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138 PULLED CANDIES

Vinegar Candy

Put into a saucepan one and a half cups of vinegar and three cu
of granulated sugar, the sugar stirred with the vinegar until entirely
dissolved. Bring to a boil slowly, and cook until it spins a thread
from the tip of a skewer. Turn out into shallow buttered pans or
dishes, and pull as you would molasses candy.

Orange Cream Candy

Make by preceding recipe, but instead of using the lemon juice in
flavoring stir in the grated rind and the juice of an orange just before
removing the saucepan from the fire.

Rose-Red Cream Candy

Put into a saucepan two cups of granulated sugar and one cup of
water in which have been dissolved a teaspoon of powdered gum
arabic and half a teaspoon of cream of tartar, Set over the fire and
stir until the sugar is melted. Boil until the sirup is a little past the
soft-ball stage but not brittle when dropped into cold water, wiping
off with a sponge from the sides of the saucepan the sugar crystals
that rize from the boiling sirup. Just before taking the candy from
the fire stir into it enough prepared vegetable pink to bring the mix-
ture to the color you wish. You may flavor this with rose or with
raspberry. Pour the candy out on a large platter or on a tin that
has been well buttered, and as soon as it is cool enough to handle, pull

until crisp.
Virginia Crisps
Cook together two cups of molasses, one cup of brown sugar and

half a cup of butter until brittle in cold water. FPull quickly into
very slim sticks and break or cut into small pieces.

Variegated Cream Candy

Put into a large saucepan or preserving kettle four cups of granu-
lated sugar, one cup of water, one tablespoon each of butter and of
vinegar, and half a cup of cream into which you have stirred a bit
of soda the size of a -pea, Boil until it reaches the brittle stage.
Meanwhile cook together in a double boiler another half cup of cream
into which you have stirred three tablespoons of grated and melted
chocolate. Let these simmer together until well blended. When this
stage is reached, dip out a cupful of the boiling candy and stir it into
the cream and chocolate mixture. Leave this at the side of the stove,
where it will keep warm without cooking, while you flavor with a
tablespoon of vanilla the sirup still in the kettle; turn the plain sirup
out into broad platters, or into pans, well buttered. On it, here and
there, put large spoonfuls of the chocolate mixture. As soon as the
candy is cold enough to handle, pull it with the tips of the fingers.
It will be prettily marbled after you have finished.

You may add still another color to this confection by putting with
a portion of the sirup enough pink vegetable coloring, such as may
be bought of any good grocer, to tint this a pale pink. In this case
flavor the plain-colored sirup with lemon and the pink with vanilla,
and dispose the latter on the plain-colored variety in such a way as to
make a pretty combination with this and the chocolate.
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Snow-White Cream Candy

Prepare exactly as in the preceding recipe, omitting the coloring
matter and flavoring the candy with lemon or vanilla. You can gain
a pretty effect by braiding the pink and white strands when they have
been pulled to the point where they have not quite reached crispness.
The untinted candy should be very white.

Vanilla Cream Candy

Cook together four cups of granulated sugar, one quarter cup of
vinegar, three quarters cup of water, two tablespoons of butter, with-
out stirrimg, until it is brittle when dropped into cold water. Take
from the fire, add a tablespoon of vanilla, turn on a buttered shallow
pan or a platter, and pull until white and crisp. Break into pieces
of the length you wish.

Virginia Barley Sugar

Stir together two cups of granulated sugar and a half cup of water
until the sugar is dissolved, wiping the sugar crystals from the side
of the saucepan. Boil, without stirring, until the sample of sirup put
into a cup of ice-cold water is brittle enough to snap as you touch it.
Turn out of the saucepan on a large buttered platter and when cool
enough to handle cut off small pieces with a buttered knife. Each
piece should be about the size of an almond. These you can either
pull into slender sticks or you may lay them on a buttered plate and
roll them with the greased palm into thin sticks that you may braid
or twist together. Break or cut into short lengths, working rapidly
lest the sugar become too hard to manage before you have finished.

You may_ diversify these sticks by dividing the sirup before it is
quite cooked, putting different portions into different vessels and then
coloring or flavoring them so as to have a variety. If you mean to
braid the separate tints you can hardly do the work without help,
for before the work is done the sugar will harden too much to be
handled. A pretty assortment may be secured by using the pink and
the green vegetable colorings and mixing these with the white or
light yellow of the untinted sirup. Rose, peppermint, wintergreen,
almond, vanilla, lemon, or orange may be used to flavor the candies.
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Quick Mints

. Ingredients—1 cup sugar, & teaspoon cream of tartar, % cup boil-
ing water, 3 drops oil of spearmint.

Preparation—Put sugar into a smooth, clean saucepan, add boiling
water, and stir until dissolved; add cream of tartar, and boil to 234°
F., or about five minutes; cool slightly, add flavoring, beat until
creamy, and drop from a teaspoon on an oiled slab or platter. If
mixture thickens before all is used, add a few drops of boiling water.
Oil or essence of wintergreen, lime, orange, ete., may be used instead
of spearmint, and mixture may be colored lightly to correspond with
flavoring.

After-dinner Mints

Ingredients—2 cups sugar, % cup boiling water, %% cup molasses,
4 drops cil of spearmint.

Preparation—Put sugar and molasses into a smooth, clean sauce-
pan, add boiling water, heat gradually to the boiling peint, and boil
to 258° F., or until candy becomes brittle when tested in cold water;
add flavoring, pour on an oiled slab or platter and when cool enough
to handle pull until nearly white; pull into long strips about half
an inch in diameter, and cut in small pieces with scissors; roll in
powdered sugar, and keep in a covered jar for several days before
using,

Apricot Paste

Follow recipe for mint paste, omitting spearmint and coloring, and
adding one cup of stewed and strained dried apricots (without juice);
roll in confectioners’ sugar, or dip in melted fondant or chocolate.

Mint Paste

Ingredients—1 box granulated gelatine, 14 cup lemon juice, 24 cup
cold water, grated rind 1 orange, 1 cup f)oiiing water, 5 drops oil of
spearmint, 2 cups sugar, green coloring.

Preparation—Soak gelatine in cold water five minutes; dissolve in
boiling water; add sugar, and stir until dissolved; add lemon juice,
and boil twenty minutes; add rind, flavoring, and coloring; pour into
a small pan and let stand for several hours; cut into cubes and roll
in eonfectioners’ sugar. Oil of wintergreen, cloves, or cinnamon may
be used in place of spearmint, and other coianng may be used.

Turkish Delight

Ingredients—1 box granulated gelatine, 2 cups sugar, % cup
strained orange juice, 3 tablespoons lemon juice, 1 cup boiling water,
grated rind 1 orange, % c¢up nut meats cut fine, 3% cup candied fruit
cut fine.

Preparation—Soak gelatine in orange juice five minutes; dissolve in
boiling water, add sugar and lemon juice, and stir until sugar is dis-
solved; boil twenty minutes; add rind, and, when nearly cold, add nuts
and fruit and pour into a small pan; let stand several hours, cut in
cubes, and roll in confectioners’ sugar. Paste may be colored pink by
adding red gelatine to the orange juice.
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Fruit Wafers

Ingredients—¥% pound prunes, %% pound dates, % pound figs, juice
and grated rind % lemon, confectioners’ sugar.

Preparation—Soak prunes and figs in cold water over night, drain
and wipe dry; cut prunes from stones, stone dates, and put afl fruit
through food chopper, using finest cutter; add lemon rind, juice, and
sugar enough to knead to a firm paste; roll on a sugared board to
one-fourth inch thickness, and cut in small rounds, square or dia-
monds. Or form paste into small balls, and roll in cocoanut or
chopped nut meats. One-half cup of finely chopped nut meats may
be added to the paste. This is an excellent filling for stuffed dates.

Spiced Raisins

Ingredients—2 cups large raisins seeded, 2 tablespoons water, %
tablespoon butter, %2 teaspoon cinnameon, 2 tablespoons vinegar, %
teaspoon mace, % teaspoon clove.

Preparation—Cook very slowly until raisins are plump and liquid
has evaporated. Cool, and roll in granulated sugar.

Stuffed Dates

Wash one pound large dates, dry and remove stones; stuff with plain
fondant, or fondant mixed with candied fruits or nuts; or stuff with
a seeded raisin, or a piece of date, fig, or pineapple. Roll in confec-
tioners’ sugar.

Stuffed Prunes

Ingredients—1 pound large prunes, % pound dried apricots, % cup
confectioners’ sugar.

Preparation—Wash fruit, soak over night, drain and dry; remove
stones from prunes with a knife; put apricots through food chopper,
mix with sugar, and fill prunes; roll in confectioners’ sugar.

Marrons Glacés

Ingredients—2 cups sugar, 1 tablespoon corn sirup, 1% cups water,
1 pint chestnuts.

Preparation—Shell one pint of chestnuts and simmer in a sirup
made of sugar and water until chestnuts are tender but not broken.
Drain from sirup; cook the sirup with “he corn sirup to 310° F., or
until sirup begins to discolor. Remove saucepan from fire, place in
a saucepan of hot water, ﬁut chestnuts on a dipping needle or long
pin, and dip in sirup until thoroughly coated; p. ~e on an oiled platter.

Nuts and ruits Glacé

Ingredients—2 cups sugar, 1 cup water, % teaspoon cream of tartar.

Preparation—Boil sugar, water, and cream of tartar to 310° P.
Follow directions for dipping Marrons Glacés. Cherries, strawberries,
orange sections, grapes, or mint and rose leaves may be dipped in
the same way,
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Fandamentals of Drying

There is a considerable number of fruits and vegetables which it is
not advisable to attempt to dry, either because they undergo changes
in drying which render them unpalatable, or because they deteriorate
rapidly after drying., Some fruits and vegetables are better canned;
also, some are so readily kept for long periods in storage, either in
outdoor pits or in the ordinary cellar, that it would be a waste of
labor to either can or dry them.

Most failures in drying are due to the failure of the operator to
understand the fundamental principles which must be kept clearly
in mind, if the work is to be successful. Generally speaking, flavor
and cooking quality are best preserved by rapid drying. However, to
employ too high temperature with water-filled material is not advis-
able, as it causes the juice to run, or in the case of starchy material,
causes scorching_ and charring. The best temperature for drying is,
therefore, the highest which can be employed without danger of
injury in either of these ways.

Since sun drying is only possible where climatic conditions are
favorable, and since the majority of housewives have various climates
to contend with, and since in addition to climatic objections, open
air dryings has the disadvantage that the material is exposed to the
visits of insects which deposit eggs, and to the dust borne on the air,
sun drying is not to be recommended, except for exceptional cases.

Artificial Drying

Artificial drying has the advantage that the work is independent
of weather conditions. However, it reguires closer supervision In
order that overheating may be avoided. But if the work is properly
done, the products will retain their natural appearance and flavor
to even a greater degree than is possible to secure in sun drying.
There are various dehydrating contrivances on the market, both for
home use and commercial purposes.

In many ecases the housewife will find it possible to do without
gpecial apparatus and to dry material in the oven of the cook stove
or in the kerosene stove portable oven. Trays can be made of close
mesh wire or heavy cardboard and placed on the oven trays. The
products to be dried should be spread thinly and evenly. The door
of the oven should be left open, so that the water vapor may pass out,
and the fire should be so regulated that the material may not be
scorched. On the other hand, the heat must be sufficient to do the
drying in a satisfactory manner. The best plan is to dry only a small
amount of material at a time, If a little material is dried every day, or
whenever a surplus happens to be on hand, there will be quite an
accumulation at the end of the season.

A simple device can be easily constructed by any handy man or
woman. Make a tray of handy size, using galvanized wire netting
with about a one-fourth inch mesh, and nail this over a light wooden
frame. Light laths will do for this purpose. Attach the tray by wires
from the four corners to & hook in the ceiling, and suspend over the
cook stove. A light pulley attached to the ceiling will furnish a con-
venient means of raising the drier out of the way when the top of
the stove must be used in cooking. It is necessary to keep off insects
and to guard against dust and soot. It is therefore well to keep the
drier completely covered with mosquito netting. Also, it is necessary
to guara nzrainst strong or distinctive cooking odors which the drying
materiz will take up,
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Apples, Pears, Quinces

The fruit or vegetable intended for drying should be of good qual-
ity and of the right stage of ripeness. It should in every case be
carefully prepared and carefully handled during the process of dry-
ing. Hard fruits, such as apples, pears and quinces, may be pared
and sliced, being sure to trim out all brown spots, core, ete. Darken-
ing of these fruits can be prevented by dropping in a pall of salt
water right after paring. Then, when ready to slice, dry on a clean
towel, slice into the trays, have only a thin layer of the fruit in each
tray, and dry immediatedly. These fruits are sufficlently dry when
a handful of slices gripped firmly in the hand has an elastie, springy
feel and separates promptly when the pressure is released, and leaves
no visible moisture upon the hand. It should be removed when this
condition is attained, and before the slices become erisp and hard.

Peaches, Apricots, Plums

These fruits must not be too ripe. Cut in halves, remove stones,
and spread the halves in a single layer upon the tray with the cavity
uppermost. The temperature should not be too high at first and may
be gradually increased. Careful handling of these fruits is necessary.
If jars are available for canning them, it wounld be better to use them.
They may be canned without sugar, and sugar added when served.

Cherries and Currants

Cherries and eurrants make a very acceptable product when dried.
The fruit should be carefully washed and drained, picked over, and
then spread in a single layer on the trays. Do not pit the cherries,
as this would cause the juices to run. Be sure the temperature i{s not
to0 high, as cherries are easily injured by overheating, These are nice
in fruit cakes.

Berries

Blackberries, raspberries, loganberries, dewberries, huckleberries,
blueberries, gooseberries, etc., may be dried, but it is not advisable to
dry strawberries. Care is necessary in handling berries. Use only
the best sound fruit, fully ripe, not overripe. Be sure to pick over
carefully. Spread in a single layer on the drying tray and do not
have the temperature too high at the beginning, Increase gradually.
The berries should be freshly picked in the early morning hours and
not allowed to stand, but prepared immediately for drying.

While it is possible to dry the above named berries, it is not always
advisable, for there is such a wide range of usefulness for these berries
in the way of jellies, jams and preserves. The dried product is usually
so effectively depatured as to retain little of the color or flavor of
the fresh fruit.

Sweet Potatoes

Since sweet potatoes do not keep as well in storage as ordinary
potatoes, there are occasions when the housewife may wish to con-
serve some for later use. Pare the potatoes and drop in a pail of
salt water, then cut in slices or strips and dpass them through the
food chopper, using the coarse knife. Spread in a thin layer on the
drying tray and dry until quite brittle. The sweet potatoes can also
be dried in thin slices if wished. Fine for puddings.
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Caulifiower

Pluck apart and remove diseased or discolored portions of the
caulifiower. Wash in salt water and drain thoroughly, cut in small
pieces, epread rather thinly on trays and dry, beginning with a medium
temperature which may be increased as the drying progresses. Cauli-
flower undergoes a considerable darkening during drying, but the
original color is more or less perfectly regained when the dried mate-
rial is subsequently scaked and cooked.

Drying Greens

Drying vegetables is not a means of utilizing vegetables which are
not good enough to can or use fresh. The drying does not improve
the quality of the material. It is impossible to make good dried
products from vegetables which have been overheated and wilted
and which have consequently begtin to undergo destructive chemical
changes. For first-class products the material must come fresh and
crisp from the field, must be carefully picked over for all diseased
or overripe and decaying portions, and must be treated throughout
its preparation with scrupulous care and cleanliness. Use your Jjudg-
ment about cutting up the produet in pieces of desired sizes, and
spread in a thin layer in the tray. Turn occasionally.

String Beans

String beans for drying are best when not yet fuoll grown, but suf-
ficiently developed for table use. If small, they may be left whole,
or if larger, they may be broken or cut into pieces, each piece con-
taining no more than two beans. The string beans should first be
washed and strings removed. Put in a cheesecloth bag and dip into
vigorously boiling water for 56 minutes if very young, for 7 or 8 min-
utes if older., To the boiling water, add 2 tablespoons baking soda to
each gallon of water. This will preserve the bright green color of
the beans. Drain thoroughly and spread no more than an inch deep
on trays. Begin drying at a medium temperature, increasing the tem-
perature gradually. Stir occasionally dunn%ethe drying process. The
drying is complete when no moisture can extracted from freshly
broken pieces.

