





SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY



284 JUST HOW.

Read over your recipes the evening before, and
make ready : —

The fish, properly scalded during the day, and now
picked over, and the nice, white parts shredded up
fine. — Potatoes washed, peeled, and laid in a pan of
cold water. — Bread mixed, and left rising.

If possible, make ready also overnight (otherwise,
the first thing after the fire burns and the kettle
is on in the morning, and get up therefore fifteen
or twenty minutes the earlier) : Meal and flour for
corn-cake, with salt and soda, all mixed together
in a bowl, and left covered on the movable table.
— The covered pitcher or bowl of sour milk for
the same. — The eggs, unbroken, of course. — The
sugar measured out and covered. — Spoons, bak-
ing-pans, etc.,, needed in both preparations and
bakings. — Coffee-pot, with little bag of coffee in
it. — Moulding-board, and flour-sifter, with flour in
it, and a cloth thrown over them. — Chopping-knife
and tray.— Frying-pan, with lard in it, covered.

Table laid in breakfast-room.

Have kindling-wood and coal ready by the stove.

Be up and in the kitchen at as nearly six o'clock
as possible. Have your hair covered with a cap or
handkerchief.

At half-past six your fire should be burning well,
your hearth swept up, and preliminary preparations
made during the kindling which I will mention after
explaining that.

To make the fire, shake down all the ashes and
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cinders, cleaning the grate completely. Then layin
some fwisted rolls of paper, — then some s/wers of
wood, arranged, not thrown, lightly among and above
them, so lodged that one bit will kindle the next, and
the air will draw through the whole, — then small
pieces of dry wood. (A great many are not neces-
sary, but they must be laid artistically, neither solid
nor scattered, but crossed and lodged with a firm
balance, that the fire may not tumble all apart before
working up into the whole material.) — Then larger
pieces, which will make coals. Two or three will
do,f rightly placed.

Now close covers and open drafts, and light the
paper underneath. When the wood fairly burns,
scatter in some coal, being careful to drop it, in its
turn, where it will lodge most firmly, and in the an-
gles where the wood is burning strongest. Cover
and let this kindle ; then put on, by degrees, all you
want.

Always make up a fire from the foundation, as
evenly along the whole grate as possible, that it may
burn clear and equally from side to side, and settle
solidly. Half a stove full, burning in this way, is
better than coals heaped to the covers and kindling
enly in one spot, perhaps quite at one side.

Half fill, or less, your teakettle, as soon as you
have built the fire, and set it where it will boil
quickest.

When the fire burns well, shut off the chimney
drafts, and leave that under the grate open more or
less as may be needed.
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During the kindling of the fire, and the gradual
supplying of the fuel, wipe your potatoes, one by
one, and lay them in a saucepan for boiling.

Set out milk, butter, seasonings, and whatever else
you may require for cooking. Prepare and setin a
cool place the cream and butter for the breakfast- .
table. Bring out dishes for serving.

It will now be half past six o’clock, as I have allowed.
It is better to give the larger margin at this end of
your work.

Take your dough from the bread-bowl, mould i#on
the board, make up your biscuits, put them in the
pans, cover them with towels, and set them by the
stove to rise.  This will have taken you from fifteen
to twenty minutes. Meanwihile, as soon as the ket-
tle boils, turn the water to the potatoes and set
them on. Fill up the kettle, and set it on to boil
again.

Put the frying-pan on the back of the stove, to
heat gradually.

Chop your fish fine. About five minutes for
this.

Cream your butter for the corn-cake. Five min-
utes more.

Beat the yolks of eggs for the same. A large
five minutes for this.

Look to the potatoes,and as soon as they are ten-
der, turn off the water, sprinkle with salt, shake up,
and set back to steam a little, — Heat your coffee
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pot and coffee (as by recipe), pour boiling water to
it, and set it to boil — Watch your biscuits, and
turn the pans as they rise. — These intermediate
cares will have made the difference of about five
minutes more.

Put the potatoes into one end of the chopping-
tray, mash them, and then chop them up with the
fish. Season and mix, and make up the balls.

It will now be close upon half past seven.

Set the frying-pan on in front, to heat in earnest.

Beat the whites of eggs, for corn-cake.

