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CARVING

In the succeeding pages will be
found full directions for carving
fish, meat, poultry, and game, and
accompanying illustrations to help
out the instructions. A careful
study of the same will prevent any
one from making any grave error :
but at the same time, as practice
alone makes perfect, all opportuni-
ties of carving should be taken
advantage of, and carvers should be
watched.

When carving a slice of meat,
after the first incision has been
made, the angle at which the knife
is held must never be altered, or a
jagged slice will be obtained. When
the way to control the knife has
been mastered, the keystone to
successful carving has been ac-
quired,

The cut should be direct, sharp,
and incisive. A saw-like action
should never enter into the opera-
tion.

Generally speaking, the knife
should be held firmly, but it cuts
best when applied lightly, and less
gravy is squeezed from the meat
when the pressure is slight. By
using the point of the knife lightly
as a wedge, and the fork as a lever,
even a big turkey or goose may be
easily jointed, provided the carver
is aware exactly how the joint is
situated and held together. Every
assistance should be given the
carver by providing him with a
thin sharp-bladed knife of suitable
size, and by serving whatever is to
be carved on a dish large enough to
allow the joint or bird to be turned
to the most convenient position for

the purpose. The dish should also
afford space for carved portions, for
an expert carver will, with a few
strokes of the knife, disjoint a bird,
and usually prefers to do so before
beginning to serve any part of it.
Carving is always more easily and
pleasantly performed when the dish
contains neither gravy nor garnish.

A steel knmife and fork should
never be used for fish, becaunse con-
tact with this metal is apt to spoil
its flavour, and a silver or plated
slice and fork should be provided
for carving and serving. When
serving fish be careful not to break
the flakes, which ought to be served
as entire as possible, though short-
grained fish, such as salmon, should
be cut lengthwise.

The carving of loins and necks of
either veal, mutton, or lamb must
in some measure be determined by
the size of the joints, but if the
butcher has secparated the chine
bone into marrow divisions, the
carver should have no difficulty in
cutting suitable portions. He can
then cut between the bones, and
each bone with meat attached
should be of a convenient size for
serving.

Some joints, such as the undercut
of a sirloin of beef, or the knuckle
end of a leg of mutton, are best when
eaten hot ; others are equally good
either hot or cold, but sometimes
by using only one particular part
the joint may present a better
appearance when served cold, Thus,
if the under side of either a shoulder
or leg of mutton is cut without
encroaching on the upper surface,
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when the joint is turned over it
will have almost the appearance of
an uncut one, Moreover, multi-
plied cut surfaces provide means of
escape for the juices of the meat,
and as a natural consequence leave
a dry and flavourless cold joint.
Meat should always be cut across
the grain, the one exception to the
rule being the saddle of mutton,
which is nearly always carved at
right angles to the rib bones, in
slices running parallel with the
fibres or grain of the meat. When
the joint or bird is stuffed a little of
the forcemeat should be served with
each portion, and the same rule
applies to the watercress used to
garnish birds and the toast upon
which many small birds are dished.
The gravy may be poured over
brown meats, but it should always
be put at the side of chicken, veal,
and white meats.
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Ham and beef should be carved
into very thin slices, and mutton
and pork into fairly thick ones.
Joints that have to be carved
should be served on dishes without
any gravy or dressing.

To SearrEN THE CARVING
Kxire.—Hold the steel in the left
hand, which should be on a level
with the elbow, pointing the steel
towards the right shoulder, and
hold the knife almost perpendicu-
larly in the right hand. Place the
hilt of the knife’s edge at the top
of the steel, and draw the blade
downwards the whole length of
both steel and knife, first on one
side and then on the other—i.e.,
so that the point of the knife fin-
ishes at the hilt of the steel. The
blade should be almost flat on the
steel with the back slightly raised
but with only the edge touching
it.

TO CARVE FISH

Cob (I'lustration No. 3, Fig. 2).—
Cut in fairly thick slices through
to the centre bone and detach just
above it. Of this fish, the parts
about the backbone and shoulders
are the firmest, and most esteemed,
The sound, which lines the fish
beneath the back bone, is considered
a delicacy, as are also the gelatinous
parts about the head and neck.

EeL avp arr Frar Fisu,—The
thick part is the best.

LossTteEr, To DrEss.—Insert the
knife at the centre of the back and
cut through towards the tail. Then
turn the lobster round and cut
through towards the nose. Now
remove the " brains.” These are
usnally of a greenish colour and are
found gn either side of the lobster’s
headn Crack the claws with a
hammer and arrange the fish on a
dish, garnishing with fresh parsley.
The tail of the lobster is the prime
part, and next to that the claws.

Mackerer (Ifustration No. 4.
Fig. 2).—First cut along the back-
bone of the fish, Then insert the
fish-knife at this part and cut
through, separating the upper half
of the fish, which may be divided ;
when the fish is of moderate size
serve for two helpings only. Next
remove the backbone, tail, and
head, and divide the lower half.

SaLmoN  (INustration No. 4,
Fig. 3).—First run the knife down
the centre of the back and -along
the whole length of the fish, Then
cut downwards from the backbone
to the middle of the fish, cut through
the centre and remove the piece
from the back. Next cut the lower
part of the fish in the same manner,

A slice of the thick part should
always be accompanied by a smaller
piece of the thin from the belly,
where lies the fat of the fish.

Sore, BorLED or FrIeD (Illustra-
tion No. 3, Fig. 1).—The usual way
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of helping this fish is to cut it quite
through, bone and all, distributing
it in nice and not too large pieces.
The guests should be asked which
part they prefer, The middle part
is generally thought better than
either head or tail. The head
should be cut off—not laid on a
guest’s plate. In helping filleted
soles, one fillet is given to each
person. {

Praice (Illustration No. 3, Fig.
3).—First run the knife down the
centre of the fish. Then cut down-
wards (only through to the bone)
and remove portions in the manner
shown in the illustration. Next
take away the backbone and head
of the fish, and treat the lower half
the same way.

Tuwrsor (filustration No, 4, Fig.
1).—First run the fish-slice down
the thickest part of the fish, quite
through to the bone, and then cut
slices towards the sides of the fish
and upwards, as shown in the
engraving. When the carver has
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removed all the meat from the
upper side of the fish, the backbone
should be raised, and the under side
helped as the upper. The thick
parts of the middle of the back are
the best slices ina turbot ; and the
rich gelatinous skin covering the
fish, as well as a little of the thick
part of the fins, are dainty morsels,
and small portions should be placed
on each plate.

BriLL AxD JouN Dory.—These
are carved in the same manner as a
turbot. The fillet near the head of
a John Dory is the best part.

WhiTiNGg, HaDDoOCK, etc.—\Whit-
ing, pike, haddock, and similar
fish, when of snfficiently large size,
may be carved in slices from each
side of the backbone in the same
manner as salmon, each fish serv-
ing for four or more slices. When
small, they may be cut through,
bone and all, and helped in nice
pieces. A small whiting is served
whole ; a middle-sized fish in two
pieces.

TO CARVE BEEF

AlrcHeoNE OF BEEF.—A very
simple joint to carve, Cut nice
thin slices off the top side as "*Round
of Beef.” As with the latter joint
it may sometimes be desirable to
cut a thick slice off at first.

Brisker oF BEEF.—The point to
be observed is that the joint should
be cut evenly and firmly quite
across the bones, in slices the whole
width of the joint, so that on its
re-appearance at table it should not
have a jagged and untidy look.

Beer ToNGgUE, — Cut nearly
through across the tongue at the
thick part and then serve a fairly
thick slice. The carving may be con-
tinued in this way towards the point
until the best portions of the upper
side areserved. The fat lies about
the root of the tongue.

Riss oF BeeF.—The mode of

carving is similar to that of the
upper cut of the sirloin, viz., cut
in slices off the sides, starting at
the thick end and through to the
other, as shown in Carving Illustra-
tion No. 1, Fig. 1. This joint will
be the more easily cut if before
commencing to carve it into slices
the knife is inserted immediately
between the bone and the meat.
SIRLOIN OF BEEF ({Hlustration No.
I, Figs. 1 and 2).—This dish is
served differently at various tables,
some preferring it to come to table
with the fillet, or, as it is usually
called, the undercut, uppermost
(see Fig. 2.) The reverse way, as
shown in the first illustration, 1s
that most usually adopted. Still,
the undercut is one of the primest
parts of beef, and is best eaten
when hot ; consequently the carver
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himself may raise the joint, and cut
some fairly thick slices out of the
inner side, in the manner shown
in Fig. 2, The upper part of the
sirloin should be cut in the direction
that the knife is travelling in Fig.
1, and care should be taken to
carve it evenly and in thin slices.
In carving this joint, the knife
should be first inserted just above
the bone at the bottom, and run
sharply along between the bone
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and meat, and also to divide the
meat from the bone in the same
way at the side of the joint. The
slices will then come away more
readily.

Rounp oF Beer (IHustration
No. 1, Fig. 3).—Off the outside of

.the joint, at its top, a thick slice

should first be cut, so as to leave
the surface smooth ; then thin and
even slices should be carved as
shown in the illustration,

TO CARVE VEAL

CarF's HEAD.—A calf's head is
nearly always boned before serving,
and is then cut into slices like any
other boned and rolled joint. When
the bones have not been removed,
cut strips from the ear to the nose;
with each of these should be helped
a piece of what is called the throat
sweetbread, cut in semi-circular
form from the throat part. Theeye
and the flesh round are favourite
morsels with many, and should be

given to those at the table who are
known to be the greatest connois-
seurs, Thejawbone being removed,
there will then be found some nice
lean, and the palate, which is reck-
oned by some a tit-bit, lies under the
head. On a separate dish there
is always served the tongue and
brains, and each guest should be
asked to take some.

The other joints of veal do not call
for special mention.

TO CARVE MUTTON AND LAMB

FORE-QUARTER oF Lams.—In
carving a fore-quarter of lamb, the
separation of the shoulder from
the breast is the first point to be
attended to. Its shape is easily
seen and it cin be cut away quite
easily after a little practise. In
dividing the shoulder and breast
take care not to cut away too much
of the meat from the latter, as that
would rather spoil its appearance
when the shoulder is removed.
Unless the whole of the quarter is
to becunt up, the shoulder should be
transferred t@ another dish and put
aside to be served cold. The joint
is then ready to be served to the
guests ; cutlets are carved from
the ribs, and the shoulder is carved

in the usual manner. When the
shoulder is being used, the carver
may ask those at the table which
parts they prefer, ribs, brisket, or a
piece of shoulder, or he may serve
a piece of shoulder and a cutlet in
each portion. 5

Lec oF Mutton (Iflustration No.
3, Fig. 1).—The knife should be
carried sharply down, and slices
taken from either side, as the guests
may desire, some liking the knuckle
end as well done, and others pre-
ferring the more underdone part.
The fat should be sought near the
bottom corner of the thick end.

Lomv oF MurtoNn.—A loin of
mutton should be thoroughly well
jointed by the butcher. This task is
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frequently imperfectly performed;
therefore it is advisable to examine
the loin before cooking it, and care-
fully joint any part that has been
neglected. The knife should be
inserted in the thick side of the
joint, and after feeling a way be-
tween the bones, it should be
carried sharply through, separating
each chop in the same manner.
SappLE oF MurToN—The method
adopted in carving this joint is con-
trary to the general rule of cutting
meat, across the grain ; in this case,
the meat is carved across the ribs,
in slices running parallel with the
backbone and the fibres or grain of
the meat. Each long slice should
be cut across into two or three
picces, according to its length, and
with each portion is usunally served
a small piece of fat cut from the
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bottom of the ribs where the joint
rests on the dish, and some good
gravy. Red-currant jelly is served
separately.

SHOULDER OF MutroN ([/ius-
tration No. 2, Figs. 2 and 3.)—The
joint should be raised from the
dish and as many slices cut away as
can be taken in the manner shown
in Fig, 2; afterwards the meat
lying on either side of the bladebone
should be served, by carving from
the knuckle end. The uppermost
side of the shoulder being now fin-
ished, the joint should be turned,
and slices taken off along its whole
length. There aresome who prefer
the underside of the shoulder for
its juicy flesh, although the grain of
the meat is not so fine as that on
the other side, and this is served in
the manner shown in Fig. 3.

TO CARVE PORK

SuckING-P1G.—A suckingﬁpii is
usually sent to table split in half
and the head separated from the
body. The first point to be at-
tended to is to separate the shoulder
from the carcass, which is done in
the same way that the shoulder ofa
fore-quarter of lamb is separated.
The next step is to take off the
leg, and this is done in the same
way, The ribs then stand fairly
open to the knife, and two or three
helpin%s will dispose of these. The
other half of the pig is served, of
course, in the same manner. Differ-
ent parts of the pig are variously
esteemed, some preferring the flesh
of the neck, others the ribs, and
others, again, the shoulders.

TO CARVE

Roast Duck (Ilustration No.
6, Fig. 3).—No dishes require so
much knowledge and skill in carving
as game and poultry, for it is neces-
sary to be well acquainted with the

Ham,—In cutting a ham, the
carver must be guided according
as he desires to practise economy, or
have, at once, fine slices out of the
prime part. Under the first sup-
position he will commence at the
knuckle end, and cut off thin slices
towards the thick part of the
ham, slanting the knife from the
thiclkk part to the knuckle. To
reach the choicer portion, the knife,
which must be very sharp and thin,
should be carried quite down to
the bomne, at the centre of the ham,
which is then carved in the manner
shown in the illustration.

The other dishes of pork do not
call for any special remarks as to
their carving or helping.

POULTRY

anatomy of the bird and animal in
order to place the knife at exactly
the proper point. A young duck
or duckling is carved in the same
maunner as a chicken. First remove
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the wings, then the breast should be
<ut off the bone in one slice, or
several slices if very plump. The
legs are next removed and divided
at the joints, and the foot and the
bone to which it is attached should
be cut off before serving. When
stuffing has been introduced, the
skin should be cut across and the
farce scooped out with a spoon.
“ The wings of a fiyer and the legs
of a swimmer ' are generally con-
sidered the best portions.

