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THE PYTCHLEY BOOK OF REFINED COOKERY.

The NATIONAL CONDIMENT.

Keeno

CELEBRATED FOR ITs UNEQUALLED FLAVOUR.
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H.R.H. THE PRINCE OF WALES.

TO ENSURE GOOD FLAVOUR

ALWAYS USE

Keen's
Ground Spices.

MACE, CINNAMON, NUTMEGS,
CLOVES, CASSIA, CARAWAY, CORIANDERS.

Sold in Canisters weighiné from 10z to 1 Ib.

e

KEEN, ROBINSON & BELLVILLE,
LONDON.
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SPICED SILVER SIDE (COLD).
No. 243.

Trim a silver side of beef and cure it in the following
manner: Mix together three-quarters of a pound of sugar,
one ounce of allspice, one ounce of black pepper, and rub
the beef well with the mixture and let it lie in a pipkin for
two days ; rub it then with a pound of salt and one ounce
of saltpetre mixed, and let it lie in it for six days, turning
it daily. Put it in a stewpan with one pint of Consommé
(No. 2), and let it simmer four hours. Take it out of the
stewpan and put it into a deep dish, pour the liquor over it
and let it get cold.

BOILED SILVER SIDE.

No. 244.

Trim a silver side as above, and rub into it half a
pound of common salt and let it remain a day, then make
the following mixture and rub it well in all over and let it
remain in the pickle, turning it every day for fourteen days :
“four ounces of sugar, one ounce of powdered saltpetre,
a quarter of a pound of bay salt, half a pound of common
salt, two ounces of black pepper ;” put in a pot, cover it with
cold water and boil it up, and then let it simmer for two

hours.

PRESSED BRISKET OF BEEF, COLD.
No. 245.

Trim about fourteen pounds of brisket of beef; mix
together one pound of bay salt, half a pound of common
salt, two ounces of pounded saltpetre, one ounce of black
pepper, one pound of treacle; boil these ingredients
together until well incorporated ; pour the mixture over
the brisket of beef in a dish or pipkin, turn daily, and pour
the mixture over the top side, continue this for at least
fourteen days; put it into a stewpan and cover it with cold
water and let it boil very gently until it is quite tender,
then take it out, draw out the bones and place it between
two dishes with a weight on the top one, and let it get cold ;
when cold, trim it and give it a coating of brown glaze.
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LOIN OF VEAL.
No. 268,

Roast a small loin of veal in the same way, only protect
the fat over the kidney, so that it may not all be roasted
away ; a small joint will take about two hours. Serve
with Melted Butter (No. 16) and brown gravy, and a large
slice of toast half an inch thick under it, as the kidney
chopped with the fat put on it, and peppered and salted, is
very good. Unless the veal is sent to table very hot I
should strongly advise the kidney and fat to be put on the
toast at once, sent to the kitchen, and put in the oven for
a minute to get very hot, as if cold it is uneatable.

VENISON, HAUNCH OF, ROAST.
No. 269.

Hang a haunch of fat venison as long as it can be
hung without being high. Fresh venison is hard, stale
venison is simply a disappointment and annoyance to
every one in the house; it reminds one of kennel soup,
and a more disgusting aroma than that it is difficult to
find. I have been reminded, however, frequently of this
poisonous effluvia. To prevent this I would beg my readers
to flour their haunches of venison and wipe daily, and
dust with pepper, which annoys flies very much. As
soon as it begins to smell dress it at once. If properly
taken care of in a good larder, it should hang a fortnight
in the summer and a month in the autumn, unless the
weather is very bad.

To prepare the venison for roasting, wash it with warm
water and dry it with a clean cloth, lay over the haunch a
sheet of buttered paper, then a paste of flour and water
half an inch thick, cover this with another sheet of stronger
paper, tie it securely on with good strong string, and roast
it before a good clear fire for about three hours and a half ;
a quarter of an hour before serving take off the paper and
paste, flour it, and put it nearer the fire, to make it a nice
brown ; stew some rough parts of the breast to make the







CHAPTER WVII,
GAME AND POULTRY ROASTING.,

A GOLDEN rule to remember in the roasting of all poultry
and game is that it should be juicy and succulent. This
can be assured by rubbing the bird all over with lard or
butter, and by then covering it with thin slices of fat bacon ;
it may add a trifle to the expense, but it certainly adds
greatly to the excellence, it ensures it being well basted,
and it comes to the table with a moist, luscious appearance,
instead of looking like a piece of an old mummy. In
trimming all poultry and game the legs are greatly
improved by the bone being broken just above the foot
and the sinews of the leg pulled out. The pinion bones
should be cut off, and pray omit the barbarous custom of
ornamenting birds with feathers—one begins to think the
dinner is given by an Ojibbeway Indian: a few glass beads
would make the decoration perfect.

I am quite aware that in the close ranges now so much
in use, there is some difficulty in roasting before the fire,
and although a large joint may give great trouble, all
game and poultry can easily be done, either in a Dutch
oven, or in one of Brown & Green’s double-pan roasting °
screens. I have one of the most difficult ranges to manage,
but I never dream of allowing any meat or game or
poultry to be baked. In roasting in a Dutch oven care
should be taken not to put it too close to the fire as, if so,
the outside dries up before the part next the bone is cooked.
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the hand ; then roll it out to the thickness of a quarter of
an inch, fold the paste in three and roll it out again, turn
it from the right and roll out, from the left and roll out,
fold it in three twice more, rolling it out each time; it is
then ready for use.

