












42" for life the universe we 
s life requires nourishment'" 

With the progress of knowledge 
human body have not been forgotten. 
dac:de much t h o  has been given Is 
study of foods xi~dtheir dietetic 
snbject which rightfully shonld deii~al~dmuch con-
siderntiou from all. I cerlaialy feel tlmt the time is 
not Enu distnnt when n buowledgcl of tho priuciples of 
d i d  will bc a11 essential part o one's edacntion. Then 
aimkind will ent to live, w 1 bo able to do better 
u~+$ntnland physical work, and clisease will bs less 
f e . q ~ ~ e n t  

Rl &he emnest salicit,nlion of edncntor~,pupils, nnd 
en q e d  to prepare this book, and I 
help to mnny who need its aid. It 

i a  my w&h t11:xt it I U J ~not only bo look 
compilution or h iii:'t rind tesicd rtdyes, bn 
:livalren an in tercst; tliuongh its conilei~sed sbientifio 
bnowlrclge which will lend to eeper thought sad 
t)ruader study of what &oeat. 

. 1\2 F. 
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-, , d ?it )IS i . 3 11ytl i i11~ \y3 i.,h 1101irjil1w tile 1)ody. ' I ' l~ir lee~!~ 
~ a ~ t w ~ ~ ~ ~  1,s e u t w  i ~ ~ i t ~  the c i m ~ u ~ ~ i ~ i o ~ l  US t1w lwdy : 

oxyqtb~l .  62;"'; csr l )<)i~.  1; : I ~ { ~ : I ~ C ~ I I ,  10 ' ;  ~i i t~ ,ogcn ,  
3 ' ; i d c * ; t t l ' l ,  :)i!trspl~oi~r!-, ~ ) o t n ~  . ! , t l t ~ ,  h~ll)l~tir ' ,  ciC:r~:itit~, 
so(li~i1n, m: tq~~wi t i~ i i ,  i r o i ~ ,  :i11(1 ~ I L I O ~ I I I ~  tlii, w w i ~ ~ i i k g  3 L. 
O t l l c i ~  :GI(' fimncl oc.c+:~,.ii)l~:~lly, I t i ~ r ,  , ~ s  their Lives are u11- 
Bi~ow?!, \vill 11ot lw cwl4l.eli.tl. 

V o t ~ l  i~ 1 1 ~ t . c  -2:11y f o l  q1.117~ th.  r i ~ j ~ : ~ i r ,  n~rt l  c n c r q  ; them- 
forcl tllc o l ( m ~ l i l s  cxoi:ipo.i~rc l l ic il)otly irln5t Iw  i'onntl i ~ i  
thc f'ootl. 7'11~ t l~ir tc i t :  c - ? r ~ i l v i i ? q  il:llr~rtl :IW Soi~nctl i n to  
(bht'i.ii(':~1 C O I I ~ ~ O ~ I ~ ( ~ S  by tlro ;;.~'f-et:~l,le n~lcl :111ilnnl king- 
tl,.?~.; to iul)l)ort the h ig l~es t  olxlcr o S  Iwiiig. man. All 
t'o+:tL IUU-t 1111(ler%o d i ~ ~ ~ i ~ i ~ ~ : ~ l  cIi:~i~qc f l f ' l t ~ ~  1)tlinq t:~lc(~il illti) 
thrb botlj7, 1 w f i ) i ~  i t  r5:li1 iw ntiiizecl by tlrc botly; thih is 
611, zdiiiv of the tlisc. - t i \  I. sy\tcm. 

FmcI is cl:li\ilii.il :LS SoLtr~i~~, : - 



CORRECT PROPORTIONS OF FOOD. 

ACT., S c A s ,  octTr])ntii>.l. c ~ ! i i r ! : r b ,  '1li41 P1:171 k l  ltlllst ht~t(~l.- 
~ r ~ i i l c i  the clicbt o f  :I l)cXrion in ~rorinal coirrlilior~. 

Liquiel foocl (111ilL 01 ~ , ~ i ; k  i , t  p i  t ~ [ ~ k ~ ~ ~ : t t i ~ t ~ ~  i t  h ti,') 1 : ~ i ' i .  



Alm111 ottr-tliirtl of the mntm is t:rfie~l in our footl, the 
rcin:li~ltlcr ns n Imvrnge .  To Iceel) i l l  lic:iltl~ :LI~(I (10 L iw  



WATER (11,O). 

Wnter is :I .trnl!spnte~it, orloil~si ,  t : ~ i l r ~ l ~ ~ i i  licluitl. T1 is 
clcri\wl jro~ti I I \ ~ P  sotir~c-. -- i < > i 1 , 4 ,  t i17t t -, i:lvt~-w:ll<~r 
0 L l l o v  e l  1 1 ,  I I .  Zir:itc.r is llcvrr 
f o w d  pure ill I I : I ~ ~ I I T ~  ; 1 1  1 - 1ic:irIy I I I I W  v I I V I I  q : ~ i , l ~ ~ ~ r ~ ~ l  in 
mi I I ~ C I I  Iir~l(1, :ISIC\I* :L I I ( Y L V ~  i ~ i ! ~  t:ill, or St0111 7p1 in$-. 
For tonw ~ I I J  I (33 ~ I I  ~il)ly, s i l ~ ~ V , ~ c c ~ - \ v : ~ ~ t ~ ~ ~  ie f ~ i  r i i i41~d !\;J 

sollle ntljnwllt l)olitl 01' l:lli(l. S:iln[ 1 1 i * ~  of ~ilcll \I :iter. : irC 

cnrc~fully :urtl ~ I ( V ~ I I ( \ I I ~ I ~  : ~ n n I ~ t , ~ l l ~  to ~ : ; , ' l r v  "irrcj tliat iC i-. 
1lo1~ 1)01111t (111 witlr t l ~ ~ e : ~ s c  oiXrlns. 

T l ~ c  l~a~(l!lc.+ of n:11vr ~Ic~lrc~i~l,. n;vm tikc. :iillii~rilt of ~ l t s  
of liii!c mi11 I I I : I ~ I ~ ~ ~ : >  J\ l 1 i 1 4 1 ~  it c-ol~t:~i~i\ .  k ) f L  \\ :hi vr i \  SJW 
i'roiu ~ b l ~ j v ( ~ t  io11:\1~1,~ $:t!t~, :1t1(1 is ~ ~ ~ c ~ S ~ ~ I ~ : I ~ I ! ( J  t ' o ~  l ~ o ~ i \ ~ ~ i ~ o l ~ l  
P W ~ X I ~ W .  H : L I Y ~  wnl131 ni:ry l)c ~ o f t t ~ ~ ~ c ~ t l  ! \r l r ~ ) i l  iirg, : : i  Iry 
the :~deliLioli of :L islli:~11 : L ~ I I O I I I I ~  O C  l)ic:i4)o1i:il i, of ~ ~ ( 1 s  
(NxLICIO ) . 

W:~tcr frec.zcs a t  :a tc~~npc~i~:~tli~x: o f  32' F., boilis :kt 
2120 F. ; T V ~ I ~ ~ I I  I I ~ I I M ~ S  :ll)l)cb:l~ l i l l  ~ I I ( ~  5il~.r:~ia, :III[I i ~ ~ t ,  
the l ) o i l i ~ ~ g - ~ ) i ~ i i ~ t  i k  ;) d ~ f  , b $ l .  hiti11 :xlti!~i~lt - T J : ~ ~ I ~ I ~  h i l s  
at :I lo\v<>r ~ ( * I ~ I ~ > P ~ ~ L ' I I K .  I ~ Y O I ! ~  ;; ? tt) G>* i3'. i ~ : i t < ~ ~  is 
t t h t z w d  wI(1; fiirln G:)' L o  !)ir' !.:* $s,[)itl; !)2" to 100' F. 
i\ ,sr111 ; over Ll!:~t l~nli)t.ixturc, 110t. Eoilccl v : i t c ~  is I'rccc2 
f~.t>w dl urg:~~lie iinl)u~ itiwh :ili<l \:IIL of 1 i 1 ~  :ue l)re411i- 
tatc(1 ; it cloes  jot J ' c ~ ~ I I ~ c ~ I I ~ ~  :LIICI i a :L v : L I I I : ~ ~ ~ ~ P  a~~ii~.c~l)tiv. 
Ilot watci is 111ore \!ilti!iI:iti~lg tit1111 <~ol(L :31t(l i7  d me 
t::ke11 OI?  ;%I1 ~ l l l \ l t y  ~t,::~&.$<~ll, %lA* :1l :t t ~ ~ l l ~ ~ ) ~ ~ t ~ : ~ ! ~ l l ~ c ~  of 
frmtt [X)' L f+  !)Z0 lo. i: i-. ~ + ( 1  :I\ :VI (~1!1(4ic; !No F. li(,ing 
the  mist Sn\~or:llllc tc.ii;iv::$ t urc. 





S n q x  is ,z cryst:illi~w sr~l~st:~t~ce, diffrring from stnlvll 
bj' its s i i  (-(st ta5tcl nil soln1)ility il l  (w1(1 1) ntrr. Ah Soo(1, 



cl:itiv, etc., : L I I I {  is only iwu-lllircls :IS s v w f  $1.: c:lw h~ig: i r .  



GUE. PEGTilSE AND CELLULOSE. 

FATS AND OILS. 



M I L K .  



Why Milk Sours. A gerln folrntl flon.t,iirg in t>hc n , i r  
ntt:l,iks n, 1)ortio11 of i,l~tb l:~c.l,osc! i l l  t i l i t ,  111ill.r, c.oi~<i~tilrg i l ,  

sugnr. 
&!ilk is prc~erv(v1 11y sf , td iz :~ki t~~t .  i t : ~ c ! ~ * ~ ~ ~ i b : ~ l i o ~ ~ ,  :III(I 
 ti^ A~dt c o ~ ~ t l r i ~ s c d  l i c  *;k, :$ f r  W I L  of clv:q N)- 
rizwt milk, is 4 1 1  i11 l~ulk ,  :~rrcI is l )wt ' t~ r~~v l  lty 111:tny to 
serci. with cot%v. V:~rious lir:nrtl.: of i ~ ) ~ ~ t l t v r ~ ~ c t  l i l i i l ;  :111tl 
c w w n  arc on tlic. 11121 1ic.t ill till (*:I I IS ,  11t-'1'11i~ti(~:rliy s(~:lI(~(l. 
Esn~r ip l t~i  : iYwt1~~'s Sni,s ('o~rtlt~~rsccl Milk, E:~qle C'OII- 
( l c ~ 1 1 s ~ l  Milk, Ihisy C ' o i r t k ~ ~ s ~ ( I  Milk, lIiqIil:u~(i bh :I 1111- 
mtc.tl C~.cx:~lrl, Eorcle~l'.; l'i~crlrsq 1Sv:~por:rtctl i ' r , t  : I I ~ I .  

tiow gc,rlni l ~ y  hlcrilizntio~r. 1:y illis proi.c~s r~i l l i  ( Y L I I  11t. 

kt.l)t f o r  many h y s ,  xltl tr:rll\[)orte~l i f  I I C ( Y " ~ ~ ~ I . ~ .  '1'0 
11r.(:ve11( ficitlilg of tlw s I ~ ~ m : ~ c ~ l ~ ,  :dtl fro~n o ~ w  to two t t~r-  
\po (~nfds  of Iiirw cv:~t<si t o  i>:r<>lr  li:~lf' 11i11t o f  1 1 ~ i l 1 ~ .  Li111tl 

n nter m:iy Iw Ijo~~gllt m y  (Irl~ggibt's, or e:lrily ~ ) r c y : ~ ~ x ~ l  
at ltome. 



BUTTER. 





FBUITS. 



CONDIMENTS. 



Mustard i i  tlic q l o n ~ ~ t l  sect1 of two hpecioh of tllc I3r:is- 
i Iir.:i4c*a :LI I):L yiel(1s whit(> lllll~t31'(1 ~-:wls ; I3ra.h-ic:~ 
r i iqrn ,  1ti:tc.k ~nnst:~rd scctls. Both speciei :we growth in 
I~hropc :ml ii~ueri(::~. 

Qiiqer is p~~ lve r i ze~ l  dr ic~~l  r.i?.b% c i l '  7,,i::%ib:1r o f i ck~dc ,  
o I J ~ i i  h i ,  I I i : .  Coum~r~'i :~II ,y sjw:ilc- 
i ~ q ,  tlrw\ v e  t l : ~ w  grntles, - ,J:wi.iir.:~, twst :~nd ~ t r 0 1 1 ~ t ~ ~ L ;  
C'ocllit~, : t i i t 1  hfricwl. 

t.ommiwe (cassi:~) is ptm(1cred b d i  of different species 
of the wme shrnb, which is principnlly grown in China, 
: ~ r ~ t l  calletl Chincsu ci~luxmorl. Tt is c lm~per  than true 

tlic Etqpnia pinlc~ltn, grown 111 .Jmu:~icn awl tltc West 
I~~i l ies .  

Nutmeg is tlic licrikel of the fruit of the Myristicn 

from two to w.i-tst: per cent. 

Horse-radish is rook of Cod11i:~ri:~ :~rlnol':~ei:~, - a pl:l,nt 



FLAVORING EXTRACTS. 



COOKERY. 



FIRE. 



i t  qivci n I'secl o ~ t k c ~ t  l'oi Ll~c cic:rpe of in~.)kr\ a::ii o:iGs. 
IVlic~u 11nr1i:iily closctl, :LS i i  u<tl:~llg tlic c:~so ill 111oht 

tnlct~~i t l ~ c i r  l~I:ic.eh. 

A portable lause i s  :l cmiltjng-~i,o?-c i\ IL i r  o11e OF P S I  i1oor ; 
i t  ot  t c i ~  11:ts :I I I  I ~ I I ~  l ( ~ r  o\.eri. of  nso S r , r  t\ :i,r~lli~~g ciidj:rbz m t l  
I.c,c)l)it~g footl hot. 

A set range is h i l t  i n  n tirc.l)I:we. I t  ~tsnnlly 11:s t w o  
ow~i \ .  O i w  <G t d i  4 t lv  t b i '  tliv GI~-INIY, or two d ~ w e  it 

HOW TO BUILD A FIRE. 



Ncvc:, x.!hsi Lllc ~ i w ~ ~ o x  bl.) i ~ c  I M J I Y  t11:1,1i ilirw-fourtl~s 
fillccl. Wliou f u l l ,  L I I C  ~?i~,!'t i.: :.!ic~~*l.;t-l, IL !:r:yer : I . I I I ~ ~ ! I I I ~  

of fuel is c x ~ ~ ~ s n ~ ~ i c i l ,  :1,rit1 ~unc.!~ licnt is lost. l ' l~is  is 

new cw:rl. 
Coal when red hot hns p31.t~l wit11 most of its 11- jt. 

S t m e  !'cI'riw to iwiiP\-e thl., :11r1l i l i s i 4  I ~ ~ s E ' . ~ I  E c c ~ ~ ~ I I ! ;  
c1:rmpc.r.s op611 ~uillil inmt 01 t l ~ e  Iri*:?d c w . i w l  iuto L L : ~  
~ h h i l i l c ~ .  





Stetvurg, ;+, cv,c)i\i!~y. i l l  :L iut:111 : I I I I O I I I I ~  o f  I ~ e r t  \ \  :1(t'1 1'01 

n 1o11g iim. :ti I r m  k r ~ q ~ c ~ x t t i ~ ~ ~ ;  i t  is Llto 111oyt ~ ~ ( ~ o ~ t o ~ u i ( ~ : t i  
vmy of welting i~i(':tls, 35 :I!] ~tirlri~lwlll i +  1.1~1:1iil( ( I .  :I 1 1 1 1  

I o l i n :  I o o l i i  : i t  I 'l'lii~\ l i l 1 1 ( 1  
mu1 coittt(~cti~ c, 1 isw(,s :we wi 'Li~r~(~l,  ~ I N I  [lie n l)oi(~ i b  

n~:~tlt, t c ~ ~ t l c r  :1t1(1 ~ : I I : I ( : L I ~ I c .  
Broiling is cooliiuq over ol iri fro111 of n (.1(>:11. tile. r r l ~ ( h  

Soo(L to 11c (~c~okevl is t1h11:11ly ~11:tcevl i l l  J g t ~ ~ ~ : ~ ~ c ~ ~ l  11t~oiIi~r 
or. i t11  :x grid~roil IIPICI I N  ,II ,  ~ I I C  co:~ls, t t 1 1  l r t ~ l  of't(11i n l  
firist to hew the oittii(lr,-iI~m pli3\c&~rCi~y csc.:~lw oI' i t~ut~r.  
j u i t ~ t ~ ~ ,  - :~Ftisi\\ :mls tilrl~cvl occ.:~\iot~:~lly. Tei~(1(,r I I I ~  ts 
:L I~I  1 Lib may 1 . 1 ~  coolwtl i n  tlii., T\ :I$. 'I'lii. l l : ~  ve 11. ol I ~ : I  i 1 1 c v 1  
1)y broili~ig is p : w t i d : ~ ~ I y  liw ; tl1t51~ i5, I I ( W  t > w ~ * ,  :I grth:~t(~r 
loss o f  wciglit ill this tilnli ill :illy otlitsr \lr:1y of ~oo l \ i i~g ,  
as tlrc f'ootl t11iis ~oolietl is c c l ~ ~ s c ~ l  to f'r,cc, ci~wI:rticli~ 
of nil.. l y l ~ ( ~ ~ ~  co:11 is i ~ o t  ns(d, or :t Jiw iis 1101, ill (wi(li- 
tio11 for hroili~tg, :L 1)1:ir1 S ~ I I . I J ( ~ I ~  ~IYJ~/ ; I , ! /  II:X\ h 5 t 1  :uIe~j~i~vl. 
r 3 I hih is (lo1113 11y ; ) l :~r*i~~g S o o ( l  to I N S  (v)e11~(~11 i l l  :L 11ibsi11g 110t 
frying-pn,  ttlruing oftcii as i n  l~roilitig. 

Roasting is ( V N I ~ I I I ~  1 ) ~ f o w  3 ( IO:LI. l i i , ~ ,  H it11 :I rc~Jltv+rr 
to ~o~lccn l r :~ to  tilt= lic:tt. LJeat is nlq~liwl i l l  tltcb s:we \\ :ly 
3s for Iroiling, tlw (Iift'er.(w(~ lwi~iz t11:1k i h v  :~ic:tt, for 
zxtsting iis pl:rc.etl on :L stlit ant1 :~llowetl to ~ ~ v o l v t ~ ,  
tllic.lwr p i~ccs  :ilwnyu ltciilg iwploy!ail. Tin-kitr.l)c~l~s :I I-(. 

now but wI(1oln I I S P ~ .  &lt~:lft- I ~ ~ v ~ I I ~ ~  i l l  :I I ~ : L I I ~ ( ~  O W I I .  

tho~igll rc:~lly li:~lietl, :ire mi(l to 11t. ro:~stc~I. 1\1(~:11s so 
r.oolrt~tl :LIT l)lt.nsi~l!: to Llw sielll : L I I ~ ~  nqwc:~!~l(> 10 1 1 1 ~  

l):lI:l!P, : l l t l l o l~~~t ,  :l(TolYlii,e $0  311.. l ~ ~ ~ l ~ v ~ l r ~ l  .4~L'*~lsoll. 1lOL 

50 w5ily (ligc*stwl 35 w h v u  C I ~ ~ A L Y ~  10\1~cr ? ~ : U I ~ ~ ~ ~ : I ( W C  
i n  tl~c, Ai:i(lcli~~ oven. 

Baking i-: cooliirlg ill :r rnngc o v c ~ ~ .  
Frying is ciwkil~g by I I I ~ Y L * ~ ~ ~  t>f i ~ ~ ~ ~ m r s i m i  i11 t l ( ~ 1 1 )  S:tt 

rnist7tl to a tc~iipcr:ltir~.c of :LYA)" to lOiP 11'. l{'or. f'ryiitg 
p1q)ows oliivi~ oil. Inrtl, 1,ci.l' (Iripl)illgs, E ~ ! ~ ~ ~ I ~ ~ I I P ,  ~ o t o -  

suet, mtl c.ocho:~nnt )J~rt!i>i. :il.cl usctl. A c ~ ) r r r i 4 1 1 : ~ l i c 1 r l  of 
two-tl~i~.tls 1:ntl mttl oli+iiiirtl 1)ci.f wt1t ( t t . i ,~I 0111 : L I I ( ~  
1 1 )  is I t  t 1 O I .  C olfolc~lc, wto-sirc~l, 
an11 C O ( W : L I I I I ~  l r l i t t~r nw woriolnic.:il, ~ I I : I S I I I ~ I ( ~ ~ I  :IS I l l c * ~  





< V : I S ~ ~ S  ~ , I I  li!il)l~!,t : I I ; . ~  ; ~ ~ ~ f , : , t ~ + t - +  ,:~t* i~ i : ! !  j;ro~:;ti(vl7 slxi,i~i 
tJ1ll'(iilgIl 1!o~i1!16~ t8 !~ t - t~~ .~ ; -~~ /<~1~! l ,  ~ I ~ : I ~ - I * I !  ~, \ . t : l ,  n 'i~? ~4i,lxikl?r, 
i~it.:) :I. i ' : ~ : .  '4'i::: )~.d!.;?:,:c:L,:<ci~,lr:< :L I I J  c~tlors or* g:r;.cs7 :i ! ) t i  

(:o!lcvLs L o  ih:,Il' : S O I I ~ ( ~  of Lli<> I ~ I ~ I ~ I ~ I I ~ ,  ~ ~ : L L I : I ~ I ~ ( ~ C ; I ,  wt1Ai11~ 
ti) I~ottx)lri 0 1 '  lct.tt!t,. 

IVJIC:II w11:dl : I ~ I I I > I ~ : A  (I!' l ' :~t is L o  III! t~l:i,~~ili(~(l, :~11(1 (YIIII  
S ~ t t ,  1ioiIi11~ ~ ~ : t b c : ! * ,   ti^, Y ~ ~ I J ~ . I I I I S ~ J ~ ,  : L I ~ I I  , s k ~ t ,  :wi~I,: to ( ~ x N I I ;  
b l i t t  l'aL wil! forlri :I (die t i 1 1  b11, w11!(41 I I I ~ I ) ,  I N \  wsily re- 
i ~ ~ y v ~ l ;  (111 l ~ , i b L ) i i ~  o f  l,li(! wlic will !it$ l ' d 1 1 1 1 1 t l  sdi i l ie~iL~ 
J \ i i i l ' t l  lIi:k,j7 Ili: l'e:l:ki[y ; W I ' ; I ~ I ~ Y ~  ifrf  Ybitjl :I kiiil'c. 

I~!~:II:I!~Ls 01' f:!,t, ~ ~ ~ ( I I V T ,  ( ' t > ~ b l i i > ~ l  :I!' ~ I ~ I ~ ! o o I < c I I ,  sl111t11(1 1 . i ~  

snveil a11t1 trictl ollt, :\lit i ~ v 1 1 ~ 1 1  t1t:cw:r ty ol:t.ri lied. 
I3':tt 1'1.0111 1 ) ~ 1 : 1 ' ,  lior~lt~,;y, c ~ I i i c * l i t r ~ l ,  :1,1i(1 liork, I J I : I , ~  !ti' (iii~11 

for sliort,iiiri~rg O t s  I'i.yi112 ~ i i~ r l io~ i : s ;  I':it ! ' I Y ) ~ I ~  ~ u u t t o l ~  : i ~ i t L  

SIII I ) I<C(L I L ~ ~ : L L , ~  I I I : I , ~  I N ,  I I S ~ Y ~  for ~i t :~ l<i i~g I I L L ~ I ~  : ~ i 1 ( 1  soft 
wi:q1; SAt t~i:l~l~l\~cll ~ ' l ~ l l l l l  nolkll i;tovti, tIlC \v:~Lcl. i l l  \~I l i ( ! l l  

t:oi'iicil i ~ c v f  11:~s btv!!i i4c I I I ~ ~ Y ~ ,  an{L ih~i!,ll~ilrgs 1'1~11ill rt~:l,sh 
he!', I I I : I , ~  lie i,rii:t? ~ x I L ,  c1:tri1itvll : L I I ( ~  i1w.1 Cur s l ~ i ) r l l ~ x i ~ ~ g  

fryii~g 1)1irpwc+. 
To Try m t  Fat. dk t  i n  siu:111 1,ir.r.c.; :ilrll n ~ l t  ill to]) oi' 

3 (1011ble boilt?r; i ~ i  1,11is w : I , ~  ih will r t~~~ t i i rx  lpss v3,tcJ1i11g 
tIi:ti~ i f  [>!:L(YLI~ ill kcttslt.,! :)il i i ~ i ~  i;:t<*k of rzLIIgi?* 1,c:if i:ir(l 
is t,r.irill o u l  i11 the s:iirit: w:~y ; ill eiittilig llre i d ,  r'clrt~~vc 
I ~ ~ ~ I I I ~ I L . : L I I C .  After sLr:~i~~iii$ 1:tnll tlmt ~sLi<:!! Y L ~ I : I , ~ I I S  111:xy 
Iw saltetl, premed, :~utl eaten zs :I relish, :wd is c:alletl 
wS:lq)fi.  

Bn~r tding is frying in  n sinall ( p i ~ l t i t ; ~  of fnt .  Foot1 so 
r.ortlcl;tl is 1tlw11 i r ~ c , : . ~ !  tiiilic~ult o f  tlig(+iiitil !.ii:i!i w l ~ c i ~  fr>iorl 
i u  tlf:i:p fa t ;  it is ~ ! I I \ ~ ~ ~ + ~ I I I I !  to cool: iii t l l i t {  m~,y w i t l ~ o ~ ~ t  
t i lo foot1 :ilrs+.,rl)ing f:'nt. A f 'i .yiiy-l~:~~i or g~.itltlle ii; u?i:11 ; 
tlic* foot1 in cc~olietl ult one sitle, tlieil ttisilccl, a,llcl cooli.(;d 
oli tilt: citiw. 

Brai~iiig is stuvvi!lg :i!li? :*:ilri~i:; jment). Meat to br 
l~rn,i:it:t l i-; f ro] 11e11t1.y ii:.;,i, s:iilt;c:~l to prc\.cnt ct-w.pe o f  
ini~oh j;:ic:e ill the! gr:r.,i;.. The  11w:1t iii 1)1::.ee1l !rl :t p m  
Xitt1l :I 5 ~ ~ 1 d l  (j11:tl l t i b ~  O f  &('k 01. 1V:lk8r7 v<~$t3~A~;!W (c:i,i'- 

rot, t l i l~ii l~,  c*clcr,y, n11t1 orlio~r) r a n t  i l l  pieccls, s:llt, 1fiqqiw, 
and svqt-1; liiir!~s. Tlw l):l,li sl~ould Im\-e a tiglid-lil;i;itig 



Various Ways of Preparing Food for Cooking 





H o w  t o  Measure. 

4 ' 0 1 w ~ r  rnc:isniw-ilcnts nrc nl)sol~~tcly ncrcssnry t,o ill- 
S U I T  tlic I ~ s t  rcwlts. (hot1 jutlginwt, miti1 c.;l)eric~~~cv, 
h:rc inright solnc to measure by kight ;  but tlie ~nxjority 
t&mvl  i l ~ , l ? i ~ i t ~ ~  qt:i(lw. 

l ' i i ~  ~j~~~:~~siri~ig-t~tt~>~. (livi(lc(1 ill q ~ i n r t c ~  or t,l~i~,ils, hoI(1- 
in? OII{*  h : ~ l f ' - l ~ i n i ,  :ui11 tw : I I I I ~  1 : ~ 1 1 k  ipoo~is OF ixq111aiio11 
4 /~ ,~ - -  M hi(+ III:I,Y l w  1~)11ght nt  :111y i t o ~ v  W I I P W  lcitvl~er~ 
flarilih/~il~gs %re soI11, - u!iI :I cl:lhe laife,  :Ire essenti:lls 



Measuring Ingredients. F ~ o u i h ,  J I X : ~ .  ~ 1 0 w ~ ~ c r u 1  211(1 
coiifwtici1wri9 sug:~r, ant1 rcotl:~ sllo~rlcl 1)c hiftc~l I W ~ I ) I . C  
I I I ( ~ \ ~ I % I ~ .  1J 1151:~nl :111(1 l):il&q-1)on c l t ~ r ,  f rot ;~ \ t : ~ i ~ ( l i i ~ q  
iu i > t ~ \ ~ ' % ~  si+tl(,, 111t~1~40w shm11I l ~ t  ~ l i r ~  :%11 to  Iigl~Lclrl ; 
S:XI~ f i ~ t ~ ~ ~ t t ~ ~ l t l ~  I I ~ I I I ~ ) ~ ,  tti1(1 t l l ~ ~  1111 t i l~ -  \iit)ti;(l 1 ) ~  l~r<ili~ik. 
,1 c ~ p i i ~ l  i< ~ i l i ~ : ~ s ~ ~ t u l  levrl. T o  I I I V : I ~ I I ~ ( ~  :I wl)fnI ,  l)ut, 
in tl1c1 i~lgrcvlic~it 1)y ~*!roo~~flrl\  r)L' f l o n ~  a scoop, roli~rtl 
bligl~tly, :ti111 l i ~ ~ !  with 2 P:IW ImiScx, c:l:rck ?)c i :q  t:llwi~ 
not to slln1;e t l~t .  rwp. ,1 tcd~lcsyoor?fiil i s  m e ~ u r e ~ l  lei . , / .  
if t c~c~s1~r~ni !~ / i t l  i s  V L P I L S ~ I I ~ ~ J ~ ~  l ~ t i c l .  

7'0 Inenslwil tc:l 01. tnl)lc qxmufn l s ,  dill thc ~p0011 in t $6' 

i ~ ~ g ( ~ i l i ~ ~ ~ t ,  f i l l ,  l i f t ,   rid love1 with a li11iFt3, t l , c b  sllnlp etiqc 
of  i t  l i  I t i  o f  o n .  I)ivitlc wit11 b ~ l i f ( >  
1~11~t l1 \ \  i w  or  s11oo11, for :x I~ :dS-~~x)onf td  ; t l i  vide 11:~l vt3s 

e ~ o \ \ w i w  Solb (p~:irt(br\, : l :~ l  (111:1rti>rs w o ~ q v i w  for  c ~ ~ I I ~ I I \ ~  
Lt'sh l h a ~ l  o~le-ciglith of :L t ~ s 1 ) w i ~ f i ~ l  i~ coubider~(1 a few 
gr:~ills. 



How to Combine Ingredients. 

Nest to  int7:wnring c o i r , t ~ ~  wp.r ilk ~.oti!jAltiri~, - n fsct 
not nl wnyh rcccy~rizc~tl b y  the incsl)crie~~ceti. 'J'lnw W:I ys 



W a y s  of Preserving. 









Baking. 

An.rrcr.~bs. Tin1 ir. 
111~1irs. 31 i c ~ i t v ; , ,  

B ~ w d  ( w l d t !  10:lf) . . . . . . . . . . . .  . i ,  I, ,  i;(, 
" ((~1.:111:1111 Ic1;l.f) . . . . . . . . . . .  55 lo .I:; 
'L (si-ii.ii,.i) . . . . . . . . . . . . .  10 10 1 .? 

I:ist:iiil.,- i t ?  i:~;!!y (r::isc7~l) . . . . . . . . . .  1.1 (,n 
I I  I . . . . . . . . .  22 i.tr 15 

(:l'llls . . . . . . . . . . . . . . . .  2; t,,, :;o 
Rliillir~s (r;1.3~.:1) . . . . . . . . . . . . .  ::O 

' (11:dii:rg ]lf~\~rll ' l ' )  . . . . . . . . . .  20 L o  25 
. . . . . . . . . . . .  ('oi'li C(:i,Ii(' (iiIllll) 15 1 1 ,  L'O 

(i)l~ick) . . . . . . . . . . . .  :;ii to :I5 
. . . . . . . . . .  ( ; ~ I ~ ~ I ~ I . ~ ~ I Y ~ : L I ~  . . .  20 lo:IO 

! I S  . . . . . . . . . . . . . . .  (j ( , ( I  10 
S ~ N ~ I I X ~ :  (.':~lii! . . . . . . . . . . - . . .  '15 11, ( i l l  

. . . . . . . . . . . . . .  Gillx! (hy':r) 20 lo :io 
" (111;l.f) . . . . . . . . . . . . . .  40 Lo ( iO 
" ( j h l i l i l ! l )  . . . . . . . . .  1 I .  ( ( )  1 I , '  i .:L 
( 1  (rx i [ ; i , \  . . . . . . . . . .  ) I!, 1>11:! 

( u d i l i l ~ g j  . . . . . . . . .  ;: 
( ~ r  s t ~ ~ x n t  2 11o11rs :l,i111 I I : I I < I ~  1); 

1.3.iLt>1 t ~ i i i k t ~ r  ~>~~:i~jj:::;:~ . . . . . . . . .  35 ti.) 4 7  
l h ~ ; 1 ~ 1  ~ ~ [ l ~ l ~ i i ~ ~ g s  . . . .  . . .  1 
'i':tl,ir~:;a O I  I:ic:il 1'11(l(li11g . . . . . .  1 

. . . . .  l:i~xx I ' i r t I ( 1 i 1 1 ~ ~  ( ~ I I I O I .  1iiib11's) j! i,o :; 
111ili:~i1 l' . . . . . . . .  2 to :: 
I'll1111 'L . . . . . . . . .  2 i#O :< 
(:IIS~~:LI.!I tL  . . . . . . . . . . . . .  ::n to '15 

l L  (l):~.li~*~l i l l  P I I ~ I S )  . . . . . . . . . .  20 1)0 25 
1'ic.s . . . . . . . . . . . . . . . . .  :\it l . ~  50 
r > 1 ;l,ri,x . . . . . . . . . . . . . . . .  'I 5 i o 20 
i s  . . . . . . . . . . . . . . .  21) 1.0 25 

. . . . . . . . . . . . . .  \7~ll-:~~~-vc!~it, ,X 1.0 GO 
. . . . . . . . . . . . .  C:l~cvw~ St,r.;~.w S t ' 11  10 

. . . . . . . . . . . .  Sc:lllopotl oyst,c.i,s "5 to :;I) 
. . . . . .  Scnllojicil clishci; of cooli1:!1 I I I ~ X ~ ~ I I I Y ~ S  12 t,!) 15 

. . . . . . . . . .  R:~fiid Rcnns (i l 'o S 

. . . . . . . . . .  Braisoil l31:c.f 3,'; l , r~  4',' 
Bwl, sirIt>in t . 5 1 ~  ~i1.1: y ;w t ,  w , ~ ; ~ ~ I I ~  3 11)s. . 1 5 

(1 < C  L 1 C  1 6  I ( )  L 6  . 1 3) 
r r  ' 1  1 1 : ;  t i 1  5 1 1 %I 
46 <I i L  L( (, 1 0 "  1 6U 





TEA. 

Ten ifi : r w l  by mow f l r : t ~ i  one-hnK :!IF 11nmnn m c L ;  

31~1, alt 1viti:it t4Iw ? J n * t t  t l  St:~t(,\ i\ I V ~  :L l i > : ~ - ( l r i ~ ~ l ~ i i ~ g  
corultry, c a w  mitl one-linlf puu~~clr  :w: consuniril :wr 
cnpitn ptt*. aniimn. 

All tc:~ is ax)\\ 11 fm:~ imcl ilrt .*+-, o f  ihrnb, Tlwi, the 
la-!: L-: of wlli(4l c o i l , i t i t [ ~ l ~  ~ I I C  tw of colixnvr'cc. C ' l i m : ~ t ( > ,  
elcvntion, soil, cultiv:ttion, :t11(1 C : I ~ C  i l l  j~i:*iiinq znntl c+w- 

~ 1 1  .LO to IU:I~,P up i lw  t l ~ f f ~ ~ ~  o,*$ -. Fiv~,t-qirnIity ~ C Y L  

i i  m:illi* florn y o u i ~ g ~  w h d c  1,':11t-. j'no hi11~1h of tea :ire 
corihid~red : -- 

f V d ~  fm, w t t k  frci p i t & : ~ ~ (  - ~*jtich ltit:-kb ~ w c n  : ~ l l o ~ ~ ~ ~ ~ d  
t o  f t ~ r i w i ~ t  k~cfi.:c i-urinq. 

Q i c i i ~  ti.((, in,irli. Ploni 11~1fcr1111cl leaves nrtificidy 
colo1 cct. 



I t 1 . 1  t i  i 3 I L l o  ;Cioi~te 
f:~tiiili:~r I J I ~ : I I I I ~ S  :I,I,I; Ooloi!y~ ~<'OITIIIIS:I,,  Ktiglisit ~~~x::~l;f~:tst, 
()r:~,iig~b J ' \&G>L,  :L~I!I j<'I<,\~t:~:j  Pc~l<oc. 'Y1!t1 j;!><. L W )  i::ttt:o(l, 
o ~ ' ~ , c ~ I I  1,11ii)10y~(l : ~ t  tlie i i x  o'c~loik kc:%,'' iwi~m:i~!(l 11igIi 
t,l+:~(:a4; ! . I I ~ ~ X  111:141(! I , IY)I I I  t,11(~ J Y N I I ~ ~ T ,  ;WW. ~ : I I I + ;  

1 , ;  is 1 i I o I 'lllie ltcst grctchl~ t,cx:i 
( y j ~ r t ( , ; i  L ' I , O I I I  , J : I~) : I I~ .  h i : ~ t ,  l : ~ j j t i l i : ~ ~ ,  111,:1,1iil;< :IIT J ~ ~ w I I ,  
p ~ : ~ ~ I : l  11, All(1 ~ ~ 1 1 ~ ~ 0 ~ 1 ~ ~ ~ 1 ~ .  

I"roni :ill:iljsis, it I I : I , ~  I I , ~ . ~ : I I  I'oiiild t l ~ t  t(2:1, is ~.i(:li in 
l ) n ~ l ~ , i ~ l ,  1 ~ 1 t  ~ L I J L ~ ~ I I  xs :ILI ii~f'w;io~~ :1t3ts :LS :I s t i i m ~ l : ~ , ~ ~ t  
r : 1 1  t 1 1  I 1 ~ i .  'J'll!: I I I L L I . ~ ~ I N * I L ~  i h  g:l.it~(>~l 
J ' I . ~ ~ I I I  Srig:ay a,111l I J I ~ I I C  s c > ~ ~ v c ~ l  wiiJi it. TIIC sti111111:i L i l y  

] ) r ~ ) l ) ~ ~ l , t ~  of  tc3:1, ih ~11w Lo ilic, all<:~!oi(l, Llu~f~w, togctlicr 
xiL11 : I ) :  v~; . f"~i~t~i :~l  oil; it (*oi~t, : i i~~s :\ , [ I  :!stri~~gci~b, ~ : I , I I I I ~ I I ~  

I;l:~,(.li t ~ s : ~  i~x)iir,:iiii~ less t , l ivi i1<1~ v,v,c~~t,ial uil, : I I I ~  h i i i i ~ ~ ,  

t i  .- I - t 'l'Ii(! I,:ui~lii- nc:i(l, tlcvclol)otl fro111 t,llt: 
~ ; : L I I I I ~ ~ I  1)y i~ifliiiioll, i i ~ j w w  L i w  clr:~f, i i i~ of tie st;o111:1,i~I1. 

Altliougl~ kc.:] is i~o t  n -t!ii-.tli.rrti: for fowl, it :rlqw:ir.s so 
for it ~ o ~ ~ s i ( l c r : ~ l ~ l c  ~ ~ c ! t h l  of t i l i ~ i , ,  w iis ih~nul:~,tii:p; ~ K w t  
t?: i~i~iiii~t.li:~tx:. .it is ?c~?:~,ii: LI;:Ic je,,.~ fooil is rc;(~ilirwL 
wllcrit ~ l l ~ r v l i  t,t,:i is t:i.lie~l, for 1)y its rise tl1t21~ is ICSH \ Y O : L ~  

v f  !JI<. t t i s ~ i i ~ ~ ~ ~ ,  C ~ ! ~ I I : ~ < ~ C ~ I I ( ~ ! I ~ , ~ ~  I(;ss 11(wl o f  r q ~ : ~ i r ~  \ V ~ I P I ~  
l,:l;.~~ :! ko (:Xi.t,S.<; i:. st; :k!:t.s i l l 1  tiu* l l t ~ r ~ r o ~ l ~  sy;,k111 :is Lo 
~ # s ~ ~ i ! l i . ~  h:i:'iil!'lihiii',k'i :i!:ii i~r'lOllllli::., :l,l~d hl:l,lly ~ l ' l : l k r ! l ;  :l 

c.crnll!lol,c ~ v r ~ ~ c ~ l c  of ilh vic*tim. 'll;tkw~ it1 ~~ii)dw:ti~it!~, i t ,  
:21~1~s :I,% :I i l l i l(1 st,jlii~iF:~iit, mi~1 iiigwts n colrhic1cr:tblc 
W L ~ I ) I I ~ I ~  of w:~t, t>r i~tto t,he !4ystc13; i?, hv:i,ts t l ~ c  l.)o(.Iy i i ~  
).%ii,Lt.i%, ;.&ii(l cools 0 1 1 ~  l10(1y iji ~ I ! : I Z ~ I I V ~ ~  

FYCSIII~ 1)oiIul v x i ~ ! ~ ~ ~  s l ~ ~ ~ i i I ( ?  1.w ~ v l  for aalciiy i x : :~ .  
R:?i!:tT s ) 1 0  : i \ t \ i ,  [~:Lon~ \.lie. ~)oiii~rg-i!trilrt b110 ,".ti!ui~l:l.ti~rg 
: : I  I I I t : .  li'rc~lil> Iloilctl, 
l~cv~:~~l~sc  lolrg cwoliilip w ~ r t i t ~ x  ii ,  A:i,b :1,1-1!1 insi1k"ita ttastc 
oil : \ ~ ~ i r i i ; i f ,  ( i f  t.?c.:il~c of its ntlnil:-.i)lwri(: ~ : ISCS.  Ten, slloaltl 
1 : ;  i 1 %  I I 1,011g s k ( ~ p i i ~ ~  ( l e ~ t ~ o y s  
tl~c' tlc~lic.::.tc Li:i.\-or by t levc~lol~i~~g :L litvgcr mnour~t of tarr 
nk: X~!Ld. 



=ow to  make Tea. 

3 teaspoons ten. 2 c ~ q ~ s l ~ o i i i n g  water. 

Five olClock Tea. 

ol' ~ C I U O I ~ ,  ~ I O I ~ I  wl l i (4  ii.t.ilb I ~ : L v ~  J w n  rei~~ovcil,  01. 3 few 
tlroli5 o f  Ic.lno~~-jr~iw, i~ , d I o \ ~ c ~ l  for e:~v11 C I ~  . Sugnr i s  
:acltIid ni.(.c)nii:~,: ~ I c .  Ili l$ilshi,t ~ t .  ;*(iv r:.eil htrnw- 

cherry. 
Iced Tea. 

COFFEE. 

T h e  coffw-+we is native to  Abyssinin, h i t  is now qrowt 
in nll tropii*:li c ' . ) u i ~ t ~ k s .  It I)clotiil:r t > Ih : geilnr C ' 8 t h f h ~ ,  
of wliich .IIT :11x)nl; twenty-t:i 4 ,  ~ J I \ & + .  rJ'l~c w &>$is 
of I ~ c r r i ~ s  o f  ~ o W r ~ - I t w i  col~ititute t 1 1 ~  co f f r~  of ( ~ 1 1 1 -  

mercu. E:~cll lwrJj  vw~:::ir~d LWJ m%#b, v i t k  c x t ~ p : h ~  



of rr!.~l,>i)erry, rn1ric.h is n hiuglr rorlnd wctl, 111 their 
nl.ltrlr:rl slate I l ~ i ~ y  :!re : ~ i i i ~ h f ,  i:r~b.ii>*s; th*i '~i 'ore cok~r,  
sl1:11,~>, :111il &i; ( k t  LC ? u1i11e \ : L ~ I W .  Furmciiy, ~ d f t t ~  %\:IS 

t !fr,qi !>;a < % X  ~I(,\!lre 61) lI1e >sLlll; !$1&5 0 1 1  :~c~:~~l l l l t  of '+:will 
i~liirl;il~~ :~i lc l  5111i(lw r :~i~~l :d lh ,  o ~ I L * : ~  X:LS ofLc11 i ~ i i m w i .  
I:!. flit: llew :,it rjtc)bl r:ir:;"c~t ib m:&cti, ant1 tlwn ilr;cd by 
%Lt-i; i  ;W:LL. 

Ill (VJi'fec pl:l~lt:~ti.)ii~., Crew arc ~ I : L I L L ~ L J  ill p:~r:dlel mwr, 
frriln six to c~~gli t  Ir:r.l, :il~:~rt, wici art: prr~~~c.c( io :id I I ~ \  cr 
tea ~ ~ i . ~ * k y ~ r i  h i \  f t~rc  i ~ ;  J i c ~ i ~ l ~ t .  Il:wnnn-t~.cles :~rc ol'tvii 
~ I Y , \ V I I  iii coll'ee pI:u~L:~tiot~s, :uIi:u tc!g::  ~ : L ~ C C I I  of 
bl~cir 0 1 l t \ p c ~ + ~ ~ [ i ~ t ~  ic:i\ c\, Khldl 1)r0k1('i t 6 ~ ) P t > t + f : W ~  froln 
,lirts(*t IX.) . ul' tlit: htlll. 1ir:l~il p r o ~ I ~ w ~ ,  : ~ ? ) ~ u t  t w o - ~ ~ ~ i ~ ~ ~ s  
t l ~ e  cairIteo wed. C'e~ih:~l L h + r l c n ,  J : ~ v a ,  a i d  Arabia are 
d s o  ( ~ o l l r ~ i ~ ~ e ~ l t r ~ ~ .  

rl't.., ! I ~ ; ~ P ,  to ns rc1,rrly l'c~r m e ;  coffee i~cerls ran.-ling. 
111 p ~ , ,  uf  ro:i~ti~t:r Liic WL& i ~ i c r t ~ ~ % e  ill b : ~ e ,  but, iobe 
li1 ti~i,ll lxbr c ~ n t .  ill 7\e2@llt. I I I I ~ . G ~ G ~ I I ~  ii's I I ~ C U S ~ : I ~ Y  ;o ( 1 ~ -  
pelolj tlie ~ l~~l iq l~t t 'u l  :iruln:L : L I I ~  f ln~or .  J a m  colfrkr, i s  
i 2 t ~ t ~ ~ i t i t ~ ! i ~ ~ l  f i i ~ w L .  ?~t~~c4i :~  O ~ I I - I I ~ : ! I I ( ~ ~  :I 111qhcr p r i i ~ ,  (x~kitig 
to c8c1 t:rili witlity n~rd \l~:irlcltx, n l1ic41 nlonc is )lot cLc*ir:~- 
I  : but \I 1 1 ~ : :  m~mIri11~~11 nilh J :LW. i s :  ~eo~)or t ion  of t ~ , )  
~ I : I :  t - J:lv:r to on(> 1)" r t  ~ I I I ~ I : L ,  t l r t l  c v 4 c v  Irc~st sl~itctl to 
: L \ ~ ~ I - I : - L '  t:ihLe is ~ r r n t l ( l .  Scr~nc l~cwplc 1~1lf1sr 3Zal(%l)erry 
J :I \x ; 50 [ + I J ~ T ~ : I ~  P:WI; i b  l:~l~t111 ti I J I :LW 111:1lc> I)[~rri(~s LscJp:~- 
r.llv11, t l ~ n t  1!1v$: m1-y iold l ' s u  1iie:ie.s :iric*c. Ol(1 GOIT- 
i V * t , i q i t  11L .~ : I I :L ! ictk ~ ~ ~ w . ~ I ~ v ~ Y I I ~ -  ;:~i:;~cii :I, g,$)t~tl r(lp~~t:~Lior~, :I\ 
tt i h  o:~icl'u!l,v i~lrl)ec*trrl, nlvi its s:dc cwnlrollt~tl 1,y I)titctlr 
..).)\~~:~ijinciit. Str:urc~. :L\ i t  ]nay scAcm to t l ~ e  ct)nsulnci., 
, 1 1 1  i . , i ~ : ' i ~ >  d i l  :is Ja: .L cioc*. ]lot come from the isl:~ntl of 
I .  Ally coffcc~, w l ~ e l w e r  growl, ll:~vii~g q q n ~ r i ~  ~1i:i1,:1(~- 

~ , I - I  i5tics : L I ~  lhvt)r, is suitL :L> J:Iv:L. 'r'he s:lnie is tr i i c l  uf 
olhw k i ~ ~ i l \  of P,$~c+L 

' 1 ' 1 ~ ~  $ t l l l i ~ l l : ~ ~ ; t ~ ~  131 'Ol~63fJ~  O f  t ' O L f k ' ~ ~  i< ( 3 1 1 ~  LO the :I?]<:L. 

i d  I e i t  i c s s e ~ i i : ~  1 .  Lilie tr,:~, r b  
rc,iitniiis :in astringent. C'oftee i.: u1ol.c si-i~ulllnti~~g til:~r~ 
tc:~, :~ltlio~lgll, wcigllt for a.cic!lt, oo11t:~ins nl~ont t\vicc? 
4 I t a c c i f f  , Tllc smeIIer 



Buying of Coffee. C'offt~? sllor~ltl be l~onglit  f o r  i'nlililp 
nsc ill siii,r!l q n a ~ i t i t i i  1, f 1 ~ 4 1 l y  r0:i~tc11 311tl rrurr1itl; or, if 
O I ~ ;  1::i-t :I coffee-111iii. it 111:1~ l i t ,  g~tl,ii;tI nl Ii!>:riv' ,tc\ t i t ~ ~ r l ( ~ t l .  

ASblr i)eLng gr0111 1~1, 1 1 ~ 1 1 ( ~ ~ +  1,t i*t ;)!a, rt:rllt, il n i t  b.! v (ltstc- 
rio~:i tci. if  11ot bouqiit i l l  n i r - ~ i ~ ~ l l t  C n l i h ,  with tight-ii tt ill? 

cow r, or. : ~ ; i n \ b  j : ~ ,  ~t sli~)iil~l 1w ein1)tietl iuto c.:lrii- fur ;i 

soon as lm1g11t frvrtt $prl,d el's. 
C ~ f f c c  may lie w r ~ w k  a.; filiered c ~ o i P ( ~ r . .  luru-ion ti:' 

coffee, (11. tlccoc>tic,ll of ~ k o f l ' t ~ .  C'OI~I I I IOI~]~  ::'ih?, 
boilecl t d ' c c  is l ) r d c r r ~ J ,  : u ~ l  is liiorc cct>r:~)rliira:~l for 



Boiled Coffee. 

1 c*ui~ coffee. 1 cnp colt1 w:atcr. 
1 is9<, (i i>l!il*7 1 t.i;;11q \\Ylt, i*. 

Sv:rltl n i j i ' ~ f i " ' : ~ , - ; ~ r c r ~ a r  rho?fw-pot ikT:k-I! rgn, "irrv:tk, m d  
I i l l  I>ilr~tc witil onc-11all' tlrc. c.l~ltl v:.?ivb, :dtl 
t i  s l~ t l l .  1 I T 1 i t  T u r n  into cobee-pot, 
I ) ~ I ~ I ,  ,111 1)o i f in~  n:~l t , r ,  : I I I ( ~  st ir  tl101o11q111y. 1'1:1(v (YI 

f r o n t  o f  rnilov, nntl lioil i 1 ~ i . c ' ~  i ; , i i ld,  ,-. Tt' not b4ii'tl, 
u c b P r > i h  i i  clontly ; if I)oilc\il too Iollc, Loo ir111c.11 tnnnic wit1 
i. ~ ! ~ ~ 1 - 4 1 ~ 1 ~ ( 1 .  Tiic a p m t  oi" 1~1L 41otdtl Ile covcred or 
#.(I: ' k ~ l  w i t l ~  )f& ~::, j  ~ l t  $ 4 1  1 2 3  I%!:! +~~: tpe of frogrnnt 
:\s:rii:t:~* Stir an? 1JOllr horiliA i ~ i  a cnp  to be sure a n t  





After-Dinner Coffee. 

COCOA AND CHOCOLATE. 

Tlic cm0:lo trtb,. ( T/~t-fAi~,~,i~c . r i  i t  J) !*: r ~ , A i \  c. l o  RPe~jco. 
All hi)uqll sncws>Pi,!t;, ; 13!+iv:~li.~I ? P ~ U ~ T I I  the t ~ ~ r ~ ~ l i c ~ t l i  
1t:11:111(~1:, o f  I:~titntle, its il~thlktry ir c.hivlly cvilllillrtl to 
I\Irsic~r), hoiitll I ~ n ~ l i c n ,  mtl llrc \Yest Jll(lics. Coc*o:~ :i11(1 
c~Il~c~ol:iti* :we 1 ~ . 1 1 1  ~ ) rcp :mt l  I'r~riil S S ~ ~ L  tlie c8oc'o:1 1)e:zn. 
' 1 % ~  I)V:XII l)o11 ik bin sc3vi t  to ten i~whcs 1o11g. :u~ t l  t11ree 
I S o  I o - I  i i t  1 1 :  E:icsl~ 1 ~ ~ 1  c o ~ ~ t : r i i ~ i  
I ' ton~ tmc.tify to rw ty  ~ c c L ~ . ,  i ~ r : ! w l r t t b i l  in 11111cil:g&ion~ 
111:1h>ri:i1. Cocho~t ~ v L ' I * ; ~  :~rt: (lrik~ti prc\ iou5  t o  iinl)oi*t:~Li~)i~. 
I,iict1 c.olTc~, I1~t.y 115vrl ro~15ti1q to cl tw~lop tlnror. h f ~ ~ r  
ro:l5(,illg, Oll~csr ~05t>l'illg 0f hb:ifl i? & ' i i i r b \ t ' ( l ;  %[lib c<>Ver- 

~ I I F  111:~l~v- W I K I L  is h ~ o n  11  mu dd\* ~ l i i c h  have lif,t!c 
iiutritivc v:llue. The bexis nre hrolren ailti sold :IS cocoa 
9 1  i71.s. 

'r110 7 :I 1 i~r~is p r e p u : ~ t i o n s  o r  rnrcxi ou Ille m:lrlict are 
rnntlr, f~.f+r:l gronntl rocon iiil~s, ('rain wl~ic~ll, by  1nc:Ins trf 

liyclt:li~lic~ I x e s w e ,  z 1:~rgc. :rlnorurt of fat is espressecl, 



Cocoa shells, 

Cracked Cocoa, 



Brandy Cocoa. 



FRUIT DRINKS, 

A'l:~lic zyrup \by boiling sugar nlitl  wntcr l~wi~ l \~c  11liii111~os ; 
atltl [ruit jriic.e, cool, and ciilate with i : ~  w:itcv tv s11i1 
i11t1ivitlun.l tn,slcs. Lemou syrup may be boltled nut1 lit:pi, 
on I1:~lu.l lo use :LS I I W ~ C ~ .  

Pineapple Lemonade. 

Orangeade. 



Claret P~znch, 

Prni t  Punch I. 

Fruit Punch TI. 

Ginger Pnnch. 



Uafe rms~i%~d  Qi ape Jnice. 

Claret Cup. 

Aikl c;rixiw:~ to rintl of fluit : m l  sngnr ; corer : I I I ( ~  lrt 
st:~ii(l tn o i i w n t  5. l i t l r i  h) ut(~rnc, &,tr:~iu, :LII(I k t : ~ t i ( l  012 i ( h e  

t o  chill. A( l (1  e11ili~d b(xl:l n:xtcr, 1ni11L 1 ~ : r v t ~ ~  ?Ft,t'+ < $ f '  

o m  cia. 9 1 ~ 1  ~tr: twhrrics Tlw SILCWT, of (;ii11-~ ~ ~ c ~ - I I ( ~ s  

upoii tilt: :~ckl~t io~l  01' ciinrgerl m:iter jwt bck)r(: b r ' l \  [II:;. 







cv1wi1 ~rplwr 4o11e n)t:~t[-i, ' : ' [ I  ~ l g t ' s  of grooves ~uccbb 
1 I I o r :  I , o f  s i o s  B y  tlik 
~ I Y ) w + ,  IIoi~r is i ~ i : t ( I ( b  I oxty S w  I I O ~ I  L I Z  1)y o i ~ e  ;rit1(1i11~. 

111 h g h  mllliag piocess, grooviati 4 f i b i t r - *  :irk+ i*iuldoyetl, 
!mi- :I,:,, 1 ~ ~ 1 ~ 1  yo E:!r :~pnr t  h t  : ~ t  first t1:v M hcwi ih oillg 
L)r~~i;,,>rl, :11i(1 :I hcx1icl5 o f  griidiniy 2 1 ~ 1  \iftiug& i~ ! I W ~ S -  

H ~ I W .  'I'Iri5 ~ ) I Y w ~ \  iq  :~ppl i~:~l ) l t~  only to f h c  11:wth~sL 
n - l i c , ~  t-." :11u1 i \  1mrti:1lly s u ~ ) ~ ) 1 : 1 1 1 l ~ ~ l  11y roll~~~~-~ii i l l i i tg.  

I n  roller milling, n 11c~lt i s  s l~ l , j t~ te t l  to action of :i li:iir 
sf' ,-!$ <>! 11, (~Idl~vl-~lv11 11orizont:tl rollt~r5, li:~vi~ig t ( ~ ~ k ! d  
M I  8 %  t la- . .  ' J ' I 1 8 4 2 ,  1 , ~ \ ~ 4 ~  iT it1 op!m-itc (lirvc%io~m, : ~ 1 ,  clilfw- 
el11 I Y L ~ ( * ~  o f  ~ ~ . t - t d ,  : L I I I ~  l~n\re :L i~iittirit. :ic.tic)lr. 

P o ~ w h i n  1~)11(~1x, with rotiqh wrf':~ces, :{re ~ o m ~ t b m s  
1 l o t 1 .  Ln Ihir b ~ n t i t i f i ,  grind ine is :icc.oinl:lisl~crt by 
,;ut1:iig 2? i i i k<V Lii:111 ( l t l ~ h i ! ~ i ; .  

" ' T i l t *  tlisrl:t.ep a-rtor (wn\ih( s of  a p i r  of eircil1~1r 11irta1 
:lihl<i, .;ct f n w  to i ' : ~ ( ~ s ,  hti~(ill(~(l with c+irc.l~+ r F ;)rojn*liiy 
031s SO n r r : ~ ~ i ' t ~ !  t l ~ l  (S~ITI(+ of' bars ~ I I  one tlisk dterlr:zte 
ul-it11 lhosc: of t h c l  ot l~i  I",  'fhe (lislcq : i i T  inotultcd on tlie 
s:tirw c ~ i l t ~ v ,  :wl  so i*Iohely set to o w  :inother tlmt piv- 
jcstkg !tnr's of o r r t  c!i i l~ coinc (p i t a  cIr,-r k~ ~,Ifitiu rr~lfitr%e 
) f  t l ~ c  othc>ic. ' I -~IP  y :IYP i ~ ~ c l ~ s c d  wi!!iiii 'tii c s t t v d  casing. 
Tire tllcltz : r t ~  c n r ~ w l  to rot:~tc i l l  o1)positc ilirections with 
great r:~pitlity. nntl tile gmilt is almost instnnt:~ireoasly 
rei111cwl to :I !)on cler." 

,\i'?rr~ gii , i i l i i l~ clouirs Iwlting, I)p wliirll process the 
I f l ~ ~ n r c o l : ~ i ~ r  T l i e g r o ~ m i l r ~ l ~ u a t  
i5 pi:icctl ill oc.t:rr%)lxrl (4jlir1tlc~3 (covcrccl with silk 01 iiiren 
br)ltiti~-t4ot11 oS di t~wt*~if ,  ;ih.grce.: of f I N  ~ I W Q ) ,  i\-llit<i we 
:~llowcli to rotate, thui  l'cm5ng the m11c:r.I ;:iro~ai;h. Tlie 
Bour froin lirit \iflings coutmins the large-,L pe:wotirgc: of 
glutt>u. 

N o w  is I)~>nncl~ld n ~ r ~ i ~ ~ r  ilii't'orerrt unnies to suit mail- 
!lf:lf ~11tY~r or d~%l<*r. 711 ~ ~ l . i ~ - ~ ~ ~ [ ~ ~ ! ~ I l ( ~ ( ~ ,  th? s:Lille %llent, 
i n i l l ( d  1 )y tilo ini t ic prorws, 1~1:11\c\ tlonr whiclk is solti 
nlrtlt r .  tl~?t>rc.nt n:Imcs. 

11:  lei .iijc No~ir, svhctl~cr lbrencl or  p i t i y ,  S P ~ Z C ~  the beqt 
fifpf, 1)) :lit$ ~ I Y I C L P  with vllo~n you tritdo. Some of tho 



Yeast. 



Bread Making. 

