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THE HOTEL BOOE OF BREADS.

All the Mystery that Pertains to Yeast

S0k
Stout Party : *“What delicious bread you have

Who is your baker?”’

Lrilat-Savarin : “Limet, in Rue de Richelieu
He supplies the royal family; but 1 send there be-
cause it is near, and eontioue doing so becanse |
have proclaimed him to be the first bread-maker in
the world "'

Stout Parfy : “l must take a note of his address
I am a great eater of bread, and with such rols as
thege I could almost dispense with everything else.”’

It iz one of the most natural cccurences in (he
world, when traveling hotel patrons stop al a good
hotel—no matter what the rate per day if situated
in the midst of the land of sweet butter— and find
on the table hot rolls that are remarkably light, well-
baked, we l-shaped, thin-crusted, soft, white, sweet,
fine-grained, delicious and just gplendid ; so that
they think they “could almost dispense with every-
thing else;”" for them to ask snmebud}: as a special
favor to procure them the receipt to make them by.
But, more’s the pity, they seldom derive any benefit
from the reply; not only because the ingredients are
but seldom weighed or measured, and the pastry
cook may be unable and unwilling to supply the
information, but beeanse in the npature of the case
the receipt is bul a small part of a little system of
bread-making that has to be faithfully followed from
small beginnings to great results, if uniformly fine
rolls and bread are (o be produced ; and that little
gystem is yet so large that it cannot be explained
quite all in a minute. Happily however, bread-making
is not & very complicated affair compared with other
branches of cookery where each new article may
require a different method, but this once learned
becomes litlle more than a matter of routine. The
first step is making the yeast.

Common Yeast, or Baker's Ferment.

212,

About 24 polatoes,

2 pounds of flour.

4 gunces of sugar

1 quart of stock yeast.

Wash the potatoes thoroughly, using a brush for
the purpose, and beoil them in a kettle of water
When done pour off what remains of the dark water
and fill up again with fresh. When that boils turn
out potatoes and beiling water on to the flour in a
large pan and mash all to & smooth paste. Throw
in the sugar. Thin dewn with ice water till like
thick cream. Setthe large colander over your 6-
gallon stone jar (just fresh scalded out) and strain
the yeast into it. When it iz no more than about
milk warm mix in the stock or other yeast to start
it. Letstand in a moderately warm place, undis.
turbed, for from 12 to 24 hours—according to

weather, activity, and need of using Tt wil the,
be ready for use, and should be kept cold.

Mot muchin that; yetit was once the suhject of
an English patent. Somewhere between 1825 and
1535, Andin the days of our daddies was kept a
profound secret and termed palent yeast, London
yeast, and patent London polato yeast, long after
the patent had expired. Now it is used in almest
every housebold where bread is made,

To avoid sourness in this ferment it is quite essen-
tial that the four be well sealded, which is the rea-
son fur filling up the kettle the second time to have
plenty of boiling water to pour over it along with
the polatoes.

Ought not the potatoes be pared?

Yis, they ought to be. In mice little hotels kept
by ladies they are pared and the eyes scooped oul.
All the bakers wil do that way when the millen-
nium comes At present the bakers have a sort of
superstilion that the potato skins make the yeast
stronger, and ifit should fail to be good would be
sure to lay the blame to the paring of the potatoes,
However, they are obliged to wash them very clean,
and if they did not pour off the first water they are
boiled in, its blackness would injure their bread.

There iz no salt in the receipt.
added?

It need mot be. [t seems about all the privaie
honse authorities add salt, The baker’s supersti-
tions all are against it. Most bakers will not put
salt in their first sponge. Salt in yeast probably
does no harm; it certainly does no good, ‘This little
book teaches io make bread with such ease, ceriain.
iy, and indifference to trifles that you will be at
liberty to do either way without impairiog success

Ought not salt be

Not so with sugar. It has a chemical effect that
is very observable. Teople ecan go on for years
making good bread without, but they never discover
how quick and sirong yeast can be until they try
the sugar experiment.

(53 H A
But there iz stock yeast mentioned,

welo get that?

By all means make your own if you have to make
bread constantly and regularly, no matter in what
quantity, for stock can be made either by the harrel
or boitleful, and needs be made only once & month,
beeansge stock iz not put into bread direct, but only
uszed to make the common yeast or ferment.

It costs only the trouble of making, the materials
being almost too trifling in expense to count. Of
course you can shuffle along without. Some holel
pastry cooks do so all their lives, never knowing
how to make stock. But then they are always de-
pendent, begging from those who are unwilling to

Where are



give or 521l 3t, Or else they uwse ferment to start
with over and over again, and it carriea the germa
of acetic fermentation, or seeds of sourness all the
time; it 15 weak and makes rotten duugh, while
with stock used to start with every time, or at least
alternately, it is the most diffiouit thing to make
dough or bread become sour, even if you were to
try it.

Some who go on using the lifeless ferment made
with ferment for years, blaming the flour and the
luck, are astonished afier all to find yeast made with
perfect stock tarning out rells and loaves twice as
large and twice a3 good as ever they bad known
them before.

—————

Stock yeast i3 the foundation corner sione of a
trade. The receipt for making it i4 never published
It is too valuable to be spread broadeast ina news-
paper, yet eome way will be indicated at the end of
thia book by which those who really need it my ob-
tain the desired information.

But if nostock yeast, what then?

A quart or more of good ferment from the shop of
a good baker is the best substitute. Next to that is
dry hop yeast in eakes, (they are made from stock
yeast) not good £ making bread direct because of
their taste, perceplible to all persons critieal about
their bread, but good to start ferment along with
sugar. [Usea liberal amount—about 6 eakes to each
gallon of ferment made. Make & new start thatl way
about onee a month and use ferment for starting at
other times,

There are no hops. Don't you use hops in mak-
ing yeast?

Yes, in all eases where no stock can be had, tie up
4 ounces of hops in a piece of muslin, boil them
with the potatoesfin the second water, and press
oul the liguer through the colander when straining
the yeast Hops are not needed]with stock for
starting, as that is already bitter with them.

The baker or pasiry cook who makes perfect
yeast is naturally reluctant to take chances on other
people’s on making a new commencement, and will
prefer to take along his own in the following easy
and relisble manner.

59 BN

Dry Hop Yeast.

1 piat of strong, thick, stock yeast.

1 pint of fresh ferment.

1 pound of corn meal.

1 pound of flour,

2 tablespoonfuls of augar.

By thick steck is meant some that is not watered
down to the common point of using, but left with
more gonsistence for this purpose,

Mix all together to a stiff dough, without knead-

ing. Cutout in suitable cakes and dry them in a
cool place as guickly as possible, turning over fre
quently. If coverad with meal and dried woder a
slight pressure of board and weight till 20 much of
the moisture is expelled that they canunot ferment,
these cakes will be as free from breakage as the dry
seast of the stores.  Either way they will be found
very strong and ready both for bread or yesst
making.

S15.,

A brand of dry yeast with a German name that is
sold in tin-foil pockages, is made as above with
starch and flour. The starch absorbs more moist-
ure—iakes up more yeast.

There are then several kinds of yeast. OF com-
pressed yeast, the all in all and first necessity with
many bakers, this little boot will not have mueh to
any. It isneither better nor worse than that we make
ourselves  Its one merit is that it saves the trouble
of making either stock or ferment. In the largest
hotels which have bakeries attached it is used and,
saving labor, is as cheap as any, But it has to be
purchased, and in the erdinary hote! and boarding
house, after a month or two, the question invariably
Comes *

“Can't you make your own yeast? So and so
does, and they have splendid bread.”

Then the cook or pastry makes hiz own, and
rather liking the independence it gives him, and
not earing to change methods every month, the prac-
tice of using home-made yeast becomes the hotel
rule.

All ignorant imaginings of luck, chance, water-
witchery, mystery, hidden knowledge, moon's age
and the like bavinz (o do with fermentation should,
one would think, bave been banished long befure
this ; but such is not the case, as we are oflen re-
minded seeing how easily even some old hands will
give up trying under the least siress of accident.

Two men, a few months since, started a *“French
Bikery”—-au their handsome new sign had it—in
the livest new city on the continent. The capitalist,
with five years savings of some plodding business;
the other partner, a routine shop baker from an
eastern ¢ity. Large size portable oven procured at
great expense, very large tent, all other fixtures
suitable , bigh hopes of course, scores of such begin-
nings had become fine stores doing & rushing busi
ness. First opening day bread very bad—gray
color like rye—full of holes—rolls all run together
shapeless, worse than bread. Blamed flour. Sent
for the merchant author of their ruin. Merchant
called referees, proved best flour in the state. Next
day bread no better, could not be worse—biamed
water, oven, dough trough, weather. Next day
bread no better—blamed the luek, moon, planet,
climate, =alt, Hau to place of one of referees where

i i



glorious bread was made and borrowed some good
yeast.

Next day bad good average baker's bread. But
no more customers. All parties demoralized. Baker
on a stool smoking said it was no use his trying 1o
that town any more, because he had made his first
yeast in the wrong quarter of the moon! Sold out
for a song—capitalist raised enough to go back home
with—haker lost.

Another case. The steward of a good hotel where
the finest bread was known to be made, was sought
by the owner of a bakery that had been running
with good success for some time.

#“What brand of flour do you use? I must get some
or cloge my shop. I have no more good bread and
my trade is leaving me,"

#We use the best—such a brand.”

“Why, I have that, but they must have changed
quality on me."

“That does not seem possible, for you got the ot her
half of the same car load as ours.
find the fault is with your baker.
warm weather; now the nights are cold.
has run out ™

Correct. Some changes, and the business recover-
ed and has grown.

Perhaps you will
He did well in
His yeast

In one of thosa Florida hotels, years ago, they tried
to do without engaging a pastry cook for the season,
and might have got along very well had it not been
for the inscrutable mystery thatso envelops yeast as
to make it impossible for ordinary home folk to ever
penetrate to the bottom of it. The ecompany was
coming but the yeast would not come nor the light
bread. The family carryall was senl fifily miles for
a baker, in haste, He ecame, he saw, he made some
mash and poured it very warm into their cold and
inert yeast, and in an hour it was all life, overflow-
ing the top and filling another jar besides. Such
wonderfn! witcherafe as he understood they never
eould expeet to learn, so he had to stay the season
through. It waswell for him that he understood
yeast.

Beientists tell us that yenst is o plant, a festive
sort of microscopie fungus, or multitudinous mass
of it, of exuberant growth under the wsuual condi-
tions favorable to plant life. There iz any desired
amount of natural philesophy besides the above to
be found in studying the singular ways of yeast,
guch as the different kind of fermentation and the
changes produced in the four, but the really practi-
cal thing for bread-makers’ profit to remember is
that one point that yeast isa plant and to be cared
assuch. As plants grow fast under the influence of
warmth and moisture so does yeast. Hot waler
poured into a bed of planis will kill them and the
same excess of heat kills yeast, whether the ferment

be too hot into which the starting yeast is poured,
or whether the dough be made too hot when it i3 set
with yeast in it to rise, As a root or seed will be in
the ground for months without growing if the
ground be cold so will yeast remain without life in
a gimilar condition. And as a plant may be un-
naturally forced to a sickly rapidity of growth till it
falls of its own weight so do yeast and dough aect
when they are hurried too much by being kept as
hot a3 they can be without killlng them.

The best bread and yeast are made by giving
plenty of iimeand gentle temperature for all the
processes to be carried out in a natural manner.

Accidental freezing solid does mot Ziil yeast, nor
seem to injure it. This refers only to common de-
grees of cold, nol exiremes.

HIG.
About Flour. Graham Bread, Rye-an's

Injun and Boston Brown.

In fact, great emphasis has been laid upon the
quality and manufaciure of bread from early times,
when the whitest and finest was called simnel cakes,
and was concoeted chiefly to please the palate of the
rich and high-born, as well as the wastel bread, not
quite a0 aristocratic; whi'e the fowele, or twisied
loaf, and black bread made from the coarsest por-
tion of the wheat, or from some inferior grain, fell
to the share of the poor.

Nowadays we have discovered that the coarse fare
furnishes more nutriment, and the rich have adopt-
ed it and made it popular —Harper's Bazar.

Every cure of corpulence must begin with these three
maxims or ahsolute prineiples: discretion in eating,
mpderation in sleep, exercise on foot or horseback.

To abgtain more or less rigorously from all that
is floury and starchy tends to lessen corpulence.

You like bread; then eat brown or rye bread

At breakfast, take brown bread as 2 matter. of
course, and chocolate rather than coffee, Strong
coffee, however, with milk, may be conceded. FEat
as little of the erumb of bread as possible.— Gasirono-
my a5 @ Fine Art.

Perfect yeast, quick and strong, and =o sweet and
tasteless that po harm can result from using it
plentifully is the first requirement for makiong perfect
bread and the quality of the flouris next to he taken
into account. The flour ia too generally made to
bear all the blame of poor bakings. A good bread
maker with good yeast ¢an make better bread from
second rate four than a second-rate workman gen-
erally can from the finest. Yet in good hands the
finest flour will produce rolls and loaves balf as
large again for their weight ns those made of infe-
rior flour. Shop bakers who have to count their
profit by the number of loaves that a barrel of flour
ean be made to produce, know that several more
loaves of the snme weight, and of larger size, can be
made from fine flour than from eoarse, showing that
ihe best takes up most water, and from the bread-



maker's point of view moy be as cheap as the poor |of bran, defranding the consumer of the fin st por-

flour which gosts less money.

The usual tests for flour do not ganerdlly amount
to much in assisting the buyer, The miller’s brand
18 bis trade mark, and most of them try to keep up
Lhe quality of their best at an even degree of excel-
lence. The brand is often the best guide.

If two or three samples of four are placed in the
hand side by side, and smoothed with a silver kmnife,
the finest may be known by iis greater freedom
from bran. Yel when one sample is from red wheat,
another from white, the appearances may be decep-
tive. White wheat does not make the whitest bread,
in a general way. A handful of flour pressed in
the hand, if good, will retain its shape, while coarse
flour falls apart like sand. Yet the best flour new-
ly ground will not answer to this test, and poor
four with age will.

Spring wheat flour may be white, bat will not,
unless in exceptional cnses, make rolls and Jonves
of a8 good shape as winter wheat flour, they having
atendency to run out of shape, the dough being sofl
and sticky. It 14 winter wheat flour that makes the
tall round handsome rolls and loaves.

Good flour is siow to go through the seive, rolls
up in balls and coats the sides. Poor flour passes
through like buckwheat or meal,

Flour improves with keeping, especially in white-
ness. [t should have six months age before being
uszed for fine rolls,. Bakers sometime buy flonr ihat
has become eaked in the barrel2 throuzh long keep-
ing, and mix portions of it with the newer flour to
impart whiteness and strength.

It often improves the bread to mix two or three
brands of flour together, particalarly when one is
older than the other. Spring wheat flour may be
best worked off by having some old winter wheat
flour to mix with it.

Dut this is all on the common assumpiion that
good flour means fine, white flour, and the crowning
glory of bread-making is to have bread snowy-white
and delicate in taste and texture. A wvery large
minori'y in our hoiels, however, make known their
preference for various kinds of bread of a coarser
gort.

Graham flour should be the unbolted meal of
wheat, but not only that, the wheat should be good
plump grain, such as would make fine lour. Very
often the appearance and handling is such that
graham flour seems little else than bran and shors,
a3 if the thinnest wheat had been got rid of in that
ghape. Inother samples the four is made by 1aking
geconds flour and mizing inan indefinite amount

tion of the flour altogether, The be<t remedy is 1o
buy such flour only of & repuiable miller who makes
it a special care to select good wheat— generally
white whent—for the purpoze. Anocther remedy is

supplied by the proportions of the fullowing receipts.

ol7, Graham BEread,

A standing article on the bill of fare of most hotels,

2 pounds of graham flour, not sifted.

1 pound of whiie flour.

1} pints of warm waler.

& pint of yeast. (1 cup).

1 tenspoonful of salt.

Commence 7 or 8 houra before time to bake, Mix
the yeast and water together ; etrain them inte the
graham, It makesa stiff batter. That is the sponge.
Let it stand in a moderately warm place aboot 4
hours, Then add the white flour, knead and pound
the dqugh, Very slight!ly grease the pan it was
gtarted in, place the lump of dough in it, bra-h thet
over—no matter how slight!y—with the butter brush
and zet to rise 2 hours more. Then make into
loaves, rise and bake,

Graham dough rises faster than white, and after
being made into loaves should not be allowed to rise
or proof too mueb, lest it be too crumbly to slice
well, The bakers usually bake these in round
moulds.

Taking fine French rolls for the standard, grabham
rolls enjoy a degree of popularity in hetel service
averaging about three to five. They are more diffi-
cult to makze—orat least Lo bake —and & fine grabham
roll is not to be met with everywhere, They don’t
all know how to make them as nice as these,

Graham Rolls.

This is for fifty rolls of small size.

2 pounds of graham, not sifted.

1 pound of white flour.

14 pinls of warm water.

& pint of yeast,

I cup of reboiled molasses,

1 eger—=2 whites are better.

1 teaspoonful of salt.

Set sponge with the graham at 9 or 10 in the
morning, for rolls for supper; at about 1 wdd all the
other ingredients and make it s0iff dowgh. Let 1ize
1ill 4. Then work the dough by spreadiog it out
on the table, with the knuckles, folding over and
pre:ging again repestediy. Make into rolls in any
of the ways to be hereinafter detailed for white
rulls. Grease slightiy between each one with a
brugh dipped in melted lard or butter. Brush over
the tops with the same, and set the rolls to riee

i,
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about 43 minutes. Bake carefully about 15 minutes.
Brush over with ¢ ear water on tasing them from
the oven. Keep hot without drying out.

There iz philosophy or something like it in that
one esg. It closes the pores in the crust and re-
tains the air of fermentation that otherwise would
eacape from the rough graham flour, and the result
is inereased lightness, sofiness, and beiter shape.
Mo shortening should be allowed in the mixture.

Such is the foree of habil or custom, one must not
expect Lo be nceounied the best brendmaker in the
world if our grahamand brown breads be not brown,
and our gingerbread be not “old-fashioned,” that
ig dark colored. Graham rolls are expected to bhe
light-brown in color. They don’t look matural
otherwisge; they are nicer so and not 8o likely to be
taken for second-rate French rolls. DBut now that
the march of civilization has taken away our old-
fushioned black molasses and given us colorless
Illingis sorghum syrup iostead, it i3 bard to zee what
else we can do but use a spoonful of burnt sugar
earamel for eoloring, else our brown breads cannot

possibly be brown.

The trifle of sweetening called for in graham
rolls makes the crust thin and soft.

It is far beiter to set the sponge with the graham
8o as to soak and soften the bran, instead of taking
up white bread sponge and working stiff with gra-
ham, a3 iz oftenest done ““for short.’' Dest bread-
makers in the world use themselves to the right
ways from the first.

Pastrycooks do not and need mot measure the
flour. They measure the three-fourths water and
ope-fourth yeast, and add all the flour needed to
make dough. A cup, or half pint of fluid welsa
pound of flour.

It is immaterial whether the dough be made by
setting sponge, or batter, with yeast in it, as pre-
viously directed, or all the ingredients put in a pan
and mixed up at once. At night the latter way has
to be adopted. The dough made by the receipt for
grabam rolls over night can be used part for loaves
and part for muffins by the following short and easy
method.

511, Graham Muffins.

Makes about thirty.

2 pounds of graham roll dough.

2 punces of butter.

2 ounces (a bastingspoonful) of molasses.
& cupful of milk.

2 whole eggsand 2 yolks.

Take the dough that has been aiready prepa-ed
for making rolls. Warm it and the buiter in a pan
together., Put in the other ingredients and beat all
together about 5 minules. OGrease tin muffin rings
or gem pans. Half fill them. Ilise hall an hour.
Bake 10 minules. Brush over with buiter or hat
water. But if you have no hght dough made the
muffing ean be set from the beginning with :

1 pound grabam; } pound white flour; § pint
milk; 1 cup yeast; sa't, molasses, eggs, butter, as in
foregoing receipt. Mix and let rise 4 hours. Beat
5 minutes, rize in rings till ight, then bake.

Many of the people in poor hea'th who frequent
the aprings and pleasure places for recuperation are
extremely eritical in the matter of such hygien ¢
artieles of diet as graham rolls and gems, aud all
ithe hints here given will be found useful in the en.
deavor to meel their requirements.

Graham Gems.

Made with Baking Powder,

s ——

»20h,

1 quart of unsifted graham.

1 quart of white flour.

4 gpoonfuls of baking powder.

4 large cups of milk.

1 egp. Salt.

2 ounces of lard melted,

Have the milk tepid and mix the lard and egg in
it; the powder and small teaspoon of salt to be mix.
ed in the flour. Stir all together and beat for 3 min-
utes. Have the iron gem pans hot; drop in - round
spoonfuls of the fritter-like batter and bake ten
minutes.

—_——

As it is none of our business lo decide which are
the very best gems, here is another receipt to be
tried when the sameaess of the foregoing has be=-
come wearisome:

2 pounds of graham; 2 eggs; 4 teaspoonfuls of
baking powder; 2 bas ing =poonfuls of syrap; small
teagpoonful of salt; 14 pints of milk or water. Bent
all to a stiff batter. Make the gem pans hot and
greaze them. Drop in spoonfuls. Bake in slow
oven 15 minutes,

Graham Bizcuit.

321,
2 quarts unsifted graham.

1 quart flour.

2 ounees lard.

17ege in the milk, (optional). Salt.
4 tenspoonfuls of baking powder.
Milk or water to make sofi dough.




An hotel pasiry cook and baker who had grown
ashamed of himself, onee told me that for years he
went from one hotel to another, as pastry cooks do,
and always finding the people earnestly wished for
Boston Brown Bread, he as earnestly protested that
it could net be made unless there was a brick oven
in which to bake it 8 hours, and as only about one
in fif. y of American hotels own a brick oven this
usually ended the argument.

And yet bere and there would be some litile house
enjoying quite a reputation and a run of custom be.
cause of its much beloved Boston brown, or il might
be ouly rye-and-injun, hot for breakfast or supper,
or for Sunday mornings especially. Nomatter how,
but a8 he gprew wiser and older thia pastry cook
found the brick oven was by no means an ariic'e
indizpenszable, and Boston brown that was a thous-
and times pronounced all that could be wished, he
made by the following described methods,

523, Boston Brown Bread.

Raised with Yeast.

1 quart of corn meal.

1 quart of graham,

1 quart rye flour.

1 quart white flour.

1 quart of boiling water.

1 pint of Feast.

1 small cup of molasses.

2 teaspoonfuls of =alt.

# cup of burnt sugar coloring.

The method here recommended is materially
different from the common troublesome process;
first, because troublesome processes cannot and will
not be earried out in hetels deing good busginess
and secondly, because this way produces as good
results as if one sat up all night about it.

Seald the meal by itgelf first, by pouring the boil-
ing water on and stirring ina pan. Then add mo-
lagses, salt, caramel. If still hot, let it stand awhile
before adding anything elze. When only milk
warm strain in the yeast, then mix in the graham
and rye and the white four last. The dough will be
like graliam dough and can be worked on the tabie.
Part of the white flour should be left over to dust
with, Aftera little kneading, slightly grease ihe
pan it was mixed in, place the dough in it, eover
with & cloth and let rise moderately warm about 6
hours. Turn on the iable, knead a litile, make inio
4 or 6 loaves, place in round moulds or pails, let rise
about half an hour or an hour if to be baked instead
of steamed.

By this method nosponge is set, but the dough is
mixed up stiff at once—ecare being taken not to Jet
the yeastpet scalded in the hot meal—greatly lessen-
Ing the trouble. If commenced in the middle of the
day the loaves will be ready for the oven afier the

rolls at night, and should be baked iwo or (hres
hours at very moderate heat. Or, mixed al wight
and made into leaves very early the bread may be
baked in time for breakfast. But the best way is
this ;

Make up the dough as directed, at 7 in the morn-
ing. Work and make ioto loaves at 12 or 1.  Afier
rigsing one-half hour et theiron pails containing the
loaves in the steam-chest, or in a boiler with wailer,
and steam in this way Lill5 30, Then bake one-h-1f
hour and serve hot for sopper, the remainder
answering for cold bread to toast.

When these loaves become hollow in the top it is
because of too much rising or proof in the pails.
Steaming does not arrvest fermentation quick enough
and they get too light and fall.

The foragoing is one way thal requires good
yeast. The next is shorter still and takes baking
powder instead. It is hard to say which is the
better. You can be happy with either.

023, Steamed Brown Bread.

e

Made with Baking Powder.

2 poundg of corn meal.

1 quart of boiling water.

1 cupful of dark molasses.

1 pint of cold milk or water.

1 teaspoonful of =alt.

6 teaspoonfuls of baking powder.

1 pound of graliam,

1 pound of white flour. 4

Zeald the meal with the boiling water, Add the
molasses and then restof the ingredients—the powder
being mixed in the flour. Beat up thoroughly. It
makes soft dough. Put it in 2 or 2 iron pails having
lids and steam & hours or more, then bake about
20 minutes.

Hotel providers who would have brown bread by
these easy methods always, need to provide a set of
pails that will stand baking, haviog bales and lids.
They should last for years and require to be made of
the best Hussia iron, ns these properly cared for,
greased while hot and wiped out, never discolor the
bread. 5 inches across, 8 inches deep.

24, Rye and Indian.

o different method is needed but to change the
ingredients of Boston Brown so as toleave out the
graham and the flour and double the proportions
of menal and rye in their place.

Bakers’ rye loaves are made by the same method
as French loaves, and will be found in that connec-
tion at asubsequent page.



The Best White Bread and How
: to Make it.

325,

Archestratus, a friend of one of Pericles' sons;
¥ % this great writer, during his travels, did not
make inquiring into the mannets of nations, since
they always remain the game, but going into the
laboratories where the delicacies of the table are
prepaved, he only held intercourse with those who
eould advance his pleasures.— Philosophical History
af Cookery.

The ardent dietetic morality which extolled the
bread that was coarsest, brownest, stalest and mosi
truly home-made, and esused fine white and fresh
bread to be swallowed as if it were a sin apgainst
nature, is classed among the “Isms of forty years
ago' in one of the January magazines. Dr. Syl-
vegter Graham of Connecticut, started the reform,
which, running to great lengths at first, has result.
ed, in the long run, in & happy mean, s modifica-
tiom, and greater variety in the popular bill of fare.
The people in great numbers, who find the white rolls
and bread irresistible may reap satisfaction from
finding so eminent an authority as the author of
“(Jastronomy’" in their favor. His preseription, the
groundwork of his cure for thinness, for “a young
sylph, or other airy ereature, who wishes o assume
a more material form' is “first of all, make it a gen-
eral rule to eat nothing but newly-baked bread, es-
pecially the crumb, and plenty of it.”” And he had
piudied such matters all his life, DBut as there are
dinners and dinners,—so Cardinal Richelien re-
marks to his major domo, meaning that some are very
bad,—=o it should be gaid about bread. The rolls
of Limet, of Rue de Bichelien, could not hurt any-
body.

526,

On one occasion the writer was called upon as a
probably compeient judge to pass opinion on the
work of one of the reputed very best bread makers.
There is a dubions kind of excellence in this line as
in everything else that does not feel able to stand
alone but always wants somebody to keep saying it
excels. Such wes the case here. The bread was
exiremely fine, yet, I venture to say the people did
oot enjoy it except to look at, and felt that some
easential quality was lacking. It was white as
chalk and a good deal like it; fine-grained as deli-
cate cake, but had no toughness nor elasticity and
erumbled when broken, like meal. It hod a sweet-
ish insipidity of taste, instead of the hearty relish-
ing wheat flavor of good bread. It was made so by
an immense amount of kneading the wrong way.

These people did not invite instruction nor eriti-
cism, only praise. Isaid the bread was superlatively
fine, and the lady was one of the best breadmakers
in the world. That the bread was not good wasa
mental reservation. We all frequently make bread
that is fine but not good, and they that have such
for their regular diet sometimes find in o loaf of

common bakers' bread a new revelalion of how
gweel the taste of bread can be, and wonder whence
springs the difference. It is not what the bakers
putin the bread but the proper method of working

Just the other day a magazinist spoke of good
bread making as a lost arl. A figure of speech,
perhaps, or else the opinion of a lover of good bread
whose experiences have been bad ; but if there be
any grounds for suchan idea to rest on the cause
may be found in the unwillingness of instructors in
cookery to proper.y dwell upon eo seemingly simple
and self-evident a matter as the proper way of
kneading dough. And very recently another inti-
mated how many persons aceustomed to * biscuit
streaked with saleratus and heavy with lard, regard
rolls white and light as newly-fallen snow as scme-
thing belonging to the households of princes, to the
King of France's Kitchen, but not o be freely caten
by common folks." Now it is cheaper to have good
bread than bad, and the bare formula for making it
being solittle and the understanding how =0 much,
we are going to doour best toendeavor to draw atten-
tiom to whatthe knack of makingbread both good and
fine consists in—yeast and flour being good to begin
with.

It took one, otherwise excellent, pastry cook ien
yeara to discover this keack for himself, but he wag
all the while the worst mystifiml man imaginable,
because he had, when a boy, made rolls that people
would eat in preference to anyihing else, while now
every other kind of bread was preferred to his hand-
gomest rollg The fanlt with them was the same as with
the lady's fipe, brittle and tasteless bread already
spoken of.

