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Club Sandwich
Toasted bread. Slices of tomato.
Slices of bacon. Lettuce.
White meat of chicken. Mayonnaise dressing.

Butter lightly a slice of toast and lay on it slices of
bacon cut very thin and well broiled. Over this
place slices of the white meat of chicken, then tomato,
lettuce and a good portion of mayonnaise. Lay
another slice of buttered toast over the top and serve
at once.

Maple Sandwiches

1 cup maple sugar. 2 tablespoons eream. .
1 cup chgpped blanched Graham bread or sponge cake.
almonds.

Crush or chop the maple sugar, add the nuts and
cream to it and spread on buttered Graham bread or
on thin slices of sponge cake, cover with another slice
and cut into any desired shape.
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BEVERAGES

Tea
Use 2 level teaspoons tea to a pint of water.

Have the water freshly boiling, scald the teapot,
put in the tea, and pour on boiling water in the pro-
portion given. Cover, and keep in a warm place,
but where the tea will not boil, for three to five min-
utes to “ draw.” If it can not be used at once pour off
the tea and discard the leaves. An earthen teapot
is preferable.

Iced Tea

Iced tea is made the same as the hot beverage and
may be prepared some hours before using, the in-
fusion being poured off the leaves as soon as the
strength is extracted, then cooled, and placed near
the ice till required for use; or, the tea may be made
at the time of serving and chilled by the plentiful
addition of cracked ice. The former is the most
economical method. Iced tea should be taken clear
and weaker than when served hot, and slices of lemon
should be passed with it.

Boiled Coffee

2 level tablespoons coffee to 3 cups water.
White of egg.

Grind the coffee moderately fine, add half the white
of an egg to it and put into a perfectly clean coffee-
pot. Add enough cold water to moisten the coffee,
then pour the measured water over, cover the pot
closely and boil ten minutes. Then pour in half a cup
of cold water, draw the pot to the side of the range
and allow it to stand five minutes to settle before serv-
ing. Never let the coffee boil after the cold water has
been added.
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Filtered Coffee
1 level tablespoon of coffee to each cup.

Have the coffee finely ground, the coffee-pot hot
and the water freshly boiling. Put the coffee into the
strainer or upper part of the pot, measure the water
and pour it slowly over the coffee. When it has fil-
tered through, pour it again over the grounds, keep-
ing the pot where the water will remain at the boiling
point but not actually boil during the process. The
pot may stand in a vessel of boiling water during the
filtering process if desired.

Black or After-dinner Coffee

Make according to rule for Filtered Coffee, using
twice the quantity of coffee to each cup of water. Serve
in very small cups.

Café au lait

1 level tablespoon of coffee to each cup.

Grind the coffee finely, and prepare as in Filtered
Coffee, using only half the quantity of water. When
filtered twice, pour off the coffee and add an equal
amount of freshly scalded milk.

Iced Coffee in Perfection

1 pint good cold coffee. %‘%'jnt milk.
1% level teaspoon ground pped cream.
cinnamon. Craocked ice.

Have both coffee and milk thoroughly chilled; mix
well, add cracked ice and, when serving, put the
whipped cream on top of each glass and dust over
with cinnamon.

Chocolate
2 squares chocolate. Whipped cream.
2 level teaspoons sugar. 4 tablespoons cold water.

3 cups milk. 1 teaﬁiogn vanilla extract if
ed.
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Put the chocolate into a saucepan or the inner
vessel of a double boiler with the water and sugar;
cook over a gentle heat till the chocolate is melted,
add the milk gradually and bring to the boiling point.
Beat till foamy, flavor with vanilla, if liked, and
serve with a spoonful of whipped cream on top of
each cup.

Cocoa

2 level tablespoons cocoa. 1 pint boiling water.
2 level tablespoons sugar. 2 cups boiling milk.

Put cocoa and sugar in a saucepan, add to them
half a cup of boiling water, and cook, stirring constantly,
for five minutes. Add the remainder of the water,
" also the milk, and cook five minutes longer. Serve
with cream if desired.