PATE CHAUDE PASTRY.
No. 367.

Make a paste of two pounds of sifted flour, one pound of
butter, the yolks of three eggs, salt to taste, and about half
a pint of cold water, knead the whole until it becomes a
smooth and rather a hard paste, put it in a damp napkin
for an hour, butter a raised pie-dish and line it with the
paste about half an inch thick and about half an inch
above the dish ; line the inside of the pastry with buttered
paper and fill with flour or rice, cover the rice or flour with
another piece of paper and wet the top of the pastry all
round, and put a covering of thin pastry over it; trim
neatly, make a hole in the centre and ornament with scrolls
or leaves, egg the surface and bake a nice light brown for
about an hour; remove the cover, take out the rice or flour
and buttered paper, take the case out of the dish, egg it all
over inside and out, and put it in the oven until all the
moisture evaporates.

PUFF PASTE.
No. 368.

Sift on a pastry board half a pound of flour, make a
hole in the centre, into which put three ounces of butter, a
little salt, and a table-spoonful of water; work them to-
gether until smooth, place three ounces more butter in the
centre and close the paste over it. Roll it then out with a
roller to a thin paste on the board, fold it up again in three
folds and roll out again; repeat this twice, allowing an
interval of six or seven minutes; flour the board if necessary,
and it will be fit for use.
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PREPARATION FOR FILLING PATE CHAUDE CASES.
No. 384.

Fillet chicken, rabbit, hares, pheasants, pigeons, larks,
or quails, cut off the wing-bones in game or poultry, and
the second joint in legs of hares or rabbits; put fillets of
either of the above, or mixed, into a sauté pan with two or
three ounces of butter and fry until lightly coloured ; take
out the fillets and put them in a fresh stewpan with a pint
of reduced Consommé (No. 1), a dozen mushrooms sliced,
a dozen sliced truffles, pepper and salt, and a wine-glass of
sherry, and let the whole stew for half an hour or more:
when getting cool arrange the fillets in the case, made as in
(No. 367), and leave a space in the centre, fill with the
mushrooms and truffles, and pour the stock in which the
fillets were stewed over the fillets and fill up with aspic

jelly.

GALANTINES.
No. 38s.

Bone a chicken, turkey, or pheasant, and lay it on a
table with the inside uppermost; cut the meat from the
thick parts and distribute it equally all over the inside,
pepper and salt; make some farci meat with veal, or
better still with chicken, turkey, or pheasant, as in No.
80; lay a layer of this over the meat of the bird, then a
layer of sliced beef and tongue, then a layer of meat which
must be sliced from another bird of the same sort of
which the galantine is made, then a layer of sliced trufiles,
then farci meat, then tongue, then truffles, then sliced meat,
and lastly, farci meat; roll it up and fasten it securely with
string, tie it then up in a well-buttered cloth, put it in a
stewpan with two onions and two carrots sliced, a small
stick of celery, a bough or two of parsley, a dozen pepper-
corns, an ounce of salt, and sufficient White Stock (No. 3) te
cover it ; let it sémmer gently for three hours, strain and let
it get nearlycold, take off the cloth and wring out the water;
put the galantine in the cloth again, tie it up securely and
place it in a dish with the fat from the stock on it, and on
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quick oven, turn it out of the mould and throw over it half
a pint of rum or brandy syrup, made as follows : To half a
pint of Syrup (No. 400) add a wine-glassful of rum or
brandy.

BREAD AND BUTTER PUDDING.
No. 456.

Butter a mould and mask with stoned raisins, then line
with bread and butter, and put alternate layers, moistening
each with custard thus prepared: Mix together a pint of
new milk, the yolks of two and two whole eggs, six ounces
of sugar, the rind of one lemon, stir in a stewpan over the
fire until it thickens ; use as above directed, and when the
dish is full bake for two hours.

CABINET PUDDING.
No. 457.

Butter a pudding mould and garnish with stoned raisins,
citron peel cut in slices, and dried cherries ; fill the mould
with alternate layers of sponge cakes, ratafias, macaroons,
and the fruits, and then pour into it an uncooked custard
made of the yolks of six eggs, two whole eggs, half a pound
of sugar, a pint of milk, a glass of sherry or madeira, and
the rind of one lemon grated ; simmer the pudding in water
nearly boiling, but be careful not to let the pudding boil,
when done turn it out and serve with half a pint of Syrup
(No. 400), flavoured with a glass of sherry or madeira.

CABINET PUDDING, ICED.
No. 458.

Cut a stale sponge cake into slices half an inch thick
and smaller than the mould in which it is to be made, soak
them in brandy, lay some dried cherries in the bottom of
the mould mixed with ratafias, then a layer of the soaked
sponge cake, then alternate layers of ratafias and cherries
and sponge cake until the mould is full, then fill it up with
a Custard (No. 459) ; close the mould and freeze, and pour
over the pudding when turned out of the mould another

pint of the custard.
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LONDONDERRY PUDDING.
No. 465.

