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Cream the butter and gradually beat in the sugar.
Reserve the white of one egg to glaze the cakes.
Beat the yolk of this egg and the other whole egg;
add to the creamed ingredients with the milk, flour
and flavoring. More flour may be needed. The
dough must be stiff enough to hold its shape when
baked. Take a little of the dough onto a floured
board, turn it in the flour with a knife, then knead
slightly and with the rolling pin roll into a thin sheet.
With a French patty cutter stamp the dough into
rounds and stamp each round with the same cutter
again, to divide each into a crescent and an oval
shaped cake. Set these on buttered baking pans.
Press upon each three halves of almonds, then brush
over with the white of egg, reserved for the purpose,
and sprinkle the whole with granulated sugar. Bake
in a quick oven to a pale straw color.

ROLLED OATS, FRUIT-AND-NUT COOKIES

14 cup of butter %4 cup of raisins

14 cup of sugar T4 cup of chopped nuts
1 egg beaten light 1 cup of rolled oats

3 tablespoonfuls sweet milk I cup of flour

14 teaspoonful of soda

Mix in the usual manner. Add more flour if
needed to make a firm dough. Roll into a thin sheet
and cut into rounds. Bake in 2 moderate oven. The
recipe makes about thirty cookies.
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~J
HONEY DROP COOKIES
14 cup of butter The whites of 2 eggs, beaten
14 cup of granulated sugar dry
1 cup of honey 3 cups of siited flour
Beaten yolks of 2 eggs I teaspoonful of soda
Grated rind of 1 lemon More flour if needed

3 tablespoonfuls of lemon juice

Mix in the usual manner. Drop the dough by
teaspoonfuls onto a buttered baking pan, shape into
smooth rounds. Bake in a moderate oven. For
change add half a cup or more of cocoanut.

CHOCOLATE CREAM PIE

2 level tablespoonfuls of butter Filling for Cream Pie:
14 cup of sugar

1 egg 34 an ounce of chocolate
14 cup of milk 14 cup of sugar
7% cup of sifted flour 2 tablespoonfuls of boiling
1% teaspoonfuls baking pow- water
der 34 cup of double cream
14 teaspoonful of wvanilla ex- 14 teaspoonful of vanilla
tract

Cream the butter; add half the sugar gradually.
Beat the egg and beat in the other half of the sugar,
then combine the two mixtures; add the milk and
the flour sifted with the baking powder and salt.
Bake in two small tins. Melt the chocolate; add the
sugar and water and cook until smooth; let cool, add
to the cream with the vanilla and beat until firm. Put
between and on top of the layers.
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ENGLISH TEA CAKES

174 cups of four 14 cup of butter

14 cup of sugar 14 cup of dried currants

14 teaspoonful of salt 1 egg

2 level teaspoonfuls of baking 2 tablespoonfuls of milk
powder Granulated sugar

Sift together the flour, sugar, salt and baking pow-
der; with the tips of the fingers work in the butter;
beat the egg, reserving a tablespoonful of the egg to
glaze the cakes, add the milk to the egg and use to
mix the dry ingredients to a dough. With the hands
roll the dough into balls the size of an English wal-
nut. Set the balls in a buttered pan, some distance
apart, brush over with the egg, dredge with sugar
and bake in a quick oven. The recipe makes about
fifteen cakes. They are good and quickly made.

MARSHMALLOW MARGUERITES

Take any variety of thin, unsweetened cracker,
spread lightly with butter and set in a baking pan;
on the center of each cracker dispose a marshmallow,
with a bit of butter above, — the butter may be
omitted, — put the pan into a hot oven until the
marshmallow is softened and browned a little, then
serve at once.

ORANGE COOKIES

14 cup of butter 14 cup of orange juice
1 eup of granulated sugar 2 cups or more of flour
Grated rind of 1 orange 4 level teaspoonfuls of baking

I egg, beaten light : powder
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Mix in the usual manner, but without separating
the white and yolk of the egg. Roll into a sheet, cut
into cakes, set into baking pan, dredge with granu-
lated sugar and bake in a moderate oven. Bake one
cake, then add more flour if needed.

DROP COOKIES WITH SOUR CREAM

14 cup of butter 14 teaspoonful of sifted soda
1 cup of sugar 2% cups of sifted flour

I egg, beaten light 3% level teaspoonfuls of baking
14 cup of sour cream powder

Mix in the usual manner, stirring the soda into the
cream. Mix the whole together very thoroughly;
the mixture will be quite stiff. Drop from a spoon
onto buttered tins, shaping each portion into a smooth
round. Dredge with granulated sugar. Bake in a
moderate oven.

~’ OATMEAL MACAROONS
1 egg, beaten light 14 teaspoonful of salt
14 cup of sugar V4 teaspoonful of vanilla
14 tablespoonful of melted but- 1% cups of rolled oats
ter

Beat the sugar into the egg; add the other ingre-
dients and beat all together thoroughly. Drop from
a teaspoon onto a buttered baking sheet and shape in
symmetrical rounds. Bake in a moderate oven. The
recipe makes about eighteen small cakes.
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TINY CREAM CAKES

14 cup, or 2 ounces, of butter 14 cup of sifted flour
14 cup of boiling water T egg and 1 extra yolk

Set the butter and water over the fire and when
boiling add the flour and stir and cook until the mix-
ture separates from the sides of the saucepan. Turn
into a bowl, break in the whole egg and beat it in
thoroughly, then beat in the yolk. With a teaspoon
shape the mixture, on a buttered tin, into rounds
about an inch and a quarter across. Bake about fif-
teen minutes, with strongest heat at the bottom.
When cold make an opening on one side and fill with
English Cream; dip the top of each in melted fon-
dant and sprinkle with tiny candies (hundreds and
thousands). Frosting made of syrup and confec-
tioner’s sugar may replace the fondant.

ENGLISH CREAM FILLING

1 cup of milk, scalded 14 cup of sugar
14 cup of sifted flour 14 teaspoonful of salt
4 cup of milk 14 teaspoonful of vanilla
I egg or 2 egg yolks, beaten
well

Stir the quarter cup of milk into the flour and cook
in the scalded milk about fifteen minutes, then stir
in the egg, sugar and salt, beaten together; let cook
to set the egg; let cool and add the vanilla.
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CRULLERS
1 yolk of egg, beaten light 1 white of egg, beaten dry
14 cup of granulated sugar 14 teaspoonful, each, of mace
1 tablespoonful of melted but- and salt
ter About 1 cup of flour

Beat the sugar into the beaten yolk; beat in the
butter, fold in the white and then beat in the flour
sifted with the salt and mace. Add more flour if
needed. The dough must be stiff enough to roll into
a sheet about one-third an inch thick. Cut into rec-
tangular pieces (two by three inches), make four
parallel slits in each equally distant from each other
and the edges of the dough on all sides. Carefully
lift up the second and fourth strips, to meet in the
center, and cook in hot fat to a golden brown. Drain
and sprinkle with powdered sugar.

YEAST DOUGHNUTS

14 cup of lukewarm water L4 cup of melted butter
14 cake of compressed yeast 2 eggs
A little bread flour 34 cup of sugar
t teaspoonful of salt 14 teaspoonful of mace or nut-
1 cup of scalded-and-cooled meg
milk About 4 cups of bread flour

At about eight o’clock in the evening soften the
yeast in the lukewarm water, mix thoroughly, then
stir in flour to make a dough that can be kneaded;
knead until elastic and cut the little ball of dough
across the top in both directions, then put it into a
bowl of tepid water, to stand until it floats on the
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water, light and puffy. With a skimmer remove
“the sponge" to the mixing bowl, add the other
ingredients and mix to a soft dough. Knead about
fifteen minutes. Cover and set aside until morning.
The temperature should not go much below 60° F.
In the morning turn the light puffy dough upside
down and roll into a sheet half an inch thick. Cut
into strips half an inch (generous) wide; twist these
and bring the ends together. Set to rise, covered, on
a floured cloth or tin. When light fry in deep fat,
drain on soft paper and roll in powdered sugar. The
fat must not be too hot or the cakes will brown before
they are cooked through. Turn frequently while
cooking Cakes made with yeast require longer cook-
ing than those made with soda, ete.

DATE AND NUT LOAF

1, pound of dates weighed af- 1 rounding teaspoonful of ba-

ter stoning king powder
% pound of English walnut %% cup of sugar
meats Vs teaspoonful of salt
¥ cup of sifted flour 1% teaspoonful of vanilla
2 eggs

Sift the flour, baking powder, sugar and salt over
the dates and nut meats. Mix all together thor-
oughly. Beat the yolks and stir into the mixture,
beat the whites dry and then beat into the mixture
with the vanilla. Turn into a brick loaf bread pan
lined with buttered paper. Bake one hour in a very
moderate oven.



CHAPTER XX

OTHER SWEET DISHES
1

GELATINE, WHIPPED EGG AND WHIPPED CREAM
MIXTURES

IN the following recipes, unless otherwise specified,
when cream is referred to, a cream that will beat
firm is intended. What is sold as double cream at
about fifteen cents a half pint should become solid
after beating a few moments. Thin cream, such as
is taken from milk in a “ separator,” may be beaten
solid by the use of viscogen. One-fourth a teaspoon-
ful of viscogen is added to each three-fourths a cup
of cream. Viscogen is easily prepared, and, stored
in small receptacles from which the air is excluded,
it will keep in good condition until used. Small glass-
stoppered bottles are the best receptacles for keeping
viscogen; fill the bottles full (air darkens the liquid),
then put the stopper in above a narrow strip of waxed
paper. Without the paper it is often difficult to
remove the stopper.

The proper texture of many sweet dishes depends
entirely on the manner in which whipped cream or
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white of egg is combined with the other ingredients.
That a light fluffy texture be retained, the ingredients
must be folded lightly together. When the whipped
ingredient is to be added to a gelatine mixture, the
latter must be evenly chilled, and just on the point
of “ setting,” when the combination is made.

CONCERNING COMMERCIAL GELATINE

Gelatine is usually put up in two-ounce packages,
though some few brands are in packages that con-
tain but one ounce. Two ounces of gelatine will jelly
two quarts of liquid, scant measure; half a package,
or one ounce, jellies one quart of liquid; and one-
fourth a package, or half an ounce, will jelly one
pint of liquid.

HOW TO USE GELATINE

Gelatine, as it comes in the package, cannot be
dissolved in a hot liquid; it must first be soaked in
cold water, until it is completely hydrated, or until
it will take up no more water. Gelatine will take up
four times its weight of cold water. Thus two
ounces or a full package of gelatine must be set to
soak in eight ounces or a full cup of cold water or
other liquid. In most of the recipes given for two
people one-fourth or one-eighth a package of gelatine
is called for, and one-fourth or one-eighth a cup,
respectively, of water is needed. If cold milk or
broth be used, the quantity must be increased a little.
When the gelatine mixture is to be added to whipped
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mixtures, as in Bavarian creams, parfaits, etc., it
must be cooled to about the same consistency as the
mixture to which it is added; otherwise the gelatine
mixture would settle to the bottom in a firm mass.
Do not cook gelatine; if it is to be added to a
“boiled custard” mixture, cook the custard, then
add the softened gelatine and remove from the fire.
Molds, in which gelatine mixtures with whipped
cream or white of egg are to be * set,” should be
lined with narrow strips of tough, waxed paper. By
this means the unmolding of the dish in perfect shape
is assured.

CARAMEL JELLY

1 tablespoonful of granulated 14 cup of boiling water

gelatine 2 cups of thin cream
14 cup of cold water 14 cup of sugar
%5 cup of sugar cooked to car- ¥4 teaspoonful of salt
amel

Soak the gelatine in the cold water. Cook the
caramel and boiling water to a thick syrup; add the
softened gelatine, the sugar, salt and cream and stir
until the sugar is dissolved, then strain into molds.

MOLDED RICE

14 cup of rice Grated rind of 1 orange
1 cup of milk 1 cup of thin cream
14 teaspoonful of salt 14 tablespoonful of gelatine

14 cup of sugar 4 tablespoonfuls of cold water
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Put a pint or more of cold water over the rice,
let boil five minutes, then drain, rinse in cold water
and drain again; add the milk and grated rind and
let cook in a double boiler until the grains are ten-
der; add the sugar, salt and cream, and let become
hot, then add the gelatine, softened in the cold
water, and stir over ice water until the mixture begins
to thicken. Turn into a mold. Serve with boiled
custard, sugar and cream, currant jelly or strawberry
preserves.

RICE DAINTY

14 cup of cooked rice, every 14 cup of sugar
grain distinet 14 cup of cream, beaten stiff
15 cup of pieces of pineapple

Mix the rice, sugar and pineapple, fold in the
cream. Serve in glasses.

STRAWBERRY-MARSHMALLOW DESSERT

1 cup of strawberries, cut in % or 34 cup of double cream

halves 2 tablespoonfuls of sugar

4 cup of marshmallows, cut 14 teaspoonful of vanilla ex-
in three or four pieces, tract
each

Beat the cream until firm throughout; beat in the
sugar and vanilla, then fold in the marshmallows
and nearly all the strawberries. Turn into glass
cups. Use the remaining berries to garnish the top
of the cream.
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INDIVIDUAL CHARLOTTE RUSSE

14 cup of double cream 14 cup of sugar
1 cup of thin cream 1 teaspoonful of vanilla ex-
14 level tablespoonful of gran- tract

ulated gelatine 6 or 8 ladyfingers

4 tablespoonfuls of cold water

Line sherbet cups with ladyfingers trimmed to
come half an inch above the top of the glass. Soften
the gelatine in the cold water and dissolve by setting
the dish in hot water; add the sugar, the thin cream
and the vanilla, and stir until the sugar is dissolved;
set into a dish of ice-water and stir until the mixture
begins to thicken, then fold in the double cream,
beaten firm. Put a spoonful at the base of each lady-
finger, in the cups, to hold it firmly in place, then
fill the cups to the height of the ladyfingers.

CHARLOTTE RUSSE WITHOUT GELATINE

34 cup of double cream tract or
14 cup of sugar (scant meas- 2 tablespoonfuls of sherry
ure) Ladyfingers

1 teaspoonful of wanilla ex- Candied cherries

Beat the cream until firm, then beat in the sugar
and flavoring. Line the cups with ladyfingers and
fill with the cream mixture. Decorate with the cher-
ries.

RASPBERRY CHARLOTTE RUSSE

Ladyfingers 34 cup of raspberry juice and
1 teaspoonful of granulated pulp
gelatine 14 cup of sugar

3 tablespoonfuls of cold water 34 cup of double cream
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Soften the gelatine in the cold water and dissolve
by setting the dish in boiling water; add to the rasp-
berry pulp and juice (fresh or canned berries pressed
through a sieve) with the sugar. Set the dish into
ice-water and stir constantly until the mixture begins
to thicken; then fold in the cream, beaten firm.
Turn into cups lined with ladyfingers.

