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HOUSEKEEPER'S TIME TABLE.

Apples, sour, hard .........
Apples, sweet and mellow .,

DEDRORIUR o s o0sis o5 inains

Beans (pod) 5o oo 5 s e nnien o
Beans with green corn. ... ..
BIOBE i si e anionn v oniaia sy
Beefsteak .................. [
T e
BEBRLARIERA L o e raas
Bass, fresh ......... .....

Beets, young .............

Beets, old..................
Bread, 0ortt . voi.iiiensis ‘
Broad, wheat., ...iveeevn |
Butter............... say

Cabbage.................... [
Cabbage and vinegar........|
OMBLEO 2 vo 26550 1 w6 0m i bms |
CORMBAOWOL « 5o oo vasvsiss vins
Cake, 8ponge ............... |
Carrot, orange....... ..... ‘
Cheese, old...... ......... [
b e |
Codfish, dry and whole. .. .. |
Custard (one quart).........
Duck, tame
Duck, wild

* Minutes to the pound.

Mode of
Preparation,

Raw
Raw
Boiled
Boiled
Boiled
Roasted
Broiled
Fried
Boiled
Broiled
Boiled
Boiled
Buked
Baked
Melted
Raw
Raw
Boiled
Boiled
Baked
Boiled
Raw
Fricasseed
Boiled
Baked
Roasted
Roasted
Boiled
Boiled
Boiled
Fried
Raw
Boiled
Boiled

Time of
Cooking.

15 to 30
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Time of
Digestion.
H. M.

2 50

150
2 30

4 30
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2 30

Goos
Lam
Mea
Milk
Milk
Mut
Mut
Onic
Oyst
Oyst
Pars
Pigs
Porl
Porl
P il
Porl
Pot:
Pot:
Pote
Rice
Saln
Saus
Saus
Souy
Sou
Sou;
Spit
Tap
Ton
Ton
Tl'i )
Tur