Stir the corn-cake quickly together, put in the
pans, and set in the oven.

Put fishballs in the frying-pan, as many as will lie
easily together.

Put biscuits in the oven. Set on milk in sauce-
pan or inner boiler, to boil for table.

Tend your fishballs, as elsewhere directed, and
look” after your oven. The last twenty or twenty-
five minutes will be busily occupied in this way, and
in dishing up. Have everything handy, having set
aside all cooking utensils as done with, and ranged
your serving dishes, coffee-pot, milk-pitcher, etc.,
forward on your table.

Fill table coffee-pot with boiling water, and set by
fire.

Take the fishballs from the drainer upon their
dish, and leave this by the fire or over a kettle. If
you have a hot-closet, of course you use it for all
such things.
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Turn the corn-cakes and biscuits from the pans
and put them on their plates.— Pour out the wate
from the table coffee-pot, and fill with coffee, — Pou
hot milk into the milk-pitcher.

Carry all to table as the clock strikes eight.

BREAKFAST. —NO. IL

Eight o'clock. — Biscuits. — Stewed potatoes. —
Beefsteak. — Brown bread, steamed over. — Coffee.

ILook over your recipes the night before, and think
over what articles and utensils you will want, and
set them ready. See that there are cold-boiled po-
tatoes.

Mix bread, and set to rise.

You can cook this breakfast in three quarters of
an hour, after your fire is efficient and oven heating
well. It could be done in half an hour, but for the
rising of the biscuits in the pans.

Make fire, and set on teakettle, — full, this time,
as there is no haste for the boiling water.

Put the loaf of brown bread in a plate, into the
teakettle steamer. Set it on when the water boils.

Mould your bread, and make up your biscuits,
while the fire is burning up. Set them to rise by
the stove.

Prepare butter, cream, and all little matters for the
table, bring out serving dishes, and set breakfast
table, if not done the night before.

Set on the double boiler, with milk, for the stewed
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potatoes, and cream the butter, with flour and sea-
soning, for the sauce.

When the milk boils, finish the sauce, and put in
the potatoes. Let them come to a boil, and set back
where they will simmer slowly.

When the biscuits are risen, put them in the oven,
and then make coffee by the egg recipe.

Trim the beefsteak, and have it ready in the
broiler.

Set on milk to boil for coffee.

Cut up butter on the dish for steak, sprinkle with
pepper and salt, and set by the fire.

Stir the potatoes now and then ; otherwise, keep
covered.

Put boiling water in table coffee-pot, and keep
hot.

When the biscuits are nearly browned enough to
take out, dish the potatoes, and keep them hot, and
broil the steak, Attend to coffee meanwhile, and
set it back to settle. Keep it as hot as possible
without boiling, until served.

Open the oven door and leave it so, if the biscuits
are done before the steak. You can look to this be-
tween the turnings of the latter. You can also take
the brown loaf from the steamer, and set it in the
oven to dry off.

When the steak is ready, dish it ; put the biscuits
quickly on their plates; turn the coffee into the pot
for table, the milk into its pitcher, and carry all in.

19
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BREAKFAST. — N0, IIL,
Eight o’clock. — Potato soufflée. — Fried ham and
eggs. — Graham griddle-cakes, — Toast. — Coffee,
boiled in a muslin bag.

The evening before, cut the slices of ham that you
wish to fry, and lay them in cold water.

Pare potatoes, and lay in cold water.

Look over recipes, and measure and set out the
things needed, as far as possible. Or else, be sure
and rise a full quarter of an hour the earlier, to do
this, in the morning.

Kindle fire at half past six. — Half fill teakettle,
and set on where it will boil quickly. — Wipe pota-
toes, one by one,and put in saucepan.— Cut bread
in slices for toast. — Take the ham from the cold
water, and pour boiling water on it, and set it at
the back of the stove, to scald without boiling, —
Fill up the saucepan of potatoes with boiling water,
and set on where it will boil at once, covered closely.
— Keep the fire well shaken down, and settled, so
as to have it clear and solid, for frying. — Beat yolks
of eggs for potatoes.— Beat up batter of flour, meal,
and milk, for griddle-cakes, and measure the soda
into a cup. — Turn off water from potatoes, as soon
as they are tender, and set to steam. They should
be done, ready for mashing, by quarter past seven.
-— Set on the cream to heat for the soufflée. — Mash
the potatoes. — Beat in the butter, cream, and sea
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soning, and keep hot. — Beat the whites of eggs. —
Then beat up the yolks again a little. — Then mix
the soufflée, as by recipe, and put in the oven.
This will be at about half past seven.