This man had been shown how to work in &
routine way ina large bakery without ever being
impreszed with any idea of the particular way being
egsential to good quality, and when, afterwards, in
a French kitchen where ornamentation was run to
the extreme at the expense often of good flaver, he
exercised his ingenuity till he could make rolls in
forty different fancy shapes, he found, afier all, they
were in little demand. He worked all the life out
of the dough in making it into curliques. Then in
a busy time a very common fellow came along and
was set to make the rolls. He was too common even
to have a name except a familiar Tom, Diek, or
Harry and was quite unconcious that the rolls he
made were the first that had ever Leen eaten with a
real zest and favored with a constantly increasing
demand in that house. But after that the fancy
breads were neglected and there was less cry for
toast. Ewen the “help’’—excellent judges of what
iz good, although diseretely silent—would steal the
new man's rollg out of the corners of the pans as
they passed —a thing never known to be done he-
fore, as long asa biscuit cou'd be had.



And all the difference was in two different ways
of working the same materials The superiority of
the common fellow's rolls and bread was all owing
to bis kpeading the dough the right way.

532%. Common Bread Dough.

Aa a2 rule use one-fuurth yeast to three-fourths
water.

The good polato yeast with no germa of sourness
in it, such as we have already
make, doeg no harm in =till larger proportions whea
the weather is cold or lime of mixing Ilate. Dut
the whitest bread is made when the dough can have
long time to rise, not hurried up.

1 pint of yeast,

3 pints of warm water.

1 heaping tablespoonful of salt.

8 pounds of flour.

Makes 5loaves of convenient size.

directed how to

G2,

Setting Sponge.

Btrain the yeast and water inte a pan and mix
in half the flour. DBeat the batter thus made
thoroughly. Scrape down the sides of the pan.
Pour a spoonful of melied lard on top and spread
it with the back of the fingers. This is to prevent
8 crust forming ontop. Cover with a cloth and set
the gponge in & moderately warm place Lo rise 4 or
& hours,

529, Making up the Dough.

The sponge having been set at 5 in ghe morning,
beat it again about one, add the =alt and make up
stiff dough with the rest of the flour. Knead the
dough on the table, alieroately drawing it up in
round shape and pressing ihe pulled-over edges
into the middle and then pressing it out to a flat
sheet, folding over and pressing out again.

Brush the clean scraped pan over with the least
touch of melted lard or butter—which prevenis
sticking and waste of dough—place the dough in
and brush that over, too. Where economy reigns
the striciest a little warin water in a cup, and tea-
spoonful of lard melted in it will do for this brush-
ing over and insures the truest saving and smooth-
get bread. Let the dough rise till 4,

530, e _
The Important Ten Minutes Eneading

Atabout 4 o'clock spread the dough on the table
by pressing out with the kouckles 1ill it is a thin
uneven sheet  Double it over on itzelf and press
the two edges together all around first. This
imprisons air in the knuekle holes in large masses.
Then pound and press the dough with the fists till
it has become a thin sheet again, with the inclosed

air diatributed in bubbleg all through it. Fold over
and repeat this process several times  Then roll it *

up. It will be
LIKE AN AIR CUSHION.

Let it stand o few minutes befure making into

plain rolls, eleft rolls, or loaves.
Making Dough at Night.

It would be a great hardship and in most cases
impracticable to make the night dough h}r the
sponge method, alihough the shop bakers do so, and
work it in the middle of the night. Quite azs good
bread can be made by mixing up into stiff dough at
first, provided proper precautions be observed.
The danger is of too much fermentarion, the dough
being ready to bake hours before the time When
a sponge is set the fresh flour added 1o it hours after
checks fermentation, but when all the flour i wei=
ted at once, there is no check except the coolness of
night keeps it back. Insummer the dough may
be mixed up with ice water instead of warm, at any
time after supper and fermentation will not hegin
for some time after, while the flour is becoming
whiter all the time for being 20 long in the dough
stale.

How Much Eneading.

Small quantities of dongh can be eaailjinjured by
ton much kneading. The irue plan is to keep kneadiong
1ill its India rubber-like tonghness causes it to begin
to break in3tead of spread out. Then stop and let
it lose its springiness beforekneading again.

5:1, Preminm Family Bread.

To have bread superlatively white and fine grain-
ed and good besides, put the dough through the
preceding deseribed kneading process three or four
times half an hour apart. The dough made ua stiff
over night should be kneaded at 4 in the morning
and again an hour afler, in order to make good rolls
for breakfast. Thia helps to make up for the loss of
the thorough heatings of the sponge when the sponge
method is practiced.

S32, Cooks and Bakers.

“Why, gond heavens ! we have lost our way. But
what a delightful smell there is here of hot bread,
Andree."

“That is by mo means surprising,” replied the
other, “for we are close to the door of a baker's
shop."' —hunas.

Anciently,—we read in Roman antiquities—the
cook and baker were one. In the hotel work of the
present the same rule holds. This little book recog-
mizesa distinetion between the hotel baker or pastry-
cook and the shop haker. The latter seldom does

well when he tries hotel work. The hotel pastry-



cook goivg into a bakery generally makes the goods
richer than shop rules and profits will allow. This
book applying to hotel ways pursues a new path and
iz necessarily a litt'e at wariance with baker's
methods. If it were a baker's routine we should
have to dezeribe three bucket sponges or ten buciet
sponges; and when the baker makes up his dough
he adds to his three bucket sponge about as much
more Warm water,

Toia plan of adding more liquid to the sponge is
commendable for checking too rapid fermentation
—hest way when loaf bread only is to be made, but
not for rolls or fancy breads. The bakers' ways
are referred to for illustrations for comparisen
chiefly.

The essential points in bread making are the same
whether in shops, hotel kitchens, or private houses,
When tothe baker's proper ways of worsiing, we in
hotels add the small amount of enriching ingre-
dients which they do not need and cannot afford in
their larger operations, we produce the extra fine
rolls & d exira bread, baving which people think
they can almost dispense with everything else.

The lump of deugh already prepared, smooth and
like an air cushion, lies in layers or flakes, and it
iz another part of the art of good bread making not
to disturb them much in making up. It might be
hard to explain why this siringy texture preserved
in the lonves should make a difference in the taste,
but it iz plain it does, and in this lies the desirable-
ness of whatare known as French loaves.

5. Baker's Cleft Rolls.

Petits Pains.

Take a portion of the dough flat as it liea and
without working it at all, spread it with hands and
rollicg-pin to a sheet less than an inch thick. Cut
this into 2} inch squares. Take two opposile cor-
ners and press them into the middle, making long
cushion shapes with pointed ends. Place them
smooth side up on baking pans with plenty of room
between. Brosh over with water. Let rise nearly
an hour. Just before putting in the oven cut them
lengthwise with a down stroke so as to nearly divide
the two halves. Bake in a hot oven about ten
minutes.

534, Baker's French Loaves.

The same as the preceding, of larger gize. Cut
the entire picce of dough in about 10 pieces. Flat-
ten out without kneading Bring two opposite cor-
pers together and press them into the middle and
press the loaf sides together in long, pointed shape.
Then there are two ways of proceeding,

1. Place each loaf wilh the smovth side dewn ia
a flowered napkin or piece of ¢lean flour sick
get them to rise an hour that way, in 2 deep pan or
box, just touching., The oven being ready, turn the
loaf right side up on to the peel, cut it lengthwise
down nearly to the bottom, and ship it to its place
on the oven holtom,

3. The above plan not being couverient to prac-
tice, make the loaves as before and place them right
side up in the usual hotel baking pans,
with water, rige, cutas before, and bake in the pans,
There should be plenty of room between. DBrush
with water again when done.

and

brush over

The bakers pursue a method =o laboriows in mak-
ing their flaky, stringy Freoch leaves as would fur-
ever deter weakly peop's from irying, if it were the
only way. But in this cize knowiedge i3 lierally
power The dough carefuliy kneaded on the 1able
in the way that bas been directed reaches the snme
condilion as if it bad been worked in o trough with

water with an immense expenditure of ::ilr\f_'ngl}.L+

Hotel Loaves.

35,

The crusty cleft loaves not being suitable to slice
for the table, nor fur tonst, we make of the same
dough slightly worked, a better sort. Cut the
dough in eight pieces and moutd them up rouuwd,
but not enough to destroy the texture—only from &
to 12 turns. Let stand on the table a few minutes,
Press them out like dinner plates,
opposite edges and press them inte the middle and
place the long loaves side by side in the pans.

Briog over twao

To Prevent Splitting at the Ends.

It iz curiouns to obrerve that the simple way of
folding the loaf just described prevents spliting
open at the ends in baking, while ope more folding
in of the other two sides has often the opposite effect
and causes thuch waste of bread that cinnot be
sliced.

It makes a thin crusi io b ead and the loaves o
part clean and even if they are brushed over with a
teuch of melted lard when placed in the pans,

R
Flain Rolls.

3G,

Mouid the dough into lit'le round ballz and place
them ju-t touching in the pans, slightiy greased be-
tween. Rise an hour; bake 20 mivutes; brush over
with water when done.
out or sweating the boltom on the iron pan,

Keep hot without drying

We shall come to (he more delicate soris of rolla
fusther on.



557, Baker's Milk Bread.

Make up the sponge and dough for this the same
as for common bread, but use sweet milk instead of
water. Iis merit isits whiteness, fine grain, and
sweelness of taste like French rolls. There are three
esgential points to be ohserved.

1. Beat the sponge and dough extremely well,
only adding the flour gradua'ly and beating it in.

2. Have the dough as soft as it is possible to knead
it well, loo :oft to keep good shape as loaves apart,
and bake ihe loavesin tin moulds.

4. Putitin to bake after the rolls come out. As
it must be of light color outside and browns too
easily it can only bave a slack oven to bake inm.
Brush over the loaves with milk when done.

H1 REye Eread.

The proper method with rye bread is the sgame as
with Frenmch loaves, that is, the dough is to be work-
ed in layers and nothing added but salt to the yeast
and water ; the dough made up rather stiff to keep
good shape, and when the loaves are put in the
oven, instead of a long downward cut merely score
ithe rye loaves acrosa diagonally three or four times.

But for hotel use, where there is no brick oven,
it does as well or beiter (o make long loaves in pans
as alrendy directed for ordinary hotel bread.

Some Cheap and Good Varieties of
Iy 418 Sweet Breads.

There ig old Lindsay of Filscoitie ready at my
elbow, with his Athole hunting, and his “lofted and
joisted palace of green timber; with all kind of drink
to be had in burg and land, as ale, beer, wine, mus-
cadel, ma vaise, hippocras, and aquavitae; toeth
wheat-brecd, mam-bread, ginge-bread, beef, mutton,
veal veoison, goose, grice, CApon, cOUEy, Crane,
swan, purtridge, plover, duck, drake, hrissel-cock,
pawnies, blacs-cock, muir-fowl and caper-cailzies;
not forgetting the excelling siewards, cunping bax-
ters, excellent cooks, and pottingars, with confec-
tiona and drogs for desseris.” — (Nd author guoted by
Seott— Waverly.

We bad dinner—where by the way, and even at
breakfust as well as supper at the public honses on
the road, the front rank is composed of warious
kinds of *“sweet cakes,'" in a continuous line from
one end of ihe tableto the other. 1 think I may
safely say that there was o row of ten or o dozen
plates set before us two here.  To aceount for which,
they sy that when the lumberers come out of the
woods, they have o eraving for cakes and pies and
such sweet things, which there are almost unknown.
And these hungry men think a Emd deal of garting
their money's worth  No doubt the balance of vie—
tuals is restored by the time they reach Bapgor—
Matiawamkeag (akes off the keen edge.— Thoreau—
Tee Maine Woods.

Bo il appears from these exiracts “ginge-bread'’
has been thought worthy to be mentioned in place

inthe grandest kind of a feast, and there are places

where all sorts of sweet cakes are eaten with a
bheariy relish.

We who have to serve such kinds side by =ide
with hot French rolls need such aszurances as the
above —geeing our sweet breads and cakes come
baek sgain neglected. The simpler kinds of sweet-
ened breads and good ginger bread seem to be more
acceptable in the ordinary hotel where the “balance
of victuals' is always nicely adjusied, than the
richer sorts yetio come.

GELILR
German Balker's Coffes Cake.

4 pounds of light bread dough.

& ounces of sugar.

8 ounces of butter or lard.,

1 egg. (Not essential.)

Take the dough at noon and mix in the ingredi-
ents all slightiy warm  Knead it on the table wilh
flour sufficient. Set to rise untild o'clock. Knead
it again by spreading it out on the table with the
knuckles, folding over and repeating. Rell it oul Lo
sheets scarcely thicker than a peneil, place on bak-
ing pans, brush over with either waler or melted
lard, or milk. Rizeabout an hour. Score the cakes
with a knife point as you put them in the oven to
prevent the ¢rust puffing up. Bake aboul 15 min-
utes,

One of the atiractions of this plain cake is the
powidered cinpamon and sugar sified on top after
baking, the cake being first brushed with sugar and
waler. Cul in gquares and serve hot

The foregoing makes a sheet of cake large enough
to cover a stove top.

Pic-NMic Bread.

—_—

=41,

Another form of the coffee cake, cheap and good
for school pic-nics and ihe like, and for sale,

Mix a few raisins or currants in the German coffee
cake dough. Holl cut pieces to the size of dessert
plates and half inch thick, bruzh over with a lirtle
melted lard, double them over like large split rolls.
fize and bake like bread, and brush over with a
mixiure of water, egg, and sugar,

Currant Buns —Chelsea Buns.
542, Washington Buns.

Hot for supper. No eggs required.
gort and guickly made. This makes 45,

4 pounds of light bread dough.

5 ounces of currants.

8 ounces of softened butter.

8 ounces of sugar.

It is soon enough io begin these 2 hours before
Take the dough from fhe rolls at say 4
Spread il out, sivew the curranis over and
Roll out the deugh to | mch sheet.

Favorite

BUPPET.
o' clocy.
knead them in



Spread the butter evenly over it and the sugar on
top of that. Cut in bands about as wide as your
hand. Roll them up like roly-poly puddings.
Brush these long rolls all over slightly with a little
melied lard =0 that the buns will not stick togeiher
in the pans. Then eut off in pieces about an inch
thick. Place flat in o buttered pan, touching but
not erowded. Rise nearly an hour. Bake 15
minutes. Brush over with sugar and water, Dredge
sugar and elnnamoen over.

54:E,
Common Rusk, or Buns without Eggs.

4 pounds of light bread dough.

6 ousnces of butter or lard,

8 ounces of sugar,

1 tablespoonful of cinnamen extract.

Take the dough at about noon and work in the
other ingredients. Let stand an hour, then knead
theroughly At4 o'clock knead again, mould into
round balls, grease beiween each one as you place
them in the pans. Rise an hour, bake 20 minutes.
Placed cloge together in the pans they are the ordi-
nary sweet rusks. Bet some distance apart they
are round flat buns; may be sugared on top and have
ourranis or carraway seeds mixed in the deugh.
The richer French varieties will be funnd further
0.

544, Yeast-Raised Gingerbread.

4 pounds of good light bread dough.

1} pounds of dark molasses.

12 ounces of butter or lard.

1 tablespoonful of ground ginger.

Little ¢innamon, or other spice.

Flour to work up to soft dough.

An egg or two does not hurt it.
coffee cake directions.
over the top when done,

Make up by the
Dredge granulated sugar
Good for supper, hot,

Speaking of gingerbread, however, the next,
although not made with bread dough, is the best sort
yet discovered for hotel suppers. Gingerbread is
inclined to be tricky and unceriain, or more proper-
ly speaking, sticky and uneatable, if not made with
care. Too much molasses or too much soda or
powder are usually the faulis. This can be made
with buttermilk and soda if desired.

545, Sponge Gingerbread.

Bometimes called black cake and spice cake,
1 pound of molasses.

6 ounces of sugar.

8 ounces of butter, melted.

1 pini of milk.

6 egga.

1 ounce of ginger.

2 teaspoonfuls of haking powzp,

2 pounds of flour.

Melt the butterin the mmilk e warm, and pour
them into the molasses and snger, mix, add the eggs,
the ginger and powder and lasily the flour.

It iz & pgreat improveeent to beat lhe ealke
thoroughly with a spoon. Tt is too soft to be
handled, Spread itan inoh thizk in a buttered pan
or mould. Bake 20 or 20 minules,

Spices instead of ginger in the above for spice
calie.

Cooks have to rememiwor that this is a cold un-
feeling world, that wanis its gingerbread dark
brown, and will blame theeock for nol knowing
how, and not the molasyes, il it be not the orthodox
tigld fashioned' eolor. Whenever the public shall
have become educated up to the point of eating
gingerbread nearly white gr cunly light yellow then
we can dispense with d2eisoing ; meantime color
your refined sorghum =yrap with burnt sugar to
mitate the black molassze 1 ur mothers.

546,
"Dld Fashioned" Gingerbread.

e ————

11 pounds of molagses.

8 ounces of butter or lard.

3 epps.

1 ounce of ground ginger.

1 teaspoonful of goda, large.

2 pounds of four.

1 pint of hot water.

Salt when lard is used.

Melt the butter and stiv it into the molasses and
then the eggs, ginger and soda.

The mixture begins to foam up. Then stir in the
flour, and lastly the hot water, a little at a time
Bake in a shallow pan.

The three varieties preceding do well as small
cakes, baked in patty pans or gem pans. The next,
besides doing for sheet gingerbread, can also be
made into the plainest ginger cookies. Need bruah-
ing over with milk to look well. Sugar or comfits
may be dredged on top.

47, A
Soft Gingerbread without Eggs.

1 poand of molasses.
G ounces of sugar.
1 pint of milk,

8 ounces of butier.
1 tablespoonful of ground ginger.

1 teaspoonful soda and same of baking powder.

4 pounds of flour.,

Warm the butler with the sugar and molasses and
beat up about 5 minutes, Mix in the gnda and all
the rest of ingredients,



It makes dovgh that can be rolled oul and baked
on pans.

However, it is easy enough to make ginger cakes.
But the baking of them—aye, there’s the rub!"
There are cooks who, while the range is hot, cook-
ing supper, can bake giogerbread of a nice light
color without burn, gall, or bitierness, but——

English Tea Calea.

2 pounds of light bread dough.

12 ounces of sugar.

12 ounces of butter.

4 eggs,

} pound of flour to work in.

é pound of currants.

Takesabout 5 hours time. Mixzall the ingredients
with the dough in the middle of the day. Let rise
till 4. Then beat the dough well with a spoon—it
iz a little Loo soft to handle —and spread it thin on
butiered pie piates. Rise about an hour. Bake,
and split open and butter them.

a4,

One teaspoonful of carraway seeds will suit better
than the currants in some ecountries. Where the
children have been raised on *‘Abernethy biscuits,”
to wit ; and know what carraway seeds are. In
conirary gituations it hurts a house, and the eook’s
gensibililies lo have people picting the seeds out,
thinking they are dirt.

Hotel “French Rolls'’

An Inguiry into their Origin.

549,

Dishes warthy of apecial attention had Hheir name
and quality ceremoniously proclaimed.— Philosophi-
cal Hstory of Cookery

An uneommon dizh wag introduced to the sound
of the flcte, and the servanis were crowned with
flowers In the time of supper the guesis were en-
tertained with mu-ic and dancing, * * * -+
bue the more sober had only persons to read or ve-
peat select passages from books —Roman Anliquities.

The kinds of rolls shown in the eut, whichare un-
derstood to be par excellence French rolls, are of chief-
est interest to us in hotels, for the two rensons that

everybody likes them—most polent gonsideration

where the aim and end of all endeavor is o please—
and that they, at least, appear to be of American
origin.

I 51id as much once to an old and educated Ital-
inn ook who had been a great traveler, but he smil-
ed: —**Ameriea is too young to have any cookery of
her own ; yon can find a foreign origin for every
dish you have. [ remember secing such rolls as
those on the fables at restauranis and eafés in Euo-
rope, when a boy, over fifly years ago' Yet at
last this was but a conjecture  He could not be sure
that what hesaw were mot the baker's cleft rolls
mentioned some pages back, and which have no
greit merit over ordinary baker’s bread. One of
the best American domestic cook-books also men-
tions *‘the cieft rolls which we so often find on the
tables of the eity restanraniz ™ And we still re.
main in ignorance, even if they prove the =ame,
whether they may not have been presented by
Ameriea to Burope at first. ‘The name, French roll,
may be but an American application, as if it had
been taken for granted that whatever is admirable
in cookery must be French. It isthe popular under-
standing of a split roll or pocket-book shape that can
be pulled open hot, and admits & lump of bulter
within its melting clasp, bul never so far as I can
find out has been described in any but American
booksand those domestic.

The earliest dated mention of French rolls I have
met with in the merely cursory search which such a
misor matter justifies, is the following, recently
republished in the ReporTER from “Forney's Pro-
gress’ :

£ % # % oA mnblis resort knownas Spring
Garden. The hotel atiached to the premises was
girpated on the laie site of the Museum, at the ecor”
ver of Ann street, (New York). In 1760 1 find the
advertisement of John Elkin, its proprietor, DWﬂring
Lo the publiz, ‘breakfast from 7 to 9; ten in the
afterncon from 3 to 6 ; the best of green ten and fod
Frenck rolls, ples and taria drawn from 7to 9;
mead and cakes. ™

This shows that French rolls were “the thing'" at
adate even anterior to the culminatisg period of
modern French gpokery, befors the revolution.

Bul the French rolls of that advertisement ; of
the quotation from Savarin at the opening of this
book, of the quotation from Bulwer at the head of
the next division—ihe French rolls of the irades-
people who buy them hot fur breakfast of the bakers
in all the Buropean towns are only little round
loaves—erowded into the pans so that they rize to a
iall shape, and taken from the oven at intervals,
kept smoking hot under green baize covers—made
a trifla richer than ordinary bakers' bread. The
split roll shown in the picture is in all likelihood an
American improvement.

In “Quentin Durivard” (chap. 1v) Sir Walter
Scott gives the most explicit information in this re-
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gard. At the breakfast—¢There wa3s a delicate
ragout, with just that pefit point de I @il which Gas-
cons love and Scoltishmen do not hate. There was
the most exquisite white bread, made into little
round loaves called bowules, (whence Lhe bakers took
their Freoch nvame Boulangers) of which the erust
was g0 inviling thatl, even with water alone it would
have been 2 delicacy, But the waler was not
alone ™'

The probability that split rolls are an American
improvement is strengthened by the apparant ab-
sence of any mention of them in the best foreigno
cook books. Seeing how suilable the shape shown
in the cut is for sandwiches one would have expeci-
ed Jules Gouffe (about 1860) to adopt it instead of
this circumstantial direciion for *‘rolls with foie-
grag ;" he says, “Taxe 24 small French rolls of an
oval shape, 21 inches by 11, rasp the rolls and =it
them open lengthwise without separating them en—
lirely.,”” The Cuisine Classigue directs much the
Bame way, lo cut off the tops of roll and brioche,
(sort of butter rolls) and remove the inside crumb,
for sandwiches and timbales. 2o also the “Modern
Cook,"” (1840) and, later, **Model Cookery,” which
only direcis to make French rolls in long shapes
placed side by side. A number of lesser works
either ignore French rolls o together or treat the
making up in round balls a3 a matter of course.

On the contrary, the writer of these lines worked
with o man, A. Nelson by name, making both the
shapes shown, as far back a 1850, on one of the ¢ld-
time, high-living floating palaces of New Orleans,
and found them then as ever since the most popular
of all. The man's home was at Naszhville, Tenn.
Judging from his age and experience and his un-
conciousness of there being any novelty in this sort
of rollsit seems fair to assume that he had been used
to them for ten or fifleen years before. Some four
or five yearsafter I saw the same in Cincinnati and
Evansville, under the name of Parker House rolls,
Since then in numerous American publications they
may be found called by those and other names—
Tremont House rolls for one.

Mr. Charles Wood, for an ordinary lifetime baker
at the Tremont House, Boston, drawn out in reply
te a newspaper paragraph ereditiog him with the
origination of French rollzin this country—mean-
ing the split rolls shown in the cut— only dates back
the making of his pattern about twenty-six years,
and explaing that Mr. Paran Stevens required bim
tomakerollzlike some he had seen on a Earopean tour
Mr. Wood does not in his published let ter say that the
rolls he produced were the sume as the European,
but only that after several months trial he produced
what satisfied Mr. Paran Stevens—who may still
have had in miod the French brioche, or even the

cleft rolls whose texture is in flakes and eoils, and
their merit being individual loaves.

It appears ihat the general hotel and traveler's
understanding of the term is by no means univer-
sal. Let us make rolls French, according to th-
European undersianding, and never so good, if they
be round, tall, oval, oblong or twisted, some person
will send them back, and looking at the bill-of fare
will gay bring him some French rolls. Anpd another
great lover of bread will say, *these are all very
well, but you ought to see the Freack rolls they
have at—"" some other house. Nevertheless a lerter
from Kussia publizghed in the REroRTER two years
ago remarked how much better the delicate soft rolls
there were *than the French, which are nearly all
erust, "

These Russian rolls were doubtless the same as our
“French.”” Puzzled by these diverse ideas I
wroleto the Royal Baking Powder Co., who had ex-
hibited the making of “Vienna Rolls” with powder
at the Centennial, in Philadelphia, and the pres'-
dent kindly answered with drawings showing for
French rolls, the eleft erusty loaves of the bakers—
directions for making which bave already been given
at length—and their Vienna rolls were in shape
like those, plain ones, in our pieture. There i3 a
remark in one of the higher-class cook-hooks recent-
ly published, that hot breads for breakfust and sup-
per are but little used exeept in the West. Accord-
ingly our hotel French rolls are no: deseribed in it at
all. And yet the Parker and Tremont Houses are
in the East, and Boston people every v hereare exhib-
iting theirrolls to the heathen with pride. Are those
Boston hotels tobe regarded asderiving much of their
fame from the introduetion of this peculiar institu-
tion where before it was unknown? As an example
of how & thing may have various names in differ-
ent localities : Last year a Cavadian hotel steward
who went West and conducted a first-class house,
well knew the merit and importance of fine rolls,
yet so little acquainted with (heir vsual name that
he had them prioted on his bill-of-fare “buns.'"  So
without really appearing on the bill at all, the a;lit
ro.ls experienced an increaging demand from three
or four hundred to over eight hundred at a meal,
and so it went till abo:t the time the third batch of
supper and breakfast bills were to be printed, when
the pastrycook ventured to intimate that “buns
were very rarely called for, but the *“no names' —
the French rofls which did not appear at all upon the
Lill were having o iremendous runall the same. Then
the nama was printed right. Itis not to be inferred
that the hotel steward was ignorant, but only that
these rolls were not familiarly known in the section
whence he came,

Perhaps nine out of ten of the people outside the
circulating intelligence of our hote's, if askid the



meaning of the lerm *“‘pockel-book roll,’ would
guess it to mean a roll of five and ten dollar hills—
sometimes enlled greenbacks, snd somelimes Spin-
nerisms. It is no such thing, but a reoll just like
those in our cut, It isalogal domestic name for
the hotel French roll. A Western anthor, Miss Far-
man, of Michigan, so descr’bes it apd the method
of making, in the “"Cooking Club of Tu-whit Hel-
low," in the children's Wide Awake, and speaks as
if the appellation wereone well known and under
stood among home folk, although so strange to cur
hotel bill-of-fare.  Howewver, it must be owned, our
rolls are the more like a pocket-book, (with sk or
satin ¢govers) the better they are made; for thereis more
sense in having o somewhat flat shape, not toa thick
for a bite, than the taller form that is neither loaf
nor slice.

Through all the foregoing, and many other con-
giderations too tedicuz to mention, I have arrived
at the suppositions that French rolls, 'as understood
by commercial travelersand other holel frequenters,
are of American origin; that they were evolved out
of the competition between Doston hotels; that
they were first a specialiy of the Parker House,
that thenee they spread rapidly to wherever there
was good livivg, because the iravelling people went
braggiog about them, and that they have found their
way like pilgrims and strangers into the domestic
world, conteutedly taking any pet name that may
have been thrust uwpon them. All of which iz re-
spectiully submitted.

554,

However that may prove tobe, I wouldadvise that
rolls of any other shape be denominated on the bill-
of-fare simply hot rolls, and the term French roll,
in American hotels, should always be understood to
mesan 4 gplit roll like thesze shown.

French Rolls. Parker House, Tremont
House, or Pocket-hook Rolls.

Sacred heaven !
o= Quentin Durward,

“Well," =aid Mr. Copperas who, cccupied in fin-
ishing the buttered cake, had hitherto kept silence,
“I must be offf. Tom,—1 mean De Warens,—have
you stopt the coach?™

““Yees, sir.’”

what masticatora! what bread !

iiAnd what eonch iz 2"

‘It be the Bwallow, sir."

“0. very well. And now Mr. Brown, having
swallowed m ihe roll, T will 'en roli in the Swalfow
—Ha, ba, ha | At any rate,” thought Mr. Copperas
a3 he descended the stairs, *fe bas not heard that
before." — Bulwer— The Disowned.

Perhaps we, behind the scenes in hotels, fake
different views of what is important, from the ma-
jority of people. With the matter in hand, for
instance. Individuals, or a family, may never even
gee a hot roll on their table, and ye' never realiza
how unforiunate they are. The *“*sour grapes’” ph'-
logoply may help them, and they believe hot rolls
are not wholesome, anyway. It is really of no con-
sequence in isolated eases. DBut when a whole hotel
full of people show a decided liking for rolls, 8o lhat
they could not well enjoy a meal without, does not
the increased size of the matter justify our case?
There are lean times, too, in hotelz, when the meat
is poor, game out of market and spring lamb net
come in; when poultry almost disappears and
oysters ave no more ; neither choice vegetables nor
new fruits have arrived. Then the regulars grow
digcontented and seek new pasture—at the restan-
rants where sliced baker's bread is set before them
—at the opposition hotel where, whatever else they
may try to have, the rolls are unwholesome wads of
dough, or dry and unpalateable biscuits and grimy
cakes. Then the regulars return to their pr per
homes like good boys, and say it is all very well
over there, but they don’t have good rolls—and
w th such rolls as these they can almost dispense with
everylthing else. In such cases may not the pasiry—
cook claim a right (o loom up lall and exzalt his
trade? i

531, French Rolls.

