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COOKERY FOR LICENSED
VICTUALLERS.

(By *““Cuisinier,” in “L.V. Gazette'’).

—Tinned Meats, Soups, Fish, and Jruits—

Preserved meat in tins is a recogniscd
article of consumption, and although
much inferior im nutritive properties to
meat cooked in the usual manner, it is
well to have always some tins in the
storeroom in order to he prepared for any
-emergency that may arise.

The process of preserving meat in this
‘manper is a very simple ome. The meat
da selected and prepared, and placed in
the tin, with or without a small quan-
tity of fluid. The lid is then soldered on,
and the tin is closed, except at a small
‘hole throvgh which air amd steam may
-escape when heat is applied. 1t has becn
.proved by experiment that the tempera-
ture of boiling water is not sufficicnt to
-expel all the air, and hence the heat
must be increased by twenty degrees or
more. This increased heat is obtained by.
‘the action of certain chemicals, such as
-chloride of cafcium. There are various
processes, differing slightly in detail, but
.duration of exposure to the action of
ithe same in principle. After a certain
heat the hole in the cover 1is closed by
:solder, and the tin is then hermetically
sealed.

When purchasing tinned meats look well

at the tin. If it bulges outwards have
mnothing to do with it, as the air has not
been fully expelied ; but if it is dented
inwards it is probably all right. Always
‘buy well-known brands, such as those of
Libby, Armour, McCali, Shippam, Crosse
.and Blackwell, and Maconochie. These
firms have made a reputation which they
-cannot afford to lose. Immediately a tin
is opened its contents should be turned
out into an carthenware dish. Nine-
tenths of the cases of poisoning that we
read about from eating the contents of
tins arise from a neglect of this precau-
tion. When a tin is opened a rushin
sound is heard, and many people thi
ithat the air is escaping ; but, of course,
the air is really entering, and the whiz-
.zing sound is a proof that the contents
.are in good condition. The only excep-
tion to the above rule is in the case of
‘sardines and other fish preserved in oil,
which may remain in the tin, as the oil
protects them from the action of the
;air.
When tinned meat—beef or mutton—is
gserved hot, there are many ways of turn-
ing it to account. In the first place it
* will make an excecllent Irishk stew, prepar-
-¢d as follows :(—Take a number ol pota-
toes and onions, generally two pounds of
the former to one of the latter, in pro-
portion to the amount of meat contained
‘in the tin. Boil these in a saucepan, and
‘atrain away the. liquor. -Next, warm the
‘tin before opening it, which wili have
the effect of converting all the jelly in the’
tin Into a liquid. Now open the -tin, and
‘pour off the jelly om to the onions and
potatoes in the saucepan. -Let the onions
-and potatoes boil in this jelly for about
‘twenty minutes to hali an hour, keeping
the lid on the saucepan so that the flav-
-our of the onions does not escape. 'lhe
meat itself, being already overcooked, re-
guires. only to be warmed up, while by
‘boiling the onions and potatoes In the
gravy they get the full flavour of the
meat. Now take the meat, divide it into
convenient pleces, and place it in the
‘stewpan with the potatoes, onions, and
gravy ; add salt and pepper, put the lid
‘on, put a weight on the lid, and when the
meat is hot through serve the stew.

Another good way of treating tinned
meat is to curry it, and a very good
curry it makes, which will Lhe found very
acceptable on cold winter days. Melt in
a saucepan a plece of hutter the size of
a large egg, and place in it half a large
Spanish onion sliced. TFry it to a light
brown, then add & sour apple finely
minced, and a breakfast-cupful of mnicely
flavoured stock. Work in very smooihly
a tablespoonful of curry powder, and
one of curry paste, Lit all hoil togeth-
wer, stirring all the time, for three or four
minutes. Press the sauce through a hair
or fine wire sieve, and add the contents |
of a two-pound tin of bref or mution cut
up into small gguare pieces, and dredged
with flour. Simmer for five minutes lonuw-
er, during which time the mmeat nust he
covered with the gravy ; add more stock
if necessary for this purpose. Serve with
boiled rice.

There are an immense amount of dainty
dishes that ean he wmade from tinned
meats—"* Cassell’'s Now Dictionmary of
Cooking ” gives the recipes of no fewer
than 109 of them—bhut very few people
know how to cook them properly, amd
consequently an altogether wunjustifiable
prejudice against them exists,

A large variety of =omps are sold in
tins, 'such as hare, giblet, ox-tail,!
tomato, gravy, julienne, mock-tnrtle, and
mulligatawny, and as they cam be heated

up in a few minuies they are very valu-
able in emergencies. Those made By the |
leading firms, such as Shippam, of
Chichcster, are both cheap and execllent,

and many will bear an equal measure of
stock or even hoiling water. The major-
ity will bear a little extra seasoning and
favouring, and to some a spoonful of
sherry or madeira is a great improve-
ment. There are several sorts of Austra-
lian soups, also in tins, at a Jower price
than the homemade article, but the
quality is not so good.