BoiLep FowlL (Illustration No.
5, Figs. 2 and 3).—Though the legs
of a boiled fowl are hidden beneath
the skin, the method of carving is
not affected, and the following direc-
tions may be applied to birds
either roasted or boiled. The fork
should be inserted firmly in the
breast of the bird, and with a sharp
knife a downward cut made between
the thigh and the body, after which
an outward turn of the blade of the
knife usually detaches the leg suffi-
ciently to allow the joint connecting
it to the body to be easily severed.
‘With the fork still inserted in the
breast, the next step should be
to remove the wings. In doing this
a good carver will contrive by cut-
ting widely, but not deeply, over the
adjacent part of the breast, to give
to the wing the desired shape with-
out depriving the breast of much of
its flesh, When carving a large fowl
the breast may be sliced ; otherwise
it should be separated from the
back by cutting through the rib
bones, the only difficulty in carving
this part being the small hinge-
bones near the neck. The breast
should be cut across in half, thus
providing two portions, to which
may be added, when a larger helping
is desired, a slice off the thigh.
Cut lengthwise into rather thin
slices ; thelegs may be satisfactorily
disposed of even when those to be
served consist of persons to whom a
whole leg could not be offered. To
conclude the carving the back
should be turned over with the cut
side to the dish, and if the knife be
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pressed firmly across the centre of
it, and the neck raised at the same
time with the fork, the back is easily
dislocated abont the middle. To
remove the sockets of the thigh-
joints (the side-bones to which is
attached choice morsels of dark-
coloured flesh) the tail part of the
back must be stood on end, and
held firmly by means of the fork,
while the bones are cut off on either
side. The more highly esteemed
parts of a fowl are the breast,
wings, and merrythought: the
thigh may be served to a gentleman,
but the drum sticks should be put
aside, and used afterwards in some
way that necessitates the flesh
being minced. A fowl, when boned
and stuffed, is usnally cut across in
slices.

Roast Fowwr (IlNustration No,
5, Fig. 1).—Fowls, when roasted,
are carved in exactly the same
manner as when boiled, therefore
the foregoing directions and illus-
trations render it unnecessary to
describe the operation again. When
the liver and gizzard have been
trussed and cooked with the fowl,
the wing to which the liver is
attached may be regarded as the
choice portion of the bird, and
should be offered to the person
entitled to the most consideration
in this respect. When the fowl 1s
stuffed, a little forcemeat should be
served with each portion, but it is
better to hand the gravy and bread
sauce separately.

Roast GooseE.—The breast of a
goose is the part most esteemed,
therefore when the bird is larger than
is necessary to meet the require-
ments of one meal, it frequently
happens that the carving is confined
solely to the breast. The carver
should, however, consult the tastes
of those he is serving with reference
to choice of parts, for the leg is
sometimes preferred. Alarge num-
ber of slices may be cut off the
breast, and as the wing is the part
least esteemed, the flesh of the
upper part of it may with advantage
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be included in the slices cut from
the breast. When onion farce has
been employed it is advisable to
ascertain if it be agreeable to the
taste of the person for whom the
portion of goose is intended, for so
many dislike the farce itself, al-
though they may like the flavour
imparted to the bird by its use.
The directions given for carving a
boiled fowl may be applied here,
although greater force will most
probably be required in detaching
the various parts. When the goose
is stuffed with onion farce it is
nearly always accompanied with
apple sauce and gravy, both of
which should, when convenient, be
handed separately.

Roast Turgey (INustration No.
6, Figs. 1 and 2).—A small turkey
may be carved in the same manner
as a large fowl (see directions for
carving the same) ; and no bird is
more easily carved than a large
turkey, for the breast alone may,
when properly carved, be made to
serve a large number of persons.
If more meat is required than the
breast provides, the upper part of
the wing should be served. When
it is necessary for the legs to be
carved, they should be severed
from the body and then cut into
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slices. The forcemeat in the crop
of the bird should be carved across
in thin slices, and when the body is
stuffed, the apron should be cut
across. y

A boiled turkey'is carved in the
same manner as when roasted.

PicEoN.—Carry the knife entirely
through the centre of the bird,
cutting it into two precisely equal
and similar parts. Ifitisnecessary
to make three pieces of it, a small
wing should be cut off with the
leg on either side, thus serving two
guests ; and, by this means, there
will be sufficient meat left on the
breast to send to the third guest.

Rassits.—In carving a boiled
rabbit the knife should be drawn
on each side of the backbone, the
whole length of the rabbit, thus
separating the rabbit into three
parts. Now divide the back into
two equal parts, then let the leg be
taken off, and next the shoul-
der.

A roast rabbit is trussed differ-
ently from one that is meant to be
boiled ; but the carving is nearly
similar. The back should be divided
into as many pieces as it will give,
and the legs and shoulders can then
be detached in the same manner as
those of the boiled animal.

TO CARVE GAME

Brackcock.—The method of
carving blackcock is identical with
that for boiled fowl. The breast
and the thigh are the only parts
esteemed ; the latter may be cut
lengthwise into thin slices, or served
whole.

Wirp Duck.—As game is almost
universally served as a dainty,
these dishes are not usually cut np
entirely, but only those parts are
served of each which are considered
the best flavoured and the primest.
Of wild fowl, the breast alomne is
considered by epicures worth eating,

and slices are cut ; if necessary, the
leg and wing can be taken off by
generally following the directions
described for carving boiled fowl.

Roast Hare.—Place the hare
on the dish with the head at the left
hand. Make an incision, and cut
along the spinal bone from about
the centre of the back to the end.
Then cut through the side at the
point where the incision was made,
and then cut the portion away.
Then cut off the hind leg in the way
that the leg of a fowl is severed, and
afterwards the foreleg or wing, It
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is the usual plan not to serve any
bone in helping hare ; and thus the
flesh should be sliced from the legs
and placed alone on the plate.
Plenty of gravy should accompany
each helping, otherwise this dish,
which is naturally dry, will lose half
its flavour, and so become a failure.
Stuffing is also served with it, and
the ears, which should be nicely
crisp, and the brains of the hare,
are esteemed as delicacies.
Grouse.—Grouse may be carved
in the way first described in carving
partridge. The backbone of the
grouse is highly esteemed, and this
part of many gamebirds is considered
to possess the finest flavour.
ParTRIDGES.—The usnal method
is to carry the knife sharply along
the top of the breastbone and cut it
quite through, thus dividing the
bird into two equal parts. When
smaller portions are desired the
bird is sometimes divided into three
parts. The legs and winﬁ may
be easily severed from the body in
the manner described for boiled
fowl, while the breast, if removed
intact, will provide a third helping.
Another easy and expeditious way
of carving birds of this description
is to cut them through the bone
lengthwise and across, thus forming
four portions, A piece of toast
should accompany each portion
sometimes the fried breadcrumbs,
bread sauce, and gravy are added
by the carver, but it is better to
hand them separately.
Pueasant,—The choice parts
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are the breast and wings. Carve
in exactly the same manner as roast
or boiled towl,

SnIPE.—One of these small but
delicious birds may be given whole
toa gentleman, butin helping a lady
it will be better to cut them quite
through the centre, completely
dividing them into equal and like
portions, and put only one half on
the plate.

HauncH oF VENISON.—An inci-
sion being made completely down
to the bone, the gravy will then be
able easily to flow, when slices,
not too thick, should be cut along
the haunch, the thick end of the
joint having been turned towards
the carver, so that he may have a
more complete command over the
joint., Each guest should be served
witha portionoffat. Likemutton,
venison soon begins to chill.

Woopcock,—This bird may be
carved by cutting it exactly into
two like portions, or made into
three helpings, as described in
carving partridge. The backboune
is considered the tit-bit of a wood-
cock, and by many the thigh is also
thought a great delicacy.

MisceLLaneous, — Landrail is
carved in the same manner as snipe.
Ortolans are usually helped whole,
but may be divided. Ptarmigan is
carved in the same way as gromse
and partridge. Plovers and quails
are trussed and served and carved
like woodcock. Teal and widgeon
are trussed, served, and carved lik:
wild duck, O



WAITING AT TABLE AND SERVIETTES

WAITING AT TABLE.

IT would be out of place in this
book to give instructions for those
who wait at table in large establish-
ments, where butler or butlers and
footmen are kept. In the majority
of good middle-class houses, the
parlour-maid does the waiting,
assisted by one or more house-
maids, and in many cases, house-
maids combine the duties of par-
lour-maid. No matter, however,
whether one or many are employed,
the method of waiting is the same
in some respects.

Say we take parlour-maid and
housemaid : the former takes
precedence of the latter, just as a
butler does of a footman. The
parlour-maid would hand the plates
and the housemaid would follow
with vegetables and sauces; the
parlour-maid would also pour out
the wine. Directly a plate is
finished with, it should be removed :
or if there is but one servant, who
has to leave the room to bring in the
dishes, it must be remembered that
the plates must be taken away first,
and the dishes last, As the plates
are removed fresh ones for the
next course, ifit is one to be handed,
are placed to each person; and in
clearing it is usual to put the knives
and forks in separate receptacles
and the plates in a zinc basket.
Before dessert, the crumbs are
taken from the cloth with a scoop
or brush and a tray, and a plate,
finger-glass, knives and forks, and
glasses placed according to the
wine to be served,

Serving should always commence

from the right-hand side of the
master of the house, for there will be
found the lady highest in rank.
Let it be the aim of those who wait
at table to be attentive, quick and
quiet, and to have their dress, in
every detail, the perfection of neat-
ness and cleanliness,

MENU CARDS.

It is usual now at quiet unosten-
tacious houses to have these ; and
very much pleasanter it is to know
what is to be served, at even very
simple dinners.

Very pretty cards are sold for writ-.
ing menus upon, and china ones;b
which can be used again and again,
are very suitable for home use. Itis
not considered necessary to have a
menu card for every person, but it
is certainly pleasanter not to share
them, If there are, however, only
one to each two persons, they
should be placed between the plates;
while if for the home party only two
or four are used, they should be
placed where all can see them.

SERVIETTES.

The custom of folding serviettes
otherwise than plainly is not now
generally adopted. ven at elab-
orate luncheons and dinners the
serviette is laid flat upon the plate,
neatly folded, just as it left the
hands of the laundress. The accom-
panying illustrations depict a few
favourite designs; thatare easily
manipulated when the serviettes
are slightly starched, smoothly
ironed, and evenly folded.
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THE TABLE

TABLE ARRANGEMENTS.

There are a few general rules
which apply equally to mansion and
cottage. However simple may be
the meal, and however coarse in
texture the cloth, it should be clean,
free from creases, and arranged
smoothly with the centre fold form-
ing a true line the whole length of
the table. The knives should be
clean, bright and sharp, and the
silver clean and well polished. A
few simple rules should be enforced,
such as removing the crumbs and
folding the cloth on the table, in-
stead of allowing it to be shaken
and folded outside the room ; that
after each meal all knives should be
cleaned and made ready for use
and, what is still more important,
that such articles as silver-plated
dishes, spoons, etc., after having
gone through the ordinary process
of washing-up, should be re-washed
with soap and hot water, and well
polished with a leather. Apart
from the fact that silver thus
treated always presents a bright
and well-preserved appearance,
there is the further consideration of
the silver being keptin good condi-
tion without a frequent application
of plate powder, which, however
fine it may be, ultimately destroys
the plated surface.

A  baize covering for dining-
tables cannot be too strongly recom-
mended, for it enables the table-
cloth to lie better, and it is more
pleasant to the touch with some soft
thick substance beneath it. Some-
times the baize is drawn under the
edges of the table by means of a

string run through the hem, bat it
may be stretched more tightly
when fastened undermeath with
small tacks, and this without the
least injury to the table. Grey felt
is preferred by many, because it
is less likely to stain the cloth than
a coloured substance, and is also
less expensive.

Tablecloths and table-napkins
should be of as good a guality as
means will afford, alike in design
when possible.

Table-linen should be veryslightly
starched, for, if made too stiff, the
corners of the tablecloths instead
of falling in natural folds, stand
out in an awkward fashion, and the
table-napkins are unpleasant to
use.

TABLE DECORATIONS,

A good rule is to allow 24 inches
for each person's accommodation,
Where the table is necessarily a
little too large, a little more room
does not matter, but on no account
give less, for there is no greater
misery than to be crowded.

At the present time there is quite
a rage for floral decorations for the
dinner table. Even at old-fashi-
oned dinner parties, where all the
dishes are put upon the table, a
good deal of space is devoted to the
vases and other receptacles that are
used to hold the flowers; but for
the dinners that are served a4 la
Russe, itis absolutely necessary that
the table should have artistic decor-
ations. Fashionable dinner-givers
vie with each other in the quality
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and arrangement of their flowers as
much as the dinners themselves, or
the wines served ; and we see new
ideas for this purpose chronicled
day by day. So varying is the
fashion, in fact, of our tables that
only a weekly journal could give
any idea of the charming blends of
colour, the exquisite grouping of
foliage and flowers, the beauty of
form of the baskets, vases, etc,, in
which they are arranged ; or the
pretty wreaths in which they are
tied to lay upon the damask of the

COOKERY

dinner tables. One rule, however,
might hold good for every decora-
tion, and that is that it should be
either high enough or low enough
not to impede the view. Another
might be that no strongly-scented
flowers shounld be used; for to
many people these are most objec-
tionable, Two fashions in table
decoration seem likely to continue
in favour: one of these arrange-
ments only in foliage of different
kinds ; another of only one colour
iz the flowers.



MEALS AND MENUS

BREAKFAST

The English breakfast, even
when taken at an early hour, is
usually a fairly substantial one,
and rightly so, for a good meal, if
enjoyed and digested gives the sup-
port necessary for the morning's
work. More variety might be in-
troduced at breakfast without in-
creasing the cost, The sameness of
an ordinary English breakfast is
too well-known for comment, and
it is no unusual thing to hear of
people having eggs and bacon every
morning. No one would think of
having the same dish for dinner even
half the week, and it scems a most
extraordinary thing that there are
some who can always eat the same
food at their first meal., But these
contented creatures are in the
minority ; and it is of the majority
we should think who cannot eat
with relish a dish that comes daily
to table. Perhaps the chief thing
against having many different
dishes at breakfast in average
houses is, that they involve a cer-
tain amount of time and trouble
which it is hard to spare early in
the day ; so we put up with what
can be had with no expenditure of
imagination and the least amount
of labour, We have no hesitation
in saying that there would be a
considerable diminution in the cost
of breakfasts in small families, if
bacon and eggs (not by any means a
cheapdish) was only now and then
given, and the scraps of meat and
vepetables from the dinner or

other meals were unsed to make
the many little dishes into which
they can be converted. We give
some menus for different kinds of
breakfasts, ranging from those suit-
able for a house party to the very
simple every-day one of middle-
class life. Wedding breakfasts are
a thing of the past, but following the
menu for lancheons, will be found
some for afternoon receptions now
so customary after a marriage.
Amongst the recipes will be found
some few that may fairly be termed
breakfast ones, and which we trust
may be useful, but it will not be ont
of place to precede these by a few
hints about the breakfast table
itself.

THE BREAKFAST TABLE.

