or baked apple pulp. 1 pound of sugar. ^ pound of butter. 20 yolks of eggs. Lemon, nutmeg, or cinnamon flavor. Mash the drained apples through a strainer. Mix in the other ingredients. Bake in a bright pan previously buttered. Use as pudding with either sweetened cream or wine sauce. Here we have reached a boundary line. One step more would be out of the domains of pudding and over the borders of pie, for the last apple custard with a little milk added makes nice apple cream pie. '•Well, thankgoodness, it was not a bread pudding, for we are so tired of bread puddings." "When did we have any bread puddings ? We have had queen of puddings, plum puddings, baked fruit pudding, lemon pudding, cocoanut pudding, charlottes, and souffles and meringues." «'They all have bread in them, more or less, except the boiled roll puddings, and they are made of biscuit dough." "But they all and many more were made with bread, more or less, before our time; and they are none of the rough, unsightly bread crust abominations, but delicate compounds of fine, white crumbs." "There is no fault to be found with the puddings, but don't you see there's no more bread in the house ?" "Oh, well there are many good substitutes when bread cannot be obtained, but you will manage to admit just one more that is made with bread, more or less, both because it is a boiled pudding for a change, and has already once been called by name but never appeared. It is one of the best." 360. Eve's Puddingf. A favorite variety of the plum pudding order, light and not too rich. Also called pouding d la Francaise. The pundit who put the receipt in verse was not concerned about the needs of large hotels. 1 pound of bread crumbs cut fine. h pound of chopped suet. I pound of seedless raisins, or currants. f pound of chopped apples. J a nutmeg grated. Mix the above together dry; then beat together : 9 eggs Salt. J pound of sugar. 1 teaspoonful of lemon extract. Stir all well together; tie the mixture in two cloths, leaving a little room to swell, and boil without stoppage 4 hours. When eggs are scarce 5 or 6 will do with half a cup of milk added. Butter and sugar sauce is suitable; though one says, '-Adam won't like it without wine and sugar." "Such," says Bulwer, 'is the constant habit of young people. They think anything expensive is necessarily good." Bulwer was young himself at that time, and must have known how it was. If the obverse was as invariably the case we should expect to find but few admirers of the following, which is the cheapest pudding made. Certainly ii is not the case in this direction, for we find no difficulty in disposing of large quantities of this pudding of many names. However, it must be properly baked, and ought to be in a brick oven, otherwise it has no goodness at all. The theory of rice pudding is — by the way, perhaps you did not know there was a theory of rice pudding ? Yes, indeed. This is a great day for theories, and there is a pudding theory as well as a nebular theory and an atomic theory ' and an evolution theory; and as there will be unlimited time to study the others after we are done with pudding it is evident the pudding theory should stand first. — The rice pudding theory teaches that all the richness is derived from the evaporation and condensation of the milk. As one pint of rice will absorb three pints of milk and no more, the baking has to be so protracted that the pudding is made to contain the condensed richness of six pints of milk, half of it, the watery part being dried out in the oven. As a matter of course the richer the milk and the more cream it contains the better it will be to start with. ' Baked Rice and Milk Pudding. Asto:f House Pudding. English Rice Pudding. Plain Rice Pudding.    Poor Man's Pudding, Etc 361.  1 pint of rice. 1 pint of white sugar. 6 pints of milk. Ground cinnamon or nutmeg. Very little salt. 2 ounces of butter, optional. Wash the rice in three or four waters and divide

  
    THE AMERICAN PASTRY COOK. it in two pudding pans. Mix the sugar, salt and cinnamon equally with it, then pour in the milk cold. Add the butter if the milk is not rich. Bake in a slow oven 3 or 4 hours. It may be best to use only 5 pints of milk at first, and add the other if the time allows the puddings to boil down dry enough. Scorching on top may be prevented by covering with paper previously greased. Almost any pudding sauce is suitable, and so is pure cream, but for preference, sauce dorSe or golden sauce may be taken; it gives the best appearance to so plain a pudding. People who are weary of the sameness of eggladen and butter-soaked hotel puddings, and who like simple flavors, will appreciate the foregoing plain rice pudding and the following wholesome variations of the same. SS2, Bioe and Apple Pudding. The plain rice pudding preceding, made with only 4 pints of milk and 1 pound of good cooking apples, pared, cored and quartered. Drop the quartered apples in the puddings, bake 3 or 4 hours and keep covered with buttered paper to prevent scorching, and black edges on the apples. An inch length of stick cinnamon to each pudding improves. Cream and sugar, or else hard sauce. 363.  Baked Bice and Raisin Puddingf. Same as the last with raisins instead of apples. None of the foregoing rice puddings should ever be stirred while baking. The rice grains should be whole when done. The next needs no help of sauce for its appearance. It is as rich and delicate as a rice pudding pure and simple can be made. So, sonny, you say you have a mother to help, and you have beea trying everywhere and you can't get anything else whatever to do, therefore you want to get aj^b in the kitchen. Now, don't you see that is not at all complimentry to the kitchen ? Hotel keepers have a hard enough time without having to contend with the leavings and castaways of all other occupations and employments. Yet they always want smart, intelligent and industrious boys. You appear to have sense, perhaps you even have sense enough to become a good cook. And you might do worse. You will probably live to see the time when a man of sense and sensibility will not be ashamed in the United States to say he is a hotel cook. And we all want helpers of the right sort. Our good seconds, whose ways and dispositions we know, and who know ours, are continually drifting away from us. They are always wanted to go to the head of some other kitchen. They take partnerships in res taurants. They open ice cream saloons, bakeries, railway eating houses, saloons, lunch stands; they go as stewards; and some are lost and never are found. So there is room for intelligent boys like you — if you are intelligent. ?he keeps you clean and decent, doesn't she ? Can you read and write ? Yes. Have you worked in a kitchen before — know a stock boiler from a chopping machine ? Yes, you have worked about a kitchen a little. Good enough ; now go and make me this rice pudding. You can't make a rice pudding ? Oh, yes you can; the finest rice pudding you ever saw; just as good as I can. Take this receipt; hang it on the nail before you; follow it out; you will come out right. But observe there is not a word too much, and every word means something. When it says buttered pans it means you are to butter the pans before you pour the puddings in. When it says well washed rice it means you are to sure enough wash the rice — rub it clean in cold water, pick out the specks; pour water on and oflF it till there is no more sign of meal in it It is the meal or flour in rice that burns at the bottom of the saucepan, not the rice alone. When you have made this successfully preserve the receipt. You will not be a cook or pastry cook because that one thing is done perfectly; it will take you five years to learn it a:I, and then there will be just as much more that you will never learn. But if you do some new thing each day and hold on to the knowledge, and observe all that is done around you you will have gained so much over and above your wages. Count it in dollars if you like; one dollar, five dollars; according to the desirableness of the article you have learned to produce; according to the difficulty of making it which you will have overcome. So in a jear or two you will have a trade better for you than if your daddy had left you a fortune. Now scoot. Don't speak to me anymore till I speak to you. The other boys will show you where to find the rice, milk, sugar, butter, eggs. You will be slow at first. We don't allow youngsters to do guess work. Old hands may guess, but even they can't always hit it, and your ingredients cost money. Afterwards you must learn to work fast if you are going to be a hotel cook. I shall know by to-night exactly what you are worth. "For man is man and master of his fate." How goes that song ? I will make that boy learn it if it can ever be found again. "Turn, Fortune, turn thy wheel and let it turn. Thy wheel and thee we neitherfear nor hate. Our lands are little but our hearts are great, And man is man and master of his fate," Or words to that efifect.

