Breakfasts, luncheons, and ball suppers / by Major L...., author of "The
Pytchley cookery book."

Contributors

L., Major.
University of Glasgow. Library

Publication/Creation
London : Chapman and Hall, limited, 1887.

Persistent URL

https://wellcomecollection.org/works/xz5pb2at

Provider

University of Glasgow

License and attribution

This material has been provided by This material has been provided by The
University of Glasgow Library. The original may be consulted at The
University of Glasgow Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/

g

Ll

R SRR L T e

R T A P P S e i TR % N i e S ST

o ar A g e P e B = - L w P 5 e 2 e lem © ] E 3 ¥ L= 3 - T
A ST e e e i et T L T i s a0 e e i e el RN LS - o T b i

.,

-

P T A SO st B R e T B



BREAKFASTS, LUNCHEONS, AND BALL SUPPERS

EXTRAORDINARY TE;\.__

GOOPER COOPER & (0

QLU Glasgow AT,
WUniversity. Library

AN T
-
v 3
As suf Earls,
Viscoun f the
Presented
IO (fld
Sampl. f e on

R

COOPER COOPER & CO.

CHIEF OFFICE:

50, KING WILLIAM STREET, LONDON BRIDGE.

BRANCH ESTABLISHMENTS:

63, BISHOPSGATE ST. WITHIN, E.C. ‘ 268, REGENT CIRCUS, W.
camun R GROVE SO

e Mm“ﬂIT I"Ili WI'I II

30114012765429

e




| Shasse o -

BREAKFASTS, LUNCHEONS, AND BALL SUPPERS.  —

The NATIONAL CONDIMENT.

Keensa

CELEBRATED FOR ITS UNEQUALLED FLAVOUR.

Muatard

SUPPLIED TO
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CHAPTER: 1I.

BREAKFASTS FOR LADIES, AND GENTLEMEN OF SEDEN-
TARY OCCUPATION AND OF A CERTAIN AGE.

IT will be only necessary for the Author to say a very few
words as a preface to this chapter, and those to explain
why he has classified the ladies with men of such
occupation and age.

Ladies as a rule are much wiser, much more abstemious,
and capable of practising much more self-denial in the
feeding business than the male sex ; the Author frequently
admires the way in which they pass dish after dish, which
men seldom, very seldom, have the wisdom or strength of
mind to pass; they rarely, too, eat meat for breakfast. He
thinks, therefore, that it is wiser and kinder to put the men
out of temptation, and although he may raise a hornets’
nest about his ears he must say that men who take no
exercise, or who are over fifty years of age, should, if they
wish to preserve their health, and avoid what the Author is
told is not a particularly pleasant pain to endure, viz. the
gout, never eat meat more than once a day; and jfor tus
reason he strongly advises them to adhere to the sort of
breakfasts he recommends, and join the ladies in their
abstemiousness and self-denial.

All meat will therefore be excluded from the Bills of
Fare given for the fair sex, and gentlemen who come under
the above-named categories. Bread, of all sorts, buns,
jams, fruits, and table requisites must be supplied in the
same manner as for large parties in Chapter 1., which it
would be mere repetition to give again.






























LUNCHEONS,

——

CHAPTER 1V.
ORDINARY HOUSE LUNCHEONS.

HOW to commence this chapter the Author hardly knows,
this being the ladies’ meal. Oh that some fairy would
assist him in arriving at their ideas, their wishes, their
desires! Sorry will he be if his estimate of their powers,
his Bills of Fare are not to their taste.

Breakfast not being their meal, and dinner in many
cases only very slightly patronised, nature demands, if
health is to be retained, that one meal in the day should
be a substantial one. Why they select the middle of the
day for this repast, perhaps some fair but kindly critic
may enlighten the Author before his Second Edition, and
so assist in giving the real reason.,

Being at present somewhat in the clouds as to their
taste, the Author will endeavour to give his ideas of what
good ordinary luncheons should consist of ; he is totally
opposed to the system of a hot dinner of three courses in
the middle of the day, he thinks an entrée, a roast, and a
pudding quite sufficient, and on that basis will his Bills of
Fare be drawn up; and as this meal so nearly resembles
dishes used at dinner, he must request his readers to refer
to the “ Pytchley Book of Refined Cookery,” for instructions
how to serve any dishes in the Bills of Fare not given in
this work.,