Drying Soup Mixtures

Small lots of several dried vegetables, such as cabbage, carrots,
turnips, onions, celery, parsley, peas, beans, ete,, can be put together
in proper proportion and will come in very handy for soups and stews
during the winter. Dried soup vegetables find a ready market in
cities where such material cannot be obtained fresh during the winter
months. It is well to remember, however, that peas and beans absorb
water much more slowly than greens, and must be cooked two or
three times as long as greens. For this reason, it is best to keep

them separate from the greens.

Sweet Corn
| Properly dried sweet corn is a delicious food, fully egua.l. if not
mperi%ift}; canned corn, and capable of use for just as wide a variety
of purposes. Any of the varieties of sweet corn having qualities
desirable for table use will make a good dried product. It should
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be gathered when in the milk stage, before glazing and hardening
have begun—just when it is in ideal condition for immediate table
use. Do not prepare more than you ecan dry at one time. This is
imperative, as no product deteriorates more rapidly on standing than
does corn. Husk the ears and trim, place in a wire basket or cheese-
cloth bag and plunge into unsalted, rapidly boiling water for 8 or 10
minutes. The cooking is completed when the milk is “set.)”’. Younger
corn will require a longer period of cooking than the more mature
ears. For this reason, it is well to divide them into separate lots
and do the cooking separately. After cooking, allow the cobs to
drain and cool sufficiently to be handled, then cut the corn from the
cobs with a sharp thin knife. Do not cut to near the cob and do not
attempt to scrape out any of the particles of kernels left on the cob
for drying purposes. The scrapings from the cobs may be used in
other ways. Spread the corn kernels on the drying trays to a
depth of about %2 inch and start the drying at medium temperature.
Stir around thoroughly several times during the drying, to separats
any adhering masses and to equalize the drying. Propariy dried corn
is hard and semi-transparent.

Shell Beans, Lima Beans and Peas

These should be gathered when in an ideal condition for immediate
table use, that is, when the seeds have attained full size and before
the pods have begun to turn yellow and dry up. Shell, put in cheese-
cloth bags, boil in rapidly boiling water about 2 minutes, drain thor-
oughly and spread about %% inch thick on the drying trays. Begin the
drying at a medium temperature and gradually increase. Stir occa-
sionally while drying. Properly dried peas and beans should be
uniformly dry throughout, showing no moisture near the center.

Treatment of Products After Drying

Before storing away dried material let get cold and be very sure
that every particle of the material to be stored is thoroughly and
uniformly dried. If any t]i‘ortions contain too much moisture, it would
endanger the safety of the balance. After removin% from the dry-
ing tray, pile the material loosely on a clean sheet of paper in a dry
place and allow it to remain there for several days, being ecareful,
however, that no insects or dust can get at it. Stir up several times
a day so that the entire mass may become uniform. en this stage
has been obtained, it may be stored without danger of spoilage. If
there is a suspicion that the material has been exposed to the visita
of insects, or has absorbed dampness, it would be better measure to
give it another quick drying before storing away.

If fruits or vegetables are packed in tight containers immediately
upon being dried thoroughly, they will remain just as brittle as toey
were when taken from the drier. If, however, they are not dried
thoroughly they will “sweat” and soon mold. To prevent this, the
materal should be examined within 24 or 36 hours after packing, and
if it appears moist it must be dried further.

Dried products may be stored in any convenient moisture-proof
receptacle. Tin cans with tight covers are good. So are jars that
may not be perfect enough to use for canning purposes. Even stout
paper bags may be used if they are first treated to a coat of paraffin,
and if they are thoroughly sealed. It is best to store away the dried
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products in small lots, so that any possible damage or spoilage occur-
ring through the deprecations of insects or moisture may be confined
to only the particular small lot in that particular container,

The container should be stored in a warm and absolutely dry place.
The ordinary pantry or storercom communicating with the kitchen is
not well suited to the purpose, since the cooking evaporations from
the cook stove are apt to keep the air quite humid. An airy attic near
the chimney makes a better storage place. If the house has a furnace
oven shelves may be construeted near it, in order that the materi
may be kept dry and warm by the heat of the furnace. If there is
no furnace in the cellar, it is not advisable to attempt to store dried
material in the cellar.

It is well, once in a while, to open up a few packages and examine
the contents, in case you have any suspicion as to how they may be
keeping. If worms or bugs should get to work on your dried peas or
beans, put them in a hot oven immediately, hot enough to kill the
parasites, but not hot enough to scorch the material.

To Cook Dried Vegetables or Fruits

Since the process of dehydrating has simply removed the water
from the dried product, all that is necessary to render it again fit for
eating is to restore the proper proportion of water by soaking.
Because the kind of vegetable or fruit varies so (old and tough or
young and tender, large or small pieces), the housekeeper must use
her best judgment about the length of time necessary for soaking
and also about the preparation and cooking best suited for the prod-
uct. Once soaked (in cold water), dried vegetables and fruits can be
cooked in almost any of the ways in which fresh ones can be cooked.

BUTCHERING TIME RECIPES

How to Cut Up a Beef
When killing a beef it is very essential to properly quarter and cut

the carcass, in order that the good cuts may be separated from the
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poor. Figure I illustrates the ordinary method of cutting up a beef,
now used by butchers. The following explanation of the various parts
gives the names of these cuts and the common uses to which they
are put:

The hind quarter is divided into nine cuts, as follows: No. 1, choice
roasts, the porter and sirloin steaks; 2, rump, used for steaks, stews
and corned beef; 3, aitch-bone, used for boiling pieces, stews and pot
roasts; 4, bullock or round steak, for roasts or boiling pieces; 5, bot-
tom round, for boiling and stewing; 6, shin or leg, for soups and
hashes; 7, thick flank, for stews, corned beef and boiling pieces; 8
veiny piece, for corned or dried beef; 9, thin flank, for corned beef and
boiling.

The fore quarter is divided into nine parts, as follows: No. 10,
forerib, prime roasts and fine steaks; 11, middle ribs, prime roasts;

Fig.II.,

12, chuck ribs, the second quality of roasts and steaks; 13, brisket,
for corned beef, soups, ete.; 14, shoulder piece, for soups, mince meat,
and hashes; 15-16 neck, for soup, mince meat, hash and bologna sau-
sage; 17, shin or shank, for soups and stews; 18, cheek, for mince
meat and sausage.

The Chicago retail meat dealers have a somewhat different method
of cutting up the animal, as shown in Fig. II. The parts as numbered
on the sketch are: 1, neck; 2, chuck; 3, prime rib; 4, porterhouse;
5, sirloin; 6, rump; 7, round; 8, plate; 9, flank; 10, shin; 11, shank.
They cut a larger part of the animal in the portioma 3, 4 and b, which
represent the higher priced cuts.

About Pork Making

Hog killing and pork making on the farm have become almost lost
arts in these days of mammoth packing establishments which handle
such enormous numbers of swine at all seasons of the year. Yet the
progressive farmer of today should not only provide his own fresh and
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cured pork for family use, but also should be able to supply at remun-
erative prices such persons in his neighborhood as appreciate the
excellence and general merit or economy of homemade pork product.
“Home Pork Making"” is a complete guide for the farmer in all that
pertains to hog slaughtering, curing, preserving and storing pork
product, from scalding vat to kitchen table and dining room, including
numerous prize recipes.

The general appearance of the most choice pork is from an animal,
the carcass of which will not weigh less than 50 lbs. and not more
than 120 1lbs.,, according to “Market Assistant.” The skin should
present a semi-transparent appearance, approaching white in color;
the fat on the back should not be less than half inch thick, white
and firm, and the lean should be of a pale reddish color and juicy.
The skin of the older animals is thicker and coarser, while the
lean is of a darker color, but equally sweet, juicy and tender. By
many, fresh pork is considered to be exceedingly unwholesome during
the months of the year of high temperature. This, no doubt, to a
great extent is true, the fatty, gross character of the flesh not being
easily assimilated, when the animal economy of the human system
requires less heating nourishment to the blood, and therefore requires
less irritating food to the digestive organs.

The carcass of pork being intended for immediate use while in ita
first state, is hung !i;‘.]v1 the foot of its right hind leg, then cut down
through the skin of the center of the back from the tail to the neck,
following with the splitting down of the back bone through the line
of the incision, dividing it into halves or sides. These are again
divided, after taking off the head, into quarters, The hind quarter is
first divided by taking off the leg of pork and when intended for
corning, should be kept in pickle 10 or 12 days before use, The loin
of pork, if not too fat, is good for roasting and also furnishes fine
pork chops and delicate pieces for corning. The forequarter of pork
if small, is often roasted whole, after having the blade bone removed;
if large, it is divided across the ribs, using the thin part or brisket
of pork for corning, after taking off the hocks and feet.

Figure I, which shows the pork carcass lying on a block or table,
furnishes a good diagram for cutting. First separate the head from

Fig. I—Pork Carcass on a Block

the carcass, then split the carcass through the back bone with a
chopper, then with a sharp knife loosen the leaf and kidney fat and
tear it away toward the leg, the kidney, of course, being brought
away with it. Each side is then divided into its fore and hind quar-
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ters by leaving two ribs on each of the latter. The next cut loosens
the tenderloin from where it is connected with the ham, when it is
torn out upwards toward the ribs or head. The hams are then
removed, beginning at the tail side and cutting circularly to the flank,
after sawing the small bone about half way and chopping or sawing
off the feet. Next cut off the brisket of pork, which is usually corned.
The chine of pork, without the back fat, is much used for chops,
steaks or roasting, while some prefer this part for sausage meat. The
back fat, on the loin, is also taken off in the same manner, when the
loin is prepared for either chops or reasting.

Figure II represents the mode of cutting pork carcass for barrel-
ing. The same mode of cutting is here adapted, by separating the
head from the carcass, then splitting the carcass, cutting off the fresh
hams and feet, tearing out the leaf and kidney fat, taking out the
tenderloin—as previously shown. Then the head (10 and 3) is divided
by cutting off the cheeks. Beginning from the corner of the mouth,
following the line towards 9 (see also Fig. I, A B), and saw off the
{’awbone, which separates the cheeks from the plate; then crack the

one of the under jaw between the front teeth and the cheeks, held
together to hang up by. Next take off the shoulder by cutting
straight across the side, as shown in Fig. I (D); then trim off the
spare ribs, by cutting under the breast-bone, and so follow the ribs
as far as the chine-bone, when the knife is continued on directly to
the end of the long bones in the back, which leaves the shoulder about
one thickness, and the spare-ribs (not too spare), with meat enough
left on them to make a roast. Then trim the shoulder round (see 2),
and saw off the feet, which forms the shoulder similar to a ham.
The brisket and flanks are next cut off, then the ribs (5) and loin
pieces (4) are cut in suitable sizes, when all are ready to salt, except
that the trimmings and some other pieces can be used for sausages.
The leaf fat and pieces of fat are rendered into lard, and the pate,
etc., is used for head cheese,

Fig. I1.—How to Cut Pork for Barreling

1. Leg, or fresh ham.

2. Shoulder (after being trimmed).
8. Chops or cheeks.

4, Loin-pieces.

b. Rib, or chine-pieces.
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Brisket.

. Flank,
Tail-piece.

. Neck-piece.
10. Pate or skull.
11, Feet.

The flesh of the hog, diseased when slaughtered, is exceedingly
unwholesome, and is not fit to be used for any purpose. Certain
diseases may be known by yellowish lumps or kernels distributed
through the fat and lean, and the flesh having a heavy, dull appear-
ance.

By Way of Preparation

The day before you butcher, sharpen the knives, prepare the table
and set down the dipping barrel half of its depth into the ground,
tilting it toward the table. Now fix a pulley directly above, which
should be used when dipping, and also when hanging the pork to cool.
If the weather is not very cold, butcher in the evening, so as to allow
the pork to cool quickly, but in cold weather begin eariy in the morn-
ing and have plenty of boiling water and everything else in readiness.

Cleaning and Separating the Entrails

As soon as the entrails are removed from the carcass, carry them
into the house, lay on a table, and go to work swiftly, before they
have a chance to get cold. Have ready several sharp little knives,
plenty of clean cloths, and some twine. The table should be long
and narrow and tippeé up slightly at one end, and the feet at the
other end placed in a large tub, to catch the drip. Better still, is a
flat wooden flue, of the correct width and length, with a 6-inch strip
nailed along each side.

Carefully cut away all fat and throw into cold salt water, the leaf
lard being put in a separate vessel. Put the heart, kidneys and liver
in a separate vessel of salt water, being careful not to break the gall
bag. If an ox, save the latter, as ox gall is good for many things.
Clean the stomach and also put in salt water, and treat the casings
the same. Waste can be fed to the chickens. If you should happen
to cut into the intestines, quickly tie up with twine and clean awa
excrement. It is better for two people to go at this work, to ﬁnisz
before it gets cold.

When Beef Is Killed

When the weather gets cold, and after the beef is butchered, we let
it hang for 2 or 3 days in a cool place, and then cut it up. e cut
quite a2 number of nice lean pieces without any bone in them, and put
them in brine for 2 or 8 weeks, then take them out and wipe dry,
and put each one into a little cheesecloth sack, and hang over the
cook stove to dry. This makes our dried beef. This is the way we
hang them up: We take two pieces of rope about 2 feet long, and
double them and fasten the ends to the ceiling about b6 feet apart,
letting the loops hang down. Then we take a long, smooth stick,
and fasten all the little cheesecloth sacks of beef on the stick, and
put each end of the stick in the loops of rope.

We use some of the beef to make several large crocks of mince
meat, as it will keep all winter in a cool place. The rest of the beef
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we corn. Be most particular about the barrel—never use a barrel
that has been used for other (}mrposas, or if beef has ever soured in
it. Get a new barrel (a good molasses barrel is best) and clean it

well.

Cut all the large bone out of the meat and then pack the beef in
the barrel tightly. Cover with a hardwood board that will fit down
in the barrel, put a clean, heavy stone on it, and it is ready for the
pickling brine, which we make as follows: To 2 gallons water add
3 pounds salt, 1 pound sugar, 1 ounce saltpeter, and 2 tablespoons
baking soda. Make as many gallons as you need, adding the same
ingredients to every 2 gallons water. Put in a boiler, boil, skim well,
and pour boiling hot over the beef. Be sure the brine covers the
beef well—yes, more than covers it—as it will soak in the beef some.
If you should ever need to add more brine, do not put it on hot—that
is only done the first time.

To Pack Pork in Salt

The pork should hang in a cool place over night. Be sure that all
the animal heat is out of it. Cut the sides into strips crosswise.
Cover the bottom of a perfectly clean barrel with clean, coarse sal
and then pack in the strips of pork closely, edgewise, with the rin
next to the barrel. Then fill the crevices in between with salt, and
cover the top of the layer with salt, and proceed in this way until
the pork is all in, or the barrel is filled. Make a strong brine of salt
and cold water, using so much salt that the water will not dissolve
any more—it should be strong enough to float an egg. Boil and
skim this brine and then pour it into the barrel over the pork, while
boiling hot. Cover the 1pork with a round, hard piece of hoard, a little
smaller than the barrel head, put a elean stone on it, heavy enough
to keep it down under the brine, then cover the barrel and set awa
in a cool, dry place. If at any time the brine should froth or loai
red, it should be turned out, scalded and skimmed, and then poured
over the meat again scalding hot. Never put cold brine on old pork.
We have pickled our pork in this way for many years, and have never
lost any, When wanted for use, freshen the pork by letting it stand
in warm water on the back of the stove about half hour,

To Pack Frozen Meat in Hay-Box

Take a large, strong, tight, wooden dry goods box, line inside with
several thicknesses of paper, pasting it in closely and overlapping the
seams generously, then put a thick layer of hay or sawdust in the
bottom of the box, and cover with paper. Freeze hams, spare ribs,
shoulders or any pieces of fresh pork, beef, or poultry that you wish
to keep fresh for future use, and be sure that the freezing is most
thorough, so that each piece is frozen all the way through. Wrap
each piece separately in several layers of clean, light brown paper
then pack a layer of these pieces in a box prepared as above, fill
the crevices between the pieces with fine hay, packing it in solidly,
cover the layer of meat pieces with about 5 or 6 inches of hay, then
pack in more meat as directed above, and so on until all the frozen
meat is stored, or the box is full, being careful to have plenty of hay
all around the sides, and on the top. Next put on a tight cover of
wood, algo lined with paper inside, and throw some thick co\ aring over
the box, such as an old comforter, blanket, fur robe, or a piece of
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heavy carpet. The box, of course, should stand in a cold and dry
place. Frozen meat pacl::ed in this way will remain frozen and sweet
for months, and will even withstand quite a long thaw.