  
    THE AMERICAN PASTRY COOK. 87 864. Rice Oustard Pudding. VANILLA SAUCE. 2 full quarts of well cooked dry ric«. 6 ounces of butter. 8 ouuces of sugar. 8 jolks of eggs. 1 quart of milk. 1 tab'espoonful of lemon extract The rice should be already cooked in water and milk. Measure it and while still hot stir in the butter and sugar. Beat the yolks with the mi'k gradually added; stir well into the rice; flavor slightly; pour the pudding into two buttered pans and bake about half an hour. To prepare the rice from the first boil 1 pound of well- washed rice in 1 quart of water, add a pinch of salt. When half done add 1 pint of milk and let simmer an hour with the steam shut in. Never stir it and it will not be very apt to burn. Any of these puddings lett over can be used for fritters. Full directions for making a score or more of good pudding sauces will be found all together, further on. For these richest rice compounds a clear traosparent sauce flavored with vanilla, or else with red wine, will be found most suitable. As with the bread custard and the plain rice the reader is advised to note particularly the preceding rice custard, not only to avoid repetition here, which would be a small matter, but because the mystery is all removed from the variations when the basis of all has once been made. Carolina Pudding, with Transparent 305. Sauce. Make the rice custard pudding preceding, and add to it one egg more, and ^ pound each of seedless or seeded raisins, currants and candied orange peel. Flavor with orange extract very lightly. The fruit must be strewn evenly over the top after the pudding is in the baking pans, and slightly pressed in with a spoon; else it may all sink to the bottom. West Indian Pudding, 360. Jelly. with Guava Make the rice custard pudding, preceding, and add to it 1 whole egg and ^ pound of grated fresh cocoanut. Mix all, and when the pudding is in the pans take 1 pounl of pineapple in thin, small slices and lay over the top, slightly pressing it in. The pineapple, if fresh, should be stewed first in a little sugar syrup; then use the syrup to dilute the guava jelly for sauce. Bake these puddings no longer than till fairly set in the midd'e, as the fruit has a tendency to cause a watery separation of tho eggs if cooked too long. Curacoa diluted a little and made hot is also a good sauce. For the same reason that apple charlottes were included, the following *'sweet entrees' are hera placed in succession; namely, because they are used as puddings on occasion. 30T.  Rice Cake; with Ourrant Jelly. 2 quarts of well cooked dry rice. 6 ounces of butter. 6 ounces of sugar. 6 yolks of eggs. ^ pint of milk (or less, or none if the rice be not dry.) Flavor with nutmeg or vanilla. Mix all the ingredients together, mashing the rice with the spoon. Smooth it over, about an inch deep, in a buttered pan. Bake in a hot oven to get a quiclj brown on top. Cut out diamonds, squares, or other ceat shapes, and serve with red currant jelly placed tastefully on or about the rice cake. Articles like the above ought always be baked in bright tin pans. Iron meat pans, however clean, generally stain the under side and make the cakes uneatable. 308. Rice Cake, with Fruits. Prepare the rice cake of the foregoing receipt; also any kind of rich, thick, stewed down fruit, or compote of lemons or oranges. Spread the bottoms of two bright pudding pans with butter and press on a coating of bread crumbs; all that will stick. Cover this with the rice cake mixture by spoonfuls, not displacing the crumbs. Spread a thin layer of the compote over that, then rice cake, then compote again, and finish with rice on top. Moisten and smooth over with a little cream. Sift on a little fine bread crumbs from a colander. Bake half an hour. The layers should be no thicker than those of ordinary jelly cake. Turn the cake out when done. Serve neat squares or diamonds with the brown bottom side up and the compote syrup, or any sauce around. 369.  We would never trouble about timbales in a book of puddings if the word was not a stumbling block in the way. There are timbales of rice and sweet timbales of macaroni, etc., which in effect are ornamental puddings. The word often appears in billsof-fare when it means only rice cakes like the preceding kinds. Timbale means kettle drum, and is in allusion to the shape of a pudding in an ornamental pastry case. Suppose you take some ye^ow nouilles paste and by means of a mould form a shape

  
    88 THE AMERICAN PASTHY COOK, like the castle in chess, anil fill that with rice cake and bake it. That is the simplest form. SBI'O. Petites Timbales de Riz. AUX FRUITS Let there be no mystery about these. They are little indiviJual rice cakes, but they caaaot be described, only suggested, fjr they are but the cook's notions, and are more than chameleon like, they ehange shape as well as color. They are of no consequence — on^y passing; fancies. They are unlocked for contingencies; unex pected circumstances; dernier resorts; put in to fill up the bill, to decorate and set off the row of little dinner dishes before the guest. There are camaos and there are stage scenes laid on with a whitewash brush; both are'meritorous in their place. When the cook is tired of cuttifn^ out rice or farina or tapioca cakes in squares, and dishing up charottes with a spoon, he takes some means of giving to e:ich person an uncut, untouched and more or less deco rated trifle in symmetrical shape. The main com pound for these little rice shapes is already found in the rice cake plain, preceding. A suggestion of va riation is found in the rice cake with fruits. Suppose you take muffin rings, brush them inside with butter, coat them with fine grated bread crumbs, fill with rice cake, bake brown and serve a green gage plum stewed in bright syrup, or halt an apri cot, or three red cherries with the thick juice on top. Or, instead of rings, take some handsome stamped gem pans, the deeper and more pyramidal the better, and on the buttered sides place some shapes cut with your fancy vegetable cutters out of the greenest candied citron, or watermelon rind; or else, instead of bread crumbs, use finely chopped yolks of eggs; or, instead of any of th^^^se, make some nouillps paste — which is flour moistened with yolk of egg, with a little salt and pothing else, and worked to smoothness — and cut.leives, etc., out of that Ttien place rice cake round, over the patterns— a sort of wall or casing— and inside fill with preserved fruit, jam or conserve. After baking these may be turned out, glazed with yolk of egg and milk or sugar, and quickly browned again. Sometimes lit ie rice cakes, not sweetened, are baked in the tiniest gem pans holding scirce a tablespoonfu!, and are served as decorations of entrees, and with fish. 3 TI. Plain Boiled Rice Pudding. The writer has not found occasion to be much concerned about boiled puddings of rice; hotel peo pie who require anything so plain being amply satisfied with the rice prepared for a vegetable dish. If, however, the competition of the other restaurant is so severe that one must give good meals for ten, or fifteen, or twenty cents, or if there is Chinese help to be fed, a boiled rice pudding is not so bad. Besides, we have Dr. Andrew Combe's "Physiology of Digestion" to prove that it is the easiest of digep tion of all puddings, and therefore commended to dyspeptics. Waih a pint of rice; mix a handful or two of either raisins, currants or apples with it, tie up in a cloth with room enough to swell to three pints; put on in cold water and boil about an hour. Syrup or molasses fur s uce. If the foregoing is a "poor man's pudding," the next must certainly be his rich relation's. It can be hands me'y >urned out of a handsome mould and the rich custard poured round. It will not be good unless the tapi -ca be thoroughly s a' el as di rected, and may take ^ pint more milk; the receipt is on the safe side for turning out in good shape. Steamed Tapioca Puddini?, with Custard S^S. Sauce. 1 pound of tapioca 3 pints of milk. ^ pound of sugar. 3 ounces of butter. G yolks of eggs. 8 whole ejgs. Salt. 1 lemon, juice aad grated rind. S'oak the tapioca in most of the milk in a warm place 2 hours. Then boil the remaining mi'k with the salt, sugar and butter; turn iu the s aked tapioca, let simmer 15 mi; utes with the steam shut in; ihen belt in tha eggs and lemon. Butter two moulds, put in the mixture, and steam one and onehalf hours. STEAMED SAGO PUDDINQ. STEAMED GROUND RICE PUDDING. STEAMED FARINA PUDDING. These can all be made by the foregoing receipt, but of farina use 2 ounces less, as it absorbs more liquid than the other substances. Enough has been said about rice cakes and timbales to dismiss the subject, but here is the sam© thing done in tapioca. 3T4.  Tapioca Cake, "with Apple Jelly. f pound of tipioca. 3 pints of milk, or milk and water. 4 ounces ot sugar. 2 ounces of butter. 10 yolks, or else 3 whole eggs. Orange flavoring. Salt. Soak the tapioca an hour or two in half the milk.