Chocolate Cream Nectar

2 squares (ounces) of choco- 3 cups water.

ate. 1 cup sugar.
14 cup liquid coffee. Whipped cream.
1 teaspoon vanilla extract.

Melt the chocolate in a dry saucepan over a gentle
heat, add the coffee (liquid) to it and cook two min-
utes, stirring constantly. Add sugar and water and
cook five minutes. Chill, add wanilla and pour info
glasses, each containing a tablespoon of whipped
cream. Be sure the beverage is thoroughly chilled
before serving,

Fruit Punch
2 pounds sugar. Juice of 6 oranges and 4
2 quarts water. lemons.
2 quarts Apollinaris or other 2 cups sliced strawberries,
mineral water. 3 eliced bananas.
1 large pineapple, shredded. 1 cup raspberry or other fruit
Crushed ice. SyTUp-

Boil the sugar and water together to form a syrup,
add the Apollinaris, fruit and ice, with more water if
the punch is too strong. Serve very cold.
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Tea Punch

1 cup strong tea. 14 cup maraschino cordial.

1 sliced lemon. 1 cup sugar.

1 cup stoned cherries. 1 cup elightly erushed rasp-

1 quart water or carbonated berries or strawberries.
water, Cracked ice.

Pour the tea (hot) over the sugar, then when cold
add the fruit, water, cordial and ice. Chill thoroughly
before serving.

Blackberry Cordial

1 quart blackberry juice. 2 level teaspoons each grated
1 pound sugar. nutmeg, cinnamon and all-
1 teaspoon ground cloves. spice

1 pint brandy.

Crush enough blackberries to give a quart of juice,
put in a porcelain saucepan with the sugar, and the
spices tied up in a bag. Cook fifteen minutes after it
boils, skim, and cover closely till cold. Strain, add
the brandy, and bottle and seal. This will keep for
years,

Grape Juice
Grapes. Sugar.

Pick grapes from the stalks, crush them and place
over a slow fire till the juice runs freely; then strain
through a fine cloth or jelly bag, pressing out all the
juice. Measure, and to each quart use a cup and a
half of sugar. Seald the juice, add the sugar, boil
five minutes after all the sugar is melted, and bottle
and seal closely.

Raspberry Vinegar

4 quarts raspberries. 2 quarts cider vinegar.
Sugar,

Crush two quarts of raspberries and pour the vine-
gar over them. Let stand two days, strain, and pour
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the same vinegar over the remaining two quarts of
berries. Let stand again for two days and after strain-
ing, measure the liquid. Add for each pint one pound
of sugar. Boil five minutes, skim, bottle and seal.
Use two tablespoons to a tumbler of water.

Ginger Cup
4 oranges. 1 dozen cloves.
3 lemons. 14 level teaspoon cinnamon.
24 lumps of sugar. 34 grated nutmeg.
1 cup ded pineapple. 1 pint water.
1 quart ginger ale. Cracked ice.

Push the cloves into the oranges and let them
stand an hour that the flavor may be extracted. Rub
the sugar over the rind of the oranges and lemons,
then add juice of these to the sugar. Add the spices
and pineapple and let stand two hours. At the time
of serving put in the water and ginger ale and pour
over the cracked ice.

Mint Cordial
1 large bunch of mint. 1 pint water.
Juice of 2 lemons. Juice of 1 orange.
1 pound sugar. 1 cup pineapple juice.

Pick the leaves from the stalks of the mint, erush
the leaves thoroughly, add the lemon juice and stand
aside for one hour. Boil the water and sugar to a
syrup, pour this over the lemon and mint; cool and
strain. When cold, add the orange and pineapple
juice and serve in glasses with a sprig of fresh mint in
each.

Lime Punch
8 cubes sugar. 114 cups water.
Juice of 2 oranges. Cracked ice.
Juice of 2 limes, S]xce of pineapple.
2 crystallized cherries.

