NOTE ON LETTER OF INVITATION
AND BILL OF FARE
Tuk reference in the letier of invitation to

fll araction of e bosis o fow o
0 both countres.
e ams um(n form the bill of fre are

a saying
ol Scottizh dishes, some of which are now
scarcely know

B e



to bea favourite Scottish dish. The Shepherd
dic Noctes Ambrosiana eals it “an emblom
ofthe hmll animal and vegetable creston.”
e is in it
tory goes that a Southeon, who had.

mg,ymkm “Tbavetelltyealready;there’s
peas inift,”

(2) Lesk-soup, commonly called “cock-a-
eckic,” is indicated. This is another prime

Tcges, et v i (0 oue dimner, ot o
Lk s colin
Qi dibdeigrael St cnp




properly made and seasoned it i a savoury
aish,

(4) The refesence in the line, o knowing.
st time a feather frac & fee” (1), and,
i the Letter of Invitaton, to “the trouts o
Lochleven,"indicateastewofLochleventrout,
caught by the fly in angling.

(5) A Scotch haggisis here refersd to, 1t
is prepared of similar materials to those used
for *crappit heads,” which are stuffed into
the stomach ofthe sheep (called the * haggis-

being frmly sewed,

e il sufcienty cocked. As the
haggis-bag, if wel ke, swellsfrom the
i of its contents, and the steam prodiced,
i sl

smallinciion,otherwiseitscontentsmaysquirt
out to the damage of the table-cloth, and per.
[ bu o tia carver.



A description is given in the Nocies Am-

<ot beseech you,Jane, o thelove
ofall that i dar o you, here ad heseter,
o b your hand. Stop stop! stopl
4 (The Snsmum stck the haggis, and
e tale s specdly verforsid A
It ol B

of Ve suffrings o the
S b o ,,.n/mwm
excape from being drswoned in hages)

(6) This sxsh:zﬂs—l\:zduie, Ttisusually
prepred from the head of  fat up, the wool
of which has boen singed or buent off to give
it 2 spacal fiavour, which perhaps none but
2 Scotaman esteems.

(7) White yuddmgs are prepared much in

e nele it heads,” the mat-
T
I ,,..aamgmm some blood added to the



e e i
on toasted oatncal, aad stired, asthe w
e i
<poon, till it is of the consistency of porridge
or pudding, 1fthe water has previously been
used for bailing a round or rump of salt beet
and greens, the dish s called *kil-brose
lauded in the old son

10 the kil-brose of old Scatland!
O for the Scottsh kail-brose!”

(6) A “howtowdie” is 3 wellgrown barn-
door chicken.

(10) * Seotch collops” consis of slices of
beaf with the at, stewed in a stewing orf
ing pan, with onions and pepper and sal,

1) “Kail" s a soupof good sock, thick-
ened with minced greens, and 3 litle flour,
it s of suffcent consistency.

(12) Barley-meal *bannocks ”are roll or
enkes of barley-mea toasted on a girdle.

(13) A salted Orkney goose s the dish in-
dicated. It is usually cooked by bollng.

(14) A haunch or other dish of reddeer
venison is referred to




	2327_Page_1
	2327_Page_2
	2327_Page_3
	2327_Page_4
	2327_Page_5