Canning Meat, Poultry and Sausages

Cut the meat or poultry in pieces of convenient size, trim care-
fully, and be sure they are sweet and clean. Boil until tender in
enough water to cover, seasoning to taste, the same as for immediate
use, and when all the meat is well done and tender, press a little at
a time in hot glass fruit jars, then pour in a little of the hot gravy
(which should first have been boiled down until it is almost ready to
jelly when cold), until the gravy fills up all the vacant places around
the meat, but not enough to cause the meat to float. en press in
another layer of meat and more gravy, and proceed in this way until
the jar is filled up to within one inch of the top. Be very sure that
there are no air spaces left in the cans. Then fill each can overflow-
ing full with melted suet, and seal air tight, using new rubbers and
observing all the usual canning precautions. Set the jars away in a
permanent storage place, which should be cool, dark and dry, and do
not move the cans after once setting away. The melted suet on top
will harden, and moving the cans after the layer of suet has hardened
is apt to break it. Sausages should be pricked and boiled in water
until tender, and packed in jars the same as meat, with a layer of
melted lard or suet on top. Everything wants to be boiling hot when
canned, sealed air tight, and set away while hot. Great care must
be taken to use only perfect, air-tight cans. This recipe for canning
meat has been used successfully for many years.

Keeping Smoked Meat

If the meat can be kept away from flies, it will keep nicely in a
cool, dry cellar, but if one fly can get at it, it must be otherwise pro-
tected. A good and easy way is to wrap in paper and then in mus-
lin sacks, and bury in a grain bin, by this method keeping a uniform
temperature and excluding insects. If this cannot be dome, it will
be absolutely safe if wrapped in paper and put in muslin sacks, and
the sacks completely coated with either ordinary lime whitewash or
“vellow wash,” and hung up so they do not touch. The directions for
“yellow wash” are: 3 pounds barites, 4 pounds flour, % pound chrome
yellow, 1/6 pound glue. Make the day before using. Heat 1% gal-
jons water and add the flour, mixed to a smooth paste. Dissolve the
chrome in 1 quart water and add it. Boil, stirring constantly, and
adding barites slowly. Apply cold with a brush and stir often while
using.

Smoking In a Box

Take a large, light box, place hooks inside the top to hang the meat
on, and ha\rl;gs.' hole made on the side to fit a stovepipe. Then take
an old discarded heater and fit the pipe to the box, with the stove
outside the box. Have a lid or door on one side of the box, so you can
look to the meat, Start a fire with a few dry cobs, fill y with
straw, and then with boughs of cedar, If kept up all day, the meat
will be done by night. The meat should have been in brine for 2 or 3
weeks. then hung up to dry a little before smoking. When smoked, let
hang in box until ready to put down. Wrap the pieces in cloths, put
in a barrel, and cover with oats.



BUTCHERING TIME RECIPES 153

Smoking Meat

The smokehouse should be large enough and have enough ventila-
tion to prevent the meat becoming overheated. It is best to have the
fire outside, with a length of stovepipe to conduct the smoke into the
house. Hardwood, such as maple or green hickory, smothered with
sawdust of the same, are the best for smoking meat, and corncobs
the next best. Wood with resin, as spruce or pine, gives a bad flavor
to the meat, There is a low, prickly, evergreen shrub, bearing green
berries, that grows in some localities, and where this can be had it
is nicer than anything else, giving the meat a delicious flavor. Meat
to be smoked should be well washed, or scrubbed with a hand brush
in tepid water, to prevent a erust of salt forming on the outside, or
if very salt, soaked over night. It should hang and dry out a day
before being put into the smokehouse, and then hung so no two pieces
touch each other. The fire should be slow at first, to heat up the meat
gradually, and meat should never be frozen when put in t e smoke-
house. In cold weather it is best to keep the fire going steadily until
finished, or the meat will not smoke evenly, owing to the inside being
too cold for the smoke to penetrate, after cooling. Thirty-six hours
will smoke meat nicely, if the fire is kept going steadily, or in warm
weather a fire built every other day for two weeks cures it nicely,
keeping the ventilator screened and the house dark, to exclude flies

A Barrel Smoker

Screw 3 or 4 hooks in the inside of the bottom of a good clean, close
and large barrel, and turn it over an iron vessel in which a few live
coals have been placed, with corn cobs and hickory chips piled on
top, to make a steady smoke. Hang the hams, shoulders or pieces on
the hooks, but be careful mot to crowd in too many, or the smoke
cannot reach all parts. The smoking should be done slowH, evenly
and steadily. A little ventilation is needed, or the fire go out,
but not enough to allow too much smoke to escape.

Smoked Barrel for Bacon and Hams

Put a few live coals in an iron kettle, cover with clean corn cobs,
turn a clean barrel over this kettle, and smoke 2 hours at a time for
2 days. If smoked too long at a time, it would shrink the barrel.
When thoroughly smoked, put a brine in the barrel made of 10 pounds
salt, 8 ounces saltpeter and 2% quarts molasses, for every 100 Ibs.
meat. Add water enough to cover the meat. Pack the meat in this
brine and weight down. The smoked barrel will impart the smoked
flavor to the meat.

To Dry Sugar Cure Meat

For 400 pounds meat allow 10 pounds salt, 1% pounds each black
pepper and brown sugar, and 4 ounces saltpeter. Mix well together
and rub each piece of meat well with this mixture, using the hands,
about 5 or 10 minutes. Do not pile up the pieces of meat, but lay
them out on a board or table, skin sidesdown, in a cool place, but
not cold enough to freeze. Let them stay there 4 to 6 weeks, after
which they will be ready to smoke, After smoking, wrap them in
Elenl:l' xl;weet hay, then put them in muslin sacks amf hang in a cool,

ark place.
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Treating Hams After Smoking

Have a boiler full of boiling water, dip the hams in, and let them
remain 2 or 3 minutes, then remove, and cover them with a thick paste
made of flour, water and cayenne pepper. The paste should be red
with the pepper. Hang the covered hams in the sun until the paste
covering is dry. Then put in stout paper sacks, tie closely, and gmg
in a dark and cool place.

To Keep Meat without Smoking

After the animal heat has gone out of the meat, pack the pieces
away in dry salt 4 weeks, after which dip each piece in a very stron
solution of boiling hot salt water, dry off and rub thoroughly wi
borax and black pepper.

Dry Cured Pork

For each 100 pounds pork use 5 pounds salt, 2 pounds sugar and 2
ounces saltpeter. Mix well and divide into three parts. Rub the meat
thoroughly with a third of the mixture at intervals of 3 days, pack-
ing very closely in the barrel, and reversing the order of the pieces
at each rubbing. If there is a good deal of meat, it is easier to have
two barrels, putting the meat into one, as it is taken from the other,
and pouring over the little liquid, if any forms. After the last rub-
bing, let it lie for 10 days in the barrel, when it will be cured and
ready for smoking. While curing, the meat must be kept in a cool
and moist place, and unless it can be, it is best to use the brine

method.
Salt Cured Pork

Heat salt in a baking pan in the oven, until it is thoroughly hot,
then rub it in the fleshy side of the meat with a large flat spoon, as
it will be too hot to apply with the hand. Rub all on that will stick
to the meat—for large hams two apﬁlications will be necessary, This
does not harden the lean meat, as brine does. Be sure to keep the
salt hot. I have cured meat in this way in hot weather, and never
lost any—the salt strikes in so quickly that it cannot spoil.

The Barrel for Pickling or Curing

It is most important that the barrel for pickling meat should be
absolutely clean. First scald and scrape the barrel thoroughly, then
set into the barrel a vessel containing a small lump of qluicklime,
pour a pail of boiling hot water over the lime, cover the barrel, and let
the fumes of the slacking lime sweeten it. After this wash the barrel
again, then put in a generous armful of new sweet hay, pour over
plenty boiling water, cover closely, and leave until cold. After this
thoroughly rinse the barrel again with fresh water, and if an bad
odor r_etmains. the case is hopeless and a new barrel an unavoidable
necessity.

To Cure Hams

For 100 pounds meat allow 7 pounds salt, 2% pounds brown sugar,
2 ounces saltpeter, and sufficient water to cover the meat, when
closely packed in a barrel. Boil the salt, sugar, saltpeter and water
skim and then add 1 ounce cayenne pepper and 2 ounces each g'roun&
clove and black pepper. Cool, and when cold pour over the meat,
weight down, cover, and set away in a cool place.
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Preserving Meat Joints

For medium sized joints allow 2 tablespoons black pepper, 1 table-
spoon red pepper, 3 tablespoons brown sugar, and 1 pint salt. Mix
thoroughly and apply dry to each joint all that can be made to adhere.
Take a square of muslin large enough to enclose the joint and lay it
on the table. Then lay on the cloth two er three thicknesses of paper
and sprinkle some of the mixture on it. Lay the joint on and thor-
oughly rub the remainder of the mixture on, rubbing and stuffing it
well into the bone end. Wrap the paper closely around the meat, then
fold the cloth around, sew fast, tie, and hang up in a cool place.

Dried Beef

The round makes the best dried beef. For every 20 pounds beef,
use 1 pint salt, 1 teaspoon saltpeter and % pound sugar. Mix well
together, divide into three parts, and rub well into the meat for three
successive days. Keep the beef in a jar and turn it over frequently
in the liguid, which will form of itself. After it has soaked in this
about a week, hang it up to dry, and after that smoke, if liked. When
dry, sprinkle with pepper, tie up in paper bags, and hang up in a cool,

dry place.
Corned Beef

Use only the poorer parts for corning, such as brisket, flanks, cross-
ribs, and plate, and cut into pieces 6 inches square. Fifty pounds
meat will require 50 pounds salt. Sprinkle a layer of salt in the keg
or barrel, put in a layer of meat, packing very closely, then a layer
of salt, then more meat and salt, until all is used, leaving just enough
salt for a good layer over the top. Let stand over night, then dis-
solve 1 ounce baking soda, 2 pounds sugar, 2 ounces saltpeter in 2
gallons tepid water, and after it is cold pour it over the meat. Two
gallons should cover the 50 pounds meat, if packed right. If not, use
the same proportions in making more. Weight with a board and
stone, and let stand from 30 to 40 days before using, If kept over
in hot weather, watch the brine, and if it gets “ropy,” pour it off,
wash the meat, and cover with a new brine.

Beef Pickle I
To 1% pounds salt, add % pound sugar, 1 teaspoon soda, ¥ teaspoon
saltpeter and 1 gallon water. This pickle can also be used for sau-
sage. Be sure to weight down the meat or sausage, so as to keep
well under the pickle.

Beef Pickle II

For 100 pounds beef, use % peck salt, 4 pound each saltpeter and
soda, and 1 quart molasses, or 2 pounds brown sugar. Dissolve the
saltpeter, soda and salt in a little warm water. The meat will be
ready to use in 10 days. For spiced beef, add mace, cloves and allspice
to the above pickle.

Pickled Pig's Feet

Soak the feet over night in cold water, remove the toes and scrape
¢lean, boil until very tender, and salt before they are done. Pack in
a stone jar or keg and cover with hot, spiced vinegar, using whole
cloves, allspice and pepper. Nice eaten just so, or heated up in boil-
ing water, or split, rolled in flour and fried a nice brown on both
sides in hot fat. Will keep indefinitely.
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Brine for Pork

For 100 pounds pork allow 10 pounds salt, 3 pounds brown sugar,
2 ounces saltpeter, 1 ounce cayenne pepper, and 4% or 5 gallons
water. Let boil 5 minutes, skim well, let get perfectly cold, and then
pour over meat packed in large jars or barrels. Put in a weight
to keep the meat under the brine, cover the jar and set away in a cool
place. Meat kept in this way is never rancid and flies do not get at
it. In the spring, draw off the brine, boil it again, skim well, let get
cold, and pour over the meat again.

Sweet Pickle for Pork

For 100 pounds of side meat or hams allow 8 pounds clean, coarse
salt, 2 pounds brown sugar, or 1 quart molasses, 3 ounces soda, 2
ounces saltpeter and sufficient water to dissolve these ingredients.
Put over fire and just before it boils, skim well, let it boil up once,
skim again, and when perfectly cold pour it over the meat, packed in
a jar or barrel. Weight down so that the meat will always be under
the brine, cover, and set in a cool place. After b or 6 weeks lift the
sides and hams out of this brine, let drain and smoke well with corn
cob, hickory or maple chips. We have used this recipe for years, and
I am sure that anyone who will try it will be very well pleased with it.

Pickle for Pork Sausage

For every gallon sausage in cases allow 1 cup salt and 1 cup brown
sugar, thoroughly mixed. Place layers of sausage in jars and sprinkle
the mixture between each layer. Put a stone on top, and if a brine
does not form in 3 days, make a little cold brine and pour it over.

To Keep Roast Pork in Lard

Take pieces of the side meat or any other part without bones, salt
and pepper to taste, place in a roasting pan in a hot oven, and roast
till well done, but do not scorch. When well done pack the pieces in
a stone jar and fill all the spaces between, and cover the top, with
fresh melted lard. Tie heavy paper and a cloth over the jar, and set
away in a cool, dry place. This will keep until warm weather comes.
Fresh sausage cakes can be kept in the same way. After seasoning
with salt, pepper and a little sage, mould the sausage meat into little
cakes about 1 inch thick, fry until well done, and pack in a stone jar
with melted lard, the same as directed above for the roasted meat.

To Keep Beefsteak—I

Mix together equezl parts of salt and sugar and half the amount of
saltpeter. Place a layer of steak in a jar, sprinkle with this mixture,
and so continue until the jar is full, then weight down with an inverted
plate and heavy stone. This will form a brine of its own, and the meat
will keep sweet for a long time. Cover well and store in a cool, dark
place,

To Keep Beefsteak—I1

Fry beefsteak as for the table, only be sure it is not the least bit
rare, then pack it closely in jnr's and cover well with melted lard.
Store in a cocl place.
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Souse

Use the head of a hog and any other small hlparta of the animal
that are not too fat. Clean the head thoroughly and do not spare
vourself any pains during this process, to make sure that everything
is as clean as you can possibly make it. Soak in salt water for sev-
eral hours, then scrape and clean again, and then soak once more
in salt water for several hours, after which put in a kettle, cover
with cold water, add salt, and boil slowly until the meat will separate
from the bones, and all the gristle is perfectly soft. Next remove
from the fire, drain, remove all the bones and hard gristle from the
meat and from the liquor. Put a layer of meat and fat, distributed
evenly, in a stone jar, sprinkle well with salt and pepper, and then
pour over a generoug allowance of hot, boiled cider vinegar. Then
put in another layer of meat, seasoning, and boiled cider vinegar and
so on until the meat is all used, or the jar is full to within 3 or 4
inches of the top, topping off with salt, pepper and vinegar. Be care-
ful to pack the meat firmly and closely together, and to have it cov-
ered with the vinegar. Boil down liquor in which the meat was
cooked until there is only a little of it left, being careful not to let
it burn. Season well with salt and pepper (it should be considerably
more salt than palatable), and when the meat in the jar is thor-
oughly cold, pour this hot, boiled-down liquor over the meat, and
when all has become cold, cover the jar well and store it in a cold
place. When wanted for use, scrape away a little of the jelly at one
side of the jar, cut out slices of the souse, and return the displaced
jelly, spreading it over smoothly., The sliced souse can be fried in
hot butter, but first drain off the liquid by allowing the souse to stand
in the pan on the back of the stove a while. This will extract the
vinegar, and after frying brown in butter, the souse will be deliciously
erisp. Serve with hot, baked potatoes.

Pickled Tongue I

Use either beef or pork tongues. Scald, trim, scrape and boil until
tender, in salted water. When cold, cut in %-inch slices and cover
with cold vinegar. Boiled pig's feet are also very nice when pickled

in vinegar,
Pickled Tongue II

For the brine allow 1 gallon water, 3 pounds salt, 4 ounces sugar,
and 2 ounces saltpeter. Boil and cool, then put in the trimmed an
cleaned tongues, and weight to keep them under brine. Will keep
any length of time. When wanted to use, soak over night in cold
water, boil until tender, skim, remove skin, slice, and serve with mus-
tard. Or, if liked pickled, slice and cover with spiced vinegar. Will
keep after being pickled.

