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PREFACE

TO

THE THIRD EDITION.

AMoNG the multitudes of causes which concur to
impair Health and produce Disease, the most general
is the improper quality of our Food : this, most fre-
quently, arises from the injudicious manner in which
it is prepared :-—yet, strange, passing strange,”
this is the only one for which a remedy has not been
sought ;—few persons bestow half so much atten-
tion on the preservation of their own Health, as they
daily devote to that of their Dogs and Horses.

The observations of the Guardians of ITecalth re-
specting Regimen, &ec. have formed no miore than
a Catalogue of those articles of Food, which they
have considered most proper for particular Consti-
tutions.

Some Medical writers have  in good set terms”’
warned us against the pernicious effects of impioper
Diet; but—not one has been so kind as to take
the trouble to direct us how to prepare Food pro-
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perly —excepting only the contributions of CounTt
Rumrorp, who says, in pages 16 and 70 of his
tenth Essay, *“ however low and vulgar this subject
has hitherto generally been thought to be—in what
Art or Science could improvements be made that would
more powerfully contribute to increase the comforts
and enjoyments of mankind? Would to Gop! that
1 could fix the public attention to this subject!”

The Editor has endeavoured to write the following
Receipts so plainly, that they may be as easily
understood in the Kitchen as He trusts they will be
relished in the Dining Room —and has been more
ambitious to present to the Public a Work which
will contribute to the daily Comfort of All, than to
seem elaborately Scientific.

The practical part of the philosophy of the Kit-
chen is certainly not the most agreeable ; — Gastro-
logy has to contend with its full share of those great
impediments to all great improvements in scientific
pursuits,—the prejudices of the Ignorant, and the
misrepresentations of the Envious.

The Sagacity to comprehend and estimate the
importance of any uncontemplated improvement —
is confined to the very few on whom Nature has
bestowed a sufficient degree of perfection of the
Sense which is to measure it;—the candour to
make a fair report of it is still more uncommon,—
and the kindness to encourage it cannot often be
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expected from those whose most vital interest it is
to prevent the development of that by which their
own importance— perhaps their only means of Exist-
ence, may be for ever eclipsed—so, as PorE says,
how many are

¢ Condemn’d in Business or in Arts to drndge,
Without a rival, or without a Judge:
All fear,— None aid you,—and Few understand.”

Improvements in Agriculture and the Breed of
Cattle have been encouraged by Premiums-— (see
Note under No. 19, and under No. 59). Those who
have obtained them, have been hailed as Bene-
factors to Society!—but the Art of making use
of these means of ameliorating Life, and support-
wng a healthful Existence— CooxEry — has been
neglected !!

While the cultivators of the Raw Materials are
distinguished and rewarded, the attempt to improve
the processes, without which neither Vegetable nor
Animal substances are fit for the food of Man
(astonishing to say), has been ridiculed, as unworthy
the attention of a gational Being !!
| The most usef@l® Art,—which the Editor has
chosen to endeavour to illustrate, because nobody

® ¢ The only test of the utility of Knowledge, is its promoting
the Happiness of mankind.” — Dr. Stank on Diet, p. 90.







































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































































