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We have our dinner at night ; and T prepare all the food just after a late breakfast,
and start the lamp at a low blaze, putting in the foods needing longest cooking early, add-
ing the others later. I can then devote the day to other ocenpations. This to * the lady
who does her own work " is a great desideratim.

Marrarorserr, Mass,

I thought the bread baked in it most delicious, reminding me exactly of that bread
baked in an old-fashioned brick oven when I was a child.

Grovoester Crry, N, J.

I would have an Aladdin Oven in my house if it never could be used for any other
purpose than for cooking apples ov other frnit. I would have one if it never could be
used for any other purpose than for cooking brown bread. T would have one if it eould not
be used for any other purpose than for cooking beans. I would have one even if it could
not be used for any other purpose than for cooking meat, if T couldn’t eat the meat and
could only use the gravy. And I have come to the conclusion that your oven would sell
better if it was made more ornamental and sold only to the rich for 875 each.

Beprorp, N. Y.

Boston brown bread baked in the old-fashioned Rhode Island baking iron bowls is in
the Aladdin done to perfection, better than in any way except the heated brick oven of olid
times.

GUNTERSVILLE, ALA.
My verdict is this: the Aladdin Oven iz a perfect success, and is a sure cure for
dyspepsia. 1 wish I could tell all dyspeptics that.

Oakraxp, Car.
We got the Aladdin Oven for purposes of convenience and to save labor, rather than
for economical reasons.  We have found it perfectly satisfactory in these respeets. The
economical side we have not considered in detail, though it is evident that it is a cheap
method of cooking.

Darrtox, Ga.
My Aladdin Oven 15 a great eomfort to me, and I am always glad to tell my friends
about it. A large, meat-eating family would make it pay for itself better than T do; but
I find iv invaluable, especially in hot weather, when it would be impossible for me to cook
over a range.
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The following from a ITarvard graduate now beginning life in another city, is of in-
terest. He has a Weaver's Pail Oven, and in a letter (not to myself) e makes the fol-
lowing report. He says he cannot live in a cheap boarding-house, and he therefore cooks
for himself over a gas-jet.

“* My food for the past week has cost $1.30. Monday I bought a piece of neck with
two small bones for twelve cents. I tied the meat into a compact lump, poured scalding
water over it, put it into the cooker, and let it simmer all night just covered with water.
In the morning it was tender, even the gristle, but the color inside was still red. There
was a bowl full of broth that jellied beautifully when cold. T ate some of the meat
sliced for dinner Friday, and last night I made a stew. (I forgot to say that I boiled the
bones all night, and got a cupful of jelly from them,) For a stew I pared and sliced
three white potatoes and one sweet potato and put them into boiling water, with salt and halfa
cupful of bone jelly and one sliced tomato, When the potatoes were almost done I put in
a cup of beef jelly and a slice of beef eut fine. It was as good a stew as I ever ate, and
made two dinners. There is meat enough for at least three dinners more, or six in all.”

OrLANDO, FrLa.

We often make coffee by putting it in a jar with colil water. TIn an hour it is atrong,
clear and of good flavor.

For meat pies, cook the meat, seasoned, in an earthen dish, covered, until tender, then
thicken the gravy, cover with a biscuit erust, and cook an hour,

We roast beef perfectly, outside brown and inside rare. Also cook pies well, with
the under-crust well done.  Use perforated plates. -

ELmira, N. Y.

I consider it invaluable in my family for summer use, and during the hot weather
have no fire in the house, except on Monday morning for laundry use. In the winter we
need our cook-stove for heating the house, but then I often use the Aladdin when I want
to go out in the forenoon. When I come home the dinner is all ready to put on the table,
and on Sundays I put the meat and vegetables in the oven, and find them ready when 1
come home three hours afterwards.

The quality of the cooking is excellent and is produced with machine-like uniformity.
From tough round steaks I have made the most delicious stews and hashes that I have
ever eaten. Everything is improved in flavor, and the effect upon digestion is marked,
especially with respect to ducks, sausages and other foods which are rich in fat. They arve
more digestible and less greasy than when cooked on a range.

ATE UNIVERSITY .
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Torexa, Kan.

I consider the Aladdin Oven one of the greatest aids to relieve weary housewives
from the drudgery of cooking that has been invented. It is much safer than gusoline,'
and, if intelligently used, saves time; the house is not filled with unpleasant odors; the
food is muech finer flavored and no doubt more healthful.  Bread baked in it is more like
that baked in the old # out oven " or *clay ovens ™ used in Pennsylvania by so many of
the farmers. I have failed in baking biscuit, and once in cake, but know now my lamp
was not powerful enough. One Sabbath morning T had the dinner prepared and put in
the oven to cook before starting to church. My girl came to me and said, = What am I
to do? My table is arranged and T have nothing to do.” I told her to waich that the
lamp did not *“run up ™ and to sit down and improve her mind by reading. 1 have found
the Aladdin Oven all you claim for it.

