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PREFACE TO THE SEVENTH EDITION

The continued call for “The Complete Indian Housekeeper

and Cook ” makes a seventh edition, an eighth impression

necessary, and the authors have taken the opportunity o

again revising the book.

The only complaint which has reached their eais is

regarding Chapter IV., which deals with estimates of ex-

penditure ;
and this, they find on inquiry, is largely due to

the complainants quoting from the very early editions and

not from the revised ones. In some few cases, howevei,

even the 1 £)0T edition is held in fault. Prices are reported

as being everywhere too low. In their attempt to rectify

this, by°sending out to well-known good housekeepers and

others a list of printed questions for reply, the authors find

themselves, as in 1904—the date of the last revision con-

fronted with the problem how to equate the answers received

between two widely divergent facts : the one being the

almost universal assertion that living in India is at least

50 per cent, dearer, the other being the very small rise—in

some cases fall—in the prices given in the official market

lists for nearly everything except grain and grain food-stuffs.

These are undoubtedly at famine rates; hence the equally

undoubted rise in wages. The prices in these have, therefore,

been altered.

But when it comes to meat, eggs, milk, butter, vegetables,

European stores, &c., the authors find themselves in a veri-

table impasse It is manifestly impossible to equate the general

statement that “living has gone up 50 per cent, all round”

with a list sent in the same letter which shows that charcoal

is 28 seers the rupee instead of 32, and that bazaar meat

and bread have remained stationary !

At first the authors were inclined to remove the chapter

on estimates altogether ;
but they decided finally to let it

y ii
h



viii Preface

stand, altering, of course, all prices found by the answers to

have increased. They could do no more.
They can, in addition, only reiterate the statement in

the preface to the sixth edition that this book premises a
“woman’s desire to look well to the ways of her household.”
It is not written for those who, in the words of a correspon-

dent, “leave everything to my khitmulgh&r, and he manages
everything.”

One tiling is certain : if the cost of living in India has
gone up, as from the consensus of opinion it certainly has,

the rise is not entirely due to increase in the price of all

food-stuff's. Some other factor is at work.

One other small complaint has been voiced. The “ unit
”

(q.v.) has been objected to in the recipes. The authors

have therefore given the equivalent “ part,” and here im-

press on their readers that this part may be anything—an

ounce, a teacup, a pound, a gallon, as the recipes are purely

proportional.

For the rest India is fast being westernised. You can

buy your cakes for tea from a Swiss cafe. You will doubtless

have to pay R. 1 for a small one you could make at home for

8 annas, but trouble will be saved. You have nowadays to

pay a heavy water-i’ate for water that in many cases brings

typhoid fever more surely than did the cheaper mussuck of

the bhisti. Dairy milk at 6d. a quart, and butter at 2s. 6d.

a lb., relieve the house-mother of much care in the keeping

of cows, and are (perhaps !) as wholesome as the home pro-

duced articles. Motors are more amusing than bullock carts.

Telephones are a convenience
;
electric fans a joy.

But all these things cost money, and cost more relatively

in India than they do in England. So, undoubtedly, the

cost of living has gone up. But then the standard of per-

sonal comfort has also gone up ;
so we must not complain.

Is it not the gospel of civilisation ?

F. A. S.

G. G.

March, 1909 .
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Indian Housekeeper’s Guide

CHAPTER I

THE DUTIES OF THE MISTRESS

Housekeeping in India, when once the first strangeness has

worn off, is a far easier task in many ways than it is in

England, though it none the less requires time, and, in this

present transitional period, an almost phenomenal patience
;

for, while one mistress enforces cleanliness according to

European methods, the next may belong to the opposite

faction, who, so long as the dinner is nicely served, thinks

nothing of it being cooked in a kitchen which is also used as

a latrine ;
the result being that the servants who serve one

and then the other stamp of mistress, look on the desire for

decency as a mere personal and distinctly disagreeable attri-

bute of their employer, which, like a bad temper or stinginess,

may be resented or evaded.

And, first, it must be distinctly understood that it is not
necessary, or in the least degree desirable, that an educated
woman should waste the best years of her life in scolding and
petty supervision. Life holds higher duties, and it is indubi-

table that friction and over-zeal is a sure sign of a bad house-
keeper. But there is an appreciable difference between the
careworn Martha vexed with many things, and the absolute

indifference displayed by many Indian mistresses, who put up
with a degree of slovenliness and dirt which would disgrace a
den in St. Giles, on the principle that it is no use attempting
to teach the natives.

They never go into their kitchens, for the simple reason

A
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that their appetite for breakfast might be marred by seeing

the khitmutgar 1 using his toes as an efficient toast-rack

(fact)

;

or their desire for dinner weakened by seeing the

soup strained through a greasy turban.

The ostrich, who, according to the showman, “ ’ides ’is

head in the sand and thinks as ’e can’t see no one, as nobody can’t

sec ’e,” has, fortunately, an exceptional faculty of digestion.

With this remark we will leave a very unpleasant subject.

Easy, however, as the actual housekeeping is in India, the

personal attention of the mistress is quite as much needed

here as at home. The Indian servant, it is true, learns more

readily, and is guiltless of the sniffiness with which Mary Jane

receives suggestions
;
but a few days of absence or neglect

on the part of the mistress, results in the servants falling

into their old habits with the inherited conservatism of dirt.

This is, of course, disheartening, but it has to be faced as a

necessary condition of life, until a few generations of tiaining

shall have started the Indian servant on a new inheritance of

habit. It must never be forgotten that at present those mis-

tresses who aim at anything beyond keeping a good table are

in the minority, and that pioneering is always arduous woik.

The first duty of a mistress is, of course, to be able to

give intelligible orders to her servants ;
therefore it is neces-

sary she should learn to speak Hindustani. No sane English-

woman would dream of living, say, for twenty yeais, in

Germany, Italy, or France, without making the attempt, at

any rate, to learn the language. She would, in fact, feel

that by neglecting to do so she would write herself down an

ass. It would be well, therefore, if ladies in India were to

ask themselves if a difference in longitude increases the lati-

tude allowed in judging of a woman s intellect.

The next duty is obviously to insist on her orders being

carried out. And here we come to the burning question,

“ How is this to be done?” Certainly, there is at present

very little to which we can appeal in the average Indian

servant, but then, until it is implanted by training, there is

1 The object of this book being to enable a person who is abso-

lutely unacquainted with India, its language and people, to begin

housekeeping at once, the authors have decided on adhering through-

out to purely phonetic spelling. The only accent used will be the

circumflex.
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very little sense of duty in a child
;
yet in some well-regulated

nurseries obedience is a foregone conclusion. 1 he secret lies

in making rules, and keeping to them. The Indian servant is

a child in everything save age, and should be treated as a

child; that is to say, kindly, but with the greatest firmness.

The laws of the household should be those of the Medes and

Persians, and first faults should never go unpunished. By

overlooking a first offence, we lose the only opportunity we

have of preventing it becoming a habit.

But it will be asked, How are we to punish our servants

when we have no hold either on their minds or bodies ?

when cutting their pay is illegal, and few, if any, have any

real sense of shame.

The answer is obvious. Make a hold.

In their own experience the authors have found a system

of rewards and punishments perfectly easy of attainment.

One of them has for years adopted the plan of engaging her

servants at so much a month—the lowest rate at which such

servant is obtainable—and so much extra as bulcsheesh, con-

ditional on good service. For instance, a khitmutgar is engaged

permanently on Rs. 9 a month, but the additional rupee which

makes the wage up to that usually demanded by good servants

is a fluctuating assessment ! From it small fines are levied,

beginning with one pice for forgetfulness, and running up,

through degrees of culpability, to one rupee for lying. The
money thus returned to imperial coffers may very well be

spent on giving small rewards
;
so that each servant knows

that by good service he can get back his own fines. That

plan has never been objected to, and such a thing as a servant

giving up his place has never been known in the author’s

experience. On the contrary, the household quite enters

into the spirit of the idea, infinitely preferring it to volcanic

eruptions of fault-finding.

To show what absolute children Indian servants are, the

same author has for years adopted castor oil as an ultimatum

in all obstinate cases, on the ground that there must be some
physical cause for inability to learn or to remember. This is

considered a great joke, and exposes the offender to much
ridicule from his fellow-servants ; so much so, that the words,

“Mem Sahib turn ho zuroor /caster He pila dena hoga
”

(The Mem
Sahib mill have to give you castor oil ), is often heard in the
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mouths of the upper servants when new-comers give trouble

In short, without kindly and reasonable devices of this kind,

the usual complaint of a want of hold over servants must

remain true until they are educated into some sense of duty.

Of course, common-sense is required to adjust the balance of

rewards and punishments, for here again Indian servants are

like children, in that they have an acute sense of justice. A
very good plan for securing a certain amount of truthfulness

in a servant is to insist that any one who has been caught out

in a distinct falsehood should invariably bring witnesses to

prove the truth of the smallest detail. It is a great disgrace

and worry, generally producing a request to be given another

chance after a few days. These remarks, written twenty years

ago, are still applicable, though the Indian mistress has now

to guard against the possibility of impertinence. This should

never be overlooked for an instant.

To turn to the minor duties of a mistress, it may be re-

marked that she is primarily responsible for the decency and

health of all persons living in her service or compound. With

this object, she should insist upon her servants living in their

quarters, and not in the bazaar ;
but this, on the other hand,

is no reason why they should turn your domain into a cara-

vanserai for their relations to the third and fourth generation.

As a rule, it is well to draw a very sharp line in this respect,

and if it be possible to draw it on the other side of the

mothers-in-law, so much the better for peace and quietness.

Of course, if the rule that all servants shall live in quarters

be enforced, it becomes the mistress’s duty to see that they

are decently housed, and have proper sanitary conveniences.

The bearer should have strict orders to report any illness of

any kind amongst the servants or their belongings ;
indeed,

it is advisable for the mistress to inquire every day on this

point, and as often as possible—once or twice a week at least

she should go a regular inspection round the compound, not

forgetting the stables, fowl-houses, See.

With regard to the kitchen, every mistress worthy the

name will insist on having a building suitable for this use, and

will not put. up with a dog-kennel. On this point the authors

cannot refrain from expressing their regret, that where the

power exists of forcing landlords into keeping their houses in

repair, and supplying sanitary arrangements, as in canton-
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ments, this power has not been exercised in regaid to the

most important thing of all
;
that is, to the procuring o

kitchens, where the refuse and offal of ages cannot percolate

through the mud floors, and where the drain water does not

most effectually apply sewage to a large surrounding area.

With existing arrangements many and many an attack o

typhoid might be traced to children playing near the kitchen

and pantry drain, and as in large stations the compounc s

narrow from lessening room, the evil will become greater.

In regard to actual housekeeping, the authors emphati-

cally deny the common assertion that it must necessarily run

on different lines to what it does in England. Economy

prudence, efficiency are the same all over the world, anc

because butcher meat is cheap, that is no excuse for its being

wasted. Some modification, of course, there must be, but as

little as possible. It is, for instance, most desirable that the

mistress should keep a regular storeroom, containing not

merely an assortment of tinned foods, as is usually the case,

but rice, sugar, flour, potatoes, &c. ;
everything, in short,

which, under the common custom, comes into the khansdmah s

daily account, and helps more than larger items to swell

the monthly bills. For it is absolutely impossible for him to

give a true account of consumption of these things daily,

and so the item must in every case be a nominal charge

far above actual expenditure. With regard to the best plan

for keeping this storeroom, the next chapter must be con-

sulted.

A good mistress in India will try to set a good example

to her servants in routine, method, and tidiness. Half-an-

hour after breakfast should be sufficient for the whole

arrangements for the day
;

but that half-hour should be

given as punctually as possible. An untidy mistress invari-

ably has untidy, a weak one, idle servants. It should never

be forgotten that—though it is true in both hemispheres that

if you want a thing done you should do it yourself—still,

having to do it is a distinct confession of failure in your

original intention. Anxious housewives are too apt to accept

defeat in this way ;
the result being that the lives of educated

women are wasted in doing the work of lazy servants.

The authors’ advice is therefore

—

“ Never do ivork which an ordinarily good servant ought to be
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able to do. If the one you have mill not or cannot do it, gel

another who can.”

In regard to engaging new servants, written certificates

to character are for the most part of no use whatever, except
in respect to length of service, and its implied testimony to

honesty. A man who has been six or seven years in one
place is not likely to be a thief, though the authors regret to

say the fact is no safeguard as far as qualifications go. The
best plan is to catch your servants young, promoting them
to more experienced wages on the buksheesh theory above-

mentioned. They generally learn fast enough if it is made
worth their while in this way. On the other hand, it is, as a

rule, a mistake to keep servants too long in India. Officials

should be especially careful on this point, as the Oriental

mind connects a confidential servant with corruption.

To return to written certificates. Their total abolition

is impossible in India where the society is so fluctuating, but

it would certainly be advantageous if a stand against them
was made, except in certain cases. There is no reason

whatever why further personal reference should not be

requested. In the majority of cases this request could be

complied with, to the great benefit of distracted house-

keepers who, having engaged a cook adorned apparently

by the seven cardinal virtues, find that the only merit he

possesses is being the son of a father who, having died in the

odour of sanctity, left his certificates to be divided amongst

Ins children ! But in this, as in all the difficulties besetting

Indian housekeeping, combined effort is wanting. For instance,

it may safely be said that if Indian servants found cleanli-

ness necessary in every service they took, the present abomina-

tions would soon disappear, for they are naturally obedient.

It is always advisable to give neat, durable, livery coats

for wearing when on actual duty in the house. Broadcloth

is a mistake, being hard to keep clean, and apt to get fusty.

Good washing serge, such as that to be got at the Elgin

Mills, is best, made to fit well, but loosely, with sleeves of

proper length and width. These coats, in the case of table

servants, should hang on pegs in the pantry, and only be put

on for actual attendance. If carefully brushed and put

away as the warm season comes on, they will last for two

years. For camp work, &c., a commoner washing suit may
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be given, and in the hot weather, cotton liveries oi dark blue,

which can be washed regularly every week. Any little extra

expense is better than having a servant behind your chair

who reeks of dirt and smoke ;
or, what is worse, a whited

sepulchre, whose outside snowiness conceals warm clothes

which have been slept in for months.

Finally, when all is said and done, the whole duty of an

Indian mistress towards her servants is neither more or less

than it is in England. Here, as there, a little reasonable

human sympathy is the best oil for the household machine.

Here, as there, the end and object is not merely personal

comfort, but the formation of a home—that unit of civilisation

where father and children, master and servant, employer and

employed, can learn their several duties. When all is said

and done also, herein lies the natural outlet for most of the

talent peculiar to women. It is the fashion nowadays to

undervalue the art of making a home
;
to deem it simplicity

and easiness itself. But this is a mistake, for the proper

administration of even a small household needs both brain

and heart. A really clever woman always sees this, and, like

George Eliot, the greatest of modern women, prides herself

on being an excellent housekeeper. It was written of her

that “ nothing offends her more than the idea that her exceptional

intellectual powers shoidd be held to absolve her from ordinary

household duties.” In regard to expenditure, the mistress of

a house has it in her power to make debts, as to prevent

them, for. she, and she only, has the power of preventing

that extravagance in small things, which is but the prelude

to a like recklessness in greater matters.

It is astonishing how few women know how to keep
accounts

;
yet this is the first step towards economy, and a

little method and care in this point saves infinite friction.

One special fault which the authors, believe besets most
women is the habit of not showing all transactions on paper.

For instance, in paying a minor bill, some annas or pice are

allowed to remain as an advance to be deducted from the

next payment, which must then either be written down less

than it is, or paid less than it is written down. This is

absolutely a false system, and is the cause of more dispute

and hopeless addings up of balances than a novice can well

imagine. So if you have two or more funds you nominally
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wish to keep separate, do not borrow from one and pay back
to the other without showing the transaction

;
above all, do

not receive small items of money and keep them off the

paper altogether by saying, “ Ah, I paid that to So-and-so,

therefore it is all square.” Accounts, in fact, do not come
under the head of Cookery.

But on this subject we refer the reader to the special

chapter on Accounts; here we may only warn young house-

keepers not to descend to wrangling over prices or items.

Make up your mind as to the fair price. Do not take an

article at an exorbitant one simply because you want it.

Some housekeepers in India nowadays cheerfully give the

equivalent of one and sixpence per pound for bad beef, and

by so doing are ruining the poor. Accept past deceit or

fraud as past; tell the offender quietly that you do not in-

tend to pay such a price again, and in cases of extravagance,

give the order that in future the ingredients are to be

brought to you before being put into use. If meat is bad,

or dear, resort for a week to doing your own marketing, but

do not sit for half-an-hour and squabble over it with vour

khansamah. Make it a rule that all food which is to be used

that day shall be personally inspected by the mistress, other-

wise you may pay good prices for bad things. It must be

remembered that half the faults of native servants arise from

want of thought and method, and that mere fault-finding will

never mend matters. A mistress must know not only where

the fault lies, but how to mend it. So, in keeping accounts,

a mistress must take the lead, and, knowing the proper prices

of the different articles, and the amount which ought to be

consumed, set aside all objections with a high hand.

Plaving thus gone generally into the duties of the mistress,

we may detail what in our opinion should be the daily routine.

The great object is to secure three things—smooth work-

ing, quick ordering, and subsequent peace and leisure to the

mistress. It is as well, therefore, witli a view to the preser-

vation of temper, to eat your breakfast in peace before

venturing into the pantry and cookroom ;
it is besides a

mistake to be constantly on the worry.

Inspection parade should begin, then, immediately after

breakfast, or as near ten o’clock as circumstances will allow.

The cook should be waiting— in clean raiment— with a
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pile of plates, and his viands for the day spread out on a

table With everything en evidence, it will not take f

minutes to decide on what is best, while a very constant

occurrence at Indian tables—the serving up of stale, sour

and unwholesome food—will be avoided. It is perhaps not

pleasant to go into such details, but a good mistres.s wi

remember the breadwinner who requires blood - fonnn 0

nourishment, and the children whose constitutions are being-

built up day by day, sickly or healthy, according to the iood

o-iven them ;
and bear in mind the fact that, in India espe-

cially, half the comfort of life depends on clean, wholesome,

digestible food.
. ,

, ,

Luncheon and dinner ordered, the mistress should pro-

ceed to the storeroom, when both the bearer and the k/ut-

mutgdr should be in attendance. Another five minutes will

suffice to give out everything required for the day’s consump-

tion, the accounts, writing of orders, &c., will follow, and

then the mistress (with a sinking heart) may begin the daily

inspection of pantry, scullery, and kitchen. But before she

sets foot in the back purlieus, let her remember that it a

mistress will not give proper appliances, she cannot expect

cleanliness. If, however, this excuse is not valid; the authors

advice is—notice the lecist dirt quietly
,
with the oidc) that btjoic

going for his mid-day recess the servant in fault shall come pci -

sonally and report its removal. Let the mistress then send

another servant to see if this be true; but let her guaid

against giving herself the least trouble in the matter. Foi

here, again, Indian servants are like children, gaining a

certain satisfaction in the idea that at any rate they have

been troublesome.

We do not wish to advocate an unholy haughtiness ;
but

an Indian household can no more be governed peacefully,

without dignity and prestige, than an Indian Empire. For

instance, if the mistress wishes to teach the cook a new

dish, let her give the order for everything, down to charcoal,

to be ready at a given time, and the cook in attendance
;
and

let her do nothing herself that the servants can do, if only

for this reason, that the only way of teaching is to see things

done, not to let others see you do them.

Another duty which must never be omitted, so long as

copper vessels are used for cooking, is their weekly iu-



io The Indian Housekeeper and Cook
spection to see that the tinning is entire. No more fruitful
source of danger and disease can be imagined than a dirty
copper saucepan

;
and unless proper supervision is given, we

advise every mistress to use nothing but aluminium utensils.
Apart from the fact that their lightness is of value when
camping and travelling, personal experience shoAvs that they
are durable, absolutely safe, and peculiarly adapted to cookery,
since their contents do not readily burn. Unless of the very
best, enamelled pans are not safe owing to their tendency to
chip. It is a significant fact that the appearance of appen-
dicitis as a common disease is co-temporary with that of the
common use of enamelled saucepans. In many jails, noAv-
adays, glazed earthenware utensils may be had, which are
invaluable for milk, fruit, and soups. In fact, a much larger
Arariety of articles can iioav be had of native manufacture than
was possible ten years ago, and it need hardly be said that it

is clearly the Indian housekeeper’s duty to encourage native
industry.

In regard to other household questions. The bearer’s
account for odds and ends is apt to be a source of trouble;
indeed, a Avell-known Indian story tells of a bachelor who
Avith a smile paid 820 rupees at the end of a year for soot-

sooie-button (needles and threads and buttons). This Avas a
palpable extravagance

;
yet the usual price charged and

acquiesced in for matches, even in the hot Aveather, when
the mere thought of fires is offensive, is 8 annas a month

;

for which sum 4 dozen boxes can be bought. It is wise,
therefore, to limit the number of odds and ends, for Avhich
this servant is responsible, to the loAvest ebb. Jharans
(dusters) are another source of trouble. Some ladies give
them out every day, others once a week. The latter is per-
haps the best Avay, if it ends in inspection, as you can then
see the dirt better, and impose a fine for the using of glass

cloths as sink sAvabs, and so on
;
Avhile in the daily plan, the

dignity which doth hedge about a perfectly clean cloth, gives
a fictitious virtue to the servant using it ! As a rule, three
and a half-dozen coarse kitchen cloths, two dozen glass, and
two dozen tea-cloths per Aveek should suffice to remove all

possibility of excuse from the pantry.



CHAPTER II

THE STOREROOM

This is rapidly falling into disuse owing to the increased

facility for buying European stores in the bazaars ;
but

those who know what a grocer’s account even in England

can mount up to under careless supervision will, as all good

housekeepers have done since the days of Solomon, buy

stores from afar and put them in proper receptacles. A row

of common earthen ghurras—or earthen pots with lids—will

be found most useful for rice, coarse sugar, split peas, soojee,

&c. Empty tins of all sorts—especially kerosene tins—can

be utilised by having suitable covers made for them. Great

care is necessary in seeing that everything is tightly closed,

or black ants and other insects will be a constant trouble.

A two- or three-tiered table with strong wooden legs which

can be stood in earthen saucers kept full of water, will be

found most useful in the storeroom. On it all open tins,

sugar, &c., can be kept in perfect security, provided the saucers

are keptfull of water.

In some things it is, of course, desirable to leave a certain

supply with the cook, as it is extremely inconvenient to have

to go to the storeroom for more potatoes, &e., if unexpected

guests appear. But it is very easy to arrive at a fair idea of

the weekly consumption of some few articles, and these it is

best to give out in a lump, on the principle of avoiding all

unnecessary trouble. Once the average has been fixed, any
departure from it can be checked by recalling immediate
control

;
this generally reduces the offender to reason at

once. If ghee is used in cooking, it is well to buy it in

quantities of a seer or two, and give it out. Otherwise one
is never certain what abomination the khansamah may not
purchase. Even at the best houses it is no uncommon thing
to find dishes entirely spoilt by bad butter or ghee.

IX
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In India it has always been advisable to limit quantity in

the storeroom, since one was liable to sudden changes of

station. It is more so nowadays owing to the increased

facility for renewing supplies.

One great advantage of dealing with the local shops is

that large quantities need not be laid in aCone time, and the

risk of having to carry heavy goods from one station to another
minimised

;
the disadvantage is the possibility of the goods

not being fresh. But this also is minimised by the infinitely

larger business done nowadays by such native shops, so that

some have supplies from England every month. Then the

less any one has to do with tinned soups, fish, and cooked
meat—that is, with stores liable to suffer from being kept

—

the better. They are at best the means of evading starvation.

With some diffidence, the authors append a list of those

things which ought to be in an Indian godown, and not (at

least in any quantity) in the hands of the cook.

Indian flour from many local mills, notably at Delhi and

Bombay, will be found quite equal to Snowflake American,

and more than half as cheap again. Indian vermicelli or

semai is no bad substitute for Italian, and soojee will take the

place in all recipes of semolina. It is, in fact, the “florador”

of English shops. Wheaten groats or dulliya make excellent

porridge. Rice, of course, is to be had of various kinds and

prices in the bazaar. That called bdrsi muttee is the best

for curry.

Farinaceous Foods.

Cornflour.

Arrowroot.

Sago.

Barley. Semolina. Flour.

Oatmeal. Macaroni. Soojee.

Hominy. Vermicelli. Tapioca.

Condiments and Preserves.

Olives. Vinegar. Store sauces.

Pickles. Salad oil. Syrups.

Chutnies. Mustard. Jams.

Preserves.

Dried herbs.

Tarragon vinegar.

Pickles are preferable when home-made, and sauces for

common kitchen use are also better made at home. Where
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economy is an object, nothing

vinegar, mustard, and salad ml need be bought VVe stogy

recommend getting the salad oil m
.^^“calcutta Wlmn

the Italian wine merchants, Acerbom & Co., Calcutta.

the tin is opened, the oil should be <?<;“"*? “tow “.““g

sealed up. For high-class cooking this oil is the best ti}i b

medium in the world.

Relishes.

Norwegian anchovies.

Anchovies in salt.

1 Pate de foie gras.

1 Caviare.

Sardines.
1 Lax.

Oysters.

Cheese.
1 Sausages.

These are not necessary, but a very small supply goes a

lono- Wav Potted meats are far better made fresh, and a

saving cook will always have plenty of fish, tongue game, or

ham trimmings to keep up the supply. Parmesan cheese is a

mistake ;
it never keeps fresh. Cornish sardines aie cliea]

,

and do well for toast.

Raisins.

Currants.

Apricots.

Dried Fruits.

Plums.
Figs.

Apple rings.

Sultanas.

Prunes.
Almonds.

Country raisins (
munukhlia

)

do admirably. Dried apricots

(lcoobdnee), plums (aloo bokhara), figs (unjeer), sultanas (kishmish),

and almonds (
budddm)

may be had m every bazaar
;
prunes,

currants, and apple rings from home. The Californian-dried

fruits are extremely useful, and infinitely preferable to those

in tins.

French peas.

French beans.

Vegetables.

Mushrooms.
Asparagus.

Tomatoes.

Truffles .
1

The fewer of these the better; but these will be found

the best, the tomatoes especially.

1 If expense is no object.
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Tea.

Sugar.

Coffee.

Treacle.

Yeast powder.

Cocoatina.

Puts: pommade.

Miscellaneous.

Gelatine.

Candles.

Spirits of wine.

Essences.

Brookes’ soap.

Browning.
Beeswax.

Knife-powder.
Soap.

Plate-powder.

Blacking.

Matches.

Kitchen papers.

Brown polish.

Soap may be had of excellent quality from the North-
west Company

; sugar, treacle, vinegar, and spirits of wine
from Shahjehanpore.

Drugs.

Saltpetre.

Sal ammoniac.
Linseed meal.

Methylated spirit.

Vaseline.

• The storeroom should either contain another table, or
there should be one immediately outside, where a pair of
scales and a few tin measures can be kept. Here also the
Ichitmufgdr can place in readiness the sugar basins, sauce
bottles, &c., which require refilling. The recapitulation of
all these minor matters would be superfluous were we dealing
with English household management, but the want of method
and comfortable arrangement is acquiesced in so calmly in

India, that it becomes necessary to point out how easily con-
venience may be secured in these small matters. It will, of
course, be understood that all the above stores need only be
kept in small quantities,but the authorsdeprecate as stronglyas
ever the lazy,wasteful habit of constantly sending to the bazaar
for things as they are wanted. Nowadays housekeeping is

often looked on as mere waste of time, but there is no greater
saving of time spent in housekeeping than a good storeroom.

For the information of new-comers, we apjiend an alpha-
betical list of the more common articles of general consump-
tion, with their Hindustani equivalents

;
as before, a purely

phonetic spelling has been adopted, which will, it is hoped,
obviate all mispronunciation.

Castor oil.

Carbonate of soda.

Tartaric acid.

Borax.

Phenacetin.

Cream of tartar.

Alum.
Sulphur.

Turpentine.

Boracic acid.
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Allspice

Almonds
Alum .

Apples
Apricots

A D
Kebab cheenee

Budddm
Phitkurri

Sa-00

Koomanee

Dough

Dripping .

Drops . .

Duck . .

. Ma-wa

j
Kubdb-ld-

'
l

churbee

. Boonda

. ButnJc

B

Barley for horses

„ ground .

Beans ....
Beetroot . . .

Bone ....
Brains....
Bran ....
Bread ....
Broad beans . .

Browning . .

Butter ....
,, clarified .

Butter-milk . .

Jou
Uddwd
Same
Ghukunda
Huddi
Bheyjd
Cholear

Rbtee

Bdrldd
Rung gravi

Mukkun
Ghee
Lussee

Eggs . . .

Essence . .

Fennel
Figs . .

Fish . .

Flour . .

„ brown
Flower

Forcemeat

Fruit . .

E
. Un-da
. Khooshboo

F

. Sbmph

. Unjeer

. Muchchlee
. Myda
. Atta
. Phool

|
E-stuffin

‘

} (stuffing).

. Phut

C G
Cabbage
Candles
Carrot

.

Cauliflower

Cayenne
Charcoal
Cheese
Cherries

Chicken
Cinnamon
Claret . .

Cocoanut kei

Cocoanut
Coffee .

Cream

.

Crust .

Cucumbei
Curry .

Custard

nel

Gnbce

Buttee

Gdjer
Phoolgubee

Lai merch
Kb-eld

Pun-eer
Geelas

Moorghee
Ddl-cheenee

Ldl sherdb

Khbprd
Neriydl

Kdffiey

Mulla-i

Kras
Keera
Kdree
Kustel

Game . .

Garnish .

Ginger

„ dried

Glaze . .

Goose . .

Gram . .

Grapes
Guava . .

Guinea-fowl

Hare . . .

Head . . .

Herbs . .

II oney . .

Horseradish
)

(Indian) (

. Sliikdr

. Sujdwut

. Udruk

. Son tli

. Leyzum

. Ildns

. Cliunnd

. Ungoor

. Umrood
. Beldtee teetur

H
. Klidr-gdsh

. Kalla

. Hurra musdld

. Slidhud

. Sbhdgnd,
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I Partridge

.

Teetur

Paste . . Kras
Ice . . . . Burf Pea

.

Mutter
Icing . . . . Sufade leyzum Peach . • Aroo
Indian corn • • Mulcdi

Pears . . Nash, pdtee

Pepper • Mirch
J Pickle . . . Uchchdr

•Ti\m Merubbd Pigeon • Kubooter
1/ Clil 11 I • •

Pineapple 9 Unnunds
Plum • Aloo bokhdrd

K Potato

.

Aloo

Kidney . • • Goordd Preserve . Mo-rubbd

Pumpkin . * Kuddoo

L
Lemon Nirnboo

Q
Lettuce . • Sulad Quail . . • • Buteer

Liver • • Kulay-ji Quince • • Beehee

M R

Mace Jowtree Rabbit . . • . Khargosh

Maize . Boota Radish • . Moolee

Mango . Am Raisins . Munukhd

Meat . . Gosht sultana . Kishmish

Melon . . Kerbooza Rice . . . Ghdwul

Milk . . . Doodh Roast . . • • Kubdb

Mint . . # Budeena

Mulberry . • Toot S
Mustard . • lld-ee

Salad . . • . Sulad

Salt . . 9 s Nimuk
N Saltpetre . 9 . Shora

Nutmeg . • Jdeephul Snipe . .

Soap . .

* * Chchdhd
Sdbon

0 Soup . .

Spices . .

* • Surwd
Masala

Oatmeal . Beldtee duliya Spinach . . Sag

Oil . . .
Tale Spirits of wine . Tez shurat

Oil cake • Kull Suet . . . . Clidrbee

Onions Peedz Sugar . . • . Misree

Orange .
Nuringee Sulphur . • • Gunduk

P

Palate .... Tdloo

Parsley . . . Petercelli

T

Tea Cha

Tinning . . - Kuld.ee
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Tomato .

Tongue .

Treacle
Turkey
Turnip
Turpentine

Vegetables
Venison .

Belatee bangen

Jeeb

Rdb
Peroo
Sulgum
Tarpin

V

. Turkdree

. Hern-ke-gbsht

Walnut . .

Water-melon
Whites of eggs

Wild duck .

Wine . .

Wood . .

Yeast . .

Yolk . .

Ukrbt

Turbooza
Sufadec
Moorghdbi
Sherdb
Lulcri

Y
. . Kumeer
. . Zurdee

Weights and measures are always a trouble in India, for

they vary much ;
but for the purpose of recipes it is as well to

consider the imperial seer of sixteen chittacks as equal to two
pounds. Hence

—

8 chittdcks=l lb. 1 chittdck= 2 ozs.

Where other weights are not available, it is convenient to

remember that forty sikka rupees go as nearly as possible to

one pound
;
hence for practical purposes two and a half

rupees equal one ounce.

Liquid measure is based on the same seer of eighty rupees’

weight, and for practical purposes also it may be considered
that one seer is equal to a quart. As a matter of fact, there
is no liquid measure in India, and as the density of every
liquid varies, you may get a greater quantity of poor milk
than you will of rich. Nevertheless, good cow’s milk will

run as near as possible one quart to a seer, while distilled

water would run one seer, two chittacks, to the quart. But in

nearly every place in the north of India, milk is sold to

natives by the Lahori seer of twenty chittacks, though not one
European in a thousand dreams that he is paying one-quarter
more than the recognised price when the wily milkman
supplies him with the ordinary seer. This is one of the
many ways in which the sahib log are made to pay for their
position.

The following are useful memoranda in weights and
measures for cookery :

—
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Liquids.

1 Teaspoon . , 1 drachm.

1 Dessertspoon . . 2 „
1 Tablespoon . . i oz.

1 Sherry glass • >>

1 Teacup .... . | pint.

1 Tumbler or breakfast cup 1 „
1 Peg tumbler 1 „

In giving recipes not in this book to a cook, simplify them

as much as possible by substituting measures for weights.

Those given in this book being simply proportional, it fol-

lows that any unit of measurement may be taken. A recipe can

be made of any size, the only condition being that the same

measure, whether teaspoon or tumbler, be used throughout.

For verification, however, and help in reducing other

recipes to the same form, it may be said that one tablespoon

full and pressed down by the hand, is held to equal one

ounce of most things, save suet and bread crumbs. These

are half an ounce. One English egg also equals two table-

spoons; therefore the tablespoon will be found the best unit,

and it is the one adopted in this book.

Many English recipes speak of a gill : it is a quarter of a pint.

Weight and measures for medicines must be accurate.

The latter requires a properly graduated glass, but in

emergency it may be remembered that a drop is neaily,

byt as a rule not quite, one minim ; and that a new rupee

weighs 180 grains or 3 drachms, an eight-anna bit 90 grains or

] 1 drachms, and a four-anna bit 45 grains or f of a drachm.

Hence the following :

—

Since one drachm, apothecaries’ weight, equals 65S2

measured minims, then an eight-anna bit, which weighs 1^

drachms, is equal to, as near as possible, 98 measured minims,

and a four-anna bit to 49 measured minims. Sixty minims

go to one liquid drachm. Practically, therefore, a four-anna

bit will be five-sixths of a measured drachm. On emergencies

also, smaller weights can be made by beating a four-anna

bit into a strip, and dividing it into three equal bits,

—

weighing, of course, fifteen grains each, and so on to other

subdivisions. Any native jeweller will do this.



CHAPTER III

ACCOUNTS

It is perhaps a not sufficiently considered fact that all public

servants in India are bound to keep written accounts showing

their total yearly receipts and expenditure. Apart, however,

from the question of duty, there can be none as to the

practical utility of being able at a glance to see how the

money has gone, and how much you can spare for those

things which raise life beyond the mere thought for what
we are to eat and drink, and wherewithal we are to be

clothed. Again, in justice to your own honesty, it is wiser

to have a safeguard against the risk of slander, which of late

years has greatly increased in India, and must continue to

increase until the great mass of the people cease to look on

bribery as a part of the routine of life. It becomes a wife’s

duty, therefore, to see that this pi’ecaution is not neglected
;

aixd as it is, undoubtedly, better in every way that the person

who makes the payments should be responsible for the

accounts and keep the purse, it appears very desirable that

at the outset married people should settle between themselves
who is to undertake the duty. For ourselves, we believe a
woman to be far more capable of undertaking the somewhat
irritating drudgeiy of detailed accounts. At the same time,

there is no reason why the husband should escape all l’espoir-

sibility, but we believe that, as in a lower rank of life,

middle-class households will run most economically, and what
is more, most smoothly, where the man has the courage and
trust to bring all his earnings to the woman.

Men are apt to say, however, that a young girl entering
on life can have no experience in such matters. True

; there-
fore the sooner she buckles to the task the better, and with
a very little help at first, and the usual monthly audit and
consultation, there is small chance of failure, especially in
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these days of High Schools and University Extensions. At
the same time, even men are often woefully at a loss how
to set about making a detailed record of expenditure, and
to help such as find this a difficulty, one of the authors

1

appends a series of forms, which she has used for years with

perfect ease and success.

Form A should be ruled in a foolscap folio of not less than

thirty-three lines to a page, so that the whole accounts of

one month can be entered in one opening—that is to say, in

the two pages opposite one another
;
the totals of each head-

ing showing, of course, on the bottom line, and so giving the

monthly expenditure on each item. For convenience’ sake

it is a good plan to have the inventories of all household

property, such as glass, linen, &c., entered at the end of this

book. The number of columns in Form A may seem alarm-

ing, but it has been designed with the view of rendering all

other daily record unnecessary. As every household differs

in some detail, and every mistress may have some special fact

she may wish to record, we advise that beginners should only

rule one or two openings after the pattern given, which can

then be modified if necessary ;
the idea being to keep all

cash payments close to the daily total.

The general account Form B is to be made up monthly,

and every item of receipt and expenditure, either direct or

through a bank, must show in it. In order to facilitate the

final yoarly account, which is to show for future guide and

reference the total yearly expenditure in the different depart-

ments, it is necessary to group the receipts and expenditure

under different headings. Five will be found sufficient for

receipts, and each of these is distinguished in the entries by

a letter, or letters, thus

—

1. I’. Pay, and fixed income of all kinds.

2. T. Travelling or other special allowance.

3. S. Stock sold (see also under Expenditure).

4. B. Borrowed (i.e. loans repaid or moneys advanced

brought into account).

!). M Miscellaneous.

In Expenditure sixteen heads seem necessary, but these

1 G. G.
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again may vary according to the idea the account-keeper may

entertain of the meaning of the word miscellaneous, or with

any special reason for keeping some particular class of ex-

penditure apart. These heads are

—

1. C. Charity.

2. G. Food.

3. L. Liquors (including soda-

water and tobacco).

4. D. Dress.

5. P. Postage and stationery.

G. F. Fires and lights.

7. H. Live stock (horses, dogs,

cows, &c.).

8. R. Rent, garden, taxes.

9. W. Wages.

10. S. Stock bought (anything

which may be sold

again).

11. T. Travelling.

12. A. Amusements.
13. Dr. Doctor, sick-nurse, medi-

cine.

14. B. Money lent or advanced.

15. I. Invested.

16. M. Miscellaneous.

Form B may be ruled in a smaller account book, which

can, if desired, hold Form C—the yearly account—at the

other end.

Life in India always partakes of the nature of a campaign,

where light marching order is a great desideratum, so the

multiplication of account books is to be avoided. Under the

system thus explained, only expenditure on food enters into

the daily account book, and therefore payments under the

other headings must either be entered direct into the

monthly account, which makes it somewhat lengthy, or a

separate memorandum book must be kept. One of the

authors would prefer to see the liquor columns in Form A, i.e.

those for beer and claret, relegated to a regular cellar book,

which can be bound up with the folio, and the space thus

gained utilised as a column at the end for cash payments
other than food, to be entered simply under its letter.

In filling up Form C, or the yearly account, the sums had
best be entered in whole rupees, subject to the usual plan of

treating all broken sums over eight annas as one rupee, and
omitting those under eight annas.

Before quitting the subject, one of the authors 1 wishes
to put in a plea for the column “ Miscellaneous ” by remind-
ing the reader that the bigger the total under this head can

1 F. A. S.
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be conscientiously made, the richer people will be. This
seems paradoxical, but it is only another way of saying that
the fewer absolutely necessary payments a man has to make,
the larger will that residue be on which he can exercise that
free will of disposal which alone constitutes possession.
Those who, when Black Monday comes round, have to pay
all their income to the butcher, the baker, and the candle-
stick maker, are themselves positive paupers. A man with
ten thousand a year may thus be as poor as a church mouse.
The secret of riches lies in the art of having a margin. To
gain this, cut down Europe stores, extra servants, and swagger
generally. They are not worth that fatal five minutes when,
after a glance at the monthly totals, you realise that you have
not even a four-anna bit to lavish. Philanthropists talk of

the benefits of a high standard of personal comfort. Doubt-
less

; but what is personal comfort ? One thing is sure. In
the multiplication of pots and pans, and the enlargement of

the necessaries of life, lies anxiety and slavery.
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CHAPTER IV

ESTIMATES OF EXPENDITURE 1

In consequence of representations made to the authors con-

cerning the increased expense of living in India, they issued

a set of printed questions to various housekeepers of known
ability in each province, and it is from information received

in reply to these questions that this chapter is entirely re-

written on entirely new lines.

This became necessary for two reasons.

First, the extraordinary difference in the prices of the

ordinary necessaries of life as given by various correspondents,

even if resident in the same station.

Secondly, the inability of the authors to find sufficient

warranty, in the present prices supplied to them, for the

universal verdict that the cost of living has doubled during

the last ten years. For instance, a glance at the comparison

given on p. 27 of an Official price list of 1903 and one of 1908

in the same town shows that the increase is only in the staple

articles of native food, such as flour, rice, dhal, ghee, and horse

foods.

Now this is sufficient to account for the undoubted rise

in wages, but. it does not explain the equally undoubted

difficulty of nowadays living in India on a small income.

The comparison given is for the Punjab only, but as the

complaints of increased cost were as uni > c-rsal and as strenuous

from that province as from the others, it seems not unreason-

able to assume that some cause beyond the mere expense of

provisions is responsible for the present sL.te of affairs.

The truth seems to be that the an hole style of living has

changed. The increased facilities for “running home’' on

1 Yet once more this book has been met by wails as to increased

cost of expenditure. Tet once more the authors have endeavoured to

rectify this. Yet once more the resultant information has made them

tear their white hairs. What can be said when charcoal is reported

to be 40 seers per rupee in one station and 10 seers in the adjoining

ones, they can but alter the comparative table from 1888-1903 to

1903-1908, and leave readers to judge from it.

26
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leave has largely broken up the Indian home. The whole

atmosphere has altered. Servants, no longer sure ot then

tenure of office, have deteriorated ;
the makeshift, happy-go-

lucky management of a temporary lodging has taken the

place of orderly routine.

Briefly, the evils of the West appear to have overtaken

the East, and on all sides the authors’ question regarding

servants has been met by wails as to^ impertinence and

independence which would do credit to England.

Data for 1903,
from Lahore
Government
Price List.

Articles.

Data for 1908,

from Lahore
Government
Price List.

16 Number of loaves per rupee 14 to 16

13 Country flour, seers per rupee . 10

1!) Grain for horses 10

22 Barley for horses 13-12

6 Curry rice . 3

8 Ordinary rice ..•••• 6

12 Salt 18

3'6 Bazaar beef . 3

4 Bazaar mutton .
5

2-8 Mutton, per quarter....
4 annas Eggs in country places, per dozen . 4 annas

6 annas Eggs in towns 4'6 annas

7 annas Chickens, each 8 annas

14 annas Fowls 8 annas

9 Milk, seers per rupee.... 8

65 Wood, seers per rupee 80

32 Charcoal ...... 27-8

12 Dhal 7

15 annas Ghee, per seer 1-1 annas

The same cause appears to be at work in producing the

ludicrously high rents which are now quoted by correspon-

dents. Briefly again, it is not worth while, as it was in the

past, to build houses when practically you have no abiding

place in the country.

So the supply runs short, and it is not uncommon to see

a rent asked and given which in one year would defray the

entire cost of the house.

This is a matter which deserves the serious consideration

of Government, which should see that its officials are not
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forced to pay rents which are often more than 50 per cent,
on the capital expended in building.

Regarding what is called the bazaar account (that is,

the daily account for eatables given in by the cook), it has
been thoroughly borne in on the authors by the conflicting

answers of their correspondents that prices depend as much
on the buyer as the sellex-. They therefore think it wiser to

leave such a fluctuating assessment severely alone, with the
remark that in their time also the butcher, the baker, and
the candlestick-maker would ask anything they could get.

Regarding furniture: it should rarely be imported. Then
the instability of the Indian home must be considered. To
those who are her': to-day and gone to-morrow, solidities and
fragilities are alike a nuisance. Therefore let all big and
heavy things be of the kind which can be sold by auction

without a pang, and all the delicacies of the sort that will

pack. One of the authors was burdened throughout her

long career by two white elephants of wedding presents—

a

priceless Wedgwood vase anc an arm-chair. Of course it was
open to her to get rid of them at a reduction, but, after a

time, they became to her what a sickly child often is to a

mother, a source of pride in her own care. There was a

fierce resolve in each move, a fierce joy in each unpacking

;

for they arrived at the end of the twenty-two years’ exile

uninjured. She does not, however, recommend it as an

example, since the safe tran ".plantation of the necessaries of

life, such as husband, childrc a, books, and a piano, is gene-

rally sufficient strain on the nerves.

So let the young housekeepei go out armed with energy,

hammers, tacks, brass nails, a goodly supply of Bon-accord

enamel (made by an A1 erdeen firm, which is the best the

writer has ever used), Japanese ol ick, varnish, &c., and then

buy the old sticks at the bazaai, provided they are strong

or can be made so by a few screws. Then, as was said to a

friend of the authors’, she will have the prettiest house in

the station, with nothing worth a button in it ! Wall-papers

are everywhere—even in England—a mistake. Distemper

properly applied with dados and friezes of well-chosen colours

is prettier and cleaner. The friezes especially serve to lower

the obtrusive height of most Indian rooms. A very good

way of producing a pretty effect is to take out a paper frieze,
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mount it on coarsest muslin like a map, and tack it with

brass nails to the wall. If the room is very high, a band ot

contrasting distemper above it will bring the tneze within

proper vision. Otherwise it will be lost in the ratters.

English carpets are always a mistake. A good jail one

for the reception-rooms and cotton dhurries for the bedrooms

answer all requirements.

Pictures are a great help in decorating, and no present

can be more charming than a set of framed pictures fitted

into a neat partitioned box with lock and key. One of the

authors had a set of photographs from originals which kept

alive her memories of art for many and many a long year in

India, and have since performed the same kind office for her m
Scotland and Wales. China and glass should always be chosen

cheap, and the numbers noted and the address left, where they

are purchased, in view of future r atching. Lamps should

be plain, with metal receivers and stands. Wire mattresses

are almost a necessity, but should be single size
;
the double

ones sag. Double-width Bolton sheeting at 8fd. a yard,

which can be dyed any colour in the bazaar, or even with

Maypole soap, is invaluable for curtains, being soft and

strong. Muslin curtains are best bought in the bazaars.

Brass rings, hooks, picture-cord, upholstery, tacks, gimps, a

few sets of neat hinges for screens, &c. will cost little, while

a set of carpenter’s tools will save their cost in a year.

Drapery of all sorts should be avoided as much as possible

in Indian rooms
;

it harbours dust and morquitoes. Hall s

sanitary paint (washable) is excellent for woodwork and

walls alike, and can be quickly applied by any one. Mosquito

nets should be invariably used for beds at all seasons of the

year.

The following brief hints regarding the various provinces

may be of use, but the authors deprecate any attempt to

give an estimate of expenditure. That must depend entirely

on the individual management.
This, however, they will say, that given the same style of

living that obtained twenty years ago, they can see, from the

actual prices of food-stuff’s given them, no reason whatever

why the cost of catering should be more than ten per cent,

higher than it was in their time.
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Bombay.

House rent is very clear. In Bombay itself it runs from
Its. 100—200 a month to Rs. 200 for a house on Malabar Hill.

I’he flats in which many now live have no stabling. If
this and further servants’ accommodation be required, the
rent is largely increased. Rent, Rs. 130-450.

Three indoor and one outdoor servant and a groom are
the least with which two people can manage. Washing is

either paid for by the hundred, or a washerman is em-
ployed at from Rs. 6 to Rs. 8 per head. The shops are
excellent, and those who are to live in the presidency town
itself need take nothing with them from England.

The prices of bazaar furniture are the same as those given
for Madras. Black wood furniture is famed, and it may be
good in the damp climate of Bombay, but in more dusty
places is a weariness to the good housewife’s soul, by reason
of its many crannies, which nothing bigger than a toothbrush
will clean.

House rent in Bombay itself varies from Rs. 80 to Rs. 100
for one suitable to newly married couples, but rooms can be
had in the Fort from Rs. ()0 to Rs. 80. In the country Rs. 30
to Rs. 1 20 would be a fair rent.

It is necessary to have a butler or boy, at, say, Rs. 20; a

cook at Rs. 15 to 35 ;
a hemal at Rs. 10 ; washerman at Rs. 5

a head. In Bombay itself water is laid on, elsewhere a water-

carrier must be kept at Rs. 6 ;
and everywhere some sort of

servant is necessary to do the rough sweeping and attend to

conservancy arrangements.

A really economical bazaar account for two people would
be from Rs. 2 to Rs. 2 ‘8 a day. This apparently does not

include milk or bread. Beef is 2 annas a pound, and mutton

3 annas. Sufficient fish should be got for 3 annas to serve

for one day. Bazaar milk is about 7 seers the rupee. Dairy

milk much dearer. Eggs are 6 annas a dozen.

Punkahs in Bombay itself are little used, and when
required from March till June at meal times are often pulled

by the hamal.

It is never advisable to take out furniture. Indeed, in

Bombay due attention must be paid to the fact that one is

in direct communication with England; and that therefore



Housekeeper and Cook 31

everything can be bought in the shops more reasonably than

in any other part ot India.

The damp is another potent factor in Bombay life, and

stores should all be kept in stoppered bottles.

It may be mentioned that the official price list gives 1 lb.

6 oz. as the equivalent of a seer. This cannot be the imperial

seer which is 2 lbs. 2f oz. Neither is it the ordinary Bombay

seer. It is apparently some arbitrary local measure.

The prices of furniture are roughly

—

Es. a. Rs. a.

Dining table, 3 leaves . 30 0 Small tables . . . 1 to 4 0

Dinner waggon . . . 9 0 Beds complete with mat-

Dinner chairs .... 2 8 tresses and nets 10 to 25 0

Long arm-chair . . . 7 0 Wardrobe with shelves . 15 0

Camp tables .... 4 0 Hanging . . . . . . 30 0

Sideboard 40 0 Commodes for bath-rooms 6 0

Couch 25 0 Dressing-tables . . . . 5 0

Whatnot 6 0 Washstand . . . . 5 0

Arm-chair 10 0 Chest drawers . . 14 to 20 0

Cane chairs..... 3 0 Chairs . . 2 8

Madras.

The Madras Presidency is distinctly a cheap place to live

in. Houses in up-country stations may be had from Rs. 50 to

Rs. 100. These are very generally double-storeyed, and con-

tain in the centre a drawing-room, and dining-room separated

by a big arch
;
on either side, bedrooms and dressing-rooms

with bath-rooms (not fitted bath-rooms)
;
upstairs, either one

or +wo bedrooms for hotter weather, with bath-rooms. The
fewest number of servants compatible with comfort are cook,

Rs. 12 ; boy, Rs. 10; matey, Rs. 8; tunny ketch, or cook’s help

(a woman), Rs. 6 ;
waterman, Rs. 6 ;

sweeper, Rs. 5 ;
washer-

man, Rs. 6 to Rs. 8 ;
two punkah coolies, at Rs. 5 each. These

are low wages. A numberof the Madras servants are Christians.

The bazaar account should never be more in economical
houses than Rs. 1-8 each per diem, but even this can be re-

duced. The authors are decidedly of this opinion, as the
prices given from reliable sources are, if anything, cheaper
than the Punjab. Beef is 3 seers per rupee, or 6 annas a
seer; mutton, slightly cheaper; milk, 8 quarts per rupee in

the country, 6 quarts in Madras ; eggs, 3 or 4 annas a dozen;
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chickens, 6 annas
;
wood or charcoal is used in the cook-

room, and is contracted for at prices varying from Its. 6 to

Its. 10 a month ;
butter, Its. 1 a pound, except from a dairy.

English stoves are much used, and burn wood.

The keep of horses is distinctly cheap. They get a grain

called lcooltrie, and as a rule the syces wife acts as grass-

cutter, just as the cook’s wife acts as hinny ketch or kitchen

slave. Cooking in Madras is largely done in earthen pots or

chatties, and the general life is more Oriental in its ways than

in the rest of India. Wages are low, and it is necessary to

guard against the importation into the compound of assistant

relatives at almost nominal wages.

Punkahs in most stations are required all the year round

during the day, but from 1st November to 1st April may be

dispensed with at night. Two pullers are generally required

for night work. The commonest plan, however, is to arrange

a contract with a family, say for Rs. 10 a month. Meat will

not keep more than a day.

Madras furniture is famed, and it is a mistake to bring out

anything except as a pattern. As elsewhere, sales constantly

take place, and all common things can be had in the bazaar.

Some enamel, Berlin black, or varnish soon makes the shabbiest

things smart. The floors are matted, and the matting costs

about 2 annas a square yard. Carpenters' and smiths’ wages

are from 10 annas to Rs. 1 a day; tailors’ from 8 annas to 12

annas. It is advisable to bring out linen, glass, crockery, lamps,

cretonnes, and ornaments. The native furniture makers are

very clever, and can copy anything even from a drawing, and

upholster well. Briefly, the chief points in which intending

settlers in Madras may- have to modify advice given in other

parts of this book is in regard to climate. Prices and customs

appear much the same as in the Punjab. It anything, the

former are cheaper, the latter more Oriental. Those going

to Madras itself should apply to the registry of servants kept

at the club, and beware of vagrants.

Ceylon.

It appears quite possible to live comfortably in some

parts of Ceylon for Rs. 300 a month. House rent varies. In

Kandy, one should be got for Rs. 70. In Colombo it may

be Rs. 120 or more. Four house servants are quite sufficient;
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some authorities say three, and one outdoor servant, a

garden coolie, who apparently does waterman’s and sweepers

work combined
;
but the whole arrangements of Ceylon life

approximate much more closely to England than in any other

part of India. Their wages should be about Its. 57 for three ;
to

this must be added washing at Rs. 5 a head, bringing the total

up to Rs. 77. The servants may be Cinghalese or Tamil. The
former are Buddhists, the latter Hindoo, Christian, or Pariah.

The former are largely employed up country. In Kandy it

is apparently the custom to give some of the servants their

food, allowing for it in the wage. All over Ceylor European
servants are largely employed.

The keep of a horse is by several authorities estimated at

Rs. 60 a month, including the horsekeeper’s wages. In Ceylon
the servants do not live in the compound except the house
coolie, who lives in the kitchen.

The daily bazaar account should, it appears, not exceed
Rs. 50 a month, but this does not include milk or the bread
account. Several correspondents put Rs. 4 a day as ample for

the total commissariat expenditure for two people per diem.
This is exactly what is said in the Punjab. English cooking-
stoves are largely used, and coke or coal burnt

; otherwise
wood. As the currency is different in Ceylon, it will be well
to mention here that the rupee is divided into 100 cents.
The weights used are the English pound and its divisions.

The cost of firing is variously estimated from Rs. 15 to
Rs. 30 a month. Provisions are fairly cheap, but not good.
Beef is about 20 cents a lb.

; mutton, double the price

;

milk, about 25 cents per beer bottle, but cows are very
generally kept. Those of island breed cost about Rs. 50,
and do not give more than three bottles a day. Indian ones,
costing Rs. 80, give five bottles. The authors fail to under-
stand this last piece of information, as the commonest Indian
cow in India gives at least eight bottles, and many fourteen.
Perhaps a reference to the chapter on Cows may be useful.
Butter is not made at home; it is very generally tinned, and
costs Rs. 1-25 a lb. Chickens cost about 75 cents, and eggs
are 4 cents each.

In regard to furnishing, it is wise to take out ornaments,
house linen, crockery, and cretonnes. Furniture is good and
cheap. Sales go on constantly, at which the whole fittings

c
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of a house may be bought at half the cost price of new things.

Wire mattresses and a few light chairs and tables might be
imported. In regard to carpenters’ and masons’ work, white-
washing, &c., it is far cheaper to get it done by contract.

The climate of Ceylon varies much, but is damp through-
out. Fires are never required in Colombo, or anywhere but
in the higher hills

; but, on the other hand, punkahs are

seldom used except at meal times. You require no special

servant to pull them, as in India. In furnishing, the damp,
heat, and the redundancy of insect life must be considered.

Draperies should be dispensed with as much as possible.

There are capital shops of all kinds, and the hotels are

excellent. The rest-houses throughout the country provide

everything, including bedding and sheets. Keep for your-

self and horse about Rs. 9 a day. The estimated expenditure

for furnishing a six-roomed house is by three authorities

placed at between £80 and £100.

As stated before, life assimilates itself to the European
fashion despite the heat, even in the matter of calling. The
hours are from two o’clock till five o’clock, and new-comers

do not call first. Of late years provisions have been largely

imported from Australia.

In the tea districts life assimilates much to country life in

England. Fuel and oil are very generally allowed by the

estate, and also the wages of one servant. In many places

electric light is installed ; also telephones.

Rangoon and Burmaii.

The prices of furniture in Rangoon Central Jail are ap-

proximately

—

Dining tables . . .

Rs.

40 to 120 Wardrobes ....
Rs.

. . 45

„ chairs . . . 4 „ 7 Hanging wardrobes . . . 40

Arm-chairs . . . 4 „ 7 Chests of drawers . . . . 30

Easy-chairs . . . 10 „ 16 Bedroom chairs . . . . 5

Whatnots .... 12 „ 25 Dressing-table . . . . . 10

Couch 18 „ 40 Washstand .... . . 8

Sutherland tables . 8 „ 16 Beds . . 18

Camp tables, 4x3 . 10 Commodes .... . . 7

Cane chairs . . . 1 „ 5 Canvas chairs . . . . . 7

Bamboo matting, H annas per square yard.

Cane „ 3| „ „ foot.

Covi ,) is » i>

Covi mats, 4 annas each.
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The life in Burmah is absolutely different in many ways.

The houses are two-storeyed, of wood, and are largely built

on piles, because of the insects and the damp. Under any

circumstances the lower rooms are seldom used excejffi as

dining-rooms. The upper verandah, especially that over the

portico, is generally fitted up as a sitting-room.

The servants are all imported from Madras or Bengal, and

when asked to go up country insist on very high wages. The
Madrassi is often what he is pleased to call “ Romukatlick

(Roman Catholic)
;
he almost always speaks English. The

Bengali is nearly always Mahomedan. It is advisable to keep

the household of one nationality or the other.

Horses are seldom kept in Burmah, the native pony being

an admirable animal. A fair price for one is Rs. 250. They
are fed in Rangoon on “ crushed food,” which is sold in bags

at Rs. 7 for about 168 lbs., or the equivalent of 12 seers per

rupee. The keep of a pony can be calculated on this basis

with reference to the estimates for the Punjab, remembering
that 3 seers should be sufficient per diem.

All country produce is dear, and meat very bad. Mutton
has to be imported from Madras

;
beef is tough, and people

live largely on fowls. The seer is not used in Burmah
; the

viss, a weight of about lbs., taking its place. Milk is about
four bottles the rupee, and is often adulterated

;
as a rule

tinned milk is used. Butter unobtainable. Many people do
not eat it, and when they do have recourse to tinned butter.

In Rangoon good reliable milk can be obtained for children

from the Lunatic Asylum. Vegetables are also imported
from Madras and Calcutta. So is fruit. In fact, at first sight
Burmah appears to be the last place on which the eye of
annexation would be cast ! Still, it is said to be very beauti-
ful, and life there very pleasant, when once the initial

strangeness has worn off. The following are current prices
of supplies translated into pounds: Mutton 8 annas; fish,

6 annas
;
beef, 6 annas

;
goat’s flesh, 6 annas

;
fowls, 12 annas

each; ducks, 1 rupee; potatoes, l| annas; vegetables, 44
annas. With these prices the authors wonder how the usual
boarding contract of 1 rupee 8 annas to 2 rupees which pre-
vails all over India can extend to Burmah. But it does.
Nothing shows the lack of care in housekeeping, which is

so remarkable throughout the East, more than the fact that



36 The Complete Indian

with ever varying prices the authors have always to go back
to the one old formula, Oh ! from three to four rupees a day
for two people.” Certainly, if it can be done for this in

Rangoon, it ought to be as much less in other parts of India
as it undoubtedly is in the Punjab.

Punkah coolies, being very dear, are seldom kept—the
syce, or the gardener, when one is employed, pulling them
for meals, between the 15th March and the breaking of the
south-west monsoon in June.

Furniture is dear, but good. The extreme damp makes
it impossible to have much drapery. It is very desirable that
frames, brackets, &c., should be screwed together, and not
glued. The extent of saturation in the air can be estimated
by this fact alone. The heat, however, is never very great.

On the other hand, fireplaces are unknown. The rainy

season begins in June, and there is a ceaseless pour for ten
or twelve weeks. During this time, the weather-bound in-

mates of the house amuse themselves in trying to prevent
their Lares and Penates from being reduced to a pulp.

Upper Burmah is drier, and Mandalay is colder. Mosquitoes
are numerous and obtrusive, and unless punkahs are kept
going, must be endured till the veil of night (a mosquito
net ?) falls between them and you.

During the rainy season the greatest care should be taken

not only of your photographs, but of yourself, as the damp
heat is most depressing and relaxing. In Rangoon itself

there is, however, plenty of gaiety and amusement.
The prices of furniture are the same as Madras

;
if any-

thing, cheaper. In the Punjab and United Provinces a

house containing dining-room, drawing-room, two bed-

rooms, dressing-rooms, bath-rooms, and verandahs, with

suitable servants’ accommodation, may be had from Rs. 50

to 80 per mensem. In most cases the landlord keeps up a

garden in a perfunctory way, but this is seldom satisfac-

tory. By far the best plan is to arrange, at a slight

reduction in rent, that the landlord shall only supply

bullocks to work the well twice or three times a week, while

you keep and pay for the gardener. The landlord is bound

to keep his house in habitable and sanitary repair, to white-

wash the outside once a year, the inside every two years.

There are no taxes, except in some cantonments a very trifling

fee for clearing away refuse.
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The number of servants can scarcely be reduced below

six. Bearer and valet, Rs. 12 . Cook and Khansamah Rs. 14 .

(Though many people give cooks Rs. 30 and Rs. 40 because

they can cook a few indigestible entrees, a perfectly good
cook can still be had for Rs. 14 .) Khitmutgdr, Rs. 10 . Water-

carrier, Rs. 7. Washerman, Rs. 10. Sweeper, Rs. 6. If

more help is required a musolclii on Rs. 8.

Many ladies manage without an ayah or female servant

;

but if one is necessary, she is generally, in small establish-

ments, the sweeper’s wife, and a wage of Rs. 8 is given.

Without the ayah this brings the total to about Rs. 59 a

month. This represents the total cost of the house servants.

They find their own food, and houses are provided for them
by the landlord. If it is desired still further to reduce the
servants, this can be done by combining the duties of upper
kbit and bearer by giving them to a Mahomedan who will do
both works. But any arrangement involving the necessity
for more underlings is to be deprecated, such as the employ-
ment of that unpresentable drudge a cholera (lad) or matey
(assistant). The musolclii, or torehman, so called in most
Presidencies, is quite enough in the way of anomalous do-
mestics, and even his duties vary so enormously, that it seems
likely he is a vestige of prehistoric times who—when his real
occupation dissolved into darkness with the invention of
hurricane lanterns—remained on in the house as general
servant and substitute. As a rule, the fewer domestics you
have the better they will perform their duties. Nothing, in
fact, upsets the smooth working of a household like loo much
leisure or a too minute division of responsibility. Above
all, nothing is more insensate than the multiplication of
khitmutgdrs. If a man cannot wait on six people, he is not
worth keeping as a table attendant. But, with the curious
perversity which characterises so many Indian customs, one
often sees three table servants waiting on two people, while
the whole cleansing work of a large, dusty, dilapidated Indian
bungalow is left to one man, who is also scavenger, dog man,
poultry man, and general scapegoat. The authors’ advice there-
fore is—Cut doom the table servants and increase the sweepers.

The bazaar account varies enormously according to the
housekeeping : this is even more true nowadays than it used
to be. Briefly, the bazaar account may still, for two people,
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average from Its. 40 to Its. 60 a month
; though with very little

more to show for it, Rs. 100 will not cover the bill. Provi-

sions are still cheap on the whole
;

indeed, the revising

author is always immensely struck by the fact that the rise

in the cost of actual food bears no relation whatever to the
increase in the general cost of living. As an instance, fuel

seems not to have advanced a cowrie, but cooks ask double for

the charcoal contract. Evidently some cause such as increased

luxury or more careless supervision is at work. If house-

keepers would only realise that it is immoral to pay any
exorbitant price, India might escape the fate of England.
Roughly speaking, prices are now, in one of the dearest

stations in the United Provinces, as follows :—Meat from
3 to 6 annas a seer

;

milk about 8 to 10 quarts or seers

per rupee
;
eggs vai’y very much, from 3 annas to 8 annas

a dozen
;
butter, which is now mostly bought from central

dairies, is R. 1 a lb., but from the bazaar it is cheaper;

while vegetables, if they have to be bought, are most reason-

able. Bread is absolutely unreasonable. Its cost, taking

wheat at 12 seers, should be less than one anna a pound

;

but all over India it is nearly three, or, roughly speaking,

tenpence-halfpenny a quartern. The usual practice is to

subscribe for a basket of vegetables every, or every other,

day from the public gardens. There is a fixed price for this,

varying from Rs. 3 to Rs. 6 per month. It is also usual to

join a mutton club. This is a joint-stock feeding company

of any number of members divisible by four, who agree to

divide a sheep into four quarters and take their share, hind

and fore, and the appurtenances thereof, in turn. One
member is secretary, and is responsible for the management
and quality of the meat sent out. This can be done by

private feeding under private shepherds—the total cost per

month being divided among the shareholders—or by contract,

the object being to secure wholesome, well-fed meat. This

is a plan adopted in many small stations, but not so necessary

in big ones. It is very generally adopted in regard to beef,

especially about Christmas time. Fowls are cheap, but not

as a rule good, unless fattened at home. Small chickens cost

about 4 annas, large roasting ones 12 annas. The fuel used

is charcoal. This should be contracted for with the cook, and

from Rs. 10 to Rs. 12 a month should still be ample, as the

price of fuel has scarcely risen at all. In like manner, what
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is called in London lodgings the “cruet” should be con-

tracted for, and Rs. 1 or Rs. 1 ‘4< a month is ample for salt,

pepper, spices, and onions ; about 8 annas a month for oil

;

and 1 anna a piece for the tinning of cooking pots. It is a

mistake to get this done cheaper, as the tinman in that case

only uses pure lead. As it is, an inferior alloy has to be

guarded against. A good test is the finger
;
a perfectly clean

one, newly washed, and not greasy,
should show no suspicion

of black on it if rubbed sharply on the newly-tinned vessels.

Some housekeepers buy their charcoal in bulk and give it

out daily. This is only a good plan in out-stations, where
it is possible to get the charcoal burned for you by contract.

The custom of giving a daily fixed sum for soup is iniquitous

and absurd. Occasionally for very strong, clear soup meat
may be allowed, but for the good wholesome household
purees and broths, &c., the bones and cold meat (which
cannot be long kept in India) are ample. The cook will, of

course, say it is impossible to make clear soup out of bones
and cooked meat, even if he does not deny the possibility of
its being made at all

; but this is a mistake. And in India,

where eggs are so cheap, there are always shells and whites
waiting to be used.

Another barbarous extortion is a fixed price for ghee, or
frying butter. A fixed sum may be given per month for

suet
; a better plan is to buy a sufficient quantity yourself

weekly, and see it properly melted down.
It is well to bear in mind that ghee is a favourite article

of your servants’ diet, and that a pot of it in the cook-room
is peculiarly handy for all sorts and conditions of men. In
trying to legislate for Supply, the following simple rules,
known to all experienced housekeepers, may be useful in all

presidencies and provinces.

Average consumption per person :

—

Bread (per week), one and a half quartern loaves . 6 lbs.

Butter (per week), exclusive of cooking, but inclu-
sive of afternoon tea

| lb.

Milk (per day), including cafe au lait for breakfast,
and a milk pudding ll pints.

Meat (per day), for a party of two, including soup,
per person 1 lb.

Meat per person for a party of four . .
. | lb.

Sugar
Tea

))
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(In a large household the meat item can easily he kept
down to & lb. per head per diem.)

Bread is sold by the loaf of about 12 ounces in weight,
and from 8 to 16 are given for the rupee.

Furniture in the bazaar is cheap—if anything, below the
Madras prices—but ugly, of course, until the buyer puts his
or her taste into it. As a room, however, is worth nothing
unless it is, like the nautilus’ shell, a true guide to the growth
of its inhabitants, this is no drawback. Very often in taking
a house one is asked to take over the reed-screens

(
chicks

)
and

matting
(
chitai

)

of the former occupant. In this case be sure
both are in good repair, and remember that the former, when
new, cost from 8 annas to Rs. 1-4 each, and the latter is to be
had for Rs. 1 per hundred square feet. In bringing out cre-

tonnes, or, indeed, any kind of ornament, the height and size

of Indian rooms must be considered. They require boldness
both in colour and design. Nothing, however, shows the
transitory atmosphere of Indian life more than the fact that
the hiring of furniture is now quite common. For Rs. 15 to

. 30 per month everything, including china and glass, can be
procured.

Calcutta and Bengal.

The authors have much difficulty in dealing with this

section, owing to the great difference in the information

given by authorities. Calcutta is a very expensive place

;

apparently causelessly so, as the prices of country produce
are quite reasonable. House rent is ruinous in the well-drained

and watered parts. Consequently, most people with small

means live in boarding-houses, where two or three rooms
with board may be had for Rs. 350 a month for two persons,

or they rent furnished or unfurnished flats. Up-country
houses vary from Rs. 60 upwards, and living is practically the

same as in the Punjab—if anything cheaper.

Servants’ wages are high in Calcutta, but it is rare tc

keep either a sweeper or water-carrier for your own exclusive

use. Experts say that actual catering costs twice to three

times as much in Calcutta as up country. Yet the price lists

are reasonable. Eight to ten loaves per rupee, six seers of

milk, 6 annas for eggs, &c.
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Horses up country cost practically the same as in the

Punjab. In Calcutta hiring is much resorted to. Fuel may

be contracted for from Rs. 10 to Rs. 12 a month ;
vegetables

are plentiful. The tendency appears to make the bazaar

accounts very long, and to allow half an anna or quarter of

an anna daily for trivialities like herbs (!) salt, pepper, &c.

Considering that salt is 10 seers, retail, the rupee, this means

a daily consumption of six ounces of salt !

!

Punkahs are used up country from 15th March to 1st

November, and for day and night work three men are re-

quired. In Calcutta electric fans are used in all good houses.

The mosquitoes are large, venomous, and untameable. They

bite with as much zeal at the end of the day as at the begin-

ning, and have a discriminating eye to open-work stockings.

Some rural districts of Bengal seem to be now the cheapest

places in India. Chickens are still to be had from 3 annas,

and eggs are 3 annas a dozen
;
but milk and horse grains are

dear. Charcoal is little used, especially in the coal districts.

In Calcutta many people prefer the coke from the gas works.

Baluchistan.

• Quetta is becoming so fast an important centre that a

few words concerning Baluchistan are here added. Living is

dear all round. Servants’ wages high : Bearer, Rs. 25 ;
cook,

Rs. 25; ayah, Rs. 20; /chit, Rs. 20; dhobi, Rs. 18; sweeper, Rs. 12.

House rent varies from Rs. 50 to Rs. 100. Food-stuff's for the
natives exceptionally dear. Country flour hovers round 9 seers

per rupee. Meat is also dear, running from 7 annas to 8 annas
per seer. Chickens, eggs, &c.., are more normal. The con-
ditions of life are peculiar, the difficulty of transport being
great. Camel-borne coal is very commonly used, and com-
missariat mules can often be hired for private work. This is

cheaper than keeping a horse. Milk and butter are generally
got from the regimental dairies. These sell books of checks,
each of which represents so much milk or butter. This saves
much trouble in accounts. English cooking stoves are almost
universally used. No water carriers are kept, the water being
laid on, and a cantonment rate being charged.
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Hill Stations.

In the Bombay Presidency there are Mahableshwar,
Panchgana, Matheran, and Khandala. these are connected
with Bombay either by railway or motor. As the rains are ex-
ceptionally heavy in the first two stations, every one leaves
them during the rains; which procedure is different from
other hill stations. Matheran is smaller and quieter than
Mahableshwar, and where expense is an object it has the
advantage of easy accessibility from Bombay. In both
places there are hotels, places of public amusement, and
houses are let by the season furnished

;
but they require to

be supplemented by comforts and elegancies of all kinds.
There is a weekly market

; mutton, potatoes, and straw-
berries are excellent. Khandala can scarcely be called a
hill station. Its elevation is about 2000 feet on the edge of
the Ghauts. It is a very small place, and is a military sana-
torium

;
no doubt the difficulty in obtaining houses would be

great, but it might serve as a change during convalescence.
In Ceylon there are the Newera Elliya Hills. The rail

goes close to the principal sanatorium, Newera Elliya, which
is a plateau with an artificial lake. It is only ten hours’
journey from Colombo, and in consequence travellers must
be prepared for sudden and rapid changes from heat and
cold

;
such as leaving a temperature of 94° to find them-

selves by evening in sharp frost. The manner of living is

much the same as in any part of Ceylon, but fewer servants

are required, and provisions are slightly more expensive
owing to their having to be brought up by rail, &c.
Dress : what would be required in April or September in

England.
In Madras there are Ootacamund and Coonor. The rail

runs direct from Madras to the latter. Dhoolis, ponies, or

tongas can be hired there for Ootacamund, which is a full

1 ^ hours farther. Coonor has the milder climate, and is

suited to invalids who could not stand the climate of Ootaca-

mund. Houses in both places are hired by the season, and
are distinctly cheap for hill stations, being Rs. 50 to Rs. 80

per mensem. Food is good and cheap ;
there are excellent

markets in both places, English churches, doctors, libraries,
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all kinds of amusements, most hospitable society. Kodai

Kalnal, in the Pulney Hills, is a resort which becomes moie

popular every year, especially to those who have children.

Rail to Ammani Kamir, where there is a rest-house, thence

by transit vans drawn by bullocks at a charge of Rs. 10 ;
each

contains two passengers, with their baggage. House rents,

Rs. 75 per mensem during season, less if taken by the year.

Living rather more expensive than at Ootacamund. Perfect

climate.

In Bengal there is Darjeeling.—Access very easy. Rail-

way runs right into the station. This is the dampest of all

hill stations
;

great care is needed for the preservation of

clothes, &c., and a suit of good waterproof is a necessity.

Most excellent hotels. Both living and house rent are

dear, and the place is apt to be over-crowded. The
society is very gay, and the scenery is the finest of all the

hill stations.

In Upper India there are many hill stations.—Naini Tal,

Ranikhet, Landour, Mussoorie, Kasaulie, Simla, Dhurmsala,

Dalhousie, Murree. The mode of living in all is nearly the

same, and for this the chapter “ On the Hills ” can be

consulted. Choice will depend on requirements of the

individual in regard to society, cheapness, accessibility.

The most accessible of all these, now that the railway is

opened, is Kasaulie. To invalids who cannot stand a long

fatiguing journey this is a great desideratum. It is not

pretty, but is fairly healthy, though, owing to its being a

sanatorium for British troops, outbreaks of cholera have taken

place from time to time. Simla is nearly forty miles farther.

It is a very large place, very expensive, very gay, very pretty.

Educational advantages good. No one should go up to Simla

who has not a bag of rupees and many pretty frocks. For

the United Provinces Naini Tal is perhaps the most accessible;

a charming place, but somewhat shut in. Mussoorie and
Landour have practically the same route, the pony track

diverging about 2^ miles down the hillside. Landour lies

on the right, Mussoorie on a somewhat lower hill on the left.

The latter is a larger and gayer place
;
the former the most

healthy, and is the military sanatorium. Mussoorie is the

cheapest hill station
;

hotels very good. Society rather

mixed. House rent fairly cheap, and provisions also
; but
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the distances from the bazaar are great, and many people
allow their cook a pony. The scenery is not very pretty,
with the exception of the Doon, which is unique. A large
number of retired officers, resident in the Doon during the
winter, come up for the summer to Mussoorie. Educational
advantages good. Dhurmsala and Dalhousie are both diffi-

cult of access, being far from the railway. This makes the
carriage of goods troublesome, though there is a good cart-

road. Dalhousie is the prettiest and healthiest of all hill

stations
; water excellent

;
gravel and granite soil, which

dries quickly
;
good but not very gay society

; style of living

and prices in both places fairly cheap and good. The
houses in Dalhousie are the best, being built of good stone.

Dhurmsala is nearer the perpetual snow-line than any other
hill station. The pleasantest way of reaching Dalhousie is

by three daily marches, as there are excellent rest-houses;
the scenery is beautiful, and the climate fairly cool. Murree
is by far the most convenient hill station north of Lahore,
and is, in addition, the usual starting-point for Kashmir.
Excellent shops where all things necessary for the trip can
be hired or purchased. With the exception of Ooty, it is

perhaps the most English place in India. House rent and
provisions much the same as at other hill stations

;
good

society
;
you can be as gay or as quiet as you like. There

are several small stations scattered beyond Murree, such as

the Gullies and Thandiani, all of them very healthy and
very quiet. In most of these hill stations rates and taxes

have to be paid. Water is often laid on. The o\(\.jham-pan

or dandi has almost given way to the jinrickshaw as a method
of conveyance. The latter requires only three coolies, but

is very expensive to buy, some fancy ones costing as much
as Rs. 700-Rs. 1000.



CHAPTER V

HINTS ON BREAKFASTS, DINNERS, LUNCHEONS, ETC.

Breakfasts in India are for the most part horrible meals,

being hybrids between the English and the Fiench fashions.

Then the ordinary Indian cook has not an idea for breakfast

beyond chops, steaks, fried fish, and quail
;
a menu rendered

still less inviting by the poor quality of both fish and meat.

Tea made and poured out by a khitmutgar at a side table,

toast and butter coming in when the meal is half-finished,

and the laying of the table for lunch while the breakfast-

eaters are still seated, combine to make new-comers open

their eyes at Indian barbarities. Of course, it breakfast be

deferred till eleven or twelve o’clock, it is better to lean

towards the French dejeuner a la fourchette, since under these

circumstances lunch would be a crime; but when, as is often

the case, the breakfast hour is English, there is no real

reason why English fashions should not be adhered to in

every way.

A breakfast table should never be crowded by flowers or

fruit, but should depend for its charm on the brightness of

china and silver, and on the cleanliness of the cloth. A
dumb waiter is a decided convenience, if, as will be invariably

the case where the mistress is wise, servants are not allowed

to stay in the room at breakfast. It should never be a set

meal ;
and even if the English plan of helping oneself cannot

be fully carried out, it is at least not necessary to have a

tribe of servants dancing round the table ready to snatch

away your plate at the least pause. Breakfast is par excellence

a family meal, a special opportunity to show forth mutual

helpfulness, an occasion when the hostess can make her

guests feel at home by admitting them to the familiar friend-

liness of the vie intime. If the servants after handing round
46



46 The Complete Indian

the first dish wait outside, a touch on the handbell will bring
them back when they are wanted. Then, if the bread,
butter, tea, sugar, milk, and jam are (as they should be) on
the table, it is surely no great hardship so far to remember
the wants of others as to pass an empty cup?

When there is a large party at breakfast, it greatly con-
duces to the familiar comfort of all to have small sugar basins
and cream or milk jugs at intervals down the table, and there
should be at least two plates of butter and toast. In regard
to the former, the khitmutgar should be generally discouraged
from making it the medium for a display of his powers in

plastic art
; it is doubtless gratifying to observe such yearning

after beauty, even in butter, but it is suggestive of too much
handling to be pleasant.

Most of the recipes given under fish and eggs are suitable

for breakfast, while a variety of appetising little dishes can
be made by using white China scallop shells, and filling them
with various mixtures. An inch or two deep of nicely-

minced chicken, covered with tomato or brinjal scallop, or

with a nicely-seasoned batter— the whole to be crumbed
over and baked—is always liked. Hunter’s sandwiches,
kromeskys, and croutons of all descriptions are also suitable

;

but it should be remembered that any elaborate side-dish

has too great an apparent connection with yesterday’s dinner

to be agreeable to the fastidious. Indeed, this lingering

likeness to the immediately preceding meal is always to be
striven against

;
and the mistress of the house where you

have duck for dinner, and duck stew next morning at break-

fast, may be set down as a bad manager.
In regard to tea and coffee, it may be possible to get

these made satisfactorily by the servants in India
; but, except

in the largest establishments at home, the mistress usually

does it herself.

Luncheons should invariably be laid on the table as lunch,

and not as dinner
;
that is to say, most of the dishes should

be on the table and not on the sideboard. Like breakfast,

it is not a set meal, and the coui'ses need not be observed

strictly
;

unless indeed it is a formal entertainment. It is

absurd to see people at lunch or breakfast sitting with empty
plates before them, because some one else is eating an entree.

Apart from comfort, luncheon in a large family is far more
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economically served thus, as cold puddings, &c., of ^ hich there

is not enough to hand round, can be neatly arranged in small

dishes and placed on the table. Lunch in economical houses

has to be more or less a made-up meal, or waste becomes a

necessity. Where there are children, it will, of course, be
the nui-sery dinner, and it will be found a good plan to begin

with well-made soup or broth. Nothing is more nourishing

than well-made mutton broth with plenty of rice or barley in

it, and the meat stewed down into the soup. This, with an
honest milky pudding eaten with stewed fruit, is as whole-
some a dinner as it is possible to give. Of course, if Indian
bairns are fed upon curry and caviare, their taste for simple

dishes will become impaired, but there really is no reason
why they should be so fed.

Servants in India are particularly careless in serving up
cold viands

;
having a contempt for them, and considering

them as, in reality, the sweeper’s perquisites. So it is no
unusual thing to see puddings served up again as they left

the table, and pies with dusty, half-dried smears of gravy
clinging to the sides of the pie-dish. This should never
be passed over; but both cook and khitmutgar taught that
everything, even down to the salt in the salt-cellars, must
be neat, clean, and pleasant to look at, as well as to
taste.

Heavy luncheons or tiffins have much to answer for in
India. It is a fact scarcely denied, that people at home
invariably eat more on Sundays, because they have nothing
else to do

; so in the hot weather out here people seem to
eat simply because it passes the time. It is no unusual
thing to see a meal of four or five distinct courses placed
on the table, when one light entree, and a dressed vegetable
would be ample. Even when guests are invited to tiffin,

there is no reason why they should be tempted to over-eat
themselves, as they too often are, by the ludicrously heavy
style of the ordinary luncheon party in India. If the object
of such parties is, as it should be, to have a really pleasant
time for sociable conversation between lunch and afternoon
tea, stuffing the guests into a semi-torpid state certainly
does not conduce to success. Yet if the menu be large and
long, it is almost impossible for a luncheon guest to persist
in refusal without making himself remarkable. He has no
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refuge, and, like the wedding guest, must aecept his fate

although he knows the result to be that—o
“ A sadder and a wiser man

He’ll rise the morrow’s morn.’’

Afternoon teas are, as it were, outclassed by tennis parties,

and as these latter are a form of entertainment suitable to

the limited purses of most people, a few hints may be given

as to the refreshments required, though, nowadays, when

everything in India is assimilating itself so rapidly to things

Western, most large stations will produce some catering firm

(often Swiss) who send out teas, suppers, &c., at a fixed price

per head. This is a saving of trouble, not of expense, lo

beo-in with tea and coffee. It will be found best to have at

least two teapots, and not to put more than three teaspoonfuls

of tea in each. Anything more tasteless or injurious than tea

which has been “ stood strong” and then watered down cannot

be imagined. Lump sugar and cream should invariably be

given ;
for the latter the milk must not be boiled

;
even in

hot weather milk will stand for twelve hours in a wide-

mouthed jar placed in an earthen vessel of water, especially if

a pinch of carbonate of soda or boracic acid be dissolved in it.

Coffee is best made double or treble strength in the morning,

and diluted with boiling water when wanted. If not suffi-

ciently hot, the bottles containing it can be placed in a sauce-

pan of boiling water. This is the most economical plan, as

this strong coffee will keep several days ;
it is also the most

satisfactory, as it enables the mistress to be sure of the quality

of her coffee. A recipe for this coffee will be found under

the chapter on the “ Khitmutgar.” Hot milk and cold-whipped

cream should be served with coffee, and brown crystallised

sugar, or, what is still nicer, pounded sugar-candy.

For other beverages, claret cup, hock cup, and cider cup

may be mentioned, and if a novelty is desired, it will be found

that in the hot weather granitos and sorbets will be much

liked. They are simply claret and hock, or sauterne cups

made with water, and frozen to a semi-liquid state. A good

recipe will be found under the heading Ices in the Cook s

Guide In the matter of cups, the common mistake is to

make them too complicated. Their chief object in India

being to quench the thirst, it is unkind to have them too

strong. Indeed, if once people try it, they will find that
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a quarter of a tumbler of hard-iced milk with a bottle of soda

poured over it is about the best tennis drink in the world.

In cold weather ginger wine, cherry brandy, milk punch, and
other liqueurs may be given.

In regard to eatables, plain bread and butter should
invariably be a standing dish. Many people do not care for

cakes, and yet find a cup of tea or coffee better for something
to eat with it. Brown bread and Devonshire cream is a great
favourite, and so are freshly made and buttered scones
enriched with an egg or a little cream. Cakes and bonbons
suitable for tennis parties are legion, and, as a rule, the one
thing to be observed in selecting them is to avoid stickiness
or surprises. It is not pleasant to find the first bite of a firm-
looking cake result in a dribble of liqueur or cream down
your best dress. In this connection, it may be mentioned that
the ordinary large teaspoon is a fearful weapon of destruction
at garden parties, especially when one’s saucer is crowded up
with cakes

; and people who go in for this form of entertain-
ment should always use small teaspoons, which are to be had
very cheap A supply of small plates is also a great boon.

The refreshment tables should be very neatly laid, and
adorned with flowers. The trays give an opportunity for
many little daintinesses in the shape of embroidered cloths,
and there should always be a sprinkling of small tables
covered with tea-cloths for the convenience of the guests.
In ordinary tennis parties in small stations it is infinitely
more convenient and pleasant to have two Sutherland tables
with trays on them—one for coffee and the other for tea
whence the lady of the house, or, in her absence, the guests
themselves, can supply a cup of tea or coffee without calling
for the Ichitmutgdr. There should be room on the table for a
plate of bread and butter, and one of cakes.

Ices aie best served in India in regular ice-glasses, as they
do not melt so first, being less exposed to the air.

In England, the fashion of having various kinds of sand-
wiches at afternoon tea has of late gained ground, but as it
means a necessary disregard of dinner, it is not to be
encouraged by any one who sets up for being a gourmet.
A few lecipes of the latest novelties have, however, been
given in the proper place.

The art of dinner-giving is a difficult subject to approach.

Q
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Many people openly assert that the native plan of sending
dinner on a tray to the person you desire to entertain, would
remove mountains of ennui and trouble for both host and
guest. But there must be something wrong in a hospitality

which demands self-devotion on both sides. As a matter of
fact, the big dinner-party fails just in proportion to the effort

made in giving it. A hostess who is dead tired with cooking
and arranging flowers all day, must be exceptionally gifted if

she can perform her duties to her guests as well as if she
came to them fresh. It may be laid down as an axiom that,

to be pleasant to all parties, a dinner must not rise too much
beyond the daily level in cooking and serving. Hence follows

the corollary, that if you wish to give neat, well-served dinners
you must live neatly, and have even your water-gruel served
tidily. Therefore, whatever your style of living may be,

entei’tain your friends in that style, and there will be reason-

able prospect of your succeeding. It must not be forgotten

that the dinner is not the end in itself. It is the means of

making your guests enter into that contented frame of mind
which conduces to good fellowship

;
and, to an ordinarily

sympathetic guest, the sight of an anxious host or hostess is

fatal to personal placidity. “ If they serve you up a barbecued

puppy dog, keep a cool countenance and help the company round,”

says the young husband in “ Heartsease ” to his tearful wife.

Never was better advice given, if we supplement it with the

words, “and have it out with the cook afterwards.”

Everyday dinners, then, are the test of capacity for enter-

taining
;
the effort at success should be made there, and not

intermittently, when, with a sigh, you accept the inevitable

necessity of asking the Browns, Joneses, and Robinsons to a

fearful feast. With the number of servants in Indian houses,

there is no reason why the table should not be laid, and the

dinner routine gone through with the same details when you

are alone, as when there are guests in the house. In addition,

it is fatal to a cook to let him get slack under any circum-

stances, while there is really no more reason why your

husband should be treated to an ill-considered meal than

your guest
;
perhaps less, since the guest will not complain,

and the husband most certainly will.

It is no use, however, giving imaginary menus. They are

like a swimming belt—the learner finds himself quite as
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helpless once the support is removed as he was at the very

beginning. The only royal road is thought and imagination.

It requires little to convince any one that a dinner of beef

olives, rolled shoulder of mutton, stuffed quails, and roly-poly

would be nauseating in the extreme. A successful dinner-

giver will train this innate sense of taste till it becomes
equally certain that mock-turtle soup is not a fit prelude to a

dinner, though it may make an admirable lunch.

In India, of late years, the style of dinner-giving has

vastly improved, and it is rare now to come across the saddle

of mutton, boiled fowl, and almond soup, which was con-

sidered de rigueur a few years ago. But it is a question if the
present style is not a little pretentious for the salaries and
position of many who adopt it. Rs. 1800 a month cannot be
held equivalent for more than £1200 a year, or even less, if

the enormous preliminary expenses of India are taken into

account. Both servants and house rent out here average
higher in proportion to income than they do at home, whilst,
taking one thing with another, living is little, if at all, cheaper.
Of course, where there is a family, the actual worth of an
Indian income sinks to at most one-half, as far as its applica-
bility to personal expenditure goes. Now, a family with
£1200 a year at home would not dream of giving champagne
and pate de foie gras, or spending thirty shillings in preserved
fruits, bonbons, &c., for a very recherche pudding. Why
should it be done out here? There are plenty of inex-
pensive dishes that are quite as nice to eat, and a house-
keeper really does her work better if she manages, as can be
done, to please her guests more simply.

As it is, one is often treated to a badly-cooked dinner in
the style of a third-class French restaurant, even to the hors
d’oeuvres. In regard to the latter, it is doubtful if they should
ever be considered a legitimate part of the menu at private
houses, though exceptions may be made occasionally in favour
of fresh oysters. The real raison d’etre of the hors d’oeuvre is

not to stimulate the appetite. To do this it must be taken
ten minutes before dinner, like bitters. It was at first nothin^-
more or less than a restaurant dodge to while away the time
(and increase the bill) whilst the dinner that had been ordered
was being prepared. It therefore ceases to have any mean-
ing in a private house, where, it is to be presumed, the guests
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will not have to wait for their dinners. On the other hand,
it may be laid down as an axiom that no dinner, even a purely
family one, is complete without a dressed vegetable of some
sort or kind.

Without going into detail, it may be remarked that clear

soups are far more wholesome than thick cloying ones, except
in summer, when, the subsequent dishes being of a light

character, the vegetable purees are in their proper place.

The ordinary glutinous Indian soup is most unwholesome, and
is admirably described in the Cuisinier des Cuisiniers in these

words :
“ Cette pate epaisse et gluante, est une vraie colie sur

l’estomac, qui, toujours indigeste, derange ses fonclions.”

The present habit in India of serving the remove before

the entrees is opposed to tradition, though that is no reason

why it should be wrong. It has one advantage, in allowing

the cook more time to dish the entrees neatly
; but if the

fashion is to continue, the name of the latter will surely need
revision. An entree is distinctly an introduction to the heavier

meats. For ourselves, we believe this new idea has arisen

from the fact that in most French cookery books and menus

the releves are printed first, and the entrees after. But this

does not mean that they wei'e served first, but simply that in

those anti d la Russe days, the “top and bottom” were shown
before the four corners. Gastronomically, it is a mistake, for

it crowds the made-dishes and sweets together, and forces

those who are obliged to stick to plain diet to finish their

dinner of soup, fish, and roast without a pause.

Cold sweets before the hot is a barbarism only to be equalled

by serving a cheesefotidu before jelly as a pudding.

Menu cards are a great convenience, and the ordering of

a dinner is more likely to be consistent if the mistress makes

it a rule to write out the menu on an ordinary china menu

slate every day. It is also a means by which she can check

the idle cook’s constant excuse, “ Kuchcli kukm naliin mil/a ”

(“ I had no order”).

In regard to the decoration of the table, the tendency is

to overdo it. Bright glass, clean linen, and brilliant silver

are the first requirements ;
after that, fancy may have play,

so long as flowers are not strewn about the table to fade

“ misibly under the merry eyes.” Such a sight is extremely

depressing. One thing must be said in regard to the table-
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doth. In India this is a limp rag, without a bit of gloss, or

a suspicion of blue. Insist on a rinsing in blued starch-water

and ironing while wet. The napkins, too, without being

stiff, should have some backbone
;

they should not, how-

ever, be twisted into fancy shapes, but one pattern should

be adopted and adhered to throughout. I hose who are

particular about their table linen will, of course, provide

themselves with a cloth-press. One great advantage in its use

is that it necessitates the cloth being folded up and put away

between each meal, and so checks a variety of evil Indian

habits born of a table always ready spread. For entertain-

ments, those who are fortunate enough to have good polished

tables will find coloured linen slips hem-stitched, edged with

lace, more decorative than a plain white cloth. As a rule, all

silk, satin—in fact, anything which will not wash is out of

place on a dinner table. Wines and liquors of all sorts should

be in the bearer’s charge, and it is he who should put the

decanters on the table at dessert.

The present fashion of making dessert into a troisiane

service, with the servants perpetually handing round wines and

sweets, is detestable. The dinner ends, as it began, with a

bustle and a clatter of spoons and forks, instead of a calm.

So soon, therefore, as the dessert has been once handed
round, it should be placed on the table and the servants

enjoined not to meddle with a spoon, a fork, or a plate,

within hearing of the table. Then comes the time for con-

versation, and not, as now, for a hurried bolt of the ladies

into the drawing-room before the Ichitmutgdrs have done pranc-

ing round with distracting chocolates, pralines, or pickled

ginger.

In serving coffee to the gentlemen, it should never be
poured into cups. Some are sure to like cafe noir, and it is

horrible to have only half a cup ; while if the cups are fairly

filled to meet this want, they will still more horribly overflow

if milk is poured into them. So let the coffee be served in the
pot on a tray, with brown sugar, boiled cream or milk, and a

liqueur bottle of best cognac for those who like it.

In India it is customary to speed the parting guests with
cigars, &c. The best plan is to have a table in the verandah,
and servant in attendance with soda-water, whisky, cigars,

&c. More guests avail themselves of the privilege when
served in this way.



CHAPTER VI

THE DUTIES OF THE SERVANTS

In the following chapter the authors have adopted the division
ot labour which obtains in Bengal and Northern India. In
Bombay, Madras, Ceylon, and Burmah the manner of life is

so different, that residents in these Presidencies will find it

necessary to piece the duties of the various servants together
into a new classification. Nevertheless, it is none the less

certain that the work has to be performed, whether the
worker be called by one name or another; also, that the
majority of servants, from Himalaya to Cape Comorin, are
absolutely ignorant of the first principles of their various
duties. The masaul doing the lamps in Bombay is quite as

likely to do them badly as his congener, the Bengali bearer,
while the Madras butler’s besetting sins are not far removed
from those of the Oude Jchilmutgar. The authors, therefore,

believe that, given this slight difference in classification, the
following brief outline of household duties will be found
useful all over India. To facilitate this alteration, they give
a comparative table showing the work assigned to each ser-

vant and the approximate wages demanded by good servants

of each class at the present time in the various Presidencies.

BENGAL. BOMBAY. MADRAS. CEYLON. BURMAH.

1. Bearer, 10 rs.

to 16 rs.

Head of house,
valet, house-
maid.

1. Butler, 15 rs.

to SO rs.

Head of house,
valet, wait

;
does

marketing.

1. Butler, 15 rs.

to 30 rs.

Head of house.
As Bombay.

1. Appu, 20 rs.

to 36 rs.

Head of house.
As Bombay.

1. Boy, or but-
ler.

Same as Mad-
ras. Double
wage.

2. Cook, 14 rs.

to 40 rs.

As a rule caters
also.

2. Cook, 20 rs.

to 30 rs.

Cooks.

2. Cook, 10 rs.

to 25 rs.

Cooks.

2. Cook, 25 rs.

Cooks.
2. Cook.
As Madras.

54
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BENGAL. BOMBAY. MADRAS. CEYLON. BURMAH.

3. Khitniutgdr,
10 rs. to is rs.

Waits at table.

3. Masauls, 15
rs. to 20 rs.

Waits at table.

3. Mateys, 10 rs.

to 15 rs.

Waits at table.

3. Boys, 12 rs.

to 15 rs.

Waits at table.

3. Mateys, 20 rs.

Waits at table.

4. Khansamah,
10 rs. to 20 rs.

House keeper
and head waiter.
Head, as it were,
of the commis-
sariat depart-
ment. A useless
servant.

