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'« THE BUTCHEES BILL.
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By LINO.

There is consterpation among house
keepers. Meat is going up in price—has
already gone up. Butter, milk, and eggs
are dearer, Mhmﬂhﬂnﬂnﬁt
|mﬂr¢hwl‘hbﬂk What is to be
done? Economise! ‘1 have cconomised
all T can,” exclaims the harassed house-
wife. “I can’t feed the family on beans
and macaroni.” Without having . vege-
tarian meals; there still‘remains something
to be done. And the first step is to learn
to cook. With ¢hat knowledge every-
thing is possible—without it, nothing,

Learning ‘cooking too often. means learn-
ing how to make and ice a few cakes, how
to make a trifle, a fondue, and, may be,

munuﬂnornudet. These accom-
plishments are Iitthnm&:n frills in

thorough an acguaintance” with prices, with
economies, with making things dovetail, as
with the various materials and condimenta
themselves. The Australian housewife
bas earned a deservedly world-wide repu-
tation for extravagance in culinary wmat-
e ﬁﬂheumﬂmgt‘e:tmm

rough such @ menu as llowing: —
Chops for breakfast, cold beef for lunch,
roast mutton fur dinner; for
breakfast, ha cin. mutton
for dinner; nann- for b cold
mutton for lunch, roast beef for n:ur,
and so on. Attﬁeeulofthem
umphﬂng. an enormous butcher's ah.
exclaims ttlrly, “What am I to do? We
mm have m ; The boys wol't eal

5

imply can’t afford it; yet
L 4

we wuu nothing.” B ting noﬁn:u
thu means that she umr throws away
d meat. Quite wha MT' of
typg“ nf to :In through com-
mpossible to say, unless
thqlnnﬂm;mlumwouughuthnti
economical teacher; other-
wmx be forced to put_ Hui.r’ flmv

lies on -rations, with occasional
of baricot beans and rice. It is d:ﬂ'per
to cook well than badly, cheaper to have
Imorﬁﬁm%ﬂm of two or
three re m m

’ uviu will be

e v pelly Mgl cg ted
ronoun o »
fhe ife must rldf hmw E
t she may teach her servanta.

The Argus (Melbourne, Vic, 1848-1954).
Thursday, 18 April 1901, p.6.
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to an accomplished

keeper, who the amartest little dinnm
fe, and whose butcher’s bills for all

t.h.lt are dd:ghttw amall, she related an

expenenoo ell her the otbutdu

“L received a telegram saying that two

friends were coming to dinner with me.

a8, save for the urnnt 1 was in the
house. In the safe

a slice of heef and ;
I bad only one
and lhil tut e
ner. sen out
of Muruycod a 6d. tmofmtnﬂb

I put the chops on to stew uul
tomhlhttlo stock, their ultimate

iuy it myself.
lowed by fish creams rissoles,
|mnhod30hl.ou, lucl a gravy mde of the

1 flavoured. Mind, 1 ve taught
my servant how to fry. .Lnd thnt is an
| accom ent which is 8o rare in Aus-

'tralia as to be almost non-existent. There-

fore those rissoles, egg and bread crumbed,

' with correct seasoning, were really good. A

Ijomt, of coune. was out of the ques

80 we conol nh our meal E“h

pe-u, noe. w F”d and, of course,

cheese and co I donbt if thc hole

thing cost more than

one can uterlt ﬂut ce, thmn-tﬂl

hopad.uxen DInlnd chopg 6d. a
n

“But,” exclaims an impatient housewife,

“what use wo-uld it be for me co set a little
er four hungry

hﬁ!}?’ Enwy“ 1 _"ge nd my hungry hus-
Certainly in such a case a menu like the

bove is useless; but here lies the secret
Ff aeonomy. for all that. Have a joint for

L de resistance, but take the edge

oﬂ the big a tes with a p and
an entree. up is one of the" cheapest
things e, and may be delicious; it
is by no means necessary for it ta be the
wretched Julienne, which nowadays is only
‘coloured and flavoured with the memory
of bygone richn? n;ghg]oly Nor do’:n a
consomme suggest anything good, for
as a rule, first cousin ton{o whna
sauce poured over cauhﬂower It is quite
within reason to excellent sou
each with an :denluty of its own, at the
smallest possible cost. A good lrlute sou

is one

ch yestérday’s was bodod. It
;;lﬁﬂ thye head z;:d other fragments re-
turned to it, has been strained,

vegetable sou oqett mp,.'
which, when gr_.;!-l made, is me‘u!lm Alter

I had intended going out to dinner myself,4




- hicd . AR
mg?.d:?ur,c . rabbit, no onh e

when whi tt:l. 3 ndtbm
enLy
u tes will surely be sufficien

Munm:m?hmhd' ;:lr,:
at any rate, not a second mM.EIMA
Aok i P g gl B8
0 a

lowing artichoke soup a : "kid-
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come ‘s a small one, but where, for all
that, the meals betray no meannes«, nor
even economy. The English housewife has
learnt a lesson which Ausirahians would do
well 1o take to heart—that cheap things
are not neceasarily nasty. There are all
manners of good dishes waiting to be made
out of what may be described as odds and
ends. In England more attention ix paid
to vegetables: they become quite a feature
at any and every dinnertable, and it is
more than worth while to pay attention to
the various ways of preparing vegetablea
for the table. There are other ways of
cooking even a cabbage than boiling 1c. As
for ngbiu. which we have alwavs with
us, they lend themselves most satisfactorily
to all sorts of dishes. No: only nteweJ‘.
fricasseed, turned into chicken, made into
scallop, sooffle, or pie, the rabbic is also
useful for stock, for the basis of any dish
for which white meat is required. And
with the big white Murray cod, or even a
barracouta, there need never be any
tgouble about a cheap breakiast dish or
entree. E .

In cooking, as in evervthing else, If a
thing is done well it 18 a success, therefore
to attain success in economy of cooking
never let the store-room run out of es
sences, flavourings, sauces, and chutneys;
they are the backbone of made dishes, an
the cook who endeavours to “do without
things”’ invariably fails in the end, and
rouses an unprofitable and annoying dis
cunsion of the merits of such and such a
dish, mterl’nmulu‘n pr?:mhlyf hfoli’b.iddiﬂ;
its reappearance at any Lume if he happens
to be in a bad humour, and all that it
lacked maybe was a favouring or a sauce.

Economy, therefore, must deal in what
are in the trade known as “smalls,” in

rabbits, fish, vegetables, and frmit. Tt

must have a well-stocked store-room, it
must know how to cook, and, in its cook
ing, learn how to fry. There will be no
need Lo live on beans and rice if more at
tention is paid to meals in the matter of
soups and made dishes, and the n

oint can make its appearance, and last
wo or even three days, instead of only
one, as at present.




