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PREFACE.

e —§

Tais Volume has been selected and arranged with much
care, and a well-directed attention to economy ; it is the
result of a long experience, and will be found, on inspec-
tion, to contain all that can be esteemed essential for the
tables of the affluent or those persons of moderate incomes.

It has been the author’s object to give receipts which
shall enable any one to produce excellent and even high-
class dishes, of the utmost variety and nutritive quality,
at considerably less cost than the old methods of Coockery
daily occasion.

I't will be sometimes found in the body of the work, that
there are several receipts for the production of one result;
wherever this is the case, each receipt presents some
feature to make the change of flavour perceptible, and yet,
in effect, equally palatable. Tastes, without being false,
vary greatly,—so should made dishes, to meet the dif-
ficulty,

Numerous Bills of Fare are given, for reasons which,
if not sufficiently obvious at a first glance, may in a few
words be made apparent, so that their presence may be
properly appreciated.

In large establishments it is the duty of the cook to
present, in the morning, to the lady of the houschold, the
bill of fare for the day’s dinner: she corrects it, substi-
tuting such dishes as she may prefer. Of course the
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cook attends to the order, and the dinner is served a;
desired ; but in small families the entire selection ©of
the dinner rests with the lady of the household ; and
whether it be for her own home circle, or for the
entertainment of a few friends, the perplexing question
constantly arises, *“ What shall we have for dinner?? A
reference to the Bills of Fare will easily enable the Lady
to select her dinner, while the body of the work will
teach the Cook how to dress it. Each will be found
to present an elegant and recherché variety, and their
arrangement has been formed with the view of producing
in combination an assimilation of digestible foods. They
may be varied at taste, and can be extended so as to
dine from two to twenty, or any number of persons.

The Illustrations are numerous and useful ; the en-
gravings of kitchen utensils will be found of great service
t a lady in furnishing this department. She will be
enabled at once to know what will be required, and to
order of her ironmonger accordingly. The inexperienced
cook will necessarily prove them to be advantageous to
her, for she not only has pictorially presented to her the
instruments for the accomplishment of her art, but the
uses and purposes to which ecach article is to be applied
explained in a lucid manner. The other illustrations will
tell their own tale.

A copious Index facilitates reference to any receipt that
may be required; and it i1s believed that nothing has
been omitted which can be of service or importance to the
purposes that a Cookery Book is intended to answer.

Lowpox, Nevember, 1861.
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THE PHILOSOPHY OF COOKERY,

o,

HOW WE LIVE ON WHAT WE EAT.

DovnrrEss the true provinee of a cockery-book is to tell how te
boil, bake, roast, carve, choose provisions, make dishes and pastry,
get out the table, and in a hundred ways work up into atable
wholesomeness the daily food. DBut having in detail gone through
these mysteries, we feel tempted to advance a step, and tell our
readers something of the making ready of food that every hour

on in the great cockery of nature, and how from field and
garden, beef, mutton, milk, and grain, are built up our bulk and
strength.

It is curious to note man gathering his sustenance all over the
world, how in search of it he fishes and hunts, rears flocks and herds,

loughs, sows and reaps, goes headlong into anxieties, rises carly, lies
San late, and wears out and renews his strength. There is no land
too stubborn for him, no sea too deep, no hill too high, no zone too
burning hot or fne:-iingmmld, no bird too swift of wing, or beast
too wild ; roots, plauts, fruits, flesh, he has stomach for everything.

The Esquimaux, in his six months of frozen night, smacks his
lips over his whale blubber; the Samoiedes, following the chase over
]]Jl.’l.l and dale, in clear dry cold mountain air, eats his eight or ten
pounds of meat a-day, and holds a dozen tallow eandles—if chance
throws them in his way—a rich dessert. The native of Southern India
lives on rice and fruit; the European under the same hot sun stirs
up his stomach with spices and pickles, to tempt himself to his usual
l}cgd climate fare; the wandering Arah for whole months lives upon
milk alone, and in view of all the thousand strange simples and messes
on which men live, grow, and gather strength, it was long (indeed
until quite recently) held, that there was some special miracle of
cookery performed in the stomach, by which no matter what came
into it was made to feed the blood and build up the bone and
muscle. Every ingredient, and the quantities of it in bone and fat,
flesh and sinew, were as well known to men learned in such matters,
as the ingredients of any given dish to a cook; but although it
was never thought the cook could furnmish up the dish without the

A



2 THE PHILOSOPHY OF COOKERY ;

right matters to make it, it was held that the stomach eould
build up the human frame out of food, no matter how short the
food might be of the needful ingredients.

Modern discovery has, however, proved that the stomach can ereate
nothing ; that it ean no more furnish us with flesh out of food, in
which, when swallowed, the elements of flesh are wanting, than the
cook can send us up roast beef without the beef to roast. There
was no doubt as to the cook and the beef, but the puzzle about the
stomach came of our not knowing what matters various sorts of food
really did contain ; from our not observing the effects of particular
kinds of food when eaten without anything else for some time, and
from our not knowing the entire uses of food. But within the last
few years measures and scales have told us these things with just
the same certainty as they set out the suet and raisins, currants,
flour, spices, and sugar, of a plum-pudding, and in a quite popular
explanation it may be said that we need food that, as we breathe, it
may warm us, and to renew eur bodies as they are wasted by labour,
Each purpose needs a different kind of food. The best for the
rene of our strength is slow to furnish heat; the best to give
us heat will produce no strength. But this does not tell the whole
need for the two kinds of food. Our frames are wasted by labour
and exercise ; at every move some portion of our bodies is dissi ted
in the form either of gas or water ; at every breath a portion of our
blood is swallowed, it may be said, by one of the elements of the air,
oxygen ; and of strengthgiving food alone it is searce possible to eat
enough to feed at once the waste of our bodies, and this hungry
oxygen. With this oxygen our life is in some sort a continual buiifi.e;
we must either supply it with especial food, or it will prey upon
ourselves ;—a hud%,r wasted by starvation is simply eaten up by
oxygen. It likes fat best, so the fat goes first; then the lean, then
the brain ; and if from so much waste death did not result, the sinews
and very bones wounld be lost in oxygen.

The more oxygen we breathe the more need we have to eat. Every
one knows that cold air gives a keen appetite. Those who in town
must tickle their palate with spices and pickles to get up some faint
liking for a meal, by the sea, and by the hill-side, are hungry
every hour in the day, and the languid appetite of summer and
erowded rooms, springs into vigour with the piercing eold and open
air of winter. e reason of this hungriness of frosty air is simply
that our lungs hold more of it than they do of hot air, and so we
Eet more oxygen, a fact that any one ean prove, by holding a little

alloon half filled with air near the fire, it will soon swell up, showing
that hot air needs more room than eold.

But the ﬂI;}"gE]l does not use up our food and frames without ﬂ,{}i]lg
us good serviee ; as it devours it warms us. The fire in the grate is
OXygen ﬂv_avmlrmghcnrbnn, and wherever oxygen seizes upon carbon,
whether in the shape of coals in a stove or fat in our bodies, the
result of the struggle (if we may be allowed the phrase) is heat.

In all parts of the world, at the Equator and the Poles, amidst
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eternal ice and under apmg:endlﬁul' ar sun, in the parched desert and
on the fresh moist fields of temperate zones, the human blood is at
the same heat ; it neither boils nor freezes, and yet the body in cold
air parts with its heat, and just as we can keep an earthenware bottle
filled with boiling water, hot, by mp&ing it up in flannel, can
we keep our bodies warm by covering them eclosely up in clothes,
Furs, shawls, and horse-cloths have no warmth in themselves, they
but keep in the natural warmth of the body. Every traveller knows
that starting withont brealfast, or neglecting to dine on the road,
he feels more than usually chilly; the effect is very much the same
as if he sat to his meals on the same cold day in a room without a
fire ; the internal fuel, the food, which is the oil to feed life’s warming
lamp, is wanting, On this account, a starving man is far sooner
frozen to death than one with foed in his wallet. The unfed body
rapidly cools down to the temperature of the nhnﬁhﬂre, just as
the grate cools when the fire has gone out. Bodily heat is not
produced in any one portion of the body, but in every atom of it. In
a single minute about twenty-five pounds of blood are sent flowing
through the lungs, there the whole mass meets the air, sucks in its
oxygen, and speeding on, carries to every portion of the frame the

wer which may be said to light up every atom of flesh, nerve, and

one, and to keep the flame throughout the body ever burning with
the fresh warmth of life.