—_—

For about 60 split rolls.

3 large cups of waler or milk.

1 large cup of yeast.

1 ounce of salt. (A heaping tablespoon.)

2 punees of sugar.

2 gunces of lard or butter.

4 pounds of flour.

Set sponge at 8 in the morning with half the flour.

At 12 or 1 add all the enriching ingredients and
work up stiff.

All the detailed instructions for making the dough
and kneading it the right way have been given
already under the head of eommon bread.

After the 4 o’clock kneading proceed to make th
dough into rolls. B!

Persons in praclice find it quickest to pull off
pieces of dough of right size and mwould them up
instantly.

1. Others cut off strips of dough, roll them in
lengths and cut these up in roll sizes.

2. Mould them up round with ne flour on the
board and only a dust on the hands, and place them



in regular rows on the table—the smoothest side
down.

3. Take a little rolling pin—it looks like a piece
of new broom bandle—and roll a depression across
the middle of ench, a8 in the eat.

4. Brush these over with the least possible melt-
el lard or butter, using a tin-bound varnish brush
for the purpose.

6. Double the rolls, the two  buttered sides to-
gether as seen in the cut below, and place them in
the pans diagonally, with plenty of room so they
will not touch.

6. Brush over the tops of the rolls in the pans
with the least possible melted lard again and set th:em
to rise about an hour—lJess or more according to
temperature.

7. Bake in a hot oven, about 10 minutes. DBrush
over with clear water when done.

Keep baking at short intervals and keep hot with-
out dryiog out.

The particular feature of these rolls, it is seen, is
the folded shape, allowingthem to be opened when
done, and this is the result of brushing over with but-
ter. Rolls placed closetogether in pans will part clean
and entirely separate wherever they have been so
greased between in the making.

The preceding receipt producing fine French rolls,
good enough for anything, the next are no-names.
The addition of eggs and butter does not make o vast
difference, but still makes them creamy colored and
erisp.

And if a body choose to name either of the two
for some favorite hotel, need any other body kick?
Possibly their name may be Parker, Tremont, He-
vere, Brunswick, French, Clarendon, 2. James of
Windeor rolls. Who shall decide or prove what
they are?

No-Name Rolls.

8 large cups of milk,

1 large cup of yeast.

& ounces of sugar.

8 yolks of eggs. !

4 ounces of butter, melted.

1 ounce of salt.

Allthe flour the fluids will take up, or 4} pounds.

Make up either sponge or stiff deough, as may be
most convenient. The latter way is best at night.
All the ingredients may be put in at once, but the
milk should not be made too warm in summer, when
the dough has to be made 12 hours before wanted.

552. No. 1.

333. No-Name Rolls.
Richest.

No. 2.

3 eups of sweet milk.

1 cup of yeast.

G ounees of butter, melted,

6 yolks of eggs,

3 ounces of sugar.

1 ounce of =alt.

All the flour it will take up—or about 5 pounds.

A larger proportion of yeast may be used in winter

The dovgh ought not to want coaxing under a
stove to rise, Our yeast made from good stock
brings the dough up fast enough anywhere in a
warm room, and bread thus easily raised is alw ys
the best and sweetest. Half yeast to half milk or
waler is better than too little.

Ifthese pockel-book shaped rolls are such general
favorites, why are they not universally adopted and
found everywhere! The directions a little way
back numbered 1 to 7 explain the reason why.

These rolls are very tedious to make and take
up one person’s time from all other kinds of bread.
When business is dull the pastryeook makes them in
great perfection for the few people, but as soon as
the house beging to fll up the work begins to
erowd and the tedious split rolls are discon-
tinued just at the time when they are really
needed and would do most good. The reme-
dies are, to leave oul the unimportant kinds and
give the time to these, and where itis imposcible to
give these rolls the & or & handlings, rather than
abandon, cut them out instead. To do this, roll the
dough to a sheet ag if for biscuit. Drush over with
melled lard., Cut out and double over. French
rolls made without yolk of egg will come out the
smoothest-looking when baked, if made that way.

Butter Rolls.

—_—

T

Sometimes called tex cakes, and also Sally Lunn,

2 pounds of light bread dough.

1 ounce of sugar (a spoonful).

4 gunces of butter.

3 yolks of of eggs.

1 tescup of milk or eream.

1 pound of four to work in,

Take the dough, already light, 4 hours befora the
meal, and mix in all the ingredients. Let rise 2
hours. Knead, then make the deugh inte round
balls and roll them fat. Brush over with melted
butter and place two of the flats together, one on the
other. Pressin the cenier. Rise an hour, and
bake. When done, slip a thin shaviog of fresh but-
ter inside each and brush the top over sl'ghtly, too.
Should be made very small if to serve whole, or as
large ng saucers, to cut.



555, Fancy Twist Rolls.

For variety's sake a few simple shapes should be
practiced, besides the plain, round and oblong kinds

TWIST ROLILS OR COFFEE CAKES,

S50, Sandwich Rolls.

1 pound of puff-paste.

2 pounds of French roll dough.

Roll out in thin sheets, separately, place one on
the other, fold over in three, like pie paste, and roll
out thin. Fold over and roll out ones
cut out apd butterand fold over to make pocket—
book rolls, or else in round hiscuits. Ri-e and bake
same asrolls. When no pie paste on hand, butter
miy be spread and :olled intothe dough with the
same effect,

more : then

5357, Finest Hotel Bread.

Sometimes ealled Vienna bread, and French bread.

Make the dough by the receipt for French split
rolls, and knead it several times according to the
extended directions already given for common bread

Thi~ makes bread so white and fine that il vies
with the napkins on the best appointed 1a2bles, and
elicits admiration from the most fastidious Itiza
feather in the botel baker's cap when very particu-
lar, excellent and diseriminating housekeepera out-
side, send to beg a loafl of this extra fine bread for
their company days. That's the on'y sort of pre-
miums hotel fellows are ever allowed Lo win. Re-
member, this bread should be kneaded 3 or 4 differ-
ent times, at iotervals apart.

558, Doughnuts for the Million.

A regular Cape Cod man with whom we parleyed,
# # % helooked as if be sometimes saw adough-
n :1, bul never descended to comfori—too grave to
laugh, too tough to ery, as indifferent as a clam.
# # % Heatood in front of us telling stories and
gjecting tobaceo juice into the fire right and left. *
* At breakfast we had eels, buttermilk cake,
cold bread, green beans, doughnuts and tea I ate
of the apple saunce and the dowghows, which |
thought had sustained the least detrimeot from the
old man's shots.— Thoreau—Cape Cod.

Why does everybody laugh when there are daugh-
nuts in the ease! Ewven Thorean, whoe laughs but
seldom, There is a pleasant little piece about

doughnuts in the Congressional Record, that was
spoken by a Pacific coa t senator—it is too long to
repeat here—and it is eaid all the senators laughed
at that. But if we place on the board some royal
douglnuts, perhaps the origioal kind with their
original German name krapfen—krapfen with apricaots
or with cheese, or flavored with orange flower water,
it looks as if it will be hard to find the fun that
dwells in native doughnuts, and, ezaentially, that is
all these are, though they have appeared in regal
bills-of-fare.

359, German Puffs.

1 pound of light bread dough.

G ounces of butter.

2 ounces of sugar.

# oup of milk.

10 yolks of egps,

1} pounds of flour,

Little salt.

These can only be made the soft, light yellow
puff-balls they ought to be, by a strict and thorough
method of working the ingredients together.

Take the dough 6 hours before the meal and mix
in the butter, sugar, milk and s=ait. Set in a warm
place awhile, then thoroughly beat together. Add
two yolks at a time and flour by littles alternately,
beating against the side of the pan. Then fturn out
the dough and knead it on the table. Set away to
rise about 3 hours, Knead the dough twice more,
as direcied for rolls, but more thoroughly, till air
will snap from the edges when pinched. DMould out
in little balls, Brush these over with melted lard
to prevent hardening cutside. Rise half an hour
or more on greased pans, Fry in aweet lard. May
be sugared over or served with sauce, or as dough-
nuts, cold. They soak grease if raised too much

560,
“Little Pittsburgh" Doughnuts.

These are doughnuts with a little history attach-
ed—but let us make them firat.

4 pnum]s of light bread dough.

8 ouncee of engar and syrup mixzed,

2 epps.

2 or 3 ounces of lard, melted.

Powdered sugar to dredge over.

Lard to fry.

Take the dough from the breakfast rolls, say at 9
in the morning, in Winter. In Summer the deugh
worked up at mid-day will do. Mix in the ingre-
dients, let stand half an hour. Work up stiff with
flour sofficient, and set to rise about 4 hours. Then
knead, and roll it out to a sheet. DBrush over the
whole sheet of dough with very little melted lard.
Cut out with a two-pound tomato can, and cut out
the middle of each with a litile empty two ounce
ground cinnamon can, This makes ringe, which




must be set to rise on greased pans about } hour,
then dropped io hot lard. Sift sugar over when
done. They cook in about 5 minutes.

When Leadville first began grinding in crowds of
mining men poor, and grinding them out rich, the
poor men a3 they went in were often hard put to it
for something to eat, and they never langhed ata
dovghout, but treated it with respect. As saloons
boarding houses, clothing stores, stables, theatres,
and even saw-mills and wood yards hastened to eall
themselves the “Little Pittsburgh,” for the very fa-
mous mine which was at first the life of the eamp,
the bakers did likewise, and the makers of the pre-
ceding excellent doughnuts finding them a sort of
bonanzi as yet undeveloped, hastened to eall them
Little Pittsburghs, too. Purs -ing this wein they
went 01 and adveriiged extensively. You could gei
a Little Pitisburgh doughnut for ten cen's at any
hour of the day or night, and a glass of dried-apple
cider for the same price; put in a commutation
arrapgement you could get a d ughout and a glass
of the cider together for fifieen “cents. So Litile
Fittsburgh doughnuts became a part, and indeed, a
leading feature of the camp. They were in two-line
local notices scattered all through the papers, so
that nobody could mizs them. It seemed, in fact,
as if all the news was gathered fur the express pur-
pose of drawiog attention to doughouts. One day
it wounld be:

“Two hundred and fifty thousand dollara has
been offered and refused for the Chrysolite mine.
And as a sequel :

“There's nothisg in camp can equal those Little
Pittsburgh doughnuts.”” Or, perhaps:

“0ur esteemed fellow citizen fell down a shafi
500 feet deep, last evening. He struck on his head
and probably never knew what hurt him.”’

“0 ! those Little Pittsburgh doughnuts are so
very fine, if youtry them once you'll buy them
every time, at the Union Bakery.”

So, although the doughnuts were alway: the same,
there was always somethiog fresh and pleasant to
give them a new zest Sometimes it would be only
a hanging, or a midaight garroting, but the chorus
of doughnuts kept right on at the end of every per—
formance, great or small. As & consequence ithese
doughouts had & great run. It is hard to fathom
motives. Perhaps some people ate them f.r spie,
trying to abolish them and their “damnable iiera-
tion,"” but of course that was useless, there were
plenty more where these came from. They were
placed in a tentative way on the best hotel tables,
and they took—cr at least the people took and par-
took. Evidently the:e Little Pittsburghs were pop
ular with all.

" But the halcy.n days of ten-cent doughnuts were
short and few, for soon competition came and begn
cutting them out wi b three-pound tomate cans in-

stead of two-pound, making them s0 much larger.
Not satizfied with that, other competitors left out
the eggs and half the sugar and sold al five cenis,
There was no margin to pay for advertisiog in that.
Little Pitisburgh doughnuts weakened and came
down and the advertising crased. None may know
what subtle convection there may be in the ecases,
but both the Leadville newspapers soon afier died,
and the Little Pittsburgh mine iteelf experienced a
temporary collapse. Ithink it would have paid
both the papers and the mining company to have
gone on advertising the doughnuts at bed-rock
prices, or even free, for when they left them out
they left out the spice of the paper, and asthe dough-
nuts had boosted Little Pittsborgh i~ would only
have heen fair for Little Pittsburgh to boost—but it
is nseless moralizing.

The next are the cheap, light-cilored and large
doughnuts that knoezed the bottom out of the rieh,
brown Little Pittsburghe.

561, Cheapest Doughnuts.

Made without Eggs.

4 pounds of bread dough

fi or 8 ounces of sugar

4 ounces of butter or lard

Make same way as the preceding. Take care fo
have the sugar all well dissolved, and baving knead-
ed the dough very thoroughly do not let the dough-
nuts rise much, lest they soak up grease.

I-.“E.I

Bread Doughnuts.

——

Daly plain dough, or French roll deugh, Cut out
biscuit shapes, let rise, and fry. These .re wery
ofien found at railroad lunch stands; nearly as
cheap as bread and butler, and very saleable.

There is a suspicion of tantology in the direetion
sometimes given to fry in Aot lard ; however, that is
the shortest way of saying the lard shou'd be already
hot.

05,

The cakes at tea ate short and erisp.— Goldsmith.

Cruller, Kruller. Old English, crull, curled:
crule to eurl. German, krulle, something curled.

A curled or crisped cake boiled in fat — Webster,

The bakers fur doughuuts, but women should
make the orullers every time. Too heavy a hand
with the sugar and, worse still, with the baking
powder will make them a burning disgrace, a gressy
stain upon hotel eookery, Besides, only women
know how or have patience to curl crisp crullers
into wonderful knots, twirls, twists and riog'ets.

R

The primitive form of eruller is plain beaten
bigeuit dough, rolled extremely thin and ent iote
ribbons, then fried. A handful of sugar added te
the dough ﬁkﬁaa better kind, and many are the

Some Erullers.




people in the domestic world who would not give
them in exchange for any more cake.like wvarieties.
For hotel supper tables, to change with dou h-

nuts, the following are the hest,
5G1,

Crullers. Best and Quickest.

————

2 pounds of flour.

3 or 4 teaspoonfuls of baking powder.

Large half pint of milk,

4 punces of butter,

6 ounces of sugar.

4 eggs.  Salt. Nutmeg flavor.

Mix the powder in the flour. Dissolve the sugar
in the milk, add the eggs, and the butler melted,
palt and flavor. Pour this fluid mixture into the
middle of the flour and mix up like biscuit. Cut out
and fry right away. A quick way tosbape them
i2 to culin rings with a double cutter, having a small
cutter in the middle, and another way is to ent the
thin rolled sheet in bands with a paste jagger, and
divide that into pieces like three fingers attached at
one end—or like a fork head. Sugar over when
done.

These crullers take twiceas much time to fiy as

doughnuts,
565,
Richest Crullers, or Fried Cakes.

Good to keep, to send to folks by stage or express,
or to pack up for a fishing party or & mountain
elimbing. Don't put any baking powder in them.

12 ounces of powdered sugar.

6 egga.  Flavoring,

Half cup of milk,

6 ounces of butter,

2 pounds of flour,

Mix up like cake, by creaming the butter and
sugar together, then beating in the eggs and milk
and flour. Rell out, cut in shapes and fry.

In addition to the foregoing, it may be usefal to
remember, all the rusks, buns and brioches can be
fried as dougnuts when ihere happens to be more
dough than is needed to bake,

ﬁm-
Albany Rolls.

Vienna Rolls.
Rolls.

Lelavan

Make good roll deugh with the finest flour and
knead it well in layers as already dirvected for other
varieties.

The milk bread dough is understood to be the
proper article, but the hotels where milk can be had
for bread-making must be very few, and no person
not ptherwise informed can tell the difference be-
twixt that and our French roll deugh.

1. Mould out little balls as for split rolls.

2, Roll these out in shape of plates, and very
thin.

8. Fold these by bringing over Iwo opposite

edges and making them meet in the middle, and
then bring over the other two edges likewise, mak-
ing a square piece of folded dough.

4. Roll this out a litile flaiter, brush over with
melted butter or lard, and fold over like other split
rolle.  They are square ended instead of half moon
ghapes.

This i3 the slowest and most tedious of all shapes,
but the rolls are almost as flaky as pie paste.

56G%. BRIOCHE AND RUSKS,
For Breakfast, Lunch and Tea.

Perhaps you want to know what sort of & break-
fast one getsat Young's. I wish this was an essay
on housekeeping, so that every point could be en-
larged upon. But the same wonder comes up at
every notable restaurant, why people can’t have just
a3 good eating at home every day and why they
never by any possibiliny do so.  Why the dining-
room ¢annot be as eool, as orderly and spotless, the
melon as erisp, the salad as fresh and piquant, (he
cutlet as brown without, as melting and juicy with-
in, or the bread and butter as perfect as that at
Young's, will always be remarkable toany one con-
demned to domestie interiors.—Fosfon Leller in N.
Y. Werld.

Dust unto dust: what must be must.
If you can't get crumbs, you had best eat erust.
— Old Song.

She would talk of the last tragedy with the em-
phatic tone of a connois-eur, in the same breath that
ghe would ask, with Maria Antoinette, why the poor
people were so clamorous for bread when they might
buy such nice brioche for two-pence apiece —Bulwer-
Pelham,

The above allusion to brioche appears in nearly
the same words also in one of Dumas' prefaces—
“Louize de la Valliere'—1 ithink, but the solecism
circulates with the point upon other articles of diet
as well; as in one place the surprise is that poor
peasants should prefer potatoes to meat, and only
last month, in a magazine, it was a *“French prin-
cess,”” and “chicken broth.'*

So far as living on the best of bread goes, there
need be noe reason why people condemned io do-
mestic interiors should have to suffer from the com-
parison with those in hotels and restaurants, for
afier the details of the simple art of making it, =et
forth in these columne, there is only needed dili-
gence and a proper degree of pride in the resulting
produet.

I'he English are corrupting our language dread-
fully. They call our erackers biscuils; our biseuits
they call Scotch scones; our muffins, if they have
them, seem not to be called muffing, for that name
is given to a poorer sort that is baked on & kind of
griddle, and in like manner they call our rusk buns,
while fresh and hot, and only accept tl:em as rusks
when sliced and dried brown in the oven,




Brioches and French ruzks, the half dozen varie-
ties of hot breads which seem to be popularly associ-
o ed with those names in the United States, are un-
surpassed for the afierncon teas which are becoming
fazshionable, and for lunch, and for French break-
fasis of bread and coffee.

We find “bricche, with cheese,”” and with fruit,
also forming parts of a course in some “royal’’ din-
DEr MEnus.

At the great meat, fowl, fish and potato suppers
and breakfasis of Ameriean hotels, these kinds geem
to find no proper place. They are well worih prac-
licing, however, for more domestie oceasions, and
have always been considered the highest test of
skill in bread-making,

b=, Brioche, or Butter Rusks.

1 pound of good, lively, roll dough.

6 ounces of butter.

2 ounces of sugar.

Half cup of milk or gream.

10 yolks of eggs.

Little salt,

1} pounds of flour,

They require 5 hours time to make, raise and
bake,

Warm the bulter, sugar and cream, with the
dough, together in a pan, and then mix thoroughly.
Beat in the yolks, two at a time, and most of the
flour, gradually bringing the mizture to a smooth,
yellow dough. Then knead it thoroughly, and afier
that getit away to rise. Inabout three hours knead
the dough the second time, and an hour afier knead
onee more, Lhen make out as directed for French
rolls and motch the edges with o knife, to make the
shape shown in the cut of rolls.

They rise and bake in the same time as rolls.
Brush over with butter when done.

38%. The Many Uses of Brioche.

It being eminently French, and every French
cook making brieche by a different reeeipt—usu-
ally with more butter than the foregoing—as might
be expected, this unsweetened kind of cake figures
considerably in French cookery. One saysit is a
spongy kind of cake resembling Bath buns. An-
other says it should be rich, yellew and like a
sponge, whence it takes its name. One mixes rai-
sing, currants and shred citron in it for luuch and
tea bread, and makes it in various fancy shapes and
twists, also in large cakes, Amnother bakes the
dough in form of round rolls, culs off the top, takes
out the crumb and fills with chicken or other meat,
or, bakes in little moulds like oval gem pans, re-
moves the ingide and places in the shell or timbale
thus made a cgoked bird with its gravy and dizhes o
pyramid of these on a napkin.  Still anolher steeps

slices of brioche in orange syrup and fries them in.
closed in batter as fritters; and at a costly and ele-
gant dinner given in New York, on last Christmas,
“brisehe erusts, with fruit’® appeared amongthe
pastries.  But the following sweet varieties might
be employed for that.

One point in bread.making ihat, like hand.
moulding, ean only be learned through practice is
the right piich of lightness to be allowed. Some
stress has been laid on the lightness, sponginess and
large size of rolls and loawes, beeause of the aver-
sion wa all have to heavy bread, which is ruinous
to health, The inexperienced are cautioned against
runniog to the other extreme  There isa point
when the rolls have reached a certain height they
begin to settle out of shape and to crack open. A
little before this is the time to bake.

Butler rusks of our pattern should epen and curl
backwards in baking, therefore should not be
brushed over with butter when panned as rolls
are.

370,
French Sweet Rusks. Richest.

The receipt for making these is inguired for at
plages where they are made in perfection, perhaps
oftener than any other. They are cakes rather
than bread ; very showy, and never fail to atiract
notice, Sheuld only be attempted with the strong-
est yeast or lightest dough, as they are otherwise
slow to rise. The art tobe acquired through prac-
tice is to make them elastic and pleasant eating, not
clammy like half-baked bread.

1 pound of light dough.

G ounces of butler,

4 ounees of sugar,

G yolks and 1 whole epg.

Half cup of milk.

Flavoring as indicated below,

1} pounds of flour,

If for afierncon tea, take the dough from the
breakfast rolls, and six hours before the rusks are
wanted place it in a pan with the bulter, sugar and
cream. Let all get warmed through and the buiter
softened, then mix them thoroughly, Next add the
eggs and flour by littles, alternately, beating the
mixture up against the side of the pan, to make it
smooth and elastic. Spread the last handful of
flour on the table, knead the dough as for rells,
pressing and spreading it out with the knuckles,
and folding it over repeatedly. Set it in a warm
place for 2 or 3 hours. Then knead it the see-
ond time.  Every time the dough is deubled on it-
self the two edges should be pressed together first.
When the duugh of this and of the br.oche receipt 18
good and finished it locks gilky, and air will snap
from the edge when it is pinehed.  After this see-



ond kneading the dough should stand an hour and
then be kneaded occe more and made into shapes
The smaller noteched shape in the epgraving of rolls
ig perhaps the best for these, Do mnot brush over
the tops with butter lest they run out of shape. Rise
in the pans 1} hours,  Bake in a slow oven fificen
minuies  Brush over when done with sugar, ege,
and water, mixed and flavor with vanilla, and
dredge granulated sugar over.

A liitle flavoring may be added in the dough ;
either vanilla exiract, wvamilla asd rose mized, or-
ange or nutmeg; but for a nice varintion grate in Lhe
rind of one or two lemons and sgueeze in some of
the juice,

If to be made avernight without light dough for a
start, all the ingredieats can be mixed at once by
taking a pint of yeast and half pint of milk—or
nearly a'l yeast—addiog ail the other articles and
flour to make soft dough,

5Tl French Sweet Rusks.

Best Every-day Sort.
2 pounds of light dough.
4 punces of sugar,
4 ounces of butter.
4 yolks of eggs.
Large half cup of milk,
Fleur to make it soft dough.

592, English, or Hot Cross Bunsa.

1 pint of “liguor’ —being half yeast, half water or
milk.

1 teaspoonful of salt,

4 punces of sugar.

4 ounces of butier, melted.

2 eggs—or 4 yolks, better.

Nutmeg or other extract.

Flour to make soft dough,

Mix up everything at once, Manaze according
to extended directions for rusks. Make ioto round
balls flattened. DBrush over with syrup when done.

But then rusks will till be dry rusksor “tops and
bottoms,"” according to some undersiandiogs of the
term, and hotel pastry cooks are often called om to
make them at pleasuring places,for wine parties, and
fur ou:-door oecasions,

Brussels Rusks.

D93,

Take, fur preference, the dough made by the re-
ceipt for rusks designated as the best every.day
sort, and when finished make it in long loaves and
bake in tin moulds of brick shape. When a day
old slice thes: and brown the slices in the oven.

Bricche dough iz used io ihe same manner as the
above, and also with earraway seeds mixzed in. A
teaspoonful does.

a4, Marlborough Rusks.

Make the one pound common sponpe mizture—it
has already been twice given in ihe book of pud-
dings—and add thereto one ounece of carraway seeds.
Rake in leng, parrow moulds. When a day o'd
slice, and hrown the slices in the oven. Thesa
crizsped slices can be kept a lomg iime, and serve
much the same purpose as sweet crackers,

- —_—

595, Bussian Wine Rusks.

Thig and the next succeeding kind want the same
skill in making that sponge cake does, They belong
properly to the department of cakes, and may be
used ag such a3 well as in the form of dry rusks.

14 punces of granulated sugar.

12 eggs.

# ounces of almonds,
8 ounces of unbolted flour.
1 teaspoonful of almond exiract.

Crush the almonds with the rolling-pin on the ta-
ble without removing the skics, and then mix them
with the half pound of graham flour—which should
have the goarsest bran sifted away from it before
weighing.  Beat the sugar and eggs topether in a
eonl place about half an hour. When perfectly
light and thick stir in the flavoring and the flour
and almonds. Bake in long, narrow moulds, Slice,
and brown the slices in the oven.

Anisette Rusks.

596,

& ounces of granulaled sugar.

10 egga,

4 punces of almonds,
G ounces of flour,
A guarler ounce of anise seed.

Mince the almondsas fine as possible, and without
taking off the skins,  Mix them and the anisesecd
with the flour dry.  Then beat the sugar and eggs
quite light, as for sponge cake, and lighily siir ia
the flour, ele. Bake in long and marrow moulds,
and when & day old slice, and brown the slices on
both sides in the oven.

Mufflns, Waffles, Gaufres, Flapjacks

At last, to be sure, Mr. Warrington burat inlo a
loud laugh. It was when the poor chaplain, after
asufficient discussion of mufling, eggs, tes, the news,
the theatres, and s3 forth, pulled out a schedule of
his debis —Thackeray's Virginisans.

There were piping hot wheaten cakes—no Indisn
bread, for the upper part of Maine. it will be re-
membered, i3 8 wheat country——ham and eggs, and
sbad and salmon, tca swectcied with molesses, and




sweel cakes incontradistinetion to the hot cakes not
swee eoed, the one white, the olther yellow, to wind
up w th, Such we found was the ]:rre-v.ti'[iug fare,
ordinary and extraordinary, along this river.— The.
redu-The Wame Woods,

Beactiful evening | For thee all poets have lad a
song % #* We love to feel the =zlillpess,
where all, iwo hours back, was clamor. % #
We love to fill ouwe thoughts with speculations om
man—even though the man be the muffin man—
Bulwer Paul Clifford.

5%7. English Common Muffins.

Baked in rings on & huge griddle and earried
around o customers, from the shops. Simply a
eommon bread sponge of the cheapest, the muffing
being pulled apart and toasted, almost invariably,
before they are eaten.

2 pounds of flour.

1 guart of mixed waler and yeast.

1tablespoonful of salt.

Mix the above togelher carefully, to have nolumps
in it, at noon. The waler should be warm and the
sponge set to rise in s warm place, At about 3
beat the sponge thoroughly, and the longer the bet-
ter, with spoon or paddle, and let rise again. Beat
up again before using. Set lin ringa the size of
saucers on the griddle, half fill them with the batier,
let bake light brown on the bottom, then turn them
over and bake the other side. The batier should be
thicker than for pancakes and thinner than frit.
ters.

The preceding being the cheapest made for sale,
private parties make richer qualities with milk and
& litile shorlening.

The Boston muffin man had & name for some kind
of a hot breakfast and tea cake which the great
word-catcher dictionaries have failed to rake in.
The word was pyfil; his painted sign read ““Muffins,
Pyflits, Datcakes, Goffers, Made Here by o
His place was a red brick, private house on Li-
quorpond street—of course everybody Enows Li-
gquorpond street, Boston—it leads into High street
on the north and the Witham river runs at the baek
of the old brick stores on the further side of that,
and the river itself is az lively as a street when the
tide is up, aithough its channel to the sea is only
maintained by means of bundles of wicker stuff,
like the Mississippi jetties. The muffin man used
to start out punctual to the moment, morning and
evening, and cry “muffins and pyflits" —and them
only, 8o his lilerary customers must have known
what “pyflits"” meant. Io that they had the advan-
tage of these columns. In saying literary custo-
mers we only give honor where honor is due, for
Boston has always been famous for literature and
good hotels. The Roberts Brothers were located in
Warrow Bargate, opposite the “Red Lion Inn "

They used fo izsne a compendium with their alma-
nac, and tried to please the Middlemarch people and
“lay over’" John Noble, the other book:eeller, by
leaving oul the horse-docloring matter and signs of
Zodine, and puiting in fine pictures from the ari
union instead, These Roberts’, strikinginio o new
path right through the fences of old cusiom, were
both young men. But of the hotels, the “Peagock’
was the one patronized by the American travellers.
(Hawthoraoe's England and Italy.) The *Hed
Liow'" was frequented, principally, by “Cripps, the
Camer,” and the *White Hart"" by the farmers, and
the *“White Horse'" by market people. Boston stee-
ple, that most remarkable landmark, towers, an
architectural glory, into the world of rooks and
crows, three hundred feel above these all, It can
be seen thirly miles out at sea, and from Lineoln
Minster, thirty miles the other way. DBut of course
every Bostonian knows of the presence of this great
tower, although he may never raise his eyes io look
at it g0 common, nor care to remember oid John Cot.
ton, the preacher,
his mysterious pyHits, not to be found in the una.
bridged, was an object of more immediate interest.
The people “off ihe Skelligs,” and John Halifax,
tieut, should koow what pyflits are, but as for us we
can only jump to the mild guess ihat they must have
been crumpels under an ancient name.