In small families, it is usual for
the cups, saucers, etc., whether in-
tended for tea or coffee, or both, to
occupy only one end of the table,
that at which the mistress of the
household sits ; the chief dish being
then placed opposite the master at
the other end. The cups should be
neatly arranged with the tea or
coffee-pot, milk or cream-jug and
sugar in the centre ; while the urn
or spirit-kettle, if one be used,
should be placed just beyond so as
to be handy for replenishing the
tea-pot, Theldishes of meat or fish
should be placed at the opposite
end of the table, and the bread,
butter, toast, eggs, etc., should be
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neatly and evenly arranged in the
rest of the available space. In the
centre should be some foliage or
floral decoration, a fern in a pretty
pot can be had for a mere trifle and
made to last a long time.

Cold or hot plates must be put
before the dishes for which they are
intended ; but to each person, on
the left side, must be placed a small
breakfast plate ; and a small knife
must be given in addition to the
large knife and fork. If fish be
served, fish-eaters should be placed
just in the same way as at dinner,
and there should be a sufficiency of
carvers and spoons for serving.
Small cruets only should be used,
and these placed at the corner or
corners of the table.

The sideboard, except in a very
small family, should be laid for
breakfast, and serve to hold spare
plates, knives, bread, etc., and
where there are many dishes, the
larger of the cold omes, such as a
ham, a joint of beef, or a pie. Itis
not at all necessary to have the ser-
viettes elaborately folded, and if
used a second time they are simply
run through a ring.

The tea and coffee should be well
made, just in time but not too soon,
so that they are at their best ; there
should be a good supply of hot
water, and the milk for the coffee
should be hot. The dishes should
be garnished appropriately just as
for dinner, and the plates for hot

dishes should be really hot. Buttered |

toast or muffins, if not served in
regular toast dishes should be
placed, covered, on the top of a
basin of hot water ; rolls should be
hot as they come from the bakers
(if not made at home) but crisped
and made hot in the oven. Dry
toast should not have been made
long enough to be found leathery,
a.ncf rhould always be served in a
rack Watercresses and fruit make
a table look nice, besides being ex-
cellent food when partaken of early
in the day, and these should be
prettily arranged in suitable dishes.

COOKERY

MENUS FOR BREAKFASTS

GUESTS' BREAKFAST FOR 12
PERSONS (SPRING).

Porridge.
3 Cod Cutlets,
avoury Omelette,
Cold Chicken, Cold Tongue.
Poached Eégs, Veal and Ham Pie.
rilled Ham. '
Stewed fruit.
Apricot jam.
Tea, coffee, milk, cream.
Bread, milk rolls, toast,
Butter, marmalade.

GUESTS’ BREAKFAST FOR
PERSONS (SUMMER).

13

Fried Soles, Galantine of Chicken.
Lamb Cutlets.
Cold Pigeon Pie. Cold Ham,
Egcz"i.l.lcd Kidneys and Bacon.
iled and Scrambled Eggs.
Watercresses.
Strawberries.
Tea, coffee, hot milk, cream.
Bread, rolls, toast, butter,
Marmalade, sardines, etc.

GUESTS" BREAKFAST FOR 12
PERSONS (AUTUMN).

Cereal and Cream.
Fried Whiting.
Grilled Sausages.
Cold Pheasant, Stewed Kidney.
Eggs and Tomatoes.
Cold Ham, Game Pie.
Pressed Beef.
Mulberries, Grapes.
Tea, coffee, milk, hot and cold,
cream.

Bread, breakfast cakes, toast,
plain and buttered.
Marmalade.

Potted meat.

Butter, preserve.
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GUESTS’ BREAKFAST FOR 12
PERSONS (WINTER).

Oatmeal Porridge.
Scalloped Oysters.
Devilled Turkey.

Salmi of Game, Galantine of Veal.
Cold Pressed Beef.
Savoury Omelette, Grilled Ham.,
Boiled Eggs.

Tea, coffee, hot and cold millk,
cream, Sugar.

Bread, rolls toast dry and
buttered, butter, marmalade, potted
meat, etc,

FAMILY BREAKFASTS FOR A
WEEK IN SUMMER.

Sunday.—Tea, coffee, hot and
cold milk, bread, toast, butter, cold
ham, sardine toast, boiled eggs,
cresses, any fruits in season.

Monday.—Coffee, tea, hot and
cold milk, bread, dry toast, butter,
soused herrings, cheese omelette,
marmalade.

Tuesday.—Coffee, tea, hot millk,
bread, buttered toast, bnutter,
scrambled eggs, cold tongue, straw-
berry jam, watercress.

Wednesday.—Coffee, tea, milk,
bread, toast, butter, hot buttered
scones, beef roll, ham and egg toast,
any fresh fruit.

Thursday.,—Coffee, tea, hot milk,
bread, toast, butter, Findon had-
dock, poached eggs, watercress.

Friday.—Cofiee, tea, milk, bread,
rolls, butter, kedgeree, boiled eggs,
fruit.

Saturday.—Coffee, tea, hot and
cold milk, bread, toast, butter, ris-
soles of any cold meat, sardine
toast, tomatoes.

1
FAMILY BREAKFASTS FOR A
WEEK IN WINTER.

Sunday.—Coffee, tea, hot milk,
bread, toast, butter, boiled fish
(haddock or herring), eggs.

Monday.—Coftee, tea, hot and
cold milk, bread, hot rolls, kidney
toast, savoury omelette, marma-
lade.
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Tuesday.—Coffee, tea, milk, por-
ridge, bread, toast, butter, mince
made from any scraps of cold meat,
fried whiting, marmalade.

Wednesday.—Coffee, tea, hot and
cold milk, bread, muffins, butter,
brawn, grilled bacon, boiled eggs.

T hursday.—Cofiee, tea, hot milk,
porridge, bread, toast, butter,
mutton cutlets and fried potatoes,
sardines, marmalade.

Friday—Coffee, tea, hot and
cold milk, bread, toast, butter,
baked fresh herrings, grilled kid-
neys, marmalade,

Saturday.—Cocoa, tea, hot and
cold milk, bread, buttered toast,
butter, salmi or hash of cold game
or poultry, scrambled eggs.

The above bills of fare are simply
suggestions for a family of moderate
size and income, and it will be seen
that in them the remains of previ-
ous days’ dinners are supposed to
be used for the rissoles and other
little dishes. It would be easy to
take away or add a dish from any of
them, but it will be found that
there is a fair amount of variety in
the dishes chosen,

The following list of breakfasts
are for a family of small means :—

ECONOMICAL BREAKFASTS
ONE WEEK IN SUMMER.

Sunday.—Tea, milk, dry toast,
bread, butter, porridge, brawn,
Monday.—Coffee, hot milk, rolls,
bread, butter, poached eggs, water-
cresses.
Tuesday.—Tea, milk, bread,
butter, toast, fried flounders.
Wednesday.—Coffee, hot milk,
porridge, buttered toast, rissoles
made from cold meat (any scraps
left), any fresh fruit. -
Thursday.—Coffee, hot -~ milk,
bread, butter, breakfast cakes,
kedgeree, marmalade.
Friday.—Tea, milk, bread, butter,
dry toast, minced meat and mashed
potatoes (cold meat cookery), jam,
Saturday.—Cofiee, hot milk, por-
ridge, toast, scrambled eggs, fruit,

FOR
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These breakfasts are very plain
ones, suitable for a small family
where there are children. For
them bread and milk may be added
on the mornings when there is no
porridge given.

The brawn is suppused to be home
made, as also the breakfast cakes.

The rissoles, the mince and the
kedgeree would all be made from
small scraps of meat or fish. The
last-named dish is an excellent one
for breakfast, besides being a very
economical one.

The following breakfasts are in-
tended for autumn and winter, it
being more difficult to plan them
out then than in summer, when
fish, fruit, and other provisions are
more plentiful, and itisno hardship
to have a cold breakfast.

COOKERY

ECONOMICAL BREAKFASTS FOR
ONE WEEK IN WINTER.

Sunday.—Coffee, hot milk, bread,
toast, butter, cold boiled bacon,

egis. e
Tonday.—Tea, milk, rolls, bread,
butter, baked fresh herrings, mar-
malade.

Tuesday.—Coffee, hot milk, por-
ridge, toast, butter, scrambled eggs.

Wednesday.—Cocoa, hot milk
bread, butter, rissoles made from
cold meat.

Thursday. — Coffee, hot milk,
bread, toast, ham ramakins.

Friday.—Tea, milk, bread, toast,
butter, boiled haddock, water-
cresses,

Saturday.—Tea, milk,

bread,
butter, kidney toast.



LUNCHEON

The Old English word Junche
was originally applied to a lunch
of bread, possibly taken between
breakiast and early dinner, but in
modern phraseclogy the term may
be used to describe either a “snack™
in the forenoon, or any midday
meal from a slight repast to the sub-
stantial meal that differs from din-
ner in name only. Consideration in
detail of elaborate luncheons be-
ginning with Cantaloup or Hors
d’Oeuvres, running through five or
six courses, and ending with black
coffee, is outside the scope of a2 work
of this description. Speaking gen-
erally, the luncheons of middle-
class households comprise such
dishes as simply dressed fish, a dish
of cutlets, or an entrée prepared
from the remains of a previous meal,
supplemented by cold joints, sweets,
fruit, and cheese. Or it may con-
sist of a joint and a simple pudding,
supplemented by other sweets
remaining from dinner, especially
when the household includes chil-
dren who share the meal. Consider-
able ingenuity may be exercised in
utilizing and arranging cold re-
mains. On the preceding pagesitis
shown how fish, meat, poultry,
and game may be converted into
palatable and dainty dishes. Re-
mains of rice and other farinaceous
puddings may be made into cro-
quettes, etc., or, if mixed with a
little custard or whipped cream,
they will form a foundation upon
which stewed or tinned fruit may
be piled, or they may be served as
an accompaniment to the same.
A tart dish with a huge gap in it is
not very tempting, but it presents
an altogether different appearance
when the fruit is placed at the

bottom of a glass dish, with the
pastry cut in sections, and arranged
at equal distances on the top of it.
The meagre remains of a joint may
be sliced and neatly arranged on a
dish ; and parts of birds, tarts,
cream, jellies, etc.,, are more pre-
sentable when cut into portions
suitable for serving, and daintily
placed on a dish.

The menu of a lunch for a number
of persons should be as varied as
possible. It should, in view of the
very general liking for light dishes
in the middle of the day, and the
trend in the direction of vegetarian-
ism, include at least, one dish of
simply-dressed fish, and one or
two farinaceous preparations, and
dressed wvegetables. Cold game,
poultry, or cold meat, may be
regarded as indispensable when a
substantial meal is required. In
other respects, general directions
are impossible, such matters being
determined by season, individual
requirements, and taste, and in
small households, by the resources
of the kitchen and kitchen staff.

LUNCHEON FOR 12 PERSONS
(SUMMER).
Hors d'Oeunvres.
Fried Fillets of Sole. Anchovy Sauce.
Salmon Mayonnaise.
Macaroni and Cream.
Chicken Patties.
Lamb Cutlets and Peas,
Veal and Ham Pie.
Cold Chicken and Tongue,
Pressed Beef.

Cold Asparagus, Salad. Tomatoes.
Fruit Tart and Cream,
Charlotte Russe,
Strawberries and Jelly.
Fruit Salad.
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LUNCHEON FOR 10 PERSONS
(WINTER).

Hors d’'Oeuvres or Clear Soup.
Turbot and Shrimp Sauce.
Fricassée of Eggs.
Chicken in Casserole.
Saddle of Mutton.
Game Pie (cold).
Cold Pheasant.
Galantine of Veal Salad.
Apple Tart and Cream.,
Fruit in Jelly.
Caramel Cream.

In arranging a picnic luncheon,
a complete list of edibles and
articles indispensable to service
should be made. Food should be
plenteous, as appetites are always
to be abnormal at such occasions.

PICNIC LUNCHEON FOR 12
PERSONS.

Average Cost.
d.

s
Cold salmon (about 31b.)... 4 6
Mayonnnaise sauce, cucum-
ber (1 large) .......... 1 3
Quarter of lamb, mint sauce. ¢ o©
Chickens (2) sa.cosesvies 5 0
2T e e I L 3 6
Salad, dressing .......... I 3
Eruit tart (a2} L onoseiae 2 o
Castard (r gt} . vceenman o 10
Jellies or creams (2) ..... 3 0
Strawberries (2 qts.) ..... 3 10
Cream: (T Ph) | Sviianaves I 6
4 1b. of cheese, s5d., } 1b. of
butter, 9d.  Govseiein . 2
2 loaves of bread ....... 0 6
1 Ib. of biscuits ..eeev.. 0 6
£1 16 o

BEETON'S COOKERY

PICNIC LUNCHEON FOR 12

PERSONS.

-» -« Average Cost,
5. d.

Sardine, or other fish, sand-
lemhes ............ e 320
geon pie (1 large) ..... 6 ©
Cold beef fﬁlb}g?....... [
Horseradish sauce ....... 0 4

Cucumber, 1 (84.), salad and
dressing, Is. .......... 1 8
Fruit or jam puffs (18) .. 1 6
Blancmange (2 moulds) .. 2 o
Cheese biscuits (1 1b.) ... 1 ©
Strawberries (2 qts.) .... 3 ©
Cherries (2 b)) isassniss 1 0

3 loaves of bread gd ilb of
butter. od. | Lo 1 6
1 4 0
FAMILY LUNCHEONS FOR A WEEK

IN SUMMER.

Monday.—Curried eggs, mutton
cutlets and peas, cold chicken, ham,
salad.—Gooseberry fool, custard
pudding.

Tuesday.—Savoury rice, fricassée
of chicken, meat cakes and salad.
Compote of cherries and blanc-
mange, swiss roll and custard.

Wednesday.—Cold lamb, mint
sauce, fried fillets of whiting,
anchovy sauce, kidney omelette.
Red currant tart, castle puddings
and custard.

Thursday.—Poached eggs on
spinach, wveal cutlets, asparagus.
Caramel cream, fruit salad.

Friday.—Bean croquettes, sole au

gratin, pgalantine of wveal and
salad. Apple amber, vanilla
souffle.

Saturday,—Fricassée of eggs,

chicken cutlets, pressed beel and
salad. Chocolate mould, raspberry
tartlets, — Salmon mayonnaise,
chicken in casserole, cold lamb and
salad, veal and ham pie. Goose-
berry tart and cream, r.'.old cabinet

pudding.
Sunday.—Cold ham, sa.la.d.—
Cake, preserve, strawberries and

cream.—Bread, cheese, butter, bis-
cunits,
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FAMILY LUNCHEONS FOR A WEEK
IN WINTER.

Monday.—Croquettes of fish,
anchovy sauce, curried chicken,
cold beef, mashed potatoes. Maca-
roni pudding,
baked.

Tuesday.—Stewed ox tail, galan-
tine of chicken and salad. College
puddings, baked apples.

