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the mould should be kept in a place which is_ moderately
warm, in order that the butter may drain easily from the
monld ; for if the cold should sl:-:}]p the draining, too much
butter will remain in the mould, and therefore too much
sugar, a circumstance which will cause the cake to be too
highly coloured in baking.

Ditio, with Almonds.

Take sixty eggs, four pounds of sngar, twenty-eight
ounces of flour, and eight of bitter almonds. Throw the
almonds into boiling water, and blanch them immediately, to
prevent their imbibing too much of it. Then wash them in
clean water and drain them in a sieve; afterwards squeeze
them in a napkin to dry them, and then pound them well,
moistening them gradually with half of the white of an egg,
to prevent their turning to oil ; after this rub them through
a horse-hair sieve, and then dilute them in a small earthen
vessel with three or four yolks (from the sixty eggs required
for use), adding the remaining yolks and the sugar, and pro-
ceeding as before,

Seer. JIl.—Lainck MERINGUES A LA PARISIENNE.

Make one pound and a half of confectioner’s paste as
divected in page 24. Divide it in four, and, after rolling
out each part to a little more than one-sixth of an inch in
thickness, put one of them on a large hal-l:ing-'[:llat.e lightly
buttered, and then cut it round fifteen inches 1 diameter.
Place another piece on a middle-sized baking-plate, buttered,
and cut it likewise round ten inches in diameter. With the
two other pieces, each forming a half-round of eight
inches in diameter, cover two moulds lightly buttered. Cut
off the paste to within a guarter of an inch from the rim of
each mould, and prick it all over with the point of a knife,
to enable the small air-bladders which may have formed
themselves between it and the mould to evaporate in baking.
After placing these two moulds on two separate baking-
plates, roll out another round piece of paste of six inches in

Exrravation oF Prate I1.

No. 1 represents a large méringué i la Parisieune,

No 2. a eroguante of almond paste, crnamented with small white
rings and pistachio biscuits.

No 3. a cake of milly fruiller (u thousand leaves) mévinguis, The
first half’ representing the old, and the second the modern fashion
[see pages 162 and 163.)
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serve, however, that ﬂm]y should not be stuck in deep ; nor
be put where you intend placing the small mémtgff"-’ﬁ: for
which you must leave six vacant spaces at regular distances
from each other, and of an inch in width. Now strew some
coarse sugar on the places where you have placed the pis-
tachios, and put your half-round immediately in the oven.
Then proceed to ornament the other half-round in the same
manner, placing, however, the pistachios the contrary way,
that is with their points downwards. When your small mé-
ringués are baked, and may be easily removed from the paper,
place three of them on the half-round which has the small
opening ; thus—put the first on the vacant space where there
are mo pistachios, and close to the edge of the half-round ;
the next a quarter of an inch above the former, and the third
a quarter ot an inch above the second. Place afterwards three
méringuds in the same manner, on each of the five remain-
ing vacant spaces where you have put no pistachios. Then
put the half-round in the oven again, and take it out as soon
as the mértngués are evenly coloured.  On the second half-
round place your méringués also on the vacant spaces where

ere are no pistachios, but at a quarter of an inch from the
rim, and the others a quarter of an inch above the former.
Then put it in the oven and let it have a fine colour. After
this put four ounces of sugar to boil in a small pan with the
fourth part of a glass of water, and the moment it bezins to
be lightly coloured, pour three-fourths of it on the lid of a
stewpan lightly buttered. Then cover the stove partly
with ashe=z 20 as to absorb the heat and still leave the fire
sufficiently strong to keep the sugar in a sirup. Then place
a large piece on a double sheet of paper, putting it on a
baking plate turned upside down. Then put the egged side
of the middle-sized piece on the large one, after which dip
the end of a wafer in the pan, and place it immediately on
the middle-sized piece of paste at half an inch from the edge.
Proceed with the remaining wafers in the same manner,
placing them upright, close to each ather, but all half an
inch from the edge, s0 as to form a perfect circle. After-
wards dip the ends of six of the columns in the caramel, and
place them upright on the edge of a baking-plate. Then put
one-third of the remaining sugar back in the pan, and stir
it with a small sngar-spatula.  When melted, dip in it the
ends of the three columns (which you have already dipped
in the earamel), and place them immediately in the centre of
the piece of paste, and at two inches apart. You next dip
the three others in the sugar, and place them also on the
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into one tureen, stirring it four or five times with a spoon in
order to make it veiny by the different shades of the colours,
and then empty the whole in the other case; after which
you strew some four over it and put it in the oven. Let
both vour cases bake three-quarters of an hour, by which
time the biscuit should be sufficiently firm to the touch ; but
should it not prove so, let it remain a few minutes longer ;
when quite cold, cut it in slices of two inches in width,
which you afterwards break into irregular pieces of about
an inch square. Put the whole on a large plate in the oven
to dry, till it begins to be quite brittle. The colours may
of course be varied according to a person’s taste,

