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The Boston Cook Bool:. 37

a firm, compact bread, exceedingly hard of digestion.
Accidentally some one discovered that by letting the dough
stand till it had fermented, and then mixing it with new
dough, it raised, or lifted, the whole mass, and made it
lighter and more porous. Thus we have our word loaf,
from lifian, to raise, or lift up. The old dough—or leaven,
as it is called —lifts up the dough. The raised mass is held
in place by the heat in baking, and becomes the loaf of
raised bread.

Bread made from Wheat.— Bread is made principally from
wheat flour. Rye and corn meal are sometimes used, but
better results are obtained when there is a mixture of wheat
with one or more of these grains. Rye used alone makes
a close, moist, sticky bread ; while corn meal alone makes
too dry and crumbly a loaf.

Wheat is an annual grass of unknown origin, cultivated
more extensively in the Northern hemisphere. There are
over one hundred and fifty varieties of wheat. They are
classified as red or white, in reference to the color of the
grains ; as winter or summer,— winter wheat being sown
in the autumn, and summer wheat in the spring; as soft
or hard, —soft wheat being tender and floury or starchy,
and hard wheat being tough, firm, and containing more
gluten.

Chemical Composition of Wheat.— Wheat is the only grain
which contains gluten in the proper proportion and of the
desired quality essential to
the making of light, spongy
bread. It contains all the
elements necessary for the
growth of the body ; but, to
meet all the requirements of
nutrition, the whole of the
grain, with the exception of

Fig. 1. Grain of wheat, showing outer
the outer husk, should be coat of silex and woody fibre.

used. Wheat has several
layers of bran coats, the outer one of which is almost wholly
pure silica and is perfectly indigestible. Underneath this






















































































































































































































































































































































































































































The Boston Cook Book. 183

Creamed Lobster. — For one pint of lobster meat cut fine,
make one pint of white sauce (see page 189). Season with
salt, cayenne, and lemon. Heat the lobster in the sauce,
but do not let it boil. Serve on toast.

Curried Lobster. — Make a curry sauce (see page 190),
and warm the diced lobster in the sauce. -

Fia. 9. BSealloped Lobater.

Scalloped Lobster. — Season one pint of lobster, cut into
dice, with salt, pepper, and cayenne. Mix with one cup
of cream sauce (see page 190) ; fill the lobster shells, using
the tail shells of two lobsters. Cover the meat with
cracker crumbs, moistened with melted butter. Bake till
the crumbs are brown. Put the two shells together on a
platter, with the tail ends out, to look like a long canoe.
Lay the small claws over the side to represent oars. Gar-
nish with parsley. The lobster may also be served in
scallop shells. :

Devilled Lobster. — The same as the preceding receipt,
with the addition of more salt, pepper, and cayenne; add,
also, chopped parsley, onion juice, mustard, and Worcester-
shire sauce.

For Lobster Soup, Chowder, Cutlets, Croquettes, and Salad,
see the Index.

Crabs.

These are found near the coast of the Southern and
Middle States, and are considered such a luxury in Mary-
land that special means are taken for their propagation.
They are usually quite expensive in Eastern markets.




















































































The Boston Cook Book. 211

and gristly parts of flesh, the shin, and the sinewy parts
about the joints, and in the nufritive parts of bones. It
may be dissolved by soaking in cold water, and then boil-
ing gently for several hours. The solution hardens when
cold. Gelatine hardens in a dry heat, and such parts of
meat as contain it in abundance should be stewed, rather
than roasted or broiled.

Fat of meat is contained, a good measure of it, in the
adipose tissue of almost all flesh which is used as food.
It is liquefied by heat, and resolved into various acid and
acrid bodies. It is a warmth-giver, and is therefore most
appropriately used in cold seasons and climates.

The juice of the flesh consists of water, a small propor-
tion of albumen, and a mixture of other compounds. It
is not the blood, for it still exists after the blood has been
withdrawn. It may be obtained by chopping lean meat
fine, putting it in a closely covered jar without water, and
heating it gradually. If heated above 160°, the albumi-
nous matters in it harden and turn brown. The solid
residue, consisting of fibres, tissue, ete., is white, tasteless,
and inodorous. This separated juice is strongly acid,
while the blood is always alkaline. It contains many sub-
stances which are very valuable as food, and the savory
principle, or ozmazome, which gives flavor to the meat and
causes it to differ in different animals. Meat should
always be cooked in such a manner as to retain the largest
proportion of this juice. The juice is drawn out into the
brine in salting, and this renders salt meat less nutritious.
The juice when the water has been separated from it by
evaporation, is termed extract of meat.

