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P R E F A C E .  

To THE WIPESOF WOBKIII'G~~EI! 

In p!ar.nmg hoi* to make the wager of 'be working man provide 

recu:e. 

given in this book m a r  of the articles in common DIC among tbe work
ing classes, u ~ t h r h eehoeprion oflentili andmacaram. ahich are foods 

I".) 



"1. PREFACE. 

that I ewneitlg beg them to try. In meals mfdL up of bacon, paa .  
toes, and bread, of corned beef and cabbage, and of pork and beans, 
thereemti an equal and sufficient ammnt of nourishment; but iforher 
dishes are added to there, the wrrety mil lesuli ~nbetter genera! 
health and confenrment.~If v e  were to l i r e  day aiter day an rice, 
bread, pt*!oei, or m y  one other a r t d e  of food. we >vonld not long 
be strong enough for any krnd ofwork. In matters of diet ~ a n e t yIS 

arvegetablc~,andthe next day the breakfast must be the broth OT j u ~ c e  
a f the  meat, winch, Liprepared according to my directions, will afford 
equal nour:ihment. 

1 wlah to call your ~ftentionto the following importult fact. The 
hardy and fhrifry working classes of France, the country uhere the 
most rigid economy in q a r d  to food 15 practiced, neier use tea or cof. 
fee icr breakfast, ?rd seldom u e  milk. Then food and drink is BROTH, 
i i m  the broth from fresh mea:, for they do not often cat that; but that 
which is  made irom vegetables, and peihzpr a bitof bacon or salt pork, 
I ask you to try for dmner, sxpper, and the next morning's brenkfasr, 
the three receipts in Chapter Vl, for "SALT POT.+" FEU," RICE. 
AXD BROTH,''and "BREADB n a r ~ ; "and then let me knon haw you 
like them, and horv far they go rowuards sz11if;ing your hunger, and 
giving you strength. 

In calculating the cost of the receipt^ I give you, I hive used the 
retail piices asked in Washington mzrler, and in ordinary grocery 
Stores, at this 5easm of the year, the average i s  about the same iithat 
of past years, nnd piaba3ly all1 not change much; so that I believe I 
haw not piaced too law an cstimate upon them. 

With there irords of explanation, 1send my lifila book to do its 
work among those r h o  moitnecd its miniifiations. 

JULIET CORSON. 
New Yod Caobng School. 

AUOVST, 18,,. 



vii. 

DAILY BILLS OF FARE FOR OSE WEEK. 

Breakfast$ Boiled Rice with Scalded Miik 

?,IIOSDIY.. , , , Dinner: Corned Beef and Cabbage , , . :i\ 35
{ Suppe:: P e ~ rboiled m Stock.. , ., , , , , , , . 10 1 


j Breakfast: Broth andBread.. . . . . . . . .  ro 
TCEIDA~. . .  Dinner: Baked Beans.. . . . . . . . . . . .;;1 31 


(Supper: >laearom with Chee&e.., , , , , . 


j Breffart: Toasted Bread nnd ScaldedYill:. ' 3
i v m x i i ~ . ~ ~ .Dinner: Stewed Tripe.. . . . . . . .  Lj \ 33


(supper:
Polenta.. . . . . . . . . . . . . . . .  5 


1 Breakfast: hlutton Broth and Bread.. . . . . . . .10 1 

SAWXDA~.iDmner: BeefandFotatoes . . . . . . . . . . .  30 


(supper: Beans boiled in Broth , ,, ,., ,,, 
,j ~ i e ~ k f a i t :Cocoa and Bread.. . . . . . .  7 1  

FnedLentili . . . . . . . . . . . . . . . . .lo  


iDID,~y,,.. ,Dinner: Bean Broth. . . . . . . . . . . .  10 61 

Haslet Stew ., . , , , , , , , , , , , . 10 :
1 Suet Roly-poly Pudding.. . . .  12 ~ 


[ suppel: Cheese Pudding., ,. ., , .,.., . I Z  j 

Total. . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $2 53 


This leaves a balmce of sixty-two (611 cenfi for ettra head, 
milk, and batfir. 
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CIiAPTER I. 

RULESrox \I~rxeriuc. 

Ir; my other mokcry books I g;w directions for ma:keling lor the 
the best C U ~ S  of ma:,  and the choiceit vegetables; but i.icse cost 
the most money, and I muif tell !ou h o w  to cliaoie cheap nad 
goad food. 

x:u:e. Tainted nui fon  smells bad ; test :f n i  you 



I t  


before it has reached that age i; is watery and de6ciei:t io the ele


hy iubitsnce, of a ropy, gelifinoui natuie; and, IAng the fist 
h, unchanged by the hcalrh-giving B C ~ Dof air and food, it i s  de. 

yoid of the elements necessary to trandorm it into wholesome food IT 
SXO"7.D NEVER BE ThTLX. 

pprk.-?iie second gudity of pork has rather hard, red flesh, and 
yellowish fat. Tbe paoreit kind has dark, coarse grained meat, soft 
fat, and discoloured 1.idne)r. ?he fiaih of itrle p d i  is moist and 

dvlgeiour parasite present in the feih of some hogs. ?be suei t  pre
vention of d a n p i  from this cause is thorough cooking, which destroys 
wy germs that may exist in tile meat. Cook your pork iintil it is 





t 3  

The giblets of podtry consist of the head, neck, wings, feet, gfz

sturgeon, 61e near 

Just before they Rower; and roots and tliberi are prime from their 
ripening un!il they begin to ip~Out .  

When it ii poaiible buy your vegetables by the quantity, from the 
fnmcn, or market-gardenerr, or at the market; )ou vill s a ~ emore 
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than half. Potatoes now east at Washington Marker frorn one to 

one dollar and a half a berrel ; there are three bushels in B barrel, 

and fhirfytwz quarts in a bushel; now at the groceries you pay 

fifteen cents a half pd:, or four en:> B q 

Of po:a:oas cost you t:me dd!.:s and 

half B peck at n time ; or three dol lss  

buy by the quart. So you see if you conld buy n barrel at once you 

could save moze than a x  half of your money. It i s  worth while to 

try and save mmgh t o  do i:. 