4. None. 4. None. 4. None. 4. None.

5. Musolchi, 6
rs. to 10 rs.

Scullery man.

5. Cook’s Boy,
7 rs.

Do.

5. Tunny ketch,

0 rs.

Cook’s help
; a

woman gene-
rally.

5. Kitchen
coolie, 5 rs. to
10 rs.

Scullery man.

5. Cook’s coolie,
12 rs.

Kitchen help.

6. Mehtar, 6 rs.

to 8 rs.

Sweeps, under-
housemaid.

6. Uumal, 10 rs.

to 15 rs.

Does bearers’s
and superior
sweeper’s work.

6. Musolchi, 8
rs. to 10 rs.

As Bombay.

6. House coolie,

10 rs. to 12 rs.

Superior
sweeper and
inferior bearer’s
work.

6. Humal, or
house coolie.

As Madras,
16 rs.

7. Bhisti, 8 rs.

Carries water.
7. Waterman, 8

rs.

Carries water.

7. Waterman, 6
rs.

Carries water.

7. None, except
in country.

7. Waterman,
14 rs.

8. Ayah.W rs.to
20 rs.

Lady’s maid,
nurse.

8. Ayah, 12 rs.

to 20 rs.

Do. do.

8. Ayah, 12 rs.

to 18 rs.

Do. do.
Does needle-

work.

8. Ayah, 20 rs.

Do. do.
Does needle-

work.

8. Ayah, 12 to
18 rs.

9. Dirzi, tailor,

15 rs.

Not kept in
Calcutta.

9. Dirzi, 15 rs. 9. Dirzi, 10 rs. 9. Dirzi.

Seldom kept.
9. Dirzi.
Seldom kept.

10. Dhobi, wash-
erman, 10 rs.

for two per-
sons, 16 rs. for
a family.

10. Dhobi, 8 rs.

each person.
10. Dhobi, 6 rs.

each person.
10. Dhobi, 6 rs.

each person.
10. Dhobi, 8 rs.

each person.

11. Syce, or
grooms, 8

11. Ghora wal-
lahs, 16 rs.

11. Horsekeep-
ers, 10 rs.

11. Horsekeep-
ers, 12 rs.

11. Syce, 12 rs.

Does groom’s
work.

Do. Do. Do. Do.

12. Grasscutters,
6 rs.

Seldom kept.

12. Grasscutters,
6 rs.

Seldom kept.

12. Grasscutters,
6 rs.

Seldom kept.

12. None kept.
Women bring

grass.

12. Grass gene-
rally bought.

13. Gardener,
Malee, 6 rs.

to 30 rs.

13. Mdlee, 6 rs.

to 30 rs.

13. Mdlce, 6 rs.

to 6 rs.

13. Gardener, 10
rs. to 12 rs.

13. Seldom kept.

14. Gow wallah,
cow man, 6 rs.

to 8 rs.

14. Seldom kept. 14. Cow man, 6
rs. to 8 rs.

14. Not kept. 14. Not kept.
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It will be seen that the chief difference in the distribu-
tion of household work lies in the head man in Bengal being
the bearer; and in Madras, Bombay, &c., the butler. The
difference is greater than it seems on paper

; for while the
bearer is invariably a Hindu, the butlers are Christians or
Mahomedans. In the former case the whole of the house-
hold goods, barring those connected with food, are placed in
charge of one man; in the latter, everything, without any
exception. In Bombay the various duties of the servants are
not so marked as in Bengal

; but most of the house-servants
dust, sweep, wait at table, and cook, if required to do so.

Roughly speaking, butler and hnmal divide the bearer’s
duty in Bombay, while in Madras they are performed by the
butler and musolchi. Both in Madras and Bombay an inferior

sweeper, either male or female, is kept. Details regarding
the duties of the Bengal servants will be found below, with
a few recipes for things required in their work.

Duties of the Bearer.

The implements required by the bearer are

—

12 Soft dusters per week.

1 Feather broom.

1 Bottle home-made
furniture polish.

1 Clothes brush.

1 Corkscrew.

1 Pair scissors.

1 Chimney brush.

1 Tin Putz Pomade.

2 Funnels.

1 Bottle brush.

1 Ice breaker.

1 Salver for cards.

1 Bottle benzine.

Hammer, tacks, glue,

string, &c.

The bearer should be the head servant, and the greatest

care should be exercised in engaging one who is honest and

respectable. Being his master’s valet, the other servants

give weight to his opinion, and follow his lead, knowing

that he has opportunities for private communication with

the authorities. Ear-wigging, it must be remembered, is

supposed by the Oriental to be all-powerful. The discipline

and respectability of the servants’ quarters depend to a great

extent on the character of the bearer, who should be held

responsible.
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The bearer must be an early riser. He has charge of every

single thing in the house, save those in the dining-room and

pantry, and any loss or breakage has to be accounted for by

him
;

therefore it is to his own advantage that he should

keep an eye on the under-servants. In addition, one of the

greatest alleviations of Indian discomfort lies in his hands
;

that is, keeping the house free of mosquitoes. To do this

he must in the hot weather shut every window before dawn.

They may be opened afterwards ; but if they are not shut be-

tween four o’clock and six o’clock mosquitoes will come in.

His next duty is to remove the lamps used the night

before to the lamp-room, taking those used in the bedrooms
from the ayah or khitmutgar, as the case may be, whose duty
it is to bring them out to the bearer. This should be done
at the opportunity afforded by the taking in to the bedroom
of the early cup of tea. He should also call upon the hhit-

mutgar to remove coffee cups, tumblers, &c., that may have
escaped notice. He should not remove them himself.

When the sweeper has swept the outer verandahs, the
upper and lower windows should be thrown open, but not
till then, or the dust will come in.

One day a week the drawing-room should receive a
thorough cleaning, summer and winter; and after a dust-
storm a complete turning out is also necessary

; but on other
days the sweeper should, with a soft brush and dustpan,
sweep over the whole room, shaking mats, &c., outside, as

they are apt to harbour vermin. The bearer meanwhile
should remove the flower-vases and place them on a table
in the verandah, fold up newspapers and put them in a
certain fixed receptacle, replace books in the bookshelf,
restore chairs to their proper place, and sort everything up
as far as possible. It is a good plan to have a separate basket
for all papers, envelopes, & c., found on the floor anywhere
about the house, as it is then a sure find for lost letters or
memoranda. Punkahs and thermantidotes often blow scraps
of paper off tables.

When this is done the whole room should be carefully dusted.
The weekly turn-out should include a polish to all articles

of furniture, a smart beating of the backs of the carpets, and
a cleaning of windows. Dirty windows are the sign of a bad
bearer. If the bearer is valet also, he should now attend to
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his master’s room, brushing and folding the clothes used the
day before, tidying the dressing-table, and not forgetting to
dust the mirror.

As a rule, the gardener or the mistress arranges the flower
vases, but it is the bearer’s duty to take them back into the
drawing-room when they are ready. He should remember
that as he is responsible for all the ornaments and the many
valuable things left lying about a drawing-room, it is to his

interest not to let strangers in. On the weekly cleaning
day the flower vases should be thoroughly washed out with
soap and water, taking care to remove all sediment with a
bottle brush. If soap and water fails to restore the polish of
the glass, a few drops of sulphuric acid in the water is infallible.

After breakfast the bearer should be in attendance on his

mistress at the godown, and report openly to her anything
which has occurred in the compound during the last twenty-
four hours which she ought to know. He need fear no
enmity from other servants if he does this fearlessly, openly,

and honestly.

If he has charge of the wine, he should ask for what is

needed, and keep his mistress informed as to the supplies in

his charge. He should see the grain weighed out for the

horses, cows, and poultry, and should never fail to report any-

thing unsatisfactory in their management.
The bearer should be ready to receive callers from twelve

o’clock till two. Unless his mistress has told him to say

“ durwaza bund” (the Indian equivalent for not at home), he

should at once usher the visitors into the drawing-room and
present their cards to his mistress, wherever she may be.

He must never do this with his fingers, and a small tray for

receiving the cards should always lie on the verandah, or

hall table.

One of the most important parts of a bearer’s work is the

charge of the lamps, and yet not one man in a thousand

knows anything about it. Most lamps in India burn kerosene

oil, and the great secret of making them give a good clear

light is cleanliness. When a tin of kerosene has to be opened,

it is only necessary to make a hole in two opposite corners of

the top, about the size of a pea. This can be done with a

round nail and hammer. As a full tin of oil generally runs

twenty-five bottles, the bearer should have that number
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ready. He should then decant the whole tin into the

bottles, and at once report any deficiency to his mistress.

Bjr this means fraud on the part of the supplier will be
detected at once, and also the very common adulteration

of the oil, as the bearer will be able to see if it runs clear

and uniform in tint to the very bottom. To fill the
lamps the reservoirs should be removed from their stands

to a separate table and most carefully filled by means of a

proper can or an old teapot. If any kerosene is spilt on the

reservoir, it should be thoroughly removed. If it is necessary

to remove the burners, before replacing them the loose ends
of wick should be squeezed dry by drawing them down-
wards through the fingers over a basin or empty tin kept for

the purpose. The burner should then be held to the light,

to see that all air-holes are free from dust or dirt. Any
clogging is fatal. When the burner is replaced, the wick
should be very slightly turned up and cleaned, not cut, by
gentle rubbing with a duster and a final squeeze between
finger and thumb. If any threads or unevenness appear, they
may be carefully removed with the scissors, but as a rule
scissors should never touch the wick. If due care in filling

the reservoirs at a different table is observed, and the
chimneys and globes are never touched with greasy fingers,

it is hardly ever necessary to use water in cleaning them,
a chimney brush and dry duster being quite sufficient. The
overpowering smell of most Indian lamp-rooms is simply due
to wasteful carelessness in filling.

The wick of a lamp should never coil round in the reservoir.
Even the best oil has a sediment, and when the wick lies in
it for weeks and weeks, the fibres get clogged, and so the oil

is prevented from rising through them. Therefore, when a
new wick is put in, it should only just reach to the bottom of
the reservoir

; if the lamp is kept well filled, as it should be,
it is surprising how long even this little bit of wick will burn
brilliantly

; and though this plan involves more frequent
change of wick, and a slight excess in the amount used, this
is more than compensated for by the satisfaction of clear
white light. Once a week every reservoir should be com-
pletely emptied and wiped out with a rag. The oil from
them should be put with that squeezed from the wicks, and
filtered before it is used again.
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Candlesticks must be cleaned every day
,
and every trace

of grease removed with hot water.

In the evening, when the bearer lights the lamps, he
should also see that each bedroom has its candle and box of

matches; at the same time, he should satisfy himself that the

sweeper, bheesti, and other servants have done their work.

On bringing the lamps into the drawing-room he should tidy

it up, remove bits of thread, torn papers, &c., from the floor,

draw the curtains, and if there is a fire, see that the wood-
box is full. If the bearer is also abdar, i.e., serves the wine
at table, it is his duty to inform the khitmulgdr what wine-

glasses will be required, and satisfy himself that they are duly

placed on the table. If the abdar has to serve a large number
of people, especially in the hot weather, when guests are

naturally in a hurry for something cool to drink, it requires

method and preparation to be successful. The ice should be

broken into pieces before dinner is announced, and wrapped
in a napkin. The best way of breaking up ice is to use a

short sharp steel skewer; a large darning-needle fixed in a

handle answers well. No hammer is required, as the lightest

pressure with the sharp point will split the ice. The soda-

water should be ready to hand, champagne wire removed,

claret uncorked, and the wines for dessert decanted in

scrupulously clean decanters. The abdar should not dodge

round the table in serving the guests, but go round methodi-

cally, beginning with the lady at the host’s right hand.

The bearer should always be on guard against the ravages

of white ants, fish insects, and other vermin
;
and in the

rainy season he must not forget the periodical airing of all

woollen clothes, blankets, rugs, & c.

Another important work of the bearer is making the

beds, excepting, of course, those in the ayah’s charge. It

may generally be asserted that no native servant has the

faintest idea how to make a bed, and therefore those

mistresses who desire to make their guests comfortable will

do well to give at least one practical lesson on this subject,

insisting on the mattress being turned, the sheets evenly

spread and separately tucked in, and the pillows well

shaken up. An Indian bed too often consists of a hard

felted surface, with more than a suspicion of crumbs, and

covered bv frantically crooked sheets and blankets, which
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the slightest movement reduces to chaos, while a sudden

turn lets them loose in disastrous avalanche on the floor.

Recipes for the Bearer.

1. Armenian Cement.—Half oz. isinglass soaked in water till

soft. Strain, add 2 oz. spirits of wine, and dissolve with gentle

heat. Dissolve j oz. selected mastic pearls in 2 oz. spirits of wine.

Mix both solutions whilst warm. Powder 1 drachm gum-ammoniac,

and mix on a slab with enough solution to damp it through. It

will then incorporate with the rest of the solution if stirred over

gentle heat. Strongest cement known. It will join polished steel.

2. Ants, to keep from Tables, &c.—Tie a rag dipped in castor

oil round the legs of the table or cupboard.

3. Ants, White, to keep away.—Tar tbe floor with thin tar.

Infallible, and cleanly. Indigo in the concrete is said to be effi-

cacious.

4. Brass Work, to clean.—Cut a lime in half, rub over the

brass, wash the article thoroughly in soap and water, dry and polish.

One teaspoon of sulphuric acid mixed in quarter of a pint of water,

and used instead of the lime, is still better. Sapolio and Brookes’

soap also do well, but Putz pomade is the best

5. Brass Work, Benares, to restore the Gold Colour.—Coat,

the ornament with a paste of powdered sal-ammoniac and water.

Heat over, or rather in, a slow charcoal ash fire, rub dry, and polish

with bran.

6. Brass Work, to preserve untarnished.—Coat lightly with

pale paper varnish.

7. Bottle Wax.

—

One lb. resin melted with ^ lb. suet and £ lb.

shellac.

3. Bottle Paste or Dextrine.—Wet 2 oz. arrowroot with 2 oz.

cold water. Soak 80 grains gelatine in 14 oz. water for one hour.

Bring to the boil. When the gelatine is quite dissolved, add the
arrow-root, and boil for four minutes. Pour into a bowl to cool.

When nearly cold, add 1 oz. spirits of wine, in which 6 drops of pure
glacial carbolic acid have been mixed. Stir well, bottle, and cork.

It will keep for months.

9. Carpets, to remove Ink Stains.—Wash, if possible, while
still wet, with fresh, hot boiled milk. Sponge again and again with
hot water. Time and patience must be plentifully used. A weak
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solution of oxalic acid may be tried if the stain is very dark, but the
risk of injuring the colour is very great. It is, however, possible
to re-dye the injured portion, with a result certainly preferable to
a black spot.

10. Chairs, to prevent the Leather from Cracking.—Rub
with white of egg beaten thin with water.

11. Chimneys, to prevent Cracking.—Set in a pan of cold
watei, and giadually heat to boiling point. Let the chimneys
remain in the water till cold.

12. Cloth or Velvet Embroidery, to clean.—Bake a very thick
cliapdtti (unleavened cake) of coarse atta and water. When barely
cooked through, take the inside doughy part, form into a roller,
and with the palm of the hand roll in over the embroidery. The
fluffs and hairs stick to and come away on the dough, which also
acts, like bread, as a cleanser. Excellent for velvet.

13. Dubbin for Boots.—Melt 2 oz. mutton suet, 4 oz. black resin,
and 1 pint fish oil. One of the best dressings for boots is plain
castor oil. Vaseline is also good.

14. Glue, Strong.—Digest by gentle heat in a corked bottle 3 oz.

rectified spirits of wine with 4 oz. of fine pale shellac. The Chinese
use nothing else for all their wood-work. Excellent for pianos.

15. Furniture Polish.—Mix in a bottle equal parts of linseed oil,

turpentine, vinegar, and spirits of wine
;
or half a teacup shredded

beeswax dissolved in 1 teacup turpentine. The sanitary polish
called Ronuk is very good.

16. French Polish. — Put into a bottle enough pale shellac

slightly broken to fill it one-third, fill up with spirits of wine.

Digest in the sun.

17. Grease Spots, to remove.—Rub with oil of turpentine and
air in the sun

;
or place a double fold of blotting-paper over the

spot, and rub with a moderately hot poker.

18. Patent Leather, to preserve.—Use plain boiled linseed oil.

The easiest plan to make a good drying oil is to powder 2 oz. of

litharge and 1 oz. oxide or sulphate of lead. Put into a pint bottle of

linseed oil, agitate occasionally for ten days. Set in the hot sun for

two more, then decant the clear portion.

19. Scouring Drops.—Mix 2 oz. rectified spirits of turpentine

with 2 drachms essential oil of lemon or cloves. Rub on with a

clean rag till the stain disappears.
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Duties of the Sweeper.

The implements required by the sweeper are

—

1 Native broom for verandahs.

1 Dust-pan and brush.

1 Carpet-switch.

1 Hearth brush.

1 Ash-pan.

1 Dust cloth.

1 Slop pail and cloth.

1 Bath-room basket.

1 House flannel.

1 Scrubbing brush.

Soap.

12 Dusters of all sorts.

Set boot brushes.

1 Turk’s head for cleaning walls.

] Carbolic or Phenyle bottle.

1 Wooden spud.

1 Tin whitewash .and brush.

1 Comb and brush for dog.

In most houses the sweeper is engaged simply because he

is the husband of the ayah. This is an immense mistake, as

the whole cleanliness of the house depends upon him. Again,

his duties give him the entree to every room, therefore the

trust reposed in him must necessarily be great. He is, in

fact, the under-housemaid, and should never be allowed to

degenerate into the dirty, unkempt drudge, whose sole notion

of work is to raise a dust-storm with a broom, and try experi-

ments on the relative fragility of your pet ornaments by
flicking them with a greasy duster. Housekeepers will find

a rupee or two more well expended in securing the services

of a man who is presentable, and who is both fit to, and
capable of, receiving orders direct. Care should also be
taken that the sweeper is not imposed upon by every other

servant
;
as a rule, he is simply hunted from pillar to post,

and made to do odd jobs for everybody
;
the lchitmutgars

being special offenders in this way, calling on the sweeper
at all hours to clear up their messes, and generally to be the
scapegoat for their dirty habits.

When a large number of servants are kept, making a full

compound, and there are also dogs and poultry to be looked
after, we strongly recommend the employment of an under or
mate sweeper, who should do the outdoor work. So much
of the cleanliness and consequent healthiness of a house and
compound depends upon the sweeper, that it is worth while
to make sure the work is not scamped

;
and the plan here

advocated, of having two sweepers, will be found to be far

more satisfactory in large establishments than the employ-
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meat of an upper and under bearer, neither of whom will do
any real cleaning. The under-sweeper (who will seldom re-
quire more than six rupees a month) should have the charge
of the servants’ houses, compound, and stableyard, look after
the dogs and poultry, sweep the verandahs, remove the refuse
from the cook-house, and be generally responsible for outside
cleanliness. The upper sweeper should be virtually the under-
bearer, leaving the head man available as butler and valet.

The sweeper’s first duty in the morning is to see to the
bath-rooms and empty the slops, taking care to observe all

regulations as to the disposal of refuse, and to keep every-
thing sweet and clean. His next is to sweep the verandahs,
then the dining-room and hall, and lastly, the drawing-room.
A damped brush or duster is best for Persian carpets. If
there has been a fire, he should, after placing the dust-cloth
over the rug, proceed to remove the ashes, and thoroughly
clean the hearth. It will be found a good plan to make the
sweeper keep a pot full of colour-wash to take the place of
hearthstone. With this he should wash over the inside of
the arched recess which in most Indian houses does duty as
a fireplace

; by thus removing the smoke and dust marks, the
hearth has a much tidier appearance. Once a week, every
room in the house should have a complete cleaning out,

beginning with the upper windows and walls, and finishing

with a rub down to all the doors and frames. Such of the
boots and shoes as have not been cleaned over-night should
now be attended to : in some houses the bearer cleans the
boots, and he always remains responsible for their being
ready when wanted, and should always keep clean the patent
leather, and the finer kinds of shoes

; but in many respects it

is better to make the sweeper do the dirty work.
After each meal it is the sweeper’s duty to go into the

scullery, and, under the khitmutgar s orders, remove all refuse

to Us proper place. In large stations there is generally a

recognised place for the refuse heap, which is periodically

cleared away by conservancy carts
;
but in other cases the

best plan is to dig a long trench, three feet deep by two
broad, in some convenient corner of the garden, piling up
the earth on one side only. As the sweeper throws in the

refuse he should cover it with dry earth from above, taking

care not to use the trench in various parts, but work steadily
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from one end, and to fill it up only to about two feet, and
after that to make it level with pure earth. When one trench

is filled, another may be dug alongside. In this way all refuse

becomes valuable manure for the garden.

The sweeper’s last duty at night is to see that everything
in his charge is clean, and to give both scullery and kitchen
a final sweep-out. On this depends much of the health of

the household. The sweeper should always have on hand a

supply of some disinfectant, and should be instructed how
to use it, or whitewash if that is preferred. His duties in

regard to dogs and fowls will be found under those headings.
The following recipes will be found useful for the sweeper :

—

1. Boots, to black.—Remove every atom of dust or mud with the
brush, or, if necessary, a damp cloth. Put on the smallest possible
amount of blacking, and leave it to dry thoroughly, then polish as
hard as you can. Do not forget to take the laces out before black-
ing laced boots or shoes. If the leather feels sticky, too much
blacking has been used. For brown shoes, use one tea-cup shredded
beeswax dissolved in one tea-cup turpentine, or the usual brown
boot polish. Polish with a silk cloth.

2. Chitai Matting, to clean.—Wash with strong salt and water
Dry at once with a soft cloth.

3. Grey Wash for Fireplace.—Make a gliarra full of rather
thick whitewash, colour with powdered charcoal, and add a little
rice-water or glue.

4. Iron, to clean.—Use powdered bathbrick and oil, with plenty
of elbow-grease.

5. Red Wash for Fireplace.—Mix one pice worth of hirmchi
with one pice worth of gem in sufficient rice-water to make the
whole to the consistency of whitewash.

6. Rust, to remove.—Take powdered polisher’s putty (or crude
peroxide of tin) mixed with a little oxalic acid and water. Apply
on the rust spot as a paste for a few minutes. Wash off carefully
dry and polish. Roth Brooke’s soup and Putz pomade are excel-
lent for metal work.

7. Whitewash Marks on Wood, to remove.—Mix 1 oz. salt
with 1 oz. linseed oil and 4 oz. of water. Rub on with a damp
duster till the spot disappears.

8. Windows, to clean.—Remove varnish or putty marks with
spirits of wine. Wash with soap and clean water on both sides of
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the pane. Polish with a dry rag. If the polish has gone, it may
be restored by dry, powdered tripoli, and a very line polish may be

given by dusting powdered chalk, tied up in a piece of muslin, on

to the glass, and then rubbing it off with a dry, clean rag. Greasy

cloths will never clean glass.

9. Windows, to preserve Glass from Paint.—Make the

painter or varnisher use a thin slip of glass as a guard. Put this

close to the woodwork, when all surplus stuff will be smeared on it,

not on the real window glass below.

Duties of the Cook.

The implements required are mentioned hereafter.

The first duty of the cook is to have a tidy cook-room, and

for this his mistress is mainly responsible in the first place.

We cannot insist too often on the folly of expecting cleanliness

when there are no appliances rendering it possible to be clean.

The cook-house, then, must be airy and wholesome. The

floor should be of broad, flat bricks, such as are used for mosques

and public buildings, set close in really good mortar. There

will then be no difficulty in getting it swept and washed out

every day.

No better mode of open fire cooking exists than the cJmla

arrangement for charcoal, at present in use in most parts of

India, and which closely resembles that seen on the Continent.

It is convenient, economical, safe, and suitable in every way to

the requirements of the climate. But it is not necessary that

the whole erection should be made of mud and loose bricks,

as is very generally the case. Good bricks, well set and sur-

mounted by a strong sheet of iron clamped to the bricks, with

holes cut to correspond to the round brick chulas below, will

make as good and as cleanly a kitchen range as any cook

need desire. A hot case with an oven beneath it can be

built on one side. Such an oven is very simply made
;

it is

merely a framework of sheet iron with a door in front, let

into the bricks with a place for charcoal below and above,

and a space of about one inch left between the iron and

bricks at the back to act as a flue.

The expense of such simple arrangements is trifling in

the extreme, and no practical cook who has ever personally

superintended the working of that diabolical invention, a

native tizal or oven, will ever allow one in her kitchen. 1 he

mischief it can do to the best made cakes is simply incredible;

and it is impossible to say which is more difficult, to get the



Housekeeper and Cook 67

lid on, or, having succeeded in that, to get it off again. The
mere sight of a tizal with two crooked legs, the missing third

supplied by a tottering pile of bricks, and three inches of

dust and ashes inside to prevent the utter cremation of the
wretched cake, is enough to dishearten any one. No one
need be astonished if, in the frantic effort to get the lid full

of burning coals off or on, the whole frail structure collapses,

and khitmutgar, charcoal, ashes, cake, and tins are mingled in

hopeless confusion. If the initial expense is not a bar, we
strongly recommend every housekeeper to have a kerosene
oil stove with an oven on a table in a verandah, where she
can use it for dainty cooking. We also strongly advise,
where possible, the introduction of American stoves, simply
for the sake of their ovens. No one who has not tried the
effect of making stock, boiling vegetables, preparing stews,
&c., in an oven has any idea of the saving of trouble and the
vast superiority of the food so prepared. It is more nourish-
ing and infinitely more palatable. In addition, it is more
hygienic, the very high temperature of the air in the oven
effectually sterilising it, and preventing the entrance of flies,

&c. Such stoves as the Constantine, Empress, Victoress
require no fixing, and burn wood or charcoal.

A point which must be insisted on in a cook-room is the
raising of the washing-up place or sink so far from the ground
that the refuse water will fall into a proper and movable
receptacle outside, and not filter into the ground. It cannot
be right that food should be cooked in a house whose very
foundations are saturated with sewage. The sink, then,
should be at least two feet from the ground, with a hio-h
ledge round, and a stand for water vessels on one side.
These are best made of old kerosene tins with iron handles
and in each should be a tin-dipper—any empty tin will serve
the purpose. Every kitchen should contain two tables a
dishing-up table, which is best close beside the range, if not
part of it, and a working table. Beside the latter there
should be another stand for two water vessels, as it is by no
means advisable that water which has been standing, so to
speak, in the sink should be used for cooking.

The cook should be provided with a cupboard which locks
for his stores, and an open bunker for his charcoal. Shelves
for saucepans, and a row of hooks for different utensils, are
of course necessary.
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With regard to the utensils themselves, the best and safest

are the aluminium saucepans now so much used at home.

Copper is a constant source of anxiety, any slight fit of indi-

gestion rousing suspicions of the degchies ; so that, if possible,

it is best to use nothing but aluminium 1 and steel, especially

when cooking for children. The number of utensils must,

of course, vary with the style of establishment, but a small

household, no less than a large one, requires the little con-

veniences and requirements which are so often conspicuous

by their absence in Indian cook-rooms. The following list

only gives absolute necessaries, if clean and wholesome cook-

ing is expected. The Urdu name is given against each.

0 Stewpans or saucepans,

with covers .

2 Frying-pans

1 Omelet-pan, enamelled

c/1 Large kettle with cock

1 Colander .

1 Wire frying basket .

1 Egg poacher

1 Large boiler

2 Small tin saucepans .

1 Mortar and pestle

1 Curry stone

li 1 Gridiron .

2 Iron charcoal stoves .

1 Roaster

1 Chopper .

1 Saw ....
(5 Kitchen knives .

*
6 Forks . . .

6 Metal spoons

1 Gravy strainer .

1 Potato muller .

2 Graters

3 Dredgers .

2 Ladles

1 Whisk
Vl2 Bowls, of sizes .

1 Coffee mill

1 Coffee roaster

1 Set scales and weights

of sizes,

|
mgch .

. Fry-pan

. . Momlet pan

. . Kittli

, Turkdri ke chulni

. . Toleri

Unda poach-ddn

Degchd

. . Sdrse-pun

. . Imdmdusta
. Sil

. . Griddrni

. . Ungethi

. . Kubdb-ddn
. Chuppa

. . Ari

. . Chari

. . Kdrnta

. . Chumchd
. . Gravy ke chulni

. Alu mulne ke lukri

. . Grdte-ddn

\
Mirich, dtta, and nimuk

'

l
ddms

. . C'humchus

. . Kuclii

. . Piydle

. Caffe ke chuklci

, . Caffe senlc-ddn

, . Turdzu

1 Aluminium saucepans are to bo had in Madras and also in Cuwnpore.
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1 Meat safe .... . Dull—
1 Hair sieve.... . Chulni

2 Wire sieves . Chulna

1 Jelly-bag .... . Jeli lei thaili

1 Mincing board . . Mez
T Paste board . Gras he mez
1 Rolling-pin . Belun

24 Dusters and cloths . Jdhrun
Moulds a, discretion . . Sancha
Pie dishes .... . Pi-deesh

If high-class cooking is attempted, a bain marie becomes
absolutely necessary for the sauces; but this can easily be
made in any bazaar out of an old kerosene tin cut down to six

inches, the edge turned over an iron wire, and handles put at
each side. This, half filled with water, in which four small
bazaar-made tin saucepans can be plunged, is all that is

necessary, and the whole arrangement need not cost more
than two rupees. In fact, a very little supervision and in-

genuity suffices to fit up a cook-room properly at a small cost.

Small enamel pans are now to be bought in most shops, and
there are an infinity of labour-saving trifles which repay their
cost in kitchen work, such as egg-beaters, bread crumb mills,

vegetable slicers, &c., which it is well worth while to add to
the above list.

Having thus placed the cook in a decent kitchen, with
decent appliances, the harder task remains of getting him to

keep it in a decent state. This will never be accomplished
unless the mistress takes the trouble of seeing that her orders
are obeyed. The sweeper should go into the cook-room
twice a day—once before breakfast, and once after dinner

—

at both of which times every particle of refuse should be
removed, and the sink swept and washed clean. The ashes
must also be removed, and the whole place put into thorough
order, saucepans hung up, waterpots re-filled, tables washed
down. A little method is all that is required, for once the
sweeper and the bhcesti are on the spot, it is no trouble to the
cook to insist on their doing their duty thoroughly.

Even supposing the kitchen is kept in a cleanly state, it

by no means follows that the food will be cooked cleanly,
and the mistress must always be on her guard against the
dirty habits which are ingrained in the native cook. The
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strictest morning parade will not prevent him stirring the

eggs into a rice pudding with his finger, but a practical

illustration that the method is both troublesome and in-

effectual may do some good. In the same way, once the

saving of time resulting from proper appliances is brought
home to the cook, you may trust him to use them

; but not

till then.

It would take page on page, chapter on chapter, to tell

the many evil habits in which Indian cooks have been
grounded and taught ;

but in the Cookery Book published as

a companion to this volume, most of them are mentioned in

the various recipes as things not to be done. There is there-

fore no need to detail them here.

In regard to catering, the authors much prefer the less

common system of allowing the cook to do the marketings,

without the intervention of the khansamdh. If one man is

responsible for the quality of the provisions, and another for

the preparation of them, it is impossible to get a firm grip of

blame on either, in the event of unpalatable food. One
throws the fault on the other, and even if the khansamdh is

held responsible, it must always be with a mental reservation,

if the mistress be herself a practical cook; for the best food

will not stand bad cooking, any more than good cooking will

take the place of good food. It is certainly a great satis-

faction to be able to award praise or blame with a free hand,

and for this reason alone divided responsibility is objection-

able. Again, the man who is to do the cooking alone knows

what he intends to make, and what sort, size, and quality of

ingredients he requires. The bazaar is seldom so far away

but that the cook can get to it before breakfast if he arranges

his work methodically, while the commission he of course

makes on every article is so much inducement for him to

work well. As half the comfort of life depends on the actual

cooker of food, it is as well to keep him pleased with himself

and with his service. Yet for one mistress who makes a

point of commending a well-cooked dish, how many are there

who never dream of praise, and whose only criticism is un-

measured and often unreasonable blame ?

There are certain delusions current in cook-houses in

India, such as the belief that it is the yolk of the egg which

clears soup, against which it is useless to argue. Autocratic
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high-handedness is the only weapon of any avail. As an

instance in point, one of the authors ordered potted sheep s

head several times, and in spite of minute instructions the

result was failure. At last the head was ordered for inspec-

tion, and it was skinned. The reply to an indignant queiy as

to why strict orders had been disobeyed, was that sheeps

heads were always skinned—it was dusioor, i.e. custom ;

together with the remark that skinning or not skinning had

nothing to do with the non-setting of the jelly, which every

one knew came from bones and not skin. The offender was

told to boil an unskinned head for twelve hours. He came

next day with a new light on his face. “Mem Sahib, he

said, “ do they by any chance make gelatine of skins, for, as the

Lord sees me, I can hardly cut that jelly with a knife !” Here was

a case of sheer ignorance of facts well known to an English

child ;
and it must never be forgotten that this is not the

exception, but the rule. An Indian cook does not under-

stand why eggs will not rise if whipped slowly, or why syrup

will never crystallise unless stirred. He often stands con-

founded before his own failures, unable to tell where he has

gone wrong, or how
;
and if his mistress is a practical cook,

he will give a smile of wonder and relief when she points out

what he must have done to have caused that specific result.

The consequent testimony, “ Beshukk—dp such furmata hai—
aisa hua” (“Without doubt, your honour speaks truth—it

was so ”), will go further to raise a mistress in his estimation

than any amount of theoretical knowledge she may display.

It must not be forgotten either that the best cooks are liable

to failures. The fire may be too slack, and yet the delay of

increasing it may be worse than making the best of what you

have. Attention may be distracted for half a second, and lo !

the custard curdles, the caramel burns. In cooking, as in

other things, the charity born of sympathy covers a multitude

of sins.

In regard to the actual duties of a cook in India, they are

confined entirely to cooking. He has nothing whatever to

do with the morning tea, boiling the kettle, making the

toast, &c. That is the khitmutgars work, and even when
poached eggs are taken it is best not to make the cook

responsible, for the early morning is his marketing time.

In the same way he is in no way responsible for the proper
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serving of breakfast, only with the dressing and dishing up
of the hot dishes, whatever they may be. Tea, coffee, eggsj
milk, toast, butter, &c., are in charge of the khitmutgdr

;

and
so is the afternoon tea. Beyond this, everything which conies
to table is in the cook's care, and he must arrange with the
table servants how the various dishes and sauces are to be
served.

A considerate mistress will always look a day or two ahead
in her orderings, but the cook should be encouraged to acton
his own responsibility in minor details, and be praised when
he has contrived some fresh pudding or side-dish. This is

an immense relief, especially in the hot weather, when one
racks one s brains in vain to think of something new, and
everything that comes to mind seems a Dead Sea apple of
dust and ashes.

Never let a cook run down in his cooking, even when he is

in camp
; for it is a dead certainty that once the niceties of

dishing up and dressing are disregarded, a general slackness
will set in. “ 1 can’t cook well’m,” said an English servant to
one of the authors; “ there ain't really enough coolin’ to do;
my ’and gets h’out.” This is still more true with an Indian
servant. So insist on everything being done every day in
the same style. Then, if a friend comes into dinner unex-
pectedly, you need have no anxieties. The dinner may be
plain, even frugal, but it will be correct, even to the most
minute details.

Between the Scylla of sheer pitchforking of viands on to
the dish, and the Charybdis of what cooks call “ sujawut,”
or decoration, simply as decoration, the mistress will find it a
little hard to steer a middle course

;
but the one fault is as

bad as the other, and cutlets coloured pink with cochineal,
and green with spinach, may in the opinion of some be as

unappetising to the look as a heterogeneous mass of chops
and garnishing swimming in a loose gravy, which shows by a

high-water mark on the dish that it underwent a tide on its

way from the cook-room. A good cook is not made, he is

born
;
so if you are lucky enough to find one, do anvthing to

keep him—short of letting him know that you are anxious
to do so

!

Finally, if in the hot weather the results of his hands are

poorer than usual, and he shows a captious dislike to criticism,
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give him a blue pill, or present him with a bottle of Elio’s

Fruit Salt. It is very bilious work stooping over a hot fire

with the thermometer above 100°. The use of English cook-

ing stoves is gradually growing. If the cook has one he is to

be encouraged to use the oven for every possible process of

cookery. Soups, stews, vegetables, are all better done in the

oven than on- the top of the fire.

Duties of the Kiiitmutgar.

The implements required by the Ichitmutgar are numerous

—

1 Set of plate brushes.

2 Chamois leathers.

1 Box plate powder.
1 Box polishing paste.

1 Brazier or angithi.

1 Earthen butter cooler.

2 Galvanised iron pails.

1 Decanter drainer.

3 Wooden or tin tubs.

1 Plate rack.

1 Scrubbing brush.

1 Hot case.

1 Knife board.

1 Tin for washing knives.

1 Jug mop.
1 Wooden butler’s-tray.

1 Toasting fork.

Kitchen paper for wrapping
spare plate.

1 Bread pan.

Wire covers for jam, &c.
1 Silver basket.

Endless dusters and tea cloths.

1 Pair butter spats.

This servant is a curious mixture of virtues and vices.
As a rule, he is a quick, quiet waiter, and well up in all

dining-room duties
;
but in the pantry and scullery his dirt

and slovenliness are simply inconceivable to the new-comer
in India.

The best of them will, if put to it, give a final polish to
your teacup with some portion of his own clothing

; or place
fresh-made mustard on the top of the old to save the trouble
of cleaning out the pot. Much of this is, of course, due
to heredity, all Mahomedans of the lower classes being
apparently blind to dirt; but more is the result of almost
every table-servant beginning work as what is called a
musolchi—a nameless, abject, adjunct of the scullery, who
washes up by the light of Nature. Dirty habits thus grow
unchecked by the mistress’s eye, and cling to the learner
long after he has risen to higher things

; whereas, if the
sensible plan, advocated elsewhere, is adopted, of having
no musolchi, the kiiitmutgar would have to learn his work
thoroughly from the beginning. But whatever may have
been his training in the past, the mistress should insist on
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her khitmutgar washing up, in the present, with his own
hands. Plate, glass, teacups and breakfast cups, &c., should

be washed in the pantry. Dinner plates and dishes should

be washed either in another scullery, if available, or in the

verandah
;

for if the pantry and scullery work are done

together, there is no possibility of keeping the pantry as

it should be—sweet, clean, and free from flies. In addition,

there is a certainty that the same greasy water will be used

for plates and cups alike.

The pantry should be provided with a washing-up table

—

King’s patent washing-up table, price lb’s., is a great boon—

-

and at least three wooden or tin tubs. A supply of cold

water can easily be secured by placing a cask against one of

the outside walls with a few inches of leaden pipe, and a tap

inside, while a sink below the tap is also easily made to con-

nect with a removable zinc tub outside : cask to be filled and

tub emptied every day. Even if this be not done, the usual

habit of emptying the dirty water on the floor, to trickle away

through a hole, should be sternly repressed. The scullery or

verandah should also have a washing-up table, a plate-rack,

and at least two wooden tubs, and a pail for scraps.

In regard to dusters, tea-cloths, &c., the supply must be

much larger than is necessary for an English household. Ihe

best plan is to give out the week s supply to the bearer, and

make him responsible for issuing the fixed daily number of

clean cloths, and taking back the same number of soiled

ones. Otherwise your fine glass cloths will be used foi

scrubbing the kettle, and being black with grease and dirt,

will fall to pieces in a few washings from the manipulation

necessary to remove the filth.

One thing must be fought against root and branch, and

that is the extraordinary want of forethought, and desire to

save themselves much washing-up, which leads every Ichd-

viutgar to vary his waiting at table by constant dives into the

pantry, whence he returns breathless with a hastily-wiped

spoon or a forgotten butter-knife. Everything required for

each meal should be in the dining-room before that meal is

announced, and a running accompaniment of washing should

be ruthlessly repressed. If milder measures fail, lock t ic

pantry door before sitting down to meals for a few days, and

fine one pice for every missing article. Good habits are
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quickly learned when there is no possibility of continuing

bad ones. In regard to details of the khitmutgar s duties,

it will, perhaps, be as well to begin with the things he is to

leave undone, since his offences are by no means ot the

negative order.

Therefore he should not lay the table for any meal more

than one hour before that meal is to be served. He should

not devise ingenious patterns with the spare silver. He
should not attempt to fold up the cloth unaided, and so

reduce it to creases. He should not make a separate journey

to the pantry for each separate article, but use a tray, like

a reasonable human being. He should not wash up glass,

china, plates, and silver in one small degchi with a rag tied

to a stick. He should not clear away the table and lay it for

the next meal whilst the family are still at table. He should

not use the table napkins as kitchen cloths. He should not

conceal, or attempt to conceal, a dirty duster about his person

when waiting at table. He should not leave things to be

washed up till they are wanted. Finally, he should not say

the kettle is boiling when it is not. This is an inexcusable

offence, but universal.

The khitmutgar s first duty is to send in the chain hazri to

the bedrooms at the appointed hour. The tray should be

covered with a tray cloth, and a cosy be invariably provided

for the teapot. This done, the sweeper should be called to

sweep the dining-room, and the under-Ichit should then throw
open the windows, shake out the curtains, dust and polish

chairs and tables, whilst the head /chit turns his attention to

the sideboards, burnishing up the set silver, if any, and putting

everything in order. He should also remove the flower vases,

see that they are clean, and place them ready for re-filling

on the gardener’s table on the verandah.
Before laying the table for breakfast or any meal, the

kbit must first inquire of the cook what dishes are to be
served, otherwise he cannot know what articles will be
required. This is rarely done, and is at the bottom of

half the frantic dives into the pantry of which we have
complained above.

The khit should then lay the table carefully, placing on
the sideboard every extra which may be wanted, and he
should satisfy himself that the under-khit has put a sufficiency
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of plates and dishes into the hot case. This can easily be
made in the bazaar out of an old tin-lined packing-case. A
few wire shelves and a pan of charcoal will turn it into a very
efficient plate-warmer. These rules are to be observed at

every meal. In regard to breakfast, specially, it may be
noticed that every dish should be brought in at once on the
butler’ s-tray and placed either on the sideboard or table,

according to the custom of the house. If a person refuses
one dish, another should be handed at once, as there are no
set courses at breakfast. Nothing save meat dishes and
plates should be removed from the table until the guests
have risen, and butter, See., taken from their places to be
handed round, should be returned to the same spot. Wash-
ing up must never be commenced till the family have left

the dining-room, as the pantry is generally close by, and the
clatter is annoying. Everything should be cleared away at

once
;
the cups put ready to wash in the pantry, the greasy

plates outside
; the jam, sugar, butter, bread, cruets, Sec.,

returned to their places
;

the cloth brushed, folded, and
placed in the press.

When all this is done comes the time for washing up.

Then the knives should be put to stand in an upright tin

made for the purpose, and sufficient hot water poured in to

cover the blades only. The silver should next be placed in

one of the tubs in very hot water. The under-khit should

meanwhile be scraping off the remains from the plates out-

side, and placing everything to be washed in a large tub of

hot water. Cups, plates, dishes—every bit of china—should

first be washed in clean hot water and then rinsed and well

rubbed with the hands in clean cold water, and set to drain

on the table or rack. When all are washed the tubs should

be emptied and put aside, and then, and not till then, should

drying be commenced. In this way one tea-cloth will do the

work of six, which are used a little, then thrown on the floor,

then taken to soak up greasy water, then perhaps used to rub

down the table. Everything, as it is dried, should be put in

its proper place.

The under-khit should follow the same rules with the meat
plates, Sec., except that they should be set to drain in the

rack, and not wiped at all. He should then take the knives

in hand and clean them, not forgetting to wipe the handles
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with a clamp cloth. The khit meanwhile should be busy on

the silver, putting each article as he washes it into a pan of

clear, cold water, whence it should be taken piece by piece,

wiped dry with a soft cloth, polished with another, finally

rubbed with a chamois leather, and put, as it is done, into

the plate basket. These rules for washing up apply to every

meal. After breakfast the khit should attend his mistress to

the storeroom and ask for everything he may want for the

table.

Lunch should not be laid till half-an-hour before the time

for serving it. If due method is observed in washing up, a

good two hours’ recess will have elapsed between the end

of breakfast work and the laying of lunch. This is quite

sufficient leisure for any but the idle. As at breakfast, the

khit should inquire what dishes are to be served, and make
arrangements accordingly. Washing up follows the same

lines, the upper khit taking glass and silver. Between lunch

and afternoon tea-time (which is often irregular in time) the

khit should not leave the house, but should occtqiy himself

with the spare silver, which cannot have too much elbow-

grease. The khit will thus be at hand to bring tea at any

time, should the advent of visitors require it to be brought,

either earlier or later than usual
;

if the kettle is boiling,

which it should be, on a charcoal brazier in the verandah, a

sharp servant will appear with the tray, toast, cakes, &c., less

than five minutes after it has been oi'dered. Yet how often

has not every Indian visitor been kept wearisomely waiting

for the tea, the offer of which he was unwise enough to accept.

When his mistress goes out, the khit is once more at

leisure, if he has been wise enough to see to his preparations

for dinner between lunch and tea-time. Dessert should then
be arranged, and creased tablecloths or napkins taken to the

dhobi (washerman) for an iron. A khit should always be re-

minded that an untidy table, dull glass, and tarnished silver

tell his character far more truthfully than his chits (certifi-

cates) tell it
;
and that even should he lose the latter, as chits

through some fatality are always being lost, he need fear no
difficulty in finding, and keeping, a good place if his glass,

china, and silver attest his industry.

The procedure at dinner is much the same as at lunch;
but special care should be taken to avoid delay between the
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courses. Vegetables, especially potatoes, should be handed
with the joint,, and not ten minutes after, when people have
finished their meat. To facilitate carving at the side-table,

the cook should never put sauce or gravy in the dish, but

in a separate bowl. A servant should never put anything
down, even for an instant, on the dinner-table, and he should

never dodge round the table, but serve steadily from right

to left.

Silver should receive a special cleaning twice a week, and
once a week the pantry should be cleared out, and every-

thing in it receive an extra wash. Water carafes must be

emptied every night and set to drain in the decanter

drainer. Silver should be counted over every night, and

glass and china once a week. If a breakage is not re-

ported, and the mistress discovers it, cut the bukslieesh

money remorselessly; not so if it is reported, since acci-

dents will occur.

Dirt, illimitable, inconceivable dirt must be expected,

until a generation of mistresses has rooted out the habits

of immemorial years. Till then look at both sides of your

plates, and turn up the spare cups ranged so neatly in order

in the pantry. Probably one-half of them are dirty.

The following recipes will be found useful by the khit-

mutgar :

—

1. Brass, to clean.—Use Put/, pomade, or rub with finely

pounded bathbrick mixed to a paste with sweet oil, or powdered

sal-ammoniac mixed in the same way with water. Polish with

equal parts of bran and whiting.

2. Bread, to freshen.—Soak the loaf for one minute in boiling

water, then bake till dry in a hot oven.

3. Butter, to keep sweet.—Press the butter into the bottom

of an empty jam jar, then invert the latter in a soup plate of water.

This keeps out the air effectually. If the butter is kept actually

in the water, the latter should always have salt or boracic acid in

it, and be changed every day.

4. Coffee, to make Essence of.—For every two tablespoons of

ground coffee take one breakfast cup of cold water. Place in a

wide-mouthed jar and stand all night. Place the jar in a deychi

of water, and let the whole come to boiling point. Strain and

bottle. It will keep for a week, the addition of an equal quantity
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of boiling water making it hot enough to use. Similar essence may

be made in any machine by adhering to the same proportions of

coffee and water.

5. Glass, to clean.—Wash in warm water with bdsun (parched

gram flour) mixed to a paste with water, and use like soap. Rinse

well, and polish. The stains or rims in neglected water carafes,

decanters, &c., are best removed by a few drops of strong hydro-

chloric, or, at a pinch, sulphuric acid in a tumbler of water, dhis

should be poured into the carafe and well shaken. Rinse thoroughly

in clean water, as the acid bites into the glass.

6. Plate, to clean.—Powder, mix, and bottle four ounces each

of common salt, alum, and cream of tartar. Add a teaspoon of this

mixture to every quart of water. Boil the plate in the water for

five minutes. Remove and plunge in cold water. Dry and polish,

using a little powdered chalk tied in a muslin bag, and dusted over

the silver during the final polish. Elbow-grease is the only secret

of bright plate. Every now and again wash with Sapolio.

7. Table Linen, to remove Wine Stains from.—Put a soup

plate under the stain while wet and squeeze a lemon or pour boiled

milk over it. After five minutes wash out with water. A careful

servant will remove all small grease stains from table linen as they

appear by rubbing bread on them, and see all creases ironed out.

8. Tea, to make.—Use boiling water, and warm both tea and
teapot before the fire. Fill the pot at once with the amount of

water required. Infuse for five minutes, and decant into another
well-warmed teapot.

9. Toast, to make.—Cut stale bread into thin, even slices. Hold
at some distance from the fire at first in order to dry it (or if there

is an oven, place in that)
;
then closer to give it a golden brown

tinge. Toast should be crisp and yellow brown, not tough and
dirty white, streaked with burnt black. Place the toast when made
in the toast-rack at once. The Christy bread-knife enables any
one to cut thin toast even out of new 'oread.

The Duties of the Musolchi or Scut,lion.

The implements required by the scullion are, as a rule,

confined to a pail of greasy water and a rag swab. The
wisdom of having such a servant at all is doubtful

;
but if the

most prominent duty of a table attendant—cleanliness—is

delegated to a nameless drudge on six rupees a month, a very
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great deal of supervision must be exercised by the mistress to

ensure obedience to orders. In most houses the scullion is

an unknown quantity, a gruesome ghoul of spurious cleanli-

ness, bearing, as his badge of office, a greasy swab of rag tied

to a bit of bamboo.
It is said that good kbits will not work unless a musolchi

is kept; but this is not the authors’ experience, and one of

them has never allowed such a servant in the house
; though

in the cook-room she acknowledges a drudge may be neces-
sary in a large family. Indeed, it seems absurd that khit-

mutgars should be above the washing of valuable glass and
china; for it must be remembered that if once a musolchi is

admitted to the pantry, he will be used for everything and
anything. There is no objection whatever to his doing the

preliminary clearing of the dinner-plates in the verandah, as

elsewhere advised. Indeed, this is the scullery-maid’s duty,

and the musolchi should be a scullion, and nothing else ; the

pantry is a step above him, and on no pretence should he be
allowed to flourish his swab there. Under the system, or no
system, which obtains in most houses, the musolchi and the

sweeper are the only two servants who ever condescend

to clean anything. Curiously enough, in these cases they

acquire a strange similarity in dress and demeanour; possibly

because, being everybody’s slave, they lose all spirit and self-

x-espect. Both slink from sight, and become furtive even

in their methods of work, and both contrive to assimilate

an incredible amount of pure griminess around their own
pei'sons.

In many so-called good houses the musolchi is the motive-

power undei’lying the simulated activity of the Mahomedan
servants. He lights the early fire, makes the tea and toast,

and prepares evei-ything for the khitmuigar, who is generally

a lordly i-elative. It is he who washes up the early breakfast

cups and saucei-s, and makes it possible for his real master,

the khitmutgar, to lay the table leisurely.

Breakfast over, the lordly one retires for recess, while the

musolchi, left in sole possession of the pantry, proceeds to

wash up evei'ything in one poor pennyworth of water, with an

intolei-able amount of greasy cloth. Jhartms (cloths) here,

there, everywhere ;
all more or less filthy, all more or less

capable of leaving a fine bold smear on your plates and dishes
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The process, as patented by the unchangeable law of musolchi-

dom, is simple :

—

1. Plates are plates, and include cups and saucers, teapots,

side-dishes, and milk-jugs.

2. Spoons are spoons, and include knives, forks, toast-

racks, &c.

3. Water is water, so long as it is fluid.

4. Cloths are cloths, so long as they hold together. After

that they are used as swabs.

5. The floor is a floor, and nature made it as a table.

6. Variety is pleasing; therefore always intersperse your

stoneware plates with china teacups.

7. At the same time, union is strength
;
so pile everything

together, use one water and one cloth, and do not move from

your station till everything is dried and spread carefully in

the dust.

8. Only one side of a plate is used by the sahib logue

;

it

is therefore purely unreasonable for them to cavil at the other

side being dirty.

The cleaning of knives follows, and musolclii-dom has long

ago reduced this to a science in the way of destruction.

Given a little of his own productions in the way of broken
china, and a slanting wooden board destitute of leather, and
the musolclii will produce an Indian knife, i.e. a two-edged
pliable spatula, out of the best shear steel, in an incredibly short

space of time. In extreme cases he has been known to clean
your silver with bathbrick

;
and being invariably a slave to his

work, he may be seen all day wiping and smearing, smearing
and wiping, whilst the khilmutgars lounge on their beds orsmoke
pipes in the kitchen. Such a state of aifairs will, however,
never be allowed by a good mistress. Even if a musolchi be
kept, which is by no means advisable, he should be a respon-
sible servant on good wages

; indeed, it is an admirable plan,
if khilmutgars object to washing up, to keep one hint and
put on a musolchi on higher wages

;
it generally settles the

matter.

Where a musolchi is really needed is in the cook-room.
There, just when clean hands are necessary, the scouring of
a saucepan may become imperative

; and some one to stand

F
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between the cook busy at bis pastry board and the fire which
requires fresh fuel, is a vast aid in preventing the thousand

and one trivial accidents and dangers that beset the culinary

art. Only those who have actually cooked a whole dinner

know the immense relief it is to have some one at hand to

prevent those sudden interruptions, which seem invariably to

come at the most critical moment.
The musolchi, then, finds his proper place amongst the

pots and pans, and the utmost he should have to do with

plates and dishes should be the clearing away of bones and

fragments from the dinner-plates, and, perhaps, a preliminary

washing of the same,—the khilmutgar, however, being held

entirely responsible for the cleanliness of every dish, plate,

cup, saucer, or article of any kind or sort which he puts on

his master’s table. By keeping the musolchi in the kitchen,

and at the same time recognising him as your servant and

not a general drudge, another advantage is secured. He can

be trained as a regular cook, and should be taught to look

forward to promotion during the time his superior may be

on leave, or sick. It is an immense comfort to know that

a sudden attack of ague in the kitchen need not result in

starvation to the dining-room. Before leaving the subject

of cook room and table servants, it is bare justice to say that

a lengthier experience of England has made the authors

admit that their blame of the East applies to the West also.

They have seen an experienced parlour-maid use a whale-

bone scrubbing brush to a silver tray, a cook boil her under-

clothing in the stock pot, and a housemaid empty slops into

the bath ! In fact, Indian servants are no dirtier than, it as

dirty, as those of other countries.

The Duties of the Biieesti.

With the implements required by the bkcesii the mistress

has little to do beyond providing him with a few clean dusters

and seeing that he has a sufficiency of hot and cold watei

cans, and at least one filter.

Bheeslies are, as a rule, the cleanest servants in an Indian

household, and are, as a class, more ready to turn their hands

to an odd job than any of the others. The duties, however, in

which he conies absolutely under the mistress s eye aie few.

The first is to bring daily a supply of drinking water from
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some approved source, see it boiled in the vessel set apart for

the purpose, and put it to cool in earthen pots beside the filter.

These earthen pots should be emptied out every day, as also

the filter and every receptacle of filtered water. As often as

not, it this rule be not strictly enforced, filtered water is quite,

if not more unsafe, than that drawn fresh from the well.

I he bheesli’s next duty is to keep a supply of fresh water
in the bathrooms, and to beat the water required for the
morning baths. It will be found a good plan to give out, or
allow, the wood or charcoal for this purpose quite separately
from the kitchen fuel

;
for complaints of stinting on the one

side, or extravagance on the other, are sure to arise as an
excuse for tepid baths, or large consumption. The water-
jugs, carafe, sponge, and soap dishes are in the bheesti’s charge,
and it is his duty to keep them clean and duly filled with
fiesh water. We strongly advise the placing of an ordinary
three-gurrah filter close to the servants’ houses, so that those
who desire it can always have a supply of fresh water. Such
little evidences of care for their health are duly appreciated
by the seivants, and, in addition, the removal of one of the
chief causes of epidemic disease—impure drinking-water is
a source of safety to the entire household.

In regard to the supply of water in bathrooms, the bhcesti
must be made to scrub out the earthen vessels at least once a
week, and boiled water should be put in the carafes

What is generally called a “ Punjab tub ” will be found a
great convenience for heating bath-water. It consists of an
ordinary wooden cask, with a small iron cylinder fixed uprio-ht
through it like a chimney. This has a grating slightly above
its joint with the cask bottom. The cask, which is open at
the top and raised on bricks, is then filled with water and
charcoal burned in the cylinder This is an inexpensive and
rapid method of heating water. If the Punjab tub be placed
in the verandah near the pantry, it will be'found an exceed-
ingly useful aid to the khitmutgdrs in heating water for wash-mgup, and thus taking the place of the English boiler.

filters are often a source of great trouble, and the follow-

excellent
mmended PUbUdy by an authoi%> will be found

Cut the bottom neatly off a quart bottle. This may bedone with an ordinary steel file well moistened by oil of tur-pentine, or by tying a hank of cotton thread dipped in turpen-
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tine round the bottle, setting light to it, and immediately
dipping the bottle into cold water. Get a new cork, and
through the centre put the glass tube of a Maw’s feeding-

bottle (to be had in any bazaar), pushing it well through and
letting the indiarubber tube remain as in the feeding-bottle.

Cork the bottle tight, place a bit of sponge in the neck to

prevent the tube getting clogged, and fill the bottle with, if

possible, animal charcoal finely pounded—but free from dust

—and silver sand, in equal parts. Place another sponge at

the open end of the bottle, and either close by tying a piece

of muslin over, or get a tight fitting tin cover made in the

bazaar
;
it must, of course, be perforated with small holes. If

this filter be placed in an ordinary gurrah of water, and the

indiarubber tube attached to the glass tube be allowed to

hang over the side into a proper vessel, such as a surahi
,
water

will filter over rapidly when once it has started. This must be

effected as with a baby’s bottle, by squeezing the nipple or by

sucking it. In this case, the nipple should be removed after-

wards. The advantage of this filter is the ease with which it can

be cleaned and renewed. The Berkefield Filter Co., Oxford

Street, London, supply excellent filters. And the Gem Still pro-

vides a convenient method of obtaining absolutely pure water.

It has lately been discovered that the addition of even a

few grains of alum to a gallon of water is almost the best

filter there is. In fact, if the water is first boiled, then put

to cool in a small-mouthed vessel in a clean place, with two

grains of powdered alum to every gallon, it will, after an

hour’s settling, and carefully decanting to another vessel, be

practically as pure as it is possible to get water undistilled.

Permanganate of potash added till the water is faintly pink

is supposed to destroy most bacilli. It is also put into wells

nowadays, about 2 oz. every week or so for a well in constant use.

The Duties of the Ayah.

Many ladies keep no ayah

;

the implements one requires

are few, and consist chiefly of dusters, brushes, &c.

The ayah’s duties naturally vary immensely with her

situation. If there are no children, she is virtually a lady’s

maid, while if an English nurse is kept, her responsibilities

are almost nil. On the other hand, when she is really head

nurse, she is of all the servants the most important.

In the latter case, again, her duties would vary very much
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according to the part taken by her mistress ;
so that it is hardly

worth while treating of the ayah simply as a nurse. We may
only remark that with very few exceptions, the Indian ayahs are

singularly kind, injudicious, patient, and thoughtless in their

care of children
;
but to expect anything like common sense

from them is to lay yourself open to certain disappointment.

Unless you can get a woman from a regular ayah’s family,

the Mahomedan ones are apt to be a nuisance ; and the
reason which leads many ladies to employ them, viz., the
dislike to a sweeper or low-caste woman, is in itself foolish.

For no one who has lived long in India can fail to see that
the sweeper is very often cleaner in his ways, and certainly in

his house, than the Mahomedans. Nor does it follow that
because a woman belongs to the sweeper caste she should
necessarily do all the dirty work of the establishment. But
to whatever class she belongs, the ayah’s household duties are
virtually the same, except that she will not condescend to the
broom if she is a Mahomedan. In this connection it may
be remarked that the degradation which attaches to the
mere act of cleansing anything in India is mainly responsible
for the inconceivably filthy ways of its inhabitants. Most of
them cannot afford to pay for a cleanser, and so learn to live
on contentedly in dirt.

We will begin with the duties of an ayah as housemaid
and lady s maid. At the time specified by her mistress, she
should knock at the door of the bedroom and bring in the
early tea, placing the tray on the table, or wherever her
mistress directs. She should never forget to salaam to her
mistiess, and ask if anything is wanted, and what time her
mistress desires to rise. She should then draw back the
curtains and leave the room, remembering to take away the
lamp, dirty boots, &c. Having unbolted the bathroom door
whilst inside, she should now go round to the outside, and
put everything in order, taking special care that the water is
fiesh, and the jugs, basins, &c., scrupulously clean.

At the appointed time she should bring in the hot water,
carefully close the outer door, and after putting towels, soap’
&c., in order, go into the bedroom and collect such clothes as
her mistress may want. She should never place these in the
bathroom till the water has been brought in by the bheesti
and the outer door closed. When all is ready, she should
take her mistress’s dressing-gown and slippers to her. During
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the bathing time the ayah should be arranging and dusting

the dressing-table, and carefully putting away everything

that is lying about. The bed should also be turned down,

and the dress which her mistress is to wear carefully looked

over, and hung ready on the back of a chair. Whether the

ayah does her mistress’s hair or not depends upon individual

capacity and custom
;
but most ayahs have to do the brushing

of the hair, and they generally do it very gently and well.

As soon as her mistress has left the room, the ayah should

open the windows and put everything in thorough order,

making the bed last of all. Not till everything save dusting

is finished should the room be sw'ept, especially if she has to

call in another servant with a broom. Once a week a more

elaborate cleaning should take place, boxes, &c., be moved,

lest vermin of any sort should lurk behind them, and both

windows and doors receive a polish. Her mistress s room

done, the ayah will see that the bathroom is set in order,

squeeze out the sponge, dry and fold the towels, &c.

If there are no children, she has little else to do during

the day, except to lay out walking things, boots, parasols,

&c., as may be required. To ensure these being ready, she

should come with the other servants after breakfast to take

her orders ;
and if she desires to please, will take her recess

between breakfast and twelve o’clock, so as to be on the

spot when her mistress is most likely to require her. Vi hen

the order is given for luncheon, she will take hot water to

her mistress’s room, and at the same time ask what diess she

proposes wearing in the afternoon and evening. At dusk

she will go to the bearer for candle and lamp, draw' the

curtains, if necessary light the fire, and be ready on her mis-

.tress’s return from her evening drive to take her wraps.

While her mistress is dressing for dinner, the ayah should

arrange everything for the night ;
turn down the bed, &c.,

see that fresh water is in the carafe, and lay dressing-gown

and slippers ready for use. She must not forget to see that

there are matches at hand, and that anything li w v to e

required is in its place. If a lady guest comes to the house

without a servant, the ayah of the house should attend to tier

wants exactly as if she were a mistress, and any neglect in

this point should be punished at once.

Where there are no children, an ayah should always have

time to hem dusters, give out the khitmulgars cloths, and dc
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many little odd jobs about the house. Indeed, a really good

woman will be an immense help, and put her hand to any-

thing, from arranging flowers to sewing on buttons. Being

the only woman-servant in the house, the ayah should be

treated with consideration and respect. Whether she be a

sweeper or not, it should be generally understood that you

hold her to be the equal of any other servant in the house.

If she has charge of children, this point must be still more

insisted upon, and you should endeavour to instil into her a

sense of her great responsibility, and the confidence you have

in her. To treat, however, of the ayah as a nurse would

involve a chapter on the management of children, and lead

us into controversial waters
;

besides, the employment of

English nurses is now becoming so general that ere long such

a thing as a child’s ayah will be unknown.

One thing is certain : Indian children are proverbially

captious, disobedient, and easily thrown out of gear.

Whether this be the fault of the mother, the ayah, or the

climate is a moot point; perhaps the safest plan is to attri-

bute it to all three. This more frequent employment of

English nurses is no doubt improving the regime of Indian

nurseries ;
but even now it is no unusual thing to see an

English child eating his dinner off the floor, with his hands

full of toys, while a posse of devoted attendants distract his

attention, and the ayah feeds him with spoonfuls of pish-pash.

Appetite is no doubt variable in Anglo-Indian children, but

it is possible that a little more pomp and circumstance, and

a wholesome conviction that food is not forthcoming except

at meal-times, would induce Sonny or Missy Baba to treat

dinner with graver circumspection. Where, save in India,

do we find sturdy little tots of four and five still taking their

bottles and refusing to go to sleep without a lullaby ? Without
going further into the subject, we can only assure every young
mother that there is no climatic reason whatever why dis-

cipline should be set aside in an Indian nursery, and that it

is as possible to insist on cleanliness, decency, and order there

as in an Indian pantry or cook-room. The whole secret lies

in refusing to listen to the word dustoor, or custom.

Few mistresses have been long in India without having
had the trouble of scandals between the ayah and other ser-

vants. In this connection, one word of warning. A steady,

well-doing woman may lay herself open to deliberate slanders
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by her very virtues
j
and in sifting a story of this kind, it

must not be forgotten that the Mahomedan men-servants
as a rule have no shame, and will say anything.

The following recipes will be found usefuHo the ayah

1. Brushes, to wash. Dissolve one teaspoonful of carbonate o1

soda or brush powder in a basin of hot water, and whisk the brush
on it till clean, taking care not to wet the back lest the ivory or
wood should split. Dry in the shade, with handles upwards.

2. Dentifrice.—One oz. betel-nuts roasted to charcoal and
ground fine, 1 oz. lump sugar, cream of tartar and Peruvian bark,
of each \ oz., powdered cinnamon, 1 drachm. Pulverise. Or equal
parts of betel-nut charcoal and common salt. Both these whiten
the teeth.

3. Grease Spots, to remove.—Use a hot iron and blotting-
paper. A piece of cardboard split to a rough edge, and rubbed
gently on the spot, will often remove grease from silk. But no
house should be without benzine.

4. Hair, to wash.—Bruise one dozen soap-nuts (reta), and steep
for an hour in a pint of hot water. Pound one tablespoonful of
poppy seeds

(kish-kash )
on a curry stone, and steep in half a pint of

hot water. When wanted for use, strain the water from the soap-
nuts into a basin, using pressure to extract all the juice. Into a
separate basin strain the liquor from the poppy seeds, which should
look like milk. Wash the hair thoroughly with the reta water,
rinsing it well out before using the poppy-seed milk. The latter
should only he lightly rubbed on to the hair, and just rinsed out.
It gives the hair a beautiful softness and gloss, without being
greasy. It is also a specific against scurf.

5. Hair Wash.—Dissolve in two quarts of boiling water 1 oz. of

borax and 2 oz. of camphor
;
use to wash the hair, rinsing it well.

The Duties of the “Syce” or Groom.

The implements required by the syce are :

—

2 Dusters.

1 Chamois leather.

1 Sponge.

1 Burnisher.
1 Body brush.

I
1 Mane comb.

1 Set blacking and
harness brushes.

1 Clippers (?).

The stable may seem outside the domain of the mistress,

but as a matter of fact, so many Englishmen in India are over-

busy, that, unless the mistress keeps an eye on the horses,

the animals are apt to be neglected. Now, if the good

house-mother’s proudest boast is that not even “ the cattle
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within her gate ” fail to feel her kindly care, she will often

find it necessary to take an active part in teaching the syce

his duty, and seeing that the horses receive proper attention.

It will, in the authors' opinion, be invariably found a good

plan to limit the number of servants employed in the stable

as much as possible. The old plan of a syce and a grass-

cutter to each horse is a thing of the past in almost every

part of India. Grass is generally bought ;
but as this costs

quite as much as the wages of a man who is available for other

stable work, the authors fail to see the advantage. The num-
ber of syces or grooms should have reference merely to the

amount of harnessing and out-work necessary during the day.

If one grass-cutter were given to each horse, one syce to

every three horses would, as a rule, be found sufficient. The
syce should be made responsible for the horses under him,

and any complaints he may make about the grass-cutters

should be attended to at once. He is thus placed in a posi-

tion of responsibility, and for the extra work involved may
be given a small increase of wage. His duties also become
those of an English groom. Every morning after breakfast

he will come for orders, and again after dinner at night;

since, if a horse is to be taken out early in the morning, a

good syce will wish to know it, in order that he may arrange
that the animal gets its food in good time. Without grass-

cutters two syces should be enough for three horses.

The routine of an ordinary Indian stable should be as

follows : At daybreak the horses should receive quarter of
their daily allowance of corn, and in hot weather this may be
preceded by a limited drink of water. In cold weather this
is not necessary

; a light grooming should then be given,
night clothing removed, the bedding gathered to one corner,
and the stall cleaned. After this the grass-cutters should go
out for their daily bundle of grass, under orders to return by
twelve. It is not by any means necessary for grass-cutters to
go out every day for grass, as they can quite well cut a double
quantity in the time allowed. In fact, in large stations they
invariably do so, and sell one bundle before returning home.
Supposing, then, six horses are kept, it will only be necessary
for at most four grass-cutters to go out, so that two can
remain to help the two syces.

I lie syce must be ready at the door to take over the
horses which have been ridden, and he should invariably have
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a light saddle-cloth with him to throw over the horse before

leading him away. It is not, of course, necessary, but it will

be found a good plan, after district or cross-country work, to

put on bandages for the first hour after the horse comes in.

The syce should have orders first to loosen the girths, then to

bandage the legs, then remove the saddle and set to work
at once, first with a wisp, then with a pad or cloth, and finally

with hand and arm-rubbing. Remarks have been made on
the omission of a curry-comb in the list of implements for the

syce. This is no oversight. A curry-comb is an abomination,

and quite unnecessary. Except under unusual circumstances,

there will always be two men at leisure to attend to one
horse

;
and as freedom from chill and its many consequent

evils depends in a great measure on quickness of grooming
after work, it should be a recognised rule in the stable that

the grass-cutters are not on one particular horse, but on all.

As soon as the horse is groomed, he should be watered

and given a small supply of grass. Meanwhile the hoi'ses

which have not been out will have been exercised, and when
all have been looked after and watered, the whole stable

should get the mid-day meal of corn. At three the horses

may again be watered, at four they get the next feed of corn

and should be thoroughly well groomed, so as to be ready for

the evening exercise. On their return from this, they should

get their last feed and be made up for the night. With

regard to the times of feeding, people will, of course, consult

their own convenience
;
but it should never be less than three

times a day : the gram should be given dry or merely

sprinkled with water, and should be mixed with, at least, an

equal quantity of chaff or chopped hay, to ensure thorough

mastication and digestion. The horses should invariably be

given water not less than half-an-hour before, and never

immediately after, his gram. It is a mistake to feed horses

out of their stalls.

In regard to the food, variety is a thing to be looked to,

and horses kept from year’s end to year’s end on nothing but

gram are seldom in such good health as those whose food

is judiciously changed. Almost every grain may be given,

mixed with either bruised barley, gram, or oats. A small corn-

crusher will be found both economical and convenient where

many horses are kept
;
you are then certain of getting the
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food unadulterated, and the horses prefer freshly-crushed

grain. Each grass-cutter in turn grinds the corn for the day,

and, roughly speaking, it takes five minutes to crush one

horse’s rations.

The quantity of food must vary immensely with the work

given, but it may be remarked that, considering the small

amount of work horses do in India, they generally get too

much corn. The recognised scale of forage for the largest

carriage horses in full work in England is per diem

—

Hay .

Corn .

Chaff .

Bran .

For ponies of 14 hands in

is

—

Hav • , • «

Cats . • * «

Chaff .

Bran . . .

12 lbs.

12 lbs.

, 2 gallon measures.

, 2 quart measures.

work the English allowance

10 lbs.

,
8 lbs.

, 2 gallon measures.

, 2 quart measures.

In the country in England, a ten miles’ drive to the

county town and back is supposed to be nothing out of the

way ; but in India, if any distance over ten miles has to be

ridden, an extra horse is laid out. Much, of course, depends

on the grass, and for this reason it is always advisable to make
the grass-cutters bring their bundles into the verandah for

inspection at twelve o’clock. If the gram, oats, &c., be kept

in lockei’s in the same verandah, the mistress can then see

the grain taken out, and so, at very little trouble, avoid the

buniyds bill. It is not necessary to weigh out the grain ;
and

if a week’s supply is put into the lockers every Monday
morning, and the feeds measured with a wooden corn-

measure, you will scarcely ever be out more than half a seer.

Under the ordinary system of a buniyds account, you are

never certain what kind of stuff the horses are getting, while

any change in quantity or kind in the food leads to trouble-

some complication, and gives cover to cheating. Once, if not
twice a week, horses should have a bran mash, a recipe for

making which will be found at the end. It also tends to

keep horses in health to give them some green food—a see/
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or two of carrots, green wheat, lucerne, grass, or even sugar-
cane—and if the mistress takes a pride in her horses, which
it is to be hoped she will always do, this little treat will be
given during her daily visit to the stable. It will be a
distinct pleasure to most women to hear the whinnyings and
neighings which will then follow at the first glimpse of the
Man Sahib.

Always encourage your syce to speak to you at once if

anything ails the horses, and never neglect such information.
If a horse is reported lame, it does not take much trouble to
put on your hat and go out to see. Even if you know little

what to do, it impresses the syces with your anxiety, and they
themselves will look on the matter more seriously.

In cold weather always give out blankets to all the stable-
servants, to prevent them from stealing the coverings of their
horses. These blankets should be of good quality, marked
with your initials, and should be attached to the service, and
not given to the individual. At the commencement of the
hot weather they should be washed and put back into store.

The same procedure should be adopted with regard to the
horse-clothing, otherwise it will be used to wrap up bundles,
&c. See. Do not grudge warm clothing to your horse

; if he
is decently groomed, his skin will be very susceptible to the
changes of temperature

;
and with good clothing, he will

keep in condition on less food. It is false economy to deny
him what is equivalent to an extra feed of corn.

It is not always possible to have good stables, but it is in

every one’s reach to have clean, wholesome ones, b}^ knocking
ventilators through the walls near the roof, and converting
stalls into loose-boxes by movable bamboos. Heel-ropes
should never be seen in a private stable, and the mere sight

of them condemns the management. It is said that some
Waler horses require heel-ropes, owing to a bad habit of

rubbing mane and tail, especially during hot weather; but

there can be no doubt that such symptoms point to disease,

and these cases may therefore be treated as abnormal. The
floor of the stable is nearly always of mud, but it should be
quite level

;
and once a week at least it should be leped or

plastered with a thin paste of cowdung, sand, and water, as

should be the Avails to a height of four feet. Stables should

always have a verandah in front, and it is wonderful how
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greatly a cheap bamboo or grass chick to the arches will

reduce the temperature in the hot months. Ihe syces should

not be allowed to sleep en masse with wives and families in

the spare stalls or verandahs, as they disturb the horses, but

one man must always do so in case of sudden illness.

If horses are picketed out at night, as they often are dur-

ing the summer, the safest and most comfortable plan is to

have a wooden post about four feet high permanently let

into the ground. The horse should have a light iron chain

to his headstall, with a ring at the end large enough to slip

over the post. If the bedding be arranged round the post in

a circle, the horse can always shift his quarters without fear

of entanglement or breaking loose. The best bedding in

India is rice straw ;
but where grass is plentiful, many people

use drubh 1 grass, which a horse will seldom eat.

The best manger for a horse is a square of hemp matting

or tat on which the gram can be spread on the ground. This

enables the horse to eat in a natural position, and prevents

bolting
;
nose-bags are an abomination in a private stable.

Watering buckets of galvanised iron are the best
;
and though

it is more reasonable to allow a horse an unlimited supply of

water all day long, by means of a suitable receptacle in his

stall, yet without constant supervision it is hard, on this plan,

to ensure the water being fresh. Therefore, unless unusual

care can be given, it is best to keep to the bucket. Hay
should never be in a rack. The seeds and spikes are

apt to fall into the horse’s eyes, and it also conduces to

greediness.

In regard to grooming, body brushes, &c., the real secret

of a good coat lies in sheer, honest, hard work. As the
khitmutgar when pulled up about the dulness of the plate

cries loudly for pureah (plate powder), so the syce will clamour
for brushes and curry-combs when brought up for neglect.

Elbow'-grease is more effectual on a horse’s coat than any-
where else—which is saying a good deal—and, while it is

quite possible to get on without a brush, it is impossible to

dispense with the hand and arm. In fact, a syce who does
not take off his coat and turn up his sleeves before begin-
ning to groom his horse, knows nothing of his work. There
is a great art in making a horse look smart, which is seldom

1 A kind of coarse rye grass.
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thought of in India
; but if the syce sees that his employers

expect it and notice it, he will soon learn, like an English
groom, to take a pride in the appearance of his horse. The
following rules should be impressed on all the stable
helpers :

—

1. Give water before and never after food.

2. Do not soak the corn. It may be damped for ten
minutes.

3. Report the least injury or symptom of illness.

4. Beat the grass well, and let it dry a day before using it.

5. Always have two men to groom a horse.

6. Never wash a horse’s legs except on rare occasions, and
then dry carefully at once.

7. If you must steal, steal from men, and not from dumb
animals.

The syce, however, has other duties besides keeping his

horses. He must look after the saddlery and harness, also

the dog-cart or carriage, unless a coachman is kept. For
saddlery there is nothing like good English soft-soap. If

washed with this once a week and carefully dried, scarcely

anything else will be required. A recipe for dubbin is,

however, given at the end
;
though we doubt if anything

home-made can be cheaper or better than the soaps and
mom roghan sold by the N. W. Soap Company at Cawnpore.

Bits and stirrup-irons should be cleaned with dry sand or

pounded brick and burnished with a regular steel burnisher.

If washed in water, they must be dried at once. In hot

weather constant care is necessary to prevent insects getting

to the saddle stuffing
;
and it is a good plan to have bags of

camphor and nim leaves tacked along the top of the saddle-

horse or stand. Girths, if white, should be sponged and
pipe-clayed, then dusted out

;
numdahs or saddle-cloths dried

in the sun and brushed, instead of being utterly neglected.

Carriages, when it is necessary to wash them, require

plenty of water, and not half a bucketful, as the syce seems to

think. But in India the roads are seldom so muddy as to

make daily washing necessary. A dry duster is generally

sufficient for the most part, and splashes can be removed from

the wheels gently with a sponge. A spoke brush or carriage
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mop is rather a dangerous implement in a native’s hands, and

we prefer to give him nothing but soft dusters, a sponge,

wash-leather, and carriage brush. It is always necessary to

have a large dust cloth which Avill completely cover the

carriage almost to the ground. Without this, the most care-

ful syce will not be able to send his carriage out as neat as

it should be. If the hood is movable, the best plan is to

have a hook and pulley to the roof of the coach-house, and so

keep the hood out of harm’s way when it is not in use.

Harness requires care to keep it strong, and it is usual to

put a little lamp-black in the composition used for it. A
good recipe for harness paste is given at the end. The
mountings should be kept bright with powdered whiting,

and the patent leather portions carefully polished with dry-

ing oil. Whips should be hung up by the lash, otherwise

they will warp.

The following recipes will be found useful to the sjjce :

—

1. Waterproof Harness Dressing.—Melt 2 oz. mutton suet

with 6 oz. beeswax (kuchcha mom). Add 6 oz. powdered sugar-

candy, 2 oz. soft-soap, 2 oz. lampblack, 1 oz. powdered indigo,

and i teacupful of turpentine. Use like boot blacking.

2. Wheel Grease.—Melt and strain into a tin 2 lbs. fat and 1

bottle common mustard oil.

3. Waterproof Brown Harness Dressing.—Melt 1 lb. mutton
fat, 5 oz. beeswax

;
boil and skim. Then add 1 pint turpentine.

4. Saddlery, to clean.—Wash with soft-soap. Then apply with

a sponge the following recipe : Warm 1 seer milk, add \ chittack

dilute sulphuric acid, and when cold 2 chittdclcs hydrochloric acid.

Strain and bottle.

The Duties of the “ Dirzie ” or Tailor.

These are almost too well known to require description
;

indeed, they are only referred to here in deference to re-

quest. The tailor’s duties, briefly, are to give his mistress eight

hours at least of steady sewing work. If, as is usual, he gets
a Sunday holiday, his hours should be longer, but in daily

work the tailor should be in his place by eight o’clock a.m.,

and work till five o’clock, with a break of one hour for food
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in the middle of the day. In the hot weather it is better to

make him work from seven o’clock till eleven, and again from
three till seven p.m.

Few dirzies can be trusted to cut out without any super-

vision, and it is far better for the mistress either to do it her-

self, or to order the tailor to show her the patterns tacked
on to the stuff before the fateful scissors are brought into use.

In most large towns, however, dirzies are to be found who
are to all intents and purposes dressmakers, and excellent

ones into the bargain. They have not, of course, much taste,

and their original draperies are almost always wooden-y ;

but small dressmakers at home have the same faults. The
price charged by such dirzies for making a dress varies from

five to ten rupees, and as a rule they finish their dresses

very neatly indeed. To ladies in out-stations, Butterick’s,

Schild’s, or Weldon’s paper patterns will be found invalu-

able
;
and by giving the bust and waist measurement when

ordering the pattern, there is seldom any radical alteration

necessary. If, in addition, the lady is wise enough to have

an accurately modelled dress form on which to fit the

bodice, the dirzie is quite as likely to produce a good fit as

the most expensive dressmaker. The difficulty about dress

forms is their unwieldiness. Several kinds, however, pack

into a fairly small space, while the bazaar dress form, to be

had from Butterick’s for about fourteen shillings, folds up

like an umbrella, and can be altered to any size. All that is

necessary to make the bodice part of this form efficient is a

wadded bodice made to button over the wire frame. It then

answers quite as well as many more expensive kinds, whilst

it is nearly as portable as an umbrella. It is an excellent

plan to pay five shillings at Redmayne’s, or any other good

dressmaker, for a scientifically-cut bodice pattern, made to

actual measurements.

The dirzie should always be supplied with a locking box

for his work, a sheet for spreading on the ground, an iron

and an ironing board. He is supposed to supply his own

scissors and thimble. Where a permanent dirzie is not kept,

it is an admirable plan to have a man in regularly once a

week or fortnight to do general repairs. It must not be for-

gotten, however, that there is an appreciable chance of in-

fection in giving work out to be done in the bazaars, as the
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natives are almost ci'iminally lax in all kinds of infectious

disease. A permanent tailor almost always saves his own
wages, especially if in spare time he is set to do embroi-

dery. Many of them are excellent hands at many kinds of

silkwork. Indeed, one of the authors had a complete set

of curtains embroidered by her tailor when regular work
was slack.

The Duties of the “ Dhobi 11
or Washerman.

The dhobi’

s

duties do not bring him much under the eye
of the mistress, but there are a few points about his work
which require notice. To begin with, it is necessary to fix

the place where he is to wash, and insist on his keeping to

it. Those who have children, and indeed all who regard
their own safety, will arrange for all the washing to be done
at their own well. It is both disagreeable and dangerous to
have one’s wearing apparel steeped in water in which the
clothes of smallpox and cholera patients have been cleansed.
Yet, if the dhobi be allowed to wash at the ghat, there can
be no certainty that such may not be the case. The dhobi
should also be carefully watched to see that he does not
wash other people’s clothes at the same time as those of his
ostensible master. It will be found almost impossible, espe-
cially in large stations, to prevent the dhobi from doing extra
washing, but there is no reason why he should wash it in
your compound. For this reason it is advisable, every now
and again, to make a raid on your dhobi’s house, and ruth-
lessly confiscate any clothes in process of being washed or
ironed, which do not belong to you. This generally leads
to an eclairdssement, in which you, being in possession, have
a strong position. As a rule, where there are ladies and
children, the dhobi’s wife comes to count over the dirty
clothes, and in many houses this is done twice a week—the
clothes given out on Monday coming back on Thursday, and
those given on Thursday on Monday. As there is no diffi-

culty—-except during the rainy season—in drying the clothes,
there is no hardship in giving out the dirty linen even three
times a week

;
in fact, on an emergency, twenty-four hours

is sufficient for a small wash.

G
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In regard to the method of cleansing adopted in India,

nothing can be more primitive or ineffectual. Cold water,

bad soap, and much beating on stones remove the dirt with

less certainty than the buttons, and in the effort to bring a

presentable jaogan (wash) to his mistress, with the least pos-

sible labour to himself, the dhobi is apt to forget that lace

and embroidery is an integral part of underclothing. There
is, however, no reason whatever why the recent improve-

ments in cleansing clothes which have revolutionised laundries

at home should not be adopted in India. “Sunlight,”

“ Paraffin,” “Scotsman,” and other soaps make almost all

handling needless, the only necessity being warm water and
thorough soaping. These, however, owe almost all their

efficacy to the paraffin they contain, and this may be used in

its pure state with equal advantage. The procedure adopted

in most home laundries in England is as follows : A boiler

is filled with water, to which one tablespoon of paraffin or

kerosene oil has been added to each gallon of water, with

a sufficiency of soap to make it blend. The clothes are

dipped in this, well rubbed with soap, rolled tight, and set

to soak for three hours. The fire is then lit, and the

whole boiled for one hour, after which the clothes are re-

moved, well rinsed in two waters, and hung out to dry.

No rubbing of any kind being required, the saving in wear

and tear is enormous.

Flannels only require steeping for a quarter of an

hour, and should not be boiled; or if they are simply

well rinsed out in warm water in which soap and paraffin

have been mixed, they will be found quite clean. They

should be at once wrung out and set to dry in the shade.

When half dry, pull out carefully and iron. Shrinking is

nearly always caused by not having all the waters used of the

same temperature, by ineffectual wringing, and slow drying.

Table linen should always be ironed whilst still wet, or it

will not glaze. Borax should also be put with the blue.

Coloured clothes are the better of a little alum in the

water, and coloured woollen stuffs and embroideries shoidd

be washed in water in which bran has been boiled.

It is a good plan to order all flannel things, socks, &c.,

to be returned the day after they are taken, as this ensures

rapidity in washing and drying.
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The dhobi requires a table, a box for the clothes, an

ironing blanket, and a heavy sheet for carrying the dirty

clothes.

He will also be the better for a polishing iron—that is to

say, one with a convex copper surface. Without some such

thing the shirts will never look glazy. It is made moderately

hot and rubbed up and down till the polish appears.

It will be found useful to have a supply of “Maypole Soap”

of different tints for renovating blouses which fade. The

directions are given on each packet.

Scrubb’s Ammonia is also useful for woollen tennis dresses.



CHAPTER VII

HORSES AND STABLE MANAGEMENT

So much has been said on this subject in the duties of the
syce, that little more is required save to mention the diseases

to which the horse is most liable, and give a few recipes for

remedies. Of course in regard to the former, it is impossible
here to do more than give an outline of a few emergent ones,

and their treatment by remedies likely to be at hand. In
India one is often beyond reach of all skilled aid, and it is a
cruel thing to sit by 'and see a favourite dying without know-
ing how to help it in the struggle for life. Fortunately,

danger shows itself in very nearly the same symptoms as it

does in man, therefore it is not, as a rule, hard, even for the

untrained, to diagnose the class of disease. The chief point

to be borne in mind is the difference in the normal rates of

pulse, breathing, &c., between the horse and its master. The
horse in health and at rest breathes about ten times in the

minute, and with great regularity in inspiration and expira-

tion. The pulse, which is most conveniently felt a little

before the angle of the lower jaw, and close to the edge,

beats from thirty-five to forty-five beats a minute. In fever

it may run as high as ninety beats. The normal temperature

of the horse is 99'5°.

In health the membrane of eye and nostril is of a pale

pink. Variations from the normal in these matters point to

the same disturbances as similar variations would in the

human being.

High fever, quick breathing, shivering, and expanded

nostrils point to urgent mischief in the breathing apparatus.

Loud, noisy cough and discharge from the nose and eyes

generally point to bronchitis ;
while dulness, disinclination

to cough or move, total loss of appetite, and heaving of the

flanks, show the mischief has gone down to the lungs. Both
IOO
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these diseases may be treated as they would be in man.

Heroic remedies in such cases are past for humanity, and

are rapidly passing away for the horse also. Twenty years

ago the least fever in a horse was treated by bleeding. The

removal of sixteen pints of blood was considered a slight

matter, and “Bleed till the animal faints” was no unusual

direction. We are wiser now, and disease of the respiratory

organs must be treated by poultices, fomentations, expec-

torants, diaphoretics, and with stimulants in the advanced

stages.

When high fever is accompanied by great restlessness and

obvious pain, shown by a constant looking round at the flanks,

there is probably disease of the digestive organs. Care in

observing the state of the dejections, and inquiries as to the

beginning of the symptoms, will generally enable an intelli-

gent person to make a fairly accurate guess at the particular

organ affected. Here, again, the horse should be treated

with common sense
;
for diet, temperature, pure air, and nurs-

ing are to the full as potent remedies with animals as with
man. It is not sufficient to give a ball as a drench, and
then leave the patient to all the draughts of heaven, and
indigestible, unsuitable food.

In the following list, remedies suitable for the first symp-
toms of gradual, and for the immediate treatment of emergent,
diseases will be found. Beyond this it is better to consult
skilled aid if possible, or, at any rate, a better authority :

—

1. Cooling Lotion for Sprains.—1 oz. sal-ammoniac (nau-
shadur), 1 oz. nitre

(shora), 1 pint water. Apply on a light
bandage, and keep constantly moist.

2. Condition Powder.—4 oz. each of long pepper
(pipul),

ginger (south), black pepper (hula mirch), and a root called Icootki.
Grind and mix. Give 1 oz. in the evening corn. The addition
of 4 oz. of black salt (kdla nimuk) to the recipe makes it more
alterative.

3. Colic Draught.—Three drachms assafcetida (Mug), 2 drachms
black pepper, 1 drachm ginger, mixed with half a bottle hot spirits
and water; or l£ drachms camphor given in the same way; or
linseed oil, warmed, half a bottle, turpentine 2 oz.

;
or I pint hot

beer, mixed with 2 oz. pounded ajwuin seeds. Some colic draught
should be ready in every stable.
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4. Colic, Treatment of, in Emergencies.—Give any of the
remedies as above on first symptoms. Clothe warmly, exercise
gently by walking up and down. An immediate clyster of warm
water is comparably the very best remedy. Therefore, no stable
should be without a common tin clyster pipe, which can be made in
any bazaar for a few annas. If there lias been constipation use
gtir, or treacle and water.

5. Cough Balls.—4 oz. assafoetida, 2 oz. nitre, 2 oz. raw sugai
{gur); make into sixteen balls. One three times a day when there
is no fever.

6. Cough and Fever Ball.—One drachm aloes, 1 drachm tartar
emetic, 2 drachms nitre, made into a ball with warm gur. When
the horse develops cough and fever suddenly, repeat, if necessary,
every twelve hours.

7. Cold, Treatment of.—Mashes, warm clothing, \ oz. nitre
in gruel. Young bamboo leaves are good for a dry cough.

8. Gruel, Linseed (ulsi).
—Boil 8 oz. bruised linseed in four

quarts of water
;
add salt and enough cold water to make it drink-

able. Some horses take it quite thick.

9. Embrocation for Sprains.—Half pint vinegar, 2 oz. tur-
pentine, 2 whites of eggs. Mix thoroughly and bottle.

10. Mash, Bran and Linseed.—Boil 1 lb. whole linseed for
two hours in enough water to keep it fluid. Add enough bran to
make it of the consistency of an ordinary bran mash. Give slightly
warm.

11. Mash, Bran.—Pour as much boiling water as the bran will

take up on 2 lbs. of bran. Cover and stand for quarter of an hour.
Give whilst warm.

12. Sprains, Treatment of.—If thex-e is heat, foment con-
stantly with very hot watei-

,
or place the foot in a stable-bucket of

hot water for at least a quarter of an hour four or five times a day.

When the heat is gone, use cooling lotion or embrocation. Every
stable should use Elliman’s embrocation

;
it is invaluable. Obstinate

sprains with heat may call for leeches.

13. Sore Back.—Wash with salt and watei-

,
di-ess with carbolic

or boracic, or powdered indigo or Holloway’s ointment, and keep
covered with a damp cloth.

14. Shoeing.—This is a fruitful source of lameness, as the

smiths constantly cut the hoof too much, especially at the back.
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They thus alter the natural angle at which the foot should touch

the ground, and cause unnatural strain on the smews Good shoes

are thin, light, flat, and not too much curved in at the back. I ney

should fit the hoof, and not require the hoof to be fitted to them

As a rule, a set of shoes will last two months if they are changed

about after a few weeks’ wear.

15. Wounds, to treat—Wash thoroughly, pick out every bit

of dirt or grit, if necessary stitch together with silk, and di ess

with carbolic or boracic dressings. It is well to have a bottle of

some wound lotion ready in the stable.

In conclusion, the cost of keeping horses in India has

undoubtedly doubled since the first edition of this book was

published in 1888 owing to the great rise in the price of

cn-ain It is difficult, indeed, to procure food for horses under

R 1 for 20 seers, including the bran and chop which should

always form part of each feed. This same rise in price has

also heightened the wages of the horsekeeper.



CHAPTER VIII

C OW S AND DAIRY

Regimental and jail dairies are in favour nowadays, but the
revising editor says frankly that she distrusts both. She has
seen the demand for butter, cream, and milk at some of these
institutions treble in a week, and yet that demand be satisfied
by guaranteed supply. How was this done ? In England
such fluctuations can be met without much risk of impurity
by tapping other sources. In India there is nothing to fall

back on save the bazaar. And if this has to be done, the
editor prefers to do it herself. Besides, this much is patent,
that despite regulated dairies, typhoid increases in India by
leaps and bounds. Therefore, when she paid her last short
visit to India she bought a cow at once, and trusts that most
housekeepers will follow her example. It is infinitely more
trouble, but infinitely safer. It has another advantage. Even
where there is no intention of stinting, bought milk is always
scrimp milk, especially when milk is dear. In this connection
the authors cannot refrain from quoting a delicious remark
made by one of their correspondents : “The improved dairies
which are now to be found everywhere have greatly increased
the price of pure milk ”

! A direful result indeed ! In a
way, however, an inevitable one

;
for though it seems dearer

at fir-t sight to keep a cow, it is not so in reality, if milk be
made, as it should be, the staple food for all children.

No animal is more misunderstood in India than the cow.
Left to the gow-wcdnh'

s

guidance, she becomes a wild, untrust-
worthy creature, given to alarming fluctuations in the quantity
of milk, and absolutely refusing at times to produce any butter
at all.

It is as difficult to choose a cow as to choose a horse.

The size of the udder bears very little relation to her milking
jwwers, the best test for which, after actual trial, is the width
of the cow when looked at from behind. If she is wide, and
the udder plainly visible, she will be a good milker. A cow
gives most milk with her third, fourth, and fifth calves.

When a cow calves, do not listen to the cowman’s pro-
104
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testations. Give a warm bran mash, or some linseed meal or

oatmeal, or dulya gruel, and reduce the quantity of bhoosa or

chopped straw. A cow before calving must have a reason-

able amount of exercise
;
but if this is given, there will be

no need for all the spices and ghee, the raw sugar and oil,

without which the gorv-wnla predicts instant death. The

practice of leaving the calf with its mother is a detestable

one, and is at the bottom of half the difficulties attending

cow-keeping in India, as it tends to keep these animals in

that semi-state of domestication in which, if they give milk

one year, they are dry the next. But unless you begin from

the beginning, and educate a heifer with her first calf, you

must accept defeat on this point. One of the authors once,

by dint of great patience, trained two young heifers in the

English fashion. The calves, after being licked, were tied in

a separate house and never saw their mothers again, being

fed in a pail with skim milk, linseed tea, and fresh milk.

Great was the dismay of the compound, as two months passed

by, and both calves and mothers prospered. Fate, however,

sent the author into camp for three weeks, and on her return

she found a grin on that gorv-wala’s face which did not long

remain there. Both calves were sucking the mothers, in the
absence of huzoor-lci-ikbdl (your honour’s mightiness), by which
alone, the man said, they had been reconciled to the un-
natural and impious arrangement. On one point, however,
firmness will produce the best of results. If the calf dies,

insist on the gow-weda making some arrangement to produce
milk as before. It can be done by patience, and in this, as

in most matters in India, it is wisest to adopt the plan fol-

lowed by the House of Commons in regard to factories con-
suming their own smoke—that is, give the order, and leave
the method to personal ingenuity.

The milk of a cow is usually fit for use on the fourth day;
if it stands boiling without turning to curd, butter can be
made from it. But from the day the calf is born the cow
should be milked regularly after the calf has had a good
suck—that is, about five times a day—and the milk brought
for inspection. Gow-ndlm invariably object to this plan, as
they do to everything which savours of novelty. They
look on the beestings, or first yellow milk, as their perqui-
site, and for this reason will tell the inexperienced mistress
gravely that the milk cannot possibly be used for ten days.
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Although the calf, under the present detestable arrange-
ment, has to suck a little before the cow will give down her
milk, it should never be allowed to suck again, or, in fact, to

do more than bring down the milk. After the cow has been
milked quite dry, it may be allowed to finish up. The prac-

tice of leaving “ something,” equivalent in the cowman’s
mind to “ ek thun

”
(one teat), for the calf, invariably ends in

semi-starvation for the poor little beast. It is no uncommon
sight to see a really fine cow followed by a wretched, starve-

ling, stunted calf, covered from head to foot with the scab

from sheer weakness. Such a sight is a disgrace to the mistress

who allows such cruelty to be done in her name. The cow-
man covers the result of his own theft or neglect, viz., a

diminution of milk, by encroaching on the already scanty

allowance left for the calf, which is often thus reduced to a

mere drop or two ; nor does he attempt to stay its hunger by
giving it linseed tea or gruel. The only certain plan, there-

fore, is to have your cow milked dry, and then give a regular

allowance for the calf, which, after a day or two, will learn to

drink from a tin kettle or pail with your finger in it as if it

had been born to it. Half or three-quarters skim milk, pro-

vided it is sweet, may be given to the calf for the first six

weeks, after which it will thrive capitally on skim alone,

especially if a little linseed gruel is mixed with it. It is well

worth the trouble to look after the calves
;

for, if well

nourished, they will sell for from ten to twenty rupees as

yearlings
;
whereas, in the ordinary disgraceful method, the

calf fetches nothing in the market. The skim-milk must be

slightly warmed, and the total allowance for the calf should

never be less than three quarts a day for the first two months.

