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COOKING when MOTHER • 
'IS ILL • 

OOKING. The apart when you lift it 

T HE art of preparing food by the use of fire gently with a fork. 
rules for cooking the first raised man from the level of the beasts Strain the soup and 
principal sorts of food by enabling him to use as food articles which, un- add one teaspoonful 
can be given in one cooked, are uneat~ble or unwholesome. It remains of salt for each four 
lesson. Of course it one of the important arts of civilization-:-cherished cups of soup . Then 
w j]] not contain many by the ancient Egyptians, Greeks and Romans ; put the soup where 
recipes, but you ca11 improved by the monks of the Middle Ages ; and it wi11 be as cool as 
get hundreds of them made a fine art by the French ·since the days of possible, so that the 
in any cookery book. Louis XIV. Boys to-day are not ashamed to learn fat wjll come to the 
There are rea~ly only to cook, and to be _a successful home-maker should top. When the soup 
a few important re- be the ambition of every well-brought-up girl. is cold the fat will 
cipes in cooking, and have formed into a 
all the others are simply variations of these. hard cake, and you can take t his off and save 

Soups are of only two kinds those made of it for frying . If you have scraps of meat and 
the broth from boiled meat, which is called bones, make the stock just the same way. 
"stock," and the cream or vegetable soups Chicken broth and rabbit soup can be made 
made with milk or water and one or more kinds this way by using the fresh meat. and bones, or 
of vegetable or other flavouring. For the meat the bones and scraps from a joint. 
soups you can buy a fresh soup-bone of either For vegetable soups, add any kind of raw or 
beef, lamb, or mutton ; or you can make it of cooked vegetables to the soup stock, after the 
any meat and bones left A R E y 0 u A N A R T I s T w I T H F 0 0 0 ? fat has been removed, 
over from a roast, or and cook for about half 
chops, or beefsteak. If an hour or until· the 
you have scraps of two vegetables are tender . . 
or three kinds of meat, Be sure if you add raw 
they may all be cooked · vegetables that you 
together. T h e b e s t · clea:q. and peel them well 
seasoning to add to the "., first. If you like thick 
meat is vegetables that soups add a table .. 
have a pretty strong spoonful of rice, oat ... 
flavour. Onions, celery, "''· meal or barley for each 
carrots, .turnips, parsley, · two cups of the stock. 
and pa.rsnips are all Heating the Stock 
good. · Keep the stock 
Making the Soup in a cold pl~ce 

If you buy a and heat just 
fresh soup-bone, what you want 
get one that has for each meal. 
a good deal of _. When adding 
meat on it, and ~ ·· vegetables or 
have the butcher thickenjng keep 
split the bone for Have you ever thought that a good cook is an artist? Your foodstuffs are a cover on. the 
You. The s 0 f t the materials from which you can create a masterpiece for the table, just soup and cook it 

as the artist u ses his colours to produce a splendid painting. 
m a r r o w w i 11 over a low fire, 
make the soup richer and of better flavour. or a great deal of it will boil away while these 
Wash the bone carefully in cold water until seasonings are cooking. 
there are no specks of any sort on it. Then put I£ you want some soup in a hurry for un .. 
it into a saucepan, add the vegetables for the expected guests, or for mother when she is ill, 
seasoning, and about four cups of cold water for and you have no stock made, the cream soups 
a small soup-bone, or eight for a large one. are very good ; also the cream sauce that is the 

Put the saucepan on a very low fire so that main part of them is one of the most useful 
the water will heat slowly and will only simmer things that you can learn to make. For it is 
gently during the whole time of cooking. this sauce, made thicker or thinner or with 
When it is simmering you can barely see tiny different seasonings, that is used for cheese 
bubbles coming from the bottom of the saucepan sauce, croquettes, and many pudding sauces. 
to the top. Let it cook this way for about four Melt one tablespoonful of butter or marga
hours, or until the meat from the soup-bone falls rine ; take from the fire, add one tablespoonful 

contained in the Ea.sg Reference Fact•lnd•z at tiJ• .,., of fhl~ ta7or1c . 

961 • 
• 

I 

• 

• 
• 

• 

• 

• 

• 

• 

• 


