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DINNER.

THE COURSES.

Tre order of the courses of a
modern dinner should be as follows :
The soup is usually preceded by an
Hors d'eenvre, such as sardines,
oysters, croilitons or other little
appetisanis.

The First Course is usually soup,
the second fish, then come the
entrées (made dishes). The nest
Course, joints, then poultry and
game, and after these savoury
dishes, then sweets, then cheese and
celery. When there are two roast
meats they should be opposite
colours, i.e. not two whites nor two
browns. Enirées rtequire care in
handling ; there is nearly always
gravy with them, and this must not
be upset upon the cloth. The last
arrangement of dishes —which can-
not be called a course, seeing that
the dinner is virtually over—
the dessert, comprises tastefully-
arranged fruits, ete.

A complete dinner comprises the
following eight courses:—

Hors d'ceuvres. Joint.
Soup. Game.
Fish. Sweets.
Entrée. Savoury

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

Hors p'®vuvres. Oysters are
undoubtedly the most popular hors
d’ceuvres. When the hors d'ceuvre
is assorted each variety is placed
on a separate dish or plate.

Soups. When two soups are
served, one should be clear and the
other a thick soup, the clear soup
being placed first on the menu.
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Fisn. Considerable care is neces-
sary to avoid repetition of colour
and flavour. A dry fish, that is, a
fish boiled, grilled or fried, should
precede an entrée served coafed
with sauce, and vice versa; and
the sauce accompanying the fish
must differ in character, flavour
and colour, from the preceding soup
and the following entrée. A cold
fish, such as salmon mayonnaise or
salad would follow the hot fish.

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

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

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

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

Savouries. Savouries should be
small and highly seasoned, and
when intended to be eaten hot they
should be served in that condition,
Dessert follows the savoury, and
then cofiee.

In giving a dinner it is far better
to have a simple meal, which one
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knows will be properly cooked and
served, than to risk anything
too elaborate.

THE ROOM.

The temperature of the room is
av important subject, and is
often overlooked. It is not possible
thoroughly to enjoy a good dinner
in a room either too hot or too cold,
and hostesses should well consider
this matter,

DINNER MENUS.

FAMILY DINNERS (SPRING).

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

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

Tuesday.—Fried  soles.—Stewed
breast of wveal, potatoes.—Currant
dumplings.

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

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

Friday.—Fried whiting, melted
butter, — Cold® mutton, salad,
mashed potatoes. —Gooseberry pud-
ding.

Saturday.—Soup.—Haricot mut-
ton, potatoes.—Macaroni cheese.
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Sunday.—Julienne.—Roast veal,
ham, potatoes, greens.—Amber
pudding.

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

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

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

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

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

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

FAMILY DINNERS
(SUMMER).

1.

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

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

Tuesday.—Boiled mackerel, cu-
cumber.—Stewed steak with vege-
tables. —Gooseberry fool, and corn-
flour shape.

Wednesday., — Spring  soup. —
Hashed lamb, wveal cutlets, peas,
potatoes.—Cheese salad.

Thursday.—Roast beef, summer
cabbage, potatoes, Yorkshire pud-
ding.—Cold fruit tart.

Friday.—Salmon, caper sauce,
—~Cold beef, salad, mashed potatoes.
—Baked rice pudding.

Saturday.—Fish salad made with
cold salmon.—Hashed beef, peas,
potatoes.—Stewed {fruit.

1R
Sunday.—Roast fillet of weal,
bacon, beans, potatoes.—Rasp-
berry and currant tart, custard.
Manday.—Lentil soup—Cold veal
and bacon, salad, potatoes.—Gin-
gerbread puddmg.

Tuesday.—Rissoles from cold
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meat.—Roast ducks, peas, pota-
toes,—Cherry pudding.
Wednesday. — Salmon  trout. —
Salmi of duck, steak and tomatoes,
potatoes.—Marmalade pudding.
Thursday.—Roast leg of mutton,
beans, potatoes.—Apple dumplings.
Friday.—Boiled mackerel.—Cold
mutton, salad, potatoes.—Fruit,
tart, cream.
Saturday.—Green pea soup.—
Mutton collops, potatoes.—Jam
pudding.

FAMILYDINNERS(AUTUMN).

L

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

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

Tuesday.—Brill and lobster sauce.
Hashed goose, potatoes.—Omelet.

Wednesday.—Fish  pie.—Boiled
beef, carrots, turnips, potatoes,
dumplings.—Cheese and tomatoes.

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

Friday.—Haddocks and egg sauce.
—Rabbit pie, potatoes.—Salad.

Saturday.—Boiled mutton, caper
sance, turnips, potatoes.—Fruit.

1I.

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

Monday. — Soup. — Cold  beef,
beetroot, mashed potatoes.—Pan-
cakes.

Tuesday.—Fried soles.—Stewed
beef and tomatoes, potatoes.—
Savoury rice.

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

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

Friday.—DBaked fresh haddock.
—Cold pork, potatoes —Cheese
omelette.

Saturday. — Vegetable soup.—
Loin of mutton boned and stuffed,
greens, potatoes.—Sago pudding.
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FAMILY DINNERS (WINTER),

5

Sunday.—Roast turkey, sansages.
Brussels sprouts, potatoes.—Lemon
pudding, mince pies,

Monday.—Oyster  soup.—Beef
olives.—Cald turkey, mashed pota-
toes.—Baked rice pudding,

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

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

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

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

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

1I1.
Sunday.—Roast sirloin of beef,
Brussels sprouts, potatoes, York-
shire pudding.—Apple tart, cus-
tard

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

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

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

Thursday.—Vegetable soup made
from liquor in which pork was
boiled. Cold pork, pickles, mashed
potatoes.—Boiled or baked bread

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

apple dumplings.

Saturday.—Irish stew, made from
neck of mutton.—Mince pies.—
Cheese biscuits.
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MENUS FOR SIX-COURSE
DINN .
Clear Soup, Custard Garnish,
Cream Soup.
ullet, Italian Sauce.
Lamb’s Sweetbread in Cases.
Green Peas, French style.
Fried Potatoes.
Roast Chicken, Watercress Garnish,
Celery and Pimento Salad.
Vanilla Souffié.
Strawbe n Tart.
Small Sarllzogi'}enrtlets, Scotch style.
Cheese.
Dessert.

Clear Soup garnished with Rice, etc.
Green Pea Purée.

Oyster Soufflé,

Chicken, Marengo style.

Roast Lamb, Mint Sauce.
Asparagus, Hollandaise Sauce.
New Potatoes dressed in Butter.
Pineapple and Rice.

Charlotte Russe,

Eggs, Swiss style.