  
    THE AMERICAN PASTRY COOK. 89 Boil the rest of the milk with the sugar f>nd salt in it; stir iu the tapioca and let cook gently half an hour. Then beat in the butter, eggs and flavoring and bake like rice cake, an iuch deep. 375. Tapioca Custard Pudding. f pound of tapioca. 8 pints of milk. 6 ounces of sugar. 3 ounces of butter. 8 yolks and 2 whole eggs, Salt. Grated lemon rind or other flavor. Sift the dust from tapioca. Sometimes it is better to wash it, besides, like rice. Soak it in half the milk about two hours in a warm place. Boil the rest of the milk with the sugar in it — the sugar prevents burning at bottom — cook the soaked tapioca in it about half an hour. Beat the eggs, mix all together ani bake only till the puddings are just set in the middle, lest the custard in it curdle and separate instead of being creamy rich. Any hot, clear, transparent sauce or lemon eyiup suits, also brandy and wine sauces. This pudding is often served coM with sweetened cream. Also may be cut cold in shapes, egged, breaded, and fried as fritters. Does it seem like extravagance to call for so many yolks of eggs for puddings ? Is is not. What might be so regarded in private house work is really the greatest economy in hotels where each fresh meal is required to be as good as the one that preceded it, and the whites of eggs left over are needed in a hundred ways. The whites do no more good in puddings than so much flour or starch. The yo!ks give the richness and fine color. Probably at another time we shall have a talk about silver cakes, snow cakes and a dozen others made with white of eggs, white cocoanut pies, white whips and floats, and the meringues must not be forgot. 3 TO. Tapioca Custard Meringue. Make the tapioca pudding preceding. When baked spread over the top some lemon conserve or orange marmalade. Beat whatever whites are left over to a froth; add sugar, about an ounce to each white, lightly stirred in, and vanilla flavor. Make the top of the pudding baking-hot again, then spread on the meringue and dry-bal e. 3TT, Farina Custard Pudding. 2 quarts of milk. 7 ounces of farina. 6 ounces of sugar. 4 ounces of butter. 8 yolks, or else 5 whole eggs. Boil the milk with the sugar in it and a pinch of salt. Sprinkle in the farina dry, beating all tna while with the large eggwhip to avoid having; lumps in it, as if making mush. Let the farina cook slowly half an hour or more Farina kettles net needed when there is sugar in the mixture, and set at the back of the range. Then mix in the butter and beaten eggs. Bake in two buttered pans about 20 minutes. 3Y8.  Farina Cake, with Quince Jelly. Make same as tapioca cake; an ounce less farina and no soaking needed. Farina Cake, with Fruit, Rum Sauce. Raisins, currants and citron baked in the farina cake. Served with thick syrup containing rum. Small timbales on the same plan. 3T».  SAGO PUDDINGS. SAGO CAKES. Can be made by preceding receipt for tapioca, Ect. ter to write them out if to be used for sago. 380,  "Now, Jerry, the bill of fare — what pudding today ?" "1 thought I would give you steamed p:und if that will suit.'' "Will suit first rate if you don't fail with it." "Fail ? — fail ? — there's no such word as fail I" * * * "Well, Jerry, it is time to dish up ihe puddings. How are they ? Look at them." "Failed  failed — by the holypoker I" "Now, Jerry, this is too much for human nature. There is no need to fail with steamed cake-puddings. There is a reason for everything, and pound pudding fails only because either there is too much sugar in the mixture or else because it does not get done enough. Now your mixture is all light but your puddings are not done. There is a white, light layer on top where the steam was hottest, but all the rest is gum and sugar. Steamed sponge puddings are the easiest to cook; they take from an hour and a quarter upwards according to size. Pound puddings come next, but they must have near two hours, unless very small. Steamed fruit puddings take much longer. If you go to a high point in the mountains your puddings need to steam longer still. And remember the water below must never stop boiling, and time counte nothing if you have no steam up." Now who would have thought there was another pudding of bread, more or less, lurking back here ? gorry they are so numerous, but this is a very good one and steamed puddings are in demand.

  
    eo THB AMERICAN PASTRY COOK. 381. Steamed Bread Puddinir. 1 J pounds of white bread crumbs. 1^ pound of sugar. I pound of butter. 1 quart of milk. 4 whole eggs and 8 yolks. 1 teaspoonful of baking powder. Lemon rind or extract. Mix the bread crumbs and sugar together. Put the butter in the milk and boil them. Pour the boiling milk and butter over the bread and let stand awhile to steep. Beat the eggs and yolks together and mix them in; the flavoring, baking powder, then beat all together 2 or 3 minutes. Steam an hour or little longer in two buttered mou'ds. Serve with hard sauce, meringue sauce, butter sauce or maple syrup. Better write it a finer name on the bill-offare. 38;S. Steamed Sponge Pudding. WINE OR BRANDY SAUCE. 14 ounces of granulated sugar. 12 eggs. 14 ounces of finest flour. Vanilla flavor, about two teaspoonfuls. Beat the sugar and eggs together in a kettle half an hour by the clock. You can't time it by the arm ache, as ten minutes seems half an hour that way. Have the ingredients all cold and beat in a cool place. When the time is up the kettle will be half full of a foamy batter. Then stir in the flour in portions. Do not beat but stir round till the flour is pretty well mingled and out of sight. Add the vanilla extiact. To be perfect all sponge cake ar tides must be cooked as soon as the batter is finished. Steam it in pudding moulds, jelly moulds, melon moulds or any kind you like — no matter about lids — about an hour and a half. Whenever any of these cake mixture puddings seem to be heavy or sticky, provided the fault is not in the steaming, they may be corrected next time by using a .trifle less sugar. At great aUitudes the sugar has to be considerably less, and newly arrived pastry cooks are often "thrown" through not understanding or being willing to believe it. 383, Steamed Pound Pudding. BRANDY, WINE OR CURACOA SAUCE. f pound of white sugar. I pound of fresh butter. 