FrUit.-Presh fruit i s  a very important food, especially for chd. 
t!ie blood pure, and the bowels regular. iiext to 
It canrninr thi  gieateit amount of nntriment to s 

withont meat. They miii app!ei much more than potatoes. for they 
are much more subitantid food. 

All h i t  rhoi:d be bought ripe and sound ; it 1%poor economy to 
buy imperfect or decayed kinds, a$ they are neither satisfactory nor 
healthy eating ;while the mature, full-flavored sorts &re invaluable 
ZL food. 

Preremed and dried fruits are luxuries to be indulged in only et 
ferfivnlr, or holrdayr. i iu f i  are full ofnutri:ioui oil, but m e  generally 
h i d  to digest ; they do not come under the head of the neccidrier 
of life. 

CHAPTER 11. 

H O W  TO COOK, SEAEOX, *KD )rlE,ILIRE. 

BEFO~E 
beginning to gire youreceigt;, Isirh to t e l l  you about the 
effectof caoi:ing faod in di%ereot ways. We el: want i f  cooked so that 
we can fa* i t  e d j ' ,  ;m:i get the most streng:h [;om it, wi:hout u-=sting 
any part uf i t .  I \...:I1 tell yon some w r y  good IeCIoIIE far maline 
soup and ste ivmt  of your meat inr:ead or cooking i t  in m y  otiierivay. 

Roasting or B&khg.-The 6rit i i  the most extravagant way of 





before the fire you lose marly one pound and a half. Do not think you 
%methe wu-ritein the shape of dnppmgs; it is poor economy to buy fat 
at the price of merf merely for the pieaiuie of trymg if ant. 

Fryiq.-l-his is B v e q  good method of cooling fish, and of 
warming cold meat and regeiab:es. To fry .,+ell pnt into )our fry. 
ing panenough ?at to Cover *hat you mean to fly, and let if get 
rmokinghot, b.lt do not b u n  it ; then put in )-our food, and If slii 
not soak fat, and ad1 pneinlly be done by the ume it i s  nicely 
browned. To SAUTE or l i l l L F - z ~ Yany anlcie, you should begln by 
putting in t!:e pan enongh fat ID cover tbe bottom, and let ~f get 
smoking hat, but not burn, befoie you pnt ~nthe food. This also is 
B good way to WE^ over meat, vegetables, oatmczl, or pudding. 

A m y  goad way to  cook meat aild ~ e g e t L d e itoge her is t o  pat 
them in an earthen pr, C O Y ~ Tli fight!), and cement the cover an ivith 
flour paste ; then bake for about four houri. 
cIf JOU are going to cse a piece of meat cold do not cut i t  until it 

cools, and It in11 be mole fq.If the meat i s  S L ! ~lei coal in its 
own pot liquor, for the same ~eason. 

Salt and Smoked Peats.-Thcie meats m e  best when they are 
pat over the fire n cold ~ h t e r ,brought gredually to a boil, and then 
set  back from the f i e~cehea: of the fire, io as to keep scaldlng hot 
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and September ; all herbs shou:d be gathered ~n the sun-rhine, and 
dried artiticial heat : their flavor 1% best preserved by keeping them 
in alr.tlght t ln cans, or in t@:y corked glass bortier. 

i~ ~ gelerp ~8na dpar&y.--if ejer celery, ,vashthe 
icEYer.rtalle, mots and trimmings, and pat :him in a cool oven to 

of an ounce each of powdered thyme, hapleaf, and pepper; one 
sighth of an oniice each of maijorarn and cayenne pepper, one h d i  



ofanennce each of powdered clove and nutmeg ; to every four emees 
of thiE powder add m e  onme of salt, and keep the mixture in an air. 
tight verrel. One ounce of it added t o  three pounds of mffiing,or 
forcemeat of an). kind, makes a delicious seaso ' 

Lemon and 0;ange Thstwe.--Never thra 

Vanilla Tinotlli(a,-hhke this from P broken Tanilia Bean, just 8s 

it ivill be because it is careluily seasoned and properly cooked. A 
good rule for reasoning soupi and stews, is half an ounce, or x level 
fabirrpoonful of salt, and half a !euei teaspoonful of pepper to each 

i try it, ifit i i  ri ht .ou will know !low much to use; if 

but not pressed, wighi  one pound; o m  quart of Indian coin meal, 
$haken down in the measure weighs one pound and three ounces; one 
quart of fine sugarweighs one pound and B half. 



CHAPTER I11 

D R I X K S .  

TB&,-The habit of drinking tea is 10 general that the p0oL.p offen 
go wthaut m: ,e nowishing food t o  save money enongh t o  buy an 
ounce. If i s  a pierrant dunk beca;lre it waimi and cxhhretei; but if 

Ooeog, makes a wholesome and munshmg dr:nk. Let “9 count 
the cost of these beverrger,and see whlch is the beit for US. 

One quart of P e a t  tea ~8x1be made from three teaspoonfuls, or hali 
en ounce, of tea, (which C O E ~ Ea: least one cent:) xc muzf have for gen. 
crnl Use 8 gill af milk, (atone Cent.) and iour te.rpoonfull or one YUnCe 

cent); thus i i  we use only the above quantities 
ne qmrf  ofLed costs three cent,; l i a e  increase them 

One quart o i a e a k  coffee can be made ilom o m  ounce, or m o  table
rpoonfuli o i  coiiee, (at s. cost of two cents;) t w o  tablespoonfuls or ti+.o 
ouncesof sus~i,(two cents:) a jd  a half n pint of milk, (tvuo cents:) the 
tots1 cost SlX cents. 

On*quilt of COCOB can be made iram two ~uncei ,or eight ratie. 
Fpooilfvli of cocoa shells, (which coif two cents,! with l d f  a p i d  af 
milk, and ~n ounce of rogzr, (at iour cents more;) we h i e  a qnart 
good, nutdtioui diink at six cents. It IS d l  the better if the rhellj pire 
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boiled t m  or three hours. Cocoa nibs, or the ~ o e o abeans jnst 
crushed, are more expensive than the ihellr, bur they me also more 
“UtTitlOUS. 