In accordance with these facts we find men all over the world
acting instinetively. In our climate, either by necessity or choice,
we exert ourselves, quicken the blood's speed, breathe rapidly, take
in oxygen largely; in short, fan the flame which gquick-returning
hunger makes us feed. Even the least civilized follow correctly the
natural law; the fruit so largely eaten by the native inhabitants of
the tropies contains in every 100 oz. not more than 12 of direct heat-

ducing elements, whilst the blubber and il of the Esquimaux
ﬁ:..;a in every 100 oz, somewhere about 80 oz. of such elements. Nor
is it possible without injuricus effects to live in opposition to this
instinet, which seience has shown to be in striet accordance with the
intention of nature. The Englishman in India Eruvnkcs a make-
believe appetite for meat; he has no notion of changing his home
habits because he has left home a few thousand miles away; he
goes to war with sun and sir, eats meat abundantly ; in short, stops
up the grate with throwing on fuel where there is but little of
the fiery oxygen to comsume it, grows sickly yellow, and so pays in
suffering the common penalty of ignorance.

The alderman grows faf, becanse unfortunately the eivie gown
adds no oxygen to the atmosphere, and the honour calls him to no
especial bodily effort, whilst his dear turtle is scarcely less rich
in earbon or warmth-giving food than the Esquimaux’s b_luhher;
and so, as the delichtful green fat lacks oxygen to burn if, it stores
itself in little cells all over the alderman, a reserve of fuel, like the
coals in his eellar. As a contrast we may place the mative Indian
in the high, dry, clear air of the South American Pn.mpa; : at such

&
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elevation the air is comparatively seant of oxygen. Of this the Indian
knows nothing, but he eats no fat, his sole food is dried lean flesh,

and like it he himself is lean, wiry museled, and wastes little
under toil.

So far, therefore, we have evidence that good may come of method
in our cookery. Plum-pudding is no dish for the dog-days, but
its snet blunts the keen tooth of winter. Nor is it a mere sentimental
sympathy that wakes the wish to give the poor a good Christmas
dinner. ~ Scant fare makes cold more bitter. Those who must face
the wintry wind unfed, shiver doublyin the blast when they are poorly
clad. The internal fire sinks for want of fuel, and the external awr
drinks up the little warmth the slow consuming system gives,

But this is a digression. We have already spoken of the supposed
miraculous doings by which it was taken for granted the stomach
could form flesh-making blood out of eatables of all sorts. In infancy
we thrive on milk alone. In after years, on bread, meat, and vege-
tables. Cattle and sheep are a sort of walking machinery to turn
grass and grain into beef and mutton, fat Ems lean, for us. No
wonder it should be a puzzle that the very same being could find
every part of its body either in milk or mutton, bread or potatoes.
Chemistry has, however, solved the riddle, by finding in every form
of human food such elements as can be readily changed into the
ingredients of the child’s first meal,—its mother's mlk.

ill;, as every dairy-maid knows, when a little rennet is poured
into it, becomes curd and whey. The curd chemists call animal
caseine.

When the water in which the meal of peas, beans, or lentils has
been for some time suffered to steep, is warmed, and a little acid
poured into it, it gives, like the milk, a curd, called vegetable caseine,
which is precisely the same as the curd of the milk, and contains,
like it, all the ingredients of blood.

fo far, therefore, there is no difficalty in understanding how we
may live on peas, beans, &e., just as on milk or meat.

ivery one knows that white of egg povred into boiling water
gathers together and becomes firm, the substance so formed 1s called
animal albumen, It is identical with the albumen of the blood.
~ When vegetables are pounded in a mortar, the fresh squeezed-out
juice lets fall a sediment which grass gives largely, and which is
also to be had from all kinds of grain. This deposit is precisely the
same as the fibrin or lean of flesh. When the remaining clear juice
is boiled, a thick jelly-like substance is formed. Cauliflower, broceoli,
asparagus, and cabbage are especially rich in this eo ating or
thickening substance : it is exactly the same thing as white of ¢
or animal albumen. Tt is called, therefore, vegetable albumen, an
is, in eommon with the white of egg, identieal with the albumen of
blood, which, with the fibrin, whether animal or vegetable, is the
source of every portion of the human body. :

We see, therefore, that the cattle have, in peas and beans as
naseine, in corn and grass as fibrin, in sundry vegetables as albumen,
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the very materials of their flesh; and that, whether we live upon
grain or pulse, beef or mutton, milk or eggs, we are in fact eating
flesh in meat diet ready made; in the case of the others containing
the fit ingredients of preparation. Nor are we left in the least shadow
of a doubt that albumen of whatever kind is entirely suflicient to pro-
duee flesh, for not only do we find every ingredient of flesh contained
in it, but we can turn the flesh and fibrin of blood back to albumen.

But besides the flesh-making in ients, namely, the albumen and
fibrin, we have already shown that it is needful the blood should
have food for oxygen ; this also is contained in milk, grain, pulse,
vegetables, and meat. In the meat as fat, which more or less the
juices of the meat, and even the lean, contain ; in the pulse, grain ;
potatoes, as starch; in the vegetables, as sugar of various kinds ; and
1n milk, as sngar of milk. p

At first sight, few things seem less alike than starch and sugar,
but modern discovery has proved that our saliva—the natural mois-
ture of the mouth (which in its froth, as it is swallowed with ev
mouthfal of food, always econtains air) has power, when mixed wi
moistened starch at the heat of the stomach, to turn the starch into
sugar; and again we find that butter and fat contain the same ingre-
dients as starch and s , but with this difference, that ten ounces
of fat will feed as much oxygen as twenty-four ounces of starch,
Grains, vegetables, milk, 11;.13L meats differ from each other and
amongst themselves in their quantities of flesh-producing and oxy-
gen-feeding substanees ; but whether the oxygen-feeders be in the form
of sugar or fat, we ean tell exactly how much starch they amount to,
and the following list, taken from Baron Leibig's * Familiar Letters
on ﬂllnmis;l:dy,” in this way shows the rclative value of the several

kinds of food in flesh-producing, and oxygen-feeding, or warmth-
giving ingredients. Flesh  Warmth
producing, — giving.

Human milk has for every ten flesh-producing parts 10 40
Cows’ milk ; . - . L 30
Lentils . ’ 5 3 g g 11 21
Horsebeans . . . - . 10 22
Peas . 2 . . . M e 23
Fat mutton . 3 . : . 10 a7
Fat pork - - . : AR L 30
Beefp ' . ; > . « 10 17
Hare . . . - . ity =L 2
Veal - - : . . T 1
Wheat flour . : . . L) 445
Oatmeal . - : : . 3 Ay 50
Rye flour F . ; A Sl e a7
Barley - . X - . . 10 a7
White tocs . J \ AR AR 56
Black ditto . . . ’ . 10 113

ce . - i . 10 123
Buck-wheat flour 3 : . . 10 130
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Here, then, we have proof of the value of variety in food, and
ecome upon what may be called the p]ﬁlusnph{ of cookery.* In our
food the proportions of human milk are the best we can aim at; 1t
has ﬂnu'ug% of flesh-producing ingredients to restore our daily waste,
and enough of warmth-giving to feed the oxygen we breathe. 1o
begin with the earliest making of dishes, we find that cows' milk
has less of oxygen-feeding ingredients in a F;i\rcn measure than
human milk; a child would, therefore, grow thin upon it unless a
little sugar were added ; wheat flour has, on the other hand, so much
an excess of oxygen-feeding power as would fatten a child un-
healthily, and it should therefore have cows' milk added to reduce

the fattening power.

