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one-fourth cup of sugar. The yolks of three eggs may
be added to the hot rice as it is taken from the stove
if the cream is not available. Serve with preserved
ginger or other fruit.

Macédoine Ice.

Combine one pint of water with one pint of fruit
juice and pulp, —two oranges, two bananas, one
lemon, and grated pineapple. Make it very sweet,
add a little salt, and freeze till mushy, and remove the
dasher. Stir in the froth from a pint of thin cream,
giving a marbled appearance, and pack for an hour.

Other combinations of fruit may be used.

Fresh Fruit Ice.

Fill punch glasses half full with vanilla ice-cream.
Crush strawberries and sweeten to taste with sugar
sirup. Pour the fruit over the ice-cream, nearly filling
the glass.

Maple Sauce for Ice-Cream.

Put one pound of maple sugar, broken or rolled, one
cup of thin cream, and two tablespoons of butter in a
granite saucepan, and boil without stirring until it
forms a soft, waxy ball when dropped in cold water.
Keep the pan in another of hot water on the back of
the stove until ready to serve. It will candy on the
ice-cream like hot maple sirup on the snow in sugaring
time.

Pineapple Sherbet.

One can of grated pineapple, one cup of sugar, juice
of two lemons, one tablespoon of powdered gelatin,
one quart of water or milk.



192 Home Science Cook Book.

Café Frappé.

Dissolve three-fourths cup of sugar in a quart of
coffee. Freeze soft, serve in glasses with whipped
cream on top. Use about equal parts of salt and ice
for freezing.

Grape Sherbet.

Chill a quart of rich milk in the freezer. Warm
half a pint of Concord grape jelly; as it dissolves add
half a cup of sugar. Mix with the milk and freeze.
Or use one pint of grape juice with thin cream.

Frozen Mint.

Make a quart of lemon ice. To two tablespoons of
water add one teaspoon of essence of peppermint, and
stir into the ice, with enough spinach coloring to make
it a delicate green; pack in a mold and bury in ice
and salt; the mint is greatly improved by standing,
Serve like a cordial, in small glasses.

Ice-Cream from Left-Overs.

A pint of boiled custard left from yesterday's
dessert, a sancerful of canned pears, an equal quantity
of some other fruit, and one-half cup of cream, sweet-
ened and flavored, more if necessary may be frozen
into a delicious dessert.

Many such combinations may be made from what
happens to be on hand that will prove satisfactory
enough to bear repetition.

Ice-Cream Croquettes.

Shape well-frozen cream by packing solidly into a
small scoop, then roll the cream in crumbs of maca-
roons which have been rolled and softened.
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Creamy Sauce for Puddings.

Rub one-half cup of butter until creamy. Gradu-
ally add one cup of powdered sugar and one-half cup
of thick cream. Flavor as desired.

Fruit Sauce.

Blend one-half cup of butter and one cup of sugar,
and gradually work in one-half cup of jelly or thick
fruit juice.

Hard Sauce.

Pour one tablespoon of boiling water over one-half
cup of butter, stir until creamy, and mix in one cup
of granulated sugar. Flavor with nutmeg, or extract
of lemon or mace. Serve in orange or lemon cups, or
heap in a small dish.

Golden Sauce.

Rub one-half cup of butter till soft, add one-half cup
of light brown sugar, and beat until very light and
creamy. Beat the yolks of two eggs, and when ready
to serve put the bowl or pan containing the sugar over
boiling water and stir until it is liquid, then add the
eggs, one-eighth teaspoon of mace, and one-half cup of
fruit juice, and stir until it thickens. Serve at once
and stir it before each pouring.

Sponge Sauce.

Beat the yolks of three eggs with one-fourth cup of
powdered sugar, and pour one-half cup of boiling fruit
juice over the mixture. Then fold in the stiff whites
of the eggs and serve at once.

Liquid Sauce with Variations.
Grate the rind of an orange or lemon and squeeze
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the juice over it. In a saucepan, mix one cup of sugar
with one-fourth cup of flour or half as much corn-
starch, Pour in one pint of boiling water, and cook
from five to ten minutes, till thick and nearly clear,
stirring constantly. Add one ounce of butter and the
orange, and strain. This sauce will keep for several
days, and may be reheated.

The yolk of one or more eggs may be blended with
the sauce just before straining, and the stiff whites
folded in after. Other fruit juices may take the place
of part of the liquid.

Molasses Sauce.

Scald one cup of molasses with one ounce of butter
and one tablespoon of vinegar. Serve hot with apple
dumplings.

Chocolate Sauce.

Melt one ounce of chocolate in one-half cup of water;
add one cup of sugar, and when boiling, pour over one-
half cup of thick cream, plain or whipped, and serve at
once.

Caramel Sauce.
Make a sirup as for caramel custard, and serve plain,
or combined with thick eream whipped.
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Cakes.

Tue old-fashioned pound cake, or cup cake, or
‘“one, two, three, four " cake is the mother of all the
many cakes of to-day in which butter is used. While
the old *diet bread " or sponge cake is the foundation
from which the angel and sunshine cakes, the lady
fingers, jelly rolls, and meringues have been derived.

A certain relative proportion is to be followed in
butter cakes; there is less butter than sugar, and less
sugar than flour. Less baking powder is required
with a given measure of flour than would be necessary
for a dough without eggs. Thus an even teaspoon of
baking powder is ample for each cup of flour for a
cake where several eggs are used. When there is an
excess of baking powder, the cake is liable to be
coarse grained and to dry quickly.

The donghnut mixture is not unlike a cottage pud-
ding dough, with the addition of flour to make it stiff
enough to roll easily. Or it is similar to the quick
biscuit dough, with the addition of sugar, egg, and
spice. Because doughnuts are cooked in fat, less
shortening is required than for most stiff doughs.

Cooky doughs are more like pastry, with the addi-
tion of sugar, spice, and egg, and the same care should
be given to keeping the dough cold in order to roll
and cut it without adhering to the board.

Changes in the proportions of materials often lead
to changes in the manner of mixing them. For ex-
ample, where a small quantity of shortening is used in
batters, itﬁmay be melted and beaten in, but where a
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large proportion is required, it should be rubbed till
creamy and blended with the sugar as for cake, or
mixed into the flour as in pastry-making. For stiff
doughs which are to be rolled, it is essential that the
fat should be cold, since even a small quantity, if
warm, will tend to make the dough soft and sticky.

The shape in which cake is to be baked should de-
cide the proportion of flour to be used. Layer cakes
or small cakes require less flour than large loaves.
This is probably because the small cake is stiffened
quicker by the heat.

Variations in cake are easily obtained through
changes in flavoring ingredients. To mix chocolate in
the cake, melt it and mix with the sugar and butter,

Almond paste can be rubbed into the butter and
sugar in making cookies; it is rather rich and heavy
for a cake. Desiccated cocoannut, chopped nuts, raisins,
currants, dates, citron, candied orange, and lemon
peel, singly or in various combinations, serve to give
many cakes from a single recipe.

In rubbing butter and sugar to a cream the warmth
of the bowl, or the hand if that be used, or from the
friction, causes the butter to soften and become almost
a liquid or like thick cream; that is why we call it
‘“‘creaming the butter." Some of the sugar also is
dissolved and combines with the soft butter. When
milk is added, especially if it be colder, as it usually
is, it immediately chills the butter and causes it to
harden again in tiny lumps. It also unites with the
sugar which has melted and dissolves any that may be
still in a crystallized form, and separates it from the
butter. The milk does not become sour as it does
when curdled by an acid, but the hardened butter
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separates from the liquid and gives the curdled ap-
pearance. Probably the fat in the butter unites with
the fat of the milk, but as fat does not unite
readily with water, the whey or water of the milk
separates from the other parts.

In beating the eggs we make bubbles of air similar
to soap bubbles when air is blown into soapy water;
the albumen of the egg forming the wall of the air
cell. When the eggs are beaten into the butter the
fat combines with the albumen and helps to entangle
and hold the air, but when we stir a watery liquid, like
milk, into the mixture, we break up some of these fine
bubbles and this makes large cells, and the result is a
coarse-grained cake, unless we beat in at the last
enough more air to make another lot of bubbles.

This may be avoided by simply pouring the milk
into the bowl and not stirring it until the flour is
added; or, better still, by adding a few spoonfuls of
flour first, then a little of the milk, and then a little
flour, beating well after each time, and so on, alter-
nately, until the full measure is used. Add the beaten
whites last. All cakes made with butter require to be
beaten long and vigorously after the flour is in that
they may be smooth and fine grained

Sponge Cake.

Grate the yellow rind from half a lemon, squeeze
the juice over it, let it stand awhile, then strain. Use
from four to six eggs according to their size. Beat
the yolks thoroughly, add one cup of sugar, and the
lemon juice, and beat again. Sprinkle one-fourth
teaspoon of salt over the whites of the eggs and beat
until stiff, but not too dry. Fold a part of the stiff
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whites into the yolks, sift over part of one cup of
flour, then add the remainder of the whites and of the
flour. Do not stir to break the air bubbles. Bake in
a moderate oven for nearly one hour, if in one loaf.

A sprinkle of powdered sugar over the top of the
cake before the pan is put in the oven produces a
flaky crust.

Lady Fingers, Sponge Drops, Layer Cakes.

The sponge or angel cake mixture may be used for
sponge drops or put through a pastry bag and tube for
lady fingers, or baked in patty pans or in layers.

Chocolate Sponge Cake.
Make as above, sifting one ounce of cocoa with the
sugar or flour.

White Sponge Cake or Angel Cake.

Use one cup each of egg whites and sugar, and one
scant cup of flour, one-half teaspoon of cream of tartar,
one-fourth teaspoon of salt, and one-half teaspoon of
flavoring, almond or vanilla. Beat the egg whites
stiff, sifting the cream of tartar over them, and add
flavoring. Mix sugar, salt, and flour and sift several
times, then sift gently over the stiff whites, and fold
together with as little mixing as possible. Sometimes
the sugar is added first and the flour afterward.

Putin an ungreased pan with a center funnel and bake
in a moderate oven for nearly an hour. Then invert
the pan until the cake slips out. Frost if desired.

Sunshine Cake.
This is angel cake to which is added half as many
yolks as whites of eggs.
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Hot Water Cake.

Beat two eggs with a scant cup of sugar until very
light, add one-fourth teaspoon of salt, one-half teaspoon
of lemon extract, and one-fourth cup of rapidly boiling
water, beating all the time. Quickly stir in one cup
of flour in which one teaspoon of baking powder has
been sifted.

Bake in small pans or layers,

Meringues or Kisses.

Beat egg whites stiff, and fold in one-fourth cup of
powdered sugar for each white. A little cream of
tartar may be used as for angel cake. Flavor, drop in
small shapes on ungreased paper, and bake slowly for
thirty minutes or more, until dry and slightly brown.

The mixture may be heaped on small crackers or
cookies, and then baked. Cocoa, desiccated cocoanut,
chopped nuts, color pastes, or tiny candies may be
used to give variety,

When desired to fill with cream, put the paper over
a board before baking. The under part will not be
cooked, and may be scraped out, leaving a crisp shell
to fill.

Plain Cake.

With one-fourth cup (two ounces) of butter creamed,
mix gradually three-fourths cup of sugar, next add two
egg yolks and beat thoroughly, then add alternately
one-half cup of milk and one and one-half cups of
flour in which two teaspoons of baking powder have
been sifted. Flavor with one saltspoon of spice or
one-half teaspoon of extract. Lastly fold in two egg
whites stiffly beaten.
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White Cake.
Leave out the yolks and mix as plain cake. The
whites of three eggs may be used instead of two.

Chocolate Cake or Devil’s Food.

Melt one ounce of chocolate and add to the creamed
butter and sugar of the plain cake. Or use one-fourth
cup of cocoa instead of chocolate. Flavor with vanilla.

Marble or Leopard Cake.

Color half of the plain cake dough with one-half
ounce of chocolate melted, or with two tablespoons of
molasses or caramel and one teaspoon of mixed spice.

Mix the white and dark cake in the pan so they will
be mingled and yet distinct.

Ribbon Cake.

To one-third of the plain cake dough add one tea-
spoon of mixed spice, two tablespoons of molasses or
caramel, and one-half cup of chopped raisins. Bake
this in one pan and the remainder in two pans, and
when done put the fruit cake between the others with
a layer of frosting to hold them together,

Nut Cake.

To the plain cake add one-half cup of fine chopped
walnuts, or pecans. Bake in two shallow pans, and
cover with boiled frosting, and ornament with halved
nuts.

Light Fruit Cake.

To the plain cake add the fruit last. Use one-fourth
cup of citron sliced very thin, one-fourth cup of cur-
rants, and one-half cup of seeded and chopped raisins.
A little mace will improve the flavor. .
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Orange Cake.

Bake the plain cake in two rather thick layers.
Between these put a thick cream or custard filling,
flavored with orange juice and rind; or the pulp cut
fine and sweetened, and thickened with gelatin.
Cover the top layer with orange frosting. This frost-
ing is sometimes used between the layers in place of
the cut orange or cream filling.

Silver Cake.
Mix like the plain cake, omitting the egg yolks and
using four whites.

Gold Cake.
Omit the egg whites and use the four yolks.

Sunrise Cake.

Cream one-half cup of butter, add one cup of sugar,
the well-beaten yolks of six eggs, one-half cup of milk,
and two cups of flour, with which two teaspoons of
baking powder has been sifted. Flavor with one-half
teaspoon each of lemon and vanilla extract.

Pound Cake.

Cream one-half cup of butter, gradually add three-
fourths cup of sugar and work till very smooth and
light. Add a saltspoon of mace, a tablespoon of lemon
juice, and one by one beat in three eggs. Then mix in
one cup of flour. Bake in small shapes in a moderate
oven for half an hour or more,

Fruit Cake.
To the pound cake mixture above add one teaspoon

of mixed spice and from one-half to one pound of
fruit, currants, chopped raisins, and sliced citron.
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Macaroons.

Crumble or grate one-fourth pound or one-half cup
of almond paste, mix with one egg white, and beat till
smooth and stiff. Gradually add one-fourth to one-
half cup of powdered sugar. Roll in balls or drop
from a teaspoon on ungreased paper spread on pans.
Bake in a moderate oven about thirty minutes. Brush
the under side of the paper with water to remove it
from the cakes.

Oatmeal Macaroons. \
Rub one tablespoon of butter into one-half cup’of
sugar, and mix with one well-beaten egg. Stir in one
and one-half cups of rolled vats, one-fourth teaspoon of
salt, and one-half teaspoon of baking powder.
Drop small shapes on greased pans, and bake in a
hot oven until brown and crisp.

Cream Puffs.

Put one cup of water in a small saucepan on the
stove with one-fourth cup of butter and one saltspoon
of salt. When boiling, quickly stir in one cup of flour
and let it cook, stirring constantly till the mass leaves
the sides of the pan in a smooth ball of paste. Milk
may be used instead of water.

When cool, beat in four eggs, one at a time, then
beat the mixture thoroughly., Drop on buttered pans
and bake thirty minutes, until light and dry when
lifted from the pan. Then they will not shrivel up
afterward.