Croguctles @ ln Parisicnne.

After pounding a stick of vanilla with two ounces of su-
gar, pass the whole through a silk sieve. Then add seven
ounces of pounded sugar well dried, and mixed with eight
ounces of sifted flour ; after which add the whole to the
whites of four eggs, beaten up very stiff in the usual manner,
and then work it for some minutes till it becomes sleek and
soft. Then heat two large copper-plates, over which some
virgin wax, should be rubbed, wiping them afterwards
lightly, in order that no more wax may remain than is suffi-
cient to put slight glass on the plates. When the plates are
cold, mould a little of the biscuit-paste in a table_spoon,
and put it in one of the plates in the same manner as you
make biscuil d la cuillidre. Repeat this (leaving a distance of
half' an inch between each spoonful) till both plates are co-
vered ; after which place them on stands on the oven, in
order to prevent their receiving any heat from the bottom,
Then put a-chafing-dish with burning coals (the top closely
covered) on the oven, at some distance trom the erogueifes,
so that they may receive no heat but from the top. If the
top of the oven is not adapted for this operation, put the
plates in the bottom of a stove, and the fire on the top.
After your croguetfes have remained all night in the oven,
or on the stove, put them the next morning in a moderate
oven, and bake tgl:m fitteen or twenty minutes, so that they
are all over of a fine clear eolour. The moment they come
out of the oven take them off the plates (which you should
be able to do with ease); for in case you let them aet cold,
you will not be able to get them off without breaking.

You may flavour them with lemon-peel, essence of roses, &,
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and leave it some time longer, so that it may be lightly co-
loured on both sides. In taking it out of the oven place it
on the straightest part of your working board, and put a
baking-plate or a large board on the top of it. When it is
cold, remove the plate or board. and you will find your paste
very straight, and perfectly smooth on both sides. This
paste will also succeed very well by using only twelve
ounces of sugar instead of a pound.

Paste for Echaudes (Scalded Cakes).

To make sixty echaudes take three-quarters of a pound
of flour; make a hole in the centre as usual, and put therein
three drams of fine salt, four ounces of butter, and seven
egrs ; mix these ingredients, and then lightly add the floar.
The paste should now be rather soft ; if otherwise, add a
white, yolk, or whole egg, as may be necessary. Then give
it five turns by kneading it well with your wrists, and after-
wards work it for a few minutes by taking a part of the
paste at the time in your hand, throwing it back again
an the remainder. The paste, which should now have a
beautiful gloss and be extremely elastic, is then put on a
small round hoard, the top lightly sprinkled with flour, and,
after being covered with a napkin, put into a cool place.
It is generally made in the evening to scald the following
morning ; but it may also be scalded three hours after
making it, in the following manner.—Cut the paste in four
long pieces of equal length, each of which form into a roll
Dfl' an inch in diameter, and then cut it into fifteen small
slices, which place on the lid of a small stewpan covered
with flour, with the side that has been eut downwards,
When all the echaudes have been cut out in this manner
and pluced on two lids, throw them in a large stewpan with
boiling water, preventing them as much as possible from
sticking to each other. At first they will sink to the bot-
tom, when you must lightly stir the surface of the water
{which should not boil) with a spatula, in order to make
them rise. As soon as they have been sufficiently scalded
gwhi::h you will be able to ascertain by their feeling a little

rm, and the middle being no longer soft*}, take them out
of the stewpan and put them in a large earthen pan full of
water.  After soaking them for five hours, drain them in a
sieve ; and, a few minutes after, range them on plates or very

* When the side that is eut has a fine grain, it isa good sign.
C