The same s{:r[:?h of procedure applies in greater or less degree to all
dishes. Veal and hare stand lowest in the list for their oxygen-feeding
qualities, and, on this account, should be eaten with potatoes or rice,
which stand highest, and with bacon and jelly, which furnish in their
fat and sugar the carbon wanting in the flesh. With the above table
before us, and keeping in mind the facts already detailed, it is clear
that cookery should supply us with a mixed diet of animal and
vegetable food, and should aim so to mix as to give us for every
ounce of the flesh-making ingrediemts in our food, four ounces of
oxygen-feeding ingredients. 1t is clear also, that the most nourishi
or strength-giving of all foods are fresh red meats, they are flesh
ready made, and eontain, besides, the iron which gives its red colour

to the blood, being short of which the blood lacks vitality, and wanting
which it dies.

To preserve, in dressing, the full nourishment of meats, and their
'P-I'-DEEI'II[EE of digestiveness, forms a most important part of the art of
cookery ; for these ends the object to be kept in mind is to retain as
much as possible the juices of the meat, whﬂtﬁer roast or boiled. This,

* “Among all the arts known to man,” says Leibig, * there is none which enjoys a
fuster apprecistion, and the products of which are more universally admired, than that
which is concerned in the preparation of our food. Led by an instinet, which has almost
reached the dignity of conscious knowledge, ns the unerring guide, and by the sense of
taste which protects the health, the experienced cook, with respect to the choice, the
admixture, and the preparation of food, has made acquisitions surpassing all that chemical
mq]gh;rmﬂlnniml science have done in regard to the dootrine ﬂrm of nutrition.

“In soup and meat sauces he imitates t ic julces, and by the cheese, which eloses
the banquet, he assists the action of the dissolved epithalmium (fing inner lining), which,
with the swallowed saliva, forms rennet of the stomach, The table sup Liﬁl:l:”ﬁ dishes,
rp'ﬁean to the observer like a machine, the parts of which are harmonio y fitted together,
and so arranged, that when brought into action, a maximuom of effect may be obtained bﬁ
means of them. The able culinary artist accompanies the blood, making articles wit
those which promote the process of solution and re-solution into blood in due proportion ;
he avoids all kinds of unnecessary stimuli, snch as do not set in restoring the equili-
brium; and he provides the due nourishment for the child as well as the old man, 85 well
o g,

b elligent and experienced mother or nurse chooses food for the child with the
tame attention to the laws of natare; she gives him chiefly milk and farinaceous food,
slways adding fruits to the latter ; she prefers the flesh of adnlt snimale which are rich in
aone earth, to that of young animals, and always accompanies it with garden vegetables;
she gives the child especially bones to gnaw, and excludes from its diet veal, fish, and pota-
toes; to the cxcitable child of weak digestive powers, she gives, in its fnrinmmuslgmhl.
infusion Jfmalt and uses milk sugar, the respiratory matter prepared by nature herself for

thi:lﬁ.?““‘“” process, in preference to cane sugar; and she allows him the unlimited use
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in the case of boiling meat, is best done by placing it at onee in briskly
boiling water ; the albumen on the surface, and vo some depth, is im-
mediately coagulated, and thus forms a kind of covering which neither
allows the water to get into the meat, nor the meat juice into the
water. This accomplished, the water should be kept just under boil-
ing until the meat be thoroughly done, which it will be when eve
part has been heated to about 165 degrees, the temperature at whig{
the colouring matter of the blood coagulates or fixes; at a lower
temperature, 133 degrees, the albumen sets, but the blood does not,
and therefore the meat looks red and raw. We have taken this bit
of instruction for cocks direet from Leibig. As to roasting, the same
rules apply : the meat should first be bronght near enongh a bright
fire to brown the outside, and should then be allowed to roast ﬁlmﬁy.
In connection with this (F}int of preserving the rich juices of meat, it
may be as well to remind all eooks and housekeepers that the brine in
which meat, covered with dry salt, is in two or three days found
swimming, is causcd by the fact that the meat has in it a large quan-
tity of water, that it can hold but about half as much of brine as
water, and that the excess of water as 1t Hlows out, earries with it,
to so large an extent, the juices and nourishing power of the meat,
that it is no over-estimate to state that ome po in every threeis
completely thrown away when meat is corned.

Belonging also to this question of waste and nourishment, it is to
be nntﬂf that the almost everywhere-agreed-upon notion that soup,
which sets into strong jelly, must be the most nutritious, is altogether
a mistake. The soup sets because it contains the gelatine or glue of
the sinews, flesh, and bones: but on this imagined richness alone it
has, by recent experiments, been proved that no animal can hLive.
The jeﬁ of hones boiled into can furnish only jelly for our
bones ; tﬁe jelly of sinew or calf’s feet can form only sinew ; nei
flesh nor its juices set into a jelly. It is only by long boiling we
obtain a soup that sets, but in a much less time we get all the nourish-
ing properties that meat yields in soup.®* Jellies are no doubt useful
in cases of recovery from illness when the portions of the system in

* Tn conformity with the above, Leibig tells how the best beef tea or brown soup ghould
be made, “ When one pound of lean beef, free from fit, and separated from the bones,
in the finely-chopped state in which it is used for beef sausages, or mincemeat, is uniformly
mixed with its own waight of eold water, then slowly heated to boiling, and the liguid after
bofling briskly for a minute or two is struined through a cloth or sieve from the eoapu-
lated albumen and the fibrin, which are then become hard and horny, we obtain an equal
weight of the most aromatic soup, of such strength as ean be had even by bofling for hours
from = piece of flesh ; also when mixed with salt, and the other additions by which soup
im usunllp_r seasoned, and tinged somewhnt darker by means of roasted cuions or burnt sugar,
it forms the very best soup that can be prepared I{om n pound of flesh.”

The proof of the excellence of this soup is to be had in the fact, that it has been found of
the greatest vilue to an army on nctive service, Given to wounded soldiers with a little
wine, it immediately restores their strength from the exhaustion by loss of bluﬂ-ﬂ.ed-md
enables them far befter to bear removal to the nearest hospital. There is scarce need to
mention that the soup so useful in such severs Instances must be a most admirable resto.
rativa in cases of weakness from illness, &e. True it is that this soup contains little or
no flesh or albumen; but it is rich In the juice of flesh.  Flagh itself,hu: we have shown in
the eass of starvation, wastes but slowly, the iron and several salts of the juices are far more
rapidly lost, and nlso more quickly digested or furnished to the bloed, and thence the
Ipﬂﬂdl{f reviving effects of this quickly-made beef tea
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which it ocours have been wasted, but in other cases, though easily
enough digested, jelly is unwholesome, for it loads the blood with not
only useless but disturbing products. Nor does jelly stand alone.
Neither can we live on meat W];]iﬂh has been cleared of fat, long boeiled,
and has had all the juice pressed out of it; a dog so fed, lost in
forty-three days a fourth of his weight; in fifty-five days he bore
all the appearance of starvation, and yet such meat has all the
muscular fibre in it. In the same way, animals fed on pure caseine,
albumen, fibrin of vegetables, starch, sugar, or fat, died, with every
appearance of death by hunger,

‘urther experiment showed that these worse than wuseless foods
were entirely without certain matters which are always to be found
in the blood, namely, phosphoric acid, potash, soda, lime, magnesia,
oxide of iron,* and common salt (in certain of these we may mention,
by Wﬁr of parenthesis, that veal is especially deficient, and henee its
difficulty of digestion and poor nutriment properties). These salts of
the blood, as they are termed in chemistry, are to be found in the
several wheys and juices of meat, milk, pulse, and grain. Here then
was the proof complete, that such food, to Euppurtﬁil'e, must contain
the several ingredients of the blood, and that the stomach eannot
make, nor the body do without, the least of them.