This quantity will make one dozen large puffs.
The paste may be kept uncooked in a cool place for a
day or two.

'TE AND STATE UNIVERSITY
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Such shells may be filled with creamed meat like
those made from puff pastry, but the sweet fillings are
more commonly used.

An ounce of chopped or grated cheese, or fine
chopped ham, is sometimes stirred into the cream puff
paste, which is then baked or fried in small shapes to
serve with soups or salads.

Eclairs.

The same mixture as for cream puffs is put through
a bag and tube in long, narrow rells. When baked,
they are filled with a thick cream filling and are
frosted,

Vanity Fritters.

Fry the cream puff dough by teaspoonfuls in deep
fat until puffy, brown, and crisp. Drain on paper,
then roll in a mixture of sugar and cinnamon.

Sections of fruit may be coated with this mixture
and fried for fruit fritters.

White Frosting.

One egg white, one teaspoon of lemon juice, one
cup of powdered sugar. Beat together for five min-
utes or till it begins to thicken. Spread over the cake
and give it time to harden. For pink frosting beat in
a few drops of dissolved pink gelatin.

Chocolate Frosting.

One-half ounce chocolate, melted, two tablespoons of
boiling water, mix with about one cup of powdered
sugar., Flavor further with vanilla if desired.

Coffee Frosting.
Steep one-fourth cup of coffee in one-half cup of
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water for ten minutes, d strain, Mix two table-
spoons of this extract with each cup of powdered
sugar., !

Orange Frosting.

Grate the rind from a yellow orange. Squeeze two
or three tablespoons of juice over it, and let it stand
for an hour or more. Strain and mix the juice with
one cup of powdered sugar or enough to keep its shape
when spread on the cake. The yolk of an egg may be
added to supply lack of color in the orange.

Frosting.

One cup of powdered sugar, one tablespoon of corn-
starch, two tablespoons of water or milk, flavor as
desired. Spread with a wet knife.

Boiled Frosting.

Boil one cup of fine granulated sugar with one-third
cup of hot water in which one-fourth teaspoon of
cream of tartar is dissolved without stirring, until the
sirup taken upon a skewer will *‘ thread" or ‘‘rope."
When it is at that point, beat one egg white stiff, and
pour the boiling sirup over the egg ina fine stream,
beating well. When it thickens and is perfectly
smooth, pour it over the cake. It hardens quickly,
and should be put on the cake before it stiffens enongh
to drop.

Boiled Chocolate Frosting.

Add two tablespoons of cocoa or one square of
chocolate, melted, to the sirup described above while
it is still hot.

TE ICINSTITUTE AND STATE UNIVERSITY
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Caramel Frosting.

Boil one cup of light brown sugar, one tablespoon
of butter, one-third cup of cream in a granite sauce-
pan until, when dropped in cold water, it is hard
enough to be waxy. SPir only enough to keep from
burning. Flavor with vanilla. Then set the pan in
cold water, as it hardens, spread it on the cake while
it is still soft enough to spread. It will settle into a
smooth surface almost instantly.

Cream Filling.

Scald one cup of milk (or part milk, part coffee, or
fruit juice), reserving enough to mix with two table-
spoons of flour, add this to the hot milk, stir smooth,
and cook ten to twenty minutes, then add one beaten
egg or two yolks; cook one or two minutes longer.
Take from the fire, add one-half cup of sugar, one-
half teaspoon of flavoring. When cool, spread between
layers or put in cream puffs,

Orange Butter.

In a double boiler cook together one-fourth pound
of butter, one cup of sugar, the grated rind and the
juice of two oranges, and two eggs or four yolks.
Strain and use when cold between layer cakes, or with
the addition of chopped raisins, currants, citron, and
candied peel as a filling for turnovers of pastry.

Fruit Filling for Cakes.

Bake a sponge-cake in layers. Chop fine one cup of
stewed prunes or other fruit or rub through a strainer,
beat the whites of four eggs to a froth, add the fruit
and sugar to sweeten. Spread half of this on one
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layer of cake, put on the second layer and the re-
mainder of the filling, and whipped cream on top of
that.

Fig Filling.
Chop one pound of figs, add one-half cup of sugar
and one tablespoon of lemon juice, one cup of water,

and stew until soft and smooth. Spread between the
layers, and ice the whole cake with boiled icing.

Mocha Cream Filling.

Cream one-fourth cup of butter, adding gradually
one cup of powdered sugar, Flavor with coffee
extract, prepared as for coffee frosting, Combine
with one-half cup of cream filling. " This may be put
through a bag and tube on top of cakes.

Cookies.

It is unnecessary to have many recipes in order to
obtain different kinds of cookies. A single good
formula may be varied to sunit all occasions, provided
one understands how to mix such a dough; otherwise,
all recipes are of little avail.

When variety is desired, before all the flour is
added, divide the mixture into four portions; to one
add one teaspoon of lemon extract, to another one-half
cup of desiccated cocoanut, to the third, one-half
ounce of chocolate, melted, or a tablespoon of cocoa
sifted in with a little flour; to the fourth, one teaspoon
of mixed spice and a half cup of chopped raisins and
citron.

The dough may be further divided and one portion
flavored with ginger, another with rose, another with
almond, and chopped almonds sprinkled on top, when
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cut out, and the last flavored with mace, chopped
lemon peel, and currants.

Or roll part of the dough in a thin sheet and
sprinkle with cinnamon, cloves, and nutmeg. Fold
the sheet once, gently roll it to former thickness, cut
out and bake. These cookies will be aromatic, but
with no outward sign of spice. For variety, finely
chopped raisins or dates or well-crushed English
walnuts may be folded in with the spice.

Fancy cutters lend their aid in furnishing an assort-
ment of cookies from a single lot of dough, and are
desirable when these sweetmeats are for children's
parties.

To avoid confusion afterward, each flavor may be
cut in a different shape. Where one has not a variety
of fancy cutters, a pastry-wheel or jagger can be used,
or with a good eye and a steady hand, all sorts of
shapes, letters, etc,, may be ecut with an ordinary
knife.

After baking, a part of the cakes may be iced and
decorated with colored frostings.

Slight changes in some of the quantities used will
bring about different results. For a thick soft cake,
use less flour and drop on the pan from a spoon, or
roll with the hands into balls the size of a nutmeg and
flatten a little after placing on the buttered pan.

It is easy to see how a recipe for plain cookies may
be merged into a richer one by increasing the quanti-
ties of butter, sugar, and egg, or by decreasing the
fleur and liquid. The foundation of most of the old-
time recipes for cookies closely resemble pound-cake.
Baking powder is not made to do the work of eggs, nor
is any other fat allowed in place of sweet, solid butter;
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these were the only secrets of their good flavor and
keeping qualities.

Some butter contains so much sour milk or cream
that in cookies that are to be kept for a long time it is
desirable to add a bit of soda to counteract thisacidity.

Entire wheat flour, or half oatmeal, half white flour,
may be used in place of all white flour in cookies for
children.

Plain Cookies.

Rub one-half cup of butter until creamy, gradually
add one cup of sugar, then put in one egg and beat
together thoroughly. Next add, alternately, one-half
cup of milk or water and one pint of flour in which
two teaspoons of baking powder have been sifted.
Use enough more flour to make a soft dough, from
one to two cupfuls, according to the nature of the
flour.

Cream Cookies.

Mix together one-half cup of thick sour cream, one
egy, one cup of sugar, one-half teaspoon of salt, one
pint of flour in which one-fourth of a level teaspoon of
soda has been sifted, and enough more flour to make
a dough that can be rolled. Flavor with one table-
spoon of caraway seeds.

Cookies.

Cream one cup of butter, add two cups of sugar, and
three eggs, one at a time, beating each in thoroughly
before adding the next. Then add a bit of soda, about
one-eighth of a level teaspoon dissolved in a table-
spoon of cold water, and next gradually work in about
one quart or four cups of flour,
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Or use less flour and drop from a tablespoon on a
buttered dripping pan, about two inches apart, and
put nuts on the top of each. They may run together,
but can be cut apart before they are cold.

Or grease the under side of a baking sheet and
dredge a very little flour on it. Spread the dough
upon the pan with the rolling-pin or a knife, till less
than a quarter of an inch in thickness. Bake in a hot
oven.

Make a boiled icing and spread on the cake while it
is still warm. While the icing is still soft, scatter
candied caraway seeds thickly upon it. When cold, cut
the cake in strips an inch and a half wide; cutting
these strips diagonally will form diamonds.

Wafers. :

Cream one-fourth cup (two ounces) of butter gradu-
ally, add one-half cup of powdered sugar, and almost,
drop by drop, four tablespoons of milk. Next mix in
a scant cup of bread flour and a few drops of any
flavoring extract preferred. Spread on the bottom of
an inverted dripping pan as thin as possible. The
pan should be buttered unless it is very smooth.

Mark in squares, ther sprinkle with nuts, and bake
in a moderate oven. In five minutes they should be
ready to roll, and this must be done at the oven door
before they have a chance to cool a particle. Some-
times they are rolled over the handle of a wooden
SPOOM.

Almond paste may be creamed in with the butter,
or flavor with cinnamon or vanilla.

These may be tinted pink or green with color pastes.
They may be kept some little time in good condition
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by putting them between layers of paraffin paper in
air-tight cases.

Orange Wafers.

Cream one-fourth cup of butter, add one-half cup of
sugar, the yolks of two eggs, one tablespoon of orange
juice in which the grated peel has been soaked. Mix
with one scant cup of flour with which one teaspoon of
baking powder has been sifted. Chill, roll very thin,
and put a bit of candied orange peel on each.

Hermits.

One cup each of butter and sugar, two eggs, one-
fourth teaspoon of soda, one teaspoon of cinnamon,
one-half teaspoon of cloves, a little nutmeg, one-fourth
teaspoon of salt, and enough flour to make it stiff
enough to drop. Stir in one cup or more of raisins,
which have been chopped fine, or part raisins and part
nuts. Mix in the order given, and drop from a table-
spoon into a well-buttered shallow pan, or add more
flour, and roll and cut.

Peanut Cookies.

Cream together two ounces of butter and one-half
cup of sugar, add one egg, well beaten, two table-
spoons of milk, and one-half teaspoon of salt.

Mix one teaspoon of baking powder with one cup of
flour, stir it in, and add one cup of finely chopped
peanuts. Drop it by the teaspoonful on buttered tins
an inch or twe apart, put a half peanut on each, and
bake in a quick oven.

Molasses Cookies.
Scald one cup of molasses, take from the stove and
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stir in one-half cup of butter, one-half cup of sugar,
one tablespoon of ginger, and a little salt. When
cool, add one-fourth cup of water in which one-half
teaspoon of soda is dissolved. Mix with enough flour
to make a soft dough —about one quart. Roll till
about one-eighth inch thick, cut out, and bake in a
moderate oven.

Soft Molasses Gingerbread.

Sift together one pint of flour, one-half teaspoon
each of salt and soda, and one teaspoon of ginger,
Mix with one scant cup of molasses and two table-
spoons of fat softened in one-half cup of hot water.
Spread in a shallow pan or bake in muffin pans for
twenty minutes or more in a moderate oven.

Shredded cocoanut or almonds or peanuts may be
sprinkled over the top of the gingerbread in the pans
before baking.

Doughnuts.

Sift one quart of sifted fAour with one teaspoon of
salt, three teaspoons of baking powder, one-half tea-
spoon of mixed spice, and one cup of sugar, Mix
with one beaten egg and one cup of milk. Or use one-
half teaspoon of soda and one cup of sour milk in place
of sweet milk, sifting the soda with the other dry
materials,

For richer doughnuts add another egg and one table-
spoon of thick cream or melted butter.
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Cheese.

Every bit of dry cheese should be saved and
chopped or grated to add to cereals, omelets, soufflés,
etc., recipes for which will be found elsewhere.

A bottle of Parmesan cheese is 4 valuable addition
to any store closet.

Cheese Crackers.

Use saltines or common crackers split. Spread with
butter and brown in the oven, then put as much
grated cheese on each cracker as it will hold, and
again put in the oven until the cheese is melted.

Serve with salad or coffee.

Cheese Toast.

Make French toast in the usual way, dipping bread
in egg and milk and browning in hot fat. Then put
in a pan, cover each slice with cheese seasoned with
salt and pepper, and toast under the gas flame till the
cheese is melted and begins to erisp.

Cheese Sandwiches.

Put soft, rich cheese through a potato ricer, or chop
it fine; for each cupful use one egg yolk and two
tablespoons of milk. Mix thoroughly, and season to
suit the taste. Spread between thin slices of bread,
pressing them well together, then cut in strips. Beat
the white of the egg with one-half cup of milk, dip thg
sandwiches in this, drain them, and sauté in butter.

Cheese Sticks.

Sift together one cup of flour, one teaspoon of
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baking powder, one-half teaspoon of salt, and a speck
of cayenne. Rub in one ounce of butter, and mix
into a dough with one egg yolk and one-third cup of
milk. Last, mix in two ounces of cheese, grated or
chopped fine. Divide in ten or twelve portions, and
shape in sticks a foot long. Bake brown.

These are suitable to serve with soups or salads.

Cheese Puffs.

Use the cream puff mixture, adding one-half cup of
grated cheese. DBake in small shapes, or fry in deep
fat.

Cheese Cream Toast.

Make one cup of white sauce and in it melt one cup
or more of grated cheese. Season with salt and pa-
prika, and pour over pieces of toasted bread, brown or
white.

Cheese Straws.

Fold any scraps of pastry dough together and roll
out thin, sprinkle with grated cheese and salt and
pepper; fold and roll again. Cut in half-inch strips,
and bake until crisp and brown,

Welsh Rabbit, (Chafing-Dish.)

Have ready one tablespoon of butter creamed with
one teaspoon of corn-starch, one-fourth teaspoon of
salt, and a few grains of cayenne, also one-half pound
of cheese grated or crumbled fine, one-half teaspoon
of mushroom ketchup, and some wafers, or squares of
delicate toast. Heat one-half cup of cream in the
blazer, and blend with it the butter mixture. When
thick set it over the hot water, add the cheese and
ketchup, stir till melted, then pour it over the wafers.
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Welsh Rabbit.

In the upper part of a double boiler melt one ounce
of butter, then put in one-half pound of rich cheese
cut fine. Beat two egg yolks, add one-half teaspoon
of salt, one saltspoon of paprika, and one-half cup of
milk. As the cheese melts add the other mixture
gradually. Stir till smooth and slightly thickened,
and serve at once. If the cheese seems dry mix a
portion of the milk with it at the beginning.

Cheese Fondu.

Mix one cup each of milk, bread-crumbs, and
chopped or grated cheese in a double boiler. When
the cheese is melted add one beaten egg, and season
with salt, pepper, and mustard. If the cheese is not
rich put in one teaspoon of butter. Serve when thick-
ened. More egg or less cheese can be used if pre-
ferred.

Rice or other cooked cereals may take the place of
the bread.

Another way to prepare this dish is to put bread
and cheese in layers in a buttered pudding dish, mix
the egg with milk and seasoning, pour over, then bake
until firm.

Cheese Canapes.