Rub the cubes of sugar over the rind of the oranges
and limes; then put the sugar in a bowl and pour
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the lime and orange juices over it. Add the water,
and serve when the sugar is melted, chilling with
plenty of cracked ice. Put in the pineapple and
cherries at the moment of serving.

Claret Punch
24 cup sugar. 2 sprigs mint.
1 pint claret, 1 sliced orange.
Juice of 2 lemons. A few fresh strawberries if in
Cracked ice. season.

1 quart water.

Dissolve the sugar in the water, add claret, lemon
juice, ice and mint, crushing the latter slightly to
extract its fragrance. Slice the orange thinly and
add with the strawberries at the time of serving.

Mulled Cider
1 quart cider. 2 inches stick cinnamon.
14 level teaspoon whole all- 3 eggs, well beaten.

spice.

Boil together the cider and spices for three minutes;
add ecarefully to the well-beaten eggs, beating while
adding, Strain, and serve very hot.
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RECIPES FOR THE SICK

THE food eaten by a sick person has in many
cases as much to do with rapid recovery as
have drugs. It must be remembered that the palate
is more sensitive in sickness than in health, both to
seasonings and temperatures, so that less seasoning
and more moderate degrees of heat and cold must be
observed.

Daintiness in serving greatly influences the "appe-
tite of the patient, and, therefore, for this reason it is
preferable to serve small portions and present the
meal by courses rather than plaee all on the tray at
one time. Have all hot beverages brought to the door
of the sick room in a covered pitcher, then poured into
the cup, thus avoiding the danger of spilling liquids
into the saucer while earrying them to the patient.

Food should not be kept in the sick room between
meals. It will be fresher and more appetizing if
brought direet from storeroom or refrigerator when
wanted.

When liquid foods are given, other receptacles than
those for medicine should be used, as the association
of the two is oftentimes unpleasant. When the diet-
ary is limited, serve the foods that are permitted,
in as many forms as possible to avoid sameness. For
instance, beef tea may be given hot in the form of
beef essence — as savory jelly, frozen, and as beef
tea custard; practically the same food but more pala-
table because served in different forms.

Be very careful to keep such foods as milk, beef
tea, ete., covered while in the refrigerator, to avoid
contact with other or more odorous foods. If the
refrigerator has more than one compartment reserve
one exclusively for the use of the sick room.
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Lemonade

1 lemon. 14 pint cold water.
2 or 3 lumps of sugar.

Rub the sugar over the rind of the lemon to extract
a little of the flavor. Squeeze the lemon juice over
the sugar, add the water and stir till the sugar is dis-
solved. If the lemon is very large a little more water
may be used. A thin slice of the lemon may be cut
off before squeezing and placed in the glass with the
lemonade.

A good substitute for the lemon juice is Horsford’s
Acid Phosphate.

Barley Water
2 level tablespoons pearl 14 level teaspoon salt.
barley. Juice of half a lemon.
1 quart cold water. Also a little sugar if desired.

Wash the barley, pour the water over it and soak
for several hours. Add salt and cook in a double
boiler for at least three hours. Strain through cheese
cloth or a fine strainer, flavor with the lemon, and
add sugar if liked.

Toast Water
2 glices of stale bread 1 cup boiling water.
toasted. 1¢ level teaspoon salf.

Toast the bread till golden brown and dry all through,
or dry it in a moderately hot oven till golden brown
and crisp. Pour the boiling water over it and add
the salt; cover and set aside till cool. Strain, and
serve hot or cold. Some add milk, cream and sugar,
and serve hot in place of tea or coffee.

Eggnog
1 egg, 1 level tablespoon sugar.
24 cup milk. 1 tablespoon rum or brandy.

Pinch of salt.

Separate the white from the yolk of the egg, beat
the latter and add sugar, salt and milk. Stir in the
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rum or brandy and beat, and add the white of stiffly-
beaten egg at the last moment before serving.

Junket Eggnog
1 egg. 2 level teaspoons sugar.
1 cup milk. 14 junket tablet.

2 teaspoons wine.