This is less than half the English allowance. If you have not

this amount of skim to spare, make up with linseed, hay tea

or suttoo (parched and ground gram), gruel, or any of the

cream equivalent calf meals.

It is most important to secure a good milker as gow-mala.

The quicker a cow is milked, the more readily she gives down
the supply. The habit of milking with the thumb bent in

to use as extra pressure is bad. The best cowmen—Maho-

medan goojurs from the lower hills—adopt the English plan

of milking straight with closed fist. The pressure on the

teat is thus even, and the risk of hurting the cow lessened

immensely. In fact, a goojur seldom has to hobble his cow,
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because he milks as a calf sucks, but the Poorbeah gow-wdlas

drag and knuckle away till the cow, perforce, becomes restive.

The food of the cow is another matter which is thoroughly

misunderstood. Grain in quantities is given, but no pains

are taken to see that it is properly prepared. If you want a

cow to give milk, you must make sure that it eats enough in

bulk. Therefore the grain must be used to induce the cow

to eat more bhoosa or grass than she would otherwise do.

The daily allowance for a cow giving eight to ten seers of

milk should not be less than 4 lbs. of sweet or til oil-cake ;

2 lbs. of binola, or cotton seed ;
2 lbs. of hurra, or the husks

and rough grindings of gram. It would be well to increase

this allowance by 2 lbs. of ground barley or grain if the cow

keeps thin. Everything should be soaked in water over-

night, and next morning it should be added to the daily

allowance of white bhoosa or straw, and the chopped-up grass,

cabbage leaves, green wheat, green millet, &c., which should

always form part of the cow’s food. Dry churrie, or millet

stalks, chopped fine, is excellent food. Where a gow-wdla

has only one or two cows to look after, he can quite well

bring in a small bundle of green grass, which he can cut

whilst grazing the cows. This should be chopped and given

with the other stuffs.

As a rule, if the food is properly prepared, a cow giving

ten quarts of milk will eat 16 lbs. dry white bhoosa; 8 lbs.

green food ;
4 lbs. turnips ; 4 lbs. chopped cliurree ; 2 oz. salt.

These allowances, properly prepared, should be sufficient

for the best cow, and should ensure wholesome rich milk,

yielding about 1 lb. butter to ten quarts of milk.

The whole secret lies in having a good gow-wdla, who
will look after his cow day and night, groom her well, and
take a pride in her. Bhoosa should always be well washed
before giving it, and if the food can be steamed so much the

better. Green wheat increases the yield of milk, but thins

the quality.

Grazing is so bad in Upper India, that it will be found
advisable to send the cows out for three or four hours a day,

not more, chiefly for the sake of the exercise. Variation in

the quantity of milk is a sure sign of carelessness in feed-

ing. Sometimes, at the beginning of the hot weather, the
milk turns easily, and will not make firm butter. Change
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the diet for a few days, giving barley instead of gram, and
reducing the quantity of oil-cake. Give saltpetre (| oz.)
instead of salt, and keep the cow in a cool, airy, shady place
out of doors. A steady decrease in the supply of milk before
the sixth month after calving means either disease or starva-
tion, and requires prompt attention. If the gorv-w&la is not
in fault, give a drench as noted in the end. It can do no
harm, and may avert serious illness.

Cows should be watered at least three times a day, and
the bearer, or some head servant, should see that they are
given water immediately before they are taken out to graze.
This is the surest way of preventing them drinking from
tanks and dirty puddles. The gow-wala should, of course,
have strict orders to prevent them from doing so, but the
best preventative is to make sure that they are not thirsty

when they leave your compound. Besides, if a cow is watered
regularly, it will not drink except at those times.

Milking should also be as regular as possible, and the
hours so fixed that the intervals may be nearly equal. There
can be no doubt that it largely increases the supply of milk
if the cow is milked three times in the twenty-four hours,

say at, 5 a.m., 1 p.m., and 8 p.m. Some cows always require
to be hobbled, but if a generally quiet cow gives trouble in

milking, look at her udder yourself at once, and if it seems
hot and tender, rub in gently camphor and butter ointment,
and cut down her grain.

Finally, remember that a cow, though hardy, will not
stand neglect. On the other hand, she well repays care

;

and where, with her food merely flung to liei’, she will give

one quart of milk, she will give two if she is properly fed.

It will perhaps interest the reader to know that wheat
straw and cotton-seed are only now coming into repute in

England' as the best dairy food. The authors are sure that

sweet til cake would also make its mark as a butter producer.

It is, however, only procurable in England at prohibitive

prices.

Dairy Management .
—The cow’s udder should always be

wiped with a damp cloth before milking is commenced, and
the most scrupulous cleanliness is necessary, both in regard to

the milker’s hands and the pail.

As cream never rises so well after being once disturbed.
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and the rising commences at once, milk that is to be set for

cream should always be put into the cooler whilst still warm.

It must, of course, be strained through a hair sieve into the

cooler. Opinion is divided as to whether cream rises best in

shallow or deep vessels ;
but it certainly keeps sweeter in

deep jars, where less surface is exposed to the air. In warm

American climates milk is set in stone jars, immersed in cold

water, and the cream is said to rise splendidly, even through

eighteen inches of milk. But if the weather be cool, nothing

can be better than shallow tin pans capable of containing

about three inches deep of milk. These should be set on a

scrupulously clean shell, if possible in a room set apait as a

dairy
;
at any rate, in some place where the milk shall be

beyond the possibility of contamination. There is scarcely

anything so easily tainted as milk, and nothing which, when

so tainted, is more dangerous to health. Yet it is no un-

common thing in India to see it set in a dirty scullery where

the floor reeks like a sink, or side by side with raw meat in a

safe. In such a place, and left to the native’s capacity for

uncleanliness, milk will not keep sweet for three hours, un-

less it is boiled; whereas, in a proper dairy, and properly

treated, it will keep good for thirty-six. As a rule, how-

ever, twenty-four hours will be found most convenient, as

the skim milk will then be available for the calf. Of course,

during the hot months milk must be scalded or treated with

boracic acid ; but in the cold weather the English routine

can be carried out. The cream separator is revolutionising

dairy work at home, but as yet the machines are on too large

a scale for private use in India. Next to it, the Devonshire

plan of scalding the milk after twelve hours’ setting seems

most productive of cream butter.

The cream need not be churned every day, except in the

hot months. A small-sized atmospheric churn will be found

the most useful, as butter comes in it very quickly
; it can

also be used for milk butter
;
but if this cannot be had, an

ordinary plunge churn made of tin will do as well
;
that is

to say, a cylinder of tin, fifteen inches long by five in

diameter, with a cover, through which passes a wooden or

tin plunger, with flanges pierced with holes. This is, at any
rate, a quicker and more cleanly plan than having the butter

made by the khitmutgdr in a slop basin by means of a fork. A
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very good churn is made at the Roorkee workshops, where
pi ices, ike., may be had on application. Every third or
fourth day is quite sufficient in the winter to churn butter,
which is always sweetest when made from slightly sour
cream

; the reason being supposed to be that the mem-
braneous envelope in which the fatty portions are enclosed
bleaks more readily when slightly weakened by fermenta-
tion, and thus the oily matter is completely set free from it.

Butter that is absolutely pure, and that contains little or no
caseine, will keep sweet for weeks. This is the reason why
clarified butter or ghee keeps so long. The curdy matter
sinks to the bottom when the butter becomes liquefied by
heat, and is strained away. Sometimes butter will not come.
The cream thickens, and little grains of butter may be seen
in it

;
still it will not separate. In cold weather this may

arise from too low a tenqjerature, in which case add a tea-
cupful of hot water, or place the churn in hot water if the
cream is thin. In warm weather, it generally comes from
too high a temperature, when a lump of ice is the best
remedy. Otherwise set the churn aside in an earthen vessel
filled with cold water for an hour or more, and then begin
churning again. Sometimes a teaspoon of vinegar will bring
butter when all else fails

;
but with an atmospheric churn

difficulty of any sort is rare. The best temperature for

making good, firm butter is between 60° and 62°.

Opinion is divided as to whether butter should be washed
in water or not. It is said to keep better if the buttermilk
is simply well squeezed out of it

;
but in India, unless there

is personal supervision, we advise plentiful washing in many
waters, for this simple reason—a native can see if the water
still runs milky, and has no excuse for leaving the butter

until it runs clear
;
but he can always say he thought it was

all right on the dry system. When washing in water is

adopted, the best plan is to pour off the buttermilk carefully,

and fill the churn up with water two or three times, working
the plunge gently. The butter may then be removed to a

basin, and washed carefully with wooden spats. Finally, it

should be finished in strong salt and water in which a little

boracic acid has been dissolved if the butter has to be kept,

and then beaten on the spats till all the moisture is extracted.

If it is desired to keep it fresh, the best plan is to make
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into ^ lb. pats, wrap them in coarse muslin, and place in strong

salt, boracic, and water in a cool place. Butter so treated will

keep good for a month or two. If the slight taste of salt

on the outside is a fault it can be scraped off. Another good
plan is to press it into the bottom of a jar or basin, and
invert this in a saucer of water, the object being to exclude
the air as much as possible. Butter for use at the table

should be pressed into wooden moulds, or made into pats

with proper fluted butter spats. The lchitmutgar should never
be allowed to exercise his talent for plastic art upon it, as

is often the case.

During the hot months cream butter is still possible, but
the out-turn per quart or seer of milk will be very small.

The milk must be scalded or treated with boracic, and in

either case the cream must be skimmed after twelve hours,
and the butter made at once. On the whole, the authors
think it better to make milk butter in the hot weather. It

is a plan which is largely pursued in Scotland, and if properly
made, no fault can be found with the butter. The morning’s
milk, after being well scalded, should be set aside in a stone-
ware jar in a cool place, and the evening’s milk added to it,

either raw or scalded, according to the heat of the weather.
Eaily next morning, the whole should be found sweet but
coagulated, when it should be churned in the stone jar by
means of a native or madliani churn, which is not unlike a
chocolate miller.

If milk butter has a cheesy taste, you may be sure that
jamun or stale curd has been used to make it coagulate.
This is not at all necessary, especially in hot weather, unless
the milk is over-boiled; but gow-mdlas frequently do it to
save themselves trouble. The remedy is simple. If the
milk does not coagulate in twenty-four hours, unless stale
curd is added, keep it for thirty-six, or until it is fit to churn
Milk butter seldom comes under two hours’ churnino- but
the out-turn is larger than with cream.

The following dairy recipes will be found very useful

.. Sutter, to clarify.—Put it in a basin and let it oil with aslittie heat as possible. The hot case is the best place for effectingthis. Decant the clear portion into jars and give the residuum tothe cook, who, by applying extra heat, will make ghee of it This
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clarified butter will keep good a long time, and is only to be dis-

tinguished from butter by its grain.

2. Blitter, to pickle.—Wash good fresh butter in strong brine,
make into | lb. pats, and wrap each in a muslin cloth. Lay by in
a jar and cover with strongest brine—that is, water saturated with
salt. It will keep sweet and fresh for two months, and is very
useful for camp. The addition of a teaspoonful of boracic acid to
every quart of water makes it keep better.

3. Butter, to salt.—Allow ^ oz. salt and a teaspoon of pounded
sugar to each pound of butter. Mix intimately and press into jars.

Cover with a well-salted cloth. Before salting butter wash well
with boracic.

4. Cream Cheese.—This may be made as milk cheese, using
half cream and half milk. The latter alone should be heated so as

to bring the whole to blood heat. This is generally preferred to

the cheese made by simply tying thick cream in a coarse cloth and
letting it drain.

5. Cheese, Milk.—To every quart of warm new milk add a
tablespoon of essence of rennet. Tlie curd should set in four hours.

When firm, cut into dice and drain. Place a coarse muslin in the
cheese mould, lay in the curd, salting it a little. Weight, and
increase the pressure daily for three days. The cheese should then
be fit to handle, and may be turned for more pressure if required

to keep, or laid aside in vine leaves for a day, and then eaten fresh.

If made with a quarter cream, these cheeses, properly kept, are

equal to the best Stilton. A cheese mould is easily made from a

round wooden box or (Libya
,
such as may be found in every bazaar.

A few gimlet holes are all that is required to make an excellent

mould.

6. Cream, Devonshire.—Set the milk in shallow tin pans for

twelve hours. Remove carefully to a charcoal stove, and heat till

the cream shrinks to the middle and wrinkles. Stand for another

twelve or twenty-four hours before skimming. It should be quite

thick and leathery.

7. Float Whey.—This should be made when cheeses are being

done. Take all the whey and heat just below boiling-point, when a

little scum of curd should rise to the surface. Add new milk gently

till the milk thickens to a sufficient quantity. Then add a little

cold water to reduce the temperature. When nearly cool, remove

the floating curd and drain on a sieve. Serve in a glass dish with

cream and sugar.
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8. Ghee, to make.—Heat the butter in a pan till the flaky

sediment begins to brown or comes to the burn (
julna pur dgya)

Strain into jars. Ghee has a nutty taste, due to its having browned
a little, but it will keep for years.

9. Hatted Kit.—Warm two quarts of new milk and pour it over

four quarts of buttermilk. Let the whole stand till cold. The top

should then be a firm curd. Remove, drain, and set for two hours

in a china mould with holes in it. Turn out and serve with fruit

syrup or cream.

10. Junket.—To one quart of warm new milk add one table-

spoon brandy, two of sugar, and one of essence of rennet. Set in

a warm place, and in two hours it should be fit for use. Grate a

little nutmeg over the top, pile on Devonshire cream, and serve.

11. Milk, to keep Sweet.—Add some of the following boracic

water to milk when you wish to keep it, and place the jug in an
earthen jar full of water or on ice. Milk may be kept sweet during
the hottest weather by this means for at least twenty-four hours,
which enables the cream to rise. This is a great advantage for tea,

for which scalded cream is oily. To every quart of water allow one
dessertspoon boracic acid. Keep in a bottle corked. One or two
tablespoons to a quart of milk.

12. Rennet, to make.—Take the maw of a young kid not more
than one month old. Empty of curd, and fill with salt. Tie the
hag round and hang up to dry. In a week empty out the salt, split

the maw open, and dry in the sun. When wanted for use, steep a
piece the size of a rupee in a wineglass of tepid water for four
hours. Veil, or rennet skins, can sometimes be bought from the
cheesemakers in the bazaars.

13. Rennet Curd or pure Casein Rennet.—Set three quarts
of milk as for Devonshire cream, stand till every particle of cream
has risen. Skim carefully. Add two tablespoons of vinegar to the
milk, and heat till it curds thoroughly. Wash the curd in several
waters, kneading it thoroughly. Dress, dry, and powder. This is

nearly pure casein, hut can be made purer still by dissolving the
powder for twelve hours in a weak solution of carbonate of soda,
and then throwing it down again by adding sufficient vinegar.

14. Rennet, Essence of.—Is generally bought, but, as a rule,
it is only a solution of pepsine, which can be made at home.

15. Sourcog.—Set a quart of milk in a glass dish till it coagu-
lates. Sprinkle with sugar and nutmeg, and, if liked, pour over
a little brandy. Serve with sweet cake or fruit. This is the Scotch
form of junket.

H
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In regard to the diseases of cows it may be remarked that
they are somewhat delicate animals, especially when artifici-

ally fed, and that even slight ailments require to be promptly
alleviated. Even imperfect digestion on the part of the cow
cannot fail to render its milk less wholesome for consumption.
The following facts will be useful in diagnosing any variation
from the normal :

—

In health the cow’s temperature is from 100 to 102
degrees. The pulse, which is most conveniently felt (as in

the horse) at the angle of the lower jaw, or just behind the
fetlock in the metacarpal vein, beats about forty-six beats a
minute in the adult animal. The respiration is fifteen per
minute, and, as a rule, is very regular and deliberate. The
cow goes 284 days in calf as a rule. In England it is con-
sidered bad management if she does not calve every eleven
months. In India, to ensure anything approaching this, the
very strictest orders are necessary.

The following is a brief list of the more ordinary ailments

of both cows and calves, with appropriate remedies :

—

1. Calving.—Give oil-cake as the chief grain food for a month
before calving. It is laxative. As a rule, there is little trouble in

the actual calving, and it is only necessary to give warm drinks for

a day or two after, and keep the cow from chill. Sometimes, but

not often, it is necessary to give an aperient, or an ergot of rye

drench if the cleansing is not all right. If a cow is over fat, give

a full dose of salts divided into two parts on the fifth and third days

before the calf is expected. If the udder he hard, rub it with oil

till it softens.

2. Chill.—Cows are very liable to chill and slight fever or

shivering. Keep warmly clad, and give 1 seer hot linseed gruel, in

which -J-
a chittdck ginger and ujwain, and 1 chittaclc goor, have been

boiled." Add 1 teacup country spirit if necessary.

3. Cud, Loss of.—Generally a symptom of the approach of

other disease. If no sequel comes on, treat by mild purgatives

and the alterative powder.

4. Diarrhoea.—Change the food. Give a full dose of castor oil,

and then the recipe for diarrhoea in calves, only four times the

quantity.

5. Diminution of Milk, Sudden.—Another constant fore-

runner of active disease. If when this occurs causelessly the cow

appears sluggish, give 1 oz. nitre and 4 oz. powdered sulphur shaken

up in a quart bottle of water.
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6. Hoven.—This comes from indigestion, especially from a

surfeit of green watery food like young wheat. The stomach swells

from the gases evolved during fermentation, and in extreme cases

rupture ensues. It is the bovine form of colic, and should be
treated the same way. Give the carminative draught, or linseed

oil warmed, half a bottle turpentine 2 oz., raw opium 20 grains.

Where nothing else is at hand, lime water may be tried. If

remedies fail to stop the swelling, and the animal is in absolute
danger of bursting, open the paunch with a trochar. The punc-
ture to be made exactly in the centre of the flank between the last

rib, the lumber vertebrae, and the ileum
; that is to say, in the

centre, at equal distances from the back bone, the last rib, and
the big projecting bone above the haunch bone. If you have no
trochar, you may relieve a desperate case with a penknife and
any kind of tube, the object being to allow the gas to escape. A
hollow flexible probang may be passed into the stomach through
the mouth for this purpose.

Hoven is often followed by a sort of inflammation of the various
stomachs. VV arm beer or porter and carminatives may be given, in
conjunction with mild aperients and stimulants.

7. Milk Fever.—This is seldom seen in India, as it is a disease
of heavy milkers. It is a kind of apoplexy due to failure of the
mammary glands to turn the blood into milk. It may come on
before calving. The first sign is a tendency to stagger, a wild up-
look of the eye or swaying of the head, and’ stoppage of milk. It

is a very fatal disease, and in the absence of skilled aid for the new
treatment by injection, the best course is quiet, cold cloths or ice
to the head, aperient salts, and bleeding—if done at once. After
the cow drops, stimulant treatment may avail.

The following are useful remedies

:

—
8. Aperient.— Iwelve oz. Epsom salts, 2 drachms powdered

ginger.

_

9. Carminative for Cattle or Horses.—In 1 quart country
spirit digest for eight days 3 oz. each of ginger, ujwain, and cloves.
Dose.—One tumblerful mixed with a very little hot water, in which
2 oz. nitre has been dissolved. Give in hot gruel.

10. Cooling Draught at any time.—One oz. nitre, 4 oz.
powdered sulphur, 1 bottle of water. Half at a time.

11. Alterative Powder for Indigestion.—Sulphate of copper
1 oz., Glauber’s salts 1 lb., resin 2 oz., nitre 2 oz. Powder and
divide into ten doses. One night and morning.

12. Alterative and Carminative Powder.—Equal quantities
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of black salt, black pepper, long pepper, and kootki. Dose. —One
oz. in the grain.

13. Cleansing Draught at Calving.—Half-pint warm beer
boiled with ^ oz. ergot of rye.

14. Stimulant Draught for Chills or Colic.—Opium \ drachm,
ginger 2 drachms, allspice 3 drachms, ujwain 4 drachms. Give in
gruel. Or hartshorn 1 oz., ginger 3 drachms, water 1 pint, or
carbonate of ammonia 1 drachm, ginger 1 drachm, in hot beer.

This is a good powder to have ready.

15. Ointment for Sore Teats.—One oz. wax, 3 oz. ghee, 1

drachm alum, J oz. sugar of lead.

1G. Ointment for Hardness of the Udder.—This generally
comes from chill. Treat as for that, and rub in gently 1 oz. ghee
rubbed up with \ oz. camphor.

17. Astringent Draught for Diarrhoea in Calves.—Quarter
oz. prepared chalk and 5 grains of opium in a pint of slightly

sweetened rice water, or pint of beer boiled with f oz. black

pepper. Give 3 oz. of castor oil as a preliminary.

18. Ointment for Scaldhead in Calves.— Plain sulphur oint-

ment, made by mixing equal parts of ghee and powdered sulphur.

19. Aperient for Calves.—Two oz. Epsom salts, 2 drachms
ujwain.

20. Linseed Jelly for Calves.—Half-pint measure of bruised

linseed, 3 pints water. Boil for ten minutes. Mix with skim milk.

21. Hay or Churri Tea for Calves.—infuse 2 lbs. chopped

hay or churn in 2 gallons of boiling water for two hours. Strain,

squeeze, and mix the liquid with the milk.



CHAPTER IX

HINTS ON POULTRY

One fowl costs as much as another to feed,, while some are

good layers and some are not. The first thing to do, then,

is to choose your fowls, and not waste time in keeping birds

that will not repay care. Of course, if you wish to go in for

fancy breeding, a pure breed to start with is necessary, but

for ordinary purposes Light Brahmas or Houdans may be met
with in most big stations. The latter are the better layers,

but they are slightly more delicate, and though they feather

earlier than any other breed, they are not quite so soon ready

for table as the Brahmas. Silver Dorkings are an excellent

all-round breed for India, and probably Black Orpingtons

would be best of all. After getting decent fowls it is

necessary to find them a decent house. Most people think

that any hole or corner will do
;
the idea of whitewashing

never enters their head, yet they are surprised if the birds

droop and sicken, and wonder why the animals are so infested

with insects.

It may safely be said that the fowl-tick or blood-sucker is

responsible for most of the failures in fowl-keeping in India;

therefore no pains should be spared to prevent their gaining

a foothold in the fowl-house. If it is too expensive to build

a mud lean-to with a galvanised iron roof, and burnt brick

doorways in which iron staples for the door-pins can be built,

it is still possible to do much towards making the ordinary

wooden roofs and lintels insect-proof
;
for it is in the crevices

that these pests lurk by day, coming out at night to fasten on
the birds. Common cloth stretched as a ceiling, and tarred, will

mend matters to some extent, and a thorough lepe (plaster),

with the usual mixture of cowdung and sand, to which some
phenyle has been added, will keep the walls free. But in

one station the writer was completely vanquished by the in-

sects, till a large, mud-brick dome, like an oven, was built,

with small lattice-work bricks here and there for ventilation,

and an arched doorway just large enough for cleaning purposes.
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This was thoroughly mud-plastered inside, and a huge fire lit,

which vitrified the whole of the dome. In fact, the great ob-
ject of having an iron or domed roof is that you can purify
the place by fire, which is the only effectual way of doing it.’

The perches should be about one foot from the floor,
which should invariably be two inches deep in sand. They
are best made by permanently fixing two uprights in the
ground. The uprights should have slots in them, in which a
horizontal bar can be fixed, and whence it can be taken out
to be cleaned. The bar should not be quite round, and the
diameter should be large enough to prevent cramp in the
feet. With regard to a run for your fowls, give them as
much liberty as you can, and rather than confine them to
close quarters, go to the expense of a few yards of wire-
netting. It will well repay its cost. If possible, net in a
shady bit for your fowls, for they get fever if much in the
sun. If this is impossible, spend eight annas on a grass
thatch, elevated about two feet from the ground, where they
can take shelter. Put a pile of wood-ashes somewhere about,
and a heap of lime. Then the fowl-yard will be ready.

i he next point is food. As with all animals, variety is the
great secret. It you only keep a limited number of fowls,

the leavings from the table will secure this. And even when
you have many, the fear of trespassing on time-honoured bad
habits, and the sweeper’s perquisites, should not prevent you
from giving your fowls what is the very bed thing for them,
viz., the constant variety afforded by what is called in India
the sweeper’s tin, in other countries the pig’s pail. It will

be better to give the man an extra eight annas a month—
though this is not necessary if his wages are, as they should
be, sufficient for him to live upon—than to deprive the fowl-
yard of its perquisites. The great thing to be remembered
is this—If fowls are not fed cheaply they are dear bargains.

Therefore disregard all objections, buy the cheapest grain and
mix it with chopped straw, grass, green stuff, or chaff. Fowls
require bulk as much as cows.

Taking all round, a fowl will thrive well on 2 oz. of mixed
grain in the day, supplemented of course by green vegetables,

onions, &c. For thirty-two fowls, then, four pounds of grain

will be enough ; and we should recommend 1 lb. barley, 1 lb.

gram, \ lb. boiled rice, \ lb. bran, and 1 lb. of whole wheat.
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The last thing- at night, or after dinner, the cook should

have orders to put on a big pan, containing the remains of

the day’s vegetables, cabbage leaves, cuttings ot turnips,

potato peelings, &c. These should remain on the embers

all night, and be warmed up next morning on the fire wheie

the kettle for early tea has been boiled. I he mess should

be given hot to the sweeper or fowl-man, who will strain

away excess of water and mix in the ground barley, grain,

and bran. The consistency should be such that it will just

crumble in the hand. The fowls should then be let out, and

the food given to them while still warm. It must nevei be

thrown on the ground, but be spread in shallow earthen

saucers. It is well to have plenty of these, to pi event

crowding. After this the fowl-house should be cleaned out,

the eggs collected and given in, the door closed again and

kept locked. Water must be given in earthen saucers, and

it will be found a great preventative of disease if a few drops

of Douglas’ mixture be mixed with it. A recipe for making

this is given at the end. At twelve o’clock the fowls should

be again fed with boiled rice, in which a few handfuls of soft

food—which should have been saved for this purpose from

the morning’s meal—should be mixed. If the fowls have a

run where grass is not to be had, a little should be gathered

and thrown to them. The last thing before roosting-time

the fowls should have their whole wheat mixed with a little

of the gram. Twice a week at least they should get a little

animal food
;
a liver boiled and minced is best, as it is cheap ;

but if the soup meat is given regularly, as it should be, this

is not necessary. In England sharp grit is always given to

fowls. They seem to thrive quite well in India without it.

The great mistake in India is not giving enough variety or

enough green food.

Diarrhoea is almost always caused by too much whole

grain, and when it appears the ration of boiled vegetables

should be increased. Keeping the key of the fowl-house

door has a very beneficial result in the number of eggs the

birds lay. The sweeper will remark it is “dp hi ikbdl se”

(“your honour’s mightiness”), but he is a fulsome flatterer.

One warning may be given. If you have a clean, thriving

set of fowls, don’t make a lazaretto of their run by turning

the hhansdmans bazaar chickens into it. Put them in quaran-

tine, and give them a kerosene bath first. The same remark
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applies to clucking liens, which are often fetched in from
the bazaar in order to set eggs. '1 he best laying boxes are
earthen pans, half filled with clean dry sand. If you intend
to raise chickens, get an incubator without delay. It is, to
begin with, an amusement; secondly, an immense saving of
bother and expense. Hearsom’s Champion is very successful;
one to hatch twenty-five eggs costs £4, 7s. 6d., delivered on
board ship in London. It is no trouble, and with a little

supervision the bearer will look after it perfectly. But even
if you do not have an incubator, by all means get a foster-
mother. This is a contrivance also of Hearsom’s, Regent
Street, London, for rearing chickens without the aid of a
hen. It consists of a chamber warmed by hot water kept
at an even temperature by a small kerosene lamp, a glass-

protected run for damp weather, and a wire run beyond.
One for twenty-five chickens costs £4, 5s. packed free on
docks. In India, where, owing to the climate, very little

heat is required, this will be found large enough for fifty

chicks if an extra wire run is added. A pamphlet detailing
the method of using is sent with each machine; or, if further
information is required, send to the same address for the
“ Problem Solved,” a brochure costing Is. Endless are the
tragedies from which these two admirable inventions, incu-
bator and foster-mother, will save you. The sweeper will

never come to report, with a lurking delight, that the cluck-

ing hen which with “infinite trouble he had produced at your
honour’s command, having laid an egg, now manifests no desire to

sit longer”-, nor will he appear with a dismal little tassel of
fluffy dead chicklings in his hands to inform you, still with
that fiendish undercurrent of joy, that the hen, “having doubt-

less taken fright, became unaware of the chicks, and trampled on

them, God knows why !”

With a foster-mother you are gladdened every day with

perceptible growth
;
and one of the authors can testify

that out of about 700 chickens put into the foster-mother,

not ten have died before they were eaten ! They were all

killed.

The food ofyoung chickens is not such an elaborate affair

as the orthodox fowl-man makes out. They require nothing
for twenty-four hours

;
after that a crumbly omelette made

from the white, yolk, and shell of an egg, all beaten up, and
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fried with a little dripping, then nibbed up with parched

wheat and bread crumbs, is the best possible food. Alter

forty-eight hours the little creatures may have free run of

the foster-mother, and will eat anything and everything.

The staple, however, should still be parched, or raw, wheat

ground to groats, mixed with boiled rice, chopped onions,

and curd made of the skim milk. The remains of the curry

minced and mixed with the rice causes flutterings ol eager-

ness; so will chopped cress or lettuce. In fact, young chicks,

being always hungry, should always be in process of being

fed
;

and as they will eat anything and everything, the

chicken fancier will find it a good plan to have all the table

scraps set aside after every meal for the foster-mother. Do
not, however, give them whole grain, or they will gorge

themselves on it, and very probably die of indigestion. It

is false economy to stint growing chickens, the great object

being to get them ready for the table as soon as possible.

This should be in ten weeks at most.

The best plan for fattening is the French country plan.

Give the birds as much rice and milk, boiled to a stiff paste

and mixed with a little Indian corn meal, as they can possibly

eat. Do not coop them, but reduce their run. In ten days
they should be quite fit for table. If necessary, fatten still

more with Indian corn meal boiled to a paste with kitchen
grease or sweet oil, and made into pellets, with which the
birds must be fed. About six hens should be allowed to

each cock if rearing is to be carried on
; but if the produc-

tion of eggs is the object, the fewer cocks the better.

Ducks .—The best breed for India is the Rouen, as the
young birds are very hardy. Indian sweepers will insist on
feeding ducklings with a feather, on a mess of ground dal
(lentils), garlic, and water. It is not in the least necessary.
If you have a foster-mother, ducklings, chickens, and young
turkeys will all thrive together on the same food, so long as

there be plenty of green stuff and plenty of variety. The
writer has seen young Rouen ducklings, three weeks old,
which already reminded her irresistibly of green peas. This
was the result of a foster-mother, no water to splash in, and
plenty of dry food. The old ducks, however, rejoice in a
slightly different diet. The daily ration should be'increased
to three ounces by the addition of bran, and the whole
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should be made liquid by skim milk or water. Wheat need
not be given, a feed of split gram soaked being substituted
for it. Ducks in India are peculiarly liable to rheumatism,
and, as they do not really require water, it is best only to
allow them an occasional swim, and even then to limit the
time.

Rouen, Pekin, and Aylesbury ducklings, if kept dry and fed

on barley meal mixed with Indian corn meal, will be quite
fit to eat at six weeks old. They never require fattening, as

a duck will eat till it cannot stand
;
so will young Houdan

chickens. The writer has seen them huddled up almost
unconscious, simply from having gorged themselves. Young
ducklings often suffer from a mysterious inability to stand on
their legs

; they topple over backwards, and lie sprawling
on their backs. An incredible but nevertheless practically

effective remedy is to cut their tail feathers to the quick
with a pair of scissors. It sounds useless, but the writer’s

practical experience has proved that in most cases it is a

cure.

Turkeys are very easy to rear in India, at any rate in

Northern India, owing to the dryness of the climate. The
chicks, which at home require the utmost care, thrive splen-

didly, and seem as hardy as ordinary fowls. One great

advantage of the foster-mother is that the young turkeys

can be brought up with chickens, who by their superior

liveliness seem to brisk up their companions and incite them
to eat. One great secret of success is the giving of fresh

sweet milk curds, made by coagulating the milk with alum.

With this and a plentiful supply of chopped green food,

notably cress, there is no difficulty in rearing turkey chicks.

They will shoot the red, and pass through the fledging

without any drooping, or necessity for peppercorns. Turkey

chicks love warmth, and will stand being hatched out later

on in the season than either fowls or ducks.

A full-grown turkey must be allowed at least four ounces

of grain in the day, and as much green food as it can eat.

It must not be forgotten that these birds are regular grazers,

and if kept in any way in confinement, require chopped

grass, lettuce, turnip tops, whatever is to be had, even

lucerne grass. Turkeys may be fattened the same way as

fowls, with rice and milk, but as they are poor feeders, they
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must be stuffed. As a rule, the dark turkeys are the biggest

and hardiest.

Quails do best in the ordinary pit dug in the ground, but

care must be taken to avoid flooding in the rainy season.

Any suspicion of damp is fatal, though the mere sprinkling

of the floor with water does no harm. Quails thrive best on

hajra or small millet, but a mixture of ground wheat may be

given. Green food, notably cress, is greedily eaten. The

best plan of feeding quails is to fill two or three large earthen

vessels with grain, renewing them to lull measure when
getting low. In this way the quails always have enough to

eat, and they need not be disturbed so often. They require

plenty of fresh water. At first—that is to say, immediately

after capture—a rather large percentage of quails die in

the pit
;
but after a time they get accustomed to captivity,

becoming almost too fat. The time for laying in quail is

April and September. Partridges may be kept the same

way, but a larger proportion die at first.

Guinea-fowls are noisy, troublesome birds to keep, and

have a mania for laying in other people’s premises. Another
disadvantage is, that if intended for breeding, the birds must
be in pairs, as they are monogamous. This does not matter

if they are only kept for eggs or for eating. The chicks are

tender, and require a good deal of insect food. On the whole,

it is best to let other people rear and keep guinea-fowls
;
you

can generally buy the eggs !

Geese.—There is not a good breed of geese in India, but
some birds might be imported which would be free of the

wild, rank taste of the ordinary Indian goose. If hatching
the eggs is tried in the incubator, it must not be forgotten

that the temperature must be kept high, as they are said to

require great heat. The treatment is the same as for ducks,
but the grain required will be at least four ounces.

The following recipes will be found useful in the fowl-

yard -

1. Bumble-foot.—This is common in Houdans and other heavy
birds, and is often caused by too high perches. It is an abscess,
and can only be treated by the knife, and afterwards by cauterisa-
tion or carbolic dressing.

2. Diarrhoea.—Give a pieoe of camphor the size of a pea three
times a day, also plenty of green food.
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3. Douglas’ Mixture.—One teaspoon sulphate of iron (kussees),
G drops strong sulphuric acid (

tez-db
), 1 quart bottle water; dis-

solve. About 30 drops in a large pan of drinking water.

4. Fever.—Fowls constantly get simple fever in India, when
they droop, look languid, and feel burning hot. Give grain
quinine and 3 grains camphor.

5. Inflammation of the Air Passages.—Give £ grain ipeca-

cuanha and 2 grains camphor thrice a day. Feed on boiled rice,

and keep warm.

6. Insects, to get rid of.—Place live charcoal in an earthen dish

on the floor of the house, when empty
;
sprinkle over it red pepper

and sulphur. Close all doors and openings, leave for two hours.
Or, take water £ pint, common salt 6 oz., strong sulphuric acid £
pint, black oxide of manganese 2 oz. Mix in an earthen pan, and
leave as above. This evolves chlorine gas.

7- Roup.—Separate any bird showing signs of heavy cold in the
head, as it may be roup, which is most contagious. Give half a
grain of blue vitriol (nila tootya) in meal once a day. Sponge away
all mucus, and anoint nostrils and mouth with carbolic oil, ten
drops to the ounce. If very bad, blow the oil down the nostrils by
means of a quill. Some of the volatile powders sold by poultry

fanciers are very good for this disease.

8. Ticks, to remove.—Rul) the bird well with kerosene oil, re-

peating the operation next day. These pests are generally found
under the wings.

9. General Hints.—Camphor is a great stand-by with fowls, and
a bit as big as a pea should be administered on the flrst symptom of

dulness. The golden rule of fowl-yards, however, is this, “ Give

the birds plenty ofgreen food and they will doctor themselves.”

10. Gapes.—This may be diagnosed early by the peculiar little

cough caused by the chick trying to dislodge the worms in its

throat. If taken in time, cure may be effected by inhalations of

any gape powder such as Camlin. In the absence of this, carbolic

fumes are best, but care is required not to suffocate the chicken.

A very few drops of acid on a hot brick will be sufficient for a coop.

This should be made nearly air-tight, and the brick be put in for

three or four minutes.



CHAPTER X

DOGS

Most people leave their dogs to the tender mercies of the
sweeper, whose intentions may be good, but whose ideas are

certainly limited.

A new-comer will always be astonished to see even rough-
haired dogs given a wadded coat at night, and, stranger still,

taken out to exercise with it on in the morning. Some
people defend this practice, and the writer has heard those
who ought to know say that the variations of the climate
demand it. Yet the variation is nothing compared to that
experienced by an English dog, who leaves a warm fireside

to plunge into a snowdrift outside. The fact is, it is not the
variation of the climate, but the draughty houses, that gives
inflammation of the lungs to Indian dogs. A dog loathes a
draught. You will often see a dog in an English room get
up and deliberately move himself from the draught of door
or window. In India he is often tied up in a whirlwind, or
worse still, is fastened up in the shade, as a sequence to a
hot race in the sun after horse or dogcart. Give a dog
fieedom, and you will find he will invariably choose a sn

u

corner, preferably under a table or bed
; therefore, if you

deny him freedom, give him comfort at least. The writers
can only say that after having kept dogs of all sorts and
conditions in India for twenty-one years, the wadded coat
or jhool still appears to them not only useless, but hurtful.
Certainly, a long-haired dog never has such a good natural
coat when he is given an artificial one, as without it.

On the othei hand, a certain amount of care is necessary
not only to keep the dog from chill, but from the sun also
Therefore, during the heat of the day, even in the cold
weather, it is kindest to keep your favourite tied up. Kindest
in many ways; for during the busy hours a dog may roam

125
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away unobserved, to come back, with an equally unobserved
bite, which may bring on hydrophobia. Therefore, keep your
dog as much in your sight as possible.

Another bad Indian habit is the washing of dogs. If
carefully brushed, combed, and properly fed, even long-
haired dogs seldom require washing more than once a month.
Then choose the best time of day, about twelve o’clock in
winter, or eight in summer, and let him be thoroughly and
immediately dried. Soap spoils the gloss of a dog’s coat, as
it spoils human hair, and a beaten up egg will do the cleans-

ing work quite as well. Powdered magnesia well brushed in

is a very good dry dressing for a dog’s coat. If you suspect
fleas or parasites, the addition of a teaspoonful of turpentine
to each yolk will do wonders. Water in which a dog is

washed should only just have the chill off. The sweeper
should have orders never to wash the dog without asking
permission

;
but every day after the morning run, brush and

comb should be diligently employed, long hair being parted
and cleansed by brushing different ways. If this is really

well done, parasites will be unknown. It is a mistake in

India only to feed a dog once a day; and though the morning
meal be only a saucer of porridge, or bread and milk, it

should invariably be given. The eagerness with which the
dog will look for the mouthful or two shows that he needs
it. If you value your dogs, never give the sweeper so much
a month for dog’s meat, but take the ti-ouble to order so

much atta to be made into chupdttics, so much meat or milk.

It is the fashion nowadays to keep house dogs without

meat, but their teeth proclaim the absurdity of feeding a

carnivoi-ous animal on slops alone. Variety is the great thing.

Give a dog chupalties and milk one day ; liver, vegetable, and
rice the next; porridge and milk the third ; soup and chupdtti

the next, and so on, arranging as a rule to have meat or soup

three times a week. With regal'd to the kind of meat, the

coarser bits are best, and in hot weather the head or the

liver is most suitable. The proportion of meat to chupdtti or

rice should be small, and the gi'avy and meat should not be

put to the broken chupdtti till just befoi'e meal-time, as dogs

loathe pappy and slithery food. Curry, spices, turmeric, &c.,

should be tabooed ;
but once or twice a week a pinch of

powdered sulphur may be sprinkled on the food. Seeing

how intensely a dog enjoys bones, it is cruel to deprive him
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of such a pleasure
; so even when no meat is given, a bare

bone or two may be conceded, if only to clean and sharpen
the teeth

; but chicken or game bones should be withheld,
as they are liable to stick in the intestines. Water should
be in a fixed place where the dog knows it is to be had. If
a dog seems out of sorts and will not eat his food, do not
worry him, or tempt him to eat. He has probably got a fit

of indigestion, and means to cure it by that best of all

remedies—starvation.

In regard to exercise
; running after a cart is not good for

little dogs, who find sufficient work in keeping up
; though

it does not hurt bigger ones who are fleet enough to make
excursions, and linger behind, secure of being able to over-
take their belongings. But no dog does without real, active
exercise, for which a dreary constitutional with the sweeper
-geneially at the end of a chain—is but a poor substitute.

Even long-haired dogs will thrive in the hot weather if then-
food is regulated, and they get real exercise morning and
evening. The fatness of pet dogs is proverbial, but this
comes far more from want of exercise than over-feedino-
To see a dog really enjoy life, one should see him in camp’
when he has a ten-mile run in the morning, which he in-
creases to thirty by side-walkings ! With what keenness will
he not go at porridge and milk, then curl round in some
snug corner with a sigh of satisfaction, and sleep steadily
till the sound of master looking to his guns awakens him
to fresh delights. How different is this life to that of the“ sweeper s dog, who goes for a mol (constitutional), has his
skin blistered with soap every morning, and is fed for 365 days
of the year on meat in the last stage of jaundice with turmeric.

The following will be found useful in treating simple
diseases as a preliminary

; though all dog lovers should buyHugh Dalziel s book on the “Diseases of Dogs,” price is
It may be said that a pulse of a dog taken inside the knee
or from the heart, is in health from 90 to 100, the tempera-
ture about 98 , the breathing about 20 per minute

1

The doses for dogs must naturally vary with the size ofthe dog, also wi ll old age. Briefly, a mature dog of the
largest size stands the same dose as a man. Taking this asa basis, it is easy to apportion the dose for any drug Doo-Sunder a year should be given three-quarters of the dosffor theirsize, undei six months one-half; under two months one-eighth.
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1. Bad Breath.—Black salt, 1 oz.
;
sulphur (gunduk), 1 oz.

;

sulphate of iron (kussis), 1 oz. As much as will lie on an eight-

anna bit daily in food.

2. Cold with Cough.—Nitre, 30 grains; ipecacuanha, 5 grains;

powdered opium, 1 grain. Divide into five doses.

3. Distemper.—Consult Dalziel. Nursing is half the battle.

Nothing, however, is better than the medicine sold by J. Chambers,

Nottingham. People who love their dogs should keep dog medi-

cines by them.

4. Diarrhoea.— Catechu (
hath), 1 drachm; chalk, 2 drachms;

mixed cinnamon and cloves,-^ drachm; opium, 6 grains, twelve

powders, one three times a day.

5. Eczema Ointment.—Boracic £ oz., bismuth | oz., oil 4 oz.

6. Emetic.—One teaspoon of dry salt on the tongue is a speedy

and safe emetic if a dog has been eating garbage.

7. Eye Lotion.—| oz. boracic, 1 pint water. Bathe night and

morning.

8. Indigestion and Want of Condition.—Bicarbonate of soda,

1 oz. ;
carbonate of iron, tr oz.

;
powdered cliiretta, 1 oz. Make

with treacle into sixteen or twenty-four balls, according to the size

of the dog. Give one twice a day.

9. Mange.—Ethiops mineral, \ oz.
;
cream of tartar, 1 oz.

;
nitre,

2 drachms. Sixteen to twenty-four doses. Night and morning.

10. Mange Ointment.—Powdered aloes (ilva), 2 drachms; white

hellebore, 4 drachms; sulphur, 4 oz. ;
cocoanut-palm oil, 6 oz

. ;

Add 1 oz. of mercurial ointment if the dog is suffering from red

mange. Muzzle the dog, rub in well, leave for three hours, and

wash out thoroughly.

11. Tonic Alterative during the Hot Weather, or Dis-

temper.—Quinine and sulphate of iron, 20 grains to 1 drachm
;

powdered cliiretta, 0 drachms. Make into twenty pills with treacle.

12 Worms.—Keep the dog without food for twelve hours.

For each pound of the dog’s weight give 1 grain of powdered betel

or areca nut, followed in an hour by a full dose of castor oil.

13. Rheumatism.—Twelve grains bicarbonate of potash and 2

grains iodide of potassium twice a day for a big dog. A red herring

well rubbed with nitre, given with potatoes or porridge six days

running, is a favourite remedy.

14 Sore Ears.—Goulard lotion, 1 oz. glycerine, and boracic

i- oz., sweet oil 4 oz. If it seems necessary, add £ oz. carbolic.

Bathe ears and apply. The Angus specific for ear canker to be

had from the Angus Dog Medicine Co., Queensferry Stieet Lane,

Edinburgh, is excellent.

15 Worms.—Areca nut powdered, 1 grain for every pound o

weight; hut no dog requires more than 100 grains. Angus balls

are excellent.



CHAPTER XI

GARDENING

If the native of India is unsympathetic in his treatment of

animals, who have at least the power of expressing pain, he

is still more so in his treatment of plants, whose very claim to

individual life he derides. It is best for those who desire

to have a garden to watch their gardener carefully when
he is watering that row of mangy pots with which even the

most hardened criminal conceives it to be his duty to

ornament his master’s doorstep. It consists possibly of a

parched mimulus, a few sodden-looking pansies, some seeds

struggling to life, a pot of maidenhair fern, and a stolid

cactus. To these various individualities mail plays the part

of indiscriminate Providence, and rains alike upon the just

and the unjust, never observing the mimulus expectant for

at least one drop more, the cactus bristling at the imper-
tinent intrusion, or every yellow leaf of the pansies crying
mutely for a pause. Now, unless you have sympathy with
the flowers, unless you can see from the look of the plant
what it needs, and feel intuitively that wire-worm at its roots,

you may sow seeds and water them, but you will never
gather the real fruits of gardening. There may, of course,
be a few native gardeners in the real sense of the term, but
the writer never came across one, and it is safest, therefore,
to regard the mdli as a mere executive, and insist on his

obeying orders and nothing more.
The expense consequent on the necessity for irrigation

prevents many people from cultivating a garden; but where
cows and horses are kept, and where the soil is fairly good,
it need not be so expensive. As a rule, the well-bullocks
are not made to work for, and produce, their own living;
but this should be the first detail insisted upon. Summer

129 1
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and winter the bullocks should grow their own green fodder,
and so help to lessen their own expense.

There are two things necessary for a supply of good
vegetables, which is, perhaps, the primary object of the
garden, viewed from the standpoint of domestic economy.
The first is good and plentiful manure; the next is good
seed. In regard to the first, there should never be any
difficulty where cows, horses, and fowls are kept; though
the mdli will invariably expect to be allowed an unlimited
order for a supply from outside sources. By far the best and
cleanliest plan is to have all the stable and cow-house drop-
pings put on to the land at once, and not piled in a heap.
There is always some plot unused in a garden, and here
the manure can be thrown and ploughed in at once. This
effectually prevents the volatile parts of the manure from
Hying off into space, and as these are the most valuable
portions, the plan is economical as well as efficient. Roughly
speaking, it saves about one-quarter of the fertilising power
to put the manure into the soil at once. Another advantage
is, that it becomes thoroughly mixed with the soil, and the
white-ants—which invariably follow manure—have ravaged
and gone before the seed is put into the ground

; whereas,
with ground fresh manured, they are certain to do mischief
to the crop. Even if the home farm does not supply enough
fertiliser for the garden, it is false economy not to pur-

chase elsewhere. It costs just as much to water a bad crop
as a good one. Do not trust the mail to ask for manure
when wanted. His belief in Providence is too strong for

him to be a safe guide
;
and as he looks on the manure as his

perquisite, he will keep the fact of there being none to put
on, dark, if possible ;

though, when driven to a corner, he
will be shameless in his demands. It may safely be asserted

that garden ground cannot be too well manured
; but as this

may convey little impression to the mind of the mistress, it

may be remarked that the best strawberries the writer ever

saw in India were raised on ground manured fifty tons to the

acre. Therefore, while it is evident that no fertiliser should

be lost from the gardener’s point of view, the mistress will

find it a convenience in another way, since it is far more
wholesome to have refuse thrown on the land at once and
ploughed in, than to have it fermenting in heaps about the
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back premises. The next desideratum is good seed. As a

rule, it is better to import from home, though it is well to

make a sowing of acclimatised country seed for the first

crop. The Himalayan seed stores sell good seed. And
it is, perhaps, wiser to deal with regular exporters of

seeds, such as Carter, Sutton, Canned, &c., than with

smaller firms, who have not the experience of sending

seeds to India. Haage & Schmidt, of Erfurt, Germany,

have excellent and extremely cheap seeds for the main

crop. They should be warned to send packages in tins.

The best results in the writer’s experience are obtained when
the cold-weather seeds are ordered so as to arrive about the

middle of July. Flower seeds should be ordered in a separate

tin, as it is well not to open them till the middle of August.

And here a strong protest must be entered against the indiscri-

minate handing over to the mail’s tender mercies of the seeds.

Most people are aware of the curious Indian dispensation,

by which it becomes possible to have a dali, or basket of fresh

vegetables, every morning, by simply keeping a gardener, and
omitting the apparently more necessary condition of having
a garden. In the same way it becomes possible to have a

garden, and to have that garden stocked with fair English
seeds at almost nominal prices. Mali will produce the seeds

from his bhaibund (brother craftsmen), who have invariably

some mysterious reason for possessing them. Now those
who have no desire to encourage social piracy, will do well
to give out the seeds packet by packet, or, what is better
still, to see them sown. If the order to have so many drills

ready for such and such seeds is given in the morning, it is

no trouble to go round for five minutes in the evening, and
see the mail sow them. In this way it is possible to ensure
a regular rotation of vegetables, and your evil passions will
not be roused when, in the pleasant morning saunter round
the garden, the mdli points with pride to half an acre of
French breakfast radishes, saying delightedly that they have
all come up, every one, and Huzoor had better perhaps get
some more of that super-excellent seed !

The climates of India are so variable, that it is impossible
to lay down absolutely what seeds are and are not desirable

;

but, unless the garden is something more to you than a mere
duty or provision, it is well to keep steadily to the more
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certain kinds of seeds. In choosing these from a seeds-

man’s list, it is also well not to select new and expensive
varieties, as the older and cheaper kinds will probably serve
your purpose quite as well.

It is also impossible, owing to the variations in climate,

to give decided rules as to when certain seeds should be
sown

;
indeed, this varies with almost every station, and

certainly with the facility for, and kind of, irrigation. Canal

water and congenial soil mean a month’s advance over well

water and an unkind soil. The calendar at the end of this

chapter will, however, be found suitable for most fair garden
soils in Northern India, and the following pages will, it is

hoped, supply enough information to enable the mistress to

prevent the mali from spoiling good seed. General remarks
on the soil, method of sowing, and watering will be given

first, and afterwards the cultivation of the commoner vege-

table will be treated more in detail.

Soils .—Almost every plant requires a different kind of

soil, and it is positively waste of time trying to make a plant

grow when its home does not suit it. Luckily the gardener

can make the soil, to a large extent, to suit all requirements

by adding manure, leaf mould, sand, or clay.

Manure, as has been said before, is best applied fresh to

the land. What the native mail calls black earth or Mia
multi—a substance like black snuff—is almost inert. What
is required is good, half-rotted cow manure. Stable manure
in India does very well to put on to the ground day by day

when fresh, but is no good for the dung-heap.

The best plan to secure good mould for pots, or mixing,

is to half fill a large trench with fallen leaves in January and
February, add a few baskets of quicklime and bone dust,

cover with fresh cow manure, and flood with water. Next
autumn it will be ready for use. It can be sifted through

a sti'ing bed set up on end. Soils are also to be doctored

by adding to them what they want, as, for instance, the

addition of sand to stiff clay when carrots are to be grown,

or the addition of stiff tank clay or loam to sandy soils. Soil

for seed-beds and seed-pans must also vary with the seed to

be sown, but the foundation of all is well-rotted, enriched leaf

mould, prepared as above. Without a plentiful supply of this,

it is useless attempting to grow jlomers.
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Another good manure, where a stimulant is wanted, is

bone dust. Get the sweeper to collect old bones and have
them pounded. Some of this may be mixed with soot or

charcoal dust, and applied dry to the land
;
but the best way

of using it is by treating it with half its weight in sulphuric
acid mixed with its whole weight in water, that is, two seers

each of bone dust and water to one of sulphuric. Put the
dust in a big earthen vessel, and pour the acid and water
over. 1 his will dissolve the bones and make them into a
soft paste, which will dry into a powder. A half handful of
this, mixed with a large watering-can of water, will be
sufficient for about fifty pots, and increase their growth won-
derfully. Reh, or salt soil, is very difficult to treat, but the
best chance lies in washing out. Where the well is salt,

this, however, only increases the evil. Where this is the
case, it is best to grow plants which stand the salt, a list of
which will be given later on.

Sowing.—In all cases, in pots or beds, the soil should be
watered first and allowed to dry until it is friable. Seeds in
the open should invariably be sown in the evening, until
November shall have reduced the fierce heat of the sun.
Every seed requires a different way of sowing, and a varying
piopoi tion to the amount of surface sown. I his will be given
under its own proper heading. Proper labels should not be
neglected

;
and as the expense of ordinary wooden ones is

almost nominal in India, there is no excuse for the too
common cleft stick with a bit of paper, which the first
inquisitive parrot or squirrel makes off with, to the confusion
of the sower. If the written side of the label be put under-
neath, instead of up, the subsequent watering will not wash
it out if written with a gardener's indelible pencil. Steepino-
seeds in an emulsion of paraffin and water prevents the
ravages of insects. A pane of glass should be placed over
seeds in pots.

Watering.—Pot seeds are best watered (on a small scale)
w^h a jug. By putting the lip against the edge of the pot,
seeds and seedlings can be gently flooded without injury.
Mali, however, in his unregenerate state, loves a thunder-
storm produced by an ill-conditioned rose. He will there-
after wonder placidly why the seedlings damp off, and, as
usual, lay it down to some disastrous combination of the
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planetary bodies. If the ground has been moistened before

sowing, seeds will not require to be watered again for two days,

except in very dry weather. Growing vegetables require a

great deal of water in India, especially root crops, and at the

most vigorous stage of their growth they can scarcely receive

too much. In pot culture, watering is an art dependent
entirely on sympathy. Rain water, in fact dirty water, is

infinitely more satisfactory to pot-plants than pure water.

The water from the baths should never be wasted
;
while

cold tea, mixed with water, has a marvellous effect in

making geraniums bloom. Indeed, all pot-plants thrive

with it, and it is this which makes the cottager’s window-

plants in England so profuse and brilliant in bloom. Liquid

manure of some kind is always a necessity for pot-plants.

To make this put fresh cow manure into a sack, and steep

in a barrel of water. It is almost impossible to over water

with weak liquid manure, which provides food as well as

drink. As a rule, pot-plants in India are starved. Another

great fault in India is a waste of ground. Where there is

so much to spare this may seem a trivial mistake, but it is

not. It gives an unnecessarily large area to be watered,

and this means waste of the mail s time. He loves watering,

finding it easier to sit and drive the bullocks than to hoe

and weed ;
but in the market gardens outside the large

towns in India, you will not see one inch of ground vacant.

It is better to have a small garden wrell cultivated than a

vast semi-desert. In India neai-ly everything is best grown

in ridges to keep the leaves of the plants from being flooded.

Hoeing and Dressing.—In pots the surface of the ground

should never be allowed to cake. This is not only to let the

air into the roots of the plants and admit the water, but

also to let the gases out of the soil. It is now Avell known
that plants assimilate almost as much through their leaves

as through their roots
;

therefore, as well-manured soil is

always giving out gases charged vdth volatile atoms, an

open surface increases the food supply of the plant. The

only exception to the rule is in the case of root crops, such

as carrots and beetroots. Here the tendency of the open

surface to increase the growth of root is favourable to forking ;

therefore, the disadvantages of hoeing may be held to out-

weigh the advantages.
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Transplanting.—Mali believes his thumb to be all-sufficient

for planting, whilst the addition of a forefinger provides him

with the best of trowels. With his marvellous trust in

Providence, he will sit down contentedly in the sun with a

basket of young lettuce plants (plucked up by the roots

decisively by the aforesaid finger and thumb), and proceed

to slide along in a sitting posture, leaving a curious planti-

grade trail behind him, bordered on either side by dejected

little plants thrust into the ground by one swift action of his

thumbs. This notion of transplanting must be exterminated

if good vegetables are desired. The inevitable check means

a month’s delay, a month’s extra watering, a month of un-

necessary expense ;
for with care nothing, not even poppies,

need feel a shift if the roots are carefully puddled in with

water. The hole in which the young plant is to go should

be filled with water, the plant put in at once so as to allow

the roots to spread, and the dry surrounding soil used to fill

up. An old teaspoon is a capital transplanter ;
but it is

woi'th while to purchase for a trifle a French transplanter, as

it will amply repay its cost. This instrument is not unlike a

pair of sugar-tongs. The scoops are sharp-edged, and enter

the ground easily. The earth between the scoops is pressed

together, and the plant comes out absolutely unharmed. But

whatever means is taken to ensure the desired end—leaving

the roots undisturbed—it must be ensured ;
tor vegetables

checked in their growth will never recover themselves.

Insects .—Care is the best preservative. Soot and lime

does much, but kerosene oil is incomparably the best for

India. Two tablespoonsful rubbed up with some babool gum-

water, and mixed with two gallons of water, will, if sprinkled

over a seed-bed, keep away most insects.

The following list gives brief details of the best way to

raise most garden seeds :

—

1. Artichokes (Artiehide).—Sow in seed-beds in August.

Soil lightened by leaf mould, sand, and enriched with

manure. Transplant when six inches high into prepared

places three feet apart. Manure again in January, and
water copiously. It is not necessary to sow seed where
plants of a good sort already exist. In such cases strong

suckers about fifteen inches high should be cut out of the

old roots, taking care to choose those which can be so cut
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with plenty of young roots. These should be treated as
seedlings, thrive in salt soils, and will stand any quantity
of manure. J

2. Jerusalem Artichokes
(.Arti-peach) thrive in sandy li<dit

soils well enriched. Plant the tubers in May like potatoes;
ridges two and a half feet apart, tubers three inches deep.
Once in a garden it is difficult to eradicate them, but it is a
mistake to let them grow again from the small tubers left
behiijd in digging the crop. In England, big tubers are
selected and planted in rows for next year’s crop. This
might be done with advantage in India.

3. Asparagus (Pallagas).—Sow in drills in August, each
seed about two inches apart; soil highly manured. Trans-
plant in November to specially prepared beds. Dig a trench
at least four feet deep, two feet wide, and fill up with alter-
nate layers of six-inch well-rotted cow manure, and eight
inches garden mould, until the bed is about six inches above
the surrounding level

; another trench may be dug alongside,
just leaving a water channel between. The last two layers
of earth and manure should be mixed, and the young plants
(or divided old roots) put in about eighteen inches apart. In
planting them a large shallow hole should be dug, and the
roots spread out carefully in every direction, the object being
to get the bed a network of shoot-bearing roots. The crown
of the plant should be two inches below the surface. The
beds must be kept free of weeds, open, and neatly dressed to
two feet wide

; and twice a year top-dressings should be given.
As asparagus beds have to last for several years, it is well in
making them to work in a good quantity of ground bones,
as this is the most lasting of all manures. The results will
surprise those accustomed to the usual green tendrils called
“ pa lidgas

”
by the mdli.

4. Broad Beans
(
Sem ).—Sow in September in rows on

ridges. One seed every four inches. Soil fairly rich, and
very well worked. It is better in many ways to sow in a
seed-bed, and transplant when two inches high, as in this

way you are certain of germination. Earth up once or twice,
and nip back the top shoot to make the flowers set. The
first flowers seldom do set in India. The refuse chalk from
soda-water machines is good for a bean manure.

5. French Beam (Bcldti Sem
)
give trouble up country, but
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are natives of India. As a rule, they are sown out of season,

They will not stand any cold, therefore they must either be
sown in July and sheltered from the frost, or be sown in a
hot bed in February and transplanted. The dwarf kind is

said to bear six weeks after sowing, but the writer has never
been successful with them except in the hills.

6. Beetroot
(
Chuckunda).-—One of the most easily grown

vegetables. Thrives in a salt soil. Sow in drills where it is

to remain, dropping one seed into holes four inches apart.
A pinch of soot and dried fowl manure in each hole makes
the seed germinate better. Each seed produces three plants,
and must be thinned out to one. The others will transplant,
but are not so good generally. The ground for beetroot
should be deeply trenched, or the roots will branch. Birds
eat the young plants, which are just the colour of the ground.
The seed germinates in three days.

7. Cabbages, Broccoli, Cauliflower, Kale {Gobi, Phool Gobi).—All require about the same treatment. Sow, beginning in
July, in seed-beds well manured

;
quarter ounce seed is suffi-

cient for a bed 4 feet by 5 feet sown broadcast. When the
plants show their fifth leaf, transplant to a seedling bed three
inches apart. Again transplant five inches apart finally, when
sticky and strong, to the ground. All the cabbage tribe are
gross feeders, and it is therefore best to manure the hole for
each plant separately, as it would take too much to manure
the whole field. The cabbage tribe require constant earthing
up, and each time manure should be added. The seed o-e la-

minates in three days.

8. Carrots
(Gdjer) are most uncertain germinators, and in

market gardens at home the seed is always germinated before
being put into the ground, by being put in a warm place in
a box mixed with a very little wetted sand. In this country
the seed will sometimes lie for six weeks in the ground, and
as the insects are very fond of it, the English plan might be
tried with advantage. Trench the ground to three feet at
least, and mix with sand and leaf mould, and sow in drills
nine inches apart. 1 hin out twice

; once when about six
inches high, and again for immediate use. Carrots do not
like a freshly-manured land. If the seed is germinated on
wet sand, it should only be allowed to “chip” - that is to
show a white streak, not to send out a germ.’ It should
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then be gently mixed with dry sand and sown ; about half

an ounce should be sufficient for four rows twenty feet long.

9. Celery (Celari).—Sow in July in boxes or pans, and
prick out when about two inches high ; four plants in a pot.

Give incessant attention to ensure rapid growth, for on this

depends the success of celery. When strong, vigorous, young
plants, at least six inches high, they may be put in the open ;

but unless great care can be given, it is best to put the plants

in single pots for a fortnight or three weeks more, especially

for the first crop. The easiest way of planting celery out is

to dig a,row of circular holes about six inches apart. They
should be nine inches across, and at least a foot deep. Fill

to within three inches of the top with a mixture of two parts

rotten manure to one of earth. Water the plants constantly

with liquid manure, and when they have come to maturity,

not before, earth up and blanch for a fortnight. The art of

celery-growing consists in rapid, continuous growth, gained

by well-rotted old manure and leaf mould. The best soil for

growing celery is made by mixing old manure with water

and a little mould to a thick paste, putting it first in the

pan, and over that half an inch of finest leaf mould mixed

with sand and a little charcoal dust. Celery plants should

be pricked out in a similar composition. Fresh manure is

not to be applied, save mixed with water as liquid manure.

Celery may be sown in March, and the young plants kept

through the summer will come on rapidly when the cold

season begins. But they are apt to be stringy.

1 0. Cucumbers (
Keera).— Kulcrees and cucumbers grow

lavishly, and give no trouble anywhere. But they may be

had a month earlier by sowing in a hot bed in January.

Require well-rotted manure. English seed grows well, but

the floAvers sometimes fail to set unless artificially hybridised.

The native cucumbers are, however, excellent, and the Kukree

or downy cucumber is an unjustly neglected vegetable, being

far more wholesome than the cucumber.

11. Egg Plant (Brinjal, Baingun).—Leave this to the mAh.

He understands it ;
but insist on having a supply from April

to November.
12. Endive (Sa/dde).—Treat as for lettuce; but before

cutting for table, endive must be blanched. Gathei the

plant together with one hand, and tie round about three
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inches from the top. Earth over with dry earth, or put a

pot over. In six clays they will be ready, and in ten they

will beo-in to spoil, so do not earth too many at a time.

Stewed endive is as good as sea-kale, but few people

know it.
,

,

13. Lettuce (Salcide).—Begin trial-sowings in August, and

continue every fortnight till February. Sow in pans pro-

tected from ants, as they are very partial to lettuce seed.

The soil should be a mixture of old manure, leaf mould, and

sand. The seeds sometimes take a long time germinating.

Prick out the young seedlings, when they have four leaves,

into very rich shady beds, and transplant again into the

open. the object 'in all salad-plants is to secure rapid

growth, and yet check the tendency to run to seed. This

can only be effected by careful transplanting and the richest

of soils.* Briefly, endive and lettuces cannot be too highly

manured, or too often hoed and weeded. The mAh s pet

plan of pulling seedlings up by the roots cannot be allowed.

Lettuces need a good deal of water. If the seed sown is

good, there should be no need of tying up, as the plants

should heart of themselves. In England, at the approach of

winter, lettuce and endive crops are taken bodily up by the

roots, and packed away with earth and sand in dark sheds,

where they keep for months. It would be interesting to try

this during the summer in India. Lettuces should be planted

along the spaces between other vegetables and by water-

courses. They do better singly, and it saves space.

14. Melons (Kurbooza).—English melons grow perfectly

if sown in heat in January. The mail understands melons

very well as a rule.

15. Onions (Peeaj).—Leave to the mAh

;

if he can grow

anything, it is an onion.

If). Peas (Mutter).—The rows should be single, at least

twenty feet apart, leaving room for a strip of other vegetables

between each, and the direction should be invariably from north

to south. The row should be dug about eighteen inches deep

and at least eighteen inches wide. Good leaf manure should

be forked into it, and the whole watered. About two days

after it will be fit for sowing. Good pea-growers plant each

seed singly, like beans
;
but even if sown in drills, one pint

of peas should sow a row thirty yards long. The mail will
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use twice that quantity, and insist on a double row. Do not
listen to him. For early peas it is best to sow in seed-beds,
and transplant when four inches high. This is done in all

the nurseries at home, and it is said vastly to improve the
yield of the pea. It is of great advantage in India to have
all the first crops and seeds near the well, so that they may
be carefully watched and tended together. The seed should
be sown at least three inches deep for large peas. With
decent management peas should be on the table from Novem-
ber till the first week in May, as sowings may be made every
Aveek, and some of the rows kept back from flowering by
judicious stopping. Peas require earthing up, and a top
dressing of fowl manure is of great benefit. Peas germinate
in half the time if previously soaked.

17. Radishes (Moll).—The mail loves those that run eight
to the pound, and his soul delights in half an acre of them.
Therefore, give him fifty seeds to plant every three days
throughout the season, and in this way, and this way alone,

you will checkmate him, and enjoy first-class radishes from
September till May without a break. Never prepare a special

bed for radishes, but put the seeds in between rows of carrots

or lettuces, or anyAvhere there is room. This saves both space
and watering. The best radishes are undoubtedly the common
French breakfast radish.

18. Spinach (Sag) requires to be soavii in a light soil not

too freshly manured. The seed is best steeped in Avater for

tAventy-four hours before being soAvn, and one ounce should

soav one hundred and fifty feet of drill. The ground cannot

be too highly manured, and a plentiful supply of liquid manure,

made of soot and pigeon’s dung, may be given Avith adA'antage.

The white beet spinach is most useful in India, giving a con-

tinuous supply from November to May. It is best soavii in

seed-beds, and transplanted into drills eighteen inches apart.

It cannot be too highly manured.

19. Tomatoes (Bclatee Baingun) thrive splendidly. Sow in

June, July, and August in seed-beds, and transplant Avhen

two inches high into Avell-manured beds. Thence they may
be removed Avhen six inches high to the open; plant in toavs

about tAvo feet apart, or what is better, make ridges two feet

broad and plant on either edge. As the plants groAv, bend

branches or bamboos across the ridge like hoops, and train

the tomatoes against them. Any attempt to stick tomatoes
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at a later period will result in snapping off the best shoots,

while the fruit will never grow so well when the plant is

prostrate. Get the best seed for tomatoes
;
they are worth it.

All side shoots should be nipped offand superfluous leaves also.

20. Turnips (,
Sulgam

)
require a light soil, and do well

where other vegetables would starve. Sow in drills, and weed
out to six inches apart; the weedings, if carefully planted, do

very well in India.

21. Parsley (Petercelli), §c.—Parsley may be kept in pots

all the year round, and the curled varieties are really pretty

in the verandah. Always have parsley, thyme, and marjoram

amongst the pot-plants, and, if possible, chervil. Omelets

and salads will gain thereby.

The following is a brief calendar for the kitchen garden,

beginning with July, when the first English seeds should be

put down.
July.—Sow first sowings of the cabbage tribe, also celery

and tomatoes. Continue sowings of hot-weather vegetables,

and sow Cape gooseberry and roselle. Bud orange tribe, also

roses, including peaches, plums, &c. Manure and earth up
Jerusalem artichokes. In Bengal, Madras, and Bombay pro-

pagate all tropical plants.

August.
—Continue sowing cabbage tribe. Sow artichokes,

asparagus, and tomato. Begin trial sowings of lettuce, spinach,

and beetroot
;

also, if the season is favourable, a row or two
of peas may be put in a sheltered spot.

September is a very busy month. Regular sowing of radishes
should be commenced, also mustard and cress, &c. Towards
the middle of the month the whole first crop of peas, turnips,
carrots, beetroot, onions, spinach, &c., should be in the ground,
and from this time fortnightly sowing should go on till the
middle of December. Roses should be pruned in the last

week of September, and strawberry plants put out.

October .
—Every kind of English seed may now be sown,

and the gardener needs to be at work all day to keep pace
with the growth of his seedlings and get them into the
ground. Irrigation must be constant, and plentiful food given
to the young plants in the way of manure. It is also the
season for making up the paths and trimming the garden
generally. If help is wanted, October is the month for the
extra coolie. Sow barley for cattle.

November.
—Sowings as before, and careful thinning out of
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beetroots, carrots, and turnips. In the middle of the month
cease watering fruit trees and la}r open the roots. Putdown rose

cuttings and those of the orange tribe. Sow barley for cattle.

December.—Peas, turnips, and lettuce may still be sown

till the middle of the month, but the germination will be

slow. Figs, grapes, peaches, &c., should be pruned, and the

open roots, exposed last month, covered in with manured soil.

This should be done at the very end of the month.

January.—Sow cucumbers and squashes in hot-beds for

early crop, and continue sowings of radishes, cress, and small

turnips. Water and manure well towards end of the month

to stimulate spring growth.

February.—Sow squashes, cucumbers, and melons in the

open ground, and sowings of native spinach and other vege-

tables for early crop, especially brinjals. Make sowings of

parsley in pots for the hot weather.

March.—Remove old soil from asparagus, cover with old

manure, and water. Plentifully manure artichokes and plan-

tains. Continue sowings of hot-weather vegetables.

April.—Begins the dead months; but the first crop of

brinjals, cucumbers, &c., should be fruiting, and tomatoes be

in full swing. Now is the time for bird-boys and scaieciows,

as mangoes, plums, pears, pomegranates, &c., are swelling.

Sow millet for the cattle.

May.—Sow maize and millet for the cattle. Plant Jerusa-

lem artichokes and ginger. This is the summer of discontent

in a northern Indian garden, and the gardener’s mind must

be given up to watering the plants he has raised. Cuttings

of flowering shrubs can be made.

June.—The same. Keep what you have got as well as

you can.

Lawns.—Grass can be grown anywhere with care, it there

is a supply of water ;
therefore, the horrid Indian flower-

garden, consisting of mud cart-wheels, divided into contortions

by ridiculous little mud paths, should never be countenanced.

To secure a good lawn, have the ground manured and levelled;

water, level' again, and then plaster over with the following

composition : Chopped doob grass with plenty of roots one

part, fresh cow manure one part, earth two parts, mixed in o

a mortar with water. This never fails with good watering.

It is most successful in the rainy months, and least irom

November to February, when the cold prevents the grass
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sprouting. If bald patches come on a lawn, manure with

liquid manure, and sprinkle with a mixture of sand and

soorki (red brick dust), or ashes, and water morning and

evening with a watering-can. In short, make the grass grow.

Twice a year top-dress the lawn with leaf mould and fresh

manure. Then flood, with water. When dry, remove the

rubbish and make neat. It is also good to loosen the roots

once a year with a three-pronged fork. Treated thus, the

lawm will be a- pride to its owner.

Beds.—To grow good flowers, beds must be like large

pots, full of good pot mould, each varying with the flower to

be grown in it. They should be raised two inches above the

grass, so as just to escape flooding.

Pols.—Pots should be shallow in proportion to their

breadth, and are best with three holes, not at the bottom, but

close to it on the sides. Lump charcoal is the best substratum.

In sowing seeds the earth should previously be well wetted
with water, and rubbed up to an even friable state with the
hands and put into the pots damp. The pots should not be
filled with dry powdery earth and then watered on the top ;

nor should the pots be quite full of earth. In repotting her-

baceous plants, it must be remembered that only those which
have filled the pot with roots require it

; and that repotting
should only be done when the plant is beginning its most
vigorous growth, the object being to supply it with more food.
The best soil for pots in India is well enriched leaf mould,
garden mould, and well-rotted manure mixed together, and
more or less sand added according to the plant for which it

is required.

Frames are seldom seen in India, though in the north
they are of immense use. The best way to make one is to
dig a pit six feet long by three broad and four deep. Fill it

with fresh stable manure up to three feet. With large (what
are called D. P. W.) bricks build a low wall round, about
seven inches high in front, and a foot at the back. One row
of bricks will do, set in mud. Make a movable framework
of hamboo-jafri, or lattice-work, and thatch with grass. Water
the pit well, and when hot, plunge the pots into the manure,
covering with the thatch at night. This will be sufficient to
induce vigorous growth to young seedlings, and to bring up
cucumbers, &c. The writer once took half the flower pi’izes
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at a show by being three weeks in advance of other com-
petitors owing to these simple frames.

Flower Seeds .—Always sow them yourself, in pots or pans,

and use your common-sense, remembering that most small

seeds are better for a glass over them till they germinate,

and that they require a very fine, sandy soil. Always date

the labels. Prick out into small pots as soon as possible,

and again transplant into single pots.

As a rule, a seedling is ready to prick into the first pots

when it has four leaves, and into the second pots as soon as

it looks sturdy. Heartsease are the better for transplantation

every ten days. In regard to the special treatment of special

flowers, the authors can only refer the reader to a regular

manual on gardening. There is a new edition of Firminger’s
“ Indian Gardening,” and Landolicus has written a useful

little book. All that is aimed at here is to supply suffi-

cient information to enable some flowers to be grown with

a fair chance of success. Mali-jee will tell you that seed-

lings are as well put straight from the seed pans into the

beds, and he certainly tells truth when he says they will not

die. Indeed, where the object is simply to have some sort

of blossom, his plan answers admirably ;
but if the desire is

to grow blossoms good of their kind, anything likely to

check growth must be avoided. In the quick soil oi India,

under the vivifying sun, much may be left to nature, but in

that case the true gardening instinct remains ungratified, and

the grower feels no pride in the perfection of his plants.

The sowing time for English seeds varies immensely with

the latitude; but, roughly speaking, it is unwise to begin

sowings before August, or to continue them beyond October.

Flower seeds are best ordered in a separate box from the

vegetable seeds, which require to be opened out earlier.

The following brief calendar may prove useful, especially

in Northern India:

—

July .—-Trial sowings of acclimatised heartsease, gloxinias

and begonias.

August.—Asters, heartsease, and cinerarias ;
also nastur-

tiums, Indian pinks, marigolds, and stocks.

September .— First half, trial sowings; second half, regular

sowings of most annuals, except larkspur, nemophila, lobelia

October .
—First half, sow every seed you possess.



Housekeeper and Cook 145

As a rule, it is best in July and August to give trial

sowings only, as much depends on the season.

Always transplant in the evening and shade next day if

necessary.

The following annuals and plants grow well without any

trouble with good soil and water :

—

I. Antirrhinum. 25. Lobelia.

2. Alyssum. 26. Lupins.

3. Beilis pereunis. 27. Mathiola.

4. Calendula. 28. Mesembryanthemum
5. Candytuft. 29. Mignonette.

6. Centaurea. 30. Mimulus.
7. Chrysanthemums, Summer. 31. Nasturti' ms.

8. Cineraria. 32. Nemophila.
9. Clarkia. 33. Nigella.

10. Cliauthus. 34. Pansy.

11. Coleus. 35. Poppies.

12. Convolvulus major. 36. Pea, Sweet
13. Calliopsis. 37- Petunia.

14. Delphinums. 38. Phlox.

15. Dianthus. 39. Portulacca.

16. Eschscholtzia. 40. Salpiglossis.

17. Fever-few. 41. Salvia.

18. Forget-me-not. 42. Stock.

19. Gaiilardia. 43. Sunflower.
20. Godetia. 44. Sweet William.
21. Helichrysum. 45. Tagetes.
22. Hollyhock. 46. Verbena.
23. Ice plant. 47. Wallflower.
24. Linum.

Besides most herbaceous plants, such as Heliotrope, gera-
niums, ferns. The cannas do splendidly, especially the new
dwarf kinds.

In salt soils it is still possible to have the garden gay with
the following plants and annuals that will thrive anywhere :

Marigolds, sunflowers, mesembryanthemum, daisies, centaurea,
summer chrysanthemums, Indian pinks, ice plant, matbiola,
stocks, nasturtiums, poppies, sweet peas, verbenas, wall-
flower, rose-periwinkles, cannas, &c. &c.

General Remarks on Flowers .
—It would take a whole book

to give anything like a manual of what ought and ought not
to be done. To be brief, the matter resolves itself into this :

If you love flowers, you will manage to grow them almost

K
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anywhere. If you do not, what use is there in growing
them ? Nothing makes an Indian house look so home-like
and cheerful as a verandah full of blossoming plants, and
hung with baskets of ferns. And it is besides an endless
amusement and pleasure. All that is required is a little

personal supervision, and the recollection that these mute
dependents of yours are as liable to starvation, neglect, and
consequent death as “the cattle and the stranger that are
within your gates.” Silent as flowers may be in complaint,
they are eloquent in their gratitude, and their blossoming
service of praise will make your home a pleasant resting-

place for tired eyes. And how tired eyes can be of dull

dusty, “ unflowerful ways,” only those can really know who
have spent long years in the monotonous plains of Northern
India. There, it seems to the writer, the garden is not
merely a convenience or a pleasure, it is a duty.

In regard to vegetables also, the same thing may be said
;

for the less meat eaten in India the better, and nothing
conduces to good health so much as a good garden.



CHAPTER XII

HINTS ON CAMP LIFE

The days of real camp life are, it is to be feared, numbered,

as, what with railways, district bungalows, &c., to say nothing

of the greater pressure of revenue and other works, most

officials, finding they have not time for the leisurely tours of

other days, make hurried rushes out to specific places. But

there is still sufficient camping left to render a few hints as

to the method of doing it comfortably necessary in a book on

housekeeping.

First, in regard to tents.

Whether these are supplied by Government or not, it is

equally necessary to make them comfortable. The ordinary

single pole tent is twice as convenient if it is divided down
the centi-e with a pole and curtains so as to screen off the

beds
;
while, if the inner Icunnat on the side used as a draw-

ing-room is divided just at the central door and thrown back
to the outer Icunnat (like a bow window), the stove can be
placed in the tent, and will thoroughly warm it, whilst in the
daytime the bow makes a charming, light place for writing or

working. All that is wanted to make it perfect, beyond un-
picking the join at the door, is a small durri to fit the bow,
and a roof to match the inner fly of the tent. This is made
to lace on with eyelet holes. By having two strips of Icunnat

with perpendicular bamboos, the two bits ofverandah on either

side can be turned into safe places for the hhitmutgdr’

s

table,

as by a simple arrangement of tapes and ties no dog can get
in. In the same way capital bathrooms can be made on the
other side, by closing the verandah in with permanent tight-

fitting kunndts on the side nearest the sitting-room, and having
curtains on poles and rings at the other. Flow some people
can go on for years and years with the makeshift purdah—
hung by a string—that jams its horizontal bamboo into the

I -47
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sides of the tent when you desire to pass, and invariably

refuses to fill up the space when you desire it to do so, is a

mystery. In fact, the first axiom for camp is not to do without
comfort, if it does not entail discomfort by increasing the
trouble. A comfortable tent is no heavier than an uncom-
fortable one, and furniture suited to camp life is generally
lighter than ordinary furniture. Charming folding tables of

bamboo and deodar can be made for Rs. 2 each, and folding

scissors or lazy-jane clothes-racks are to be bought anywhere
for a rupee. Add two iron hooks to hang them over the
kunnat, and you are possessed of hat or clothes pegs. A
plain wooden cover for the bath, with three screw-legs to pack
inside, gives you an excellent hold-all for boots, &c., and a far

better washhand-stand than the usual dreadful gallows con-

struction, which leaves you in doubt whether to put your soap

in your pocket or allow it to melt in the basin.

It is another camp axiom that not a single box should be
carried that has not a use even when empty. For instance,

if thin deal boxes divided into two or three partitions are

given to the khitmutgars to pack inside the kujanahs or camel

panniers, the china will travel far more safely, and the boxes

can be set upon end and used as cupboards.

To begin, however, systematically. The mistress will find

it convenient to have a pair of light camel trunks for clothes,

books, &c. A charming kind is made exactly like a chest of

drawers, the removable fronts being convertible into trestle

dressing-tables. It is a great saving of trouble only to have

to pull out your drawers instead of uprooting from the

bottom of a huge trunk. For stores she will find it best

to have a box made and fitted with square tin canisters. A
few cane chairs with wadded covers, little tables and table-

cloths, and a shelf or two will give a home look to the sitting

tent. It will be found also a great advantage to have strips

of matting for the verandahs. They weigh little and cost a

trifle. A square of mackintosh for soap, sponge, &c., is far

more useful than a sponge-bag, and it will be found a great

saving of trouble to have all these things—towels, basin, &c.

—

packed in your bath, so that they shall be ready for you on

arrival.

If there are children, iron cots will be found the best beds,

as by hanging shawls round draughts can be kept off. Red-
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ding may either be rolled up in hold-alls, or, what is perhaps

more convenient where folding-beds are not used, left on the

bed and covered over with mackintosh sheeting. For com-

fort in marching in the plains a strong string charpoy is de-

cidedly the best bed, as it rests capitally across a camel's load.

In the cook-room too much ingenuity in devising little

conveniences cannot be employed. A pair of string kujawars

is the best form of package, and should be ample for all re-

quirements. They should be double-storeyed ;
that is, with

a removable shelf half-way down, and should have wooden

covers that lock, and thus allow the kujawars to be used as

cupboards. Saucepans should fit in nests, and square tins

with lids should be used for all kinds of supplies.

The best oven for camp is a plain round sheet-iron drum,

with a lid like a frying-pan. Supported by three bricks, and

with dry earth heaped round, it bakes admii’ably ;
or an oven

can be made thus : Dig a hole of two feet deep and one and

a half feet wide in a dry spot. Half fill with sand. When
required, fill up with burning sticks and cover over with the

top of an ordinary oven. When sufficiently heated, remove

the fuel and put in the cake to be baked. The same fire will

do for laying on the top of the cover. This oven bakes a

three-pound cake in as many hours. Meat safes of mosquito

net with iron wire hoops to keep them expanded must not

be forgotten. An old umbrella covered with a bag of mos-
quito net does admirably. Hot water for baths only needs a

row of earthen choolas and ghurras. The great difficulty is a

larder, but a square framework like a folding-bed, consisting

of four legs and four bamboos which fit into holes in the legs,

will, with a well-fitting cover of mosquito net, be found very

useful. Placed on a table, and the net left long enough to

draw in with a runner under the top of the table, it makes
an absolutely secure milk or meat larder.

The khitmutgars should, as before stated, have thin par-

titioned boxes for china. Toughened glass will be found an
immense comfort. The silver should be carried in baize

or flannel hold-alls with flaps, like instrument cases ; each
spoon and fork fitted into its own band or pocket. Knives
in a separate case. In addition to the safety, this enables the
Jchit to see at a glance if the tale is complete.

The best lamps for camp are Hitchcock’s patent, because
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they require neither globe nor chimney, though a shade
may be used. Kerosene oil is now to be had in almost every

village, therefore it is not necessary to take such elaborate

precautions against running out of it as in the old days. The
best way of carrying it is in regular tin canisters, such as go
with the D. P. W. lantern. It is a mistake, however, to go

into extravagance in the matter of lanterns, since admirable

ones, quite hurricane-proof, are to be had in the Delhi bazaar,

and it is to be presumed elsewhere, for three rupees.

A regular supply of bread, butter, and vegetables is apt

to be a common difficulty
;
but as a rule the former can be

got out from headquarters at intervals, and at the worst bread

can be made which is more wholesome, if not quite so spongy,

as the baker’s efforts. Nor should butter fail, for if you keep

cows it is better to let them go into camp with you. If the

march is done in the morning it is best to send the cow on

half-way immediately after the evening’s milking, say, at half-

past five. By this means she gets over half the journey at

the best time, i.e., when the udder is dry, and rests and eats

all night. Next morning at six the cowman should milk her

and start off for the remainder of his journey, arriving about

nine o’clock, carrying the milk in the pail. Or, if the march

is done in the evening, the same plan may be adopted, begin-

ning in the morning. The object in a rest half-way is to give

the cow time to chew the cud, which she will never do unless

she is at rest

;

indeed, it is a good plan to make the cowman
take a bundle or basket of prepared forage with him, and

feed the cow at least once on the road, halting tor the pur-

pose for an hour. Treated thus, a cow will not go off her

milk at all, and of course it is not often that she will have to

march every day. It will be seen, therefore, that it is possible

to set half the day’s milk for twenty-four hours and half for

twelve, even when actually on the march, so there should be

no difficulty in making butter ;
but if the twelve hours stand

does not throw up sufficient cream, it is quite easy to set it

for milk butter in a jar. Swung to a camel, the butter will

often be found ready made in the jar at the end of the

march.
Vegetables are the chief difficulty, unless they can be had

regularly from headquarters ;
nevertheless, they are not abso-

lutely unobtainable anywhere, and they are certainly a neces-
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sity of life. Failing other things, country carrots are excellent

stewed with gravy, or sliced and served up like beetroot with

vinegar and oil. The spinach made from fresh gram leaves

or turnip tops is also good ;
while country turnips, well

mashed, the water squeezed from them by means of a cloth-

wringer, and fresh milk, butter, salt, and pepper added, lose

nearly all their paint-like taste. In addition, white haricot

beans and Chollet’s compressed vegetables can always be taken

in the store-box.

In regard to other supplies, the difficulty in procuring

them depends entirely on your position, dhe district officials

have none, while a mere globe-trotter may starve. It is

merely a matter of coercion, for the peasant does not wish to

sell, and will not sell, if he thinks it polite to refuse. This

fact should never be forgotten by the mistress, for it is easy

to understand how fearful a weapon for oppression that

appalling necessity of camp life, the lahseel chuprassi, or

tdhseel office orderly, may become.

That he is necessary in the present state of civilisation

few will deny
;

if they feel inclined to doubt it, let them

go into a village with a large camp, and see for themselves.

They will be exceptionally fortunate if they can get even

grass for their horses. As long, therefore, as the present

system lasts, one of the chief duties of the mistress in camp

is to see, as far as in her lies, that no oppression is committed

in her name. How hopeless it is to expect absolute success

the authors have learned by long experience; still something

can be done, and should be done. Not long ago the lclian-

samuli said to one of the authors, “ You make a fuss, mem sahib,

because three seers of milk went into the cook-room this

morning; go and look in the munshi hhana 1—you will find

five ghurras full.” And it was true. Some people are con-

tent with paying the chuprassi, or even the head men
;
but

this is a farce. Insist on an owner being produced, and

though in the curiously appropriate idiom of the country it

will possibly be a case of “ Malik hunmana
”

(Cause an owner
to be made), you will at least have done your best to get at

the right man. Du reste ; it is impossible to help those who
will not help themselves ;

and if, when you arrive in a new

1 Office tent.
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emnp, you send for the shopkeepers and the general suppliers,
and warn them that you pay for everything, and that without
you* order nothing is to be given in camp, the responsibility
no longer lies on your shoulders.

In regard to the time of marching, people with children
often find it more convenient to march in the afternoon, and
in some ways it is easier for the servants. When, however,
the breadwinner has outdoor work, as, for instance, in the
case of a revenue or canal officer—in fact, of all officers in
civil employ—the morning is the best time

; for much of his
work is sure to lie en route

,
and would necessitate his starting

almost in the heat of the day if it is to be done in the after-
noon. The great charm of camp, too, the early morning ride,
is lost; but in this matter personal convenience has to be con-
sulted. The only difficulty of marching in the morning, viz.,

the servants broken rest, is easily reduced to a minimum.
One man in turn goes on ahead with one set of lcujdmars,

leaving two men behind to pack up the dinner things and
start at daybreak. Or all the equipage can start in charge
of one table-servant over night, and the others rise early and
overtake them. But with either camels or carts the native
manages to sleep en route comfortably enough, especially if

he is oft duty, and this can easily be managed by putting the
servants in charge by turns.

If marching in the morning is the rule, it is an art to leave
nothing out except the clothes you are to put on, the bedding,
and, in the cook-room, the materials for early morning tea.

With children, however, a large kettle and a medicine chest
should remain behind.

In regard to stores, it is well to take as few as possible,

especially tinned provisions, but do not make yourself uncom-
fortable for want of things to which you are accustomed.

That is the great secret of camp life.



CHAPTER XIII

HINTS TO MISSIONARIES AND OTHERS LIVING

IN CAMP AND JUNGLES

The author, in revising this chapter, appealed to missionaries

as to whether the houses now being built in village centres

interfered with going into camp. But most of the answers

received pointed to their rather being an incentive to itinera-

ting, so that the very few scattered houses do not make it

less necessary to go into camp, or interfere with the necessity

of camping. Such houses are useful adjuncts, very convenient

in bad weather, and during the hot season, when tent life is

impossible. They are also centres from which itinerations

are made, and enable missionaries to reach out further than

before, so that among missionaries, the itinerating mission

and the village mission are now much more resorted to than

formerly ;
Government is also making railways and canals

in many directions through sandy wastes and sparsely popu-

lated tracts, where, in many cases, small parties of our

countrymen (and often the solitary bachelor) have to live as

best they can at a distance from any station. It is for the

benefit of such, and of missionaries in particular, that this

chapter has been written.

At the Ecumenical Conference held in New York in

1900, the health of missionaries was one of the subjects

discussed, and the six points dwelt upon in one of their

papers are identical with those the author some fifteen years

ago dwelt on in this chapter. “We wish,” the writer pro-

ceeds, “ to teach our missionaries :

“(1) The food question;

“(2) The water question;

“ (a) What kind of a house they ought to live in
;

“ (4) Some idea as to its sanitation

;
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"(5) What the sun means in the tropical climates;
“
(6) The annual holiday.”

It is proposed to take account first of the food and drink
that is necessary to the proper sustenance of the body, then
of lodging as regards living in tents or houses, and lastly, of
clothing and bedding, merely as they affect the welfare of

the body, and protect it from malaria.

Food is placed first, because practical, experimental know-
ledge of missionaries leads to a belief that missionaries, as a
rule, think it unnecessary—if not worldly or derogatory
to their spiritual calling—to give a thought to anything so

commonplace. But a regular supply of good and nourishing
food is absolutely necessary to repair the wear and tear of

tissues involved in their work. It also acts as a pure
prophylactic against malaria and fever. Yet often men and
women engaged in severe work, rising early and taking rest

late, truly eat the bread of sorrows in the form of greasy,

unpalatable, badly-cooked food, and then are grievously dis-

appointed at being ordered home at once, the real cause of

the breakdown being not in the climate, nor in their work,

but in the neglect of the common necessities of our con-

dition, viz., food, rest, sleep. One of themselves, who has

lived a quarter of a century and enjoyed good health and
much working power in India, when asked to show how to

make this chapter more helpful to missionaries, replied,

“There are already some very excellent remarks in the book
which missionaries would do well to lay to heart. There is

still much to be desired, and very many who come out to

this country with the true and earnest desire to live a long

life for God here, have to be sent home invalided, simply

because they are ignorant of the first principles of right

management of food and its cooking, as well as of general

management of themselves. More missionaries break down
from want of common sense than from hard work or climate

influences.” Again (to quote the Ecumenical Conference),

another verdict runs, “We talk about the climate, but if we
went about things in America or in Europe, or in any other

civilised land, in the way that our missionaries go about them,

the very same things would come without any question of

climate entering into it at all.”

The secret of successful economical work, says an article
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in the Civil and Military Gazette, should be to work within

the limits of repair, as indicated by sound sleep and healthy

appetite ;
and it has been rightly said that food and sleep

are as essential to the work of the brain, as fire and water to

the progress of the locomotive. Both also are intimately

connected
;
simple, well-cooked food will produce a clear

brain and good general health, and, consequently, sound

sleep.

Again, any exertion on an empty stomach has an ex-

hausting effect, and predisposes to fever. Some day you

return from your work tired, and perhaps saddened and

disheartened; had you started after a simple, comfortable

meal, and, after three or four hours’ work, returned to find

another such awaiting you, the whole aspect of affairs would

have been changed. You have been living on the principal

rather than on the interest of your constitution.

And so food comes first and foremost as essential in

keeping brain and body in working order. And the food

must be good and nourishing, not a crowd of dishes, sloppy

weak soup and tea, hashes and stews warmed up perhaps

three or four times, producing biliousness, irritability, and a

clogged brain
;
but a nicely cooked small meal of country

produce, which even a missionary, having to live with care

as to expense, can procure. For instance, take the case of

a person living alone. A native servant cooks the whole

fowl or joint at once, and eases his conscience by serving

them up again and again. Instead of which a fowl should

be halved, one portion used as a stew, the other half will

make cutlets or curry, &c., and there need be no warming
up. A leg of mutton can be cut into three parts—a nice

mock steak from the thick end served up with an onion fried

and sliced and placed over it, the centre piece can be baked,

the bone taken out and stuffing inserted, and the remaining
knuckle end can either be boiled or stewed, whilst from the
bone which has been removed sufficient marrow can be ob-
tained to make an appetising snack in the form of marrow
toast. When fish is procurable, instead of always frying it, a

nice change can be obtained by placing it in a pie-dish with
a batter of flour, eggs, and milky seasoning, and then baking
it. Eggs are abundant in villages, and very nourishing

;
but
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villagers find it harder to provide milk than anything,
so a cow or goat is indispensable. Either thrive on the
march, gives no trouble, and repays its food by supplying
good milk and butter, so necessary to the enjoyment "of a
cup of tea, a good pudding, a soda-scone, or a slice of cake.
Rice flour, wheat, Indian corn, dal (lentils), turnips, and
onions are to be found in most villages

; fowls, eggs, lambs,
kids in many. In the cold season meat, if taken out after
the march and hung from the pole of the kitchen tent,

quickly dries, and will keep fourteen days. If, therefore,
a small sheep or lamb be killed, the head, feet, and bones
will make soup for some time

; one leg can be corned to

imitate salt beef, the suet should be collected for pies and
puddings and frying, and the brains, liver, and kidneys
utilised to furnish breakfast dishes. Salt beef, if carried in

a small wooden tub of pickle with a lid, will keep for weeks.
Bread made with baking powder is far more wholesome than
the baker’s bread—of small stations, at least—when the
yeast or bread-sponge, if left thirty-six hours, becomes a
sour, almost putrid mass. Ordinary native chupdtties, made of

good wheat freshly ground and mixed with one-third of aita

which has been re-ground and sifted, are also very agreeable,

a heaped -up tablespoonful making a good-sized chupatti.

With porridge and new milk scones, and fresh butter or

home-made jam or treacle, and one or more of the dishes for

breakfast, the worker can start on his work refreshed. If he
goes some distance, and cannot return for a mid-day meal,

many of the dishes recommended can be eaten cold. Savoury
omelets cut in slices and laid between pieces of bread and
butter, with a seasoning of mustard, pepper, and salt, make
excellent sandwiches, and these, with the addition of a little

cold rice shape and stewed bazaar fruit, easily carried in a

cup, make a simple but sufficient lunch. No excuse then for

faintness or headache, “ because, you know, our work did

not permit us to think of eating.”

The supply-box already spoken of should contain tea,

cocoa, sugar, home-made jam and treacle, biscuits, dried

fruits, arrowroot, soap, candles, blacking, &c. &c., which

supplement what is obtainable in the villages. Ten minutes

spent daily with the cook, arranging for thi-ee comfortable
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meals from the supply-box, what can be obtained on the

spot, and butcher’s meat, would be well spent.