GRAPE JUICE CHARLOTTE RUSSE
1 teaspoonful of granulated White of 1 egg

gelatine 1 tablespoonful of lemon juice
14 cup of grape juice 14 cup of double cream
14 cup of sugar Candied violets
14 cup of hot grape juice Ladyfingers

Soften the gelatine in the fourth a cup of grape
juice and dissolve in the hot juice; add the sugar and
lemon juice and let become cold. Beat the white of
egg dry and gradually beat the grape mixture into
it. Continue beating until the mixture will hold its
shape (have the mixture in ice-water meanwhile),
then turn into the glasses lined with ladyfingers.
With pastry bag and star tube decorate with the
cream, beaten firm, and the candied violets.

e
ORANGE MARMALADE MOLD

1 tumbler of orange marma- 4 cup of cold water

lade 1 tablespoonful of lemon juice
34 cup of boiling water if convenient
14 package of gelatine
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Soften the gelatine in the cold water and dissolve
in the hot water; add the marmalade and lemon
juice. Stir occasionally until the mixture begins to
thicken, then turn into mold. Serve with cream.
Strawberry and raspberry jam may be used in the
same way.

~ ORANGE MARMALADE BAVARIAN CREAM

14 package of gelatine (scant 1 cup of orange marmalade
measure) 1 tablespoonful of lemon juice
14 cup of cold water 1 cup of double cream

Soften the gelatine in the cold water and dissolve
over hot water; add the marmalade and fold in the
cream, beaten firm. Turn into a mold lined with
paper. Strawberry preserves may be used in the
same Way.

GINGER BAVARIAN CREAM

Stem ginger root, cut in slices 14 cup of cold water

or figures 1 cup of rich milk
14 cup of preserved ginger, Yolks of 2 eggs

chopped and pounded in a ¥4 cup of sugar

mortar with ginger syrup 1 cup of double cream, beaten
1 tablespoonful of granulated firm

gelatine

The “stem” ginger root (preserved in earthen
jars) is the best. Use the slices or figures to dec-
orate the bottom of the mold. Soak the gelatine
in the cold water. Beat the yolks, add the sugar
and cook in the milk, scalded over hot water; add
the soaked gelatine and the pounded ginger and stir
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over ice-water until it begins to set, then fold in the
cream.

CARAMEL BAVARIAN CREAM

14 box of gelatine 14 cup of beiling water
Y4 cup of cold water 14 cup of chopped almonds
24 cup of sugar 1% cups of double cream

Soak the gelatine in the cold water. Cook the
sugar to caramel; add the boiling water and let
simmer to a syrup; add the softened gelatine and
the nuts; set into ice water and stir until beginning
to set; fold in the cream, beaten firm. When the
mixture will hold its shape, turn into a mold. For
a more elaborate dish, line the mold with lady-
fingers. When unmolded decorate with a cup of
cream, beaten stiff, and slices of candied cherries.
Set the cream in place with pastry bag and star tube.

I

CUSTARDS AND CUSTARD MIXTURES

In custard mixtures (egg, milk or other liquid,
sugar, etc.), as in all egg cookery, the temperature
at which the cooking is done largely determines the
character of the finished dish. When the mixture
is not to be stirred during cooking, set to cook on
many folds of paper, surround with water at the
boiling point, and let cook in the oven, or, covered,
on top of the range. Do not allow the water to boil
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during the cooking, as the custard will be spoiled.
The mixture is cooked when firm in the center. One
egg to a cup of milk makes a fairly rich custard,
but the custard should be eaten from the dish in
which it is cooked. By the use of two eggs, or pref-
erably one egg and two yolks (on account of tender-
ness that the fat in the yolks gives), a custard firm
enough to be turned from the dish in perfect shape
is assured. Starchy ingredients, as cornstarch, rice,
tapioca, bread or cake crumbs, may be used in the
place of the second egg. Half an ounce of rice or
tapioca (uncooked), or one whole ounce of cake or
bread crumbs are needed to each cup of milk. As
high temperature or time is essential to the proper
cooking of starchy ingredients, rice, tapioca, corn-
starch and the like should be cooked before the egg
is added. When the hot custard mixture or pudding
is to be turned from the mold, the matter is simpli-
fied, if the dish be buttered thoroughly and then
dredged liberally with sugar. A mold lined with
caramel insures perfect unmolding of the custard or
pudding and at the same time provides a sauce for
the dish. A tin mold of good quality is the best
in using a caramel lining. Cook the required quan-
tity of sugar to caramel over a quick fire. At once
turn the caramel into the mold and with a towel
held in both hands take up the mold (which will be
very hot) and turn it round slowly, that the caramel
may coat the entire inner surface of the mold. The
mold may be used at once or at some future time.



Custarn RENVERSEE witTH Armonps. — Page 354

Ouance MarMmavape Bavariose, — Page 348

Cannep PrAr MERINGUES, — Page 355,



Peacit Ice CrEam vor Two — Page 367,



Cooking for Two 351

A soft, or “boiled,” custard should always be
cooked in a double boiler. Whole eggs may be used
for this form of custard, but as the yolks give the
best results, the whites are usually reserved for some
other dish. If the whites are used, beat them dry
and fold into the mixture after the yolks and sugar
have been cooked in the milk. Have the milk
scalded. Beat the yolks, then add the sugar and
beat again; add a little of the hot milk, mix all to-
gether thoroughly, then pour into the rest of the hot
milk. Stir constantly until the mixture coats the
spoon; add the whites, if they are to be used, and at
once strain into a cold dish, to arrest the cooking.

BOILED CUSTARD NO. 1

1%4 cups of scalded milk, hot 14 teaspoonful of wvanilla ex-
2 yolks of eggs tract or

14 cup of sugar Thin yellow rind of ¥4 orange
14 teaspoonful of salt or lemon

Scald the rind in the milk; add vanilla when the
custard is cold. Serve as a pudding sauce, or with
blanc mange, caramel jelly, lemon, prune or fig jelly,
fig whip, delicate soufflé, etc.

BOILED CUSTARD IN CUPS

1% cups of scalded milk, hot 14 cup of sugar
1 or 2 teaspoonfuls of corn- 14 teaspoonful of salt
starch 14 teaspoonful of vanilla ex-
14 cup of cold milk tract or
Yolks of 2 eggs Thin rind of orange or lemon



352 Cooking for Two

Mix the cornstarch with the cold milk and stir and
cook in the hot milk until smooth and slightly thick-
ened. Cover and let cook ten or fifteen minutes.
Beat the yolks; add the sugar and salt, and beat
again, then stir into the hot mixture and continue
stirring until the egg looks * set,” then remove from
the fire; add the vanilla when cold. Cook the fruit
rind in the milk.

DELMONICO PUDDING WITH PEACHES OR
APRICOTS
Pudding 2 yolks of eggs
4 to 6 halves of canned apri- 14 teaspoonful of salt
cots or peaches with a lit- 14 cup of sugar

tle fruit syrup Meringue
14 cup of cornstarch 2 whites of egps
14 cup of cold milk 4 tablespoonfuls of sugar
134 cups of scalding hot milk 14 teaspoonful of vanilla ex-
1 teaspoonful of butter tract

Put the fruit and syrup in a pudding dish; make
a thick “boiled custard” of the other ingredients,
cooking the starch ten or fifteen minutes in the hot
milk before adding the yolks of egg with the sugar.
Turn the custard over the fruit. Beat the whites of
eggs dry; gradually beat in half the sugar, then fold
in the other half and the extract. Spread the me-
ringue over the custard and let stand in a moderate
oven about ten minutes. Serve hot or cold.

CORNSTARCH PUDDING

Omit the peaches and meringue from the preced-
ing recipe. Serve hot, from the double boiler, with
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cream and sugar. An ounce of melted chocolate
may be stirred in before the eggs and sugar.

STEAMED CUSTARD

1 egg and 1 extra yolk 14 teaspoonful of salt
3 level tablespoonfuls of sugar 1 cup of milk

Beat the eggs, add the sugar and salt and beat
again; add the milk, mix thoroughly and turn into
two custard cups; set in a steamer over boiling water,
cover and let cook until firm. The water should not
boil during the cooking. A double boiler may re-
place the steamer or the cups may be set in a pan of
water in the oven or on top of the range. Finish
while hot by grating a little nutmeg over the top
of the custards.

CHOCOLATE CUSTARD, WITH WHIPPED CREAM

14 ounce of chocolate 1 cup of milk

14 cup of sugar 2 eggs

2 or 3 tablespoonfuls of cold ¥4 teaspoonful, each, of salt
water and cinnamon

Melt the chocolate over hot water; add two table-
spoonfuls of the sugar and the cold water, and stir
and cook until smooth; add the milk. Beat the
eggs, add the rest of the sugar, the salt and spice
and beat again; add the chocolate mixture and turn
into charlotte russe molds, buttered and dredged
with sugar. Bake as all custards. When cold turn
from the molds and fill the open centers with
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whipped cream. Other molds may bc used and the
whipped cream be omitted.

CUSTARD RENVERSEE WITH ALMONDS

14 cup of sugar 3 tablespoonfuls (level) of
14 cup of blanched almonds sugar

2 whole eggs 14 teaspoonful of salt

2 yolks of eggs 1%% cups of milk

Cook the half cup of sugar to caramel; add the
nuts, cut in slices, cook a moment longer, and use
to line a charlotte mold. Beat the eggs; add the
sugar and salt and beat again; add the milk, mix
thoroughly and turn into the lined mold. Bake in
the usual manner. See remarks on custard mixtures
at beginning of chapter.

PRUNE WHIP, WITH BOILED CUSTARD

10 prunes 2 whites of eggs
14 cup of sugar 14 teaspoonful of salt
1 tablespoonful of lemon juice Boiled Custard No. 1

Wash the prunes, cover with cold water and let
stand overnight. Cook until tender, then press
through a sieve. Set to cook in a double boiler with
the salt, sugar and lemon juice; beat the whites of
eggs dry. When the prune mixture is hot fold the
eggs into it; continue to cook and fold until the egg
is set. Serve hot or cold with custard No. 1, which
should always be served cold.



Cooking for Two 358
FIG, PRUNE OR DATE WHIP

4 figs or Scant 74 cup of sugar
10 prunes or 4 teaspoonful of salt

10 dates Boiled Custard No. 1, or
The whites of 3 eggs Cream and sugar

Cook whichever fruit is used and cut it into tiny
_ bits. Beat the whites of eggs dry; gradually beat
in half of the sugar, then cut and fold in the rest
of the sugar and the fruit. Bake in a buttered-and-
sugared dish as any custard. Serve hot with the
boiled custard (cold) or with cream and sugar.

CANNED PEAR MERINGUES

From a thin sheet or slices of sponge cake, cut
out shapes, rounded at one end and pointed at the
other, like the shape of half a pear, but larger.
Upon these dispose halves of cooked pears, from
which the core has been taken. Fill the core spaces
with fine-chopped, preserved ginger and pipe me-
ringue mixture above, to cover the tops of the pieces
of pear. Dredge both cake and pear with granu-
lated sugar and set into the oven to cook the me-
ringue. The dish should stand in the oven eight or
ten minutes before browning. Serve with the syrup
from the pears, or with boiled custard.

MERINGUE FOR PEARS

Beat the whites of two eggs dry; gradually beat
in two level tablespoonfuls of sugar, then cut and
fold in two tablespoonfuls of sugar.
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CUSTARD RICE PUDDING

14 cup of rice 1 egg and 1 yolk

1 cup of milk 14 cup of milk

14 cup of sugar 14 teaspoonful of mace or nut-
Y4 cup of raisins or currants meg

Blanche the rice, then cook till tender in the cup of
milk; add the fruit, the egg, beaten and mixed with
the sugar, the spice and half-cup of milk, mix thor-
oughly and turn into buttered-and-sugared molds.
Bake as all custards. Serve, turned from the molds,
with wine, orange or currant jelly sauce.

WINE SAUCE

Cook a cup, each, of sugar and water to a thick
syrup; add one-third a cup of sherry or claret and
if at hand a teaspoonful of lemon juice. A teaspoon-
ful of cornstarch mixed with the sugar improves the
sauce for some tastes.

ORANGE SAUCE

Cook a cup, each, of sugar and water with the
thin yellow rind of an orange to a thick syrup; strain,
add one-third a cup of orange juice and one table-
spoonful of lemon juice.

CURRANT JELLY SAUCE

Cook a cup of currant jelly with a cup of water
until smooth; add a tablespoonful of lemon juice.
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BREAD PUDDING, VIENNOISE
1 cup of fine soft bread erumbs 1 whole egg and yolk of an-

14 cup of dried currants other

14 teaspoonful of salt 14 cup of sugar

14 teaspoonful of cinnamon 34 cup of sugar cooked to car-
1% cups of milk amel

14 cup of boiling water

Pour the boiling water over the caramel and let
boil to a syrup; add the sugar, the milk and the
eggs, beaten light. Mix the crumbs, currants, salt
and cinnamon and combine the two mixtures. Turn
into buttered-and-sugared molds. Let cook in a
dish of water as a custard. Serve hot, turned from
the molds, with Sabayon or hard sauce.

ORANGE SABAYON SAUCE

Beat one whole egg and one yolk; gradually beat
in one-third a cup of sugar. Set the dish over hot
water, add the grated rind of an orange, one-third
a cup of orange juice and one tablespoonful of lemon
juice. Continue beating while the sauce thickens.
When thick as a boiled custard, remove to a dish
of cold water, to stop the cooking, and serve at once.

CHOCOLATE SOUFFLE

2 tablespoonfuls of butter 1% ounces of melted chocolate
2 tablespoonfuls of flour 14 cup of sugar
14 teaspoonful of salt 2 eggs

¥ cup of milk

Melt the butter and in it cook the flour and salt;
add the milk and stir and cook until smooth and
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thick; add the chocolate, the sugar and the yolks
of eggs, beaten light; lastly fold in the whites of the
eggs, beaten dry. Bake as a custard. Serve hot,
the instant it is done, with whipped cream sweetened
and flavored with vanilla, or with frothy or Sabayon
sauce.

FROTHY SAUCE

14 cup of butter 14 cup of boiling water
345 cup of sugar 1% tablespoonfuls of wine or
White of egg, beaten dry A teaspoonful of vanilla

Cream the butter, beat in the sugar and fold in
the white of egg; add the boiling water and flavor-
ing. Mix and serve at once.