Separate the white from the yolk of the egg; add
the sugar and wine to the yolk, then blend with the
white. Have the milk lukewarm, add the egg mix-
ture to it and immediately stir in the junket dis-
solved in a teaspoon of cold water. Pour at once
into small glasses and grate a little nutmeg or cinna-
mon over the top. As soon as set put on ice to chill.

Albumenized Milk
1 egg white. 14 eup lime water.
1 cup milk.
Mix all ingredients, place in a shaker or covered
jar and shake well. Strain and serve at once, plain
or sweetened as preferred.

To Sterilize Milk

Pour fresh milk into small bottles, filling them-
almost full. Put absorbent cotton in the necks in-
stead of corks, and place the bottles in a saueepan
containing sufficient cold water to almost fill the pan;
bring nearly to boiling point and let the bottles remain
in the water fifteen minutes. Then remove and cool.

Wine Whey
1 cup mill, 14 cup sherry or port wine,

Boil the milk, add the wine and remove from the
fire at once. Let stand till the curd is separated from
the whey, then strain through a fine cloth and serve
as it is, or reheat.
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Acid Phosphate Whey
1 eup hot milk. 1 teaspoon Horsford's Acid
2 teaspoons sugar. Phosphate.

Heat the milk in a small saucepan over hot water
or in a double boiler; add the Acid Phosphate and
cook, without stirring, until the whey separates.
Strain through cheese cloth and add the sugar. If
more acid is desired, add two or three drops of Hors-
ford’s Acid Phosphate. Serve hot or cold.

Beef and Sago Broth

15 pound round steak or 3 level teaspoons sago.
shin of beef. 1 egg yolk.
1 pint water. Salt.

Cut the beef into small pieces, add the water and
let stand for half an hour; then cook in a double
boiler two hours; strain, and press as much as possible
of the meat pulp through a sieve. Add the sago,
return to the saucepan and cook half an hour longer.
Season and pour the broth over the yolk of the egg
which has been lightly beaten. Serve at once.

Invalid's Tea
1 level teaspoon tea. 1 cup sealded milk.
Sugar to taste.

Bring the milk quickly to the scalding point and
pour it over the tea. Let the two infuse four minutes,
strain, and serve with or without sugar. Tea made
by this method nourishes as well as stimulates.

Clam Broth

6 clams in shells. 14 level teaspoon butter, if
114 cups water. allowed. ;

Scrub the shells and put them in a saucepan with
one cup of water. Cook till the shells open, remove
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the clams, chop and return them to the saucepan with
the water. Cook ten minutes, strain, and add the
remaining water if necessary to reduce the strength
of the broth. Season and serve.

Beef Juice
14 pound top round of beef. Pinch of salt.

Broil the meat for about two minutes to “start”
the juice, then press all the liquid from it with a meat
press or an old-fashioned wooden lemon squeezer.
Turn into a warm cup, or colored glass to disguise the
color; add salt to taste, and serve. As this will not
keep it must be prepared fresh for each serving.

Beef Tea

14 pound round steak. 14 pint water.
14 level teaspoon salt.

Cut the meat in small pieces, the smaller it is cut
the more easily it will give off its juices, or scrape it
from the fibre. Add the cold water and stand aside
for half an hour. Then place in a Mason jar, cover
and stand in a saucepan of cold water; let it heat
slowly to about 140 degrees and cook two hours;
strain and season. It is better to have the jar raised
from the bottom of the saucepan, that it may not
come in too close contact with the heat of the range.
Beef tea may be served hot, frozen, or in the form of
a jelly, the latter consistency being obtained by the
addition of one scant teaspoon of granulated gelatine
soaked five minutes in a tablespoon of cold water and
added to the beef tea as soon as the latter is strained.
Stand in a cool place until set.

Oatmeal Gruel
1 cup water or milk. 2 level tablespoons oatmeal or
14 level teaspoon salt. rolled oats,

Have the water or milk actively boiling, shake the
oats into it and cook fifteen minutes. Then place
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over hot water (a double boiler is best) and cook one
hour, If the gruel is made with milk add the salt
just before serving; with water, it may be put in

ea.xélier. Strain if desired to remove the particles of
oats.