Vegetables and salads are omitted from the Bills of
Fare for the same reason as stated in the “ Pytchley Cookery
Book,” page 5, viz. : ““ that the cook will be much better able
to select each morning what are ready foruse,than he possibly
could, climates and seasons making so great a difference.”’










































40 HUNTING LUNCHEONS.

country some years, and could count on his fingers the
few who have had eatable things in their cases. He
remembers it being reported that a certain young gentle-
man (which at the time afforded much amusement to the
“Coffec-housers ) lunched on meat-jelly, which he ate with
a silver spoon. It has often struck him that a little of this
jelly applied to the scoffers’ dry sandwiches or pies would
have been a godsend. Such being the case, he has come
to the conclusion that the only good things to take are
either good meat pies, full of jelly, cold cutlets, or slices of
galantines, or rolls the size of the case filled with fish or
chicken salad.

There is no difficulty whatever in the matter. The
Author recommends that the hunting luncheon-case, if a
hunting-case is carried, should have a division, one side
for the pie or cold cutlets, the other for bread, cake, or
plum pudding. The tins in which these pies can be made
should be the size of the case, and can be obtained from
Messrs. Adams’, in the Haymarket, of Monsieur Beguinot’s
(of St. James’ Street) design, and his receipt for making
them is given in Chapter XVII.,and he will,if required,send
the pies by post ready made. Messrs. Farrow & Jackson,
of the Haymarket, have made some of these hunting-cases,
so they can be obtained from them in any size if ordered.

The next business is, what is the best thing to put in
one’s flask ? The Author says decidedly whisky and aérated
water, of any sort the reader prefers. If whisky is not liked
substitute brandy,and if anygentleman objects to spirits and
must have port wine, let him get some old wine from the
“wood.” Itisan idiotic thing to take fine old bottled port;
it gets so shaken up that before one has jogged a mile it is
completely spoilt, and so wasted ; if, however, any one thinks
the Author’s remark idiotic, pray let him take old bottled
port ; probably many don’t know the difference, and the old
saying of S

A man convinced against his will
Is of the same opinion still,

will be the result.






CHAPTER NI,
RACE LUNCHEONS.

THE Author proposes to divide Race Luncheons into two
classes :

Ist.—For large parties on Drags and in rooms of
Stands.

2nd.—For small parties in Carriages, where there is a
difficulty in taking plates, etc.

1st.—This class of Luncheon need not be extrava-
gantly done. It is surprising at what a small expense
Luncheon can be given to thirty or forty people, and what
a good opportunity it affords to those who are in the
happy position of being able to entertain to be really
hospitable, to raise the drooping spirits of some unlucky
punter, to satisfy the hunger of some friend or acquaint-
ance less blessed with this world’s goods, and to dispense
hospitality to those whom they have no other opportunity
of entertaining in any other way. If such Luncheons are
to be given in November, December, or January, the Author
strongly recommends that, if possible, a room in the
stand should be procured, and a hot Luncheon given ;
the dishes, or rather food, can be easily brought ready to
warm up in three large stewpans.

To those who are not accustomed to provide such
Luncheons the Author thinks a few words on what
quantity of wine should be taken might be useful. He
quite thinks, as a general rule, a pint of champagne per
head is more than will be -:-::nsumed, in fact, unless in
very hot weather, a dozen of champagne is sufﬁclent and
three bottles of brown sherry, two of brandy, and a bottle
























CHAPTER VIIL

TRAVELLING LUNCHEONS.

A FEW words on the subject of Travelling Luncheons the
Author thinks may be acceptable. In the winter travel-
ling 1s hungry work, and if a long journey has to be
taken it is rather difficult to know how long it may last,
how long one may be snowed up in a drift, or how long
delayed by a break-down of the locomotive ; and to add
to other inconveniences it is worse than a nuisance to be
starved. In the summer the dust and heat make one
thirsty, hot, and uncomfortable. A good lunch and a glass
of good champagne assist to while away the tediousness
of the journey, oil the wheels of life, and improve the
temper.