Wednesday. — Macaroni  soup,
salmi of game, grilled mutton cut-
lets. Apple tart, caramel cream,

Thursday.—Scalloped fish, steak
and kidney pie, cold chicken and
salad. Lemon pudding, fruit
salad.

Friday.—Curried eggs, fried cod
steak, veal cutlets and sauté pota-
toes. Apple charlotte, semolina
pudding.

Saturday. — Cheese omelet,
braised mutton, game pie. Choco-
late pudding and custard, stewed
peas and cream.

Sunday.—Vermicelli soup, com-
pote of pigeons, cold roast beef and
salad, galantine of veal. Baked
lemon pudding, fruit in jelly.

apple dumplings .
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FOR WEDDING RECEPTIONS.

SUMMER,
Sandwiches.
Folé gras, cucumber, sardines,
chicken and tongue, salmon-paste.
Cahes.

Wedding cake, petits fours, madelra,
pound, and several kinds of fancy
biscuits and small cakes,

Ices and fruit.

Beverages.
Champagne, claret, sauterne, vari-
ous cups,

WiINTER.

Sandwiches.
Cavlars, anchovy, turkey and
tongue, ham, egg and anchovy.

Cahes.
Wedding cake, sponge, madeira,
macaroons, ratafias, and wvarious
biscuits.

Fruat.
Grapes, compdtes of frult, fruit salad.
Wines.

Champagne, port, sherry.



DINNER

At all but informal meals the ser-
vice "' 4 la Russe " has almost com-
pletely banished the custom of carv-
ing at the table; and the modern
system has much to recommend it,
for a floral decoration, no matter
how simple, is preferable to the
ornate display of edibles which were
a feature of dinner tables until the
middle of the nineteenth century.
For many years there has been a
steadily increasing tendency to-
wards simplicity in table arrange-
ments and table decorations, and to
this cause may be traced the simple
artistic embellishments that char-
acterize the best culinary efforts
of the present age. This sim-
plicity is often costly, but not neces-
sarily so, for charming floral effects,
and gratifying gastronomic results
depend more on individual discre-
tion and taste than on outlay.

A complete dinner comprises
the following eight courses :—

Hors d’oeuvres. Joint.
Soup. Game.
Fish. Sweets.,
Entrée. Savoury.

An abridged dinner seldom includes
both joint and game, and it may be
further shortened by dispensing
with either sweets or savoury and
hor d'ceuvres, thus reducing it to
a five course dinner.

Hors p'oEuvreEs. Oysters are
undoubtedly the most popular hors
d'oeuvres. They are served on the
shell, four, or more, being neatly
arranged on a small plate with a sec-
tion of lemon; brown bread and
butter should be handed. When
the hors d'oeuvre is assorted each
variety is placed on a separate dish
or plate, the whole being compactly

arranged on a tray which is handed
round.

Soups. When two soups are
served, one should be clear and the
other a thick soup, the clear soup
being placed first on the menu.

Fisn. Considerable care is neces- -
sary to avoid repetition of colour
and flavour. A dry fish, that is, a
fish boiled, grilled or fried, should
precede an entrée served coafed
with sauce, and wvice wversa; and
the sauce accompanying the fish
must differ in character, flavour
and colour, from the preceding soup
and the following entrée. A cold
fish, such as salmon mayonnaise or
lobster salad, would follow the hot
fish.

EntrftEs. When there are two
entrées, all such light dishes as
creams, quenelles, eroquettes, etc.,
are served before the more sub-
stantial entrées of meat, when the
two are not handed at the same
time., When the entrées are
qually light or equally substan-
tial, the more delicate dish would
be offered first, and hot entrées are
always served before cold ones.

Joimnts. “The * Remove' usu-
ally consists of a joint and two or
more vegetables, but a substantial
" entrée "' with a vegetable garnish,
or poultry, or game may be sub-
stituted when a shorter and less
substantial dinner is desireds The
following course may be omitted
altogether, or a vegetable entremet,
such as asparagus, spinach, soufflé,
ar dressed tomatoes, etc., are served.

GAaME Or Roast. The game, or
other birds, served in this course
are plainly roasted and served with
salad. Vegetable entromets, dressed
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salad, and many other dishes, such
as foié-gras, prawns, or plovers' eggs
in aspic, are substituted for game.

Sweers., When the menu in-
cludes both hot and cold sweets, the
hot dish is offered first. All sweets,
whether hot or cold, come before
iced puddings or ices, which when
large, are served in this course.
Smaller ices may be served either in
this course, or with the dessert.
Dessert ices are always small.

SavourieEs. Savouries should be
'small and highly seasoned, and
when intended to be eaten hot they
should be served in that condition,
not lukewarm.

Cheese is seldom served at dinner.
Dessert follows the savoury, and
then coffee before leaving the dining-
room : both tea and coffee are talken
to the drawing-room.

The {following menus may be
adapted to any number of persons.
In a dinner of many courses a good
saddle of mutton will serve from
20 to 30, The number of birds
required is an easy calculation.
One or two extra portions of entrée
and dressed fish should be added to
each dish. For any number above
eight it is advisable to have two
dishes of each entrée and dressed
fish, that is one for each side of
the table. This ensures better ser-
vice, and on ordinary dishes about
ten portions of many things can be
more conveniently arranged than a
larger number. For a dinner of,
say twelve persons, each side of the
table should have a separate service
of salad, sauce and other etceteras.

Flowers should be grouped in
receptacles suited to the style and
growth of the blossoms, and those
who do not consider themselves
very clever at floral arrangements,
will find it is easier to get a pretty
and good effect out of one kind of
flower, or by using one colour only,
than by blending one with another.

For trailing over the cloth only
such flowers and foliage as will stand
without being in water for some time
should be used, and they should be
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placed so as not to interfere with
the diners.

Pretty little rustic fern-stands
in which the growing plauts can be
placed, form very useful decora-
tions, and many vases require but
few flowers to make them look well-
filled. Roseslook best in low bowls
with only their own foliage, or
placed singly in specimen tubes ;
orchids should be placed as they
would be if they were growing ;
lilies (except water lilies) should bz
put in tall vases; in fact, it is the
aim of good decorators now to make
the flowers appear as natural ae
possible.

MENUS FOR SPRING.
Is
Spring Soup.
Grilled Trout.
Whitebait.

Fried Sweetbread.
Braised Beef and Spinach.
Roast Chicken and Salad.

Vanilla Soufflé,
Orange Jelly.
Scotch Woodcock,

II.

Croute an Pot.

Fried Smelts.
Fricassée of Chicken.
Forequarter of Lamb.
Ptarmigam and Salad.

Castle Puddings.

Gooseberry Tartlets and Cream.

Herring Roes on Toast.

IIL

Asparagus Soup,
Turbot, Dutch Sauce,
Chicken in Casserole.

Saddle of Mutton.

Baked Cauliflower,
Chocolate Pudding.
Charlotte Russe.
Cheese Straws.
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MENUS FOR SUMMER.
L
Vermicelli Soup.
Oyster Souffle.
Mayonnaise of Salmon.
Salmi of Ducklings.
Roast Lamb and Peas.
Quails in Aspic.
Compdte of Fruit.
Vanilla Cream.
Ices.

IL

Chicken Soup.
Boiled Salmon, Hollandaise Sauce.

Quails in Jelly.

Leg of Lamb.

Chickens and Salad.
Gooseberry Fool
Fruit Ice.
Sardine Toast.

I,

Julienne Soup.
Fried Fillets of Sole. Tartare Sauce,
Chicken Creams.

Lamb Cutlets and Peas.
Ducklings and Salad,
Strawberries in Jelly.

Ice Pudding.
Grilled Mushrooms,

MENUS FOR AUTUMN.
i

Clear Ox-tail Soup,
Cod and boiled Sauce,
Chicken Marengo.

Saddle of Mutton.
Pheasants and Salad.
Cabinet Pudding. Chocolate Cream.
Cheese Biscuits,

LL

Celery Soup.
Sole au Gratin,
Lobster Cutlets.

Chandiroid of Chicken.

Baked Mutton.
Quails and Salad.

Date Pudding.
Eananas in Jelly,
Cheese Straws.

BEETON’S COOKERY

I1I.

Grilled Turbot. Maitre
Sauce.
Braised Sweetbread.
Sirloin of Beef.
Grouse and Salad.
Apple Amber.
Pineapple Cream.
Devilled Sardines.
Hare Soup.
Scalloped Oysters.
Curried Rabbit.
Ribs of Beef.
Potatoes, Brocoli, &
Grouse.
Russian Salad.
Apple Tart, Wine Jelly.

d"Hotel

MENUS FOR WINTER.
L

Clear Mock Turtle.

Fillets of Sole. Cream Sauce,
Escalopes of Chicken.
Mutton tlets and Peas,
Partridge and Salad,
Vanilla Souffié.

Fruit in Jelly.

Angels on Horseback.
Caramel Cream Ice.

IIL.

Clear Mulligatawny.
Brill, Shrimp Sauce.
Scalloped Oysters.
Stewed Pigeons.
Saddle of Mutton.
Woodcock and Salad.
Baked Lemon Pudding.
Chocolate Cream.
Opyster Fritters.

I11.

Julienne Soup.
Whiting Souffié,

Fried Sweetbread.
Braised Fillet of Beef and Spinach.
Roast Chicken and Salad.
Chestnut Pudding.
Charlotte Russe.
Anchovies on Toast.
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Lentil Soup.
Cucumber and Eggs.
Macaroni and Cream.

Tomato Salad.

Cold Cabinet Pudding.

Fruit Salad.

Welsh Rarebit.

II.
Vegetable Soup.
Cheese Omelet.

Baked Windsor Beans,
Iced Asparagus.

Apple Amber.

Fruit in Jelly.
Grilled Mushrooms.

III.

Tomato Soup.
Fricassée of Eggs.
Mushroom Pudding.

Stewed Fruit.

Rice Croquettes and Pineapple.

Vanilla Cream.

Cheese Straws.

V.
Artichoke Soup.
Mushroom Omelet.
Eggs on Spinach.

Macaroni au gratin.
Celery Salad.
Apple Charlotte.
Bananas in Jelly.
Baked Tomatoes.

FAMILY DINNERS (SPRING).

Sunday.—Roast leg of lamb, mint
sauce, potatoes, spinach.—Goose-
berry tart, custard.

Monday.—Spring soup. — Cold
lamb, salad, mashed potatoes.—
Baked ground rice pudding.

Tussday.—Fried soles.—Stewed
breast of veal, potatoes.—Currant
dumplings.

Wednesday. — Roast  chickens,
ham, steak pie, potatoes, greens.—
Sweet omelette.

Thursday. — Curried chicken, —
Roast leg of mutton, greens, pota-
toes.—Stewed prunes and rice.

Friday.—Fried whiting, melted
butter.—Cold mutton,salad, mashed
potatoes.—Gooseberry pudding.
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Saturday. —Soup. — Haricot ol
cold mutton, potatoes.—Macaroni
cheese.

11

Sunday.—Julienne.—Roast veal,
ham, potatoes, greens.—Amber
pudding. :

Monday.—DBeefsteak and kidney
pie, cold veal and ham, potatoes,
salad.—Gooseberry tart, custard.

Tuesday.—Salmon, cucumber,
Tartare sauce.—Minced veal, pota-
toes.—Jam tart.

Wednesday.—Vegetable soup.—
Leg of lamb, mint sauce, potatoes,
greens.—Macaroni cheese.

Thursday.—Mayonnaise of cold
salmon.—Fillet of beef with vege-
tables.—Currant tart.

Friday.—Soup,—Cold lamb,salad,
potatoes.—Exeter pudding.

Saturday.—Ribs of beef boned,
rolled, and roasted,vegetables, York-
shire pudding.—Cheese ramakins.

FAMILY DINN?RS (SUMMER).

Sunday.—Roast quarter of lamb,
peas,potatoes. Cold fruit tart, cream.

Monday. —Soup. —Cold lamb,
tomato salad, potatoes. — Plain
Charlotte russe.

Tuesday.—Boiled mackerel, cu-
cumber.—Stewed steak with wveg-

etables, — Gooseberry fool, and
cornflour shape.
Wednesday. — Spring  soup.—

Hashed lamb, weal cutlets, peas,
potatoes.—Cheese salad.
Thursday.—Roast beef, summer
cabbage, potatoes, Yorkshire pud-
ding.—Cold {ruit tart.
Friday.—Salmon, caper sauce.
—Cold beef, salad, mashed pota-
toes.—DBaked rice pudding.
Saturday,—Fish salad made with
cold salmon—Hashed beef, peas,
potatoes.—Stewed fruit, ,

| f
Sunday.—Roast fillet of weal,
bacon, beans, potatoes.—Rasp-
berry and currant tart, custard.
Monday.—Lentil soup—Cold veal
and bacon, salad, potatoes.—Gin-
gerbread pudding,
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Tuesday.—Rissoles from cold
meat.—Roast ducks, peas, pota-
toes.—Cherry pudding.

Wednesday. — Salmon trout. —
Salmi of duck, steak and tomatoes,
potatoes.—Marmalade pudding.

Thursday.—Roast leg of mutton,
beans, potatoes.—Apple dumplings.

Friday. — Boiled mackerel. —
Cold matton, salad, potatoes.—
Fruit tart, cream.

Saturday.—Green pea soup.—
Mutton collops, potatoes.—]Jam
pudding.

FAMILY DINNERS (AUTUMN).

I

Sumday.—Roast goose, apple
sauce, potatoes, cabbage.—Apple
tart, baked custard pudding.

Monday.—Giblet soup.—Haricot
mutton, potatoes,—Damson pud-
ding.

Tuesday.—Brill and lobster sauce,
—Hashed goose, potatoes.—Ome-

fette.
Wednesday.—Fish pie.—Boiled
beef, carrots, turnips, potatoes,

small suet dumplings.—Cheese and
tomatoes.

Thursday.—Pea soup.—Cold beef,
salad, mashed potatoes.—Baked
arrowroot pudding.

Friday.—Haddocks and egg sauce,
—Rabbit pie, potatoes.—~Celery
salad.

Saturday.—DBoiled mutton, caper
sauce,! turnips, potatoes.—Fruit.

8 i §

Sunday.—Roast sirloin of beef,
horseradish sauce, vegetable mar-
row, potatoes.—Plum tart, custard.

Monday. —Soup. —Cold  beef,
beetroot, mashed potatoes.—Pan-
cakes. A
Tuesday.—Fried soles.—Stewed
beef and tomatoes, potatoes.—
Savoury rice,

Wednesday.—DBoiled rabbits and
pork, onion sauce, potatoes.—Apple
pudding.

Thursday—Roast pork, apple
sauce,vegetables.—Golden pudding.

