
The Old Camboose and Balie Oven
TWO CONTRIVANCES FOR THE COOKING OF FORME R I)X S.

T IIE a. îonrpanving illuistration Shows the old Ixike-(,)\-en which xx .îs the înîneýdia te predecessor of our

modern cook-stox e.. Thev were lîrincipalix 1tsed for the

baking of bread, althoughi also for (Irvinlg apples ai

berries, and sornetinies even cooking roasts.

The bake-oven was built of briek, uisaallv wxitl ilt

miter covering of roligh stone îîlastvred w jth grec chiv

and lime, most frequcîitly ereced i the yard or an

outer shed but occasionellv

built in the honise besîde _____________

thc fine place. A wood lire

was built inside îtntil the

oven was properly heated.*
Then the lire was rexnoved

and the bricks swept dlean

with a broom, frequentlv

made of cedar boughs lied

tighitly to a stick. The

dough was pla.cefi on the

hot bricks and the heat re-

taitied in these ovens, was

Sufficient to bake mnore , -7

than one batch of hread.

Sonietimes it was neces-
sary te allow lthe oven to)

cool a littie belote it was,

the rigbit temperatître for Ye Ancien'
baking.

In those early pioncer days wheii there was no0 baker

it was necessary to cook considerable quantities of

bread ;so. mnnuy of these ovens had a capacity of twenlv

or thinty loaves. Many of these old bakc-ovensý cati stili

be scQn standing by sonxe of the ouui residences in the

province of Quelhec, and perhaps in 50111e of the back

settiettents an occasional onle is still i sod.

The Camboose xvas uscod principalv% ini the lumlber

camps and was the miost economnie ftonm of cooking,

heating and iighting that could hie devised. Il was a

large square arrangement mnade o>f logs and filied with

stones ani sand on which a wood lixe was kept burmning.

It w-, ashuît rilt il, the centre of lich log shaniitN amnd a

hole w ais nit ïn the roof directlv ahove it te allow thc

srnoke to escape. Istiillv somne kind of crudfe, box-

shaped ehirnneY w as buît aroiind the opening on the top)

of the shaentv ;sotîletiiunes ai large pork barre] wxitit the

ends knocked ont xx .îs tsed for tlîis pi)uriose. l'tein tlie

cerner posts of the t7ainîoose large crattes sw*lttt" on

whieh the plots biing for boilitng purposes.

A t onev end of the Cailu-

iioose a section w~as por-

tiened off large ettongli

fo at rew of bî,g black iroii
I)lî.k,'kttles. 'Tiis secionî

\x a s sotiletilleus ( alled the
bean-l le. Helire the cool'

(1011(1 lake his bread aîtdl

po k and~ licans, w ith Ibis
ba ke kettles lîitried in tlie

flo t si d and i lie mien

eoulid build t toaring lire

it flie çaînheese xithouit

îeiterlering xi tii the bak-

itig.

Thle large boi-lit e ini

lteL ç.ainhet ise ef thte x aili
4 se lc teo thfli cooking,

h ghbt anid livat t he shantv

Bake <x en.andl dry eult *lic au

clothes of thte lutîîhcenieîî. l.unîbvl)rîtîeuix aýc'told nie

that the sinoke never bethered theixi. Tlhis, however,

dors itot necessariiy tilail that the Caînloost lleV-et

sined ba.dly. Thle l)akiiig dette ini tîteseL catn'.oeses was

eentainly verx' popîiar. A lent of bread nolled oîît 1of

orle of the big iron ket th-s reseiîhed in coleur and shape

alarge Canadian elteese, althotigli it was itsuaiiy a

little brtîwnen and ha d a tiie i rnsh.

Tite illustration et a va itîoose shtows it on a taf[t

accomipoîying logs downi the 0tta1w.a rîx er. 'ritev Caîn11
biaise ii Stil iisel iii 'itu'et tf flie exitl leist litîtîber camps

iii Northern Quebec.

A Camboose on an Ottawa River Raft.
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