Allow the beaten white of one egg to each cup of
finely crumbled or grated cheese, a speck of salt and
cayenne. Remove the crust from inch-thick slices of
bread, hollow out center, making a box, fill with the
cheese mixture heaped, bake about ten minutes and
serve on napkin.
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Fresh Cheese Curds.

Warm one quart of milk and stir into it one junket
tablet dissolved in a little water. Stir occasionally to
break the curd and separate the whey. Put a piece
of cheese-cloth over a strainer and drain the curd in it.
Add salt to the curd and press thoroughly.

Those who do not like sour milk cheese often like
these sweet curds.
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Nuts.
Salted Almonds.

Shell the nuts and blanch by covering for a moment
with boiling water, then put in cold water and rub off
the skins. To a pint of nuts add two tablespoons of
olive oil or melted butter, let them stand for an hour
or two, stirring occasionally. Then sprinkle with two
tablespoons of salt, and put in a moderate oven and
bake till all are a delicate brown, fifteen or twenty
minutes, stirring often.

Or the nuts may be fried thus:

In a saucepan or the chafing-dish put three-fourths
of a cup of oil, and when this is hot put in the nuts, a
few at a time. Stir until they become a delicate brown,
then drain on paper. The nuts are cooked more evenly
and become more brittle than when done in the oven.

Peanuts and pecans may be prepared in this way.

Roasted Chestnuts.

Cut a slit in the shell of each chestnut, put them in
a perforated pan, or a popcorn popper, over an open
fire. Shake them while cooking. They are done
when they burst and will peel easily., Serve hot.

Lyonnaise Chestnuts.

Parboil, shell, skin, and cut in slices one pound of
chestnuts. Chop a small onion and fry in two ounces
of butter; when yellow put in the chestnuts seasoned
with salt and pepper; stir till heated through and the
butter is absorbed. Sprinkle with chopped parsley,
and serve hot with meats.
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Beverages.
Cocoa Shells and Nibs.

The shells and cracked cocoa may be used together
or separately, and are prepared in much the same way.
They may be soaked previously, but in either case
require long cooking with six or eight times their bulk
of water. Then strain and serve with milk and sugar.

Cocoa.

Mix two tablespoons each of sugar and cocoa with
a few grains of salt and a very little boiling water, add
one pint of boiling water, and boil for two minutes;
then combine with an equal quantity of boiling hot milk.

Chocolate.
Use from one to two ounces of chocolate for one
quart. Melt the chocolate, and proceed as for cocoa.

Tea.

There are many grades of tea, the prices differing
much more than with different grades of coffee; but
the same general directions for making tea apply to
all.

An earthen teapot or the silver tea ball in the cup
are the best utensils. Fresh boiling water is essential.
The process must be rapid; flavor is lost by long
steeping, and boiling brings out undesirable flavors
and injurious substances.

Left-over tea, if drained immediately from the
leaves, may be served a second time as iced tea.

The usual proportion is one teaspoon of tea to each
cup of boiling water.
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Sometimes the tea is rinsed off with boiling water
before it is put in the teapot.

The teapot is first scalded, the tea put in, the boil-
ing water added, the pot covered with a **cozy,"” or
left on the back of the stove for five minutes or less,
until the leaves have absorbed water enough to settle
to the bottom of the pot.

Russian Tea.

Make tea in the usual way. Put two cubes of sugar
and one slice of lemon into cups. Pour on the tea and
serve. Never let the tea leaves remain in the tea.

If desired cold, make the tea stronger, pour it from
the grounds as soon as steeped into glasses half full
of cracked ice.

Coffee.

Good coffee cannot be made from an inferior grade
of the coffee berry, or from any which has been ground
and exposed to the air, since it loses aroma rapidly.

Few housekeepers now have coffee roasted or even
ground at home.

When only one or two members of a family drink
coffee it should be bought in pound or half pound lots,
and be put at once into jars with close covers. The
finer the coffee is ground the greater the amount of
flavor extracted, but powdered coffee requires a spe-
cial filtering attachment to the coffee pot.

When egg is used to settle coffee the beverage is less
strong from the same quantity, but there is an added
richness. .

An earthen or agate ware coffee pot is preferable ti -.
a tin one, and any pot requires great care to keep it
perfectly clean.
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To retain all possible flavor a cork or soft paper
should be put in the spout of the coffee pot while it is
on the stove.

A minute quantity of salt, one saltspoon or less to
one cup of dry coffee, brings out the flavor somewhat.

Filtered Coffee.

Put one-half cup of fine coffee in the strainer of a
French coffee pot on the back of the stove. Gradually
pour in one quart of boiling water, half a cup at a
time, keeping the pot covered between times. The
coffee may be poured through a second time if desired.
Less water may be used when hot milk is to be served
with the coffee. Remove the strainer before taking
the pot to the table.

After Dinner Coffee.

Filtered coffee is preferred for this purpose. It is
made doubly strong, using one-fourth cup of coffee to
each cup of water.

Coffee without Egg.

Allow one heaping tablespoon of coffee for each cup.
Scald the coffee pot. Pour the boiling water on the
coffee and boil five minutes. Set it back where it will
keep hot, but not boil. Add a little cold water; pour
out a little and pour back again, to clear the spout.

Or the coffee and cold water may be put together in
the pot over night and brought to the boiling point in
the morning.

Coffee with Egg.
Mix one cup of ground coffee with one egg slightly
beaten, add one cup of cold water, and put in an agate
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coffee pot with three pints of beiling water. Boil five
minutes or less, pour off some to clear the spout, pour
back, and add one-half cup of cold water to finish
clearing., Let it stand five minutes before serving,
then strain from the grounds into another pot for the
table.

Coffee for Fairs and Sociables.

On account of the difficulty in straining a large
quantity, the ground coffee is usually placed in bags,
not more than a pound in each, and put into the boiler
with cold water,

Then it is covered closely, heated slowly, and ‘al-
lowed to boil about ten minutes. It should then be
kept hot, but not boiling, and be dipped out into hot
pitchers as desired. By allowing one-half ounce,
or one rounded tablespoon, for each half-pint cup of
water, and one cup for each person, cne can easily
compute the amount required for any number of peo-
ple. At this rate, one pound of coffee, or thirty-two
half ounces, would make thirty-two half-pint cups, or
eight quarts, and would be sufficient for about thirty
persons. One pound of ground coffee will be about
one quart in measure,

This proportion makes coffee of medium strength,
but much depends upon the kind of coffee used. Usu-
ally it is safer to make it quite strong, as in the haste
and confusion incident to such gatherings it is easier
to dilute it than to remedy it if too weak.

Left-Over Coffee.
With the most careful calculation often there is
some coffee left over, not enough perhaps for another
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serving as a beverage, but there are many ways in
which it may be utilized. Do not leave it in the pot
with the grounds, but pour it off, or strain it carefully,
and if to be used again hot let it just come to the boil-
ing point. This will be much nicer than to reheat it
with the grounds. It may be used to dilute the egg
for the next morning’s coffee, or as a flavoring in cus-
tards and creams and ices, or as the liquid in place of
or with milk in gingerbread, cookies, cakes, etc., or
when there is sufficient quantity it can be made into
jelly.

Corn Coffee.

Choose well-matured ears of yellow corn, shell,
wash, and steam or boil for two hours in as little
water as possible, drain in colander, then put it in
large dripping pans, and dry in a slow oven, stir-
ring it occasionally; when dry put it away in a
bag until it is desired for use, then put one or two
pounds in a pan and brown in the oven, stirring it
every two minutes until it is the color of browned
coffee. Do not burn any, as one or two grains which
are burned will spoil the entire lot. After it is cool
put away in tin or glass vessels, Grind asused. Take
a heaping tablespoon of the ground corn for each cup
of cold water used. Let it boil for a minute, set where
it will keep hot, and steep for fifteen minutes. Serve
with good rich cream.

Fruit Punch.

Make a sirup of one quart of water and one pound
of sugar, and mix with one can of best grated pine-
apple and one pint of fruit juice (oranges and lemons
or currants). Add water and ice to make one gallon,
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and more sugar if required. When a fine quality of
pineapple is used the drink need not be strained.

Bits of candied cherries and banana may be added.

The juice and pulp of almost any fruit or combina-
tion of fruits may be the basis of an acceptable cold
drink for hot weather.

Fruits like the banana and peach should be com-
bined with lemons or other fruits having acid juices.
When fresh fruits are not abundant bottled grape
juice, canned grated pineapple, currant jelly, stewed
raisins, the water in which dried apricots have soaked,
the sirup from preserved fruits, the acidulated gelatins,
etc., may beuseful. Cold tea isalso helpful in extend-
ing such drinks. A few cloves, or bits of cinnamon
bark, and a little salt are sometimes used to give more
flavor. Where there is a lack of lemons a little cream
of tartar may be added, but nothing can take the
place of fresh lemons. A very little gelatin gives
smoothness, and pink gelatin is sometimes helpful
when more color is desirable.

The most satisfactory means of sweetening such
beverages is a sirup made by boiling together for ten
minutes or more one pound of sugar and one quart of
water. This sirup may be made in large quantities
and kept bottled ready for use.
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How a Course Dinner May Be
Served without a Maid.

To give a course dinner without extra help is some-
thing that many housekeepers who keep no servant
hestitate to attempt. This detailed description is
given place here as one of the most practical helps
that can be given to the average housekeeper. The
dinner described was given by a lady, assisted only by
a friend who shared her home.

The menu decided on was:

Consomme.

Broiled Steak with Fried Bananas.
Creamed Spinach. Mashed Potato.
Lettuce and Cucumber Salad.

Walnut Caramel Cake. Macaroons.
Fancy Cakes.

Coffee Mousse. Cheese.

Wafers and Coffee.

The cake was bought at a Woman's Exchange, the
soup was the best quality of canned consommé, and
the mousse was ordered from a well-known caterer, as
were also the delicate Vienna rolls. The spinach was
boiled, rinsed, and drained early in the day, that there
might be no lingering odor of it in the apartment.
The lettuce was washed, drained, and wrapped in a
wet napkin and laid on ice, with the cucumber and
the cream for the salad, that they might be thoroughly
chilled. The cans of consommé were opened, turned
out into a large pan, ready for heating to the boiling
point at the last moment, thus having a chance to be-
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come well aerated before serving. This left only the
cooking of the potatoes, steak, and bananas, and the
heating of the spinach and consommé to be done on
the gas range during the half hour before dinner was
served.

Early in the day, after the house was put in order,
the table was made ready, and then the room was
closed until night.

No natural flowers were used, as those on the em-
broidered centerpiece were fine imitations, but on the
reflector in the center stood a small dish of ferns, low
and broad. At intervals about the center were cut glass
and fancy china dishes of pimolas, salted almonds, and
pecans, and pink and green confections, with little
fancy Venetian salt dishes conveniently near the
plates. A china tray was laid at one end and filled
with rolls. Seven covers were laid, consisting of din-
ner plate, a bread and butter plate, with butter
spreader near the left upper corner, and a tumbler at
the upper right. Next to the plate on the right lay
a knife with the sharp edge turned toward the plate,
and a soup spoon (not a tablespoon) with the bowl up,
and on the left were two forks with tines up.

Beyond the forks lay the napkin, and above the
plate the spoon for the ice-cream. In front of the
hostess’s plate was the ladle for the soup. On a
small serving table near the door, the plates for the
ice-cream and the salad were arranged at one end,
leaving room near the front for the water pitcher,
the bowl for salad dressing, and the hot plates. On
the shelf were laid the plates for the cheese course,
holding a finger-bowl half filled with warm water and
resting on a netted and embroidered doily, and a small



A Dinner without a Maid. 225

tea knife for the cheese. A covered cheese dish stood
near by with cheese knife, then the ice-cream cleaver,
salad fork and spoon, serving spoons for the vegeta-
bles, with small carving knife and fork, arranged in
the order in which they would be needed. On a stand
near the hostess’s chair were the cups and spoons,
sugar and cream, with tongs, ladle, etc., for the after-
dinner coffee. The silver coffee pot and tureen, the
platters for steak, ice-cream, and salad, the vegetable
dishes and soup plates were laid out in order on the
kitchen table ready for heating as needed.

A half-pound print of butter was divided into inch
cubes and laid in the ice chest, for to some tastes the
working over of the butter into fancy shapes, balls,
etc., destroys much of its flavor, besides taking a deal
of time. Nearly a pint of thick cream was whipped
stiff; four tablespoons of lemon juice and four of
grated horseradish, a teaspoon of salt, and several
shakes of paprika were stirred in, and the mixture
placed in the refrigerator, and then the salad dressing
was ready. Just before the guests arrived the cake
was arranged — the fancy cakes in a shallow fancy
dish and the loaf cake on a cake plate with a knife for
serving near by; the rolls were put on the table, one
on each small plate, and the tray filled. The ice was
broken and the glasses half filled with it, and the re-
mainder put in a large pitcher, filled with water. The
potatoes were pared and put on to boil, the soup pan
drawn forward where it would boil quickly, the spin-
ach put into a pan with butter and other seasoning
and set back where it would only warm, two large
spiders made ready for the bananas, and the tureen
and soup plates filled with hot water. The guests



226 Home Science Cook Book.

came just on time. After wraps were removed and
greetings exchanged, and they were all in the parlor,
the hostess begged to be excused, leaving her friend to
entertain the others, and in less time than it takes to
tell it, the butter was on the plates, the glasses filled,
the tureen emptied and wiped, and the soup plates
wiped and on the table. During a flying trip to the
kitchen while the guests were removing their wraps
the broiling oven had been heated and the bananas put
into the hot butter in the spider. They were now
ready to be turned over, and then the flame was re-
duced; and also under the potatoes and spinach. The
steak was put into the broiling oven at the last mo-
ment, and the flame properly adjusted. The steak,
by the way, was two inches thick, but could be per-
fectly broiled under the gas flame.

Dinner was announced, partners arranged, and
when all were seated and the cover lifted, the soup
was piping hot and served directly to those nearest the
hostess on either side, and they in turn passed to those
beyond them. When this course was finished, the
hostess, having started a conversation which she
knew would engage the attention of the guests, quietly
tose, and as she left the table took the tureen to the
kitchen. A moment later her friend at the opposite
end of the table rose and removed her plate and that
of the guest nearest her, taking two at a time to the
kitchen, and in like manner removed the others, taking
the under plate with the soup plate. This was pur-
posely done in a quiet, leisurely manner, engaging in
the conversation meanwhile. The steak was turned
the instant the hostess entered the kitchen, the water
drained from the potatoes, cream, butter, salt, and
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pepper added, the pan returned to the fire; then the
spinach was drawn forward for a final heating, tasted
and seasoned, the platter wiped from its hot bath and
quickly filled with the steak, which was spread with
butter and salt, and garnished and partly covered with
the bananas, which were also slightly salted. A few
sprigs of parsley were laid on the ends, and that dish
was ready. A few quick strokes with a masher and
the potatoes were turned steaming hot, white and
creamy, into their hot dish, and the spinach into a
similar receptacle. By this time all the soup plates
had been brought out; and while the friend was taking
in these hot dishes for this course, the soup spoons
were quickly removed to a pitcher of hot water which
was ready for them on the sink shelf, and the soup
plates piled in order, and the dinner plates dipped for
a moment into a pan of hot water. Fresh water was
put on to boil for the coffee, and then the hostess took
the dinner plates, went to the table, and proceeded to
serve this course, which was hot and fresh and much
better than if it had all been prepared beforehand and
kept hot during the soup course.

