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fillet, consisting of all the flesh on either side of
the central bone, both front and back, was removed,
making four from each fish. The whole skeleton,
with the head, fins and tail, forming an entire
piece, remains as ‘‘cuttings’ in the shop. Now
this piece will be found just equal to the fillets in
weight, constituting in fact one half of the fish; and
it will make excellent stock for soup, a form of food
greatly neglected in this country. For in utilising
fish, as far as possible, and mm circumstances where a
strict economy must be regarded, the soft parts of
almost any fish may be cooked apart, so that the
skeleton, head and fins may be utilised for stock,
or better still, to make the foundation of the sauce in-
tended to accompany the fish when served. It may be
unnecessary to say that these parts are useless for that
purpose when already cooked, as by boiling, frying, &e.

As a general observation, 1t may be said that in pre-
paring fish for the table by the cook, sufficient trouble
ig not taken to remove some portion of the bones; this
can be advantageously done by a clever hand, without
disfiguring or injuring the fish. Sauces should be
appropriately served : for example, the fat sauces, as
hollandaise, and other forms of melted butter, are an
appropriate complement of hot boiled fish, while
mayonnaise 18 similarly related to cold. These and
their variations, which are numerous, may also ac-
company both broiled and fried fish ; but the latter
are often more wholesome and agreeable when served
with only a squeeze of lemon-juice, and a few grains
of the zest, if approved, when a fresh green lemon
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moderate size, say from a sole to a small turbot or
dory, in a bleck tin, copper-plated, or pure nickel
dish, adapted to the form and size of the fish,
but a little deeper than the thickness of if, so as to
retain all the juices; which by exposure to the heat
will flow out. First, however, the surface of the
fish is to be lightly spread with butter, and a morsel
or two added round it; the whole is then to be placed
in a Dutch or American oven, in front of a clear fire.*
The advantages of this method are, that the fish is
cooked entirely in 1ts own juices, which are abundant,
and form the best sauce, and that these juices which
contain part of the nutriment and much of the charac-
teristic flavour are saved and utilised ; lastly, the direct
action of the fire browning the surface of the fish, gives
that appetising flavour which is the especial charm of
the “roast” and the “gnll,” and which 1s known to
appreciative palates as ¢ tasting of the fire.” In fact,
the proper term for denoting the method desecribed, is
that of “roasting,” for the fish is literally roasted
before the fire, and basted in its own gravy; and with
the same advantage in result as that which roasted
meat possesses by universal consent over that which is
baked in an oven. It is necessary to guard against
over-roasting so as to dry the fish and evaporate the
gravy ; and if through carelessness this condition has

# Mr. W. Burton, some time ago of Oxford Street, made for me an
oven and dishes expressly for the purpose of cooking fish before the fire.
The oven is a modification of that known as the °‘ American,” being
rather deeper, from before backwards, and much shallower, from above
downwards, on account of the flat form of fish not occupying the
space which is required by joints of meat,
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the most
important,
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—combines with the aroma of good tea, without in
the least disguising or flattening it as the conventional
additions do? It would be almost as rational to add
cream and sugar to wine, as to fine and delicately
flavoured tea! Occasionally tea is served with lemon
in this country, but it is mostly added in excess. A
very shight shaving, which contains both peel and pulp,
1s ample for an ordinary cup.

The last meal of the three, dinner, has characters
wholly different from the preceding. The prime occu-
pations of the day are over; the guests are known and
numbered ; the sentiment is one of reunion after the
dispersion of the day—of relaxation after its labours,
sports, or other active pleasures. Whatever economy
of time may have been necessary in relation to the
foregoing meals, all trace of hurry should disappear
at dinner. A like feeling makes the supper of the
“ provincial”’ system a similarly easy and enjoyable
meal. And all this is equally true of dinner, whether
it unites the family only, or brings an addition of
guests. General conversation: the events and per-
sonal incidents of the day, the current topics of the

hour, are discussed in a light spint, such as is com-

patible with proper attention to the dishes provided.
All that follows late dinner should for the most part
be amusement—it may be at the theatre, an evening
party, or a quiet evening at home. There should be
ample time, however, for every coming engagement,
and security for some intervening rest for digestion.
Dinner, then, 1s the only meal which—as the greater
includes the less—need be discussed in the third part
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One wine
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soup ; a delicate Rhine wine, if required, after fish ;
a glass of good Bordeaux with the joint of mutton ;
the same, or champagne—dry, but with some true
vinous character i 1t, and not the tasteless spint and
water now enjoying an evanescent popularity as abso-
lute “0rut”—during the entrées; the best red wine in
the cellar, Bordeaux or Burgundy, with the grouse or
other roast game; and—but this ought to suffice,
even for that exceptional individual who is supposed
to be hittle if at all injured by ““moderate ” potations.
With the ice or dessert, a glass of full-flavoured but
matured champagne, or a liqueur, may be served;
Lut at this point dietetic admonitions are out of place,
and we have already sacrificed to luxury. Dut it 1s
not to be forgotten that both temperance and digestion
are favoured by the habit of avoiding much mixing of
red and white, or indeed of any wines at our meals. Men
have discovered for themselves that choice champagne
and claret, however delightful each may prove
itself in passing over the palate, often quarrel sadly
when they arrive in the stomach below. Hence the
somewhat modern, and certainly prudent course,
which many now follow, viz., to drink either the one
or the other wine throughout the dinner, and to limit
himself to that only. And this makes it necessary to
supply, as before intimated, the best produce of the
cellar during the whole course of the dinner, mstead
of reserving it, as in days of yore, for consumption
afterwards.