I I h i g l :  i, illcr~ li~lca~lccl n scsc mcl tiin11 10 l t ~ i * : ~ l i  
I I ?  i t  k t '  I o n  l i i l c  I t  i s  
t 7 1 i : i l ) t ~ ~ l  in IO:LYV\,  1)ut i ~ i  $ 1  tb:ie* ~1 l ) r $ ~ ~ t l  p ~ i s  (tllejr bci i~g 
11:ilI f i i i : . g l ) ,  c.%7ieiw17 :~llonctl ti) ~ i s c  i l l  tc.lirlti  is:lti;:.tt  me 
: -, :ois ii1.5t ri\iug, to ~101ihlc~ i t *  h l k .  li" r i w ~  Loo L ) L I ~ ,  
it xgill be lull ol h g c  h d w ;  if not risen long enougli, 



s o w  t o  Shape Loaves and Blscufts. To  sJl:111t> 11~ :1 t1  
11011gli i l l  lo:~~tk\. 111vi~I(~ ( I O I I ~ I I  ill I I : L I ~ I , S ,  IS:I(,II I ) : L I ~  1 1 t ~ t -  

~ ' I I I I I ~ " ~ ~  I lrr :1 l0:1f, I\il(~:l(l 1111111 ' . l l l i ~ O I l i ,  : I l l 1 1  1 1  ~ l l l 5 i l J l l t  

: I P I I I I ~  W : I I W  ~ I I  1ii111w ~ I : I I ~  of 1i1:~l'. I i  I I : I I , W ~  i 1 1  1 1 1 1 1  I, 
~ I : I I I ,  ~II:I(YJ i w ~  I o : I \  t.5 i n  O I I V  1 ~ 1 1 1 ,  1 1 r u ~ l 1 t ~ l  11t. t~ P I > I I  W I L I I  
:I I11il(~ ~ti t~lt i~tl  h11Ltt8r. J f  1):1l\(~tl i11 I O I I ~  \11~1kIou ~ I : I I I  

71 I W I I  n t~I1 ICI IC  :~$L.-ci, roll wit11 I~otJi h:~~itl\ to ~ t ~ ~ ~ g t l t ~ ~ i ~ .  
cwc 1jei11g L:At\n t1i:~h it is mu!oLJt : ~ i 1 ( 1  of I I I I ~ ~ I I ~ I I ~  t l ~ i ~ ~ l ~ ~ i t ~ ~ ~ ~  

\Vi~rrc 1c)irg lo:i~e\  :ire b:dictl ~ I I  s11c.t t i ,  \h:~l]c. n 1 ~ 1  i.oIl 
Ioo~clp in :I tu\.iel sltri~~liletl with i.a)rrl me:d for last 
ri5i11g. 

,, L o  sli:~pc hont l  clo11~11 i r ~  I~iiclrils. lrull t)c <*;it OK :ir 
111:~iiy m~:dt  ~ ~ ~ w + t  * ixg L I I ~ ~ L I  o f  i i u i i m , : ~  hi/%*) : I \  thaw 
:Ire t,ir Irc lriscuits. F l i ~ ~ ~ r *  p : ~ l ~ n s  o f  h:1111ls sligl~tly ; I:LI\<, 1111 

( ~ 4 1  ltii-*ib . i d  di :q)t> s q ) : m  3 4 7 ,  h i  Gi)c3 xit11 t1111ru 11 ;I I I ~ !  

h s t  two 1i11gc.r~ of r ig l~ t  II:III~L, :LIH[  ~ ) L I I  ins iii 1d1n u1 l(~1t 
h.~tuI, t ~ ~ ~ ; - t : ~ ~ t t l y  nis'i i 3 i c ;  t!t,tzgh r t ~ i l 1 1  J:IS~ rft:~j~<l, v LiLe 
foltli~ig tom:lrtls t l i ~  ~ Y ~ ~ I ~ I Y ~  ; 11c11 ~ l o o t l ~ ,  innl  it c)\ er : L I N \  

roll I~ctwecb~l 1):111ns oi I ~ : L I I ( ~ s .  P1:wt ~ I I  gre tw11 ~ ) : I I W  I I P : ~  

t o g c t l ~ ~ r ,  bruslletl l ) c ' t , \~~+~  r \  ti illr n l~ t t le  111c~ltct1 Iml ter, 
~11ici1 will cmso biscuit* t, +-~,:iratc e:~iily ~ ~ i ' t e r  l~ :~l \ i~ lg .  
Pol. finprr rdlh, s h p c  bIisvuilh aid roll witli olio h:uitl 
o11 1):wt of I ) ~ : I I ~  where t,licre is no fiour, 1111til of dcsirt~~l 
lcn~L11, ewe b e i ~ ~ g  1:Lw to mnkc atiioui;~, id ti:iif(irm 
a1111 rountl nt ci~tis. 

Iiis(wits u~:ly l ~ r  slxq~etl in :E grmt  v:wie'Ly of nT:lys, hut, 
the;; ahijzihl ~ d t ~  t~.ys be s~n:~ll. L:~rye I , i . : (~t~it~,  tIioug11 
equally girl\:l, I ; ( > *  e r  lcm~t t  one 11p their ~i~li i l! i~i("~"t .  

Ui~:icl is oflcrr twnsllctl over will1 ad!, iit~foui* I~:sl i i~~g, 
t o  1Il:llic 2 tl:l;.!,cir C ' V U ~ ~ .  

Wl~cre ltrtw1 is :~llowtd to rise over ni;!Itf, n sir::rll picce 
of yc:r\t c:lltc must b c  11st.d: oirc-fo~rr.t,ll yt':lhL C:L~V: to on? 
pint liquitl i.: sulliciclit, onc- t l i i~~l  yc:l,it c:&c to t ) ~ i ( ~  c[r t : i t , t  

liquitl. Rl.<~:~rl a~:ised arid ii,ri*.i?;i :iilrit~g thv d:iy rcvj~iirc,s 



Care of Brcad after Baking. 





Water Bread. 



1Mills. and Water Bread. 

Entire Wheat Bread. 



Graham Bread. 

Quaker Oats Bread. 





Steamed Graham Brearl. 

Pa; ker Hz-wse Rolls. 

Ad(1 l!tii!.*>i'> . ? I I ~ : I ~ "  3,tjtI :;:IJL. LO ntilk ; -xhc.it l u l ~ ~ w ~ ~ m ,  
:id11 tlissolueti p i s t  i::~lce nlid t l~ i ,w ('ups of flour.. 1h:it 
tl~oro~iglily, cuvcr, : ~ . ~ i t l  l c t  ri.zi? i~!il,li Ilylrl-; cnt  I ~ O I V I I ,  a~ l t l  
nth1 c~l~ou~:Ii flow to 1aic:~il (it ;vill t:~li<: nljoi~t two m i l  
I - 1  i ].pi. l i s t :  ng:ii11, tow; oil sligi it;lg iic rnrciil 
I IO: IWI~ ,  li~iil:t<l, [ ) :~ t ,  :i1i11 roll out to o~it?-thii~d i11(+1t tl~i(al<- 
I 8 h : ~ p :  v i t , i ~  ljisc.~iit-t~i~tt(~l., first t1ippi:tl it1 I ~ O I I I - .  
J ) i l \  tire 11:~1!ilJ(~ 01' :L i.:ist1 1;iiif'e i i ~  ifuul*, :in$[ with  i l  ~ri:~,ko 
[I C I ~ ~ X L ~ ~  %!!rtbi~glt tlrc, ~ ~ ~ i ~ l ~ i l ( :  of ( t : t < 4 1  [ I ~ v ~ T ;  1)rmslr oyvr 
o~ l (~ - l~ : l~ f  01' c7:lt;1l ] l i w %  wii;]i  l :~e?~t~! :~  l)iii!,?ls, ft)!d, :lilil [IVPSS 

vlgos t,ogx~tlter. I":uY ill gre:ibo(l 11m, mic i!wh :i,p:u't;, 
c ? ~ \ ~ c r ,  1i.t ristk, : ~ i i i l  /):LIIc in liot oveii tzv~!ivc: tc) fii'!~trell m in -  
~ ~ t , e s .  As  rolls ritx they will 1)nr.t sligl~tly, m1~1 if 11:wt~.:t~<I 
i ~ i  ri,qing 8 . x  c l b t  h) l<,w tiii%ir &~y. 

P:irlit~i. I1tm-w R:!JIs m:l,y I W  ~li:q)otl Ilp clittiltg or ta:a;- 
l"ng off wir::ll pitior+i of t l i ~ u ~ h ,  n.lrtl ~Ei:ijil:ip i-o~ll~tl like n 
biscrlit; 1t!:we in rows 011 lloi~recl lirrrir.*l, cbo\-er, :uitl lct 



Salad or Dinner Roils. 

Sticks. 

Swedish Rolls. 



Sweet P"rench Rolls. 



Di:;solt-c-. p r s t  c.:il;t>j i n  ini!lc ; $5 iic11 Irr l ; t iw:wit~,  ncltl $:\It 
ant1 onc c i q ~  Ilulir; i . o \ . i ~ ,  n ~ i t l  ivl; i%:w ut11,il : .cl i : ) -  iigl~t; i i t c . l i  

Xl(I m p l ~ ,  l ) \ l K P l ~ ,  4yc4 llll~lc~:l,t;<~l~~ : t u i1  i h r  W ~ ~ l ~ ~ l  t') 
11:1iit\i~.~~ SII:IIIC zs ; i i i g ~ r  rolls, :t,11(1 l>i:~,ci; claw togi*t/~vr 

011 3 ~riltt,rl.i~tl :ti!c;f*b i!i \i:.i,i':ii!c.! ?<i:?.>:. i ?v - i ,  ii!c.iii:s %l,:it't: 

Ict rise: :q:iiii n t~t l  Ir:d i, ti*.c:~rt.; r i i i l ~ n t o s .  lVl~(.!i ~ t d s l ,  ciih 
cli:igi)~~:~lIy it] i r ~ i ~ - l l : i i j l  i 1 1 4  :;iici::-> :1,11(1 111.0~~11 cii-~i~ly it1 

ove11. 

German Coffee Bread. 



Coff ces Cakes (Bsioclle) . 







Milk Toast 11. 

Cream Toast. 

Tomato Cream Toast. 



German Toast. 

r,r,xt cog-. ;jjclltly, ntlcl ~ : L I L ,  s:K,nr, m:rl mill;; strain 
i l l i t> : -,~l:iii(iq, dihl~.  S t d ~  ! I ! L : \ I ~  .ill ~ i r ! ~ L i ~ r c  ui~Li1 mf'l,. 
~ ~ ~ , , , l ~  liot, \ \ p i l - L . ~ . ~ : ~ s ~ d  p l l t l l c ~ ;  l m w i i  ori orle biilc, 

: 1 1  1 I i t .  . S<~IL e f01' bI'~:~kt':lh& 01' 11111- 

clle~ttl, 01' witill :L \ : G I C ~  101. ~khw::.t. 

Brewis. 

Bread for Garnishing. 

Dry t0:1st is (&PW 11~cil fo r  e : l n ~ i ~ l l i ~ ~ g ,  mt ill V : I Y ~ O I ~ S  

~ ! J : % ~ ) o s .  AIw:L~s .rIinl>C l ~ f ~ l ' ~  t ~ : l % j i i ~ ~ : ' .  ( i i f l a l ~ ~  O C  hreacl, 
ho& p i ~ i b ,  anti m1:111 i>bIonq l ~ i w w  arc    no st corx l~no~~.  
( ' n l ~ +  ol  s t :11~  h c n ~ l ,  P~*tr~tl ~rlric~ll r c l l h w  nre rp~nt)yctl, 
arc3 I ' rh l  in tlccp I'trt n ~ ~ t l  rnlhl ~3i~)E~.itnt1cs; h:ilf-illc*h 
cwlw.;, 11row11ctl ill bl~ttc.l., o r  f'ri5&r1 i t *  rllvp fat, art: ea,llcd 
rroh toiri. 

User. for Stale Bread. 



BISCUITS, BICEAICFAST CAKES, AND SHORTCAKES. 

Batters, Sponges, am3 Doughs. 

Baking Powder Biscuit I. 

3 c u p  flour. 1 I ~ l ~ l v i p o ~  HI In1 tl. 
4 ~ ~ , L \ ~ N M \ I I -  ?)*i1,.i31;; ~X:MC~CI'. ;?I c11p 111il1i : L I ~ I ~  w t e r  
1 L C  S L ~ ~ ) O O I ~  wlt. i l l  c { l d  pwti.  

1 i a1 11~~pooli Iiutter. 

JIis dry i~rq~r t l i c i i  ts, nnd sift tnicc. 
Work  i l l  Initter mid lnvtl 13 it11 t i p  of fingers ; add 

gmllu:~lly t l l ~  liqriiil, m i s i ~ t q  ~ i t , l l  Icuil'e to n soft, t l o l i ~ l ~  
I t  i i  inipossi1)lc 10 detonni:ic tlic 1~,:1;.t :rmo:uit of liqiiitl, 
owilrp l o  tfii'fvrc*i~t.+i i r l  flonr. 'r'o+ on n Houretl I~onrtl,  
1 : .  1 1 i t  - 1  i d  I i i l m s .  S11:lpc~ 
will! n hiicariit-?ill tcr. 1'1:1w 0 1 1  I N  t t c \ n  <4 pe.,ir, n 1 ~ 1  1):111o 
in l d ,  C \ % P L I  $ ; 5 r l n b  to f i f t t b ~ b t #  1 ~ i i 1 t t t 4 - .  i i  jwktv l  i l l  too 
slow an wen, l . h ~  s,)i will es(~11)c l~vforc it l ~ i ,  11.)tm i f *  
JyorJ \. M%fl?  : > ! A t ' l l  l l ( t t ( . l -  1.WlIlh b y  llbilk!: hr<WJ fi,H{r. 



Baking Powder Biscuit 11. 

Emelgelicy Biscuit. 

PI nit Rolls (Pln W!~oel Biscuit). 



Twin Mountain Mnffiiis. 

Queen of M~rffins. 

Berry Muffins I. (Witholit cgc.'s.) 



Berry PvlXuEl~s I X .  

rrLWr1 t11e I N l t ~ T :  : i tLl  glxh:iliy kt- find egg well 
h ~ : t . ~ w ;  mix ;LI!(~ h i f t  I h ~ t i r )  l):1lLhq l~owtlev, i~tid d t ,  IT- 

huviitg :: C ~ I I ~  110111. t ~ )  1)(1 iiiixi~~l wit11 I~("rr i (1~ a t d  adcletl 
1:~st ; atit{ b h ~  wiu:tit1dcr :~lLertiat cly J\ i th  mi1lc. 

Rice Mufli~ls. 

2 kq cups flow. 1 cup   mill^. 
'jd% cup hot t ~ ~ ~ t ; : i ~ - t l  I ice. ! vgg .  

' 2 tr,L>poons t i  tl;i,~g 11uwlc.r. V.,~i4t-+oons meltel butter. 
2 t : ~ b l ~ y ~ i ~ -  -t:g~w. , 1 - , ~ r . ~ % ~ r o o ~ :  d t .  

Oatmeal MuEns. 



Graham M~~lfins 11. 

Rye Mnffins TI, 

Corn Meal Gems. 



Golden Corn Cake. 

Corn Cake (sweetened with Molasses). 

White Corn Cake. 



Susie's Sp ider  Corn Cake. 

Graham Fop-overs. 

Breakfast Puffs. 

Mix mill< :I 11t1 3v:i tvr ; :1(1([ g1~(111:illy t o  Iionv, m t l  Iwzk 
with DOIPV rqg-bentcr unti l  vv,.y !ig,,';ttt. I h l w  3 9  Pop 
overs. 



Padges. 

Maryland Biscuit. 

GRIDDLE-CAKES. 

Sour Milk Griddle-Cakes. 

Sweet Milk Griddle-Cakes. 

nI iv  nntl sift dry i ~ i ~ r c v l i ~ ~ i t s ;  I I P : I / ~  i g : ,  a(ltl trlillr, and 
1 1 0 u r 4 o n ~ l y  o i l  f i g 4  11lk111r(~. I ~ : I L  t l i ~ ~ ~ x ~ ~ l ~ l ~ .  :tt111 a11(1 
lwt tor .  C'cla!i n- i";:,iri. X i l k  ( : n l < l c i I ~ - C ' : ~ i i c h s .  



Entire Wheat  Griddle-Calres. 

Corn Griddle-Cakes. 

Rice Griddle-Cakes I. 

Rice Grlddle-Cakes 11. 



Buckwheat Cakes. 



Rice Waffles. 

Virginia Waffles. 

Raised Waffles. 

Scnld mill, ; nt l t l  snlt nntl l~utt tq,  anlid wiwn loliewn 1.m. 
add yr.;~*t- r:rh tlissolvoil i n  w:~tc.r, :111(1 H I ~ I I ~ .  1k:lt w(i11: 
let riw {u 11i~ l1 t  ; :1(1(1 y o l h  0 1  i,ggq w t ~ l l  l ~ ~ f i t w ,  :III(? 

whites o f  cgqs 1)c:1to11 ht i f ? .  I a 1 .  Iiy usin!: 
a  hole yin:~st ( Y I ~ P ,  tho ~ n i l t u i ~ r  IS;!! pi:;,' in oue awl 
one-hnlf hours. 



Fried Drop Cakes. 

Rye Drop Cakes. 

:2r8' < ! t i >  1 y  ll1V:~l. . a Lc~:lsl"'"ll s;11l1. 
,, 
-,% ( ' I T [ *  f l O l 1 1 ' ~  , ., 2 i,:r!;l<.u~m~i~s r11o1;~ssc:s. 
21, i , ~ ~ ; i . s ~ ~ ~ u ~ i d ~ ) : ~ k i ~ ~ g  I~OWIICT, ?.i iq)  111i1k. 

1 egi;. 

Nix :ind sift tlry ing::l.e!!lt:nts ; ntld milk gmdudly,  
mtil:!.;.w~, and egg w d l  be:l.tcit. Cu(>li : ~ s  W e d  Urop 
Cnkes. 

Donghnnts I. 

( ' rwm the b n t i ~ r ,  a i d  n t l t l  mlr-hnlf SII~:II'. Bent egg 
r i i i l i l  iigllt, ndtl re~nni~liilg mgnr, :wil con~l)il~cl m i ~ f i i - t . 9 .  

. i ( l t i  thwc a~1(1 one-11df' cup5 floi~::l., mi\v(l  ;?i1(1 sirt,w! \q i c h  
halii:y, p < ~ i ~ t t ~ r ,  d t ,  nlitl sl)ic.es ; tIlcn r m u g l ~  more flour 
LC ulnlr,. d i r t , + I ~  stiff: el~ollgh to roll. Toss one-thirtl of 
tiliut11r.e nil i lo~ind hmn?,  1tue:ltl sliglltly, pat, nml roll 
out to  one-fourtii 1 1 1 t 4 1  t l i i i ' l ~ l l ~ ~ ~ .  S11:tpe vith 2 r?~* i t . ? l l -  

111r t~  cnttcai., f ly  in dccl) f:tt, tnkc n p  011 n  s l \ ~ w r ,  :inti 
t1r:tin on brorv~~ pnpc.1,. AtId tvimmir~p t o  rulr-lr+ili' rt- 
rn:~i~li~ig mistllrc*, roll, &ipc, nt~d fry :is brfow ; w!r~;rt.. 
Donyhrafrix lili111111j COIIIC quicalrly to  top of Sat, brown on 

6 



Donghnnts X I .  

Put IItmr in SI~:I I IOIV p:~n ; :1(1(l d t ,  soll:~,, (W:IIII t : i r h ,  
mitl sl)iws. \\'orli i l l  I~l~fiiibr with tills ctf lilq:c?r*s; :lcld 
I c g  I 1 1 1 ,  I S O L  i l l .  Stir t~I~o~'o~igl~ly,  
mrrl toss on 11oa.1.11 t,l~ic~lily drc't1gc:ci wit11 ilow ; I\-11c::rtl 
siigl~tly, n s i ~ ~ g  1110l.c L1o11r if I I U ( ~ C S K : I I ~ .  1':1,t :1,11(1 roll o ~ i t  
to O I I ~ - S O I I I % ~ ~  i11(41 thic:1~11ws ; d~:qw, fry, : I I I I ~  1lrn,i11, 
Fh~it, 111i1li (lo11gl1111it~ IH:L>: 1 I(: i;i11~11t~(l :I,S SI ~oti 21s t h y  ~ u l e  
to top of l':~t, :~~icl  freqrro~ltlg :~ft,c~vnrcls. 



Strawberry Shot-t Cake I. 

Strawberry Short Cake XI. 



Rich Strawberry Short Cake. 

Frnit Short Cake. 

C~.cntn the bnttcr, :ltltl stltrnr ysaclnnlly, and egc well 
I t  : M i s  and sift Ilous, t d c i ~ c  ]to\rdrr, :i lr i l  S:LI t, ntlcl- 
i u q  :.~lltet~1i:ttc4y wit11 milk l o  first u~ixlore.  Iknt tlror- 
u l i ~ l ~ l y .  :rnd i):ikc ill n Imtlc~wl con~;tl t , h  . C *lid, s p r t d  
tliitkly 11 i l h  3tr cetcnetl fri~it, nncl co\,c.i wit : )  t t ~ u i n  6:1u(.e 
1 .  01. 11, Ii'rrsh stmn Ixrrics, pcnt.heh, al)ricots, rnhp- 
Ijcrrir., o r  cwi11ec1 tpi11vc or l inrnplde mny bc tisc-r l .  
Vrllcll cnnnccl goo(\\ w e  i1w~1, (1r:~iu fruii f l . t r l + \  \yrnp ant1 
cwt in l'icces. Dilutc~ (mmn Sor ('I.C:ULI S n m  o with Srnit 
sy~w\l i n  1)1:1w of' rnilk. 



CEEEALS. 

ING COMPOSITION. 

~ ~ ~ t i ~ t c ~ o , ~ i , . ~ ~ ~ ( i ~ ~ / t ~  M i ,  nud rv~~in icd i i  w e  1n:u1c from ~ 1 1 c : t f ~ i l  
flow, rich i n  g l u t c x  inoihtcnc~tl to :i itilf (1oll~l1 ~ i t h  r, 
n ~ i t l  i'on-:wi t l ~ r o q l l  sindl nl)crtut*c': i l l  :LII iron pl:~tt* l ~ y  
~ i w : u ~ b  of n sc2ri:w p r ~ +  l ' .~sL)w I ! t i l i : ~ ~ ~  ~X-,LC\ %re TLI:UI<+ 
f 1'910 the mme mist11 re. M:wnror~i ib ~~mlluf:icturetl to 



somt: c.."xi.<~lrt i l l  tlris ~ ~ o ~ l i r t i y ,  l i l t i i  tlic: liest c(wes ~ ~ . O I I I  

11:1~ly, J,:I.~:LII:L :I,IIII l'~sj(:ix), Leiti; tlw f : ~ ~ o ~ . i l i :  br:1.11~1. 
~ ~ I I C ! I I  ~ u : ~ ( w o i ~ i  is (:<)lorc!<i, it is ~ ~ I I I G  i1.y tj!~! list: Of 8:d- 

frorr, 11ot 1)37 caggs, :is is g~~i(:i':ilIy sul)posctl. ' l ' 1 1 ~  oillg 
egg I ~ : I , ~ ~ , : I , I Y I I I ~  is ~ ~ L : I I I I I S : I , ~ ~ , ~ I ~ ( ~ ( ~  ; ? I  $tri11s, : I , I J ~  wines f r ~ m  
&li~~r~t : :~ ,~)oi is .  

Ai:r,i*:~,r( B I I ~  is V:IIII:L~III: [OOI I, il, is ~ ( ~ 1 . y  r l i ~ : ~ , ~ )  :1,11(1 1111- 

t~ . i ( , io~is ;  lmt, i)cbi~ig tlcsiic.i~.~i(; i i i  I':L~., i t ,  sho11hi I I O  (*olulii~r(:d 
wi 111 ( - I X ~ : I , I I I ,  k~i~l,t,(~r, o r  (bIr(~tw>, 1,o I I I : I I < ( L  :i l ~ * t f t , ( * l ,  I'oo(1. 

! J ~ ' I Y ) I I I  ~ y - i ~ ~ : ~ , l s  II I : I , I I J  ~ ~ t ~ ~ ~ ~ ~ : t , ~ ~ : ~ l ~ i o i i s  : I I Y ~  I I I : I . I ~ ( ~ ,  I I S W I  :iloi~t:, 
or iir ( ;o~irl) i~i:~,I , io~~ \ v i l , l ~  oi,I1(81, Soo(l ~ ) ro ( I~ i (~ l~s .  F r ~ ~ m  r i c v  
is III:I,(I(: rit*(: ~ ) I I I . ;  froit1 o:ri,s, o : I ,~ , I I I (~: I ,~ ,  :I,II(I 0:1L* st.c:~lu- 
~ ~ o l i ~ , l  :~,r!tl  ~~ollvtl, -:IS 1:oIlc~l Arcn :~ ,  (.JII:LI<v,~. Iclrjil~c! 
0:xts7 11-0, ~ t t s .  'I 'hi~r(~ :I,IX>, I ! I : I , I I ~  ~ ~ w v i ~ ~ s  of ror i~ ,  t11c 
l ~ r i ~ ~ ( ~ i ~ ~ : ~ l -  \ r : ~ , i ~ i ( ~ b i t s  1,<hi11g \yirit(,, y(~lko\v, : I , I I ( ~  twl. ~ ' W I I ~  

(:r,rli is in:i.tlc~ ( ~ j 1 . 1 1  ~w:r.l,  - Ilot,l~ \yl i i t .u  :~irtl ydiow, - c0l.11- 
>;t:~,reli, lro~riiity~ J I I : I~ZCI I : I ,  i ~ ( ~ ~ x ~ : d i ~ r ( ~ ~  ~ ~ 1 , 1 1 1 1 1 ,  : I , I I I ~  1111Ile(l 
(*or1 I ; fro~rr w1 I W  t, W I I ( Y L ~ ; < ~ I  I ( 11, whih: IIOIII~, N'~Ic:L~w:I,, 
\\'lrc~:illc~t, Rollcvl '\\'lie:rI~, I'c~lt,iJoli~~s, pi.?. Ityc is usetl 
for 1:.gc: I'ln,lit%, r l i t d ,  : L I I ( ~  (11)tii'; l):~i.i(,y. for i101i1. ~ 1 1 1 1  

I 1 1 :  I',rrcliwirc~:~,i~, Llr~-o~igliout llic I ' l r i  ktl Stnl,cns, 
is risctl only \ \ - I I ( : I I  111ntlv i i ~ t . t ~  J!OIII, 1'01. I~rivl<\~lren,t c:~l;es. 

For i':tiiiliy us?, cec:r-c::~le slro~iltl 1111 1~1ugIrt; ill srn:lll 
qn:~,nfit,ic~h, :~itrl  1ic:l)t i l l  gl:~,ss j:ws, tiglrt,ly c~t\~c.~.rd. & I : L I I ~  
~ Y ~ W : I , ~  ]~r(~i>:it,:li,io~~s : l , t ~ ~  0 1 1  tz!l(> I I I : I I ~ ( ~ ~ ~  f.01, in:rkii~g' I.+t'O:iIi- 

F:r,st, r i i l i s h ~ ,  j l ~ t l ,  "11 i~ O I I ( ~  : I , I N I  t,wo ~ ) o ~ i i r t i  II:LCI<:L~~S, 
nit11 11irx~c.l.ioirs 1 ' 0 1 .  c ~ c ~ l i i ~ i g .  111 I I I Y I , I ~ ~  :dl C*:I,+~S, t,iiw 
: I I I I  I \ Y ( > ( I  Vor (.ooI,i~tg is 1101 ~ ~ ~ l l i , . : i ( ~ ~ ~ l , ,  I I I I I ( W  (]is11 (wirt:xir~- 
I I I ~  <YJIWI,! is I~ t~mgI~ t ,  ~ I I  (lirwt; P I I I I ~ , : ~ . ~ ~  vi l , l~  l i r ~ ~ ,  vlri<41 is 
nol 111(~ l~cnst w:ly. R1rwlic:s sl~oirltl 11e (a(.,(~li(ktl ovt:r h r t l  
t ~ : ~ t t r t  :r,ft:.r 1; l r t r  lirxl, li\-c? rni:~ut!.s; if' :L dolrl~lt: l~oilw ih I I O ~  

prwur:~l~it!, iml)t'ovisc! oi~c.  I:oili~lg m:rter :11ri2 s:dt blloiild 
nl w:~gs bc :~,tltlccl to cc~rt~~:~~ls, :~.llowilrg 011e L(!:LS~OOIL s d t  Lo 
e w i  r i ~ p  of c5crc:~l, - ) 4 r d  ttr? :aifi:i~i cellulose :rrlil swell 
t :  i s  s t  I g i  I .  hdi:~.n rlie:id mtl  
firit.ly g~.oniltl ~~r~cl~:\.r:r.l,i:,~~s sl~o~iitl be ~rGsi!tl wit11 cold 
w:rter l~el'orc: x l t  ling l)ctilil~g wnljcr, to p r e w ~ f ;  Inm~~iiiy. 



Oatmeal Mush with Apples 

Cereal with Fmit. 

311s c*i.rc:rl, salt. : i ~ l  cob1 t:ntc.r; all11 to boiling wnter 
p l : r i v ~ l  011 frolit o f  r : ~ t i g ~ .  Eh)il Jiw I I I ~ I I ~ ~ ~ ~ + ,  ~ ~ ~ ( Y L I L I  i11 
t l o ~ ~ l d ,  i r ~ b l i t  r. thirty nlil~lttc-. : s l i ~  in (1:1tcs, nttd wrve 
I i t  TO s ~ r r c  for l)rc:ll\i":ist, or :IS a simple 
i i ~ + ~ c r t .  



Fried Corn Meal Mush, or Fried Eominy. 

Boiled Rice. 

Steamed Rice. 



Rice with Cheese. 

Rice $ la Riston. 

Turkish Pilaf 1. 



Tnrlsis11 Pilaf 11. 

A4(l(l ioin:~Lo tu hitx4:, :111(1 it11:t L '<> i - t > i k i ~ q  lwi11t ; :11iti 
ricc., :111tl hte:~li~ n~itil ~icc. i5 iol't; stir in 1mttc.r \\lillr :I 

1 1111 I v r  t i l t  : 1 r 1  1 1 :  i t .  Si'rkk. 
ill ~ I I : L ( T  i)j' :I, \tycL;~l)lv, or ; ~ h  l ~ ~ r ~ l < ~ r  lor c~wri(b(l or fric:t>- 
sat 1 " i r t r s : : l .  

Boiled Macaroni. 

Macaroni with White Sauce. 

Baked Macaroni. 

Tnt rr~:lc:~ro~ri w i t h  White S:~ucc ill  1,ot'lerotl b:&ing d i h ,  
cowr wlL1: i)tktlmb.l csnrnl~h, :wl bnke rmlil c s i~~nbs  :LIY 

bl~owu. 
Baked Macaroni with Cheese. 

Put n 1:lycs of' i * t ~ l i t b t l  ~ i i n c ~ ~ m i  in lnlttcrc.11 bnliiug cIi511, 
spril~hlv wit11 gsntwl c ~ l i c w t  : r.c;xi;-l,  OW O T ~ I *  \Irhi(c 
S:LW~, POI or wiLh 1~1LtvsciI sr[l ~ n h - ~  mi l  i ) : ~ l ~ i >  ui11il c s u ~ i ~ I > ~  
:ire 1,romu. 



.icaroiii, Italian Style. 



CIIAPTER VII. 

EGGS. 



Dropped Eggs (Poached). 

ITnve sencly n s11:1,llow 1):rn t ~ o - t l k l s  full of boil- 
ing s:11(0(1 w:ttt'is, :a ' :Itmii i i i  otii.-I1:111' t:~I~lcspoon salt t o  



Eggs $ la Pinnoise. 

Baked or Shirred Eggs. 



Scrambled Eggs wi th  Ancllovy Toast. 

Eggs A la Buclringham. 

Buttered Eggs. 



Buttered Eggs with Tomatoes. 

Fried Eggs. 

Rlnltc :I tliiri whit(: s:lrlce wit,ll Imtk.r, t lonr ,  milk, :mtl 
~(!n.soi~il~gs. SVI):I.I':I,~~C: yolks froln wllitcs ol' eggs. Cl l~o l l  
1 t c l  1 : I  I I I : I .  611t fo~i r  H ? ~ ( T N  

o f  t,o:~st; i i l  l~:~l\;c+ lt!trgtli~\~isc. Al.r:~~rgc~ oil ~)l:~ttc?r, :~a rc l  
1)0111' ove r  tlic? s:l,uc.e. 1'olYT tilt? J'Oiks throngh :l 1)ot:ato 
rictcr 01. stra.iuor, sl,t,ilililiny trvc>r. t l ~ e  tol). G:~,rnisIi wit,h 
p r f i l e j ~  : I , I I ~  re~n:~i~~iirg to:t,st? cut in point,s. 

Eggs an Gratin. 

Mix crtwli, I)rentl cruaril)s, mid d t .  P L I ~  one-h:~lE 
Itlblrqmu of niisttlrc i u  tqg+hirr('r. Slip ill egg, ant1 



.fiZta\i. !~t;!,!.tr, : I I I I I  I L ) I I I *  : I , I I ( I  s e : i s o l ~ i ~ : p  :1,1i11 g~x~lt~:t,ll~y . . 
ii~i, ~ i i i l k ,  (~!LI[, { y g s  1 1 1  cq l i t l~s  l ~ ~ ~ ~ g l ~ l i w i s ~ ~ ,  : U I ~  t x - h d  i u  
;+:I Ill'!\. 

Scalloped Eggs. 

E g g  Fami. 



To I'old a n d  tI"ur;i an Omelet. 

I 4 : I  I 1 1 1 1 1 1  i f  I i t  1 M7ith 
n r:rse Biiifi~ In ibe two ~ , i ~ ~ - l i : J !  i ~ i , * i ~  irlc44ons c ~ ; ~ i w  ice 
each ul,ller :tL liqilt : i ~ ~ g h  to 11;~11tilt~~ T Y f i < + t *  1% ~ t i f ' ~ ~  xiw[~ 1, 

tile part of o m 4  t 111 ,IYI*-L Ii,r~~tllc~, ti11 ~ ; I I L  1 1 1  ut :lr!.y n 
veytic:rl ]mtifi~,q : 11y I*:\ t~r~i'?~ll) cmrii :J Ill(* on,. lcl with 
knife, it will fold : L I I I ~  tiir~! without l r w : A i : ~ , ~  



O p ~ t e r  Omelet. 

Bread Omelet. 

bhmk l>w:)d e r m i ~ 1 ~  fiftwn minuk+ i l l  m3L. 3uhl h & n  
y o  I L O  1 I i t  Coolr :lncl serve as 
I'l:lin Omelet. 



French Omelet. 

Spanish Omelet. 



SOUPS. 



Pnrbes, made I'rom veget:iLlt!s or  Iish, forced tlirough a 

'v'nrions -!,\ w h c  ]I:\\ 5: b ~ v i  i :i V C ~  60 soupsI mmdi i ig  to 
t!irir tlnvcwngh,, cliii4' ' i i g ~ c ~  Liculr, the people who use 
t i x q  etc. T o  I lie S twtnh  !)cb! mqs Siv)tc,!i Urotli ; to the 
Frcncli, Poti-ait f,-t-i ; to tile Tuclo, M~dl i r :nhwny ; and to 
t lw S p ~ h t t ,  O I h  Podri th .  

SOUP MAKING. 







How to Clear Soup Stock. 

How t o  Biud SOUPS. 



SOUPS WITH NEAT STOCII;. 



Tccd Bouillon. 

I lomato Soup with Stock. 



Turlrish Soup. 

Creole Soup. 

Ox-tail Soup. 



White Soup Stock I. 

White Sonp Stock II. 

White Soup Stock 111. 



Turkey Soup. 



C'ool~ s t o ( 8 1 ,  11 i I i t  wL4< x1 i iv : -  t u  (111ty m i i i u i + , - ~ .  W i j )  y o l h  
ol' 1y,gs t i 1 1  c rii<l ..it%\ c,. 5o :111  ( . I  : ~ ( . l i c ' ~  ('1 L I I I I ~ ) ~  in COJIL milk 
u i i t i l  t10fl ; :11111 { I )  w q \ .  C ' l i i i l )  I I I C ~ : I ~  : I I I I ~  n t l~  t h r t m g l i  
i 1 : 1 I 1 I !  I I I I T l i t ~ n  J )OW n ~ i l l i  
I U I  Y I O V  I ) ,  :11i11 i11111 ~f w i ~ i ~ v l  5!i?<'k: i i t l i l  t l i r w  m i i ~ u t e s ,  
G i n 1 1  n i i 1 1  I 1 u t t 1 3 1  : L I I ( ~  ~ H I I *  ( Y I I I I ~ I V I  t 6 ~ x h , i h . .  



Inaperial Soup. 

Veal. and Sago Soup. 



Spinach Soup. 



Cream of Lettuce Soup. 

Cream of Watercress Soup, 

Cream of Canliflowea Soup. 



Cook vegctn1,ics a n d  chicken m butter 1111til brown ; 
r~tltl fi,ciw7 c . c n ' q  powcter, llr'icc, cloves, p:~rslc:,'. d ~ k ,  
nud t~)ln:ito, :111(1 simnc1. one lioor. SI:;:l,, i,cawrve 
chic~ken, a d  rob vcqt!:d,lcr t i i~mgl l  sit\\ eo  Add ~ l l i ~ l i c 1 1  
to strair!~~t! ~ i ( * i l l ) ,  se:~wi:  wilJ, w11 mid 1)cipper, mcl serve 
with boilci rice. 



Mock Turtle Bonp. 

per to t:~ste. 

3 ihs. beef, poorer pa, t of round. 2 tnblespoono bu&. 
1 1L. mnrrow-lxrnc. 1 tnblesponn salt. 
9 lbs. hnc l i i !~  oC veal. I b , a j ro tun  peppereornb. 
1 quart cl~ii!rcn btoclr 4 cloves. 
C'arrot, 3  sprig^ thyme. 
I ,  I. q c ,  I I i  1 s: - i c  xn.irj. Rm. 

( ~ ~ ~ I P I ~ ~ ,  \ L' \jr3 ;g+ 1, :! *by. 
1 ( 1111 d ~ ( l  (1 I ~ O I I .  1 ,  11,ty In,~f. 

3 1~1131~t5 ?lil,l 14 :itt,1. 

one-hl f  ill soluc vf t l ic  ~ u : ~ r r o ~  i'roui m:~rrow-bone ; pot 
remaining 11df in kettle with cold ~ ~ : r t e r ,  ntltl  vrbn1 ctli in  
pirigttti. br~~w~rei i  ::w:tt, a 1 ~ 1  bones. Let stn~ttl o~te-ltalf 
hour. IZent slon.ly to boiling point, and le t  si~nmer three 
hours, reinovi~ip scm1 ns it f o m r  on top of kettle. Add 
one quart liquor iu  wllicll a fowl was cooli-ed, nnd siin~ner 
two hours. Cooli cnrrot, tun~i l ) ,  onion, rind celery ia 



Consommi: with Vegetables. 



Oyster Stew. 

Scallop Stew. 

M:rkc :IS Oyster Stcw, usiug ofin i p r i  sc:~llops in p1nc.e 
of oyst,crs. 

Oyster Soup 

C ' I~~:LII  mlil 1)icli ovrr oystcrs ns for Oyilcr Stew ; rc- 
s t ~ r v c  l i ~ l ~ t o r ,  n~ltl oy4,ci.s s l i q l ~ l l y  ( * I I O ~ , I ) ~ Y ~ ,  n i~( l  lwn! +Ion ig 
t ~ r  1ioiIi11c [poilit,. sLc1i11 tii!+<hilg!$ C'h( PW c ~ o L ~ ~ ~  i%l !~ :x t  
l i tpor ,  atttl t ! i ic~lw~~ villi  bntrtcr  a1111 llow cc>oLc~l ic~r~~t,li,>r. 
SI>:LII I i~iilk wi LII o ! ~ ~ I ) I I ,  wlery, ~imct+, pnr5ley, :I 11c1 11:~y 
lrzf : rcwovc se:~soninqs, nntl  ntld to oysti=r L q 1 1 0 3 :  &:L- 

s iw  i v t i i i  ,dl, :ud lbt 1 ) ; ~ ~ .  

French Oyster Soup. 



Clam Bonp with Foached Eggs. 



Cream of Clam Soup. 



SOUPS WITEO'UT STOCK. 

Black Bean Soup. 

Soiiir lw:lns l>xrr.r night; in  llio mol*ui~~g (lrniri rind 
~ 1 1 1  1.w1d w i t ~ r .  S!iw o11io11, m(I w i  f ive 1ui11 utp* xith 
half '  the i ) i r t tcr ,  :id(ling ti) I ) c ' n ~ r - ,  with ~~~~~~p SL:~II<: 
1)1oI;:.t1 in piivi-a Sirn~ticr t l i r c~  or. f o r 1 1  liour.;, or until 
t)c:l~, - :ii r. ht>St ; :1i1(1 11101.~ 11 :~t(11' ns water Iwili awny. 
! Z i b l )  tlir~1~1g11 :L t+w, I Y ~ Y L I  t o  tlw boiling point, : L I ~  :uld 
sa l t ,  p~1qwr, i n n ~ i ~ i t ~ l ,    nil c ~ i j c ~ ~ r r ~ c  .i\rc,ll 111ixcd. Eind 
1 i I I I i t  I .  ('nt 



Baked Bean Soup. 

Cream of Lima Bean Soup. 

Celery Soup. 



Ralibut Soup. 

Pea Soup. 

Dr:~i~.i pi*."; from their liq~ror,  n d t l  srynr nnrl cold vntcr, 
and s immw tuvcxrity minntr.. I t l i b  tl~rolr;-h n sieve, IT- 

he:k, a t d  4hic'k?11 wit11 l ~ r l b l i ~ t ' ; t ~ t l  i 1 o ~ i 1  c.oolri~il e ~ t ~ ~ i i ~ ~ ~ ~ .  

f42zkl milk wit11 o n i o ~ ~ ,  l e i ~ i ~ v c  o ~ ~ i ~ w ,  :LII(~ !t# b i  ~ i i i &  to 
e I .  I i t  : 1 r ,  l+:~s 1,oo old 
to +.rw :v a t.( gctd)I~?. 111:iy ])I: 11hlizc(1 for  R U I I ~ S ,  



Split Pea Soup. 

Potato Soup. 

3 lwt,zto~s. I I,, t c n s l m ~ ~ ~ s m l l ; .  
I c1t1a1-t inilk. 1 ,' t l r : ~ s p ~ ~  ce7lc1.y salt. 
2 . d i ~ ~ ~ ~ , i  onion. 1; I-,!~wptm~i 11l~pper. 
R ! : L ~ ~ ! ~ ? R ~ x x ~ I ~ F  b111,t.er. i i ' ! ~m g r a j i s  t~nvt~i i l~! : .  

2 tnl~lcs~~i,wr~,s tlolir. 1 I,i~:r,sl~ooii c * l ~ ' ~ ~ p ! l  i~xrslep. 

C'i>i)li p t : ~ i ~ ) w  ill lwiliilg snllctl i m l ~ i  : wl:csii q ~ ) f t ,  rub  
t l ~ r o ~ ~ g l l  n btuninci.. hc:~ltl i~lillc will? ooii:ti, rcmovc. onion, 
I I i l l  1 1 ~ 1  t o  t i  Jlcli h:df the  b ~ ~ l t c r ,  
otlfl h q  it;g~.tlclic.nt.;, stir n ~ r t i l  ~ ~ l l  miscii,  tlicu vtir in to  
boiling S O I I ~ I ;  i'o~)li OIIL,  i ~ ~ i i ~ ~ i k ,  bLr:~i~i .  : ~ l d  ~ w x ~ i i i i n g  
bn t to r ,  :~ncl . spr i~l l ; le  w i l l l  p:i: '~I~y. 



S*W;V~SS Potato Soup. 

ilr;iitt, rrh\ei*iirlg the water to : d t l  lo vt - ~ni:rl*ix*:i alter rub- 
~iq; tiiim t h r o q h  :I sic s ~ .  A(lt1 ~nilir, ~vlir:~t, : ~ u d  b i d  

Sqnash Soup. 

12111~ sqnnsli thror~gll :% simre l w f i i i c ~  tnt,tisn&tg:.. Sc:~:d 
mi lk  wit11 onion, relno-vc on i tx i ,  m1i1 add mill: to S ~ L I : ~ S ~ I ,  

1st:nstsn and bind. 
Tomato Sonp. 

ndd salt and sod&; bind, mid strain intc, tureen. 



Cream of Tomato Soiip. i Mrrclr Bique.) 

Vegetable Soup. 

W:~kh n w l  :~r~l-rtp :L ~ j n ~ J 1  cnrrcil: vrit i n  q~l::rtc~-, Ici~gib- 
wise ; cut clu:wtcrs i n  thirds lerrgtir\cisc; c r ~ t  e ' i ' i p  tlrrrs 
matlc ill t l t l !~  h l i W b  ~ m s w i \ c .  ?T:~ili :111(1 1x11 1. h l f  :t 

tlln~ili,  :md cut  n~rd sliw s:uni. ns cwlnt,. Wnsl~, l):lre, 
nud  cnt potatoc.5 i n  slnnll ~ t i e c ~ c ~  W:dl m i ?  srrnpe c . c l l ( , l y  
I I I r t - i  p i  Prcpnrf v c ~ ~ i ~ r , ~ l ~ l t ~ s  11c~Por.c~ 
mc:i~[lr.iug. f'irt o ~ ~ i o n  i l l  t l l  i l l  i l : t w .  1 1  ix V I ~ P P ~ : L I I I I Y  ( C S -  

cc,pt prhnCoc%), :I n(l ( ' O I I ~  lei1 l t l i ~ i  lllc'i, in l'ollr l:11 )it>ij)ool~s 
~ I I L ~ P I * ,  sLirrin< (~otlst:~i~tly. A~ltl 1~)i:~iov5, c~~wcr,  a11(1 w t ~ k  
two 1nii1111,~~. ih111 ~t:iior, :inti h i 1  O I I ( \  110ur~ 1 k : ~ t  x 7 i L i 1  
s1iooij or fork to I ~ I W L ~ L  \.cb:t4al)lt *. Atltl rc.iri:~itring butter 
and pnr.,lcg. Se:i~.~\u s ii 11 snl t niid pepper. 



Fish Chowder. 





I ,  1 l l l l t  1 0 f i  1 1 t  StlXill, :llltI 

n11rl l o  i n t ,  pc)Lnloc'-. i :~1-".. :& i r i  l l i l l  stocali, :111<1 cook u n t i l  
~ J O ~ : I  i i u  i n re soft. '!'I~ii.iir"i ~ i l l i  m i t h  1111 tti'r :111(1 t j~)xiy 
ctrukcvl log< LIli ; . < & , I ~ I ~ I ~ I C  1 1 i ~ ~ t t i ~ ' ~  +. :tiis1 %% ~-oti l i i g l l l y  
i t  I 1 ;  P ,  I ,  t i .  .\(id t i i :~~!~~- i . : * ,  5pl:t : L L ? ~  

$ ~ & . t ~ i  hi twl( i milke 
9 









Salmon .Force :rti-a t 





8 . !~Td! i  I t ,  ~ [ C I I  1.1 t : I ,  : I I N I  i l l  \ t  : I \ \ ) I L  ' ~ ' I I I ~ I ) ~ ~ , ,  ~ 1 1 i d 1  i b  

i n ~ p m i c ~ c t  11-; hcq ' i t~e .  I -  4 1 1 ~  oiil!- cxcvptiou 10 t h k  lulc.  
To I A ~ P ~ # Y ~ I ~ ~ J  J 7 1 { d / < <  ,s q' 2f?b\//# P\:I~Ili1w tl1c fiL413 

:IIIII ik %[I  , a i lx i  110 iittj1\; p a y i L -  alu.1 gill-> ~ 1 1 d  Llwy d~oi!l(L 
be b r i y l 4 ~  

i i i v i l t . ~ ; ;  : ~ : : t l  lw1\i11c :iir Ir, h t  ~nt+hi)tls fol* cookina fish. 
3 J t : t a  j i 1 1  i ~ t l c ~ !  iLli 1n:l.v <)Ute11 lri, fricbil, biii rcrl-l)lood~tl 
r:tii.! Frorvti 1 i 4 i  :IW 1111(1~ i .:I Idc ; 11111 if t:ii*ci, 5110111(_1 

t i {  1 s  ,d i1i , , t 1 l ( l  $1 ~ i 1 1 ~ 1 ~  , j ~  ~i ~ I ~ ~ S ~ I I , L ~  (aooltiii!:. 
0 1 1  n i  ( Y I I I I I ~  o f  i (5  ht ~ ' ~ I I I - :  ~ N ~ I ~ I ' ,  l i d 1  41oulll never ba p t  

i I - 1  1 o r  P I ,  I I ~ 1 ,  A 
tin 1w:l JI;'" iniii J)c I 'OIII I !~  \ i ~ , ~ l ' r t l  I '~)I. Ll1i5 i ) u r l ~ ~ ' .  . 





















To fillrl :I slic*e of fish, an11 lo roll :11111 ~ ~ C W C Y  :L fillet. 







Broiled Scrod. 



6 i , ,, ~ r ? p  n:*l!Iecl ] ) l i t  i,i,r, 

3 ; i * : , i s j ~ w ~  d t , .  . ' 
;,, i>i.,l!:l""'!' l"'II1 "'I'. . ", 



c l ~ r ~ l ) ~ u ~ ( l ,  oigIlL I I I I I ~ I I ~ ~ I ~ ; ~ : ~  1i11e:ly <:IIo~)~IY~? :t,11(1 OIIOII~II 
I !  I I s 1 i 4 i i ! ~ t  i l l  I I :  I I : .  1h11<1~ 
I - t i  i t t  I I I I : ~ I  I i s .  Svr~c: 
wit11 N:~uci. i~ ! ' f l ; : ~ l i ~ ' ~ i l ~ ~ .  

Baked Cod with Oyster Stuffing. 

Baked Haddock with Oyster Stuffiug. 



1 , l,:::,i,.?p *2:.: = , i L p l - .  . . 
:; l ~ l l ~ l i ~ s ~ ~ l , l l l 1 s  l ~ l l l l l ~ i ~  

:; l ; l ~ l ~ l , ~ s ~ l l l l l l l s  i ~ i l l l r "  

j' , I,,.;"~"'"ll s;1J I,. 
;,i i ~~:L3~11.,0!1 I,!,] il!ttr. 



B,&rd Filleta of Bass or Ea1ibu.t. 
I Cut ~ J . L S $ ,  * v  1t: i l i lmL ~ I I [ I I  hi11:1$1 f i l l ( l t \ .  y ~ r i l l k l ~  vi t ,11 wit 
and lqq)cr, 1)uL into :L s l ~ ~ ~ l l u t ~  ~ I : L I I ,  ~ ~ ~ i v e r  T\ i Lh [ I,c~rp,l 



Balibnt ;i la Ponlette. 





Fried Fillets of Halibut or Flomider. 



Terrapin. 



Yenapin ii la Maryland. 



Turban of Fish. 

Fish Hash. 







I~WJ Oysters. 



Fanny Roast. 





Pried Oysters. 



Roasted Clams. 

Fried Boallops. 

Fried Lobsinr. 



Scalloped Lobster. 



'I'tr l i i l , . L ~ ~ ~ .  ~ i - ~ c l : ~ t  ntltl :.ialk~ i)l' c ~ q : : -  r r i l h d  to n p:~~t-c?, 
p : ~ ~ + , y ,  WIIOV, a11(1  ~ P : I ~ I I ~ I I L <  t ~ )  i : t ~ l ~ ~ ~  Fill 1 o l w L ~ ~ h l i ~ l l l - r )  
w v t ~  \\i:i? Ix:JI1t~~(~iE C I : I I I I ~ ) ~ ,  : b i ~ i l  bake imtil cruu~bs are 
brown. 

Stuffed L O ~ J F B I .  8 fa E&:hrtm91. 



Baked Live Lobster. Devilled Sauce. 



















Beefitr,,if with Oyster  Blanket.  

TYipe 3 sirloiti ~ t t ! : ~ k ,  C~IIL one :I,III~ O I I C - ~ I : ~ , ~ ~  i ~ l c l ~ ( ~ , ?  

tIlk,A, broil (iv(\ J I I ~ I I I I ~ ,  :IJII~ ~I ICI I  ~ I - I I I I IYC  L o  l)!:il1,1>1.. 
S l i l ~ ~ i t l  wi IJI 1111(,1,(:r :III(~ SI I I~~I I ! ,~~~ wil,11 s:lSi; :m1 IIPI~IN~I-~ 

('11~1,li c 1 1 1 1 ~  ])ill[; o).<hsl,><, ido\<.l. s ( , ~ L : I ~  \ V ; { ~ I  s: l , I~l i~, sl)t~i l~kI(: 
o?wk:rs wiL11 :dl; :1,1t(1 1 ~ ~ 1  i 1 1 i t 1 .  : I I ~  111 j L  o w r  wilh 11t11,Lt~i.. 
~ l ' ~ :~ . c~c  O l i  g~:l,k i l l  hot o\.eii, : t i ic l  t:a,!r!i ti!iii! i ! ~ ' i k W  alx 

p l l l l l l ~ ~ .  

13roi.ied FiJ!~its o f  Beef. 

Slims g ~ t i .  f~'i)ill L i t 1 2  LI~~II~~~I~III?II wc c:tl?k%(? d h ~ l  fili&s o f  
beef. TVijic s l i i~cd lillotJs, pl:w(: i l l  gwnscci lli-oiIc!r, anti 
o i l  f o r  I i t  1 1  I I I I :  I .  ' f ' l i~w in:I,.jT klu 
scrvixl wit11 hi:~!t~re (1'1 I P I ~ ! I  ~ ~ L I L L c I .  or f i l . ~ ~ ~ l i ~ + ~ < ~ i t i  S:IILI~~. 

Cutlets of T?ude~la iu  with Chcstnut Pusdo. 

Bnari8d 1Mignon Fillets of Beef w i t h  Sauce Figaro. 

W i  1 i t  I I I I t  I ,4~:~11f ie 
in 2 eirde OII ~ ~ : I ~ , ~ I ~ I .  nit11 ~ . I ) I~~L '~- IY I I I I~~ 4 t : 1 ~ 1 c ~ c l  (WII~OIIS 
l x ~ f n ~ e l l ~  211~1 pollls 981i l fa? i : 1  tlli~ crc~llll3~. s 1 - r ~ ~ ~  :I h n .  
dwin Ji,A with T:ru~-t& ' - . i t i  out< (IP 51 f i ~ i ;  T:Z:L~S. 

II 









Braised Beef. 

Beef $ la Mode. 



Beef SLI. w with Dnmplings. 







Bacon. 

S h  T W ~ ,  tie in =f-r.zpe, and I m l  opprr Grle of rlalf's liycr. 
I T:ic<~\ I r i  rbep p w .  with M~muinq.. EI om In~t loo~~b ; i r i i ;  

i o ~ u d  willl o~le- i t f~i ,  th clqi c:i~ 11, ensrot, orrh)~~, niill : ~ i o ~ ,  
(.:I:, i,r ilicto; olic-fo:utl~ te+tyvk pcppe1.~4~rrl;s, tm-o a-Fc:\c-, 

hit o:' I1:ry I d ' ,  and t w o  c i l l l i  Grown Sloc.1, or  I\ :licir. Cover 
 clod^ O I ~ ( !  1i:ili~ slowly t ~ 4 ~ 3  ;H) I I~-$  L I L L I \ C ~ I ~ I I C  t11~ lastJ 
t~vc~rlty aiinnlrv.  I:( ~ ~ i o \ c ~  f l , , ~ ?  [ ~ ~ " l ,  ~ t l  :ti11 liqiior, a11t3 
wc  Eqtwi~ f ) r  l h c  rn:~ki~tg I)!' :L Et,o\v~i ~ $ : I I W ( ~  71 iL11 o ~ i c  
z t i l  o i d i : : . l l '  t:1111(yoons l ) i ~ t t ( ~  f , 1 \ 0  t ~ ~ l ~ l t ~ ~ p o o ~ ~ s  
Ilutir, Pour ~ : I I I ~  : I I . ( J ~ I I I ( I  lir(\r 1'01' S I \ L \  ills. 











B AND MNXUTTON. 

idle y~ ~ I I I I ~  (.I,<YI LIIIY~, i s  ~IIIIII:I hi,(*, :I,II(~ l c b +  1111 h , i f , i (ws [,II:LII 
IH I I [ ~~ ,~ I I ,  'l'li(t fli 'sh III' 1111ii~to11 I.:LII~S w i l h  i,li(: l l t ~ s l l  ot' 0c~ ' I '  
I i i t i  : I  I I i i l i i .  'I'l~t 1':~t; of' 1111111~o11, 





Broiled Lamb or Mutton Chops. 

' \ \ - ip~ n i i t l  li.irn c l ~ o l ) i ,  :.:,~iiil,lc willi ~* i i t  :I::%! jwpi ,~r ' ,  dip 
in crriii~bs, rg,.g, a i ~ l  CI ui r i l - i  f ry  i n  d t ' t y  ?':?f ,  1 ' i ~ v ~ t  j i \  o to 



1. T,oin Chop. 2 French Chop. S. Rih Chop. 

Cllopa A la Signora. 

G::.i; Fr.,.~ri?~ r ' i i r ) ~ ,  Ott ( ~ ~ f c l "  P ~ I ' . C ~  este~itling cut, hnlf- 
way tiironoh lvnn IVC:L~,. 111~cii i i l  ea('11 ens11 n slice of 
truHle, S ~ T ~ I I I C I C  nith s:ilt niicl pepper, ~ ~ r n p  ill cnlfis cn~il. 
Roll in How, clip il: cilii.?, i i i ( ~ 1 1  ill st:ilci !,rg3:11I c.rumlts, :r:ltl 

$ 1  i t i  Y i t  i c  t i  1 o n .  Placr En 
o i -z~i  four m i ~ w t s s  to his11 cool\ing. AL'L':LII~C 011 lwt 
1Gtl I l e r  for riewillg, : i l r t l  p l : i c~  on top r,f r :ti41 n Ires11 
l~roi le~l  ~ln~il~rocun (IT musllroolll bnlieil ill erenm. To fat 
iit 11nn :itl(l \,w::;i ti:, i:itity of boiling n:j,iut. :lnd pour around 
viuips. This i b  n Helic-ions way of i.odrr!ig chops for n 
clil~ncr party. 

Chops en Papillote. 

Finely cliop the vllitc.+ of d l ; !  1 1) !I:LP! h i l d  eggs and 
forcu ycGa through pot:~to rictar, inis, 2nd add t o  three 

1 3  



Boiled Leg of Mut to~i .  

Braised Leg of Mutton. 

Ortlcr :I lcg of m n t h t l r  bonctl. JVilw, h i l ~ f F ,  sew, n11i1 
pl:m i l l  ~Lcei) l p n .  Cook lire 1tli11 c ~ t c > *  111 ~ ~ - l ' ~ i : : r t l l  V I I  1) 
b~ idf , r ,  2 9ll(,e w(+l~  of onion, V C I ~ I  ot :t11(1 t ~ ~ m i p  Y ~ I L  i n  ( l i (ya .  

o n ( ~ - h I C  b:~y Imf.  zwl :I silri$ ~ ~ ( l l t  o f t l l y ~ l l ( ~  :111tl 1 , ~ t i ~ ~ I ~  y. 
A(1d i 11we twlis hot I I " : I ~ Y ~ ,  0 1 1 ~  :111t7 o i w I l : ~ l f  ~ ( Y I \ I ) O O I I S  \sit, 
ali(1 ' ~ v \ ' ( ' I ~ ~ C '  ~ ~ ~ ~ ~ ~ ~ ~ ~ ~ l ~ ~ ~ ~ l ~ ~ f l h  ; ~ ) l J l i t ' O \ r ~ h l '  l ~ l l ~ t t l > ~ l .  ( ' i ~ \ ~ i > l '  ! 4 1 0 5 ( a ] j 7 ,  

and cool; \ lowly Ilrrw l:otir-, 1r >cn>t.rr iyg lc?r liti: ~:L.,L Iinlf- 



Stuffing. 

Saddle of Mutton. 



Crown of Lamb. 

Mutton Curry. 

Fricassee of Lamb with Brown Gravy. 

Orcler t l l rw 1" 1 i10 ' i~  i.t.iul) Crom t l ~ r  i'ore-cl~l:lt.ic*r. rut 
in piet*p- i'c $ t *  i:sivi:~g. Wlpo men& lmt in  !:i~l~h, ( d i  CY 

n it11 Itoiiirrg \I-:L~ t11 , :mil <.u(>li slowly n~i t i l  m w t  is tcntlor. 
Remove from n ntet , cool, s l ) l ~ i n l ~ l ~ ~  11 it11 s:ilt :111d j)ie;)per, 
t1rctic.e ~ i t h  f1011r, :111(1 s:xiit(: iir 11utte1. 01' n ~ u l t i ~ i l  Pet. 
A r ~ i ~ t ~ g i !  ~ $ 1  pl:lttc:, :wl p i t o r  fir'on11(1 one nntl one-11dP 
c u p  Brown f4nuc.t: n i ; ~ t l v  i'ri.ln licpor iu which meat was 



\\Tij>" :i.~tl r u t  in pit.(.(+ ! i , i i v s  1)01111 in- !.L:I~) from tho 
f ~ t . p - ~ j ~ j : ~ ~  t c ~ r . ,  E"jt in l i t > L L k ~ ,  I Y ) ~  til with boilii~!i v :itc>r, 
:&lit1 c+c,olc - i t * \ i  ly two  Ilorui or iiijtil tolltl1~1~. i l l t e s  cook- 

O Z J C  11ot1r~ :1~1(1 ~)II(~-II:LIS (~LI]) CI:~(*!I P :LI . IO~,  : I I I ( ~  t11~11ip 
~11t ow+I~:xl~ i m h  ts~il)il\, :u!(l O I W  O I I ~ O ~ I  W L  it] h l ~ c w .  

)'if(,( ( h i ,  I L ~ ~ I I I I ~ ( * ~  l ) t ~ f o ~ t  L < a ~ \  : ~ t l (  L l 'o{~r V L I I ) ?  1 ) o t : ~ t o ~  
c r ~ t  in ~ ~ ~ ~ c - l ' t ~ t ~ r t l ~  i11cl1 \ l i t  v b  ~ ~ ~ L ~ v l ~ ) ~ ~ \ l y  l)asl)t)ile(L live 
- i t  1 I t 'l'irit.hcii with one-i'ourtlr cwp 
fli)r~s, t l i l r~t td  witit cl~oi-i:l~ c*A! :ittar to f r ~ ~ ~ l  3 thin 
s ~ n o o i  i r  1 i : t " i x .  % C " ~ O L I  \\ ill1 snl l m t l  pc!pp~, 6-:ye with 
l h n p l i l i g s .  

Scotch Broth. 

Lambs' XMneys a". 



Lambs' Kidneys IT. 

ARNdINB 6VEE MUTTON AND LAMB. 

Minced &amb on Toast. 

5 ~ioalloped Lamb. 