Bavtivore, M.

My servant can go to eleven o'clock church every Sunday if she chooses. She can
(and does) leave the dinner in the oven and come home to have it ready to serve.  This
makes her envied of all the others and makes our flat considered a very desirable one to
live in, and much easier to get servants, which is as much of a question in Baltimore as it
is at the North. k

A correspondent in Colorado after stating that no diffienlties had been met in two
years' use of the Aladdin Oven, adds that the quality of the cooking has been perfectly
satisfactory, _lerougll]y equable and always reliable, not a single failure in the two
years.

*We have made use of tough meats to a considerable extent, thongh Colorado beef
is generally tender. The cheap cuts cooked through the night come out from the oven a
most savory dish, enriched by all the natural juices and leaving a quantity of appetizing
gravy in the pan.  The preservation of flavor and juices is very noticeable and has heen
remarked by guests who were not aware that it was Aladdin’s work. This effect is
especially marked in the cooking of ham, fowls and game. We have not remarked any
speeial effect upon digestion, as the members of the family have always been blessed with
digestive organs ample to cope with the food-supply even if cooked in the most primitive
manner. We suggest as an improvement in bread-making, turning bread over in the
pans a short time before taking from the oven, thus securing a rich brown erust on the
entire surface.”

! From my experience as an underwriter, 1 regard gasoline or nmphtha wholly untit and dangerous in any
process of cooking. I should regar| gunpowder safer if it could be nsed, oAl
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FROM A SKILFUL COTTON MANUFACTURER.

I find that we do well with a variety of lamps —a Mammoth Pittsburgh for quick
worl, the Bradley & Hubbard lamp furnished with the oven for all-day work, and a Trench
burner with one inch. or even half-<inch wick for :Lll-uigllt work, but the oven should he
liot before putting in the food and putting under the half-inch wick for all-night work.
Take a common block-tin coffee-pot, a small bag made of cheese-cloth that will hold twice
e muech coffee as it is desired to use; grind the coffee fine, tie it up in the bag, pour in
the required amount of cold water, put in the oven. Place sausages on a grill or a meat
stew in a jar; oatmeal or farina in a double hoiler on the bottom of the oven — oven
previously hot — put the half-inch-wick lamp underneath, and go to bed. In the morning
get up and find a good breakfast ready.

We find onr food is better — we have not tried to see on how little we could live, but
low well we conld live economically.  Our food is better, our roasts lose less in weight,
our bread is always good, and it is a pleasure to cook.

Among other recognitions from various sources the Aladdin Oven has received an
award from the Board of Judges of the World's Columbian Commission who passed upon
the exhibits of the late Exposition in Chicago., The award is in the following terms;:

Awarp: For a cooking apparatus which economizes heat and controls its variations
to a degree not hitherto possible in cooking, thus greatly reducing the cost of fuel for do-
mestie requirements.

For the application of scientific prineiples to the preparation of food, especially in the
direction of utilizing the tougher and cheaper portions of meat and couverting them iuto
tender, appetizing and nutritions food, thereby matevially reducing the cost of nutrition.

For the practical demonstration of the effect of moderate heat, applied during a con-
siderable time, nupon certain articles of food, in baking or roasting, giving tenderness, and
preserving or developing the specific flavors, and avoiding disiccation.

R. Hircncock, Judge of Awards.

i Sovrin FrasminGran, Mass,

If it were possible to construct a double oven in which a compartment could he used
for bread or cake at the same time vegetables or other moist substances were being cooked
it would be an advantage.

On the who'e we find the oven a source of great comfort, and would not exchange it
for the hest range in use. For getting an unlimited supply of hot water we use a little
invention now supplied by the gas company, a small coil of copper pipe enclosed in an iron
case over a cottage burner, the whole placed over the sink and eonnected with the water
service. The water is heated continnously as it runs, and the expense is hardly anything.
In the bath-room we use an “ Acme " instantaneous water-heater with good results.

We trust that the day is not far distant when your most excellent methods of cook-
ing will become better appreciated by the public at large.
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In addition to the names given m the pody of the text, I am now permitted to refer
to the following persons, whose experience in the use of the Oven has in part been sub-
mitted in the foregoing extracts, many other names being added to those from whose
reports T have taken the extracts.