BTN, =
Cheapest Yeast-Raised Batter Cakes

Without Eggs

English Crumpets.

But the Boston muflia man with

14 pounds of flour.

1 quart of warm waler.

1 eupful of yeast.

1 basting-spoonful of melted lard.

1 @ L of ayrup

1 small teaspoouful of salt

Mix all the ingredients together like getting sponge
for bread—with very cold water if made over might
for breakfast, or else G hours before the meal with
warm. Beat thoroughly both st time of mixing and
just before baking.

Such cakes as these, baked rather dry and not too
thin, are made and sold in shops which have no
other busioess but these and muffins in all the
cities.

The “ecrampels” are commonly toasted in their
native lands.

——

5YT0.
Wheat Batter Cakes. “Flannel” Cakes.

2 pounds, or quarts, of four.

2 quarts of warm water.

1 cup of yeast.

1 basting-spoonful of syrup.

4 ounces of melted lard.

4 pgos. Balt,

Mix the flour into a sponge with the yeast and



waler, either over night or 6 hours before supper.
An hour before the meal add the enriching ingredi-
ents and bent well,

B,
Baking Powder Batter Cakes.

Mix up, just before the cakes are wanted as in the
preceding receipt, but without yeast.  Just before
you begin to bake add two or three large teaspoon-
fuls of baking powder, take the large wire egp
whisk and beat the batter thoroughly—a vast im-
provement.

Hotel cooks probably have different estimntes of
the public likes and dislikea from other and domes-
tie peoples’. Their opportunities are different. The
conditions are different, The restraints are re-
moved from the people whe eat, and they indulge
their tastes without the hindrances of ecomomic
considerations. The cooks know no individuals,
but as the tide ¢omes and goes they learn what the
tide of humanity likes to consume the most of. For
instance, one favorite article which is not found half
often enough is graham cakes.

—

Graham Eatter Cakes.

1 pound of graham flovr, not sifted.

1 pound of white flour,

1 quart of warm water.

1 eupful of yeast.

2 eppa.  Salt.

2 punces of syrup.

2 ounces of melted lard.

Bet the batter as a sponge like other yeast-raised
cakes, either over night or © hours before supper,
and add the enriching ingredients an hour before
baking,

l'-]' qu

And, anything for a change, sometimes your peo-
ple take streaks, and the prevailing fashion is fo
rice cakes,

Gs2, Rice Batter Cakes.

One heaping coffee.cup of raw rice makes the fol
lowing quontity:

1 quart of cooked rice.

1} pints of milk.

1 pound, or quart, of flour.

1 basting-spoonful of syrup.

4 to 6 eggs.
1 teaspoonful of salt.
2 LI} o haking powder.

Mash the dry-cooked rice in a pan with a little of
the milk, which should be warm, {ill there are no
lumps left, then add flour and milk alternately, keep-
ing it firm enough to work smooth. Add the other
ingredients and beat well. Buttermilk and soda
¢an be used if desired, instead of powder and sweet

milk,

White Bread Cakes.

1 pound of bread crumbs,

12 ounces of flour.

& pints of water or milk.’

4 eggs. Salt.

2 teaspoonfuls of baking powder.

Remowe all the dark crust from the bread, and
then sonk it in & quart of the water several hours
with a plate to press it under. Mash smooth aod
add the flour, the pint of milk or waler, eggs aud
powder. It always improves batler cakes 1o beat
the eggs light, before mixing them in, Nc shorien-
ing nor syrup needed for the above.

S.3,

SEd, Graham EBEread Cakes.

Make like the preceding, with part graham flour,
and the crumbs of graham bread.

Corn cakes will be found, with other preparations
of corn meal, near the end of this book.

Bpeaking of the way the English mis-call things,
there i3 a very pretiy London ¢ook book making the
remark that gomething in the batlier cake line is
baked Jom a ‘girdle” in Scotland, where *gird-
les*” are in common use, bui as] they are litile
known in England the cake must be baked on the
stove plate, The idea of ealling a griddle a girdle !
The griddle is in common use in New Jersey, but is
little known in York State.  And if no griddles in
England what do they do for buckwheat cakes?
Dreadful supposition—perhaps ihey have mnone!
Time for somebody to start American kilchens over
there, So that is the reason why Scotland is apos.
trophized as

“Land o' cakes ! and John o'Groates.”
And barley bannocke; and England is not honored
with any such title—how can she be, with no *gird-
les.’, What is home without a *girdle I'" Her
people are emigrating,

5Ss5, Buckwheat Cakes.

2 pounds of buckwheat flour.

2 guarts of water,

1 cupful of yeast.

1 teaspoonful of salt.

1 large basting-spoonfel of syrup.

1 - X #  of melted lard.

Make a sponge or batter, overnight, with the
warm waler, yeast and flour. In the morping add
the enriching ingredients, beat up well and bake

thin cakes on a griddle.

The great majority of people prefer buckwheat
cakes with about a fifth part corn meal mixed with
the buckwheat.  And twice as much shortening as
above will please them better. No eggs need ever




be used with buckwheat.

Afier the first mixing with yeast some of ihe bat-
ter may be saved and used instead of yeast for seve-
ral succeeding days. A teaspoonful of earbonate of
soda may then be needed to be mixed in the batter
n the morning, but cakes made that way, for some
reason, are more palatable than with sweet yeast—
care being taken Lo properiion the soda to the de-
greeof slight sourness.

G550,

The neatest wayto grease the eake griddle is with
a piece of ham rind cut off large for the purpose, and
the batter ghould be poured from a pitcher, or & can
baving a coffee pot epout.

Where the smoke and smell is an objection the
cakes can be baked just as well without grease, not
only on scapstone griddles but on iron ones as well,
if they be rubbed with a cloth after every baking, to
keep them polished. We do not insist en the adop
tion of the cleaner plan, because cakes half fried
are eaten with a better relish than the others—and
hotel cooks are not expected to be reformers.

5=y,
Goffers are gaufres, and they are wafers, or thin

cakes, whence waffles, which are, or used to be,
cailed algo soft wafers. But thin cakes were of more
ihan one sort.  Almond gaufres and some others
are a kind of candy cakes, thin and crisp, Flemish
gaufres are our waffles, but made so rich that :hey
are used as a pastry dish for dinner with jellies and
marmalades. They are also used in all their rich-
ness for breakfast, where expense is no object, but
can hardly come under the head of breakfast bread
in ordinary, Thenext receipt is the happy mean
which just suits,

A ———

Hotel Waiflles.

——— —

DS,

3 pounds of flour.

3 piots of milk or water.

1 pint of yeast.

b ounces of sugar or syrup,

8 ounces of melted lard or butter.

1 tablespoonful of salt.

10 or 12 eggs.

If for supper make up a sponge at noon, plain,
with flour, water and yeast. At 4 o'clock add the
enriching ingredients, beat up well.and let rise again
till 6, then bake in waffle irons.

5=,
Whaffles for Early Breakfast.

The waflle batter ofthe foregring can be set over
night with cold water, but it saves making a sepa=-
rate sponge when there is roll dough ready in the
morning to take 2 pounds of the dough and work in
the butter melted and a little of the milk made
warm. Let stand a few minutes, then beat smooth,

addiog the rest of the articles, and in an hour it will
be ready to bake.

S04, : b
Waffles with Self-Raising Flour.

Or with baking powder, or buttermilk and soda
2 pounds of flour.
2 quarts of milk (nearly.)
4 whole eggs,
12 yolks.
£ ounees of butier, melted.
1 basting-spoontul of syrup.
1 teaspoonful of salt.
Powder, 2 teaspoonfuls if common flour be used.
Mix up juset before the meal, like battercakes
gradually, with the milk inthe middle of the Hour
to aveid lumps. The eggs should be thoroughly
beaten.

501
Flemish Waffles, or Gaufres.

—

Very rich and delicate when directions are fol-
lowed. This is only balf the quantity of hotel waf-
fle receipt :

1 pound of four.

2 gups of mill,

1 cup of yeast.

1 cup of thick cream.

£ opunees of butter, melted,

12 eggs. Salt,

1 ounce or spoonful of sugar.

Set a sponge over night, or else 6 hours before the
meal, with the flour, milk and yeast. In the morn.
ing separate the eggs, beat the yolka light and add
to the sponge, together with the sugar, butter and
salt. Beat up well, let rise an hour. Then whip
the cup of eream and stir in, and lastly the whites
of eggs beaten to a froth.

ooz, R
French Sweet Wailles, or Gaufres.

Made without yeast.

1 pound of flour.

G ounces of sugar.

14 eggs. Salt.

1 pint of milk.

1 pint of cream,

1 cunce of butter, melted.

1 cup of brandy.

Separate the eggs. Mix flour, sugar and salt dry,
in o pan. Beat yolks and milk together, pour them
in the middle and stir to a batter, smooth and with-
oul lumps., Then add the brandy and melted but-
ter. When about to bake whip the piot of cream to
a froth and mix it in, and then beat the whites up
firm and add likewise. Bake soon, while the mix-
ture is creamy and light. When the batter must
stand and wait during a long meal a little bakiog
powder should be beaten in after the lightness of
the cream and egg-whites has evaporated. This



makes fine pancakes az well.

59,

Ag a rule, for those who would excel, it iz well to
remember that white of eges makes waffles and pan-
cakes tough and leathery unless added in the form
of froth, which crrries fine air bubbles into the bai-
ter. When not o bealen the cakes will be beiter
wilh the whiles left out altogether and powder used
instead, along with the yolks which alone give the
richness. Just such fine distinctions as these well
oheerved make the difference betwixt fine cooks and
those who loaf; gul of employment, on street cor-
DErs.

Baking Waffles.

S04,

Waffles, it musilhe owned, are the terror of hotel
cooks in erdinary positions, chiefly because people
will persist in taking waffles just before they hegiu
the mesl, waffles for the meal, and more waflles just
after ibe meal, making nine hundred orders of
waffles for three hundred persons. But as waffles
make a house popular and are & means of distaoc-
ing competition holel gtewards and proprietors of en
find it gogd policy to look wupon waffles wiihout
prejudice, and provide for their extensive manufac
ture by furnishing the proper waffie range, thus
saving & hand and no end of confusion, waste,
smoke, inconvenience, profanity amd disappoini-
ment. Of course this applies Lo large business, A
stove and the common waffle irons may do very well
for fifty persons—the guage of these receipis,

Bweet waflles burn so easily that they cannot be
baked fast, TWhen waffles do not brown fast enough
add sugar or syrup. The only remedy for waffles
sticking to the ironsis to keep the irons in consiant
use with seraping and rubbing out with lard while
hot, and aveid letting ikem burn with nothing in
them. To bake waflles, pour in one side a spoonful
of melled lard, shut up and furn over the iron two
or three times and then place a spoonful of batter
in ench compartment. Shut and turn over to the
fire frequently till both sides are brown.

Rice Waflles.
1 quart of dry cooked rice,

11 pints of milk,

1 pound of flour.

4 epgs.  Sall,

73] H W

10 yolks,
1 basting-spoonful of butter.
1 1 X of syrup.

2 teaspoonfuls of baking powder.
Mash the rice with the milk, mix up like
haiter cakes.

rice

But to divert aitention from waflles il is only

necessary to announce clam pancakes, And surely
they are n Yankee invention and of loen]l fame only
at that, for nowhere in print, not even on clam can-
labels ean such a dish apparently be found, This
i3 the route by which clam pancakes have reached
these columns: A number of pleasure-seeking peo-
ple cceupying the broad piazza and the hundred rus-
tie chairs at a hotel in the shadow of Pikes FPeak,
between dancing and promenading and the pause in
the music got to talking about the sea-side and per
consequence about clams. There was one among
them who had iravelled on the siaff of the Grand
Duke Alexis, and speaking of various peraons’ likea
and preferences it came at last to 'O, clams plain are
all very well, clam fritlers, clam siew, clam patties,
but leaving out chowder there is nothing made of
clams equal to our Yankee clam pancakes'',

“Why cant we have them here?'"

#Why of course we can.’

It is irue Pikes Peak is a long way from Clamdom
but ¢anned clams do very well. Ibe cook had to be
instructed, and afier that still weniured to ask
#What do you eat with them?"' ‘-Butier and syrup,
just like any the other batter cakes,”

596,

' Clam Pancakes.

2 cans of elams (2 1b, gize),

1 pound of four.

1 pint of the elam liguor

1 pint of milk. Salt.

10 yelks of eggs.

4 guneces of butter, melted.

A spoonful of syrup.

1 heaping teaspoonful of baking powder.

Cut or ¢hop the clams a little larger than heans,
Mix the batter as for other batter cakes, add the
clams at last, and bake on a griddle,

There is a biographical dictionary across the
street, but no use looking in that for Sally Lunn.
Who wasshe! A muffin peddier! Bome common
body, else she would not have heen ecalled Sally.
Perhaps a female “good fellow,” who invited folks
to takeacup o' tea, Maybe a village Hampden or
a Howard, or a female Cromwell puililess of any-
body’'s blood, yet a great backbiter. But “mo fur-
ther seck her merits to disclose;" she might turn
out io have heen like a ceriain Aunt Melissy of
Pennsylvania, recently sketched in a magazine, who
kept boarders, was famous for her savory pot-pies
and doughnuts, but who sold whiskey and swore
terrifically.

« 597, Sally Lunn Tea Cakes.

2% pounds of roll dough.

4 ounces of butter, melted,
3 ounces of sugar.

2 whole egga and 2 yolks




Half eupful of milk.

8 ounces of flour.

Take the dough from the rells at 2 o'clock, and
work in the enr ching ingredients—the milk warm,
and sugar and butier melted in it and eggs beaten
I'ght—then add tne flour and beat thoroughly.

It makes dough too goft to handle, and like frit-
ters.

Rise 5 hours. Beatagain., Dividein four pie pans,
Rize ha!fan hour. Bake about 15 minutes. They brown
very easily; are not so good when allowed to become
too light ; should be brushed over with good butter
when done. Cut'in pieces like pie, but carefully,
with up and down strokes of a sharp kni'e, as it
spoils the cakes to erush them witu a heavy cut.
Shou'd be baked at intervals as the meal goes on,
and not sweated in the pans.

The pext, and last in this division, are presented
as something of a specialty in breakfast breads
They have been very frequently complimented
{alwa]'s rzmﬂmh&ring that nothing can qui'e sup-
plant fine French split rolls) and once I heard thi:

“We have peneirated behind the scenes lo see if
we can discover what particular trick it is that
makez theze muffing so delicate, o fine and elastic
and like a sponge. We bave boarded in the G —-
Housze at Louigville, the B Houze at Cincinnari,
the B—— House at Indianapolis,”” (these remarks
wers mide several years ago) “bul never met with
any to equal these.”

“We use here the finest flour, perhaps thai's the
reason. '’

““No, it isn't. So they do there, and have (he besi
of pastrycooks, too.”

“Perhaps you come to breakfast here at season-
able hourg when the muffios are fresh baked and
hot."

Mo, itiz in the muffins themselves and the way
you make them.”

Perhaps they had been nsed to regard hotel muf-
fins s dry, little, unpalateable things that would
grense the ﬁnge:u to tough. The receipt for the sort
which they estermed so much betier is here given,
butthatisnotall. Aswasremarkedaboulmilk bread,
butier rusks, sweet rusks and waffles the
beatiog properly performed with a cutting-under
molion, 80 as Lo isclose air in the batier, is quite es-
sential to insure fine quality.

thorough

Hotel Wheat Muffins.
2% pounds of light bread dough,

4 ounces of but er, melied.

& cupful of milk or eream.

5 yolks and 1 whole egg.

2 teaspoonfuls of sugar.

4 ounces of flaur.

Little salt,

s,

Take the doogh from the breakfast bread at 5 in
If French roll dough no sugar need
be added. Work the butter avd milk in, and set in
a warm place a few minuotes, Then beat in the eggs
and flour and keep beating against the side of the
pan till the balter is very elastic and smooth. Rise
awhile.

The tin muffin rings should be two inches aeross
and one inch deep. Set them on a buttered baking
pan, half fill with the batter—which ghould be thin
enough to settie smooth, and thick enough not to
run—Ilet rise half an hour, bake about ten mioutes
in & hot oven. Bake small lots at intervals during
the breakfast.

the morning

59, Muflins from the Beginning.

When no other kind is made and there is mo
dough ready.

1} pounds of flour.

1 pint of “liquor’”’—milk and yeast mixed.

Makea eoft dough of the above over night and
add the ingredients of the preceding receipt except
the flour, DBeat up well in the morning.

Sugar in small gquantities makes bread crust
paper-like, thin and soft, Too much makes bread
puddingy, Yolk of eggs counteracts sugar, and
dries the bread out, also makes the crust crisp and
brittle, White of egg makes thick, tough erust
like leather that has been wet and dried, Shorien-
ing makes little difference besides lessening the
siringiness of well-made bread, Sweet rusks and
cakes are slow Lo rize and slow to bake. Such bread
as muffins and Sally Lunn usnally rises too fast and
too much,

GO0,
About Baking Powder, and How Not

to Use It.

Diost thou think, beeanse thou art virtuosus, there
ghall be no more cakes and ale ¥— Twelfth Night.

After all that has been shown of the mauner of
makiog the best of bread without baking powder, it
must be plain to sre that the way to aveid the inju.
rieg arising from baking powder adultera’ion is to
use good yeast instead. The use of powder does not
need to be evcouraged, ir, like many other non-es-
sential articles, is good in ils place, but it is the
lazy cook’'s resort; it tends to inferiority in cooking;
it cauges an expenditure of money fur that which is
oot nutriment but which at 118 verv best isbut empty
air and af its worst carries after the air a residue of
poison, And yet baking powder is good to a certain
degree, But how few can make baking powder
bread apything but a sorry sub:titute for bread ?
In the mining and lumbering re gious and such haf.
civilized places where men in haste and eareiessuess
mix up a sort of biscuit, any way forthe easiest, bak-



ing powder is used in such vast quantities as people
who live where cooking is done might find impossi
ble lo believe. ‘That its manufacture must be
very profitable is shown in many ways; by the im-
menze number of different brands, the number of
new and expensive ways of puiting it up in pack-
ages, and of employing agenis, traveling equipmenis
and prioting and advertising, equaling the sewing
machine business of patent times, or patent medicine
business of all times, and this without any monopoly
for anyone.  Besidesthe immense factories of the
large cities most of the small cities and outfitting
points of the west bave firms engaged in the manu-
facture. Kausas City has one, Denver has two, and
of ihese one alone advertises that it ships from three
to four tons of powder per month to the mountain
towns, At the eame time ear loads are arriving of
perhaps forty different brands from the east.

Baking powder was first exiensively advertised
for sale and generally introduced ahout the years
1845 to 1550,  Flaming posters appeared in all the
towns calling it German yeast, or baking powder,
claiming that a yield of about twenty pounds more
bread from a barrel of flour could be had by its use
than by yeast raising, on the ground that ordinary
yeast changes o portion of the flour inte air in fer-
mentation, and claiming for powder the effect of
eggs, and another saving. Chemista cerlificates
were appended to say that the powder when evapo-
rated in the bread left only an extremely small re-
maionder, and that was but chloride of sodium, or
common Salt, and no disadvantage.

Supposing the last to be true, it is on the pre-
sumption that éi:hei' eream of tartar or tortarie acid
are used in makiog the powder, and that they are so
perfectly proportioned as to exactly counteract each
other and banish each other in the form of air, from
the bread. Otherwise a residue of one or other
must remaio, and other acids and alkalis may be
used having the same or sironger effects but leaving
gtill more harmful remiinders.  Both before and
after the introduction of commercial baking powders
pastry cooks used to make their own. But cream
of tartar was found most unreliable because of lack
of uniformity in its adulteration. Some samples
would contain s0 much starch or worse matters that
four teaspoonfuls were required to counteract one
teaspoonful of soda. With tartaric acid ready pow-
derad the eame dificully was experievced, Tartaric
acid in crystals, powdered in a moriar at home as
wanted, was the only reliable recourse to avoid hav-
ing biscuit spoiled either one way or the ofher, The
propertions are one teaspoonful of powdered tartaric
acid to two of carbonate of soda—the reverse of
cream of lartar proporiioned. The Scientific Ameri-
can hag published a number of different formulas fur
making baking powders. Maoy of the manufaciur-

era accuse others of employing cheap but injurious
substituies for soda and acid, and here is a hiot of
another kind of deterioration.

A man came around a new western town offering
to sell a receipt for making bakiog powder which
wag to effect a great saving to all consumers.  The
price asked for the precious bit of information was
one dollar. When my turn came to be canvassed I
told him that knowing of guite s number of baking
powder mixtures already I had just fifty cents worth
of curiostiy left to know what he had to impart. So
for that sum I obtained the following :

EUREEA DAEING POWDER.

Bi-carbonate of soda, 16 ounces; tartarie acid, 12
ounces; cream of tartar, 2 ounces; fine flour 8
pounds.

There is two pounds of real baking powder and
flour enough added to make five pounds weight.
Starch has more the appearance of real baking
powder than flour. Does pot this go far to explain
the variations in strength and the inducements to
push the sale of cheap powders? Cost price of
flour, 4 cents; starch, 10 eents; zelling price of pow-
der the difference,
GO1.

It being our sole business to teach how to make
good bread and to inquire into the natore of the ob-
gtacles that throw us, we have no remediez to offer
against these adulterations other than the first men-
tioned, viz: to use little or none at all, and employ
good yeast instead. In the palmy days of French
cookery, when colinary excellence was earried, un.
der the auspices of fashion, to an exireme never surs
passed since, baking powder was unknown, and the
bakers' more ohjectionable carbonate of ammonia
was unthought of, The finest cakes were made
light either with brewer's yeast, like those at the
end of thiy book; with air bealen in mechan:cally,
like cur common sponge cakes; or with the fine parti-
cles of cold butter as in pound cake—the same agent
that imparis such extreme lightness to puff-paste.
Waffles and pan cakes at the same time were made
of extreme delicacy by means of white of eggs whip-
ped to a froth, being really a mass of air bubbles,
fine as snow, incorporated in the mizture, there to
expand in the heat of baking and raise the whola,

————

Baking powder is the cook’s labor-saving friend,
but if the friend be treacherous asd unreliable shall
we not accept his pood offices with caution !  All we
can paiofrom him i2 gas to expand ioto big holes in
the bread in Lthe oven, and & teaspoonful of soda to
a piot of four buttermilk yieldsthe same. In ®%uld
fnshisned” gingerbread a teaspoonful of zoda added
Lo the raw molasses makes a gassy foam just the
same, and, independent of all the half dozen ways




already shown of introducing air for lighiness into
fiod compounds, there is the purely mechanical
utilization of atmospheric air of the following
methed.

G002, Virginia Beaten Biscuit.

Old-Fashioned Way.

There has to he a maul, or Indian club over 2
fzet long, and a stout table, for the beating. The
hiscuit will not be right unless yon have the msul
made of hard maple, square-shaped at the heavy
end, but waving, 80 asto make uneven hollows in
the dough and a hole in the handle for a string to
hang it up by.

3 pounds of flour,

1 large teaspoonful of zalt.

4 ounces of butter or lard,

2 cups of milk or water.

Have the milk tepid, mix the melted butier and
ea't with it, and wet up the flour—nearly all—into
g fi dough. Kread it to smoothness on the table,
and then beat it out to a sheet with the maunl, fold
it over on itself and beat out again,

There i3 no established tn the times the
dough may be beaten out, but after a few times it
begins to break instead of spread, This injures it,
and an interval should be allowed for the dough te
lose ita toughness, The airin the hollows beaten
into the dough makes it very light, and white and

flaky

limit

Modern innovators on the preceding practice add
a teaspoonful of soda sifted ioto the flour and mix
up with buttermilk, beating besides in the regular
MANnEer,

There are few things more generally ac:eptable
in gome loealiliea than beaten bisenit rolled out very
thin and fried, i

So that if baking powder were banished from the
culinary world for the sina of its makers there
would sfill be cakesand ale as of old. If we may
believe the advertisements there is one brand of
powder that is pure and honest, but is not that re-
ducing cur means of safety to a very slender plank?
For if by any accident a little of some other powder
ghould get mized with that one there would be a
terrible state of affairs!

Baking Powder Bread.

He found her presiding over the {ea and coffee,
the table loaded with warm bread, both of flour,
oatmeal, and barley-meal, in the shape of loaves,
eakes, bisewils, and other wvarieties, together wilh
eggs, reindeer hum, muiton and beef ditto, smoked
galmon, marmalade, and all other delicacies which

indueed even Johnson himself to extol the luzury of
a Seo'ch breakfast above that of all other couniries
A mesa of ontmeal porridge, flanked by a silver jug,
which held an equal mixiure of cream and butter-
milk, was placed for the Baron's share of this re-
past.— Waverly—Chap, XTI

I conld write a better book of cookery than has
ever yet been written ; it should be a book on philo.
sophical principles, — D, Johnson,

G0:E. Baking Powder Biscuit. -

2 pounds or quarts of flour,

4 punces of melted lard or butter,

4 teas; oonfula of powder.

1 L of salt.

1} pints of tepid water or milk.

Mix the powder in the flour dry. Place the melt-
ed lard in & hollow in the middle, the salt and water
or milk with that, and stir around, drawing the flour
in gradually 0 as to make a smoo'h, soft dough.
Turn out on the flonred table, Press the dough
out flat with the hands. fold it over again and ag in
and press out till it is compact, even, and smooth.
Let stand 5 minutes. Roll cut and cut into biscnits.
Bake immediately.

Of all the atrocions frands in the way of bread
perhaps the worst iz the baking-powder bisenit of
unskillful esoks, sometimes found in boarding hous-
es and Jow-priced restaurants. The compulsory
apoiling of biscuit through excessive economy of in-
gredients may be pardonable in the cooks, but the
alrocity of spoiling them with fos much richness
and wrong way of working, never. Buch biscuik
are yellow, dirty on the hottom, greasy to the touch;
they have rough sides, no edges, for they rise tall
and narrowing towards the top; they are wrinkled
and freckled and ugly ; they will not part inte while
and eatable flakes or slicez, but fumble in briitle
erumbs from (he fingers, and eat like smoked saw-
dust, BStrange, that the same malerials should make
thinga so different as these and good biscuit,

Biscuit dough should be made up soft. The short-
ening should be melted and added to the fluid milk-
warm, to insure thorsugh ingorporation,

The private house way of kneading the dough up
into dumpling shape, perpetually breaking the
layers and making ihe paried edges take up too
much flour, is the wrong way that ruins hiscuit,
The right way is given in the receipt.

G014, EBaking Powder Bread.

Because we in hotels are accustomed io make
every article as rich as is allowed it should not be
forgotten that ghortening is by no means essential to
make good biscuit, and the preceding receipt for
bisguil is just right for leaves of baking powder



bread if the shorlening be left out,

G05E, —
Imitation French Rolle, with Baking
Powder.

““Vienna Rolla."

2 pounds or quarts of flour.
4 heaping teaspoonfuls of powder.

2 s Lt of sugar,

| " 1 of salt,

4 tablespoonfuls of butter or lard, melied.
2 yolus of egps.

1 large pint of milk.
Bee directions for biscuit and make this dough

same way. After it has stood a few mioutes Lo lose
its gpringiness make into split rolls. Culiing out is
the quickest, and best for baking powder dough,
See directions for French rolls. Brush owver with
melted lard in the pans. Let stand 20 minules to
rise, if convenient. Bake as usual.

When a seidlitz, or any effervescent powder is
dropped into a glass of waler the gas produced rush-
es to the top and immediately escapes, bul if & por-
tion of & raw cgg be mized in the water first, or
some dissolved gum arabie, it catches and holds the
gns on top in the form of froth, as in soda syrups,
The same effect in gome degree is ohservable when
an egp is mixed in baking-powder bread. A film is
formed that holds the air, the dough may be allow-
ed a few miputes to begome lighter, and the rolls
are more spongy than if made without.

Repetition, if odions to the thorough reader, is
unavoidable in a cook book, where people seeking
but one article will overlook all else,

GOG,

Another way of using powder by working it inlo
the dough. Worth practicing. Very white,

2 pounda or quaris of Hour.

4 heaping teaspoonfuls of powder,

1 do o of salt,
2 basting-spoonfuls of melted lard.

1 large pint of millk,

Mix up like biscuit but enly pul in a fourth part
of the powder. Mix the rest witha handful of
flour and sprinkle it over the dough every time that
it iz pressed oul to a sheet.  Knead long and well.
Let stand swhile. Cut out thin, They rise,

— —

Euttermilk Sweet Rolls.

ow Flake ERolls or Biscuit.

GOy,

Cheap and off-hand. Often made at stage stalions

and village inns,
2 pounds of flour.

2 teaspoonfuls of carbonate of soda.
4 gunees of butler,

4 gunees of Bugar.  Salt,

2 eges and 2 yolks more,

1 large piot of buttermill.

Sift the seda in the Aour. Mix all the oither arti-
cles with the buttermilk.  Make up like biscuit or
Vienna rolls. Glaze or sugar over when baked.

The yellow specks in the crust for which the soda
is blamed are ¢ftener due to the particles of eurd of
gour milk, which brown quickly in the oven, If
you use “‘clabber," passit through a seive first.
Corn Bread, Corn Muffins, Batter Cakes,

Etc., Bte.

The perfect receipts for all mneedful preparations
of gorn meal appeared in these columns some time
ago, and can be found in their place among these
“breads" by means of the index,

GOS, Some Yeast-Raised Cakes.