Smoked Pig Paunch

Thoroughly clean a pig paunch or stomach, and boil until well done.
Take as much lean pork as it will require to fill the stomach, chop
fine, and cook until partly done, then mix with scant % teaspoon salt-
peter, and season with salt, ground pepper and cloves, and any other
preferred spices to taste. Pack into stomach securely, sew up and
then return to the liquor in which the stomach was boiled, and let boil
slowly 1 hour. Remove from fire and let remain in this liquid over
night, then drain and smoke 6 days. Hang in a cool, dark, airy place.
When wanted, cut in thin slices and serve without cooking.
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Pickled Tripe and Beef Tongue

Clean the tripe thoroughly, cut in pieces, and sprinkle lightly with
unslacked lime. Roll up each piece separately, with the furrowed
side inside, place the rolls in a tub and pour over enocugh cold water
to cover. Let stand about 10 or 15 minutes, then lift out the pieces,
lay them on a board, scrape them well and rinse them clean in cold
water, after which put them in a tub and cover with a weak brine,
allowing them to remain there about 12 hours. After removing from
this brine, scald them with boiling water, scrape them again lightly,
and again wash in cold water, after which they will be ready for
pickling. Make a hot spiced vinegar by adding 1 teaspoon each of
allspice, cloves and cinnamon to 1 quart vinegar and % cup sugar.
If liked very spicy, 34 teaspoon cayenne pepper or black pepper may
be added. Beef tongue should be put in a brine or pickle, the same
as that prepared for beef, and allowed to remain in there a week
after which drain, and either smoke or dry, or put in a pre
spiced vinegar, as directed above.

To Try Out Lard or Suet

Only clear, fat pieces of meat should be salted down in the pork
barrel, and all the thin, streaky pieces of lean and fat should be put
with the sausage meat. The soft fat should be cut in very small
pieces and put in a separate kettle, with a little water, and set over
the fire to try out. e leaf lard should be cut up fine and put in
another kettle, with a little cold water, to try out. While the lard is
trying out, stir it up often with a long handled spoon or skimmer, and
be very careful that it does not burn or scorch. Stirring it often will
make the lard try out more evenly. When the little pieces of lard
have shrunk to very small dark brown scraps, strain lard through a
fine wire sieve into a perfectly dry and clean tin pail. For the sake of
convenience and to save burning my fingers, I hang the sieve through
a piece of board cut out to fit the sieve, The board should be long
enough to fit across the top of the pail, and project several inches on
either side. This little board will not only save your temper, but will
catch all the scraps that may fall from the top of the strainer, and that
would otherwise fall into the pail of lard. The brown scraps should be
turned into a cheese cloth bag and while still warm, squeezed between
wooden squeezers to extract any of the lard that is still in them. These
squeezers can be made of two flat pieces of board about 1% feet long
and 5 or 6 inches wide, joined together at one end with little pieces of
leather, and the other end whittled for handle. The lard squeezed out
this way should be put in a separate pail. When eold, cover the pails
well and store in a cool, dry place. Suet is tried out the same way.
After the suet is tried out, pour it into a pan of ice cold water, and
when hard, wipe it dry, wrap in white paper, and then put in a linen or
close cloth bag and hang in a cool, dry place. Excellent for pie crust.

Uses for Bladders

Wash, scrape and clean thoroughly, soak in salt water, rinse, and
then inflate and tie them. When making preserves, cut off’ pieces farge
enough to cover the mouths of the jars, pour boiling water over the
bladder pieces, then stretch them tightly over the jars and tie securely.
These are equal to self-sealing, air-tight cans. Bladders are also use-
:ﬂi to kel?p sausage meat, Stuff full of the sausage meat, tie securely

smoke.
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Calf’s or Hog's Head Cheese

Put a large kettle over the fire, almost filled with water, and let
heat to boiling point. You will need a large kettle as the calf’s head
should be almost entirely under water. After the butchering, when
the animal heat is well out of the head, lift it by one ear and hold it
in the kettle of boiling water, nose down. It will seald in a few min-
utes, so that with a sharp knife you can easily scrape off the hair,
leaving the head nice and white and clean. Wash thoroughly, then saw
off the nose, jus® at the corners of the mouth, being careful not to saw
through the tongue, or to saw on to the teeth. With a sharp, pointed
knife, take the eyeballs out, first cutting the muscles around them,
then cut off the ears and remove the ear drums, and then wash the
head again thoroughly and rinse in cold water, after which put in a
kettle or 5&1[ of cold water and let it soak over night. For this head
cheese I also use the heart, liver and lungs or “lights,” as the latter
are called, also the legs, as far as the knee. Carefully trim and clean
the heart, liver and lungs, and let these soak in cold water over night.
The legs should be scalded, scraped cleaned and washed, and also put
to soak in cold water over night, Next morning rinse all in clean cold
water and then put over the fire in several kettles of cold water to cook,
adding salt. Cook slowly until the meat drops from the bones, then
drain, pick out all the bones, and chop or grind fine. The tongue
should be removed whole, root end cut off and discarded, the rough
skin or coating scraped off, and saved for a separate dainty, to be
served cold, in slices. After chopping all the meat, add enough boiled-
down liquid in which the meat was cooked, to make the meat very
moist. e liquid will be jelly-like and will help to make the meat
hold together, so that it can be easily sliced when cold. Add salt and
pepper and a iittle sage to taste, and while hot turn into molds and set
away to cool and harden. Cover with melted lard and store in a cold
place. Hog’s head cheese is prepared in the same manner, discarding
most of the fat. If there seems to be too much fat on the liquid left
after cooking the head and legs, skim the fat off and use the liquid un-
derneath. Nice sliced, rolled in flour, and fried brown on both sides.

Hog's Head Pudding

Cut the meat from hog's head, discard the skin, and also use the
heart, tongue and part of the liver. Wash all thoroughly and seald
the tongues to remove the coating. Cook until tender, then grind or
chop fine and season with salt and pepper, after which return to the
liguor in which the meat was cooked, and when it begins to boil,
thicken with buckwheat flour or cornmeal. Be sure to season just
ri%ht, and have the pudding stiff enough, so it can be cut in slices when
cold to fry, like mush.

Canned Suet

Trim and chop suet fine, add salt to taste, and 1 eup molasses for
every cup suet. Can in air-tight jars, This is fine to put in cakes or
puddings and no other shortening will be needed.

Potted Beef, Ham, Tongue or Liver

Boil either tongue or liver in salted water until very tender and put
through the meat grinder. Boil down the liquid until there is just
enough to moisten the meat nicely, being careful it is not too salty.
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Mix well with the meat, heat, put in little jars, and pour melted suet,
lard or butter over the top, when cold. Potted ham can be made in
the same way.

To 1 1b. boiled lean ham add % Ib. ham fat, or if preferred, butter,
a little cayenne pepper and white pepper, mix all together, pound until

smooth, press firmly into small jars, cover with melted butter or lard,
seal, and store in a cool place.

Boil beef until it is tender and separate from the bones. Then mince
the meat fine, season to taste, and pack down solidly in small close
jars, topping off with melted suet. Cover and store in a cool place.

Sausage Casings

Casings can be made from the intestines of beef, hogs, or sheep,
the sheep casings being used for small sausage, like wiener-wurst, anc[
hog casings for link sausages, and beef for bologna sausage, ham sau-
sage, and blood sausage. Empty as soon as possible, turn inside out
and scrape and clean first the in and then the outside. The cleaning is
easy where one has running water. Soak 24 hours in lime water or
lye water, turn, scrape and rinse again, then salt down and use when
needed. When one cannot clean the casings, good substitutes can be
made by stitching up tubes of new unbleached muslin, 1% or 2 feet
long, and 2 or 3 inches in diameter, when filled. When ready to lmnﬁ
away, rub the outside well with melted lard, to exclude all air, an
sprinkle with pepper.

Filling Sausage

Sausage meat should be finely ground, as it keeps and holds together
better. Beef alone, or pork alone can be used, but better two-thirds
fat and lean pork, and one-third beef. Vary the seasoning by using
pepper, onions, sage, nutmeg or cloves—the latter two are not very
common. For filling the skins a piece of bone 2 or 3 inches long is
most serviceable, but a piece of tin, shaped into a funnel, smallest end
a trifle smaller than skins, will do very nicely. Insert this funnel into
one end, hold in left hand, and proceed to fill, using the thumb to
force the meat down. Prick the casings often with a hatpin, to let out
any air. To have a change make some with cooked barley and some
with potato (raw), finely chopped or ground. Use the proportion of
14 of barley or potatoes. This is fine,

Bologna Sausage I

Chop very fine 6 lbs. lean beef, 1 1b. salt pork, 3 Ibs. lean fresh pork
and 1 1b. beef suet. Mix well, then add 1 oz. ground white pepper, 1
teaspoonful ground mace, 3 oz. salt, % teaspoonful cayenne pepper,
and 1 large onion, chopped very fine. Mix well then fill into casings, or
muslin bags. Make a strong brine that will float an egg, put the
sausage in this, and let remain 2 weeks, turning and skimming every
day. At the end of the first week, throw away old brine, and put the
saunsage in a new brine for the second week, then take ont, drain
smoke for a week. After smoking, rub over the outside thoroughl
with melted lard, and if you wish to keep the sausage for any 1
of time, sprinkle outside liberally with pepper, after rubbing with
lard. Hang in a cool, dry and dark place.
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Bologna Sausage—II

Chop or grind very fine 50 lbs. beef, add 3 lbs. sugar, 8 oz. pepper,
214 oz, saltpeter and 2% pts. salt. Mix the dry ingredients thor-
oughly, then mix thoroughly with the meat and fill into casings or
thin muslin bags about 4 inches wide and 12 inches long. Do not put
these sausages into brine, but smoke them until thoroughly dry.

Bologna Sausage—III

Use trimmings of fat and lean portions of pork, taking care to have
twice as much lean as fat. After trimming and cutting, weigh the
pork and add 4 its weight of lean beef. Chop or grind fine and then
season with 23 lbs, salt and 10 oz. ground pepper for each 100 Ibs.
ground meat. A little sage or thyme may also be added, if liked. Mix
thoroughly and let stand in a cool place about 24 hours, after which
fill into casings and fry down in hot lard. Put into crocks and cover
with hot lard, and store in a cool place,

Bologna Sausage—IV

Add 1 1b. fat pork or fat bacon to each 10 lbs. lean beef, and grind
fine. Season with 1 oz. black pepper, % oz. fine salt, and a little
ground coriander seed to each 6 1bs, meat. Stuff in beef casings, mak-
ing 1 foot long for the large casing, or 15 inches for the small ones,
tying the small ones together and letting the large ones hang straight.
Smoke 12 hours, then boil until they float on the water. Lay on clean
hay in the sun until dry, and then hang away in a cool place.

TABLE OF WEIGHTS AND MEASURES

T T R B e R R T e B SRR = 60 drops
3 teas N BT o S ke s e . = 1 tablespoon
Ll 1 T T U RRCC ORI . AP o SR i i A =1 cup
cup sa e dan s va a0 Dot

S PIBE v cnivisneRils MR en 5in VORI sieicwvisos o s /6w fia s = 1 guart
Butter, 2 tablespoons solidly packed............... = 1 ounce
Butter, 2 cups solidly packed.........covnncnnnss «« = 1 pound
fhincolate, 1 aquare s o { o et e S ol s = 1 ounce
Colfea, 476 CHDB . .v.vrvtrimisdans Lol Jonsoeonees = 1 pound
Eggs, 9in shells............c0.. e s e By = 1 pound
English Walnuts, chopped, 5 cups. ........ccc0uuess = 1 pound
Flour, 4 tablespoons ...... - S 3 88 AT YR = 1 ounce
O o T T e = 1 pound
e e ey e ) = 1 pound
Flour, Entire Wheat, 3% cups......ccivoeeeiniaes = 1 pound
Flour, Graham: 436 COPB: ik cr ai i ivssvasensns = 1 pound
Meat, 2 cups finely chopped. .........c.ooiivinnns = 1 pound
Oatmeal, 2% CUDPS «vevvvivsancns NS it e T = 1 pound
Oats, Rolled, B 'CUDPR, v« i vuvianzassiommias basee eltee =2 1 Pound
T Y R O e e S e D = 1 pound
T R T R S e o e E S e O = 1 pound
Sugar, Brown, 224 CUp8 .......cvvivinnnansninnnas == 1 pound
Sugar, Confectioners, 3% cups........ sensensnsses = 1 pound
Sugar, Granulated, 2 cups.........cooovirrrnrnnnnnn = 1 pound
Sugar, Powdered, 2% cups. ......cvvureinrnnnnsas = 1 pound
Sugar, or Salt, 2 tablespoons........coovivennrnnnne = 1 ounce
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TIME TABLE FOR COOKING

Beang, Boston Baked

TIME TABLE FOR COOKING

Biscuits, Baking Powder (according to size)........

Raised (according to size)
Bread (ten-cent loaf)

Breads, Baking Powder Muffins (accordmg to s1ze)

Corn Bread (shallow pan)
Gingerbread (shallow pan)

8 hours

12-15 minutes
12-20 minutes
. 50 minutes
18-30 minutes
15-20 minutea
25 minutes

Popovers (according to 8ize.......covuvevrnnennn 25-30 minutes
Yeast Muflins (according to size)......c0o0nven. «+ 20-30 minutes
8T L RO e e G e, W «« 1%-2 hours
Layer ....... e e b Ty e e oy e B 15-20 minutes
I.naf(sha.llow pan)...... ............ O 30 minutes
SPONTE (deen DENLE. oo vve s snmevrmeninaissies oo vs+ss 40 minutes
Cookies and Wafers ............ G T I .. 6-15 minutes
Cup Custards ....... T, i oA B o [ VA 3, e . 25 minutes
Figh, whole, 4 pountB. . { Do viineaseraientead saiies 1 hour
Fillets, or whole, small....... e e S cesnsses 20-30 minutes
Meats, Fillet of Beef (medium)............. vv» 45-60 minutes
Rump of Beef (medium) per pound.......... ... 17 minutes
Sirloin or Rib of Beef (medium) per pound....... 15 minutes
Chicken, per Polnd .....coseessnssssasassssss~s 10 minutes
Duck, Domestic ....... A i e RN, 1 to 14 hours
Drick; Wild| Otl/s sormns s binais s i vl A gl v e S CADER0 TAIATESS
Goosge, Domestic, perpound. .. .....covvnnerennnn 20 minutes
Leg of Lamb, per pound........... vn0ndiee e e s a8 ANIAOLON
POTE ChODE | .oolunnn 0. o o 8 duvwvnlls 30 minutes
Loin of Pork, perpound............ biahieg e ons o 28 minaies
Turkey, Doy DOMN oo Bhiassams o oo s bbb svtviney v 20 minutes
Loin of Veal, perpound. .......c00vuns cessessins 02 minutes
[ P A, O A I R e Ao o it RO AL, ... 35-45 minutes
Rice or Tapioca Puddmg, Cooked ..... Valvarhenieas 40 minutes
Rice or Tapioeca Pudding, Uncooked. . ..... cresnsess 2%-31% hours
BOILING
8
COIN BIOBT oo ocaimsomsvsismisinwnonsisnoersionueme B BOUTE
L L g e e By R essss 2-83 hours
MIBORITTE & e bé o ias mvascg ida s 5% e viseeasae s v s 2080 minutes
OREMBRE o e i s e i s st & i shiTaY e A e 4 s e il i DT
RO L s e s e e e e A A cessssssssss 20-30 minutes
R e e S 15 hour
o T T (e AN R ey S U e RS wrssasess 20 minutes
Granulated or Rolled Wheat.........ccceveeee.. % hour
Eggs
Holt-000kel. .5l nesaiinrsss sissies crsvssssssa 5-D minutes
L I L e ceeesss 20 minutes
Fish :
Bass, per pound .......s... svesnssssassssasesss 12 minutes
Bluefish, per POUNA .o oo ansarssosmssasnasssnas . 12 minutes
Cod, per pound . .ovavinsasnan o s e e e ey e O I TRCL O,
Halibut, per pound .....cvvuvvnes vieasesseavass ‘185 minutes
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Tohtor. WHOIE /.. corvversms rmshaios nissaaes va 20 minutes
Salmo DL D e G oo s mr o o e e e e B A s 12 minutes
e L A il tvveeessee. 6-10 minutes
Meats
Corned Beef .cicovasccrcasssasns s anae sanss =4 HOTIE
R e PP Sy 3 hours
Fowl, per pound ...concennscne 30 minuteg

Ham, per pound
Mutton (leg), per pound ..

srsmesan

COTRBE TONEOB oo e vois sisua s ol st niaaiesinssian o s
BN TOREUA: s siews it s enens

Vegetables

STHICROIN 55y v dasn soars s hivn s a0

ABDATAPNR & s seesasiosasiosssavsonsssnsans
Dried Beans .........vee0e:
Lima and other Shell Beans. ......o00veveanes ok
String Beans ....cvveeeneen T I (e
Beetdy, old < .iisssiv i ria s A bef sl nim e
Beoets TOUNG . . ... 5 cceSede b aad LN T e e s
Brosgels Sprootd L o\ oo civirn sy
Cabbage ...ve0vee O A S T L O 95
GCanhfower . /0 St da s s s i e A siieTe s M
ooty CIONTE /s Wl s i bn soanore s s sin td
(81100017 S E S e A e S R i g A
Oyster Plan’c.(whule)... ......... R e o
PATEEE sl ltealn s ior s anas BETIRE. o SRR
Peas,Fresh.............. ........
Pena; Dried: o eiins b A e PDOTOIT: o 5 s o
Potatoen; WHIEE i dh b abeh - c:smisstonesds
Potatoes, Sweet......................... ......
SPINECH (e ds s E R )
Tomatoes (sbewad) RO 1 o § | JEMEN,
Turnips, Yellow ....cevvennn. I A, e
Turnips, White .evvvereesesss Lo ainmnn s e
BROILING

Bacon and Ham, silced thilles.vevvrrrsrnrssneenees

Chicken, Spring ..... P e SR s s B e e L 5E

Chops, Lamb or Mutton .........c0euvunn..