Muis. Lirra A, Harknig,
Asa Horr, M.D.,

Mgs. H. Lurrox,

Mg, NorRMAN ASTLEY,
Miss Jurra L. DovsLEpay,
Mgs. Mary P. Kay,

Mgs. J. A. Pricr,

Mnrs., James W. Rieny,
Mr. GeorGE 8. SPENCER,
Mrs. Avice DAvig ArMsny,
Miss Axne C. WyMmax,
Mns., ANNETTE Pore EbeE,
Mgs. James K. Tuacueg,
Mgs. W. T. Wrirsoxn,

Mgrs. Cmarres H. STEArNs,
Me., Lowspes TayLog,
Mgs. Derza W. MarsLe,
Mns. M. M. TrumMBULL,
Mgs., A. W. STREET,

Mgr. WitLiam D. PHiLBRICK,
Mgrs. Apsie B. Bastiy,
Mges. Crara KircHHOFFER,
Mgr. George W. WEEKS,
Mg. J. A. HENDERSON,

Mg. W. E. Barrows,

Mrs. Arsert L. Butier,
Mer. F, C. Brices,

Mnrs. Harrie J. MaNuEy.
Dr. Georcre H. Craex,
Mgz. Arsert B. Winriams,
Mgs. W. M. CANTREEL,
Mi. Epwarp Boorn,

Mus. F. W. Pricg,

Mgrs. Louisa C. Bacox,
Mr. ANprEW WALKER,
Mgrs. Ipa Howarp,

Miss AxyaA Frazies,

Brookings, South Dakota,

1311 Main Street, Dubuque, Iowa.
Victoria Park, Shipley, Yorkshire, England.
212 West 133d Street, New York.

908 T Street, N. W., Washington, D, C.
Gardner Road, Brookline, Mass.
Highland, Cal. (Messina P. 0.)
Charlestown, Jefferson Co., West Va.
St. Cloud, Minn.

Millbury, Mass.

93 Pinckney Street, Boston.

2358 W. Lanvale Street, Baltimore, Md.
Santa Barbara, Cal.

Little Roeck, Ark.

Harvard Street, Brookline, Mass.

West Chester, Pa.

Bedford, Westchester Co., N. Y,

614 Lasalle Avenue, Chicago, 1L
Ormond, Volusia Co., Fla.

Newton Centre, Mass.

Auburn Park, Chicago, 11l

Brandon, Manitoba, Can.

Clinton, Mass.

Lemont, Centre (Co., Pa.

1417 Walnut Street, Philadelphia, Pa
22 Prospect Street, Hartford, Conn.
Hampton Institute, Hampton, Va.

3216 Chestnut Street, Philadelphia, Pa.
W. Walnut Lane, Germantown, Philadelphia, Pa.
Jenkintown, Pa.

Guntersville, Ala.

1214 Harrison Street, Oakland, Cal.
Orlando, Fla.

Mattapoisett, Mass.

80 Farrington Street, London, E, C., England.
31 Milk Street, Boston, Mass.

Aurora, Il
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Mgs. James T. Fienps,
Mgs. OLe Borr,
Mrs. Harmierr E. HixcrLIFF,
Mges. N. W. Lyox,
Miss Eaprrn DeC. HeaTn,
Mnr. Georce E. Price,
Mrs. B. J. Haxpy,
Miss E. Oris WiILLIAMS,
Mn. Marx 5. W, JEFFERSON,
Mes. E. E. KerLoGea,
Mer. F. B. Kxapp,
Mgs, 8. N. CASTLE,
Mg. WiLLiaM STONE,
Mgs. J. Axsox GuiLp,
Mrs. Cnarres P. SHAw,
Mns, Jvria W, Buek,
Mus, T. W, WiLMARTH,
Mg. J. 5. Woon,
Dr. CinarrLes P. WORCESTER,
Dr. F. W. Parcm;
Mgs. Lrcia FuLier,
Miss Jurra P. Marsnanr,
(Supt. N. Y. Infirmary}.
Rev. Booker T. WasHINGTON,
Dr. Avice Hart CoApMmaN,
Mgs. A, T. CoLk (care Rev, Mr. Cole),
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Boston, Mass.

Cambridge, Mass.

Rockford, TI1.

Topeka, Kan.

Jamaica Plain, Mass.

Charlestown, W. Va.

Fall River, Mass.

Park Avenue, Baltimore, Md.
Lexington, Mass,

Battle Creek, Mich.

Duxbury, Mass.

Honolulu, Sandwich Islands.
Boston, Mass.

Brookline, Mass.

Esmont P. 0., Albermarle Co., Va.
2822 Arapahoe Street, Denver Col.
Box 75, Sandersville, Mass.
Collinwood, Ohio.
Waltham, Mass. -
South Framingham, Mass.