R(mciw qkin nn:l fat  frnm thin d ices  of cold roast 
Inlrib, n t i t i  slwi:llrle with snlt nncl peppix. Covcr bottorn 
of n hntt~3trcl !~:~liin~-tlislz vifh h l ~ t t e r ~ d  C~WITCI '  crumbs ; 
cover cri;mlrd i\ ;ti) r r ~ w t .  qir.i.<.y mcnt with boilcrl mncn- 
roni, and d d  nnotltrr. Ingrr of i m n t  nnrl m:lcnroni. Pour 
over "I'owito Snncc, nud rover wlth b~ltl;crecl cracker 



Blancpette of L a m b .  

Balmi oi Lamb 



Casserole of Rice aud Meat. 

Breast of Lamb. 

Wipe n bronht of l:xn~)J, l)r~t i l l  licttlc witli horlq~ret o f  
swetar lit rk- ,  :I sm:111 o11io11 bt~t('li wit11 bix C I O Y ~ ~ S ,  o~lc-h:~lf 
t:1,!4t~~~,oo:~ 5 d t .  ~~i1,~-11,~lf  L(~:ISIMJ~)II ~ ~ O ~ ~ I I O I ~ O ~ I ~ I ~ \ ,  : L I I ( ~  OI IP-  

fourth cup e:i 41 iewrot  ill t~irwil, c a r l l  it) tliw. C h \ w  
with boiling \v:itc~, nlltl s l  l i8r lcJr  u11Li1 lwncs nil1 ilip oiil 
ensi!y. 'r:ilLe inc:~L flwiii v\ tixi., rc.liri)\-e ),OII(.., nlltl l i t  
~lnder mci!gllt ?VI;cn wol,  h i ~ n  ill J~ :q )o ,  dip iu CIYIIIII)$,  
e 1 I 1 t 1 S t  1 I .  h w w  nit11 
Spnnish h:~wc'e. Srnoll l l i c w s  o f  eohl I:lml) may lx spriil- 
ldcd with s:~lt :wi1 ~ ~ i y q ) ~ t ' ,  cl ; j~;wtl  i l l  cri~ll~lis, tyg, a n d  
crulnbs, and fried in deep f&. 





Fricassee of Veal. 



Loin of 'Veal h la Jaxl i in~&re.  

Braised Shoulder of Veal. 



India Curry. 

I t : i : .  Y c i ~  o with :L hrcler of stc:~~l~ecl 
rice. 

Veal Dirda. 

7iVileshli~~s of v e d  fi 0111 I P ~ ,  m ~ t  n i  tlli~lly as po55il)le, 
tht,il rt*iilt>\ie boll(., hl~ill, :LII(I Sil t .  ~ ' ( ~ I I I I I I  u1iLi1 O I I ~ ~  So111111 
iiic.!; i!,;ck :mil crd ill [, i t  0' (4 l ~;uo ui i t l  c>t~o-l~:iil' i!ic.!,c 7 lollg 
by oiw :ii~iL I , I I ~ - I I : I I ~  i~t(.lli>% ~ i ( l e ,  c:wh 11iwc ~u:~l~i t iq  :i 

I)ir(l. Cht~l) t t i ~ r ! ~ ~ t i ~ ~ q +  ~ ! t '  ~ t i ( : ! k ,  ; i~ltli~ig I'oI- t - ~ i  I Y  t11rc1j 
, . umls n : , i c , cv  l'ai 5. i :~  ;irwii i a u l  olie ir~l.ir * c j a i : i : x s  :11rc1 
~ ~ t c - f o o ~ ~ t l i  11 ?ia~,hl\; pi,~.li :ilia 1 0  l)t ,  ~ I i o l i ~ i ~ l :  i\clil 
to t r i in in i~i~> :IMI 1)orIc m~~-h:df  tlwii- I L I ( ~ : L \ I I I T  ( I • ’  fine 
ci.,t*.irri: vrnnll )s, nlrtl S ( ~ : I W ~ I  hig11Iy wit 1 1  i:rlt, pep;ws, 
w . i t  I ~ I W ?  poi~ltt,y w:+ t ,~~ i~rq7  ~ ~ I I I ~ ~ I I  jtiic(l? : I I I ~  011iou , j ~ i h .  
i i I I ?  t :  I I M I I I Spwnd 
?:1c11 piwc wit11 tiiI~i 1nyc.r 1 1 s  r r ~ i \ .  t111.c :lilt1 :~\roiti 1r:lvilig 
111iyl I L I G  L I J I I ~ P  ~ I w ~ ~  t t )  c(lg11. IiOlI, :11rcl f:l~'< ,I $T ti1 d : ~ ~ t s r % .  
Spri111dc wiLh ml t  : I I I C ~  l v [ ~ ~ l t  r2 ( l i c ~ l g ~ ~  11 it11 I l t ~ r ,  :w(l t r y  
I l o  1 t i  : 1 I O .  P11t ill hten~l):~l ,  ntltl 
crenill to l i , t l i  c* r i v n t ,  co111r slon~ly I v, ( ilt1. liiinalcz 
I t i  #,:I 1 v r > l r  h:n.~i: ~,i*.c-c.i of to:~it, ht~xiiiiw; . . crtL:i~li wti.i%iIririg i l l  p:~n oi i t I,Irij> :lt~d to:~\t ,  :11111 g :~ r t t i4  
with 11:irsI~y. A T11ii1 R X h x  S ~ I W  in place u i  C W ~ L I I I  

may be sitmxl nrourd birds. 

Veal Loaf I. 

Sei,:~rntc a Ic~~uclde of w n l  in ~ ) i w e s  bg sat ie i  1 1 %  timmgl~ 
bune. Wipe, pit ill lirttle with one po111111 lenn veal nncl 



iucecl Veal on Toast. 

Ragoht of Veal. 



S W E E T B R E A D S .  

Broiled Sweetbread. 

T'n rboil n ST? wl l m ~ t l ,  split c . 3  +-wise, spsin1;Ic wi ti! 
wit :11111 1)q>1wr, zn11 1)1,011 l i \c  rni~rutes. S~:?VL' nit11 
14ei>t( I;lif !<>t'~ 



Grealnecl Swcetbreacl and Chicken. 

sweetbread 3 la Paulette. 

Rt1l~~)rt.f h1r1:+t2i~<::d~ cut iu cubes, in one cup B6ch:~mel 
s:~tlu(?. 

Larded Sweetbxead. 

Sweetbread Cutlets with Asparagus Tips. 



PORK. 



Pork Chops. 



Fried Salt Pork with Codfish. 

Broiled Ham. 

Boiled Ham. 

So:~l r  sewral  Imnrs n r  o w r  iliylrt i n  colcl water to cover. 
1V:isli tlint*o11~11ly~ tikn off I1:rrd ski11 near end of bone, 1,111 
in  :I Irc>ttlt>, rover with cold w l t e ~ .  I~ea t  to I)oililq point,, 
~ I I I ~  ~ % m k  slowly ni11,il t,endcr. Stv Tim1 'I':~l)lc for Cook- 
i l l o . .  1 ~ 4 ~  32. r\'c>lnove k c t t l ~  from r:mgt. nntl sc~t aside, 
t,lr:it Iinm inny ~):rrti:~lly r o d ;  then tglic horn water, I.(.- 

more ontiitle hkiil, ~ p r i l ~ k l e  with it iqnr nncl Ene cmcl:cr 
crumb, n11r1 ~ti(.li with C I O V W  mir-llnlf inch n;mA Z d o  
one hour in n slow oven. %rye wid, thinly slijiwd. 



Br oiled Pigs' Feed. 

~ V ~ L N : ,  h p r i ~ l l i l t ~  nit!;  6:dt m l t l  pepper., nnrl lwoil six to 
I i I I S'~'t.\~e with BI:1111.~ c17110tel Enttcr or  
&hi+%! P;q[ i . i l i t (  * 





OULTRY AND GANE. 

OTJcrBy incltulr5 nll c l o i i t ~ : k x : l ~  b i ~ i b  +nit:11~1(' for fotrcl 
q 8 t ,  ~ I ~ J L V ) I I  :III(! s i p b .  E A : I ~ I I ~ ~ ~ < * - -  ; 4 '/li(-jL3b~i> 

f o r t ,  tnlJivi . r i r l r-b,  t wri t i ,  cltcx. i ~ : ~ I I N >  i11du11(~% s11(211 l)ird5 
: L k l c l  : ~ l l i l ~ l : ~ l ~  1i;t:r11;~ SOT f1 \0 (1  :IS :LIX& ] > I ! I ~ I I ( , ~ ~  :1:it1 IG>!~v~!~ 
ill jieltl :11h(1 Y O ~ P Y L  E L : I I V ~ I ~ ~ ~  : iu:~il, l ) ~ ~ r i r i d g ~ ~ .  v ik i  
(illdL, plorcr, ( ( P i  r7 ~ t ( l .  

'rile fitl-J~ of ~ * l i i ~ ~ l \  1\11, lL[,Wl. : L I I ( ~  t t i r l~e~  IL:I+  ~ I I ~ I <  !b \ ? & < > I  8 i s # -  

fil1l.e tll:t11 tll:~ t of ~.mlli~i:iL~liq :111ilil:i1~, :111(1 i i  ~ i o t  illtw- 
~ ~ ~ i i ~ q l ( ~ d  v-iL11 ~ : L L ,  - tliv [,it :di\ ,IT% l)(~~it:i ton1111 1x1 1-15 tar\ 
tlire~ t!) % ; ~ i l l t : k  < i ~ < h  pili1i. : l i~<i 9tii.t o ~ I I I ( ~ ~ ~ I ~ >  t / 1 t 3  i11it~5ti!u-,. 
('liit*Lvil. i ~ ~ t v l ,  ;iiii l:a~s!<c~y cirtl t~ t~ t r i t i o t~ i ,  :ill11 ~*11icI~~ I k 
sl.ct~;:illy c.1.g of r:i,c : l ; t) i i .  ' ~ ' I I P  n111tc. JTN':L~ FI)IIIICI o n  
l w ( ~ : t ~ k  :tiuI will2 is XIOX tv.t(lilJ, (iiet-tvJ ~ I I : L I I  the 1I:~rk 
meat. '1'11t~ 1 ( q i ,  ttn : ~ a * c ~ c ~ r i l i l  of' corx-:t:~;l inotioll, rirc' of 
a wm - p j -  !:l.)w :i11(1 (i:i , k t  I (~) lo r~  

h i ~ : ~  i ,~twltAor.~ l1m8al 1~owi 50 ii111~1i IM(I f ~ x r  I I : L ~ ~ ~ I ~ I I ~ ~  
d~iclicnh, snidl 11i:.J- sliitnl~l<~ h r r  ?,l.oilii~e rti:l> t ;. :ilrv:r>.. 
fonntl ill il~:trlic*:. ~ ' l i i ~ * i b v ~ i ~  ~ \ l l i ( n l ~  :i111~~~:~1 $ , I  , ~ w ~ l \ ~ ~ l  (1111.- 

inq .T :~ I I I IWV v & : h i j i ~  shout O I ~ P  : L I I ~  (i~i(;-l~dS p 1 1 1 t 1 ~  w e  
KLl1t"ti <spriliq i51i;, L Y l l  9. 

1?i u 1  iq ron11(1 in ~nnrkc~t tllronqlront tlw y c : ~ ,  bnt is a t  
i ( h  ?)<,fit S I W ~  n h r d ~  n~it,il * I  I I I I P .  

I'llil:~tlt~ll~ili:t, n!l ti1 r tw~i l ly ,  I'nlmihlictl nrlr insrlcct ~ s i  tti 
P l i i h ~ l o l ~ ~ h i : ~  c l i i r h ~ ~  <in(l ( q 1 0 1 1 5 ,  11ut I I ~ K  & I , ~ ~ ~ J v ! ~ I w  ets 
fnrxisl~cs ecjunllj goo(1 ollci, \vl1ic41 ale ftmr~tl ill nrnrlict 
froru Ihw.;nl~c~r to ,June. l'llry r i c  vcyp i:irqc, p l t ~ ~ ~ r p ,  
a i d  s~ilwiior c:rtiiq. A t  :1i1 r n r l  ,rqv tl1c.j~ n w  tlt>;iri\ ml 
of the organs of ~-eprotluctio~l, perrn~~l ,  and r;i,et.iidly fatted 



clcc~.: is shol*t fiI~rt!~l, <1:1,t'k ( . I  I ! (  ) I U ~ ,  11ig111y S : I , ~ I  ) w I ~ ,  bcth ley, 
nnel c:wp of cligc4011 ; I)c:illg liighly s:~\ior.e(l, it; ol'ti:~~ dis- 
:~grc:os wit11 thosc 01' w c ~ : l l i  tlig!.c:si,ic:ll. 

(icese :LW it1 r11:1d i1 ,1  ~ , / I J . O I I ~ ~ I ~ I T ~ ~ ~ I ( :  yig:ir, hf:l,~S:l(!l~~~s~~~,Ls 
: L I I ~  R ! ~ x k  is1:1,11(! S I I ~ I I ~ S ~ I ~ I I ~  sp~i:dIy good OII(~:L Jt 
gocise ~TT'( '~ITC ~::rlliS 01(1 is kll0TVll :IS :L ! / W C l /  g'005i1. 'Y!ley 



I+esil qu:d :ire i t ]  ~n.~rA,.t, Prom iktolwr lil'trv<l~tir lu  

. J : L L I I I : I ? , ~  lir\t, t/le l:lw forkkL11i11g Lh4r 11ci11g l~ilI~k11 :lt :~II;! 
0~1lpr i,if~l{> it1 t,jre ;;tqtr. ' U I ~  s:~uic is ~ I Y I I ;  01 '  ~~:~r t r i~I&x , 
kjklt I)OI,IJ :l)-e jyowit u 1 1 1  lw/)L i11 (wid ~+hwt!~f+ kt6!/i IYJ 
Ill~)lltlls. (':~lifol~rli:t i ~ l m ; l ~  11ozt>11 11~t.d ill / :LL'~( '  I I U I ~ ~ ) ( ~ I ~  

to fi:,i5tci.ll m:lr~Bc~tq. C + I Y H I ~ I ~  ( ~ I P I ~ , , L P  ~ T / / ' V ~ S  V I I )  : \ I( ,  :d- 
I Y : L ~ ~  ~ J & ~ ~ I I : I  l )lc, - fr~,!j ( S X ~  i l l  the t':~!l ; 1:itt*t2, t Iiow 1,t.l ~t 
i l l  i ~ t r i t l  .~twngo. l'lover m:Ly be bought Irom .Al,t.il ulitil 
~ ) e ~ W ~ l l h ~ ~ r .  

T o  Select P o u l t ~ y  aild Game. r71kAe11 is ~ L I I O ~ ~ I I  by 
~ < t f f  -;pet, sr11ootI1 &!I, :111(1 ioft c:~rtil:~cc :LL c1lt1 01 '  ~ ! I Y > : L \ ~ -  
bo~le.  iLri :~l,urul;~ltoe of pir~ft::~th*r- .a ' v i . i>?  iutlic.:ttc~s :L 
yor,~nq l b i p i l ,  wllilo I l i e  !)L.HSOII(*I' of : i r i i q  it:Grt. C ~ C ~ I I O ~ C ~ : ,  :~ge. 
I n  n jbt:*i the fcri, !i:ive bct:olnc: 11:ird nu11 clry wit11 co:vse 
scales, nnci c u r t i l q ~  : ~ t  c11t1 (>I' I)~~e:rilboiici il:~;, os,ilitd. 
('o1.7; ti/y7,-rp :we 11su:1lly bcttcr e:ttillg L ~ : L I I  11011 t ~ l r b ~ y ,  
11111esb hen t1irLcy is ~ ~ O I I I I ~ ,  s m ~ ! l ~  :IMI 11111sq)~ A ~ O I J ~  

turlwy slronitl be l)lomp, hnve siuoolh t1:~i.k legs, :tricl 
enrti1:qe :~t  end of bre :~s tb t r~~(~  oft :111(1 pli:rblc. (4ootl 
geese nl~onnd in yinfe:~tltel.s. S1ii:dl hk15 s11oi11~1 be 
plump, Imw so% feet :111(1 yrli::L& M s .  

T o  Dress a n d  Glean Ponltxy. I<~!E?~I o\'*\ h i m  awl (low11 l)y 
Ilol(li1lg the bird over :L li:ltne ifrcm gm, :Licol~ol, or 1nuw- 
i l q  lmper) :m11 ~011sLni1t1y t1ll~tlcing yo4ioi1 111rLil d l  
parts of srrrf:rr.e 1l:lvc beeti espohctl to LI:LIIIC ; t11i\ i i  Ic~rowrl 
n I C'ut off the lrcntl and chaw onl, ~,ii~t'c:~tlrcrs, 
n s i u ~  ::I -1nnl1 poiirtc~l knifc. Cut t h r o ~ i ~ h  t l ~  k i n  :~n*u~i t [  
tire i q  ~ M P  :in(! 011e-11:~lf itwIi(~s I)dm !lip iv4 joilit, W I O  

1)cirlg t :~ lw~ not to cut tcntlonr ; pl:t(*e Ieg n t  Cl~is cnt, 07 i t r  
c ~ t i i y  1 ) f '  I)o:~rtl, Lwss tlowi~w:~rd to s o a p  thc I)orle, tllrtl 
1 :11*~  foot ill right Itntrtl, holdilq bird firmly in left I ~ i i ~ t l ,  
: t ~ d  pull off foot, a n d  wit11 it thc terldolis. In  old 1)irtlh 
the tcndous must, bc drawn sel~:~r:~tely, n-!i;4 i s  1 ) t ~ ~ t  :w- 
colnplishcd by niinq :x s l e d  slic~wcr. MitL : ~ i r  itl(.iqic,~~ 
tlirongll skin below himhtbonc, jnst 1 :qc  ~ ~ i , t ~ q l l  to ad-  
1r3ik +Fw B;:~lltl. With the IimJ r i m m e  clntmils, gizz:ircl, 
Iwni.b, : I I ~  l i~rer;  the 1:xst tllrte :2rb!i~tvl conititute wh:~t is 
Irncmn ns giblets. Tile gall Ihtltlcr, lyillg O I L  t l ~ c  ~ulcler 







To Dress Birds for Broiling, Singe, wipe, and w ~ t h  n 
sli:lsl)-l)oii~tc.d l i ~ ~ i r e ,  b(>giill~ing at h:ick of ~loclc, makc :t 

( Y I ~  t l ~ r o ~ ~ g l ~  ix~c~kl)ul~e the entire 1e11g::th of birtl. 1 ~ 1 y  
O ~ J W I  tl~t: l)id :~ritl wrrtove o,r~kirts  f r im ir)sitle. Cht o t ~ l  
r ib lw~ie i  O I I  c3tlret. sitle of Imehi,oue, remove brenstlwue, 
t l i r l~  cut lhrorlgh ~ L ' I I ~ O I I S  at$&:f;~. 

To  Fillet a Chicken. Remow skin from h c : ~ s t ,  2nd with 
:L hrn:~il sli:~rp lcnife begin at end of coll:~r-l~o~le nrd cut 
tli~~iruglr flwh, follt>n+ig close to wibh ant1 brwstboiies 
the elktire l e~q t l i  of ~nt.:~t. Raise Reill with finge~.s, nnd 
with l a~ i fe  free the pieve of  meat from boiws wllicli lie 
~ m ( l c r  it. C u t  lncnt :xw:ly from minq joint ; +,hi? wlid 
piece of breast is meat li110~il as a fillet. This meat is 



Broiled Uhielren. 

Drris  f ~ t t  h r o i l i n ~ ,  f~~l lomii~q tlirc~c~tiotrs on p : p  218. 
sl)~iii!ii~: \I wit : > I I I ~  ~ I ~ ~ ~ ) I I P ? ?  : L I I ~ ~  ~ , I : I ~ Y *  h a w e ~ ~ - ~ , r c : ~ v ~ t l  
1 ,  Em11 tnc>~ity ~n i~ iu te s  ovcbr :I t 11 :Lr k c ,  w,~t (* l~ i i~g  
cnly>l'r~iiy nild t i 1 1  liiiig Iroilcr ho l11:tt :111 11:1rts iil:ly h t  

~ : ~ q ~ ~ ! i l ; '  I m v  $ 1 4  11. 'i 1 . 1  Ih4r iitlr lunbt Ilc e\l~ow,'l to tlic 
tire tile1 giti:~i<%r j>,irb ok' Lili115, :is t l l ~  4 i 1 i  + i d c x  will I~ro\v~r 
q ~ i c l ~ l y .  to : t  ho t  ~il:~tlor, i]we:~11 v : i t ,  w f t  h t t r r .  

spri~ildr wit11 salt :111(1 pop11w. ~ ' l l i ( ~ l h t ~ ~ ~ -  :ire 5 0  apt 
to ]>tlrll + y l ~ ~ ~ t ~  br t , j l : i t~  ~!I:IL JXIIIJ- i ) ~ t * f ' ~ < r  to ~),ii%i:~k~y 
i l l  oycn. pl:~,*ci ~ ~ ! t ; ~ k ~ ~ ~ i  ili ( lr1p1)11~-]* $ I \ ,  qkiri sL1e dowr~, 
spri&le ivitli s:llt :11i(1 ~ w ~ ) ~ ~ c r ~  (;<)'L I l7t*r wit11 h ~ ~ t t e r ,  : I I I I ~  

b:~lce fif'h'tlrr ininqlcr in i i ~ t  ruvoii; hl~en Llsuil lo linisl~ 
cooking. 

Dppch, clean, nn i l  k u s s  :I fonr-jiniind fowl ; tie i r r  :L 

pioc*p t r F  c!larsc cloth, -- olllcrwiw i l - < i i f i  TJ ill ie l lde  011 s1\11i 
: I I I I ~  r l i - d i r  it- P lwc  oil trivet in 3 kvttlt~, 11:llS h r ~ i ~ r o ~ ~ i i ~ l  
ivitll ]l(ji~i~ii: v . j f \ > ~ - ,  CYIVCI.. 211cl  PI^ slc~wly i11itil ter~~lei., 
I : 1 i i 1 1 1  , AthL -:lit thi* kist 1:our of cool\ i~~g. 
S w v i .  wii l i  I',:q, Ogstrr. or Gelcry S ~ ~ u e e .  I t  is not d e \ i ~  - 
:~Llo  to str~fC n h~iierl  fowl. 

Bailed Capon with Cauliflower Sauce. 



Roast Chicken. 

Stuffing I. 
P cup ernclwl- c i ~ i ~ r u l ) ~ .  SdL. 
3,< clip I l ~ l ~ l C T ,   PI*^':' 'I-. 
Powdi>ir 1 ;f i - r  , . S : ~ I ~ P  1 - rv~: i  y, !.; cn1-1 boilin? :vntrI-. 

or  l r l : l l - j f l l ~ , ~ l l .  

ATclt l ~ ~ i t t e r  i n  T P . ~ ~ P ~ + ,  a,re'8 pw* ovcr crn4.c+1~s, to which 
scniouli:o\ I~:lvr: 11w1i  nt ' r l d .  



Stuffing 11. 

Gravy. 



IMaryIand Chicken. 

Chicken S la Merango. 

l>rrss, d c : ~  11, :111(1 r u t  11 lt 2 cl~iclcpn. Spr.i!il;l~ wit11 halt 
211d pyqm,  ~ 1 1 ~ v l ~ ~  wit11 Ilil~lr, slid ~: iu t [ ;  it) wft p o ~ k  f : ~ t -  
131t i l l  n i-lcwl)nn, c 2 o v c X r  v i t h  \:lrlcc, nnil cool\ J 5 ~ ~ d y  u n t i l  
i ' l i i 4 ~ ~ 1 1  is t e r , i L v .  htlil t r l  i 4 ~ : a l l '  c:an i~ntsl~~~oc~rn.; utt in 
1jll.1~ fl3r,9, : I * ; < \  O t  k 4 ) l i  [iyv *l:i5@(ib8%~ , ~ I T : I I I Q C ~  ial l i (s l ,x  11 011 

stwing dish :uid po~ti. :i r t  ) I I I N ~  i :ww : g:i I Y I ~ + I I  \vitl~ l):~r+ley~ 



jg cup butter. :' i C : t p  boiliw 5% ator. 
1 J t i 0 3  )d i: :!I ..fl w ( Y l  r ~ ~ ~ ~ l  ~b;~jlt(j(l 

O I I ~ O I I .  10111~~10. 
1 slice c:~rrot, cut in cubes. 1 tc : rqwo~~ h a l t .  

Baked Chicken. 

Chic ken Gumbo. 

Chicken Stew. 







Roast Tnrkey. 



Gravy. 

Chestnut Gravy. 

To Carve Turkey. 







Broiled or Roasted Plover. 

Potted Pigeons. 

stuffing. 

Broiled Venison Steak.  

Follow recipe. for Broilctl 13~f '~ tc : tk .  Scwc w 
M:\itre d'lrOli.1 l l~i t l - i~r~ T r ~ w L i ~ t i  ~ l i m i ? e l  +S!Q :LY;,> l x b  coolL(vl 
mre. 



Chicken in Baskets. 





Scalloped Chicken. 

Mock Terrapin. 

156 cups cold coolr~d clriclim 4 '? h a  tl boilt 11  r ggi, 
01. ve:~I C D ~ ,  ill rtice. t * h t y p l .  

1 cull J V h i t e  baur:t- I. ': r : i ) i i ~ - l i : ~ ~ i ~ ~  .iic*~q .cyillc. 
Yollii :! l i w l  boilocl epgs ,7,; 11~~1s11oou s:tll,. 

finrly cllopprct. Few g~ ~ i ~ i s c c y e ~ ~ i l e .  

Chicken Chartreuse. 

Chicken Bonm6. 

Makc n s n w p  of first five ingrciliiwts, nild brcnti crumlw, 
nird cool< two ini~intes; remove from firv, acltl c l r ic lm~,  
yolks of ~ ~ q q ,  and parsley, then foltl in whitt.-: of rqqs. 
Tlrr~i in a Iuttered priddilq-tliri~, n ncl Imlw thi1.t~-livc mind 
utw in  x slo~v oven. Servc will] White IVlnsliuoom Snnce. 
Veal may be iwrd in place of ~ . l ; i i . l i t ~ , i .  



Chickell Hollandaise. 

Scalloped Turkey. 

inced Turkey. 



Salmi of Duck. 

Chicken en Casserole. 

Ciit two snlnll, yoimg ~ ' h i ~ ^ L t < l i h  ikj pjcccs f o r  swving. 
hemot1 i k  itti b , l l t  ittvi p i ' i i p ~ ~ ,  1)rnsli over with  rucltwi 
bul%~r ,  fill11 h : ~ l i ~  ill ~i cnsserole dish twelve minutes. 
I'nrlwil o~~e-Lilir(l ctip cwroti; cut ill strips five minutes9 
dr:~it), nut1 fry with one. tnli1esl)oon finely chopped onion 
a n d  Cot~r titi11 s l i : i k s  l):~c.on cut in narrow itrips. Add 
o w  niltl one-tilirtl ( ~ 1 1 s  I<lww~r S m c e  n t ~ t l  two-tl~irils cup 
~~ot"o hnlls. htld to ckiiclien, with t!!rcc tnbleslwons 
dllist 1.y w;:,v7 6:lh n~rtl pepper. to taste. Cook in a nrotr- 
cr:\tc owl i  t \ i t q i t ~  r~iinlltes, or until chicken is terder, 
X I  sn1:~11 cntwxole dishes are used allow but one chiclrcn 
to each dish. 



FISH AND NEAT SAUCES. 



Thin 'White 9:iucn. 

Cream Sauce. 

3\4:11w s:imr nh '1'1li11 \Vhi lo  S:wc.e, nsillig crenin inste:d 
d 1nilk. 

Whrte Sauce P. 

White Sauce 11. 

Thick White S m c e  (ior Catkts and Croquettes). 

Bance Allemande. 



Veloute Sauce. 

Soubise Sauce. 

Cover ouitms with h i l i ~ j ~ .  W:I h * ~ ,  ~v)o lc  l i ~ c  nli~i~~kbs,  
(lr:t,in, ag:tL~ c * o !  vr 1-1 itL 1'4 ~iliug 17 :~tc%r, and (*o()li i i i l i i l  

soft; c h h ,  z11d rn1~ tliroug!l :L sicye. htltl to  .j:rriw n~il,li 
crenm. Senson wit11 s d t  nlitl pepper. S e r w  with nlut lon ,  

-.005. ' chops, or hnrd boiletl t,, 

Drawn Batter Sauce. 

Melt o~le-llnlf the lwttw. f~;icl Ron13 n,itll scniot~inp,  
anil pour 011 gwlu:~llp hot mntcr.  Coil Liw nii!iutc*., : i l l 1 1  

:it111 remaining 1mttc.r in slnnll picces. To be s e ~ c c l  tvitl~ 
boiled or bnkcd fish. 

Shrimp Sauce. 

Caper Sauce. 

To  Drnwn Ccittcr Snmv ~7 J one-linlf trip capers drnined 
from their liquor. Servo c '!lh boiled ~mutton. 

Egg Sance I. 

To Drnwn Butter Sauce add tn;o hard boiled egqs cut 
B one-fourth inch slii-c---. 



'r" 

Egg Sauce II. 

'Po Drawn Butter S:~uce ntld beaten yolks of two eggs 
s~lcl one te:~&yoou 1e1no~1 juice. 

Brown Sauce 1, 

Cook onion in butter until slightly brownet1 ; remo\Tc 
oniou and stir butter constantly u~it i l  well t31-uwiied ; :~c lc l  
Hour mixed with src~sonings, :~nd 1)rown thp buili~i- :~ncl 
flour ; then add stock grat1u:dl y. 

Brown Sauce PI. (Espagnole). 

Cook butter with carrot, onion, b:~y lenf, thyme, pwsley, 
and peppercorlls, until brown ; ndtl flour, and w l l c ~  mcll 
browned, add stock grnclnnlly, strain, and se:Lson with salt 
nud pepper. 

Brown Mushroom Sance I. 

To one cup Brown Sauce ark: 013c-foilrth car: 1:lush- 
rooms, drt&led, rinsed, and cut in quarters or slices. 

ira1zranal Sauce XI.  

1 can nmshrooms. !ci C L I ~  flour. 
j$ cup hutter. 2 c~q~sCv~lso~nrnC or Brow11 
J,/ taMeiipoon lemon juice. St oclr. 

Salt and pepper. 

Dmin and rinse m~zshrooins nnil chop finely one-half of 
same. Cook five minutes with butter ancl lemon juice; 
c h i n ,  brown the butter, add Rour, nud when well browned, 



Sauce Piquante. 

Olive Sauce. 

Orange Sauce. 

Sauce A 1'Italieime. 



Cliampagne Sauce. 

Tomato Baece I. (withont Stock). 

Tomato Sauce XI. 

Bmmn t h e  birjirr wit11 carrot. onion, lxty leaf, thyme, 
mtl ],:li'hjFJ ; retnov~ n ~ : t ~ ~ ) i ~ ; t i ~ b ,  :d(1 flow, stir until well 
browned, tlwat .rdti t imkiatrxa r m 1  sl~icJc. 
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Tomato and  Mufihroom Sauce. 

2 slier i i~ i ru ;  Ix-~I ~ . , L L ' O L L  ' 3 1 '  ;) riiives. 
,i!~,dl (ii:i7 11 l :ty ~~~1cooli~cI.ha1~1. f t~:~~qwcii  IN ppercorns. 

1 hl N t 5  d m .  Krw g: ,ir:r+p ~~uhrreg. 
6 i l i m  -**a$ rot. 3 tablespoons flour. 
1 ILLY lt%f. can ton~ntoes. 
2 q " ; q l  it,. ,no. 1 j,: cnps Brown Stock. 
Sprig 01 11:u.sley. &it and pepper. 

&' can II~US~XUOIIIS. 
B e n c h  Cli1.f. 

Tomato Cream Sauce. 

Coolr tomntorr twenty minutes with s e n s o ~ h g s ;  rub 
tiirougll :L stmitier, add soda, tlicn Whi te  Sauce. Serve 
with Bn1:rr.l PiA or Lobster Cutlets. 

Spanish Sauce. 

2 t ;~b l~spoom fiucily choppecl 5,: cup butter. 
Ican raw ham. I:, cup flour. 

3 t:hl(ymons clloppetl celery. 1'; cq>s Brown Stock. 
I! t ~ ~ i ) l e ~ ~ ~ o c , n s  choppcil c:~rrot~. yi cup stewed and straincd 
1 tablespoon ci~opliecl otiimr tomatoes. 

$.3L :lra.l pepper. 

Cook ham mid vchg~tnbles with but ter  until Putter is well 
browned ; n r l d  flour, stock, anti tornntoes ; ~ool i  five min- 
utes, then strain. Season with snlt aud pepper. 



Bechamel Sauce. 

Yellow BBchamel. Sauce. 

Cucumber Sauce I, 

G r n t ~  tmo r i l rm~~l )c r s ,  drnill, nucl senson with salt, pep- 
per, allll V ; I I P ~ : W .  Scrve with Crniletl Fish. 

Celery Sauce. 

W a 4 r  and wrtllw C C I U I ~  Iwfor~ cuLti~l$ into pieces. 
C(>oli in l w i l i ~ ~ q  snl t~d w r t w  ~ t i ~ t i l  soft, dmiu, rub t h r ~ q 1 1  
n sic,\ r. :~II I~ :tdtl to G:itrc+c. C'c l (q  s:mce is oftcu rnacle 
fr.olr, t l ~  u. ioc4;  i n  rnl~it% n Sow1 or l ~ ~ r k e y  liar heen boiled. 



A~ichovy Sauce. 

Maitre d'H6tel Butter. 





Lobster Bavce II. 

Sauce f'igaro. 

Horseradish Sance I. 

3 tal)lrsportn\ yrntcil horse- % t i  . ~ y w o n  s:llt .  

~.a(lisll i C X ~  Few q3 i i : ~ ~  C:;PIIII~. 

1 tablt~\l~i,c~u v i ~ ~ c ~ g n u .  4 t:d)It ~ I U  t7:ib !1e,1,q7 cw:i m, 

Mix first Soul- ingrettients, :111d nclcl m m n  J i c u t e ~ ~  sliff. 



orseradish Sauce 11. 

B r e d  Sauce, 

Cook n~ilk thirty nllnntrs in clonble Imiler, with f i n k !  
b r e d  c r u ~ n h s  : L I I ( ~  o ~ k m  h t l l ~ k  n i L h  ( - k g ) \ t 3 - .  l<t ,mo\t8 
oniur~, adtl snit! cnywne ,  a~rtl  two t:~i)lespoo~ls l~at tev.  
CTsi~ally served p,nrtd :~r.our~cl roast 1):~rtritlgt.t: or. grouse, . . 
n ~ ~ d  spriial\lid w i th  oi~,:rst: eriainlis l i ~ ~ i c ~ ~ i  i:l ;.CI::N:I:II~ 
butter. 

Rice Baace. 

Cauliflower Sance. 



Mint Sauce. 

Cmrant Jelly Sauce 

Port Wine Sauce. 

Sauce Tartare. 

f <  tc:xspoon i n n h r d .  1>,1 i ,~itk=.p)cms villegar. 
1 !o:lb]rou,: Liowtlc~~etl btiq:~..  C:L]X'I.S, 
?L f m p i  11% s i~ l t .  ' i d  ' , i  f:di!r:,.1>0011 each, 

C 
I:@.M q r ' k  ca> t l t l  ne* 

i 
Oiiwks, j ' hasly oi~r~ppi~d. 

Y44!L> 2 $!2,%. P'LI hlep, 
?& clip O X $ C  01). 4< ,l*tt!ll~t i i d y  iIrt~"1"a. 

5 knslmon powtle~cd tarragon. 



Creole Sauce 





Care of 'Vegetables. 









Asparagus on Toast. 

Asparagus in WYhite Sauce. 

Asparagus in Crnsts. 

Remoyr ~ i ~ ~ i l , t . t ~ ~  F:*rbin ~*1:1:111 r ~ ) l l \ ,  fry +!I* li-i ill deep kit, 
(1txi11, :md lill with A s ~ ~ : L ~ : I ~ L I s  ill Wllih: S.rrrw. 

Beans. 



Shell Beans. 

Cream of Lima Beans. 

Sugared Beets. 



Cabbage. 

' I ' l l t ~ ~ ( ~  f011r i \ i l l ~ l >  ( 1 1 '  ~ ~ : l l ) l l < l q ~ ~  ill l 1 , P  l ~ l : l l ~ I c ~ 4 ,  d ~ 1 1 ~ * ~ "  

I i c w l ,  wq:~r-lo:~J, S.i, t ) j ,  . I I I S ~  l ) r 1 1 1 1 l ( ,  ; :1,1t(1 ~ 1 1 1 ~ ~  I ,ui&j m  ty 
1 ) ~  1111 t 11r011~t~ t~ t~ i  Ll~i; y ~ r .  '1'11~ h ~ v o y  it. ;XY-& for  
I , I -  I : I -  111 Lr[yl~ig, 
ei;tcc-t !piivy cal)1):1g1 5. 

Boiled Cabbage. 





Cauliflower. 

Creamed Cauliflower. 

Cauliflower A la Hollaadaise. 

Cauliflower au Gratin. 

Cauliflower a la Parmesan. 

Prepnre aL; dYnnliflower nu Cr:rti~l. Spriinklo with grntrt3 
cheese before covering with crumbs. 

Celery. 

Celery may be obtniwd f:w? last of JnIy nntil April. 
It is best mcl chenpchl ilr Donembel-. Celery stnlks are 
green while graving; l ~ u t  thc white e c h y  w e n  i n  market 
has been blenclied, with esceptiou of ICo1:tmnzoo vnsiety, 



Celely i11 White Sauce. 

Cora. 

Boiled Greeu Corn. 

Succotash. 

Cut hot boiled corn f ron~  ( ' ( Jb ,  d d  q i ? n ?  qnantity of 
hot l x ) i i r . l f  si::-lie11 beans; se:tscm t v i i h  h1ilii.r ntld d t ;  re- 
heat bef OW wrvi!lg. 



Corn a la Southern. 

Cucumbers. 



Boiled Cucumbers. 

Fried Cncumbers. 

Fried Eggplant I. 

Fried Egg-plant I1 

Pare :in it~:-j,l:~~lt, E I I ~  iu O I ~ P - ~ I X I ~ ~ ~ I  i n ~ h  s1icI>q, m d  
soak o ~ w  nisl:t il l  cdtl s:iltetl w:trcr. l h i n ,  l ~ t  BF:WI in 
cold m n l w  wrc-h:Gt licil~r, (11xi11 ng:rin, n ~ r t l  tlrp betweell 
towels. $1)ritt1~lt> 1% it!% h~ill, %11d l)eppcr, ([ill ill h t t ~ l ' ,  01' 
dip ill Aow, ecg, :id C ~ I I I L I ~ S ,  :~1:(1 fry ill (11~1) fat. 





Boiled Oilions 

Put oniiws iu colt1 ~ v : ~ t c r  :tntl rrmqw skins wlrilc rn~der 
wnter.. I)r,rii*, pr~ t i l l  n s:lnc~l):~r,, ai~tl to t e r  \s i:h ! t i &  

ing sul tcc1 .i\ :ltc.r ; boil f i ~  c ~ n i i ~ i l t c . ~ ,  tlrai~,. wid : i<:i i l~ 

c o ~  1.1. \ \ i t ! ,  T,oilii~q :.-:lltc~l \\ :ltcv. ('oolc orw I~onr or n i r l , i l  
soft, lmt I I O L  l ~ ~ ~ ~ h t ~ n .  I)l.:lill, :ul(l :1 ~111:111 1111:111tit.y of' 

milll, (~ )o l :  [ i -vc)  I I I ~ I I I I ~ ~ $ .  :111(1 \ ~ > : I W I L  n 1 t I 1  1)111 L < ~ t s ~  ,-cdl,, : i~rd 
pclqwr. 







Boiled Peas. 

Stnffed Peppers I. 



Radishes. 

Spinach. 

Boiled Spinach 



S ~ I , ~ U T  - t~~~s41 ,  nltil+ : I I Y ~  i ~ i  I ~ I : L I ~ ~ I ( ~ I , ~ ~ ~ I I ~ ~ I I <  1 1 1 ~  \ I I ~ H I I I ( ~ ~  

I ,  I 1 I ,  t t i l c t ,  I t i  I I I I I .  ' i ' h  

ccbmiii.il) V il'i("&.n~ :I I l l  (jle' M l l i k  ~ Y ~ l l l l r ~  : ~ l i t l  \.cb!iclw ('ln0ok- 

neck. f%)~n(> o f  i 11t~ n i 8 t t \ > 1  t a r w t ~ + -  :ILI)>  , * b k  i n  t ~ i : l ~ ' I i ~ l ,  ;i5 

e3rl.y a5 the l ~ l i l l < ~ l ~ ~  0 s  A l l i 2 l l ~ L  ; :11n011g t I l P  1lte).t 00J11~110li 

:t1z Rl:lrl~O\?* 'i tl1~ll:lrl, :1111\ ~iill!l):ilYl. ' ~ ~ l l l 1 ) : ~ l l  : l l N l  l ~ l l l ~ ~ ~ : l t ~ l 1  

: r e  I :  I I T  i t  t - RI:ir~+ww :LWI -TIIY~I:IAI 
Ii:~ve a tI1i11 4114> 11 l1it41 II~:I,V l w  ~ ) : I I Y Y ~  oit' h t f  ore ~ Y N G ~ ~ ~ ~ ; .  
11111~11xd S ~ I I : I ~ I  I ~ : I \  :I TVSJ I I : I I ~  sh~ll, wlii141 m i 4  l!c 

s1)Iit ir~ o ~ i l ( ~ s  to +,t~p:~r:\tt> i ( j n : ~ i 1 1  i l l  l ) i t :aL, ,  :lci(l S ~ [ L : I ~ , I I  
tlrer~ coolic~l i l l  thc i l ~ c l i i .  ! t i  ~ t ~ i v ~ ~ f i i ~ q  wiuter b(111:15h, set 

t h n t  it is l i e~vy  i i r  propottictii it. s i ~ e .  

Boiled Bummer Squash. 



Baked Winter Squash 11. 



Bruifcd Tomatoes. 



Devilled Tomatoes. 

Stnffed Tomatoes. 



Turnip Oroqv;ettes. 

S tewed Muslzrooms. 



Broiled Musilrooms. 

Baked M~tshrooms in Cream 

SautBd Mushrooms. 



Mnshrooms a la Sabine. 



POTATOES. 



S w e e t  Potatoes. 

Baked Potatoes. 

ic;tlli!ct sinootli, 1l1~9ili I I I I I -~ imvl  ~)t+t~:~, t~ota~.  JV; ;d t ,  ~ i s i ~ ~ g  
vtytsl,:~,1~!cs ~ ) I , [ I S ~ I ,  : I I I I \  ~ t I : i ( ~ ( i  ~ l r i ~ ) l ! i t ~ ; : - [ ) : ~ ~ ~ ~  1;:1k<? ill hot, 
oven f't jrty 1~1i1111l;es i l l ,  ( I  11tiI ~ o S L  w r l o w  t ' rom OYIW : L I I ( ~  

s cwc :!.I. orwe. If : ~ . l ! o ~ ~ t ~ l  ,st:111(1, 11111ess the ~ l i i l l  is . 
1.11 [ ~ l , ~ ~ i , i ~ b l  f o ~ '  P S P : ~ ! I ~ >  or :4tt:1111, t)l~t>y 1 I W Y ) I ~ ( ?  soggya P n  )! 1- 

( ~ l ' \ ; y  ~ 1 : 1 f < c ~ 1 ~  p~)f8:lh~t?< 21.12 i l lOl ' t '  ( l : l ~ i ! . j ~  tligi3hhtll ~ ~ ~ 1 : 1 , 1 1  ; ! o ~ : I ~ Y  
( * ~ o l < ~ - i l  it1 :lily i)tJlrcxr ~v :~ ,y ,  :IS soirw O F  t l i c ~  SL:I.IY.II i s  c . 1 1 : 1 1 1 ~ , ~ t l  
to  ~ i i ~  by I i s  I .  ' l 1 l i ( l j  :IIY! 1~eLlt:r ectol;e~~ 
i11 hoili112 \v:tt,er ~ I I : I I I  l~:ilw(l ~ I I  :L slow OV( ; I I .  

Boiled Pot:ttoc~, 



Riced Potatoes. 

Potato Border. 

Escalloped Potatoes. 

Potatoes ;i la Nollanriaise. 



Duchess Potatoes. 

 waitr re d 'Hd t~1  Potatoes 



Potato Balls. 

FRIED POTATOES. 

Shadow Potatoes (Sa~atoga Chips). 



Potato Marbles. 

Fried Potato Balls. 

To orie cop Irot ric~tbtl p r i h ~ l i w h  : ~ l d  O I I C  tn l~ le ipo t )~ ,  
h t t e r ,  o ~ i e - f o ~ ~ r t l ~  t t~:t~pim~r d& oi~e-~*igI~t l t  I ~ ~ : I > ~ N I O I I  
c e t c y  h : ~ l i ,  mitl I'rw gr:iins ca:;.eilw. ~ ' 3 ~ 1  sl igl i t t~,  X : N ~  

ti(Iq1 :~itt*-l~:~lf Iitsi~te:~ + 2,- :IIT(I < i i ~ t ~ - l f : \ \ l '  % L L : I ~ ~ I O , ~ ~ ~  { { j l , ~ i ~ ~  

caltralrpd 11)nriIt.~. 5 1 ~ 1 ) ~  i ~ i  st11n1l h i ! t . . ,  ruli i n  Hol~ r . ,  f l y  
in chep S:k, nncl ctr:~i~l. 

A11il crr:lm, wirw, nnil scnsoni~rqs to potntocs ; i::r*n :~tltl 
( , ~ : q  ~ ~ ( l l l  ? v ~ , I ? v ~ ~ ~  b : ~ , i ~ t c  1mvl co~lt;li!ring 11iistnw ill I):III  

of iw  m tw ,  :lntl I)c:~t  uirtiI colt!. .4tlt7 Llolll, : i i i t l  ~ r i r c i ~  
mcsll mixc.rl, itrol) I),T t-;amwrir,l~ I r l  :Ivc\, fat,, fry ruitil dcli- 
r:~tcly I)1~omnecl, n ~ t d  c h i n  nil browit p p r r .  



French Potato Croquettes. 

Mix iiro.twlimr.; I I ~  c~:~lar. f i i \ l , l ~ ,  : ~ n d  bent f,i10nmq11Iy, 
I i n  : I ! i t ,  I I L{oll in 



Potato Apples. 

Potatoes en Surprise. 

Baked Sweet Potatoes. 
- 
prepare and bzlie as white potatoes. 

Boiled Sweet Potatoes. 

Mashed Sweet Potatoes. 



Sweet  Potatoeri at1 Gratin. 



Hashed Blown Potatoes 

Sauted Potatoes 

C h t ,  cv!lcl 1 1 ~ i h l  ~ ? d : ~ . t t w -  i i ~  o ~ ~ ~ - I ' o ~ i r t l i  inch s h ~ s ,  
iraion with salt a u t l  p>lt1)cr3 l ~ u t  ill :I Ilol, vc-cll-qr~c~:~siil 
f ~ y i w y ~ ~ m ,  I J ~ O W I I  0 1 1  O W  ii(k, 1~ir11 :mcI I i r o ~ n  011 oblier 
sitle. 

Chaltlranse Potatoes 



Lyo?maise Potatoes I 

Oak Hill Potatoes. 

d t i t  four. colt1 boil(v1 l i r  t:ifws 31111 >ix 1l:~l.d boiled c'gz,~ 
i - I I ~  I l i e  I'111 1:1yc1- ol' potatoes in Imt- 
I v * I (  (1 ! d i i ~ i ~ - t ~ ~ ~ z ! ~ ,  \ J ) I , ~ I  ! \ I t >  willt wit : I I ~ I !  pqqwr. ( ~ ) v c ~ r  

i i l *  l :~y( , r  o f  C*\ ; r('1)c ::/ 3 1 1 1 1  1 ~ 1 1 .  o w r  1 wo , , I I J I ~  'l'hill 

I Y  I l l t ~  S:l:lvi'. C'O\ Pi.  I! it I1  1)llt L c w Y l  c*l~:~t*l<<T (~1Ylllkh~ :~llel 

I i : 1 1 \ c b  11:1l i l  ( ~ I . I I ~ I I ! I \  ::I (' 111.0n 11. 



SALADS AND SALAD DRESSINGS. 

i11..2 l)S, wlricall (.(t~iqli!!al(~ :I a . ~ i t , ! ~ . ~  in %lllio\t c?v\.c~.y dill- 
IIL!!, l)ilt, :1 ft*V y d r t  0 . ~ 4 ~ ~ 0 1 ~ 1  :lp~~e,l!YYl 011 the 

tnljlo. 'lY1~1.y :IW I I O W  I I L : ~ ~ I L \  i ~ t  XI: c + : ~ ~ ! ~ ~ * - - v : L I ~ ~ c ~ ~ ~  01 7 t : t ~ ~ .  

:L l lC1  tLr63 c O I ~ I \ ~ ~ J W ' ( ~  01' 11lC':lt~ f ' * J t +  ~ < ~ ! < ' ~ d ) l ~ ' b  ( , ~ ~ O l l G  (J? : I !  

roinI)in:~tio~~) or  S~xit~,, wit11 LIK,  :~tl(Iiti:)~~ of :I drtwij:*:. 
't'i,o +qll:~*i ~ ~ : I U L T >  1 ~ 4 t u ( ~ , ~  61 :it ~ w ~ e w ,  d ~ i c ( ~ r y ~  e11mzt. 
f~ixr\, t'tca., c * t i r i \ , t ; ~ t  IILII, little iiiltii iii'llt. 11iit :IW cooli~lg, 
wfrc-ililrg, n ~ ~ t l  : ~ i > i \ l ,  i i i  . i z i ~ ~ u l : ~ t i i a , :  tlic npl~ctitc.  'I'lley 
:11x wl t iuLle  1'01. the nnLi:i' k i i i c i  potahll sxiits tiley colltn~n. 
r >  4 Lit. ri!ive oil, -cv l1ich1l u i i~:~i ly  f(!kuis tllc l i ~ j ' z ~ ' - t  p ~ t  of  t l ~ e  
(lr(-v7ing, ~ L W L ~ - J L W  I I U  L ~ ~ I I I ( J ! I L ,  z ~ i g d  is of LIIL~CL  due tb the 
sy; :Wl~ 

fi:tlnih idi'U!t. id 4I'eellH bllollld fll~v2ys btl s t ~ v c t i  c:kp 
ntrd eoLd. i ' i t v  x;i&et:xi::c;i Aoulil bc Cl~oronqhYj Q K A ~ I W ~ ,  

nllowcui ii, .?tnntl in cold or ice rwtcr. ri$,:l crisp, thril 
(11.:tinctl :!id spre:l(I 011 a 4i.nc.l n~icl set nii~lc in 3 cold 
i'1:it.p c , ~ ' t r i  s~ryi l ;"  2-kle. 3.T h t i n r a c ~ ~  ll'rqe "(1,;. I)rc,s+ 
ill!: 1 1 ~ ~ ~ 7  l v  ; (L!(vl : ~ t  t:xI%?? :+I" jt-i l ) ~ i " o ! ~ c  wntliiig l o  
I .  if' pwi~:~.: niv :~!;ttnr?d to ~fnncl ill clw+sil~g t , l ~ ~ ~ y  
\\-ill sootr wilt,. 11 ili01i:d 1 1 0  t'c'iilt11nl~c~~('tl Llint n i n l i ~  
grctAit:: :IJT tsi,-ctl n i ~ ( l ~ ~ i .  ql:~,.: :ii!tl hiroultl I)c trr1:lirvl a.; 
I 1 -  o r  i t .  Ti i%ibf~ i .   ill IKL :~fl'rcLed n 
rhnngo of tenlper:~tnro and wilt jail xu quiclrly as clelit8:de 
flowers. 

Cnniiert or co1.l c~wht,tl 1 e f t - o ~ - 1 ~  t~gc%:~bl:"~ we ncIi 
wtiliz~-f in s:iln:L, Imt :ire 1w:t ~riiscc?, xi.l,l! Friwcll Drew- 
illq nucl dlowwl to stnlrtl in n colt1 I J ~ M T  w e  1m1r 1 ~ F o 1 e  
?i\ir iiig. I\Tlrc~i.e sik\ ~ 1 r . d  u v ~ e t n l ~ l c ~ ;  are nmcl in the same 



SALAD DRESSINGS. 

Frenclr Dressing. 

Cream Dressing I. 



Boiled Dressing. 



hrix (IT:? i~qw( l i t>~~tk ,  :1(1(1 I p d b ,  :11x1 wl~+sit wvli 
; r > ' ~ , h . &  *:i%<'"i cvrr-1i:~lF ti aqpooll 01' \ i l t c y r r ,  A\(ld oil cw~l -  
u:dly, :lt firit t l l~q) i ~ ~ r  t l rop ,  : I I I I ~  itir const:~utly. At, 
 it^ t i 1 1 1 1  I 1 I o r  I I I Aihl 
oil. : L I I ~ ~  s i 2 t  y C b t  or I ( > I I I I I I I  , j ~ ~ i t  : I ~ ~ I ~ I , I I : I ?  hi;:, 7 1 3 > t i 1  :ill iq  

I I \ < Y ~ ,  -rtiwiiir; ( : I *  Itc~:rti~~c ~ * i r i : ~ t : ~ ~ ~ ~ l y .  U t i 1  i i  : ! ~ I i [ c ~ l  t oo  
: 1 i 1  r i 11 I I :  L I J I : I I  A 



Mayonnaise Dressii~g 11. 

Cream Mayo~maise Dressing. 



Leituce and Tomato Salad. 

mq):l,?v \I : l l ~ ~ ~ l ~ I ~ n ~ ~ Y  :l~llll :Ill11 l i l l t l  l ~ l l ~ ~ l l l l 1 l l , ! I ~ ,  ] i : lr(vl ,  

i i l l  1 I I I I : I  I .  t i .  S(ir.\,c! \\.it,ll I ' rw~t~l~ 
lh.wilrg. 





Potato Salad. 

Potato and Celery Salad. 





Tomato Jelly Salad. 



Egg Salad 11. 

Lenten Salad. 

Nut and Celery Salad 





Lobster Salad TI. 





Cl~ickeri and Oyster S;slad. 

I : i  1 1 i I I 0 r R ~ w t , . i ~  

tot:? i i i > . , ~ t * i t ~s ,  : IIIL~ I ' I ~ X  -;~rt 1):11,!,5 v i ( 1 1  : I I I  eci!ixl I ~ I ~ I I L I L ~ ~  
of  i i 1 i I 1 1  I 1 I I - I  I I 1 1 ~ .  Rloistyn 
~ ~ i t l i  : L I I > ~  \;LI:LII ( \ I Y - + S  tc;, Liiifi ~ > + x \ c  I I I I  :L h d  ~ l '  l e t t ~ ~  
kn \  (12. 

Sweetbread anit Cucumbo; Ealnd. 

Oyster and Grape Fruit Salad,  



Batters and Fritters. 

Batter 1. 

3Iis  t l t t ~ ~ r ,  s:tlL, :bii!i t ~ t > i i l v  I . t t { ! l  i i i i l 1 ~  g ~ ~ ( l ~ : i l l y ,  : L I I ~ I  
~ g - r  neil I)c:~tu~l. 

Batter 11. 

Batter 111. 

1;:; Cl i l IS  IIo111.. ,J,i llL:lspo~lll s:1U,, 

2 ~ . I - : L ~ ~ ) I I u ~ L s ~ ; ~  l i i~ tg  IIIJCI,(~PI. .  $~{' I : I I ~  111i1k. 
1 (X!,O." ,, ,, 

Nix n,nd sift I I I . ) ,  i~igr~cclieuts, :rtltl ~tlilli g r :~~l~l : t l l~r ,  : I , I I C ~  

v::.: \\fijl! l>t.~:~,k!i~, . 
Batter IV. 

1 c i q )  flow. !. ; t:?:; S;WM.!II s:i,lt,. 
1 !.: Lt~;~spoti~is ImIci~tg pow!h~r. ,!,,J  PI:^! t s ~ i ; l c .  
;1 ~ ; l ~ I l l ~ ~ ~ ~ l ~ l ~ l i s  ~~. \YII!~I~I~!L s i i p l ~ .  1 *.,..,. ,. " 



Apple rxrtters HI 

Saucc. 
Bnlin~rsi Flitters I. 



Orange Fritters. 

Fraxf: Fritters. 

Cauliflower Fritters. 



Fried Celery. 

Tomato Fritters. 

Cherry Fritters. 



Chocolate Frittels with Vanilla Sancx. 





Cheese Croquettes 

Mix ingr.mIii~i>fi i~, I>$$ r eivc~l). S ~ I : I ~ I ~  ill imlls. c l i p  
ill I*I , I I I~I IN.  egg, :IIIII t . r ~ l i ~ i ? ~ :  : I ~ : I ~ I I ,  f r j  it1 (li,i*!b f :~t ,  LLINI 
(bin. 

Rice Cioquetteb with Jelly. 

Tlv:~5:j  ri(at3, 2~1( l  Lo xi t ('r 11 i t  1 1  Y:II t ,  ~ t ) ~ t  I', ,11ic1 h h ~ ~ i n  
111itiI rit*v 11:15 : I I I , I I I  I K  1 1  11 : I ~ ( v .  'I'lu~n :11li1 t i i i l l ~ ,  i l i r  
l ig I~Li ;~  v i t l ~  a I'orlt, c w \ t > r ,  : ~ i i t l  ik.+ilia 1 i : t t i i  r i t v  i s  i o t t .  
Rc~nove horn liw, :l[ltl 1'2~ g o l l ~ ~  : ~ n d  l ~ i i f  tz8~ : hlir i ~ s t t i  on 



acaroni Croquettes. 



Salmon Cntlets. 

Lobster Cntlets. 





Chicken Croquettes IT. 

Chicken aud M~zshroom Croquettes. 



Cutlets 0% Sweetbreads A la Victoria. 

Swedish  Timbales. 





Mdsaror:i Timbales. 

Spaghetti Timbales. 



Lobster Timbales. 

Lobster Cream. 







1 1 ? i t  I i t -  :i l i i>?*!! : l i  t, pirq>i;. (if' l i ~  
; t t1<1 j ~ i (bc+ ,~  01' t ! i i r i i  ;. ;* l i i . t ,11 ~ Y I , ~ U ~ I  o t t  4 : ~ ! ; i ~ . c ~ s 7  : i . ~ i t ~ \ y i ~ ~ ~ ~  O I I O  

l i ~ ( 2 r  :d f i v t b ,  j~itv't 's 01' l):~,c>x)it for v:1(,11 S ~ ~ ~ W ~ ~ Y .  l k ! ? , i i ~ ( ~ .  
~ N ~ < ~ ~ T ~ ~ I , s  ii! 1iljrigltL 11o4Lio~i:- < * i t  r;i~<L. iii ~ i i i j ~ l : i ~ i ~ - ~ ~ : t , ~ ~ .  
i t  i t  i i t ,  t t i  t i  i i SI*IY~.  g:ii-ttisljotl 
will1 w:da!rr.i,t.:~ -. 



Cheese Soume'. 

Cheese Balls. 



Compote of Rice with Peaches. 

Compote of Rice and Pears, 

Cook ant1 mould rice ns for C'ompott: of Rice m i t l ~  
Pcnches. Arraiijie o n  top, qmrtevb of coolred p a r s ,  and 
pour. iiround pear q r u p .  

Cut stale hrenil in dimmnds, sqnnrvh, or circles. Re- 
move centres, !c.tlviug c k : i , a .  Fry in tleep fat  or b rwh  
over. with meltrtl batter. a d  brown in own.  Fill with 
creamed ~egetables ,  fish, or nietzt. 

Rice Croustades. 



Omelet SoufflflB. 

Patties. 

h t t g  sli~4ls nrc filled with Cremml Oysters, Oysters 
i n  Il1.ow11 S:IIICC, C L . C : L I ~ C ~ ~  Cl~iclie~l, C'rc:.!~lctl Chiclcel~ tr lrtl 

R I  rrs11 roolm, OP C'reamnd Swee t bwds .  They are a r m n p d  
C!II fi foltlrtl ~lapliiir, mcl are served for a course at dilrner 
or luncheon. 

Bonchkes. 

Small pastry shells filled with c r e n ~ l d  wntt  are co.lle(1 
bouchdes. 

Vol-au-vents. 

Vol-au-vents are fillet1 as patty slicll~i. 



Cheese Souffl6 with Pastry. 

Aspic Jsliy. 



Tomatoes ill Aspic. 

Tongue in Aspic. 



Birds iu Aspic, 

Egg Costard for Decorating. 

GtnfEng for Chicken in Aspic. 



A ' l : ~ l ; ( b  n i:~uc.c of' l)iitk.r., flour, : l~r t l  i l i~c l i  : :lilt1 egg ynll, 
tlilu(ct1 if!! i : L : r ! r l ,  l ( ~ 1 1 1 0 1 1  j u i w ,  *:\It, :~11ti 1wppw;  tlicn 
:~tlll t l i i - c ~ ; \  c,l gc%i :~ t  inc. 14ip c;ii:*i\~,~l in s n i w  n;l:ic+h 
li:~+ h c i l  nllowecl to cool. 7Vl1c.ii c l~icl ic i~ 11:~s cooled, 
~ : L I I I ~ ~ L  q)l1thr siJe with t,~mlti(~s CIIT in s h p c s .  l h s l i  
01 t i\ ith ,jelly ~11ixhrt , a i d  :4rili. L ~ ! ~ L I I ~ v  :I 1)ed 
e)r  l i ~ t t l ~ c - t  ; :I c+!ltre l>ile colt1 17oolicd 3 ipa rngus  tij's m 
c c l e ~ y  cut i n  4 : r w i l  l)it i-i, inntin:Ltctl with I~r~meli ihc - s -  
ing,  a d  place eiikkc~i~ at 1mse of s:~l:~d. 

Rum Cakes. 