Fish, slices, Cod, Halibut, Salmon, Swordfish.

sasass

Fish, whole small Smelt, Trout..........
Fish, whole split, Blueﬁsh Scrod, Shad, Whlteﬁsh

Oysters s Ty o i

sasmasaa s

.oo.-aooOo..sv

Steak, lmchthick(medx;:m)......... ........
GUAD | v 0.4 9500 000 e P T T e SIhie e il pgta

ECIPa BN THVEP . o anaevss s ainessees s cisessssss 3-4 minutes

FRYING
Chops or Cutlets, Breaded............
Croquettes and Fishballs ................ eessenss 4 minutes
Doughnuts, Drop Cakes, Fritters, Mnﬂins ......
Fish, rolled fillets and SHCES. . ..o v.vse'sonresons,
Ftsh whole small, Smelt, Trout, Whltebsat seseses 2-T minutes
Potatoas.Straws,Chaps..... .........

Potatoes, French Fried ......0vvvnvnensnnnnnes

25 minutes
25 minutes
3% hours
2% hours

30-45 minutes
20-30 minutes
3-4 hours
1-114 hours
1-2 hours

2-4 hours

45 minutes
20 minutes

. 20-30 minutes
. 25 minutes

10 minutes
1-1% hours
45 minutes
45-60 minutes
20-60 minutes

. 3 hours

20-30 minutes
20-25 minutes
25-30 minutes
20-30 minutes
1%-2 hours
1-13% hours

4 minutes

20 minutes
6-10 minutes
12-15 minutes
. 8-10 minutes
18-22 minutes
8 minutes
10-12 minutes
6 minutes

5-8 minutes

3-5 minutes
5-7 minutes

3-4 minutes
6-8 minutes
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TEMPERATURE TABLE I
JCTERENE POINE < o s e fw v sl sk v v e i a et n e AT 41b W 82°
Lukewarm Water or Milk, not over...... SRR S R
Albumen begins to coagulate. .........covviiirnnenenanan. 134°
Milk, Pasteurized, keep for % hourat.............coc.unn 145°
AR T DOINE . nece i s w0 o ey alb s AR dtate e T 185°
Boiling point, Water (sea level)..........ccovuvvinninn..

Boiling point, Milk (sea level).....covvererrerevcsnassnes

Milk, scalded in double boiler.............. o e e

BRI, BODIGH «.iiso vion o sinsaasnisisielas eihlens s vatseananiae

Baking, Bananas ..... i 60 @ b0 81 6 (o 78 Ta e m e ekt R

Baking Binentt Coeant) .. caci suce i chaiinan s st natam

Baking, Loaf Bread ... isnvacvscansns A P e et =

Baking; MOfEDE 0. v vevepnssaritassnsraarisstesan

30T, TR L T TR e e e R e R e A SR T 450
Baking, Cake: Cookies .,..-. S d g ae B

Baking, Cake: Gingerbread. .. ... .cccoevrsisersesronssnns

Baking, Cake: Fruit and Ponnd. . ,..4 Jesrssnssnscnssrvns

Baking, Caka: Ta&yeP () )/eesinonsigiesd By L 380°
Baking, Cake: Plam (shallaw pan)..
Baking, Cake: Sponge (shallow pan)

Baking, Meats, Beef and Mutton, for 15 minutes...........
Lhen PPAned B0 s i vo st doseve
Baking, Meats, Chicken and Turkey, for % hour........... 400°
then reduce to.........ccovuvne 300°
Baking, Meats, Goose and Lamb, for % hour.............. 400°
then reduce t0......ccv0uuuu.. 300°
Baking, Meats, Pork and Veal, for & hour...........c..... 350°
then reduce to.........ccuvuun 260°
Baking, Pastry: Tart or Patty Shells. ................... 450°
then reduce £0......contonsins 360°
Baline, FotitOes . e s eamamnralt Th .+« o v o o s 3 athoe vl s ¥ o S 450°
*Frying: Breaded Chops, Oysters. ...........ccovinnnans 380°
‘Frying: Croquettes, Fighballg ....coeviiinscsaiinanscsreans 390°
‘Frying: Doughnuts, Fritters ....eccoesressasossssossnss 360°-370°
"Frying: Potatoes, French Fried. ... i Sivicateasssassnns 380°
*Frying: Potato Chips or Strawh...siseaeisssssassanssns 400°
T FRII o s e mra b o A s T S A ola e m N e Wk e e 222°
Sugar and Water Sirup, large thread...........ccoivvnnnn 217°
Sugar and Water Sirup, feather............ Seviansansnans 232°
Sugar and Water Sirup,soft ball.......cccciviveinnrcnnnnns 240°
Sugar and Water Sirup, hard ball. ......cvvnevvenensse. 260°
Sugar and Water Sirup, for glaced fruits and nuts. ........ 310°
Sugar and Water Sirup, for spun sugar........ccoveenevne 300°
Sugar and Water Sirup, caramel........ SRR sty o oy €71 C 0 360°
A very hot oven........ T | i e A 450°-550°
B BOY OV 5 ik on a6 o0 a0 e mia 5inwhn b e T o e 400“-450:
A MOAETREA OV 1o osi0is niaa iz acsis biala e binlan:nm siuie's o Wit n s iars 350°-400
ATRIOW OV o aaw 5 e 508 4 o A5 g0 806 oo 10 S e mie  miet = 250°-350°

'To test fat without a thermometer, drop a bit of white bread into
hot fat; it should brown in

60 seconds for uncooked mixtures (Doughnuts, Fritters, ete.

40 seconds for cooked mixtures (Croquettes, Fishballs, ete.

20 seconds for Chops, French Fried Potatoes, ete.
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Page Page
After-dinner Coffee ........ 5 Baking defined ............. VIII
Almonds, Salted ........... 48 Baking Powder .....coc00ve 67
Anchovy Saunce ............ 35 Baking Powder Biscuit...... 68
Appetizers and Relishes— Banana and Apple Salad.... 59
Asheville Canapés ....... 1 Banana and Grape Juice Jelly 90
Cantaloupe Cocktail ...... 2 Banana and Peanut Salad... 59
Celery Relish ............ 2 Banana Pritters ........... 54
Cheese and Apple Rings... 2 Banana Royal ............. 90
Club Canapés ....ccvvaees 1 Banana Saunce .........ss.s 35
Cocktail Sauce .....00veess 1 Banana Shortcake .......... 73
Crab Meat Canapés....... 1 Banana Toast ............. 87
Cucumber Pickles ........ 3 Banana Whip ............. 90
Fruit Cocktail ........... 2 Bananas, Baked ............ 105
Gloucester Canapés ...... 1 Bananas with Figs and Nuts. 106
Mock Crab Canapés ...... 1 Bar-le-Duc Currants, Mock.. 106
Pepper Hagh ....co0vsvaee 3 BarleyBread .............. 65
Piccalili .........c.000ve. 2 Beans, Black, Thick Purée of. 28
Pickled Nasturtium Seeds. 3 Beans, Black, Purée of...... 6
Spanish Cheese .......... 2 Beans, Red Kidney, Purée of 6
Table Sauce ............. 3 Beaten Biscuit, Maryland.... T2
Tomato Ketchup ......... 3 Bechamel Sauce ........... 35
Tuna Canapés .t......... 1 Beef, American Chop Suey.. 20
Winter Chili Sauece ....... 2 Beef and Bacon Cakes.,.... 21
Apple and Cranberry Short- Beef, Broiled Chopped...... 20
T | TP SO RO e SOAE 72 Beef, Broiled Flank Steak.. 20
Apple Cake, Dutch.......... 87 Beef, Casserole of.......... 20
Apple Cake, Ginger......... 82 Beef, Corned .............. 18
Apple, Cheese and, Rings.... 2 Beef, Corned, Hash......... 27
Apple Filling .............. 85 Beef, Corned, Scalloped..... 27
Apple Fritters ............. 64 Beef, Creamed Dried, with
Apple Pudding, Steamed ..., 87 ERORRE o ihses sanna 21
Apple Roulettes ........... 87 Beef, Hamburg Meat Cakes.. 20
Apple Sauce Cake.......... TV Beet-Tont 5 ifiiieeviians 21
Apples, Baked with Dates... 105 Beef, Pot Roast............ 19
Apricot Paste ... . 05 e 140 Beef, Pressed ......ccvvvns- 18
Asheville Canapés .......... 1 1 Beol Rolet s oo s vinsana 19
Asparagus Soup ...... svssas B Beef, Bavory .............. 26
Beef, Shin of, with Creole
Bacon and Chicken Livers... 25 T R e I 19

Bacon and Lamb’s Liver,

Ly y |7 B R 26
Bacon, Breakfast ......... . 24
Bacon, Sandwich Rolls...... 69
Baked Bean Soup........... 6
Baked Bean and Lettuce

Sandwiches ............ 73
Baked Bean Salad.......... 58
Baked Beans ......ccicsuns 28
Baked Indian Pudding....... 88
paked Pears «.cioiiasdsana 107

Baked Rhubarb and Bananas.
Baked Rice Custard......... 90
Baked Rice Pudding........ 89

Beef Steak, Country Style.. 20

Beel Blew. .avissarsonsinsss 12
Beef, Stuffed Shin.......... 19
Bellevue Salad ............. 61
Beverages—
CAT6. ah Laiti . iiveeereecs 5
Choenlate viaviin iriaris 5
COBOR i i inad e e 5
Coffee, After-dinner ...... b
Coffee, Egg, and Milk..... 4
Coffee, Filtered .......... 5
Ginger Ale Punch........ 4
Ginger Punch ............ 4
Grape Eggnog .......... 4



166 INDEX

Page Page

Cspe Julce viviisaiaae &7 RS T R o s 6
Mint Julep (Ginger Ale) 4 Shredded Wheat ......... 63
Mint Lemonade .......... 4 o1 M RO 62
Punch, Grape Juice...... . b Bread Crumb Brown Bread.. 66
Tea, and Tea, Iced....... 5 Bread Omelet ....cocoveess 44
Biscuit, Baking Powder..... 68 Bread Sauce ............ vee 86
Biscuit, Beaten, Maryland... 72 Bread, Stale to freshen..... 76
Biscuit, Entire Wheat....... T0 Bread Stuffing ......cc000en a8
Biscuit, Fruit Tea.......... 70 Brealkfast Puffs ...ieieeisss T2
Biscuit, Graham ........... 0. Brewis ..icinasievivryes 75
Biscuit, Quick Drop......... T0 Broiling defined ........... VIII
Blackberry Mold .......... 90, Brown Betty ./iciecdiunaones 87
Blackberry Pudding ........ 87 Brown Bread, Bread Crumb.. 66
Blaek Butter . .:icoi:igdess 36 Brown Bread, Toast ........ 175
Blancmange, Chocolate ..... 91 Brown SauUCe .....cesvesnne a5
Blanemange, Sea Moss...... 93 Brown Sugar Sirup......... 78
Blueberry Muffine - 05 et oGl ( BUNE v s aoissnestbnonon . 64
Blueberry Pie .....ccc000.s 100 Buttered Crumbs .......... 76
Blueberry Pudding ......... 87 Buttermilk Muffins ......... 69
Boiled EZES cvvvsssesveasss 43 Cabbage and Beet Salad.... b8
Bofled Icing ../ .. escesnee 84 Cabbage and Cranberry..... 59
Boiling Defined ....... vs++.VIII Cabbage Baked ......... sse 20
Bonbon Centers ........... 109 Cabbage Cooked in Milk..... 29
Bouillon Tomato ........... O ERTS B Lalb e vananies b

Braising defined ...........VIII Cake—

Bran Bread (Baking Powder) 66 Apple Sauee ....vsserirnns 7

Bran Bread (Yeast)........ 62 Canada War [iiiicessaven 19

Bran Drop Cookies...... ... 82 Charlotte Russe .......... 81

Bran Muffing .........000-. 68 Chocolate Marshmallow

Bread, Baking Powder— BBH el At h v ey sas OB
Barley ....c.occviicinianas 65 Croam P18/500/ Jovsarsnana 81
5 oo AW 2NN, 66 DInkel sa il cxidewnasans san 00
Brown, Bread Crumb..... 66 BUORE ¢ G Xl v atsiaomninmidn 80
o R, WL S 67 Ginger Apple ............ 82
Corn Cake, Custard....... 67 Gingerbread, with Egg.... 82
Corn Cake, Rhode Island.. 68 Gingerbread, without Egg. 82
Corn, Country ........... 67 Gingerbread, Sour Milk... 82
Dark Nut ..iuciiiiiaones 66 Ginger Gems ........... . 81
DMa T el s 66 Fally Bl e e 81
Indmn Date, Steamed. . 66  (ld-Fashioned Pork 80
Molasses Corn .....c0uuen 69 One-EgZ ..oececuns 79
Quick Raisin ....... A 66 OPENER v s wivanevres 80

Bread, Yeast— Pebit e .vsvimsee )
BIBR oienscasionsn b 62 PIRIN s s wia s ik 80
BN oo slon wiicsiass vl odniuans OF Sples seoisniie RIS 40 Sl
Crescents i..coasbutaalass 63 SPONER ziisicsdvseinnasi 81
R e PRl e e 62 Velvet Sponge ........... 81
Entire Wheat ......... e 0% WRITE: visssarasisnnsonns « 8L
Wvlad e e 63
Graham and Corn......... 63 Cambridge Muffins ......... 68
I3 RS B s e A S 62 Canada War Cake.......... 79
Oatmeal .......cccocesseus 63 Canapés, Asheville ......... 1

Roulettes .....oevuvuee ... 65 Canapés, Club ..... BT T
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Page
Canapés, Crab Meat........ 1
Canapés, Gloucester ........ 1
Canapés, Mock Crab........ 1
Canapee; Tona s orassanss 1
Candied Grape Fruit Peel... 107
Candies—
Apricot Paste ............ 140
Bonbon Centers .......... 109
Chocolate Bonbons ....... 109
Fondant Bonbons ........ 109
Fondant, Coffee .......... 109
Fondant, Mint .....co00vee 109
Fondant, Plain .......... 109
Fondant, Quick .......... 109
Pt Walers . .coiieanen 141
Marrons Glacés ......... 141
DG PORED o i a e 140
Mints, After-dinner ...... 140
Mints, Quick . 2 005 140
Nuts and Fruits Glacé.... 141
Spiced Raising ....c.euue. 141
Stuffed Dates ............ 141
Stuffed Prunes .......... 141
Turkish Delight .......... 140