Friday.—Baked fresh haddock.
—Cold Pork, potatoes. —Cheese
omelette,

BEETON'S COOKERY

Saturday. — Vegetable soup. —
Loin of mutton boned and stuffed,
greens, potatoes.—Sago pudding.

FAMILY DINNERS (WINTER).
L )/

Sunday.—Roast turkey, saus-
ages, Brussels sprouts, potatocs.
—Lemon pudding, mince pies.

Monday,—Opyster soup. — Beef
olives,—Cold turkey, mashed pota-
toes.—Baked rice pudding.

Tuesday.—Fried soles, anchovy
sauce,—Boiled beef, carrots, tur-
nips, potatoes, small suet dump-
lings.—Celery salad.

Wednesday.—Soup made from
liquor from beef and bones of tur-
key.—Croquettes of turkey, cold
beef, salad, fried potatoes.—Flain
plum pudding.

T hursday.—Roast mutton,greens,
potatoes.—Baked batter pudding
with apples.

Friday.—Cod, boiled, shrimp
sauce.—Cold beef, baked potatoes,
beetroot.—Jam sandwiches.

Saturday.—Mulligatawny soup.
—Ragoit of beef, with vegetables,
potatoes. — Sago pudding and
stewed prunes,

II.

Sunday. — Roast sirloin of beef,
Brussels sprouts, potatoes, York-
shire pudding.—Apple tart, custard.

Monday.—Pea soup.—Cold beef,
salad, potatoes.—DBaked ground
rice pudding.

Tuesday.—DBaked fresh herrings.
—Stew of remains of cold beef,
potatoes.—Treacle pudding.

Wednesday.—DBoiled leg of pork,
pease pudding, apple sauce, savoy
or sprouts, potatoes.—Macaroni
cheese,

T hursday.—Vegetable soup made
from liguor in which pork was
boiled. Cold pork, pickles, mashed
potatoes.—Boiled bread pudding.

Friday.—Curried pork from cold
pork, fried steak, rice.—Baked
apple dumplings.

Saturday,—Irish stew, made from
neck of mutton,—Mince pies.—
Cheese biscuits. A
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TEA AND SUPPER

Tea, even when substantial, makes
less demand on the resources of the
household than breakfast, lun-
cheon, or dinner, Good housewives
with the necessary time at their
disposal, contrive, even when other
means are limited, to have a store
of home-made jams, jellies and
cakes at their disposal. When more
plenteous meals are required, sand-
wiches, preserved and potted meat
offer a wide choice in this direction.
Galantines, chaudfroid of chicken,
simply dressed fish, and nearly all
breakfast and supper dishes are
equally suitable for " High Tea."

The sandwiches, cakes, etc.,
provided for an " At home,"” tea,
should always include an assort-
ment which may be handled with-
out injury to gloves. Strawberries
should have the stalks removed so
that they may be eaten with a fork.

At supper, food of a light descrip-
tion should be served, and to make
these meals enjoyable, the dishes
should be as varied as possible.
Fish re-dressed in the form of
mayonnaises croquettes, or pies,
can easily be be made into a
good supper dish; the remains of
poultry or game hashed make a
tempting and savoury one where
hot dishes or gameare liked, and all
kinds of odds and ends can, with a
little ingenuity, be utilized to form
more appetizing food at supper time
than perpetual cold meat. Salad
or cucumber should not be wanting
at the family meal in summer, when
guch things are plentiful and cheap,
while in winter a few cold potatoes
fried make a nice addition, or a well-
made potatosalad. Aswith break-
{ast dishes, those for supper are more
a question of trouble and time than
cost; but food that we can enjoy
instead of food for which we have
po relish has such a material differ-
ence of effect upon oursystem. The
housewife should have the last meal
of the day, asfarasliesin her vower,
guited to the taste of all. %}

MENUS FOR *“*HIGH™ TEA. -
(SUMMER.)

Potted Salmon, Chaudfreid of
Chicken, Veal and Ham PFie, Cuc-
umber, Salad, Cakes and Scones.
Jam and Jelly, Fresh Fruit, Tea.
Caoffee. |

(WinTER.)

Sole au Gratin, Mutton Cutlets,
Stewed Pigeons, Cold Pheasants.
Toasted Tea Cakes, Cakes (vari-
ous), Jam and Jelly, Tea, Coffee.

FAMILY TEAS.

Sunday.—Tea, milk, sugar, bread,
cut bread and butter, strawberry
jam, cake, sardines.

Monday.—Tea, etc., cut bread
and butter, dry toast, hot cakes,
fruit of any kind, shrimps.

Tuesday.—Tea, etc.,, bread, hot
toast, marmalade, potted meat,
watercress.

Wednesday.—Tea, etc.,, brown
bread, teacakes, stewed fruit, boiled
eggs.
Thursday.—Tea, etc., bread and
butter, seed cake, any fruit in sea-
son, anchovy toast.

Friday.—Tea, etc,, bread, dry
toast, preserve, radishes, ham and
egg toast.

Saturday.—7Tea, etc, brown
bread, buttered toast, honey, cake,
potted fish.

¢ SIMPLE TEAS.

Sunday.—Tea, bread and butter,
toast, plain cake.

Monday.—Tea, brown bread,
butter, scones, shrimps,

Tuesday.—Cctiee, bread, butter,
toast, seed cake.

Wednesday,—Tea, bread and but-
ter, honey, watercress.

Thursday.—Tlea, bread, toast,
butter, potted anchovies.
Friday.—Coffee, brown bread,

butter, dry toast, jam, radishes.
Saturday.—Tea, bread, hot cakes,
butter, egg toast.

267

b ¥
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MENUS FOR BUFFET SUPPERS.
(SuMMER.)
Cold Chickens (cut up).
Ham. Tongue.

* Galantine of Veal.
Mayonnaise of Salmon.
Chicken Salad.
Sandwiches of Foié Gras.
Anchovy and Cucumber,
Lobster Patties.
Meringues, Trifle.}

Jellies. Creams. |
Fancy Pastry.
Grapes. Pine.
Ices. Mineral Water. Lemonade.
Claret and Champagne Cup.
Claret. Hock., Sherry.

(WINTER.)
Clear Soup.
Game Pie.
Cold Pheasants, ]
Boned Turkey. |
Tongue.

Lobster Salad.
Sandwiches of Caviare and Ham,
Oyster Patties.
Chaudfroid of Chicken.
Trifle.

Rout Cakes.

Jelly. Blancmange.
Grapes and Pears,
fces, Mineral Water. Lemonade,
Cups and Wines.

MENUS FOR GUESTS" SUPPERS.
(SUMMER|.
Lobsters.

Mayonnaise of Chicken.
Cold Lamb and Salad.
Raspberry Cream.
Fruit Tart.
Custard.

Fruit. Wine,
(WINTER.)

Lobster Cutlets.
Salmi of Game.
Galantine of Turkey.
Ham.
Salad.
Stewed Fruit.
Jelly.
Scotch Woodcock.
Wine,

FAMILY SUPPERS FOR 2 WEEKS*

Sunday.—Cold beef, salad or
beetroot, cold fruit tart, rice pud-
ding, cheese, butter, brea.d. bis-
cuits.

Monday.—Rissoles of cold meat,
brawn, pickles, stewed prunes,
cheese, etc.

Tuesday.—Baked fresh haddock,
cold bacon or ham, cake, cheese,
etc.

Wednesday.—Fish pie made from
cold fish, any cold meat, salad,
cake, cheese, etc.

Thursday.—Poached eggs and
spinach, cold ham, bread and
butter pudding, cheese, etc.

Friday.—Scalloped fish, brawn.
preserve, cheese, etc.

Saturday.—Steak or wveal pie,
baked potatoes, cakes, cheese, etc.

Sunday.—Cold meat, cucumber,
pickles, stewed fruit, cheese, butter,
bread, biscuits.

Monday.—Fried sausages and
mashed potatoes, cake, cheese,
butter, bread, biscuits.

Tuesday.—Cold meat of any
kind, salad or tomatoes, apple cake,
cheese, butter, bread, biscuits.

Wednesday.—Pic made from cold
beef with dripping crust, baked
potatoes, cheese, bread, butter,
biscuits,

Thursday.—Kedgeree made from
any cold fish, cold bread and butter
pudding, cheese, butter, bread,
biscuits.

Friday.—Cold ham, beetroot,
cake, cheese, butter, bread, bis-
cuits.

Saturday—Scrambled eggs, cold
meat, pickles, jam puffs, cheesc.
butter, bread, biscuits.



HOW TO SUCCEED AS A COOK

If you want your cooking to turn out well, be sure
to use only pure materials of the highest quality.

Chivers

to His Majesty
King George V.

Purveyors of Jams, Jellies,
and Canned English Fruits

The Incorporated Institute of Hygiene in its report says:—" The manu-
factures of Messrs. Chivers & Sons, Ltd., which have been carefully examined by us,
are of the highest grade, and consumers may rest assured that these fruits, jams and
jellies are the best produce of the orchard and prepared under ideal conditions.”

Chivers’ Jams. Absolutely pure. The orchards are all round the factory
and the fresh fruit is preserved, under ideal conditions, immediately
after being picked.

Try the Recipes on pages 231, 247, 253, 254, ete., with Chivers' Whale Fruit Jams,

Chivers’ Canned English Fruits enable you to have fruit puddings,
pies, and stewed fruit in Winter just the same as in Summer.
Try the Recipes on pages 220, 22|, 222, 244, ete,, with Chivers’ Canned English Fruits.

Chivers’ Fruit Salad. Canned and in Bottles. A delicious mixture of the
choicest English and Foreign Fruits in Syrup.

Chivers’ Table Jellies, flavoured with ripe fruit juices. They always tumn
out well. Ty the Recipes on pages 228 to 231, with Chivers’ Jellies,

Chivers’ Lemon Curd. Prepared from choicest materials. Delicious for
tarts and turnovers.

Chivers’ Custard and Blancmange. Easily made and very economical.
Delicious with Chivers' Fruits and Fruit Sniu:[.

‘Write, mentioning this book, and we will post you
R dainty Illustrated Booklet of Special Recipes.

CHIVERS & SONS, Ltd., (5ot astory,



An Easy Way to
make good Soup

All you require is a packet of
Symington's Soup—any one of the
thirteen kinds—and water. Boil
for 15 to 20 minutes, and you
have a delicious wholesome soup.

SYMINGTONS SUUPS

cost but a few pence, are much more nourishing and
easier to digest than meat.

P e —

Tomato, Oxtail, Mulligataw ny, Lentil, Kid-
ney, Have, Mock Turtle, Green Pea, Celery,
Pea, Scotch Broth, Onion, White Vegelable.

W.SYMINGTON & CO. Ltd,, So%ten Steam Mille,

Indispensable
in Castle and

Cottage.

The special attention of home bakers is drawn to
“D.C.L.” YEAST. The bread baked athome is gener-~
ally preferred to that which can be bought from Bakers,
and there is an undoubted charm about home~baked bread.
By the use of “D.CL” Yeast a great assortment of
bread, tea-cakes, etc., can be producul. Write for booklet
containing many dellghtful recipes, to

THE DISTILLERS CONMPANY, Ltd.,
12 Torphichen Street, EDINBURGH



INDEX TO

PAGE
A
Almond Cake . . . « « + 267
' Cheesecakes . . . . 250
IR © RIS T R
»n  Toffee . . 256
Anchovy and Egg Sandwiches . 284
» and Haddock Sandmchcs 284
= Eggs. . + . 300
= Ketchup . . .« . 200
Hh SR8 . e La ) n) 130
Toast . L/ Y300
“An ge]s on Horseback™ . . . 306
Apple Amber Pudding . . . 235
»» Charlotte . = 235
» Cheesecakes . . 250
» Compbte ./ 218
» Custard il | aepie 218
» Dumplings, Baked . . 235
" " Boiled . . 235
s Foal W GV AR L ARt
» Jam P P R 204
e L T B | R e 228
s Marmalade. . . . 204
» Pudding, Baked . . . 236
A Beiled \ s e 236
»  Sauce P N A L g
I SAOW N . . =N Y8
»w ooowballs . . . . 236
» JTart « = = & & e BSI
» Trifle o w838
s TONHOVEY o o o CakR
w Water CI R -
Wine . & « « '« s 2Bg
A:ip]es and Rice = o+ « » » 236
. Baked - e e 280
» in-Red Jelly . + . . 219
Apncot Cream . « s s e 23§
,» Mam or Ma.rmalade s o 204
w  Mould A . o 219
Arrowroot « s 331
- B!ancmanae « s s 219
= Pudding, Baked . . 237
¥ Sauce .. . . . . I3
i Sauce, Clear . . .« 12T
Souflle i oe e 330
Artu:hoke Soup o, e e
Artichokes, Buﬂed i, Sl T
» « 201
" Im; B(‘llﬂd « 201
fil Mashed . 201
871

RECIPES
PAG]
Asparagus, Boiled . . . . 20:
. LU S &
Soup & el e e g
Aspm ]’ell i ez 28
o " {l’alves' l"ec«r.) o cen| 2B
" w (Geldtine) . . . . 228

B

Baba with Rum Syrup . . . 237
Bachelor's Pudding . . . . 237
Bacon and Macaroni . . . 301
b Dotledl S0 6 e\ w1 e E5B
Bakewell Tart e \® e e BEE
Baking Powder . & .« « . 2065
Banana Cream Iee . . . 257
» Pudding tilo= 237
e e N
Bananas, Fried = e -3ET
Barley Custard Puddmg P e w1330
aimiauel’ .. o/ s e rad S99%
i\t T TS DAy SR
a9 \DEATEN 5/ N [ S AR
Baroness Pudding’ < . . . 238
Batter for Frylng:. « « « . 231
Batter Pudding, Baked . . . 238
Boiled . . . 238
Bean Croquettea i 51 AR E Wi NYay
Beans and Tomatoes . . . . 322
nCurri I e T
w Freneh, Boiled = . o 202
» Potted A SRS 322
Bearnaise Sauce . . “ 121
Béchamel, or White SauM - 121
Beefala Mode . . . ., 133
,» Baked & ld ipiigl iy 133
»» DBoiled # o 9 s e e X33
o Bralged « « & - & 134
» Broiled T W 315
» Collared B gt e 134
w Colltps - . V. 315
p Curried . . . . . . 135
n DOUPPIDE « 5 o woce o A%
o Eilstsof & & . . & 135
» Fritters . . RS Y
» Galantine, or Roil . .. . 136
n Gravy TR v = x I20
»» Haricot of s s = s s 3I%
w Hashed . . 4+ o & u %36
w Jelly o+ S . VST A