Baer.-Yeiy poor families r m e t i m e i  spend every day for beer 
enough to bny them B good, wholesome meal, because 

kesthemitrong. Beer, l.ke allother l;quon, ii of ~ O Y  

maiing r:rengih; i t  only neirei you up to spend all y 
der he excitement i t  C B Y S ~ S ,and then leave5 you u.eaker than be. 
e .  %hat you need when you crave hqu 

The best doctors say that a man cannot d 
and a halfofbeer a day \y.ithoutin1wir.p 
people, during youth and middle age. d 
md allotherliquars. alone entirely, and you ulll be better d i m  hedith 
and pum.  

Ifmilk doennot agreervith you, or IOU cannot afford it, use barley 
wafer; it will not only give you plenty of milk, but it iiill nourish you 
as well BE the baby. Yoii w ~ i lget from it all the nmnihment t l m  
you may fancy you get from malt l iy~or ,wkth this advantage: in the 
barley wa:er you r i i l  get all the nntiiment of t:x grain unchmged, 
while in the form of beer the fermentation has destroyed part of il. 
The following i s  B goad veceipt. 

Berlay W&ter.-Thmoughly sash two ounces of pearl barley, 
(which costs less than trro cents,) to remove any musty or bad Ravoi, 
put it over the Sre in two quar:i of eald vater, and boil ~f until >tis re. 
duced t o  m e  quart; then stiain i f ,  cool i f ,  and drink ir vhenever you 
are thmty. A little sugar can be vied withoot h c r t q  the baby. 

Milk-1 have already said that milk is the most perfect food; w e  
will now see what it is made of, and how it nourishes the body; and 
than we <an understand how necesrary it is to have i t  pur~.  The ele. 



strengthen the whole body are the so ld  pms 
m of curd when i f  begins to turn sour; the whey 
phosphates which strengthen the brain, banes, 

and digestive o r p m ;  the creamis the paitwhichmakei us fit. Whenwe 
member fhzt cheeseis made from the curd of milk ,we can see "hy 

it i s  so rzlur'5le as food, and why a meal of biack or brown bread and 
cheese uill smsfy B hungry man. 

Tiy to afford nt least a quart of good milk every day. If can be 
bought in Xew Pork now for i e ien  or eight cents a quart : and i f  the 
children have plenty of seconds bread, or oatmeal pomdge, and a cup 

a1 times, they $wiilbe i r iorg and rosy. 
, butter-mdk, and w!iey. are all exceiieot foods, and far 
han beer or whahey . h1ai.e a plain p d d q  imw and 
m-milk, adding an ounce of suet lo reitme its richness. 
5 turned a imie  soor add iime mvnter to 11, in the propor
bleipoonfu!i aftlie lime wafer to a quart. If the lime 

t e i  i i  added before the milk begins to turn i t  will help keep I t  fresh. 
e follox ing i a  n good receipt for making lime II a m .  
L i e  W,&x.--Siike four C U ~ C ~ Sof quick iimwith little ra te r ,  

dually add enough wafer to mike a gal!"" iilall ; let I t  stand 
u s ,  then bottle :tin glass Stoppered bottles, putting a portion 

ndissolred lime in each bottle ;when you want to use some, 
?our O T  the clear liquid from the top. 

Chlieren should never hale  tea, catiee, or liquor ; ail these drinks 
f them; give them milk, or milk and rater ; 01pu'e xater, if you 
not afford milk. But you had better scant their dotlies than ti& 
ply of mdk. I f  you have t o  lmit the supply of food, deny them 

jomething elae, bnt give them plenty of bread and rcniled milli, and 
you can keep them healthy. 



CHAPTER IV, 

B~e.&o,RICE,AND ?.II\CAROR~. 

H O ~ M A D E - B R E A Dis healthier, satisfies hunger better, and i s  
cheaper than baker's bread. Mahe bread yourself i f  you possibly can. 
Ule "middl:ngr," if you can get them;  they contain the best 
elementi of wheat. '' Household Flour,'' has similar q~ 
sometimes made from inferior kinds ofwheat. Bath are 
cheaper than fiiie white flour ; nnd biead made from 
longer to ' ' i ~ e ' '  than thai made fiom fine Ronr. Baker's bread is 
generrliy made from poor flour mixed iv i th a la& of the better sort ; 
or r n r h  a l i t t i e  a h m ,  rhich added fa the irheat p s n  in wet seasons, 
k e e p  the bread from being p i t y  and poor in taste. 

Buy n w  Row if you ca:i get it; ii takes np more \water than old ; 
and y;eMi a larger amount of bread ; if you do not hsie P good oven 
the b r e d  can be baked at the bahei'ifm about r cent aloaf. , 

Xhen biead is made too iigh: it is faitelei5, and lacks nourish. 
ment, beenuse the decay crnssd in the elements of the fiour used t o  
make it by the great quantity of yeast employed, destroys the most 
mti i tmx parts of if. 

A pint of milk in a batch of four l a a v e ~of bread gives yo= B 
pound mare biead of better qualit), and heips to keep it moist. 
Scalded il;im milk r i i i  go as far SI fiarh whole mdk, niid you czul 

use the cream for some other dish. 
One pound of pea-meal, or grovnd split-peas, added t o  every 

fourteen pounds of flour used far bread increa~eiIts novrishment, and 
helps to satisfy hunger. 

Keep your bread in a cawred earthen jar ; r h c n  it i s  too stale to 
eat, or makc into bread broth, dry it in a c 
of the  fire, roll it w i th  a rolling-pin. sift if t 
the finest crumbs to roli fiiS or chaps ix for 
puddings. If B whole loaf i s  staie put it into a tight tin can, and 
either &teem it, PI put it  into L modeittely ~larrnoven for half an 
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hour; if *ill then be as g o d  8 5  fresh bread to the fas:~,and P great 
deal more healthy. 

A good allowan~eof bread each day is as fa!lorr ; for B man two 
pounds, carting SIX cents ; for boys and iomen o m  p m u d  sxd B half, 
costing Rve cents; for children half a pound each. costing three 
cents. 
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use the above quantities, and give you eight pounds ox mere of good 
bread. 

