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PREFACE.

THE great importance of well-chosen and well-
cooked food, as a means not only of preserving but
of restoring health, is now fully recognised, and
“Dr Diet and Kitchen Physic™ are acknowledged
as the best friends of the medical profession. Yet
there is no more anxious time for a doctor than
when he hands over his patient to the good offices
of the cook, for, as a celebrated culinary writer has
said, “he knows how often the skill of the pains-
taking physician is counteracted by the want of

corresponding attention to the preparation of food,
'~ and the poor patient, instead of deriving nourish-
ment, is distressed by indigestion.”
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Thus it is that gruel, which in former times was
said to “gratify nature"” and to be the king of
spoon meats and the queen of spups, and which
played so important a part in the sick dietary, has
fallen into disrepute. The fact is that in these days
few persons know gruel except as manufactured
from the starchy preparations the chief merits of
which appear to be that they “can be made in ten
minutes ;” and it is, therefore, no wonder so much
dislike is expressed for it.

The delicious, creamy, nourishing, one may
almost say elegant, gruel, made by the hands of
our grandmothers for their invalids, i3 now hardly
known among us. It was either made from groats,
crushed in the household mortar, or bought speci-
ally prepared, and known as “Embden groats”
and was in either case admirably suited for the
purpose. After many hours’ boiling the gruel was
carefully strained, and was then ready to be served
plain, or flavoured, as the case might require. We
can hardly wonder in these days that gruel is so
unpopular, being what it is—a "“patent” hasty
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compound manufactured to suit the slovenly and
impatient culinary habits of the period—or that
doctors have almost ceased to order it as an
especially useful and restorative diet.

The present writer well remembers her mother,
whilst relating to her the sorrow and distress of the
nation at the premature death of the Princess
Charlotte of Wales, adding it was reported that the
Princess shivered when a basin of gruel was pre-
sented to her, as though such antipathy was a
measure of the hopelessness of her case. But itis
no bad symptom #etw when ladies shiver at the
sight of gruel, but rather an indication of a true
taste which revelts against impure and badly pre-
pared articles of diet Gruel made as it ought to
be, is rarely disliked, and is more nourishing, and
in many cases to be preferred, to arrowroot—an
expensive thing, and one most difficult to procure
genuine,

Sick-room cockery proper is usually held to
consist only of that which nurses are fond of calling
“slops,” without at all considering how fitly they
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describe the beef-tea, broth, and gruel they
administer to their belpless patients. 1t is because
itis found so impossible to get these things, and
especially beef-tea, properly made, that recourse is
largely had in many households to the concentrated
essences and preparations of commerce, That these
do not supply the place of home-made delicacies it
is hardly necessary to insist, and a good nurse will
devise means to sui:ply the diet, on which, it may
be, the life of her patient depends.

The invalid's cook will always pay great attention
to the cleanliness of her faiferie de cutsing, and more
especially to the state of the stewpans. Copper
stewpans well tinned and scrupulously ¢lean are for
all reasons, the best, but those of iron lined with
enamel answer well. In every house, one or two
stewpans should be reserved for gruel and other
delicate preparations, and on no account should
, they be brought into general use.

There i3, no doubt, some difficulty in catering for
invalids, especially those in the convalescent stage,

when the appetite is generally capricious, and the
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