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MRS 1. WILLIAMSBON,

COXNFECTIONER AND PASTRY-000K,
a5, DUNDAS STREET, EDINEURGH,

Brcs respecttully to intimate that she gives lessons in the
Arte of CookeEry, PasTRY, DPRESERVING, and PICELING.
Ladies, by Mra. W.s system of tuition, will, in the course
of a short time, be capable of making up ail the fashion-
able Dishes; as those who may honour her with their
patronage will not only have an opportunity of observing
the hest™ methods, bot will themselves engage in the
preparation of them,

Richly Ornamented Bride and Christening Cakes.
-3 ..._‘_ ——
BALLS, ROUTH, DINKERS, LUNCHEONS, AND
AGPTERS SUPPLIED.

i

SOUPS, JELLIES, CREAMS, ICES, &e

—_—

CHARIADS MODERATE.

Emspennd, Jonuary 1862,






PREFACE

NOTWITHSTAXDING the many books that have besn
written on Cookery, there still exists a general complaint,
sither thet the teceipts given in them are of too expensive
a character for general use, or that they are only adapted
for those who already possese considerable sxperience in
the art of Cookery, and are tnt of little service to those
who are novices in it.

It is hoped, however, that =uch objections will not apply
to this work.

In preparing the receipts, the author hes exercized the
greateat care and anxiety to give, by means of easy and
distinet directions, dishes at onee economical and elegant ;
and every information whichk conld posaibly be wanted to
rendar therm generally usetnd has been given. The exact
quantity of the different ingredients, the seasoning amd
time required for each dish, haa been specified, and this
plun she trusts will prove advantageous to those who from
want of previous experience cannot be cxpected to koow
these particulars.

Another edition of the work beingr required, it has been
carefully revised, and various improvements have been
introduced. A number of new receipts have been added,
and no peins have been spared (o render this a really
practical guida to the suhject on which it treats, and to
secure to it a continuance of the patronage whick it has
hitherto enjoyed.






