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stand in a warm room, will generally “rise,” as a result of the activity of the wild yeast
which has fallen in it, but the results are uncertain and irvegular compared with those
obtained by the use of cultivated yeast.

Yeast grows most freely between T0° and 95° Fahr., so the temperature of a good
refrigerator will prevent propagation. TPood in which wild yeast has begun to grow,
but in which it has not progressed sufficiently to do considerable damage, can be saved by
boiling, or its equivalent heat in other forms of cooking. Heat is the only effective
destroyer. It must be remembered, however, that unless the food thus freed is effec-
tually covered or placed in a refrigerator, it is just as liable as before to suffer fermen-
tation from new wild yeast getting into it. :

Cultivated yeast consists of selected wild cells, propagated in appropriate food
material. If undisturbed, they will multiply until the whole is a mass of practically
pure yeast. Different kinds are grown for special purposes; as a variety which may
be very good for beer, for example, may not be desirable in color or taste for bread.

Commercial Compressed Yeast is obtained from distillery fermenting vats by skim-
ming or separating from the “wort” and then cleansing, etc., or by sowing selected
yeast cells in vats filled with a mixture of malt and rye or corn, or boiled potato
mash, ete., and water, held at a moderately warm temperaturve. Boiling the water
with a small quantity of hops, followed by straining, frequently precedes the addi-
tion of the malt or potato mash, partly for the agreeable flavor but principally to retard
the growth of any bacteria present. As the cells multiply, they eollect in a thick eoat-
ing on the surface. This is skimmed off from time to time, washed, freed from part
of the water and made into the soft, rather sogoy cakes sold in snel enormous quanti-
ties for both household and bakers' use. When fresh, nearly all the cells will be found
alive and vigorous—there are millions of them in each cake, mixed with starch, ete.—
but after two or three days many of them die and the yeast will show less and less
vigor. In time, bacteria, another form of miere-organism, will develop in the cake and
spoil its flavor. It is consequently best to use Compressed Yeast while perfectly fresh.
If this is impossible, its life may be prolonged by placing the cakes in cold water and
setting in the ice chest. It should never be exposed to temperature below the freezing
point.

Next after Compressed Yeast in strength and wutility for bread making, is
Brewer’s Yeast, the brownish frothy top yeast from the fermenting vats of ale or beer.
It answers the same purpose, but is not so vigorous, and sometimes gives a slightly
hitter taste,

Beer yeast is also used to a limited extent by physicians. It makes an appetizing
“Bouillon,” somewhat resembling beef tea, and is given as a stimmlant in low fevers
when inflammatory symptoms make the use of wine inadvisable,

Dried Yeast, in cakes or powder, is Compressed Yeast dried at low heat. The
process kills some of the plants and thus lessens the vigor of the yeast, but a good
many are left in a dormant condition and the advantage is that it will, under sunitable
conditions, keep for several weeks, and sometimes months. It must, however, be
handled with care, as its vitality is destroyed or lessened by falls, bruises, ete., and hy
excessive heat or cold.

The live cells of Dried Yeast hegin growing again when moistened. The best plan
is to put the cake or powder in a little sweetened warm water shortly before nsing.

Both Compressed and Dried yeasts vary in purity and hence in value, so that it is
advisable to purchase from concerns of recognized experience and integrity,
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YELLOW TAIL: & nmme given in various parts to many different kinds of fish.
The best known is the California Yellow-tail (Seriola Dorsalis), a lavge fish, plentiful
along the coast and highly esteemed for food.

ZAPOTE: oune of several names for the SAaropiLna (which see).

ZINFANDEL: a California clarvet of excellent repute, made chiefly from the Zin-
fandel grape, which supposedly originated in the Cier FFandel grape-stock, imported
from Hungary.

ZOOLAK, or Matzoon: a fermented preparation of cow’s milk resembling the
modern Kuamiss (which see), except that the milk is sterilized before the addition of
the bacteria enlture used as a ferment.

Fermented milk, known as Yoghoord, has been for centuries an article of daily
diet in Armenia, Persia and other Oviental conntries, the fresh produoet being very
seldom consumed by the native inhabitants, It i also employed as a specific in many
forms of sickness, the patient heing restricted to its consumption exclusively.

ZWIEBACH, or Zwieback: isa product whose name describes its manufacture, the
word (in German) signifying “twice baked.™ That put on the market by large mannfae-
turers is made from a special dongh, raised by yeast like ordinary hread hut contain-
ing more milk than water and frequently ineluding also eges and butter—and, for
sweetened varieties, sngar and a little flavoring. The dough is molded in shapes
according to the variety, well proved and baked: then left to cool Tor several hours,
sliced and re-baked dey to a nice brown. The industry orviginated in Germany, and
there is still a small annual importation from that country, but the great bulk of the
supply is of domestic manufacture,

Among the best known special types are Hamburg Ziciebach, like round rolls cuf
in two across; Vienpa Zewichach, in long ovals or finger shape; Hungarian Zaciehach,
finger-shaped, wider at each end than in the middle, covered with icing and baked
hrown: Saron Ziwichach, finger-shaped, sliced ; Anise Zwichach: Hamburg Children’s
Ziviehach, a specially light style for children and invalids, and several kinds made for
dietetic purposes of Gluten or Malted Bread.

Supplementing the varieties described, is a large guantity made from orvdinary
hread, ecither sweetened or unsweetened, cut in slices and slowly baked till thoronghly
crisp.  For ordinary nnsweetened use, it is best prepared from Vienna bread, but
almost any kind of baker's bread will answer the pnrpose. Home-made bread will
seldom give satisfactory results.

Zwiebach is eaten in place of cake or bread and is also sometimes nsed for eook-
ing. Tt is eonsidered very wholesome. It is best eonsumed fresh, but if held in a cool
dry place it can be kept for some time by oceasional additional toasting or bhaking to
remove any moisture attracted,

ZWETSCHENWASSER: the German form of Suivoverz (which see).
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DICTIONARY OF FOOD NAMES IN FIVE LANGUAGES.

ENGLISH
ALCOHOL

ALE

ALLIGATOR PEAR @ Avocat

ALLSPICE

ALMONDS
Bitter almonds
Burned almonds (in

sugar)
Shelled almonds |

_chcl ll_mondl

ALMOND PASTE

ANCHOVIES
Anchovy butter

Anchovy paste
Anchovy sauce

ANISE

APPLES
Cooking apples
Eating apples
Dried apples

APRICOTS

ARROWROOT

ARTICHOKES
Artichoke bottoms

ASPARAGUS
Green asparagus
White asparagus
Asparagus tips

AVOCADO.

BACON

BAKING POWDER

BANANAS |

BARLEY

Abricots

FRENCH |

Aleool

Ale. Aile

Piment de 1la

Jamaique

Amandes
Amandes
Amandes

améres |
pralinées |

Amandes cassées '

Amandes douces

Pa t-e> d'amande

Anchois
Beurre d'anchois
Pite d'anchois

Sauce d'anchois

Aunis

Pommes

Pommes & cuire
Pommes & couteau
Pommes tapées

Arrow-root

Arti :.'luﬂi ts .
Fonds (or culs)
d'artichaurs

Asperges
Asperges vertes
Asperges blanches
Pointes d'asperges

Sea Alligator Pear

Lard

Levure en poudre

Bananes

= |

| Apfel
| Kochipfel

! Getrocknete Apfel |

GERMAN

Alcohol. Wein:
geist,  Spiritus

Englisthes Bier.
Ale

AvocadosBirne
Nelkenpfeffer

Mandeln

Bittere Mandeln

Gebrannte Man
deln (Zuckerman-
deln)

Geschiilte Man-
deln

Siisse Mandeln

ﬁanda!telg |

Anschoven |
Anschovenbutter
Anschovenpaste
Anschovensauce
Anis

Tafeliplel |

Aprikosen

Pieilwurz

Artischocken
Artischockenbiden

Spargel a
Griiner Spargel
Weisser Spargel

Spargelkipfe
Speck
Baclkpulver
Bananen
Gerste

[ Burro dl acciughe

BT,

ITALIAN |

Aleool

Birra inglese

Pera avvocato
Coccola di pi-
mento

Mandorle

Mandorle amare

Mandorle abbru-
stolite (Iln zuc-
chero)

Mandorle sbucciate

Manaorle dolel
Pasta di mandorla
Acciugha

Pasta di acciughe
Acciugata

Anice

Mele da cuocere
Mele da mangiare
Mele secche

Alhicocche

| Arrowroot

Carciofi
Fondi (or torsi) di
carciofo

Asgsparagi
Asparagi verdi
Asparagi bianchi
Punte d'asparagi

Polvere crescente |

Banane

Orzo

SWEDISH
Sprit.  Alkohol

Engelskst ol

Alligator-piiron
Kryddpeppar

Mandel
Bittermandel
Brinda mandlar

Krakmandel

Sitmandel
Mandelmagsa

Ansjovis
Ansjovissmor
Ansjovismassa
Ansjovissis

Anis
Applen
Matdpplen

Dessertapplen
Torkade Applen

i Aprikoser

Arrowrotmj?j_l

Krondrtskockor
Kronfértskock-
bottnar

Sparris

Gron sparris
Hvit sparris
Sparris toppar

Lardo | Rokt fask

Jastpulver

Bananer
| Korngryn

E UNIVERSITY
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ITALIAN SWEDISH
BAY LEAVES Feuilles de laurier Lorbeerblitter Foglie d'alloro : Laéerbh‘.rshlad L1y
BEANS Féves Bohnen = Fave, Fagiuoll Bonor
Kidney beans Harlvots Welsche Bohnen Faginoli Turska-hinor,
Bruna bonor
(brown beans)
Lima beans Harlcots de Lima Lima-Bohnen Fagiuoli di Lima  Lima-bénor.
Bond-honor
Navy beans Haricots blancs secs  Getrocknete Bohnen Fagiuoli secchl Hyita bonor
String beans Haricots verts Griine Bohnen Fagiuolini Skdrbdnor
Wax beans Haricots & coss8e Wachs Bohnen Faginolini glalll Vaxbénor
Jjaune
Young green beans Flageolets Grine Bohnoen Fagiuoli giovani Grona bonor
Kerne
BEECHNUTS Faines Buchecker Faggiole E!ol{nﬁtte; :
BEEF Boeuf Rindfleisch Manzo = Oxkott o
Corned beef Boeuf salé Gepokeltes  Rind- Manzo salato Salt oxkott
fleisch
Roast beef Boeuf roti. Rosbif Rinderbiraten Rostbif. Manzo ar- Oxstek. Rostbiff
rosto
Spiced beef Boeuf épice Gewtrztes Rind- Manzo aromatico Kryddad oxkott
fleisch
Dried beef Boeuf boucané Getrocknetes Rind- Manzo seccato Torkadt oxkétt
- fleizch
BEEFSTEAK. See Steak
BEEF EXTRACT. See Meat Extract
BEER Bidre  Bier | Bima - 1
BEETROOTS - Betteraves Runkelriuben Barbabietole Betor. Rodbetor
| (red beets)
BERRIES Baies Beeren Bacche Bir
BISCUITS Biscuits Zwieback. Biskuit Biscotti. Biscottini Kex. Skorpor
EiT'l_'ERS Amers liagenbltte:'-“_"' Amari Bitter-vin. Maldrt
BLACKBERRIES Baies de ronce Brombeeren More di royvo Bjornbar
BLOATERS Harengs bouflis | See Herring (Smaked)
BLOOD Sang | Blut Sangue Blod
BLOOD PUDDING Boudin . Blutwurst Sanguinaceio Blodpudding. Blod-
. korf
B_LUFERRJE'.S. See Huckleberries | /[ T T T
BONE Os Knochen Osso Ben
BRAINS Carvelle Gehirn =1 Cervella Hijidrna
BRANDY Eau de vie Cognak. Brannt- Acquavite. Cognac Konjak
weln
BRAWN. See Head Cheese
BRAZIL NUTS Noix de Brésil Paraniisse Noci del Brasile Brasilnitter -
BREAD Pain Brot Pane Brod
Brown bread (or Pain bis Schwarzbrot Pan nero. Pane Groft brod

Graham bread)

Home-made bread Haushrot. Selbstge-

backenes Brot

Pain de ménage

New bread Pain tendre Frisches Brot
Rye bread Pain de seigle Roggenbrot
‘White bread Pain blanc Weisshrot
BREAST (of abird or Foitrine Brust
_ lIamb) < _
H{H

SCANNED AT VIRGINIA POLYTE

hruno
Pane casalingo

Pane fresco
Pane di segala
Pane bianco

Petto

Hembakadt brod

Firskt brod
Righrid
Hvetehrod

Brost (of birds)
Bringa (of lamh)
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. ENGLISH FRENCH
BREAST (brisket) Brisg u_et_
BRINE Marinade
BRISKET. See Breast
BROCCOLI “Brocoli E
BROTH  Bouillon
BRUSSELS Choux de Bruxelles

SPROUTS

BUCKWHEAT Sarazin

BURGUND‘( (wine) Vin de Bourgogne

BUTTER
Cooking butter
Salt butter

BUTTERMILK

CABBAGE
Red cabbage

CAKE

CALF'S BRAINS
CALF’'S HEAD
CALF'S LIVER
CANDY

CANTALOUPE

CAPERS
CAPON
CARAWAY SEED

I!eurre
Beurre de cuisine
Beurre salé

Lait de beurre

GERMAN
Bruststick
Salzwassger. Lake

Brokoli. SpargeT

kohl
Fleischbrithe

Rosenlkohl]

Buchweizen

_Burguuder Wein_

Butter
Kochbutter
Gesulzene Butter

Bultarmilnh

CARBONATE OF SODA See Soda

CARBONATED

WATERS

CARDAMOM
CAROB-BEAN
CARROTS

CASSIA (bark)
CATSUP

CAULIFLOWER
CAVIAR
CELERY
CHAMPAGNE

CHEESE

Cream cheese

_ Grated cheese

Emu: ca rbon a.tées

l‘ardnmeme

Caroube

Carottes

(Casse aromatigue

Sauce anglaise pre-
parée de cham-
pignons, ou
tomates, etc.

Choufleur

Caviar
Céleri
(Thampagne

Fromage
Fromage
créme

a

la

Fromage rapé

Kanehl

Eum?n kohl

OLYTECHNICINS

Chou Kohl. Kmut

Chon rouge Rotkohl

Ga_tau- 4 Kuchen - ]

('er?elle de veau Kalbshirn

Téte de veau Kalbskopf

Foie de veau Kalbsleber

Candli. Bnnh;)ns. ?uel\m “urﬁ.— =

Suereries Bonbons

;:'-a.titalou:a . b;a.m mu-e__ A
Bisam Melone

-Cﬁnres izspern :

E“hapon Kapaun

Cumin des prés humme]samé‘_ Hi

| Koblensﬁ.uwha.»

tiga Wasser

Kardamom

Jnhnnniqhml
Mohrriiben, Karot-
ten

Pikante Sauce
von Schwammen
oder Tomaten,
ete:

Kaviar

Sellerie

Champagner. Sekt

Kise
Rahmkiise

Geriebener Kise

THE GROCER'S ENCY CLOPEDIA—Dictivnary of Food Names, cont'd.

Mellone musr-h:ato

C'apper{ Kapris

Cs appone I Kupun
Ummp di vnni !(nmrnm
Acque carbonate Sodavatten

ITALIAN SWEDISH
Petto - liﬁlugn AL il
Salmoja Saltlake. Saltvatten
_Elrur!f-oli Snarrisk&]_
Elmdu_ Krnrtsoppa -
Broceoli di  Brus- Br\sse]l;&l

selle
Saggina - _IBDIJVE .
Vino di Borgogna Bourgoznevin -
Burro _Smr'.ir_
Burro per cuocere  Matsmor
Burro salato Salt smor
Slero di latte Eﬁ;;{mjull.
Cavolo -~ Hvitkal
ﬂnvnm rosso Ridkal
| I-nravt'h Ka.lia_ r
Cervella i -.-n;enn * Kalfhjirns -
Testa di vitello | Kil]ﬂ!llf\'u_d
Fegato rii vitello Kal_ﬂef\-er 5
Wi. W\ %uranlnlinr__
Dolel, Chicche, Konfekt Hmn )
" Meloncini. hantaloup melon

Formaggio grattatol Rifven ost

© a;la n.min;\ Kardemummnma
| C‘arruha Johanneshrod k
Carote Morotter
l’“'issn {curtecrlal Ka_saiahﬂrk s
('U[ISEI va liguida di Pikant sds aft
funghi o pomi champinjoner,
d'oro, ece., per eller tomater, ete.
condire vivande
Cavolo ficre Blomlka) t
Caviale Kaviar o
Sedano Selleri =
Sclampagna, Cham- Champagne
pagne
Formaggio Ost [
Formaggio di Gréddost
crema. Formag-|
gio grasso

TITUTE

AND STATE UNIVERSITY

—



—-

THE GROCER'S ENCYCLOPEDIA—Dictionary of Food Names, cont'd.

ENGLISH

. FRENCH
CHEESE CAKE Talmouse
CHERRIES Ceriges
_ Candied cherries  Cerises glacées
CHESTNUTS Marrons

Candied chestnuts Marrons glacés

_Pﬁulet
Poulet 4 rotir

CHICKEN
Roasting chicken

Spring chicken Poulet de grain

Chicorae

GERMAN

Kiasekuchen

Kirschen
Kandirte Kirschen

Kastanien. Maronen
Kandirte Kastanien

ﬁﬁhn iy
Brathuhn

Junges Huhn

Elllqgﬂ'l’ Chicorie
CHILIES Poivrons de Guinée Ca.yeunepte![; n
C_HOE)LAE il Chovolat "Schokolade
CHOPS T Cotelettes “Rippohen. ——
CIDER Cidre’ X | Aptelwets
CINNAMON Cannelle Zimmt
CTTI-KON PEEL - Cédrat confit Citronat. Sukkade
(candied)
CLAMS (hard) - Luriﬁf_:s_m‘_nngﬁt:s Venusmuscheln
Soft clams Lucines papillons Weirhmuscheln
ELAilET | yinde Bordeaux | Rotwel
CLAWS (of shell.  Pattes. Pinces  Scheren. Klauen
fish, etc.)
CLOVES  Girofles Gewiirznelke
COCKSCOMBS £ |'a;tes de coq | Halpenkimme
ﬁ:&— Cavan Kakao N
ECOANUT Noix de e l-iukm-ar:u:;.,: 3
CODFISH Morue. . Cabillaud | Kabeljau .
Dried cod Morue séche Stockfisch
Salt cod Morue salée Laberdan
Cod sounds Naues Kabeliau-Blasen

(_Zpd_ tongues

COD LIVER OIL Huile de foie de
morue
COFFEE Café
Whele coffee Café en grains
Ground coffee Café moulu. Café

en poudre

Roasted coffee Café grillé

_Salade de {'baﬁ X
CONDEEED MILK Lait concentré
CONFECTIONERY

CoLD SLAW

Confiserie

Langues de morue

l{abe]jal._i-Zung_en
Lebertran

Kaffee
Kanmeehohnen
Gemahlener Kaffees

Gebrannter Kaffee

Kohl Salat
Condensirte Milch
Konditorei

SCANNED AT VIRGINIA POLYTECHNIC INSTIT

ITALIAN

Focaccia di formas-
zio

| Ciliegle

| Ciliegie candite
Castagne
Cactagne candite

Pollo
Pollo per arrosto

Galletto.
Pollastrino

Cieoria

Pepe dl Gulned.
Peperoni

Cioceolata
_L‘nsts;nlelle

Sidro

Cannella

Cedrate candito

Genere di molluschi
bivalvi (famiglia
di wvenerl). N
CrLaMs, p! 138,

Vino rosso, Vino di
Bordo. Claretto

FC_)rhit'!. 'I‘:m;igllo.