IIr

A FEW SIMPLE HOT PUDDINGS

SCALLOPED RHUBARB WITH MERINGUE

Peel the rhubarb and cut into inch lengths. In
a buttered dish put a layer of thin slices of sponge
cake, and over this a layer of the rhubarb; sprinkle
with sugar, a grating of yellow orange rind and a few
grains of salt; continue the layers until the dish is
filled. For half a pound of rhubarb use about three-
fourths a cup of sugar. Cover the dish and let bake
about half an hour. Beat the whites of two eggs
dry; gradually beat in two tablespoonfuls of sugar,
then fold in two tablespoonfuls of sugar and spread



Cooking for Two 359

over the pudding. Let bake about twelve minutes
in a very moderate oven.

BLUEBERRY BETTY

Remove the crust from slices of stale bread. Put
the bread, spread with butter, into a pudding-dish in
layers, alternating with blueberries. Sprinkle the
blueberries with sugar, a little salt, and, if desired,
a grating of nutmeg. Have generous layers of blue-
berries. Squeeze over the whole the fuice of half
a lemon, or add two tablespoonfuls of water. Cover
the dish, and let bake until the berries are tender.
Then remove the cover, to brown the top. Serve
with cream and sugar.

STEAMED GRAHAM PUDDING

1 cup of graham or of entire 1 egg

wheat flour 14 cup of molasses
¥4 cup of white flour %% cup of milk
V4 teaspoonful of sait 4 tablespoonfuls of melted
1 teaspoonful of soda butter

1 teaspoonful of cinnamon, 34 cup of fruit
mace and cloves, mixed

Sift together the dry ingredients. Beat the egg;
add the milk, molasses and butter and stir into the
dry ingredients; add the fruit. Use for fruit, raisins,
currants, citron, candied peel, chopped figs, dates or
prunes, one or a combination of two or more.
Steam two and one half hours. Serve with hard
sauce.
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STEAMED ORANGE PUDDING

¥ cup of scalded milk Grated rind and juice of halt
14 cup of grated bread crumbs an orange

1 tablespoonful of butter 1 tablespoonful of lemon juice
2 eggs 2 tablespoonfuls of chopped
14 cup of sugar almonds

Pour the milk over the crumbs and butter and let
stand an hour. Beat the eggs; add the sugar and
beat again; add fruit juice and almonds and mix all
together. Steam one hour. Serve with hard sauce.

STEAMED PRUNE PUDDING

14 cup of stale bread crumbs 14 cup of sugar

14 cup of flour 1 egg, beaten light

1 level teaspoonful of baking 4 cup of prune purée
powder 14 teaspoonful of salt

14 cup of fine-chopped suet 14 cup of milk

Mix together the crumbs, flour and baking pow-
der, suet and sugar. To the beaten egg add the
purée, salt and milk. Stir the liquid into the dry in-
gredients. Steam two hours in a buttered, tight-
closed mold. An empty baking powder box makes
a good mold. Leave plenty of room for the pud-
ding to swell. Serve with hard or liquid sauce.

STEAMED CHOCOLATE PUDDING, SULTANA

SAUCE
Pudding 14 teaspoonful of cinnamor
1 cup of sifted pastry flour 14 teaspoonful of salt

1% teaspoonfuls of baking 1 egg
powder 14 cup of sugar
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3 tablespoonfuls of melted Sauce

butter 14 cup of sultana raisins
14 cup of milk 1 cup of boiling water
2 ounces of chocolate 14 cup of sugar

Flavor to taste

Sift together the flour, baking powder, cinnamon
and salt. Beat the yolk of egg light, the white till
dry; beat the sugar into the yolk of egg; add the
butter and milk and stir into the first mixture; add
the chocolate melted over hot water and, lastly, the
white of egg. Steam in two or three cups about
twenty-five minutes. Cook the raisins tender in the
water; add the sugar, let boil five minutes, then flavor
and use.

NG
BAKED APPLE DUMPLING
Tart apples 14 teaspoonful of salt
Salt 3 tablespoonfuls of butter
3 tablespoonfuls of cold water 1 egg (this may be omitted)
144 cups of pastry flour 34 cup of milk (scant meas-
3 teaspoonfuls of baking pow- ure)

der

Butter an agate baking dish; into it slice tart
apples to fill to the top; add a dash of salt and the
cold water. Make a soft biscuit dough of the other
ingredients and spread it over the apples. Bake in
a quick oven about twenty-five minutes. Invert the
dish, so as to have the apples on the top. Serve hot
with butter and sugar or syrup.
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|
CANNED PINEAPPLE TOAST

From slices of stale sponge cake cut out as many
rounds as there are slices of pineapple to be used.
Have the rounds of cake of the same size as the
rounds of pineapple or a little larger. Butter the
slices of cake, dredge with sugar and set them into
the oven to brown and glaze. Cook the syrup from
the pineapple with about half a cup of sugar and
a tablespoonful of lemon juice; add the slices of
pineapple, let boil once, then keep hot until ready
to serve. Set a round of pineapple above each round
of cake, pour over the sauce, and serve at once.

v

FROZEN DESSERTS

For freezing desserts at home, the freezing mix-
ture is prepared with ice (or snow) and salt. Often
ice may be had by setting a pan of water out of doors
overnight. With snow a little water must be used
to start the melting process.

In a family of two, when a frozen dish is prepared,
especially in cold weather, it is well to make this the
sweet dish for both luncheon and dinner, otherwise
this form of dessert should be put in the class of
dishes reserved for occasional rather than for fre-
quent use.

The«ice to be used in a freezer must be made
nearly as fine as the salt which is to be used with it;



Cooking for Two 363

but for packing a frozen mixture, larger pieces that
will not dissolve quickly are preferable. For the
same reason very little salt should be mixed with the
ice used in packing a frozen dessert that is simply
to be kept in this condition.

In many freezers ices may be frozen quickly and
at the same time be light and fluffy in texture, but
in general the texture of the article is better if it be
not frozen too quickly. One measure of salt to three
of ice is a fair proportion for mixtures to be frozen
in the ordinary freezer. The process will take from
five minutes to half an hour, the time depending
upon the kind of ingredients used and the make of
freezer. Parfaits, being left to freeze without any
attention, require to be packed for three or four
hours. Use equal measures of ice and salt. Parfaits
are at their best when frozen just enough to hold the
shape. Too much sugar or wine hinders the freez-
ing process. After the ice has been cracked and the
cream beaten, the work of preparing a parfait is very
slight. The unmolding of parfaits or any variety
of ice once was considered a troublesome matter.
If a little air can be let in under the ice, no trouble
will be experienced; this may be easily accomplished,
if two narrow strips of paper be used to line the
mold. Let the end extend out over the edges of
the mold. By lifting on these papers air can be let
in and the ice easily removed. Any kind of ice
packed in a mold made with double covers — the
mold being first lined with paper — can be un-
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molded with ease and without recourse to the water
faucet, either hot or cold. With a piece of hard
wood of just the size to slip through the mold, the
ice may be pressed through upon the serving dish
without an instant’s delay.

PACKING A MOLD

If ordinary ice cream or sherbet is to be packed
in a mold, do not freeze as solid as for serving,
lest it prove troublesome to press the mixture closely
into the mold, and air spaces be left here and there,
which will spoil the shape. Fill the mold to over-
flow, spread paper over the top and over this press
down the cover, tie securely, especially if the mold
be made with two covers, and at once bury in the
freezing mixture. The mold for parfaits, carefully
lined, to avoid salt water, must be chilled before use.
The flavoring mixture and the whipped cream, which
should be of about the same consistency, should be
thoroughly chilled, but not combined until the last
moment before packing. The recipes given make
just enough mixture to fill a quart mold. They may
be easily divided and half the mixture frozen in
empty baking powder or cocoa cans. Parfaits may
be frozen, also, in the can of a freezer and be un-
molded in a round like a pie. Or the frozen mixture
may be transferred by the spoonful to long-stemmed
glasses. In glasses, for special occasion, finish with
whipped cream and a cherry. In hot weather the
ice in which a parfait is packed will have to be re-
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newed. Ices may be kept, after freezing, for many
hours, packed in a fireless cooker.

VANILLA ICE CREAM, PHILADELPHIA STYLE

1 pint of thin cream 14 tablespoonful of vanilla ex-
14 cup of granulated sugar tract

Mix all together and turn into the can of the
freezer. Pack with salt and crushed ice in the usual
proportion and turn the crank until the mixture is
well frozen. At first turn the crank slowly, later turn
more quickly. Take out the dasher and scrape the
cream from it into the freezer; beat the whole thor-
oughly, smooth over the top and put on the cover.
If the ice floats, turn off the water and repack, using
larger pieces of ice and one measure of salt to four
or five of ice. Spread burlaps, carpet or newspaper
over the top, to keep the ice from melting too fast.
The cream may be scalded; in summer this is ad-
visable.

VANILLA ICE CREAM, JUNKET

1 pint of milk 14 tablespoonful of vanilla ex-
14 cup of double cream tract
14 cup of sugar 14 junket tablet,

1 tablespoonful of cold water

Crush the half tablet and let stand in the cold
water to dissolve. Heat the milk, cream, sugar and
vanilla to about 9go°® F.; stir in the dissolved tablet,
pour into the can of the freezer and let stand in a
warm place until the mixture “ sets” or jellies. Do
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not jar the mixture while it is jellying. When cold
freeze as in the first recipe. This makes an excep-
tionally nice ice cream.

CHOCOLATE ICE CREAM

Melt one or two ounces of chocolate over hot
water; add three or four tablespoonfuls of sugar
and the same quantity of boiling water; stir and
cook until smooth, then add to the cream or milk to
be used.

CARAMEL ICE CREAM

Allow four extra tablespoonfuls of sugar, to each
pint of milk or cream given in the previous recipes.
Cook the half cup of sugar, given in the recipes, to
caramel, add half a cup of water and let boil to a
thick syrup. Add this with the extra sugar to the
milk or cream and finish as usual.

FROZEN CUSTARD

2 cups of milk ’ V4 teaspoonful of salt

Yolks of 4 eggs 14 cup of cream

14 cup of sugar, generous 34 tablespoonfuls of vanilla
measure extract

Use all the ingredients, save the last two, in ma-
king a “ boiled custard;” when cold add the cream
and vanilla and freeze as usual.
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STRAWBERRY ICE CREAM -

1 pint of milk 14 teaspoonful of salt

14 cup of sugar 1 basket of strawberries

2 level tablespoonfuls of corn- 134 cups of sugar (granulated)
starch I pint of cream

Sift together, several times, the sugar, cornstarch
and salt, then cook in the milk, scalded over hot
water; stir constantly until the mixture thickens and
is smooth, then cover and let cook fifteen minutes.
Pick over, wash and drain the berries; mix them
with the sugar and let stand an hour or more, then
press through a fine sieve. Strain the cornstarch
mixture into the freezer, and when cold add the
cream and begin to freeze the mixture. When half
frozen add the strawberries and sugar and finish
freezing.

PEACH ICE CREAM

34 cup of peach pulp Juice of ¥4 lemon
34 cup of granulated sugar 1% cups of thin cream

Pare and stone choice, ripe peaches and press the
pulp through a “ ricer;” add the sugar and lemon
juice and turn into the can of a freezer, packed in
ice and salt; add the cream and freeze as usual.

PEACH CUP
Peach Ice Cream as above 14 an orange, peeled, seeded
2 peaches, pared and sliced and sliced

Sugar to sweeten

Mix the prepared fruit with the sugar; put into
chilled cups and dispose peach ice cream above.
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PEACH SHERBET

2 cups of water Juice of 1 orange or equivalent
1 cup of sugar of peach pulp
34 cup of peach pulp Juice of % lemon

Boil the sugar and water twenty minutes; let cool,
add the fruit juice and freeze. This may be used
with slices of fruit for * Peach Cup.” Pineapple
and peaches make a particularly good combination
for * fruit cup.”

GRAPEFRUIT SHERBET

2 cups of water 1 cup of juice
1 cup of sugar Juice of 1 lemon
Juice of 1 grapefruit or Candied cherries, chopped fine

Boil the sugar and water twenty minutes; let cool,
add the fruit juice and freeze. Serve in cups with
chopped cherries sprinkled on top.

BLOOD ORANGE SHERBET

2 cups of water 1 tablespoonful of cold water
1 cup of sugar Juice of 3 or 4 “blood”
14 teaspoonful of granulated oranges

gelatine Juice of ¥4 lemon

Boil the sugar and water twenty minutes; add the
gelatine, soaked in the cold water, and when cold add
the fruit juice and freeze as usual.

COFFEE PARFAIT

14 tablespoonful of gelatine 2 yolks of epgs
14 cup of cold water cup of sugar
1 cup of strong coffee 1% cups of double cream
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Soak the gelatine in the cold water. Heat the
coffee with half the sugar. Beat the yolks, add the
rest of the sugar and beat again; cook the yolks in
the coffee as boiled custard and when slightly thick-
ened add the gelatine and strain into a cold dish;
stir until the mixture thickens a little, fold in the
cream, beaten solid, and finish as usual.

BANANA PARFAIT
1% cups of banana pulp (about 14 cup of candied fruit, cut

3 bananas) fine (apricots, pineapple,
34 cup of sugar cherries, etc.)
Juice of ¥4 lemon 3 tablespoonfuls of Jamaica
1’4 cups of double cream rum

Cook the pulp, sugar and lemon juice until scalded
throughout. Beat the cream till firm. Soak the
fruit several hours or overnight in the rum; a heavy
sugar syrup may be used in place of the rum. If the
alcohol or syrup be not used, the fruit will freeze
too hard to be eaten. Fold the mixture together and
finish in the usual manner.

PRUNE PARFAIT

14 pound of prunes Juice of 14 lemon
34 cup of sugar White of 1 egg
14 cup of prune juice 1% cups of double cream

Soak the prunes overnight; cook till tender; re-
move and discard stones and cut the flesh in bits.
Cook the sugar with the lemon and prune juice to
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soft ball (238° F.), pour in a fine stream upon the
white of egg, beaten dry, and beat until cold; add the
pieces of prune and fold in the cream. Turn into
a quart mold and finish in the usual manner.

CANNED APRICOT PARFAIT

Press enough canned apricots through a sieve to
fill a cup. Simmer the pulp with half a cup of sugar
until it is quite thick, then set aside to become cold.
Beat one cup and a half of double cream until firm;
fold into the purée and finish in the usual manner.
This parfait, not being very sweet, will freeze in
two hours or a little less. Serve with a sauce made
by cooking the rest of the syrup in the can with half
a cup of sugar. Or, serve the parfait in cups with
the sauce poured over and the top sprinkled with
fine-chopped pistachio nuts.