Candies with Cooked Fon-
dant: Chocolates, Nuts,

Fruits—

Chocolate Butter Creams. .
Chocolate Cocoanut Creams
Chocolate Creams (No. 1).
Chocolate Creams (No. 2).
Chocolate Fruit Creams. ..
Chocolate Nut Balls......
Chocolate Nut Creams. ...
Cocoanut Cream Balls.....
Creamed Almonds .......
Creamed Figs ...........
Creamed Dates ..........
Creamed English Walnuts.
Crystallized Fruits .......
IRt Rolls e S
Spiced Squares ..........
Tutti-Frutti Squares .....
Variegated Tutti-Frutti ..,
Candies with Cooked Fon-
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Stuffed Prunes ........... 119
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Cough Drops ......ovvuu. 119
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Caramel Toast Pudding..... 88 (Cheese Sauce .............. 36
Carrots Santéed .......e... 29 Cheese Sauce, with Chives... 36
Carrots Vinaigrette ........ 31 Cheese, Scalloped, Toast and 45
Cauliflower Soup .....co0000 6 Cheese Soup ......cc000muvs 7
Celery and Egg Sandwiches.. T4 Cheese, Spanish ........... 2
Celery. Braised .......:::.. 30 Cheese Straws ...... .. 104
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Colery Ralish ' .niiviiqsivess 2 Cheese "Tosat . .50 avennss 75
Celery Root, Creamed 29 Cheese Tomato Rarebit. ..... 48
Celery Root, Salad..... 69 Cheese Wafers ............. 83
Celery Sauce ......ccoenenee 36 Cheese Wafers ............. 104
Celery Toast ....vcovessss « 15 Cheese Welsh Rarebit....... 48
Cereals— Eheryy Pl .. scicmeanenes 101
Corn Meal and Beef Cherry Pte, Mool o vseans 101
Serapple .., as.e ssssses Bl  Chestnuts, Baked .......... 49
Corn Meal Mush......... 49 Chestnuts, to Shell......... 48
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Macaroni and Cheese, Chicken, Cream of.......... 10
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Noodle Balls (for Soup).. 49 Chicken Salad ........... Ty
Noodle Paste ............ 50 Chicken Sandwiches ....... 74
Qatmeal, Scotch ......... 49 Chili Sauce, Winter......... 2
Polenta, French Fried..... 51 Chocolate ................. 5
Polenta, Spanish ......... 50 Chocolate Blanemange ..... 91
Polenta, with Cheese...... 60 Chocolate Bonbons ......... 109
Polenta, with Dates....... 650 Chocolate Cookies ......... 83
Rice and Cocoanut Loaf... 51 Choecolata Ice Cream........ 04
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Spaghetti, Creole ........ 62 Chowders—
Spaghetti, Italian ....... 52 i I Y [N 13
Wheat and Sausage COMR o5 i0tmnamsin e waaaiiae 13
SCTADDIO i ivvivissmairiie 52 Corn and Tomato. ... ..... 13
Charlotte Rusge, Cake for... 81 BRI o0 wraceaavawiatiis o mavade s 14
Charlotte Russe, Filling... 91 Oyster ..... e et 14
Cheese and Apple Rings.... 2 Polatd: iicnovasexiisanins 14
Cheese and Nut Sandwiches. 74 BaloN| i ey diraali 14
Cheese, Baked Rice with.... 47 SRILCER (e ine i 14
Checap, Ballf 5 -icc.aviiies 53 Vegetable ... .. asvinss 14
Cheese Club Sandwiches.... 74 Cider Frappé ............. 95
Cheese, Cottage ........... A7 Cider Sa0Ce .....cococeevene 37
Cheese, Crackers and, Baked 48 Cider Sirup ............... 78
Cheese Croquettes ......... 53 Cinnamon Hearts .......... 104
Cheese Croustades ......... 47 Cinnamon Sauce ........... a7
Cheese Custard .....ocev.. 47 Cinnamon Toast ........... 75
Cheese DIrops .eveevesceses 82 BABURE .- ara i i et 10
Cheese Fondue .....ovc0ne. 47 Clam Beuillon ............. 10
Cheese Muffins ....coveees. 68 Clam Chowder ....... I
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Cocoanut and Orange Jelly.. 91 Cranberry Conserve ........ 106
Codfish, Creamed .......... 17 Cranberry Fritters ......... 556
Codfish, Spanish ........... 18 Cranberry Muffins ......,.. 68
Cod Steaks, Baked......... 156 Cranberry Pie (Open)...... 101
Coffee, After-dinner ....... 5 Cranberry Pudding, Baked... 88
Coffee and Rice Jelly..... .« 91 Cranberry Sauce ........... 106
Coffee Cake, Quick......... 70 Cranberry Sauce (Pudding). 96
Coffee Caramel Custards.... 91 Cranberry Sherbet ......... 95
Coffee Cream Filling..... «+ 85 QCranberry Whip ........... 92
Coffee, Egg, and Milk. ...... 4 Cream Cheese Salad........ 61
Coffee, Filtered ........ +sss DB Cream Cheese Salad, Frozen 60
Coffee Jce Cream........... 94 Cream of Celery Soup...... 7
Coffee Ieing . .. 0 aassees 84 Cream of Chicken Soup..... 10
Coffee Junket ..icceveneena 91  Cream of Corn Soup........ 7
Coffee Sauce .c.ececnsse eve 97T Cream of Pea Soup......... 9
Cookies— Cream Filing ....ec.00.+ v 86
Rean TROD kil oese b v s { B2 Crepm Icing | svilcbicnannsss 856
Cheege DIODE «vvessassnn B8, Oveam Pie ...t eitnvacenese 81
Cheese Wafers .. sananhy,  CreanLoaat i il vesesuves 76
Chocolate ....... .. 83 Cream Toast, Sauce for %
Ginger Wafers .. .« 83 Creamy Eggs on Toast. . 44
Macaroons, Oatmeal ...... 84 Creamy Omelet ............ 45
Macaroons, Peanut ....... 84 CreoleEggs ........ 44
Marshmallow Wafers .... 83 Creole Sauce ..... 36
Molasses Brownies ....... 88 Crescents. ...iveiesa 63
Eaiein Brop SNSidOssces 83 Crisp Sticks ...... 7
Walnut Wafers .......... 84 Croquette Sauce 36
Cooking, Kinds of, defined..VIII GREEaE: Lo Jus, o e e 63
Corn and Tomato Chowder.. 13 Cheese Balls .......00020 53
Corn Bread, Country........ 67 T 51 S L 53
Corn Bread, Molasses....... 69 Meat ....... ST
Corn Bread, without Eggs... 67 Potato and Bean ......... bd
Corn Cake, Custard......... 67 e ey e 53
Corn Cake, Rhode Island.... 68 Rice and Raisin.......... 54
Corn Chowder .....ov0vvnee 13 Salmon and Potato....... 54
Corn, Cream of . ....... cewae 0 Crountades iy iaree SArEs e
CommiPrerR . i vr sosmn sy rvss b4 Croustades, Cheese ......... 47
Corn Meal and Beef Scrapple b1 Croutons ..........co00nune 7
Corn Meal Griddle Cakes.... 77 Crumb Muffing .......... 68
Corn Meal Mush......o00nee 49 Crumbs, Buttered .......... 6
Corn Meal Rolls....... 4sess T0 Crumbs for Fried Foed...... 53
Corn Meal Waffles.......... T8 Crust Staffng ...cciveesens . 38
Corn Muffinsg ......cee0euee 67 Cucumber Pickles ......... 3
Corn Muffins, Raised........ 65 Cucumber Sauce ........ el
Corn Pudding .......c.ou.n 29 Cucumbers Sautéed ........ 29
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Currant Jelly Sauce........ 97 Fruit Sherbet ............ 95
Custard, Baked Rice........ 90 Grape Bombe ..........-. a5
Custard, Cheese ........... 47 Grape Sherbet ........... 95
Custard, Coffee Caramel.... 91 Jelly Sherbet ............ 95
astard IS - oosiaaivesvae 101 Mint Ice Cream.......... 94
Custard Sauce ......c000000 97 Orange Velvet Cream..... 94
Philadelphia Ice Cream.... 94
Dark Red Apple Sauce...... 105 Pineapple Sherbet ........ 96
Date and Apple Shortcake.. 73 Prune Ice Cream......... 94
Date and Fig Filling........ 86 Somerset Sherbet ........ 96
Date Bread .......... smsas DG Strawberry Ice Cream.... 94
Date Bread ..........c.0-. 66 Strawberry Sherbet ...... 96
Date Bread, Steamed....... 66 Vanilla Ice Cream........ 94
Date Cake ............. voar D Desserts, Hot—
Date Muffins, Raised. ....... 64 Apple Cake, Dutch....... 87
Date Muffing ......0000.... 69 Apple Cake, Ginger....... 87
Hate Rolls .. .co.eviifervg 70 Apple Pudding, Steamed.. 87
Date Sauce ....cocovvvennnn 97 Apple Roulettes .......... 87
Desserts, Cold— Banana Toast ........... 87
Banana Royal ........... 90 Blackberry Pudding ...... 87
Banana Whip .....v0vu0e 20 Blueberry Pudding ....... 87
Banana and Grape Juice Brown Betty ............ 87
JoIlW te . L ond b e m 90 Caramel Toast Pudding... 88
Blsckberry Mold . ) 50 Chocolate Pudding, Steamed 88
Charlotte Russe Fllhng' 91 Cottage Pudding ......... 88
Chocolate Blanemange . ... 91 Cranberry Pudding, Baked. 88
Cocoanut and Orange Jelly 91 Fig Pudding, Steamed.... 89
Coffee and Rice Jelly...... 91 Fruit Pudding, Steamed... 88
Coffee Caramel Custards 91 Indian Pudding, Baked.... 88
Coffee Junket ........... 91 Indian Tapioca Pudding... 89
Cranberry Whip 92 Mock Indian Pudding..... 89
Cuntard Soft\ s vaeaues i 90 Mulled Rice ............. 89
Fruit Cream ...........: 92 Peach Dumplings ........ 89
Fruit Jelly, Spiced....... 92 Rice Custard, Baked...... 90
Fruit' Whip ......0000 92 Rice Pudding, Baked...... 89
Pineapple Pudding ....... 92  Doughnuts ......ocoocoeen. 56
Prune and Wheat Mold. . 93  Doughnuts, Small Tea ...... 55
Prune Whip ............. 92  Doughnuts, Stale, to Freshen 'fﬂ
Prunes and Cranberries, Drawn Butter .............
Jellied .......c.counee. 92 Dried Crumb Griddle Cakes. 77
Rice Mold .............. 93  Dried Fruit to Cook......... 105
Sea Moss Blancmange.... 93 Dried Lima Bean Soup...... 6
Desserts, Frozen— Drop Biscuit, Quick......... 70
Ices, to Freeze........... 98 DOmpUNEE .. vvooresnirases 12
Canton Ginger Sherbet.... 95 Dumplings, Peach .......... 89
Chocolate Ice Cream...... 94 Dutch Potato Salad......... 59
Cider Frappé ......c..... 95
Cocoa Ice Cream......... BE  CEEENORE .« ooonvimsisiia s 40
Coffee Ice Cream.......,. 94 Eggs, Boiled ......c000000. 43
Cranberry and Raisin Sher- Creamy, on Toast........ 44
s T T 95 Cmolf Ry e 44
) xen 8 cansensss 98 E or Dippin ri
Frozen Watermelon ...... 96 gg 5 .p .p. ..g .......... 53
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Scalloped, with Cheese.... 46
Scrambled, with Sausages. 46
Serambled, with Tomatoes., 46
Shirred
Shirred, with Ham....... 46
Shlrred with Potato and

Soufﬂeed, with Ham Toast 486
with Cheese and Spaghetti 44
with Ham and Tomatoes. 44

Egg Plant, Baked.......... 30
Egg Plant, Fried........... 30
Egg Plant, Julienne........ 30
Epg Sau0e .covornrecsnosns 37
Entire Wheat Bmcutt ....... 70
Entire Wheat Bread........ 62
Entire Wheat Popovers..... T
¥at, to Clavify. .. i Gedes. 52

Fat, to Try Out.<....vie0.. B3

e PREOE o N ferieais 107

Fillings—
APPIG . o Jelad A e DR 85
Coffee Cream ....... d e d S Bl
CYORM. ool e s drin i 86
Date and Fig......ccnvnn 86
FOOZ® . ohiires s beove Fame 86
Marshmallow .....ce00.. 86
Mocha ...... SRR . A 86
Orange .. e v vanbis 86
Proume i 85

Filtered Coffee b

Finnan Haddie Baked in Milk 16
Finnan Haddie, Broiled...... 17
Fish—

Cod Steaks, Baked........ 15

Creamed Codfish ......... 17
Finnan Haddie, Baked..... 16
Finnan Haddie, Broiled.. 17
Flounder, Fried Fillet.. 15
Haddock, Baked Stuffed... 15
Halibut, Balled - vioriis 15
Herring, Baked .......... 16
Herring, Broiled ......... 17
Mackerel, Baked Salt,

Splead L s nrssienmtinnnns 17
Oyster Pie, Creamed...... 15
Oyster Shorteake ........ 16

and Macaroni. . 16
Qysters, Broiled ......... 15
Oysters, Creamed ....... 16
(mtars. Panned ......... 16

Page
Salmon, Broiled Smoked.. 17
Salt Codfish Baked with

Crackers ..... o140 e acatuao L
Salt Godﬁsh Broiled...... 17
Salt Codﬁsh Souffié...... 18
Sautéed with Salt Pork... 15
Spanish Codfish ......... 18

Hinh Balls: 5 i eoveane 17
Fish Cakes with Pork Scraps 18
Fish Chowder . i i irieiias 14
Fish Croquettes ........... 53
Fiah Hush - o o tanat 18
Fish Stuffing .........c0... 38
Flavoring Extracts ........

Flounder, Fried Fillet of.... 15
Fondant Bonbons .......... 109
Fondant, Coffee ............ 109
Fondant Mints ............ 109
Fondant, Plain ....co00is. . 109
Fondant, Quick ............ 109
Fondue, Cheese ............ 47
Fowl, Brown Fricassee..... 42
French Cheese Omelet...... 45
French Dressing ........... 57T
French Fried Potatoes ...... 32
French Omelet ............ 45
Frenth Toast | ... deorverss 76
Fried Bread ......0c0000000 63
Fritters, Apple, Sliced....... b4
Fritters, Banana .......... Hd
Frittars] Corny .00 .. cnnns b4
Fritters, Cranberry ........ 5b

Fritters, Rice and Currant... 56

Fritters, Salmon ........... 56

Froaen Custard ............ 98

Fruit, Apple Sauce, Dark Red 105

Frﬁlt, Baked Apples, with
ates

gt L L
Fruit, Rhubarb and Bananas.
F'nut, Bananas, with Figs and

...................

| e L 107
Fruit, Cranberry Conserve.. 106
Pruit, Cranberry Sauce..... 106

Dried, to Cook....... 106
t, Fig l‘ute Laxative.. 107

Frult. Grape and Apple Jall:r. 105
Fruit, Grape and Apple Sauce 106
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Fruit, Marmalade, Pear and Mehent= L A o, SN e 78

Ginger
Fruit, Marmalade, Rhubarb

C7 7 3y T R P e e S 107
Fruit, Marmalade, Three in

5 7 R e SRS e e 108
Fruit, Preserved Cranberries 106
Fruit, Quince Honey........ 107
Fruit, Red Currant Conserve. 106
Fruit, Spiced Apple Jelly... 105

..................