A substantial, tasty, and economical
staff dinner or supper may bhe made as
follows :—Take a quart Lin of tomatoes,
a two-pound tin of Australian nwutton,
and a pound of potatovs. Take all ithe
fat and jelly from the meat, and put it
aside. Put the tomatoes and a quart of
hoiling water in a saucepan, take out
the skins of the tomatees, and add the
potatoes thinly sliced. Season, and Leil
gently for an hour, or untjl the potatoes
are a pulp. Then cut up the meat, put
it into the soup with ihe fat and jelly
from the tin, and let it stand for a few
minutes to bhecome healed, but do not
boil again.

To come to tinned fish : the most po-
pular of these (with the exception of the
sardine, of which we need say nothing) is
undoubtedly salmon. This may be served
plain, with vinegar and pepper, and as a
rule it is preferred iree from liquid in
the tins. If required hot, put the tins in
boiling water for about fifteen r.inuies,
open them, then drain, and put the fish
on a hot dish. Garnish as for ~rdinary
boiled salmon. Tinned lobster is also a
general  favourite.  Generally syealking,
the flat tins will be found the most satlis-
factory. In these tins the fith is but
little broken as a rule ; the claws are in-
taet, and altogether there is an aprreci-
able differemce between fish of this sort
and the ragged-looking j.iecez 1hat are
t> be found im <ome of the cherpex
brands. This may be served plainly with
oil, vinegar, and cayenne; or it m.ay be
used for sandwiches, or for lobster salad,
or lohster sauce for various kinds of fish.

Among tinned fruits, those in most
general demand are peaches, apricots,
pineapples, and pears, and the number of
dighes that can be made from tihem Is
almost indefinite. There is no better way
of serving them, however, than juost as
they are, with cream as an accompani-
ment.

A great variety of dishes can bhe c¢b-
tained in tins besides those I have men-
tigned. Trish stew, minced collops, veal
collops, tripe and onions, calf’s head and
bacon, veal cutlets, mution chops, kid-
neys, may &Il be had in this convenient
form. I need not enter into any detailed
description of thrse articles, as they are
not likely to be much in reauest by those
for whom I write; still, it may l:e use-
ful to know that such may be hed.

shonld son think of Buyiog or Selling consull
‘R. RICHARDSON,

(who Las: had Twenty-u%veél )Yeura' experience in the
Trade),
Hotel Broker and Valuer,
York Chambers,
Manchenter-atreet
Christehurch,
has a numtler of Good Town and Courtxy Houses for
diaposal.

HOTELS=—AUCKLAND PROVINCE.
HOTELI

ACKAYTOWN
Bituate on the Boad between Paeroa and Karangahake,

ME W. WOODWARD, late of the Pacific Hotel
'.l'h;lmes, desires to inform the public of Thames a.né
Obinemuri Districts that he haa taken over the pro-
grletm’shlp of the above well-known and popular
oatelry. The Dining-room will be under the o ntrol of
Mra Woodward, whieh is s sufficient guarantes of its
efficiency. Deon’t forget to give ** Bock* a call when
passing,

U R O B A H OTR®R®RL
VIoroR1A BTREBT, AUCKLAND.

ME SAMUEL BARAH
Has taken over the management of this Hotel,

———

Every Convenienos for Boarders.
First-class Billierd Room.

Wines and Spirits of the Best Brands only kept

lmn———

8. SABRAH, Proprictor,

ROYAL_MAIL HOTEL,
COROMANDEL,
THOMAS CARROIL PROPRIETOR.

First-class Accommodation for Tourists and
Traveliere,

‘Wines, Spirits, and Ales of the Best.

Hot and Cold Baths,

Every Comfort and Convenience.

S'I‘ AR

MRS‘F‘. MOUNTFORT—... PROPRIETEESSH.

Sample Rooma Free to Commeraial Travellers,
N}ilght Porter in attendance, :

All Communications promptly attended to.
Hot and Cold Baths.P Py atien )

AND  GARTER

HOTEL,
CORCGMANDEL,

ARANGAHAKE HOTEL
MAIN-BTREET, KABANGAHAKE.

MR A. MONTGOMERY has much plessure in ia-
forming the Gemeral Public that he has now bought the
Freehold of the above well-known Hotel. The Hotel
bas been fitted up with Acetelyne Gas, and is lit from
1op to basement, HSpeight’'s Dupedin and Campbell-
Ehrienfried’s ales on tap. The hotel being in the centre
of the township, isa favourite resort of the travelling
public. Only wines and liquors of exceptional quality
stovked, The Dining-room is spacious, and oapable of
accommodating 90 people.  Associated with the Hotel is
Central Hall, Karangahake, which is the largest in the
town, and is light up by Acctelyne Gas. :

l! fl CKEANE
session of the above old-

established Hoiel, invites 8 continuance of that
support 80 liberally accorded his predecessor.

