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DIEECTIOKS HOW TO COOK MEAT AS

TO MAKE IT PALATABIiE AND DI-

GESTIBLE. . .

Is both ai branchesscSS a?danaartf. a Frenchman would
rank it among the fl no arts.

Kre can bono doubt tEat much valua
ble nutriment is (wasted, owing to the
Imperfect and irrational methods of pre-

paring it, which prevail in many house-jbold- a.

In fact, the processes to which
food is subjected are often precisely such
as a chemist might adopt, if his object
were to. get rid of its really valuable
constituents, "d retain only what Is
worthless for purposes of nutrition: or
such as some malicious demon might
devise in order to tantalize his victims
with the empty semblance of nourish-
ment, while he was destroying them by
slow starvation. -- Vegetable Jood, j as a
rule, suffers less in this respect than ani-

mal,- and we therefore restrict our
tion in the present familiar essay to
ome suggestions with . regard tO jthe

cooking of meats.- - " "' s

The most eoonomlcal way or nsing
meat is to cook it In hot water, and
serve it up in its own gravy. If it Is

ac. e. f- - i jzmjyxidED.itA.'JCJEimjxp EXCURSION partiesav- - PAsseogers will p!esss psrehue their Tleksts At the Offices, oar
Kor All m'ormAtlon eonoern'ni Freight or Pasaaa spply to :,,

. UHAH. JNIbLbt, Oanerair relcht and Ticket Agant. ,k

d210tf JOHN W. TUUKG, Gen'l Hapt."
BJGNava and Cornmodiouo BUIIaDI i

V U!
WKsr cr THir SHOE FACTORYii

Li

TTftty re ttotr tiding the Iten
lcrM in this Territory '

JkjUU WORK WARRANTED FOR ONE Vk Aft'

Wagon material on Hand very' "
. . , Low.

I ALSO, H AN AHD TEN BBOEHl'i
COXCOIID BID GGIE8 AD

' :
: cmnuoEs ; ,' ;

On hand and receiving large aaor(mti,

FIRST VAGOII DEPOT
South of the Theatre

j 4 mbsbb:a kqbkhtsob:199 ly ; H Laka City, Cortnaa and daia

And we IbtU n srly lantetlon of tne same.

tLaillili UJliDii iiHUM
DEPARTMENT,

99 East . Temple . Street,

HIUN OF THETbla tSlooK, aelotd xprasslr for tfet Mrkot, laolodes fall lines of

PRINTS, t LAWHTS;; PERCALES!

- fob ; .

i

FuRWISHIMGS.
i; V, emBamaJlJamaaAaA-ASB- ai

"

i ? 13 o o t . OUSEl Mi

boiled for preparing soup, w wVf
should not be too quickly raised to the
boiling point, since ths tends to coa-

gulate the albuminous 'portions and to
prevent the juices from passing intolhe
water. The meat should be chopped or

' cut as fine as possible and steeped for
some time in cold water, which should
then be gradually heated up to a tem-

perature not exceeding 150 degrees
Fahrenheit, or 62 degrees below Its boil-- .

Ine DoinL At the last moment the soup
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broken up into small pieces, ana Douea,
or rather simmered, . for eight or j ten
hours, in order thoroughly to extract
their nutritive matter.

Soup contains the greater part of the
saiine matter, with the creatine, creati
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gelatine that depends upon ine duration
of the boiling process.:! Cold water ex-
tracts from one-six- th to one-four- th of the
weight of the solid constituents of the

' meat: and this watery extract contains
g, Mmvng, etc, etc i

ebotee assortment of theabeve.
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of tough, muscular fibres, the
areolar tissue connecting them, and parts

- of the nerves and blood-vessel- s. This is
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dy and tea. Creatine, creatinine, and
other similar substances In meat bear a
close resemblance to the theine of ? tea
and coffee, and the theobromine of co-
coa. - "N- '- ' . ;

If we wish to cook meat In such away
as to preserve the maximum of nutri-
ment in the most digestible form; we
should place it in large pieces in boiling
water, and keep it there for rive min-
utes. The high temperature coagulatesthe albumen at the surface of the meat;
stops up lta pores, and thus prevents the
j ulcus from escaping. After ihis boiling

FAL.JL & WHfEISOLE LEATHER,
UPPER LEATHER tcan aot a na ' pteafant; time than can bfAnd those who Are lA Sn 4 aroaod this

HARNESS, LEATHER,hAd In
! ' ' f- f .

, cs-- coD caDnD o
CtOOAtlnffltJironsIi ouir JXIaguificont Stock and seeing our

TITBSVS Wafirai ( made from tinb Indiana Selected Timber
thoroegbiy saaaooed end pal together Key ex
penenoed workman. ; r i i

For style, flnlab, And easy mnnlns; thay can.
not ba exoaJJad. and are mada azpraaaly with
VHIBTBKI HIKE (ITS FOR XII K

IHPOKTEn CALF SKINS,
A XKH1CAJN CALF .SHIHS:
nogorro ap s id skiwb.increatci Tad 1 i t lets lor dolus buHliietut.or nve minutes, add cold water to re--

UTAn TRADE.
( duce the heat to about 150 Fahrenheit,and keep it at inu tvmuvrature uiiiu tne

meat is sufficiently cooked. It will then
.1 ALL . .KINDS. Timber warranted Good.M. O. CLAWSOV.'ip't. , Weohallense a oomparlaon with Any Wabe found to be tender, juicy, savory and X

Wm U 41 iUKI IDt,
f if eppaattA) Aovrntlea' Hall.Z. C. H. a. CLOTHING DEPABTUE8T JOHN SIILUVKJV

nutritious. Baited meat, intended to be
eaten cold, should be allowed to cool
in the water in which it has been
boiled.

lu roasting meat, as in boiling it. the
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first object should, be to coagulate the
albumen at the surface, in order to pre-
vent the escape of the juices. The meat SAN FRANCISCO TRADE,All at
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anould be at nrst placed close to the fire,
kept there for ten or fifteen minutes.and
then withdrawn to a greater distance
irem we neat, it cooKed, in the over Wholesale aud Itetnil. MOTICE.or a stove or a range, the oven shdu CLflTniEMEJSCRlSmfi GOODSbe very hot when the meat is first ut
into it, kept at the same heat for a short
time, then cooled down partia jy (by K have been appointed byOfdtrt bjt Hail receive special ad pic mpt WSUITABLE FOR THE SEASON, AND WHICH 13 NOW OPEN- - ;
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ujicuiug uie uoor or cnecKing ine nfe),and the roasting should then beallowed
. to .o on very slowly; so thattbe. inner
paris may be thoroughly done. The
10h of weight (mostly water and fat) is
nerriy one-thi- rd more in roasting thanin boiling. Ikwst meat has the richer
flavorrJaeau8e certain aromatic
pics are developed jby this" rnttle 6r ebbk-in- g.
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suited forx invalids and dyspeptics asboiled meat, since it Is apt to containacrid substances formed out of the high-ly heated fat. Broiiing is a species' of
roasting, but it ordinarily produces a
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