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CONTDNTS.

DuiiFs ot Lbc Compxny CommanllFr.. . . .. . .

" Ordoriy-corpoi'rl............
" oraerri-nair........ .. . ... ... . .. .... ...... ... ... ... .. . .

" S, rg, rnr "ook............' ord"rl) r"o\... .....
" R"s m.nta- "uoks.. .." RasirnenrAl Lur, h"r.. ..
" Storcmcn in rogimental ration storc....

Daily OrJ.rl\ rrn 'o l.. .. .

W. Llv du'v roJ-r for ruuk" . .....

TIIE COMPANY COIIMANDER.

Thc Company Comnundcr, bcrJore sienine thc company dict sheet $hould
satisfy himsell that ihe diet is sood and varied, and il messins money is
sioppea from thc ncn, all aflicles purchased should bc sho!'n on thc diet
sheet. The messing accountslshould be p.esentcd to lhe Company Com-
rnander lor cxs,miD,tion ard sienaturr: drily.

I THE CAPTAIN oF THE \YEDK.

The captain ol the $cok should visit thc D€sscs at the midday me:Ll.

THE ORDERLY OFFICER...

Thc Orderly Ofiic3r lvill visit the messes, accompanied by thc baitalion
ord.rlr-..rs, Jn , ru all rn"al h"I".

Hc will bc present {hen mtions arc issue{i and inspect thern prcvious io
issue, to see that they are ol the proper qualiil.,

fle will nakc an inspection of thc rcgimentai kitchen daily, and ask ror
bhe diet shcet, and compnre ihe dimrcrs vith thc dcscription shown.

Not. tlic scneEl appearancc ol tirc food, cooks .ud liitchens. Scc thnt
no articlcs ol clothins, other thrn absolutcly nec.rssrry ;'ro kept in i,he kitchen.
He should see that the follo$'ing notices ar€ postcd in ihc kiichcn:

No smoking is atlowed.
Cooks or oth$s nre not to htle thch meals ln the kitchcn.
No prrson is ellow€d in the kitchen unless ou duty.
Cooks are uot to make tea or colle€ for ihemselves bcfore the iSsue

to the troops.
UteDsils are only lo bc flsed for I he purpose for rvhich issued.
lf clEanlioess is ool found. farourrble rcsulls canool lrc expo(led-
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4 MANITTL oI.MIIITAIiT coortNc AND DIET]IIia.

should rl'e orJ'rly-om.'r rac";ve a nomDlainl r.lalive,o mr!.ins. Br
inv^.rica,ion sl,oulJ bF hrld i.nrn.dierFIy, in rhe nns,.no or .ll .on pn.l
$ilh a v:,w ro 6\ing,r'c rc"ponsihiljjy. OfF,'r. in"p,,ti"g, on r.ni\.t.,'
.ur.fl.inr", uirl - nJ or". ior lhe s-re.!nt-.ouk, an,l nul d .l $i l' rl,.
con,f ,1y .ooli. n\.. nl in ,l'e fr. pn,." ot r lF s-rg, rnr-('uok.

A.l , u',,pls in r.. alr"r in\ ' -, icJ r;o1, if foun,l ro uc lri\ olou,, -l,oulJ Lr s \ rrly
dealt rvith.

Il merls do not conpilrc with thc diot shcct, o rcpori should bc lndde
to thc C. O.

THI,] Q L.'IRTE RI1ASTER'

Hc is responsible that no cxch:r.nsc oi rr,itions takc place onlv undcr.liis
ordeN. and-with the ArDy Servio{i Llo].ps Hc tu responsibkr t}r:tt lalions
rcceivcd, and noiius.d lor rhepurpose lor$hi(ih tlicv arereceived. irrercturncll
to the -^..S.C. lle.shout,l iccLiivo a receipt, acinorvledeine thcij returD.
Hc is responsiblc io. llte rcnd€riry, at thc propcr tine, to tlre -{ S C. ol tlio
ration indenl olso thst i,hc irdcnt asro.s $'ith thc diet shect Hlr js lesponsiblo
for thc rcluse and drippins account. Hc should se thri all lnoDnis rcccivc(l
ror thcir snlc ,!e crcdiiod to thc regitnentaL funds. Tlic Q.NI. should s.rl
th:!t lrc rcceives lrom tlrc setetrni.ook the Dich Sh.cls lor thc llai,Lalion,
{'rh, hrr'r\ L. hbr' "'in,l t.r l"rrl'.p.ri.l, r".r,.ri lfo"rr rir'{t',' tr, t'
rne.ri.s. H,.".t,oJt.t - ^ r'r,, Lfti,i,nr u.'en.ir..i"n pruriJ rltorll,"pr"p r
.\-r'rnoir,....inq. 11,' Q.11. huJlJ n'rk, fr''rL ! 'n"r. i"r," Jr L1."rrai'r
hourj, "r h. r,gi n, i e' \i,-h, ,. tu . ' ,l'"r "r.rr.l'inc i, L";rr '.rr;,,1 u-'
in a proper mdnncr.

DUTIDS Ot| TI]E ND(IIT{EN'|AI- QUIRTI'RNIASTDR
SDRCEINT'

Hc should be prosdrt al the issuc ol all rations, nnd supcrfisc thij issuc
und, r ih" d:r,, r:rn of r\. r,l 

" 
6r, c.ri r. H r. r.snolJiJ iur rl. .1.1n'

lir..qnf rl, rn.r,r'l gru nr),..t'.. H 'h u,ll"ar fu'ro rrp.r ru rlt'
tj,rarrcrmljt!r Jt the a,-,i' -t n . il'1" rom nr anr :fPEUl: :ri ' thsi mJJ
o-cau r in rlF^ d n:r,r, rr-, win " r;, s 'o hrvinl rl,, n, inv"'ri:'rr J ltc
"l,ourd "h,.k tl.. i!r'ol in'l nr..ir\ rh"di" i,'' poinrinr.ur I h. Ou.r'"r

err"r" ll" s .u,J L^ r-.s.n, \h,n '1, -a'io " rr. Ll'1.\'-.d
by the Army Servicc (lorps, 10 sce tliah he ects thc propu quaniitv.

DUI IES Ol 'lllE I O\ll.\N\ :En, E\\'l \1.\,lOR.

tl. i lcrrun.iLl" l,1r rlt" ' .Q.\l.s rq k lf ir 4-r.d ul :nJ ,rr"r"riun.
orccrurl i l lhrr rravoru- 'lT. in- rc r: i"r'

D UTINS OI THE COX{IJ.{NY QLTAR'IEITT'TAS'II'R SERCE,\N1 '

He vill submib io the QuarterDlrstcr a ratior irdo i conlormins to the
diet shect. Ec \.ill bc prcsert vir,h thc orderlics oi liis eoniptnv at tire
issue ol the la-iions, rnd \:iLl sriisfy himsell that thcy .rrc the corrcct amount
iDd{rntrd for his colnr ry. He \iU then sec i.hai thel'r.rc haDdcd olcr to
the se4rcant-cook.

DUTIES OF THE BATALLION ORDERI,Y SERGEANT RELATIVE
TO MESSING.

The BJ'(xlion Ord, tly SFrgFa tshould p rrrJc i,h. ord"rly rorporBl lrnd
orderlv 

'n.n 
ol conh ron'panl inrlanfar:gucdrp.srr nr,xl noirrs. rndsl'uuu

-arch rhem totherca:mcntrl ki'.h.n. He$ llr.po ro I h! s.rspanf-couk
"all prescnu' rho serg;anL.ouL $jLl th.n.tll lhcm ;n by comprnicr. and 'ee
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tliat they gct, thcir proDcr messins. The B.O.S. will parade ihe C.Q.M.S.
Lb or,l^rlJ .orporsl. a"Ll ord"fly-men er any houl'h" ra ion n.:ll rnry sounJ
and Tarrh 

'herr 
Io IhF Fbr. wh r.mr:onqarF;"su^J. HF!ill rcrcri {olhe

Quar'erm:ri,"r. H" s ill clso v'-ir i he Lrrr,.k. r.orn= or l, nr. ru m"al horr
on r I'e -".onJ .rll Leins "oun,lFd. 

Fir n, r by him."lf, or in comprny $ irlL 1,h,
ord.dy ntri'.r. 'o a"."rLain ii rl.prF arF rny compl. inr.. TL.orrl"rly.corporll
$iU assist the Batt ion Ordcrly-Serscant in all the $bovc dutics.

DUTIES OF THE ORDERLY CORPORAL RELATIYE TO
MESSING.

It is thc duty ol the orderly cofporal to pande himscu and the ordcrlies
ol his company in clcan lrtigue dress at breakfast, dinner, and suppcr hour,
\^.hen takina the mcalE irom the rcsiuental kitchcn. He \lill see that the
ordcrly men oDly set tho meals lor their own mess. Hc is responsible that
all meals for suards and prisone$ are made out in the mess and takcn to the
sua room. ll his battelion is providins otlier sunrds, he is responsible that
they receiwe their proper mtions. Hc is to see thst the meals fo. men absent
on orhpr du ri.s c I I h. n,prl hour xre rak.1 lo lh. r"sim"ntrl L il.hco l]nd kepi
hot. -tf rhF numbprc rrF roo grear lor rhis, tl'F bprspanLcook "hould 

mskF
other arransements.

He is rcsponsible lor the orderly men at any hour the ration call may

H€ oust sce that the rations are takcn to the kitchcn and handed over
to the comDany cook.

He will see that the ration, inctent signed and initialod by theC.S.M. ard
the C.Q.M.S. is rendcrcd to i,he Q M. at the properhour.

DUTIES OF THE ORDERLY-I{AN.

He comca on,lutv at re\'(ill. rnJ orFDr.F.lha rxblFs for Lraalta-c. Thp
Dlaro.rn.l muc.ornljidou,,and th,n h.oivid.. rh, LrrJ'icnd butrFrso 'h!riach man geti an equal slrre. When the fiIst callsounds iorbreaklast, the
uderlv mrn o!r:,dc in .1, an ld rir.ru. Jr, sc, snJ rr. rnar.h"d I o rLF r, Firnentat
kii"b.; bv rh" barslion ord.rly s.rgcant rnd norporrl. Th,' s"rseanLcook
tbcn is,urs Lh. food provid, d l,'r lhr mFrl r o thc orJer'lJ - m.n ot ihe various
comDanies. The ordcrly{en nill take the Jood to their mess and will divide
it equatly bet$een the men. The N.C.O. in chnrse of cnch mess should be
orcsani io ".c th!( Lhis ;. don". On rl,e vLir of ,1," orderlv-ofrcpr or rhe
l,a'raLion orLlcrly--"reFrnl'o a.cFr'ain if th.rF ar, rnyrompldinrs, tbrord.rly-
man of cach mess \lill stand to attention and answer Yes or No, Sir, as the
case may be. Altcr breaklaEt is over, the orderly-mcn vill collect any food
that is left over, vhich may be of use, r,nd retum it to the company cook, ()1

lut in a placc previously arranseri for; the rcfuse bcins careiully gathercd up
ind ptac;d in ihe garbaee tin. Tlicy will eet hot \.rat;r lrom the resimental
kitclen for the washins ol dishes aud scrubbins of trbles, etc. All dishes
borroNed from the kitchen, will be rcturned properly cleaned Thc N.C.O.
in cl,arcc wjrl .ec Lh,rL rh. oLhr I m.n p"el porrroes rnd Aq:j:r in ll,p scnnrrl
cl.rninsup. fl," rxbles should L^ -.rul,L"al !fror Fve"y mexl. Thc orderly
man :. r.-pon"ibl. for washinE 'h. po, J I o, s rn.i vcE.r. blc., and $ ill 

' 
ake thPl]l

to ihe co;pany cook. After the cleanins up is finished, th€ orderly-man will
pur ,ha plsl s on ,hp r0b'F i1a unilorrn nannrr. $ rh rhF pla{,s xnLl muss
upsidc Llo$n. The krivc., lorl. and -poon. being r, rainpd by th^ mcn.
lVh.n rh" rarion.$ll bo nLI-, tha oril.rly m.n $ill pnrrde in .l.1n felicue
dress, and be marched to the placc {hcrc rations arc issued. On receipt ol
rhrir mr ions rh^y rLill hond {h.in ovpr ro I h. -nra,.nL.ook. Ahpr I his duty
ispcrform.d thpordrrly n,n is rp-porsiblp rhricvprythins is lcpr Ijdy in
his mF-s. Thc ."sist.nt ordrrly mrn i" xvail.bl. for mornine rnd arrFrnoon

' Thc same rourin" is follo\(Fd rhrourh d'nnFr and Fupp.r, wilb the e\.ep-
lion rhrt rltersupp"rxll urFnsjl- rrcpur in som" pla,pprovidpd lorlhcmi ihc
rrl,lFs b"ins k^pl,n-rr lor ll,.nishr. T"Fordp.ly-man and hisassishn( are

,d,,.
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bFld r..ponsibl" rhar all bedding. "quipm"nr, rifl.", L;(s and urcnsil. belonsins
to rhc m.n ol l,i ncsq are noj rJnp"rerl $ irt, by uniurl,orizFd p"rsons. fhis
mcans I hrr on. or I l,F orl,Fr mu!, xlq ays La prei nr in thc mr ss br r enrs,

TEE DUTIES OF SERGEANT-COOK.

Thc S"rccrnr-.ook.hould halp.herE" of,h".oot s ltnJ Lir.h.n ot h;s
brrlrlion. f hF .oo\- -hould rF..i\. rhp:r' o|Ji r. lrorn t-iln.,t h. work of
iLc Lir.L.n should bcdi\ iJ.d cn,ons r r h."ooks qho $ itt tc.l,.tcil.d $;eklr.
!o I ha, "r.h mrn knotri wha I hF haa ,o du, in aJJir:on , o rl," $ ork ot "ouLiqe

H. k ill xtrord c!"ry h.iliry fnr vary;nA th. di.r ol 1l,e d;ff^r.nt mc""cr.
so fl,rr ':,.h .o. p:rnry m:.y havp I .o. plFrp dbily , hr-sF tLrouAl,du' ,heqccl. Hc $ill b^ pFrconnrlj r, spon:ihl, rhar no .,i.,pp opr'a;ion ,xk"s
pla.e.. Ra:oos -l,oulLl.b, ..".ivF.t by ,h"."rs,,n,.ooL.: sh; si "a,'-ryhimscu thai the vadous articlcs r€ccived arc ;orrect, arh that ttrey agrci
r{i,h Ibe Ji(t sh.cr.
.H.qill i."up rhc Iqrious grli.l .s ro rh. .ompa1y."nok, rnd $' .e^ rrr1r

the lull , rurntity issued is acturllv usLd.
That tbe mcsls are prcparcd and cooked as laicl donn on the diet sheet for}i. guidrn.".
The ralions n'heD receive.I, should be lockcd up in a cupbosrd, and the kl)t,

retained bv thc serscr.rt'cook.
H. will rer urn : ll -Lrplu. ra rions ,o ,h" O,. rrermasrcr'" sr ore d. itv-
fle rrill or' prI ,'.' dir, s\."r ro 1,. L;., ot hi. rbilirv. "o rs ro cive tlrc

sr.r tPst posr:l,re vr_i.rt.
The scrgcrnt-eooh $il1 a aDge ihat the hatf battalion havina a roosr oDe

day, shoulcl have stcq' i,he nelit, and so on, (sec spocimen diet lh;cis rt €nd ot
book.)'t 1,. dicr -,,,. { .'roul,l L,, ornpr"r.d anJ .ign.d.n rh. FriJxv ot rt F
wFekrr.v;ou)rowr,i.hir is r-.tu'r",1. \\l-,r ci!inc'rs,ru".ion. rortr coot,
undcr hin, he should denronsLrate to then bv m;king any particutar dish,
ard eiving luU dctails du. ethcprcparution. lvhen ihc dish ia beins prcDarcd
asain, he $ill see thDt, his prcl.ious irlstructiors f'rc ca.ried oub. paii;nc; and
tact arc requir€d, cspccially rvhcn trnirirrs vouns soldiers for the dutiis ol
cook. \vlr n as-.isron, , ooks ar. allo$eLl. lh"y-houln o.rr.:r.ilund" rh"
supeNision oi the selseant,cook \iith o view to replacing thc cooks s,hen
re.{uirod. The meat \rhen issued to the rooks viil be rrlaced in ttre .rish
belonsins to thc p€.rticulrr ness lor lvhich it is iniendcd, ;are beine takcn to
mark rheJijh $i, . rl,p nu nL.rofrhFrn.sr.g' is r, .ror.iLlF rl,rr rl ^.LUl- . rc .leal anJ ridy :r I hpir nppparrn.e. r, .ll
I ime". Hr $ ill F,, rhBr rh. rncals cre rpJ,lJ ro bn ..rard ar 1 l,p nrop.r hour ..
Ho sl,oLld noi Lrr" rny Ll.:.linc- $ i, l, , nn rrxfr or. lor rLe c\ch-r;o ;f m rion.

Tb"s.rsranr ,"ok;rc'pon-iL,l.rl.rrrl,riollonir;.riEUtxrio.1.ar.ca.ricu

No smoking is Dermitted in the kitchrr.
Cooks or others axc noito hale their meals in tho kitchen-
Ni Dersons allowed ln the kitchen unless on (lrty.

. Cooks arc not to make tet or cotlcc for th€msclvcs icfore thc iss ue to the
iroops.

UteDsilq c only lo bc used for I hc lur0osr for whlcb issued.
CooL6 should noi sleeD in I hc titcheir.
Th. s.rs"rrl'ook Nillscc rhsl 

^l1d;Dncrsrr"inDl:rce. 
readv roissue. t,v rhn

rime r l,F ficsL .arl ,oJnds. sivins e I ru.rr atrut Jaitv i" a.i;i"a ri.;i; d;,;;;issuFJ..rvh^rnll.l;nn.rsrr"i6su.J,Lh.,ook.shoutdsoroJiinnr,rnrurning
fo I b. k;Lchen in Limc 

' 
o supply rhe ordprlJ -mi n sirh ho-i pa rcr, r nd to ro^riri

trom thFru!nydi.hFqrhtrr brloLsl,o th.tit.hen, b"in!c"r, fut r;"eethar thev
ara rorurn d .leJn. 1l,c "ooks are r.siol.ible for rtr"-.lprntinF* ut rho ap'
mlus rhry.aF ,'orkjn]I nn. il-o.oapany .upboa-dq, it in u..". tr.eryrtriis is
r IFn 

' 
idi.il up, and lef- in ordrr, for r 1," prcparj,rion xnd oarv:.rs ot I n; supD"cr.

ThF, ooLs, s ir h rh. crr.p, io- of r h" ordnrjy+ook", 
"houid r F,.n u. etii,i ed

rrorn duty lor tl,. sfL-fl oon. AfrAr ruoDer ihe kirlLetr dho lJ tre cterhed uD
lor ll," nichr, all slovc"rrrr,s'heclcan"Jbur,rllrsh,..mDrr"d,boihrsfilhci,
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a_nd fir€s lrid for the momins. The days work is Doi finished l.uniil -every-
thing is rcady for the reuDption of $.orti the nexr.taw.
. Ea.h .ool should Lp supplicd wiLb rr l, r.L tour sui:. of suirablc ctoLhine torkii.hcn $nrk. TLF co,r ol $rshins shoutd bc prid from !1," tsirn;obl

Cooks, 3nJ rll mr1 Lrndling food, 
"hoJld bc c:rrdul ,t,rr. rh.;r hsnds rre

olwEys.l-rn, rnd rhar {hFirnnccrnJ:lsarF kFpLclo"rty LrimmFd and cl,an.

NO'T'ES ON'I'HE SELECTION OF A MAN FOR THE DI]TIES OF
SERGEANT-COOK.

The duties of a seqeant cook are manv and vaded. It is therelorc nccossarv
that the N.C.O. selected by the commandinr: ofiicer io ritcnd a, course df
ir5,ru.rion in co"kirg .\o:ld ba po--.=-cd ol r\. folto\j s oualn.^tions:
Cl,: nlir p-s. "ob.r ha Ljrs. D11., Jrliry, a kros "dc. of l,i- ,ruri;- a. t\.C.O.
s'.J r flir.ducario-. An N.C.n. oo joinin* roi a cours. ot in:Lruction.
sl'ourd,horouahlr unJ, r.rI d h:. Do.ir ion, He should Inow tl,a1 ro bn nrofil
.innr in h is oq n durip-, l,p J'oulJ I now r l,r du,i.. ol I l,e roo(. s ork'-e undprl,ir'. Todo lLi., ir is nF.e*orv I l,s, h. p""form t .c rcruxl work ola co;oanv.ool, s hi"h.on"ir,, in nor o. ly .ooking r1,, "ooJ of hi" c"rp:| v. bu1 i; iLi:-
c.n".sl.l.Jnirc up or I hn kii l .n in $ hi.h h. \orks. The Uinuli oi N-liraN
.'ool,irrx .rrre. r hrr 1hp sF.g..,nt- ook shrlt hr\ c .ompl"r. .on.rol or.r r hi
cooks of the battalion ond shall scc tliar the work oi ihe kiichcn is dividedhp NpFn rl,nr, in.J.J;'io|o.ou\irn Jor. rh. ir no.nprnin". A s-,aer;i ";ot.in LJ\ e bul , ooo"j,leJol r'i..itL;Lrs1l],t-1or;.JIh.work6ims.lt,

THD ORD]IRLY-COOK.

It, is essenl,ial tlut a scrseant-cook, to cnsurc the propcr nrirknrg of his.oot.. sl uLld I !ve 
^ 

-r'.r. n .f up,idl;ns r\"m to|h. l. v. riou, .lu, .. fo
do l r.. rl a nrup.r m ' r.f, h. m I.r I,o.r uD iI ., Drorn;n, nL nl-ce x rurrer
ot hi- r.., n /_ .p..;rr -n r,:t ." rornd :n rl,is hool.r t h. [" i rn,n o., rhe-o,l Inrr xl,, n r. ur'l.rly -ouk, rl.c.. ond mxI r. rs.j.ranr. Tt,....i-,,.n(L'o,ni,,e rh, o-d"rly.ool ul rl'n io.laq;nc h ,1. I,nL -o on. lLir Jurvi5in:.,1. iiub ro,ouhrra loi h"ir,on.n..v. lh .rurio.otr],, or.tortr-r,,,irndd".iq'rnr.ar'!\l.l orv": Th,5 srou J,".l1fr.rn,.n,h LA:m.,,r11 t.'ir.her,
rmma,lin nl) "fr.r rh "ou- "oL.,lus. l1..ir t:- |circ:r Ltre nrcs. Nhich
-houl l L,e rah,, d or il h. nr burnir j ! I nisl,r "\..ur,l b,. ..,., .. J, rr Ll IradeuF. Theh ncxt duty shoul.l be to ac1, thc n'arer boil s tor 1ea or cotroc fo;Irrrl.l,.L. ny rhi. irn.. rh" r,rr'.t"r oi r'.. cook.hl1\. rrrirpt in rtrcl.:,.\' n. Thc ord""lt .ooL...,oL J rl..n so sNav rn nHk" un rt,,ir brds.lr'IJ 'hc:- qu:ri.ri. $x.h. .1J r.tL r ro rlF Lir, h"r .\lr, r Jinn,{, $h"n
all work in the kitclicn is done, the orderty coohs and assistarts tak; ih;l;
rurnr in iouliLr Jitcr rl.e lirca. er.
_Ei'l'"r rl-. o.derly-1,1k o" t,i. ..:st3.r stoutd br pr.s.n, tl,..oual.our.'Le .l.ry. On ..1''.,- .. nish , rl, y shol,t t- .nrFi rl r" .cc (',ar thrrl is

no tling.r fror,r [r, rl [ni i+ l,fr LankcJ. 1l lirL. ar" not hank .i rh.v
'I'oul l b^ Ilid r.:i,lJ tur .ishrios in 11,..nrorn:1E. HF qilt t".v^ r,o t,{1,r".
l,u nirs. lork uf rn L. iin rl,, k"y. lf t. r""Jour, h" sqoulJ I r\, "rhe
k .u \ :Lh .hp .on,m:.x,1.. ot' h^ sua-d. Th" orJ, r y-.ook i, rn.p.n.iLt^ ior
cll the utensils in the kitchcr.

RECIMENTAL COOKS.

Good mcn {hose habits a.re known should bc selccted for cooks. Ttrcv
should be clean soldie.s, adaptal-.Ie. honcst. sober an(i conscienlious_ M.;
\ho hlvp Ja,plJ .Ll'.r" 1 iron, any.onrJAioui di..,.q" ",,oJld nor t c.mDLove,l
in th. kjl.h.n Ir i. nor wi.- ro puL a man in rhF kI.h.n "ho ie u,elc"i onp3r$.1 I hp s".,;on comn3nder js 11,,. b""L man ro pi.k our a ,utLti r ior
this work.

A '.oal, . duti.s,omm.n.F Lrlf an hour alrrr rhe rox-j snun.tin- Afr.r
mal,;ng l';s b'd, rvasl,ing him.eli,,rnJ l..ving Lis qu.rr.rs,iJy, \" will
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,l"t hc llas r urFncitc r.ouir"d iorhrs .ompany s brpckfcst. He \v

eo a" ro h"n. o, ".' i'r,in; .";;" i1:',f"i.' rr 
', 'offro oad "uok i r'" br.alrad.

shouJd bomarkedsojiii,,i"i""J_'l'" "-".'n^ hrs,.Alr sounli". A,t urFnsits''\ri;",ri lii; iJ;'r,'": uJ,,i r..i,'.i'"i'"T,i'114.^inlrh i.nriror',,.rood.

iii:ffa,T+ l{i:lii""'*r :r*.r,,:l;-ill;i;1,1 .' #ii':ix
+'ti9::;"il:; T::::'li'r115'lil:r:rrr': ;; ; 'i;':'il'i 'ii;lll ') i:"l'l:*,av .o 

".,, ^ 
'o,i ir." n;i, ;"rilll#i" Ti:ll'PI-0":l i| i;,;9ei 

^i ,1a
.l;:l,l;ff:l''i'il:'jli'li;;:i::"'ll;p':,i"r"epi'"1''.".i"X:;:"'ll'li;

nff iluj;;n rl;i*liiii::ir"lj:ili;i;*i",dri il.,lr;:lirr.rl
",'u*", rr,"i ".i"", i;r; -r 

-re"enr-ook 
slrould allow rhcm xlL rnari\ ;iv

DUTIES OP THE REGINlENTAL BUTCHER.
His rharr.r r and h3bir. sl,n,td-bel hi "sm. ?i I h" man s"t""r,.t ror coot.ncshoulil bc u6pd to ihr cuttins,,,

cook ing. *i. i"r hoa,,tr,i"'ii j,,.j Til, ?ii:;1 fff lf. jl::], ?ill i f ::i{13sue rhe meai accordina to thc d
so thar rhe h.,r f i";i "i"i.."ii" 

I F"'cr' takrrrs'!rF ro ronorr i.r I ha -"-'
"o 'r.,' r." r,,,..u', ii:,r,i* i.";;Tg l"' roa"r' HF 'h^urJ ",.l"e. l'ii;."ksh".wir) elr;$ ; i,;: ;;il;";i:i"i:'^ l":Lp ar rh t'me:lppoir I dovrh Q14

with soapan.l -a^. h."",-' inxq'r 
sc. (ha.l, he s'rul'''\crJ hinss.ll

. Il'a M. +-'Ji"-:ir' 'if i'ii':'"l*"'l 
ho $,ni' to kc"p Ri'" -q'v

: T.r'" ln'"r,". 
"r,"i,tii ri"'^ *..iili-lli'" :h"p cruirv.io cPe 

'+'at 
ttr;' l" aori-'

nrs aarsranr .ourJ F so 
"", 

o= 
",.",""t!-r: ".', 

i"". rr,; .;;u:^^t*,1"i'""fJ,1,j";llT"[i!;]:fTXiXJ;:, 
J: i*;_ grccerres.

DUTY OF STOREMAN IN THE REGIMENTAL RATION STORE.