There was a lable covered with cakes made in a
wariety of emblematical shapes i *
representations of crosses, fonts, hooks, and one
huge eake in the centre in the form of a bishop's
mitre.—Jllumas,

Three pounds of sugar; five pounds of rige; rice ?
What will this sister of mine do nith rice! DBut my
futher bath made her the misivess of the feast and
she lays it on! [ must have saffron fo color the
warden pies, (pear pies), mace, dstes; nuimegs sev-
en, & race or Lwo of ginger, (but that I may beg):
four pounds of pranes, and as many raising of the
sun,—8Shakspeare's Winter's Tale,

In bluff Kicg Henry VIII's days x *
the stasoning of dishes was strong and pungent;
-affron being a predominaling ingredient in them.—
Mary Jewry.

. Large dishes of rice, beiled to perfeeiion, fowls,
and meat cooked in every manner possible, all dish-
es highly colored with saffron, and very much fla-
vored with mint —-A Persian Garden Parly, 1879,

While endeavoriog Lo observe and respect the die-
tinglion between solid ingiruction and mere opinion
we must say that the practice of yeast.raised cakes
ought to be far more general among American pas-
trycooks and bakers than il is.  The dreary repeti-
tion of middling pound cake and poor sponge cake,
with a sorry variation or two, might with advantage
be broken up by the iniroduetion of some of the sorts
which great cooks of old used to set before the king,
Thal was before cooks began to begrudge s litle
work in behalf of excellence.

In the European countrics where they cannol af-
ﬁ'll'-l:] to be so extravagant as we are, when there iz
to be a festival, the first thing the mansgers do is,
go to the baker, either buy enough light dovgh, and
some nolable housekeeper makes it into cheap bul
good cake for the multitude, or else the baker him-
gelf gets the gontract, In this way plum eakeitse!f
beeomes a cheap treat, while siill richer and far
more delicate varielies are made for the wealthy by
the same general method with difference of de-
gree,




It is conceded that some practice is necessary to
make these cakes perfecily, forthe exact time when
they are ready for the oven ean only be known by
observation. But as far ascan be, the direclions here
following will be found effectual, and make the prac-
tice easy.

GO,

Scotch Seed Cake.

Takes five hours time to make, raise, and bake,
using dough to begin with.

2 pounds of light-bread dough.

12 ounces of sugar,
12 ounces of butier.

4 exga.

1 teaspoonful of carraway zeeda.

8 ouncez of flour.

Weigh out the dough at 7 in the morning. Set it
with the butter and sugar in a warm place, Al
about 9 work all together and beat in the egos one
at a time, and add the carraway. Give it another
half hour to stand and become smooth, then add
the flour and give the whole ten minutes beating. It
makes a stiff batter—not dough,

Put it in two butlered cake moulds.  Rise about
an boar. It should not be too light, bake as you
would bread, ina slack oven, less than an hour,

GILY. 4
Cheapest Cake Without Eggs.

2 pounds of light-bread dough.

8 punces of sugar,

8 ounces of butter.

1 teaspoonful of carraway seeds,

1 pound of four.

The difference between this and the preceding
kind is that this makes a soft dough, to be handled
and kneaded like bread, them baked in moulds.
Brush over with a little meited lard when setting to
rise.

These raized cakez are like fresh bread, cannot
be sliced till & day or two old, without waste.

Onee upon a time, 8o they say, an economical man
fitted out his cow with a pair of preen glass specta
eles, and thus induced her to eat shavings, which
looked like hay.

In the warm, moist gardens of the south of Eng-
land the camomile flowers make pretty borders, and
saffron grows like a weed.  An infusion of saffron
givesthe color of egga to cake, and the people whe
are glad there to sell their new.laid eggsare very
well content with the substitute.

Perhaps saffron also gives pomething of the taste
of eggs. Italian vermieelli iz colored with it.

@Gll. Cornish Saffron Calke.

The miner's dinner-pail cake in the region of
Lake Superior and the Rocky Mountains, as well as
Penzance and Lands End.

2 pounds of light dough.

fh ounces of augar,

& ounces of butter or poultry fat.

8 ounces of dried cherries, or raisins,

Half cup of strong saffron tea,

1 pound of flour,

Mizx up like Secotch seed cake, manage and
same a3 bread,

G112,

bake
One or two eggs improves the cake.

Elacticl_n _Ga.ka.

Malke the Bcotch seed cake but with 1 pound of
seeded or seedless raigins and half cupful of brandy
and flavorings, and omit the carraway seeds.

@133, Polish Cake. Baba.

Requires & hours time {o make, raize and bake,

1 pound of good, light roll deugh,

1} pounds of butter.

G cunces of sugar.

14 egga.

1 pound of flour.

B ouneces of raisins.

6 ounees of currants,

4 gunees of cilron.

Half cup of brandy.

Lemon and nutmeg extracts, .

These cakes made with dough are all started alike,
Warm the dough, butter and sugar together, mix
and then set away half an hour, when the ingredi-
entz can be mixed better; then beat in the egga two
at & time and handfuls of flour alternaiely,
well; rise 2 hours. Beat sgain, add the flavorings,
brandy and fruit. Line the cake moulds with but-
tered paper, Let the batter rise in the moulds
about 2 hours, then bake, about an hour.

Gid.

The preceding without the fruit. Used hot as a
eake pudding with liqueur sauce. With dough from
the reakfast rolls at 7 o'clock it can be made ready
for midday dinner,

Beat

Sawvarin Cake.

A French authority says Kauglauff or Kugeloff, is
a general name in German for all eakes made with
yeast. Perbaps the common term “'coffee cake' is
but the attempt of English speaking tongues at
“‘Kauglauff.'* The cheapest and commonest coffes
cake has been described as a warm bread several
eolumns back. We now give two varieties that are
really rich cales by the s-me name.

Gi5. Garman_ Eauglauff

1 pound of light dough.
1 pound of four.

1 pound of butter,

i ounces of sugar.

1 pound of currants.

8 whole eggs and 8 yolks,

Half cup of milk or ¢cream,



Exiract of lemon.

Ground cianamon.

Mix up like Polish cake, the cream and curranis
Iz2*, and rize in the moulds.

When dune pass a brush dipped in sugar and milk
over the cakes and dredge them with the ground
cinpamon mixed with sugar. Use to slice cold.

@14. Vienna Cake or Eauglauff

1 pound of light dough,
22 punces of butier.

B ounces of sugar,
15 epga.
20 ounces of flour.

Haif pint of cream.

Half cup of brandy.

1 pound of almonds,

Mix up and beal and raise aceording to pmeding
directions. Blanch and split the almonds and mix
ha!f of them in the cake; wuse the remainder to
glick all over the moulds with butter before the
dough is put in, These mixtures all make the
dough like fritter batter, just thick enough for al-
monds, fruit, ete., mot tosink,

SBhred citron or candied orange peel, pistachio
nuts and the like are added at option, Sometimes
the cakes are served hot, separated into layera with
a sharp koife, and jelly spread between.

—

G197, TYeast-Raised Plum Calke.

The slowest to rise. Use the liveliest dough, and
in winter it had betier be saved over night and
mixed up with the main part of the ingredients;
add the fruit next morning, and bake afier dio-
ner.

2 pounds of light bread dough.

1 pound of black molasses and sugar, mized.

1 pound of butter,

G egga.

12 ounees of flone.

1 ounece of mized ground spices.

1} pounds of seedless raisins,

1 pound of currants,

8 ounces of citron,

Brandy, and lemon exiract.

Warm the dough and all the ingredients slightly.
Mix well, except the fruit and brandy. Beat the
batter, and get to rise in the mixing pan about 3
Beat again and add the froit, previously

Line the moulds with buttered paper,
ha!f fill and set torise again about 2 hours. Bake
from one hour to two, according to size. Large
cakes should have a coating of paper tied ontside
the moulds to protect the crust during the two
houra baking,

These cakes should mnot be turned out of the
moulds till at least one day old.

hours.
floured,

Hotel pastry cooks who think yeast-raised gakes
too tedious, should nevertheless remember that in
gome places no others are believed in, or allowed 1o
be made, and these are simple enough after a few
trials to learn ihe rouline.

To clean se=dless raisins, rub the fine stems off
them with the hands and some flour mized in, then
stir around in a colander till the siftings all go
through and leave the raisins clean,

Gls, Toast and Toasters.

Ezeusze me, Tom, but if 1 have & weakness it is
for Yarmouth bloaters, anchony foasf, milk, choco.
late, marmalade, hot rolls, and reindeer tongue *

* ¥, Lever 3 Tom Burke.

I have remarked hefore that not one person in o
theusand knows how to make good toast. The sim-
plest dishes seem to be the ones oftenest spoiled.
If, as iz generally done, a thick slice of bread is
hurriedly exposed to a hot fire, and the exterior of
the hread is toasted mearly black, *® *  ele.
Henderson,

There, you see, boys and girls, you had better
make that toast right and net jam it down on the hot
range top with gnashing of teeth so savagely, Not
one in & thousand of you but knows how to make
toast beauiifully,bul you have an invineible aversion
to it; you think a person who will order toast a
monster, that to be hated needs but to be seen; you
want to know why such people can't eat all these
nice hot breads and batler cakes, and you eall
them pel names which it will never de to put in
print.

Of course you think it the cook’s business to make
toast, but that depends on circumstances, for toast
must be made just as it is ordered, and one of the
cooks is busy broiling beefsteak and ham to order
and another ia busy dishing up side dishes and fry-
ing fresh polatoes, Baking cakes and waffles and
dishing up breads keepa another agoing, eo zome-
body besides must make the toast. The vegetable
cook might be hired with the understanding that
toast making was one of lhe duties to be performed,
and would do well at supper, but the two or three
hours of breakfast is the wvegetable cook's busiest
time. It would not be so hard to make good toast
if there was a place provided for it when the hotel
kitchen is furnished and fitted up, but whoever in
such a case ever thinks of that?  Put it upon the
cook and he must almost perforce bake the toast by
panfuls in the oven, but no persons, if they can help
themselves, will eat that except as milk loast. The
broiler is full and bas no room but for meals There
is only the range top left available and that must be
kept so hot that there is little chance of being able
to do good baking inside at the same time,




861. Lafayette Cake,

_————

Two sheets of pound eake baked in two shallow
baking pans. Spread one with jelly, place the other
on top and ice it over. Mark it in oblongs before
the icing gets quite dry.

G662, Small Cream Cakes. |

Drop the butter saponge cake mixziure on greased
baking pans. Let the cakes be about the size of
gilver dollars, They will run out thin. Dredge
sugar on top with a dredger. Bake light. Spread
pastry cream between iwo placed together,

663. Sugar Jake Made Without Eggs.

8 ounces of sugar.

4 ounces of butter.

1 large coffee cupful of milk.

Nutmeg to flavor, or carraway seeds,

2 teaspoonfuls of baking powder.

1} pounds of Hour.

Mix up like biscuit, the butter melted and added
to the milk with the sugar, Roll out and bake in a
shallow pan. Brush over with milk before baking.

664 Cookies, SBugar Cakes. Best.

1 pound of sugar,

1 pound of butter,

12 eggn.

8 teaspoonfuls of baking powder.

Flour to make gofi dough—3 pounds.

Cream the buiter and sugar togeither the same as
for pound cake. Beat ihe eggs and mix them in,
then the powder, add some flavoriog, then flour. Let
the dough, afier it has been worked smooth, stand a
few minutes before rolling it out, Sift sugar over
the sheet of dough before culting out the cakes,

665. Cookiss, Common.

1 pound of sugar.

& ounces of butter.

G egge.

1 cupful of milk.

4 teasponfuls of baking powder.
2 pounds of flour.

8868, Hard COookies or Sweet Crackers.
They do not spread or

To out in fancy shapes.
lose form.

12 ounces of powdered sugar.

6 ounces of butier.

6 eggs.

Half cupful of milk.

1 teaspoonful of baking powder,

2 pounds of flour.

Lemon or cinnamon extract to flavor.

86%. White Cocoanut Gﬂ.ﬂkiﬁﬂ and
* 8mall Cakes

Blake the gake mizture number 15 and add gmied
or desiccated cogoanut to it. Roll out with a little
more flour and cut emall cookies,
tops hefore baking The same may also be baked
in muffin rings and iced on top with cocoanut mized
in the icing.

Sugar over the

668. CGerman Cookies.

Make cookies of either of the mixiures and after
placing in pans egg them over with a brush and
gprinkle on them chopped almounds mized with
gravel sugar. DBake light colored. Gravel sugar is
the small lumps from ernshed sugar sified throngh
a colander.

669. Jumbles.

———1

Are cockies in ring shapes, of various degrees of
richuess of mizture. Commonly they are only eut
in rings with a ring cutier; properly they should ba
made with a sack and lube,

Take a lady-finger tube and file the edge into saw
teeth and press out the jumble dough in a ribbed
gord, of which form rings on the baking pans, The
cooky mixiure: may be used, or this:

1 pound of sugar.

12 suneea of butler.

B eggs.  Flavor of léemon or orange.

2 pounds or little less of flour.

No powder.

6870. Ginger Snaps, Rich Eind.

8 ounces of butter.

8 ounees of white sugar.

3 egga,

1 to 2 ounges of ground ginger.

1 teaspoonful of baking powder,

1} pounds of flour.

Make same way as cookies. Bift granulated sugar
over the sheet of dough and run the rolling pin
over Lo make it adhere before cutling out the cakes.

671. CGrantham Ginger Snaps, English.
12 ounces of white sugar.

8 ounces of butter.

8 eggs.

1 teacupful of milk—small.

2 punees of ground ginger.

2 teaspoonfuls of baking powder,

1} pounds of flour,

Mix up in the usual way for cookies. Sift sugar
over before catting out the cakes,

It is generally best to make the dough for all kinds
of cookies and sugar cake ns soft as it can possibly
be rolled put. Different persons make very different



eakes of these sorts from the sama receipts, and the
common fault is too much flour in the dough. The
baking powder too is responsible for some of ihe
changes. With too much powder the cakes run
into each other and lose the good round shape they
ought to have,

872. Brown Ginger Cookies, Good
Common.

8 ounces of butter.

8 ounces of sugar,

8 ounces of black molasses.

4 egps.

2 ounces of ground ginger.

Hall euplul of milk or waler,

4 teaspoonfuls of baking powder.

2 pounds of flour, or enough lo make soft dough.

Mix the ingredients in the order they are printed
in. Foll out and cut with a small cutter.

673. Ginger Nuts without Eggs.

8 ounces of butter,

8 ounces of sugar.

8 ounces of molasses,

2 teaspoonfuls of ground ginger.

2 teaspoonfuls of baking powder,

Flour to make soft dough,

Warm the butier, sugar and molasses togeither and
mix them well, when nearly cold again add the gin.
ger, powder and flour. Roll pieces of the dough in
long thin rolls and cut off in pieees large as cherries.
Place on buitered pans with pleniy of room between.
Bake light.

674, Sugar Cakes without Eggs.

8 ounces of butter.

8 ounces of sugar.

8 cunces of water—a cupful,

2 teaspoonfuls of baking powder.

1} pounds of flour o mix, and more to roll out.
Mix in the order they are printed, The softer the
dough can be handled the better the cakes will be.
Sift sugar over before culting out.

875. Brandy Snaps.

_

1 pound of flour.

& ounces of hutter.

8 ouneces of sugar,

2 ounces of ground ginger.

Lemon extract to flavor,

1 teaspoonful of soda—rounded measure.

1} pounds of light molasses,

Rub the butter into the flour as in making short
paste, and add the ginger. Make ahole in the mid-
dle of the flour and put in the sugar, molasses and
extract; dissolve the soda in a spoonful of water

and add it to the reat. Stir all together, drawing
in the flour gradually while stirring.

Drop this batter with & teaspoon on baking pans
--they need not be greased—and bake in a slack
oven, The snaps run out flat and thin, Take them
off before they get cold and bend them to round or
tubular shape on & new broom handle.

676, BSoft Ginger Nuta.

Make the dough as for brandy snape, and add to

it B ounces more flour. Roll it out to a thick sheet

and cut out with & small eutter.

681. How to Make Stock Yeast.

There are two parts to thia process, requiring
about & daya time hefore new ferment can be made
from the mew stock., But as stock will kesp at
least & menth and mueh longer if bottled and kept
in the ige-house, the trouble does not recur very
often, The first part is:

682. Bottle Yeast. The Beginning of
Yeoast.

Get a strong quart bottle, an ale or champagne
bottla will do. Make some strong hop tea by boil-
ing & large handful of hops in a quart of water,
cool it and strain it into the bottle, equeezing the
hops dry to get the full strength. The hbattle must
only be two thirds full. Then putinte the botile, be-
sides, two handfuls of ground malt and one handful
of sugar. Bhake up, cork, and tie the eork down
with twine, like ginger-pop. Set the boitle on s
warm shelf in a corner of the kitchen where it will
not be disturhed and will not be in danger of getiing
too warm in the heat of the day. Let it stand there
from 44 to 48 hours, by which time it will be yeast
on & small seale; ready to start fermentation in the
stock itself.

e ——

883. Second Part. Stock Yeast.

The bottle having stood long enough--or two
days after corking it down—make about 2 gallons
of hop iea by puttinga pail of water into a keltle
with a lot of hops—nearly a pound—and boiling
them about an hour with a 1id on the keitle. Pat 2
pounds of flour into a large jar, pan, or keg and
sirain some of the beiling hop water into it—enough
to wet and scald the flour thoroughly when stirred
up; when there are no more lumps in the flonr
sirain in all the rest of the hop water and cool it
with & piece of ice. After that put in a quart of
coarse ground malt and } pound of sugar. When
this mixture is no more than milk warm take the
bottle yeaat, hold the neck downwards and carefully
draw the cork— which will come out like the gork

i
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from a botile of chempagone—and mix the two fo-
gether, Set the jar or keg containing the stock in
n warm coraer where it may ferment undisturbed,
and in a day and a half or two days afterwards the
stock will be ready to start ferment with, as has
already boea directed at number 512.

Candy for Christmas Toys, Ete.

222

o puunda of gra.nulatl}-] BNEAT.

1 pint, or rather less, of water,

1 large teaspoonful of powdered gpum arabie.

1 level teaspoonful of cream of lartar.

Flavoring.

Diszolve the powdered gum in the water made
warm for the purpose. Then add to the gum.water
the sugar and cream of tartar and set on fo boil. Do
not stir the syrup after it is once well mized. Tt
should boil about 15 minutes. Then try it by drop-
ping n little in cold water., When the lump retaine
its shape pretty well and ean be worked beiween the
fingera like gum paste it is ready. TFour it into the
shallow placter of paris molds, either oiled or weiied
to make doll figures, or figures of animals, fishes,
ete., ete,

This, if cast without being stirred, makes clear
candy, but to bave it white and opaque stir the
eandy in the kettle giving it only from 10 to 20
turns with a spoon, before pouring it out. The flav-
oriog oil may be added while stirrirg Should 1he
candy set in the kettle add waler and make it hot
again, with care that the candy does not immediately
begin to burn to caramel,

223, Rose Cream Candy.

The same ingredienis and proportions as the pre-
geding receipt. Boil fo the same degree. Then take
the ketile from the fire, let it stand 5 mioutes to
lose some of its heat, and red coloring enoungh to
make it pink, avd a few drops of rose exiract. Have
a bultered dish ready, stir the eandy rapidly with a
spoon till it begins to change its bright appearance
to a dull color, Lhat is a sign of setiing, then pour it
immediately into the dish.

224, Lemon Cream Candy.

The same as rose cream candy. Flavor with oil
of lemon and use no coloring, This is as white as
cake icing.

235. Choeolate Cream Drops.

These are Jumps of cream candy coated by being
dipped in melted chocolate,
Make while cream candy by the method deseribed

for rose cream eandy, but flaver it with va:illa if at
all. Pour it hot into plasier of paris molds if you
have them, making hazelnut sizes of drops. If no
molds form the candy when mearly cold with the
fingers, then taking them on a fork dip each piece in
a bowl of chocolate, either common or sweet vanilla,
melted by being set on the side of the range, and set
the drops on buttered pans to gool and dry. Other
shapea besides drops can of course be made in the
same manner, The boiled icings or glaze elsewhere
described when left over from icing cakes can also
be formed into eream drops and coated by dipping
in melied chocolate, and so likewise pan be used the
common cake icing and macaroon mixtures that may
be lett over from their first purpose.

226. Cocoanut Candy.

Turn to receipt number 222 {ake the same ingre-
dienis and boil the candy to a degree a little nearer
Lhe brittle stage ; take it from the fire and put in 1
pound of fresh grated cocoanut. Stir rapidly to
thoroughly mix, then pour the candy thinly in a
buttered dish. When using desiccaied coconnut
which has no moisture to reduce the eandy to thin-
negs boil the candy only to the point named in the
firat receipt and the same as for cream candies.

227. Almond Candy.

1 pound or a little less of almonds blanched and
aplit,

2 pounds of granulated.sugar.

1 pint scant of water.

1 large teaspoonful of powdered gum arabie.

1 level teaspoonful of eream of tartar.

Rose exiract to slightly flavor.

Diesolve the gum in the water made warm, add
the sugar and cream tarfar and boil without stirring
15 or 20 minules. When a drop in cold water sets
nearly hard so that it ean only just be pressed flat
between the finger and thumb take the kettle off 1he
fire. Drop the flavoring by spois over the surfuce,
give the candy only one or two turns with & spoon to
mix it in, then pour it into slightly buttered pans, in
thin sheets, Push the split almonds into the warm
candy with the fingers. Mark it before it gets cold
for breaking by rolling over it the edge of & thin
dinner plate. BSliced cocoanut can be used instead
of almonda,

238, Stieck Candy.

Make and boil the same as in the preceding re-
ceipt without the almoods. Pour the candy, or a
poriion of it, without stirring on to a marble slab.
Drop flavoring over it when partly cooled, cut in
sirips aud roll into round sticks.



229, White Sugar Candy to Pull.

1 pound of white sugar.

A small half piot of water.

A half teaspoonful of ¢ream tartar,

1 ounce of butter

0il of peppermint or lemon or other flavoring,

Boil all together, except the flavoring, about 15
minutes, Try by dropping alittle in cold water, Tt
must get hard to be done. Dho not stir it at all, but
pour on & bottered dish and flavor when cool enough
to handle, Pull it £ill it is quite white.

230. Peanut Gandy.

1 pound of sugar,

8 ounces of peanufs.

Make the peanuls hot in the oven. Bet the sugar
over the fire in a kettle o melt without any water.
Stir it a little. When it is all melted and of the
color of golden ayrup or light molasses mix in the
peanuis, pour the candy into a buttered shallow pan
and when nearly oold cut it into strips and blocks.

231. Hickory nut and almond candy is made in
the above manner, and will be better with a pound
of the nuts instead of half a pound. In the same
manner with a pound of grated escoanut a brown
variety may be made to match the while and red
cocoanut caramels (called also cocoanut cakes and
cocoanut gems) described at number 151. Nougat
is the French name of nut candies made by melting
the sugar without water as in the foregoing receipis.

232. HNougat Baskets—Corbeilles de
Noix.

The hickory nut, almond, peecan, or cocoanut
eandies made as direcled for peanut candy may be
pressed while cooling into basket shapes of tin or
crockery ware, and sticke and twisis of the same
plaged for handles and borders. Very small baskets
formed in fancy gem pans are used to fill with straw-
berriea or other articles for ornamental purposes on
get supper tables. For lhis purpose the proporiion
of nuts may be inereased to 1} or even 2 pounds to
1 pound of sugar,

233. Almond Taffy.

e —

Called in England Everton taffy, after a town of
that name.

1} pounds of brown sugar.

B punces of best fresh butter.

1 teacupful of vinegar and water—about half and
half.

B to 12 cunces of almonds.

Secald and peel ihe almonds, split them and spread
them evenly on iwo large dishes slightiy butiered.
Boil the other ingredienis together about 15 or 20
minutes, Shake them together at first but do not

.

stir. When a drop of the candy sets quite hard and
brittle in cold water take it from the fire and pour
it evenly all over the almonds, only just deep
enough Lo eover them. This kind cannot be stirred
nor pulled, as the butter separates from the sugar
which then turns grainy.

234. Caramels, Plain or Maple.

Make the candy of the preceding receipt, omilting
the almonds. “hen it has cooled on the dishes
mark it in squares with the edge of & dinner plate
rolled over it, and when cold cot the markings
through, making little square blocks,

For maple caramels use maple sugar in the same
way.

235, Chocolate Caramels.

1 pound of sugar—eiiher brown or white will do

1 ounce of butter,

Half cop of milk,

2 punees of grated ghocolate.

Vanilla flavoring.

Bet the milk, butter and sugar on to boil, and stir
in the grated chocolate and flavoring, After that
do not stir the mixiure again or it will go to sugar
in the dish. Doil ahout 10 minales. When a drop
in cold water pets rather hard but not brittle pour
the candy into a dish well buttered. Mark in little
square blocks when set. Warm the digh or tin tray
a little if the candy sticks.

236, Molasses Candy to Pull.

1 large coffee cupful of molasses,

12 ounces of sugar, either brown or white.

One.third of a capful of vinegar.

Half cupful of water.

1 ounee of butter,

Put ail in a kettle and boil 15 or 20 minutes. Try
in cold water. It must boil till the drops set britlle
and fiirly snap between the fingers. Then pour
it on buttered plates. Pull,

257. Molasses gandy if not pulled but merely
allowed to set om dishes iz improved by haviog
about s half teasponful of soda stirred in afier it
has been taken from the fire and before it is poured
out. Flaverings mey be added at the same time

238. QChocolate Candy to Pull.

8 ounces of sugar,

5 ounces of light colored molasses or eyrup.

Half cupful of cream.

1 ounece of grated chocolate.

Vanilla to flavor,

Boil the eream, molasses and sugar together about
15 minutes, then throw in the chocolate and bail il
the candy sets britile in ¢old water, Pour on dishes,
flavor when gold enough to handle, and Pu]l._
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SCRAPS ABOUT EDIELES

A Typical American Dish.

The American edible clam of the Atlantic seaboard
is not much larger than our scallep or scollop.
Raw, it does duly for the oyster * au naturel;’" and
in thig simple condition it was likewise devoured
by the omans, vinegar being sometimes replaced
by oxymel. When clams were ealen cooked, the
digciples of Apicius and Lucullus placed the mol-
luscs in a new stewpan with a little oil, sweel wine,
and pepper. The coction was completed over a
slow fire, and before serving much more pepper was
added to the stew. Mrs. Hales—the Miss Acton
of the United States—gives minute directions for
frying, stewing, and sleaming both bard and soft
ghell-clams, and for making clam-fritters; but,odd]y
enough, she omits any mention of clam-chowder.
The observant M. Urbain Dubeis, bowever, in his
“‘Coamopolitan Cookery,”” gives a sufficiently lucid
tigperen’’ of clam-chowder; only he treats it as a
tpotage.”” “Clam-chowder soup,” the German
Kaizer's chef tell us, is made from the chopped flesh
of clama placed in a well-bultered stewpan, and
sigecommodated” with onions blanched and mineed,
‘and a bunch of aromatics, salt, pepper, nutmeg,
eayenne, and mace, the whole moistened with a
sufficiency of wine and Gish-broth. Prior Lo gerving
the soup is to be thickenel with a handful of bruized
sigrackers,” and forlified—for & mess of five dozen
clams with a boiile of Rhine wine. This is nearly,
but not quite, the genuine article. M. Dubois has
omitted an integral component of chowder, the pork,
To find the “norma," or original basis, of chowder,
we must go back to the venerable Mrs. Hannah
Glasse, in whose culinary “Novum Organum,’ and
under the heading of “A Cheshire Pork Pye for
Sea,” to which she specially directs the attention
of master-mariners, there will be found the real
foundation of chowder. +Take,”" says Hannah,
gome salt pork which has been boiled; cut it into
thin s.ices; an egual quantity of potatoes, pared,
and eut thing lay a layer of pork sensomed with
pepper, and a layer of potatues; then another layer
of pork, and se on till your pye is full. Then add
more pepper, lay gome butier on the top, and fill
your dish about half-full of soft water. Cover up
close, and bake it in a gentle oven.

This iz veritable chowder and in the British navy
wad, during many generalions, extengively patron-
ized by nur gallant tars, by whom it was known as
“zeqa-pie,”’ and somelimes as “lobscouse.’” On the
shores of New England, however, it was popular-
ized as ““‘chowder,”” and with the addition of the
sand-clams, which were so amazingly popular, it
became “‘clam-chowder.™

The oyster beds of Puget Sound are just now at-

tracting altention. When railroad facilities are
completed there 15 no reason why the norihwesiern
gection of the Uniled States should not receive their
oysters from this source. The gathering of oysters
has been 3o far earried om by Indians, but lately
white men have engaged in the business, and trans-
planting has taken place to the advaniage of the
oyster. Of late some very wonderful beds of oysters
are described as being of unusual size, and though
more meaty than those of the Atlantic coast, quile
as well flavored.

A publication announces that there are daily eaten
in London some thonsands of the hind-gquarters of
frogs, “‘and truly delicious they are when nicely
ecooked in bulter till of a rich brown eolor.”” Wa
have never ‘‘spotted’” the dish on o restaurant menu,
and believe the statement to be ineapable of verifi-
cation. Apropos of frog-eating, however, we note
that the SBociete Protectrice dez Animaux has issued
a sirong prolest against the presenl mode of pro-
viding frogs for the dinner-table in France. It ap-
pears thal the poor ereatures when caught hawe the
upper part of their legs, or edible portion of their
bodies, ruihlessly cut off with o pairof sheara. The
frogs in their mutilated state being helpless, they
are thrown aside. Numbers of them are stated to
have been found eight or ten days after their mutil-
ation ecrawling about on their fore-legs in a pitable
condition. The sociely. therefore, recommends hat
some plan of killing them in the first place sheould
be adopted.

How to Cook a Canvasback Duck.