10 eggs. 1 pound of flour. Cream the butter and sugar together by warming and beating. Beat in the eggs, one or two at a time, then the flour in small portions. To beat the mix ture after flour is all in makes the pudding fin« grained and whiter, but not so light. Don't beat it much. Steam in fancy tall moulds if to go to table whole; to be dished up in slices any sort of cake or jelly moulds suit. These puddings need to be put on in good tight steamers when the water is already boiling, anl be kept steaming 1| hours, or longer. Pretty name, isn't it ? the next, sultana pudding. It is not going to be told here how it compares in goodness with the queen pudding which ve had away back, because a comparison between a queen and a sultana would be odious. However, this is a white rose. 384. Sultana Pudding. RED WINE SAUCE. ^ pound of granulated sugar. ^ pound of fresh butter. ^ pound of white of eggs (9 whites). ^ cupful of milk. 1 teaspoonful of baking powder. 1 pound of flour. ^ cup of brandy. 1 pound of sultana raisins. Cream the butter and sugar together as for pound cake. Add the whites same way — not previously beaten. Then mix in the baking powder, after that the flour, milt , brandy, raisins. Steam in moulds from 1^ to 2 hours. The wine sauce served with this pudding should have a lemon cut up in it. Raspberry vinegar is an excellent sauce for puddings of the above description. 385.  Steamed Ooccanut Pudding. WITH ORANGE JELLY. The same mixture as the preceding with ^ pound of cocoanut and some lemon extract instead of raisins and brandy. Almonds, citron, cherries and other fruits can be used in like manner. The same useful mixture also makes a good white cake, white raisin cake, etc. There is something almost apalling in the vaulting ambition ofthese cooks when they set themselves to naming puddings. How blest, then, is our lot, that for the purposes of this writing we are without the bounds of Great Britain and of Canada, otherwise we, the reader and the scribe, should inevitably encounter and have to pay attentions t ), let us see — "Her Majesty's pudding,'' "Empress Josephine's pudding," "Queen Mab's pudding " This last is cosmopolitan, however, and is a nice enough little pudding, but too fairy like to be eaten

  
    THE AMERICAN PASTRY COOK. 91 wit-h a knife and fork. There is good reason fo believing that it is not a Spenserite at all, but a tawny Italian cream pretending to come accredited from "The court of Mab and of the faery king." Then there would be "Princess Louise's pudding," "Beatrice pudding," and Marie Stuart's and Sir Watkins'. Besides, there would be shadows in the distance of the illustrious Lord Dundreary's pudding and the honorable Earl of Flaxton's. So every cloud has its silver lining. We might be worse off. As it is, we already have the queen rose of the rose bud gar — I mean we already have the "queen of puddings" and the Sultana Scheherezade's fa v — atleast, that is, we have a very white sultaoa raisin pudding with carmine chee — that is to say, with carmine colored sauce; we have the king pudding that rules the British roost, laurel crowned, with all his fierce snapdragon flames around him; the socialist Jack Cade of puddings is coming on his way, and how do we know but that to meet and dispute with gi'eat Haggis, the highland chief, there will arise from our steaming cauldron a stalwart Tuscarora chief, in a yellow mantle, with silk and tassel, just as be won over his Minnehaha long ago, whatever her name may have been then. Meantime make way for the great; here comes imperial pudding. It is still a question whether this should be regarded as a 1' imperial or a r imperiale, but as pudding is masculine in French probably it is imperial. No doubt but in this case the empress h id it made to suit the emperor, and not to suit herself, which makes it all the more remarkable. 380. Imperial Steamed Puddingr. 14 ounces of butter. 12 ounces of sugar. 11 eggs. 1 pound of flour. Lemon and nutmeg extracts. I pound of almonds. i^ pound of citron. ^ pound of raisics. Mix the former ingredients as if for pound cake. Sca'd, peel and chop the almonds, cut the citron in sbreds and take the seeds out of the raisins. Before adding the fruit to the cake mixture dust it well with 2 ounces more flour. Steam in ornamental moulds about 2 J hours Lem on, brandy, wine, meringue or sabayon sauce. Steamed Fruit Pudding. 38T. Pudding. Pound Fruit 14 ounces of butter. 12 ounces of sugar. 11 eggs. 1 pound of flour. 1 teaspoonful of mixed ground spioes. 1 lemon, juice and grated rind. ^ cup of brandy. 1 pound of raisins. 1 pound of currants. ^ pounl of citron. The first four articles are to be mixed first, as usual for cake, then the others added, not forgetting to dust the fruit well wi'h flour. It is one cf the most satisfactory puddings to make for hotel use; being reaUy a good plum pudding to replace the boiled, which requires twice as much time, Steam these fully 3 hour?; longer if in large moulds. 388.  Individual Steamed Puddicgs. Steam any of the foregoing varieties, and any other kinds made of cake mixtures in eg? cups. They rise rounded on top and do not fall like so.ifiles. From 30 minutes to one hour is required for steaming, according to the lind, sponge puddings being soonest done. In restaurants they are commonly served in the cups with sauce in a little pitcher separate; but may be turned out and served in saucers as well. 389. Steamed Cabinet Pudding. 2 quarts of slices of cake. 4 ounces of butter. ^ pound of citron shred fine. 3 pints of milk. 8 eggs. ^ cupful of red currant jelly. Sponge cake is best. A 2 quart milk pan will measure the slices. Use shallow pudding moulds having lids. Stick the shreds of citron around the insides on a coating of butter. Spread one side of the cake slices very fhinly with butter, the other side with jelly, and pile them in «hc mou'ds, not to fit tight. Beat the milk and eg^s together — no sugar needed— pour over the cake; when absorbed fill up again, fteam 1^ hours. Turn the puddings out of the mouldsand serve whether who^e (r in slices with either merin* gue sauce or sauce ecumante poured over. 3»0.  Individual Cabinet Puddings The same ingredients and amounts as the preceding. Cut the slices of cake wiih a small round, octagonal or scalloped cutter, spread them with but. ter and jelly and pile them in custard cups. Fill with the mixed eggs and milk and refill when the first is soaked in Steam half au hour with a clo h over the s' earner under the lid to prevent diopping of water. Place a spoonfu! of meringue on top of each one when they are turned out of the cups, and brown them slightly with a red hot salamander or shovel held over.