In the same manner this course, when finished, was
removed, and by this time everything was so informal
that one of the gentlemen insisted upon replenishing
the ice water, and otherwise assisting the young lady,
thereby giving the hostess ample time to arrange the
lettuce around the edge of the platter, cut the cucum-
ber, which had been pared and quartered previously,
into thin slices, dress it with salt, paprika, oil, and
lemon, and turn it into the center, cover it with the
whipped cream, putting the remainder into a fancy
bowl. Then the boiling water was turned into the
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filter coffee pot and left on the edge of the range,
the silver was removed from the plates into pitchers
or pans of hot water, according to its size, the scraps
on the plates were scraped off into the proper recepta-
cle, the dishes piled in order, and by the time the
friend was ready to take in the salad, the hostess with
clean hands was ready to follow and serve it.

After this course there was more for the friend to
do, for butter plates and bread tray were removed, and
the cake laid on, and this gave time for the dishing of
the mousse, the second filtering of the coffee, and the
same disposal of the soiled dishes. When cakes and
cream had been disposed of, these dishes were re-
moved, while the final heating of the coffee and turn-
ing it into the hot pot for serving were being done in
the kitchen. The plates with finger-bowls were laid
on the table, the guests removing the bowl with the
doily and placing them at the left; then, while the
hostess was filling the cups which had been removed
from the little table and placed in front of her, the
friend passed the cheese and wafers; Roquefort and
English Cheddar were served. Pimolas had nearly
disappeared during the first courses, but almonds and
confections were nibbled and coffee sipped, and after
nearly two hours of fun and feasting, the company
adjourned to the parlor. While they were getting
settled into cozy corners and studying pictures, the
hostess slipped back to the table, took care of the food,
put the silver together, and closed the dining room
and kitchen. After the last guest said good night, the
two pairs of hands made quick work with the silver
and the orderly piles of dishes, leaving the glasses
until morning.
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Mew Pear’s Binnet.

CELERY BLUE POINTS OLIVES
BREAD STICKS CONSOMIME SALTED ALMONDS
FRIED SCALLOPS, SAUCE TARTARE
POTATO PUFF ROAST DUCK PLUM JELLY

CHESTNUT SALAD
STEAMED FLUM PUDDING, FRUIT SAUCE

FRUIT NUTS COFFEE
SUNDAY. JBreaktast.
WHEATENA ORANGES MILK
BROILED HAM BAKED POTATOES
GRIDDLE CAKES COFFEE

Tuncheon or Supper.
PEANUT SANDWICHES

COOKIES CANNED PEARS COCOA
Binner.
TOMATO SOUP
ROAST BEEF YORKSHIRE PUDDING
CRANBERRY SAUCE ONIONS POTATOES
WAFERS LETTUCE SALAD CHEESE
AFPLES MINCE PIE COFFEE WALNUTS
MONDAY. J8reaktast.
BANANAS BAKED OR SAUTED
* SCRAMBLED EGGS WITH BACON TOAST LYONNAISE POTATOES
COFFEE

TLuncheon or Supper.

BAKED POTATOES SALMI OF DUCK COLD SLAW
BREAD TEA ORANGES
Dinner,

POTATO AND CELERY SOUP
ROAST BEEF (second roasting or served cold)
BAKED SWEET POTATOES STEAMED SQUASH
APRICOT SHORT CAKE
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TUESDAY. I5rcahtast,
BARLEY CRYSTALS CREAM
PICKED UFP CODFISH BAKED POTATOES
WHOLE WHEAT MUFFINS BAKED APPLES COFFEE
Luncbeon or Supper.
BAKED BEEF STEW (RDAST BEEF WITH TOMATO)

BREAD STEWED PRUNES WAFERS
Pinner.
SPLIT PEA SOUP
BAKED FISH MASHED POTATOES
STEWED TOMATOES CABBAGE SALAD
WHOLE WHEAT FUDDING CREAMY SAUCE GRAPES
WEDNESDAY. IBreakiast.
BOILED RICE AND MILK
SAUSAGE FRIED APPLES POTATO CAKES
EYE MUFFINS COFFEE

Luncheon or Supper.
BAKED MACARONI WITH CHEESE

ROLLS STEWED FIGS SPONGE DROPS
COCOA
Dinner.
STEAMED FOWL WITH DUMPLINGS
CREAMED CELERY POTATC MARBLES BAMNANA SALAD
WAFEES NUTS COFFEE
THURSDAY. Jsrcaktast.
LIVER AMD BACON BROWMED POTATOES
RICE GEMS ORANGES COFFEE

Luncheon or Supper.
MINCED CHICKEN ON TOAST

CHEESE APPLE PIE
Dinner.
MOCKED TURTLE SOUP (CANNED)
CREAMED OYSTERS (CHAFING-DISH) WAFERS
THIN BREAD AND BUTTER POTATO SALAD
COFFEE CREAM LADY FINGERS

ORANGES NUTS RAISINS
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FRIDAY. J6reakfast.
WHEATLET CREAM BAKED APPLES
SALT FISH BALLS
CORN CAKE COFFEE

Tuncheon or Supper.
BISQUE OF OYSTERS
COFFEE ROLLS BANANA FRITTERS
BAKED INDIAM PUDDING COCOA

Dinner,

STEAMED HALIBUT, SHRIMP SAUCE
POTATO CROQUETTES SPINACH
APPLE, CELERY, AND NUT SALAD
PEACH TAFIOCA PUDDING

SATURDAY, JBreakfast.
BROILED HAM LYONMNAISE FOTATOES
RYE MUFFINS STEWED RAISINS COFFEE

Tuncheon or Supper,
ROAST FORK (WARMED OVER)
TOASTED MUFFINS BAKED AFPLES

Binner.
EROILED STEAK
POTATO PUFF STEWED CELERY
CABBAGE SALAD
APPLE TAPIOCA PUDDING

One Day's Meals for a Child.

IBreaktast.
MILK TOAST APPLE JELLY
GINGER COOKIES

Binner.
CREAM OF CHICKEN S0OUP
MACARONI WITH TOMATO SAUCE APFLE TAPIOCA PUDDING

Supper.
DRY TOAST
STEWED FIGS COCOA
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MONDAY. JBrecahfast.
ORANGES FISH BALLS BROWN BREAD TOAST
COFFEE DOUGHNUTS

Tuncheon or Supper.

BAKED BEANS CABBAGE SALAD QUICK BISCUIT
APPLF SAUCE
Binner.
CREAM OF ONIONS
ROAST DUCK, FOTATO STUFFING BROWNED SWEET POTATOES
STEWED CELERY OLIVES PLUM JELLY
APPLE PIE
TUESDAY. Jsreakfast.
CEREAL WITH CREAM
FRIED LIVER AND BACON  BAKED POTATOES RYE MUFFINS
COFFEE

Tuncheon or Supper.

CURRIED EGGS
TOASTED BISCUIT GINGERBREAD PRUNES
Dinner.

TOMATO SOUP

FOTATO BALLS BAKED FISH CABBAGE AU GRATIN

WAFERS LETTUCE AND ONION SALAD CHEESE
COFFEE
WEDNESDAY. J5reaktast,
APELE FARINA COFFEE
BAKED FOTATOES SAUSAGE COFFEE ROLLS

Tuncheon or Supper.

FOP-OVERS SARDINES BAKED APPLES
COCOA HERMITS
Dinner.
FRICASSEE OF CHICKEN
: MASHED POTATOQES CANNED CORN CRANBERRY SAUCE

COTTAGE PUDDING, LEMON SAUCE
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THURSDAY. Joreahtfast,
COFFEE
POTATO CAKES BROILED STEAK
GRAHAM MUFFINS STEWED RAISINS

TLuncbeon or Suppet.

CREAM TOAST DRIED BEEF
PRESERVED STRAWEERRIES SPONGE CAKE
Dinner.
CORN SOUP
SCALLOFED OYSTERS ROLLS CHICKEN SALAD

AFPLE MERINGUE

FRIDAY. I6reakfast.

CRACKED WHEAT CRANGES OMELET
DRY TOAST COFFEE
BUCKWHEAT CAKES

Luncbeon or Supper.
CHICKEN TIMBALES

QUICK BISCUIT SLICED ORANGES COOKIES
BDinner.
STEWED FISH
BOILED POTATOES TOMATO JELLY SALAD BOILED ONIONS

BAKED INDIAN FUDDING

SATURDAY, J6reakfast.
COFFEE
FRIED MUSH STEAK HASH BACON

STEWED PRUNES

TLuncheon or Suppet.

CORN FRITTERS
STEAMED RICE WITH CHEESE BAKED APPLES
Dinner.
SCOTCH BROTH
SCALLOPED FISH SALAD OF MIXED VEGETABLES

MINCE PIE
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SUNDAY. J5reaktfast.
BAKED BEANS COFFEE BROWMN BREAD
FRUIT

TLuncbeon or Supper.

POTATO SALAD
EREAD AND BUTTER TEA HERMITS

Dinner.

CREAM OF FEAS
TURNIFS ROAST LEG OF MUTTON EROWMED POTATOES
CURRANT JELLY
CHEESE LETTUCE SALAD WAFERS
BAMANAS IN JELLY

NUTS COFFEE RAISING

Valentine Luncbeon,

MOCK BISQUE SOUF (LOVE APFLES)
FISH A LA CREME PIMOLAS
FILLET OF BEEF BEARNAISE SAUCE
BRUSSELS SFROUTS GREEN GRAFE JELLY
ORANGE SHERBET
LETTUCE CHEESE WAFERS
PRUNE WHIP LADY-FINGERS
SALTED ALMONDS BLACK COFFEE BOMNBONS

Supper for Wlasbington’s Birtbday.

ESCALLOPED OYSTERS
RAISED BISCUIT CORN BREAD
RED CABBAGE SALAD
WASHINGTON PIE CHERRY ICE
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MONDAY. J5rcaktast.
BARLEY CRYSTALS MILK
WARMED-OVER FISH HOE CAKES
BUTTERED EGGS COFFEE

TLuncbheon or Supper.
CANNED MULLIGATAWNY SOUP
BREAD STICKS HOT CRAMBERRY SAUCE AND DUMPLINGS

Binner.
FOTATO SOUP CROUTONS
FRICASSEE OF OYSTERS ON SHORT CAKES
BANANA SALAD MAYONMAISE
CUSTARD SOUFFLE CREAMY SAUCE

TUESDAY. JBreakfast,
SHREDDED WHEAT BISCUIT
STEAMED DATES
BAKED POTATOES COFFEE CREAMED CODFISH

Tuncheon or Supper.
TOAST SALMON SALAD COCOA SHELLS
ORANGES COOKIES

Dinner.
SPLIT PEA SOUP
SGQUASH ROAST PCRK MASHED POTATOES
CELERY SALAD
DUTCH APPLE CAKE

WEDNESDAY. JBreakfast,

CORN MEAL MUSH
BAKED APPLES STUFFED WITH SAUSAGE

RYE MUFFINS COFFEE FRIED POTATOES
TLuncbeon or Supper.
FRIED OYSTERS ROLLS PICKLES
COFFEE SFICE CAKES
Dinner.
BROILED HADDOCK ~ OLIVES
POTATO PUFF NUT AND WATERCRESS SALAD LIMA BEANS

SPONGE CAKE FEACHES (Canned)
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THURSDAY. J5reaktast.
FRIED CORN-MUSH MAFLE SYRUP
BAKED POTATOES CREAMED SALMON
ORANGES DRY TOAST COFFEE

Luncbheon or Supper,
EGGS POACHED IN TOMATOES

TOAST TEA GINGERBREAD

Binner.

BROWNED POTATOES ROAST BEEF YORKSHIEE PUDDING
SPINACH

CANNED PEACHES COFFEE ROLLS
FRIDAY. ISreakfast.
PARCHED FARINOSE CREAM
STEWED SEEDLESS RAISINS
PARSLEY OMELET CORN CAKE COFFEE
Luncheon or Supper.
CREAM OF LOBSTER CROUTONS
BLINS APFFLE AND NUT SALAD COCOA
Dinner.
BAKED FISH, STUFFED  HOLLAMDAISE SAUCE
MASHED POTATO BUTTERED FARSNIFS
BAKED RICE PUDDING
SATURDAY. Jreakfast.
OATMEAL CREAM COFFEE
SCALLOPED FISH RICE MUFFINS

ORANGES

Luncbeon or Supper.
EGGS IN BASKETS

EREAD BANANAS IN POP-OVER CRUSTS CHOCOLATE
BDinner.
CLAM CHOWDER
COLD ROAST BEEF MASHED POTATO
CHEESE LETTUCE SALAD WAFERS

CABINET FUDDING
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SUNDAY, JEreahtast.
GRAPE FRUIT
FISH BALLS WITH EGG GARNISH
HOT BROWN EREAD COFFEE

TLuncheon or Supper.

LETTUCE SANDWICHES, WITH MAYONMAISE
CANNED STRAWEBERRIES

ANGEL CAKE
BDinner.
BOUILLON
FILLETS OF FISH  OYSTER SAUCE
FOTATO CROGUETTES STRING BEANS
MACEDOINE SALAD
COFFEE ICE CREAM SWEET WAFERS

Late Supper on Chafing=disb.
CREAMED OYSTERS or WELSH RABBIT
WAFERS ROLLS SPONGE CAKE
CANNED PEACHES

Lenten Luncbheon.
HORS D'OEUVRES IN LEMON CUPS

BAKED FILLETS OF HALIBUT CUCUMBERS
TIMBALES OF SFINACH, HOLLANDAISE SAUCE
ORANGE FRAFPE
ROLLS LOBSTER SALAD MAYONNAISE

CHERRY CHARLOTTE
ANGEL AND SUNSHINE CAKE COFFEE
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MONDAY. IBreakfast,
SHREDDED WHEAT TOAST
BACON BAKED EGGS
COFFEE STEAMED DATES
TLuncheon or Supper.
BAKED POTATOES LYONMAISE TRIFE SWEET FICKLE PEARS
BREAD PUDDING or CAKE
Dinner.
JULIENNE SOUP
MASHED POTATO BEEFSTEAK FARSNIFS
SNOW FUDDING
WAFERS
TUESDAY. IBreahtast,
BANAMNAS
BARLEY CRYSTALS GRAHAM MUFFINS COFFEE
BEEFSTEAK HASH

Luncbheon or Supper.
BAKED BEAN SOUP

BROWN BREAD TOAST GIMNGER SNAFS STEWED SEEDLESS RAISINS
Dinner.
CREAM OF PARSNIFS
MASHED POTATOES ROAST VEAL CANNED FEAS

WATERCRESS AND RADISH SALAD
CABINET PUDDING

WEDNESDAY. IBreakfast,
ORANGES
QUAKER OATS SALT FISH HASH HOE CAKE
DOUGHNUTS COFFEE
TLuncbeon or Supper.
EGG SALAD
ROLLS STEWED DRIED APRICOTS COCOoA
Dinner,
LENTIL SOUP
POTATO CROQUETTES BROILED SHAD BOILED ONIONS

STEAMED FIG PUDDING
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THURSDAY. JBreakfast.
CEREAL COFFEE
BACON BROWM BREAD

EGGS EN COQUILLE

TLuncbeon or Supper.
MACARONMI BAKED WITH OYSTERS
CANNED BLUEBERRY PIE COCOA

Dinner.
BEEF STEW WITH DUMFLINGS
DANDELION GREENS

W AFERS LEMON PUDDING
FRIDAY. I5reahtast.
FRIED WHEATLET MAPLE SYRUP
BROILED OYSTERS FRIED BANANAS

COFFEE TOAST

TLuncheon or Supper.
CURRY OF MEAT MUSH BALLS
WARM GINGEREREAD COCOA

Binner.
OYSTER BISQUE
RED CABBAGE STUFFED BAKED SHAD POTATOES
CREAMY RICE PUDDING

SATURDAY. IBreahtast.
COFFEE ORANGES
WHOLE WHEAT SHORT CAKES
BROILED SHAD ROE BROWNED POTATOES

Tuncheon or Supper.

