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PREFACE.

Tae aim of this work is fully expressed in the two
quotations which appear in its title-page. A rational

ing of every process, =0 na to be able to dis-
tinguish its emsential peculiarities from those which
merely mark its relation to a particular article of food,
ia, we are convinced, far more important to the mo-
dern housewife than an empirieal knowledge of specific
receipta. Thia latter, indeed, ia but the pedaniry of
cookery, which many modern eockery-books seem spe-
cinlly designed to encourage. On consuliing some of
them, one might almost suppose that the presiss pro-
portioning of ingredients and seasonings waa everything,
snd the process nothing ;—that there existed some
mysterious virtue in certain relative quantities, without
which every effort of cookery must be an atter failore,
Now the real fact is the very reverse of this. Great
latitude may be allowed in proportioning the warious
ingredienta of almost every culinary compound, provided
its treatment otherwise be correct. Indeed, to insist
upon exactness in this respect would in nine cases ont
of ten ensure an unsatisfactory resnlt. Tt is very possible
that this is the secret cause of the gemernl dissatisfaction
regarding most cookery-receipts. The reason of it will
be evident when it ia considered that the tastes of in-
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dividuals differ a0 much, that what pleases one offands
another, and also that the flavour of slmost every kind
of vegetable-seasoning varies in strength with the spe-
cimen employed, But it ie otherwise with the opera-
tions of cookery. These bear relation to the chemical
and mechanical properties of food, which never vary ;
and to the requirementa of healthy nutrition, which are
equally immutable. We do not mean to deny the pos-
gibility of an artistic combination of flavours: all we
assert im, that upon this art no sxmot soience can be
founded, in consequence of the indeterminate nature of
ita subject as already explained. Ita rules must there-
fore be of the moet geperal kind ; and may be briefly
stated as follows :—1#f, The natural flavour of that
which gives name to the dish ought always to pre-
dominate,—such adjuncts only being selected as will
serve to heighten this; 24, If the prineipal ingredient
be in itself insipid, the communicated flavour should be
simple and distinet ; and 3d, A mixture of decidedly
different flavours ought never to be sttempted unless
the result be a close imitation of some other well-known
flavour. In this way the cook will aveid equivoeal
mixtures, regarding which two persons with a slight
difference in the constitution or habit of their organs
of taste, might pronounce contradictory opinions,

The present work, being conceived in sccordance with
theforegoing remarks, naturally came tobe classified ae-
cording to the various processes,—Roasting, Beiling,
do. To each of thess, therefore, a separate space has
been devoted, containing mot only receipts for the most

geosrally popular dishes, but also an introductory para-
graph of “ General Directions.” To these paragraphs,

a8 being the most important part of the book, and in-
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deed the proper complement to the receipts, the suthor
begs particular sttention ; and likewise to Chapter IV.
which trests of “ The General Principles to be kept in
view in every process of Cookery." Where definite
proportions are stated in the receipts, it is merely to
show what 1 admusnbls—not to prescribe what is in-
dispensable. To render the book as nearly perfect as
its limits will allow, ita first three chapters contain re-
marks on household economy, as well ea a desoription
of the various culinary processes, and the utensils and
appliances required for each; and the concloding chap-
ter embraces s number of miscellancous receipia which
could not well be included in ita system of classifica-
tion. To this there are also appended some remarks
on dinners and suppers, with directions for carving ; and
likewise an index of the times st which the various
Provisions are in seasom,

A table of Contents, arranged partly by way of Index,
is prefized, showing ithe page on which the receipt for
each dish i3 to be found, and also that containing the
(General Directions for the class to which it belongs,
which ought to bs studied in connection with ench parti-
cular receipt. The contents of Chapters V. {o IX. are
arranged together in a tabular form as being mors con-
cise. It is hoped that the book will thus not enly be
rendered useful to those who already possess some ex-
perience in domestic management, but also serve as an
elementary guide-book to young housekeepers; to
whom it is most respectfully dedieated by their obedient
servant, THE AUTHOR.

Erratum.—In the reseipt for Suet Dumpling, on page 110,
Jfor * gn hour sod & half,” read * half an bour,”
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