We are indebted for the information given in this chapter to the
Familiar Letters and Animal Chemistry of Baron Leibig, works full
of instruction, and to which we would refer such of our readers as
may have found their attention fixed by our remarks. Few books will
better repay a study, and there are few subjects of more true interast
than the explanation of how the earth, and air, and rains, and dew
feed vegetation ; how vegetables become the flesh of beasts, their flesh
the fiesh of men; and how, through every order of life, there is
growth, waste, maintenance of force, and hourly return of borrowed
elements, until at length the life is ended, and the frame, obedient to
the perpetual force of mature, yields back the several elements that
gathered in the daily food, built up the bulk, restored to every part

its hourly waste supplied the strength for every effort. and save at
every breath the ﬁtaf]:-.fa.rmth. 2 24 e o

* * We cannot imagine the formation of blood globules without j corresponding o
the :ﬁmnnt'ltf which dgml_'{ becomes worn out or inactive, and is mﬁﬁa by the iumﬁnﬂl
canal, Tt is quite certain that, if iron be excluded from the food, organie life eannot be
supported. Vegetable food, especially grain, and, of course, bread, contains as much irou
%ﬂh beof or g:tedmn&eat generally ; veal 1rw.;J:r;:t:miruE: only one-third of the fron that beef does.
heess, ez ciall contain, in rti i i i
C ves].."m y 10 proportion to the alkalics, o guantity still
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A FEW WORDS ABOUT THE ADULTERATION OF OUR
FOOD, AND THE PURITY OF WATER.

But spite of our receipts and our philosophy, the briskness of the
fire, the skill of our cook, the excellence of the oven, and the bright
array of pots, kettles, pans, moulds, griddles and gridirons, and the
presiding genius of even a half Fortunatus-sort of purse, or the most
rigid seale and mensure of economy, one grand puzzle besets alike all
kitchens, the diffieulty of really getting the ingredients on which the
mystery of food manufacture is to be exercised.

The very water we have to eook with is crowded with millions
of monsters—things with two heads and no heads, with countless
legs and no legs, with jaws and pincers and claws, and most wonder-
fully springy tails; in some water well nigh enough of them to make
a sort of soup, to say nothing of the chalk, lime, iron, and a host of
other impurities,

The sugar, if it be brown, without taking notice of such items
a5 a little lead, a good deal of sand, some clay and flour, is pretty
nearly as thick as it can hold of chips of cane and swarms of mites.

Our tea, if green, is painted and polished with Prussian blue, tur-
meric powder, and China clay, and 1s a mixture of all the leaves that
the wonderful industry and ingenuity of the Chinese, and for marvel-
lous economy of hone by our own grocers can acoemplish ; we
have old tea-leaves dried and twisted up, and coloured and glazed,
and sold for black and green; we have even gunpowder made up of
dust and sand, and gum, faced as they call it with plumbago.

Coffee, fragrant and refreshing, has almost become a myth, we
may have pneumatic coffoe-pots that will not let the finest dust pass
through their strainers, French coffee-pots, German coffee-pots, and
all kinds of traditional directions for the mannfacture, just as it is to
be had in Paris; but not one of them ean help us to make coffee,
unless, as good old Mrs. Glass would say, ““we have first got our
coffee ;” and what with foreign roguery and home roguery, the
Chancellor of the Exchequer, and the sore temptations to cheat the
enstoms, the chances are twenty to one against us, that the brown
powder we are at so much pains with, onee flourished at the end of
a blue flower, on a long stalk under our hedges, being known where
it grew under the name of wild endive, christened in trade chicory,
ungrbaing in reality a tall and aristocratic sort of dandelion, possess-
ing too the medicinal properties of the dandelion, and none whatever
of the properties of coflee. But even if people be taken with a liking
for this delion tea instead of coffes, 'LEney cannot even have it
pure, the chicory itself is far too costly to content the avaricious
roguery of a number of dealers, and so the chigory itself is adul-
terated with roasted corn, parsnips, mangelwwnrzel, beans, :Egyg;-]:ﬂn
lupin seed, bisenit powder, burnt sugar, roasted carrots, o I,
tan, acorns, mahogany sawdust, and no little sand, the result of the
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original dirt judiciously left as a makeweight upon the root of the
chicory itself.

Muﬂjtrard. can scarce be said to have even the colour of mustard, for
it is coloured with turmerie, and what passes for mustard is in many
a case little more than the mere husks and Hour.

Pepper is messed up with wheat-flour, mustard-seed husks, sago-
meal, pea-flour, and warehouse sweepings ; nor doesit fare better with
food for invalids, oatmeal is mingled with far less digestive barley-
meal at half the price. Arrow-root (which it should be understood
is the produce of under-ground branches or bulbs of the maranta
plant, growing in the West and East Indies, and having gained its
name of arrow-root from the belief that it was a remedy against
the deadliness of the poisoned arrows), is to the utmost economized ;
and though its purity is often of great importance to the invalid, there
is for the most part sold instead, sago-flour, tapioca-flour, and most
commonly of all and worst of all, potato-starch.

Milk and bread, the laborious and able sanitary commission of
the *‘ Lancet,” (to whose reports for more full information we would
refer our readers,) has shown are not much adulterated, But the
milk, partly by the kind of keep of the cows, partly by a little careful
skimming, and in a multitude of cases by the liberal aid of the
pump, is duly thinned. Flour and bread, of old mixed with plaster
of Paris, ground bones, and potato-starch—thanks to the cheapening
of pure materials—has come to content itself with alum only, and
instead of other adulteration, customers are cheated with light weight,
a matter on which there is no need to say anything, but that its best
corrective is a pair of household scales and the nearest police-office.
But this running account of roguery, except for its curiousness, would
be of little use without a few hints, if not as to detection and pre-
vention, at least as to how our readers may escape from amongst the
number of dupes and sufferers who are daily and hourly swindled
in the kingdom,

As to tea (the fact being that since the experienced officers of the
East India Company have ceased to hold the Chinese traders in
terrorem, almost no real green tea reaches this country, but all pre-
tending to be such are painted with poisons), it is best to be content
with black tea alone.

For sugar, the best advice is—if you like to pay for dirt and mix
it with your preserves, puddings, and pastry, and choose to believe
the grocers, that sugar that moistens even the thick paper they placo
it in, and which looks dark, smells strong, and sticks to your fingers,
is richer in sweetening than clear sparkling white sugar, out of which
none of the sweetening but all the dirt has been washed—then buy
brown sugar.

Coffee again; it seems beyond the reach of average human honesty
to sell it pure. The chicory is so fragrant—so wholesome—such an
improvement on the flavour of the Arabian berry, and withal so much
cheaper, that mixed it must be. We say therefore, Buy your coffee
in the berry, raw; your chances are at all events fifty to one better of
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having ecoffee only, Roast and grind it for yourselves, and, if vou like
chicory or dandelion, endive, or any other weed with it, wh ; buy the
roots, scorch them and grate them, and, like the man with tga Lairs in
his butter, mix them to your taste. But do not, unless you choose to
cheat your stomachs, buy ground coffee, a mill will soon ay for
itself ; and at all events never purchase canistered or but-tlenf' coffee,
for in ninety-nine eases out of a hundred an additional dose of dust
is made to pay for the tin or glass,

As to water—every one knows that plumbers make the bottoms of
the cisterns thicker than the sides, because the water eats the lead
away ; hard water does so more than seft, and water from the same
source more al some times than others, Lead, as the phrase is,
accumulates in the system, so that ever so little taken day by day,
at length sums up to a poisonous dose sufficient to mar the hBEl].‘t-E.
The remedy for this mi:sngief is simply to have the service-pipes made
of, and the cisterns lined with, gutta-percha. Some towns—Glasgow,
Nottingham, Manchester, for instance—are fortunate in having sup-
plies of pure soft water, and though the change is com uti‘mi]}'
recent, the pood effeet has ﬂ]IEﬂﬂ}" begun to show itzelf in returns
of the publie health,

Thames, and other river waters, with which London and many
other cities and towns are supplied, eontain in every gallon from
twenty to four-and-twenty graius of ingredients which have more or
less a medicinal effect,, besides the many injurious living animaleulm
and matters of animal refuse. Many spring waters, though of course
free from the animal impurities, abound still more in the medicinal,
To render such waters fit for healthful use, some proeess of purifi-
cation is absolutely essential, and such purifieation very perceptibly
improves both their eooking and washing properties,

rdinary filters certainly free water from a considerable quantity
of dirt, but not from the medicinal ingredients, nor even from all the
animaleuls, some of which, though quite visible as monsters with a
miecroscope, nevertheless find their way through the filter. One of the
simplest processes of purification, if people will only take the trouble
to orm_it—and it is surely worth it for the increase of comfort
and the advantage to health—is, for every forty gallons that the
eistern holds, to pour in one gallon of lime water ; this has the effect
of throwing down from the water a large proportion of the chemical
i ients, and no small multitnde of the animalenls. Such water
filtered is perhaps as nearly pure as it ean be made from the present
source of the supplies. Another method of purification is by long
slow boiling, then allowing the water to eool, and filtering it. Some
trouble no Enuht there is in any such course, but pure water, like pure
air, is essential to a life of health, and those who will not be at the
trouble, must make up their minds to some degree of infirmity and
unhappiness.
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THE KITCHEN.