Deerfield, Mags.

5 Livingstone Place, New York.

Tuskegee, Ala.
Eugene, Oregon.
Saugerties, N, Y,




CONCLUSION.

It is impossible for any one who is oceupied in the conduet of a large business to give
that consecutive attention and study to the development even of his own inventions that is
necessary to their rapid and consistent completion.  Neither can one working under such
conditions even do the work of starting the problem and its solution or compiling the data
of science bearing upon it, in a concise and satisfactory manner.  There are many points
of interest which ean only be sugwested.

The writer has heen unable to determine the average consnmption of eoal consumed
in the stove or Tange in ratio to the quantity of food covked. Tt will, of course, vary
areatly, and in the common household practice it wonld be almost impossible to separate
the fuel consumed in cooking from that consumed in warming the kitchen and in heating
water for circulation.

The only approximate data which I have seeured have been snpplied by Prof. R, AL
Fessenden, of Allegheny, Pa., who made some comparisons in the amount of coal required
to generate electricity for cooking as compared to the ordinary process.

The result of his computation gave two and seven-tenths pounds of coal consumed in
the ordinary process of cooking to each pound of food cooked, My own very rough and
ready computation in my own household, had led me to estimate the consumption of coul
for cooking only on an ordinary range at over two pounds of eoal to each pound of cooked
food.

In the Standard Aladdin Oven forty to sixty pounds of bread, meat and vegetables,
can be cooked in three charges in the period of eight hours, with two to two and one half
pounds of kerosene oil (150%) of the best quality.

According to the most complete data now attainable in respect to the cost of living in
the families of working men, the average expenditures, varying by scetions, by cities and by
other qualifying conditions, are within the following range : food material, 45 to 55 ; cloth-
ing, 15 to 20 ; rent or shelter, 15 to 20,

Iu the ordinary processes of cooking at a high heat on the common iron stove or range,
the waste of food-material and fuel is at least equal to the average amount paid for rent or
shelter.  Aside from this actual waste, a large part of the food consumed is either rendered
unwholesome or is deprived of a part of its nutritive properties in the common practice of
cooking.
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I have claimed, and T herewith submit the proofs, that by the adoption of the methods
advoeated in this treatise, and by the use of apparatus made consistently with the instrue-
tions given, at least one-third of the average expenditure for food can be saved, and this
lesser quantity will yield more appetizing and better nutrition. I also claim that any
persons who possess the intelligence to do this may then double the sum now paid for rent
or shelter, and thereby solve the most difficult social problem now pending without any
aggregate increase in their anmual expenditures.

Had I not devoted all my leisure time for many years to the study of what is known
as political economy, but which should be called

Socran Sciexce,

I might not have been led to take up this practical application of scientifie principle to the
problem of nutrition.

Although often contested, the dogma of Malthus, that population tends to gain on the
means of subsistence, and the theory of rent presented by Richardo, with a statement of
an alleged law of diminishing returns from land in ratio to the work put upon it, have ex-
erted a profound influence upon English thought and upon legislation.

To my own mind all these postulates seem to he wholly inconsistent with the order of
nature. I searching for evidence either to sustuin or refute them, it became manifest
that sinee these theorvies were presented there has been a constant gain in the means of
subsistence in the ratio to population ; no one has yet discovered the potential in produe-
tion of a single acre of land anywhere and no one has yet been able to measure with any
accuracy the return from land in ratio to the energy imparted to it by man.

It has seemed to me that these three propositions rest upon the error of considering
land as of the nature of a miue subject to exhaustion.  Modern science has proved that
land is a mere instrument for the conversion of certain elements of nutrition from one
form into another. The supply of energy which can thus be converted is immeasurable.
The chief elements in the nutrition of the soil are lime, potash and phosphoric ac id. The
developed sonrces of these elements are practieally unlimited. The principal element
aside from these, of which the supply seemed more doubtful, is nitrogen.  The recent dis-
covery of the source of nitrogen developing in what have long been known as soil-
renovating plants of the leguminous order, renders it practically certain that the bacteria
which live upon these plants may draw from the atmosphere and convert to the nutrition
of the plant and then of the soil, a practically unlimited supply of nitrogen disassociated

by them from the air,
It follows that if such are the facts the somewhat baleful concepts of English
political economy, which have given it the name of a dismal science, are wholly disproyed,

——
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and all the postulates of this science must be reeast upon the conception that while the
consumption of food is limited the sources of supply are unlimited.

With this series of propositions in view, the solution of the problem of the conversion
of food material into nutritions food in the process of cooking, has assumed a place in my
own mind of which very few persons have as yet any conception. It becomes an integral
and essential link in the conservation of energy by which mankind lives and moves and
has its being.

