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“To be a good cook means the knowledge of
all fruits, herbs, balms and spices, and of all
that is healing and sweet in field and groves,
and savory in meals; means carefulness, in-
ventiveness, watchfulness, willingness and read-
iness of appliance., It means the economy of
your great-grandmothers and the science of
modern chemists. It means much tasting and
no wasting. It means English thoroughness,
French art and Arabian hospitality. It means,

in fine, that you are to be perfectly and always

ladies (loaf-givers) and are to see that every

one has something nice to eat.,”—RUSKIN,




APHORISMS —~BRILLAT-SAVARIN.

Les animauz se repaissent; I'homme mange ;
I'homme d'esprit seul sait manger.

Dis moi ce que tu manges, je te dirai ce que
tu es.

Le Créateur, en obligeant Uhomme & manger
pour vivre, l'y invite par U'appétit et U'en récom-
pense par le plaigir.

La table est le seul'endroit oit Uon ne s'ennwie
Jamais pendant la premiére heure.

La découverte d'un mets nouveau fait plus
pour le bonheur du genre humain que la dé-
couverte d'une étoile.

L’ordre des comestibles est des plus substan~
tiels aux plus légers.

L'ordre des boissons est des plus tempérées

aux plus fumeuses et avx plus parfumées.
On devient cuisinier mais on nait rétisseur.

Attendre trop longlemps un convive retar

dataire est un manque d'égards pour tous ceux
qui sont présent.

Celui qui regoit ses amis, et ne donne aneun
soin personnel aw repas qui leur est préparé,
n'est pas digne @' avoir des amis,

La maitresse de la maison doit towjours s'as
surer que le café est excellent, et le maitre, que
les liqueurs sont de premier choizx,
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PREFACE

In France various honors are awarded to cooks. Accom-
plished chefs de cuisine are by compliment called cordon-bleu,
which is an ancient and princely order. A successful culinary
production takes the name of the inventor, and by it his fame
often lasts longer than that of many men who have achieved
positions in the learned professions. Cooking is there esteemed
a service of especial merit, hence France ranks all nations in
gastronomy.

Although definite honors are not conferred on cooks else-
where, good cooking is everywhere appreciated, and there is no
reason why it should not be the rule instead of the exception.
In large establishments it may be said to prevail, but in many
moderate households the daily fare is of a quality which satis-
fies no other sense than that of hunger, the hygienic require-
ments and esthetic possibilities being quite unknown or dis-
regarded. This is what Savarin designates as feeding, in
contradstinetion to dining.

The author believes that the women of to-day, because of
their higher education, have a better understanding of domes-
tie duties; that hygiene, economy, system, and methods are
better understood and more generally practised. Children are
not only more sensibly clothed, but they are more wholesomely
fed, and households are directed with more intelligent care.

It is hoped that this book will inculeate a desire to learn the

simple principles of cooking for the benefits which such know-
ix




X THE CENTURY COOK BOOK

ledge will give, and that it will be of material assistance to any
woman who wishes to establish and maintain a well-ordered
cuisine. Receipts are given for simple and inexpensive as well
as elaborate and costly dishes, and they are intended to be of
use to the inexperienced as well as to the trained cook. The
rules are given in precise language, with definite measurement
and time, so that no sapervision by the mistress will be required
for any receipt given the cook.

At the head of each chapter are given the general rules for
the dishes included in that class. Economy, practicability, and
the resources of the average kitchen have been constantly borne
in mind.

The illustrations, it is believed, will aid materially in serving
dishes, as they complete and demonstrate the receipts. Many
of them are given to attract attention to very simple dishes,
which might be selected as suited to one’s convenience, but
which might otherwise be overlooked in a hasty perusal of the
text. The pictures are from photographs of dishes, many of
which are not too difficult for a novice to undertake.

The author has fortunately been able to secure from Susan
Coolidge a number of receipts of New England dishes; also a
few distinetively Southern dishes from an equally experienced
Southern housekeeper. These, she hopes, will enable many
who have strayed from home to enjoy again the dishes asso-
ciated with other times and places.

Much care has been taken to give a complete alphabetical
index, so that anything in the book ean be quickly found, even
if the ordinary classification is not understood.

The chapters on etiquette, serving, ete., are meant to aid those
young housekeepers who, from lack of observation or expe-
rience, find themselves at a loss to remember small details
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PREFACE xi

when the responsibility of an entertainment falls upon them
for the first time.

The author, in speaking of this book to friends, has had
various questions asked and suggestions given, by which she
has endeavored to profit. Some of the questions have been
the following:

“Have you given receipts suitable for a family of two or
three ?”

“ Have you given expedients, so if articles called for in the
receipts are not at hand others may be substituted 17

“Is your book only for rich people?”

“Ts it not a mistake to use French names, which many do not
understand ?” ete., ete.

In deference to the last suggestion, she has explained the
meaning of certain classes of dishes known only by the French
names, and which would lose character if translated. A soufflé,
for instance, has no special significance when called “inflated,”
but the word soufflé defines the class of dishes which are in-
flated, and is so generally understood that it is almost an Angli-
cized word.

The terms Souffiés, Pités, Timbales, Hors-d’ceuvres, Entrées,
ete., are as distinetive as Stews, Hashes, Creams, ete.; hence
there seems no other way than to learn the culinary nomen-
clature as one partakes of the dishes.

The anthor strongly urges the trial of new dishes, and break-
ing away from the routine of habit. The preparation of so-
called fancy dishes is very simple, A little attention given to
ornamentation and garnishing, making dishes attractive in ap-
pearance as well as taste, will raise the standard of cooking
without necessarily increasing the expense.
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DINNER-GIVING AND THE ETIQUETTE
OF DINNERS

“To feed were best at home ;
From thence, the sauce to meat is ceremony,
Meeting were bare without it.” — Shakspere

A DINNER party may be considered as holding the
highest rank among entertainments. In no other so-
cial function is etiquette so strictly observed. There
are preseribed rules for the form of the invitation, the
manner of assigning each guest his place at the table,
the manner of serving the dinner, ete. ; and when these
rules are followed there need be no embarrassments.

It should always be remembered that the social part
of the entertainment is on a higher plane than the gas-
tronomic one, though the latter must by no means
be slighted. A sentiment expressed by the wit who
said, “A fig for your bill of fare, give me a bill of
your company,” is generally felt, and a hostess should
bring together only such people as she believes will be

mutually agreeable,
1 1

The
Company.
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The idea, given by Goldsmith in his “ Retaliation,” as
of looking upon one’s friends as so many pleasant At
dishes, is offered as a suggestion. He says: for
If our landlord supplies us with beef and with fish, f“)"
Let each guest bring himself, and he brings the best dish: if «
Our Dean shail be venison, just fresh from the plains; whe
Our Burke shall be tongue, with a garnish of brains; or
Our Will shall be wild fowl of excellent flavour, if o
And Dick with his pepper shall heighten the savour;
Our Cumberland’s sweetbread its place shall obtain, who
And Douglas is pudding, substantial and plain; alloy
Our Garrick ’s a salad, for in him we see shon
Oil, vinegar, sugar, and saltness agree: . . . but {
At a dinner so various—at sulel & repast, tess 1
Who 'd not be a glutton, and stick to the last?
“::i”‘ The hostess should give her instructions for the de-
Hostess, fails of the entertainment so explicitly that on the
arrival of the guests she will have no care other thau Unde;
their pleasure. bly be
If she is nervous, has wandering eyes, or shows able t]
constraint, it affects sensibly the ease of her guests. may b
The spirit of pleasure is infectious, and upon the de- Two
meanor of the hosts the success of the evening largely be giv
depends. Much tact may be shown in placing the half, is
right people together at the table. If one is a great withou
talker let the other be a good listener; if one is dog- people
matic let the other be without positive views, and so pressiol
on; for as every one is happiest when appearing well, tant no
it is wise to consider the idiosyncrasies of the guests. w
When {
T is a great point in a gallery how you hang your pictures; T
and not less in society how you seat your party. - ”dgm"
’ fection
i The part of the hosts is thus well defined ; but the in adorn
TheGuests, Zuests, too, have their obligations, and in recognition weigh qt
l of the compliment of being included in an entertain- The te)
i ment where the number of guests 18 himited to very should he
f few, each oue should make exertion to be agreeable, and the
E




DINNER-GIVING AND THE ETIQUETTE OF DINNERS

as a dull dinner companion is a vecognized misfortune.
At a dinner there is time, not given at most other
forms of entertainment, for rational and sustained
conversation, and this may be turned to durance vile
if one vietimizes by egotism or caprice the person
who without power of withdrawal is assigned to his
or her society for perhaps two hours or more. Also,
if one finds oneself neighbor to some person for
whom one has a personal antipathy, it must not be
allowed to interfere with the general pleasure; and
should such a situation occur, there is nothing to do
but to make the best of it, and conceal from the hos-
tess the mistake she has unwittingly made —

And do as adversaries do in law,
Strive mightily, but eat and drink as friends.

Under these circumstances the discovery may possi-
bly be made that an unfriendly person is more agree-
able than was supposed, and a pleasanter relationship
may be established.

Two hours is the extreme limit of time that should
be given to a dinner; one hour and a quarter, or a
half, is preferable. Eight courses served quickly, but
without seeming haste, require as much time as most
people can sit at the table without fatigue. Last im-
pressions are as enduring as first ones, so it is impor-
tant not to surfeit, for

When fatigue enters into so-called pleasure, failure begins.