_-Thp stor"man- shen is"uing eroceri-s indanrad ror, wi comDarF rhc con,.paly rncteni Nirh ihe dier sh-..-i ,' rr," 
"r 

o,. n,, i i, i. "".'.i,ili; ;"'k';l':f, f'l liivlilJo'" 1 o ibe a M

NOTE.-II is onlv t,v h.inc.
Emoorhry. Th;s.bouta s" r,""".li'"i'l] 

Pc to dFrailc rhau svsr'ms wo'l
"ot,ti.ru **"i"e. mrnd bJ cverv onc contre;r"d wi'h ih;
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MESSING ARRANGEMENTS 1N CAMP.

l\{essins arrangements in camp are practically the same as in barracks.
The same roulinF js sone throueh by all con.tm.d. A brrtaljon in.amD
should be lar b^rlar rbsn on" in bana"ks, a: regards sffommodarion loi
cook ins and tlinins. Four dinina r cnrs, onp for Fach plal,ooo, s ir h rqo messFs
10 a plaioon, should bc plac€d in (hF resr oi ea.h compary. The reaimenral
Lirchpo should be pla.cd in thc r"sr ol u\e dining ieits,"aLout 30 o"r 40 teet
away, and in Ihe cenrrc ol rhr bsr ua. ion. II the naho is oermancflr. iu wjll be
a sood plsn to Fn.losc rnd .ov.r rhe shola sroa, o;cutiFd by rhe Li(cheD,
with roush scanrlils and bosrds. The ljr.h.n;f lanl oul pioperlv. would
cover a Bpace of abour 75 by 25 f^ei. Tbis qill sir. smDre room ior rhrco
srovps. one raLlF *nd on. cupboarcl pcr co-pani incLudine 1be bs"s" com-
p_any. This plan hfls a decided adwanta.ge over ihe compa;y kitchens. In
the battrlion kitchen the sereesnt cook csn carry out liis auties, as they
sho ld be carried out. Hc can have complete dntrot of the cooks ot hii
battalion whichissn impossibiiity undcr the old syslem ot company kitchens.
It is easip o keep thinss cl.an an,l in order. Hi is abh r,o surj.r, isc r,he
cookine. and (he ser!ios of (he meals ro rhe dinins leors br meises. lt is
ca:ier lor lbp C.O.. tbp Q.M., rhe Sanitsry Offi.or a-nd i he O;dprlv om.er to
iDspect one kjtclen. thrn it is ro insppci four or 6ve. Un.anirarJ and car.i.ss
mcthods. Fmploy.d in cookins and s(r! ins iood, sre corirpty do;e alvay wirh,
if_rhn sy.Lem la id down jor rbe m.ssing oI a batuation is adhFrFd I o. "Aptan
ol a bairolion kir.hen \JyilL bF round in uhis manual.

A serseant cook should not be employed as-o6ccr's meBs cook or caterer,
or serseants mess cook, storeman, or on ssnitary work outside his o1\.n kitchen.
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The messile arBngements of a battalion on the march are supervised by

rhe qubrrrrmnsl, r. ho sl,oulJ al1sng, lor snparara rrrnsnorL lor evervrtrin!
cnu.cLFd wir\ rhe soldicrs food, rh" -rseanl cuok as.isr.ino hi- i; rh;s:
Owine ro rh" inrrodu.rion ot,rav-ilins kir.l,an,, jr ;s now b;ssiht. r.r ihr
sFrseanr cuok. and ILe.ooks. 1o ttu!nl $jrh rl,p bal|arion. Tk morts are
cool.d rhilcoD lb, mnr"h. anJ3re r"odyforsnrrineon!fl i,!lat rhec;mDinc
srouDJ. O1" mr1 p"r ki choD ir suffi ci n o lool Jlr^' rh" fi r s: rhc rcme;,],'.i
acr ins as, c"ort ro th. qarpr.r11. anJ th,, mrspo carrr ;ns rh. rarions and
uien.ilE. lf rh. bsllalion has no fi.ld ki ^l^-n, .amp le1,l,s !rp a, rerallv
used. Thjsnnres"itatpco h.r!"rsns-ropnrc L"ilsmxd^. lf th" C.O.,l.,.idc;
f he n, n l.lr. ro hav., hrir m"rl. on,"rivins sL I hp ccrnpinJ.r around, i. $ itr
b" n..es'ary for Ih^ scrs.dnL.ool ru ao fonrard " irh hj" cook, and usn"Dori
rl.r.e hourc in xJ|an.e; a.. i{ l,".ookc rE!.1 $.jrh rlr. LrrLation. rhr rfuoD.
would not, s^r rl,.ir tooJ u il on. ord o hrll hourb.f ,pr, lr, ir xfl ir x . \\ hiih
cwer nothod is adoptcd, {he scrscant cook is responsiblc thar ihe meals nre
seNed at the time appointed. He should see thrt, he has a eood supply of
$a{"r iol pn parins lh n,,al". als^ rl,ar hp hJ. srFi,:,nt "ar;DL,rrli,iiLenmpn 1o a k"'tle) and sbod to .uok sirh. Il^ \\ill J, r":l hi" cooks ro rhc
vsrious dutics, such rs chopping $.ood, F'ashing potatocs ond l,eActohles,
.u,ting up I' pat, .rrryi'C \r,, r .r". A carFlJl .prsprn' .ooL \;tr s wavs
kF"p a sunn)J ol rJry rood ha.dy, rnd hr!o r puuJ man tnr .ishrinq fir.rs.
Arrcr rhe m.ar he sill d:vid. ,h" $.o-k of .l !, 1c th. k^|ltc- ird oacl,inc
th.m, .oll ., ins unui d $oori, l rrnins or hu'.r'ir,a p tusF. and r.lollins rhi
I ranipofl . Il'1,i" i. dun. I l,rr. $ ill bF ro.ontu:'on. cnd "r c"v man sill lnowhhrrh"hA.'r'lu. 'l h. qFrs.:rnr cooL sill .lInrcporuro-i,. quaflmlsrer,
r4rcD evgythjns is clcan, and ready 1,o mo\-c.

MANUAI, OF MILIT,IIiY COOETNG  ND DIETTRY,

MESSING ARRANGEMENTS ON THE I,IARCH.

COOKING IN THE FIELD. .
tr{rss r.rNB,

In rhr fi l,l..r.ry mrn sl,oul4 b. cLI. Io prnpr-. food ior hi-s.", an.t o'L, r
soui r-. .r an) 1im. ln \ i, w ot rl'i, rhe br x'iur "\ou d b" nnd,.r rh- in,
truction of thc scrseant eook at various tincs lor the pulpose of showinq tbe
mcr\ Lu\ Lhis csn l,c ilone

I'.{Ii1:AI, OT MIIII^RY COOI(INC AIID DIETARY, 15

lookins alter thc kitchen, that the dinners are not cooked roo raDidly, other-iisc thc meat will be rcndercd toush and indigcstiblc. If cookine;,lih one
tiro, it can Lc Llone by u"ins rhp morhod ". "hor 

n in 6su,Fs 6,
7 &nLI 8

whFn .ool,;ns in m.ss rins. r.hF ra, ion ui LrFr I und Lu, r.r .hortd b^ issuFd
by ihr ('nmprny Querrermrsr, r S^rsern, ru rhp n an b-forp mar"l,i,)j otr.

Dinn r. for f"ur mnn ran L" cool"J in r.o 
'n.s< 

ri"s:f rh- 
'n. 

ar i, cookcd
in one tin, and the l.eeetables arc cookod in rhe other. Altcr the meal is ower
rhe m.bc lir"d,ould L" rhorouehlj.l.rncd bJ rhem.1 ;rsi'lr and our,and
rnspe.r.,l by iho ne.r ion cor.mard-rs b^forA b",na msr.h, d otT.

Thp lo loqins dirr'"r. r^n b. rnrd. in N mp".,in; rF.ip-s folhc scm..rn
Lc found underlhc hcadina ot'n€.ipes.'

Sea pic, mca.t puddins, Irish ste*., plain stc\r', boiled meat, stev and dum-
plingE, soup, stewed steak.

ln l! j ing ou ki .h.rs for cnolina in m,.., inq r r -v 
"houtJ bp ii l:1F, ia-i1srh. wind, lour I."r apafl. A .o|ipanv mr.s rin \:r.hrn .houl\l Lrkc uD;

fr^n dg. uf:,bouL 120 f"at. Tha o-hFr comp,ni " rn r. Jr in , -t -lon. tsJ usins
,1,i.. m-,1'nJ th, nompani,.!rp not an-oy.Lr $irh rh" sn'ot" ol th^ kii.\, n;

Thc distancc betvccn comp:rnies should not be morc thBn seven paces.

. CooKrNc rN C,!ur IinlrLES.

\1hcn .ookins vith .amp ke1i1lcs, th. scrs.ant cook on lea].nins the number
ol m.n r'"r.on,n:,nv in r..s, $ il i..-r" ro "ic', ccrnoant coo<..nrmcienr,'mn
krlrt.s ro,r'ok "or Iiq ru npan\, al'o{inqo," L,'rt orcnm.n. A" rhe"ek.,rl . rr^ useLl irr br rkfa-r, ,linn r, ,rnJ "Upn r, i, i ah.oluLctv nLcr:sarvlhJr rh v should Le lr"rouchlr -1p.1.-d rr' " "x 1 m-11. Th. comoani'
c.,ok i. hcid r.-pon-ibt.,t,!r ,hF i..ar.i. I ou. Th, k .rtes.houl;i L;
marked Fith the numbcr of the mess to $-hich thcy belons. In prijparing
the dinncr the cook should dea.l \\ ith thc mcoi in ihelollo{ing manner. Hi;
kettlcs lrith a tittle v'ater in thc bottom ol each placd in a ;n closc to tbe
r:,hlF sl.rp he i- sorlirs. H. -hpn "eo.ru ,.s tl,e rrrcar fron rho bones.qhi.l, sr.:xq rnro "rnr'i pi.,,- I.rl ptj".t in -h.. ,,nr,o n o{ rh. L",,tc:lh. m a is .ur up .1,r1 , r'.1 Dli...L on roo ul rhc bones rh. \.ccral,l.._
p pperJ"d..al1 rr^Lh'ra4,l d: Lar, lJ,"\ r;,J sirl, {x. r.-d nlR.al onrhe
firc.

TLF n.rl,od s. sho$n in iias. 3,4, ;, 10, tt .xn b. us.d for a crmo oI
thr.^ or tourdsyc, fia. numb.r 3should bc u-ed. I I rhe camD is lons. he
m.tl,oti s,.own in Cg..3, 4, anLl 5sl,ou'Jb. u."d. \\hen cookinc tor:m,ll
d.ta.hmenls motl,ods 5l.o$| in fis.. I and ?.rn b. uspL| lt lonc slicksar no' avril€blF. rne,hods bhnsn in tis". C.7. .n,{ 8 r,,p-. ,:n no.k-ina .an
bc usFLl. Afrer 1L" .!"ninc mFrl rh^ knr,," rnusr be 6'teJ q.irh;lean
Fat€r, and ptaccd so that no iime is lost in thc prcpararion ol breakfast.

THE BUILDING AND \I'ORKING OF FIELD .4.PP.{RATUS.

Fig. No. I repre err" a simplp dp\ir. for u:p sler-,I,F number of men
dors ro- .x.ppd,Fn. lt i..."ily.on.,"u.,pJ. C.t rhrcc siicls oI court
lFnq,h. ri. rha n'oEFrl,rrai o1p Fnd. pt...-t,p upfojj,a pnLl" un rhc aroLird,
sDrca'l rl'pm ou I .u ffinipn' lv , o Allo$ or x , :rmD k;irle to hana ber se, i'r I ern
H3ng l," kp rlr on c LooL farr,'ed fror" a pi."" of $irc. ai'd rlrlch ro rhe
top of thc t pod. Or use a piece oi stout itri"s. iishi-ih;-fr;i;;;;;;
,r ntFrrlF. If.ookins a .r es, bring conr.nr ..o r 6oit, J ntl I hen rllos conr( nrs
to simmer until done.
- I.ie, No. r isa.'n ;larrrlancp}.ren n numb^rorF. To mrk. ir, aar,$otuclinJ -ri,l., drit. r '^m inro rh. glounu sum.i.nr dt(ance roxrr L; JloF
.hm. or foLr \"'l.s,o irang nn a -rmicnr ri.k, shi.l, i. p,rr'rhroush rhe
handlcs of thc kettles, thc cnds of thc sti;ks rcsiingiD thc to.isot the ;-prishi
sticks; then prococd,as in fisurc one.

I ir. N".3. This;s r kFnl, ,rrn.,,. I'i.rl,^";n,otcjran.:ll,c"Lwrv$hcn
1im. j< lir'ir.d, anLl thc Erould i" nird, ro,,ky, o- :rn,tv. The kcl;lF- ar

(-ooflNc rr,r rrr-qs rrNS.

ThF ronk -r,nu d Lo1" rhe mex1, .ur ;' un ;n,n pi". - of. ouil sizc. so rhar.a"l' mrn r,.-i\,^ l,i. l!:r shar-. I ii r\cnk!l orr on;t.an w.r.,nr.or
sl, "Ls \irh np.lL miin s vp!,4rxbl .. fh .ump.ni,s rhan fit, nJ.L in d;ubtnr3nk"..(h mrn r...i\ing Li, ,:, inn.r n'nr, and Ie"r 

",t'":; 
his m..:1:n

tron the. cook. Thc man thxn prcpares his owtr dinner by .utting up the mcat. inro'r,xllp:ecFs,p.,t.anJ ra,h,..r,;. r,jr. rru,s. ph.," rl.. rn rn rh.m.s" ri.
wi,h,h, T"a'.x;Jadds-:lsor,r- $i,haugi.:.nj;1,"r o""\"r. tr fl^ur is

's-u 
\l., px.t, .rn bF rraJ- si,h 

'1,^ 
rJJi io.rofAlirrl.\xr"r,sl,i-h".nL"

mixed in thc mess tin lid, rnd can Le used as orust lor his dinncr. or be made
inl,o,lumpli.',r-. Tb.lidispla..dun,h' n'"s.'in,\.l,i.l,i.rlr,nIuLb"dov"r
\Lirh 1Djr."ulla, Thlr isdanc rop-o,p,r,1,,. rin tron rh, Fro, crIrttor"
r.hp.3rLon lurm,d or th" oJ,-iJF roL. ^s.i y rut.h J off \rirh i pi.-...t rxs
or srrss, wh.n the dinner is cookcd. The kitchcn is rhcn lormodby placing
the Dress tins, as shos.n in filurc 5, with the opcnhg t,cins ihe direciio; ot th;ii'ind. The 6re is then made by piacins sm;lt sticks (e"athcrcd in the vici-
nity of thc kitchen) one on enothc. and tlishi appLicd. ijnc man is sufiicient
to lmk after the fircs ol cach kiichcn, and sir6uld lrequenily chanse the
position of the mcss tins. so that all thc dinncrs arc cookcd at o'ne time. Onc
,.,1 r ),slI hour- afr"r rl'^ fir'.s.r lish,.d. rhc Jinn^r. -\oul.l Ln r-r.1" 1o.
F, rvins.-1," ,,, n filirs Dxr "nd r..Fii:ns,t,,.ir,1"-s,in. $1,i,h shourJ i,sr"
their lumbers plainly marked tlrcreon. Oare rnust be takcn by the man
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t A.f rlr.d''4tipr iun ol fi gJ 5 6 3nd 7 $ill L'' lorrnd und' r

;li;${l tti: *',i.'r*l'i,irqi,;ilki'*irl;i,iri
lL*i rili;rll-i ri :r"n irn m:r." +iiirAiiiniil;i:
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17MINV^' OI' IIILIT1T:iY (OOK]NG AND D1TTANI'

In ,h. h.,,r ol lLc lo$.r on., a p: cc 5tour I$o LJ r$^ in'l'e' should b" cut
.".", t"t. dr up"r'rrrq {n h"'lr' IF"J thF lirP silh anv Jprtqr' 

'or's;.'i*.,lii lii,."ir'"i mjrv L,e loun,l r'Jr' rr' '' rir" €n b.'.u'ed ror mrkrng
;". ." ""tT', src$ : or.ny :or I oi m, "L 

I h3" 3n bp prrprt'd rn,'aFp x.L' rP

.i'".* 'i". 
'll,p hor-om Lin nan Le ur^d 5' e fir' pllcn lor il F-Fi Lrn or

" lll \',]]i' \\'.\,.L lRL\"H.- rr,h.rrou,'u i.Jrmpo, n,a,'r'v r $arr rrcn'r'
norlrl l,e rrsr d. CuL'o.l- ol rurl rboul Pig\r"n rn' lip'.lonc xnn nrne i u'"

il]:l"ii:i J'l',i,"."".,1i':,i':ill,'':";"1i.'"1:';":;:ijli"""'"iii.l'"i-;'-llY
i;;il;:';,li';i,";'il';'r"""rir.l"ilt";;oJ. wr"n'ih"o1r n'solrhF\'rrrcs
',r;. r,i"rgr,i"" a r,oir. .'o"r .';1. 't,",ta b' plss^d lr-ouqh th' I'xnLllcs

,ii ,r.. r.,iil". h'\ine {oonisik. Tl'pFnd ol the 'ri"\'rF' ingon Irr'
..iil Tr';: i.lrl ili ir'. L' ri,e' orT.rhF ii*nJ r' \ mc) no\\ .in'n ^r urril
ii,i"". L'iii" i.;";i sh.Jld b' l^r:lr. si'l'Ncss ro rh' $ind lr rhir i! rot
iri"^ rr.: j,.,,i i- to"r t4- L', in;. ','icd.tlroigl, 't " rr"n"h th" $lrll''an
Ll..'.".chi.;',.1 L) s'iiinsrix..'r.ak" ,llroe fi"r ton* shrrp3r "'F"1d rrd
,l"i.i'.ir,"- thrduch rl'" ,!all irlo l'' sroun''l in equa'.u;"13n" rl'rr'
{,1i"'i*i,'i i" 'l ili ii.llt '""i', l,.g'l'''1'"uei'i'nr ro ook r"r r20 

' 
tFn'

' i:i'. 1'.. r0. ti*'' K I RD\, H.- tl bri'kJ cm "\'irlnole 
u rr' nnh mav bn

-.l,ii;"ii. iii; i;'iai p"istr",,rr.r,: pl,":n:'qol:rersofr'rinr'l'rrrhrcrs
;;;-.;';"'.r il:, ','ri'' io iso ro$' i'" in"ir"s 'ra"' b'idPr'd t1 ^
i.ii'."1,r,"ri. r,"tilrn -'. !iijh ,l'' rop ros. I hc firr:s isr'r''l in ihF usurl
'..".11 Yr ,,. r.,.i,l"i i,r"c"d,n ,h,.r";,h es.t, n,oc"'hr a. no.sihlp. To
cn,irrc:r unit",,.. ,.".t,I,i.."s of $oo.t .u, smrll must LJF p rc.d 11 In. 'pr'l'
betNecn t e kctiles

li.. S". rL. \lr D .r\n F1o\c 1Fr\'H-Pro'ur^-"om'.slonr oltuir riza
in,t;t.,,c rh.m in ,$o ,o\s FlpL.n ,r.hrs cp:r-r' ri',r rnpn uP,'1'"' ;"''j
.r.l"v rnd ljE\L rl. firP. Plt ' k lrla. on lr'n'h sr'r"r' nour'r Dr aDouL

.Lir i,, i,.- ,ri.. .. .t.h, n nro. p,,l 
". '., '.ii 'j;..i bxr.1 .11 b. oh ,,,f,t i,'irt". N". tz. BrnRnr. Ovt'v.-lt a go,

".; ;-;,;;,i ;.;;;;;;. Horro\r oL, h. qrolnLl In rll,LF Luls' or hc h rpr'
'I I'on lav tLe Lrl'l"l in lh. hollos 'ot"r o!'r brth "l"v or n'uLl rnar nar
r,"". "r,:.io,,Jv mireJ q.ll sjlh .h.lp d srai' r':'J or srI't$ r}o.N:rrr'l
i;;d;i"' or "icl" or r' n ;n'I,c" $1 ll'"3r"rr do$n l i-hl iltP !rp InLr $rr'n
,r,,:,i"i.. "i 'i.? 

r,u'".t ;. ,,um, J r$Dy ,1,. honp- ui'l -uDporr rl." 'op inLr

,i.1.-. tVt ,. rrp ^!c' i_ _uffi.icnrlr I'p'l n lhFnnl"r' 'hoLrd rr' r'\e(
.,,1 ".i,i.ri..i i.^r -Lc m^rr. or La.d'r' pl""d'her':n co\FrrL".lill

"iir.n r'-'.1 ,\':r\ .13\' rn'l pla.. :n [ro' i . !Lloor.mskesr.u'r$r1.n3lir"
ol sooo rhcn n, k rll iounJ rr i lr rbv. c: ra beir r tJL'n Io s'' I I 3r :rrr'rnnnFq

"i il :",1'j'li' t lr[JJ 
" 
J":'ibT."]. Ti'' ",' \. rhe .J nad i:' n \.,,r-Er,o'

*"i-,.""i.1,.r, ";. "i;i' -, ''.oaoo'" a"drourLol'' rh" "ncrhorrL^rso
-errinns shon Etred uD is ahour ; tr. L in.h. Jnd lhr $rLllrr r lr. u rnrnc\'
Tr \vill cook lor rLout 250 ren.' i;;. ;i; ;;,";". " 

".i"', a e "'l^ 
-'on' on .rcv 'oil ir p"-ibl' av"i'lina

'andv or m,r'l v arourd Tn' i.rour\ ol l1'" "!'n 'l'ould la" l ' ttl\ or

'-r";i,'"", 
I'Liili. 'ii"al rh.pir.e$,'"r",r'"o!.ni"rnb' huil' r"u'rb"'l :'r'd'

"liiii"!ir"i. s"j: -;.i[;-:,' r;; r;; Luir'liri oi,r " 'il"s. ]ra'k srJ.ri!"r
otr'oov"n. ln plJ.in: ll," L$o ''c ion olrh.ov.niog'lh'rlhpUu''<sr'ourd
"i.".i" Lr'" t"o"i "",t '',." b" I'ol,pd ,o-.rhFr. Th^ b'.k "l 

jh. ov'n rs

tl.en |lan"d in po-;rion rnd $1Jg.d jll lrle".. 'l-hF.odr rrP.L,urlt x_ou'lll
,hc si;|,,lrolr lnd baLk:nLl p'gg"d los'lhFr $rlh hrrp'npd prp'rrorroiro
;; "'i.k-. A ll, nrh is trtr n duq i., rh" lrort. l8 it' trn' dn"-p. l $o i'' I wrd'
,.",1 ri t^n] lonq.Ior rhecook to worl, in,l.xvins 3 sp,". ol i$.1r. rn.l ." I'er-

"""n 
i"".,1e,'"1 rh^ rrpn.h !nd rI o oL, n l h'.hv or so'l frorr lh' f r''' lr

"i,".lia r," -.,',,,1 e;th $rrer rd ling -'rrw or Irc.i. ro a-si"r j,! l,in!lins.j .

Ir L tllen rl,ro"n 01 op ol tr'. otcn ro a d.frh ol 1t l"r'r l0in'h'r.La''ns
irq.ll d"w,. TLF ro"f 'h"uld b. Doilr $irh a sl:xhr lop lo'JrrvuH rlrr

'"rii"r.-'o.. -ThP $ood sh 'ulll I'p ph"'Ll jn rh" ov"n ov r
nigl,t. r, dr for lishlins in Ihe rnornine llv doins Ihi' rhA $ooLl rs k'lr



I'ANOAI, O! MII,ruRY COOKIN(] IND DI'T^EY.

rtrv. Nhen rhF o\.o iq hFated, rske our some ot rhe cmber", .carierinr
it6r"-"inde..v"n'vabour rh. floor.'Ihr n,aat may bepuLinimrnedisielv
at(Fr rl,p 6re js dmsn. It usins rha o!eo lor the bal(itrs of brcrd, thP dough
chould nol ba put in until20 minurF" slr"r rhe firc i- drawn.- Oiherwi.e fhe
r oD hcl}r wilL b^. ome =o in'Fnse Ihat the brcad tr ill burn on roD.

ivhFn ih. dinxFrs rr. pur in, pur up tha door, $edAina iriiahtlt' ilh a
Dic.e of wood lons enousb (o rca"h from rhF door Io rb. our, r eLlae ol tbe
irench. Fill uo rrcr ires wi,h Npt chy ro prpvFnr rl,p h.rr or bteam es.apins
rf ibis is don". "rFrm w;ll torm {he nnr.s.a.J moi.'Jr. cnd rh" dinrers wjll
notbeburnFd. \\hnnIb"1opolrheovensink lo$.r than 1{ ;ncl'"., ir "houldbc !rk.n ro pie..s b.ar"n to fol'nFr sbape, and rFbuilr.

FUEL 
^ND 

rrMD r,EaoLRED.-[ir.r day 300 lbs. ol $ood lor four hourF.
SeconLl and suhrFquFnl, dal s, l50lbs. of wood ior 2l hours.

T.is. No. l+. IMrnovrsrD ovE\s.-An impro!Lrd o\Fn.cn bc maJF with
a bis.uir rin, or rnyorhFr rin, provilling thrr ir, is $ larse cnoush snLl {loes

MErHoD.-A firFplaoF is fi"-rdusinrLe.ideof arren.h. A picmof p" or-
,,ieLl lin or iron, a hw bi"..s ol hoop iron, or olJ grs pipos can b. usFd ro lorm
a Erxi.. Th" bisruir rin is iben plr"cJ on thc fira pt1.e, anJ rhc $&11. o{
ruif. hri.k or sri.l{s, novered wirh niay sell worLed, arc builr, Itking.rre
ro scc lhrr rhc fru"s arF lFtL.l"ur. 1'he qall. should b" ot 'uFicicnt briehr
to leave a clearance of tx'o or three inches on toD of the oven. The top is then
put on, beins madc ol picccs of stick or wood, pieces of tin iron' or turj, well
cov€red n'ith clay.

A holc is left near thc lront lor a chimney, which can be a piece ol droin
pipe or a piece ol tin bent in the shape of a stove pipe. After thc ovcn is hot
ih; di"h io bF.ookcd ca4 be plac d in rlt. o\en. A ,lempcr.cn be rnad.
bv Dlacirs a pi".. of tin in fron{ of rhF 6re, ard adju.tins it so rl,lrL eirher
rriisinc oilow.rinc ir. will .olrrol th" cmounL of xir aJmirLed (o Lh" 6r".