Recipes for cooking with things obtainable in the villages

will be found in the Cook’s Guide. Indian meal makes a

change in baking bread, and from its bhootas (or seeds) de-

licious fritters, sweet or savoury, can be made
;
or the seeds

taken off with a fork and boiled, and eaten with salt, pepper,

and a little butter, are excellent. Country turnips, so abun-

dant, can be used in various ways
;
and if two ounces ot dal

be added to the recipe for mashed turnips in camp life, and

all baked together, an excellent substitute for potatoes is

obtained. Wheat can be also made use of in various ways,

notably in the dish of our ancestors, which consisted of wheat

soaked overnight, boiled till it cracks open, and eaten with

sugar, honey, milk, or treacle. For breakfast, porridge can

be made from wheat, dulya, sujee, Indian corn (polenta), &c.

Oatmeal can be brought out in bulk from England cheaply,

if substituted for sawdust in packing glass, bottles, &c.,

and is a food supplying brain and muscle, heat and force.

Rice is a pure food when eaten with dal, milk, or eggs. Milk

and eggs are chemically perfect foods. Fresh fruit at break-

fast is good, and stewed dried bazaar fruit is easily procured,

portable, and wholesome.

Some missionaries prefer doing their own cooking with

a portable stove, and this may have its advantages
;

still it

would be an economy of time and strength to keep a re-

spectable servant, as meals prepared by oneself are seldom

enjoyed.

Next as to drink. In order to obtain pure drinking water,

a portable Syphon Carbon Filter is the simplest
;

it merely
requires to be scraped in order to clean it. After break-

fast, two degchas of boiled water should be brought, and
the filter thrown into each successively. One of the party

must draw the tube, and then the water will run clear into

bottles, kettles, &c. The Berkefeld Patent Traveller’s and
Army Pump Filter is now much recommended. It costs

about £2. The Pasteur Filter is equally good in its way,
and useful on the march, and only costs 18s. 6d. Village

tank water should be avoided. If none other can be had,

boil it, add sulphuric acid in the proportion of eight drops to



i5 8 The Complete Indian

the pint, and then filter it. When the camp marches at
night, filtered water for breakfast should always be sent on
with it. In warm weather let a common basket filled with
wetted grass be fastened to a tree by a rope, place bottles of
water, milk, butter-pot, &c., in it, see that it is well covered
up and frequently wetted and constantly swung. A delicious
coolness will thus be produced. A recipe is given for port-
able lemonade; but aerated waters are productive of thirst,

and give rise to uncomfortable sensations. Plain lime-juice
and water—barley-water acidulated—tamarind (Imli) water
occasionally, cold tea, all form good drinks for allaying thirst.

Tea, coffee, and cocoa partake of the nature of stimulants

;

and though it would be hard to forbid what is the greatest
refreshment and comfort to water-drinkers, yet it must be
borne in mind that they stimulate the brain and nerves,
producing over-action, causing a forgetfulness of fatigue, and
thus an overtax of the powers, the consequence being perhaps
a severe attack of neuralgia, which prostrates us, or, if warn-
ings are neglected, brings worse mischief in the end. Ghurras
(earthen jars) are a source of trouble in camp. They may
be entirely dispensed with, if empty kerosene oil tins are

taken instead, with the top neatty cut off and handle attached.

Those of the cook-room can be filled on the march with the
kitchen odds and ends. Bath water can be heated and
brought into the tent in one; the syces can soak their gram
in another, and use it for a stable bucket. If a few are

turned into canisters and provided with hasps and padlocks,

they can serve instead of a supply-box. A missionary draws
attention to the lightness of aluminium degcliis, which makes
them especially suitable for camping. Foy Brothers, Cawn-
pore, supply them.

With regard to utilising a tahseel cliuprassi in procuring

supplies. Such an official makes the Civil Officer a terror to

the villagers, who look upon his camp as a flight of locusts,

as fowls, eggs, ghee, milk, & c., are seized in the Sahib’s

name, one never knows to what extent. But villagers are

not, as a rule, agreeable to strangers, and often do not

understand the use of money. A lady in a large Survey

camp used to sit and talk kindly with the women, who
would often bring her offerings of honey, eggs, &c., while they
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would barter anything for beads, combs, or looking-glasses.

The writer is, however, told that village women now quite

understand the use and value of money.

For others than missionaries it need only be added that if

they find their servants slack in providing proper food, it is

unwise to make up the deficiency by pegs or tobacco. Far

better spend a little time in supervising the kitchen arrange-

ments and the kitchen servants. The Cook’s Guide teems

with recipes suitable even for jungle life
;
and any young

man with a gun should be generally able to keep himself

supplied with game. It must never be forgotten that if

work be hard and food bad, the result is sure to be lassitude

and a craving for stimulants.

And next as to lodging. In the chapter on Camp Life

almost everything necessary to make tents comfortable has

been said. "All that need be added is, that if a lengthened

stay in one place be found necessary, it is a good plan to

raise the floor in some way, while a decent fireplace with a

chimney-piece can be built in at a trifling cost. Another

experienced missionary writes on this point :
“ In itineration

you should make yourself thoroughly comfortable at the

smallest expense. A small tent, eight feet by ten feet, with

firont kanat ‘Swiss Cottage,’ is much cosier, more portable,

and less expensive than a big heavy one. The folding canvas

furniture for beds, tables, bath, basin, are so light, fold up so

easily, it halves the necessai’y number of camels that we used

to need.” “ Is it not possible to have a stove ? ” asks a

valuable missionary in one of her accounts of their camp
life. Her answer we do not consider at all satisfactory.

“Yes, we do sometimes, but it usually succeeds in making
our heads hot and leaving our feet as cold as ever, besides

producing a smell of oil.” The writer remembers gratefully

the small open stove with a long iron flue, purchased for a
few rupees, and easily carried about, lit in a few moments.
Fuel is procurable at most villages, and when a camp halts

it may often be feasible to utilise the camelmen and camels
in bringing in supplies of wood and grass when these come
from any distance.

Next to comfortable food in the bitter cold of a Panjabi
evening, a cheerful fire would do our missionaries good, and
send them warm and refreshed to their night’s rest.
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It being difficult to know where to place a lamp in a tent
so as to be convenient for several persons, it is well to have
an iron ring with a hinge and hasp that can be fastened
round the tent pole, and from which a strong iron bar ending
in a ring projects

;
into the ring the reservoir of the lamp

can be fitted. A wide, white-painted shade above the lamp
will throw the light well down.

If a house has to be built, even in a village or a jungle,
the dwelling-rooms should be large and lofty. This is no
luxurious or wrong idea. In India a soldier in barracks is

allowed in his dormitory 1800 cubic feet. European hospitals

allow 2400 cubic feet to each patient. Missionaries’ lives

are equally costly and valuable, and they should not have less.

It may be a laudable desire to imitate the natives by living in

mud huts, but native constitutions and ours are not alike. It

will be found no extravagance to have good airy rooms, where
work can be carried on and good sleep obtained. Again,
houses should be raised at least four or five feet from the
ground to avoid damp, to prevent snakes getting in, and to

make the house cooler. A good verandah is an indispensable

addition.

Dr. Jukes, C.M.S., has written some excellent articles in

the Punjab Missioii News regarding the building of houses

—

how to avoid smoky chimneys, so often found in native-built

houses—the unsanitariness of our mud floors, and the cus-

tomary matting. He also insists on living rooms not being

less than l6 feet by 18 feet, and, in the plains, not less than

15 feet high.

As to clothing. We should remember that the sun is a

good friend to air, and purify, and cheer, but a deadly enemy
if met without a shady pith hat and a white umbrella, or with

an empty stomach. Whilst on this subject the writer would

wish to insert two quotations from missionaries which came
to hand whilst she was revising this chapter. “ Missionaries

should remember about the sun, that you may go out in

June at midday with a hat and umbrella, with much less

risk than you would run at 7 a.m. or 5 p.m. on the same day ;

or even in August, after a rainy night. The reason is, a

single umbrella will throw a shade over your whole body

when the sun’s rays fall vertically, whereas when they are at
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an angle of 30 degrees with the horizon, they strike your

whole body, and soon do damage to an unprotected spine, or

kidney, neck, or eye. After rain these slanting rays are in

their most dangerous mood.” Another writes :
“

I really did

imagine I might venture to walk a few miles on a cloudy day

in June, and the effect was very alarming. As I lay on my
couch feeling as if insects were traversing my brain, and an

iron band tightened round my brows, I perceived how dearly

we may have to pay for imitating the apostolic mode of acting

in walking about exposed to the sun.” A doctor who has

never once had fever in his family in India recommends

white clothing summer and winter during exposure to the

sun; common white puttoo in winter, very light woollens in

summer. It is well to remember that mosquitoes have a

special liking for navy blue, dark red, brown, black
;
whereas

light grey, light blue, pale green, ochre, khaki, and white do

not attract them. Be in the open air as much as possible;

even plants shut up in the dark get sickly and lose then-

colour. Fever is invariably brought on by changes of tem-

perature, whether that be by exposure to the sun, or a chill

from damp or cold. These must be guarded against either

by a pad of chopped corks at the back of the coat to prevent

the action of the rays of sun on the back of the neck and
spine, or an additional wrap when it becomes chilly.

And lastly as to bedding. A mission lady, of much experi-

ence in camping, writes, “ I have a Norwegian reindeer bag
for sleeping in at night, which I can recommend as most
comfortable, as it does away with all necessity for bedding of

any kind, except a sheet and pillow, and in very cold nights
a shawl round your shoulders to stop up all air-holes.” The
usual bedding is a cotton-wadded quilt which serves as a
mattress, three striped coloured blankets, two English pillows,

a canvas hold-all wrapper and stout cord, and a waterproof
sheet.

In conclusion, it is a duty to take some real recreation,

and to unstring our bow daily. Of an evening, for instance,

all talk of work should be avoided and a real rest taken—not
a mere change of leg like the cabman’s horse. If several

persons are in camp together, a compendium box of games
will afford amusement evening after evening

; while even a

L
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solitary traveller can enjoy variety in healthful reading, a

musical instrument, or letter-writing. The annual vacation to

the hills should also be regularly taken
;
not because we are

ill, but to keep ourselves well
; for though this change may

serve to keep off disease, it rarely cures it, and then the only

alternative is to give up work and go to England. If the

advice given above is followed, life may be spent usefully and
happily in this country for many years .

1

1 In bringing oat this new edition, the authors deem it necessary

to voice the great regret felt by all missionary societies at the ever-

increasing lack of stamina in the personnel which offers itself for

missionary work. It is almost impossible to over-estimate the hindrance
to this work which comes from the workers breaking down, too often

alas ! from want of ordinary care. So, be it admitted, that enthusiasm
by itself is a good thing, but enthusiasm on an empty stomach, or

under conditions which must militate against the health of the body,

is absolutely wrong. Let all therefore who read this warning remember
that the most trifling physical ailment may, if neglected, mean the

loss of their heart’s desire

—

i.e. the spread of the kingdom of God in

the hearts of their Indian brothers and sisters.



CHAPTER XIV

HINTS ON THE MANAGEMENT OF YOUNG CHILDREN

The writer of tliis chapter, who in former editions posed as

“ having had much experience in the bringing up of a large

family in India as a qualification for offering a few liints^on

the management of children during infancy and teething,” is

apt to question herself, as the old lady did in the nursery

rhyme, whether indeed “this be I, when one of these

children, now a fully qualified M.D., and another an Associate

of the Sanitary Institute, and a ci-devant health visitor, rather

amuse themselves over the chapter as being behind the

times. Moreover, she sees her grandchild brought up quite

differently to any of her notions. She is inclined to think

that mothers in these days have, owing no doubt to the

presence of trained nurses, relegated many of their duties, and

a great deal of their responsibility to others. The scientific

feeding of infants, and the development of many fearful and

wonderful ailments and diseases, bringing more frequent

operations and new methods of treatment, have made the

rearing of children less simple, and she felt an inclination to

let this chapter disappear from the new edition. However,

by the help ofmuch investigation, and many valuable opinions

proffered from residents in India, and some study of artificial

feeding, she has summoned courage to re-write this chapter,

bringing it up to date, and trusting it may be of some use to

the present generation of young mothers in India.

There is one point, however, on which she sees no reason

to change her mind, and that is that all mothers should

persevere in nursing their children. No doubt the monthly

nurses prefer to have the bottle going night and day, indoors

and out-of-doors always at hand, not subject to the fluctua-
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tions of breast milk during the first month, which is usually
trying, and they easily persuade the young mother, either
she has not enough, or that it is poor in quality, or what
perhaps carries more weight, “ hardly any one does it now,”
&c., and that supplementing other milk or food will upset
the child. Gay friends urge she will be tied down, and
spoil her figure and her smart frocks

;
the doctor is not quite

sure whether her strength and constitution is equal to the
task, and so distracted amongst them all she yields the point.

This describes what happens to the young mother who is

at least willing to nurse, but what of those mothers who are

not ? In seeking information on this point from reliable

sources in India, we learn that most babies in these days are

“bottle” children, and that the cause of half the deaths

among young babies and the delicacy of many who survive,

is due to the growing objection of mothers to nursing their

children, “they seem to consider it a trouble.” Another
accounts for the unwillingness by saying that the mothers
preferamusements—linking, bridge, selfish and social demands
on their time, &c. As a rule, in the case of every healthy

woman Nature can supply the demand, and if the nourish-

ment be insufficient, there are many preparations and foods

to increase the flow of milk and improve its quality
;
and as

to being tied down, there is no reason why. the nursing

mother should not retain her usual occupations and amuse-

ments in moderation, and enjoy cheerful society and ordinary

food, if wholesome. The child should be kept to fixed

times
;
two hours at first, gradually increasing to three or

four hours, during which the mother can fulfil her outdoor

social engagements, and longer than which no woman who
loved her home, husband, and child would care to be away

at a time. There is no longer, moreover, the prejudice

against mixing milks that existed formerly. The mother

should be encouraged to do all she can, and to make up the

deficiency by some artificial food, which has been found to

suit the baby, given in a feeding bottle. Indeed, even when
the supply of nourishment is ample, or in the event of

having a wet nurse (/Jai), it is well to give the infant the

habit of taking at least half a bottle once in twenty-four hours,

and this is best given at bedtime in the evening, to allow a

little rest to the mother before the night. The Indian
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climate is too uncertain, and bodily ailments all too sudden

to trust to any one not failing. Should the mother s or nurse s

supply fail through sickness or accident, the bottle can be

continued, and the child will not suffer.

During nursing, should the mother experience a sense of

thirst, or what in feminine language is called a “ sinking,”

malt liquor and stimulants should not be resorted to. I here

is nothing better than a cup of cocoa, or barley-water cooled^

with new milk, or in hot weather, milk and soda-water, all of

which can be taken by the mother when she is nursing her

child, and if occasion requires once or twice during the night.

Another important point the writer would lay stress upon is,

keeping the infant which is being nursed with the mother all

night. Nature shows that the little life at first needs warmth

and cherishing, and the mother’s mind is at rest with her

little one close beside her. Many, however, on reading this

will strongly disapprove, and tell melancholy tales of the

number of children overlaid, or suffocated, which may possibly

happen if the mother be intoxicated. Smartly-trimmed

basinettes no doubt look very pretty, and what the doctors

and others say of the healthiness of a child sleeping alone

may be perfectly in order, but those who are afraid to follow

their own common sense, are up and down half the night,

neither mother nor child refreshed by sleep, both chilled,

the one from getting up, the other from being taken up.

What about a hen and her chickens ? Where do the chickens

sleep? A nursing mother should always be relieved of the

baby when it wakes, which is generally early, when she

should have her choti liazree, and go to sleep for an hour or

so, and get up refreshed. The ayah having had an undis-

turbed night’s rest in her house, should be always ready at

this time to take the baby.

For weaning. Whatever food the baby has been having
can be increased, and care exercised not to give too much
mixture of food. India is not the same as England, and
diarrhoea and dysentery, and ailments caused by imperfect

assimilation, are more prevalent and severe in their form.

Gradual weaning saves much trouble, the mother can wean
the child herself in a night with perhaps one fit of crying,

or perhaps not even that. After the child is weaned no
bottle or food whatever should be given daring the night
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The child will sleep till early morning and have its bottle

then. If it be proved beyond a doubt that the mother, either

from the state of her health, or the fear of transmitting any
physical or mental disease, or any serious objection, is unable
to nurse her baby, there is the alternative of having a wet-
nurse, -who is usually a native woman (ddi), or of bringing up
by hand. With regard to the employment of a ddi, this is

now seldom resorted to. Indeed, opinion is very strong

against it, only to save life or in the case of very delicate

children is it recommended .

1 It is also felt there is now no
difficulty experienced about bringing up by hand, owing to

the great perfection to which artificial foods have been
brought through scientific research, and the study brought
to bear on the infant’s digestive conditions. One of the
chief factors in bringing about the prevalence of this custom
in India is the almost universal employment of European or

Eurasian nurses, who are accustomed to bring up children by
hand. We have tried to gauge the present day Anglo-Indian

mother’s mind on this subject, and almost without exception

it has been shown if the mother, under the somewhat altered

conditions of life in India, is to be free at all herself, it is

absolutely necessary to engage an English nurse. There are

some who think with us that for tiny babies a really good

ayah is excellent
;
indeed, often more satisfactory than the

general run of English and Eurasian nurses, though the mother
has all the responsibility of looking after her and the baby.

A good ayah, however, is difficult to get. We learn also that

as a rule the class of English servants who go out to India

are not the best, require waiting upon, and are not always

reliable. Also, though some young girls from the Sanawar and

Mayo schools have proved quite satisfactory, the general run

of girls brought up in India have a strong ckeechee accent,

and are lazy, careless, and independent. We might mention

in passing that the Deaconesses in Lahore have a registry

office for servants. Our own experience was, a good ayah,

well looked after, for the infant
;
but for children out of

arms, a good, well-principled English nurse was essential.

However good native servants may be, they have not the

same up-bringing and nice ways, knowledge, and trustworthi-

ness of a well-trained English nurse. Besides, native servants

seldom have as much authority over a child. Ladies, how-

1 See note at end of chapter.
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ever who employ English nurses, accept the responsibility

which undoubtedly is attached to bringing them away from

their home and friends. ,

The mother should, in the case of having an ayah, prepaic

the bottle herself, and even with a nurse keep up a certain

supervision, and especially see to the cleansing of the bottle

or bottles, and not leave them to the ayah or masalchi, as is

often done. Two kinds of feeding bottles especially com-

mend themselves—Paget’s Germ-free Feeding Bottle, and

Allenbury’s Feeder. 1 Both are easily cleaned, are open at

both ends, have no corners or tube, pure rubber teats, which

can be turned inside out each time they are used. Co d

water should be poured through the bottle, and they should

then be placed in hot water. A little bicarbonate of soda

or boracic acid (proportion, one teaspoonful to one pint ot

water) dissolved in the water in which the bottles are kept

is good
As to artificial foods they are legion. However, we will

just state that they seem to resolve themselves into three

kinds. (1) Those not subjected to any special preparation;

milks—cow, goat, or ass. (2) Those partially cooked, e.g.

Neave’s and Ridge’s. (3) Those partially digested, i.e.

malted, such as Mellin’s,Benger’s, Allenbury’s. For an ordinary

healthy infant, cow’s milk, one part milk and three water to

commence, is sufficient. Where there is constipation, dilute

the milk with half barley-water; when there is tendency to

relaxed bowels, lime-water should be substituted foi the

barley-water. Where cow s milk disagrees fiom excess of

curds, that of asses or goats is preferable, containing less

casein. In this respect asses milk is more like human milk,

but is difficult to obtain. Next to these we have condensed

milk, which is very convenient. The “ Sledge ” brand,

which is sterilised hygienically, is the best. It is well to

remember that the unsweetened keeps fresh longer after

being opened than the sweetened ;
small tins are best.

Those who wish to sterilise their milk can do so in the

following simple manner:—Place the milk in an open bottle

in a saucepan of water; bring the water to a boil, keep the

1 This has some valuable additions, viz. teats perforated in four

different ways, according as to whether thick, thin, or medium food is

given. Also a teat clip which fastens the teat securely to the bottle.

Valvc for inserting in the bottle to enable the child to obtain its food

easily. A regulator to control the flow of milk, &.C.
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bottle in it about five minutes, remove and put a rubber
stopper in the bottle. On page 180 will be found fuller
directions for sterilising milk. Paget’s Milk Food represents
sterilised and modified cow’s milk. Humanised milk in
anothei foim, and Allenbury s No. 1 Food represents it is

one of the best forms. The great attraction of Allenbury
Foods is the system of progressive feeding. No. 1 is for the
first three months, and can be given alternately with the
breast, in the event of a deficiency of milk, without risk.
No. 2 is No. 1 with the addition of some preparation of
farinaceous food, whilst No. 3 is malted farinaceous, needing
the addition of cow’s milk to prepare it for use. All these
foods are in dry powder hermetically sealed, and will keep
indefinitely and in any climate. Paget’s Milk Food is ex-
cellent also for part feeding, causes no disturbance by its

use, is also in a concentrated form, and is said also to keep
indefinitely. It is specially recommended for loiig journeys
as it requires no boiling, anti is always ready for an emergency.
Mellin s Food is also highly recommended for supplying any
deficiency of breast milk, or as a substitute containing sub-
stances which represent the components of mother’s milk.
Savoury and More s again claim the superiority of not being
predigested, since a babe at the breast should exercise its

digestive powers from the first. It is not considered, how-
ever, suitable till after the first month, after which it has
the advantage of no separate grades and being easy to make.
The objections raised by the malted condition of Allenbury’s
food is met by the giving of orange or grape juice, fresh
bananas, and raw meat juice occasionally to keep the blood
healthy.

The young mother of the present day would probably
laugh at the idea of bathing her baby as set forth in former
editions, and with an English nurse it is perhaps unnecessary,
but all the same it gives the mother an opportunity to see
her baby is w'ell and thriving, and it would be well from
time to time at least to look in whilst it is being bathed.
For any chafing or excoriations there is nothing like scrupu-

lous cleanliness, frequent sponging, and a little salad oil.

Should any white specks appear in the mouth or on the lips

this is called Thrush. Glycerine of borax is now recom-
mended for smearing of mouth and lips, where formerly
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borax and honey was used. The mouth should be washed

before applying. A disgusting Indian habit which should

be got rid of, and which probably exists even under the

reign of an English nurse, is for the ayah to keep the baby’s

soiled diapers in the bathroom for at least twenty-four hours,

after which she has a grand wash, wasting no end of soap

and throwing out the water in the bathroom. Each diaper

when taken off should be placed in a vessel with a lid pro-

vided for the purpose, which should be at once filled up with

water and removed by the sweeper. The latter in some suitable

place outside should have a little tub and a line hung up,

where he should at once wash the diaper out and hang it up to

dry, preferably to drying it in the room. After which it should

be given to the dhobi to iron, and brought back every evening

by the ayah. An extra rujme a month may be given to the

sweeper for his amiability in setting aside dastur, which will

be money well spent, both for sanitary reasons and in order

to leave the ayah free from her other duties.

As to infants’ clothing. In India most mothers put too

many garments and wraps on their children, and this is a

fruitful source of cold and croup. So is also the ayah’s habit

of wrapping up the child and sitting over the fire with it. All

that is necessary for an infant is a soft knitted vest and belt,

a long flannel petticoat, and one of the pretty washing silk

or cotton frocks made with a yoke and long sleeves. Thus
arms, legs, and body are properly covered. Nuns’ veiling is

also used, but woollen frocks are objectionable with young
children, for the reason that they cannot be washed as fre-

quently as the cotton or washing silk frocks. In the cold
weather, perhaps, in the mornings and evenings, a knitted,
well-fitting jacket fastened at the back should be worn in

addition under the frock. The author has taken young
infants into camp in December and January clothed as
described, only, on first issuing from the night tent and
during the march, adding a warm pelisse, which was dis-

carded during the day. They slept with their mother, and
they never caught colds. Head-squares, woollen gowns, and
too many wraps are a mistake.

Vaccination is much better performed at the expiration of
the first month, if the babe be healthy, and the weather cold
or cool. There is no occasion, as is usually done, to vaccinate
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on both arms, or on the arm at all, if you fear future dis-

figurement in the case of a girl. A child of the author’s,
when about six weeks old, being met by the Civil Surgeon
on the Mall in Simla, was then and there vaccinated by him
on the knee, after he had vaccinated another child on the
ankle. The left arm is perhaps the best. On the third day
the spots are slightly reddened, and about the eighth day
become as large as a threepenny bit. The scabs usually fall

off about three weeks after vaccination. Shields are un-
necessary and a frequent cause of irritation. The only
necessary precaution is to see that the sleeve of the frock

is loose enough to admit of the arm swelling without con-

striction. Dusting the vesicles with boracic and oxide of

zinc powder is of value in allaying the irritation, also spong-

ing gently with warm water and applying some vaseline on
a piece of fine linen should the arm be greatly inflamed,

together with a small dose of laxative medicine. Arm to

arm vaccination is no longer practised.

As a rule, the two chief causes of ill-health during tha

early months of a child’s life are diarrhoea and constipation,

and care should be taken to avoid chills and draughts, and
attention paid to the clothing being warm and light. Re-

member the character of the child's motions indicate proper

or improper feeding. The constant recurring of curd in the

motions indicates the child’s assimilative power to be deficient.

The action or inaction of the liver regulates the colour of the

motion. If the child looks well, and is bright and seems to

be thriving, and the motions are under control, it is best not

to dose the child too much. A few simple powders can be

obtained from the doctor, and given in dill water and

sweetened slightly, and they will probably set all right.

The nursing mother, without being fidgety, should be care-

ful to keep to wholesome and simple food herself; this

principle to be followed in the case of the wet-nurse or

diidi, and even of the cow, for the sudden change from

bhoosa to green wheat will affect the cow’s milk, and the

child’s motions through the milk. Whenever diarrhoea sets

in, give a teaspoonful of castor oil in warm dill water to clear

out any irritant matter, and follow with a few drops of sal

volatile ;
and if the diarrhoea continues a powder of rhuburb

and aromatic chalk is often effectual, the object being to
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remove the cause of disturbance of digestion, and to soothe

and rest the stomach and bowels. Should the diarrhoea still

continue consult the doctor. Diarrhoea sometimes piecedes

dysentery, where there is great straining, while very little is

passed, and that mucus and blood or mucus only. This

passing of mucus accompanied with great pain points to

dangerous symptoms, and the doctor should be consulted as

soon as possible. It is well to remember in dysentery as

well as in diarrhoea to give the digestion as little to do as

possible. Milk is the sheet-anchor in all sicknesses, and

even when diluted is sufficient to support the child. Very

little should be given at a time, and that neither hot nor

cold. When the disease has been got under, the child can

be fed up and given a tonic, if old enough to require one.

The doctor’s instructions must be implicitly carried out, each

motion inspected, and with the aid of pencil and paper noted

down, as to its nature, time it was passed, &c., also the times

of giving medicine or food, and rest obtained. Besides

diarrhoea and dysentery, infants suffer sometimes from great

sickness and vomiting. The causes being often too frequent,

or improper food, e.g. too rich milk. Where it is persistent

medical aid should be obtained. Sometimes when the

stomach is very irritable, a mustard leaf protected by muslin

can be placed at the pit of the stomach before giving food.

If milk be persistently rejected, a little Liebig’s Extract, or

weak chicken broth, can be retained, and if the child be very

weak a drop of sal volatile can be added each time
;
the

limbs well rubbed with cod-liver oil, and pieces of sponge

soaked in the oil placed under its armpits and knees.

Nutritive enemas are excellent in such cases, and the other

forms of injecting nourishment now practised. It is well

in all these attacks to examine the state of the child’s gums.

If they be tightly stretched over a tooth, so that the tooth

is visible beneath, take the child’s head between your knees,

its body being held firmly by another person, and with a

small sharp lancet or penknife, and a steady hand, cut the
gum through to the tooth. This affords great relief. During
teething an eruption often appears, sometimes spreading all

over the body. On no account check this. Keep the child

scrupulously clean with carbolic soap, and dress the sores

night and morning with old linen steeped in a mild solution
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of carbolic oil. Fever is very common in India, and in its
simple form, with a little fever mixture, can be controlled
With regard to taking the temperature in feverish conditions,
it is well to note that in rise of temperature children vary
much. The height of the temperature of a child is often a
V
f!71

U
.

Ilreliable unless the special temperament of the
child is known. And what is of great importance to note is
whether the increased temperature is of any duration, as
even in slight illness a high temperature may be observed
temporarily, whereas should it continue, say for twenty-four
hours, there would be a strong suspicion that something
serious existed, and the medical man must be called in at
once. In ordinary cases stop the morning bath, giving
instead a warm one on going to bed at night. Wrap the
child in a well-warmed blanket afterwards, and lay in bed,
giving a dose of fever mixture, which should be repeated
every third hour until a free action of the skin sets in and
perspiration takes place. If the head and hands be very
hot, sponge with vinegar and water, and leave a thin muslin
rag over the forehead to be wetted from time to time. The
bowels should be regulated

; in the case of constipation with
Gregory’s Powder, or red mixture if there be diarrhoea. The
diet must be light and fluid in form so as to encourage
pei spii ation. Tamarind (ZwiZz) water, made from tamarinds
obtained from the bazaar, is very agreeable, and has laxative
properties. Quinine must in all cases be given, and should
be prepared with hydrobromic acid, which prevents tightness
and other head symptoms. Convulsions very often accom-
pany fever, sometimes twitchings only, and often if these
are taken in time, convulsions may be warded off. In con-
vulsions nothing is better than a hot bath of 98 degrees,
cold applications to the head, and a dose of laxative mixture.
If disturbance of the digestion is suspected, an emetic
(ipecacuanha) should be given. Diet should be light and
nourishing, and to allay thirst barley and oatmeal water are
excellent.

Croup is a very alarming illness, and it often appears
very suddenly. The doctor should be called at once. There
is no time to be lost in croup, for though if taken in time, it

is seldom fatal, should it get a grip it is a very serious

matter. A mother should always keep a small bottle of
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perfectly fresh ipecacuanha wine by her. For a child of

three give a dose of one or two teaspoonfuls (less in propor-

tion for a younger child) every five minutes, till free vomiting

sets in. This can be repeated every hour if necessary,

finishing off with smaller doses. A hot sponge, mustard leaf,

or a mustard poultice (proportion of one-fifth mustard) may

be applied to the throat, and where possible, a hot bath

should be given. But this cannot be done without risk in

a tent or in a draughty cold room. Rubbing back and chest

well before a fire (if the season permits) with hot mustard

oil till the skin is reddened is a good substitute for the hot

bath. Inhaling of ammonia salts is also recommended.

Sore throats sometimes declare themselves. It is well to

accustom a child to let its throat be examined, and it is well

the child’s throat should be seen to by the doctor, as there are

different kinds of sore throats which will need distinctive

treatment. Gargles made of hot milk and alum (1 drachm

to 8 oz. of water), mustard leaves protected by muslin, lin-

seed poultices with or without mustard sprinkled on them,

are all beneficial. In preparing poultices care must be taken

they are not too heavy, the thickness of half-an-inch is

sufficient. A test of a good poultice well made is that it

should not adhere to the skin. A compress made of old linen

and lint, folded in one or two thicknesses and dipped in

warm water, and protected by oil-silk, is very good in cases

of sore throat. The compress should be secured to a bandage

over the head, applied from ear to ear under the chin.

Coughs and colds should not be neglected. If not severe,

a few drops of ipecacuanha wine in a teaspoonful of glycerine

every two hours for a young infant, and five drops for a child

of one year, is a safe and good mixture. Rub back and chest

with hot mustard oil, and give something warm at bedtime
to drink, suitable to the age of the child. Bronchitis some-
times supervenes, and this again should have prompt medical

aid, as it is very fatal to young children. It needs great care

and watching, and the child’s strength must be well kept up to

battle with the disease. The author’s own experience points

gratefully to Brand’s Essence of Beef. Food in some form,

e.g. cream, chicken broth, raw-meat juice. Brand’s Essence,
&c., must be given as the doctor will direct, and, as before
stated, it is always advisable to keep paper and pencil to
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maik down all that has passed and been given since the
doctor s last visit. The room must be kept night and day
at an equable temperature, usually 6

0

to 66 degrees (the
thermometer should be hung up away from the fire or
window). A kettle, called a Bronchitis Kettle, with a lon«-
spout from which the steam issues, must be kept boiling
beside the patient to moisten the atmosphere. A piece of
new flannel sprinkled with the turpentine and camphor
liniment should be fastened round the lungs, back, and
chest of the child. The feet should be kept warm, and
small doses of ipecacuanha (about 5 drops in a teaspoonful
of glycerine) every two hours should be given in the absence
of any special prescription or directions from the doctor.

Such are some of the common ailments of children
; but

it would take more space than the chapter allotted to de-
scribe all, for every mother knows she never comes to the
end of her experience, and that each child’s ailments differ.

It was suggested to the author that she should add some
simple remedies for measles and other infectious and eruptive
fevers, whooping-cough, &c. The writer’s experience was,
however, that these were of rare occurrence in India. How-
ever, the mother has already been instructed as to taking
temperature, and the medical man should be sent for when-
ever there is any mischief indicated by steady increased
temperature, shivering, and other such symptoms of ap-
proaching illness. He will then supply all directions for
treatment and disinfection. The writer would recommend
also for the further guidance of our English- American
readers, two excellent Medical Handbooks—Birch’s edition
of Goodeves’ “ Hints on the Management of Children,” and
Dr. A. W. Chase on “ Children.” This latter is published
by F. B. Diekeson & Co., Detroit, Michigan, U.S.A. An
old-fashioned doctor gives three things as necessary for a
child which the author heartily endorses—plenty of milk,
plenty of air, plenty of flannel. Where there is a child,

there should be plenty of the best milk that can be had. If

the dairies now in vogue in India can supply such, well and
good

;
if not, it is a sine qua non that a cow should be kept.

It should be well looked after and carefully fed, milk pans
and pails inspected daily. Plenty of air is a great thing,

and the improvement of public opinion on this head is very
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remarkable. If the child be protected from the sun with a

good umbrella or pith hat, and kept in the shade during the

sun heat, it can be out almost all day. But a word of caution

is necessary about sending out children in the very early

morning in the cold weather with native servants, Avho in-

variably sit down to have a chat, thus exposing their charges

to the intense cold of an Indian morning, and the sun’s

horizontal rays. Woollen clothing, thick or thin, should be

the clothing of a child all the year round. A child should

never be burdened with clothing, and woollen material does

away with a number and variety of garments. We can re-

commend some sensible patterns for the four garments re-

quired for an infant, styled the “Bailin’’ Baby Clothing.

Merino and Stockingette is also much in favoui-

,
and natural

wool woven garments for children over a year are very com-
fortable and suitable. Together with these, the woollen

fitting Spencers, wool boots, overalls, and all such, are

supplied by the S. & S.
“ Dog’s Head ” (Trade Mark)

Alpine Garments Co. Merino socks and stockings can be
worn all the year round.

The writer would in conclusion wish to impress on the
mothers in India her own conviction, that no one can take

the mother’s place, as regards the loving and constant watch-
ful care of her little ones. And nothing should come between
her and them to deprive them of it, or her, of the real and
lasting happiness that is a mother’s true reward.

Red Mixture {for diarrhoea, green motions, to be followed up
with doses of aromatic chalk. Good in fever).—Rhubarb, 12 grains

;

calcined magnesia, 2 scruples
;

oil of aniseed, (5 drops
;
sugar, 1

drachm
;
compound tincture of lavender, \ drachm

;
sal volatile,

^ drachm
;
water, 1^ oz. One teaspoonful three times a day.

Powders {for infants in green motions caused by indigestion ).
—

Carbonate of soda, 24 grains
;
rhubarb, 12 grains

; bismuth, 6
grains. Make twelve powders. One every third hour. In dysen-
tery (simple) add ipecacuanha according to age.

Diaphoretic Mixture,—Sweet spirits of nitre, 1 drachm
; nitrate

of potash, 1 scruple
;
liquor of acetate of ammonia, 4 drachms

;

camphor water, 4 drachms; water, H oz. A teaspoonful every
third hour for a child from two to four years old.

Quinine Mixture.—Sulphate quinine, 5 grains
; hydrobromic
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acid, I drachm

; water, 1 oz. One teaspoonful three times a day
in absence of fever for a child two to four years old.

Cough Mixture.—Bicarbonate potash, 1 scruple
; syrup of

squills, 2 drachms
;
ipecacuanha wine, 1 drachm

;
sweet spirits of

nitre, J drachm
;
compound tincture camphor, 1 drachm

; mixture
of acacia (liquid gum), 2 drachms

;
anise water, 2 oz. Shake the

bottle. One teaspoonful every three hours, not after or before
food.

Dysentery Powders (if fever be present).— Powdered ipeca-
cuanha, 3 grains

;
carbonate of soda, 5 grains

; Dover’s Powder, 2
grains

;
grey powder, 5 grains

;
compound kino powder, 4 grains.

Make six powders. One powder every two hours if necessary.
Child two to four years.

Bronchitis Liniment (poison).—Compound camphor liniment,

2^ oz.
;
turpentine liniment, 2^ oz. Shake the bottle well and keep

corked, and sprinkle on new flannel as required. Keep away from
fire or candle.

Dusting Powder.—Boracic acid, 1 drachm
;

oxide zinc, 1

drachm. Add 6 drachms starch.

Powders.— (1) Rhubarb, 1 grain
; bicarbonate soda, 2 grains.

(2) Sulphate quinine, 1 grain. (3) Citrate potassium, 2 grains

;

acetate potassium, 2 grains. (4) Powdered ipecacuanha, 2 grains.

NOTE.

The horror of native wet-nurses universally expressed, even by

missionary ladies, in the answers received from their correspondents,

have impressed the authors so deeply that they feel bound to call

special attention to it. No good purpose would be served by quoting

the actual expressions used, hut it must surely rouse surprise and

regret that even those who profess to love the souls of men and

women should find the bodies in which these souls are housed more
repulsive than those of a cow or donkey or a goat? The milk of

all these, it is true—to the shame of humanity be it said—is free

from a certain specific contagion
;
but it is a contagion from which,

alas ! the West is no more immune than the East. Therefore the

objection cannot be on this ground. What remains, therefore, but

race prejudice to account for the fatuity of fearing lest the milk of

a native woman should contaminate an English child’s character,

when that of the beasts which perish is held to have no such power?

The position is frankly untenable. Therefore if the Western

woman is unable to fulfil her first duty to her child, let her thank

Heaven for the gift of any one able to do that duty for her.



CHAPTER XV

SIMPLE HINTS ON THE PRESERVATION OF HEALTH
AND SIMPLE REMEDIES

Much fuss is, as a rule, made about the unhealthiness of
India, but, as a matter of fact, if due attention is paid to the
novel conditions of life, and the same precautions which are,

as a matter of course, taken against the damps and chills of
England be taken against the sun of India, there is no reason
at all why the health should suffer. It is not only heat which
the sun brings with it. That heat in its turn, combined with
the intermittent and copious rain, is favourable to the de-
velopment of malaria and countless bacilli of all sorts. Thus,
necessarily, the risks to be run from the malarial type of
disease is greater than in England. At the same time, the
better class of Europeans should have immunity from a
thousand dangers which have to be run at home from in-
fection, cold, bad ventilation, and unscientific drainage. For
it must be remembered that if the water-system drainage be
not perfect, it is simply a death-trap. In this connection it
may be remarked that scarcely one house in the India of
the author’s day resorted to the dry earth system, yet it is
simplicity itself: a box of dry sifted earth in each bathroom
and a small shovel is all that is necessary for the safest of
all sewage systems.

That India itself has little to do with the mortality
charged against it may be seen from the fact that while the
civilian European population has a death-rate of only 20
per mille. (or the same as London), soldiers in barracks have
one of 69. That is the result of crowding, errors of diet, in-
temperance, exposure, immorality, and the imperfect ventila-
tion and sanitation inseparable from large numbers, joined to
a want, during the hot weather, of rational exertion, mental
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and bodily. These various evils have therefore to be guarded
against in India even more strenuously than in England.

In regard to the sun, it must not be forgotten that it is a
friend as well as an enemy. Half the cases of neurasthenia
and anaemia among English ladies, and their general in-

ability to stand the hot weather, arises from the fact that

they live virtually in the dark. They feel “too languid” to

go out early. “ It doesn’t suit them to go out before break-

fast,” &c. &c. Then it is too hot to leave the cool house
before sun-setting. So, as the house, for the sake of what is

called comfort, is kept shut up and in semi-darltness all day,

it often happens that the sun is never seen or felt. The
writer believes that the forced inertia caused by living with-

out light is responsible for many moral and physical evils

among European ladies in the Tropics. In the chapter “On
the Plains” more is said on the subject of making the sun

your friend.

Let us now think of him as an enemy, in reference, first,

to clothing. On this point, also, details will be found in

another chapter, that on Outfits. Flannel next the skin day

and night is, of course, the shibboleth of doctors, and doubt-

less th5y are right. The writer, however, never wore it day

or night, and she never once went to the hills unless on leave

with her husband, which means that two hot weathers out of

every three were spent entirely in the plains. She wore silk,

discarded stays, &c., and, as a rule, had her dresses of nuns-

veiling or thin serge. And during the hot weather she used

a thin white Rampore chuddar or shawl instead of a sheet.

The aim and object is, however, to avoid chills and heats.

To effect this, sound good sense and the energy which does

not mind a little trouble are all that is necessary
;

unless, in-

deed, the claims of fashion are allowed to overbear those of

comfort and health.

Food and drink should be, as in other parts of the world,

simple and digestible. Alcohol is certainly not required; at

the same time, its moderate use seems no more hurtful than

it is in England. Some people complain of great thirst in

India. Cold tea, without milk, and with lemon juice added

to it, quenches thirst, but it is not a very wholesome drink,

especially if tea is taken at other times. Barley water poured

while boiling on shred lemons is better. This can also be
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made with citric acid, or cream of tartar (see recipe for Im-

perial). Ice should not be taken on trust and put into drinks

unless it is known to be made in a machine from pure water.

Food in the Tropics, doctors say, should be very nutritious

and very abundant. They also recommend early dinners.

The writer’s sole advice on this subject is to use common
sense. If you wake with a chippy mouth, and feel as if the

whole world was hollow, and your doll stuffed with sawdust,

you may be sure your liver is out of order; in which case

don’t blame Providence and fly to a podophyllin pill, but think

over yesterday, from morn till eve, and find out whether it

was that greasy side-dish at dinner, or the delay in changing

to a warmer dress when you began to feel chilly, which is

responsible.

In regard to bathing, few people can stand cold water in

the Tropics, unless in a swimming bath.

Malaria is briefly an earth-and-water-born poison produced
in soils not fully occupied in healthy work, and may be taken
into the body through the skin, the lungs, and the stomach.
In the first case it generally enters by inoculation from the
bite of some insect which has been previously feeding on
malarial poison. Mosquitoes are great offenders in this

matter, especially near stagnant water, where they breed.
It is well, therefore, to keep covers on all water jars near
the house, and to adopt the plan of closing the house at dawn
which is recommended elsewhere. It is a good plan also to

put a little paraffin into the garden tanks, &c. It forms a film

on the top of the stagnant water which the malarial mosquito
will not brave. Wire-gauze screens to doors and windows
are useful to keep houses free of mosquitoes, &c. Dew
falling on the body through malarial air will introduce it by
saturation. In the second case the poison is in the air. This
malarial air clings to the surface of the earth, and cannot be
produced at an elevation of 3000 feet. It is denser before
sunrise and after sunset, when evaporation is at its height.
Sunshine disperses it, and places known to be malarious may
be safe by day and deadly by night. Owing to these facts,
it is safer during malarial seasons to sleep on the roof or in
an upper room. Those who have to work in malarial districts
will find a charcoal respirator a great safeguard, also double-
walled tents and camp fires. A belt of trees round a house
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protects it. Two to three grains of quinine should be taken
morning and evening, and the greatest attention paid to the
general health. No one should ever go out of tent or house
in the morning till some food has been taken. In the third
case of malaria poisoning (by the stomach), milk is a great
offender. This, especially when bought in the bazaar, should
be boiled before using. If the taste of the “ boil ” is objec-
tionable, a regular steriliser should be made or bought. It

is, briefly, a bainmarie pan, with thick glass hermetically
stoppered bottles, in which the milk is placed and brought
to boiling-point. This milk will keep—in its stoppered
bottle—for a week or more, and has no taste. Tubercular
germs are also largely disseminated by milk, and it is respon-
sible for many cases of decline and phthisis. The cheap
sterilising apparatus is indeed invaluable for preserving all

kinds of foods from day to day, and wide-moutlied screw
bottles should be in every larder instead of basins. In this

way stock stewed fruits, and indeed all things left over from
one meal, can be kept free from contamination.

Where the great heat of the sun has to be braved, a

large pith hat should be worn, a real mushroom, that will

protect the nape of the neck. A cork protector, made by
quilting shredded cork down the middle of a sleeveless

jacket, should be worn over the spine. An umbrella covered

with white and dipped occasionally in water will make a

hot, dangerous walk less dangerous.

In regard to exercise, especially in hot weather, men are

apt to err in taking too much, women too little. A languid

stroll from your drawing-room to your carriage and back

again is not sufficient to keep your organism going. It will

soon begin to stroll also from sheer lack of stimulus. At
the same time, all excessive fatigue leaves you a prey to

the bacilli which compass you round about, seeking whom
they may devour.

With these few remarks we proceed to detail the following

simple, useful, and nearly always obtainable remedies, for

the common complaints and accidents likely to occur in

India, when medical assistance is not at hand.

A mistress will find the following limited stock of medi-

cines meet most cases coming under her care. Many of them

can now be obtained in tabloid form. Indeed, most medi-
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cines can be had in this portable form, but for children this

entails the tabloid being crushed and carefully apportioned to

the age of the child.

1. Powdered ipecacuanha. This keeps much better than the

wine, and is therefore safer for emergencies. In croup,

a child’s life may be lost from using a medicine that has

become inert.

2. Kala dana purgative powder. Recipe No. 1.

3. Sulphate of quinine.

4. Chlorodyne.
5. Pure carbolic acid.

6. Castor oil.

7. Eno’s fruit salt.

8. One bottle each of McKesson and Robbin’s compound podo-
phyllin

;
ipec : comp

:
pulv : ;

and aloes and myrrh pills.

9. Stick of nitrate of silver.

10. Cholera pills.

11. Iodine.

12. Tabloids of antipyrin.

13. Do. phenacetin.
14. Do. aspirin.

15. Salicylate of soda.

16. Boracic acid.

17- Some kind of cough lozenge.
18. Tabloids of grey powder.
19. Kaye’s essence of linseed.

20. Lint, cotton, wool, linen.

21. Oil silk.

22. Roll adhesive plaster.

23. Bandages.
24. Dressing forceps.

These, and the medicines to be bought in any bazaar, of
which the following is a list, are the only ones used in the
following outline of treatment of the usual ills which come
under the eye of the Indian house-mother. The doses given
are for adults :

—

Aconite (Atees).—Care required in selection of roots. Should
have a white starchy fracture, and should not numb the tongue
when chewed. Dose, 5 to 10 grs. In fever. For adults only.

Borax (Sohaga).—If impure, dissolve 1 lb. in 3 pints of water,
add 1 dr. quicklime, and evaporate in the sun. Chiefly as external
application, \ oz. to 8 oz. of water. Dose, 20 to 40 grs.
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Butea Gum ( Palas lei grind).—Astringent in diarrhoea. Dose,
10 to 30 grs.

J

Camphor (Kafoor).

Catechu (Kdt).—Astringent, 10 to 15 grs.

Chiretta (Chereyetali).—Excellent tonic. Bruised chiretta, 1
oz.

;
hot water, 1 pint. Infuse 6 hours, and strain. Dose, 2 to 3

oz. daily.

Copper, Sulphate of (Neela Tootid).—Solution for external
use, 2 to 10 grs. to the oz. of water. As emetic, in emergencies,
5 grs. in a pint of tepid water, gulped down at one draught.

Galls (
Mdi-phul).—Wash or gargle. Boil H- oz. bruised galls

in 1 pint of water. Also used in dysentery. Dose, H oz. daily.
Ointment, lij drs. galls to 1 oz. ghee.

Hemidesmus [Country Sarsaparilla
] (Jungli chambeli).—1 oz.

to \ pint boiling water, infuse 1 hour, strain. Dose, 2 oz. daily.

Iron, Sulphate of (Kussees).—£ gr. to 2 grs. Valuable tonic
in anaemia.

Kala dana.—Aperient, 30 to 50 grs. For adults only.

Kumala (Kumela).—In tape-worm, for adults only, 2 to 3 drs.

in honey.

Lemon-grass Oil ( Ukya-ghds-ka-itr).—Three to 6 drops on
sugar in flatulent colic or cholera spasms. Rubbed externally for

rheumatism.

Myrobalans {Ear, Reelee-hur).—Aperient for adults. Six nuts
bruised, 1 dr. cloves. Boil in water, 4 oz., for ten minutes.

Nim (
Neem ).—The bark as astringent tonic, 1 dr. three or

four times a day. A poultice of neem leaves is good for indolent

ulcers.

Papaw Tree (Papaiydh).—The milky juice. In lumbricus or

round worm, a tablespoonful, followed by castor oil. In ring-

worm, the unripe fruit shred and rubbed on the spot ; also the

milky juice of the unripe fruit in large spleen and liver, a tea-

spoonful every day.

Plantago (Ispaghool).—Demulcent, 2^ drs. of the seeds mixed
whole with a little pounded sugar, in diarrhoea of long standing.

Or in bladder troubles, 2 to 4 oz. of decoction made by boiling

2 drs. of the seeds in 1 pint water for ten minutes.
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Pomegranate {Anar).—The rind in diarrhoea, &c. In decoc-

tion. Boil 2 oz. of rind and 2 drs. cinnamon in 1 pint of water for

fifteen minutes. Dose, IT oz. three times a day. Or as a gargle

with 1 dr. alum.

The root bark in tape-worm. Take 2 oz., water 2 pints ;
boil

to 1 pint. Dose, 2 oz., followed by castor oil.

Omuni Seeds {Ujwain).—Distil 3 lbs. seeds to 4 quarts water.

Dose, I to 2 oz. Valuable as anti-spasmodic and diffusible stimulant

in colic, hysteria, cholera.

Sal-ammoniac {Nowsader).—Should be dissolved, strained, and

evaporated. For external application, 2 drs. sal-ammoniac, 1 oz.

spirit, 1 pint rose-water. Or 15 to 20 grs. in rheumatism, bilious

nervous headache. Or in chronic coughs, 1 dr. in 6 oz. honey and
water. Dose, 1 oz. six times a day. In liver complaints and chronic

dysentery, 20 grs. twice a day.

Tylophera [
Country Ipecacuanha]

{Unta-mooT).—Dried leaves as

emetic, 40 grs. Expectorant, 4 to 8 grs. In dysentry 15 grs. three

times a day.

A large number of these medicines are quite as efficacious

as their more expensive imported congeners, and missionaries

would do well to use them more than they do at present. In

fact, with Waring’ s book, “ Bazaar Medicines,” in the hand,

the doctor is practically independent of many drugs now
imported at a heavy charge to the funds. There is also an
excellent little American book by Dr. Chase, published by
Dickerson, Detroit, Michigan.

The following is a list of the more common ailments and
their treatment :

—

Abscesses or Boils.—Try iodine and hot fomentation to disperse
them. If this fails, try rice poultices or a plaster of equal weights
brown sugar and English bar-soap. Give a dose or two of Eno, and
if the constitution is disturbed, recipe No. 2.

Asthma.—No cure
;
but strong black coffee will sometimes cut

short an attack. The fumes of blotting-paper which has been steeped
in very strong solution of saltpetre and dried, gives relief. So,
used with caution, will twenty grains of dried datura leaf smoked
with the ordinary tobacco.

Bites of Wasps, Scorpions, &c.—A paste of ipecacuanha and
water applied at once over the bite generally acts as a charm.
Ammonia is also good. Stimulants if severe symptoms follow.
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or sven Doubtful Dogs.—Cut with a lancet or pen-kmfe down to the very bottom of the wound, and again across, so
as to let it gape and bleed. Then cauterise remorselessly with
nitrate of silver, or carbolic acid, or actual hot iron. The object is
to destroy the bitten tissue, so see that you get to the bottom.

Of a Snake. If in a toe, finger, or end of a limb, apply a liga-
ture with the first thing handy. AThipcord is best, but take the first
ligatui e that comes to hand, I wist with a stick, or any lever, as
tight as you can. Apply two or more nearer the heart, at intervals
of a few inches. Meanwhile, if you have help, get some one else to
cut out the flesh round the fang-marks, and let it bleed freely. If
the snake is known to be deadly, amputate the finger or toe at the
next joint; or if you cannot do this, run the knife right round the
bone, dividing the flesh completely. Let the bitten person suck the
wound till you can burn it with anything at hand—carbolic, nitric
acid, nitrate of silver, or actual hot iron. Give one ounce of brandy
in a little water. The great object is to prevent the poison getting
through the blood to the heart, so every additional pulse-beat
befoie the ligatures are on is a danger. If symptoms of poisoning
set in, give more stimulants

;
put mustard plasters over the heart

;

rub the limbs
;

treat, in fact, as for drowning, even to artificial
respiration.

Bleeding from Internal Organs without Fever.—Keep abso-
lutely quiet. Apply cold effusions. Drink lemonade or alum whey,
recipe No. 3. A little opium may be given. When there is fever,
give fever mixture, recipe No. 4. From the Nose—It will generally
cease if a teaspoon of salt and water is poured down the nostril. If
not, try alum and water, twenty grains to one ounce, or turpentine.

Burns and Scalds.—Keep out the air at once, by oil, butter, or
flour, the first thing handy. Then beat up equal parts of limewater
and any kind of sweet oil

; soak a cloth and lay over the whole burnt
part. Bandage lightly. Do not touch again for thirty-six hours,
but pour more lime and oil over the cloth. If the surface burnt is

very large, give a liberal diet.

Colds, Catarrhs.—May be almost entirely prevented by small
doses of opium. The best remedy is fifteen drops of chlorodyne at
bedtime on the first symptoms, repeated next night if necessary.
Quinine in small doses is also good. For children, small doses of
compound ipecacuanha powder is best. The fumes of burning
camphor or turmeric in the room relieve the stuffiug in the nose
effectually. Kaye’s essence at night is good for adults.

Cholera.—In cholera seasons check all premonitory diarrhoea
with twenty drops of chlorodyne in some ujwain water. No. 5. It is
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easy to give an antibilious pill after if the diarrhoea turns out to be

bilious. The treatment of pronounced cholera is a disputed point,

and what is best in one epidemic often fails in the next, but the

acid treatment on the whole seems most successful if commenced in

time. One tablespoon of vinegar and one teaspoon of Worcester
sauce has long been a fairly successful treatment amongst tea

coolies, and of late the merits of twenty drops of diluted acetic

acid and ten drops of sweet spirits of nitre in a wineglass of water

has been greatly extolled. The famous Austrian remedy was
diluted sulphuric acid, three drachms

;
nitric acid, two drachms

;

syrup, six drachms
;
water, to make the whole to ten ounces. One

tablespoonful in very cold water, and repeated in half-an-hour.

Even if collapse sets in, and apparent death, hope should not be
given up. Every effort to keep up circulation should be continued,
many people having literally been brought back to life by devoted
nursing. Hand-rubbing, hot bottles, mustard, turpentine, every-
thing should be tried ; stimulants and opium avoided, and ice given
liberally

;
and also beef-tea iced to a solid. If the patient fancies

any remedy, try it at once, as the “saffron bag worn at the pit of
the stomach,” as Mr. Caxton says, is of more use in this disease than
any other. Pluck and a determination to pull through are ever so
many points in the patient’s favour. In fact, at present, the best
doctor in the world can do little more in cholera than assist nature
to get rid of the poison by keeping the circulation going.

During an epidemic be as clean and careful as possible in personal
and household matters; keep a separate muslik for the bheesti to
bring drinking water in. See the water is boiled and filtered before
using, and that the water for kettles and water for soup and cook-
ing is taken from the filter. The filter itself will need cleaning out
and renewal from time to time. Visit your cook-house and khit-
mutgdr’s washing-up places daily. Provide a ghurra of whitewash,
and have it used frequently about drains, &c. This applies to bath-
rooms also. Avoid exposure to sun, chills, and fatigue, raw vege-
tables, melons and unripe fruit, coffee, and spirituous liquors.
Wine, if taken at all, take sparingly. A few drops of Rubini’s
camphor can be taken occasionally on sugar. Have by you a bottle
of sulphureous acid mixture. (See Simple Remedies.) 'if choleraic
symptoms set in, it must be given at once, and the doctor sent for
Have Brand’s Essence of Beef or Chicken in the house, and give it
in the intervals of vomiting, whether retained or not, as some may
be absorbed. Have jugged chicken or beef soup got in readiness
at once, and give teaspoonfuls of it in intervals of five minutes
whether vomiting goes on or not. Have a few bottles of champagne
in readiness for an emergency. Cleanliness, ventilation, and tem-
perance m all things must be borne in mind, and every endeavour
should be made to limit the possibility of contagion as much as
possible. Washing should be scrupulously done at home, and a
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careful eye kept on food supplies. A new treatment by a salt called
su/ol has, in the writer’s personal experience, proved most success-
ful. The inoculation system is at yet on its trial.

Colic or Violent Pain in the Bowels.—If there is no fever,
give a dose of omum or ujwain water, No. 5, or a teaspoon of ground
ginger and a little sugar mixed with a tumbler of hot water. A few
drops of chlorodyne may be added. Give a dose of castor oil when
the pain has abated. If there is fever and constipation with great
tenderness, put on a linseed poultice, give a full dose of opium, and
send for a doctor sharp.

Constipation.—Give hula ddna mixture or aloes
;
to children

castor oil. If obstinate, try repeated enemas of raw sugar (goor

)

or
treacle and water.

Convulsions.—Put at once in a hot bath, give castor oil, and if

the child is teething, lance the gums. In adults, put cold water
to the head, mustard plasters to the calves of the legs, and give
a strong purgative, or, if unable to swallow, give the medicine by
enema.

Coughs, Bronchitis, &c.—Put Oil linseed and mustard poultices,

and give quarter or half-grain doses of ipecacuanha mixed with a
little sugar. Or give recipe No. 6. Inhale hot water to which
vinegar has been added, and if the breathing is difficult apply
turpentine stupes.

Croup.—Give emetic doses of ipecacuanha, and put the patient

in a hot hath
;
hut keep the head cool, and do not stifle the child

with heat. In spasmodic croup, if the child becomes black in the

face and suffocation seems imminent, a swift sniff of chloroform
will sometimes bring immediate relief; but this is only for urgent
emergency.

Diarrhoea.—Give No. 5, with a few drops of chlorodyne. Then
castor oil. In chronic cuses, diet and mild remedies, such as bael

sherbet and pomegranate bark, are best. Hill diarrhoea or “sprue
”

requires santonin.

Dysentery.—Give the compound ipecacuanha pills at night, and
a full dose of castor oil with thirty drops of chlorodyne next morn-
ing. If the symptoms increase, give twenty grains of ipecacuanha

powder in five-grain pills, to be taken in jelly. No fluids for at least

one hour before and after. Or try first a rice poultice on the stomach

sprinkled with one or two teaspoons of ipecacuanha powder. Milk

diet. Dysentery requires the use of disinfectants and antiseptics

and the utmost care in dieting. Patients are often kept alive for

days on white of egg and water.
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Earache.—Equal parts of opium and any sweet oil. Rub up

together, soak a bit of cotton-wool in it, and insert not toofar down

the ears.

Eyes, Sore.—Alum solution, six grains to the ounce. If severe,

nitrate of silver solution, two to four grains to the ounce; or

sulphate of copper, No. 7- To relieve pain, poppy-head poultice.

Fever {Ordinary, Intermittent with Ague).—Give hot lime-juice

and water, with a little ginger in it to relieve the cold stage. Cold

water on the head in the hot, and as soon as the sweating begins,

fifteen drops of chlorodyne and six grains of quinine. In long-

continued hot stages, give fever mixtures. Arsenic often succeeds

in breaking the fever when quinine fails. Dose.—hive drops of

Fowler’s solution twice a day. Care should be taken with this

medicine, as it is an accumulative poison. It is well to intermit a

few days after, say, a fortnight’s use. In simple continued fever give

small doses of quinine and ipecacuanha, and fever mixtures, or

autipyriu ;
for the debility after fevers, give chiretta infusion, No. 8.

Arsenic must not be given to children. Aspirin in suitable doses

greatly relieves the aches in fever.

Headache.—Give an aperient. If nervous, try a mustard

plaster at the pit of the stomach and strong coflee. Eno’s fruit

salt is good. Phenacetin is an immediate and almost certain cure.

For the headache of overwork bromide of potass tabloids are very

useful.

Indigestion {Acute).—During the fit, ujwain water with twenty
grains or more of carbonate of soda.

For Dyspepsia or Habitual Indigestion.—Chiretta or calumba
infusion. A teacup full of boiling hot water taken as hot as possible

quarter of an hour before meals sometimes has an excellent effect

in nervous dyspepsia. The best treatment is diet, exercise, and
a resolute reduction in the number of meals and the quantity eaten
at them. It may safely be said that every one eats twice too much.
It must not be forgotten, however, that the reduction must take
place in the non-nourishing foods.

Hiccough.—Hold the right ear with the left forefinger and
thumb, bringing the elbow as far across the chest as possible.

An unreasonable but absolutely effective cure with most people.

Hysteria.—Whisky and water with a little chlorodyne and a
little wholesome neglect. This applies to hysterics at the time

;

but a nervous hysterical state generally points to functional dis-

orders, needing active treatment.

Itch.—Sulphur ointment, No. 9.
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Piles. Sulphur, a small teaspoon every morning
; or equal

parts of sulphur cream of tartar, and treacle, a large teaspoon
every morning. For local application use gall ointment, No. 10.

Poisoning by Narcotics, such as Opium, Datura, &c.-Empty
the stomach with the first emetic at hand—salt and water, if there
is nothing else to be had

;
give strong coffee, some stimulant, and

rouse the patient with smelling-salts, cold water, and flicking the
legs and body with wet towels. If possible, give a decoction of galls
(maiphul) made with two ounces of galls to a pint of water. Four
or five tablespoons every ten minutes for one hour.

Poisoning by Acids.—Give milk, soap and water, whites of
eggs, any kind of sweet oil, rice-water, and any kind of mucila-
ginous drinks at once.

Poisoning by Minerals, such as Arsenic, Copper.—Give an
emetic, then treat as for acids. Sugar is worth a trial

;
but copious

draughts of any mucilaginous mixture that will protect the coats of
the stomach from the irritant poison is what is required.

Prickly Heat.—Try lemon-juice or sandal-wood dust, or coal-
tar soap

;
a very weak solution of carbolic, or Jeyes’ fluid and water

applied with a sponge.

Rheumatism.—Use liniment No. 11. Drink lime-juice, and
take small doses of quinine. Salicylate of soda three times a day,
in 15 grain doses

;
or, better still, io grains aspirin.

Sore Throat.—For ordinary relaxed throat alum either sucked
or as a gargle. Also for mild ulcerated throat, carbolic or listerine
is also useful. Sore throats should never be neglected, and if
accompanied by headache and fever require medical aid at once.
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Sunstroke.—Cold water to the head by pouring cold water in

a small stream from a ghurra over head, spine, and chest from a

height of three feet. Hold the patient in a sitting posture. Put

mustard plasters on the calves. The object is to lower the tem-

perature of the body, so use ice, evaporating lotions, and get the

room as cool as possible. If insensibility continues, try artificial

respiration.

Spleen.—Give sulphate of iron two grains, black pepper three

grains, made into a pill. Take one twice a day, and avoid all

acids. Take a kdladdna purgative once a week, and rub the spleen

or ague cake with turpentine or capsicum water till the skin is red
;

or try iodine painted over the spleen.

Swallowing Foreign Substances.— Children will sometimes

swallow buttons, &c., when playing with them. Beat the whites

of three eggs with a little water and give it at once
;

it nfiay be

sweetened and flavoured
;

five minutes after give a full dose of

ipecacuanaba. The white of egg coagulates in the stomach, and will

often close round the foreign matter and bring it away en masse.

Sprains.—Hot fomentations at once. Then rub with embroca-
tion No. 11, and bandage.

Toothache.—Forty drops carbolic acid, sixty drops eau-de-

cologne, a tiny piece of gum mastic (mustiqa). Dissolve. One
drop on cotton-wool to the hollow. Eau-de-Suez used regularly

certainly prevents teeth from aching. Listerine is an admirable
disinfectant, and is useful as a gargle also.

Wounds.—Dress with boiled water or carbolic oil. No. 12.

The following is a list of prescriptions mentioned in the
above, or otherwise useful :

—

1. Kala Dana Mixture.—Powdered kdla ddna seeds, one
ounce ;

cream of tartar, two ounces
;
powdered ginger, two drachms.

Mix and sift through muslin. Put away in a wide-mouthed stop-
pered bottle. Dose.—Thirty to sixty grains.

2. Sarsaparilla Infusion.—Hemidesmus root or juugli cham.-
beli

;
two ounces of the bruised roots in half a pint of boiling water.

Let stand for an hour, then strain. Dose.—Two tablespoonsfuls
three times a day. Useful in all skin diseases, also in debility.

3. Alum Whey. — Two teaspoons of alum powdered, boiled
with two tumblers of milk. Strain. Two tablespoons of the
whey three times a day in dysentery or haemorrhage.
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4- Fever Mixture.— Two drachms of nitre dissolved in one
quart of barley water; add lemon juice, and sugar to taste. Drink
in the course of twenty-four hours. Or, nitre, ten grains

; camphor
spirit, ten drops; water, one tumbler; Eno’s fruit salt, one
teaspoon. A little lime-juice may be added, and the camphor
omitted.

5. Ujwain or Omum Water.—Can be bought in the bazaar,
or may be distilled from one pound of ujwain seeds to two quart
bottles of water. This should make about one and a half bottles
of distilled water. Dose.—Two to three tablespoons.

6. Cough Mixture.—Water, one pint; fresh bruised muldthi
roots, two ounces

; honey (or sugar), six ounces
:
gum, half an

ounce. Boil the roots and gum for half-an-hour in water, add the
honey, and strain. For one dose take a dessertspoon of this, add
two of water, two grains of sal-ammoniac, and half a grain of
ipecacuanha. Five or six times a day.

7. Eye Lotion.—Two grains of sulphate of copper dissolved
in two ounces of water. A drop or two in the eye.

8. Tonic Infusion.—Chiretta, one ounce
; boiling water, one

pint. Infuse for two hours. Dose.—Four tablespoons three times
a day. Or, chiretta, five ounces

;
rectified spirit, one quart.

Macerate for fourteen days, and strain. Dose.—One tablespoonful.
Or, sherry, one bottle

;
chiretta, two ounces. Macerate for a

week. From half to a whole wineglassful before breakfast and
dinner.

9. Sulphur Ointment.—One part of pounded sulphur to six
of any kind of fat. Good fresh butter is as good as anything, or a
simple ointment prepared from one part wax, one part suet, and
two parts sweet oil melted.

10. Gall Ointment.—One drachm of powdered galls
(maiphuT)

;

half drachm opium
; one ounce simple ointment.

11. Embrocation.—Quarter ounce spirits of wine beaten up
with quarter ounce camphor, add half a pint of vinegar, one
ounce turpentine. Shake all together in a hottle. Excellent for

sprains.

12. Carbolic Oil for Dressing Sores.—One drop carbolic in

thirty drops sweet oil.

13. Ginger or any Spice Cordial.—Steep six ounces of ginger
in a quart of spirit (gin, brandy, or whisky) for nine days

;
or car-

damom, cinnamon, allspice, carraway
; or a mixture of any may be

used. Loaf sugar also may be added.
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14. Gargle.—Alum as much as will lie on a four-anna bit
;
as

much of red pepper, and a teaspoon of bruised sage leaves. Pour

half a tumbler boiling water over pepper and sage, and let it stand

half-an-hour. Strain. Add the alum, and, if liked, a glass of

port-wine and some sugar. Gargle with half this mixture and half

water.

15. Gargle.—Salt and water, then paint the back of the throat

with sage oil.

16. Lime Water.—One ounce of slaked lime, shaken up with

three quart bottles of distilled or filtered water, allowed to stand lor

at least twelve hours. Then decant the clear portion.

17. Neuralgia Mixture.—Chloride of ammonia, four drachms

;

compound mixture of cardamoms, six drachms
;
syrup of orange

bitters, six drachms
;

infusion of gentian, six ounces. Twelve

marks on bottle. One mark every four hours.

18. Hair Lotion.—Olive oil, two drachms
;

oil of mace, one

drachm ;
solution of ammonia, one and a half drachms

;
spirit of

rosemary, half ounce ;
rose water, three ounces.

The following are recipes made entirely from drugs pro-

curable in the bazaar. Doses for an adult.

1. Fever Powder.—Aconite
(
atees), 5 grains

;
sal-ammoniac

(nousada), 15 grains. One three times a day.

2. Fever Mixture during Hot Stage.—Barley water or any
demulcent drink, 1 oz,

;
sal-ammoniac {nousada), 10 grains. Three

times a day.

3. Mixture for Enlarged Spleen.—Sulphate of iron
(
heera

-

kusees), 2 grains
;

atees
, 5 grains. Twice a day.

4. Cholera Pill.—Opium, i grain
;
red pepper, 1 grain

;
assa-

fcetida (
king), 2 grains. One pill.

5. Dysentery or Diarrhoea Powder.—Alum
(phitkurn), 2

grains
;
kino (kumarkus)

powder, 5 grains. Three times a day.

6. Mixture for Indigestion.—Chiretta {cliaraiytah), | drachm
;

aniseed (somf ), 1 drachm
; cardamoms (itdi chi), 1 drachm

; water,
6 ounces. Infuse two ounces twice a day.

7. Pill for Anaemia.—Sulphate of iron
(heera-kusees), 1 grain;

confection of roses (gool lcund), 4 grains. Twice a day.

8. Powder for Piles.—Black pepper, 10 grains; sulphur (gun-
dulc), 10 grains,
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9. Bronchitis or Cough Mixture.—Cardamoms (Mi chi), 10

grains
;
aniseed (somf), 10 grains

; tea, 10 grains
; dried violets

(bunufsha goal), 1 drachm
; sugar, 1 drachm

;
liquorice

(mullathia ),
10 grains; water, 2 ounces. Infuse. When the cough is trouble-
some.

10. Liniment for Rheumatism.—Camphor (ka/oor), 20 grains
;

oil, 2 ounces.

11. Lotion for Eyes in Ophthalmia.—Alum (phitJcurri), 4
grains

;
rose water, 1 ounce. Drop in eye.

12. Cough Mixture.—Poppy-heads
( posth), 1 middle-sized

;
raw

sugar (goor), 4 drachms
;
milk, 8 ounces. Boil together. Take at

bedtime as a posset in severe influenza colds. Not to be given to
children.

13. Toothache Drops.—Catechu (hath), 10 grains
; opium, 1

grain
;
country spirit, 2 drachms

;
gum mastic

(mustika), a small
piece. Infuse, decant, and use a drop on a piece of cotton-wool in

the cavity.

14. Fever Draught in the Hot Stage.—Nitre (shorn), 2
drachms; rice-water (kunji), 1 pint; lemonade, half-pint. Daily

as a drink.

The doses given above are all for adults. A very useful

formula for determining the relative quantity for a child is

the following : Add twelve to the age of the child, and divide

by its age. The quotient is the fraction. Thus : 2 years

old, add 12 = 14, divided by 2 = 7. Thus one-seventh of the

adult dose may be given to a child of two. Or 4 yeai-
s old

4 + 12 is 16 ;
divided by 4 gives ^ as the dose. Poisonous

medicines should never be given to children, except under

advice; and it must be remembered that children are very

intolerant of opium, the smallest dose often having un-

pleasant results.

Every mother, however, should have some reliable book

such as Dr. Bird’s “Hints on the Management of Children”

by her.

These hints given above are only for urgent reference.



CHAPTER XVI

ON THE HILLS

When are you going to the hills ? becomes the stereotyped

question when April draws near, and people who have
hitherto told you that they love heat begin to wonder what
it will be like when it gets warmer. In India we launch

from winter into summer, and the first experience, of heat

is a trying one.

And here a word about the advantage of going to the
hills. One of the authors recommends it as a preventative

measure, the yearly visit materially assisting in the main-
tenance of good health : her own experience of its benefits

was that, having brought up a large family during a resi-

dence of twenty years in India, she was never once invalided,

and only went to England twice during that period, and then
in the company of her husband and children. Many wives,
no doubt, cannot make up their minds to break up their

homes and separate from their husbands, but if the choice
lies between a few months' absence from home yearly and
visits to England lasting several years, surely the former is

preferable. And a good wife can do much to keep her hus-
band’s home in the plains comfortable during her annual
visit to the hills : she can make wise arrangements before
leaving, and can even send him weekly bills of fare, lists of
servants’ wages, &c.

But what makes such a change generally a necessity ?

When a woman cannot sleep at night her nervous system
suffers, and failure to obtain a good night’s rest is one of the
great drawbacks of a hot weather in the plains. The days,
with their varied occupations, may speed happily along, but
the house is not sufficiently cool at night to enable us to sleep
with any comfort, and sleepless nights in India predispose
the system to disease, especially of a malarious kind. And
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the constant talking about the heat is so depressing, that the
mere thought of being able to get cool by a trip to the hills
makes us better able to endure it while it lasts, taking away,
as it does, the feeling of hopelessness which generally sets in
about July or August.

When the choice of a hill station has been made, there is

much to be thought of. After all, it is either for the pro-
tection or the improvement of health that the home is broken
up : the selection of a suitable house is therefore all-im-
portant. Too often houses are taken for us which are an-
tagonistic to healthy conditions. There are houses on ridges,
houses on banks, houses in valleys, houses by the roadside.
Houses that bear sweet names, such as “Moss Grange” and
“Ivy Glen,” awaken early poetical memories; our spirit soars
as we read of the “Eagle's Nest,” “The Crags,” or “The
Highlands,” whilst “Sunny Bank” and “The Dovecote”
open out a vista of quiet restfulness. But old stagers know
that there is nothing for it but to go up and see for oneself,
and trust to no one. As a rule, we do not recommend ridges.

Cholera (please do not start!) often dwells in the clouds
which float over our Hill Capuas, and may just rest on the
ridge, to say nothing of its being enveloped in damp clouds,
and at the mercy of the violence of the storm. Banks
should be avoided, especially if the walls of the back rooms
are built up against them without any space between. One
of the authors speaks feelingly on this point, having had a
providential escape from being buried alive in a landslip, by
which, though life was saved, valuable property was lost. A
house in a valley is too shut in

;
good air is a necessity. Nor,

unless you wish all the community to see your rooms being
turned out, should you choose a wayside cottage. Go into

every room, and avoid houses with dark inner rooms. Win-
dows and doors should be large enough to allow a free range
of sun and air from floor to ceiling. You require shelter, and
you require pure air. Rooms in the hills are naturally smaller

than those in the plains, and to compensate for this disadvan-
tage more attention must be paid to our surroundings, or we
shall lose the benefit which we have come so far to seek.

It is also well to remember that hill houses have very

scant accommodation for native servants : the usual allowance
is one servant’s house for every Rs. 100 paid as the annual
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rent
;
so inquire, when securing your house, as to the num-

ber of servants’ houses, and stalls for ponies and cows, and

limit the number of your followers as far as possible.

Do not be alarmed at the dirty state of the house at the

beginning of the season—it is English people’s dirt, not en-

tirely natives’—and arises simply from the fact that at the

close of the previous season the fair occupier could not or

would not take the trouble to leave the house in decent

order before descending to the plains. The house should

therefore at once be thoroughly cleansed, chimneys swept,

floors scrubbed, and all carpets and hangings put out in the

air. Throw open all doors and windows, examine them for

broken panes of glass, and light blazing fires. The tapes

should be taken off the bedsteads and washed
; sanitary

arrangements should be minutely inspected. Next, go round
your house outside, and have all rank vegetation cut down

;

it harbours dirt, and emits injurious gases, which taint the
air. In a cholera epidemic the neglect of such precautions
may prove fatal

;
for it has been well said, “ Cholera is a dirt

disease, carried by dirty people to dirty places from dirty

places.”

Why is it that sickness so often supervenes on first arrival

at a hill station ? Often from the neglect of such precau-
tions as the above; the death of a child from bronchitis once
resulted from some broken panes having been overlooked.
Nor should suitable food and suitable clothing be forgotten.
Food should be plain and sufficient. Supplies are generally
more difficult to be obtained than in the plains, and not so
good.

At most hill stations there are gardens from which dalis

of vegetables can be procured, and paid for at fixed rates.

At Simla, Murree, and Mussoorie there are excellent fruit and
vegetable markets under thoroughly good municipal super-
vision, clean and wholesome. At Dharmsala vegetables are
not easily procured, though it is possible to purchase dalis
from ladies who grow vegetables in their own gardens for
the purpose of selling them. At Darjeeling dalis are brought
from neighbouring tea-gardens. On the Nilgiris, the weekly
“ Shandy bazaar” held on these hills offers facilities for
obtaining vegetables. About Rs. 5 or Rs. 6 per mensem, or
its equivalent, is the usual charge for a dali every other day.
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Sometimes a little garden can be made if jliuvipcinnis are
amiable, and the lady and children do a little work in it:
one ol the authors had in this way a capital garden, which
supplied her and often her friends with potatoes and
vegetables, to say nothing of flowers. Watering before the
rains is a difficulty, but bath-water should be made to go as
far as possible. Good dairies have been started in many
hill stations, which supply excellent milk. In Simla milk
and butter are sent round—the milk in locked cans. The
old plan of having a cow brought and milked in the com-
pound is still in force. Or you can keep your own cow and
make up any deficiency from the cow of your choulcidar or
viali

;

many such keep cows. There are several good dairies
on the Nilgiris, from which excellent milk and butter can
be procured. Next to food comes pure water, and if water
cannot be obtained from a spring, it should be boiled and
filtered in the way described in another part of this work.

And then as to suitable clothing. It must be remem-
bered that on the hills the sun’s rays are very powerful, and
the changes of temperature great. Children should not be
allowed to go in the sun without some protection from its

rays, and should always be in the house shortly after sunset,
and this especially during the damp weather of the rainy
season. It is a pity that more mothers do not go out with
their children early in the morning; those who do this look
healthy, while the others sleep heavily, and get up feeling as

sleepy as ever. The children are better looked after, and on
her return the mistress will probably have time before break-
fast to see that the house lias been well swept out, and to

take the cook’s account. We blame India for all our ail-

ments, forgetting to accommodate our habits to its climate.

Instead of taking exercise, we drink hot tea on an empty
stomach, and follow this by a hot bath, which relaxes the
muscles and enfeebles our nervous system, and then we try

to remedy this with beer or wine, which only irritate the
nerves more !

Pardon this digression. The rains which commence about
the end of June too often bring in their train diarrhoea,

dysentery, colds, and chills
;
special precautions are needed

to guard against these. It will be necessary to light fires,

not for heat, but to keep everything dry and to dispel musti-

ness. An incessant downpour lasting nearly three months
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naturally renders maintenance of health a difficulty ;
but man

possesses capacity for living in all climates, and by adapting

ourselves to the conditions of the rains we can get accus-

tomed to them. The hardihood of hill races is proverbial.

Look at the stalwart jhampannis

;

they do not fear the rains;

but then they do not go about in cotton clothing. Light

woollen clothing, even on days when the sun shines brightly,

is always safest
;
above all, wear thin woollen stockings and

be well shod. We all know the valuable properties of flannel

worn next the skin
;
warm in structure, and possessed o

water-absorbing property, it is the very protection we need
to ward off the evils of excessive damp and changes of tem-
perature. For children, night and day, it is indispensable.

Other disagreeables inseparable from the rainy season

must be cheerfully met by wise forethought. Woeful is the

delay in the washing of clothes
;
but pity the dhobi a little

;

his wits are sorely taxed to accomplish his task at all. And
be careful to air everything he brings. Now is the time to

give out warm coats to the servants and blankets to the

cowman and the stablemen, who are much exposed to the
weather in their avocations.

Put away ostrich feathers and delicate gauzes : they can-

not bear the rains. Look to your boots and shoes and articles

of leather
;

all such, as well as books, need constant airing

and rubbing. The piano should occasionally have an angethi

filled with charcoal placed under it, and there should be
a fire frequently in the room in which it stands. At the
beginning of the rains look well to the roof

; otherwise at

the first downpour you may have to spend the night trying
to save bedding, carpets, and furniture from destruction, or
dragging your bed about the room to avoid sleeping under
an umbrella. Chilly work ! Whenever the sun comes out,
call in your servants and have a grand turn-out. The rank
vegetation which you had cut down on first coming up will

also need seeing to again.

In the hills a dandy or jinricksha, and if you have children,
a dooly, are de rigueur, even though you prefer, as the author
does, a pony, or your own feet. For church, or parties,
state visits, a dandy or ricksha is very convenient. The dandy
resembles a canoe-shaped chair, which is carried on men’s
shoulders. It is much used in places where the roads, being
either too rough or steep or narrow, render the use of
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the jinricksha impossible. Otherwise jinrickshas are univer-

sally used. The jinricksha is a two-wheeled carriage like a
bath-chair, with a hood and apron. A larger size can now be
had which holds two people. Whether a dandy or ricksha is

used, jhampannis are required, who should be engaged in a
team, all of the same height, and if possible, of the same
build. It is the custom generally to have as one a mate who
keeps the others in order. He cannot dismiss one without
your leave, although you may send off any as you like, telling

him to get another man. Jhampannis’ wages range from 5 rs.

to 1 2 rs. monthly. The mate gets an extra rupee Missionaries

and others who do not require night-work give only 6 rs. to

8 rs. One warm suit of livery, or if white is worn, not less

than three or four suits are provided. Jhampannis are dressed
as their mistress's taste dictates

; but be merciful in the
display of it. Choose good sensible material and trimming
that will stand a good soaking

;
remember that the wearers

never use soap, and that a wetting in the rain is their only

experience of water. They will carry you, when they please,

about four miles an hour, and push and pull your nclcsha

much quicker. They are generally good-humoured and
chatty, and will scramble up or down hill to pick ferns or

flowers. In Simla and Mussoorie they do not go out for

grass or wood, which is still the custom in some hill stations,

though the municipalities make it exceedingly difficult for

them to get it. Very few of these men are willing to do

more than carry a lady out twice in the tw'enty-four hours,

but they are, for the most part, engaged on the understand-

ing that in their leisure they bring wood or grass, work
in the garden, sit in the verandah to answer when called,

go messages, carry bath-water, attend at tennis and croquet,

and make themselves useful, even to cleaning boots and

windows. Where grass or wood is brought in, the bundles

should be inspected daily, as the jhampannis are up to all

sorts of tricks. Hatchets, sickles, and ropes must be served

out to them, and, when required, tickets for permission to

cut wood and grass in the forest must be procured. A small

charge is made for these. Each hill station has its own
arrangements and scale of wages for jhampannis. The hearer

should be given a padlock, and should lock up the wood

brought, in, but during the rains it will need drying before



Housekeeper and Cook 199

storing. It is a good plan on first arrival, and before the

rains, to lay in a small supply of dry wood in addition to eke

out the daily bundles. In Simla and other hill stations

where it is not permitted to cut wood, it is well to pay a

man before the rains, say, during April and May, to bring

double bundles and store them, thus securing a good supply

of dry wood. He will do this for about Rs. 12 pel mensem.

In the Nilgiris jinrickshas and bicycles are used not dandies.

The men who pull and push the ricksha receive Rs. 9 per

mensem, with the understanding they must help in the

garden and go on errands when not required for going out.

Wood is bought and chopped up by the waterman, and grass

mostly supplied by the wives of the horse-keepers. The dandy

and dooly will require a top and curtains of some kind, or a

hood
;
and one or two waterproof sheets are most necessary

to spread over the dandy or over your saddle when you

dismount. A few country-made umbrellas (canework frames

covered with leaves) will be a boon to the servants (especially

to the ayah) on their journeys between their houses and yours.

A covered way from the kitchen to the house is a great con-

venience, and preference should be given to a house with

such.

Preparations for the hills must be carefully thought out—
what to take and what to leave behind for the master of the

house. It is well when you have selected a house to make

a rough plan of it, showing doors and windows and sizes

of rooms ;
so do not forget paper, pencil, and measuring

tape. Carpets for the sitting-rooms and all curtains must

usually be taken, piano, small tables, comfortable chairs,

nicknacks, ornaments (many of these latter packed in among
your dresses), chair backs, tablecovers, something to cover

the mantelpiece, and possibly a few pictures. You might

also, without being accused of vanity, just see what your

landlord provides in the way of looking-glasses. They are

marvellous sometimes, and it is best to take one’s own

;

unscrewed from its stand, it can be packed amongst the

house linen, whilst stand and supports can be stowed away
inside the bundle of carpets, blankets, and rugs. Lamps,

some crockery, house linen, and plate must be taken, also

kitchen and pantry gear. Books must not be forgotten ; and

it will be well to inquire from people with local experience
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whether any stores, wine, &c., should be taken up from the
plains. The furniture provided in hill houses being of the
scantiest, and wardrobes a luxury, a hanging wardrobe can
be conveniently made out of a plank about three feet loim
and nine inches wide, down the middle of which insert some
six hooks in a row; bore two holes at each end, through
which pass strong cords, and fasten the ends of each to hooks
in the roof. Tack cretonne round the board a little full, and
ci oss the ends in front. Towel-rails can be extemporised by
fastening bamboos by strings at either end to hooks in the wall’.

Some hill stations possess fair roads, in which case every-
thing can travel all the way in country carts, while others
aie appioached only by tracks fit for camels and mules.
Packing arrangements must depend on the kind of carriage
available. Excellent camel and mule trunks are often pro-
curable, which are very roomy, and are useful for storing
house linen and such like. Chests of drawers made in two
parts are very useful to take. They can be packed full of
things, and travel well on a camel, and on arrival add much
to one s comfort. They should be sewn up in sacking and
roped, old rags being put under the ropes and at the corners.
It is well to take your head servant into your confidence, and
to talk over the state of the roads, the kinds of carriage
available, &c., with him. Your servants will do all the
packing and sewing up, under your superintendence, quickly
and cheerfully. When all is packed, sewn up in bundles,
and labelled, it is well to make out a list of the articles, and
to give a copy to the servants, together with a plan of the
house, showing for what purpose each room has been allotted.
When the time comes for loading up, retire gracefully. As
has been said, “The servants then become very active, the
bullock-drivers being passive, except perhaps to remark, as
each box or load is placed, that their bullock will certainly
die.”

The following is a list showing the way in which the
property oi a family, consisting of a lady, three or four chil-

dren, and an English nurse, might be packed and loaded:—
1st camel load : Two large trunks and two smaller ones

with clothing.

2nd camel load : One large trunk containing children’s
clothing, plate chest, three bags, and one bonnet-box.
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3rd camel load : Three boxes of books, one box contain-

ing folding chairs, light tin box with clothing.

4th camel load : Four cases of stores, four cane chairs,

saddle-stand, mackintosh sheets.

5th camel load : One chest of drawers, two iron cots, tea-

table, pans for washing up.

6th camel load : Second chest of drawers, screen, lamps,1

lanterns, hanging wardrobes.

7th camel load: Two boxes containing house linen, two

casks containing ornaments,1 ice-pails, angethis, door-mats.

8th camel load : Three casks of crockery, another cask

containing ornaments, filter, pardah bamboos, tennis-poles.

9th camel load : Hot-case, milk-safe, baby’s tub and stand,

sewing-machine, fender and irons, water-cans, pitchers.

10th camel load: Three boxes containing saddlery, kitchen

utensils, carpets.

11th camel load: Two boxes containing drawing-room
sundries, servants’ coats, iron bath, cheval glass, plate basket.

Or the above articles could be loaded on four country

carts, each with three or four bullocks for the up hill journey
and two or three for the descent.

Camels travel at the rate of three miles an hour, and
bullock-carts more slowly still, so time must be allowed, and
personal luggage must be carried by mules or coolies.

A piano, where carts can be used, requires a cart to itself,

and should be swung to avoid being injured by jolting. If

the road is only a camel- road, the piano must be carried by
coolies, of whom fourteen or sixteen will be needed.

Servants are best left to make their own arrangements for

themselves and their goods and chattels
; but a stand should

be made against mill-stones and bedsteads, and extra special
conveyance should as a rule be refused. They will perch on
carts, camels, and mules, much as birds of the air do ; and
they will quarrel among themselves. But it is best to be
inexorable when appealed to.

When a march is made by stages, and one’s own cows
accompany, these latter should start, after being milked, the
night before the family

;
at the first halting-place the milk

should be left ready for the family on arrival. The last day
1 Breakables are preferably carried on mules; camels are not

patient—except in poetry.
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of the march the morning’s milk should be taken on in
bottles to be made into butter on arrival, and the cows
should reach their destination in time to be milked there
that evening.

Then as to the journey of oneself and family. This can
now be accomplished with comparative comfort and even in
luxury. Railways now often run to the foot of the hills,

and in many places there is a service of motors. Tongas
run direct from Pathankot into the heart of Dharmsala
which was formerly most inaccessible—and carriages to the
door of one’s house on the hill-top, so that the miseries
of the dak gari and dooly are almost a thing of the past.

Oh ! those dak gaii !—boxes on wheels with windows which
have to be opened with a bang, and doors which are shut
with difficulty, only to slide open again ! Then the start

—the wheels pushed from behind, a rope fastened round
the horse’s leg pulled, and off you go at full gallop, the ser-

vants flying along and clambering up behind ! The maxim
must be borne in mind, “ It is not well to stop a dak gari, for

it is always uncertain when you can start again.” If you have
to travel some hours in one of these vehicles, it should be
packed with whatever may be required en route. In England
the smaller amount of luggage you have the greater your
peace, but in India it is just the contrary, and happiness

consists in carrying all kinds of creature comforts, and being
able to get at them easily. Servants love guthris, those inde-

scribable bundles, which, do what you will, they will bring

with them, and which often turn out as useful as the lucky-

bag in the “ Swiss Family Robinson.” Next to a dak gari for

misery comes a dooly. It is a box on a pole or poles, carried

by four men—with two or four more to change at intervals—
scantily clothed, and redolent of saturated humanity and
ghee. They pile their dirty clothes and shoes on the top of

the dooly, smoke the hubble-bubble with rank tobacco, and
clamour for buksheesh at the end of each stage. Make an

agreement with them, and advance the buksheesh. The
dooly can also be packed like the dak gari. The tonga is

now pretty generally in use, and is an advance in civilisation

;

it is a low, two-wheeled cart, drawn by two or three horses,

which will carry three (or sometimes five) people, besides the

driver, and perhaps a few children also. It has a canvas top.
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The best seat is that beside the driver. With a crack of the

whip and many ejaculations, off you go, rattling and jolting

at a grand pace

!

Goina- to the hills is not quite as simple a matter as going

to the seaside in England, but then there are the delightfully

hairbreadth risks and miraculous escapes as a pleasant excite-

ment, and there is always something new and wonderful.

Globe-trotters miss all these when they take good care to

return home at the end of the cold season, to tell their friends

that India has a most delightful climate. But it is almost

worth going to India to experience the pleasures of getting

to the^hills ;
especially when one has undergone a captivity

in a shut-up house, the slightest fall in the temperatuie being

only “mitigated misery,” the night a series of moanings and

tossings, the only relief an evening drive in the scorching

blast of a furnace, with a parched earth below and a sky of

brass above. To leave all this behind, and to be hurried along

past murmuring streams, green grass, lovely flowers, and shady

trees is indeed refreshing. The life-giving breeze fans the

wan and hollow-eyed children, and our physical and mental

energies are awakened. We feel our hearts bound at the

sight of the distant snows, and the sweet smell of the pines

and wild flowers ;
and they re-echo a glad alleluia :

“
I will

lift up mine eyes unto the hills, from whence cometh my
help”—and health ! Yes, whether you can get away for six

weeks or six months, there is an escape from the furnace of

the fiery plains, and well for those who can take advantage

of it

!



CHAPTER XVII

IN THE PLAINS

This is the other side of the shield of truth, and the reader
ot this and the preceding chapter can—as the showman said
to the inquirer as to which was Wellington and which was
Blucher in the panorama— pay his penny and take his choice.
I he writer spent fourteen whole hot weathers in the plains,
and proposes to give her experience of how it can be done
comfortably and healthfully, premising always that the deci-
sion to set the claims of the husband above those of the
children is a wise one.

That very young children can be kept in the plains suc-
cessfully is undeniable. Indeed babies, if nursed by the
mother, thrive better there, and as a rule, they do not 'suffer
until the age when the necessity for keeping in the house all
day becomes irksome. In these times of depreciated currency
many parents cannot afford to send their children home, and
in that case the usual arrangement is that the mother should
go to the hills with all the children. In some cases this is

inevitable, but the writer’s pi'ivate opinion is, that in many
more the proper course is to send the elder children away
under a responsible nurse or governess, or to school, and for
the mother to stay down with her husband for as long as she
can. His risks, his discomforts, are infinitely greater than
those run by the chicks in a healthy climate, and most
mothers at home have to send their children to school. It
is, however, a question on which stereotyped advice is use-
less; but that, per se, an Englishwoman cannot stand the hot
weather as well, and perhaps better than a man, the writer
strenuously denies.

Let us suppose then that the reader has nerved herself
to give this most unusual reply to the question with which
the last chapter opens :

“
I am not going to the hills unless

204
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my husband gets leave.” In this case she must look ahead

deliberately and count the cost. That it is an ordeal none

will deny ;
the more so, because so few face it, and she may

be, as the writer has often been, the only lady in the station

for months.

Naturally, her aim will be to make this ordeal as light as

possible, and the first step towards this is to keep her house

as cool as possible. In Northern India, the writer strongly

advocates thermantidotes. These are machines like the old-

fashioned winnowing machines—briefly described, a box with

a revolving fan, turned either with handle or treadle by

a coolie outside. In the sides of the box are khus khus grass

screens, which are kept constantly wetted. By this means
the air sent into the room by the revolving fan is sometimes

10 degrees cooler than that outside. During a dust-storm

the thermometer placed in the mouth of the thermantidote

often falls to 70 degrees, though outside it may be 100 de-

grees or more. Never buy a cheap, ramshackle thermantidote.

Money expended in a good Johnson’s self-watering machine
will never be regretted. The author once had three of these

going in a very large house day and night. And that house

was a haven of refuge for every one in the station, since,

during a stifling hot weather, its temperature never rose

above 85 degrees. In regard to punkahs, in the writer’s

opinion they are comparatively of little use except to keep
away mosquitoes, or when sleeping on the roof. At meal-
times they are a necessity. But they are too intermittent a

palliative to be satisfactory. The presence of a punkah rope
in a coolie’s hand seems positively to have a soporific effect

on him, whereas the handle or treadle of a thermantidote
acquires an impetus of its own, and asserts its intention of
going round, will-he nill-he. Finally, owing to the ther-

mantidote being built into the wall or door, there is less

temptation to hurst out on the offender and slay him on
the spot, since to do this you must go round deliberately by
another door. Even if this homicidal mania does not seize

on you, a thermantidote prevents the possibility of spoiling

your boots and shoes by throwing them at the coolie’s head.
It must be admitted that many people consider thermanti-
dotes unwholesome, and provocative of climatic disease. The
writer’s experience, however, is that they virtually stopped
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the intermittent fever which year after year attacked one of
her household. After adopting them he never had a bad
attack though the current of damp air in which he sat by
day and slept by night ought, in the opinion of most doctors
to have aggravated his complaint. Care must, of course, be
taken to avoid chills

; but the increase of comfort and the
refreshing sleep enjoyed are well worth some trouble.

Iunkahs are generally put up in Northern India about
the beginning of April. The cloth-covered frames supplied
by the landlord of the house are usually whitewashed, and
after several coats the lime is sure to come off in flakes and
get into your eyes. This is an evil only to be mitigated by
having the frames well scraped. The Bombay and Benoal
punkahs consist often of a bar of polished wood, from which
the fringe hangs. This is prettier and cleaner, but it hardly
gives so much wind as the broad, flat frame. Sometimes you
meet with wooden panelled frames. These are best; but
failing this, and if the whitewash nuisance be great, it will
be found wiser to re-cover the frames with cotton dyed to
match your room. The frill can be made pretty in a thou-
sand ways. It will not cost much. There is nothing more
difficult than to judge the height at which a punkah should
be hung. Strictly speaking, it is always too high or too low;
in otliei woids, it either scrapes your head or leaves you per-
spiring. In fact, at its best it is an instrument of torture.
On the other hand, it appears to please the coolie who pulls
it. The squeaking of a punkah at night is very distracting,
but can generally be cured by black lead or oil. The latter,
however, is apt to smell. Leather thongs for pulling are dearer
to begin with, but more satisfactory than ropes; nothing is

more maddening than to have to get up and splice the latter
in the middle of the night. A towel pinned on at night to
the punkah fringe makes its sweep greater. After punkahs
and thermantidotes, the next luxury is an ice-box. In this,
again, stinting is no economy. In the mere waste of pro-
visions which a good one avoids there lies a saving. A real,
large refrigerator is better than a doctor, but it requires scru-
pulous cleanliness, and the personal attention of the mistress.
Meat put into it should be wiped over with a solution of
boracic acid, and a pan of charcoal kept in the refrigerator.
Ihe usual plan of putting first ice, wrapped in blankets, into
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a tin-lined box, and then stuffing the box with indiscriminate

provisions wrapped in dirty dusters, is not sanitary. Milk

should never be put in with meat. It is far better to boil it,

put it into a tightly-corked bottle, and set it on the ice, which

should be in a different compartment. But scalded or sterilised

milk will keep a day in the hottest weather if properly treated.

The next important point is the opening and closing of

the house. With a thermantidote it need never be opened,

as a fresh supply of air is constantly being pumped into it.

