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BOLLARD'S IMPROYED) COOKER.
Vie illustrate on this page a parution of food for soldiers and

iiew and improved apparatus - .sailors. The succcss which
for cooking Meat, Vegetables, q, teddis nrdcin~a

&c.ddit nrduto a

Thiis systemt of cooking w , so great that it was subse-

first iîîtroduced by Captain queîîtly takeli up by the trade
WVarreni, of the English Navy

and 'asintnde fo fli lie- .tkt..iii England, where it has giveii

'i i &il unboiunded satisfaction.

Toe chief peculiarity of the apparatus consists of a tîghtly closed vesse1 containling the ineat
t ecooked. This vessel is surrotiided by steaitu, except at the b)otoîn, which remnins iniboiliing

w-ater, and at a small portion of the sides wvhich is exposed to the air. The ineat rests on l a lse
btoin, Nvhich prevents ifs comirg iii contact Nvith that piortioni of the ves-se1 wvhich is iii contact

wvith the water at 212". The exposure of sides that are not steain-jacketed causes a loss or hieat
thût reduces the temperature of the closed vessel to ab>out 2100, beiîîg tvo degreces Ies$ thlîai boilillg
water. As LiEBi; lias demnstrated, this is the bebt cooking lîcat, and tlins, while the full heat
ol boiling- %vater coagulates the albumen or tlc ineat ini sucli7a way as to render it liard, tougli and
strinigy, this lowver temperature cuokb it coînpletely, and so faxr frontin aking it toug-h secmns to

inak itmor teder. The ellect inav be illustrated by say-ilg that the %N hole mass, ate ilas
rem.ined long eîîough ini the %es 1 snthIeder audà jui1cy conidit ion of' the interior of a joinit

of llat aled n heordinary way, or ofmeat that has ben cuoaked. by siînmiieritig at the back of
flcThe meat ils cooked wvithout the access of air, wvater, or steam, tlie .uices and flavor beilig Ill

pre1served So'Ir as the Cooker is concerned it is iiot a steamer, bu' tem chamiber is added for
gg(I, p-1dng,&c. c It is made or hievy titi plate, butdî cope bttorn aîîd ci eused

very wvastefui, fte tle economy of this
libre of the meat and systein of cooking is

the nurtos-ie very important
zl*I -li eces- - Cooliuîgý, meat ini tle

destroyed and tlie -. ordinary way lirodu-
rêsuit of' h flic es TOe ces flic followilîgTe
ls orten a tough i di- sis
ge(1stible miass. If is tÀTN 1A LS,

clainied for ftie Coo- 13oI~ r

ker that the resuit
mîust alway's be sa- 1301ILINC MEAT LOSES,

tislàctory as to qua- N4 2.7 otUflc-*s 10 thc ])(Und.

lity, anîd that a poor UA1OMATL 1S
cook cannot spoil . ieluOp<nJi

the dinner il slie tries.
On tue otiier lîand _______________

Wien cooked by thi!, improv-ed systein, ineat louses only 21, oz. o fthe pound. li addition to thi: it
has boen proved ýby repeated trials tlîat ineaf, lish, and- poultry, %vlet cooked in " Bollard's
lînlproved ('ooker ' retaini tiiose niouribhing juices, w~hiuli, iii ceooking by flie ordiîîary mnethod
would have beenl tlîrown off iii v-apor, but by'thib itiodc becoîne coeoiensed aund are retained ii
ilioistiuret, at a temperature sufficient to cook inlu t l îuo:t peirf>vct nanier. Tîtub lion(- of the
litrtiitiou-, properties are -wNasted, flie whole is rutaied ini the iiiobt digestible and palatable forin,
mld ovi two ounces lost rroin eci pouiud of iiieat, reinaixi ini the Iorm ofino:st delicious luicub.
The rookeor ils iinanulàactured by thie jiatetîtevs Messrs Bu/lardl îi; Siiiarl or Brockville, Ontario.
The pat'nltoes are prepared to, seli patent riglith for Coutities, or to mnanufacture on royadfY or

tJuly, IS73.