Judgment shown in combination of dishes, the per-
feetion of their preparation, careful serving, and taste
in adornment, are elements of refinement that far out-
weigh quantity and ostentation.

The temperature and ventilation of the dining-room
should be given careful attention. The best of spirits
and the brightest wit will flag in an overheated, ill-

Time.

Tempera~

ture.
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ventilated room. It is not always easy to maintain a no

fresh atmosphere where as many guests are seated as the

the size of the room permits, but at least the room can \

be well aired before the dinner is served. Windows for
opened a very little from both the top and bottom in put
anadjoining room,with a careful adjustmentof sereens kno

to protect those who are sensitive to drafts, will do upo

much to keep the air fresh, and will have a sensible be g

effect upon the comfort and mental activity of the It

me  COmMpany. in t
Invitation. Invitations are sometimes sent out a month or three hour
weeks in advance, but ordinarily two weeks is suffi- been

cient time to secure the guests one wishes to entertain. exact
Courtesy requires a dinner invitation to be answered A

at once, certainly within twelve hours, but better in social

less time. This enables the hostess to fill the vacancy show)

in case the invitation is declined. Unconventional
people are sometimes unmindful of this obligation,
but as a rule those who are accustomed to entertain-
ing recognize the importance of a prompt reply, and
answer a dinner invitation immediately.

It is well, when convenient, to send the invitation
as well as the reply by hand, so that there may be no
uncertainty of prompt delivery ; to send either of them |
by post is, however, permissible.

The answer should be definite, and where a man and Env
his wife are invited, if one of them is unable to ac-
cept, the invitation should be declined for both. An
invitation should be precise in expression, therefore
the preseribed form given below should be exactly
followed. It does not helong to the order of social

\ notes ; it is simply a formal invitation, and an accep-
tance should be of the same character. Any deviation

99 We,
['l

' from the prescribed form is uncalled for and likely to 66 West
canse criticism. In declining the invitation, however, Dec. |
it is considered more gracious to answer the formal Envelc
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note informally, and, by stating the reason, show that
the regret is not merely a perfunctory expression.

Verbal invitations or replies should never be given
for formal entertainments, R. 8.V, P. should not be
put on a dinner invitation. Every well-bred person
knows an answer is necessary, and it is a reflection
upon good manners to assume that no reply would
be given if the request for it were omitted.

It is important also that the reply should repeat,
in the same words as the invitation, the date and
hour of the dinner, so, if any mistake has inadvertently
been made, it may be corrected, thus establishing an
exact understanding.

A dinner engagement is the most exacting of any
social obligation, and no greater discourtesy can be
shown than to break it exeept for serious cause.

My. and Mrs. James J. James
request the pleasure of
Mr. and Mrs. Smith's

company at dinner, on Monday,

December twenty-third, at
eight o'clock.
99 West A Street,
Dee. 1st.
Envelop addressed to Mrs. John B. Smith.

My, and Mrs. John B, Smith
accept with pleasure
My, and Mrs. James's

kind invitation to dinner on

Monday, December twenty-third,
at eight o’clock.
66 West B Street,
Dec. 1st.

Envelop addressed to Mrs. James J. James,

Form of
Invitation.

Reply.
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Mr. and Mrs. John B. Smith
regret that they are unable to accept
Mr. and Mrs. James's
kind invitation to dinner on
Monday, December twenty-third,
at eight o'clock.
66 West B Street,
Dec. 1st,

OR,

Myr. and Mrs. John B. Smith
regret that owing to a previous
engagement they are unable to accept
Mr, and Mrs James’s

kind invitation to dinner on

Monday, December twenty-third,
at eight o’clock.
66 West B Street,
Dec. 1st.

Where an invitation is meant to be informal, a
social form of note with formal phraseology is often
sent, thus:

My dear Mrs. Smith :

Will you and Mr. Smith dine
with us informally on Thursday evening, December
twenty-third, at eight o'clock ?

Sincerely yours,
Mary James.
99 West A Street,
Dec. 1st.

DI
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DINNER-GIVING AND THE ETIQUETTE OF DINNERS

This form of invitation is sometimes misleading to
strangers, as the word “informal ” is open to different
interpretations.

These dinners are generally quite as formal as the
others, and require the same toilet.

A woman’s dinner dress should be décolleté, and
for a man evening dress is always de rigueur.

The butler wears a dress suit with white tie. The
footman, or second man, wears the livery of the
family, or, in default of that, a coat of dark color, with
brass buttons, and a bright-colored striped waisteoat.

The dining-room maid wears a plain black dress, a
white apron that covers completely the front of her
skirt, a linen collar and deep cuffs, and a small white
cap, with or without strings, but no erown. Every-
thing in a well-ordered household is supposed to be
clean, including the hands of the domestics, and the use
of white gloves is not permissible. First-class butlers
and footmen do not wear mustaches.

Guests are expected at the hour mentioned in the
invitation, and should be as near that time as possible.
Inlarge cities, where distances are great and exact time
difficult to calculate, alittle graceisallowed, but the hos-
tess is not expected to wait longer than fifteen minutes
for a tardy guest. It is considered a breach of etiquette
to be late, and the assumption is, when this occurs, that
the delay is unavoidable and will be indefinite, and so
the other guests should not be inconvenienced.

At large dinners a gentleman finds in the dressing-
room, or a servant passes to him before he enters the
drawing-room, a tray holding small addressed envel-
ops. He selects the one bearing his own name, and
finds on an inclosed card the name of the lady he is to
take to the table. The leiter R or L in the corner of the
card denotes whether he will find his place on the right

Dress,

Arrival.
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or left of the table from the entrance. If he does not
know the lady, he should tell the hostess, so that he
may be presented to her. The hostess stands near
the door to receive her guests, and such introductions
follow as can conveniently be made. If general in-
troductions are omitted, guests are expected to act as
though acquainted, and speak to whomever they may
be near. This rule holds good for all entertainments
in some countries, but Americans continue a reserve
except at dinners, where barriers to ease and pleasure
must not exist. The hostess does not knowingly
bring together people who object to meet one another,
but in such an event the aconaintanceship need not
extend beyond the evening, and good breeding re-
quires a courteous recognition of the friends of the
hostess while under her roof.

The butler keeps count of the arrival of expected
guests, and announces dinner shortly after all are in
the drawing-room. In case of a tardy guest he waits
for the hostess to order the dinner served. He then
enters the room, and, looking at the host or hostess,
says, “Dinner is served,” or “ Madam is served,” or
simply bows to the hostess.

The host then offers his right arm to the lady who
is to sit at his right, and leads the way into the din-
ing-room ; the other couples follow in any order that
is convenient. The hostess, with the gentleman she
honors with the seat at her right, are the last to leave
the drawing-room. If a distinguished man is present,
it is to him this courtesy is shown. Except in official
and diplomatic circles, there is no other rule of pre-
cedence. If the President of the United States or a
royal personage were being entertained, the hostess
with this dignitary would then precede the others.

At each cover is laid a card on which is distinetly
written the name of the person who is to occupy that

to
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DINNER-CGIVING AND THE ETIQUETTE OF DINNERS

place. Confusion is thus avoided in seating the guests.
It has been a fashion to have these cards artistic and
elaborate in design, but at present plain gilt-edged
cards stamped with the family erest or monogram are
more generally used.

When the dinner is finished, the gentlemen return Departure.

to the drawing-ro

draw to the smoking-room for half an hour.

om with the ladies, and then with-
Shortly

after their return to the drawing-room the guests
take their leave.

are the first to go.

If guests of honor are present, they
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MANNER OF SERVING DINNERS

THE custom of serving dinner @ la Russe (dishes
passed) has supplanted the form known as the Eng-
lish style, where the joints are carved on the table.
This is for good reason, as the host cannot well fulfil
his social part if he has to do the carving; therefore,
unless on very informal oceasions, when the number
of servants may be insufficient, the carving is done on
the side-table, or the garnished dishes are cut in the
kitchen. The portions, whether carved or otherwise,
are placed on dishes to be passed, and should be so
arranged that each guest may remove a part easily
and without destroying the symmetry of the whole.
This need not preclude attractive garnishing, but
such complicated constructions as are sometimes seen,
which embarrass one to find how to break them,should
be avoided.

Sometimes a dish is placed on the table to be shown,
and then removed to be served.

The dishes are presented on the left side. Those of
the first course are passed first to the lady sitting on
the right of the host, and then in regular order to the
right around the table. The dishes of each following
course are started at some distance from the place
where the preceding one was presented. In this way
the same person is not left always to be served last.

At least one servant is needed for every six persons,
otherwise the service will be slow and tedious, and the
portion placed on one’s plate becomes cold before the
accompaniments of sauce or vegetable can be passed.

Many dishes may be garnished with the vegetable
10

or s
For
rang
ever
Plat
the
d’eeu

w
name
want

Wi
replas

silver
Pla
with t
Car
are wi

they a
The

one ah

to hol(
again
dessert

In case

being i

puton

are mu
the san

A dit
course,
of taste
more vi
handson
care in
pantry v
piled an




MANNER OF SERVING DINNERS

or sauce, thus obviating in a measure this difficulty.
For large dinners two or more dishes should be ar-
ranged to pass on opposite sides of the table, so that
every one may be served at about the same time.
Plates, vegetable, and other large dishes are held in
the hand of the servant. Small dishes, like hors
d’ceuvres, bonbon dishes, ete., are passed on a tray.

When the wines are served, the servant should
name the wine offered, so that it may be refused if not
wanted ; the glasses should not be filled entirely full.