Mix with three eggs two ounces of butter, sugar, and
flour, beat and bake in a mould until cooked ; turn out
when cold, cut in slices three-quarters of an inch thick,
spread apricot, strawberry, or raspberry jam over each
slice, soak them in brandy and replace them in the mould
and pour in a pint of Custard (No. 459); let it stand
two hours, steam it for three-quarters of an hour, turn it
out and serve with the following sauce: One glass of
brandy, two of sherry, a small pot of apricot jam mixed
over the fire until quite hot, and pour over the pudding.

PLUM PUDDING.

No. 466.
Mix together the following ingredients : Four ounces of 4
flour, four ounces of bread-crumbs, eight ounces of finely i

minced suet, eight ounces of stoned raisins, four ounces of
currants, four ounces of apple minced, the peel of an
orange and lemon candied shredded, four eggs, a little salt,
and five ounces of sugar; when well mixed tie the pudding
in a cloth which has been put in warm water and well
buttered, and boil for three hours and a half, and serve
with Plum Pudding Sauce (No. 635).

BAVAROIS DE RIZ AUX POMMES, ABRICOTS, OU
PECHES.

No. 467. :
Stew two ounces of rice in a pint and a half of new
milk and four ounces of sugar for half an hour (putting a
stick of vanilla in for thirteen minutes), make six spoonfuls
of custard with the yolks of three eggs and half a pint of
new milk, stirring it over the fire until it thickens, mix this
with the rice when cooked and also five or six sheets of
French gelatine (dissolved before adding) whilst hot, and
let it get cold but not set; add to it half the buli_c F’f-
whipped cream and fill a mould, or small moulds, put it in
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SOUFFLE OF CHOCOLATE.
No. 471.

The same, only put four ounces of dissolved chocolate
instead of apricot pulp, and flavour the sauce with chocolate.

SOUFFLE ESPAGNOLE.
No. 472.

Boil four ounces of butter and three ounces of bread-
crumbs in a stewpan, stirring all the time until the bread-
crumbs are slightlycoloured, stir in two ounces of sugar and a
pint of boiling milk, and let the whole boil until the mixture
becomes rather thick; take the mixture off the fire and
whilst it is getting cool whip up to a froth the whites of six
eggs on which put two or three drops of vinegar; mix the
yolks of the eggs with the mixture and add the whip,
turning it lightly over until well mixed ; butter and sugar
a mould, fill it to within an inch of the top with the
mixture, place the mould in a stewpan of hot water with a
little paper at the bottom to prevent it slipping, and put in
an oven not too hot, and bake for three-quarters of an
hour ; turn out of the mould and cover with half a pint of
Whip Sauce (No. 78), flavoured with vanilla.

.‘:"-'U.‘:'.S' EX PUDDINGS A LA FOREST FARM.
No. 473.

Line a mould with the crust of French rolls cut in slices
a quarter of an inch thick, and so close that nothing can
run through it, stew a quart of black currants, raspberries
and red currants, peach, cranberries, blackberries, mulberries,
or any very juicy fresh fruit, in a pint of Syrup (No. 400) ;
let it get cold and fill the mould, and over it put a covering
of French roll bread cut as thick as the lining, and let it
stand for twelve hours, turn it over and let it stand twelve
hours; take the mould off about one hour before serving, and
cover with a pint of good thick cream ; it should be basted
with the cream every quarter of an hour.
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BEETROOT SAVOURY A LA CHAPMAN,
No. 494.

Boil some moderately-sized red beetroot, cut in slices
about as thick as a penny, sprinkle with cayenne pepper ;
wash, scrape, bone, and shred some anchovies, and put a
layer on each piece; chop some capers, a small gherkin,
two chives, or a winter onion ; mix in a table-spoonful of
oil in which put two or three drops of vinegar, put a little
on each piece over the anchovy, and a slice of hard-boiled
egg on the top sprinkled with Searcy Salt.

BEIGNET OF HADDOCK.
No. 495.

Prepare some Beignet Batter as in Receipt No. 373, dip
pieces of kippered haddock in it about the size of a
cobnut and fry in a stewpan in which there should be
plenty of lard; the lard must not be too hot, as the
beignets should take from ten to fifteen minutes to cook. 3

BEIGNET OF HAM,
No. 490.

Prepare the same batter and mix in it four ounces of
chopped ham, roll the batter in pieces the size of a cobnut
and throw into hot lard and fry from ten to fifteen minutes ;
they should expand to six or seven times the size.

BEIGNET SOUFFLES OF PARMESAN.
/{" No. 497.

Prepare some Beignet Batter as above, mix four ounces
of grated Parmesan, salt and cayenne to taste, and a little
sugar to soften the taste, work the mixture up in a wooden
spoon in rolls and put pieces the size of a cobnut into some
lard and fry from ten to fifteen minutes; the lard should
not be too hot ; they should expand to six or seven times
the size.
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soufflé, putting the mould in a stewpan or bain marie with
boiling water about half-way up the mould before putting
in the oven, and a sheet of paper over the mould : the
oven should not be too hot.

CHOUX OF PARMESAN.
No. 503.

