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PREFACE.

Tee question will naturally be asked, in comnmection with
thia volume, Why is such a work required at all? Is there
not already an abendancs of books devoted to and exhanst-
ing the various branches of the smbject, from the meome-
graph which disenases all the points and possibilities of cold
mutton, to the * Complete Housewife," whose “ common-
sense " puggestions and. elaborate instruoctions range over
all possible topics, from the currying of a lobeter fo the
management of & husbard

To such & criticigrn we should reply, that cockery is now
acmephed as hoth a science and an ark,  As a science it im of
eourse, subject to all the laws of natural development ; whila
a8 on axt it can also lay elaim to the privileges of continved
inspiration ; and the diseiples of to-day uced not admit that
all wisdom has died with the prophets who have taught in
the past. In sober earnest, there has been, during the past
few years, a much more general recognition of the fact that
the work of cooking—upon which depends so much of the
eomfort and, in fact, the happiness of existence—cannot be
sueomefally carried on in & hap-hazard or in & * hit-or-mis®
fashion. The interests imperilled are too serioua mnd the
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reslis of failures too grave. It requires and demands care-
ful, persistent study, and should niilize also all possible in-
getuity and crestive power that can be pressed into service,
Originality of conception, thoroughness of kmowledge, and
precision of method may be said to bhe as important for the
practice of cookery as for the practice of medicine; and it is
very evident that the more fully thess are eslled into play for
the former, the greater the prospect of getting rid altogethor
of the latter.

The due recognition, during the past decade, of the proper
poaition of this branch of human knowledge haa led to the
eutahlishment of ingtitutions planned te give instruction in
the priveiplen of eeoking, and to further its higher davelop-
ment as & fine art; and during the nest fow yaus we hope
to gee the nomber of soch institntions largely incressed,
Having obtained a first class diploms from the Eensington
Sohool of Cookery, with this in my possession, and a defi-
nite purposs before me of doing what was in my power to
forther the knowledgs of my fellow-women and the comfort
of my fellow-men T eonld no longar fesl that my hfs was
nimlesa, gven though my work shonld have mo highes
“range” than that of the kitchen. In course of my werk
with classes T bave found that there was quite a general
demand for & book that should embody, with somewhat
mors comprehensivenses and complateness of datail than was
poesible in any single course of Jectures, the whole range of
instruction, and should give the particular application of the
general principles,—a book that shonld be, not & mere steres-
typed achedule of dinners, suppers, and breakfasta, nor a
depressing list of semi-intelligible recipes, but one that
should present a comprebensive insight into the gencral
rules for the intelligent preparation of food, and at the ssme
time clearly describe the several means and procemes of
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arriving at desived resulls. Tn response to such demand
this volume has been propared.  Nothing bas been included
in it of which the practical worth has not been thoroughly
testad ; mnd it ia believed that the examples have been so
salected that, although of necessity limited in number, they
demonstrate the whole theory and practice of the colinary
art, and will make the reader familinr with the most
approved methods and the latest atiainments therein.

The purpose of our work is now set forth, although, if the
whele story wers told, it might be proper to show how the
original eook-book grew from an onion, the veritable

* Pieos of chalat
Whick sha never forpok”

But this tonches the romancs of the whele mattor, without
which nothing, however prosaic, is complete. With such
prose and such suggestions of romance as belong to my sub-
ject, these pages are now sebmitted to the interpretstion of
thoss o whom my book s most affectinnately dedicated.—
the world-wide sisterhood of housewives and their husbands
~-trusting that through its instrumentality all may be con-
vinced that, while Heaven still Furnishes the food, the Pro-
methean fire of knowledge has redesmed the cooks
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