GOLDEN PARFAIT, WITH FRENCH FRUIT

34 cup of sugar 5 yolks of eggs, beaten light
14 cup of water 1% cups double cream
14 teaspoonful of cream-of- 14 cup French fruit

tartar Jamaica rum

Let the fruit soak in rum to cover overnight or
for several hours. Cook the sugar, water and cream
of tartar to 238° F. (soft ball); pour in a fine
stream upon the beaten yolks, beating constantly
meanwhile; return to the fire over hot water and
beat until the mixture thickens. Beat occasionally
until cold. Have the cream beaten solid. Sprinkle
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some of the fruit into the mold, lined and chilled
as usual. Fold the egg and cream mixtures together
and turn into the mold, sprinkling in the fruit here
and there.

SAUCE FOR VANILLA ICE CREAM

1 cup of sugar strawberry or raspberry
14 cup of boiling water pulp
14 cup of claret or ¥ cup of

Cook the sugar and water to a thick syrup. It
will take about eight or nine minutes. Cool and add
the wine or strained fruit. Serve in cups, pouring
the sauce over or around the ice. Sprinkle the top
with fine-chopped pistachio nuts.

BANANA PUREE FOR ICE CREAM

Cook a cup of banana purée (peeled bananas
pressed through a sieve) with a cup of sugar and the
juice of a lemon until hot throughout; let cool, add
a teaspoonful of vanilla and use as a sauce for vanilla
ice cream.

VANILLA ICE CREAM WITH MAPLE SYRUP

Put two tablespoonfuls of maple syrup into a
chilled sherbet cup; add a spoonful of vanilla ice
cream and sprinkle the top of the cream with English
walnuts, chopped rather coarse. Caramel syrup as,
also, chocolate syrup may be used in the same way.
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CHOCOLATE SAUCE FOR ICE CREAM

1 cup of sugar 1 ounce of chocolate
14 cup of water

Cook the sugar to caramel, add the water, let boil
to a syrup, add the chocolate and let boil two or
three minutes. Strain through a cloth and use cold
as the maple syrup.

RASPBERRY PARFAIT

1}4 cup of raspberry juice 24 cup of sugar
14 tablespoonful of granulated gelatine 114 cup of double cream
4 tablespoonfuls of cold water

Soften the gelatine in the cold water, dissolve kv
setting the dish in hot water ; add the sugarand rasp-
berry juice, stir (in ice and water) until thickened,
then fold in the cream beaten stiff. Finish accord-
ing to directions given on page 364.



A SERMONET

“The poetry of life always has a practical side to it, and most
practical affairs rightly worked out are full of poetry.” —E. P
Powell, in “ The Country Home.”

*“The women of the home should so arrange their household
duties as to allow time for outdoor exercise and some form of
healthful recreation.” — * Back to Nature.”

AN old adage runs something like this: “ A work-
man is known by his tools.” No one expects a car-
penter with dull planes or broken saws, and who does
not own a glue-pot or a spirit-level, to turn out a
finished job. A woman may use a hair or hat pin
for a larding-needle and slice bacon or bone a chicken
or a fish with a knife that will not take, much less
keep, an edge; but she who makes no effort to supply
herself with fitting implements of her trade certainly
has no great love for her calling, and is not destined
to shine therein. The cook who visits the public
library to examine dictionaries of cooking, in order
to discover what a certain chef uses in Hollandaise
sauce to give it an odd and piquant flavor, will never
beg for work. Her calling means more to her than
the buying power of the money she receives on Satur-
day night.

Yet, granting that this be true, the old adage needs
an amendment or an addition, for the modern work-
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man is known by the disposition he makes of his tools.
A kitchen pantry has its uses, but it is turned from its
legitimate purpose, when it is made into a storehouse
for the utensils needed at the range and sink. Go
into your kitchen to get breakfast or dinner, and count
the steps you might save, were the various saucepans,
frying-pans, forks, dredgers, etc., needed in the actual
cooking of the meal, where the hand can be quickly
laid upon them. Note the distance between the stove
and sink. In two houses lately visited two rooms
lay between them. Is the refrigerator conveniently
placed in reference to the pantry or the place where
food is prepared for cooking? Modern houses, sup-
posedly, are planned aright, but do not go on the sup-
position that whatever is is right. Do not waste your
strength in useless, monotonous walking back and
forth in the kitchen. Have things arranged to save
steps, and put in the extra time in the open air.
Truly we might spend vastly more time out of
doors and at the same time supply our tables with a
greater variety of food, if receptacles holding sifted
flour of various kinds, well dried out and ready for
instant use, were in close proximity to mixing-bowls,
egg-beaters, baking-tins, measuring-cups, sugar, but-
ter, eggs, baking-powder, and other commodities.
Make the doing of work as easy as possible by
having every utensil or food product as near as pos-
sible to the place where it is to be handled. Then do
things often, and you will have no consciousness of the
motions you go through to secure the result. When
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dancing the two-step or the waltz, who, save the be-
ginner or the teacher, analyzes the result to find out
the postures or positions that go to produce it?

We say of certain housekeepers among our ac-
quaintances, ‘‘ They have a ‘ faculty’ of turning off
work.” Possibly this faculty is nothing but the expo-
nent of an unusually active and attentive mind.

In reading the newspaper aloud, there are those
whose whole attention is fixed on the words they are
speaking. Others, while they are giving to the spoken
words the inflection needed to convey the proper
meaning of the author, have their eyes at the other
end of the line or even at the end of the paragraph,
and know what is coming next. Thus, in laying the
table and cooking a meal, the woman with * faculty ™
carries in her mind many things at one and the same
time. She is never in danger of forgetting any one
item or of not knowing the exact condition of all at
a given moment. Such a woman can prepare a meal
of three or four courses, properly selected, and made
ready to cook beforehand, in the time that another
would give to the cooking of a single dish. She would
also finish with no more fatigue than if she had stood
and watched over the one dish, knife and fork or
skimmer in hand, during every moment of the cook-
ing.

Simplify the cooking during the hot months. Com-
plicated dishes, sauces, rich cakes, and pastry are cer-
tainly out of season — to say the least. Fruit and
berries are always welcome, and, when tired of the
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old way of serving with cream and sugar, try them
with oil and acid. Those who are conservative lose
half the joy of life, and the first place where one’s
conservatism crops cat is in respect to food.

Know what you are going to do before you enter
the kitchen, then go straight to the mark without
dallying. Fuel and precious time are often wasted,
while one is trying to make up her mind what she will
do. Then, worn out in trying to find something easy
to make, calling for nothing tangible in the way of in-
gredients and little cooking, the matter is given up,
and the grocer is telephoned to bring something in
the inevitable paper bag. We fail to see any satis-
faction in this kind of housekeeping. Housekeeping
is a business to be conducted in summer and in winter.
To be always equal to it, take a holiday often. Do
not stagnate. Initiate new projects in your business.
Rejoice in it. Avoid overwork and overheat, but keep
up your interest. We love those things upon which
we expend our efforts.

UNDER - NUTRITION AND OVER-NUTRITION

The two mistakes into which the new housekeeper
is most often led are under-feeding and over-feeding.
There are so many things she wishes to have in her
new home that the allowance for food is often drawn
upon to supply things more highly prized; and the
items for food are restricted to whatever is cheap,
regardless of its composition. Starch is the principal
compound in cheap foods. But there are individuals
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whose digestive organs are not tolerant of starch, and
they are just as intolerant of fat, if it be presented
as a steady diet. In the main, the dietary of such
individuals needs include plainly cooked fresh meat
and fish, with green vegetables, while fancy breads,
cereals, and sweets, in the form of pastry, puddings,
and cakes, are to be avoided, except on rare occasions.

On the other hand, many new housekeepers think
meat, fish, and, possibly, eggs, the only articles having
any considerable nutritive value, and, consequently,
the only articles to be considered in eating to live.
The idea that bulk is needed to insure the best digest-
ive action is undreamed of by them, or, if considered
at all, they think it is secured by these same nutritious
articles rather than by bread with green and starchy
vegetables. The normal stomach can digest a little
of any kind of food, and health will be better, if
monotony in selection be avoided. But these, and
other matters of like import, are easily worked out,
provided the desire be present to choose food in ac-
cordance with the laws of dietetics.

Do not follow the lead of those misguided butter-
flies who think that physical exercise that savors of
practical utility detracts from health no less than
from dignity. To those who can do things is given
an added dignity. The women of this century must
be able to execute as well as to know. Then, too,
any proper physical exercise will tend to set the
blood in circulation, deliver the nutritious elements
of the food ingested where they are needed, and drive
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waste matters out through the pores of the skin.
Often dish-washing in a well ventilated kitchen will
prove a most efficacious remedy for the dull, drowsy
sensations just after breakfast. Let active exercise
start the perspiration, and cold extremities will be-

come warm, the brain clear, and the day will not be
lost.



MENUS FOR A FAMILY OF TWO, A WEEK IN JANUARY

* Everyone knows that IIIDIIEJ’ :lau: cannot make

BREAKFAST

Gravefrus
Huh:dP:ntohRmmh
.Tunt

BREAKFAST, 7.30 o'dlock
Cereal, Cream
Creamed Ham with Poached

E
Cold Apple Bauce
uta

BREAKFAST

Cereal
Hot Dates, Thin Cream
Lamb-and-Potato Hash
Muffins
Coffes

BREAKFAST

Cereal, Thm Cream
Apple Fritters
Coffee

BREAKFAST

Broiled Tripe
Baked Potatoes
Canned Corn Griddle Caloes
Coffee

BREAKFAST
Grapeflrnit
or Fried
Butterad Toust
Coffes

BREAKFAST

Boston Baked Beans,
Raleated on Tonst
Mustard Pickles
Dourhnuts

Colfes

materials may be.

SUNDAY
DINNER
Btoﬁed FiIH. of Bwf with

Bn.kad Bqu.uh
Celery
Canned Raspberry Charlotte
usse
Small Cups of Coffee

MONDAY
DINNER, 1 o'dock
Lamb Chops (Neck)

Carserole

Lettuee Salad

Chocalste Bread Pudding

(Meringue)
Small Cups of Coffee

TUESDAY
DINNER

Ham-and-Macaroni Timbales
Cmnm:d f‘ﬂury au gratin

lhm
me! (‘unu f

WEDNESDAY
DINNER
drstss
ota!
Celery-and-Apple Salsd

THURSDAY
DINNER
Pork Tenderloin, Roasted,
Hot Apole Bauce
Potato
Bailed Turnip
Dates in Lemon Jelly
Bmall Cups of Cofles

FRIDAY
DINNER
Broiled Fresh Fish, Maitre
d'Hitel Butter
Mashed Potato
Boiled

Cab
Apnle Pie
Small Cups of Coffes
SATURDAY
DINNER
Cold Pork Tenderloin
Sweet Potatoss Southern Style
Cabhare Salad
Steumed Chocolate Pudding
Bultana Raure
Cups of Coffee

FP“ dishes, however good the

SUPPER

Rasped Rolls
Bliced A Baked in
Bmul

SUPPER

Stewed Lima Beans
Bread and Rutter
Fig Cookies
Canned Pears
Tea

SUPPER

Cream Toast
Bponge Jelly Roll
Cocoa

BUPPER
Hot Baltimore Samp,
Maple B:E‘mrt Cream

odied
L

SUPPER
Hot Rye-meal Muffins
Canned Fruit

m Cheese
Coooa

SUPPER

SUPFER

Canned Corn Custard
Bakine-powder Riscuit
Honey i u_} the Comb
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Formerly,

the t{rly to stuff
Adapted fram The Virtue of Gluttony.

BREAKFAST

Rolls. Marmalade. Coffes

BREAKFAST

Cereal
Bamn Broiled in Oven
aking-| der Bmmt
E\ ApoTa

BREAKFAST

Cereal, Milk
Bardines in Sauce on Toast
Corn-meal Muffins
Coffee

BREAKFAST
Bacon Broiled in Oven

BREAKFAST
Cereal, Milk
Potatoes Warmed in Milk
B ol e

uire
Toasted Muffins
Coffee

BREAKFAST

Frion s oo
ush, Syrup
Coffee

BREAKFAST

Cereal with Dates, Milke
Crumbed Oysters, Fried
Bread and Butter
Coffee

SUNDAY

DINNER
Steamed-snd-Baked Fowl
Bealloped Potatoes
Celery. Fruit Jell
Chocolate Cuuhn‘i
MONDAY
LUNCHEON
Hot Dates

Cream-of-Celery Sou,
Browned Crackers ’

TUESDAY
LUNCHEON

Zwiebach, Cocoa
Btewed Figs

WEDNESDAY
LUNCHEON

Tomato Rabbit
Craclers
Canned Pineapple
Cookies

THURSDAY
LUNCHEON

Bread-and-Butter S8and-
wiches
Raw Apples
FRIDAY

LUNCHEON
Stew

Slaw
Cored Apples, Cooked in Syrup
Bread and Butter
SATURDAY
LUNCHEON

Macaroni with Chesse and
Tomato
Coffee Jelly, Boiled Custard

“ swooning Ang:hni, m company, o tender] ith a chicker wk 'l
(an ) later retired 1o " yﬂﬂd’ w

and pi

BUPPER

Sardines. Olives
Bread and Dutter
Crackers

DINNER
Cold Fowl. Baked Potatoes
Canned Corn
Baked Tapinea Custard Pud
ding with Raisins

DINNER

Souffié of Fowl
Canned Corn Fritters
Baked Potatoes
PR i i

uce, Fren
Cheese

DINNER
Fresh Codfish, Steamed

(2 ds)
Sauce (yolks of 2
Egg Crphes F:?n: & £218)
Stewed Tomatoes
Pineapple Souffie
(whites. of 2 egg=)
DINNER

Beaf Stew (Slice from Viin)
Bakin der Biscuit
Rice Pudding with Raisins

Sealloped Tomatoes
Prune Whip in Cupa

DINNER
Lamb Broiled

Stewed Potatoes
Hulled Cm.Tlglﬂk and Syrup



MENUS FOR A FAMILY OF TW0, A WEEK IN FEBRUAPY
A meal should be taken at leisure, body and mind being, for the ;cmbl”m“ Eiven

ep to it, and to agreeal

BREAKFAST
Orange Hal
Faga, Poached i Broth

Youst Rt Bchested
Cocoa

BREAKFAST

BREAKFAST

Cold Corned Heef, Bliced
Thin, Mustard
White Hashed Potatoes
Doughnuts
Coffee

BREAKFAST
Orange Halves
Broiled Bacon
Omelet with Peas
Buttered Toast
Coffee

BREAKFAST

Sliced Bananas, Thin Cream
Dried

Bakin durﬁ'm
g-powder Biscuit
Coffee

BREAKFAST

Orange Halves
Canned Corn Griddle Cakes
Toast

ffee

BREAKFAST
Orange Halyes
Creamed Dried Beel
Baked Potato Cakes
Tonst

Coffee

ble social intercourse. —Harace Flete

SUNDAY
DINNER SUPPER
Yeal Balls en Cassercle g
Lettuce Salad Mﬂsulz:ldtgﬁmdwmhu
Half of Prune Pie Tonm
Coffes
MONDAY
DINNER AT NOON SUPPER
Corned Beel, Boiled Potatoes PN

