Breakfast and lunch dishes / collected and described by S. Beaty-Pownall.

Contributors

Beaty-Pownall, S.

Publication/Creation
London : Cox, 1901.

Persistent URL
https://wellcomecollection.org/works/uy7hdh45

License and attribution

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

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

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



















Advertisements.

'0'd ‘NOANOT ‘ATIAIIHIINS ISAM ‘19 :jodag uopuory

‘2107180 Jo woypoadsun

8y} o3 uado sowiag 110 jv 81 fLojony 19poJy #soym ;.m_r_ﬁ_ﬁq.wm”_ JH0d ATATANT ‘T LINIT “mmmﬁaﬁﬂm‘qﬁﬁ
"AVT ANV ‘NOOVI ‘SWYH ‘NAVId ‘SHId MA0d 0S71V
*INIIY 1S3HVIN 404 SN OL JLIYM 40 -431VIa IWNYD HO H32049 HNOA MNSY

0y ‘sSory ‘sutoT—3Lg JO

SJUIO 1894 JO APEVI PIgjUUIBNE) : SSHIONE 40 IHHOAY “PMOM 213 Ul sleyslr LSIODHY

*sajueduwo)
diysureals suipea
ayjl o} peorddns
Ldensaa pue
‘N3IN0 210 a4} "W'H
Jd0J 9pBUW SY

et §3dYOHLITV

"STV03N
07090 N3L
A304YMY

—

"Waai
LELLER

onow | IISI(] ISRIIRIIYG SNOoIIo(













Advertisements.

|—— W ——— B —— - G —— B —— S ——— N —— N ——— B ——— i —

"SPRINGS

DELIGHTS
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LINCOLNSHIRE FARM PRODUCE.
g===—=m WHITE
g HONEY

Specially selected from the

best Apiaries, and de-
clared by connoisseurs to
be the finest FEnglish
Honey ever introduced
to the public. Each jar
bears over the cap a RED
Guarantee Label with
the words, * Guaranteed
Pure English Honey,”
without which, and the
registered picture label,
none is genuine.

==%| Sold in 11b. and 21b. Glass
= —28| Jars at 1s. or 2s. by the
if- IGG'UNCDLHST“RE % usual dealers, or a 1s. Jar
B == "__ a8 will be sent direct from the
factory for atamps, 1s. 3d.

CHEESEC&KE CURD in Jars, 18, and 28,
ORANGE BUTTER, in Jars, 61d. and 1s.

FREE SAMPLES of the Cheesecake Gurd and Orange Butter sent on giving
your own and Grocer's name and address, or jar of each DELIGHT mailed
free for P.O. 3s. 6d.

SOLE MAEKERS AND PROPRIETORS

SPRING & CO., Ltd., Brigg, Lincolnshire.
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Mustard Manufacturers by Special
Warrant to H.M. the Queen.
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See that Colman’s name is on the Tin.

" CORN FLOUR.

" tr‘*‘-}-’gf-' For Blanc Manges, Custards, &c.

Self-Rising
Flour.

For Bread, Pastry, Cakes, Puddings,
Scones, &c.

e
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108, CANNON STREET, LONDON,
and CARROW WORKS, NORWICH.
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CURRIES AND PILAFFS. 103

very apt to catch and stick, in which case, of course,
1t 1s spoilt.

This 1s excellent as 1t stands, but if any remains of
fish, flesh, fowl, or vegetable be tossed for a minute
or two in butter and stirred into it hot, it makes a
capital breakfast dish. Tiny sausages, or sliced
sausage, remains of sweetbread, cooked liver, &c.,
can all be mixed with this, and either served plain
or with a garnish to any fried or broiled meat. For
the latter, however, devilled rice is very good prepared
thus: Boil the rice as for curry, then, when you
return it to the pan to dry it, add (for 2oz. to 3oz. of
rice) 0z, of butter, a teaspoonful of curry powder,
half a teaspoonful of freshly ground black pepper, a
dust of cayenne, and a very finely minced shallot.
Shake it well every few minutes whilst drying,
leaving it at the side of the fire with the cover of the
pan off. This is a capital garnish for devilled bones.
Few people appear to know that pearl barley, treated
like rice, is excellent both with curry and pilaff.