  
    92 THE AMERICAN PASTSY COOK. 391 , Steamed Brandy Pudding. 2 quarts of slices of cake. ^ pint of braody. ^ pint of finely chopped, seedless raisins. 4 ounces of butter. 2 J pints of milk. 8 eggs. J pound of almonds, blanched and split. Line the moulds with the split almonds stuck to a thin coating of butter. Spread the miuced raisins upon the slices of cake; fill up the moulds, sprinkling in the brandy by spoonfuls, and the rest of the butter in bits. Then beat the eggs and milk together, pour in all the moulds will hold and the cake will absorb. Steam 1| hours. SOS.  Individual Macaroon Puddings. Have as many egg or custard cups as there will probably be orders, about 40, and brush the insides with melted butter. PI ice in the bottom of each a small round sponge drop. Cover that with a thin layer of finely chopped raisins; ont hat place a maciroon and in that way fill the cup. The caVes must be sp'it if not thin. Make a rich cus'ard with 7 eggs beaten n a quart of thin cream and 2 ounces of sugar. Fill in with a spoon all the cakes will absorb. Steam half an hour. Serve in the cups with whipped cream, sweetened and flavored, piled on top. SOS.  Pineapple Puddings Souffles. 2 pounds of pineapple. 1 pound of sugar. 2 ounces of best butter. ^ pint, scant, of the pineapple juice. 2 ounces of corn starch. 16 eggs. Grate the pineapple if fresh, if canned mash fine as possible adding the sugar at last to assist in reducing it to pulp. Then stir the pulp isith the sugar and butter in it over the fire. Mix the starch with the juice and add to the fruit, and let it thicken, after which add 8 yolks ot eggs, beat them in and let all cook 5 to 10 minutes longer, and then set the mixture away to cool. Then beat the remaining 8 yolks in a bowl with a Dover egg beater. Whip the 16 whites to a firm froth that will not fall out of the bowl upside down, and stir in first the yolks and then the whites, lightly and without beating the mixture at all. Bake as soon as made in about 40 custard cups, buttered, or in silver scallops or shells, or else in paper cases. Ten minutes in a moderate oven is the time required to bake. Dredge powdered sugar on top before removing quite from the oven. The preceding receipt will answer as well for sev eral other varieties as if a column or two of repetitions were written. Pears, quinces, apples, bananas, perhaps other dry fruits may be used as well as pineapple. The starch is to counteract the juiciness; with certain mealy kinds of apples it would not be needed. Bread or cracker crumbs have the same effect. 8 yolks are cooked in the mix'ure and 8 well beaten are added raw. The whites must be beaten quite firm, and a wire whisk is the best to use for that purpose. The mixture when finished is as light and foamy as sponge cake batter. It rises and bakes cream color in the cups or cases Paper casts should be buttered icside and half baked befoie being filled, and should be filled to the top to lo^jk well when done. Caiefully wipe the cut sides of cups before baking. These little fruit puff puddings may be liked better with the addition of plain, thick cream for sauce. Some people would add nutmeg or cinnamon cr bratidy to the composition of apple puffs. Any of these mixtures left over will do to fill tarts in patty pans. These are no better than other puddings. Ihey are a^l good. S04.  Pineapple Sponge Puddings. INDIVIDUAL. Make the precedir.g pineapple souffle mixture in all respects as directed, and bake in deep tin gem pans or dariole moulds well buttered. Bake ten or fifteen minutes, keep hot, light and spongy as possible without drying them. Take out wi h a small knife and dish up in saucers with cream sauce. There need be nothing wasted. The two foregoing compositions and the one to follow all make nice cream pies if diluted with a pint of milk, or with a quart of milk and 2 eggs. S05. Lemon Sponge Pudding A SOUFFLE TO BE SERVED WHOLE. 2 pounds of grated ripe apples. 1 pound of sugar. 2 ounces of butter. 4 lemons, grated rind of all, juice of 2. ^ cup of milk. 2 ounces of corn starch or flour. 16 eggs. Make according to directions for the pineapple souffles. Bake in a silver dish or mould that will hoM 3 quarts Pin a band of buttered paper around the moull to make it higher. Fill with the lemon sponge m'xture and bake about half an hour. Dredge vanilla flavored sugar on top in the oven. Take off" the paper just before sending to the table. Sauce doree, or butter sauce with nutmeg or cream. It can of course be baked in individual style as well aa the others.

  
    THE AMEBIOAN PASTRY COOK. In old times, a -very long while ago, there lived a race of hotel cooks who ran in such a very little narrow rut, and had such very small resources in their trade that when they had made about three diflFerent puddings they were at their wit's end, and used to have to butt their heads against the wall to shake up their memories, so they would know what on earth to make next. Then they would recollect something to make which required almonds, raisins and citron; but when they ran to the hotel storeroom they found none of those articles in stock. Then they had to butt their heads against the wall again harder, till they could think of something else, and that would require apples. But the store room would be bare of apples also. And then they had to go and find a harder place in the wall and butt their heads against it harder and longer every time. That was in the dark ages. What charity it would have been, and what suffering it would have prevented if some person had stood up and told them what they might do in the case of a short storeroom. How if they had no bread they could use cake; if they had no yolks of eggs they could make a pudding of the whites; if they had no eggs at all nor milk they could do just as well with a pudding that would be ruined if even milk or eggs came near it; and if they had no pineapples they could do Tery well indeed with pumpkins. Pumpkin pudding must be older than pumpkin pie, because pumpkin pie is pumpkin pudding over the water. The first appearance of pumpkin in history is in the story of a young person named Cin derella, who, finding her fine coach was changed again into nothing but a hateful pumpkin that came rolling up to the door, felt vexed, and thought she would make a pudding of it. 300.  New England Pumpkin Pudding. 3 pounds of dry stewed pumpkin. ^ pound of sugar or maple syrup. 6 ounces of butter. 1 pint of cream. 10 eggs. ^ a nutmeg grated. ^ teaspoonful of grated cinnamon. Steam the pumpkin and mash the required amount through a colander, as dry as possible. It is generally well worth while to stew down the pumpkin with the sugar and butter in — which prevents burning— till it has become thick and transparent. Then add the cream and eggs well beaten together, and the spices. Bake in two buttered pudding pans about half an hour. Is best when just done, but good either hot or cold. Brandy, rum or wine are sometimes mixed in; but not necessary. Squash pudding can be made by the foregoing receipt.     Once and again I made the following for a crowd of passengers aground on a steamboat up tbr Arkansas, and they were glad 1 could. 39T.  Baked Millet Seed Pudding. 1 ^ pounds of millet seed. 2 quarts of milk and water. 6 ounces of butter. 8 ounces of sugar. 5 eggs. Little salt. 1 quart more milk to mix up. Nutmeg flavor. Wash the millet seed and let it cook at the back of the range about 3 hours, in the 2 quarts of milk and water; Then mash it a little and mix in the rest of the ingredients. Raisins, currants, etc., may be added. The preceding is a trifle richer in eggs than the steamboat pudding was. Syrup for sauce. 398. Baked Yam Pudding. Sweet potatoes will do, but the large yams grown in the sandy soils of Louisiana and Texas are better for mealiness, and have less of the potato flavor. 1^- pounds of potato. I pound of fresh butter. ^ pound of sugar. 12 eggs. I pint of brandy. ^ pint of sherry. 1 tablespoonful of vanilla extract. Boil the yams or sweet potatoes after paring, in salted water, and mash the required amount of dry puree through a colander. Mix in the butter whi'e still warm, then the sugar, liquorand vanilla. Separate the eggs, beat the yolks into the mixture, and the whites after whipping to a firm froth. Bake in buttered pans about half an hour. Lemon syrup or wine or brandy sauce. Common potatoes that are very good and mealy can be used in the preceding manner, with more sugar and less wine. 399. Steamed Yam Pudding. 1 pound of potato, ^ pound of butter. 2 ounces of flour. 3 ounces of sugar. 8 yolks of eggs. 4 whites. J cup of brandy. Vanilla flavoring. Pare and boil the yam or sweet potatoes in salted water. iVJash the required amount through a strainer. Add all the ingredients except the whites, beat well, whip the whites to a froth and stir in

  