When a plate is removed it should be immediately
replaced by another one holding a fork or any piece of
silver or eutlery which is needed for the next course.

Plates should be removed with the left and replaced
with the right hand.

Care should be taken that plates for the hot dishes
are warm, but not hot, and that for the cold dishes
they are not lukewarm.

The plate holding the shell-fish is placed upon the
one already on the table; this under plate is used also
to hold the soup plate, but double plates are not
again used until the end of the dinner, when the
dessert plate holding the finger-bowl plate is put on
In case a hot sweet dish is served, the double plates,
being intended for ices, fruits, and bonbons, are not
puton until after that course. Silver serving-dishes
are much used; lacking these, all the china used in
the same course should matech when possible.

A different set of plates may be used with each
course. In the matter of china the greatest latitude
of taste and expense is possible, some china being
more valuable than its weight in silver. When
handsome china is being used, which demands great
care in handhng, it is well to have a table in the
pantry reserved for its use, where it can be carefully
piled and left until the following morning to be

Wines,

Plates.

Care 0"
China
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washed. With daylight and ample time, it ean be
given the care it might not receive if washed after the
fatigue and late hours of a long dinner., This need
not necessarily mean leaving a disordered pantry for
the night, although that would be of less consequence
than the extra risk of having valuable china nicked
or broken. The same care is recommended for hand-

some glass. A
Before the dessert is served, all the plates, the small veni
silver, the salt- and pepper-boxes, the hors d’ceuvres, 8ix |
Clearing and such glasses as will not be again used are removed; rour
the Table. the erumbs are then taken off, a silver erumb knife whic
and a plate being used for this purpose. The dessert ple;
and finger-bowl plates are then put on. Under the is th
finger-bowl is placed a small fancy doily, and beside and
it on the same plate such small silver as will be each
needed. If peaches, or any fruit which will stain, comy
are to be served, a fruit doily should also be given at A1
this time and laid beside the place. The finger-bowl pose,
should be filled one third with water, and have a thin first 1
slice of lemon, a scented leaf, or a flower floating in it. be us
The service should be entirely noiseless, and the from
machinery of the household as invisible as possible. | cloth,
he There should be no rattling of china or silver, no and s
gervice. creaking boots, or heavy tread, or audible speech fine a
among the servants. give e
When entertaining one should not attempt more simple
than one is sure of being able to attain, bearing in a very
mind the capabilities of the cook and the range, and withou
Ovlang remembering that the quality of the dishes rather that th
the Dinner. than the number of them is what pleases. Experi- and da
ments should be made at times when failure is of less will be
: consequence. In arranging the menu, each course In tl
! should be in pleasing contrast to the preceding one, and the or
in the same course only such dishes should be served table.
as go well together. Butter is not served at dinner. from a

!
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LAYING THE TABLE

A ROUND or square table five feet across is a con-
venient size for ordinary use, giving ample room for
six people, and leaving space for decoration. Large
round tops are made to fit over extension-tables,
which will seat from twelve to twenty or more peo-
ple; and when the size of the room will permit, this
is the pleasantest form of table for entertainments,
and best lends itself to decorative effects, giving to
each person a complete picture of the table and of the
company assembled.

A thick cotton material, which is made for the pur-
pose, for interlining between table and cloth, is the
first requisite in laying the table, and should always
be used. It protects the polished surface of the table
from injury, gives a more brilliant whiteness to the
cloth, and prevents any noise when placing the china
and silver upon the table. The linen should be as
fine as the purse will allow. Handsome linen will
give elegance to a table where ornamentation is very
simple. It should be ironed without starch, or with
a very little if it is not sufficiently heavy to take polish
without it. It should be folded perfectly square, so
that the lines will be straight, and should be of spotless
and dazzling whiteness. With this as a basis, there
will be no difficulty in making an attractive table.

In the way of linen, much taste may be shown in
the ornamental pieces used in the center of the
table. These may be of any shape or size desired,
from a small square to a long scarf. They may be of

18
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embroidered linen, drawn-work, lace, plain silk or
satin ; but wash materials are preferable, and effects of
color, when desired, can be obtained in the embroidery
orlinings. The attractiveness of these pieces depends
on their daintiness. The fashion of a eenter-piece of
linen is, however, a passing one, as they are not at
present so generally used.

After the interlining has been spread, the cloth
should be laid with great care, making the center fold
run perfectly straight with the room, and the eross
fold again exactly divide the table at right angles to
the other crease. By these straight lines, everything
else is gaged. The fancy linen piece is next laid,
and its center must coincide with that of the cloth.
If the piece is square, it sometimes has better effect
to place the points on the long lines of the cloth, giv-
ing it a diamond shape ; this, however, is a matter of
fancy. The center ornament is then placed on the
exact point where the folds of the cloth eross in the
middle of the table, The plates are next put in posi-
tion, attention being given to the decoration on the
china, if it be a monogram that it is right side up, if
flowers that they are in natural position, ete. Where
there are an uneven number of covers it is better to
place the plates at equal distances around the table,
without regard to the place of the hostess being oppo-
site to that of the host. In other cases, the plates at
the head and foot of the table, and those on the sides,
should be direetly opposite each other, Under no
circumstances must the plates be omitted. On the
left of the plates place the forks; three or four may
be put on and laid in the order in which they will be
used. Three knives (one of them being a silver knife
for the fish course) and the oyster fork are placed on
the right of the plate; the soup spoon may go in front
of the plate or with the knives on the right ; the bowls
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LAYING THE TABLE

of the forks and spoons should be right side up, the
edges of the knives turned toward the plate.

After the plates and small silver and cutlery are g p

in position, the decorating of the table should pro-
ceed as far as possible. The position for everything
can be best determined after the plates are laid.
The perishable articles, that cannot be put on until
the last moment, can usually have their position lo-
cated by the compotiers or the bonbon dishes which
will hold them. Uniformity is not required in having
two or four of these dishes to match, but such orna-
mental holders as are used must be placed in uniform
positions, so as to balance and harmonize. Any de-
viation from this rule, or neglect of the small details
in placing the table furniture, will give the effect of
a disordered table,

The candlesticks, or candelabra, as the case may be,
should be so placed as not to obstruct the views across
the table. This may be determined by two persons
taking seats on opposite sides of the table, viewing
each other from different places, and moving the can-
delabra until the right position is found, which usually
will not be more than an inch or two either way. It
is well to give attention to this matter, as comfort is
much disturbed and conversation interrupted from
shutting out by this kind of sereen the different per-
sons at the table. Before being placed on the table
candles should be fitted firmly and straight in their
sockets, be lighted for a few minutes, and then the
wicks should be cut and the shades fitted squarely
upon the holders. This will prevent smoking, drip-
ping and other annoyances that may occur if it is not
done. Shade-holders that fit the top of the candle
are very objectionable and dangerous, but those that
clasp the candle below the heated part give little
trouble. '

ration.

Lights.
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Salt- and pepper-boxes are placed at the corners of
the table, or within easy reach of every two people
if more than four are used. If carafes are used the
same rule is observed. After the decoration of the
table is completed as far as possible, the glasses are
put on. There is danger of their being broken if put
on before. They are placed in uniform groups at the
right of the plates: the water glass nearest the plate,
and the wine-glass to be first used nearest the edge
of the table. Port and Madeira glasses are not put
on until the time for serving those wines, which is at
the end of the dinner.

The napkin, folded in triangular shape, the embroi-
dered monogram on top, is laid on the plate, and a
piece of bread cut two inches long and one and a half
inches thick, or more generally a dinner roll, is laid
in the fold, but left in full sight, so that it will not be
shaken on to the floor when the napkin is lifted.

Everything that will be needed in serving the din-
ner should be convenient to hand. The plates to be
warmed should be in the hot closet; those for the
cold courses, the finger-bowls, extra small silver and !

me  cutlery, extra rolls and cracked ice, should be on the
Bideboard. sideboard, so that there will be no delay in getting
them when needed.

Foot-stools placed under the table for the ladies
add much to their comfort.
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A Plates
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TABLE DECORATION

THERE is wide range for individual taste and artis-
tie arrangement in table decoration, which is limited
only by the resources at one’s command.

Pleasing effects of color are perhaps the first con-
sideration. Of late it has been a fashion to have one
prevailing color. In many cases this is very suitable
as well as complimentary to the guests entertained.
For instance, a white dinner to a bride, pink to young
people, red to a Harvard company, or yellow to those
with Princeton affiliations.

The scheme of color is often carried through the
menu as far as possible ; the dishes served correspond-
ing in color to the table decorations. Where this is
done the colors should be light and delicate. Dark
shades are not pleasing, and suggest the name “ painted
foods,” which has been scornfully given to them.

Of all colors green is the easiest to carry out, and
perhaps the most pleasing. The many shades of
green give variety and contrasts. Ferns make a
light and dainty centerpiece, and rival flowers in
beauty. For the menu spinach gives a soup, vege-
table, and coloring for sauces. Green salads are nu-
merous. Angelica makes a decoration for desserts.
Pistachio nuts give flavor and color to ice-cream,
icings, and bonbons. A very beautiful and elaborate
dinner on this scheme is described below, which was
called in the invitation “ Al Fresco,” and in its de-
sign and execution well simulated an out-door enter-

tainment. Green is a soft, reposeful color; red, pink,
2 1
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and yellow are gayer, and give a more festive aspect.
Yellow is sunny in effect, and for a yellow dinner the
color scheme may be obtained with yellow flowers,
oranges, silver-gilt compotiers, gilded china, and with
light diffused through yellow shades. For the culi-
nary part the yolks of eggs render important service
for coloring, covering, and garnishing, and oranges
furnish many delicious dishes,

White dinners are also easy to arrange with white
flowers, silver, a profusion of cut-glass, lace shades,
white grapes, spun sugar, whipped cream, white
sauces, celery, whites of eggs, white meats, ete.