Sh:i;le E~%wllc. done11 iii the form of Ilzrge biscwits lznd 
l m t  Gillto .l)r~ttc~rcd i~idividt~nl  tin ~ u o u l t l ~ ,  llnviilq ~rmultls 
I n  o-thirtlb fiill ; corer, a n d  let rise to All monlcls. E:d~c 
txenty-livc mi~rntc~i  ill n an:>:lrr:itc ovcJ!l. N(mtsve from 
inonids ant1 t i i l )  in  I:rl~ir %ni.l>. Arrnirgr on a, di ih  mcl 
porw rrrn:lini~~g earwe arou11~1 cnhes. 

Ruin Sauce. 



Baba Cakes. 

To one nnd onc--ii:rlf cn1r-i Erioche iiouql: :ttltl one-tllirfl 
cup  endl r:~i~iilb ; ' . t " t * . l t . i i  :L:III c 'u~,  iri [ri('vs, C ' I I I ' I . : I I~~Y.  : I I I ( ~  

citron tlliilly sliw~i* ] ~ r v v ~ o t ~ ~ l y  so:tLul ~ I I  M:~ixscl~i~io Sor 
onct film, ?&:L~C, Let riw. : ~ m l  I ~ d i i .  ns 1:irlii C:lb~s. Flavoa 
saiirSct d;rw tii!~~,in,g c7:~lyos wilb ;\i:.r:rsc*lliuo, 



ROT PUDDINGS. 

Rice Pudding. 

Indian Pndciing. 



Cerealins Pudding (Mock Indian). 

Apple Tapioca. 

Tapioca Custard Pudding. 

Peach Tapioca. 

Drniil prnclm, sprinkle with po~~clcrcd sugar, 2nd let 
stand one hour; so:~k tnpiucn one hour in cold TT-ntet to  



Scalloped Apples. 

Cracker Cnstard Pudding. * 



Bread and Butter Pudding. 

Chocolate Bread Pndding. 



Custard 5ouEle. 

Melf ?~irYta:, :~tlll BI s r ; -  . ::MI u: s i ' i r :  i lly i ~ o k  nilik ; r n l w ~ i  
we11 t h i d , ~ ~ ~ ( * ~ l ,  po11r 0%) il yolI,%< td + -$,% l ~ t - : ~ t ~ ~ i  I I I I L ~ I  t I ~ i ( k  
m i d  L ~ I ~ I O I !  ~ ~ ~ ~ l o ~ ~ v l ,  ~ I ~ I I  1 n i ~ e t 1  wit11 511y:w: c ~ ~ o l ,  ~ I I I ~  w t  
2 1 1 d  fol(1 ill nliitt~\ ( J S  ~2 *, 1 1 ~ : i I t , 1 1  +tiil' ;11r(l (I:? rl'uri~ h t o  
huLtcre(1 p ~ i ~ l c l i ~ ~ ~ - ~ l ~ - ~ ~ +  b ( j  :m: , ta  S j o i n  thirtry t lr ir ly-liw 
mi1111{(1i it; ~, i t j v  o v v i ~  ; t:11\c f'rq)~u O;~P!I aii(1 M V  c at o ~ i ( ~ c ~ ,  -- 

if ~ r o t  ?(*>..\ hi'! i~nlirc(lintcIy il i >  ~ r e  tu  fall ; serve with 
Crenmy or l?o:imy Snow. 



Mis -1>>f*tr - ~ l f J  f!f~llr~ :id11 ~ l ~ e s f ~ ~ ~ l i ~  w4 1 1 d k  ~ r w l ~ l : ~ l l y ;  
co4& I;! I: i i i i l i u t ( 5 * ,  sfirring ccoltitniitly ; I x n t  whites of eggs 



S$zr*mrd Apple Pudding. 

 mi^, : l s i t [  il't, (11y ~ i ~ c r ~ ~ ( I i t ~ n t >  ; i % t ) ~ k  ~ I I  1 ~ 1 1 t k r  wit11 t i p  
of liiigcr,, ;> i(1 irjill, :g:~~!twllj~, I ~ I T  i11g i l i ~  :L kuil'e ; to3s 
011 f 1 0 1 t m l  1~):1r11, iv: i l  :: I P !  1011 W I L  [)1:1\'%: :1pplc5 011 inid(1Ie 
o f  ( h i g h  ,I \ ~ ~ : ~ ~ t i L l t ~  with O I I P  f;il~lv-l~ooii ~ n q n r  mi\e(l 
willA one- j t r~t~! l~  t c  ~ < ! ) O O I I  e:lc4i OS  11t :md ~ i ~ ~ t m t ~ g ;  br111g 
(lom:,h :1ro1111(i s ~ l ) i d t - \  :u1(1 ~:ir(~f!~tl ,v lift, illto 1)11 t I !~w? inonid 
o r  [iv(>-pi)111:11 !:11-11 1,:lil ; or : I ~ ) I I ! C ~ \  I I I : L ~  1)' \ ~ ~ Y T I B ! < ~ W !  *v,wr 
t l 6 r : r ~ : i k .  !~r,tl clonyll rolloci lihc :I jolly roll; c+o\vr closely 
I , , I  I I 1 I ~ o y  ~ i i ;  I -.-it11 V3;. 
nil1:i or Colt1 $:I acy . 'I'n iccl the 111unl)cr of npplcs in:ly 
be sp r i~ i l~ lc~ l  wit11 su;*kr : L I I ~ I  t * ~ ~ ! ~ & t ~ t ~  mti l  w f t  i n  g s~ t i i k  
l i r * ~ i i i b  p!:lpctl on tol) # s f  r s ' r l a r t ,  ~(s\.e:.c~l with ilu:lgii, n,llc;L 
sihe to Lit i ~ i  IictlIc, t!1c11 kcttlr ~o\~c.l'ctl tightly a!d dough 
s t  1 i i t .  ' . I !  t ~ ~ n ~ e i l  011 dish for serv- 
ing, apples  will be on t q .  

S teamed Blueberry Pudding. 

Mix nlld sift, clry ingredients nild work in butter snine 
n i  ~ I I I .  Stenmod Apple P:lcIiling. A(l(l oiie cup e n d l  of 
n~ii!\, :uu1 l)li~elwrriw rdtetl i u  Liour; tnrn into butttwcl 
mcti!il nnc! ztv:im one :~rd o~~v-ti:rii' h m m .  k k ~ v e  with 
Cw.tnly S:~rice. 

Steamed Cranberry Pudding. 



Ginger Pudding. 

Warvard Pudding. 

Mix and sift, dry ii~grrcht,,,, atid work in butler with 
tips of fingers ; bent egg, ntltl milk, nntl combine mistnrcs; 
turn iuto buttered mould, cover, and steam two hours; 
serve with wnrm npple same 2nd IInrcl S. ,we .  r 

Apple Sauce.  Pick over and m s h  dr i~ t i  apples, soak 
ovcr night in cold vntw to cover ; cook t111iLIi soft ;  smeeten. 
aurl flavor with lemon juice. 

Swiss Pudding. 

Cream the hnttcr, :dd flour grnrlually ; scnlcl milk with 
Irmoi1 r in i l ,  atl(1 to h t  mi.;tnrc, n m l  c(101i five minutes 
it1 double boile?. I h t  yol l i~  o f  cggs until thick and 
It:mou colored, add slrg:Ir grndunllg, t l w  :~dd to cooked 



Snow Balls. 

St. James Pudding. 

M i s  nn t l  S~C:L:U same ns Qrnllm~ Puilrling. A silnple, 
delicious ~ u l t l i i ~ g  witllotrf egg. l'atlclil~gs inny be r~icely 



Suet Pudding. 

Thanksgiving Pudding. 

unters' Pudding. 

Mix S ~ I P I C  2s Slit% Plxlding. Stme ,  cut, mil flour 
rtrisius. t l~c i i  : l t l t i  to n ~ i s t u w .  Turn into b ~ ~ t t c r c t l  mor~lil, 
cover, mtl ste:llu t l~ree 11ou1.s. 
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Freilch Fruit Pudding. 

rrroulcl, covcr, n11d bten,iu four hours. 8erve with Sterli~rg 
Saacc. 

Fig Pudding. 

add figs. SonB brcncl crumbs in milk, nth1 cgps well 
Ire:~teil, sng:tr, nut1 s d l .  Combine mixt~lrcs, turu into a 
butterctl moolt3, steam three hoixs. Serve wit11 Yellow 
Snilce I, or 11. 

English Plum Pudding. 

lb. dale bread crumhs. 
1 cnp bc~1deil inilk. 
>,i 11). sngar. 
4 tbagb. 

k i  ib. rnI-,i*rs, secdwl, cu t  
iu 1.46 rhikl ,  t i t i t 1  Soured. 

$$ Jb. clnrallt'~. 
f< Ib. finely chopped figs. 

Soak bread crlmlrs iiu milk, let s t m d  until cool, add 
sugar, 1,enten ~ 8 ; s  of eggs, rxisins, cwrnnts, figs, nnd 
citron; chop suet, n l d  cream by using the hnutl; coin- 
bi~le mixtures, then xdcl wine, 'l>rmdy, nutmeg, cinn:~mon, 
clove, m:lcr, arid whitrr of eggs beaten stiff. Tr~ril into 



P U D D I N G  S A U C E S .  

Lemon Sauce I. 

Lemon Sauce 11. 

Vanilla Sauce. 

&falie nr Lemon Snuce II., wing one teaspoon vmilln 
in place of lemon juice nncl nutmcg. 

Molasses Sauce. 

Boil mo1:mcs nntl bn tter five miautcs ; remove from 
fire ant1 ndd lemon juice. 



C r e a m  Sauce  I. 

Yel low Sauce I. 

Yellow Sauce 11. 

Orange Sauce. 

Beat whites until stit?, ntld sugnr gradr~ally and oontiilrrc 
beating ; add rind niicl fruit juices ; use blawl omages mlien 
possible. 



Strawberry Sauce. 

Creamy Sauce I. 

Creamy Sauce 311. 

Use mine propo~tklirs na g i ~ ~ . n  in R ~ c i p e  1. I f  not care- 
ful it1 atlding l icjoict~,  it ctirtlle : Ixlt tilip wili 111:112~ 110 

difference, ns tlw h w c c  is to be m:~rm~tl c*s.er !cot w:itcr. 
By c?w!'nl ~ \ ~ n t c h i u g  nnc1 cor~htnill, i-tirrii.;, the inere- 
clients  ill be perfectly bleuded; it should be creamy in 
cousistcney. 

Foamy Sauce I. 

Foamy Sauce 11. 

Rent esqs tz~rtil stiff, ntld sngn,r grndrinlly a i d  coueione 
beating; ntld milk n~itl vnuilln. 



Ghocolate Sauce. 

Gabyon Sauce. 

Mix lemon, wine, xagnr, and yolks of ~ 9 2 s ;  stir ~r:qor- 
susly over fire until it tl~iclieris, nsir~g a wire w l l i d r  ; pollr 
on to whites of eggs benten stii'f. 

Hard Sance. 

Sterling Sauce. 



Crentn the buttcr, adtl s t l g a r  g,rl.ntlu:tlly, and ~ v i i ~ e  
slowly ; pile on glass dish, a n d  hprinlde wit11 grated 
nutmeg. 

very slowly, well I)catt311 yolks, arltl l d l i  01. C~C:LIII.  4!00li 
o s e r  hot wi ter until it tllicli-ens :LS :I c ~ i ~ t n r d ,  pour 011 1,o 
bezten whites. 

Caramel Brandy Sauce. 

Lemon Sauce 111. 

- - - - - - - - - - -  

, Cream I~utter, add s q n r  g~*ntln:dly t~m! boll& of e&< 
slightly 1)e:rtcn; tlreu ncltl mator, n ~ t d  uoolc over lmili;~g 
wnter until lnistilrc thicliclis. Plcil~ovc f ro~n range, n t l t l  
I ~ r n u n  jt~icc wcil r ia t l .  Serve with Apple Pntltling or 

I Popovers. 

Apricot Sauce. 



CIlAPTER XXV. 

C O L D  DESSERTS.  

Irish Moss Blanc-Mange. 

Chocolate Blanc-Mange. 

Rebecca Pudding. 



Moulded Snow. 

2 c u p  sc:rIA~il rniil;. 3; r q i  ml(1 i n i l k .  
. I I - r : l  1 !+ h i l t  die,z I h l ~ ' \  cI10~01ate. 
:,' "':p sLipnc. 3 t , i l~~cspoo~ i s  1101 water. 

t(uspoofi salt. llTl:ites 3 cggs. 
1 tr;i&lmot~ vanilla. 

Pineapple Pudding. 

Boiled Custard. 



Flaror Boiled Curt:iiil $3 i lh :iherr.y wine, and 130111. over 
slices of stale spo~ige d i e ;  oocer with Cre:m Smoe 1. 
or 11. 

Peach Custard. 

Orange Custard. 

Aunnge slices of sweet oranges in glass dish, pour over 
Limn Boiled Gustartl ; chill, aucl cover with Meringue I. 

Apple Meringue. 

Use Merii~gue I. nncl pile lightly 011 baked apples, brown 
i l l  oven, cool, nud servo with Eoilecl Cnstnrxl. Canned 
penches, tlrnined from their liquor, rri:~y be prel)nred in 
the solno may; it is then cnllecl Pcash Meringue. 

Apple Snow, 

Whites 3 eggs. 9,: C ~ I  :q$e pnlp. 
Powtlered sugnr. 

Pnro,  cpinrter, 2nd core four sow applcs, steam until 
soft, nncl tnl, tl~rongh sicw ; tlierc should be three-fourths 
cup apple pulp. Bunt on n p1:ltter whites of eggs until 



Prnne Whip. 

Raspberry Whip. 

Baked Custard. 



Caramel Custard. 

Caramel Sauce. 

,16 cup boiling water. 
hdiss P n ~ h .  

Tapioca Cream. 

PI& over tapioca nntl sonk one horlr in cold wnter to 
coyer, drain, n d t l  to ~a!i!li, nia? i twk i:j :! )!~!?ic !ioiltjr nl~til 
tnpiocn is trnnhp:wer~t. Atltl l i :~lP the sugar to milk and 
remainder to egn p l l i t :  slightly bcnten, and salt. Com- 
bine by ponring 11ot mistwe slowly on egg misturr, 



Norwegian Prmie Pudding. 

Pi& ovt.: . t n t l  w:~sll pruues, tlicn so:k o ~ l e  Iiot~r in col(1 
nzter,  :i11(1 h i 1  nuLil sof t ;  1.clnove storl~.r, ti1tt:iin ~nc:rt  
I r  nn .;toiles a ~ d  : d c l  to prui~cz ; t1lc11 ntlrl wgw, ei~~l ln-  
mlm, boiling n :~tcr ,  n id  sirnlner ton ~ n i ~ ~ u t e s .  Dilute 
corn-sl:wh with t:~rotul~ cold wnlcr to ponr c:~sily, :~tltl 
to prune ~nistnre,  nnc! wok five mil!ntes. R C I I ~ V E  cirlim- 
ninii, mould, then chili,  nil serve with Cream Smce I. 
or II. 

Apples in Bloo111. 

Sclect eight red apples, cook in boiling water until 
soit, turning Lllein often. IInre nrntor I d f  surro~und 
np;dc=. Rernorc skills cnrefnlly, t11aL the rcrl color inny 
r t m ~ ~ i ? ~ .  : ~ i > d  x range  oil scrvinq-tl~ih. To ithe water zcld 
o w  cup s t lg~r ,  grated r i d  one-half lemon, xncl juice otlo 
o rwgc ;  sirnmcr until rednccd to 0116 C I I ~ .  Cool, and. 
por~r  over :yples. Serve with &'ream Snuce I. or 11. 

Neapolita:~ Baskets. 

Galir y r r q e  cnlre ill qein pans, cool, and, rcmox7e ccn- 
trcs. Fill with Cream Sauce I. flavoring half the t,:lucc 
wit11 ohor:olnbe. Mclt cl:ocolnti., tlilnte mith hot water, 
cool, nnd ntlcl crculn ~:LIICC'  hloiv l y to chocolnte. Gnruish 
mith cnuilied ~ l l c r r i ~ ~ s  and angclic:~. 



Fruit Salad 1. 

F r u i t  Salaa XI. 

Wine Dressing. 



COLD DESSERTS. 

Cream Whips. 

Lemon Jelly 

Orange Jelly. 

Malie same ns Lemon Jelly. 
To Remove Juice from Oranges. Cut frnit iil halves 

srosswise, rcmwc wit]:  spoort p ~ i i p  :m1 juicc froin sec- 
mom, mlcl strain through duuble cheese elotll; or use a 
glass lemon squeezer. 

Coffee Jelly. 

Make s:me as Lemon Jelly. Serve with sugar nntl 
cream. 

Cider Jelly. 



Wine Jelly I. 

SonIr gclntine twc~ity ~ninutes  i l l  mltl nnt4.: , c l i -  wive i u  
bo i i i~~q  1% xtcr ; d f l  ~ p : t r .  7\ me, or:ingv j u i t a t  ~ : i x I  l c l ~ l ~ ) ~ ~  
jrlice; str:rin, mc~rtiti, a i ~ ( l  cil~ll. 11 :I ~)t~*oig~bv ,j(~:[y i6 [lc- 
b i lud ,  use additional wine iii place of orange juice. 

Wine Jelly XI. 

Russian Jelly. 

Mnke mine ns c~tirm jellies, cool, and  bent nutil frothy 
and firm enough 33 s:ioultl. 

Jelly in Glasses. 

Use recipe for Wine or Eui~ia11 Jelly. Fill Apollinnris 
glasscs th1.c~-x'rinrths full .  r~.crvinq onc-fo~vth of the 
mixture, whicil, after cooling, is to i w  bcntcn ur.ti'i f r t~ thy  
and plnced ou top i ) f  jr lly ill gl:wm. This is a most 
rtttrnctive way of str.iriats jclly to oue ~ h o  is ill. 



Jellied Prunes. 

Jellied Walnuts. 

Apricot ana Wine Jelly. 



S n o w  Pudding I. 

Sonic gc~l:~l,i~ie i ~ r  cold ~w:lti.r, r l i ;~solw it1 li.*iling water, 
:~tl(l  .; ;ir:i:* : l i t(! 111011 juive? btmiu, : L I I C ~  set  side ill cool 
1)law : ~~icvt td ly  btir mixture, n ~ l d  wheu qnite ri:r&, 
I ~ l s : ~ t l  w,\ri(l) 11 i r ~  ~ ~ ) O O I I  or T\ llislc u i~ t i l  frothy ; a(ld whites uf 
egg-- bt~t t42u u'iiX, nut1 cvuti~ine Le:~lmg until stiff envugli 
to liolcl itr shnpe. Mould, or pile by sl)ocmlnls on glass 
i l i - i i ;  sc.tvzb igbld iv i t i i  B d e d  Cmt:irtl. A very nttrnctive 
dish mny bo prepared by coloring h l f  the mixture with 
fi'irit retl. 

Amber Pudding. 

S n o w  Pudding II 

Pudding d la Mac8doine. 

Mnlie f r u i t  ny mink. jelly t n i ~ t m e .  Place n monld in 
p n  of iw a c n f r h ; . ,  pow in ~ni*;tnrc one-half inch deep; 
wl tSn Krm, rlccornte with slLw of hnnnnn from which 
rnrli~il,~ thin  trips of f i q ~  ( '~C'C~I  side C~OWII) ,  C O V F ~  fruit, 
n r l d i ~ q  lirixtciit .  i)y spoo~~fnls  :c%l; the fruit 1)e rliw'rnngerf. 
WJt+r: firin, nclcl more f rui t  nilti mixture; repclnt m t i l  all 
is urtxtl, each tinir allon ilig n d ~ t n r e  to  sliffc~~ Lcfore fruit  



Sc:iltl milk v i t l~  qclntine, add s l ip . ,  poiv slowly on 
yollis or (.gcs sligl~tly 1x~:tlm. Iti%l:rn to double boiler 



cliill, :t11tl t~m1 UI 3 &cx\-iug (1141. C$:wi~ish vith cube- of 
\Y iue Jelly. 

Macaroon Cream. 

Cold Cabinet Pudding. 



Creme anx Frnits. 

To Whip Cream. 

Thin mil h ~ n q  rrrt:m: ;Ira lx%3, used in mnliing and 
gnnli%irint: (1s--(,it i. 

I%.cir.!l cimiiri i.: 1)i)uglrt i:r I~nlf-pint,  piirt, UICI rytrnrt 
glni5 jars, mi:l osonlljr rct:ri!\- :it 4 x 1 , ~  cc)lit~ pcr qu:u.t; 
Llli71 l a '  X ' t Y ~ V  L P f i ? /  1.t / t / l  , (-6:' ::, zf'&--\ j:11,5 0 1 .  111:1y 1 ) ~  
bOi,?ht ~ I I  I ) ITII<?  ~ i l d  1i4)<$!\,~ ! t : L * i i ,  f z ) ~  t l l i l l y  t ' t  l i t ,  ~I\>I! 



qunrt. IIenvy cre:bln is very riel1 ; for  \\'hi('ll rcnsolr, wheu 
whippc*c; ruiolrout being diluted, it id eir~plojecl :IS n g:lr- 
11is11; e\-en when so used, i t  is genc~ t~ l ly  i i i ! : ~ l ~ ~ t l  wit11 
our-fourth to one-third its bnlb in ~ ~ i i l l r ;  n 1 1 c t r 1  uic~L 711 

com1,inntion with otIiei3 ingreilients for m : ~ l h g  t l t ~ c r l i ,  
i t  is diluted from one-hnlf lo two-tl~ircls it5 l)c~li; iu mill\. 
Tllill cream is whipped without bvliip diiliii 11. C'w:rir~ 
shoulcl be thoroughly cl~illcti for n l i i l ~ p i ~ ~ q .  Y ' I I ~ I I  C~CYLI I I  

t o  be whipped in n bowl (care 1tei:lg t d i e ~ l  110t to i c l t ~ 4  
too Inrge n bowl), ~ n d  set in pnrl of crnslrerl kc ,  to n 11icl1 
wnter is ndtlcd that crenln may bi. quickly cllillctl ; witliont 
ndclitioii of water, cream will nol Itc so tlio~~onqhlg cl~illetl. 

For 3%-hipping Lenvy crcnm onclil:rtcd, or tlilut~tl wi th  
one-third or Iess its bnlli in inilk, n w  1101-cr c\gg-l)r:~tcr; 
unclilutecl henvy crenm if 1)entwi n tnolnei~t i,oo It~r~g will 
come to bntter. EIenvy crenm diluted, wbip!uX, m x t ~ l -  
eaed, and flnvored, is ofim served with pwldii~gs, ~ I I C I  
catlrcl Cream Sauce. 

T l h  cream is wlrippecl by uhing n wllip c.lrlrlw, a s  is 
hemy cream when clih~letl wit11 oue-11:lll' to two-tliirtlb its 



Charlotte Rnsse. 



Orange Trifle. 

Ballana Cantaloupe, 

Sods yJ:xttine in rold wntcr, hcnt w l ~ i t w  -,F rg~js  
slightly, ntltl pov tic 1 efl L i ~ i :  r r, * , t ! i !  gwclrinlly BIO% 1 :.c:wrn, 



Chacolate Charlotte. 

Caramel Charlotte Ruaae. 

box gc~lalim or f j  cul) L , I Y ~ I  r.~~.nn~elized. 
1 t ~ b l i  k l  \*J 1 ~ ~ L I L L !  ,<? i4 n ~ ! >  I P W ~  1 t ~ l  h!qar. 

geiAine. i); ? r , . - l ~ ) o n i  V ~ L I I I ~ ~ . L .  

jd cup colil ~vnLw. \ V h i p  f iwit l :: 1,' ~ ~ 1 ) s  cream. 
c v t p  scnlcled c ~ w n  6 lx!lv ti ;;ei+.. 

E u m t  Almond Charlotte. 

Make same as Caramel Chnrlotk Enusr., :&ling nuts 
before foldiirg iii e::r.l1:m. 



Ginger Cream. 

Orange Charlotte. 

B trawberry Sponge. 

Make snme as Ornnze C'l~n~lotte. 

Orange Baskets. 



Orange Jelly in Ambush. 

Bavarian Cream (Quick). 

Mis  leultvi, wine, sngnr, a d  yolks of egg" stir vigor- 
onily over lire until m i s twe  tlaEckcw, add gelatine soaked 
in rv:rkr.. 1111.11 pour over whites ..iC eggs be:~f;en stiff. SetJ 
in p r r t r  t r T  icewaicr n ~ l d  Lent ulrtil thick enough to holcl its 
slinpe. T I J ~  illto :! ~nould 1i11ed with lady tingers, and 
i l l .  Ot'nirye joii c. :nzy be used in place of whe,  and the 
ere:m served in :,rzi,ge li;irbets. 

Strawberry Bavarian Cream. 

T,be n ~nonld with lwge, fresh strawberries cut in 
h:iiv?:s, f i l l  with Charlotte Rasse mistme. 

Pineapple Bavaria11 Cream. 

f h 1)m g ~ l n t i i i c  or I call grated pineapple. 
2 tshlespooas g r a n ~ ~ l o t c ~ l  f d  cup sugar. 
p! a Line. 1 tablespoon !cmou juice. 

J; wrp cold water. Whip from 3 cups cream. 

So:lk pclatine in cold wnfc~r. Heat lheapple, add sugar, 
1elno11 juice, and sonlred p'l:xtine; chill in pan of ice water, 
stirrin~ co~rstnntly; whcn i t  lwgins to thicken, fold in whip 
from cream, mould, and d:ill. 



Peel four Isnnmas, mn4i ,  ~ I L  I I : ~  tlirtiu-i; .r &I C ;  x i i l  

pulp mid juice ol Lwo ornllgus7 o11c hI~le'-::OOli it:,iicrrt ju~c.e, 
one t ~ b l ~ p x m  d ~ e r r y  Q L > : G ,  two-tli~rdb cnp p v w d e r i ~ ~ l  
sngnr, and oile alld O I I L - ~ U U I L ~ ~  t : h I ~ - j ~ > t ~ i -  Irr:itrul:lteci 
gelntiue dia::oI~ivl i t !  oue-forwlh cup I, ,hi,; w:cLvr. Cvol 
in ice wnti-r, h'L;irit,g cu~ibt:~ntlj, ; L I I ~  Sold iu uhip fro111 
two Cll1)h C'l'f :lill. 

Bauterac- Jelly, 



C'RS qi111 (,!I pi. I'i-a,scn rli~lir. rw~qjiriicsll,i rrsiwt po1ml:rr 
d e i w r t i ,  D ~ ~ ~ i ~ ~ i i r : i I l y  , I * ~ . I L ~ I I ~ ,  t l t t b y  L* :~PI ! IO~  be 

~ - P ~ ~ : ) I I s I ~ I ( ~ I I ~ ~ ~ ~ ~ ~  $ 8 , ~  k h ~  f i 1 1 ~ 1 1  t011rw o S  :I 11iii11v~ col(1 
I v.tlil:*c* ( i i v  t c  ,lrl)c~r.ltr~r.c of' I l ~ e  \tr)il~:~('h, thll': re- 
i xrt Iinq (Ii+;t+tio~~ u111tI t lw  n t  W J I  h n ~ i ~ ~ r ~ : ~ t ~ i r f X  i y  q :ml  
rc :~c~l~~vl .  i h L  !N,III f t~oliiik:, i ~ ~ i ~ f ' - ~ ! $ h < .  : ~ 1 i 1 1  n o i ~ ~ ~ i d r i ~ i ~ ; ,  
w11c.11 ~ W O I + ~ ~ L ! Y  ( : I ~ V I : ,  .?n(l c r l '  \ + i i h ~ I r  i ~ : ~ , ~ h i l l : ~ l ) l e  V:IILIC in ~ I I C  
s i t k  rooti3 ! 

I kvmi  cIi41w i i i c l ~ ~ k  : - 
? ] < I / ,  > a  Ice, -- t'ruil, j ~ ~ i , * e  - r d i  ~ILA diIt~bc11 ~ i t h  W&T, 

:.m'c i l . 'M' .? l .  

Bh~;Lvf,  --- n:it: ;- ict 4 , t b  4 , i f . h  i- : :*bhl  , srnnll qnnntity 
of (li- \ ~ t 4 : ~  Line o r  I J C : L ~ C  ti 11 liiii,b oi  t yg? .  

IJt i q~ i  :. -- n-qiter icc tr ozcxn to ~ o ~ i ' ~ i , ~ t t ~ i r r . ~  ol' mnsh ; ill 

f reczi~tg,  ~111:ll ! ) w L ~  <:f b : ~ ~ t  2 1 t i d i  i f  P i tc t ! p ~ a t '  t t h  di<~ i t  
grn nulnr. 

PI: 4, . - rtr t "<. ie ice to nlhich is ncblecl spirit nnrl spice.. 
so?*!& I, - h-i,l%*tly \l>~:diisrg, frcK!.o~l pf1i1~11 ; the I1:llne jc: 

oftc11 @\re11 to :L 1 3 : : ~ 4 , i *  i 7 ~ t v  B ! ~ ~ ~ I L \  k < * ~ t , r : ~ l  l&xls of' f ' 1 t i 1  :$re 
useil. 

F"~iZcrrrrip/iic~ A T  C'rcr~ni, - 1,hiii ercnm, snrpci c-nc-41, jh- 
v O ~ C ~ ,  :I :dl f1'021"l. 

J '~ ( I ;  , Tee Cwir:r, - c?:st:u.d fonntlntioi~, f:;itt wr:m,  and 
fl:1 vori 1 

Mou~~w,  -- l ~ p : ? ~  ,Y W P : ~ ,  en tu~til stiff. - - v P ~ x * ~  ~ ~ 1 ,  
fl:~\rorccl, p1:ic.td ill n inonltl, ~~nc.l,r~ii i n  crli~:rl ~ 3 x 1  "f- ~ ! t  m t l  
i w ,  :i11(1 : ~ l l o n ~ d  t o  ~ t ~ ~ i ~ i j   it^.^^* l i<~ikVi 01. \:-Ilii~  VOID thin 
CJXb:i!1! i ) : -?  I ) , *  r r - ~ ( 1  foltlc(1 i ~ i f o  :rti:turr ooul:~ining sn?nll 
quos;f iiy t s f  y!!:ltiiw. 



W o w  to Freeze Desserts. 



To Line a Mould.. 

To Mould Frozeu Mixtures. 

Lemon Ice. 

Orange Ice. 

M i k e  syrup as for L e m o ~ ~  P(ae; ndd fruit  juitc n n t i  
gmted ritltl; cool, strnin, : L I I ~ ~  ftLi:r,w. 



Raspberry f c e .  

Strawberry Ice. 

Prepare ant1 Frre~e Jamc a. R:t-piwrry I r e .  

Raspberry and C~rrxai~t  Ice. 





W:i-li c4 : r~ r r .  tl~orongiiip. ~ . i l : ~ ! ) q i i y  water -wc:r:~l times; 
~1i1I i~i qli.n.i):111 w-it11 ( a 1 4 1 1  !.i:tfc.i*. cwvcr closely, : ~ n t l  ~ ~ C : W I  

ulitil hl~ells olw:. Strain tlie liquor, cool, and frecze to 
a inuslt. 

Frozen Apricots. 

Pineapple Cream. 

I can grated pii~eapplc. 
3 c r ~ p  cream. 

3T:~lccx syr "11 by l~oilirlg sngnr : t d  w : t t ~ 1 .  f i f t t 'm  rnii~i~tes ; 
sfiS:iiil. c v ~ t r i ,  n d d  l) i i~capj)l~,  nnd fretbec ti? ::t n!irsh. Fold 
izl i v l i i p  from cwmn ; let r t n d  thirty minutes before 
s r r ~ i n g .  



Cardinal Punch. 

Victoria Punch. 

London Sherbet. 



Roman Punclr. 

Vanilla Ice Cream 1. (Philadelphia). 

Vanilla Ice Cream Croquettes. 



Pineapple Ice Creaqm 

Scald n~illr with coii'w, stld tone cup sn$ir; mix +;g 
y d k a  sliglltly hc,itLll nith olw-!'or~lth clip su;:?~., nucl d t ;  
crrnibi:ac* mislrm~s.. voolc over hot ~vnter  until thic.lLc;lrd, 
:dl1  o:le cup cw:uu. nncl let stilil(l 011 b:i~li ~f rnli<e tvrtnty- 
five minutes; cool, ncld rc.li~ni~lirlg crc~nni, ant1 ~ti'iliil 
through ilonbie ;.ilecw cloth; Prcw:. ~ h f f e e  Ice Crcam 
may be servedl w,t i i  Uunhc.11iw dwrrit'b. 



Brown Bread Ice Cream. 

Bisque Ice Cream. 

Wacarooa Ice Cream. 



Banana Ice Cream. 

Ginger Ice Cream. 

Pistachio Ice Cream. 

Pistachio Bisque. 

Neapolitan or Warlequin Ice Cream. 

'I'wo kinds of ire eremi nnd all ice moulilcd ill n 
h ick .  

Baked Alaska. 

Whikt?~~ 6 eggs. 2 qnmt I~ricli ol' ice rrc:inl. 

(j t&ilt:spoous puwr?r~r..:d sngw. 'P1ii11 J: t t * $ i c v  ;P c:~l<e. 



Frozen Pudding 1. 

2% crcp,; rtiilk. 3 r . - r < * t *  50, - 
1 cup s;ynr9. 1 ciIT1 h:wv cream. 
,:i f w ~ l *  ~ O E f l l I  ~ i d L  ?i C l t p  H l t I l .  

1 en13 t:m(I~:?<j j ' i , ; ~ i  I, (;lu?r~kw<~ p ! i>!q l* ! i~ ,  ]wars,   MI^ spricots. 

Frozen Pudding 11. 

C'rrt f rui t  in p i t  cLt%, :~11<1 ; )lili ~ v c i ' i k  !:c,~i,. i n  brmdg to 
cover. I\lk ccronm, sncpr, 2nd rmn, thcu fwcze. t i n e  s 
t ~ o  qu:i.rt meloir nro11lt2 with lntly fi~lgcril, crust sitlc clown; 
fill with J t i  r'nnlc layers of Lhe cmuu .wi f m i i ,  ccver, 



Delmollico Ice Cream with Angel Food. 

2 ciips milk. j,: I . ~ : : I . ~ ~ ~ ~ I O I I  s:dt. 
3,; ~ ~ i p  ?I\;;I.Y. :? .,. i > >  * z!ja,* ,. t,11i!1 1.1ty11vi. 

Y o h  T :;sp 1 i,::i;!:~s~w:nj~ y:u;i&,. 
1 ~ P : ~ , < ~ I ~ : O I :  ! ~ ! ~ I I c ) I I "  

Sultana Roll with Claret Sauce, 



Claret Sauce. 

!h)il - ~ I ~ : L P  <~;,ii W : I ~ V ~  eislit nl i11111~~b;  c o d  sligl~tly, and 
n t l t l  c1:tret. 

Cafe Parfait. 

Xtalian Meringue. 



T4 4:seelrode Pudding. 

hf,tl,o cu- t :~ r{ !  s > f  i i i s t  Sour ~ I I ~ I X Y ~ ~ P I I ~ \ ,  *Lr:~ii~: cool; 
ntltl c.icAaln. l ' i n i  .:i'iJ,' ~ J I W ~ I ,  2 n d  c*l~c~stniits ; thvii f ; l ~ ~ ~ i b .  
' J '~ I  1 1 w l ~ r t ~  ~ I I C - T I  .. s l ~ d l ,  cot11~ hi 1)oil in~ w:iler t1111il 
o f ,  1 I 1 1 1 1  : : i ~ .  l , i ~ w  n i,wo-tju:~lt 
I I I ~ > ! O I I  I I I I J ~ I ? ( ~  n p:~rt, of ~ ~ ) i x l t ~ r ( ~  ; to r t ~ u ~ : ~ i ~ ~ ( l e r  :uId 011e- 
11:11S cul, e:~~lclic'il I~w i f ,  cant ill ~11:111 l)iect~s, o~~e-q~t:wior 
CI IL '  LH; ' . ' I I :~ r :~ i \ i l~~ , ,  n11d eigl~l  (.lic=.r~;rii~ 1)rolri:rr i t 2  ibiecec.., 
1 I o r :  i t  1 1  i : 1 i i 1 1  y i p .  Fill 
trioolt$, c ~ \ ~ e ~ ,  !~:?i'k iil -:~lt : I I I ~  * c t h ,  :rllil It.1, :-i!urii two 
hours. Krrtil ~ i l h  v r i ~ i l t l v ~ ~ l  fvic.arn, swtvlei~wl, aud 
flarored with f l :tr:xsrl!ii~~ :.;I iq). 

Nougat 11-e Cream. 

3 CliIik I I l i l J \ #  \I 13;11 - :, c;,;\. 

1 "11 ti".&'. ) C I I I ~ ,  x3,u l a ,  { I N  iiiii, fi1b1~1 t, EIIS- 
Tl~ll<% 5 i ,,i ,. 11-11 + , h i i t .  + L I % ~ I  ~ I L ~ I I Z L ~  tu+,,t:-. 

1 t ~ ~ ~ ~ . ~  , , > I 3  \ , L L L .  1 l l % % ; i J *  > I  % ~ ! ! ~ l f i  k l l  *L,hr>L<\*. 
1 $> , l l ] h  h l \ ~ y  i,rlL:l )l 1 l ' ~ h ! ~  j \>l,ll i .u11:1 8 ,  



Mousse .Warroil. 

1 q~~a t , t ;  v:ci~ill:~ ice crc:m. 1 ~ G I , S ~ ) I ) O I I  g :~i i~l l :dci l  ;:t*!~t!~i~ic. 

1., ~1111 ~!j:.ar. 1 , i.,: L ~ U ~ W  ~ I Y ~ ~ I Y X I  Fi'ei?f:!i ci~&~~tlL,s. 
1.i ci1p Wi~tlT. -! pi:d i : l ~ I ~ : l ~ i I l ,  

j V ] , i i i ' , ~  t.1~0 :wyr::. 7% , I:, - t n b l ~ ~ s l ~ o o i ~  vniiilln. 

C!oo]i ~ 1 y : l ~  nn(1 \\rxtrr t l w  i n i ~ ~ i i t ~ : ; : ~  p c i r ~ r  on l o  b m t e n  
\vl~il,t:>, of t:,qs ; < l i s ~ o i v t ,  ,cc~l:ti-itw ~II one :imd 011c-1df  
: I  I t ' .  I I 0 s I%?{, 

ill :I p i  of  i ( y b  ~-:ztt:r, : I , ~ I I  s t i r  u11ti1 (mI(1; :ul(l d i e s t ~ l u t s ,  
ai~tl foltl ill whip f ~ ~ l t r  crixrrl :11111 ~ ~ ~ i i l l : ~  I , ~ I I I <  ZI 1110~ild 
-giL]l ipe ( b p : t ~ > ~ 3  ~ 1 x 1  [ill n:ibh 11iki:l!W; coilCl'> p:li>l~ ill s Z I ~ ~  

and ice? :LI;~ Jet s t n n t l  thrce hou1.s. 



Iced Madeira Sauce. 

Flowering Ice Cream. 





Puff paste before and after folding in lmttw. 

Puff Paste. 

Wash the bvrt,trr, p n t  nnrl fold until  no wntw f l i c k , .  
Reserve t no  t:rl)lr\l)oonr of hrrtter., : ~ i ~ i l  shnpe r ~ ~ t : i i n { l t ~  
into a ciwnlnr p i c h c d c .  otr(1-h:~IF ii icl~ thiol i ,  :tnd pi; oil 
H o t ~ r i ~ l  bonrcl. \Vorlc two tnl~lcsl>ooils of I ) i ~ l t i ~  iltt,o 
Bour w i th  t l l ~  tit).: ( t i '  filtgclr\ o f  tllc rigi,L I~:;i,r!, Jloihte~i  





Patty, Shells 



uick Paste. 



Mis r:ilt wit[! Iloi~r. R P S ~ P : ~ ~  oi!tl m1<1 OIIO-I 'I~!~I~!,II  l - , : 1 1 1 I t h -  
spci011s h r ~ l ,  work ill ~ . ~ ~ l - ~ : ~ i t ~ t l i . i ,  i.*r Ilouv, t~sit~g' z',i[~s of' f i l l -  

gers or n c:lsc: lail't:. Rloi$*tc.i~ ti, :L tlo~~glr wil,ll n;:~.ti~i-. 
r > l o s s  oil :I. flo~irt~[I I.,o:xi~il, p:l,L, aii~l I Y ) I L  O ~ I L  S ~ ) I I ) : L ~ ~  w i t , I l  

oile t:~.l)lw!)oo~~ ~ ~ ~ w w e t l  I n ~ d ,  dwtlgc! with 110111., l ~ i l  I I ~  

lilic n jci iy IY>II ,  jcii,  :inti roll @lit; :lg:tiil 1.1~11 111). C'l~t 
CIWII t l ~ c  ei~tl or  ~-oll ::, p;cc:o Iwge cl~ongli to l inc :I. !lie pink. 
R z l  mltl roll out, Boepi~~g tile kmitc as  ci13c.~il:ir i l l  f'oun :l.s 
p ~ s i l ~ l e .  WitJl (,:~rc :111(1 cs~~r : r i c~~w?  L!~vIY,  I I S Y ~ ~ I  IN:  J J O  

i ~ i i i i s .  Worketl-ovti p t s t ry  i3 tic:.tir :\-: sn,l;isf'nc!ir~. 
'L'he lwnn.illing OIIC-forwtir tnhlrxpool~ Inrtl is nsttl ro c!ot 
01.c~:' lll?pPl' isl'ZldI. 01' l l i i :  ,just I 1 i : f ~ X  ~Clitiillg to ijvcli; l,ltis 
i t i .  i t  n. 1 : : I I  LC(: W:L~,(>I. i ~ : ~ s  :I, sir nil:^^' 
c>ft't!ctc.. It' 11i i Ik  is I ) I X S I I S Y ~  ovcl8 L I I ( >  pie i t ,  11:ls :t gimv(1 : I [ ) -  

pis:imr:ulce. 'I'liis 1111:111t,il~,y of p:~stt* will 111:tlit' O I I ~  11 i i l  w i l l t  
Lwo cr'ust,s: :r .~i t l  :I I ' ( > \ V  1111ft's, err. t w o  ~ric's wil,l~ O I I ~  c.i~rsl, 
wLwre tlw r i ~ n  is I ~ u i l t  ~ I I '  : ~ n i 1  f l u i , ~ t l .  







k o I I : d i f  I i s .  Stev 
t i  o I o r g l  L lo p i  I ~ i .  A(l11 
srlg:Lr lo t:r , l i t  : a r i c l  r>rtr~-t~iql~ll~ iIc:l~t~oo~i h:~ll. l,ili(~ l)h,l,,: 
wilh ~) :~ht , r -  jml O I I  :L rim. f i l l  H 1 L l 1  I~c~rrios (\vllicbli 1i:~ve hctr  
woieti); :u,l,lr!ge c1.r; sLnp pa5try :ic+l'ois thc tol), i - t i t  4 : i : i l i  

\ i t  i s  i t  : i I I I I .  l h i w  Li~kLy laiuit:tr.2 

il, i i l i v  k:.:rta 4 i . ' i % b .  

Blueberry Pie. 

Cranberry l i d .  

P n t  iwwdicnts ii: s:rucep:Lrl i n  order given, nnil cook 
tori ~rii~iufr 12 ; cool, nntl l):~Irc in one ~1'116t, with ;2 rim7 :~ ju i  

,stril)s nvloss the top. 

Currant Pie. 







Mince Pie Meat. 



Mock Mince Pia, 

Moclr Cherry Fie. 

Peach Pie. 



Gciuash Pie. 

Pumpkin Pie. 



Cheese Cakes. 





Napoleons. 

Orange Sticks. 

Lemon Sticks. 

Palm Leaves. 

aspberry Puffs. 



Por Pies, Puilding.i, arid 



eringues Glacbes, or Misses. 



I:lnuch :~l~norttls. f i i l e l~  1 1 . 1 . 1 h  1 i w  i ~ d F  i j C  t l!m :111(1 (11 y 
1 1  I I .  i'il' ~ 3 1 ~ - i '  : t 1 1 ~ 1  - ~ I I : , L ~ .  E I I  n : - : : ~ r c ~ t  !>:'ill, :1111! 

:;, so011 :15 boilii~q 1wi11i i- I P : w I ~ ~ I I ,  :uIt1 ~ ~ w ~ : i u ~ i ~ : g  
,ilmontls, :~u t l  COO!< until tllr, -)-r t , )  ii o f  'I :(~liji., bro\% 1 1  

cwlor. TLIIII  I I I ~ O  :I l i m ,  roo1 L ~ I I L ~  fi*>t I Y  11on1111 i u  r m i  

I h t  w l l l t ~ -  o f  02;3 ruitil i t i t f ,  :itlrl ~:i:,rirlnlly ? I L ~ : ( I ,  llrcri 
v : i I :  I I I .  Shnl)~, i i f t  51123 t' O \  i5r Lhi,in, 
: L I I ~  bake iri n slow owail Lwc~lty-liw n ~ i ~ i i l t e s  



GINGERBREADS, COOKIES, AND WAFERS. 

Hot Water Gingerbread. 

1 enp  ~r lo ln iwi .  1 :j l w y ~ v ~  11' w l n  
1 cup W I I ~  ~ i ~ i l l c .  2 !~:~\ l~ooa:< ;,ii1;13r 

2>; riii9 h w .  , t 2 2 : I  :L<LIUOO hrl!L. 

Jj' i.1.i' l~l(':ltc'd I)t::tcr.. 
Mix socln n it11 b~tiir ~(lilli mitl a&I 1,0 I ~ ~ O I X S S I ~ ~ .  Sifi 

topellrcr w n ~ n i n i n g  11"' Si",::tdic~nts, c m i l ~ i l ~ c  iuia hi r  o-, nild 
I)r~ticr, :d l ~ ~ i  t vigo1.011~1y. 1 ' 0 1 ~  iuLo 3 butlerei\ bhnllow 
~ I I ,  a i d  bdie  twcnly-live ini~lutc- in :L moilerate ovw. 

Soft Mudasses Gingerbread. 



Soft Sugar G.iingerbrea.3. 

Gossamer Gingerbread. 

Cream the butrv ,  ncltl suqnr grntlunlly, the11 c v g  vcl l l  
I,isa!rti. Add lni?L, n i d  tlrg i~ierc'tlicr~ts n i i ~ c t l  : i~~ t l  +iftoil.  
S ! + r ~ r l  i i ~  n I ~ ~ i b t t ~ t t v l  ~ l r i ~ ~ p i ~ ~ g - ~ ~ : i i ~  3 5  111iiil~l :I\ l m ~ ~ - f r ! v )  
n ~ i t t g  t l~u  h:rck of i n i u i ~ ~ q - h ~ ~ ~ o i i .  I k i k ~  lil'it~i~ir I I I ~ ~ ~ I ~ < G V .  

S1~.irlLle mith ?ire:ir, :~l i ( l  cnt ill mr:~Il 'iiyi:irv\ O L  clinlni~nds 
before removing from ~ I I .  







Bpice Cookies. 

Scotch Wafers. 

Oatmeal Cookies. 



Cream Cookies. 

Imperial Cookies. 

Hermits. 



Cocoanut Cream Cookies. 

Peanut Cookies. 













~::of,iot~ sL10r11d :I!W<L;;~ TIC: 1 J i c  l : ~ v L  ~ tw( l .  FlxiL, whthti 
:ul(lrtl I,o (.:~1\(., i i  ~~i~t : r l ly  I l ~ ) r l r . t d  to I I IX>\  " H L  it- w'liiiiig 
LO lit<, !IIJ(LOI~). 'i'11ib is t ~ o t  l ~ < ~ i . ~ ~ > ~ : t i ~ 3  :i' i ?  i* :~i\&.11 ill-  
rri.tly :~i ' l~v t l ~ c  sugar, w11ic.h is d(~si1:~1110 i l l  :~11 cli~l.I\ 
c : & ~ < ~  If '  :I lielit I'rr~iL C : I ~  is UI:LI~C: fruit :ighl< c i  in ttik 
w:ly tli+*Jot,s tllc. 1o:~I'. Citror-i is lirsl cnt, in t l ~ i ~ t  slicc,,s, 
t l r t~~i i ~ i  ~f I ~ I O L I I ~ ,  :uid 1)ut  i l )  h + v t  t111 l :~y t>~a  of  
c:tl\ib ~ili\/ta,v-;. It,:~-ilrs art: w d c t l  mrtl cant, r:~tlrcr t l ~ n  
c ~ I ~ o I J ~ ) ~ Y I .  7'0 , ~ w i Z  ,YI;.,;II~V, w b  tips of iit~gerb ~ I I  :I r t ~ p  of 
W:II  111 \!:~:t r 9  r l ' l~(>t~ !IW:~L &i~tb w i t h  Irirgt*r$, or C L I L  it(] 
:L w g ( ~ l : ~ l ) l ~  1,11ift> ; riwtn ti (19, :utd ~ I I J L  i l k  c411p of v :1tPr. 
r 1 i his ib, bvL1cr ~ I J : L I I  wveri t~g r:~isil~s vit,I~ w:mn w:~t(hr; if 
tlii5 I)e dot~i,, n:~lc.r clilig5 to fruit, n i r t l  ~ \ l ~ e a  dlcclged 
wilh Ifour a p:rsty liiabs is Eorluc~i on the 8mt4dc. a\ :t . i l d  

C I I ~ I X I I ~ S ,  1~11, 11p it1 p:tol\:qei, are c p i l c  f'rce frmi stems 
m1(1 S O J & ~ I I  S I J ~ ) < ~ ~ I M  ar~(I l i d  o d y  pidti l~g over ~~1ic1 
rollit~g i t i  f lo~~r .  ~:iw:lnts bought in  bulk ucctl tl~o~~ouplr 
cieaniiict.. F i r i t  1,011 in flour, which hclps to star t  dirt ; 
w d t  ill ~ i k l i l  W:I~CI- ,  (Irnin, mid sprwl  to (11.y ; then ! ~ 1 1 1  

:~gnin in flow Iw Forc usitiq. 
To Butter and Fill PBM.  Greo-ie Em119 nith nicltetl fat, 

~11j)lyitiq !.,lie -;:i%ie with n Iwttrr blvblr. If butter ir  
u w l ,  11nt i : ~  :L ~ m ~ l l  M I I C V ~ : L I I  mr(1 W L ~  O I I  h c k  of mnqe ; 
nl1c.11 ~nt~ltctl, s:~lL \ r i l l  settle to tlw I~ottdirn; brittc~r is 
I I 1 Jub t  Iwfore pnt1i:rg ill rnistnrc, 
drrvlgc ~ : I I I ~  tllorrrii-!~ly ~ ~ i t l i  tlorw, irrvcat, and s l ~ n k e  
]):11i lo rtv~iove all s~q~erf lo~is  Iiovr, 1eavi11g orrly a thin 
c*o:rtiti: ~ v l ~ i c t l t  :tilliiw i to I~utlcr. This c.ives to c:llic n 
slrroolll ~lntl(,r sr~rE:rc~c, w1ric.h is i~-peci:~llg ~ l t4 r :~ lde  if 
v:il\e i i  to l)r I'rostcil. I':IIIS mi? lititvl vi i? l t  ppw. 
1P i l ~ i b  is t1111ic, L):I~W"I s11011ltl p h t  CO\YV I)ott,(mi of pnn 
1 0 r 4 .  Theit el~tlq of pnu and paper. are 
bulti~retl. 

111 liiliiig pntlrj h:n.cl t l ~ c  mistnre come: wcll to the 
C O ~ I I ~ ~ ~ S  ntrtl ritivs of p r i ,  I ( ' :LV~I I~  n sliqht tlcpt.ueiiilir in  
tlrc c.e:rtrc, : L I I I ~  wlri111 IJ:liic'tl the cdic N ill bc* jri*r,frbc*tly 
t I t o .  C:rl\th p:b\% 4 ~ 6 r l 1 i 1 1  1 ) c ~  I;!Jcrl rlcnrly two-tliirds 
full i f  odic i b  c ~ l ~ c c t r t l  to riac to top u i  pail. 





n o t  Water Sponge Cake. 

Cheap Sponge Cake. 



Cream Sponge Cakc. 

Sponge Cklre. 



Sunshine Cake. 

Lady Fingers. 



Sponge Drop. 

Jelly Roll. 



Elec tiun Cake. 

One Egg Cake. 

Chocolate Cake. 



Chocolate Nougat Cake. 

Crcn~n the bntter, orlrl yrarlndiy one a n d  onc4lnil' t:i~ps 
s ~ i g : ~ :  , nlitl e g  rllrltrvteii ; wht~ri well mixi 11, ncit! two-tliit~ll: 
milk, flow ~ i ~ i x t v l  :IWI Gl'Led -ivitll b d t i ~ ~ g  pow(lt~r, m111 
: I I  'B'o ~tivltccl t*:t~>i+,*i;~tc~ ricltl om-r i l l !  ci clq) p: :iew(l 
s l ~ g a r ,  plaw (XI K I I I ~ ~ ,  :d11 g ~ ~ ~ ( l n d ! y  rLm:ii:liiq milk, :)11t1 
cook ~ w t i l  s m ~ ) t i ~ .  ( ' i d  i l~sl i t ly,  L L I I C ~  xl(L to c:~lce mix- 
twe.  I h k e  i i i ' L v b i i  to f-uir~~tjr ~ x ~ i ~ ~ i i t e s  i n  i~ou~~cl  Inyer cnkc 
pn1i5. P~i t  l,et:t?w11 I 1!,~~1.s a1111 011 I,op of c:&e White 
Illou~tt:~iii Ct~:lni ~1)riiriilc.d wit11 nltno~lds. 

Cream Pie 1. 

cup, butter. f& cup nlilk. 
1 cup supl-. I ", * t I Q P  CiAr. 

2 eggq. 21,' , , 6 t -,qm*ras i d t i ! i y  powder. 

Mix Ihrc Epy Caiie. Bnlrtt i t2  rountl lay(*:. ~ q : a k ~  i>: i i lFj .  

P u t  C u m a  Fillil~g lxtween Injcrs and spriulrle top with 
powclcrcti sngnrs 

Cream Pie 11. 

M a k c  a4 Ci'::?i~"irir~ I., tl.iillg RCIICII Cream FilIing in 
pI,acv of Crcn~n Fillil~g, 

Coeoaant Pie. 

Mix nud h~fii '  C'9c.m 1%. Put rnrpbe~ry  jam o~ 
jiJ;y hcb? ccn 133. :'"al~il hltlkllile top n ith powlcroil 
sngar. 



Caoeolate Pie. 

Mix find bnkc sls Crcmn Yfe. Split h y c ~ s ,  n~ti l  spriwl 
b c t n w i ~  n r ~ d  on top cC cadi n tllin I n j w  of Chocolnte 
Frosting. 

Oramlye Cake. 

Boston Favorite Cake. 

Crenm the butl-vr. :ldcl sac:lr $1-:~clrtnlly, t , y q  bentrn 
until ligl~f,, then 1nilL :I (1  fl{ lit w i s , ~ ( l  nntl sifted with 
bnkiug ponrdcr. This itwip ;ii.~!~c.5 two 1u:zvcs. 



Cream Cake. 

Carrant Cake. 

Vehet Cake. 



Walilut Cake. 

M i x  ir:g~i~~:h~:if.- in o d e r  givla, Cake I'ort.y-Gvc min- 
utes in LL rnotlemt,e uwlr.  G o w r  milh 7Vllite Monrrtniu 
CIWIH, CKYI~-CJ in S O U : L ~ ~ Y ,  mi(1 1)uL o~ie-h:~lI IVLLIIILIL on 
cncli scpwe. 

Sp;iaish Cake. 

cup butter. 3 q g  mcll lieaten. 
cup powdered sugns. 76 cup brcml flour. 
cup Polto llico molnssrs. 1 cup  1wcnn nwal, c111 in picces. 



Mix first, he-reii icg:m!kiit , i a  ~ r r  rlc~ ai l  cn. E : I ~  two- 
"c~ii:,fs of tile ~nis tuu,  iu t i i t*  1: t j i  I '  ~ : ~ l i ~   MII IS. To the re- 
i~~:iiii(ler n(kl  i ! ~ i c . ~ i ,  I'rrih, air11 ~nol,r'..cs, rind llnlir? in n 
l o \  t I. cn lx  ~ : L ! I .  Put I:lycw- i r  rg!lttI~et jelly (:~pl4e 
ni~~:illg beiug :m*i':.i t c t ~  ;is it hit> leso Btwu~).) ,  lmvi~lg Lhe 
clnrli. hyer in tllo o~,:rlri?, 

Rich Coffee Cake. 

Follow clirectioi~;; for mising butter cake mixtures. 
Bake in deep c:~lii pzir;. 



Lily Calm. 



Fig  kclair. 

Follow recipe fcw nli.riti; 1)iittc.i. $ % ~ D Y .  Enlic in 41d- 
Iom P:LHS, 1311 t i ~ c i i ; c v :~  I:,yeri IGg Billing, nix1 sl)rit~lrle top 
wit11 ~ ~ w d r r c ~ l  $tiGrw, 



Light Fluit Cake 
r 1 l o  F I ~  Ihl t l i r  mixtclc :idd O I I C - ~ I ; ~ ~ ~ '  en,, ,:>isins sccded 

3ud cut 111 l ' t icwh, (-10 O I ~ , I W -  e ~ h o ! ~  L i i i i r i )  ol~ctxl n~ i t l  cut 
I I ,  I o w  t i  I I 1 1 1  i t  i t  I i c e s .  111 
~n:riang inls tuw, r.c.jwrc. o w  L:bidc puo!~ f i c  nr to  llse for 
tli t''i2i:lg f rui t .  

W h i t e  Nut Cake 

Follow recipe for mixing butler c :~l~es .  This mixture 
m:~lit.?- b% o loaves. 



Mix 2nd siFt [lour :l17d l,,diil!? ~ O i k ' l P r ,  2nd ndt'l alter- 
ri;rf,\iy s\ i i i r  . > i i i ? ,  f c *  i i i  *! r~ i i . i l n~c .  Omit or:111gc extract,  
: I I ~  i one-l~kjf kitit. IW i t2  t + u ~  i s :  ~ m 1 1 1  piweb, :nid h l i c  
in i ~ d i $  k11i:tI tim. 

Mocha Cake. 

I?.rliu :I, ( d i (  n ~ i x t i i ~  - %  ia i l ~ c v ~ t i .  Sh:~l)c  in m ~ n l l  
!?~rl~tiir,  n l i t l  ceut, i l k  tirrtv Jn]cXrs. I'ot 1:1y(~r.s 10"('fll~1. 
\\ i t 1 1  :L Lliiu w ):I t i l~g  of f l o s t i ~ ~ g ~  81)1,~~~*1 l ' r d  itig : W ~ I I I I ( ~  

sltil,.: : E I I ( ~  i.oll 111 ilr~ 41(1v(l i:ix'o:~~tuI~. ( ) I  I I : I I I ~ V I I ~  top \\ it11 
l'i,o\ti~tq S o ~ t ~ % ( l  t ln~~mqll  :L I K L * ~ ~ )  I I > ! %  :11iil LILIW, wi11q tilt: 
iosc trtije. U C X ~ I I  :ik ~ ~ I I ~ I Y  of h p  2~11il (wi! fro5t;:ig nt:t , t~L~(l 
t i  I is c o v e  Ck8\riii 311 cellLi.e of t i j  .t\ith :L 

c:~ritlicd clwrry. 
Frosting. \V:IS~I onc~-tl~iril ( ' I l l )  l)ulkcr., ntbL O I I ~  mp 

;,o~vilc.~~ctl .irt;nl q r :~ i l~ l :~ l ly ,  : I I I I ~  Iw:il u 1 1 t ~ 1  crwtrly. 'I'IwII 
j l l{ l  $)t1ia ~ , I Z I ,  C ' C ~ Y ~ L ~ I  l ~ ~ i l i l ~ c  ts< Lx~i~  :i:t- I M W I I  ~<1ole11. i ' i;i~t>t 

ltii cmc-1i~i.l i' t e i q j o o ~  I x d l a ,  ,id one t111d me-l ia l l  vluares 
l U l ~ ~ t < ~ ~ I  t4!<P(,lzrJ2. 

'Yhis f l~ , t - t~ng '  i a >  -O!L$< bicii~ 2 C I > ~ I I ' I ~ ~  l)iljk, J7~11oW, 
or  13wndt a.. :ii1(1 fl37-orivl ~ i t h  ;WL. \:fi,;ij I ,  (01 :I. w w \ ~ i ~ i : i -  
tiou of nl~iltoncl 311d 7 , ~ i i ; ' ~ : r .  1 :xtg*s >fz)(*h:l ~ ' " ? ~ ~ t ~ ~ ~  :we 
I)nliivl i ir  t\yo roti~trf ',,yt r ri,g:,t tli,,  ts ii Ii c d e  lleinq c.ut 
in two I:~,y;lr5. I,npcsl-, :I 1.c :oett l l(~r :IS sw:lll c:ikc%. 
T l i~  '01) i-: spre:rt! ~ltlooli~l!~~vif?i ~ i ( * i l ; ~ ! ~  FI'lii-11 o i . t i : i ~ ~ ~ ~ ~ i ~ t i  
wii,ll lnuqc l , i ~ ~ ~ . + ~ i  i f rs:~tit*ic:l i-irii" < . i ~ i ' : ~ i l a \ - ~ t l  in a tlesign, 
3 ~ 1  frusLiiy, r o ~ g : ~  $1 ! i ~ ~ ~ ~ . i t ~ i i  ~J:L.~I-y b ~ g  a id  t ~ l b c .  

Cream Cakes. 

> ,' Cl1]> hdh. 4 t'<V?Q. 
0 %  

i cull imi l i~~g T\ ntcr. 1 clip Rour. 