Lack of time and the heavy cost of resetting type have forbidden the complete re-
composition of this somewhat ill-digested treatise.

Epwarnp ATKINSON.
DBrookline, Mass., 1895.
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Hull House, Tis

Tdeal ration, SLEL
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—— (Mrs. Abel), 92

stove or heater, 110
Lentils, food value and cooking, 105, 106
Lesson in plain cooking, 4850
Life ration, 186, 168, 175, 189
Liquors, cost of, a1
Living, cost of, 20, 28, 31, 32

on 8250 a year, 194
—— well at 51 per week, 28
Lomb prize essay (Mrs. Abel), 22
Meal, corn, G2
Meats, cheap cuts, 104

in Aladdin Oven, 06

recooked, 06
Menus for dinners (Aladdin Oven), 08

for lunch, 105
Mineral matters in food, 129
Model kitchen deseribed, 112, 113
National food expenditures, a1
New England Kitchen, 5,34, 195

—— —— in New York and Chieago, 198
Night cooking, 117
Nitrogen in pulse, 16

—— must be secured at less cost, 1092

PAGE
Nutrients, classes of, 120
—— digested, proportion of, 134
—— for 25 cents, tables, 140, 148, 149
—— principal kinds, 128
—— percentages of, in various foods, 131, 132
Nutrition, comparative, 180
—— in different dietaries (graphic), 126
—— geience of, 19, 119
—— standards of, 23
Objections to canning, 196
Office boy prepares dinner, 36
0il, kerosene for dishes, 117
heater (St. Louis), 117, 118
stoves, B 54, 111
Oven, Aladdin (see Aladdin),
—— —— gompared with oil stove, 111
—— cylinder, 104
—— hot water, T
—— ordinary, flefects of, a8, 41
—— pail, Miss Daniell's report on, B2, 90
—— portable, 90
—— Rumford, 14
tests (Miss Parloa), 84
Pail-oven, 13, 20, 80
—— eooking time of, U]
—— Miss Daniell's report on, 82, 60
Papin soup-digester, 14
Pastry in Aladdin Oven, 47, 64
Pavey, Dr., 23, 63
People's kitchens, 196
Percentage of income spent for subsistence
136
Phipps, Mr. Henry, Jr., contribution of,
3, 108
Pierce, Mr. Henry L., contribution of, 198
Piesin Aladdin Oven, ) 08
Playfair, Sir Lyon, 23
Portable oven, L]
Potatoes compared with wheat, 142
Potential energy in various dietaries, 126
—_ obtained for 25 cents (tubles) 141
= of food, 130
—— —— of varions foods (tables), 131, 132
—— wasted, 34
Preface to fourth edition, B



Preparation of food,

—— —— wholesale,

Principle of Aladdin Oven,
Professional man's ration,
Prophylactic value of food,
Proportion of nutrients digested,
—— of nutrients defective,
Proteids in oats,

Protein compounds,

—— ¢ost per pound (table),
—— in animal and vegetable foods,
—— in use in body,

Puddings in Aladdin Oven,
Pulse, nitrogen in,

—— varieties of,

Purchasing power of 50 cents,
of 26 cents,

Purpose of author’s work,
Quantity of food needed daily,
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TAGE
35
191

>

170

163, 171
134

143

e

120

141, 142
130

123

08

16

17

172

173

6

123

bought for 25 cents (table), 140

Ratio of nutritive value to cost of food, 136

Rationg, common, invalids’, 168
compared, 180
—— for a man (Church’s), 186
for thirty days, 25, 26-30
— ideal with solid food, 169
ideal with liguid food, 169
— life, 166, 189
life, compared, 190
—— rich in proteids, 170
— waork, 168, 189
for professional man, 170
Recipes (see Special Index).
for cooking wholesale, 199-201
Relation of food to wages, 121, 191
Rice in Aladdin Oven, M
not a perfeet food, 16, 143
varieties of, 16, 17
Richards, Mrs, Ellen . 22, 23, 34, 120
on science of nutrition, 122
—— Rumford Leaflet, No. 7, by, 154
— No. 14, hy, 163
Roasting in Aladdin Oven, 47, 61, 96
Rumford, Count, 10, 14, 163
— uven, 14

