New York, New York, 1857

THE GREAT WESTERN COOK BOOK

MRs. A. M. COLLINS AND HER PUBLISHER, THE A. S. BARNES
& COMPANY, HAVE GRACIOUSLY ALLOWED THE FOLLOWING
REPRINT OF HER RECIPES TO COOK HALF A CALF’S HEAD AND
BEEF A LA MODE. THESE RECIPES ARE FROM HER COOK BOOK,
THE GREAT WESTERN COOK BOOK OR TABLE RECEIPTS,
ADAPTED TO WESTERN HOUSEWIFERY, PUBLISHED IN 1857.
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COOKING HALF A CALF’S HEAD

CUT IT IN TWO, AND TAKE OUT THE BRAINS, WASH THE HEAD
WELL IN SEVERAL WATERS, AND SOAK IT IN WARM WATER TEN
MINUTES BEFORE YOU DRESS IT. PUT THE HEAD INTO A
SAUCEPAN WITH PLENTY OF COLD WATER; WHEN IT IS COMING
TO A BOIL, AND THE SCUM RISES, CAREFULLY REMOVE IT.

HALF A CALF’'S HEAD WITH THE SKIN ON, WILL TAKE FROM TWO
HOURS AND A QUARTER TO THREE HOURS; WITHOUT THE SKIN,
AN HOUR’S LESS TIME WILL SUFFICE. |T MUST BE STEWED VERY
GENTLY UNTILIT IS TENDER. BOIL A SMALL HANDFUL OF SAGE
LEAVES OR PARSLEY TILL IT IS TENDER, AND CHOP IT FINE.

WASH THE BRAINS WELL IN TWO WATERS, PUT THEM IN A PAN
OF COLD WATER, WITH A LITTLE SALT IN IT, AND LET THEM
SOAK FOR AN HOUR, THEN POUR AWAY THE COLD, AND COVER
THEM WITH HOT WATER, AND WHEN YOU HAVE CLEANED AND
SKINNED THEM, PUT THEM INTO A STEW-PAN WITH PLENTY OF
COLD WATER. WHEN IT BOILS, TAKE OFF THE SCUM VERY
CAREFULLY, AND BOIL GENTLY FOR FIFTEEN MINUTES. Now
CHOP THEM, NOT VERY FINE, AND PUT THEM INTO A SAUCEPAN
WITH THE SAGE LEAVES, AND TWO TABLE-SPOONSFUL OF
MELTED BUTTER, A LITTLE SALT, AND CAYENNE PEPPER. STIR
THEM TOGETHER, AND AS SOON AS THEY ARE WELL WARMED,
SKIN THE TONGUE, TRIM OFF THE ROOTS, AND PUT IT INTO THE
MIDDLE OF THE DISH, WITH THE BRAINS AROUND IT.

BEAT UP THE YOLK OF AN EGG AND RUB IT OVER THE HEAD
WITH A FEATHER, POWDER IT WITH DRIED SWEET-HERBS AND
BREAD-CRUMBS, AND BROWN IT IN AN OVEN. THEN POUR A
LITTLE MELTED BUTTER OVERIT.

BEEF A LA MODE

TAKE A SMALL ROUND OF BEEF, CUT HOLES ENTIRELY THROUGH
IT, CUT SMALL STRIPS OF SALT PORK, ROLL THEM IN CURRY
POWDER, WITH THYME AND SUMMER SAVORY, DRAW THEM
ENTIRELY THROUGH THE HOLES; AT THE TOP OF EACH HOLE,
SPRINKLE BLACK PEPPER, CLOVES, AND NUTMEG, POUNDED
TOGETHER —SOME USE ORANGE-PEEL—PUT IT IN A POT, TAKE
FIVE SMALL ONIONS, WITH A FEW CLOVES STUCK IN THEM, LAY
THEM AROUND YOUR BEEF, POUR HOT WATER ON, BARELY
ENOUGH TO COVER IT. LET IT SIMMER VERY MODERATELY FOR
FIVE OR SIX HOURS; IF YOU LIKE, YOU MAY ADD A PINT OF WINE
TO THE GRAVY, WHEN YOU DISH IT. IT IS ENTIRELY DELICIOUS
ENOUGH WITHOUT THE WINE; BUT, AS SOME PREFERIT, IT IS
BEST TO KNOW WHEN TO ADD IT.