    94 THE AMEBICAN PASTRV COOK. gently. Steam in two small moulds 1 hour. Lemon syrup sauce. 400. Baked Cracked Wheat Puddingr. 2 heaping quarts of cracked wheat, already well cooked and dry. 6 ounces of butter, i^ pound of sugar. 3 pints of milk. 6 eggs (or 8 yolks). Cinnamon extract or grated nutmeg. The cracked wheat must be dry, else use a pint less milk. Thoroughly mix all, the butter first while the wheat is hot. Bake in two buttered pans about half an hour. Vanilla transparent sauce or almost any other kind. 401.  Brown Cracked Wheat Pudding". West Point Pudding. Graham Pudding. 2 heaping quarts of cracked wheat mush. ^ pound of molasses (a small cup). 6 ounces of butter or chopped suet. 6 eggs. li^ pints of milk. 1 teaspoonful of ground cinnamon. ^ pound of raisins. .Mix and beat all the ingredients together, except raisins, the beaten eggs to be added last Strew the raisins on top in the pans; they sink if stirred in. Bake an hour. Maple syrup with butter for sauce. One large pint of cracked wheat raw will ma^e the above amount. The mush is expected to be dry, else use less milk or more eggs. The pudding has to be apparently quite fluid when put in the oven but comes out firm enough. When either of the pre ceding puddings are to be made, extra wheat should be put on for the breakfast mush, to secure the benefit of the three hours cooking. When the mush happens to be cold, mash it with the milk made hot, so as to have no lumps. Those are favorite puddings and worth attention. Speaking'of those titled personages brings to mind the Marchioness. Dickens' Marchioness and Dick Swiveller. We have particular business with Dick Swiveller, for he must have been the author and originator of the word duflF, as applied to pudding Else whence comes duflF ? It is a word severely let alone by many people under the impression that it is slang; but slang is evanescent, this word is stable and permanent. It cannot be even a vulgarism, for it permeates all through H. B. M's. most respect able army and navy as well as the U. S's. Midshipman Easy undoubtedly used the word duflf for pudding, and the entire crew of H M. S, Pinafore follow the same practice. It is simply a cockneyism, and cockneyisms extend all over the world. So the Greenwich pensioners and the Chelsea pensioners; the Woolwich dock yard hands; the sailors on the high seas; the blue-coat children of charity marching down the streets and thoroughfares which Dickens has made familiar, all have their duflf days — suet duflf, currant duflf, plain duflf, plum duflf Great days are the days marked by pluoi duflf ! But they are not all. Thous nds of fiictory operatives, thousands of railroad constructors of British, Canadian, Australian and American railways all own a loving allegiance to King Duflf ! Now who will pre sume to laugh at Duflf, with such a followiag, a new Jack Cade though he may be? We shall do far better to discuss his merits, as the following pages are intended, not only Duflf proper but his family and followers. But being but a new-comer, comparatively, taking the place of old pudding, whence came the word. Did not some small wit, such as we see in Thackeray's barrooms in the Newcomes, pre. tending the pudding was not cooked enough, call for more dough ? And did not another smallwit say if e n o-u g-h spelt enuflf, d-o-u-g-h spelt duflf? and they had had enuflf duflf. But this would never have gone abroad if Dick SwiveUer had not been there. He was a little stage struck and very popular at his boarding house. He had taken the Mar* chioness to the theatre the night before, and on that day they took a sumptuous dinner at a London cheap boarding house. So when it came to calling for the pudding he remembered the smallwits and shouted to the waiter "Lay on, Mack— Duflf, and dumb be he that first cries, hold, enough !" Poor Dick ! he is gone now. But duflf is all over the world. In the copper mines of Lake Superior, and in the carbonate mines of the Rocky Mountains, they call for duflf as glib'y as on board the Alaska whalers; and in all those places all our fine pud dings would be called duflf just the same Infantine pudd'n; feminine pudding; masculine duflf. But •'Quantum suf Ficit of duflf." Yet here he comes. Shake him heartily. He is no popinjay "perfumed like a milliner," with flummeries, frills and furbelows. He is an athlete in athletic garb; not now in fighting trim, but mellow with doing good; his countenance shining and his sides shaking with fatness. Is he rough and plain? But think how he goes into the convalescent wards; the workhouses; the almshouses, the veteran re. treats, the charity scho^-ls, the penitentiaries, the very hulks, and they all smile to see him come. And what might not happen in barracks army and navy training scl'ools in camp and on the sea, were the regular weekly visits of this potentate arbitrarily forbidden ? Athlete, did we say ? Why, bless u8,

  
    THE AMEBICAN FASTB7 COOK. 96 •'things are not what they seem;" how do we know but he is an Atlas, and on Lis shoulders he is bear ing up empires ? If you had not been forewarned to treat him knightly, you might not have suspected that this following is King Duff. 408. Plain Boiled Suet Pudding. '2 pounds of flour. 1 pound of suet. IJ pints of water. A large teaspoonful of salt. • Chop the suet, not too fine, and rub it into the flour. Mix with the water. It makes a soft dough. Beat it thoroughly with a spoon. Put it in a conical or funnel-shaped pudding bag, previously wetted and floured, and boil about three hours. The water should be boiling when the pudding is put in and not allowed to stop. The suet makes the pudding quite light and rich. Eat with butter and syrup. 40S. Currant Suet Roll, IJ pounds of flour. 1 pound of chopped suet. 1 pound of currants or raisins. 1 pint of water. Salt. Mix altogether. Make the dough into two long rolls, solid, tie up in cloths and boil two hours. The softer the dough can be to be, handled at all, the lighter the pudding will be. 404. English Suet Pudding. 2 pounds of flour. f pound of chopped suet. 1 pound of white sugar. 1 pound of either raisins or currants. 1 teaspoonful of salt. Mix the above together dry, then add 1 pint of milk. 2 eggs. A small teaspoonful of soda. Stir all thoroughly together. Boil in pudding bags 4 hours. More eggs in this pudding injures it. Can be made without any. Butter and sugar, cream sauce, or syrup, or any kind of pudding sauce suits. 405. Boiled Cinnamon Pudding. A considerable variation of the preceding pudding is made by adding to it 1 heaping teaspoonful of ground cinnamon — makes it of a pinkish color. Ground ginger may be used in the same way. Give all these puddings room to swell and become light when tying the pudding bag. Jack Cade Duff's relatives moving in the highest society, and presently they will be found next of kin to old plum pudding himself. 40G. Boiled Spice Pudding. WITH RUM SAUCE. Not a half dozen degrees removed and we find A brown suet pudding with molasses and spices. 2 pounds of flour. f pound of chopped suet. 1 pound of molasses. 1 pound of raisins. 1 teaspoonful of salt. 1 ounce of mixed ground spices. 1 smaU teaspoonful of soda. 1 pint of milk. 2 eggs. Mingle the dry articles together first, then the fluids poured in the middle, stir up. Boil 4 hours or longer. Transparent sauce with rum, brandy or wine. The next is a flaxen blonde, that will dispute for supremacy with the highest. 40t.  Boiled Lemon Pudding. English. A lemon suet pudding, pale yellow, rich. 1 pound of flour. 1 pound of suet chopped fine. 1 pound of white bread crumbs. I2 pound of white sugar. 4 lemons. 4 eggs. 2 pints of milk. 1 teaspoonful of salt. 1 level teaspoonful of soda. Make the bread crumbs fine either by grating or jutting in thinnest slices and squares across. Mix all the dry articles together except sod i and saH, which dissolve in the milk. Grate the lemon rinds in. Mix up with the milk and eggs. Squeeze in the lemon juice at last. Tie up in 2 pudding c'otbs, wetted and floured, and boil 3 hours. Hard sauce cream sauce, golden sauce or wine. The missing link in this evolution of puddings from duff to English plum is Eve's pudding, which can be found easily some distance back, and thence back to the place of beginning at plum pudding corner. Now if it were right and proper or even allowable to base an hypothesis upon pudding, we should say that the great mistake of. Bulwer's life was in wishing that his countrymen were Frenchmen and in keeping them constantly remin led of his wish; and the great mistake of Dickens' life was in sneering at Americans fur not being English Dickens was forgiven because of his world-wide Anglo-Saxonism;

  
