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RECEIPTS FOR LESSON XX.

CHOCOLATE,

1 ¢ milk scalded. 1 oz. or square chocolate. -
1 c. hot water. © 1 thsp. sugar.

Cut the chocolate in small pieces and put it with the,
sugar and 2 thsp. of the water into a saucepan.  Stir’.
over the fire until smooth and glossy. Add_ the re-
mainder of the water graduslly, and then the milk ™
Serve at once. Use twice as much chocolate if a richer
drink be desired.

Co¥FEE.
1 hp. thsp. coffee to 1 ¢. boiling water. '

Reduce the proportion of coffee, taking level tbsp.
when several cups -are required. Mix the coffee with
1 clean egg shell or 1 inch of fish skin. Put it in the
pot, add the boiling water, and boil only 5 m. Set it
where it will keep hot but not boil. Add 34 e. of cold

_water. Pour out a little and pour it back, to clean the,
grounds from the spout. ‘

Questions on Lesson XX.

This is to be a general examination. Fach teacher
should therefore be left to prepare her own questions, being
expected so to frame them as to bring out in the answer the
various and complete kaowledge of the pupils.

COST 'OF FOOD  MATERIAL.

TABLE OF AVERAGE COST OF MATERIAL USED IN COOEING.

1 cup of floar or meal $0.01 | I pound of spaghetti . $0.16

1 ¥ sugar . . 0601 *  cornstarch. . W10

1 “ butter . 20 | Leanm of tomatees . . . . .15

legg - . . - . O3 1 4 salmon . . .

1 cap of molasses . . 1 % Iobster . . . . .

1 “ mik. . . . 1 * devilled ham and tongue

1 tablespoonful of wine 1tombler of jelly . . . .

1 “ “ brandy 1jar of marmalade . . . .

1 teaspoonful of vanilla . lpound oftea . . . . .

1 % gpice . . “ coffee. . .. . .

1 : “ soda, and chocolate .
teaspoonfuls of cream of tartar nutmeg .

1 tablespoonful of butter . . mace . . .

Butter size of anegy . . . ¢loves, cassia

1 tablespoonful of olive ol . ginger . . .

2 tablespeonfuls of coffee .. mustard . . .
2 teaspoonfuls of tea . . . berbs, ground .

1 quart of milkman’s cream Package of whole berbs .
1 ¢ Deerfoot cream . 1 pound of cheese . ., .
1 box of gelatine. . . . 1 “_ Parmesan cheese
llemon. . . . . . . 1 peck of potatoes . .
lorange . . - . . . . : “ apples . . . .
1 pound of raising ., . 1 quart of onions . ..
1 currants . . learrot . . . . . . ..
citron. . Iturnip. . . . . .
crackers . 1 bunch of celery. . .
tapioca . 1 handfal of pawsley .
rice . . . 1 bunch of watercresses
macaroni 1 head of lettuce . . . .10

These prices are for the best materials, and are estimated
for the season, from October to June, when butter and eggs
are higher than during the summer.
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TABLE OF COST OF MEAT AND GAME.

Shin of beef,
Middle eut of shin, 7 to 10 ¢
Lower part of

round, 1310 15 *
Vein, 20 4o 25
Top of round, 20 to 25 ¢
Altch bone, 8 to Ip
Face of rump,  17to 22 «
Middle * 25 to 28 ¢
Baek ot 229 30 ¢
Sirloin, 28 to 33
‘Wkole tenderloin, 75 ¢. to $1.00
Small ¢ 30 to 45 cts.
Tip of sirloin, 22 to &0 *
First cut of rib, 17 to 25
Second cut of rib, 15 to 20 ¢
Chuck rib, Ttolg «
Second ent rib,

corned, 12to 15 «
Brisket, Bto12 ¢
Boneless brisket, 15+
Flank, 6 to 11 *¢
Liver, 10 to 12 &
Tripe, plain, Stolg «
Tripe, honey-comb, 15
Heart, Sell v
Suet, Ttol12 «
Mutton, leg, 12 to 20 ¢
Matton, loin, 14 to 20 **
Mutton, saddle, 15-t020 '
Mutton, chops, 15 to 25 **
Mutton, fore

quarter, G012 «
Mutton, neck, Gto & *

8to 6 cts. perlb.