S&  Put some Beignet Batter (No. 373) mixed with four
ounces of grated Parmesan on a baking sheet in pieces the
size of a cobnut, cover them all over with grated Parmesan
and shake it off (the batter will not leave the sheet), bake
in the oven until they rise and are brown ; serve very hot.

CHOUX OF CREAM OF PARMESAN.
No. 504,

The same process, only when baked take them out of
the oven, make a hole in the top of each and force in a
table-spoonful or more of Cream au Parmesan (No. 502)
and bake ten minutes longer.

CODrS ROE.
No. 505.
Cut in slices and hand round with toast and butter,
lemon and cayenne.

CROUTES OF BRAINS AU GRATIN.
No. 506,

Boil some sheep’s brains, flavour with cream, fill six
crofites thus prepared: Cut some halfpenny rolls in half
(take out the crumb whilst hot), put in the oven to get crisp,
sprinkle with cayenne pepper and salt, cover with a few
fried bread-crumbs and serve hot.

o
-

CROUTES OF CHICKEN AU DIABLE.
No. soj.
Chop two-thirds chicken, one-third ham or tongue,
sufficient to fill six crofites as prepared in Receipt No.
506 ; put the chopped meat in a saucepan with a pat of
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FILLET OF HERRING AU PARMESAN.
No. 526.

Prepare in the same manner as above, only when broiled
roll the fillets in sof?, not fiot, butter, and then in grated
Parmesan cheese ; fry some pieces of toast the same size
as the fillets of fish, and put each fillet on one; either put
them on a hot plate or in the oven for two or three

minutes until quite hot, éu¢ nof dry, and run a salamander
over them. .

FILLET OF HADDOCK, BROILED.
No. g527.

Fillet some dried haddock, cook and serve as Herring
(No. 525).

FILLET OF HADDOCK AU PARMESAN.
No. 528,

The same as Herring (No. 526).

HADDOCK SOUFFLE.
No. 520.

Boil a small dried haddock, separate the flesh from the
bone, pound it in a mortar with an ounce of butter, and
rub it through a hair sieve; put it into a basin, and mix in
the yolks of three eggs, whip the whites to a froth, and a
quarter of an hour before the soufflés are required mix in
well the whites, and fill eight soufflé papers or china cups,
put in the oven and bake until cooked (about ten minutes);
they should be soft like custard, not dried up.

LIVER OF CHICKEN SAUTE.
No. 530. 3

Rub with butter, salt, and pepper (cayenne) six chicken’s
livers, and stew for two or three minutes in a little butter,
sprinkle them with a little parsley and ham chopped very
fine, and put each on a fried crofiton of toast, and about a
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OVSTERS BROILED ON TOAST.
No. 541.

Beard three dozen good oysters, fry them in butter for
about one minute, put them in a double gridiron and grill
both sides for an instant over a quick fire, sprinkle with
Searcy Salt, put six on a croliton of toast and serve ve

hot, pouring a dessert-spoonful of the butter in which they
were fried over them.

STEWED OYSTERS.
No. 542.

Beard three dozen oysters and stew for two minutes in
six table-spoonfuls of Brown Sauce reduced to half-glaze,
sprinkle with cayenne pepper and a squeeze of lemon ; put
six oysters on six squares of fried toast, pouring at the
last moment before serving a table-spoonful of the sauce in
which they were stewed over each.

RAMAKINS,

No. 543.

Pound in a mortar the crumb of a French roll soaked
in milk and pressed out, mix in four ounces of grated
Parmesan cheese, four ounces of butter, a teaspoonful of
mustard and salt, and the yolks of four eggs; rub through
a sieve, and just before required whisk the whites of two
eggs well and mix lightly with the other mixture; fill some
soufflé papers or china soufflé pans and bake until done
(about ten minutes)—substance of custard when cooked.

RICE A LA MILANAISE.

No. 544.

Wash two ounees of rice and dry it. Warm two ounces
of butter in a stewpan, throw the rice in and let it stew
(shaking the pan), add half a pint of Consommé (No. 2) and
boil until the rice is tender, if too thick add a gill more of
Consommé ; mix in two ounces of grated Parmesan cheese,
serve in china cups with a table-spoonful of the sauce poured
on the top of each. Sauce: Boil one onion, two carrots
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BROWN & POLSON'S CORN FLOUR

FOR THE NURSERY.

In ordinary cases the only suitable food for young infants is milk.

So soon, however, as some solid addition to the liquid food becomes desirable,
there is nnthmg better for the purpose than BROWN & POLSON'S CORN
FLOUR. Its principal function is to supply heat. It also contributes to the
formation of fat, so essential to life at all stages, but especially to the earlier.

BROWN & POLSON'S CORN FLOUR
FOR THE FAMILY TABLE,

In the hands of an accomplished cook there is no known limit to the variety of
delicate and palatable dishes which may be produced from BROWN & POLSON'S
CORN FLOUR.

It is equally susceptible of plain and simple treatment for ordinary domestic
purposes, and one of its chief recommendations is the facility with which it may be
prepared.

Boiled with milk, and with or without the addition of sugar and flavouring, it
may be ready for the table within fifteen minutes; or poured into a mould and
cooled, it becomes in the course of an hour a Blanc-mange, which, served with fresh
or preserved fruit, will be acceptable at any meal.