Rice,-Ricc is largely composcd of sttrch, and for that reawn is 
lei, nurntiour than flour, oatmeal, Indian meal, or macaioni ; but it is 
P whderame and econnmicni food s h c n  uicd with a little meat-broth, 
drippings or molasses. I t  is B vey safe food for children, cipecially 
if used with D little moissses. Tile following is an excellent supper 
dish. 

Rice Panaba.-Bml h a 8  L pound of rice, (which coifs five cents,) 
quarterof li pound of met, (at two cents,) with one tableipoonful of 
salt, and one of sugar, (cost one cent,) fast in bailing Il-ster for fifteen 
minutes; meantime mix half a pound of flour, (cost cants,) 
gradually with one quait afwater, and one gill of molairer, (cost two 
cents ;) stir this into the b o i h g  lice. and boil it for aboet flw 
minutes j thir makes B nice s upper of o w l  five pounds of good, nutri. 
tiom food far tvelre cenir. 

Boiled Rice.-.4norher good dish ofrice far supper can hs made as 
half a pound of lice (cost five c e d i , )  throw it into o m  
water, containing two teaspamiuls of salt, and boil it 
;drain it in e colander, swing the water to use with 

broth ncnt day;  meantime just genie  ti.e pot airh sweet drippings, 
put the rice back in it, corer it, and set 2 on B brick an the top of the 
store, or in B cool own, and let it stand ten minutes to swell; be 
caieful not to burp it. The addition of a very little butter, sugar, 
mdasicr, nutmeg, lemon juice, or salt and pepper, will give it 
difiercnt flavors: so that )on can vary the taste, and hire  it dten 
without getting tired of it, and it need never cost you over seven cents. 

Macaroni,-Thii is n pasre made fiom the purest wheat flour and 
water; i t  is generillyknoim as a rather lururiour dish among the 
wealthy; but it shovid become m a  of the chief foods of the people, 
far it contains more gluten, or the nu1ri:iaus por:ion of wheat, than 
bread. It i s  m e  ofthe most wholesome and economical of foods, and 
c m  be vaned $0 BJ to give 8 S U C C ~ E I ~ O ~of psla:able dishes s t  n wry 
m a i l  cost. The impor:ed macnroui can be bou ht i t  Itallan stores 
far about fifteen cents 81 pound; and that qst 

nearly four timer its bulk, ri it her been ma 
of time. Goad macaroni is yellow or brownish in ca!or; white sorts 
are always poor. I t  should never be soaked or washed before boil. 
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ing, or put intocold or lukewarm water; wipe it carefully, break it id 
whatever iengchi you *ant it, and pnt It into plenty of boiling water, 
to every quart o i  which h d f  a tablerpoonful of salt i s  added; you can 
boil an onion with it if YY" like the flavor; as soan as it i s  tender 
enough Lo yield easily vhen pressed between the fingers,drain it in a 
colander, saving itr liquor h i  the next day's broth, and lay it incold 
w i e i  unal  you want to use it. Xhen mme macaroni has been boiied 
than is used it can be kept perfectly good by laying it in fresh rater, 
which must be changed every day. After boiling the macsroni BI 

abore, you can use it according to any oi the foilosing directions. 
Half a pound of uncooked macaroni r i l l  make a large d>shfni. 
j '*laoar:ni, Farmers' Stylle.-Boil half P pound of macaroni 8.9 

*hove, and rhi le  you are draining if from the cold water, stir together 
over the fire one ounce each ofbutler and flour, as soon PP they bubble 

ponrinto the iaiice theymake, n pint of boiling wter, beat
ia f o b  or egg-ah,p m:ii it i s  smooth; seaion it with B level 

tearpoonful of id: and a leiel  ialtipoonful of pepper, and put the m u .  
zroni in it to beat: then cut an onion in rmoll shreds, and brown it 
o ~ e ithe fix in a very little far; when both are done dish themacironi, 
and ponr the onion out of the frying pan upon it. It i s  excellent; and 
ten cents a111 cover the cost of all of if. 

Yasaroni n i l  Br:th,-Put half a pound of macaroni, boiled as 
nbove, and washed in cold water, over tile fire with any kind ofbroth. 
or one pmt of co!d g m y  and v ater; season it to taste with pepper and 
salt, and lel it heat daaly  for 811hour, or less if you are in a. hurry; 
then lay it on a Rat dish, ilrew over it a few bread crumbs, vbich you 
rl l l  almost always have on hand if you save all the bits I speak of in 
the article oil BXEAD; then set the dish in the O V C ~ ,01in front of the 
fire to brown. It will Cost leis than ten cents, and be delicious and 
very hearty. 
> MkcarDd with White S&uce.-W'arm half P pound of macaroni, 

bailed and wsrhed in cold wetei, as above, in the foiloaing 6auce. and 
liie it 81 soon 8 5  it is hat. Stir together over the fire one ounce each 
efbiittcr and Roar, pouring in one pint of boiiing wafer and milk, PI 
soon LL the butter and flour &remixed; season it with salt and pepper 
m taste, and put the macaroni into it, This dish cost8 less than ten 
cents, and is very goad and wholesome. 

&,ea& with ghe~ae,-Boil haii a pound cf mnsaroni, *I a b n ,  
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put it into B pudding dish in layerr with quarter of a pound of cheese, 
(cost four cents,) grated and mixed betseen the layers; seaion it with 
peppeiasd bait to taste; put a very iirtle buttter and some bread 
crumbs over it, and brawn it in the oven. I t  wlll in&e just as hearty 
m d  strengthening meal meat, andwill cost about twelve cents. 

CHAPTER V. 

PEAS, B E ~ s ,LERTILS,AND ~ I A I z E .  