Garofani

(‘_rosm di zallo

Cacao

Noce di _coero

Merluzzo, Baccala
Baceald secco

Baccald salato
Vescica di merluzzo
Lingue di merluzzo

Olio di fegato di
merluzzo

Cafré
Caffé
Caffé

in grani
macinato

Caffé tostato

Insalata d. cavolo
Latte condensato |
Confettura |

AND STATE UNIVERSITY
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SWEDISH

Ostkaka

Kirsbay
Kanderade kirshir
Kastanjer
Kanderade kastan-
jer
Unghiing
Unghons for
ning
Kyekling

Stek-

Cikorin

Spansk peppar

Chokolad
Kotletter
Clder.
Kanel

A ppelyin

Kanderad ¢itron-
gkal. “Suceat"

Venus musslor

Trig musslor
Rodvin

Klor

Kryddnejlikor

Tuppkammar

Kikao

Kokosnot

Torsk., Kabilio

Klippfisk, Stock-
fish. Torkad
Labiljo

Saltad kabiljo

Simblésor af torsk

Tunga af torsk

Fisklefvertran

Kaffe =
Kaffehiinor
Malet kaffe

Brindt {or
Rostadt) kaffe

Hvitkal sallat

Kondenserad mjolk

Konfekt. Sr’.ilsaker

Y
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ENGLISH GERMAN ITALIAN SWEDISH
CQMR_ N Coriandre o L(uriander - Coriandoli | B Koriander
CORN (Indian) | Mais Mals Grano saraceno Majs
Cornmeal | Farine de mais Maismehl | Farinn saracena Majsmjdl
Cornstarch Fécule de mais Kornstiirke. Amido di grano Majsstirkelse
; Malsstarke _ i =
CORN SALAD Méache Feldsalad Fu. Valeriana do- En sallat vixt
(plant) | mestica
CRAB Crabe Krabbe | Granchio | Krabba
Soft-shell crab | Crabe mou Weichschalige | Granchio a guscio| Krabba med
Krabhe molle mjukt skal
Oyster crab Crabe dhultre Austernkrabbe | Granchio ostrica Ostronkrabba
CRAB APPLES Pommes sauvages |' Holziplel | Mele selvatiche Vildipplen
C_RACICERS. See B_Iscuits H L
CRANBERRIES Airelles rouges Preisselbeeren Bacche di mortella Tranbir
CRAYFISH Ecrevisses Flusskrebse ‘Gambero d'acqua Kriftor. Flod
dolce kraftor
CREAM Créme N Rahm. Sahne Crema Griidde
CREAM OF Créme de tartre Weinsteinrahm Cremor di tartaro Cremor tartari. Vin-
~ TARTAR | syradtkali
CRESS | Cresson | Kresse | Crescione Krasse
CUCUMBER Concombre Gurka Cetriuolo Gurka
Pickled cucumbers Concombres confits Eingemachte Gur- Cetriuoli sotto Attiksgurkor. Salt-
ken aceto gurkor
| Syltgurkor (sweet
pickled)
Inlagda gurkor
(spiced pickiled)
CURD Calllé Quark Dicke Latte quagliato Ostmysja
, Milch
CURRANTS (fresh) Groseilles Johanuisbeeren Ribes Vinbir ]
Currant jelly jelée de groseilles Johannisbeergelee | Comserva (or Gela- Vinbarsgela
tina) di ribes
Currants (dried) Raisins de | Korinthen Uva passa di Korinter
Corinthe Corinto
CURRY Curry. Karri Curry | Curry, specie dl Kurry. Kurrypep-
condimento indi- par
ano
CUTLET | Cotelette | _Rippchen. Kotelett| Costolette Kotlett
DAMSON (plum}) Damas Damascener Pfla. Damoscina. Pruna Damascenerplom-
~ ume, Zwetsche di damasco mon
DANDELION Dent-de-lion Lowenzahn Macerons Maskros
DATES (fruit) Dattes Datteln Datterl Dadlar
DESSERT Dessert Nachtisch. Dessert Pospasto, Dessert. Dessert
T - Frutta (fruit)
DILL PICKLES Coneombres confits Dillgurken Cetriuoll sotto Dillzurkor
4 l'aneth aneto
l;UCK Carard Enta Anitra And
Wild duck Canard sauvage _Wildente Amnitra selvatica Vildand
EEL Anguille Aal Anguilla Al Insjoal (fresh-
water)
Sea eel Congre | Meeraal Grongo Hafsal
EGGS (Eufs | Eier TUova Agg V=

HNIC INSTITUTE AND STATE UNIVERSITY




THE GROCER'S ENCYCLOPEDIA—Dictionary of Food Names, cont'd. 715
ENGLISH FRENCH |  GERMAN ITALIAN = SWEDISH
EGGPLANT | Aubergine | Eierpflanze Melanzana Aggplanta
ENDIVE Endive | Endivien Indivia Endivia
ESCHALOTS. See Shallofs
EXTRACT Extralt Extrakt Essenza. Estratto Extrakt
FARINA - N o
1—(of ground
corn) Farine (de mais) Majisgries Farina saracena M jsm joil
2—(of wheat
middlings) Semiute_ Weizengries Semolino Semolinagryn
FAT i Graisse B Fett Grasso Fett,
I‘:EET_ | Pieds Fiisse | Pledi Fotter
FIGS I?tgu_ea | Felgen | Fichi Fikon
FILBERTS Avelines i Lambertsniisse ! Nocciuole. Avellane Filbertsniitter
FINNAN HADDIE. See Haddock (8moked)
FISH Polsson Fisch — | Peste Fisk
Fresh water fish | Poisson d’eau douce Siisswasserfisch | Pesce d'acgun Insjofisk
| fresca
Salt water fish Poisson: de mer Meerfisch. Salz- Pesce di mare Hafsfislk
_ Y/ wasserfisch
FLOUR | Favine  (de  fro- Mehl | Farina Fiut mjol
ment ) |
_Rye_ﬂoti Farine de seigle | Roggenmehl | Farina di segala Ragmjol
FOREQUARTER . Quartier de devant Vordervierfel | Quarto davanti . Framfjirding
FOWL. See Chicken
FROGS' LEGS | Cuisses de gren- Froschschenkel | Gambe di ranocchie Grodben
S A e il ouilles -~ | - | I . e
FROETING (for cakes). See Iving
FRUIT Frult Obst. Fruecht | Frutta | Frukt
Candied fruit Fruits glacés ' Kandirte Frucht | Frutta candita Kanderad frukt
Dried fruit Fruits secs | Getrocknete Frucht! Frutta secca Torkad frukt
GAME (birds and Gibler | Wildbret (animals) Selvaggiume Vildt
animals) Wildegefliigel
t (Lirds)
GARLIC All  Knoblauch | Aslio Hvitlik
GARNISHING Garuiture Garnierung Guarnitura ~Garnering
GELATINE Gélatine Galatine Gelatina Gelatin
GHERKINS Cornichons Kleine Eessig Cetrinolini (all'a- Vesteris gurkor
Gurken | ceto) —
GIBLETS Ahbatis Hiihnerklein Frattaglie Fagelkras, Gaskris
GIN > Genidvre “'-arhholderbrannt- Ginepro Genever, Genever-
wein briinvin
éINGER_ B Gingembre '_I ngwer Zenzero 1ngefa}ja
Ginger ale Boisson au gingem- Ingwer-Ale Birra di zenzero (Ingefirs) Socker-
hra dricka
Gingerbread ' Pain d'épice Plefferkuchen Pan pepato _Penp!irkak:i _
GIZZARD _FGésier ?agen Ventriglio. Ventrie- Krifva
cio
GOOE ~ Die Gans Oca Giés
Goose liver Foie gras Gangeleher Fegato d'oca Gaslefver
Gosling (0r Green 0Oison Junge Gans Papero Gisunga

goose)

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE

AND STATE UNIVERSITY



716 THE GROCER'S ENCYCLOPEDIA—Dictionary of Food Nawmes, cont'd.

ENGLISH FRENCH GERMAN ITALIAN  SWEDISH

GOOSEBERRIES Groseilles 4 ma- Stachelbeeren Rihes uva spina. Krushir

(uerean Uva crespina

GRAPES Raisins Trauben Uva Vindrufvor
Grape jelly Gelée des raisins Traubengelee Conserva d'uva Drufgelé
Grape juice Moft Traubensaft Sugo d'uva Drufsaft

GRAPE FRUIT Paniplemousse Pompelmuse Pampelimossa Grape [frukt

GREENGAGES Prunes de reine Reineclauden Susine verdl Relneclaude, Grona

clauda plommon

GREENS Légumes verts Griines Gemuse. Verdura Gr-a_ns;ker

Griinzeug
GROATS Gruau Griitze Grano mondato Krossgryn
GROUSE Tétras Waldhuhn, — Moor- Gallo di montagna Ripa
Huhn

GUAVA Goyave Guava A &y ajava Guavafrukt

GUINEA FOWL Pintade \ PerThulin Gallina di faraone  Perlhina

GUMBO. See OFkra '

HADDOCK grefin Schellfisch Specie di merluzzo Kolja
Smoked haddock Egrefin fumé Gerfiucherter Rikt kolja
(“Finnan Haddie™) ) Schellfisch

HAM Jambon Schinlen Giambone, Proscl- Skinka.

B = N | A »__Et_lo Rokt skinka
i_-lARD TACK _Bia;ruul_t de mer Schiffszwieback Galletta Skepps-skorpor
HARE | Lievre Hase Lepra Hare
HAUNCH | _t“im_lo_r Hiifte. Schenlkel Anca Larstycke
HAZEL-NUTS \ Avelines - Haselniisse Noceiuole ! an;einattor
HEAD \ Téte Kopf Testa Hufvud
HEAD CHEESE Fromage de por¢ | Schywartenmngen. Formaggio fatto Pressylta. Sylta

Presskopf colla testa di
porcao

HEART Ceur Herz Cuore Hijirtia

HEN Poule Huhn Gallina, Hona

HERBS Herbes Kriuter Erbaggio Orter
Fine herbs. Sweet ( Fines herbes Feine Krauter, Erbe fini, byt
herbs. Aromatic | Herbes aromati ‘} Gewiirzkriiuter. 3 Erbe aromatiche = Kryddvixter
herbs ques, Aromates ( Kiichenkriduter

[-_[ERR[N(; Hareng Hering Aringa = Sill
Pickled herring Hareng mariné. Marinirter Hering | Aringa marinata Inlagd sill

Hareng salé Salzhering
Kippered (or Hareng sanr Geraucherter Her- Aringa affumicata Rdkt sill
Smoked) herring B Ing Bl = -
HINDQUARTER Quartier de der- Hinterviertel Quarto di dietro Bakfjirding
riére

HIP ~ | Culotte ~ | Schwanzstiick  Anca | Hoft i

HOMINY Semoule de mals Weisser Mais Gries. Semolino di grano- Majskrossgryn

blanc Grob gemalilener turco blanco
Mais

HONEY Miel ~ Honlg Miele B | Honung -
Honeycomb i Rayon de miel Honigwabe Favo Honungskaka

HOPS Houblons Hopfen Luppoli Humle

HOREHOUND Pastilles de mar- Marrubium Pas-| Confettl di marrob- Brostkarameller

CANDY rube tillen bio {andorn)

L IRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY
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 BENGLISH | FRENCH . GERMAN ITALIAN SWHDISH
HORSERADISH Raifort | Meerrettig Ear;um. Ra.molaE-_Pepnarrot
cio
HUCKLEBERRIES  Myrtils | Heldelbeeren. | Mirtillo Blibir
i Blaubeeren

ICE o Glace BEia | Ghiacclo Is

ICE (deuni) Gla('_e_ | Gefrorenes | Gelato. Sorbetto Glace %

ICE CREAM Glace. Glace & la Gefrorenes. Els- Crema ghlscclam_ Glace -
= |8 créﬂ creme Gelato

ICING Glace, Glace ;aﬁ Glasur ;uu Zucker. Crosta di zucchero Glasering. =

Fondant (ceoked) Zuckerguss

— i Glasyr kandering
INDIAN MEAL. See Cornmeal =

JAM Confiture Marmelade. Ein- Conserva. Confet- Sylt
= . gemachtes tura
JELLY - Gelée : [ Galea Gelatina Gelé =
JERUSALEM Topinambcur Jerusalem-Arti- Elianto tuoberoso Jordiirtskocka
AI_t_'!‘_lCHOKE schocke
JOINT (of meat) (irosse pléce Gross Stilck. ; Titgll_tl Stort K_‘{;tté!ycgﬁ_
Grosses Fleisch-
_ stiiek
JUICE VA . JVAAN | Saft . Succo. Sugo | Saft .
KALE [ Chou vert frisé Krauskohl,  Blit- Cavolo riecio Kruskil
S = = (VY] . terkohl
KETCHUP. See Calsup \
KIDNEY ~_ Rogomon Nieren I Rognone N _Nju_re -
I_{N__IJCKLE Jarret Kniichel Nocea Liigg
KOHLR_ABI _ Chourave Kohlrabi = Cavolo rapa Kalrabbl
LAMB Agneau Lamm Agnallo | Lamkott
Spring lamb Agneaun de lait | Milchlamm Agnello di latte Dilamm
LARD Saindonx Schweineschmalz Lardo, Saime. Ister. Svinfett
| Grasso strutto
LEEKS Poireaux Lauch Porri Purjolik
LEG Patta  (of  small Keule. Schlegel Gambe (6f small Ben (of birds,
birds, ete.) birds, frogs, etc.) frogs, ete.)
Cuisse (of chicken, l\
frogs, ete) |
Gigot (of lamb. Coscia (of animals Lar. Larstycke
mutton, eto.) ! and larger birds) (of animals)

Cuissot (of wveal
vrenison, ete.)
Trumeau (of beef)

I:EMON _L;itron._ Limon Citrone. Limone _Liama Citron
Lemon peel Ecorce de citron Citronenschale Scorza di llmone Citronskal
Candied lemon Citronnat Citronat Scorza di Hmone Kanderad citron-
peel candita skal
Lemon extract Aleoolat de citron | Citronen Extralkt ssenza (or Estrat- Citronextrakt
to) di limone
Lemon juice Jus de citron Citronensaft Sugo di limone. Sur citronsaft
Agro di limone
LEMONADE Limonade Limonade Limonata | Limonad
LEN'I'II:.S Lentilles Linsen Lenticchia Linser
LETTUCE Laitue Kopfsalat Lattuga Grinsalad
Cos lettuce. See Romaine
SCANNED AT VIRGINIA POLYTECHNIC INSTI E A NIVERSITY
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ENGLISH

LICORICE
LIME (fruitl

LIME JUICE

LIVER
LOBSTER

LOIN

LOZENGES
MACARONI
MACAROONS

MACE
MACKEREL

Salt mackerel
MAIZE. See Corn
MALT
MANGO
MAPLE SUGAR
MAPLE SYRUP
MARCHPANE
-M_A-!iJORAM(IWEGI‘}
MARMALADE

(orange)
MARROW
Marrow bone
MEAT
See also Beef, ete.
MEAT EXTRACT

MELON
MEDLAR
MILK

FRENCH
Réglissa
Lime

Jus de lime

Faia
Homard

Longe

Pastilles
Macaroni

Macarons

Macis

Maq_ue.renu_
Maquereau salé

(Indian)
Malt
Mangue

Sucre d'érable

Sirop c-T'ér::hIe-
Massepain

}iﬁjulaine

Marmelade
id'oranzes)

| Madlle
Os @ moélle
Viande

Exu:ait (IE fi_anile

Nefle
llelnn
Lait

NilLT. Sea Roe (soft)

MINCE MEAT

MINERAL WATERS

MINT

MOCK TURTLE
(soup)

Viande cuite hichée
pommes,
cé-
confit,

aver
raisins secs,
drat
Eéplces, ean de vie
ete.

Eaux minérales
Menthe

Fausse tortue
(Soupe & la)

~ Muskatbliite

GERMAN
Lakritze
Limette

Limonensaft

Leber

Hummer

_Lenden-stﬁr:li_

Pastillen
Makaroni

Makronen

Makrele
Salz-Makrele

ITALIAN
Ligquirizia

THE GROCHER’S ENCYOQLOPEDIA—Dictionary of Food Names, cont'd.

SWEDISH
Lakrits

"Lima (pleecolo Limon (en liten

limone)

Cedrato,
lima

Fegato

Gambero  marino

Astaro

Lomba

Pastiglie
Maccheroni

Amarett]

Macis

Sgombiro
Sgombro salato

Malz
Mangofrucht

Ahornzucker

-;\hurnsirup

Marzipan

Meiran

Marmelade
Apfelsinen)

Mark
Markknochen

Fleisch

Flei schextrak:-

| Mispel

~ Melone
Mileh

{von

Orzo malto

Mango

Zuechero di acero

Sefroppo di acero

Marzapane

M-aé,iomna (-:l-ulcu )
Marmellata, Con-
serva dl aranei

* Midollo
Osso midolloso

Carne :

Essenza (or Estrat-
to) di carne

_Nesirnlg

_Mellone

Latte

Agro di l..in_uﬂa it

Malt

|

citron)

Lefver
Hummer

Friamre lindstycke.
Oxhare

Pastilj

Makaroni

Makron (ett slags
mandel-bakelse)

Muskoth]oﬁxmn

 Makrill
Salt makrill

Mango
Lonnsocker
Lonnsirap

Marsipan

_Br_!ejram

Ma rmelad. Sylt a.l'
apelsiner

Mirg
Miirghen

Kott
Kottextrakt

Mispel
Melon

Mjollk

Ee_ﬁarlatea gr_aknr]i- Carne n.—ntta_ tri- Hackadt kitt med

tes Fleisch, Apfel,
Rosinen, Citron-
at. Gewiirze,
Cognak, etc.
mneml-“ras;r
Minze
Falsche Schildkro-
ten - Suppe  (von

Kalbskopf Zh-
hereitet )

I1c

tata, con mele,
uva passa, cedro
candito, spezie,

acruavite, ece,

dppeln, russin,
kanderad eitron,
kryddor, konjak,
ete.

Acque mlner;Ii _I\Iineral‘\-atten
Menta Mynia
Zuppa fatta con Falsk skoldpadd-
testa  di  witello. =oppa
(imitazione di

tartaruga)

AND STATE UNIVERSITY
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ENGLISH FRENCH GERMAN ITALIAN
MOLASSFS Mélasse Melasse Melassa
MULBERRIES ~  Mares  Maulbeeren | More
MUSHROOMS Champignons Pllze Funghi

Button mushrooms Mousserons Tafelpilze Funghicin]
MUSK MELON. See Cantaloupe
MUSSELS Moules Muscheln Datteri di mare
MUST_A&D_ = Moutarde Senf. Mostrich Senapa. Mostarda
MUTTON Mouton Hammelfleisch Castrato
IN_IECK e Cou Hals Collo
NECTARINE N Brugnon Nektarine Pesca noce
NOODLES Nouilles Nudeln Una forma di

pasta alimentar>
simile alle fettuc-

A celle
I'EUTMEG Muscade Muskatnuss Noce moscata
IEUTS Nolx Niisse Noed
OATMEAL Farine d’avoine Hafergritze Farina di avena
OIL Hutle (W)l Olio

Sweet _nil Huile de tahle Speiseil. Olivenil  Olio da tavola
OKRA Gombaut Ochra. Gombo | Ocra
OLIVES Olfves Oliven Olive
OLIVE OIL Huile d'olive Oliven Ol Olio d’oliva
_Ol_*llONS Oignons Zwlebeln Cipolle
ORANGES Oranges Apfelsinen. Aranei

- 1 Orangen

OX TAIL Queue de beuf Ochsenschwanz Coda di bue
OX TONGUE Langne de beuf Ochsenzunge Lingua di manzo
O:YSTERS Hultres Austern Ostriche
OYSTER PLANT Salsifis Salsify Barba di beceo
EKRSLEY Persil 3 Pete?s ilie - Prezzemolo
PARSNIPS Panais Pastinake Pastinache
PARTRIDGE Perdrix Rebhuhn Pernice
PASTRY Piitisserie Backwerk Pasticcieria
PAT:I‘_Y F B Paté Pa;lete Pasticeetto
PEAS Pois Erbsen Piselli

Green peas Pois mouveaux. Griine Erbsen Plselli verdi

Petits pois
Split peas Pois rassées Getrocknete ges- Pigelli spaccati
chiilte Erbsen
PEACHES Péches (freestone)  Pfirsiche Pesche
Pavies (“clings")

PEANU_TS Arnr.'l;itles 3 Erdniisse Pistaccli di terra

Earthnuts,

Gonbgn, ete. = | minl_m

PEARS Poires Birnen Pera

SCANNED AT VIRGINIA POLYTECHNIC |

Palsternacka

719

SWEDISH
Sirap.
Sockersirap
Mullbiir
Champinjoner
Champinjnnhuhud_
Musslor "
Senap
Farkott 5
Huals., Halsstycke

Nelktarin

Nudlar

Muskott
Niltter
Hafremjil
Olja
Matolia
Ochra
Oliver
Olivolja
Lok
Apelsiner

}):-m\'nus
Oxtungn
Ostron
Salsofi.
Sockerrotter

Persilja
Rapphins

Bakverk. Smaor-

bakelse
Pastej

Arter
Grona drter

Krossade arter

Persikor

Jordnotter

Pilron
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ENGLISH

PEPPER
Black pepper
White pepper
Red pepper
Cayenne pepper
Peppercorns

PEPPERS ([resh)
PEPPERMINT
PHEASANT
PICKLES

PIE

PIG

Sucking pig
N Pig‘_s tongue_
PIGEON

FRENCH

Polvre

Foivre noir
Polvra blane
Polvre rouge
Poivre de Guinée

Grains de poivre

Piments

Menthe poivrée

Faisan

Concombres, on
légumes, ete., con-
fits au vinaigre

“Paté (covered and
chiefly of meat)

Tourte (open and
preferably of
meat)

Tarte (open and
chiefly: of  jam,
fruit; eto)

Cochon

Cochon de lait

Langue de pore
Pigeon

Young pigeon. See Squab

PINEAPPLE
PISTACHIO NUTS
PLUMS \
“PLUM" CAKE

PLUM PUDDING
POMEGRANATE
PORK

Fresh pork

Corned (0r Salt)
_pork
PORT (wine)
POTATOES
POULTRY

PRAWNS

PRESERVES

PRUNES
PULLET

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY _

Ananas

Pistaches

Prunes

-G#:t_ea.u de fruits

Pﬁlﬁlﬁuﬁrjtng_‘_ -
Grenade

Pare
Fore frais

Pore salé
Vin d'Oporto

i’ammes de terre
Volaille

Crevettes

Confiture (as
"jf.l-}n")

Conserves
sweet or dryer)

Pruneaux

Poulette

(less

GERMAN

Pleffer
Schwarzer Pfeffer
Welsser Pfeffer
Roter Pleffer
Spanischer Pfeffer
Pfefferkorner
Frische Pfeffer-
schoten

THE GROCER'S ENOYOLOPEDIA—Dictionary of Food Names, cont'd.