The flesh of all young animals is more tender, but not
so nutritious as that of maturer animals. Nearly all parts
of an animal may be used as food.

Meat is in season all the year; but certain kinds are
hfftl;er at stated times. Pork is good only in autumn and
winter ; veal, in the spring and summer; venison, in the
winter ; fowls, in autumn and winter ; lamb, in the summer
and fall ; mutton and beef at any time.
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BEEF.

Goop beef should be bright red, well marbled with yel-
lowish-white fat, and with a thick outside layer of fat.
The flesh must be firm, and when pressed with the finger
no mark should be left. The suet should be dry, and
crumble easily. |

A side of beef is divided into the hind quarter and
fore quarter. The hind quarter consists of the round,
the rump, and the loin. The fore quarter is divided
into the back half and the rattle rand. In cutting up a
hind quarter, the flank is first removed. The cut should
slant two or three inches toward the tip. The upper part
of the flank has
the ends of the
short ribs, and is
used for corning.
The lower end of
the flank has no
bones. This may
be stuffed, rolled,
and boiled, either
fresh or corned.
The round is sep-
arated from the
rump in the line
from 7 to 9. The aitch bone (7) lies between the back
and middle cut of the rump and the top of the round. It
is usually sold whole; it makes a good roast for a small
family, considering the price (10 cents), and is the best
piece for a beef stew.

The first cuts of the vein (9) which joins the face of
the rump make good steak. The top of the round is

Fic. 17. Aitch Bone.
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the inside of the thickest part of the leg (8%, behind 8
in the diagram). As seen on the counter, it is above the
bone. It consists of one large section or muscle with a
thick edge of fat. The best round steaks lie between this
point and the ridge of fat. The third slice is considered
the best. After cutting beyond this ridge comes the
beginning of another muscle, which is very tough. One
may easily detect, by the separation of this narrow strip of
meat along the top of the slice, whether the meat came
from the best part of the top of the round. It may be the

Fic. 18. Round, showing the beginning of the toungh muscle on the top.

best the marketman has ; but it is not the best cut, though
often palmed off in place of the third slice. The under
part of the round has two sections or muscles, the one
nearest the bone being larger than the outside section.
The skin is thin, with very little fat. Steaks from this cut
are sometimes sold as good round steak to the ignorant
buyer; but keep in mind that in the top cut there is one
large muscle with thick fat, instead of two smaller muscles
and thin fat, and you will not be deceived. This under
cut of the round is excellent for braising. It is well shaped,
requires no trimming, and is the cheapest eut, as every
scrap of it may be eaten. Below this, as we follow down
the leg, are nice pieces for stews, pie meat, ete.

The marrow bone, running through the round to the
shin, contains the best marrow. *The next best is in the
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foreshin, The hind shin differs from the fore shin in hay-
ing a thick tendon, which separates entirely from the end
of the leg, and unites again at the joint, forming a loop by
which the hind quarter is hung on the meat hook. The

Fic. 19. Back of Rump.

middle cut of the
shin may be used
for stews and brais-
ing, and the lower
part for soups.

The rump is usuo-
ally separated from
the loin, and divid-
ed into the back,
middle, and face
of the rump. The

back of the rump, one of the best pieces for roasting, has
part of the backbone and sometimes the rump bone, as
some marketmen will not cut it out before weighing.
The small end nearest the loin has the most tender meat.

Fic. 20. First Cuat of Sirloin, showing the bulging mnsele

on npper edge.

The middle cut has no bone, but it is not

tender. It is better for braising than for roasting. Some-
times the rump is not divided, and is cut into steaks. If
cut parallel with the backbone, it will be tough. If cut at
right angles, and from the end nearest the loin, it makes the
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best steaks, and is well worth the extra price charged for
cutting in this manner. The face of the rump has a thick
piece of fat in the middle, often purposely covered by a
thin cutting from the ten-
derloin. This is a cheap
piece for roasting, but not
of the best quality.