Cheese

MENUS FOR FIVE-COURSE
DINNERS.

Clear Soup garnished with Custard.
Fried Smelts, Tartare Sauce.
Lamb’s Sweetbread in Cases.
Roast Saddle of Mutton.
Asparagus, Dutch Sauce.

New Potatoes with Butter.
Savarin with Macédoine of Fruit.
Anchovy Rolls.

Cheese.

Dessert.

Clear Soup garnished with Italian
Paste.

Fillets of Sole, Mornay Style.

Fillets of Beef, fried Potato Garnish,

Cauliflowers with White Sauce,

Rosettes of Potato Purée,

Roast Chicken.

Lettuce Salad.

Viennese Pudding.

Cheese Fritters.

Cheese,

Dessert
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MENU FOR FOUR-COURSE
DINNER.

Green Pea Soup, or

Fillets of Whiting with Poulette
Sauce.

Haricot Mutton.

Jerusalem Artichokes dressed in
Butter.

Potato Croquettes.

Roast Chicken.

Lettuce Salad.

Pears, Florentine Style, or

Cheese Straws.

Cheese.

Dessert.

MENUS FOR THREE-COURSE
DINNERS (each including a
Dish made from Cold
Remains).

Meat Fritters.

Stewed Rabbit (or Veal),

Apple Charlotte.

Crépinettes of Rabbit.
Mutton Cutlets and Rice,
Gooseberry Pudding.

Chicken Croquettes.
Shoulder of Mutton boned and

rolled.
Apricots with Rice.
Curried Mutton.

Fillet of Veal Stufied.
Pancakes.

VEGETARIAN DINNERS.

1.

Lentil Soup.
Cucumber and Eggs.
Macaroni and Cream.

Tomato Salad.
Cold Cabinet Pudding, or
Fruit Salad.
Welsh Rarebit.

1L

Vegetable Soup.

Cheese Omelet,

Baked Windsor Beans,

Iced Asparagus.
Apple Amber, or

Fruit in Jelly.
Grilled Mush:aoms.




TEA AND SUPPER.

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

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

At supper, food of a light descrip-
tion should be served, and to make
these meals enjoyable, the dishes
should be as wvaried as possible.

Fish re-dressed in the form of
mayonnaises, croquettes or pies,
can easily be made into a good
supper dish ; the remains of poul-
try or game hashed make a tempti

and savoury one where hot dishes
or game are liked, and all kinds of
odds and ends can, with a little
ingenuity, be utilized to form more
appetizing food at supper time
than perpetual cold meat. Salad
or cucumber should not be wanting
at the family meal in saummer, when
such things are plentiful and cheap,
while in winter a few cold potatoes
fried make a nice addition, or a well-
made potato salad. As with break-
fast dishes, those for supper are
more a question of trouble and time
than cost; but food that we can
enjoy instead of food for which we
have no relish has such a material
difference of effect upon our sys-
tem. The housewife should have
the last meal of the day, as far as
E{cs aﬂ‘ her power, suited to the taste

SUPPER

FAMILY SUPPERS FOR A
WEEK.

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

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

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

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

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

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

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

MENUS.

MENUS FOR SMALL SUPPER
PARTIES.
Hot Suppers.
Grilled Salmon and Tartare Sauce.
Curried Veal.
Potato Balls,
Apple Charlotte,
Cheese, Butter, Biscuits.

Baked Fillets of Plaice.
Stewed Steak.
French Beans.
Bakewell Tart.
Cheese, Butter, Biscuits,

Cold Suppers.
Chicken Mayonnaise.
Pressed Beef,
Tomato Salad.
Goose Tartlets.
Cheese, Butter, Biscuits.
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HOUSEHOLD HINTS AND RECIPES.

Blankets, to Clean.—Dissolve
2 large tablespoonfuls of borax or
a little lomp ammonia in a pint of
soft water, and when dissolved add
to the warm soapy water in which
the blankets are to be soaked. Put
1 blanket at a time into the liquid,
and let it soak for a short time.
Then move the blanket about in the
water, squeezing it between the
hands, and when clean drain and
rinse thoroughly in 2 waters, and
hang up to dry. Do not wring the
blanket, but shake occasionally
until dry. A washing-machine is
not suitable for blankets,

Blood-stains, to Remove from
Clothes.—Soak for about an hour
in luke-warm water to which a
little salt has been added, and wash
with washing-soap. A bleaching
solution may be necessary if the
stains are very old.

Brass Ornaments, to Clean.—
Wash them over thoronghly with
hot soapy water, a brush being used
to penetrate the interstices and
chased portions. The articles
should be rinsed in clean water,
carefully dried, and polished with a
clean leather and polishing paste
if necessary.

Bronzes, to Clean.—Free the
articles from all dust and grease, and
apply a mixture of 1 part muriatic
acid and 2 parts water with a
cloth. When dry, polish with sweet
oil.

Ceilings, to Clean.—Ceilings
which have become blackened with
smoke may be easily cleaned with
a cloth wrung out from warm water
in which a piece of ordinary washing-

soda has been dissolved. Soap,
however, should never be used in
the process. Ceilings may also be
covered with washable paper.

Chimney on Fire.—Close all
doors and windows tightly, throw a
few handfuls of common salt on
the fire, and fix a wet blanket in
front of the fire to shut out any
draught.

Clothing on. Fire.—If one's
clothing should become ignited
wrap a blanket, a carpet, or woollen
article tightly around the person,
or roll over and over on the floor.
A sharp smack with the palm of the
hand, taking care to press firmly—
very quickly—will often extinguish
a small flame. Do not remain in
an upright position, and do not rush
into the open air.

Cocoa Stains.—Sponge at once
with cold water. Do not use hot
water.

Coffee stains.—Rub the stain
gently with a little glycerine, rinse
in tepid water, then iron with a
moderate iron on the wrong side till

Coloured Clothing, to Clean.—
Before submitting coloured embroi-
deries to an ordinary soap and
water bath, it should be ascertained
whether the colours are likely to run.
‘White blouses, embroidered pink,
blue and other colours, should be
laid for 2 hours in salt and water
or vinegar and water before they
are washed. The salt must be
thoroughly dissolved and absorbed
by the water. The proportion of
either salt or vimegar is 1 table-
spoonful to each quart of water., A
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teaspoonful of alum added to each
gallon of brine also helps to set
colours. The water used for wash-
ing delicate embroideries likely to
run should not be very hot. Salt
or vinegar added to the final rinsing-
water tends to revive colonr where
faded.

Crickets and Beetles.—Spray
paraffin into all likely crevices and
cracks, and dust the shelves and
floor with borax powder or insect
powder.