To roast a canvashack duck, pluck the duck ex-
cept the wings and hemd. Cut off the wings. Draw
the whole inside and windpipe. Put aleohol in a
small flat pan; set fire to it, and hold the duck over
it one minule. Clean the duck by rubbing with a
dry cloth. Cut off the neck and hend. Take the
gkin off the head and remove the eyes. Put the
head inside the duck, with the end of the bill just
slicking out; season inside with salt and pepper,
and truss in the ordinary fashion. The web feet
are not cut off. Roast on the apit for about fif-
teen minules more or less, according to size.

To broil & canvas-back duck. Clean as for roast-
ing. Split the duck on the back, seazon and ancint
with sweet oil. Put the duck in a double gridiron
with hinge. Cook over a very brisk fire for about
twelve minutes. When placed on o dizh pour over
it melted bulter, with lemon juice, salt, pepper and
chopped parsley. Canvasbacks should be served
on hot plates.

At some hotels the strawberr'es =iand from the
beginning of the meal in glass dislies on the tables,
smothered in pulverized snoar.



The codfish, when at home rambling through the
submarine forests, does not wear his vest unhutton-
ed, as he does while loafing around the grocery
stores of the United States.

Turtle a la Chinoise.

The flesh of turtles forms almest the staple food
of the natives of large districts in the tropics, and
is cooked in several ways. No method of culinary
preparation that we ever heard of, however, would
be more likely to please both gourmel and gourmand
than the one eredited to the fastidious citizens of
Pekin. If you follow it, you will take a live turtle
that you have previously deprived of anything to
drink long enough lo render him exceedingly
thirsty; you will place him in a caldron of cool
water in such a position that his body will be im-
mersed, but that he will be unable to get his mouth
down to it: at the side of the kettle. within reach of
a8 ill'rl]las].lip, you wiil then place a bowl of cool
and spicy wine. This done, set the caldron on the
fire, and obzerve with glee the enrichment of your
noble repast. Urged by thirst, the turtle eagerly
drinka the wine; and as the slowly heating waler in
which he floats grows hotter and hotter, his thirst
increases, and he drinks deeper and deeper of the
wine, until suddenly he is boiled, and dies, full of
wine, and fragrant through the utiermost fibers of
hig unetucus lesh with the rich condiment he has
go plentifully imbibed. Luxury and art have reach-
ed their acme | —Harper's Buzar,

In the course of a conversation with a dealer in
game, & Philadelphia Press reporter learned that
within a few weeks past, since the advent of cold
weather, a few venturesome spirits residing in that
city decided to thoroughly test the value of the meat
of the rat as an article of diet. The rodents had
been caught and caged while young, and fed care-
fully upon grain and green food. The rats thrived
upon the diet and their silky coats gave evidence
of o thoroughly healthful condition. At the meal
in question they had been earefully prepared, and
were served with olher wiands. The flesh, after
cooking, was found to be quite light in color, much
more 5o than either the rabbit or the squirrel, and
possessing & delicacy of flavor entirely unknown to
either of the last mentioned animals. The experi-
ment proved entirely successful and a diet of rats
prepared under proper conditions was voted to be
practical and economical.

Middle aged travelers can remember when native
oysters were gold in London at sixpence per dozen;
now thay are thought cheap at six times the money,
and it is o singular fact that they are at this mo-
ment dearer in London than they were in Rome

when the Emperor Vitellius devoured them all day
long, and Cicero sustained his philosophy by swal-
lowing scores of the Rutupine luxuries brought from
the coast of Kent.

Arcachon, in France, is justly celebrated for ita
oysters, for in fact a great part of our so-called
natives are brought from there, kept one season in
our English heds, and then sold under the name
they have but little right to bear. The bay is full
of “‘oyster parks,” to each of which a floating domi-
cile belongs, tenanted by a guardian always on the
watch.

In Norway, where fish is prepared with much in-
genuity in many ways, they make flour of the flesh
of the fish ground to powder. [t is nsed instead of
rice and potatoes, and the biseonits made from it are
said to be exiremely nutricious.

The Duke of Sutherland, when visiting America,
last summer, was so much delighted with the flavor
of the black bass as served up by one of the Clan
Chattan, Mr. John Sulberland, of New York city,
ihat he made great efforts Lo secure live specimens
for slocking o lake in his County of Sutherlandzhire.
Mr. George Shepherd Page, President of the Amer-
ican Pizeicultural Association, took out a number
inthe steamship Spain, at the end of April, which
reached Sutherlandshire a'ive and wall. Me. Page
was invited to visit the Duke at Dunrohin ﬂnaﬂe_
where he has reported most favorably on the chances
of naturalizing this fine fish in Scotland.

Winter Scenes.

No more the wildwood cheers our eyes
With eglantine and aster,

No more the kine do Fick the flies
That tease them in the pastur’.

No more are rural maids employed
In mashes with the “*utter,”*

Rut well they fill the aching void
With buckwheat cakes and butter.

It is about now Lhat the comic oyster winks with
hia pearly shell and laughs inside of himself in an-
tieipation at the fun he will have al some coming
church or Sunday school festival. Swimming around
all alone in ten gallong of soup, boss of the whole
thing, and not liable to get caught by bhungry lad-
lers. Butit's tew bad.

According to a Baltimore epicure, a highly salis-
factory stuffing for a duck, whether canvashack or
redbead, is made by grating enough bread to fill
the bird, moisten it with cream or with milk, in
which put a tablespoonful of melted butter; season
with salt, pepper, eie., ihe rind of & lemon, a table-




spoonful of chopped celery and the yolk of an egg.
If the Aavor of an oyster iz Lo you delectable, he
says, add o few raw oysters whole.
bacon placed over the breat of the roasting duck
gives a delicate, almost imperceplible flavor, and
prevents it becoming dry.

A strip of

It is nsseried that the mutritiousness of apples
has never been properly appreciated and that they
Cornish
workmen say that they can work better on baked
apples Lthan on potatoes. There iz a dish in Corn-
wall galled squab pie, made of mutton with slices
of potate app'e and onion, and, sirange as it may
seem to many, it is exeellent. Cornwall is Lhe
county for meat pies, as the miners carry their din-
ners with them in that form.

are far more nourishing than potatoes.

London is eating dried bananas and declares they
are delicions. They come from Jamaica, where the
method has been patented. Fruit prepared twelve
months ago retaing its flavor to a remarkable de-
gree.
subjected to slow drying, which prevents fermen-
tation and liecu.j'. It is thought these dried bananas
are to open up a new and important industry.
They can be made into wine, eaten ns they are, or
cooked. — Fr.

Diried bapanas are common at the street venders'
fruit stands in Chicago.

The banana is cut in half lengthwise and

Boups, according to Sir Henry Thompson, whether
elear or thick, are far too lightly esteemed by most
clagses. They are too often regarded 23 a mere
prelude to a meal, to be swallowed hastily or dis-
carded altogether.

Among the palatable soups of the period isa
bisque of crabs, but seldom is it prepared by the
card.

Egg plant is a vegetable suseeplible of being sent
to the table in a dozen different styles and ways.

A Boston paper gives Lhis as the way to mak®
Langashire pie: “Take cold beef or veal, chop and
season as for bash; have ready hot mashed pota-
toes, seasoned as if for the table, and put in & shal-
low baking dish first & layer of meat, then a layer
of polatoes, and 50 on, till the dish is heaping iull;
smooth over top of potatoes, and make little holes
in which place bits of butter, bake until a nice
brown."

The exportation of frozen meat from New Zealand to
England has become successful beyond the expec-
tations of its projectors. Recent sales of mutton
bave been especially satisfactory; indeed it appears

that the wvalue of a sheep iz nearly doubled by con-
veying ils careass from Dunedin to London.

What Tripe Ia.

[Burlington Hawkeye. ]

Deeasionaly you see a man order tripe at a holel,
but he always looks hard, as though he hated him-
self and everybody else. He tries to look as though
he enjoyed it, but he does mot. Tripe isindiges-
tible, and looks like an India rubber apron for a
child to sit on. When it iz pickled it looks like
dirty clothes put to zonk, and when it iz cooking it
looks as though the cook was boiling a dish eloth.
On the table it looks like glue and tastes like a piece
of old silk umbrella cover.
lined with corrugated iron would be turned wrong
gide out by the smell of tripe. A man eating tripe
at a hotel table looks likean Arclic explorer dining
on his boots or chewing pieces of frozen dog. You
cannot look at & man eating tripe bhut he will blush
and look as though he wanted to apologize and con-
vinee you he is taking it to tone up his system. A
woman never eats tripe. There is not money enough
in the world to hire a woman to take a corner of a
sheet of tripe in her teeth and try to pull off & picce.
Those who eat tripe are men who have had their
gtomachs play mean tricks on them, and they eat
iripe to get even with their stomachs,and then t.hu_-,*
go and take a Turkish bath te sweal it out of their
gystem. Tripe i3 a superstition handed down from
a former generation of butchers, whe sold all the
meat and kept Lhe tripe for themselves and the dogs,
but the dogs of the present day will not eat tripe,
You throw a piece of tripe down in front of o dog
and see if he does not put his tail between his legs
and go off and hate you. Tripe may have a value,
but it iz not as food. It may be good to fillin a
burglar-proof safe, with the cement and chilled
steel, or it might answer to use as a breast plate in
the time of war, or it would be good to use for
bumpers between cars, or it would make a good
face for the weight of a pile driver, but when you
come to smuggle it into the stomach you do wrong.
Tripel Bah! A piece of Turkish towel soaked in
ax.egrease would be pie compared with tripe.

A stomach that is not

Redsnapper loses its fine flavor by being sent
North on ice, and is best eaten where it is caught,
sny epicures.

Roast grouse are often ruined by being allowed
to stand after being taken from the fire, and thus
become dry and parched. All game tastes best
that is sent immediately from the fire to the dinner
table.

Terrapin croqueties are something made by cer-
tain Philadelphia caterers o perfection, and as



made by them constitute a dish fit to set before
the king.

Mushrooms Not Poisonous.

People must talk and write paragraphs, but one
that is now geing the rounds should not be allowed
to raise a new prejudice against the delicious and
and whelesome edible mushroom, that is but just
beginning to be appreciated in this country. The
statement is made and backed up with some foreign
name of a doctor that mushrooms are poisonons
always; that the water they are boiled in is more
poisonous; that mushrooms in the raw slate are
most poisonous, and their poisonous properiies do
not depart from them until they are dried and kept
a certain number of days. It does not say whether
they are to be dried in the dark of the moon or not.
But the statement goes on that a dog fed on mush-
rooms died in a eertain number of days from their
effects. We do not know about the dog, there being
no witnesses named, but think we could have killed
him with peaches and cream, or peach and honey,
or rock and rye, or almost any other thing besides
mushrooms, if we had had a motive for it. It is
not long sinee we read that a dog dicd because it
was fed so many days on bread. 8Still, we have not
given up ealing bread. It has alao been siated that
the bread we eat is more or less poisonous, so is
the meat, so is the air, the waler, the paper on the
walls, the paste it is put on with, the soap we use,
the coffee, tea, flavoring extracts, tobaceo, but they
seem to be amazingly slow in operation. Some
poisons are really quite wholesome and pleasant.
Arzenic, a3 i3 well Enown, is quite extensively
eaten for its fattening properties, and mushrooms
cannot ceriminly be any worse than arsenie. That
they are not is shown in their consumption inlarge
quantities daily in the hotels and resinurants; and
the sauces are made with the liguor they are hoiled
in. The custymers make meals of them, the cooks
make meals of them—these are the canned. Fresh
mushrooms are cooked and eaten all through the
season when they are oblainable, and some kinds
that are not true mushrooms are sold and bought
and cooked and served with equal harmlessness.
The writer has gathered mushrooms and esten them
raw, as children do, in the fields where they grew
in abundance, and stole the ketchup before it was
finished making and absorbed mushroom poizon in
overy way, along with bread poison, coffee poison,
and all the rest. There is no need of proving that
all these things are not poisonous as long as they
eontinue Lo prove wholegome and beneficial, and no
need to prove that even those foreign named doc-
tors are guite harmless as long as matlers turn out
so serious with the unhappy canines.

Im England 200 years ago pies and pastries were
made of all gorta of good things—artichokes, mar-

row, dales, raising, fizs and ginger—and il is re.
lated that Page invited Falstaff and his friends to a
dinner of “*hot venison pastry,”” wound up by ““pip-
pins and cheese."

The Various Frying Mixtures, from
Olive Oll to Butter and Lard.

From The Caterer.

There are several oily ani fatly substances nsed
for frying, which we name in the order of their
cost. Olive oil iz almost exelusively used in olive-
bearing conntries as the cheapest frying material.
Here it is quite costly and but little used, save by
the WL'nl.Lh:,l' or the epicure who prizes it for the olive
flavor it communicates to food cooked in it. Others,
again, dislike and reject it for the same reason,
Clarified butter comes next in cost and is prepared
a8 follows: Put the butter into an enameled sanee-
pan and melt it gently over a clear fire; when it
beging to simmer take it off the fire, skim well, let
stand in & warm corner till the buttermilk or cheesy
matier has settled, then pour it off steadily from
the sediment, through fine muslin, into a stone or
glass jar, cover and keep in o cool place. It is the
best of all frying material and greatly superior fo
jard, in that the slight flavor it communicates is
guite pleasant and appetizing.

A third preparation, a favorite with many of the
hest European cooks, and o geuuluuzlu'lr.lurc,is Com-
poged of equal measure of plive oil, butter, veal suet
and leaf lard. The butter is first melted and stirred
into the other three, already mixed .and melted;
then it is strained into a store pot and kept always
in eold place, well eovered. The combined flavor
of the four ingredients is acceptable] to almost all
tastes,

Fresh butter eomes next and is much to be pre-
ferred to lard, but it has one objectionable quality.
On account of the buttermilk and salt it contains it
scorches and burng when subjected to a high or
long-continued heat. This renders it unfit for the
cooking of many delicate dishes. This tendency
can, however, be much lessened by rubbing the
frying-pan wilh o small muslin bag filled with pre-
pared bee suet.

Lard is the common, well-nigh universal frying
material in Ameriea, because it is cheap and lo be
had in every nook and corner of the land, TIis frece
use hag cansed many a dyspeptic stomach. If nsed
at all enly the best leaf Jard should be employed
and 1endered out by sieam or hoiling water, so as
to avoid the burnt taste it gets if rendered on the
open fire.

There are times, no doubt, when a civilized man
may eat liver and enjoy it; but these times occur
but seldom, and to most perzons never. To the
shipwrecked mariner, tossed i his frail boat upon
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the pitilegs sea, the stock of old buoots exhausted
and all his companions eaten, then a small piece of
of liver is not altogether unageeptable. (Said by
one who doesn't know. )

An alleged new salad called Brussels is made of
lobsters, oysters, chicken and tongue mixed with
celery.

Salads and Salad-Making.

From London Society.

—

The ahvious necompaniment to cold meats is salad,
which may be truly aaid to fill the bow]l which cheers
but not inebriates. No wonder that, traditiom
tells us it takes three people to make a good salad;
& sage, to contribute the salt; & miser, to add the
vinegar, and a prodigal, to pour in the oil. To
which may be added an untiringsteam arm or elec
tric molor, to stir up the mixture for an indefinite
time. For, if “when taken, to be well shaken™ is
applicable to anything that enters the Luman
stomach, it assuredly is to the assemblage of ingre-
dients which go to make a finished salad. In de-
fault of an automatic mechanical salad-mixer, it is
the host's duty to perform that task; and it is polile on
hiz part to help himself first, because the best lies at
the boltom of the bowel. Futigusr Lo fatigue the salad,
iz the French expressive descriplion of how it ought
to be turned over and over; so much sn, that “Je
wais te faire la salade’™ is a popular threat that a
good drobbing instead of a good time, is coming,
Another saying, ““Bataillons de salade,” battalions
drawn promisciously from divers and sundry corps
of soldiers, is founded on the multiplicity of herhs
eligible for the composition of a salad. The hemp
plant was known as “Salade de Gascogne," Gascony
salad, because it furnished ropes wherewith male-
factors in the South of France were hanged. By
guch salad many a one has been choked, who pre-
viously had cultitivated the cause of his death—
theereby suffering a much worse malady than that
implied by the proverb.

“Qui vin ne hoit apres salade,
Est en danger d'estre malade.”

“After salad take some wine,
And health with pleagure thus eombine.™

“Halad eaten, claret take,
And avoid a siomach-ache.”’

A glass of good Bordeau or Burgundy wine, or
even of pale ale, with or after salad, iz a better,and
to many people, & more agreeable digestive than
pepper—white, black or red—mixed with the veg-
etables as geasoning,

Seagulls’ eggs wsre served at a recent dinner in
Halifax, given to some Government officials, and

were pronounced exeellent.
and eaten with pepper.

They were boiled hard

Snails are not adequale in supply to the demand

and are rapidly increasing in faver among our
native epicures.

The Evolution of Bread.

Persons of extreme views are apt to maintain
that all mankind, being normally savages, were as
normally eannibals; but, leaving that moot question
altogether on one side, it seems probable that
humanity ate acorns long before they ate cereals or
learned the art of making bread, and that the ven=
eration entertained by the Druids of Gaul and
Britain for the oak was due to the eireumstance
that its glands were the staple food of the people.
Bread, properly so called, was transmitted by the
Greeks to the Romans; and either the latter or the
Phornicians may have introduced the cultivaiion of
corn into Gaul. While, however, the land was
mainly covered with immense forests, a long time
must have elapsed before the practice of eating
acorns, chestnuis, and beech mast was abandoned,
and even when corn was regularly grown, ripened
and harvested, the grains were merely plucked
from the ear and eaten raw or slightly parched.
The next step was to infuse the grain in hot water
for the making of a species of gruel or porridge,
and a long time afterwards it may have occurred to
gome bright genius to pound the eorn in a moriar
or rub it to a powder between two stones. Subse-
quently came the handmill; but it was not until
after the First Crusade that the windmill was in-
troduced from the Bast, whilher it had probably
found its woy from China The firat bread was
evidently baked on the ashes and unleavened, and
the intolerable pangs of indigestion brought on by
@ continual course of “galette’ or “damper’” may
have suggested ihe use of a fermenting agent, which
in the firstinstance was probably stale bread turned
sour. Pliny has distinetly told us in his “Natural
History" that the Ganls leavened their bread with
yeast made from the lye of beer; yet, strangely
enough, they abandoned the use of beer yeast, and
did not resume it until the middle of the seventeenth
century. Itsrevival in Frasce made the fortune
of many bakers; then the medical faculty sounded
an alarm, declaring th t yeast made from beer was
poisonous. Its employment was prohibited by law
in 1666, bat the outery raised by the bakers and
the public was so vebement that in the following
year the decree of prohibition was cancealed, with
provigso that the yeast was Lo be procured only
from beer freshly brewed in Paris or the immediate
neighborhood. Some form of fermented bread,
bowever, the French bad been eating for 1,600



years in contradistinetion to the proel and pulse-
eating Italians and Levantines and the purely vege-
tarian Hindus.

American Pie.

The foreign visitor to these shores has, with very
few exceptions, denounced pie as s deadly inven-
tion of gome culinary Satan. He has gazed with
mingled pity and horror upon the native pie-eater,
and has often been tempted Lo siretch out a hand
to save him from a life of suffering and dyspepsia.
Coming from n nation where pie is treated with no
jess contempt than is bestowed by Herr Bismarck
upon Lhe inoffensive and salutary American hog, he
is unable to understand by what unlucky chance
the American people have become a nation of pie-
eaters, Every disagreeable peculiarity of American
gociety he attributes to pie. Pie is responsible for
every variety of evil in our polities. Ruffianism
and crime are due to pie, and pie, indeed, iz the
gource of almost as many ills as “‘that forbidden
fruit whose mortal taste brought death into the
world, and all our woe.”” ¥Yet in spite of foreign
georn and prejudice the pie habit survives and each
year adds thousands and thousands to the adorers
of pie. The American love for pie can never be
conguered. It is the strongest proof of American
birth. The person whe does not eat pie is regarded
by Americans with distrust, and foreigners who do
eal it are hailed as brothers, The United Siates
will experience a thrill of satisfaction and good
feeling to hear that the Czar has ordered 1,000,000
pies for his coronation ceremonies. It will rejoice
to learn that there is at least ome foreign nation
that does not share the hostility felt by other great
powers toward pie. Russia and America bave
always been on friendly terms, but this gratifying
proof that the Czar is alive to the beanty and excel-
lence of pie will unite them in the strongest bonds
of sympathy and good-will.

Something About Salad Oil

N. Y. Sun.

The gourmand who earefully makes up hiz own
dish of cool looking salad iz very apl to be deceived
into believing that the rich gold colored oil he pours
upon it is from the land of olives. It is an almost
even chance that it i3 from the land of cotton, for
the zale of cotlon geed ol for olive oil has become
so extensive that the Italian Government has begun
to take strong menzures toward keeping the former
product out of Ttaly, where it is taken in Italian
vessels from New Orleans, to be hottled and labeled,
and returned to this conntry, so that merchants ean
say that it is imported. But, to those who dread
the substitution of cotton seed oil for olive oil, there

is comfort in the fact that the supply of the native
product is limited, for planters whose lands are thin
prefer to return the seed to them, and the coiton
lands of the lower Mississippi, which do not need
eareful fertilizing, furpish the seed for the seventy
cotton seed oil mills in the South., This enterprise
ia bound to remain confined to the South, for the
geed is g0 bulky that transportation would not be
profitable. That the manufacture of cotton seed
oil, however, will increase is beyond doubt, as the
raw seed goes through processes that nearly treble
its value, and its oil is being used for paint and also
for lubricating machinery.

An Incredible Story.

Pall Mall Gazette.

Nol only has the intellect of the worm been sadly
unappreciated for centuries till Mr. Darwin rehab-
ilitated that sagacions reptile, but it appears now
that his value as & viand has also been grossly mis-
undersiood and underrated. A group of French
gourmets, whose object it is to do for the cookery
of the future what Wagner is doing for its musie,
are happily following up tha labors of Darwin in
this direction, and, having recently fried this
tempting morsel, have communicated to a grateful
public the result of their researches. Fifty guesis
were present at the experiment. The worms, ap-
parently lob-worms, were first put into vinegar, by
which process they were made o disgorge the fam-
ous vegetable mold about which we have heard so
much. They were then rolled in batter and put
into an oven,where they acquired a delightful golden
tint, and, we are assured, a most appetizing smell.
After the first plateful the fifty guesis rose like one
man and asked for more. Could anything be more
convincing? Those who love snails, they add, will
abandon them forever in faver of worms. And yet
M. Monselet, the preat authority in Paris, has told
us sadly that no advances have been made in the
art of cookery since Brillat-Savarin, and that all
enthusissm on the subject died ont with Vatel when
he committed suicide because the fish had not ar-
rived for the royal dinner.

It was the Duke of Wellington, we believe, who
referred to hash as ‘“‘something left over from Lhe
fight of yesterday,'" but at some hotels they make
it so micely of lamb and potatoes that even epicurcs
have expressed satisfaction with it.

There are three dishes, it is said, which if put
upon the bill of fare of a London club, are deveured
hefore all the rest; so that at 7 or 8 o'alook, when
muost members dine, there is nothing left of them.
These dishes are Irish stew, tripe and onions, and
liver and bacon,




SCRAPS ABOUT LANDLORDS AND
HOTELS.

Carving the Gooaa.

——

Hiver Wendell Holmmes

Were this a pulpit, I should doubtlegs preach,
Were this a platform, I should gravely teach,
But to no selemn duties I pretend

In my voeation at the table's end,

So, a8 my answer, let me tell instead

What Landlord Porter—rest his soul—once said.

A feast it was that none might scorn to share ;
Cambridge and Congord’s demigods were there—

" vAnd who were they?' You kpoow as will as 1
The stars long glittering in our Bastern sky—

The names that blazon our provincial scroll

Ring round the world with Britain's drumbeat roll.
Good was the dinner, better was the talk ;

Some whispered, devious was the homeward wa'k;
The story came from some reporting spy,

They lie, those fellows—0, how they do lie!

Not ours those fool-tracks in the new fallen snow—
Poels and sages never zig zagred so.

Now Landlord Porter, grave concise, severe,
Master, nay monarch in his proper sphere,
Though to belles- lettres he pretended not,
Lived eloze Lo Harvard, o know what was what,
And baving bards, philosophers, and such

To eat his dinner, put the finest tunch

His art eould teach, thoese learned mouths Lo fill
With the best proofs of gustatory skill,

And finding wisdom plenty at his board,

Wit, scicnce, learning, all his puests had stored
By way of contrast, ventured to produce

To please their palates, an inviting goose

Better it were the compnry should starve

Than hands unskilled that goose atlempt to carve;
None bat the master artist shall azsail

The bird that turns the mightiest surgeon pale,

Oue voice arises from the banguet hall—

The landlord answers tothe-pleading call ;

OF stature tall, sublime of port, he stands,

His blade and trident gleaming in his hands ;
Beneath his glance the strong-kpit joinis relax -
Asg the weak k%@ffﬂe the headsman's ax.

And Landlord Porter lifta his glivering knife

As some stout warrior armed for bloody sirife ;
All eyes are on him , some in whispers ask

What man is that who dares this dangerous task?
When, lo! the trinmph of consummate art,

With scarce a touch the creature drops apart,

As when the baby in his nurse's lap

Spills on the carpet o dessected map.

Then the calm sage, the monareh of the lyre,
Crities and men of science, all admite

And one whose wizdom [ will not impeach,
Lively, not churlish, somewhat free of speech,
Speaks thus: “Say, master, whal of worth i left
In birds like this, of breast and legs beren?”

And Land'ord Porter, with uplificd eyes,
Bmiles on the simple querist, and replies
“When from o goose vou've laken legs and breast,
Wipe lips, thank God, and leave the poor the rest.”
When the world was younger, says the New York
(Fraphie, and this city wes younger and smaller
than now, hotel landlords were mere primilive in
their ways, and used to sit ot the hends of their
own tables and carve the breakfast beefsieaks.
When Warren Leland so carved at the old Clinton
Hotel there used to put up at his house a rich, old
and peuurious cpuutry merchant, whose stinginess
at home had earned him the reputation of “count-
ing the potatoes that went into the pot for dinner.™
And this worthy would always manage o obtain a
seal at Warren's elbow. *Mr. Leland,” he would
observe on sealing himself at the breakfast table,
I slept very well last night—very well, indeed. I
I can put

am nol at all particular where I sleep.
up with most any sort of a room-=but, Mr. Leland,
will you oblige me with a bit of steak cut there -
just there”” and with this he would delicately
touch with the end of his table knife the ccmiral
and most juicy and tenderest portion of the ten-
derlein brought hot to the table. And this Le
would eat with well-timed deliberation, s0 as (o
finish just as the next relay of tenderloin was
brought on, when he would again remark: *Mr.
Leland, your beds are very fing, indeed. I'm not a
all particular where 1 sleep, but would you oblige
me with another steak, just there?” and again the
tip of his knife would hover over the steak where
it cut the easiest and was most tempting.  And so
on until the end of the breakfast and chapter.
Warren Leland, Sr. now tells the story with artis-
tie gusto and humor.

The Delaware river method, of planking shad is
as follows: Scale the fish, split it open down the
back, carefully remove the roe and entrails and
wash and dry it with o cloth. Then spread it on
its back and fasten it with two or three naila upon
a higkory plank thoroughly hot. Of course but
one gide of the fish is exposed to the fire, the heat
of the plank cooking the other. Set the plank and
f:sh at an angle of forty-five degrees before a clear
hot fire of live coals and bake it to a rich brown
color, basting it every little while by means of a soft
brushwith a thin mizxture of melted butteran. four.
When done serve it upon the plank on which it was
cooked : send plank and all to the table. In the



meantime the roe should be parboiled, then egged,
rolled in cracker dust or bread crumbz and fried
and sent to table with the fish. Housekeepers can
obtain the planks ready made and fitted with wire
fastenings for plinking shad at the house-furnish=
ing warehouses. This is the way Lo broil a shad.
Clean, wash and split the shad, wipe it dry, and
gprinkle it with salt and pepper. Rub a double
wire broiler with suet or other fat, place the fish
upon it, and put it over a clear fire and broil it toa
golden brown color. Then place it on a hot dish
and pour plain melted butter over it, seasoned with
salt and pepper. This is a delightfully appetizing
dizh for hrml];fa?:t.

If broiling be for any reagon impossible, a shad
may be fried, thus: Clean, wash and split the shad
in twe, then cut each half crosswise inte three
paris, season well with pepper and salt and dredge
Have your frying material smok.
ing hot, lay in your pieces of fish and fry them to a
nice golden brown, drain and Iny Lthem on a ho;
dish, pour plain melted butter over them and serve
piping hot.

them with flonr.

The news that ““The Coclk,”" in Fleet Street, Lon.
don, is to be demolished announces the disappear-
ance of the resoris which are in1inmm|:,r aazociated
with the characteristic life of London for centuries,
and with the most famous names in Englizsh litera®
ture and histery. Many a pilgrim te London
would hazten first of all te the site of the old Tabard
Inn in Southwark, and search curiously for some
trace of Dame Quickly's tavern in Eastcheap, or
Beaumont and Jonson's “‘Mermaid,” or Dryden's
“Buttons,” or Dr. Johnson's “Mitre.”” Loundon
indeed, swarms with taverns and clubs and re-:-mrl;}
go intimately identified with the most inleresting
traditions that old London itself vanishes as they
disappear.

““The Cock,' of which there is a characteristic
pieture upon another page, is not only rich in old
reminisgence—for it was unaltered since the days
of James I , and Pepys made merry there in 1668
—but it has acquired frezh charm in recent times
from Tennyson’s “Will Waterproofs Monologue,”
in which that thoughtful roisterer aposirophizes
the “plump head waiter of the Cock." In Dicken's
Life and Letters there is the same friendly feeling
for the tavern as a seat of good fellowship. Thack-
eray is never more charming than when he is play.
fully gossiping or moralizing about the good places
fur good dinners, and when he was in this country,
ke wns never more at home than when, at the
“Century,”” he was seated with his cigar and his
“modest glags,” ruling with gentle away, like Ad-
dizon with his pipe, in hiz familiar realm.