Luncheons at the railway stations are greatly im-
proved, but necessarily it depends on the consumption
whether the sandwiches are freshly cut, the chicken freshly
roasted, and 7z summer both are liable to be sprinkled with
dust, a sauce which, so far as the Author is a judge, im-
proves neither the taste nor digestion, so /e stfrongly advises
every one who prefers a nice clean luncheon to take their
own.

Luncheon baskets, as a rule, he considers badly
designed ; a large tin case with no divisions, one or two
large bottles, which take up nearly all the room, and assist
in spoiling wine if decanted into them, three or four
tumblers, and there you are—no room for what is really
requisite ; so he is conceited enough to think that a basket






CHAPTER VIIL
SHOOTING LUNCHEONS.

SHOOTING, like Racing Luncheons, depend entirely on
the party and kind of shooting. The Author cannot do
better than quote the article in the World of the 18th of
November, 1885, with which he quite agrees :

Something of the kind is an absolute necessity : it ought to be
made a pleasure : it may be made an unutterable bore. As to its
necessity, no one will question that who has ever attempted or
been compelled to do without it. A fisherman will probably miss
his lunch, but its loss will not affect his basket. A huntsman will
miss it still more, but, if need be, he will contrive to finish the
run without it. But in shooting it is essential. An empty
stomach at the end of a long day is as good a friend as feather
and fur need desire, though happily, from the human point of
view, it is not a friend which often comes to their assistance. All
but a few monomaniacs will support the principle of the institution ;
difficulties arise only upon the question of its form.

It should be a cheery enough repast, though, of course, some
of the conditions of its success are beyond human control.
Nothing can be more joyless than consuming damp sandwiches
upon a dripping rock, with a howling wind to roll up the storm-
clouds over the Ben behind you. A situation of this sort subdues
even a Scotch keeper's omnivorous capacity for remnants, and the
dogs get a larger share than usual of the crumbs which fall from
their master’s table. Yet the lunch on the moor is the lunch of
the highest possibilities, which only require for their realisation a
fine day. A lunch amid the purple heather, with a cloudless sky
overhead, and just a ruffle of mountain breeze to tone down the
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MUFFINS,
No. s.

Put two pounds of flour into a pan, mixed with an
ounce of Borwick’s baking powder, making it hollow in
the centre ; dissolve, in two quarts of tepid water, an ounce
of German yeast; pour it by degrees into the hollow of
the flour, working it in until it is all mixed; cover with a
cloth, put it in a warm place to rise, and when it has risen
to double the original size, work it up again for a minute,
cover it with a cloth and let it rise again. Put on a baking
sheet some circular muffin tins (which can be obtained of
Messrs. Adams & Son, in the Haymarket, at 4s. a dozen),
and put them in the oven to get hot ; take them out, smear
with hot butter and half fill each tin with the dough ;
return them to the oven, and when the bottom is slightly
browned remove the hoops, turn them over and bake
slightly the other side. For use, toast them on each side,
holding them some distance from the fire to get hot in
the middle ; cut them in half, butter both insides well,
put them together again, cut them in halves or quarters,
and put them into a /%ot muffin plate and serve,

CRUMPETS.
No. 6.

Put two pounds of flour into a pan, mixing in a dessert-
spoonful of salt; dissolve an ounce and a half of German
yeast in a quart of tepid milk, pour it over the flour, mix
into a smooth batter, cover it with a cloth, and put it into
a screen by the fire for about an hour to rise. Put some
crumpet tins (which can be obtained of Messrs. Adams
& Son, of the Haymarket, at 4s. per dozen) on a stone
or iron baking sheet, and put them in the oven to
get hot ; smear with hot butter, and with a table-spoon fill
the tins with the batter, not disturbing the batter more
than is absolutely necessary ; put them on a hot plate or
in a quick oven until the bottom is set, when remove the
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not recommend it. The quantity to be used is a some-
what disputed point; in caf¢ au lait an ounce for a
breakfast cup is the usual measure, but if café noir is to
be good that quantity is very insufficient. I have heard
that there should be a cup of ground coffee to each cup of
water to be really good, but I think this is a little over-
doing it; so let me put it as a general rule—use two ounces
of ground coffee for each half-pint of water. Coffee
machines, like the kinds of berries, are endless, but I
really think “Adams’ Coffee Percolator” is the best:
it is less liable to get out of order than any other, and
with common care makes very good coffee.