SCALLOPED SHAD CABBAGE SALAD
ROLLS COOKIES COCOoA
Dinner.

RICE TIMBALES BOILED CHICKEN SFINACH
LETTUCE SALAD WAFERS

COTTAGE PUDDING, FRUIT SAUCE
NUTS RAISING
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SUNDAY. J6reaktast.
BAKED BEANS CHOW CHOW
HOT BROWN BREAD COFFEE
GRAPE FRUIT

TLuncheon or Supper.
CHEESE AND MUT SANDWICHES

GINGER SNAPS STEWED SEEDLESS RAISINS
BDinnet.
OYSTER SCUP
CREAMED CHICKEN WITH RICE CANNED PEAS
SPINACH SALAD WITH EGG GARNISH
BROWN BREAD
PRUNE PUDDING, WHIFPED CREAM
COFFER WAFERS CHEESE

Easter Luncbheon.

GRAPE FRUIT
4LOBSTER EN COQUILLE
CREAMED ASPARAGUS IN CRUSTS
BROILED SHAD WITH POTATO MATCHES
EDAM CHEESE LETTUCE SALAD WAFERS
LEMON GINGER SHERBET
WHITE CAKE COFFEE ALMONDS
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MONDAY. JBreahtast.
COFFEE BROWN BREAD, STEAMED WITH HOT CREAM
SCRAMBLED EGGS
PRUNES
TLuncbeon or Supper.
RICE SURPRISE
WAFERS COCOA GINGERBREAD
Binner.
VEAL FOT FIE, WITH DUMPLINGS
BAMANA AND NUT SALAD
BAKED CUSTARD

TUESDAY. MBreaktast,
OATMEAL
STEWED APRICOTS MUTTON CHOPS BAKED POTATOES
QUICK BISCUIT

Luncheon or Supper.
VEAL ON TOAST

MARBLE CAKE COCOA
Dinner.
PARSNIP PUREE
DANDELION GREENS ROAST BEEF POTATOES

BAMNANAS AND SLICED ORANGES

WEDNESDAY. JBreakfast.,
ORAMNGES
COFFEE FRIED CEREAL BOILED EGGS BACON
TOAST

TLuncheon or Supper.
FRENCH TOAST WITH APRICOT SAUCE
COTTAGE CHEESE
SAND TARTS

Dinner.
ONION SOUP
ROAST BEEF (Second Heating)
MASHED POTATOES BROWMED PARSNIPS
SAGO PUDDING
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THURSDAY. J5reakfast.
COFFEE ORANGES FARINA
ASPARAGUS ON TOAST
OMELET

Tuncheon or Supper.
BEEF STEW FROM ROAST
BUNS STEWED PRUNES

Binner.
BOUILLON
CREAMED LOBSTER
ROLLS OLIVES RADISHES
LETTUCE SALAD
COFFEE JELLY WITH CREAM

FRIDAY. IBreaktast.
COFFEE FISH CAKES WITH EGGS CORN CAKE
BAKED BANAMNAS

Luncheon ot Suppet.
CREAM OF TOMATO
ROLLS SPAGHETTI WITH CHEESE HERMITS,

Dinner.
POTATO SOUP
BROILED SHAD
POTATO BALLS WITH PARSLEY SPINACH WITH EGG GARNISH
RHUBARB TART

SATURDAY. IBreaktast,
COFFEE BOILED RICE
ENTIRE WHEAT MUFFINS BROILED HAM FRIED FOTATOES
ORANGES

Tuncheon or Suppet.
CREAMED ASPARAGUS
DRY TOAST EAKED RHUBARB SAUCE WAFERS

Dinner.
CORN SQUP
MUTTON CHOPS ~ CANNED STRING BEANS
RICE CROQUETTES
LEMON FIE
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SUNDAY. IBreakfast.

COFFEE CEREAL
FRENCH TOAST BACON
ORANGE MARMALADE

TLuncheon or Supper.
HAM SANDWICHES SPONGE DROPS
PEACHES
BDinner.

MOCK BISQUE 50UP
BAKED HAM BROWMNED PARSMIPS
MACARONI WITH CHEESE
SALAD OF LETTUCE, PEAS, AND NUTS
STRAWBERRY SHORT CAKE

May Day Luncbeon (Wibite and Gold).

GRAFE FRUIT
VEAL SOUP WITH GOLD FLAKES

245

CUCUMBERS FILLETS OF BASS A LA HOLLANDAISE POTATOES

ORAMNGE SHERBET
SWEETBREADS SAUTED A LA BECHAMEL
PEAS
BANAMA SALAD MATONNAISE
NEUFCHATEL WAFERS
VAMILLA ICE-CREAM.
COFFEE
CONFECTIONS

Chafing Disb Luncheon.

CREAM OF TOMATO
OLIVES BREAD STICKS
LOBSTER A LA CREME
CUCUMBERS SHORT BISCUITS
CALF'S BRAINS A LA TARTARE
RICE FRITTERS
WAFERS LETTUCE SALAD NEUFCHATEL
STRAWBERRY CAMNAPES
COFFEE
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MONDAY. Jreakfast.
COFFEE
FRIZZLED BEEF POP-OVERS
STEWED PRUNES

TLuncbheon or Supper.

BROWN BREAD TOAST STRAWBERRY SALAD
COOKIES BOILED CUSTARD TEA
Binner.
BREADED LAME CHOFPS (Baked)
MASHED ‘FOTATOES CUCUMBERS
RHUBARB SHORTCAKE
TUESDAY. JreaRtast,
COFFEE RYE MUFFINS _
FRIED BUTTERFISH FRIED POTATOES

ZLuncheon or Supper.
WHOLE WHEAT BREAD
HULLED CORMN STEWED GOOSEBERRIES
WAFERS COCDA

Dinner,
TOMATO SOUP
VEAL PIE ASPARAGUS SALAD
LEMON MILK SHERBET
WAFERS

WEDNESDAY. J8reaktast.
BOILED RICE WITH MILK

GRAHAM GEMS CREAMED EGGS
COFFEE

Luncheon ot Supper.

STRAWBERRY SHORT CAKE CUP CUSTARD
ICED TEA

Dinner.
ROAST LAMB  MINT SAUCE

POTATOES SPINACH
LETTUCE SALAD

WAFERS CHERRIES



Menus for June. 247

THURSDAY. Jareaktast.
COFFEE STRAWBERRIES
POTATO CAKES BROILED MACKEREL SCALDED CORN CAKES

Tuncbheon or Supper,
TEA TURKISH PILAU TOAST
BAKED RHUBARB SAUCE COOKIES

Binner,
CHERRY SOUP COLD BOILED TOMNGUE
ASPARAGUS ON TOAST
LETTUCE AND CHEESE SANDWICHES
WAFERS COFFEE

FRIDAY. JBreakfast,
SHREDDED WHEAT
BREAD BACON, WITH CALF'S LIVER COFFEE
CHERRIES

TLuncheon or Supper.
CREAM TOAST SPONGE CAKE APPLE JELLY
CHOCOLATE BLANC-MANGE

Dinner.
BOILED SALMON
POTATOES CUCUMBERS PEAS
STRAWBERRY ICE CREAM SPONGE CAKE

SATURDAY. J5rcaktast.
WHEATLET WITH DATES
BISCUIT CREAMED SALMON COFFEE
STEWED GOOSEBERRIES

Tuncheon ot Supper.

POTATO SALAD HUT SANDWICHES
HARD GINGERBREAD COTTAGE CHEESE
Dinner.
POTATOES RDAST VEAL GREENS

SCALLION SALAD
BANAMAS WITH CHERRY SAUCE WAFERS
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SUNDAY. Jsreakfast.
ORANGES
VEAL KIDMEYS SAUTED
BROWN BREAD COFFEE

Luncheon or Supper.

COLD VEAL
ROLLED SANDWICHES STRAWBERRY CAKE

Binner, ¢

CREAM OF ASPARAGUS, CROUTONS
LOBSTER SALAD BROWM BREAD BARS
DEEP CHERRY PIE
COFFEE
SALTED PECANS PIM-OLAS

Chafing=dish Luncheon.

GRAPE FRUIT
CREAMED LOBSTER ROLLS
OLIVES SALTED ALMONDS RADISHES
SWEETBREADS BREADED PEAS
CUCUMBER AND TOMATO SALAD
STRAWBERRY MOUSSE
SPONGE DROFPS MACAROONS
COFFEE

A Wicdding JBreaktast,
BOUILLON
COLD SALMON, SAUCE TARTARE
TIMBALES OF SWEETBREADS AND MUSHROOMS
CHAUDFROID OF CHICKEN
FRUIT SHERBET HARLEQUIN CREAM
CAKES COFFEE
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MONDAY. JBreakfast.
BAKED BANAMNAS
OMELET RICE GRIDDLE CAKES COFFEE

Luncheon or Supper.
LETTUCE SAMDWICHES

RASPBERRIES CAKE
Dinner.
CREAM OF PEAS
RADISHES SALMON CROQUETTES SALTED ALMONDS
FOTATO PUFF STEWED CUCUMBERS

STRAWBERRY ICE CREAM

TUESDAY. JIsrcaktast.
COFFEE
BROILED LIVER WITH BACON WHOLE WHEAT GEMS
CHERRIES

Tuncheon or Supper.
COLD HAM
POP-OVERS MILK SHERBET WAFERS

Dinner.
TOMATO SOUP
BROILED MACKEREL POTATOES
LETTUCE AND CUCUMBER SALAD
HUCKLEBERRY FIE

WEDNESDAY. JSreaktast,
% COFFEE
BAKING POWDER BISCUNT CHREAMED EGGS
STEWED GOOSEBERRILES

Tuncheon or Supper.
SALMONM SALAD

RASPBERRY SHORTCAKE COTTAGE CHEESE
Dinner.
BROILED STEAK
POTATOES LETTUCE SALAD SUMMER SQUASH

BANANAS WITH MASHED CURRANTS
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THURSDAY. Jsreakfast.
- COFFEE

PAN FiSH, FRIED
TOAST

BARLEY CRYSTALS POTATO CAKES

Tuncheon or Supper.

MINCED MEAT ON TOAST
CURRANTS COOKIES

Binner.
VEAL CUTLETS RADISHES
LETTUCE SALAD

AFRICOT ICE CREAM, OR APRICOT CHARLOTTE

MACARONI WITH CHEESE

FRIDAY.

Jereaktast.
COFFEE

SHREDDED WHEAT BISCUIT WITH MILK

STRAWBERRIES
OMELET

Tuncheon or Suppet.
CHEESE FOMNDU

MUFFINS
BANANA SALAD

WAFERS
Dinner.
BROILED BLUEFISH
LETTUCE SALAD
BAKED CUSTARD

POTATOES BOILED BEETS

SATURDAY. I5reakfast.

COFFEE
PICKED-UP FISH
TOAST

BOILED RICE, MILK LYONNAISE POTATOES

TLuncbeon or Supper.

CURRIED EGGS
GINGERBREAD

STEWED GOOSEBERRIES
Binner,
LAMB STEW WITH DUMPLINGS
SALAD OF CUCUMBERS, RADISHES, SCALLIONS
WAFERS
STEAMED CHERRY PUDDING
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SUNDAY. JBreaktfast.
MOLDED WHEATLET WITH RASFBERRIES
COFFEE POACHED EGGS
TOAST BACON

TLuncheon or Supper.

POTATO SALAD
ROLLS BLUEBERRIES COOKIES

BDinner.

ASPARAGUS S0OUP
POTATOES BOILED SALMON CUCUMBERS
LAMB CHOPS PEAS
CURRANT ICE CREAM SPONGE CAKE

Fourth of FJuly Luncbeon.

SALFICON OF FEUIT 1IN LEMON CUPS
ROLLED FILLETS OF BASS OR FLOUNDER
FRIED FOTATOES STEWED CUCUMBERS
CHERRY FRAFPPE
LAME CHOPS FRESH MUSHROOMS SAUTED
STRAWBERRY AND BANANA SALAD
FROZEN PUDDING WITH STRAWBERRY SAUCE
ANGEL CAKE COFFEE

For the Picnic Basket.

MEAT LOAF POTATO SALAD
SANDWICHES OF WHOLE WHEAT BREAD WITH CREAM CHEESE
HEEMITS OATMEAL MACAROONS

COFFEE FRUIT PUNCH
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MONDAY. IBreaktast.

SHREDDED WHEAT
BACON TOMATO CMELET
MUFFINS

Tuncbeon or Supper.

BROILED SALT CODFISH
POP-OVERS BLUEBERRIES AND MILK WAFERS
COTTAGE CHEESE

Binner,

POTATOES FRICASSEE OF LAME FRIED SUMMER SQUASH
LETTUCE, ONION, AND CUCUMEER SALAD
BLUEBERRY PUDDING

TUESDAY. J8reakiast.
BROILED BLUEFISH LYOMMNAISE POTATOES
GRAHAM GEMS COFFER CURRANTS

Tuncheon or Supper.

MINCED LAME ON TOAST GREEN PEAS
TOAST ICED TEA COOKIES
BDinnet.
POTATOES BRAISED BEEF BUTTERED BEETS
TOMATO SALAD PEACH SHORTCAKE
WEDNESDAY. IBreakfast.
MELON
BISCUIT WARMED-OVER BEEF COFFEE

ALuncheon or Supper.

LOBSTER SALAD
ROLLS WAFERS CURRANTS
Dinner.
TOMATO SOUP
POTATOES FRIED SWORDFISH CUCUMEERS

BLUEBERRY CHARLOTTE
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THURSDAY. JBreakfast.,
RICE AND MILK
TOAST POACHED EGGS COFFEE

TLuncbheon or Supper.

