
a marrow bone or 3 or 4 rashers of streaky bacon.) Bringto the
boil and skim. Add salt, peppetcorns, and the celery and
juniper berries, if you are usingthem. Cover and simmerfor 2
hours, and strain through a sieve.

Melt 60 e Q oz) of. the butter and fry the oatmeal to a warrn
brown. Add a little stock to make the mixture of the consisten-
cy of cream, then stir into the rest of the stock. Add the
pounded flesh of the birds and simmer for 20 minutes longer.
Dice the breast fillets, fry in the remaining butter, and add to
the soup. Lastly add the wine and whisky mixture, or substi-
tute some thick fresh 
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Pigeon Sorp wilh Borley
Soupe de Pigeon d I'Orge

The water in this soup may be replaced by broth; at the end of
the cooking time, the pigeon quarters may be skinned, boned,
and diced, and the meat returned to the pot. The addition of
green peas, when in season, gives an exquisite flavour to the
soup.

To serve 6
lorge pigeons, cleoned, singed
ond ouortered

6 to 8 tbsp borley 6 to 8 tbsp
6og butter 2oz

lorge onion, f inely chopped

corrots, diced
1.5 l i tres woTer 3 pints
2 tsp solt 2 tsp

pepper
boy leof

4 to 6 tbsp shelled green peos (optionol) 4 to 6 tbsp

Melt the butter in a large pan, add the onion, and cook for a
few minutes over a low heat. Add the pigeons and cook for 8 to
10 minutes, then put in the carrots, barley, water, salt,
pepper, and bay leaf. Cover and simmer over a low heat for

about 1f hours, or until the pigeons are very tender. Ten
minutes before the endof thecookingtime, addthepeas if you
are using them. Correct the seasoning and serve.
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OxtqilSoup
An inexpensive and very nutritious soup may be made of
oxtails, but it will be insipidin flavour without the addition of
a little ham, knuckle of bacon, orothermeat. To increasethe
savour of this soup when meat is not served in it, the onions,
turnips and carrots may be gently fried until of a fine light
brown, before they are added to it.

To serve 12

2o r3 smoll oxtoi ls, l  to2 kg (2 to 4 lb) in ol l ,  2 or 3
woshed ond sooked in woter
for l5 minutes
hom or bocon ioint, obout 750 g ( l  * lb)

4 litres woler or beef broth Z pints
solt
medium-sized corrots

2 to4 onions 2 to4
bouquet gorni

heod celery
furnips

6 to8 cloves 6 to8
l tsp peppercorns l tsp
I tbsp orrowroot or rice flour I tbsp

coyenne pepper

Put the oxtails and the ham or bacon into a large pan and pour
on the water or broth. Bring gradually to the boil, throw in 40
g $L oz) of salt, and clear off the scum carefully as soon as it
forms upon the surface; when it ceases to rige, add the carrots,
onions, bouquet garni, celery, turnips, cloves and pepper-
corns. Stew these gently from 3 to 3* hours if the tails be very
large; lift the tails out, strain the liquor, and skim off all the
fat; divide the tails into joints, and put them into 2litres (4
pints) or rather more of the stock; stir in, when these begin to
boil, the arrowroot mixed with as much cayenne and salt as
mayberequiredto flavourthe soupwell, andserve itveryhot.

.If stewed down until the flesh falls away from the bones,
the oxtails will make stock which will be quite a firm jelly
when cold; and this, strained, thickened, and well flavoured
with spices, catsup, or a little wine, would, to many tastes, be a
superiorsoup to the above.
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