DIRECTIONS FOR USE.

Remove the cover, take out the percolator and put
the coffee in the well on top of the strainer; return the
percolator, pour in the amount of boiling water required,
put on the cover and put the pot on the side of the fire
until the water has drained through. Remove the well
part from the top of the pot and let the coffee get very
hot before serving or pouring into the coffee-pot, which
is to be sent to the table. For “ Café au Lait,” send
in with the coffee a jug of boiling milk, and let me beg of
the mistress, master, or servant who fills the cups to take
the coffee-pot in one hand, the boiling milk in the other,
and pour both at the same time into the cup; it mixes
so much better and the flavour is greatly improved
thereby.

For “Café Noir,” if the coffee is good, strong, and
hot, nothing is vequired except a little crushed sugar-candy,
but as “ some people” take cream with it, I suppose I must
say, “hand round cream.”






CHAPTER XII,
EGGS AND OMELETS,

IO BOIL.
No. 13.

EGGS to be good should not be more than two days old ;
after that they lose the creamy substance over the yolk
which makes an egg so delicious. A new-laid egg takes a
minute longer to boil than one which has been laid some
days, and if you wish the white set it should be put in
boiling water and allowed to boil four minutes and a half.
If you prefer the white running all over your plate, and
dropping all over your dress on the way to your mouth, let
it boil three minutes and a half.

BUTTERED EGGS AU FUS.
No. 14.

Melt in an enamelled saucepan two ounces of butter,
add a table-spoonful of cream, remove it from the fire, and
break into the saucepan four eggs; flavour with pepper
and salt, put the saucepan on the fire, and stir the whole
with a wooden spoon until the mixture mixes like custard,
being careful it does not curdle. Fry in butter some toast
in squares of three inches, and put a table-spoonful of the
mixture on each, and serve with three or four table-spoonfuls
of Clear Brown Sauce (No. 35), slightly reduced.
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EGGS, FRIED.
No. 18.

Warm in a frying-pan two ounces of butter, and let it
come to the boil without colouring ; break carefully into it
as many eggs as are required, sprinkle with pepper and salt,
and {ry until the whites are set ; take them out with an egg-
slice, and arrange in the dish on which they are to be
served either with bacon, or purée of tomato, or Maitre
d’Hotel Sauce (No. 38), or Béchamel Sauce (No. 34), or

Fine Herbs Sauce (No. 49), or Au Jus with Clear Brown
Sauce (No. 35).

EGGS AUX FINE HERBS A LA CREME.
No. 19.

Small earthenware cups with handles are made es-
pecially for serving eggs cooked in the following way: Put
into each cup a quarter of an ounce of butter, put the cup
in the oven and melt the butter ; take the cups out and break
an egg into each, dust with pepper and salt, put them into
the oven until the whites are set, and if the bottom should
get cooked before the top, which is sometimes the case if
the heat in the oven is not equal, pass a salamander over
the top, which will have the desired effect ; mask with Fine
Herbs Sauce (No. 49), or Béchamel Sauce (No. 34), sprinkle
with some fried bread-crumbs and serve hot.

OMELETS, TO FRY.

No. 20.

Mix smoothly in a basin three eggs, add a table-spoon-
ful of cream, half a tea-spoonful of mustard, a sprinkling of
pepper and salt, and mix the whole well together.

Boil in an omelet pan two ounces of butter, being
careful that it does not burn, wave the pan round so that
the sides may be moistened with the butter, and when
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having warmed the stock, mix it in by degrees a pint at a
time with the meat, stirring it with a wooden spoon over
the fire until it boils ; put it then on the side of the fire and
let it simmer for an hour, add a carrot, onion, and stick of
celery, all sliced, and let it boil up, and strain through a
wet cloth. It should be put in the cloth a pint at a time,
and when the last pint is put in, the four corners of the
cloth should be pinned together and suspended over a basin,
until all that is clear has run through. This is the best
process for the clarification of all stocks and soups : the egg
clarification makes them taste thin.

WHITE STOCK.
No. 28.

The same proportion of everything excepting the
sugar as in receipt for Brown Stock (No. 27), only substitute
veal or knuckle of veal for beef. The same processes
of boiling, straining, clearing of all fat and grease, and if
necessary of clarification, must be adopted.