Be~onsgiving you receipt8 for coakiog pear, beans, and lentils, I 
you hoiv important they are as faads. I have already 
heat and Reih forming pioper:iei of food ai  the test of 
; try to understand fhst a laboring &an needs twehe 
half of hesf food, and half an ounce of flesh-food every 

day to keep him healthy. Om pound, or one and a quarter pints of 
dried peas, bean?, or lentils, coiltiins nearly six ounce$ of heat food, 
a d  half an onnce of flesh food ; that is, nearly as much heat-food, 
and more than tv,ice ni much flesh food SE \wheat. A little fat, salt 
meat, or met, cookedwith them, to bring up their amount ofheatfood 
to the right point, makes either of them the best and most strengthen. 
ing food B workingman ~ n nhare. The only objection to their 
frequent use i s  the fact that their skins *re rometimei herd to 
digest; but if you make them into soup, or padding, rubbing 
them thioiigh B seive d e r  they are pwtiy cooked, you will be safe 
from any danger.

Pea Smp.-Ure half a pint, or seven O U ~ C ~ Eof dried peas, (cost 
thiee cents,) far every two quarts of soup you want. Put them in 
three quaits of cold water, after washing them well ; bring them 
.lowly to a bail : add ilbone, or bit of ham, if you hare it to spare. 
one turnip, and one c8iiot peeled, one onion stuck with three c l o ~ e i ,  
(cost three cents,) end simmer three houri, 
present barbing ; then PBEE the soup through 
potato masher and if it showi any sign of 
tabiespaanful each of butter and flour mixed together dry, (cost two 
4 n D . )  this will picvent settling: meantime fry some dice of stale 



bread, about two slices, Ctit half an inch square, in hat fat, drain them 
on a sieve, and put them in the bottom of the smp tureen in which the 
pea soup i s  served ; or cut some bits ofvery hnrd stale b r a d ,  or dry 
toast. to use inifend a i  the fried bread. By the time the soup is done 
it ni:l have boiled lown t quarts, and mi2 be very thick and 
good. Tins receipt wiil  cost you aboilt ten cents. 

Thick Pel S q - F r j  one sliced onioa, (cost half a cent.) m one 
ounce ofsuet or drippings, (cost h d f a  ce::f,l using an iron pot to f r y  

one sdtspaonful of pepper : (cost of seazoning o m  cent ;) then add 
three quarts efcold weier, and one pint of peas, (coit 6ve cents,)and 

Bean 8 c q - F o r  tlm, use the receipt for pea-raup, uimg beans 
instead of peas ; the cast ail1 be about the r a m .  C? 

'Baked Be&ns,-Putone pint of dried beans, (cost sir cents,) and 
quarter of 2 pound of salt pork, (cost four cents,) into two quart; of 
told water ; bring them to P boil, and boil them slowly for about 



twenty minutes; thcn put the hems, with about 8 teacupful of the 
water they wcre.boiled in, Into an open jar, seaion them with salt  md 
peppcr to taste, and one t s b l q o m f u ~cf molasses, (toif of scziomng 
0°C Cent.] l q  the p d  on the top, and bake t s o  houri, or longer. 
The dish idcost about fen cents, a n y  pal~tableand n u t r i i ~ o ~ ~ .  
The liquor in which the beaoi were baile should he smed, and used 
the ncxl morning 8%hiafh, with seasoning and a little fried or toasted 
bread in it. 

Lentila.-Lentilr have been used for food in older conntriei for a, 
long time, and II >s qnitdncceisary that w e  should became acquainted 
with thcir merit; if w e  wail L Y ~I lentil soup, nnd some 

liiab!e food. One quwi of 

LentilSonp,-Fm t w o  quarts of soup hi! n pint of yellow,ientii, 
(cost five cents,) washed, and pnt t o  boil in three pinti of cold 7% 

r i thone cent'sw-ortli of s 0 . q  greens, and boiled gently imtA the 1 . 
are soft m m g h  to break heaveen the fingers; ewry half t o w  B g::l of 

d be added, and the lentils again iaiitd to the boiling 
8ie done; they s!mald then be pasizd through B & r e  
porn, using enough of the l i y ~ a rto make them pars 
u Ith the rest of the soup; it should be seasoced with 

salt and pepper, and is then miCy t o  simmer for 
serve hol, with dice of fried bread halfan inchsqua 
for pen mup, or with bits of stale bread. A plentiful dinner of lentil 
soup and bread costs onl? about ten cents. 

L e n t ~ s h ~ i i e d p i s i n . - ~ ~ ~ ~ hm c  pmnd, 01 one full p ~ n tof lent i ls  
(cost ten cents,) well in cold water, put them over the fire, in three 
p r t i  of cold w t e r  with one ounce ofdrippings, D ~ Clrhleipomful of 



d t ,  and B sdtapoonfulof pepper, (cost about one cert,) end boll daw. 
iyunrii tender, that is about three hours; dmin ol the little water 
whichremamr, add to the :antl!r O ~ Cmnce of butter, a tabiespaonful 
of chopped parsky, a tenipoonfnl of sugar, and L i:ttle more salt and 

if iequiied, (cmt about three em:.,) a r d  serve them hot. 
Always sa\-e the water in which they are baled; with :be addition of 
a little thmkar.mg m d  searo.~mg. r r  rnilLer s 'cry nourirhmg soup. 

StewiLentils.-Put ap in t  ofplrm boded ientdsinto 8 sauce-pan, 
c o w i  them with any kind of pot-liquor, add one ounce of chopped 
onion, two ouncei of drippings, quarter of %n ounce of chapped pars. 
ley, and s:ev gently for twenty mmutei: serve hot. Thin dish costs 
about ten cents. 

ent recs1pts for coOkmgil. 

ivatw, salted to 
tai'e, with one o u x e  of fa!, &:r~ 

faroitc I!rlian d:sh is cloleiy a!licd to thc harippudding of NeI Eng
land, end the moih 01 the South. I t  costs fir-e cents. 

iiarli of boil?n,a water, containing two 
~ n dof yellow Indian meal, (cost four 
d of grated cheese, (cost four cents:) 
g i t  occasionally to pre1.ecp.t burning; 
an, sprinkle over the top quarter pf a 
T cents.) and brown in B qoiekoven. 

5 it wid  and fry it brovn, Ir cost6 



CHAPTER VI. 

CHEAP \ I & ~ TDIVSERS. 