A white dinner is likely to be too severe, however,
unless carvefully managed. Delicate ferns ean be
mixed with white flowers without changing the effect,
and a warm glow may be thrown on the table from a
center light in the chandelier, sereened with thin pink
or yellow silk, and raised high, so as not to appear as
a part of the decoration. The most beautiful pictures
of snow scenes are not a dead white, but reflect the
color of the sunset or atmosphere.

Fruits and flowers typical of the season are in good
taste, and usually more pleasing than hot-house prod-
ucts. In the spring, tulips, daffodils, lilies of the val-
ley, or any wild flowers. Goldenred, chrysanthemums,
and asters in their times. Autumn leaves and berries
later, holly and mistletoe at Christmas, and lilies at
Easter, while in the summer the fields and lanes
afford a wealth of material. At other times, and
where the purse does not permit indulgence in roses
and foreed flowers, the resources lie in potted plants
and fruits. Any plant not too large, which looks fresh
and healthy, will make a pleasing centerpiece. The
crotons and draceenas give beautiful colors. A dish of
growing ferns makes an attractive, satisfactory and
enduring center ornament. With care the ferns will
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TABLE DECORATION 19

last a long time, and at small expense can be renewed.
Double silver-plated boxes, both square and oval, are
made for this use.

Fruits are always pleasing and give good color
effects.

The success of any decoration depends largely upon
the proper lighting of the table; lacking this, beauti-
ful arrangements may appear commonplace or wholly
lose their effect.

The decorated-dinner table should be the especial
picture of the room, the conspicuous object of in-
terest and beauty for the time; therefore the light
should be centered upon it and the rest of the room
form but the shadowy background. The pleasantest
light is from shaded single candles, placed at intervals
around the table, and a more brilliant light thrown on
the center of the table from the shaded drop-light of
a chandelier, or from large candelabra holding groups
of candles.

Small lamps which fit candlesticks are much used,
and when there are open windows and drafts they
give much less trouble than candles. Effects of color
are largely obtained from the use of shades. These
vary in size and shape to suit the fancy or fashion o1
the moment, and are made of silk, lace, or paper; for
the latter, crape papers are much used. Shades re-
cently brought from Paris were of translucent paper
painted by hand to imitate china. Making shades is
pleasant fancy work, and the materials are so inex-
pensive that one can easily indulge in a variety of
them. With a centerpiece of polished red apples and
candles with red shades, or a potted plant and green
shades, quite a definite and pleasing character may be
given to a simple dinner. High ornaments should be
avoided except they be candelabra or lamps which do
not obstruct the view across the table. It is very
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annoying to be forced to look around ornaments when
trying to talk to a person seated opposite at table;
such a screen effectually debars general conversation.
On large or long tables, large ornamental pieces
should be used. Those appropriate to a small table
often appear scanty and insufficient on a large one.
Masses of one color are more effective than mixtures,
and a display of abundance may be made on large
tables while on small ones daintiness is more pleasing.

Confectioner’s piecesare again being used for dinner
decorations. Baskets and horns of plenty made of
nougat or pulled sugar, holding glacé fruits, and
forms made of spun sugar are in good taste, but imi-
tations of art objects and high pyramids, such as are
used on supper tables, should be excluded.

A pleasing decoration for a hot day may be made of
a block of ice set in a pan deep enough to hold the
drippings, but placed on something to raise it above
the sides of the pan. The pan should be concealed
with moss and ferns, or flowers, arranged around it
loosely so as to partly conceal the ice also. A hole
cut through the center of the block of ice, and a flat
candle, such as are used in night lamps, placed within
it, gives a brilliant and lovely effect. The block of ice
should be cut square and weigh at least ten pounds.
This decoration is easily managed in the country,
where ferns are readily obtainable.

A pan filled with floating water-lilies, together with
their buds and leaves, the pan being concealed in a bed
of moss and ferns, makes also a pretty decoration for
a luncheon table. These flowers close at night, and so
are only suitable for daylight service. A table may
be made heautiful by entirely covering it with & mass
of the same kind of flowers, leaving only enough space
around the edge to hold the plates and glasses. The
flowers may or may not be raised in the center of the
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TABLE DECORATION

table, ormay in any way simulate a garden-bed. When
daisies are used they should be plentifully mixed with
grasses as they are in the field. Care must be used
not to make the decoration high, or the effect will be
lost; and to avoid this the stems of the flowers, cut
the desired length, can be stuck into wet sand or moss,
held in flat tins. This will hold them firmly in place,
as well as keep them fresh. An English fashion is to
have a piece of silver ornament the table, without ac-
cessories of fruits or flowers, This severe but elegant
simplicity is perhaps a reaction from the overloading
of tables which has long prevailed.

A pink dinner given in Washington was arranged
as follows: The table was round and large enough
to seat eighteen persons. A covering of thin ivory-
colored India silk over pink was cut round to fit the
table, and a frill of lace ten inches deep fell over a
ruffle of pink silk on the edge. A large square of silk
gauze embroidered in pink covered the center of the
table. A mound of maiden-hair ferns formed the cen-
terpiece. Around this were placed pink candles in
Venetian-glass candlesticks and shaded with full frills
of lace over pink. The bonbon dishes and all the
glasses were of Venetian and Bohemian glass. Four
ornamental candy pieces were used: two were garden
hats holding glazed cherries, and a pink ribbon tied
around each hat held a large bunch of pink roses.
The other two were baskets, and held frosted grapes
which were half hidden under spun sugar. Orna-
mental silver was omitted, as being out of harmony
with the other decorations.

A dinner unique in its character was given a few
years ago by Lord Dufferin, the English ambassador
to France. The centerpiece was flowers, and can-
delabra lighted the table; but in place of the dessert
dishes which ordinarily do ornamental service were
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choice bits of bric-d-brae collected by the ambassador
in various parts of the world. The curios served as
an interesting novelty, and became the subject of con-
versation, A dinner given in Jamaica is deseribed,
where orchids in profusion were suspended over the
table, some on climbing vines, and others, of such deli-
cate form and texture as made it seem not unnatural,
appeared as though floating in the air.

The “Al Fresco” dinner referred to above was in
imitation of a woodland scene. It was served in a
dining-room the walls of which were hung with tapes-
tries. The ceiling decoration was blue sky with white
clouds. A profusion of palms, bay-trees, and rubber-
plants were placed about the room and sereened the
side-boards. The dining-table was a mass of verdure,
It was round, seating eighteen persons. The whole
center of the table was depressed eight inches, leaving
an outside rim fourteen inches wide for the plates and
glasses. The center space was filled with growing
plants, the top of the pots being on a level with the
outside rim. The pots were concealed by mosses and
loose ferns making a solid mass of green. Four tall
slender plants rose from the center, the rest was of
ferns and lycopodium with here and there a few prim-
roses. Green candles with fluffy green shades in glass
candlesticks were so distributed as to give sufficient
light. The space left for the dinner service was cov-
ered with light-green India silk over canton flannel.
On the back of the menu cards were water-color
sketches of forest scenes. The menu was largely com-
posed of products of the forest. The aspect of this
dinner was really sylvan, and the idea so well carried
out that the elaboration of it was artistically hidden.
From the time of Lucullus, dinner-givers have been
striving for novelties, but as a rule any radical de-
parture from conventional forms is a failure
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TABLE DECORATION

MENU OF THE “AL FRESCO" DINNER
Soup
Cream of Celery (colored green).
Fish
Brook Trout, Butter Sauce.
Intrée
Mushrooms on Crusts.
Roast
Saddle of Venison. Wild plum sauce. Saratoga
potatoes. Green peas served in fontage cups.
Salpicon of Fruits au Rhum.
Game and Salad
Quails in nests of Purée of Chestnuts. English
Walnuts and Celery mixed with green Mayonnaise in
cups of molded tomato jelly.
Cheese
Small balls of Cream-cheese, colored green to imi-
tate bird’s eggs, in nests of shredded Lettuce.
Hot Entremet

Individual Nut Puddings (burning).

Dessert

Pistache Ice Cream Pralinée, molded in a ring, the
ecnter filled with whipped cream. White cakes with
green icing. Fruits. Coffee.
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First
Course,

Becond
Course:
Soup.

COURSES

THE order of the dinner service is soup, fish, flesh,
fowl. These may be supplemented to any extent with
entremets and entrées. Mets are the principal dishes,
Entremets, the dishes served between the mets. En-
trées, dishes which are served between any of the
courses,

I. Course. Canapés of caviare, small bits of anchovy
toast, or in their season muskmelons, are sometimes
served as the first course, but ordinarily oysters or
clams on the half shell is the first dish presented. The
smallest-sized shell-fish are preferable to the large ones,
One half dozen are served on each plate and placed
symmetrically on or around a bed of eracked ice; a
quarter of a lemon cut lengthwise is placed in the cen-
ter. Cayenne pepper and grated horse-radish are passed
with this course, also very thin slices of brown bread
buttered and folded together, then eut into small
squares or triangular-shaped pieces. The plates hold-
ing the shell-fish may be placed on the table before
dinner is announced ; but as there is no place to con-
veniently lay the folded napkin except on the plate,
it is as well not to serve the mollusks until the guests
are seated.