Put the coffee-pot on. Heat and shake, fill up
with boiling water, and set to boil. — Now fry the
ham, put on a hot dish, cover, and keep hot. —
Also keep the frying-pan hot. — Set on the griddle
to heat.

Toast and butter the bread, and set in the hot-
closet, or over a hot water kettle. Afterward, when
the soufilée is baked, set the toast in the open oven
a minute or two.

By this time, the soufflée will be nearly done.
Watch it, and if it is so, set the frying-pan forward
again, and fry the eggs.

Carry the ham and eggs to table. —Then the
coffee, and the souffiée, and ask the family to break-
fast. — Bring in the toast.

Now, dissolve the soda in hot water, and beat with
the griddle-cake batter; set your griddle forward,
and proceed to fry the cakes, which must be taken
immediately from the griddle to the table, in relays.

Of course, where griddle-cakes are in question,
there is no question of the cook’s breakfast mean-
while. That must be a sacrifice.

BREAKFAST. —NO. IV.
Eight o’clock.— Biscuits.— Hominy. — Omelette.
-Coffee, beiled in bag.— Ch *¢olate.— Buckwheats.
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Mix bread and buckwheats over night, and .o¥
everything ready that you possibly can, for the
morning.

Always read over your recipes, and have the
order of them fresh in your mind.

An hour and a quarter, which the biscuits require
for moulding, rising, and baking, will include the
getting of the rest of the breakfast, after the fire is
burning thoroughly.

Mould the biscuits, and set in pans to rise.

Beat up the buckwheat batter, and set to rise up
again.

Wash the hominy and put on in double boiler.

Scrape “he chocolate, and arrange all things for
making the omelette which could not be done the
zight before, — breaking eggs in separate bowls,
getting the cream and butter, — and set forth the
dishes for serving.

Cream the butter for omelette, and add cream. —
Beat yolks of eggs. — Put coffee on to boil. —Cut
up butter in omelette-pan.

When the biscuits are risen, put them in the oven.

Make the chocolate,

Put on the griddle at the back.

When the biscuits have been baking five minutes,
uncover and stir the hominy, salt it, and leave to
boil down as necessary.

Finish beating and mixing the omelette, setting
on the omelette-pan when almost ready, and when
this is hot, fry the omelette.
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Finish the omelette in the oven, as by recipe ;
meanwhile, scald the table coffee-pot. — Take out
your biscuits. — Stir butter into hominy, and dish
up. — Set griddle forward. — Serve up coffee and
chocolate. — Carry all to table, — Call to breakfast,
and then bring in the omelette.

Return to kitchen, beat the' soda into your buck-
wheat batter, and fry your —I mean other people’s

— cakes.
DINNER.—NO. L

Dinner at two o'clock. — Roast turkey. — Cran-
berry sauce. — Brown mashed potato. — Sweet po-
tatoes baked. — Macaroni. — Custard pudding.

Early in the morning, clean the turkey, and wash
and peel the potatoes and lay them in cold water.
You can be doing this last in any intervals of the
breakfast-getting.

The turkey should be attended to the moment
breakfast is off your hands, If it was frozen, it
should have been laid in cold water as soon as any-
body was up to do it.

The next step toward dinner is to make the
dressing, stuff the turkey, truss it, and lay it in
readiness in the pan. For all this refer to direc-
tions elsewhere.

If you breakfasted at eight o'clock, we will allow
that it may now be half past nine.

Turn boiling water to the cranberries,— Wash
the sweet potatoes. — Pick over the cranberries, and
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put them on to boil. — Set the sugar for the cran
berry sauce where it will heat.

Collect materials for the pudding, and proceed
with that, attending to the cranberry sauce as it re-
quires.