Put 1)ultcr : 11t1 15 , * \ , I .  ;11 sniiei.pnil 2nd plnct) on fi.itl~t, of 
rmg." A4 - I N I I I  11oiIi1,q 1)ihtt  i 5  r c ~ : ~ t ~ l l i ~ l ,  ~ l ( 1  flo~lr :&I1 
n t  orl-c, auti - f i r .  \ i;:t*o,ti-ly. it:ii: (? f r ~ ~ : ~  fi1.e :I\ bLltrrl 

ac. t r i i i vd ,  :,IN? ntld 1iiilw:11t~11 I W C  a t  :t iinlr), I,c:~tiite. 
utrt,il t h o ~ o ~ ~ n l l l y  111iat4~ I )~ tn ' i~on  /lie ncldiiion of p g y .  
Dlop hy + b l ~ x ~ ~ f u l i  otl :I I~nttvrx.~! 1 pi !. cmc, ,411tl t,ii++-h:llf 
~IWIIW :kp:ir!) klii\l~iilg w i th  1~:~11(1h cd' : , 1 3 ~ ) ~ 1  a* iit:Gvly cir- 





Qneoa Cake. 

Ekrglish Fruit Calre. 



paxial Cake. 

Wedding Cake. 



CAKE FILLINGS 

Cream Filling. 

Chocolate Cream Filling. 

Rlt one and one-fourth squares Enker's chocolate in a 
snucepnir m ~ ~ l  rni3lt over hot wnter. -ldd to Cream Fill- 
illy, l&ng in ~naking one clip sugar in place of seven- 
eighths cup. 

Coffee Cream Filling. 

Fl:tvor Cream Filling v i t h  one m d  one-half tnblespoons 
coffee estmet. 

French Cream Filling. 

Dilnt,e crcnr ~ i t h  milk mril lreat until stitiff, nGng T h r t : ~  

egg-bentcr. Add sngnr, whit. of cgg be:itei~ until st ir ,  
and va~lilla. 
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R l i s  s n g : ~  art1 tlour, :LM grated rird, !mion jnice, and 
c q  ~'ligirtig l)oate~r. Put  I)r~ltcr i n  I :X~ICC~MIL ; I V L I C I I  1nolte11, 
:ttltl niisture, and  4 i r  t.l,u\,ta~~tly rurlil lmili~rg p o i ~ ~ t  is 
rcnc7llcd. Care inrit-t f)c h:&c\u that rni~furu cltw 1101, :~dllelu 
to bottom of s:mcc.pnli. Cool beforc spreading. 

Orange Filling. 

X cnp s ~ i g , ~ r .  3'; , . t i l t  1~1,3:) ' : . '  jnice. 
2,', !,ti i i . \ j ~ , * ~  l ib  fluur. j; $S~!J![ L p t  [ + I >  l t ' ~ + i t ~ ~ i  JUICQ. 

~ ~ i ~ t l  i i ! t i L  8 ;  (!s:wge. 1 ~ 2 ; ;  4i ; M y  l w t e n .  
1 ( I  A ~ ~ P O ~  h t k r f  r. 

Mis ilgreclients i n  o~*tiur ;~ivclr. Cool< ten miniitcq in 
double boiiel., stirring coi~st:intly. C'ool before spre:~cling. 

Nut or Fruit Filling. 



Lemon Cocoanut Cream. 

3hzs lcrnol~ j r ~ i c e  n ~ i d  rind with  wgnr nncl yolks of thgp 
slightly iit>:itel~; cook  b~ l i  i : t i i l l t t r . ,  iil tlonl)lc boiler, h t i r -  
ring cuiz- t :c~~t lg  ; t l ~ e l l  :ttltL C O C I I : L I ~ I L ~ .  COOL :LIIL~  US^ :I 

Lilli~~g lo1 C O ~ I ~ - ~ L ; I J Y I I  Cdie. 

Mix i n z r c ~ i i i i . : r i  s i n  i 1.c. orilcr g i w n  and  COO^ i n  clouble 
boiler mitA thick c l ~ o u g l ~  to  sprrxl. 

Pistachio Paste. 



Prune Alrnoud Filling 

Confectioums' Frosting. 

 MI^, rind to I*r,~rrdg : ~ n d  fmil juice5 ; 1st 4 w i i ?  fi I'twrl 
i t .  Rtraiu, n ~ l  nrkl pr:rtlunlly to yi& I,T i rrc 
hligl~tly Itenten. Stir i n  cc,tdcictiwws' sugar u l ~ t i l  uf 
ri$l coasi:-?l;ncg to  spread. 

Rcnt white 4 n:g unti l  &tiff; 3dd wnter an8 sug8r. 
Beat thorouqhIy, tlicn altl flnvoring. Uqe more sugar if 
ncccled. Sprcacl ~ i t l l  a I)ro:~il-l~ln~lecl knife. 





BoiIed Chocolate !?;tosting. 

To White X I o n ~ ~ t n i ~ l  ( ' re :~rt~ ot Ih,ilc.tl k'rniling :ultl O I I P  

and one-half sqtr, w h  1ue'~lfid ~ l t o ( ~ 1 : ~ t ~  b0011 : i i  S ~ L I I ~ )  i b  

acldcd to vllitc:, O L  tkggd. 

Brown Frosting. 

Cream Maple Sugar Flostiug. 

1 lb. boft mnplc snqnr. 1 I~I:]+ creuu. 

Gr,~:llc m s n r  i n  s~l~nll l)ieci.,, pl, i t r  s : l ~ ~ c q ) : ~ n  with 
cwsFi? m i ~ l  stir o v ~ ~ s ~ o i ~ : t I l ~ y  ut;t,ii h t jg , :~~ .  i h  ( 1 i ~ s ) I ~ c d .  
I h i l  witllout slirriii:; u~llil  :L l ) : ~ l l  Iw i 'orulcd niir.rl 

in ir t~rrc  i \  trietl in  colt1 w : ~ t c ~ .  l h t  i i l i t i l  of rig1.t w r r -  

sistencc to s~)I.c:u~. 



Milk Prostrui.. 

Caramel Frostilig 1. 

134 iiipc.,lientr l oqe l l l e r  u~rtil :I 1):iIl CHI be fcm~letl  
~ I i c ~ i i  ~ n ~ s l u r e  is trim1 it1 ct~ici \c:~ic~* It t:~bus : i l ~ o ~ i t  forty 
i 1 i 1 1 1 s  l o  1 .  Lkn L un t i i  c b f '  riglit cwiisiblciq to  
\ ~ J W : I ( ~ .  

Foudant  I c h g  



Orilamei~ tal Frosting I. 

Goil sllg:ir : L I I ( ~  n : ~ t ~ t '  ~ i ~ l t i l  syrul) wltm c1rcq)pccI F I ~ I I  
t i  f I I I I 1 1 e l  Ponr 5; r,rji ~r:ltlil- 
:11ly on I s ~ ~ i C i a ~ i  p ~ i i i l < a 3  o f  egss, bc:~tirq caoriifuitiy: tlic~i 
:tcltl acid 311d c o ~ , t i r ~ m  lmting.  Wllei~ stir1 c110iig11 to 
spmx'l, p u t  n t11i11 o d i w .  ov.>is u:li;c. 1ic:xt X L ~ I ; ; L ~ ; I  ile 
~ P > S I J S : ~  t i t i t i 1  <.u;J t ~ ! t ~ l  t s i i f f  L~GG~EL kt, k ~ c p  iu  YILQA 
after Itc iug I'orrccl tliro~ig!~ a ;):tsiry t n h  AFtw first 
con t i~g  on t.:llre lias l~n~.clc~lcii, cciccr n-itli a tliiclier l:~yer, 
m ~ l  crease for cntlilrg. If f ro i lhg is loo stiff to sprexl 
sinvotltly, tliin n~iti: n  few drops of wntcr.  UTith a pc~5try  
b~ :md variety of tubes, ctllie m:ly be ornnineillecl as 
dts-ired, 

Pul c g i  irr n lnrgc bowl, add t c ~ o  tnblcipooi~s sugar, 
and I~enl t ime miuules, usilig n  pcrfol.ntecl wovtlen SIJOOII. 

R i~p t :~ r  mri: 0 : 3 i :  :,::ti ~ ~ 1 w h n 1 - f  c q w  siac?.:w %re? ~rsetl. Acltl 
lemon juice grndt~nlly, n i  misturc t i l i t  ltcrls. Coiitintle 
nddiiig sul:rar by zpoollfci:%, : ~ n d  Fm:iii~tg wltil f r o s t i ~ g  is 
stiff en on$^ tzr ~;pre :~d.  This m:~y be detcrminecl by 
taking np  bollit' of ~nixti>i'i: (,I?. IXIC!\ of' rpO11, ant1 with n 



&~ilarshmallow Frosting. 

Mt,IC o; ie  c q )  mrhite C o l ~ c I n ~ ~ t  ; ntltl tlle white of nnc q g  
bi*:iivi\ l l l i t i l  stiff, 311d slil' OVCl'  t l l ~  fire two l i l i l i ? l k ~ .  

kc.lncrve f ~ m n  r:m:it', :ttiri 1w:li [ultiE of r igl~t  ~onsisLeiii-j 
to S ~ J W U I .  li'l:~rr)~ 13 i:!: mc-fotrrtll tensl>ooil water while 
v:i~\il in.  'l'lrii is n most (lelii>ic)ns frosting for ellocolate 
C'L&C, bl l t  \\'ill 11Cr c:. splhc:li? ~ ~ r ~ l ' f ~ ( . : ~ j '  ~ l l l ~ ~ i l t h .  



FANCY CAKES AND CONFECTIONS. 

Ib. almonrl paste. Whilm 3 eSggs. 
lb. pow~lercd sugar. 

Work tngethcr nllnond pnstr: :md sngnr 011 :L smooth 
boxtl or marble sl:ib. 'Ylkt.11 add w h i b ~ s  t i t "  iplir 
qnui:r:illy, and yr& noti1 rnihcnre is p e r f w t ~ j  stuot,Lir. 
C ~ ~ ~ r f c c t i o n ~ r s  d i;!.i'G 1 i - 1 ~  the !~:LII(~,  :ifli'l'i%:~t'~i :I ldcxt,tc 
knife, xliich is not ()lily of use for nrixilig \ ) t i t ,  for  1ccc~l)iirq 
1)o:ir.d rle:m. Shape, using n pnslp L;ig mtl tnbc, 
011 n, tin shcet covered wit11 I,rrttc~rcil l i : t i i P I ' ,  olle-ldf 
indi np:::t; or tll,ip ri~i\-tur.c from ti!) o f  - i + 9 ) ~ ~ ~  i~r .iw:tll 

i s  ; I f , ~ n ~ i r c ~ i r  rrrixture is stiff e11ough to holtl its 
s i l : l l~ ,  bnt in 7):~ l i in~  spre:~d\. I h k c  fiflww to t~i . . i f .g 
n~iiillli i irk n .low 01-en. If iikcd ~ f i ,  i !icy s1:ouliI 1-e 
sligl~lly l ) d i ~ l .  After rcinovilig fi.ot~t ovcn, i t i \wt  l , : q ~ i < ,  
n i d  v c t  will1 n cloth x-rt~ng oout of cold water., YAPII 
rtincnrooi~s will easil y slip off. 



Crescents. 

&Fir p:lm(> :iq B1kic:woolts. nr1"7&e :L board mill1 s n p r ,  
I\~wntL ~nisttu-e iliqllti,s, am1 s11:rl)e in :L ! { r i l ~  roll. Pat 
1 I o - I  i n  t i  I o - I  Aftpr 
r 1 1 1 1 ,  I p i  t i  i o l  I o r  I i $Iproncl wit11 
frosli~lg i ~ ! : : tb  r , i ?  white of o ~ w  cqq nnt l  tn'o-thirds 1 y )  

c r ) i ~ f ~ ~ ( * l , i ~ l ~ ( ~ ~ h ~  s q n r  l ~ w t c ~ ~  toqctlli .~~ nitlil stiff rnonqh to 
s :  C ' n L  in htri,rb. ! ' > J I ! ~  i i i t 4 1 c l i  long by thrcv-fornth 
I 1 .  'I'l1i5 ~zl i ;~? ,  I t i .  ,lgi'r':.lg (lone, :is a crwt s o o ~ i  
f'~mrii O \ P Y  E ~ u l - i l y .  '1'0 a c t ~ o ~ t ~ ~ ~ l i r l t  tlii5, IIW two Iaivtxs, 
~ ) I I , ~  ~)I :L(~IxI ( J I Y O I I < I I  ~ i ~ i s t ~ i w  ~ T I I C ~ P  d i \ - i~I ing 1i1w is to I)(: 
1n:~lb. : i r : t l  t i w  2i?tcl $l'-.< :; to  ~!2:l;,t :la ( l ' m  sh:lrp Cllt 011 

i)ot!i :-idt-, ct f  il!',! i ~ i t i f k * ,  l i l , i \ . t a -  rlion1d "u kept c l t la~~ by 
i I :I I l o !  Rc~i~rovc htiQr, ns som as mt, 
t o  :i ti11 sllcct, g ~ ~ a ~ c t l  with lartl :ill 1 tilt i l  Tirrii!.t'tl. l3ako 
t w w f y  11iinutc5 ou 1i11~h g ~ x t c >  ill ; t  .h)p mvu. 



Horseshoes. 

Cocoanut Cakes I. 

Cocoanut Cakes PI .  

BtufTed Dates I. 

Stuffed Dc;tes 11. 



Rlnnch m~e-fonrtlr po1111c1 Jl)fiiivt si:i:l'rli(:h :iwi c3:y $) i i  

towcl. Put- o~tc.-tlrii.cl eul! olive oil i i ~  a wry  ~innll  ~ : I W P -  

~ I I .  %%"LV;I h l ) t ,  1,tit ill o ~ I ( ~ - ~ ~ H I ~ ~ ! I  oS tlw :~~:w)niT\ :1i!(1 S1. j~  

allti1 tlc!ic.at;4i l)ron~icvl, stiris: i: to  lstvli nlmor~clh C O I I -  

s t a ~ ~ t l y  in n~otion. Rrmove with :L i;poon (x ~ 1 n ~ 1 1  ik i i n -  
nicr, t :~ l , i~~?  II] \  b3k 1itLIp oil :L- jto- ~ i l ~ l i ~  1h i11  on 1!1mm 
11:~per : I J ~  sp~in1Jc niLh w l L ;  r q ~ ~ : t t  nntil :ill :IIT f'rktl. 
Tt Jnny !,a? II~-+,S:LYY to reliirb;rs %.we (,I' the: salt by wii$irsg 
n ~ t s  with a 113pliiu. 

Salted A l m o ~ ~ d s  II, 

Prepwe nlmonrts :LS for Sn!cc 7 Almonds I. Fry in om- 
third ( np f a t ,  nri lq 1i:llf l h ~ r i i .  2% ,d 11:liP cl:~rilietl 1)uttcv 01. 

all cocotwut batter. Drnin and sprillWe with salt. 

Sal ted Peanuts. 

111 buying pcnnuts f o r  salting, get tl~ose which have 
not I~eeri ro~t+kvi. E w i c ~ t e  ~Jtins nnd fry same as Salted 
A h n o ~ ~ k s  I. or 11- 

Sal ted  Pecans. 

to rrainfin t , l ~  111rt liir x7itliout I)re:lliiug. Fry s:rme 
:IS '%,ltwl Almontls I. or TI. Cnre ninst Ire tnl~cn tll:~t 
they c?o not rcmnin in fnt too long; imvin? n d:~rli 4i11, 
color tloes not determine w l m  they arc mlli~ie'ntly 
cooked. 

Par i s ia i~  Sweets. 



Molasses Candy. 

Velvet Molasses Candy. 



lee Cream Candy. 

I34 i l : i v 4 i ~ n + . ~  1 +4~~$111*r ~ ~ i t l ~ o u t  st;ii~i.iw. 1in1 il, mllcn 
t r ' i cb t l  i t !  cold w:~tcr.. ~ n i x t u r ~  nil1 I)ecotne brittle. Tu1.11 on 



Butter Scotch. 

1 c111i s3 i tp~r .  1 t:~l)lcsl)oon v i ~ i ~ ~ m . .  
c i q  i ~ i ~ I w , w .  2 tabl~bl~~OlIb I)ol1llig %:rter. 

?i cull L!ltL2l. 

Boil iugrecliet~ts together. tilltill 'r', 1 . ~ 1 1  triccl igi ~ I t l  -i\*itcr, 
mi~ t r l r c  v ilk i ~ v o m e  brittle. Turn  iuto n nib!! ia i t  tt~rctl 
pall ; wfleu siightiy racwi, ~n:) i'k n ;!!I :l %!::up-poiiitt7d li~~il'e 
in squares. 'l'his candy is much improvctl by c*o~liing n 
small piecc of vr~lt i l ln I~ean with other iitgi,%lii.i~ts. 

Butter Taffy. 



Nut War. 



Nongatine Drops.. 

Wintergreen Wafers. 



Maple Sugar Candy. 



l31t 11111 t *  i' is st^ 'I : vi~*t~ll:li~ ; \I ii{)~i t!,t~!ki~~l9 :l(ld %I!?:L~~  
~ i ~ i l i s ,  :ill11 ~ t ~ ~ ~ ~ ~ ~ ~ t ~ ~ ~  i ! t > : ~ t  to 1*1i i i ;11-  ] P ; I I ~ ,  : L I ~ C ~  ])oil 
,:,i i- niiirr~lw. . I t  L i l  c*i~oc~c'l:lte, :11id : Iln. uu t i l  cliocoiatc 

i I ; I I M I  i i t  - I . 1:: mo\.e ~ I O I I I  

l i l t , ,  I ) c+r l  i i f i l i !  * r i : ~ ~ ~ : ! ,  litl(l n n i , ~ ,  r ~ i \ i ~ l < ,  nntl v:~lliLI:l, 

:I I I 1 I 1 1 e l  t i  Cool slightly, ant1 
~llnxli  iu squares. 

Pralines. 



F ~ ~ l < l : ~ ~ l t ,  i,lii: l ? : : . ~ i ~  ;>I1 ~ ~ I . < : I I F ~ I  ( , : I ,TI~?~,  !$ ~I>;I<I;> of 
M~:::IY :a.i!:l ~%-:~.tcr I>i>i!c(l. t s ~ y b I , i ~ ( ~ r  ( w i t h  :i s~n:tli (ju~itLiiy 
of crcmri of k~rt:i r to pr i>~;~~itr~ , 4 iq :11*  Sroin pi1i!:i:t! if)?:') t;o 
soft l.):dI, ?;;So b'. T11c pr(~fe!.+i~)i~:i,! c~i!ili'<~~:tio:~v: i: :111le 
to tlecidr, whon s;t.rip hn,s R,oi!cvl tc, ! J I ! ~  i.i;:;!;t it~lnjwi,:i t t r  i t  

1)y :3<>~1ii<l wl~il(? Ixding, ~ L I I ~ I  lL!y t<*,-ii!!;: ~ I I  <-illtl w:\tt%r; 
tliew tcsts n t  h s t  seem s o ~ ~ i i ~ ~ l ~ : ~ , l ,  c ! i i T i i * i l l L  t o  tlie n~n:ri.c>rir., 
l ~ u t  oiilg~ :L little o:<~)r:rIo~wa is nc1c*e.i.c:tr\r ~ , I J  i11::lic Toirci;rirt, 
s~irc*es:;i'iiily. A. ai~g:i.r t ~ t : ! ~ ~ : i ~ o ~ ~ ~ t ~ t ~ : r ~  is ~<i"f.eit c ~ ? I ; ~ , ? ~ ~ ; ~ P ~ ,  

miil j ! r * ~ ~ c +  v d ~ ~ n b l c ,  n? by its iwi: fii.;i, nci.11 11ot eswc:iic 
his ,jntlgnmit. 

White Fondant. 

P 1 1 1 i l ; s  t o  3, s 1 1  i t .  t i :  Stir,  
p k c e  01: T:iit;!q*7 : t i i ! l  !!<*:I[, ~-!%~u:!!! y to I N  1i!i11g ]-I( ~ i i ~ t ,  
E!d w i t l ~ o ~ l t  b i l t ~ r . i i i ~  ii:itif, n1ic.n trio(! i l l  colt1 w:~.t,c>~., n 
st.ift, 11:ilI lrlx,y  it^? S ( I I , I ~ ~ ~ '  [ {+:t,L ~ y i ! j  jgj,.~:. i < t l ( . z . q  i t j  : 2 ! ; : i f : t , v  

~ , l l i ~ ' I i  i;i 238" F. L41't+:r :L f'i?v< ~~i i~ i t~f ,c* \ '  !miiiii::? sii;#;:i' 



l:r~:;li mnplo \ o l o : ~ t  in  pic~ccs, nucl at111 to rctri:~ hirig tun- 

1 Ihil aritl \ T O I ~  s:mc as While Funtl:~tit. 

Bonbons. 

'I'tii, centres of honbn~lt, nrc3 m n ~ l c  of i'o~telant shn!wt 
i11 \LI I : I I I  h l l q .  If \ \ ' h i t c~  F011(l:~t11 i s  w ~ I . L W W  :IS ( l ( ~  
sire(!, --- v:ii~ill:t Iwiltg ~ I \ I I : I ~ ~ J J  ~ ~ ~ x ~ l ' t ~ r r e d .  F7r < ~ t ) : t : ~ ~ ~ t  



Cream Mints. 

Cream Nut Bars. 

Dipped Wahlnts. 



Tiltti-Flutti Candy. 





Rolled Bread. 

Cut fresh bread, ~rhile still mmn, in as thin s l i c ~ s  a9 

pos5ible. nsi11c a very ~il:Llp h i f f .  Sprcnd evenly with 
1)rrttc.r which lans been creamed. IZoll slices separately, 
:111(1 tie each with baby ribbou. 

Bread and Butter Folds. 

Rernove end slice from bread. Spread end of loaf spnr- 
ingly and evenly with butter. which lms bee11 creamed. 
Cut off LLS t l h  a slice as possible. Repeat until the 
nmnber of slircls rcqiiireil are propareal. Remove rrnsts, 
pnt together in pairs, :~iltl cut i l l  sc;~ti?res, O ~ ~ O I I ~ S ,  OT' 

trrnngles. Use vliite, eiitirc wl~eat, Gr:~hnnr, or brown 
bread. 





S t i t  and Cheese Sandwiches. 

Ginger Sandwiches. 

Brown Bread Sandwiches. 





Canapes Lorenzo. 

 TO:^.^ slicw or l)r(>:111 (.?it in 41npc of i ioiw.; laiw, crc:iiri 
two t , i f : f ~ \ ~ ~ ) i , ~ l i  l)rlltcr, on11 :1tl11 o11t. t(~:l*~!itxt~~ \jliitcL of 
tyc, S1)w:itl ro111111it1g vitli ('r,tl) J l i ~ t u , ~ ~ .  ~ i ! v ~ a r  )\-it11 
cwfi~nml 1~[111,cr, q~ri111~1(~ wit11 (*11i~cw, :11u1 11ro\v11 ill the 
ovcr~.  X r r w  on :L r\:il)lLii1, c~iil.: fowrrtl (.ell tre of r l i A .  
n11d g g r n i d ~  wit11 ] ~ : L I - - I I ~ ~ .  
C ~ a b  Mixture. li'inc~ly ~1101) rrnh I I I ~ Y I ~ ,  scs:c,nix \ ~ i t - i i  

s a l t ,  C ~ J V W ~ P .  . t ~  $1 :) f!%*,+ ( l r ~ l > \  of' I ~ W U ) I I  jni(x1, ~ I , ( # H  
~niti+'c 1 1  will1 TI& !c \\'lritt. Ismwe. T,oI~-lw u i c n t  may 
bv t i ~ i . 1 1  in pl:lrr of r.:~ih ir~c.:~t. 



RECIPES FOR THE CHAFING-DISH. 



4cz ak;rbiad Cggs with Bwaetbeeads. 

Scrambled Eggs tvith CnIf s E i ~ i n s .  





> \  ,I,t.lX, 1 ]:{.it L c s , t ,  !.L I,I~:Is;~<!(-JII salt,. 
2 ~ : L ~ ~ ~ . ~ I ~ I O I I S  V I I ~ , ~ , ~ I I Y I  J I I I W ~ I I ~ ~ I O L ~ ! ~ .  , I 2  I ~ ~ : I . - ~ V * - ~ ! I  I!:IIIOII j ~ ~ i c e .  
2 l ; : ! J j t ! z ~ ~ 3 < ~ ~ ~ ~ ~ >  I I I I I I , ~ ~ ~ , .  I~'I:w :;:';I i i  1s cnycnile. 
2 l;d>~2s~lof~ils J I U I L ~ .  1 l y :  pi!<. 

1 t : ~ , l ~ l ~ ~ ~ ~ : ~ > ~ > ~ i  5 l v ~ w y  1vi11il. 

Cle:ui oydikl.s, !ctvit, to  1.11:ili11~ l ) o i ~ ~ t ,  n.id tlmiii. Rcwrvc  
Iiqi~or : L I I I I  S ~ ~ I ~ ~ I I  ~ , I I I ~ O I I ~ I I  ( .h tvw vIi11,ii; 1;hkw s i ~ i n ~ l ( i  1)e 
t,li1~1tt-fflllrtlls caul>. Cook 1.lllLl:Pr :l,il(l l l l l l ~ l l ~ o ~ l l l s  five l l l i l l -  

~~tx-z;, n.tlil floni., :111tf oyst,cr licluor gr:lilun.lly; the11 cook 
ttIll~f?(! i~lillll1~i~S. Ail(i ~ ~ ~ : ~ s o l l i l l g s ,  i-)ystlw, qs, Mid sllk>rl~y. 
Serve 011  piec*c:s oi' l,o:~st<:ti i.ir(wtl or zc~l)liyrettcs. 

1 pint: ! - * : t s i f t > ? . - ,  k ' l3 \v  $I,:L~TI;; ~ i y t i ~ e .  
2 ~ . ; I I ~ ~ ~ ~ . ~ , ~ ~ : , ~ B I I ~ ;  i i ;~~: tvS Sligl~t gidi : ;g  ti~tt:oc.g. 
1.;; ?44\;q\,>,s!i :::d t a 

,U 
la C I I ~  i.lli~i ci.enili. 

rollis i! i.:;c-~. 

C1e:iri : 1 ! :~7  iirni:~ ng&brs. &Id t 'iwt f.cr, xtil ogaters, m i l  
cook 111lfi1 pln1111). r l ' l i c~~  :1c111 w : i s o ~ ~ i i q s ,  c rcml ,  :i,11(1 egg 
yoll<;;. C!!~ok i ~ ~ r t i l  san,:ch is sligdillg tlriikcnecl. Serw oil  

zephyret;tcw. 
'Lobster a la IBelmonlco. 

2 11). h1)slt i,. l<;\i. fir:"j,ls c:~yelll~e. 
qf C I I ~  I 1~11t-l.(!1.. Si~!;~l~l qxii11g iit~t~th~<y. 
?,j 1:1liii~spfi~w flow. 1 C I I ; )  L I I ~ I I  WLUL~.  

5; tl':~~]>OOtl s;iI 1 .  Tol!is 2 eggs. 
2 l , : ~ l ) l ~ ~ ! v ~ ~ ~ ~ i ~  : . . I I ~ > I ~  ~vi~lr,. 

XIyno~o lo lwt (~r  nlc\:d t ' r . t i ! t ~  h11~1l n~rtl ci11; i l l  s imi l  cuhw.  
hTc,lt, 131li.f,t~.l~, fl(lt1 fl~llil~, -W.~~llillgs, :~llcl cr(s:%ln, gr:l(lll:ll1y. 
Acitl lobster, mril n1ie11 hcb:~l;etl. nilcl egg yolks :i11(1 ~ v i n c .  



Clmns B la Newbnrg 

Shrimps $ la Newbnrg. 

C!p:m si~t.in111.: rillti ~\roli  tlircc ini~rnics in two tnblcsim,ns 
brlttcr. Add  inlt, enyenlip, :li~tl lt~rr:oltji~iw, nncl cook o w  
millute. RCW~IW 411~imp~.  n 1 ~ 1  ~ I I I ~ ,  ~ v ~ n n i i i i q  h i t w  i ~ t  
chafing-dish, n11d Llo111. niltl c.r,cwn ; .i\ licll tllidwietl, ntl(t 
yolks o f  e a q  \licI11i,v I N T ~ P I I ,  s l~ r inq)+~  :i11t1 J Y ~ I I ~ .  &TIP 
with tonst t w  Piit? 1":t-lc L'c I s .  



Grilled Sardines. 

ni.ni11 twe l vc  s:i i . 11 i l 1~  :1i1(1 6.i 4 rliaifing-~listl niitil 
11exti~O. f ~ i r ~ ~ i : t ~  f ~ t * l ~ i ~ + ~ ~ ! t l y .  l ' h t ~  o i l  w1:11l o111011g p i w o b  
of t h y  tuast, :LIICL s e r \ ~  wit11 l\'l:~ili,c tl'1IGtel or Lemon 
Bultcr. 

Sardines with Anchovy Sauce. 



Oyster Rarebit. 

Cut  c i M  boilr.;in r . ~ m r w I  igwz:it. i : ,  &wi: one-third in rh  
tiiidc, k3pri111<1(: n-it11 s:11t :~ntl  lw~~l t c r ,  d i p  i l l  I Y ~  m1d 
er~imbs, :MI EAUG I I I  biiti~<r, &LIT(; with 'l 'omtu h : c e  P. 



P~lt hitleu ntitl c~irl'i.c!iii jelly ~ I I ! , O  t lrc r h i  ti~tg-tlislr. ,is 
so011 :LS ~nellcd, acltl c:LyeIr rlc, r\.itre, : ~ r u l  11aili ; ~ ~ I I I ~ ~ C J .  j i \  o 
mi tr mi:-. 

Venison Cutlets with Apples. 

Mutton wit11 Cnrn ant Jelly Sauce. 

Erown the Imficr, : i t i t 1  flour, S C : W W : I I ~ ~ ,  mtl hf id, gr:rtl- 
m l i y ;  tlie11 :1<1(1 jcsliy, :i11(1 T J ~ ~ I S ~ I  J ~ I ~ I N I ,  :1(1cI inuiton. 
l \Tl~c~tl  mi :lL ii h i b ~ l t ~ l ,  :ul(l 11-IIW. If wtrttolr g l ~ v y  is at 
hnud, use it~*ti :ul cd n!;ili;ng o Ihown Sauce. 



Devilled Almonds, 









Baked Reaches. 

Balrrd Pears. 

W i ,  r e  I t i  ; I .  r u t  in n i i ~ t . 1 3  1)ricIiiii 2- 
cli\Ii, yri111dc x ii !: -a:ar or :i(1(1 n ~11x111 q ~ i w f  ify of 1nol.1- 

sw,  "hvil ntltl v : l l r ? t  f c r  pris\ n t  1lthnr.: f:'i.n~ burliicq. Cover., 
1 1 1  0 t o  0 ! 6 11011 s 1 : 1 t 1 0 1 Sl11:lll 
p 3 : ~ r s  miy  1~ 11:11i1vl 11ol~ .  S I Y  1 , t t l  IW:IIY :ire ~Icl i( : io~~~, 
wllen l)nl\rd. 



Cranberry Sauce. 

Stewed Pr~unes. 

Rhubarb sauce. 

Pei.1 n v i l   PI,^ .;,;t?mi,b in one-inch piccm. Put ill n 
s::uct7p:m, 5j,ri111,1v Q P N ( ~ I O I I ~ ~  wit11 sug:rr, mi(1 : d l  c~r10ug11 
L 1 1  I I I 1 i i  I < h ~ r l ~ a ~ ~ h  cwn- 

t : r i r j i  i n r . ! l  :I 1:11yi i ; , 3 ~ ~ ~ , ' ,  tw"c of n:ltcl, t11:lt I I I I ~  lllilc :~tltli- 
tiorla? ~ , : ~ t ~ ~ ~  i(- :!wtlc~l. 4'00k t i r i t i l  wP1. I f  r l ~ n l ) n ~ l ~  is 
rcn c ~ r ~ t l  11 itli l~oi l i~ lg  I) :itci.. n!ittn ( % t i  l o  s1:irrd l i r e  minutes, 
I t  l i 1 1  ni,cl cool,c.tl. l r i - ; i  :ir::l? nil1 lie rcquiretl. 
Rliuli:i:l> i- ~ ~ * ~ n c t i l i i c \ . .  11:11~1>11 iri n i l  c~nrllloii pntlilinq-tlisll. 
If 1 ~ : d w ~ ~  1 15; ly l'or :I 1011:: l i i i l ( ~  it 11as 3 ncli 1 u 1  colir. 



To Make a Jelly Bag Fol(l '6x0 iil:po-it,c coniers o f  n 
piece o f  ~ o t t o n  ,zlltl wool flai111el t luwa- l ' ou r t lw  y:;rtl lo~lo.. 
Sew Irli ira ~ I I O  ftbiir; of n cor:~t~vol)ifi. ~wtrnc!i~tg :)I tllr c ~ n t l .  
Fell tlie w:im t,o m:&i ~no ie  stLc.llre. Ei~ltl tltc top \\it11 
t:~~w, a11d f r~r~ l i r l l  1~1th Lwo or t l ~ ~ w  lrc :1vy l u c ~ p  by which 
it may be h u n g .  

Apple Jelly. 



Quince Jelly. 

Crab Apple Jelly. 

Currant Jelly. 

Cursmit and Raspberry J'elly. 



Grape Jelly. 



Damson Jelly. 

JAMS. 

pi;>?i i l Y o r l  \~:i+!l ,  dlxiii , :l,ll#i !k?i!! lrc sti~l11s f i.o!n ;y:i,prs. 
P ! ,  3 i i  I .  I"lt 11111[1 ill pr,i.i:*t.y<ing i;ctt,ic. 
BXC~:I! ;  to boiliiig poin t ,  :~.iill C O O I <  s lo~ily tirltil seccls ~ 1 1 : l -  
I I I ; 1 1  I I :I, i t  s :  f : .~>LUI , I I  
tci i i i s i . l l ~  vitii :;kili:;, : i i I l l  :>.I1 ~ ( ~ i l : l [  ll~e:l,SIlI~~' (if sllsnf., 3nt l  

(wok s;a>?~!y t.!ri!,t,:: i1:i:;+it~s., .j(:t::&!ii(>~~:~lly stirring to prc- 
vent borning:.. P I I L  ill :I ~-i,t>li<: j:? r o r  Li11n1.11cr~. 



GANXING AND PXESERTTWG. 





Canned Pears. 

Canned Pineapples. 

Calmed Quinces. 



Damsoil Preserves. 

Wipe clnml;ip~~-, : ~wl  ~ ) i . i c A  t-w.11 f m i t  liw or six tinws, 
uAng n 1:11xgc> needle; i l r c t r i  wchi$l. I\l:llke a sy ru~)  l!p 
!wiling ttiiri\t~-foi~rtl~\ their ~ ~ ~ i g 1 1 t  ill stignl wim nnler, 
:&!urn i u ~  ot;c cnl) l o  ~:li'li ~ ~ c n n ~ c l  r,f 411g:11'. As so011 :LS 

bgrnp wnchrs  l)oili~lg j~oi~lf ,  xltirl>, : L I I ~  :11ld ~)l~fms. n f ~ ~ w  
n t  :I, titi~i~, t11:lt J'nrit ~n:ip I)t'Llcr l.rc.1! iil ~ I I ; L ~ I < -  tluriiq 
twoking. Cook 1111til soft,. Tt, i h  \ \ ( % I 1  Lo liw1 t \ ~ o  I~ t~ lLlw,  
l h t  mo~*i< i ~ ~ : t y  IN* : ~ i t > f " t ,  t / ~ i i ~ ~ L ~ ~ ~  do11(3, :ill11 ~ ~ ~ Y I I I  11tle11 llot 

vt,rdii;ook~?lg ;&Lil?~e. f ' i i i , i l>h~q\:>sh ~>l'>i~i~ll~~j,W*. 



Haspberry and Cut rmt  Presclve. 

Brandied Peaches. 

Put ottr p i ~ ~ t  l ir:lli(ly Yntn a hf;oiw jnr, ~ c I  I l w  ~ : i r i 0 1 1 ~  

frrlili ns tl1t.y ~ Y ) I I ~ P  i~rto m : ~ r I ~ t . t ;  to c:~ch cjmrrt ol' frni t ,  
fl(ltl  ti^^ S:IIIW q u : ~ ~ r i i t v  o r  + ~ i p r ,  : \ !> t i  stir t iw mixture endl  
o ~ i  t i  I I i t  I 1 1 1 .  I Insp l~err ieq .  
s t r : ~ u l ) ~ ~ i c * s ,  : ~ l ) r i ( w t i .  ~ ~ ~ ~ : I ~ ~ I I w ,  vl~rr~%b+-, : i ~ l  ~)incappl~s 
;:i*- t t w  1 , i b . t  to u\c. 



SpicecZ Currants. 

S w e e t  Pickled Peals. 

17,111~)rv rcc.i!,c for  Snrc.cl L'it2i\lt.tl I'cn:tt.!tc .. riki i ly  ptl::r' 
in pl:wc rsl' jw:)rllw. 



Ripe Tomato Piclnle. I 

Krpu L'ncnmbw Pickle. 1 
I 



al lr ipe Cr~cnrn'iie~ Piclrles [Ghellrins). 

Chopped Pickles 



Chow-Chow 

I'I.~*~I:I,IY ~cgrt:i.l11(*5 : L I I I ~  cnG in sm:~11 picws,  cover 
i l l  i t  I t  I :  t i - i t  I I  : i t  i n .  Ilc:it 
vit~c%g:~r :uid spicw to ljoilil~g i~roitlt, :uld vc:gol,:rl)li?l;c, : I , I I I ~  

c.ook 11ttLi1  oft. 

Pickled Onions. 

Pcc.1 sln:~.Il ml~ite oliioiis;, rovw witlt brine, z l l o ~ i ~ i g  
O I I C  a.~ttL oiic-i1a1F erl1,s: s:iIt, to t\\o i j i i : ~ ~ , l . s  I)oililig w:itt,lb, 
: I , I I ~  let, st:~!i(l two (1:1> + : tllxi11, : i . i d  (:over wit11 I ~ I ~ I X :  

I : 1 s t  I t o  : i s  I 1 : i g  l i  Rfdit? ~~ torc t  
h i i t c !  : i . i t c l  1tt':~t to l~iiiliiig l~iiiiit~, p ~ ~ t  i l l  onions mil I)t~il 
~ I I I T ~  i 1 i i i 1 ( 1 ( ~ % 8 ,  Put ill j:11,>, i i t ~ ( ~ i ~ , ~ l ~ ( ~ ~ ~ s i t ~ g  wi1,h bib c.)f 
I I I : I I T ,  w l ~ i t , t ~  ~ W ~ ) ~ ~ V ~ W I ~ I I S ,  ~ , ~ I o Y c s ,  1 ) i I v  of L:ly Icaf ,  : L I I ~  

slic~t~s of red pl~)lwi'. Ipill ~ : I I . - :  t;o ovc~t$lo.cv with vilitsg:rr 
sc:!itl~vl wit11 , S U ~ : I I > ,  : ~ l l i w i ~ i ~  I ~ I I I .  ( .II]) s11g:tr to OIIC gt11101) 
i t :  Ct~rli cviiilo t ~ i  ~ t .  



ESPECIALLY' PREPAEED FOR TWE SICK. 





:!I*,. ysl~~:ikl~a for the s:~lt;s :n~tl ncairl-; Il~r): coiltai~l. Lc:innns, 
\,,blt1,g ~*:isil! ~ ) I Y I I ~ I I I X ~ I  : L I I ~  LI!' J I I O I I ~ , ~ : I , ~ I ,  [irit,~.~ : ~ i , t ~  ~ i i ~ ~ q t  
r.1 tc+llsi yc.ly 11sc~1. 

l;l~l.l' c .sst ' l~(~>, \vilir.:li is I,II( .  esj~rt%scd ,juicsc,s ol' l)( , (sS,  
i,ciillg llll~l.i~~ir)lld, is give11 ~ I I C ' I I  :I. ~ : A I I I I I ( ! I I ~ ( ' ( ~  ~ O I ' I I I  0 1 '  Sooil i;.i 
llt~lc~.~.,~;,l~y. > ( : I , I I ~  1)1y!11:w:~kio1td I I C Y , ~  ~ ~ s m ~ ~ ~ e  :[?,I? O I I  

t11t; ~~t:~tl;(bt~ i t 1  t . 1 1 ~  Sor~n of l~ow~ier ,  !):wtc> li(l~~itl! : I , I I ! I  th11- 
lets ; si,ine of whic.ll :~rt: valrr;~!de, 1)11i; tlic1,v :I IX,  Ilumt i:s- 
l ! ( ; ~ l s i \ j ( ?  : I . I I ( ~  I I O ~  :IS t)~it,ri i - , i t ~ i ~ , ~  :IS 111 J I I I ( ~ -  I II :II  L t b  O S ~ ( ~ I I I - . ,  : I I I ( I  
, : I  I t 1 1  I I :  I .  ( ) I I ( '  I I O I I I I ( ~  of 
]!eel' cut i'rolri tllt. 1011 01' l i l t ,  ~ I I I I I I I  ~vill ( ' L Y I ( I I ~ ~ I I I ; I ~  yit!l<l 
I'uur orillc8cs O F  1 ~ ~ 1 1 '  ixsscLlrc.c>. 

.Bwf tc:~, COII  t : ~ i ~ ~ s  t - 1 1 ( 3  , j 1 ~ i ( t 1 ! 3  oJ' I ) C I ~ J '  1 l i I i 1 1 ~ v l  wi!,1.1 K : I ~ I , ,  

:mcl is give11 :IS :I. S ~ ~ ~ I I I I I ~ : I , I I L .  r:1111(&1, t11:1,11 :IS :I 1>~11;rit,11t 
ns is pvpu1:uly sulilwie(l. I t  ful.~iislws :I l~lcwiwg z:wic>l;y 
to :i l i~~ui t l  die[;! :uI(I lby i b  iwv :I, 1:1,1>g(fi 1[:1:~11t,it~y 0 1 '  W:L~,(:I> is 
ir~gcstecl. Tf' tht: c~olor of I w f  is c~l!j~:c~tiol~nl)l(~ t,o :I, 
p : ~ t i ~ ~ ~ t ,  serve in :I, cole~rctl gl:~.ss. 

Egg-(logs :i.rc? I ~ I ~ ~ ~ O I I I I I I ~ ~ I I ~ ~ ~ ~ ~ ~  Y I I O W  i l :  is I I ( T ~ ~ + : W ~  to 
t:l,ke n 1:irge :mo111i1; O F  I I I I ~ I ' ~ I I ~ ~ ~ I I ~ .  i l:iiIy: :is is ofti811 t)11~ 
cs:lse wllei~ thc vysi-(:III i s  I ~ I I I C ~ I  I .CI~U(Y:II I I ~  :I WV(:I,(: ill~~(:ss. 

Semi-solid Foods ca(~l~h\irisc: t11c ,grl~t!ls. \p7/ l~t~  111:\11(> 

from 1*0ru or ij:~hrc~:~l 11t(~!' :IIY' I~c' :~t-l i l~o~luc~i~~y, :11111 s11oi1!cl 
11(9pr I)(! g iwn w!ie~i ~ I I ~ ~ : I I ~ I I ~ I : I ~ ~ o ~ J ~  ~ Y I I ) L I ~ , I J I I I S  :IW l)res(q11;, 
11np1~ri:iI (:I.:LIIIIIII I T ~ : : ~ C S  :I dt'li~'bllh g1~1ts1, \ v I l i ~ ' l l  11:~s I ; I I ' ~ ! . c ~ Y  
s~qwrwtilecl the more cio~luliot~ ki111ls. It, is il~~iclily 11t: t ,11~, ,  

: L I I ( I  I I U I ~ W  expei~s(: I I I ~ I S I ~  1)t: (v~~siilt~rcvl is g(:~~(lr:~lly ~ : I I  1111 

r i e l  Altl101ig11 w~ll:~it~il lg I ~ I I I * I I  st:1,1~<1t. ill 1110 
prt~ix:sS e l f  1 1 1 ~ ~ t l i ~ f : l ~ ~ l ; i l l ~ ~ ~  t11c1 slx(41 I1:1s l:~l~y(~ly l)()(,)] ( v l l ( -  

vt~1txl iullo (lestriu(+; t11ert:fort~ it, 111:iy lit8 gikc,:~ ~ : S ( ~ I I  \ V ] I ~ , I  

tjhcw: i s  inIi;~.~nm:~tion. l7lo11r and c1~w:licl~9 gnc!Is to I I I ~ I I ~  

jwow :r. ple:~s:~r~-t vnl,iet,y, all11 o f t ~ t ~  nwisl- iti I ~ ~ I W ~ I I ~  :L 
I:~s:i,tivc co1111iti011. A I T ~ ~ ~ I W O L  ir~:~l<(+s :\ d(biiv:lt,e gr11(;1! is 
more easily d i g e ~ t ~ t d  t h m  : I I I ~  c:t.ltr~l* l'otv~ o f  S ~ : L I . C ~ ~ I ,  :I,III.I is 
oftell vn11t:rlile in c.:rscLs o f  g:rst,ric ir~<if,:it,i~l~. 11, 5110111(1 
newr  I)c given to i~~f ' :wts.  

Solid Foods comprise thtl l~ri~~(.i]):l.I diet (I i~ri i~g C,OII\-:I~C~S- 
cence. At this lime Llle I I U I W  sliows hctr sliill :11111 juclg- 



Oatmeal Water,  



Tamarind Water. 

Currant Water. 

'?iix j t ~ ; ! ~ ,  : . , :< I  !y:~i,clr~ < I : , , , ,  ~~~; , !I ; or* 1): : , ,  , i , j ! j .  v i { J ~  
:I f'1r1.1;. cti+..t,i\-e i : i  n.:ilt.!., : I .> , :  i '  t : t r t  s~rec.1 :8!! t  ~.~.:li a!!il 
sugnr. 

Grape Snice. 



Lemonade. 

Irish Mass Lemo~lacle. 

Flaxseed L~:monnde. 

Orangeade. 





Wilie Wht y. 

Milk Punch. 

Entire Wheat  Coffee. 

i 

PIiillips' Cocoa, 



Bottled Beef E~;sence. 

Bot.tled Bt:ef Tea. 







Clam Waier. 

Muttoll Broth. 







Jcltlfct Ice Cream. 



To Scald Milk. ~ I I  1011  o f  ! i ~ ~ n l ; l t ~  11oilc.r- 1 1 : i v i i p  

f 1  . I  I 1 .  1 ;  f ' q ~ i . t , ~ . ,  : i l i t l  ' ' , - I  i 011 

h ( q )  , ) [  y : l ! \ ,g  ' ! t : , , : r  I! : ; '{ ,  , , ' , < . ! ! ! ' S ?  l ~ ~ L ! ; , ~  ~ 8 i '  1 1 , l l l i ) I i ~  l l : t ~ ; \ * ~ ~  : ,  Yi ;1 

E 1 i I .  ,, : : ~ ~ ~ ) I : ; I , I ' : I I N ' ~ ' .  



To Shred Almoilcis. Crll  ~ r l ~ i l l c * l i i , i l  : L ~ I I O I I C ~ ~  i l l  t , l l i i ~  

bixi1)b lcn;tln\ri\ts 01 ill(> nut .  



To Wash  Mirrors and  Wiilclows. !:IT[> 0 ~ 1 '  ~:;t,ll 

c]!:~,nx)is $kin I V ~ L I ~ I C  Otil; \ V : i l ' l ! i  \~:I!,(>I*! ~ , I I C : I ~  w j p  ~ y i t l j  

:I piecc i:!E clry c!~:ei:ioiu 4;itls 'I'iiis rnt:tl~iirl s:~vcts 11inc~ll 

~t,rCll!$Ll. 





Tie  S t ~ o i l d s  of a N(:w 1 3 i . ~ i i > %  w.1) lu;cdi~~*r, 1 ) ( I  I, ill l u  

:L 1lYik l if  f!ilii;!l; n:iL<,l*> M L ~ ~  s~OLLI, b \ \ < >  ~ l i l l l ? : , .  lwy tlli,l~. 
011g1~ly h ~ l ' i ~ l ~  ~i:-,i~~g,. 









P?>l rs" 
c;l,i ,k >iill rb~l]e:L! Yrl~txt,t T;, it11 :-ts;,,,i' : i t ~ i  ' ~ ' ~ I ~ ~ I L I .  

Corned Irlecf 11;~sli. niilir Toast, 
co t .  .. 

'I.1 .iv 





Split Pea Soup. Cri:y C1xc1rc.r~. 
ICgg Salad. en ti^^ J\rlie;~t Bread. 

Ormges. 
C~AWL. 

Scalloped Oysters. I:8011s. 
Ilressccl C'elcry. 

Polish Tn~tlets.  Tea. 

-0- 

Salmi of Lamb. Ou vcs. 
Creacl al~ti Butter. 

Cake. C l ~ c ~ ~ o l ~ ~ t  e. 



Twban of Fish. S w n t o p   pot;^ Lc;t:,s, 

Wanncrl o v ~ r  Mullins. 
Nut% Cr:tc:la:rs. Clrt?c'se. 

Tea,. 

----b 

Cold Sliced 'I!origrii>. 
R1:bcaroui : L I I ~ ~  Ciicwe. 

Lettuce bnlacl. C~aclrers. 
Wafers. Coffee. 

Salmon Croqnettes. Rolls. 
Dressed Lethuco. 

Strawberrie a d  Creain. 
Ten. 

Beef Stem wiill D~iinplings. 
Sliced Oranges. c a b .  

Tea. 

Lobster Salad. Rolls. 
Rnbp l~c~  iies and CS(*~LIII Wafers. 

R~l>\ i , i~> 'l'ca. 



DINNER MENUS. 

Cream of (hlery  soul^. 
Roast Beef. FL':LIIC~II~;L P01;~tocls. Porlrshire Pudding. 

Jlacarolii wit11 Ciicehe 'ro~uato ant1 Letluce Sals~d. 
Ci~ocol~tt Cream. 

Cnf6 Koir. 

'rolllc~h $0~113. 
Baker1 Fish. Hollandaise Smce. 

blinclow Potntocs. Cole Slaw. 
Pig Put Itling. 

Cr:drws. Cheese, CafO Noir. 

Potato Soup. 
]P,oiled Fowl. Egg Smco.  Bwiletl Eico. Nnslled Turnips. 

Celery . Veget~hle Sr~lad. 
Crcacl ant1 Butler h d d i i ~ g .  

Blacaroni Sonp. 
Fricassee of Lnmh. 1:icecl Pohtoc-;. Stewed Tomatoes. 

String Eenii am1 Rndlsh Salad. 
Fruit and Suts. 

Dii~hf-i SOUII. 
Fried FilletJ., of ITdilwt Sl.nddcr1 Potatoes. Hot Slaw. 

h , f s k i  ,th Pie. 
I ~ i s l ~  Mosn I%l,1nc-31,~11g!:i~ with 

Vaiiilla T\':~fci.i. 



St. Gelwain So11p. 
Becfsldi  \! it11 O y ~ t t ? ~  1:lanI~et. StirThl Pot;itoes. Spinach 

t'iua,q~plc; l'ilild~lig. Cl eai~l  Sponge Cake. 
Cafd Noir. 



':'tz:.;rish Soup. 
i,amb Chops. Fmw3! !, ciod l'olatocs. Apple Fritters. 

L k L  G~eem. 
Ca ix rd .  Cnstnrd. Ca,f6 Soir.  

Crnnm of Limn G~:.):I Soup. 
R o a t  Dnck. hhhllet l  sn-ect Potaloes. 

Cnnlifiowe~ nu G 1 ~ n i . k  

Rice Crorjue1.tr.s with Cni'rnnt .Jelly. 
Gmpes. Pears. 

Crilckers. Cheese. Cafe Noir. 



b ' i l i ~  C o m m  

%ilf,le ?.';:i:li ( ' . t i ! > !  + "3'. I .'::, , ~ i i l t ~ ,  6yith hro~*i.n-brend 
snndwiclien. F,> s l a  ::!:: ; . %  : : ;, . ::.; ri...e(l i n  pinee of 
&t!~er. For a geiitlt,!,!.,.i '- t 7 ' , , i , .  !*! c:?~i:?pi:s ::ccompnni~~! 
~ i t h  slierry v;iilc, nre E ~ e q n c l ~ l l ~  s e r ~ e d  before guests enter 
the dining-room. 



Clean. t3q, wit 
,*I ,,, ~ l i < 2 ~ ~ q  I*>' : \ ,  , , 

Rxlisiies, ceiery, o;.. 1 

c0111'3es. 
@rl,,L:*; f-J~,: :. &, 

~ ~ ~ c j I i j ~ ~  e:. ;:; ?$.;,:i;:,- T':, ; ; { l i  ;;- <,$. 1 1 4 :  g J :  ii;gil: lllcak. 

&~*:B<.::iii (<I:;;.:& 

A ve:,L.tnkl;, '.% ,!,i; i:,:\.,,:. ~ ! O Y  ::.s mnshmoms, c d i -  
flowel., nsp:u.n:;us, artir%i.;c,l: ::i: 310 i jrr~ed, but not in white 
smce. 

I( : -.:yJ C !  b-, ,-$;?>;* 

pn:; i- i i  or &cr' .;<% 5. .:;:, : , 1. i :;-!: when serwcl, illwnys 
p:.c?c;i:ci. d (.e gtme cour?~! a 



Frozen derswt nnd faucy cdicr. GonB(~us w e  pnszcd 
after this c o ~ m c .  

Af'tcr st11vi11g v : I ~ { ;  noir i l l  (11 : I N  i~ ig- tw~m, p:i\s po~iy  of 
brandy 101, n m i ,  sweet li~ju~iur ( L ~ I : L ~ ~ I c I I ~ c ,  I ~ ~ ~ l e i l i c t i i ~ ~ ,  
or. Parfait d'ilmonr) for woinen ; then C r h e  cls Meuthc 
to  all. 

After a 4iort timc A~~o1liir:ilis x l ~ o a l ~ l  lie p:iiii~l. 

first coul.se :L  SOU^: s~m111  COIIIIC, incat or liili,  mil11 pot,a- 
t o ~ s  :Wl two other vec~. tn l , le~;  t l i i r t l  con r~e .  n ~epelnble  
s:~iatl, with Prelic~li d?c~.;ilrq; foil~ti, course, iicssc~rl; fifth 
coilme, crncliers, cheese, niicl  c:rEt: ~ir~ir .  

At a ladies' luncheon the c o m i c s  arc ns mnnv as n t  n 
small diuner.. I11 mii~ter, grnpe f ru i t  is s~)in~f:ir t i~:~ S P I ' V C ~  

i ~ t  place of' oysters ; in sunmrr, selnctcxl strawben.ies i n  
small Swedish Timbnlo co,sca.;. 





i ~ l i C l 1 0 ~ ~  Callnild-:. 
Ju l i c> j ,  ? . i J t ! s . ~  

Oiiveiee. Cc :. ',;.. (linger Chips, 
Opst,t?r m ~ d  Alnc::' ri C i ~ c p ~  ,': t : . 

S I I I ! ~ , ~ !  Fillvt- . L Ilxlilt 8 : .  

French IT01l:t ~l(Ii~isc F .2.~*~:e. ' ! ' i ~ ~ ~ , n l o  .Trlly. 
.:;.I i . 3 , ~  F,niill). Pi~t;lto F I  " ,  c 13. 

A .  ;' .;:I,!; ' Y i ~ x  s ,  : tIl  l ~ ~ ~ l l : r 1 1 1 1 ; 1 , i s i ~  h u x .  
C'l;nn!l-Cmiil of ( ' l k i i c n .  

CYCIIIC ilc Alenfli:: Ice. 
L a d e d  Grouse, l;i.ea~I ba i~cc .  i , e ~ i ~ i c e  : ~ n d  Endish Salnt?. 

J I o n t  T4la11c. 
Uomi:e Clack:. S p o i ~ g e  Urolw. Aln1011i1 CI. scc11l.s. Bonboiis. 

CracJ-:,rs. C l m  ie. 
Caf6 Kok. 



A P P E N D I X .  

Cream Scones. 

Rich Corn Cake 

A P i s  awl sift dry inywlieuts .  Acld ~nilli. el-ndunlly, 
egg., well benten, nntl h t t e ~ ~  Gnke in a buttered, shal- 
low pa11, ill a hot ovci~. 

Add llolniiy misctl mith snit lo  boiling water and Ict 
stnnrl unti l  11ominjr al~sorlis wnter Add scnlclcd milk to 



White Com Meal Cake. 

Raised I-Iominy Muffins. 

Raised Rice Muffins. 

Waffles with Boiled Cider. 

I~ollon. clirectioi~s for d i i ~ ~ g  'CVaWes (see p, 79). 
Sen-e with 

1h)1l.cn C'rr)c~, Allow twicc a ~  T ~ U C I I  cider as sugar, 
a l ~ i l  l e t  boil until  of a hyrup cuusisteucy. 



Health Food Muffins. 

Date Bread. 

Cook rice in boiling s:zl tecl w n  ter, clrnin, nnil pour over 
hot  water to tlmronyllly rinsu. I I en t  omelet pall, at111 
lti~tter, nnd a s  soon :12 I~utter  is mel t~c l  ndd rice. Cook 
tliree minutc>s: t!lcn ncld tomat,oes, ri~iciien, and enooslr 
stc)('li t o  i11oic.lc11. Cod< five 1ninutt.8. :md sensou highly 
with salt n~ id  <YIJI:II~IG. If uot  rich e n o q h ,  add more 
butter. 

Tuilrish Pilaf 111. 

Fol lov  recipe for TLw\i:~n Pilaf, m b s t i t n t i n q  cold coolml 
Inmb in 1 ) l : r c ~  or (.l~ivlirn, nntl xltl  :I. cliiclieu's liver snut6d 
in butter, then separntecl into stnnll pieces. 

Poached Eggs 1 la Reine. 



Poached E~2.i b la Tripe. 

Eggs A la Lee 

Salad Bticlre. 



Eggs A la Sidney. 

Lucanian Eggs, 

5 hm.11 l i ~ ) i l ~ d  egys. I ?; r~ipswlilite snuce. 
1 C T I ~ ~  ~ r j o i < t , ~ . l  ~ i ~ ~ ~ c m m i .  S:ii 6 a I I ! ~  l ~ : ~ p ~ , i l a .  
jc' c t ~ ! i  ;IXI,I:~I c l l i ~ ~ e .  C ~ I I ~ I ~ I I  ,j~ii!.c>. 
Essci~cr: Alicl~ovy. ,3.,' cup bi~ili!i~~il C I ~ U ~ I L I I S .  

Cul; ogys in eighths lcn:thv-ise, mid m:~c:~roni, white 
s:wc:c! nut1 s(~:lsoiiilij:i. A I X U I ~ C  i11 I )nL~er (d  1xlki11g dish, 
coirerh wit11 I~uliored oriirnl)~, :LLIII bakc ~ in t i l  ~r11iul.1~ :i,re 

, b 1.0 w rl .  



Eggs a la Livingstone. 

Eggs A la Turk. 



Egg Timbales. 

1 l ' d > ; < ,  ; , , I ,  I ) ! ~ l i , ~ ~ r .  1 !;1!1i J . '  . . 'ioljl~:tl 11:wdic:y. 
1 i~ : i l~ le~] '~ l l l ;  l!ollr" ,!? l ! ~ ~ l , ~ ~ l l N ~ l l  s;1!1. 
" $ . , . I '  ~ u i i l ; .  , ., d I j  ~ ~ , ; I < ] ! o o I I  t 1 ~ 1 , .  

.. t'.: r's. i '1 \, ~ r : i i ~ r - .  c,i:!e~.\. ;.:ll:. 
J?P\\. gt;lilt> l , , : ; ; , ' l  I , ! > ,  

I I 1 i l l  .:-, i l l  li:~lvcs cn,sr;\yiwe; I.clnoyc 
s011~; I I I L X S I ~  : L I I ~ ~  : I ( I ( I  t~)'i., i ~ : ~ ~ l ) l ( ~ ~ l ~ ~ ~ o ~ j d  g~':itcl(l < ~ l i ~ ~ ~ . - ~ , ~  OIIC 

t \ , . ,  :peon J ~ ~ I I V ; ; ~ I ~ .  1 3 $ ~ %  .[o~lt~l,li i!.x,;tz)oii ttmbt,:~r(l, :!1i(1 s d t  
nnd cn.vtwlri. . , i : ,  f !  . ~Ldtl  u11oi1g11 lnrltetl bi~t t t l r  to 
111;1Iie 1 1 i i s i ~ 1 ~ i  l' ! ',, :, '~Iil, (wi~si::t c ,  s1i:cpc. 31%l<<: i n  
1 s  i u o i l  0 1  I 1 l i t s  Arr:mpe 
011 :I sesvi11g dish, 1101ir ;1ro~ii1(1 O I ? ~ ,  ,"il l) w h i k  s ! ~ t i ~ c  v,l.:>'r 

m c l  ~~<~llc:lt .  
Scotch Soup. 



Cream of NIushroom Sorrp. 

n t i d  wine. 
Cream of Artichoke Soup. 



Goolr nrtieliokcs in 1)oiliilg w:~ier liiltil soft, nncl 1x1.) 
t;ll~.ong!.h :I rievc. Nc~lt  lbr~tlcr? :ici(l flour :III(? S L ~ : I F < ( ! ; : ~ ~ ! ~ S ,  

1io!m 011 l ~ o t  l i c j w r .  : L I I I ~  ~ ~ ( r l i  vile mil: ~ l te .  111l(1 C I ' ~ ! : I I I ~ ,  

i 1 r 1 i ; l  J I : ~  I'nrc C I I P I I I I ~ ~ I ~ I ~ S ,  cut in 
ouc-thirtl ilic.11 cri)~)us, sailti. i i i  l)1111.~1,, ulcl atltl to boup. 

Cream of Celery Soup. 

Crab Soup. 

Cream of Scallop Soup. 



Clam and Tomato Bisque. 

Tomato Bouillon with Oysters. 

Oyster Cocktail  I. 