Add sultanas, raisins, marmalade, or jam of any kind, and in about the same time
it is made into an excellent Baked Pudding. To which may be added : Take care
to boil with milk, when so required, for not less than eight minutes,

BROWN & POLSON'S GORN FLOUR

FOR THE SICK ROOM.

The properties of BROWN & POLSON'S CORN FLOUR are identical with
those of arrowroot, and it is in every respect equal to the costliest qualities of that
article.

The uses of arrowroot in the sick room are not only matter of tradition, but of
every-day experience, and there can be but few persons who are not acquainted with
its uses as an important ally to medical treatment.

BROWN & POLSON'S CORN FLOUR claims to serve the same purposes,
with at least equal acceptance and at considerably less cost, and therefore offers the
facility of freer use to a larger public.

It has received from medical and scientific authorities the highest testimonials to
its purity and serviceableness ; it is largely used in Hydropathic and other Institutions
throughout the Kingdom, and its export to all foreign parts has long given it a world-
wide reputation,

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



2 THE PYTCHLEY BOOK OF REFINED COOKERY.
GI]LI] MEDAL, HEALTH EXHIBITII]H LONDUN I884

MUSGRAVES  _
NEW PATENT “ULSTER”
SLOW COMBUSTION

@RV 1 S

Are the most perfect Heaters in
the market.

NO DUST. NO SMELL.
NO OVERHEATING. NO DANGER.
Recent Patented Improvements.

PRICED CATALOGUES FREE FROM

MUSGRAVE & CO. (Limited),

ANN STREET IRONWORKS, BELFAST; 97, NEW BOND ST., LONDON, W.;
And 240, RUE DE RIVOLI, PARIS.

Premier Medal Awarded, Concours Culinaire Artistique, London, 1886.*

SPECIALITE DE CUISINE.

R. TEMPLE & F. CROOK

(Late TEMPLE & REYNOLDS),

Complete Kitchen Furnishers & Fitters.

General Furnishing Ironmongers, Coppersmiths, Bellhangers, and

Smiths, Gas, Water, and Steam Fitters, and Builders.

REFRIGERATORS, ICE SAFES, AND ICE MACHINES, ENGLISH AND
FOREIGN CUTLERY, JELLY AND CAKE MOULDS, Ete.

Inventors of the Belgrave and several other Moulds, and other useful Novelties in
Kitchen Reguisites, as exhibited at the Cookery Exhibition, as above,”

6, MOTCOMB ST., BELGRAVE Sg., LONDON, S.W.

(And late of Princes Street, Cavendish Square.)
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MORTLOCK’S
O Potterp Galleres,

4/, OXFORD ST. & ORGHARD ST,
&/~ PORTMAN SQUARE, LONDON, W.

FIRM FOUNDED IN 1746.

YAT THE EIEH l.'.IF THE PITGH'ER 4

MANUFACTURERS of CHINA ana’ GLASS.
DINNER SERVIOES FROM 2IS.

In New and Original Designs of extreme beauty.

DESSERT SERVICES, from 18s. 6d.,

In Models of the Eighteenth Century.

Teq, Breakfast,— lToilet, and Glass Services,

In endless variety, Colours ineffaceable,

TFHE RKITCHEN DEPARTMENIT

Is arranged with every description of Common

CHINA, EARTHENWARE, & GLASS

Utensils for Cooking and General Purposes,
AT REMARKABLY LOW PRICES.

Baking and Macaroni Dishes, Tea and Coffee Pots,

AND OTHER MISCELLANEOUS ARTICLES IN

FIREPROOF PORCELAIN, absolutely Fire-resisting.

Patterns sent Carriage Paid. Cash Discount, 8s. in the £.

SOLE ADDRESS:

BFE GLD POTTERY GALLERIESS

~ OXFORD STREET{& ORCHARD STREET, W.
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CONGENTRATED GOGOA.

Prepared by a new and special scientific process, securing extreme
solubility, and developing the finest flavour of the Cocoa.

~ Is perfectly pure, and may be fairly considered the most perfect form
in which Cocoa can be taken as a beverage.”"—F. WaALLIS STODDART, Analyst.

It is of absolute purity, the very finest guality, and second to NO Soluble

Cocoa we have ever examined, ArTHur Hassarr, M.D., London.
Epwy Gopwimnw Coavron, F.C.5.

I have formed a high opinion of its dietetic wvalue. It is especially
adapted to those whose digestive organs are wealk.—Sir Cuas, Cameron, M.D,,
Dubitn, President of the Roval College of Surgeons, Treland.

=, =

J. S. FRY & SONS,
Bristol, London, and Sydney, N.S.W.

MAKERS TO THE QUEEN AND PRINCE OF WALES.

W% ADANS & SON, 3@
MANUFACTURING AND FURNISHING IRONMONGERS,

Electro-Platers and Cutlers,
By Appointment to Her Majesty the Queen and H.R.H. the Prince of Wales,

D ily e AN IR B TEHRTTE . S0 W

Stockpot. Bainmarie. Stewpan,
BEST HOUSE IN THE TEADE FOR

EITCHEN REQUISITES, MOULDS, and all the latest PARISIAN
NOVELTIES and SPECIALITIES FOR THE CUISINE,

Special attention being given to this Department.

