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I COOKING 

• BEGINNING A KITCHEN MASTERPIECE 
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low fire, as you did in making the 
soup. 

Eggs should always be cooked 
with a low fire, as a hot one wjJl 
make them harden. Then they 
do not taste well and are much 
harder to digest. Even hard-boiled 
eggG are more tender and digestible 
if they are put into water that is 
simmering, covered closely, and 
kept that way for 10 minutes . 
Eggs cooked any other way should 
be kept only a few minutes before 
they are to be served, as they do 
not stay hot or taste well long after 
cooking. For fried or scrambled 
eggs, or for omelettes, do not have 
the grease in the pan smoking hot, 
as this will make them tough. For 

=..-...-~· · poached eggs have the water sim
Preparing the vegetables. The skilful cook not only turns out tempting mering, and after the eggs are put 
dishes, but makes the foodstuffs go as far as possible bY. planning uses for in cover with a tight cover. 

the " left-overs." 
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of corn-flour, and stir until it makes a smoot h 
paste. Then add two cups of cold milk ~nd 
return to the fire. Stir it all the time, with the 
fire kept low, until it is thick and smooth. 
Then add one-half teaspoonful of salt and one
fourth teaspoonful of pepper, and a cup of any 
cooked vegetable you like. The vegetable must 
first be chopped or cut fine or pressed through 
a sieve, and should be drained of all water. 
Stir the soup until it is well mixed, let it come 
to the boil and serve . 

How to Prepare Tomato Cream Soup 

Boiling the Vegetables 
After thoroughly cleaning vegetables in cold 

water, cut out all bruised or dark places, and 
start cooking in enough boiling water to barely 
cover them. When they are boiling turn the 
gas low and put a tight cover on the pot. If 
you are careful to have the fire low enough and 
the cover tight you will need little water, and 
will have none to drain off when the vegetables 
are · done. The water that is so often thrown 
away from cooking vegetables has as much of 
the flavour and goodness of the vegetables in it 
as the soup stock has of the meat. When the 
vegetables are done, serve with pepper and salt 
and butter. 

The only cream soup that is made differently 
is cream of tomato. For this, heat the tomatoes 
after they have been put through a sieve; when 
the tomato pulp is hot add one pinch of 
bicarbonate of soda (as much as you can pinch 
between your thumb and finger) and stir; then 
add the tomato to the hot cream sauce. This 
soup should be served as soon as it is made, as 
it is apt to curdle if it stands. 

Recipes for cakes, muffins and pancakes you . 

There are four ways of cooking meats broil, 
boil, fry, and roast or bake. The first thing is to 
start cooking your meat in a very hot oven (in 
roasting), hot grease (in f:r;ying), boiling water 
(in boiling), or close to the fire (in broiling). 
In boiling or roasting let the meat cook at this 
high temperature for about 10 or 15 minutes, 
then lower the heat so that it will cook slowly for 
the rest of the time. In broiling or frying let 
it cook for only two or three minutes, then turn 
over and cook on the other side. When both 
sides are seared in this way, lower the heat and 
let the meat cook slowly until it is done. Even 
a tough old chicken will get tender if you boil 
it hard for only the first 10 minutes, and 
then cover it and let it simmer gently over a 
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WHERE SKILL BECOMES IMPORTANT 

Handling the food on the stove is the most difficult part of 
the cooking art. It is here that the dish is made or marred . 
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