Set the custard on to steam,

The cranberry sauce will now, probably, be ready
to come off ; at, say a quarter past ten.— Finish
pudding, and set it away to cool.

Strain cranberry sauce, if it is to be strained, and
set that away to cool.

Now see that your fire is in good condition, and
your oven likely to be right for roasting. At half
past ten, it must be solid and clear, but not at all
exhansted, and receive a moderate replenishment
of coal at top, which is to last through the cooking ;
except, if needed, a mere sprinkle that will not
check the heat. At the same time, put in the tur-
key, which will thus heat more gradually at first.
By a quarter to eleven, —if a large one, — it must
be thoroughly hot, and begin to roast. Follow for-
mer instructions in tending and basting.

Between this time and a little before one, there
will be nothing else to do in regard to dinner, ex-
cept to see that all your seasoning and conven-
iences are at hand upon your movable cooking-table,
which should be drawn within easy reach of the
stove, — and to take out and break up the macaroni
which you mean to prepare. Unless you wish to
make some pie-crust strips to eat with the custard
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pudding, which you will have plenty of time for, in
case there is room in the oven, beside the roasting-
pan, for plates or pans in which to bake them. If
this is not so, the pie-crust is one of the many
things which must be prescribed to be “ done the
day before.”

At ten minutes before one, wash the macaroni,
and leave it in fresh cold water. Put the potato-
boiler on, with plenty of water from the teakettle.
Wipe the potatoes dry, and put them into the boil-
ing water at one o'clock, or a few minutes earlier.

Continue to watch and baste turkey, carefully.

At one o'clock, or from one to a quarter past one,
— according to size,— put sweet potatoes into the
oven.

Set on saucepan, with boiling water for the maca-
roni, At twenty minutes past one, put in the
macaroni.

Attend to potatoes, and as soon as done, mash
them, butter and season them, and set them on the
oven shelf to brown.

Cream the butter for the macaroni, and set the
cream ready to heat.

Continue to watch and manage the browning of
the turkey; but during this last half hour, avoid
having the oven open, if possible. Take care of
the potato, and if it browns too readily, move it to
the lower part of the oven, or set it at some corner
of the stove to keep hot, and finish it after the tur
key is taken out, and while the gravy is making.
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At a quarter before two, mix butter and cream
together for macaroni, drain off the water from it,
and pour the dressing upon it.

Take up the turkey, and set the roasting-pan on
the stove, to finish the gravy. Strain this into
gravy-boat, and keep hot.

Dish up macaroni and potatoes, and send in din-
ner.

DINNER. —NO. IL

Dinner at two. — Boiled mutton. — Drawn butter
sauce. — Boiled potatoes. — Cauliflower. — Lemon
pudding.

Pare potatoes, and lay them in cold water, early
in the morning,

At twelve o'clock, prepare everything for making
the pudding : pound crackers, grate lemons, ete.

At quarter past twelve, have the pot boiling for
the mutton. — Prepare and wrap it in the cloth. —
Put it on —if a piece requiring an hour and a half
— twenty minutes past twelve. Cover, and bring
to a boil again as soon as possible.

Trim the caulifiower, and lay it in cold water.

At a quarter to one, beat eggs, scald milk, and
put the pudding together. Bake: if done before
dinner, keep hot. Have water boiling in saucepan
tor the cauliflower.

Put cauliflower in at one o’clock.

Beat the butter for caulifiower dressing, adding
the arrowroot and salt. Have the cream ready.
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Beat butter and thickening for drawn sauce.
Have saucepan ready, with boiling water, for pota-
toes. Use vessels for vegetables that will best ac-
commodate each other on the stove.

At a little before half past one, wipe the potatoes,
Put them in at half past one.

At a quarter to two, scald cream for caulifiower,
and stir up and thicken the dressing.

Pour boiling water to the butter sauce, and stir
over the fire. Then set the bowl over the teakettle,
and stir now and then till wanted.

Steam off the potatoes.— Dish the cauliflower,
pouring the dressing over it.— Take up and dish
the mutton ; pour a few spoonfuls of drawn sauce
over it, and scatter a few capers. — Turn sauce into
tureen, and send in dinner.

Serve capers in a little pickle-dish, separately.