Damp in Cupboards.—A box
of quicklime placed in a damp cup-
board will entirely absorb all mois-
ture in a few days.

Damp Stains on Linen.—If
damp stains are observed in any
linen article which has been put
away for any length of time, these
should be rtubbed with (finely-
powdered chalk, each spot being
separately treated, and the chalk
being allowed to remain on until
the material has dried. The linen
should then be washed in the usual
way.

Finger Marks.—A few drops of
paraffin applied by means of a
honse-flannel will effectually remove
finger marks on white enamelled
doors and windows. The wood-
work should be wiped immediately
afterwards with a cloth dipped in
very hot water, or the smell of the
oil will cling to the enamel for
some time.

Flies,—Beer or ftreacle in a
saucer, or treacle smeared on sheets
of paper, will attract and kill flies.
If a teaspoonful of carbolic acid be
poured on a hot showel it will
drive flies from the room. Persian
insect-powder is also effectnal.
Burn all refuse, which forms a sure
breeding-ground for flies. All win-
dow and door frames should be
frequently washed down with
paraffin or disinfectant.

Fruit-stains on Linen.—Pow-
dered starch applied instantly will
remove the stain, Let 1t remain
on the linen until the discoloration
has become absorbed by the starch,
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then brush off and wash in the nsual
way, or rub the stain with salt and
lemon-juice. If the stain is an
old one, rub lard or glycerine over it,
and allow it to stand for about
an hour. Boiling water must then
be poured through the linen, this
will remove both the grease and the
stain. Chloride of lime dissolved
in the water will remove very
obstinate fruit-stains.

Furniture, Bruises in.—7To re-
move bruises from furniture, wet
the part with warm water, double
a piece of brown paper several
times, soak it in warm water. and
lay it on the bruise ; then apply a
warm—not hot—iron until the
moisture has evaporated. If the
dent is not raised to the surface
repeat the process.

Furniture, Hot Plate Marks,
—These are very difficult to remove,
but they may be made less conspicu-
ous by rubbing the stains in a
circular motion with linseed oil and
then polishing the table with spirits
of wine. It may be necessary to
repeat the process several times.

Furniture, Scratches to Re-
move.—Apply a mixture of tur-
pentine and linseed oil in equal
proportions. Rub gently with a soft
rag.

fGrease Stains.—The mﬁovla:le
of grease stains may generally
accomplished by washing in borax
and water, if the material can be
thus treated. If the material is
cloth, powdered French chalk
should beused. It should be placed
on the stain, and then the cloth
should be held over a heated iron ;
the heat will melt the grease and
the chalk will absorb it. Rub off
the chalk with a linen rag. If
spirits of turpentine are applied,
use a small sponge and rub the cloth
afterwards with a clean linen .
Lemon extract will remove the s
of the turpentine (sez Fruit Stains).

Grease, to Remove from
Hearth.—Cover immediately with
hot coal or ashes, leave for some
time, then remove,
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Ink-stains, to Remove.—Ink-
stains in fabrics with a heavy pile
may be removed by covering the
spot with table salt and then moist-
ening the salt with milk. The
moist salt should remain on the
stain for several hours ; it should
then be brushed off and the fabric
gongnd with clean water. Repeat

e process until the stain has dis-
appeared. Ink-spots in linem are
removed by dipping the part into
hot water, and then spreading it
smoothly over a basin or on the
back of a spoon, pouring a few drops
of oxalic acid or salts of sorrel over
the ink-spot and rubbing and rinsing
itin cold water until removed. Ink-
stains on floors should be scrubbed
with scrubbing mixture.

Ironmould Stains.—Ironmonld
stains in clothes can be removed
with oxalic acid or salts of sorrel.
Another method is to cover the spot
with salt, and then squeeze a few
drops of lemon-juice over the salt,
Leave for § an hour and then rinse
in & weak solution of ammonia, and
afterwards wash in clean water.
Repeat the operation until success-
ful. Should the above solution be
ineffective, saturate the stain with
a drop of diluted hydrochloric acid,
and at once rinse in a solution of
warm water and ammonia, and then
in clean water.

Leather Reviver.—Mix 1 of a
pint of vinegar with # of a pint of
boiled linseed oil, and shake in a
bottle till of the consistency of
cream. Rubalittle of this into the
leather and polish with a soft duster.

Marking Ink, to Remove.—
Take the piece of marked linen and
immerse it in a solution of chloride
of lime. In a few minutes the
characters will be seen to pass from
black to white, owing to a new

paration of silver having been
ormed. This white chloride of
silver becomes soluble in liquid
ammonia, The linen should be
removed quickly from the chloride of
lime solution straight into one of
ammonia, allowing it to remain in
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the latter only a few minutes, The
article should then be rinsed in
clean water.

Medicine Stains.—Stains can
be removed from silver or electro-
plate spoons by wiping with a rag
previously dipped in a little sul-
phuric acid. Wash in warm soapy
water, then rinse in clean water and
dry. Fuller's earth or ammonia
may usually be relied vpon to re-
move medicine stains from clothes.

Mildew, to Remove.—Leave
the article to soak in milk overnight,
and in the morning place it in the
sun to dry. Another method is to
spread soft soap mixed with starch,
salt and the jnice of a lemon over
the markings on both sides of the
fabric and place in the sun for a
day, renewing the treatment 2 or
3 times. Should neither of these
methods prove effective, soak the
article in a diluted solution of
chloride of lime for about } an hour,
and then rinse in water to which
hyposulphite of soda has been
added (} of an oz. to each quart
of water). Rinse again in clean
water.

Moths.—Place pieces of cam-
phor, cedar-wood, Russian leather,
tobacco leaves, naphtha balls, or
anything else strongly aromatie, in
the drawers or boxes where furs
or other things to be preserved
from moths are kept,

The moth-proofing of woollens is
a matter of importance. This can
be accomplished by using a solution
of 1 1b, of alum in 4 quarts ef water,
and it will be found an absolute
preventive against the ravages of
the clothes-moth. Crude alum is a
permanent protection to unwashed
fabrics. A piece of linen, moistened
with turpentine and put into the
wardrobe or drawers for a single
day, 2 or 3 times a year, is also a
preservative against moths.

Pipe, Blocked.—Force a mix-
ture of soda and salt as far as pos-
sible down the offending pipe.
Half an hour later swill the pipe with
boiling water, and then flush well
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with warm water, For frozen
pipes use salt and boiling water in
the same manner.