Boiled Turnip Evaporated Peaches, Stewed

Stewed Tomatoes i
of Prune Pie Eiob Bk Troten 0
Cocos
TUESDAY
DINNER SUPPER
Blice of Frozen Salmon, {}omed
Boiled, Egg Ssuce Syt (iratin e
Builed Potatoes Bread and Butter

J‘D[Jlﬂ Tapim:n. Pﬂﬂd.lllg Baked App'th!. Thin Cream
Col ea

WEDNESDAY
DINNER SUPPER
Corned Beef-and-Potato Salmon Salad
Hagh l'wlm: d %ﬂﬁ:fg;"w Bread gn&i Butter
3 Juffee
Toen S nacoy Ostmeal-and-Fruit Cookies
THURSDAY
DINNER SUPPER
Lamb Chops (neck) en Caszerols Buttered Toast
Cole Slaw Stewed Prunes
Apple Pie Cream Cheess
Cheese Conkies
Tea Ten
FRIDAY
DINNER BUTPER
Slices of Fish Baked with
Bread Dressing
Philadelphin Relish Bailed Rice, Cheese Saung
Mashed Potatoes B
Stowed Onions Chocolate Candies
Nuts Molded in Lemon Jelly
Coffee
SATURDAY
DINNER SUPPER
Blice of Bnef Tenderbk;:;, Broiled Em:éml ?‘éﬁh“t
read and Butter
Cnnned Lum {Jmlf can) Apipla Satios
Pruns Souflé Costard Soues Toxiiiey: b
(™



SIMPLE MENUS FOR FAMILY OF TWO0 ADULTS, FEERUARY

(Man and woman, at work outside the home, noon dinner.)
If a meal is taken when the appetite is at the most healthy point of keenness, and

no more is eaten ﬂnu nature requires, business
the digestive powers. — Thomas

withuat

BREAKF! 3T

Hot
Dntmr-ul. mﬂ&h& Cream

BREAKFAST

Ralston Breakfast Food
Bananas, Cream
Toasted Muffina (left over)
Coffee

BREAKFAST

Veal Loaf-and-Potato Hash
White Mountain Rolls
Orange Marmalade
Coffee

BREAKFAST

Shredded Wheat Biscuit
with Poached Eges
S‘uw?ﬁn Prunes
Cacon

BREAKFAST

Eggs Baked in Cupe, Bita of
Toast
Date Muffins
Caffes

BREAKFAST
Bardines in Cream Sauce on
Tousit
Baked Potatoes
Grahum Rolls
Colfes

BREAKFAST

Bacon, Fried Potatoes
Hecker's Eurlw'rwr;t f.':kﬂ

SUNDAY
DINNER

Hot Veal Loaf, Tomato Ssuce
Lima Beans (Dried), Bul.uud
Cabbage Salsd

Ries Pudd:.ng
MONDAY
DINNER
Cold Veal Loaf
Bliced Potatoes, Broiled and
Buttered
Cold Lima Beans, French
Dressing
Rice Pudding (left over)
Cereal Coffee

TUESDAY
DINNER
Small Slice Halibut, Bautéd

in Dacon Fat

WEDNESDAY
DINNER
Beef Tenderloin, Broiled
Potatoes in Milk (Left Over)
Canned Wax Beans
Bromangelon,  Coffes
THURSDAY
DINNER

Haulf Shoulder of Lamb, Steamed
Bmall Tuﬁn:m Boailed and

i
Cold Wax Beans

FRIDAY

DINNER

Canned Balmon, Hot Saues
Pluin Boiled P

Conned Beots, French Dressing
Lemon Jell-O.  Wafers
Cereal Coffee

SATURDAY

DINNER

Cull!"mlgldﬂer“uf Lamh
£ ANIS

Hot (;:muul Buttered
B d Custard Sauce

Orange M
e

Drop Ginger Cakes
Tea

lnikvbe resumed pleasantly and

SUFPER
and Butter

Apple Bau C Cheese
ce. Cream
BUPPER
Hot Stewed Tomatoes
Bread. Bacon
Btewed Prunes
Drop Cakes. Tea

SUPPER
Creamed Macaroni wiui Checse
Drried Beef

BUPPER

Rive Cooked with Bacon and
Tomntoes
Canned F'F.lﬂ. Tanst

SUFPER

Hot Buceotash (Canned)
Bread Butter

Whi
Tea or Hot Water



MENUS FOR A FAMILY OF TWQ, A WEEK IN MARCH
“The man who is proud of his wife should occasionally tell her so.”

SUNDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Beef Balls en Casserole
Grapefruit Cut in Halves Apileand it (%4 a Ib. of beef, half recipe)
Two Pan-broiled Chupn Wm:l“md Butwl.m- Lettuce, French Dressing
Creamed Fotal Ma Cream Cheese
Corn-meal Mumm Hot me"’ = ].’:Ir:mndv?{gc:;a
,'Iu or hhcklpﬂolfu
MONDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Pound ﬁl% r::td H&'hu‘t
Baked wi CSRINE
Hﬁ?mi%h% Bread and Butter Draan Butter Sauce
Eﬂ’ abeve Pecan or ?ggulgh Walnut Phlladelpha Relish (Half
c"m'mﬁmﬁmn 3“"“‘“[ Cocos. An Orange Mashed I!Z:hl.oes
ey
Arame
TUESDAY
BREAKFABST LUNCHEON FOR ONE DINNER
Slice of Bee! Tenderloin
Baked Swecs Fotat
wee nes
GuEIn Batese Hal-pint of Oysters, Stewed  Half Can of Sring Bean,
Mashed Potato Cakes Bl o Dt Whia ot (whites of ¢ ]
runes. Cheese ites of two exgs|
Dry Tosst. Coffen oot Bstan (polks o two
Bla:ﬁ;aleo
WEDNESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
i Cream-of-Celery Soup
B i Crm ey A
Cold St Potatoes, Broiled vt Lo 5 R o
Rye-meal Mu ge Marm aearomi Bal
. ¢ Ll
igs.  Uream
THURSDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Pint of Oysters, Sealloped
An Orange, Cut in Halves Smoked Halibut—Toasted Baking-powder Bisouit
Eggs Shirred with Crumbs Over the Fire Celery Hearts
in Cuﬂlh Bread and Butter Philadelphia Relish
Yeast Rolls, eated Apple Sauce ;\pnle Dmnphng
Coffes Cup of Colfee (Pint Digh)
Small Cupa of Coffes
FRIDAY
BREAKFART LUNCHEON FOR ONE DINNER
Malt Breakfast Food, Cream Bﬂ?lng RPMI : hd El:ﬁ T}E"",
%‘%&ng’?ﬁm Slngud l;rma;m Cream Spml%ﬂ %wr} with e
rend and Butter
Bsklng-powdirnngem; Toasted  Cream Sponge Cake. Cocos ‘Flnlhnl'l‘:!nnd (sponge
v Half Cops Coffen
SATURDAY
BREAKFAST DINNER
Toasted Corn Flakes, Cream Vel Soufflé, Cream Sauce Lettuoe Salad
Ponchied Egms on Toast Swoet, Potatoes Individual Charlotte Russe
Southern Style Half Cups Coffee



MENUS FOR A FAMILY OF TWO, A WEEK IN MARCH
“The kitchen is a country in which there are always discoveries to be made,"” =

BREAKFAST

Cereal with Dates, Cream
Rye-meal Muffins
Caocoa

BREAKFART
Poached Em on Toast

T nst.od Muffins
Fried """“.!ll Maple Syrup

BREAKFAST

Cereal, Cream
Salt Codfish Creamed
Potatoes

Boiled
Apple Dumpling (Reheated)
Caffee

BREAKFAST
Molded Cereal, Baked,
Cream

Serambled Eges
Potatoes Coolied in Milk
Tounsted Biscuit
Cereal Coffee

BREAKFAST

Oranges
Creamed Chicken on Toast
Rire-nnd-Corn-meal Griddle
Cakes

Coffee

BREAKFAST

(ranges
Ergs Cooked in Shell
Mashed Potato Cakes
Dry Toast. Coeon

BREAKFAST
Uy
PO,
(Delientely Conked)
French Fried Potato

Corn-meal Muffing
Cereal Caffes

La Reyniere.

SUNDAY
DINNER

Puotato

Tomato Soup
Cold Veal Loaf, Sliced Thin
Mashed
Canned Lims Beans

Sweet Pickles

Baked Caramel Custard

Small Cup of Coffea

MONDAY
LUNCHEON

Lettuce-and-Lima Bean
Salad
Baki.ni—powdex Biscuit

ed Custards

Outmeal
Cereal Caffes

TUESDAY
LUNCHEON

Turkish Pilaf
Prunu-lnd-.élpple Pie (Half)
o4

WEDNESDAY
LUNCHEON
Welsh Rabbit, Pickles
Lemon Funchonettes
Coffee

THURSDAY
LUNCHEON

Cream-of-Celery Soup
Browned Crackers
Hot Gingerbread. Cheese
Cocon

FRIDAY
LUNCHEON
Maearoni with Cheese
Cole Slaw

Bread and Butter
Gingerbread. Cereal Coffee

SATURDAY
LUNCHEON
Fish Chowder (Reheal
Ptz e
Bread and Butter
Orange Marmalade

Ten

SUPPER

DINNER
Cream-of-Potato Soup
Veal Loaf
Escalloped Tomatoes
Baked Apple Dumpling
Coffes

DINNER
Stewad Chicken
B&kmgﬁdmis Bisruita
Pickles or Cranl Bauce
Rice Puddmg with Raising
Small Cup of Coffee

DINNER
Chicken Floured and Fried

DINNER
Hamburg Steak
Mashed Potatoes
Buttered Parsnips

Cole

Lattuoe Salnd
Canned Fruit, Cream Cheese
Oatmenl Macnroons

ffea

DINNER
Veal with Brown Sauce

Lettuce-nnd-Eee Salad
Queen of Puddings
Coffee



MENUS FOR A FAMILY OF TW0, A WEEK IN APRIL
“ How sweet the butter our own hands have churned," — Charies Reade,

BREAKFAST
Grape Nuts, Cream
Sal fizh Balls
-]
Spider Corn Cake
Coliee

BREAKFAST

Oranges, Cut in Halves
Half & Salt Mackerel Cooked
in Milk

Btewed Potatoes
Buttered Toast
Coffee

BREAKFAST

Cereal, Stewed Prunes
Poached in Broth
(Hank ends of Chops)

Entire-Wheat Rolls (Rehented)
Coffee

BREAKFAST

Broiled Bagon
o
Coffe

BREAKFAST
Remnants of Beef en Cas-
seral
Baking-powder Biscuit
Honey in Comb
Coffea

BREAKFAST

An Orange Cut in Falves
Dried Beof in Cream Sauea
Boiled Potatoes
Rye-meal Muffing
Coffee

SUNDAY
DINNER
Broiled Lamb
iahed Potasnar
rowned Onions

Lettuce, French i
L g

MONDAY
LUNCHEON FOR ONE
Btewed Lima Beans
Bread and Butter
Lettuce, French Dressing

Toasted Cracker
Cream Cheese, Tea
TUESDAY
LUNCHEON FOR ONE
Lettuce-and-Lima-Bean
alad

Ll
Bread and Butter
Stenmed Prune Pudding
(Reheated)
Tea
WEDNESDAY

LUNCHEON FOR ONE
Lettuce, Prune-and-Pecan
Nut Salad
Bread and Butter
Cookies. Cocoa
THURSDAY
LUNCHEON FOR ONE

Cream Toast
Bponge Cake
Cocos

FRIDAY
LUNCHEON FOR ONE
Baking-powder Biscuit,
Toasted
Orange Marmalade
Friszled Dried Beef
Tea
SATURDAY
LUNCHEON AWAY FROM
HOME

BUPPER

DINNER
Hamburg Si%ukas
Asparagus on
Drawn gu.‘ttar Sauce
&

Hard Sauce
Half Cups of Cuffee

DINNER
Fresh Fish Chowder
Buttered Parsnips
e P
Half Cups of Coffes

DINNER
Cream-of-Onion Soul
Veal Cutlets,
Hor i

DINNER
Round Steak en Casserole
Macaroni with Tomato Sauee

Lettuce, French Dressin
Sliced Banana, Lemon Jelly
Cream

DINNER
Fresh Fish Mousse
(without truffles)
Mashed Potatoes

DINNER
Cold Veal Loaf, Sliced Thin
White Hashed Potatnes
Spinach-nnd-Egg Balad
Corn Starch Blane Mange,
m nnd Suear



MENUS FOR A FAMILY OF TWO, A WEEK IN APRIL
" To cook well requires experience, and that only comes after much practice,’

SUNDAY
BREAKFAST DINNER BUFFER
'i‘nn:ierlom from 294 The,
An Orange Cut in Halves smkh
Broiled Bacon Brmlud, \mm d'Hitel
Broiled Potatoes Butter Lettuce, Prune-and-Nut Salad
Radishes Mashed Patatoes Graham Bread and Butter
Boston Brown Bread, Toasted Stewed Tomatoes (Canned) Cookies, Tes
Coffea Lemon Sherbet,  Cookies
Filtered Coffee
MONDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Grape Nuts, Cream Hamburg Stesk, a Ia Tart
Serambied E o Reformed Hot Buttered Tonst %rcs;ﬂaptd Potatoes .
Bty : Dried Beef iled Onions, Buttered
Mashed Puum anas, Fried Stewed Prunes ddins,
Cream Toast Cocos Btyh
Coffes C&
TUESDAY
BREAKTFAST LUNCHEON FOR ONE DINNER
Cream-of-Duion Croutons
Lamb's Liver, and Bacon Fﬂlﬁ:ﬁ .“h[ dﬂglih lhjb*}'
eamed Potatoes Hot Bacon Sandwich Small & Potatoes
B‘i:{tr:i Toast, Bread Pudding (left over) B,,,;lmlg gmm, two f;;um
rmalade Cocon anAna,
Coffes Leman Jelly, Cream
Hali Cups of Coffee
WEDNESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Boiled Potatoss' Tapd&rmm&oﬂd
Creumed Smoked Beef Poached gz oo Toast inach
Stewed Peaches : ,kﬁn i
Evaporated \ s Bnh?d B“Ml
Glazed Buns (Yeast) S s L
Coffes Half Cups of Coffee
THURSDAY
BREAKFAST LUNCHEON FOR ONE DINNER
ice, Cream Fricassee of Veal Steak
B?“:Q?M' Hot Cheese Crouton Boiled Potatons
Potatons n Milk Stewed Peaches (Evaporated) Cold Spmnuh and Eag,
Honey in the Comb dinger Cakes French Dressing
Muffina Cereal Coffes Caramel Junket
Coffee Half Cups of Coffee
FRIDAY
BREAKFAST LUNCHEON FOR ONE DINNER
An Orange Cut in Flalves Veal-and-Potato Hash Fish Chowder
Codfish i Cabbame
g e Bread and Buttee Steamed or Baked Custards
Boston Brnw&ﬁ_ﬂ:n& Toasted (o Half Ilfupu o e
SATURDAY
BREAKFAST DINNER
Slice of Fresh Fish Broiled
: Brook Trout Fried Veal Cutlets (hashed raw veal)
Bacon. l wmm.lsn Creamed au gratin
Lettupe, French Dressing
Rice Gm:ldh Gl.hu. Maple Caramel Custard Renversée

(hﬁw

Half Cups of Colfee

POLYTECHNICINSTITUTE AND S

TATE UNIVERSITY



MENUS FOR A FAMILY OF TWO0, A WEEK IN MAY
It is not desirable to cut down the e;.pcnduure for food to the lowest poiut at which

nutritive food may be
Norion.