ITALIAN

Pep;
Pepe
Pepe

nero
bianco
Pepe rosso

Pepe di Calenna
Granl di pepe
Peperonl comuni

SWEDISH

| Peppar

Starkpeppar
Hvitpappar
Rédpeppar
Cayenne peppar
Pepparkorn

| Farsk peppar

Pfefferminze _Men_ta- pepata _Papparmynta
Fasan Fagiano Fasan
Eingemachte Cetriuoli, legumi, Pickles. Inlagda-
Gurken, Gemiise, ece., in aceto gurkor eller
ete. grinsaker, etc
Pastete Pasticcio.  Torta. Pastej (meat or
Crostata sweet)
| Térta (sweet)
Sehwein 7Pnrco‘ p Haﬁnl_e "3 \ Gris. Svin
Spanferkel. Milch- Porcellino lattante | Digris
schwein
Schweinszunge Lingua di porco | Gristunga
Taube Piccione . Dufva
Ananas Ananasso | Ananas E
Pistazienniisse Noci di pistacchio ' Pistacier
Pflaumen Prugne | Plommon
Rosinenkuchen Focaccia con uva Russinkaka
passa,  Foeaceia
inglese

Plumpudding
Granatapfel

Schweinefleisch

Frisches Schweine-
fleisch

Pikelfieisch

Portwein

Kartoffeln

Gefliigel
Garneglen

Eingemachtes

Backpflaume

Junges Huhn

_Budino lnglésvé d
Melagrana
Porco
Poreo fresco

Porco salato.
Lardone

\-"[I;di 050:’10 .

. _Plum pudd_Ing'

Granatﬁpn]e_

Flisk
Fiirskt flisk

Saltadt fidsk

Portvin

Patate B Etatis ==
Pollame Fjaderfa.
Honsfogzlar

Granchiolini. Gam- Rikor

beretti di mare _
Conserve Konserver
Prugne sahe ~ Sviskon
Pollastrina | Unghons

-



THE GROCER'S ENCYCQLOPEDIA—Dictionary of Food Names, cont'd, =

ENGLISH

TRENCH
PUMPKIN Citrouille
PUNCII Ponche
QUAIL | Callle
QUINCE Coing
ﬁ:\BBlT Lapin
RADISHES | Radis
RAISINS Ralsins secs

RASHER of bacon

Tranche de lard

RASPBERRIES

Framboises

_Rupherry vinegar Vinaigre frambhoisé
RENNET Caillette
RHINE WINE Vin du Rhin
RHUBARB ‘Rhubarbe.
RIB Cite
RICE Riz j

Rice flour Farine de riz
ROAST et/
ROE (hard) Frai )

“ (soft). Milt ! Laitance

ROLLS (bread) | Petits pains

ROMAINE (lettuce) Romaine

ROUND (of beef) = Rouelle
RUM Rhum
WMP Culotte
|

RYE Seigle B
SADDLE (of meat) Selle
S‘EE =5 _Sauge
SAGO_ b Sagou N
ST. JOHN'S BREAD. See Caroh Bean
SALAD Salade
SALMON Saumon
SALT Sel
SAMP. Mais blane

See also Hominy
SANDWICH Sandwich
SARDINES  Sardines
SARSAPARILLA Salsepareille
.éASSAFRAS | Sassafras
éAiJCE- Sauce

GERMAN

Kiirbis

Punsch

Wachtel

Quitte
Raninchen
Rettige
Rosinen

Speckscheiben

Himbeeren
Himbeer-Saft

I;'.ﬁ;ela.b

Rheinwein

Rhabarber
Rippe

Reis
Reismehl
Bi'aten

Roge_u |~
Milcher

Braitehen

Rémischer Salat
Keule (rind)

Hum f:LI.:I.S“ Zucker-

rohr)
Rum pfstick.
Schwanzstiick
Rogzen
Riicken,
stiick
Salbei

Riicken-

Salz
Weisser Mais

HBelegtes, zusammen
geklapptes
chen

Sardinen

Sarsaparille
Sassafras

Tunke. Sauce

Brit-

ITALIAN

Zueca (melopo-
pone )

Ponee
Quaglia

Mela cotogna
Coniglio
Ravanelll
Uva passa

Fetta
lardo

sottile  di

Lamponi
Areto dl lampone

Caglio

\-'in;: del Reno
_Ralrarbaxro
Costola
Riso
Farina di riso
Arrosto

Tlova di pesce
Latte di pesce

Panini

Lattuga romana
Rotella
Rhum

Culatta

Begala

Schiena

A

& :11;.'15.

Sago

Insalata

Salmone

Sale

Granoturco bianco

Due fettine dl pane
con della carne

Sar r]ine_

Salsapariglia

Sugsafrasso

Salsa

-0y

SWEDISH

Piumpa

Punsch
Valktel
Kvitten
Kanin
Radisor
Russin

Rolkt flaskskifva

Hallon
Hallonittika

Renett

Renskt vin
Rabarber
Refben

Ris -
Rismjal

Stek

Rom
Midlke

Franska brid.
Smorbrod

Ett slags gronsallat
Innanlir

Rom

Svansstek. Bakre

landstyeke
Rig
Sadel

Salvia

Sago

Salad
Lax
Salt
Majs

Duhhe]smiﬁrg&s.
Smirgis

Sardiner
Sassaparill
Sassafrashark

Sas

SCANNED AT VIRGINIA POLYTECHNIC
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~ BENGLISH = FRENCH | GERMAN ITALIAN | SWEDISH
SAUSAGE Saucisse . Wurst Salsiceia ~ et
SAVOY CABBAG!-:” [ Chn:de- Savoie | Savoyerkuhl Cm-olo_cappuceio | Savojkil
éCALLOPS __ Pétoncles " | Kammuschel “Pettonchi  Kammussla
SEASDNING = | Assaissonnement | Wiirze | Condimente N K—ryddnlug
SEMOLINA. See Farina (2) - ah r
SHAD " Alose | Maifisch. Alse | Cheppia Staksill i
SHADDOCK. See Grape Fruit aange I B " b
S_HALI:DT ] f)c‘ha]nte ~ | Schalotte _;.Sc:;lngx;)_ . Schalottenlik
SHELLFISH B Crustacés (lobsters, Schaltiere Pesce con guscio.  Skaldjur

ete.) Pesee dl scorza

Mallusques
(oysters, etc.)

S_I'i_l'ZBRY Vin de Xérds Xereswein ?"in_i; ﬂ[_XB-!'eS_ Sherry
SHOULDER Epaule Schulter Spalla Bog
SHRIMPS Creveftes salicoque Garneelen Gamberattini. Rakor
Granchiolini |
SKIN Pean Haut Pelle ! Skin&
SLICE Tranche (of -meut_) Schnitte.  Schefbe = Fetta | Skifva
Darne (of Targe
ﬂsh) |
Escalope (thin
- slice) it |
SNAILS Eseargots | Schnecken | Lumache | Sniglar B
SNIPE Bécassine Schnepfe | Beceacelno | Beckasin
SODA Soude. Carbonate Seda. Kohlensaures Soda. Carbonato di Soda.
de soude Natron.  soda | Kolsyradt natron
SODA WATER. See Cartonated Water N NP B
SOLE (fish) | Sole | Seezunge. Scholle ' Soglinola Hafstunga.
' Sjotunga
SORREL Oseille | Sauverampfer Acetosa Syra
soup Potage Suppe Zuppa Soppa
SOURKRAUT Choucroute Sauerkraut Sourcrout. Crauti. Surkél
1| —————— ¢ Cavoll salati
SPARE RIBS Plates-cotes {de Solperrippchen Costole di porco Refhensspjall
pore)
SPICE _ﬁpi(‘e Gewiirz Spezie Kryida
SP&AC-H Epinards Spinat Spinacei Spenat
SPRATS Sprats Sprotten Laterini Skarpsill
SQUAB Pigronneau Junge Taube Piccioncello, Ung dufva
Piccione novallo
SQEASH Courge Melonenkiirbis Zucea Manga olika ;o_rl;
af Kurbits-slig-
tet
STEAK Bifteck Beefsteak Bifsteli. Braciuola. Biffstek. Stek.
Bistecca Kottskifva
STOMACH Estomac Magen | Stomaco | Mage
STRAWBERRIES Fralses Erdheeren Fragole Jordguhbar
Strawberry short- Géteau aux fraises Erdbeerkuchen Focaccia di fragole| Jordgubbstirta
cake

SCANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY ‘
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ENGLISH

723

FRENCH GERMAN ITALIAN SWEDISH
STUFFING Farce Fillung., Fiillsel Ripieno Fyllning
STURGEON Esturgeon Stor Storione Stir
SUET (Beef) Graisse de Rindsnierenfett Sugna Njurfett
rognon de beeuf (Beaf)
(Mutton) Suif. Talg (mutton)
Graisse de
mouton
SUGAR Sucre Zucker Zucchero Socker
Brown sugar Suere brut Brauner Zucker Zucchero di  mn- Brunt farinsocker
seavado
Granulated sugar Sucre granulé Korniger Zucker  Zucchero in grano | Strisocker
Lump sugar Sucre en pain Stiicken-Zucker Zucchero in pani Bitsocker
Powdered sugar Sucre en poudre Puder-Zucker Zucchero polveriz- Pudersocker
zato
SWEETBREAD Ris - Brischen Animella E’ﬁ:as ;
Calf's sweetbread = Ris de veau Kalbsbroschen Animella di vitello Kalfbriss
SWEET POTATOES Patates Bataten. Batate. Sat potatis
Siisse Kartoffeln Patate dolei
SYRUP Sirop ~ | Sirup Seiroppo Sirap
TAMARINDS Tamarins Tamarinden Tamarindi Tamarinder
'_I'APIOCA Tapioca Tapioka Taploca Tapioca. Kassa-
| vagryn
'_I'Akli_AGON Estragon Dragon Targone, Artemisia Kejsarsallat,
| “Estragon.”
| Dragonort
TART_ ; ;I':trLEIette Torte Torta Tarta. Pastej
See also Pie | .
T_E,;\ ' Thé Thee Te Te
TENDERLOIN Filet | Lendenstiick Filetto Filet
TERRAPL_N Terapéne Eine kleine Tartaruga palustris En landskoldpadda
Amerikanische indigena degll forekammande {
Schildkrote. Stati . Uniti sumptrakter
Dosenschildkrite d'Amerira il s
'ﬁYﬁE Thym Thymian Timo Timjan
Wild thyme Serpolet Wilder Thymian Sermollino Backtimjan
TOAST "~ Pain ratl ‘Gerdstetes Brot  Pane ahbrustolato  Rostadt brod
'_1;6MATO | Tomate Temate. Paradles- Tomata  Pomo Tomat
apfel d'oro
TONGUE - IEgue Zunge Lingua Tunga
-ng'ro]sz and)_ “Tortue de terre Land-Schildkrite Tartaruga di terra Landskoldpadda
- (fresh- d'eau douce Fluss-Schildkrite L di fiume Farsk-vattens skald-
water) padda
Tﬁlpf:; ¥ : Tripe » Kaldaunen Trippa - __Maghin_na, Riinta
TROTTERS. Sce Feet - el 1
T;OU_T_ : | Truite Forelle Trota Forell
TRUFFLES  Truffes Triiffeln Tartufi Tryffel
TUf\lﬁY FISH 'fhnn Thunfisch Tonno Tonfisk
T_'L?RBD'f Turhot Steinbutt Rombo Pigghvar
TURKEY Dinde Puter. Truthahn Taecchino Kalkon
Young turkey Dindonneau Junger Puter ‘Tacchino glovane

SCANNED AT VIRGINIA POLYTECHNIC INSTIT

Kalkonkyvekline
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ENGLISH
TURNIPS

TURTLE

VANILLA
Vanilla bean

VEAL
VEGETABLES

VERMICELLI
VENISON
VINEGAR

Wine vinegar
Cider vinegar
Malt vinegar

WAFFLES
WALNUTS
WATER
WATERCRESS

WATERMELON
WHEAT
WHISKY
WHITEBAIT
WHITES (of eggs)

WHORTLEBERRIES
WINE
Red wine
Sparkling wine
Sweet wine
White Wi?i_e
WING
YEAST

YOLKS

FRENCH

Navets (long kind)
Raves (round and
fat kinds)

Tortue (de mer)

Vanille
Gousse de vanille

Venu

Légumes

Vermicelle
Venaison
Vinaigre
Vinaigre de vin

Vinaigre de cidre
Vinalgre ds malt
ﬂaufrés kK
Noix

E':m_

Cresagﬁ - de. fon-
taine
Melon d' eaun
Bla
T’\'Ihls]i._v
Blanchaille |

_Blan;ﬂ "wuf

See Huckleherries
Vin

Vin rouge

Vin mousseux

Vin sucre

Vin blanc

Alle

Levure

Jaunes d'ceuf

ANNED AT VIRGINIA POLYTECHNIC INSTITUTE AND STATE UNIVERSITY ‘
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GERMAN ITALIAN
Ritben. Steckriiben Rape

Suppen-Schildkrite Tartaruga (di

mare)
Vanille Valiniglia
Vanillenschote Faginolo di wvaini-
glia
Kalbfleisch Vitello
Gemiise Vegetall,
Verdura (green

venetables)

Fadennudeln Vermicelli

Wildlret Selvaggiume

Essig Aceto

Welnessig Aceto di vino

Apfelweinessig Aceto di sidro

Malzessig Avceto d'orzo

Waffeln Cialde

Wallniisse Noel

Wasser Acqua

Brunnenlkresse Crescione di riviera

Wassermelone  ~ Cocomero

Weizen Frumento

Whislky. Korn- Acguavite di orzo (o
hranntwein di segala, ecc.)

Weissfischen, Bianchetti

Breitling

Eiweiss Bianco d'uovo.

Albnme
'w_'em thn:;
Rotwein Vino rosso

Schaumwein
Susser Wein

Vino spumante
Vino delce

Weissweln Vino bianco
Fliigel — Ala =
Hefe Lievito
Eigelh = Ruséa d'uovo.
Tuorlo

Vatten

SWEDISH

Rofva =
KAlrotter

Hu[_a 5kﬁlﬂpntﬁa

vanilj
Vauiljebtina

| Kalfkitt

Kolisviixter
Gronsaker
vegetables)

(greea

\f'erm!celier_
Radjurskatt
Attika
Vindttika

Cideriittilia
Maltattika

Vaiflor

Valnitter

Vattenlirasse

Vattenmelon

Hvete

Whisky

Smasill,
Stromming

_r[ geghyitor

Vin
Rodvin
Musserande vin
Sitt vin
Hvitt vin
Vinga
Jiist
Aggulor



DICTIONNAIRE FRANCAIS-ANGLAIS.

A

Giblets,
Abricots. Apricots.
Agneau. Lamb
Agneaw de lait.
Ail. Garlic,
Aile. 1—Ale (bidre anglaise).

Abatis.

Spring lamb,

2—Wing (membre des ois-
eaur).

Airelles rouges. Cranberries.

Alcool. Alcohol.

Ale. Ale.

Alose. Shad.

Amandes. Almonds.

Amandes améres. Bitter al-
monds,

Amandes cassdées.  Shelled al-
monds.

Amandes douces, Sweet al-
monds.

Amandes pralindes, Burned al-
monds (in sugar),
Pite damande, Almond paste.
Amers. Bitters
Ananas. Pineapple.

Anchois. Anchovies,
Beurre &'anchois. Anchovy
butter.

Pdte d'anohois. Anchovy paste

Sauce d'anchols, Anchovy
sauce.

Anguille. Eel
Anis. Anise,
Arachides. FPeanuts,
Aromates. Aromatic herhs
Arrow-root. Arrowroot
Artichauts. Artichokes.

Fonds (ou culs) d'artichauts.
Artichoke bottoms.

Asperges. Asparagus,
Asperges blanches, White
ASparagus.

Asperpges vertes. Green as-
paragus.

Pointes (d'asperges. Asparagus
tips.

Assaissonnement. Seasoning.

Aubergine. FEzg plant

Avélines. Filberts. Hazel-nuts.

Avocat (Poire d'). Allizator
PRar.
Avoine, Farine d'. Oatmeal
B
Baies. DBerries.
Baies de ronce. DBlackberries,
Bananes. Bananas
Bécassine. Snipe.
Betteraves. Deetroois,
Beurre. Butter.
Beurre de¢ cuising, Cooking
butter.
Beurre gald, Salt butter.
Biere. Beer,
Bifteck. Steak.
Biscuits. DBiscults
Biscuit de mer. Hard tack.
Blanchaille. Whitebait
Ble. Wheat.
Beeuf. Beef.
Buwf voucandé., Dried beef.

Bauf épicd. Spiced beef,
Bauf roti. Roast beef,
Bouf sald, Corned besl.
Bonbons. Candy. Swests,
Boudin, Tlood pudding.
Bouillon. Broth.
Brisquet. Brisket.
Brocoli. Broccoli
Brugnon. Nectarine

C

Cabillaud. Codfish.
C‘cau, Coena,
Cafeée. Coffee.
Café en grains. Whole coffee,
Café grillé, Roasted coifee.
Café moulu. Café en poudre.
Ground coffes.

Caille. Quail
Caille. Curd.
Caillette. Rennet,

Canard. Duck.
Canard sauvage.

Candi. Candy.

Cannelle. Cinnamcen.

Cantaloup. Musk melon. Canta-
lonpe.

Wild duck,

SCANNED AT VIRGINIA POLYTECHNIC INS

Capres. Capers,
Cardamome, Cardamon.
Carottes, Carrots.
Caroube. Carob-bean.
Carre. Hack,
Casse aromatique.
Caviar, Caviar,
Cedrat conht, Candied citron.
Ceéleri. Celery.
Cerises. (herries.
Cerises  (lacdes,
cherries,
Cervelle. Brains.
Champagne. Champagne.
Champignons. Mushroous.
Chapon. Capon.
Chicorée. (Chicory.
Chocolat. Chocolate,
Chou. Cabbage.

Chou rouge. Red eabbage.
Salade de chou. Cold slaw
Chou de savoie, Savoy cabbage.
Chou vert frise. Kale,
Choux de Bruxelles,

sprouts.
Choucroute.
Choufleur. Caulifiower.
Cheurave. Kollrali
Cidre.. Cider.
Cimier. Huunch (de venaison),
Citron. Lemon.
Alcoolut de cilron,
tract.
FErcorce de citron.
Jus de citron.

Cassia

Candled

Brussels

Sourkranut.

Lemon ex-

Lemon peel.
Lemon juice.

Citronnat. Candied lemon pee’,
Citrouille. Pumpkin.
Cochon. Piz.

Cochon de lamit. Sucking pig.
Coco (noix de). Cocoanut.
Coeur. Heart,

Coing. Quince,
Concombre. Cucumber,
Concombres confits.
cucumbers.
Confiserie. Confectionery.
Confiture. Jam.
Congre. ESea eel
Conserves. Preserves,
Coriandre. Coriander.

Pickled
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Cornichons. Gherkins,
Cote. Rib.
Cotelette. Cutlet
Cou. Neck,
Courge. Squash.
Crabe. Crab.
Crabe mou.
Crabe d'huitre.
Creme, Cream.
Creme de tartre.
tartar,
Cresson. Cress.
Cresson de fontaine.
CTess.
Crétes de coq. Cockscombs.
Crevettes, Prawns.
Crevettes salicoque.
Crustaces. Shellfish.
Cuisse. Cuissot. Leg
Culotte. Rump. Hip.
Cumin des prés, Caraway seed.
Curry. Curry.

Chop.

Soft shell crab,
Oyster crab,

Cream of

Water-

Shrimps.

D

Damas.

Darne. Slice.

Dattes, Dates,

Dent-de-lion. Dandelion,

Dessert. Dessert.

Dinde. Turkey,
Dindanneat,

Damson (plum).

Young turkey.