Ther-lid of Lhc L;n {ill ucr xs a door for th! o!e,,.
Thcsc ovens will site sood setislaciion il ihe firc is propcrly rcgulated-
Fie. No- 19. TaE GovERNMtNT RiNeE. The propcr mcthod of erectins

and workjns the ranse issued by the Govern ent for use in camp.
Thc $ound should be levetled and the stove placcd thcreon, it must not

be rri-"d on brick., "r"n 6, .r.. li iq nor n.cp)sary ro Ji- h, l,- unLler thc
irebox Lo cr"et" B,lraft. Thp s or..rn b" banl,.d 

"Loul 
3 in.h," high

round thc bottom s'ith earth. In 6iing ihe chimney thc pipes musi be placed
one ove. thc othc., and not tclcscopcd lrom the jnside. The sto\-c nust
be thoroushty clcancd rt lcast once a. weck. \1'hcn clcaning it mustbe turned
uDsid" do$n. an I alr Lhp -ou,, a-h"., ar.., remorrd. Th. 4'" -hould Lc
.arntul v arcnd J 'o, only a mod"rai" firn b.ins nF..-:ary. ll a trrEc firr"c
fir. b" mad^, ir si, burn sl,ar i. in th. ov"n, in-r.ad ol baling ir;rrco un-
nccesBarilv s-istins fuel. 1'hc boilcrs issucd with the stove musi noi be sed
for irench fires or ony other puryose, ihan cookirs. By placins the stove
on the around, in alevcl manncr, and brnkins a little earth round it, it eacludes
the various curlents of air that 6nd their way undcrncath the watls of the
stove, and concentratcs them in one certain direction, ndmcly, the firebox
By this method alone can thc stowe bc propcrly opcrated, and the lucl econ-

t,i. nor qis" ro takn ofr tha'opoi rh.-Lov"loboil lro,s. lf,lrprot.3re
lakFn oll. lha pors q.u bla"k, ond Lh. slov" Llo"s n^r 'lrrur rrorerly. Nl,"n
the midd&y meal is served, the range can tre s'orked with thq dxmpers so
that with wcry littlc fuel it will keep the boilerc boilins lor the evening m€al,
with very little attention.

sl)cl,IoN 3-

CONl'ENTS.

l'he Iliet sheet. . . . . . . .....-.................. 
*tti*i

'lhc prep.iration of thc dict sheei.............. 20_l-l.c 
cov, rnnr"nr curion .. ?0

l.-uF "l m-'r. 20(-,r insofm-a'.b4|xnJmu' on .. . :0
tsrring of m"rr . . 2l
Kccpins meat strcct... .................... .. 2l
E1q"kpot.. .. ............. zr
DripDing... . -. . -. . .. .. 22
l-uei, vood and corl... .. 22floke.....- . .. - 22
Charcoal..... .. . ... .. . ......................... 22Turf or p.J t... ?J

.23
C_are ol cquipnxrnt .. . . .. . . . ... ... . .. .. 23Kir',h"n lloor. i1 .x ,p .. 2Zuanr^9 . .:1n.... 23Cl rni'gu .n-il.in,amu .. 24

:{qoppe! utcnsils. .. . . 24
alleanins utcnsils in balracks. . . . . . . . . . . . . . zi
Qurrt".me51"1-,1';l",lriprins r, 'ur1 2fi 27

morrhlJ df;Dp:nq rF,urn and n,"n,t,l\. b",iM" st,. ci 29
Sp cin, n .nry \v. plly diF, -1,., | 2:t

THE DIE'[ SI]EET.
'fh. Ji.r rh".r 'fl- inr'odu-J .t, .r mu-, .r"^fut "ruJv r. ,\e l,c=r rn.1nsol "y:r, Ti"ing rh, cookirg und -.rrjn: rr,. "ot,r,."is.t"-i.-rr ;..,",,,;;,,1.,"appr"o,':rion. L .nJht.s rhF.crr-anr nuuk and ih" ."ois i; ";;.; ;;,rh rr nor( rr ll proD.r rnrrn. I Jn.l i. a ch., \ on all rlrion. r coivo,J rrprcvenlis l1astc i,nd accumulation of food. It is intormarion to all conccrnJr" ,o \rh:r i- r,,rJir.,1 for rhn m.s,inq , ,,",.r i" r ti;"ce.' ri,.-Lio.vl

Frpa,, dnd,',r quuflrmlsrerur rLn ro r"qui. jrior 
"",r," -:;",,-i",1""iror, veryrh rnr rcl rrred $ r,h l hr '.n.r .rT"ulr ut troJul.. T'ccomnranrtingom.Fr.€n pa-il] .-. l,r sl:Ln.ing ,,, ,hp Jir, -t,., I h.$ tri, !xn ar,,..,!re;ilor. rl lh6 di.r i. sonJ e"d v,,ri^,1. M ont,"r n,akrns an in.n,crion ufaLirch.nahoul4rs(tnlt^"J:.., Jt,"p1 Jnd.omp".;,ri',li:JL*lirj :jl,.a,::"i.iil

l ion sho$ n. Bydoinarl,i.ir.jnL^r,on.,.s..i,,or ,em.s"ineofrh,.var;orls
"on,p:rni,. i',arfi,.Lt our. Tl,. ..rr,.xnr,.ok, i" n.,.n;,1;; rl; ,ii. I .i,;;;I- fPspon-rul..Ih.,1 €ny .rrorL h.r$.,.n rr,p,lra$n An,l rhlrr wlich ir.,ho1{nnn tl'n,lr"L bh..i. is LrouAht 'o '1,. 

nori." ot r1,,. offir.r corrrrrandnrq Lhec"mpany. rh, dipl ,h^p, ahoutd 1,. ,,rf \.t ro ; bo;;a 
"ia-iiji,eii l'h; riiicr Fn. r.rimarat oftic.. .nmp:lny nftic^. quan.r'naq,.is offi":, Lui,,h;r"

srrop. drrrng lrlli or roomn and r,r. sru.(ry qorc. I hp di, r.h"".s .Lould h;k.ni.le'n
. Er'ra mccsr-.g shoul,l, it posibt". b, avo;d",1, Lur, ir usrd. c,rrirlcs anrlrorv o.r rv h. mLrr bc s1,osn on rhp ,ti, I d,,..t arJ shnu 4 !jr.o $i,t,thn.mn-i;lc,e.coun,s. ThF di, r bh-er rhen L.-om;s; i.r,.i.r. .";1 .";..:contrrhutnd Dy lhe mcn.

A spccimcn diet shect x'ill bc found in this mrntrat.

(
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Lflrc rusr 1. ,{k,r, in pr'.pa-ir's rrr. Ji., s}'^.r _l':,1 rh" gnal'si los'ibl'
voriLtv ia qilrn. 'tI,. srn.,li h .- ,Dns' nol L" !i\.n dry cft.r ctsv: lor
insLrnic it l. ror \L:.. lo fiirr '' ro' ! ry mo|| i ! ior I'r.3kfr" or s(ewr
pverv dav lor,linner. ro n si'r .ann c r ritp,l nf,li-l'.. 1l,rt ar' ihr sam
.', ."" aai. n"a^s ",'n b civ^n , $;.. i \L' k inLl r. i.n lur ll, orh.r dsJ s
.'. i'" 

"1,"t',,n"..t 
fo- r:+. 'lour \\i',, h. LA,un ffi'n i' iq

ad, isrSl: io cire ir " ^rv o hnr 'lrv .r i, rl'"n p^ 'ilJ a 'i\, .v rv nrnn
a ounccs whicl rna'.." I |rJ a^od hr'Jkh-r' sr".\ r ".n l ^ riv, n ior Ltr:rk-
t$.r,orsuDorr il' '_.i- rrl: n,'rv ll, " r'gHonr ' ''\ in':\i19-orr,, "' l';_b"Fl

";ii... Ti." lou|l.r' F .Lrrin.d ly '\'r,3ncing tejlns '!n Lr rsd ro

-rli" "'""t 
pies, sea pies, iall putldjngi, cto Sonrc ol it can be savcd for

ir'" rhictcnlic uf .r"^i" 3n l "ins. Orrnr.rl .Ln he " .\,d r" porriden ror
brirk"$L bur ir i" n,,r ruL;.1Lh r,, r,r\.lorri l:.. $;,'r 1,.^r.. Oajm"sl
and buns con,:r:n utu.Li.i:l\ Il" h n l.' l ! JL '

It q|o" .:.. rr. nu-r"*'i ' 
y.rrlr: rip iJr fion t\n r"'n lLe sfti'h' rur

cnasia (lor instr,;.c it piclJ."s to s.r'rc with cold ne,i) should bc shox'n
on lln dr Iil',.1.

One hau al the hrttslion should he scrvcd on one dav wjth stclvs' mcat
n'.r.,t. 1ho oJrr harr '',^u'd lrar' roa t. thi rh "nly.vay Lo u*
il,. m.ar uti.,n Lconomi rllI rod ru in.urF r " 'npl^l^ '' an ' dJilv.

Snunr shoxld h. ci\cn cv'ir Jav ir."ld r"a l"r'
A slrcrrnl c,",k -Lou d r,.':r,l;. "J a-.lur ',uly t" irnp"nt" an 

'h" di't

Ir.rta rn.r.iu i, u.cd iL l,u.r h. u. d bv rh" wnnl, Lillra'ion or not !t
all, if onlJ u".Ll l'] 'r. o- rrn ornplni J sJ pi.ion .n l di.s.ri'lx'r;un ;s

The eove}nmert rAtion is sumcient to supplv au the vnrietv needc'l if
' it .,".'. 'i, ., \!1"1r i, r'-,r\s o l'" loun,l in rh" .omrr1ni.q or brrldlj,'nr
rl,ar nrircl'rs .,\Lrr, L\ '1L".''p ior'- fr"nr '1" m'n

rt'i -iLt r:Lron if r.rop. rlr rook' d illr"r wirl h' rmp'la ror pnrridc^. " J.
eofTee- miLh Duddinqs. cir.

O"".. it,n ,t,,r, "tr,, r i, .urnpr .r ,l rn,l .ien. l hr. rh^ O. r'. . onrpxnr ro
altoation should bc mnJc unlasir lviiL thc hnowle.lee ol the scE.ont cook

ihc eovcrnndrt rrtion ltiih which the s.4lca!i coqk has to deal is

l\4, ar L I1,.. lJr,1lIlL., \'.J: lLr'r4or.. sr;rrJo?., Po'r:"F. L L, jern
z ", 

-n'ir"":.i.. g:r.or l./-- L! :'nq Rin^ Ux rn'rl or Flnlr 2 o/ c\' .'
i 'i,lti',. n"".1 "tal..:3.Ior..:pi n".'- ' nz.. T,r or' cotre":^2.
Pcppcr, ,'G oz.

Pnrnc..an l,. Lr.!,i:' rn lr'il ^l r' n.
Thc 5bo1.e is sul)ject to aiterrtio,n bv tiie Departmcni.

ISSUE OF ]{EAT'
Th. h.,if st'aLl b.oxor h.itc! r Thc nutton shalt be tethcr o..s'c. Oxen

mnsl loli bc und.r tito. Dt rnore th:u five r-ears oltl. H{)iicrs and cows' not
nd.r I $o or morc rh.,n {our v"rrs ot.l, mu-t b. of I h^ L. s, .lur' ir). prop rly

h,l. anJ ro werl .l!uEl,',r,d ir l :r-r,w"lv" ho:r' L"lorr th' ri',,. ^l r-su..
tl. r" .t rn con.ji.t ol eourl oronartinns of lo". flnd I ind ,ruar'^r. 'h" hp,.l
rnrt ne. L. rhc otirt alJ .hxnk foi t,,ur i""h' s r,,o . r h. kn-", sn,l ul rr ro.k
ioinr ro be c\cluJrJ..- lnon" ot rh' u l ", o" $ i hJrr$n" 

L ho ouartcr of bcc{ to 'v.irh n"' l. - lhar I:5 lL,"
Tl', ;urron ro bc i,sued j; $\o r nar.rqj.s an,l lhF I'.a l-, olT!1, "hank.

bclos'thc knee, amt h(,ck joints, to be oxcludcd and none of the suet or kidneY!

"'di"'"",i1'""J":"i; .r -"iio! to wcigh not less than 33 rbs.

CUTTING OF MEAT.

Thc uethod uscd the 'rctvioe is to joioi the qutrtc$ as sliown in skctdi'
Fis- 15.

l,q
,./ ,t' , : I

*"' ju i"looinn ra$ u,cr1. \o,,-."",",","; ,n,.p,,. 
'.,',,,,"onlrrion. rvhich. iI qetl donr. will Fdu.F rh. r;mc ol .ooLing, \ill eruble

more orcscntrble DorLions ro b, 'PrveLl and $ill pro.urp for rhc mca sood
souos end sravi' s $ I'l,o,rr env exr ra oxlnnsn lt is or"ier "ar\ Fd rnd sFr ved'
rh.ioinr"nltcrbeinE bonFil, sl'ould b".k qFrPLl or ri"d qirh s(rinE L,"lor.
h, i,u pta"".l in rhp o-r en. Tl,cLon.s"!nrh.nb.plJ'.dinlhe.Io.kpor'

KEEPING IIEAT SIYEET.

To Lc.D smali ioinrs ol mQt "*"nr "tFrnis\l rhc fo'lo$ine.rn be done.
Thew.an'l,e nluirscd inro rapidl\ boil'ne $1r"r rnJ a lo1\'d ro boil for

'ho,;. fiIrccn minures. taknn our and plar"d i- a .onl pla' c or in |],sood hot,
oven lor the same time and thcn allowed to cool. This kiils anv germs oI
b..reria that mlv hav" rrLl.kFLl tho tnexl.

Anori,er m"thdd. Uje a l'ole in r\c sround lxrsP cnouEh ro rrl{F rn apple
barrcl oraooJ siz"J b"x: Pra.e thc n'"t' in'id. .nd.ovFr sirh cle! Llrmp
.rcks- our on rhc liJ \rcicbuioe it wit\ ston'-

Aii;,; in.a'. J,o,lJb. ;..1 wxsl,"d ,vi!1, .l.ar .olLl $ar' r b,{or. L"ins

S]'LJL.h POT.

A stoLk roL $ ilt bF Fbtal,l;sh.d ro provid" sooJ soup'.nJ sr JviPs ltcon';-rs
oIrcook;rie ur' n.il i rl,* a boil"r ur lsrcc boi inc tot, inro sIi,h {oultl bc
Dhced all av! ihbl. bon"s, { r" , "uch as arc .oll.( r^d s l,Fn I h" rar;on o,.ri js

irrt uo in oreorrinc Lon"tl and rolleJ pic., m.rr puddinss and
.te"s'. tUi"6oit";-t ould Lekepisrnllysimmnrineforfourlofi v, hoursdaily
imrncJiarclv b, r"m irs cunrnnr. ic reiruirJ for u+ lr Ihe rar:on rn','I is

".nh.rl! hoile,l ii\vill orovid, souoforth' m,nufr uarralionrlailv,rhestuck
ioins.6nL;nuallv ppl"ni- l,ell from day I o day. L!,ry,fforlJouldb.tn^de
in a;eein,.rrxl kir.hcn lu rcsFn. r 'p..irl Loil^r tor nakine sro.k in order
il'*. ii"o".itrl", , t" -uJplu-porrionotuou-,Jsto.k"LnL,'.arri"donfron,dov
r. a"'. r 

" 
i. pto..-. 

"Jd. 
.onsidcraLly ro rhe srrenslh of r hp soup n'a'lc.

3-^tw

i..,

\r .'.-J;.,.. .":

I, r r'_
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( r,'. rn,,sr. 1,. rxl.! id
vsrniy is Aivcn. Th, I
in\i..n.. ii is nol \'i", 1

cl-ery day Ior dinner, d
evcrv Jay. Irnus crn I
car' bo "r.hrnrtd for rJ

advisabl,, 1o rire it c\
a ounccs *'hich matrcs:rl
fn.l o" .unp r il ,:'r" i')
Btnrn. l'hc llour ila/
make meat pits, sea d
the thi.'kcnins ol stci
brdakfast but il, is do
and bcans contrin puq

Ti sr^" ri" or. r,ur":'
.has.ll rlor imtrnc. i
oD thc di.t sh{ret.

On. hsll ol ihe brl
pics, l:tc. The othcr
th.r mcat rrtion crono

Soups should be giv
A scq.ant cook sht

Fhect shoirD. I

Il "\irx n s.ins ir \
ali, it onlv u"cd U' u\

The sovenm.nt raiion is sufiicn'nt to suDFiy all ur! -.---

Hind Quarier. Fore Qunrt€r.
I Si.loin I Ror.lins I Fom Rib" , Roasl;ls
2 Rump lBaki.g 2 }Iiddl" Ribs I 0aLins
3 Aitchbone fJoints s Chuck Ribs jJoinis
6 Topside ol Round I 4 Ncck I
s Bu o.k J 5 Ptst. SrFsjns
4 Lee JSt.wine 6 Brjsk.l Boilinc
8 Flank fBoiljng 7 L.s ol llu on lJoinl.
7 silv"r.ile J,toiot" I Pi;"". ! r_"e )

rra'c showins iosA{pf 
bTt-df 

'i'dbrrnv
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prop, rly us d.' Th" !,. x, { $rj.. :r At\\rlc'o \,.,,rn I in rlr,. "ompqni.s o| hqr,at:4ne
the. !ui.h, '\rr-. l,r 'ub-rip,i"n- I uro rh^ m'n.

The milk ration if propcrly looi(d afier \i.iLl bc alnric for porridr.c, tca,
eofi ., mil't puriding. n' .

Once the d;et shcct is complct.d tD(l signcd by the O. fl. Company no
atteration should ])c ma.lc unl.ss Nith thc hnci\lcdgc ol thc s.rgcrnt cook.

'fhc sov.nmrnt tion iviih which the scry.ani cook has to deal is

Mlrat, 11b., I]r.3tl I lb., Y.sciablcs 6 oz., sqar 3 oz., Pototocs 11b., j:rm
2 oz , Buttcr 2 oz., Ba.on -! oz., Beans, Ricc. Oatme.l or Flour 2 oz., (-rhciiso
1 oz., I'ytilk po\rdor I oz., Salt I oz., Splii p.:l! I oz., Tcx i oz.. Cofrcc, i oz.,
I'cpDer, .'r oz.

Prunes can tre dram i,r li.n of jr.rn.
Thc abovc is subjecl to altcratio! by tLc Dcpartnlcnt.

rssL-n or rl-ti-A.1 .

. Th. brcf ,hr I br \'. h ii |' Tr F rnu.ror sh*ll l- .r.'l, r or'\r". O\c!
must noL bc und.r ti{o, or more ihan livc years olcl. Hoite$ and co\\.!, not
undcr tv'o, or more than lour yea$ old, must l)c ol the best qurlity, proporly
fcil, anrt to well slaushiered ot least twclve houN b.lorc tbe tirne ot 1ss!c.
The bc.f to consist. ol cqual proportions of lorc and hind qu:rri.r, tho head
and neck, tho oiia.l aDd shank lor fol[ ches rbowe thc knec, and upper rock
joi't to be erct ded, anrl nonc ol tlrc suct to be lrithdla.xn.

'lhc qurrt.r ol bcer to spieh noli lcss than 125lbs.
The mutton iro bc issued in 1{holc crrcasscs rlnil the hcrds, otral, shanks

bclo\v the knee, ancl hcrck joints, to be oxcludc{l an.l nonc ol thc suet or kidDeys
1D bc r{,mov..l

, The carcass.-s ol muitotr to wcish not less than 33 lbs.

CI]TTING OF MEAT.
'thc mcthod uscd i ,.l]r srtvicc is to joint lihc quari,els as shown ir sketch,

!'is, 15.

}iIiiTARY trtSTRICT No, 3
MUTTON.

No. 1 Shoulder roastine
No. 2 Besi end neck, roastins or chops
No. 3 tsriats, stcvins -
No. 4 Loin, roastine or chops
No. 5 Neck, stewins
No. 6 l-l,nk, stewine
No. t L"s. rorrr i's

BONING OF }II'AT.

All roastins joinis must be boned by thc cooks \'ho must attain the neces-
sary skill in bonins ralr mcat. No theory can rcplocc the practice ol this
operation, which, il \l.ell done, $il] rcducc the time of cookine, will enahle
morc prcscntable portions to be served and \rill procurc lor the men eood
soups and eravies 1r'ithout any extra el])cnsc. It is easier caNed and sc.ved,
thc joints aftcr bcins boncd, should bc skei'ercd or ti€d with Etrina, before
b€irs placcd in iihe oven. The bonc8 can thcn bc placed iD the stock pot.

KEEPING MErtT SWEET.

'Lo kcFp smslijoinrc oi mear c$.. L ornr nishr ri" totto*ing .rn bc done,
Thcy rrn b" n;uns.d in,o mpi,lly bolling $rr.r bnd bllow"d ro Loil for
aLou, fifrpon minure., taLpn our and pla-J ina.ool ph.F orinasood hou
owenfor the same time and then allowed to cool. This kills any germs or
ba.rcr;r lha ' mcy hav" a, rr.}"'l t h,. rn, xr.

Another method. Dig a hole in the sround larye enoush to take an apple
baffcl or sood sized box. Placc the meot inside ancl cover vith clean damp
sacks, puton the lid weishtine it, with stones.

A1l raw meais shoukl be well w|,shed *ith clean cotd {atcr bcfore beins

SI UCh YUT.

A sto.k poi.$ill be established toprovidesood soupsand sravies. It,consists
of:! cookins utensil either 

'}, 
boiler or larsc boiline pot, into wlich should be

ptaccd all availablc bones, etc., su€h as are couectca $hcn thc ration m€at is
cul up in pr,prrins ton"Ll rnJ roll.J m,aL. mcar pip., rnFar puddins":rnd
srews. Thisl,oil"rJoultlL'ck,pl grnrly.irnm.rinefurfourrofivchoursdrily
'rrnrediJI.lJ L4ior. irc.^ntcnr. sre rFlrujr, d fo" ui-. ll ,hF rxrion T"9r is
propcrly boned itwilL provide soup lor the men of a b{ttrlion daiiy, the stock
b.ins ronri ually r.p,i nish.d irum da) r.,lrJ . Ev"ry , ff^fl should IJ, madc
in s rFsin F"rcl ]<ir'tcn ro rojer\e r.p'.icl boi.Fr for rnrLilq b'o.k in ordc.
thai,, il possible, the surylus portion olunused stock can be carried orfrom doy
to d{y. Ttris process odds considerably to the strcDsth ol thc soup lrade.
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, DRII,PING.

DriDpine is the oil extrscted from ihc lat ot atl kinds of meat duina the
pro.Frs of (ooking and rorms lt valur blp aid , o milirrrv cookcrv. tL orovidFq
91l rhe lnt rcquirFll for Lh^ prnparrr;on of prsre, piddinAS,:ud tor irving

'l l,o surplus dripling .r n b. sold trnd rr,F mon.v .rcJir.d ro rhe resimenrd
furds. lf this j: done r considcrablp.uvins is eff".rFd in rt," mesiing of a
unil. Elcry.arF should betrlrnby ult norcernFd rr,.tIarj.no( $.rsr.J. and
1,hal thc dripp;ng hanJFJ inro srore for ;.su" js dcan, s$i.t. ,nd {rFe lrom
moisture. It should be firm and vary in colour from $'hite to pale stmw,
If dirty or brown in oppearnncc it should not be taken over by the quartcr-
master. AJter the surplus suet has been collected, it should be cut up into
sqr l pieces, the smr'ller the better, then put, into a bflkine dish, ba.e1y
covercd with water, put into thc oven and allox.cd io boil until the watcr has
cvrporutod and thc pieccs oi lat becomc a light brown colour. It must be
then alloned to cool, streined throusha colandcrinto a clern dish and allowed
to ha.den. It is then tumed out of thc dish, and scBpcd clean. Carc musi
b€ tr,ken wlren cuttins,the suet swry from the mcat that onlv thc suDlus is
rcmoved; ior instance the outsidc fat should not be trken og unlcss it is exccs-
sive. Ilthcfer isouL of proporrion ro rl,Fl.an rhnmartcrsbould be rcport"d-
and ac.ountof all dripping sa vcd, issued orsold, rhould be kcpr by I hc q uarter-

TLe serseaDt cool "hould noi kccp lhF daily drippine rclum, he iq only
respons;ble Ior the amounl sa\Fd. on honding ir in ro "lore musr ohlaio rhp
sisnature ol either the Q.M. orthe Q.M.S. in hisbookwith the amounthanded
ovgr: Specimen copies of the dripping retu:rn which arc daily and monihty,
wiu be lound in this nanual.

The issue per man lor cookins purposes is l, ounce.

FUEL.

WooD ,\ND Coa1.

The cookins alloeance oi rvood lo. cach man is one-third of a cubic foot per
dicm.

Ir corl is supplicd in lieu ol lucl $ood, ten pounds of the beEt hard coai, or
trvelve and a hall oI solt coal is to be issued as equivaleni to one and on€-thi.d
cubic fcct oi wood.

The above Ecale is tbe maximrrn r,rllorvance but it is to be understood that
only su.I quanri,y oltuel -h:rll lF L,u"Ll r- nrar L, lound u.rually na.FssarJ
iorcookinspuroo"'-amJ rn1 umuunt is"u.d 1n.l not requjrpd is 'u L' r.,urn.d
to ihe supply office... l'he screeant cook will be held lesponsiblc lor thc cconomical consumption
ol cD:il and it rviLl bc his duty to r{€ulate the {ires, usirE no morc than is

eccssary for thc cookins rcquircd. CoaI or ess iires should noi be kept
burniu lonecr than nccessarv.

CoKr.

Cokc is coal, the bitum inous qual ities of vhich have been ertracted by hcat
in closc chambcrs. It is r*rcly issued lor cooking puryoses.

It has bcen issucd lor cookins purposcs iD Flenders and the ration is one
pound per man. The rcason of its issuc is that no smoke is siven ofr du ns
rombu-rion.

CrrAnco^r.

Ch:rrconl is wood chaded in chambers made as rirtieht as possible. It
hr.! bcerr used in France by tho trooDs fo. the same reason as siven lor coke.

MAND]N OF }IILI'TARY COOKI:.;(; IND DI!]'I^RY-

TCRF oR pr.{a.

Tud or pe.r.t is Il substd,ncc ol vcgetable orisin, and, vhen in r dry state is
issucd ior ki dlnlg pu.poscs, l/000 kish bcing equivalcnt to one pound ol
kindiins i'ood. It should not be disturbcd \rhile turnins.

Cow or horse dung nray be used ior fuel, it shoutd be ;elt mixcd R'iih rny
combustible rubbish such as grass leavcs, etc., and lormcd into convenient
piecp8 ior u.F. $nd I hnn pla.ed in rhc sutr rc drJ .

. Fir .on-s and drind lrrx- bu"h, r ar, .r.ell.nt I.r Lindlins purpos"..
In usins s'ood it is nccessary to cut it into short pieces and Bplit it leDgth-

\1-al's as otherwise it becomes ehaued and rctains its heat.

S.\NIT.{TION.

l'clsonal cleanliness of cooks is oi geat importsnee. Thcy should br,ihe
as lrequ3ntly as possible.

CARE OF EQUIPI{ENT.

BokinB pans should be wcU $ra;hed }.i1,h so$p s,nd soda, and scoured wiih
woodsslr5 il Lurn,. .lhry nan u" placc,l in thesun rodry.

Boil' r. nan be rr. ur.d rh. >a.np a. baLing pxns
. .'amp kplrles mu-t b. well saJIdnndph"eoirthosunrobeLhoroughly
drird b.torc bcins plffrd in storc.

Tables should be $'cll scrubbed lyith hot ll'atcr, soap and soda-
Kitchen floors must bc scrubbcd llell every day to rcmove particles ol

lood or grease that may h&ve been dropped. They Ehould bc s'cll swcpt
altcr thc Bcrvinla oI every mcrl.

Ranses should be \rcll rubbed ovex with a srcasy cloth, This prescrves
thc metal and kceps it lree lrom rust. The stove must be thoroushly
cleaned out, once a week so a.r to keep it, in sood working condition.

SM^r, TrNtr^Rn should be put in boilins water and well washed alter bcins
used. It must be rvetl dried belore beins put &$-r,y.

IiITCHEN FLOORS IN CAMP.

The kitchen floor in camp must be srvept as olten ss nrcess*ry and the
sveepinss bunt. It should bc sprinkled once or twice daily wiih c.,r,l oil o.
lysoi.

The rc&son that the floor slrould be sprinkled is this,-The coal oii or
iy-ol Lrils Ih, rges ol rh fli': ,ha1 mey hav" bFcn laid lh.re. Flice wiil
onry so to I pla"e wl'ere rljcy.an f,"{1. Fli"r f,-d on fil,h and .liu rnd on
all lood ".rxps 1l,ar n,r\ I" l.lL l!ine abouL. )l s'rict clcsnlin ", i.
o5s,rv,d ,h"; $ill L" no;hir,c t.r ni.s iu I.,.J un 

^nd 
rl!. rFsul, \virL be

irccdom lrom flies in lhe kihchen!.

GARBAGE CANS.

Thc errbase cans ivhcn in use stroulcl be scrubbed iDside and out drily as
soon as emptied. They should be thcn leit in the sun s?ith the lids ofi to dry.

Whcn errbase is placed in thc can ihe lid should not be telt ofi loneer than ijr
necessary. '^.s a ru1c a'hen a garbagc con smells it is not the garbage but the
can, throush not beins pmpe.iy cleaned daily.

A small quantity of disinJectant shoutd be used in the water used to clern

Soap and soda, or lye lor clcanine purposes can be purchased lrom the rcei-
mcntrl lunds.

