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Once upon a time there was a little girl
named Margaret, and she wanted to
cook, so she went into the kitchen and
tried and tried, but she could not
understand the cookery books, and she
made dreadful messes, and spoiled her
frocks, and burned her fingers till she
cried and cried.

One day she went to her grandmother
and her mother and her Pretty Aunt
and her Other Aunt, who were all sitting
sewing, and asked them to tell her
about cooking.

“What is a roux,” she said, “and
what’s a mousse and what’s an entrée?
What are timbales and sautés and
ingredients, and how do you mix them
and how long do you bake them?
Won’t somebody please tell me all
about it?”

And her Pretty Aunt said, “See the
flour all over that new frock!” and her
mother said, “Dear child, you are not
old enough to cook yet”; and her
grandmother said, “Just wait a year
or two, and I’ll teach you myself”;
and her Other Aunt said, “Some day
you shall go to the cookery-school and
learn everything; you know little girls
can’t cook.”

But Margaret said, “I don’t want to
wait till I’m big; I want to cook now;
and I don’t want to do cookery-school
cooking, but little girl cooking, all by
myself.”

So she kept on trying to learn, but
she burned her fingers and spoiled her
dresses worse than ever, and her messes
were so bad they had to be thrown
away, every one of them; and she cried
and cried. And then one day her
grandmother said, “It’s a shame that
child should not learn to cook if she
really wants to so much”; and her
mother said, “Yes, it is a shame, and
she shall learn! Let’s get her a small
table and some tins and aprons, and
make her a little cookery-book all her
own, out of the old ones we wrote for
ourselves long ago—just the plain, easy
things anybody can make.” And both
her aunts said, “Do! We will help,
and perhaps we might put in just a few
cookery-school things beside.”

It was not long after this that Margaret
had a birthday, and she was taken
to the kitchen to get her presents, which
she thought the funniest thing in the
world. There they all were, in the
middle of the room: first her father’s
present, a little table with a white oil-cloth
cover and castors, which would
push right under the big table when it
was not being used. Over a chair her
grandmother’s present, three nice gingham
aprons, with sleeves and ruffled
bibs. On the little table the presents
of the aunties, shiny new tins and
saucepans, and cups to measure with,
and spoons, and a toasting-fork, and ever
so many things; and then on one corner
of the table, all by itself, was her
mother’s present, her own little cookery-book,
with her own name on it, and that
was best of all.

When Margaret had looked at everything,
she set out in a row the big bowl
and the middle-sized bowl and the little
wee bowl, and put the scalloped patty-pans
round them, and the real egg-beater
in front of all, just like a picture,
and then she read a page in her cookery-book,
and began to believe it was all
true. So she danced for joy, and put
on a gingham apron and began to cook
that very minute, and before another
birthday she had cooked every single
thing in the book.

This is Margaret’s cookery-book.
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PORRIDGE

1 quart of boiling water.

4 tablespoonfuls of oatmeal.

1 teaspoonful of salt.

When you are going to make porridge,
always begin to cook it the night
before. Put a quart of boiling water
in the outside of a double saucepan,
and another quart in the inside, and in
this last mix the salt and oatmeal.
Put the saucepan on the back of the
kitchen range, where it will hardly cook
at all, and let it stand all night. If the
fire is to go out, put it on so that it will
cook for two hours first. In the morning,
if the water in the outside of the
saucepan is cold, fill it up with hot, and
boil hard for an hour without stirring
the mixture. Then turn it out in a hot
dish, and send it to the table with a
jug of cream.

BOILED RICE

1 cup of rice.

2 cups of boiling water.

1 teaspoonful of salt.

Pick the rice over, taking out all the
bits of brown husk; fill the outside of
a porridge saucepan with hot water,
and put in the rice, salt, and water, and
cook for forty minutes, but do not stir
it. Then take off the cover from the
saucepan, and very gently, without
stirring, turn over the rice with a fork;
put the dish in the oven without the
cover, and let it stand and dry for ten
minutes. Then turn it from the saucepan
into a hot dish, and put a cover
on and serve with cream.

RICE CROQUETTES

1 cup of milk.

Yolk of 1 egg.

¼ cup of rice.

1 large tablespoonful of powdered sugar.

Small half-teaspoonful of salt.

½ cup of raisins and currants, mixed.

½ teaspoonful of vanilla.

Wash the rice and put it in a double
saucepan with the milk, salt, and sugar
and cook till very thick; beat the
yolks of the eggs and stir into the rice,
and beat till smooth. Sprinkle the
washed raisins and currants with flour,
and roll them in it and mix these in,
and last the vanilla. Turn out on a
plate, and let all get very cold. Then
make into pyramids, dip in the yolk of
an egg mixed with a tablespoonful of
water, and then into sifted bread-crumbs,
and fry in a deep saucepan of boiling
fat, using a wire basket. As you take
these from the fat, put them on paper
in the oven with the door open. When
all are done, put them on a hot plate
and sift powdered sugar over them, and
put a bit of red jelly on top of each.
This is also a nice sweet for luncheon.
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TO BOIL EGGS

When the water boils, allow three and
a half minutes for a lightly boiled egg,
four minutes for better done, and five
minutes for hard-boiled.

