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second is to coagulate the albumen con-1 depends very much upon the effects of 
tained in the juive, and ;bus effectually slow boiling, as above explained." 
and completely to plug up In- pores. This passage contains the whole tin - 
and to retain within the meat the whole . ory of the art of , im-ai I f we
of the internal juice. Thereafter the want to give our patients the full rich­
cooking goes on through the agency of sesa of the flesh, we most order a chop 
the natural moisture of the flesh, (.'on- or steak, or something of that sort : If 
verted into vapor by the heat, a kind of wv want the davor ehieiiy, and not the 
steaming takes place within the piece of strength, we give beef-tea ; if we wont 
meat, so that, whether in the oven, or on bulk rather than either flavor or strength, 
the spit, or in the midst of boiling water. I we can order the meat to he boiled to 
it is in reality, when skilfully done, rags. This knowledge gives ns all the 
cooked by its own steam. command of the kitchen we van expect

“ A well-cooked piece of meat should ; tp have, 
be full of its own juice, or natural gravy. So mu oh for animal food ; let us now 
In roasting, therefore, it should be ax- consider what the vegetable world af- 
posed to a quick fire, that the external fords in the shape of albumen, and how 
surface may be made fo contract at it is to be prepared for the table, 
once, and the albumen to coagulate be- 1st. SolnhU TVgc/r/A/e Alhumut ex- 
fore the juice has had time to escape ists in a greater or less quantity in the 
from within. And so in boiling: when juices of all plains and mcrentcrti abun- 
a piece of beef or million is plung 1 into dance in the so-called grains. In its 
boiling water, Ih- outer part contracts, proportion of nitrogen, carbon, oxygen, 
the albumen which is near the airface [and hydrogen, it is exactly the same ns 
coagulates, and the internal juice is pre- animal albumen, but differs somewhat in 
vented either from escaping into the tho amount of Sulphur and Phosphorus 
water by which it is surrounded, nr from [It is soluble in water and various acids, 
being diluted and weakened by the ad- [ *.'nd. In the seeds of leguminous and
mission of water among it. When cut .corn plants, besides the vegetable albu- 
up, therefore, the meat yields much , men, is formed a substance, ailed khher. 
gravy, and is rich in flavor. Hence a by Beccaria, by Liebig, vegetable fibrine.

It is insoluble in water, hut soluble in 
alkalies and acids.

:trd. A modification of this is vegeta­
ble gelatine, which like klebcr is insolu­
ble in water, and soluble in alkalies and 
water.

4th. The last and most recently dis­
covered albuminous ingredient in veget­
ables, has so close a resemblance to 
caseine, as to be called by Liebig, veg­
etable caseine. This name is now re­
jected, for though like, it is essentially 
different from the caseine found in milk, 
and the name it goes by is Irqumin. It 
is found only in small quantities, and is 
confined to a few of onr esculents. It is 
soluble in water, and is precipitated by 
all acids. From these chemical facts, 
we are nowr able to infer the digestibility 
of vegetables, as well as their nutritive 
property, for, as a general rule, while 
their power to nourish the body is in 
direct ratio to the total amount of their

beef-steak or a mutton-chop i- done 
quickly, and over a quick fire, that fhe 
natural juices may be retained.

“ On the other hand, if the meal be 
exposed to a slow fire, its pores remain 
open, the juice continues to flow from 
within as it is dried from the surface, and 
the flesh pines, becomes dry, hard, and 
unsavory. Or if it be put into cold or 
tepid water, which is afterwards gradu­
ally brought to a boil, much of the al­
bumen is extracted before it coagulates, 
the natural juices for the most part flow 
out, and the meat is served in a nearly 
tasteless state. Ilence to prepare good 
boiled meat, it should he put at once into 
water already brought to a boil. But to 
make beef-tea, mutton-broth, or other 
meat soups, the flesh should be put into 
cold water, and this afterwards very 
slowly warmed, and finally boiled. The 
advantage derived from simmering, a 
term not unfrequent in cookery books,