DINNER, — NO. III,

Dinner at two. — Oyster soup. — Beefsteak. —
Sweetbreads, stewed. — Snow potatoes. — Scalloped
tomatoes. — Sweet corn. — Summer squash. — Apple
pie.

Early in the morning, pare the potatoes and lay
them in cold water.

As soon as the kitchen is clear, after breakfast,
make your apple pie,— or two,—if not made the
day before.

Husk the corn. — Wash and wipe the squash, but
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do not cut it up. Set all these in a cool place till
wanted.

Set out all you can think of which you will want
for each piece of cooking on your table.

Scallop the tomatoes, ready for baking.

Take care of your fire, so that at one o’clock it
shall be even, solid, and clear, and the whole surface
of the stove available for cooking.

Beat butter, thickening, and seasoning together,
for soup. — Have cream ready. — Cream butter, flour,
and seasoning for sweetbreads. — Put butter, pepper,
and salt on dish for steak, and steak in broiler. You
will be in a hurry with several things together at
last. — Have plenty of boiling well-water in a large
kettle at the back of the stove, from which to fill
saucepans, etc,, for the different articles.

Cut up squash, and put in steamer to go over the
kettle in which you will boil the corn. Have this
kettle very clean, on the fire, with boiling water. At
quarter past one set steamer over it, and put toma-
toes in the oven. — Wipe potatoes, and set on pan
or kettle for them, with boiling water. — At twenty
minutes past one, set sweetbreads on in a small
saucepan, for first boil.

At half past one set the soup-kettle on, with boil-
ing water and oyster liquor, as by recipe. A porce-
lain kettle, holding a little more than three quarts,
will do, and can be most easily shifted on the stove
in making room for the other things. — Put potatoes
and corn to boil, in their respective vessels. — Look
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to the tomatoes, and see that they are baking prop-
erly.

At thirty-five minutes past one the sweetbreads
will probably be ready to take out and lay in cold
water, Keep that in the saucepan hot.

When the soup-liquor boils, stir in the butter-
thickening, taste, and add, if necessary, to the sea-
soning.

At a quarter before two put back the sweetbreads ;
when they boil again, stir in the butter-thickening
prepared for them, and set where they will simmer.

By ten minutes to two, have the oysters in the
soup. Boil, as directed in recipe, till the oysters
curl well. Then stir in cream, boil up, and if need
be, set back.

Take up the squash ; turn water from potatoes,
and set them to steam off. Have the dish heating
to serve them in, — Dish the soup, and send in. —
Squeeze the squash, mash it, dish it, and keep hot.
— Rub the potatoes, or let some one else do it,
through the colander into their hot dish, and keep
hot. Meanwhile, do not leave the fire uncovered, but
shake it down to clear coals for the broiling of the steak,
and have that on. You can keep it turning, while
you are also working at the vegetables, your cook-
ing-table being beside the fire.

Finish the steak. Dish, and send all in, when the
soup comes out.
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DINNER. — NO. IV.

Dinner at two. — Beef soup. — Boiled salmon, —
Egg sauce. — Plain potatoes. — Green peas. — Roast
lamb. — Mint sauce. — Cream potatoes. — Spinach.
— String beans. — Blanc-mange.

Make blanc-mange the evening before, or before
breakfast in the morning, and set on ice.

The soup, also, is supposed to have been boiled
the day before.

Early in the morning, pare potatoes, and lay in
cold water.

Shell peas. — String and break up beans. — Wash
spinach, and leave in cold water. Have all these
things ready by twelve o'clock.

Prepare any vegetables intended for soup.

Arrange your cooking-table as usual, thinking of
each dish separately, and the materials and utensils
needed.

Make mint sauce. — Cream butter for fish sauce,
and for spinach dressing.

Wash, scrape, and tie up the salmon in its cloth.
— Prepare lamb, and put it on the pan.

Have a proper fire and oven at half past twelve,
and plenty of boiling well-water to fill utensils from,
and these utensils all ready.

At ten minutes to one, put spinach on to boil.

At one, put lamb in the oven, salmon on to boil,
also string beans and potatoes over them, in a
steamer. These last are for mashing with cream.
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At quarter past one put on soup-stock to boil. When
it does so, make your additions and seasonings.