E

Eau. Water.
Eaux carbonatées,
waters.
Eaux minérales.
waters.
Eau de vie.
Echalote. Shallot.
crevisses. Crayfish.
Egrefin. Haddock.
Egrefin fumé. Smoked had-
dock. “Finnan Haddie."
Endive. Endive.
Epnulg, Shoulder.
Epice. Spice.
Pain d'épice, Gingerbread.
Epinards. Spinach,
Erable, Sirop d'. Maple syrup.
Erable, Sucre d'. Maple sugar.
Escalope, Thin slice
Escargots. Snalls.
Estomaec. Stomach.
Estragon. Tarragon
Esturgeon. Sturgeon.
Extrait. Extract,

Carbonated
Mineral

Brandy,

F

Beechnuts,
Faisan. Pheasant.
Farce. Stuffing,
Farine (de froment). Flour,
Farine de seigle. Rye flour,
Feves. DBeans,
Figues, Fizs.
Filet. Tenderloin.
Flageolets. Young green beans.
Foie. Liver.
Foie gras. Goose liver,
Fondant, lcing (cooked).
Frai. Roe (hard).
Fraises. Strawberries.
Gdtean our [fraises.
berry shortcake.
Framboises. Raspberries
Vinaigre framboisé,
berry vinegar.
Fromage. Cheese.
Fromage d la eréme.
cheese,
Fromage rapé.
Fruit. Fruit.
Fruits glaces.
Fruils secs.

Faines,

Straw-

Rasp-

Cream
Grated cheese.

Candied fruit.
Dried fruit.

G

Garniture. Garnishing.
Gateau. Cake.
Gdteau de fruits,

Gaufres. Walflles.

Gelatine. Gelatine.

Gelée. Jelly.

Genievre. Gin.

Gésier. Gizzard.

Gibier. Game,

Gigot. Leg.

Gingembre. Ginger.

Boisson au gingembre. Ginger
ale,

Girofles. Cloves,

Glace., Ite (et leau congelé et
glace aux fruits, etc.). Ilce
cream (glace & la créme).

Glace d la erime. lIce cream.

“Plum" cake,

Glace. (Glace royale. leing.
Frosting.
Gombaut. Okra.
Goyave. Guava,
Graisse. ['at.
Graisse de vognon de bauf.
Beef suet.
Graisse de mouton. Mutton
suet.
Grenade. Pomegranate,
Grenouilles, Cuisses de. Frogs'
legs.

Groseilles. Currants (fresh).
Geléde de groseilles, Currant
jelly.
Groseilles & maquereau. Goose-
berries.
Grosse piece. Joint
Gruau. Groats,

Hareng. Herring.

Harengs bouffis. Bloaters.

Harengs marinds. Harengs
salés. Pickled herrings.

Harengs saurs. Kippered her-
rings. Smoked herrings.

Haricots. Kidney beans.

Haricots blancs secs.
beans.

Haricots @ cosse joune.
beans.

Haricals de Lima. Lima beans,

Huarivots verts, String beans,

Herbes. Herbs.

Fincs herbes. Herbes aromat-
igues. Fine herbs. Sweet
herbs.

Homard. Laobster,
Houblons. Hops.
Huile. OIL

Huile de table.

Huitres. Ovsters,

J

Navy

Wax

Sweet oil.

Ham.
Knuckle.

Juice,, Gravy (de la
viande).

Jambon.
Jarret.
Jus.

K

Karri. Curry
Lait. Milk.

Lait concentré.

milk.

Lait de beurre. EBEuttermilk.
Laitance. Roe (soft).
Laitue. Lettuece,
Langue. Tongue.

Langue de beuf, Ox tongue,

Langue de pore. Pig's tongue.
Lapin. Rabbit,
Lard. Bacon.
Laurier, Feuilles de. Bay leaves.
Légumes. Vegetables

Légumes verts., “Greens."”
Lentilles. Lentils.
Levure. Yeast,
Levure en poudre.

der.

Lievre.

Condensed

Baking pow-

Hare.

STATE UNIVERSITY
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Lime. Lime,
Jus de lime, Lime juice,
Limon. Lemon,
Limonade. Lemonade,
Longe. Laoin.
Lucines. Clams.
Lucines orangées. Hard clams.
Lucines papillons, Soft clams.
M
Macarons. Macaroons.
Macaroni. Macaroni.
Mache. Corn salad (plant).
Macis. Mace.
Mais. Corn (Indian).
Farine de mais. Cornmeal.
Fécule de mais. Cornstarch.
Semoule de mais blanc,
Hominy.
Malt., Malt,
Mangue. Mango,
Maguereau. Mackerel,

Maquereaw sald, Salt mackerel

Marinade. Vinegar pickle (de
vinaigre)., Brine (de sel).

Marjolaine. Marjoram, (sweet).

Marmelade. Marmalade (ordi-
natrement, d'oranges),

Marrons. Chestnuts.

Marrons glacds,

nuts.

Marrube, Pastilles de.
hound candy.

Marchpane,

Hore-

Massepain.

Mélasse. Molasses.

Melon. Melon.
Melon d'eau,

Menthe. Mint.
Menthe poivrée,

Miche. Laoaf.

Miel. Honey.
Rayon de miel.

MaoéElle. Marrow.
Os @ moélle. Marrow bone.

Morue. Codfish.
Morue salée,
Morue séche.
Languves de

tongues.
Morue, Huile de foie de.
Hver oil.

Moules. DMussels.

Mousserons. Button mushrooms.

Moat. Grape juice.

Moutarde. Mustard.

Mouton, Mutton,

Miires. Mulberries.

Muscade. Nutmeg,

Myrtils. Huckleberries,

g
i

Watermelon.

Peppermint.

Honeyecomb.

Salt cod.
Dried cod.
morue. Cod

Cod

Candied chest-

N
Navets. Turnips,
Nefle. Medlar,
Noix. 1. Walnuts (fruit du

noyer). 2. Nuts (des noiz de
toute espéce).
Noix de Brésil. Brazil nuts.
Noues. Cod sounds.
Nouilles. Noodles,

o

CEufs. Eggs.

Blancs d'auf. Egg whites.

Jdaunes d'wuf. Yolks.
Oie. Goose.

Oigon, Gosling,
Oignons. Onions.
Olives. Olives,

Huile d'olive. Olive oil,
Oranges, Oranges.
Orge, Barley,

Os. Bone.
Oseille, Sorrel.

P

Bread.
Brown bread.
White bread.

Pain.
Pain bis:
Pain Blanc,

Pain de ménege. Home made
bread.
Pain de seigle. Rye bread.

Pain tendre. New bread.

Pain rdti. Toast.

Petits pains. Rolls.
Pamplemousse. Grape fruit
Panais. Parsnips.

Pastilles. Lozenges.

Patates. Sweet potatoes.

Paté. Pie. Patty (petit).

Patisserie. Pastry.

Patte. (1) Leg. (2) Claw (des
crustacés).

Pavies. Peaches (“clings").

Peau. Skin.

Péches. Peaches (“freestones”).

Perdrix. Partridge

Persil. Parsley.

Pétoncles. Scallops.

Pieds. Feet,

Pigeon. Plzeon.

Pigeonneau. Squab,
Piment de la Jamaique.
Piments. Peppers.
Pinces. Claws.
Pintade. Guinea fowl
Pistaches. Pistachio nuts,
Plumpudding. Plum pudding.
Poires. Pears.

SCANNED AT VIRGINIA POLYTECHNIC INST

Allspice.

Poireaux. Leelks.
Pois. Peas.
Puois cassdes.,
Pois  nouvdaus,
Green peas.
Poisson. Fish,
Poigsgon d'eau
water fish,
Poigson de
fish,
Poitrine. Breast.
Poivre. Pepper.
Poivre blane,
Poivre de Guinde,
pepper.
Poivre noir,
Poivre rouge.

Split peas.
Petits pois,

douece. Fresh

mer. Salt water

White pepper.
Cayenne

Black pepper.
Red pepper,

Graing «de poivre, Pepper-
COTTS.

Poivrons de Guinée. Chilies

Pommes. Apples.

Pommes @& coutean. Eating
apples,

Pommes 4 cuire. Cooking
apples,

Pommes sauvages. Crab
apples,

Dried apples.
Potatoes,

Pomnies tapdes.
Pommes de terre.
Ponche. Punch.
Poncire. Citromn.
Porc. Pork.

Porg frais.

Pore salé,

porlk.,

Plates-chtes (de pore).

ribs

Fromage de pore. Head cheese,
Potage. Soup.
Poule. Hen.
Poulet. Chicken,

Poulet de grain.

chicken.

Paoulet a vétir.

chicken.

Poulet @

chicken.
Poulette. Pullet,
Prunes. Plums.
Prunes de reine claude. Green-
gages.
Pruneaux.

Fresh pork.
Corned (ou Salt)

Spare

Spring
Roasting

gauter, Frying

FPrunes,

Q

derriere.  Hind-

Quartier de
quarter.
Quartier de devant. Forequarter.
Queune. Talil
Queue de bouf. Ox tail.

=1
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R

Radishes.
Horseradish

Radis.
Raifort.
Raisins. (irapes.
Raisins secs. ' Ralsius
Raisins de Corinthe.
(dried).
Raves. Turnips.
Réglisse, Lirorice
Rhubarbe. Rhubarh.
Rhum. Rum.

Currants

Ris. Sweetbread

Ris ide vean., Calf's sweethread.
Riz. Rice.

Farine de riz. Rice flour.
Rognon. Kidney.
Romaine. HRomaine (lettuce).
Rosbif. Roast beef,

Rot. Roast,
Rouelle. Round

S
Sagou. BSago.
Saindoux. Lard.
Salade. Salad.
Salsepareille, Sarsaparilla.
Salsifis. Oyster plant,
Sandwich. Sandwich,
Sang. Blood.
Sarazin. Buckwheat.
Sardines. Sardines
Sassafras. Sassafras,
Sauce, BSauce.
Saucisse. Sausage.
Sauge. Sage,
Saumon. Salmon.
Seigle. Rye.
Sel. Salt,

Selle. Saddle.
Semoule. Farina.
Serpolet. Wild thyme.
Sirop. Syrup.
Sole. Sole.
Soude. Carbonate de soude.
Soda. Carbonate of soda.
Sprats. Sprats,
Sucre. Sugar.
Sucre brut., Brown sugar.
Suere granulé. Granulated
SUEAT.
Suere en pain. Lump sugar.
Sucre en poudre. Powdered
BUEAT,
Sucreries, Candy. Sweets
Suif. Suet (mutton),

T

Cheese calce,

Tamarins. Tamarinds,

Tapioca. Tapioca.

Tarte. Pie,

Tartelette. Tart

Terapene. Terrapin.

Téte. Head.

Tétras. Grouse.

The. Tea,

Thon. Tunny fish.

Thym. Thyme.

Tomate, Tomato.

Topinambour. Jerusalem arti-
choke,

Tortue. Turtle (foriue de mer).
Tortoise (ftortue de terre ou
d'eau dowce).,

Tourte. Pie.

Tranche. Slice (de beuf, ete).
Rasher (de lard).

Talmouse.

Tripe.
Trufiles.
Trout.
Leg.
Turbot.

Tripe.
Truffes.
Truite.
Trumeau.
Turbot.

v

Vanilla.
wanille.

Vanille.
fousse de
hean,
Veau. Veal.
Cervelle de veaw, Calf’s brains,
I'aie de vean. Calf's lver.
Téte de veau. Calf's head.

Vanilla

Venaison. Venison,
Vermicelle. Vermicelli
Viande. Meat.
Extrait de viande, Meat Ex-
tract.
Vin. Wine,
Vin blanc. White wine,

Vin mousseur. Sparkling wine,
Vin rouge. Red wine,

Vin sucré. Sweet wine.

Vin de Bardeauzr. Claret.

Vin de Bowrgogne. Burgundy.
Vin d'Oporto.  Port.
Vin du Rhin. Rhine wine,
Vin de Xére¢s. Sherry.
Vinaigre. Vinegar,
Vinaigre de cidre. Cider vine-
gar.

Vinaigre de mall. Malt vinegar.
Vinaigre de vin. Wine vinegar.
Volaille. FPoultry,

w
Whisky. Whisky.



WORTERBUCH DER DEUTSCHEN-ENGLISCHEN SPRACHE.

A

Aal, Eel
Ahornsirup. Maple syrup.
Ahornzucker. Maple sugar.
Alcohol. Alcoliol
Ale. Ale
Alse. Shad.
Ananas. Pineapple,
Andorn, Horehound candy.
Anis. Anise,
Anschoven, Anchovies.
Anschovenbuttey. Anchowvy
butter.
Anschovenpaste.
paste.
Anschovensauce.
salCe,
Apfel. Apples.
GGetrocknete A pfel.
ples.
Kachiipfel.
Tafelipfel.
Apfelsinen.
Apfelwein.
Aprikosen.
Artischocken.
Artischockenbéden.
bottoms,
Austern. Oysters.
Austernkrabhe. Oyster crab,
Avocado-Birne. Alligator pear.

Anchovy

Anchovy

Dried ap-

Cooking apples.
Eating apples.
Oranges,
Cider.
Apricots.
Artichokes,
Artichoke

Backpflaume. FPrunes,

Backpulver, Baking powder.

Backwerk. Pasiry.

Bananen. Bananas.

Bataten. Sweet potatoes.

Beefsteak. Steak.

Beeren. Berries,

Belegtes, zusammen geklapptes
Britchen. Sandwich.

Bier. Beer.

Englisches Bier.

Birnen. Pears.

Biskuit. Biscuits.

Blatterkohl. Kale.

Blaubeeren. Huckleberries. Blue-
berries,

Blumenkohl.

Ale.

Cauliflower.

Blut. Blood.

Blutwurst. Blood pudding.
Bohnen. Beans.
Getrocknete
beans.
Grune Bohnen. String beans.
Griine Bohnpen Kerne, Young

green heans.
Lima-Bohnen. Lima beans:
Wachs Bolinen, Wax beans,
Welsche Bohnen. Kidney beans,
Bonbons. Candy.
Branntwein, Brandy.
Braten. Roast,
Breitling. Whitebait,
Brokoli. Broccall.
Brombeeren. Blackberries,
Braschen. Sweethread,
Kalbsbroschen, Calf's sweet-
hread.
Brot. Bread.

Frisches Brot. New bread
Hausbrot, Selbstgebackenes
Rrot, Home made bread.

Roggenbrot. Rye breai.
Schwarztirot. Brown bread.
Weissbrot, White hread

Bohnen, Navy

Gerdstetes Brot, Toast
Brotchen. Rolls.
Brunnenkresse. Watercress.
Brust. Bruststuck. Breast (von
Qefligel, Lawmm, efc.). Bris-

ket (vom Ochsen).
Buchecker. Beechnuts.
Buchweizen. Buckwheat.
Burgunder Wein. Burgundy

(| wine).

Butter. Butter.

flesalzene Butter. Sall butter.

Kochbutter. Cooking butter.
Buttermilch. Buttermilk,

C

Cayvennepfeffer. Chilies.

Cedrat. Citron,

Champagner. Champagne,

Chicorie. Chicory.

Citrone. 1—Lemon (Limone).
2—_Citron (Cedrat).
Citronensaft. Lemon juice.
Citronenschale. Lemaon pesl

SCANNED AT VIRGINIA POLYTECHNIC IN¢

Citronen Extrakt, Lemon ex.
tract.
Citronat. Candled lemon peel.
Candied citron (Cedrat).
Cognak. Brandy.

Curry. Curry,
D

Damascener Pflaume.
Datteln. Dates.
Dessert. Dessert.
Dillgurken. Dill pickles,
Dosenschildkrote. Terrapin.
Dragon. Tarragon.

Damson

E
Eggs.
Yollis.
Ege whites.
Eierpflanze. [Egzg plant
Eingemachtes. Jam. Preserves
Eiscreme. [te créeam.
Endivien. Endive.
Ente. Duck.
Wildente, 'Wild duck,
Erbsen. Peas.
fetrocknete geschalle Erhsen,
[plit peas.
Gritne Erhsen. Green peds.
Erdbeeren. Strawberries
Erdbeerkuchen. Strawherry
shorteake.

Eier.
Eigelh,
Eiwceiss.

Erdniisse. Peanuts,

Essig. Vinezar.
Apfelweinessig. Cider vinegar.
Malzessig. Malt vinegar,
Weinesstg. Wine vinegar.

Extrakt, Extract.

F

Fadennudeln. Vermicelli.

Fasan. Pheasant,

Feigen. Figs.

Feldsalad. Corn salad.

Fett. Fat

Fisch. Fish
Meerfisch., Salt-water figh
Riissicaszerfisch. Fresh-water

fish.

Fleisch. Meat

Fleischbrithe. Broth,
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Fleischextrakt, DMeat
Iindfeisch-Extrakt.
tract,
Fligel. Wing
Flusskrebse. Crayfish.
Forelle. Trout,
Froschschenkel,
Frucht. Fruit.
Getrocknete Frucht.
fruit.
Kandirte PFrucht,
fruit.
Fiillsel.
Fusse.

extract.
Beef ex-

Frogs' legs,
Dried
Candied

Fillung. Stuffing.
Feel. “Trotters."”

G
Gans. Goose,

Junge Gans. QGosling.
Gianseleber. Goose liver.
Garneelen. Shrimps. Prawns,
Garnierung. Garnishing.
Geflugel. Poultry,

Gefrorenes. Ice (Himbeer-Bis,
ety lee cream (Fisereme).

Gehirn. DBrains

GCelatine. Gelatine,

Gelee, Jelly.

Gemiise. Vegetables.

Grunes Gemuse. Green vege:
tables. “Greens*

Gerste. DBarley.

Gewiirz, Spice.

Gewiirznelke. Cloves.

Glasur aus Zucker. Icing.

Gombe. Gumho. Okra

Granatapfel. Pomezranate,

Grinzeug. "Greens." Groen
vegetables,

Griitze. Groats,

Guava. Guava.

Gurken. Cucumbers.

Eingemachte Gurken. Hssig

Gurken, Pickled cucumbers
Kleine Bssig Gurken
yherkins.
H
Hafergriitze. Oatmeal,
Hahnenkamme. Coclkscombs.
Hammelfleisch. Mutton.
Hase. Hare,
Haselniisse.
Haut. Skin.
Hefe. Yeast,
Heidelbeeren.
Blueberries.
Hering. Herring.
Gerducherter Hering. Kippered
herring, Smoked herring,
Bloater (Englischer).
Salzhering. Marinirter
Hering. Pickled herring.

Hazel-nuts:

Huclleberries.

Herz. Heart,
Himbeeren. Rasplerries,
Himbeeren - Saft.  Raspberry
vinegar,
Hinterviertel, Hindguarter.
Holzapfel. Crab apples.
Honig. Honey.
Honigwabe,
Hopfen, Hops.
Hiifte, Haunch.
Huhn. Hen. Chicken.
Junges Huhn, Pullet,
chlcken.
Brathuhn. Roasting chicken.
Hiihnerklein., Giblats.
Hummer. Lobster,

Honeycomb.

Spring

Ingwer. Ginger.
Ingmoer-Ale,  Ginger ale.

J

Jerusalem-Artischocke, Jerusa-
lem articholke,

Johannisheeren. Currants(freshi.

Jahannigheergelee. Currant
jelly.
Johannisbrot. Carob-bean. St
John's Bread.
K
Kabeljay. Codfish,

Kabeljau-Blasen, Cod sounds.
Kabeljou-Zungen, Cod tongues,

Kaffee. Coffee.

Kaffeebohnen. Whola coffee.
Gebrannter Koffce.  Roasted
coffee,
Gemahlener Kaffee,
coffee,

Kakao. Cocoa.

Kalbfleisch., Veal,
Kalbshirn, Cali's brains,
Kalbskapf. Calf's head.
Kalbgleber, Calf's liver.

Kaldaunen. Tripe

Kammuschel. Scallops.

Kanehl. Cassia.

Kaninchen. Rabbit,

Kantalupe. Cantaloupe.

Kapaun. Capon.

Kapern. Capers.

Kardamom, Cardamom,

Karotten. Carrots,

Kartoffeln. Potatoes,

Kise. Cheeze.

Geriebener Kase. Grated cheese.
RahmEkase, Cream cheese.

Ground

Kasekuchen. Cheese cake.
Kiaselabh. Rennet.
Kastanien. Chestnuts,
Kandirte Kastanien,
chestnuts.
Kaviar. Caviar,
Keule. Leg (Schenkel). Round
(Guer aus der Keule gesch-
nittene Scheibe, 8. 57).
Kirschen., Cherries
Kandirte Kirschen,
cherries,
Klauen. Claws.
Knoblauch. Garlie,
Knoblauchzehe. Clove of garlie,

Candied

Candied

Knachel, Knuckle,
Knochen. Bone.
Kohl. Cabhbage.

Kohl Salat. Cold slaw.
Kohlensiurehaltige Wasser. Car-
bonated waters. Soda water.
Kohlensaures Natron. Carbon-
ate of soda.
Kohlrabi. Kohirabi.
Kokosnuss. Cocoanut.
Konditorei. Confectionery,
Kopf. Head.
Kopfsalat. Lattuce,
Koriander. Coriander.
Korinthen. Currants (dried).
Kornbranntwein. Whisky.
Kornstiarke. Cornstarch.
Kotelett, Cutlet.
Krabbe. Crab,
Weichschalige Krabbe
shell crab.
Krauskohl. Kale,
Kraut. Cabbage.
Krauter. Herbs.
Feiwne Krauter. Gewiurskrauter.
Kichenkriuter. Fine herhs.
Sweet herbs.