Such azsocistions as those of the famous London
resoria of wits and poeia and siatesmen and schol-
ara are of great value to any city. Az they disap-

pear the eity is vobbed of an influence which, al-
though a mere sentiment, is most elevating and
persuagive. The universil instinet of men which
bnilds monumenis and other memorials of the fa-
mous dead, the heroes and patriots, the poets and
story-tellers and orators, is alvin to that which
fondly cherishes the material objects with whick
they were associaled, and preserves their auto-
graphs and every personal relie. New York has
retained very few buildings which have any etrik-
ing or interesting connection with the past. The
most interesting of them is probably Fraunces’
Tavern, at the corner of Broad and Pearl sireeis,
where Washington parted with his officers, Buot
although London still teems with them, even Lon-
don will have lost a eharm which no splendor of
architecture or convenience of building can restore,
when the most famous “Cock” in the world is gone
forever.— Harpers Weekly.

Mr. Abner [. Mellrath, who kept a famous ho-
tel for thirty-six years, six miles from Cleveland on
Euelid avenue, has been gathered to his stalwart
fathers. He was o mighty fox hunter and a re-
markable athlete, 2Rix feel six inches and a  half
tall, his average weight was about 264 pounds, but
vet he is said to have frequently on foot run down
foxes. He onee lifted with his hands from the
ground an iron shaft weighing 1,700 pounds, which
would be equal Lo lifting double that weight were
he harnessed with straps to weights and allowed to
lift under the best advantage. Two men woulid
hold a string two inches above his head, and he
would step back two or three steps and jump over
it without touching it, making the leap ahout six
feet nine inches in height. e bhas been known,
aather than to lead his horses around 1o the other
gide of the barn, to put his long arms under a horse
and lift it up to the floor of the barn, which hap-
pened to be three or four feet above the ground. In
Buffalo he onee wrestled with and threw with ease
Charlie Freeman, the “*American giant," who after-
ward in England defeated “Tipton Slasher” in a
prize fight. Another feat of the hotel keeper was
his chase on horseback of a fox one December over
frozen Lake Erie far from sight of land. He lived
to the age of seventy years, having been a paralytic
for four years of life as a result of exposure during
a fox hunt. He was borne to the grave Saturday
by siz of his tall sons, four of whom are six feet
four and a half inches high and the other two just
six feet, and whose combined weight is 1,305
pounds.

At most Italinn restaurants on the authority of
the London Chlerer, cotellettes milanese, consisting
only of a veal chop or cutlet encrusted with bread
crumbs and egg, with the traditional quarter of
lemon to stimulate the palate, is » standing dish-




SCRAPS ABOUT DINNERS.

A President's Dinner

To return to Washington's dinner, the writer of
the degeriplion continues: ©First was soup, fish,
roasied and boiled meats, pammon, fowls, ete, This
was the dinner. The middle of the table was gar-
nished in the usnal tasty way with small images,
flowers (artificial), ete. The dessert was firet apple
pies, puddings, ete.; then fced creams, jellies, ete.;
then watermelons, muskmelons, apples, peaches,
nuts. It was the most solemn dinner I ever safl at,”
continues Maclay.
word egaid, until the cloth was taken awny. Then
the President, taking a glass of wine, with grest
formality drank the health of every individual by
name 'round the table. Ewverybody imitated him—
charged elasses, and such a buzz of ‘health, sir,’
and ‘health, madam,’ and ‘thank you, sir," and
‘thank you, madam,’ never had I heard before.

“The ladies sat a good whileand the bottle passed
about, but there wag a dead silence almost. Mra.
Washington at last withdrew with the ladies. 1
expected the men would begin, but the same still-
ness remained. The President told of a New Eng-
land e¢lergyman who had lost a hat and wig in pass-
ing & river called the Brunks. He smiled and
everybody elze langhed. He now and then said a
gentence or two on some common euhbject, and what
he said was not amiss. The President kept a fork
in his hand when the cloth was taken away, I
thought for the purpose of pieking nuts. He ate
no nuts, but played with the fork, siriking on the
edge of the table with it. We did not it lone after
the ladies retired. The President rose, went up
gtaits to drink coffee—the company followed.”
This precedent was followed at President Ariliue's
dinners last year.

Mot a health drank, scarce a

Prinee Napoleon, while a prisoner at Concier-
gerie, had his meals from one of the most illustrious
restaurateurs in Paris, and they were excellently
chosen. One day when a correspondent called on
him he had for breakfast *cenfs brouilles aux pointes
d’asperge,’” mutton cutlets a la Napolitaine, cold
eapon, cheese and grapes. His dinner eonsisted of
potage Voisin, fillets of sole, Touruedos (an admir-
able fillet of heef) and salad. Upan this fare one
might worry along, even in captivity.

The New York “Thirteen’’ Club has lately par-
taken of its seventh annual dinwer. The menu was
printed on cards cut in the shape of a coffin 1id and
the repast consisted of thirteen dishes. The organ-
ization has thirteen times thirteen members, the in-
itinlion fee is $13, the monthly dues are 13 cents,

and, still, despite the awful significance of his
-

showing, there are applicants for fellowship await-
ing the death of present memhbers.

A Medizwval Dinner.

A medimval dinner was recently given in Basle
in honor of the medigeval collection in that cily, and
to augment its funds. The guests, 120 in number,
were summoned by the blare of irumpets to the
table which was splendid with old plate and drink-
ing vessels loaned by the venerable guilds of the
city, The first course was beer gsoup of Lhe middle
ages, and the last was Y“gofren’ and “aenishrod,”
baked after the models exhibited in early German
pictures. Wine of the middle ages was not to be
had, but a loving cup of Markgrafier of the vintage
of 1715 was sent round Lhe fable. Two planofories
made in the years 1720 and 1750, furnished the ae-
companiments to the songs in 2 tone “‘remarkahly
thin, but at the same time exceedingly tender and
refined.”” The guests wore modern garments, but
the servants were approprintely dressed, and the
furniture of the hall and the decorations of the
lable, to the gmallest detail, were conscientious re-
productions of the middle ages.

A birthday cake with sixty-five tiny candles was
n table ornament at the dinner to Mr, Evarts on
Baturday. =«

At a dinner party in New York the other evening
the menu, printed on white satin, ¢came from beneath
the wings of & tiny swan placed beside the plale of
cnch gucst. Theswans were retained as souvenirs,
and wlen their hends were pulled off were found 1o
be intended for mateh bnxes.

Iee cream was served at a hunt dioner the other
night in the form of whips, spurs, saddles, caps,
and other freezing reminders of the Long Island
hunting field.

—

At a recent private dinner served at Kinsley's,
in Chicago, the ice crenm came to the table in the
form of asparagns stalks and bananas. Cakes
filled with ¢ream were made (o take the form and
appearance of baked potatoes, and the deception
was g0 perfect as to excile the wonder and admir-
ation of all present.

For a dinner for eighieen ‘gentlemen on Thurs-
day, a flovist made o cenire-baskel remarkable for
its size and display of selecied flowers. It was six
feet in diameter., There were one thousand rich
roses and a garden of lilacs,violeta and other
spring blossoms. The centre of ihis piece waz a
cirele of lillies—amaryllis, vitaia and callas, The
coal knots were of hyacinth sprays and roses. The



same night a dinner for 125 at Delmonico’s was |

decorated with rose baskets fringed with ferns.

At n dinner party recently given in New York
the menus placed at the plate of each, puest eost
gixty dollars apiece. They were in the form of a
picture, n beautiful work of srt, which could after-
wards be used ags a drawing room ornament. An
English gentleman, in whose honor the entertain-
ment was given, ﬁ'p“'l.'{l some wine over his, which
ruined 1t. Not wishing (o lose =o costly and bean-
tiful & souvenir, he wenk to Tiffany's and had a
duplicate made.

A Memphis paper eays: “The Fontaine german®
in this city was the biggest affair of the geason. The
gupper was very elaborate. The most unigue and
striking feature of the repast was produced on the
cutling of =ix grand centre cakes. In each of the
cakes had been placed six live birds—doves in some,
in others gquail—and on opening them these feather
ed guesia flutiered their wings, and, rising in the
air, perched on the deors and heavy window sills,
from which elevated and lofiy positions they gazed
down on the brilliant assemblage.

It is related of the famous Spanish banker, Don
Jone de Balamanca, who died recently, that in 1858
he gave a single dinner that eost $90,000.

The gallant Colonel Tom Cehiltree of Texas, pave
o supper to o party of friends in Washinglon a few
mights ago that is gaid to have cost $500.

The dinner of the Standard Collar Club at the
Hotel Brunswick on Wednesday night was attended
by thirty gentlemen. The menus were hand painted,
and cost ten dollars each. The dishes were orna-
mented with sugar collars, and the bird musical
dinner favors held collars in their bills.

Nearly all the large office buildings and bank®
down-town have their own restaurants, which are
presided over by a steward, a echef and a corps of
wailers and attendanta—but few people have an idea
how systematienlly such a department of a great
inslitution ig managzed. Take the Western Union
Telegraph building a8 an example. There are more
than eleven hundred empleyes on the pay roll, and
of these fully eight bundred regularly eat in the
building. To fued these the meats are put on the
fire every morning at four o'cloek, and when cooked
are carried to the steam tables.  Beef, ham, tongue,
vegetables, tea, chocolate and milk are the ordinary
dizhes served for dinner, which is charged at eost
price, ten centa. This meal iz served to all—na
distinetion iz made from the lowest to the highest

«hicial of the company. No wine, liguors or ale is

females by women. I any one desires a steak an
exira charge of ten cents is added. A ticket en-
titling the owner to a3 many meals as there are
numbers on if, 18 =old, the ticket being punched
every time o meal is exten, Breakfast is served at
geven, dinner from twelve (o one, and after Lhat
hour for head officials; ten at five and supper at
miduight. If any of the lady employes is taken
sic: or feels unwell & hot cup of tea iz sent down
from the Litchen, which is on the top floor, and no
charge whatever is made, The dining room is large,
thirty by eighty feet, thorough'y clean and located
on one of the upper floors.—N. V. Gastronomer.

—

HAIn'L this a litdle high?" asked a timid tender-
foot of & Dendwood tavern-keeper who had charged
him $1.50 for his dinner. It may be a little high,”
replied the host, fumbling with the handle of a re-
volver in the cash drawer; “‘butI need the money.™
He got it

Shovel and pick brignde—a party of Americans
at dinner.

“ileorge, dear, don'l you think it ratber extrava-
gant of you to eat butter, with that delicious
jam?"'  “No, love, economical. Same piece of brend
does for both." :

Cheyenne sociely is harrowed ap over a question
of etiquet. Teople are divided in opinion as io
which coat sleeve a man should wipe his mouth
with afler eating soup. :

The London Caterer tells of a novelly - the golden
pudding, which comes on the tableas abag of gold,
such ng iz delivered by banks, and upon being
opened, imitations of money, froits and confection-
erv are dizsclosed

One of Benjamin Franklin's Dinnera.

A century ago one of the notable ladies in Thila-
delphia society was Mra. Mary Ruston, and if proof
were wanting that the people of those days appre-
cinted the joya of the table it could be found in her
receipt book, now owned by Charles M. Penny-
pacter, cne of her descendants.  Mrs. Busion was
in the hahit of recerding in (his hook particulars of
the elabiorate dinners at which she was present.
Thus it appears that on one ocension Dr. Franklin
regaled his guests with clam soup, breast of veal
ragouted, forequarier of roast lamb, four small
chickens, pigs’ fect, a pair of roast ducks, and a
roast leg of mutton, with numerons wvegetables
gerved from the sideboard, and filled up the ser-
vices with a dessert of green currant taris, jellies,
truffles, blane mange, eranherry faris, English ami

allowed. The men are waited on by men and the | Swiss cheeses and cheese cakes.
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JOHN WILKINSUN CUMPANY

68-70 Wabash Avenue, ]!/

%
CHICACO _;3‘:'}::' ///f!\\\\‘\

W'E MAEKE A SPECIALTY OF ALL EIND3 OF

T GAMES
PastiMEs=HOME AMUSEMENTS

AMONG THE MANY DEVICES FOR MAKING HOME HAPFIER ARE

- LAWN TENNIS BICYCLES FOOT BALLS
ARCHERY TRICYCLES BASE BALLS
CROQUET VELOCIPEDES ROLLER SKATES
iCE SKATES BOATS TENTS
FISHING CEAR HAMMOCKS CAMP CHAIRS

TOOLS FOR CARVING END ENGRAVING.

SCROLIL SAWS +FANCY WOODS

And all the Materials for making Brackets and Sorrento Work.

Hope's MANUAL OF ENGRAVING sent post-pald on recelpt of 3be

THE IS THE ONLY STORE OF THIS CLASS
IH THE WORLD

AxD POSITIVELY The

\ Largest General Sporting Goods Store

IN AMERICA.

A wisit to our immense sales-reoms will convinee the most skeptical. Send a postage stamp for largs Illns-
trated Cotalogue nnd mention clasa of goods wanted.

Remember the Nos. 68 and 70 Wabash Ave., Chicago, llI.
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SORAPS ABOUT GREAT EATERS
AND EPICURES.

— m—

Queer Customers of Cafes.

In M. Eugene Chavetie's witty and curious little
volume, published in 1867, *Reslauratears et Res-
taures,”’ some enlertaining portrails are given of
eccenirie guests, celebraled at Parizian eafes. One
of the most famous of these was Gourier, commonly
called *The Fork of _Death,”” a frequenter of the
Bestaurant Bonvelet, who invited a victim to dine
with Lim by the year, and slew him with high feed-
ing. The first died of apoplexy afler a six months’
combat; the second held his own for two years, and
then succumbed to a “liver complaint” —an indi-
gestion brought on by over-indulgence in the liver
of the Strasburg goose, *‘three days after,” as
Gourier sadly said, when gazing on the funeral from
the window of the restaurant, I had treated him
to a new hat for his birthday."" A third champion
then descended into the arena, a long lean man
named Ameline, who said as his invariable grace
when sitting down to table with his host, “You ras-
cal, I'm going to bury you;'"' while the host gently
replied by way of “Amen,” “Nonsense; the other
two said the same thing."” The ecrafiy Ameline,
however, took occasion to pick a quarrel monthly
with hiz amphitryon, and, retiring sulkily to his
tent, dieted himself on tea, toast, and senna, re-
iurning to the encounter mollified and refreshed
after au abzence of two or three days, during which
Gourier lost still more ground by eating rapidly.
anil injuring his digestion by solitary and gloomy
reflections. One day, after this doel had lasted
three years, Gourier, who had just helped himself
to a fourteenth slice of 4-year-old Welsh mutton,
threw his head back. His companion, thinking he
was about to sneeze, matlered the customery bene-
dietion; but Gourier fell forward into the currant
jelly, dead az the mutton he so dearly loved. He
who had taken the fork had perished by the fork.
He should have imitated the prudent diner of the
Cafe Riche,who always had two dozen saucers piled
at his left when he sat down Lo table, and wore one
between his collar and the nape of his neck through-
out the repast, changing it as it became warm, as a
preventive against apoplexy.

The heroes of gastronomy, including Mr. Walton
himzelf, will gnash their teeth, which, excepting
their stomachs, must be regarded as their most
valuable possessions, when they hear of the exploit
just accomplished by Thomas Clute, of Mount
Morris, N.Y. On Feb. 6 that individual ate six
quarts of sauer kraut within the space of thirty-
geven minutes, and washed it down with a bottle of
champagne. Having survived this feat in excel-

bet o reazonable
amount that he can eat eight quarts of sauer kraut
within an hour. This challenge ia likely io result
in an international eontest, for Clule is not a Ger-
man, and the children of the Fatherland will not
tamely submit to his imputation on their capacity
in the sauer kraut line,

lent eondilion he now offers io

Captain Morris, (George the Fourth’s boon com-
panion, used to sing:

0ld Lucullus, they aay,
Forty cooks had each day,

And Vitelliug’s menls eost o million;
But I like what i3 good
When and where be my food,

In a chop-housge or royal pavilien.

At all feasts (if enough)
I most heartily stoff,
And a zong at my Leart alike rushes
Though I"ve not fed my lungs
Upon nightingales’ tongues,
Nor the braing of goldfinehes and thrushes.

Thers was & good deal of monotony and variety

about ihe monthly repast of the ecceniriec who used
to dine at the Maison Phillippe, going conscien-
tiously through the thirty-five or forty soups en the
bill of fare, and topping off with & cream meringue,
Another much pointed out diner trequented the
Restaurant Vefour, distinguishing himself by his
devolion to sweets—a plump and rosy little old
gentleman, who had carried the Princess Lamballe’s
head round Faris on a pike in his salad days.
Handel, who ordered the dinner for four, and, ar-
riving alone, bade it be brought in “*brestissimo—I
am de gompany,'' was outdone by the man of an
unbounded stomach who used to visit Vachetie'a
every fortnight and eall for the proprietor, Brebant,
and give the following order: “My dear Brebant, I
ghall have six friends to dinner to-morrow’" (men-
tionipg their names); “all experienced diners, you
Get us up a nice little dinner—70 francs a
head, without wine. Have it served at 6 o'clock,
post-office time; I have told them to be punctual.'
At 5:45 the host arrives, inspects the table, writes
out the names of the diners and places their cards
at their plates, arranges the relishes according to
the taste of each, then lakes out his waich. ““Ah!
G o'clock, and ne one here.'" DBrebant: “Perhaps
you are fast?®' “No, I always keep post-office time,
and I told them 6 to the minute. I'll give them a
lezson. Have dinner served.” Brebant: “But they
may have been unaccountably delayed ™ «Well,
I'll give them five minutes' grace.”" After watching
for them in vain, “Put on the dinner; they ean
overtake me.”” Then he fell to and devoured the
dinner for seven, indulging in a monologue for the
A henefit of the waiter, ““Why on earth did all those

Tl




seoundrels fail to keep their appointment ! Coffee
being served he sends for Brebant, and says, wilh
triumphant smile, *You see, if [ had taken your
advice I'd be wailing for them still. I'll invite them
again two weeks from now, and see if they will be
more punctual. ' And twe weeks later, the same
comedy baving been performed with due solemnity,
the diner reiterates his determination with indig-
nant vehemence, **D—n them [ I'll ask them again;
I want to see how far they will carry their brutal
lack of puliteness!”

What Bismarck Eats.

There seems to be something in the air and life
of Germany extraordinarily favorable to the diges-
tion. Bismarek has thriven on mixtures of cham-
pagne and porter washing down meals at the de-
seription of which the American trembles, but he
does no more than the other most famous ruler of
his country, Frederick the Great. Here is what
Dr. Zimmerman saw him devour when a septuagen-
arinn invalid: “A very large quauntity of soup, of
the strongest and most highly spiced ingredients,
Yet spiced as it already was he added to each plate
of it & large spoonful of powdered ginger and mace;
then o good piece of boeuf a la Russe—beef steeped
in half & pint of brandy. Next he toock a great
quantity of an Ttalian dish, balf Indian corn, half
Parmesan cheese. To this the juice of garlie is
added, and the whole is baked in butter until thera
arises a hard rind as thick as a finger. This, one
of the King's most darling dishes, is ealled Polenta,
Al last, the King having expressed his satisfaction
at the excellent appetite which the dandeloin gave
him, closed the scene with & whele plateful of eel
pie, 0 hot and fiery it seemed as if it had been
baked in hell. At other times he would eat a large
quantity of chilling and unwholesome fruita, es-
pecially melons, and then again a vast number of
aweetmeats.

Byron's extravagant fondness for macaroni Las
been recorded in more than one shelch of his tastes
and habits, but his biographers have omilied to
mention the fact that he was wont Lo bestow his
macaroni o thickly with slices of truffle that the
result—his favorite dish—might have been more
correctly deseribed as “iruffles au macaroni” than
a8 “‘magaroni aux truffles.”

There are many examples on record of a voracity
almost incredible, and sometimes, indeed, ineluding
the most unlikely chjects. Sparing my readers any
suech details, I prefer Lo relate two actual instances
from my own experience, which do not reguire on
their part any great effort of faith.

Some forty years ago I went to pay a flying visit

to the viear of Breguier, a man of great stature, and
known Lhroughout the distriet for his power of
eating. Though scarcely midday, I found him
already at the table; the soup had been removed, as
well as the meat boiled in it, and these two regular
dishes had been follewed by a leg of muiton, a fine
fowl and a large bowl of salad. On sceing me Le
ordered another knife and fork, which I declined;
and it was well I did so, for alone, and without any
assistance, he quite easily got rid of everything,
leaving of the mutton nothing but the bone, of the
fowl nothing but the skeleton, and of the salad no-
thing but the bowl. Next they brought a cheese of
congiderable size and in it he made an angular
breach of ninety degrees; the whole being washed
down with a bottle of wine and a decanter of water,
he then went to have his forty winks.

One thing which delighted me was, that during
the whole of this performance, lasting nearly three
quariers of an hour, the venerable pastor did not
at all seem too much engrossed in his work, The
huge pieces which he threw into his capacious
mouth prevented him neither from talking nor
laughing, and he despatched all that was put before
him with as little effort as if he had oniy eaten a
couple of larks.

——

In the same way General Bisson,who drank eight
hottles of wine every day at breakfast, never seemed
to be doing anything of the sort. His glass was
larger than the others, and he emptied it oftener;
but you would have said that he did it without any
effort, and, whilst thus imbibing his sizteen pints
he could ae freely join in pleasant chat or give his
ordera as if he had only drunk a single bottle.

At the age of eighteen, General Sibuet had that
happy appetite by which Nature announces her in-
tention of completing a well developed man, when
one evening he entered Genin's dining rooms, where
the worthies of the place usually met to eat chest-
nuts over & bottle of white wine there called
“igrpss prain.’”

A superb turkey had just been taken off the spit,
a fine bird, golden, done to a turn, and scenting the
room encugh to templ a saint.

The village worthies, not being hungry, took very
little notice of il; bul the digestive powers of young
Sibuet were stirred within him, and with his mouth
watering, he cried, I bave only just had dinner,
yet I'll lay & bet to eat that big turkey all by
myself."

“Done!"” replied Bouvier du Bouchet, a stout
farmer, who happened to be in the room; if you'll
eat it, I'll pay for you; but if you come toa halt,
then you'll pay, and I'll eat the rest.”

Instantly setting te work, the young athlete de-
tatched a wing akillfully and swallowed it in two

Lmouwthfuls; then kepthis teeth in play whilst taking




a glass of wine a8 an interlude, by crunching the
neck of the fowl.

Next he tackled the thigh, and after eating it
with the same gelf-possession, took a second glass
of wine to clear the way for ihe remainder. Very
goon the second wing went the same road, and on
ils disappearance, the performer, as keen as ever,
was laking hold of the only remaining limb, when
the unforlunate farmer shouted in a doleful tone,
“Ah! 1 see very well you'll win; but as I have to
pay, leave me & small bit to myself.”

Sibuet was as good natured as he afterwards
ghowed him=e feourageons,and not only consented to
his opponent’s request, who thus had for his share
the carcase of the fowl, but paid both for the turkey
and the necessary nccompaniments.

— Brillat-Savarin.

Some Noted Epicures.

From All The Year Ronnd.

Among noted epicures of this era—Louis XIV—
were the Marguis de Cussy, inventer of o cake
which still bears his name; Camerani, a mediocre
actor, but excellent stape manager of the Comedie
[talienne, who employed his leisure hours in the
composition of & soup, the materials of which were
g0 costly as to be beyond the reach of the ordinary
epicure; and Journiae de 8t. Meard, the same who
during the Reign of Terror had miraculously escap-
ed sharing the fate of his fellow-suspects in the
prizon of the Abbaye. According to contemporary
accounts, it was his custom to wake his place at the
table early in the morning and never leave it before
night; and it is recorded of him that, having invit-
ed a friend to dinner, he pressed him Lo partake
of a particular dish,which the other declined doing,
pleading as an excuse that he feared it might not
agree with him. “DBah!" contemptuously exelaimed
Journiae, “you don't mean Lo say that you are one
of the idiots who trouble themselves about their di-
gestion!”

Nor must a certain priest be forgotten, whose
elasticity of conscience in culinary matiers was pro-
verbial. Being invited on a fast day to a repast
hefitting the occasion at the house of a noted lover
of good cheer, he was on the peint of helping him-
gelf to a dish, the odor of which singularly tickled
his palate, when the lay brother who accompanied
him enjoined him in a whisper not to Louch it,
adding that he had seen it prepared in the kitchen
and that the gravy was simply the essence of meat.
“Meddling fooll” angrily muttered his superior,
pushing away the dish with a sigh of moriification;
“‘what business had he in the kitcken? Couldn’t
he have kept it to himself until after dinner?”

We can remcmber many years ago conversing
with an old gentleman who had been on intimate

terms with Brillat-SBavarin and Grimod de la Rey-
niere, and questioning him about them. ¢ Brillat-
Bavarin,'” he said, “*was the pleasantest and cheer-
iest of men, but he bad one defeet; he was inordin-
ately fond of pork, and I recollect a dinner given
by him at Villers-sur-Orge, on which oceasion a
delicately-prepared sucking-pig met with such gen-
eral approbation that our host sent for the cook,
and after complimenting him on his st ill, declared
hiz intention of bestowing on him a suitable recom-
pensge, and having ascertained on inguiry that M.
Pierre s ambition was to marry a young girl whose
face was her fortune, promised a handsome dowry
to the bride, besides paying for the wedding din-
ner; o that the sucking-piz eventually cost him
over 6,000 franes. '

During the Consulate and the Empire the moat
fashionable “traiteur” was the Beanviiliers, whoze
gplendid dining rooms in the Rue Richelien wera
frequented by tho best society in Pariz. Tnlike
the generality of his colleagues, he was equally re-
nowned for his polished and courteous MALNErs
and for the orthodox propriety of his costumes; he
invariably received his customers himself, and took
infinite pains that everything set before them sheuld
be sufficiently tempting to induce them to repeal
their visit. One day a gentleman, whom he recog-
nized as a well known marquis, ¢came in and order-
ed o “supreme de volaille' (s specialty of the es-
tablishment), which in due time was placed on the
table. Beauvilliers, happening to pass by at the
moment, glanced at the dish, and in spite of the re-
monstrances of the marquis pounced upon it, and
delivered it to a waiter, directing him Lo have an-
other prepared immediately., Then, turning to his
indignant visitor,and deliberately savouring o pinch
of snuff, **M. le Marquis,” he said, “*you will par-
don the abruptness of my proceeding, but the honor
of my house is at stake. [ regret that you should
he exposed to a little temporary inconvenience, but
I cannot allow my reputation to be compromised by
a failure."

When the illustrious academicians, Villemain and
Victor Cousin, were young students, they generally
dined together for the sake of economy, their
modest repast consisting of & single dish of meat,
with now and then a couple of apples, one for each;
hy way of dessert. On these gala occasions Ville-
main, who had a weakness for this supplementary
luxury, never omitted to start & subject of conver-
gation on which hiz companion loved to air his
theories; and while the latter declaimed and philo-
sophised Lo his heart's eontent, quietly ate both the
apples. &

To the foregoing list of gastronomic celebrities
may be added the names of three men of mark of
our own time, Balzae, Alexandre Dumas and
Rossini. The first of these, although sufficiently
abstemious in other respects, had an inordinate pre-



difection for pasiry and fruit, devouring, a3 Leon
Goz'an tells ns, whole dishes of Montreuil peaches
and juicy pears with Gaigantoan facility. Dumas
considered his eulinary manual a masterpiece far
gsuperior to the Mousquetaires or Monte Cristo,
while the composer of Il Darbiere was never so
happy as when superintending the preparation of a
dish invented by himself ‘I was born to be a
eook,” he exelaimed one evening, while presiding
at the supper-table of his vi'la at Passy; “and have
altogether missed my vocation !

“*But, maestro,’” ohjected one of his guests, *in
that caze we should have had no Guillaume
Tell.**

* Bah!" contemptuously retorted Rossini, “any-
one eould have done that. Donizetii and Bellini
can wrile operas, but if either of them were to try
hiz hand at a ‘timbale de maearoni aux truoffes,
helping himself largely as he spoke to the delicacy
in question, “do you imagine for a moment that it
wuu_lll taste like this.”

Epicurean Clergy

It is a remarkable fact that] the epicures of the
world should be so largely indebted to the French
clergy for the luxuries they enjoy. It has heen sug-
gested that during the long season of Lent these
holy men have been in the habit of relieving their
privations by employing their ingenuity in the in-
venlion of pleasant foods and drinks in readiness
fur the return of the days of ieasting. Whether there
iz any foundation for this or nol iz not positively
kmown, but the fact remains that the clerg_!,r, from
whatever cause, are capital inventors of all comez-
tibles, One of the largest oyster parks in ithe
country was staried by ithe Ahbbe Bonnetard, the
cure of La Teste, whose system of arfificial eultiva-
lion was 2o successful that last year of 151,000,000
ovsters distributed thromgh France, 97,000,000
were produced by the abbe. Coanon Agen was the
discoverer of the terrines of the Nerac. The rilettes
of Tours are the work of & monk of Marmoutiers.
The renowned ligeurs Charireuse, Trappestine,
Benedictine,and others betray their monastic origin
in their names, and the strangest part of their pro-
duection is that they should be the work of the muosi
severe and ascetic of relizions bodies. The Elixir
of Garug i3 the invention of the Abbe Garus. The
Beziers sansages were first prepared under the
direction of ‘the Prior Lamourgux. The popular
Bergougnous sauce was first mingled by the Abbe
Bergougnouns. The delicate Floguard cakes are the
invention of the Abbhe Floguard. Even the immor-
tal glory of the discovery of champagne is attributed
to a monk. To these may be added the innumer-
able delicacies in bon-bons, confectionery, and the
like, which owe their -nriEin entirely io the nuns

in the French convenls scattered throughowt the
land,

Lovers of Truffles.