COLD BEEF POTATO SALAD
BREAD TEA
Binner.
GREEN FEA SOUP
BOILED TOMGUE SCALLOPED TOMATOES
FOTATOES STRING BEANS
WATERMELON
FRIDAY. JBrecakfast,
BROILED MACKEREL FRIED POTATOES
ROLLS COFFEE BERRIES

Luncbheon or Supper.
CORM FRITTERS SLICED TOMATOES
GINGEREREAD  ICED TEA
BDinner.

CLAM CHOWDER
CUCUMEBERS COLD TONGUE BAKED POTATOES
BLUEBERRY FIE CHEESE

SATURDAY. MBreaktast,
CANTELOFE
WHOLE WHEAT MUFFINS  CLAM FRITTERS COFFEE
Tuncheon or Supper.
RICE GEMS HERRING CORMN ON THE COB
TOMATO SALAD
Dinner.

SUCCOTASH BROILED LAMB CHOPS POTATOES
MACEDOINE SALAD
SLICED PEACHES ROLLS
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SUNDAY, J5reaktast.
CEREAL
OMELET BLUEBERRKY MUFFINS BACON
COFFEE

TLuncheon or Supper.

PEANUT SANDWICHES
SPOMGE DROFS FLUMS

Binner.

SWEET CORN SCUP
ROAST LOIM OF LAMB

POTATOES CORN STUFFED TOMATOES
WATERMELON SALAD
PEACH SHERBET WAFERS COFFEE

Fin August Luncheon.
LITTLE NECK CLAMS

CUCUMBERS EROILED SALMON NEW POTATOES
PINEAPPLE PUNCH
VEAL CUTLETS SPINACH WITH EGG
TOMATO SALAD
FRUIT ICE CREAM WAFERS
WHITE CAKE
COFFEE

Menu for Picnics.

OLIVES SCOTCH EGGS CUCUMBERS
SALMON SANDWICHES
LADY-FINGERS FRUIT CREAM CHEESE

LEMONADE COFFEE
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MONDAY, JBreaktast.
BOILED RICE
OMELET COFFEE BACON
TOAST PEARS

TLuncheon or Supper.
MINCED LAMB WITH POTATO CRUST
BISCUIT TEA BLACKBERRIES

Binner.
BROILED STEAK
FOTATOES STEWED TOMATOES CORN ON THE COB
WATERMELON

TUESDAY. Jsrecaktlast,

MELON
RICE GRIDDLE CAKES HASH BROWN BREAD

COFFEE

Tuncheon or Supper.

BREAD AND BUTTER CREAMED TOMGUE BAKED PEARS
TEA
Dinner.
LIMA BEANS BOILED HAM (Hol) CAULIFLOWER

CUCUMBER SALAD
GREEM AFFLE PIE

WEDNESDAY. IBreaktfast,
SHREDDED WHEAT
COFFEE
GRAHAM EREAD FRIED PERCH FRIED POTATOES

Luncheon or Supper.

ROLLS CORM FRITTERS APPLE SAUCE
COCoA NUT CAKES
Dinner.
POTATOES PAN-BROILED CHICKEN WAX BEANS

TOMATO SALAD
COMPOTE OF PEACHES WITH RICE
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THURSDAY. JBreaktast,
MELON WHEATLET
TOAST COLD HAM CORM FRITTERS
COFFEE

Luncheon or Supper,
POTATO AND BEET SALAD  CHICKEM LIVERS WITH BACON

CHOCOLATE CAKE ROLLS
Binner.
BAKED POTATOES CALF'S LIVER AND BACON BUTTERED BEETS

CREAMED ONIONS
STEAMED COFFEE CUSTARD

FRIDAY. IBreakfast.
COFFEE
CREAMED CODFISH
RYE SHORTCAKE TOAST BLACKBERRIES

Tuncbeon or Supper.

SCOTCH EGGS STEWED GREEN CORN
SLICED PEACHES HERMITS
Dinner.
POTATO BALLS BAKED BLUEFISH CUCUMBERS

SUMMER SQUASH
WHOLE WHEAT PUDDING —CREAM SAUCE

MELON
SATURDAY. J5reaktast.
COFFEE
BROILED TOMATOES SCALLOPED FISH  BAKING FOWDER BISCUIT

Luncheon or Supper.
LAMB BROTH WITH RICE

BREAD STICKS PEACH SHORTCAKE COTTAGE CHEESE
Dinner.
POTATOES BONED LEG OF LAME, STUFFED STRING BEANS

PLUIM TART (Deep, with one crust)



Menus for September. 257

SUNDAY. Jrcantast.

COFFEE
STEAMED BROWMN BREAD CODFISH CAKES
PICKLED PEACHES

TLuncheon or Supper.

CRACKERS
BLUEBERRIES AMD MILK GINGER SMNAPS
Binner.
SHELLED BEAM PUREE
LYONNMAISE FOTATOES COLD LAMB MARROW SQUASH
SALAD OF STRING BEAMS AND CAEROTS
PEACH ICE CREAM SPONGE CAKE

Chbildren’s Party.

CREAMED CHICKEN IN ROLLS OR BREAD BOXES
SWEET SANDWICHES PEACH MERINGUE FANCY CAKES
LEMONADE

EHn Rutumn Dinner.

RAW OYSTERS
CREAM OF CORN
BROILED PARTRIDGES OM FRIED MUSH
STUFFED EGG PLANT SWEET POTATOES
TOMATO AND CELERY SALAD
MARLBORO FIE
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MONDAY, J5reaktast.
COFFEE
SHREDDED WHEAT WITH CREAMED EGGS
BAKED APPLES

Luncheon or Supper.

BOILED HOMINY AMD MILK CORNED BEEF SALAD
CRAB-AFPLE JELLY

Bimner.
SWEET FOTATOES SALISBURY STEAK STEWED TOMATQES
CREAMED CAULIFLOWER
CARAMEL CUSTARD GRAFES
TUESDAY. JBreahtast.
WHEATLET AND MILK COFPEE
BROILED HAM HASHED BROWN POTATOES

STEWED FEARS

Luncheon or Supper.

SWEET FOTATO ROLLS COCOA
HAKD GINGEREREAD CANMED RASPBERRIES
Dinner.

BOILED LEG OF MUTTON CAPER SAUCE
BOILED RICE MASHED TURNIPS

DEEP APPLE PIE

WEDNESDAY. Joreakfast,
RICE FRITTERS
BOILED EGGS . MINCED MEAT ON TOAST
COFFEE GRAPES

TLuncheon or Supper.
LAMB BROTH  WAFERS

TEA MUFFINS CUP CUSTAEDS
Binncr,
MOCK BISGUE SOUP
SIEVA BEANS MUTTON CURRY SWEET POTATOES

GRAFES PEARS
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THURSDAY. Jercaktast.
WHOLE WHEAT MUFFINS FiSH BALLS COFFEE
PEARS

Tuncheon or Supper.
SCALLOPED OYSTERS

BREAD PICKLES SPONGE CAKE
Dinner.
MASHED POTATOES PAN-BROILED CHICKEN SQUASH

CAULIFLOWER SALAD
APPLE TAPIOCA

FRIDAY. IBreahfast,
GRAPES
SMOKED HALIBUT BAKED POTATOES
EYE MUFFINS COFFEE

Luncheon or Supper.
SWEET CORM OYSTERS

WHOLE WHEAT EREAD HERMITS BAKED PEARS
Dinnet.
CREAM OF CLAMS
POTATO BALLS HADDOCK A LA RABBIT CREAMED CARROTS
COLD SLAW
STEAMED APPLE PUDDING
SATURDAY. Mrcakfast.
COFFEE
OATMEAL AND MILK [GGS BAKED ON TOAST
BAKED QUINCES

TLunchecon or Supper.
BAKED LIMA BEANS

BAKING POWDER BISCUIT  SWEET PICKLED PEACHES COOKIES
Dinner.
NEW ENGLAND BOILED DINMER
CORMED BEEF POTATOES CABBAGE
TURNIPS BEETS

SQUASH FIE
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SUNDAY.

COFFEE

WAFERS

COLD CORMNED BEEF

ROASTED AFFLES

Menus for October.

JBreakfast,

GRAPES
WVEGETABLE HASH
SLICED TOMATO PICKLE

Luncheon or Supper.

BROWM BREAD

WELSH RABBIT TAFIOCA CREAM

PRESERVED GINGER

Binner.
LIMA BEAN SOUP

BAKED SWEET POTATOES

CUCUMBER AND TOMATO MAYONMAISE
TAPIOCA CREAM
PEARS

Menun for Mallowe’en DParty,

POTATOES BAKED IN ASHES
BROILED SALT HERRING
OATMEAL BANNOCK BAKED ON GRIDDLE
CHARM PIE
TEA
MNUTS CANDY

Chafing=0isb Supper (Late)
SARDINES, TARTARE SAUCE
CHICKEN TIMBALES, MUSHROOM SAUCE

DEVILED ALMONDS
CONFECTIONS

LUCKY BAG CAKE

WAFERS
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MONDAY. Jrecakfast.

CEREAL, WITH STEWED RAISINS
FRIED PORK. CHOPS, WiTH FRIED APPLES
BROWN BREAD TOAST COFFEE

TLuncheon or Supper.

BAKED BEANS POTATO SALAD
GINGER SNAPS
BDinner.
MOCK TURTLE SOUP (Canned)
CAULIFLOWER BOILED HAM MASHED POTATOES
CRAMBERRY SAUCE APPLE SNOW
TUESDAY. Jereahtast,
COFFEE SPANISH OMELET CREAM TOAST
BAKED BAMANAS

Tuncheon or Supper.

BREAD CAULIFLOWER AU GRATIN COLD HAM
SWEET FICKLED QUINCES INDIAN PUDDING
Dinner,

CREAM OF CELERY
BELFSTEAK WITH BEARMNAISE SAUCE

POTATO CRESCENTS SCALLOPED OMIONS
TAPIOCA PUDDING AFPLE JELLY
WEDNESDAY. JBreaktast.
COFFEE CEREAL
LYONNAISE POTATOES HAMBURG STEAK MUFFINS

TLuncheon or Supper.
SALMON (Canned) CROQUETTES PEAS
STEWED FIGS ROLLS SPONGE CAKE

Dinncr.
CREAM OF CAULIFLOWER OYSTERS EN COQUILLE
STEAMED RICE ROAST LEG OF MUTTON, STUFFED  BUTTERED TURNIFS
APFLES PEARS CHEESE COFFEE
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THURSDAY. JBreaktast.
ROLLS BAKED APPLES COFFEE
COLD MUTTON CREAMED POTATOES

TLuncheon or Supper.
TURNIP SOUP
GRAHAM GEMS TURKISH PILAU SQUASH PIE
Binner.

MUTTON BROTH, WITH RICE
BAKED SWEET POTATOES CREAMED HAM LIMA BEANS
STEAMED SUET PUDDING

FRIDAY. Jreaktast.

ROLLS OMELET COFFEE
BAKED PEARS

Luncheon or Supper.

FRIED SCALLOPS TARTARE OF BEARMAISE SAUCE
WHOLE WHEAT BREAD SUET PUDDING
Dinner,
FISH CHOWDER
LETTUCE SALAD SCOTCH EGGS
WAFERS COFFEE

GRAFES
SATURDAY. JBreahkfast,

GREAFES

CORN CAKE ROLLED OATS CREAM
FRIED POTATOES FISH SCALLOP COFFEE

Tuncheon or Supper,

MUTTON RECHAUFFE BAKED POTATOES
GINGERBREAD FRUIT
Dinner.
RAW OYSTERS

BROWN FRICASSEE OF PARTRIDGE
MASHED POTATOES SQUASH CELLERY SALAD ESCALLOPED TORATOES
PRUNE PUDDING
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SUNDAY. JBreaktast,
FRIED CHICKEN, WITH CREAM GRAVY
BAKING POWDER BISCUIT COFFEE
BAMANAS

‘Lunchbeon or Supper.
POP-CORN AND MILK
GINGER SNAFS

Dinner.
STEWED OYSTERS
BROWN BREAD BAKED BEAMS BAKED POTATOES
BAKED INDIAN PUDDING
APPLES NUTS RAISING

Thanksgiving Day.

IBreaktast.
CEREAL WITH BAKED APPLES
FRIED CHICKEN BAKED POTATOES
RYE MUFFINS DOUGHNUTS BROWN BREAD
COFFEE
Dinner.

CREAM OF CELERY
ROAST TURKEY, CHESTNUT STUFFING GIBLET GRAVY
ESCALLOPED OYSTERS JELLIED CRANBERRIES

MASHED POTATOES SQUASH CREAMED ONIONS
CHICKEN PIE
OUVES SALTED PECANS CELERY
GRAPE FRUIT SHERBET
MINCE PIE PUMPKIN PIE
PLUM PUDDING
FRUIT NUTS
COFFEE

Late Supper.
SANDWICHES OF COLD ROAST TURKEY
HARD GINGERBREAD COTTAGE CHEESE
SHELLEARKS POP-CORN MOLASSES CANDY
CIDER
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MONDAY. Ireahfast,
COFFEE
BOILED EGGS COILED RICE AND MILK BROWN BREAD

TLuncbeon or Supper.
CHICKEN SOUP
BREAD STEWED FRUIT PLAIN CAKE

Dinner.
CHICKEN PILAU
CELERY AND APPLE SALAD
FRUIT SOUFFLE

TUESDAY. JBreahtast,
COFFEE
BAKED BEANS CORN CAKE
STEWED APPLES

Luncheon or Supper.
CEREAL WITH MILK

PEANUT SANDWICHES HERPUTS
Dinner.
ROAST BEEF
POTATOES BAKED WITH BEEF YORKSHIRE PUDDING
STEAMED SQUASH LETTUCE SALAD WAFERS
APPLE TAPIOCA
WEDNESDAY. JGreahtast.
COFFEE
GRAHAM GEMS OMELET BACON

STEWED RAISINS

Tuncheon or Supper.

CREAM TOAST
CANMNED FEACHES SPONGE CAKE
Dinner.
ROAST BEEF (Second serving)
POTATOES AU GRATIN STEWED CELERY BOILED ONIONS

APPLE SNOWBALLS
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THURSDAY. J8reahiast.
TOAST FRIED OYSTERS COFFEE
RAISED DOUGHNUTS STEWED APPLE SAUCE

TLuncheon or Supper.

HASTY PUDDING AND MILE
GINGERBREAD

Binner,

BLACK BEAN SOUP
CABBAGE SALAD BAKED FISH MASHED POTATO
SWEET RICE CROQUETTES

FRIDAY. JBreaktast.
BAKED BAMNANAS
COFFEE CREAMED CODFISH FRIED MUSH

Tuncheon or Supper.

BEAN SOUP
TOASTED CRACKERS COFFEE JUNKET SPONGE DROPS
Dinner.
HALIBUT BAKED WITH MILK
BOILED POTATOES CREAMED CARROTS
AFFPLE FRITTERS SQUASH FIE
SATURDAY. Mreaktast.
QUAKER OATS
COFFEE SPICED BEEF ROLLS

TLuncheon or Supper.