Men employed in s'orkins round latrines or steblcs shoukl not be allowed
ro han,ll. anJ rhinc in 

'1,. 
kir.hen:.
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_ 
The_ hands and. clothins ol eU persons s,ho handlc food or cookine utensils

should be scrupulously clean._ ,Ul brcad md Deat stol.es shoutd be ciean,
well\enrilarFd e,nd in!, cc$iol' o fli.". Xi..hFns and rheir rillinas."uch as
Lablc-", sh,tvos.and cookins ur,,-il- .l,ould bc kep, 

"r^^,La"d 
iid-v: Fli.s,'$hich.lfry ntinur. pori:ons ot 6rrh rnd rFrms o; rt,Fir ic"r, "on;irninatjnrall uhc') 

'ouch. 
should a. rar as po..ibtc Lo pr, v, rt"d trom sririns access 16

ihe lr1.hpns. Ihey Lre.d only in lilrh |1nd wherc rhFr,.rrc nan, -Ri.* ir i. "ceflain sisn r\a, rh.r. ie tilrh anJ.tirt in rh, n"rr neicbl,ourtrood". Ncn wh;
havc jus, r..o\nrd lrum $nr inl.criuus dL"ss^, m"r"."p."iu v tro;.;r.th
tevFr, shouLJ noL hc arlowFd ro xrL !c npss ord"rlh. or in'anj ,apa;irt
be connc.r"d $nh rh "crvin':ol tood.

Kitchcns Eliouid bc ropcd otr and no uncuihorized pe$ons be allovcd. to.nrnrrh.m. "l-h, -. pla"psr,quir, "orsran.sun"rvi"ionroen.urerhFrFrno\alol r, Tdrni ur Iood rna sn.-y {l1r, r \virhou, d.lrv. Th( rno)r. irnDortanr
dprail-$1,j.hr,oJira'r nriun!1 : ,I Tl,x, rh, "ii.hcn-snd $r-hin;pla.p{
bc so lo"a1,d,s t ' bc hindJ, lor $a, r. bLLrFno..hnm ta,rin..,u"inFp;ts, or
o'h.r rFcnprr.Lp. lor r.luc ,,nJ a!rbocF. 2r lh 'r a l cr use $arcl bc made
Lo pa-" r, r,lily a$ay. Th^ lafl,r $;.1 u"u.ll\ l,. .tT""-rJ b\ oe.rarc inr.
sork.xa pi's or it lh;- do"' nor, juffi.o, by !ui,sl,l" rren, h"". Thi- t x.rc i,
srFa.y enl it rrlonF4 1o n^-s di-Fc(ly on ro rh. .oi: soor, rnaLc" e ""tr titcscum, whi.h no{ nnly imp-op- l,, .oxkins in ot rh, $ar.r, buL al.o rrrra.ls

CLDANING UTENS]LS IN CI}IP.

At cech kitchen or mcss there shoukl be a pls,cc pror.ided for clcanins up

'r' r'sils. TLi".l,uuld lr"v" a 'aLl., oc hor"" ro JIt. l), r Labte. a stlei;i!;
pl'. a."Scinnny ot cl"an, lur,'". rnd a plFnriful -upply of hor \\-ot..r. ll srni
is usr.l Ior.lan;ne r.s""l-, i, ir'our,l b. pr.r;ou-l\. 1ek..,.1 o\cr a trrc. an.l
kcpr in a ,;r or ho\ rFa- 11,. "l un:nqL.r.\. A-h,"kom a sood rir. -,JvLc
uscd ir rh^ I'u,' ul srrr,J. The w',olF n-o,'..s shoulJ b" sdn..r\i.ed L!'one
nf th -.nllJrJ .lefl. A .uffi, i, n, J ol "iorl - for sa-hinq up "houtJ 

,,; I --vld",l and aL rho."rF.o;n rh^ .ooKhou"^ "r --J.t,ri"- rL;utJ be \J.t'".1JailycluJri,C. .\l,Ji.r ., Lri\... dn,l orh"- u,,.ns:t., ,r..d ar ',,! r:m,"
orloriuol.torRr",:hodiJh,.l.rn.l on a rrol. orJ nol pia",.d "n rr,. fo"r
or taken to outsidc taps. For scou nlr tca crns, efo., cb;n baihbrick keDr
in a rin fur rh. purpose 

"h"r,d bp u'"d. Th" u-^ of .""ually , ott..t"o F.,;,1
shoxld he fnrl,,' l,l.;

PTOMAINES.

Irtomaincs are prcduced by putritA.tive asencics, es fo. instanccr It a. tin
of sal .Jn be opencd 

'lnd 
o pArt ol i,he cont;ts consrmed, the other part il

lelt in the tin for any lensth of timc, become at oncc a yery active sorircc of
dan!.er by dccomp.rsitioD.

'l-h" .rn' .:,.r ion rr k." plr". in .ook in{ u(cnsjL rhrr nr,, nor cleancd Dron.rtr
Any p 

', ri,n. ot foo,l rcmaininr:n,1n ".am., ur,o.n -., ol ,""kin- v""-.:i.sill ,or,taminrt",ny ir,-h fooJ rl,xl mJ], L. l,l!.,d rh,r,in,fln,l jr islixbtelo':r'i -nfloui F,.l.n..q arnon{-t ri^. rroops. lr ;.ot rl,purmo-r iIrf,rrl1n.,.
thsr.all vcs-lsu..,dir,bcpr"prr:r;unoitood.:houtdL, rtor,,ughtv s.slJ-J
ou( 1,,'oF rrsr and snould und"rso s !icorou. ,l,.anins $irh ho; ra..r ar,J
-oda alrcr u"e, and 'f pos-ible, pur ro Jri in Lt," "Ln.

. TI rhi".rnro' t Co'1,,d'v rl,^v,-s,t"n rh-:,o(,., rak;ns.JrLno' ro n,.trrh..ol,lF-. 'flti dryiug pr^."s.5tso pr^e.nrc rusr ar.l prolonss rh. rif" oi1l't ui',nsil-
_ CorpEn UaxNsrLs.-Il usins copper cootring vcsscts, carc musr bc trkcn in

(.1eaxins_no1, to scrape arr_ay thc tin. \1hen a c;okins vcssel shows sisN of rvear
ir ..hould h^ rclinned. ll p@rlv rinn-J \iss"ts rr,. u.,J o' fooll is,o.ked i
pols \ h, rp t h. fonp"r shus s rhroush r 5,. rin :r .j. ng.rou: furn, ui p .i oning is

Nes ur+.ils wilt be claanoJ b"tor. rh^r rr. u*d.
. A np$ ,ron pol sho td t,r"r hj \,, a hJl,lfu. ut "w"nr trry or J-rrss L,oitcJ in iutnpnln ".'rbbpd,$ irh-JnJ an,lcoJp: btr.r$ard.ct,rn;ar,;-h.i,rAU"rj"'iiiirn.tr rorauour.hali.n lrour. ,\ ne$ ,in.hout{t hc ntr ,t qirh r,";iire-v"a';;l'n$li r.l, s qp^onf.r. ol sodn Lr. b.pn,ti:rolv.d.an.t DIac,.d ""." r r," ri.. ,. .;l_,,i"1aruorwe.dsrf:lrouJ.l b,,".our",t $irl,,oanand ri;scd wi1t, hor ,.i,".. Tii;:;;;r"ndari soluLlp ul n resin used in -,olderiir

^ 
l ins .rn br k"p' 

"t-rn bt rxlti;; iii,.,n e."rrv $i,r, -irtFd qood xsh.s.
^ , opp6r src$nun or I,s..t .^n ba ct..ncJ wi,lr fin. san,l end $lr in rhpproportion ol I'r r 11, ,o rhrr or "erd. ,t,.n ruul,"J , r,".,,erl i; aii: ii.iii. ,"i1"

ij*"",:j f,,:fr* 
ih',. bF anli s'ain, J I ron,or vjn fai, ;,y L. us,.d;

, 
Coland"rs shoul,l b. \1 ti rin--,J si,h LoitirG $ar. r, dri./1, and (l,e framee{n.o ano nollsnad, $ rth s hrt tr g -.ar. boing lrlFn th0r no par,ict,, of dusrr/marn. on lt Lnlorc hilgin{ up for tu rur. u-1.
S,,,mFft . dish, sr.d oib.; rinserpsl,outd L. w"tL warhpd $irh soaI anJ 6o,t&e'ater and Dolished l,ith n'hi1ino.
I'rcvious to use, all utensils should bc ihoroughly clcan, and, vhcn nos-cibte,rpo..d.ro rr'F sun daitr. rl,, pra,ri", or k",.pii,g ii;;;;;,pL;;.i"';;ilIruqurred lor usc !hould be,1is..,,r,,r,.1

-,1-!,,11":tr:,, 
arr"r L-ine.u...l. s,.uuld :I orm \. fi e,t wi{h hor arcr andptr.nd ovAr lhp hr. ru..lld rho-oughty, th.n.t.dn^d .nd $..ldri(t. "-- - "

!, r.r \rit, ,naki. i, .an.id.51,1 moisru_ "iir rusr tr,..-.rli $f:l'rie.aly.' rcq-y ur.n..rr rr i. r} |.r to u,n Lh, haldin_r,adofrtann,.J,
as urr Larrer trrarrin the sr.3\.
. Kni!e" and Iurk- ,un6s. pt:,r.tt .l.uLld Lp .tnon. J sirh bri, kdusL an.tIlann.l.bnd..irru.,y.-uhr.,.,|;i,hj,{a.r_,,ur.o,a,"dipp.di;;hcs:"-'''*
., r:,r. or prar'rt iurr,.t,s ,cn u.ua r b. k,.or ctexn anJ t,ri,.t,r hv !.ehin,.r,, r si,h :uap and L_ilins r,,,r... iu,,r,r"g ,r,__ ,t,t;hii.i F;,"iif :ii

, U ^n-ils \,irh bon.. r\u.J. or $ouJpr hrn.l..s shoulJ n"r, r b. pJ...d jn

Lrr.'. knin,! flrh iorL.- ,.hopp.r'.. ad.:. boqt.. err., should be $,ltnor w,,.r I'n,r jodr. rr I nir.r\vards lroli.h.,t sirh brick,tusr.:
i.iiJr,,:ll- " 

u. J, on,c.r,an..r 3ir .r u-. an,t nuL jn rh. jr p.opFr r,1... in rhc

, Th"m,xr blo, k and l,"n"he, 
"lr"ut,l bi wp -..r!pad,andrh"nscouredqirhro,.$arr. sc,rp.,and bona. un't b. u-. rt "or n" orll.r purpo.- \h.t6\.r. Fx.epL

ttrey irre rntpndLLl.
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INSPtrCTION OI' RATIONS.

. Il is r.cn.-sary rhflr A soldi"r- lood -hould L,c tool,at ,,frer caretrltr Tl,irrQ:r.dury 
'hlr 

lrroul.l L. carri"J out hy om..ls $tro b".id(s "eeinsih.r ;h;
roo,r rs cookecl proterly cnd $.ll snr\ Frl, shoulLl in--Decr rxtions I o \eF:r I cf I r,"_
are irFsh xnd ql,o',iorn,. vpa,, bo,t, Le.i cnJ mu,.oD, is;r,.tccJ;; 

"-;txncuon wrth rhF r.rns oI rhc.urrFnr ,.or rri, r. e ropv oi qhi.li.hout.l be.nung.up rn c!cry mcit storp, r( r";arll" i'" cgF. ...\, quatirv, 5qF"rn.rs ctrd

QUALITY DEEF.

A cargarss should be healthy and well ted, lin{t shoutd have a well roun.te.tond $.cr Fue,r xpp, r'an-. th"r.,hou d b;*;i;"ii;,;;;; ii,i.l,l?i'rli
and plonrv 

',1 
lar on rr-r Dalvi. ravirv and kidn.!r; r\p lngn. whcn trest,tv rrin

sbourd b. For, rnJ sitky , o Lh. roll.Ii, ru or;"ii;. Lii"ii J,-:,"" i..i r,i"Li^,i"
and q.ll rnirblcd llirh iar. ThF f'r iL.elfshourd b;."d",;,.t, ;b;;;;iand usurlly or i palF srraw.oloJr. Tt,p i"'.,,,i J.e"""-ihi*ii";;;;;;;;
rr.e trom di:F!s.i and rh,r. .hould bc no signs of rut,.r,ulou" cro$th oiadhF"ion in rh" "h"s( aDd aLdom:nal ca\iric..

IIUTTON.
A narca.: "f rn'r,,on -houtd t,F \tctl fpd anJ hnalrl,v, arJ choutd have atr.r-nsrn r.J anJ sl,ir. hrrc o!Fr ,\n toiDs. ThF 13r "'i""l,r t;ri,i,rv Ji"a"ii.tirm, r,,d {l,i'c. TL. it""h ,houtd prcscn, ,h. samF a"n"r"r "r,i,,"riiiiii",lor il,a { or L,i.r, ex..pr I har rhF marbiina ot ra' js iGil;;";;;;:-'-'""-" "

SWEETNXSS.

To_ decidc whether the meat is 6weet or taintccl, the senses of taste andsm.ll r,,u-L.i,F.Fmpro)eJ. Frp.h me.r is 
"lighrty r,:id r" rti; ti"iii"-",r,iii

srara m^ar. rs Ll)stin.{ly alkaljne. Tf rhFr. i! rny doub1, rL. mrar should bep.roh.d- n rrq rbr.kFsL porljon, si,b a cl"an $uodden.k.\\er. i\cll rhrxsr inrl po:-rUl. clo$ i o o. bonc. and I h. .k"\i Fr quir'l.j.r I irhd.arcn and smctr _ Tibecf. rh" bosl plscc ,o probe a ror. a'd hincj q;;,:"r, i- ;;lh;;h;[;i;:,;jpervrc oo1e. rcrppcirvctyr $hile s.ar.r-F ot mulron should be cul downbFtwcen ttrr hind less, sFparrriDg tha I wo porr io". of rl,^ I'ci vic b;;.' -"'

FROZEN IIEAT.

. Thc mcat ic.old to ihr rou.h, and parli.tes of i.e mav bc seen on.u inglnro 11 \.rrh"a !aw. .lts.otour js nor.o brighi as thcr oi bom^ ki[ed mca;wn.n -. rrozcni rbc.:rr.ass l,as erl,.lnallv I $bilc rDDearan.e. rh. Lr. is
atso qr tp. drstrncI.rrom ihc tprn, and rarhcr.rumbl\. ihcre arc ccnoatlv
crgnsor rough handlrns, ancl thFours;de isdirry:rnd un.idv. \\hcn rhrr"d',

Ytt

MANU,{I o! MurraRy cooKrNe aND DrxuRy. 31

' the meat lookB sodden, the lat is discotoured. sld the exrerior of rhe carcase
ss..rs nonriderably. ln rarca-s.s ot rnurron ihar are lrozen, rhc torF t.cs Br";nvrrirbly Len, ro\\!rd" rhe boLly, 3nJ as r,,ucb ot ihc oizzli, rher con bc cuu. :L1rry., lrom the outside, is removed. Thc conditions of coDirxct as rcsards
dressins do Dot opply to lrozen meat.

INSEPCTION OF CANNED GOODS.

.,nnrd qood" may bF espe.irlL] ,-lonserous ro hralrh,.rJ nFeLl caFIut
1n"p."tion. In F\iminins.ann.d loods. it 6horld al$ays b. nor.d if rhc.3n
i. hulspd or Llo$n; this i- thF r"sulr of sasses formFd by purr"la.lion of Lb.
.onrFnrs. Thc proc.s"cs by $h:.h rro.r cxnn"J pro\isions are pr^pared
inlolvF, on", or -om"1ines r$ o. holc. in I h. "cn; 

jf , Lcrc a rF t hrr. h;1"" in ir.
i,isan indha':on ll,al purrFfN.lionha"o..urrFd,and o rhird nerforc(ioo has
bcen made ro sllow thc ras ,o r-.apF. Tnc rhir,l noh is otrp; ncar 1l,e rim,
olJ,anb"leltundcrrh.ieb.l. A frcsh loolins lrLpl do.. nor Drovc rhar rhe
"orrents srn n"rns.arily fr.-1,. Crns lrre r.idilv pFrllmr"d bv ru.r. csorciallv
ir "rushed ard Fripo.Fd io rhF a.rion ot s.J $aror. Su"h .ais :t,ouhl rt$eys
bc looked upon liih suspicion.

INSPNCTION O}' BREAD,

- Thr brcad supplicd mu.l L. s\{,c1. \vpll m!.1,, fror'. rly Lrked, and ot rherl s.rrplion or ouxlirv knosn a" Le-r \ouq\orLl. matle from flnrr rtprn qn,l
fr"pfrornsrir, Ih.Drodu..ofaood,sound,s$F.,.snddrvwh.ar.. tr.,n,,sr.ha
in all re:p "rs, :ls sood in qualiry, a. rl,p b sr pla:n, oi frn. b..",1. ,"".1i"-
tineu-l.cd fron, f!ncy Lr(a,lr u-u.lly sor.l bv rh. rraJr as besL houlchol.l
hr"ad, sirh shi.L iL mu"r bF h?aupnrly.ompa'Fd. Tb^ bead nu.r ui
JclivrrFJ no1 .arlicr t\0 r 24 I'ours, ror la rar rhrn 48 hours atrer tAt inr

ThF main .\ararrarisr i"" ol o sooJ lorf, fulfi liine 'l,c .oldir ionE e,rufiernted
al o\., aF c. lollow6: rh..ru6r shoutd bp a rich v; o\ti.h brovn. s.[ bake,l.
bLt no' burnt, as thin r- I)orsibl", rnd ,lisrribulcJ alt round rhi,to"i. Tie
"ruml, should b^ .rpam $ h ite in .olour, liahr, ll3 kv, chsr ic, and fuLI oi small
, !Fnly rli.rriburcci "aviriF.. ln 'acrinc a loat, ,h" crumb should al$avs he
csr01. S.vpraL loev.s shoulJ b^ srl.crrd rrom diff, renr parr, ot a con.icn-rnent
of brcad, and each weigired sinsly.

]NSPECTION OF \ EC ETABLES.

Poraro". are diffi.ulL to juJs, Iron ourssrJ spp"ellrncc. ti a oart of rhe
poi-:rlo. is gFFnish in "olour, ii indi.cr,^s I baL ir ha: L. "n in.utr"hnt;v .rrrh;J.
snJsillso"ofr and,lark in cookins. crnor.,.nd prrsnios. 

"hoJii 
t;ir;;l

!nd s l,"n "ur. full of na,urrl mois urF, tlr^ lonc. r rh;.v a"e outol rhe srnrrn,llrh. dri.r rl,ny ba.omF. Jl dFl:vFr,J $irtL rh; rop" or,rt,F condirio;ot1h;
topsnill provealairindex to their freshness. Theo;ly test as io the frcshnes;
of.sreen vesetablcs is thelr condition, and this is simmed up in o"t;.;;.d;

rr^Noar or ylrnRY go

, i,1"
',',lISll':'..,I '-'"' 

"
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SOUPS.

Soups, nourishins but simple, should be given as often as possible. To
make nulrilious, r,nd pala13ble.oups, from thF ralion. "an be ea.ilv done
by a litllp.LUdy and pracri.c. Sufficieni soup, fora bartxlioo, nan bp made
from the bones taken lrom the raiion ol mett doily, To make Boups,
Frrrnct LhF nufririous maLtcr lrom Ihe bones by u.inq Ihe sro.k Do1. The
sro.k pot shouLd bF ailowed ro sently simmer, and musi bF slimmed, as
otteD as any scum arises to Xhe iop. Stock is the basis ol the lollowing soups.

PEA SouP.

INoREDTRYTS roR 100 MEN. .P"rs, 4 pounds, 2 oun.F.; gour, 2 Dound.:
. mixed vFe"table..8 pounds,4 oun.eE; 6rock,8 snllons: ba.on (rim;inss, i

pound; pepper and -ah 1,o rrsie.
The peas should.be soaked over nisht in clean cold water. r,nd in the

momiDg, well s'ashed, and then placed on the trre I'ith the;tock, The
vegetaLle. should be thcn p".lcd and wcu wcsbed, snd pas.ed, $irh (he
baoon trimmings, throush rhe min.ine mschin.. Tb" v;s"1r,bles, DFDDeT
and salf, should lhFD b€ added to the srock, thF soup bcina Ll'en simhiiod
for rhr"F hours, keepins if weu skimmed. M;x lhc flour wilh cold water
to form a thin batter, stir into the soup, bdns to the boil, then let it simmer
for twenty minutes. The soup during the process ol cookins, muEt be
occasionally stirr€d to prcvent buming.

' Scorcn Bnqrs.

Ingrcdients.. Slock, 8 gallons; mixFd vesptrblos, 8 DouDds, 4 ounces:
ba.on rrimminrs, I pound: frour, 2 pounds; ri.e,2 poundi; pepper and salr

Pro.Fcd ih9 ssmc as lor pFr soup. with ibr oxceprion, tbst LhF ricF should
be scll qaEhcd, and nor 3dd€d to rJ c soup, until onF hour bclore ir i. Fady
to serv€.

BIAN Sov?.

Ingrcdienls.-Four pounds, 8 ouncns ot bcan.; frour, 2 poundsr mixcd
vesFrablFs.8 pounlls,4 ounreq; stock! 8 sallon.; brcon irim'miogs, lpound;
pepper rnd satt to tasie.

Il any beans rr" lFft lrom breakfasl, they can be u.cd tor souD. 1l lresh
bFsns src rcqujrFd, tbey musi be cookad rhc dav before. and rubb;d rhrouEh
a nolander belore beine added ro Lhe soup. Then procce.l as in pea sorip.

VEGrrABr,r Sosp.

Insedients.-Stock, 8 sallons; mixed vesetobtes, t0 pounds; bacon
triqmings,2 pound.; flour,3 pounds: pepper aind salu ro tair".

VcgcEbles lelr from th^ day prcvioirs irn be used. bur musr be ftbbed
thrgush a colander, or chopped frne, before beins added to the soup. If
iresh vegetables a.re used, proceed as in pe* soup.
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I'ANU]TI] OI MII,IdARY C

GRTIVIES.

_ lilace the requir_ed _amount ol stoch in a stew pan, brins the conients to theboil: make rhe rhi.kpninsby mixina fiour viih cold;arer. or srock. inro
I smoorh baticr: ad.l rhe thi.k"nin;., ke.oins it \\clt srihe,t ro brevenr iL
burnjns: alloq it to simmpr lor 30 minurpsr ala rne s".""nin"_ ioa 

"ntour{ho srs!.y by addins a smlll quxnriLy ot carl,, I marte r. to"ltows: place
4 oun.e. uf sugar in a smrll (rFNpJo, plx.n it on Lha nrF, and allo,!,ir ro
rpms;r unril thp .ugar ic ol a vffy dRrk .olour, $hen it qitL b. seen ro bo:t.
or bubhl"r add rto!l I I p;nrB or-$arer. and .irnmer lor c h\\ minur"": altow
to partly cool anJ plac. in a bo'rlp rridy lor us..

.{-\orsER ItrrHoD. Aft"r lhe mcsl hrs b.' n roasreLl snd remo\'.J lrom
rh. balins pan, pour ofr thp .urDluc fri rl,cD pur in rhe pan abour onF cuarr
oJ rrrrec oli'onk, simm.r on rli" rop of rhe 6re, ,JdiDs ," sprsonins tf
thF gravpy rpquir.s.olourins crrumcl "an bp addFd.- Gra\cv mad" in
rhis $ay seldon requircs.olour ins xnd ;. r. D rul, sood and ri.h; "on,rininarb" "onc"nrrarcd 

juhe3 ol rh" rn.a, tbirr \x" bo"n cooked in Lh" pan.

ROASTING.
Ro&-.tinc 9r baking is a mosi convenicnt, economical, and satisfactory

mode of cookins in the seNice.
The best oven for bakins is one s mcicntly ventiiatcd to atlov thc steam

rLing lrom ih" mesr ro....apc. I\4Far for rors,ine hae:horr trlrcr". ],c1.1
rosprhar wiLh but lirl. "onne",i\" Lis.uF. ln co;kins rhis.,lrv 1,.,r iE
e',iployFd. Th. Fxr.rior or,r. mc.,r i. or"$."J ,o i;;:i";; ;l; iui;;;;";
by prolonging rh, l,"rr r rimc, p.rrLiallr .oasuhrcs ,h; pror, ids ;; .oturion
in rhe frher".

Th" mnar is.,, up i,1o join'., suirrbl. ior parh ;.ss. a- J.-cr b,d in Fgu'e
15. - T, is rLen bonFJ. ,hF surDlu- fcr lrinrn.d off, roll,d, ri"d si,h "riinxor skaFFr.d, ph..d in , r,e bak'n* p. n, rrd ,h. le-n oarr covered *iLtr .:rnlu"
far .u' inro 'hin sli.F:. Tr i.rEoodpbn ropbcctn rhepcna lir'tFdriD;,nalol ba-1ins pdr'po-pL. Sall ard leDp"r mubr nol be sorinklcd on rlle m.:ar
b.forF bakins. Thp rFa-on for rhis is rher ir draqs our rhF iLiccs frorn rtre
mFar. maLinc,h" our-id, roush, harJ, rn,l indiap-riole.

Ro$ts should be lrerruentli b$ied and turned, so thai each sidc oI the
mFa maJ bo Fquxl-y .ooL.d.

RO.{ST BEEF IND POT.\TOES.
T'c lan.l $x.|, rl,e porrr""". having rh^m as nprr:r. r,u..-ibt" of on. .i2..

le€1, cl"cr. arJ .u, up rh. onion.. gi.""" rhe Dorr"m of a L,kins di-t,, olpb.e in sufli.i.nr )ro.k ,o ban lJ .o\.e- l,e borron,, pur in ,hc Do.r,uc.,l.avingrJiahrho'lo$inrhrc;nrrF,inro$hi,l,Jrekerh;orior..,n.i 
"prin\tcsrtn Srlt ancl pcppcr.

Pla.e rhe Ireal. wor-e siJ, up, on -be poraroFs, in ordcr thrr $hen Lhc
mrsj.i- cook,d i, ma\ L" sFnr ro lL. ,able $irh a" qooJ aD Lpt.srcr,ne a.

.ts. f"F_,hF dish i- -"n' 1o rl,. rjbl.. rll liquid frr -l,oLld bp +rnor,d rnLl
plcnry ol srDvey Dour.d ovpr ihe rnect.

ROAST }IE-{T r\ND BUANS.
Soak the beans over night and Dlace then in thc bakine dish \{irh stfrcient

stock to co\ier them;.add the onions (s1;ced up) \!ith ;lt and peppcri Drc-parp rh. mFaL and nro.F"d as for roas' m.,' ,i,tpo'aro,.. l;;;"ii;; i;i"
{li.h. shoLlLl , hc l,"an- rh-o.b ult ,h" n o,.k. a ti, rh;or( r'1Jsr bF add.d \ho,I.

STEWS.
Pr,.{rN SrEr.

INGnEDrENls.-Meat, mixed veeetables, onions, flour, pepper anrt salt.l'.Fl or qrrpa, dcan-, and cur up {t,. onionsi ."pararn rlj;;r, ic.", rh;Lo.,- hcmorinsall fsr anLl .ut ir, !s{Lin.r 'h"sr;injrror,h,a"uisbou,an

rr^Ngrl or. Mrt,rr.rnT coorirNr; 
^ND 
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in.l, sqd.r,; pla.e s IillF s'o"k in rh..ookinr v.s..l. rLId ihc rncar. !ecc-
rsblp" and onionc,:prinkl, wi h pppp"r and,rlt. l,arlev coverinc sirh "rock.LF, ir -immcr s.nrly for rwo and I l,all l,ourc. kc'.Dinc spll slimmod. lllir
ih. flour si'h \ar.r , o n smoorh oa,rFr, edd io rhe.l.w, s,irrjns ir well in,
brile to x boil an,t 3l o{ Lo Fimm"r iur lirlt rn hour.

TRrsE Srr11.

h,rcnnrrsNrs. Meat, potatoes, oniors, pepper, salt, stock.
Peel, wash, and slice the potatoes; peel, clcan and cut up tLe onions; separ-

ate the naat lrom the hone, rnd cut into small pieccs (remove the surylus
lat as an Ir;sh ste$'should not be sre:rsy)i place a iittle stock in the cookina
vessel, and a Iayer ol potatocs in thc botton, then a layer olrneat nnd onionsi
season rvith pcppcr and salt, i,hen another layer of pototocs, and so on alt€r-
nr',elj unril'hp vpssel is n"arlt lull. porarn,.lorr;ns rl,^ lop bJ.r; L.rrcly
.uv"r rhp $hol. qir! .tocl, and ste$ e.nrly for thrc. hours. Sl,ir, $.11,
care beins taken that it do€s not burn.