Plate, Care of.—Silver in daily
use should be washed as soon as
possible after leaving the table.
After a preliminary rinsing lay
aside any stained pieces for future
care and immerse the rest in a pan
of clean, hot, soapy water, Wash
such pieces as need it with a soft
cloth, and place them all in another
pan of hot water, to which a table-
spoonful of ammonia and a dash
of soap have been added. Wipe
the pieces directly from this water
without draining them. Follow
this by rubbing with chamois leather
or soft flannel. Soap should never
be rubbed directly on the silves, but
a strong suds should be made with
the soap. Eleciric plates are sold
which, when immersed with the
silver in boiling water and soda,
will clean the silver, and at the
same time brighten it.

Rust Preventive.—To prevent
grates, boot-scrapers, etc.,, from
rusting, take } an oz, of powdered
camphor and melt it before the
fire in 1 lb. of good lard. Add as
much blacklead as is necessary to
give it a dark colour. Clean the
ironwork, then smear it over with
this preparation. After 24 hours
the grease should be removed by
rubbing the ironwork with a cloth.
The grates will keep free from rust
for months after an application of
this mixture. Painting grates, etc.,
with Brunswick black, after fires
are finished with, will keep grates in
good condition all summer.

Scorch Marks, to Remove.—
These may be removed from linen,
provided the threads are not actu-
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ally consumed, by rubbing the
places with the juice of a raw lemon
and allowing the linen to dry in the
direct rays of the sun. Scorch marks
in woollens and silks should be
smeared with borax and glycerine,
and then, after an hour, carefully
washed ; if the scorch marks are
fresh and not too deep, they should
be removed.

Stains in Boards.—To remove
grease and oil stains from boards,
scrub them with hot water, using
a hard brush which has been dipped
in a mixture of 1 part of slaked lime
and 3 parts of silver sand, Scrub
in the direction of the grain of the
wood, and rinse well. A paste of
fuller’s earth and water spread
over the stains overnight will assist
in their removal. (See Grease
Stains, etc.)

Stains on Silver, to Remove.
—Egg-stains are removed with wet
salt ; others with whiting moistened
with alcohol or ammonia. After
the stains have been removed, wash
and polish the silver.

Tea Stains on Linen.—If fine
linen is stained with tea, even after
a long time the stains can be re-
moved by steeping in borax and
water.

Wine Stains on Linen.—The
stained portion of linen should be
held in a little boiling milk until the
spot disappears sufficiently to en-
able it to [é»e washed out completely
with soap and water. If this is not
effective, salt and lemon-juice may
be applied. A

Zinc, to Clean.—To clean zing,
wash in warm soapsuds, dry, and
then rub thoroughly with a cloth
dipped in either turpentine or
paraffin.
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Acid Dro = s
Almond
. Cheesecakes
»  Fritters -
»w lcing for Cakes . .
1 .Paste . ¥ |
“Toffee . . 4
Almonds and Raisins , . .
i Salted and Devilled
Anchovy and Egg Sandw I(:hLS
»n EgEs .

Toast . . T
Applc Amber P‘uddmg AL
» Charlotte . 3
» Cheesecakes
T Compdte .
o Custard . . .
s Dumplings, Baked .
s Dumplings, Boiled
SRk ek . .\
» Fritters .

" am . . : :
M elly o e
= armalade ., .

» Pudding, Baked . .
,»  Pudding, Boiled .
= BAMORL e s e
bl SO e e
» Snowballs . .

;a Fart % =
PR T v 11 S R
g TUIMOVEC s w o
o Water o e
i ;’ﬁes Wine . . I
» andRice . . . .
By kel T L T S
» inRed Jelly . . .
Apnwt Compéte , . . .
* ream. , . .
o  Mould. . H
Apricots . . . \
Arrowroot . . el w
s  Blancman, s
» Pudding, Baked . .
Y ' Sauce v s s.oe e

P R TR R )

261
254
274
329
254
240
121

Arrowroot Sauce, Clear
Soufilé .

Artichoke Soup .
Artichokes, Globe Boiled

- Glabe Fried . .
» }emsakm Boiled
2 erusalem, \'laahzd
Asparaggs, Boiled .

= S

Aspic }eIl
elly (Gelatine)

B

Bachelor's Pudding
Bacon and Macaroni .

»  Boailed . ‘

. Toast and E;_..gs .
Bakewell Tart .

» Pudding .

Banana Cream Ice
»  Fritters
»  Pudding
e .

Bananas . .

Fried

Harley Custard Puddu:

o Gruel .

e SOUP . o o

» Water. . .
Paroness Pudding .
BathBuns . . . . -«
BathChaps. . . . .
Batter for Frying . .
Batter Pudding, Baked

5 Pudding, Boiled .

Bean Croquettes . . .
Beans and Tomatoes . .
» Curried F
s  French, Boiled .
i Golden. . . .
, Kidney . . .
»  Pott e et

Bearnaise Sauce . .
Bé el, or White Sauce
Beef 2 la Mode. . .

»» Bak o s s im

373

Jel!y fCa]vcs I“EEU

263

204

240
279
163
279
231
240
2006
252
240
254
274
320
338
329

fig
329
240
300

240
240

208

208
320

87
145
192



374

Beef,

INDEX TO RECIPES

Buoiled . = ek

OO T

Collnps {Tumm}
Croquettes .
Curried . .
Dripping .
Fillet of, with Tama.toes
Ptk o e R
Fritters . .
Gala.n'r.l.u.e. or Roll .
Gravy A
Gnlled “with Mushrumns
(Tinned) . .
Haricot of {Tumed}
Hashed

elly
uice “e .
ignons .

Minced .
Minced and Poached Eggs
Minced Collops . .
Nolsettes o/ [ (s s
Olives .

or Mutton Ctm:y le.uedJ
Palates |

Pressed

FPudding, fmm Roasr. Beef
Ragont of o
Rissoles . .

.
21 el & moia A

. - . .
. .

. .
. .
. -

Roast . | ..
Sandwiches
Sausages . .
Scotch Collops
Shin of, Soup .
Sirloin, Roast.
Spiced SR
Stewed
Stewed Stea.k
Tea . =
Tea and Egg .
Tea Custard .
Tea, Raw ., .
Toumedos .

DR I T T R - S D e S I Y

Beefsteak and Kidney Pie

"
"

"
"
”
]
i1

.

Biscuits, Plain .
Blackberry Jam
Syrup or Wine

and Kidney i)uddmg
Fri - a8 .

Pudrjmg S| AT

Beetles and Crickets . 5l R
Beetroot and Onion Salad . .
Baked ., . . v &
Boiled'. . . S
Cassolettes . e
Dressed . . .
Pickle ., . . s
Stewed T -

Black- Cap P‘udd.mg .