POACHED EGGS

Take a pan which is not more than
three inches deep, and put in as many
muffin-rings as you wish to cook eggs.
Pour in boiling water till the rings are
half covered, and scatter half a teaspoonful
of salt in the water. Let it
boil up once, and then draw the pan
to the edge of the stove, where the
water will not boil again. Take a cup,
break one egg in it, and gently slide this
into a ring, and so on till all are full.
While they are cooking, take some toast
and cut it into round pieces with the
biscuit-cutter, then butter them. When
the eggs have cooked ten minutes, take
a slice and slip it under one egg with its
ring, and lift the two together on to a
piece of toast, and then take off the
ring; and so on with all the eggs.
Shake a very little salt and pepper over
the dish, and put parsley round the
edge. Sometimes a little chopped parsley
is nice to put over the eggs, too.

POACHED EGGS WITH WHITE SAUCE

Poach what number of eggs you
require. Place on rounds of buttered
toast. Have ready a nice creamy
sauce as follows:

1 tablespoonful of butter; when
melted put in 1 oz. of flour. Mix
both together, add enough milk to the
thickness you require, stirring it all the
time. A little cream added greatly
improves it; serve with chopped ham,
tongue, or parsley sprinkled over the
eggs.

SCRAMBLED EGGS

4 eggs.

2 tablespoonfuls of milk.

½ teaspoonful of salt.

Put the eggs in a bowl and stir till
they are well mixed; add the milk and
salt. Make the frying-pan very hot,
and put 1 oz. of butter in it; when it
melts, stir it well from side to side, till
the bottom of the pan is covered. Put
in the eggs, and stir them, scraping
them off the bottom of the pan until
they begin to get a little firm; then
draw the pan to the edge of the stove,
and scrape up from the bottom all the
time till the whole looks alike, creamy
and firm, but not hard. Put them in a
hot, covered dish.

SCRAMBLED EGGS WITH PARSLEY

Chop enough parsley to make a teaspoonful,
and mince half as much onion.
Put the onion in the butter when you
heat the pan, and cook the eggs in it;
when you are nearly ready to take the
eggs off the fire, put in the parsley.

After Margaret had learned how to
make these perfectly, she began to mix
other things with the eggs.

SCRAMBLED EGGS WITH TOMATO

When Margaret had a few tomatoes
she would take them, add a half-teaspoonful
of salt, two shakes of pepper,
and a teaspoonful of chopped parsley,
and simmer it all on the fire for five
minutes; then she would cook half a
teaspoonful of minced onion in the
butter in the hot frying-pan as before,
and turn in the eggs, and when they
were beginning to grow firm put in the
tomato. This made a very nice breakfast
dish.

SCRAMBLED EGGS WITH CHICKEN

Chop fine a cup of cold chicken, or
any light-coloured meat, such as veal,
and heat it with a tablespoonful of
water, a half-teaspoonful of salt, two
shakes of pepper, and a teaspoonful of
chopped parsley. Cook a half-teaspoonful
of minced onion in the butter you
put in the hot frying-pan, and turn in
the eggs, and when they set, mix in the
chicken.

Sometimes Margaret used tomato,
as in the previous recipe, and the
chicken in the eggs, when she wanted to
make a large dish.

EGGS BALDWIN

Boil 5 or 6 eggs hard. Put them
into cold water, then shell them, make
a white sauce the same as already described
on page 8, with pepper and salt
to taste. Remove the yolk from the
whites, cut up the whites in slices, and
put into the sauce to boil up for a
minute. Pass the yolks through a wire
sieve, put the sauce and egg mixture
into a dish, and decorate the top with
the yolk and some chopped parsley.

CREAMED EGGS IN BAKING-DISHES

Cut six hard-boiled eggs into bits,
mix with a cup of white sauce, and put
in small baking-dishes which you have
buttered. Cover over with fine, sifted
bread-crumbs, and dot with bits of
butter, about four to each dish, and
brown in the oven. Stick a bit of
parsley in the top of each, and put each
dish on a plate, to serve.

BIRDS’ NESTS

Sometimes, when she wanted something
very pretty for breakfast, Margaret
used this recipe:

Break six eggs, putting the whites
together in one large bowl, and the
yolks into six cups on the kitchen table.
Beat the whites till they are stiff, putting
in half a teaspoonful of salt afterwards.
Divide the whites, putting them into
six patty-pans, or small baking-dishes.
Make a little hole or nest in the middle
of each, and slip one yolk carefully from
the cup into the place. Sprinkle a little
salt and pepper over them, and put a
bit of butter on top, and put the dishes
into a pan and set in the oven till the
egg-whites are a little brown.

OMELETTE

Making an omelette seems rather a
difficult thing for a little girl, but
Margaret made hers in a very easy way.
Her recipe said:

Break four eggs separately. Beat
the whites till they are stiff, and then
wash and wipe dry the egg-beater, and
beat the yolks till they foam, and then
put in half a teaspoonful of salt. Pour
the yolks over the whites, and mix
gently with a large spoon. Have a
frying-pan hot, with a piece of butter
melted in it, and spread the butter over
the whole surface; pour the eggs on
and let them cook for a moment. Then
take a kitchen palette-knife and slip
under an edge, and look to see if the
middle is getting brown, because the
colour comes there first. When it is
a nice even colour, slip the knife well
under, and turn the omelette half over,
covering one part with the other, and
then slip the whole off on to a hot plate.
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