London Telegraph.

Herr Julinus Olden, a contemporary eulogist of
the truffle, boldly asserts that ever since the dis-
eovery of this toothsome tuber it has been beloved
of poets and musicians above a'l other comestibles.
Among it8 most renowned votaries he assigns front-
rank places to Georges Sand—who bestowed upon
it the fanciful title of “Fair Potato," and immor-
talized its merits in a metrical legend—Lord Byron
and Rossini. Byron's extravagant fondness for
macaroni has been recorded inmore than one sketeh
of his tastes and habits; but hias biographers, ac-
cording to Herr Olden, have omitted to mention the
fact that he was want lo bestrew his macaroni so
thickly with slices of truffie that the result—his
favorite dish—might have been more correcily de-
seribed as “trufles an macaroni' than as “maca-
romi aux truffles.,” The Bwan Pesaro was no less
enthusiastic a truffle-worshiper than the author of
“iDon Juan." It was Rozsini whose fertile brain,
slimulated to superhuman activity by dread of an
impending gastronomical calamity, invented truffle
splad. He was dining one day with several eele®
brated epicures, at the table of Baron James Roths-
child. The moment had arrived for serving the
roti, when it was discovered fo the horror of all
present, that the Baron's chef had forgotien fo
provide any salad! Rossini was the only person
who preserved his presence of mind. He called for
truffles and the castors, eut up the former into deli-
eate slices, mixed a sublime dressing with the con-
tenis of the latter, and in a few minutes produced
a anlad of so seductively delicate a flavor that his
admiring fellow-gourmeis unanimously christened
it “‘the poetry of truffles set to music by Maestro
Rossini."

The following aneedote of the Count Vittalio
Borromeo and his famous chef iz related: 'The
Count was a great epicure, and would sconer part
with bis best friend than with his cook. This cul-
nary arlist knew how to please his master with a
variety of dishes, known only to himszelf, in fact his
own production, among which was one, that for the
delicacy of ils meat, the aroma of its condiment,and
ihe general care taken in its preparation, made it
the favorite above all the rest, and for many years
it held the monopoly of the Count's table. The
cook died, and many filled his place, but to no sat-
isfaction. Money was freely lavished but to no
purpose. The Count was langnishing for want of
an appetite, until one day, after a careful investi-
gation an old senllion, for many years an inmate of
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the palace, conducted the new cook Lo a remole
sub-cellar of the palace,in & corner of which a large
cage was built, and continually supplied with enor-
moug rats, fed on meal and milk, fattensd and
purified, until ready to kill. These, and the ingenu-
ity of the cook, kept for a long time the old Count
in ecstasy over his table.”

A Tableau.

Paria Paper.

M. Gaulthier de Rumilly, dean of the senale, re-
ceived a visit a few days ago from his landlord. It
was a question of repairs to Lo be made, and the
senator explained what he wanted to have done.
The proprietor listened atttentively and promising
to have everything dene. Six o'clock siruck.

“Zix o'clock already,” said the landlord.

tExactly,"” replied M. de Rumilly; “but that
doesn't matter, for I hope you will do me the honor
of dining with me."’

“You are very kind."
“hut—'"

[ insiat; [ shall not let you leave at ihis hour;
your plate is already laid.”

LIt is impossible."

4] shall be angry.”

“It is impossible, nolwithstanding the desire 1
have to remain. My affairs call me elsewhere at
precisely this hour."

“You do not wish to share my dinner ¥ suid the
senator, slightly vexed.

“You will understand why.
Rothsehild's at 7 o' clock ™

“iAb, you are his goest!”

“No, I am his cook."

Tablean.

replied the landlord,

They dine at M. de

Roman Cooks and Gourmands

Quarterly Review.

In Juvenal's time the salary of a good ccok was
ten times higher than that of a tutor,a man of learn
ing and ability, who, according to Lucian, was
deemed well paid with 200 sesterces a year. The
salary of Dionysia, o danseuse, was 200,000. The
houses and establishmentas of the two players in
pantomime, Bathyllus and Pylades, rivaled those
of the richeat patricians. There were three Romans
named Apiciug, each eelebrated for devotion to gas-
tronomy. The second, who flourished uwoder Tiber-
iug, was the most famous, and enjoys the credit of
having shown both discrimination and industry in
the gratification of his appetite; so much so that his
name has passed into a synonym for an aceom-
plished epicare. After spending about £800,000
on hia palate be balanced his books, and finding

that he had not much more than £80,0001¢it, hang-
el himself to aveid living upon such a piliance
Lempriere's version is that he made o mizlake in
casting up his books, and hanged himse!f under a
false impaession of insolvency. A noled belting
man named Smith made asimilar mistake in casting
up his boo for the Derby, and flung himself into
the seas He was fished out, discovered the misiake
and ever zince went by the name of Neptune Smith.
Apicius nnluekily bad no kind friend to eut him
down, The outrageous absurdities of Elagabalus
equaled or surpassed these of Caligula and Nero.
He fed the officers of his palace with the brains of
phensants and thrushes, the eggs of partridges, and
the heads of parrots. Among the dishes served at
his own table were peas mashed with grains of gold,
beans fricasseed with morsels of amber, and rice
mixed with pearls. His meals were frequently com-
posed of twenly-two gervices. Turning roofs threw
flowers with such profusion on the guests that they
were nearly smoihered. At the sea-side he never
ale figh, but when far inland he causged the roe of
the rarest to be distributed among hiz suite. Ie
was the first Boman who ever wore a complete dress
of silk. Hia shoes glittered with rubies and cmer-
alds, and his chariots were of gold, inlaid with
precious stones.  With a view to becoming suicide,
he had cords of purple silk, poisons inclesed in
emeralds, and richly set daggers; but either his
courage failed when the moment arrived for choos-
g heiween these elegant instruments of deaih, or
no time was left him for the choice. He was killed
in an insurrection of the soldiery in the eighteenth
year of his age, after a reign of nearly four years,
during which the Roman people had endured the
insane and degrading tyranny of a boy.

The first roge of spring-—the shad's.

The guests have dined, amd the host hands
round s ease of eigars. L don't smoke myself,”
he says.  “*but you will find them good ; my man
steals more of them ihan any other brand I ever
h&dr”

Ben. Butler is one of the biggest eaters that visit
the Fifth Avenue Hotel. He devours an enormous
quantity of meat, vegetables, milk, coffec, salads
and sweets. A chicken disappears before him os
though he was a Methodist preacher and it was 2
partridge. He doesn’'t affeet wines. At his home
he has several warielies upon his table, but he
drinks only about a tumblerful of sherry. If he
wants a drink he takes a glasg of Jamsien rum, or
the statesman’s drink, brandy. He eats four meals
a day, and is never troubled with indigestion. He
smokes cigars that are strong enough to knock a
marine over. Yelhe prides himself upon his tem-
perate life, o which he traces his progperity.



TABLE ETIQUETTE

Use of the Napkin and Finger-Bowl.

{Laramine Goomerang.)

It bas oeen stated, and very truly too, that the
law of the napkin is but vaguely understood, It
may be said however, on the start, that custom and
good breeding have uitered the decree that it is in
exceedingly poor taste to put the napkin in the
pocket and earry it away.

The rule of etiguette i3 becoming more and
more thoroughly established, that the mapkin
should he left at the house of the host or hostes
afier dinner.

There has been a good deal of discussion, also
upon the matter of folding the napkin afier dinner,
and whether it should be so disposed of or negli-
gently tossed into the gravy boat.  If however, it
can be folded easily, and without attracting too
much attention and prolonging the session for
geveral hours, it should be so arranged, and plaged
beside the plate, where it may easily be found by
the hostess, and returned to ber neighbor from
whom she borrowed it for the sccasion. I how-
ever the lady of the house is nol doing her own
work, the napkin may be carefully jammed into a
globular wad and fired under the table o convey
the idea of utlter recklessness and pampered
abandon.

The use of the finger bowl is also asubjee! of much
importance to the don fon guest who gorges himself
at the expense of his friends.

The custom of drinking out of the finger howl
though not entirely obsolete, has been limited to the
extent that good breeding does not permic the puest
to quaff the water fiom the finger-bowl unless he
does so prior to uging it as a finger-bowl.

Thus, 1t will be seen that social cpstoms are
glowly but surely cutting down and cireumsecribing
the rights and privileges of the masses.

AL the eourt of Eugenie the customs of the table
were very rigid, and the most prominent guest of
H. R. H. was liable to get ;the G. B. if he spread
his papkin on bis lap and cut his eggs in two with a
carving knife, The custom was that the napkin
should be hung on one knee, and the egg buated at
the hig end and scooped out with a spoon.

A prominent American at his table one day, in
an unguarded moment shattered the shell of a soft
boiled egg with his knife, and while prying it apart
hoth thumhbs were erroneously jammed into the true
inwardness of the fruit with s0 much momentum
that juice took Lim in the eye, thus blinding
him and maddening him to such a degree that he
got up and threw the remairs into the bosom of the
hired man plenipotentiary, who 2tood near the table

'HtrMuhillg his car with the lray. As may renciit}- he
| supposed, there wasa painful interim, during which
it was hard Lo tell for five or six minutes whether
the prominent American or the bired man would
come out on tcp, but at last the prominent Ameri-
can with the egg in his eye got the ear of the high-
priced hired man in among hiz back teelh, and the
honor of our beloved flag was vindigated,

A Revolution in Carving —

F
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(Bill Nye's Boomerang)

Speaking about carving, there is a prospect now
that in our best circles, within a short time, the old
custom of making the host demelish the kiln dried
poultry at dinuer will become extent, and that a
servant at a sideboard will take a hand saw and a
can of nitre-glycerine and shatter the remains
thus giving a hest s chanee to chat with his
gueats instead of apattering them with dress
ing, and casting gloom and gravy over the com.
pany.

This is a move for which I have long contended-
It p'aces the manual labor of o dinner where it be.
longs, and relieves a man whoe should give his
whole attention to the entertainment of his friendes
at table.  You would not expect your host to take
off his coat and kill the fowl in your presence, in
order to show you that it was all on the square,
and it i3 not customary to require the proprietor
to peel the potatoes at the table of his guest, to prove
that there is no put up job about it.

Therefore, I claim that the lamented hen may be
thoroughly shattered at a side table by an athlete
at $4 per week, and still good faith toward the
guests be maintained. Ifany one be douubtful or
suspicious, etigneite will permit him to stand by
the side of the hireling carver and witness the in
guest. Still it would be belter fon for him to sit
at the table, and if the parts given him are not sat-
tisfactory, he can put them in his overshoes pro-
tem and easually throw them out the back door
while the other guests are listening to the “Maid-
en's Prayer'” in the parlor.

Under the new deal the host will enjoy the din-
ner much more than he used to with bis thumb eut
off and a quart of dressing on his lap. No man
feels perfectly at home if he has to wrap up his
cut finger in a rag and then scoop a handful of
dressing out of his vest pocket. Few men are eool
encugh to do this, laughing heartily all the time
and telling some mirth provoking anecdote mean-
while,

It is also annoying Lo have twenty guesis ask for
the “dark meat, please,” when there are only
three animals cooked, and neither one of them had
a particle of dark meat about bher person. Lately

M s
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I bave adopted the plan of segregating the fowl by
main strenglh, using the fingers when necessary,
and then wiping them in an off hand manner on
the table-cloth. Then I ask the servamt to bring
in that dark hen we ordered, so that we might
have an adundance of dark meat. If the servant
gays there is none, I smile and tell the guests that
the brunetie chicken, by some oversight, has been
eaten in the kitehen, and I shall bave to give them
such relics as may be at hand. This simplifies the
matter, and places me in a far more agreeable p'ac®
relative to the company. My great success how.
ever in carving, is mainly confined to the water-
melon. The watermelon does not confuse me. [
always know how to find the jointz, and those who
do not like the inside of the melon ean have Lhe
outside. Now, my great trouble with fowls is, that
one day I have Nebraska chicken, and the nexttrip
I bave to assainate a Mormon Shanghai pullet,
with high, expressive hip bones and amalgam pale-
tot. This makes me nervous, because they are go
dissimilar and their joints are in different places:

The Mormon hen is round shouldered,and her col”
lar bone is more on the bias than the Nebraska
fowl. This gives atotally different expression to her
features in death, and, as T have said, destroys
the symmetry of the carve.

I began my education in thisline by earving but-
ter in hot weather, and gradually led up to gnail
on toast. In carving the quail, first mortgage
your home and get the gquail. The quail should be
cooked before carving, but not until the chronome
ter balance and other organs have heen removed.
Place your quail on the toast in a sitting position,
then, passing the dissecting knife down between the
shoulder blades, bisect the polonaige.

Another method is to take the quail by the hind-
leg and eat it asking the guests to do the same.
this bresks up the feeling of stiffness that is apt to
prevail at a formal dinner party, and, while each
one has his or her nose immersed in quail, good
feeling cannot fail to show itself.

An Essay on Roller Skates

[Laramic Boomerang.]

The roller skate is a wayward little quadruped.
It iz as frolicsome and more innocent looking than
alamb, but for interfering with one's upright atti-
in the community, it is, perhaps, the best machine
that has appeared in Salt Lake eity.

One'slfirst feeling upon standing on a pair of roller
gkates is an uncontrollable tendency to come from
together. One foot may start out toward Idaho,
while the other as promptly staris for Arizona,
The legs do not stand by each other as legs related
by blood thould do, but each shows a disposition

to set up in business. alone, and have you take
care of yourse f as best you may. The awkwardness
of this arrapgement is apparent, while they are
setting up independently, there iz nothing
for you to do but sit down and await fulure devel-
opments,  And you have to sit down, too, without
baving made any previous preparation for it, and
without having devoted as much thought to it as
you might have done had you been consulted in the
malter.

One of the most noticeable ihingsat a skaling rink
18 the strong attachment between the human body
and floor »f the rink. Ifthe human body had
been coming through space for days and days, at the
rate of a million miles a second, without stopping a«
eating stations, and not exeepting Bundays, when
it sirikes the floor, we could understand why it
struck the floor with so much violence. As it is
however, the thing is inexplicable.

There are different kinds of fullsin vogue at the
rink. There are the renr falls, and the front falls,
and the Cardinal Walsey fall, the fall one across
the other, three in a pile and so on. There are
some of the falls I would like to be excused from
describing. The rear fall is the favorite. It is
more frequent!y utilized than any other. There
are twn positions in skaling, the perpendicular and
the horizontal. Advanced skaters prefer the per-
pendicular, while others affect the horizontal.

Bkates are no respecters of perzons. They will lay
out o minister of the Gospel, or the mayor of the
city, as readily as they will a short coaled, one sus-
pender boy or & giddy girl.

When one of a man's fect siart for Nevada, and
the other for Colorade, that does not separate him
from the floor or break up his fun. Other portions
of his body take the place hiz feet have just vacated
with a prompiness that is surprising, And he will
find that the fun has just bepun—for the people
looking on.

The equipment for the rink, are a pair of skales,
a ¢ushion, and a bottle of liniment.

“How do you like my waffles?” asked a society
belle of her gunest.  “*Could not be nicer,” was the
reply. *Did you really make these yourself."
*0h, yes, indeed, I read off the recipe to the cook
and turned the patent flour gifter all by my
self."*

Mistreas io new cook—On Wedneadaya'anf]
Saturdays I shall go to market with ynu."‘ New
cook-—"Very well mum; but who's a going Lo carry
the basket the olher days?

A New York plomber is sald to hawve died from
overwork. It iz terribly hard on a man to hug
the cook and solder s sink spout at the same
lime.



SCRAPS ABOUT COOES.

An Opening for Young Men.

Daily Kational Hotel Reporter.

So many of the avenues opening Lo young men
are so completely filled and even overcrowded that
it behooves thinking people to find new paths by
which those approaching manhood, in the couniry
and city, may finally reach a competency and per-
haps something more. The ‘‘Nalional Hotel Re-
porter'” believes it can point out such a path, and
one, teo, that is comparatively untrodden. The path
to which we refer leads to the hotel kitchen, and
the pogition which is sure to yield a comfortable and
salisfaclory income is that of chef or head cook. It
i3 & position which rarely pays less than $50 per
mouth and often double and treble that sum. In
addition Lo this amount of ensh received, the cook
also has bis “living" which, at a low estimate, gives
bim an income ranging from $70 to $200 per month,
according to the skill and ability of the man em-
pleyed. The *Reporter is sorry to make such a
statement, but it is a fact that the majority of hotel
cooks are worlhless, unreliable, ignorant and given
to dissipation. Amnd yet those of them who are at
all skil ful can always find permanent employment
al remunerative wages. Does not ithe hotel kitchen,
then, ofer rare inducements for young men, to edu-
eate themselves (beginning, of course, like all troe
students, at the lower rounds of the 'im]der] to fill
the honorable position of master of the range! The
subject is one which we earnestly commend to young
men ahbout to select & means of livelihood, and also
to those practical hotel keepers who see thal,sooner
or later, aomething must he done fo improve the
character and standing of their kitchen forces.

They have at one of the leading restaurants in
I'arig a Chinese cook whose gole and exclusive duty
it iz to cook rice. Itis elaimed thal he can pre-
pare and serve it in two or three dozen different
styles, and when Lord Lyons gives dinner parties
he hires this culinary Chinaman for the special
purpose of cooking a dish of curry and rice that is
deszcribed as delicious.

The Union Universelle pour le Progres de l'Art
Culinaire has just given a curious fete at the Palace
theatre. After dancing had been vigorously carried
on for some lime a plentiful supper was spread on
a number of large tables; no less than nineteen
plats appeared in succession, each bearing the
name of some distinguished eook, their inventor.
M. Monselet presided, and among the numerous
witticisms delivered by him perhaps the chef
d'euvre was an eulogium on & lobster, ingeniously
prepared a la Belleville by M. Mention,” The

prize, a gold medal, was subsequently decreed ifo
M. Emile Vassant, chef to Baron Erlanger, for a
poularde a la Anglaise, and the second to M. Berte,
for bis Monde des Oizseaux a la Tonssenel. The
third prize fell to M. Escoffier, the talented chef of
the restaurant Castiglione, for a chaufroid d'alou-
ettes, and M. Kaugeneiser reccived a prize for a
pain de fole gras.

Genius in the Eitchen.

Hartford Times.

Anotier branch of the subject which comes up
yearly at the cooks' ball for dizcussion by the gour-
mands is the degree of ingenuity displayed by dif-
ferent famous cooks in devising new dishés and
menug wherewith to tickle jaded palates. It is con-
sidered that for originality the palm should go to
the chef of the French Rothschilds, whose patron
in Chrisimas week, 1870, invited a select party of
friende to the following dinner:

Hors D" seuvres

Butter Radishes Sardincs Ass’s head, stufied
Potages.
Puree of beans aux croutons  Elephant consomme
Entrees,
Fried pudgeons Roast camel a la Anglaise
Civet of kangaroo Boast ribs of bear
Rotie
Haunch of wolf, venison sauce Cat with rals
Water-cress-salan

Antelope pie, trufiled Petits pois an beurre
Rice-cakes with preserves
Gruyere cheese
Winea
Chateau Mouton Rothschild
Rornancee Contil, 1853
Bollinger frappe

Xeres
Latour blanche, 1861
Chatean Palmer, 1860
orto, 1827
Cafe et liqgueurs
This dinner cost the Hothschild's chef three
months' preparation,besides writing and telegraph-
ing to the different parts of the world,and in money
F400 a cover. ;
New York has 430 cooks who are members of the
isZpeiete Culinaire.” M. Fere, chef of the Astor
House, is the manager of the American branch of
the association, and the others are: Drolu, chef Lo
the King of Spain; Bohers, chef of the St. James
Club, London, and Favre, of the Central Hotel,
Berlin. The official paper is published at Geneva,
Switzerland.

The chef of the Chinese Embasay in Paris has in-
troduced baked ice as a gasironomic novelly and
gives for it the following receipe: “Make your ice
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ery fine; roll out some light paste thin and cut
into small squares; place a spoonful of ice in the cen-
tre of each piece of paste and fold it up closely, zo
that mo ait may get in, and bake in a guick oven
The paste will be cooked before the ice can melt.

Queen Victoria has recently recelvcdrl’ram the
London Cooks’ Company a beautiful plague oi ham-
mered gilver, which the Lord Steward of Bucking-
ham has acknowledged for her in a gracefully ex-
pressed communication.

It was at the petits soupers de Choisy of Louis XV.
that the fables volanies were first introduced. Those
“admirable pieces of mechanism,” as they are call-
ed by a distinguished gastronome, the poet Rogers,
consisted of a table and sideboard, which, at a sig-
nal, descended through the floor, to be immedi-
ately replaced by others which rose covered with
a fresh course.

His singular proficiency in the art of cookery,
one of the few redeeming features in thiz worthlesa
monarch's character, was derived, like hiz taste
for working tapestry, from his youthful compan-
iong, the Dukes of Epernon and La Tremouille and
De Gesvres,

But for the reign of Louis XVIII. being so recent
our author would probably have referred to his
qualilies as a gastronome. In these he as certainly
equalled Louis the Magnificent and his worthless
successor, as he surpassed them intellectuslly and
morally. His most famous maitre d"holel was the
Due d'Escars, of whom a Quarterly Reviewer says
that, when he and his royal master were closeted
together to meditate a dish, the M'iniulers of State
were kept wailing in the antechamber, and the
next day the official announcement regulacly ap-
peared—“ M. l¢ Due d' Fscars a traveille dans le
cabinet."

The king had invented the trufer a lz purce d"or-
telans, and invariably prepared it himself, assisted
by the duke. On one oceasion they had jointly
composed a dish of more than ordinary dimensions,
and duly consumed the whole of it. In the middle
of the night the duke was seized with a fit of indi-
gestion, and his case was declared hopeless; loyal
to the Iast, he ordered an attendant to wake and
inform the king, who might be exposed to a similar
attack. His majesty was roused accordingly and
told that d'Escars was dying of his invention.
“Dying!" exclaimed Louis le Desire; “dying of my
truffes a la puree? 1 was right then; I always said
that I had the beiter stomach of the two.'

Money is a pood thing, even to & eook, but it is
not the chief thing in life—to a cook. The famous
Careme, the friend of princes, who hoasied ihat the
fate of Europe often depended upon the kind of

sauces he served up at political banquets, died in
1833, before he had attained his fiftieth year—
killed by his passion for work., *“Thecharcoal kills
us,'"" he said, **but what does that matter? The
fewer years, the greater glory."" Careme was not
a man to care for money, and the world is fortu-
nate in having some disciples worthy of him.

Parlor Cookery.

Harper's Bazar.

Another set, less lofty, have descended to the
kitchen, and call themselves the ‘“‘Pancake Club."
This elub aims at the mastery of the culinary art,
and itas dafierie de enizine 18 indeed formidable. There
are silver chafing dishes, faultless trivets, and aleo-
hol lamps enough to sink a Monitor at least. These
amatenr Erillat-Bavaring aim at breakfast-lable and
supper cookery, the oysters, kigneys and deviled
turkey being all coocked on the table. The idea is
that a theatre party shall, after enjoying the play,
come home and cook their own supper. Also Lhe
breakfast for the early bird who must be down-town
to cateh the Wall Sireet worm—this hasty meal
ghall be cooked for him by a loving wife or daugh-
ter on a silver chafing-dish or heater before his
eyes. This is an admirable idea. These noble
girls mean to learn how to make the most delicious
Persian coffe, to attack even the kitchen range, and
to make all the paneakes posszible, to realize that
title “dainty dishes'' to its fullest extent. Of course
one evening o week they appear in costume—white
apron and cap—and treat their admirers lo a sup-
per all cooked by themselves.

The Lady Amateur Cook.

Cook's Letter to a Friend.

Our Lady Amabel she've took lessonms, so as ta
help us in the cooking. One day down she comes
to make a apple pie. I'd made the paste ready for
‘er to roll and buttered the dizh, and Jane had
peeled the apples, and John and Robert stood over
‘er with the things, and "Liza had hot water for "er
to wash ‘er hands in when she'd dome. Bo it was
a nice “‘help,” you may be sure! Hows'ever, she
did it, and I baked it; and upstairs they all said as
there’d never bin known sich o pie—tho’ it was as
sour as warjuice, for, lox’, if she hadn't forgoet to
put in the shuggar !

A preat cook is & great man. For instance Fere,
of the Astor House, is an aristocrat in his demin-
iong, and when away from his fires lives in excel-
lent style upon a salary of $4,000 a year. One of
his sons is a promising young arlist engaged upon
the “Graphic™ in this city. Fere's position requirea



i "IIDWIELIEE of aceounts as well as of cookery. He |

has to siudy economy, the prices in the markets,
study out new dizshes, and keep an eye upon his
twelve cooks, eighteen assistants and ten carvers.
His work begins at & o'clock in the morning and
endsa: T in the evening, and during that time he
overscers the preparation of food for 3,000 persona.
M. Fere's secretary isa renl count, de Moiseau hy
name, #ho has been naturalized and has no other
ambition than to make the Astor House table the
best in the country.— Cor. Hariford Times.

Cooks of the Olden Days.

The ook of the middle ages was alordly autecrat,
and his scepter, a long wooden spoon, was also used
a8 # means of punishment. Brillat-Savarin tells
thiz story:

An Italian prince, who had a Sicilian cook of
great excellence—the cooks of Sicily were famous
even in the days of ancient Rome—was once travel-
ing to his provincial estates, taking with him his
entire batterie de cuisine and his Sicilian cook. At
o point where the narrow path along the precipice
turned the angle of a projecting rock, the prince, at
the head of his long cavaleade, heard a shriek and
the splash of a body falling into the torrent far be-
low. With a face white with terror, he pulled up,
and, looking back, exclaimsd:

“The cook ! the cook! Holy Virgin, the cook !"'

#No, your Excelleney,’” eried a voice from the
rear; ‘it is Don Prosdocima I'

The Prinee heaved asigh of profound relief. <ALl
only the chaplain!' said be. ““Heaven be thanked!”

French Cooking.

At the beginning of the sixteenth century, Eng-
lishmen and Frenchmen were on a parity of capac-
ity ag cooks. Perhaps, as having finer meats, Eng-
land slightly surpassed its neighbor, but the char-
acter of the cuisine of the two countries may be
accurately appreciated from the deseriplion of the
banquet of Gargantun in Rabelais. Nothing could be
more abundant or more barbarously coarse than
that monstrous feast. It was Gouthier of Ander-
nach, the German physician of Francis 1., who
came to put an end to the reign of culinary barbar-
ism in France. The great reformer of the French
kitechen was a Huguenot, and died in 1574 at Stras-
burg, an exile from the land for whose digestion he
had done so much; but the seed which he had sown
bore good fruit, and its cultivation was continued
by that admirable cook, Catherine de Medicis, whe
had brought with her from Italy the best traditions
of the Florentine cuisine, next to the Roman the
graudest in Europe. There were then formed in
Paris two companies of cooks—the cooks proper and
the patissiers, but in 1770 the two guilds were unit-
ed by a deerce of Parliament as the jurande and

maitrisse of the Queen, an old Gallic word signify-
ing cooks. It was from this fact that France dates
her supremacy in the restorative art.

An Ingenious Cook.

Near, in the opinion of the Greek poet Euphron,
are the poet and the cook, Both, he says, attain by
an ingenions audacity the apex of their art. And
to show the intellectual daring of the cook, he tella
the following story: Nicomedes, the great King of
Bithynia, being once on a time some twelve days’
Jjourney from the sea, had a sudden longing for a
loach. Some lexicographers explain the word used
by Enphron as “zmelt,"" but the general consensus
is in favor of the former interpretation. His eook
served him in twenly minutes this very fish. Every-
body wondered, for the season, to add to the diffi-
culty of the exploit, chanced to be midwinter. It is
said that onee while Selden sat in the assembly of
divines at Westminster,a warm debate arose about
the distance from Jericho to Jerusalem. Those who
contended for the longer distance were about to
yield to the argument of their ad veraaries that fishes
were carrried from one city to the other, when the
celebrated lawyer cried out, “Perhaps the fishes
were salted,”” upon which the dispute was renewed
with inereased vigor. But the loach in the present
case was quite fresh. How then was it procured?

French cooks can, it is well known, make a de-
licions soup out of an old shoe, but the enrioug de-
viee of the cook of Nicomedes will be found equally
clever. He took a turnip and cut it info the figure
of a loach. He then boiled it gently over a slow fire,
added a eertain quantity of oil and salt—not that
indefinite amount familiar to ua in modern cookery
beoks as a “pinch,”” but measured with exact and
learned diserimination—and completed the dish by
the sprinkling of a dozen prains of black pepper.
Nicomedes, devouring the disguised turnip with a
good appetite, told his friend that it was the finest
loach he ever ate in his life.

Concerning a subject upon which the “‘National
Hotel Reporter’” bas had considerable to say of late,
the New York “Graphic'” of recent date prints the
following well chosen words: The best hotel cooks
in New York are French,generally from Alsace. They
get from $150 to $200 per month,and in a few cases
more.  This ineludes board and wine. They learn
their business in Paris, and are often men of more
than ordinary intelligence and education. They have
at command an array of French eulinary anthorities
to which, in cases requiring referemce, they turn,
ag does the lawyer to his “old masters.” No young
American enters regularly on the “profession™ of a
cook. Heis “aboveit,"”and generally such profession
isabove him. Hehad rather try to be alawyerand
end be becoming & lawyer's assistant at some name-
less price per week, nofinclusive of board and wine.
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