.
.
.
-

PAGE
146
147

70
192
148
307
19z
Iz9
148
149
149
192
141

B

307
397
193
330
331
146

153
279
150
149

145
307

Blackeock, Roast %
Black Currant Jam ., .
w Currant Tea . .
Blancmange . , ., .,

" (Cheap) A
Blankets, to Clean . .
Bloater _Fntlm N

B‘:oaters, Grilled .
Blood Stains, to Remow
CGlofhesi- ¢ ' . .. . .

Bane Soup . :

" stDCk . . . -
Border of Figs %
Brain Cakes .

n Fritters & e .

Sauce . . . .
Brl:md}' Sauce . A

Brass Urnaments to Clean
Bread .

. o e s o

B oee e mowld e 8e

" and Bmtr:r Frittem .

» and Butter Puddlng

n Cutlets™

» Pudding, Baked ;

o Pudding, Boiled .

" SaUCE . H

" SQ“_P L
Breakfast Cakes .
Bream, Baked ., ,

o Grilled .
Brill <R

BmadBeans .
2 iy Windsor Bc.‘ms
Broceoli, Boiled
Bronzes, to Clean , .
BmGrav
» Mu
wn \(Sanod . .
o !:.l«:cklEcnﬂomral)

. W eTE o

mSaum

w  Vegetable Soup \' R.

Browning, Caramel .

Brussels Sprouts, Boiled .
Bubble and Squeak . .
Bullock's Heart . . .

Buns g
Butter as Hors d" l.Lu\rc .
n Beans . .

i GCreamed o o 4

p CUITY & o & 4

5 ANy el

o | Scotehl L Foe

» (ToClarify) . .

Cc

Cabbage, Boifﬂd . el ®
C 0

r Red, Pickled . .

- Stewed . .

UTE AND STATE UNIVERSITY 1
—i al |

.

s % o oe o oo oa

g...

S T PR LRI

I ]

241"




Cabbage, Soup. .
Cabinet Pudding
Cake, tolce . . .

Calf's Brains, Fried

L1
"
L]
"
"
"

Feet Fricassée
Foot Jelly, .
Foot, Stewed .
Head, Boiled .
Head Fricassée
Head Pie . .

INDEX TO RECIPES

PAGE

Head, Sauce for .
Head with Maitre d’ Hotel

Sauce

3

. :é;,

Head with Tomato Sauc-a

Liver and Bacon
Sweetbreads .

Canary Pudding
Caper Sauce

Capons .

Caramel (Bmwumg',l

"
”

Cream .
Pudding

Caramels, Chnmlatc .

Carp, Baked

"

Stewed .

Carrot Pudding

i1

Soup

Carrots, Bmlerl:

L
"

Stewed .

with Parsley Sau: o

Castle Puddings
Cauliflower, Daked

"
"

Chaud{froid of Capon

3 S?UE]‘ N
Ceilings, to Clean .
Celery

Boiled .
Fried

ala (‘re-.quL .
Braised
Cream Soup
BT e &
Sandwiches
Sauce .

Soup (memical}

-

with White E:auce
Charlotte Russe

nll BAUCE & el e

e Ballgl - . .

»  Biscuits .

a Cream. .

s Methods of ‘§t TV, 1110

o Opislelr . . .

»  Sandwiches .

. Soufité i

5 Straws e w

w “Toasted . . .

Zephires: « . .

Cherry Tartlets . , .
Cherries 5 B
Chestnut Stuﬂiuﬂ » %

71
242
209
137
137
330
334
138
138
138

83

I39
139
139
139
242

9
175

b7
201
242
275
111
1IIX
923

71
211

Chestnut Pudding . .
Chestouts . o R
Chicken, Boiled . .

”
L1}
"
”
"
»
1]
"
"
"
]
11
1]

”

Broth .
Casserale (en)
Cream . .
Croquettes
Curried
Custard
Cutlets . .
Escalopes
Fillet
for Invalids
Forcemeat
Fricassée of
Kromeskis .
Mayonnaise
Minced

Mince of .

or Game Ftllc s
Panada .

Patties. .

Pie BN s
Quenelles . .
Réchaufié . .
Rissoles, . .
Roast .g% | -
Salad . \vi) %
Sandwiches .
Sautd . .0 le
Souffié . .

Timbales .
with Macaroni
with Rice, ete.

Chlmrv fo Dress ./
Lhuuul_y on Fire .
Chocolate Almonds

"
"
"
1]

Cream .,
Cream lce
Home Made
Mould .

Pudding . .
SEN0e . W W
Soufilé
Tartlets
to Make

Chop, Steamed. .
Chops, Mutton, Lru]l.lcd
Choux Paste .
Christmnas Cake

Pudding (rlcm

l*uddmg (inexpe n:«lwzl

Chutney, Indian
Citron Sauce . . .
Claret Cup .

Jelly

of, Steared

e 8 sle,w

RN

Clarified Sugar for Water Tees
Clear Julienne buu{:
Mock Turtle Soup

n
"
an
"

Mulligatawny.
Ox-Tail Soup
Soup .

o 177,395

375
PAGE

. 274
« I75
72,332
- 0

. 176
+ 334
« 104
. 176
- 335
« 335
- B
- 177
- EPT

194

« 36p]

LR R I
=1
w
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Clothing on Fire
Coburg Puddings
Coco-nut Cake .
» _ Rocks .
Cocoa Stains .
Cocoa, to Prepare . .
Cod, Boiled: . . .

" e os ®

o Cured: L, . .
» Hashed . . .
PR - R
» Réchauffé

” Sounds . . .

Steaks .
Cod's Head and Shoulders
Roe Croiites . . .
Roe, Fried .
» Roe, Sandwiches
»_ Roe, Sca.lloped
Coffee, Black
Cream.. . .
Cream, JIca .
Custard
Eclairs,
Icing . .. .
or Moka Cake.
Stains D Y
to Make ., .
Cold Cabinet Pudding.
Meat Kedgeree
w  Meat Salad
College Pudding .
Collops, Minced .,
Coloured Clothing, to Clean
Compote of Fruit . .
Conger Eel . .
Cornflour Blam;mange
Cakes . .

"
"

"

”n
Pudding £
Cnmls.h Pasues lTumch 5
Cottage Soup . . »
Cow-Heel Soup
Cowslip Wine .
Crab, to Dress . .,
Crabs, to Choose . "
Cranberry Pudding . .

s Sauce ,
Cream Cheese i

jy, SAUEs . 3 e

Whi, - :

Creamed Butter . . .
Cress Salad o
Crickets and Beetles . .
Croquettes .

of Ham and Rice'

Crotites of Meat (Tinned)
Crumpets . . + «
Cocumber 5 . .
Sandwiches .

»»  With Parsley Sauce
Curds and Whey .
Currant Cake . . . .

