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o “Works of Art of Cooki ng”

* Italy, 1570

* Bartolomeo ScaPPi

s six books
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MASTRO DELL'ARTE D¥E CVCINARE,
con laquale i puo ammacitrare g voglia Cuoco,
Scalco, Trinciante ,0 Maftro di Cafa.

DIVISA IN SEI LIBRI-

. Primo fi intende 1] zapiongmento che ta I'Aatore con Giotnel lba difcepolo.
Secomdo fi tratta di discrfe vivande di came , §i Ji quadrupeds come di yolatils
NEg $ Torzofipurla dells lEaturs, ¢ (fagions & ogns foree & pefd.
Qaarto fiinofiea le 1iflz del prelenear be vissade in tauola di graffo, S nuagro.
imto fi contiene Mordine &i far diuerle fory & palle , & alun Liwon .
{Sc o B eapiona de"copualefcent & molee altre fores di viyands per gl infermi.

ﬂ Con le Figure che fanmo dibifogno nella Cucina.

Aggiontom nuotamente il Trnaante, &1l Maftrodi Cafa.

DEDICATE AL MAG. M. MATTEO BARBINI
Cuoco, ¢ Scalco celeberrimo della Ciret dy Vencria.

. ~

" BARTOLOMEO

Opera dell'arte del cucinare
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| ET |
'"BOURGEOIS;
Ut APPREND A ORDONNER TOUTH
forte de Repas en gras & en maigre , &
la meiileure mansere des Ragoiits les plug
| delicats & les plus 3 la mode. |
O;wugc tres-mtile dans les Familles , &
ingulierement nece[faire & tous Maitres
d'Haitels, & Ecwiers de Cuifine,

Nouvelle Edition , revde , corrigée & bewconr
augmentée, avec des Figures,

A PARIS, §
\Chez CLAUDE PRupHOMM. , au Palais, 2u fixiémé!
Pilier dc la Grand’ Sale, vis-d-vis la Montécde la
Cour des Aides , 4 la Boane-Foi couronnée.
M. bccv.
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+ Hannah Glasse

+ English, 1747
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AR T  SfCOOKERY,

M A DE
P L& Nitand E'A S"Yhy
Which far exceeds any Thing of theKind yet publifhed,

CONTAINING

I. How to Roaft and Boil to Perfec-
tion every Thing neceffary to be
fent up to Table.

JI. Of Made Difhes,

III. How expenfive a French Cook’s
Sauce is.

1V. To make a Number of pretty little
Difhes for a Supper or Side-dith, and
little Corner difhes for agreacTable.

V. To drefs Fifh.

VI. Of Soups and Broths,

VII. Of Puddings.

VIII. Of Pies.

IX. Fora Lent Dinner; a number of
good Difhes, which you may make
Ufe of at any other Time.

X. Direlions to prepare proper Food
for the Sick. X

XI. For Captains of Ships; how to
make all ufeful Things for a“ Voy-
age; and fetting out a Table on
board a Ship.

XII. Of Hogs Puddings, Saufages,
&c,

XIII. To potand make Hams, &c,

XIV. Of Pickling,

XV. Of making Cakes, &c.

XVI. Of Cheefecakes, Creams, Jel»
lies, Whip-Syllabubs, &c.

XVIL. Of made Wines, Brewing,
French Bread, Muffins, &c.

XVIII Jarring Cherries and Preferves,

&c.

XIX. To make Anchovies, Vermicella,
Catchup, Vinegar, and to keep Ar-
tichokes, French Beans, &c.

XX. Of Dittilling.

XXI. How to Market ; the Seafon of
the Year for Butchers Meat, Poultry,
Fifh, Herbs, Roots, and Fruit.

XXII. A certain cure for the Biteof a
Mad Dog. By Dr, Mead.

XXII AReceipt to keep clear from
Buggs.

To which are addea, ;
One hundred and fifty New and ufeful REcE1rTs,

And a Corious INDE X,

By a LADY.

A NEW EDITION,
. W I TH o :
The OrpER of a MopERN Brry of FARE, for each Month, and
the Manner the Difhes are to be placed upon the Table.

L O'N D O N:

Printed for a Company of Bookfellers, and fold by. L. WaNGFoORD, in
Fleet-Street, and all other Bookfellers in Great Britain and Ireland.

o7 Be careful to obferve (Mrs, G1ass being dead) that the Gennine Edition

of her Art of Cookery is thus figned; by

V. Wangford:
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Modern Cookerg for Private Families

o Eliza Acton
- English, 1845

* Quantities & timings

MODERN COOKERY,
FOR PRIVATE FAMILIES,

REDUCED TO A SYSTEM OF EASY PRACTICE,

IX¥ A BERIES OF
CAREFULLY TESTED RECEIPTS,

IN WHICH YHE PRINCIPLES OF

BARON LIEBIG AND OTHER EMINENT WRITERS

HAYR BREN AB MUCH A3 POBSIBLE APPLIED AND EXPLAINED.