IL. Course: Soup. It is better to serve a clear soup
when the dinner is to be of many courses, as heavy
soups are too hearty. The choice of two kinds of
soup may be offered. Grated Parmesan cheese may
be passed with clear soups, dice of fried bread with

cream soups, and toasted cracker biscuits with any
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COURSES

kind of soup. One ladleful of soup is sufficient for
each person, and a second portion is not offered. An
anecdote is told of a punctilious person who, being
asked if he would be helped again to soup, answered,
“Thanks, not to-day.”

Hors d’eeuvres, which are radishes, celery, olives,
ete., are passed after the soup. Salted almonds are
taken at any time through the dinner.

ITI. Course: Fish. Fish, if boiled or fried, is served
upon a napkin. If baked no napkin is used, and a lit-
tle sauce is spread on the dish. Boiled potatoes are
served with boiled fish, and are more attractive when
cut with a potato-scoop into small balls, Cucumbers
dressed with oil and vinegar are also served with fish.

IV, Course: Entrées. Entrées can be served between
any of the courses, or they may be omitted altogether;
but a variety of attractive dishes come under this head,
and usually one is served after the fish,

V. Course: Vegetables. A vegetable,such as aspara-
gus, artichokes, cauliflower, is served at this time, al-
though the French reserve the vegetable until after
the joint. Only one vegetable besides potato is per-
mitted with a meat course, and if more are wanted
they are served as a separate course.

VI. Course. The joint with one green vegetable and
potato.

VII. Course. Frozen punch, when served, comes be-
tween the meat and game courses. It is not passed,
but a glassful standing on a plate, with a coffee spoon
beside it, is placed before each person.

If preferred, a cheese omelet or soufflé may be used
instead of punch for this course.

VIII. Course: Game and Salad, or Poultry and Salad.
Game is usually not passed, but the portions are laid
on the individual plates by the butler. This is done in
order to serve it as hot as possible. A small cold plate

25

Third
Course;
Fish,

Fourth
Course:
Entrées.

Fifth
Course:
Vegetables

Bixth
Course.

Seventh
Course.

Eighth
Course.

Il

e e P

e S .




—~a

S
A A . s S5
T e

T g

Ninth
Course.

Tenth
Course.

Eleventh
Course.

Twelfth
Course.

THE CENTURY COOK BOOK

is sometimesgiven for the salad ; erescent-shaped plates
are made for this use. With ducks, celery and small
squares of fried hominy are served. When game or
poultry is not used, cheese may be served with the
salad, or cheese-straws instead of cheese. When salad
is served with game or poultry, cheese and crackers
may be served immediately afterward as a separate
course, or they may be passed after the dessert.

IX. Course. Sweet puddings, soufflés, Bavarian
cream, ete.

X. Course. Ice-cream or any frozen dessert, Cakes
and brandied peaches, preserved ginger, or wine-jellies
may be passed with ice-cream.

XI. Course. Fruit, fresh or glacé, and bonbons.

XII. Course, Coffee, liqueurs,

Of the courses given above, the first, fourth, fifth,
and seventh, and a choice of either the ninth or tenth,
may all, or any one of them, be omitted.

Black coffee in small cups is passed on a tray, with
cream and sugar, in the drawing- and smoking-rooms
after the guests have left the table.

Apollinaris or other sparkling water is passed later,
and is usually welcomed.
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THE HOME DINNER

Ar the every-day or family dinver there will nat-
urally be less elaboration in the decoration of the
table, and fewer courses, than when the dinner is an
occasion of entertainment, but so far as the appoint-
ments reach they should be observed with the same
precision and care. The dinner has always something
of a ceremonious character, being the time when the
family all meet with the leisure to enjoy one another’s
society after the labors of the day are done. It is
well, therefore, to attend to the few material details
which aid in making the occasion an agreeable one.
Refinements are more clearly shown at table than
elsewhere, and the influences of decorum at dinner
are more subtle than are always recognized. Let
the linen be as spotless and white, the silver and
glass as polished, and the dishes, however few, be
as carefully prepared as though guests were present,
The simplest dinner so ordered will give pleasure and
satisfaction. When attention to details is practised
every day, company will cause no agitation in the
household. The refinements of the table are within
the means of the humblest. A word may also be said
for manners at the home table. The habit of fault-
finding, commenting upon the dishes and wines, cor-
recting the mistakes of servants while at the table,
making apologies, ete., is reprehensible, inefficacious
and vulgar, and not only interrupts conversation,
but spoils the pleasure of the dinner hour. It is

always difficult, and often impossible, to improve a
7
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dish after it is served ; therefore, it is better to accept
it without remark. If the housekeeper, who is always
the first to observe faults in the service, can conceal
her discomfiture, it is but right for the others to be
considerate. Faults often pass unnoticed if attention
is not called to them. Dr. Johnson, it is said, always
complained of his dinners, but never omitted to say
grace. Upon one such oceasion his wife interrupted
him, saying, “ Nay, hold, Mr. Johnson! Do not make
a farce of thanking God for a dinner which in a few
minutes you will pronounce uneatable.”

The home table, with its every-day appointments,
causing one to blush in the event of a friend’s un-
expected arrival, is not to be excused in this day of
advanced women in the nineteenth century, when
higher education has at least taught them to regard
their domestic duties in the light of a science and an
art.

There are many simple dishes that can be quickly
prepared which will give the dinner a little more com-
plimentary character, and supply the little extra that
may be needed when more are present than were ori-
ginally provided for. A beefsteak can be virtunally
enlarged by serving with it a mushroom sauce, for the
mushrooms, having the same elements of nutrition as
the meat, permit the latter to be served in smaller
portions. A simple entrée, such as a dish of macaroni,
a scallop dish, a mince, with good sauce (which is
easily made where the stock pot is ever ready), a
cheese omelet, a vegetable salad, ete., ete., are sug-
gested as a few of the dishes, which are called by the
French plats d'amitié, and should enable any woman
to enjoy the pleasure of entertaining unexpected
guests in a hospitable manner,
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SERVING THE INFORMAL DINNER

IN laying the table for an informal dinner, where
the carving is to be done on the table, a napkin to
protect the cloth is spread at the carver’s place. Very
pretty fancy pieces are made for this use, but an ordi-
nary dinner napkin will do. This is not removed until
the table is cleared for the dessert. When the carving
is done on the table, the soup and dessert are usually
served by the lady of the house, and the salad is also
dressed on the table, and then passed. So far as the
service will allow, however, it is pleasanter to have
everything passed that does not need cutting.

The vegetable dishes should never be placed on the
table. When the jointis put on the table, warm plates
in a pile are set at the left of, or before the carver, and
when a portion is served, the plate is lifted by the serv-
ant and placed before the person for whom it is in-
tended, without the use of a tray. The plates placed on
the table when it is laid are used for holding the soup
plates, and are not removed until the ones holding the
portions of the next course are exchanged for them ; if
the succeeding course is to be passed, warm or cold
plates, as the course requires, are in turn exchanged
for them; but if the course is to be served from the
table, the places are meanwhile left without covers.
There should always be a plate before each person
except in this instance, and when the table is cleared
for dessert. Sharpening the carving-knife is a trial
to the nerves of many, and this infliction can be easily
avoided by having it done before dinner is announced.

2
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Many good carvers, however, seem to delight in this
| preliminary operation and are unconscious of com-
mitting an act of impoliteness. The attractiveness of
a dish may be wholly lost by unskilful carving, and
the appetite may be destroyed by an overloaded plate.
Where but one substantial dish is served, it is per-

:
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!‘f be removed to the side-table, and the second por-
i

missible to be helped a second time. The dish can f

8l

‘ tions helped by the servant, if the carver does not &

[ care to be interrupted in his own dinner after he has 8(

i i performed the office of cutting the joint. Ll
I i} The sense of sight should always be considered,

: even though it cost the trouble of replenishing a dish. fo

£ No more than can be used on one plate is served at the 8¢

! same time at any well appointed table. One vegetable al

! only, besides potatoes, is served with the roast ; if more in

are used, they are served as courses separately. 8q




LUNCHEON

THE luncheon service does not differ materially
from that of dinner. Lighter dishes are usually
served, entrées taking the place of joints and roasts,
and the soup or bouillon is served in cups instead of
soup plates. Grape fruit, or a fruit salad, is often an
acceptable first course.

When the table has a handsome and polished sur-
face the cloth may be left off if desired and a fancy
square take its place. In this case small squares may
also be used under the plates to protect the table and
in such other places as needed. Drawn-work linen
squares over mahogany make an attractive luncheon
table.

When a large number of guests are being enter-
tained at luncheon, small tables placed in the different
rooms (and on the piazzas, if in the country) are often
used, and these do not admit of more than the slight
decoration of a few flowers. Luncheons of this kind
are usually of an informal character and secondary to
some entertainment which has preceded them. A few
simple menus for luncheons are given below.

MENUS FOR LUNCHEON

No. 1. No. 2.
Grape Fruit. Melon.
Bouillon, Clams on Half-shell.
Oyster Patties. Cold Salmon, Sauce Tartare.
Chops and Peas. Filets Mignons, Sauce Béar-
Quail, Lettuce Salad. naise.
Iee-Cream. Omelet Soufllé.
Cake. Cheese.

Tea. Coffee.
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No. 8.

Grape Fruit.

Bouillon.

Shad Roe.

Broiled Chicken,
Green Peas.

Russian Salad.
Tee-Cream and Jelly.
Angel Cake.

Tea.