Corn Meal Gruel

114 cups water. 2 level tablespoons corn meal.
14 level teaspoon salt.

Have the water salted and actively boiling, shake
the meal gently into it and cook twenty minutes,
stirring constantly; then turn the whole into a double
boiler and cook two hours. Strain if desired.

Arrowroot Gruel
1 level tablespoon arrow- 14 level teaspoon salt.
root. 2 tablespoons brandy or wine,
1 cup milk. A very little sugar if desired.

Mix the arrowroot smoothly with a little of the
milk, heat the remainder and, when boiling, put in
the arrowroot and cook gently for ten minutes; add
salt and sugar and, at the moment of serving, the
brandy or wine. Arrowrcot contains little nutri-
ment, but is useful as a vehicle for, the serving of
stimulants.

Irish Moss
1 small handful Irish moss. 1§ teaspoon vanilla or other
3 cups milk. flavoring.

1 level tablespoon sugar.

Wash and pick over the moss carefully, add it to
the milk in a saucepan, and simmer the two till the
moss begins to dissolve. A double boiler is prefer-
able as it prevents too rapid cooking. In about twenty
minutes, if the moss is dissolving, strain through
cheese cloth, add sugar and flavoring, and turn into
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wet moulds or cups to cool. Serve with cream and
sugar.

Savory Custard

1 cup beef tea or good stock 2 eggs.
(chicken or beef). 1% level teaspoon salt.
Pepper.

Beat the eggs till light but not foamy; add salt,
and pepper if not objected to. Have the beef tea
or stock hot and pour it over the eggs. Strain into
greased cups or small moulds, and cover each with
greased paper. Stand the moulds in a vessel of hot
water and cook gently, either in the oven or over the
fire, till the custard is set. As soon as a knife blade
inserted in the custard comes out eclean (not milky
looking) remove from the fire. Unmould and serve
hot or cold. Do not let the water surrounding the
moulds boil or the custard will be honeycombed and
less digestible.

Puffed Egg
1 egg. Pinch of salt.

Separate the yolk from the white of the egg and
beat the latter to a stiff froth, adding the salt. Turn
into a cup and place in a steamer or vessel containing
enough water to come halfway up the sides of the
cup. Steam three minutes and if at the end of that
time it is puffy looking, drop the unbroken yolk into
the centre of the white, replace the cover of the pan
and cook till the yolk is nearly set. Serve in the cup
in which it is cooked.

Custard Souffié
2 level teaspoons butter. 14 ecup milk.
1 level tablespoon flour. 1 egg.

1 tablespoon sugar.

Melt the butter, add the flour and blend smoothly
without browning. Pour in the milk and cook three
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minutes after boiling point is reached. Separate the
white from the yolk of the egg and beat each. Pour
hot mixture (let it cool a little) over the yolk, put in
the sugar and fold in gently the stiffly-beaten white.
Turn into two greased cups and bake in a steady
oven till firm — about fifteen minutes. Serve at once
with or without sauce.

Egg Cream

2 eggs. Grated rind and juice of half
2 level tablespoons sugar. a lemon.
2 tablespoons water.

Separate the whites and yolks of the eggs, and beat
the yolks with the sugar till well blended; add the
lemon juice, rind and water, and cook in a double
boiler, stirring constantly till the mixture begins to
thicken. Add whites of eggs beaten till thick, and
cook till the mixture resembles thick cream. Cool,
and serve in small individual cups or glasses.

Dainty Pudding
Thin slices of stale bread Fresh, hot stewed fruit sweet-
without crust. ened to taste.

Custard or cream.

Cut the bread into pieces ahout three inches long
and an inch wide. Line a cup with the pieces fitted
closely together; fill with hot, deep-colored fruit, and
place more bread over the top. Place a plate over
the pudding, put a weight on the plate, and set aside
till cold. Turn out, and serve with cream or custard.

Tapioca Jelly

14 cup tapioca. Juice and grated rind of hall

114 cups water. a lemon.