EU



372
PAGE
Beef, Juice . & « « s &« =« 335
w Minced . e s o 136
w Minced and Egl,s « % s 801
» Olives 136
w OF Mutton Cuny { Bralsed
Bee . 316
s Palates . . . 137
s Fressed . . 137
» Pudding, from Roast Beef . 137
» Ragoltof . .« « . .+ 137
w Rissoles . . . . . . 137
» Roast 2 e e e w e 138
w Sandwiches . . . « .« 285
w Scotch Collops « « « « 138
» Shinof,Soup . . « . 78
» Spiced « + s+ s« 138
o T e e = - = 335
» JTeaand Ers « » o o 335
w TeaCustard . . <« + o 335
Tea, Raw ol + 1336
Beelsteak and Kidney ‘Ple . 3138
. and Kldney Puddmg 138
> Fried . 138
a Pudding . - 139
Beetroot and Omon Salad . 282
» Boiled o « (v % & 202
3 Pickle . '« .« . 202,208
Beetroots, Baked s el e 20
Stewed . . . . 203
Blscults Plain PR ™ P
Blac.kberr Jam o ol B
Bla.ck-Cap Pudding . . « . 238
Black Cock, (rirﬂjedd v o Ud o EDS
. oasted. . .« + I
Bliek Currant Jam . . . . =3§
o " Tea . « & a 331
Blancmange N
Cheap] o e Usr 1286
Bloater Fritters . . . . . 301
Bologna Sausages . v<<e T e~ IAB
Bone Soup . A A
. Stock . s e
Border of Figs . s W lw 230
Brain Cakes . . e i
» Fritters eow ow ow »  8PT
s oDanee. . i 35 Ty
Brandy Sauece . < v ISR
Bread and Butter Pudd.mg « o 238
o Cutlets . T
» Pudding, B:Lked AR
" " Boiled « o+ 239
Ja DAUOR. & o » e lle ) I23
Sou . cwprml g mad OB
Breakfast 'dws s o o abY
Brill e a e 106
Broad Beans . + e o+ @03
- or Windor Bcans s = = 203
Broceoli, Boiled . & u » 203
Brown Bread Cream Ice a e ARA
> w  Pudding . 239
o Gravy P :zc 320
Browning, Caramel . . . . 75

AT

INDEX TO RECIPES

PAGE

Brown Mushroom Sauce . « . 123

o Sauce ., v e % e 123

»n Stock (Economical) . . 7§

»s _ Vegetable Soup . . . 1327

Brussels Sprouts, Boiled . . . 204

Bubble and Squeak . . . . 139

Bullock's Heart . « I39

Buns, Plain ., . . .« 267

Butter Scotch . . . + 256
C

Cabbage, Boiled « e a o RO4

i Minced. . « o« « 204

= Pickled, Red . . . 208

* Red, Stewed . . . 204

SOl S0 S ] S

Cahinet Pudding . . « « . 239

Cali's Brains, Fried . . . . 16

» Feet Fricassée . « . . 168

ss Foot Jelly . . o+ .« .+ 229

s FootStewed . . . . 337

» Head, Boiled s s o IBE

» Head Fricassée. . . . 160

n Head Pie . . o+ . . 169

» Head, Saucefor . . . 123

s Head R o

» Head with 'I‘nmatu Sauce 170

Liver and Bacon . . . 1%0

Canary Pudding” v +« « o 240

Caper Sauce ., . + .+ 123

Caramel Creamn . + « o i 225

5 CreamTce . . . . 257

Pudding s+ s s 240

Caramels Chocolate . . . 256

Ca.rp, Baked g6

Baked (Ancther Methnd} g6

w  Stewed o . . PRI

Carrot and Lentil Snup T

» Jam TR S 205

» Pudding . . . . 240, 322

w Soup . . . 79

Carrots, Boiled . 205

- Stewed ., . .« 205

with Parsley Saut:u + 205

Castle Puddings . . .« 240

Caulifiower, Baked + » 9 205

3 Boiled » o+ » 208

Sou a can @ 208

Cavia.re Sandw:chaﬁ e+« & e 285

Celery . v o v s s 206

o Braised . . « + » s+ 206

y CreamSoup . . o+ o 70

w PHed o e Gl g oS

» Sandwiches v o e e 285

» Sauce . 2w . X33

w Soup tEcnnomlcaJ) o a 8o

with White Sauce o o 06

Charlutte Russe . . . » s 228

Chaundfroid of Capon . . « + 183

i Sauce s ' @ o 123

Cheese Balls . , o » o » 307

» Discuits » « « o « 307



INDEX TO RECIPES 373

»  with Macaroni 187 Crab, to Dress . .

PAGE PAGE
Cheese, Method of Serving . . 307 Clear Julienne Soup . = 8o
» Omelet ol T e e R w Mock Turtle Soup a B Bo
,, Sa.ndvm:hu o o ueci e -ABS y» Mulligatawny . . . . 81
w Souflé . . . o« . 308 w Ox-Tail Soup = # w B
w, Straws . . « .+ . 308 SO I e o BT
Toasted . . . . . 308 Coburg Puddings PR SO YT
Cherry Brandy . . . 289  Cock-a-Leokie Soup . . . . B2
»w  Tartlets . s 251  Cocoanut Cake . v w o« 268
Chestnut Farce . . . . . 118 . Rocks . . . . . 268
- Puddlng « o s« +» 240 Cocoa, to Prepare. . . . . 203
Cblekau. Boiled s w0 w I8 CodaBaled! oo a0 2 e
BESER. s W mare 8o s Curried: . . . . = 97
»m o Cassercleof. . . . 183 » FishPie. . . - = 67
% . Cream . . ¢« o s XB3 n. Hashed ; o e OF
#  Croguettes . . .® . .1384 »n Récbawlié . . T
w Curried . . +» « '+ 184 » Sounds and Steal N 98
w Custard . . . . . 337 Cod's Head and Shoulders . . o8
w  Cutlets . i e el TR . RoeCroites . . . . 308
= Devilled. . . . . 302 3 y+ Sandwiches . . . 285
»  Escalopes e e I8y W Scauomﬁ i vl oen 03
w  Fillet of, Steamed . . 337 Coffee, Black . . o can e HOY
iy Forcement . . . . 1IB§ » Cream Sl ET e
A Fricasséeof . . . . 18§ i = Ice . . o 258
i Kromeskis . . . . 185 » Custard . o+ 220
w Mayonnaiseof . . . 185 SR T
N cMEnced L fce e 10y T L AP S R
7 Mince of. . . . . 33B . Heing \« s o« ANS
,, or Game Fillets Sy » Or Moka Caka s o » 968
! Panada . . . . . 338 wo toMake' <t\L . . . 0%
»  Patties S~ o e o) X8% with Milk . . . . 203
i R R E e R . Cold Cabinet Pudding = . 235
s Quenelles . . + » I86 w Meat Kedgeree . . . . 302
» Réchaufféof . . . 186 o Meat Salad . . . . . 282
+» Rissolesof . . . . 186 College Pudding . . . . . 242
- Roast . . . . . 186 Collops, Minced PR
= Salad « « =« » 186 Compbte of Fruit SRS T
o  Sandwiches . . . . 285 Cornflower Blancmange . . . 220
- Sauté e N L ) - Pudding v w N
o Souffié . . . . . 186 Cornish Pasties $ e CRTEE
Chickens’ Livers, Devilled . . 308 Cottage Soup . . . . . . 82
Chicken, Timbales of e w » 187 Cow-HeelSoup . . . . . 82
with Rice, ete. . . . 187 Crabs, to Choose . o IRAIE 99
Chocolate Almonds . . . . 256 Cranberry Pudding . . . . 242
" Cream 1 L 225 ” SEHOE 5 | o BELw (e STER
5 Iu A Sewll) 2l Cream Cheese . 300

= Mould . ST T ) = Sauce {for chetbreads,
- Pudding 3wl AT ete) R S T
4 Sauce o S Ty s Whipped.. <« & . 220
» Souffié . « « « 249 Cress Salad » 282
2 Tartlets . . . . 251 Croquettes of Ham and Rwe . 302
= to Make . . . . 293 CroltesofMeat . . . ., . 316
Chop, Steamed e » o + 338 Crumpets . v o i Sl 10
Choux Paste « « s« o 232 Cucumber qalad e
Christmas Cake . . o ab8 o Sandwiches . ., . 286
G Puddmg (nch] E 241 Cucumber with Eggs « 328
& [ine:lpeuslw- 241 Cucumber, with Parsley Sauw < 200
CiderCop. . . . . . . . 288 Curate's Pudding . . PR 71
,» Punch e« « 4+« » +» 28g Curds and Whey . A L
Citron Sauce a & Bé = o« X2z (Corcant Dumplmnﬂ ST T
Claret Cup 2 e e e, ADE = Pudding, Boiled . . 243
SRSy &5 § sl 229 o A s e ow o w 134
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Corry Sauce .« « « « « » I24
Custard g s v s s s = Q8L
»  (for Cream Tces) . . 258

= for Clear Soup . 83

o Mould . « 221, 340

»  Pudding, Bakcd . . 243

= Sauce . e v o X34

» Soufflé . .« « « .« 249

w JTartlets . . .+ « « 253

D

Damson Cheese » a. = 29%
- {Jam vl e e we w1 08

. gdding . « . . . 243
Damsons, Bottled. . . . . 2935
DamsonTart . « « « - . 252
+w  Wine P T L
Date Pudding B Y 243
Demi-Glace-Sauce NP R g - 7
Dessert Biscuits . . . . . 263
Devilled Sauce 0wl el e RS
Doughnuts o i g o 200
Dripping Cnlst S Y Py A
Drop R « « 2by
St:om.-s ad /& PR
Duck. Brmsed 5/ o o ERE
» Hashed . . v iw | X88

» Roasted, wild® . . . 188

2 ~Salmicof * FiRG e se| 7RSS

»  Stewed . AR s <1
Ducks, Ruasted i . 189
Dutch or Hollandaise Sauce . . 12 5

E

BelBroth « « . /& '+ "e 8386
e P a e e NS Se\Ua 9
v SOUP . e e e\e o 3
Bals, Bolled . . . %L/ v 0D
,» Fried . +« /90

& A with Tarta.r Sauce . 100

o  Stewed . o el TR e OCH
Ege and Wine v e o fra AR
. Coddled . . . . v B0
» Croquettes . v (e Jwl 303
» Jelly . . e e . 334

o NOE o e e e e w B3R

5 Sald .. . v e oa om - 283

. Sandwiches B 10| o)

» Sauce . e Y28
Eggs and Tomatoes {Cold} o eSS
» Curried . 303

» Fricassée cf F e < 303

. Poached, with Ham « =« 308

5 Seoteh . + « 303

w Scrambled o lm e ompg
» with Anchovies v & = 300
» With Mushrooms . . . 304
with Ham . . + « « 304
Empress Pudding . + « « 243
Fadtve . . 3 » < e s « 207
»  Salad . . . a8y

English Salad . .
Espagnole, or Spamsh Sauce
Exeter Stew . . .

Fennel Sauce . .
Fig Mould ., ., . .
Pudding . .

Fish and Oyster Pne .

"
-
L]
"
"
"
"
"
"

Flan of Apples

Flounders, Fried
Foié Gras Toast .
Forcement for Baked Fi

Fowl. Boiled . .

"
L]
W

Friar's Omelet
Fritters, Savoury
Fruit Blancmange . .

"

Game Cutlets .

"
"
"
"

Gelatme Jelly .
Genoa Cake .
Genoese Pastry
Giblet Pie . .

e

Giblets, Stewed
Ginger Beer

Gingerbread .
Ginger Cream .

"
"
"

F

.

Cakes
Cakes from Salmon
Fa.rce (Stuffing)
Finp )
Pudding .
Salad .
Sauce
Scalloped
Soup
Stock

ey 8
o siela o e nllnla o

Fritters

Fricassée of .
Curried . <,
Fried, with Peas
(Galantine of

Hashed N
Ragoit of . .
Roast . /%

* % sliele m aieis sl sle e diele e Bind e

Cake. % %/ ja
Cream Tce .

Fresh, to Bottle
or Jam Turnover
Salad .
Stewed .

LR

Devilled

Hashed .
in Aspic Je
rae L e

Salmi of

LI T TR T P T T

Soup .

Biscuits

.n-o.oo'.....-ﬂ...n ..

Sauce .
Wine .
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101, 304
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P

TR T T

102
o2
126
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PAGE PAGE
Glazed Apples . « « o « o+ 222 Horseradish ., . . . « o« 208

Golden Buck oy Wi 4 e e BOQ " Sauce (Cold). . . « 126
amf . 24 b b CHOLY ® L tyes
Goooebmy Currant ]am . 29 Vinegar . . . . 209
5 . 226 HotCrossBuns . . . . . 266
e . 222 n Pot v s« 140
- P‘udding. Baked . 244 1 {Lancaahire) w1 144
= A Boiled . 244 Hotch Potch 7 PR 84, 327
,, Taxt . . . . 353
5 'i‘nﬂe e atesl gt 1
M ing . + « + 200 Jeed Cake . . . &« . . « 270
Goose, Hashed I E PO 7% . Fruit BRLL I R I 1
» HRoast . . . . . . 191 . Pudding. . .0 W . 259
Grape Jelly . » + « 2290 Irish Moss Blancmange . . . 340
Gravy fsczr Hash:s etc PN I;O 4 Mogs Felly' o 2 vemny judcadly
" up . . . s e 4 o Ste . A
w Stock . e o 1 1am] 20 ,, Stew (from Tinned Mut-
» (Quickly made] « + +» 120 ton) . . e T e 3R
Greengage Jam . . . . . 296 T[singlass Blaucmange e
Pudding . . . . 244 Ttalian Sauce v 1) . T2F
Greengages, Compoteof . . . 222  Jam Omelet . . . . . . 23t
Pea Sou ? oo 84 T LT RN e e e
Ground Rice B am:mange « '« 222 ]eiiy with Bananas . . . . 229
" » Pudding . . . 244 w WitR FRuit . . . . . ‘229
Gromsa Pie . /A e /4 o« 198 ,» With Oranges . . . . 229
Roast b/ [0 T 196 aha Doy <O\ e s i a0a
Gruel. Oatmeal . . . 332 EERER - . \\& i\ - et e e WER
Guinea Fowl, Roasted . . . 191
K
H Kebobs (from Tinned Meat) . 317
Haddock, Baked . . . . . 102 Kidney Beans (Boiled. . . 208
Bojled .. ‘o« las 103 y» Fried (Beef) . + + . 1340
Hake Baked . . . . . . 103 " Wl /% o B et el Tal
Halibut, Grilled . . . . . 103 # Boup/ ey afoe e e e B8
Ham, Boiled . . . . . . 158 »  Stewed iy .+ I41
» Crofites N N gy Toast . setalE e G080
o Forcemeat . .. .0 . . /XIB Kidneys and Oysters . . . . 30§
o SRotted s L N0 B 189 o Grilled PO T
» Ramakins . . . . . 305 . Sautdd > e « 145
T O e T Kippers . . .+ . . I04
to Bake St w350 L
Hams. toCure + w- s . .+ 159
Hare, Hashed .. . « « < . 196 Lamb, Blanqguetta of. « .+ &« 146
%o IngEed s N e e 196 . Boiled TR 1
e nopitedoetl, (o 4 e 196 .  Breastof Stufed . . 146
b SERE bS5 o« . B ;v - Cutlets; Cold b = o 46
Haricot Beans . . . . . 207 4 i Grilled SRS L
A w Bolled: '« « . 207 yy Cutlets, to Prepare . .. 347
- Mutton . . s . 144 . w  With Spinach . 147
Haricots 4 la Bonne Fr_mme .« 207 P e R TR e
Harvey Sauce T3 T . 299 w Mmoedy . & e s R
Hasty Pudding . . . . . 244 i Roast o o el e e TED
Herring Roes, Baked. . . . 310 - »n  Foregquarter . . 148
Herrings, Baked, Fresh . . . 103 w Shoulder of, Braised. . 148
Hollandaise Sauce . . . . 1206 5 Stufied . . 149
Home Made Bread . . . . 265 Stewed . . b T4G
Hominy Croquettes . . . . 323 Lamb's Fry . 140
g U 0 R e » Sw&etbreads I‘“n 'l = T
oL PoXTitlRetes. o)l cn W 8320 " o acac Y BYF
Honey Cgke . + ». .0 s« o 270 Larks, firolied . o e s ¢ o« IO
o, BUBAIRE: ¢ L8 apes e 245 ot IR e w e I0E
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Leek Soup 5 A n
Leeks, Boiled . .,
Lemonade , .
Lemon and Acid Drupl
»  DBiscuits
» Blanemange .
»w Cheese Cakes -
n TCream , .
» Flipi . » s
w Jelly .