The sirloin is separated
from the rump in a slant-
ing direction. Never buy
the first slice, as it always
has a small narrow bone
near the top in addition to
the rib, and a larger por-
tion of tough flank and
gristle than the middle or
second cuts. Asitlieson g 21, Sirloin Roast, second Cat.
the counter you may easily
tell if it be the first slice by the small bone; and if you
press on the top of the meat near the middle, a small sec-
tion of meat bulges out. This is the end of the muscle
forming the face of the rump and vein, and is very tough.
The second cut of sirloin has the most tenderloin, and
only a straight rib at right angles with the backbone.
Any part after the first slice is taken off, until you come
to the tip, is called the second cut, and is sold for roasts
or steak. The tip is very juicy. The whole hind-quarter
is hung up by the shin, the juices all flow down, and the
tip holds a large portion. The muscles which are the least
used have the most tender fibre and the least juice. These
muscles, lying along the loin or middle of the backboue,
above the ribs, and forming the top of the sirloin, are more
tender, but less juicy, than those of the rump and round.
The tenderloin, lying along the middle of the back under
the sirloin, from below the tip to the face of the rump, is
protected by its bed of suet below, and its roof of bones
above. It is a muscle very little used, is very tender,
but dry, and entirely without flavor. This is removed
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only suitable for stews. The part underneath is cut into
small steaks, and is often offered for sale as sirloin steaks.
The shoulder of mutton, just above the fore shin, is good
for braising and pie
meat.

The rattle rand is
divided into three
long narrow strips,
thick and lean at
the upper end, and
thin and fat at the
lower end, all of
which are wusually
corned. The upper
part, called the rat- _
tle, is divided into Fio. 23. First Cut of Rib.
three cuts. The
thick upper end is preferred by those who like lean corned
beef. The second eut has straight ribs running through it,
and three distinet layers of meat with fat, and is considered
the choicest piece by those who like ‘¢ a streak of fat and

Fia. 24  Chuck Rib, with six ribs removed.

a streak of lean.” The middle strip has a thick layer of
fat, and only one layer of lean, and the bones are slanting.
This is not a desirable piece. The lower strip is the
brisket, the upper end of which is thick; the lower end,
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Rib Roast. — Remove the backbone and ribs. Skewer or
tie into a round shape, and prepare as for sirloin. Allow
a longer time for roasting, as the meat is in a more com-
pact form without the bones. FPlace it skin side up on the
platter, and carve thin slices from the flesh side.

The Back of the Rump.— This is the best and cheapest
piece for roasting, as the meat is all good and there is not
as much bone as in other pieces. It is usually too large
for a small family ; but in cold weather it may be used to
advantage, by cutting steaks from the thickest end, using
the small end for a roast and the bones for soup.

In carving the ramp, when the bone has not been taken
out, a deep cut should be made at the base, to loosen the
meat ; then the slices may be cut lengthwise or crosswise.
When the family is large and all the meat is to be used,
it is well to cut it lengthwise. Should only a small quan-
tity be needed, cut only from the small end, and save the
tougher parts for a stew. Many think it more ‘economical
to serve the poorer parts the first day, as they are then
more palatable, reserving the tender meat to be served
cold.

Roast from the Round. — A slice three inches thick, from
the best part of the top of the round, may be dredged with
salt, pepper, and flour, and roasted. Carve in thin slices,
the same as steak. It is rather tough, but juicy and well
flavored. :

Yorkshire Pudding. — Beat three eggs very light. Add
one scant teaspoonful of salt and one pint of milk. Pour half
@ cup of this mixture on two thirds of a cup of flour, and
stir to a smooth paste. Add the remainder of the mixture
and beat well. Bake in hot gem pans forty-five minutes.
- Baste with the drippings from the beef. This is a more
convenient way than to bake in the pan under the beef,
and gives more crust. Serve as a garnish for roast beef.

Gravy for Roast Beef.— When the meat is done, put it
on a plate, and keep it hot while making the gravy. Hold
the corner of the dripping-pan over a bowl ; let the liquid
in the pan settle; then pour off all the fat and save it.
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meat and rub inside with salt. Make a moist stuffing and
put it in between the layers of meat. With a coarse needle
threaded with twine gather the edges of the meat, draw
them together, fill the cavity with stufling, and shape the
meat into a long oval form like the body of a duck. DBend
the leg at the lower joint to represent the duck’s head and
neck, and keep it in place with skewers. Run one skewer

Fic. 26. Mutton Duck.

through the side at the top of the body, and put one into the
body on each side of the neck. Wind a string around the
bill, and fasten it to the skewers. Serape the shoulder blade
clean, trim the bony end into a sharp point, and notch the
gristle at the opposite end. Insert this in the body to
represent the tail, and fasten with twine. Put the bones
and scraps of meat in water in a steamer or kettle. Place
the duck on a plate, and steam it over the bones one hour
to make it tender. Dredge with salt, pepper, and flour,
and bake one hour, or till brown; use the water in the
kettle for basting if needed, or for a gravy. Tie paper
over the head and tail to prevent burning. This may be
made of lamb, and if tender will require no steaming.
Garnish with parsley and Seotch eggs, or with any kind of
force-meat balls, crambed and fried, or with egg-shaped
potato croquetles.