Soft-

Kresse. Cress.
Kuchen. Cake.
Kiimmelsame. (araway seed.
Kiirbis. Pumpkin.

s
Lachs. Salmon,
Laib. Loaf.
Lake. Brine.
Lakritze. Licorice.
Lambertsniusse. Filberts.
Lamm. Lambh.

Mitchlamm,. Spring lamb.
Laberdan. Salt cod.
Lauch. Leeks.

Leber. Liver.
Lebertran. Cod liver oil.

Lendenstiick. Loin. Tenderloin,

NSTITUTE AND STATE UNIVERSITY
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Limette. Lime.

Limonade. Lemonade,
Limonensaft. Lime julce.
Linsen. Lentils,
Lorbeerblatter. Day leaves,
Léowenzahn, Dandelion,

M

Magen. Stomach. Gilzzard (von
Geflicgel).

Magenbitter. Bitters.

Maifisch, Shad.

Mais. Corn (Indian). Maize.
Maisgries. Farina,
Maismehl. Cornmeal, Indian

meal.

Maisstarke. Cornstarch,
Weisser Mais Gries. Grob
gemahiener Mais. Hominy.

Makaroni. Macaroni,

Makrele. Mackerel,
Salz-Makrele, Salt mackerel,

Makronen. Macaroons.

Malz. Malt.

Mandeln. Almonds.

Bittere Mandeln. Bitter al-
monds,

Gebrannte Mandeln. Zucker
Mandeln. Burned almonds

(in sugar),

Geschilte Mandeln,  Shelled
almonds,

Riusge Mandeln. Sweet al-
monds,

Mandelteig. Almond paste

Mangofrucht. Mango.

Mark. Marrow,

Markknochen. Marrow bone,

Marmelade. Marmalade (Einge-

machte Orangen), Jam.
Maronen. Chestnuts.
Marrubium Pastillen. Horéehound
candy.
Marzipan. Marchpane,
Maulbeeren. Mulberries,
Meeraal. Sea eel,
Meerrettig. Horseradish.
Mehl. Flour.
Meiran. Marjoram (sweet).
Melasse. Molasses,
Melone. Melon.
Bisam Melone.
Musk-melon,
Melonenkiirbis.
Milch. Milk.
Condensirte Milch. Condensed
milk,
Milcher. Roe (soft).
Mineral-Wasser.

Cantaloupe.

Squash.

Milt.

Mineral waters.

Minze. Mint.
Mispel. Medlar,
Mohrrithen. (arrots
Moor-Huhn, Grouse,
Mostrich. Mustard.
Muscheln. Mussels,
Muskatbliite, Muace.
Muskatnuss. Nutmeg.

N

Nachtisch. Dessert,
Nektarine. Nectarine,
Nelkenpfeffer. Allspice.
Nieren. Kidney,
Nudeln. Noodles.
Niisse. Nuts.

(0]

Obst. Fruit,

Ochra. Okra.

Ochsenschwanz, Ox tall
Ochsenzunge. Ox tongue
Ol. o1
Oliven.
Olivendl,
Orangen.

Olives,
Olive oil,
Oranges.

P

Paradiesapfel. Tomato.
Parantisse. Brazil nuts.
Pastete. Pie. Patty (Klein).
Pastillen. Lozenges
Pastinake. Parsnips,
Perlhuhn. Guinea fowl
Petersilie. Parsley.
Pfeffer. Pepper.
Roter Pjeffer, Red Pepper.
Schwarzér  Plefrer. Black
pepper.,
Spaiischer
pPepper.
Weisser Pleffer.
Prefferkarner.
Pfefferschoten.
Pfefferkuchen. Gingerbread,
Pfefferminze. Peppermint.
Pfeilwurz. Arrowroot.
Pfirsiche. FPeaches.
Pllaumen. Plums.
Pilze. Mushrooms.
Tafelpilze.

Pieffer. Cayenne

Peppercorns,
Whole peppers.

Pistazienniisse. Fistachio nuts.

Plumpudding. Plum pudding,

Pokelfleisch. Corned (oder Salt)
pork.

Pompelmuse., Grape fruit

Portwein. Port.

Preisselbeeren. Cranberries

SCANNED AT VIRGINIA POI

White pepper.

Button mushroomns.

Presskopf. Head cheese. Brawn.
Punsch. Punch,
Puter. Turkey.

Junger Puter. Young turkey.

Q

Quark. Curd,
Quitte. Quince,

R

Rahm, Cream,

Rebhuhn. Partridge.
Reineclauden. Greengages,
Reis. Rice.

Reismehl., Rice flour,
Rettige. Radishes.
Rhabarber. Rhubarh.
Rheinwein. Rhine wine,
Rindfleisch. Beef.

Rinderbraten. Roast beef.

Gepakeltes Rindfeigeh, Corned

besf,
Getrocknetes Rindfleisch. Dried
beef.
Gewirztes Rindfleisch, Spleed
heef,
Rindsnierenfett. Suet (beef).
Rippchen. Chops. Cutlets,
Rippe. RIh.
Rogen. Roe (hard),
Roggen. Rve.
Roggenmehl, Rye flour.

Romischer Salat. Homaine (let-
tuce),
Rosenkohl. Hrussels sprouts.
Rosinen. Ralsins
Roginenkuchen,
Rotwein. Claret.
Riben. Turnips,
Riicken. Riickenstick. Saddle
Rum (aus Zuckerrohr). Rum,
Rumpfstuck. Rump.
Runkelriiben. EBEeetroots,

“Plum” cake.

S

Julce.

Sago.

Cream.
Salad.
Salbei. Sage.
Salsify. Oyster plant.
Salz, Salt.
Salzwasser.
Sardinen. Sardines.
Sarsaparille. Sarsaparilla.
Sassafras. Sassafras.
Sauce. Saure.

Saft.
Sago.
Sahne.
Salat.

Brine,
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Sauerampfer. Sorrel.

Sauerkraut. Sourkraut.

Savoyerkohl. Suvey cabbage,

Schalotte. Shallot.

Schaltiere. Shellfish.

Scheibe. Slice.

Schellfisch, Haddock.
Geraucherter Schelilfiseh.

Smoked haddock. “Finnan
Haddie,”

Schenkel. Haunch.

Scheren. Claws.

Schiffszwieback. Hard tack,

Schildkrote. Tortoise (Flugs-,
und Land-), Turtle (Meer-).

Schinken. Ham.

Schlegel. Leg.

Schnecken. Snails.

Schnepfe. Suipe

Schnitte. Slice,

Schokolade. Chocolate,

Scholle. Saole

Schulter. Shoulder.

Schwanzstuck, Hip, Ruwmp

Schwartenmagen, Heail cheese.
Brawn.

Schwein. Pig.

Schweinefleisch. Pork.
Frisches Schweinefleisch,
Fresh pork.
Sehieeinssunge,

Milchschwein,

Pig's tongue.

Sucking pis.

Schweineschmalz, Lard,

Seezunge. Sole

Sekt. Champasne

Sellerie, Celery.

Senf. Mustard.

Sirup. Syrup.

Soda. Soda.

Solperrippchen. Spare ribs

Spanferkei. Sucking pizg.

Spargel. Asparagus.
Grimer Spargel.
Zus,

Weisser Spargel. White aspara-

EUE,

Spargelkapfe. Asparagus tips

Green aspara-

Spargelkohl. Broceoli,

Speck. Bacon.
Speckscheiben.
bacon.

Speiseol.

Spinat.

Spiritus.

Sprotten, Sprats.

Stachelbeeren. Gooseberries.

Steckriben. Turnips,

Steinbutt. Turbot.

Stockfisch. Driled cod.

Stor. Siurgeon.

Sukkade. Candied ecitron.

Suppe. Soujp.

Susse Kartoffeln. Sweet potatoes.

Siussholz, [Licorice.

Siissigkeiten. Candy,

Rasher of

Sweet oil.
Spinach.
Alcohol,

Sweets.

T

Talg. Suet (mutton),
Tamarinden. Tamarinds,
Tapioka. Tapioca.
Taube. Pigeon.
Junge Taube.
Thee. Tea
Thunfisch. Tunuy Fish.
Thymian. Thyme,
Wilder Thymian.
Tomate. Tomalo,
Torte. Tart.
Trauben., Grapes.
Traubengelee. Grape jelly.
Trautiensaft. Grape juice.
Triffeln. Truffles
Truthahn. Turkey.
Tunke. Sauce.

Squab,

Wild thyme.

W

Vanille. Vanilla.
Vanilleschole.

Venusmuscheln.

Vorderviertel.

Vanllla bean.
Clams (hard).
Forequarter.

w

Wachholderbranntwein.
Wachtel. Quail.
Waffeln. Waffles.
Waldhuhn. Grouse.
Wallniisse. Walnuts,
Wasser. Water,
Wassermelone.
Weichmuscheln.
Wein. Wine.
ftotwein. Red wine.
Schauwmwein, Sparkling wine,
Stusser Wein, Sweet wine:
Weisswein. White wine.
Weingeist, Alcohol. Spirits of
wine.,
Weinsteinrahm. Cream of tartar.
Weissfischen. Whitebait.
Weizen. Wheat.
Weizengries. Farina.
Whisky., Whisky,
Wildbret. Venison
fleisch), Game
Wild).
Wildgeflugel. Game birds.
Wurst. Sausage.
Wiirze. Seasoning.

Gin.

Watermelon.
Solt clams.

( Hirsch-
(Ad1les

X

Xereswein. Sherry.

A

Zimmt. Cinnamon,

Zucker. Sugar.
Brauner Zugker,
Kdirniger Zucker.

SUZAT.

Puder-Zucker. Powdered sugar.
Stucken-Zucker, Lump sugar.

Zuckerguss. Icing. Frosting.

Zuckerwerk. Candy.

Zunge. Tonzue.

Zwetsche. Damson (plum).

Zwieback. Biscuits.

Zwiebeln. Onions.

Brown sugar.,
Granulated

D STATE UNIVERSITY
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A
Acciughe. Anchovies
Burro di acciughe. Anchovy
butter,
Pasta di acciughe. Anchovy
paste.

Acgingata, Aunchovy sauce.
Anchovy essence,
Acero, Sciroppo di. Maple syrup.
Acero, Zucchero di. Maple zugar.
Aceto. Vinegar.
Aceto d'orzo.
Aceto di sidvo,
Aceto di vino,
Acetosa. Sorrel.
Acqua. Water,
Acgue varbonate
waters. Soda water.
Acque minerali, Mineral
waters.
Acquavite. Brandy.
Acquavite di orze (0 di segala,
ecc.). Whisky.
Aglio. Garlic.
Agnello. Lamb.
Agnello di latte.
Ala. Wing
Albicocche. Apricots,
Albume. Egg whites,
Alcool. Alcohol.
Alloro, Foglie d'. Bay leaves
Amaretti. Macaroons.,

Amari. Bitters,
Amide di grano
Cornstarch.

Ananasso. Pineapple.
Anca. Haunch (quarte di dietro

Malt vinegar.
Cider vinegar.
Wine vinegar

Carbonated

Spring lamb.

(saraceno).

—di gelvaggiume). Hip
(natica).

Anguilla. Eel.

Arice. Anise

Animella. Sweethread.

Animella di  vitello.  Calf's
sweethread.

Anitra. Duck.

Anitra selvatica. Wild duck.

Aranci. Oranges.

Conserva di arvanci. Marma-
lade.

Aringa. Herring

Aringa offumicate. Kippered
herring, Smoked herring,
“Bloaters” (fngiese).
Aringa marinata, Plekled her-
ring.

Arrosto. Roast.

Arrowroot. Arrowroot.

Artemisia. Tarragon.

Asparagi. Asparagus.
Asparagi bianchi.
paragus,
Asparagi verdi.
£UEB.

Punte d'asparagi.
tips.

Astaco, Lobster.

Avellane, Filberis,

Avena, Farina di. Oatmeal.

White as-
Green aspara-

Asparagus

B

Bacecala. Caodfish.
Baccala salato.
Bagecala: secco,

Bacche. Berries,

Bacche di mortella.

Banane, DBananas.

Barba di becco. Oyster plant.

Barbahietole. Beetroots.

Batate. Swest potatoes,

Beccaccino. Snipe,

Bianchetti. Whitebait.

Birra. Beer,

Rirra inglese. Ale.
Biscotti. Biscottini.
Bistecca. Steak.
Braciuola. Stealk,
Broccoli. Broccoli.
Broccoli di Brusselle.

sprouts.

Brodo. Broth.

Budino Inglese.

Burro. Butter.

Birro per Cuocere.

butter.

Burro salato,

Salt cod.
Drled cod.

Cranberries.

Biscuits.

Brussels

Plum pudding.
Cooking

Salt butter,

C

Cocoa,
Coffee.

Cacao.
Caffe.

SCANNED AT VIRGINIA F

Caffé in grani,
Caffé macinato.
Caffe tostato.
Caglio. Rennet.
Cannella. Cilnnamon.
Capperi. Capers,
Cappone. Capom.
Carciofi. Artichokes.
Faondi (o torsi) di

Artichoke bottoms.
Cardamome. Cardamom.
Carne. Meat.

Essenza di carne. Meat extract.
Carote, Carrots.

Carruba. Carob-bean. St. John's
bread.
Carvi, Seme di.
Cassia (corteccia).
Castagne. Chestnuts.
Castagne  candite,

chestnuts.
Castrato. Mutton,
Caviale. Caviar.
Cavolo. Ugbbage.
Cavolo rosso. Red cabbage.
Cavoli salati. Sourkraut,
Insalota di cavolo. Cold slaw.
Cavolo cappuccio. Savoy cabbage.
Cavolo fiore. Cauliflower.
Cavolo rapa. KohlrablL
Cavelo riccio. Kale.
Cedrato candito. Candied citron.
Cervella. Urains.
Cetriuoli. Cucumber.
Cetriuoli sotto aceto;
cucumbers.
Cetrinoli sotlo
pickles,
Cetriuolini
Gherkins.
Champagne. Champagne.
Cheppia. Shad.
Chicche. Candy.
Cialde. Waffies
Cicoria. Chicory.
Ciliegie. Cherries.
Cilienie candite.
ries.
Cioccolata. Chocolate,
Cipolle. *Onions.

Whole coffee,
Ground coffee.
Roasted coffee,

carciofo.

Caraway seed.
Cassia.

Candied

Pickled
aneto.  Dill

(all ‘aceto).

Candied cher-
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Claretto. Claret.

Cocomero. Watermelon.

Coda di bue. Ox tail,

Cognac. Brandy.

Collo. Neck. Rack (v. 407).

Condimento. Seasoning.

Confetti. 1—Candy (dolci,
chicohe). 2—Jam (frutta
tndolcite collo zucchero sci-
roppato ¢ cotto),

Confettura. Jam (v. Uonfetti 2).

Coniglio. Rabbit.

Conserva. Jam. Preserves.

Coriandoli. Coriander.

Coscia. Leg,

Costola. Rih.

Costolette. Cutlets. Chops.

Crauti. Sourkraut.

Crema. Cream.

Crema ghiacciata. Ice cream.

Cremor di tartaro. Cream of
tartar.

Crescione. Cress.
Crescione di piviera. Water-
Cress,

Creste di gallo. Cockscombs,

Crosta di zuechero. lcing, Frost-
ing.

Crostata. Pie. Tart (piccolo).

Culatta, Rump.

Cuore. Heart.

D

Damoscina. Damson (plum).
Datteri. Dates.

Datteri di mare. Mussels,
Dolci. Candy. Sweets.

E

Elianto tuberoso. Jerusalem ar-
tichoke.
Erbaggio. Herbs.
Erbe fini, Erbe aromatiche.
Fine herbs. Sweet herbs.
Essenza. Estratto. Extract.

F

Faggiole. Beechnuts,
Fagiano. FPheasant.
Fagiuoli. Beans. Kidney beans.
Fagiuoli giovani. Young green
beans.
Fagiuoli di Lima. Lima beans,
Fapiuoli secchi. Navy beans.
Faniuoletti, Fagivolini. String
beans.
Fagiuolini gialli, Wax beans.
Farina. Flour,
Farina saracena. Cornmeal
Indian meal, Farina (v. 715).

Fave. DBeans,
Fave. Honeycomb,
Fegato. Liver.
Fetta. BSlice.
Fetta sottile di lardo. Rasher
of bacon.
Fichi. Figs.
Filetto. Tenderloin,
Focaccia. Cake.
Focaccia  inglese. Focaccia
con uwva passa, “"Plum” cake,
Forbici. Claws.
Formaggio. Cheese,
Formaggio di crema. Formnag-
gio grasso. Cream cheese.
Formaggio  grattato.  Grated
cheese.
Focaceia di formaggio, Cheege
eale,
Fragole. Strawberries.
Focaceia di fragole. Straw-
berry shortcake,
Frattaglie. Giblets,
Frumento. Wheat
Frutta. Fruit.
Frutta candita. Candied fruit.
Frutta secca. Dried frult,
Fu. Caorn salad (plant).
Funghi. Mushrooms.
Funghicini, Button mush-
rooms,

G

Galletta. Hard tack.

Galletto. Spring chicken,

Gallina. Hen.

Gallina di faraone. Guinea fowl.

Gallo di montagna. Grouse.

Gambe. Leg,

Gamberetti di mare. Frawns,

Gamberettini. Shrimps.

Gambero d' acqua dolce. Cray-
fish.

Gambero marine. Lobster,

Garofani. Cloves.

Gelatina. Gelatine, Jelly (gela-
tina di frutti).

Gelato. Ice cream. [ece (dessert),

Ghiaccio. lce
Giambone, Hanw.
Ginepro. Gin.
Granchio. Crab.
Granchio a guscio molle, Soft-
shell crab.
Granchio ostrica. Oyster crab,

Granchiolini. Prawnes. Shrimps,

Grano mondato., Groats

Grano saraceno. Corn (Indian).
Maize,

Grasso. Fat

Grasso strutto (di porco). Lard.

Grongo. Sea eel
Guajava. Guava.
Guarnitura. Garnishing,

1

Indivia. Endive,
Insalata. Salad.

L

Lamponi. Raspherries.
Aceto di lamponi, Raspberry
vinegar,
Lardo. Bacon (grasso di porco,
salato e affumicato). Lard

(grasso strutio).

Lardone. Corned (o Salt) pork.
Laterini. Sprats,
Latte. Milk.
Latte condensato. Condensed
milk,
Latte quagliato. Curd.
Latte di pesce. Roe (soft). Milt.
Lattuga. Lettuce.
Lattuga  rvomana,
(lettuce).
Lenticchie. Lentils,
Lepre. Hare.
Lievito. Yeast,
Lima (piccolo Timone), Lime.
Agro di lima. Lime juice,
Limonata. Lemonade,
Limone. Lemon.
Esgenza di limone. Estratta 4i
limone, Lemon extract.
Scorza di limone. Lenmon peel.
Seorza di limone candita. Can-
died lemon peel.
Agro di limone, Sugo di
limone, Lemon julce.
Lingua. Tongue.
Liquirizia. Llicorice.
Lombo. Loin.
Lumache. Snails.
Luppoli. Hops.

Romaine

Maccheroni, Macaroni.

Macerone. Dandelion.

Macis. Mace.

Majale. Pig.

Magiorana (dolce). Marjoram
(sweet).

Mandorle. Almonds.

Mandorile abbrustolite (in
zucchere). Burned almonds
(in sugar).
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Mandorie amuare.
monds,

Bitter al-

Mandorle dolei. Sweet almonds.

Mandorle sbucciate,
almonds.

Pasta di mandaoria.
paste,

Mango. Mango.

Manzo. DBeel.

Shelled

Almond

Manzo aromatico. Splced beef,

Manzo arrosto. Roast heef.

Manzo salato, Corned beef.

Muanzo seccato. Dried besf.
Lingua di manzo, Ox tongue,
Marmellata. Marmalade (in
generale, conserva d'aranci).

Marrobbio, Confetti di. Hore-
hound candy.

Marzapane. Marchpane,

Melanzana. Egg plant.

Mele. Apples,

Mele da cuocere. Cooking
apples,

Mele da mangiare. Eating
apples,

Mele secche. Dried apples.
Mele selvatiche. Crab apples,
Mela cotogna. Quince,
Melassa. Molasses.
Melegrana. FPomegranate
Mellone. Melon,

Melione muschiato, Musk
melon.
Metoncini. Cantaloupe, Musk
melon,
Menta. Mint.

Menta pepata, Peppermint.

Merluzzo. Codfish.
Lingue di merluzzo. Cod

tongues.
Vescica di merluzzo. Cod
sounds.
Merluzzo, Olio di fegato di. (od
liver oil.

Midolle. Marrow.

Osso midolloso. Marrow bone.

Miele. Homev.

Mirtillo. Huckleberries.
berries.

More. Mulberries.