PAGE
Rumford Kitchen Leaflet, No. 7, 154, 161
_— No. 14, 163, 171
Saloon for sale of soup, Y
Sauces, importance of, 37
Sautéing in Aladdin Oven, 44, 59, 60, 64
School buildings on new plans, 195
Science of cooking, 12, 87
—— of nutrition, treatise on, 19
Secotch hill of fare, 143
Selection of food, 22
Shaw, Mrs. Quincy A., 197
Shop-girls’ oven, 108
Simmering, a7, 47
Slow cooking, merits of, 50, 60, 63, Bl
Soy or soja bean, 10
Soup stock, Aladdin Oven, 47, 05
Soup “ saloon,” a6
Standard Aladdin Oven, a7
Standards of nutrition, 23
—— —— (American), 24, 26, 27
—— —— (scientific), 147
Standing armies and food guestion, 191
Stewing, Aladdin Oven, 6
Stimulants, why craved, 5t
Stove lamp or heater, 110
Story of the kitchen, 108
Students’ luncheons, 154-161

Suhsistence, per cent. of income spent for, 136

Tea, use in system, 123
Testimonials, w2232
Therapeutic value of food, 163
Thermometer, cooking, 12

Thirty days’ rations, 25, 20-30
Thompson, Benjamin (Count Rumford), 10, 14

Elizabeth, 198

Sir Henry, @320, 95
Time for cooking in Aladdin Oven, 4
Time table (Mrs. Sterling’s), 80
Toasting in Aladdin Oven, 44, 61
Trade-mark “ Aladdin Oven,” 6, 18, 42
True food defined, a8
Twenty questions, new game of, 7
Vuriables in dietaries, 178
Vegetable food cheap, 199
Vegetables in Aladdin Oven. 47, 47
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PAGE
Voit, Professor, : 23
Wages as related to food supply, 121
Warming water, Aladdin Oven, 46, 100
Waste in cooking, 82,33
of coal, 21
of potential energy, 4, 193
Watts, Dr, George, on food products of
India, 16
Wheat flour compared with potatoes, 142

PAGE

Wholesale preparation of food [Mrs.
Richards), 196-201
Williams, Dr. M., Chemistry of Cookery, 63
Work ration, 168, 175, 189

Workingman'’s dinner pail, 13, 20
—— —— —— Miss Daniell’s report,  82-00
—— —— —— soon perfected, 109

earnings, half for food, 14
= food standard, 158
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INDEX TO RECIPES.

[Those marked * E, A.”" have been developed under the direction of the Author ; those marked " M. I)." are
furnished by Miss Maria Daniell ; those marked * M, H, A." are given by Mrs. Mary Hinmun Abel.]

FAGE
All sorts of things, E. A., 71
Apple pudding, E. A, 75
Apples with pork chops, E. A, 66, 74
Asparagus on toast, E. A, 5
Bacon with eges, E, A, il
—— with hominy, E. A., 63
Baked chicken, I, A., 74
Baking bread, 9
Battér pudding, E. A., 76
Beans baked, E. A, iz
stewed with corned shoulder, M. D, &7
Beef @ la mnnte, I\!‘I.]),, B
— (Murrey), 90
—— broth (New England Kitchen), 51, 199
—— brown fricassee, M. D,
— corned, E. A, 4
—— oatmeal and tomato, M. 1D, 85
—— roast with potatoes, E. A, 74
—— roll, M. D, 80
— No.2, M. D, 86
shin of, soup, E. A, 73
— skirt steak, M. D, 0
—— spiced, Eo AL, 76
steak, F. A, 74
—— steak pudding, M. D, 87
—— stew, M. I, 86
— (New England Kitchen), 200
— with gravy, E. A, 74
— with mushroom gravy, E. A, 74
— with oysters, E. A, 104
Birds, Aladdin fashion, E. A, it}
broiled, E. A, 50
— potted, E. A, 7

SCANNED Al VIRGINIA POLY ]

PAGE
Bird's-nest pudding, F. A, Ji
Biscuits to bake, E. A, G0
—rye, E. A, 17
——soda, M. H. A, o4
Box pudding, E. A, 68, Th
Boiled dish, E A, 0
— fowls, E. A, i
Bread, E. A, i
— M. D, 80
New England Kitchen, 201
—— and misin enke, E. A, 0
—— baking, M. H. A, 3
—— brown, E. A, 82,77
Case’s health, H
—corn, B, A, 97
gems, E. A 59
—— general directions, 46
—— Graham, E. A, i
making, E. A, 106
— rulls, Parker House, E. A., s
rye, 4
—— Sir Henry Thompson's, M. 1), (5
—— thin Indian, E. A, 78
toasted, E. A, [
—— white, E. A., i

whole meal, in flat cakes, from * Food
and Feeding,"” [if5}

—— whole meal, with yeast, from “ Food
and Feeding,™ Bo
Breakfast dishes, E. A., H-431
Broiled chicken, E. A., 50, 74