Oyster Cocktail 11 

Cii1, g1':i.i~ f 1.11 i t  in hnlvi>s cro~swise, w m o w  f ,ou$i  

portions, n l ~ d  :atl~l oysters seasoliccl wi1811 TI,II:w~I), icilit)u 

juice, nncl salt. 

Royal Soup. 

Chicken Sonp with Wine. 

8 lb. fowl. 1 onion, sliccd. 
9 q u ~ t s  c01d water. 2 ~Lilllis ce1~1.y. 
2slic:cw carrot .  Ejt, of ling leaf. 
1 cnLkspoon salt. 2 t : ~ l ~ l ~ ~ ~ ) ~ r ) i i - .  3:~11(cl.i~c wine. 



Claret CoasoinmB . 

Harlequin Slices. 

Yollis C (.g:-. T\'!iit~s :: c q s .  
2 t:~blcsponns 111i1k .  P'em glxins snlt. 
Few grains d l .  (:llop11oi1 i;rnflles. 

Dent yolk:: of eggs ~liglitly, ncltl 1-nillr :~iitl salt. I'orir 
into si11:1,11 I~utteretl  cull, plncc ill pnu of !lot .~r.:~tcr nncl 
bake rultil 171,m. I:cnt v!iit,es of qx sliqlltly, ntld salt, nncl 
cook s a n e  ns yollrs. C'<>(jl, Y ( % [ i i i ) I  I -  l ' i ,o~u ~ [ I ~ I s !  cu t  in sli(:w, 
jxwk it1 :L I J I O I I ~ ~  in :I ! term tv 1:1y~rs, :m(I 1 ~ ~ s  wit11 3 

meigl~t.  A Sen truflics 1n:iy l j i ~  spri~~klcc1 lxl;wci>ii sliccs 
if  c 1 .  I t e ~ i ~ o v c  froin ulotilcl  :L~KS ~111; in slices to 
serve wit11 S ~ N I ~ .  



Pulled Bread. 

Roasted Oysters. 

Bole it la Bercy. 

Kippered Herl-ings. 

l?etno~-e fish F I * I , I I ~  c~:l.ii~ :tn(l nrr:inFc3 on n  pl:~(.ttsr ; sprinlrle 
n,it,li pepper,  1 ~ 1 x z i 1  I I \ . I : ~  r i t l t  I I ~ I I I ~ I I  Jnice n ~ l  tneltetl butter, 
a ~ i i l  jii)llr o\.c>r tile liqllor lcfi; i l l  cnli. Uext tlloroughlg, 
nncl gnrliisll n.it,ll l~n,rr;ley n i~ i l  sliccs (-if lemon. 



Fjllets of Haddock, White Wine Sauce. 

Skin  n t h e e  :11id one-lldf ~101111d 11a(ldo~k,  and  out in 
fillets. Ar range  in Ijil t toi(~1 baking p:ln, pour nro11ntl 
fish t h r w  t : l l ) l p s l ) o o ~ ~ ~ ~ i c l t c d  but ter ,  three-fo~wtlls cup 
white wine t o  mli~cll II:E I~eeu  nr?ilc(L one-linlf t:~blespoon 
lt:i~ton jnic', : L I I ( ~  two $ I ~ C C S  onion. C'~I'CL. n~l i l  Ilnke. 
J ie l t  two t:tl~lcs\)orinb 1)nttrr. ntld two t n l ) l e i p o o ~ ~ s  llotlr, 
:lntI p o w  o n  liquor tlr:linetl from fish; theu ndil onc-i1:11f 
cup fiili h t ~ ( a l ~  (lii:~tle ~ I I I  L~twil, tnil, :11111 bollcs of fibhi, 
two t:~l)leipoons 1le:lr7y c w u n ,  yolks two c g y ,  salt ,  nncl 
r IZt~~riovc fillclts t o  scrr lug tli.l~, potlr over sauce 
51r:~inivI t / m ) w g l ~  cheeie-cloth, and xpri111rlc with finely 
cliopped, p:~rsley. 

Planked Shad with Creamed Roe. 

Selcct :& roc \11n t l  :111d prepare same as  Planlied Shad 
jicc 1). '132). 1':lrboil roo ill s n l t ~ l ,  nciclillntd w:tter 
t ~ i . i t t y  miuutci.  l triuovc outsiilc ~ncu~lltraiie ant1 111:141. 
Melt three t : h l e s p o o ~ ~ s  Irr~ttcr,  :~~lcl one t,cnsl)oon fiucly 
rhopycil shnllot, :111(1 r o o l ~  live mi1111 tcs ; acid roe, sprinkle 
v i l h  one a ~ r d  oni*-linlf tnblespoo~t.: flollr, nucl pour on 
g ~ ~ : ~ d u a l l y  me-t l i iul  c ~ l j  crenm.  COO^ slowly fire miiiutos, 
niltl two cxy ~ O l l i >  nnll s twwn highly n~itli  snlt, pepper, 
autl lemolt jiiivo. I<emove sllnll fro111 oven, spr.c:~cl thin 
yarb mitli roc mixture, cover with butterecl crumbs, nnt? 
rctnrn to  o w n  to bran-u crnml~s.  Gnrni.:hetl with mnil~et l  
potntoes forced through n pastry b:tg and tube, smnll 
tumatocs, slices of lemon n u 1  parsley. 

Planked Haddock. 

Skin a i d  bone a Il~tltlocIi, learilig meat in  two fillets. 
Snutd fiilets s t>l)arntdy,  11siiig :L ~ r n t ' r o u s  qll:mtity of 
but ter  and  coolii~lg u l ~ t i l  well bra\\-nctl on one side. 
Ecmovc to pl:~nl\s, s i ) r i ~ ~ i i l e  with s d t  auil peppcr. Gnr- 
lliili with ~ l l n i i ~ ~ d  p o t : ~ t o ~ s ,  out l i l~ing the  oriqinnl shnpo 
o l  the fish, m:Lliiug as  p r o m i i l e ~ ~ t  a s  ~possiblc Ilend, tni l ,  nud 



Fiil11ail Haddie .A la Delmonico. 

Crab Meat, Terrapin Style. 

Cook h t t c t r  nncl onion nnt i l  yellow ; remove onion, 
ntlcl cru.1) 111c:l.t. ant1 n-ill?. C'ool.; t l ~ r e e  ~ninutes ,  :uLtl 
CI-I::LIII, ~ t i i j < ~  O C  P ~ Y :  s:l,lt, nut1 cayenne. 

Broiled Pompano with Fricassee of Clams. 

Clen~l  :111(1 b~wil 2s ( l i ~ ~ t w l  i ! ~  Wnys of Cooking Fis;ll 
(set? 11. 146). IYIK~II I I ~ L : I ~ \ ~  ( ~ ~ ~ l i e ~ l ,  slit) fro111 b~~oi ic~r  O I I ~ O  

n hot pl:rttnl ant1 b r u l ~  over with 1nrItcc1 liuftcr. Suv- 
rot~ntl with tn.o I)or(lcrs of ~rl:~sl~c:il pot:~toc:s, oue-inc11 
:~p:~,rt ,  fo~~oct l  t111~0ugl1 :I pnstry 1):i.g and  tubc. Arrxrgc  
tcii !l:tIves o f  (,~:!.III s l~c l i s  1 1 1 ~ 1  wcLi.n jiot,:~,io bot.tlcl~s, :rt t*tl~i:t.l 
d i s ta~ lccs ;  fill sl):l,ccs bc~l-wce~l shells wit11 pol:lto r ~ w ~ s .  
I'lacc i n  ov t*~!  to  Liuisll c.ookiilg (is11 : I I I L ~  to Ilrown potatoes. 
Jast  before sw~-i l lg ,  fill C ' ~ I  b l ~ ~ h  with 



C', :in s i s  ~1c i . i : "  -:is,lts, niitl c ~ i t  five dingunnl gnslies 
. ,  

i I I I .  F ,, - . . I  : I , . ;  . lit, 1)c1)1 * : . n11!1 lemon juicbc, 
o r  I 1 s : i t .  1:..!! ill cre:m, dip in 
l loi~r ,  :11i(1 ~ : i . ~ t t ( ~  i l l  1 ) i i t k r .  l i t  kl to h ~ t t v r  iii p m  txr, 
t : ~ l ) / ~ s j ) o o l l ~  Hc:ui', OIIC  ! . I I ~ :  wlii~~t: h t ' c ~ c l . .  .,:I:' :~iid ~ : i i~- l l i i r t l  
t i ~ a q ~ o o ! ~ s  J i ~ i i : l ~ o ~ ~  I~ :SSI~I ICY~.  : L I I ~ ~  :L , ~ ~ Y I I ) S  l v i ~ ( m  juice. 
,111ul  11ti'oi'e s:t!ir:c i; 11oii1,c~l :r~~oulitl s i~ici ls ,  ntltl one nut1 
01ie-i1:i1 f I :il ilt~.rpooi~s: 1.1~1 i! 9 l' ~11ltI O n f  te:q)oon fi~!ely 
c l lop" il 1':ll'"iciy. 



Lobster and Oyster Ragont. 

Pressed Beef Flank. 

Wipe, reniow supCrH!toris Cut, 2nd roll n flnllli of beef. 
Pu t  iu :L kettlc, co\,cl' ni th boiling wnter, :in11 ndtl Olie 
tabh \:)t>ou salt, one-1i:tlf teaspoon p e l ) ~ ) ~ 3 1 v o r ~ ~ i ,  n bit 
of b n y  leaf. nnd n hone or two which iriny : ~ t  1l:~utl. 
Cuuk s lon l j  r ~ ~ i l i l  rlltl:;t is in r l l ~ w l \ :  t l~cre  slior~ld 11c l m i ,  
l i t t le licjr~ur ill licttle wlietl mc:ti, i- clorrc:. Arrn11:e meat 
in a deep p m ,  ponr oyur liqrrlw ( . I > V I * Y  nild preir wiLh 
a heavy nreigllt. Serve cold, tlliilly iiiced. 

Beefsteak A la Victor Hugo. 

Baut6d Fillets of Beef A la  Moelle. 

Cut beef tenderloill in slices one-inch thick, and trim 
into ci14culnr s1i:yes. Sensoo \\.it11 s d t  nncl p e p i ~ ~ ,  :wd 
broil s i s  minutes in hot hlttered frjing pan. Remove 



Sauted Fillets of Beef, Cherry Sauce. 

Lamb Chops A la :Marseilles. 

Braized O x  Joints. 



Calf's Liver Stuffed and Larded. 

M:&e n decp cut newly tile entire length oC liver, bc- . . glnlling a t  thick (111d, t;Ims making n p o u c . h  for stililing. 
i l l  o i l 1  Skewer liver nuil 1 m l  ~ i p p o i  sitlc. l'ut 1Lwr 
in b n k i ~ ~ g  ~ M I I ?  pour zro1111c1 t'wo ctips ?Lro\sri S : I , I I ~ Y ~ ,  111:ulc 
of one tnl)lespoon encll I~iit~ter X I I L ~  flour, :mil two clilps 
brown st,oclr, salt;, ant1 p e p l w .  Iinlic ollct nil11 on(:-forrrll~ 
I~oui~s,  bnstiug every twelve ~rlillirics wit>ll ~ : N ( Y \  i r ~  lmn. 
Jteinore to s e x i n g  dish, stsniu s:itirae nroiu~ct li\,cr, mi11 
gnrnish wit11 G1:~ztttl o r  i~r,eiic!ir li'l%>ii Oilions ( SCY I. 55:;). 

S.L.UFFING, nlix uric-ldf pol111d i.hopped ~OlIkctl i.oicl 
Ilnln, oue-hnlf cup stj:de l w a d  ciwmi~s, oiie-11:~lf s~unl i  
ouion finely cliol);)c(l, a11d o11c t;a.i)lt+slpoo~~ iil~i-iy ~:li~l)i>c.tl  
p2rslcy. f i f o i s t o ~ ~  :\.ill1 lworvn ;;~111c~? ; tlrcn nclil ouc bmteu 
egg, :wd s c ~ o u  v i t h  salt  nnil pcpper. 

Fried Chicken (Southern Style). 

Clcnn, since, nnil r u t  in piccos for serving. two j o r q  
clli~.kc~ii.;. l'iilnge in colt1 vnccr, drain bill do not nil'c. 
hl~rililile wit11 snlt niltl p e l p r ,  : L ~ I I ~  C O : L ~  t l~iclily will1 lioiir, 
l i :~y i~rg  :as mucli flour. atlllere to chir l ie i~ as liohsible. T r y  
o ~ i t  oltc po1111c1 fat snlt polk cut  i l l  ~licr.es, 2nd c<I(I~< 

c ~ i ~ l c ~ l i e ~ ~  slowly ill f : ~ t  uiitll tender nr~t l  wcli bsowned. 
Sthive wit11 white sauce nlnds of lulf  milk nlld h:df 
cream. 

Chicken a la Stanley. 



Mix iiigredietlts in the orrler given. 

Cook onion with ~ o r l i  ten minute.;. Str:tiu and n&i to 
fa t  remaining ingredre~j ts. 



APPENDIX. 5-15 

Goose StnfYing (Chestnut). 

$6 tablespoon finely chopped I cup chestnut pur6e. 
sh,dlot. % cup st& b red  crombs. 

3 tablespoons bntter. tablespooi~ Guely chopped 
2 lb. sausage meat. ~arsley.  
12 canned mushlooma, finely 24 French chestnuts cooli-cd 

choppecl. aucl left n3ilole. 
Salt and pepper. 

Cook shallot mith butter five minutes, add s a u ~ g e  
meat, and cook t v o  minutes, t1le11 ncltl mushrooms, chest- 
nu t  purke, parsley, and salt and pepper. I-Ieat to boiling 
point, add bread crumbs and whole chestnuts. Cool 
mixture before stufling goose. 

Duck Stuffing (Peanut). 

3,/ cup cracker cr~nnbs. 3 tablespoons butter. 
f ,  cilp shelled peauuts, fiuely Few drops ouiou julce. 

chopped. Salt snd pepper. 
3; cup heavy cream. Cayenne. 

Mix ingredients in the order given. 

Belgian Rare  ii la Maryland. 

Follow directions for Chiclien h la Maryland (see p. 
233). Rake forty minutes, bi~sting mith bacon fat in 
place of butter. 

Belgian Hare, Sour Cream Sauce. 

Clean and split n hare. Lard back nnd hind legs, and 
season with salt and pepl3er. Cook eight slices carrot 
cul in snmll pieces and one-half a s~nnll onion in two 
tablespoons bacon fat  live minutes. Aclcl one cup brown 
s t d i ,  and pour around hare in pan. Bake forty-five 
minutes, bssting often. Add one cap heavy cream and 
the juice of one lemon, Cook fifteetl minutes louger, and 
baste every five mulotcs. Rcmove to serving dish, strain 
sauce, thicken, season mith salt a11d pepper, aud pour 
around hare. 



Breast of Grouse Saute Chasseur. 

Reinore brensts from n pnir of  grouse, and saut6 in 
b d t e r .  When  pnrti:~lly cooliecl, season with snit nntl 
pelpper. Ereair c n i ~ : ~ ~ s e ~  i n  pieces, cover wit11 cold watisr, 
add carrot,  celery, oriion, parsley, and bny leaf, a ~ l d  cooii 
uutil stock is reduced to three-foorths cup. Arrnnoe 
plmilsr on n iwving dish, 2nd pour around n snilee made 
oi thrcu Lt~uieupoous hotter,  four aurl one-hnif tnble- 
S ~ O E S  flour, stock m u l e  f rom grouse, m d  three-fourth 
cup stewed awl strni~iecl tomatoes. Season with s d t ,  
cayenne, and lemon juice, and add one tenspoon finely 
c~l~oppecl parsley, arid one-half cup canned mushrooms 
cut  in she s .  

Carni Con Chili. 

Clenn, singe, a d  cut  in pieces for serr ing,  two young 
chf  'L nr. Senson 1 ~ 1 t h  snit and  peppel,  and fry In buLter. 
RI r , i c . ,  e seeds natl v e ~ i l s  f rom eight red peppers, cover 
~ ~ L L U  L u L ~ L , ~ ~  \ Y ~ ~ ~ G L ,  L U L t J  ~ c ) u ; ~  LLII:~; nuft;  :E~s!I, nud rill: 
through a sieve. hrld one tensl)oou salt ,  oue onion fineiy 
c l v ~ ~ 1 v  - - I ,  t v o  cloves of garlic finely choppetl, the cblcken, 
: ~ u d  boliir~g v a t e r  to cover. Cook until  c h ~ c k e n  is tender. 
1: $1  r to  ierving-dish, nncl thiclien sauce with three 
t : l r ) i e \ l , u ~ ~ ~ s  each butter a n d  flour cooliecl together; there 
4,0ii!2~ be one am! om hi l f  caps sauce. C:tnned p m e n t o e  
I X L ~  be uscd ill  place of red peppers. 

Saddle of Mntton, Currant Mint Sauce. 

Follow dl:ections for  Snddle of Mntton (see p. 195), 
serve with 

C T J ~ A N T  l \ l ~ ; u ~  S t o m .  Sepnrnte two-thirds tumbler of 
c ~ ~ r r : w t  jclly in plecer, but  clo not  beat  it. Add one a i d  
one-half tablespoons fillely chopped mint leaves and shav- 
ings from the rind of o n e f o u r t h  :In ornnge. 



Venison S teaks ,  Saut6d.  Cumberland Sauce. 

Venison S teak .  Chestnnt Sauce. 

Wipe stenlr, spriukle with snlt and pepper, place on n 
21-ensed broiler, n i ~ d  broil Eve tniautcs. Reinove to hot 
plntter and pour over 

Chestnut Sauce. Fry  one-half onion nzld six slices 
cnrrot cu t  in suinll pieves, in two tnbleipoous batter, fi1.e 
aniniitcs, atl(1 three tablespoons flour, nud stir until well 
brt,wned; tllen atlcl one nncl one-half c u p  bro~vn stocli, 
a sprig of parsley, a bit uf bay lu:tf. eigiit pcppercorus, 
and one tonspoon salt. Let silnruer tweilty minates, 
strain, then adtl thrce t:hlespoous ~ ~ , ~ : ~ c l e i r n  wine, one cup 
boiled French chestnutu, and one tnblesl>ooa bntter. 

Anna Potatoes. 

W:~sh a i d  pare medium-sizcd potntocs. Cut length- 
wise i11 one-fonrth inch slic13-i. :rid E:~ntt. i~ in fan shapes, 
with sinall wootlen skewers. Pnr1,oil ten minntes, t l~en 
plncc ill n drippi~lg-pnn, and 1):rlie in a hot oven until 
soft, bastiug cvcry three minutes with butter or some 
other fat. 

Hongroiae Potatoes. 

Wash, pare, ant1 cut p)f:itoc-. i:l one-tllird inch cti'lics, 
tliere should be t111.c~ c i ~ p i ;  pnrlmil three minutes, and 
clrnin. Add one-tlliril cap butter, nud eoolr until potatoes 



Lattice Potatoes. 

'Wash nncl pare potatoc-. Slice, uiiiig a vegetable 
slicer which cowei lo r  tl114 ~ ) t l r p o w ,  nut1 let stnncl In n 
h w l  of cold wnter two hours. Urnit1 and dry between 
towels. F r y  in clecp fat,  drniu on  brown pnper, aucl 
sprinkle with s d t .  

Potato Nests. 

Wash,  pare, nud cwt potntoes in thin strips, using same 
slicer ns for Lattice l'otnturs. Soak  in cold water fifteen 
minutcs,  (11 411, :wit1 dry l ~ l u  C P I I  to \ \  (31s. Line n fiue mire 
s t r n i ~ ~ c r  of I'nlwirwb ~ l i w n t ~ l t ~ l  :tilcI I~n\~iil.g n mire hnncllc, 
with l~otatoes,  r~lnce n similnr strniner, ilnving :L t x o  rind 
one-hnlf ii~clk tlinmeter, in larger strainer, t l ~ i ~ s  hol(1ing 
potatoes in neht s1i:~pes. F r y  in clcep {:it, tnlcing care tllnt 
the f a t  docas not rench too 111gh n tern1)er:~ture nt first 
ICcep the small st1 niner in place clwing frying with n l o ~ g  
l~n t~ i l l cd  spoon. C'nrcfully remove n c i t s  from strainers. 
Drnin on hronrn paper, 2nd sprinkle wit11 snit. Fill mith 
smnll fillets of fried fish or  fried smelts. 

Sweet Potatoes, Georgian Style. 

Senson ~nasl~ccl boilctl sweet potntoes with bnttcr,  salt, 
pepper, nnd d1er1.y w i ~ ~ e .  h l o i s t ~ n  x i th  cre:un, nncl bent 
five minutes. I k t  in n br~ttcrecl bn t inq  c l id l  1envi11g n 
sough surfnce. POIIP o ~ e r  a symp inntlc by boiling two 
tnblespoons inoi:~sscs n ~ i d  one tcnspoou butter, five 
minutes. Cnlie in the oven r111til delicately browned. 



Cauliflower A l a  Huntingtoe. 

Prep:ue cnalitlon cr as lor boiletl cnnliflower, and steam 
allti1 soft,  bepalate  in pieces m i l  pour over the following 
s:111ce : 

Mix one antl one-hnlf te:~cpooli+, inustnlcl, one 2nd one- 
foal ti1 ten-l)oons wit, ~ I I C  tt3:~s1)oo1i 11on tlereil sugar, ant1 
one-forlrth tcaipur~i l  paplilia. Add yollis t h e e  egsb 
sliplitly b e : h n ,  o ~ l c - f o n ~ t h  c c p  o l i w  oil, nncl one-lmlf c n p  
vinvg:ir i u  R liicli one-11nlS t c n ~ p i m ~  finclg chopped s1i:illot 
Iias infusetl five nlinotes. Cool\: over llot mnter ~ w t i l  
mir ture thickrus. lZen~ovc from mnge, antl xdcl one-llnlf 
t:rLlespoon culry powder, two tn1)lespoons melted butter,  
a n d  one teaspoon finely choppecl parsley. 

Mushrooms Allamande. 

French Fried Onions. 

P ~ e l  onions, c u t  in one-fourth inch slices, and sepamte 
into rinqs. Dip in milk, dmin, and dip iu flour. F r y  in  
deep fat ,  drai~: 011 brown paper, and sprinlde with salt. 

Glazed Onions. 

Pecl slnnll silver sliini~cd o ~ ~ i o u r ,  nncl cook i n  boiling 
writer fifteen minutes. Drain nncl d ry  on cheese-clot11 , 
put in  n h t t e r e t l  bnliing disli. add liigllly seasoned brow1 
stock tt) cover I)ottom of dish, sprinlile with sugar, and 
bnke until soft,  basting v i t h  stock in pan. 



Persillade P r p +  rtoes, 

Spinach (French Style). 

Curried Vegetables. 



Pea Timbales. 

Drdn  and rinse oue cnu peas, a ~ ~ d  rub through a sieve. 
T o  oue cup pcn, pulp add two l~csteu eggs, two t:~ljlc- 
spoons melted butter, two.Lhirc1s teaspoon s d l ,  one-eight11 
tc:lspoon pepper, few grains cayenne, and few drvps 
ouiou juice. Trm into buttered inoultli, sct in  p:111 of 
hot water, cover with buttered paper, aud h l i e  o11t~l1 lirrn. 
Serve with one cup white sauce to whicll is addecl oue- 
third cup canned peaa drained nlld rinsed. 

Baked Chestnuts. 

Remove shells from one pint chestuuts, put in n baking- 
dish, cover with chicken stock higlily seasoucd wi th  sxlt 
and cayenne, and bake until soft, Beeping co~ered until 
nearly done. These should be a small quantity of stock 
in pan to serve with chestnuts. 

Cheese and Olive Salad. 

Mash a crenm cheese, moisten with cream, xad eenson 
with salt 2nd ca) eunc. AtiJ six olivrs finely cllopped, 
lettuce finely cut, and one-ldl'  a cnnlietl piincuto cut in  
strips. Press in original slinpe of clleese aucl let s t n ~ ~ d  
two hours. Cut in slices, sepamte in pieces, aild serve 
on lettuce leaves with Mayonnaise dressing. 

French Fruit Salad. 

2 oranges. 12 English walnut meats. 
3 bananas. 1 head lettace. 

lb. Malaga grapes. French Dressing. 

Peel oranges, and remove pulp separately from each 
section. Peel bnnmas and cut i n  om-foal,tli inch slices. 
Reniove slrins and seeds froin grapes. Grenli W : I I I I I I L  
meats in pieces. X i s  prepared ingretlients and arrange 
on lettuce leaves. Serve with French Dressing. 



Orauge Salad.  

Cut fire t I ~ i u - ~ l ~ i n ~ l e d  mur Oranges in very thia slices, 
and slices in quarters. 3Iwin:ite with a dressing inatlc 
!)y miriug one-lliirtl cup ol~ve oil, one and one-linli' tnble- 
~1>00uscacl~  lemon jnice aud vinegar, one-third tertsl~oo~l 
s d t ,  one-fourth teakpoou paprilin, and a few grains 
mustard. Serve on :L I~ed of watercress. 

Orange Mint Salad. 

Remove pulp from forlr h g e  o13tlngcs, by cutting frllit 
111 lmlres crogswise and usi~ig a spoon. Sprinkle wit11 
tmo tablespoous pomdercrl suqar, and add two table- 
spooushe lg  ci~oplml mint, nnd one tablespoon each lemon 
juice and sherry nrine. Chill tl~oroughly, serve in glasses, 
and garuish ench mil11 n sprig of mmt. Should the 
ornnges he m r y  juicy. pour off a portion of the juice 
before torning the mixture into glasses. 

Malaga Salad. 

Remove skins autl R P ~ C I S  from white gmpes;  add nu 
equal cloautity of Knglish wnlnnt meats, blanched and 
brolren in pieces. JInriuate mith Freuch Dresiing. Serve 
on lettuce leaves and garnish with Maraschino cherries. 

Waldorf Salad. 

N i s  equal qunntitics of finely cn t  apple and celery, and 
moisten vith Rlayo~lnaise Dressing. Garnish mith ct~rlecl 
celery and caui~ccl pimentoes cut in strips or fancy shnpes. 
An attractive nay  of' servinq this s : h 1  is to remove tops 
from red or green nl)pl(.$, nfpOO1) oirt insitle pulp, lenving 
just enough acllierin~ to - \ \ i n  to lii.c>p apples in shape. 
Refill shells thus nl:~tle with the salad, replace tops, aucl 
serve on lettuce leaves. 



Game Salad. 

Grape Fruit and Celery Salad. 

Pepper agd Grape Fruit Salad. 

Green Mayoiiaaise. 

Color blngonnnise Dressing 1. n-it11 jnices cspressecl 
from parsley tinit TT' :L~CI.C~CSS,  u s i u ~  one-half :IS mucll 
p:wsley ns w:~texress .  'l'o obtnin coloring. bl~cnli greens 
in pieces, pou~iil  i u  n mortnr until thoroughly ~ i ~ n c e r ~ ~ t e d ,  
then squeeze tlirough cheese-(sloth. 

onte Carlo Salad. 
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~ ~ : L I I O F V  ralatl dish, nrrauge nroond a border of lettuce 
lenrc.;, nntl mask p i th  3l:~yonuaise. Outline, using greet1 
RIajonnai~c. fonr ol~longs to represent plnying cal-cls, ant1 
tlmotc >pols 011 cnrtls by canned pimentoes or truffles; 
~)inlei~tiws ccit ill sl~npes of henrts nucl clinmonds, trnfnes 
cut in slinpes of spades nut1 clubs. Garui~l l  with colcl 
ct,oli(>d cnrrut wcl tnruip, shnped with a small rounil 
cuttcr to b~iggcst gdrl  nr~tl hilrcr coin. 

Potato Salad 11. 

RIis two cops cold lxdetl riced potatoes nud one cup 
~ C C X I I  nut mcnts b~~oli-en in pieces. Mnriuate with French 
Dressing, nut1 arrange on a bed of watercress. 

Hot  Potato Salad. 

W a s h  six medium-sized potatoes, and cook in boiling 
s:lltctl wnter until soft. Cool, remove skins, and cnt 
ill vely tllil~ slitw. Corer bottom of baking dish will1 
potatoes, senmr vr it11 salt and pepper, sprinkle with finely 
choppcd celrry, l l~en with finely chnpped parsley. A l i s  
two tnhlriiwons e:icl~ terrngon and &ler vinczar ant1 
fonr tnb1csl)mas olive oil, and add one slice lemon cut 
o~le-tliilil i ~ ~ c l l  thicli. llring to boiliug poilit, pour over 
potntnrs, cowr,  nnd let s t a d  in oveu until thoroughly 
warned. 

Corn Salad. 

Ihniu one cnn corn nntl season with mustard and ouion 
,juice. Prlnriua te vitli Fl-cuch Dressing, let stand one hour, 
the11 tlrniu. Arrange on n bed of lettuce or chicory. 

Russian Salad. 

Marinnte w e  cup ench cold cookctl carrot cubes and 
potato cubes, one cnp cold coolictl pcas, and one cup cold 
coolied beaus with Freuch Dressing. Arrange on lettuce 
lcnvcs in fonr sc~ctious, nut1 cover ench section with 
Xayunnnise Dressing. Garnish two sections with sinall 



Tomato and Homera6ish Salad. 

Tomato aud Watercress  Salad 

I'ocl 3,11(l d i i l l  l uge  to~ i ! *> i  , I , ; ,  cut in s?icc!s o~!ca-t!rii.tl iiicll 
l,!~ic:k! : ~ I I L ~  s i k w  in sLri!~q o~~c-t l i i r t l  i i ~ ? ; ~  xi(1e. Arr:inge 
oil a Bnt ilisli to 1i.i wfi':nl; i n t t i i v  ~ r c ~ r l i ,  :~nt l  fill i n  t!ie 
spaces nit11 w:~i;c:r:.~.i.~s. S e w t :  w i t h  Icl.e~~i;ll D : ~ ~ ~ . ~ i i i g ,  

Tomato and  Cucumber Saiad.  

Tomatoes Stuffed with Pineapple. 

Fecl mibtiiuin-siza,.: toin:ztoes. Reline\-c fhio slice from 
"cop of c:icll 31111 i k k e  0!1i Weds a11(1 $,aiile of pu!p. 
Sprinkle i i i 4 i l ~ l  T T ~ :  i >: iJ i ,  in,', ~~~~~. : ~nc l  lel ,-l:!,ncl one-half 
Ilonr. Fill toiii:~tcw.. wit11 f r i a - ' ~  j ) i i l t '~~pl , ' ;v ; f~ l t  in slim!! 
c~ibi.b< or shrtdi l~~cl ,  :LIIII ililt, ~i:!;:'r' : lising two-tliisci~ pine- 
apple nil11 one-t,hinl niit 1ni1:its. Iris with &bn;7o111i:rise 
I>rcssing: g:~r~i i :  ii ~ i t h  I\I:~yo!~!~nise, li:~,lvcs of 11111 meats, 
ant1 sliccs c r ~ t  from  top^ "it square. Serve on a bed of 
lettuce lcmes. -- 

------ ------ - 



BtufTed Tomato Saiad. 

Stuffed Tomato Sa lad  (German Style) .  

Saiad Chiffonade. 

Cook two green pcppers ill boiling water one minute ; 
cool and slmrl. Slirctl one l ~ e a d  of romaine, remove 
pulp from one I w g c  gi,nl)c f ru i t ,  nntl eut  thrce  small 
ripe tomatoes in quarters  1c11,;thwise. i i r r n i ~ g e  in salad 
dish, nud serve with F r c ~ ~ c l l  d preesiug. 

Tomatoes C:boulettes. 

Remove skins from f o w  ~m:i i l  tomatoes, mil cn t  in 
lia!res croisn ise. ('over n i t  BTnjonnnise, and sprinlile 
with finely cliuppcil chives. i e r v e  on leltuce l e n ~ e s .  

Cheese Salad.  

Mash one Neilfcliitel cheese mid ilioisten with milk or 
cream. S11:li~t' i u ! ~  .ro t j  !:I , :  i l l < :  ,-iitc of  robins' eggs. 
Sprinkle with finely c i ~ o l q ~ e d  pnrsleg, .i:.:.I~.i, i.:;:; iweu 
dried. A ~ m n g e  in nests of  lettuce Icnv,~-- ,  :. :.< i k,!:~;;ish 
with rnclishes. Serve wil;h French I>ressii~g. 



Neufchatel Salad. 

Crrl cheese in dice, :iimnge on lettuce leaves, and gar* 
nisll with radishes. herve with French 1)rcssing. 

Crackers  and Cheese. 

Nnt and Celery Salad. 

Hiudoo Salad. 

Scallop and Tomato Salad. 



with dressing; and serve gnrnish~d with slicecl tomatoes 
ant1 watercress. 

Dressing. Mix one teaspoon finely chopped shallot, 
three-fourths teaspoon salt. one-eiglitl~ tc:lsijoon paprika, 
two tablespoons lemon juice, and four tnllespoons olive 
oil. 

Sweetbread and Celery Salad. 

Mix equal pnrts of lmrboileci smeetl)reatls cut in one- 
half i~lcli c111xs an17 rclery finely cat. Moiste~l with 
Cream Dressing, and arrange 011 lettuce leaves. 

Sweetbread and Cucumber Salad. 

Parboil .z sweetbread, adcling to water n Lit of bay leaf, 
n s k c  of ouion, ond a blncle of mnee. Cool, :~nci cut in 
smnii cubes ; there sl~oulcl he thrce-fourths cup. Add 211 

equal qunutily of cucumlxr cithes. Gent one-half cup 
tllicIi cream until stift" ; :~clel one-luti~~th I : ~ l r l c  5poou granu- 
latccl gel:atiue, ~onlied in one-half tnblespoo~~ cold water 
aucl dissolved in one and one-half tablespoolis boiling 
watcr, t l~en  add one and one-hnlf tni)leipoons vinegar. 
Add sweetbrea(1 mlc1 cncuml~er. mould find chill. Arrange 
on lettuce leaves, and serve witti I~rench Dressing. 

Cucumber Cups with Lettuce. 

Pnre cucumbers, cut in quarters crosswise, remow 
centres from pieces, arrange on lettuce leaves, and fill 
cups with Sauce Tartare (jee p. 2 18). 

Swiss Salad. 

AIis one cup cold cooli.cd chiclien, cut in cubes, one 
cucumber, lmretl  nil cut in cnl~es, one cup chopped 
English waluut incat<. a ~ t l  oilc c'all I'1~1~nc1i pens. Mnri- 
nate with Frcnch I)ressing, nrr:mgc o ~ i  serving dish, ancl 
garnish with Mayounaise Dscssing. 



AP PEKD LY. 

Cigarettes A la Prince Henry, 

Roll puff- paste very t h m ,  nnd sprrn~l  nlth cliiclie~l Eorce- 
meat. Roll lllre a jelly roll, and cut iu p1t:ees four 1nchc.s 
long mil a little Lnrgcr round than a, c~ynrette. E I W ~ I  
over mlth egg, roll ill crn~nbs, fry in declp fat, nucl clrni~r 
on lsrowtl paper. Arrailge log-cnbitl f a~h iou  on a foldcd 
doily, and serve mhlle hot. 

Zigaras A la Russe. 

Make nncl fry same as Cigarctks h la Prince IIciiry, 
uslug cheese in~sture  in phce of ~ l n ~ l i c ~ i l  forw meat, &hI t  
two tnblespcmns I)rltl(.r, ntltl forw tnblespoons flour, nntl 
110~1s on gradually one-half cup milk, then ntltl one t n l h -  
spoon heavy cre:m, one egg yolk, nutl one t h ~ l  cup 
grated cheese. Season highly with salt and cayenne. 
Cool before spreadmg on paste. 

Russian Patties. 

I pint oysters. 1, li~bley?oon vinegar, 
3 tablespoons butter. ); tabicijiooli lcluoil juice. 
4% tableipoons flour. Yoilis 3 ~ p g s .  
?Q cnp chlclrm slock. 1 tablespoon grated horseradish. 

CLIP cream. 2 tablespoons capel s. 
Salt and pepper. 

Parboll oysters, dmin, nncl rescrve liquor ; t l w e  sllonld 
be one-half cup. Make smce of h ~ t t e r ,  flour, stock, ogbter 
I~quor, and cream ; add yolks of eggs, sensoning~, nntl snlL 
nnd pepper to tnste. Add oysters, nnrl :IS  on as oysters 

- are heated, fill patty shells (see p. 385). 

Lamb Rissoles A I'lndienne. 

Roll puff paste one-eighth i n ~ h  thirk nnd sh:~pr,  using 
circnlnr cutters of differe~~l, bizes On the centres of 
sinnller pieces put one tablt..spoou prclmxcl lnrnb misturc, 
met edges, cover with 1'1rger piecrh. prew edges firmly 
togethet; prick upper paste in scvernl places, brush over 
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with yolk of egg t l~l i~ter l  wilh one tcnspoon colcl water, 
: w I  bake in  hot oven. 

Laam FILLING. Cook t h e e  tnblespoons butter, with a 
fcw drops onion juice, u~ i t i l  well browur~l ,  ncltl one-fowth 
cup Boar, nucl hewn  butte^ nud flour, Llren add oue cup 
Iamb stock. S c a s o ~ ~  highly w t l l  salt, ~ ) :~pr i l in ,  and curry 
powcler. T o  me-hnlf tile sauce, add two-thirds cup colt1 
roast lamb cu t  111 one-tliirtl mch cubes. Add stoclr t o  
rctnaium? sauce, a i d  poui :troi111t1 risscles just before 
s e n d ~ n g  t o  table. 

Quail Pies. 

6 quails. Bit of bay leaf. 
6 sllceh carrot. j teaspwu peppercorns. 
Stalk ol ci.1cl.y. Flour. 
2 s h e s  ouion. SalL ant1 1qper .  
Sprig of parsley. Sherry u;iile. 

Remove breasts and legs fro111 birds, season with sal t  
2nd pepper, dredge n - ~ t h  Uoi11, a n J  saute ill butter. T o  
butter in  pan add v~ge ta l j l es  nncl peppercorns, and cook 
five minutes. Sep i r :~ te  1)aclis of b ~ ~ d s  i n  pieces, cover 
nith cold water, x l t i  vcgrtnblcs, and cool< slowly oue , 
hour. Drain stoclr from vegetables, and th~clreil n ~ t h  
tiour dilulecl m t h  enouq11 colcl water to pour ensily. 
Se:~son with salt. p e p p e ~ ,  x ~ < l  niuc. If no t  rich enough, 
add more butter. Allow one bird to each ~nd~viclual  dlsh, 
s n w e  t o  n d t e  suficicntly moist, 2nd cover with plain o r  
pub paste, 111 n hich m k e  two incisions, through n hlch 
Ihe legs of the bird sho~lid extend. 

Nalibut Timbales 11. 

Force fish through n 1ne:lt clioplm, the11 rub  through a 
sieve or finely chop. Add yolk of egg, seasonings, corn- 



starch, ancl cream beaten until stiff. Cook same as  EIzli- 
bu t  l'lmbalcs I., and s e n e  with Cream or Lol)htc~ Snucc 

Chicken Timbales I. 

X e l t  butter,  aclcl bread crumbs and milk, and ~001i five 
m~nules .  Acltl cliiclren, parsley, and  egg5 d i g l ~ t l y  beaten. 
Season with sal t  and pepper. Trml nlto botlt.rctl ilioulds, 
set  in  pan of hot wntcr. cover wit11 butt,cwil tlnpcr, aocl 
bake twenty minutes. bcn  c with Cdcllnmel Sauce. 

Chicken Timbales 11. 

Man1 Timbales. 

i l lake same ns Chiclieu Timlmles II., using choppeti 
htun in  place of c h i c h a .  

Oysters aacl Bacon. 



Fricassee of Lobster and Mushrooms. 

2 lbs. lobster. ! { cup flour. 
cup butter. l j ,  cups 1r11lk. 

94 ib, nluillrooms. Salt. 
Pew drops o111on ju~ce. Paprika. 

2 tablespoons s h e i q  wine. 

Remove lobster ineat Prtrui 4 1 ~ 1 1  a l ~ l  c u t  in stt-lps. 
Cook buttcr wilh ~nusi~roolus 1~1.olrc11 in pieced and ouion 
j ~ i ~ c e  three minutes , n~l t l  [lour, 2nd pour on graclnnlly 
mdk. Atld loi)ster inrat,  he:lson w1t11 snlt and paprika, 
and,  a s  so011 a s  I O ~ S ~ C I '  lb heated, acid wine. 

Moulded Salmon, Cucumber Sauce. 

1 can salmon. Few grains cayenne. 
?d tablespoon salt. Yolks 2 eggs. 
154 t;z~)~c,~poons sllgar. 1% tableq~oons llleltcd butter. 

tablespoon Hour. 3; cup  mill;. 
1 teaspooii ~ u a s t a ~ d ,  3:; cup vinegar. 

3; t;ablespoo:~ granulated gelatine, 
2 tablespoons co!d water. 

Remove salmon f 1 . 0 ~   nil; r i l i ~ ~ ,  thwonghly with 1j0t 
water,  lzud separate i n  8:~li.e~. illis clry i u g r e d i e ~ ~ t s ,  ncld 
egg yolks, butter, 1~111i, aucl vinegnr. Cool; over boiling 
water,  stwring constnntly i m t ~ l  i n ~ x t u r e  t h i ~ l i ~ n ~ .  Add 
gelatine soalrecl iu cold water.  Strniu and add t o  salmon. 
Fill individunl monlcl, cbdl, and serve with 

Cucuarr~en S a o c ~  TI. Bent o n e l ~ n l f  cup heavy cream 
nntil stiff, add one fourth tenspoon salt ,  n few grains 
pepper, aud grnclually two tablespoo~ls vinegar;  then add 
one cucumber, pared, chcppecl, nud draiaed. 

Chicken Zi la McDonald. 

1 cup cold coolied chicken cut 3 t,zblespoons butter. 
in strips. 3 tal~lespoons flonr. 

3 cold boilecl p~t~atoes, cut 1J4 c1111s scalcled milk. 
i n  one-third inch slices. Salt. 

1 trufRe cnt in strips. Pepper. 

Wake a snuce of butter, flour, nncl milk. Adcl chicken, 
potatoes, a d  Iruffle, and, as soon as heated, add seasoning. 



Stuffed Ciarns. 

Cover bottom of ilr.il!piu~ pnii with rock salt. Arrange 
two qrlnrts 1n1.p-sizctl ~ ~ f t - ~ l i t ; l l e d  c1:rms on s d t ,  i n  such 
n m:lnner t!~a,L liquor n ~ l l  uot run mto psn  as cl:un slii~lls 
opcll. As  S ~ ~ J I I  :IS sl~ells I~egiii to  o p c l ~ ,  remove cl:ims 
from s l ic l l~  : L I I ( ~  ci1011, E r i ~ c r \ ~ c  11q11i)r, strain, and use 
ill ~n:ilii~r? 11 tlii(:li sauce (Sollow cllri:(>tlr!us for t11ic.k 
White Sauce f( i r  Cr.utjni.f,lcs. 1,. %37,,, rns!;ing one-half 
r d e ,  aud using t)~l~-fonrtl i  mi) C: \CI I  clam liquor. and c m m .  
Senson Iligl11y with lelnon juice ancl cagcnne. Blo~stcn 
clnil ,~ w~t,!) i ;n t lcv> fill shells, spriultle with grntecl cheese, 
covcr wit,h b~il~tcrctl soft stnle Imncl crumbs, and bake in  
8 hot o w n  unti l  crumbs arc L ~ I ~ U W I I .  

Mayonnaise of Mackerel. 

Moulded Chicken. Sauterne Jelly. 



Chicken Monsse. 

Spring Mousse. 

Chop tl-irrr-fomths cup cold coolied chicken or veal, 
xml ~ O U I I C I  ill a mortar. .4~1(1 G I  ndu:~lly one-half cup 
Iic:\vy crcmn, find folc+(> 1nixt1:ru tiil*ot~':l~ p u r k  h t i x i ~ i w .  
.\tltl one-lmlf tablcspoori celnfirw tiiswlseil in t l~rcv tnblc- 
rpooiis ~ h i t c  stocli. Add another olic~-hnlT cup I l e a ~ y  
cdi.i1:\i>i and se8\ \ t )n  nrlii s d t ,  cngennc, and horsernd i~h  
po-,\rIer Toi~r jelly ~ n t o  sin:~:l t ~ m l ~ l \  o t i c  tlilid ~ n c h  
deep, u s i ~ i r :  It.mo11, S:uitermc. oi :iL;)ict \ \ ' I I ~ I I  h w ,  f i l l  
rnoultls wtli \r:il ~ n ~ x t t i r c  niicl ~ ( 5 1 .  ,ihilie to &ill. 12c:uuve 
from mooids ; ~ n d  b o i ~ i ~  011 l ( ' t t u ( ~ '  Itb:~ves. 



Beef and Rice Croquettes. 

Mix becf nncl r iw, and : ~ ~ l d  \nit. lwlyw. :[lit1 cngcnne. 
Cooli cabbage l e ,~ms  two ~ t i i ~ ~ u t c s  i u  iwilii~g n-nter to cover. 
I n  each lent. put two t :~ l~ lc . ipoo~ i~  m~stnrc ,  and fold leaf 
to enclose mixture. Cook one how in 'l'o~nnto S:iuce. 

Tomato S a u c e  Grow11 Foult l,:tbler~)oo~~s b u l , ~ ~ r ,  ncld 
five tablespoons Hour, 2nd pour on grailoally one and one- 
half cups each brown ~ toc l i  nncl stewed aucl strametl 
tomatoes. Add orw slice ~ I I I O I I ,  one slice carrot, a blt of 
bay leaf, a sprlg of pwsiey, Ponr cloves, three.fourtlls 
teaspoon snit, ow-focrrth teail;oan pepper., and 3 few 
grains cayenne. Cook ten minutes, sud strain. 

Rismto Creole. 

3 tablespoons butter. 2% cups lli:hly seasoned 
1 cup rice. Crow11 Stock, 

Canned pimentoes. 

Melt butter in hot frying pail, add rice, and stir con- 
stantly until rice is well browned. Adrl stock heated to 
bo~ling point, and cook ill double bo~ler nntil soft. Turn 
ou n serving-clish, garnish with pimentoes cut in fancy 
shapes, find cover \n th  

Creole Sauce .  cook tmo tablespoons chopped onion, 
two tablespoons chopped grrcn pepper, one tablespoon 
chopped red pepper, or c.ml1-11~1 ~)imentoes, nnd fonr 
tnblespoous choppcd fresh ~nusllroon~s, with three tablc- 
spoons butter, five minutes, Aclil tvio tnbiespoons flour, 
one cup tomatoes, one trnllli. t l~ i i~iy  sliced, one-fourth cup 
sherry wine, am1 salt to taste. 



1 pint  of opters.  , <,, , ,  i;ro,,i; ,5:;,) . I " .  
3 t : i l : I e s ~ w o ~ ~ s  biittei.. I 9.; '  : ! ~ ) o i i  \&-0rcesLers1~ire Sancee. 
4 t,tl.: ! , I , , , !~  . flour. P"ev ciiops o a ~ l o ~  juice. 
I c u p  oysler i i q ~ ~ o r .  Salt, 

L: . i l l .  !'. 

Ie:m oysterssp !s:i.i T~orl, nnd  i l rn i l i .  Melt butter,  ndd 
tlour, nnil stir : r i ~ : , :  xel! i)!,on-u ' 1 .  I'OLI~ 011 g radu:~ ' :~~ . ,  

~ while s~,irri!lg !: 31, ,l:t!)tl,"+ ' :\,. k r  : , , ! t 6 , ) ? *  211d ~ t i ) ~ I i ~  f $ a ! t i  

;;% :..<. r1;:;7s and oy.;tei.s. be ,,\, P (I , :  i ~ ~ : ~ s l , ~  111 t i~nbds caws* 
.\, A t ,  ,<:' ( /  .- :;!,Ak& or vo!-ml-l-( ' i  ., 



Fried O ~ s t e : - ~ .  Plailadelphia 

Mix i:lgredieuts i n  tile order given, and serve wll11out 
cookiug. 

Oysters ri la Banaerset. 

Clams, Union League. 



Halibut Marguerites, 

Shad Roe with Celery. 

Clean a shad roe, cook i n  Loiling, snltctl, ncidnlnted 
water t w e n t y  miu~itei ,  and ilrnin. P l u n g e  into cold 
~ n t e r ,  drniii, rcmove n i e ~ n l ) r a n t . .  mil sppnrntc roc into 
plecea, &Ieit  tlrrec t n l j i ~ ~ ~ p n o l ~ s  iiuttcr, nd(1 sue, ailcl cook 
tell n ~ i l r i i t c ~  ; the11 atltl oue t:~bleipoon butter, one-half  
cup cl~opprcl celery, few rl~opr ~:lcll onim nad !emon 
jnlce, and salt and pepper. Serve on picces of toasted 
bread. 

Corn Fritters. 

1 can corn. 2 t c q m o n s  salt. 
1 cup flour. !& tcaspoou paprika. 
1 teaspoon baking powder. 2 eggs. 

Clam Fritters. 

1 pint clams. I? ,  c u ~ p  flour. 
2 egg,. 2 ten;puotis baking powder. 
)g cup milk. Salt and 11~~1~per.  



Mock Crabs 

GoEee Fritters, Ccffee 6rea114 Sauce. 

Cut stnlc h~cncl iu onc.linlf i~~iail slices, rei~iosc C I W ~ Y ,  

and cut  slices in one-l::iiC i~ielr strrps. MIX lii:.;e-fourtiis 
cup ccibec i i~f i~s t t j i~ ,  t w o  1,:ihle. , : ~ o l ~ s  sug:t+-. r,rie-fourtli 
te:~spoon salt, one egg ~ l i ~ l i t l ~  ttc:il,en, and o ~ c - l o u r t h  cup  



Chicken Cutlets. 

Remove i'iic ;% i'io~n tn.0 clriclic~is; f o ~  (liicctions, see 
p q c  218. ::i:i t,:fc!l in  t !~ id . r  cre:tx, rcjli in iloni.. nrlil 
snut6 in 1:u.d thwe minutes. Place ia n pan, dot ( x e r  
m i l h  lxrtter, nnil bake ten miliutes. Serve with M'hite 
S n w e  I .  to w!~ich is  ntidtvil one t:iblespooo inent estrnct.  



Baked Bananas. 

Maryland Croquettes. 

Live Lobster en Brochette. 

Sl~l i i ;  n l i r e  Iol)stilr, r* r j c s t  :, .i., :;: !:,r..r; ::ti! nnd I:lrge 
clnws, cnt in  picices :r1111 n r i x u z c  on siic:\\.ers, n l tcrnnt ing  

.. 7 pit.eeii w i i ! ~  s u ~ n l i  t..:;.., - v 8  . , :~.oII ,  Y i p  io deep fxt a n d  
drain. Cook liv,.: *,I ,:. '$ :# ' ,  ;vitli oil(? L:~l.)lc~plo~ bllttel' 



Sweetbread  B la Mont Vert. 

Sweetbread  and Mushroom Timbales. 



Sweetbread in Peppers. 

Parboil sweetbrend, cool, nnd cut in srnnll pieces ; there 
should be one cupfnl. Mclt two tnblespoooi b u t t ~ r ,  add 
two tnblespoous flour, and pour ou gindunlly one-hall cup 
clliokeil stock; then ndcl t w o  tabiehpoo~is l~cuvy cream, nnd 
o~w-lllird cup mn4linnm.; Ir~olien in mnl! pieces. Senion 
with salt, p:lprilia, nud Wurce.;lcrsl~ire Sauce. Cut n 
slice frow stem encl of six pcppers, reinore seeds, nnd 
parboil peppers l iEtcr~~ ininrttm. Cool, fill, cover with 
btlttered crumbs, and bnlie until crulnhs are brown. 
Brcnk stems of rnashlwom>, cover pith cold wtter, and cook 
slowly tmenty minutzs. Nelt two t n b l e s l ) ~ m i  butter, :uid 
a few drops oniol~ jmce, tmo tnblespool~s flour, and pour 
011 gr~tclanlly the wnter clrnined fro111 mushroom stems, mlcl 
enough chicken stock to mnlre oue cup. Bdcl one-fourth 
cup heavy cream, nnd seasou with salt nllcl pnprilin. Pour 
mace around peppers. 

Epigrams of Sweetbreads. 

Parboil a sweetbread, c h i n ,  place in a slnnll mould, 
cover, and prcss with a mr4gl1t. Cut in one-half iuch 
sl~ces,  aud sprcnd wit11 tile following misture : Fry 
o~wt l l i rd  teaspoon finely cl-ioppecl sllallot in one and on(.- 
lialf tablespoons butter three ~ninntes, add three tnblo- 



U:.'r: Z n e i b w , i  : i e e  1,. C 1) .  Sl)r,enil slices, thinly cut ,  
with j d l y  o r  i : : ; ' : ,  ! ~nh ( l~ , .  :k1i11 slirinkie vitli fi11e1y wt  
Ii:tigiii?i ~ v : ~ l n u t  ~ . i . : ~ t s .  C'o\-er* trilI.1 1,liiiiiy cut sllcc:i n n d  
rento:c rrl:. ts. 



Cjheese aad Anchovy 

indsor Sandwiches. 

Crcmn one-thxd cup bu~ter, ant1 :Ltlcl one h d f  cup each 
o f  finely chopped colt1 boileii limn anti cold Lw~iccl 
chcken. S e ~ ~ s o u  w~tli  salt and p:iprllrn. Spre:~d m s t u l c  
between thin slices ol' b~ead.  

Clnb Sandwiches. 

Arrange on slices of hlwt1 t h i n  slices of cookcd bacon ; 
cover with sliws of cold roast ~ . ' \~ i4 , : : i i ,  ant1 cover chicl;t:n 
with Xayonnaise D~ws ing .  tovcr  wit11 slices of bread. 

Steamed Leinoni Pudding. 

Spread bread wi th  lemoi~ mixture, :md arrange iir 
buttered pudding xnonltl. Rtx~i;  eggs sliplit!~;, ntic-1 sugar, 
salt, xild milk: strain, : d d  li.~rloli r i~ i t l~  n ~ d  pour mist~ir~e 
over b r e d .  Cover, s~ t iu piw of hot w:~,ter, ~ . n d  1):ke 
one hour. 

Lerno7~ ~1f ix tu i .c .  Gm)li tjllree Ial)lc.apoon~ lemon jili-.~., 
gmted rind o n e  lelnoil, :in11 oiic- fuut,th c i ~ p  l)utier i1\ 1) 

miiiutes. Adtl 0111: a~ili siig:~~. mil t,llree eggs slig1:lig 
benten; cool; u n t i l  nristrirc t81!ir:lie~~s, cool, and L ~ C I  oiic 
t:xbl:? i"!4'"1 " 1 "  ""'1y. 



Fig Pnddmg. 

Cream the suet ,  and ntltl figs, :ipple, anrl sug:lr. Pour  
~n i lk  eyer l.,i.c:til ~ l ~ ~ l i i l ) ~ ,  :llli! :!.1,1 g i ) l k  of Liii. i)gps, well 
i jcnten ; combine n ~ ~ s h ~ i s ,  niltl Ilor~r u id  \ v h i t ~  of eggs 
beaten ulitil stiff. TWII into buttered pr~dt l i~ tg  inoulcl, 
nud steam four ~IUUIY.  Serve with Lemon Sauce 111. 

Bangor Pudding, 

Chocolate BoumB. 

Melt  the butter, atltl floiir. nnd pour on padua l ly  milk ; 
cook until boiling point is rencl~ecl. Melf chocolate, add 
sugnr and w:iter, nud stir uutil ~ l n o o t h .  Combine mis -  
t ~ i r c s ,  2nd ntlt l  y i t l ! i~  o f  i ics  ell 1ie:ltcn; cool. Fold in 
whites of trggs l ! ~ : i t c b ~ i  st,iff, nuil 3tld ~ : ~ r ~ i i l a .  Turn into 
a i)nttcrecl b;iiiiiig-tlisii, mtl .  h l i c  iu  :L ~noclernte oven 
twenty-lire rninutcs. Sci,vt' mitli C ~ m l n  Sauce I. 



Coffee Custard. 

Scald milk v i t b  cu r l  ~ n c ?  s t lmn Rcnt eggs slightly; 
ntltl sannr, salt, vnoil!:~, nut1 milk. St~rtiu into buttered 
ind~viilunl moulds, set in  pan o i  hot water, and bake 
until firm. 

Coffee, Souiir6 



Chocolate Rice Meringue. 

Scnlcl m~lli, aclcl rice nncl snlt, and cook untll rice is 
soft. htl(1 butter, sugnr. chocolate, vnullln, ant1  raisinq. 
Cut : L I I ~  fold in the w h ~ t e i  of eggs, beaten unt i l  stiff, 
and crentn, l)enten uot11 stlfi'. 1'0~1' mto n battered 1)ak- 
lug (715h, ant3 bdie fifteen minutes. Cover ~ i t h  a In(: 
ril~gue innde of the whltes of t l ~ r w  ergs,  S I X  tnl~lespoons 
powdered sugnr, ancl ot~e.half te:rspoon vanilla, then 
brown in a moderate oven. 

Newton Tapioca. 

Soak tapioca two honrs i n  colil m t e r  to cover. Pour 
scalded mdk over Iud~an  inc:il, ~nolasscs, butter, and 
snlt. Cook in double boller until misture thickens. Aild 
tapiocn clrnined from water, turn into butteiwl puclding 
tl~.;h, and po11r over remaining milk, but clo not s t ~ r .  
lhl te one and one-fourth hours in a slow oven. 

Sicilian Sorbet. 

1 can peaches, 2 cups orange juice. 
1 cup sugar. 2 l;nlhqmons lemon juice, 

Press peaches thronq11 n sieve, add sugar and fruit 
juices. Freeze and serve. 



Cranberry FrappB. 

1 quart cranberries 
2 cups w : h r  

Cook crauberrics nncl wnter eight m i n u k s ;  tllen Eoroc 
through a sieve. Add sugar mltl l o l ~ ~ o u  juice, :iud freeze 
t.: :L ~IILIS!I, usiug ec11i:~l parts of kc? :tilt1 salt. 

Grape Frapp6. 

136 C L ~ X  sugar. 1 quart sweet cider. 
4 cups water. 2 ciips ornilge J L U C ~ .  

f2/ cup lenlon juice. 

M d r e  n s ~ ~ r l p  by boilii~g wqnr  and v a t c r  twenty aniil- 
utes. Acltl cider, O I ' Z I I ~ C  jmee, and lemon juice. Cool. 
s t m u ,  nucl freeze to n  mush. 

Italian Sorbet. 

P r e p r e  and freeze same a s  Pineapple l+npp6. 

Apricot Sorbet, 

1 cn,n npncots. j; V I I ] ~  w i i ~ l ? .  

1 cup sugar. ?; erit) 1c:mou juice. 
1 pint cream. 

Drun ap~%ots,  m d  add t o  syrup the  pulp  rubbet1 
th rougl~  a sie.ve. Add ingar ,  wine, nut1 lemon jwcc. 
F ~ e e z e  to :L I ~ X I S ~ ,  111~11  fol(l in tile whip obt3111ed from 
c l a m .  Let stancl vile a d  oiie.lialf hours, :md serve IU 

glasses. 



Serve I,emo~i 1 t . r '  i r i  c h n ~ ~ ~ ! ~ q n e  g1:tsses. Put tllrec- 
fonrtlls tg . ,>spoo~i  33:. s:~-, , l! i l io iir e:wlr gl:~ss~ nild ,:;.::J:..,ll 
-ivii;l~ b a ~ :  ,:IS cnt, i ,~  b i , ~ - I ' o ~ ~ r t l ~  i11vi1 sli~:.~. , I $ : ' :  slia,t ~ t t t  
i i r  q~mrf;t.:'-. c:LIIcI~~(I  cl~crrieh c u t  ill 11:1!i-( i. :$.id :?:ii,y;n 
gr:~~x:sfrl.o~n d l i c h  skius  nni l  scetls h n w  been remo~eil. 

Frozen Chocolate with Whipped Cream 

Frozen Tom Jerry. 

University Pudding. 

Prepare mrne ns Froze11 Ton: Jerry. Freeze to 2 

mash, niltl onc clip misc~tl !'i.ili~ which 1 1 : ~  ~ J V P : :  sonlrec! 
iu  icmndy to cover for trvoi\-e iiorirs, using glact! cherries, 



3 cups water. 1 cnl? orang': juice. 
::up S I I ~ L I - .  ;; I C I : ~ I  ~ ~ ~ L I I I  jnice. 

of ice to cool lnistme; then add fruit j~~icvs ,  ale, nncl 
br:mly. Color lcd, f r w w  to a m~rdi,  s c ~ ~ v e  ill glnsses, 
:uid insert in each ghas a small sprig of holly with 
berries. 

Gernlan B~ulclz. 

Mis  ingrecliei~ts, and frceze to n mrrili. Serve it1 frapp6 
glasses. 

Concord Cream. 

1 pint crenin. Lemou or fl-esh lime juice. 

Nis cream, g ~ n p c  juice, n id  sugar. Add lci~lo~l or lime 
juice to tnstt>. lilxmc~, :mtl ivr\-(: in g1:twes. Gnmish 
wit11 lienvy crenrn ltcntcil nutil stil'f, ~weetenecl, alld 
fl,zvored. Spinkle  crc:~m with uuts. 



Cocoanut Naples. Sauterne Sauce. 

Shnpa \ w ~ i l l : ~  iw c8rernn ill i~rdiviclunl muulds, aucl roll 
in sllreddccl coconnut; serve with 

Sauterne Sauce. 

1 ~1117 sugar. 4 tablespoons Sauterne. 
$g txiy \! a t i ?~ .  Bur~iett's loaf green. 

M a k e  8:tine as Clmet  Sn~zce, and color with leaf green. 

Ice & la Margot. 

S e w c  rich ~ ~ n i i i l l a  ice crenin in  champagne glnsses. 
Cover ice cre:m wit11 wllippecl cream, sweetened, flayorecl 
m it11 lii-.t:lchio. m i l  t i l~ ted  very light green. Garnish v i t h  
pirtnclric nuts or Mnlngn grapes cu t  in ltalves. 