SOMEof the receipts in this chapter combine sevexai dishes from 
IOYICF. By using the meat and vegetables far dinner, the rice, Or 

briiey cooked in the pot-hquar for snpper, and the pot :iquor itself, 
made into bmth, for bredciait, y o u c m  often bring the cost of n dafi 
meals below faity five cents; ncd so save enough dvring the wcek to 
have a pudding for Sundry's dinner. The three following receipts 
a good example of my meaning. 

Skit Pot-an.fen,-Put one and B haifpounds of Salt pork [cosieigh. 
teen cents,) in th:ce quarts of cold water; bang if sllowiy to a boil. and 
skimit wdl;  when it has boiled fifieen minuter, put in ir i th if a two 
or three cent head of cabbage, cat ill qualtels and wieli washed, and 
boil both steadiiy fa: half an hour; new ca'bbage bm!r tender soOnei 
than aid, bu! y m  must not coo l i e i t i i e i  after the rtaiks are tender, or 
you will w&s!e a great deni of noumhment; when bo:h meat and cab. 
baga are done, take up the meat with a fork, and the cabbage -ith 
strainer, and "re them for dinner. 

Rice and BrQth.-.%ki dinner carefully strain the pol-liquor, and 
put it in an earthen pot until zu honr before ~uppei. Then put it over 

isjost tend&; try the rearaning, and then pour bothbroth andriceinto 
astiiincr set over earthen pot or bowi : as soon 6s the m e  drainc. 
shake it ant into a dish, and ute it for supper.

Bread BrQth.-Afrer snpper cnrefully itrain the b 
wes night in an ear:hen pot. In :he morn:ng heat it 
add a little more water ; 01 season II more if necessary ; u h i e  it i s  
heating toast two pounds of bmad, (cost six cents,) cut i t  in small 
rquore pieces, and throw it info the broth. As soon LI it is hot use it 
for breakfast. 

These lhree dishes wili cart about thirty cent& Corned her, fresh 
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beef, snd mutton, c ~ nbe cooked in the same way, wing cabbage w t h  
t k  corned beef, potatoes with the fresh beef, and rvrnipr with the 
mutton ; far the supper dishes, peas, beans, and pea:l barley : wzth 
bread bro:iifor brsakfait. 

Thus you see you c m  make three good meair for four different 
d a y ,  for one dailzr and t r e a t y  cents, learlng you a p o d  margin for 
suitable food :or young children, such as bread and milk, OT oitmenl 
porridge ;or B nice Sunday dinner, if tlie chi:d;en are ae l i  grown. 

Xaalet Stea.-For th.k dish use a fresh p ~ g i 'or sheep's hariet, 
which eaitn about six cents. T n s h  the liver, heart, and lights, cut 
them in rwo inch pieces, put them into a smce-pan with one ounce of 
salt  po'k diced, (coif one cent,) an mion chopped, one dessert rpooiiful 
ofralt, and half P siltspoonful of b:ac!i pepper ; two bay leaves, two 
sprigs of parsley and me of thyme, tied i.1 L bouquet, (coit af searon. 
ing one cent.) one oliijce of fioui. one giil of ,inegar, >.;if z piut of 
cold g m y  or caid wafer, and s : ~pofrfaei peeled and m t  i n  dice, 
(cost a i d  these nboof five cents ;) s!eiv ril these ingredient9 gently 
together for two  houri, and serve BI you would B s t e w ,  with a table. 
npooniul ofchopped piriley sprinkled over the fop, nnd bread to eat 
with it. It iiill ghe y0;f a good dmner far about fifteen cents. 

Stewed Tr$e.-Cut in sma3 pieces one pound aftnpe. (cost eight 
Eent6,) half a quart each of parsraei and onions, (cost of both five 
cent^,] m d  put them in layerr in P pot, reasoning them r i t h  one table-
spoonful of salt, and one l e d  teaspoonful of pepper ; mix qvarter of 
B pound of flour with ~vster,gradua:ly uiing three pints of water, and 
pour it over the s t e w :  (the flour asd reasoning iwll cost two cents ;] 
put the pot over the fire and bod if gently far an hour and B haif. 
It COILS about fifteen cents, and furniilles a good nuttitiow meal, rhe 
onions and flour making up m y  locli of nourishment in the tripe nnd 
potatoel. 

Scotoh Crowd!e.-Bod one pound of oatmeal one hour in iour 
quarts of m y  kind of por-liquor, stirrmg d e n  enough to prevent 
burning; se1~08with one tablespoonful of salt, a level raitrpoonfvi of 
pepper, one ounce oi batter,.and serve with plenty of bread. It will 
give you a good meal for about ten cents. 



CHAPTER VII 

CHEAP AYD UUTRITlOLi PcnDmar. 

any direction$ to make pier and czkei. Ther are the bane of Ameii 
EPO cookery; they are expensive and unbealrhy. On the other band, 
a good pudding made of flour, suet, ;tid h i t ,  01 malaire-., ail1 often 
take the place of a piece a i  meal, and gne qaite ns much ratiiiactian 
t o  b u n p .  I can safely recommend any of 1i.e follouing. for I have 
cooked and eaten some of e ie ry  l.ind. 
3 Suet Roly-poly.-Silt together one pound of b u r .  two tei;pmn
fair of salt, and m e  teaspoonful ai  baking powder, (cost about five 
cents,) mb into them two ounces a i  $week dnpping,, (cost one cent;) 
mix ulch two gi l ls of milk, or one egg, and tvo  gillr of . ~a ie r ,icort 
two cents,) or plain water; rot1 out half a11 inch lhick, spread with 
quirter of n pound of chopped suet, ( c a t  IWC cents,) one teaipoonfil 

same. 