When prcparine stcws in camp kctttcs, care should be taken ihat thcy are
not allo$.ed to boil rapidly.

BRow* SrEr..

INcRnDrENrs.-Meat, mired veeetables, ltour, onions, pepper, salt and

PFel oi s.rrp^. .l.rn "nd .ur up ,Lc vpc.'ablcs rnd o-ions; sFDa.are rhe
m.i lrom rhp Lon-s And .ur 1| .erin-r rh. srain i.,ro s'nrll pi,,.., r,kins
care to remove all surplus fat. Mia I,he dry Ilour, selt ald pepper i'ell
toscther; plaoe a little stock in a bakins psl; Iub the pjeccs ol ;dt in the
Jry flour. anJ edd ro th, .ro.k: pur ir rl-c \pgerxbl.- ind orio.si brrely.o\.r r\c \\hol. $irh "rock, rnd n,i\ rhuruuE'lv. Pur in rl,e ov,n lr
rcquires to be lrequently stir.cd, care being takcn thnt tho oven is not too

. BR-{ISED }IEAT.

Braising is stewing meat by placine it in an nir tisht stewpan, rnd thc
hcrt applicd above as \!ell as bclow as shoirn in fig. 16. In thc scrvice
it can be done s{tisfactorily by follo\lins out th9 mettrod sho$n in fieura
r7.

INGnrDrxN$.-Mixed wesetablcs, onions, snall picce ol bacon, neat,
pepper, sali :rnd stock.

Cut up the vcgctables and bacon into ,$atl pieces, fry in a baking pan
\Lith o littlc ddppins, brosn the joint ol rncat on all sidis, placc r,hc iniat
in the pan vith thc vcectablcs, .prirklins thcm nith pcppcr nnd s.rlt, add sutr-
cient stock to cover the vesetablcs, ilicn place anathar pan (upside dovD)
on top, placc in the oven. Morc stock sho ld bc added, tr.om time to time,
'! found ncn".s31y. \ r rn .ooLFd. rl.. liquor rnd \.s.rxhlcs ramr:,rir,- in,\p pln must bp $?.1 :kimm,d, rnd .pr\eJ $irh Lt,, ncrr. This r;,akes a
very plctsant chanse, and joints that arc noi,6t,lor roastins, ii cooLcd tliis
$'ay, bccome very tastv, tender, and diccstible.

The iime tak€n for cookins will bc a little lonser than lor roastirq.

BOll_l\c.
To bon a joint or mcat for tabrc, it should be Dlaccd in boiiiDg i\-at.r, rtio{ed

to Lrcil q!i&lt' for tcn minut.s, dlawn back lrom the fire, ihelr tct snnDlcr
un' il .nak.,l. Th".".r r ol mFar ..\.ur.l L,. -ufl ou"J, J $ilh olcn !,,t $areri $hi.h i l'r-1, sJ I hl" L,.pn !{lJ.'], und rlrc tid ot rho ves.or Li.or on lrr J.r l, skinm d "'a"ionally.rrh^pDn.rr:,r,..ot1h^rn,a, q:lt ! .r,ilr.
Hr plx, in: rh" 'noxr.n hni inr \. ,I, rl,, ;lLun ir.l"ru.n"- -ntiJ,.n,t pr.\, rr-
ihe escrpe ol the jtrices. Ii sdlt becl, or pork, i'J ro be boited; ii slioutri be
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welt lLsshcll, 'hqn llrc"J in a tr."^l .nnrxin na.old sarcr, and arlor{'d ro
boil slorvlv lor onp rour, thL s0 .r in \vni.h ir hrs l,ecn boiird l,ould b"
rl,.n'h.o;n s$.rv. fi "fi | I hF hoil. r w[L rre J,,,ol,l srrar n]ace in thp m.er,
and simmcr ur,tii .ooked. Silr nr"dr r.qu;r,. r l:u'lF lon;er rimc ro.ook
rhrnfrc.l,mFJr. I ijplr..J;n.olJ "a,r, Lo.rrrr,r rh"irlr, orL,rinp. ll
sl1lr m,rt iq pla."d in L-iljng .4"r. i, $ould t.rl ir hard erd tough. Th.
av.rlgF los.;,, I'oilirs mp!,. i. LL,ou' r8 p"r.Fnl. Thp iihe r.quimd Lo
coo( dcDcnd. Loon it- $ r;hl: -aLoul l5 1o l0 rninLttrs a pound. lt r DiecF
ol Rj,nk $ iahiu !hou' l5,Ls. $cr' bojl.d JL iJ.u.J, i' $nulJ rciruirp trom
I l1o 2 houri but if honad rnd rollrri. ir $ouu r"quire irom :l to 4 hour", snJ
could Le s.nr ro ih- 'rbl r. r i.rv 5ulrs an,i3l joinr. 'l'h. boilins poinl or
'ii'atcr is 21:'!'ahr., but il salt be added, about 2r4' l-ahr: may be otbained

SIIE\{ING.

Ste\rins is the nost.Trofitabte mode ol cookins. It rendcrs toush meat
tender a;d lholesome, and more nourishincnt ii obtained, than by ony
othcr mcthod ol cookins. AU ljhat is required is a sudual simmedng. Meat
ol a {ibrous and coulse naturc, such as lcgs, briskets, clods, or ncck of mutton,
Ehould be issued tor stcwine.

STEAMING.

Stcemins is usually pcrlormed by steam passine lrom a close boiler to a
close chambcr (as shown in fis. 19), or by placing:i steaner or.cr E boiler
contoinine boiling water, or by placine r, lew stones at the bottom of
t h. boiler, cu\ ' ring rL' rn $ ir Ir \rrr"r, arLl rla"i g on r 1cm ibc d ish conl xinins
the mp't. or olher articlcs to l,e rookcd.

A st"ainr r is n \ ss'j, thF boliom of $hi"h is p' rtortr.d qith a nub n"r
ol small lrol.s. lt el'ould Dor bF pl,r,.d over thc bojl"r unril th. w:rrcr is at
a sharp boil. M' aL, po]a1o"s, puJdilsE. pLi .. (Jn bp .ook.d by rhis mpthoJ.
For tconomy ia lu.l rh:s is ll,. b's, n! rhod of.oolins.

FR\INC.
Shallow lryins, iB cookins Ir-ith the aid ol fat, usins sufficicnt in the pan to

ju6r co!{r i1'" bor'"m of ir, mckins i, Itor b f"r" pl$.ing in rl'c arLi.l's to br
cookeJ. Eca,. Lj.on. "t.xt, .1,o0,, riuqas"s, .ald po,nlo{., \.ge 3rFs. cr..,
can b. "oo-k",j rt,i- $ay. TFc "cthl,.ro r,e.ookcd "hould bc h.quFnrly
turned, usins a sli.F in pr"t"r"nne to a fork. lf I fork i. usFd in lurnjnc sl"ok",
cic., the juic€s viU esca.pe throueh thc holcs made by it.

DEEP FRYING.

Tbe fi.st thinE in deep fryins is to see tbat therc is plentv of ss'eet' clean
fat. and care sbould b lak"n LhrL iL is rllow.d 1o hp: I rlo$lv. Tl,a vesq'l
Jrould nor b, mor. lhan thr.c parls 6'lPd Arr'n ion ro rr'r"" rul.s will
Drcvcnl eccidcnr". A Dan ol lnr, L,al.J oui.klv, i' li^ln. ro "boi'over,'
;nd as Lh r"mD.'a'urc for o.d:n t purposos i. eL'out 350' Fuhr.. a sPld'\ ul
I'ur r&r on ih" n;-l', willgives*! irca Lurn. Th" le t m,rsr b" allowFd ioa-ra in rh.
DroD.r dearc. ol lra' b.lor. u.ina, if Il'i" i" no d"nc, rh. lat soak. inro rlrF
arlicl", n'ak;ng ir soJ,l, n, gr. a.r snJ indig" ril'lF To rFsr rbc tsl lor h"a{,
lhrow;noDicGotbrFr,l,ir'v;ll "h1ns, 1o ,. aold.n .olour it th" lnL is r"rdy;
il it rFrnaii,s Dal. an,l sofr, qait, a liLrlr lungnr. All arri lF" ,o b".ook"d
rhis wiry Lc!.;pt rrw Foralo"t .l,"uld r..r'irn tr.oaLing of b.r tnr, or egg and
bread cruDbs, so the,t it {ilr rctain the juices and exolude the lat.

BROILING.

Broiline is cooking ovor, or in tront of a fire, a gddiron bcins genenilly
used. Carc shoutd bc t&ken thst it is pe ccily c1ean, and ftee from ercase.
It should be plflced on the 6re slantways, the lower part in front, this prevents
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ih. f.r falline inro rb. fij. rn J .Ju-irF ir r^ .mokp. Th. nre rnu"r L..l"ar,
hrishr a ,l rol rrl,l) :r'oIs. \l J fu- l,.oilinE rhoulJ b. cLr rl"in, rnJ of rn
p\11, rhi,I'n--". rh" rn J rlten Lil. b" arul l\ .ook.d rhrou*hou,. P"pvious
to.ookins, {h" T"r' .bu'.ld l,c.orinhre{i $iih . nDe.. bur nor sirh "ah. IrshoulJ ba frFru nrlv ,urn.d, lnd rf trr tq th" rjt"hion b.ins rr.-- J rriLh
thc flat part of thc kniic. thc m€at is done. 'lVith a clean sri.liron. 0, clcrr
Iira, cloc. sup r\i ion, :LLl rl'o ex,mi-. uf r lir,'a jud.r'.nr i" ,u \fhFn ir,
n nrlJ l, r..tuir"J, .rncll d:,ir'r nip..s of mrsr, nn,1 1i.5, Insy t .nn d,
by br"i in.. in r manr.r u11.ri.ir lo tl,ir ^L1xin"d by i1y orh r nro'.-s of
.onking Th- a\erls, lors i., Lroilins i" I t,er c"n'.

YDGET,\BLES.
Por^rors.

Poti,iocs, !heD boilcd in th€ir jackets,losc only one per ccni ol thcir protcin,
and a little over three per c(int ol their ash, no m$tter what the temperature
of the s'stcy wns {t iho -(tart. Almost no starch is removcd, lvhcn potatocs
are boiled in their skim, s'hen peeted, the mechanjcal action of the boiling
ua'.r s",rsofi,hF ourr".urfxa, anLl ir rhi" srJ, x. mu, h aq rhr^" p,r 

"enrol lh^.arooh\drur... nnv L.'^.1. Bv {:r- rtp rorr F"nnoni,hl way ro
boil pu,a,o".j:inrl'"irj..i,,-. \h-nrL;yrrnrooledrhi.sar,rh.r-lr)rut.l
bFrl'nrouAl,,.r s.rut'b.d b.f.n l,-il;ns,!nd ir ica..mmo,,pra",i..roronor.
a s '.inn oi l,, "kin c' ,., n .nJ oi Lh. pora'o, or ro prr. s r;ns urouod rhp
mi,ldlF. so rhrr rh. aoi-rur'. nraJ .-.xr,.. irnd rh".aok"J por;,o may nor
L ' oma socsy on crxnJins. \\h'n h.k.d i hpirslin., pJie'or. orohrblv
Ln.l rgo o'u h rl,p sar a.hanq.- r- in Loiling,.1v" ll,rr rh.v lo-o Drx.ri.rllv
nono of their ingrcdicnts, ctrccpt :r, little \yater, $'hich cvaporates through

\\'hen it is necessary to peel poiatocs, it should be done as thiniy as possibla,
s) rltp b.sr nrf( of,hc po,al4i n.lr 1o,l'n -kin. Atr.rp.nli"q.rhFylhoud
brk"Dr in.old\Lar,r,1iirr.qulr"li"ru.". lfaryb""po'r;dinrh"in"i,l.,rh"v
should bc rcicctcd, as their flavour, and thc bcst part of the nutriment has
been lost. If for boiling, a littl{r s:rlt should be dissolved in the wriex bclore
thc potatoes are placed in it, but ii is better to stcam them, as their ftavourjs tl'errby impror:nd. anJ rh" eca', i- l,^".

N' w pora1o". should i.sols b" plo."Ll in boi'irs wai, r, sirh a lirrlp salt,

Pot&toes with roueh shins arc bcst for boililg, smooth oncs lor br,kins,
:rnd a" r g"n.ral rule, ,hc 6r.alr"" rhe FJp Lf rr.^ por.ro, th^ b I'er is {heir
quilliiy.

C^ERa{s.

_ Caffois are srown in many varicties, and vary ercatly in colour, size and
flavour. aud orl, r , hrmc,erisrics. Tho., n o.r, .ornnionly nti- J for rh.
IablF h inF ol r "Jiun -izp. dF, p j. llos "orour, I nJ, r, !nd of"dFli.a " I'avour.
Younjca-rot"crrnrurl,morr"rri..fd.'urlrl,rnol,Lon..,a-shcnfult-vmx,ur.d
rh v i"nLI ro b'nom, hrrLl rnJ $oody.'.qr'.ially a, ih coro, $hit".."r in-
frequently, the flavour ol old carrots is disasrccably stronq. Ca ots should
:rl \rrs b "nn, 'o,lF 11L1. $irh boit.d h,.t. Thev varv lcrv much in
quJlir). bur should lrn ruiL^ firm, rrJ hrv" r .ri.n roir.a"aricc rhcn broken.
Yaunl cr-ro1s -Lould b; sasl,.d 

'nd 
$. scrul.Lr!d 6cior. cookinr: old lncssil' rcquir ..rrpilc and . r'rina irro qlrrr^r- Ipnsrh\ays. A Li,rl. salt

shoulJ rlways bc boil.J $irh r1'Fm.

l,{nb\ lpr.

, ParsDips, which should b€ servcd in a similar cxccuent ror
flavourine, and cont$in a great amount ot nourishmcnt.

Parsnips belong to the same botanicrl ordcr as corrots_ ,bd r.sedrble iihcm
ir lorm inJ g, nrr.l hal i' ol sro'rrh. T\. fl, sh of rt,c roor. tro$cv!r. is Dcl-r.
b, irrr rvhi,". or lishr .r.rm .olour. and rha na\our is .!uir. ,t;.tin.r. .nd
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'IuRNl?s.

A srenr vari.ry ol rurnipsar.mi."d !. raLlF\cscrab'F.. Tb.re is.on-ider
able variai ion ir I h" rolour, ila\'our, xnd , ompor:r iun ol ,l^r rutnip, rhe y.llow
fleshcd sort, as a aroup, beire commorly distineuishcd lrom the rhitc, by
Ihe namo ol,q. d.s . ln ih, .r.mm, r r hc esrlt sl'i,e v:rriFriFs a.. u-ually
Drelerred. in sD;lr ol r hp fa.l tl'ar rh.y rre mor. s o,.ry, $ Lile in winrFr Lhe
v.llorv rulnipi ar. more rommonly u. Ll. solid a. th. run,ip rool rnp.rrs.
ihcr conrain. on an avFlaA,,:rbout 80 p.r..n of $erpr, ora trrfl. mur"Il,an
is ldund in \rhole milk. Only abour r wonty p"r 

"Pnl of tL. tolcl prorcin pr, i, nt
is ir rhp lorm or arbum;n. (;rL,ohJ'drarFsarerh.prin"ipl,Durriti!cmrr"r;il,
slu"os", "rn, suscr, pF.josF or j;lly ti.ldirs bodi!s. pcnro'4n., and rrudP
librc, being i,h€ charactcdstic prcscnl.

Thr flar:our nl rurnip. is du" ro compound- of -ulphur. ln cookins, rh.:'
puns, nl "ub",an.". ar" brok.n do$ n ro -on'..rr.nr anLl pasE otr inlo rh" air'
Tut"jDs are urpd io al} slFtrs, and should b. m3'h.d Lo llsvour soup, elr.
AJr.rboilinx, rh"yshoul.l h' rboroughlJ drarn.d.sli,ll.dr;ppinsorbuljc".
pepoerand satt must bc added to taste, and thcy should then be mnshed with
ll,r ordinlrv mashprj 'Ih" IurniD. should be small, finelv arrin.d, ju;cy,
smoolh rnd'sound, snd ql,oulLl LF ppFl.d, a. Lhn parr nprr Ihe -kin is 6l,rous
rnd ird iscs{ibl..

O:,Io,qs.

This $ell knorvn vesetable may be rcgardcd cither aB a concliment, or
as an articlc ol rcal noudshncnt. All thc members ol thc onion family are
cha*rctedred by theil very strons ilavour a.nd odour, due to the prescnce oi
allyl sulphide. n cbaractcristic oil like oruanic compound of ulphur.
Different vadcties oi the plant vary somcvbat in iavour and composition,
and the flavour is usuallv more abundrnt in the bulbs, or l.oots, than in thc
l, x!c. or orh, r prfl r. Thp fla! our y;Fldinc materia) i" vcry lolat iln. rnJ ls
brok"n do$ n by h.a r I o "om. 

err"n, , rnd .on.cqueDrly rhp cookFd vFsc, rblc
bxs a 

',ru.h 
rnildcr flavour rl'cn lh, ras. Thp proDo:r;on 4t sslrr, anil

nurri"nrs, in onion- rari s anrlly, nol onlJ virh the \.ari"ry bu- rvirh rl"c
sr1g" of src$rh, and rhe n",hod oi "lori-s {h"m. Ar 0 "liqhL flavouring,
the onion is considcrcd an improvement to nearly aU Nade dislies. In stews,
pies, etc., it will be lound beticr to flrst placc the onions in a littlc boiline
w6ter 'ith soda, rnd therc aUoived to remain ten minutes. The Nater,
{'hich wili be then found quite srcen, should bE th€n thro$n a\r'ay, as it
conrJins th intliensriLle p,rr of rl,F onio,,.

FRESH PE,\s tND BI^NS.

Pcas and bosns should be boiled by placins them in boilirg x'ater, into
which a litile salt, and carbonatc sod& hns been dissolvcd. By cookine iliis
waj. the natural srcen colour is retained and they are madc casy ol disestion.

The quicker thcy arc cookcd, stiined and seNcd, the morc tender they

Vico'raElx MaRtto\..

Veeetrbte narro$s should be peeled, quartcrcd, and the seeds removcd,
thcy should then be ploocd in boiline i.atcr into which a littlc salt has been
rdded, and boil€d until tender. TheJ. nrc also eood mashed, for $'liich
thcy rnust, be boiled, dmined thoroushly, and mashed smoothly, addirs a
tittlc buttcr, or drippins, pepper and sr,lt to tr,ste.

DErDD BE^NS 
^ND 

PE-{s.

Dried beans nd pcns should be soakcd over nisht, and in the mol]lins
i{ell rashed Nith ctean cold wato. To cook, piare nr a boiler atlo$ ine plentt
ol room {or swellins, add a little sait and cold v{ter and bring to a boil,
€ilnmer slox'ly lor 2 or 3 hours, pr uDtil tender. A piece ol brcon fat or nd,
previously clcrned, greaily improves the flavour ol dried vcsctables if cookcd
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.CaLl,asrl,ould b, well $ashnd.pi.k"d An.l td1 insntrcJ s.srrrtorashorr
rrm., lo axtra.l or drivp r{av Bnv in..cts rltor mrv bc in ir. Tt,ev rhould
pF.p'qAd in pl,n,v of hoiring qrlrr, wjrh c li,rt".;tr rid soda sdA.d, snd
boilrd qu:.klt, LE\rr\c rHf, sorLf,R LNcoTERLDT rhis not onlv helos Ioprc-cn. rhcir.olour. but cllolr s the indisc"tible nart" Lo oa.,s awai. escoon
as done rhFy s i l -ink ro I he bo,rom. an.l .hould 6r rak"n up a1 onio, 'r";n"d,and kFpi \r:rrro unr il { rv.d. B} so doing rhcy bF.omp mpllow. and prp-.rve

BEVERA6ES.

TrA-PR!!AR.|T roN oF TE.\.

Hpat, thp Loilcr by pourina in ro i, a pirr ol hor saFr $hi, h is rh"n lhrown
a!,ay. Thc dry rrc should no$ L" put in. and boilir s war.r pourpd o\ pr ir.
and the can closely co1'ered ior rbout,8 minutes to dra$.. It should then be
strained and the leaves well rinsed \!ith boilins $'ater bclore addine the
susar anamilt. U hrn makins lar.Er ouan' i' ie. ol r.,' ir q ill l,e bcue o otrr
rh" drJ i"a in,o rbin muslin b;ss,-ri"-'oosely, so rs ro allow.uflirienr soicc
for the l"ave.,o erp:rnd and gi\e ouL rhcir lull fla\ ou.; pur th.m :n rhc rFa
vessel. pourins on rh. bo:lins $rr.r, and alow ro enrsln in a varrrr ph.n,
closely rovcmJ lor abour 8 minur".. ihen $i l'Jra$ ,h. bxcs, add rha rnilk
and suear, and serve as hot as possiblc. Tea should never be rnade in & vessel
that hes contained broth or soup, unless it has been tiroroushly cleDned
before use.

CoriEE-PritPARAIIoN o! CorrEn,

Boil rh"properquuriry ot war"r in r LoilFr. Assoon a. rhpv&rFr boils
1ck. rhe boil.r off Ih. 6r", pur'n h" sround.ojT"r. AdJ LhF.ucar rnd srir.
.o!Fr rha boilpr.arptulLJ and infusr ior 5 or C minur.q. S,r3in,;ixqi,r,t,oL
milir rn.l qerve

Another method.--,Uter tlle cotree las inlused a little cold vater can be
sprinkled on op. N\i.L .t|rq^s all lb. srounds ro rFrt1,, lrrr.ins rhp roff,.
briehr and .LFar. Th. .offc".an rl'pn La poured otr. nri\Al {i'h milk, and

IMPORTANT.--CoI!EE on rr,r $couio NEVER BE lo ,ED.

, Coco,!.

Co'oa should bF prppar.d ca_ lolloq-: Pur rhr .o.oa anJ :usar ixto ts
cup or ba-jn, mir rus.rh, r wi' h a spoon, pour on i he boilins $ al, r, srlrrins $clt.
add ihe milk snd serve hot. When preparing ii in larec quantfties, it;i]l be
lound bFrLpr ro mi\ rlp .ocos ard suaar into a rl-it Dx;re wirtL rLe rnilt _

rh, n a,ld thn boilins srr, r, boil rhc misrur" lor rhrF; mi1urF., ^,-Dins ir
wc I -rirr.d, rhFn .prvr. Tha Loilins dpvptop"s rnorc tullv rhc Rrroirr and
aro',,x oi rhp, o.oa. A rearpoonJul oicocoa lor *.h man s irt lJe f ound sumcienr:
6us.rr, 'h. 6smn omounr as laid do\!n for cotrpe. Mijk a: allo$rd lor rca.

CONDIMENTS AND SEASONINGS.

Salt, p"pp"1,.ayF.rnp. mustard, sugar, .lorrs, a lspi.F..innomon, nutmcg,

SaLr. Srl, is slmo.t impos.ible ro adulrFrale. Tl,c nnF5r is kno$n by iis
whirFn"s-, fin" cry"rrllrzsrion, chara.ter. dryn"sq, .o'npt.t. rnd , t.ar;otu.
rion in $rrFr. lr is I h^ mo.r importanr of rh; conJim, ni", cnti is u""d rrtpn-
6ively ro Drp!.nr thpdF.on,rlo.;,;onota,imll and v.ceiabl" "ub,1.n".", ond
np:rrlJ c\"r) rles.riprion ul food pr.pared.
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PBppEE.*Black a,nd white pepper is much adulterated with meal, clay,
glate rubbish, buml, bread, ctc., whicb teods princiDelly !o subdue its
6tre!g*. It should have a purgen! arometic odour, and be bot ald s,crid to
tbe taste.

C^YEN\-E Pxp"aR.-Should be of a bdeht, red colour. It ha,s atr acdd,
sromati., aDd exueDely pungerl taste, sell,ing the mouth as it Eere on 6Ie.
It is oltetr adultcrated with brickdusi,. The various kinds ol popper are used
in soups, stews, ctc,, io sive tbem a warm biling Savour.

MusrARD.-Mustard of guod quality is ktrown by its shary acrid ta6te and
smell. Tl, is adulkrs,ted *ith pea €our, meal, eic,, bul tbis is no! iDjurious ro
beallh, mustard beins too bitl,er to us" by iiself. It is used to Eavour roast
Feet, eoose, €1c., and tFnds to correct the offecl of tbe strons oily fat in the

Suc^B.-The desciiption usue,lly used in the serl'rce is the white cryBtel.
This sugar is nearty fiee lrom adult€mtion. It is used for all culinary pur-
poses in the 6ervice. .'

Cr,ovEs.-Cloves are us€d to flavour soups, sauces and puddings. '
Arnsprc!--AllsDice for meat. €hc.
CTNNAMoN.- cinnetnon is u$d in sweet dishes ard drinks.
NsrMrGs.-Nulmees io sweet dishes end beverages.
Macn,rNo Conng PowDER.-lE used to flavour soups, stews;3auces, etc.

TIIE COOKING OF R,IOE.

BoiliDq rice in smaLL ouaotities. Wash the rioe in sevenl waters, pick out
the dis.olourcd and unlusl.ed arains, and plece il, on to boil in plenty of cold
waier. Tbis is the 6c.re! of Earins lhe ric. whoLF, the wai€r keepine ihe
slairs seDaratn; lcav€ ir un.ovFred and brins slo$ly (o the boil; Ehake it
oc.aaiotrally ro prevcnL buroins, buL do noi si,ir, iI it cao be svoidrd. When
it bas cinrmerFd aFtrily, lrom twenty !o tweolr-fiv€ milutes; it should be
tender. Pa(;a rire wjll troL req'rirc quite as l-ong to coo! ss many of rhe olber
varierics. Shake io a rittJe sdlt, a,ni a.airit on a corander wLen the srain
will separsLe a,Dd be ol the 6ncst flavour.

BoD-rNe RrcE rN LABCE Qo^N'rrrrEs.

Prepere lhc rice for boilins Bs alrcady directed. Have ready a boiler con-
tsining eisht r imcs more water than there is rico. Brine to a.hary boil, throw
in,the.ice, draw the boiler back lrom tbe fire, place or the lid, alrov to Btand
for ten minutes, remove the lid, gently stir the rice, rcplace the lid, a,llow to
remeiD lor ter minutes more, see th€ lice iB cooked, strain off the water and

'Care sho ld be taken that it is not allowed to rcmain too lone in the boiler.
Rice rhould never be overcooked. Rice vari€s $eatly in quality: Carolira
is the best, lareest, and most expensive. Patm is almost as good; the ers,ins
sln small, Ionc, aDd nhi(ei il, is used ehicfly for curr;eE. l{adraE rice i. the
cbeapesi, ard yiclds ptentiluuy. It formq, mosl valuable article of Iari-
uceous food; it, ie lisht, Dourishing, ea8y of digestion, and .h€ap, s,nd Ehould
be kept closely covered to keep itrsecls from it.

Rrctr PuDDrNc.

ING&EDrrNrs.-Rice I poutrds., milk 4 gallons, sugar 3 pounds., one-hall
- 

Wasb rhe rjce in cold $ater, and boil untll nearly Lender, straio the walFr
from ftc dce. Crease lbe sides ol the bakitrs dish, m 1,h€ milk snd sussr
joserh€r, divjd" ih. ricF equally bFtweeD rhe dishee, welt mixed with the milk
aod suE r. FinFty chop Lbe slrel aod scatter ov€r Lhe top. Bake in s moder-
6ire oven lor one hour.
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MILK POWDER,,

To mir milk po" der properly proceed in the followirg manner: - -
For laree quahiities. To on. pound of poqder, take Bine piots ot clean cold

water, sprirLle tbe miLk powder lightly on the top oi Lbe water, about two
ounces tl e i,ime, (hen bcal, it injo lhe seler sritb 3o egg bes,Ler' or wbrp'

For small quantities, use thrce level BblespoonlulE ol milk powd.er.to one
cup ol weter, or use six Level tablespooDluls Fben one prnt re Deected, tncn
Prooeed to mix a6 above.

