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PANTRY, KITCHEN & SERVANTS' 

QUARTERS 

By 
DOROTHY GREVAL 

166, Lower Circular Road, Calcutta 

The pantry is a desirable but not an indis- 

pensible part of the house. The equipment in 
it should not be excessive. It should not be 

used by the servants for sleeping in. Bottle 

khcina is an appropriate description. The re- 

frigerator or ice box should not be kept in the 
pantry but in the dining room. So that the 

mistress of the house can see that it is not cult- 

tered up with unnecessary things and can keep 
an eye on the cleaniness of it. She can also 

see that cold food is not handled more than is 

absolutely necessary by the servants before ser- 

ving. Further, a glass of cold water can be had 
at any time without going out of the dining- 
room. A bucket of pinky pani should be near 
the refrigerator if possible so that the mistress 
of the house can see that the permanganate 
solution in it is pink and not brown. It should 

be made fresh daily. If the bucket is kept in 

the pantry it should be kept near a door or 

window. 

The kitchen should be part of the house not 
an outlying room as in the early European 

houses in India. It can be kept clean only this 
way. A water tap and a sink are essential in 

the kitchen and so arc towel and soap for the 

servants to wash their hands on entering and 
leaving. Servants nails should be kept as short 
as possible. Smoke from the fire or fumes 

from the stove should go up a flue. The type 
of the generator of the heat depends on the 

kind of food cooked. A chula if properly 
based can serve any cook in preparing any kind 
of food from curries to grills and roasts, and 
from puddings to cakes. Two mighty war 
have been won on ckulas in all kinds of lands 

and climates. The excess of smoke from the 

chula when present from wood fires in an Indian 
Kitchen always stays above the eyes of the 

cook and keeps the upper regions of the room 
free from insects. It may blacken the ceiling 
of the room which should be looked upon as a 

necessary evil. Coal should never be burnt ex- 

cept in a proper oven with proper flues. The 

coke for the chula should be bought from an 

honest dealer who does not mix coal with it. 

Charcoal is cleaner but more expensive and can 
generate poisonous gas if ventilation is not ade- 
quate. It is indispensible for certain kinds of 

Indian food as for example seekh kabobs and 
Vallaus. 

Servants' quarters should be a little distance 

away or on the roof. Ample ventilation for a 
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privy and a place for washing should be avail- 
able. 

Disregard of the kitchen and servants' quar- 
ters appear to have been responsible for the 

death from 'fevers' of so many of the gentry 
of the East India Company. Rose. Aylmer was 
one of the victims, burried in the Park Street 

Cemetary, Calcutta. 

Rose Aylmer 

Ah, what avail the sceptred race! 

Ah, what the form divine! 

What every virtue, every grace! 
Rose Aylmer, all were thine. 

Rose Aylmer, whom these wakeful eyes 

May weep but never see, 
A night of memories and signs 
I consecrate to thee. 

Walter Savage Landor 

(1775-1864) 

'The lovely Rose Aylmer', The Honourable 
Miss Rose Aylmer, arrived in Calcutta in 1799 
and died on 2nd March, 1800, after eating too 
much pineapple (Memoirs of William Hickev, 
1790-1809, Vol. IV, published by Hurst and 

Blackett, Ltd. 1950, London, New York, 
Sydney, Cape Town). The pineapple was 

probably cut up by the cook in an outlying 
kitchen. 