PAGE

369
243
291
291
309
340
II1I
I11
195
195
IIZ
112
I12
113
270

278
112
340
261
267
255
232
2499

369
340

280
223

150
369
255
113
255
202
244
308

74

342
113
113
244
285

90
256
283
224

370
156

308
303

224
278
213
283
292

INDEX TO RECIPES

Currant Dumplings .
» Pudduu; Bcﬂed .
" uce e
" vv“neffuaﬂk)f
Corrants ™ & o & i
Bottled . .
l:un’:.r Bulter ot B
Sauc -
Custa:d Bm]ed . %
w (for Cream Tces) .
y  for Clear Soup
» Mould. . =
»  Pudding, Baked .
e DRUOE . ., . ..
»  Savoury

Soufflé AT
Targlets . .,
cutlets . . . . . .

"

D

Damp in Cupboards . .
»  Stains on Linen
Damson Compéte

- dding,

"
sl Tart \ved \ ¢ (57

o Wine\ ¢ |3
Damsons, Bottled .
Date Pudding .
Dates
Demi-Glace Sauce
Dessert Biscuits
Devilled Sauce .
Devonshire ]unkct
Dory, John
Doughnuts . .
Dripping Crust. .

Cakes ST

Duck, Braised . . . .

». Hashed . . .
a5 RORSEESS L

Salmi .

= Stewed
Duck, Wild (see Wild Du.ck)
Ducks' Egps . .
Dundee Cake .
Dutch or Hollandaise Sauge

E
Eel Broth . « o W
" e « » = ¥
R L SRR T
 Soup . A
Eels,Boiled . . . .
B R
»  Jellied .-
s tewed A

LI

sin @ i

B s aw m owia W wlale # sieTe ¥ a4 e #im 8w

s 4 s 8 8 8 8 &

113
13

113
113

o



INDEX TO RECIPES

Eggs ala Dl]UII
» ala Olivia
» and Tomatoes {Co!‘lj
» Boled . .
5 Curried . .
e Doehs’ . .
4 Fricassée of .

Egg and Brandy or Wine
5 ooddled . . . .
» Croguettes . .

» Jt!“}’ & my il
2 NOE . = e s
s Salad . . .
» Sandwiches . .

= Pried .

s N Aspic .

» Overturned

» FPoached .

» Poached with Ha.m

sy Seotch .

s Scrambled

» With Mushrooms

with Ham £

glc{erberrg Wine . .

Er&% udding . .

o Salad o s ()
English Salad . .
Espagnole, or ‘ipamsh Sauce.
Exeter Stew . . .

F

Fagpots . .
Fairy Butter .
Favourite Broth
Fennel Sauce .
Fig Mould ..
” >
Figs Vs n
Finger Marks . . .
Fish and Oyster Pie
5 Cakes. .
»n Cakes from Salmon.
»  Condiment Sauce
w Farce (btuﬁmg} ;
s Pe L oo .
w Pudding . .
L Sliade
» Scalloped .
g SOUDL . .

P

Stock. .
Eaky Paste .
Flan of Apples.

to Destroy .
Flounders, Fried .

.
.
.

Foie Gras, as Hors d” CEuvre

5 Gra.s Toast . .
. Forcemeat for Baked Fish
SR

.

PAGE

“ e e

329
335
286
337
329
278

(134
104
104
321
286
286
286
287
287
286
287
z8y
287
288
288
288
286
343
245
213

an

224
gr
148

377
PAGE
Forc.emeat Fritters « + « & 321
Fowl, Boilled . . . ol 2RO
»  Brown Frlcassee v & 508
5  Curried o |5 5180
» Fried, with Peas- . . 8o
»  Galantine . o NTho
52 Hashed . 5 & 9@ & 25
s Ragout . SELCRREE
Roast . . G
French Plums . L .« 974
Friar's Omelet 2 . o 245
Fried Puffs S oy AT,
Fritters, Savoury . . . . . 281
Fruit Blanemange . . . . 250
p Cream¥ee, . . . . 267
5 Fresh, toBottle . . . 313
" Fﬂtters « o ‘252
» orijam Turnover. . . 233
n  Salad . FIEE I -
»  Stains on Lmen s a 870
o/ /Stewed . . + « o 256
Whip . . . . . . 257
Furmture, Brujses : 0 i e T
35 Hot PlAate marks . . 370
2 Scratches, to Remove. 370

G
Game Cutlets . . 185, 198
» o Devilled .’ i . . 281
4y Hashed e SRS
T Aipn‘. Jelly. & 3 o iTOR
» Hie, R 5
»  Potted. . . 108
o Salmi ['l'm.ncd} . 308
to keep from Tam{m T . 1IB§
Genoa Cake . . . 203
Giblet Pie . 7 v . 38X
L SOUP 4 . e e s e 75
Giblets, Stewed X fow SIBE
Ginger Beer . . v e 343
»  DBiscuits . . 303
Gingerbread . . & ¥ 80X
Ginger Cream . . « « 2bX
» Pudding - i
PR~ - | .. S < S -
» Wine . ¢ e SR
Glazed Apples . . 457
Golden Buck . . v L
»  Pudding . 246
Gooseberries . . 274
Gooseberry and Curr:m: J.J[D .« 313
» Cream . . 262
s Fool - PR T % )
»  Pudding, Baked . . . 246
»  Pudding, Bmll..d R V1.3
w Rart: R AT T
w o driffe. s A 8 W gl 257
Goose, Hashed . . . . . 182
Roast s <« . .« .5 - 282



378

Goose,\\?ﬂu....
Graperuit....

Gravy fm' Hashes, ctc

s Soup . . .
» Stock rIER
Grease Stains .

» to Remove irmu chrth

Green Figs . . & s
Greengaﬁv Compote . .

1% Puddmg S
Green Pea Soup . .
Grill, Mixed
Ground Rice Blanf‘m.ange

« Rioe Pul:ldmg
Grouse Pie .

ol Roaskwy al e
Gruel, Oatmeal . . .
Guinea Fowl, Roast . .

H
Haddock, Baked . . «
o Baoiled e/
Haddocks, Dried o'y &
Hake, Baked . /(¢ x
Halibut, Grilled :
Ham and Rice Lrnr]n: ttes
s Jofited |~
» Forvemkat
» Potted .|| & \» «
Ramakins

:: Sauce . . e
to Bake . .

to Boil.
Hams, 1o Cure . + s
Hare, Hashed . 3
” “1‘-71"-:9’-1 L] .
3 ROGSE <« 0 e e
SO SR e s w e
Haricot Beans . .
,» Beans, Bmlvd
»  Mutton

Hancqts a la Boune Fr'mmt -

Harvey Sauce . . .+
Hash . PO~
Hasty 'Pnr.ldmg S
Herring Roe Crotites .
Herrings, Baked, Fresh
with Tomatoes
Hoclk [ e O
Hollandaise Sauce. . .
Home Made Bread . .
Hominy Croquettes .
y - Fritters: .