The mill oowder Musr atw\Ys 3E sPRrNKleD oN rEE roP or cLeAN coLD
*aii''. u6'iit iiJ pi6pi:i-'"*t i. it qarm wa{er.is uspd' o'1he watcr poured or to
the milk powder, it wiU form into lumps' shrch canDot be beaLeo amoorr'

BREAD AND BUTTEN, PUDDING'

Bread. butter. milk and sussr'
ci,iin! 6ii'iii"ti;;.4;au] t hio.lices, and covPr Lho bot'tom ol a ereased

bakircosn.Mi!LhemilkporYdeI(aspIevrouelyFxpEIned]
suasr"d sweeten, thcn pour over th€ bread. Melt vour butter, anct pour^ov€r
Lhe whale. Pllc€ jr rhe oten, and bakc a golden browr. beel eueL' Eoery
shreddfr. ca,n be used instead ol butt€r.*fn1ii"di,!'i# iiil i""i".t.'ii'--'"i'ti.a .t 

"sins 
stare, or rert-over sl ices or

PASTE .FOR PIES.

In DreneitrE Daste the cook should place his bands under the tsp lor a few

-i""i."*l"o tEoi *r"v rouv bc quite cold bFfore louchins lhe ineredients
frcaroreNes.- Flour. dripnins, salt a.nd cotd wa!€r.
Fi""i" 

"U"a 
tl" a"iooins; ;ho,r ld it be hard: if solt, it must be brcken into

amall oieces aboui the'size of a, walriuu. Mix the flour and EalL well together'
;d,t '[;-;;i.;i;". which should not bF rubbed into {be Rour, bur carerullv
;ii.d- w;ik ihe whol€ lichrlv itrto a, smooth paste wilh rbe r€quired
ouanLirv of cold weLer. iurn out;n rbF table, Iold snd toll about lour liEes,
dr pF.ilishtly wil,b the haods, roll oul, it is thcn fit for use.- fh;aUolJri*t" *" Ue used ior meat pies, sea pies, meaL puddines and jam

'o$l -'ke n in- -lI. Eke vour paste aod roll it out to about one-hall inch
**ia it" ia,ii .""' ii, dadpthd edges of the ps.st€ and roll it up, .are beiDs
r.;ken rhat'the DasLe at the eDas adheres to cach other to prevenh tbo jam
boiune out. R6ll up jn a .l6th, place ;n boiliDs wat/'r, and boil sentlv Ior
three houru.

MEAT PIES,

Mca!, flour, drippine, sall,, pFppFr, ooions.
Maki the Dast;: seDarate rhc sPtt from tbF bone, aod cut into pieces

st'our an inch souarc: ;lace s,lirilc ctock in the bakins dish, tben {hF meat
a "IGd;;i"ri. seas6n witb salu and pepper, and barelv cover wijb slock,

leval rhc aurfac. ol the Die. line the sides of rhc dish with thc roush portions
oithe oaste. and cover 1,he remaindFr: makcahole in thecenrrc,wbicb FiIt
ailow the unwholesoD€ aas senLr€,(ed by the conGDed oeat cookins io cscepe;
Dlacp in the ovenr when j,be;ru.t be.omes firm, tbepie should orlybe allosed
io simrner e.ndy until cookod; cover witb a sea€ed paper il necc$ary, to
prevent ihe crust bFiDe scorched.

. SEA PIES,

Moat, flour, potsloe., drippios, sall,, pcpper. mixed vesel,ables, onions.
Peel or serap€, cleaa and cut up ihe vcgFiableE and onionsi peel eash'

eod qli.e the ioiaroes in halves lenel,hwavi. Make the pasie. sepsrate the
Eca! irom the bonc, and cut inio smell piFces; place dome stock in the cook'ns
vcssel, add lhe meat with the pou,ioes. vege@bl.s. onions. ef.. sFason wrtn
Depper and salr, barely cover Fil,b sLock; cover with paste, making a hole m
ihe cenrre, I! requir"s to siinmer for abouL 3 bours.

j



4eat, drippine, flour, pepper, satt, and onic;ns.
. Prepare lhe pacre. ,nd divide inro p611;on". separale the mea,L from lhe
bonce ancl .ut it jnro rbin sliccs; p"Fl,.tean, aod sli.c (hp onionst hav€ some
vessel8 rcacly, End equally divide rhc m.er, onions; pppnqr and;altr brrelv
correr wrth siock, danp lbe Fdsps of r.he v"ss"l, and covFr wirh rhe barr;_'i-re up securFly wirh .lean.lolhs, plunse into boiting wai"r, ihen alliw to

MANoAt oi Mfi,rr Ry cooKrNG aND DTETARy.

MEAT PUDDINGS.
o,f,"Tfi 3i_$3?ffxl.,

SECTION 6.

'c ou'rgNt-s.
Recipes tor the cookins tor r00 mer with canned **5^.r.

Beettissoles.. . ... . . . ..... . 43

I,Ii,iifpi"", st"*.a **ed beel. ..... 43

, a;; pi.. 44' Poraioc pie... 44

It'rnt.rs oh.. . . {4
pea ioup .ltU ssLL t.et or pork. 44

RECIPES FOR IOO MEN.

CooKrNG or CANNED Mrars

BEEI Rrssor,Es.-Mince finelv 75 pounds of canned beel, add 37 pounds

"r-t;;t; ;b;; mirt0 pounds or drippils and-seasoo wirh pepper' chop
C Dounds oI onions fin., Dlace in the pan $ith a l'(tlF dnpprng' aod stFw genrrv
riil a nice t'ro$n colour. then.add the othFr incrcdieDta. :t r the whole $'ll
tosether. di!idc into bCls, aq'd trv a Bi.e brown colour and srrve w'tb som"
trawoured cravev.

MqqhFd"nol,r;e..an bc used in licu ot btead .rumbs.
a;;l;J ;;;i-l"tt ;';r rrom dinncr or supper cao be used as abovc; but

salt must be added if fr€sh rlrett.

WEEN MAETNe u? DlsEEs wlrE cooErD MEA{, rllt rEE rNGBxDrENls Musr
Bil cooraED rEroBE MrxrNG ToatrIlER. TErs rs TMPoRTANT.

ME^r PlE.

Canned meai. 75 pounds, 25 pouDals flour, 10 pounds dripping or suet' 6

noonds onions 2 ounces sali. i ounce pepper'
' t'ke the Da;te. cut uD and ctew I he onions wir h jellv f roDr the mFai addpd.
ctrr, the metr io(o dice and pla.F il in a bakins dish; add Lhc.ookcd onionB'
season with p.pper; cover wi1'h a ligh( crust, and bake in a quick oven balF
ao-hour.

SrEwrD CaNNxD BEEr.

75 oounds mert 8 pounds of mi'.d vcs'lsbles inclsd;ns ooions l ouo"e

""""er. Cur, uD the vcselables, Dlacc in rhc boiler wirh sufircnnl qa'er to
;;i,;; ih"-' 

"dd 
LhF icllv lrom ilie meat: snason well qirh p.pper. end stcw

i'iirLv. l";oi^g tho lid 6f rhe boiler closely shur unril Lhe vcg"rablFs are
iender, rh"n add Ihe mcat: l.r IhF wholA simmer tor teo minules and serve'

'i.,1) ,,l.ttlt. I ,)1,)
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SEA prE.

.Ingredienrc 1te ss,Dle as for Ercw, qirh 25 pounds of flotrr. ancl 7 ooun.loc'r onpprng. rus.ke rhF paster prFpare ard cook the \esptables and'oriolsas tor stewr whFn lbe vcse(ablcs t* Fnd.., ;a iil _;;j;;;;ff;"; ,;;l;a lrsht paste, and boil or sream ior t0 mjnur"s..

r\{ANO1I OT MII,ITABY COOrING AND DIDTARY. 43

SfE^MDD MEAT wrrE BEANs..Mcat 70 pounds, b€ans 12 pounds, onio$ 4
pounds, salt I oun.e, pFpper l ource.

lltEAr PUDDr\cs,...... ....... Mear 70 pounds, flbrir'10 p'ouods, onions 4
pounds, drippioe 5 pounds, salt 1 ouDce, pepper.

irEr rlxg.. ... . .. .. . . .. ...... .1vleat 70 pounds. polaloes 80 pounds. mi!.d
vpceiablcs aDd ooions 6 Dounds. sslr 1 ounce.

, pepper * ouno€, flour 14 pounds, drippiDs 3t
pounds,

It is to be noted that th€ vhole ot the meat ration is not cooked for the
midday meal. The thifty pounds not shown, is intended lor distribution
as steaks, hash, or Ilamburg steak, etc., and to be us€d lor break{&st or

pm^ro prD.

. 75 pouDds of mFar. ?5 pounds of portrtocs, O pounds onions, 2 ounces oah.I oun.c.pepper. ( ut up aad slew the onions $irh Lhe jellv from r,he mcadaooeo; oo or steam Lbe poiatocs: ehen cooLed, mssh them. Line rhe sidesoI.lhe diEh,with one-third ot rhp;ashed poraro"s: pla* tbe meat ;;d;;i;donrons rn.the centrc: B.qson $;th pFpper and a liirte sat(: cover over wi{h

, As tbe masLed poiaJo ab.orbs tbF moisture oi rhe mear, an.l ren.ter jtory, about Lwo prnts or grrvey prppared from.rhF liquid iD irhicb tbe onionswerc .ooked should be pourcd inro r he pie before scruiDs.

HuN.rER hn.
This piF.;s prepared in a similar manner and wirb rhe same insr€.tienisas potalo pic, bur tbe top is lett un.ovcred. Borh ru"i" piis Jiitiu-r,it".i,-il,"i!d

rn a, qurck ovPD.

?EA Soup wrrE Sar,r BEDF oR poRs.

-Me-s,t. 
75pounds, peas, 3pounds, I pound fl our. Miied vesetabtes, l2pounds.feDrrcr to season,

. Peel, clean, and cui up the vegetablns: pla"e the Fater in rhF boiter. ad.tthe veseur.blcs and peas (Fhich sbould bave been soalJ 
";",iiir,ii 

iiiboilscDrly until tbF leas aie sof(. Then put ioro rbe EouD teo Doud;.i'-;;;wnrcb snould lrave _been prcviously sell wa.hFd jn.lcan.old water. andsrmmcr gentty untrl rlr rs cookcd. take_ i( o!r, cover it up ro ke"p wrlm. Mixbo(re nour rnro a smoorh bar(er $rLh cold watcr, and add i[ Lo the sounkeppinc iL well s{irrFd ro preveni burnine: b.il i;ihi;iv-;i,;i;,;A;;J;:
. rnF rema'nd?r ot thc meat should be wFll wssbed .!r.ith ciean wal,er. Durrn a Do .r wrth surb.rcnL watcr to.ovFr;i, and allosed to boil fdr rhi'rtvminutes; thc wa,cr jn which ir was boited !b;;ie ;;;; rff# ;;";:'il'"boiler rcfilled wirh frFsh cotd wsicr and rhe meat simmered rill d;e: ""-

Sc,Ar:n or Ilrenrornrvrs REeurRrD r'oR 100 MEN:_

Brxeo Meer.rro Pm,rroEs. . . Mear. ?0 pouods. potarons 80 pounds, onions
4 pouncls, salt I ou..r- nFnbFr I ^,'"""lJAKxD MrAr AN.D BraNs....Meat.70 pounds, onioni j poui,Js,--- teans. rZ

MEar PrEs................... Mear zOpouods, onionEa Dound;.'n; i0;",;;;
salr I o nra, pepper_i ounce, d.ipping 5 iounde.-tsRowN SrEw. . . . . . . . . . . . . . . Mcar 70 poundE, mired ver;era6r.s "anA o,i",.i
8 pouDds, Eour B pouDds. s;lr I ouDce, pepper
I ounce.

PL{IN SrEw.,................Meat 70 pounds. mixFd vesetabtcs and onions
8 poutrds, flour B pounds, &Iu i "r;;;;;;;;;;I orrne

IrusE Srrw.,................1{*t 70 pounds, poraroes 80 pounds, onions
6 pounds, sal( I ou;c., pepper }'ou;; -------

fl
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PuDDrNGs.

Puddings should also be placcd in boiling water. The $aier should be
kept at & ste&dy boil. Flour qrhen used es a thickenins in soup, requircs
30 to 40 minutes' boilins, oatmgal froD 50 minuies to t hour.

EuLs.
PolcEED.-Brcak somc newl:rid esss into separatc cups; then drop tham

oDo alicr tire othcr into a stes'pan containins boiline water, mixed vith r!
tablespoonlul of white vineciar and a little snlt; kccp this boilins $.hitc thc
eges arc dropped ir a,t the side oi the stewpan; \r,hen they have boiled for 2
m inur.., d rr in ,l,cm on r. rlean clorh. , hpn plara Fach onF on a -qua r" ur "! el
pi€ce ot,-lr] ioast or f.icd ham, bacon, etc.

Boll,ED.-tr'or brcaklast, should be placed in boiline vater, and rllox'ed
from 3 to 31 minutesto sct the whites nicely; if liked hard, 6 to 7 minutes
will not be found too lonsi for salad, they should be boiled 10 i,o 15 minutes.

FRIED B^coN.
au hc l,x.on inro tl.in sli.e", rrir, e$aJ r h" ru"rl prfl . !nd cut off rhr riod:

nu irro a ""ld lrj ing pan. rl,ar :- ro iay. do not pls.F rhF pan on rhF tire b"..rr
Ll , L,i.on is in ir; turn iL 2 or 3 limpc, .nd dis\ ir on s v.rv hor di-h, noA.h.
rlre cgss. end -lip them on ro rha ba.on $i-bour l,r.aLine rh. volk, inJ
serre quickly.
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CERRANT Rorls.

INGRED$NTB.-The same as for plain puddins, $ith the addition ot currants

ProeFrl as lor jam rolls. qrsh rnd dry rh" .uFanr-, pickins our rhe "retksand aDy snl ihat may r, main, disrribure rhe currant. equally'oser the paoLe;
edd n thitr luy.r o[ sugsr, roll and 6nish as tor jamb rott;.

R,trsrN PUDDTNG.

flour, ra;.ins, drippins. ese poq.dFr, brkins powder, salr.
Sione trtrd .bop up rhe raislns if tim" sill aliow: if nor, usr.ulrana misins.

shrcd {hF dripping, then mir the flour, brkins nondcr, "qs r,osrler. saLr.
anJ dripping, add thF rsisins, and nir well roi.ih.rl add-"uFcicnL sarei
ro mak. a roll,er sriff pssre, divide ir inro.ctual pofl:ons, rje io a clorjr. and
Loil for4Lour:; iI rolled, as in a plain su"r puddins,3l hourc $iU be lound
sumcient.

DATE PaDDING.

Dates, flour, Fusar, dripping, salt, nutmees.
Stone the dates, shred the dripping, place the flour, 6alt, susar. and qmred

nu.meg in a disb. mi\ roqerh"r, ,dd rnp daips a-d drippine, rnir ih" wt,ole
s"ll. Iue..rhefl moi.Fn virb suffi.i"nr "old $arer mixins list,rly/ ro make
a tolerublv soft Lloxsh.

Tie up in cioths as in plain puddingL and boil sently tor 34 hours.

B^trED'Rrcx PUDDTNG.
nice, milk. susar.\ 0.h rhc ri.F-in cold waLpr and boil until r"artr rcnder, .rrnir rh" $31erIrom.the ce, butte. the sides of the bakine dish, mix thc milk and susar

roe rh, r dividc rl,c r;r. .qualry bF, {Fcn r\i di.hF., and w"tL n,i\ $ ir h lhF
milk end -ugar: disLrrbulF rl,. burLcr in small pi,."s ovF h" ou"tane, cro,e
a little Dutmes over the top, and bake in a mod;rate ovcn fo! I hour. S-tices
of candied peel, cutEnts, o. sultana raisins may be added to inprove ttie

BRD,{D AND Burrnn Pr:onrrc.

.BrFad, auaur, 
"urran,., bu'rFr. n:lk. suel.

. { ul rn" bFad ioro modora,lcy rhin.licee \rpmor. nny hcrJ.ru.rr, butrFriri wash,dry,and.greluilJ pi"L rb, "unanr., trce thesucLlrumskinand choD
hnF: pL..0 lsyer of L'Fxd aL Lh. bolom ot thc dish. a taver of curranri
and su'ar, and su^t, rhcn enorhcr Iur(r ot bmed. antl .o on;hcrnarelv_ rirr,Fdishi.nerrlylull. Pourintbnmilk:rrrh"sidFofrn,.di.trunrilir a;D"ar.
on tho s,rl{a.". B1k" ol a ni.e bro$n colour in a mottc.rrF ot"n. ir $i
rcquire 1; hours.

TiProcl

Tepio.r, n,il(, suglr, nufmags, bur,eri -!ak rherrDiocaina.mAllo :,nrirv
oi $arcr. dividn ir .qaullj :n Lho dish.s, sdd rhe sucir to Lhc milk_ anrl weil
mi\ w:trr tapio.r, brtak rhe bu,r.r in s'nall pn.cs. dinr;bule o,'er rhe sur-
lace of the prd.line, s.ate e nutmee over cach dish. and bake tor t hour or
lung.r, rr.oFlilg lo rl|c -iz" of lhe pudding.

. A""L\ PrEs oR l.^na-q.

flour, apple-, drippins. I'akins powder, susa.,.lur"d.
- 
Mrkr th. pssrn dpfrit"J in No. l. D"",. .o"f.. and .ur rh. spptes in.o sti.cs,

plice_a tlin bode} ol past€ a,round tbe sides of rhe dishes, anij add the susar
and rloves, \l-ith sutrcient water to covcr the bottom ot the dish, cover with
pd.lF. !n.l bJt" ir r qui, k ovcn lor I hour.

t
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A?P!r PlrDDlNc.

rtour. dDDIr., bakinE po d.r,.uaxr,.lov.s, salr, dr:prirs.
tr'lakF ll;; plsLc, p..1, .orF, rnd rut rl.. xpr'Fs in'a s'icc.. Lino {be insidP

of a .cook, r" ith a porrion of rh. p.sr^. lla.p in 
'ha 

ipphs. susar. and
cloves, $.ll .over Lhr borrom ut thp.ookFr wit\ \'a1ar,.ov.r sirh lhe
r.maindFr oi rl,. pasrp, rnLl qjth a mod'mte:tPam $ill r, ituirp lrom 2 lo
9' hours to cook.

ArPti RTNGS.

IrJple nss, or Rny lruit from i'hich the moisture has been evrpolatcd,
shoilJ be so; k"d jn, I.c aamc cruan, j, y of wsler lor.ichl or nin" Iiourr' Thev
sre 

'hpn 
us'd ca dF,3ilFd for irprle tar s "am bcine takeq howev.r. ro s."

thai they do not get dry durins the process of cookins Dricd or cyaloratcd
Iruits require moie iime tp cook and absorb ore E?ter than tresh iruit.

PRrED trrGS Af,.-D PRUNES.

Ii lor st€n'inq. they should be sep$rated and picked over, then soaked over
niaht io sumciinr $ater to covFr rh"n. fis. or prunps mav be stpwed Lv
misns of st"am, or ir a corpreJ di"h in an oren. Sufr.ient Fuscr roswF.rFn
lhcm should br adJFd, and if r' quired, a lit ''e l"mon flsvouring.

Iias lor Duddinss should be prepared as lor stewins, the hard stems
removed and the fruit cut inqo smatl lieces, then proceed aslor Date Puddins.

TRE,{CLD PuDDlNo.

Flour. lreacle, bakins powdar, cgg po$der, selt, drippins.
.?l,!ce the ltoul. bakins and egs povdels, with salt in a diBh, mix well.

Pur in rhe choppcd d|ippins..aJd sumci"nL ,olJ qt,Pr lo make s rolprably
Etifr D:rsre.

Rojl orLt aboul, half an in.h rhick, sprexd the 1r"a.te over Ihe BUrfac. of {h.
DasLe. darnD th. edqps, roll tround, l ak iaa 

' 
are rl,trr the etds adhcre +o ca.h

;th^r io nrav.nr rh; ireacle lrorn Loiline our. Tic in a cloth, rnd hoil scntly
lrom 2+ to 3 hours.

Tnnnclr Ta&TB.

Ilour. lro.lF, driDDina, bakine powtl"r, arJ bl.nJ .rumbs.
IIakF rhp pa-rc. Cr"rs" rh. inside of a pi. djsh. Roll out thn oestp to

e,bouL onFFiihil, ol .ninchthi.ki lin. lhein=idFolthedjsb; sprcad x {hin
laver oI trcile ar,hc borlomi sDrinlh on th. br"ad .rumbs. Cur a pi"^F
of-b^s1e the sizc ol the di.h. Pla.r rhis on rL" !on, aJd ino{hFr lavFr of
r.eicl". rh.o a lavnr of pa-rp, antl .o on rill ,h" Ji.l, i- r"arly lull; bekc in
a nodpmle oven lill ,lon"i riurc r..tuircJ ior brkins JFpFnds upon thF size
of the dishi an ordinarr' dish about 4 houls

tr{acaRoN1 PVDDTNG.

INcREDmNTs loR 60 MtrN.-Six pounds macaroni; 3 eallons milk; 3 pounds
suEar; 1 nutmeej 

' 
pound butter.

Break the macaroni into pieces abouii 1 inch lons. Drcp thcm into boiline
'$'ater to $hich a little selt has been added, and snnmer lor about 40 minutes.

Proceed as ior rice pudding.

Brscurr PuDDrNc.

INonEDrENrs roR 60 MrN. Ten pounds bis.xir crumbs; 4 pounds flour;
3 pourds susar; 3 pounds sLet; 4l tablpcpoonfuls l.mon or linc-juic.; pin"h

{

COOI(ING .{ND DIET^RY. 4S

' MErHoo.- Thorcur'hly dry rhp bi".uir.. rbcn.ru.h wjrh a ro ing pin orprss rhrough r min.ing n3.hine. iork in.old qa{.r for abour j5 ii;ures.
RFmov".aI "kio rrom ,he "uF,. Lhnn.hop;;;; fi;;. AaJih; n.,,r 

",ig"",Euer, -dr .oncl r nFluirc ro 11,. sorkcJ L,is.uirs. Srir Foll iosFiher
1\rLrr- 6uln.rFnt, $ai"r Lo mskc r s.ifl Drsjc. CFa"" .omF basins or disheq
ancl borl or brke till dono. TLc rimp altosFtt tor rookins d.pends on {b" size
of the Duddinc.

B8!AD CRUIIB PuDDrNc.

INcRLDIE\ s roR 60 Ifu\.-Eishr pounds br..d.rumb.t 4 pounds flour:
3 porndc rurrdnrsi 3 pounds mi.ios; 3 pound. 

"uer; ; poun.ls.uAari a lirtle
spice and a pinch ol s::!lt.

MErroD.-Carefully prepare the lruit, then procced as for biscuit pudding.

:
BArxD CusranD PuDDrNos loR 5 oR 6 PrRsoNs,

On" and on-halt pilr. ol miLk, 
'h" 

rinJ ot I lFmon, + lound ol mo;-r "uaar.aod 4 Fsg.. Pur rl,e 'nilk inln a E€uc.pen wilL Lhn susar and I, mon rind.
BnLl l"t Lhis inru.e lor hall an hour, or un+il 1be milL i- q-l flavouFJ, whisk
the esss, yolls ard vhite; add the milk to then, stirrins all the while:
then have ready a pie dish, lined a.t the €dscs Bith paste;lreadv bakedi
5,rair (Lp.u.rrrJ inlo lle Ji"h, arar. x li' I le nurm.s o!.r Ihc rop.,nd bake
in a vp-y rlow ov"n for aboul Ireli an hour or c li lc lorriFri rh, flavour ot
the pudding may be 1'aried by substitutine bitier rlmonds lor rhe lelnotr
rind, and ir m3y l,r rnuch cn'i"h.J by u":nt hsli.ram rnd Lxlr mitk, and
doubling thc qucntity ol eggs.

Anno*'nom'Brrrc M.{NGE roR 5 oR 6 PDRsoNs.

Four large tablespoonluls ol anowroot, 1* pint3 ol milk, 3 laurcl lcaves.
o. the rind of + a lcmon, susar to tr,stc; mix to a smooth brltt€r the allow:
roul s irh I pilr ol milk: pull I " oLhrr tinr on rhc 4ra, $ irh laurFl l.r\ rs or
l"rnon peel. sl,i.h"\rr nly bF p.Ff.rr.d, snd l.l rhe mirl(.imme- unrit ir
is $ 11 n:'vourd. Th"n.,rair rhe milk rnd add iL boiliu to the mixcd
arroMoo i c\v..r.n \virl, sifr^J Fusrr, and j., ;t bojl, s i-rins ir :,tt ,hr rjmelill ir,hi.l\pnj ulli.ipn, y ro.otur from rh. sp.r.eprn; gr"a- a mout,l I i'h
pure salad o;1, pour in thc blanc-mange, and shen quite set, tLrrn it out oD a
dish, and pour round j a"onrpor.ofjny ki doffru;r,org.rni.h it $irh jrm.
A iabl'rpoonlul otbranJs. sr imcrl in-u-iL.fur.uhebrrn.-mr,ne"i..mould.d,
l-prj mu.h ilrpm\.r rhc flavour ol IL;q di,h. Cost 6d. $ irb rh, g::rnishing.

Clrl.ll BL,!NC-tr{ANGE.

On+qucrLe" pound .ugar, 1f,"a.'m;tL. I; ounce: tirslass. ilre rind or I
lemun. a laurel t"rv,^ I'ur all ihe ineredipni. into x.in,,asaunppar, a. d boii
e n v Ln'il rrp icinalrs. ic di(olved rasLc iL occasion'llv r,, as.c 'in$l,crh.ril i" buffr.ica,ly na!our"dwilh rh"laurel lecvns: th";takc tt,"m our,nJ k".f srinjnc il'" mirrur. ov.r rhc fire lor abouL l0 minurcsr stm,in ir
rhroush a nn^ .i.vp jn,o a jus:rnd whFn n"srly cold, poor ir inro a N, .l nil.d
mould, omittile the sedimcDt at the bottom; tuln ir 6ut carefulty on a dish,
and gamiSh with prescrves, b eht jclly, or a compote of fruit.

B,rxro Rrce PtrDDrNG roR 5 oR 6 PERsoNs-

Small tercuDful ol rice,4 csss, I pint milk, 2 ounces trcstr bufier,2 ounces
L"cf rnarrow. I pgund of.uryanls. 2 rrblcspoonfut" oI trxnJy, I nulmes. t
pouod .ugxr, and the rind of + o l"mon.
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50 ilANurlt OI iI'ITIRY COOKIiiG lliD DJELARY.

t,ur rhe l,.mon rind rn,l milkin,oa"'-wpr,n,rn,lr-' ir inlucFunlil rho milk
is ocll larourd wj'h rh^ hmun: in,h. m,anrim-, Loil rhr r;cduotrl r.nd"f
in w.,rer. $ith a \'"rv -mrll .rurnti'v of slal,, :rnd wh'n donp lpl tt Do

ihorouehlr d-alr"d; bpat rhc,sgs. s ir in ll,"m the milk whi,h lholrld bs
;r.;i'e , ih" burl r, mrrrorv,.urr3n,r, snd r.m3inios ingrFdiFnr': edd IbP
ricc and mi\ rh. wholF rosclh"r, Iin'rhp odsF of lh'Jj.h Nith puff p3si"'

"'ir in rhc nuddinr rnd I'rLe in foruhour '\r.+quArl"re ol Rn

irour. Sli"i'" of l.mon p.l emy be rJd"d or sultana 11t;nq mxv b" sul,sfF
ttltcd ior curmDts.

MISCELLANEOUS.

, T^?rocA PEDDniG.

I-ur L0 oz.. ol r3Dio' e inlo a srnNnan with 3 lu{],rr ol milk 6 oz' af sul|!. 2

nzs hrrr r, r. r nincli of .!'i. rnLl .om. srar.d r"mon p' "1, s'ir ihiq ov"r i h' hrc
iili ir l,oils- rh,n $'jthdra\r iLi &dLl 4 FAes, mix weli and bakF for l^all Rn-ho',r
i;; 'i" ,ti.h. tt rbo esas b. Nhipprd -"paral"l1. an.l g, nlly mi\.d in $irh
pn p:irarion, th" ruddrne will h. much liehr,r. AII kjnds ot trrin.'"oU"
iubi,sr".- mav b^ pr.prred os abovc.