    96 THE AMERICAN PASTRY COOK. Bulwer retains his hold only by sheer strength; through the polish and exact fit of his work, not through love or indulgence Dickens was English even to the chops and tomato sauce of Pickwick and all the little bread and cheese and kisses repasts of his people. Bulwer sneered at the national Yorkshire pudding, and blackberry pudding, and boiled veal, and he is not popular. Hotel keepers are mindful of the dread warning. When all nations and peoples shall t|tye come to think alike and eat alike, then the i^»ims of the universal peace society will be realized and there will be an universal language. In the meantime English inn keepers go on providing roast beef with Yorkshire pudding; pease pudding; boiled apple dumplings and tea and toast; and American hotel keepers doing business for profit keep up the supply of ham and eggs, oyster soup, turkey with cranberry sauce, pumpkin pie and mince pie, and cofiFee and Parker House rolls All easy enough, and no need of stroking the fur the wrong way, 408. Yorkshire Pudding. f pound of flour. 3 pints of milk. 2 ounces of butter, melted. ^ 6 eggs. Salt. ^ teaspoonful of baking powder. Have the milk not too cold, else it sets the butter. Mix the flour with it by degrees, free from lumps. Add butter, salt, powder, the eggs well beaten and beat up all thoroughly. Butter a baking pan and make it warm in the oven. Pour in the batter less than an inch in depth. Bake 15 minutes, or till lightly browned. "When the pudding is made with water instead of milk add a spoonful of golden syrup to cause it to brown quickly. If made without the butter it will puff up at the sides, but soon falls and becomes tough. On the twentieth day of August, eighteen hundred and fifty-nine, in the heighth of the Pike's Peak gold excitement in this country, Yorkshire pudding was served for dioner in the palace of Prince Frederick William of Prussia. It is best to be chronologically particular in noting these histo rical events, and this we know was a fact, for we have the printed menu with the royal crown and the date upon it, just as we have another, showing that on the 6th day of July, 1868, His serene Highness, the Sultan of Turkey, entertained Prince Je rome Bonaparte, where was served : Truffle omelet; poissons frits\ (doesn't say what kind of fried fish, but doubtless from the Bosphorus.) courgea farcies; (stufi'ed Jonah's gourds); beurek, (wasn't that nice?) bi/tecks aux pommes; (the potatoss were a la' parisienne, of course); haricots verts; (those ubiqutous snap beans !) guephte; (don't you wish you had some ?) gelee au marasquin; visnali; ekmek. That caps the climax! Though it is not all the biil-of fare, only about two thirds However, we were trying to say that while we know by the documents that Yorkshire pudding was served at the palace as stated, the other matter which we know quite as well, yet cannoc demonstrate, is that the cooks there separated the eggs and made the pudding magiificent by beating the whiies to a firm froth and stirring them in immediately before baking. This is the way the line reads : "Roast beef a TAnglaise— York-Pudding '' And it is preserved in the "^cuisine classique.*' But it is not the Yorkshire pudding they long for so much. On these cruel cold days, when even the wild animals hedge up close to the cosy settlements and the birds find wondrous attractions about the kitchen door steps, you may see poor, huugry chil. dren flattening their noses against cook shop and restaurant windows, gazing, when the inside steam allows, upon the luscious puddings, and fain would fill their bellies with the crusts that sticV to the sides of the pans and no man gives unto them. They are huddle 1 in remnants of old shawls and cast off coats, twice too big, and dragging on the ground, their toes have a too close acquaintance with the snow and mire, and all doors are shut. It is not the Yorkshire pudding that they wish so much, a'l swimming in rich gravy though it be, because that is connected with the thought of a piece of brown, fat roast beef, and their thoughts dare notmou:.t so high; but the pudding beside it, the batter pudding with fat in the hollows and raisins snuggling close together by twos and threes in the rich dimples. Just this square or that, and no man gives unto them, 4015. Batter Pudding. WITH RAISINS. 1^ pounds of flour. 3 quarts of milk or water. 4 large basting-spoons of butter, melted. 2 large basting spoons of golden syrup. 12 eggs. Salt. 1 teaspoonful of baking powder. 1 pound of seedless raisins. Mix up as you would batter cakes, wetting the flour gradually to have no lumps; the milk tepid, the butter melted, the eggs well beaten and powder and sjrup last. Pour into 2 buttered pans made warm an inch deep, and sprinkle the raisins all over Bake about 20 minutes, or till light brown. Serve in squares with lemon syrup or any puHding sauce.

  
    THE AMERICAN PASTRY COOK. G'7 410. Baked Batter Pudding. WITH APPLES. The preceding, with 2 quarts of apples in quarters, instead of raisins. The easiest cooking apples may be dropped in raw, but others need to be baked in the pan with sugar and butter syrup first, and the batter poured over them and baked. However good a plain pudding may look to hungry people, there are always others to exert them selves to make a better. The credit of the origina tion of the following is given to a duchess of Sunderland. As here changed from cup and spoon measure it is 0. K. 411. Sunderland Pudding. BATTER PUDDING WITH RAISINS. J pound of seedless raisins. 1 pound of flour. 1 quart of milk. 8 eggs, or 10 yolks, and powder. 4 ounces of butter, melted. 2 ounces of golden syrup. Salt. Baking powder optional. The pudding is made with the yolks of eggs. The whites are beaten to a firm froth and added last, or, if not so beaten, left out, and baking powder — 1 teaspoonful — used instead. Make like the puddings preceding it. Birdsnest Pudding. For the inside take ten ounces of first quality white Chinese edible, glutinous birdsnests. They must be taken from the coast rocks on the day they are finished building, before they become soiled. Three ounces of the purple gelatinous moss from Sumatra. Twelve eggs of the golden turtle of Sa marcand. Two wine glasses of the liqueur called Tears of the widow of Malabar. For the outside or casing cut thin shavings of the ripe fruit of the Malayan bread-fruit tree; soak them a few hours in the clarified oil of fat puppy and — What, don't want it ? "Nay, then indeed I am unblest" — why not ? 0, here is a regular Wilkie Collins of a plot. Some one has opened the book at the wrong page, and that was not it at all. 4151. Birdsnest Pudding. WITH CREAM. No doubt derives its name from its appearance when baked in a small pudding dish and set on the table whole. The batter rises round the edges and the apples might be supposed to resemble eggs. In hotel service it is but an empty name, and this receipt makes the puddiag sufficiently soft and custard like to stand the waiting of a long dinner. 10 ounces of flour. 3 pints of milk. ^ pound of butter, melted. I pound of sugar. 6 eggs. Salt, Apples enough for two three quart pudding pans. A little more sugar and butter to bake them with. Cinnamon or nutmeg. Pare and core the apples, put thoax in the pans whole. Fill the core holes with sugar and butter; grate nutmeg; allow water enough to wet the pans, then bake with a thick sheet of paper over till done, basting with their syrup occasionally. Then mix the other ingredients to a smooth batter, beat it well; pour over the coot ed apples; bake half an hour. First rate cooking apples small enough to be served entire with the batter round them are most desirable. Cream or cream sauce, or wine or lemon sauce. 413. Poudmg a la St. Croix. INDIVIDUAL. 3 pounds of banana pulp. ^ pound of sugar. 6 ounces of butter. 1 pint of cream. 12 eggs. Pinch of salt. ^ pint of West India rum. ^ teaspoonful of ground mace. 2 pineapples. Peel the bananas and mash them to a pulp; weigh; put into a saucepan with the sugar and butter and stir over the fire till at boiling heat. Take it off, add the cream and flavorings, then the yolks of the eggs and lastly the whites whipped to a firm froth. Bake in custard cups .^r tin gem pans of handsome shape, and well buttered, about 10 or 15 minutes. Slice the pineapples very thinly and make liot in a syrup of sugar and red wine. Serve the little puddings upside down on a slice or two of pineapple in a saucer and the syrup poured over. 414. Baked Plantain Pudding. WITH FRENCH CUSTARD SAUCE. 3 pints or i»ounds of plantain pulp. 10 ounces of sugar. 6 ounces of butter. 1 pint of cream. 10 eggs. J cupful of sherry. 1 lemon, juice and grated rind.

