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SPRING CHICKEN — BROYAL
EITCHEN STYLE.
By Michael EKalin, Chef, Chicago.
f Francis
Kiﬂg of
for six
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of Austria,
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Here is
Jl"“*‘{'h Emperor
Hungary. The
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Take three whole spring chickens,
split, clean and lay in cold salt water
for one hour: meanwhile, one
Bermuda onion, cut in very small dice

quantity

take

take half a pound of the very bast
butter, braise the onion to a golden
brown, put in half a teaspoonful of
Hugarian paprika; steam the chick-
en, breast down, cover slightly and
braise until nearly done; be careful
not to break the c¢hickens. When

nearly done put in two tablespoonfuls

of flour, shake well, then one quart
of rich sweet cream:; let it come to
a boil; season to suit. Take out

chickens and strain the sauce back
over the chicken; let it stand over a
very zlow fire for one hour, until serxe-

ing time, When ready to serve put
in half a pint of sparkling Tokay
wine. This dish must be gerved very

hot. The best way to cook it is in a
chafing dish.

THREE RECIPES,

By E. A, Coleman, Chef, Newport, EKy.

" BELGIAN HARE A LA MODE.

Cut up a hare and fry over a brisk
fire. Put in saucepan with water or
stock enough to boil. Add six cloves,
six allspice and pepper corns, one bay
leaf. half a lemon, salt and half cup
of vinegar. Boll till hare is tender.
Pick out hare and thicken stock with

butter and flour worked together.
Let it boil and strain over hare.
Serve with  Theart-shaped croutons
fried In butter.

NEWPORT SOUFFLE.

One quart of milk, eight ounces of
sugar, four ounces corn starch, four
egg whites beaten stiff, vanilla flavor.
Put milk and sugar on to boil. Save
out enough milk to mix with com
starch. When milk comes to a boil
stir'in the rest of the milk with corn
starch. Have eggs beaten and stir
them in as soon as thickens. Then
add the vanilla flavor. Stir till eggs
have cooked. Take off and put in

oulds slightly greased with butter.
Serve cold with sweet cream Wwith a

little vanilla flavor in it

SQUFFLE FRITTERS.

with one more
Cook the same

The same recipe
ounce of corn starch.

way. Put in flat pan half an inch
thick. Let it get cold. Cut in dia-
monds, dip in beaten eggs, then in

cracker crumbs, Fry in deep grease.
RQerve with any kind of sweet sauce.

HOW TO COOK A WILD DUCE.
By Fred McNabb, Chuf, National Hotel,

Peoria, Ill.
In ‘the first place make a dressing
of veal, mushrooms, shallots and

bread. "Chop the veal, mushrooms and
shallots very fine, mix them with the
bread after it has been soaked In cold
water for a while, season with salt,
pepper and a little garlic to suit the
taste. Then take all the meat from
the duck's breast, on elther gide, in
two pieces, spread the dressing on the
breast and roll it up and tie it. Place
jt in a sauce-pan with some good but-

ter, and saute it wuntil it is nicely
browned, then add some Rhine wine,
about half a cupful, let it simmer a

minute or two, then cover it with a
good espagnole sauce and cook it in
this sauce slowly for about forty min-
utes and serve on hot dish garnished
with croutons. The name 1 have ap-
plied to this method of cooking a
duck Is “Breast of wild duck a la
Woolner."”
WELSH RAREBIT.

1 used to have a reputation for
making Welsh rarebits in one of the
clubs of New York City. Most of the
club members wished their rarebit
made short so 1 made them all short,
Here is the
Place your saucepan on the
fire with a small gquantily of ale i_r*_s
it. then the cheese. Let it boil unti:
the' cheese has all dissolved and be-
creamy: then put in a Jittle
{(butter and four) and stir it
well with the addition of a little red
pepper. Pour it on the toast and
brown it under the fire and serve on
the plate.

BOILING A HAM.
-By E. C. Thurston, Chef, Detroit.

Ham h;‘..'.'i heen boiled in champagne
and in Old Madeira, and so prepared |
a recherche dish, to wifich million-

prmula:

come
reaux

i=

aires alone can aspire.