More di rove. Blackherries

Mostarda. Mustard,

Blue-

N

Nespola. Medlar.
Noceca. Knuckle.
Nocciuole. Filberts. Hazelnuts,

Noeci. Walnuts,
Noce di cocco. Cocoanut,
Noci del Brasile. Brazil nuts.
Noce moscata, Nutmeg,
Noct di pistacchio. Pistachios.

(o]

Oca. Goose.
Fegato d'oca. Goose Hver.
Ocra. Okra.
Olio. 0Oil.
Olio da tavola. Sweet oll.
Olio d'oliva. Olive oil.
Olive. Ollves.
Orzo. Barley.
Orzo malto, Malt.
Osso, Bone,
Ostriche. 0Oysters.

P

Pampelimossa. Grape fruit.
Pane. Bread. Loal of bread.

Pane bianco. White bread.

Pane bruno. Pan nero. Brown

bread.

Pane casalingo.

bread.

Pane fresco. New bread.

Pane di gegala, Rye bread.

Pane abbirustolato, Toast,
Pan pepato. Gingerbread.
Panini. Roll.

Papero. Gosling,

Patate. Potutoes.

Patate dolci. Sweet potatoes,
Pasticcieria. Pastry.
Pasticcio. [Iie,

Pasticcetto. Patty.

Pastiglie. Lozenges.
Pastinache. Parsnips

Pelle. Skin,

Pepe. Pepper.

Pepe bianco. White pepper.

Pepe nero, Black pepper,

Pepe rosso. Red pepper.

Pepe di Caienna. Cayenne pep-

per.

Grani di pepe. Peppercorns,
Peperoni di Guinea. Chilies.
Peperoni comuni. Sweel peppers.
Pere. Pears.

Pera avvocato. Alligator pear.
Pernice. Partridge.
Pesche. Peaches.
Pesca noce. Nectarine.
Pesce. Fish.

Pegce dacqua fresca.

water fish.

Pesce di mare. Salt-water fish.

Home made

Fresh-

SCANNED AT VIRGINIA POLY

Pesce di scorza. Pesce con
guscio, Shellfish.
Petto. Brisket (di bue, ece).
Breast (d'agnello o d'uccello) .
Pettonchi. Scallops.
Piccione. Pigeon.
Piccione novellns, Piecioneello,
Squab,
Piedi. Feet. “Trotters.”
Pimento, Coccola di. Allspice;
Piselli. Peas,
Pisellt spaccati. Split peas.
Piselli verdi. Green peas.
Pistacchi di terra. Peanuts.
Pollame. Poultry.
Pollo. Chicken.

Polle per arrosto. Roasting
chicken,
Pollastrino, Pullet. Spring
chicken.
Polvere crescente. Baking pow-
fer,
Pomo d'ore. Tomato,
Ponce. Funch.

Porco. Plg (i1 majale). Pork
(e carne di majale).
Porce fresco, Fresh pork.
Poreo galate. Corned (o Salt)
pork.
Porcelling  lattante.
pig
Lingua di porco, Pig's tongue,
Cogtole di porce. Spare ribs,
Porri. Leeks.
Pospasto (dessert), Dessert.
Prezzemolo. Parsley.
Prosciutto, Hiam.
Prugne. Plums,
Prung di damasco.
(plum),
Prugne secche.

Sucking

Damson

Prunes,

Q

Quaglia. Quail.
Quarto davanti.
Quarto di dietro.

Foreguarter.
Hindquarter.

R
Rabarbaro, Rhubarh,
Rafano. Ramolaccio. Horse
radish.
Ranocchie, Gambe di. Frogs’
legs,

Rape. Turnips.

Ravanelli. Radishes.

Rhum. Rum.

Ribes. Currants.
Gelatina di ribes. Conserva di
ribes. Currant jelly.
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Ribes uva spina. Gooseberries,
Ripieno. Stuffing.
Riso. Rice.
Farina di riso.
Rognone. Kidney.
Rombeo. Turbot.
Rostbif. Roast beef.
Rotella (di manzo).
beef).

Rice flour.

Round (of

S

Saggina. Buckwheat.
Sago. Sago.

Saime. Lard.

Sale. Salt.

Salmoja. Brine.
Salmone. Salmon.
Salsa. Sauce,
Salsapariglia. Sarsaparilla.
Salsiceia. Sausage.
Salvia. Sage,
Sangue. Bloud.

Sanguinaccio. Blood pudding,
Sardine. Sardines
Sassafrasso. Sassafras.
Scalogno. Shallot.

Schiena. Saddle.
Sciampagna. Champagne.
Sciroppo. Syrup.
Sedano. Celery,

Segala. Rye.

Farina di segala. Rye flour.

Selvaggiume. Game (qualsisin
animale, quadrupede o vola-
tite, preso alla caccia). Veni-
son (carne di cervi),

Semolino. Farina.

Senapa. Mustard.

Sermollino. Wild thyme.

Sgombro. Mackeral

Sgombro salato. 'Salt mackerel.
Sidro. Cider.

Siero di latte. Buttermilk.
Soda. Carbonato di soda.
Carbonate of soda,
Sogliuola (pesce). Sole

Sorbetto. Ice

Sada,

Sourcrout. Sourkraut.
Spalla. Shoulder.
Spezie. Spice.
Spinacci. Spinach,
Stomaco. Stomach.
Storione. Sturgeon.
Succo. Sugo. Juice.
Sugna. Suet
Susine verdi. Greengages.

T

Tacchino. Turkey.
Tacchino giovane.
key.

Taglio. Joint,

Tamarindi. Tamarinds.

Tanaglie. Claws.

Tapioca. Taploca.

Targone. Tarragon.

Tartaruga. Tortoise (tartarughe
di terra ¢ di fiume). Turtle
{ tartaruga di mare).

Tartufi, Truffles.

Te. Tea.

Testa. Head,

Timo. Thyme.

Tomata, Tomato.

Tonno, Tunny fish.

Torta. Ple (torta di mele, ece.).
Tart  {piccola). Pudding
(torte di rigo, eecc.).

Trippa. Tripe.

Trota. Trout.

Tuerle. Yolks

U

Young tur-

Uova. Egss.
Bianco d'uovo.
eEBS).
Rasso d'uovo.
Uova di pesce.
Uva. Grapes.
Conserva d'uwva. Grape jelly.
Rugo d'uva, Grape julce.
Uva passa. RHRaisins.
Uva passa di Corinto.

Whites (of

Yolks,
Roe (hard).

Currants

(dried).

Uva crespina. Gooseberries,

v

Vainiglia, Vanilla.
Fagiuolo di vainiglia.

bean.

Valeriana domestica. Corn salad
(plant).

Vegetali., Vegetables.

Ventriccio. Ventrigho. Gizzard.

Verdura. “Greens.” Greeno vege-

Vanilla

tables,
Vermicelli. Vermicelli.
Vine. Wine,
Vino bianco. White wine.
Vino di Bordo. Vino rosso.
Claret.
Vino di Borgogna. Burgundy
wine.

Vino dolce. Sweet wine.
Vino di Oporto. Port.

Vino del Reno. Rhine wine.
Vino rosso. Red wine.

Vino  spumante, Sparkling
wine;

Vino di Xeres, Sherry.

Vitello. Veal

Cervella  di  witello. Calf's
brains.

Fegato di vitello. Calf’s liver.
Testa di vitello. Calf’'s head.

A
Zenzero. Ginger.
Birra di zenzero.,
Zucca. Squash.
Zucca melopopone.
Zucchero. Sugar.
Zucchero in grano. Granulated
sugar,
Zuechero di muscavado. Brown
SUgAr.
Zucchero in pani. Lump sugar.
Zucchero polverizzate, Pow-
dered sugar.
Zuppa. Soup.

Ginger ale.

Pumpkin.

TE AND STATE UNIVERSITY
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Alkohsl. Alcohol.
Alligator-Paron. Allizator Pear.
Ananas. Pineapple.

And., Duck.

Anis. Anise.

Ansjovis. Anchovies,

Ansgjovismassa. Anchovy paste,

Ansjovissmir, Anchovy butter
Ansfovissds. Anchovy sauce.
Apelsiner. Oranges.
Aprikoser. Apricots.
Arrowrotmjal. Arrowroo

Backtimjan. Wild thyme,
Bakfjirding. Hindquarter.
Bakverk. Pastry.
Bananer. Bananas
Beckasin. Snipe.
Ben. Bone. Lez (lir).
Betor, Beetroois.
Biffstek. Steak.
Bitter-vin. Bitters.
Bjornbar. Blackberries,
Blod. Blood.
Bilodkorf. Blodpudding. Blopd
pudding.
Blomkal. Cauliflower.
Blabar. Huckleberries,
ries.
Bog. Shoulder,
Bohvete. Buckwheat.
Boknotter. Beechnuts.
Bourgognevin. Burgundy (wine)
Brasilnstter. Brazil nuts.
Bringa. Breast (af Tlam och
fdagel). Brisket (af oxe),
Brysselkal. Brussels sprouts,
Brass. Sweethread.
Kalfbriss., Calf's sweetbread.
Brad. Bread.
Franskt brad. Smir brad. Raoll
Farskt brod. New bread.
Groft brod. Brown bread
Hembakadt brod. Home-made
bread.
Hvetebrod, White bread.
Rdgbrod, Rye bread.
Rostadt brid. Toast.

Blueber-

Brast. Breast,

Brostkarameller. Cough drops.

Bir. Berries.

Bénor, Beans.

Bond-bonor, Lima beans,

Bruna bonor.  (Brown) Kid-
ney beans,

Grang  bunor, Young green
Leans.

Huvita banor.
Lima-bonor, Lima beans.
Skarbanor, String beans,
French beans,
Turska-binor. Kidney beans.
Varbonor. Wax beans.

Navy beans.

Cc

Champagne.
Mushrooms,
Button

Champagne.
Champinjoner.
Champinjonhifoud.
mushrooms,
Chokolad. Chocolate.
Cider, Cider.
Cikoria, Chicory.
Citron. 1—Lemon. 2—Citron
(eén  stor starkl KEryddad
frulet af citron stigtet, hvars
skal  anvdndes Eanderaidt—
“Succat™),
Citronskal. Lemon peel.
Kanderad citroaskal, Cpndied
lenign peel, Candied citron
Ly, Cifron),
Citronextralkt,
Nur cilronsaft,
Cremor tartari.

Lemon extract.
Lemon juice,
Cream of tartar.

D

Dadlar. Dates.

Damascenerplommon. Damsou

( plum).
Dessert,
Dill pickles
Tarragon.
Grape jelly.
Grape julce.
Sandwich.

Daessert.
Dillgurkor.
Dragonort.
Drufgele.
Drufsaft.
Dubbelsmorgas.
Dufva. Pigeon.
Tng dufva. Squab.

SCANNED AT VIRGINIA P(

E

Endivia. Endive,
“Estragon.” Tarragon,
Extrakt. Extract

F

Fasan. Pheasant.
Fett, Fat.

Fikon. [igs,
Filbertsnotter. Filberts,
Filet. Tenderloin.
Fisk. Fish.

I'ngjofisk, F¥resh-water fish,
Fisklefvertran. Cod liver oil.
Fjaderfa. Pouliry.
Flodkraftor. Crayfish.

Flask. FPork.

Rdkt flisk. Bacon.

Farskt jlask. Fresh pork.

Salt flask. Corned (elier Salt)

pork,
Forell. Trout.
Framfjirding.
Frukt. Fruit.

Kanderad frukt, Candied fruit.

Torkad frukt. Dried fruit.
Fyllning. Stufling,

Fagelkras. Giblets.
Farkott. Mutton.
Fotter. Feet. "Trotters.”

Foreguarter.

G

Garnering. Garnishing.
Gelatin. Gelatine.
Gele. Jelly,

Genever. Genever branvin. Gin.
Glace. lve (gsom frukt glace).
Ice cream (gradidglace),
Glasering. Glasyr. Icing, Frost-

ing.
Granatapple. Pomegranate.
Grape frukt. Grape fruit,
Gris. Pig,
Digris. Sucking pizs.
Gristunga. Pig's tongue.
Grodben, Frogs' legs,
Gradde. Cream.
Gronsaker. Green vegetahles.
“Greens."
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Gronsalad, Lettuce,
Guavafrukt. Guava.
Gurkor, Cucumbers,
Attiksgurkor. Saltgurkor.
Plekled cucumbers,
Syltgurkor, Sweet plekled en-
cumbers,
Inlagda gurkor. Spiced pickled
cucumbers,
Yesterds gurkor,
Gas, Goose.
Gdskrds,
Glsunge.
Gaslefver.

Gherkins,

Goose giblets,
Gosling,
Goose liver.

H

Hafremjgl, Oatmeal.
Hafsfisk. Salt-water fish.
Hafstunga. Sole.
Hallon. Raspberries.
Hallondttika, Raspberry vine-
gar.
Hals. Halsstycke.
Hare. Hare.
Hasselnstter. Hazel-nuts,
Hjarna. Brains.
Hjarta. Heart.
Honung. Honey.
Honungskaka.
Hufvud. Heaid
Humle. Hops.
Hummer, Lobster.
Hvete. Wheat,
Hvitkal. Cabbage.
Hvitkdl sallat.
Hvitlak. Garllc.
Hoft. Hip.
Hoéna. Hen,
Honsfoglar.

Neck.

Honeycomb.

Cold slaw

Poultry.

1

Ingefira. Ginger.
(Ingefirs) Sockerdricka.
ger ale,

Innanlar. Round.

Is. Ice.

Ister. Lard.

Gin-

J

Johannesbrod. Carob-bean. St
John's bread.

Jordartskocka. Jerusalem arti-
choke.

Jordgubbar. Strawherries.

Jordgubbstdrta, Strawberry
shortcake.

Jordnotter. Peanuts.

Jast. Yeast

Jastpulver. Baking powder.

K
Kabiljo. Codfish.
Saltad kabiljio, Salt cod.
Torkad kabiljo, Dried cod.

Kaffe. Coffee.
Kaffebinor. Whole coffee.
Brandt (eller Rostadt) kajffe.
Roasted coffee,
Malet kajfe. Ground coffee.
Kaka. Cake.
Kakao., Cocon
Kalfhjarna. Calf's braine
Kalfhufvud., Call’s head.
Kalfkott. Veal,
Kalflefver. Calf's liver.
Kalkon, Turkey,
Kalkonkycklng.
key.

Kammussla. Scallops,

Kandering. Icing

Kanel. Cinnamon.

Kanin. Rabbit,

Kantaloup-melon.
Musk melom

Kapris. Capers,

Kapun. Capon.

Kardemumma.

Kassavagryn.

Kassiabark., (assia.

Kastanjer. Chestnuts,
Kanderade kastanjer,
chestnuts.

Kayiar. Caviar

Kejsarsallat. Tarragon.

Kex. Biscuits, Crackers.

Klippfisk, Dried cod.

Klor. Claws

Kokosnot. Cocoanut.

Kolja. Haddock,

Rakt kelja. Smoked haddock.
“Finnan Haddie."

Kolsyradt natron. Soda.

Konditorivaror. Confectionery,

Konfekt. Confectionery. Candy.
Sweets.

Konjak. Brandy.

Konserver. Preserves.

Korf. Sausage,

Koriander. Coriander.

Korinter. Currants (dried),

Korngryn. Barley.

Kotletter. Cutlets. Chops.

Krabba, Crah.

Krabba med mjukt skai,
shell crah.

Kraftsoppa. Broth,

Krasse, Cress

Kraftor. Crayfish.

Krifva. Gilzzard

F

Young fur-

Cantaloupe.

Cardamotn,

Taploca.

Candied

Soft-

Artichokes,
Artl-

Kronirtskockor.
Krondrtskockbottnar,
cthoke bottoms.
Krossgryn. Groats.
Krusbiar. Gooseberries,
Kruskal. Kale.
Krydda. Splce.
Kryddning. Seasoning.
Kryddnejlikor, Cloves.
Kryddpeppar. Allspice.
Kryddvaxter. Fine herbs. Sweet
herbs.
Kummin, Caraway seed.
Kurbits. Squash,
Kurry. Kurrypeppar. Curry
Kvitten. Quince,
Kyckling. Spring chicken.
Kalrabbi. Kohlrabi.
Kalrotter. Turnips.
Karnmjolk. Buttermillk,
Koksviaxter. Vegetables,
Korsbar. Cherries.
Kanderaida korshir.
cherries,
Kott. Ment,
Kottextralkt.
Kottskifva,

Candied

Meat extract.
Steak.

L

Lagerblarsblad. Bay leaves.

Lakrits. Licorice,

Lamkott. Laimb.

Ditamm,  Spring lamb.

Lax. Salmon.

Lefver. Liver,

Limonad. Lemonade,

Limon (€n liten citron),

Limonsajt. Lime juice,

Linser. lentils.

Lar. Larstycke. Leg. Haunch
(bhakfjarding — aj wrddjurs-
kot ,

Lagg. Knuckle,

Landstycke., Loin (framre lind-
stycke), Rump (bakre lind-
stycke).

Lek. Onions.

Lonnsirap. Maple syrup.

Lonnsocker. Maple sugar.

Lime,

M

Mage. Stomach,
Maghinna. Tripe.
Majs. Corn (Indian).
Majskrossgrun.
Majsmgjol.
meal.
Majsstirkelse,

Malze.
Hominy,
Cornmeal. Indian

Cornstarch.
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Makaroni. Macaroni,

Makrill. Mackeral.

Salt makrill, Salt mackerel.

Makron. Macaroons,

Malt. Malt.

Malort. Bitters.

Mandel. Almonds,
Bittermandel. Bltter almonds,
Brinda mandlar. Burned al-

monds (in sugar).
Krakmandel. Shelled almonds.
Sotmandel. Sweet almonds.
Mandel massa, Almond paste,

Mandelbakelse. Macaroons.

Mango. Mango,

Marmelad, Marmalade,

Marsipan. Marchpane,

Maskros, Dandelion.

Matolja. Sweet oil.

Mejram. Marjoram (=weet),

Melass. Molasses,

Melon. Melon,

Mineral-vatten.

Mispel. Medlar.

Mjal (Ant). Flour

Mjaclk. Milk.

Kondenserad mjolk, Condensed
milk.

Mjolke.

Moritter.

Mullbar. Mulberries,

Muskott. Nutneg,

Muskotblomma. Mace.

Musslor. Mussels. Clams

Amerikansk neussla).
Trdg mussior. Soft clams.
Venus musslor. Hard clams,

Mynta. Mint.

Mirg. Marrow.

Mirgben. Marrow hone.

Mineral waters

Roe (=soft). -Milt.

Carrots; '

ten

N

Nektarin. Nectarine
Njure, Kidney.
Njurfett. Suet
Nudlar. Noodles
Notter. Nuts,

Okra.
Olives.
Olive oil.

Ochra,
Oliver.
Olivolja.
Olja. Oil
Ost, Cheese.
Griddost. Cream cheese.
Rifven ost. Grated cheese,
Ostkaka. Cheese cake,
Ostmysja. Curd.

Ostron. Oysters
Ostronkrabba. Oyster crah.
Oxhare. Loin,
Oxkott. DBeel.
Kryddad oxkatt. Spiced heef.
Salt oxkatt, Corned beef,
Torkadt oxkitt, Dried beef,
Oxstek. Roast beef,
Oxsvans. Ox tail
Oxtunga. OXx tongue,

£

Palsternacka. Puarsnips
Pastej. Ple. Tart (hakelse).
Pastilj. Lozenges.
Peppar. Pepper,

Cayenne  peppar,

pepper,

Huvitpeppar. White pepper.

Ridpeppar. Red pepper.

Starkpeppar. Black pepper.

Pepparkory.  Peppercorns,

Farsk peppar. Fresh pappers.

Spanslk peppar, Chllles,
Pepparkaka. Gingerbread.
Pepparmynta. Pappermint.
Pepparrot. Haorseradish.
Perlhéna, Guinea fowl
Persikor, Peaches
Persilja. Parsler,

Pigghvar, Turbot.
Pistacier. Plstachio nuts.
Plommon. Plums.

Grona plomman, Greengages,
Plumpudding. Plum pudding.
Portvin. Port,

Potatis. Potatoes.
Pressylta, Head cheese.
Pumpa. Pumpkin,
Punsch. FPunch,
Purjolak. Leecks
Paron.  Pears.

Cayenne

Brawn:

R

Rabarber. Rhubarh.
Rapphons. Partridze.
Refben. Rib,
Refbensspjall.
Reineclaude. Greengages.
Renad vinsten. Cream of tartar.
Renett. Rennet.
Renskt vin. Rhine wine.
Ripa. Grouse,
Ris. Rire.
Rismjil, Rice flour.

Rofva. Turnips.
Rom. Rum (en

(fisk rom).

Spare ribs.

dryck), Roe

SCANNED AT VIRGINIA POLYTECH

Rostbhiff. Hoast beef,
Russin. Raisins.
Russinkaka. “Plum” cake.
Radjurskott. Venison.
Rag. Rye

Rdgmjal. Rye flour,
Radisor. Radishes.
Riakor. Prawns. Shrimps.
Rianta. Tripe.
Rodbetor. Beets (red)
Rodkal. Red cabbage.

