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PREFACE

TO TIE SBIXTH EDITIOXN.

—_—

Durixa the last few vears several large editions of
this Litle book lave been palled for, and mueh new
malter wis wdded to one or tvo of them. A Sisth
Fdition being now requaved, 1 feel that the {ime has
eome fo revize the work lhorousliy. The et of
cooking has, ke other ards, beea sedulously eulli-
valed, and has advaneed, move perhap: in relation te
i wants of the muddle aud working classes, than in
the department genevaliv nnderstood s le fawle colsine.
Moreover, the seleetion and the serviee of food we
cortainly far better understood new, than they were
{ourteen or ffteen years Hg-u,-‘u;*lmu ihe first edition
appearcil,

A constderable part of the worl, thereline, has
been re-written, A new Chapter on Fish has been
introduced.,  Considersble additions have been made
iu deseribing the methods of practienl eookery, and in

explaining the prineiples which delermine them.
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New subjects also have heen frealed in the
Appendix which eould not be included in the Text,
besides Notes illustrative of the latter,

1 venture to hope that the numercus elementary
hints relating to the very wide subject of Fuod and
Yeeding which have been brousht together here may
prove useful, and tend to promote the public taste for
ene of the mest imporiant aud interesting branches
of study, demanded by the ueeessities of life and of

socanl infercourse.

5, WiuroLy STRELT,
Lelrruary, 1891,
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