Fruit, Cranberries ......... 106
Frodt: PRoles .....eoseseee 108
Fruit, Watermelon Rind,

Sweet Pickled ........... 108
Fruit Cocktail ....... ks 2
b Oream s . i .v o uiters 92
Fointt Banee ..o vl iy b 97
Fruit Sherbet .... ... 95
531y g R PP R R s e 7
Fruit Tea Biscuit........... T0
Frott Waters ./ ciiiuveies 141
Wruit WhIB o o v iy o Fpers 8 92
Fudge Calbe ..........0c... 80
Fudge Filling ............. 86
Gherkins ........ S e cave 08
Giblet Sandwiches ......... 74
Ginger Ale Punch......... )
Ginger Apple Cake......... 92
Ginger Gems .............. 81
Ginger Puneh «5:i 580 ous -t 4
Ginger Sauce ......v....... 97
Ginger Wafers ........ S 1
Gingerbread, Sour Milk..... 82
Gingerbread, with Egg. ..... 82
Gingerbread, without Egg... 82
Gloucester Canapés ........ 1
Goldenrod Ham Toast....... 76
Gooseberry Patties ......... 103
Gooseberry Pie ............ 101
Graham and Corn Bread..... 63
Graham Bisenit ............ 70
Graham Popovers .......... 71
Grape Bombe .............. 95
Grape Eggnog ...cvevvvasns 4
Grape Juice ... vivieissase 4
Grape Juice and Apple Sauce 105
Grape Sherbet ............. 95

Griddle Cakes, Corn Meal.... 177
Griddle Cakes, Dried Crumb. 77
Griddle Cakes, Plain........ 77

Griddle Cakes, Rice......... 78
Griddle Cakes, Sour Milk... 77

Haddock, Baked Stuffed..... 15

Hahibut, Boiled ......vovius 15
Ham and Cheese Sandwiches. 74
Ham and Potato, Baked..... 26
Ham, Baked Sliced......... 23
Ham. Brofled . ... ogccinais 24
Ham Mousse ...c..ie00000e 27
Ham Omelet i iiaries: 44
Hamburg Meat Cakes....... 20
Lo T o NS G R o 97
Hash, Corned Beef, with Beets 27
Hah P o oo ovssnvnnines 18
BHABRVRODOOE. , ¢ oo s oiins 3
Hash, Savory, Baked....... 27
Hash, Southern . ........u.s 27
Hash, Vegetable ........... 34
Herring, Baked ............ 16
Herring, Smoked Broiled.... 17
Hollandaise Sauce ......... a7
Hominy, Steamed .......... 50
Honey, Quince ............. 107
Horseradish Sauce ......... 37
ToddiTen!l .oualbvmololsonesmns 5
Icings, Boiled .. cvivevvensn 84
Icings, Caramel ............ 84
Icings, Chocolate ........... 85
eI, CO0OR Y oiin v b risis 85
Teinps, Coffes < .viviveseess 84
Icings, Cream ..viceeesa «.: 8b
Teings, Orange ............. 8b
Temgs Quick .. ocoisennss 86

Indian Tapioca Pudding..... 89

Irish Bread ............... 62
Irish Stew with Dumplings.. 12
Jam, Red Tomato........... 108
Jam Cakes, Fried.. .. r A 556
Jam BollEs oo Dota s airin i m

Jellied Prunes and Cran-

berries
Jelly, Banana and Grape.... 90
Jelly, Cocoanut and Orange.. 91

Jelly, Coffee and Rice....... 91
Jelly, Grape and Apple..... 105
Jelly, Spiced Apple......... 105
Jelly, Spiced Fruit.......... 92

Jelly Roll, Cake for. ........ 81
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Jelly Sherbet .............. 95 Meats, Baked Ham and Potato 26
Julienne Soup ...caveenns .» 10 Meats, Baked Sliced Ham... 23
Meats, Beef and Bacon Cakes 21

Ketchup Tomato ........... 8 Meats, Beef Loaf........... 21
Kidneys, Devilled .......... 26 Meats, Braised Liver....... 25
Kidneys, in Brown Sauce.... 25 Meats, Breakfast Bacon..... 24

Meats, Broiled Chopped Beef. 20
Lamb Broth with Spaghetti.. 12 Meats, Broiled Flank Steak.. 20

Lamb, Brown Fricassee..... 21 Meats, Boiled Ham......... 24
Lamb, Casserole of......... 22 Meats, Brown Fricassee of
Lamb Chops .......... i, LY L, I e SR e e ST 42
Lamb Cutlets ......... .. 21 Meats, Brown Fricassee of
Lamb, Rolled Roast... 22 T 21
7 T (R R 57 Meats, Brown Fricassee of
Leeks, Creamed ........... 31 N e 25
Tamon: P10 oovssnsessanenics 101 Meats, Casserole of Lamb... 22
Lermon SEU0E . .civeeivsies 98 Meats, Casserole of Rabbit
Lemon Sirup ..... g e s 1S and Okra .......
Lemonade, Mint ............ 4 Meats, Chicken Lwers and
1dpht Omelet ., <% 00 45 BROAN o 20 S vielt sersis ds ks 25
Lima Bean Loaf. . ieciuiavean 29 Meats, Chicken Pie......... 42
Lima Bean Soup, Dried..... 6 Meats, Corned Beef Hash
Liver, Lamb’s and Bacon.... 25 with Beets «veeeaceesness 27
Liver, Braised ............. 25  Meats, Country Club Rabbit. 22
Liver, Brown Fricassee ... 25 Meats, Creamed Dried Beef
Liver Patties .:...covesen el with Cheese .......c0000s 21
Lont, Béalf | lrvilienainhouts 21 Meats, Devilled Kidneys.... 26
Loaf, Celery, Nut, and Potato 48 Meats, Fried Lamb’s Liver
Tont  HR di vl 26 B0 BROOND « osaisle v vanmasrs 25
Loaf, Lima Bean........... 29 Meats, Ham Loaf........... 23
Loa:f NOE ey inaapgea 49 Meats, Ham Mousse........ 27
Loaf, Rice and Cocoanut. . 51 Meats, Hamburg Meat Cakes 20
Loa:f Veal, Baked.......... 24 DMeats, Lamb Chops......... 21
Lnaf Veal, Boiled.......... 24 Meats, Lamb Cutlets........ 21
Meats Lamb’s Kidneys in
Macaroni and Cheese, Brown SAUCE ......o.e.- 25
Scalloped ........... ... 50 Meats, Liver Patties........ 28
Macaroni, Oysters and...... 16 Meats, Meat Shorteake..... 27
Macaroons, Oatmeal ....... 84 Meats, Meat Soufflé ........ 28
Macarcons, Peanut ......... 84 Meats, Meat and Tomato Pie. 28
Mackerel, Baked Salt (Spiced) 1’7 Meats, Pork Chops Baked
Marlhorough PId e with Potatoes ........... 23
Marmalade, Pear and Ginger 10'7 Meats, Pot Roast of Beef... 19
Marmalade, Three in One.... 108 Meats, Potted Head........ 23
Marrons Glacés ............ 141 Meats, Potted Pigeons...... 43
Marshmallow Filling ..... . 86 Meats, Pressed Beef........ i8
Marshmallow Sandwiches ... T4 Meats. Pressed Corn Beef... 18
Marshmeallow Sauce ........ 98 Meats, Roast Beef.......... 19
Marshmallow Wafers ...... 83 Meats, Roast Breast of Veal. 24
Mayonnaise Dressing ...... 56 Meats, Roast Fowl......... 42
Meat and Potato Salad..... 58 Meats, Roast Pork.......... 22
Meat Croquettes ........... 53 Meats, Rolled Roast of

Meats, American Chop Suey. 20 Tamb s s inmainaniaive s o 22
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Meats, Sausage Cakes....... 23 Muffins, Baking Powder, -

Meats, Sausage Cakes with Corn and Rice............ 67
7 e S B e N 23 Muffins, Baking Powder,

Meats, Sausage with Oysters Cranberry «...oeveeeenees 68
) (L A N 23 Muffins, Baking Powder,

Meats, Savory Beef......... 26  Crumb .................. 68

Meats, Savory Hash (Baked) 27
Meats, Scalloped Corned Beef 27
Meats, Shin of Beef, Creole

BRUCO) oo v ab o siseissvanes 19
Meats, Southern Hash...... 27
Meats, Spanish Tripe....... 25
Meats, Steak, to Broil...... 19

Meats, Steak, Country Style. 20
Meats, Stuffed Shin of Beef.. 19
Meats, Tripe Fried in Batter 26
Meats, Tripe Fried in Crumbs 26
Meats, Veal Loaf, Baked.... 24
Meats, Veal Loaf, Boiled.... 24
Meats, Veal with Vegetables 24
Meringue for Tarts and Pies 100

Meringue, One-Egg ........ 100
Milk, Coffee, Egg, and...... 4
Mince Meab [ iooeidiath 100
Mince Meat, Mock.......... 929
Minee Meat, Green Tomato.. 100
Mimnece Pio i ribiiiiisd A 111
Mint Julep (Ginger Ale).... 4
Mint Lemonade ............ 4
Mint Ice Cream............ 94
Mt Paste - . \\ ..\ .. 0 140
Mint Sauce ...veeesescannes a7
Mints, After-dinner ........ 140
Mints, Qoicle ... 00 fians 140
Mocha FHIHDE ...cveeedsd s 86
Mocha Sanee ........ ... 98
Mock Bar-le-Due Currants.. 106
Mock Cherry Pie........... 101
Mock Crab Canapés......... 1
Mock Crab Sandwiches...... 74
Mock Indian Pudding....... 89
Mock Turtle Soup.......... 9
Molasses Brownies ......... 83
Muffins, Baking Powder,
Blueberry .....cocevuenns 67

Muffins, Baking Powder, Bran 68
Muffins, Baking Powder,

Buttermilk ........... ova 89
Muffins, Baking Powder,
Cambridge .............. 68

Muﬂim, Baking Powder, Corn 67

Muffins, Baking Powder, Date 69
Muffins, Baking Powder,

Plain
Muffins, Ba.kmg Powder, Rye 69
Muffins, Baking Powder,

Sally T cins iz vas 69
Muffing, Baking Powder,

Sour Milk ..... A T 69
Muffins, Yeast, Raised....... 65

Muffins, Yeast, Raised Corn. 65
Muffins, Yeast, Raised Date. 64
Muﬂins, Yeast, Raised Oat-

eal
Mufﬁna. Stale, to Freshen... 76

Mulled Riea covvenvosisanas 89
Mushroom Sauce .....0000n. 37
Mushroom Soup ........... 11
Mustard Buttér ........... 75
Mustard Pickle Sauce....... 37
Nasturtium Seeds, Pickled.. 38
Noodle Balls (for Soup)..... 49
Nobdle Paste | dlivamernes 50
Nut Bread, Dark........... 66
Nuts, Almonds, Salted...... 48
Nuts. Celery, Nut, and

Potate Loal /o aiasanas 48
Nuts, Chestnuts, Baked..... 49
Nuts, Chestnuts, to Shell.... 48
NotsrEoaf oo vc ovins 49
Nuts, Marrons Glacés...... 141
Nuts, Nuts and Fruits Glacé 141
Nuts, Peanut Butter........ 49
Oatmeal, Scotech ........... 49
Oatmeal, Bread 63
QOatmeal, Macaroons ....... 84
Oatmeal, Muffins, Raised.... 65
Oatmeal, Soup .... azn 7
Oatmeal, Waffles 8
Omelets, Bread 44
Omelets, Creamy .......... 45
Omelets, French ........... 45
Omelets, French Cheese..... 45
Omelets, Ham Jicoeseiesiss 44
Omelets, Tdght . .oviciniions 45
Omelets, Salmon ........... 45
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Page
One-Bgg Cake ............. 79 Pastry, Prune Patties......
Onion Salad ........0c0000. 58 Pastry, Prune Pie . 1
Onion Bonp ................ b4 § Pastr_v: Pumpkin Ple e
Onslg?;ldﬂpanish. and Tomato - Pastry, Raisin Pie... it
................... 0 Pas -
Onions im Potato Nests...... 30 dit'.fl%ugls)‘“.'l.)?.r.r.,; Pie (In 108
grr:gge and Cress Salad..... 61 Pastry, Rhubarb Pie........ 108
Omngg Fﬂcakeliug- ............. gg Palgz{_ieﬁthubarb Meringue
Orange I6iNZ ..oovvveernns 85 Pastry, Rich Paste ......... 1%
Orange Marmalade Sauce... 98 Pastry, Squash Patties. 104
Orange Mint Sauce......... 37 Pastry, Squash Pie.... 103
Orangs BHeS 10 o s ordasms 102 Pastry, Tart Shells.. 99
Orange SIXUP - ...cocvassans 78 Pea Soup, Cream of... 7
Orange Velvet Cream....... 94 DPeas, Purée of Split. 8
Oyster Chowder ........... 14 Peach Dumplings ... 89
Oyster Pie, Creamed........ 15 Peanut Butter ..... .. 49
Oyster Plant, Creamed ..... 34 Peanut Macaroons ......... 84
Oyster Shorteake .......... 16 Peanut Sandwich Filling ... 75
Oyster Stew ..... e . 11 Peanut Stuffing 38
Oyster and Celery Bouillon.. 11 Pear Balad <l ibeas s OL
Oysters and Macaroni....... 16 FPeas and Lettuce .. 31
Oysters, Broiled ........... 15 Peas, Green ............... 31
Oysters, Creamed .......... 16 Pepper and Cabbage Salad.. &9
Oysters with Brown Sauce.. 16 Pepper Hash .............. 3
Oyster, Panned ....... N WBE S T gﬁ?lptarsl. Eituf}'ed green ST
iladelphia Ice Cream..... 94
Panned Oysters ........... 16 Piccslil]ip .................. 2
Parker House Rolls......... 64 Pickled Nasturtiuom Seeds.. 3
Pastry, Apple Pie, Sliced.... 100 Pickles, Cucumber ......... 3
Pastry, Banbury Tarts...... 103 Pie, Chicken ......... .. 42
Pastry, Blaeherry Pie....... 100 Pie, Meat and Tomato 28
Pastry, Cheese Straws...... 104 Pie, Oyster ............... 15
Pastry, Cheese Straws (Left- Pie Shell ................. 99
over Paste) .......oosses 104 Pigeons, Potted ...... s =]
Pastry, Cheese Wafers ..... 104 Pie, Meringue for ......... 100
Pastry, Cherry Pie......... 101 Pineapple and Cottage Cheese
Pastry, Cherry Pie, Mock... 101 Balad .....ciieeiiiinian 61
Pastry, Cmnamon Hearts ... 104 Fineapple Pie ............. 102
Pastry, Cranberry Pie...... 100 Pineapple, Cheese, and Date
Pastry, Cranberry Pie (Open) 101 Balad ......ccciiinninnn 61
Pastry, Custard Pie ........ 101 Pineapple Pudding ......... 92
Pastry, Gooseherry Patties.. 108 Pineapple Sherbet ......... 96
Pastry, Gooseberry Pie ..... 101 Pla{n 97 T A A B 80
Pastry, Lemon Pie ......... 101 g:sﬂ g“f:ﬂ -------------- gg
Pastry, Marlborough Pie ... 102 by LEN LR O TR R s
Pastry, Mince Ple.-........ 108 RS, MR FENE i -
Pastry, Orange Pie......... 102 Polenta, Spanish .......... s
olenta with Cheese ...... . B0
Pastry, Patty Shells........ 99  Ppolenta with Dates 50
gﬂsg, gﬂ She{l.i,. -------- gg POPOVErS ...vvnes IEASITORN |
astry, Pineapple Pie....... 1 Popovers, Entire Wheat. .... T1
Pastry, Plain Paste ........ 08 Popovers, Graham ......... Tl

Pastry, Prume and Apple Tart 104 Pork Cake ......cc0uveeses 80
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Pork ChOpS. secssssasrssass 28 Prune Patties ...-...- eeees 108
BRI RORRE \.0sicenndheinian e f ol T T e D 102
Potato and Bean Croquettes 54 Prune Whip .............. 92
Potato Chowder ........... 14 Pudding, Blackberry ...... 87
Potato Croutons ........... 31 Pudding, Blueberry ....... 87
Potato Balad .............. 659 Pudding, Brown Betty .... 87
Potato SOUP . ..eveesnnvesa 9 Pudding, Caramel Toast... 88

Potato, Sweet, Custard .... 33

Potatoes, Baked ........... 31
Potatoes, Boiled ........... 31
Potatoes, Creamed ........ 31
Potatoes, French Fried .... 32
Potatoes, Hashed Brown ... 32
Potatoes, Lyonnaise ....... 32
Potatoes, Pan-Roasted ..... 32
Potatoes, Scalloped, with

i Y e (S PN g 33
Potatoes, Scalloped, with

Peppers and Cheese...... 32
Potatoes, Stuffed, with

Cheese and Bacon........ 32
Potatoes, Stuffed, with Nuts

and Cheese ............. 32
Potatoes, Sweet, French

gy U R A et 33

Potatoes, Sweet, glazed .... 83
Potatoes, Sweet, stuffed .... 33
Potted Head
Poultry usiaane Ny iin s aNs 39
Boiled or Roast of Duck.. 42
Brown Fricassee of Fowl. 42
Chicken Fricassee
Chicken Pi6 s ioviasiasana 42
Chicken with Dumplings.. 41

Fried Chicken .......... . 40
Fried Guinea Hen........ 43
Hot Tomales ............ 41
Pickled Chicken ......... 40
Potted Pigeons .......... 43
Pressed or Potted Chicken 40
Roast Fowl ...oeoiivunne 42
Roast GooBe ......ce000n 43
Roast Turkey ........... 41
Scalloped Chicken ....... 40
Smothered Chicken ...... 40
Steamed Fowl .......... 40
Preserved Cranberries ..... 106
Prune and Apple Shortcake. 73
Prune and Apple Tart ..... 104
Prune and Wheat Mold..... 93
Prune Filling .......c.c0.. 856
Prune Ice Cream .......... 94

