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PREFACE.

=WIT iz altogether needless to tell housekeepers
that there 15 no meal so troublesome to

armange and provide for as breakfast, and
that it iz equally so whether from the requirements
of the family it be carly or late. Whilst a great deal
of thought is given to ordering dinner, breakfast.is left
pretty moch to the jedgment of the cook, and 45 it :i's.'l
' gﬁ;erally, in her opinion, an affair of secondary im-
portanee, the result iz one directly tending to promote
all the evils which follow in the wake of indigestion.
But if we consider to how large a portion of the
community it is of the first necessity that they should
leave their homes in the moming physically fortified
against the falignes of an anxious day, it will at once
be seem that it is at least of equal importance to pre-
vide a nourishing appetitive breakfast as a good dinner-
Take, for instance, the case of a busy city man, who

swallows in haste a breakfast of the tmly national
A 2 )
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type—which, although sufficiently expensive, is too
often wanting in both the ahove-mentioned qualities—
who rushes off to a day of wear and tear of body and
mind, and 15 only sustained under it until a late hour
in the evening by an eating-house sandwich and a
glass of some liguid the gquality of which he iz too
busy to critivize.

Is it any wonder that such an one has to seek the
doctor's advice for headache, or, in the end, for some
malady of incurable character which has been induced
by a long course of neglectad dietetic mles #

Then there are ¢lerks and other brain-workers who
are compelled during the day so to ecconomize both
time and monsy, that they can give neither the one
nor the other to the unsatistactory dinners of the
chop-house, and who must walt until they retumn
- home, utterly exhansted, for the top-often badly.
prepared evening meal.

If men in such circumstances could, before leaving
for their business, have a suitahle breakfast, how
great 2 boon it would be to them [ and how many
lives, now sacrificed to the pressure of the times,
might be prolonged if the physical powers were more
duly sustained during the early part of the day by a
gogd breakfast

Of course, no cooking can be done without time or
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trouble, and it is because our French neighbours spare
neither in the exercise of the culinary art that they
50 greatly excel in it Dreakfast with them is never
an expensive meal; but it i3, as the celebrated chef
said of his sance, ¥ Prepared with brains™ 1f, then,
thought is taken the day before for the morrow's
breakfast, it may be got up with little trouble and be
both suitable and econemical.

Now the number of dishes used for breakfast is, in
the majority of English familics, very limited. Bacon
and egws are the staple, the former generally unsatis-
factory, being either over or under cured, too salt or
too new ; it is besides expensive, a large portion of it
nihning to fat.

New-laid eggs, when they can be procored in town,
are very custly, they properly, after twenty-four hours,
can only be described as fresh. The Cockney mind
is not, however, very enlightened oo this subject, and
the vendors of egpz are persuaded, or at any rate try
to persuade the public, that eggs are new-aid until
they are *an apology for pepper.”

The Dritish cook has no idea of making these
London eggs more palatable by the exercise of a little
gkill or the addition of some sauce, gravy, or cold
meat, generally at hand even in households 6f very
modest pretensions.
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Eidneys, gradually rising to the price of unap-
proachable delicacies, are much in request, though
the wonder is they should be, seeing that, dressed as
they usually are, they are wastefil and unwholesome
to the last degree. When thoroughly done, kidneys
are most indigestible, and those whe cannot eat them
with the gravy well in them should forege them,
One kidney dressed as directed in “ EKidneys Saurés ™
will go as far as two dressed in the ordinary
way.

Itis an instance, ¥ indeed one were needed, of the
economy of well-prepared food.

Sausages—one is very unwilling to make allusions
to so delicate a subject ; bat it really is amazing that,
after all the revelations respecting them, and the great
tisk there is of getting diseased meat in so disguised a
form, that people can be induced to cat those sold in
the shops. IF any one is reduced to deing so by sad
necessity, there is no more to be said, but one can
only pity those whe, haviog the use of their hands and
the means to procure a small Kent's mincing machine
~—an article saving both time and material, and most
ugeful for a variety of purposes—refrain from making
zt home a very delicious and suitable breakfast deli-
cacy, Some well-tried recipes are given by which
sausages can readily be made of a variety of meats,
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either with or without sking, and they are not 50 ex-
pensive as when bought at good shops.

Dried fish, of varipus kinds, is much used with us:
of it can only be said, it may be relishing, bot it s
neither cheap nor wholesorne. Chops and steaks are
excellent in their way, but both are expensive; and
the former appear too often to be relished when
piquant sauces do not go well with tea and coffee.
Of the steaks need it be said how often they are
tough ?

% Then what a»¢ we to have " cries the perplexed
housewife ; * every thing nice is 50 expensive, and it is
most difficult to provide variety from cheap materials.”

To this T submit that, although the price of pro-
visions is at the present time enormous, and the
general cost of living most setious for small incomes,
the chief difficulty doees not lie in the expense, but in
the want of skill in making the most of things, and
also in the want of forethought and management.

Take, as an illugtration, a loia of mutton—either
roasted or cut into cheps it is very expensive ; but if
you take out the fillet and use for rendades, as directed
in the following recipe, or simply cut it into neat
cutlets and fry them (it may be done without injury to
the upper cut of the joint), and you get dish No. 1.
For No. 2, cut the meat off nearly level with the chop