There is a method of cooking a ham
which, though not So expensive nor
rich as the -;;h--\.'a:-. far exceeds it In
delicacy of flavor., and, what is more
it I=s within reach of every one who|
can buy a ham. Select a plump h.un.
\\'-'.:.:?;'-I'[:: about twelve pn1:ml.~=, serub |
L he -:--.:;.! thoroughly with warm water, |
after which scrape it, then shave off
all the remaining outside: remove the
hip bone, which is the small bone at
the large end, and saw off the tp of
th shank. Encase the ham in new
hav and bind it on securely to the|
t.‘-'.'-‘.\:'.- as of at least an inch. Put it
on the fire in cold water In & \c-:as-:rl'
in which 1t will stand upright -shank-"'
€end u the water. must just cover
! Put intn the water six bay
leaves, one teaspoonful of cloves, and
ree clove of garlie, crushed. Let
boil gently until the small bon tha
‘:“"7"\ in be pulled out wi 18

ngers. Then take from the
off the water, and let it cool
NEDS was d in. Avol

i fork or any other sharp

inte the ham while 1

1 hod requires O &

care, bt you will be {fully repaid by
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CRECLE STEAES.

pound chopped fresh beef, one
three-pound can of tomatoes, one small
onion, one-quUaArter green pepper,
small garlic, one tablespoonful
vinegar, one and
Sugar, and paprika.
thirds of a cupful

It will
try

obtained.
thoze who

to

One

one
clove
salt Take

of the solid meat of

it

a half tablespoonfuls|
two- |

the tomato, from which the juice has|

been squeezed. Mix this with

lt‘ue.-i

beef, season with salt and paprika and |

form into five or six steaks. Meltr
two ounces of butter in a frying-pan
or skillet and cook the steaks in it
as desired. While the steaks are cook-
ing mince garlic fine, cut the
onions and peppers in
or strips and as soon as the steaks
are done to suit, dish them and put
where they will keep hot. Put the
garile, onion and peppers In the pan
and stir over a moderate fire until
they commence to take on color, then
add the balance the tomatoes, the
sugar and vinegar. Season with salt
and paprika and let simmer for fifteen
minutes, then pour the sauce over the
steaks and =end to the table,

A NICE SUPPER DISH.

By John Bartlett, Chef, Chittenden
Hotel, Columbus, Ohio,

Take a plump quail, cut it in half,
saute in butter with a little onion
julce to flavor. When a nice brown
color add about one pint of Burgund®
wine; simmer for about eight minutes,
then add one ladle of espagnole, half
ladle of tomato sauces Bring to a boil,
add four fresh mushrooms and eight
large oysters for each person. Drop
the ovsters in last so as to not have
them cooked much. Season with
salt, lemon juice and a little cayenne.
Serve very hot,

A DAINTY SALAD.

One-half pint of crab meat, two
heads of celery, two hard-bolled eggs
minced very fine, one tomato scalded
and cut in slices, 1ald in a border of
shaved lettuce with the crab meat,
celery and hard-boiled eggs in the cen-
ter. Garnish with capers and season
with French dressjng.

GRAPE CATSUP,
By Silas Gibson, Chef, Woonsocket, R. I.

the

the

of

too

thin rings;

Six pounds ripe grapes (Concord pre-
ferred), two pounds sugar, half-pint
cider vinegar, one teaspoonful each of
ground cinnamon, allspice, cloves and |
white or black! peéepper, half teaspoon-
ful salt. Crush the grapes with a poe-
tato masher, add half pint water and
bofl until tender; strain and add the
other ingredients: boil until it thick-
ens a little; bottle and seal.

FOWL AND RICE CROQUETTES.