BREAKFAST

Fresh Pineapple
Sardines on Tout, Cream

Riue&nﬂdhunhn
Coffee

BREAKFAST

Cold Veal Loaf, Bliced Thin

Stewed Potatoes. Radishes

Buked Rhuta;rﬂh. Dry Toast
L]

be obtained,

SUNDAY
DINNER

Baled Ric, Mapi Sorap
MONDAY
LUNCHEON FOR ONE
Baked Potato

TUESDAY
LUNCHEON FOR ONE

Btewed Lima Beans
" B‘ered(drm

Bread and Butter
Caramel Junket, Whipped
Cream

the income justifies a larger expenditure. =

SUPPER

Lettuce-and-Egg Salad
Bread and Butter
Cocon.  Fruit Cookiea

DINNER
Lamb Stew with Vegetables
Hot Buttered
Browned Crackers
Cream Cheese

mﬂa

DINNER

Velvet Sponge Cake (half Cu
poire Coffee, Half Cups
WEDNESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Egg-0-8ee.  Cream Fresh Fish, Broiled, Red
Lamb-und-Potato Hash with ~ Let#yee 44d tima, Beans, Penter Butter
Green or Red Pepyar Brand and Butter Maehed Potatoes
Spider Corn Cake Shewod Brines Cupumbers, Fresh or Pickled
Rhubarb Marmalade Tea Brrawherries, B[mnm
Caffes Calfes, Hall Cups
THURSDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Tomhhﬁou‘?éj‘mﬁ: broth)
Fresh Fish Cakes. Bacon Lettuce, Prunes and Nuts, Yy :::h P;lt
Tonst. Stewed Prunes French Dressin i Atooe
b Bread and Bulter Asparagus, Drawn Butter
Cup Custard Coffee, Half Cupa
FRIDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Malt Breskfast Food, Cream B o Bt
Sliced Bananas, s in Grﬂnmdlhguuﬁm%m Spinach with on Ege
R.mm‘; i)
Parker House Rulls. Rebeated Baking powder Bisous
SATURDAY
BREAKFAST DINNER
Strowherries 7
Broiled Lambt Laver and o Spinach o
Small Pg::_::’. Haked Brend and Hutter
Rye-meal Muffing Flmi.é“n;;nhnd
Cereal Collee



MENUS FOR A FAMILY OF TWO0, A WEEK IN JUNE
Plain, simple foods, as direct as possible from fields, orchards and woods, should

BREAKFAST

Pin
Yenst R:'u:.plﬁm
Coffee

BREAKFAST
G ik,
Serambled Eges
Baking-powder Biscuit
anelrui‘{_ Marmalade
s

BREAKFAST

Salt Codfish Supreme
‘Emtm Hashed "i[‘n Milk
8- Bread, Toasted
’ Stewed Rhubarb
Cereal Coffee

BREAKFAST

Green Pea Omelet, Bacon,

Broiled
Twin Mountain Muffins
oney
Cereal Coffes

BREAKFAST

Boiled Rioe, Cream
Eggs Poached in Timbale
Toast,

BREAKFAST
Cald Veal, Bliced Thin
W hice Gridale Cobe ™

ce

Byrup
Cereal Coffee

BREAKFAST
(irape Nuts, Cream
Broiled Honeyeomb Tripe
Lyonnese Potatocs
Radishes
Toast
Coffee

always be our aim.
SUNDAY
DINNER
Hot Ham| R
Bmmbuguum
Bmm Butterad
L
French e
Individual Steawberry Bhort
Half Cups of Coffes

MONDAY
LUNCHEON FOR ONE
Potato-and-Sardine Salad
New Rye-meal Bread and

Butter
A Canned Pear
Cookies. Coffes

TUESDAY

LUNCHEON FOR ONE

sue‘&efaﬂwn%tﬂgnr” M
0
Velvet onge 4

WEDNESDAY
LUNCHEON FOR ONE

Lettuce-and-Salmon Salad
Bread and Butter
_ Coffee
Slice of Pineapple

THURSDAY
LUNCHEON FOR ONE

e ek
> ontard Pis
Tes
FRIDAY
LUNCHEON FOR ONE
White Bauce Thickened with
Cheese on Tonst

Lettuce, French Dressing
Doughnuta.  Coffes

SATURDAY
LUNCHEON FOR ONE
Cold Veal, Sliced Thin
Lettuce, French Dressing

Hot Toast
Caramel Junket
Tes

SUPPER

Bardines
ThmBreadnndBumr
Cheese. Crackera

DINNER

Cold Hambure Roast
Old Pnta&malugmled and
M
As Butter Sauce
Btrawberries, Cream
Half Cups of Cuffes

DINNER
Fresh Eu.iman Bﬂllbd. Egm

Bn-lled anuu
Green Peas, Cucumbers
wherries

Bakmg wder Biseuit
Hali Cups of Coffes

DINNER
Two Slices from Fillet of
Beel, Broiled
Maitre d'Héitel Butter
Boiled Aspurnrus, Hollun-
duise Bauce
New Potatoes

Bugared Pineapple
Half Cups of Colfee

DINNER
Rum;;; of Veal, Rossted,

rown Sauce
Potatoes Cooked with Veal
Green Peas.  Lettuce,
Btruwberriea. Custard Pie
Half Cups of Coffee

DINNER
Hulf » Blue Fish, Brailed
Mashed Potatoes. Peas
Cucumber, French Dressing

rawberries

Hali Cups of Coffee

DINNER

Veal Soufflé
Wllll.e Bnuece with Peas
H.\ed Tomatoes (Canned)
miunl Bf.rz:berry
Hulf Gﬂn- of Coffes



MENUS FOR A FAMILY OF TWO, A WEEK IN JULY

Wholesome and

BREAKFAST

Wild Strawberries
Broiled Dried Besf
Baking- p&v&dﬁr Biscuit

BREAKFAST

Grape Nuts, Cream
Cresmed %wethm:eh on

oast
Graham Muffing
Coffes

BREAKFAST

Hot Granose Flakes, Cream
Asparagus Omelet

Mu T

Coffee

BREAKFAST

Scrambled Egs
Hot Butiered Tonst
Berries, Cream
Cocoa

BREAKFAST

Boiled Rice
Silmon in Curry Sauce
Pop Overs

]

BREAKFAST
Poached Eges on Toast,

Cream Bauce
Pop Overs, Reheated
Berries
Coffes

BREAKFAST

Bhredded Wheat Bizcuit
Raspberries, Cream
Sernmbled Egen
Yeust Rolls, Reheated
Coffes

ble food is the first ste
ability in business, skill in trade, and h

SUNDAY

DINNER

Swu[!.}lxuuds. Sauted
Pum.u Ha.slmd in Milk
Lettu ch Dressing

Coffee J:i]y Whipped Cresm

MONDAY
LUNCHEON FOR ONE

Dried Beel Sandwich
Raspberries, Cream
Cup of Tea

TUESDAY
PICNIC DINNER

Cald Boiled Eggs
Bardines. New Pickles
Bread and Butter Sandwiches
Fruit Tarta

WEDNESDAY
LUNCHEON FOR ONE

Letture, Bardine-and-Feg Salad
Bread and Butter
Cookies. Tea

THURSDAY

LUNCHEON FOR ONE
Bliced Tomatoea
French Dressing

Hot Buttered Toast
Tea

FRIDAY
LUNCHEON FOR ONE

Hot Baked Potato, Butter
Cold Lamb Ghup
Yeast Rolls
Cup of Cocoa

SATURDAY

DINNER

Boiled Breast uf Lamh,
Caper Sai
Souffé of Remmmls, Sunday
White Turnips
Boiled Potatoes
Tomatoes, French Drums
Prune Soufflé
Boiled Custard

in good morals, and is conducive te
thy tone in literature, — Richards.

SUPFER

Bread. Blueberries. Milk

DINNER

Balmon Steak, Baked
Potato Balls or Whole Potatoes
L:;w Pua‘l._ anunmmﬁuind

tuce-an pergrass Bo

Raspberry or Lemon Sherbet

DINNER
Broiled Lamb Choy
Potatoes Mashed with
Btringless Beans
Charlotte Russe

omatae

DINNER
Fillets of Black Bass
(Baked or Fried)
Sealloped Potatoes
i Besn Salad
Bogared Pineapple

SUPPER

Thin Blices of Cold Lamb
Lettuce, French Dressing
Brend und Butter

Berries
Little Cakes
Tea



MENUS FOR A FAMILY OF TWO, A WEEK IN AUGUST

What and how

Delmonico Potatoes
Cereal Griddle Cakes
Coffee

BREAKFAST

BREAKFAST
Broiled hﬂgf' s Liver
White Hm'had Potatoes

Hot Baked Apple Sauce
Coffee

To live on li
SUNDAY
BREAKFAST DINNER
Broiled Lamb Ch
Muskmelon Cut in Halvea
Fazs Potohed in Milk Braised um[gne on g‘ﬂ:ﬂ
Tonst Tomatoes, French Dressing
i Peach Ice Cream
MONDAY
BREAKFAST LUNCHEON FOR ONE
Gluten Grits, Cream
Brojled Sult Mackerel Dried Beef, Frincled
Baoiled Potatoes Btewed Tomatoes
Blired Tomatoes Bread and Butter
Rye Flour Rolls Bliced
Coffee
TUESDAY
BREAKFAST LUNCHEON FOR ONE
Berries
Freneh Omelet Hot Bacon Sandwich
Saratoga Potatoes Cup of Cereal Coffee
Rye Muffins, Toasted Stewed Pears
Coffee
WEDNESDAY
BREAEFAST LUNCHEON FOR ONE
Muskmelon Cut in Halves
Dried Beef in Cream Sauce %ﬁdﬁﬂf&w
Whis T s e
ouse
= Coffee Eliced Peaches
THURSDAY
BREAEKFAST LUNCHEON FOR ONE
Bartlett Pears
Cold Veal Loaf Posched Ege on Tonst

Blane Mange (left over),
Sugar,

FRIDAY
LUNCHEON FOR ONE
Cald Corned Beef
Baked Potato
Sliced Tomato
Bread und Butter
Tea

SATURDAY
LUNCHEON FOR ONE

Curried Sword Fish
Yeast Rolls
Batter
Apple-and-Celery Balad
Tea

cal the virtue and the art
with a cheerful heart. — Pape.

SUPPER

Lettuse-and-Eggz Salad
Bread and Butter
8liced Peaches
Tea

DINNER

Hamburg 8 Panned
Potatoes Hashed in Milk

Ind‘ividuaii;lagbarryShurb
Hall Cupa of Coffee

DINNER
Slice of Salmon, Baked
Esuu
Cucumbers, chh Dressi
ey
Half Cups ui!::.'uﬂ'uu

DINNER
Cald Veal Loaf, Sliced Thin
Boiled l’ota

Hot Brown &um
l{sycm.nme of Letlune-and-

Ge]ltlll:fg]nnc Mange,
Sliced Peaches
Hulf Cups of Coffee

DINNER
Slire of Beef Tenderloin,
Brailed

DINNER
Crenm-of-Tamato Soup
Brailed S8word Fish
Boiled Beets
Sealloped Potatoes
Apple Tapioen Pudding.

Half Cups of Coffee

DINNER
Cream-of-Celery Soup
Turaij CErnlﬂra:Pwhiwu

, Cn
Tetture Saiad

Avrioot Omels}
Hali Cupa of Coffee



MENUS FOR A FAMILY OF TWO0O, A WEEK IN SEPTEMBER
1 am not one thing and my expenditure another. My expenditure is me. — Emerson,

BREAKFAST

Green Corn Fritters
Toast

BREAKFAST

Boiled Rire, Thin Cream
Bruiled inm Broiled

Small Potatoes, Baked
Toast. Coffee

BREAKFAST

Cold Roast Beef in Gravy
Baked

Mashed Potato Cales,
Sliced Tomatoes
Muffing
Coffee

BREAKFAST

Grapes
Broiled Honoyeomb Tripe
Btewed Potatoes
Cereal Griddle Cakes
Coffee

BREAKFAST

Muskmelon
Broiled Bacon
Delmonico Potatoes

Doughnuts, Coffee

BREAKFAST
Salt Codfish, Creamed
Baked Polatoes

Pop Overs
ffee

BREAKFAST
Creamed Fish in Shell
Poached Eer sbove Potato
Barder

Cusumbers
Bread and Butter
Coffee

SUNDAY

DINNER (GUESTS)
Tip of Beef Loin, Roasted
Fran

MONDAY
LUNCHEON FOR ONE

Hot Baked Sweet Apples
Brend sad 1 attar

TUESDAY
LUNCHEON FOR ONE
Corn on the Cob, Boiled
Bread und Butter

Sliced Peaches

WEDNESDAY
LUNCHEON FOR ONE

Lettuce, Dite-and: Apple Salsd
“Bread and Buttes

Doughnut. Cocon

THURSDAY
LUNCHEON FOR ONE

Btewed Tomatoes
Fresh Groham Bread and
Butter
Blice of Sponge Jelly Roll
Cup of Cocoa

FRIDAY
LUNCHEON FOR ONE

Cheese Tons
Hot Apple Snum

Rnlled-()m-gd -Fruit Coolies

SATURDAY
LUNCHEON FOR ONE

Fresh Limn Beans, Stewed
Bread and Butter. Tea
Grapes

BUPPER
Bread and Butter
Bliced Peaches
Tea

DINNER
Cream-of-Corn Souj
Cold Roast Sliced Thin
Mushed Potatoes

ummer
Lettuce, Cheese, Toasted
Crockers
Coffes

DINNER
Fresh Fish and Oysters in

DINNER
Bee!&hir(llnas; Beef Rem-

Cr.iery and- .:ﬁl‘llﬁ Balad
Bum

DINNER

Macedoine of Fresh Fruit
§ Liver, Hasl
Buked Potatces
Green Corn Custard
ced Tomatoes, French
Dresaing

Cheese. Toasted Crackers
Coffes

DINNER
Fillets of Fish Baked with

ng
Mashed Potato
t



INEXPENSIVE MENUS FOR TWO, A WEEK IN OCTOBER
“The food aull:p}y is not limited by any blrriet but i

problem of
ndividual.," — Haig.