With punkahs, common-sense and care is needed, and an almost

daily order ;
otherwise the bearer will disregard whirlwinds,

dust-storms, in fact, all natural phenomena and seasons, in

favour of an implicit obedience to mere time, which is as un-

usual as it is irritating. If the doors are open all night they

should invariably be closed half-an-hour before sunrise and for

the half-hour after sun-setting. This is mosquito time, to say

nothing of malaria time. Attention to this detail will keep
your house comparatively free of both. Draperies should be
removed for the hot weather, and everything likely to harbour
insects put aside

; but it is a mistake to sti-ip your rooms and
make yourself uncomfortable.

It is an enormous mistake to darken your rooms too much.
You may succeed in keeping them a degree cooler, but, as has
been said elsewhere, the sun is your friend, and you cannot
shut him out altogether from your life with impunity. The en-
forced idleness of a dark room is worse for your body and soul

in the future than many degrees of present heat. In fact,

the writer looks hack gratefully to certain artistic leanings
which, in her early Indian days, made the lack of light im-
possible. To it she owes much of her freedom from the usual
effects ot India on womankind, which are generally set down
to the climate. In regard to getting up early. People say
they cannot

;
that it does not suit them to go out before

breakfast. Now, early and late are purely relative terms, and
breakfast is a movable feast. If you go to bed two hours
earlier, five o’clock becomes as late as seven o’clock was when
you retired to rest two hours later; while it is always possible
to invert the sentence and have breakfast before you go out

!

The object being to gain, out of doors, an hour or two during
which you can walk, and ride, and play tennis with comfort,
a time when the sun can shine on you undimmed by the gases
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and vapours he draws from the heat-stricken world. Sleep in
the day, by all means, if necessary; in this case go to bed
deliberately. Do not simply lie damn in your day clothes. It
isn’t half so refreshing as a real sleep on a real bed. Get out
into the garden as soon after five o’clock as it is possible, and
don’t look at the thermometer half-a-dozen times a day. The
constant friction between your desires and the actual facts
tends to make your temper, at any rate, rise considerably,
ihe writer’s idea of a healthy, comfortable, hot-weather day
is as follows : Rise at five o’clock, or half-past, after a night
spent under a thermantidote, or on the roof with a punkah.
lake tea and toast. Then, on some pretence or another if
possible with an object—stay out of doors riding, driving, or
walking till half-past seven or eight o’clock. Take some
porridge and milk, or some other light refreshment, remem-
bering that in the hot weather it is a mistake either to feel
empty 01 to take a full meal. Then bathe, either in a swim-
ming-bath or in a tub full of really hot water. Look after
the housekeeping, &c., either before or after your bath. Not
latei than ten o clock, breakfast, and work steadily at some-
thing till noon. From twelve till two lie down and read, or
sleep. It is a horrible mistake to sleep after a heavy lun-
cheon

;
you wake unfit even for your own society. Lunch at

two, or half-past. Work till four, bathe, dress, and go out.
So, as Pepys says, dinner at eight, and to bed about half-past
ten. For children the same routine may be adopted, except
that they should sleep from half-past eleven to half-past
three, if possible. That is to say, there should be two nights
in every twenty-four hours. Even if they cannot sleep, they
should be dressed in their flannel night-gowns and kept as
quiet as possible, in a cool, darkened room. So much for
entourage.

In regard to housekeeping cares, the effort to get good
digestible food must be constant. Meat must, without an
ice-box, be eaten the day it is killed, and thus it is almost
invariably tough. But any stringy stuff may be improved by
being minced, beaten, and pulped through a coarse sieve. It

can then be formed into cutlets and grilled. This is a very
different thing from the Ichansaina/i s melange of meat, spices,

onions, and sauces, which goes by the same name. Quails are
a great stand-by

; so are eggs, fowls, and fish. The hot-
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weather vegetables have a bad name, but that is largely the
fault of the cooks. Properly dressed, they are quite palatable.
Good butter can always be made from milk, and the writer
was never without cream to her tea during the whole two-
and-twenty years she lived in India. This is mentioned to
show that the heat need not dislocate the whole articulations
of life, unless we choose to have it so. The fact is, that many
people make the climate of India into a Frankenstein monster,
and straightway become alarmed at their own creation. It
is often necessary to engage another bheestie for watering the
thei mantidotes during the hottest months, and in view of
epidemics an extra sweeper is a desideratum. When the
rains set in, a covered shelter on the roof will be found a
gieat comfort. As a rule, you will be able to sleep there
soundly, if a punkah be rigged up to keep away mosquitoes.
Failing a permanent erection, the upper part of a tent does
well. Some people say that once the rains set in, thermanti-
dotes aie no use. This is not the case. They always give a
purer, freer current of air than the punkah can do.

In regard to drinks, iced milk and soda-water is as good
as anything, but the writer believes largely in not drinking
whenever you feel thirsty. The habit 'of only drinking at
cei tain times is easily acquired, and is far more wholesome.
There is a certain somewhat vulgar story about a cure for
sea-sickness effected by the captain of a merchant vessel,
which ends with this piece of advice, « Don’t give in to your
stomach, and your stomach will give in to you.” That is true
of all things

; and so when all has been said that can be said
about the hot weather and the way to endure it, the gist of
the whole lies in this—Don’t give in to it, and it will give in to
you. Keep your house cool and light, your mind employed,
and your muscles in reasonable training. Then there remains
nothing out of your control save prickly heat {lichen orientali,).
this attacks some skins more than others, and, as a rule, has
to be endured. But sandal-wood dust used as powder is one
palliative. The other is, that those who suffer most from
prickly heat, are, as a rule, free from more serious ailments.

As to clothing, a woman who wishes to live up to the
climate must dress down to it. Frills, furbelows, ribbons
laces, are so much off that sum-total of comfort which it isyour aim to increase. The writer found one silk under-dress

o
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(a sort of combination chemise and dual garment) and light

woollen tea-gowns best for morning wear. For tennis, &c.,
a silk petticoat, silk combination, pretty nuns-veiling or serge
costume, with a blouse bodice. For riding, her usual heavy
skirt with a white shirt, and very light coat matching the
skirt exactly in colour. It must be remembered that these
remarks “ In the Plains” apply entirely to Northern India,

or any climate where summer and winter temperatures vary
considerably. In Madras and parts of Lower Bengal, life

runs much on the same lines all the year round. One word
as to insects and snakes. Phenyle is good for keeping away
mosquitoes—a weak solution washed over the floor. Shut-
ting up doors and windows (during your absence from the
house), and burning red pepper and sulphur, is a heroic

measure apt to be disagreeable even on your return, but
effectual. For snakes, constant care, the raising daily of the
edges of the matting, and snake-proof nettings at the bath-

room water-drain will do much. When doors are open at

night, a sprinkling of carbolic powder right across the lintel

will prevent them crossing it
;
for carbolic acid kills snakes.

The keeping round about the house of fowls and ducks re-

duces insect life immensely, but their house should not be
too near, as snakes are very fond of eggs. Milk, however,
is the great attraction, and where it is kept snakes should

always be guarded against. In sleeping out in snaky places,

it is a good plan to put the legs of the bed into saucers filled

with carbolic powder. No one should ever go about at night

without a light of some sort. And in the storeroom or linen

cupboard, or any place where there is peace and quiet, the

hand should never be poked carelessly into corners. It may
be mentioned, however, that the writer was fourteen years in

India before she saw a live snake in her house.

During very dry weather it is a good plan to place a saucei

of water in the piano, while during the rains one of quick-

lime will help to absorb excessive moisture. Clothes will

require constant airing during the damp season, and, damp
or dry, white ants will attack anything and everything within

reach
;
so furniture, boxes, &c., must be constantly moved.



CHAPTER XVIII

Rupees.

Days.

1

2

3

4
5

6
7

8
9
10
11
12
13
14

15
16
17
18
19
20
21
22

23
24
25
26
27

28
29
30
31

TABLE OF WAGES

Showing the Amountfor One or more Days at the rate of One to

Ten Rupees per Month of Thirty-one Days.

1 2 3

Rs. a. p. Rs. a. p. Rs. a. p.

0 0 6 0 1 0 0 1 6
0 1 0 0 2 0 0 3 1

1 6 0 3 1 0 4 7
0 2 0 0 4 1 0 6 2
0 2 6 0 5 1 0 7 8
0 3 1 0 6 2 0 9 3
0 3 7 0 7 2 0 10 10
0 4 1 0 8 3 0 12 4
0 4 7 0 9 3 0 13 11
0 5 1 0 10 3 0 15 6
0 5 8 0 11 4 1 1 0
0 6 2 0 12 5 1 2 6
0 6 8 0 13 5 1 4 1
0 7 2 0 14 5 1 5 8
0 7 8 0 15 6 1 7 2
0 8 3 1 0 6 1 8 9
0 8 9 1 1 6 1 10 3
0 9 3 1 2 6 1 11 10
0 9 9 1 3 7 1 13 4
0 10 3 1 4 7 1 14 11
0 10 9 1 5 8 2 0 6
0 11 4 1 6 8 2 2 0
0 11 10 1 7 8 2 3 7
0 12 4 1 8 9 2 5 1

0 12 10 1 9 9 2 6 2
0 13 4 1 10 10 2 8 3
0 13 11 1 11 10 2 9 9
0 14 5 1 12 10 2 11 4
0 14 11 1 13 11 2 12 10
0 15 5 1 14 11 2 14 6
1 0 0 2 0 0 3 0 0

4 5 6 7 8 9 10

Rs. a p. Rs. a p. Rs. a P- Rs. a p. [Rs. a p. Rs. a • p- Rs .a • p-

0 2 0 0 2 0 0 3 1 0 3 7 0 4 1 0 4 7 0 5 1
0 4 1 0 5 1 0 6 2 0 7 2 0 8 3 0 9 3 0 10 3
0 6 2 0 7 8 0 9 3 0 10 10 0 12 4 0 13 11 0 15 5
0 8 3 0 10 3 0 12 4 0 14 5 1 0 6 1 2 6 1 4 7
0 10 3 0 12 10 0 15 5 1 2 0 1 4 7 1 7 2 1 9 9
0 12 4 0 15 6 1 2 6 1 5 8 1 8 9 1 11 10 1 14 11
0 14 5 1 2 0 1 5 8 1 9 3 1 12 10 2 0 6 2 4 1
1 0 6 1 4 7 1 8 9 1 12 10 2 1 0 2 5 1 2 9 3
1 2 6 1 7 2 1 11 10 2 0 6 2 5 1 2 9 9 2 14 5
1 4 7 1 9 9 1 14 11 2 4 1 2 9 3 2 14 5 3 3 7
1 6 8 1 12 4 2 2 0 2 7 8 2 13 4 3 3 1 3 9 9
1 s 9 1 14 11 2 5 8 2 11 4 3 1 6 3 7 8 3 13 11
1 10 10 2 1 6 2 8 3 2 14 11 3 5 8 3 12 4 4 3 1
1 12 10 2 4 1 2 11 4 3 2 6 3 9 9 4 1 0 4 8 8
1 14 11 2 6 8 2 14 5 3 6 2 3 13 11 4 5 8 4 13 4
2 1 0 2 9 3 3 1 6 3 9 9 4 2 0 4 10 3 5 2 fi2 3 1 2 11 10 3 4 7 3 13 4 4 0 2 4 14 11 5 7 8
2 5 1 2 14 5 3 7 8 4 1 0 4 10 3 5 3 5 12 10
2 7 2 3 1 0 3 10 10 4 4 7 4 14 fi 5 8 3 G 2 o
2 9 3 3 3 7 3 13 4 4 8 3 5 2 6 5 12 10 G 7 9
2 11 4 3 6 2 4 1 0 4 11 10 5 6 8 6 1 6 G 12
2 13 4 3 8 9 4 4 1 4 15 5 5 10 10 G 6 9 7 1 fi2 15 5 3 11 4 4 7 2 5 3 1 5 14 11 6 10 10 7 fi g3 1 G 3 13 11 4 10 3 5 6 8 6 3 1 6 15 5 7 11 103 3 7 4 0 6 4 13 4 5 10 3 6 7 2 7 4 1 8 1 o3 5 8 4 3 0 5 0 6 5 13 11 6 11 4 7 8 9 s fi 26 7 8 4 6 8 5 3 7 0 1 6 6 15 5 7 13 4 8 11 43
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Fable I.—Showing the price of any number of Seers or Articlesfrom 1 to 100
at rates varying from Rs. 2 each to 9 per Rupee.

No. per
Rupee 1 2 3 4 6 6 7 8 9

No. of

Articles
Es. a. p. Us. a. p. Rs. a. p. Us a. P- Rs a. P- Rs. a. P- Rs a.

1

p. Rs. a. p. Rs a. P- Rs. a. P-

1 2 0 0 1 0 0 0 8 0 0 5 4 0 4 0 0 3 2 0 2 8 0 2 3 0 2 0 0 1 9
2 4 0 0 2 0 0 1 0 0 0 10 S 0 8 0 0 6 6 0 5 4 0 4 7 0 4 0 0 3 7
3 6 0 0 3 0 0 1 8 0 1 0 0 0 12 0 0 9 7 0 8 0 0 6 10 0 6 0 0 5 4

4 S 0 0 4 0 0 2 0 0 1 5 4 1 0 0 0 12 10 0 10 8 0 9 2 0 8 0 0 7 1
5 10 0 0 6 0 0 2 0 0 1 10 8 1 4 0 1 0 0 0 13 4 0 11 4 0 10 0 0 8 11
0 12 0 0 6 0 0 3 0 0 2 0 0 1 8 0 1 3 2 1 0 0, 0 13 8 0 12 0 0 10 8
7 14 0 0 7 0 0 3 8 0 2 5 4 1 12 0 1 6 4 1 2 8 1 0 0 0 14 0 0 12 5
8 16 0 0 8 0 0 4 0 0 2 10 S 2 0 0 1 9 8 1 5 4 1 2 4 1 0 0 0 14 2
9 18 0 0 9 0 0 4 8 0 2 0 0 2 4 0 1 12 10 1 8 0 1 4 6 1 2 0 1 10 0

10 20 0 0 10 0 0 5 0 0 3 5 4 2 8 0 2 0 0 1 10 8 1 6 10 1 4 0 1 1 9

20 40 0 0 20 0 0 10 0 0 6 10 8 5 0 0 4 0 0 3 5 4 2 13 8 2 8 0 2 3 1

30 60 0 0 30 0 0 15 0 0 10 0 0 7 8 c 6 0 0 5 0 0 4 4 6 3 12 0 3 5 6
40 SO 0 0 40 0 0 20 0 0 13 5 4 10 0 0 8 0 0 6 10 8 5 12 5 5 0 0 4 7 3

60 100 0 0 50 0 0 25 0 0 16 10 8 12 8 0 10 0 0 8 5 4 7 1 3 6 4 0 5 8 10
60 120 0 0 60 0 0 30 0 0 20 0 0 15 0 0 12 0 0 10 0 0, 8 9 1 7 8 0 6 10 7

70 140 0 0 70 0 0 35 0 0 23 5 4 17 8 0 14 0 0 11 10 S 10 0 0 8 12 0 7 12 5

SO 160 0 0 80 0 0 40 0 0 26 10 8 20 0 0 10 0 0 13 5 4 11 6 11 10 0 0 18 14 2

90 ISO 0 0 90 0 0 45 0 0 30 0 0 22 8 0 18 0 0 15 0 0 12 13 8 11 4 0 9 15 11

100 200 0 0 100 0 0 50 0 0 33 6 4 25 0 0 20 0 0 16 10 8 14 4 6 12 8 0 11 1 9

Table II.—Same at 10 to 19 per Rupee.

No. per
Rupee 10 11 12 13 14 ' 15 16 17 18 19

No. of

Articles
Rs . a. P- Rs. a. P- Rs. a. P- Rs. a p. Rs. a P- Rs. a. P- Rs. a. P- Rs. a. P- Rs. a P- Rs. a P-

1 0 i 7 0 1 5 0 1 4 0 1 3 0 1 2 0 1 1 0 1 0 0 0 11 0 0 10 0 0 10

2 0 3 2 0 2 11 0 2 8 0 2 5 0 2 3 0 2 1 0 2 0 0 0 11 0 1 9 0 1 8

3 0 4 10 0 4 4 0 4 0 0 3 8 0 3 5 0 4 2 0 3 0 0 2 10 0 2 S 0 2 6

4 0 G 5 0 5 10 0 5 4 0 4 11 0 4 7 0 2 3 0 4 0 0 3 9 0 3 6 0 3 4

5 0 8 0 0 7 3 0 6 8 0 6 2 0 5 9 0 5 3 0 5 0 0 4 9 0 4 5 0 4 3

6 0 9 8 0 8 8 0 8 0 0 7 4 0 6 10 0 6 4 0 6 0 0 5 8 0 5 4 0 5 0

7 0 11 3 0 10 1 0 9 4 0 8 7 0 8 9 0 7 5 0 7 0 0 6 7 0 6 2 0 5 10

8 0 12 10 0 11 8 0 10 8 0 9 10 0 9 2 0 8 6 0 8 0 0 7 6 0 7 0 0 6 8

9 0 14 5 0 13 1 0 12 0 0 11 1 0 10 4 0 9 6 0 9 0 0 8 6 0 7 11 0 7 7

10 1 0 0 0 14 6 0 13 4 0 12 4 0 11 6 0 10 6 0 10 0 0 9 6 0 8 10 0 8 6

20 2 0 0 1 13 1 1 10 8 1 8 7 1 6 10 1 5 4 1 4 0 1 2 9 1 1 9 1 0 10

30 3 0 0 2 11 7 2 8 0 2 4 11 2 2 3 2 0 0 1 14 0 1 12 2 1 10 S 1 9 3

40 4 0 0 3 10 2 3 5 4 3 1 2 2 13 8 2 10 8 2 8 0 2 5 7 2 3 6 2 1 8

50 5 0 0 4 8 8 4 2 8 3 13 6 3 9 1 3 5 4 3 2 0 2 15 0 2 12 4 2 10 1

60 6 0 0 5 7 3 5 0 0 4 9 10 4 4 6 4 0 0 3 12 0 3 8 5 3 5 4 3 2 6

70 7 0 0 6 5 9 6 10 4 5 6 1 4 15 11 4 10 8 4 6 0 4 1 10 3 14 2 3 10 11

80 8 0 0 7 4 4 6 13 8 6 2 5 5 11 4 5 5 4 5 0 0 4 11 3 4 7 1 4 3 4

90 9 0 0 8 2 10 7 8 0 6 14 9 6 6 9 6 0 0 5 10 0 6 4 8 5 0 0 4 11 9

100 10 0 0 9 1 6 8 5 4 7 11 0 7 2 3 6 10 8 6 4 0 5 14 11 6 8 11 5 4 2

Examples .—Wanted the price of 9 Rolls, at 18 to tlie Rupee. Look at Table 2, and it will be

found in the column headed 18 and opposite 9=Re. 0-7-11.

Wanted the price of 96 seers of charcoal, at 27 to the Rupee. Look for the price of 90 in

Table 3, Rs. 3-5-3, and that of 6 in same Table, Re. 0-3-6. Add these two sums together, which

gives Rs. 3-8-9 as the price of 96 at 27 to the Rupee.
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Table III.—Same at 20 to 29 per Rupee.

No. per
Rupee 20 21 : 22 23 24 25 26 27 28 29

No. of
Articles

Its. a. p- Its . a . p. Its. a. P- Us. a. p. Us. a. P- Us. a P- Us. a. p. Us. a. p. Us. a. p. Us. a. p

1 0 0 10 0 0 9 0 0 8 0 0 8 0 0 8 0 0 7 0 0 7 0 0 7 1 0 0 6 0 0 6
2 0 1 7 0 1 6 0 1 5 0 1 4 0 1 4 0 1 3 0 1 2 0 1 2 0 1 1 0 1 1
3 0 2 5 0 2 3 0 2 2 0 2 0 0 2 0 0 1 10 0 1 9 0 1 g 0 1 8 0 1 7
4 0 3 2 0 3 0 0 2 10 0 2 9 0 2 8 0 2 6 0 2 5 0 2 4 0 2 3 0 2 2
5 0 4 0 0 3 9 0 3 7 0 3 5 0 3 4 0 3 2 0 3 0 0 2 11 0 2 10 0 2 9
6 0 4 19 0 4 6 0 4 4 0 4 1 0 4 0 0 3 9 0 3 7 0 3 6 0 3 4 0 3 3
7 0 5 7 0 5 3 0 5 0 0 4 10 0 4 8 0 4 5 0 4 3 0 4 1 0 3 11 0 3 10
8 0 6 5 0 6 0 0 5 9 0 5 6 0 5 4 0 5 0 0 4 10 0 4 8 0 4 6 0 4
9 0 7 2 0 6 9 0 6 6 0 6 2 0 6 0 0 5 8 0 5 5 0 5 3 0 5 1 0 4 11

10 0 8 0 0 7 7 0 7 3 0 6 11 0 6 8 0 6 4 0 6 1 0 5 11 0 5 8 0 5 6

20 1 0 0 0 15 2 0 14 6 0 13 10 0 13 4 0 12 9 0 12 3 0 11 10 0 11 5 0 11 030 1 8 0 1 6 10 1 5 6 1 4 10 1 4 0 1 3 2 1 2 5 1 1 9 1 1 1 1 0 640 2 0 0 1 14 5 1 13 0 1 11 9 1 10 S 1 9 7 1 8 7 1 7 8 1 G 10 1 6 050 2 8 0 A 6 1 2 4 4 2 2 9 2 1 4 2 0 0 1 14 9 1 13 7 1 12 6 1 if 760 3 0 0 V. 13 8 2 11 7 2 9 8 2 8 0 2 6 4 2 4 10 2 3 6 2 2 3 2 1 170 3 8 0 3 5 3 3 2 10 3 0 7 2 14 8 2 12 9 2 11 0 2 9 5 2 7 11 2 6 780 4 0 0 3 12 11 3 10 1 3 7 7 3 5 4 3 3 2 3 1 2 2 15 4 2 13 8 2 12 190 4 8 0 4 4 6 4 1 4 3 14 6 3 12 0 3 9 7 3 7 4 3 5 3 3 3 4 a i 7100 5 0 0 4 12 2 4 8 8 4 5 6 4 2 8 4 0 0 3 13 6 3 11 3 3 9 1 3 7 2

Table IV.—Same at 30 to 39 to the Rupee.

No. per
Uupee 30 31 82 33 34 35

No. of
Articles

Rs. a. p- Us. a P- Us. a P- Us. a. p. Us. a P- Us. a. p.

1 0 0 6 0 0 6 0 0 6 0 0 5 0 0 5 0 0 fi
2 0 1 0 0 1 0 0 1 0 0 0 11 0 0 11 0 0 10
3 0 1 7 0 1 6 0 1 6 0 1 5 0 1 4 0 1 44 0 2 1 0 2 0 0 2 0 0 1 11 0 1 10 0 1 9
5 0 2 8 0 2 6 0 2 6 0 2 5 0 2 4 0 2 36 0 3 2 0 3 0 0 3 0 0 2 10 0 2 9 0 2 3
7 0 3 8 0 3 6 0 3 6 0 3 4 0 3 3 0 3 18 0 4 3 0 4 0 0 4 0 0 3 10 0 3 8 0 3 79 0 4 9 0 4 6 0 4 6 0 4 4 0 4 2 0 4 0

10 0 5 4 0 6 1 0 6 0 0 4 10 0 4 8 0 4 6

20 0 10 8 0 10 3 0 10 0 0 9 8 0 9 4 0 9 130 1 0 0 0 15 5 0 15 0 0 14 6 0 14 1 0 13 840 1 5 4 1 4 7 1 4 0 1 3 4 1 2 9 1 9 350 1 10 8 1 9 9 1 9 0 1 8 2 1 7 6 1 G 1060 2 0 0 1 14 11 1 14 0 1 13 0 1 12 2 1 11 <1
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8
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8

2

2

0
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1

2
15

4

11

no 3 0 0 2 14 5 2 13 0 2 11 0 2 10 3 2 9 1100 3 5 4 3 3 7 3 2 0 3 0 5 2 15 0 2 13 8

36 37 38 39

Us. a. P- Us. a. P- Us. a. P- Us. a. p-

0 0 5 0 0 6 0 0 5 0 0 4
0 0 10 0 0 10 0 0 10 0 0 9
0 1 3 0 1 3 0 1 3 0 1 2
0 1 9 0 1 8 0 1 8 0 1 7
0 2 2 0 2 1 0 2 1 0 9, 0
0 2 7 0 2 6 0 2 6 0 fi 5
0 3 1 0 2 11 0 2 11 0 2 10
0 3 6 0 3 4 0 3 4 0 3 3
0 3 11 0 3 9 0 3 9 0 3 8
» 4 5 0 4 3 0 4 2 0 4 1

0 8 10 0 8 7 0 8 5 0 a 2
0 13 3 0 12 11 0 12 7 0 12 3
1 1 9 1 1 3 1 0 10 1 0 4
1 6 2 1 6 7 1 5 0 1 4 6
1 10 7 1 9 10 1 9 3 1 8 7
1 15 1 1 14 2 1 13 6 1 12 8
2 3 6 2 2 6 2 1 8 2 0 9
2 7 11 2 6 10 2 6 10 2 4 10
2 12 5 2 11 2 2 10 1 2 9 0
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Table V.—Rough equivalents of Weights and Measures.

Liquid.

English. In Spoonfuls. Indian.

60 minims (ttl) = 1 drachm (o).

8 drachms (3) = 1 ounce (5).

5 ounces (§) = 1 gill.

4 gills = 1 pint (O).

2 pints (O) = 1 quart (Oij).

4 quarts (Oij) = 1 gallon (C.)

1 teaspoon.
2 tablespoons.

10 tablespoons or 1 teacup.
40 tablespoons or two tumblers.
80 tablespoons or 4 tumblers.
16 tumblers.

4 mashas.

\ chittack.

2| cliittacks.

10 chittacks.

20 chittacks.

5 seers.

Solid.

1 drachm (dr.).

8 drachms (dr.) = 1 ounce (oz.).

16 ounces (oz.) = 1 pound (lb.).

28 pounds (lb.) = 1 quarter (qr.).

4 quarters (qrs.)=l hundred-
weight (cwt.).

20 hundredweight (cwt.) = 1 ton.

1 teaspoon.

1 tablespoon.

32 tablespoons.

} {

4 mashas.

J chittack.

8 chittacks.

16 seers.

1 maund 24
seers.

32 maunds.

Table VI .—Indian Weights. There are no recognised

Liquid Measures.

12 mashas = 1 tola (1 sikka rupee).

5 tolas = 1 chittack.

16 cliittacks = 1 seer of 80 sikka rupees.

40 seers = 1 maund.

Table VII.—To find the Value of 1 Seerfrom the Price

per Maund of anything.

Count each rupee of price as 8 units and each anna as J a unit. Five

units equal 1 paisa or J of an anna.

Example.—One maund costs Rs. 5T0
;
5 X 8 = 40 units ;

and 10 4- i = o

units. Total, 45 units 4-5 = 9 paisas or 2$ annas.



CHAPTER XIX

HINTS ON OUTFITS, ETC.

The following chapter has been added by request, and the
constant queries on this subject in the Queen and other ladies'
newspapers incline the authors to believe that it will be very
generally acceptable.

Their first duty, however, is to remind their readers that
iiidia is not what it was when an order from England could
not be given and executed under nine months. Six weeks
is now sufficient

;
and those who have recently gone out to

India generally have plenty of kindly eyes watching them,
and kindly hearts only too glad of an opportunity of doing-
something for those who in most ways have gone beyond the
reach of practical sympathy. Therefore, as a rule, there is
little difficulty in ordering things to be sent out to meet
requirements as they arise. This point is not sufficiently
considered in the preparation of most outfits, and it is no
uncommon thing to find boxes and boxes full of unworn
clothing in a lady’s wardrobe. It is easy to understand what
a ghastly mistake this may be in a country like India which
teems with insect life at all seasons, and with damp fungoid
growths during one-half of the year, and dry rot at the other I

In addition, clothes have a fatal habit of disappearing every
time they are unpacked for airing unless their owners keep
an eagle eye upon them. The authors therefore strongly
advise the utmost moderation, not only in dresses, but^in
underclothing. In regard to this, it must not be forgotten
that the increased necessity for constant change is almost
counterbalanced by the corresponding facility in getting
things rapidly washed. b

, ,

I
.

t
!

Sj °f c<
?
l,rs

f’
manifestly impossible to give a hard-and-

ast list of underclothing necessary, as this must vary largely
but, roughly speaking, it may safely be said that no one needs
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more than a dozen all round of whatever under-garments may
be worn. It is a mistake to employ fine lawn or cambric for
underclothing, as the perspiration soaks into them, and they
get wispy and stringy. Nothing is cooler or more wholesome
during the Indian hot weather than soft washing silk, and
its use does away with the necessity for flannel, which is so
irritating to some skins. The great secret of coolness and
comfort, however, lies in wearing one well-fitting, absorbent
under-garment, and one only, for this purpose nothing can
be better than a combination garment of silk or cellular
flannel, with the lower part made loose and roomy, without
any knickerbocker frills and furbelows. With this, a pair of
open net stays, on to the lower edge of which a fine white
petticoat buttons, and a spun-silk jersey bodice as a stay pro-
tector, and a lady will find the discomforts of clothing in a
temperature over 98° reduced to the minimum compatible
with European ideas.

I here can be no doubt, however, that where the climate
ranges between such extremes of cold and heat, as it does in
many parts of India, it becomes necessary to yield to it in the
matter of dress, unless fashion is to be set before health and
comfort. And there is really no reason Avhy the English-
woman in India should burden herself with the same number
of petticoats, shifts, bodices, and what not, that her great-
grandmother wore in temperate climes. We do not advocate
any sloppiness in dress

;
on the contrary, we would inveigh

against any yielding to the lassitude and indifference which
comes over the most energetic in tropical heat, but we would
have people as comfortable as they can be under the circum-
stances. And any multiplicity in under-garments, no matter
how thin they may be, keeps in perspiration and conduces
fatally to prickly heat. For hot-weather nightgowns nothing
is pleasanter to wear than fine nuns-veiling. To have them
with short, open sleeves and low at the throat sounds cooler
than it is in reality, and gives mosquitoes and sandflies a larger
area for exploration.

The fewer frills the better for Indian underclothing, as
the dhobi is relentless; and it is a great saving of bother to
do away with buttons altogether, and substitute studs in their
place. For trimming, torchon lace is incomparably the best,
but even here it is well to choose a strong, rather coarse-
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threaded, but closely-woven lace. Where decoration is liked,
hand embroidery on the cloth and coral stitches may be
employed, but any attempt to combine the Indian dhobis
prejudices with fine Madeira edgings will be disastrous to the
latter.

In regard to the quantity of each article, we have already
remarked that a round dozen should suffice. In the matter
of stockings, however, much will depend on the number of
dresses, since it is always nicer to have them to match. It is
also advisable to buy a cheap quality, as the colour goes with
the strong sunlight. If double-woven heels are not bought,
it is best to run the heels with spun silk of the same colour,
ihe gritty sand of India gets into the shoe and acts as a
regular sandpaper on the heels of one’s stockings. It is a
good plan never to wear stockings more than once without
making the ayah rinse the feet out in lukewarm water.
I Ins removes the grit. Dirzies, too, are very bad darners,
and the effort to make expensive stockings last a reasonable
time is greater than the result warrants. For print dresses
tan stockings and shoes are infinitely the best, as they do not
show the dust. Whilst on the subject of stockings, a word of
warning may be given as to open-work decoration: mosquitoes
are verij prevalent in most parts of India, and the bite of a
mosquito map mean death. At least four pairs of stays (ifworn) should be taken, as in hot weather they get soddenand require drying and airing.

&

From the above remarks it will be seen that the questionof underclothing differs little in its bearings from its English
aspect, save in regard to the difference in stuff and the quan-tity worn during the hot weather. In the cold season theclothing necessary for an English spring is suitable.

Dresses, both in number and style, vary according to the

season

1

Tlht ^ m™/wear, in the coldseason a light, or heavy, tailor-made tweed is best thewarmth depending on the destination of the wearer But"
,

iS bd«e- " <» aeTunil'aHar„s tweed, the style is much the same. In the hot weather
k f

or ™°™sellne de lame tea-gowns, without trains, are invalu-able. The great feature of Indian society is, of course the

for LrT^fE^ ^ ^ Stations
> cost,™es suitablegarden fetes are worn, and even in small ones a dowdvdress ,s the exception. For those who play tennl, at lS
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two really smart costumes are necessary, and in addition two
white flannel skirts to be worn with various blouses. Indeed,
for young girls nothing is so becoming for tennis as the
plain skirt and blouse, smocked perhaps with some dainty
colour, with a broad sash to match. Here, again, the Indian
dhobi’s fatal facility for washing out even ingrain colours must
be remembered. For those who do not play tennis we recom-
mend in the hot weather pongee silks or mousseline de laines.

The latter wash most beautifully, and last clean much longer
than any cotton fabric. In the cold season cashmeres, vicunas,

and all kinds of fancy cloths are suitable. In regard to all

day costumes, it is a good plan to bring out, unmade, sufficient

stuff, buttons, &c.
,
to make a replica in style, but not neces-

sarily in colour or texture, for the dirzies will copy a dress

without much fear of failure. Thus when the original dress

is put aside for morning wear, you can appear in a new one
in the afternoon. A few, and for small stations, very few,
good evening dresses should be brought out, if only for the

reason that on the occasions on which they have to be worn
you naturally want to appear well and fashionably dressed.

This you cannot hope to do, unless you are a millionaire, if

you get more than one good dress at a time, since they will

go hopelessly out of fashion before you have a chance of

wearing them. On the other hand, there is a vast amount
of friendly entertainment in India, where pretty demi-toilette

is required. For this the married lady will find tea-gowns

very suitable, while girls are the better for at least two simple

but nicely-made dresses of nuns-veiling or pongee silk. Ball

dresses are a necessity, and one should always be ready for an

occasion. On the other hand, nothing suffers more from the

voyage, and for girls especially it is better to have at least

two silk bodices and slips, one white or cream, and to take

out net, lace, ribbons, flowers, &c., for various trimmings and

skirts. In addition, a black lace dress should be in every outfit.

A habit is a necessity, and it should be made by a good

tailor of moderately thick cloth. For camp work and, in-

deed, for all real work, hop-sacking is best. Tweeds are

at present fashionable, but they need to be very dark and

of an even mixture, or they look speckly. Breeches and

topboots are far preferable to trousers, especially for rough

work. In the morning rides in camp, when a wife accom-

panies her husband, she may like to dismount and walk with
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him. Thorns, sand, and snakes make topboots a great com-
fort in such cases. For the hot weather a lighter tweed
habit may be taken

; but one of the authors, who, during
her twenty-two years in In.dia, rode every march up to thirty
miles in summer and winter, found that she was far more
comfortable in the saddle in her thick cloth habit skirt with
a stockingette habit body to match made without any lining,

and worn over a white spun-silk vest. Light cloth habits,
even if made by Wolmershausen, are apt to ride up with the
best riders, and only those who have spent hours in the saddle
know the annoyance of wrinkles. Whilst on this subject a
word of warning must be given as to the fitting of habits,
lo ensure a fashionable cut, the armholes are often so tight
chat any unusual exertion, such as pulling in a runaway, results
in numbness and temporary paralysis of the muscle. As this
may mean life or death when the country is nasty, we warn
ladies to see that they have plenty of room across the chest, and
that the sleeves are not too tight. The loose jacket, either
in serge or white drill, with a waistcoat or shirt is far the best
country habit.

Again, it is often ten minutes’ work to get the various
gussets and gores over their respective pummels. Now if a
lady cannot reach her saddle, settle herself into it, gather up
her leins, and be off almost as quickly as a man, there is
something amiss with her riding or her habit. Generally it
is the latter. They are too tight for real honest work. One
of the authors holds that if a lady is not able to mount
herself anywhere and everywhere—provided, of course, that
her horse be suitable for a lady’s riding—she ought not to
ride across country. Again, it may beVashionable to show
one s boots under a short habit, but it is very cold work on a
winter’s morning, even in India. For station riding a billycock
hat is usually worn, and for country work a double terai. Shade
for the eyes is imperative if you ride far on into the day.

In the matter of boots, your choice will depend on
whether you are going to keep up your English habits of
walking occasionally. We believe that the sudden givino-
UP °f an exercise to which most girls are accustomed hasmuch to say to the ill-health of India. But, except for
shooting work m camp, boots need to be lighter than is
necessary in England. Tan leather tennis shoes with a strap
across are the neatest for Indian wear.

P



220 The Complete Indian

Before going on to consider the question of boxes and
dresses on the voyage out, the authors give a few hints
applicable to the various Presidencies, which have beenobtamed from reliable sources, beginning with the Punjaband Noi th-West. This is compiled from the authors' own
experience oi what is necessary for ordinary Indian life.
Missionaries had better consult the “Guide to Outfit’'
published by the Health Bureau, 133 Salisbury Square, ECMany of the Societies also publish suitable lists of outfits

Punjab and North-West.
Owing to the extreme variations in climate, two outfits

are required if the hot weather is to be braved. If not
an ordinary English outfit is all that is required, with the
addition of a sun hat, a white umbrella cover, and a few
more underclothes. It must be remembered that in the cold
weather many people have fires in their bedrooms, and that
a double blanket is necessary. In the hills again, it rains on
end for two months. Between these extremes lies a glorious,
sunny, biacing climate, in which neat, bright, summer cos-
tumes show at their best, and life goes on much as in
England when the clerk of the weather deigns to supply
sunshine. The least supply for a residence during the whole
year in the plains is, for a station where there is society :

—

6 Warm nightgowns (silk or
wool).

6 Nightgowns, silk or wool
(thin). (For hot weather.)

6 Calico combinations (?).

6 Silk or wool ,,
6 Calico or clackingette slip

bodices.

6 Trimmed muslin bodices.
12 Pairs tan stockings.

12 ,, Lisle thread stockings.
6 Strong white petticoats.

6 Trimmed petticoats.

2 Warm
,,

4 Flannel
,,

36 Pocket-handkerchiefs.
4 Pairs stays.

4 Fine calico trimmed com-
binations for evening.

2 Winter morning dresses.

2 Winter afternoon dresses.

2 ,, tennis
,,

? Evening dresses (to taste).

6 Summer tea gowns.
4 ,, tennis gowns.
2 ,, afternoon gowns.
1 Riding-habit, with lighter

jacket
1 Ulster.

1 Handsome wrap.
1 Umbrella.
2 Sunshades.
1 Evening wrap.
1 Mackintosh.
2 Pairs walking shoes.

2 ,, boots.

1 ,, tennis shoes.

? Evening shoes.

4 Pairs house shoes.

2 ,, strong house shoes
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The present fashion of blouses can be confidently recom-
mended. A goodly assortment of them to a serge skirt or
two is really all that is needed for tennis. Evening dress
should always be really smart and good, even when it is

demi-toilette, as people dress more in India than they do
at home.

I he best cholera belt for night wear is an ordinary silk or
woollen pugree wound several times round the body outside
the nightdress. For day, shaped knitted ones. Many people
never use them, except during epidemics. They are only a
precaution against chill.

Finally, a few hints as to the dresses, &c., may be given.
The ulster should be smart and warm. In railway travelling,
which in India lasts for days on end, it will be found invalu-
able. The travelling cap should match. The jacket should
be fur-trimmed and warm, as it will be used chiefly for
putting on after tennis or dancing. Sunset brings a distinct
chill with it, except during the very hot weather. Even
then a white flannel tennis coat or a light shawl is advisable.
For early morning drives, too, a warm cloak of some kind is
comfortable, and in most parts of India a sealskin or fur
cloak will be found most useful. It is only in the extreme
north of India that either jacket or cloak is needed durino-
the calling hours (from twelve till two o’clock). Therefore*
except for church, which is often chilly, a smart confection is
not required, and the costume should be complete in itself.
In regard to the minor accessories of the toilette, it must be
remembered that lace, ribbons, gloves, &c., though not to be
had in great choice or of the most novel description, may
always be procured at very reasonable prices at the o-reat
Calcutta houses, such as YVhiteaway, Laidlaw & Company
It is also quite easy to arrange for a proper supply fromhome, while nothing is more annoying to a reasonable woman
than to be obliged to wear out old and yet unworn things
because she has been foolish enough to buy them on thechance of their being wanted. A large supply of haber-dashery should be taken out, and also all work materials,
-olours, paint-boxes, &c., as these are not to be procured at apinch. Perhaps the best advice the authors can give to anyone going out to India is this-Life is uncertain. Moreuncertain, if not as to duration, at any rate as to circum-
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stance, in India than elsewhere. Therefore look six months
ahead, and ho more. Have an official document transferrin”-

you and your dresses to Ultima Thule in your mind’s eye
whenever you look at a shop window, and think, “How
would that lovely costume look folded up with camphor in
an air-tight tin box ?” Such reflections take the gilt off the
gingerbread very efficiently. On the other hand, if life is

certain for six months, dress becomingly during that period,
and never, even in the wilds, exist without one civilised
evening and morning dress. That important envelope with
the big red seal may come any day, and you may find your-
self in the paradise of a big station yet unable to appear
from want of clothes !

Ceylon.

The climate being as a rule warm and damp, a large
supply of under-linen is required. It is a good plan, how-
ever, to take out only a dozen of everything made up, as
they can be copied most admirably by the tailors if material
be also brought out. This should be fine India long-cloth
and torchon lace. The nightdress should not have short
sleeves or low neck, and everything should be plain to stand
the rough usage. The following list is given as sufficient :

—

1 doz. night-dresses.

1 ,, combinations.

8 white petticoats.

4 coloured ,, thin.

4 flannel ,, thin.

1 dozen Indian gauze vests.

1 doz. Lisle

4 pair silk stockings.

4 pair stays.

1 doz. petticoat bodies.

8 ,, pocket handkerchiefs.

3 pairs house shoes.

3 ,, walking shoes,

thread stockings.

Stockings should not be open-work, nor black in colour.

Tan is as good a colour as any. Dresses should be of wash-
ing material, and of the sort requiring little starch, on account
of the damp. Summer cashmere, washing silks, and delaines

are suitable. For the colder hills, serge and tweeds, with
one or two really warm dresses. Avoid gauze and tulle for

evening wear. The damp soon makes it drop to pieces.

Native tailors will always make a dress for Rs. 5, therefore

take materials. Not many flowers, gloves, ribbons, &c., as

they spot quickly. Gloves should be rolled up in pairs in
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flannel, and put into prune bottles kept tightly closed, or in

air-tight cases of any sort. Camphor should be put with all

clothes, except uniforms, as it tarnishes gold lace. Leather
goods must be constantly wiped and dresses aired. Needles
sealed up in court plaster. Light wraps are better than
regular mantles, and light tea-gowns are useful for home
dinners. Also morning robes. A very small supply of thin
walking and house shoes, as these are best sent out by post
as required. A good light waterproof is required. For
plantation work blouses and thin woollen skirts, nuns-veil-
ing, or India tweed are most useful. Also nankeen coats
and skirts. For the hills, furs and English dress. In
Colombo ladies go in for dressing

;
for out-station work,

however, one or two evening dresses will be sufficient.
But two riding-habits are necessary, unless a skirt, blouses
or shirts, and jacket is worn. The life is quite a country one
on the plantations, and dress must be suitable to country
pursuits.

Madras.

The under-linen should be of India cloth, and in number
much the same as for Ceylon. In regard to dresses, thin
woollen ones are useful in Madras itself for walking on the
beach. Ostrich feathers are taken out of curl at once by
the sea breeze, and starch for the same reason soon ceases
to deserve its name. Most people go to Ootacamund in the
summer, where the climate is that of an English summer,
lhe Madras embroideries are famous, so in bringing out
material for washing dresses, it may be remembered" that
trimming can be got cheaper and better on the spot. As in
all parts of India, a certain smartness of costume is desirable,
as the afternoons are very generally spent at what is to all
intents and purposes a garden party. Nothing that spots
easily should be brought out. Light woollen or silk night-
gowns are safer than cotton. Sunshades should be lavo-e or
they are of no use.

° ’

Calcutta and Bengal.

People generally bring out two dozen of the different
kinds of underclothing. The authors think this excessive.
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It is, however, no use bringing out material to make more
things if wanted, as tailors charge high. The outfit men-
tioned for Ceylon would be a very suitable one for Bengal.
But in Calcutta itself it must not be forgotten that the life

is a town life to all intents and purposes
;

also, that most
things can be got almost as cheap in the large shops. In
fact, people going to Calcutta should take a very few
thoroughly stylish dresses. Riding-habits should be of thin

cloth, and as little padding as possible put in the bodice.

Rangoon.

The same remarks apixly to Burmah, only more so, since

the climate is warmer and damper. Briefly, an outfit for

Rangoon may be drawn up on the Ceylon lines, bearing in

mind that everything must be of the thinnest, and yet

stand bad washing. Riding is a great amusement in Ran-
goon, and two habits are a necessity. One should certainly

be of a light serge that will not easily show dirt. They
should be made of the best shrunk cloth, as they will have
to stand washing, owing to the mud. Saddles should be
brought out, and they must be made to fit ponies under
thirteen hands. Waterproof covers should be brought out

for saddles, and a chamois leather cover is also a good thing.

Mosquitoes being a perfect curse, all dress should aim at

leaving no portion of the body exposed that can be pro-

tected. Mosquito net in lai'ge quantities is also useful.

Bombay.

—

Same as Madras.

Finally, a few general remarks may be made about

clothing suitable to warm climates. Dark colours absorb

the sun's rays, and are consequently hotter than light ones.

White reflects all the rays, and is therefore coolest. Malarial

mosquitoes also are attracted by dark colours, especially

navy blue. Khaki colour they seem absolutely to dislike.

The thinnest materials are not the coolest in direct

exposure to the sun’s rays. The Arab in the desert throws

the loose end of his bernous over the shoulder on which the

sun falls most. Thus a white coat, padded over the spine

and other sensitive parts, is the best clothing in which to

brave a tropical sun. Cellular clothing is cool.
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The head-dress should be light in colour and weight,and admit of free air passing to the scalp. The neck should

always be loosely clothed, especially in hot weather. In
tact a general easiness of clothing conduces greatly to
comfort But do not bring out shoes a size too large for

rule

°n 16 aJViCe °f friendS ' The feet d° not swed as a

In regard to boxes, the best boxes are tin ones—eitherthe American round-topped ones, or the overland case inwooden covers One of the authors has invariably travelled
to and fro with ordinary dress baskets, and has not had tocomplain of any injury. For the cabin, however, she cer-tainly recommends a low tin case of regulation size. Everyone is so eager to have the port open that, sooner or late/a sea is almost sure to come in and set things floating Thefewei things you can take into your cabin, the greater yourcomfort will be It is an excellent plan, l.owev'e!“o have aond small box for the voyage marked cabin, which ofcourse, will be left on deck till your arrival, when a word tothe baggage officer will generally secure its being placed ina get-at-able place in the hold, whence on baggage days youwill have no trouble in unearthing it. The fourney how-eve! occupies so short a time nowadays that 'elaborate preparations are not so much needed. No one with any lildno-toi comfort will inflict on themselves the punishment of

requireck

C°StUme °“ Ship °ftener tha" is absolutely

A tweed costume for what is called the « Homi-cide ” andwo dark nuns-veiling or cambric dresses for the « Suez-cide ”
should, with two demi-toilettes for dinner be sufficient T

lately necessary'^7 tLsT wlm XLt°to T pf
effort to

I

get

r

a“alr
r

ffi Tn'th"®^ breakf
““

ss 3
forwards from her cabin with indecent Lstf

b^Wai'ds and
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tea-gown and a dressing-gown. Attired in one they will face

a crowd with complacency
;

in the other, they will fly from a

steward. Yet we suspect that, to the ordinary male compre-

hension, there is no tangible difference between the two.

It is a great art to keep your cabin tidy, and to arrange

times and seasons with your fellow-sufferers. At best, life in a

space 6 x 6 is confined, but some amelioration may be effected

by method. A chintz bag for soiled linen, a holdall for hanging

on the wall with more pockets than fittings, are useful. The
best holdalls have a hem top and bottom, into which two

flat sticks are run, and into which you can screw little hooks

for hanging up trifles. If you can get old under-linen, it is

advisable to use it on board, throwing it away when soiled.

Books are a necessity of life, and so are work and a plentiful

supply of writing materials. Deck shoes with indiarubber

soles are advisable, and a cloud or muffler for windy days. In

the Red Sea the wind is generally strong, fore or aft. At
such times a white gauze veil, long enough to tie round the

hat and under the chin, helps tidiness. A light, shady straw

hat and a travelling cap are indispensable, and so is a wrap

for wearing on deck after dinner.

The deck chair is best of wicker, and if a pretty one is

chosen, it comes in usefully for the drawing-room afterwards.

A pound or two of tea should be taken, and those who
dislike sugar in their tea should provide themselves with some

of the new brands of unsweetened, desiccated, or reduced

milk.

Those who have to travel up-country should bring a feather

chintz-covered pillow and an Austrian blanket or two with

them. They will then be able to sleep comfortably in the

train. If possible, it is wise to arrange in Bombay or Karachi

for a supply of food which will render them independent of

refreshment rooms. It is not well to have one s first im-

pressions of India marred by starvation or indigestion. This

is especially needful on the Karachi line, where on one occa-

sion the writer was twenty-four hours without the possibility

of procuring anything but whisky and soda and a biscuit.

A basket containing a spirit lamp and kettle (the Sirrarn

is a good one, but the authors do not recommend Spiritine

(i.e. solidified spirit), though the ease with which it is carried

seems in its favour), a bottle of essence of coffee, tea, pre*
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served milk, bread, potted meat, Bovril, biscuits, &c., is
invaluable. The best tinned meat is a Paysandu ox tongue.A few limes for making lemon squash during the heat of the
day increase comfort. A bottle of chlorodyne and some
good whisky or brandy should not be forgotten. Even if a
provision basket is not carried, it is well to have a tin of
iscuits and a breakfast cup or tumbler into which the tea

purchased at the refreshment rooms can be poured This is
especially convenient in the railway journey across France
or Italy. A Thermos flask is also a great boon, as it keeps
beverages either cold or hot.

In these later days, a bicycle dress is as much a necessitym India as ln England
;
indeed, even more so, since the Indian

roads, level, smooth, and springy, seem made for the scorcher
the only drawbacks being dust and buffaloes. As, even with
the lessening of fatigue caused by the perfection of track,
bicycling is hardly the exercise for very hot weather, the
usual English outfit is all that is required. It must beremembered, moreover, that the pneumatic tyres are very

the sun°

bU1St Un 6SS the machine is careful,y protected from

In regard to toilet preparations, Hazelene is very coolingto the skin, and lavender water or eau-de-cologne the most

andal
"g

,°? heat ma7 be moderated bysandalwood dust used as powder, or a native remedy calledGoa powder is good also. As a protection against the bites

andwater.
hl"g eqUals a stronS nature of Jeyes’ fluid



CHAPTER XX

HINTS ON NURSING

A very general request has been made for this new chapter;

the fact being that nowadays, owing to the fashion for

employing professional nurses even for the most trivial

aliments, the really simple rules which must govern all

efforts, whether skilled or unskilled, to tide the sick over

sickness, assume a false complexity.

For it cannot be too strongly impressed upon both nurses

and non-nurses that their chief work is to give Nature her

fair chance of a cure. Their part is to make the moral,

mental, and physical atmosphere of the sick room as peace-

ful and hopeful as possible.

First, there must be no fuss; second, there must be no

fuss
;
and third, there must be no fuss, mental, moral, or

physical, on the part of either the nurses or the nursed.

Now to compass this needs personal devotion of no

slight degree, and this fact in itself gives a wife, a sister,

or a mother a pull against the paid nurse. Let them,

therefore, never forget that by their mere affection they

can bring a curative element to the sick room if they are

sensible.

For common sense is practically all that is needed. In

truth there is not one of the following brief hints which

any woman of warm heart and clear head could not have

evolved out of her own inner consciousness.

First, as to the sick room itself. Air without draught,

quiet without darkness or dulness are the first desiderata.

In all surgical and infectious cases a thorough cleansing of

walls, floors, and woodwork, before the entry of the patient,

is advisable, or what is better still, fumigation. A few

tabloids of formalin burnt in a vaporiser will practically

sterilise a room. Indeed, there is no more potent all-round

aa8
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germicide than formalin. Before the patient enters the
room (it possible) all drapery and superfluous furniture
should be removed, and once he is in the room it should
never be swept. All cleansing must be done with a
damp duster, and it must be done rapidly. Nothin o-

makes the sick more restless than to see other people
moving about. 1 ^

The bed should not face the light but be fully in it, and
tree ot the wall on all sides. It is of very material comfort
to the patient if the undersheet and blanket be tied so as to
prevent ruckling. In the event of any long illness such as
typhoid fever every effort should be made to get a wire
mattress, and a pertectly new vegetable down (simal) upper
mattress can always be made in the bazaar. For children
the upper (if possible, woollen) sheet should also be tied
to the bedstead. A horse-hair pillow is best, but this
requires constant repacking to preserve softness and elasticity
and coolness. It is best, therefore, to have two.

It is almost impossible, even in non-infectious cases, tobe too particular as to disinfectants and general cleanliness.
- is often forgotten that the presence of one disease such

as bronchitis does not render the system immune from others.On the contrary, it is just when it is thrown out of order
iy sickness that its power of resistance is weakened. There-
ore let the utmost care be exercised to keep air, food, andclothing as free from germs as possible. Here again theformalin vapourising lamp will be useful.

In the absence of a professional nurse the person chiefly
i esponsible must endeavour in every possible way to aid thedoctor in diagnosis and treatment by keeping a record ofthe least unusual symptom. And in this connection it maybe mentioned that an immediate record of evening andmorning temperatures is a precaution that should nefei beomitted in India m the slightest attack of fever. It is often

be mTcle.
^ Ch a pi'°mpt diaSnosis of typhoid can

The nourishment taken by a patient must also be noteddown and every effort made to get minute directions as toquantity and quality from the doctors. And here it muste regretted that doctors, accustomed as they are nowadaysto expert aid, often presume a knowledge which they have
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no right to expect in the laity. A few careful and definite
instructions to any ordinarily intelligent woman would remove
all justification from most of the sneers at unskilled nursin^
which are the fashion at present.

In regard to cookery for the sick room various recipes are
given at the end of this chapter.

So far rules and regulations are easy to lay down and
not hard to keep.

But when we come to real nursing—that is, the art of
giving your strength and health and will towards carrying
one who has none of these things through the Valley of the
Shadow, set routine is of no avail whatever. No two patients
can be nursed alike. It is the fashion also nowadays to
minimise the value of the personal equation in nursing; so
much so that, ]>er se, one who is keenly anxious is supposed
to be an evil influence in the sick room. Hence we find too
often wives and mothers standing aside to let paid help have
its skilled way.

That it should have its way is eminently desirable, but
the standing aside is a mistake, for it is simply impossible
to overrate the value of suggestion in sickness. For this

reason also it is often a mistake to keep the patient’s mind
a blank so far as the course of illness is concerned, because
it renders efforts after recovery impossible.

In addition, a rational knowledge of what is happening
or being done helps to pass many weary hours The writer
knows this from personal experience

;
the effort to remem-

ber medicine and food time, the intense desire to nurse
herself into recovery, having, she is certain, in one very
serious illness in which she was perforce left alone for hours
and hours, helped materially to pull her through.

And this leads to the necessity for solitude in sickness.

Most unskilled and many skilled nurses disturb their

patients too much. A clean nightgown or fresh sheets are

desirable things no doubt, yet many sick who have them
not, come to a cure

;
but none recover unless Nature has

time in which to do her perfect work.

So, as has been said before, there must be no fuss, skilled

or unskilled, and even routine must be elastic. Two golden
rules maybe given: Never whisper; never walk on tip-toe

in a sick room !
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One more, a perfect pearl of advice ! Never admit into
a sick room one adverse atom of dread.

The writer once heard two paid nurses talking as they
relieved each other beside a patient. Said one, washing a
cup, “ You don’t think she has much chance, do you ?

”

Said the other, wiping a saucer, “ None
;

I had a similar
case at Brighton last year.”

Needless to say their patient died.

Further and more specific hints are given in the following
list of things useful to the sick nurse :

—

1. Imperial.—One full teaspoon cream of tartar, one sliced
lemon, sugar two tablespoons, one quart boiling water or barley
water. Stand till cold, then use. In fevers, &c., use as a drink.

2. Chicken Tea.—Mince one medium chicken, bones and all.
Put in a basin, and just cover with cold water. Stand for two
hours. Put all together in a jar, lute the cover on with atta, ant
bake or boil for an hour. This should give nearly a breakfast-cup
of the strongest soup. Can be made with any kind of meat.

3. Cannibal Broth.—One pound good lean beef, minced raw,
place in a basin and sprinkle over it two tablespoons water mixed
with ten drops dilute hydrochloric acid. Macerate, after careful
mixing, for half-an-hour. Put in a clean cloth and extract the
juice. 1 he residuum should be quite pale and stringy. Season
the meat essence with salt, and for captious patients disguise the
colour with a spoonful of cream, or a trifle of burnt-sugar water.
A dessertspoon at a time in extreme debility and typhoid.

4. Barley Water.—Two ounces pearl barley boiled for half-an-
hour in one quart of water. Strain. If acids are inadmissable, it
may be made palatable with lemOu essence.

5. Raw Meat Sandwiches.—Take a slice of fresh raw beef or
the breast of a chicken and scrape it to a pulp with a knife

; season
with pepper and salt

;
add to each two tablespoons of pulp one of

Devonshire cream, and use to make very thin sandwiches’ or to
spread on biscuits.

6. Champagne Jelly.—Dissolve four annas-weigbt of pure gela-
tine in half a teacup of champagne, by placing the cup in hot
water and stirring the gelatine

;
add another half cup of cham-

pagne, and ice. Most useful in excessive vomiting.

7- Convalescent Quenelles.—Pound raw half the white meat of
a young chicken and rub through a sieve. Add enough milk tomake it the consistency of a custard, and if allowed/one table-
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spoon whipped cream. Flavour with salt only, and steam in a
teacup for half-an-hour. Break down the bones and other meat
of the chicken, make into half a teacup of strong tea, and pour
round. *

8. Savoury Custard.—A teacup of strong beef tea, half a tea-
spoon cornflour, the yolk of one egg. Boil the beef tea and
cornflour well, stir in the egg with a seasoning of salt, and steam
for a quarter of an hour in a buttered mould. Should be quite
firm.

9. Barley Custard. As above, only boiling one dessertspoon
of barley with the beef or chicken tea for an hour ; then adding
the egg.

10. Brandy Mixture.—Four tablespoons of brandy and four of
water. One full dessertspoon of sugar, and the yolk of two eggs.
Beat yolk and sugar; then add the brandy and water. Stimulant
and restorative in two tablespoon doses.

11. One Egg Pudding.—Half a teacup bread-crumbs, three-
quarter teacup boiling milk, one egg. Pour the milk over the
bread-crumbs, and beat with a fork; add the yolk well beaten, and
half a teaspoonful of sugar. Steam in a buttered teacup, with
oiled paper tied over it. Serve with a little lemon syrup.

12. Linseed Tea.—One ounce whole linseed, one ounce white
sugar, half ounce malathi, or real liquorice, four tablespoons or less
lemon-juice. Pour over one quart boiling water and macerate for
three hours. Strain, and use as barley water. In India the bhindi
or lady’s finger may be used as a demulcent drink, or the isphagul
seeds.

13. Beef Tea.— 1 pound finely minced beef, 1 pint water. Stand
for one hour. Boil hard for half-an-hour. Strain. Pound the meat
in a mortar, add the fluid, and rub through a very fine hair sieve.

14. Soup, when the Digestion is poor.—Add half a teaspoon
of curry powder to half-pint strong chicken soup. Boil, strain.
Should be quite clear.

15. Castor Oil Emulsion.—Castor oil is often a difficulty. The
following is at least better than most methods of taking it : Beat
the oil up with the yolk of an egg, add a teaspoon of ginger cordial
and a claret glass of hot water. Put into a bottle and shake
violently

;
drink at once. Or put plain water with a good deal of

salt, and three drops tobasco sauce.

16. Mustard Plasters.—Arc best spread on paper and the
edges folded in to the depth of half an inch. Soften with flour

and linseed, and strengthen with ginger and red pepper.
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17. Poultices, Emollient.—One of the best poultices for the
servants is a thick chupdtti made rather wet and baked on one side
only. Tear off the skin on the uncooked side and apply. It can be
re-heated by placing on the girdle again, and may be moistened
with linseed oil, or dusted with mustard.

18. Linseed Poultices.—Are best put into muslin hags and
tied up. If the bag is large enough, this will not affect the shape,
while it prevents messiness.

19. Bran Jacket.—Take two strips common coarse muslin or
cheese cloth, wide enough to go round the body. Place together.
I hen fold in half. At the fold and the rough end shape for arm-
holes and shoulders. Run the two strips together, and join shoulder
on the folded side. Quilt loosely with bran. On the joined side
and shoulder put tapes. Dip in scalding water, wring out in a
towel as dry as possible. Slip on over one arm, and tie on opposite
side and shoulder.

20. To Keep Ice Handy.—Tie a piece of flannel loosely over a
basin or tumbler. Break the ice into convenient-sized bits with a
needle, and put in the strainer formed by the flannel. As the ice
melts the moisture will drain awry. Cover the tumbler with a sola
or wadded cover.

“r
a Weak Patient.—Take 1| yards stout canvas

or calico. Sew a runner at each end. Slip this under the patient
;lun a stout bamboo in each runner. Then with a person on each

side the patient can be raised easily. By making this the full
length of the bed, slipping it under like a draw sheet, and then
putting stout poles into the runners, a most efficient and comfort-
able litter is made. It is a refinement in the former to cut two
semicircles on each side of the cloth before hemming the runners,

bamboo.
leaVe hand‘holes for the nurse to get a good grip on the

..
22- For Extreme Weakness. -Nothing is better than Valen-tine s Meat Extract. It is better even than Brand’s.

i
; 1^ ,

Nets ~Tllese
;
if the patient be restless, especiallyclnldien, should be sewn to an undersheet of stout white

1

calico

open
6 mattreSS iS 1>laCed - °ne Side of course bling left

24. Special Foods.—The Ideal Condensed Milk is the bestbrand where fresh milk is not to be had. Plasmon can be used with

ihm.ld
1

^
meat esscn

fs - Benger’s Food is often invaluable. Bovrilsiould always be at hand in every house where there is sicknessalso champagne and brandy. The biscuits called dinner
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biscuits will be found most useful as they are but one mouthful,
and therefore the risk of crumbs, those enemies to comfort, is

reduced to a minimum. Both Frame Food and Force are ideal

foods for convalesence. Cocoa is often relished and is very
nourishing. Tea and coffee should be made entirely with milk
instead of water when extra nourishment is required and plain

milk is disliked. Fish soup can often be taken when beef tea is

inadmissible, and may be made with milk.

25. Appliances for the Sick Room.—It is absolutely necessary

to have in every house, ready for use, an enema syringe, a bed pan,

a few surgical dressings, an indiarubber hot water bottle, a bottle

of carbolised oil (1 carb. to 30 oil), a feeding cun, a measux-ing

glass, a mackintosh sheet. A catheter might, be added, and a

throat vaporiser.

26. Ventilation.—Provided a patient be well clothed it is

impossible to have too much
;
but it must be remenxbex-ed that an

even temperature is a good temperature. Special attention must
be used to prevent cold feet or haxxds which are by no means
unusual even in fevers. Bricks warmed in the ashes and wrapped
in flaxxnels make excelleixt heatex-s.

27- Noise.—The twittering of sparrows oftexx is an annoyance.

To prevent the birds’ entry screexx the top windows with muslin. If

fixes have to be kept up care is necessax-y in putting oxi fuel. Coals

require to be wrapped up in newspaper into suitable pax-cels and so

put for use in the coal-scuttle. Wood must be bundled into con-

venient lexxgths, and so on. People reading in a sick room should

turn the page by closing the book and not by fluttering the paper

with the fingers. In unavoidable noises a little cotton wool in the

patient’s ears sometimes induces sleep.

28. Disinfecting.—Every bit of x-efuse and food that comes from

the sick room should be burnt. Remember the sufferer will otherwise

drink the milk which has been contaminated by being by the bed-

side, &c. All plates, dishes, and silver should be at once dipped in

a suitable disinfectant ;
also all towels, &c. Stained bandages should

be burnt. Bed pans and all utensils should be washed out with,

say, weak formalin. Too gx-eat care canixot be taken in sterilising

enema pipes, catheters, and any surgical instruments, especially in

accouchements. It must never be forgotten that a strictly anti-

septic treatment in confinements reduces the risk of puerperal

fever enormously. Indeed, it is distinctly advisable to treat these

as purely surgical cases, and disinfect room, bedding, &c., with

formalin vapour previous to the event.



CHAPTER XXI

PRELIMINARY REMARKS ON COOKING

The number of ladies with a practical knowledge of cook-
ing is few, despite schools of cookery and a general but ill-

defined feeling- that modern education is wanting in what
was undoubtedly the first duty of women. Even when some
amount of training is gone through, it is apt to take the form
of learning how to make boned larks with truffles, or ice
pudding and noughts—dishes admirable in themselves, but
not of much use as food staples; whereas the knowledge
really required by a mistress is of that half-practical, half-
theoretical and wholly didactic description, which will enable
her to find reasonable fault with her servant. We have all
laughed at the young bride who said tentatively, “ And if you
please, cook, you needn’t put the lumps in the butter sauce
another time, for your master doesn’t care for them ”

; but
numbers of the laughers would be puzzled to tell how the
evil was to be prevented, or how the lumps came. In the
same way most people like clear, golden-brown, well-flavoured
soup, and creamy rice puddings

; but unless their cook knowshow to send these to table they cannot tell what is lacking
Finally, they know too little of the dangers besetting a dainty
dinner to be able to weigh out blame accurately, and their
eye is equal for a curdled sauce and a greasy cutlet. Whereas
the former may occur to Francatelli himself, and the latter
is simply inexcusable even in a coolie. It is this art of iust
appraisal and dispassionate judgment that the mistress mustcu tivate, and to aid her m the task we enumerate a few ofthe most common causes for the most glaring faults

1. Dull, cloudy soup is caused by Silure^to skini and tooiapid boiling by which the flakes of albumen-which anyonewho has had a cup of beef-tea must have seen-are brokenup so fine that straining will not rid the soup of them. The
*35
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1 emedy is to put in more albumen, which, coagulating with
heat, closes round and imprisons the floating atoms in larger
flakes. W liite of egg, or raw, lean meat, finely minced,
whipped up with a teacuja of cold water, will clear any soup.
The stock must first be allowed to cool a little, and after the
albumen is added it must be quickly stirred until the boiling
point, so as to ensure it being well mixed.

2. Greasiness in frying comes from the medium being
below the frittering or boiling point when the things to be
fried are put in. Instead of hardening the outside in a
moment, the grease sinks in.

3. A bad colour comes from faulty egging and crumbing,
over or under cooking, and dirty fat.

4. Lumps in sauces come from laziness in stirring in the
flour. This must either be mixed to a paste with the butter,
or mixed with a little cold stock or milk, and then strained to

the boiling sauce.

5. Hardness in boiled meat comes from rapid boiling at

first

;

soddenness and stringiness from being put on in cold

water.

6. Want of crispness in roast meat from being done in a

close degchi, as a rule, two hours before it need see the fire.

Greasy, watery gravy from pouring hot water over the joint

instead of warmed-up gravy from a previous roasting.

7. Waxy potatoes, when not the fault of the kind, come
from skinning before boiling, and not pouring off the water
and setting to dry beside the fire.

8. Curdled sauces Avill constantly occur unless a bain-marie

is used, as any approach to boiling point will coagulate eggs,

and there is nothing so hard to manage as custard sauces and

soups without proper appliances.

9. Heavy pastry comes from too much handling, slack

firing, and failure to have butter and paste of exactly the same

consistency. Heavy puddings from bad mixing.

10. Sodden vegetables are produced by allowing them to

stand in the water in which they have been cooked.

The recipes in the following chapters have all been prac-

tically tested ;
and if the directions are implicitly carried out,

it is believed that the mistress will not require more hints for

faultfinding than have been given above. Incidentally, it

may be mentioned—for the benefit of total abstainers—that

most of the recipes given in the following chapters in which
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wine is used can be made without it, if alcohol in any form is

considered objectionable.

Finally, as to weights and measures. After long cogita-

tion the authors have decided on purely proportional mea-
surements as being the easiest to handle in all circumstances.

The unit employed therefore throughout this book, wherever
possible, is a tablespoon filled, pressed down lightly by the

hand for solids, and as full as it can be in fluids
;
that is

to say, approximately one ounce, if that measure be preferred.

This gives a result suitable in size for two or three people.

For all things, therefore, that can be measured in a table-

spoon, the unit is a tablespoon. For such things as cannot
be measured in a tablespoon the unit is one ounce. Thus
in making stock 5 units raw meat and 20 units water means
5 oz. of raw meat and 20 tablespoons of water.

For convenience’ sake also a proportional table is here
inserted, giving the ratios required in what may be called

foundational cooking in order to secure a good result. With
the help of this a fairly intelligent woman will be able to vary
her dishes to any extent, and lose nothing for want of know-
ing how to employ it.

Table of Proportions.

1. Batter

2. Cakes

3. Custards .

4. Gelatine Jellies

and Creams
5. Farinaceous

Shapes .

6. Meat Moulds

7. Milk Puddings .

8. Pastry .

9. Stock

Baked or boiled, 4 units flour, 4 eggs, 16 milk. Fry-
ing batter, 1 unit flour, 2 liquid, 1 egg, | oil.

Soufflee batter, 1 unit flour, 1 water, J butter, 1 egg.
(This has to be boiled before frying.)

A standard cake, 16 units self-raising flour, 12 su"ar
8 butter, 5 eggs.

Baked, 3 eggs to 20 milk
; boiled, 8 to 20.

2 units chip or 1 unit ground gelatine to 20 liquid

;

cream, 2 or 1 to 24.

Cornflour, 1-J unit to 20 of liquid
;

rice, 8 to 20

;

sago, 4 to 20 ;
ground rice, 6 to 20 ; semolina, 4 to

20 ; arrowroot, 1 to 20 ; tapioca, 3 to 20.
Raw meat, 1 unit to 2 milk or stock ; cooked meat, 2

units meat, 1 panade, 1 milk, \ egg.
Cornflour, 1 unit to 20 of liquid

; arrowroot, 1 to 20
;

rice, 3 to 20 ; sago, semolina, and tapioca, 2 to 20 ;

macaroni and vermicelli, 4 (solid) to 20.
Puff, 4 units butter to 4 flour

; medium, 3 butter, 4
flour

; family, 2 butter, 4 flour
; short, 2 butter, 4

flour, 1 sugar
;
suet, 5 suet, 8 flour.

Ordinary, 16 units meat or fish (solid) to 44 liquid.
Add 8 meat for best consommi.

10. Thickening . Soups, £ to 1 unit flour to 44 liquid
; ordinary sauces,

1 unit flour, 1 butter to 16 liquid
;
thick do. , to 12 ;

thin do., to 20.



CHAPTER XXII

ADVICE TO THE COOK*

Most likely you belong to a family of khansamaks, cooks, and
kliitmutgars ; so, of course, it is likely you know a good deal
about your business, but it is also certain that you do not
know everything. Now it is no disgrace not to know what
you have not been taught, but it is a disgrace not to try to
learn. There are always new dishes being invented, and
every year clever men are finding out the cause of this disease
and that disease. Now, as half the illness in the world comes
from the stomach, for which it is your business to provide, it

stands to reason that a cook ought to do his best to do every-
thing in the best possible way. And it lends to the comfort
of the whole house

;
for if the dinner is badly cooked, your

mistress will be angry, the master will have an indigestion,
and be cross

; everything will go wrong, and whose fault will

it be ? Yours.

All Indian people have a great respect for custom, and like

to do as their fathers and grandfathers did. This is right
enough, but it does not do to carry it to extremes. For in-

stance, you all use matches. Did your fathers use them ?

No, because they had never seen them. Did they use kero-
sene oil ? No, because even in England it had not been
discovei'ed. Therefore, the first thing a cook should learn

is not to be distrustful of new ways. Many of them save
an immense deal of trouble. Supposing, therefore, you are

really willing to be cleverer than your fathers were, the first

thing you have to learn is to be a great deal cleaner than they
thought it necessary to be.

The doctors have found out that some of the worst kinds
of fevers come from dirty milk and bad water. So, if you

1 Some simple rules founded on this chapter might well be written

out in the vernacular and given to the cook.
238
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keep your milk close to a dirty-smelling kitchen drain, and
use water from a ghurra that has been standing in a dirty

puddle of that drain, amongst the refuse of vegetables,
chickens’ entrails, and Heaven knows what, you may jDoison

your master or your master’s child, as surely as if you had
put arsenic in their food. Cleanliness, then, is no mere
fanciful fad on the sahib-logue s part. It may be a matter
of life or death. Never forget this.

It is not difficult to be clean even in the poor coolwooms
you generally have. First of all, at least once every six

months ask leave to have your cook-room thoroughly white-
washed, and on such occasions make a general clearance of
everything. If the floor is of mud, beg your mistress to have
it laid down in broad flat bricks, nicely joined with mortar.
See that the tank or sink where you empty slops has a high
rim, and beg some empty kerosene tins of your mistress, cut
the lids off, and have a bit of iron wire put across as handles.
Three or four of these, kept full of water on one side of the
sink, will be much more convenient than gliurras

, especially
if you keep a tin dipper by them. Then if you want water
in a hurry, you have not to let go of everything, and lift up a
heavy ghunra with both hands.

Water to be used in the cooking
, as for soups, tea, boiling

vegetables, &c., should be kept by a ghurra filter outside.
Insist on the hheesti keeping this full

; do not hesitate to
report him to your mistress if he gives trouble.

Paper your almirahs (cupboards), and have a separate nail
in the wall for every saucepan. If you make a point of two
things never hanging up a dirty saucepan, never going to
bed till every saucepan is hung up—do you know what will
be the result? You will have learned almost everythino-
about cleanliness we want to teach you.

Because—
1. Every morning all your saucepans will be clean.
2. Therefore you cannot have left soup, milk, stews,

&c., in the saucepan all night.
3. You will have put all the remains of eatables away

in their proper place.

And if you would only add to this habit that of keeping
the cook-room doors and windows open all night, you would
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positively have nothing more to learn. For this would
mean

—

1. That the meat was in its proper place in the safe.

2. That the potatoes were not in a heap in the corner
amongst charcoal ashes and old feathers.

3. That the charcoal was not loose on the floor.

4. That your favourite hulcka was not lying about.

5. That you were not sleeping in the cook-room.

Because

—

1. If the doors were open, you would not care to sleep

in the cold cook-room.

2. If thieves could get in, you would never have your

favourite lnikka lying about, to say nothing of

other things.

3. If dogs could roam in and out, you would not care

to feed them on the meat.

Now, as a matter of fact, you cannot always leave the

doors open, but the windows should never be shut at night

;

and if your mistress would give you chick doors, which could

be locked and yet let the air in, your cook-room will always

be sweet, clean, and healthy. Take a pride in keeping it so.

It is your first duty.

The next point is to keep yourself clean. Cooks must use

their hands a great deal. Some things are better done with

the hand than with spoon or fork, but not with dirty hands;

so keep a piece of soap and a towel handy by the sink for

constant use, and don’t use your hands unnecessarily. Don’t,

for instance, stir eggs into a pudding with your fingers. They

do it very badly. Do not cook in woollen clothes. Do not

keep spices, &c., in screws of paper. There are always plenty

of tins and bottles.

Remember that if you have a place for everything, every-

thing will be in its place. Keep your charcoal in a locked

box, and take out your day’s supply every morning in a sepa-

rate open box. Your fellow-servants are not always honest.

Why should you be accused of extravagance by your mistress

for their fault ?

Do not throw away refuse out of the door, but insist on
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the sweeper sweeping out the cook-house every day. The
day’s work should be done with method and order. First of
all, call both sweeper and bheesti. Remove yesterday’s ashes,
sweep the cooking platform, and let bheesti with mussack and
sweeper with broom wash out the floor and the sink. Make
the former bring fresh water and the latter empty the tub,
which should always be placed outside to receive the slops.
Light one chula (charcoal fire) only, and put on the kettle,
then is the time for marketing. Arrange in your own mind
a suitable dinner, so that you may have some suggestions to
give yoin mistress, and make sure that nothing which can
be reasonably wanted is forgotten. Breakfast will, of course
have been ordered the night before, and does not, as a rule'
require lengthy cooking; but in the three hours before it is
served much can be done. The stock-pot will, of course, be
simmering away on its appointed chula. Jellies and creams
for dinner and most cold puddings may be made and set
aside. Meat in pickle may be rubbed, and that in the safe
carefully looked at, and, if necessary, treated. Where cows
are kept, the skim milk required for daily use may be boiled
and put into a cooler.

Breakfast over, you should at once attend for orders will!

I

ft,“* oaya juiiic ui uie ciessert apples are going, so we can have

Q
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a nice apple meringue if you like.” Instead of which, Indian

cooks too often say, “ Jo huzoor ke hukm ” (As your honour
orders), just as if it were the name of a new dish.

Immediately after breakfast is the best time for you to

eat your food and smoke, if you must smoke. The chulas

should then be allowed to go out, except two, one for the

kettle, which should always be ready, and the other for the

stock-pot. About an hour and a half before luncheon the

cook’s real work begins, and does not end till dinner is

served.

Advice as to the best way of boiling, baking, roasting,

stewing, frying, will be found under these heads and in all

recipes
;
any common mistakes and bad habits have been

pointed out, so no more need be said here, except to assure

you that the easiest recipes have been given
;
and if you try

half the plan given and half your own, you are quite sure to

come to grief.

Serving the meals is, perhaps, the cook’s busiest time, and

without method you are sure to fail. At breakfast all the

dishes should be sent in at once ;
at luncheon there are

seldom but two courses. With dinner it is different, but if

you make a proper use of your hot case there need be no

delay. If your mistress has not given you one, it is better

for you to get one made out of an old box and kerosene tins

than to be hurried and bothered by doing without it; so for

keeping sauces hot, if you have not a regular water bath, or

bain-marie, use an old kerosene tin cut down to six or eight

inches. Put this over the fire with hot water in it, plunge

your little saucepans in it, and there you are.

A cook that wants to cook well will always manage to

do so.

If you take an interest in your work, it will interest you.

A cook who really cares to be a chefwill do as an old cook

of one of the authors used to do. After a dinner-party, when

the guests had gone, if it was twelve or one o’clock at night,

Imam Khan used to appear in clean clothing, and ask it all

had gone well
;
and one day, before his mistress could say a

word, he said

—

“
I know it, Mem Sahib ; I know it. The wild duck was

underdone. Toibah ! tobah !” (My fault, my fault.)

It is the fashion nowadays for cooks to say they cannot



Housekeeper and Cook 243
make nice dishes unless they are allowed truffles and cream,and butter and champagne, and goodness knows what Bvsaying this they confess their own ignorance, since any foollake nice dishes out of nice things; it is only I realcordon bleu who can make the commonest food delicious
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CHAPTER XXIII

GENERAL ADVICE ON BOILING, FRYING, ROASTING,

STEWING, BAKING, ETC.

Boiling, if the water in which meat is boiled is not full)'

made use of, is a very extravagant way of cooking, because

all the best part of the meat dissolves into the water. To

avoid this as much as possible, meat that is to be eaten should

never be put in until the water boils furiously. It should

continue to do so for at least five minutes
;
the reason of

this being that meat contains a substance like the white of

an egg, which hardens at once with great heat. Thus the

outside of the meat becoming hard prevents the juices of the

inner part from escaping into the water. After the five

minutes, if you continue to boil furiously, all the white-of-

egg-like stuff will harden, and your meat will be uneatably

tough
;
so let the fire be slack, and keep the water just

simmering.
Fish, on the other hand, should never be put into very

hot water, or the skin will break. Vinegar and salt should

always be put in the water
;
and if you want your fish to be

very good, you should previously make a boiling-liquor for it

with water, vinegar, claret, onions, carrots, and a faggot of

herbs boiled together and allowed to get cold. Then strain

and use the liquor for boiling your fish.

Vegetables are not to be boiled in the soup, or all together

in one saucepan, as is too often done by Indian cooks. In

some of the best houses the authors have seen specks of

carrot amongst the cauliflowers. Flow did they come theie ?

You might as well boil the fish, the beef, and the plum-

pudding in the same saucepan. Vegetables should not be

washed until they are about to be cooked, and they should

be plunged into boiling water to which one dessertspoon of

salt has been added for every forty brimming tablespoons, 01

one quart of water. The saucepan should be uncovered, and

244
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they should boil furiously. Peas and beans require a teaspoon
of sugar in addition to the salt. Potatoes, however, should
always be put on in cold water, only just sufficient to cover
them, and alter the first boil they cannot simmer too slowly,
Then they lequire at least an hour to dry after the water has
been drained off. Yet Indian cooks seldom begin to boil
potatoes till just before dinner.

Puddings require to be boiled very fast. Quarter an hour
101 every 16 oz. should be allowed for boiling meat.

Frying.

Frying does not consist in cooking anyhow in a frying-pan.
It means cooking in boiling fat

; and many fried things, such
as fritters, rissoles, croquettes, must be fried in a small sauce-
pan The first requisite is plenty of fat

; the second is the
right sort of fat.

Most Indian cooks say at once, “ Oh, if I am to use all
that tat, you must allow me ever so much more in the month ”

-f his is a mistake; for if you use little fat it becomes so
dirty, and is so impregnated with the taste of what is cooked
in it that it has to be thrown away; whereas a saucepan full
of fat can be used dozens of times. All that is required is tohave three separate vessels for your frying grease-one for
si one for meat, one for sweet things; and invariably touse the whole quantity for your frying, carefully straining itack to its vessel when the work is done, and at least once aweek clarifying it in salt and water with the addition of new

fat to make up waste.
Oil is the best frying medium. Dripping and the fatfrom bo,led meat is the next. Beef and mutton let ca e-prepared * the third. The vegetable and nut butters(sold in tins at from 8Jd. to tod. a lb.) are excellent for all
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can be removed in a cake, which will keep good for months.
Tf necessary, he will clarify it a second time

;
and unless the

meat used in the house is very poor, or very small in quantity,
he will feel thoroughly ashamed of himself if he has to charge
his mistress with fat for frying.

The fat must be boiling before you begin to use it. The
best test of this is dipping a bit of bread into the fat. If it

instantly fritters a pale brown, the fat is ready. The things
to be fried should be completely immersed in the fat, and
they should be done of a light golden brown. Now if you go
into any Indian bazaar, at the first cook-shop you will find all

these conditions fulfilled
;
that is to say, the pan will be full

of boiling grease, and the fried things will come out crisp

and of a beautiful colour. Why, then, do Indian cooks seldom
fry well ? The reason is hard to find.

After removing fried things from the pan they should be
set to drain on a sieve in the hot case. Frying-pans should
never be washed with water, but be scoured clean with sand,

and then wiped out.

When cutlets, &c., have to be egged and crumbed for

frying, beat the egg thoroughly first, and do not smear it

over the cutlets with your finger, but dip them into it, first

one side, then the othei1

,
and at once lay them, first one side

and then the other, in stale bread crumbs—not bread toasted

to a brick-like consistency in the oven and then pounded to

a powder in a mortar, but stale bread gi'ated into distinct

crumbs. Most Indian cooks use the former, which is one

reason why their fried things seldom have the proper rough,

dry, crisp, golden-brown surface they ought to have.

Roasting.

Try and get your mistress to give you a regular roaster,

which may be bought at the Roorki workshops. It is a sort

of open grate, holding a thin layer of charcoal, and having a

dripping-pan, spit, and jack complete. Without something

of this sort you cannot save the dripping, which is so useful

to you
;
with only the old spit, all the fat falls into the fire,

and the good gravy too, which is so useful for sauces. Again,

to roast meat well it must be basted well, and how can that

be done when the fat puts out the fire?
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The great secret of roasting is to put your meat down to
a sharp fire,, and then reduce the heat when the outside is set.

Flour should always be dredged over it to absorb the gravy
and prevent more oozing out

;
and it is simply impossible to

baste too much. As a rule, quarter of an hour for every
16 oz. of meat is sufficient time for cooking with a roaster,
but with the old spit Indian cooks will put down a saddle of
mutton at three o clock for an eight o’clock dinner, and then
wonder why the mistress complains of the meat being sodden.
In a family where economy is necessary, it is a good plan to
bone meat before roasting, as the bones will make far better
soup when uncooked, and the meat will also cut less to waste.
Game requires very light yet quick roasting, and cannot be
properly done in a degclii or oven. It takes even more fat
for basting than butchers’ meat, and if wanted very good may
be basted with equal parts of claret and cream.

Stewing

Is by far the most economical method of cooking meat, but
it requires time and patience. A stew made in an hour will
be meat badly boiled, and if cooked too fast will be a mass
of strings. The Indian cook, however, has no excuse for not
stewing well, as he has the best fire in the world for it, viz.
a charcoal one.

It is also the easiest method of cooking, because it can be
done at leisure, and the stew will not spoil in the least if the
time of serving is delayed. It also has the advantage of
enabling the cook to give otherwise tasteless meat an appe-
tising flavour, by the addition of various vegetables and spices,
n spite oi all this, many an Indian cook’s stews are simply

appalling. Lumps of hard meat floating in a greasy, dark
gravy, with a few underdone onions and potatoes swimmino-
round . This is called brun-estew, and is served up with com-
placency by men who have a pocketful of chits as high-class
khansamahs. A really good stew is perhaps the most savoury
of all dishes, but it must be made to recipe, and have both
time and care in the preparation.

If the meat used in stews be at all fat, it is absolutely
necessary that when three parts done, the stew should be
allowed to cool, when the fat can be easily removed from the
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surface. The cooking can then proceed. Nothing is more
disgusting than grease to the European, and the cook should
remember this peculiarity of his master’s. He should also
remember that hashes, salmis, and rechauffes are not stews,
and that they are ruined if treated as such. They are simply
meat warmed up in a previously prepared rich gravy.

Baking.

Almost every kind of cake and pudding requires a par-
ticular kind of baking, and cooks in India invariably forget
this. But if the only oven be a tezal, that fact should be
held to cover a multitude of sins. True, one of the authors
once had a cook who produced triumphs in the baking art

out of a mere hole in the ground, but he was a baker by trade,

and had a curious, intuitive knowledge of when it was time
to unearth that hole and dig up the cake.

Baking is a very economical way of dressing food, and
gome joints of meat eat better baked than roasted, notably
rolled ribs of beef. A baked ham, too, is delicious. For cakes,

especially ones with fruit in them, a rather fierce heat at first

is necessary. A slack oven at first is the common Indian
fault, and the cook should remember that in nine cases out
of ten a cool oven does more harm than a fast one. Another
fault is constant opening of the oven. If it is heated as

experience teaches, there is no reason why the process of

baking should be watched at all.

All cakes and puddings with soda in them require a hot

oven
;
shortbread, biscuits, milky puddings, &c., a slow one.

As a rule, if a little Hour sprinkled on the baking-sheet

browns rapidly, the oven is hot enough for cakes.

It is a golden rule never to mix either cake or pudding
till the oven be hot enough to cook it. Delays are fatal.

Oven Cooking.

This is seldom done, but it is by far the easiest, most
nourishing, and most palatable way of cooking all kinds of

stews, dressed vegetables, & c. It is in many respects steam
cooking, and like that it retains all the goodness of the

food to be cooked. No one who has once had their vegetables
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baked, or rather oven stewed in a closed pan, will ever again
allow all the taste and nourishment to be boiled out and
then thrown away as waste water. In India ovens are a
difficulty, but, in vieAv of their enormous use when properly
and sufficiently employed, every effort should be made to

secure one. Failing this, a steam cooker should be in every
kitchen, though it does not by any means replace an oven.

With a good oven, better still with two, a perfect dinner
can be cooked, the only use for anything else being for
frying and grilling.

Those who need to be convinced of the immense
superiority of oven cooking have only to try making soup that
way, especially out of scraps and cooked bones. The result
of a well closed pan being simply shoved into the oven and
left there for as long as the cook chooses is simply surprising.
So with stews, fruit, vegetables, and everything which on a
fire or stove top is apt to burn. The saving of trouble is

great, and there can be no doubt that the intense dry heat,
and above all the absence of necessity for constant opening
and stirring of contents, reduces the danger of contamination
to a minimum.

Earthen pipkins are invaluable for oven work, but ordinary
clegc/iies, especially the smaller sizes, do well.

Chafing-dish Cookery.

Invaluable for India, as quite a variety of nice hot break-
fast and luncheon dishes can be made by the mistress in the
dining-room.



CHAPTER XXIV

SOUPS

The unit or part is any measure you choose to employ, a teacup-
ful, an oz., a pound, a chittack. The one used here is a tablespoon,
and the recipes make sufficient for four persons. One egg is counted
as 2 units, or 1 tablespoon of white and 1 of yolk.

In India the khansdmah invariably makes soup of beef-bones.

Now you can no more make all soups from one thing than
you can make all kinds of puddings. The first lessons, then,

for the Indian cook to learn are briefly these :

—

1. All soups cannot be madefrom beef-bones.

2. All soups should not taste strongly of meat.

3. The strength of a soup is not shown by its jellying when

cold.

4. Bones should not be bought ; if they are wanted, those oj

the roast meat may be used.

Soups may be divided into five classes : Clear soups, or

consomme; plain stock soup, or bouillon; thick vegetable soup,

or puree ; thickened soups
;
and soups without meat. Each of

these classes must be treated separately.

The first, that of clear soup, is capable of many variations,

according to the flavouring and quality of the stock, and the

different things, vegetables, macaroni, quenelles, eggs, &c.,

added to it. The foundation is good clear stock, a supply of

which should always be ready, as it is not only necessary for

soups, but also in almost every sauce and made dish. In

India, where guests come unexpectedly, a tin of Bovril or

Extract of Beef should always be within reach. With its aid,

any soup for two can be made soup for four. The following

recipe is sufficient for all requirements :

—

Strong Clear Stock.—To every unit of meat bake 2 or 3 units

of water. Supposing this unit to be two pounds (32 oz.), the smallest

worth handling for stock, then the seasoning will bo one onion stuck
9«;o
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with three cloves, one carrot, one turnip, savoury herbs, one teaspoon

sugar, one teaspoon salt. The meat should he cut into dice as for

curry. Place the stock-pot on the fire or put in the oven, rub the

bottom with a little fat or butter, lay in the meat neatly, and add
eight tablespoons cold water. Boil down till the bottom of the pot
is covered with a jelly-glaze, then add the rest of the water, cold,

add the flavouring. Do not let it boil, hut simmer or bake for six

hours. If made properly, and skimmed carefully, this stock will

never require clearing. If it does, the white of an egg may be used,
or what is better, save a portion of the meat, mince fine, just cover
with water, and let it stand till the stock has been made. Let the
stock cool, add the fresh meat, and put on the fire again, stirring

till it boils. Let it cool a little and strain carefully. White of egg
is used the same way. The secret of clearness lies in diligent
stirring till the boil, and not letting the boil continue. The bones
of the roast meat should always be added to the stock-pot. They
should be broken up in a mortar, put in a muslin bag kept for the
purpose, and added with the water to the stock. This stock is the
foundation of all clear soups, and should be of a clear, light-brown
colour. Water must, of course, be added to make up the quantity
that boils away. Good stock cannot be made unless the lid of the
pot fits tight

;
but in India one often sees the soup being made in

an open degchi! If the stock is required stronger, it can be re-
duced a little, and during this process various flavourings can be
added. Half the soups with fine names are made by putting
prettily decorated croutons or timbals in each soup-plate and
pouring boiling consomme on them.

Clear Soups.

1. Brunoise.—The same as Julienne, but add Brussels sprouts
and crusts of bread dried in the oven. Bread and vegetables to be
cut into dice or shapes with a cutter.

2. Carlton Soup.—With dice of puff paste

3. Chiffonade.—Rounds of carrot, turnip, lettuce hard boiled,
white of egg, and truffles

;
cut them thin as wafers.

4. D’Esclignac.—With savoury boiled custard cut into squares
and placed in the tureen with French beans cut small. The custard
must be made firm.

5. Julienne. Carrots, turnips, celery, lettuce leaves shredded
fine and lightly fried in butter. Add to the stock, with a little
more sugar and a few drops of tarragon vinegar.
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6. Macaroni Soup.—With macaroni boiled separately and just

added to the stock
;
serve with grated cheese.

7. Mulligatawny {clear). — Flavoured strongly with curry
powder, and served with rice quenelles poached separately. A
little lemon juice.

8. Quenelle Soup.—With quenelles made in a teaspoon. If

made of various colours they look very pretty.

9. Tomato {clear).—Flavoured with sliced tomatoes, which must
he strained from the stock before clearing. Add cork-shaped

custards made of tomato pulp and eggs.

10. Wyvern Soup.—A neatly poached egg slipped into each

soup-plate and just covered by a very brilliant strong consomme.

Stock Soups or Bouillons.

They do not require to be so strong, and the colour should

be of a very light golden brown. As extreme clearness is not

necessary, they are suitable for everyday use.

1. Bouillon or Pot-au-feu.—One unit of beef cut into thin slices

2 units of water. For a 2 pound unit add a whole carrot, turnip,

and onion, savoury herbs, and a little sugar. Lightly fry the slices

of meat in a little butter, add a quarter of the water, and boil, or

bake quickly to a glaze. Add the rest of the water, and simmer
for four hours. Half-an-hour before serving add some sliced

lettuce leaves and celery. Toast a slice of bread, cut into strips,

pour the soup over it, meat and all, and serve.

2. Camp Soup {made in an hour).—Mince 1 unit of meat, put to

it 2 units of cold water, and let it stand for half-an-hour. Put on

the fire and boil briskly for another half-hour with such seasoning

as may be procurable. This is an excellent, clear, almost colourless

stock, and may be varied as opportunity affords. A handful or

Chollet’s vegetables, a poached egg, or a leasou of flour and butter,

with a few tinned oysters, will, on an emergency, provide a good

tureen of soup.

3. Duchesse Soup.—One unit arrowroot or cornflour added to

40 of stock. Boil for ten minutes, then pour over neatly cut slices

of any cold poultry or game.

4. Friar’s Chicken.—A medium fowl trussed as for boiling, half

an onion, a slice of green ginger, salt, pepper, GO tablespoons of cold

water. Set to simmer slowly till the fowl is fully done. Remove
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the white meat and replace the remainder. Just before serving,

strain and add a spoonful of chopped parsley, the white meat cut

into neat slices, and 2 tablespoons of the yolk of eggs. They must be

mixed with a cupful of the broth in a basin first, or they will curdle.

5. Hotch-Potch.—Prepare as for beef or mutton broth, put

plenty of vegetables, especially green peas and shredded cabbage,

but omit barley, and, if liked, thicken with a little dressed spinach.

6. Pipkin Soup (useful for camp).—One large fowl, three quarts

(120 units) water. Put with a little salt into (preferably) an earthen

pipkin. Boil for a quarter of an hour and skim. Add carrots, celery,

turnips, round button onions. In a muslin bag herbs and spices to

taste. After an hour remove the fowl and strain. Cut the breast

of chicken into fillets, and some of the turnip and carrot into slices.

Put them with the onions to the soup, and add round fried croutons

of bread. This may be made a pretty soup by placing a crouton

decorated with vegetables in each plate.

7. Prince of Wales Soup.—Cut four or five large turnips

into rounds with a cutter. Boil until quite tender and the liquor

no longer covers them. Take 10 units of this and add to 40 of

strong brown stock, which should taste strongly of the turnip.

A little sugar may be added.

8. Scotch Broth.—Take 32 units of neck of mutton and joint it.

Parboil 2 units of pearl barley in 80 units of water. Add the meat,
6 units of turnips cut into dice, 2 units onions sliced, a good hand-
ful of kale, and some parsley. Season with salt and peppei-

, and
simmer gently for four hours. In this broth the meat remains
palatable, and should be eaten with the broth. It is very useful for

children, and may be made of beef also.

9. Spring Soup.—Take 40 units of ordinary stock made from any
meat. Shred one onion, one lettuce, and a little parsley

;
boil these

with 6 units of green peas and 1 unit butter in 10 of water. When
about to serve, strain the vegetables and add them to the stock.
Beat 2 units of yolk of egg to the liquor strained from the vege-
tables, give it a heat over the fire, add to the soup, and serve with
fried sippets.

Purees or Vegetable Soups.

The stock for these should never be strong, or the flavour

of the meat will overpower the more delicate flavour of the
vegetable, and the result will be a meat soup thickened. The
consistency should never be thicker than that of twelve hours’
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rarv cream. It is a common fault to make these soups too
thick.

Almost every vegetable can be made into a puree, and
hied croutons should invariably be handed round with these
soups. The stock is almost invariably the better for a slight
flavouring of bacon or ham. In all cases the vegetables
should be gently stewed in a little butter and water, and
then passed through a sieve until quite smooth. The stock
should then be added intil all is of proper consistency. The
addition of a plentiful amount of cream renders most of these
purees delicious. In fact, with vegetables, eggs, and cream,
very little stock is required even for a dinner-party. The
following are the most common kinds of purees

:

1. Bonne femme.—Any kind of beans, lettuce, onion, carrot,
cucumber, cream, and a leason of eggs. It should have shredded
leaves of spinach in it.

2. Chantilly.—Green peas, a flavouring of onion and parsley.

3. Crecy Soup.—Of carrots, with a strong flavour of celery
and onion.

4. Dauphine.—Turnips, with cream, and peppercorns, and
lettuce.

5. Flamande.—One turnip, one carrot, a little celery, one
lettuce, six green onions, six units of peas

;
add cream and a" leason

of egg.