The remains of ¢old fowl, a little
bechamel or white sauce, one quart
chicken stock, three ounces butter, egs

wash and bread crumbs, Chop the
fow!] quite small and mix with the be-
chamel, which should be quite thick.
Boil the rice in the stock gently fnrj
half an hour, then add the butter ana
boil untii soft and dry. When the rice
has cooled to allow handling form inte
balls, making a hollow in each of them,!
which must be filled with the minced
fowl and covered with rice. Them
egg and crumb. Fry and serve with
oyster sauce,

P. 8 —1If the hands are buttered be-
fore touching the cooled rice the balls
will be formed more easily.
GRILLED RONE, ST. HUBERT STYLE

By C. F. Sterns, Chaf, St. Hubert

Hotel, Chicago.

Firet make a sauce as follows: Place
one tablespoonfni of butter in a sauce-
pan, add one tablespoonful of minced
onione. half a teaspoonful of minced
green peppers, six minced French
mushrooms. Saute for a few minutes.
Add one tablespoonful flour, stir until
cooked: add half pint chicken or soup

-

=

stock, one teaspoonful Worcestershire
sauce, one tablespoonful vinegar, a
seant teaspoonful dry mustard. Mix

the mustard and vinegar together be-

fore adding 1 with a little minec-

e¢d parsley and one-guarter leaspoons
ful of salt, or less if stock is salted.
Cook the =auce slow for ten minutes,

then cut a slice of cold rare roast beef
with one of Place
on a broiler long enough to heat thor-
then n a hot
SAUCE it and serve,
s has no equal.

the ribs attached,

put it
over

appetizer thi

ponar the

As

an

platter, |

, a pint

| haif

SAUTE OF CHICEEN,CLUB STYLE.

Select a chicken weighing
about two draw, unjoint and |
place in salted water for one hour,
| wl dry thor-

Spring

pounds,

in cold water ¢

then wash

ouzhly with a na Put half a cup
.q'..-:i;.'q- oil i a shallow sancepan, add
ane small onion and one small carrot,
minced. Arrange the chicken in the
saucepan, add six cloves, sIx allspice,
a few pepper corns, a sprig of parsley |
and the stalks of about eighteen {resh |
Wme Cover saucepan and

then stir in.a small

- ]

a few minute

up chopped t

soup stoCck to cover
until the ¢ k-
wove from sauce-

add one
tle lemon juic
et sauce reduce

taste. Take the

1lks from and |
m in butter un-
nde hem on
< { 181 1 n
¢ <1TrT nad h =t
" ir the SaRce over « hicken, and s
ponr tl
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mn pound SN ¢ best American
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Love Cups:-.-Soften

turn Inte small, thin
until Srm; beap with
sprinkle tiny lmu:a
candied charries.

gelatine in a little cold water;
it to one quart of scalding hot canned straw-
barry Julce, drained from fruit: add juice
of cne lemom, stir until geiatine is dis-
solved; then sot in lco water until cosl;

Cherry juice cas be sud-

‘stituted and top decorated with candied

cherriea for February 2R, '
\

two tlblupoon(u_ll
then add

glasies; set op loe
whipped cream and
over top cut from

add
mustard,
spoonful Waorcestershire sauce, a pinch

tea-
tables

piece of butter,
of dry

one
one

small
Epoon ful

of cayenne pepper. Place on a hot fire
and keep stirring to prevent the cheese
from sticking to the saucepan. When
the cheese begins to melt pour in slows
ly about a wineglass of ale, cook until!
perfectly smooth, then meoisten four
pieces of toast with ale, place on a
platter, pour the mixture over it, place|
in & hot oven for two minutes, and
serve, With a mug of musty ale you
have a combination hard to Improve
upon.

RABBITS.
By F. W. Wilson, Chef, Chicago,

To fricasee rabbits brown, take two

young rabbits, cut them into small
pleces, slit the heads in two, season
them with white pepper and salt,

dredge them with flour and fry them a
nice brown in fresh butter. Pour out
the fat from the stewpan and put in
of gravy, a bunch of sweet
herbs, half a pint of mushrooms, a few
truftles if you have them, and three
shallots or green top onions chopped
very fine. Cover them close and let
them stew for fifteen or twenty min-
utes. Then skim the gravy clean, add!
a spoonful of ecatsup and the juice of
a lemon; take out the herbs and
stir in a plece of butter rolled in flour.
Boil It ap till thick and smooth. Skim
off ‘hk' fat and serve.