cost r i l l  be about fifteen cents. 
, 'Rice Puddhg.-Put in an emher .  pudding dish quarter of a ponnd 
sfwell washed rice, (eoit three cents,) three pint, of milk, (cost twehe  
~ents , )four OUIICCS of sugar, (cast thiee cents,) and a little spice, or 
aavaring; bake it in Imoderate oven about an hour and P half, It 
ewt i  about eighteen emti. 
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Spotted Dick Pudaing-Thib pudding :% based upon one of Soy. 
er's receipts, vhich I like ~ r r ym d ~ .Mix toge:i.ei six ounces of 
fiosr, oiie tnazpaa,iful of salt, W O  of baking powder, and one of cinna. 
mon, (cost of all t i m e  nbuur w o  cents;) a i d  four oailcea of chapped 
m e t ,  (cast two cents:) ionr o l ince~of sugar, (cost rhree cents,) four 
ounces o f a e l l  waihcd CLIIIID:I. (mi: four cents;)  mix to artiffbatter 
with eirhcr h d f  n pint of milk, or half a pint aiwr.rfer,and one egg, 
(coat of either tivo cents.) Put the pudding info B greased and floured 
mould, or fin p i ] ,  and &:earn i t  about three hours. Use %gar or mo
larrer \with it, if it ii not sweet enough l t  i i  very good. and costs 
about fifteen cents, including last item. 

CHAPTER CIII. 

A DOLLAR DINXER.CHRISTMAS 

Iu baying poultry for Christrnassldc I h s e  found the.! if 3% better 
t o  market at 1er.f three days before that hobday. The ?:ices arevery 
much lower, and t h e  \>eather 1s general;y cold enangb for you td heel' 
you; L:rJ fresh m:il yon aant  to  use It. In estimating the cost-of 
this dinner I shall suppose that )m buy your turkey in advance at B 

shilling a pound, ini:ead of wai:mg :dl Chiisrmss eve, and paying nt 
cents 101 It. If you are obhqed to wait yon must add the 
price to my figures. The following i s  OUI blil offars: 

0.45~T u n m u ,  
BAKED POLIIOEI, 

A ~ P L DSAUCE, 
PL"V P L D D I K G  ai,n CREAM SACCE. 
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Next peei one qaart of potatoes, and lay them I" cold wafer while 
you get the tuikey ready. 

take if out. season it aithpepper and salt, baste it all11 the dnppmgr 
from i f ;  and put it back m the oven; baste it every l f ie in  minutes 
until it i s  done, which i l l 1  be b abont an 
put it on a dish, withihe potatoes around 
oithe oven to keep it hat ah:le you make 
ing a pint of baiiing \rater info the drippi 

boil, and i tunng into i f  a tablespoonful a i  flour m m d  smoothly in 

half a teacupful of cold ra ter :  seaion I t  t o  taste with salt  and pepper, 

and dish in 8 bowl. 


Apple Sauce.-Ar soon iii you get the turkey in the oven, make 
the apple SLUCO as foiloar. Pare, core, and d l c c  two pua~tr.or five 
cer.is' w r r h  of ~ookirgappiei, put them mer  the fire ,5,1fli a half cup 
ot \,.ate*, and slew ti.em until saft: :he" i t lr  in four oiincei of mgai, 
(cost Three cent3,) and m e  ounce af butter. (cost nvo cents,) and cool 
it, or keep if warm, as you hke. It wii Cost ten cents. Xext make 
the pudding same. 

mmc of eoar, and 
te1itr :) p*t r little " 

ing or barnmg ~ f .  It wi!I Cost about five Cents. and be good enough 
for the nicest of plum puddings. 

After you h a w  daiie with the i a w e  the reit of the dxnnerrvili 
probabiy be nearly cooked, and you om get I: ready for the table. 

And aitei you h a w  eaten ~f thmk if I h a r e  kept my promlre to tell. 
you how to get comfortable m e u  at low pncei. 
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I N D E X  O F  P R I C E S. 
OBhTI. 

Apple Sauce . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 

Baked Beam . . . . . . . . . . . . . . . . . . . . . . . .  
Baked Potatoeri . . . . . . . . . . . . . . . . . . . . . . . . . . . .  
Barley end Broth. aierage coif.. . . . . . .  
%*ley Water. per gt. . . . . . . . . . . . . .  
Beam and Broth. averipe coif . . . . . . . .  
Bean Soup. . . . . . . . . . . . . . .  ...... 
Beef and Potataer. arerage coif . . . . . .  
Boiled Rice .................... . . .  
Bread and Broth. average cost . . . . . . . . .  
Bread. per eight pounds. . . . . . . . . . . . .  
Brotbr far breakfast and supper. ~ v e n g ecost. . . . . .  

Cheese Pudding. . . . . . . . . . . . . . . . . . . . . .  1% 

chrirtmas Dinner . . . . . . . . . . . . . . . . . . . . . . . . .  I w 
cocoa. per qt. . . . . . . . . . . . . . .  . . .  06 
Coffec. per qt . . . .  06 
CornedSeefand Cibbage.averagecost . . . . . . . .  10 

cream sauce . . . . . .  . .  05 
Currant Roly-poly Pudding . . . . . . . . . . . . . .  r j  

Haslet Stew . . . . . . . . . . . . . . . . . . .  I j  

Homemade biend. per eight pounds. . . . . . . . . .  30 

Lentils. boiled . . . . . . . . . . . . . . . . . . . .  10 

Lentils. fried. . . . . . . . . . . . . . . . . . . . .  LO 

Lentil sovp . . . . . . . . . . . . . . . . . . . . . . .  - 10 

Lentils. stewed. . ........... I . 



....... 

Macaroni. Fnrmen' style .... ............ 10 


Macaroni with Broth ......................... 10 


Macaroni with Cheese ......................... I2 


Macaroni with \Yhite Sanee . . . . . . . . . . . . . . . . . .  10 


Meat Dinners. average cost . . . . . . . . . . . . . . . . . . . I0 


Molsrrar Roiy.poly Pudding ................... I 2  


Mutton and T ~ n i p ~ . 
arerage coil .  . . . . . . . . . . . . .  13 


Oatmeal and Peas . . . . . . . . . . . . . . . . . . . . . . . . .  r3 

Pear and Broth................................. 10 


Pens Pudding., . . . . . . . . . . . . . . . . . . . . . . .  r0 

Pea soup . . . . . . . . . . . . . .  . . . . . .  I0 


Pium Pudding.. . . . . . .  . . . . . . . .  ' 3  

Poienta . . . . . . .  . . . .  