BAKED BEANS
BROWN BREAD CHOW-CHOW GINGER SNAPS
BDinner.
LYONNAISE POTATOES ESCALLOPED OYSTERS

BAKING POWDER BISCUIT
MINCE FIE
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SUNDAY. JBreakfast,
CREAMED HALIBUT ON SHREDDED WHEAT
COFFEE FRUIT

Luncheon or Supper.
SPICED BEEF SAMDWICHES
BAKED APPLES AND CREAM

Binner.
WHITE SOUP FROM FOWL
CHICKEN CROQUETTES
POTATO BALLS CELERY SALAD CANNED PEAS
MNUTS COFFEE JELLY WITH CREAM RAISING

Dinner Menus for Christmas=Tide,
I.
CONSOMME A LA ROYALE
HALIBUT TURBANS

POTATO PUFF ROAST GOOSE APPLE SAUCE BAKED SQUASH

PLUM PUDDING

ORANGE SHERBET WAFERS
COFFEE FRUITS
I1.
CLEAR SOUF
BOILED TURKEY, OYSTER SAUCE
POTATO CROQUETTES CRANBERRY JELLY

SWEET POTATOES ROAST BEEF WITH YORKSHIRE PUDDING CREAMED ONIONS

PLUM FUDDING

SQUASH FIE MINCE PIE
FRUIT SALTED ALMONDS
COFFEE
111,
RAW OYSTERS
CREAM OF CELERY SOUP
CAULIFLOWER ROAST FIG MaASHED POTATOES
AFPLE SAUCE LETTUCE OR CHICORY SALAD OLIVES
CHEESE MINCE PIE CRANBERRY TART WAFERS
RAISINS NUTS SWEETMEATS

COFFEE
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Allemand Sauce, 66.
Almonds, Salted, z16.
Angel Cake, 1g8.
Apple Croquettes, g8.
Dumplings, 37.
Farina, 19.
Fritters, g1,
Pie, 177.
Pudding, 169,
Steamed, 175.

Salad, Nut, and Celery, 103,
and Onion, 104.

Sauce, 8,
Baked, g.

Tea Cake, Dutch, 175.
Apples, Baked, 7.

Baked with Butter, 8,

Compote of, 8.

Fried, q.

Jellied, 8.

Stuffed, 7.

Apricot Pudding, 164,

Sirup, 1o,

Sponge, 184.
Apricots, g.

Dried, g.
Artichokes, 146.
Asparagus, 147.

Omelet, 52,

Salad, ro3.

Sauce, 66,

Soup, Cream of, 77

Bacon, 139.
Omelet, 53.
Banana Salad, 104.
Bananas, Baked, 10,
Fried, 10.
Barley a la Strassburg, 19,
Batter Bread, 3o.
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Batter, Fritter, g1.
Bean Croguettes, gs.
Soup, Baked, 78.
Black, 8.
Beans, Baked, 147.
Shell, 149.
String, 149.
Spanish, 148,
Stewed, 148.
Bearnaise Sauce, jo.
Bechamel Sauce, 66,
Beef, Braised, 126,
Corned, 12q.
Cutlets, 128,
Larded Fillet of, 126,
Pot Roast, 126.
Pressed, 128,
Roast, 126,
Roasts, Thin, 127.
Smothered, 129,
Steak, Broiled, 127,
Peppers, Broiled with, 157.
Steaks, Thick, re7.
Hamburg, 128.
Beet Greens, 149,
Salad, 104.
Beets, 149,
Berries, Preparation, 4.
Washing, 3.
Berry Charlotte, 170.
Pie, 178.
Biscuit, as.
Oatmeal, 29,
Black Bean Soup, 78.
Blackberries, 10
Blane Mange, 164.
Blueberries, 10,
Blueberry Muffins, 3s.
Bouillon, 74.
Quick, 75.
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Brambles, 180,
Bread, 23.
Batter, 39.
Brown, 38,
Egg, 30.
Entire Wheat, 29,
with White Sponge, 2q.
German Coffee, 32.
Oatmeal, 29,
Omelet, 53.
One Loaf, 28
Ouick, 30.
Sauce, 68,
Southern Corn, 35.
Spoon, 13g.
Steamed, 43.
Sticks, zo0.
Fried, 33.
Water, with Dry Yeast, =8,
“Yeast Doughs, 213.
Bread and Butter Pudding, 170,
Breakfast, 1.
Brewis, 44.
Brown Bread, 38.
Butter, 68,
Sauce, 66.
Brussels Sprouts, 150,
Buns, 31.

Cabbage, 149.
German, 150.
Salad, 1o04.
Scalloped, 150.

Cabinet Pudding, 171.

Cafe Frappe, 1gz.

Cake, Angel, 198,
Chocolate, 200,

Sponge, 198,
Fruit, 201,
Light, 200.
Gold, zor.
Hot Water, 1gg.
Layer, 198.
Leopard, zo0.

Cale, Marble, 200.

Nut, 200.

Orange, 201,

Plain, rgg.

Pound, 201.

Ribbon, 200,

Bilver, 201,

Sponge, 197.

White, 198,
Sunrise, zo1.
Sunshine, 1g8.
‘White, 200,

Calf's Brains, r38.

Heart, 137.

Liver, 137.

Tongue, 137.

Caper Sauce, 66.
Caramel Custard, 166.

Frosting, z0s.

Sauce, 104,

Carrot Soup, Cream of, 77.
Carrots, 150,
Caulifiower, 150,

Salad, 1o5.

Soup, Cream of, 77.
Celeriac Salad, 105.
Celery, 151,

Fringed, 151.

Salad, Apple, Nut, and, 103.

Sauce, 66,

Soup, Cream of, 77.

Stewed, 151.

Cereal Fruit Pudding, 164.
Cereals, 16.

Charlotte Russe, 186,
Chartreuse of Fruit, 183.
Cheese Canapes, 214.

Crackers, 212,

Curds, Fresh, 215.

Eggs Baked with, 47.

Fondu, z19.

Macaroni with, g2.

Omelet, 53.

Puifs, 213



Cheese Rolls, 33.
Salad, Egg and, 106.
Sandwiches, ara.
Soup, Cream of, 7g.
Sticks, 212,

Straws, 213.
Toast, 21z,

Cream, 213.
Welsh Rabhit, 213,

Cherries, 11,

Cherry Soup, 82.

Chestnut Croquettes, gs.
Soup, Cream of, 79.

Chestnuts, Lyonnaise, 2.6,
Roasted, 216,

Chicken, Broiled, 142.
Chaudfroid of, 109,
Croquettes, g8,
Fried, Southern, 142.
Liver Balls, 143
Livers, 143.

en Brochette, 143.
Roast, 141.
Salad, 105.
Smothered, 142.
Soup, Cream of, 7q.
Stuffing for, 141.
Timbales, 8s.

Chicory Salad, ros.

Chiffonade Salad, 1o0s.

Chocolate Cake, 200.
Frosting, zo03.

Boiled, 204.
Pudding, 170
Sauce, 194.
Sponge Cake, 1g8.

Chops, Breaded, 134.
Mutton, 133
Pork, Broiled, rg41.
Stuffed, r34.

Veal, 13s.

Clam Bouillon, 1a3.
Fritters, 1za.

Clams, Fried, 122,
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Clams, Scalloped, 122.

Steamed, 122.
Cocoa, 217.

Shells and Nibs, 217.
Cocoanut Sponge, 168,
Codfish, Creamed, 86,

Puff, 87.

Coffee, 218.

After Dinner, 21q.

Corn, 221,

Cream, 183.

Custard, 166,

with Egg, 21q.

without Egg, 219.

Filtered, 21g.

for Fairs and Sociables, 220,

Frosting, 203.

Left-Over, 220,

Mousse, 1go.

Cold Slaw, 104.
Compote of Apples, 8.
Consomme, 74.

Royale, 76.
Cookies, 206, 208,

Cream, 2o8.

Molasses, z11.

Peanut, z1o.

Plain, 208.

Corn Bread, Southern, 3g.

Cake, 38.

Rhode Island, 41.
Scalded, 3.

Coffee, 221.

Dodgers, 38.

Fritters, 152.

Green, 152.

Hulled, 19.

Soup, 81.

Mush, zo0.

Pudding, 152.

Soup, Cream of Indian, 8o.

Timbale, 152.
Corned Beef, 129.
Cottage Pudding, 175.
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Crab Salad, 10f.

Croquettes, Thick Sauce for, 65.

Crabs, 124. | Veul, g8.
Cranberries, Jellied, 11. Custard, Caramel, 166,
Cranberry Jelly, Strained, 1. Coffee, 166,
Cream Coffee, 183. Fruit, 166, 168.

Cookies, 208,
Filling, 2o0s.
Peach Bavarian, 184.
Puffs, 2oz,
Rye Cakes in, 43.
Sauce, 66.
Soups, 76.
Toast, 44.
Whipped, 18s.
Creamy Sauce, 193.
Croutons, 45.
Crumbs, 45.
Buttered, 4s.
Crumpets, 3o.
Cucumber Sauce, 6g.
Soup, Cream of, 77.
Cucumbers, 152.
Currants, 11.
Curry of Mutton, r35.
Sauce, 67.
Cutlets, Beef, 128,
Veal, 136.
Croquettes, gy, 68.
Apple, ¢8.
Bean, gs.
Chestnut, gs.
Chicken, ¢8.
Farina, og.
Fish, o8
Frying, 97.
Ice-Cream, 1g2.
Lobster, ¢8.
Macaroni, ga.
Nut, g8,
Parsnip, gs.
Potato, gg.
Rice, 22.
Shaping, g6.
Surprise, go.

Maple, 166,

Silver and Gold, 167.
Custards, Baked, 166.

Boiled, 167.

Steamed, 166,

Dates, r1.
Devil's Food, z00.
Dinner, 112,
Doughnuts, 211,
Drop, 36.
Raised, 31.
Doughs, Quick, 34.
Yeast, 23.
Dried Fruits, 7.
Drop Cakes, Graham, 36.
Doughnuts, 6.
Duck, Stuffing for, 145.

Ducks, Roast Mallard or

Teal, 145.
Dumplings, Apple, 37.
Meat, g1.
for Stews, Quick, 3s.
Raised, 33.

Dutch Apple Tea Cake, 17s.

Sauce, 6g.

Eclairs, 203.
Egg Baskets, so.
Bread, 3.
Cutlets, s1.
Salad and Cheese, 106,
Sauce, 67.
Timbales, so.

Eggs, Baked with Cheese, 47.

with Ham, 48,
Baked Dropped, 47.
Boiled, 46.
Buttered, 48.
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Eggs in Cases, 49.
Coddled, 49.
Creamed, 49.
Curried, s1.
Dropped, 46.
with Fish, 51,
Fried, 48.
Golden Rod, 49.
Macaroni with, gz,
Poached, 46.
with Tomatoes, 47.
Scotch, 51,
Scrambled, with Onion, 48.
Shirred, 47.
Stuffed, so.
Egg Plant, Fried, 153.
Stuffed, 153.
Emergency Luncheons,
Menus, 6o.
English Muffins, 30.

Farina, Apple, 1q.
Fig Filling, 206,
Figs, Stewed, 11,
Fillet of Beef, Larded, 126.
Filling, Cream, z0s.
Fig, 206.
Fruit, zos.
Lemon Turnover, 18o.
Mocha Cream, 206.
Finnan Haddie, 120,
Fish, Baked, 116.
Balls, 88.
Finnan Haddock, 8o.
Left-Over, 88,
Pink, 8q.
Boiled, 115.
Boned, Stuffed, 118,
Boning, 114.
Broiled, r1g.
Chartreuse of Rice and, 8s.
Cooking, Best Methods
of, 114.
Forcemeat, 121.

Fish, Fried, 120
Left-Overs, 87.
Pickled, 87.
Preparation of, 114.
Rabbit, 118.
Salad, Jellied, 10g.
Scalloped, 84.
Skinning, 114,
Soup, Cream of, 70.
Steamed, 116.
Stew, 116.

Stock, 115.
Stuffing for, 120,
Timbales, 86.

Floating Island, 167,

Forcemeat, Fish, 121,

Fowl for Stewing, To cut

a, 142,

Frappe, 187.
Cafe, 1g2.

French Dressing, 100.

Fricandelles, 8s.

Fritter Batter, g1.

Fritters, Apple, g1
Clam, g1.

Corn, 152.
Fruit, gi1.
Meat, g1.
Oyster, g1.
Parsnip, 156.
Rice, 163,
Tripe, g1.
Vanity, 203.

Frosting, zo04.

Boiled, 204.
Chocolate, 204.
Caramel, 205.
Chocolate, 203.
Coffee, z03.
Orange, 204.
White, 203.

Frozen Desserts, 186,
Mint, 1g2.
Pudding, 186,
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Fruit Cake, zo1.
Light, 200,
Chartreuse of, 183.
Custard, 166, 168,
Filling for Cakes, zos.
Foam, 174.
Fritters, g1.
Ice, 1g1.
Macedoine of, 183,
Puffs, 176,
Punch, 221.
Souffle, 173.
Sauce,; 193.
Soups, 81.
Sponges, 18s.
Tapioea, 172.
Fruits, Dried, 7.

Garnishes for Salads, 102,

Gelatin Puddings, 181,

Gems, Graham, 41.
Oatmeal, 30.

German Cabbage, 150,
Coffee Bread, 3a.

Gingerbread, Hard, z10.
Soft Molasses, 211.

Gold Cake, zo1.

Golden Sauce, 193.

Goose, Roast, 144.
Stuffing for, 144.

Gooseberries, 12.

Graham Drop Cakes, 36,
Gems, 41.

Grape Sherbet, 192,

Grapes, Spiced, 12

Grapefruit, 12

Gravy for Roast Meats, 71.

Greens, 152.

Griddle Cakes, 41.
Raised, 33.

Halibut, Baked, Stuffed, 117.
a la Poulette, 119,

Index.

Halibut Turbans, 118,
Ham, Boiled, 138.

Broiled, 13g.

Eggs Baked with, 48.

Macaroni with, gz.

Mousse, 10,

Omelet, 53.
Hamburg Steaks, 128,
Hard Sauce, 193.
Hash, B3,

Steak, 84.

Vegetable, 84.
Hasty Pudding, zo.
Heart, Calf's, 137.
Hermits, z10.
Hollandaise Sauce, 6g.
Hominy, zo.

Cakes, 20,
Horseradish Sauce, 6g.
Hot Water Cake, 1g9.
Hulled Corn, 1g.

Tce-Cream, 186, 18g,
Croquettes, 1g2,
from Left-Overs, 1ga.
Maple Sauce for, 191.
Philadelphia, 18¢.
Variations, go.

Ices, Fresh Fruit, 1g1.
Macedoine, 1g1.
Water, 187.

Indian Pudding, Baked, 165,

Jelly, Cranberry, Strained, 11.
Lemon, 18z,
Omelet, 53.
Orange, 183.

Julienne Soup, 76.

Kisses, 199,

Lady Fingers, 1g8.
Lamb, Boiled Leg of, 132.



Lamb, Crown Roast of, 133-
Shoulder of, 134.
Roast, 133.

Leeks, 153.

Left-Overs, Fish, 87.
Fish Balls, 88.
Ice-Cream from, 1g2.

