The cook's decameron : a study in taste, containing over two hundred
recipes for ltalian dishes / by Mrs. W.G. Waters.

Contributors

Waters, W. G., Mrs.
University of Leeds. Library

Publication/Creation

London : W. Heinemann, 1901.

Persistent URL

https://wellcomecollection.org/works/gz2nxsrz

Provider

Leeds University Archive

License and attribution

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

Conditions of use: it is possible this item is protected by copyright and/or
related rights. You are free to use this item in any way that is permitted by
the copyright and related rights legislation that applies to your use. For other
uses you need to obtain permission from the rights-holder(s).

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

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























































































































































34 THE COOK’S DECAMERON

Mennu—IDINNER.

Zuppa alla Veneziana. Venetian soup.

Sogliole alla giardiniera. Sole with vegetables.

Timballo alla Romana. Roman pie.

Petto di Castrato alla salsa di  Breast of mutton with butter
burro. sauce.

Verdure miste. Mixed vegetables.

Crema rappresa. Coffee cream.

Ostriche alla Veneziana. Oyster savoury.












38 THE COOK’S DECAMERON

book with the title LZa Cucina Partenopea, ovvero
i/ Paradiso der gastronomst, 1 looked no farther.
What infinite possibilities of pleasure might lie
hidden under such a name. I secured it, together
with the Story of Barlaam and Josaphat, for
thirty-five centesimi, and handed over the coins
to the hungry-eyed old man in charge, who re-
gretted, I am sure, when he saw the eager look
upon my face, that he had not marked the books
a lira at least. I should now be a rich woman if
I had spent all the money I have spent as profit-
ably as those seven soldi. Besides being a master
in the art of cookery, the author was a moral philo-
sopher as well; and he addresses his reader in
prefatory words which bespeak a profound know-
ledge of life. He writes: ‘ Though the time of man
here on earth is passed in a never-ending turmoil,
which must make him often curse the moment
when he opened his eyes on such a world ; though
life itself must often become irksome or even
intolerable, nevertheless, by God’s blessing, one
supreme consolation remains for this wretched
body of ours. I allude to that moment when, the
forces being spent and the stomach craving sup-
port, the wearied mortal sits down to face a good
dinner. Here is to be found an effectual balm
for the ills of life: something to drown all re-
membrance of our ill-humours, the worries of
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