Orailge Delicious. 

Boil sugnr nad nrnter e i d i t  minutes, then atld or:trigc 
juice. Scdd crcnm. nclJ yolks of eggs, n r ~ d  cook over hot 
~ v n t e r  nntil  mixture thickens. Cool, nclcl to  first mixture 
with 11c:~vy crenm henten stiff. Freeze, when nearly 
fmzen ,  add ornnge peel. Line n melon mould with Orange 
Ice  (see 1). O i i ' i ) ,  iili \\iLh 0r:tngc Delicious, pack in snlt 
ntlcl ice, a ~ l d  lot s t m i l  one and one-hnlf hours. 

Praline Ice Cream. 



Chocolate BTousse. 

2 sqnnres Edrw's chocolate. 3 tnldcspoons boiling water. 

Melt chocolate, add powclered sognr, nncl gmclunlly titre 
cup crbc:un, Stir over Ere unti l  boiling point is re:leI~t>,l, 
then :rcM gelatilie dissolved in boiling water, sugar, ant1 
vnnilln. Strnin mixtare into n b o d ,  set in a pan of ice 
-w?+r . ,.t. , stir consta:it!g ailti! mist:ire thickel?s, the11 fold in 

the whip from remaining cream, &Ioold, pack iu salt and 
let stand Sour hours. 

aple Parfait. 

4 eggs. 1 cup hot m a p b  syrup. 
1 pint thick cre'nii 

Ecnt egqs sligktly, 2nd pour on slovly maple syrup. 
Cook u ~ ~ t i l  iniuti~lt tl~irliens, cool, a~icl ndd cream bentcn 
uut i l  stiff. Mould, lxwlr iii sdl  ancl iw, :uid let stand 
three hours. 



Frozen Orange SoufflE?. 

1% cups omilgt? juice. 1); te:r.spooils gi~:ru~.iInii:il gelatilie. 
1 j4 cups sugar. 9 i:~blespoolls boiliag wt~tcr.  
2 t,zI~lespooiis It?rnon jaicc. i'?h c l i p  cream. 
yollrs f, c<?<rc 

~ C I - .  C:~iiJied ornuge peel. 
Pistncliio nnts. 

Frozen SoufflB GlacB. 

Bent yolks of r g r  sliglilly ; n~lcl lemon juice, gr:~tctl 
rii1~1, n~iue,  s u g : ~ .  aucl salt ; cook until inisture tllicliens. 
stirring const:u~tly. iicltl whitcs of egg5 Lc,zten ,tiff, and 
when well misc(1, set  in n pan  of ice w:~ter to cool, stirring 
occnsiunslly. Gent cream unbil stiff, a d  add.  Fill small 
pnpel. cases  mith mixlure, cover with mncnroon dust ,  nnd 
set  in a till nioiilcl with tight-fitting cover. Pack moulcl 
in salt  and ice, and let s tand two h o ~ ~ r s .  

Cover the bottom of s ~ n n l l  1)nper cases! with vnililln ice 
crenm, sprinlde ice crenm with mnrrou glnc6 brolren i n  
pieces, arrange lt~r'tg f i i i ; c w  n t  eqiinl di,l:uices, aud nlluw 
them t o  exteucl oire iilcll nbove cases. I'ile whipped 
crenm, sweeL311cd aud finvo~wl, in tlie centre auil g n r n ~ s h  
with marroll gi't(>S nrltl c:uitlieil ~ i o l e t i  or glace: cherries. 



Junket Ice  Cream with Peaches, 

Chocolate Sauce  I. 

(To be servccl with Vanilln Ice Cream.) 

Coil wntcr and sug:lr five 1ni11~1tc.s. Mix chocolnte wit11 
arrowroot to which wntcr lins l ~ e e n  :tcltlccl. Combine mix- 
tnr i~q.  nth! 4 t ,  a i d  boil three m h u t e s .  Fiiivor with 
vanilln, and serve hot. 

Chocolate S a m e  TI. 

P square Dalier's chocolate. 1 i ahlespooi~ butter. 
1 cup sugar. ;j cup water. 

J,' tmipoon vanilla. 

Bfelt cllocojnte; ntlcl hi11 I ~ Y ,  s!ig:w, :iiid T U  ter. Let boil 
f i f teen  minutes, cool sliglil;ly, :wcl :dtl -\anilla. Serve 
with Vnulll:1 lee Crenru. 



Caffee Sauce. 

(To bo served with Vanilla Ice Cream.) 

Scald milk with cofl'cc, nritl let stai~tl  tn-cnly mini~tcs. 
3Iis  remaining in<re~liurits, %nil pour O I L  grndunlly tlie llot 
infusion whicli h:ls beell s t r : ~ i i d .  C uok five m i u u t ~ s  n11c1 
serve hot. 

Peach Crusts. 

Roll puff or plain paste one-eighth inch thick, cut in 
two ailcl one-half iuch sqnnrcs, 2nd bnlie in hot oven. 
Cool, press down the centres, n~itl arrange on cnch one- 
linlf a cnnnecl peach t lraind from sy r i~p  and heated in 
oven. Spri~ilde with pon-tleretl sugar and pnt Iwnndy 
in each cavity. Light jiwl before scncling to t:ible. 

1 cup sugar. 1 cup milt .  
3 tnblespoo~is flour. 1 tablespooll melted butter. 
3 tabl(tslicionb lernou juice. \Vhites 4 eggs, 
Pollrs 9 eggs. E'tw grains salt. 

Mix sugnr and flour, ntld egg yolks slightly benten, 
milk, butter, whites of eggs beatell s t i f ,  and salt. Bake 
in one crirst. 

Chocolate Cake. 

Cream the butter ; ntld s u p -  graclunlly, inillr, nncl flour 
nlised and sifted with sod:a nud cream tartar. Bent 
whites of eggs, and ntld to first mis twe;  the j~  ndcl choco- 
late, and beat thorouglilp. Bdie  forty-five ininntes in a 
moderate oven. 



Chocolate Sponge. 

Devil's Food Cake I. 

Cream the butter,  n l ~ l  add grntl aall y otic>-linl f LIE suo'nr. 
Beat, yolks of egg\ until t l~icl i  nntl Ic tuoi~-~*oli~~.c~(l ,  :i11(1' 
ntld graclnnlly r c r l ~ n i ~ t i i ~ ~  ssr~gnr. (:omi)iiie ulistures, ancl 
ntltl x1teru:~tely milk and Aonr iuiscd nix1 siftctl with bnli- 
ing powder;  then aclcl whites ol' cbpgs Iteaten stii'f, c11oc.o- 
late meltetl, and vnnilln. Ilake forty-five to fifty ~ n i ~ ~ u f ( ~ h  
in a n  nltgel cake pan. Cover with White  Monntaiu Cream 
(see p. 437). 

Devil's Food Cake 11. 

Melt chocolate over hot water,  add one-half cup sugar, 
and  grnclnnlly s w c ~ t  i n i l k ;  t l l c , ~ ~  ndd yolk of egg, mid 
cook until mixture thickens. Set aside t o  cool. Cream 



Chocolate 1Warsl~mallow Cake. 

Fo l lov  reripc for C'l~oeoi:if~~ C':~!ic (see p. 420). A s  
soon ns cnlie is removed I'roln p 1 1 ,  cowr  bottom n i t h  
mnrsh~nnlloni  pulled apart  wit11 t l ; ~  of iingeii, bu t  uol 
qui te  sepamtcd into I1:dves. Tlic esrosetl soft surface 
vi l l  quickly ndlicre to  hot  cake. Pour  over Choculnte 
Fudge Frosting. 

Nut Spice Cake. 

)$ teaspoon clove. 
Ji llrlt.llleg: grittcd. 
1 cuptxisiiis, sceded and cut in 

gicces. 
ci1p c1ll~r:lllts. 
cnp English wnlimt meats, 

cut in pieccs. 
1Ji teuqmoiis b;~l i i~ig powder. 

Mix  ingredients in  the order  given. This  recipe lnalies 
two loaves. 

Cinnamon Cakes. 

cup batter. C I I ~  inilk. 
1 cup sugar. 1,$A C C U ~ I  flonr. 
2 eggs. 2% tenq~oolis halting powder. 

1 tablespoon ciniramo~i. 

Mix ingredients in the order given, and bake in incli- 
vidnnl cnlx pans. 



Almond Tart. 

Citron Cake. 

Cream the botter,  ntld sugar gml~r:~ll,v, yolks of eggs 
veil )~entt.n, milli, nntl flour miset1 nuil hiftetl with baking 
powder. Ue:tt whites of eggs until  stiff, and arltl to first 
mistnre, then add brandy n i d  citron. Cake in a mod- 
erate ocen one  hour. 

Golden Spice Cake. 

3,' cup Butter. 9k; cupflonr .  
;d cup brown sugar. 1 tc.aspoon cinnamon. 
1 egg. 3; teaspoon soda. 
Yolks 4 e g p  3.; tenspoon clove. 

cup molarses. ?.{ fenipoon gl:~ted ~iutmeg. 
36 cup millr. Fern p i n s  cayeune. 

Fern gwtiiigs lemon rind. 



olasses Bound Cake. 

Wedding Cake. 



Card Gingerbread. 

9; CI:& ; ' I . : {  , r .  ! co p f l o u r . .  
bimrn!i suy:tr. J . iabl~~. ; ;mi l  ginger. 

' tenst.~oun snit. . 
lnol nsse, teni;pooii soda. 

n ci~inarnon. 

C!;e:liii tllc Imttm, ntld sugnr grnclunlly, egg vei l  benten, 
molssscs, ant1 flonr mised : ~ x l  siftetl with ginger, snit, 
sodn, m d  r , i : ,  ::!I .311. Chill, roil in slieets to orie-folwth 
i w h  i n  t L i i : i t i ~ ; +  bdce on a b ~ ~ t t m c d  s l m t ,  2nd cut in 
: ! '!l:Lres. 

New Pork Gingerbread. 

1 c u p  i j u l t c ! .  (scnnt).  5 eggs. 
I : < cups flour. Ij'i (.I .:v., .rowilered sugar. 
:! tablespoons ~ c l l ~ u i i  g,iilSdi.. 1 r c ~ ~ ~ L i : . d i i  ?L,A;i.g ;, ~IT~c:.. 

Cream the butter,  nilci ndcl ~ IOLII  grnduniix, nlived ni~tl 
sifted vitl; ::;,~;er. Gext t-he yolks of tile eggs unt i l  thick 
nncl l e m o ~ ~ - i ~ . ~ i ~ w e ( i ,  nnil odd sngnr g~wlunl ly .  Gombiue 
~nis t ,u res ,  :!.322 wliites of eggs benten iurtil stiff, and s i f t  
over bniti~ii .  ::c)1vclcr. I3e:tt thorouglllg, turn int,o n buttenxi 
deep  cake pnu,  nut1 bake oue  hoar in n moderate oven. 

Christmas English Gingerbread 

Jlis flow, sugnr; ginger, nnd salt. TiTork ill brit,ter, 
us ing  tips of fingers, nix1 ntlcl jml enang11 moinsses to liold 
ingredients tr8l;6:ther. Let st:~ild over night to get thor- 
ongl!ly chillecl. 42011 very thiu, d u p e i  auci bake in a 
moderate oven. 



2 tablespoons brown 1 : 9 1.p flour. 

: .  ,.;::, brown sugar. . ", 



wit!~ 1111 t liienls. E ~ ~ l i e  in  n slow oven, aid remove fron 
pnn n l  once. 

Swedish Wafers. 

Petit Four. 

Follov recipc! for Cream Spongc Cnke (see p. 417). 
E;;'c(-. ill n &ailom p:i>11, cool, nucl shape, usiug n small 
rmnd cutter. Split and rcnlove n s m d l  poftiou of cake 
from the centr,: of endl piece. Fill ca\litjies of one-haif 
tihe pieces wit,h whipped cremn sweetened md  Anvoretl, 
cover vith rer-iinining pieces, snd press fir~niy togetlic~.. 
Nnts or glnc6 fruits cut ill pieces may be adtlcd to cream. 
Melt fondant (see p. 4531, color nnd flavor to tast,e. 
I)ip rakes in foiitlnnt, decornte tops with pist:~chio nuts, 
vwlets, or. giac6 cherries, n ,n~t  place each in n paper enae. 



Marguerites 11. 

1 cup sugar. 2 tablespoons shredded cocoanut. 
J,$ ciq) w ~ t e r .  ?d teaspoon vanilla. 
5 LII:LI s1i1:i~dlo~s. 1 cup English walnut meats. 
IYhife5 2 egg5. baltines. 

Boil sugar and n-atcr u i ~ t i l  syrup will thread. Remove 
t o  back of range a d  aclcl marihmallows cu t  in pieces. 
Pour  onto tllc whites of eggs bcnten until stiff; the11 ncld 
coconnut. vanilla, a d  11~16 me:~t>. Sprend saltines mith 
mixture and b:ke until delicately browned. 

Chocolate Dominoes. 

!i cup pecw nut meat. M CUP clntes. 
c ~ i p  El~glish walnut nienl. Grated rind 1 orange. 

J, cnl' figs. 1 tnblespoou orange juice. 
1 sqwrc chorolnte. meltetl. 

J I i s  nu t  meats, figs, and dates, and  force through a 
meat  cl~opper, or chop finely. Acld remaiilingingredieuts, 
tose on a k n r c l  sprinkled with powdered sup r ,  alld roll 
to  one-third inch in thickness. C u t  in domino shapes, 
spread thi1ily mith melted ui iswxtcned chocolate, and  
clecornte ~ i t h  amall pieces blanched almonds t o  imitate 
dominoes. 

Chocolate Frosting 111. 

2 squwes cchocolate. 3 tnblespoons hot water. 
1 twspoorl buttor. Confectionen' sugar. 

M teaspoon vanilla. 

Melt chocolnte over boiling water., ndil bat ter  nncl hot  
w n k .  Cool mcl add sugar t o  111:~ke of right consivtel~cy 
t o  spread. Flavor with vanilla. 

Chocolate Fudge Frosting. 

1 1 tnblespoons butter. Few grains salt. 
$, (:rill ti~iswectened pomdered cocoa. ?i cup milk. 
15.i c q )  confectioner's sogay. +l teaspoon ranilla. 

Melt butter, add cocoa, sugal; salt, and milk. Hea t  t o  
boiling point, and boil about eight minutes. Remove 
from iirc and beat until creamy. A d d  vanilla mid pour 
over cdie. 



A D D E N D A .  

Fruit Punch 111. 

1 cup sugal:. ) 3  c u p  1e111on juice. 
1 C L I ~ I  hot tea infnsio~l. 1 pint giliger ale. 
j.& CIIII 01~tnge juice. 1 piut Apolliiiaris. 

Few sliixs om:ge. 

Coffee Rolls. 

Scald milk, when lukeanrm add  ywsk cakes, and n i  
soon as clissolred ndtl three nuil one-hnlf cups flour. 
Bent  thoroagllly, cover, nild lct r ise;  tl irn adcl butter,  
Inrtl, sugnr, egg nubc~.~ten,  c i n n n m o ~ ~ ,  snlt, nnrl Hour 
enough to Irncnd. Kne:ul until m i l  ~tlixeil, cover, :inti 
let rise. Turn  mixture ou a f lou~ed cloth. Roll into 
:L long, r e c k ~ i ~ g d n r  piccr one-fonrtli inch thicli. Eras11 
o r e r  wit11 ~ileltcil butter.  icdtl from elids toward centre 
to iilnlre three lagers mil cut  o f f  pieces three-fourths iilch 
wide. Corer  aiiil le t  ri~cb T:Ac v:w11 1) iwc sepntxtely 
iii 11a11ils and  twist from e~ii ls  in ol)posite clireca?io~m, t I ~ ( ~ n  



Brown Bread. 

1); clips stale luxad. Ryi: mcnl, ' 1 1.: cups 
:l I-, ~1111s colt1 wr~1-er. G r n ~ ~ ~ i l a t ~ v l  co1.11 ~l ic;~l ,  - ) e:d1. 

CUll 1 1 1 0 I ; i ~ i ~ ~ ~ .  (i lXh:~lti !1011~, 
1 ), te:~~l~ooiiss:dt. 3 tc:~sl~iruis m l : ~  

Atld s n g w  mil salt  to milk;  when lnlcewn.nrrn ncltl dis- 
solvctl jenst  c:~lie: nucl oue nix1 one-fonith cups flour. 
Corer  nlrd let rise until light, then ncltl co1.n i l ~ c n l ,  
re~n,zii~iiig lioiir. :i!d hit ter .  Le t  rise o w r  night ;  in 
the morning fill buttered moWn rings two-thircls ful l ;  
let rise ~ m t i l  rings nre full and bnlie t l ~ i ~ t y  miantes in 
hot oven. 

Rye Gems. 

Illis mid sift d ry  iugreclients, nclcl m o l n s s ~ i ,  milk, eggs 
well benten, am1 huttel.. Ih l ic  in hot oven in buttered 
gel11 11:~ns twenty-five nhute , .  



Chop wllit'es O F  c!ggs and nclcl r o  mnce mnclc of butter, 
flour, seaso~~ings,  :wcl uiilk, then :idtl rice; lic:i.l to boiling 
point, fill PLIB paste cases and sprinlile wit11 yollis of eggs 
rubbed thritugh :% sieve. 

E g g  Croquettes. 

6 egqs. 5,~lt. 
3 tnl~l~spoous butter. P e p p c ~  
1 xlice onion. Yollrs 3 eggs. 
3 ;  ctti) flour. Stale bread cru~nbs. 
1 c11p \\ hjtc stock. Graiocl cJir cic. 

Poach eggs nncl dry on n towel. C!oolr l~ut ter  with 
onion three minutes. Add Nour n11l1, grn.tl~~n,lly, stock. 
Senson with salt and pepper; 111c11 ncld y ~ l l i ~  of eggs 
slightly I.)c:itr?n. Cook one minute, nntl cool. Cover 
egg.$ witit ~nisture,  roll ill 1)1-enti cmmbs and cheese, 
using equal pnrts, dip ill egg, n g i n  roll in c l ~ ~ n b s ,  fry 
in deep fat, nncl tlmin on brown paper. Tlicxe lnny be 
served with a thin sauce, using equal 1wxts of mliite 
stock nnd cyeam, :wcl sensouing with guattvt cl~eese, salt, 
and p~pril in.  

Eggs B la Juliette. 

Decorate egg-shnped individunl moulrls with trufnes, 
nuti cold boiled t o ~ ~ g u e  cut in f n ~ i c y  slinjres, 2nd pistnchio 
nuts blnnclicd a ~ d  split. Line mould with nsl)ie jelly, clrol~ 
in 11 ponclierl egg yolk, cover with aspic ,jelly. Ict st:u~d rtiltil 
firm, and turn on n th i i~  o ~ a 1  slice of cold boiled toague. 

Eggs A la Parisienne. 

Butter small t i m l d e  moulds, sprinkle wit11 f i d y  chol,pecl 
t r u t h ,  pnrsley, mcl cooliid beets. Break eggs, a i ~ d  slip 



Eggs Mornay 

Eggs Waldorf Style. 

Poached Eggs with Sauce Bearnaise. 

Bent yollis three eggs slightly, acltl thlee taldespoous 
olive oil, two tablespooni hot vintei7, threc-fourtl~.; tnblc- 
slpoon tnrrngon ~ i l l cgnr ,  one-fourth teaslmon snlt, n1111 a 
few g r n i l ~ s  cayenne. Cook o w r  I)oililig ~ a t e r  until mix- 
tui-e tlliclieus. Coior o~le-linlf the snncc. with tom:~to 
l'ur8e (tomatoes tlvninwl from their liquor, stewe(1, 
strained, nncl cooliccl u~l t l l  rednced to n thick pulp). 

Omelet with CroQtons. 

1 cup bread c u t  in J ;  incll cul)c!s. 4 t-dilespoons cream. 
Butter. 1, ttcmpoon salt. 
5 eggs. 1.; tasp0011 pepper. 

F r y  cubes of bre:d in l~ui-ter u~ l t i l  well 1 , rownd and 
crisp. Bent, eggs sligllLlj, nchl crenrn, s d t ,  pelq)et*, autl 



Diiiiier Soup. 

3f4 lbs, lean beef from ro~uid. 2 t:dAespoor,s hitter. 
2 lbs. manow-bone. 

I 

Q t s ,  cold water. 
1 c ; ~  totnatues. Onion, I c u t  ill smaii ~&ces .  
1 te:!spnou pepperco1.11~. Celery, \ I 

I t:~blcrpoon salt. 1 sprig pardicy. 1 

1 trtb!espoon lean mw ham, ,!, bay leaf. 
finely chopped. I 

Wipe ment nnd cut  in inch cubes. Put one-hnlf in 
lietllc with r n n ~ m \ ~ - b o ~ ~ c ,  wnter, nnrl toinntocs. 131.omn 
remaining half io hot  f ~ y i l ~ g - l x u l  with some I ~ : L I W ) T Y  f 1 ~ i i 1  
l)one, then ta rn  illto liettle. I-Icat slowlyto boilin$ poi~l l ,  
nntl coolc nt tempernture just below I~oi l i i~g  point five 
hours. 

I 

Cook 11nin nncl vegvtnbles with butter live minntes, 
thcn add t o  soup with pcppercortl+, d l ,  p . ~ 1 . 1 1 ~ ~ .  nntl 
lmy leaf. Cook one ancl one-half hoass, s twin,  cool 
quickly, remove fa t ,  nnd clenr. 

I 

French White Soup. I 

4 lbs, fomd. 
ICnnckle of veal. 
3 qts. cold n-nter. 
1 onion, sliced. 
6 slices c;wrot. 
2;: h a y  lcnL - - - - 
1 sprig p a ~ d e y .  ,!, teaspoon thyme. 

Wipe, clenn, :mil c l~s jo i~ l l  fowl. Wipe i w d ,  rcJ1110~7e 
front bone, nild cut ill 6m:bll piecw. P u t  merit, borie, 
n11c1 wnter in Bettlc, heat s loa lg  t o  boiling poiut, skiin, 
nild cook slowlg four hour-. Cook vcgetnhles nntl ll:llnl 
in one tnhlespoon butter i i w  niiuntes, utltl to  soup w i t l ~  



Chicken Custard. 

Mnshroorn Soup 11. 

Clean nntL callop I - ~ U ~ ~ ~ I Y W L I I ~ .  and  ntlil l o  stoi~lc. Cook 
twenty mi~iu t rb  :rnd r u b  tlhrougli n sieve. Ci~ol i  sago iu 
I,oilii~g m:~tcr thirty minutes, n&l to  stovb : i l i t l  as boon 
a s  boilii~g poilit i;s reached, senson wit11 s:dt niid l)el)l)cl.j 
t l ~ t ~ n  ncitl c ~ t w n  n r d  yolks of eggs. Serve ns soon as 
thorougl~ly hentcd. 

Soup B la Sonbiae, 

Thinly slice two Spniiiih onions, nntl cook ten minoti13 
in one-fourth cup lwtter ,  stirring co~ls tmt ly .  Atltl one 
qunrt clliclicll S ~ O C ~ ,  cook slonly tllirty minutes, ant1 
strain. Dilute thrc-t. t:~blcspoonb fl om IF ith e ~ ~ o u g h  col(1 
m:~tcr t o  poor e:tsiiy, ntld t o  soup. and bring to boiling 
point. Then  ackl one cup crcnm, 2nd one tables1-10011 
c!ioppe"l green peppers, or ow-fourth cop grated chect.,e. 
Seasou with 5 d t  and pcppcr. 



Philadelphia Pepper Pot. 

Sliced on ion, I ,I; 111. lio~icycomb tr i l~e 
Chopped celiq. ,  J., C I I ~  e d i .  c11h ill c111)w. 
(.'lloplxxl g r ~ ~ e ~  { N ! ~ ~ I C ~ S ,  1 I,' cupq~otato cnbes. 
4 L:Lh~~;spoi~i~s bi~l,te~,,  >, tonspoon pr!~lwmviis 
%I,' tn l~i i+q~oo~i~ iloiur. fiuelg cl~oplied. 
5 c ~ ~ ~ i ) d i o L  olliclccu s ioc l~  >.; tnbictspoou salt. 

,I; c ~ q ~  11e:ivy e m u t i ,  

Cook w p e t a i ~ l e s  ill Iluec tnble.~~ooi;s I~u t te r  fifteen 
i n i ~ ~ n t c s  ; nlltl Rour, nnc1 stir until well i r~ i sed  ; then :~clcl 
rc lnni~i i~tq i ~ q r r t l i e n t s  except crcnm. Co\ er, ant1 let cool< 
o n e  I ~ o u r .  Jubt before serving ndcl cwnm nucl relii:~ining 
butter.  

Clam and Chicken Frappe'. 

Was11 nnd s c w b  itit :% I)rnhli t n o  qnni t s  clams, c l~nng- 
ing w:~ter be\-era1 tilnes. P u t  iu kettle with one-half cnl) 
colt1  vate el,, cover tightly, and steam ulitil sllells nrc rvell 
opened. Reinove clams from shells n ~ i d  struin liquor 
t l~ rough  cloilblc thickiless cllcese-cloth. To one nncl two- 
thirds ( ~ 1 ) s  clain licy~ioi, niltl two n1ic1 c~ue-linll' cnps chicLen 
s t o c l ~  highly se:~sollcd. Cool. nnd freezc to n mnsh. Servc 
in frnppi: glasses, and gwnisli  v i t h  whipped crenru. 

Fried Fish, Russian Style, Mnshrooi~l Sauce. 

Cut  tn70 slices chicfen 1inlil)ut iu  fillets, spriillile fillets 
rvith salt  a l ~ d  pepper, pour over one-third cal) wlute wine, 
coyer and  bet stnucl thirty minotee. I>rtzin, dip each piece 
separntcly in hcn ~y cream, then in fioiir ant1 fry in deep 
fat .  Cook ski11 nncl boucr removed from fish with fivc 
slices carrot,, two d ices  ouioii, sprig parsley, bit of bny 
lcnf, or:tL foul i l i  t;rnspoon pcp l~erco~*~is ,  nut1 tv-o cups cold 
water w t i l  ~wlriced to one c.np liquid. Mnlie snuce of 
two tnblespooiis Imttcr, t1lri.c tnbleipoons flow, the fish 
stock m i l  one-thiitl cup Iicnvy cream. Add yolks two 
eggs. salt, pcp l~cr ,  cnj~8i l iw,  mltl wliitc wiue to tnztc. 



Moulded Fish, Normandy Sauce. 

Remove skin rind h o ~ m  from n thick piece of halibL1t, 
finely chop fish, and  force thronch n sieve ,there sl~oultl  
be one nn(1 o n e - t h t l  c~ips).  P o ~ n c l  in  inortar, adcling, 
grntlwtlly, ~vllites t w o  c q ~ .  iidcl one and one-fourth 
cups licnry cream, m c l  rdt ,  pepper, and cnyenne to taste. 
Turn into :L ln~t terei l  fish ino~ilil, cover with Ituttereil 
paper, set in  l)nn of hot matel., and bnlie until fi5h is 
Jilm. T u r n  on  5 e r ~ i u g  dish aucl c;~u.~.o~lttcl with 

NOEALANDY Sal CE. Cook skin m i l  Lo~lcs of fish with 
t l~reo slice5 carrot,  one slice otiioli, sprig of parsley, bit o f  
h y  leaf,  one-l'ourth teaspoon peppercorns, and two cups 
cold r a t e r .  thirty minutes, nnd s train;  there should be 
one cup. ;\I+llt tv-n t:ll)le~poons butter, acld three table- 
s p o o ~ ~ d f o r i r ,  fish stock, oi~+tliirci cup h e a y  cream, :~n t l  
yolk5 two eggs. Season with snlt, pepper, cayenne, m t l  

Sauterue. 

Oytern 1 la Ballard. 

Arrange oystcrs on the half shell in n clrippiag-pan, 
2nd balir in :I hot o w n  until eclges curl. Allow six to 
each wrve,  pour i~ iy  o w r  the following sauce: 

Xis thec-fourt i is  t:~blespoori meltecl butter, three- 
l 'outtl~s te:lbpoon each le~non  juice mid bautcrue, Pew 
t11~ol)i 'l'nb:wo, one-forutll teaspoon finely clioppecl p:~rh- 
ley, :i11(1 snlt m ~ l  pnprilta to  taste. Before putting ill- 
g r ~ ( l i c ~ t t s  in b o ~ l ,  rub  insiile of bowl with a clovu 01 
garlic. 

Porter-house Steak,  Bordelaise Sauce. 

Serve b~.oilt*tl 1'01 ter-lionbe stcnlL with 
I : ~ ~ I ) I ~ I A J  .I$ Sa rrc11e. Cook o ~ c  sli:~llot, finely choppecl, 

wtth o ~ l c - f o ~ ~ % l i  cup claret uutil claret is rccluccd t o  two 



Fillet of Beef with Vegetables 



Tripe Fried in Batter. 

Stuffed Hearts wi th  Veg'etables. 

Calves' Tongues 

C'ooli tongues until tendcr in  boiling wnter to cover, 
xitli  six slices c:2rr0tl tn.0 ii.t:~llis wlery, oue o ~ i i o ~ ~  stuck 
wit11 six clo~.es ,  me-linlf tenspoon p e p p c r i w w  :mi1 one- 
hulk7 tnLlespoon s n l t ;  tnlie from wntcr m ~ r l  wmove skin 
ant1 njots. Bpli t :111il 1 ~ ~ 1 .  O I ~ C ~  cijunl p r t s  brown stock 
and to~i~:ltcjcs I~uilctl until tllicli. 



ADDENDA. ijo.3 

Ragout of Kidaeys. 

Kidney Rolls. 

Mix one-lmlf cup stnle hre:d crumbs, one-half smnll 
ouiou, fiuely chopped, a i ~ d  owllalf  tnLlespoou f i ~ ~ e l y  
ellopped pnrslcy. Senson with snlt nncl pepper and 
moisten with bentcu egg. Sl~reacl mixture ou thin 
slices of bacon, f:~sten around pieces of liiclney, usiilg 
slcewers. Bake in a Lo'. oven t w n t y  ~ r i~ t~ . l : e s .  

Chops P la Castillane. 

Broil s i s  lainb chops aucl arrange cn slice6 of fried 
egg plant. 

Bro-n-11 three tablespoous butter, add t h rx  a d  one-half 
tnblespoons flonr, nncl stlr until well bron-net1 ; then add, 
gradudly, oue cup rich brown stock. Cook thrcc tnble- 
syoons lean rnw ham cut  iu 5mz11 cubes in oue-11df talde- 
spool1 butter, two ini~~ntes.  Moisteu with sher~g,  -2nd 
atld to smce with two tablespoom finely shredded green 
pepper. 

Barbecued Ham. 

Sonk thin slices of hnm one hour in lulicwnrm wnter. 
clmii~, wipe, aud cook it] n hot dying-pail nntil sligiltly 



Blanketed Chicken, 

Planked Chicken, , 

Crenm the butter,  add pepper. pnrsley, onion, garlic, 
ant1 lemon juice. Split n yoling c l ~ ~ c l i e ~ ~  n i  for broiling, 
plnce in tlripping-pnn, spnniile with in l t  a~icl peppcr, clot 
o r e r  with Iuitter, mtl bnke in a hot  o w n  m t i l  ~ienrly 
coo1,ed. I:utter p l n ~ ~ l i ,  ni3r.nnge n bortlcr of I h c l l e i i  
Potntoes (p. 279 )  c l r m  t o  cvirt.  of plnllli and reinorc 
chiclien to plnnli. C J C D ~ ~ ,  l)eel, : a n t 1  sn l~ tb  inu~hroom caps. 
p h c e  on chicken, sprcnil o m r  p r e p u w l  lmtter, nod p u t  
i n  n very hot oven t o  l~rown ~ w t n t o  ~lilil i i~lish ~ooki i ig  
chicliet~. Scrve oil the pla~i l i .  



S t e w e d  Chicken with  Onions. 

Scalloped Brussels Sprouts. 

Pick over, remove willetl leaves, and soak in cold wnter 
one quar t  sprouts. Cook ill boililig salted n a t e r  nnlil 
soft,  the11 drain. TJ-asl~ celt>i.y and  cu t  in p i e t ~ q .  thew 
slioulcl be one and one-hall cups. X e l t  three tahleipoonr 
but ter ,  ndcl celery, cook two minutes, ndcl three tnldc- 
spoons flour rind pour on g ~ x l u n l l g  one and one-half cups 
scnlderl millr ; add sprouts and turn mist i tw illto a ))air- 
ing dish. Co17er with buttered crumbs nurl bnlie in n 
hot oven until crumbs nre bromn. 

Scalloped Egg Plant  

Pnre nu egg plant :~ntl cut in two-thirds incll ct11)ei. 
Cook in n small quantity of boiling water until soft, t l ~ w  
tlrnin. Cook two tnblespoons butter n i t h  one-hnlf arkmi 
finely chopped, until ycllow, ndtl three-folirtlls tal~lespoon 
finely chopped parsley w ~ d  egg plant. 'Jkril into n 
buttered bnking dish. r o v e r  ~ i t h  buttered c r ~ m b s  and  
bake until  crumbs are brown. 

Macedoiue of Vegetables A la Ponlet te .  

Cleau cnrrots nud tnrnilm and cut  into strips or f a i q  
shapes ;  there shoalil be one ant1 one-foui.t,li c n l ~ s  carrots 



Puree of Eipinach. 

Corried Potatoes. 

Cook one-fourth c ~ i p  but ter  with one snlnll onion, finely 
chopped, until yc:llonr ; nclti three cups cold boiled 1)otnto 
cubes, and cook nlltil potatoes have absorbecl butter, the11 
a d d  from one-hdf to Lhrce-fourths cup rvliiLc stock, one- 
half tnblespoon each cc~rry lwweler  a i d  lei11011 j ~ i ~ c e ,  nncl 
salt and pcpper to  taste. Cook until potnloeb hnre  nb- 
sorbed stock. 

Baked Tomatoes. 



ushrooms tinder Glass 11. 

Parisian E'rencli Dressing. 

Mix ilrpxxlients i l l  the o r t l c ~ ~  gimn. i . e t  stniid one 
how,  then stir rj,:ormwlg Stir live nliiiutes. 'rhis is 

3!)  
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Boiled Salad Dressing I1 

Yolks 4 eggs. 1 taldespoou lemon juice. 
j 2  iwl) olive oil. 1 f, tenyows salt. 
4 t~bie>po~)l~s vi~egnr. 3 tPnsl,oons powdered sugar 

1 pint whipped cream. 

llcnt gollrs of egg5 slightly, add gradually one-half of 
the oil, aiitl l t~i~iuu juice. &oli in cloulile boiler until 
mistrire tllickc~is ; cliill, :1nd add gradually remailling oil, 
salt, nnd S I I ~ W .  J I I S ~  before serving :&I cream. 

Asparagus Salad. 

l h i a  : L I ~  rime stalks of calllied nsparagus. Cut rings 
from 3 brigllt red pepper oue-tliircl ii1c11 wide. Place 
three or f o ~  stalks ill cneh ring. Armnge oil lettuce 
lenvei m d  serve wit11 Freiich Dressing, to which hos beeu 
:~tltlc.cl one-llnlf tnl)lespoon tomato cnts~lp. 

Berksllire Salad in Boxes. 

&I:wiu:~te oncl cup cold boileil fowl cut into dice auci 
onc ( ' I I ~ )  ~001ictl French cllestn~itr bro1;en in pieces with 
FIYII(~I~ Diesiing. Ad(1 oue grated recl pepper from 
vhic.11 wct1.i 1i:ive bccn removed, o i ~ e  cup celery cut into 
iimd1 piiscvs, nntl 11lnyo1111:~isc to ~noistt\n, Trim crncliers 
(four i~ic*ires loug by olle il~cll wide, slightly salted) nt 
ends, uiing :I s11nrp l i ~ ~ i f e  ; arrange oil plate in form of 
hos,  keep iu place mitli red ribbon oue-hnlf inch wide, 
am1 fnsten at  one cos~ier by tying ribbon iu n bow. 
Gnrnish opposite coruer with n sprig of holly berries. 
Liue 1x1s mith let twe le:~rres, put in a spoonf~ll of snlad, 
mil ~ ~ a i l i  ~ ~ i t h  mnyonuai>e. 



Cz~cnmber Baskets. 

Select three long, regular-shaped cuculnl~e~s ; cut n piece 
from both the stem nncl blossom entl of each ; then cnt  

in halves cimswise. Cnt two piece\ from each sectiol~. 
lenving r e ~ n a i ~ ~ i n g  picibe in shape ul' li:iil& vith l~andle.  
Remove pulp ant1 seeds, if poisil)le, in  sulfic~cwtly lnlge 
pieces to cut in cubes for rclilling one-half the baskets, 
the remaining hdf  being filled n .~th  pieces of toimtoes. 
Arrange bnsliets on lettuce leaves. al ternnt~i-~g the fillings, 
and ponr over French Diessing. These :istb ilcsirable to 
serve with n fish course. 

De John's Salad. 

Pare six Bartlett or Alligator pears, care being tnlren 
not to remove stems. Cat in t1ii11 sliws :11d 8erT-e in 
original shapes on lettuce leaves. Sc~rve with Preach 
Dressing. 

Frozen Tomato Salad. 

Open one-quart can tom:itoes, turn from can, mil let 
stand one ho~ir ,  that they may be re-oxygenated. Add 
three tablespoons sngar, and senson highly x-itli salt and 
cayenne; then rub t h r o ~ ~ g h  a siew. Turn illto one-l~alf 
pound breakfast-cocoa boxes, cover tiglily, pa& in salt 
ancl ice, using equal parts, ancl let stnnd three hours. 
Remove from mould, mwnge on lettuce leaves, and serve 
with Mayonnaise 1)ressiug. 

Tomato and Cheese Salad. 

Peel sis  medium-sized tomatoes, cliill, and scoop out a 
small quantity of pulp from the centre of each. Fill cay- 
ities, using equal l m r t ~  of ~oqucfol ' t  and Neafchdtel 
cheese worlicd together and moistened with Fre~lcli 
Dressing. Arrange ou lettuce lenres and serve with 
French Dressing. 



Fish Salad with Cucumbers. 

Senson one and one-hlf  C T I ~ ~  colt1 cookccl fl:alictl hali- 
bat, hailclock, or cocl, with wit, c n p i l c ,  nild Icwoii juicr. 
Cover, :111tl I (  l it:~lcl 011c h ~ b n l  TO Cicam I t i w i i n g  11. 
(sec 11. 25!1), :uld one-third taI)lib~poon giannlnrc~i gt~l:itille 
so:~!ietl iu o ~ l c  alicl one half t31)l~bp0011s ~ 0 1 c 1  water. As 
soon : ~ s  clre\ii~lg beqmi to tl~iclcen, :A1 one-half cnp 
heavy crenln l~cnteil until stiff, then foltl in tile fisll. 
Turn into incli~~itlunl monltls, chill, rrmove from rnoul(ls, 
arrange 011 lcltuce le:r\c., gnruirh each mith n thin slice 
of cncumbel, and serve wit11 

Cucrari:~m K irtc. Pnlc tmo cucuinl)cri, chop, draiil 
off mo3t of Iquor, : ~ u d  5e:zso11 wit11 salt, pepper, and 
vinegnr. 

Salmoi~ A la Martin, RavigSte Mayonnaise. 

Drain one cnn salmon, rillst>, dry, and sepnmte in  
flnlres. Moiiten nit11 Rnvi:htc Mngoiul~aise, nrrni~ge on 
a bed of lettuce, m:~\li with mnyourl:iiw, natl g n i ~ ~ i s l ~  
with cnnned pimeiltocs cnt in trinnglcr, ancl tl7ufiies c11t 
in  fnncy s h ~ p e s .  

Rawc,ci I r: BE luosr;hrsr:. Mix two tnljleyoons cookctl 
spinnch, o ~ w  tn1)Iespoon c:ipei5, one-ll:~lf rhallot fiilely 
choppecl, three anchovies, one-third cup parsky, nncl one- 
hnlf cup watcrcless. Poaiid in mortar nntil thorouglily 
mnceratccl, then force through n very fine straiuer, Add 
to one-hnlf the ~.ccil)e for Xnyonnaise Dressing I. (see 
11. 290). 

Harvard Salad. 

Make lemon b n h t s ,  follnming clirectiolls for Orange 
Bas1,ct.i (see 11. 362). With :i sinnll wooden skewer innke 
an i~wision in cc~itre of each 11:~nclle and insert n small 
sprig of parsley. Fill bnihets ~ 4 t h  eqnd parts of cold 
coolred s~reetbread, nnd cucnlnbcr cul in smnll cubes, natl 
one-fourth the quantity of t i i 1 t : I ~  c ; ~ t  ccleiy, moistened 



Nile Salad. 

Cut cold boiled 01. roasted chickell in cubes (thcro 
should be ortc nucl one-Id•’  ~~11 ) s ) .  Put one-hdf cup 
Ellglish w h ~ i t  m n t s  in pall, sprinlilc sparingly wlth 
snlt, ant1 ndtl three-fom t l ~ s  t:~blesl)ooi~ bnttei. Cook in n 
slow oven uiltil browu(~11 ~1111 t l ~ o l ~ t i o l ~ l y  h e n t ~ d ,  stirring 
occasioi~allg ; remow f~ om ove:~, nuil 1)re:lli ill piwes. 

Mix chiclieu am1 nuts nncl mnriu.ile with French Dress- 
ing. Add thee-fourths cup ce1cl.y cut iu  small pieces. 
A r m ~ ~ g c  on n bed of lettuce, nnil 11l:~sli with Ravigbte 
Mayonimise (see 13. 633). 

Brazilian Salad. 

R e ~ ~ o v e  skin nucl seciic i'~<)lri \rl~itt> grapes, mil cut in 
balvcs lengtliwise. Atltl nu tyunl clu,~ntity of shredded 



frcih pineapple, spples  pnrcci, cored, and cu t  in small 
picces, nud celery cu t  in smnll pieces; then atld one- 
fourth the quant i ty  of Brazil nuts brolren in pieceb. Rlix 
tlioroiighly and  season with lemon juice. Moisten with 
Cream Rlngonnilise Dreising (see p. 291). 

Pimento Timbales. 
Line small timbale moulds with canned pimentoes. 

Fill with C'liicken 'l'ilnbale I. mixture (see 11. 5d5) ,  nut1 
bake until firm. Rcmove from moulds, iusert a sprig of  
parsley in top of each. and serve wit11 

Brown Muslzroom Sauce, 

Melt butter,  ncld onion juice, and cook until slightly 
browuecl; the11 add  flour nud coutiuue the  Lrowuiilg. 
Poru. on, gsadu:llly, cream. C l c n ~ ~  ~noslirooms, peel caps, 
cut  in  slicc- Ivtrgtliwise, and h w t 4  in  butter fire iniuutes. 
Break st(q!is in pieces, C O V C ~  \ \ i ih  cold water, and cook 
slowly until l i q ~ ~ o s  is  reduced to ow-third cup. Dissolve 
bcef es t rnc t  iu innsliroo~n Liquor. Acld t o  sauce nucl 
season ~ ~ r i t l i  in l t  aucl pnprilin. J u s t  before serving, add 
sautPr1 caps. 

Lobster and  Oyster Filling. 
( f i r  Patties or T7(~l-c~it-Vent.) 

1 pint oyste1.s. !$ ciip butter. 
I!i lb. lobster. 4: ciq) flour. 
1% cups cold water. ji C I I ~  cream. 
1 ~ t n i k  ce l i i~y .  \\'c)~cestershire Sauce. 
1 slice onion. L c ~ n o ~ r  juice. 
Salt. P:I,PI&L. 

Clmn and lxwhoil oysters ; clrain, nnd ncld to  liquor, 
bo~ly  boiles 3ncZ tough claw incat from lobster, water, 



Adtl oil slowl~r t i t  egg yolks, t'l~t::~ 111~nr oil grntlri:r!ly 
\-inc.gni :~ocl wnter. CIJOI~ ovcr boiling water uutii mix- 
ture lhiclien~, tl~eil :u!tl sensoiii~igs xlid ~ ) : I I . S ~ C ~ .  

Dresdeu Patties. 

C u t  stale byenil i l l  tvo-incli slices, sIl:i,pe ~ri t l i  n roui~tl 
cntler three inclies ill tlinmrter, niitl ix:nlcwe ce11lrc3s: ~ j i : i l i -  

ing cases. Diit :.:t+c.s il l  q ~ ,  4 i ~ ~ i 1 t l y  \ ) C ~ ~ P I I ~  ililiit~vl \\ it11 
m i k  and scn~~.~~iw.l witail s d l ,  :,i!,>witiq t ~ o  t : i i . I  .!IIX)II& 

milk to each egg. Wlmi iinwI is tl~oronglily sonkccl: 



ilr:iia a ~ i d  fry in deep fat .  Fill  with awy misture suitnble 
for  pat ty cases. 

Sweetbread Ramequias. 

Clcnn and parboil a snwtl)rcntl am1 cu t  in cubes. 
Melb tmo t;nblespoi)ns l~wtte!., :lclil tl11'~~r' tnl~lcspoons f loi~~. ,  
:213d 110711' 011 g~ailn:?liy ollc C l l [ )  C ~ I ~ C ~ R I I  s L O C ' ~ ~ .  ReLicnt 
swcetl~rencl in snrlco :uitl ntlil one-forirt!! cup hc:iry crealn, 
nut1 o ~ i e  nut1 one-llnlf t-t3nslwonii bref est , r :~ct .  Sensol] 
i t  1 ,  I I I I l'ill ~ w n c q u i i ~  tlisl~es, 
co\.ov With J311tt~red C ~ I I I ~ I ~ S ,  and bnlre nntil c r ~ ~ m b s  
bromu. 

Russian Cutlets. 

Cover bottom of cutict mo~~!cls with Russian Pilnf and 
coyc~ .  pilaf with (%icl<cn I.'urce.~~~cnt; 11. (see p. IS&),  
doubling the recipe niltl ornitti~rg ~iul;mrg. 8 c t  mooltls ill 
pan of hot x t e r ,  coTer \\.it11 britterctl pn.pelS, a ~ l  bnlre in 
:I ~iiotlernte oven fit'trcn ~ninnt:es. I t c ~ n o w  froni monltls 
t,o ser\-iog-tlisb, ~ I I I * I . U ~ I I I ( I  will1 1:ron.n SInshroom Sauce, 
:ui11 g:!r~)iql~ n,it11 parsley. 

I:[TSIIAN PIT,A P. b : :~s l~  onc-11:~lf cup rice. Mix one c ~ i p  
liigl~ly seasnllc(1 cliii:liii~i $toc'lc with thee- four ths  cup steweil 
ant1 str:i,incil toinnto, ant1 heat to  l~oiling point. Atltl ],ice, 
nuil etc:l,~n niitil rice is soft. Adtl tn-o tnblespoons butter,  
stirring liglltly with a fol'li tha t  kerllds may not be broken. 

Cool; buttel, with vr.zctnlde9 nnil 11nm nntil brown, add 
flour, nud when ~vell h~~ownct l  ncld stock, grndunlly, the11 
strnin. Clcau ninsliroon~ stem . b r ~ : ~ I i  i l l  pieces, cover 
mitli mnter, nud cook slowly iil~til  sti~cl; i b  reduced to one- 



Baba Cakes with Apricots. 

I ? ,  cups flow. ;?:;' c u p  buLte7. 
1 yeitst c::rki: ,lissolved i u  :1 i..hn. i: ,- b.  

,!, CLIP lulii-wov~ii matcr. I . ,  c t t p  sug:ir. 
I.L tcaspoou snit,. 

Mnlie sponge of one-11nlf cup floor. niitl clissoIrc:tl yenst 
c:&e ; cover n11d let rise. A L i s  lzmxining Llo~ir ~ i t h  l~nt t ,e r ,  
two cggs, sugnr, aucl salt. I k n t  Ll~oro~~gli ly ,  mid : ~ l t l  wl~ile 
beating, rc i~ i : t in i~~g  cggs, one nt n tilue, the11 1.1e:)t until ~ n i s -  
tnre is perfecllg smooth, As soon :la sponge 1 ~ : ~ s  donl.)letl 
its h l k !  coml,inc ~n is tn rcs ,  bent L l ~ o r o ~ ~ g l ~ l y ,  mrcl linlf [ill 
I rutkrrd iiitiirii1ti:il tins. L e t  rise, mtl b:die ill a mot1er:ltc 
oven. I l e l n o ~ e  f r o ~ n  tills, cut  n circnlnr piece froin top or 
encli, nuti S C O C I ~  O I I ~  :x s~l ia l l  qunntii;y of the inside. Fill 
centres thus ilinde with Apricot Rlminnlade, repisce cir- 
cular pieces, and  s e r w  w~t l i  \Viw 8:~ucc thee p, 326). 

Grape Fruit with Apricot Brandy. 

Tomato Rarebit. 

Put but ter  in  cl~:~fiiig-cliilr, when melted nild flour. 
Pour ols, grndnally, cream, alitl n:s sooil n i  nsis tui .~ tilick- 



Bread and Butter Apple Pudding 

Drniii nntl reserve syrup from one enu apricots ,ziicl. 
cut f r n i t  ilito qunrl~. l~s,  then put closely together on 
t i  n t e  ! 1 i - i s  P o w  over Cwtar (1  
So11i-IiiS i : ~ i s t i w  (1). ;:::'L). Unix fro111 thirty-fire to forty 
ioinritcs i l l  n slow o\;8.11. Serve ~ v i t l ~  npricot syrnp nntl 
w.;i!iplsxl crenm s w e e ~ e l ~ e r l  and 8c~orecP wi th  mnii in  or 
:.n::i!la ice crcnm. 

Cora Pudding. 

Scnltl mill;, pour over corn, aud let  stniicl olie liour. Add  
roinniuing iiigreclieills. tu ix  illto a bntteretl dish, nad bake 
i i ~  n l o w  ovel: until lii.111. Serve with eream, maple suynr, 
o r  CoAce 4 , niicc'. 

Chocolate Pudding I. 



Chocolate Fudding II 

3 tablespoolis butt 1.. '3: c u l ~ s  f lom.  
3; C U ~ )  s u g x .  {I , teanpooiis bnlriilg powder. 

1 egg. 2 :  ., s r l n ~ r e  Kalier's Chocoi'~,te. 
1 cup ~n i lk .  : , tc.nr,!loou salt. 

Cream Badce. 

Renio~e  crusts from bread nnd t,r!i, into fi1.e slices of 
~rr l i for~~i  tl~ick~less. Sprcwl 1 1 . ~ I l ~ l ' i ) i l b ! ~  \ ~ i t , h  Iuitler, :ir- 
~nugc: in baking-dish, p u r  over t ! i w e  cnlls of niillc nnd 



Thanksgiving Puclding. 

English Plnin Pudding 

6 om. flour. 1 cup ~nolnsse,~. 
G ozs. stale brenil crnrn1)s. 

' 
3 om. ca~iclietl orange peel, 

Q,' lb, raisi~is, seeded and fiiaely cut. 
cut in pieces. 1 ic~:isi~oon gmted nutmeg. 

,3, lb, cmwnts. 1 teaspoon mace. 
3 ,  ib. suet, fiilcly chopped. G c;rg': tic11 Imaten. 
lli om. sugar. 2 t~ .~spoons s d t .  

Xis iligreclients in orclcr g i w i ,  turn into n thickly 
floured sqnnre of u~il~lenchetl cotton cloth. Tie securely, 
l e n ~ i n g  some s p w e  to d i o w  the pnclcling t o  smcll, nut1 
plunge iuto n kettle of boiling ~ a t e r .  Cool; tiye llours, 
allowing pnclcling to I)e inlmeried i n  ~ n t e r  d~u,ing the en- 
tire cooking. S e r w  with Ilnrtl n ~ i d  Liclitid S:~noe. 

I ianu SACCE. Cre:m uuc-third cap butter, add, grncl- 



ually, n!lc cup Imn-11 siignr nnil tn.o tnblcspoons br:l~i(ly~ 
clrol) 1 . ) ~  t l ~ ~ j p .  i7orc.c tliron$~ n pnct;ry 11:irl: nit11 rose tclbe. 
:1,11d ga.rlll. i i  wit11 gi'wli It.:< . . .. nntl c:i litlitvl clic.1,ries. 

LI ( J ( : : I~  ". ici I<. R I i % .  . . , . I  ' , . c ' :  r , ; ; , ,  t - , ,  : ti.. ollp-!l:rlf t,nl,le- 
L ~- 

sp<x>" ~ ~ ! ~ l ~ > i t : ~ ~ r i ~ l l ,  :riic: :i !', 1% :-I.: .  1 3 1 . 4  ,sxli,. A(111. ; ? I ,P I~ [ I -  

ally, ~ v l ~ i l ~ ~  si,ivril~g C O I I ~ ~ ; I I ! ~ ~ , V ,  O I I ~ ~  ~ $ I I , F  lwili: ;,: - n : t  t i ,  : i 1 1 < 1  

Ixiil fi\-e ~ ~ ~ i t i u t c s .  Cclliow ; ' I ( # : , #  ' ' 1 ,  ,, :itid o i l y  in;:ieslroo~~ 
bmntly ; then color. 

wit11 Sruit> wit.  

Frozen Cranberries 

Biscuit Tortoui in Boxes. 

Sn:tk In:i,cnroolis i n  tlii n crenin one I ~ o u r ,  n t l t i  snpnr., 
wine, miti t ' 1 . c ~ ~ -  trl :I : i ~ ~ : b " ,  .: i!!!>:i :ltl~i I ~ t ~ : i \ y  c t ~ : u u  lwntc~i  
stilF. 3lor~lt1, i:;icL iLi x a l i .  a11d icr,  :111tl let strniil t x o  
Ilollrs. 

r ,  
1 1 1  2 I i f  I 1 1 I ' l l  0 ~ O S .  

Kc 1 : I !  ~ ~ ~ , ~ c c  wit11 r i l j l ) ~ ! ~  o n d i : i l t '  i11c11 w i~ i e  FL~ I : !  f::sten 
a t  y t i ;  l o  I L I .  I;:ir11i,4 ; , ; , !")s i te  

icae c m m  frmn l)rii:l;, cut :i : . ' i i .< l  : hrec-i'ourtl~s iueh thick 
nl~cl p1a.w it ii: box. 



Fig Ice  Cream 

Pistachio Fruit Ice Cream. 

3f:tl;c :I cnstzrd oC fi~st four inglwlients, strain, cool ;  
ntltl cwznl, chestlint 1)tirck (Frcuch chestnats slielled, 
~ool ici l  i n  boiliiip water until soft,  tl~,ainetl, nild mnshetl:), 
t l n v o r i ~ ~ g ,  :111t1 plncti fmit  cu t  in pieces mil preriou;ly 
s o l 1  i i r :  1 l r s  Color with leaf 
geeell; freczc! , ! p i .  . l t : i l  l)nt!li i u  salt :uld ice, nnd let 
s tn~i i l  t ~ r o  11oti1+, - $ ' I  : xith 

i t  S I .  3):.:ii11 syrup Proln n pint jar of ctnnecl 
strawberry, r n s l ~ l ~ e r r y ,  or pi~le:lpple, heat to boiling 
l)oii:t, thickell slightly with arrowroot, m d  color wit11 
h i t  lwl. 



Frozen Plum Pudding. 

Pumpkin Pie. 

Mix i i ~ g r e d i e i ~ t s  ill order g i ~ ~ e n  nut1 bake in m e  cmst .  

Mince Pie Meat 11. 
.Juice 2 lemons. 
Juice 2 ornllges. 
1 tnblespooii mace. 
cil1lla111011, 
Clovi!, 2 taG11tspoow 
Allsl1ice, 1 each. 
2 nu t  liitigs grated. 
2 tnl)icslmoil.: le~liou est1m.t 
1 tea>l)ooil allnoud extract. 

M i s  ingredients in  tlie order g i ~ e u ,  except brandy, :MCI 
let simlner one rind one-I~df  hems ; t l ie~l  ndcl brmtly ant1 
8hnvings honl the rind of the lemous nnd oranges. 



Squash Pie 11. 

Cocoanut Tea Cakes. 

Almond Cookies 

C'lenln tho bnttcr,  xl t l  egg wcll l)enten, nlinontls, snpnr, 
l ~ r : ~ n d y ,  ant1 s l t i w ~  1~1iset1 :~n i l  sil t ad  wit11 flo~ir. E011 ~n ix -  
tiiw to o ~ r c - t ' o ~ i ~ ~ t l i  iuch in t l l i i~lci~eb~,  dmp(:, n11tl bake ill 
n jlow uven. 

Nut  Cookies, 



Scottish Fancies. 



English Rolled Wafers. 

Brownies. 

1 cup sug:~r. $1 teaspoon vanilla. 
di, cup  ilielted liutter. ,le C I I ~  tlo~ir. 
1 cgg, 1~111x,zteu. ,!,1 c: r tp  wa11111t meats, cut in 
2 ~ ; [ ~ ~ ~ a ~ . c d I : i ~ l i ~ ? ~ . ' s  Chocolate, 1iiecc.s. 

111el ted. 

Chocolate Cakes. 

Bent q p s  1111til liplit. C'rmin the butter, ntld wgnr, 
combine 1nixtu1w, tlieu :ttlil choco1:tte rneltcil, b r e x l  crrun Ls, 
n11(1 flour. Sprenil in i s twe  ill n -1inllow butteretl pnll nnd 
l ~ n k e  ill n slow owl!. Shnpe with n tin!: biscuit cotter,  
n d  put together in pi:..: wit11 chocolnte frosting between 
nlxl 011 top. See Chocol:~te F r o ~ t i l ~ g  111. p. 594. 



Chocolate Fruit Cake. 

$4 cup butter. 
1 cl ip sugar. 
!,, c l q ~  I;~u:,drfast Cocoa. 
'I'oilts 3 Lggs. 
1, crq cold water. 
11; cups bread flnnr. 
3 teaspoonh l)alii~ig 

powder. 
1 teaspoon cina:~~non. 

j, cull m h s ,  seeded mtl 
cut i l l  pieces. 

1 1,' t:iblespoons b~.,znily. 

Cover fruit  with brnncly and let stand several hours. 
Mix ingredients in order given, and bake i o  deep c:&c 
pnu fifty minntes. Cover with White Jlountnin C'renrr~, 
a n d  ns suoii n,r frosting is set,  sprend ns thinly as  possi- 
ble with melted chocolate. 

Chocolate Vienna Cake. 

3; cup butter. 13; mjts flour. 
7 ,  cup sugar. 3 teay~oons baking powder. 
Yolks 5 eggs. Whites 5 eggs. 
4 squares Baker's Chocolate, Apricot 01. Omngc. 'I1Iarnialnde. 

Mix ingredients in order given, ant1 bake in smnll tins. 
Remore from tins, cool, take out a 611l~ll portiou of cake 
f ~ . o ~ n  the centre of encli, m d  fill cavity with mnrmnlntle. 
Cover tops of cakes with ;1I:trshmallow Frosting or  Choco- 
late Frosting IV. 

Almond Cakes. 

M i x  ingredienbs it] order given, and bake in iniliviilunl 
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Birthday Cake. 

Card Cakes. 

f:; cup h ~ ~ t t e r .  Jordnu almonds. 
$< cup  powde~ecl sugar. 1 ttlblesl~oor~ 1he:~lifast Cocoa. 
2 erwby. a?.* 2 talii~?~poous siigar. 

I,; ti:i&SpOOn powrlered cinnnmon, 

Crenm the butter,  ntlcl sw:w, cLggq me11 benten, from., and 
snlt. S11re:ul mistnre on i~o t tom of' n butteretl invcrtctl 
dr ipping-pan,  tleearnte with nlmontlr blnnchetl nucl cut  
i n  i t r i p ,  nilel bnice in :I slow o w n .  Cut in desired shnpe, 
mills heart, spnde, nnil clinlno~ld slinl)eil cn l tws  before 
removing froul ~ I I .  TO g ~ ~ e  vnrietg, eli~itle m i s t w e  in 
I I ~ \  e i .  T o  one-l1:ilf atlcl sngnr, cocoa, cinnnmon, nix1 
\pnnilln, theu sprentl 011 p i 1  nncl sprinlilc with shreJ(1etl 
cocoanut. 

Mocha Cake. 

T o  one-hnlf recipe for  Srmihi l~e Cnke (see 12. 418), 
add one-h:dP cup Ei~qlisii  rrnlnut lnents b ~ ~ o l i ~ . ~  in pieces. 
II:\lie in  n medium-sized mgel -cd ie  pnn ; cool, split, 2nd 
fill wit11 ~vhippecl cream sn eclei~ctl nn(l flnrgretl with 



I 

I Creamed Sardines. 
I 

Drnin fi7om oil one m a l l  box snsilines, remove ljaclc- 
bonei  from [ i h l ~ ,  the11  mill, n l d t  one fonrlh cop butter,  
atld one,fonrtli cilp \ o f t  \tale 1)rcncl crumbs, a11c1 o r ~ c  c u p  
cream. lJTlicn tlioroag1~Iy hentc.tl :it111 trio '. 1 1 d  Imilecl " 
egg* filiely choppccl, 111~ i:wlincs. a l t ,  lwpper. ant1 pnprilin 
t o  taste. Serve on pieces o l  to:~sLecl brcncl. I 

I 

Jack's Oyster Ragont. I 

I 
Parboil fresh houeyco~nl) tripe. nncl cnl in t l~ree-fourths  

inch pieces. There sllonltl l w  olle cop. A M  nn equal 
qnnntity of s m ~ l l  boiled o l~ io~rs ,  :mcl twice the quantity of 
ram oysters N n k e  n snllce oC t l m x  t:l'despc,oi~s butter,  
four  tablespoons iionr, ant1 one and otic linlf cups tliiu 
c i u m .  . \ c i i ?  t~ i l~c ,  : ? n i o ~ ~ ,  :w! ( ry~te rs .  IL h(>n tlioro11g1~1y 
heated add yollrs two eggs and  season highly with snlt, 
pepper, and paprilia. Servc on pieces toasted lweacl. I 

I 

I 
Lobster Salldwichee A la Boulevard. 