A xrrcuEN should always be well furnished ; there is no necessity
that it should be profusely so, but there should be a sufficiency of
every thing which can aid the cook in properly preparing the food
entrusted to her. And when this important point has been realized,
cleanliness in every article used should be serupulously observed ; mo
utensil should be suffered to be put away dirty, it not only injures the
article itself materially, but prevents its readiness for use on any
sudden oceasion. No good cook or servant would be guilty of such
an act ; those who are, do so either from laziness or want of system,
or a nature naturally dirty. A servant prone to this viee should
never be retained ; it is hetter and easier to change frequently until
the mistress is suited, however unpleasant these ﬂiﬂng-:-s may prove,
than Quixotically attempt to cure a person of this description.
Cleanliness is the most essential ingredient in the art of cooking,
and should inviolably be maintained in the kitchen.

The fixtures or fittings of a kitchen depend upon the builder, and
in modern houses due attention is paid to the situations of the range,
dresser, larder, &e. We have, therefore, no intention of expounding
new theories, schemes for reducing the arrangement of a gigantic
kitchen for a club to a small one for a household ; the ironmonger, if
a tradesman of experience, will readily give all the necessary infor-
mation required to substitute improvements for old fixtures found
to be inconvenient. We, however, give engravings of several varieties
of stoves, each presenting separate merits, and we leave to those who
eonsult our oracle to select the one which best suits their kitchen and
their cireumstances,

In furnishing a kitchen there should be every thing likely to be
required ; a deficiency too often sacrifices the perfection of a dish.
The following articles, of which we have given engravings, are
requisite: we are indebted for the drawings, and some wuseful

suggestions in arranging the culinary articles, to the courtesy of
several furnishing ironmongers of eminence in London.
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No 1.—Wafer Tongs,

Wo. 2,—Hot Water Dish,

@h

Mo, 3.—Mortar and Pestla,

SLACK __gli%.l!
i BTRAND

No. &—Meat Chopper.

¥o. B.—Dish Cower.

1

3[

Wafer Tongs. The thin, erisp
cakes, called wafer cakes, usuall
eaten with ices, are made wi
this instrument. The paste is
rolled very thin, and placed be-
tween the flat plates of the tongs,
which have been previously heated
on the hot plate or range hob.
They are pressed tightly in this
for & few minutes, and when
taken out are thoroughly baked,
and bear the impress of the pat-
tern of the tongs.

Hot Water Dish with double hot-
tom, to be filled with hot water
for serving up joints which ave
Liable to be guickly chilled.

Mortar and Pestle, Made in iron,
brass, marble, &c., used for
pounding sugar, spices, and other
mgredients of the culinary art.

Meat Chopper, for chopping and
disjointing bones. Pes

Meat Saw, for sawing bones in
parts of meat where the chopper
eannot be used.

Baking Plate. A loose tray, mada
to fit the ovem, to contain small
pastry, &o., which may require
careful removal.

. Bread Grater, used in making

fine crumbs for seasonings, pud-
dings, &e. g

Wire Dish Cover, to protect meat,
lﬁiﬂtrj} éke'! from files and dust
in the larder.
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13.

No. 14 —Popper Mill.

9.

Water Filter. Every family
should procure one of these filters,
as they are to be had at a small
expense, and the little trouble
necessary to keep it clean 1s
nothing in comparison with its
Ereat utility as a preserver of
ealth.

- ; 10. Sugar Nippers, for breaking lump

sugar into small pieces,

11. Tea and Coffee Canisters, by

which the flavour of tea and coffee
is preserved.

. Sugar Canitster, with Drawer.

Tin Boxes, for the storeroom, to
contain sugar, biscuits, rice, &e.
The covers fit very tightly, to
exclude the air. ey are fre-
quently lettered in frunt to dis-

tinguish them,

14. Pepper Mill, for grinding segpﬂr:

it can be regulated to grind either

fine or coarse.
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15. Auwtomaton Coffee Roaster, for
roasting coffee in small quanti-
ties, and with lE\'-e-:l!i:ae moeuracy. It
revolves by clock-work, and is

ﬁi-:md before an ordinary parlour

16. Stewpan Digester,

Mk 20, Showpn Digustor 17. Saucepan Digester.

18. The Improved Digester. The
great importance of this valuable
utensil, the digester, not only to
poor families, but to the public in
general, in producing a larper
quantity of wholesome and nou-

hitherto obtained, is a matter of
such serious and interesting con-
gideration, that it cannot be too
earnestly recommended to those
who mn.{ﬂ economy in the support
of their families an object of their

No. 18.—Digester, attention. The ehief, and indeed
the only thing necessary to be done, is to direet a proper mode of
using it to most advantage; and this mode is both simple and en?'.
Care must be taken, in {illing the digester, to leave room enough for
the steam to pass off through the valve at the top of the cover. This
may be done by filling the digester only three parts full of water and
bruised bones or meat, which 1t i1s to be noticed are all to be put in
together. It must then be ]Elnnn-i near a slow fire, so as only to stnmer
(more heat injures the quality), and this it must do for the space of
gight or ten hours. After this has been done, the soup is to be strained
throngh a hair sieve or cullender, in order to separate any bits of
bones. The soup is then to be put into the dxﬁlnater again, and
after whatever wvegetables, spices, &e., are thought necessary are
added, the whole is to be well boiled together for an hour or two,
and it will be then fit for immediate use. In puttin% on the lid of
the digester, take earc that a mark, thus (X) on the lid, is opposite
to a similar one on the digester. The digester may also be obtained
to contain from four quarts to ten gallons. There are also saucepan
and stewpan digesters, to hold from one to eight quarts.
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19.

20,

21.

23,

23.

L

No. 23.—S8tockpot and Btockpot Ladle,

WIFE'S OWN BOORK OF COOKERY.

The Improved Registered Potato
Steamer. Its action is so simple,
that by drawing out a knob when
the potatoes are cooked, the steam
is allowed to escape from an
aperture in the side, and the heat
from the boiling water below
converts the steamer into a dry
hot closet, and completely evapo-
rates the moisture remaining in
them. Potatoes cooked in this
steamer may be kept hot and good
for several hours without thae
least deterioration, but rather an
improvement in their flavour.

Paste Jigger, for trimming pastry.

Fish Seissors, for cutting and

trimming fish.

Fire Stewpan, made with close
fitting cover, on the top of which
lighted charcoal is placed, to heat
the contents more thoroughly and
uniformly,

Stoekpot and Stockpot Ladle, nstd
for preparing the meat, bones, ve-
getables, &e., technically called
stock, which forms the basis of
soups,
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24, Cheese Toaster with double bot-
tom for hot water.

25. Turbot Kettle, for boiling turbot
or other lu.rgﬂ fish,

26. Fish Kettle, for smaller fish, and
Slice, for lifting them.

27. Basting Ladle, and

28. Dripping Pan, used to receive the
unetuons dro pmrrs from the roast-
ing meat, and to I'E-EIPP-].}- them to
its aﬂurc]:u.ng surface,

29. Preserving Pan, for making jams,
jellies, marmalades, &e.
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S0,

al.

33,

34,

o,

Saucepan, with [loose FEarthen
Lining, for boiling milk, cus-
tards, &e., without burning,

Saucepan, with Lip, for melted
butter, gravy, &e.