This Mock Duck is an attractive way of serving what is
usually considered an inferior piece of meat, and solves the
vexing problem, ‘* how to carve a fore quarter of mutton.”






The Boston Cook Boolk. 237

edges, place in a pan in the oven for ten minutes. Serve
in the papers. If the chops be tough, dip them in olive oil
before broiling.

Fricassee of Muit-
ton or Lamb with
Peas. — Cut  two
poundsof the breast
of mutton or lamb
into square pieces.
Dredge with salt
and flour, and
brown in butter
ordrippings. FPut
them in a stew-
pan with one onion
sliced, cover with
boiling water, and
simmer until the
bones slip out. Remove the bones, strain the liquor, skim
off the fat, and when the liquor boils again, add the meat,
salt, and pepper, and stew until
nearly tender ; then add one quart
of peas, or ene pint of boiled mac-
aront cut into half-inch pieces, or
one pint of asparagus tips, and sim-
mer fifteen minutes.

Mutton Stew for Two.— Two mut-
ton chops, cut from near the shoul-
der. Put them in a shallow pan
having a tight cover. Pour on
boiling water to the depth of one
inch ; cover and simmer one hour ;
add more water as it boils away,
using only enough to keep the

Fia. 20. Chop in Paper. meat from hurning. Add two

slices of French turnip, two small
onions whole ; and when the meat and turnip are nearly
tender, add two common-sized potatoes, having first soaked

Fic 28, Chop.
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with fancy vegetables of different colors, slices of hard-boiled
eggs, dtalian paste, rings of macaroni, etc. Fasten each
ornament in place with liquid jelly, and when hard add
enough jelly to cover all. When this is hard, place the
meat, or whatever you have to mould, in the centre, being
careful not to let it
break the jelly. Keep
the meat in place with
some of the liquid jel-
Iy, and when hard add
enough jelly to fill the
mould. If to be dec-
orated on the side, dip
the ornaments in the liquid jelly, and if the mould be icy
cold, they will adhere. The jelly must be added slowly.
Keep in the mould in a cool place till ready to serve.
To remove it, dip the mould quickly in warm (not hot)
water, put the dish over it, and invert dish and mould
together. Garnish with parsley and sparkling jelly.

Tongue, boned turkey or chicken, birds, moulds of different
kinds of meat and fish, ete., may be served in jelly.

Fi1G. 36. Chicken in Jelly.

Pressed Chicken.

An. Easy Way of Preparing Boneless Chicken. — Boil a
fowl in as little water as possible till the bones slip out
and the gristly portions are soft. Remove the skin, pick
the meat apart, and mix the dark and white meats. Re-
move the fat, and season the liquor highly with se/# and
pepper; also with celery salt and lemon juice, if you like.
Boil down to one eupful, and mix with the meat. Butter
a mould, and decorate the bottom and sides with slices of
hard-boiled eggs ; also with thin slices of tongue or ham cut
into round or fancy shapes. Pack the meat in, and set
away to cool with a weight on the meat. When ready to
serve, dip the mould in warm water, and turn out carefully.

Garnish with parsley, strips of lettuce or celery leaves, and
radishes or beets.
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leaves and capers, or lettuce, and yolk of hard-boiled egg
rubbed through a fine strainer.

Lobster Salad. — Cut one pint of lobster meat in dice,
season with a French dressing, and keep it on ice until
ready to serve, then mix with half of _the Mayonnaise
dressing. Make nests or cups of the Crlsplfﬁfﬁuﬂﬁ leaves ;
break the poorer lettuce leaves and mix with the lobster,

Fr1a. 41. Lobster Salad.

Put @ large spoonful of the lobster in each leaf, with @
tablespoonful of the Mayonnaise on the top. Garnish
with capers and pounded coral, sprinkled over the dress-
ing, and with lobster claws and parsley, vound the edge.