Pr,rlN BRIAD PsDDlNc FoR 5 oR 6 PrRsoNs.

Odd oie.es ol crun,b ol brFad, -elr, erare.l nulm^s, moist 5ussr. nu llnra
rrd;iG;. Rr"rk h. brFad inro 'm;rl Pi"pc. and pour a' mu'h boilinq
iia(cr on rh"m es $ irl "oek rhrm $ell I l, l rhFqe stand unril ihe wBl' I iq rool,
ttien prcss it oui and mash the brcad with a fork until it i6 quite lrce from
'"r,iii."- ,;" otrlD. and to "a"h ouarr ,dd I j"aspoonrul of sal' l olc;rr"d
."r-.'.:l "^.,i'oiit susar, and I ib.urrants; mi! jrallqcll ros"rher.:1rd
b,,r irlnlo a vell-butrerid oi" di-h: sno"rh rhp .urfa.e $ilh rl . ba'k nr a
i."""- ^*t "tr"c 'r,.n 

all oie;Folhu'jeronIhPro!; baLF in 3' qui"k o! n for
r! horirs. aia se.r " v.rv hor. Boiline milk.ubsrijutcd lor th. boilins wa'"r
q"out.t v"rv much imprbvF rhe pudding. Co.t Cd.

BRIAD aND BorrER PuDDrNc.

2lLs. bc"ed, l lh. Lurr.r, llpin(solmilk.4cr.Eis.-ueriioias'e.ill,..urranr".
ffavorrrinc of vanillr. grsl.d I.mon p".l or nul,mes.

Cut rhi tFad jnlo slh"s, and bur" r ih"n nnd plecp in x pi' di'h. \irh
cutr.nr. bers'en.a.h layrr and on rhr rop. sw..rpn xnd navour thr m;lL
eir her bv inlusins a lir rlF l.moD pr{ I in it, or hy addinr a f w Jrons of "'."1""
ot r rnir6: sell qhisk lh^.sqs and srir rh.s. ro.hF nilk. s'"ein this ov"r I h^
hread and butter. and bak; in a modemte oven for I hour or morc. This
n ,ldinl mav be verv munh er.ich'd ljv odJine "cndi'd IrF"l or m^rr rges
itran srarel ibovo. i-shoutdnor b.juin.doJ,,hur )nn( ro,hrrBblp ia Lhe

dish, and is better il msde about 2 hours bc{ore being baked.

BorLtD RrcE Pt'DDrNG.

I lb. ri". ll nilrs milk, 2 ozs. bu,r"r,4 asas, ! oz. sa,lf 4 lerrc rsl'lr
soooirluls ol sucri, RavourinqforaL,.. SleF lh. ri.. r.rv s"n'lJ inrh"milk
r'n,tstr.niLj'LenCcroouriiinrorbx-in: s'irinrhFhurieratdlelircr.l'l io
coul, rh.n h ar rlc "sgsi add ihFsF to thc rica $irh rl'p 6u6.r, szlr and anv
flawourinc that may be aDproved, such as nutmcs, powdcred cinnano!,
srir.d l;,on p.rl, ;\"^n"F ol hir'r tlmonLls, or ranilla: wh"n D'l i. w.ll
;rirr,-l, nur r h" r,uJdins ;nrn . buit.r.J ba"ini ti" j' Jos n si l, a.'orh: plunec
i1 inro boilinc watcr. anLl Loil lor l1 bour..

}TANUAN OF ]TILIT^IIY COOKINC AND DIETANY. 51

BliE,lD prDDrNc.

, nraJ. .urrflnr- or m.ins. cardi-d p.."t, sxssr, choppFd sueD, flour, mitt.
ocKrnq powcer! ano saLt.

So€,h the brcad in warm {'ater for 15 milutesi sqreeze the brcad as dry as
I'o-.iLr'ri 3J,l rhpfruir,.hopDc,l -u.r, florrr rrd srri: nri! srtt roqerheri dis-
:oltp rlr, nRk.nrpo$dFrin rhcmilti 3.ld rhialorh.orhprineredi"nr., -rirrine
l"l.i a ,i rl" "nic,. sing.r or s,nrpJ nurmca moy Ln aJd,il ro in,p.ov" rh;

{]r^.-. th" ilsidp of o d:rh: Dla.. in rhr mi:trurn. smoorhine rh" surta,o\ irr, rl,F br, L ni a r,,,,1, spoon: s,exmorbo;llor3hoJrc.

, Pr,^rN P,{Nc,tKEs.

\lir in a Lasjr q'rr, c spoor 4 ozs. o{ flour.4 .ss:. I ri,rl, ..tr, sor,. srar.JI r,)nn pp.l. and s p;nt oi n,ilk nr.rp.r', In,l try.poonrul" ot.hi. bi, r^r s ir h ali ,r^ bu-r.r in solall fryins pon. o\, r x "lo!r fi.e.
1'h. psa.ok"s mus, bp fri.d or, Lolh sid.., and $h"n donp rorl.d uo \\irh

..rsa" in-id', and dis\"J up on 3 wnrm di"l,. Fp n"h pxn.!kcs arc rr;dr b\.
;n-".Ju.irs somp pr.-prv" jn rl,n ordinerJ p:rn rk".

- P^Ng,lKns (SEcaR).

Pu' lh^ pan ^r tl," 6-F $irh a rrbl'snoonlul ol driDpina,', r i' mctt. nour o{I
3ll ll'1r i!no1 \{rnr'd,rh.npnurin3labl rpunnfJl. ul r h. "orlo$ ;n! barier :

Rr"rq 4 csc" in a ba.in. add 4.rnerl rrl'l"sroontul.ol luur,2ia;sooonful. olcurar. a lij rl. salr. b"ar . l \ plt toqF'h.r, mi\inq by d"src . hef a ninr of mirl
a lir'. mo.r or l"s. d.ppndine on lhc siz" of th",er" rnd rhe ourlirv ot rhe
flou.; it must t^rm a Erhcr rhi.k b r, r, 0 lir,r. iins. r. , im;non: or anv
or1r"r Rrvour.an l,e add.d ;f pr, i, rr. d, z "ees onlv hav he u""d. bur in rhis
ca". ,-. |1 lirl' mor Fou. rnd rni'k. \th n - L and one sidt' brusni6h. tav
ho.J of t h' pcr ar lhe.rlrFmiry ol r h. hsnurp, cjr' ir o sud,l"n hut Jlillh, i"rl
up$xr,l, a"J th..rL. $ill ,h" orh, r si(le. $hirh $hotbrown.
4i-lr uo sitlr 6ilr"d .uErr ov.r; s.r'!r $irh r.mon chopp,.l rppl"s mrr br
addcd to the batter; curri,nts and sultanas can bc mixcd with ii.

MurFrNS.

INcREDrENrs. Flour, eess, milk, butter, carbonate of soda, tartaric a.rid
nr h!-Linq pnrdPr, and :ort"r

Pl!.p 21b". ol flour io a dirh: aJd a guod pinch ol .xrLonx,. .t sods anll
tartaric acid and a little salt, mix thc y.'hole 1!?lt toscthcr; mclt about rvo
oz. ofluti,er; add it to the ffour; mix liehtly; add the egcis and milk, which
have been prcviously well vhiskcd toeether; stir liqhtlt untit it bccomes a
ni..lighr p..tei tek" it out of rl,p Jish rid roll ir ouirbour rl,r.courd^Fot
a in.h lhi.k; nrre bFins laLpn lhel rh. in*r.dionrs srF \sndt.d is tict,rtr
!. po-.iLl" in m irins rnd rolliha:.ul rlta muClns our a round or rriansuhr sheoc:pli"r in t hoi ovFn lnr s.lcw n'inuhs, .rrn h"in!: rrk"n Ihrr lh"v;rc tu,,,;!l:t nrs and I pinr of milk $ill b. founJ :Lmcionl for rh" ouanri'tv. In Lsinc
bal,ing:rnd ^gc porrd"r. I {.aFpoonful of ca.h $ill b. .ufn.;,.n(.

Tn.l ScoN'ns.

INcREDTEN?s.-FIour, c€!ss, milk, b&kins poirdcl, salt an.l butrcr. pro-
ccc.l as above, roll thcm out a little thinneia;d bak; rhen in a holi ov n or
on a gliddll: a nice brox.n colou., a.nd seri.c hot. ('I'his remr,rk apptics to
mufiins.)
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CmcKEN BRols.

Draw rhe.hi.k,n, srold rhP l.ss an'l removc ih'.'uLi{lc whhh 'o!:rs
1l,em. cul uD rh..hi.k"n inro 

'nemberq 
or joinis. lcavrng rhF brea"sr wnou"

;',,, r." "iF.;s of .hi.ken into n vcrv nlean srpsDan' wrr h a quarL or warcr' a

iiiit".Lit. 
""a 

2 ozs ot $aihed rir-^, boil vPrv sendv lor t hour' and $hcn
done .crr c rhc l,ror h wil h or without lhr ric'. a'! ord rns {o (r1:re

RrcE W'{rrli'

\\ ash 3 ozs. ol rine in s.\ Frxl $ ajrr' anJ t h"n pu I in a 'l^rn siPq p:rn sith a'

q",ii ir"":t* i"i Loz or Ei-ins' bori c'nrlv lcir i an hour' 'rrain rhrotrsh a

.oarse h:r,I srFve lnto o lus. '

BART,EY WArEn'

2 ozr. oi oFrrl b.tl"y boihd in a qusrr ol ear"r for 20 mjnuLF' cnd aflcr-

" 
;i: ;;'#i ; ;.'.^ci un' il ;' 1-1"611"' col'i: il mu't rncn b"'rraini d throush

a si.vc iolo a iuq, 0nJ r -rnall piF'P of lcmor p' el :rd'l'Ll

:foAsr ,!ND \l^rEn'

Boit a ouirrr of wahr and lour ir on I go'J*i? d piec' ol 'rumh of bfiad
which haj 1,""n w"lL ror.r.d b ton a.l'Jr'rrp'irirrrLhocomnsnea wrrr$p
i'ii.i li i".l t',o*" ,oro".r 3'lo\' rni' to 'reep ror bclr !n bour; ir is Lh'n
ready.

Scc {q \t 11rn

To r o;nr ol .old sorire $ a l"r add an oun.^ of !Lrnp sugar anJ.r' rrl'lcspoonlul
ol or,'nio rlorer sarer, mir. Thi- ' a va"v rrlr'rL'rng orrrK
is be.idr" pcrttctlY hcrmless.

Annorvnoor'

To hall a DjnL ,l l,oil, d \\ xr"r add rv rh"f mor" I hrn hr lt !n oun"' ol Fernudr
.."'-"."li,il'- l'".';"""i' n.irecl i, a r"a.up wi lr lr, $in gla'srul or 'ol{l wrr'c'
"-li; ilii:;;';ii, 'nil'"'ij ir roii. to.. t.* n ;nur 'r. pour ir in'o c bs'in flarour

",li "ii,ii"'i*;;. ,iiJ; .marr sooortur "r bran.lv or :.1;r I rc F 'l.or Nbire w;n'
.'."1.,. $irh 11lilrlcpi€c of omng"ur r'monpF-l' $hi'n nrxt
i t a"o".oor '

To 
"RrrARx 

S.{co oR T^!Ioc'\'

Boil 2 ozs. uf .ir ltrt in a pinr of warer lnr 2(r n'inur'' anJ fl avour ai direnr'd
for arrn$rool: '.so mav :rLso b' boilFJ in 'rlh'r muror,

- bmth. or in beel tea.

To M^Klr GRor;r,

T, Le one ?, aspo,nlul ol o:rr merl fl,n.l m i\ q ir h lr wjn' Flas'ful ol w'r Fr' cnd
h.LinE ooured rl,is into l! st4$ pan .onrrining a pin' oI borlrng ql1l' r' sr rr.t n'
;;-l;; ah" 0r", ro boil r;-n rninuFs: pouritin'orba.in.add'rltrn'rburrer
Eili mo.. ae.."att.. rum. brandy. or wrno onll suq&r.

O^rMEr l'oRRrDc{.

R.il n ddarr ol wal.r in a saucnpan, o' soon ls ;' boil 'prirkl" slo$lv rtr.a

",,iri,i "i i:"--e oatm*1, -r;ning scnrlt unril it is,hi.k a4d .nourh "nousD'
n;i,";,-;a;;;" - roplat"s,tndi^r\, ;iIh.old,,'ilk or rF' l'
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Tt\ ScoNEs.

lnsrcdj.nls ll, .am. r- BLo!e ub'rilutins dripping for burler', Ccr.som"

'iii*r,;i;;;pi;r;.;l;* ' 
h. fnulr n,.l Lrk;na tos d'r in x di-h. rub the d nprlr-ns

jliir'"ii"',i,iaririrrh"shorerv,ll rogcrh"i,addrhemi'krndegssasb'rorc'
mi! ljal,bly, xnd Proceed as abo\ L'

SoDr! ScoNis'

3l lbs. ol flour, larsn rprrpoonlul ol 'arhor 'r" 
ol sodx l rpaspoorrlrL of 'r"sm

.r?;i;;. i,;i;;;;irk-, 
";,r 

i -marr rca"ooorrr'or qrt'
" iil'*'i;;,i.' inurcdi"nr.. s"lr roa"rher' lrehllv ad'l lh' I'ultar a1'l milk Io

-.i.! tril.l'.j,i-i'. ."ii:.lal i"t' t'om q tof, pinn"r' Sprinkt^ a litrl' 'lour o1

iii i'"ii"""r,";;li l""i .oll ou I rl,Pdough wirti 'l" ro'lrns pin ro 
'lbouLa 

I oron

ii'ir'"irlrlli:. iij ;*r.,;. o"o t,,r' on " no' sriddrc rirr o' a parr Lrosn "orour'
ihen tutn rnd Lakc th!'uthcr srde

, \\ HE\1rN i\IEAL S oNt"'

I lh. $hFarm.rl. 1 lb. Uour. i'.a-pounl' ^l "'rbonlr" of -sda lnospooalul

ol crean. ol rarrar, r ea.Poonrur or urpprng hlfa''x'loorlulo{'alr'anJalirlle
buttFrmilk

itlix {hF merl, ,lour. solll 'r'1m or.'4rur' dripping tnd "alr $'ll ros' rlc-'
."" l'aa rl'" burL"-r, irr( ro nb k" r lis\l douch 

-ti 
ii idr' and roll ou o i\F

iii;i;;i;i: ;i,;i:,;t., 
": 

a uar" or "ot 
roo ho :' prid'ln

RrcE ScoNnFr'

I llr. rr.", l lb. 6ou1. 1 1"j.pe,,nfulul'urrr' ind.l r"r'poonful ot Rlll' PuL

ih;';i;,: ;;4";;;;i"i" r saui'par "ir.h I 
n' r"r or ware' .oLr r't rr 'onr" ro

ir'" r'l,ir,- ir'* '{ i' ro rh' -:tl "trh' hr";i''ll'rirsr"Jmro'2houts{irl' h^

i;j' ii.'i.a ii xtt rh" {a,. r Lc. h"pn ab:4rbFd ard r}p ri'e b 'om'* -oiri

iiL" i"."iiLi" ii'; r'1".,ln rF, hrk nc r'or^l rnJ rurn th" r;".nn jr' 1' I ir i'nJ
i"'".i,i. ir,;'" ii' ;;r. i;'. 0 prrrs il:Ll r'll our v' rr r hir' cu' 'J;l' in 3 3 'd LD ke

on a e ddle not too hot. 
Rnu" fro.

T,reLchDound or LpFrsll"s t quirr "l ;11"-r' Par"'rav c'*1 S1i'1f-91
1., i".il," ii';-''; c r ..:r i r,. sr,;urr L"'u',rr11"'ll ;',:i1 :l ili:.t",T,],j:?^:i,:t,:T."ll;l\i:;s,'.il1: il,i illli';*'i'r'1f..'"i"",: ii,, .;J'" .r:L
i.iil,".'it,", i' lnoul.l r""m""o qirh u lpnon rnd 5 \'prv mrrr qurn..rv
l; ":"tJ,i;;;;;J. 

l' :r ;ul,l L' pour'l. in r' r r'r'dg' or r hn'rpnp'rn Ln'r'rFr
iiiiilriiJi'r'; li.ii* "r rhn alr"un,"rr jr rl' rurm "r "num t nl"-'-'r.r" pr''
;;,;;^;;",, r..n,o rHecr rh.-Lino:nq 'a'i'r"roriLv ih" brnllr' in'rch'l

;i'ii:il#;;:i:'1'';;tiiJt t t"*i".,t'iir""d 'RBr "!rd'hunurF-p 
i un

;;;;; i"i;: ,,tn. "*"' ^ ro. 
' 
h" ev""or r l'",,eiilr,?rsn ,.",,. an,r b, , om. n d,, 

"4$ hpn beel tcr hss I'orlFd sprrrLv Ior ao(
,"'"ii"iii,)ii;i. 'iic:",,i 

,i"i"'i'v. t"' j, L's,rui,"d '.'r"u'r' "r"r.'L"vFor;Ji;"i^i;; L:.i-;;';;f r''". uirh drv roa r a1'r'3rr' 1'h' Ior.sorns r" rn

iiJ",i i,,. -ri..'. sl,o.c cEs" I J.r rcquin omnrr'rivllv Y"el rgod: iq
;;;;; "h;r" 

r."J ot a mom irirrruurins 'h: 'rcr"- '' r'^Lrcd rn rne rornr oL

iii.i"i"r u"i. i' "lrr ue n"n"ssrr:1 rodouhh{he'rLxn;'vorrn.t ' 3nd s h^n rt
i,i"i-. ir,"t L.pr r^a is rquir^d in a hurrr r'tnnreaL should b..'\oppcd aq

iiilii i. *i,:^"" rnorr, put loto r:r*epan 
'"i't' t'o;ting sa'r'r' s ;rrpr on ihc

iil."'rl,;';;;l;;';.;;;,r-'u* "',"i^,r h,"urr' x napkin r"r u r'

trlrrrroN DnorE

T. e^.h oound and r h3lt ol r h" "-mc oi mur I or 3Jd I .luarr o( $ lrer' a l;' Llc

*ri. i"zs.'"r pr:tll l'.rl"v. chol r'Fm"ir^r ir'osnr:rrr Dr"r:nnoroo wLrrr

ii"\*iliiiifi..r^"p";r s"LiL uboil sLiq i' w'll.ljdda lirrl"'alt3nd Iho

i,i'riJ r.i cnntlv for I I'our' strcin off rlre hrorh I'rr^us[ rl F.":Fv' lnro B

ilili"i ;."j :;':; ;';,',lrvroa"t: .a rurniprnd halra h"ad or '^lerv milv b'
;il;,i -,1', - v.a' r:'r'l'' rr' rr^r ohj"r\1 'o'

I

i

I

I

l
I

l
l
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^ND 

DI.TIRY-

Oxrox ponxrocr.

TaL. a br!,a Spr".iqh onion. p, FI Jnd bplir iu ioro ou rcrs ,nij nur tl,os, inr^a smurj sauc.prn $r r a prn ot $.jI"r.. r n,tL of Uur".r anrl a tiir-c "atL. noit
senrly ror hau an hour. add . pin, h or ;. n;.;.;;.t;;;-;h;;;iiL: j;l"d, i";;relirins for nisl,1. Thi. isan cxort"nr,'r"rrr"J: tufuuids.

To Mlnn Srocr roR hrr,r 
^ND 

CLAiIIY rr.
.INTiREDTE\rs. ? .al\rs rp.r. 0 nin s qrt"r. Tt,p -ro.k for j.t i,. dtroul.talsuys L. n3de ,,,p Jar bd"rc i, l. rcquir.d for u,e. a. rr. ri"',,",:r.-. ii,.l

ro coor. lrnd 1 r,o rar can U, "o mu.h murc Fasirv anJ "ft".r urrtv r.mor c.t ril,, 
"rho,ourhlr Ec,. procur^ 2.irt\., h,tu, s"ard rh.Ln rb L,i" i,ri iiiiii:. 1,,

Nr,, r, Lrins i, srldu$tty ',, L.-F L,,it, unr ,,.i;"i;'.,;i, 
"i;ii:"",i'..:,j,.""1,r n...i \r.n ir ir \r.tl "ki'nn,.d L,,,it r^cy c"n,tJ t,,i.i,li; ti""i". *,1,i;itnr rrq nr ra nrdu..J r:rl,,rmor"rhxno,, i...r, ,r,'.,i.:.,,i ti ri,i.l",i,l.ili.'.,rL-u , rurn, anu.pur tn(ol},.oollrrAcFio,t;a:rl li1:ori..uLaincLl.ur.{r,,

prolurtron lor llr, jrlly, rllo\rinq lor r'.e s.dim,nr ri,i r,,aLrh',op. ro.lnrih ir.,u+ru,l5 rernor";rl:r,"i;;i:",,i-,i;.-iJn,i'"ill,"ii
x rrrr. $arm $arF",o $n!1, "wrr., v ,1.., ,,,^v *,",i", 

";,r 
i, in;",t, .-iisir,h I"l"an,1o'h: rmov"Ih.j"t'ytr;n,n. ralncn,i pu,

EnLri suppurrns th. qL"n'ilJ ro h. D qu.. . ",t,t ro j 0;2.. 
"tl.-t-"-""",,1,;srLprrs o,,d,w,.rl_$ t, i,koJ $ hir,.i oi i .ca-. r",i .r.; ;h^ - i;;;;,li;,;"r; :;, ;,1;srr$Dl]r on thc trr,. h.,, ii4nor "ti. rhp j"l.y ri"r it b";om(rs$,ni.lar.i, boil uL,ou, l0 mi-u.,s ar er iu ri.,.s ro rti,ad, ,l* ir,."" ii .tcx, Lnjul ot.olrt $^r,.. l,, ;r Lu:t ror fi\. mj,,u,p5to"c"..,r'",, r,ii"il,i..i,,,:ptln qtr, covcr ir nto...5. and tar i, r.m:,i, I r^ .o,rr ".;. ,r," 1i,..i ,i,j1'l1.

li,ry, baF ,n"ro h"r $ ,r.r. srirs it our quir. J;y, and hsr .n ;r;; i;; ,;^;,i;;
li::,:i"T.J a.rr!rr. $r .h nuir L. oha.d n,.sr D p fir. ," pov_nr rl, trrris4r 'IA D.ror, r, hns rut U..oush uiro I,a:: n acr a Ur.i" u".trni,.,t ii,
1,1'r\, rr'rr y. In.r pnur rt , lo th( L.r".and lhoutd ir nor bp rterr rlchrs', rim., run.ir rhroush rh. birs ag.,,. this "mct i. ,r,. r.,,i,,a.,i.,,u' u', r.aly good J. r.s. $ t, .l, ,rry L. !a-r,J:ninnumcrJt,leq,,".t,".;r.,,
rn: rm'r IrJvounrd $,r.rr.ii,-tu,{s.rnJ hymoutdrng i ,\i L h.r.hr;l ui..s.;,;,1

J b.rn! hrm \ L pn I Jrn.J r r,, I oz. i"rn(t,r:. c11. ri,,1mar b.rdd,,t,o rh. .,bov. D opor io,. "r sro.l(. Sub-.,i,ur; j;r c-ii;"r i:.;iar"no$us.dpr^l.irulyinmtki;jj.ni,s.$hi,.hi".i,;ii.:':;D:;:;;;:ii,".,:;i:
,n rr, na-inq tt,is tJ \ ouri,p dFt,. i.;,,ulrir r nJ f.ra, i". r,"i"e i "-;;ii 

(, D;;ii,rrn!tprirl.. Lur al,t,uurl, th.y rnry lool a- r,;n.:r.r" icrr-i.s 
"r,",r. 

i,"," .1'^, i3"e llf,' .! dFljcri., lr.l!ins vcr! u "n :n unot,,r.,"r n,,.._-,,.-jomckniL r.si mr.trns sru , parri!utarly $hFn rna,t.. sirl, ida,in^.

Cor-nnu Srocr rori JErr,Ins.
I'ro.urF 2 hn.ls {\a, Irar. nnly b-pn !..,idpd Jrd n.,r Loil.d, sr,lir rh!m inLwo, rnd r' move r1,n l,r trou, b. L,v.i n thp .tr!isi waJr rr.",. ""rl'i,, -i,,,"illiliiii"li"'l;;T J.i.%i":;,'i1i:t i l,"i;j:t;';.il ;l:l l;l' l; !:'1"-,,l:ror r .r E hours. or unril , \r litJor rc r.du..d ,,nrhrtt, rt,, n a.;;i;i;:;;;;o:r!n..mpasu ngrnp.tuanlrly.ardpur iLinlos"ool pt..o: ,l.,jtj iti"di".,r.Jlor.e'\._s |€1, u.inc $ i, h, h" or h;r ic^rdi"n,. "L;ou, . or. :.i. d... ; .;;i;querL., 'l'bis s'u.k should hF n aJF ,ii" arr Uro." j, i. ., qu1;d io; ;,1'.r \\o doz.n sl,lnt( Lon"s or mu,ron bojl. J ror 6 ;; t [;,;;" ;ijjj "*;;;";;is' rnr-I. firm sro.lr T\pJ "\oJtd L. Fur l]1 in :.!ulfl . of sercr. r,t,;h .i,;,;ir,' rpdL,r d on.-Lrlf. 'l hiq.hou]d rrjo r.. mr.t.lrr" aai:r.;il.; ii j" ,l:q,l'ilj,il

DREAD MAKING.
BIe&d may be brondty divided into two cl$s€sr_
at l, "m, ir, d, or I. rl r"d br"ad, in q h i.h , n. .:, rboni. aciJ Lxr ncc. ssarv, u d ie,e ..t rt,. doush and , uu.e rh^ loar ," 

"t.;l-. 
j,l:"a,,;jil.- "-i.; i";.i ,lr

I

I

I

I ,

\
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rb) I nrorm' nlcJ hr.D t, in qhi.lt rhe nouisir. sas is eirlrer Drodtrccd bv.l .,,,i.at. rbr'iins pow.l. r., oL t"r,.,"d in' o ri.i. J",eri l,.v ,;";h.,ii"al p,"*""".
, r"rrnrnr"d LFaJ i" u-ua y mrd, in rh" arnt, ;ho,eh b.kl,,s fi ".j". *"v. r.r \ r,,.. or on r rtrom. cmprSFn.y.
. I prm, oi.d l,rFrd j rn ' ufa.rLr.d from whFat flour, qrr, r, "rtr, eod some

I' i" n.,...3ry ,u al-uJ ro rl,".e inercdi, nis LricFy, betor. dcsrribing the
Droces: oI lrrcaLl mxkin,

1141!R

Soft rat€r is best, nnd it is cssential that it should be clonn and purc,

Thp lun.rions ol salL a-p ro bjnd lhe doua\, ro Dr r"n' iniu riou. f.rmcnr+
t:on. rnd ro jmparr a fl:rrour r" rlr"loat. lr -hould b. \l'i,",ffv5,rr'ir., dre.
an,l .o'ubl" :n $ri"r. Tl,e u-ual propoFion is Jl lLs. ro,\Fr\ "a"k ur flour
("q0 lur.l.

Y'AST,

\"--r i- x plan, ol rhn fune'rs 1rib", vhi.h in.onarn:dl soil arows vefvririJl', rnd sivF. ofi larg. quorliri-s ol ,arboni" s"id eas.
Thissas is cmployed inraisinsthc bmad, and mahine iilishtand diqestible.
"T)\rr-r \I YE\.r " i - Lhp ypasL sFnpra y usod jn rh^ Srrvi.. in rLo 6eld.

er d i. r,:'4" by r\. I,rLFr hiT".tl 01 rhc sl,or a" lulloF):-'l-" mrke lcrllor, boil l sallor of $:rrFr, pur inro iI L u rn.r hops, and rtlowrh"L ro simn "r 40 minurF". To^. I DoLnJ flour, mir ir wirh a liirle.old\-r . ald s.olJ i $irh suffici.nt ol r'," hop riquor ro r,,lr\. . thicl( nr.r..
Tr'.n"tr"inrl-.rFmaindFrof-h"hopliquoronrorl,.tJs'p,rhorouat,ttraix,
,'r''al u$ rh"ni\rur lo,ool Josn to90. T\rn .ro"k, i."., introduc.,l,c
.y-elrst plant, usine any substance containing thot plant in larele quantiiies,
sllrh a. 1 pint ol old "Prrisi:in" yerst. i oz. D.C.L. yeast, 1 pint of beer o.
stout, or i lb. susar. The yeasi shoLdd be alloFcd to rise snd lall oncc bclore
h, ing used. 5 pints arc rcquirc.l to cach sack ot flour (280 lbs.).