14 cup sugar. 2 tablespoons sherry or 1 of
brandy.

Have the water at the boiling point in a double
boiler, shake in the tapioca gently and cook for one
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hour; strain if desired clear, or the tapioca can be left
in. Add the sugar, lemon juice and rind, and when
cool, the wine or brandy.

Chicken Chartreuse
1 eup cold cooked chicken. 1 cup chicken stock, or half

t, pepper and a little stock and half cream.
grated lemon rind. 2 level tablespoons granulated
1 epg. gelatine.

Mince the chicken finely, pass through a sieve and
season to taste. Soak the gelatine for ten minutes
in the cold stock or stock and cream, then heat to
boiling point and, when the gelatine is dissolved,
strain it over the chicken. Add the yolk of the egg
lightly beaten, then the white beaten to a stiff froth.
When partly cooled turn into a mould and put aside
glil very cold and set. Unmould and cut in thin

ces.

Sweetbreads 4 la Newburg

1 pair of sweetbreads. 2 ege volks.
3 level tablespoons butter. 2 ts.b]afi)cmna sherry.
1 cup thin cream, Salt and pepper to taste.

Parboil the sweetbreads in slightly salted water,
cut them in cubes and cool. Melt the butter, put in
the cubes and cook gently for five minutes. Add the
cream and simmer five minutes longer; then put in
the well-beaten yolks of the eggs and cook till they
thicken, being very careful that the sauce does not
curdle. Season to taste, and add the wine just before
serving. This may be served on toast.

Beef Cakes
1{ pound very lean round Salt and pepper.
steak. Toast.

Cut the meat into strips, remove every particle of
fat, and scrape the pulp from the fibre of the meat.
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Season lightly, remembering that the palate is more
sensitive to seasonings in sickness than in health.
Form into very small balls or cakes, and broil about
two minutes. Serve on rounds of buttered or dry
toast.

Scraped Beef Sandwiches

é.{ pound very lean steak. Plain or buttered bread or
alt and pepper. toast.

Remove all fat, ecut the meat into strips, serape
the pulp from the fibre, and season. Spread on thin
slices of bread or toast, buttered or plain; cover with
another slice, and cut into small strips.
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CARVING

THREE things are essential to good earving: first,
a knowledge of the anatomy of the fish, fowl
or joint to be served; second, a sharp carving knife;
and, third, an acquaintance with the choice portions
of the particular dish which is to be served.

FISH

In serving fish be careful not to break the flakes.
With such fish as haddock, cod, flounder, ete., run
the knife down the full length of the back fin to sepa-
rate the flesh from the bone. Portions can be then
divided easily.

With salmon be sure to serve a little of the thick
and a little of the thin flesh to each person. The
middle of a fish is usually the choicest in flavor, the
tail part the most insipid.

When such fish as flounder or sole are fried it is
wiser to fillet them — that is, remove the bone —
before frying, as they are easier to serve when so
prepared.

MEATS

Such joints as require it, from their lack of compact
form, should be either tied, skewered or sewed into
shape before cooking. thn tying use white string;
when skewering use stecl skewers in preference to
wooden ones, and when sewing use a trussing needle
threaded with fine white string. Either method of
securing the meat may be employed by the cook.

Serve gravy in a separate vessel from the meat,
that the carver may work more easily.

Rib Roast. When the hbone is left in, cut the
meat in long, thin slices from the thin to the thick
end of the meat. The thick, round muscle is the
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choice portion of the roast, the meat at the thin end
being more or less tough as well as containing an
excesgive proportion of fat. It is wiser to remove
the greater part of this thin end and cook it in some
other form than roast, where it can be used to greater
advantage.

When the bone has been removed from a rib roast
and the meat tied, skewered or sewed into shape,
thin slices are to be cut across the upper surface of
the meat. The skewers or tie threads must be left in
place till the meat is cold so that it will retain its
shape.

Sirloin or Porterhouse Steak. First insert the knife
close to the bone and cut the meat away from
it. Serve to each person a portion of the tenderloin
ﬁnd a portion of the meat from the upper side of the

one.