*

HEALTH AND BEAUTY.
often the
relieved

in the
by taking the

Very irritation

throat ecan be

Jjuice of a lemon.

A piese of chiffon or veiling twisted
is a much better rat for a pompadour
than one made of hair,

Turpentine applied to a bruise will
Application of
excellent.

relieve

quickly
hot witeh

pain.

hazel is alseo

- -

An excellent remedy for bruises is a

mixture made of equal parts of ,I.;,.'n-l

phor, aleohol, water and ammonia.
A simple remedy to eure a wart is to|
bathe it several times everv dav with |

of

a strong solution bicarbonate of !

sia,

As spring approaches rhubarb should

i ground c¢loves and

children should be kept as flat as pos-
sible and not be joggled.

Scenting the hair—which so many

*people affect nowadays—must be look-

ed upon as a delicate art in itself, and
only with experienee ean the happy
mean be defined, most amateurs eom-
mitting the fatal error of overdoing it,

Avoid greasy food and wiping over
the skin with an astringent daily will
do much to shrink large pores. Tt would
not be a bad thing to serub your face
twice a week at night, using a com-
plexion brush and liquid green soap.
Afterward massage with astringent lo-
tion.

A SPICED REOUND OF BEEFT.
For a round weighing twenty
pounds, take two ounces saltpeter,

three ounces of brown sugar, one ounce
one-half an
twWo ounces
one pint of salt.
-
Rub all these together and after the
round has hung four days, remove the
bone and rub the spices, ete, well inta
it. Put in a wooden tub as near the
size of the beef as possible, and turn
it every day in the pickle that it
makes. In four weeks it will be ready
for use. When ready to cook, dip I
into cold water and wipe off all loote
spices. Cover the top of the round
with chopped beef suet. Make a thich
paste of flour and water and cover
top and sides with it. Put Iin a large
oven with a tea-cup of water anna
bake slowly for four hours. Lay a few
strips across the bottom of the oven
to prevent burning. When it Is quite
cold remove the paste, and trim the
putside,

of cloves, ane

ounce ground allspice,

nutmeg,

e
v

CHEAP OMELET.

Put of fnely erumbled

bread

a cupful

into a bowl, and pour over it

two-thirds of a cupful of sweet miIK.f melted butter.

When the bread has become thorough-
Iy moistened, stir It with a spoon un-
til it is entirely smooth and free from
lumps. Add

! beating them into the bread and milk

{old in the =tiffiy

pour into

one at a time; then,
whipped whites, and

buttered haking dish.

a well

A Southern Woman's Salad Scheme

By Dorothy Maddox.

“Yes, they're coming, twenty-five of
them, tomorrow evening,” said the tir-
ed-looking hostess with a sigh
more of wearineas than Inhospitality.

“Of course they'll expect kind
of a spread after they finish cutting
out work for the sewing circle, and the
question {s—what is the simplest thing
I

born

some

can give them to eat?"

“Chicken salad for a substantial™
glibly responded the morning visitor.

“And get a dreadful backache bend-
ing over the chopping tray.,” objected
the hostess,
to know what chopping enocugh chicken
for that crowd would mean. You see,
I haven't any new-fangled arrange-

“I've done it too often not

salad is such a standhy; nearly everys
body likes it. I'm almost tempted—If

only it wasn't for that troublesome
chopping.”

The morning visitor gave a reassur-
ing pat to the speaker's shoulder. .

“*Well, don't chop It. Cut it—snlp it
—scissor it

*“You don’t mean—7?"