No. &.
Chicken Consommé,
Lobster Chops.
Mushrooms on Toast.
Sweetbreads and Peas.
Frozen Punch,
Quails on Toast.
‘I’:'ué de Foies-Gras
< en Bellevue.
? Lettuce.
Charlotte Russe.

No. 7.
Salpicon of Fruit.
Cream of Clams.
Salmon Cutlets, Cucumbers.
Curried Eggs.
Chicken & la Poulette.
Asparagus, Sauce Hollandaise.
Fruit Tart.
Chocolate Pralinée

No. 4,
Bouillon.
Lobster & la Newburg.
Eggs Villeroi.
Sweetbreads and Peas.
French Chops, Potato Straws,
Russian Salad of Chicken As-
pie, Celery and Walnuts
(see receipt).
Plum-Pudding Glacé.
Coffee.
No. 6.
Clams.
Eggs & la Reine.
{ Planked Shad.
{ Cucumbers,
¢ Broiled Squabs.
1 Vegetable Salad.
Iee-Cream.

Cheese.
Fruit.

No. 8,
Little Neck Clams,
Bouillon.

Vol-au-Vent.

Broiled Chicken, Peas.
Mushrooms.

Lobster Salad.

Giteau St. Honoré,
Strawberries.

At a luncheon, given in a eountry house to a large party
of golfers, all the edibles, consisting of cold meats, game,
aspics, salads, and mince-pie, were placed on the side-table,
and the gentlemen served the ladies before taking their
own places at the table, The servants came into the room
only to remove the plates. This gave a very social and
lively character to the meal, which all enjoyed for its in-

formality.

Entertainments of this kind may often be practicable,
as the question of service sometimes debars one from en-

tertaining many guests at a

time,
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THE FIVE OCLOCK TEA

A cup of tea at this time of the afternoon is usu-
ally gratefully accepted, and one is disappointed if it
is made so badly that it is not drinkable. The young
lady who presides at the tea table at an afternoon
reception has sometimes a difficult task if the tea is
not prepared with a bag (as directed on page 550), but
for the unceremonious social cup of tea with the
friend who drops in at this hour it is easy to have it
just right. After the proper preparation of the tea (as
directed on page 549), the attractiveness of the table
and the delicacy of the china are the next things to
be desired. Tea does not taste as well taken from a
coarse, large, or heavy cup. The taste and refine-
ment of the hostess are easily recognized in this very
unceremonious, but very social, function. The cloth
may be as elaborate as one wishes, but it must above
all be spotless, unwrinkled and dainty. The eups may
all differ from one another, but each one should be
small and thin, and the steaming kettle, which lends
cheerfulness to the oceasion, should be highly pol-
ished, whether it be silver, brass, or copper. A dry
biscuit or a thin piece of bread and butter is usually
offered with the tea. Fresh unsalted butter is pref-
erable, but any of the fine butters may be used. The
butter is spread very evenly on the loaf; the bread
sliced very thin and doubled like a sandwich. It may
be cut into any shape desired, such as strips, diamonds,
or triangles. It is attractive stamped into circles with
a biscuit-cutter of about the size of a silver dollar.

3 33
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Three kinds of bread may be used —white, graham, and
Boston brown bread, and all may be served on the same
plate. This simple dish is carried into the esthetics in
some English houses, where the bread and butter is de-
seribed as tasting of roses, violets, clover, or nastur-
tiums. The flavor is obtained by shutting the fresh
butter in a tight jar with the blossoms for several
hours, Butter very readily absorbs flavors and odors,
indeed it is the medium used for extracting perfumes
in the manufacture of those articles. The flavored
butter is spread in the ordinary way on the bread,
which has been treated also to a bath of flowers.
Butter sandwiches must be exceedingly thin and
shapely, and have no suggestion of mussiness. They
should be laid in a folded napkin to keep them fresh.
Any sweet wafers may also be used, but as this is not
a meal, nothing should be offered which will take
away the appetite for dinner, which follows shortly
afterward.
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A HOMILY ON COOKING

It is a trite saying that a thing worth doing at all
is worth doing well, but, from the inefficiency of the
large number of domestics who hold the office of
cook, and from the acceptance of careless work by so
many families, it would seem that the truism is not
regarded in reference to cooking. Since it is upon
the kitchen that the health and comfort of the family
so greatly depend, is it not a duty, and would it not
be a pleasure, for the mistress of every house to
understand the science of cooking as well as the
arts which give other attractions to the house? A
knowledge of its fundamental principles would give
her a sense of independence and power, which know-
ledge is proverbially said to do. If she were familiar
with the nature of the yeast plant, and the action of
heat as applied in boiling, broiling, and frying, if she
could make a sauce and clear a soup, her family
would be relieved from the affliction of sour bread,
burned meats, and muddy soup. An ordinary kitchen
servant can do these simple things well, if she is once
told how, and this basis would be a guide in other
work, and a safeguard against many failures. There
is no such thing as luck in cooking. Laws govern
the chemical changes which take place, and can always
be relied upon. Water will boil at 2129, and cannot
be made hotter by violent boiling in an open vessel.
Frying can be properly done only when the fat is
smoking hot. Broiling ean be properly done only

over, or under, hot and bright coals. For baking,
%
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the oven must be of the right temperature. The
same thing cooked in the same way will always be
the same, and failure comes simply from neglect of
the rules. It is as easy to have good cooking as
bad; the former requires only the elements of care
and intelligence. With very little trouble, dishes may
be made to please the sight as well as the taste. The
difference between the elegance and refinement of one
table and the vulgarity of another often lies merely
in the manner of dishing and serving. Again, the step
from plain to faney cooking is very short. A simple
and tasteful arrangement, or combination, of materials
prepared in the ordinary way will make an orna-
mental dish., Minced chicken pressed into a ring
mold to give it shape, and the center filled with a
mushroom sauce, will make a more appetizing dish
than if placed carelessly together with no regard to
symmetry. Potatoes pressed into a fanecy mold, a
part of the center removed, and the space filled with
chopped seasoned meat, will give a chartreuse, and no
thought of hash suggested. A jelly with a flower in
the top, or of two colors, will make a decorative piece
for the table. Uniformity in size and shape of pota-
toes, chops, pancakes, slices of bread or anything that
is served on the same dish, gives a pleasing sense of
order and care, which is as marked as the proper ar-
rangement of the table furniture. It is in little things
only that faney differs from plain cooking, but as
soon as a cook comprehends the value of the appear-
ance of dishes she is sure to think of their perfection
in every otier way.

There is a popular prejudice against fried foods,
and a belief tiat abstaining from them will cure us
of our dyspepsis, but if articles are properly fried
they should contain no more grease than the boiled
one does of water. Smoking fat has such a high
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A HOMILY ON COOKING

degree of heat, that certain articles are better cooked
by frying than by any other method. Minced meat,
rolled into the form of eroquettes and fried, assumes
a different character both in taste and rank from the
minced meat heated in other ways, If the eroquettes
are coated with egg and erumbs and immersed in
smoking hot fat, as the rule directs, the egg is in-
stantly hardened, and no fat can be absorbed through
it. That which covers the outside is evaporated by
draining and drying in a hot place. The napkin on
which the croquettes are served will not be stained if
they are rightly fried. Saratoga chips can be handled
with a glove without soiling it. We need not be a
nation of dyspepties from eating pie when the French
are not from eating puff-paste, or from hot breads
when the English are not from plum pudding and
pork pies. It is from the manner of preparing our
foods that we suffer. Cooking has not been one of
the virtues of our new country, as we have been satis-
fied to get our cooks from France and Ireland, but
if intelligent American housewives will take interest
and pleasure in this important department, which is
delegated to their care, some of the serious trials of
life will be overcome, and emancipation from many
petty cares and annoyances will follow.
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COOKING AS A PLEASURE AND
AN ACCOMPLISHMENT

THE common sayings about waste in American
kitchens, dyspeptic results of American cooking, ete.,
reflect the opinion held by other nations of our euli-
nary art, and though the judgment may be too severe,
it has been pronounced, and should remind us of our
shortcomings.

It seems, however, as though a new era were now
dawning. Cooking-schools are established in large
cities, cooking lectures are given everywhere and are
well attended. The nutritive values of different foods
and the chemistry of cooking are studied. This, and
the recognition of the fact that health proceeds largely
from the diet, seem to indicate that there has been an
awakening of interest in the subject of gastronomy.
In this day of fads, it will soon be discovered also
that pleasures lie in this line of work. Faney cook-
ing has an interest quite as engaging as other occupa-
tions of diversion. Fine cooking utensils, gas-stoves,
and modern conveniences, make the well-appointed
kitchen as attractive as the laboratory or workshop.
Trying a new dish has the same interest as any other
experiment. The construction of ornamental pieces
is as interesting as other faney work. Making puff-
paste, ice-creams, fancy molding of desserts and sal-
ads, boiling sugar, ete,, are in reality simple pro-
cesses, and with very little practice found to be as
easy to prepare as dishes which from familiarity have
come to be called plain cooking. Skill and dexterity
of hand may be enjoyed in boning, trussing, and lard-
ing, and taste shown in decorating with truffles and

other articles, in molding with flowers and fruits, in
38
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COOKING AS A PLEASURE AND AN ACCOMPLISHMENT

icing cakes, in spinning sugar, and in making bonbons.
The pleasure of decorating the table and adorning the
dining-room will be found secondary to that of pre-
paring artistic dishes when that art has once been
learned.