Round Steak. Cut in thin strips across the grain
of the meat. This rule of cutting across the grain,
instead of with it, holds good in the ecarving of all
joints, whether roasts, pot-roasts, corned beef, beef
4 la mode or fresh boiled beef.

Fresh or Salt Ham. Cut in very thin, rather slant-
ing slices, beginning near the narrow end of the joint.
In this way fat and lean are more evenly distributed.

Tongue. If rolled, cut off the top slice and set it
aside; then cut thin, even slices across the meat. If
the tongue is not rolled, cut slices from the thicker
portion of the meat, discarding the tip as this is dry
and can be used to good advantage for potting or for
sandwiches.

Leg of Lamb or Mutton. Have the fleshy side of
the meat uppermost, and cut even slices down to the
bone, beginning the carving about the middle of the
leg and cutting towards the thick end of the joint.
If the leg has been cut large, so that there are some
of the chops with it (at the thick end) see that these
are well cracked through the bones hefore cooking.
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The chops are better served while the roast is hot,
as the meat is drier when cold than the more fleshy
part in the middle of the joint.

Loin of Lamb or Pork. Be very| sure that the joints
are well eracked, otherwise the meat can not be served
neatly. Cut from the thin to the thick edge, having
one rib bone in each slice of meat.

Crown Roast of Lamb is carved in the same man-
ner as the loin, one bhone to a slice, cutting from top
to bottom of the meat.

POULTRY

Roast Fowl. First remove the leg, then the wing,
and next the side bones. Cut thin slices from the
breast, running from the head toward the tail. Cut
off the wishbone and make a crosswise incision in
the body of the bird for the removal of the dressing
if this is used. If the tendons have been removed
from the leg before cooking, this portion should be as
tender as any other. Unless this has been done it
is better to leave these joints to be made tender by
further cooking.

Boiled Fowl is earved in the same manner, except
that the breast is usually cut in thicker slices, and
no dressing is served.

Broiled Chicken. Split down the back before cook-
ing, and at serving time cut lengthwise through the
breastbone, then, if large, into quarters, cutting across
the breastbone. If the chicken is small, serve half
to each person.

Duck and Goose. These are carved in almost the
same manner as fowl; the breast, however, is not
so thick, and the leg and wing joints lie somewhat
closer to the body. The breast and wings of these
birds are the choicest portions, the legs being gener-
ally reserved and deviled, or reheated in some other
way. It is generally considered that the leg of a flying
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bird and the wing of a swimmer are, with the breast,
the choicest portions.

TO BONE A FOWL

Wash and singe the bird, but do not draw it.
Take a very sharp pointed knife and eut through
gkin and flesh the whole length of the back; then eut
the flesh away from the bones, beginning at the neck,
scraping all the meat from each bone as the work pro-
ceeds. On reaching the wings, cut them off close to
the body, and after the meat is all cut from the car-
cass of the bird, the leg and wing bones can be more
easily removed. These joints can be practically
turned inside out, thus making the shape of the bird
more symmetrical for stuffing and cooking. In boning,
great precaution should be taken against breaking the
skin, especially that of the breast. After boning, birds
are stuffed with a savory dressing, the flesh sewed or
tied in place over the stuffing, and either roasted or
braised.
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RUMFORD CHEMICAL WORKS
BRANCHES AND AGENCIES

Domestic
Tuee Rumrorp COMPANY,
153-155 W. Illinois St., Chicago, Ill.
Tae Rumrorn CoMPANY,
101 Commereial St., Boston, Mass.
Tae Rumrorp CoMPANY,
117-121 Market Place, Baltimore, Md.
Tee Rumrorp CoMpANy,
214 Broadway Nat'l Bank Bldg., Richmond, Va.
H. M. AxtrONY Co.,
261-263 Greenwich St., New York, N. Y.
Matriarp & SCEMIEDELL,
203 California St., San Francisco, Cal.

