
THE KITCHEN AND UTENSILS

Strainer, Flour Sifter, Grater, Potato Masher, 
Skewers, Apple Corer, Tin Opener, Corkscrew, 
Pastry Cutters, Cake Tins, flat Tins with holes 
for little Cakes, Baking Tins, Yorkshire Pudding 
Tin, Patty Tins, Cook’s Knives (one medium, one 
small), Kitchen Knives and Forks, Spatula (Palette 
Knife), Knife Tray, Medium Basting Spoon, 
Table Spoon, Tea Spoons, Knife Sharpener, flat 
Irons, Iron Stand and Slipper, Asbestos Mats and 
Kettle Holder, Kettles, a Steel or other light Sauce­
pan with a steamer to fit. An unlined Steel Stew- 
pan for frying, with a frying basket to fit. A Stand 
for Saucepans.

Earthenware. Baking Dishes, Casseroles, Mar­
mites, a Devil (for Roasting Potatoes), Bread Pan. 
Scales, a Looking Glass, a reliable Clock.
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