The gas-stove obviates the objection, formerly ex-
isting, of one’s being subjected to excessive heat while
cooking. At a cost of about $2.00 a stove can be
bought which will stand on a table anywhere, and
answer all ordinary purposes of boiling and frying.
More expensive ones, fitted with ovens and other appli-
ances, answer the requirements of all kinds of cooking.

When the preparation of anew or a fancy dish comes
to be looked upon as a pastime instead of a task, there
may be discovered in America Savarins and Bécha-
mels. We have already had a Sam Ward, but to the
women should belong the honor of raising our stan-
dard of cooking, and thongh they need not agree with
the terrible sentiment expressed by Margaret Fuller,
that a woman to have influence must ecook or scold,
still it must be conceded that the former accomplish-
ment will enable her to wield a potent scepter. Per-
haps, however, the strongest word to be said in favor
of every mistress of a house knowing how to cook is
the usefulness of it. The difficulty of getting trained
cooks at reasonable wages, the caprices of the class,
whose consciences do not prevent their leaving at the
moment when their services are most needed, and the
many occasions that arise when a knowledge of cook-
ing is of the greatest comfort and service, make it
difficult, for those who know how to cook, to compre-
hend how any one can keep house without this know-
ledge, or how, with the inferior service generally ren-
dered, the pleasures of hospitality can be enjoyed, or
the comfort of a well-ordered culinary department
experienced.
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TO TRAIN A GREEN COOK

I¥ one is obliged to accept the service of inexperi-
enced cooks, or of women who claim to be plain cooks,
but in reality know nothing of the right ways of pre-
paring anything, it is often necessary to do more or
less teaching or supervising. Often it would be found
easier to begin at the beginning, and teach an entirely
green girl who has intelligence and a desire to learn,
than it is to correct careless habits or bad methods
already formed. A formula for teaching a green
cook is given below for the benefit of any who care
to avail of it.

First. Impress the necessity of clean utensils, being
particular that every saucepan used is perfectly clean
on the outside as well as the inside.

Second. Have all the utensils of one kind kept to-
gether in definite places, and insist that each one is
returned to its place as soon as it has served its use,
thus establishing system.

Third. When sugar, butter, spices, or any articles
are taken out for use, have the boxes returned to their
places as soon as the desired quantity is removed.

Fourth. Do not allow any accumulation of soiled
utensils waiting for a general cleaning-up. A great
deal of time and work can be saved, and an orderly
kitchen maintained, by washing things as you go
along so far as possible at odd moments, and also in
not using an unnecessary number of dishes.

Fifth. Explain about exact measurements. Insist
upon the use of the tin measuring-cup (see page 77).
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TO TRAIN A GREEN COOK

Sizth. Have a time-table giving time per pound
for cooking meats, fastened in a convenient place
against the wall, for easy reference.

Seventh. Have all meats weighed and wiped off with
a wet cloth before proceeding to cook them.

Jighth., At all times give attention to right man-
agement of the fire; be especially careful not to have
coal piled above the grate, nor to let the top of range
become red-hot. Shut off drafts before the coal is
burned out, and have the ovens clean and at the right
temperature.

Ninth. Have everything dished neatly, and gar-
nished simply.

Tenth. No matter how simple the dish, insist that
it be attractive in appearance, and that every dish
placed on the table show the care of the cook in its
preparation; for instance, have every piece of toast
of the same size and shape, evenly browned and care-
fully arranged on a hot plate.

To instil strict care in every detail is a most im-
portant point in forming a good cook.

DISHES RECOMMENDED FOR FIRST LESSONS,

To make beef stock for soups, page 88,
To boil potatoes, page 201.
To boil rice, page 222.
To make a white sauce, page 277.
With one half the sauce make eream potatoes, add
a little onion juice to the other half, and add to it
meat minced very fine, making a creamed mince.
Serve it on moistened toast; or make ereamed chicken
and serve a border of rice around it. 'When making
a roux, and a white sauce is understood, it is easy to
show the variations of it, such as to cook onion or
vegetables with the butter before the flour is added;
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or to brown the flour if a brown sauce is wanted ; or
to use stock instead of milk, thus making a Béchamel
sauce; or to add an egg to white sauce, making a
poulette sauce, ete.

To poach eggs: Serve them on toast cut uniformly
and moistened. Place symmetrically on dish and gar-
nish with parsley; or, spread the toast with ereamed
mince, place a poached egg on each piece, and put a
spot of pepper on the center of the yolk.

To make coffee, page 551.

To broil a steak, page 156.

Toboila leg of mutton, capersauce, pages 163and 164.

To roast beef and baste frequently, roast potatoes
in the same pan, pages 146 and 204.

To draw and truss a chicken, pages 180 and 183.

To clear the beef stock for clear soup, page 86.

To make common stock, page 87.

To make potato soup, page 103.

To clarify drippings, page 74.

To try out all other fat, page 74.

To dry bread and roll it into erumbs, page 51.

To make bread and bread biscuits, page 340.

To make rice pudding, page 433.

To make bread pudding, page 434.

To make plain cornstarch pudding, page 397.

A compote to serve with cornstarch pudding,
page 535.

Cottage pudding, sabayon sauce, pages 435 and 446,

Cup cake, page 470.

Cookies, page 481.

Plain pie-crust, page 451.

Baked apple-dumplings, hard sauce, pp. 429 and 448,

Some variations of cornstarch pudding, page 398.

Plain wine-jelly, page 415.

When a woman has learned to do these few simple
things perfectly, she will have no difficulty in follow-
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ing any ordinary receipt, and having a knowledge of
the first principles of cooking, can then advance to
more elaborate dishes.

Frying should not be attempted until she can
roast, broil, and bake.

Croquettes of various kinds can then be made;
to mold them uniformly requires a little practice —
the care of the fat and the right degree of heat are
the essential things to emphasize in frying.

In one month a woman of ordinary intelligence,
with the desire to learn, should be able to make per-
fectly, and serve attractively, enough simple dishes to
supply the family table with sufficient variety, with-
out troubling the mistress to plan and think for her.

An insistence upon system and exactness will in-
sure immunity from failures.
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ECONOMICAL LIVING

A VERY pleasant book called “$10.00 Enough?” ex-
plains how a family of two lived well on that sum
per week, including house rent and wages of one ser-
vant. Mrs, Rorer says $2.00 per head a week is a lib-
eral allowance. Articles are published giving direc-
tions for living on ten cents a day; also of dinners for
six people costing twenty-five cents. In examining
these formulw it is evident that in order to accom-
plish this very small cost of living, one must first un.
derstand the comparative values of foods, so as to se-
lect those which at low prices furnish the necessary
nourishment, and secondly, to be able to cook them
in such a way as to make them acceptable; in fact the
rule holds good, however high the scale of living, that
the proper cooking of food counts for more than the
cost of it. The cheap and the expensive articles can
be equally spoiled in the cooking; while the cheap ones,
well cooked, are more esteemed than the high-priced
ones poorly prepared. The first thing excluded from
the list of cheap nutritive foods is white bread. Re-
fining the flour to the whiteness of the so-called best
qualities takes out most of its nutritive elements,
while the lower grades or brown flours retain the
gluten, and make a bread which is preferred when one
becomes familiar with it. Beans, peas, and corn-meal
have an important place on the list of accepted foods.
They supply the wastes of the system and afford a
hearty meal. Meat, which is the most expensive food,

has come to be regarded here as a necessity, but in
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ECONOMICAL LIVING

the old countries the classes who perform the hardest
labor consider it only as a luxury, and seldom use it
oftener than once a week. Often the cost of living is
more in the waste than in the actual consumption of
food. Another needless and unwise expense is buy-
ing more than is required, providing for three persons
enough for six; and still another extravagance is in
buying articles which are out of season. For instance,
in the spring veal is a very cheap meat ; in the autumn
it is the most expensive one, but, at the right times,
one may indulge in sweetbreads, calf’s head, calf’s
brains, and liver. In its season game is frequently
abundant and reasonably cheap.

The idea prevails
that, in order to have variety, it is necessary to buy
whatever the market offers, whereas variety may be
attained by variation in the ways of cooking, in serv-
ing with different sauces, and with different accom-
paniments, and in arranging the menu so that one
course is in pleasing contrast to the preceding one,
thus avoiding surfeit.

Many pieces of meat of the best quality are sold at

low rates because not in shapes to be served as boiling
or roasting pieces.

These serve well for entrées and
made-up dishes; other pieces, which are tough, but
well flavored, can by slow cooking be made as tender
as the prime cuts, such as a round of beef braised.

On page 249 will be found a number of menus and
receipts for very inexpensive dinners.

Mr. Gibson, in an interesting article on “Mush- Mushrooms.
rooms,” published in“ Harper's Magazine” for Au-
gust, 1894, calls attention to the vast amount of
wholesome and nutritious food that lies at the door
of every country dweller. City people pay at least a
dollar a pound for mushrooms, which are served at the
finest dinners, and are considered as among the best
articles for use in high-class cooking. Therefore, why
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should they be scorned or overlooked by those who can
have them for the gathering? Neglect to use them
seems equal in wastefulness to the practice of some
country butchers, who throw away calves’ heads, brains,
sweetbreads, fresh tongues, ete., because the people have
not learned their value. A French family who moved
into a western town reported that the cosk of living
there was nominal, because the foods which they most
prized, not being recognized as belonging on the list
of comestibles, were given away by the butchers as
food for dogs. Mushrooms are very distinetive in
feature, and by the aid of descriptions given in books
and colored charts, one can easily learn the edible va-
rieties which grow in his neighborhood. By taking
no risks in eating those not perfectly recognized, there
is no danger of being poisoned. It is not thought
difficult to learn varieties of the rose, nor to diserimi-
nate between the poison and the innocuous ivy. The
form, color, and habitat of mushrooms make them
equally easy to recognize. Care should be taken,
however, to avoid any mushroom which is old or
partly decayed, as its condition then is analogous to
that of putrid meat. In their season the edible fungi
grow in great profusion; they are nitrogenous, con-
taining the same nutritive elements as meat, and well
serve as a substitute for it, giving a pleasant change
to the limited bill of frugal fare. Mr. Gibson speaks
of them as beefsteaks. They seem from circumstances,
therefore, to have a place in the dietary of the poor
as well as the rich. Receipts for cooking mushrooms
are given on page 314.