6. German.—Cabbage, with strong flavour of bacon.

7- Italian.—Tomatoes, one carrot, two onions, flavouring of
celery and thyme, a little wine, and anchovy sauce.

3. Leek.—Add plenty of cream, and serve witli a stewed prune
in each plate.

9. Palestine.—Jerusalem artichokes, with sufficient cream to
whiten it.

10. Potato.—Onions should be boiled with the potatoes.

11. Russian.—One cabbage, two turnips, one onion, two leeks,

four units peas. Add small strips fried bacon and slices of sausage.

12. Tomato.—This requires sugar.
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Thickened Soups.

The stock for soups that are to be thickened with meat
should invariably be made partially of that meat, and those
to be thickened with farinaceous substances should be made
of clear pale stock. In these soups, therefore, the khan-

samalis favourite beef-bone is nowhere.

1. A. la Reine.—Boil 8 units of rice in 20 units of light stock
for an hour. Take the white meat of a roast chicken

;
pound it in

a mortar with a little stock and the rice
; moisten with 40 units of

light stock, and rub through a sieve
; add 6 units or more of cream,

and serve with fried croutons. Celery is the only flavour permis-
sible, and almonds must not be put in.

2. Game Soup is excellent when made of venison, Jcunj or
sirus. The stock should be made of the trimmings and hones' and
be thickened with the meat, which must be pounded and passed
through a sieve. Some port wine and a squeeze of lemon may be
added with advantage. J

3. Giblet Soup and Kidney Soup.—Bake one set giblets iInn tl n rnmn o rl A Oft _ I l 1 •
°

uld one apple, cut into slices,
Then mix in 1 unit of curry
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powder and flour, add 40 of medium stock, and simmer for an

hour. Pass through a sieve, and serve with any remains of cold

poultry cut into slices and warmed in the soup. Rice, and lemons

in slices, to he handed with it.

7. Oxtail Soup.—The stock for this should he made of the tail,

and requires careful clearing. If wanted very good, stock must be

used instead of water, in the usual proportion. The joints of tail

should be removed when cooked, and the soup finished by clearing

with white of eggs. A little wine, some cut carrots, turnips, button

onions, and celery (previously boiled) should be added, and finally

the ox-tail.

8. White Soup—This must be made with clear, colourless

stock. Mutton, if free from all fat, answers well, but fowl or

rabbit is best. To every 40 units of stock allow 2 of pounded

almonds and of white breast meat, 4 of stale bread crumbs, and a

little flavouring of mace and lemon peel. Pound these ingredients,

moisten with the stock, and rub through a sieve.. Add 4 units of

good cream, and serve with fried croutons or vermicelli.

Soups without Meat.

1. Bisque.—Make a good stock by boiling 1 unit of good fresh

river fish with 1 or 2 units of water. Add a sufficient flavouring of

onion, carrot, celery, parsley, thyme, and a suspicion of garlic.

Frv these with a little butter, add the stock, and let all simmer.

Take some of the liquor and meat of a tin of lobster and pound

in a mortar, add to the stock, and give one boil. Pass through

a sieve, and season with sherry, some Harvey and anchovy sauce,

cayenne, or lemon juice. Pour over little bits of lobster, and serve.

This may be made with prawns also.

2. Bisque & lTndienne.—As for mulligatawny, but made with

fish and the addition of a little anchovy.

3. Bisque au jardiniere.—One unit of fish and - of water

for stock. Take 40 units of this, add 10 of green peas, b shier

lettuce, 6 carrots, turnips, 4 onions ;
stew. Add good cieam, and

serve.

4. Bouillabaisse (original Provcnful recipe)-^ "!
be made bv rule. All that can be said is this . lake one, two, or

three onions, according to the quantity requiredl, a ^ove of gai c,

and a handful of parsley, some pepper, lemon peel, salt ^me,anu

saffron For every consumer 10 units of watei and 2 •

jf™“y mlvZ lni, of fish as you can fay hold of, m equal pro-
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portion to the water, cut into slices, put over a fierce fire, and the
bouillabaisse is done in a quarter of an hour. It is either a magni-
ficent success or an ignominious failure. Add saffron if liked.

5. Egg Soup.—Boil 5 units of rice in 40 of milk till quite soft,
with an onion in slices and herb seasoning. Rub it through a
sieve

;
add a little butter, salt, pepper, and parsley, and sufficient

milk to make it the consistence of cream. Just before serving mix
in 3 units of yolks of eggs well beaten.

6. Macaroni Soup.—Boil 5 units of macaroni in 40 units of
milk with a whole onion. Add salt, pepper, thicken with white
roux and a little grated cheese.

7. Oyster Soup.—Take 2 units of the liquor from a tin of
oysters, add 2 units of milk

; thicken with sufficient white roux
to make it the consistence of cream. Add 1 unit of cream, season
with salt, nutmeg, cayenne, and the squeeze of a lemon. Pour
over some oysters, cut in halves, and serve.

8. Vegetable Soups.—All the purees can be made without stock
by using milk instead, but in this case increase the quantity of
butter. These milk soups are very good for children.

Before leaving the subject of soups, we give a few hints
as to their thickening, clearing, and colouring, although a
good cook will seldom require to perform the two latter
operations.

In this country thickening must be made in very small
quantities. For brown thickening take 4 units of butter and
melt it, then dredge in 6 units of flour, stir it over a slow fire
until it becomes of an even light brown, and put it in a jar
for use. V lute thickening is made the same way, but notallowed to take any colour. One unit should be enough for40 of stock or more. °

In regard to clarifying soups, it is only by negligence inskimming and over-boiling that it becomes necessary Insuch cases refer to p. 23Q.
Colouring lor soups should never be used. A decentcook will be able to vary his stock to every shade of brownby the length of time he allows the meat to “sweat " in thepan before filling up with water. Burnt onions and sugaraie the refuge of the negligent. It is now the fashiontoseive (separately) elaborate croutons or rolls or other gar-

R
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nishes with soup, which in this case is a clear, bright con-

somm& flavoured to suit.

The following soup maxims should be committed to

memory :

—

Keep the lid tight.

Do not boil.

Do not strain through a duster.

Do not leave the soup to cool in copper degchies.



CHAPTER XXV
FISH

The unit or part used here is a tablespoon. It maybe an oz., a
pound, a chittack, a teacup, anything handy. Each egg is counted as
2 units, 1 of white and 1 of yolk.

There are many good Indian fishes, so it is a mistake to
despise them, and use English tinned fish on all occasions.
Many of these Indian fish are doubtless full of bones

; but
if you cut them into slices crossways, instead of lengthways,
you can remove most of the worst ones. Stale fish is perhaps
the most dangerous of all foods, therefore a cook must take
the greatest care to ascertain that it is fresh. Even if his
mistress has ordered fish, he will disappoint her rather than
bring rank poison into the house.

Very few cooks clean their fish really well. It requires
a great deal of water, and it should finally be rinsed in salt,

vinegar, and water. If there is any fear of its tasting muddy,
let it stand in strong salt and water for half-an-hour.

White carp is the best fresh-water fish. It is the rohu
which has white silvery scales, not red. It has no barbels.
Rohu or red carp is also good. Mdhseer is by some liked the
best. Singhdra has only one bone, and is very rich. Sahul,
only one bone. Both these last require wine in the sauce
and careful dressing. Tingan is a remarkably good fish in
the North-West. On the sea-coast the fish are excellent.

1. Aspic of Fish.—This may be made of any cold fish, and is an
excellent way of dressing tinned fish. It requires a very clear jelly,
which is best made with either gelatine or the fish bones, as any
taste of meat is fatal. The jelly should only be flavoured with
salt, pepper, and vinegar. A pretty aspic is made by making fish
quenelles and embedding them in jelly, or by making one big
quenelle mould, then slicing it, and putting alternate layers ol'

differently tinted jelly. It should be served with mayonnaise or
mousse sauce. Aspic of fish may also be made by poaching cutlet-
shaped pieces of fish, as in the recipe for sauteed fish, and when
cold setting them in jelly.

2. Baked Chilwas.—Take the largest chilwas you can get (they
are to be had the size of smelts), or small mango fish. Spread a

*59
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pie-dish with butter, and strew well with bread-crumbs, minced
parsley, onions, pepper, and salt. Lay the fish on this in a row.
Moisten with a mixture of equal parts Harvey sauce, anchovy, and
white wine. Repeat more butter, seasoning and crumbs, moisten-
ing with melted butter last of all. Bake for quarter of an hour.
Excellent for breakfast.

3. Baked Fish.—Scale the fish whole and cut open as little as
possible in cleaning. Stuff with a good forcemeat made of fish,

anchovies, hard-boiled eggs, parsley, bread-crumbs, and butter.

Sew up securely. Place in an S form in a baking dish
; rub over

with egg, sprinkle with bread crumbs, and drop a good quantity
of oiled butter over it. After it has been in the oven quarter of an
hour add a cup of stock and one of red wine, and baste the fish

constantly with this. When done use the liquor to make some
Aurora sauce, and serve round. If the dish is to be put on the
table, it is best to sprinkle more bread-crumbs and butter over the
fish about ten minutes before taking it out of the oven to ensure a

good appearance.

4. Bechamel of Fish.—Take the remains of boiled fish in large

flakes
;
make a really good white sauce. No. 1, made very stiff

;

add the flaked fish
;
pile the whole on the dish, shaping it into a

dome
;
sprinkle over a good covering of bread-crumbs and a little

cheese
;
drop a little oiled butter over all, and serve very hot.

5. Creams, Fish.—Eight units pounded fish passed through a

sieve, G of panada, 1 of butter, 3 of thick cream whipped, 2 ofBechamel

sauce, 4 of eggs, whites and yolks beaten separately and added last.

Mix and pass through a sieve. Steam in any kind of shape. Both
these and quenelles can be varied a thousand ways by the shapes

and the sauce. The centres of these creams may be filled with

oyster ragout or prawns. A little ingenuity and a French dic-

tionary will supply an intelligent cook with many new dishes.

6. Creams, Fish.—A simpler recipe, and one that only requires

a very little experience, is to pound and pass any quantity of fish,

and at least an hour before cooking mix with sufficient milk to

make it tbe consistency of cream, flavouring to taste. The quan-

tity of milk varies with the fish, as some kinds have more albumen

than others, and so will firm easier.

7. Chilwas, Fried.—Wash clean from all grit. Flour a cloth

well, sprinkle the chilwas on it while they are wet, and shake till

the flour adheres to them. Fry them in boiling fat till crisp. Serve

with fried parsley, lemon slices, and cayenne pepper. The chil-

was may be pickled or devilled for half-an-hour before flouring, in
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lemon juice, anchovy sauce, and cayenne, or curry powder and
vinegar.

8. Curry, Fish.—Fish curries may be made like other curries,

but ginger is never put in, and many people use mustard oil for

them. Where this is disliked, use olive oil or butter, and a larger
quantity of cocoanut milk. Fish is best half boiled before currying.
The following is a good proportion for the spices : 1 unit of salt,

3 of ground onions, 1 of turmeric, ^ of chillies, 12 cloves, 1(5

cardamoms, 2 sticks cinnamon. The milk of a cocoanut and some
lemon-grass.

9. Cutlets, Fish.—Pound any quantity of cold fish in a mortar
with half the amount of mashed potatoes and a bit of butter, season-
ing to taste. Form into cutlets; egg, crumb, and fry crisp of a
light golden brown. Ravigotte or Tartar sauce goes well witli this
dish. The potatoes may be omitted if desired, and a little good
thick white sauce used instead.

10. Dublin Lawyer.—One tin of lobster, 2 units butter, 5 of
sherry, red pepper, and salt to taste, and a squeeze of a lemon.
Heat all together in a silver dish over a spirit lamp. Excellent for
breakfast.

11. Fillets of Fish a l’Aurore.—As No. 13, only using Aurora
sauce. (See Sauces.)

12. Fillets of Fish au Citron.—Cut your fish into thinnish
cutlets and draw out all the bones you can

;
sprinkle with pepper,

salt, and taste of a lemon. Butter a stewpan, put in your fillets
;
let

them fry for five minutes, then moisten with fish stock (made from
the coarser parts). When nearly reduced, add the juice of a
lemon to the sauce, and dish your fillets round some finely mashed
potatoes.

13. Fillets of Fish, Colbert.—Cut your fish in thin slices,
season with salt, pepper, onion, and lemon juice. Place in the dish
on which they are to be served—an eared French fireproof china
Mie by preference—which should be well buttered. Add a few drops
water, cover with a buttered paper, and just set in the oven. Make
sufficient sauce, using 2 units white sauce made with fish stock to
1 of butter, and 2 yolks of eggs to cover the fish. Decorate with
chopped mushrooms or truffles, parsley, &c., and finish baking.

^4. Fillets of Fish with Endive.— Wash two or three heads
of endive; blanch them in scalding water with salt; drain and dry
Then cook till tender in fish stock made of bones, &c. Remove
the endive, and use the stock to cook well-seasoned fillets of earn
Meanwhile chop the endive fine, add butter and a little gravy Let



262 The Complete Indian

it stew over the fire until nearly dry
;
then add cream, and use as a

bed for your fillets.

15. Fillets of Fish, farced.—Cut long thin fillets of fish, beat
them to an even thickness, trim, and mask over with any fish or

lobster farce. Fold in two or roll. Put in a shallow buttered pan,
cover with buttered paper, and bake for fifteen minutes, basting

well. Serve very hot on a potato bed, with suitable sauce. The
fillets may be brushed over with glaze and decorated, or sprinkled

with grated cheese. The centre may he filled with any ragout, or

with saffron-coloured pilau made of fish.

16. Fillets of Fish with Tomatoes.—Fillet your fish, then set

them in a pickle of onion juice, red pepper, mango chutney, salt,

and salad oil. Prepare a thin puree of tomatoes, in which there
should be more than a suspicion of garlic and some butter

;
add to

it sufficient bread-crumbs fried in butter to make it thick. Grill

your cutlets over a sharp fire, and dish them on the tomato puree.

Or they may be put in a shallow dish, covered with the puree,

strewn over with crumbs, baked. When this is ready, rub your
fillets with butter, grill over a sharp fire, and serve with the tomato
sauce under and around. The sauce should be quite thick, and
should, of course, he seasoned with sugar as well as salt.

17. Fricassee of Fish.— Cut your fish into long thin strips,

roll each strip up like beef olives, with a seasoning of parsley, salt,

and lemon juice, and fasten with a skewer; boil gently in milk.

Make a good white sauce with milk, butter, flour, and add chopped

parsley and lemon juice. Dish the rolls on their ends (after remov-

ing the skewers) on mashed potatoes, and pour the sauce round.

18. Fritters of Fish.—Take any kind of cold fish and add to a

very stiff bechamel sauce, made with cornflour. Pour into a soup-

plate, and let it set. Cut into dice; roll lightly in flour; then

dip in beaten eggs, and again in flour
;
fry in boiling fat.

19. Fritters of Fish h la Juif.—Take any amount of fish, cut

in thin strips like cheese straws, salt, dry well with a cloth, dip in

beaten egg, roll in flour, and fry in boiling oil. Each should be

separate, quite crisp aud golden. Cutlets may be done the same

way.

20. Fish Jelly.—Take the head and bones of a large fish, and

to every unit allow three-fourths of a unit of water
;
add salt and

a few peppercorns. Boil over a quick fire for about fifteen minutes,

or until the fish is about three parts done. If boiled beyond this,

the jelly will never set. By this time the liquor should be reduced

by one-third. Clear with white of egg, and, if necessary, add a
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little gelatine. The jelly should be quite colourless and wry strong.

The bones and head, if large, should be broken up a little.

21. Kidgeree of Fish.—Take 6 units of boiled rice and flaked

fish, some pepper, salt, and 2 units hard-boiled eggs chopped fine.

Heat together over the fire, moistening slightly with a little butter

or cream, or a little raw egg.

22. Kippered Fish {author s recipe,
excellent).—Take your fish,

split it clear down one side of the backbone from the inside until it

lies flat. Do not remove the skin, but scale. For every 32 units

of fish allow 2 of coarse sugar and j unit of ground black pepper.

Rub in thoroughly back and front
;

after twelve hours rub the

pickle in again, and leave for another twelve hours. Then add

i a unit of salt to each 32 of fish if for immediate use
;

twice

that if for long keeping. Rub in salt and pickle for a quarter of an

hour at least, and leave for a third twelve hours. Give a final rub-

bing, drain from the pickle, fold in two, and put aside for use. It

may be smoked with green wood or coated like Findon haddocks

with burnt sugar. Cook by grilling thin slices, cut across the fish,

on a quick fire. White carp done this way is most excellent for

breakfast.

23. Kromeskys of Fish.—Proceed as for farced fillets of fish,

using anchovy, prawn, lobster, or fish farce well seasoned. Dip the
rolled fillets in batter (see recipe), and fry in boiling fat. Serve
with any sauce.

24. Papers, Fish in.—Place boned fillets of fish in a pie-dish

with a little butter, anchovy, Harvey sauce, and sherry. Bake in

the oven. When done, remove and add to the liquor some parsley,

chopped mushrooms, or truffle, the squeeze of a lemon, and some
nutmeg, pepper, and salt. Bind with the yolks of eggs till quite
thick. Lay the fillets on oval oiled papers, mask with the prepara-
tion, and fold in cutlet shape by turning in the edges of the paper.
Broil over a slow fire and serve on a napkin.

25. Mazarin of Fish.—As No. 5, adding a tablespoon of
tomato purte, and 4 Norwegian anchovies passed through a sieve.

Steam in a boiler, mould, and serve with rich sauce.

26. Pie, Fish. — Make a good bechamel sauce with 15 units
milk or fish stock, 2 of flour, 2 of butter, 1 of yolk of egg, and some
lemon juice and chopped parsley. It should be rather stiff. Place
a layer of this in a pie-dish, lay on this some of the flaked fish, and
some thin slices of hard-boiled eggs. So on, in alternate layers,
till the dish is full. Cover with mashed potatoes, bake and serve.
Oysters or anchovies may be added to vary the flavour, and toma-
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toes or cold sliced potatoes give a welcome change to this universally
liked dish. It may be covered with fried bread-crumbs.

27. Pudding, Fish.—Boil some salted fish, and flake, removing
all the bones. Mash a corresponding amount of potatoes, using a
little white sauce to reduce the consistency. Mix in the fish and
some hard-boiled eggs chopped small. Mould in a basin, turn out,
score with a fork, and bake in the oven

;
serve with any kind of

white sauce.

28. Quenelles, Fish.—Six units pounded fish, raw or cooked,
2 units bread panada, 4 of eggs. Incorporate thoroughly, adding a
seasoning either of parsley and lemon juice or anchovy to taste, and
poach carefully. Serve with Ravigotte sauce.

29. Sauteed Fish.-—Fillet your fish. Butter a sautee pan, lay
your fish in it, season, cover with buttered paper. Bake, and serve
with any sauce.

30. Scalloped Fish.—Flake some cold fish. Make a good white
sauce in the usual proportions. Add a little anchovy sauce, chopped
parsley, lemon

j
uice, and yolk of egg. Stir in the flaked fish gently.

Fill the scallop shells, cover with fried bread-crumbs, and bake for
five minutes. Oysters, lobsters, and any kind of fish can be scalloped
in this way.

31. Skewered Fish.— Cut your fish into pieces as for lcabobs,

only larger
;
pickle them in oil, pepper, parsley, salt, and lemon juice.

Skewer them in rows with a very thin slice of mango pickle between
each bit of fish, egg and crumb, or dip in batter and fry. Serve
with Ravigotte sauce or Aurora sauce, which are the best for all

kinds of fresh-water fish.

32. Smoked Fish.—Take a large fish, split it down the back,
remove, the skin, and place it on two crossed sticks over an earthen
dish of water. Pile on the fish as much as will lie on it of the fol-

lowing mixture : Common brown sugar, 8 units
;

salt, 4
;
pepper, 2.

In three hours remove, wash, and smoke over a charcoal fire deadened
with' bran and sugar.

33. Souffl^es of Fish.—One unit butter, 1 flour, 5 of milk, 2

of yolk of egg. Stir over the fire till it nearly boils. Mix in 3 units

raw pounded fish, seasoning, and 3 units of white of eggs, well

beaten. Either steam or bake.

34. Soufflees of Oysters.—Two units butter, 2 flour, 66 oyster

liquor. 2 sherry, seasoning, lemon juice. Stir over the fire till it

thickens, add 3 units yolk of egg, 4 of white, well whisked, and 4 of

minced oysters. Add five beaten whites. Steam in a mould for forty
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minutes. In steaming souffties and cream, the water, after the

moulds have been placed in it, should only be allowed to boil up

again, and then the pan drawn aside to simmer.

35. stewed Fish.—Remove the thick bits of the fish entire (they

should have the shape of an under-cut of beef), melt two units of

butter, and dredge in i of flour. Fry in this 2 dozen button onions

and mushrooms, and add some carrots, parsley, and thyme, salt,

pepper, and a clove. Add 10 units of good stock and 10 of red

wine. Put in your fish and boil fast till done. Remove, strain,

and reduce the sauce almost to a glaze
;
replace the fish, and let it

just keep hot till wanted.

36. Water Souchy.—Skin and fillet some fish. Put in a buttered

stewpan, sprinkle with chopped parsley, just cover with fish stock

made from the bones and flavoured with carrot and parsley. Add
salt, pepper, a little lemon juice. Poach for about ten minutes,
and serve with fried sippets soaked in the gravy. More stock may
be added, and the whole served in a bowl like soup. Brown bread
and butter should be handed with it, and more parsley sprinkled on
the top. Tomatoes may be added, and pulled bread baked in the
oven. Made in a pipkin, baked, and sent to table straight from
the oven, is an excellent way of dressing fresh-water fish.



CHAPTER XXVI

SAUCES

The unit or part used here is a tablespoon ; any measure may be
used—an oz.. a pound, a chittaclc, a teacup. Each egg is counted as

2 units, 1 of white and 1 of yolk.

Sauce is not simply a mixture of gravy, flour, and burnt sugar,

or milk, cornflour, and butter. There are hundreds of different

kinds of sauces, all giving a distinct flavour to the dish with

which they are served. For ordinary, plain, and good cook-

ing, however, the following recipes will be found sufficient;

but no one should presume to call himself a cook till he has

these by heart.

Sauces should always be prepared at leisure, long before

the dinner-hour, and may be kept hot, without spoiling, in a

bain-marie or water bath. One of these can be made for a

rupee, by cutting down a kerosene tin for the bath, and having

handles fixed to suitably sized jam or fruit tins. These make
excellent little saucepans for this work, as they have never to

be put on the fire, but only in the hot-water bath. It must

be remembered that the making of sauces is exact work, and

cannot be done by guess. If a certain proportion is ordered

and you use another, you will completely spoil your sauce. At

the same time, if the general proportion of all sauces be re-

membered—that is, 15 units of liquid to 1 of flour or £ of corn-

flour, and from 1 to 2 of butter—many sauces may be invented,

since most have the same foundation, and only differ in the

flavouring. To save trouble, therefore, the recipes are given

in groups.

First Group.

Founded on White Sauce made with Milk or—
Bechamel.—Flavour 15 units of milk with 1 carrot, 1 onion,

some parsley, thyme, nutmeg, pepper, and salt. Melt 2 units of

butter in a saucepan, stir in 1 unit of flour
;
strain the hot milk to

it, and boil till thick enough. If wanted cold, to mask chickens,

&c., use unit or more of cornflour, as it sets better. I ho follow-

ing are varieties of bechamel.
266
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Cream Bdchamel.—Add 2 units cream and 2 sliced and cooked

mushrooms.

Allemande.—Add 8 units yolk of egg and 1 lemon juice.

Aurora.—Add 3 units yolk of egg, 1 unit each of tomato sauce,

Harvey sauce, and grated cheese, \ unit each tarragon vinegar and

anchovy sauce.

Maitre d’Hotel.—Add 2 units more butter, 2 chopped parsley,

1 lemon juice.

Eavigotte.—Add 1 unit butter, i unit tarragon, and Chili

vinegar, Harvey sauce, and J anchovy sauce.

Soubise.—Equal parts bechamel and puree of onions, thickened

with yolk of egg.

Shrimp, Lobster, Oyster.—Bechamel or veloute made with fish

stock, to which is added either of these three whole, chopped, or

passed through a sieve.

Second Group.

Founded on White Sauce made with Stock or—

Veloute.—Flavour 15 units good white stock to suit the dish

with which it is to be served, making it, if possible, from the same
sort of meat. Melt 1 unit of butter in a saucepan, stir in 1 unit of

flour, add the stock, boil till thick enough.

The following are some varieties of veloute'. Their name is

legion :

—

Green Sauce.—Boil a handful of parsley till tender, pound,
rub through a sieve

;
add to the veloute.

Poulette.—Three units yolk of egg, 3 of mushrooms.

Angel Sauce.—Boil 15 units stock with 3 units sliced mushrooms
and 3 sliced onions and some herbs. Pass through a sieve

;
thicken

as above, and add 3 units cream.

Matlotte.—Add 2 units oysters, whole, 2 units mushrooms,
2 units small button onions, 2 units yolk of egg.

Mona Sauce.—Add 1 unit sherry, 1 hock, to 13 of fish stock,

flavour with onion, thicken as above, add 1 unit chopped mush-
rooms, and 2 cream.
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Mousseline.—Four units white of egg, 4 yolk of egg, 2 veloute'
sauce, 5 fish or oyster liquor. Whip over boiling water till spongy.
Add 4 units chopped oysters or prawns or lobster, salt, pepper.

Mushroom.—Make the veloute half strong chicken stock, half
mushroom liquor. Flavour with lean ham

;
add 1 unit sherry,

4 thick cream, 4 chopped mushroom.

Vin Blanc.—Make the veloute half fish stock, half hock
;
add

4 units cream, 2 chopped truffles, 2 ham, 2 hard boiled whites of
egg-

Third Group.

Founded, on Brown Sauce made with Stock or—
Espagnol.—Fifteen units good brown stock strongly flavoured

with ham and herbs. One unit sherry, thicken as before with

1 unit butter, 1 unit flour. There are endless sauces with this as

their foundation. The following are some :

—

Brown Mushroom.—Add 4 units mushrooms.

Brown Caper.—Add unit anchovy sauce, 1 unit Harvey, and
sufficient capers.

Fins herbes.—Add 2 units mixed chopped herbs, 2 lumps
sugar, 1 unit lemon juice.

Italian.—Add 2 units tomato pulp, 1 salad oil, 2 units onion
pulp.

Orange.—Add 4 units orange juice, 2 units pulp, 2 units peel

shred as for marmalade and boiled, a little sugar.

Polish.—Add 2 units claret, i red currant jelly, 1 sliced mush-
j'oom, 1 horse radish, 1 onion, 1 tomato pulp. Pass through the

sieve.

Fourth Group.

Founded on a Sauce made of Egg and Butter only, or Custard

Sauces, as—
Bearnaise Sauce.—Four units butter melted in a basin over

boiling water, add by degrees 4 units yolk of egg. Whisk till stiff.

Flavour with 4 units chopped onions boiled in 4 units vinegar and

pulped through a sieve
;

salt, pepper.

Cream.—Three units yolk of egg, 1 butter, 3 cream, 1 unit

chopped herbs, 1 unit bechamel.
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Dutch.—Four units yolk, 2 units butter, 2 milk, pepper, salt,

h unit tarragon vinegar. Make as custard.

Tartar.—Four units yolk, 2 cream, 2 salad oil, | anchovy,

| Chili vinegar, 2 units chopped, boiled, or pickled onions or

capers.

All these sauces are very apt to curdle. A spoonful or two
of bechamel will mend matters somewhat.

Fifth Group.

Sauces without specialfoundation.

Bread Sauce.—Soak 6 units bread-crumbs in 6 of thin white

stock for an hour. Heat over the fire until like panada, then
thin with good bechamel. (N.B.—Remember that bread sauce is

not a poultice
!)

Hare.—One unit port wine, 2 red currant jelly, 6 strong gravy.

Rich.—Twelve units strong fish stock, 1 unit sherry, 2 units

claret, 6 whole Norwegian anchovies, 1 unit sliced onion, 1 unit

lemon juice. Boil, strain. Thicken with 2 units butter, 1 unit
cornflour. Add 2 units tomato pulp, 2 units whipped cream.

Robert.—Two units chopped onions, 2 units butter. Fry.

Dredge in 1 unit flour; fry a light brown. Add 14 units stock
or milk and 1 of vinegar. This can be made thicker.

Poivrade.—Two units chopped lean ham, 2 units chopped
carrot, onion, celery. Fry in 1 unit butter. Add 2 units vinegar,
boil, tanny. Add 10 units Espagnol sauce and 2 of sherry.

Wild Duck.—Two units port wine, 1 lemon juice, 1 Harvey
sauce, 2 onion juice, 2 gravy, pepper, salt.

Sixth Group.

Cold Sauces, foundation Mayonnaise.

Albert.—Six whole Norwegian anchovies rubbed through a sieve,
5 units thick mayonnaise, 5 units whipped cream, 4 units chopped
prawns.

Mayonnaise (
English

, very excellent).—The yolks of 2 raw eggs,
.3 tablespoons of salad oil, 2 tablespoons vinegar, 3 tablespoons of
cream whipped, a seasoning of pepper and salt. Stir the oil and
vinegar to the eggs alternately drop by drop. When well mixed
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and quite thick add the cream. This sauce may be flavoured a dozen
ways

;
with anchovies for fish, with tarragon vinegar, with onion

juice, a little Harvey sauce, &c. &c. A more economical sauce,
very useful for masking cold chickens, &c., may be made by sub-
stituting cornflour mixed with milk for cream. And at any time,
should mayonnaise or tartar sauce curdle, a spoonful of white
sauce will generally mend matters.

Mayonnaise Sauce {French).
—Two raw yolks of eggs, a little

pepper and salt. Place in a basin and work in gradually 6 table-

spoons of salad oil and 1 of tarragon vinegar. Add a little sugar,
chopped chives or chervil.

Mousseline Mayonnaise.—Melt 5 units aspic jelly. Whisk till

nearly cold and frothy like lemon sponge. Add 5 units mayonnaise
and 5 units whipped cream. This may be made any colour or

flavouring.

Tarragon Cream.—Three units butter, add slowly 3 units yolk

of egg, 1 tarragon vinegar, 2 chopped tarragon. Whisk before the

fire till quite smooth, then let it cool.

Seventh Group.

Store Sauces.

Tomato Sauce (
for keeping ).

—To every 40 units of tomato pulp

allow 20 units of vinegar, 2 of salt, 1 of garlic, \ of red chillies,

J powdered ginger, the juice of three lemons. Boil, rub through a

sieve, and reduce till it is thick. It will keep for years. Or add

8 units sugar, a seasoning of mixed spices, and boil till quite a

paste. Spread out to dry on plates in the sun, cut up into strips,

roll them up, and place in tins in a dry place. {Excellent for camp
work.)

Store Sauce {imitation Harvey).
—Forty units green walnut juice,

120 units vinegar, 1 unit cayenne, 1 unit garlic, 20 units port wine,

and 20 soy. Pound the garlic and cayenne to a paste, mix with

the other ingredients, let it stand for a fortnight, and decant into

bottles. The soy, if not procurable, may be made as follows :

Treacle 40, salt 20, mushroom ketchup 5, bruised wheat 20, port

wine 5. Heat over a very slow fire, stirring constantly. Let it

stand a week, and decant the clear portion as soy.

Superlative Store Sauce.—Walnut pickle 80 units, port wine

40, soy 20, anchovy sauce 4, fresh lemon peel 2 units, garlic, allspice,

black pepper, and curry powder, of each 1 unit
;
mix and let stand

for a fortnight. Strain and bottle.
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Tapp Sauce.—Twenty units sliced green mangoes, 10 units

ground raisins, 2 of sugar, 4 of salt, 2 of garlic, 1 of ground
chillies, 2 of ginger. Mix with 40 units vinegar and 5 of lime

juice. Set in the sun for fifteen days. Strain, give one boil, and
bottle.

Eighth Group.

Sweet Sauces, Cold and Hot.

Almond Sauce.—One unit ground almonds, 1 unit water, 4
units white sugar

;
pound. Put in a basin over boiling water with

5 units thin cream and 2 units yolk of egg. Whisk till it is a hot
froth.

Mousse Sauce.—Four units castor or pounded white sugar,
4 units yolk of egg, 2 white of egg, 4 brandy, 2 lemon juice. Whip
as above.

Mousseline (hot).—Two units yolk, 1 unit white of egg, 2 units
castor sugar, 3 any liqueur. Whisk as above.

Mousseline (cold).-—Boil 2 units water with 4 of sugar. Stir to it

3 units yolk of egg, 1 unit cherry-brandy, 5 of banana pulp, a few
drops of cochineal. Whisk. Add 5 units whipped cream when cold.

Orange Sauce (cold).—Five units water, 4 units sugar
;
add a

4-anna weight of gelatine. When half cold add 5 units orange
pulp, 2 brandy or Maraschino, and some yellow colouring. Mix in
5 units whipped cream and some boiled shredded peel.

Plum Pudding Sauce.—Eight units butter, 4 units coarsely
pounded sugar, 5 units Cura§oa or brandy, 2 units yolk of egg.
Cream the butter, add the sugar and egg, and stir in the brandy.
It can be made without the eggs.

Plantain Sauce.—Five units plantain pulp, 5 orange pulp, 2
units sugar, 8 units water

;
boil, pass through sieve

;
add 2 units

noyeau and a few shredded almonds.

Puree Sauces.—Made of any fruit or jam passed through a
sieve and thinned with water.

Sweet Sauce.—One unit cornflour, 2 of sugar, 5 of sherry 1 of
lemon juice, 1 of butter or more

;
add 10 of water.

Syrup Sauces.—Six units of sugar to 3 of water, any flavouring
or colour. Chocolate sauce is made by adding 1 unit of cocoatina
to this.



CHAPTER XXVII

PLAIN ENTREES

The unit or part used here is a tablespoon, but any measure either

of weight or capacity may be used. Each egg is counted as 2 units,

1 of white and 1 of yolk.

By plain entrees is meant those inexpensive and easily pre-

pared dishes which are suitable for everyday cooking.

1. Boudins may be made of any cold meat, either pounded or

minced, and bound with eggs and thick sauce. They may he poached

or steamed in a mould, or used to fill up the centre of a chartreuse,

that is, a mould lined with vegetables. The only thing to remember

is that a chartreuse mould must always be lined first with buttered

paper. The proportions are invariably : 5 units of pounded cooked

meat, 2 of panard (see Miscellaneous), 1 thick brown sauce, £ butter,

2 eggs.

2. Brains au Gratin.—Parboil, cut into slices, toss up with

allemande or maitrc d’hotel sauce. Fill some paper cases with the

mixture, strew fried bread-crumbs over, and, if liked, a rasp of cheese.

Bake for five minutes.

3. Brain Cutlets.—Blanch the brains in cold water for half-an-

hour and remove the skin. Boil slowly in a little vinegar and water

with seasonings. When cold, cut into cutlets, dip them in butter

or egg, and crumb. Fry in sufficient boiling fat to let them swim.

Drain and serve with tomato or Robert sauce.

4. Bubble and Squeak.—Place small thin slices of cold salt

beef in a frying-pan, taking care to have plenty of fat bits. Just

fry through without drying. Set the meat aside, and in the same

pan put a sufficiency of boiled and chopped cabbage. Fry sharply ;

add the meat ;
save a few bits for garnishing. Let the whole bubble

and squeak well. Serve very hot, arranged in a pyramid, and

garnished with the bits of meat set aside.

5. Chicken k l’ltalienne—Take a young tender chicken. Cut

it into five pieces, removing the bones from the thighs and the

breast. Rub over with salad oil, in which the least taste of garlic

has been given. Prepare a batter of 1 unit of flour, 1 of milk, - or

ess, and a few drops of oil. Beat for at least ten minutes.* Lay

the chicken in the batter for ten minutes, then fry in au enamelled
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frying-pan in salad oil, sprinkling a little broken vermicelli over
the pieces while cooking. Serve with any sauce, preferably Tartar
or Ravigotte.

6. Chicken, Fricassee.—This is generally made from cold
chicken, when it consists of meat warmed up in a white veloute sauce.
When, however, it is made from a raw chicken, it will be found best
to parboil the bird whole in milk and then joint it. This prevents
the meat shrinking, and makes it far more juicy. Indian cooks put
giouud almonds in the sauce. Ibis is a mistake. The milk in
which the bird has been boiled will of course make the sauce.

7. Chicken, Fried.—Cut a raw chicken into fillets, roll in
chopped parsley and onion juice. Dip each fillet in a good frying
batter, as above, and fry a golden brown. Drain on a napkin to
dry all grease, and serve with Robert sauce.

8. Chicken Cutlets, Dressed.—Divide the chicken into cutlets,
oet in a little salad oil or melted butter, garlic and seasonings, till
half done. Take 10 units of any thick sauce and i a unit of lemon
juice. Put the cutlets into it for five minutes. Then remove the
cutlets, and set the sauce with two units yolk of egg. Mask the
cutlets well with the sauce, and when cold dip in frying batter and
fry crisp. Serve with any piquant sauce.

9. Chicken Rolls.—Bone a chicken, opening it from the back.
J r

'[
n 1° an even square, and use the trimmings to make a forcemeat

with bread-crumbs, parsley, chopped bacon, &c. Spread lightly
over the chicken, roll up in an even roll, and skewer or sew
together Stew very gently in stock or milk. When done cut in
lounds about half an inch thick, and dip each piece in reduced
veloute sauce. Serve with any garnishing in the centre. Or youmay use brown sauce as a variety. The same method is excellent
served cold with mayonnaise sauce and salad of tomatoes and’cucumbers in the hot weather.

10. Chicken Soubise.—One tender young chicken, either wholeor in pieces, b units sliced young green onions, using only the white
F‘

t

tj l Uni
p t

bu e
.

r
> 2 0 creanS 20 of milk, salt and black pepperto taste Put all in a deijchi and lute the cover on with a pasteSimmer for several hours at the slowest possible fire. The art liesin cooking this dish so that it shall not take the least colour. Itmay require thickening with flour.

T ?jk*c.kei* and Tomatoes.—Cut a chicken into joints re-moving the big bone from the legs. Fry in 3 units of salad oil with

tid kt
°f £arIlc> and so™c b»y leaves - Pour away the oil, add 2 unitsthick tomato conserve, 3 units white wine, 2 of strong gravy mixed
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with £ of curry powder or paste. Simmer for quarter of an hour,

and serve in a border of rice. Macaroni and a rasp of cheese may be

added.

12. China Hash.—Forty units raw minced mutton, 20 of shred

lettuces, 20 of peas, 10 of carrots and turnips minced, 5 of water, 2

of butter, some salt, pepper. Put all together, stir till hot, then

cover and simmer for two hours. Serve with rice. A teaspoon of

curry powder is an improvement.

13. Cold Meat, G-lac6.—Cut the meat in ovals about \ inch thick.

Lay in a stewpan with some butter, fry lightly on either side, add

some good gravy, and stew for ten minutes, thicken the sauce to

a glaze, and pour over the meat. Dress the collops neatly round

any garnishing, and pour a brown or white sauce round. Tomatoes

in the centre and spinach sauce looks well.

14. Cold Meat Blanquette.—Cut the meat in rounds or ovals,

and merely warm in white sauce. Mask with reduced white bechamel,

flavoured with mushrooms or celery. Both the glace' and blanquette

forms are suitable to many kinds of meat, and a variety of dishes

may be made by altering the seasonings and arrangement.

15. Croquets.—These may be made of anything and everything,

and may be seasoned with anything and everything. The founda-

tion is minced meat or fish. This should be put into a saucepan

with enough white veloute sauce to moisten it. When hot, add the

strained yolks of eggs. When nearly set, pour out on a dish to cool,

and when firm cut into pieces the size of a cork. These must be

rolled to some uniform shape in bread-crumbs, dipped in beaten

eggs, smoothed again in bread-crumbs, and plunged into boiling fat.

'Die great art in croquets is to have the outside properly hardened

by the boiling fat before the inside has time to melt
;
in this way

the croquets will be full of delicious gravy. Croquets are excellent

made of macaroni and cold tongue, and are most economical, as

a very small portion of meat suffices to make them. One of the

prettiest shapes for croquets is that of a pear. They should be

dished standing upright, with a green stick of parsley as a stalk in

each. The general proportion for croquets is 10 units of minced

meat, 4 of gravy or sauce. They may be made with pauade. The

only point is to have them firm enough to handle.

10. Croustades, Croutons, and Patties.—These are useful for

using up any cold meat or fish. In economical houses, patties will

onlv be made from the trimmings of puff paste used for tarts, &c., but

croutons are always easily made. Take a stale loaf
;
what is called

a chuppur or close-grained loaf is best. Cut into slices 2 inches

thick, and from these punch out circles 2 inches across, stamp or
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mark out an inner circle, remove it carefully as a lid, and scoop out
the crumb inside, leaving a thick enough wall. If the crouton
is merely to he baked in the oven till crisp, a thin wall will hold

;
if

it is to be fried in hutter, one slightly thicker will do
;
but for

croutons which are to be soaked in custard and fried, at least a

i inch must be left. The latter way is very excellent, especially if

the custard be made with a little broth. The cut-out croutons
should only be soaked for a minute or two, then fried at once.
With sweet custard flavoured with essences many pretty and deli-
cate puddings may be made with croutons. Croustades are made
of short paste, and can therefore be easily made also. The tin
croustade moulds, which are rather like dariol moulds, and of
various shapes, are lined as for cheesecakes with the paste, baked
with raw rice inside them. The croustades can then be filled and
decorated according to taste. All that is required is a good sauce,
either sweet or savoury, and the remains of some other dish. Even
custard pudding cut into dice, with jam and a little whipped cream,
will fill a croustade.

17. Cutlets {Plain) of Fresh Meat.—The great fault of Indian
cooks in regard to cutlets is over-handling. They beat, chop, and
season the meat out of all distinctive taste. Now, a plain cutlet
should simply be cut and trimmed, dipped in the yolks of eggs
Jiead-crumbedj and fried a light golden brown. One great mistake
is also bread-crumbing with crumbs made by drying the bread in the
oven, and beating into a powder in a mortar. ’ Things crumbed in
this way have no grain, and will not take the fry. This is the
reason of half the black, greasy cutlets in India, whicli look so
different from the crisp, rough golden grain of English cutlets,
bread should he allowed to get stale, and be grated, not pounded,
i Jain cutlets may be served with any sauce and round any garuish-
ing. I hey are, perhaps, the most uncommon dish in India at pre-
sent, for the ordinary cook always marinades his cutlets, even if hedoes not mince them.

, nfm
Cutl

®^s of Cooked Meat.—Twenty units of pounded meat,
5 of pounded bacon or ham, | unit minced onion

;
pound with 1 unit

STT!,
1 S

,

auce and 1 of lemon juice
; add 1 unit fresh bread crumbsand 2 whole anchovies. I ut through the sieve, and 1 unit yolk ofegg. Mix intimately, adding flavouring of pepper and salt. Formthe farce into cutlets, egg, crumb, and fry. This is an excellentway of using cold meats.

excellent

JO. Fillets of Beef {Italian fashion).—''Fake a good fillet from
ie under cut, slice it crossways into pieces about £ inch thick Lavin salad oil for two or three hours, or in cold weather for six.

'

Broillightly over a very clear fire and dish up round a pile of friedpotato chips, placing a piece of muitre d’hotel butter on each fillet.
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The ways of dressing fillets of beef are three—braised, broiled, fried
;

the method of decorating and serving them endless
;
also the names

by which these decorations are called.

20. Haricot may be made of any part of the meat, but is

usually made from the breast of mutton. Divide and trim the cut-

lets
;

fry a pale brown with the fat trimmings. Remove, and in the

same fat fry lightly equal quantities of shaped carrots and turnips,

and about half quantity silver pickled onions. Place meat and
vegetables in a stewpan, and cover with boiling water. Give one

boil, and set to simmer. When nearly done, set aside to cool.

Remove every particle of fat, and heat up again. The seasoning

should be varied to taste
;
sometimes three cloves stuck in an onion,

sometimes lemon peel, or a faggot of herbs. The sauce may be

thickened with browned flour and butter, but it should be more
of a glaze than a thick sauce. Dish with the vegetables piled up in

the middle and the cutlets round.

21. Hashed or Miroton of Beef.—Cut from the sirloin long

thin slices, lay them in a dish ;
sprinkle with a few chopped pickled

onions
;
pour over a very strong gravy, and strew with fried bread-

crumbs. Push into the oven to heat, and serve.

22. Hashed Mutton is not thin shavings of meat, sodden, yet

hard, in a thin gravy. Cut the mutton into thick slices, and again into

pieces about two inches long. Flour and season with pepper and

salt. Put some good broth, one lump of sugar, one onion, and the

squeeze of a lemon into a saucepan
;
boil and thicken with flour and

butter; add a taste of wine or sauce; put in the mutton, warm
through, and serve. Hashes of all kinds must never be cooked, hut

only warmed through, and the meat should be put into the gravy

when it is nearly cold, and then warmed up.

23. Invalid Cutlets.—Place trimmed cutlets in a soup-plate

neatly arranged with seasoning, and fill up with any vegetable in

season cut in small pieces. Add 4 units of gravy and lute another

soup-plate on the top with flour and water. Place over a dcgchi half

full of water, and steam for several hours. This is most tender

and excellent.

24. Irish Stew {seldom worth eating in India).—Put a sufficient

quantity of breast of mutton into a pan with rather a large pro-

portion of salt and pepper, and rather more than sufficient water to

cover the meat
;
stew for half-an-hour ;

remove the meat and skim

the gravy. For every 10 units of meat used allow 10 units of pota-

toes and 3 units of onion sliced. Lay the meat and potatoes in

layers, sprinkled with the onions and a seasoning of pepper and

salt; moisten with the gravy, which should be at least 10 units to



Housekeeper and Cook 277

32 of meat, and stew gently. Sliced carrots are a great improve-

ment, and by adding turnips and peas an excellent stew is pioduced.

A variation on this dish is to fry the potatoes whole in good drip-

ping, also the onions, then add the meat and gravy. Stew together

till the gravy has been absorbed by the potatoes.

25. Kidneys au fins herbes.—Cut the kidney with a sharp knife

from the outside rounded part, making the incision deep hut not

too broad, and fill with chopped herbs. Skin them and broil over a

dear fire in a frying-pan, with just enough butter to prevent them

burning. When done, add \ a unit of catsup and 1 of gravy to the

glaze, lay the kidneys on rounds of fried toast, pour the gravy over,

and serve very hot.

26. Kidneys, Stewed.—Six kidneys skinned and halved, h unit

of flour, minced parsley, and onion, 1 unit of butter. Fry the kidneys

lightly in the butter, dredge in the flour and seasoning, add a £ of

a unit of lemon juice and any store sauce, and 3 units each of sherry

and gravy. Serve very hot in a rice border. The wine may be

omitted.

27. Mince dollops.—'Twenty units minced raw meat
;
season

with pepper and salt
;
add one unit of water, and stir gently over

a slow fire, taking care that the mince does not get lumpy. Serve

in a wall of mashed potato with poached eggs on the top.

28. Potato Pie is seldom seen in India. Mash a sufficiency of

potatoes thoroughly with milk, pepper, and salt. Make a good
thin gravy, and use this to cover thin slices of mutton sufficient to

half fill a pie-dish. Pile your mashed potatoes over, trim neatly,

and score with a fork. Push into the oven, and serve very hot.

29. Quenelle of Brains.—Skin the brain and heat with a fork,

mixing in some oyster liquor and a few pounded oysters. Butter a

china mould, fill and steam for half-an-hour. Use more liquor and
oysters to flavour a thick white sauce, and pour round. As only
a small quantity of oysters are required, this is a good recipe for

utilising the remainder of a tin.

30. Rissoles.—These are made of minced or croquet meat vari-

ously prepared and rolled in puff or potato paste, then fried in boiling
fat. They are simply an offshoot of croquets, given above, ltissoles

should invariably be crisp, and if possible he sprinkled with broken
vermicelli to increase their crispness. They look best cut out with
a fluted tin cutter. They are dished on a napkin, with branches of
fried parsley served in the middle. Potato rissoles are made by
inserting a tablespoonful of mince, mixed with good white or brown
sauce, in a ball of mashed potato. This should then he egged,
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dipped in broken vermicelli—the native sort does well—and fried
in boiling fat, in which tbe ball will float. These are best made a
few minutes before dinner and placed in the oven to dry, as tbe
paste takes so short a time to fry that the inside is apt to be cold.
Rice rissoles are made tbe same way, with rice boiled in thin stock
or water to a paste.

31. Roman Pudding.—Make a good suet crust, line a covered
pudding bowl or mould (the beehive shape is best). Fill as for
beefsteak, kidney, or mutton pudding with seasoned raw meat, but
add boiled macaroni, a grating of cheese, and cream instead of
stock. Cover tight, and steam three hours.

32. Sheep’s Head Fritters.—Boil a blanched, not skinned,
sheep’s head till tender. Bone. Make a farce of the trimmings,
with ham seasoning, onions, &c., varying it to taste. Spread over
the head, roll up, tie with string, or in a cloth like a roly-poly
pudding. Braise in good stock. When cold cut in slices, dip in
batter, and fry. Garnish with Any piquante sauce.

33. Sheep’s Trotters.—Clean and wash in several waters, parboil
for two hours in water with salt, a sliced onion, two carrots, and
some herbs. The addition of a lump of suet is an improvement.
Remove, and carefully bone. The trotters are now ready for dress-
ing, and may be stewed or done with white sauce as follows : Let
the trotters get tender by stewing gently in a little stock, with
proper seasonings, and a pinch of flour. 'When done, add 2 units
yolk of egg, 1 of butter, and the squeeze of a lemon. Serve with
croutons or fried potatoes. Sheep’s trotters make an excellent curry,
but all dishes of trotters are improved by bacon as a seasoning.

34. Sheep’s Trotters au Gratin.—Parboil as above, only let the
trotters be nearly cooked before boning. Melt 1 unit butter in a pie-
dish, stew over it 4 units of bread-crumbs, 1 of suet, parsley, green
onions, and mushrooms or hard-boiled eggs, all chopped fine. Rasp
over this bed a little cheese, lay on your boned trotters, and cover
with more mixture. Moisten with a good stock, and bake for half-

an-hour.

35. Sheep’s Trotters Stuffed.—Parboil, cut off tbe foot, and
carefully remove the long bone of the leg. Fill its place with a
farce of croquet meat, or any kind of seasoning. Skewer the ends,
or stop them with stiff mashed potato. Lay the trotters in a stew-
pan with 1 unit of butter, 3 of good gravy, a clove of garlic, and
4 units of wine. Stew till tender, and serve with sippets of puff

paste, or with spinach, to which 1 unit of vinegar has been added.
If sorrel is procurable, use that.
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36. Shepherd’s Pie.—This is a form of potato pie made with

mince, or it may be made with raw collops, or raw meat minced
fine and seasoned with pepper and salt.

37. Souffl6 of Brains.—Take a sheep’s brain and parboil in salt,

vinegar, and water. Remove all skin, beat well with a fork, with

i a unit of chopped parsley and some salt and pepper. Add 3 units

yolk of egg well beaten, and just before putting into the oven 3 units

of white whisked to a froth. Pour into a souffle dish in which a tin

of black Leicestershire mushroom has been arranged, and bake for

a few minutes only.

38. Toad in the Hole.—Sixteen units (solid) of rump steak and
an ox kidney. Scald the kidney, skin, and cut the steak into collops.

Season with pepper and salt, and fry brown over a sharp fire. Add
a little water to the glaze in the frying-pan, or a little stock, and \ a

unit of catsup. Lay the kidney and collops in a pie-dish, and pour
the gravy over. Make a batter of 20 units of milk, 3 of flour, and
4 of eggs. Beat well for at least ten minutes to make it light,

season with salt and nutmeg, pour it over the collops, and bake.

39. Veal or Chicken Cakes.—Thirty-two units (solid) of veal
or chicken cut into neat fillets, and 4 oz. of lean bacon. Decorate a
mould, lay in alternate layers of sliced hard-boiled eggs, meat,
bacon, and chopped parsley. When full, pour in as much good
clear gravy as the mould will hold. Bake for an hour. When
cooked, weight it well as for brawn, and serve cold.

40. Veal or Chicken Flacleln.—Take some cold chicken, mince
and season highly. At least six hours before they are wanted make
some small, rather thick, pancakes, which must be cooked only
on one side. Just before dinner cut those into neat squares or
rounds about the size of a small saucer. Fill with mince, as in
turnovers. Egg, crumb, and fry. This is a German variety of
kromeskys. It can be varied many ways by making the fladeln
with sauces, or by egging and crumbing these and then frying in
boiling fat. bor instance, cut two heart-shaped pieces of pancake,
dust over with grated cheese, make into a sandwich with a mince
of chicken made with cream, egg, crumb, and fry. Brush a little
liquid glaze over one side, dip in grated ham

;
the other in grated

yolk of egg.

41. Veal, Chicken, or Rabbit au Gratin.—Cut your meat
into joints or squares. Lay a foundation of dry stuffing (see Miscel-
laneous) on the bottom of a pie-dish, then a layer of meat, and so
on till the dish is nearly full. Pour in water or weak stock to
covei, and put a thick layer of plain fried bread-crumbs on the top.
Bake half-an-hour (excellent).



CHAPTER XXVIII

HIGH-CLASS ENTREES AND GARNISHES

Tlie unit or part used here is a tablespoon, but any measure either
of weight or capacity may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

In no other branch of cookery is a French dictionary and a
vivid imagination more necessary than in the preparation of
what are called high-class entrees. Their name is legion
already, and yet an ordinarily intelligent cook might in-

crease their number indefinitely. Just as there are only four
kinds of pudding—a boiled pudding, a baked pudding, a

fried pudding, and a pastry pudding—so all entrees group
themselves under a few heads. Fully one-half of the new
side-dishes are simply varieties of the quenelle-custard-cream
genus, while the other half belong to the patty-croustade-
croquet-kromesky family. Some are served with one sauce,
Some with another

;
in some the whites of the eggs are used,

in some they are not; but when all is said and done, a cook
who can make a Turban a la something can put the same mix-
ture into a different shape, and call it Little Chickens a la

something else; the something else being a variable quantity
also. So the following recipes must be taken as indications

of what may be attempted rather than as a complete collec-

tion of what has been done. In regard to decoration, a pro-

test has been entered elsewhere against over-colouring and
the plastic art. There can be no reason why one-half of a
dish should be coloured pink with a tasteless, useless drug,
and the other half green. But it is quite allowable to deco-
rate with ham, truffle, eggs, chopped parsley, glaze, &c. With
these few remarks we pass on to the recipes.

1. Chicken Quenelles.—One unit flour, 1 unit butter, 5 ofcream.
Make into a thick sauce. Sixteen units white meat pounded in a

mortar, flavour to taste, and incorporate with the sauce. Add2units of

yolk of eggs. Shape with tablespoons, or put into buttered quenelle
moulds and poach for three minutes in boiling water. Another
equally good recipe is as follows : 'lake 12 units raw chicken pounded

280
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and rubbed through a sieve, 3 of butter, 4 of panada, made by steep-

ing the crumb of a loaf in warm water, wringing out in a cloth, and
heating over the lire with a little butter and salt until it leaves the
sides of the pan and is a compact, smooth paste. Pound all together,
add gradually 4 units of eggs, 1 of thick white sauce, and 1 of yolk
of egg. Season to taste. Poach in boiling water, in buttered
moulds. Each quenelle should be decorated with truffle or ham.
In poaching quenelles, the water should be boiling when the moulds
are set in it. It should then he allowed to come to the boil again,
when the pan should be put where it can just simmer. Fast boiling
makes the quenelles hard and curdy.

2. Chaudfroid of Chicken.—From the breast of two boiled
chickens cut eight neatly trimmed cutlets. Dip four of these in
reduced bechamel sauce and four in clear brown salmis sauce made
with cornflour, and set them aside. When firm, decorate the white
ones with truffles and ham, and the brown with white of egg and
cut carrot. Dish on a border of clear aspic jelly, in which is em-
bedded branches of parsley and cherry-tomatoes, or any other
brilliant decoration. The centre may be filled with green peas in
a cream sauce, or it may be left empty, and the dish garnished
round with alternate piles of broken aspic and green peas.

3. Compote of Pigeons.—Lay some slices of bacon in a stew-
pan with a little butter. Fry and place your pigeons on the bacon,
turning them round till set all over. Then cut the pigeons in two,
lay round the stewpan, and cover with strong stock, and add a
carrot and onion or two and a faggot of herbs. Simmer gently
for an hour. Strain the gravy, thicken with flour, 1 unit "to 15,
and pour over the pigeons, which should be dressed on a masked
potato border with a ragout of mushrooms or any other suitable
garnishings.

4. Creams.—A number of pretty cold entrees can be made with
whipped cream, adding to it pounded lobster or chicken. As an
instance of what a little thought can produce, we give the follow-
ing charming dish for hot weather : Take eight tomatoes exactly
the same size and shape, cut off the tops about one-fourth of the
depth of the fruit, and carefully scoop out the seeds. Take some
Barataria prawns, cut into smallish bits, and mix with a cream
mayonnaise sauce. Sprinkle the inside of the tomatoes with salt
pepper, oil, vinegar, and half fill with the prawns. Pound the rest
of the prawns to a paste, and moisten with the red pulp of the toma-
toes Mix sufficient whipped cream to make it pale pink and stiff.
\V ith more cream mix salt, a drop of pepper, sauce, and a spoonfui
of pounded pistachio nuts If not green enough, add a little spinach
juice. 1 ake a slice off a large cucumber, cut it with a round fluted
cutter, and stick it upright in the centre of the tomato

;
fill one



282 The Complete Indian

side with pink cream and the other with green. Dish up round
a mould of very clear aspic jelly containing prawn quenelles. The
foundation of all these cold side-dishes is the same, the variant is
ingenuity and care.

5. Custards.—Beat the meat of a raw chicken or rabbit, pheasant,
or mutton, or beef to a pulp and rub it through a sieve several times.
To every unit of pulp add 2 units of pure milk or thin cream. Mix
thoroughly, and rub through the sieve again. Butter small moulds
and steam the custards. This is simply a perfect recipe, and practi-
cally does away with all need for panade sauce, butter, and eggs.
Any sauce may be poured round the custards

;
they may be made

any shape, and flavoured in a thousand ways.

6. Cutlets, Braised.—Do not use a chopper to cut with, but a
saw and a very sharp knife. Do not pound or mince the cutlets,
simply cut them into shape and trim the bones. The spine bone
should he sawn off and the rib bones sawn across before the cutlets
are divided. When neatly trimmed, lay the cutlets in any kind of
seasoning for an hour. Then place in a stewpan with some butter
or fat. Fry brown on both sides

;
sprinkle over a little flour, fry

for a minute or two, then add sufficient stock to cover and braise
for half-an-hour. Cutlets done this way are the foundation of many
dishes called by different names according to the garniture and
sauce with which they are served.

7. Cutlets, Dressed.—Prepare and cook as for braised cutlets.

When three-quarters done remove, and add to the sauce any
seasoning preferred, such as herbs, minced ham, mushrooms,
truffle, &c. Thicken with the yolks of eggs or cornflour in the

proportions given in Miscellaneous. Cover the cutlets with this

preparation, and put them aside to set. When cold and firm, egg
and crumb, and fry carefully in boiling fat. A frying basket must
be used, otherwise the cutlets in handling lose their shape. There
are many varieties of dressed cutlets, according to the seasoning put

into the sauce. One of the best is with celery, by using a dressing

of very stiff white sauce seasoned with celery, and dressing the cut-

lets round a puree of celery made very thick. But the variety of

dishes to be made in this way is only limited by the ingenuity of

the cook. Dressed cutlets, instead of being fried, may be wrapped
in oiled papers and grilled or warmed up in the oven.

8. Cutlets, of Farce.—Make a farce of any raw meat, add ham
or not, incorporate mushrooms, truffles, or not. Form into cutlet

shape, and either braise, poach, fry, or sautee. It is a good plan

to save cutlet hones to stick into these cutlets. A standard recipe

for farce is given in Miscellaneous.
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9. Cutlets, Plain.—See Plain Entrees. Briefly, there may be a

thousand different names for a dish of cutlets, but there are but

five ways of cooking' cutlets, i.e. braised, dressed, farced, plain,

and sauteed. All these are given. The rest, that is, the sauce,

flavouring, and adjuncts, remains for the cook’s ingenuity.

10. Cutlets, Sautded.— Prepare the cutlets as for braising, but

do not stew them, simply fry; cover one side of the cutlets with any
savoury preparation. Egg, and sprinkle with fried bread-crumbs.

Put in the oven with a little gravy under them for ten minutes.

11. Fillets of Mutton or Lamb or Beef.—Remove nearly all

fat from the fillet of mutton or lamb, and divide it into suitable pieces.

Cut these lengthwise. Lard them with bacon, and set to pickle in

vinegar and seasonings. Spread some butter on the bottom of a

deep baking-dish or pie-dish, lay the fillets neatly on this with a

wineglassful of the pickle. Bake in a quick oven for a quarter of

an hour. When done, glaze them in a thick brown glaze, and serve

with a sharp brown sauce or with any garnish suitable. Scallops of

mutton or lamb are made the same way, but the fillets are cut

across like beef fillets, in thin round slices, and are not larded. In
fact, scallops, epigrams, and fillets of mutton are all one. Like
cutlets they can be braised, fried, or sauteed, or dressed.

12. Fritots.—These are simply fritters, or kromeskys without

the bacon. The meat, sheep’s head or trotters, has to be braised

first with plenty of seasoning, then cut into shapes, dipped in batter,

and fried. They should be wrapped in pork caul, but this is not to

be had in India
;
a very thin pancake can be used for sloppy fritots

of mince and puree.

13. Kidneys with Champagne.— Skin the kidneys and slice in

rounds. Dust over with flour, and lay in a stewpau with a unit
of fresh butter, some pepper, salt, chopped parsley or thyme, and
the squeeze of a lemon. When brown, add 5 units of champagne,
and stew till the sauce adheres to the kidneys. Serve in patties, or
in a large crouton, or as a ragout round a macedoine of vegetables.

14. Kromeskys are simply croquets made of meat, tongue,
ham, macaroni, truffles, rice, bound with a rich sauce. After
shaping each croquet like a cork, wrap round in a thin slice of
bacon, dip in frying batter, and fry in a basket. The distinctive
mark is the bacon, otherwise anything will make a kromeslcy.

15. Pain de Volaille.—Eight units white meat pounded, raw or
cooked, 10 units of thick-whipped cream, 2 units of egg. Pass the
meat, moistened with the egg, through a tamis

,
add the cream, and

whisk well. The whole should be a perfectly even, smooth mixture.
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Butter a china mould well, decorate as you choose, pour in the
mixture, and simmer for twenty minutes. If the water boils, the

dish is spoilt. This should be as light as a souffle. Mushroom
powder is a good seasoning for this dish.

16. Ox Palates h la Florentine.—Soak the palates in salt apd
water for several hours and rub well. Then parboil until the

horny skin will rub off. When clean put in a stewpan with water,

or stock, and the usual garnishings, and boil gently for three hours,

or till quite tender. Put between two dishes to press. When
cold stamp out with oval or round tin cutters, and warm up in a

thick brown glaze. The trimmings may be minced up with ham, a

little grated cheese, chopped macaroni, and white sauce to a good

croquet forcemeat, which should also be set to cool and be stamped

out, dipped in batter, and fried. Dish on rice and tomatoes, and

pour Italian sauce round.

17. Olives of Pigeon.—Bone your pigeons by opening them
down the back. Divide in two, and trim the edges. Use these

trimmings to make a forcemeat with chopped olives and pounded

pistachios. Season the pigeons, and roll up each bit with some of

the forcemeat. Take trouble to shape the rolls properly into the

shape of large olives or small eggs. Then braise, taking care to

stew very gently, and serve with macaroni kromeskys.

18. Partridge and Cabbage.—Place the partridges in a stewpan

with some slices of fat bacon, a faggot of herbs, and an onion.

Fry lightly, then moisten with 10 units of good stock. When
half done, withdraw, divide in two, and place the two halves in

the inside of a cabbage which has previously been half-boiled in

salt and water. The best way to do this is to split the cabbage

half-way through and remove the heart ;
in the cavity place the

partridge, tie up with thread, and replace in the stewpan. Simmer

gently till done, taking care to baste the cabbage with the gravy.

For dinner-parties it will be neater to cook the cabbage beside

the partridges, and then use it to make a mould as follows : Line

a plain mould with buttered paper, the butter on the inside. I hen

line the mould with boiled carrots and turnips in any fancy design.

Fit in a wall of pressed and braised cabbage, making it pretty

thick. Divide the partridges into four and fill the centre, using

a very little thick sauce. Press more cabbage to fill the mould,

steam for ten minutes, just to make it hot, and serve with salmis

sauce. This is a chartreuse,
and may be made of quails, pigeons,

or chicken.

19. Partridge, or Pigeon, and Tomatoes.—Fry in a stewpan

with 2 units olive oil, add 3 units tomato conserve, 5 of white vine

;

cayenne pepper and garlic rather more than usual. Simmer for
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ten minutes
;
add a bit of glaze or some very reduced gravy, and

2 dozen stoned olives.

20. Patties.—These are generally made of puff-paste and filled

with ragouts of sorts. But made of potato-paste in shallow patty-

pans they are useful for dishing up fillets of beef, mutton, in fact,

anything. By half filling the little dish, as it were, of potato with

a puree of peas or tomatoes, laying the fillet on it and garnish-

ing with mushrooms, etc., both meat and vegetables are helped

at once.

21. Pigeons, or Quails, with Pistachios.—Bone the birds

without cutting them, and use equal units of pounded pistachios and

bread-crumbs seasoned with cayenne and salt to restore the skins to

their original shape. Yolk of eggs may be used to bind the pistachios.

Braise the birds very gently with carrots cut in shapes. Reduce
the sauce to a glaze, and cover the birds well with it. Pigeons may
be carefully cut in two before dressing them on a wall of tomato-

rice or braised cabbage. The sauce may be greened with pistachio

nuts if the flavour is liked.

22. Quails, Boned.—Bone without breaking the skin. Draw
the legs and wings inside, and fill with chicken quenelle and ham
forcemeat, to which chopped truffles have been added. Poach in

clarified butter, taking care not to let the birds brown, and dish

up on a white macedoine with brown sauce.

23. Roman supreme.-—As No. 27, but mask each fillet with the
following preparation : Take 2 units tomato conserve, 1 unit strong
gravy, i unit salad oil. Heat over a gentle fire, stir in 2 units

yolk of egg and thicken. Or, every alternate fillet may he masked
with this and the next with cream bechamel or soubise.

24. Sheep’s Tongues k la Milanese.—Braise eight tongues,
after larding them carefully so as to show the lards in two rows down
the front of the tongue. The lards may be of bacon, or truffle.

When braised, make an incision down the middle of the tongue,
between the lards, and fill with white quenelle forcemeat. Sprinkle
with fried bread-crumbs and cheese, and moisten with melted butter.
Push the tongues into the oven, or salamander them. Then glaze
the tongues, and serve upright, the thick ends to the middle, on a
border of Milanese rice. This entree is very pretty if neatly made,
as the centre of the tongues can be filled in with reduced celery
puree or tomato custard, and the tongues glazed white or brown.

25. Soufflees, Gold. —Are made by adding chopped and seasoned
game, ham, chicken, lobster, fish, &c., to liquid aspic jelly, adding
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laimesan cheese to taste, and pepper, salt, and nutmeg. Heat
and use as required.

y

10. Milanese Rice.—Boiled rice fried with a little butter,
seasoned with grated cheese, add remains of game, chicken, tongue!
ham, or fish cut into dice.

11. Moulded Macedoine.—In an oval mould previously lined
with buttered paper, arrange cut carrots, turnips, and truffles in a
pretty design. Take sufficient thick puree of potatoes made with
cream to bind cut vegetables together as for ordinary macedoine.
Fill the mould, steam to make it hot, and turn out. Dress any
entree round it.

12. Provengale.—Chop six large onions and stew very gently
with 2 units of butter, nutmeg, pepper, salt, and the juice of a
lemon. Do not let the onions brown, but cook till quite soft, then
add the 4 units yolk of egg, and stir till the whole is a thick paste.
Use this to mask fillets or cutlets, and then sprinkle with fried
bread-crumbs and Parmesan cheese.

13. Potato Croquets. — Take a sufficiency of well-mashed
potatoes, add some yolk of egg and some cream

;
form into any

shape, egg and crumb, or roll in broken vermicelli. Fry a golden
brown. A variation is made by cutting the paste with a cutter like
shortbread, egging over, and baking. " A little nutmeg should be
dusted over after egging.

14. Reform Garnish.—Shredded ham, whites of egg pickled,
gherkins, mushrooms, and truffles; warm up in brown piquante
sauce.

15. Rice Borders (Plain).—Two units rice, 20 units thin stock.
Boil, add seasoning, 1 unit of butter and 2 egg. The rice must be
very dry. Press into a buttered mould, stand it in a baking tin of
water, and bake 20 minutes. Turn out and use as a border for

ragouts, hashes. Red.—With tomato puree and 4 stock. Green.—
With spinach. This last is good made with Indian corn meal or
semolina. Cheese may be added

16. Vegetable Cups.—These may be cut out of turnips, big

carrots, pumpkins, &c., into pretty shapes, and after being braised

in stock, be filled with ragouts, minces, or creams.



CHAPTER XXIX
GARNISHES

The unit or part used here is a tablespoon, hut any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

1. Chartreuse.—Prepare vegetables in a mould as for a moulded
macedoine, but fill the inside with braised cabbage or dressed

spinach.

2. Chipolata.—Take, in equal units, button mushrooms, roasted
chestnuts, red carrots cut into balls, bacon cut into ovals, a few
quenelles made in teaspoons, or round forcemeat balls. Warm up
with good thick brown sauce and some sherry.

3. Custards, Savoury.—Four units egg, 4 units cream, 1 unit
grated cheese. Poach in a mould. Cut to shape when cold.

4. Egg Garnish, White.—Two units white of egg, 1 unit thick
cream, some salt. Mix. Poach till firm. Cut to shapes. Yellow.—Two units yolk, 1 unit cream

; as before. Any flavouring. For
soups, &c., or the whites may be whipped very stiff and dropped
through a forcing-pipe into boiling milk, then used.

5. Financiere.—Equal units of mushrooms, cockscombs, truffles,
and white quenelles, or sweetbread in dice. Add brown sauce and
a very little sherry, or allemaude sauce or bechamel.

G. Florentine Rice.—Boiled rice fried with salad oil and a little
curry powder. Add grated cheese, and if procurable a few prawns.

7. Jardiniere.—Vegetables prepared as for a mace'doine, but with
brown sauce.

8. Macedoine.—Equal units of turnips and carrots boiled in
stock and cut in fancy shapes, and mixed green vegetables, such as
cauliflower nibs, French beans, peas, &c. Add some very thick
bechamel sauce, a little mashed potato, and whipped cream.

9. Milanese Macaroni.—Cut in small pieces about one inch
long, and the same width, a little cooked macaroni, ham, or tongue
mushrooms, cold chicken, or game. Put them in a saucepan with
sufficient good thick white sauce to make them cohere

; add grated
287
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cream, and whipping till it is cold. They may also be made of
vegetable puree.

26. Souffldes, Hot.—Any kind of pounded meat well seasoned
4 units, eggs 4 units, panade 1 unit. Mix intimately, reserving
the white of egg till the last. Add well whisked. Souffle'es can
be steamed or baked, or first steamed then egg-crumbed and fried.

27. Supreme de Volaille.—Fillet two or more fowls into neat
thin oval fillets, lay in a stewpan in clarified butter, and just set
them

;
that is, as soon as the under-part of the fillet is whitened, turn

it over and set it on the other side. The fillets should not gain
the least colour. Drain, trim, and dish up, with ovals of tongue
warmed in stock between each fillet. They should be dished on
a border of vegetables, and cream bechamel sauce poured round.
The fillets may be decorated to taste with truffles, &c.

28. Timbales are made of pipe macaroni or macaroni paste.

The latter is seldom seen in India. Boil some pipe macaroni, not
too soft, cut into half-inch lengths. Butter a mould, preferably a

pudding basin, very thick with butter. Stick the macaroni upright,

beginning with the middle and working to the sides, until the

whole sides are covered. Theft carefully press in some well-seasoned

quenelle forcemeat, and steam for lialf-an-hour. It should turn out

quite evenly, showing all the holes of the macaroni. Serve with

allemande sauce.

29. Vol-au-vents.—The vol-au-vent itself comes under the head
of puff-paste, and its beauty entirely depends on the cook’s capacity

for pastry. It is simply an oval of paste about two inches thick

when it goes into the oven, and with an inner oval marked deep

with the knife. It should rise at least three times its original

height. The top should then be removed and the inside scraped

out. The contents may be anything, but are chiefly teaspoon

quenelles, cockscombs, truffles, chicken in dice, &c., in white cream

sauce or a brown glaze. It is, in fact, a large patty. Vol-au-vents

are generally beyond the Indian cook, who seldom arrives at the

necessary perfection in pastry.



CHAPTER XXX
SAVOURIES

The unit or part used here is a tablespoon, but any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

Half the battle with savouries is that the hot ones should be
hot, the cold ones cold. Toasts also should never be flabby
or greasy. By far the best way of preparing them is to put
the bread ready cut to shape and lightly buttered on both
sides into the oven till brown. Savouries may be made out
of any scraps, and it is ten chances to one that if you mix
suitable “remains” together and serve them on crisp toast,
that some gourmet will ask you for “that excellent recipe.”

1. Adelaide Sandwiches.—Take 2 units of cooked chicken iu
dice and 1 unit of ham in same form. To ^ unit curry spices or paste
add 2 of good brown sauce

; and if spices are used, a little tomato
conserve or chutney. Add the chicken and ham as soon as the
spices are cooked, first by frying in a little butter, then byboilin°-
with the sauce. Have ready rounds of fried bread about one-eighth
of an mch tluck and three inches across. Make into sandwiches
with the mixture, arrange on a baking sheet, and on the top of each
place a ball the size of a walnut of grated cheese and butter iu equal
parts kneaded together. Bake in a sharp oven for five minutes, and
serve on a napkin.

2. Anchovy Biscuits.—Biscuits of short cheese, or anchovy
paste (see Pastry) covered over with whipped cream seasoned withanchovy sauce, and coloured with cochineal. It should be thinenough to look like sugar icing. Sprinkle with chopped olives.Ihese can be made with sardines, coloured green.
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5. Angels on Horseback.—Take very thin .slices of streaky

bacon; roll up each bit with an oyster and a piece of cheese.

Skewer to keep in place, and fry. Dish up each on a round of plain

dried toast. They may also be dipped in batter and fried, as they are

really a savoury kromesky. This savoury is very excellent made

with dried smoked haddock instead of the oysters.

6. Canap^es are simply croutons dried in the oven, or dipped

in milk, and then dried. They are filled with various kinds of

mixtures—chopped eggs, anchovies, cress, cucumbers, &c., mixed

with vinegar, salad oil, or tartar sauce. Or game in dice, celery,

aspic jelly, mayonnaise sauce, decorated with anchovies, &c. Almost

anything and everything may be utilised to make a pretty appetising

dish. They can be served hot or cold.

7. Cassolettes or Croustades.—These are made of short paste

baked in patty-pans of various shapes. Line the moulds thinly,

and fill up with uncooked rice in order to keep the shape. These

cases when cold can be filled to taste with various hors d’ceuvres,

creams, purees, &c., and served cold or hot. The paste can be

varied by adding cheese, or pounded anchovies, or mushroom

powder. The cassolettes can be decorated any way. A pretty

form is to brush when cold with white of egg, and sprinkle with

chopped parsley or lobster spawn.

8. Caviare Toast.—Mix 1 unit of caviare with 1 of fresh butter,

add red pepper and lemon juice. Cut some oblong croutons of

bread, and brown in the oven. Pile the caviare butter in the centre

of each, and serve before it can melt.

9. Cheese Straws. —Three units flour, 1 unit grated bread-

crumbs, 2 units butter, and 2 units cheese. Mix ;
add a little more

butter if too stiff. Season with red pepper, roll out to quarter of an

inch, cut into strips quarter-inch wide and about five inches long.

Bake in a slow oven.

10. Cheese Biscuits—Take some paste as for Seftons (No. 29).

Roll them, and cut with a fluted cutter into biscuits. Bake. When

cold, decorate with cheese, butter, or puree made by beating up 2

units of fresh butter with 2 units hard-boiled yoke of egg grated,

and 2 of grated cheese. Seasoning of pepper, and if liked, mustard.

Serve cold on a bed of mustard and cress.

11. Cheese Stewed.—Take some very thin slices of toast, spread

with thick cream, dust over with a thick layer of grated cheese.

Make these into sandwiches and cut in strips, which place in a silver

dish, in the bottom of which equal parts of grated cheese, thin
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cream, and beer, or white wine have been mixed. Push into oven
until the cheese is melted.

12. Cheese Rings.—Five units cream, 5 units milk, 3 units

butter. Boil together, then add about 5 units flour. Cook
for six minutes, then stir in 5 units of eggs and 4 units

grated cheese. Force this mixture out into rings in boiling fat

and fry.

13. Chili Toast.—One unit butter, 2 units yolk of egg, 3 units
of cream, four green chillies chopped, two green chillies ground, £
unit tomato conserve. Mix gently over a slow fire till nearly set.

Spread on buttered toast and serve hot.

14. Craigie Toast.—Three large tomatoes, skin and slice into
a frying-pan with 1 unit of butter. Fry well, add 1 unit milk or
cream, | unit Worcester sauce, £ unit onion juice, salt, black
pepper, and at the very last 2 units yolk of egg. Spread very hot
on buttered toast.

15. Creams.—Quite a variety of creams can be made for cold
savouries by taking any quantity of whipped cream, mixing to taste
with puree of anchovy, game, sardines, prawns, &c., and piling up
on croustades decorated with tomatoes, cucumber, &c.

16. Devilled Biscuits.—Soak captain’s biscuits in warm melted
butter, and grill. Then spread with a mixture of \ unit anchovy
sauce, 1 of chutney, £ of lemon juice, § of French mustard, a little
salt. Grill again, and serve very hot.

17. Fried Custards.—One unit cheese mixed with 4 units of eggs
and 3 units of cream. Butter some little bomb moulds very well,
pour in the mixture, set in a baking tin in boiling water half-way
up the moulds, and bake in a very moderate oven for ten minutes.
When cold remove from moulds, egg, crumb, and fry. These cus-
tards may be made of many things. They are excellent with half
anchovy puree and half cream, or with tomatoes.

18. Ham Toast.—Four units finely minced ham, 2 of thick
cream, 1 of yolk of egg. Red pepper. Stir over the fire. Serve on
rounds of fried toast very hot.

19. Hunters’ Sandwiches.—Cut from a stale loaf thin slices of
bread and half toast them. Lay on one bit a slice of cooked ham
on the other a thin slice of cheese. Press together tightly trim
most carefully to oblongs about one and a half inches by three
inches, and fry in half an inch of boiling butter or oil. Drv in the
oven, and serve. :
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20. Liver or Kidney Toast.—Thoroughly cook the liver or
kidney by baking with slices of fat bacon. When done, grate the
liver or kidney, adding a little of the bacon fat. Season very highly
with salt and pepper. Spread on hot buttered toast, pour over a
very small quantity of gravy, and serve.

21. Macaroni is almost invariably ruined in India by being
dressed with eggs. The following is the Italian recipe : Boil 10
units of macaroni in 120 units of boiling water with 1 unit of oil, some
salt, and a clove of garlic stuck with two cloves. It will take three-
quarters of an hour to boil. Drain and put in a saucepan with 5
units of grated cheese, 5 units of cream or milk, and 2 of oil or
butter. Shake over the fire till the cheese strings, pile on a dish,

and serve. Macaroni as usually sent to table is au gratin

;

that is,

sprinkled over with fried bread-crumbs and grated cheese. A wel-

come change may be made by substituting weak broth for the milk
or cream, and a favourite Italian dish is made with the addition of

2 units of tomato conserve.

22. Marrow Toast is generally very nasty, and the suggestion

of handling which it gives to all who know the practical difficulty

of getting out marrow in the usual fashion is unpleasant. The best

plan is to break the bone when raw, take out the marrow, and cut

it into small dice. Put these in a gravy strainer, and immerse in

boiling water and salt for a minute. Let them drain a moment,
still holding the strainer over the fire. Shake up with the squeeze

of a lemon, some salt, and black pepper. Spread on crisp unbut-

tered toast, and serve on a scalding hot-water dish.

23. Mushroom SoufflA—One unit of butter, 1 unit flour, 5 of

thin cream. Mix the flour with the butter, add the cream, and boil

till thick, stir in 4 units yolk of egg well beaten, and five large mush-
rooms finely minced. Add 5 units wrell-beaten white of egg, season

with salt and pepper, and bake in a souffle case. If fresh mush-
rooms are not to be had, mince half a tin of mushrooms, and with

the other half make a purde with the cream. This is necessary,

because tinned mushrooms will not soften and give out their flavour.

The best substitute for fresh mushrooms is mushroom powder.

Made with this, mushroom souffle' is delicious.

24. Oyster Toast.—Take a tin of oysters and cut each oyster in

two, melt 1 unit butter with £ unit flour, add 2i of the liquor and

2£ of cream or milk. Season with lemon juice, nutmeg, cayenne,

and if liked, a little anchovy. Stir till it boils, add the oysters,

warm through, and serve on toast.

25. Pate de Foie Gras en Aspic.—Is simply a pate set in clear

aspic jelly, and though scarcely a savoury, can be used as one in
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hot weather. A very good imitation offoie gras is made by baking
16 units of calfs or lamb’s liver with 8 units of bacon in a closed
vessel. Pound together, add mushrooms, and season highly. It is

excellent for pies, &c.

26. Ramikins or Ramequins.—Two units cheese, 1 unit butter,

4 units eggs, 8 units bread-crumbs. Boil the bread in milk for five

minutes, strain well, and mix in a mortar with all the other ingre-
dients except the whites of eggs. Season with salt, pepper, and a
little pounded mace. Just before baking add the whites well whisked,
and bake in cases, either china or paper. (See Miscellaneous.)

27. Sardine Toast.—Four sardines carefully boned and minced,
2 units yolk of egg, 1 unit of butter, 4 units of milk, \ unit each of
anchovy and Worcester sauce. Heat slowly, and when nearly set
pour on buttered toast.

28. Savoury Jellies.— I lie foundation of all these is aspic jelly,
which is easiest made with gelatine and weak, clear stock in the
proportion of 2 units of Swinbourne’s opaque gelatine, or 1 of
the powdered gelatine (which will be found most convenient for
measuring), to every 20 units of stock, either game, chicken, fish, or
meat. Liebig’s essence or Bovril and water may be used on emer-
gency. The jelly must be highly flavoured with Chili and tarragon
vinegar or celery essence, and must be cleared with white of ego-.
(See Sweet Jelly, where a recipe for making aspic without gelatfne
is also given.) It may be set in border or dariol moulds, with
prawns, quenelles, cremes, pate de foie, &c. Serve with mous-
seline or mayonnaise sauce and assorted salads.

29. Seftons.—Four units flour, 1 butter, 1 grated cheese, 1 of
yolk of egg, enough water to form the whole into a paste. Roll out
thin, and line oval patty pans, taking care to butter them first.
Then mix 2 units yolk of egg with 4 units of milk, and stir in 1
unit pounded cheese. Mix thoroughly, fill the patty pans with the
custard, and bake. The seftons should come to table like soufflees.

30. Soufflees.—These can be made of cheese, dried haddocks&c
;
,
and are simply cream or milk thickened with a little flour towhich grated cheese, &c., and whisked eggs are added in a pro-

portion of 4 units eggs to 4 of cream and 1 of grated cheese, &c.Haddock and anchovy soufflees are really a sort of savoury custard
and are best made by pounding the fish raw and adding a sufficiency
of cream and an egg or two to make the whole set. They may bepoached or baked m little cases.

1 y

31. Spinach Toast.—Spread dressed spinach made with a littlecream on buttered toast, and lay on each a neatly poached egg



294 The Indian Housekeeper and Cook

or a savoury custard cut into a neat shape
;
sprinkle pepper over

and serve.

32. Stewed Cheese.—Take 1 unit pounded cheese, i of cream,
1 of thin stock, and 1 of yolk of egg. Mix the whole intimately,

and lay on a plate over a pan of boiling water. Stir till the cheese

melts, then spread on toast
;
push into the oven for a minute, and

serve. Some people like 1 unit of white wine instead of stock.

33. Toasts are legion, the prime considerations being that the

toasts themselves should be crisp and of a pale golden brown, and

the various compositions with which they are covered should he

boiling hot. Decorations are delightful, of course, but are dear at

the price of lukewarmness. A Laodicean toast is horrible. But
there is no more economical savoury than a toast, for the veriest

remnant can he made into a palatable morsel and given a fine

name.

34. Tomato Jelly.—Two units Swinbourne’s gelatine, or 1 of

powdered, dissolved in 8 units water, and added to 12 units strained

tomato pulp. Turn out on a bed of minced parsley, and grate

cheese over. They are very good set in small dariol moulds, with

a little pate de foie in the centre of each.

35. Zephyrs.—Four units eggs whisked together, 4 units thick

whipped cream, 1 of warm butter, 6 of smoked haddock or herring,

the meat of six Norwegian anchovies, 1 unit grated cheese. Mix,

steam in little moulds. When cold, eggs and crumb, or batter

and fry.



CHAPTER XXXI

DRESSED VEGETABLES

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted for it. Each egg is counted

as 2 units, 1 of white and 1 of yolk.

Indian vegetables are often called insipid, but the fault lies

chiefly in the disgraceful way in which they are cooked. It

is no uncommon thing to find them all boiling in one sauce-

pan, or even in the soup, the result being one confused want
of flavour. This habit should be sternly reproved, and the

cook taught that it is better to have one vegetable decently

cooked than half-a-dozen which are not worth eating. All

vegetables should be well washed and picked, and if the

oven is not available they may be gently stewed in then-

own juice over a slow fire. If, however, they must be boiled,

at least the water should be boiling furiously before they are

put into it, otherwise all the goodness and flavour pass into

the water. Salt should never be omitted, and a little soda

may be added to green vegetables.

In hot weather few things are more wholesome and appe-

tising than dressed vegetables, and yet, except in curries, it

is rare to see them at Indian tables. Most of the following

recipes would, with a thick soup to begin with, form a light

and tempting luncheon when heavier meat dishes could not

be touched, for twice too much meat is, as a rule, eaten in

India.

1. Artichokes k ITtalienne.—Pare the artichokes to the quick
of the leaves with a very sharp knife, halve and remove the choke,
and put in water at once, or the colour will change. Parboil in
salt and water for five minutes. Then melt 1 unit of fresh butter,
or put 1 unit of olive oil in a stewpan, range your artichokes neatly
round the stewpan, and give one fritter

;
add 10 units good stock,

£ of vinegar, some salt, pepper, and a clove of garlic. Stew gently
for three-quarters of an hour. Dish, thicken the sauce with a little

flour, and pour round.

2. Artichokes k la Barigoule.—Trim the artichokes round,
remove the centre leaves, and with the handle of a teaspoon scoop
out the choke. Parboil for five minutes. Then fill the hollow
with a farce of bread-crumbs, bacon, parsley, and mushrooms in

295



296 The Complete Indian

the usual proportions (see Farce), but doubling the quantity of egg,
so that it may set. Fry in boiling fat, hollow uppermost, drain,
then place in a stewpan with 3 units of wine, 4 of stock, a squeeze
of lemon, £ a unit of sugar, some salt, and pepper to taste, and set
to simmer slowly till ready.

3. Artichokes k l’Frangaise.—Take some boiled artichoke
bottoms. Lay them in a saucepan with 4 units of white wine and
4 of good white stock. Stew till the sauce is well reduced. Place
the bottoms on rounds of fried bread spread with tomato con-
serve. Fill the centres of the artichokes with any kind of x-agout
or garnish. Stewed peas or asparagus is good. Cover with a thick
glaze and decorate, or with white of egg sprinkled with parsley.
Push in the oven, and send to table very hot.

4. Artichokes (
Jerusalem

)

k l’ltalienne.—Pare the artichokes
to some fancy shape, such as pears, pyramids, corks, or domes. Place
in a stewpan spread with butter

;
season with pepper, salt, nutmeg,

and lemon. Add 6 units of good stock, and simmer slowly for
half-an-hour. They should be of a deep yellow when done. Serve
with Italian sauce, which may he made by adding to the liquor
Ir unit of chopped onion fried slightly in ^ unit of olive oil

;
add

3 units of white wine, | of anchovy, and enough flour to thicken.

5. Artichoke (Jerusalem

)

Soufflees.—Make a puree of arti-

chokes as for soup. To every 6 units of this allow 6 units thin cream,
2 units yolk of egg, 1% of flour, 1 of butter. Stir these over the
fire with seasoning of pepper and salt till they boil. Add the puree
and 3 units white of egg well whipped. Bake in a souffle dish with
a sprinkling of brown bread-crumbs oxx the top. Turnips can also

be cooked this way.

G. Asparagus, with Sauce.—Three units water, £ unit flour, 1

of salad oil, \ of vinegar-. Mix, boil, and set to cool. Pour over
cold asparagus, and serve.

7. Asparagus, with Cream.—Make a rather thick sauce of
melted butter, with a seasoning of chopped green onion and
parsley

;
add cream, some yolk of egg, a little sugar, salt and

pepper. Cut the asparagus into peas, warm in the sauce, and
serve in a croutoxx.

8. Asparagus, with Iced Sauce.—Three units fresh bxxtter

creamed, 1 unit salad oil, 1 unit taiTagon vinegar, ^ of oixion

juice; whip in 3 units yolk of egg. The butter miist be well
warmed, or the sauce will xxever get smooth. Salt, peppei-. Pile

asparagus in a china dish with sauce in the middle, and set on ice.
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9. Baingans, Brinjals, or Egg Plant au Gratin.—Boil the

baingans, cut in half, and mix the pulp with £ unit of whipped
cream to each baingan, and a little salt, pepper, and nutmeg. Fill

the skins, sprinkle with bread-crumbs, moisten with a little oiled

butter, and bake.

10. Bhindies.—Bhindies, okra, or lady’s fingers are excellent
in many ways, the only thing to remember being to remove their
clammy mucilage by parboiling in salt and water, and then wiping
each pod. They may then be sliced, fried with onions, or made
into fritters. The seeds may be taken out, and mixed with a good
cream sauce, in which a dash of lemon juice has been added, then
used for a crouton ragout, either with or without the yolk of
an egg.

11. Broad Beans, with Cream.—Boil with parsley and salt.

Put into a pan with 2 units butter, chopped parsley, pepper, salt,

and nutmeg. Heat, then add gradually 3 units yolk of egg and a
squeeze of lemon. Serve with croutons.

12. Cauliflowers au Gratin.—Parboil the cauliflower, and dish
with the flower upwards. Take 6 units of white sauce, 2 of grated
cheese, 1 of butter, nutmeg, pepper, salt, and the juice of half a
lemon. Stir till thick over the fire; pour on the cauliflowers,
sprinkle with fried bread-crumbs and grated cheese, and bake for
quarter of au hour. If hard, the cheese should be pounded in a
mortar, and mixed thoroughly with the milk. One yolk of egg
may be added.

13. Cauliflower au Beurre.—Break the cauliflower to branches
put in a stewpau with 1 unit butter, 1 unit milk, the juice of a
lemon, salt and pepper, and when three parts done remove. When
quite cold, dip in a thin batter and fry. Serve with a sauce made
by adding milk and flour to the butter, &c.

14. Carrots, Curried.—Choose good red carrots. Boil, cut in
shapes with a cutter, and curry, using mango or tomato chutney
to give acidity to the curry sauce.

15. Carrots, Glazed.—Parboil for ten minutes. Then put in
a stewpan w!th 2 units of butter, the same quantity of sugar, and
10 units of good stock. Stew gently for half-un-hour, then boilbnskIv till the liquor is reduced to a glaze; a little cornflour may
,

added. Roll them in this, and arrange in a round-bottomed
basin, so that they will turn out like a dome. Pour the remainder
of the glaze over the carrots, add some Hutch sauce round.

10. Carrots, with Cream.-
into rings before boiling.

-As for beans, but cutting the carrots
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17. Cabbage, Braised.—Cut the cabbage to quarters, scald it,

cover the bottom of a stewpan with thin slices of bacon, place your
cabbage and moisten with stock, add green onions, parsley, whole
peppers, but no salt. Stew with closed cover. When done, reduce

the sauce, remove the bacon, and thicken with a little flour and
butter.

18. Cabbage, Stuffed.—As above, but dividing the cabbage into

halves, only removing the heart, and filling with forcemeat. The
cabbage should be carefully tied together again and braised.

19. Celery, Braised.—Cut six inches long and parboil in water,

braise in stock and a little butter for an hour Then drain and

serve, dished round a centre crouton filled with white celery puree

made of the remainder of the celery, and pour a piquante glaze

sauce round the celery.

20. Celery, Fried.—Braise as above, and drain most carefully
;

cut each head into halves, and mask with a thick white allemande

or bechamel sauce. When set and cold, roll in bread-crumbs, dip

in beaten egg, and crumb again. Fry in a basket a light golden

colour and serve on a napkin.

21. Cucumber Fritters.—Cut into pieces about two inches long.

Scoop out seeds. Boil in salt and water till nearly done. Set up-

right on a floured plate. Pour into the centre of each a thickened

ragout of ham, chicken, or game that will set when cold. Dust

over with Parmesan cheese or curry powder. Egg, crumb, or dip

in batter, and fry in boiling fat. Serve on a round of fried toast

spread with flavouring to suit.

22. Cucumbers with White Sauce.—Cut the cucumbers about

an inch thick, and steep for several hours in salt and vinegar. Pour

away the moisture, and stew for half-an-hour in 2 units butter,

A unit of sugar, and a little nutmeg. Pour off the juice, add a

little white sauce, 3 units of cream in which 2 of yolk of egg have

been mixed, ^ unit of lemon juice, and some chopped parsley.

23. Cucumbers, Stuffed.—Cut the cucumbers into pieces about

2 inches long, pare, and scoop out the seeds. Fill with chicken

quenelle forcemeat, and stew gently for half-an-hour. Serve on

rounds of crisp toast with strong gravy or Robert sauce. Cover with

any garnish or savoury custard.

24. Cucumbers Maitre d’Hotel.—Slice as for salad, and fry in

butter with chopped parsley, green onions, and a pinch of herbs.

25. Endive or Lettuce with Cream-—Wash in several waters,

plunge in boiling salt and water, and when quite tender dram m a

colander, carefully squeezing out the moisture. Chop and pass
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through a coarse wire sieve. Put in a stewpan with 1 unit butter,

a little nutmeg and salt. After ten minutes’ slow boiling add

£ unit of sugar, 3 units of cream, and 1 of thick white sauce.

Reduce to a thick puree, and serve like spinach with croutons.

26. French Beans Maitre d’Hotel.—Boil the beans. Put 3
units of white sauce in a stewpan, 1 of butter, 1 of chopped parsley,

a little nutmeg, pepper and salt, and the juice of half a lemon.

Stir, add the beans, and warm thoroughly, and serve with sippets

of fried bread. Lobeas, toorees, and many of the hot-weather squashes
and gourds, which are cooked as French beans, are good done in

this way.

27. French Beans k la Provengale.—One unit of boiled and
chopped onions, 1 of olive oil, some chopped parsley, salt and
pepper. Fry in the oil, add the boiled beans, and last of all £ unit
of tarragon vinegar. Lobeas and toorees are also done this way.

28. Onions, Stuffed.—Choose large onions, and scoop out the
inside so as to make little cases. Braise these in good stock. Then
fill with various ragouts of vegetables or meat, cover with brown
bread-crumbs or rasped ham or grated cheese

;
pour a suitable

sauce round, push into the oven, and serve either on a crouton
or together on a dish. They are particularly good with ham and
cheese.

29. Peas, Stewed.—Put 24 units of peas in a stewpan with 1

unit butter. Fill up with water, and then, with the hands, rub the
butter into the peas. Pour off the water, add a large cabbage
lettuce shredded small, 2 whole green onions, and some parsley,
salt, and -h unit of sugar. Stew with the lid on for half-an-hou’r.
Reduce if there is too much liquor, remove parsley and onions,
and add a little light glaze and flour to thicken. The lettuce may
be omitted.

30. Peas in Fritters.—Make a very good bechamel sauce
;
add

2 units of it to 2 of stewed peas, and 1 of yolk of egg. Poach in
little round moulds. When cold, egg, crumb, and fry, or do in
batter.

31. Peas k la Parisienne.—As No. 29, only with the addition of
two cloves and a little winter savoury. The cooking should be done
in a tightly closed vessel over a masked fire, and the pan should be
shaken occasionally.

32. Potatoes Maitre d’Hotel.—Boiled potatoes, sliced, warmed
up with butter, chopped parsley, a unit or two of white sauce, and
the squeeze of a lemon.



300 The Complete Indian

33. Potatoes au Gratin.—Make a crouton of fried bread, slice
cold boiled potatoes, and arrange in rows in the crouton with the
following mixture between each row : Two units white sauce, 2 of
butter, 4 of yolk of egg, 2 of grated cheese, nutmeg, pepper, salt,
lemon juice, and 2 units of cream. Sprinkle with fried bread-
crumbs, and serve.

34. Potatoes a l’ltalienne.—Bake large-sized potatoes, cut off
a lid, and scoop out the inside, mash and mix with 1 unit boiled
rice to every 4 of pulp, £ grated cheese, 1 of butter, some pepper
and salt, rill the skins, and serve very hot.