Pudding, Chocolate, Steamed 88

Pudding, Cottage ......... 88
Pudding, Cranberry, Baked. 88
Pudding, Fig, Steamed ..... 89
Pudding, Fruit, Steamed ... 88
Pudding, Indian, Baked .... 88
Pudding, Indian Tapioca ... 89
Pudding, Mock Indizan ..... 89
Pudding, Pinapple ........ 92
Pudding, Rice, Baked ...... 89
Puffs, Breakfast .......... 72
Pumpkin Pie ...... (e e 102
Punch, Ginger Ale ........ 4
Punch, Ginger ............ 4
Punch, Grape Juice......... b
Purée of Black Beans....... 6
Purée of Red Kidney Beans. 6
Purée of Split Peas......... 8
Quielc " Toing ... ivivaoss 856
Quince Honey ...... s 100
Rabbit, Casserole of, and
RIEbRY Jhinitie coadasess s 2

Rabbit, Country Club...... 22
Raised Buckwheat Cakes ... 78
Raised Corn Muffins ....... 65
Raised Muffins ............ 65
Raigin Bread o oeeeecsoranns 66

Raisin Bread and Cheese
Sandwiches .......cc0... 7
Raisin Drop Cookies ....... 83

Kalnin Ple i swensasisseais 103
Rarebit, Tomato .......... 48
Rarebit, Welsh .......... .. 48
Raspberry Pie, Individual .. 103
Red Current Conserve...... 106

Relish, Celery .ovinvennn... 2
Rhubarb and Fig Marmalade 107
Rhubarb Meringue Patties .. 104
Rhoberh Pl et b 103
Rice and Cocoanut Loaf ... b5l
Rice and Currant Fritters.. 55
Rice and Ham, Baked ..... 51
Rice and Raisin Croquettes. 654
Rice and Tomato Soup .... 8
Rice, Baked, with Cheese.., 47
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J j Page Page
Rice, Bolled socsoassacssis 52 Salad, Pmapple and Cottage
Rice Croquettes ........... 53 Cheese ....cocoveecuniine 61
Rice Griddle Cakes ........ T8 Salad, Pntato Cwewaaee e 59
Bice Mold| ...coiaeenirasist 98 Balad, Salmon ....c..ovve. B8
Rice, Mulled .....c0ccenss 89 Salad, Samoset ........... 59
Rice Waffles «...ovvinuiana 78 Salad, Shrimp .......... 58
Rith' PRt ;oo denii e 99 Salad, Spanish ............ 60
Rings, Cheese and Apple... 2 Salad, Spanish Onion and
RIBOUED. oisissastiimnsaassesa b1 Tomato s e AR 60
Roast Goose, Sauce for..... 39 Salad, Sweet Potnto ....... 60
Roast Pork, Sauce for...... 39 Salad, Tomato Jelly ....... 60
Rolls, Bacon Sandwich .... 69 Salad. TRON it s s 58
Rolls, Corn Meal .......... 70 Salad, Vegetable .......... 60
Rolls, Date ....vvevevasss.. 70  Salad, Waldorf, Jellied .... 61
Rallaiamy | S e e 71 Salad Dressing, Cooked .... 56
Rolls, Yeast, Parker House. 64 Salad Dressing, Evaporated
Rolls, Yeast, Shamrock .... 64 1] = M e 56
Rolls, Yeast, Stale, to Salad Dressing, Current

Freshen ..veevesvannes 6 e S e e 56
Rolls, Yeast, Swedish Ccrﬁ'ee 64 Salad Dressing, Devilled
Rcmlette Apple ........... 87 Ham ....ccovvnanncinnnn 56
Roulette, Choale: i fisuiag 73 Salad Dressing, French.... 657
Roulette, Devilled Ham..... 73 Salad Dressing, Mayonnaise 56
Roulette, Fruit ...cvvvuvess 73 Salad Dressing, Potato
Roulette, Marmalade ...... T3 Mayonnaise «..........o. 56
Roulette, Peanut Butter ... 73 Salad Dressing, Quick
Roulette, Raised ........ 65 Mayonnaise «.......... 57
Roulette, Raisin and Nnt 73 Salad Dressing, Russian 57
Russian Dressing ......... 57 Salad Dressing, Sour Cream 57
Ryr Bread .....:... vessss 63  Salad Dressing, Uncooked,
RYSMEINS \\od oo U s 69 Condensed Milk ......... 57

Bally, Tunm, vl s amiseemn e 69

S&lﬂd, Baked Bean ........ b8 Salmon and Potato
Salad, Banana and Apple... 59 Croquettes <....ccicavnes b4
Salad, Banana and Peanut. 59 Salmon Bisque ......cvov.. 11
Salad, Bellevue ........... 61 Salmon Chowder .......... 14
Salad, Bermuda Onion .... 58 galmon Fritters .......... 55
Salad, Cabbage and Beet... 58 Salmon Omelet ........... 45
Salad, Cabbage and Cran- Salmon Salad -........000e 58

berry ......svev00000000 B9  Salmon, Smoked, Broiled.... 17
Salad, Celery Root ... 59 Salsify, Creamed .......... 34
Salad, Chicken ...... 67 Salt Codfish Baked with
Salad, Coronado .......... 57 Crackers . o-sasavspanys 17
Salad, Cream Cheese 61 Salt Fish, Broiled ......... 17
Salad, Cream Cheese, Frozen 60 Salt Fish, Chowder ....... 14
Salad, Dutch Potato ....... 59 Salt Fish, Souffle aa
Snlad, Leek :cvsivevoness 57 Samoset Salad ..........q. 59
Salad, Meat and Potato.... 58 Samp, Steamed ....... 52
Salad, Orange and Cress... 61 Sandwich, Baked Bean nnd
Balad, Pear .....cvicenae. 61 Lettuce SN T 73

Salad, Pepper and Cabbage.
Sagdhl-’mspple, Cheese and

L )

Sandwich, Celery and Egg.. 74
Sandwich, Cheese and Nut.. 74
Sandwich, Cheese, Club .... 74
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Scotch Oatmeal ........... 49 Soup without Meat,

Scotch Broth ............. 13 Red Kidney Bean........ 6

Serambled Eggs with Soup without Meat,

Sausages ....... e Rice and Tomato ........ 8

Scramh!ed Eggs with Soup without Meat,

Tomato  ..cosvivenesonss 46 Tomato Bouillon ........ 9

Scra.pple, Corn Meal and Soup without Meat,

................... 51 Tomato Blsque.......... 8

Scrapple, Wheat, and Soup without Meat,

BARERRE e s 52 Tomato and Oatmeasl. . 9

Sea Moss Blanemange...... 93 Soup without Mear,

Shirred Eggs ....... a0 Tomato and Peanut...... 9

Shirred Eggs with Ham.... 46 Soup without Meat,

Shirred Eggs with Potato Vegetable ........ atlrareel B
LT I © RS e S SR 43 Soup without Meat,

Shorteake - vinanit s v 72 NIndanr. s 8
Apple and Cranberry .... 72 Soup and Stew with Meat or
BaNane .l saoieda=s 73 Fish, Beef Stew ......... 12
Date and Apple ......... 73  Soup and Stew with Meat or
LT S SR R b Sl 27 Fish, Chicken and Okra.. 10
0101 SRR (A T ARt 16 Soup and Stew with Meat or
Prune and Apple......... 3 Fish, Clam Bisque........ 10

Strawberry veeesesnseas T2
Shortening
Shredded Wheat Bread..... 63

Shrimp Salad <.....cccvna. 58
Sirups, Brown Sugar....... 78
Clder: sadiotishinnail siser I8
TEMON aulivaasineiedariss 78
OPRASe ki eastcrnvamamas 78
Sliced Apple Pie......veu-. 100
Soft Custard ../ c.....<d0 20
Soft DU .« o0l v wili s pniss e 98
Somerset Sherbet ......... 96
Sounbise Sauce .......c00.: 38
Soufflé, Meat . e A
Souffiéd Eegg w1th "Ham
ToRat: «iiivnssans Sl iy ey 46
Soup without Meat,
ASPATEEOS. i sonsrasienn 6
Baked Bean .......c000. 6
Black Bean ...ccesvessss 6
Cauliflower ....... SR 6
UIRBGHO" o aiemn siafs b e 58 4 7
Cream of Celery ........ 7
Cream of Corn ...vvvens 7
Cream of Pea ..... 7
Dried Lima Bean..... 6
ot e e S e T
Oatmieal . . oeesenaeisvae 7

Soup without Meat, Potato. 9
Soup without Meat,
Purée of Split Peas..... 3 B

Soup and Stew with Meat or

Fish, Clam Bouillon ..... 10
Soup and Stew with Meat or
RN Cleay | oy} oevsnny « 10

Soup and Stew with Meat or
Fish, Cream of Chicken.. 10
Soup and Stew with Meat or
Fish, Irish Stew with
Dumphngs oy i cecesins 12
Soup and Stew with Meat or
Fish, Julienne .......... 10
Soup and Stew with Meat or
Fish, Lamb Broth with
T 12
Soup and Stew with Meat or
Fish, Mock Turtle ....... 9
Soup and Stew with Meat or
Fish, Mushroom ........ 11
Soup and Stew with Meat or
Fah, Onfon ooi.vivisit. 11
Soup and Stew with Meat or
Fish, Oysters and Celery
BondloR e s 11
Soup and Stew with Meat or
Fish, Oyster Stew........ 11
Soup and Stew with Meat or
Fish, Salmon Bisque...... 11
Soup and Stew with Meat or
Fish, Scotch Broth........ 18
Soup and Stew with Meat or
Fish, Soup Stock..,..... 11
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Soup and Stew with Meat or Toast, Brown Bread....... 75
Fish, Tomato Tapioca.... 12 Toast, Celery ............. 75
Soup and Stew with Meat or Toast, Cheese ............ 5
Fish, Tuna ...... cveseas 18 —dossh, CInamon’.....cesee 5
Sour éresi.m Dressing...... B7 Toast, Cream ......vccvvse 6
Sour Milk Gingerbread..... 82 Toast, Cream, Sauce for.... 75
Sour Milk Griddle Cakes.... T7 Toast, Crisp Sticks........ 77
Sour Milk Muffins......... 69 Toast, Croustades ......... 76
Southern Corn Pudding.... 29 Toast, Croutons ......... e TR
Spaghetti and Ham, Bakéd.. 51 Toast, French ............ 76
Spaghetti, Creole ......... 652 Toast, Goldenrod Ham..... 76
Spaghetti, Italian ......... 52 Toast, Sunday cceceiceccsss 76
Spanish Cheese ........... 2 Toast, Tomato Cream, with
Spanish Poleta ............ 50 L S e e AR A 6
Spanish Salad ccevevniann. 60 Tomato and Oatmeal Soup. 9
Spice Cake ...evvsseciacasns 80 Tomato and Peanut Soup... 9
Spiced Cranberries ........ 106 Tomato Bisque ........... 8
Spiced Fruit Jelly......... 92 Tomato Bouillon........... 9
Spiced Prunes +eove..oin.n. 108 Tomato Cream Toast with
Spiced Raising svvecccensas 141 EpP o oot s vesan e e
Spinach .....ccevuvvecnn.. 33 Tomato Custard -......... 34
Sponge Cake ....cc.cc..... 81 Tomato Jelly Salad........ 60
Sponge Cake, Velvet......, 81 Tomato Ketchup .......... 3
Squash, Baked Winter...... 383 Tomato, Rice and, Soup.... 8
Squash Patties ........... 104 Tomato Sauce ............ 389
Squash Ple il deeeesiesds 103 Tomato Tapioca Soup...... 12
Stale Bread, to Freshen.... 76 Tomatoes, Baked .......... 34
Steak, to Broil............ 19 Tomatoes, Fried Green..... 34
Steamed Chocolate Pudding. B8 Tomatoes, Stewed ......... 34
Steamed Fig Pudding...... 89 Tomatoes, Stuffed ...... .as 84
Steamed Fruit Pudding.... 88 ‘Tripe Fried in Batter....... 26
Strawberry Ice Cream..... 94 Tripe Fried in Crumbs..... 26
Strawberry Sauce ......... 98 Tripe, Spanish ............ 25
Strawberry Sherbet........ 96  Tuna Canapés ............ 1
Strawberry Shortcake ..... A8 —Tohis Balhd /. .....cco0e0.ins 58
Stuffed Dates sesssvivindes J4E 7 THAANSOUD s covvus nnmsbue 12
Stuffed Prunes ...vevueven. 141 Turkish Delight ........... 140
Stuffing, Bread ........... 38 Turnips, Creamed ......... 33
Stutting, Ortsl cesssasnmaes 38
Stoffing, Figh «caeessscnsse 88 Vanilla Ice Cream......... 94
Stuffing, Peanut «...o0..... 38 Veal Loaf (Baked)..... e 24
SUeeolREN | ivasnaeesnesin 36 Veal Loaf (Boiled)........ 24
Sunday Toadt «ecveeicesss 76 Veal, Roast Breast, Stuffed. 24
Sweet Potato Salad...... .. 60 Veal with Vegetables....... 24
Vegetable Chowder ........ 14
Piable: BRGNS wcaisusasivnes 8 Vegetable Salad .......... 60
Tartare Sauce ........ sees 89 Vegetable Soup sevesusnsie- 8
Tarts, Banbury ........... 103 Vegetables—
Tarts, Meringue for........ 100 Baked Beans ........... 28
Tarts, Shellg o.icinaiiesnas 29 Baked Cabbage ......... 29
T P I R [ e Beans, Thick Purée of
Tea, TeRR sas annnscresvissis b Blaek ook dersrvs
Toast, Brewis ......... sas 1D Braised Celery .......... 30
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Cabbage Cooked in Milk.. 29

Carrots Sautéed ......... 29
Carrots Vinaigrette ..... 31
Corn Pudding ;. viansiite 29
Cornion Cobi,iviioeiei 35
Creamed Celery, Root.. 29
Cucumbers Sautéed ..... 29

Egg Plant, Baked or Fried 30

Eg-g Plant, Julienne. . 32
Tk, 'c;'r}_-}ﬁﬁéé'iil'.fiﬁl'. 31
Lima Bean Loaf........ 29

Omions in Potato Nests... 30
Oyster Plant, Creamed... 34
Peas, Green
Peas and Lettuce........ 31
Peppers, Stuffed Green... 30

Potatoes, Baked ......... 31
Potatoes, Boiled ........ 31
Potatoes, Creamed ...... 31

Potatoes, French Fried... 32
Potatoes, Hashed Brown.. 82
Potatoes, Lyonnaise
Potatoes, Pan-Roasted ... 32
Potatoes, Scalloped, with

Ehgess | mSthles yoobvdbi 33
Potatoes, Scalloped with
Peppers and Cheese.... 32
Potatoes, Stuffed, with
Cheese and Bacon..... 32
Potatoes, Stuffed, with Nuts
and Cheese s 5.0 YR 32
Potatoes, Sweet, glazed 33
Potatoes, Sweet, French
Ly o PSR A e P RN 33

Potatoes, Sweet, Stuffed.. 33
Potato Croutons «eeeeses 31

Page
Potato, Sweet, Custard... 33
Salsify, Creamed ........ 34
Spinach i, scrneravenss 33
Squash, Baked Winter.... 383
T RS PN 35
Tomato Custard ........ 34
Tomatoes, Baked ...... .. 84
Tomatoes, Fried Green... 34
Tomatoes, Stewed ....... 34
Tomatoes, Stuffed ....... 34
Turnips, Creamed ....... 33
Waﬂ"les srsmnER RN LT RS
Waffles, Corn Meal........ 78
Waffles, Oatmeal .......... 78
Walllea, Rice. .s.iizenrensq 78
Waldorf Sals.d Jellied...... 61
Walnut Wafers ...... connn 4
Watermelon, Frozen ....... 96
Watermelon, Rind, Sweet
Pieklan\ % 00 e s siainernned 108
Weish Barebit «c..covceene 48

Wheat and Sausage Scrapple 52

White Bread «:eiiseconitqas 62
Vhite Oalie . (Cestsasannss HL
Whitd SBUCE cecvicercessa 38
Windsor Soup sesssessness 8
Winter Chili Sauce........ 2
Drying Fruits and Vege-

SRBIER S e s eis Al 142
Butchering Time Recipes... 146
Table of Weights and Meas-
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Time Tables for Cooking... 162
Temperature Tables ......- 164
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