It is sometimes thought to be an extravagance to
serve a roast to a small family, because so much meat is
left over. When there is no way known of presenting
it again except as cold meat or as hash, it may indeed
be disagreeable to have the same meat served four
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ECONOMICAL LIVING

ho can times. A good cook, however, served turkey accept

y them ably at four dinners to a family of three persons in
asme this way :
rains, FIRST DAY'S DINNER
ehave 10 1bs, turkey at 16 cents per Ib. SR alveaie teean $1.60
noved 1 quart sweet potatoes boiled............ 10
living 2 quarts apples (of which she used \hruu fur lmked
- most apple dumplings, sabayon sauce, page 446) ] 15
ie legg.... v CABB NS EBES eSS S Ne BTN .03
e list 1 lemon é SeRus e e e oy . .02
s as R BUIRE 5. s 5 v v 100k A3 90 EEN SR A HE AP RE IS ABPTATAS .01
ve in - .06
ooks .
o VR Cost of first day’sdinner ... ........... $1.91
e va-
tking SECOND DAY'S DINNER
there 2 1bs. codfish boiled ok : 20
nght
rimi- HOLLANDAISE SAUCE (page 281)
The 2eggs...... R T e T AN S sy v wa: 200
hem # 1b. butter . s M MRS R T R s .08
on t lemon RTIT eres 01
ker ' 15 4
d or 6 eroquettes made of one cupful of turkey meat . .00
18 to
angi SAUCE TO MIX THEM
con- } cup milk . G 01
well i tablespoonful butter .01
nge 1 egg 03
ks — 05
e } tablespoonful flour (see eroquettes, page 203)......
! 1 pint cranberries . .09
1001 Sweet potatoes left from dn) befnre cut in slnps &nd
s browned (see page 206) st e iy .00
v to BROWN BETTY PUDDING
bis Apples from day before ..............ciiiiiiiiiins .00
ing Molasses and erumbs .. .........coviiiniiieieiiiies .05 i
- .0
sed =
nar

Cost of second dinner

........................ 54
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! THIRD DAY'S DINNER
it Soup made from carcass of turkey .................. .00
!
: B CHICKEN SOUFFLE (page 190).
] 1oupturkeymeat.........coovnv vovviiriiaraiananns .00
E ; SAUCE TO MIX IT
1 | 1 tablespoonful butter. . 02
| l | leupmilk ............ .04
I 3 eggs . .09
: | Other mgwnhcuts 02
‘ - a7
! I BAKED MACARONI
1
“‘ § % 1b. macaroni oon & v A .04
il Cheese .......... saue : saersanseyis W
o — 09
g COTTAGE PUDDING
}-‘ l1ogg . oves cers S7ania A 5 ERdn asa Saan o 0B
1 ' + cup sugar .01
i 4 cup milk . 02
J i‘ ltublunponnful butt(-x van . .08
1' 1 Baking powder 01
b - 2
" CHOCOLATE SAUCE (page 447).
¥ 3 oz. chocolate ....... . .08
',',  cup sugar CEbee R a SR RN e . .02
1 — 10
&
-rlf; } Cost of third day’s dinner................... A6
b I .
(o FOURTH DAY'S DINNER
10

1 codfish steak, 1 1b
4 smelts for garnishing ......

CHARTREUSE OF CHICKEN (page 190).

LRUPPIO0. o)1 usninonsvomnanvannrrnesosses 04
‘White sauce . Rrads 07
What is left of turkoy mclndmg mhluts ..... . .00
Boiled potatoes . SRS S O R ARl
Secalloped tomutm- ........................ 15

05

Salad of water-cresses. ..............covuiiniiieniais o
Proad puOBING ¢« v oocoviiins arosisanserssiniins

Cost of fourth day’sdinner .............co0vniinne

Ti
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First day

Second day ...

Third day

Fourth day R e
Extras for bread, seasonings, ete......... ..

DY -5 v von o vt monnonssany s ai s . $3.87
Average per day

The turkey in this case gave three cupfuls of
chopped meat after the dinner of the first day. Any
kind of meat can be made into the same dishes, and
will be liked if the meat is chopped very fine, is well
seasoned, and made creamy by using enough sauce.




WASTEFULNESS

As a rule the family life of America does not repre-
sent opulence, yet it has become a familiar saying that
a French 1.lnnl\ could live on what an American fam-
ily throws away. Again, it is said that in American
kitchens half the provisions are spoiled and the other
half wasted. There is no need to-day of being open
to such accusations. At small expense a woman can
have the benefit of lessons in cooking-schools, and
should not be accepted as a cook until she has some
knowledge of the duties, and is qualified to bear that
name. The gage of a woman’s rank in her profes-
sion can be definitely determined by what she wastes
or utilizes, and the high wages paid a first-class cook
are often saved by the intelligent use she makes of all
her materials. Many of her best entrées are but a
combination of odds and ends which another cook
would throw away. Her delicious sauce, which gives
a very ordinary dish that requisite something which

makes it highly esteemed, may be but the blending
of many flavors obtained from little seraps.

The waste in foods need be so small as practically to
have no waste material ; not a erumb of bread, a grain
of sugar, a bit of butter, a serap of meat or fat, a
piece of vegetable or leaf of salad, but can be utiliz d
with profit. The soup pot is a receptacle for every-
thing too small for other uses, and from this source
can be drawn seasonings which will give richness and

flavor to innumerable dishes, which are greatly im-
proved by using stock instead of milk or water in their

preparation.
50

HOY

Tr1
into 1
Smalls
nishin
puddiz
of bre;
chops, |
of erm
fried ax
t]l(‘ (’]']l
bread a
on the {
place th
Clarify
rises on
a clean j;
to lard (s
key, and
be used f¢
be unsuit;
lected ma
Use the
eon entré
balls for
Grill wi
(page 188)
(page 188),
when the {




HOW TO UTILIZE WHAT SOME COOKS
THROW AWAY

TriM such pieces of eut bread as will do for toast
into uniform shape and serve at the next breakfast.
Smaller pieces cut into erofitons (page 81) for gar-
nishing or for soup. Save unshapely pieces for bread
pudding, Brown Betty, or stuffings. Save every serap
of bread for erumbs, to use for breading croquettes,
chops, seallop dishes, ete. It is well to have two kinds
of erumbs, using the white ones for the outside of
fried articles, as they give a better color. To prepare
the erumbs, separate the erumb from the crusts of
bread and dry each of them slowly, on separate tins,
on the shelf of the range. When dry, roll, sift and
place them in glass preserve-jars until wanted.

Clarify all beef fat and drippings, the grease which
rises on soup stoek, and fat from poultry, and keep in
a clean jar or tin pail for use in frying ; it is preferable
to lard (see “frying,” pages 72 and 59). Mutton, tur-
key, and smoked meat fat has too strong a flavor to
be used for frying, but save it with other fat that may
be unsuitable for frying, and when six pounds are col-
lected make it into hard soap (page 259).

Use the marrow of beef bones on toast for a lunch-
eon entrée (page 159), or use it with bread to make
balls for soup (page 94).

Grill wings and legs of fowls that are left over
(page 188) for luncheon, or stuff the legs as directed
(page 188). - If the sinews are removed from the legs
when the fowl is drawn, as directed (page 180), the
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meat of the leg will be as good as that of the second
joint.

Use a ham bone for improving bean soup. Use the
carcasses of fowls and the bones from roasts for mak-
ing soup.

Try out chop bones and other meat taken from the
plates for soap fat.

Chop the tough ends of steak very fine, season, and
form them into balls or cakes, sauté or broil them, and
serve for breakfast or luncheon (see “Hamburg
steaks,” page 151).

Cut pieces of white meat into dice or strips, mix it
with a white sauce, turn it into a flat dish, make a
border of pointed crofitons, sprinkle over the top a
little chopped parsley, and garnish with hard-boiled
egg; or mix the meat with aspic jelly in a mold and
serve cold with salad.

Mix dark meats of any kind with a brown sauce,
and garnish with lettuce leaves, hard-boiled eggs, and
crofitons. Any kind of cold meat may be chopped
and used in an omelet, or combined with rice and to-
matoes for a scallop. For cold mutton see “ Ragofit
of Mutton” (page 165).

Save egg-shells to clear soup, jellies, or coffee.
Boiled eggs that are left return to the fire and boil
them hard to use for garnishing, to mix with salad,
or to make golden toast (page 270) for luncheon,
Cold poached eggs can be boiled hard and used in
the same way. Cold fried or scrambled eggs can be
chopped and mixed with minced meat, and will much
improve it.

When an egg is opened for the white alone, drop
the yolk carefully into a cup, cover the cup with a wet
cloth, and keep it in the ice-box until wanted. When
whites are left over make a 