" Pudding, Baked .
Boiled

»  Sauce . .
»  Sorbet -
»  Sponge .

" yrup .
Lentil Pun‘icf.’ge

. Rissoles x

»  Soup (Good)

» Green

Lentﬂs Boiled

»  Curried

oy Sa\rou:y
Lettuces .
Lettuce Salad .
Leveret, Roasted
Lima Beans .
Linseed Tea .
Liver, Savoury
Lobster Croquettes

" Cl']r

5 i {Tmaed]

» Cutlets\ . ¢

»  imAspic s .

»  Mayonnaise .

- Patties

LT TR T T

P S TR T T T T

w-gllelel W A e

D Potted .
L Rissoles . .
5 | SEkaRT el
»  Sauce Vi
w  Secalloped . .
Soup 7
Lobsters. to Dress .
Luncheon Cake . .

M
Macaroni and Cream

.+ Onion F ntten

Macaroni Cheese .

- m:Spaghetti Puddmg 245
N ' Pudding

Macaroons . . .
Macaroon Trifle .
Mackerel, Baked .

- Boiled

A Broiled
o Grilled .
s Pickled .
Madeira Cake . e
Sauce .
Maids of Honour , .

Maitre d'Hotel Sauce .
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« 208

202, 332
. 256

204

« 222

« 253

« 226

.« 200

e s e ¥ 8 ® e ma e

220
245
245
o i« 127
- - 239
« + 3222
. « 290
« = 320
« o+ 823
i 85
" e e SaY
: 208
323

s 88" 5

.

208
283

208
33z
- 159
. 104
104
314
104
. I04
105
105

. Io6
<53
314

106
27e

P RIY

3 . 324
324
310

324
264
223
106
oy
Iuy

270
127
253
127

Marbled Mould

Marmalade, Orange . .
F Pudding . .

P Sauce .

Marrow Bones
Toast

May'::nnaise Dressing .
Sauce .

Mead ™ .

Meat and E‘-gg Toast .

" "

n Cakes .

n Crogquettes .

w» FPalties .
Potted .
Melted Butter .

Macaroni .
Potato Pie.

n Sweet . .

Mermgue Pudding

Meringues .

Military Pudding .
Bread .

Milk

" J BIIY .

w Punch .
Mincemeat .
Mince Pies ¥
Mint Sauce »
Mocha Cake .
Moka Custard .
Moselle Cup
Muffins .
Mulled Ale

Claret .

l{nlfet Grey
ed,

Mu]hgatawn]r Sau .
Mushroom and Tomaw Toast

LN 1 R Wi N g N

d .

s Ketehup . .

" Pudding . .

> Sauce . . .
Mushrooms Baked .

" Broiled or Grilled

" Stewed . .
to Preserve .

Mustard Sauce

Mutton and Potato Pie
.» Tomatoes

Mutton, Boiled

» Boned Leg of
» DBreast of .

w Brofled . .

w Broth. . .

w Chops k6 ‘. .

» Collops® . .

w Curried . .

» Cutlets .

= with Sauu
. Grilled, with Sauee
s Hashed . .

w Loinof . . .

.



Mutton, Mtnca oi, Ftesh

o Raguﬂtoi
w Roast . .

[ 7 Secotch E:oﬁupi

. »  Shoulder of

-
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a8 4 B 8 @ % 3

w . oRea|
I with Caper Sauoe
N
Reapolitan Ice . .
Nougat ' .
Nut Brown Butter .
Iy Sandwiches a
o
Oatmeal Porridge . .
= Pudding . .
Scones . .
Omelet, Sa\rou.ry .
weet . .
On.lm Pudding o /w
Sm.me vf Wy
Onlons, Pickled .
» Spanish, Baked
- - Stewed
Orangeade . . . .
Orange Cake . . .
w Compbte . .
w Mould.\\. .
., éelly . .
- AUCE « . .
» Sorbet .
Tartlets .
Ortolans. Roasted .
Ox-Cheek Soup 5
Stewed . .
Ox-Palatas. Stewed .
Ox-Tail Soup . A
3 Stewed .

Oyster Foreameat'
n  Fritters .

»  Patties
» Sauce . .
»  Souffié .
Soup .
Oysten Fr:ed Siat
s in Shells .
»n  Scalloped
w _ Stewed .

P
Pancake Batter .,

Pancakes, French . .
Paradise Pudding . .
Parkln' . . . @ e
Parsley Sauce LIS

” ’ or Fish
Parsnips, Boiled . .

e s e

St e ee—s” 1le s w Woe e e s 5 v

PAGE ‘T

3 5 ® B B & 8 & 6 8 % & w8 B F 3oy s o8 g W AN e s

:63.

339
153
153
154
154
154
154
336
319

259
256
129
324

329
246
329
306
231
325
283
129
208
210
210
292
271
223
223
230
129
259
254
197

86
141
142

42
118
108
108
129
109

108
311
311
333

232
246
246
271
129
130
210

Partridge, Roasted . .

Paste, for Raised Pies

w Hlaky¥ . b

s» Genoese .
» Puff 5 %
» Rich Short Crum‘. ‘

»n Rough Puff

Short Crust .
Pa_r.t:y Sandwiches . .
w  Without Butter .
Peach Cream .

Peas, Green . ol i
e Boﬂed —T
Pease Pudding . .
Pea Soup . o
Peptonized Beef Tea . .
s w _n Jelly
» Gruel e Lk
-~ Milk
Soups e
Pheasant Croguettes of .
5 Roasted . .
Pigeon Pie

Pigeons, Grilled
ks 9o Roasted . .
n  Stewed

& with Dl.ives
Pig's Cheek
Ears .

. Feet, Stuffed
FEY o fal, i e
» Head, Boiled .
" » Collared .
» Kidneys, Broiled
»n Pettitoes, Stewed
Tongues . . .
Pl.ke Baked - . -
»n Boiled .
Pike, Crimped and Fried
Pineapple Cream Ice . .
Pt Anice
quante or Sharp Sauce
Plaice, Baked . . .

. Feet a.nd Ears L

o (Briadis G
or Soles, Rolled
Plain Cake

Plovers, Roasted , . .
Plum Cake ’
oo Cake (Cam.mon] .

r . .

" uddms
[Fresh)
Polenta and "Cheese . .
Pork and Beans . . .

RN T g R
u /Bolledi .

s Cheese .

» Cutlets, Gn’lled

= » Hash of

" » or Chops
" »  With Sauce .

BUI

P

377

FAun

197
233
232
248
232
233
233
234
254
330
237
210
210
211

88
336
335
332
337
azr
197
197
192
192
192
192
193
160
160
160

161
161
161
161
161
162
109
104
100
259
249
130
110
IID
ITO
271
198
271

271

296
330
246
3¢
162

162
162
163
163
163
164

1064
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PAGE
Pork, Hashed . . w @ w D4
» Leg of, Raasted =) e S T
. Loin of Baked . 163
o Minced . . 165
w Mould . . . 165
s Pickled . 165
, Pies, Raised . 166
Stuffing . . . 119
Porterhouse Steak 142
Porridge . . 340
Port Wine _‘{elly » 230
y Sauce . 130
Petato Balls . . 211
e Gake: . . 273
»» Chips . . 211
» Croquettes 211
»  Omelet 325
., Paste . ST
4 Lit v % s W e s 325
s Rolls 40 a0 e N 83Y
o Sutad ¢ 5 AN e 28y
»  Sanders « S+ 338
»  Snow . vy /v & aRR
w  Soup + » 88,328
Straws . . . . . 21Z
Potatoes Baled o/~ /s S vleaxx
i Boiled ./ . . . 213
= Cold .~% . o & \212
i Fried . . . 212
2 Mashed . . w212
5 ,» and Bakcd . 2313
= Santé . .. . . RIY
5 to Boil AN 213
el » Oteami\ )\ . 213
o G 214
o with éheue J e . ;320
Pot-au-Feu . . 88
Pound Cake . e N 272
Prawns, Curry of 110
Curried ['I'm.ned Fnod} 314
Pru.ue Mould . +» « .« .« . 223
s Tarts . . e« o+ 254
Ptarmigans, Roasted . s + o “ID8
Pumpkin, Mashed it : -9xg
Punch . . T 292
& G s R ek 202
Q
Quails, Roasted . . . . . 198
8ueeu C;khcés R
ueen's dmg - 246
Quince and Apple M:u-malade . 297
o Mar ade a5 i « 397
. R
Rabbit, Boiled . . . . . 198
" Bro e e 88
I Btown Stew of . . 198
e Cuxged « « « .« o 198
s Fricasséeof . . - 198
- A e v & . 199
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Raised Pie e et
Raisin Wine . . . &+ » =
Raspberry Jam .

" o{ Strawberry Water

" "I‘vanlzu i
Red Currant and Raspherry 'ra.rt
.'l o Jelly
L Sauce [Fm’ Pud—
dlngs or for Ve.mmn Hau.etc }
Rhubarb Jam .

" Jelly . .
' Pudding .

i Wine ., . .
Rice and Apple Soufilé .
G BIstuits iy .
» Blancgmange >
w bread . . .
w Cake N e s
w Cream ., H
o I..roq_uettes and Cheese. -

a Cneeied < [ 2 1o

i3 {'udﬂiug, Baked
» Savoury " NP IS
»  Soup R s

.

Ba ™ & om0

Water . . . . . .
Rock Cakes .+ ., + . +
Roeson Toast . . . . . .
Rolls, Hut ol e TR
Roiy Pc Pudding . . :

Roman Punch. i
Reok Pla. % /4
Royal Ieing . . .
Rum Omelet .

w aila e

Rusks . .
s
8age and Onion Sauce . . .
a » Stuffing . .

Sago BB L e a s
Salad Cream. . . . . -
Dressing

,' A Sandwiches .
i Scalloped .

Sahy Luns PR
Salmon, Boiled . . .+ .+ &
L Ceimped . . + .

A Curried . Aol
5 Cutlats .

8 Kedgeree » s
" Mayonnaise of . .

Pickled A

Steaks . .
Saisxiy. Boiled, * .+
Sardine Cannalons .
Sardines, Potted . . .
Sardine Toast . . .
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PAGE
199
291
297

260
254
291
254

230

130
297
230
247
291
250
264
224
266
272
227
326
3L
335

326

89
333
273
3iI
79
279
247
260
199
276
231
277

130
119

282
130
279
111
11I
IIr
I1I
314
I1r
112
286
314
112
214
3jir
315
31z



LUXURY WITH REAL ECONOMY IN THE HOME.

McDODDIE'S (The Orniginators) Evaporated Vegetables
ready for cooking—no waste, no soaking required—in cartons
of 4 portions ; or tins of 6 portions, or in }-Ib., I-lb., or 4-Ib.
tins, and in bulk.

Cabbage, Runners, Carrots, Potatoes, Turnips, Onions, Julienne, &c., &e.

McDODDIE'S Vegetable Powders
are splendid for Entrées, Soups, &c.

McDODDIE'S Powdered Real Eggs
(not egg powders) are a real boon in every home. 2 oz. tins
(6 ezgs) 10d.; or in larger sizes. Pound tins work out about
1d. per egg. Recipe booklets on application. Ready for use
in 10 minutes.

For our Men in the Services.
18 Varieties of Concentrated Focds in collapsible pure tin tubes—including
REAL TURTLE CUP—4 meals, 1s

From all High-class Grocers and Stores. Send for Lists to—

MCDODDIE,S (T. K. BELLis, Managing Director),
w o
27 ADDINGTON SQUARE, Camberwell, London, S.E.5.

Be Palriolic and Use . .

"REDIO”

Sell-contained POLISHING CLOTHS

By their use you can clean Copper, Brass,
Nickel, Gold, Silver, Aluminium, etc., etc.

___ The cleaning and polishing ingredients in the
mm Redio Cloths are used again and again instead
of being lost on first application as in theuse of

No Waste. . . ordinary pastes and liquids. The Redio Cloth

J = will continue to do its work until wom to a
shred, without the addition of any polishing ingredients, No Tins or
Bottles are required, thus effecting a saving in a class of material and
labour urgently required for War purposes.

Sold by all Ironmongers and Stores.