DEPOT FOR CAPTAIN WARREN'S PATENT COOKING POTS.

10 PER CENT. DISCOUNT ALLOWED FOR CASH,
Illustrated Catalogue forwarded on application.

£, LAY INEA R ESHTT., 8. W




EMILE BECGUINOT,
MANUFACTURER OF
PRESERVED PROVISIONS,
GAME PATES, PATES DE GIBIER,

SOUPS IN GLASS BOTTLES.

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

RAISED GAME PIES.

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

E. BEGUINOTS
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.

8, RUE DE MOSCOU, PARIS,

AND

4011, WANDSWORTH ROAD, LONDON, S.W.
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CHLORODYNE.
PRI GOLLIS BROWNE'S.

THE ORIGINAL AND ONLY GENUINE.

CHLORODYNE is admitted by the profession to be the most wonderful and valuable
remedy ever discovered.

CHLORODYNE is the best remedy known for Coughs, Consumption, Bronchitis, Asthma.

CHLORODYNE acts like a charm in Diarrheea, and is the only specific in Cholera and
Diysentery. °

CHLORODYNE effectually cuts short all attacks of Epilepsy, Hysteria, Palpitation, and

Spasms.
CHLORODYNE is the only palliative in Neuralgia, Rheumatism, Gout, Cancer, Tooth-
ache, Meningitis, &ec.
From W, VESALIUS PETTIGREW, M.D.

“ T have o hesitation in stating that T have never met with any medicine so efficacious
as an Anti-Spasmodic and Sedative. [ have used it in Consumption, Asthma, Diarrhcea,
and other diseases, and am perfectly satisfied with the results."”

CAUTION—BEWARE OF PIRACY AND IMITATIONS.

CAUTION.—'* Vice-Chancellor Sir W. Page Wood stated that Dr, J. Collis Browne
Was und_uuhtﬂdl}r the inventor of Chlorodyne, that the story of the defendant, Freeman,
was deliberately untrue, which he regretted to say had been sworn to."—See Times,
July 13, 1864.

Sold in bottles at 15, 114d., 25, od., and 4s. 6d. each. None is genuine without the
words, ‘' Dr. J. CoLLIS BROWNE'S CHLORODYNE," on the Government Stamp., Over-
whelming medical testimony accompanies each hottle.

Sole Manufacturer.;

J. T. DAVENPORT, 33, Great Russell Street, Bloomsbury, London,

BROWN AKD GREEN'S KITGHENERS.

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

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

Lrices and [liustrations on application.

e These KITCHENERS roast in front,

“Th and are unequalled for economy and
convenience.

=== The Patent BSelf-Acting Dampers

—_J SAVE COAL and Ventilate the
Kitchener.

IR

(]
|

BROWN AND GREEN'S PORTABLE GEM STOVES

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, E.C.
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SILVER MEDAL, HEALTH EXHIBITION, 1884,
SUGG’S NEW PATENT

“CHARING CROSS” GAS KITCHENER.

Roasts, Boils, Fries, Grills, and Bakes Pastry and Bread.

HS
‘800 TUBY} [BOIIIOUOOS OJOUWT PUB JOUESD
INopo juwsve[dun oN ‘s8I JO 0188BM ON *A[uo pesn sewvg snoulmnry

flavour preserved better than by any other method.

The Meat is really roasted in fresh air as before a coal fire, and the
Y N R i ot

May be seen in aﬁtmn and I:Bstad every da. at our Show Rooms,

182, GRAND HOTEL BUILDINGS, CHARING CROSS
WILLIAM SUGG & Co.,

LIMITED

|
- 8
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BELLAMY BROS,,
POULTERERS AND GAME-DEALERS,
118, JERMYN STREET, ST. JAMES'S,

THE LARGEST STOCK IN LONDON.
PRICES ON APPLICATION.

Country Orders Promptly Executed.

TELEPHONE No. 3735. I'

DASEL & (o,

FISHMONGERS,
OYSTER AND ICE MERCHANTS,
99, JERMYN STREET, ST. JAMESS;,

LONDON.

BEST . CLASS OIN L
BILL OF FARE ON APPLICATION.

COUNTRY ORDERS PUNCTUALLY ATTENDED T0.

TELEPHONE No. 3735.
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PRICE ONE SHILLING.

BREAKFAST AND SAVOURY DISHES.

By R. 0. C., compiler of the ** Official Handbook for the National
Training Sehool for Cookery.” Crown 8vo.

From “THE TIMES,” August 2lgst.