. Sugar Saucepan, for melting and

pouring out sugar for ornamental
confeetionery.

Warming or Mulling Pot, for wine
or beer,

Metal Strainer, for gruel or gravy.

Stewpan, differing from a sauce-
panin havi straight sides, a flat
cover, and flat handles, on which
account it is more convenient for

many purposes.

36 Egg Poacher, with a loose inside

frame, and ladles to hold the egs.
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37. Wine Cooler, with divisions for
bottles or decanters, and inter-
stices for ice,

. Apple and Turnip Scoops.

» Trussing Needle, for trussing
poultry.

. Larding Pin, made with split
ends, like ? cleft stick, tdl:rl W‘Fﬂ
strips of fat bacon, which are
No. 43 —Apple and Tomip Scodps, tod h? P ;Il the
1 of turkeys, poultry, &ec.
No. 39.—Trussing Needlo.

e s 41. Becf Fork, for lifting large jointa
No. 40—Landing Pin, in the pot or saucepan.

42, Dishing-up Fork, for lifting small
joints, vegetables, &e.

No. 41.—Beef Fork, 43. Mincing Knife, for chopping Jup
— e

No, 42. —]Ji!hing-up FD!‘:.
44, Saddle of Mutton Skewer, for
holding this joint on the spit for

roasting,

No, 43, —Mincing Knifs. 45, Fritter Mould, and

——

No. 44 —Snddle of Mutton.Skewer, 46. Hm?;rmm Mould, used for ehap-
@ ﬂ ing fritter and mushroom cakes,
being heated for the o1

No. 45.—Fritter Mounld. the hcrl: plate or range hob.

No. 46,—Mushroom Mould. 47. French Cook's Knife,
ferred by men Eﬂnkl:,M
-:_\""""——-.' P the short round-b knife, for

Wo. 47 —French Cook's Enifa, cooking purposes. e
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— =S

No, 48.—Poultry Chopper,

Ko, 40.—S8licing or Larding Knife,

No. 60.—~Mashed Potato Fork,

Neo, 53.—Yorkshire Pudding Pan,

e

No, 54.—Tartlet Pan,

No, 67 -—Fr]'h:.g' Pan.

48. Poultry Chopper, a strong de-

30,

al.

02,

ot.

o,

26,

o7,

seription of knife, thick and
heavy, for breaking bones, &e.

Slicing or Larding Knife, for
preparing the slips of fat alluded
to at No. 4.

. Mashed Potato Fork, for beating

np mashed [}mtatﬂ——much SUPErior
tn the wooden spoon for this pur-

pose.

Beef Steak Tongs, for handling

steaks, &e,, during the grilling
process.

Boiling Pot, for the reception of
large joints, puddings, &c.

. Yorkshire Pudding Pan.

gtzr.ﬁf-ﬂt Pan, for baking tartlets,
Cs

Omelet Pan, a shallow frying pan,
with shelving sides, for omelets.

Cutlet Pan, a deep frying pan
with upright sides, fur cutlets.

Ty ng FPan, requires no expla-
nation.
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o, 59, —Telly Bag.

e |i':;.':‘-|..i|' T ‘i!i i‘l
LA Ii!';. i !!Hr_‘l .flll.ii_r;LI
i LA

B
!wyﬁgﬂté#ﬂ!

TP T T

a9,

60,

6l1.

I

o b

58. Bainmarie Pan, a shallow pan

with false bi-:rttum to contain hot
water, in which soups, tts,
&e., are placed when rﬁ; for
the table, and kept at a beiling
hest, but prevented from burning

or drying up.

Jelly Bag, made of felt or flannel,
for straining jellies, purées, &ec.

Seasoning Boz, with divisions for
salt, pepper, or spiees.

Revolving Gridiron, with fiuted
bars, lined with enamel.

. Meat Sereen, made of wood lined

with polished tin, and provided
with rack-shelves for dishes and
plates, sliding doors at the back,
and a lock-up hot closet at the
top. It is frequently fitted also
with hinged flaps, *' or 78,
at the sides, to enclose the fire
completely.

Knife Basket lined with tin;
ensier cleaned than woud, and far
preferable.
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s

et

No. Gh—Salnmandoer,

No. 66, —Coolk Hald.

—

Mo, 83.—Halance Skewer.

No. 87.—Vegetable Btrainer.,

%@

No. 63.—Egg Whisk.,

M-

No. 80.—Dariel Mould,

64.

65.

G6.

67.

65,

69,

Salamander. The round plﬂ:tﬁ or
blade of this instrument 1s made
hot in the fire and held over pas-
try, &e., to brown it.

Cook IHold, a two-pronged weapon
for fixing meat sccurcly on the
spit.

Balance Skewer, for adjusting the
equipoise of joints which cannot
be centrically spitted.

Fegetable Strainer, a wire frame
made to fit inside a stewpan for
removing parsley or other vege-
tables when fried in lard or oil.

Fgg Whisk, for beating up eggs
ny]{ﬂbuhs, a!E:u. 1 i

Dariel Mowld, a small shape for
jellies or puddings,

ar embossing gum-paste

= 70. Gum Paste-board, aflat

board engraved with

various deviges or pat-

@ "% % terns, used for stamping

No. 70.—Gum Prste-board,

11,

T2,

ornaments for raised
pies, &c.

Paste Cutter, made in great
variety of pattern, for shaping
8, patties, &e.

Jelly Mowld, for shaping jelliea,
¢ mange, &e,
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73. Baba Mould, for baking baba and
other cakes,

. Seales. As one of the great ele-
ments of success in cooking is
preciseness in the proportions of
ingredients, the cook should never
be without a good pair of scales,
and she should keep them in
thorough order. In delicate dishes
an u:l:lm‘iuﬂl roportion of an article

inserte to 1m a certain
flavour, m]fmi_u the dish The

nﬂnﬁﬂsi as well as use of scales
is therefore obvious.

« The Improved American Oven,
made by Messrs. R, and J. Slack,
is one of the most convenient
articles for family use; it entirely
obviates the disagreeable effeets
caused in the old ones by the
gravy falling on the iron pan,
Wh.iv{ being wery hot, produced
a disagreeable taste to the meat
(as if baked.) The grﬂ.ﬁr}r in this
one runs into a dri -pan be-

: - low, and the mEﬂ.t- EIlII. e basted

No. 76.—The Improved American through the door at the back

e without removing the oven from
the fire.

RANGES, STOVES, HOT WATER APPARATUS, ETC.

1. The Oxford Roasting Range, the first specimen of which in
London was introduced at the celebrated kitchen of the Reform Club,
though it has since been adopted in many other large establishments. It
has an open fire, with vertical bars instead of the ordinary and familiar
horizontal ones ; but its peculiar excellence consists in the intense heat
radiated from it, and its great ecomomy of fuel—the space from the
bars to the back being less than half the usual depth. The back is
formed of Stourbridge fire-clay. The size of the tlre may be increased
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or diminished at pleasure ; and the whole of the front opens on hinges
like a gate, so as to give ready access for the removal of cinders, &e.
The boiler for hot water is placed behind the back.

Tmproved Family Range (not illustrated) is made on the
same principle as the Oxford Roasting Range, but on a smaller
scale for familics. It has the fire-olay radiating back, iron water
boiier, vertical bars, &e., and in addition to them, a very excellent
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oven for meat, pastry, or bread heated from the same fi is i
'?'Ilf}[iﬂst ;ﬂ;iu}ﬂalgd economical form of range ; and the MH;.;:DIP%E :::'
. W 18 surprisingly small raging hirty
of coal for tWE!]."'r";ﬂ hours {ijn n.%ﬁ: nratr:i\—;i:g; range, S gy
2. Improved Smoke Jack, with . i
; £ | : ouble movements, danel ts
u?d universal joints ; equally nﬂﬂica.hle to almost -a'-.':fr_',r dﬁu:ﬁiﬁptlim:
0t range, either close or open, The apparatus is kept in motion solely

by th urre e : :
w{igh':s_“I‘quﬂ © nt of air in the chimney without springs or

3. Oven and Hot Closet with
v set, Séparate vurnace underncath;
};j' ferro .}f ﬂllil;ﬂ.ﬂj" professional cooks to those which are heated

4. Hot Piate and Broiling Stove, with a . 3
L B T L T Sy e
St @ greatest acouracy by the sliding doors in the

6. The ﬂ::fﬂrd' Rﬂﬂﬂ"-ﬁ, with an Oven at

separate furnace—in othep respects similar to phe side; heated by a

the Family Range.
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5. The same as No. 2, with single movements, for a smaller range.
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7. Stewing Stoves, heated hy charcoal, :111:1 therefore requiring no
flue. These are considered by many prn{"psm.d cools ﬂmte indispens-
able for some of their more delicate operations, which require a less

intense heat than that of the hotplate.