35. Potato Soufflees.—Bake large potatoes, cut off a lid, remove
the inside, and mash well

;
add minced onions, parsley, salt, 4 unit

butter, and 2 units eggs, to every 6 of pulp
;

fill and bake. These
soufflees may be varied by using1 bacon, cheese, sausage meat, or
any seasoning. Half potato pulp and half spinach is very nice.

36. Potato Chips.—Cut like corks, then slice very fine, put in a
flying basket, and plunge in boiling fat. When half done remove,
and let them get cold. Plunge again into boiling fat, and they
should blow up like little bladders.

37. Spinach h l’ltalienne.—Boil in plenty of water, passthrough
a fine sieve, add 1 unit of cream, 1 of butter, some nutmeg and
salt to every 15 of spinach, reduce till a stiff puree

, and serve with
croutons. The delicacy of this dish depends on the smoothness of
the puree.

38. Turnips, Blanquette of.— Boil white turnips. When cold,
slice, and lay in a soup-plate with thick scalded cream between
each layer; season with pepper and salt, and just heat through.
Any cooking is disastrous.

36. Tomatoes au Gratin (original recipe).—Slice off the stalk
ends of large ripe tomatoes, and scoop out the seeds and pulp
with a spoon, taking care not to remove too much. To 1 unit of
pulp add 1 of bread crumbs, £ of chopped hard-boiled egg, 1 of
whipped cream, a suspicion of onion, salt, and pepper

;
mix to a

rather liquid farce, fill the tomatoes, and cover with fried bread-
crumbs and a grate of cheese. Bake till done, and serve with the
remainder of the pulp made into a thin purde with ordinary stock.

40. Tomatoes and Parsley.—Slice any number of tomatoes in a
fire-proof china dish. Put in layers with plenty of minced parsley
between

;
pepper, salt. Cover with browned bread-crumbs. Baste

with butter, and bake.
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41. Tomatoes h la Provengale.—Proceed as before, but make
the farce with 2 units of chopped bacon or ham, i of chopped parsley
and onions, 2 units chopped mushrooms, and 2 of yolk of egg. Fill

the tomatoes, and stew in a pan with 3 units of salad oil.

42. Tomato Custards.—Proceed as before, but use the pulp
removed to make a good thick tomato puree, adding, of course,
flavouring of onion or garlic, red pepper, &c. For every 2 units
tomato pulp add 1 of yolk of egg. Fill the tomatoes with the
mixture

;
grate a little cheese over the top, and bake on a buttered

tin. A little cream may be added if procurable.

43. Tomato Souffle.—One slice of bread soaked in 3 units table-
spoons of milk and beaten to a paste. Nine units raw pulp of ripe
tomatoes, b of butter, 1 of grated cheese, onion juice, red pepper,
and salt to taste. Then add 2 units yolk and 3 of white of egg well
whisked, and sprinkle grated cheese over. Bake in a souffle dish.
This quantity does for three people.

44. Vegetable Oysters.—Boil native 6rinjals till three parts
done; cut in slices, and punch into rounds the size of an oyster.
Pickle for five minutes in vinegar. Beat 2 units yolk of egg with 1
of cream and 1 of milk

;
add plenty of black pepper and salt, and a

taste of nutmeg. Pour over the sliced brinjals, which should be
drained from the vinegar, stir gently, put into scallop shells, and
strew fried bread-crumbs on the top. It is hardly to be distin-
guished from scalloped oysters.



CHAPTER XXXII*

SALADS

The unit or part used here is a tablespoon, but any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

“ Thank you, I never eat salads, except at my own house,”
was the inadvertent reply of a gourmet to his hostess. In
India, at any rate, the habit is a safe one

;
for anything more

appalling than the usual mess of flabby shreds mixed with
mustard and vinegar, and decorated lavishly with hard-boiled
eggs and beetroot, cannot be imagined. Yet nothing is more
simple than salad-making. First, the gardener should have
orders not to Avash the lettuce. A washed lettuce is a spoiled
lettuce. Secondly, lettuces should never be eaten the day
they are cut, but the next. On being brought in from the
garden, they should be cut with a sharp knife about one-
fourth of their length from the top, so as to cut across the
leaves, and just expose the white heart. They should then
be stood upright, roots up, cut leaves down, in about one inch
of water. The leaves will suck up the water, and become
wonderfully crisp and juicy. The great Soyer never used a

lettuce until it had stood two days in this fashion, and his

salads were the wonder of all who ate them.
Half-an-hour before they are to be eaten, the lettuces

should be pulled to pieces with the hands, dirt removed with
a damp cloth, and each leaf broken into three or four. A
leaf that will not break is not worth eating. Next, rub a

clove of garlic round the bowl, pour in 3 units of salad oil.

Add the lettuce and shake well. Then add 1 unit of

vinegar—tarragon if possible—salt, pepper, and sugar, about

\ unit each, 1 unit of chopped chervil, and 1 of the green
part of young onions. Mix by putting a plate on the top of

the bowl and shaking. Salads may be treated with mayon-
naise sauces, but the plain dressing is more wholesome.

The following salad maxims were given to the writer by a

pupil of Soyer : Never let water touch the lettuce. Never
30a
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let a knife touch it. Never touch it till half-an-hour before

it is to be eaten. Never put mustard in a salad sauce. Never
mix different kinds of salad stuffs. Never decorate your

salads.

1. English Salads.—These are for the most part served as an
accompaniment to cold meat, and the sauce, as a rule, seems com-
pounded of mustard, vinegar, and the yolks of hard-boiled eggs.

Yet few, who have once tasted a really well-dressed salad, do not
prefer it to the ordinary sort of pickle. Great care must be used
in the selection of the oil, as any suspicion of rancidity in it com-
pletely destroys a salad. Half the oil which comes out to India
is in reality cotton-seed oil, which has been expressed in, and
exported from Italy.

2. Italian Salads.—These are really cold macedonies of vege-
tables, and may be made of any kind, mixed with endive or lettuce.
Three or four kinds are enough, of which one should be cold boiled
potatoes. Add a little shredded ham or game, anchovies, olives,
&c. Dress with tartar sauce, and serve in an aspic box-der.

3. German Salads.—Celery, beetroot, white chicken meat,
and hard-boiled eggs, dressed with cream mayonnaise. Serve in a
vegetable border.

4. Russian Salads.—Beetroots, carrots, cucumber, lobster or
prawns, seasoned with mayonnaise. Serve in an aspic set with balls
of caviare, or fillets of preserved herrings or smoked haddock.

5. Spanish Salads.—Ripe tomatoes, boiled, sliced onions, French
beans sauced with vinegaret, or ordinary salad dressing. Arrange
round endive mayonnaise, dressed with anchovy and olives.

6. Vegetable Salads are endless. 1 hey can be dressed with
tartar, vinegaret, or mayonnaise, and seiwed in aspics with prawns,
lobstei’s, quenelles, &c. &c. They are always served as a second
course.



CHAPTER XXXIII

GAME
The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

The Indian cook does not in the least understand the treat-
ment of game. When it goes into the kitchen, it is either
left lying in a heap on the ground, or hung up in a bunch,
most likely by the legs. At the first moment of leisure the
cook-boy is set to work to pluck and disembowel the whole
game larder, which is then either put to dry in a strong
winter wind, or laid out carefully as a fly-trap. When
ordered to prepare any for the table, the cook invariably
chooses the freshest-looking, and thereafter comes to say,
with clasped hands and a smirk, “ The rest, by the blessing
of God, has gone bad.”

A sportsman, therefore, who desires to eat of the sweat
of his brow without making experiments on his teeth and his
stomach, will, when in camp, have regular shikar sticks for
each day of the week, and strict orders should be issued
that the birds are not to be touched without a reference-
to supreme government. It stands to reason that if a bird is

plucked and clean, it will dry to a chip
; while if it is hung

up by the legs, the parts most liable to go bad are forced into
the breast, and are likely to taint it. If it is necessary to

draw the birds, this should be done without plucking them,
and a bit of charcoal may be put inside the bird with advan-
tage. All game bii'ds, except snipe, should before dress-

ing be thoroughly washed out with scalding hot water to
which some charcoal has been added. Great care should be
observed in plucking, and the feathers of wild duck and
geese carefully put aside in bags kept for the purpose. It

is no uncommon sight to see a man who has killed hundreds
of wild duck still sleeping on flock pillows, and, what is more,
sometimes complaining of their hardness.
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1. Wild Duck.—These birds will not keep long, and are best
the second or third day. Those who like this bird should have a
little silver saucepan made with a spirit-lamp stand to keep the
sauce quite hot, or to make it possible to prepare it for oneself at
the dinner-table. It is sometimes difficult to know what to do
with wild duck, but they make excellent custards (see High-Class
Entrees), and are as good as any other bird in a game pie. The
following original recipe will, it is believed, cause a number of wild
duck to be eaten :

—

2. Duck k Li-pore.—Bone ducks, preferably teal, widgeon, or
mallard, season more than stuff them inside with chopped hard-
boiled eggs, chopped olives, a little grated ham, or salt beef, or
pounded bacon, sage, mixed herbs, and spice. Roll and secure
firmly. Put neatly in a saucepan with 6 units of good gravy, 6 of
sour cream, 6 of claret, J of sugar and onion juice, 1 of lime juice,
and three green chillies. Keep the cover on, and stew as gently as
possible, basting the ducks every now and again. Serve with any
suitable sauce.

3. Duck Soup.—Take the meat of two ducks, carefully remove
the skins. Mince fine, sprinkle with salt, and cover with 44 units
or more of fresh cold water. Let it stand for an hour. Then boil
for another hour, and add a few drops of celery essence, three of
tabasco sauce, and 1 unit of sherry. It should be brilliantly clear.
Pour over duck custard in dice, and serve.

4. Florican requires to be kept, and is, in the author’s opinion,
best eaten cold. Like all game, it requires constant basting and
roasting, not baking.

5. Fried Bread-Crumbs.—Four units bread-crumbs—not bread
powder—put in a frying-pan with 1 unit butter. Sprinkle with
salt and red pepper. Fry of a light brown, dry, to absorb the
giease, on paper or a clean cloth, and use as required. Send to
table very hot.

6. Game Creams.—Ten units raw game pounded, 6 of panard,
2 of espagnol sauce, 1 of butter, 6 units egg. Pound, season
well. Steam in small moulds, and use as a farce for game pies
I omato puree, wine, anything may be added. They may be put in

XefS Sed
”ith a“y “““• ]t ““ * dipped in

7. Game Pie may be a perfect olla podrida ; but the lines are
the same throughout. The fillets should be removed from the
birds, and if it is necessary to use the legs, the bones should be
removed. All the bones should be broken up (save duck-bones.

u
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which give a fishy taste) and put on to boil for jelly. A sheep’s

trotter or two may be added if it is not likely to be stiff enough.
The seasoning should be heavier than usual for aspic jellies. Lay
the fillets in a large pie-dish, season with pepper, salt, sliced

onions, a very little spice, and some mixed herbs and a few slices

of bacon. Fill the dish, and cover with a plain flour-and-water
crust. Bake for half-an-hour. When cold, use the contents to

dress the pie in this fashion. A layer of fillets, some mushrooms
(if handy), liver forcemeat, hard-boiled eggs, the interstices filled

with jelly. Then a layer of game custard made by recipe in

High-Class Entrees, hut reducing the quantity of milk or cream.

Then more fillets, jelly, &c., seasoning throughout highly with

pepper and salt. Cover with a good crust and bake. When it

comes out of the oven, fill to the brim (with a funnel through

the central hole always left in meat pies) with stiff melted jelly

highly seasoned with salt, pepper, and wine. All kinds of game
may be used. The custards or quenelles should he very firm,

made with the pounded raw meat, and just a little milk or stock,

and cooked in a big mould, then sliced.

8. Game Pie or Terrine.—To 16 units of game meat, passed

raw through a mincing machine, add 4 units minced game liver, and

12 of really good dripping, 4 of lean ham. Pound and rub through

a coarse sieve, season with salt, pepper, and thyme. Line a

covered pie-dish or terrine with this farce, then fill up with a

layer of filleted game and chopped eggs, mushrooms, &c., and a

layer of farce, moistening occasionally with good stock or a little

white wine. When the terrine is full, cover with atta paste, stand

in boiling water, and steam for two hours. Remove the paste and

pour reduced aspic over the top of the pie.

9. Game k la Paysanne.—Cut up the game, put into a saute

pan with 2 units olive oil, 3 sliced onions, and some herbs ;
fry for

ten minutes. Add the fillets of 6 Norwegian anchovies, and 5 units

sherry. Reduce. Then add 15 units espagnol sauce, and simmer

for three-quarters of an hour. Dish in a border of potatoes with

braised olives or a macedoine of vegetables.

10. Hare.—Indian hare is apt to be tasteless, especially when

roasted plain in the English fashion. The practice, too, of hulal,

or cutting the throat, in deference to religious customs, makes it

almost impossible to get good hare soup in India, as little, if any,

blood remains in the body. Hare, however, makes most excellent

quenelles, soufflees, and custards.
r

lhese should be decorated with

red currant jelly, and served with a strong unthickened consomme

sauce made of the bones.

11. Hare (German fashion ).—Skin the hare and cut off the
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fore- part just by the shoulder, leaving the hind legs and back only.
Stuff with a liver, bacon, bread-crumb, and herb forcemeat, and
lard the fillets and legs with bacon. Place it in a stewpan with 8
units of thick sour cream, of vinegar, 3 of claret, some salt, and
put in the oven. Continue to baste with this till done. Then re-
move and add 2 more units of wine to the sauce and 1 of red currant
jelly, which pour over the hare, and serve. It will take about three-
quarters of an hour to cook. This is the very best way of dressing
hare.

12. Kulang is a coarse bird, but makes an excellent game
puree soup, and is also very good in custard or quenelles. Boned,
stuffed, rolled and dressed like a galantine, it is very good cold.

13. Partridge.—Black partridge, ifcarefully hung, and carefully
roasted, is almost as good as the English partridge. Indian cooks
invariably truss them wrong, sticking their legs and wings in un-
holy positions. They should be trussed like chickens, but the legs
should not be cut off, only the feet. The breast should be well
plumped by bringing the legs far up, and no string should be used
anywhere, only skewers. When trussed, if the bird looks the least
dry, poach for half a minute by plunging into boiling water. Then
roast before the fire, basting steadily, and when nearly done, dredge
flour over it. Serve on toast with brown gravy round and bread
sauce in a tureen. A partridge will only take twenty minutes to
roast. Partridges may be cooked in all the ways given for chickens
pigeons, &c., but are best with cabbage. Where they are plentiful
the following recipe will be found a perpetual stand-by.

14. Partridge and Cabbage.—Take a covered stewpan, or what
the natives call an all-blaze of enamelled iron, line it with bacon in
slices, and place in the centre three onions stuck with three cloves
lake as many half-boiled cabbages as you have partridges, squeeze
le water from them, cut them half through, remove some of the

heart, and insert a partridge wrapped in a slice of bacon in its
place

; use the heart and leaves to fill up the spaces between thewhole cabbages. Season with salt and pepper, and pour overenough good stock to cover. Lute on the lid with paste, and stew
as slowly as possible. The longer the partridges can cook (without
falling to rags), the better. Slightly brown and thicken the sauce.

th
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lse Partridges to flavour the cabbage,and then intioduce fresh half-roasted partridges to eat with it.

k5 ;

Pepper Pot.—Into 120 units of water put whatever vegetableyou like especially peas or lentils. Cut them up small and stewthem with 32 units of fresh meat and 16 units Lf pickled or ^titmeat till tender. Half-an-hour before serving put in the contentsof a tin of lobster. Season with salt and red pepper (cayenne).
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Fowl or game can be used instead of meat, as pepper pot may be
made of various things. Properly speaking, it is a mixture offish,
flesh, fowl, vegetable, and pulse. Boil a small quantity of rice
with the above, and, if liked, small suet dumplings may be boiled
in tbe liquor of the meat and vegetables.

16. Potted Game.—The remains of baron of hare, partridges
and cabbage, or any stewed or roast game or meat, may be utilised
for this. The meat should be pounded, mixed with a little strong
gravy, and seasoned with spices, and then every 4 units mixed with
1 of clarified butter, and rubbed through a wire sieve, and pressed
into pots, which should be covered with clarified butter. If raw
game is used, tbe following will keep for months : 82 units of mixed
game in collops, 8 units of streaky bacon. Fry together lightly,

add thyme or mixed herbs (a strong seasoning), 1 clove of garlic,

5 cloves, 1 blade of mace, j unit peppercorns, ^ unit salt, a little

cayenne, and 5 units of sherry. Simmer in the oven in a closed
pan for one hour and a half. Strain round meat, bacon, &c., to a
pulp, and rub through a wire sieve

;
reduce the gravy to 5 units,

and mix with the meat. Press the mixture into pots, cover with
atta paste, and bake in a slow oven for half-an-hour. Remove the
paste, pour over some clarified butter, paper up with oiled papers,

and keep cool. When wanted, mix with a little fresh butter, or

serve as it is.

17. Quails are best roasted plain, but should invariably be
poached for one minute in boiling water. They may be wrapped
in vine leaves afterwards or stuffed with green chillies, but onions

or any highly flavoured seasoning ruin the delicate taste of the

quail, which is really neither fish, flesh, nor fowl, but something
peculiar to itself. Quails are, however, excellent uu gratin, as for

snipe, and they go well with pistachio nut forcemeat.

18. Quail au Gratin.—Just warm the quail with butter in a

stewpan, then place in another, with a slice or two of ham, some
parsley and button mushrooms, and cover with good stock. Stew

gently. Then proceed as for snipe, using the mushrooms to mix

with the forcemeat.

19. Quail, Jugged.—Put eight onions and eight quails into a jar,

with four cloves, 1 unit of ketchup, the rind and juice of a lemon,

salt, and whole pepper, lute the jar with flour and water, and steam.

20. Snipe should be eaten fresh. They should be roasted—

not done in a degchi—and served up on toast. The best way is

when half done, that is to say, in a minute or two—for a gourmet

has been known to say that a snipe is best cooked by carrying it

twice round the kitchen table—to place the bird on a bit ot toast.
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and finish cooking, taking care to baste with butter or good ghee.
This prevents any of the trail being lost. Or if the trail au naturel
is objected to, let the cook remove it carefully when the bird is half
done, and pound it in a mortar, with a drop of onion juice, pepper,
salt, and a pat of butter. The gizzard must not be used. Spread
over the toast. Where snipe are plentiful, it is a good plan to use
the trail of another snipe for the toast also, the carcass going to
make soup or entrees.

21. Snipe Pudding.—Divide 6 or 8 snipes in two, remove the
trail. Slice up 3 onions, and fry a light colour with 1 unit of
butter; add 1 unit of flour, a little nutmeg, herbs, pepper and salt,
moisten with 5 units of wine, and the same quantity of water or
stock, add the trail pounded, and rub through a sieve. Season the
birds well with lemon juice and cayenne. Line a pudding basin
with suet crust, lay in snipes and sauce, add mushrooms or truffles,
if at hand. Cover and boil for one and a half hour.

22. Snipes au Gratin.—Take the livers of other birds or chickens
(livers should always be kept, as they are invaluable for game pies,
cfcc.), and make a forcemeat with the trail of the snipes you are to
use, and bacon. Place a border of this about 1 inch thick in a flat
dish. Split as many snipes as you require into halves, fill them with
forcemeat, and arrange them on the border. Fill up the spaces with
forcemeat until the border looks compact, sprinkle with bread-
crumbs, and moisten with melted butter. Bake for twenty minutes
and serve with French beans dressed in the centre. The snipesmay first be half roasted, but then the baking should be for ten
minutes only.

i J3'
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Sai^ Grou^-—An excellent bird if kept long enough. It is

better to risk over-keeping, or even to remove the legs and back
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^ than cook an under-kept sand grouse.
'
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11 should be treated as grouse, and served on buttered
toast with gravy round, and fried bread-crumbs in one sauce-boatand bread sauce in another. Like all roast game, sand grouse should

LVdfflftftable
WeU fr°thed With flour and butter before

24. Tickle Gummy.-Into an all-blaze pan-that is to say anenamelled iron stewpan with two handles and a cover-place asmany game bones as it will contain, 8 units of lean bacon, 2 clovesof gai lic, a bunch of herbs, half a lemon in slices, 3 units sugar anda high seasoning of spices. Fill up with a bottle of claret and 1 ofgood stock Stew for hours as for stock. Strain, salt to taste anduse as the foundation sauce of a general stew, or olla podrida of allkinds of game. Everyday some new addition should be made to ifand ,f no vegetables are put in, and the stew is heated up every day,’
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it will keep good for a month. It is very useful in camp, as it may
be eaten cold or hot. Tomato conserve is a great improvement.

25. Venison is tasteless as a rule, and the chops are the best
part. The only way to hang venison in India is to envelop it in an
atta paste to prevent it drying up

;
but in this case the paste must

he changed at first every two, afterwards every day. It is best
baked in an oven in a closed dish, with slices of suet laid over it.

Deer’s liver is much liked by some, but it is too strong for most
people. It can, however, be used in moderation for flavouring
forcemeat for pies. Fillet of venison done like the hare (No. 9) is

excellent. So are cutlets of venison made like cutlets of beef.

26. Wild Geese are intractable birds for the most part, refus-
ing to part with their natural fishiness, and in consequence they
should never be put in a pie, as they may spoil the whole. Some-
times, however, you get an excellent grey goose, which does well
with apple sauce, and better in a salmi next day, that is, sliced and
just warmed through in a good brown sauce made of game bones
thickened with cornflour, and made piquante with lemon juice,

cayenne, and a little wine.



CHAPTER XXXIV
HOT PUDDINGS

The unit or part used here is a tablespoon, but any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

Before turning to the sweet course, the authors wish to touch
on a criticism which has been very generally made, viz., that
the following recipes err on the side of simplicity, in that a
certain knowledge of cookery is assumed. That is true. It
is sheer waste of time to repeat again and again “ Butter a
mould/' for pudding moulds are made to be buttered, just as
jelly moulds are made to be steeped in cold water before
using. To facilitate matters, therefore, a few general maxims
for each class of pudding have been compiled, and a reference
to these will settle doubts. There are really only a very few
types of puddings, and only these are given. It is again
sheer waste of time to reiterate the same recipe—with only
some trivial difference—under a new name.

Boiled Puddings.

A pudding must not be mixed and then set to stand
before being cooked. The lightest ones will become sodden
with such treatment. Flour must be dried and sifted. But-
ter beaten to a cream with a wooden spoon. Whites and
yolks of eggs beaten separately, except when otherwise
directed. Whites of egg and flavourings added last of all.
Moulds must be well buttered, and water boiling when the
mould is set in it. Suet finely chopped and rubbed into
the flour. All puddings are the better for a pinch of salt.

1. Albert Pudding.—Four units flour, 4 butter, 2 sugar 2minced peel, 1 of sliced almond, 2\ of brandy, 4 of eggs. Beat the
butter to a cream, add the sugar and yolks of eggs. Whisk till quite
white Dredge in the flour, and add the fruit, almonds, and brandy
last of all the whites whipped firm. If wanted very good, two units
of whipped cream and liqueur instead of brandy may be used. Boil
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foi dt least two hours in a covered mould. This pudding’ can he
vaiied many ways. It is the foundation of all steamed cake-
puddings.

2. Almond Pudding. — Four units blanched and pounded
almonds, ]£ of crushed sponge-cake and ratafias, 2 of warm butterH of ground rice, 4 of thin cream, l£ of sugar, G of eggs. As
above. Sprinkle a buttered mould with dried cocoanut, grated
and bread-crumbs. Steam for one and a half hour. Serve with
almond sauce.

3. Auntie’s Pudding.—Five units of raspberry jam, 5 of suet,
12 of flour, 5 of milk, and £ carbonate of soda. Mix rapidly, and
cook at once in covered mould. This is very useful if there is a
scarcity of eggs. It is very light, and plenty of room must be given
in the mould, for it should swell double its original height. In this
recipe, again, any slightly sour preserve may take the place of rasp-
berry jam

;
but as the lightness depends on the soda and the acid

neutralising each other, the pudding will fail if there is too little
acid. Treacle, with 1 unit lemon juice, is nice, or a lemon or two
squeezed on to 5 units of sugar, a zest of the rind being added.
Substituting butter for suet, adding the juice of two lemons, 5 units
of sugar, and some minced peel and currants, we have another good
pudding.

4. Batter Pudding is most difficult to make well, and the suc-
cess depends entirely on the vigour with which it is beaten. Six
units eggs, 3 of flour, 1 of butter, a pinch of salt, £ of sugar, 11 of
milk. Mix flour and milk very smoothly, pour in the butter
melted, then the yolks well beaten, finally the whites, beat for
a quarter of an hour, and boil in a very tightly-closed mould for an
hour and a half, taking care to shake the mould about for the first

ten minutes in order to prevent the flour settling to the bottom.
Batter made by this recipe may be poured into a buttered basin in
which fresh fruit has been placed, and sprinkled with sugar. When
baked, the whole will turn out together and form a very whole-
some pudding for children.

5. Brown. Pudding.—Six units common atta or coarse flour, £
soda, 5 of sugar, 5 of thick sour cream, 2 of sherry. Mix the soda
and sugar with the flour, and add the cream and sherry quickly, and
steam at once. Butter may replace cream if £ cream of tartar is

added.

G. Canary Pudding.—Six units sugar, butter, and eggs, 4 of

flour. Beat the butter to a cream, and add sugar and the yolks
of the eggs. Beat for quarter of an hour, add the flour and any
flavouring liked, and lastly, the whites whisked stiff. This pud-
ding bakes or boils. It is excellent when flavoured with almond
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essence or cherry brandy and the mould decorated with preserved
cherries. Flavoured with Maraschino, decorated with angelica
and cherries, boiled in a border mould, and served hot with a pile

of very stiff whipped cream in the centre, it is called Snowdon
pudding.

7. Caramel Custard.—Twelve units of milk, flavour with vanilla
and a little sugar, add either 5 units yolk of egg or 3 units yolk
and 2 of white. Strain through a hair sieve several times. Line
the bottom of a mould with rather burnt caramel, let it set, then
pour in the custard, and steam slowly. If the water once boils

furiously, there will be holes in the custard. This recipe, if properly
made, is like a blancmange in consistency. It is good made with
coffee beans boiled in the milk. The easiest way to make the
caramel is to put 2 units of pounded sugar in the mould, which
should be a plain oval one, and let it melt till it is brown

; then
turn the hot mould about till properly lined. All steam puddings
can be cooked in caramel moulds.

8. Cannella Pudding.—Ten units milk, a zest of lemon, some
cinnamon, 3 units castor sugar. Boil. Add 4 units ground rice,
and when boiled set to cool. Add 8 units of eggs, 1 unit crystallised
cherries, ^ angelica, ^ shred almonds, some vanilla essence. Line a
plain mould with buttered paper, sprinkle it with fine strips candied
peel, and steam for ll? hour. Turn out and serve with sweet orange
sauce.

9. Chocolate Pudding.—Four units flour or atta, 4 of sugar,
s of soda^ 2 of cocoatina, 4 of eggs, and 5 of sour cream. Mix the
cocoatina, sugar, and soda together, then the beaten eggs and some
strong vanilla flavouring, and lastly the sour cream. Steam for one
and a half hour. Both this and the last pudding may be made with
sour milk or dhye, but then a little less must be used, and 2 units of
butter added.

lf
!;

s Pudding.—Five units chopped apples and bread-
crumbs, 2£ sugar, currants, and butter, 6 units eggs. Mix and boil
tor three hours in mould or cloth.

f
^ -V, ^f
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?.
an Pudding. Half unit of flour, £ of arrowroot, 11of nulk 2 of butter, 6 of eggs, a little sugar, 2 of brandy. Boil the

milk, add a little lemon essence, and stir to the arrowroot, flour,and butter
; flavour with sugar, and boil for five minutes, add theeggs separately, yolks and wliites, each well beaten. Make acaramel of sugar a trifle burnt, line a buttered mould with it, andpour in the brandy. Put in the mixture and steam for an hour.

I he caiamel and brandy may be omitted, and the pudding servedwith whip or conserve of roses sauce.
b
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12. Ginger Pudding.— I en units ofthin cream, 8 of stale sponge-
cakes, 8 of eggs, and 2 of preserved ginger. Soak the cakes in the
cream, beat with a fork, add the yolks and whites beaten separately,
and half the ginger cut in slices. Decorate the mould with the
lemaindex, and steam for one hour. Serve with the ginger syrup
over it.

*

13. Marmalade Pudding.—Four units sugar, 8 of bread-crumbs,
4 of marmalade, 8 of finely-minced suet, and 8 of eggs. Mix, beat
the eggs well, and boil in a mould for at least two hours. Remem-
ber the maxim for puddings in which there is suet, “An overboiled
suet pudding is poison” which means that suet puddings cannot
be overboiled. These proportions of suet, and bread-crumbs, and
flour, sugar, or butter are the foundation of dozens of puddings
with grand names. The only difference lies in the flavouring.
Treacle, jam, preserved ginger, raisins, figs, &c., may be substituted
for the marmalade, butter for the suet, and flour for the bread-
crumbs. This is the foundation of all suet puddings.

14. Moss Pudding.—Two units fresh butter and the chopped
yellow peel of 2 lemons, 2 units white sugar. Mix till like cream,
then beat into it 6 units yolk of egg and the juice of a lemon.
When nearly white, add 2’ units flour and 6 units whipped white
of egg. Steam one and a quarter hours in a buttered mould
sprinkled with chopped candied peel.

15. Pleasant Pudding.—Two units butter, 2 of sugar, some
vanilla essence. Work to a cream for ten minutes. Add 1 unit
strong black coffee, 2 units biscuit or sponge-cake crumbs, 1 unit
ground rice, 4 units yolk of egg. Add at the last 4 units white, well
beaten. Steam for 1 hours in a mould lined with buttered paper.

16. Plum Pudding.—Mrs. Beeton’s recipe is by far the best if

modified a little : Twelve units manuhka raisins, 14 of currants, 8 of
sultanas, 16 of sugar, 32 of bread-crumbs, 32 of suet, 8 of candied
peel, 4 of ground almonds, and 20 units eggs. Spices to taste, as
some people cannot bear them. Have the fruit and flour perfectly
dry, heat the eggs well, and last of all stir in from a claret glass to
a teacup of brandy. Tie the mixture in a new pudding cloth pre-
pared in the following fashion : Stretch the cloth over a large sieve

or basin, and pour over some melted suet. Let it nearly cool, then
sprinkle well with flour. This will ensure the pudding being of a
rich brown colour. Boil the above quantity for six hours. In India
it is the fashion to put ginger preserve, marmalade, &c., into plum
pudding, but to English tastes they spoil it.

17. French Sago.—Twelve units milk, 1 unit sugar, 1 unit

butter, zest of a lemon. Boil with 2 units sago for fifteen minutes.
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Let it cool. Add 1 unit ground almonds, and mix in 4 units eggs
whisked (2 of white of egg may be added if handy). Put into a
buttered bordered mould and steam one hour. Excellent with a
compote of any fruit in the middle. This is the foundation of all

steamed farinaceous puddings.

18. Uncle Tom.—Fifteen units flour. Mix into it j unit of car-
bonate of soda and 10 units chopped suet. Make into a stiff rocky
paste with about 2^ units milk and 2jr units golden syrup. Steam in
a tightly-covered mould for two hours. Leave plenty of room for it

to rise. By adding a little sugar, raisins, peel, &c., an admirable
children’s plum pudding can be made.

19. Valetta Pudding.—Twenty units milk boiled with 2 units
chopped suet. Pour on to 3 units bread-crumbs, 2 units ground
rice, 2 of sugar, and the chopped peel of four oranges. Beat in 8
units eggs. Steam in a mould for three hours. Serve with a com-
pote made of the oranges.

Baked Puddings.

Most baked puddings, if to be turned out, are the better
for having a very well-buttered mould thickly covered with
bread-crumbs. Those in a pie-dish should have the rim
decorated with pastry.

1. Almond Pudding.—Four units pounded almonds, 2i of
sherry, 2 of sugar, 10 of cream, 10 of milk, 10 units eggs, 2 of butter,
1 of cake or bread-crumbs. Use the sherry to pound the almonds'
mix with the butter melted. Stir in the other ingredients, and bake
in a lined pie-dish. Cocoanuts may be used instead of almonds.

2. Apricot Pudding. Take 2 units of dried apricots (koumani),
soak, and boil with sugar to a preserve. Roll in pounded sugar and
set to dry. Take 4 units butter, 4 of sugar, 4 of eggs, and beat for
quaiter of an hour till quite frothy. Add 4 units flour, a little
lemon peel and cinnamon, the apricots shredded, and 4 unit of
baking-powder last of all. Bake in a mould with a pipe in the
middle, and well covered with browned crumbs. Turn out, fill the
centre with a puree of apricots, and sprinkle with chopped pistachios

3. Baba.—It is impossible without the baker’s aid or the posses-smn of yeast to make a really good Baba, but the following recipe isa fan- imitation: Sixteen units of patent flour (see Bread and Cakes),
10 of buttei

, 2 of sugar, and 3 of raisins, 2 units of currants, 1 of
citron peel, a little saffron and salt, 2£ wineglass of brandy, 2£ of
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runp 16 units eggs. Beat the butter, sugar, and yolks till they are
white, dredge the flour, then add the brandy, fruit, whites, &i, as
quickly as possible, and bake in a buttered and papered mould.
Ihe oven must be brisk. Turn out, and if necessary cut even.
Remove a circular piece from the top, or rather the bottom, which
should be uppermost, pour in a wineglass of rum, and serve with
whipped cream round. If made with yeast, use plain flour, and set
t ie sponge firsts as usual. Or get an unbaked loaf from your baker
and mix in tlie other ingredients.

' '

4. Bakewell.—Eight units of bread-crumbs, 2 of milk, 10 of eggs,
4 of butter, 2 of sugar, 2 of pounded almonds. Line a pie-dish with
puff paste, and put a layer of any kind of jam in it. Boil the milk,
pour on the bread-crumbs, mix in the butter, sugar, almonds, and
the yolks of the eggs. Bake

; when nearly done, pile the beaten
whites over, sprinkle with sugar and salamander, or put back into
the oven, leaving the door open.

5. Bread and Butter Pudding.—Fill a pie-dish with thin slices
of bread and butter. To 20 units milk allow 2 units egg. Boil the
milk, stir-to the egg. Pour the custard over the bread and butter
at least two hours before baking. If the bread soaks up all the
custard more must be added. Bake.

6. Brown Bread German Pudding.—Eight units brown bread-
crumbs, 4 of sugar, 10 of whipped cream, 8 of eggs. Mix in a basin,
previously beating the whites of the eggs to a froth. Butter a round
mould, strew with crumbs, and fill the mould with alternate layers
of the mixture, and any kind of fruit that is not very acid. Bake and
turn out. Serve hot or cold. Cherries are the fruit in the German
recipe, but stoned lichees will do, or sliced peaches. Failing fresh fruit,

jam may be used. The mixture should be flavoured to suit the fruit

7. Cassel Puddings.—Four units of flour, eggs, butter, and
sugar. Beat the butter to a cream, add sugar and the yokes of the
eggs, whisk till white, dredge in the floui-, add the beaten whites, and
bake in small upright moulds called dariol pans. If half-patent
flour (see Bread and Cakes) be used, the puddings will be super-
excellent. Serve turned out with raspberry or any fruit syrup
round. They can be varied in a number of ways, with chopped
preserved ginger, almonds, cherries, &c., or the mixture may be
baked in one large tin, soaked with liqueurs, and decorated with
cherries, &c. Each of these puddings has a different name, but the
mixture is the same. It is the foundation of all baked cake puddings.

8. Charlotte of Apples.—Six-sided moulds are best for this

favourite dish, but a round one will do. It is, however, desirable

that the sides should not be quite perpendicular, as in a cake
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mould, but slope into a narrow bottom. Butter the mould well, cut
a slice of bread about one-eighth of an inch thick to fit the bottom
of the mould, dip it in clarified butter, and lay in neatly. Then
with oblong slices, not more than one-sixteenth of an inch thick,
fill in the sides of the mould, dipping each slice in clarified butter,
placing it upright in the mould, and overlapping the next slice a
little. Fill the mould with a good apple marmalade, cut a slice of
bread to fit the top, and bake in a brisk oven. The marmalade is

made by stewing apples to a pulp, adding lemon juice, sugar, and a
little butter. It must be reduced to quite a stiff paste, and is vastly
improved by a little quince marmalade. If made with apple chips,
they only require to be well soaked and then packed into the
mould.

9. Danish Pudding.—Four units ground almonds, 4 units sugar,
2 units butter, 8 units eggs. Beat well. Lay two inches of apple
marmalade in the bottom of a papered and buttered mould, or the
same amount soaked apple chips, pour in the mixture, and bake

;

serve with whipped cream.

10. Friar’s Omelette.—Boil apples or apple chips to a pulp as for
sauce, flavour if necessary with lemon juice, and sweeten to taste
Stir in 2 units of butter to 20 of the pulp, and 4 units yolk of
egg, finally 4 units whites whisked. Butter a pie-dish, and strew
thickly with bread-crumbs and little pieces of butter. Pour in the
mixture after beating it well, cover with bread-crumbs, and sprinkle
with melted butter. Bake for half-an-hour. This may be made
with a/u bohharas instead of apples. By increasing the eggs and
butter, this mixture becomes an apple souffle.

11. Fruit Puddings.—To every 20 units of fresh fruit pulp alio
r wm*m n 1

1 -H-a A A ~ X* i ,
^

add the other ingredients, and bake.
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14. Koya Pudding.—Four units Icoya or boiled milk curd 2
sugar, 6 of eggs, one slice of bread, 2 of milk. Beat the yolks and
sugar till they are quite white. Pound the koya to a smooth paste,
and add to the mixture. Beat well. Place the crumb of a slice of
bread in a basin, and moisten with milk. When soaked, strain
away superfluous milk, and beat. Pour the mixture on to it, and
beat again. Finally, add the whites whisked stiff, and bake at once
in a bordered pie-dish, strew almonds and a little butter on the top.
This pudding can be flavoured with almonds, vanilla, or lemon.

15. Lemon Pudding.—Four units butter and sugar, 5 of lemon
juice, 4 of cake or biscuit crumbs, 10 of eggs, and some essence of
lemon.. Stir butter and sugar over the fire till it melts, add the
lemon juice and the yolks of the eggs. It should look like honey.
When cold, stir in the bread-crumbs and whites of eggs well whisked.
Bake in a lined pie-dish.

16. Milky Puddings are generally very badly made in India,
while the number of eggs used is frightful. 'Tire old English milky
rice pudding is made by putting 5 units of washed rice into 44 of
milk and pushing it into the oven. When three parts done, with-
draw it, and let it get cold to cream. It may either be warmed up
when wanted plain, or an egg or two may be mixed in it. All
milky puddings should be begun by letting the farinaceous part
swell gradually in the milk in the oven, except, of course, cornflour
and arrowroot puddings. The proportions for puddings are given
in the preliminary proportion table. The recipe for sago pudding
shows the procedure to be followed in making plain milky pud-
dings. By adding eggs, and reducing the milk, they can be steamed
and turned out.

17. Puffs.—Two units butter and flour, 4 units eggs, 10 of milk,

£ of sugar, a little salt, and nutmeg or vanilla. Beat the yolks,
add the flour and butter, stir in the milk, finally the whites well
whisked. Put in a clean saucepan over the fire, and stir till it

begins to thicken. Then put into small buttered moulds, and push
into the oven. Turn out when of a nice brown colour, rub fresh
butter over each, dust with sugar, and serve with some sauce.

18. Sago, Plain.—Three units sago, 30 units of milk, 1 of sugar
if liked, 1 of butter, and 2 or 4 of eggs. Cook in the oven, or boil

milk and sago together until cooked. Allow the mixture to get
perfectly cold, then stir in the eggs well beaten, season with the

sugar, and a little essence if liked, break the butter in pieces on the
top, and bake for half-an-hour.

19. Semolina, Rich.—Three units semolina, 30 units of milk, 3
of butter and sugar, twelve bitter almonds, and 6 units eggs. Boil

semolina and milk together, adding the sugar, butter, and almonds
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ground. Line a pie-dish with paste, and after adding the eggs to
the mixture, pour it into the dish, strewing the surface with almonds
and a little grated nutmeg. All farinaceous substances may be
made into rich puddings by using this recipe.

20. Soufflees are the hardest puddings to make. Indian soufflees
are really only omelette soufflees, while a French soufflee is an
extremely light pudding. The following will answer if accurately
followed, not otherwise. It is sufficient for four persons : Six units
eggs, 5 of milk, 1 of cornflour, | of butter, 2 of white sugar. Beat
the yolks with the sugar till white, and add vanilla, lemon, or
almond essence. Boil the milk, reserving a spoonful to wet the
cornflour. When boiling, stir-to the wetted cornflour, add the
butter, and boil for half a minute. Pour on the beaten yolks and
sugar, and stir again. When a little cool add the whites of the
eggs whisked to the stiffest possible froth, and bake in a slow oven
for half-an-hour, and send to table at once, or it will fall. Chocolate
soufflees may be made by adding one tablespoon of Van Houten’s
Cocoatina, mixed to a thin paste with milk to the above.

21. Soufflee of Cream.—Beat 4 units of yolk of ,egg with 20 ofthick cream, or whisk the cream separately, and add the eggs withsugar to taste. Pour into a lined pie-dish, sift pounded cinnamonand sugar ovei, and bake in a very quick oven for ten minutes.

Fried Puddings.
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3. College Pudding.—Ten units bread-crumbs, G of minced suet,
2 of currants, 2 of sugar, 1 sliced candied peel, 4 of eggs, 2 of
brandy. Mix thoroughly and form into balls. Fry, and serve with
wine sauce.

4. Creme Frite.—Two units flour or £ of cornflour, 10 units of
milk, 2 of sugar, 1 of butter, a few crushed ratafias or cake-crumbs,
3 of yolk of egg, and 1 of white. Mix flour and sugar with the whole
egg, add the milk and butter and ratafias and boil, add the strained
yolks of four eggs, and cook gently till the mixture is as thick as
cornflour for a shape. Pour out on a dish and let it cool. Cut
into lozenges, egg, crumb, and fry in boiling fat. This is the
original of what is called Bombay pudding, and is much nicer.

The ratafias may be omitted, and the custard flavoured with vanilla.

Bombay pudding is generally made of soojee boiled in water till

thick.

5. French. Pancakes.—Ten units of thick cream, 10 units eggs,

3 of flour, 2 of white sugar. Stir the yolks of the eggs to the flour and
sugar, beat till white. Whip the cream stiff, also the whites sepa-

rately. Mix with the other ingredients, and bake at once in little

round tins or saucers about one inch deep. The mixture should be
about half an inch deep in each, and the tins well buttered. Dish
in a pile with preserves between each, and garnish with preserve

and whipped cream. The native cook generally makes excellent

plain pancakes.

6. Fritters, Plain.—Mix water or beer with enough flour to make
a batter that will just run from the spoon. Pour by tablespoonfuls

into boiling fat, dry on a sieve, and serve in a pile with sugar

sprinkled over.

7- Fritters, Souffle.—Ten units water, 2 of butter, 8 of flour,

6 of eggs. Boil the butter and the water
;

stir in the flour. The mix-

ture should be very stiff. When cold stir in the beaten yolks, then

the whipped whites. Force through a comet into boiling fat and
fry. They should blow up like bubbles. Fill with jam or custard.

8. Italian Pancakes.—Take 1 tablespoonful of flour, 1 dessert-

spoon of sifted sugar, a teacup of warm milk, and two eggs. Beat

well, add a few drops of essence of lemon, and 2 ounces of butter.

Butter small saucers, pour the mixture in. Bake twenty minutes,

and serve piled up, with sugar over.

9. Monch-kappe.—Beat 1 unit yolk of egg with 5 of milk, ^ of

sugar, and a taste of lemon. Cut slices of close-grained bread two

inches thick and two inches broad—in fact, into two-inch cubes.

Then divide each cube lengthwise into two pieces, and soak in the



Housekeeper and Cook 321
custard for a few minutes. Dip in beaten egg, and flour or crumb.
try a tight golden brown, and serve with the following sauce •

1 liree units white wine, 1 lemon juice, 2 of sugar, 5 of water, 3 of
yC

! ,\
,° e

V&' ^ahe a custard with the water, sugar, and yolks,add the wine and lemon juice.
3

Souffle-Beat £ unit of sugar and \ lemon juice
with 6 units yolk of egg till white. Add 6 units white, whiskedhrm, and fry on one side only, fill the centre with jam, fold over,and sene. If the omelette is not enough cooked on the top, put acover over the frying-pan for a minute, and place hot coals on it.

,
C' Orange or Plantain Fritters.—Take orange or plantain

pul p 5 units, and add to it the 2 units yolk of egg and 4 units of milk •

add sugar and lemon to taste. Put in a soup-plate, and steam overa rfei/cAz. When cold, cut into pieces, and egg, flour, and fry. Orsimply mix the orange pulp with a frying batter, to which an eggor two is added, and fry.
*
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nce fl0Ur with a IittJe cold water, andadd to it the boiling water, stirring rapidly, and boil until thespoon will stand upright in the mixture. The more it is cookedthe lighter it will be Then stir in 6 units of egg beaten together'yolks and whites, and let the paste get quite cold. Then forni intosmall balls the size of a walnut, and fry in boiling fat. Powderwith sugai, and serve on a napkin.

13 . Profitrolles.—Two units butter, 2 sugar, 4 rose water 2ground rice, 5 of milk. Mix. Boil for 5 linutes; let H coolAdd G units eggs, unbeaten, and 4 units chopped almonds Frv
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CHAPTER XXXV
COLD SWEETS

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as

2 units, 1 of white and 1 of yolk.

Cold sweets are legion, but they may be roughly divided

into five classes—shapes, &c., made with farinaceous sub-

stances, those made with cream, those stiffened with gelatine,

clear jellies, and miscellaneous sweets of the cake and pud-

ding description. For the sake of convenience we give a

few recipes in each class, with the remark that these may

be varied, by flavouring and decoration, to an almost endless

extent.

Farinaceous Shapes.

1. Cornflour Blancmange.—Indian cooks never boil this enough.

They use too much flour, and leave it with a raw taste. The pro-

portions should be 20 units of milk to 1 of cornflour. Boil the

milk, reserving half a cupful to wet the cornflour. Add any flavour-

ing desired and 1 unit of white sugar to the milk, and then pour on

to°the wetted cornflour, stirring it well. Boil till it leaves the side

of the pan. Stir in a pat of butter, and pour at once into a mould

that has been steeped in water. Cornflour should be boiled for at

least ten minutes. Almonds may he pounded and put to the milk,

or the milk may be boiled and poured on to rasped cocoanut for

ten minutes, then strained. Cream may he used instead of milk.

Egg spoils it.

2. Chocolate Shape.—One unit cocoatina, 4 of sugar, 20 of milk

(or 10 milk and 10 cream), vanilla flavouring, 1 unit cornflour or

arrowroot. Make a batter of the cornflour with some of the milk,

add the cocoatina. Boil the milk with the sugar, and pour on to

the hatter. Stir, replace in the saucepan, and boil for ten minutes

until it leaves the sides. Stir in a pat of butter, and pour into an

oiled mould. The cream may be whipped and stirred in at the

last, but in that case the cornflour must be boiled stifler.

3. Fruit Shapes.—All kinds of syrup and fresh-pulped fruits

make into nice shapes with arrowroot or cornflour. A little more
322
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than 1 unit cornflour to 20 of liquid is enough. In fact, with care,
cornflour will, for everyday use, take the place of gelatine The
shapes may be coloured green or pinlc or yellow. The butterman
will always supply you with annatto, if it is wanted, for vellowin o-

or saffron may be used.

4. Lemon Shape.—Thirty units milk, 2 of cornflour, 3 of sugar,
2 of lemon juice, 4 of eggs, a few drops of essence of lemon, 1 unit of
butter. Boil the milk with the sugar, stir to the wetted cornflour,
boil for ten minutes, add the beaten yolks of the eggs, butterlemon juice, and flavouring, and pour in an oiled mould.

5. Rice Cream—Twenty units milk, 10 of whipped cream, 2 ofwhite sugar, 1 of rice, 1 of arrowroot, vanilla or lemon. Boil the

irnrLnfn'n “Slfc ??
qUite^ .?

nd pUt aside ' Boil the other10 units of milk with the sugar, and stir to the arrowroot. Boil
V ,
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W
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chip or 1^ of ground gelatine is enough for the ordinary pint and
half mould, if made as follows : Twenty units cream whipped to a stiff

froth, 8 units of water. Soak the gelatine in the water, and add 4

units white sugar, and melt over the fire. Stir to the whipped

cream, and add some essence. These creams may also be flavoured

with cura^oa, noyeau, or any liqueur, always remembering that

with sweet liqueurs little sugar is required, and that the total

liquid must not exceed one and a half pint. The mould should

be oiled.

2. Coffee Cream.—Three units raw coffee just roasted a favfn

colour; boil for an hour in 15 of milk, strain it to 2 units yolk of

egg and 8 units sugar
;
thicken, and set aside. Soak and dissolve

3 units of chip or l£ of ground gelatine in 5 units of milk, add, and

then stir in 10 units of cream whisked.

8. Decorative Creams are ingenious elaborations of all the old

methods. Clear jelly is used in layers, and various-coloured creams

are cut into shapes and embedded in others
;
but the taste is the

same. Given cream, gelatine, liqueurs, comfits, preserved fruits,

&c. &c., and the result is sure to be good to eat ! To ex-

plain the decorative part in detail is not the object of a Cookery

Book.

4. Fruit Creams are made with the pulp of ripe fruit in the

proportion of half pulp and half whipped cream, or with jam rubbed

through a sieve after being moistened with water, or with syrup.

To make strawberry or raspberry cream from jam take 2 units of

chip or 1 of powdered gelatine, and dissolve in 5 units water. IV hip

10 units of cream, add 5 of syrup or pulped jam, and the dissolved

gelatine. Colour with cochineal. Peach or apricot, or any other

fruit cream can be made by pulping the fresh fruit with sugar to

taste, and adding to every 10 units of pulp 10 units of cream

whipped and a little more than the above proportion of gelatine

dissolved in 5 units of water.

5. Italian Cream.—Two units ratafias, 3 of cura^oa, 4 of yoke

of egg, 2 of sugar, 10 of milk. Strain the yolks to the milk, add the

ratafias and sugar, and thicken over the fire, llub through the

sieve, and mix in the cura9oa. Dissolve 3 units chip or 1$ of

ground gelatine in 5 of water
;
whip 15 units of cream, and nnx all

together. Stir in 1 unit each of ginger, preserved cherries, choco-

late, comfits, and candied citron, and set in a mould.

6. Valois Cream.—Prepare half the quantity of plain cream

flavoured with Maraschino or vanilla. Fill a mould one-third full,

and place the basin of cream left in another of hot water, to pre-

vent its setting. As soon as the cream in the mould is firm, arrange
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slices of sponge-cake, spread with jam on it as for trifle, taking care

the cake shall not touch the sides of the mould. Tint the remaining

cream a different colour, and fill up the mould.

Gelatine Shapes

Require 3 or 4 units chip or lj- to 2 units of ground gelatine

to the pint and a half mould. The jelly tablets now sold in nearly

all flavourings are an immense saving of trouble. By dissolving

them in less water than directed and making up the amount with

custard, or cream, or pulped fruit, a thousand different shapes may
be made. A recipe is given for one.

1. Bavaroise (made with Tablet Jelly).—One pint lemon tablet

dissolved in 9 units of water. Add 9 of plantain, pulped with a

little sugar, 1 of apricot jam, and 4 of Maraschino. Whip till cold

and spongy. Or 1 pint tablet, 8 units water, 8 units fruit pulp, 6

whipped cream or thick custard. Decorate the shape prettily with

preserved apricots.

2. Bavaroise (with Gelatine).—Five units any fruit pulp properly
sweetened, 5 units whipped cream, liqueurs to taste, added to a

custard made with 4 units eggs and 10 units milk, in which 2 units

chip or 1 ground gelatine have been dissolved. Stir till cold, or
whip and set in ice.

3. Blancmange.—Three units chip or ground gelatine, 20 units
milk, 10 cream, 4 of white sugar, 2 almonds. Pound the almonds,
mix with the milk, set to stand for an hour. Strain. Dissolve
gelatine and sugar in the milk, add the cream and a few drops of

bitter almonds. French blancmange is made entirely with milk of
almonds—about 3 units to 20 of water, as for orgeat.

4. Chocolate Cream.—Three units grated chocolate, 4 of sugar,
30 of milk, 6 of yolk of egg, 3 of chip or lj of ground gelatine. Make
a custard with 20 units of the milk, yolks, sugar, and chocolate.
Melt the gelatine with the other 10 units of milk, and add, stirring
till it cools a little. Set in an oiled mould. If the chocolate is not
flavoured with vanilla, add some. Half cream may be used.

5. Flummery.—Three units of chip or l£ of ground gelatine, 6
of loaf or white sugar, 10 of sherry, 10 of water, 3 of lemon juice, 3
milk punch, 4 of yolk of egg. Mix everything, save gelatine and
water, together. Then add the latter dissolved, and boil for one
minute. Strain into an oiled mould. Another flummery is made
by letting the custard thicken but not boil, and then setting it in
the mould without straining. Lemon shape is made without the wine,
aud with more lemon juice and sugar.
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6. Fruit Shapes can be made of mangoes, peaches, plums, rasp-
berries, or any kind of fruit, by adding 3 to 4 units of ciiip or H to
2 units of ground gelatine dissolved in 10 units of water to every
20 units of pulp sweetened to taste. The amount of gelatine de'-

pends on the weather. With ice the smaller quantity does well at
any season.

7. Lemon Sponge.—Two units chip or 1 of ground gelatine, 15
units of water, 4 of loaf sugar, the juice and rind of two lemons (or
nearly 5 units of liquid), 3 units white of egg. Soak the gelatine
in water, and dissolve over the fire with the sugar and the juice
and rind of the lemons. Strain, and let it cool. When it begins
to thicken and set, add the whites of the eggs well beaten, and
whisk the whole till quite white and frothy. Pour into a mould,
or pile in a glass dish.

8. Pfune Shape.—Eight units (solid) of prunes soaked in 20 units
of hot water for three hours, or stewed for one. Remove and stone.
Oil a mould, decorate with sliced almonds, and lay the prunes in
neatly. Put the water in which the prunes were soaked on the fire

with 2 units of sugar and 2 units of chip or 1 of ground gelatine.

Dissolve, add 2 units brandy, and a few drops of peach kernel
essence. Pour over the prunes, and put a plate on the top of the
mould to prevent them floating. A border mould is best. Fill the
centre with whipped cream. This may require a little more gela-
tine. It is very nice made with tablet jellies, using the prune water
to dissolve the tablet

9. Sultana Shape.—Clean 12 units sultanas. Boil for a minute
in water that will cover them. Pour away. Add 25 units boiling

water, 4 units sugar, juice of a lemon, some cinnamon. Boil half-

an-hour
;
strain, and pulp the fruit. Dissolve 3 units chip or H of

ground gelatine in the juice, add the pulp, and 2 of brandy or rum
and 2 of sberxy. Let the whole cool, then whisk till a firm sponge.

A few drops of cochineal may be added. Any dried fruit may
be used this way. One unit of roselle or red currant jelly im-
proves it.

10. Vanilla Cream.—Put 15 units of milk into an enamelled •

saucepan with 4 of sugar, 2 units of chip or 1 of ground gelatine,

and a vanilla pod. Let it stand for half-an-hour. Heat till the

gelatine is dissolved. Strain to 6 units of beaten yolk of egg, and
stir over a slow fire, preferably in a bain-marie, till it gets quito

thick, taking care it does not curdle. Set in an oiled mould.
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Jellies.

1. Calfs Foot or Gelatine Jelly.—It is an immense saving of

trouble to make jellies with gelatine, especially as real calves feet

are seldom to be had in India, and cow-heel is always considered a

little rank. Sheep’s head and trotters make excellent jelly, but

require care. But whatever the material used, the first operation

is to boil whatever is used in water, until, when cold, it sets as a

firm jelly. Forty units of water for each foot, boiled for four hours

and reduced to half, will be found correct (or, as has been said

several times, 2 units of chip or 1 of ground gelatine to 20 units of

water).

When the former is set firm, remove every bit of fat (a cloth

dipped in hot water is the best way), and put the jelly in a scrupu-

lously clean saucepan with 6 units of sugar, the rind of 1 lemon, 1

unit of juice, and quarter a stick of cinnamon. Let the jelly dis-

solve, but not get warm, and then stir in 1 unit white of egg and

the shell. Crush the shell and beat with the white to a froth before

mixing. Put over a clear fire, and boilfiercely for about two minutes,

and set aside to settle. The whites of eggs only clear the jelly

mechanically, that is, by imprisoning the atoms which give the cloudy

look in a coating of albumen, which, setting firm with the heat (as

white of egg always does), leaves the liquid clear. The yolks of

eggs are oily, not albuminous, therefore they spoil jellies, though

Indian cooks often put them in. The secret of clear jelly is to mix

the whites of eggs so thoroughly with the liquid that when the

boiling hardens them they act on every drop of it. And, therefore,

the whole should be stirred rapidly, almost whisked, until boiling

commences, or the white of egg, being heavier than water, may
sink to the bottom and leave the top partly cloudy. Boiling should

only continue half a minute. Then set aside to cool.

A jelly bag is a mistake. It is awkward, and difficult to clean.

The best strainer is a square of the best thick-felted flannel (called

bath coating), stretched tightly by the corners over a four-legged

stand. A chair turned upside down answers the purpose, but a

rough four-legged frame can be made even of branches for two
annas. A basin should be put underneath, and the jelly, after

standing to settle, should be poured gently on to the flannel, not

from a height, but with the edge of the saucepan on the edge of

the flannel. Take care not to break the scum, which should be

thick on the top, or stir, or do anything to break the little bits of

albumen. Jelly may also be cleared with pounded raw beef, as it

contains a great deal of .albumen. As a rule, if the above instruc-

tions are attended to, the jelly need only be run through once
;

if

a second time is necessary, pour it back very gently, so as not to

disturb the sediment. Now add the wine or liqueur to taste, also
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colouring if necessary
;
but do not pour into moulds till cool The

flavouring of jelly requires tasting, and should therefore always he
referred to the mistress. Aspic jelly is made exactly the same way
except that the stock is flavoured with salt, ham, vegetables, pepper*
&c. Any clear stock that jellies does for aspic

; but the taste of
meat will not do for sweet jellies.

2. Claret Jelly.—Two units brandy, 2 of raspberry syrup, 5 of
water, the juice of a lemon, four drops of essence of lemon, and 3
units chip or l£ of ground gelatine. Dissolve and strain.

' In 20
units (one pint) of claret put 4 units loaf sugar, and let it dissolve.
Stir in the gelatine when nearly cold, and set in a mould. This
jelly is very nearly quite clear, lied currant jelly dissolved in
watei may be used instead of raspberry syrup. A border mould is
best, and the centre filled with whipped cream.

3. Decorative Jellies are made by colouringjelly and flavouring
it with various flavours, or by embedding groups of fruit in them.
.This is done by putting a mould in ice or cold water, and keeping
the basin with the jelly in warm water. Begin by setting, a layer
of jelly in the mould, arrange the fruit to pattern, and put in another
layer of jelly. When that is set, continue the fruit, and so on

;
and

in this way groups of fruit may be arranged with angelica stalks and
leaves which, seen through clear jelly, have a pretty effect. Orange
skins emptied carefully of their contents through a’ round hole large
enough to admit a teaspoon, and then filled with alternate layers of
jellies and creams, afterwards cut into quarters, and arranged in a
dish, look well. Indian cooks are fond of treating egg-shells the
same way, but the blancmange so moulded has a horrid, hard-boiled
look. What Ruskin says of general ornamentation is true in cooking,
“ Imitation is false art.

1’

4. Fruit Jellies are made with fruit syrups and gelatine, and
are served with fruit embedded in them. The following is a typical
recipe : One tin of pineapple, or a fresh pine. Cut into slices after
peeling and carefully cutting out the eyes. Make a syrup with 20
units of water and 8 of sugar, the juice of two lemons, and pour
over the slices. Boil for a few minutes, and strain, add 3 units of
chip or ll? of ground gelatine soaked in 5 units of water to the
syrup, and clear with 2 units white and shell of egg. Take a border
mould, and fill about one inch deep with jelly, let it set; then
arrange the pineapple round, as you would cutlets in a side-dish,
and fill the mould up with the jelly. If possible, fruit jellies should
be iced

;
in this case reduce the amount of gelatine, and increase

the sugar by at least a quarter. To ice, set the mould for half-an-
hour before serving in rough ice and salt. Any fruit may be used,
remembering that the jelly must be flavoured with the same fruit

syrup. These fruit jellies are made to perfection with the tablet jellies.
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5. Liqueur Jellies must have the amount of sugar reduced, and

the lemon juice also, except in rum jelly, where the lemon may be

used in a larger quantity. Maraschino should he a light fawn jelly,

curacoa darker, and noyeau almost white.

6. Punch Jelly.—Five units brandy, 1 of rum, 2^ of lemon
juice, 2 of lemon peel, 8 of white sugar, eight cloves, half a nut-

meg, one stick of cinnamon, three rupees’ weight of gelatine, and
5 units water. Boil for five minutes, add 15 units of milk, let it

stand by the fire for ten minutes, then strain once or twice, and set

in a mould. Excellent, but not teetotal.

7. Savoury or Aspic Jelly may be made from ordinary clear

soups with the addition of gelatine. If wanted immediately, and
no stock is at hand, the following will be found excellent : Twenty
units water, 3 units chip or ground gelatine, 1 unit sherry,

j lemon juice, tarragon vinegar, and Liebig’s extract of meat, one
clove of garlic, one red pepper, salt, and lump of sugar, and bunch
of herbs. Boil for five minutes, and strain. Clear with the white
of egg. Savoury jelly for fish is made the same way, omitting the
Liebig, and increasing the vinegar.

Miscellaneous Sweets.

1. Apples h l’lndienne.—Indian apples are a delusion for the
most part, but cooked this way they will prove excellent, especially
the little crabs common in the bazaars in early summer. Peel and
core, being careful not to core through, or if a regular corer is

used, to stop up the bottom of the hole with a slice from the piece
removed. Fill the centres with a mixture made in the proportion
of 1 unit butter to 2 of sugar, and 1 of lemon juice. Put 1 unit
butter on the bottom of a stewpan, lay in your apples, and sprinkle
plentifully with sugar. Cover the stewpan, and place on a
smothered fire. In ten minutes baste the apples with their juice,
and add more sugar. Continue to baste till three parts done.
Then add about G units hock, sauterne, or the dregs of any white
wine. If this cannot be had, use lime juice and water. The sugar
and butter must not he allowed to burn, but will be like treacle if
pi operly made.

.

Pears are excellent this way, cut in half, and the
butter, lime juice, and sugar, with a clove or two, put into the
hollow of the core.

2. Charlotte Russe.—One unit raspberry syrup, 4 water, ^ a
unit chip or £ ground gelatine

; dissolve. Oil an oval plain mould
and run in the jelly to the depth of quarter of an inch. Just before
it sets line the sides of the mould with ladies’ finger sponge-bisruits,
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or with biscuits baked for the purpose in narrow paper-cases, or
with sponge-cake in neat fingers. Fill the centre with any cream
you fancy. The recipe for sponge-cakes, and the making of paper
cases, will be found under the heading Cakes.

3. Compotes of Fruit.—Almost every fruit will make a good
compote or stew, but they require to be treated differently. Rasp-
berries, strawberries, lichees, mulberries, and really ripe peaches
are best not cooked at all. Place in a basin, and pour over a boil-

ing-hot syrup of 1 unit of water to 2 of sugar. Let it stand for ten
minutes, strain, boil up again, and reduce to original strength.

Pour over, and when cold serve in a glass dish. Peaches must
be sliced. Plums, mangoes, guavas, &c., require a little cooking,
but it is always best to do this first in thin syrup, then to reduce
the syrup and pour it boiling hot over the fruit. Bananas make
an excellent compote if 1 unit of strawberry jam be added.

4. Genoese Puddings may be varied at will, the foundation
being a mould or cake made with 2 units egg, butter, sugar, and
flour. The inside may be scooped out and filled with stewed fruits,

creams, blancmanges, or custards, or they may be soaked in liqueurs
and masked in chocolate or glace. Old cakes can be utilised this

way also. The variety in these dainty little dishes is simply end-
less. They may he iced with cream or butter icing, and made into

casings for whipped cream or jellies.

5. Lemon Custards.—Boil 20 units of milk to 10. Beat 4 units

yolk of egg till they are thick with 2 of white sugar. Pour on the
boiling milk and strain. Stir till thick, then add 1 unit of lemon
juice, and some essence. Put into little moulds and steam. When
cold, turn out, and sauce with 2 units white of egg, beaten up with

three of white sugar, and 2 of lemon juice added by degrees.

6. Light-house Pudding.—Prepare eight cakes as for Cassel

Puddings. When cold, pare the widest end to make them stand

firm, cut a circular bit from the other end, scoop out the inside,

and fill with any pastry cream (see Pastry), or with jam. Stick

round the top slices of almonds like the spokes of a wheel. Pile

alternate pink and white whipped cream on the tops, and serve

with a sweet-flavoured syrup round.

7. Meringue of Rice.—Three units of rice boiled in 20 of milk

till quite stiff, stir in 2 units sugar, some vanilla, 1 unit of butter,

and 2 of yolk of egg. Shape a neat border round a dish that will

stand the oven. Decorate it with sliced green citron or orange

chips in a slanting pattern, and alternate raisins and almonds

round the top. Fill the centre with any stewed fruit without the

juice, and pour over a custard made with £ unit cornflour, .5 of.
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milk, and 1 of yolk of egg. Push into the oven to set the custard,
then pile over it 3 units white of egg whisked stiff, and flavoured
with sugar and vanilla. Strew sugar over, and bake a light fawn.
This can be served cold or hot.

8. Meringues.—These are much easier to make in a dry climate
than in a wet one, and the making of them is an art only to be
learned by experience and many failures. Quickness in moulding
and mixing is the secret. The proportion is 0 units well-beaten
white of egg to 8 ofgranulated sugar. Put the whites beaten to a rock
in a big bowl, and stir in the sugar rapidly with a wooden spoon.
Mould with a forcer or with spoons at once, and set in a cool oven
to dry, or in the dry hot weather in the full sun. When half
dry, scoop out the inside, and return. If dried in the oven, use
boards covered with paper on which to place the meringues. All
kinds of fruit meringues are made by putting stewed fruit at the
bottom of a fire-proof china dish, piling a mixture of equal units
of white of egg and sugar on the top, and baking in a quick
oven. Raspberries, strawberries, and peaches require no previous
cooking.

9. Orange Mazarin.—Make a border mould of Genoese pastry.
Turn out, soak well with equal units orange juice, water, and
Maraschino. Divide a sufficient number of oranges into pigs,
skin carefully, dust with sugar, and dip in Maraschino. Arrange
in a turban round the top of the mould. Make an icing syrup of 5
units castor sugar and 2 of water, boil one minute, add 1 unit
Maraschino and some apricot colouring, stir till clouded. Mask
the cake and oranges. Arrange equal units stiff whipped cream
and orange pulp carefully pulled to pieces so as not to be sloppy
in the centre. Or make a custard with chestnut powder, fill the
centre, and pile up with cream. Or make the cake with half chest-
nut powder and half flour.

10. Stone Cream. Lay some slices of stale cake in a g'lass dish
cover with jam, add macaroons or ratafias, and wine if liked. Make
a cup full of blancmange, and pour over. Or for children, a cupful
01 rather thin cornflour blancmange.

11
*
^rata Pudding.—Put a layer of jam in a pie-dish, and pour

over it the following mixture : Five units of bread or cake crumbs,
2 units or more of yolk of egg, 10 units of milk, 1 of butter, 2 of
sugar, j of lemon juice, and six drops of lemon essence. Bake in
a very slow oven, so as just to set the eggs. Let it cool a little.

len pour over an icing made of 2 or more units white of egff
8 of ground white sugar, and 1 of lemon juice. Make in the morn-
ing if wanted for dinner. The icing should be set on the top, but
still creamy inside. Decorate with strips of jelly, &c.
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12 - Vermicelli Puddings—Boil 5 units of vermicelli, previously

baked or fried a light fawn colour, in 10 of milk. Strain. Add 1
unit chip or £ of ground gelatine to the milk, and afterwards 2
units yolk of egg. Mix in the vermicelli 2 units of orange mar-
malade, and 1 of brandy. Set in little moulds, and serve with
orange custard. Native vermicelli or semai makes this pudding
nicely, and cornflour may be used instead of gelatine to set the
moulds.



CHAPTER XXXVI

PASTES AND PASTRY

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as

2 units, 1 of white and 1 of yolk.

If you want to have good pastry, give up using soojee, and

take to good kiln-dried flour from any of the new mills.

Soojee is antiquated, and more trouble than it is worth.

1. Best Feuilletage.—Take 16 units flour and mix it to a

stiff paste with water, 2 units egg, some salt, and j unit lemon

juice. The amount of water cannot be given^ as it varies both

with the flour and the butter. The rule is, lay paste and butter

before you, press each with the forefinger, using the same force.

The dent should be the same depth—that is, paste and butter

should be the same consistency. Form the paste into a ball, and

press it out with the knuckles to a circle, thicker in the middle

than the sides. Take 16 units of butter free from water, and as

firm as possible
;
make it into a ball, roll it in flour, and put it in

the centre of the circle of dough. Fold the edges on it, taking

care to cover the butter well. Turn the whole upside down on a

floured pasteboard, and press out with the knuckles carefully to an

oblong. Give one roll, and again turn upside down. Fold in three.

Shift it on the board, so that the folded edges are to your right mid

left hand, and roll out carefully to three-quarters of an inch thick,

and about eighteen inches long. Fold again in three, and set aside

for ten minutes in a cool place. Shift as before, and give two more

rolls and turns. Set it aside again, and finish with three turns, or

seven in all. The great art is not to let the butter break through

the paste. To prevent this

—

1. The butter must be solid.

2. It must be of like consistency with the dough.

3. It must be well worked, and not grainy in texture.

It may be made easier to the beginner by dividing the flour and
water paste into two equal portions, and rolling each out like a

platter to exactly the same size. Spread the butter on one, lay the

other over as for a sandwich, pinch the edges, and proceed.

This paste, well made, cannot be surpassed. It can be made
333 '
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equally well with suet brayed in a mortar till of the consistency of
butter, or with half butter and half suet. Proportions, 12 units to
16 of flour. It requires an even oven with a good top heat. In hot
weather ice is a necessity to cool both dough and butter. Margarine
makes excellent pastry. Proportions, 12 to 16.

2. Short Crusts for Sweet Tarts.—Sixteen units of flour, 8
of butter, 4 of sugar, 2 of yolk of egg, 5 of milk and water : mix
all together to a paste.

3. Suet Crust.—For dumplings, &c. Sixteen units prepared
patent flour (see Bread), 10 of finely chopped suet. Mix with milk
to a paste not too stiff. Unsurpassed for roly-polys, meat puddings,
and all tilings requiring a light suet paste. It can 'be boiled or baked.
In the former case always use a tin mould with a cover instead of
a basin and cloth

;
even roly-polys are best made so by lining the

mould with the paste, then filling with alternate layers jam and
paste. It vegetable suet be used only 7 to 8 units will he required.

4. Patties.—Do not fold the Jeuillelage more than seven times,
roll three-quarters of an inch thick, cut with a round-fluted tin
cutter two inches in diameter, and mark with a smaller one for
the lid. Bake, and scoop out the inside. Patties may be filled
with anything and everything. When filled with sweets they are
called mirletons or cheese-cakes.

A- Vol-au-vents require extra care. After the fii'st four turns,
let the paste remain twenty minutes cooling. Roll it out one foot
long, brush it over on the top with lemon juice

;
fold. Roll to as

near the shape of the vol-au-vent as possible, and brush again with
lemon juice, and fold again. Roll it to the shape of the vol-au-vent.
Brush again with white of egg, and place on the top a thin cake of
plain paste made with a little flour, water, and butter. Then turn
the whole upside down, thus making a tough foundation for the
vol-au-vent. The whole should be about one and a half inches
thick. Cut with a fluted or plain cuttex-, or trim with a knife, and
mark a lid inside. A vol-au-vent will, if well made, rise three
times its own height in the oven. The secret is to roll evenly and
cook evenly, so that it may rise evenly. A vol-au-vent, therefore,
is best made oxxt of the middle of a large quantity of pastry, as the
folds are always even in the centre.

6. Pastry Creams, or Custards.—These are of various kinds,
and they are used for filling open tarts, coveringflans, and decorat-
ing all kinds of pastry and puddings.

Frangipane.—Ten units milk, 3 of yolk of egg, i of butter,

1 of sugar1

, £ of pounded almonds, 1 of grated gx”een citron

preserve, and cornflour. Mix the milk, cornflour, and sugar,



Housekeeper and Cook 335

boil till thick, add the hutter and eggs, let the latter set, stir

in the almonds and citron, and use for pastry.

Chocolate Cream.—Ten units milk, 1 of cocoatina, 2 of

6ugar, i of cornflour, 2 of yolk of egg, some vanilla. Mix and

prepare as above, and use as required.

Lemon.—Ten units milk, ^ of cornflour, 2 of yolk of egg,

2 of sugar, 1 of lemon juice, some essence of lemon, 1 of

butter.

Ratafia.—As above, omitting the lemon juice, and stirring,

in 2 units crushed ratafia. All these may be made with cream

instead of milk.

7. Tourtes, or open tarts, are made in a variety of ways, and

filled with, for instance, a layer of pounded almonds and sugar,

then apricot jam, then some pastry cream, and decorated. A
variety of dishes may be made this way.

Fleurs are round open tarts made of short paste, filled with

jam and cream, or any preserve or custard.

3. Cheese-cakes, Mirletons, &c.—These are all made in patty-

pans lined with the trimmings of puff paste, and filled with various

mixtures, a few of which are given below.

Maids of Honour.—One unit butter, 1 of stale sponge-cake

crumbs, 1 of sugar, 1 of lemon juice, some lemon essence, 4 of

eggs. Melt sugar, butter, and lemon juice over the fire. Stir

in the 2 units yolk of egg, and thicken till like honey. Mix
in the cake crumbs and the 2 units white of egg whipped to a

froth. Fill into paste-lined patty-pans. Or, beat up 4 units
eggs with 15 units milk and the juice of 1 lemon. Pour into
boiling water to curd. Gather the curd and squeeze lightly,
add 3 units yolk of egg, 1 unit sugar, 5 of thick cream, a little

nutmeg, 1 unit brandy, and a few currants. Use as above.
Mirletons.— Four units eggs, 3 of sugar, of cake crumbs

or ratafias, 1 of butter, a little salt, and some orange-flower
water. Whip the whole together for quarter of an hour. Put
a layer of jam at the bottom of each patty-pan, and a spoonful
of the mixture on the top.

Almond Cheese-cakes.—Two units pounded almonds, 4 of
eggs, 2 of sugar, 1 of lemon juice, 1 of butter, a few drops
essence of almonds. Beat all together well.

Plain Cheese-cakes.—Four units lcoya or curd, 1 of ratafias,
3 of sugar, 1 of butter, 4 of yolk of egg, some nutmeg, and the
grated rind of half a lemon. Pound the curd and ratafias, and
mix in the other ingredients

; decorate with slices of green
citron.

9. Bread-and-Butter Pastry.—Cut thin slices from feuilletage
which has been rolled out about half an inch thick, the slices
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may be from the trimmings, and should be about four inches long,
and about one-sixth of an inch thick. Lay on their sides on a
baking sheet about three inches apart, and they will spread four
times their own width. When half cooked, sprinkle with fine

icing sugar. Spread with jam on one bit, and whipped cream
almost as stiff as butter on the other, and press together as
sandwiches.

10. Petites-bouchees.—These “ small mouthfuls" maybe made
of any trimmings of puff or short paste, and give the cook an oppor-
tunity for an almost endless display of his ingenuity and skill.

They may be made of any shape
;
and be filled, covered, or glazed

with any kind of cream, preserve, fruit, or icing. Chopped or
whole almonds and pistachios may be embedded in them

;
indeed,

there is scarcely any limit to their variety, and they will be found
most useful as a second sweet, when one is required, at a small
dinner. One pretty method is the pompadour, that is, short paste
rolled very thin and then folded round the outside of little tin

cylinders, which must be very well buttered. When cooked, slip

the cylinder out and fill the pompadour to taste with cream,
custard, or preserve.
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BREAD, CAKES, AND BISCUITS

The unit or part used here is a tablespoon, but any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

Fermented bread is hard to make in India, owing to the
difficulty in keeping yeast in small quantities, especially in
warm weather. Either of the following recipes, however,
answers capitally in small qualities :

—

1. Bread, to Make, with Dry Hop Yeast.—Boil three large
potatoes and two handfuls hops, tied in muslin, in 80 units of water.
Take out potatoes when done, mash, add 10 units flour, 2 brown
sugar, 1 ginger, 1 salt. Pour over the hop liquor, and when nearly
cool add 2 units old yeast or 2 German yeast cakes previously
dissolved in some of the liquor. Stand for one day in hot, two in
cold weather, stirring occasionally. When freely working stir in
sufficient atta or country flour (from 24 to 82 units) to make the
whole dry enough to crumble. Spread in the shade to dry
thoroughly. It will require two or three days. When absolutely
dry put in screw-top bottles. It will keep for months. To make
bread allow 1 unit of yeast and brown sugar, and J salt to 16 of
flour. Make a stiff batter with, say, 24 units warm water, add the
yeast dissolved in enough warm water to make it liquid. Let the
dough stand in a warm place to rise (time varies, about six hours
generally). Then knead in thoroughly more flour (about as much
again), divide the dough into loaves, put in tins, and set warm to
rise for two hours, or till they are at least double their original
size. Bake in a moderate oven.

2. Bread with Banana Yeast.—Mash 2 small ripe bananas
add 1 unit brown sugar, 4 unit flour and 8 of lukewarm boiled
water. Mix, put into a soda-water bottle and screw or cork firmly.
Set it aside for 48 hours, shaking now and again. It should then
ho creamy and foamy. One unit of this fermenting batter is
sufficient for 32 of good flour. Proceed as above. This yeast only
requires to be made every now and again, as 1 unit taken from the
leavened batter or sponge set overnight, and mixed with 4 unit
flour, 1 of sugar, and 8 of lukewarm water, put into a bottle and
corked down, will carry on the apostolic succession. Sultana raisins
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mixed in the same proportion will serve to start a ferment, or

potatoes, and sugar, or sweet yams. If, however, it is necessary to

bake in larger quantities a few more directions are necessary, which
will be found in Miscellaneous, under Yeast.

3. Baking Powder is not wanted if patent Hour is always kept

ready, as it should be
;
but the following recipe is a very good one :

Take 6 units soda, G of cornflour, and 12 of cream of tartar. Dry
separately, grind very fine, and mix intimately.

4. Breakfast Rolls.—Take 5 units patent flour. Put in a basin.

Pour on 8 or 10 units of milk. Mix rapidly, but thoroughly, with

a spoon. The dough will be rocky, and like a sponge. Put a good

deal of flour on the board. Empty out the dough on to it, sprinkle

with more flour, form lightly into a heap, flatten it to a round

cake, cut in six, or stamp out with a cutter. Leave them that

shape, or lightly roll in the hands, and bake at once. If you have

no oven, bake in a frying-pan with a tin cover on which are placed

hot coals. An oven is best, and we strongly recommend every

mistress to have one (those in the kerosene stoves are excellent for

rolls), but the frying-pan answers admirably. A little cream added

to the milk, or the yolk of an egg beaten up in it, is an improve-

ment, and a change. These rolls should be as light as French

bread, and should never fail. The same flour may be made into a

slightly thinner dough and baked in a loaf. Water makes these

rolls as light as milk does, but they do not taste so rich.

5. Breakfast Rolls (with Yeast).—Put £ unit of sugar and salt

and 16 units of flour into a basin. Rub into it 1 unit of butter.

Mix 1 unit of yeast with 10 of lukewarm new milk. Mix with the

flour, adding more milk if required. The paste should be rather

thin. Set by the fire to rise for one hour. Then make into small

rolls, egg over, and bake in a sharp oven.

6. Crumpets.—Mix 2 units patent flour with sufficient milk to

make a thin batter, and bake in muffin tins well buttered or floured.

About 2 units of batter go to each mould.

7. Drop Scones.—Take 2 units patent flour, 10 of milk, 1 of oiled

butter, 1 of yolk of egg, some salt. Beat to a batter. Add 1 of

white of egg well whisked. Oil a frying-pan. Drop the mixture

1 unit at a time. When cooked on one side turn like a pancake.

Or they may be made in one large scone and cut to shapes. Serve

very hot for tea.

8. Griddle Cakes—Mix 8 units flour to a stiff paste with water

and a little salt. Roll it out to quarter of an inch thick. Spread

it thinly with butter. Fold in three, and roll out again. Do this
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four times, each time spreading with butter. Cut into thin round
cakes and bake on a girdle or tawa. Eat hot witli jam. About
3 units of butter will be sufficient for 8 units flour.

9. Oat Cakes.—It is impossible to give exact quantities, as oat-
meal varies in its power of taking up water. Take about 16 units
oatmeal. In 20 units of hot water put 1 of butter, or dripping,
and £ teaspoon of salt. Mix the oatmeal with this to a medium
paste, roll out very thin, cut into rounds with a peg tumbler, and
bake a fawn colour on the tawa. If the paste dries and crumbles, add
more hot water. A little experience will produce crisp, even cakes.
If the meal is very coarse it must be reground. The best oatcakes
are made with the grease from fried bacon.

10. Oatmeal Porridge.—Dredge 2 units of oatmeal into 24 units
of boiling water in which there is a seasoning of salt. Boil for at
least forty minutes. Or, the oatmeal may be set to soak in 5 units
of cold water, and then mixed with the boiling water. Porrid°-e
can scarcely be overboiled, and should not be pappy, but set like
cornflour.

11. Patent Flour.—To every 64 units of flour, best kiln-dried if
possible, add 2 of cream of tartar, dried, ground, and sifted. Mix,
sift. Then mix in 1 unit carbonate of soda, 1 of salt, 1 of sugar'
each separately dried, ground, and mixed. Sift once or twice
thoroughly, and put in a tin for use. Invaluable for all cakes
bread, &c. Keep dry. For larger quantities the proportion is
2 teaspoons cream of tartar, 1 of soda, sugar, and salt to each pound
of flour.

1

12- Brown Bread.—Take 16 units coarse atta or whole flour, 4
carbonate of soda, £ salt, h cream of tartar, 20 of water, or milk and
water. Mix the soda and salt intimately with the flour, siftipo-
through a sieve twice. Dissolve the cream of tartar in the watei^
and mix rapidly but thoroughly. Bake in a floured tin in a sharp
oven for one hour. White bread may be made the same way, or
with the patent flour just mixed with milk and water. To get real
whole wheat flour, buy one rupee worth of finest hard red wheat
and have it ground and sifted in the compound. About one-
eighth will sift out as bran, and may be used for the fowls and
horses.

13. Potato Scones.—Sixteen units mashed potatoes: put into
a basin, and mix with 1 of butter, 1 of yolk of egg, and some salt

;

add 3 units flour, and, if necessary, a little milk. Roll out as thin
as possible, cut into rounds, toast, or bake on a tawa or girdle
butter, pile one on the top of the other; divide the pile in four with
a sharp knife, and serve as muffins.
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14. Rice Muffins.—Five units rice, 4 of flour, 4 of eggs, enough
milk to make a thin batter, J of salt, 1 of melted butter. Mix, and
bake in a brick oven, in small muffin moulds.

15. Scones.—Five units patent floui1

,
about 10 of milk. Mix

very quickly as for rolls, cut in three-cornered shapes, and bake on
a tawa or native chuputti girdle, first on one side, then on the other.

16. Tea Cakes.—Eight units patent flour, 2 of butter, 4 of eggs,

10 of milk, 1 of sugar. Beat the yolks, add to the milk. Put the

butter and sugar in the flour, mix, add the beaten whites, and bake

at once. Slice, toast, butter, and serve hot. In regard to all kinds

of cakes, Nutter, Palmine, or any of the vegetable butters are far

superior to all but the very best butter, and are far cheaper.

Cakes and Biscuits.

1. Almond Cakes.—Ten units pounded almonds, 8 of white

sugar, 5 of flour, 3 of butter, 1 of grated lemon rind, 10 of eggs.

Mix as usual, yolks and whites beaten separately, and bake a light

colour. The mould should either be buttered and bread-crumbed

or have oiled paper in it.

2. Almond Biscuits, or Rout Cakes.—Four units ground

almonds with 2 units white sugar and some orange-flower water.

Rub through a sieve, and stir over the fire till it leaves the side of the

pan. Add 6 units flour, 3 of yolks of egg, 3 of butter. Roll out

thin, cut into biscuits, and glaze with sugar, or afterwards ice.

3. Almond Wafers.—Eight units almonds chopped fine, 4 of

sifted white sugar, 1 of flour, 4 of eggs, some candied orange flower.

Mix all together without previously beating the eggs, and spread

the mixture on a baking tin which lias been well lined by warming

the tin, and then rubbing it over with white wax. Push into the

oven, and when half done cut into squares or circles. When of a

light fawn, remove one by one, rolling them outside-in, into cornu-

copias or rolls. If they cool, they become brittle and unmanageable.

Serve with a little whipped cream, or any pastry custard, in each, or

plain.

4. Angel Cake.—Beat well 9 units white of egg, add 15 of

pounded sugar sifted three times, or icing sugar, then add 1 unit

extract of vanilla, and lastly 10 units of flour which has been sifted

with
I'

unit of cream of tartar five times. Stir lightly together, and

pour into a new ungreased tin pan. Bake it in a moderate oven for

forty minutes. Cover it for the first twenty minutes with a sheet of

paper. Let it cool in the pan by turning the pan upside down, rest-

ing the edge of the pan upon two plates, in order to allow the air to
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circulate under the cake. Do not shake the pan while in the oven
or while cooling, or it will be heavy. Eat the day it is baked (?)

5. Arrowroot Sponge.—Four units arrowroot, 6 units sifted

sugar, 4 units yolk of egg, 6 units white of egg. Beat the yolks with
the sugar till it is white, add the arrowroot gradually, then the whites,
and a few drops of essence. Beat well, and bake in a quick oven.

6. Brown Biscuits.—Eight units oatmeal, 8 of flour, 2 of butter,

3 .of sugar, milk to make a stiff paste. Cut out into thin biscuits
with a wineglass.

7. Chocolate Cake.—Four units flour, 4 units sugar, £ of car-
bonate of soda, 1 unit cocoatina, 6 units eggs, 6 units of quite sour
cream. Add this last of all, and bake.

8. Corn Cake.—Eight units butter, 4 of chopped preserved ginger,
a little ground ginger and spice, and 8 units sugar. Beat till white,
then add eight units eggs, and beat again till creamy. Add 4 units
golden syrup, 8 of Indian corn meal, and 4 of atta. Stir in 3 units
liqueur or brandy, 4 of citron peel in shreds, and 2 of preserved
cherries. Bake in a low mould.

9. Diet Loaf or Scotch Seed Cake.—Four units butter and 8 of
flour, 8 of eggs, 3 of shred almonds and citron, £ carraway seeds,
3 units brandy. Decorate on the top with “carways” or carraway
comfits. Bake in a square tin, not too deep.

10. Drop Cakes.—Two units patent flour, 1 of sugar, 1 of butter,
1 of mixed currants and candied peel, 2 of egg. Mix as usual, and
drop on paper. Can be cooked in five minutes in a frying-pan
covered over. Most useful for unexpected guests at afternoon tea.

.

1L Eclairs.—Make the paste as for Petits Ghoux, but take care
it is not too stiff. Lay out with a biscuit forcer, while still hot in
fingers on buttered paper. When baked, cut a narrow piece out of
the bottom of each, fill with whipped cream

;
stick two together, and

cover with chocolate glace icing.

12. Ferozepore Cake.—Sixteen units patent flour, 10 of butter
4 of sugar, £ of salt, 8 units eggs and 4 units yolk of egg, 4 units
pounded almonds, 4 of baked pistachios, 3 of green citron 10 of
thin cream. Beat butter, yolks, and sugar. Set the almonds to
steep in the cream, strain to the mixture, add the whites, and pour
the whole over the flour, stirring rapidly. Add citron and pistachios
and bake at once in a sharp oven. Eat warm for afternoon tea.

13. Fruit Biscuits.—Take any sort of fruit, and put in an earthen
vessel. Cook in a saucepan of water on the fire. Pulp through a
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sieve. To every 16 units of fruit pulp allow 16 of white sugar sifted

through muslin. Add 6 units white of egg. Whisk till firm. Then
form into biscuits like meringues, and bake in a slow oven.

14. Genoese Cakes.—Two units butter, sugar, flour, and eggs.

Beat the yolks with the sugar and butter till quite white, dredge

in the flour, using half-patent flour. Add a little brandy and any
flavouring desired. Bake in shallow tins or paper cases. Slice, and
spread sandwich-fashion with jam, then ice over with any kind of

icing. Chocolate with an arabesque in white and pink pearls looks

well. Or steep in liqueur, and glaze, or cut in small rounds, place

a layer of preserved apricot on the top, and cover with almond icing,

then glaze. Or brush with white of egg when half done, and pile

with shred almonds. The varieties are endless. In making these

niceties of the cook’s art, it is necessary to have proper utensils,

biscuit forcers, &c., especially a wire-drainer on which to dry

the variously iced cakes. A pair of sugar-tongs will be useful for

holding the cakes, but in default of other arrangements, it will be

found a good plan to prepare your cakes first by sticking bits of

bamboo skewerwise into them. You can then dip them swiftly into

the icing, and set to drain by sticking the other end of the skewer

into a box filled with clean wet sand.

15. Gingerbread.—Sixteen units patent flour, 8 of treacle, 4

of moist sugar, 2 of butter, | unit ginger, a little ground allspice.

Melt the butter and the sugar together, and mix with the treacle

first, stir in the flour. Bake the mixture the moment it is made.

Or, take 12 units raw country sugar (jjoor) and dissolve it with 4

units water, 4 units butter, 1 of ginger, 5 of milk, 8 of eggs, 24 of

patent flour. Melt treacle and butter, beat the yolks, and add to

the milk. Stir the spices in the flour, add treacle and milk, finally

the whites well beaten, and bake in a square tin. Brush the top

with milk when half done.

16. Ginger Nuts.—Twelve units treacle, 8 of moist sugar, 8

of butter, 12 of flour, 1 of ground ginger, 1 of mixed spices. Mix

the flour, sugar, and spices, warm the butter with the treacle, and

stir-to the flour till the whole is a smooth paste. Drop on buttered

paper, and bake for twenty minutes. A bit of candied peel may be

placed in each.

17. Jumbles.—Two units of sugar, butter, treacle, flour, and

ginger. Mix to a batter, and pour a spoonful into each jumble tin

(shallow circular trays about half an inch deep), lliey should be

thin as pancakes. When set, remove quickly from the tin, i oil

round the fingers, and set aside to get crisp.

18. Kugelhopf requires a proper mould, with a hole in the middle.
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A tin one can be made, but it should be like a large ornamental border

mould in copper. Twelve units flour, 8 of brown sugar, 4 of butter,

4 of manukha raisins, 4 of sultanas, 4 of currants, 1 sliced almonds,

1 sliced peel, a little nutmeg, 4 units eggs, £ baking soda. Mix the

soda with the flour, add the sugar, and rub in the butter, add the

flour. Beat the yolks and whites separately, and mix rapidly with

the flour, using 4 or 6 units of milk to make it moist enough. The
batter must be very stiff. Butter the mould well, line it thickly

with bread-crumbs, put in the batter, and bake for one and a half

hours on a quick oven. Excellent for luncheon. It should be quite

brown all through,

19. Madeira Cake.—Four units eggs, butter, and sugar, 2 units

patent flour, 2 of plain flour, 4 units brandy. Beat butter, yolks,

and sugar till they are white. Dredge in the flour, add the whites

well whisked, the brandy, and some essence of lemon. Bake in a

papered mould, placing green citron in slices on the top.

20. Madelines.

—

Take the yolks left from the recipe for Angel

Cake, and to each put b unit of butter and sugar, J of cornflour, 1 of

patent flour, and some vanilla. Beat sugar, butter, and yolks to-

gether, and stir in the flour. Bake in buttered moulds, well dusted

with sugar, with a few candied orange flowers on the top.

21. Orange Biscuits.—Boil whole oranges in two or three

waters. Remove pulp and juice, and pound the rind till quite

smooth. Add sufficient pulp and juice to bring the whole to a

smooth, thin paste. To every 8 units of this mixture add 8 units

of pounded loaf sugar, and 4 units of biscuit crumbs. Spread
thinly on plates, and just dry in the oven, or a warm place. Cut
into slices or shapes.

22. Parisian Cake.—Sixteen units patent flour, 10 of butter, 12
units eggs, 6 of sugar, 4 of ground almonds, cherries, and green
citron, 5 of whipped cream, 3 of brandy, J of salt. Beat yolks,

sugar, and butter
;
add cream, brandy, and salt. Dredge in the

flour quickly, add the fruit, and bake in a quick oven.

23. Pound Cake.—Six units sugar, butter, flour, and currants.
Eight units of eggs. Beat very well, and add a little brandy.

24. Plain Biscuits.—Sixteen units plain flour, salt, 1 unit yolk of

egg, milk sufficient to knead the whole into a stiff paste. Beat with
the rolling pin for ten minutes, roll out very thin, cut into biscuits,

and bake
;
or as follows : Sixteen units flour, 2 of butter, 10 of

milk and water mixed
;
as before, pricking with a fork neatly. The

secret of water-and-milk biscuit is beating the dough well and mak-
ing it stiff’.
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25. Petits Clioux.—This paste is the foundation for many little

cakes and biscuits, but it is a little troublesome to manage. Put 10
units of water, 2 of butter, 2 of sugar, and a little salt on the fire to
boil. Then stir in as much flour as it will take up, probably about
8 units. Stir well, and keep on the fire for three minutes, but do
not let it boil. Stir in two by two 8 units unbeaten eggs, and if too

stiff, two more. Let the paste cool, and then lay it out in bits the.

size of a pigeon’s egg, brush over with egg, and strew chopped
almonds ovei\ Bake in a quick oven. They should blow up like

balls, and yet be custardy inside. These cakes may be filled with
cream or custard, or be dipped in caramel and rolled in chopped
pistachios or almonds, or in a mixture of chopped candied peel,

currants, and raisins. The art is to keep the paste stiff yet
smooth.

26. Plum Cake.—The usual Christmas cake in India is very rich,

and consists of 4 units sugar, raisins, currants, ground almonds,
and preserved peel, 6 units butter, and 10 units eggs, 3 units of

flour, and 1 of soojee. Add spices and brandy.

27. Rice Cake.—Eight units rice flour, 4 of loaf sugar, 8 of

eggs, 2 of butter, 20 drops lemon essence. Beat yolks, sugar, and
butter together, add flour, then whites. Bake in a slow oven.

28. Rice Sponge.—Boil 6 units loaf sugar in 3 of water, and
pour it, boiling, on to 4 units eggs that have been beaten for

twenty minutes by the clock. Beat for another twenty minutes,

then stir in 1 unit flour, and l£ of rice flour. Bake in buttered tins.

29. Rock Cakes.—Four units butter and sugar, 16 of patent flour,

8 of currants and sultanas mixed, 2 of candied peel, some lemon
peel or essence. Mix to a stiff paste with 4 units eggs and a little

milk. Arrange in rocky biscuits, and bake. The paste must be

very stiff.

30. Seed Cake.—Eight units sugar, 8 of rice flour, 8 of butter,

8 of eggs, a sprinkling of carraway seeds.

31. Short Bread.— Eight units flour, 6 of sugar, 6 of butter.

Mix all together, without creaming the butter, to a stiff paste
;
add

1 yolk of egg if too stiff, or some milk. Roll out, cut with a

saucepan lid in rounds six inches across, pinch the edges, decorate

with white carraway comfits and citron peel.

32. Sponge Cake.—Eight units eggs, 8 of white sugar, 4 of

flour. Break the eggs whole on the sugar, and beat steadily for

half-an-hour by the clock with a spoon, sift in the flour, and beat

for ten minutes. (
Unrivalled.)
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33. Sponge or Swiss Roll.—Five units flour and sifted sugar,

| baking powder (or use patent flour instead of baking powder),
6 units eggs. Beat yolks and sugar, dredge in flour, add whites.

Bake in a shallow tin. It should not be more than half an inch
thick when cooked. Turn on to a clean cloth, and while quite hot
spread with jam, and roll up.

34. Other cakes are legion, but differ chiefly in icing and deco-
ration. The foundation is invariably equal units of sugar, butter,
flour, and eggs.



CHAPTER XXXVIII

CONFECTIONERY

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as

2 units, 1 of white and 1 of yolk.

1. White Icing.—Sixteen units ground white sugar sifted through
fine muslin, 4 units white of egg, and ^ unit of lemon-juice. Put
the whites and sugar in a bowl, and beat with a wooden spoon till

white
;
add the lemon-juice by degrees. For ornamentation 1 unit

of arrowroot may be added, and the sugar may be slightly in-

creased. If icing is put on when the cake comes out of the oven,

it will be firm when it is cold.

2. A lm ond Icing.—Eight units almonds, 8 units white sugar,

2 units white of egg, orange-flower water. Pound, hut be careful

not to oil. Put on with a knife dipped in water.