Tend the lamb, basting and browning as elsewhere
shown.

Stir up creamed butter, and put in thickening for
fish sauce. — Stir up creamed butter, and have cream
ready, for potatoes, and for spinach dressing.

At half past one, put in peas to boil, also potatoes
to steam for plain dish, taking off those for mash-
ing. — Look after the roast and the soup, tasting the
latter, and adding seasoning if needed.

Set cream to heat for mashed potatoes. Mash
and sift them, stir in butter, salt, and hot cream,
beat smooth and soft, and set the bowl where it will
keep hot, stirring now and then. Keep covered.

Put eggs to boil for fish sauce.

At quarter before two take up the spinach, — or
let an assistant do it, while you finish with the po-
tatoes, — and beat up the egg, butter, and cream for
the spinach dressing. Let the spinach be chopped
very fine, so that it can be worked to a smooth\|
paste ; stir in the dressing, and set it on the back
of the fire in a saucepan.

Set plain potatoes to steam off,

Turn soup into tureen, and send to table,

Try the salmon, and take up if done, as it should
be, and lay on drainer. — Shell and chop the eggs.

Turn boiling water to the beaten butter for the
fish sauce, set it over the fire, and stir up. Then
set well back, or over kettle,
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Take salmon from cloth, carefully, as by special
directions.

Pour butter sauce on the egg in tureen, stir, and
send fish and sauce to table,

Take up, and dish lamb ; boil up gravy, and strain
into tureen, — Dish the string beans, spinach, and
creamed potato, and have all ready to send in when
the fish comes out,

Turn out blanc-mange while dinner is going on
and have ready, with cream, to send in at its proper
time.

These last dinners are not examples for the days
when your cook has gone away, — Fourth of Julys,
for instance, — but are rather such as it is well for
the housekeeper who is training a cook to prepare
wit/e her, when circumstances allow, in order to ren-
der her capable of proceeding by herself at times
when they will not allow.

Also, some such synoptical idea is very needful
for the young housekeeper who merely orders her
dinner, and may have very little notion of how her
bill of fare can be practically carried out, in respect
to time, space, and relation.

TEA.— NO. L

Seven o'clock. — Thin bread and butter. — Straw-
berry short-cake. — Sliced tongue. — Tea.

The tongue will have been boiled yesterday, and
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.eft in the water it was boiled in until the forenocon
of to-day ; then keep in a cool place.

At six o'clock, have everything ready upon your
kitchen tables. The materials for the short-cake, —
the loaf, plate of butter, tea measured into teapot, —
the tongue, — utensils for mixing and cutting, and
the dishes for serving. — See that your fire is good.

Begin at this time to prepare your short-cake.
Cream the butter, or chop it into the flour, as the case
may be. At quarter past six will be time enough to
mix and roll out, and put into the oven. Mean-
while prepare the fruit.

While the cake is baking, cut up the tongue, in
lengthwise slices, and lay handsomely upon a dish.
— Spread your bread upon the loaf ; then cut, with
a long, sharp, thin-bladed knife, each slice, as but-
tered, as thinly and evenly as possible. Cut across
in halves, or strips, as you like, before putting on
the plates. Otherwise, in pressing the knife through
the pile, you press the under side of one slice upon
the buttered side of the next; and you want each
to be nice, separate, and comfortable to take in the
fingers.

See that the cream, butter, etc., are all provided
for the table, and send these things in, with the
tongue, and bread and butter.

Watch the baking of your cake, as by instructions
therefor. When done, take out, split and butter,
|\ as also directed. While doing this, turn the boiling
“ water to the tea, and set it to steep gently ; merely
keeping its temperature, not increasing it.
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Finish arranging your cake. Scald the teapot for
the table, and pour in the tea.
Send all in,
TEA. —NO. IL
Seven o’clock. — Light biscuit. — Buttered toast,
— Lobster salad. — Crisp crackers.— Tea. — Coffee,

Make your salad dressing beforehand ; at any
time in the afternoon. Cover, and keep on ice.

Have the lobsters opened, and the meat chopped
up, between five and six o'clock. Keep this also on
the ice till wanted.

Have the salad washed and laid in cold water.