Potam Bread. per 8 1bE . . . . . . . . . . . .  24 


Puddings. average cost . . . . . . . . . . . . . . .  12 


Rice and Broth. average cost . . . . . . . . . . . .  10 

Rlce Bread. per 8 ILr . . . . . . . . . . . . . . . . . . . .  24 

A m  Panadc. per 5 lbs . . . . . . . .  IZ 


Rice Pudding. . . . . . . . . . . . . . . .  18 

Roast Turkey., . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  65 


saltPat.a".fe", average colt . . . . . . . . . . . . . . . . .  10 


Scotch Crowdre. . . . . . . . . . . . . . . . . . . . . . . . . . . .  10 


Spotted Dick Pudding . . . . . . . . . . . . . . . .  1 j  


Table same. per pint . . . . . . . . . . . . . . . . . . . . .  06 
Tea. perqt . . . . . . . . . . ._ . . . . . . . . . . . . . . . . . .  03 
Thick Pea Soup. . . . . . . . . . . . . . . . . .  06 
Turkey. Roast . . . . . . . . .  . . . . . . . . . . . . . .6j
-




(‘THEBOOKFORTHETIMES.” 
(‘How WELL C I N  WE LIVE I F  WE ARB XODBRATELY 

POOR ? ” 

The Housekeeper will find the answer to !hi5 ques
tion in 

MISS CORSOYS COOKIKG hlANUAL OF PRACTICAL 
WIRECTIOSS FOR ECO8OMICAL COOKERY. 

r h o ,  141 paps, o i l  u u m ,  j o  I M I .  

The closely filled pages of this book contain a’s nnch 
matter 2%ia often found in books of three times the price. 

It will attract erpecial attention from the fact that the author 

is at the head of the well-knovn Cooking School in St. 

Mark’s Place, N i x  Vork. 

Critics! N3tices. 
*<MISSCOREOXhas done s e l l  to gi& the public this resuli of her 

experience in culinary teachwg, in B form so cheap that i t  may have 
the widest poii:ble oiefulneii. She i; B common.senie woman, and 
takes up the subject from a point of view that is tharouEhly practical. 
Her book ir full of excellent information, icientific hints, practiid 
mugpestion%,and plain receipts, descriptive of the prepararm afmany 
important dishes. >Ye believe it will be found eminently trustworthy. 
as B kitchen hand-boak.”-Popu/ar Scirnrr MeWhb. 
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'.THE BOOK FOR THE TIMES." 

AmrKafsme.11 pretensions and considerable value. The nott to 
an the tit!e.page gires zn ideabfrhe %pintand pu~poieof the book. 
hliir Corion i s  the head af the  Nexr SorkCoohiig School, and is fitred 
both by study and prrcrice to aiiswer tha  impoitriit qu~ss ' ion ."-H~~~.* .  
d 5  Montl ih. 

'THECOOK~UC by J u l m  Carson, the able Soperinteaid.&IIKU.AL~ 
ooking School, is emphaticelly B book for the 

and skill which makes of c o o l h g  B f i ~ eert.-Ne YorR FVoh'. 

m t  of the smsliert nr ie ty  of materisli, making something prenenta. 
ble nnd palatable out of e ie ry  scrag end, and finding profitable use 
for the most unpromising ~erapi ."-N Y.&misf Poi$. -

"THEREare a great many of us who camof live better than by 
following-hlen Carron's direcriani. Her 'Cooxiso ~ ~ A N C A L , 'i s  P 

common-sense treatise on dishes snitable for the richest and the most 
modewe table; I I  is certain that no hauiekeeper should be sirhont B 

~opy,'~-A? Y. Emni8q h i q r a m .-
"'Cliss CORSOZ'I, COOKIYGmi ma^' is intended for the use of 

those cooks and housekeepers who s i r h  to know how to make the 
most wholesome dishes at the least possible cost, and to teach con. 
wientioui mothers of families how well they can liYe simn if they we 
-moderately p~or."-Nm YorR Sun. 
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"THE BOOK FOR THE TIMES." 
THErecciprs number nearly three hundred ; not one of them i8 

CFriJfianCition. 
__ 

THE Cooriac X a u a i ~i i  an exce!lenr little book by a lady 
who k n w s  how cooking should be done."--iVm l%rh Obssrrvcv, 

-

been in existence th 

praise f r a e  t h e  hew 

the art of coo:u~g and end ltnors how t o  


da) ."-Cimtiaad Liodir. 
-

G ' S ~ m ~ ~dinners can be made delicate and delicioui, ili.cooked 

"The secie: of economy which gi iw &ill to conceal cheap 
thingr."--Chtrago Tnbunc. 
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XISS CORSOS‘S VvORKS ON COOKERY AXD DOMESTIC 
ECOSOXIY. 

TWENTY-FIVE CENT DiNNERS FOR FAMILIES OF SIX.-Send 
iieeen cents for t h i  invaluable lillie book irhich tells you ho>vv 
pepare a good dinner for f san iy  five cents 

Addresr
.TIiss JLz;L1Ix C 0 R S O . I ;  

om.. s.r. C O O k i , q J  Sohool, 
35 xcrecpth St. , m i o ? .  &,‘or”,, 

XFW PORK.  

MISS CORSON’S COOKING MANUAL; or, Practical Directions 
for Ecmmmical E\ery-Dry Cookery.” New York : Dam,  
MEAD B C“. Pj.‘41,p e e  50 iinfr. 

FOODS: Their Sources, Urci a?d hIe:h& of 1 rcpara!?on . A n  
. Every. day Book for Housekeepers and CooLr. (.Veer+ 

Rc&.) 
_-

T H E  BILL O F  FARE, with .&cco;lp;mymg Receipts and Cstimared 
cast. 2. ilrnple n n d  Cc”?le:e guide for y0u.g l>ouiei<eepers. 
(.2iarly P m ~  

d TEXT-BOOK FO4 COOKINS SCHOOLS.-Designd t o  hiward 
the estabhihmnt of Cooking Schools throughvat the country. 
(&W& Rady.i 