Salmon Salad. — Prepare in the same way with cooked
or canned salmon, freed from bones, skin, and oil.

Salad Sandwiches, — Mix a small quantity of Mayon-
naise dressing with finely chopped lobster or chicken.
Cover a small slice of bread with lettuce, then the salad,
lettuce, and bread again. Wrap them in tin foil or oiled
paper, and serve at picnics or when travelling.,’
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Orange Charlotte.

14 box gelatine. Juice of 1 lemon.

12 cup cold water. 1 cup orange juice and pulp.
14 cup boiling water. 3 eggs (whites).

1 cup sugar.

Line a mould or bowl with lady fingers or sections of
oranges. Soak the gelatine in cold water till soft. Pour
on the boiling water, add the sugar and the lemon juice.
Strain and add the
orange juice and
pulp with a little of
the grated rind.
Cool in a pan of
ice water. Beat
the whites of the
eggs stiff, and when
the orange jelly be-
gins to harden beat
it till light. Add the beaten whites, and beat together till
stiff enough to drop. Pour into the mould.

One pint of whipped cream may be nsed instead of the
whites of the eggs, or it may be piled on the top after the
Charlotte is removed from the mould.

Apple Charlotte. — One cup of ecooked sour apple
(steamed, drained, and sifted) may be used in place of
the orange in the preceding receipt. Line the mould with
lady fingers or sponge cake, and serve a boiled custard,
made with the yolks of the eggs, as a sauce.

Or use one cup of canned peach, pineapple, or apricot,
or one pint of fresh strawberries or raspberries. Mash
and rub the fruit through a sieve before using.

Fi1G. 45. Orange Charlotte.

Fruit Charlotte.

14 box gelatine. 1 pint orange juice and
14 cup cold water. 1 cup water.

1 cup sugar. Yolks of 4 eggs.

114 cup water and Whites of 4 eggs.

1 cup lemon juice, or 1 dozen lady fingers.
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—

oranges, fastening each piece of fruit in place with a little
jelly before adding enough to cover the fruit, otherwise the
fruit will float. Repeat till the mould is full. Place the
pitcher where the jelly will keep liquid but not hot, and be
sure that every piece of fruit is firmly in place before add-
ing more. This may be made with lemon or wine jelly.

A variety of designs may be made by arranging different
colors of fruit; and it well repays one for the trouble,
which seems very slight after the first attempt. Do not
devote your whole morning to it, but look at it oceasion-
ally while you are doing other things, adding fruit and jelly
as required ; and before you are conscious of it, the dish
will be prepared.

Orange Baskets. — Cut as many oranges as will be re-
quired, leaving half the peel whole for the baskets, and a
strip half an inch wide for the handle. Remove the pulp

Fio. 46. Orange Baskets.

and juice, and use the juice in making orange jelly. Place
the baskets in a pan of broken ice to keep upright. Fill
with orange jelly. When ready to serve, put a spoeonful
of whipped cream over the jelly in each basket. Serve in
a bed of orange or laurel leaves.,

No. 2. — With a vegetable cutter cut out several small
portions of the peel in the basket and handle, to give an
open-work effect, and fill with a mixture of orange, wine,
and lemon jelly, cut into inch dice and piled lightly in the
baskets. Or the baskets may be filled with Bavarian
cream.

Orange Sections.— Cut off a small portion from the
end of the orange, and scoop out the pulp and juice. Be
careful not to break through the skin. Fill them with
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the gelatine in the cold water, then dissolve in the boiling
water, and strain it into the berry juice. Cool, and beat

. till slightly thickened ; add the cream (whipped), and mould

it in a plain mould, or lined like a Charlotte.

Pineapple. — Stew a can of grated pineapple with one
cup of sugar ten minutes, and use in the same manner
without sifting.

Peaches and Apricots. — Mash and sift one can of
peaches or apricots (use juice and firuit), and stew with «
heaping cup of sugar, and use as above.

Norfolk Cream. — Line a mould with one pound of can-
died plums, having first removed the stones, and spread
the plums out as thin as possible. Make the plain Bava-
rian cream, and when thick enough to drop, take out one
third of it and color with cochineal ; add half a cup of
candied cherries cut in halves. Put a layer of the white

,
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Fic. 47. Monld of Bavarian Cream garnished with Whipped Cream and Fruit.

eream next to the plums, and fill the centre with the pink.
When ready to serve, loosen the edges with a knife and
invert carefully. Garnish with whipped cream.