  
    93 THE AMERICAN PASTBY COOK. Plantains are not good for this purpose unless ripe. Peel and mash; stir over the fire with the butter and sugar till cooked semi-transparent; add all the ingredients, the eggs beaten separately, or at least very light. Bake in a buttered pan about half an hour. 415. Oream Ourd Puddingr. 1 pound of dry rennet curd (product of about 4 quarts of milk). ^ pound of butter. f pound: of sugar. 4 whole eggs. 6 yolks. Salt. ^ pound of raisins and currants mixed. 1 pint of milk. ^ pound of fine bread crumbs. Flavoring of lemon, nutmeg or almond. Rub the curd as taken from the cheese vat or draining cloth through a seive or strainer by means of a masher. Add the other ingredients, the solids first, then the beaten eggs and cream, and flavorings. Bake in a buttered pudding pan about half an hour. Serve with custard or wine sauce. 416.  •'See, here is a whole eight-gallon can of milk gone sour." '•Pity. Those milkmen seldom take pains to thoroughly cool their milk before shutting it up in the cans." "Well, can you make any use of it ?" "Yes, it will do very well for the preceding pudding, and is liked as well as anything else in iis turn. Let it get a little better curdled, then bring it to about boiling he ^t; mind it don't burn at bot tom; then strain through a large towel and hang the curd up in the towel to drip dry — about 12 hours But take notice, this is not the best. It will be a curd pudding lemon flavored, but the sweet cream or milk curd made with rennet will make a pudding to resemble almonds." 41T.  Buy a dry rennet of the butcher. Place a piece of it in a bottle and fill up with water. When it has stood a few hours mix two or three spoonfuls of the liquor in a pan of milk. In two or three hours the milk will be curdled Then scald and drain the curd. Good for puddings, pies, cheesecakes, etc. 418.  Baked Cabinet Pudding. Meringue. Made with slices of cake and citron in small Blips; custard poured over and baked. 2 quart panful of slices of cake. 4 ounces of butter. ^ pound of citron cut fine. 2 quarts of milk. 6 eggs. 1 lemon, juice and grated rind. ^ cupful of brandy. Meringue for the top. Butter two pudding pans. Place in a layer of Slices of cake. Then sprinkle in citron and bits of batter. Place another layer oa that v/iih citron and bu'uter again and there should fctiil be thin slices enough left to cover the citron with Mix the custard of eggs aud milk — no sugar needed— add brandy and lemon juice and rind, pour over the cake in the pans and bake about 20 minuies. When done meringue over in the way already detailed for meringue puddings. V.'hei dry s'ices of cake are used the lemon juice is still more needed to freshen the flavor. The brandy may be omitted without harm. A cabinet pudding to be served whole can have the citron in patterns on moulds spread with butter. Wrap paper about the outsides to prevent too haid baking of the crust. Bake half an hour. Meringue after turning out and brown the top with a red hot shovel. Life is full of such compensations as these. Forbidden to use bread any more in cur puddings we must manage to get along with cake. But wait, befure commencing on the laborious savo/ cake puddings there is something else. What a world of Aunt Betsey Trotwoods there used to be eating arrowroot pcdding f.r the sake of poor blacks that never existed, with a solicitude like hers for Copperfield's imaginary sister ! It is plain it was an advertising scheme. The argument was : there are those poor blacls in the West Indies; you have caused them to be freed from bondage; there is nothing they can do for a living but make arrowroot; if they cannot sell their arrowroot they will die, therefore, to save their lives, you must e it arrowroot pudding. Then arrowroot found a good market and the great majority of all the gold spectacled people in the civilized world were eating all they couM. The gold spectacle distinction has to be made because people below that rank could not very well aflford it as the poor people who made arrowroot would have died if they had not sold it at a high price. Eating arrowroot pud ling is not Euch a very unpleasant way of being benevolent, but, bless their kind hearts, there came a time when the gold spectacles could not possibly eat any more, and barrels of arrowroot lined with blue paper became uncomfortably numerous in the merchants' warehouses. Then they began mixing it with rice flour and starch and reducing the price, and there never being a very striking difference between starch and arrowroot the cheap article has at last very nearly banished arrowroot altogether, except from the drug stores. All the annexed receipts for starch puddings will do equally well for arrowroot, in case there are any people solicitous for the welfare of arrowroot manufacturers still left in this world

  
    THE AMEKIOAN PASTRY COOS. Boiled Corn Starch Puddingr- Oorn Starch Minute Pudding. Hasty 410, Pudding. 2 quarts of milk. ^ pound of sugar. ^ pound of corn starch, good weight. 2 ounces of butter. 2 or 3 yolks of eggs. ^ teaspoouful of salt. Vanilla or almond flavoring. Boil the milk with the sugar in it. Mix the starch with a little milk cold; thin it with some hot milk out of the kettle; pour it quic'ily into the boiling milk and stir two minutes, or till it is well thickened. Have ready the two yolks beaten with a spoonful of milk, take oflF the kettle, beat the yolks in, the heat of the starch will cook them, then the butter an i flavorings. Turn the pudding out of the kettle it was made in to a bright pan buttered slightly, and keep warm till wanted. Serve with lemon syrup sauce or with hot cream. There are not many puddings as cheap and simple as that. Nothing else is so quick, and it is never s'ighted at table. "But why was it, the pudding so nice and rich and firm when first made afterwards turned to liquid in the pan and could not be dished up?" It was kept too hot and cooked too much. 4SO. Boiled Farina Pudding. 2 quarts of milk. J pound of sugar. 7 ounces of farina. 4 ounces of butter 3 yolks of eggs. Salt and flavoring. Nearly the same as corn starch pudding. Boil the milk and sugar and sprinkle in the farina dry, beating like making mush. Let cook slowly half an hour with the lid on, at the back of the range. Then add eggs and butter. Lemon, wine, vanilla, custard, or cream s^uce. ♦•Such puddings as the two last come in just right for second puddings." "What do you mean by second puddings ?— they are just right for first." "Buttoofiset the rich pudding, just as rich as it can be, the other has to be plain and of a lighter kind, such as your apple custards and fruit souffles and plain rice puddings to suit people of simpler tastes" "Not now. The fashion of having two hot puddings at once is abandoned in all the best hotels. Instead of matching your puddings, one lich and one plain, or one baked and o e steimed, you now match your one hot pudding with your oold cream? and custards and floats and the pastries, anl fcnn-s of these are rich enough to require the pudditig to be as simple as the corn starch, if all are to be pleased. And don't have a brandy sauce pudding at the tame time with a cold tipsy custard — give the people who abhor liquor a chance." 4S1.  Baked Oorn Starch Pudding. 2 quarts of milk, scant. ^ pound, good weight, of corn starch. 4 ounces of sugar. 3 ounces of butter. 6 yolks of eggs. ^ teaspoouful of salt. 1 tablespoonful of vanilla extract. Boil the milk with the sugar in it — which prevents burning at bottom. Mix up the starch with a little cold milk aud then some hot, pour it quickly into the boiling milk in the kettle and a' most immedi ately, or as soon as fair'y mixed take it off the fi e. Beat in the butter immediately to cool it; then the yolks beaten up with a spoonful of milk; flavor and bake about 20 minutes or till the eggs are fair y set Ihe art to be learned in all sorts of corn starch puddings is to cook the starch enough so that the rawness cann( t be tasted, yet not enough to cause it to turn watery. Serve with Sultana sauce. 4S3.  Oorn Starch Meringue. New York Pudding.    Oswego Pudding, Etc Anyone who has made the nonpareil or queen pudding wid understand this