BY ELIZA ACTON.

*“ It is the want of a scientific basis which has given rise to so many absurd
and burtful methods of preparing food.”—DB. GREGOAY.

1

Nebolp Hebised and much Enlavacd €hition,
COPIOUSLY ILLUSTRATED.

LONDON:
LONGMAN, GREEN, LONGMAN, ROBERTS, AND GREEN.

1864.
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+ Isabella Beeton

= English, 1861

* | ots of illustrations
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THE BOOK

HOUSEHOLD MANAGEMENT.

CHAPTER T,
THE MISTRESS,.

“ Strength and bonour wre her clothing; = she shull rejorce in time fo
tome. She openeth ber mounth foith foisdom; and in her fongue is the laby
of Rindness. Sbe looketh focll fo the foups of ber bomsehold; and enteth
not the bread of dleness. Her children arise up, und call ber blessed; ber
busband also, und be praiseth ber."—Proverbs, xxxi. 25—28.

1. As wiTH THE COMMANDER OF AN ARMY, or the leader of any enterprise,
s0is it with the mistress of a house. Her spirit will be seen through tho
whole establishment ; and just in proportion as she performs her duties intel-
ligently and thoroughly, so will her domestics follow in her path. Of all those

_acquirements, which more particularly belong to the feminine character, there

ave none which take a higher rank, in our estimation, than such as enter into
a knowledge of household duties ; for on these are perpetually dependent the
happiness, comfort, and well-being of a family. In this opinion we are borne
out by the author of ‘“The Vicar of Wakefield,” who says: ¢The modest
virgin, the prudent wife, and the careful matron, are much more serviceable
in life than petticoated philosophers, blustering heroines, or virago quecns.
She who makes her husband and her children happy, who reclaims the ono
from vice and trains up the other to virtue, is a much greater character than
ladies described in romances, whose whole occupation is to murder mankind
with shafts from their quiver, or their eyes.”

2. PURSUING THIS PICTURE, we may add, that to be a good housewife does .

not necessarily imply an abandonment of proper pleasures or amusing recre-

ation ; and we think it the more necessary to express this, as the perform-

ance of the duties of a mistress may, to some minds, perhaps seem to be
B

Milk Pudding.

PUDDINGS

O
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Iced Pudding.

.2

PASTRY.
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Boston Cooking School Cook Book

* Fannie Farmer
* American, 1896

* ‘modern’ lagout
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Brownies.

14 cup butter. 1 egg well beaten. . |
14 cup powdered sugar. 7% cup bread flour. |
14 cup Porto Rico molasses. 1 cup pecan meat cut in pxeoes.

Mix ingredients in order given. Bake in small, shallov‘
fancy cake tins, garnishing top of each cake with one
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The Jog ot Cookiﬂg

THE ALL-PURPOSE COOKBOOK

* |rma Rombauer

+ American, 1951 | =
’ COOKING oo
The American Household Classic r RS
Newly Revised and Expanded
With Over 4500 Recipes
and 1000 Informative IHustrations

by IRMA S. ROMBAUER and
MARION ROMBAUER BECKER
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+ Elizabeth David

. E‘nglis]n, 1951

A Book of Mediterranean Food

ELIZABETH DAVID

A Book of Mediterranean Food

SECOND REVISED EDITION
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DECORATED BY JOHN MINTON

AND PUBLISHED BY PENGUIN BOOKS
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CHECK OUT THE NEW RECIPE FORMAT BELOW!
You'll get this with Kitchen View, where there's no need to print or scroll. Just bring your laptop into your kitchen and view any recipe
in easy steps. Click and cook.

allrecipesI PRO’

_«return | kitchenview: Baked Ziti I (sample) A A aIIrecipesIcom'

Ingredients Directions ( Step-by-step View J

1 pound dry ziti pasta 1. Bring a large pot of lightly salted water to a boil. Add ziti pasta,
1 onion, chopped and cook until al dente, about 8 minutes; drain.

1 pound lean ground beef . In a large skillet, brown onion and ground beef over medium
2 (26 ounce) jars spaghetti sauce heat. Add spaghetti sauce, and simmer 15 minutes.

6 ounces provolone cheese, sliced
P ! . Preheat the oven to 350 degrees F (175 degrees C). Butter a

&m0 1 1/2 cups sour cream 9x13 inch baking dish. Layer as follows: 1/2 of the ziti, Provolone

6 ounces mozzarella cheese, shredded cheese, sour cream, 1/2 sauce mixture, remaining ziti,

2 tablespoons grated Parmesan cheese mozzarella cheese and remaining sauce mixture. Top with grated
Parmesan cheese.

4 of 79 photos

Serves: 10 change »

. Bake for 30 minutes in the preheated oven, or until cheeses are

P Ti : 35 Minutes
rep Tine N melted.

Cook Time: 20 Minutes

Ready In: 55 Minutes
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Recipe Fiddle

Create personalized recipe books in minutes.

Watch Tutorial




