
CONTENTS
PART I

“ Tutor’d in the rudiments. "

I will tell you the beginning, and if it please your ladyships you 
may see the end.—As You Like It, i, 2.

CHAPTER
I.

II.
III.
IV.
V.

PAGE
Definition of Food. Object in Cooking Food. The 

Kitchen Range. Food Principles .
Cooking of Starch and Albumin .
Elementary Processes of Cooking ....
Processes and Terms used in Cooking 
Cook's Time Table. Tables of Proportions, Weights 
and Measures ................................................................

6
10
•9

36

PART II

If a man or a woman has not the soul of a cook, the most 
minute recipe will only end in failure.—Kettner.

I. Beverages............................................................ 43
II. Eggs..................................................... ......... . 61

III. Fish and Its Cookery. Frogs and Terrapin . . 80
IV. Beef, Mutton, Veal, Lamb, Pork . . . .122
V. Poultry and Game.................................................. 163

VI. Soups and Soup Making.........................................188
VII, Sauces....................................................................220

VIII. ComplexMeat andFishDishes, Entrées,Rechauffés,etc. 244
IX. Vegetables and Their Cookery................................ 284
X. Com Plants used as Breakfast Food and Vegetables 326 

XI. Chafing Dish Cookery and Service .... 339
XII. Salads, Sandwiches and Hors-d’CEuvres . . . 350

XIII Cheese and What Can be Done With It . . . 375
XIV. Batters and Doughs.............................................3I. * * * * * * 84

xi