“The success which has attended the publication of the Official Handbook of the National
Training School for Cookery—a collection of recipes, indeed, rather than a handbook in the
actienled sense of the title—has encouraged the compiler, R. O. C., to issue a shilling pamphlet
entitled * Breakfast and Savoury Dishes,” for the preparation of which forty-three recipes have been
drawn up with careful detail. Loose phraseclogy of the old cockery books, such as take a *little or
a “pinch’ or a ‘spoonful,’ and so forth, is discarded, and precise terms and quantities are used instead.
At the head of each recipe the quantity of ingredients required for carrying out the recipe, and the
cost thereof, are given. OF the forty-three recipes three are allotted to the preparation of potablesin
ordinary use at the British breakfast table. A warning note is sounded against allowing tea to stand
longer than five minutes, after which time the decoction hbecomes charged with an unwholesome
amount of tannin. Deliberate operations are insisted upon for the making of good coffes, and the
use and re-use of cocoa nibs are expounded. Then follow ten methods of making breads, scones,
galettes, muffins, crumpets, oat cakes, short bread, milk rolls, and Yorkshire tea cakes.
Somersetshire girdle (or gridiron) cake might very well have been added to this list. A daintier
and not more costly way of cocking en/s an bewrre noiv is by treating each egg separately, and
serving it in a little pipkin or cocofe; and a few more than three recipes for various savoury
omelettes might have been given in place of those for potted meats, which do not recommend
themselves to small households while endless tins of potted meats are procurable at any grocer's.
Then useful recipes for cooking fish—including a succulent arrangement of lobster an grafin
(at a cost of 35. gd.)—follow next; and the series concludes with recipes for grilled and devilled
chicken or turkey, and for pigeon pie, in the completion of which the necessity of following
the sound practice of pouring flavoursome gravy through the hole in the crust of the baked
pie is enforced.

* This little book, as will be seen, is intended for the ready and managing housekeeper, But a
Vatel may not find many of its suggestions beneath his notice.”

FOURTEENTH THOUSAND.

NATIONAL TRAINING SCHOOL FOR COOKERY:

CONTAINING

Lessons on Cookery; forming the Course of Instruction in the School.

‘With List of Utensils necessary, and Lessons on Cleansing Utensils.
Compiled by R, 0. C. Large Crown 8vo, 8s,

' A5 a Christmas present a book wupon cookery ofvicusly has many and a riale recontmen-
dations. In the *ﬂﬂi{:ﬂl Handbook * Lﬁ‘_arc .m,ﬂlig inslanc:, some ve:i:; ]ur:idf::l‘aﬁxplicit directions
for the making of a plum-pudding, merely to read cver the ingredients for which has a tendency to
make the mouth water. The cost of this article of luxury is, however, something over 45.—a 1
sum for poor people to disburse even on unusual cccasions of festivity. A book such as this will, it is
probable, be appreciated mostly by those to whom economy in the kitchen is a matter of serious
consideration. Turning, therefore, to another page, it is gratifying to find that it is possible to
provide, at the cost only of 11d., not quite so rare a dainty, ]ﬂerhaps, but a good solid one, three-

uarters of a pound in weight. Many other dishes, too, are here set forth, which read as though
they should taste well, and lﬁe preparation of which naed' not alarm the thnftiest, The good point
about the book is that it presupposes complete ignorance on the part of the pupil ; nothing is left to
haphazard : every quantity is given in its exact and due preportion, and the price of each ingredient
carefully set down. All these lessons, moreover, have been practically tested in the National
Training School and may therefore be accepted in good faith. It isnot, however, to be supposed that
any cunning recipes of rare and costly dishes are to be found in this book ; the * first principles ' of
good cookery is the lesson it professes to teach, and certainly the method of tuition is direct and easy
to follow."—X ke Times.
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Crown 8vo. Price s

THE ROYAL CONFECTIONE R:

ENGLISH AND TFOREIGN.

A PrAcricAL TREATISE ON THE ART oF CONFECTIONARY
IN ALL ITS BRANCHES; COMPRISING ORNAMENTAL (CONFECTIONARY
ARTISTICALLY DDEVELOPED,

By CHARLES ELME FRANCATELLI,

Late MaWre d’Hitel o Her Majesty the Queen, Author of ** The Modern Cook,” ** The
Cook's Guide,” and ** Cookery for the Working Classes.”

Fourth Edition. With Illustrations,

HOW TO COOK FISH.

By R. 0. C.

A SeriEs oF LEessoNs 1IN Cookery FROM THE OFFICIAL Hmm-.
BOOK FOR

THE NATIONAL TRAINING SCHOOL FOR COOKERY,
SOUTH KENSINGTOMN.

Seventh Thousand. Crown 8vo. Sewed, 34:

SICK-ROOM COOKERY.

From THE QOFFICIAL HANDBOOE FOR

THE NATIONAL TRAINING SCHOOL FOR COOKERY,
SOUTH KENSINGION,

CoMmrILED BY R. O, C.

Crown 8vo. Sewed, 6d.

CHAPMAN AND HALL, LIMITED.
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ESTABLISHED 1798.

FARROW & JACKSON,

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

=== WROUGHT IRON WINE BINS

R A AND

Biter CELLAR REQUISITES OF ALL KINDS,

SR G B S Ly PATENT CASK STANDS & SYPHON TAPS,
- s 3 1. & eSS REGISTERED CHAMPAGNE STANDS & LEMON
L] ~E PRESSES, PATENT BOTTLE CLIPS, &c. &c.
' i) ' Lllustrated Catalogues on application.
flanssi {ﬁ\

§, Haymarket, 5.W., & 16, Great Tower St., E.C.
CHAMBERS, MONNERY, & CO,

41, Bishopsgate Street Without, London.