8. Butter Icing.—Take 8 units of very good fresh butter, beat

to a cream, and dredge in enough finely-powdered white sugar to

make it quite a stiff paste. Add any flavouring liked, and colour

if desired. Allow it to set a little, then with a biscuit-forcer cover

your cake with it in fancy designs. It will never get quite hard,

and must be kept in a cool place.

4. Butter-Scotch.—Twenty-four units sugar, 2 of butter, £ cream

of tartar, and 3 of water. Put in a degchi, and let it boil ten

minutes. To see if it is done, dip a spoon in cold water, put it

in the degclii, and then back into the cold water
;

if done, it will

harden in a minute. Butter a dish, and pour the mixture on it,

and, when nearly cold, mark into squares with a sharp knife.

5. Burnt Almonds.—Eight units of No. 3 Shahjehanpur sugar

or chini, 4 of milk. Melt over a slow fire, and add 4 units baked

almonds, well browned in the oven, stirring with a bamboo twig

whisk. The sugar should adhere to the almonds, and get quite dry.

r>. Caramel.—riace any quantity of sugar in a copper degchi,

and put over a slow fire, stirring rapidly and evenly. It will first

granulate, then get lumpy, then sticky, and finally melt a greyish,

muddy colour; then get clear, and of a light brown, like syrup.

This is caramel. Haifa minute later it will be burnt sugar, only

346
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fit for browning sauces. Place the pan of caramel in another of

boiling water to prevent its cooling too rapidly, as it is impossible

to beat it again once it hardens. Use it to mask bonbons of all

sorts
;
or when partially cooled, to make network baskets by stretch-

ing it in strings over oiled moulds. The moulds for caramel should

always be hot.

7. Candied Orange Flowers.—Two units of the white petals

only. Make a syrup of 16 units of sugar and 10 of water. Pour it

boiling hot over the flowers, strain
;
after half-an-hour boil down till

little pearl bubbles begin to rise, pour over again, and strain aftei

five minutes
;
add finely-sifted sugar to the flowers until they separate

and the syrup dries. Put in the sun for a few hours.

8. Chocolate Creams.—Mix 2 units arrowroot smoothly with 8

of cold water, add 12 of powdered sugar, and boil rapidly from eight

to ten minutes, stirring continually. Remove from the fire, and
stir till a little cool. Flavour with vanilla or rose. Continue stir-

ring till it creams, then roll it into little balls. Melt some choco-
late over steam, adding no water

;
and when the cream balls are

cold, roll them in it one by one, and lay them on a buttered slab

to cool. The creams may be varied by dividing the creams into

three parts, adding grated cocoanut to one, chopped almonds to

another, and pistachios to the third. By decreasing the water
slightly and adding a little melted butter, this makes a good icing
for cakes.

9. Chocolate Icing.—Eight units sugar, 4 of water
;

boil for
five minutes, reserving 1 unit water to wet 1 unit cocoatina, which
must be added with vanilla essence at the last. Stir continually
as it cools till it is thick enough to use.

(See Glace Icing.)

10. Chocolate Nought.—Make some nougat (see recipe) with
chopped almonds or pistachios, and form into ovals about the size
of beans. To do this quickly, keep the hands wet with cold water

;

as they are turned out, set aside on oiled dishes. Afterwards roll

in chocolate glace icing, or chocolate prepared as for chocolate
creams.

11. Chocolate Toffee may either be made as cream toffee, with
the addition of 1 unit of cocoatina to the 10 units of cream, or
thus : 8 units brown sugar, 8 of butter, and 4 of Epps’ cocoa mixed
with a little milk. Boil till thick, .and pour on an oiled plate.

12. Cocoanut Ice.—Six units pounded sugar, 3 units water, 6
units grated cocoanut. Proceed as for glace icing. Remove the
syrup after one minute’s boiling, and stir till cloudy. Mix in the
cocoanut quickly, and pour out into an oiled deep dish. Take the
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same proportion of sugar and water, boil as before, add cochineal,
stir till cloudy, and pour over the white ice. When firm, cut into
oblongs with a sharp knife. It is well to have a square tin with
sloping sides made for this work, as mixtures set in round plates
cut to waste. Paper cases may also be used. (See Miscellaneous.)

13. Cream Toffee.—10 units white sugar and 5 of cream
;

boil
till the bottom of the pan shows distinctly in the stirring. Time
depends on the thickness of the cream. Add vanilla, and pour
on an oiled tin. When cold, cut into squares.

14. Cream Icing.—Boil 10 units of thick cream and sugar to-
gether as for cream toffee. When fairly thick, stir into it a suffi-

ciency of finely-powdered white sugar to make the whole to a stiff

paste. Add flavouring and colouring if desired. Whilst still warm,
arrange over your cake, using a biscuit-forcer for the purpose.
Coffee cream icing only requires the addition of a little essence of
coffee whilst the cream and sugar are being boiled.

15. Fondants.—Take any quantity sufficient of loaf sugai-, and
boil to the blow (see No. 22) ;

add essence to taste, and a little

rectified spirits of wine. Pour it on to a slab or iron plate. As
soon as it is fairly cool, rub it with a knife till it sets, when it

should be of the consistence of very thick whipped cream. Fill

into small shapes (which are specially made) by putting the fondant
mixture into a small jug or a cup with a spout or lip, and warming
over the fire

;
it must not boil. These are delicious, and, as their

name implies, melt in the mouth directly. If you want to make
fancy devices for ornamenting dishes of dessert, you should get as

follows : An oblong box or tray three inches deep. Fill it with
arrowroot, dry whisked, to make it light. Also a straight piece
of wood for smoothing down. Have some shapes made as desired.

The original French ones are of plaster-of-Paris, but could be made
of other material. With them make impressions in the starch in

rows as far as the box or tray will allow of. Fill these impressions

by means of a funnel with the fondant mixture, and sift some of the

starch powder over them. Place in the oven till next day.

16. Ginger Rock.—Eight units white sugar, 1 of ground ginger,

2 of butter, 3 of water. Boil as for toffee.

17. Glac4 Icing.—To every 2 units of white sugar put 1 of

water. Boil for one minute, and set to cool, stirring vigorously.

Add any flavour desired. The syrup will soon begin to get cloudy,

then opaque. Seize the intermediate state, when it is fairly cloudy

but still liquid, and use it to mask cakes, brioches, Genoese pastry,

&c. Curacoa, rum, noyeau, &c., may be used as flavouring. If

lemon is desired, take for, say, an icing of 8 units of sugar as much
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tartaric or citric acid as will lie on a two-anna bit. Wet it with

a drop or two of water and lemon essence, and stir the whole to the

syrup when it begins to get cloudy, not before. The syrup will

never harden if it is not stirred, but tbe above proportions cannot
fail with oue minute’s boiling.

18. Greengage and Cherry Bings.—Take 8 units green mango
pulp and 8 units sugar. Mix. Colour half with cochineal, leave
the other green, and set out in layers one-eighth of an inch thick
on dishes in the sun. As soon as it dries, cut into strips and
twist into knots, or stamp with a cutter to fancy shapes. Dust
with sugar, and put away. The pulp, if thin, may be evaporated
to dryness in an enamelled pan over the fire.

19. Hardbake is English nougat, and is made exactly the same
way, with equal units of sugar and blanched almonds. Pour out
on a stone slab well oiled, and when half cool, mark with a knife
in diamonds. When cold, break into pieces, and serve as tofl’ee.

20. Massepains.—Eight units almonds pounded with 1 unit
white of egg till it is absolutely smooth, mix with 8 units of apricot
marmalade, or any preserve of similar consistency, or any jam re-
duced to that consistency, and freed from seeds, &c. Put the
whole into an enamelled saucepan, dust with finely-powdered white
sugar, and stir till dry enough to roll out or press into sugared
moulds. This, variously coloured and flavoured, is the foundation
of many French bonbons.

21. Nougat is simply caramel containing almonds or nuts of
any kind. The proper proportion is 1 unit of pounded white sugar
to 2 of blanched almonds or nuts either whole or split. Put both
sugar and almonds into a copper pan, and proceed as for caramel.
Great care is required to avoid burning. When the sugar has
melted clear and of a light brown, it may be used for forming
baskets of variously shaped moulds. Have the moulds ready oiled
and quite hot. Pour a spoonful of the nougat on to an oiled stone
slab (siP), and with a cut lemon squeeze it flat

; as soon as it can be
handled, press it into the mould, which must be hot. If a small
mould, the one piece will do, and the edges may be cut and trimmed
with scissors. But for a large mould, several pieces will be re-
quired, and expedition is necessary, or they will not join. Nougat
moulds can be filled with trifles, creams, &c. The nougat pan must
be kept hot while the moulding goes on.

22. Sugar, to Boil.—For confectionery purposes, sugar must
be of the best. If necessary, the syrup must be cleared with white
of egg, and strained. When boiled until small pearl-like bubbles
show on the surface, it is called pearl sugar. This is also what
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is called a “syrup of twenty-eight degrees,” and can be made
accurately by 2 units of sugar to 1 of water, boiled furiously for
one and a half minutes. The next degree is thread suyur, when
a drop can be drawn out into a thread between the wetted fore-
finger and thumb. After this comes blow sugar

, when by blowin ,r

through the holes of a skimmer dipped in the syrup, little bladders
form on the reverse side. The next is feather sugar

, or when the
syrup flies off in feathery scraps when the skimmer is given a
sudden flirt. Then comes crackle sugar, when a portion of the
syrup put into cold water does not melt, but becomes brittle. The
last is caramel. This is simply melted sugar, whence all the water
has been driven by boiling. It is impossible to say how long it
takes for sugar to pass from one degree to another. All depends
on the fire.

23. Walnut Toffee.—Forty units milk boiled down to 10, add
10 of white sugar, and 1 of butter. Then add about 10 of walnuts,
peeled and well dried. Boil all together till, like cream toffee, it

leaves the side of the pan. Add raspberry essence, and pour out
into well-oiled plates.

24. Walnut Bonbons. — Carefully break some quite fresh
walnuts, so that the kernels may remain whole. Peel and divide
in two. Pound 4 units of peeled and baked pistachios with 4 of
finely-sifted sugar and 1 of white of egg. Use this as a mixture
to stick the walnuts together again. Dip in caramel flavoured
with curat^oa, or in glace icing, and put away between layers of
white paper; or use Massepain as the mixture between th
walnuts, and green the icing with spinach.



CHAPTER XXXIX

JAMS, PRESERVES, PICKLES, CHUTNIES, LIQUEURS

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as

2 units, 1 of white and 1 of yolk.

Most of the Indian fruits require different treatment to

English fruits in making jam, owing to the wateriness of

the pulp and its tasteless quality. For this reason it is always

advisable to boil the fruit down well before adding the sugar,

the evaporation making the juice heavier and of better

flavour. The sweetness again necessitates long boiling, as

sugar put into the full orthodox quantity, viz. equal weight,

makes Indian jams dead sweet, while the addition of lemon-
juice impairs the flavour peculiar to each fruit.

1. Anisette.—Aniseed 4 units, coriander and sweet fennel seed
1 unit each. Macerate for five days in six bottles of gin. Add 32
units of sugar, letting it dissolve of itself. It is best weighed solid

in the lump and allowed to dissolve.

2. Apricot Jam.—Apricots are almost the only fruits which can
be treated in English fashion. Skin the fruit and halve, removing
the stones. Take equal units of sugar and fruit, and mix in layers.

Let it stand for twelve hours. Then put into a preserving pan,
and boil till the apricots get clear. About five minutes before re-

moving add the blanched kernels of the stones. Tipparees can be
boiled this way.

3. Apricot or Peach Chutni.—These and many other kinds of
chutnies are made by boiling fruit pulp with sugar till it is thick,
then adding vinegar, salt, raisins, and spices. The proportions are
generally 16 units of fruit pulp, 12 of vinegar, 8 of sugar and
raisins, and from 2 to 4 each of salt, ginger, chillies, and garlic
according to fancy.

4. Cherry Brandy.—Half fill some bottles with crushed hill

cherries, and then fill up to the neck with white sugar. No. 1.

Pour in as much rum, brandy, or whisky as the bottles will hold.
Stand for a month. Then strain and filter till clear. Or six bottles
of brandy and six of cherries, each cherry pricked with needles.

35 *
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Allow them to macerate for a fortnight with two bruised bitter
almonds in each bottle. Strain, add 32 units of loaf-sugar. Put
a few of the cherries into clean bottles, fill up with the strained
liqueur, and cork.

5. Citron Marmalade.—Boil citrons in salt and water for four
hours, changing the water three times. They are done if the head
of a pin can be pressed into the rind. Remove the pulp, and slice

the skins very fine without removing any of the white part. If

the bitterness of citron is not liked, just pare off the outer yellow
skin. Carefully remove pips, skin, and stringy bits from the pulp,

and put to the sliced skins. To every unit of this allow 1 unit of

sugar. Boil for thirty minutes.

6. Date Pickle.—Carefully remove the stones from fresh dates,

and fill up with the mixture as in mango pickle, but adding fenu-

greek (methi) seed. Put into bottles, and cover with salt. In three

days remove the salt, and fill with highly-spiced vinegar.

7. Fruits, to bottle.—Apricots, peaches, and plums skinned,

halved, or sliced, may be bottled by packing the raw fruit in

bottles and filling up with a syrup of twenty-eight degrees. This

is made by 2 units of pounded sugar to 1 unit of water, boiled

together for one minute and a half. Wrap each bottle with straw,

and pack standing in a large degchi. Fill the degchi up to the neck

of the bottle, and boil for ten minutes. Cork down while still

hot, and wax over with bottle wax. A plug of cotton wool dipped

in oil is as good as a cork if it is really tight.

8. Ginger Cordial.—The rind of two large lemons, 1 unit of

ground ginger, two bottles of brandy or good whisky. Let these

stand in a crock for twenty-four hours, and strain on to 40 units

well pounded loaf-sugar. Add 40 units red-currant juice.

9. Ginger Preserve.—Scrape and boil the ginger in two or three

waters till soft. Then carefully look over and cut out all the knots.

Fill wide-mouthed jars half full with ginger, and pour over a boil-

ing syrup made of No. 3 Shahjehanpore sugar, 2 units to 1 of water.

Strain away next day, and boil up. Repeat this till the syrup re-

mains thick and the ginger has become quite clear. Some people

add lime-juice to the syrup.

10. Hints on potting Jams and Jellies, &c.—Tart fruit bottles

do well, and should be carefully kept for the purpose. Always pour

the preserve in while still hot, and after it cools, cut a bit of white

paper to fit the top, dip it in spirits, and cover the jam. Pour half

a teaspoon of spirit over, and then close the pot or bottle with

white paper oiled on the outside, and pasted on with white of egg
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beaten up with a little water, or use paper dipped in milk, and
put on wet. Label the jam with the date of making.

11. Kasoundd.— Slice fifty green mangoes, and lay, as for chutni,

in the sun for a day sprinkled with salt. Then pack in wide-
mouthed bottles in layers, sprinkling between each a mixture made
of 4 units each of chillies, mustard-seed, salt, ginger, and garlic,

and 16 units of fresh tamarinds. Cover with mustard oil. Next
day boil up the whole for a quarter of an hour and bottle, taking
care that there is sufficient oil to cover the fruit.

12. Lime Pickle.—Put fifty ripe limes into wide-mouthed bottles,

cover with salt, and let them stand for a week. Shake out and
wipe each lime, replace in the bottles, and fill up with vinegar.
Next day pour off the vinegar, and add to it 4 units sliced green
ginger, 2 of ground green chillies, and mustard-seed, and 1 of
turmeric. Bring to the boil, pour over the limes, cork, and set in
the sun for a few days.

13. Lime Cordial.—To every 40 units of lime-juice, strained and
filtered, add 32 units of white sugar, stir over the fire till dissolved,
add 3 of brandy, and bottle.

14. Lime Juice, to keep.—Squeeze the juice out carefully. Put
into an enamelled saucepan, and boil till it is reduced to one half.
Let the mucilage sink to the bottom. Put the clear portion through
a filter made of funnel-folded blotting-paper. Bottle with half an
inch of salad oil on the top.

15. Mango Chutni.—Sixty-four units (solid) green mangoes
sliced, sprinkled with salt, and set in the sun for twenty-four hours.
Then drain, and boil with 20 units of vinegar till tender. Boil 20
more units of vinegar with 16 of sugar, and stir into it 16 of pulped
dried apricots, 8 each of almonds and ground green ginger, and 4
each of garlic, red chillies, and mustard-seed, all ground. Add to
the mangoes, bottle, and set in the sun. If put in glazed jars, the
acid will eat into the glaze, and the chutni become unwholesome.
Glass bottles are best.

16. Mango Preserve.—Peel or grate away the green skin of
unripe mangoes, take out the stones, and throw into lime-water. In
an hour’s time put into a copper preserving pan with enough fresh
water to cover them, and boil till tender. Wipe each dry carefully
with a towel, and lay in a stoneware basin. The acid of mangoes
is very biting, and will destroy enamel. Make a syrup of twenty-
eight degrees by boiling 16 units of sugar with 8 of water, and pour
over the mangoes while boiling, and cover with green vine leaves
Next day remove the vine leaves, boil up the syrup, using a little

z
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more sugar, and pour over the fruit when boiling hot. Cover
again with vine leaves. In five days of this treatment the mangoes
should be done. Then put in jars, reduce the syrup, and pour
over. Look at it twice a week for a fortnight, and if the syrup
gets thin, boil it up again. This preserve should be as green as

angelica. Peaches are done the same way without the vine leaves.

17. Mango Preserve {an easier way).—Peel, halve, remove the
stones, and throw into lime-water. Then boil in fresh water till

three parts done, and strain. Make a syrup of twenty-eight degrees,
and boil the mangoes in it till thick, almost to crystallisation.

Take out the mangoes, and arrange in jars. Add a little water
to the syrup till, on cooling, it is as thick as cream, and pour over
the fruit. Look at it twice a week, and if the syrup thins, boil up
again.

18. Mango Pickle.—Peel and half split 50 unripe mangoes.
Remove the stones

;
fill, and cover with salt. In two days wipe

dry with a cloth. Fill with the following mixture : Green ginger,

16 units (solid). Salt, garlic, of each 6 units. Chillies and mustard
seed, each 2 units. Cardamoms, A unit. Boil 70 units of vinegar
with 32 of sugar, 1 of ginger, and \ of pounded saffron. When cold

pour over the mangoes and bottle.

19. Melon Preserve.-^-Talce unripe melons and grate the outer

rind off with a bit of glass. Stand the melons for twenty-four hours
in a basin of cold sugared water. Then cut a piece off one end,

scrape out the seeds, and simmer the melons with half their weight

of sugar, and enough of the water they have stood in to cover them.
While the syrup boils, stand the pan by the fire, and cover with

vine leaves for two hours. Then strain, and boil the syrup up with

4 units (solid) of green ginger to each two melons. Put the melons
in a jar, cover with vine leaves, and pour the boiling syrup over

;

repeat for three days.

20. Milk Punch ( West Indian Recipe).—Six bottles of rum, three

of brandy. Steep the rinds of fifty small limes in the spirit with

twenty cloves, ten coriander seeds, half a nutmeg, and two sticks of

cinnamon. Macerate for two days, add two bottles lemon juice,

two of green tea made very strong, and 96 units (solid) of sugar.

If liked, add a tin of preserved pineapple or a fresh pine sliced. Let

all stand for six hours, then add six bottles of boiling milk. Strain

carefully
;

it should make sixteen bottles. By reducing the green
tea by one bottle and the milk by two, the product is very strong

and good. It is a good plan to let the punch stand for a fortnight

and then decant into fresh bottles.

21. Mixed Pickles.—These may be made of any kind of vege-
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table or seed pod. The method is the same in all. If wanted for

immediate use, the vegetable is parboiled and dried, and the spiced

vinegar poured over hot. If not, the vegetables are strained with
salt, set to stand for two days, then covered with spiced vinegar,

and set in the sun. A good proportion for spices is : To 44 units

vinegar allow two cloves of garlic, two onions, 1 unit of mustard
seed, salt, and bruised ginger, i unit of black pepper, cardamoms,
and turmeric, and J unit red pepper and allspice.

22. Orange or Lemon Marmalade.—Boil any number of
oranges, lemons, or kuttas (Seville oranges) in salt and water till

a pin’s head will run into them
;
remove the skins, pare out the

inside white, and slice very fine. Slice the pulp also, taking care to
remove every scrap of skin or string. Boil the whole with equal
units (solid) of fruit and sugar if the oranges are sour

;
if sweet,

boil pulp and juice first till a little reduced, then add sugar to
taste (not less than £ units), finally the chips. Another, and often
a better way, is to boil the oranges whole ais above, after steeping
them in water for a day. Set aside to drain, then slice without
removing the skins. Pick out pips and stringy part and proceed as
above.

23. Peach, Apricot, or Plum Jam.—Boil any quantity of sugar
to the pearl. This may be done by putting 1 unit of water to 2
units of sugar and boiling for two minutes. Then throw in equal
units of sliced fruit to the sugar, and boil till the whole jellies
when poured on a plate.

24. Preserved Pineapple.—Cut the fruit into slices, removing
every speck carefully. Pack into jars, with a layer quarter-inch
thick of white sugar between each layer. Fill to the very top with
sugax-

,
and set aside for a week. Then place the jar in water to the

neck, and boil for half-an-hour. Place a brandied paper on the top,
and cover closely.

25. Preserved and Candied Fruits are difficult to make, but
the process is the same in all, viz., the pouring on of boiling hot
syrup at the pearl to the fruit, either raw, or parboiled and dried.
Finally, if they are to be candied, dipping the fruits in sugar boiled
to the candy point, and setting in the sun to dry. On a small scale
candying is very expensive, as so much sugar is wasted in the
numerous processes.

26. Raspberry Whisky—Fill bottles with equal measures
of whisky and hill raspberries. After three days pour off the
whisky into bottles half full of fresh raspberries. Let them
stand for three days, then add 5 units (solid) of loaf sugar to
every bottle.
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27. St. Bartholomew.—Peel fourteen pomeloes very fine—-just

the yellow rind—and macerate for two days in ten bottles of best
gin

;
add a syrup made of two bottles of water and 64 units (solid)

sugar, and filter. If one bottle of spirit is digested with spinach or
parsley leaves for five days, the whole product will be as green as

Chartreuse. This makes one dozen.

28. Sultana Chutni.—Raisins 12 units, sugar 8 units, green
ginger, garlic, and salt, of each 2 units

;
chillies \ a unit. Soak

the sultanas in 20 units vinegar. Pound, add the sugar and spices

and a few almonds.

29. Sweet Mango Chutni.—Thirty-two units (solid) of mangoes
peeled and sliced, 16 (solid) of tamarinds stoned, 8 of manulcha
raisins. Boil the mangoes in 16 units of vinegar till nearly tender.

Boil the tamarinds also in 16 units of vinegar with 82 units (solid)

of sugar, 4 of ground green ginger, and 1 unit each of garlic and
chillies. Add salt to taste, and j unit mixed ground hot spices.

Mix and bottle.

30. Tapp Sauce.—Green mangoes, salt, and raisins, each 8 units,

red chillies and garlic 4, green ginger 6. All these units are solid.

Vinegar 130 units, lime juice 22 units, sugar 4 units. Pound and
macerate together for a month in the sun. Strain through muslin

and bottle.

31. Tipparee, Guava, Crab, Plum, or Mango Jelly.—Put the

fruit into a copper preserving pan with enough water to cover it,

and let it pulp by the fire. Put into a jelly strainer, and let the

clear portion run away without pressure. Place the juice in a

clean preserving pan, and boil down to about one-half
;
then add

white sugar in equal units, and boil till it jellies, as a rule five

minutes. Some idea of the immense amount of boiling some of

the juices require may be gained from the fact that an excellent

recipe allows 10 units of sugar to 80 of unboiled guava juice. It

is quite impossible to give the absolute number of hours or minutes,

as so much depends on the fire
;
but the later the sugar can be put

in, the better for economy.

32. Tipparee, Guava, or Mango Marmalade.—Put the pulp

from which the juice for jelly has been strained into a preserving

pan, with half the units in sugar. Boil for fifteen minutes, then add

sugar to taste if there is not enough, and continue to boil till it sets

if poured on a plate.

33. Tomato Chutni.—Skin the tomatoes, and set to dissolve over

a slow fire. To every 16 units of pul]) add 5 of vinegar and sugar,

1 of salt, 1 of ground ginger, and either 1 or £ of garlic and red
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pepper. Boil till thick, then add 4 of pulped tamarinds and 3 each

of sliced green ginger and green chillies.

34. Tomato Conserve.—Pulp the tomatoes, add to 10 units 3

of vinegar and sugar, 1 of ginger and garlic, and -h of red chillies.

Boil and rub through a fine sieve. Reduce the puree till it hangs

from the spoon. Stir in 2 units of olive oil and bottle. Or the oil

may be omitted, and the conserve spread on plates in the sun about

quarter of an inch thick. It will soon dry, and may be cut into

strips, rolled up, and put away. It will keep good for years.

35. Tomato Sauce.—Tomatoes 16 units, garlic, green ginger,

chillies, raisins, salt, sugar, and vinegar, each 1 unit. Macerate

for a week, add 30 units vinegar, and bottle.

36. Walnut Pickle.—Prick two hundred green walnuts well

with a fork, and steep for ten days in strong brine, which should be

changed at least three times. Drain, and set in the sun for one or

two days, until the walnuts turn black. Bottle and pour over vine-

gar in which 1 unit of black pepper and green ginger, £ a unit of

allspice, and 2 cloves of garlic have been boiled for ten minutes,

with 44 units vinegar.

37. To Preserve Fruit Raw.—Boil 240 units water (6 quarts)

with 24 units (1^ pound) loaf sugar and \ oz. (this must be weighed)
salicylic acid.

When quite cold use it to fill stoppered or screw-bottles in

which such fruits as plums and mangoes have previously been placed.

All fruits with a fairly tough skin keep well in this way. They
should be well washed before being cooked.



CHAPTER XL
EGGS

The unit or part used here is a tablespoon, but any measure either
01 capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

1. A la Byculla.—Poach eggs in separate cups so as to be quite
round. Have as many circles of fried toast soaked in gravy, to
which some curry powder has been added. Dish the eggs on them
with a boned anchovy curled on each.

2. A la Genevoise.—Four units yolk of egg, 5 of strong white
stock, with salt, pepper, parsley to taste. Mix. Butter a "dish as
for eggs nu miroir, strain the custard to it, and bake. When set,
serve with rolls of fried bacon piled on the top.

3. A la Tripe.— Boil 4 units ofegg hard, and cut into thick slices.
Take one onion, and slice separate into rings. Boil till tender.
Add the onion to the sliced eggs. Stir to them 1 unit or more at
least of white sauce, some juice of a lemon. Make very hot, pour
into a crouton of bread or puff paste, and serve.

4. Au Gratin.—Boil 10 units of egg hard, and cut in slices.

Take 2 units white sauce, 4 of grated cheese and butter, 2 of yolk
of egg, the juice of half a lemon, salt, pepper, and nutmeg to taste.
Stir over the fire till it thickens. Dish the sliced eggs in a dome
with the mixture between the layers. Smooth over with the
remainder, and cover with fried bread-crumbs and grated cheese.
Set fried croutons round, and bake for ten minutes.

5. Au Miroir.—Break the eggs carefully on to an enamelled iron
dish, sprinkle salt and pepper over, and on the top break little bits

of butter. Place over a slow fire till the whites just set, and serve
very hot. Little oval dishes with handles are made on purpose for
this dish. By adding unit cream to every egg instead of the
butter, and then covering with fried bread-crumbs, another excellent
variation can be made.

6. Au Vin.—Melt 1 unit butter in a small stewpan, add one
dozen small onions, fry. Then add 10 units of red wine, some salt,

pepper, and enough flour to thicken slightly, about h a unit. Boil
till the onions are tender

;
remove, then poach four eggs in the

sauce, place on the onions, pour the sauce round, and serve.

353
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7. Aux Tom&tes.—Butter some pointed patty-pans, sprinkle

with chopped parsley, break one egg into each, and poach in vinegai

and water. Turn out upside down, pour a thick tomato puree round,

and garnish with fried croutons.

8. Buttered Eggs.—Three units yolk of egg, 2 of white, 1 of

butter, 2 of milk or cream, pepper, and salt. Stir with a wooden

spoon one way till it thickens, then serve on fried toast. By the

addition of chopped truffles, mushrooms, ham, anchovies, &c., this

dish may be almost indefinitely varied.

9. En Surprise.—Poach the eggs in a tablespoon to a perfectly

oval shape. They should be three-quarters done. Set to cool in a

pickle of lemon juice, pepper, salt, chopped parsley, or tarragon.

After an hour dip each carefully, by means of a tablespoon, in a

light batter, and fry in at least two inches deep of boiling fat. Use

a frying basket if you have one. Serve on a bed of fried parsley

with maitre d’hotel sauce.

10. En Caisses.—To every unit of chopped sardines or anchovies,

mix 1 unit each of bread-crumbs and hard-boiled eggs finely minced

;

some pepper, salt, and any herb to taste. Butter some paper cases

(see Miscellaneous Recipes). Put in half an inch deep of the mixture.

Break one egg into each case, sprinkle more of the mixture over,

add a bit of butter, fried bread-crumbs, and a little grated cheese.

Bake for five minutes.

11. Omelet au Naturel.—To every 2 units of egg add 1 of milk,

some pepper, salt, seasoning herbs, onion. Do not whisk, but stir

till fairly mixed. Put \ a unit of butter into the omelet pan, place

over a very clear, sharp fire, and when it is quite hot and smoking pour

on the mixture. If it does not immediately sputter and rise in large

bubbles, the fire and butter are not hot enough, and your omelet

will probably stick to the pan. With the spoon or fork with which
you mixed your omelet stir it slowly, or rather loosen the edges,

which set first and let the uncooked portion get close to the heat.

When still a little liquid at the top remove and hold in front of the

fire to rise. This is a difficulty in India which in France is met by
a salamander. The best way to overcome it is either to have one
“ chula

”
(charcoal hole) made wide enough to let the omelet pan he

held under the grating (and, of course, the fire) for a second or two,

or to have a top to the omelet pan on which live coals can be put.

When cooked loosen with a knife and roll. Serve with a strong,

brown gravy. This recipe is for real French omelet, not for the
greasy leather which goes by that name in India. Omelets require
a special pan, which should be usedfor nothing else. You can vary
your omelet a thousand ways by folding up ragouts and garnishings
inside.
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12. Rice and Eggs.— Hard boil the eggs and chop, add equal

quantity of boiled rice which has been mixed with half its quantity
of butter in which half its quantity of chopped onions have been
fried. Add a strong seasoning of parsley, pepper, salt, and spread
on buttered toast.

13. Stuffed Eggs.— Hard boil 6 units of egg, cut in two, remove
the yolk, pound up with anchovies, butter, pepper, and herbs. Fill
the whites with the mixture, and set in the hot case to keep warm.
Dish on circles of fried toast masked with a good white or anchovy
sauce. I he look of the dish is improved by dipping one egg into a
white glazing and the next into a brown.

14. Twice-laid Eggs.—Soft boil the eggs, remove the shells and
lay them on oval fried croutons, covered with some vegetable puree
and decorated with strips of fried bacon, or they may be put in an
oval dish on a bed of mashed potato made with cream and the
shreds of bacon strewn round. This is a nice variety of poached
eggs.



CHAPTER XLI

ICES

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as

2 units, 1 of white and 1 of yolk.

Ices require a little practice on the part of the cook in

freezing properly
;

and as there is no possibility of the
mistress giving personal supervision at the time, it is dis-

tinctly advisable to practise the cook daily en famille till

he is perfect. The best freezer by far is the new American
tub freezer. It consists of a very small wooden tub with a

zinc mould inside connected with a ratchet wheel on the
principle of an egg whisker. The ice, salt, &c., is packed
between the zinc mould and the tub, and the former is then
turned rapidly round by means of the wheel and handle,
while a spatula inside the mould is also kept in motion. The
risk of salt getting in is infinitely less than in the “heels-
over-head” freezer, where it was always with a forlorn hope
that the progress of the ice was examined, since the com-
plete closing of every crevice was more good luck than good
management, at least in the servant’s hands. Here the
only opening is above the ice and salt, whilst the machine
is nearly, if not quite, as economical.

The best freezing mixture will be seen by the following
formulae

As a rule, far too much ice and too little salt is used
Water ices take longer to freeze than cream ices, and an

Ice

Salt .

2 parts ) Thermometer sinks to 5°

1 part ( below zero.

Nitrate of ammonia 5 parts
)

26°

12
°
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excess of sugar will render it extremely difficult to set the
ice properly. In India, at private houses, ice is generally
only congealed milk or custard, having a hard consistency

and a regular crystal fracture, instead of being almost like

butter. This is owing to the deficient working of the
mixture when freezing. It should be scraped from the

sides and vigorously mixed several times with a regular ice

spatula in order to break the crystals. It must be remem-
bered that cold reduces the sweetness of everything, so that

ices must, if anything, be oversweet to taste before freezing.

In the absence of cream, it will be found that the native

preparation of milk called hoya will, if carefully rubbed up
with fresh milk, answer the purpose almost as well. Swiss

milk also does very well.

1. Brown Bread.—Four units sifted brown bread-crumbs quite

dry, 20 of cream well whipped, and about 4 units white sugar,

some vanilla, or 3 of noyeau. Half cream and half custard can

be used.

2. Chocolate Ice.—Twenty units of cream whipped with 4 of

sugar and 30 drops of vanilla essence. Just before icing, stir in

lightly, and freeze, 4 units best chocolate, grated.

3. Fruit Cream Ices.—Equal units of fruit which has been

pulped with sugar to taste and a good custard. Add half the units

of whipped cream. In India it is sometimes difficult to get cream
;

in such cases it will be found a good plan to make the custard with

tinned milk, using a larger proportion to the mixing water than

usual. It gives a creamy flavour to the custard. Melon ice, with

the juice of a lime added and twenty drops of vanilla, is delicious.

So is bottled gooseberry ice. It should be coloured green.

4. Iced Souffld.—Make a syrup with 10 units of sugar and 5 of

water, add 5 of liqueur of any sort. Add 10 units yolk of egg, and

whisk over the fire till it is like meringue paste or sponge batter.

Pour into a souffle dish or paper case, which fits into a square tin

with a cover, and plunge in ice and salt. It must stand at least

an hour and a half to freeze. When about to send to table,

sprinkle sponge biscuit powder on the top. The flavouring may

be varied ad infinitum.

5. Mille Fruits.—Mhke a rich custard with 20 units of milk,

6 units yolk of egg, and 4 of sugar, freeze, then add meringue paste

made with 2 units white of egg and 4 units sugar. Then 5 units

of cura^oa. Finally, 1 each of pistachio, orange peel, chocolate,
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comfits, cherries, and citron, and 5 of whipped cream. This makes

a good ice pudding.

6. Nesselrode Pudding. — Make a custard with 20 units of

milk, 6 or more of yolk of egg, and 1 of cornflour. When hot,

stir in a bit of butter as big as a walnut, add 5 units of pineapple

syrup, in which a little additional sugar has been melted. When
the custard is quite thick, rub through a sieve, and freeze. Then
stir in 10 units of thick whipped cream, and the following fruits,

which should have been steeped for some hours in a teacupful

of Maraschino : 2 units citron peel and sultanas, 1 of currants,

angelica (if possible), and cherries. The variety of fruits may be

omitted and any other preserve put instead, as preserved green

mangoes for angelica. When thoroughly set and worked smooth,

mould into an ice mould, and set in rough ice and salt till

wanted.

7. Pineapple Ice.—Pound a tin of pineapple to a pulp with the

syrup, and rub through a sieve. Sweeten to taste, and mix with

equal units of thick cream.

8. Pistachio Ice.—Take 16 units of pistachio nuts, and remove
the skin. Then dry in the oven until crisp. Pound in a mortar
with 8 units white sugar and enough cream to make into a paste.

Rub through a sieve, and add 20 units custard, made with 4 units

yolk of egg, and 10 of cream, colour with a pale greening, and
freeze. A glass of cura^oa improves it.

9. Plombieres.—Pound 6 units of almonds, and set to stand in

30 units of milk. Use to make a custard with 10 units yolk of egg.

Take 6 units apricot jam and pulp through a sieve, mix with the

almond custard, add a few drops bitter almonds, and freeze. If the
almonds are not liked in the ice, they can be strained from the milk
before using

;
also, instead of bitter almond essence, a wineglass of

noyeau may be added.

10. Sorbets or Granitos.—Steep the rind of two oranges in

10 units of syrup made with 6 units of sugar. Add the juice of six

oranges and 30 units of water. Then put it to one bottle of good
claret and freeze. Serve in a jug in a semi-liquid state. Any kind
of wune may be used if the flavouring be varied. Sherry requires
lemon, and hock, peach syrup. Pineapple syrup, half a bottle of
Moselle, and 3 units of Maraschino makes an excellent granito.
Where wine is an objection, plain orange or lemonade iced to a
semi-liquid state, and drunk out of small tumblers, will be much
appreciated. Sorbets are really strongly iced cup. They are excel-
lent as a drink if half a bottle of soda water is poured over say
2 units of Sorbet, just before drinking.
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11. Water Ices.—Twenty units water, 24 of sugar, add 20 of

any fruit juice. This is as near as possible the recipe for all water
ices. Of course, where the fruit juice is very strong, as in lemon
juice, it must be diluted with water. Some fruits, as melons,
peaches, apricots, and pineapple, are best pulped and rubbed
through a sieve. Mango ice is also good made this way, and the

addition of a unit or two of liqueur will improve many Indian

fruits. In pomegranate ice it is best to make the syrup with the

juice only, as it is so watery that it will not stand dilution.



CHAPTER XLII

SANDWICHES, SUPPER DISHES

The unit or part used here is a tablespoon, but any measure either

of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

1. Anchovy Sandwiches.—Take three boned anchovies, pound
in a mortar, mix with 2 units fresh butter, and six minced olives

Spread on thin slices of bread, cover with another slice well

buttered, and cut into oblongs. Or, bone six anchovies, and cut
into small fillets. Pound 5 units hard-boiled egg with cayenne and

5 unit vinegar. Spread the egg mixture on buttered bread, sprinkle
over the finely-minced whites, then lay on the filleted anchovies,
and cover with chopped mustard and cress, and another slice oi

buttered bread.

2. Caviare Sandwiches.—Toast some thin slices of bread, and
when still warm split and butter on the inside. Take 1 unit of
caviare and 1 of butter

;
mix intimately with a silver knife, add-

ing lime-juice, cayenne, and if needful, a little salt. Spread on
the inner sides of the toast when cold, press together, and cut into
squares.

3. Egg Sandwiches.—Pound 5 units yolk hard-boiled egg, with
2 of hutter, ^ of tarragon vinegar, salt, and cayenne to taste. Mix-
in the finely-minced whites of the hard-boiled eggs, and use the
mixture for sandwiches. Pickles may he added, and the sandwiches
cut into shapes with a paste-cutter.

4. Lobster or Chicken Sandwiches. — Shred chicken or
lobster, mix with a vary thick mayonnaise sauce. Spread on
buttered bread with a layer of lettuce or watercress leaves.

5. Nasturtium Sandwiches.—Spread the bread with anchovy
butter, made with 1 unit of anchovy paste to 4 of butter

;
lay

nasturtium leaves over.
’

6. Oyster Creams.—Pound and rub through a sieve one dozen
oysters, mix with 7 units of thick cream, season with salt and
pepper

;
add 1 unit of chip or £ unit of ground gelatine, dissolvedm 5 units of oyster liquor. Fill small dariole moulds half full of

clear fish aspic jelly, embedding one oyster in each. When set
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fill up with the oyster cream. Or the oyster cream may be made
without gelatine, and used to fill canapdes.

,

7- Snipe Canapees.—Cut rounds of fine grained bread with a
paste-cuttei about 1 inch thick, and butter well towards the edges.
Remove as much of the inside as you can, whilst leaving a firm
bottom. Pound the trail of a snipe with stiff whipped cream, salt
and pepper

;
add the meat minced. Fill the canapees with the mix-

ture, smooth even with the bread, and decorate round with shred
olives and celery straws. These canapees can be made with any
kind of game, but snipe and woodcock are best. Celery or beetroot
may be added.

8. Supper Dainties.— Excellent little mouthfuls for light
refreshment suppers may be made by using pastry made as for
bread-and-butter pastry, made into sandwiches with finely-shredded
chicken, covered with mayonnaise or other sauces, or with slices
of stiff aspics of game or pate dc foie. Rounds of short crust can
also be made the foundation for many appetising morsels, and
round captains’ biscuits, daintily decorated with anchovy or maitre
d’hotel butters, olives, &c., &c., are much liked.

9. Tomato Sandwiches.—Pulp three large tomatoes. Reduce
by boiling. Add ^ unit onion juice and salad oil

; some salt,

pepper, cayenne, and sugar. Pound 4 units of hard-boiled yolk
of eggs with 2 units of butter and h of Harvey sauce. Mix with
the tomatoes. Make into sandwiches.

10. Thunder-and-Lightning Sandwiches.—Take some thin
slices of bread, dip on one side in golden syrup, letting it soak in
well. Cover with thick Devonshire cream. Lay together lightly.

11. Valetta Sandwiches.—Take half a tin of black Leicester
mushrooms, two small tomatoes, a little onion juice, 5 units of
cream, salt and pepper to taste. Stew, and rub through a tamis.

Then add gradually 2 units yolk of egg till the mixture is thick.

Well butter some slices of brown bread, spread the mixture over,

sprinkle with chopped mustard and cress, and press two pieces

together. Cut with a paste-cutter into neat shapes.

General Remarks.

Almost anything can be made into sandwiches, so it is

unnecessary to give more recipes. It may be taken as an

axiom, however, that, even for solid sandwiches, the meat
should be pounded and moistened with gravy and properly

seasoned. What can be more appalling than a bite at the
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usual sandwich, which either lands you with no meat at all,

or leaves two disconsolate pieces of mustard-patched bread to
lament the slice of tough beef which you are struggling to
conceal from your neighbour ! To most tastes, also, sand-
wiches are the better for a leaf of lettuce, some cress, or some
chopped celery, as an eiitrc deux. A nice change in sandwiches
to those who often have to lunch off them, is a breakfast roll

or scone hollowed out and filled with a savoury mince.



C H A P T E R X L 1 1

1

native dishes

Ihe unit or part used here is a tablespoon, but any measure eitherof capacity or weight may be substituted. Each egg is counted as2 units, 1 of white and 1 of yolk.

The following native dishes have been added by request. It
may be mentioned incidentally that most native recces are
inordinately greasy and sweet, and that your native cooks
invariably know how to make them fairly well.

1. Burtas.—Burtas are macedoines of vegetables, and are useful
for using up the remains. They are constantly served at breakfast.
I otato burta is mashed potato mixed with fried onions, and well
seasoned. An excellent variation is cabbage and potato. Brinjal
burta is a great favourite. The hrinjals are roasted in the ashes and
the skins removed. The pulp is then mashed, fried with a little
butter and seasonings, including lime-juice.

2. Chitchkee Curry.—This is a vegetable curry. Slice some
fresh onions, fry them in plenty of butter, mix the curry powder to
a paste with a little gravy. Add to the butter, fry slightly, then put
in an (ilia podrida of vegetables—the greater variety the better—and
simmer the whole till done. Serve with rice.

3. Dal.— Lentils stewed. Fry 4 onions in 1 unit butter or fat till
brown, add also £ unit curry powder, then 5 units of washed lentils
and 5 of thin stock. Stew till tender, adding more stock if required.
It should be the consistency of porridge. Serve with rice kidgeree.

4. Dal Pooree.— Five units of dal washed. Boil till tender. Add
unit ground onions, £ of ground chillies, £ of ginger and turmeric

mixed, a clove of garlic, and J unit salt. Brown 6 onions in 2 units
butter and stir to the dill. Make a flour-and-water paste as for
water biscuits, 'fake a piece of this the size of a walnut and hollow
into a saucer, put into this sufficient quantity of the prepared dal.
Lay on another similar saucer, lute the edges, and roll out as thin
as possible. When the size of a dinner plate fry in boiling ghee. Or -
the dal can he made into puffs or rissoles with ordinary puff paste.

6. Dumpoke.—One boned chicken. Make a forcemeat with
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boiled rice as for pilau, and fresh herbs, and onions, and hard-boiled

Stuff the chicken with this and braise it gently.

6. Kulleah Yekhanee.—Slice 32 units solid of lean mutton into
a stewpan with enough water to cover it, add four onions, J unit each
ot gingei and cloves, 1 unit sugar, 2 of lime juice, and 4 unit curry
powder, and salt to taste. Stew till tender.

7. Kidgeree.—Into 4 units of boiling ghee fry 4 units sliced,
onions, cut lengthways. Remove, add 4 units of well-washed rice
and 4 units dal. Fry till the butter is absorbed. Add some slices of
green ginger, peppercorns, salt, cloves, and cardamoms to taste, and
a stick or two of cinnamon. Just cover with water and simmer in a
covered pan till almost quite dry. Care is required not to let the
contents burn. They should be shaken up occasionally and stirred
with a wooden spoon. Serve with the fried onions scattered over
the top.

8. Pilau.
_

Slice six large onions, and two green mangoes, and
fiy in two units butter, and set aside. Truss a chicken as for boil-
ing Fry it in 2 units butter, and put into the stewpan. Cover
with water and stew gently. When half done, remove and finish
the cooking in a degchi as for a roast chicken. Wash 4 units of riceand fry in butter, then boil in the chicken stock. When done
drain away the surplus stock, add a little butter, some raisins and
almonds, cloves, &c., and let it dry. Serve round and over thechicken with the stock reduced as a gravy and a decoration of hard-
boiled eggs.

2 A



CHAPTER XLIV

VEGETARIAN COOKERY

The unit or part used here is a tablespoon, but any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

This chapter has been added by special request, for the

feeling that, as a rule, meat forms far too large a part of

Indian diet is gaining strength every day. Even doctors,

nowadays, constantly warn their patients of the danger in a

hot country of being a purely carnivorous creature. At the

same time it is not possible in India always to bring an
appetite to a mess of lentil pottage or a boiled cabbage,

while the Indian cook, unless he be allowed to fall back on
purely native dishes, seldom has any ideas whatever on the

cooking of vegetables. Yet it is possible to serve up an

elaborate dinner without using a particle of meat or fish.

The few following recipes are simply given as types to

show what may be done towards replacing meat and fish in

some of the dishes which we are accustomed to see at our

tables. These recipes are not based on purely vegetarian

principles. The writer, though practically a vegetai-ian, fails

to see any difference between killing a cabbage and killing

a chicken. The law of sacrifice is the law of life in the

highest and in the lowest. We cannot escape from it. To
say of this marvellous manifestation of mysterious force which

we call “our” world that here is life and here is not life, is

as foolish as it is arbitrary. All we can grasp is that the

sacrament of pure sacrifice of life is as much in the germ of

wheat which we turn to our individual use, as it is in the

tons of beef on which we gluttonise at Christmastide. And
all we can do is, so far as in us lies to sacrifice as little as we

can, and by our lives to make such sacrifices worthy, thus—in

all reverence be it said—preserving the body and soul that is

370
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truly given for our sustenance, into the higher eternal life,

instead of letting it be sacrificed needlessly.

Before passing on to general recipes a typical vegetarian

dinner is given, one which will, or should, at any rate,

satisfy even a confirmed meat-gorger.

Menu.

Clear Soup d’Esclignac.

Vegetable Oyster Fritters.

Timbale of Macaroni. Cucumber Patties.

Jerusalem Artichokes on Toast.

No mention is made of a sweet course, as all puddings
come under the heading of unprincipled vegetarianism !

Clear Soup.—Fry 4 units of yellow lentils (this may be varied
to any kind of split pulse) in 1 unit of butter till brown. Add 20
units water, and simmer slowly for half-an-hour or bake for 1 hour.
Strain very carefully. Cut up 2 large onions, 3 carrots, 3 turnips,
a head of celery, add 1 unit butter, and let all stew gently. Add
the lentil stock and simmer for 3 hours, flavour to taste, and if not
sufficiently bright clear with egg. Any vegetable may be added
that is in season. Serve with savoury custard cut into dice.

2. Vegetable Oyster Fritters.—Boil some salsify, or scor-
zonera, or parsnips (at a pinch country carrots will do). Cut into
thin round slices and set to stand in a marinade of equal units of
vinegar, onion juice, and anchovy sauce. Make a thick cornflour
sauce, as thick as for a shape, add 1 unit yolk of egg and 1 of
butter to every 8 units, i unit chopped parsley, £ lemon juice.
Draw the vegetables from the marinade and stir into the sauce
Pour out on a dish, when cold and stiff cut into rounds or strips
dip in batter and fry.

1 ’

3. Timbale of Macaroni.—Boil 2 units sago in 20 units "pod
vegetable stock, season highly with curry powder, salt, lemon
add 4 units haricot beans (any beans will do) passed through a
sieve, and 2 units pounded hard-boiled eggs. Line a timbale mould
with cooked macaroni or risotto rice. Pour in the mixture and
boil or bake for half-an-hour. Chopped mushrooms are an im-
provement. Serve turned out with any kind of good sauce.
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4. Cucumber Patties.—Boil a sufficient number of pared
rounds of cucumber about 2 inches long. Remove the seeds.
Place on rounds of hot buttered toast or pastry. Sprinkle with
pepper, salt, and lemon juice. Fill the cavities with any savoury
vegetable or egg forcemeat. Cover with a black Leicester mush-
room, grate over some cheese, push into the oven, and serve very
hot with cream sauce, or simply with strong lentil juice sauce.

5. Artichokes on Toast.—Pare Jerusalem artichokes to some
even shape. Pyramids are easiest. Braise in oven or stewpan
with equal units butter strong lentil stock. They must be basted
constantly. Arrange on rounds of hard-boiled eggs placed on
larger rounds of toast or savoury pancakes, and serve with their
own sauce seasoned and thickened.

In regard to general recipes, the axiom must be laid

down that all vegetables require more scientific cooking than
meat does. For that, roasted with fire is at any rate sufficient,

and a little loss of nutritive power is not fatal. With
vegetables this is different. Every atom of nutritive material

must be retained. There can, therefore, be no boiling of

one small cabbage in gallons of water. To be really good
vegetables should be cooked in their own juice and in a

closed vessel, preferably an oven. In any case closed

earthenware pipkins will be found invaluable. Lentils and
beans take the place of meat in all the recipes, so the first

thing to be learnt is how to prepare a proper pease pudding.

The following should suit for all kinds of beans.

Soak the beans or lentils in cold water for about six to

eight hours. To every unit of soaked beans allow two of

water and a pinch of carbonate of soda. Stew for three hours.

Then rub through a sieve. Flavouring may be added, but

no salt till the beans are cooked.

If wanted very good, use vegetable stock instead of water.

General Recipes.

In regard to soups it has been said before that all purges

can be made without meat, especially if lentil or bean

stock be used instead of the usual meat stock. As a rule

this stock is best made of onions, celery, carrots, turnips,

and lentils. All these ingredients should be fried in butter,

and after boiling with a sufficiency ol water, the clear portion

should be strained off for use as stock or gravy. 1 he re-
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mainder can then be passed through a sieve and used either
tor purees, cutlets, or boudins. It is useless to give separate
recipes here tor soups. Those given in the chapter on soups
are available, and with a few additions are sufficient.

1. Cucumber Soup.—Slice 1 cucumber and 2 small lettuces
fine. Fry in 1 unit butter. Add 20 units stock strongly flavoured
with onion. Simmer slowly for an hour. Just before serving add
1 unit yolk of egg beaten up with 1 of cream.

2. Rice Soup.—2 units rice, 1 large turnip, 1 carrot, 1 potato,
1 onion, all sliced. Fry in water 1 unit butter. Add SO units thin
stock, boil for an hour. Pass through a sieve. Add 10 units milk
and season.

3. Vermicelli Soup.—Slice 2 carrots, 2 turnips, i a head of
celery, and 2 onions. Lightly fry or sweat in 1 unit butter. Add
40 units water, 4 of tomato pulp, and some herbs and pepper-corns.
Boil for two hours, removing the scum. Strain and clear if
necessary. Add 2 units vermicelli, and simmer for half-an-hour.

Sauces.

These also can be made according to previous recipes by
using lentil or bean stock instead of meat stock.

Entrees.

Vegetarian entrees are legion, especially when there is
much variety in the vegetables for flavouring. Roughly
speaking, white haricot beans boiled and pressed thromdi a
sieve are equivalent to any white meat, and browned and
boded red or yellow lentils similarly treated for brown meats
These purees, made of the consistency of pease puddings,
and added to highly flavoured boiled sago, semolina, or corn-
flounf necessary, are the foundation of a variety of macedoine
moulds, quenelles, creams, &c. With white of ego- added
and strained, they may be sliced when cold and treated as
cutlets. A specimen recipe for each of these types of dishes
is given below. 1

1. Cutlets.—Take equal units of stiff lentil or bean pulp anda forcemeat made of equal units hard-boiled yolks of eggs, tread-
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crumbs, butter, and herbs and onions. The whites of the eggs
should be reserved (the yolks can be poached hard in water), and
mixed with equal units of milk, and then added to the pulp which
should be well pounded, passed through a sieve, and steamed in a
mould till firm. When cold slice, trim into cutlet shape, egg-
crumb and fry. Mushrooms pulped with the other ingredients
are a great improvement. This preparation cut into dice can also
be used for pies.

2. Creams.—Pulp any kind of vegetables, mix with equal units
panade and beaten eggs, and steam in little moulds. Jerusalem
artichokes with a few pounded almonds, a little mace, onion juice,

and a very little white haricot bean pulp make excellent chicken
creams. The same preparation made stiffer will do for quenelles.

3. Vegetable Pie.—Make a good lentil sauce, and add to it any
cold vegetables at hand cut into dice. Put into a macaroni dish.

Take sufficient eggs to cover the dish, beat the yolks, and to each
unit of yolk add one of bread crumbs fried in butter. Stir in the
whipped whites, pour over the vegetables, and bake for ten minutes
in a quick oven.

Tomatoes and mushrooms are most valuable flavourings

in vegetarian diet, and the former can be cooked in a

hundred different ways. Leeks are also very nutritive, and
the following dish will be found most satisfying.

Leeks au G-ratin.—Chop 2 hard-boiled eggs with 2 units fried

bread-crumbs pepper, salt, and if liked, a little curry powder or

anchovy or other sauce. Moisten with milk or cream. Lay in a

macaroni dish, sprinkle with grated cheese, cover with tender
boiled leeks. Mask with a cheese sauce and a thick layer of fried

and seasoned crumbs, bake till the sauce sets and serve very hot.

It would be easy to multiply recipes, but there is no

need to do so. In a great measure vegetarian cookery is in

its infancy, and the field is free for those who have a true

culinary imagination. To those who have it not, the best

advice is,
“ Buy a vegetarian cookery book which will supply

the details which it is impossible to give hei-e.” Vegetarian

huttei's, such as Nutter or Palmine, and the vegetable suet,

should be in every household. They are excellent and

economical.
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V

MISCELLANEOUS

The unit or part used here is a tablespoon, but any measure either
of capacity or weight may be substituted. Each egg is counted as
2 units, 1 of white and 1 of yolk.

1. Batter.—One unit flour., 2 units eggs, 6 units milk. Beat
well.

2. Breakfast Brawn.—Take a sheep’s head and trotters, both
with the skin on, and stew till quite soft in lots of water garnished
with herbs and a piece of fat bacon. When almost dissolved, remove
the meat and bones, strain the liquor, and reduce, adding a little
vinegar, black pepper, salt, onions, &c. Cut the gelatinous portions
of the head in dice, also the meaty parts and the bacon, fill a round
mould, decorating it with hard-boiled eggs, &c., press tight, and
fill with the very much reduced liquor. It should cut quite firm
when cold, and the jelly and meat should not look separate. To
ensure this, fill the mould well with the meat, and keep pressed
down with a weight on the top.

3. Cayenne Salt.—One unit cayenne pepper boiled in 20 of
water, and strained. Saturate the water with salt, and evaporate
in the sun. When it crystallises, powder, and put away for use.
It may be coloured red.

4. Curry Powder, Madras.—Coriander (dhunnia); turmeric
(huldi); and cummin (lira), of each 8 units. Pepper (mircli) and
dry ginger (south), of each 4 units. Fenugreek (mcthi)

;

car-
damoms (ildchii)

;

chillies (Idl mircli); and mace (jowtri), of each
1 units. Mustard seed (surson)

;

cloves (long); and poppy seed
(lthus), of each 1 unit (excellent).

5 . Curry Powder, Malay.—Turmeric, 24 units
; dry ginger, 16

units
;

chillies, 4 units
; cardamoms, 8 units

; cinnamon and cloves,
1 unit. 1 ound and mix. Malay curries are invariably made with
cocoanut milk prepared by grating a cocoanut and steeping in
boiling water. Stiain after a quarter of an hour with pressure.
Garlic must be used, and the cloves and cinnamon increased if a
spice flavour is desired.

6. Farce.—Equal units of meat, panade, and butter. Add a
unit or two of egg.

375
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7. Force Meat or Stuffing.—Two units of suet, 1 of fat bacon,
b of bread-crumbs, 2 of egg, savoury herbs, &c.

8. Glasgow Beef.—Pickle as usual for six days, then rub in
black pepper pounded for three days, and boil.

9. Hunter’s Beef.—Salt in pickle for three days, then rub with
mixed spices as follows : One unit each of cloves, cinnamon, car-
damoms, allspice, mace, and 2 of black pepper. Continue rubbing
morning and evening for eight days. Wash off the spices, lay in a
flat earthen dish with suet in thin slices under and over, cover with
a flour and water crust, and bake.

.

Ea/ms, to Boil.—An English ham is worth a little trouble
in boiling it properly. As usual, it .is simply boiled, and nothing
moie.

.

If fiesh, it is not necessary to soak a ham more than one
hour, just to remove dirt, &c. Let it be well washed and rubbed
all over with vinegar and pepper, then washed again. Put one
bottle country vinegar, lialf-bottle white wine, four carrots, six
onions, some thyme, peppercorns, mace, and half-pound beef suet
into enough warm water to cover the ham, boil for ten minutes,
put the ham in it, and let it cool. Then boil about half-an-hour
for each pound of ham, and let the whole get cold together. Hams
are also excellent baked like Hunter’s beef, with half-bottle wine
added to the suet.

11. Lemon Syrup.—Dissolve 24 units pounded loaf sugar and
i a un'f °f tartaric acid in 40 of boiling water. Add J of a unit
of lemon essence, and bottle for use.

12. Mango Chips.—Peel any quantity of unripe mangoes, and
cut them in rings after removing the stone. Thread them on
strings, and hang to dry in the sun. They will keep like apple
chips.

13. Mango Chips, Salted.—Salt as for chutnies, and drain.
Half dry, then sprinkle with ginger, turmeric, red pepper, and
coriander seed in equal units. Finally dry completely in the sun.

14. Panade.—Five units water, ^ unit butter, salt, pepper,
onion-juice. Boil. Stir in 2 units flour until all is a thick smooth
paste. May be made with milk.

15. Paper Cases.—Take an oblong sheet of paper (say half-a-

sheet of notepaper), and fold exactly in three, as for an envelope.
Turn the top ply back to the outside edge, and fold exactly in two.
Then the next ply to its outer edge. The paper will then consist
of one broad central ply and two narrow ones. Double back, to

have a division in the centre. Let the two upper narrow plies
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stand up in the centre, and fold in the corners of the broad ply, so

as to touch the middle crease of the upper plies. The hits turned
in will be exact triangles. Then fold the upper plies to match, and
press quite flat. The paper will now be as it was before, but the
ends will be pointed. Fold these two pointed ends in, so as to make
the paper square or oblong. Then raise up the side-flaps, pinch
the corners, and a neat little square box will be the result. They
can be made any size, and used for anything.

16. Pickle for Meat.—Forty-eight units salt, 8 of saltpetre,
and 12 wine bottles of water. Boil, skim, and cool. Cover the meat
witli the pickle, and rub all over occasionally. It should be ready

'

for use in fourteen days
;
but if taken out of pickle, rubbed witli

salt and dried, it will keep for months in a dry climate. The pickle
may be used again, but must be boiled up, and some more water
and ingredients added. A few sliced and squeezed limes improve it

f , , ,

for tongues. Ky

17- Spiced Beef.—Make a pickle salt of 48 units of salt, 3 each
of saltpetre and sugar, some savoury herbs, two cloves of garlic, and
i a unit each of cloves, mace, and peppercorns ground. Rub into a
brisket of beef for eight days morning and evening for a quarter of
an hour. Remove the bones, roll, and stew gently in stock until
done. Remove, put under a heavy weight. When cold, trim and
glaze.

18. Spice Salt.—Two units each powdered nutmeg and cloves,
1 unit each powdered pepper and chillies. Mix 2 units of this
with 8 of table salt. A teaspoonful in a dish is enough. Useful
for the cook.

19. Stuffing for Ducks or Goose.—Two units pulped apples,
1 of pulped onions, sage to flavour, 6 units mashed potatoes, pepper,
salt, 2 units egg to rind.

20. Treacle from Goor.—To every unit of goor add 1 of cold
water. Put on the fire with some white of egg well whisked, stir
constantly till it boils, skim it, and when quite thick it should
be reduced at least to one-half, set to cool. Strain and put into
bottles. Very good.

21. Vinegars. —Vinegars are very useful for cooking, and may
be made by steeping herbs, mint, &c., in vinegar for several days,
the proportion is 3 units of leaves to 20 of vinegar. The following
is excellent : In 30 units of vinegar steep for fourteen days 5 cloves,
2 cloves of garlick, 1 lime in slices (the thick-skinned kind), a small
handful of thyme and savoury, also, if possible, tarragon, and 1
green chillie. Decant and bottle.

V-
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22. Yeast.—One handful hops gently stewed in 60 units water
for two hours. Strain. When cool, stir in 4 units flour and 1

brown sugar. Fill bottles half full of the mixture. Cork, and tie

down with string. Shake three times a day for two or three days,
according to heat of weather. It should open with a pop, and foam.
This has to be kept up in succession—a little of the old yeast added
to the new decoction hastening fermentation. In cold weather
this yeast remains good for ten days, hut its goodness is easily

gauged by the way it opens. One bottle of this yeast is amply
sufficient for three pounds of flour, which should make a quartern
loaf. It must he mixed over night in proportions of 1 unit of

yeast, one of flour, 2 of lukewarm water, about ^ of brown sugar,

and salt to taste, to a batter as thick as cream. Cover to keep out

dust, and set in a warm place. Next morning it should be like a

sponge. Add flour till it is too stiff to work with a spoon. Knead
well, then put back to the basin. Cover and keep warm. In

about two hours it should have risen enough. Make into cottage

loaves and bake.
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Abscesses, 182.

Accounts, 7, 19, 37.

Advice to mistresses, 1.

to cook, 238.

Afternoon teas, 48.

Ajwain water, 190.

Alcohol, use of, 178, 236.

Almond wafers, 340.

Alum, use of, 84.

whey, 1S9.

Anaemia, 191.

Anchovy toast, 289.

Angels on horseback, 290.

Anisette, 351.

Ants, to keep away, 11, 61.

Appendicitis, 10.

Apple charlotte, 316.

Apples k l’lndienne, 329.

Apricot jam, 351, 354.

Armenian cement, 61.

Artichokes, 135.

k la Barigoule, 295.

6 la Franfaise, 296.

k l’ltalienne, 295.

Jerusalem, 136.

Jerusalem souffiees, 296.

Asparagus, to grow, 136.

to serve, 296.

with cream, 296.

cold, with sauce, 296.
iced, 296.

Aspic of fish, 259.

Asthma, 182.

Ayah, 86.

duties of, 84.

Bajngains, 297.

Baked chilwas, 259.

Baked fish, 260.

puddings, 315.

Baking, hints on, 244.

Baking powder, 338.

Baluchistan, 41.

Barley custard, 232.

water, 231.

Bathrooms, water supply, 83.

Bazaar account, 28.

Beans, broad, 136, 297.

French, 136, 299.

Bearer, 56.

duties of, 56.

Bearer’s account, 10.

Bechamel of fish, 260.

Bedding, camp, 148, 161.

Beef tea, 232.

Beetroot, 137.

Benares work, 61.

Bengal outfit, 223.

Beverages, 48.

Bheesti, duties of, 82.

Bhindis, 297.

Biscuits, almond, 340.

anchovy, 289.

brown, 341.

cheese, 290.

devilled, 291.

fruit, 341.

ginger, 342.

orange, 343.

Bites of dogs, 184.

of insects, 183.

of snakes, 184.

Bits, to clean, 94.

Bleeding, 184.

Boiled puddings, 311.

Boiling, hints on, 244.
Bombay estimate, 30.

outfit, 224.
Boots, to black, 66.

Boracic acid, 109.
Borax, 98, 181.

Bottle paste, 61.

wax, 61.
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Boudins, 272.

Bouillon, 252.

Boxes for India, 225.
Brain cutlets, 272.

Brains au gratin, 272.
Bran jacket, 233.
Brandy mixture, 232.
Brass, to clean, 61, 78.

Bread, 38, 40, 337.

brown, 339.

to freshen, 78.

Breakfast brawn,
dishes, 46.

Breakfasts, 45.

Broccoli, 137.

Bronchitis, 173, 192.

liniment, 176.-

Brushes, to clean, 88.

Bubble and squeak, 272.

Bumble foot, 123.

Burmah estimate, 34.

outfit, 224.

Burns, 184.

Burtas, 368.

Butter moulding, 46.

to clarify, 111.

to keep, 78.

to make, 109.

to salt, 112.

Cabbage, braised, 298.

to grow, 137.

stuffed, 298.

Cafe, Swiss, 48.

Cakes, 340.

almond, 340.

angel, 340.

arrowroot, 341.

chocolate, 341.

corn, 341.

diet loaf, 341.

drop, 341.

Eclairs, 341.

Ferozepore, 341.

Genoese, 342.

gingerbread, 342.

griddle, 338.

lcugelhdpf, 342.

Madeira, 343.

madeline, 343.

oat, 339.

Parisian, 343.

petits choux, 343.

Cakes, plum, 343.

pound, 343.

rice, 343.

rice sponge, 343.
rock, 343.

rout, 340.

seed, 343.

short, 343.

sponge, 343, 344.
Tea, 340.

Calcutta estimate, 40.
outfit, 223.

Calendar, for garden, 141.
Calves, to manage, 105.

food for, 106.
Calving, 114.

Camp life, 147, 159.
Canapeds, 290, 366.
Cannibal broth, 231.
Carbolic ointment, 190.
Carpets, to clean, 61.

Carriages, to clean, 94.

Carrots, with cream, 297.
curried, 297.

glazed, 297.

to grow, 137.

Cassolettes, 290.

Castor oil emulsion, 232.

Cauliflower au Beurre, 297
au gratin, 297.

to grow, 137.
Cayenne salt, 375.
Celery, braised, 298.

fried, 298.

to grow, 138.

Ceylon estimate, 32.

outfit, 222.

Charcoal, 39.

Charlotte Russe, 329.

Cheese, cream, 112.

milk, 112.

straws, 290.

rings, 291.

Cheese-cakes, 335.

almond, 335.

Cherry brandy, 351.

Chicken, chaudfroid, 281
cutlets, 273.

fricassee, 273.

fried, 273.

Italian, 272.

quenelles, 280.

rolls, 273.
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Chicken, soubise, 273.

au gratin, 279.

tea, 231.

tomatoes, 273.

Chicks, 40.

Children, hints on, 163.

Indian, 87.

Chill, 114.

Chilwas, fried, 260.

Chimneys, lamp, 62.

China, 29.

hash, 274.

Chipolata, 287.

Cholera, 184, 191.

belt, 221.

Chutnies, 351.

apricot, 351.

mango, 353.

tomato, 356.

Citron marmalade, 352.

Cloth, to clean, 62.

Coal, 33.

Coffee, essence of, 78.

to serve, 53.

Coke, 33.

Cold, to treat, 102.

and cattarli, 173, 1S4
meat glac6, 274.

meat blanquette, 274
sweets, 322.

viands, 47.

Colic, 186.

to treat, 115
Colours, to wash, 98.

Comparative table, 55.

Condition powder, 101.
Confectionery, 346.

almond icing, 346.
butter icing, 346.
burnt almonds, 346.
butter scotch, 346.
candied flowers, 347.
caramel, 346.

chocolate creams, 346.
chocolate icing, 346.
chocolate nougat, 346.
chocolate toffee, 346.
cocoanut ice, 346.

cream icing, 348.
cream toffee, 348.

fondants, 348.
ginger rock, 348.

glacd icing, 348.
greengage rings, 349.

Confectionery, hardbake, 349.

icing, 346.

massepains, 349.

nougats, 349.

sugar to boil, 349.

walnut toffee, 350.

walnut bonbons, 350.

Constipation, 186.

Convalescent quenelles, 231.

Convulsions, 186.

Cook duties of, 66.

Coonoor, 42.

Copper vessels, 10, 39.

Corn, damping, 94.

Cough balls, 102.

mixture, 176, 190, 192.

Coughs, 173, 186.

Cows and dairy, 104.

times of milking, 108.

diseases of, 114.

in camp, 150, 156.

food for, 107.

medicines, 114.

Cream, Devonshire, 112.

to set, 108.

Creams, 323.

chocolate, 325.

coffee, 324.

decorative, 324.

fruit, 324.

Italian, 324.

meat, 281, 291,

game, 305.

stone, 331.

valois, 324.

vanilla, 326.

Creme frite, 320.

Cretonnes, 40.

Croquettes. 274.

rice, 321.

Croup, 172.

to treat, 172, 186.

Croustades, 274, 290.

Croutons, 274.

Crumbs, 246, 305.

Crumpets, 338.

Cucumbers, to grow, 138.

white sauce, 298.

stuffed, 298.

fritters, 298.
Cud, loss of, 114.

Curry, chitchkee, 368.
powder, 375.

powder, Malay, 375.
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Curtains, 29.

Custards, meat, 282.

fried, 291.

savoury, 232, 287.

tomato, 301.

lemon, 330.

Cutlets, braised, 282.

dressed, 282.

sautded, 283.

meat, 275.

farce, 282.

Cycles, hints on, 227.

Daily routine, 8.

Dairy management, 108.

Dairies, regimental, jail, 104.

Dal, 368.

Dalhousie, 44.

Dalpooree, 368.

Dandy for hills, 197.

Darjeeling, 43.

Darkening rooms, 207.

Dentifrice, 88.

Dessert, 53.

Dharmsala, 44.

Dhobi, 97.

duties of, 97.

Dhooly for hills, 197.

Diaphoretic mixture, 179.

Diarrhoea, 114, 171, 186.

powder, 184.

Diminution of milk, 114.

Dinners, 45, 49.

Dirzie, duties of, 95.

Diseases, common, 183.

dogs’, 126, 127.

horses’, 101.

Disinfecting, 234.

Dogs, hints on, 125.

Doses, 181.

Douglas mixture, 124.

Drinking maxims, 178, 209.

Dubbin, 62.

Dublin lawyer, 261.

Ducks, to rear, 121.

k Lipore, 305.

Dumpoke, 368.

Dysentery, 171, 186.

powders, 176.

Dyspepsia, 187.

EAUAOHE, 187.

Early rising, 195, 207.

Eclairs, 341.

Egg plant, 297.

Eggs, 385.

k la byculla, 385.

k la tripe, 358.

au miroir, 358.

au vin, 358.

aux tomktes, 359.

buttered, 359.

en surprise, 359.

en caisses, 359.

omelet, 359.

stuffed, 359.

twice-laid, 359.

garnish, 287.

Embrocation, 102, 190.

Endive, to grow, 138.

with cream, 298.

Engaging servants, 6.

Entries, high-class, 280.

plain, 272.

remarks on, 280.

decoration of, 280.

Expenditure, estimates of, 26
Exercise taking, 180.

Eye lotion, 190.

Eyes, sore, 187.

Fans, electric, 41.

Farce, 375.

Fever, 172, 187.

mixture, 175, 190-2

Fillets, beef, 275, 283.

mutton, 283.

Filters, 84, 157.

to make, 83.

Financi&re, 287.

Fish, hints on, 259.

curry, 261.

creams, 260.

au citron, 261.

cutlets, 261.

endive, 262.

fritters, 262.

fritters k la Juive, 262.

fillets, farced, 262.

fillets k l’aurore, 261.

fillets, Colbert, 261.

jelly, 262.

kidgeree, 263.

kippered, 263.

mazarin, 263.

papillotes, 263.

pie, 263.
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Fish pudding, 264.

quenelles, 264.

sauteed, 264.

scalloped, 264.

skewered, 264.

souchy, 265.

souffldes, 264.

smoked, 264.

stewed, 265.

Flannels, to wash, 98.

Float whey, 112.

Florentine rice, 287.

Florican, 305.

Flour, patent, 339.

Flowers, 145.

Flower-beds, 143.

seeds, 131, 144.

Foods, special, 157, 233.

Forcemeat, 376.

Foster-mother, 120.

Fowls, fattening, 121.

hints on, 117.

food for, 118.

guinea, 123.

Frames, garden, 143.

French beans, 136.

maitre d’hote], 299.

Proven9ale, 299.

Friar’s chicken, 252.

Fritots, 283.

Friezes, 28.

Fritters, fruit, 319.

plain, 320.

plantain, 321.

Fruits, to bottle, 352.

Fruit compdtes, 330.

Frying, hints on, 244.

Fumigation, 228.

Furniture, Calcutta made, 40.

hints on bazaar, 28, 40.

importing, 28.

polish, 62.

Fuss, 228.

Gall ointment, 182, 190.

Games, hints on, 304.

pie, 305.

pie or terrine, 306.

h. la paysanne, 306.

potted, 308.

Gardening, 129.

Gargle, 173, 190.

Garnish reform, 286.

Garnishes, 287.

Gateau de riz, 317.

Geese, 123.

Gelatine shapes, 325
Bavaroise, 325.

chocolate, 325.

flummery, 325.

fruit, 326.

lemon, 326.

prune, 326.

sultana, 326.

vanilla, 326.

Ghee, 11, 39.

to make, 113.

Gingerbread, 342.

Ginger preserve, 352.

Glasgow beef, 376.

Glass, to clean, 79.

Glue, strong, 62.

Gow-wala, 105.

Granitos, 48, 363.

Grass, 91.

Grease spots, to remove, 62.

Grey wash, 65.

Groceries, 12.

Groom, duties of, 88.

Gullies, 44.

Habit, riding, 218, 224.

Hair, to wash, 88.

wash, 88, 191.

Hams, 376.

Hare, 306.

German, 306.

Haricot, 276.

Harness paste 95.

Hash beef, 276.

mutton, 276.

Hatted kit, 113.

Hay tea, 116,

Headache, 187.

Headdress, 225.

Herbs, 141.

Hiccough, 187.

Hills, hints on clothing, 196.

hints on food, 195.

houses, 194.

journey to, 199, 202.
packing for the, 199.
on going to the, 193.

servants’ houses, 194.
Hill stations, principal, 42.
Hindustani terms, 15.
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Hoeing, 134.

Horses, 101.

clothing, 92.

cost of keep, 41.

diseases of, 101.

food for, 100.

food times, 89.

lotion for, 101.

medicines, 101.

stable routine, 89.

and stable management,
100 .

Hotbeds, 143.

Hot case, 76.

weather alleviations, 206-9.

clothing, 178, 209, 216, 224.

drinks, 178, 209.

food, 208.

routine, 208.

routine for children, 208.

vegetables, 209.

Hotch potch, 263.

Household management, 5.

Housekeeping book, 20.

Indian, 3.

House opening and closing, 207.

Hoven, 115.

Hunter’s beef, 376.

Hysteria, 187.

Icebox, 206.

Ice, to keep, 233.

plombi^res, 363.

soufflde, 362.

Ices, 49, 349.

brown bread, 362.

chocolate, 362.

fruit, 362.

mille fruits, 362.

nesselrode, 363.

pine-apple, 363.

pistachio, 363.

water, 364.

Imperial, 231.

Implements, cooking, 68.

Income, 51.

Indigestion, 187, 191.

Insects, 135.

to destroy, 60, 124, 135.

Invalid cutlets, 276.

Irish stew, 276.

Iron, to clean, 65.

Itch, 187.

Jams, 351.

hints on, 352.

apricot, 351, 354.

peach, 355.

Jardiniere, 287.

Jellies, 327.

champagne, 231.

claret, 328.

decorative, 328.

fruit, 328.

liqueur, 329.

punch, 329.

savoury, 293.

tipparee, 356.

tomato, 294..

Jhampannis, 196, 198.

Jharaus (dusters), 74.

Jinrickshas, 198, 199.

Julienne, 251.

Jumbles, 342.

Junket, 113

Kala Dana, 189.

Kale, to grow, 137.

Kasaulie, 43.

Kassonde, 353.

Khandala, 42.

KhUnsamah’s bills, 8.

Khitmutg&r, 73 ;
duties of, 73

Kidgeree, 369.

Kidneys, 277.

aux fins herbes, 277.

champagne, 283.

stewed, 277.

toast, 292.

Kitchens, 4, 239.

Kodai kalnal, 43.

Kromeskvs, 263, 283.

Kulang, 306.

Kulleah, yekhanee, 369.

Lamps in camp, 149, 160.

to clean, 58.

Landour, 43.

Lawns, to treat, 142.

Leather chairs, 62.

Lemon sponge, 326.

Lemon syrup, 376.

Lettuces, 139.

with cream, 298.

Light, electric, 34.

Lime cordial, 353.

pickle, 353.

water, 191.
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Linseed gruel, 102.

poultice, 233.
tea, 232.

List of clothes, 226.
stores, 12.

Liver, 179, 188.

toast, 292.
Livery, 6.

Luncheons, 46.

Lungs, 188.

Macaroni, 287, 292.
Milanese, 287.
rice, 286.

Macedoine, 287.
moulded, 286.

Madras estimate, 31.

furniture, 31.

outfit, 223.

Mahableshwar, 42.

Maids of honour, 335.
Malaria, 179.

time, 207.
Mange ointment, 128.
Mango chips, 376.

chutni, 353.

pickle, 354.

preserve, 353, 354.
salt, 376.

Mashes, 102.

linseed, 102.
Matheran, 42.

Matting, 40.

to clean, 4, 65.
Mistress, duties of, 1, 4, 7, 10.
Measures, 189.
Medicines, 181.

bazaar, 181, 189.
weights, 17.

for children, 175.
for cows, 115 .

for dogs, 128.
for fowls, 123.
for horses, 101.

Melons, 139.

to preserve, 354.
Menus, 62.

Meringues, 331.
rice, 330.

Milk, 171, 174, 238.
butter, 110.
to keep, 113.
measure, 17.

Milk punch, 354.
to set, 108.

steriliser, 180.
Mince collops, 277.
Mirletons, 335.

Miscellaneous, 375.
column, 21.

sweets, 329.
Missionaries, 153.

food, 153,
hints to, 153.

health, 153.

recreation, 161.
Mistresses, 1.

duties of, 1, 4, 7, 10.
Monch-kappe, 320.
Mortality, Indian, 177.
Mosquitoes, 41, 161, 179, 217.

nets, 233.
to keep away, 209.
time, 207.

Motors, 41. •

Murree, 44.

Mushrooms, 374.

souffl6e, 292.
Musolchi, 79.

duties of, 79.

Mussoorie, 43.

Mustard plasters, 232.

Naini Tal, 43.

Native dishes, 3G8.

Neuralgia, 188.

mixture, 191.

Newera Elliya, 42.

Nursing, hints on, 228.
Nurses, English, 87, 165.
Nutter, 340, 374.

Oatmeal cakes, 339.
porridge, 339.

Odds and ends, 10.
Omelet, 359.

friar’s, 317.

souflhie, 321.
Onions, 139.

stuffed, 299.
Otacamund, 42.
Orange marmalade, 355.

mazarin, 331.
Outfits, hints on, 216.
Ovens, 66.

Oven in camp, 149.
Ox palates, 284.

2 B
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Oyster creams, 3G5.

toast, 292.

Packing for the hills, 199.

Pain de volaille, 283.

Palates, 284.

Palmine, 340, 374.

Panade, 376.
Pancakes, 320.

Italian, 320.

Paper cases, 376,
Parsley, 141.

Partridges, 307.

and cabbage, 284, 307.

and tomatoes, 284.

Pastes, 333.

Pastry, 333.

bread and butter, 335.

chocolate, 335.

creams, 334.

feuilletage, 333.

frangipani, 334.

lemon, 335.

patty, 334.

petites boucli5es, 336.

ratifia, 335.

short, 334.

vol-au-vent, 334.

Pdte de foie gras, 292.
'

Patent leather, to clean, 62.

Patties, 284, 334.

Peas, 139.

Parisienne, 299.

in fritters, 299.

stewed, 299.

Pepper-pot, 307.

Pets de nonne, 321

Piano, care of, 210,

Pickles, 351.

date, 352.

mixed, 354.

mango, 354.

salt, 377.

Pictures, 29.

Pigeon, olives, 284.

pistachios, 285
compdte, 281.

Pilau, 369.

Piles, 188, 191.

Plains, hot weather in, 204.

Plate powder, 79.

Poisoning, 188.

Porridge, 339.

Pot plants, 143.

Potato chips, 300.

pie, 277.

croquettes, 286.

scones, 339.

soufflde, 300.

Potatoes, 299.

au gratin, 300.

Italian, 300.

maitre d’hotel, 299.

Poultices, 233.

Poultry, hints on, 117.

Preliminary cooking, 235.

Preservation of health, hints

177.

Preserves, 351.

tomato, 357.

pineapple, 355.

fruits, 354, 355, 357.

Prickly heat, 188, 209, 227.

Proportions, Table of, 237.

Profit rolles, 321.

Provengale, 286.

Puddings, 311.

baked, 315.

batter, 312.

boiled, 311.

bread and butter, 316
cannella, 313.

cold, 322.

Danish, 317.

fried, 319.

hot, 310.

Albert, 311.

almond, 312, 315.

apricot, 315.

auntie’s, 312.

baba, 315.

bakewell, 316.

brown, 312.

canary, 312.

caramel, 313.

castle, 316.

chocolate, 313.

college, 320.

Eve’s, 313.

fruit, 317.

Genoese, 330.

German, 313, 316.

ginger, 314.

hundred guineas, 317.

koya, 318.

lemon, 318.
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Puddings, lighthouse, 330.

marmalade, 314.

maxims, 311.

milky, 318.

moss, 314.

one egg, 232.

pleasant, 314.
plum, 314.

Roman, 278.

sago, 314, 318.

semolina, 318.

strata, 331.

Uncle Tom, 315.

Yaletta, 315.

vermicelli, 332.

Puffs, 318.

anchovy, 289.

chocolate, 319.

Punjab estimate, 36.

outfit, 220.

Punkahs, 205-6.

Punkah coolies, 205.

frills, 206.

Puree soups, 253.

Quails, 308.

boned, 285.

au gratin, 308.

and pistachios, 285.
jugged, 308.

to keep, 123.

Quenelle of brains, 277.
of fish, 264.

Quenelles, 280, 286.
Quetta, 41.

Quinine mixture, 175.

Rabbit au gratin, 279.
Radishes, 140.

Rains, cautions, 196.
Ramequins, 293.
Rangoon estimate, 34.

outfit, 224.

Raspberry whisky, 355.
Ready reckoner table, 212-13.
Red mixture, 175.

wash, 65.

Refreshment tables, 49,
Registry for servants, 166.
Rennet, 113.

curd, 113.

essence of, 113.
Rheumatism, 188, 192.

Rice borders, 286.

Milanese, 286.

muffins, 340.
Rissoles, 277.
Roasting, 244.

Rolls, 338.

breakfast, 338.
Roman supreme, 285.
Rothe Grutze, 323.

Routine, daily, 8.

Rust, to remove, 65.

Saddlery, 94.

to clean, 95.

St. Bartholomew, 356.
Salads, 302.

English, 302.

German, 302.
Italian, 302.

Russian, 302.

Spanish, 302.

vegetable, 302.
Sand grouse, 309.

Sandwiches, 365-6.

Adelaide, 289.

anchory, 365.
caviare, 365.

egg, 365.

Hunter’s, 291.

lobster, 365.

nasturtium, 365.
raw meat, 231.

thunder and lightning, 366.
tomato, 366.

Valetta, 366.
Sarsaparilla, 189.

Sauces, groups of, 266.
albert, 269.

allemande, 267.
almond, 271.
angel, 267.

aurora, 267.

bearnaise, 268.
bechamel, 266-7.
bread, 269.

brown, 268.

caper, 268.

cream, 268.

Dutch, 269.

espagnol, 268.

fins herbes, 268.
green, 267.

hare, 269.
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Sauces, Italian, 268.

lobster, 267.

maitre d’hotel, 267.
matelotte, 267.

mayonnaise, English, 269.

mayonnaise, French, 270.

mayonnaise, mousseline, 270.

mousseline, 268, 270, 271.
mousseline, sweet, 268.

mushroom, 268.
mona, 267.

orange, 268.

oyster, 267.

plantain, 271.

plum pudding, 271.

poivrade, 269.

Polish, 268.

poulette, 267.

pur5e, 271.

ravigotte, 267.

Robert, 269.

rich, 269.

shrimp, 267.

soubise, 267.

store, 270.

superlative, 270.

sweet, 271.

syrup, 271.

tapp, 271, 356.

tarragon cream, 270.

tartar, 269.

tomato, 270, 357.

veloute, 267.

vin blanc, 268.

white, 267.

wild duck, 269.

Saucepans, steel, 68, 158.

tinning of, 10, 39.

Savouries, 289.

Scalds, 184.

Scones, 338, 340.

Scotch broth, 253.

Scouring drops, 62.

Seed to sow, 133, 144.

Seftons, 293.

Servants, 55.

duties of, 54.

list of, 56.

quarters, 4.

Service, dinner, 52.

Shapes, farinaceous, 322.

cornflour, 322.

chocolate, 322.

Shapes, fruit, 322.
lemon, 323.
rice cream, 323.
rothe grutze, 323.
sago, 323.

gelatine, 325.

Bavaroise, 325.
blanc mange, 325.

chocolate, 325.

flummery, 325,

fruit, 326.

prune, 326.

sponge, 326.

sultana, 325.

tapioca cream, 323.

vanilla, 326.

Sheep’s head fritters, 278.

tongues, 285.

trotters, 278.

trotters au gratin, 278.
trotters, stuffed, 278.

Shepherd pie, 279.

Sick-room, care of, 229.

Simla, 43.

Simple remedies, 175, 177, 180.

Sleeplessness, 193.

Sick-room appliances, 234.

cookery, 231.

rules, 230.

Snakes, 210.

Snake bites, 184.

Snipe, 308.

canapees, 366.

pudding, 309.

au gratin, 309.

Soaps, 14, 98.

maypole, 99.

Soils, garden, 145.

Sorbets, 363.

Sore back, 102.

throat, 188.

Soufiee of brains, 279.

of cream, 319.

Souflees, 293.

oyster, 264.

cold, 285.

hot, 288.

fried, 320.

Soups, 235, 250.

hints on, 232, 250.

4 la reine, 255.

bisque, 256.

bisque au jardiniere, 256.
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Soups, bisque a l’Indienne, 256.

bonne femme, 254.

bouillabaisse, 256.

brunoise, 251.

camp, 252.

Carlton, 255.

Chantilly, 254.

chiffonade, 251.

clarifying, 39, 251.

clear, 251.

clearing, 251, 257, 371.

colouring, 257.

Crecy, 254.

dauphine, 254.

d’Esclignac, 251, 371.

duck, 305.

duchesse, 252.

egg, 257.

flamande, 254.

friar’s chicken, 252.

game, 255.
• German, 254.

giblet, 255.

hare, 255.

hotch potch, 253.

Italian, 254.

Julienne, 251.

kidney, 255.

leek, 254.

macaroni, 252, 257.

mock turtle, 255.

mulligatawny, 252, 255.
ox tail, 256.

oyster, 257.

Palestine, 254.

pipkin, 253.

Prince of Wales, 253.
potato, 254.

quenelle, 252.

Russian, 254.

Scotch broth, 253.
spring, 253.

tomato, 252, 254.

vegetable, 253, 257, 372.
white, 256.

Wyvern, 252.

Sourcog, 113.

Sowing, 133, 141, 144.
Spiced beef, 377.

salt, 377.

Spinach, 140.

Italian, 300.
toast, 293.

j

Spleen, 189, 191.

Sprains, 189.

in horses, 101.

Stables, 92.

Steriliser, 243.

Stewing, 244.

Storeroom, 11.

Stores, European, 11.

Stove for camp, 159.

Stoves, English, 32, 33.

Stuffing, goose or duck, 377.
Suet crust, 334.

Sulphur ointment, 190.
Sun, friend, 160, 178.

enemy, 160, 178.

precautions regarding, 161
178, 224.

Sunstroke, 189.

Supper dainties, 366.

Supplies in camp, 150, 157.
Supreme de volaille, 288.
Swallowing substances, 189.
Sweeper, duties of, 63.

Syce, duties of, 88, 94.

Table decorations, 45.

linen, 79.

Tarnish, 61.

Tea, to make, 79.

gown, 225.

districts, 34.

Teething, 177.

Telephones, 34.

Temperature, 172, 229.

Tennis parties, 48.

dress. 217.

Tents, hints on, 147.

Thandiani, 44.

Thermantidotes, 205.
Tickle gummy, 309.

Timbales, 288.

Toad in the hole, 279.

Toast, to make, 79.

Toasts, 294.

anchovy, 289.

ham, 291.

caviare, 290.

sardine, 293.
chili, 291.

craigie, 291.

marrow, 292.

spinach, 293.

Tomatoes, 374.
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Tomatoes au gratin, 300.

and parsley, 300.

Proven9ale, 301.

to grow, 140.

Tonic infusion, 190.

Toothache, 189, 192.

Tourtes, 335.

Transplanting, 135.

Treacle, 377.

Turkeys, 122.

Turnips, 141.

blanquette, 300.

Unit, employment of, viii, 18, 237.

United Provinces, estimate, 36.

outfit, 220.

Vaccination, 169.

Veal cake, 279.

au gratin, 279.

fladeln, 279.

Vegetable butter, 340, 374.

cups, 286.

oysters, 301.

suet, 374.

Vegetables, 146.

dressed, 295.

Vegetarian cookery, 370.

puddings, 371.

soups, 372.

vegetable oyster fritters, 371.

timbale macaroni, 371.

cucumber patties, 371.

artichokes on toast, 372.

sauces, 373.

entrees, 373.

Vegetarian cutlets, 373.

creams, 374.

vegetable pie, 374.

leeks au gratin, 374.

advice, 374.

Venison, 310.

Ventilation, 234.

Vinegars, 377.

Vols-au-vent, 288, 334.

Voyage, hints on, 225.

Wages table, 211.

Wall papers, 28.

Washing, 97.

Water, cure for bad, 84, 157, 196.

supply, viii.

Watering plants, 129, 134.

Waterproof for harness, 96.

Weaning, 165.

Weights and measures. 17, 214,
287.

Wet-nurses, 162, 176.

Wheel grease, 95.

Whitewash stains, 65.

Wild duck, 305.

geese, 310.

Windows, to clean, 65.

Wire mattresses, 29.

Wood, 198.

Wounds, 189.

in horses, 103

Yearly accounts, 19, 20.

Yeast for bread, 337, 378.

Zephyrs, 294.
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THE COMPLETE INDIAN
HOUSEKEEPER AND COOK

BY

FLORA ANNIE STEEL AND GRACE GARDINER

Some Press Opinions

“ The best work ever produced on Indian housekeeping and cookery.

A glance at its table of contents will amply vindicate the claim o! this

book to completeness; a little study will show that it is as minute as it

is comprehensive.”

—

Saturday Review.

“It will be invaluable to the Indian housekeeper in India.”—Pall

Mall Gazette.

“A book of unique value to the English woman in India.”—Speaker.

“ The cookery recipes in the book are most comprehensive, and no

phase of life in India from the housewife’s point of view seems to

have escaped the diligence and care of the Authors.”— Daily Graphic.

“Mrs. Steel’s book is a work which even experienced Anglo-Indian

housewives will find highly valuable.”

—

Times of India.

“ Nothing seems to be forgotten in the volume.”

—

Times of Ceylon.

“The book is a very useful publication, and deserves to be in the

hands ofevery Anglo-Indian housekeeper in India.”—Madras Standard.

“ It is full of most useful information.”—Ceylon Observer.

“ A most appropriate present this for any Missionary wife, on whose
housekeeping depends, not only the comfort of her own family, but

often that of the unmarried missionary.”

—

Woman's Missionary
Magazine, U.S.A.

“ Will be of much service to the Societies’ Missionaries labouring in

India. . . . The Missionaries health will be materially benefited by
attention to hints given in this volume.”—C.M.S. Intelligencer.

“One chapter, Hints to Missionaries, etc., specially entitles the
writer to our gratitude. . . . Bears the stamp of experience and
an intimate knowledge of missionaries’ difficulties and desire to
economise.”

—

India’s Women, C.E.Z.M.S.

“ One chapter headed Hints to Missionaries we specially recommend
as full ofsensible and really important advice.”—The Zenana, Z.B.ALS.

London: WILLIAM HEINEMANN, 21, Bedford Street, W.C



THE LATEST NOVEL BY FLORA ANNIE STEEL

A PRINCE OF DREAMERS

In One Volume
,
crown 8vo.

“
‘ The Prince of Dreamers ’ is the great Akbar, Mogul Emperor of

India, whose Court and time are depicted for us in this novel with
considerable vividness and much romantic charm. This picture of a
man born with a spirit in advance of his time will command all the

sympathies of the reader. The whole book is full of the colour of the

East.”

—

Spectator.

“This facinating romance. The character of Akbar is drawn with

sympathy and imaginative power
;
and the minor figures are equally

convincing. Mrs. Steel knows how to reproduce, in a way that few
living writers can rival, the gorgeous colours, the subtle intrigues, the

burning passions, and above all, the dreamy philosophy and poetic

atmosphere of the East. It has many thrilling episodes told with

admirable directness and force.”

—

Athenaeum.

“ For the sake of its moving human story, which is largely founded on

historical fact, and also for its sympathetic and illuminating account of

Akbar’s aim and ideals, the effort of sustained concentration of thought

which it demands is well worth making. The romance which Mrs.

Steel has founded on one short chapter of his reign is both fascinating

and lifelike.”

—

Times.

“ Mrs. Steel has before now expressed in fiction the glamour of the

Empire of India as few, if any, other English novelists have succeeded

in doing. Yet in her latest novel, ‘ A Prince of Dreamers,’ she has

perhaps surpassed in that respect even her most remarkable book, ‘ On
the Face of the Waters.”'

—

Morning Post.

“As a romance the book is a fine one; the intrigues are closely

knotted; there is an abundance of vivid colour and picturesque back-

ground; and the narrative power grows effectively to the climax.’ —
Saturday Review.

London: WILLIAM HEINEMANN, 21, Bedford Street, W.C.



MRS. F. A. STEEL’S NOVELS

THE HOSTS OF THE LORD
The Pall Mall Gazette.— 11 Mrs. Steel’s latest wonderful

romance of Indian life. It is ’57 in little, and in our own day.
Irs. Steel has again subtly and keenly shown us how unique

is her power of realising the unstably poised, the troubled half-
and-half mind that is the key to the Indian problem.”

VOICES IN THE NIGHT
The Times. “ It is the native mind which Mrs. Steel shows

us as no other writer has done. She sketches in the native scenes
with intimate detail, with ease in obtaining her effects.”

ON THE FACE OF THE WATERS
The Daily Chronicle.- 11 We have read many stories having

01 their setting the lurid background of the Indian Mutiny butnone that for fidelity to fact, for vivacity of imagination’ for™ breadth of treatment, comes within half-a-dozen places

IN THE PERMANENT WAY
•

'[J

16 SPectator.-“ While her only rival in this field of fiction
•s Mr Kipling her work is marked by an even subtler apprecia-te of the Oriental standpoint-both ethical and religiL-amore exhaustive acquaintance with native life in its domestic and

a "d a — of the moral respond£attaching to our rule in the East. The book is profoundlv
interesting from beginning to end.”

^

A SOVEREIGN REMEDY
The Daily Telegraph.- 11 A splendid and moving piece ofwork. Mrs. Steel’s book is a remarkable achievement andone which will sustain her deservedly high reputation.”

London : WILLIAM HEINEMANN, „ Bedeorp Street, W.C.



MRS. F. A. STEEL’S NOVELS

FROM THE FIVE RIVERS
The Times.—“ Mrs. Steel has evidently been brought into

c.ose contact with the domestic life of all classes, Hindu and

Mahommedan, in city and village, and has steeped herself in

their customs and superstitions. . . . Mrs. Steel’s book is oi

exceptional merit and freshness.”

THE POTTER’S THUMB
The Globe.-—“This is a brilliant story—a story that fascinates,

tingling with life, steeped in sympathy with all that is best and

saddest.”

RED ROWANS
The Daily Chronicle.—“ Judge it by what canons of criticism

you will, the book is a work of art. . . . The people speak and

act as people do act and speak. There is not a false note through-

out. Mrs. Steel draws children as none but a master-hand can

draw.”

THE FLOWER OF FORGIVENESS
The Academy.—“Nothing here ought to be neglected, for

there is in most places something profitable for not too obtrusive

exhortation, and almost everywhere something for enjoyment.

MISS STUART’S LEGACY
The Saturday Review.-" It throbs with the vigour of real

creative power.”

IN THE GUARDIANSHIP OF GOD
The Daily Chronicle.- 11

It is a strong, sincere, conscientious

volume, the work of a true artist full of sympathy and Ute.

IN THE TIDEWAY

London: WILLIAM IIEINEMANN, 21 Bedford Street, W.G
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