[1]

13

Lamb, leg,
Lamb, chops,
Lamb, fore
quarter,
Veal, knuckle,
Veal, cutlet,
Feal, breast,
Sweethreads,
Calf’s liver,
Calf's heart,
Calf’s head,
Fresh pork,
Salt pork,
Bacon, bag,
Bacon, sliced,
Ham, bag,
Ham, sliced,
Lard,’
Leaf lard,
Sausage,
Turkeys,
Fowl,
Chickens,
Ducks, wild,
Ducks, tame,
Dueks, Canvas-
back,
Grouse,
Partridge,
Pigeon, wild,
Pigeon, tame,
Squab,
Qual,

14 to 30 ets, per Ib.
15 to 40 + “

10to25 « b
12to 17 ** “
22 to 28 * i
Dtoid & “
25 to 70 * whole.
25 to T0 ¢ £
Sto 8 “ each.
mm HO mo 11 [13
9to15  perlb.
Ilto 15 * e
17to 20 "
15 to 18 “ '
17 to 20 ¢ "o
20 to 25 :
11t 15 « te
10to 15 = "
121020 ** bl
20 10’ 35 ¢ i
12 to 30 i
18 to 75 &
25 c. to $1.50 each.
20 to 37 cts. per lb.

$1.50 to $2.00 each, -

75 ¢ to $1.25 ¢
75 ¢ to $1.25 ©
75 ¢. to $2.00 per d.
125 to 25 cts. each.
$2.50 to §4.50 perd.
FLSO0to B3.00 ¢
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TABLE OF THE COST, Erec., OF FISH.

[Where no time is specified the figh are always in season,]

Clost. Weight, | HowSola, | fhenin
Cod. 8 cts. per Ib. 8 to 20 Ibs.Whole.
Haddock. € to Bcts. perIb. |5 to § Ibs. [Whole.
Cusk. 8 ets. per ib. 5 to 8 Ibs, [Whole. |Winter.
Halibut. 12t0 20 cts. perlb.) .. ... |Bythelb.
Flounders. |6 to 10 cts. per 1b. 1f to 5 Ibs. |Whole.
Salmon, 25tob0cts.per1b.| .. ... |Bythelb. May to Sept.
Bhad. $1.25 in *March| Whole. |Spring.
25 cts. in May.
Elue-fish. 7 to 15 cts. per Ib. 4 to 10 Ibs.|Whele. |Tune to Oet,
Tautog. 12 cts. per Ib. v+ -« . |Whole, [July to Sept.
White-fish, |20 cts. per b, 4 Ihs. Whole. |Winter.
| Bass. 12 t0 25 cts. per I1/3 to 8 Ibs, |Whole.
Sworddish. |15 cts. per. Ib, -+ -+« |By thelb.\Tuly to Sept.
Sroelts. 10 t0 25 cts. per Ib. W m> memwm% +»«+ 1Sept. to Mar.
Perch. Wets.perdozen. | . ..., | - Summer.
Pickerel. 15 cts. per Ib. 110 4 lbs. |Whole.
Trout, Brook. |75 ets. per lb. ©e-+. |Whole. [Spring.
Mackerel. 5 to 25 cts. each. -« +.. [Whole. [April to Oct.
Eels. 15 cts. per 1b. 3 to11b. (Whole.
Lobsters. 12 ets, per b, 1 to 2 Ibs.
Oysters. 3btoS0cts.perqgt| . ..., | ... Sept. to May.
Clams. 20 cta. per gt.; 40 -
cts. per pk. in
the shell. |
Crabs. $125to$150per| ..... | .... [Summer
dozen. . .
Herring. Wets.perdozen. | ..., | .... |[Mar & Apr.
Salt Cod-fish. |10 ets. per Ib., best.
Smoked Fish. 20 to 35 cts. per 1b.

1




