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Fish Croquettes  with Cheese. 

TARE %-lb. of any cooked  white fish you happen to 
haw,  chop it up finely, t h e n  add I raw egg, a table- 

spoonful of chopped fat, a teaspoon- 

freshly made  bread-crumbs, a littlc 
cayenne  and  salt,  and %-oz. of warm 
butter, divide the mixture into  small 
quantities, form into balls, then roll very 
lightly in flour, and  afterwards in yolk 
of egg, and finally in freshly grated 
I)read-crumbs; fry in a wire baskct, in 

plcnty of hot  lard, unt i l  a pretty golden  colour, arrange 
i n  a pilc i n  thc  ccntrc of a very hot dish, sprinlclc 
grated  1’armcs;~n  antl Gruyhe ovcr  thc top, m t l  
garnish with very crisply fricd parslcy. very good 
way of using up scraps.  Mcat? g;unc,poultry, m n y  bc 
usctl in thc  samc way, substituting for thc chccse, 
minced trufflcs with the poultry,  lnushroolns with thc 
mcat and  game. 

1 ful of finely chopped parsley, 2 ozs. of 

Beef Patties (My Recipe). 
M I X E  some cold roast Ixcf  rather finely with a little 
of the  fat, add seasoning  to  taste of salt and  pcppcr, 
solnc good gravy,flavoured  with Harveyalld~~orccstcr,  
thickcncd wi th  a little flour, have ready patty  cases of 
rich puff paste, fill with the mixturc, antl bake i n  thc 
ovcn until donc. Scrve very  hot. Clmppcd M u s h -  
rooms may 1)c addcd to  this. 

~ T I N C I S  any cold beef or mutton, or a mixturc of 
both, i n  :L mincing nmchinc,  excluding all bits  of 
sinew or gristlc, lay i t  in thc  bottom of a pie dish, scason 
w i t h  salt a n c l  pepper, cover thc Incat with a Iaycr of 
sliccd tomatocs, add more salt, covcr w i t h  wcll mashcd 
potatocs mixcd with choppcd mushrooms ; add a little 
very good stock-the tomatocs  makc dclicious gravy, 
so  not vcry much  stock i s  nccded. I3alcc in a moderate 
ovcn for thrcc cluartcrs of an hour, and brown lxforc 
thc fire for another fiftccn minutes. I’oultry can bc 
used in a similar  fashion. 

CUT some neat slices  from a cold calf’s head, dip them 
in egg, then  bread-crumbs,  and fry them a light brown. 
Put sonx young  green peas in the  centre, boiled quitc 
tcndcr with  plenty of butter  and  mint, and garnish 
with very small new waxy potatocs  also  cooked in 
butter. 

TAKE the  legs and brcast of a roast  chicken,  scorc 
them deeply, rul) in thc following saucc : One tcn- 
spoonful of very frcsh  butter,  the  sauce of anchovy 
paste,  ditto parsley, as much  cayenne as w i l l  fi l l  a 
s n d l  saltspoon, mlx well ; grill Ixforc a quick firc. 

ANY remains from a cold haunch, or any  othcr joint  of 
vcnaison.  Clean thc  meat from skin and bone, and 
mincc very finely, mix with a third as much mincccl 
bacon, two cggs well beaten,  sotne  bread-crumbs, salt 
and  pepper, nux all thoroughly, form into ba l l s  the 
s i x  of a middle-sized apple, flatten these, dip into cgg 
thc I)reacl-crumbs or dip then1 into warmed buttcr,.antl 
fry :I ?ice p l c  brown. Serve with clear venalson 
gravy In a boat or piquantc saucc. I-Imd-friccl 
potntoc  ribbons, Iircnch beans, and red currant jclly 
with the collops. 
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