Mock Canteloupe. — Mould the yellow Bavarian cream
in a melon mould lined with lady fingers, and when ready
to serve, turn out on a dish and sprinkle the top of the
cream thickly with chopped pistachio nuts, or any green
fruit, plums, or angelica. Garnish with whipped cream
and candied fruit.

Prune Pudding. (Mrs. A. A. Lincoln.) — Make a
small mould of lemon jelly. Boil large selected prunes
slowly until very tender, taking care to keep the skins
unbroken. Drain and place in a glass dish. DBreak up
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mixed with the lactic acid is powerful enough to dissolve all
the albumen and fibrine of flesh food into albuminose, and sets
free the starch, sugar, and fat, melts the fat, but does not
change either. When there is an excess or deficiency of acid
in the stomach, the digestion is abnormal. Pepsin is sometimes
used as a remedy for dyspepsia, and is obtained from the
stomachs of young, healthy pigs which are kept hungry.

As all food which is to nourish the system must be converted
into a fluid form, any substances which are taken in fluid
form and afterward solidified in the stomach, as blood or juice
of flesh, milk, and raw eggs, must be changed again to a per-
manent liquid form before they can be absorbed. All nitro-
genous matters are not only dissolved by the gastric fluid, but
are modified so as to remain dissolved. These changed albu-
minous matters are called peptones. Oil plays an important
part in these changes, so that, although oil is not digested, it
serves a useful purpose in passing through the stomach.

The stomach would digest itself were it not protected by a
sheathing of mucus and by a continual forming of cells called
epithelium, during the process of digestion. The liquid or watery
portions of food enter at once into the circulation by absorption.
If too much water be taken with food, it dilutes the gastrie
juice and retards the digestion; as all that is not needed must
be absorbed before digestion can go on.

Digestion is also retarded by the presence of very hot or very
cold food, as everything takem into the stomach has to be
changed to the normal temperature of 100°. A large amount of
food overloads the stomach, distends the musecular coats, and
lessens the power of motion. Too little food is also a mistake,
as the stomach needs a certain amount of bulk to work upon.
Continual or irregular eating is wholly contrary to the intention
of nature, since it does not allow the stomach time to rest and
to form new cells to secrete digestive fluids. Flesh food that
is finely minced, like hash, eroquettes, and many entrées, passes
rapidly through the stomach without being dissolved by the
gastric juice; but when taken in larger pieces it remains long
enough to be all digested.

The digestive power of the stomach is weakened when there
is any undue action in any other part of the body, as in great
muscular exertion or in powerful excitement of the brain.
Therefore we should eat sparingly at first, when fatigued by

exercise or study or when unduly excited, and should rest
awhile after eating.


















































































































































































































GEORGE H. MASON & CO.,

MANUFACTURERS OF

Japanned, Planished, Stamped, and Plain Tin Wares.
Dealers in House-Furnishing Hardware, White
Mountain and Packer's Ice-Cream Freezers.

ALS0 AGENTS FOR THE

CELEBRATED PERFORATED PIE PLATES.

-~

The Gﬂlﬂbratﬂd
Agate Iron Ware.

ﬁt@ requires 1O
ORDERED WORK A SPECIALTY.

150, 152, AND 154 BLACKSTONE STREET, BOSTON.

THE GARLAND OIL STOVE.
NT0ONIT "SHIN A8 Q3SN

The CARLAND OIL STOVE is one of the wonders of this progressive age.
Its power and capacity for cooking and heating purposes is almost unlimited. With
the No. 3 stove, shown in the cut, all the enoking of an ordinary fﬂlT!lI!n" can h"-_i- per-
fﬂrm_td with ease. The oven and two boilers can be used at the same time. Boiling,
Baking, Broiling, and Heating Flatirons can be done satisfactorily, and without
the heat, dust, smoke, and dirt of a coal fire. With the addition of a_heating drum
the GArLAND will warm a large room in winter. Thousands of families can speak
in praise of the GarLAND O1L Stove. Send for Descriptive Circular.

BARSTOW STOVE COMPANY,
58 Union Street, Boston.
Providence, R. 1. 230 Water Street, New York.


























































































RECORD OF TREATMENT, EXTRACTION, REPAIR, etc.

Pressmark:

(55¢

Particulars

Chemical Treatment

Fumigation

Deacidification SP e, PTDA

Lamination

Solvents

Leather Treatment

Adhesives