ﬂﬁ
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B. A Close Range with two ovens, hot closet, boiler, and hotplate,
all heated from one eentral fire. Pipes can also be attached to
steam to various kettles and saucepans, for bﬂilinﬁlvcgetn.blea. &o., 1f
required. The ashes fall inte a drawer under the fire. Thisisa
nseful and economical form of range, but unless great care is taken
it is apt to overheat the kitchen ; and the chimney is obliged to be
enclosed entirely or partially; the wentilation is not nearly so perfect
as with an o range.

9. Steam %s. for cooking meat, vegetables, fish, &ec. They may
be of any convenient size or shape ; may be placed at the most distant
part of the kitchen or scullery, and the steam conveyed to them by a
pipe from the range boiler.

10. Bainmarie Pan, with a sot of stewpans, soup-pots, and glaze-
pot, and made with a double body to be heated by steam from the
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boiler. This is filled with hot water, in order to keep the soups,
sauces, &oc., perfectly hot, without burning or drying them up.
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11. The Cottager’s Stove is an economical, compact, and portable
cooking apparatus, combining a good-sized oven and hotplate. It
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will cook for a dozen persons with one Pmmd of coal or coke per hour
and the top may also used as an lroning Stove. It reﬁeuima no
fixing, has no flues to clean, may be placed in any apartment, and isa
great security against fire,

12. Gas Cooking Apparatus. Contrary to the prejudices of very
many, and the e;ﬁy experience of mme;l iE. is now *:mn-:%}E ﬂ;ﬁfma.ﬂtt-l
ng, ing, hoilin ,Er}'mg, stewing, and breiling ma orme

b Eﬂm aid of gas ng eftfectually as with a coal ﬁ.re—mﬁ;:h much more
eleanliness, and without imparting the slightest taint or smell of gas
to the food. The apparatus shown embraces all these points ; but the

are made of various sizes, and more or less complete, as may be desired.
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13. Tmproved Kitohen Range with Patent Radiating and Venlilat-
ing Oven, and Back Boiler. g‘he best and most economical open fire
range, may be had at prices varying from £4 16s. to £10; but a
very useful Self-acting Oven and Boiler Cottage Range can be
procured from 18s. to 34s.
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14, Smoke Consuming Kitchen Range, This complete and con-
venlent range is a certain cure for a smoky chimney, and requires
only kelf the usual fuel. It has a large oven and botler, and ean be
fitted for steaming ; it hakes and roasts in a superior manner, and
the top forms a hot plate for boiling, stewing, &e., has a simple
but efficient arrangement for consuming the smoke, and affords

thorough ventilation, combining the advantages of a close and an -
open fire,

IMPORTANT HINTS TO COOKS,

Which they will not regret following with attention.

Let there be a place for every article, and when not in use let
every article be in its place.

L0 evert nfonoyl Alanes aeed o Y A . fe



any meats (save salt meats) or fowls make stock; the remnants should
never he thrown anywhere but into the stoekpot, and should too much
stock be already in your possession, boil it down to a glaze: waste
is thus avoided. v -

Keep yonr meat in a ce, your fish on ice, and your
*\regﬂt?z.llglgs on & stone floor freedgrymr? air. i g 4

Cut your soap when it comes in, and let it dry slowly,

Keep your sweet herbs in paper bags, each bag containing only
one deseription of herb. They should be dried in the wind and not in
the sun, and when ordered in a mmiﬂt should be cauntiously used, as
a preponderance in any seasoning spoils it.

When oranges or lemons arve used for juice, ehop down the peel,
put them in small pots and tic them down for use.

APrprLES,—In choosing apples, be guided by the weight ; the heaviest
are the best, and those should always be selected which, on being
E;ssed by the thumb, yield with a slight crackling noise, Prefer

e apples to small, for waste is saved in peel hg and cormg.

E.pp es should be kept on dry straw in a dry place, and pears hung
up by the stalk.

Barrer for Fish, Meat, Fritters, &e.—Prepare it with fine flour,
salt, a little oil, beer, vinegar, or white wine, and the whites of eggs
beaten up; when of a proper thickness, about the size of a nutmeg,
it will drop out of the spoon at once. in oil or hog’s lard.

Cagrgots, if young, need only be wiped when boiled—if old, they
must be scraped before boiling. Slice them info a dish, and pour
over them melted butter.

CavrrrrowEers.—Cut off the stalks, but leave a little of the green
on; boil in spring water with a little salt in it: they must not
boil foo fast.

CrLery.—Very little is sufficient for soups, as the flavour is very
predominating. It should be partisularly cleanly washed and eurled
when sent to table. To curl celery, wash well, and take off the
outside stalks, cut it to a proper length, split each stalk into three or
four divisions with a large needle, then place the head of celery in
spring water with the root uppermost, and let it remain for four or
five hours—it may then be tastefully arranged on the dish,

Game may often be made fit for cating when it seems spoiled,
by cleaning it and washing with vinegar and waler. Birds that
are ot likely to keep, should be drawn, cropped, and picked, then
wash in two or three waters, and rub them with salt; have in
readiness a large saucepan of beiling water, and plunge them into it
one by one, drawing them up and down by the legs, so that the water
may pass through them. Let them stay for five or six minutes, then
hang them up in a cold place; when they are completely drained,

well salt and pepper the insides, and thoroughly wash them before
roasting,

Gmgnas.——ﬁa skirts of beef and the kidney will make quite as
good gravy as any other meat, if prepared in the same manner, The
Lidnone of an ax. or the milt. makes excellent gravy, cub all to pieces
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and prepared as other meat, and so with the shank end of mutton
that been dressed, if much gravy is not required. The shank
bones of mutton add atly to the richness of gravies, but they
should be first well ed and scoured elean. The taste of gravies
is improved by tarragon, but it should be sparingly used, immediately
before serving,

Larp should be carefully melted in a jar put in a kettle of water
and boiled, and run into {lﬂ-&dﬁl‘ﬂ that have been strictly cleaned ;
the bladders should not be too large, as the lard will become rank if
the air gets to it. 'While melting it, put in a sprig of TOSEIATY.

MustArp mixed smooth with new milk, and a little cream added,
will keep ; it is very soft, and by no means bitter.

Saco should soak for an hour in water previous to nsing, to take off
the earthy taste,

SUET may be kept for a twelvemonth, thus: choose the firmest
and most free from skin or veins, remove all trace of these, put the
suet in_a saucepan at some distance from the fire, and let it melt
gradually ; when melted, fpcmr it into a pan of cold spring water;
when hard, wipe it , fold it in white paper, put it into a linen
bﬁ: and keep it in a dry cool place ; when used, it must be scraped,
and will make an excellent crust, either with or without butter.

ToxneUE, which has been dried, should be soaked in water three
or four hours. One which has not been dried will require but little
soaking ; put it in cold water, and boil gently till tender.

Raisin wine may be substituted for sherry, for sweets generally.

Copper vessels, “when the tinning is worn off, must never be used,
or the poisoning of those who ‘Enrta]ie of whatever may have been
cooked in them is inevitable, hey should be sent to re-tinned
1mEedlate:1}r the:ﬁ uire it.

eep tapes and jelly bags elean, or when again used ill impart
an unpleasant ﬂa\f;ll}u.r?r = 5 ey s,
All soups should be moderately thin and bright.
Meats such as beef, mutton, and venison, must rather bhe under-

ilﬁd?;gi? overdone, excepting veal and pork, which requires to be

Fish should be quite done, but not overdone.
Pastry must be carefully baked; it should be sent to table a pale
gold colour.