BREAKFABT

Broiled Bacon
French Omelet
Fried Mush
Toast
()

BREAKFAST

Gluten Grits, Cream
Egzs Bhirred m Cream

BREAKFAST

Ralston Health Food, Cream
Eggs Cooked in the Shell
Doughnuts
Stewed Prunes

Cof

BREAKFAST
Smoked Halibut, Cresmed
Buked Potatoes
New Fickles
ider Corn Cake

Colfee

BREAKFABT

Grape Nuts, Cream
Egps Shirred with Tomato
Baron Rolls
French Fried Potatoes
Dry Toast. Cereal Coffee

cheap living controls

SUNDAY
DINNER

ps of Coffee
MONDAY
LUNCHEON FOR ONE

Cheese Toast
Baked Apple

TUESDAY
LUNCHEON FOR ONE

Ladyfinger Rolls
Coeoa
Grapes
WEDNESDAY
LUNCHEON FOR ONE
Hot Toasted Corn Flakes,
Cream
Doughnuts
Coooa

THURSDAY
LUNCHEON FOR ONE
Hot Buttered Tuast with

elted

Clirese
Apple Sauce
Tea

FRIDAY
LUNCHEON FOR ONE

Bpider Corn Cake, Reheated
Apple Bause
Cheese

SATURDAY
LUNCHEON FOR ONE
Yeast Huﬁrm“"l'nuhd

Apple or Oranre
O

arance ;
the mation as well as the

— “Ultimately the

SUPPER

French Tosst
Apple Sauce
Cream Cheese

Tea

DINNER

Nut Loaf
Tomato Bauce

Bteamed Custard
Half Cups of Coffee

DINNER

Broiled Fresh Fish
Celery-and-Letture Salad
Poor l[m'sT Rice Pudding

en

DINNER

Hamburg Steak
Baked Sweet Potatoes
Creamed Celery Au Grativ
Apple T“p.l‘?“ Pudding
e

DINNER
Half & Hot Roast Chicken
Giblet Sauce
Cranberry Sauce
l{uhed Potatoes, l’_‘eley
Lima Beans, Buttere
Blane Mange
Coffes

DINNER

Fresh Fish Chowder
Cale Slaw
Mother's Apple Pie, Cream
Coffee

DINNER

Half of Cold Ronst Chickes
Candied Sweet Potatoes
Tomato Salad
Bread Pudding



MENUS FOR A FAMILY OF TWO0, A WEEK IN NOVEMBER

The first requisite for strength and power of endurance is a satisfactory and sufs
ficient supply of albumens, — Hadg.

SUNDAY
BREAKFAST DINNER SUFPER
3 L .
Hot Granose Plah:u m&%;“ (Half
Hhall Bae Pomm, s Cream Toast
Baking-powder Biscuits Hones Cookies
Borl.m Bmvm Breul, &t‘mh.]’uﬂﬁ?’y T
tage ng
o i Hard Sauce with Fruit Purde
Half Cupe of Coffee
MONDAY
BREAKFAST LUNCHEON FOR ONE DINNER
uts, Cream Hashed Round Steak,
Hashed Chicken g Toast o Sy Aol Mother's Style
(Bnklug]—epowder Biacuits) B:t:er iled Potatoes
New Figs Stewed Tomatoes
Braad and Bur.ur Tea Riee Pa with Raizing
s
TUESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Half Chicken, Blh'd.
Oatmeal, Cream .
Fried Honeyoomb Tripe Fresh E%“l"hl IM"M (}m Gealloped W
omerpiclb g ple Marmalode. Cocon  Buked Squask Lathuoe Sulad
En?tad Pecan Nuts. Dates Prune Jell crum
Coffee {up! d"
WEDNESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Bruadsd Lamb Chop!. Fried
Bmoked Halibut, Creamed Creamed Halibut (reheated) Tomato Sa
TEmull I;&nn.toes.( Baked ungg.‘st: ity White Hashed Pntnuu
oasted Muffins (English) Pple-an
(] Bread and Butter Baked Bnawm, Sultana
uce
Half Cups of Coffee
THURSDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Roast Loin of Lamb (haned)
Hominy, Cream (Chops for Wednesday, re-
Broiled Bacon Cheese Melted on Bread moved
Fried Potatoes Apple Sauce Franconin Potatoes, Squash
Hot Apple Sauce. Toast Little Nut Cakes. Coffee Banuna Fritters, Jelly Bauce
Cereal Coffee B dding, Meringue
Cups of Coffee
FRIDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Gryy Cream-of-Colery Boup
Salt Codfish Balls Egg Poached in Broth on Fried Pickerel, Tomato
Home Made Pickles Toast e
Fried Hominy, Caramel Mashed Potatoes
Byrup Little Nut Tea French Turnips
Cereal Coffee Eclnirs. Half Cups of Coffes
SATURDAY
BREAKFAST LUNCHEON FOR ONE DINNER
.0 Soa: Cioszn Cold Roust Lain of Lamb
ied Oveters Celery-and-Nut Salad Broiled Apples
Home Made Pickles Baking-powder Biscuit Mashed Potatoes, Spinach
Baking-powder Biseuit Reheated Carnmel Junket
Doughnuts, Coffes CGrapes Little Nut Cakes

Half Cups of Coffes



dIENUS FOR A FAMILY OF TWO, A WEEEK IN DECEMBER

P t i in th dard of life de ther
erm p in;‘th‘lnupnnh:‘ee pemlu upon wise spends
SUNDAY
BREAKFAST DINNER SUPFER
Chicken Breast en Cossercle
Frwul Jellgw‘
Bdtimm% Sﬂump Toasted Cum Buttered
White Hashed Potatoes Boiled °'““'“ Celery Goron
Hot Buttered Toast, Coffee m‘mnt Parfait Toasted Marshmallows
Oantmeal Fruit Coolcies
Bmall Cupe of Colles
MONDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Sliea of Halibut, Boiled
Cold Boiled Flam, Mustard Hot Baltimore Samp ﬁ.:nrn B“f::rt.s“u
Sweet Pul..-n.ueshhellzued Maple Bé:m Cresm iled P
Pieoe of Cranberry Pie Lettuce. French Dressing
Tea Cranberry Pie
Small Cups of Coffee
TUESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Sliced Ham Fritters Creamed Halibut au gratin it
an
Hot &p‘rrlle Sauce Baked Potato M&ﬁ:
hnuts Yeast Rolls Rioe i
() Hulf Cups of Coffee
WEDNESDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Cream-of-Celery Soup
Chopped Ham }
Scrambled with Remnans of Clicken Pls, ~ Boston Baked Beane, with
Sliced ?ﬂntniil;. Cooked in CGHW d Spinach
Yeast Rolls, Reheated g Cilfngg Facitng, Bt
Cereal Uofice Half Cups of Coffee
THURSDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Chicken Legs amd Wings,
Coreal, Cream Baked Bean Salad e
B e Spinach-andFeg Salad
A
Toast  Coffee Grapes Applas Frslings, - Groam
Half Cups of Coffee
FRIDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Date, Apple and Lettuce
T P nd Fried Oysters, Cole Slaw
B, Ureat Entire Wheat Bread with Baking Powder Biscuit, Re-
Baked Renna Reheated Bitter Faitad
Baking Powder Biscuit Cheese Date Whip, Bofled Oustard
Doughnuts Hulf Cups of Coffee
Cereal e
SATURDAY
BREAKFAST LUNCHEON FOR ONE DINNER
Careal, Cream Rye-meal Muffins, Toasted Bailed ‘Lmh. an Sauce
Broiled Honeycomb Tri Orange Marmalade
R Tece S
Aml?- i " Cof Giatoun Bﬂ(}uu af Coffes



THANKSGIVING DINNER

I n
Roast Chicken, Bread Stuff- Chit ken-and-Tomato Bouillon
- ing i Blom. Duck, Potato-and-
d-(:almr Apples I:T;Lhuﬂ w 8
atin in Syrup
Srere ;unnh %ud(}muwudl Above
- A PR B
vers
i A e Ao o
urse
Nuts. Raisins, Coffar Half Cups of Coffee
CHRISTMAS DINNER
I 1
Grapefruit Cocktail
Oyster Boup, Gherking Tip of Beef Birlnin, Roasted
A Ru:l!t Druck Palbﬂﬂo_fih]’&t:m Cooked
Dpud. with akm'in Bananas, Sultans
Grated Bquash
Plom Puddmz. 'H.nrd Bauce Cress or Endive, French
T i sﬂ.uﬂ Caramel Alm .ligﬁn i
mnd Bavariose
. Fondast Peppermints
Half Cups of Coffee

SUNDAY DINNER (Winter)

Delicate Celery Soup
Roast Tenderloin of Beef,
Tomato Bauce
Potatoes Anns
Baked Squash
Canned Stringless Beana
French Dresing with Onion

Ji
Mock Minse Pie or
Blived Figs in Jelly
Coffee

SUNDAY DINNER
(Spring Onests)

SUNDAY DINNER (Summer)
Broiled
Meltin

SUNDAY NIGHT TEA
Lamb Chops
Potatoes

(Bummer, Guests)
Glzlukm. Gireen Pea-and-Cu-

Hnsd@d-ﬂ] ive Sandwiches
or Bread nnd Bum: Sand-

Ruphu'ry Sherbet

SUNDAY DINNER
(Autumn Guoests)

Muskmelons

Chicken en Cosserols
Bweet Pickle Jelly

Kairer Rolls
Tomatoes Btuffed with
Mayonnaise of Celery

Bliced Peaches, SBurar, Cream
Wafer Jumbles
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Index

Air, 3 .
Almond Crisps, 334
Nougatines, 244 .
Almonds, Custard Renversée
with, 354
Apple Butter, 263
Cup, German, 200
Dumpling, Baked, 361
Jelly, 260 /
with Blackberries, 260
Mint, 201
Raspberries, 260
Marmalade, 261
Pie, 311
English, 312
with Meringue, 313
Sauce, Quick, 219
Strained, 210
Tarts, 321
Triangles, Hot. 283
Apples, Baked with Dates, 221
Broiled with Ham, 125
Pralinée, 221
Apricot Parfait, 370
Arlington Meal Muffins, 278
Asparagus, 174
Canned, 268
as Peas, 174
with Poached Eggs, 71
Salad, 202

Bacon, Broiled, 0o
Fried in Deep Fat, 127
Sandwiches, 307
with String Beans, 172
Baking Powder Biscuit, 280
with Sour Milk, ete, 275

Banana Parfait, 360
Purée for Ice Cream, 371
Whip, 225
Bananas, Baked,
Sauce, 225
Bar-le-duc Currants, etc, 265
Bass, Fillets of, 81, 83
Batter and Dough, 273
Bavarian Cream, Caramel,

349
Ginger, 348
Marmalade, 348
Beans, Boston Baked, 181
Reheated, 1?
Sandwich, 183
Dried Lima, 181
Green Shell, 171
Lima, Baked, 182
String, 172
with Bacon, 172
Beef Balls with Spaghetti, 119
Broth, Standard, 139
Cakes, Broiled, 06
Pan-broiled, o7
Corned, Boiled, 112
Hash, 123
Tea, 36
Recipe for, 37
Tenderloin, Roast, 106
Beets, 176
Pickled, 176
Biscuit, Paking Powder, 280
Entire Wheat, 300
Rye Meal, 303

Squash, zo1
Dough, Shaping,

Sultana

and Roll
203



398

Biscuits D’Epernay, 328
Black Bass, Fillets of, etc., 81
Rolled, 83
Blackberry Roly Poly, 281
Blanquette of Veal, 119
Blueberry Betty, 359
Pie, 313
Tea Cakes, 283
Bonbons, Chocolate

243
Coffee, 240
Molding in Starch, 242
Other, 241
Pistachio, 241
Bouillon, Chicken and To-

mato, 138
Bread, Entire Wheat, 296
Graham, 209
Griddle Cakes, 285
One Loaf, 205-206
Pulled, 140

Dipped,

ye,
Soft Corn, 279
gticks. 306

toring, 205
Stufﬁng for Roast Chicken,

I
Fish, etc, 82
Bread Dough, Kneading, 202
Mixing, 201
Shaping, 203
Bread Making,
for, 286
Kinds of Flour for, 200
Utensils for, 200

Ingredients

Bread Pudding, Viennoise,
357
Bread and Rolls, Baking, 204
Glazing, 204

Breads, Quick, 272
Baking Powder with Sour
Milk, etc., 275
General Rule for, 275
How to Bake, 276
Add Eggs, 276
Shortening, 276
Liguid Used in, 274
Method of Combining Ma-
terials in, 275

Index

Proportions of Baking Pow-
der and Flour, 274
Salt and Flour, 274
Soda and Cream of Tar-
tar, 274
Breakfast Dish, Late
mer, 71
Breast of Fowl en Casserole,

Sum-

T4
Brook Trout, Sautéd, 78
Broth, Fish, for Soup, efc,

140

Broth, Standard Beef, 139
Brown Sauce, 147
Buns, Glazed Currant, 298
Butter, 105

Maitre D’Hotel, 196

Red Pepper, 8
Butter Sauce, Drawn, 145

Cabbage Salad, zo1

Cake, Angel, 328
Baking, 327
Burnt Sugar, 330
Coffee, 302
Cream Sponge, 320
How Lightened, 322
Ingredients Used in, 323
Mixing of Butter, 324
Mixing of Sponge, 326
Moist Chocolate, 331
Nut and Raisin, 331
Proportions of Ingredients

324
Qualities of Good, 322
Quick Sponge, 320
White Layer, 330
White Nut, 330
Sponge, 328
Cakes, Cercal Griddle, 284
Corn Meal Griddle, 284
Green Comn, 285
Little Gold, 332
Plain Ginger, 332
Roxbury, 332
Tiny Cream, 3;E
Calf's Liver, Hashed, 114
Candies Cooked to High De-
gree, 245