Have the crackers split and buttered.

At six o'clock, let all the materials for biscuits,
toast, and tea and coffee making, be ready together.
See that the fire is good. Cream the butter for
your biscuits.

Cut slices of bread for toast, and keep them laid
together, loaf-fashion, till you want them.

Have the salad wiped dry, and cut, or torn, in
small pieces, and the lobster-meat brought and
mixed with it.

At half past six put your buttered crackers into
the oven.

Mix up your biscuits, and put them into the oven
as soon as ready. Meanwhile have the crackers
watched, and when crisp taken out. They can be
set in again if necessary, for two or three minutes
while the other things are being carried to the
table.
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Make your coffee. Put dressing to the salad, and
pile in bowl

Set tea to steep at five minutes to seven. Settle
the coffee.

Have the bread toasted and buttered while the
biscuits are still in the oven, if you can toast before
or under the fire. Otherwise, let it be done and
sent in afterward.

TEA.— NO. IIL

Sever. o'clock. — Dipped toast. — Popovers. —
Baked apples. — Broiled smoked salmon. — Tea.

Bake the apples in the afternoon, and set away
in dish ready for table.

Lay the salmon to soak beforehand, as by direc-
tions elsewhere.

Mix the batter for the popovers at six o’clock.

At half past six, make the dip for your toast. If
you can toast the bread under or before the fire,
proceed to do so, and to dip it. Otherwise, have
all ready to do it quickly when the popovers are
baked and the oven door can be opened, leaving
them inside,

At quarter to seven, put on the salmon to broil.
This also must be completed under or before the
fire, or after the baking of the popovers is secure.
There is no difficulty in broiling or toasting under
neath, if the fire is clear and clean.

At five minutes to seven, steep the tea.
20
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Dish the toast, — the salmon. — Put the popovers
last upon their plates, and send all in.

TEA. — NO. IV.

Seven o'clock. — Huckleberry-cake. — Bread and
butter. — Scorched fish. — Tea.

Wash, dry, and shred the fish beforehand. At
six o’'clock, put it over the fire, —not oz the stove,
but raised on a trivet, —in a spider. Let it dry and
parch slowly.

Have all the things ready, as usual, upon your
working-table, for making cake, etc., and cream the
butter for the cake.

Beat eggs, and be ready to mix the cake quickly
at quarter past six, and put it into the oven. — Put
the spider, with the fish, #pon the stove, and turn
and tend the bits of fish. Continue to manage this,
as may be required, so as to thoroughly crisp and
brown it, while the rest of your work goes on. See
to it during the last moments of the baking, and if
necessary, set the spider into a cover-hole. Toss
and turn the shreds until they are scorched, not
burned. Set aside when you take out your cake.

At five minutes to seven, steep the tea.

Cut the cake with a hot knife, through the upper-
crust, break it in strips, and pile on plates for the
table.

Send all in,
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SCALLOPED OYSTERS,

This is such a frequent and favorite dish for tea
ar supper, that I think it may well come in here,
since 1t was inadvertently omitted in the earlier
part, among the recipes.

Make ready : One quart of solid oysters, carefully
stripped of sand and shell. — The liquor drained and
strained, and enough hot water added to make a half-
pint. — If wine is used, let it make a third, or more,
of the measure of liquid, — Salt to a sea-flavor, and
set where it will heat. — A heaping half pint cup of
fine cracker crumbs. — An even saltspoonful of pep-
per, and a heaping one of mace, mixed dry with the
crumbs, — Half a cupful, pretty compact, of broken
butter, melted.

Mix the melted butter with the seasoned cracker
crumbs till all are crisp and buttery.

Put a layer of crumbs in a buttered dish, moisten
them with a few spoonfuls of the liquid, then put in
an even, close layer of oysters. Repeat these lay-
ers, with the moistening, till everything is used.

Bake three quarters of an hour, or an hour.

If the top crumbs do not seem moist and rich
enough when half baked, drop some bits of butter
upon them, and add, if needed, a little hot water
with a spoon. Brown nicely.
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SEVEN LITTLE THINGS TO ENOW.