“Yes, I do. I've tried it again and
again. Learned the trick from a South-
ern woman who is famous for her
deltvious chicken salad and does more
entertaining with limited means in one

year than you or I will probably do In
a lifetime. She's a skilled cook and &
crafty one, for it was she who devised
the scheme of cutting neat iittle blocks
of chicken for salad with a blg pailr
of sharp shears,

“You'll find it mere child's play cora=
pared to other methods, She was con-
tributing the salad for a church falr
once when her patience gave out—just
las yours threatened to do—at the
thought of wielding a chopping knife
on s0 many bowlsful of chicken. Sud-
‘denly it popped into her head to try
the shears—a bright, new palr she had,
for this part of the work. It proved
the greatest kind of a success, She
says she just sat comfortably back Im
(& chalr and snipped and snipped’ away
[at the firm portions of white meat,
|ﬂlilng the mixing bowl with trimly cut

| ment for doing the work. But chickeny, pieces, very different from the strag-

gly, ragged-looking bits that so often
|ﬁnd thelr way Into salad through care-
less chopping.

“The celery she treated In the same
way. Besides Its labor-saving advan-
|tages this plan gives most appetizing
iresutts in the dainty uniformity of the
chicken cuttings.”™ :

The tired-looking hostess was amil-
ing.

“Drop in tomorrow évening and test
| the salad,” she sald, “You will he the
| most welcome guest in the party—
| thanks to your cullnary tp in time of
,need."”
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Hot Weather
Desserts
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DELMONICO PUDDING.

Scald one guart of milk; then stir in
five tablespoonfuls sugar, yolks of two
eggs, pinch of =alt; wet two tablespoon-
fuls corn starch with a little cold milk,

.

. “
£y =
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then stir into hot milk and cook two
minutes; then pour onto the stiffly
beaten whites of the eggs and fold
thoroughly in; now add one cupful

FFFFNNFNANRNENSNSY

Delmonico Pudding.
R R I U B L R L

! shredded cocoanut, one teaspoonful va-

nilla extract; place bits of fruit in bot-
tom of a mold, which has been butter-
ed; pour batter in; set in pan of warm
water and bake in moderate oven for
twenty-five minutes. WhHen cool and
chilled, ynmold and surround with any
preferred fruit.

ICE CREAM SANDWICH.

! For any social entertaynment the fol-

lowing will be a novelty. Prepare a
white ice-cream for foundation, color
|one-halt pink, violet or green, and

|
|

Jake in a hl-"l-—; When ¢old break in three eggs,

flavor with strawberry, violet or pista-
chio. Flavor the white with wvanilla,
as this will kring out the other flavors
and not interfere with them. Pack into

|pound baking powder cans and set in mold and set on
tice and salt

for two hours. When

1

Ice Cream Sandwich.
S 20 T S0 R 30 U U 6 6 B JC R K
|ready to serve. wipe outsides of cans
|with a hot cloth and creams will slip

hand sponge cake cut
with cover of baking powder ecan,
With a warm knife slice the molded
cream; put two colors on each side of
a cake dish; garnish some with blanch-
ed almonds, others with English wal-
nut meats, and fruoit,

COLD PEACH PUDDING.

Boil one cupful of rice in water to
which add half a teaspoonful salt and
juice of one lemon; when tender, press
rice through a colander. To this puree

FEFFRFFFFFFNIFFFNNYT

out. Have at

Cold Peach Pudding,
I 0BG I JUBC JE U T JC I U JU R BU R

add halfl eupful sugar, one pint fresh

peach pulp, half teaspoonfu! almond
extract, one teaspoonful butter, one-
half cupful cream; place on stove to

!hm-urm- hot: then pack Into a buttered
ice chill, BServe
with whipped cream.

to

STUFFED ONIONS.

Choose large Spanish onions, peel

them ecarefully so as to remove only

‘anrl then the whites of eggs bealen
stiff. Put in enough more flour to
form a spongy mass so that you can
cut it with a spoon. Drop the dump-

the outer thin skin; cut them about lings in boillng soup and cook ten
an inch off the tops, and with a sharp minutes —~

knife make a large hole in the mid- -

dle of each onion—or carefully re- CHEESE CRAB.