Onions Ehﬂ'l]lﬂ_ be k 0T TO in a 1 h u]_ﬂ
be removed, or it wiuegzmmiﬁ':la ‘thﬂd;?hg r::m——n specked one sho

Cold water cracks hot iron infallibly.,
Pudding towels should be caref ¥y washed, and kept clean in a
gﬁf place. Put a clean round towel on the jack roller quite as

Be very purﬁﬂui::.r in not letting your stocks and B over
two days without boiling them u ,};n{l be ecareful ;“Tﬁﬂﬁ gﬂi thick
soups and sauces all the time they are on the fire and change all
your cold meats into fresh clean dishes every Iﬂ_{lt‘]]_i]::g wiping down

the dressers and shelves; and if allowed larding cloths, ece that
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they are clean. Keep your larder door shut, free from dust and
dumﬁra; do not hav:ﬂiuur baked paste in the larder, but in your
kitchen cupboard, then see to your game larder, wiping and
peppering; and gingering vour venison, arranging the game which
requires to be dressed first, and see that all the blood which may have
dropped from the game or venison is cleansed from the dressers and
flooring. Then see to the vegetables, removing all stale and what is
not wanted, giving it to the poor, either as dressed in some way or
natural ; do not be overstocked, yet always keep a little in reserve,
This will save much trouble to the gardener, and frequently to
the kitchen-maid, who will otherwise have to run from her work
down to the garden, which, even if she likes #f, takes her from other
more important things, Be sure to look well every morning tﬂtgnur
pickled pork and hams, keep and rub them and turn them,
marking those to be used first; your fish must be looked to, and well
cleaned and washed, and if intended for that day’s dinner, kept in
water until required ; if not, keep it on the marble or stones; your
doors should always be shut.

Clean hand.ﬁ—afw“ya clean hands.

A dirty kitchen is a disgrace to every one connected with it.

‘With these few hints we wind up our remarks, merely adding that

many of the receipts here given, wiich are on too large a scale for a
& family, may have their pr ions equally reduced, and an
excellent dish will be the result. some Instances, also, the more
expensive ingredients may be left out without destroying the integrity
of the receipt, discretion and judgment being alone required in these
Cases.
In conclusion, the mistress of the household will understand that
the well-being of her establishment depends upon her surveillance;
and though her too frequent presence in the kitchen would be unne-
cessary and annoying to the cook, yet she should not be deterred
from visiting it by any false delicacy, or deference to an absurd
sustom which makes it vulgar for a lady to visit a cook in her own
domains, If the cook is thrifty and clean, she will be glad to receive
the praise to which she is fairly entitled ; if dirty and careless, it is
very essential that the lady should be aequainted with the fact In
order to remedy it by a change.
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LAYING OUT TABLES.

No. I.—Bruaxrasrs, LuNcHEONS, AND Forprve NAPEINS.

TEE art of laying out a table, whether for breakfast, luncheon,
dinner, tea, or supper, consists in arranging the various dishes, plate,
glass, k&ﬂ., methodicall , and adherent to the rules we are about tc

e known.

Much trouble, irregularity, and confusion will be avoided in a
house when there is company, if servants are instructed to prepare
the table, sideboard, or dinner-waggon, in a similar manner and order

daily.

A{l tables are usually laid out acecording to the following rules
throughout the United Kingdom: yet there are loeal peculiarities
which will necessarily present themselves, and should be adopted or
rejected, as may appear proper to the good housewife :—

EIL}}.&..EFAHT‘E.-—FLEE table should be covered with a elean white cloth:
the cups and saucers arranged at one end, if for tea ; and at both ends,
if for tea and coffee ; or the coffee-cups and saucers may be arranged at
the right-hand side of one end of the table, and the tea-cups and
saucers at the left: the tea-potand coffee-pot occupying the space be-
tween in front, and the urn that at the back. Some persons substitute
cocoa or chocolate for coffee, in which case they are to be placed the
same. The slop-bason and milk-jug should be placed to the left; and
the cream, and hot milk-jugs, with the sugar bason, to the right.

The remainder of the table should be occupied in the centre by the
various dishes to be partaken of; while at the sides must be ranged
a large plate for meat, eggs, &o., and a small one for toast, rolls, &o.,
with a_small knife and fork for each person ; the carving knife and
fork being placed point to handle: the butter and bread knives to
the right of their respective dishes, which occupy the centre part
and spoons in front of the hot dishes with gravy, BSalt-eellars shoul
occupy the four corners, and, if required, the eruets should be placed
in the centre of the table,

Dry toast should never be prepared longer than five minutes
before scrving, as it becomes '{:u::nug]JJj and the buttered, B0pPPY and
greasy, 1F_1:4}r:n?ﬂng iﬁpﬂﬁi Hot rolls should be brought to table
covered with a napkin,

Every dish should be garnished appropriately, either with sippets,
ornamental butter,  water-cresses, parsley, or some one of the gar=
mishes we shall point out in a future Page.

The dishes usually set upon the table are solected from hot, cold,
erd cured rgeats; hot, cold, eured, and potted fish; game; poultry,
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“The Cook who i8 well grounded in the Rudiments of Cookery, will be able to execute the
orders given her with ease (o herself and satisfaction to her employers, sand send oup a delicions
dinner, with hall the usual expense and trouble,” —Dr., KiTcorss. P. 33.






aevius, &o,

Déjeiiners d la_fourchefte are laid the same as su g, except that
tea and coffee are introduced; but in sporting auﬁipa&r not 'I]Ilpt:ltl the
solids are removed.

When laid for a marriage or christening breakfast, a bride’s or
nhliiaten.inguakﬂ should occupy the centre instead of the épergne or
platean,

Luxycmeoxs, or NooNtwes.—The luncheon is laid in two ways;
one way is to bring in a butler’s tray with let-down sides, on which
it is previously arranged upon a tray-cloth, and letting down the
gides and spreading the cloth upon the dining-table, to distribute the
things as required. The other is to lay the cloth as for dinner, with
the pickle-stand and cruets opposite each other ; and, if in season, a

vase of flowers in the centre; if not, a water-jug and tumblers,
which may be placed on a side-table at other times. The sides of
the table are occupied by the requisites for each gmest, viz., two
l;latﬁﬂs a large and small fork and knives, and dessert-spoon. A
olded napkin, and the bread under, is placed upon the plate of each

est,

g“ﬂnmfes, with the tumblers belonging to and placed over them, are
laid at the four corners, with the salt-cellars in front of them, be-
tween two table-spoons laid bowl to handle.

If French or light wines are served, they may be placed in the
original bottles in ornamental wine vases, between the top and
bottom dishes and the vase of flowers, with the corks drawn and
partially replaced. .

The dishes generally served for luncheons are the remains of cold
meat neatly trimmed and garmished ; cold game, hashed or plain ;
hashes of all descriptions ; eurries ; minced meats ; cold pies, savoury,
fruit, or plain ; y-cooked cutlets, steaks, and chops; omelettes;
bacon; egps; devils and grilled bones; potatoes; sweetmeats;
butter ; cheese; salad and pickles. In fact, almost anything does
for lunch, whether of fish, flesh, fm:h pastry, vegetables, or fruit,

Ale and porter are generally served, but uu&uamnalli sherry, mar-
sala, port, or home-made wines, are- introduced, with biscuits and
ripe fruit.

I..& good housewife should always have something in the house ready
to convert into a neat little luncheon, in case a few friends drop in
to what some are pleased to eall a * tiffin;" and it is astonishing
how a really handsome looking affair may be made out of the remains
of the dinner served the day before, some handsome Tihss, a sprinkle
of good plate, a few flowers, some good ale, or a little wine, and
above all, a hearty welcome. a ’

NaPKINs.—Dinner napkins should be about twenty-eight inches
broad, and thirty inches long. They may be folded in a variety of

ways, which impart a style to a table, without adding much to the
P





















































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































