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PREFACE.

THe present work was written at the request of THE
ScrooL Boarp rFor Lowpon, It was designed to
supply a want which bhastlong been felt by practical
teachers ; that of a handbook on the general principles
on which the processes of Cookery and the sanitary
management of a home depend.

No work on the subject at present exists which
can be advantageously placed in the hands of the
pupils in ordinary schools A mere collection of
recipes, however valnable in themselves, does not
conshifute a bock fit for use in schools, where the
pupils should be instructed in the first principles
adapted to all cases, and not have the memory
burdened by details applicable only to each indivi-
dual case, The “ Maoual of Domestic Economy,™*
published by the Author for the use of students in
female Training Colleges, is adapted for the instruc-
tion of teachers, by whom it has been used with so

¥ A Manoal of Domestic Economy,” by W, B. Tegetmeier,
Tenth Edition. Hamilton and Adams, 1877,
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much soccess that Her Majesty’s Commissioners,
appointed to Ipvestigate the Education in Mining
Districts, in their Report on the Industrial Schools
founded by Messrs. Baird at the Iron Works at
Gartsherrie, stated that “The girls, in three months, -
can be taught plain cooking, washing, and cleaning,
enough to prepare them for service, or to make
them useful to their mothers at home. They are
all imstructed in Tegetmeier's * Domestic Economy '
at school, so that thewr minds have been directed
to many useful principles. Ob going to service
after such a course, a girl would probably get 1l
more wages for the first half-year's sernice.”

The valoe of the present wotk has been greatly
increased by an Appendix of upwards of 150
recipes prepared for the use of those teachers of
the NaTionan 'TraiNNG ScHooL oF CookeEry, South
Kensington, who inaugurated the teaching at the
Cookery Centres, established by the Scuoon Boarp
ror Lowpow. For the permission to use these
recipes the author has to express his sincere thanks,

Finchiey, V.
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