» Porridge . . .
Honey Cake . + o+
,» Pudding . . .
Horseradish . . . =

o Sauce .

- s oo

. b

PAGE
183
105
274

86

73
68

114

280

281

116

214

INDEX TO RECIPES

PR

.H PAGE

orseradish Vinegar . .« s

Hot Cross Buns . . : = 323
» Pot s & 4 4 s M30
Bl Dk [La.ucash].re} S

Hotch Potch « 76,318

Household H:nis a'nd Rec.\pes 370—37:

Beetles and Crickets .
Blankets, to Clean . . .
Blood Stains, to Remove tmm
Clathes: o 5 305l
Boards, Stains in .
Brass Omdmems to Clca.n
Bronzes, to Clean . .
Ceiljngs, to Clean
Chimney on Fire
Clothing on Fire
Cocoa Stains.
Cofiee Stains .
Coloured Clothing, tn Clm
Crickets and Beetles
Damp in Cupboards . .
Stains on Linen .
Finger Marks . . » «

=% oas
e m B e s se

.
.
.
n

Flies, to Destroy o
Fruit Stains on Linen .
Furniture, Bruises in .
»  Hot Plate Marks on
» Scratehes, to Re-

1OVE & s =

R

Grease S Gk T 10 o
Grease, to  Remove from

Ho:u'th r . i
Ink Stains, to Remove. . .
Ironmould Stains + « «
Leather Reviver . « + « «
Marking Ink, to Remove . .
Medicine Stains . . . . .
Mildew, to Remove. . «
Moths, to Destroy . . . .
Pipe, Blocked o L
Plate, Careof. . o & & &

Rust, Preventive
Seorch Marks, 1o Remove .
Stains, Blood, to Remove from

Clothes 105 is ~ Liait

Stains on Boards . . .
»_on Silver, to Rcmm .
Tea Stains on Linen . <«
Wine Stains on Linen . "« »
Zinc,toClean . + &« = =

I
JeedCake .,  + ¢ = o »
Indian Mustard .« + «  »
Ink Stains, to Remove . .«
Irish Mose Jelly T
. SIOW- . £
. Stew {Tmned Muttml} .
Ironmould Stains .+ + =
Isinglass Blancmange .+ «
Italian Sauce . s = & & =

370
359
369
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. INDEX TO RECIPES 379
PAGE PAGE
J Lcmttl)lnp\:;'at‘?- Ioe . o uw o e 20T
Lenti idge . e J0ike | = PRGRS
Jam Omelet 251 Rissoles
i " sl e w302
e Sa‘r:gzwr)ch {Sﬂ: Victoria Sand " " Soup (Good) . i & 2%
SaUEL., . L. e e 82 ., Souﬂp, Green . . . . 318
J’eﬂy with Bananas . . . . 264 Lentls go cgd S s
with Frait . . . . . 264 » Sauﬁury i S e g::
: = e R R
w With Oranges . . . . ;?g }":ttmasaléd A e
% i el e L ttuce U T
jﬁd BEREX S s s 22? Leveret, Roast . . . . . xBy
A T o T BEES. - F s S o AatE
Linseed Tea s, w8 33O
K Liver and Bacon . + I39
m . SAUSAKES: o . 2 s = IS
Kebobs (Tinned Meat) . . . 300 Lobster Croguettes . . . . 116
Kedgeree, Cold Meat . . . . 280 o urry . « « IIB
s  (Fish) . AR S © . Cusry ITmnecl} « s« . 30b
Kidney Beans thlerJJ G s Cutlets. S G T
n  Soup . . o R w InAspio . . . . . TI7
e paemet. . . o LA KRl s/ \/Mayonnaise . . o o Y
EYs SN 2 s T 5 - v - PRIUESN A 5 G v a0 BB
i and Oysters S Ry 5 Potted . Val 118
MR o n v A Ty e ARG o Salad ) « v IIB
Scalloped {Tumulj - . 306
Lobstcrs to Dress . = s "8
L Luncheon Cake + . . .+ . 294
Lancashire Hot Pot . . . . 159
Lamb, Illnnquctu, - S R M
s Boiled . S [
s DBreast of, Stuffed . . 153 Macaroniand Cream . . . . 322
s Cutlets, C(:lrl o\ e e XS » and Onion Fritters . . 322
e Cutli:ts. Grilled 7, \ & K 154 d o Cheesg’ /D, [ i o il ey
s Cutlets, to Frepare: . Joxs4 » Pudding . .
o Cutlets with Spmach . 154 Macaroons L T
N DIainol . .« 155  Macaroon Trifle W e g
s Minced . . . . 1551300 Mackerel, Baked G e ) R e
»w Roast , . oy TS »  Boiled’, v b  THY
»  Roast, Forﬂquarler e NS » Gelled” . ¢ o« ~ 120,282
e Shoulder of, Braised , . 155 e Flakied, oW S ea TR
»  Shoulder of Stllfmd VS X0 Madeira Cake . . . . . 204
Stewed . v et XED e Sauce . e
Lamb's T o A . . 131 MaidsofHonotir . . < . . 234
w Sweetbre zuis Fried . 131,156  Maitre d'Hétel Sauce . . . . ¢
w  Sw cotbrc‘ad: (T mued} . 309 Marbled Mould. . PR
Lard, to Mak o, . 166 Marking Ink, to Remove . . 37I
Soup . . . . . . . g7 Marmalade, Orange . , . 313
Leaks, Boiled : . . . . . =2ty »  Pudding T 247
Leather Reviver . . . . . 371 v SOMCE . .. . s = = 03
Lemonade . . k. 3atens0 Mirmw Jam. o Teo8 e =L 918
Lemon and Aeid Drcrps g ays a . Toast . oaguNL 0, B
ae.  DISORIES. o & 302 Mayonnaise Dressing « « » . 226
,» ~Dlancmange . . . . 258 b3 OBUCE + o o wbiEd . 08
o Cheesecakes . . , . 233 Mead . . 344
s Creamy, ., . . W, 262 ‘Meatand Macaroni (Tmned] . 300
o !EUY . v . abs » and Potato Pie (Tinned) . 309
5 £, Baked . . . 246 » and Rice Rissoles . . . 199
P P‘u.dding !':IQLlLd L T » Cakes (Tinned Meat) . . 309
o 3 B S es » Croquettes [Tinned Meat) . 310
R SDrbEt o At s 207 » Fatties (Tinned Meat) . . 310
Sl Snoigh’ L, e, a8 » Fotted (Tinned Meat) . . 310