N.B.—AIll stocks should be put in several basins, in-
stead of one large one, as when the fat is left on, it
keeps much better.

ASPIC FELLY:
No. 20.

Break into small pieces three pounds of a shin of
beef (all the marrow being taken out), four calves’ feet,
and four pounds of knuckle of veal, wash them well,
and put them into a stewpan with three carrots, two
onions, a bunch of parsley, and a gallon of water : boil
the whole up and place it on the side of the fire to
simmer until reduced to half, skimming the fat off from
time to time. Remove from the fire and let it stand
for some minutes, when strain first through a colander
and then through a dinner napkin, or rubber, and let
it get cold; when cold remove all fat and grease as in
the other stocks, and if necessary clarify by the following
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SAUCES.

ALLEMANDE SAUCE.
No. 33.

To a pint of White Stock (No. 28), add six mushrooms
chopped, a sprig of parsley, a pint of boiled new milk, and
an ounce of white thickening ; stir it over the fire until
it becomes quite smooth, reduce it until thick, when add
half a pint of good cream ; let the whole simmer over the
fire for a minute or so, stirring it all the time, and strain
into a basin for use.

BECHAMEL CREAM.
No. 34.

Put two ounces of clarified butter into a stewpan, let it
melt, then stir in an ounce and a half of flour until quite
smooth, add a sprig or two of parsley, six peppercorns, six
sliced mushrooms, and half a pint of White Stock (No. 28) ;
lIet the whole boil up, stirring until it does, put it on one
side and add half a pint of good thick cream, and let it
simmer for twenty minutes; strain into a basin for use.

BROWN SAUCE, CLEAR.
No. 35.
Reduce some Stock (No. 27) by boiling until it
becomes the substance of half-glaze, which is about the
thickness of good cream.

BUTTER, FINE HERBS.

No. 36.
Wash and throw into boiling water a handful of
tarragon or chervil, chives, and parsley, and there let them
remain for five minutes ; dry them, and put them in a

mortar with two ounces of butter and a little salt, pound
the whole, rub through a hair sieve, and make into small

balls,
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Possessing all the properties of the
Finest Arrowroot,

BROWN & POLSON'S
CORN FLOUR

Is a World-Wide Necessary

THE NURSERY, THE SICK-ROOM, AND
THE FAMILY TABLE

NOTE.—Purchasers of Corn Flour should insist on being supplied
with BROWN & POLSON'S. It is distinguished for uniformly
superior quality.

@ Procter = & = Company,«

DIRECT IMPORTERS OF

Udiapore o Shields,
Punjaub Sbhields.
Rajpootana e Swords.
Tepaunlese Swords,
Laborece Daggers.
Peshawar Daggers.
TRatiawar e (Daces.
TRatiawar e Flyres.
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The BEST FOOD
for
INFANTS and INVALIDS.

MUSGRAVE'S
Patent Ventﬂatulg Slow Combustion Stoves.

Gold Medal, Health Exhibition, London 1884
PRIZE MEDALS.

Antwerp, 1885; London, 1884 ; Amster-

dam, 1883; Melbourne, 1880: Sydney,

1879 ; Paris, 1878 ; Brussels, 1876 ; Paris,
1867 ; L-:hm:i::mr 1862,

MUSGRAVE'S
NEW PATENT

“ULSTER' STOVES

Are Superior to Any ever made.

Priced Catalogues of the above, and
also of MUSGRAVE'S PATENT
STABLE FITTINGS and MUS-
GRAVE’S SANITARY COW FIT-

.~ TINGS, post free from

MUSGRAVE & C0. (Lim.), 97, NEW BOND ST., LONDON, W.;
240, Rue de Rivoli, Paris; & Ann Street Iron Works, Belfast.
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HEatablished 1708,

FARROW & JACKSON

By Appointment to H.M. The]Queen and H.R.H, The Prince of Wales,

WICKER BURGUNDY BASKETS.

Also made with Wheels and with handle on Lop.

Decanter and Bottle Baskets, Wine-Coolers,
Funnels, Cork-Drawing Machines, & Decanting
Appliances of all kinds,

REGD- CELLULAR BINS

i
N

v
L]
S

R

With separate Rest for each bottle
with and without doors. Also the

NEW “EXHIBIT” BINS,

With necks of bottles outwards.