Broth, beef, New England Kitchen, 51, 199

—— from fowls, I, A,

(K
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INDEX

PAGE

Brown bread, E, A., 62,77
—— fricassee of beef, M. D, BX
pudding, I&. A, (1]
Browning fieh, 15, A, 1l
ments, ete., 1. A, 61
Cabbage and sausage, E. A., 70
Cake, Aladdin Oyen, ar
bread and raisin, E. A., 70
——crigpy, E. AL, 68
—— gingerbread, K. A, 7T
—— Shrewsbury, F, A., 84
spice, E. A, 77
sponge, E. A, o
—— thin molasses gingerbread, E. A G5
—— thin sngar gingerbread, E. A, 68

Calf’s heart, M. D, T

Case's health bread, (it}
Celery sauce, E, A, 66

stewed, . A., 75
— with cheap meats, T, A, 104

Cheese dishes in Aladdin Oven, M. 1. A, 97

—— pudding, E. A., {111
Cherries preserved in Aladdin Oven, 101
Chicken, Aladdin fashion, E. A., T8
baked, E. A., 74
—— hroiled, E, A., 39,74
—— potted, E. A, T8
roast, E, A., 44
—— with mushroom or celery sauce, 1. A. 66
Chops, mutton, E. A, 50, 4
—— pork with apple, E. A, 66
Chowder, fish, E. A., B2
Clams, seaside fashion, E. A., 62
Codfish and cream, E. A, 4
— in milk, M. D, 87
with oysters, E. A, 104
Coffee, E. A, 78
Southern method, 58
Consommé of fresh vegetables, Sir Henry
Thompson, 0
Corn-bread, E. A, Yird
—— New England Kitchen, 201
green, 104
Corned beef, E. A, 74

—— shoulder, with stewed beans, M. 1D, 87

TO RECIPES.

Cottage pudding, E. A.,
Cracker pudding, E. A,
Cranberries, M. H. A.,
Cream sauce, E. A.
Crispy cakes, E. A,
Crust for four pics, F. A,
Cusk & la créme, B, A,
Cutlets, veal, E. A,
Dauhb, Creole dish,

Duck, E. A.,

Dinner menus, Aladdin Oven,
Eggs, baked, M. H. A,

boiled, M. 1. A,,

—— in Aladdin Oven,

= with haw or bacon, E. A.,
Fish, & la eréme,

bulls, New England Kitchen
—— chowder, E. A,

—— clams, seaside fashion, 1. A,
—— for hreakfast, E. A.,

—— halibut, E. A,

i la créme, K, A,

|  ——in Aladdin Oven, M. H. A.,
with oysters, . A,

Fowls roasted or boiled,
Fricassee, brown of beef, M. 1),

how to preserve, E. A,

—— to preserve,

Gander minced on toast, E. A.,
Gingerbread, B, A.,

thin molasses, B, A,
thin sugar, E. A,
Glaze, M. D,

Grape juice,

Graham bread, E. A,
Grains in Aladdin Oven,

to cook,

Griddlecakes, E. A,
Ground rice pudding, E. A,
Grouse potted, E. A,
——roast, E. A,

—— —— with bread sauce,

Fruit, drying in Aladdin Oven, M. H.

—— to cook, Aladdin Oven, M. H. A,

rAGK
Th

h

U]