Two minutes' walk from Liverpool Street and Broad Street Stations,

THE ““ BISHOPSCATE ” ANGLO - AMERICAN COOKING RANCE.

=

Hoidth, Size of Ovens. Prices.

Oven axp BoiLEr .. oft. 6in. e 1zin. o B2 1500
o «u . 3it. oim. W 14in, e giERED

1] 5 3&. Gin. gt . -:-‘ T6in, i i 5 [1]

OveEN AND SHam .. 2ft. oin. BER ; 10in, o 1178
» .. 2ft. 6in. RIS v Bl |4 14in, wee s B1050

¥ «s 3ft. oin, ‘h“u - iih_tip 1410, s 215 0

OTHER SIZES MADE, " OTHER SIZES MADE.

LOVELOCK’S

IMPROVED

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

PRICES OF MINCERS,
No. 1.
10s. 6d. 3 LB

No. 2,

15s. O0d.
No. 3. £
215, 0d. »
No. 4. k
42s. 0d.

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

economy are invaluable in every household. !
Dealers in all pasts of the World, Wholesale of - ¢ C cd ©f Tronmongers and

d. F. LOVELOCK, Broadway Works, George Street, Hackney, London.

ESTABLISHED 1888,
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A FEW REGIPES FOR HOUSEHOLD USE.

TO MAKE BREAD.—To every pound of flour add a Zarge heaped-up teaspoonful
of BoRWICK's GoLD MEDAL BAkiNG PowpDER with a little salt, and tharoughly mix
while in a dry state, then pour on gradually about half-a-pint of co/d water, or milk and
water, mixing quickly but thoroughly into a dough of the usual consistence, taking care
not 1o knead it more than is necessary to mix it perfectly ; make it into sma/l loaves,
which must be émmediately 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 up the rest with about a quarter of a pint of water, see that it
15 about as stiff as your butter, roll 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 half-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
in one pound of flour previously mixed with one teaspoonful of BorwWICK'S GOLD 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 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 of sultanas, two ounces of currants, and one ounce of candied peel ; mpisten 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 fu// teaspoonful of
Borwick's GoLD MEDAL BARING PowDER and a little salt, mix thoroughly 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 in a quick
oven. This will make eight delicious scones.

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

SHORT BREAD.—Mix well together one pound and a quarter of flour, a large
teaspoonful of Borwick's GoLp MEDAL BAKING PowbDER, 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 BIEGUIT&.—T ake 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-
quarters-of-a-pound of flour, two large teaspoonfuls of BorwiIcK'S GOLD MEDAL BAKING
POWDER, two ounces of bread crumbs, one-and-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
eggs well beaten, and three-quarters-of-a-pint of milk; divide in two and boil eight hours.

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

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

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

Vear, | Month | Week.| Day. || Year.| Month. | Week. | Day. ||Year. | Month. | Week. | Day.
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S BTTY & o)
PICKLES

J SAUCES

Finest Quality,

AND

GUARANTEED PURE.

BATTY & Co.’s
NABOB SAUCE

15 THE

SAUCE OF SAUCES,

And the most delicious
for Fish, Hashes,
Steaks, Stews, ele.

RV 193,10, PINSBURY
R R | PIVENENT

BATTY & Go.’s

JAMS, JELLIES,

AN

MARMALADES

Are Prepared of RIPE
SOUND FRUITS only,
and Refined Sugar.
THEIR
CALF'S FOOT JELLIES
are unsurpassed for Quality

and Flavoar.

Proprietors of the well
known
Dr. Kitchener's

SALAD CREAM.
BATTY & Co.’s
NABOB PICKLE

Is untversally admitted
to be the finest and most =
enjoyable Fickle in the =

World.

YWHOLESALE:

Finshury Pavement, =
LONDON, E.C. 2




S o HARRISS
HOUSEHOLD REQUISITES.

EBONITE BUDTSFE:R sroes:| "ROLISHING PASTE,

WATERPROOF | PLATE POWDER,

Does not injure the Silver.

BLAGKING. | BRUNSWICK BLACK,

_- \ For Stoves or Iran Work.
: \ A\ Does not injure the

1 Leather. STE. E L POW DE R

For. Bright Grates and Fire I:n:m

e -

/ J¥ Requires no brush- o

ing. FURNITURE POLISH.

TRADE MARK. AE.EOR NO HOUSE UE'HFLETE WII'HI}UT THEM

SOLD -E.VERYWHERE.
Manufactory : 57, MANSELL STREET, LONDON, E.

EXTRACT

CAUTION.—In consequence of certain dealers making
use of Baron Liebig's photograph, title, &c., Baron
H. von Liebig finds it necessary to caution the public
that the LIEBIG COMPANY'’S Extract of Meat is the
only brand ever guaranteed as genuine and of the finest
flavour either by himself or the late Baron Justus

von Liebig. Purchasers must insist upon having the
LIEBIG COMPANY'S Extract of Meat.

IFINEST EEL‘I‘-!‘M‘F’D’UEIHG INGREDIENT FOR SOUPS,
MADE DISHES, SAUCES, &c.

E AND EFFICIENT TONIC FOR INVALIDS.

LY with facsimile of Baron Liebig’s Signature, in blue ink across label,

4
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