SODA WATER RACKS,
CASK-STANDS, é&c.

8, HAYMARKET, S.W., & 16,

Illustrated Catalogues post free.

GREAT TOWER ST., E.C.

BROWN AND GREEN'S KITGHENERS.

BROWN AND GREEN'S PORTABLE GEM

Burn a surprisingly small quantity of fuel.

They are recommended for small families, and as an auxiliary
for larger establishments. Highly approved. Bake well. Require

no setting. Cure smoky chimneys.

Gold Medal at the Healtheries, 1884.

BROWN AND GREEN, Limited,
69 & 71, Finsbury Pavement,

Gold and Silver Medals for Smoke-
consuming Grates & Kitcheners.

With Oven and Side Boiler.
With Two Ovens and Boiler.

Prices and Illustrations on application.

These EITCHENERS roast in front,
and are unequalled for economy and
convenience.

The Patent Self-Acting Dampers
SAVE COAL and Ventilate the

Kitchener.

STOVES

E.C.
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(HOGOLAT- MENIER

F OR

AND

Supper.
AWARDED 32 PRIZE MEDALS.

Annual Consumption exceeds
26,000,000 1bs.

SOLD RETAIL EVERYWHERE.
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SILVER MEDAL, HFALTH EXHIBITION, 1884.
SUGG’S NEW PATENT

“CHARING CROSS” GAS KITCHENER.

Roasts, Boils, Fries, Grills, and Bakes Pastry and Bread,
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flavour preserved better than by any other method,

The Meat is really roasted in fresh air as before a coal flre, and the

May be seen in action and tested every day at our Show Rooms,

1 &2, GRAND HOTEL BUILDINGS, CHARING CROSS.
WILLIAM SUGG & Co.,

LIMITED.
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SUGG'S

"PARISIENNE" ROASTER.

Roasts Joints and Poultry to perfection.
CLOSED,
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INVENTIONS EXHIBITION, 1885.
Gas as the source of heat,.

GOLD MEDAL AWARDED BY THE JURORS OF THE INTERNATIONAL
Hstimates on application for complete Batteries de C
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May be seen in action, and all information obtained, at our Show Rooms,

{ & % GRAND HOTEL BUILDINGS. CH
WILLIAM SUGG & A%I%GI’GROSS.

THIRTY -NINE PRIZE MEDALS. | _ LIMITED.
Awarded for our ;ug:iﬂdﬁnmSE?Erumﬂnw MEDALE’
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EMILE BEGUINOT,
MANUFACTURER OF
PRESERVED PROVISIONS,

GAME PATES, PATES DE GIBIER,
SOUPS IN CLASS BOTTLES.

Awarded Silver Medal, Uookery Exhibition, for Purity and Excellence.

RAISED GAME PIES.

INVALIDS’ SPECIALITIES:
Beef Tea, Chicken Broth, Turtle Jelly.

. BRI NOTES
CELEBRATED ENTREE SAUCES,

Espagnole, Tomato, and Italian,

From 1s. per Bottle upwards.

ALL THE ABOVE ARTICLES CAN BE OBTAINED FROM ALL
FIRST CLASS ITALIAN WAREHOUSEMEN.

N.B.— Upwards of 12 years Chef de Cuisine to Earl Granville.

2, ST. JAMES’ STREET, S.W,
8, RUE DE MOSCOU, PARIS,

AND

401}, WANDSWORTH ROAD, LONDON, SW.
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CHAMBERS, MONNERY, & CO.,

IRONMONGERS,
41, Bishopsgate St. Without, London (5 minutes from Bank of England).

THE “BISHOPSGATE” COOKING RANGE.

This, the most popular Cooking Stove of the day, is used extensively throughout the Kingdom
in small households, and in others as an auxiliary to the larger Range, and is, in every
case, a complete and signal success. The strong commendations we have received from ali parts of

the worid, prove it to be an
TWO AT economiser of fuel as well

HEALTH as an excellent performer of

EXHIBITION, .jlnecessary co king. The

-1884. fire can be lighted in a
much shorter time than or-
dinary Kitchener fires. Can
be had with either vertical
(as shown) or horizontal fire
bars. These Ranges all have
17 in. deep hot-plates, and
are all 23 in. high. Oven
and Hoiler,

FOUR 'PRIZE MEDALS
AWARDED.