5

Saddle,
Juice,
Sago.

Sadel.
Saft.
Sago.
Salad. Salad.
Salsofi. Oyster plant.
Salt. Salt,
Saltlake.
Salvia., Sage,
Sardiner.. =Sardines,
Sassafrasbark, Sassafias
Sassaparill. Sarsaparilia.
Savojkal. Savoy cabbage.
Schalottenlok, Shallot.
Selleri. Calery,
Semolinagryn. [Farina.
Senap. Mustard.
Sherry. Sherry.
Sill. Herring.
Inlagd sill. Pickled herring,
Rokt gill. Kippered herring.
Smoked herring.

Saltvatten., Brine

Sirap.. Molasses, Syrup.

Sjatunga. Sole,

Skaldjur, Shellfish,

Skarpsill, Sprats.

Skeppsskorpor. Hard tack,

Skifva. Slice. Rasher (af riki
flask),

Skinka. RG&kt skinka., Ham.

Skinn. Skin.
Skorpor. Biscnite,
Skoldpadda. Tortoise (Land-

eller Firsk-Vattensg-).
Turtle (Hafs-).

Smasill. Whitebait.

Smaor. Butter.

Matsmdir. Cooking butter.
Salt smar., Salt butter.
Smorbakelse. Pastry.
Sniglar. Snalils,
Socker. Sugar.
Ritgocker. Lump Sugar.
Brunt farinsecker. DBrown
SUZAT.

Pudersocker.
Strasacker.
Sockerratter,

Powdered sugar.
Granulated sugar.
Oyster plant.
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Sockersirup. Molasses.

Soda. Soda,

Sodavatten. Carbonated waters.

Soda water.

Soppa. Soupn.

Sparris. Asparagus.
(Frin sparris.
Huit sparris.

Sparriskal. Broccoll,

Spenat. Spinach.

Sprit. Alcohol.

Staksill. Shad.

Stek. Roast. Steak (kattskifva).
Stockfish. Dried cod.
Strémming. Whitebait.

Stor. Sturgeon.

Suceat. Candled citron.

Surdeg. Leaven.
Surkal. Sourkraut.
Svansstek. Rump.
Svin. Plg.
Svinfett. Lard.
Sviskon. Frunes.
Sylt. Jam,

Sylta. Head cheese,
Syra. Sorrel.

Sas. Sauce.

Sot potatis, Sweet potato,
Sctsaker. Candy. Confectionery.

Brawn.

T

Tamarinder. Tamarinds,
Tapioca. Tapioca.
Te. Tea,

Timjan. Thyme.

Gireen asparagus,
White aspiaragus,
Sparris toppar. Asparagus tips.

Tomat. Tomato.
Tonfisk. Tunny fish.
Torsk., Codfish.

Rimbldsor af torsk. Cod sounds.
Tunga af torsk. Cod tongues.
Tranbar. Cranberries,
Tryffel. Truffles.
Tunga. Tongue,
Tuppkammar, Cockscombs,
Tarta. Pie. Tart (bakelse).

U
Unghons. Chicken. Pullet (nng-
hana).
Unghang for stekning. Roast-
ing chicken,

Vaktel. Quail.
Valnotter. Walnuts.
Vanilj. Vanilla.
Vaniljebiina.
Vatten. Water.
Vattenkrasse. Waleroress,
Vattenmelon. Watermelon,
Vermiceller., Vermicelli.
Vildand. Wild duck.
Vildt, Game.
Vildapplen.
Vin. Wine,
Huvitl vin.
Musserande
wine:
Riduvin. Red wine. Claret,
Satt vin, Sweet wine.
Vinbar. Currants (fresh).
Vinhirsgeld. Currant jelly.

Vamnilla bean.

Crab apples

White wine.
nin. Sparkling
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Vindrufvor, Grapes.

Vinge., Wing.

Vinsyradtkali. Cream of tartar,
Vifflor. Waffles.

w
Whisky. Whisky.
A
Al. Eel

Hafsidl,
I'ngjadl,

Sea eel.
Fresh-water eel.

i

Agg. BEszgs.

Agghvitor. Egg whites,
Agaulor. Yolks.

Aggplanta. Egg plant.

Applen. Apples.
Dessertipplen. Bating apples.
Matdpplen, Cooking apples.
Tarkade @pplen, Dried apples.

Appelvin.  Cider.
rter. Peas,

Grona drter. Green peas,
Krossade drter. Split peas.

Attika. Vinegar.

Ciderattika, Cider vinegar.
Maltiittika, Malt vinegar.
Vindittika:. Wine vinegar.

(6]
Ol. Beer (bier).

al),
Orter.

Ale (Engelskt

Herhs.,




CULINARY AND BILL-OF-FARE ITEMS.

R A

A la. (1) An elliptical form of d la mode de—"in
the fashion (or style) of—" (2) with (as
@ la crime, “with cream™). (3) in (as @ la
moutarde, in mustard sance).

Aiguillette. A small strip or slice of cooked fish,
meat, ete.

Allemande. A smooth, yellow sauce, conslsting of
Velouté with butter, egg yolks, catsup, ete.

Allumettes (“Matches”). A term sometimes

applied to things cut in strips—as Pommes

allumettes, “straw potatoes”; Allumeties

au fromage, “‘cheese straws.”

A red sauee, usually flavored with lobster

butter,

Aspic. BSee page 37.

Atterenux. Pleces of meat cooked together on a
skewer.

Au, “With," "in" or “of.”

Amiral.

B

Baba (au rhum). Yeast-raised cakes, generally
flavored with rum sance.

Bagration. Generally, a soup of fish and vege-
tables. Named after Pierre Bagration, a
Russian general,

Ballotine. Pifces of meat or poultry, boned and

shaped round. Also applied to small game

birds stuffed with forcemeat (of ham,
poultry, ete,). '

“Larded"—covered with slices of bacon or

fat pork.

Barigoule (Consommé). A game-flavored con-
sommé, garnished with sliced mushrooms
and olives, etc.

Bavarois (cream). Whipped cream strengthened
with gelatine,

Béarnaise. A sauce resembling a vellow parsley
sance, prepared with egg yolks and butten,
chopped parsley, tarragon, ete.

Béchamel. A fine white cream sauce. Invented by

the Marauis de Béchamel, maitre d'hotel

to Louis X1V,
Fritter.

Barde.

Beignet.

Beurre fondu. Melted butter.

Bigarade (sauce). A sauce with bitter-orange
(Bigarade orange) flavor.

Biscuit glacé. Rich ice cream containing powdered

macaroons—or, without such addition,

frozen in paper cases in oblong individual

“Biscuit’” shapes, -

See sub-head in article on Sovrs. The
word is also sometimes used in the same
sense as Biscuit glacé (see preceding).
Blanc-mange. See page 71
Blanchi. Blanched, Parboiled. See sub-head of

Parbailing in article on CooKERY.

Blanquette. See page T1.

Bleu (au). Plain boiled—used only in speaking
of fresl-water fish. Bleu, or “Blug.” be-
cause bolling vinegar should be poured
over the fish to give a blue color to the
skin.

Bombe ("Bombh™). A filled ice or ice cream '‘pud-
ding” In ball shape.

Bon Gout ("Good Taste"). A term frequently used
in naming highly flavored dishes,

Bonne Femme (“Good Wife"). In plain home
style—as of a soup or stew of meat, vege-
tahbles, ete,

Bisque.

Bordelaise (sauce). Espagnole with the addition
of red wine, shallots and marrow,
Bordure (en). WIith a border—of rice, mashed

potato, ete,

Bouchée (“Mouthful), A small patty,

plied to some small fancy cakes,

A dellcate enirée prepared with fish or
chicken forcemeat.

Bouillabaisse, A famous French (Provencal) fish
stew—made of several kinds of fish, cut
into small pieces and stewed with olive oil
and a variety of herbs and spices.

Bouilli. (1) Boiled. (2) Boiled heef—especially
that which has been used to make bouillon
or soup.

Bouillon. See sub-head in article on Soups.

Bourgeoise (‘Citizen” cooking). In simple family
gtyvle. See also use of Bourgeois in article
on CLARET.

Bourgogne, Bourgignonne, Burgundy, Burgundy

style.  Burgundy Sauce is Espagnole with

the addition of mushrooms, small onions,
ete, and Burgundy wine.

See Braiging in article on CooRERY.

Brioche. BSee page 81,

Broche (a la). Cooked on a skewer.

Brochettes. Pleces of meat cooked on a skewer.

Brouillés. Scrambled,

Buisson. A “bush” or “pyramid”—as a bufsson of
eravfish in the centre of a dish.

Also ap-

Boudin.

Braise.

[

See sub-head of Grinding, Preparation, ete.,

Z in article on CoFree:

Caisse (en). Served in a case (of paper, china,
ete:).

Canapeé (“Couch”). Fried or toasted bread. spread
with or supporting any one of a great
wvariety of items.

Cannelons. Small rolls of pastry, rice, ete., stuffed
with meat or sweeis.

Capilotade, Formerly a stew or hash of cold meat
but now generally A stew of cooled
chivken.

Carafon. A small carafe or decanter, containing
ordinarily about one-half pint.

Caramel. See nage 100,

Carbonnade. An ‘entrée consisting usually of

braised loin of mutton, pork, ete. The

term originally meant “half-burned" or

“grilled.”

Uzed in the same way as Maigre (see
page 366). The name is that of a famous
French chef and culinary author.
Casserole (en). Service in a special squat-shaped
covered earthenware or metal saucepan,
or other simflar vessel.

Cafe.

Careme.

Cassolette. A small cagserole.
Chantilly Cream. Sweetened, flavored, whipped
cream.

Charlotte. A pudding consisting of a mold, lining,
or layers of bread or cake, filled with fruit
or cream—as Appie Charlotte, Charloite
Russe, etc.

Chartreuse. A mold of different colored vegetables
enveloping some kind of meat—as poultry,

game, ete, Also the name of a famous
liquenr,

Chasseur (“Hunter styvle"), With, or of, game or
mushrooms,
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Chateaubriand. A very thick tenderloin steal.
Named after Francois Réné, Vicomte de
Chéteaubriand, a noted statesman, writer
and epicure.

Chaud. Hot,

Chaudfroid (“Hot-Cold”). A term applied prin-
cipally to game birds or poultry, cut or
pressed after cooking into various shapes
or forms and covered with chaudfroid, or
jelly sauce, for eating cold.

Chemise (en). With their sking on—generally of
potatoes.

Chiffonade. With, or of, shiredded vegetables.

Civet. A highly seasoned stew of hare or venison,

Cloche (sous). "Under cover,”

Cocotte. A small earthern pot (gee CASSEROLE).

Colbert. A clear soup with poached eggs. Also
a rich brown sance. Named after Jean
Baptiste Colbert, minister of finance dur-
ing the reign of Louis XIV,

Compote. A “stew” of fruits or small birds, the
former generally retaining their nataral
shape,

Condé (a la). A term applied to dishes of stewed
fruit served with rice. Named after the
list Prince de Condé,

Consomme. See sub-head in article on Sovps.

Coque (a la). Doiled—of egzs,

Coquelicot (a la). FPoppy-shaped or resembling a
poppy.

Coquilles (en). In shells ar shell shapes

Coupe. Cup.

Coupe St. Jacques. A Truit macédeine, topped with
ice cream; served in punch glasses. The
most famous dessert of its type.

Courtbouillon. A highly seasoned fine fish broth,

Crapaudine (“Frog styvle"). Flattened and trussed
like o frog before broiling. Generally ap-
plied to small birds.

Crecy. Generally signifies garnishing, or other use,
of carrotge. Numed after the French eity
made immortal by the Battle of Créey.
The district is famous for its carrois and
other vegetables,

Creme. Cream. Cream Sauce. Custard. Cream
Soup—see sub-head {n article on Soves.

Creéole. Naucve—Tomato Sauee with chopped garlie,
mushrooms, peppers, onions, ete. Soup—
Okra Soup with onions, tomatoes and
peppers.

Crepe. Pancake.

Creépinette. A flat sausage wrapped in pig's caul

Croissants. Crescent-shaped rolls. Also used as
a confectionery term.

Cromeskies. Croquette mixture cork-shaped, dipped
in batter hefore frying.

Croquette. A mince of any kind of meat, shaped
into cones, cutlets, ete,

Croustade. See page 201.

Croiite-au-pot ("“Crust in the Pot"). A vegetable
soup containing bread erusts.

Croutons (aux), With dice or similarly shaped
pieces of thin fried or toasted bread.

Cul. Bottom. TUsed in the same way as Fond
{which see),

D

Dariole. A kind of small tart, filled with custard
or cream, efo,

Darne. A thick slice (of fish).

Daube (en). Stewed or braised (see sub-head of
Braiying in article on Cookeny).

b L) T - AT N .
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Déjeuner. Drealifust,

Déjeuner a la fourchette. Luncheon,

Demi-deuil ("Half-Mourning”)., A black and
white effect—generally white poultry meat,
or white sauce, with trufies.

Demi-glace (“Half-Glaze"). Rich thickened gravy.

Demi-tasse (“Half-Cup"). A small eup of black
coffes,

Diable (“Devil"). A term often applied to dishes
“idevilled,"” . e, highly peppered and
spiced.

Diner. Dinner,

Diplomate (sauce). DBéchamel or Cream Sauce,
with the addition of erayfish, courtbouillon,
eLe.

Duchesse. Sance—Tomato and Hollandaise sauces
with the addition of diced ham, white
wine, ete, Garnish—strips of tongue and
cockscombs in rich white sauce,

Dugléré. Generally signifies the use of tomatoes.
Alter a famous Paris restaurateur who
popularized tomatoes in France.

D'Uxelles. A brown sauce with finely chopped
herhs and mushrooms. Also a mixture of
mushrooms, parsley, ete., for stuffing.
Niamed after a French nobleman.

Ecarlate {“Scarlét”). A red sauce or one contain-
ing lobster roe, red tongue, ste.

Emincé. Sliced small. Sometimes used to signify
“hashed.”

Entrecote. A rib or - girloin steak. Its name,
“between rilks," is derived from its original
application to such a cut.

Entrée. (1) A term which has come to include a
great varlety of “made” dishes, (2) The
course of such dishes,

Entremet. As emploved in Ameriea, the term
usually signifies the sweet course. French
cookery recognizes two distinet classes—
Entremets de Douceur, sweet dishes, and
Entremets de Ldgumes, a course of vege-
fables (a popular service in France).

Epigramme, An entrée containing two pieces of
meat, generally cooked together but pre-
pared in different ways—as, one breaded
and one plain.

Eicnlop.e_ A thin glive.

Espagnole ("“Spanish”). See page 228,

Estoufade. A beaf stew with claret and spices.

Etuvée. Etouffé, Stewed or “smothered” {a kind
of braising). The term is also used to
signify ‘‘pot roast."

F

Farce. Forcemeat. Stuffing,

Farci. Stuffed.

Fausse-tortue. Mock turtle.

Fermiere ("Farmer's Wife"). In plain, country
fashion.

Filet. See Frorer, page 216,

Financiere (sauce). FEspagnole with the addition
of madeira, mushrooms, cut truflles, ete,

Fines herbes. See page 236.

Fond. DBottom, as Fonds d'artichauts, “Artichoke
bottoms.” e

Fondant. See page 246,

Fondu. Melted.

Frangipane. A flavored custard cream. filled imto
éclairs, paper cases, ete. Named after a
famous Italian pastry cook.

Frappe. Partly frozen.

Friandise. A small dainty dish.
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Fricadelles. Cakes of chopped cooked meat, mixed
with bread, spices and eggs.

Fricandeau. A piece of meat, generally veal, larded
and braised.

Fricassée. A stew with thick (usually white)
sauce, generally of chicken, frog's legs or
gimilar items or cold butcher's meat.

Frit. Fried.

Fume. Smoked.

Fumet. Extract (of game, poultry, fish, ete.).

G

Galantine. See page 259.

Gateaux assortis. Assorted cakes.

Génoise. Sauce—HEspagnole with claret and an-
chovy flavoring. See also Gewoa CAKE,
page 265.

Glace. Ive. lee Cream.

Glace. (1) Frozen. (2) Glazed or browned with
meat extract. (3) “Frosted,” as of cakes,
(4) Candied or crystallized, as of fruits,
chestnuts, ete,

Godard. A very rich Garnish containing trufiles,
sweetbreads, mushrooms, ete., and Madeira
Sauce, Named after Benjamin Godard, a
French composer. Also, though less often,
a Sauce—Espagnole with carrots, onions,
champagne, mushrooms, etc.

Godiveau. A forcemeat prepared with veal and
beef suet.

Goulash. See page 274.

Gras (au). Cooked in rich broth.

Gratin (au). Applied to dishes covered with bread
crumbs or grated cheese, etc, and browned
in the oven.

Grenadin. (1) A small fricandean, (2) Pome-
granate BYTup.

Grillé. Grilled.

Gumbo. See pages 201 and 410,

H

Hache. Minced, chopped.

Hachis. Hash

Haricot (de mouton). A mutton stew with vege
tables. See also Flageolets (Haricots
flageolets), 240, and Haricots Verts, 297,

Hollandaise. One of the most important sauces
Its composition includes butter, egg yolks,
vinegar, salt and pepper. It is of yellow
eolor and is especially suitable for serving
with boiled fish, asparagus, caulifiower,
ete.

Horly. See Orly, this list.

Hors d'ceuvre. Appetizers or small “side” dishes
served at the beginning of a meal to stimu-
late the appetite.

Indienne (“Indian style”). Generally signifies the
use or accompaniment of curry or similar
Bast Indian seasoning.

J
Jardiniere (“Gardener’s style”). With a variety
of vegetables,
Julienne. See page 317.
Jus (au). With gravy, or juice.

| ¢
Lucullus. Applied to various rich sauces, etc.
After the luxurious Roman consul of that
name.
Lyonnaise. Containing onions,
M
Macedoine. See page 354
Maigre. See page 356.
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Maitre d'hotel ('Hotel Steward's style” ). Prepara-
tions B0 designated generally include
flavoring with chopped parsley. Mailre
d’hotel Sauce consists of melted butter,
chopped parsley and lemon juice and is
popular for service with broiled meats and
broiled or boiled fish,

Marengo (a la). A term used chiefly in connection
with Chicken Sauté and signifying its
preparation and service with mushrooms,
tomatoes, olives, oil and wine—those hav-
ing been the only supplies that Napoleon's
chef could obtain for the emperor's supper
after the battle of Marengo.

Marine. Pickled. Ses MArRINADE, page 3066

Masqueé. Covered—as with sauce, forcemeat or
jellv,

Matelote ("Sailor’s style™).
of fish,

Mayonnaise. See page 375,

Mazarin. Applied to small almond cakes and pas-
tries, Named after Cardinal Mazarin,
prime minister under Louig XIV.

Medaillon. (1) A smal] round fillet, (2) Similar
sarvice of many other items, as foie gras.

Mendiants (“Beggars™). A dessert of dried figs,
raisins, almonds and filberts,

Meringue. With or of egg-white froth and sugar.

Mille feuilles (“a thousand leaves"), A cake con-
gsisting of layers of pulf paste, with jam.
gte., between, and variously decoruted.

Minestra. A famous ltalian thick vegetable soup.

Mode (a la). Literally, “in the fashion." Beef i
la Mode has come te mean a dish closely
allied to Braised Beef or Pot Roast,

Mignon. “Dainty,” "Delicate”—as Filet Mignon,
a small cholce fillet

Mirepoix. See Braising in article on Cookeny.

Miroton. Sliced cooked mieat warmed over with
onions, ete.

Mock Turtle. See page 392,

Mongol (“Mongolian style”). A purée containing
peas and tomatoes, garnished with juli-
enne

Montpellier Butter. A green “hutter” made of
green herhs, scalded, drained and pounded,
and a variety of additional items—egarlic,
capers, yolks, anchovies, ete.—worked into
a paste. It is served cold as sauce for fish,
lobster, ete.

Mornay. A cream sauce with cheese.

Mousse (“Froth,” “"Foam"). Applied to very light
dishes, generally prepared with whipped
cream or whipped egg whites—as Mousse
de  Volwille, chicken mousse; Mousse
frappé, a frozen whipped cream dessert.

Mousseline (sauce). Hollandaise sauvce with
whipped cream. The term Mousseline de is
also frequently used in the same way as
Mousse de (see preceding item).

Mulligatawny. See pugeéﬁ!}ﬁ,

With, or of, a variety

Napolitaine. A name given to various changes or
modifications of Espagnole,

Naturel (au). In plain or simple style.

Navarin. .i\ brown mutton or lamb stew with vege-
tables,

Nesselrode. Containing chestnuts. Named after
a Russian statesman and epicure.
Newburg. A term generally applied to lobster
cooked with sherry, cream and egg volks

and served in a chafing dish.
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Nivernaise. Garnishing of carrots,

Noisette. A small piece of lean meat—generally
# chop minus the bone.