MANUFACTURERS:

l THE REDIO CO., LTD., 66 Fore Street, E.C.2
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Sauce for Christmas Pudding . 131
Saucer Cake for Tea . . . . 273
Sausages, to Fry . . . . . 16k
w to Make . R e D
Savarin . . . o % el Y
Saveloys . 5w @ e XDB
Savoury Pudduw . NS {7
Savoy Biscuits . w e et 208
o CAEE W w5 m oeepwlBYY

n toDress . . . . . 214
Scallops, Frted v v A ey e DS
”" Shells . . . . 113

L Stewad PR 112
Scones . . AR W » 279
Scotch Haggls B AL 155
" a'll 4 ./ . Bg

. Woodmck T 3I2
Sea-Kale, Boiled «. . .« . 214
A L T P (TG SR 142
Second Stock . . . . . =6
Seed Buns NN, AN
» Cake, Common. . . . 273
o T T e
Semolina Cream . « +« + o 340
w5 Pudding . . . . 247

= Savoury . . 326
Shandy Gaff . 5w/ e o« W92
Sharp or Piquante Sauce . . 131

-1 L - ST T @ S WIREPIRR RS E -
Sheep’s Brains .-« « .+ . 1I55
»  Head 'Broth . - S0 W90

ey UL O “rhs
a ATonpues by e |, S5
o o Bratsed . 5B

Fried . . . 156
Trotters, ::tewed « ST

Shepherd R TR N A
Shortbread, Scotch. . a2
Shrigp Salad .1 o1 & S S <k p233

i SEICE . s e e e el E3K
s Toast s w0 & & s w318
Sitlain, Roast .. . & "W . & 143
Blcate Boiled o, 5| o ralilgl a0 TIg
w  Small, Fried . i % TI3
,» With Brown Butter arl e LES
Smelts, to Bake . . . . . II3

O:Frw: A G % ) Ty

Smpe Rca.sted - s w a w ISG
Snowdon Puddmg & e e ol A
Soda Cake . . .l T
Solean'Gratin. % & o« v & IX3
W BoOHBEY & W e o e EXE
oo BEGRW e i e 4w e EEE
» Grilled . « PR NSy

» with Fine Her‘bs & e g L
Soubise Sauce Pl TRE T 1
Soup without Meat . . . . 9o
Soy, Indian » s s 300
Spinach and Egg Salad . 284
" Boiled . " 214

i Croiites « . . . 215
e SUUD e s ) @ v s 5O

Spinach, with Gravy.

n  with Poached Eggs

Sponge Cake . . .
" »  Mould
ts Tl L0

Sprats . : i
» Dried el &
Spring Soup ]

s mthout Meat
Squah A T 15

Steak, Stewed . . .
Stock for Clear Soup .
Stone Cream . . .,

Strawberry Cream . .
,, Ice Cream .

" Jam . =
Jelly i

Suckmg Pig, Roasted .
Suet Crust CalaT wy e
s Pudding . . . .
Sugar, to Clanf fisid
n  doing for Cakf.m i
Summer Salad .
Sweetbread, Fried. . .
Sweetbreads, Braised .
¥ in Aspia .

N Moulded .

oy to Blanch .
SwRNGEL < RAT eIl
Syllabub . . -
Syrup for Water Iau .

T

Tapioca Cream Soup . .
e or Sago Pudd.lng
Tarragon Vinegar . .
Tartare Sauce
Tea Cakes . .
Teal Roasted .
Tea to Make .
Tipsy Cake : .
v Puddings . .
Toad in the-Hole {.

.

LI TR

Meat Ml S,
Toast, Dry, to Make . .
,» Hot Buttered .

. Water .
To Dress a Sheep's Hcad
Toffee, Russian . .
To Ice a Cake v e

® s s

Tomato and Lentil Soup. ,.
Salad

= Sandwlnhu -
1 Sapee i . .

" "

Tamatoes Baked . -
o Pickled . .
i Savoury . .
e Stewed . .
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Awarded € Of all
Certificate of Nl
Merit for HIGH:
QUALITY CLASS
and STORES
PURITY Ete.
by A
Inatitute of

Hysgiene. uA L B I o N ”

(Fine Leaf, Pure Calf)

GELATINE

IS THE BEST.
OURY, MILLAR & CO. LONDON.

WHITE - COTTELL’S

: MALT VINEGAR :
is Quality Vinegar.

It is celebrated for its appetising aroma,
delightful pungency, delicate Malt flavour,
and keeping properties. A Salad with
White-Cottell Malt Vinegar is a perfect
luxury. It makes the most delicious and
reliable Pickle. To ensure satisfaction get

WHITE-COTTELL'S
MALT VINEGAR.

WARNER ROAD, LONDON, S.E.5.
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Tomatoes, Stuffed .
Tougue, Curried .
Transparent Icing
Treacle Pudding .
Trifle .
Tripe and Umons
w Soup %
% Stewed -
Trout, Baked .

" & v a.® Bow Y

Boiled . . .
Turbot au Gratin . .
" oiled .
Turkey, Bl-mquette of
- Boiled .

o  Croquettes of
e Pevilled .
» Hashed . .
e Roasted .

Stewed or Braised

Turkish Delight

Turnip-Greens, Boiled

Turnips, au Gratin .
i Boiled . .
= Mashed . .

v

INDEX TO RECIPES
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Vanilla Blancmange .

o CREE oS e —ew (0R
w Cream USSR ——
w Pudding « % s v el
o Bauge & . wopengei le CRAS
Souffié . « « = 250
Veal and Ham Pattics . . . 171
" w: PIE . o+ 172
et Cake 5 . RS
» Croquettes oi . « & L\E73
. Curry of w . . = A0
. Cutlets . . & " s
«» Farce e kT T a 5 TTh
o Pillets . o & = | X2
» Forcemeat . . . . . IIg
o Calantineof .« & ¢ . I73
» Gateauof, Cold . . .« 174
. Harieot nf 5 iG B
» Knueckle of Stewed 174
o Larded ané Roast . 175
o Loaf . 175
. Loin of, Baked or Roasted 175
» Minced X « Ie Tzl
S . With Macaroni . . 176
w Neck of Braised . . . 176
% w  Stewed s = 125
o Oves e, T e R T
w Quenelles nf o] oy e EXTY

w RAEOUL & o+ o & & &

178

Veal, Stewed ., .
»  with Parsley Sance
Vegetable Goose . .

" Marrow, Fncd
" . - Stuffed
" " Boiled

s P

) Salad, Mixed .
o Soup . . .

Stack | . .

Vegetahles Cold, to Re- heat
Venison, Haunch of, Roasted
Hauee... & 1 - o
Vermicelli Puddmg .

s L e w8 oA

Vietoria Sandwiches .
Vinaigrette Sauce . . .

w

Walnut Ketchup . .
Walnuts, Pickled . .
Water Souchet . . .
‘Wedding Cake PR
Welsh Rabbit . . .
Wheaten Scones . . .
Wheatmeal Pumd,,c -
Whey . L0 G T
Whltebﬂ.tt H W
White Sauce for Puddmhi .
- . Without Stock
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o Sance for Vegetables;

Poultry, ete.. . .
s SORD 0ol . x
o SOk e
»  Wine Whey
Whiting, Baked .

=1 oiled . 3
o Cream :
o Forcemeat

A Fried

Widgeons, Roasted
Wild Duck, Roasted

.
.
.
.
.
.
.
.
.
.

.

,»  Salmi of A
Wiae Cog o0 <5 .
- geliy it
,» Sauce

Woondenck, Roasted
Worcester Sauce .

Y

Yorkshire Ginger Cake . .
e Pudding .

Winter Salad

1 " with l.iais.in
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326
217
217
217
327
284
328
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217
200
131
248
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300
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330
333
116
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32
76
333
116
116
=
116

200
200
28g
231
132
284
200
300

276
249



BELLING
ELEGTRIC GCOOKERS

Enable you to do withcut a servant.

Nine “Coupons " of meat cooked by a Belling Electric Cooker go as far as
ten “ Coupuns”™ of gas or coal cooked meat, there being less shrinkage with
electric cooking.

There are no noxious gases or poisonous fumes in the BELLING ELECTRIC
OVEN. The foed is cooked in perfectly pure air, and thus retains all its natural
E.nccs Land complete flavour urumpaired. It is therefore more appetising and

igesti

The Belling “ Modernette” Range as illustrated above will do the whole
cooking for a family of at least six people.

Complete with two variable heat Boiling Rings {on which all your existing
utensils can be used , oven and plate warmers. The oven 15 fitted with heating
bars at the top, which can be wsed for grilling.

he most complete and reliable electric outht on the market

If unable to get full particulars from your local electric supph‘ company or

elecmman. send us a p.c. direct.

l\r[ant-lfa.t.‘luring Electrical Endincers,
BELLI"E & Bn DERBY ROAD WORKS, MONTAGUE ROAD,
EDMONTON, LONDON, N.18.



DELICIOUS FRENCH GOFFEE.
RED
WHITE
& BLUE

For Breakfast & after Dinner.

In making, use LERS QUANTITY, it baing 8o much stronger than ORDINARY DOFFEE,

GET ACQUAINTED.
Your Grocer will INTRODUCE you to|

ORDON & ILWORTH

Tomato Catsup

and you’ll be FAST FRIENDS for
ever.

APPETISING. DIGESTIVE. DELICIOUS.
Mrs. Beeton’s Cookery Books.

Mrs. BEETON'S BOOK OF HOUSEHOLD MANAGEMENT,
Half leather, 10s. 6d. net : Half calf or Half mevoceo, £1 1s. net » Full or Tree Calf. £1 5a. nel.
o taining over 2,000 pages of Lattarpress besides bundreds of [llustrations and many
.
Mrs. BEETON'S FAMILY COOKERY
Large Croun 8ua, strongly bound, Half leather, Gs. net,
Embracing a Complete Dictionary of Cunluery end a Comprehensive and Practical Guide 1o
Domestic Management. Comprises about 850 pages of Letterpress and hundreds I!I Tlus trations
and many Coloured Platgs.
Mrs. BEETON'S EVERYDAY COOKERY
Lurgﬂ Crown 8vo, Cloth Gilt, 5s. net.
Containa 750 pages, indluding instructions for all and every kind of Cookery, with numercus
Coloured Plates and other Illustrations,
Mrs. BEETON'S ALL ABOUT COOKERY
Lmr— Croun Boo, Cloth Gili, 3u, 6d. nel.

In Dictionary form, conteing 2,500 practical Recipes, 576 pages. With numerous Coloured Plates
and other [Hustrations




NEWTH'S *“ Octopus ” lnﬂ-lnmm f
BRITISH ey U placed
o - i - ’

in kettls
FURNITURE will ensure
POLISH. pure solt
Never Disappoints. walsr.
Leeve_l no Stickiness, e
Unrivalled l-r_:lnch A REVELATION! An exquisite flavour o
Polish Reviver. Tea can oaly be secured by using soft water,

' It will collect scales and canse the water to
Will preduce the finest : T
poiish on any kind of boil more quickly.
l Cabinet Furniture with Retall | For Ketties, 810,15, 1& Bd. snch.
the LEAST labour ;also | Prices | Por Kitchon Baollors, 25, 8d., 24, 80,
Papler Maché, Painted B4, each.

jderably f ?ﬂrb !l:hpannad
considerabily Improve y use.
g bl THETFORD PULP TUBS.
All British Manufacture,

“SEAL" BRAND Metal Polish.
THE_LIQUID

METAL POLIBH
WITHOUT A
SEDIMENT.

Once tried
slways wied.

g oy T

OVAL.

1t is unrivalled lishing Copper, Brass, | Light, Strong, Durable. No hoops to drop

¥in, Nickel, Zinc, mp\; all Kitchen Utensils | or rust off. Enamelled White inaide,
made M Marbled outside.,

No., 1.—17 % 134 X 3} % .« mach &8

Put up in' the fellewing dises No.#,—1g X 16 X 6 r se  w B/
& 11‘ 5 fl u.' > };- FOUND TUBS.
ns, 24, 3id, Diamster 18 ina, Dapth 5§ ine.  sack B/=

THE “HAWKINS” HAY BOX COOKER.

You simply bring

your pot to boll on Economise In War

the gas, then pat I DY g whter,
In the Hay Box,
which does the rest e Gl
Saves Time,
Saves its cot In et e
THREE MONTHS o
PRy Woasy,
No. ¥ Box.—13in. X 11in. X 12 in,, complete with 4 pi. “e =
- French Fireproof China Cooking Vesse] |, - 7h i Priss
No. 2 Box.—ag in, X 14 in. x 14 In, (two compartments), with two'y PL “."_
’ \ French Fireproof China Cooking Vessels ., . e - :&
No. 3 Box.—24 in. % 14 0. X t4 in., for Fish, Hams, etc., eomplete with 15 in. Fish Kettle

May be oftained of all hick class Ironmonsery or Grocery Stores, i,
Agend jo—W, B. FORDHAM & 20N5, Ltd. 3040, “-:r‘ ln:. ﬁ&‘u’”&“ﬁiﬁ&'ﬁ' “.‘

Eitab lhihed 1825
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EQUAL TO

NEW LAID EGGS

Realegg is used exattl; in
the same way as fresh
eggs, for delicious Break-
d fast Dishes and all kinds of
puddings, custards, cakes,
buns, &e.

Sample Tin on reczipt of Postal
Order for 2/3.

Wholesals Depet+—

88/90 Tabernacle Street, London, E.C.2.

Tel. City 7536,

LOST

YOUR APPETITE? THEN TRY AT ONCE

Tomato Catsup
many HAVE F O U N D resuvenateo

Digestion through its delicious pigquancy.

FROM ALL GROCERS AND STORES.

—_—
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HAYWARD'S

= MILITARY
PICKLE

The addition of a little Military
Pickle ‘turns the uninviting cold
Joint into a tasty and appetising meal.

It is made of selected vege-
tables and spices blended lo
that reﬁned mellow flavour,
which most picklées lack.

HAYWARD BROS. Lo.
KENNINGTON, S.E
] i

¥oro \laseline”

H although unknown 50 years ago, isone of the most popular through-

out the whole world to-day, but at the same time, there are stilla
’ great many people who bave yet to learn that the word isa
;v‘ registered trade mark,and the exclusive property of the Chesebrough
i Manufacturing Co., of New York, London, Moscow, Montreal, etc.
{ HHyaseline™ was Comnen by Mr. R. A. Chesebrough to
! immortalise his discovery of the substance which he named
; PetroleumdJelly;andin order that the future generationsmight
4 benefit and the suflerings of theafflicted be alleviated, he registered
M “Yaseline”as a distinguishing mark, to protect the public
from dangerous imitations and adulterations.

k! There are a variety of Preparations, some for the Complexion,
Chapped Hands, ete., for Rheumatism, Neuralgia, Healing Cuts,
Wounds, for giving a Healthy and Glossy Appearance to the Hair,
etc.; in fact, no Home Medicine Cupboard should be without an
'+ | assortment of the specialities.

A Descriptive Pamphlet will be sent Post Free.

i Remember that all original packages arestamped with the Trade
i Mark, ‘ Vaseline,” and the name of the Manufacturers,
145 * Chesebrough,' on every tin or bottle,

|

CHESEBROUGH MANFG. CO. (Cons'd).

42 Holborn Viaduct, London, E.C.1.

R 1 |
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