Lemon Jelly, 182,

Pie, 180.
Turnover Filling, 180,

Lemons, 12.

Lentil Soup, 78.

Lentils, 153.

Lettuce, 153.

Soup, Cream of, 77.
Stewed, 154.

Limes, 12,

Liver, Beef's, 129.
Calf’s, 129.
Lamb's, 130,
Minced, 130,

Lobster Croguettes, g8.
Plain, 123.

Sance, 67.
to Select and Open, 123,
Stewed, 124.

Launcheon, 57.

Luncheons, Emergency, 6o,

Macaroni, gr1.
Croquettes, gz.
Soup, 76.
with Cheese, gz,
with Eggs, ga.
with Ham, gz.
with Oysters, gz,
with Rabbit Sauce, g3.
with Tomato, g3.

Macaroons, 202.
Oatmeal, 202,

Macedoine of Fruit, 183,
Ice, 101,

Omelet, 53.
Salad, 106.

Index.
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Mackerel, Salt, 120,
Maitre d' Hotel Butter, 68.
Maize Muffins, 4o.

Sauce, 67.

| Mapie Custard, 166.

Sauce for Ice-Cream, 191,

Marble Cake, 200.
Marlborough Pie, 178.
Mayonnaise Dressing, 1oo.

Tartare, 101.

Meat Cakes, 8s.

Chartreuse of Rice and, 8s.
Dumplings, gi1.

Fritters, gn

Hash, H3.

Jellied, 86.

Loaf, 138.

on Toast, Minced, 8s.
Scalloped, 84.

Timbales, s0.

Meats, Gravy for Roast, 71.

Mixed Mustard for Cold, 70.
Warming Over, General Di-
rections for, 83,

Melons, 12,

Meringues, 199.
Milk Toast, 44.
Mince Die, 179.

for Summer, 180,

Mint Sauce, j0.

Minute Pudding, 164.
Mocha Cream Filling, 206.
Molasses Cookies, 211.

Gingerbread, Soft, 211,
Sauce, 194.

Mousse, 186, 1go.
Coffee, 190,

Ham, 110,

Muffins, 35.

Blueberry, 3s.
English, 3o.
Maize, 4o.
Mush, 31.
Raised, 30.
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Muffins, Rye, 35.
M Tea, 35.
\ Mush Balls, 19,
Corn, 20
ot Fried, 20.
Muffins, 3r.
Mushroom Raolls, 154.
Sauce, 67.
| Soup, Cream of, 7.
. Mushrooms, Broiled, 154.
' Mustard, Mixed, for Cold

| Meaﬁ';u.
\ Mutton, Bpiled Leg of, 132.

Ghops, 133.
Breaded, 134.
Stuffed, 134.

Curry of, 135.

Saddle of, 133.

Shoulder of, 134.

Nesselrode Pudding, 1go.
Noodle Soup, 76.
Noodles, g3.
. Nut Cake, 200,
Croquettes, o8.
Salad, 106,

6atmenl Biscuit, 2q,
Bread, z29.
Gems, 39.
Macaroons, zoz.

Okra, Stewed, 155,

o Omelet, 52.

Asparagus, 52.
Bacon, 53.
Bread, 53.
Cauliflower, 52
Celery, 52.
Cheese, 53.
Creamy, 53.
Ham, 53.
Jelly, s3.
Macedoine, 53.
Oyster, 53.

Index.

Omelet, Parsley, 54.
Puffy, s=z.
Souffie, 52,
Spanish, s54.
Tomato, 54.
Variations, sa.
Onion, Eggs Serambled with, 48.
Salad, Apple and, 104.
Soup, 77.
Onions, 155.
Scalloped, 155.
Orange Butter, zo0s5.
Cake, 201.
Cups, 13.
Frosting, 204.
Jelly, 183.
Pudding, 16q.
Wafers, z10.
Oyster Fritters, gr.
Omelet, 53.
Plant, 162.
Salad, 106,
Sauce, 67.
Oysters, Broiled, ra1.
Fried, rar.
Macaroni with, ga.
Supreme, 121.

Panada, 168.

Parfait, 1go.

Parsley Omelet, s54.

Parsnip Croquettes, gs.
Fritters, 156. 3

Parsnips, 155.

Pastry, Plain, 176.
Puff, 176,

Patties, 177.

Peach Bavarian Cream, 184.

Peaches, 13.

Peanut Cookies, 210.
Puree, Bo.

Pears, 13.

Pea Soup, Split, 78.

Peas, Green, 156.



Peas, Cream of, 78.
Stewed Dry, 156.
Timbales of, 16.

Peppers Broiled with Steak, 157.

Stuffed, 156.
Pickle Sauce, 69.
Pie, t\pp‘lE, 177+
Berry, 178,
Lemon, 180,
Marlborough, 178.
Mince, 170
for Summer, 180.
Pumpkin, 179.
Rhubarb, 181.
Squash, 179.
Pig, Roast, 140.
Pilau, =1.
Pineapple Sherbet, 1g1.
Pineapples, 13.
Plum Pudding, 174.
Plums, 14.
Pap-overs, 4o,
Pork Chops, Broiled, 141,
Crown of, 141.
Potato Cakes, 1359.
Croquettes, gg.
Crust, 159.
Marbles, 160,
Puff, 161.
Rolls, 31.
Roses, 150.
Salad, 107,
Souffle, 161,
Soup, Cream of, 78,
Potatoes, 158,
au Gratin, 161,
Baked, 158.
Broiled, 16ao,
Browned Sweet, 158.
Delmonico, 161,
French Fried, 160,
Hashed, 16o.
Lyonnaise, 161.
Mashed, 159.
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Potatoes, Smothered, 161,
Sweet, 158.

Pot Roast, 126,

Pound Cake, zo1.

Prune Loaf, 37.
Puff, 173.

Prumes, 14.
Stuffed, 14.

Pudding, Andermatt Rice, 16s.

Apple, 169,
Dutch, 175.
Steamed, 175.
Apricot, i64. .
Baked Indian, 165.
Bread and Butter, 170.
Cabinet, 171.
Cereal Fruit, 164.
Chocolate, 170.
Corn, 152.
Cottage, 175.
Cream Rice, 165.
Frozen, 186,
Hasty, zo0.
Minute, 164.
Nesselrode, 1go.
Orange, 169,
Plum, 174.
Rice, Frozen, igo.
Quaking, 184.
Snow, 183.
Spiced, 169.
Steamed, 174.
Tapioca, 172.
Fruit, 172,
Thanksgiving, 171.
Yorkshire, 4o.
Puddings, Gelatin, 181.
Pudding Sauces (see Sauces),
Puff, Codfish, 87.
Pastry, 176.
Prune, 173.
Puffs, Cheese, 213.
Cream, 202,
Fruit, 176,
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Pumpkin Pie, 170
Punch, Fruit, 221.

Quaking Pudding, 184.
Quinces, 14.

Rabbit, Fish, 118,
Radishes, 157.
Raisins, 14.
Raspberries, 14.
Rhode Island Corn Cakes, 41.
Rhubarb, 15.
Pie with One Crust, 181.
Ribbon Cake, 200,
Rice, Boiled, z1.
and Meat or Fish, Chartreuse
of, Bs.
Croquettes, 2a.
Fritters, 16s.
Pudding, Andermatt, 165.
Cream, 165,
Frozen, rgo.
Spanish, 21,
Surprise, za.
Sweet, 22,
Timbales, 21.
Turkish, 1.
Rolls, 30.
Cheese, 33.
Fried, 31.
Potato, 3r.
Squash, 31.
Surprise, 38.
Swedish, 30.
Rye Cakes in Cream, 43.
Muffins, 35.

Salad, Asparagus, 3.
Apple, Nut, and Celery, 103,
Apple and Onion, 10y,
Banana, 1og.
Beet, 104.
Cabbage, 104.
Cauliflower, 105.
Celeriac, 1os.

Index.

Salad, Chaudfroid of Chicken, 109,
Chicken, ras.
Chicory, ros.
Chiffonade, ros.
Crab, 106,
Egg and Cheese, 106,
Ham Mousse, 1o,
Jellied Fish, 109.
with Jellied Mayonnaise, 1o8.
Macedoine, 106,
Nut, 106,
Oyster, 106,
Potato, 107.
Surprise, 110.
Tomato, 107,
Jelly, rog.
Vegetable, 1o6.
Waldorf, 104,
Salad Dressing, Boiled, 1o1.
Cream, 10z,
for Fruit Salads, Cooked,
102,
French, 100,
Mayonnaise, 1oo.
Tartare, 101.
Remoulade, 102,
Halads, 100, -
Garnishes for, 102,
Salmon, Boiled, 116,
Loaf, 85, ¥
Soup, Cream of, 79,
Salsify, 162,
Salted Almonds, 216,
Sandwiches, Cheese, 212,
Sauce, Allemand, 66,
Apple, 8.
Asparagus, 66.
Baked Apple, 9.
Bearnaise, jo.
Bechamel, 66,
Bread, 63,
Brown, 66,
Butter, 68,
Caper, 66.



Index.

Sauce, Celery, 66,
Cream, 66.
Cucumber, 6g.
Curry, 67.
Drawn Butter, 66,
Duteh, 6g.
Egg, 67.
Hollandaise, 6q.
Horseradish, 6q.
Lobster, 67.
Maitre d' Hotel Butter, 68.
Maize, 67.
Mint, jo.
Mushroom, 67.
Oyster, 67.
Pickle, 6g.
Shrimp, 67.
Soubise, 67.
Spanish, 67.
Tartare, Mayonnaise, 1or.
Thick, for Croquettes or
Souffles, 65.
Tomato, 68,
Cream, 68.
White, 65.

Sauces, Caramel, 194.
Chocolate, 194,
Creamy, 193.

Fruit, 193

Golden, 193.

Hard, 193.

Liguid, with Variations, 1gq.
Molasses, 104.

Process of Mixing, 64.
Pudding, 193.

Sponge, 193.

Sausages, Surprise, r41.

Scallops, 124.

Curry of, 124.

Scalloped Fish, 84.

Meat, 84.

School Lunches, 6z,

Scones, 37.

Shad, Baked, 117.
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Shad, Planked, 119.

Sherbet, Grape, 1ga.
Pineapple, 191,

Sherbets, 187.

Shortcake, 36.

Shrimp Sauce, 67.

Silver Cake, zo1.

Sirup, Apricot, 1o.

Smelts, Stuffed, r1g.

Snow Pudding, 183,

Soubise Sauce, 67,

Souffles, go.
Fruit, 173.

Soup, Asparagus, Cream of, 77.
Baked Bean, 78.
Black Bean, 78,
Bouillon, 74.

Quick, 7s.
Carrots, Cream of, 77.
Caulifiower, Cream of, 77.
Celery, Cream of, 77.
Cheese, Cream of, 7g.
Cherry, 8z2.
Chestnuts, Cream of, 7.
Chicken, Cream of, 79,
Consomme, 74.
Royale, 76.

Corn, Cream of, 77.
Cucumbers, Cream of, 7.
Fish, Cream of, 79.
Green Peas, Cream of, 78.
Hulled Corn, 8:.
Indian Corn, Cream of, 8o.
Julienne, 76.
Lentil, 78.
Lettuce, Cream of, 77.
Macaroni, 76.
Mock Bisque, 78,
Mushrooms, Cream of, 77.
Noodle, 76,
Onion, 77.
FPeanut Puree, Bo,
Pea, Split, 78.
Potato, Cream of, 78.
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Soup, Salmon, Cream of, 7g.
Spinach, Cream of, 77.
Succotash, 81.

Summer Squash, Cream of,
7.
Swedish, 8z.
Tomato, 8o.
Cream of, 78.
Turnips, Cream of, 77.
Vermicelli, 76.
Watercress, Cream of, 77.
Soups, 72.
Brown Stock, 74.
Clear, 75.
Creain, 76.
Fruit, 8i1.
Stock from Left-Overs, 73.
Thickening for White
Stock, 74.
Spanish Beans, 148.
Omelet, 54.
Rice, 21.
Sauce, 67,

Spinach Soup, Cream of, 77.

Spiced Pudding, 169.

Sponge, Apricot, 184.

Cake, 197,
Cocoanut, 168,
Drops, 198,
Frait, 185,
Sauce, 193.
Tapioca, 173.

Squash Pie, 179.
Winter, 157.

Squash, Summer, 157.

Cream of, 77.
Fried, 158.

Stew, Fish, 116,

Stews, Ouick Dumplings for, 35.
Raised Dumplings for, 33.

Strawberries, 15.

String Beans, 149.

Stuffing for Chicken, 141.
Duck, 145.

Stuffing for Figh, 120!

Goose, 144.

Turkey, 141,
Succotash Soup, 81,
Summer Squash, Cream of, 77.
Sunrise Cake, zo1,
Sunshine Cake, 198,
Surprise Croquettes, gg.

Rolls, 38.

Sausages, 141.
Swedish Rolls, 30.

Soup, 8a.

Timbale Cases, go.
Sweetbreads, 138.
sweet Potatoes, 158,

Browned, 358,

Tapioca, 171.
Cream; 1jz.
Fruit, 172.
Pudding, r72.
Sponge, 173,
Tartare, Mayonnaise, o1,
Tarts, 177.
Tea, 217.
Russian, 218,
Tea Muffins, 35.
Thickening for Soups, 65.
Timbale Cases, Swedish, go.
Timbales, Chicken, 8s.
Corn, 152.
Egg, 50.
Meat, 50.
of Peas, 156,
Rice, z1.
Toast, 43
Cheese, 212.

Cream, 213.
Continental, 44.
Cream, 44.
for Garnishing, 43.
Milk, 44.

Minced Meat on, 8s.
Tomato, Macaroni with, g3.



Tomato, Omelet, 54.
Salad, 1o07.
Jelly, reo.
Sauce, 68.
Soup, Cream of, 78.
Tomatoes, 162,
Baked, 163.
Broiled, 163,
Deviled, 163.
Scalloped, 16a.
Tongues, Calf's, 137.
Spiced, 137,
Tripe, 130.
in Batter, 131.
Broiled, 130.
Fritters, g1
Lyonnaise, r31.
ala Poulette, 132.
Scalloped, 131.
Stuffed, 132,
Turkey, Roast, 143.
Stuffing for, 14rx.
Turkish Rice, 21.
Turnip Soup, Cream of, 77.
Turnips, 162.
Tutti Frutti, 15.

Vanity Fritters, 203.
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Veal, 13s5.
Veal Chops, 135.
Croquettes, gS.
Cutlets, 136
Salad (see Chicken), 10s.
Vegetable Hash, 84,
Salad, 106,
Vegetables, Directions for Cook-
ing, 146.
Vermicelli Soup, 76.

Wafers, zo09.
Orange, z210. ‘
Waldorf Salad, 104,
Water Ices, 187.
Watercress Soup, Cream of, 77.
‘Welsh Rabbit, 214.
Chafing-Dish, 213.
Whipped Cream, 185.
White Cake, zc0.
Frosting, 203.
Sauce, 65.

Yeast Doughs, 23.
Yorkshire Pudding, 40.

Zwieback, 32,




