move the hearts of the onlons. F!H' It iI¥ made by bralding ®msome mnew
with the following stuffing: Cut Into American cheese finely with a fors,

small square pleces some veal kid-

!uml! it is quite smooth. Then add a

sys—others mav be used, 1t veal 1s
e : = sty e . | teaspoonful of flour of mustard, and
preferable—cut also into pieces same )
quantity of the best bacon, chop K mix that well with the cheese, to this
separately some parsley and a little a pinch of sait and pepper is added,
suet; mix all together, adding sall, | and then olive oil, drop by drop, Is
mipper and cayenze to m.”" the tah"."' emoothed Into the mixture until it has
mixed herbs, and If desired, a littie - ' ; .
curry powder. When the onions are|!h® consistency of dough, when the
filled their tops should be replaced | dropping process s repeated with
and secured with a string or little | vinegar until the consistency of but-
wooden skewers. Put them in a buttered | ter is reached, and then the crab In
pan and bake slowly, basting with riady It i eaten on bread and bute
{ ter, and once tasied Is not soon L
% | gotien
R ——
CREAM PUTTFS. -
Mix to a smooth paste one cup :‘:nut'! CUSTARD TOAST.
the yolks of two €g8%,|and one cup belling water, then a:!ﬂi From a stale loaf cut slices half an
halfcup buiter. Cosk one minute, stir=-| Inch thick IMvide «ach intoa three op
ring steadily, stand aside and let cool. four pieces and remove the crusts
one at ! Prepare a plain custard with one ege

one cup milk, a few drops of extract
and sugar to tuste Dip the bread in
the custard, then roll In flour: shake

off zll the loose flour and fry in smak-

a time, and beat hard. Drop by larga
spoonfuls on a well greased pan, leav-
ing plienty of room to spread Bake
tweniv-filve minutes in a steady, but
i« oo hot oven. Don’'t open door for
this ngth of time. When cold, make
i ream for filling of one large cup
SW k, half-cup sugar, quarter- |
ip flour, on g beaten, Stir over |
the fire until It thickens, and flavor
with ani Makes about eig I
puffa
RN I N
LEMON SANDWICHES.
| Mash the yolks of three hard-boiled
| pEreg 1d 2 b r N4 —
| ege ! ablespoonful 1 ut-
|
| 1o i W ®a 4 nn ep-
| pe 1 i 8 nful o pped parale
8 4 1 rir of or i n. Mix
| w 14 thre biespoonfule of
| =1 At ¥
Y yread
—_—
GERMAN EUTTER DUMPLINGS
= bilttar
e 3 ydd

erate oven until well set. A ;~'.v'-:1.~=m£:
be eaten at least once a day, as it tends | variation i{s to sprinkle the top of the
to keep the svstem good working ! omelet with grated cheese and paprika
oriler. 'T--‘f"]"r: removing it from the oven.
P
- gk : GRAHAM PUDDING.
Never arrange vour hair without al
hand-glass. Remember that the side and Make of half-cup molasses. quarter-
back view of a coiffure is as important ip butter, haif-cup swe ilk, an¢
- = : = = e = ] : half-cup cur-
as the front, < flour, one tea-
el APron e f pste
X Hy— . ar 4 " ] 1 . .
Babies under six months’ old sh i| and steam three hours. Serve hot with
not be pushed im go.ecarts. All voung! hard sauce
By Minnie MclIntyre,
She | ed t eges and sliced the vith diseriminating car
She eut tl finelvy with a most i 1ir;
Wit r T g art = 1X¢ t r Y 1 VOTINA I8
Which, rea r eredit, was Jdeser & highest praise
Then she a pot . g gay a little Lalla
As = g How 1 s w fubl be with this g galad."’
H 1t S was 7 st It girl €r saw,
Wi 3 S€ | s rest S little rawi?™

ing hot fat till slightiy browned
Sprinkle with confectioner's sugar and
eat hot,
- B e e —
| HUNGARIAN SBTEW,
i Fry an onlon in butter t size of a
{ walnut put ir ¥ 1 f ned 1=
I nad if-1 nd  énch { une-
o 1 I ¥ by f Ar n.
Season th =alt and peps er
I pla N bacrk of rangs mer
tw T 1 Do not 1 AnyY
il ! neat
ke g ETAvVY
—— ——-'-v“—‘-——--—
ESCALLOPED CHEESE.
\ M with
¥ o and
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