Length of

Range, Sizes of :

Oven, and Owens. Prices.
Bouler. Wide, £ 5. A

2.ft. 4-in. 10-in. 212 6

2.ft. B:in. 12-in. 2150

2.ft. B.in. 1%-in. 2150

3-ft. 0-in. 14iin. 3 50

3-ft. 6-in. 18-in. 4 50
Owven and Sham.

2-ft. 0-in. 10-in. 11T 6

24t 2-in. 12in. 2 00

2.ft, §-in. 14in. 2100

3-ft. 0in. 14-in. 2150

Ranges in Stock from 85s. to £16. 3-ft. 2-in. 16in. 3 50
LOVELOCK’S
IMPROVED

MINCING & SAUSAGE MAKING MACHINES & COFFEE
MILLS FOR DOMESTIC USE.

PRICES OF MINCERS. PRICES OF COFFEE MILLS.
No. 1. e No. I.
10s. 6d. 6s. 0d.
No. 2. No. 2.
15s. 0d. 8s. 0d.
No. 3. No. 3.
21s. 0d. 10s. 0d.
No. 4 Rz No. 4.
423, 0d. @145, 0d.

They are unrivalled for simplicity and efficiency, and for promoting domestic

economy are invaluable in every household. Can be obtained of Ironmongers and
Diealers in all parts of the World, Wholesale of

d. F. LOYELOCK, Broadway Works, Hamburg Street, Hackney, London.

ESTABLISHED 1886,
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A FEW RECIPES FOR HOUSEHOLD USE.

TO MAKE BREAD.—To every pound of flour add a larse heated.u teas '
of BORWICK'S GOLD MEDAL BAKING PowDER with a little srﬁt, nnﬁ@fmgﬁ?ﬂﬂx
while in a dry state, then pour on gradually about half-a-pint of co/d waler, or milk and
water, mixing quickly but thoroughly into a dough of the usual consistence, taking care
not to knead it more than is necessary to mix it perfectly ; make it into swadf loaves
which must be émmedialely put into a guick oven, '

PUFF PASTE.—Mix one pound of flour with a teaspoonful of BoRWICK'S GOLD
MEDAL BAKING POWDER, then cut half-a-pound of butter into slices, roll it in thin sheets
on some of your flour, wet vp the rest with about a quarter of a pint of water, see that it
is ﬂbuuf: as stiff as your butter, soll it to a thin sheet, cover it with your sheets of butter,
double it in a three double ; do the same five times, It is then fit for use, or it may stand
an hour covered over to keep the air from it,

TO MAKE A RICH PLUM CAKE.-Take hall-a-pound of butter and
half-a-pound of white sifted sugar, beat these with the hand well together to a cream, add
four eggs, one at a time, and well beat each one with the butter and sugar, lightly mix
1 one pound of flour previously mixed with one tesspoonful of BorwicK's GoLDp MEDAL
BAKING POWDER, then lightly mix with the whole half-a-pound of sultanas, bake at
once, thoroughly, in a quick oven. - .

TO MAKE A GOOD PLAIN CAKE.—Mix well together one pound of
flour, two full teaspoonfuls of BORWICK'S GOLD MEDAL BAKING PowDER, a little salt and
spice, and a quarter-of-a-pound of sugar, rub in a quarter-of-a-pound of butter, add six
ounces ol sultanas, two ounces of currants, and one ounce ot candied peel : moisten the
whole with two eggs and half-a-teacupful of milk previously beaten together ; bake in a
quick oven very thoroughly.

SCOTCH SCONES. — Take one pound of flour, add a fw// teaspoonful of
BoRWICK'S GoLD MEDAL BAKING PoWDER and a little salt, mix t oroughly while dry,
rub in two ounces of butter, beat up one egg well in a quarter-of-a-pint of milk or water,
then thoroughly and quickly mix together; bake immediately on a girdle or ina quick
oven. This will make eight delicious scones,

TEA CAKES.—Use the recipe as for scones, but add a few currants, sultanas, or
caraways ir preferred.