. Gl S EANDSS



380

X PAGE
Medicine Stains LS T
Melon . S I A

.+ (Cantaloup) . v+ s 10§
Mélted Butter S S v

»  DButter, Sweet . . . o4
Meringue Pudding. . . . . 247
Meringues | s e s (388
Mildew, to chmve A BT
Milk and Cream n:l.cu I\eepi . =283

" elly . v = 337

5, Lu.ldmi.: e Tecul

up Al @ AE iy ey

M.mned Cullops Dy 5 B Seaded
incemeat . . 0 e o A 236, 326
Mince Pies . o . . . . . 234
Mint Sauce . . . . . . o4
Miixed Grill. L fe. wi oper, e s A0
n Pickles, ., . g% .. 316
MochaCake, . . . . . . 204
Moka Costard . . ..o6 7. 234
Maths, 1o£)estmy g N | 7K
Muffins . . oad Yol » 303
Mulled 4?:119 R A TR

3 aret s &/ s o7 a4 SIFEE
Muflet Grey o Serpa: v 108

. Red, Grilled Y s ER0
Mulhgatawny SOUDYLe  Beaiser
Mushroom Ketchup . . . . g9

p Puddiog>z (s Wpalle F2%

O e YRR e (e |
Mushrooms au Gratin. . . . 271

TR 7 PG| | g T

. atewed| o\ o e B N REES
Mussels . . 7w w e ATy
Mustard Sauce. . . » e o 04
Mutton and Potato Pie . . . 109

s» and Tomatoes” . . ;. 28z
.»» DBoiled . e 157

»»  Breast of, Boiled. . 157

s» Dreast of, Grilled . . 157
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»w  Spanish, Baked . s e 91X
»  Spanish, Br:u:ed. IS T
»  Spanish, Fried « a0 2T
Open Tart/ .\ o/« o« o o« oo 234
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Pancake Batter . .
cakes, French . .
Paradise Pudding . .

Parkin Vil

Parsley Sauce .
Sauce fcn: Fish

Pmp Soup | i
fu!ashud =t

Partridge, Roast . .

Paste, for Raised Pies.
Rl . e s
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Sweet . h. .
Pastry Sandwiches .
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Plaice, Baked
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Wine Sauce
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T
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Tea Cakes .

Teal Roast . . O
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Téa, WaiMake ., \L1 N
1ipayGake . W\ \ e o -

J Puddings . A
Toad in the Haole .

Teast Water . - . .
Tofice, Rassiant| [ . . .
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Sauce 7’

”
"

Soup
» . Soup W‘Lthout Meat

. 9?. 100 319
82

Tomatoes and Omcms, Pickled .

n gaktd > e
2VOotu T

:: Slm\edry "

» Stuffed
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Tongue, Curried (Tinned).
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Tritle F

Tripe and Onions . .
e ootewed RO W

Trout, Baked . . ', .

o sBotled. . L &
Turbot au Gratin.. .
Boiled. . . .
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»  Boiled . e
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»  Devilled i
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» Poult, Roast .
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Turkish Delight . A

Turnip-Greens, Bmled +

Turnips au Gratin.
Boiled .

”
1]
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v

Vanilla glancmange cn M

”
L1
1
”
”
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Sauce . R
Soufflé
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L1
1]
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L1
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and Ham Pie sy %
Breast of, Stewed .
Cake . . » + % ls
Croquettes

Curry . .
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Faree ./ s v4/ e a s
Filleds £/ /4 e v
Forcemeat .
Galantine . 2 L
Géteaw,€old . . & 1
Haricot . i
Knuckle of, Stewed . .

Larded and Roast . -
Loaf

Loin of Baked or Roast
Marbled! ./ e
Minced

Neck of, Bl‘ﬂlSFd 5
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Olives .

Patties
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Ragout :
Rizzolettes . .
Roast i" G El s .
Stewed
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Marrow Jam .
Muarrow Soup .
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Vegetable Pie . . .
% Salad, Mixed
" Soup wid" .
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Vogetabl:s Cold, to Re-heat.
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Sauce . i
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Victoria Sandwiches . . .
Vinaigrette Sauce . .

i w
Walnut Ketchup . .
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Walnuts, Pickled .
Water Souchet ,
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Wheatmeal Pomdge g
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»  Sauce for Vegetables,
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Winter S‘:mq:l
Woodcock cast .
35 LTopst .- S ..
Worcester Sauce

¥
Yorkshire Ginger Cake . .
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The Famous
Sister Products
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FREE FROM PRESERVATIVES

COOK’S COOK’S
SUET FARM EGGS

Best Beef Suet in fine shreds “Pure New-laid Epgos
—the most convenient and eco- Golden Flakes." Perfect
nomical form. Far superior to every culinary purpose. Never
raw sutt and makes infinitely disappoint Far more econom-
better cooking. Im }, 4 and ical than ordinary shell eggs

1 1b. cartons from all grocers, Ask wour pgrocer for them
FREE SAMPLES ON APPLICATION.

DONALD COOK & SON, LTD.,_ 19/20, WEST BMITHFIELD, LONDON, E.C.1
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e to table as
o and Pastry c():!ﬂ the oven.
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BURGESS

For BROWNING i
. (The Best Made.)

Filleted Anchovies. - -
Essence of Anchovies - - g}
Anchovy, Bloater and other

- < Fish Pastes. - -
Horse Radish Sauce - -

Sold by all Stores and Grocers. |

JOHN BURGESS & SON, Ltd., WILLESDEN, N.W.10.

"COIGNET’S

FINE SHEET

'  GELATINES |

Highest standard of purity. i
Conforming to the latest food regulations.

ANY HIGH-CLASS MERCHANT OR STORES CAN SUPPLY THEM.

.. o

Messrs. Coignet are the laxgest manufacturers of such
Gelatines. Theyare able,as such, to offer the best value
at uny given price. They have so well utilised their
unigue position that their products are recognised as

“BEYOND COMFETITION."

hese Gelatines are in wniversal wuse “it the test Matels, Cluls, ete. Chefs prefer J}‘hlﬂl
ause of their superiority,  Thew are'bright and clear, as well as quick and ee

-||' "




E is no mere chance that has kept
the name a duarantee
of all “alovely cup of tea™ means.
It is because ffl«?ﬂwm remains now
as always.unexcelled for the three essentials

- Flavour - Fl'sigrance and Economy

Zea

SOLD BY FAMILY GROCERS
IN SEALED PACKETS & TINS