J.

Haviog taken

‘Wines and Spirits of the Beat.

¥ 5
COMMEEUIAL HOTEL, WHANGAREBIL

. JAMES JACKBON .
Having tuken over the above Hotel, has increased the
accommodation and renovated the Premises throughout.
Customers can 10ly on Every Comfort and Attention,
THE BEST B DA OF WINES AND BPIRITS
KEPT IN BTOCK.

Amgle Bampla Rooma for Commercint Traveliers.

(ood Billiard Table. .

Btable Accommodation Buperior fo anything North of
Auckland.

THISTLE HOTEIL,
QUEEN-STREET, AUCKLAND.

Mr A. EYBERTRON har now taken over the Manage-
ment of the abouve Hotel, which has been thoruugg]y
renuvvated throughout.

A few doors above the City Hall.
S —

A. BOBERTBON - Propriefor

RITERION

HOFRL,

G. CLARK desites to intimate that be has taken
over the sbove Long-Fsisbliched House, which has
been rebuilt on the latest and most spproved plans, go
a8 to combine with the sfiractions of a First-Class
Hotel all the advantages of a private home. His Rim
will be to maintain the Historic Popularity of the Hotel,

HUNTLY HOTEL,Muntly

L. B. HARRIS, Proprietor.

This Hotel is now one of the lu ¢
All traing stop ut IMnutly, and { 1o Foter Los kamnto.
from the Srlg:m.ow 1o 4 taw

First-closs Accowmudstion ond oxcullent talla.

OTABUHD. |

U B B N°8 HOTBRHUL

(Corner of Bymond Street and Khyber Pase.)

Mr YICTOR CORNAGA begs to announae
to his friends and the public generally that he
has taken over this old-eatablished and popular
Hotel. The Hotel is being rencvated ang re-
furnished throughout, and will be found replete
with all modezn and up-to-date convenie ces.

VIOTOR OORNAGA,

. Queen's Horar,
'  Bymound Street and Khyber Pass.

E SPLANADR

HGTEL,

DE'VDN PORT.

THIS FINE MODERN HOTEL 18 NOW OPEN,
Ereetad and Farnished in the Latest Style. And situate
on an ideal site, commanding n full view ¢f the harbonr,
the Proprietor trusts to receive patronags of thoss whe
require UP.TO-DATE ACCOMMOUATION,
HEALTHY BITTUATION, EASY ACCESS TO TOWN,
AND MODERATE TARIFF.

Bpecial Terms can be arranged with the Propriefor,
E. H WHITE, for FAMILIES or PKRMaNENT
BOARDERS. BILL1ARDS, BOATING, FISHING, ete.

i o

BERVICE HOTEL.

U.NITED

COBNERE QUEEN AND WELLESLEY-STREETS

MEB 8. COOMBES . PROPRIRTERSA.
Mry Coombes, late of the British Hotel, having taken
over the above well-known and popular Hotel, trusts
she may receive a fair share of publia patronage.
BEST BREANDB OF LIQUORS KEPT.

FPNMALIBMAN HOTEL, KATIEKATI

0. ¥, WIGLEY (late Staward on the a o. Taniwha},
PROPRIETOR.

Good Bhooling, Fisnmg and PBoating, Therms
Bprings, Hot Nn.'En._ral and Swimming Baths within
twenty minutes” drive of the Hotel, ana &n Ostneb
Farm within two minutes” walk of the Hotel.

mmellent(}mmn' e, '

ineresting Pleasnre Resort is ahout two hoors*
drive from Waihi, and thiee and a-half from Taurauws.

Livery and Bait Stables in corjinction with the hotel.

SETTLEBS' HOTEL, WHANGARH]

The above Hotel is within fwo minutes’ wulk of the
Bailwey Station and Town Wharf. Fusi—class Ac-
commodation. Baths gnd Every Consemience, Dest
Branda of Wines and Spirits. Rhren ried's Beer ..

grgggh‘:.: ghnrgen ]!!(ouemt‘.e.1 guud Stabling nnd

acdocking for Horases, tumple d First-Cl

B g fo I num and First-Class
). MoLEQOD <. FProprieor.

HOTEL,

OTABEUERDU

ST.A.B

W. ABBOTT. PROFRIRTOR

‘The Beat Wines, Bpirita, Beers, and Cj . All th
Comforta of a Home, and a Good Tabls ﬂept. Chn:ee:
Reasonable, and Civility the Rule of House. Ccm-
modius Btables. Gnod Plstt:ka. Billiards,