Nouveau. Nouvelle. New—of peas, potatoes, ete.

0

Olla Podrida. See page 425,

Orly (a la). Strips of fish or meat, dipped in
batter and fried.

P

Pailles (“Straws™), Used to designate thin strips.
See Allumettes, this list.

Panache ('Variegated"). Of mixed colors, as sev-
eral vegetables, or fruits and cream, ete.

Pané. Bread-crumbed.

Papillotes (en). In paper casings, with paper
frills, etc.

Parfait. A light ice cream, as Parfait Café, Parfait
praliné.

Parmentier (a la). With, or of, potatoes. Named
after Baron Augustin Parmentier, who in-
troduced potatoes into France in 1785 and
devised numerous methods of preparing
them.

Parmesan (au). With Parmesan (grated cheese).

Paupiette. A small meat roll.

Paysanne (''Peasant style").
fashion.

Pate. Pie, Patty. See also page 453.

Pepper Pot. See page 468.

Périgord. With trufles or trufiie sauce. Périgord
was formerly the name of a section of
France famous for its truffles (see page
648).

Périgueux (a la). With trufiles or truffle sauce.
Périgueux is the chief city of the former
province of Périgord (see preceding item).

Persillade. Containing parsley.

Petit. Petits. Small. New—as of peas.

Petite Marmite (“Little Pot"). See page 478.

Petits-fours, Small cakes.

Piquante. Sharp—applied to sauces, ete, containing
spices, lemon juice or vinegar, capers, ete,

Pique. Larded.

Poché. Poached.

Poivrade. Pepper sauce.

Pot-au-feu (“Poit on the fire”). See reference in
PETITE MARMITE, page 478,

Poulette, A white sauce, generally made from
chicken broth. Poulette signifies “hen
chicken™ or pullet.

Praline. Mixed with or containing burnt almonds.

Pré salé ("Salt Meadow"). See page 407 in article
on MUTTORN.

Printanier (' 'Spring style”). With spring vege-
tables (generally cut in small shapes).
See PRISTANIER SoUp, page 511.

Provengale (Provence style). Sauces, etc, so
styled generally contain garlic or onions
and olive oil—in addition to mushrooms,
herbs, ete.

Puree. See article on Sovrs. Also applied to
mashed vegetables, as Purde de pommes de
terre.

In plain, country

Q
Quenelle. A forcemeat dumpling of poultry or
other meat formed into oval or round
shape.
R

Ragout. Stew.
Ramequin. A cheese cake or tartlet

Ravigote (sauce). Velouté with a purée of tarra-
gon and parsley, shallots, wine vinegar, ete,

Releve (“Remove”). A title for the course of
large joints of meat, the larger poultry
birds, etc. The term iz a survival of the
ancient custom of setting the table with
the filled plates of soup before the guests
entered the dining room. After they had
finished the goup, the latter was “removed
and replaced generally by the joint—at
that period either a large fish, poultry or
butcher’'s meat.

Rémoulade. A cold sharp sauce of egg yolks, olive
oil, vinegar, gherkins. parsley, mustard,

ete.
Risi Pisi. An TItalian soup containing rice and
green peas.

Risotto (Italian). A dish of rice and cheese. Also
a stew containing rice, olive oll, chicken
broth, ete.

Rissoles. Croguettes enclosed in pastry.

Robert. A brown mustard sauce, named after a
famous French restaurateur.

Rot or Roti. Roast. Roasted.

Roulade. Rolled meat.

S

Sabayon. A sweet sauce containing eggs and
flavored with wine, as Madeira. Also a
kkind of egg punch and a dessert containing
similar ingredients.

Salé. Salted,

Salmagundi. See page 538,

Salmi. See page 538,

Salpicon. A rich hash of goose liver, game,
truffles, mushrooms, ete,

Sauté (“Tossed"”)., A form of {rying. See sub-
head of Sauter in article on CoORERY.

Solferino. A consommé with tomatoes and other
vegetables,

Sorbet. SHERBET (see page 563).

Soubise (a la). With onion purée or sauce.

Soufflé (“Puffed”). A very light dish—as Soufié
Potatoes, Pudding souflé. Omelette soufid.

Souper. Supper.

Supréme. (1) A rich white sauce, generally of
chiclken. (2) A term freely applied to
various delicately prepared dishes, as
Supréme de Volaille, breast of chicken;
Supréme de Bole, etc.

T

Tartare (a la). Hot, spiced. Tartare Bauce iz
mavonnaise with chopped parsley, capers,

) shallots, ete.

Tasse (en). In a cup.

Timbale. A paste crust, or cup made of forcemeat,
ete. (filled with various ingredients).

Toulouse. A rich white stew consisting of Alle-
mande Sauce with white wine, truffies,
mushrooms, ete. Named after the Comte
de Toulouse.

Tournedos. Small fillets of beef.

Tutti Frutti (Italian, “All Fruits"). Ices or ice
cream mixed with various candied fruits.

v
Veloute (“Velvety"). See page 666.
Vert-pré (“Green Meadow'). A green garnishing.
Vin blanc (au). In, or with, white wine,
Vinaigrette. With vinegar sauce,
Vol-au-vent ("Flying at the merey of the wind").
A light puff-paste patty.
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WEIGHTS AND MEASURES

General Commercial Weights and Measures

AVOIRDUPOIS—The system of weights used in
the United States for all ordinary trade purposes.

16 drams = 1 ounce

16 ounces = 1 pound (7,000 Troy
grs. U. 5. Standard)

25 pounds = 1 guarter®

4 quarters = 1 hundredwelght

20 hundredwelght = 1 ton

*With the exceptlon of the Coal Mines in Tenna., the
Eastern Fish Markets and U, 8. Custom House, the
allowance of 28 pounds to the quarter 1s nearly obsolete,

LIQUID MEASURE

8 drams = 1 fluid ounce

4 fluld ounces = 1 gill

4+ gllls = 1'pint

2 pints = 1 quart

4 quarts = 1 gallan*

311 gallons =1 barrel {

2  Dbarrels = 1 hogshead §
42  gallons = 1 tierca **
4 “ = 1 puncheon
126 g =1 pipe+}
2562 e = 1 tun

*The standard U. 8. gallon corresponds to the Bnglish
Winchester gallon and contains 231 cuble Inches, The
British Imperinl glnllun contains 277+ cubic Inches or
approximately 1} U, 8§, gallons, The Beer Gallon con-
tains 282 cubic inches.

tIn varlous sections mnd for varlous purposes, a
“barrel” =431 Hons. A barrel of 313 gallons Is also
specifically distingulshed as a “wine barrel” and one of
36 gallons as a *'beer barrel”

also under Miscellancous Commercial.

**The term “tierce’” Is now frequently employed as
an Indeterminate measure—as a “tleree af lard," hams,
ete., without regard to the quantity of Its contents.

An English ale plpe — 117% gallens. A Cognac
brandy pipe = 152% gallons,

DRY MEASURE

2 pints = 1 quart

8 quarts (2 gallons) = 1 peck

4 pecks (8 gallons) = 1 bushel

11 pecks = 1 barrel

3 bushels = 1 sack

§ bushels = 1 quarter

5 quarters = 1 load =

BARREL WEIGHTS AND MEASURES

(These figures are subject to variatlons In accordance
with commercial usage nnd state statutes.)

One barrel of apples contains 23{ bushels
" ~ ' butter " 224 pounds
- & “* beef 4 200 =
- " o " (pkld-} e 3“‘6 o
" " LS ﬂo“r " 196 “

o o “ hams o 226 2
i = “ pork ik 190-200 =
" - “ riee . 600 "y

SCANNED AT VIRGINIA POLYTE

PRODUCE WEIGHTS PER BUSHEL

(Standard weighta by the laws of & mnjority of the

states. )
Per Bushel

Apples, driled

25 to 26 Lbea.
Barley ........48 *
Beans (white).60 **
FRCBE 5o win > B 2 "
Buckwheat

42 to 68 *
Clover Seed ...60

Corn in the Bar.70 *
Corn, Shelled .56 *
Cornmeal 48 to 50
Filax Seed .....56 *
Hemp Seed ....44 *
RT3\
Millet Seed ...50 *
DR . - . 32\ "

Fer Buahel
Onlons ........G56 Lbe.
Peaches, Dried .32 "
Peas (in all
states where
regulated by

statute) ....60 *
Potatoes ....... 60 =
BYB ovoiis vees 56 "
Salt*

Sweet Potatoes, 55

Turnipa ....... Cy

Wheat (in all
states where
regulated by

statute) ..... 60

* BALT —The welght per bushel as repulated by dif-

ferent stmtes varies from 50

to B0 pounds. Coarse salt

I8 reckoned In New York at 70 pounds: In Pennsylvania
nt 80 ponnds, and in Hlineis at 60 pounds per bushel,

Fine salt §s reckoned In New York at b

pounds; In

Pennsylvania at 62 ponnds and In Illinois at 55 pounds

per bushel

MISCELLANEOUS

1 guintal* of fish

1 firkint of butter
L—" of ale or beer
1= of soap

1 tub of butter

1 tierce of salt meat

1 hogshead of tobacco
1 = ‘' molasses

Il

0 L 1

COMMEROCIAL

1 hundredweight

(100 or 112 1bs.)

56 Ibs. (generally)

104 U. 8. gallons

64 lbs.

84 1bs.

304 to 336 Ibs.

750 to 1200 Ibs.

150 gallons (gener-
ally)

A keg is a small barrel or cask, made in various
sizes, as 5 gal, 10 gal., etc.

*In the Metrle System (whilch see), n quintal is a

masz of 100 kilograms.

+The word “firkin" Is frequently employed to deslgnate
4 small barrel or covered tub without regard tfntlle

quantity of its contents.

1 gross = 12 doz.
1 score =20
1 hand (horse measure—taken

at the foreshoulder) = 4 inches
1 palm = 3 inches
1 span = 98 inches
1 pace (land measure)* = -3 feet

*In some sectlons, a pace = { rod, or about 3Y feet
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CUBIC MEASURE

1.728 cubic inches — 1 cuble foot

27 * feet = sl Lok yard
1 U. 8. standard gal-

lon (for wine,

beer, etc.)* = 231 * inches

*See footnote on page 745 under LiQuip MEASTRE.

1 standard bushel = mnearly 1% cubic feet
(2150.42 cubie ins,)

1 cord of stove wood = 128 cubic feet

1 ton (shipping) == O -

To ascertain the number of bushels in a bin of
any dimensions, find the cubic feet by multiplying
three dimensions of the bin in feet. Deduct one-
fifth and the result is the (approximate) number
of bushels,

Household Weights and Measures (Approximate)

(A) “Dry"
4 saltspoonfuls = 1 teaspoonful
4 medium or 4 very flat teaspoonfuls — 1 heap-

ing tablespoonful
1 heaping tablespoonful of granulated sugar =
nearly 1 ounce

2 scant tablespoonfuls of wheat flour = about 1
onnce

1 well-rounded tablespoonful of butter = about 1
ounce

2 ordinary cups, or glasses, of granulated sugar =
dabout 1 pound

215 ordinary cups, or glasses, of white pulverized
sugar = about 1 pound

2 ordinary cups, or glasses, of wheat flour* =
abont 1 pound

3 ordinary cups, or glasses, of cornmeal = about
1 poiind

2 ordinary cups, or glasses, of butter (cold, hard
and pressed solid) = about 1 pound
1 pound of granulated sugar = 1 pint
1 pound of wheat Hour® = 114 pint
*This measurement is for flour that has “settled” In

the sack, If llghtened by handling, 3% to 4 cups, or
nearly 1 quart, are required to make 1 pound.

(B) Liquid

4 flat teaspoonfuls = 1 flat tablespoonful = %
fluid ounce

4 large tablespoonfuls = 1 ordinary wineglass =
2 Auid ounces

4 ordinary wineglasses = 1 ordinary glass or cup
{about 14 pint or 2 gills) = 8 fluid ounces

2 ordinary cups or glasses = about 1 pint = 16
fluid ounces

Special Systems of Weights and Measures

APOTHECARIES' WEIGHT

(A) Fluid
60 minims (M)
or “drops" = 1 fluid dram sz
8 13 = 1 fluid ounce =
16 % =/1 pint o
&0 — 1. gallon C
(B) Dry
20 graing (gr.) = 1 scruple (9)
3 seruples = 1 dram (3)
§ drams = 1 ounee { )
12 ounces = 1 pound (Troy)

TROY WEIGHT

(Now seldom used except by Jewelers, goldsmiths and
at the mints.)

24 groins = 1 pennyweight
20 pennyweights = 1 ounce (480 grains, U. 8.

Standard)
12 ounces = 1 pound (5,760 grains,

11. 8. Standard).

SQUARE MEASURE

144 sq. inches = 1 sq. foot
9 sq. feet = 1 8q. yard
20% sq, vards — 1 sq. rod or perch
40 sq. rods or perches = 1 rood
4 roods = d'acre
G40 acres = 1 sq. mile

LONG MEASURE

3 barlevcorns = 1 inch
12 inches = 1 foot
3 feet = 1 yard
514 yards = 1 rod or pole
40 rods or poles = 1 furlong
8 furlongs = 1 mile (1,760 yards or 5,280
feet)
3 miles = 1 league
@#o1 miles = 1 degree of a great cirele of
the earth’s cirenmference
CLOTH MEASURE
214 inches = 2onail
4 nails = 1 quarter
4 guarters = 1 yard (3 feet)
5 " =-1ell
32 ells (40 vards) = 1 bolt

GOODS BY YARD MEASURE
214 inches 1 sixteenth

2 sixteenths — 1 eighth
2 elghths = 1 quarter
4 quarters = 1 yard (3 feet)

PAPER MEASURE

24 sheets = 1 quire
20 gquires = 1 ream
2 reams = 1 bundle

5 bundles = 1 bale

TATE UNIVERSITY
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LAND AND SURVEYORS' MEASURE MARINERS' MEASURE
7.92 inches = 1 link 6 feet — 1 fathom
25 links = 1rod 100 fathoms = 1 cable’s length*
4 rods = 1 chain 1 geographical or nau-
80 chalns = 1 mile tical mile or ad-
10 sq. chains = 160 8. rods or 1 acre* (4,840 sq, miralty knot — 2,029 yards {1.151 stat-
yards, U. 8, standard) : ute miles)
640 acres = 1 sq. mile or 1 gov't section -
= . g U . wi 0 " 1 i
N . i wrEhi 100 10 150, Sathoms (300" to 300 yardsy. Ohain ocables
®An mncre, If square, is about 200 feet on all sides. wre generally 120 fathoms In length.

Metric System

The Metric System, adopted by the French Government, November 2, 1801, after a most elab-
orate investigation by the greatest scientists of France, is based on the decimal caleulation and is intended
to be the standard of the world.

It has been made the only legal svstem of all European countries except Great Britain and Russia,
and in those it is permissive. [t has also been adopted by Mexico and a majority of the South Ameri-
can States, and made obligatory in British India. In 1866 it was legalized in the United States and its
use is now obligatory on United States offieials for all official medical and pharmacal purposes. It thus
appears that the system has received the approbation of all civilized nations.

Some of its advantages are as follows:

UNCHANGEABLE STANDARDS. The base of the system, the Metre, is unalterable, being a certain length
shown on a platinum rod, preserved in the archives of the International Metric Commission at Paris,
equal to one ten-millionth part of the earth’s quadrant, passing through Paris. As thousands of copies
of the original bar have been made, and are almost everywhere in use, we have for the entire commer-
cial world a unit of length, which is also the fundamental unit, which is as unalterable as the merid-
fan itself, On the other hand, the barley-corn, foot, grain, pennyweight, etc, having originally been
taken from common things of variable size, utterly lack correspondence—more than one hundred
foot-measures of different lengths have been in use at various times in Europe, and the total of differ-
ent units of weights and measures emploved has exceeded five thousand!

Sivrericrry., The System is comprised in twelve words, each in itself expressive of value—as
against about fifty in our present system.

Uxmrormrry. It renders mutually intelligible our own and foreign books Contalning statements of
weights and measures, facilitating commerce and trade by avoiding delays and difficulties in reducing
values from one system to another. The bulk of our imports and exports is with nations using in whaole
or part the metric.

Reomrkocarn Usk, The relations existing between the measures of length, weight and capacity,
are such that. given the weight of a body, its volume can easily be determined—and reciprocally—a rela-
tion not exigting in our present system.

UNITS

Lexard. The unit is the Metre, already described.

WewcHT. The unit is the Gram, which represents a cube of pure water at greatest density, the edge
being one hundredth of a metre, 1,000 grams make a Kilogram. For commercial purposes, the gram is
more clearly defined as 1/1000 part of a Standard Kilogram—a block of platinum-iridinm—as preserved in
the archives of the International Metric Commission.

Capacrty, The unit is the Litre, which represents the space occupled by 1 kilogram of pure water
at the greatest density, forming a cube of which the edge is 1/10 of a metre.

Svurrace. The unit is the Are, which equals 160 square metres.

The principal denominations in every-day use in the countries where the metric system 1s uni-
versally employed are:

LEseTH: Metre (m) equivalent to about 3 feet 3 ! inches.

Centimetre (em), one hundredth part of a metre; equivalent to about ! inch

WewgaT, Kilogram (Kg) or Kilo, equivalent to ahout 2 - Ibs. avoirdupols.

One-half Kilo, equivalent to about 1] Ibs. aveirdupols.

CapaciTy: Litre (1) equivalent to about , of a quart. dry measure, and a trifle more than a
quart, liquid measure,

Measvre: Hectare (ha) or 100 ares, equivalent to a little less than 21 acres:

Are (a) or 100 sguare metres, equivalent to about 11914 sq. yards;
Square metre (m?), equivalent to a little more than 1} sq. vard

The tables on the page following constitute the schedule of exact comparative weights, ete,, legalized

in this country by Act of Congress,

SCANNED AT VIRGINIA POLYTE
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Metrie denominntions and valoes

Myriameter

THE GROCHR'S ENCYCLoOPBEDIA—Weights and Measures, cont'd.

Metric System—Continued.

MEASURES OF LENGTH

10,000 meters. 6.2137 miles.

Equivalents in denominations o use

0.62137 miles, or 3,280 feet and 10 inches,

Equivalents in dénominations
o s

Kilometer ST 1,000 meters.
HOCLOMETAT o el illen salealaies 100 meters. 328 feet and 1 inch.
DeKAMIeter ot et e 10 meters. 393.7 inches,
) 1 o] L —— SRt vy oy 1 meter. 49.37 inches.
DBEIMEtAR. o il e tate bl i; of a meter. 3937 inches
CenbImater L i sransre et b ihp of a meter, 0.3837 Inch.
L e e T D rano of a meter, 0.0394 inch.
WEIGHTS
Metrie denomingtions and values
Wi : Nutaber of Weight of what quantity of water |

Millier or Tonneau. ,

Erams at maximum dedsity

} Avoirdupois welght

J._

1.000.000 | 1 cubl¢ meéter ..... oleieea oo e 2204.6 pounds,
Quintal............. 100,000 1 HeEEOHYEE S0 . s e as s sieya 220.46 pounds,
Myrirgram . ....... 10,0007 | 10 Titers Leoiicean TR < 22,046 pounds,
Kilogram or kiln .. 1000 | ¢ 17lter ..ueeqhirs=ee g R 2.2046 pounds,
Hectogram .......! 100 | Mudeciliter ;o= B S 3.5274 ounces.
DERABTANR i wraras = 4s 10 10 cubic centimeters ... ........ 0.3527 ounces.
L0 2o | e s 1 | 1 cuble centimeter ,........... 15.432 grains.
Decigram ......... g 14y of a cubie centimeter....... 1,5432 grains,
Centigram .....:.. Tha 10 cubic millimeters ........... 0.1543 grain.
Miltigram ........, | Yo 1 ecubic millimeter .....L..... 0.0154 grain.
| = —
MEASURES OF CAPACITY
Metrie denaminations and yalues Eguivalents in depominations in use
Names Number of Cuble Mensures Dry Measure Wit:]?\;m:lm

1,000

1 cubic meter

Js of a cubic meter

10 cubic decimeters
1 cubie centimeter

5 of a cubic decimeter ..

10 cubic centimeters
1 cubic centimeter

1,308 cub, yards

2 bushels and
3.85 pecks.
9.08 quarts ...
0.908 quart ....

#.1022 cub. inches, , ..

0.6102 cub. inch

0.061 cub. inch

MEASURES OF SURFACE,

shalema

264,17 gallons.
26.417 gallons.

26417 gallons.
1.0567 guarts.
0.845 gill.

0.338 fluid ounce.
0.27 fluid dram.

Equivalents in denominntions in use

Kiloliter or
Stere,
Hectoliter - .......... 100
Dekaliter 10
AR e A 1
Bortlter =< iesssrviod o
CAntiiter <aonaryine, s
MilUMter: ociesaaa i
Metric denominations and values
S e e e K
ATE oo ix
Cenlare ot Te A e

10,000 square meters
100 square meters. |

2,471 acres,

119.6 square yards.
1 square meter.

1,650 square inches:
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