Mamirarp & SCHMIEDELL,
947 East Fourth 8t., Los Angeles, Cal.

Foreign

Bovem, Limited. . . . . . . . . London, E. C., England
CHmva, Jaran & So. AmERIcA

Traping Co., Limited . . . . . . . Yokochama, Japan
Caapres MargElL & Co.. . . . . . . Sydney, N. 8. W.
Fruron, Grivwape & Co. . . . . Melbourne, Victoria
Erviorr Bros., Limited . . . . . Brisbane, Queensland
A. M. Bickrorp & Sons . . . Adelaide, South Australia
Brrroccaio & Cra . . . Buenos Aires, Argentine Republic
Davese & Co. . . . .. . ... ... Valparaiso, Chili
Horuster Deve Co. . . . . . . . . . Honoluly, H. 1.
Dr. ERNESTO SARRA . . . - . - . & . . Havana, Cuba
A. Hugo OstERBERG ., . . . . . . . Stockholm, Sweden

Jamus Wicarvany & Co.. . . . Cape Town, South Africa



RUMFORD CHEMICAL WORKS

PROVIDENCE, RHODE ISLAND, U.S.A.

ANDREW FISKE, President ‘WM. L. SWEET, Treasurer
Incorporated 1859 Cable Address " Rumford

Oraeanizep especially for manufacture of the culi-
nary phosphate preparations invented by the late
Prof. E. N. Horsford, one of the founders of the com-
pany, who, at the time, occupied the chair in Harvard
University endowed by the famous domestic economist,
Count Rumford, and known as “the Rumford Pro-
fessorship.” From this relationship the title of the
corporation was derived, this in turn giving the name
Rumford to the thriving post-office village which has
grown up about its prineipal manufacturing establish-
ment, four miles from Providence on the New York,
New Haven & Hartford Railroad.

Here are located the chemical factories with their
interdependencies of repair shop, carpenter shop, ma-
chine shops, cooper shop, harness shop, one of the
laboratories, etc., in fact all the necessary adjuncts that
go to make up a great manufacturing enterprise of this
kind. Here also has been established a library for the
free use of the employees.

The main offices, packing department, printing
and binding departments (producing labels, eirculars,
pamphlets, etc., used in the business), the principal
and research laboratories, with other departments,
occupy buildings owned by the company covering
more than an entire square in the City of Provi-
dence, Rhode Island.
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HORSFORD’S ACID PHOSPHATE

(NON-ALCOHOLIC)

A soLuTioN of the phosphates of lime, magnesia, potash and
iron in phosphoric acid. It is not a compounded patent
medicine, but a scientific preparation recommended and
prescribed by physicians of all schools.

INDIGESTION AND DYSPEPSIA. Half a teaspoon-
ful Horsford's Acid Phosphate in half a glass of hot or cold
water, or tea without milk, taken with each meal, or half
an hour thereafter, makes the process of digestion natural
and easy, and creates a good appetite.

NERVOUSNESS, EXHAUSTION, ETC. Horsford's
Acid Phosphate supplies the waste of phosphates caused by
every mental and physical exertion. It imparts new energy,
increases the intellectual and physical power, and is an agree-
able and beneficial food and tonic for the brain and nerves.

HEADACHE. Horsford’s Acid Phosphate relieves head-
ache caused by overwork, nervous disorders or impaired
digestion.

TIRED BRAIN, Horsford’s Acid Phosphate acts as a
tonie, increasing the capacity for mental labor, relieving
the tired brain, and imparting new energy to that organ.

WEAKENED ENERGY. Horsford’s Acid Phosphate
acts as a nutrient to the cerebral and nervous systems, giving
vigor and renewed strength where there has been exhaustion.

SLEEPLESSNESS. Half a teaspoonful Horsford's Acid
Phosphate in half a glass of water just before refiring brings
refreshing sleep.

A DELICIOUS DRINK is made by adding a teaspoon-
ful of Horsford's Acid Phosphate to a tumbler of water and
sweetening to the taste.

For Sale by Dealers in Medicines
(241)
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