e

08

m
fil
(1)
105
87

- Washington style, with addends, E. A. 67

08, 100
o7
a7
i
60
il

200
2
62
6
™
i
45

104
(113
B8

. 1M

79, B0
08

104
il
i
s
il
89

104
77
a1
70
G0
i
78
67
61
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PAGE PAGE
Haddock, fresh, in tomato, M. 1), 87 Pastry in Aladdin Oven, E. A., 7}
in tomato sauce, M. D., 88 Pease, green, 104
Halibut  la e¢réme, E, A., 61 Pease pudding, M. D, 87
Ham cooked whole, E. A., (i soup, New England Kitchen, 200
—— or bacon with eggs, E. A, G0 Pickled pig's feet, M. D). 85
Hash, Sam Weller, E. A., 62 tripe, M. D, 85
Hasty pudding, E, A., 76 Pig's feet i la vinaigre, M. D., 85
— fried, E. A., i Pie-crust, E. A., 70
“ Hog and hominy,” E. A, 043 Pies in Aladdin Oven, M. H. A., 08
Hominy plain, E. A, 78 Plum pudding, Thanksgiving, M. 1), 88
—— with duck or grouse, E. A., 7 without eggs, M. D., 85
—— with duck, Washington style, E. A., 67 Poor man’s pudding, E. A, it
—— with pork, E. A, 63 Pop overs, E. A, 76
—— ten recipes for using, E. A, 102, 103 Pork chops smothered in apples, E. A, 66
Indian cake, thin, E. A, 78 corned shoulder of, with stewed beans,
— pudding, E. A, G2, 76 M. D, 87
—— pudding, M. D, 88 Porridge, E. A., 0
—— pudding, New England Kitchen, 201 Potage a la Atkingon, 114
Lentils, E. A., 105 Potatoes roasted with heef, E. A, 4
vegetable soup, 105 —— stewed with sausage, M. D, 8
Macaroni, E. A., 67 Potted birds, E. A., T
Meats, Aladdin Oven, M. H. A., 06 —— chicken, E. A, T8
Menus, Aladdin Oven dinners, M. H. A, 98-100 —— grouse, E. A, v
— lunch, 104 Poultry, Aladdin fashion, K. A., 78
—— dinner for 12, costing 61 cents, B. A., 30 browned, E. A, 61
seven-course dinner at 13 cents a Preserving fruit with or without sugar,
head, E. A., 20 E. A., 79, &0
Molasses gingerbread, E. A, 68 Pudding, apple, E. A., 75
Mush, general rule, E. A., 0 batter, E. A., 76
Mushroom gravy for beef, E. A., 74 bird's-nest, E. A., 76
sauce, E. A., 636 ——box, E. A, 64, 70
Mutton chops, E, A, a0, 4 ~——bread, E. A., 19
stew, M. D., 87 —brown, E. A., 68, 76
—— warmed over, E. A, 71 — cottage, E. A., 76
— with tomato, M. I, 87 —— cracker, E. A, T4
Oatmeal in bread, [0 —— ground rice, E. A, 6
—— mush, E. A, 60 hasty, E. A, 6
—— pudding, M. D,, 88 —— Indian, E. A., 62, 76
with beef and tomato, M. D., 85 —M. D, 88
Omelet, E, A., 61, 69 —— New England Kitchen, 201
M. H. A, a7 —— oatmeal, M. ID, 88
Oyster plant, E, A, 75 pease, M. I, 87
Pancakes, E. A, 01 —— poor man's, E. A, 6
Parker House rolls, K. A, 68 plum, without eggs, M. D, 88
Partridge with sauce, E. A, a6 steak, M. D., 87
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Pudding, Thanksgiving, M. D.,
rice, New England Kitchen,
Quail with bread sauce, E, A,
with sauce, E, A,

Rice, ground, pudding, T, A.,
pudding, New England Kitchen,
Roast beef, E. A.,

—— chicken, E. A,

veal, E. A.,

Roasted wheat cakes, E. A.,
Roots and tubers, to cook,
Rolls, Parker House, E. A,
Rye biscuits, E. A,

bread, E. A.,

Salt codfish in milk, M. T),,
—— —— with cream, E. A.,
Sam Weller hash, E. A,

Sauce, bread, for grouse, E. A,
—— celery, E. A,

cream, E. A.,

mushroom, IF. A.,
Sausages, E. A.,

stewed with potato, M. 1),
—— with eabbage, E. A.,

with hominy, E. A.,
Scones, whole meal, Thompson,
Sheep’s heart, M. ).,
Shrewsbury cake, E. A,

Skirt steak, M. 1.,

Sponge cake, E. A,

Spice cake, E. A,

INDEX TO RECIPES.

PAGE
88
201
75
06
76
201
74
49
74
61
70
08
T
(4
87
4
62
74

E88

60
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PAGE

Spiced beef, E. A., it
Soup, Aladdin Oven excellent for, ML IL A, 95
—E. A, ™
shin of beef, E. A., T3
stock, to make, M. 1., i)
Stewed beans with corned pork, M. D, 87
— celery, E. A, h
—— mutton, M. D., 87
sausage, M. D, L]
Stock, to make, M. D., 80
Sugar gingerbread, E. A, ()
Thanksgiving plum pudding, M, )., BB
Toasting bread, E. A., 61
Tomato and beef with oatmeal, M. 1., 85
sauce for haddovk, M. D., B8
—— soup, New England Kitchen, 109
—— with haddock, M. D., 87
—— with mutton, M. D., 87
Tripe & la créme, M, D)., i)
—— & la vinaigre, M. D, 85
Veal cutlets, E. A, 60
roast, E. A., 0
Vegetables, M, H. A 07
soup, M. . A, a7

. Wi New England Kitchen 199
to cook, T
Venison warmed over, E. A, 71
White bread, E. A, il
Wheat eakes, roasted, E. A, i1
Whiole-meal bread in flat cakes, 66
—— with yeast, 65
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