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A PRACTICAL LECTURE ON COOKERY.

Conking olasses nn; becoming quite popu-
lar in the Kastern citice. The leoturer stands
amidl her matetials and as whe talke aho actually
preparos the divhes which ahe dencribes, and the
clasa take notes upon the same, In Phils
delphin, Miss Dodds has n olass of this kind,
and at a recent lesson sho reviews cortain well-
known dishes and gave hor ways of proparing
them, some of which we quote:

Irish Stow.—Material required: 2 pounds of
potatoos, 1 pound of neck muttan, § pound of
onions, nalt, peppor and § pint of water. Cut
the potatoes in pleces, boil them and throw
away the water, Soak tho onions in water,
slice them up and put them with the potatoes in
a saucepan, and oook alowly for an hour and &
half, seasoning with pepper and salt,

Apple Dumpling. —Ingredicnts uwed : 5applos,
§ pound of flour, 2 ounces of lard, | ounce of
::rr. } pint of cold water, § teaspoonful of

ing powder, and & Rn.oh of mlt.  Pare and
mtﬁ-lpplul. Mix the lard, yoast powder,
and malk.  Add water, knoad lightly {:-thcr
nad cut into five pleces.  Fill the sore hols in
the apple with , wrap the apples with
dough, put into a lightly-floured tin, and bake
for an hour and a half,

Milk Soup.—S8tock required: 2 raw polatoes,
1 ounce of lard, | pint of milk, 1} cunces of fine
nage, 1 quark of cold water, pepper and salt.
Cover with waser, keep over until the

; then rl'['nlnul‘um'lthqui
of freah, adding the lard at the same time. Boil
the potatoes until they are tender; pour the
materials th a colander and return to &

T

nar nd of masearoni, 3 ounoes of dry
m&.‘g pnt of milk, and & small quantity of
pepper and malt.  Boil the maccaroni 16 minutes
in water; then roplave the water with milk,

f 10 minuton,
to

N’I"?: i Pnhhu—ﬁummod to

potatons properly, says Mise in to

them antil mm«. llm_sou a&u_w

waler, cover permit

steam until qaite done, ore removing

I.:mu l’hm the stove take off tbldlhl&d lt:vu up::

that the wieam may , and the

will be found to be “It.y and very [mealy.

You whould be pl

walber;

she used

wto the flour, thus f s otill dough
When this has been quite frmly, roll
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about the siss o' & cup, in Lhe center of

oakes a small, round indention i made hall
through, Theso pi aro removed  after the
pasta 1n cooked, whioh requires ten minutes,
_ Fiah Caken. —The revipe given for fish cakes
inoladed one pound of polatoes, one pound of
codtish—boiled; papper and salt, two egge, one
tosspoonful of cream, one-hall sunce of butter,
and & fow tab fuls of bread crumba,  After
broaking the boiled fish into small pleces, grato
the potatoes while hot upon it theough a sove;
add one-balf ounce of butter, the yolk of the
oggs, the oream, and mix all we i
whon seasoned with pepper and salt, divide
the mass into small (1at cnkes on & well: Houred
board; beat the whites of the eggs, and, having
voated sach of the caken with it, roll tham into
the bread crumba; {ry in hot (b or lard for two
amuln. .l: amu'n the nlohlu ;n done place
em on & pleco of paper that the su LOCT]
grease may he abaorbed from them. 4
Dressed Boiled Fish, — Her mode of dressing
any boiled fah was demoastrated with halibut,
To one pound of fish she used two ounces of
butter, two ounces of flour, one ounce of grated
choese, one-half pint of milk and one gill of
croam. The butter and floar wre pla over
the fire and mixed while the butter melts,
rllhh is b:ﬁhlw ::l':i :;:‘nl u:timd until it l:n.i:
t the ] ohenin, poppet
salt and cook two minutes, Thl:unud
akin having boen removed from the Hsh, it is

ent into small pleces and then mixed lonto the
wauoe, which » | romain onl U0,
over the firo to heat the Heh. | who!
on a flat dish, aprinkle over choeso or

bread crumbs, sdd brown guiok
in the ovon, To Mirhpnm;t pcwpui{; tllc nllls
::1 shonld be rb;ml in hmli::. 'm. wbldlu

.h':rmdn ol vinegar added, It
should cook ouly twenty minutes, unless the
fish in of un wheo,

Fillet of Boef and Duteh Sauce. —The bee!
should be out in alices sbout an inoh in thick.
ness, It in then placed in the broiler, which
should be ISI:II: E.-!. and then subjected to
the action of the fire for seven minutes, turning
it but onee in that time. The Duteh ssuce was

1 with hall a tablespoonful of eream,
m’l ata . ul of :.du«...ltr yolka of I'.t‘n
o, & pepper e ounce
butter, and the lomon, The

Asvansovs Puppiwe, — Minoe & little lean
am very fine, sud mix it with four well-beaten

a seasoning of pepper and salt, & little
mﬂamdw wizn of & walout)
cut the groen parts of the

jieces,
mllm-ﬂn Then add
of | milk to nake
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FOOD AXD DIGESTION,

In a lootarn h(w._t;o Workingtean's Ly~
osum, Dr, Seguin spoke as followsof food: “'An
ordinary meal is gonerally compesed of five in.
gredienta —animal or nitrogenous food, starchy
or aweet food, walery vegutablos, boverages sind
condiments.  This food when digested is taken
into the system by blood vessels. For persons,
andl eapocially for workingmen, tn thia
moats are the most canily digested, and
samo timo are the most nouriahing foml,
in the onalest sl pork the hardest to
Among vegelables, rioe aid boilod
the extremes,  Anything that is bolled
extremely indigestible,  Milk sontaine
i:.ﬂmlhnu rolerred to and w0
‘all-sufllolent.’  Mothers & jreal
in brylng to induce lnfants nuder 1wo
age to eat starvhy food, for thare s no
Ilmli the l;wuh b of an infant by wh
L] aal W y o
into the .Eut-m. 'l has l::'-ll-nhl
man working in the open air
ounces of meat, 18 ouncss of Liresd,
or fal, and 61 of water, 1 agros wilh
aminout chewinta who have
drinks are an aid o the
wasto of Uwuss, Bo, ton,
[ rogand toa ail golfoe as
oo of slarchy (oo is o
Man wha hanille lead
il
w W 0
o beootne disessed,

s infinite v

Nature haa an
anil the gratifleations

to st every
somach,  What is one man's in

man's polaon,” in s oll aml true my

hualth nu{lu
slmpla obwervation to "ot only what
with you." Volumes of informstion cas
b better ar other mlvice. No physleisn
prosoribe a mors effivacions 2

.\;:: hl.thllla ‘l‘:suu Pl‘r:l;. A naw
el of layi wn Hoors

in Franes, n:l.u'-hl to have obiained &
applioation, 14 sonslata In
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