Souu Douclr Yrlsr is also manulactured by the baker, nnd mey be uscd
on i r..i rc.n.y $lr"n "l'erLian ororhcryrar. is ro' avsrlal,l.. lr i" mudc
rs ro1lo$sl

\l; Dbour 4 ,r"und. ol flou- wirh va-er inr o a doLEh,.n,l a low rl.. macq ,o
f r,, n, fo, el.ou' l2 hour. :n e nrrm armo ph"ri. trii,"1.y rlr mixturp
shows the sliehtcst signs of movement, add 2l sallons of s.atcr Nith 1 oz. s|,lt
'lj- Jl\.di':r. Tl-isfr.f'r-x,ioniqLi"kqorkirq,bur un.pliaLlFand,liffi.ult
ro I n I ". u nou.rJs ol dousl, in 2; sal'ons of 'rar"r sr" r".rrrir'd to i J-h orck

Tl " \1"ious oprtu inn $hj.h 1aL. placc ir rurninc rh, xtov" insr,.J;cn,s
!'Lo l,r.ad "rc a" loLlowsi

1. Setijing thc spongc.
2. trIakins the dolgh.
3. Scalins and mouldiDg.
4. Brkins.
It is assuned throuehout that two sacks ol Uour (560 lbs.) arc bcine con-

Ycrtctl into brcad, this beine thc most convenient quantity for bakars to
handlc.

SETTING T]IE SPONGE.

'I-h' nunc" is i prerimiorry mixrurr ol psfl of rh" flour $irh t1,,.ro.al
snorln of y..sr nn. ssrry, and n due prcdrtioo ot $er"r, anlt jt, ohj"., ir
'o fin, rh. y, ir-r a 'rir.l an.o ro sar 6rmty pslxoli:l,.d.

Spune,^ ff. d, s.ribFd .q I sponq.. l .pong", 
^n 

I ; -ponsF, th" l,rc-
I ron rnd r. ,' I rn- the prunoriion ol Lhc lorcl .moun, of rlour 'o b" r., d in sF, r:r,g
rL.. st-o1s.. The rl$rs ol "ponso lo bE Js"d rcri.- x.,orJirs ro,..nJirion" oI.li.1rL :rrJ '.mprrrtur", i.e., in a fro"r iL. i qnon.. miuhr L,c u"cd. 

'vh, 
reaq

i.11v.rvl,ur "limare rhr ; spone. $.oulJ b.'cirpt6v".l." lr rhi..ounlryrhe
I, sponge is the one tnost commonly \yorked with. 'l"

l

I

1
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Ascuminr tbar a ! sponE" is u 'rd \ irh Pa ri'ien Y{ aFr, Lha .omponent part8
.tir i ..- zSO ooundi Hour, l0pinrsolv"a r anLl t2lsallonsol$arm$ater'arc
ir'"it.etitv rr;r"a roeprh"r irr u rrough. ard allo$ed lo risc and lall lsicF
This t;ke: abour 12 hour., $'h"n 

'hc 
mir'urF i. r"xLly for jhc ncxl pro.ess

which ie:

MAXINC TIII DOVGE.

Thesoonse is noq Lrok"r up, $nd therFmrinins ingrpLlipoF.;.p.. 280 pountts
Aoui. z poui',r" -rLr, and I{ s;Llon' ol q ar' r orc sdJ"d. and rhF shule m^*
lhor6usi ly Ln."d.d. Ir js ih"n l"tr ro $ork for about 3 |LJls

ScA NG.uqn Mour,lrNc.

The doush is no\! LurreJ ouL ol tl'. rrous\, .ur irro lump.. anJ rl'e lump'
''",-i-;a-' ii .or.tinc ,o ,l,F $Fir.Il,t or rh" luatc' I qu:r'd. A" con'iJFtlrblc

""itt' i l" I"', 
hr "etrporurion durine b:Lkinr' 'nJ up ro rhc rimF of. irsue

;ti;;; l;;i du-u br s"al.d cr 2 pound" 3r ouno s snu n 2: pounLl loll at
2 Dounds r: ouncca.- Th" *"t.,t t"i""" rrn rL"n mould"d or'hxp"J inro rl'F lorm of a losf' l"fr
jn a wurn, pla.e 161 0Lour i h"ur, cnd srF rl Pn n1,l) ior thc uv"n

' 
uoo*,*.

Tl,e mould"d lrmns of doueh ar. th.n pLa.r'l in,o rh, ov.n
Thc DroD.r h.l]r lor an or"n is lrorn a0U'r";00". a."or.llnc lo lt F.la:a ol

".;;;i;J.;;J ii;' ii'"" ,ak. n in r,ckine : as rorro$s: -
tr tt" * In Batch

separate Loaves. ltread.
2+lb.loaf.........50min.tothr.. - . .. 1:hrs.
t" ih r""r .40 min. to t hL.......... .... ... ... . .li hr.

Nh.n h,Le.l. bread.houl,l bP lakFn rr on'r in u rhc brPrJ -ror ru 'oolTh" ,r;;;h",ild L" J"v,.ool, cnd $Fll v.nril"r.J and nor mo"" Lhan r$o
lsye$ of loafs of nel! brio.d should be placed on onc rack'

lr,lnrwlr.gs1KlNcrorvDrn'

Thr rtlvan'"gp ot u'ing baking roFd r is rhe srvins ol ti$' eflFrr"d in
rr" '".,i'"iion 

it urcad, i'"arur' \il,i ', rniv romerim. r'ntlcr rhi' Pr" r-s

",-t,1.,,n "crv-.e s l,en ur iJ h:ls lo b, FrodL..'l 3r slor I no'i"e. I h' met\od
ol usinE brkina po\vJcr ie as toLlu\(s:-- s"';.;iJii;;lr;;' , r"n v r,r ,h" bo"on or rh" rroJel, .itr rhe brkinc posdcr

".;'; i[. H;rr. ia*inc ' uic to ,'r.ak up snv 'mell luron' 'v',i'h. ii l^lr' $ould

"aur"av.tro"-raininrh breai:I. t h'Jrv po$JFr anJ llour -"oulJ llrFn be
r t,ornurhlt mir, J." iri*lii:i ,, t;. ", 

r I'p raip or 2; pounLl. p, r "r' k ot flour only. s. a .on'jJctabl"
-"'.iii" "t.nlinc marFr r" "6n'ain.d ;n all bek;ns po\ttl' r- i^ rlr' s"ir""r
;"J-;;,il"" s:r'r obrainaLl ; sarer wl,:'h ha" be"n boil"d rnd xllow'd
+. dat.6nl is il,c besi lor thr Euroose.''nii' ri" noui. t 

"t 
i"c. Dowd";, and $ar"r I',oroJcl,lv virh ! ror.rv nroiion-

,"..i';i1; .ii"i* up-fiom Lhe borrom. 'lh" doush b'irrs propprlv mi\'d
.t""ta ui.crt.'t, n'ould"J,:111.1 ph.€d in a ',ui'k ot'o lo mak" a soocl
i..l srth bal,ins po$dFr, rl,e breeLl 'nould bc in rh' o!'n wrlh n J0 mrnuleq
;'i;,i.i;^,;; ''"gi.r t".he rlour. Nu morp s.lr rhan h" abo!'-'n'nrion"d
;;.;;ii;; ,h,"l.l hF u".Lt, ar,h. brrad h.,om,* l,"avj. dArk. ald L,r;ny.
"i'i'- ii,nti i-"lt.."d roli'sbout Lho "ffer!'."'n'F ii 6n;'b"J L'"toro ir'
ii 

""r. 
i' it.; "'-. 

ful Jimrionscsiorhnn"rhoJoiu'inebrki soasdarc'
i"i-it . ni"p-ti." r'ruir.d gl. giv"n on th" rin''

]|' .NEAj] OT MIIITARY C

i

l

L

I

JUDGTNA SRI1D.

ThF curr.nr .on,li :on. of .onrfj,', I nopv ot wl'inh "hould be hune op
in.vp"y b"^$Ll qrorp pni.' rhot rh. L...Ll "uDDli.dshrll b.ss.cr.w.ll ma.t..
prop.ry ba k"d, and oi rh" dc".r'ption or qu;liry knoq n ts b"sr houscbold,"
me,lp h^m fluur.l"aa rn.i fr" from grir. the produrn olgood. sound. swFet.
and drv vhcar: Ihal ir shall bc in rLl rp5ep1t" a. sood in odalitv a" rhe brst
pbin oi 6n. (r- di,rinaui-hF,l trom hlci) br'Jd usuelly sold by the (rsde
ss AF.r Hous"l,old Ilread, $irl, $hi.h ir shrll iraqurlrly be .ompaFd.

Thc bread inusr b. JplivFrr'1 not earliar Lhan 24 hour", nor l.t"r than
48 l.our" afr"r bakins, and rl,. lo!\e- rnLsi sFish 2 pounds ar thF rimF of
issuc.

lr ic subiecr to in-p"crion anLl approvcl by 0n Oft.Fr or OflinFrs a.rins oD
b, t,rI or Lhc G.O.C., rntl ;n .o.- of rFjF.tjon 

'hp 
.onrracror hcs rh. riehr

;l,tp"trl ro rh. Om-r t ommandinc rt r "' :txr ion. ard fi nxlly ro rhc CFoFral
Officer Commenclrns

'rhe main characteristics ol o sood loaf, lulfillins the conditions cnumerated
shnvn sre as lolloss:

'1],e crust shoulJ b^ fl rinh vpllosish-brn$n. \..11 bnk"d buL nol burnr, as
rr.;,..n";t't.. and dis,rjt,ui"d all round rhF loal. Ti,p.rumb shouid bc
creen.n:hitnin"olour,lishr,llaki,ela.ri.,and l:Ilof"mrll . veol5 di'IribuFd

ln r."1;nr a lo.l. the crurnL -hould ilwal s h. erl"n
Scr.nl l"av"s sl'oulJ b .'l'.,"d rom diffprenr parr'ol a con)ignmenL

of bread. and encl' l risLed sinclv
\\ h.n reoui!.J. thc c;rlrr.roi mu"' dPliv"" brc.,1 i1 anPordan". $;r h I bc

sn citiearioir. to th' "\r.nr ol h.1l x poun'l pprdiFn foreo'h ioldiar in.ludpd
jn rle rarion r, rurn for u.e i1 rh. H,gjmen':l| R .r"rrion Room.. and ior
orhe. "imilar Dumn- s. ThF rishr i' also rF-r!e,l o i.-u. nis.uil, hom
i;ovcrnrnent Sior. r o | 1,. .xr.nL of one is-uc r.r s."k.

V.{RrETlEs oI FRE,\D.

ln [mlalld. as a ru]", br^x,l js.\.lucircly madp of $h'., nour. .\t,rolrd.
t,6werpr r he Hou of "rl,er c, rpal qruil- i. aLu uc"d \rh"ar frour is hy fer rhc
most suiiable tor bread bakins, being the most nut.itious' and containins
i larcrr oroDortion of clur"n rLx. ot\.r flotrr'

t.,ii,.."- hrea,l. alrhoueh les- nurriLious lban rh!r roaJe from wh'ar,
ir more firtr"nins. in "on*rucn." of rhF srFrtFr quanr:ry uf uil ir .onfains.
I r '1... nor h'k;in ihe lieh, ,poney loav.s ss sl,Fx'pn Hour, cnd ils fl0vour
i. nor aqrccabie. lr ir. ho\vpl.r,c!.ellpntin rhplorn of .Jkp..

R\e I'rea.t is litLle u,"J in Lnql"nd, bu, .orn'ron on thp .unrinFnl Tr is

"l'oicsomc 
but dark olourd, rome,jmes blark and le" sronsv rhen br.nd

nnde from $'heat flour. It posscsscs tbe q aiitv oI rctoinine its lreshnesg

Oatb;nd. O\'r ins to 5 Deculiar q ualitv of the elutcn dfch the oat contains,
the meal of this srai; dod not admit of being baked into a lisht sponsv bread.

Rice btead. Rice flour is scarcely ewer Dade into bread, although it is
noL itrtrpquenrly mi\e,l $jrl, $h, sr IIour inrFnd"d ror br.sd,,nJ sol,l undFr
rhe name ol iorn Rour. lI is.h'cp r rr'un oh'at four, irnd is uscd lor
dustins thc boards, trouehs, and doush.

{
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SECTION 8.

CONTENTS.

ECONOTIY.

To crrry 01 tl'e mFsrins ol s bal {alion or .om prny o ltl ro handll rh. rar ion
proDcrly sh;ctesi econonry must bc obEervcd.

The govcrnment rution is sumcient lor:rny man.
A1l bones must be used for soups and sravies, they must not be eol rid of

until all the nutdtive parts have been edracted.
Suet and fat must be rcndercd down and uscd lor tryins, paste for pios,

puddings, etc., thc surplus drippons con thcn be sold for s, eood price, and the
rnon"y credirpd ro rhF funds, and u.pLl lor rhe purpo-n of any "n'.rll 

rvr,': in
thF.Lape oi bakns po$d.r, h"rbs, Frc.

Bones can also be Eold. Cooks must not bc alloi{ed to dispose oI any
sarbase, boDes, dripping, etc.

tslr,con lelt over from brcakfast ivili make a splendid flavoudns ior soups,

Beans that may bc lelt ovcr 1vi]l make a eood soup.
Cold potrtoes can be lried lor supper or br€aklast. Ileti leit over sliould

be madc into rissoles, shepherds pie, hash, etc., for supperor breakf!.st. Brcad
can be made into puddines or sliced nnd lried lor brerkfrst lo be s€rved 11ith
bscon, it cflD also be used for thiclicnins soups. Surplus stock crn bc
borhd down, nur irro j,rs and u.FJ for cnri.hine srcs", m!3r pi.s. pr.. In
narvins ln"cr i, shoulJ b" cur int o tl'in sli"n. b,{urc bp:1j c.rJcJ. JI.Lr tnr o
larsc coarsc picccs its appeamnce is not invitns and much waste is the rcsuit.

Extr& messing is not rcquired, but if uscd it x'ill be the cause of ereat \'iste.
lYhen r€ceivins the brcad ration it is & sood plan to count up tho rations on
hrnd, and onlv lak" sum.i"n1 br..rd romaLF up ihc day n rr,iiun. Ecolomy
"anonly LF.arri"d our by ob"crvils rl-. cbov" and by 'l'" io'roLlu"rion ol
the diet sheet.

DISPOSAL O[ REFUSE.

Thc rclusc ola brttaiion oqht to bc a source ofrcvcnu€ to help to dclray the
cost incuned in the purchase ol \t{ite clothins lor the cooks. The meUrod ol
dispo-trl-houlLl bearl?ns, d Ly ,h. qusflFrme-r'rt through'l'e O.C., anJ
the,onrra"rur ofiFrina rh" hial'c)L amoLnt. Thn cnrlm.ror sl,ou.d
aransc for the rernoval of the refuse dailJ'. All ]eluse should be co)sidered
the property ol thc contuctor. The reluse must be collccted alter me:rls by
the orderly men ol each mess, and takcn to the earbase cans, it should not be
allowcd to a.ccumulate in the baruck tent. The ordellv
"oryorrl or N...O. in "harcc of rho n"ss.hould 5^F rl'i" JoDF, raJ<ine.rri
that the men are instncted to ptace ali cans, bottles, broken slass, etc., in a
reccptacle provided lor them. The attcntion ol the Serseant Coot and cooks
isd13$n roihj.. Th. ronr lx.r or "hould b. h,ld r, EDonqibi. tor ar y r uisin"^"
arj"irrg rhrough l,i- n"ehnr. Suffici"n' sbrbrs".aa* shoutd 1,. pro! i,L".l fur

rhF divj-ion ol rhr FIu.., I hai js I o )ay, r h.r. qhould be sarbaec cao- tor slops,
sl,eradrcrnaqcrclrmiladsndsarbls, caDs ior dru srufr. Thc sloDDv Earbasp.houlJ Lp srri,in.d rhrough a.lo-ly !'oven sir; baslpi. TLi. ii.ould.orn-plclFlJ.lrmrraiF tl.c prprrt :y!L(rnoIpuLt;ngrhrsarbas.irrc.pccliveolils
.ondrr.ron, inia ona.en. To lee rar uhis.vi,.rnls srrir.ilv cdr:ri"d our, iu

"hould L" unJ.r rhe s,,p, rvi.ion of rhe "rn;,;q rarieu", ;h6 should Jso lroh.ld rc.po,..iLl. rhar 11. Aarbage chn. are qasirea out,itrer earh pmotJ iDs.'r hir j" rl,. onlJ nry ro,lral $irl, ecrb,ae. Ir has tlre mrriu of b'iru bor]lptohtaLl! rnLl -anirary. If rl,e sy:rcrn of mas"ins and "co,lomv as showo i!
Lhra manucl is carri"d our rhF rmoun( ol sorbase, or sa.r., soutJ be.on-
siderably lessened. 1'he accumulation ol earbaee, or in oiher TYords. the
s r.re of sood iooJ, is h"lp.d by allowins all .orrs of Dersons ro enicr barracks
:rnd .amps s.llils pi"s and nrle- ot vcry tlouLriuloriiin. Tr,F-. o,.oDte rtwavJ
mrke a prrcl i". of b"ing on bxnd aLoui 1.rU :rn hour b.rore t h, mc;r liorr. Ttiispfs.ti.. shoulJ bF prcv(nL(,l. ll.eor:sinol,hocepi'.,.trkcq,F{,.,i5inmanv
,..:Fs unknosn, anJ tLe meteriaL u-Fd in rh.ir rrkina ma\ Lc ol rhc norit
J.s.rip1ion, and rl..punLascr maJ Lcarta"k"d Ll .icknFs..rJ n-ohJblv Lhe
cooks ar. blarnrd lor this. Thcrp is no doubt rhst the consumDri,,, ol ;1,. =cpics, cakes, etc., previous to a meai dulls the r,ppetitc oI the me;so i,hat when
iheir me&l is seNed they are not so keen to sittins donn to it as tlicv should
bc. Half their lood is ieft, on tlie plaie, and dnally is plrccd in lihe-sarbasc
can. Ofrcers Comnand e Battalions can control the accurnulaiion of
uarbaee and elimiDale x?s1e by insistine that the systern laid dox.n in this
manual is aarried out.

I'IRELtrSS COOKERS.

The "fireless cooher" may be defined as a dcvice corstructed for iha
rcception ol hot,lood orfor tho hot rfticlcs lrcm which it is being prcparod.
Ir.on.ists css.n,iarly ol sLr, h norFon'lu"rinc mar'riar' as rnar oin,..-sa'v
Io mrinrain ,h. ro; ar e pr"p r r' mp. "rrurc for .oolin: toi o |uorb, r ,it
hourn. It is generally a box-like auansement lincd fith a non con.luotnq
mate al. $ithin which is thc "wcll" or reser.oir. into {hich thc vi ss.il
.on,a:onic thF hol soup..onc., st"\v., mFrr- anJ r.s, trbl.r i. rh",,l. llanv
o;tl-r"r makec or fir-1..s cuok.r,:rr. lound on r6e marL,r, and r:rjoLr".
Inaiierials-asbestos, paper, fclt, hay, indurated flbre, ctc., arc used as non-

Therc is quitc a ranse ol firclcss cookcrs and also in the natu.c ol the nork
thcy do. In some typcs h€ated soap stones arc placed ir the \{cll Lo kccp'h" fooJ ar a "oulinc 1, mp .rr rr'l-r lols p",:ods, o o x,ruilly s,rpn.v Lhc
h a' orlincril5 siren ro rh. rood LJ na.ing ir dNr rh" rr1s" or s;rl,in or
ovcn. Generally durirg the ordinary process of cooking a ccrtain xnornt ol
h€at is continuously npplicd to the vossel cortainiDs thc lood, :rnd after it
atiained e certain temperature thc hcat rccruired is but, little more than
sufiicient to Leplace that, lost by radiation, evaporation, ctc. To cook lood
simply requircs thc alplication of a ccrt.r,in amounii ol heat at tcrnpcraturc
betwecn 130 clcsrecs and 385 d,rgre.rs Fahr. (In ljhe case oi {ircrhss cookcrs
bctveen 130 deerees rnd 212 desrces Fahr.), thoueh thc lon'cl the tctnpem-
lurc thc lonsel thc process lvitl bc. The object of the lircl.ss cookir is
simply to prevcnt thc loss ol hcrt from lood coniairrjne r sufrcicDh numbcr ol
heat unirs abovc i30 dcsrecs Fahr. to cook it, thus effectins l} sr..rt savins
ol lucl, and incidentally rcnderirs ii uDnccessary for onc to eivc ]iis constart
attcntion to the lood bcing cookcd. Furthermorc, some articles arc aciuxLly
beiier \rhen plcpared in the fiLclcss cook.r, e.s., toush cats, thct erc
ordinarily inlpropcriy cookccl by an1' quick proccss are lcndcrod more tender
an(i palalablc by the lons, slow process requ ed vhen thc firc,css cookcr is
uscd.'l'o prcpare lood for thc frrcless cookat ilic sener&l idcris to placcit on
the rangc until fhe article to be coohed are heated throuah, or h.l'c takin
up such an amount ol hcat that n'hen translcrrcd to the cooker they Nill
contain \r'ithin themselves suflici.nt heat to comDlctc thc Drocess.

Meat"should be cookod in pieces wciehiDq lrom 3 to 5 pornds. To ect the
bcst rcsults, most rrticlcs o{ food to be cook;d should be covered with liquid
Y.hen put into the cooker.

{
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s,,.h rFc.latrles as Doiato.s, Dar-oip., .t'., should bF abouL bell 'ooq'd
b"T-.-U"ine Du, inro the.ook"r' The satPr drain,d off, aod arlosed 10

finish cookina lith thc retain d hoftt.""i:;;;J ;{T"; ;houLd ba preparpd in th. urensil provid"d' and ihP tea
1".."q 6r .oiTee crounds \$ hi.h shoul.l hrve bapn I i'Ll loo$l] in a co'ion bRsJ

"r.^'ia n. *-oi'ea Lcloip."tLine rh" sa'nF ir rltF cookcr. To sFl the besL

ii'li'rii tt'"-i-""*t ahould IJ, well-filhd 'nd 
$h' m iso or more $^lls are

pror idcd all should be u-ed if pflrctic0hlc

COOXING AND I'IETAIiY' 6I

IIINTS 1rOR O.C. UNITS IN CASES OT EMERGENCY.

lt is ndri.rblr for offrr.rs rol-n'nJins unirs Lo insritut' al' rhe.Ftrrliest
Dos"iule mom.nr Li( no rlreadv in F\iJFnc.) a rcgimt nta! store, lorrneplr-
'oo"e of har ins on har'd ra ions lor one dx) in ddran'e for h's oleD A gup?:v

:ii;.;;;;i A:;i;;d t G..ii-l'. .t l.a-'r rwo ,ravs :bourd Lt on b'nd . H€
qhirL,l rL.o herc at hjs command "amn kerrl"s ro accommoda[e rn6 Fnoro
;i"ht ;;;";;;, "r:; ;;;ffi;i;, 

.;n;l ot sood {or one dav s us" r'i'ks'
ii,,,a,:.,,i,rl*"- -r,-I,'r.i bc keDL wirla ih; Nood an,l .amp kFLrl.s . A .ap€.bre

N.C.O. shoul.l be drrailed (i h o parlJ ui m"n wlro hsv' prcvrousrv, oPe-o

inslructtd rs to lhcir prs.a ol mobi.izarion and iLe Eork 1n bF .arneo out'
'l hi. party bbould aLsa)' L" 3\xirsltl''

TRAVDLLING KITCIIENS.

Thc travelLins kil.LFn' aL qr-scl]: irr^usP in rh"er!i'e coqsist' ol -uoo

", 
i i;.";;ii;l"A ,,o lour s hcprs. rh" lronr 'onr'ins thpc 6rol"ss coolers

il li;li.:'ilil; i;; ;;"".i;. roors. et'. rh" r'nr s''1ion con"isrs or tour
;;o'ffi;;;;; s;,;;toir"., o"" ot"" ara Lso 6r'prr'Fs

Theiookine caPacitY is 250 men , ,ti" r-.r- "?"tibn oi Lhr kir, hen shoul'l bc us'd as n.r inslru"tions sj*en
un.ler the headins oi fileless cookcts'""r- '" "."ii'ij:"i;i. ih" ki'.rln erear 'are 

musr br cx'r"i'"d sirh rh'runl'
rr., hi:" -i'=i ir. o'"p rr1' Igularpd and wh"n rh"oolincporsboidonlv

""st"i;, ii;" 'o tI' p 'l" pors-imm-ils 'hould L'o u'"d \\hen jheo\rD
i."::';i;i;;i;; noi Lo'bai., rrr" fir" u* J rru't a''" I'o "ro*lv 'reurar' d rt
i,"-ri""e'iii'i.i;ri;;;i";-' h il;i isli-ir'.r '^ 'nr 'rnr'r 

iq'up thoEreDruir not
he roins lonacr .hJn np esslrv rr rs o"^L'^rv.lo ir"qu'nrlv cbsng' the
;i'i;;-., ",h?'i"i;;; i. il'" ov"n to nrnu"n' Ih"n Lu"ninc.
""r"' rl"iiLi,il ii" i"fu" oi m"ar" riom rh" Lir'h"n .sur6':^nr .camp r'rrp{
.ho,il,I bc crnjed so es lo i--u" rha lood in mFss s or

il iiiii' ir'. ir'"1i ""mp:.r "an 
r.. s'""d ia a I \v mirur"'- ii ih"-:vli;; "i';:;;ii"=-ib; 

m"n in e ronlin' and ."rvin: c,rh on"
*"1'.,'i"rr i= L;cJ iL ijrl rak' ov' r rhr"*quarrrs or an hour rnJ.qi:i,'lxsF
:r:::;ifi;".i;'-."n i= i",no".;r,rr ro sen^ e\'rv mon rh" sam,' anJ rrohahrv
lrii',i'"";li,' i 

'.; -li ;r 'iri rin" n ourd har<.rrv g"irnv d innrr' and $h:'t rlrev di'r
o,,t woulLl be culd.
" i 'i'ii i." ri -,ia' t,v lollo\Jing i hr instru"' ion' eiv" \rr"'

$;;*;1;";;"i. Irom rh";"s' .'' 'arrv as p^ssbl" in 'h" morninc'
b';;"k i;,; ;r, ;;J r';,. jn rh. cootcr .""." * i, h "nai. i"nr $!L'r 1o mare
the a,nounL ol souD rrqura.l' pra"' rn rh" \"s"rxblF'. 'ur ie small ec

Do.-ibl./, opas or "i.. |lnd "'3'oninc -sin'm"' loI Fbour rnrpr
l;;';.;; ,L,." r,c rra."i -r^d ro ,l, lronu " .tion 1o b u 'd ror 'r'Drpr or
.ulp( r.

TAT]T-E OI' TI1E RDLATIVE PAR,TS OF BEEF.

Toial How

Aitchbone................. .
Brisket.............-.... .. .

Buiiock in Sieak.... ....
Hdrt..,.., .. . .. , . . . . . ,.. ..
Leg oi mutto!, piece....... - ..

AVEXAGE llEIG}tT OT EATABLE MATTER 
'EFT 

AITER

Nrme ol Joint snd W€ight.

mutto.,piece...... ..-,- .

81 "
6" 5 "

{

(vA!c! o! v^RroD€ rorNrs)

3 r13 "

l ili

9: ozs.
61 "

21 
':::

3'":,

f,i

4'13 "

11 " 8 n

COOKINC YARIOUS JOINTS.

+'rill

The difference ia this toble is accounted Io. bv th€ {eislit ol borc'
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