Lastly there are the sambals, most excellent with
curry, and many other things, too, for that matter.
These are really simply fresh chutnies. For instance :
Tomato Sambal.—Dip three ripe tomatoes for a
minute into boiling water, then peel them, removing
their seeds and watery part, mince them coarsely,
with a teaspoonful of minced chives or shallot for
every three dessertspoonfuls of minced tomato, a
dust of salt and sugar, the same of freshly ground
black pepper and cayenne (or use three or four
chillies cut into shreds after removing the seeds),
and, if liked, a little finely minced celery; moisten












LUNCHEON, 107

meeting with approval. In summer a dish of
daintily dressed fish, or a nice fish salad ; a dish of
cutlets (either mutton, lamb, or veal), with a
suitable vegetable garnish, or one of broiled or
braised fillets of beef served with any good sauce,
such as béarnaise ; a roast chicken with watercress
salad, or broiled pigeons or game served with iced
tartare sauce; a moscovite or a parfait, as your
appliances admit of ; with some pretty little savoury,
such as anchois a la créme Pomel, &c., will make a
dainty lunch enough. In winter soup may be given,
generally clear (served in little cups, for choice),
with any nice garnish to taste; or in very cold
weather, when a drive in the country has preceded
the meal, mulligatawny, ox tail, or hare (thick or
clear), or a potage Victoria, Velours, or a la reine,
may be substituted for the consommé. This might
be followed by a casserole of fowl, rabbit or any
other of the chicken recipes given among the hot
breakfast dishes, a well-made hash of venison or
mutton (in a well-heated hash dish), a salmon or
lobster mayonnaise, and an omelette au rhum,
finished with Stilton cheese, caviare, foie gras, &c.,
according to what may be available, and will be
found generally acceptable. These are naturally the
merest suggestions, and can be amplified to suit any
taste or circumstance. Needless to observe that in
the country, and in winter especially, the sideboard
has a well marked part to play in the menu, as patés
of all kinds, pressed or spiced beef, cold roast game,
galantine, noar’s head, brawn, &c., are all available
for lunch. But however you arrange your menu,
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LUNCHEON. 111

and, generally speaking, the shoot, and not the
lunch, 18 the raison d’étre of the outing, and the
first point to be considered. Such decorative meals
may therefore be left out of the question. Ex-
perience has taught me that what a man in the
turnips or on the hill likes best is something of this
kind: A packet of neatly-cut sandwiches, a good
slice each of bread and of cheese, a slice of cake or a
biscuit, according to individual taste, and lastly
some fruit. Attention must be paid to the following
points : hunger will certainly be present, but thirst
1s, at all risks, to be avoided, for no matter how
harmless and simple the beverages, the mere fact of
drinking anything interferes with straight shooting.
Cold tea o la Russe, for which directions have been
given, is the most generally popular non-alcoholic
drink, but, if sent, mind a fresh lemon, a sharp
knife, and some loaf sugar is included with it., Hach
sportsman must be a rule unto himself as to the
contents of his flask, but always see that in the
lunch basket a small phial of spirit (whiskey,
brandy, &c.,) is provided in case of accidents, and
bear in mind that fortuitous burns and streams are
usually fully as dangerous as the pretty little brook
that tempted the enchanted fawn in days of old.
Lastly there are the school lunches to be provided.
In these days of advanced education the strain is so
great that the luncheon interval should always be
carefully provided for, and this is a point on which
too little stress is laid in many schools, girls’ schools
especially. In many lemonade (bottled), milk, and
water are, possibly, supplied as liquid refreshment,
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