The value of a cigarette at the moment a meal has
been completed, consists in the fact that with the first
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avmded or are *u:{,epted chiefly for the sake of the
former.

Before quitting the subject of dining it must be
said that, after all, those who drink water with that
meal probably enjoy the pleasure of eating more than
those who drink wine. They have generally better

_appetite and digestion, and they certainly preserve an

appreciative palate longer than the wine-drinker.
Water is so important an element to them, that
they are not indifferent to its quality and source.
As for the large class which cannot help itself in this
matter, the 1mportance of an ample supply of uncon-
taminated water cannot be over-rated. The quality
of that furnished to the population of London is
happily now good, but the only mode of storing
it possible to many often renders it dangerous to
health. Disease and intemperance are largely pro-
duced by neglect 1 relation to these two matters.
It would be invidious, perhaps, to say what par-
ticular question of home or foreign politics could
be spared, that Parhiament nught discuss a matter
of such pressing urgency as a pure water supply ; °
or to specify what particular part of our emormous
expenditure, compulsory and voluntary, might be
better employed than at present, by diverting a portion
to the attainment of that end. But for those who can
afford to buy bottled waters, no purer exists in any
natural sources than that of our own Malvern springs,
and these are aérated and provided in the form of
soda and potash waters of unexceptionable quality.
Pure distilled water, re-supplied with atmospheric
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extend unduly a programme already too comprehen-
sive—unfit many a man, seriously occupied, for the
Hints for engagements of the morrow. Might 1t not be worth
;tfu;?: while fo try the experiment of offering fewer dishes,
ment, better service, and abolishing half the toasts ? Might
nniﬁﬁi:hﬂf it not be possible to limit the necessary and essential
the toasts. toasts of a public dinner to the number of three or
four—these to be followed at most by one or two
special toasts associated with the object of the dinner ?
With the utmost deference to long received usage,
and after some little consideration, I venture to
suggest that the following programme would at all
events be an improvement on the present system, if
such 1t can be called.
Toasts The first toast, or toasts, by which we declare our
:’::;ﬂiﬂf fidelity to the Crown, and our loyalty to the person of
the Sovereign, as well as to the Royal family, to re-
main, by universal consent, as before. The next, or
patriotic toasts, unlike the preceding, are regarded as
demanding response, often from several persons, and
Sugges- licre it is that time is generally wasted. These might
tions for 1) nrefore be advantageously .compressed into one, or
combine- : 0 A
tion and perhaps two, which need not be limited to the mih-
;;]:;l;inn. tary and naval services, although it would of course
include them. The object might be attained by con-
stituting one or two comprehensive patriotic toasts, as
“The United Services,” to embrace the army, navy,
and volunteers, and to be responded to either by a
naval or a military officer as arranged, but by onc
only. Then might aturally follow “The National

Institutions,” consisting of, say (1) Parliament: its

S
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and better speeches would probably be secured than
by the present mode.

I confess this is rather an episode; but the subject
of “toasts” is so interwoven with the management of
the public dinner that I have ventured to introduce
it. I even dare to think that the proposition may be
not unlikely to receive the support of “the chair,”
the duties of which, with a long array of toasts, are
sometimes excessively onerous; only more so, be it
recollected, 1n degree than those, of a humbler kind,
which are entalled on many of the guests who are

Recentim- compelled to assist. Considerable improvement has
proveeit taken place during the last few years in the manage-

and its ; L e
cause.  ment of public dinners. This is largely due to the

influence of H.R.H. the Prince of Wales, who, when
called on to preside at the annual festival of some
important charity, which has been so fortunate as to
obtain His Royal Highness as their advocate, requires
a menw reasonably limited, and the elimination of
unnecessary toasts and speeches.
Hive In concluding this imperfect sketch of the very
touched Japge subject indicated by the title employed, T desire
lightly : - ! -
many  to express my strong sense of its manifold shortcomings,
bopics,  especially by way of omission.  Desiring to call atten-
tion, in the smallest possible compass, to a great
number of what appear to me to be 1mportant con-
which,  siderations in connection with the arts of selecting,
were 1ot penaring, and serving food, I have doubtless often
the Lmits Sailed to bo explicit in the'cffort to be brief. Itwould
have been an easier task were time at my disposal

to illustrate these considerations at greater length,
























s T i
.'_-| 3 ¥ i F . N A8 f 4.
[ ) ¥
'l
i L -4 .I
J \ 11 LW L i i & 3 s ¥ AL 19 -
i = L L L L JALL | L
L
(
L 1 I |
1 i Bea i













§ 1] |
T = - T
|4 i o































.








