SHORT BREAD.—Mix well together one pound and a quarter of flour, a large
teaspoonful of BorRwIcK'S GOLD MEDAL BARING POWDER, and half-a-pound of white
sifted sugar, rub in half-a-pound of butter, mix the whole with three eggs, previously well
beaten, and a little essence of lemon. Make four cakes out of five ounces of dough, mould
into a round form, then roll them out into an oval shape, pinch them round the edges, put
a piece of candied lemon-peel at the top, and bake slowly.

RICE BISCUITS.—Take half-a-pound of sugar, half-a-pound of best ground rice,
half-a-pound of butter, half-a-pound of flour, and half-a-teaspoonful of BORWICK'S GOLD
MEDAL BAKING POWDER, mix the whole into a paste with two eggs.

AN EXCELLENT CHRISTMAS PLUM PUDDING.—Take three-
fuarters-of-a-pound of flour, two large teaspoonfuls of BorRwICK'S GOLD MEDAL BARING
FOWDER, two ounces of bread crumbs, one-antl-a-half pounds of suet, two pounds of
raisins, one pound of currants, ten ounces of sugar, two ounces of almonds, one pound
of mixed candied peel, salt and spice to taste ; mix ingredients well together, and add six
eges well beaten, and three-quarters-of-a-pint of milk ; divide in two and boil eight hours.

PANCAKES CR BATTER PUDDING.- Take half-a-pound of flour, two
teaspoonfuls of Borwick's GoLD MEDAL BAKING POWDER, a little salt, mix well in a
dry state, and add one egg and three-quarters-of-a-pint of milk. g

NORFOLK DUMPLINGS.—Prepare the dough as for bread, put into a sauce-
pan of boiling water immediately, and boil twenty minutes without taking the Ird of.

TELL YOUR GROCERS YOU MUST HAVE BORWICK’'S.
CALCULATION OF WAGES, &ec.

Year. | Month | Week.| Day. || Vear,| Month. | Week. | Day. [|Year. | Month, | Week. | Day.
Ll s dile & nd || & | £ s d|ad|a d]l A5 |4 & &) £ &5 d
I o 3 fFlo q.i o ol 10 o1 B|310} |0 ﬁi 19 rixr 8 7 3|z <}
g |le 3 4|o otlo x4 11 [oxB 4|4 af|o 7 20 |x33 4] 7 8% | 1}
2 e 5 o|x 13|00 a 12 | o o|4 74|/ B 24 |2 ©c o| 9 =24 (1 4
4 |o 6 B|1 51 o a2kl 13 |z 2z B|§5 o |o Et 25 |2 1 B| 9 74 [«x gg
g o 8 4lrzx |o 3} 14 |2 3 4|5 o & 28 |2 6 B|10 9 |12
6 o1 olz 33 |o 4 15 (r 5 o|&5 9|0 0 30 |2 10 o | 11 x 7§
7 o11 Bz 8 | o 4 16 | 6 B|6 1§ |01 35 | = 18 a 13 54 |1 11
8 |o13 4|3 1 |o st 17 |t B 4|6 6f |om 40 |3 6 15 4% | 2 .=}
9 |loxs ol3 sk]lo & 18 |10 o|611 |0 ax 45 (3135 ol17 2%|2 =i
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FRY'S COCOA

TRADE MARK.

FRY’'S PURE CONCENTRATED GOGOA,

Prepared by a new and special scientific process, securing extreme solubility,
and dev.q_]opmg the finest flavour of the Cocoa.

From Sir GHA‘% A. CAMERON, M.D.,
President af the Royal Collere of Surceons, fredand.

¢ | have never tasted Cocoa that I like so well. It is Especially Adapted to
those whose Digestive Organs are Weak, and I strongly recommend it as
a substitute for Tea for Young Persons."

32 PRIZE MEDALS AWARDED TO THE FIRM.

IMPROVED & ECONOMIC COOKERY.

LIEBIGCOMPANY'S
EXTRACT

The finest Meat-flavouring Stock.
Efficient Tonic. The best of Night Caps.

Ask for the COMPANY’S Extract and
see that it bears Baron Liebig’s signa-
ture in blue ink across the label.

Extracts sold as BARON LIEBIG'S or Liebig's have no connection with
the Baron,
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