#~ Ammonia, in dish-water, or in any water for
cleaning, removes grease and soil, and leaves the
articles cleaned very clear and bright. Use a tea
spoonful to two quarts of soft water. More, if the
water is hard, or the thing to be cleansed is very
dirty. It may be mixed with rum, or alcohol, in
the same, or much larger proportion, for sponging
clothing. Even up to the measure of half and half,
it can be used for many things, according to their
character, and the mode of application; and from
this to the undiluted state for obstinate spots, and
applied to them with a brush or a flannel.

4+ Sal soda—a lump as large as an English walnut
in a three or four-quart kettle, or more according
to circumstances — is good for boiling out tins and
irons. Leave them on a long time, and keep them
filled up with water.

When iron utensils — as spiders, griddles, and
gridirons — are very bad, heat gradually, then put
them info the range or furnace, and burn them out
in a strong fire. The excellent housekeeper wha
told me this said that all the sooty crust would burn
off, and they would come out as good as new.

A strong suds, made with sgf? soap, is excellent
for silver. Leave the articles in for some time, —
while you are washing other dishes, for instance, —
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then add scalding water, that they may come out
hot, — which is an essential condition for the polish-
ing of silver, glass, or china, —and take one by one
and rub hard with the towel. Silver can be kept
brilliantly clean for months in this way, if so washed
after every using. A little ammonia may be added
tc the suds.

% Dinner dishes and plates, which have had greasy
food upon them, may be rubbed off with a little
Indian meal before putting into water. They are
thus prevented from making the water unfit for con-
tinued use, and the meal, saved by itself, is good for
the pig or the chickens, if you have them.

X If anything is spilled, or boils over, on the stove,
and makes a smoke and bad odor, sprinkle a little
salt upon it and it will be immediately counteracted.

Ice may be kept very nicely without a refrigera-
tor, if wrapped closely in a strong, thick cotton
cloth, and put in the cellar in a large tub, supported
in such a way that the water from it may not rise
around it. The evaporation from the wet cloth re-
tards the melting.

LAST WORDS,

It is certain that a woman cannot want the last
word, simply because nobody seems to know so well
as a woman that there can be no last word. Other
people suppose that there is such a thing as a final-
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ity ; a woman perceives that there is always more
to be said —or done —on any side of anything.
For that very reason, she is always struggling with
@ last word.

I want to say one or two of them before the cov-
ers of my little domestic treatise close inexorably
upon them.

If you have followed — either practically or in
mere review — the order of my essay, you have
perceived that as it has gone on, it has gradually
made allowance for a forming judgment, and that
common sense which was taken for granted at the
outset ; and has ceased to reiterate, in detail, all
the settings-forth and preparations that were begun
with, It is supposed that as breakfasts come before
dinners, and the making of breads before the con-
coction of sauces, puddings, and sweetmeats, — the
training in the first things will have given the index
for the subscquent; and that from step to step, and
process to process, first principles may be consid-
ered as established and made habitual, for under-
standing and practice throughout. I have repeated
quite persistently enough, I am well aware; but I
have not strung my story altogether on the house-
shat-Jack-built plan.

I would ask that you please to take it as a whole
and examine it as such; not treat it as a compen-
dium for mere specific and detached reference. I
have wished to give some simple idea of the rela-
tions from which work out all “differentiations "
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that are and may be in domestic art, and that reach
far beyond my specific knowledge; so that one
thing may easily lead to another with you, and you
may do a great deal more on principle than you
could do by rote.

And here comes in my apology for any possible
oversights of author, printer, or proof-reader, which
may affect detail, and would be so disastrous in
merely literal, mechanical directions. If you detect
any small lapsus or inconsistency of the sort, after
all the care that it has been possible to take against
it, — refer and subject the question to the principles
laid down for the-construction of all such formulz,
and for the very detection of any such incongruity ;
and do not be hampered by the formule them-
selves.

Improve and invent, as fast as you can ; they are
meant for a basis for improvement and invention.

And most especially, do not let your taste or con-
science be compelled by any arbitrary rules of any-
body’s, in material or proportion. You may make
things more or less rich, or sweet, — more or less,
or differently, spicy ; it will not alter essentials.

Think for yourself ; the present purpose is accom-

plished if you have been shown in any degree “Just
How ” to think.