I 

Mix nn eqnnl qnantity of finely choppetl lobster meat a n d l  
the yolks of (' haid-boiled " eggs f o ~ w A  t l ~ o ~ i g h  a sieve. 
Noisten mith nleltecl butter,  nu11 sensoil ~ i t h  C e r ~ n a n ~  
mustard, beef extract  dilt~tetl mith a very small q u a ~ l t i t y ~  
of boililig v a t e r ,  and snlt. Spreail mixture between tl1i11~ 
slices of buttered brcncl, remove crusts,  nnd cu t  iiito fancyl  
shapes. I 

Orange Marmalade 11. I 

Slice nine oranges and six lemous crosswise mith n' 

in lweserving lwttle with four qunrts water. Cover rind 
I 
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let stand thirty-sis hours; t11en boil for two hours, scld 
eight pounds sugnr nud boil one bonr longer. 

Quince Honey 

P n w  and grate five Inrge qni~~ces .  To one pint  boilillg 
wntcr atld five pounclq sugnr. Stir over fire until sugnr 
is clissolretl. ncltl qriiuce. and cook fifteen or tnrenty min- 
utes. TLI~I I  into glnssc~. TTThcn cold i t  shon!cl be about 
the color and cous i s t e lq  of liouey. 



G L O S S A R Y .  

Bccoinde de perdreauz. Brace o: 
partridge. 

A g?&f,~tu. Lamb. 
A ~ I Y L  ddce  ( s o w  sweet). An I ta l i a~  

sauce survcd with meat. 
A lo, tra, nu.?. With or dressed in r 

certain style. 
illl~iri,r~nde ( h  lrc). I11 CT~'rrn:w style. 
A~mbr~osir?. Food for the go&. Oftell 

applied to :I h i t  snlad. 
Ai~ibricrrhre ( h  1') .  111 Air~oricnn style. 
. l~cc i~*mi~  ( d  1') .  111 old bt,ylc. 
Anpii<.rt. A l:l:ult, t.11~ sirJBs of  

wlrici; nrc pmscrvi:d mid use4 ?or dwo- 
rnting ~nonlcls. 

A.viiji4Llfr. A gum resin. I t s  tnste is 
bittur >tiid sub-owid, and lby the Asiatics 
it i s  used regnlwly ns a coiidiment. 

A , ~ ] ~ / ~ i , g r s .  ~ l spn~~r ig~rs .  
A?r g?rllin. Wit11 I irow~~ed crmlbs. 
Ai~i.o?.o str~rce. A white smlce to 

wl~ir l i  lobster butter is aclcled. 
ilvenn. Oats. 

I31chn Cakes. Cnlces baked in slnnll 
~nou lds ;  ulsde from a yeatit doogll n~ ix-  
tnre to wliich is ~~dclecl bnttor, nngar, 
eggs, raisins, nnd nlniondn. Sorvv11 ns a 
p ~ t d d i i ~ g  wit11 hot 8n11ce. 

Bni?r-AT~wie. A vessel of any kind 
coutniniiig llented water, in rvt~ich other 
vessels are placed 111 orde~. to keep their 
contents Ironted. 

B!rnnot AS. S ~ o t t i s h  cakes lllade of bill.- 
ley or oatlnonl, i'oolc~d 011 a griddle. 

Bn1~1.r. Siicez of pork or bworl to  lny 
on tlle breast of grime for cooiciiig. 

R r ~ i l .  A pot herb. 
Buy II ' I II~CS.  Lenves from n species of 

In11rei. 

Ch,f6 no+. Blnck coffce. 
(-'IY~zIPII/'A 171' ! ' ?NU.  Calf's brains. 
i 'h~wtr~r~ii.i.~. A ~noolil of aspic in 

wlii(:il there n,ra veget;:i~lt+,; a meat pre1)- 
~ r : i t i m  t l l l i ~ ~ g  tlie rr~~itrr :  of the mould. 
Lrsctl to denote nuythi~ig conceded. 

f 'lirit~iriihrio~~d. A cnt from tlie cen- 
Cro of n fillet of b w f .  

C ~ r t ~ r d : ~ ~ ~ o i i l .  Litrri~lly hot cold. Io  
:nokr>ry n jellied stwoe. 

('hoti:Pi'~iv. Ccmliilower. 



GLOSSARY. 

celery sauce. 

$cos.miso (h  1') .  In  Scottish style. 
Bn bolleuue. In aspic jelly. Applied 

to  meats. 
,GI c q z t i i ! ~ : ; .  1x1 shells. 
&?& p.ii,.i:!i'h'fi. I11 papers. 
.$?Aps?-h,,~,i~ 2s. Fried smelts. 
Bspnpcuie sauce. A rich brown sauce. 

Itulie~inc ( h  1'). In Italian ntyle. 

Lir<l. M111c. 
i,<~,crifw. Lettuce. 
f i  r ; p e  dr, bmrf  c% 1'8ctt?Lrte. Pickled 

t~llglle. 

JI~lcui~uni  nzb f ro~~~nge .  BIacarod with 
chccm!. 

JIi i :&bk, .  A mixture of 8cveralkixids 
of vc.xsitl;:~a. 

4Tiiigr.e. A vegetable soup withcnt 
stocir. 

ill,tilre d'hdlet. Hentl steward. 
ilIir71go. A fruit of the West In4ies, 

Florida, and Mexico. 
illrngo pickles. Stnffed and pickled 

young rnclous i~ucl cnc~nubera. 
l i l~~~nsch ino .  A co~xiial. 
LU<~wo?m. Cl~estnnts. 
X r ? m  A bill of fare. 
J h i i s .  Salt cod. 

IYO& Christmas. 
h'sin Black. 
A'ozcilles. Noodles. 
Nu!inu. A cordial. 

Plrh Bread. 
Ponnde. B r e d  and milk cooked to  a 

pdst~.  
Pot8 de hiffrc7cs Beefhteak pie. 
Pot6 rlr fair 91 as. A paste made of fa& 

ted ~ W , B  11vers. 
Pa!wmsen?~a Squaba 
h i .  Peas 
l'onr, c r. Apples. 
C* I I I ~ P T  (7r IPI i e. Potatoes. 
J ' o ) ? ~ ~  P de iw P iL Z I L  Lyonmise.  

Ly<lrn,l:.,i* potat"x!~, 



GLOSSARY. 

Pone cnkea. A cake mnde in the 
South, baked in the oven. 

I'olnge. Soup. 
Puulcls sal~l6s. EsieCL chicken. 

Queues de Lffivf. OOl-tnils. 

Brrg&t A highly seasoned meat dish. 
Rechi!rrb'& Wanu~cd avcr di~hes. 
Remoces. Tlm rwsts or p~iucipal 

dishes. 
Bis de veffiu. Sweebbresds. 

S ~ d a d e  de Znilue. Lettuce solad. 
S d n d e  rlo 1Eyc11~cs. Yegrti~l~le salad. 
S t ~ l ) , i ~ m .  FIig11i.y ~ C I M ) I I C ~  u i h 1 ~ ~ 4  

!ue;J l~iised with 11. thick souce. 
Sdle r ia  l~f21aoiso?i. Snddle of vellison. 
Slppets. Ellgiibll for c~otltoua. 
So@!d. Litcs:rlly, ~ m ! f e d  up. 
Sui,pc h l'ogic~o!. Otiiim soup. 
S~.Cl.bl. S I I ' B C ~  

T d e  aux  ponmes .  Apple pie. 
2'ou%!e A tort. 
l 'mi te  snumonbe. Salmoxl trout. 
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CLASS LESSOX5 I N  COOKERY. 



?'hid LCRSOIZ. 

I I i s i i ~ g  nilti Ihrkii~g \Vntc~. l3renci. 
T ~ m ; ~ t o  Stit~p wit i~out  Stuck. 
Crii11 Crnckors. 
1Mc~11 Fish. 
Ex# 6;luce. 
Stc?;knic,tl Potatoes. 
Bnlied Cust;ml. 
Cnrnmel C:ii.itnr~l. 
Cnmu~cl  Sauce. 
Chocolate. 

J i ; i l ; i~~g  nntl C:uo of Firc. 
Ilow tu I'se :I Con1 H:rnge. 
Coru Soiip with Poplic:rl Corn. 
C ~ ~ r u c i i  I h f  Hash. 
Boiled Eggs. 
l ) r~q)p( ,~i  1l:ggs. 
I'inenpl~le l'i~dding. 
Custnr~i Snnce. 
Filtered Coflee. 

Sixth L e s s m .  

Entire Fish Chowcler. 
Broiled Oysters. 
Cole Slnw. 
Breakfast Bacon. 
Omelct. 
Goltic11 Corn Cake. 
N o r w c ~ i : ~ ~ ~  l'rnnl: Pudding. 
Giugcr Snaps. 



SCHOOL OF COOKERY. 

Sezwillr Lesson. 

Mixing and Ualting Gralinm 
B r e d .  

Nal;iug nittl Cleariug Browi  
Soup Sicrk.  

Roast Beef. 
Torlisliix I-'utlding. 
F r a ~ ~ c o i ~ i ; ~  Potntoes. 
Sp i i~nc i~ .  
Cheese Snln(1. 
Fruzcii Cl~ocolate. 
Whipped Cream. 

Niath Lesson. Tenth Lesson. 

Chicken F~.ic:usec. 
Rice Croq~ct tcs .  
Mnsl~e~l  S w o t  Potntoes. 
B;~liii~g-l'owder Uisonit. 
Api11~ Fritters. 
Ornilgo Icc. 
Lily (hlie. 
White .Monntain Cream. 

Scotch Broth. 
Broiled Scroll. 
Potato Balls. 
Egg Salad. 
Boiled Ilressing. 
Graham klnffius. 
C l~ec ie  Straws. 
Id~mon 'I';wtlets. 
Apple l'uffs. 

SECOND COURSE. 

Terms : $15.00. 

F i m t  Lesson.  

Sliced Orangcs. 
Cereal with Dntes. 
Scrambicd Eggs (country style). 
Fan-Broiled Hain. 
Crcnrnct! Cvtlfish with Cheese. 
Bakcrl Potatoes. 
Popovers. 
Ent ire  Wl~en t  Griddle Cnlrcs 

with Mnple Syrup. 
Boiled Coffee. 

Oyster Sonp. 
lhicassee of Lanb. 
lgrelicli Fried Potntoes. 
Corn 3~ In Suntl~ern. 
I 'arlw rlonse lioils. 
Potato Snlatl. 
Ap~ico t  Shortcake. 
Cold Cnbiuet Pudding. 



Forwtli Lesson. 

StnfCeil Leg of Lamb. 
Cnrrnr~t  ,Jolly. 
S:l,ncc?. 
1 1 ~ 1 1 : ~  Potatoes. 
L i~ i i :~  Beans. 
Chccw: Sonffld. 
I l a~m!  Roiriinp MorEus. 
'I'oma~o J~:ily Salad. 
Coffee Sonttld. 
Salted Almonds. 

Fried Scnllnpr. 
Mar,vla~id ('l~iclten. 
(:l;vxccl S ~ r c u t  Potatoes. 
IZicc? Ti~nbales. 
Con1 Frit tcr~. 
Froit Sn1:id. 
Mncnriml Ice Cream. 
S p o ~ ~ g e  Calte. 



F('?IL Lesson. 

Fo~wth Lesson. 



TEIIU~ Lessoii. 

Asl~nmgns  Soup. 
Pl:biilic?tl 'Intldocli. 
Stufl'cd Clai~ls. 
I A : r l n l ~  Cliops b In hlnrseilles. 
I I o ~ ~ p i i r i t  IJot:ituc;s. 
C're:t:iwl .\Iuslirooms. 
c;1K? l'~lrl'&it, 
Salted Pecans. 

COURSE 11 CI-IAFIN(f-DISR COOKERY, 
SALADS AND DESSERTS. 

Qne lesson weeB1~y for ten c v u s e c ~ l t i ~ e  weeks, from 2 to  
5 1,. nr. Terms  : $1.5.00. 

First Lesson. F ~ r o i i d  L C S S O ~ .  





One lesso~)  veclrly T(]r ~ P I I  cc?li~i~rviti\~c~ vcei:s7 f r o m  '3 to 
4 . N  I,. 3r. KigI~t, ~ i ~ ~ ~ ) i i ~  c o i ~ s t ~ i l ~ i  :I, {*,I:I,SS. ' ~ ' ( JYI I IS  : $10.00, 
iifiy:~l)l[! OII  l ' i ) ~ ~ r t l ~  I (won .  A I ~ I X I I ~ ( X I  t,o I I I C V ? ~ ,  t,l~k; 11t1(&tls of' 





Third Lesson. 

Food, Correct Proportiotls for 
Well-balC~ncccl 1)iot:wies. 

Starch, Con~pobition 
Sonrces. 
Foocl Vrrlne. 
Il'ow Affected by Cookillg. 

Cereals. 
FruiLa. 

F[Pk Lesson. 

13roteids. 
Composition. 
S O L ~ L ' S .  
Food Vnloe. 
Bow Affecteil by Cooking. 

zggs .  
Egg Dehserts. 
Wafers. 

Scventii Lesson. 

Fish Classification. 
Food Value, 
Digestibility. 

Broiled and Boiled Fish. 
Oysters. 
Clams. 
Potatoes. 

Sizt lr  Lesson. 

Eighlh Lesson,  

Gelatin. 
Pource~.  
Food I'nlne. 
How ATFcutcil by Cooking, 



SCHOOL OE' C001iERY. 645 

Oue lesson ~ ~ t : i i l y ,  €01. Four rcu~lsucut~i~~e weeks, Prom 
2 to 4.30 I, .  a[ .  1 1 ' 1 ~ 1 1 .  w n s t i t u t e  :L chss .  T c ~ m s  : $5.00. 
I ~ I s ~ I . ~ c ' ~ ~ u I I  g i ~ c 1 1  I)y ~ l l a r t s ,  CLILS, nut1 visils t o  ~nnrlret. 

Wcducsthys, :kt 10 a. at,  ant1 7.45 P. 11. 

Tickets €01. Moriiing Vo'orl we, ten lecti~rcs, wi th  
~wcr \ -cd  scat . . . . . . . . . . . .  $4.00 

Siuglentllnissiol~ . . . . . . . . .  .50 
r 1 l ic41ii>t;s for. l?\-c~ii ng <hirsr>, tell lectures, wi th  

reswuetl  rc:~.t . . . . . . . . . . .  3.00 
Single ntlmissiuli . . . . . . . . . .  - 25  





I N D E X ,  

1_91_ 

Acm, Acetic,, 14. 
lh~iryic ,  8, 
Citric, 14. 
RIalic, 14. 
Oleic, 8. 
Oxnlic, 14. 
Palmitic, 8. 
Pectic, 8. 
Peclosic, 8. 
Stc':~,ric, 8. 
T ~ I I I I ~ C )  14. 
?':trfaric, 14. 

Aciilitl;lted Wntcv, SO(;. 
Lilxtcc! C r m l ,  fi7 
After-l)inner Cofl'oe (Ulacli Cofl'ce 01 

Ctili. Xoir), 43. 
Air, 17. 
.\lasic:i, Baked, 375. 
. -~lbr~~iion, 2, 100. 
Aibtr~rleilized Milk, 406. 
Allemande Sauce, 237. 
Allspice, 15. 
Almond Mncnroous, 443. 

WtiEers, 411. 
Almon~ls, 1)crillctl. 471. 

how t ~ r  /31a1wi1, BO& 
11o\v it7 S l l l ~ l ~ ,  3!0* 
S:lIt~ll, I., .M. 
S:tltccl, II., 4 13. 

A mhor Puddi~ig, :!B.L 
Ancl~ovy B~itter, 244, 

Canaph,  462. 
Sandwiches, -150. 
Sauce, 244. 
Toast with Eggs, 85* 

Angel Cdre, 418. 
Food, 371, 

Apple h i t t e r s  I., 303. 
Friltcrs Il., 308. 
Prittars III., 303. 
Ginger, 47.4. 
Jelly, 477. 
h h i n g u e ,  3.46. 
I'ie I . ,  X?!). 
l'ie TI., 389. 
l'uroupiuc, 494. 
l 'r~(Idit~g, Stenowl, 334. 
St~ircc, :X, 474. 
Sauce, Spiccd, 474. 
SIIOW, Wj. 
'l'i~l~iuca, 329. 
\\'cltal~, 494. 

1 pploa, Bnkccl, 473. 
1::~lteil S w e t ,  474. 
in Bloom, 340. 
Caiined, 482. 
Scnllopecl, 330. 

Ipricot and Wino Jelly, 35.1 
Lpricots, Frozen, 370. 
Lrlo\vloot, 6. 

Ucrmuda, G. 
Grnel, 499. 

L~~ticholtc Bottoms, 254. 
LlticI~oI~cs, 2.53. 

Boiled, 253. 
Pried. 254. 
Slutfcd, 264. 

LSP:I(?I~IIS. 254. 
iL la Iloll;indnise, 255. 
Boiled, 251. 
in Cru:i!s, 2%. 
I I ~ t 1 1 0 l i ~ ~ ~ ,  2-54. 
Oyster Ray, 254. 
Sonp, 113. 







Urowuics, 43.1. 
H~,~ i s s ( , l s  H ~ I w I I : ~ ;  5 7 .  

hl1r0111b ~ I I  \ \  i111v 2S:u~c,~!,,2:i. 
l ; i , l~l<,yl , i~; l i ,  ( '< l l .~.~,  7!). 
1 ~ 1 l l l \ ~  Grl. 

I rot, C'~,ISS> lili. 
I h V i l ,  I ~ ~ l l l t Y I ~ ~  r c11 j  :!lo. 
l:llrlli . ~ l l l l l l i i ~ l  I l l : l r l l ~ l l ~ ~ ,  XI. 

. A ~ I I I O I ~ ~  I I , I ,  ( ' I ? ; L I ~ I ,  :EL. 
I h t I ~ T ,  u. 

t i l l ~ l l o \ 7 ~ ,  244, 
(!l:wiihl: 414. 
i'oi.or~llut, 8 .  
( ' o ~ u p o s i t i o ~ ~  of, 11. 
t.11 i-:re:un !105. 
(''u~IF? 447. 
Lcr~~r rn ,  16 I ,  24 I-. 
I.~ll:,\tl!r, 245. 
RI:titi.i~ (1' Ilillcl. '741. 
XilIi, I?.  
l l ~ i l ~ s  IOT Wilshiii:', 383, 
Sauci?. I)r:iw~~, 233.  
Suotcli, 448. 
Tuff!, 448. 

Butlc.rine, 8, I? .  





O ~ I I I ~ ~ ,  I'i.e:icli, iOU. 
O~iielcL, Spxtii,h, IOU, 
Og+rcw, C'~I~IIIOI~, I!;.). 
~ ~ ~ ~ ' ~ ~ J I ' s  t l l ~ ;  ~ l ; ~ l - . ~ ~ ? ,  
siicliil<', :I i i : : ,  ,t:j, : ..!, 
s \v~ !c t l , l~ ( ,~ .+ ,  L , : , $1 ,  .)!IT. 
s \ v ~ l . l l , r ~  i,t $ : ; * , : , , , i ,  311;. 
'l~il:wt, ( ~ l ~ ? i l l : l t l ,  I;!!. 

' l l a l l l ~ l : l ~ l l ~  s;lil,~,,, 2 1 I. 
'll;l~~llll, 2%. 
l l ! ~ l t ~ l i l l  I?, I h l ~ 1 1  t !'illll,lll,l> :GI. 

i ' l l , ,~~l l l ; l l l~ ,  21; I ,  
o l m g t . ,  :I!;% 
I ~ I I~s~ ,  :;,*,!I, 

l~ll~~!!. i.':ll:illiI21, X I .  
1, ,t6at-froii1 I I ~  i '11i<,!,t,11; 32G. 

' 1 . 4 , .  ,., 12. 
( ,1.1.'> (-':11m, :19rr. 

1 l l l : l ~ , l : s  I , ,  .!(;I, 
'?ii1:1116s 11.. 462. 

(:~.oi]uettc.i, ::OR. 
l ~ l J l l i i l l ~ ,  ml. 
Gns 1 * l ~ i  11 !:I I t c ~ m n i ~ ~ e ,  306. 
?&k, 13. 
nri11; :I~III (-I~,>!,!,I~ 1:j. 

Otlll21~~+, 4 m  
Selntl, 2!J7. 
S01:~!lt',, 3%). 
Sl l l l ! I l~  rvitit !';hrvy, 323, 
Sf I~;lw5, ;{!I(;. 
V:II~~<III~ 1ii11iIh of, 13. 
\V:II~I,S, 4t;I .  

' l~ t ,~,r iv$,  (';IuII~YI, 4s:;. 
'11rsi.y I+iiLcrs, 302. 
'III.~IIIIII i ' r w ~ ~ t ~ t t t , ~ ,  Xl8, 

i ,r:1vy, 227. 
I'IIIY',~,, i IF), 2li1, 
S" l l fH<~; :I:\:!. 
S t ~ i l l i t ~ g ,  227. 

' l ~ ~ ~ h t ~ l ~ ~  l !~c~- i l lcd,  472, 
P ' r i ~ ~ l c h  n i id  l t i ~ l i i i ~ i ,  261. 
horn t o  Shell; .5Oii. 

'1:iccory or I I ~ ~ i l i v r . ,  Oiiil. 
:h ic l icn k I:% J Iev ; in~ .> ,  5 2 .  

k In T r u v i t l c t i ~ ~ c .  ,'?I:. 
81111 A~II~!IIWI~~ i ' '  ,c .: t t t  4, 312. 
: l i l < L  0ysti:v S11l;d, 301. 
mil Oysters b. l a  JI6trirpule, 232, 









Gattercd, with Tr~~nntnes. 96. 
Cnmposit,ion of, 02. 
Cwricd, 97. 
I ir ! ! i l l i~ess of, how to Determine, 

9:1. 
I?riutl, O i i .  
11?1111 3 l l l l ,  210. 
l i c e p i ~ ~ g ,  Ways of, 93. 
Po:ichetl, $3. 
Poached, rvitll Clam Soi~p, 119. 











1-1s '11 I?sr, c;Irl7 l l l ~ ,  5119. 
Cl. 1 ~l~c:llll ( hll(1y. 447. 
v:, C . . ~ I , ; I I I I S ,  3 i5 ,  

ALI,L;~I IPIIOII. 277. 
IhIic'd Alu,<Ii:i, 276. 
l;:lll:lllll, :;i:1, 
f ; i q ~ ~ e ,  X J ,  
Llo~t~ l~c .  I l I :~w:r ,  378. 
I l ruw~r I:I.I~:U~, 3 i4 .  
1;llrllf Al:ll,lllll, 374. 
C d < <  I'x~l':~it, 378. 
c~lrI l l l l l~i> m. 
Cm1i11:d MOIISW, ~ i l h  Tce11 

kIiiiL.iri; ,!, :$%I. 
C I ~ o ~ w l a ~ e ,  I . ,  372. 
~~lllii~!ll:ltl~, l i . ,  :m. 
( ':~l'l't!c, 37;;. 
( '<il'bv ~ \ I I I L I R W ~  ni!). 
( : I  IN{III:!!!;+, V m ~ i l l : ~ ,  372. 
I ~ ~ I I I I O ~ I ~ I  o3 1vi111 -411g1.1 lcoo& 

;V;. 
l h ~ i - g h c ~ ,  : I I I Y  Iir:~isw. :30. 
Frwxe. 1 l . Y  t f i ,  :.w;. 
( ; i u w s ,  3X. 
k1:1<.;tri11,11, 374. 
Motiki, I I I I W  10, X i .  
i!l~>tiLl~ how to  I.i~ic, X i .  
N l r ~ m s c ~  3i5.  
M1111ssc M:~rrrrn. 380. 
' R ' q x ~ i i t a n  in. II :~rlc .qtr i~~,  376. 
l'l1il:itI~l~~11i:1, 363. 
l ' i~~e :qq~le ,  373. 
l ' i s ( :~c l i i~~ ,  375. 
i ? s l a c i l i ~ ~  Disqrte, 3'75. 
Plaiil, 3135. 



r1x 17i.l~;lll~.,  ~ti.:Lwll+~rvy, :u:i 
31 I ~ : I I v I w I , ~ , ~  ~ I O I I S - X ! ,  :jXI. 
slllt:lll:l i:<>ll \v i l  i l  ( ql;lrt~L St111c< .,-" 

. , I  I .  

V:u~ill:~. I . ,  ;i7:!. 
\ ';il~iIl:~, I!., 

I,.*!*l T1:pz ,:s. 
I<:?<, ;:I?:* 

('sC1111: 111: RIvIIIIIL', XS. 
( h r m n t ,  X8 .  
Frt~ppt:, :X5. 
I~'1111111, 3i7.  
Or:lll~o, :m . 
l'~,!~il~~;rjll:ak?, :XM. 
JB::;>c!,, :$[;,"I. 

Ensi~l~ixr? ,  :KX. 
I:~lls]l l~~r~)- :!lid Cllrr:lllt, :m. 
Sl~t,rl~(:t, :I(;.?. 
f"rd~i!i., Xi.',. 
. ~ r a w I l ~ ~ r r v ,  :M. 
wtdl!r, :K5. 

Impi.?id (I:~lic., 4X3. 
Ywlc iw~  407. 
( ir , inlm, 501. . 
S w p ,  112. 
Sf:~:lis, 130. 

Ttiili:~ i :wry,  204. 
111dixu I hx~d ,  Gl. 

Grtlf!l, 500. 
RI(?,II Mt1d1, 502. 
P i ~ t l ~ l i l l ~ ,  328. 

Ingredtiwls, to Ilc.:~t, 29. 
t c ~  ?"onlliiiic~, 29. 
to ( ',it :1*;:1 M d ,  ?!I. 
i I l c ~ ! ~ ~ n . i i i c ,  28. 
to Sf ir, %!). 

111k Stl~ins,  to ~ZCII~OVC,  508. 
f r ~ s t ~ u c r i ~ ~ t l ,  C I , I I P ~ .  r:f, l'i.;~cti<<c Les- 

SOllh, ri.;ll 
ryisil ~ ~ i i l ~ l l ~ - ~ f i ~ l l ~ ~ e ,  344. 

ht'L.h ~.<~kl t l l l ; l~b~;  '4!!fi. 
si ,T+ I!L/. 

I ~ I I I I  I<u!iir: (?;ow), 0ni.c of, 509. 
I h t ,  to I k ~ n o v e .  508. 

I t n i i : ~ ~ ~  illcvhji~le, 375. 

d i e n l ~ c  Soup, 101. 

IDNEYS,  I,;~mbs', J., 197. 
I ~ ~ I I I I ~ S ~ ,  TI,, mq. 

~ ~ i v c s ,  (!;we of, fi08. 
~ ~ h - m b i ,  250. 
d a  N I I ~ ,  43. 
<1r111ct 1501111, 124. 
o~i~i i i s?  (T<trni611fd ill ilk), XIT 4!!G 



A J I I ~ L ~ ~  i IZI .41111;ric;1i11e, 16% 
a ]:I I k11111miu1, Lliii. 
:L ]:I N<YIIIII,~, l l i 7 ,  

I\~<I~IIL,, 1 3 1 .  
Ih IL l~r ,  2 1:). 
l;llLLl,r,,d, llifi. 
L'l lo\sll l r ,  [?!I. 
i '?,;IIII, iilli. 

Li',wj,~ictleh, 31.0. 
6 : t i<?  ~cd ,  lG7. 
ChLlcis, ;:id. 

Lbsil! < : J ? ~  l3i7, 
b':iwis I[:;-. 
1%) ka11~ 7ii5, . . 
J:A~x:, i o  Ihil, 11;s. 
Eivc, tu djilit, IG8. 
10 O~II:II! 142. 
I ' i x i ~ ~ ,  I G ,  
S : h d  I., "US. 
h d m l  I I ,, 219. 
;%!;:ul i 11.: 23!l. 
Smdwiches, 460. 
Siiuce I . ,  2.16. 
Sur~c:c II., 246. 
~ c ~ ~ ~ l ~ . k ~ d ,  166. 
to %l(!<+, 142. 
Sruri'ctl h ia iA:ch:ilt~ei, it??, 
Ti1111)alw, 31G. 

nin or l<id!tt,y ('l~ops, 190. 
ondon SI i~:r l )c~, 471. 
111w11eon l lunus ,  ,514. 

[lolls, (i3. 







"\l.hl r,l~:'\ r&?> 38. 
' x r i s ix~~ S W ~ I ~ X ,  4 i5 .  
,,LPI,,~.? ! 1s>1:,;: !:.;:I?<, (; 1. 
':L~IIII-~::w, ';,*:I , w I ~ : ~ I o ~  : t ~ i ,  117. 

L ' i fu  nu I.:lioi~. 132. 
'nvslcy, ti1 Cllt81), 505. 
':n.stlin Fritters. OCii. 





I,yi>nn:~isr, I., 3 3 .  
T,~IIIIII:I~~, I 1  ., 2W. 
arnitro ~ I ' r T G t c . 1 ,  270. 
RI:a*hi*!l. 27'18. 
oj1r< m~ 256. 
l l jwr l ,  2 3  
s*:::,*ti) %35. 



Ptlcldi~~g, I<rt!i~(l ;ill11 I<IIL~,I!~, 331. 
Cni~iact, ( '1,111, ;Wi. 
(,',.rc1~i;flf? (M:d ;  l;h!::~!l), x!9. 
~ ~ I l l ~ ~ ~ , l ~ l l t  ~ o l l l l l ~ ~ ,  :!:;:I. 
C ~ L " ~ ~ > M C  11, <.;hi, X I  . 
C<, l l i~nb iar~ ,  :I.iii. 
C!ultnge, ::;l I .  
t.'rni:lier Custard, 3:lO. 
OI.:L!;~,I:~YJ~, ,Slr!:unc~l, 3i36. 
Curt,ini P:r>iifll6, 332. 
1<1;~ii,<h I ' I l lW, 3:x. 
Fig. 333; 10w1el1 Fruit, 3::s. 
Yrozcn] I . ,  3'iti. 
Frozen, II.! 376. 
F r i ~ i l  SortAli:, 333. 
Ginzcr, 336.  
G l a d ,  :XI;. 
Gralrn~n, 336. 
IIilrv:LlYI, ,335. 
IIuntcrs', 3 7 .  
In~Iiau, 328. 
IJ131,M1 51mil11',, :i:::;. 
Mo;3!clr~lL ~ ~ I O I V ,  ~L;!:h 

Nesqrirt-It*, X ! I .  
Ni,! wg iz t ; 1  l'rll!>?, 349. 
orange rijrf-. :x - I-e::cil T:q)icxx, : 2 1 .  
I'in<q$o, lJ.!fi. 
3':mr FT!:ti!%<*, i 28 .  
Ei~irccc,n, :: r i .  
Eicc, 028. 
Itoy:rl I)il~l~~~n:ltic:, 364. 
s c ~ l l ~ ~ q ~ l ~ d  A ~ ~ I L W ,  :w. 
snow: x., :m. 
SllillV, i t , *  $:54. 
Wnolv Enllr, XI;. 
Spmi~b  SOIIHII:, :!:XI. 



~ . \ I % Y ( I N  S A I J ~ : ~ ; ,  ;;d?. 
s:liLllli! ill' Millt,,ll, 19 1, I!)& 
s:!go, ti, 

Sllll~), 113. 
S:thd or I Iiutler I:r~lls, 62. 

t h w ~ i t ~ g ,  l31~ileil~ 28:). 
l ) r v s s i , ~ ~ q ,  287.-291. 

(!Iii~!ke~~, 28:). 
(!~l~:llll, t . ,  2 s .  
Croa~ t~ ,  li . ,  239. 
I ~ I : I + ,  :%8. 
;l~rllt:lll, >l*iJ' 

&Jay~ttn:lirt:, i., 2!)0. 
&lnyonn:~iac, Il., 4!11. 
%l:lp~~it:~ise, (hlorcd, 201 
hl:lyor~nnise, (!ra:iln, 2!)1. 
M : I ~ o ~ I I ~ : I ~ ~ ~  (:IOCII, ?!)I. 
Mayott~iaise~ l'dato, 291. 
M~y'~lta:~i*<!~ l:<.d, ?!Il. 
Oil, I., 290. 
Oil, I I . ,  320. 

i;uln~ls, 287, "?E-Wl. 
;1 la Kitsse, m;. 
I~~l l l l~l l%,  2:)s. 
Cclet:~- :wl (Cabbage, 293. 
C'v'cry, Lkesseil, 293. 
C!liaW: 2!V. 
~' l !~~~k ' .~l l ,  I.. 200. 
( ' h k i m ~ ,  i l . ,  XI!. 
('11kket1 iuti! Oyster, Xll. 
( 111(,111111)1'1~ :11111 ri'O1llil!o, w:i. 
z.;~::~~ r. ,  mi. 
t%;g. K, 217. 
l:rlih$ I., 350. 
h i t ,  [I.: 350. 
?"*ii i?,  wlili W i n e  Ihessing, 350. 
i.n~:lor~, 2!V. 
1,eitilW :tllil ~ l i ~ l l i l l ~ ~ W ,  2!J2. 
Lot!~tcc : I I I ~  Ikdis11, 292. 
I,etl t~cc : ~ t d  Totliain, 292. 
I,(-t trlrc, Dressed, 2!)2. 







Soups, Benn. l3akcd, 122. 
l h n ,  Ulacli, 121. 
Bean, String, 115. 
I3iscjues, 102. 
J3ouilIo11, 1Ul. 
iiouillon, C:lan~, 117. 
Caulitluwer, Crcaln of, 114. 
Celery, 122. 
Celery, Crv:im of, 113. 
Ci~iclccn, 110. 
C l u n  ant1 ()yster, 110. 
Clam, C:re;i~u of, 120. 
Clam, with I'uaulti.11 Eggs: 110. 
Co~~somnit;, 101, 116. 

b la Ibjd, 117. 
ail I'arlniisa~~, 117. 
nux l'ktc..., 117. 
(:c~lbe~.t, 117. 
Princess, 117. 
with Vegektblcs, 117. 

Corn, 123. 
crenln, 10% 
Creole, 108. 
J ~ l l ~ l l ~ ~ ~ ~ ~  1 1  1. 
Farin:\, 110.  
Gat.iiislii~~gs itnd Forcemcnts, 130. 
H:llil~ll!, 1?:L 
I-Iygicnic, 110. 
Imperial, 112 
.Julienne, 107. 
Rorniet, 12-1. 
I,ettncf>: Cream of, 114. 
Limn Benn, Crcani of, 122. 
1,nbster Bisque, 120. 
Macnrnni. 107. 
Block l'lirtle. 116. 
M:tlli~.atuwr~y, 115. 
Ox-{nil, 108. 
Oyster, 118. 
Oystw, Fre11r11, 118. 
Oyster, Gunrlio, 119. 
I'eLl, 123. 
Pen, Split, 124. 
I'otagc. ti la lieinc, I l l .  
Potato, 124. 
Putnto, Swiss, 125. 
Puri.es, 102. 
Pnx:cs, Chestnut, 115. 
Salnini~,  125. 
Spifltlcll, 113. 



Stnicli, (:I!YII, 6. 
!'<. l r i l i r ,  6. 
1 !#.:'.il~">?, (;. 
c , , ~ , o ~ I ,  Cj. 

'I'eht l ~ l i ' .  1;. 
Stri.ilixl.tl M i l k ,  495. 
St,.i.l!i~g 5:111i,e, :Xi'. 
Si;;w, Uecf, with Uumpl i l~gc ,  182 

Iri,l~. wit11 L>uIII!II~!~~v,  !!IT. 
0.. I .  r, 718. 
S c , , t : , ~ p ~  118. 

St .  Gel .;. in S ~ I I ! ~ ,  I :.L 
St. t I t~ i" , , ,  , I ~ L I ~ ~ ~ ~ ! I I ~ ,  ;I.'itj. 
S t ra ivhar t r  13:isI~ets. 215. 

Bavnriari (!i'c:uni, Xi::. 
C n t t q c  ~ ' l l i l l i i l !~,  :XE. 
Vi.;!,..,, 434 
Ic,.. .;..3. 

. . 
ii:i ::,..,mi, . i .  ,,. 
Jt, 8 ,  .I , .'m 
prosci.\.c, -1- l .  
Sauce,  341. 
Slio!? C;~i\c I . ,  53. 
SL-r t  ('dce I I . ,  8:j. 
$,I ,!) :  t tke. ki<,li, 84. 
S,.,.;. :$,. Xi?. 
I$.: $ ,  ,{., , $7. 

String i,,!,,~~ &11:1d, XiJ. 

l?,i::i11 SOlli>, 11 5. 
Stu i l i~ lg  I . ,  520. 

Il., 221. 
( ~ ! i ( ~ ~ t l l l l t >  227.  
fo r  1 '! ii:Iiwn i t 1  A s l ~ i r ,  325" 
I?s!;* I., 1-19. 
7 s ,  
, * ! d l a  TI., 14!1. 
for  ,!! ltti,ll, I !~I .  
oyj:: ',, i 50. 
l',lt:~iO, 2%. 
f o r  i'~tLe:il l'i , V J I I Q ,  3 0 .  
P,,liltl~y, 21:. 
; f , b  Y.~?l!h.  lP2. 

s11 3 2!.!~ !l, 2liO. 
S~rcrosc.  7 .  
Sugar ,  G .  

Thilcy,  7. 
Bt)ili.il for  Confections. 10'1. 



I:ri:l~t, with ( l l ~ c e t i ~ u t  SLuiliiig, 
2'2.7. 

*: . ~ l l o p e d  2X.  
.-.>lip, 1:o. 

1riiis11 PilnE I., 89. 
1'il:tf II., 90. 
Soup: 10s. 

itti Fr i~ t l i ,  486. 
( h l d y >  4 1 , ' .  

vin hloantoili Xnflins, 73. 
~ o l i e m e  Sauce, 2-10. 



67 ti INDEX. 

'AXII,I.A ICE i s i : ~ c . m  I. ( I ' l~ i l~~t le l  
phi:t), i372. 

Ice Crc:inr If., :K2. 
Croqllcttcs, :I?'?. 
Sattce, 3:1!). 
Wafers, 40;. 

Veal, 201. 
aud  Sago Soup, 112. 
Birtls, 204. 
Blanqt~ette of, 205. 
Braised Sl~oulder  of, 203. 
Brown Sauce, with, '?W, 
Croquettes, 311. 
Cutlets, 202. 
Fricni~dcnrt, 203. 
Fricassee of, 209. 
Loaf I., 204. 
Loaf 11.. 205. 
Loin of, a la Jardinitre,  203. 
&5r-c:!. o:: Toazt. 205. 
Ragoiit of, 205. 
R w s t ,  203. 

Vegetable Acids m d  where Found, 14. 
Soup, 12G. 

Vegetables, 250-275. 
Care of, 251. 
Co~nposit iot~ of, 250. 
Coolcii~g of, 222. 

T'elouti: Snncc. 238. 
Velvct ( A h ,  42% 

Candy, ~ ~ I U ~ ~ I S Y P R ,  4.16, 
Venison, 214., 

Cutlets, 2;31. 
Cutlets wi1.h Apples, 470. 
Jelly, 470. 
Roast Lea of, 231. 
S i ~ l d l o  of, 231. 
Stealc, Broiled. 230. 

Victovin Punch, 371. 
Vinegar, 18. 

Candy, 447. 
Virginia Vnffles, 80. 
Vol-au-vents, 322, 385. 

I'urrltty and  Gntl~c, 231 
Veal, 205. 

V a s h i r ~ ~ t o n  Pie, 421. 
i, 170. 

hcitlolatcil, 506. 
Alltnli~ie nild Mineral, t 
Apollinnris, 5. 
Apple, 404. 
131l!dlq, 493. 
Boilctl, 4. 
Pl:ltll, 501. 
Curmilt, 404. 
Distilled, 5 .  
I-Inld: 4. 
I h e ,  10: 18. 
Lithin, B .  
Onttnenl, 403, 
Poland, 5 .  
Rice, 403. 
Saline, 5. 
Seltzer, 5. 
Soda, 5. 
8 i ~ f t ,  4. 
S l~ lphur ,  5. 
Taninrind, 404. 
Tetnpcratnre of, 4. 
Tuast, 67, 404. 
Vichy, 6. 

tVatcrcress, 251. 
and Cl~cnmber Salad, 2'32 
Dwssed. 202. 
Soup, Crentn of, 114. 

5'ntrn1isl;is, 320. 
gays of Balcii~g, 22. 





CAIOE, CI~ocnI~te ,  58G. 
Chocolate Iilnrslimalliw, 585. 
Chocolntc Sjrollgc, 697. 
C i i n ~ n t ~ l r r ~ ~ .  S8. 
pitrllll> 5%). 
Devil1$ b ' t d  [I,: 587. 
Gol(tcu Spice, 88!). 
Noli~xses l'oun!l, 000. 
Nici Spice, 588. 
I'clit. I;o~cr, 593. 
J\rixl~lir~g, 5CJO. 

Ctdf's Brain Itrittcrs: B W .  
Cali's Liver, SluiTe~l  :u~d Lardel?, 5.13. 
Card Gingerhrcnil, 5!11. 
( h r i ~ i  COII Chili. 5Ui. 



C'dfcc SI I I IVP.  0'3;. 
Sr~ttlllt~, 577, 

Cntrcwd C~V:IIII ,  581. 
Corn (.;:die, 1:iali. S ~ J .  

V'I'itters, 5li3. 
b x h d ,  :15,!. 

rori l lgtoii  I 'IY:IIU, 341. 
L'r:tb nicnl, T tmnl~in  htylc, 5X1. 

Sullp, 5:;;;. 
(Irackers n ~ i d  'iicew. ; b i .  
I ' txub~r . ry  I'wpl":, ??!I. 
( 'rcmn nf, Articlii~lic, S ~ I I I ~ ,  :I:;'). 

(Iclet~y Suup, U 3 .  
~ M I I ~ I I ~ I I ~ ~ I I  ~ U U ~ J ,  YE. 
Sc;lIlllp Solip, 5 3 .  

( ~ r i ~ ~ t ~ v s q i i i s  ;L la f:~t.cse. :74, 
( ' ~ I , I { I I C I ~ W ,  I h L  nilit Ricq 5(5. 

I ~ . I I ~ I I ,  5Gd. 
lIwyl:11111, 571. 
i ' i~c t t~r i l~ar  Cujlr witli I.cllitc~, 328. 
CIII !  $1. . I I W I ~ I I ~ ,  580. 
C'ir~'t,icCl \-c,gt:tblc~, ,550.  

lh:o l?wci, 5?!!. 
Snttill~;, :~30. 
'~ititbnlcs! 5 j l .  

ISgp, i~ la i h ~ t d i c i ,  t"8. 
lil Lee, c.13@i. 

;I In Liviirgdc~nc, 530. 
i~ In Iieinu, 6'27. 
i la  Si~ltrcy, 325. 
h lit Tripc, 323. 
a la '111rlc9 m. 
art iha t iu ,  62!1. 
I.iti,niii;~t~, :12!!. 
Scrir~t~bled,  ( ' r~unlry 81!,lu, X U .  
~ t i ~ l ' l c d ,  521. 

1'.11igr;tms of S\veclbre:~tls, 5 i 2 .  

i;,jhllX ~ ; l ~ : l l ~ ,  5rJ.1, 
( h n s ,  I l m i i n y ,  N 2 .  
( ~ I I I I ~  I ' I~IIC~I ,  531. 
I ~ V ~ I I I ~ I I I  h n ~ t c l w i v l ~ c ~ ~  5id.  
i.iii~:crbwiuI! (:;tril, .?!)I. 

i'i,~i.itti~a* l,:ti~li,.!~, 5$l, 
New Y d < ,  591. 

I ~ l u c d  O I I ~ ~ J I I . \ ,  549. 
i k > l ~ l c t ~  Spicc ('nlie, 580. 
Gnu;ie S t t i i l i i r~  It . ,  6.1.1. 

cll~~s:lttlt, 545.  
( h x p ~  vr : lp~l i~ ,  3i!l. 
I : r n l ~ d I ; t ~ i t  i ~ u d  Celery Snlad, 

55:. 
G t ~ j u w ,  Gronsl of, Sauti: CI~:~w:llr ,  

f46.  





~'II:II-?IPI~ I$ 'S  i : ~  ~LC~III., X7.  
:I !:I '1'1. ' ,, -2s. 

I ' i ~ n i o n o  l i r  .: ;= . j'i!,. 
l ' i ! i : , l ~~  Sz . , 548. 
L 'orab  B 1 II , ,  554. 
POL:.,, . hi ?:>n:l;  54 i .  

I I i ~ n g m i . ~ . ,  5 17. 
i . a t t i c ~ .  5 is. 
X c h l i ,  ,148. 
~ ' ~ ~ ~ ~ ~ ! ~ : l l ~ l 3 ~  s:ll?. 
Swr',.t. (:~nwi:in S IT  lc. 5 l d .  
S w .  3 .  .,.,., .$.I.: ,*, j.le, :1:11). 

~ 'T I I ~~ I IC  Ice  ('W:IIII. 58i.  
l ' rW?e , l  E v e s  F la i l l < ,  5 1  1. 
l ' ~ ~ d t ! i t y ~ ,  ihi ipr, 571;. 

~ ' I I ~ W ~ ~ I : I ~ ~  rLic,c X e r i ~ ~ p c ,  Cli8. 
K; ;  :,:c;, 

N e w o i l  T:ipioca, 378. 
Sie :met?  L c i n o ~ r :  575. 
1111 i r c r e i i y ,  580. 

I ' i ~ l l ~ ' < !  B r c x l ,  537. 

i ,:, s .  .;, . 
I .  , 2 1  # . \ I  , L, 
" , r . - ? : .  ' ,  d - 1. 
l i ' i ~ ~ ; i q e t v  575. 

h t ~ i ~ v l  F i l l  :.. , j C  \ih,i. :L 1 : ~  h I !~eI lc ,  
541  

(711,r l .y ,3:lll~~C, 5P2. 
\ ; I \ . I I~~ k ~ ~ i l c ~ ,  W l i .  
ic: i l iop ;IIII~ '~I>III:IIO S:11a1i, j r i i ,  
~ c o t l ~ ? ~ ,  (!re:1111, >2: .  
% .  i c h  StHlp, :GI .  
w:i t~ihl~i i  ! ' . ~ < q ,  l :o1111t r~  S I y l e ,  !,::I,. 
~Ii:1(1, l ' ! , i~>l,e~I, w i ~ l i  Crv:it11011 I ; , x~ ,  

518. 
i l a d  ILoo u-ill1 i' 1 y. X S .  
I S I J ~  ' ,*. 
tnc ! ts  ii la L:III. ,:., 540. 

;L la A1 :~ i ;w ;*A!,. 
o l c  It. i:1 i:"l.i'y, ' ::. 
Ol l f i1~~.  c I 1 l l l ~ l l f : k ~ ~ ~ ~  5717. 

I 'c,!! ' , :,77. 
:. . . ; ,o. 

r,i~p,- , 4 1  : :S lid C"rcnrn of, $22. 
6 ' % ,, , (:rc .~ : .  l!f, 5:j:;. 
f ' * ! .  !:, ,, wi , : ,  \T ine,  3!l. 

C!atn : i n d  ' i om :no  B i sq i~e ,  534. 
<~l:lrc!t ~ ~ ~ ! 1 1 ~ 1 ~ 1 1 7 1 ~ ~ ~  5:IG. 



S ' ~ I I ~ ,  cr:111, ;:I:;, 
1 1 1 ~ l \  l i i y ~ w ,  %id. 
~ ~ l l ~ ! l ~ l l l l l ~ l ,  ( . t ~ ~ ~ l l l l  O f ,  5;12. 
i h y l ~  :>:KI, 

sv : l i l l>~l ,  Vre:1111 <if, m1. 
S ~ ~ > t d l ,  $:{I. 
'hpi i iva l \ r i ~ i c ,  MI;, 
'1'1m1nto 13ouilloi~ \r-iilt O p t c w .  

x 4 .  
S l ~ i t i : ~ c l ~ ,  I"rc11c11 q ly le ,  b60. 
S1,1.iirc BIuilsse, X.1. 
S1vn111ei1 I , ~ I I ~ I I  I ' I I ~ ~ ~ I I ~ ,  5 V .  
SliltiCd C1:1111s, T,Ii3. 
Stnl'fid 'l'omato Snlntl, 256. 
Sti~l'icil Tuni:~lo Snlwl, (;em:111 Style,  

566.  
St~ii l i i iys ,  Duck,  J'enliitt, 345. 

~ ; < l c w ,  ~ ~ l l t ~ , . l l 1 l l i ,  b i z ,  
(;ooxcl II., 544. 
T u r k e y $  S\!ret l i~l~ Style,  544. 

Swerlial~ Wafer?, 59:;. 
Swee i , l~~ ,cod  II lii Mont, Veri, 873, 

;rid Celery O:il:td, 258. 
; I I I I ~  O i ~ c ~ i ~ n b e r  S:ilnil, 338. 
a n d  3lusl1roo111 ' I ' i~ r~ l~a lcs ,  5i2.  
ill l't!p!les~~ ! ! X .  

Swcetbreiidr! ICji igmls of; .>;:I. 
Sweet I'r)t:~f~ici;, Geolyian Bt).le, 5.18. 

Southrl.11 Style,  520. 
Swiss Sal:ul; 658. 

\YAI .FI . I :~  with I h i l c d  Cider, 52ii. 
\V:ildorf S;iliiil, 558. 
1Vdcli11g Cali i~,  N O .  
W l ~ i i e  C n m  !!I~:ll ('vk~~, -&. 
\Y;~ii lsor  S:u~rlwichc:  5 7 3 .  



Because they yield the 

MOST and B E S T  FOR 

TI-IE MONEY. 

T l i e y  c a n  l ~ e  depended 
upon to  produce uniform 
rexults. \ ' o n  don't hnve to 
e x p c r i m e n t  w i  th  them 
to find outwhat they will do. 

H I G H E S T  A W A R D S  I N  
E U R O P E  A N D  A M E R I C A  



No other article used in the domestic 
economy of the household has so many 
enthusiastic friends among the house- 
keepers of America. 

No other article of food has received 
such emphatic commendation for purity 
and wholesomensss from the most em- 
inent authorities, 

its super 
T h e  " Royal Baker and Pastry 
Cook1'-cootainirig over Soo moCt 
practical a ~ ~ d  valuable cooking re- 
ceipts-free to every patlon. Send 
postal card with your full address. 

Avoid the imitation powders. T h e y  
a r e  sold cheap because they a r e  
made from alum. But alum is a 
poisor~ dangerous to  use 111 food. 

ROYAL BAKING POWDER CO., 100 WILLIAM STREET, NEW YORK. 



Fruit  from n-iaicl~ Foss' h r e  Extract Fruit from which FOB?' Pnre Extract 
Lemon is I I ~ Z ~ I ~  Omi?ge is mnde 



D A I N T Y  D E L I C I O U S  

H E A L T H F U L  N U T R I T I O U S  

EASILY AND wlCIiJ,Y MADE WITH A 
QUART O F  SWEET, NLW hllLIC 

AND O N E  OF 

Chr. Hansen's Junket Tablets 
10 TABLETS FOR 20 

C 0 S  T 1 0  C E N T S  
COOK BOOK WITH EACH PACKAGE 

F O R  I C E  C R E A M  
T h e  J U N K E T  T A B L E T S  are indispensable. T h e y  

makc the richest, most velvety i c e  Cream you ever 
tasted. Cheaper and better t h a r ~  by any other process. 

Chr. Hansen's Junket Colors 
Produce the most vaned and beautiful tints in Creams, 

icings, Gelatine, ;ind Junket .  T h e y  cost T E N 
CENTS PER BOTTLE. Ak  yo^ Gtoct i .  for thrjt~. 

T h e  Grand Pr ize  was Awarded u s  a t  t h e  Worlcl 's Fair, S t .Louis  

FOR SALE BY A L L  GROCERS OR AT 

Chr. Hansen's Laboratory 
P. 0. Box rnp? I,T'l"T'I,E I;AL,l,S, N. Y.  



etter than Coffee 

icher than Coffee 

Nine-tenths Coffee 

FLOUR 

THE BEST BWEAD=MAKER 

YEUYE CHAFFARD 

ure Otive 0~1 
IS M U U E S T  B 0 7 ' 7 ' L K b  

I M P O R T E R S  
+ 8 4 and G R O C E R S  

Cooiitl:r7s Corner, Broalcline, Mass, 







ears' Success Founded 1815 

u rea 

H I G H E S T  A W A R D  G O L D  M E D A L S ,  18g0-1892 

Ask your Grocer for the above brand of Spices. Packed in one- 
fourth pound (cartons) instead of foil packages 

H E A L T H F U L  A N D  N U T R I T I O U S  







N6E THAT PERMITS MORE W O R K  TO BE DONE AT ONE TIME THAN ANY OTHER RANGE MADE 
Investigate t he  advantages of the H U D  SECTIONAL F R E N C H  T O P  in connection wi t  
S P E C l A L  B R O I L E R  HOOD,  i ts  G A S  ATTACHMENTS, and  many another h e -  and lab01 
saving feature, found 
oniy i n  t h e  H U B  
R A h G E ,  w h i c h  a 

Used and endorsed by the Boston, New York, and otherleading Cooking Schools 

SMITH & AIU'THONY COMPANY, 48-54 Union Street, BOSTON, MASS 



T h e  pure, unfet-n~ented juice of 
choicest Concord Grapes - f ru i t  nu- 
trition i n  Auid form. Welch's is h e e  
from alcohol or any chemical. 

Welch's  Grape Juice is the best 

substitute for alcoholic liquors i n  
cooking. 

,4s a delicious table beverage and as 

a light refreshment for special occa- 

sions use Welch's Grape Juice, or 

TRY THIS 
Tee juice o f  three Iernons and one orange, 

one pint Welch's Grape Juice, one quart water, 
and one cup sugar. Serve ice cold 

SOLD B Y  D R U G G I S T S  A N D  G R O C E R S  

SAMPLE BOTTLE BY MAIL 1 0 ~ .  BOOKLET WITH 
RECIPES FREE 

T H E  WELCH GRAPE JUICE CO. 
WESTFIELD, N, Y .  





Furnishers of 
24,sCc& gC e9 e$ a 

4 HE reputation which has been ac- 

i quired for our Iinens is based on 
an  experience of thirty-seven 
years, during which time exclu- C$ 
sive designs have been made for 

us by the best manufacturers in Ireland, 
Scotland, and Germany. 4 

6 Light-weight, showy goods that appeal only 
4 to the eye have been avoided, but the wise 
6 housekeeper's knowledge of values leads her to 

be our customer, for she knows our Iinens 4 
combine beauty and durability with fair prices. 4 

6 We cordially invite those to whom the 
merits of our linens are uriknown to give us 
a trial, for once a customer, always a customer, 4 

4 
4 
4 

SHEPARD, NOR ELL CO+ 
i )  WINTER STREET 
) TEMPLE PLACE 

4 BOSTON, MASS, 4 



Mrs .  H e l e n  Armst rong ,  
'Teacbcr of C o o k c r y ,  
Lec tu res  In 1)olnrstic 

Ch icngo ,  Oct,  25, 1904. 
Mr .  M .  .U. Michae l ,  

Ncw Y o r k ,  3 .  Y. 
Dear  Sir, - l I e I i c % i n g  

thorough ly  i n  t h c  :ilipo:- 
t :>ncr af  olive oil as :t loorl, 
1 h ; i i u  rcsteri !o:iny o f  t b c  
wcll-k~:oa.n br:~nils  i o  t h i  
rn : \ i -ke t ,  b u t  f int i  n o n c  
wliich,  in inv d~rnoliatr : l-  

l o u r s  very truly,  
l i c l c i ~  Arms t rong .  

Made and Bottled in 

NICE. F R A N C E  

Pure Olive 
oi/ 

Pi-odz~cible 

P R O V E N  B Y  E X H A U S T I V E  T E S T S  O F  T H E  

United States Bureau of Chemistrv 
S U P E R I O R  T O  A L L  K N O W N  B R A N D S  

Boston,  
J a n u a r y  22 ,  rl)oj. 

Sevil ie P a c k i n g  Co., 

Krw York, N. Y .  
Denr  Sir,- Y o u r  i e t t c r  

of the  20th received. I a m  
very much  pieascd t o  be 
a b l e  to  no te  Yicc.lle Olive 
Oil  i n  " Practic:tl D ic te t -  
ics," for i t s  usr  has  Jclnoii-  
strzteri i t s  supcriorit).. 1 
r e m a i n ,  

Y o u r s  very truly,  
Alidn Frnnccs I'nttee. 

34 Hcrkr lcy  Street ,  
Soniervil lc,  M:m. 

T h e  U i i s t n n  cook in^ 
School M: ipnz ine  o f  
Cuiin;t iy Sci<=usc 2nd 
Domrs t i c  R c n n n m i u i ; .  
0lhi.i.iI jnnii,:tl k:f !.he 
Boston C o a k ~ ~ t g - s c h o o l  
C o r p o r n t l o n .  I : inc t  
M c K e n z i e  Hil l ,  Editor.  

Oc tober  2 6 ,  1904, 
Seviile P a c k i n g  Co.,  

New Y o r k  C i t y ,  N. Y .  
M y  dear  Sirs,- I h:ivc 

used Niccllc Olive Oil  for 

s o m e  ycxra. It is unqocr- 
t i annb ly  ;in oil of super io r  
q u d i t y .  

Ve ry  truly yours,  
J m r t  >I, Hill. 

SeviIle Packing Co., Props., New York City 



F O R  R O L L I N G  P I N  A N D  B O A R D  
SAVE ?'[Ml', T O J  I., IJ'ISMPI<II, FLOUR 
U X l O N E Y ,  &f L A S T  1 2 0 R  Y E A R S  

D O U G H  C A N N O T  S T I C K  TO MAGIC C O V E R S  

Price, Postpaid 

65 Cents 

A G E N T S  
W A N T E D  

S P E C I A L  
R A T E S  T O  
T E A C H E R S  
OF C O O K I N G  

"I  can cordially 
r e r o m m e n d  t!ie 
MAGIC Covsns as 
most useful articles, 
which should be in 
e v u y  kitchen."- 
F A N N I E  M E R -  
RITT F A R M E R  

DESCRIPTION.- The small cover fits over the pin like a jersey 
sleeve; the larger one may be spread over the board Or laid on the 
table. Both are hygienic, and may be used indefinitely without 
washing. 
MISS FA1lMI.R Enys : ' g  W e  have done aazay with the wooden ~ . o l l i n ~  board in the  
Boston Cooking Sc l;ool and ;ire J l ~ i ~ i c  Cm. rvsJh  6 ~ c , i r l ,  ~.oci.i,.,, lioicghntlti, onifpiriir)., 
mid I recommend them to thc various hospitals \\!X,:I 1 givc L s o n s  to the nurses." 
Thousnods of testinionials can be piven, \rut one trial will convince tile most scepticnl. 
G U A R A N T E E  : I will checr.hily refund the  price to  any person who docs llot 611d 
MAGIC COVERS in every way satistictory upon trial. 

C L A R A  M. C U S H M A N ,  Newton ,  Mass .  
S O L E  D I S T R I B U T O R  F O R  T H E  U N I T E D  S T A T E S  



M I S S  F A R M E R ' S  N E W  B O O K  

B y  F A N N I E  M E R R I T T  FARLMEII  
Principal of Miss Farmer's Cooklng School, and autlror o f "  The  Bos- 
ton Cooking School Cook Book," and " Chafing-Dish Possib~lities " 

W I T H  F I F T Y  I L L U S T R A T I O N S  I N  H A L F - T O N E  

A work o f  exceptional intercst and importal~ce is thc  
new book, a Food and Cookery for the Sick aucl Convales- 
cent," by Fannie  il1c1.1-itt Farmer, the author  of  7'he Boston 
Cooking School Cook  IZook," etc. I t  is dcsignccl to meet the 
needs of the trained llurse, the mother, o r  o f  any one having 
care of the sick. 7 'he  work is the ri.s~.~lt o f  ycars of  studv 
along che iines of  food diiJ f<,;.cJ;li;;, aiid cvi i ia i i~s  m u c h  . ~ i c i ~ -  

tific knowledge simply given. 
T h e  opening chapters arc invaluable t o  those whose duty it 

is to care for  the sick, and of equal importance to those who 
see in  correct feeding the  way o f  preventing much o f  the ill- 
ness about us.  T h e  chapter on I n f a i t  Feeding is all authori- " 
t a i v e  guide to  aid in the development o f  the  baby, and child 
feeding is considered with like care. 

T h e  hundreds of recipes, many of which have their caloric 
value given, are for the most part individual, thus r e q u i ~ i n g  but n 
minimum of  time for their preparation. Suggestions as to  d ~ e t  
in various diseases have not been overlooked. Fifty full-page 
half-tone illustrations add to the utility and beauty of the book. 

rzmo. Cloth. $1.50 net. Postage,  additional. 

L I T T L E ,  BROWN,  & CCO., P u b l i s h e r s  
2 5 4  WASHINGTClhT S T R E E T ,  BOSTON, M A S S .  



ThIm PEFLJ?IEC!THOB- 0 1 ' '  Q U A L I T Y .  

ALWAYS ASK YCll.JP, GROCER FOR THESE GOODS. 



" I  always use Sawyer's because 
it bleaches, gwes a beautful tlnt, and 
restores the color to hens, laces and 
goods that are worn and faded." 
T H E  PEOPLE'S CHOICE F ~ R  

NEARLY 50 YEARS. 

YER C R Y S T A L  B L U E  CO, 
67 BROAD STREET, BOSTON 



W h e n  you get tired of other substitutes, a s  you 
wi!!, t ry  the C!d Grist  JhTili Wkear i ;Z#~ff i ,e.  I t  is 
satisFying a n d  hellthin!. Y o z  iicver w e  ot  ~ t ,  
Boil three minutes. 

I t  is deiicious and nourishing. Ready for the 
table in three t o  five minutes. 

Old Grist lill Tons ted -- 
The  chi!dre:.'s choice for  breakfast. 

A sensible breakfast food and gentle laxative. 
Agrees with your stomach. 