Index

Canned Asparagus, 268
Berry and Currant Juices,
255
Corn, 266
Cranberries, 254
Grape Juice, 255
Peaches or Pears, 256
Peas, 267
Pineapple, 257
Rhubarb, 255 I
Strawberries or Raspberries,
256
String Beans, 267
\Tfomatgllzs, :fg
egetables, 265
New Way, 269
Caper Sauce, 146
Caramel Junket, 44
Syrup, 230
Caramels, Best 238
Cholce. 236
Good Walnut, 236
Maple, 235
Carbon, 3
Carbon Dioxide, 3
Carbohydrates, o
Casserole, Breast of Fowl en,

114
Fresh Fish en, 88
Sirloin Steak en, 101
Spanish Veal Balls en, 113
Celery, Creamed, 170
Hollandaise Style, 169
Soup, Delicate, 151
Cellulose, 10
Cereal Griddle Cakes, 284
with Cheese, 51
Cereals, Breakfast, 164
Method of Cooking, 1635
Charlotte Russe, Grape Juice,

Individual, 346
Raspberry, 346
Cheese, 45
with Cereal, 51
Crea.rncd M.'lc‘lrom. 52
acaroni Baked with, 51
Omelet, 47
Ramequins, 50

399

with Rice and Tomato, 53

Sandwiches (hot), 50

and Herring Sandwiches,
308

Savory, 47

Sricks, 47

Timbales, 48

Toast with Bacon, 49

with Toasted Wafers, 46

Chicken Bechamel in Cases,
126
Breast in Jelly, 134
Broiled, 99
Broth, 133

Chopped, n Jelly, 135
Creamed, 125
Pie, 116
Roast, 117
Chicken and Tomato Bouillon,

138
Chicken and Tomato Soup,

137
Chocolate and Cocoa, 35
Chocolate Cream Pie, 336
Custard with Cream, 353
Dipped Bonbons, 243
Nuts, etc., 244
Frosting, Boiled, 248
Confectioners, 250
Ice Cream, 366
Junket, 44
Pudding, Steamed, 360
Sauce for Ice Cream, 372
Soufflé, 357
Two Cups of, 36
Chops, Lamb, Broiled, o6
Planked, 101
Mutton, Pan-broiled, oy
Chowder, Fresh Fish, o2
Cocoa and Chocolate, 35
Codfish, Broiled, Fresh, 85
Creamed, Salt, 89
Coffee, 32
Boiled, 34
Bonbons, 240
Cake, 302
Filtered, 34

Making 32
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Parfait,
Combusuon:’;sss
Cookies, Honey Drop, 336
Oat, Fruit and Nut, 335
Orange, 337
Sour Cream, 338
Cooking, List of
Needed, 24
Millk, 40
Preparation of Fish for, 73
Meat for, g5
Principal Methods, 20
Puffy Omelet on
Range, 70
Tender Meat, a3
Less Tender Meat, 109
Corn, Boiled, 177
Bread, Soft, 279
Chowdcr, 180
Canned, 266
Creamed, etc., 177
Creole Style, 178
Custard, 178, 170
Fr:tters I;‘g
Green,
(Green) Gﬂddle Cakes, 283
Soup, Cream of,
Corn meal Griddle Csakes, 284
Mufhns, 278
Delicate, 279
Corned Beef, Boiled, 112
Hash, 123
Cornstarch Pudding, 352
Cottage Pie, 127
Crackers, Toasted, 149

Supplies

Gas

Cranberries, Canned, 254
Cranberry Filling, 310
Pie, 319
Cream, 104
Egps Poached in, 65
Filling, English, 339
Fish %aked in, 84
Pie, Sour, 317
Soups, !48

St chore,_lg
to Thicken Thin Ig%v
Cream Cheese with afers,

46
Creamed Chicken, 125

Index

Codfish, Salt, 89

Ham with Eggs, 124

Fish in Shells, 8&1

Macaroni with Cheese, §2
Creole Spaghetti, 48

Hash, 123
Crisps, A]mond 334
Croqu:ttes Ma.c.arom 54

Thick Sauce for, 147
Croutons for Soup, 149
Crullers, 340
Cucumbers to Serve with Fish,

2
Currant Jelly, 265

Sauce, 356
Currants, Bar-le-duc, 265
Cus{ard, Boiled, No. 1, 351
n Cups, 351
Chocolate, etc,, 353
Frozen, 366
Green Corn, 178, 170
Pie, 317

Renversée, 354

Rice Pudding, 356

Steamed, 355
Custards, etc., 340

Date Whip, 355
Dates, 218
Baked in Apples, 221
Delmonico Pudding
Peaches, ete, 352
Desserts, Frozen, 362
Dextrin, 10

with

Digestibility of Fats and Oils,
T’)g 183 \

| Fruit, 213
laigestion of Fats,
Pastry, etc, 188
Dough, Soft or Stiff, 273
Doughnuts, Yeast, 340
Drawn Butter Sauce, 145
Dressing, Cooked Salad, 108
French, 197
Mayonnaise, 108
Duck, Wild, Roasted, 108
Dumpling, Baked Apple. 361
Dumplings, Baked with Pot
Pie, 121

187



Index 401

Eggz, How to tell the Age of

v Sau, >

gg Sauce, I

Eggs, 56
Beating, 62

Cooking, 63
Cooked in Shell, 63
Composition of, 50
How to Break, 61
Separate, 61
Poached with Asparagus,

¥
in Cream, 65
with Creamed Ham, 124
in Fat or Fried, 63
on Toast, 64
with Broiled Tomatoes,
etc., 71
with Spinach Purée, 72
Scraﬁn%bled, Reformed Style,

with Variations, 67
Emergency Soup, 136
English Cream Filling, 339

ea Cakes, 337
Extractives, 8

Fat, Care of, 103
How to Test for Frying,

100
Testing for Frying, 76
Fats, 12
Digestion of, 187
Effect of Heat on, 18
Forms of, Used as Food,

167
Trying out and Clarifying,

102
Use of in Body, 186
Fats and Oils, Digestibility
of, 188
as Preservatives, 193
Fig Whip, 355
Figs, Dried, 220
Fillets of Black Bass Rolled,

83
Black Bass, Stuffed, 81
Fish, Fried, 76
Finnan Haddie, Boiled, 87

Delmonico Style, 87

Fish, 73

Baked in Cream or milk, 84
Black Bass, Fillets of, 8r,

&3

Bluefish, Broiled, 74
Broiled, 74
Brook Trout, Sautéd, 78
en Casserole, 88
Chowder, Fresh, g2
Cod, Broiled, 85

Creamed, 89
Creamed, in Shells, etc., 85
Fried in Batter, 77
Fried Fillets of, 76
Halibut, etc., Broiled, 75
Pickerel, Fried, 8o
Preparation for Cooking, 73
Salmon, Baked, 86
Boiled, 70
Sautéd, 77

Fish Balls, Fresh, 8o
Fondant, 230

with Glucose, 241

Food, A Talk on, 1

Elements Found in, §
Experience First Teacher, 2
Forms of Fat Used as, 187
Principles, 5

Fowl en Casserole, Breast of,

114
Sautéd, 115

French Dressing, 197

Omelet, 67

“ritters, Parsnip, 184
Frosting, Boiled, 247

Boiled Chocolate, 248
Caramel Marshmallow, 249
Confectioner’'s Caramel, 250
Confectioner's Chocolate, 250
Divinity, 240

with Gelatine, 250
Marshmallow, 257

Nut Caramel, 248

Frozen Desserts, 362

Packing a Mold with, 364

Fruit, 212

Composition and Food
Value, 212
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Digestibility of, 213
Effect of Cooking, 215
Flavor and Food, 214
Fudge, 232
Glaceé, 246
Preparation for
254
Preparation  for
216
Dates, 218
Grapefruit with Bar-le-duc,
217
and Oranges, 216
Midwinter Macedoine, 218
Peaches, Sliced, 217
Pineapple, 217
Fruit and Nut Rolls, 28
Frying, Preparation of Food
for, 191
Testing Fat for, 76
Fudge, Divinity, 234
Fruit, 232
Other Varieties, 233

Gas Meter, To Read, 17
Gas Range for Baking, 17
To Light, 16
To Manage, 15
Parts of, 14
To Use Economically, 16
Gelatine, Commercial, 343
How to Use, 343
Gelatinoids, 8
Giblet Sauce, 118
Glacé Fruits, etc., 246
Glazed Currant Buns, 208
Glucose, Fondant with, 241
Glycogen, 10
Graham Bread, 200
Dark Colored, 3oo
Muffins, 278
Pudding, Steamed, 350
Grapefruit Jelly, 226
Marmalade, 261
Serving, 216, 217
Sherhet, 368
Grape Juice, Canned, 2535
Griddle Cakes, Bread, 285

Cereal, 284

Canning,

Serving,

Index

Corn Meal, 284
Green Corn, 285
Plain, 285

Halibut, Broiled, 75
Sautéd, 77 :
Ham, Creamed, with Eggs,

124

Rechaufée, with Broiled Ap-
ples, 125

Ham and Macaroni Timbales,

124
Hamburg Roast, 107
Hamburg Steak, Plain, o8
a la Tartare, a7
Hash, Corned DBeef, 123
Creole Style, 123
Hashed Calf's Liver, 114
Lamb with Rice, etc., 123
Herring and Cheese Sand-
wiches, 3
Hollandaise Sauce, Mock, 146
Honeycomb  Tripe, Broiled,

104

Honey Drop Cookies, 336

How to Stir, Beat, Fold In-
gredients, 61

Ice Cream, Caramel, 366
Chocolate, 366
with Chocolate Sauce, 372
Frozen Custard, 366
with Maple Syrup, 371
Peach, 367
Peach Cup, 367
Strawherry, 367
Vanilla, Junket, 365

Philadelphia, 365

Jam, Blackberry, 264
Jelly, Apple, Currant, etc., 260
Apple and Blackberry, 260
lint, 261
Raspberry, 260
Caramel, 344
Chicken Breast in, 134
Chopped Chicken in, 135
Coffee, 136
Covering, 259



Index

Cranberry, 220

Figs in Sherry Wine, 227

Grapefruit, 226

Lemon, 222

Making, 257

Orange, 222

Orange Sections in, 223

Prune, 223

Sweet Pickle, 227

Sauce, Currant, 356
Jumbles, Wafer, 333

Junket, 43
Caramel, 44
Chocolate, 44

Ice Cream, 365
Plain with Whipped Cream,

43
Kaiser Semmeln, 304

Lady-Finger Rolls, 305
Lamb, Boiled, 113
Chops, Broiled, o6
Chops, Planked, 101
Hashed with Rice, etc,, 123
Neck and Shoulder of, 112
Rechaufée, Creole, 128
Lamb-and-Tomato Soup, 138
Lemon Jelly, 222
Pie, 316
Lettuce Salad, 200
List ‘of Supplies Needed
Cooking, 24 :
Utensils _and Turnishings
for Dining Room, 23
itchen and Pantry, 20
Liver, Calf's, Hashed, 114

.
m

Macaroons, Oatmeal, 338
Peanut, 334
Macaroni, 167
Baked with Cheese, 51
(or Sraghctti) with Beef
Balis, 110
Creamed and Au Gratin, 52
Croquettes, 54
Italian Style, 53
Macaroni-and-Ham  Timbales,

124

403

Macedoine  of Midwinter
Fruit, 218

Mackerel, Salt, Cooked in

11K,
Maitre d'Hotel Butter, 106
Marmalade, Apple, 262
Grapefruit, 261
Orange,
Peach, 262
Tomato, 263
Marshmallow Icing, 251
Marguerites, 337
Strawberry Dessert, 343
Mayonnaise Dressing, 198
Measures, Table of, 19
Measures and Weights, Com-
parisons of, 19
Measurements, 19
Meat, 03
Cooking Tender, g5
Less Tender, Cooking, 109
Less Tender, Cuts of, 110
for One Mince Pie, 316
to Prepare for Cooking, o5
Meats, Broiling Cooked, 103
Roast, 104
Meringue, 313
Meringues, Canned Pear, 333
Milk, Care of, 42
Cooking, 40
Sour, 43
Mineral Matter, 13
Mock Mince Pie, 315
Molasses Taffy, 246
Mold, Orange Marmalade,

347
Mousse, Fish, oo
Muffins, Blueberry, 283
Corn Meal. 278
Delicate Corn Meal, 279
Rye Meal, 277
Mutton Chops, Pan Broiled,

o7

Neck and Shoulder of Lamb,
112

“Nitrogen, 4

Noisette Sandwiches, 308
Nougat, Spanish, 234
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Nougatines, Almond, 244
Nut Caramel Frosting, 248
Nut-and-Fruit Rolls, 280
Nut, Fruit-and-Oat Cookies,
325
Nuts, 214
Almond Nougatines, 244
Chocolate Dipped, 244
Peanut Brittle, 245
Nutrient Ratio, 13
Nutritioré. Under and Over,
37

Oatmeal Macaroons, 338
Qil, Olive, Use of, 107
Olive Sandwiches, 307
Omelet, Cheese, 47
French, 67
General Varieties of, 67
Puffy, 68

Puffy, Cooking on Gas
Range, 70
with Left Overs, 6o
Omelets, 58
Onions, 185

Orange Cookies, 337
ﬁlly. 222
Iagrma]a_u:le. Czﬁz 2
avarian (Lream, 3
Mold, 347
Pudding, Steamed, 360
Sauce, 356
Sabayon Sauce, 357
Sections in Jelly, 223
Sherbet, Blood, 368
Oranges, Sliced, 218
Oriental Preserve, 263
Oyster Soup, Cream of, 152
Stew, 153

Packing a Mold, 364
Pan-Broiled Beef Cakes, o7
Mutton Chops, 97
Parfait, Banana, 360
Canned Apricot, 370
Coffee, 3
Golden, with Fruit, 370
Prune, 360
Parker House Rolls, 297

Index

Parsnip Fritters, 184
Parsnips, Boiled, 155
Boiled and Sautéd, 183
Pastry for One Pie, 310
Flaky, 310
Why Unhealthful, 310
Peach Cup, 367
Ice Cream, 367
Marmalade, 262
Sherbet, 368
Tarts, 319
Peaches, Evaporated, 220
Peaches or Pears Canned, 256
Peanut Brittle, 245
Macaroons, 334
Pear Meringues, 355
Pears, Gingered, 265
Peas, Canned, 267
Creamed, 173
Green, 173
Pecan Pralines, 236
Pepper and Onion Salad, 201
Philadelphia Relish, 83

Picealilli, 271
Pickerel, Fried, 80
Pickles, 270

Small Gherkin, 270

Pie, Apple, 311
Enghsh Apple, 312
Apple with Meringue, 313
Blueberry, a1
Chicken for %"wo, 116
Chacolate Cream, 336

* Cottage, 127

Cranberry, Open, 310

Custard, 317

Lemon, 316

Mince Meat for One, 316

Mock Mince, 316

Pineapple, Canned, 319

Rhubarb, 314, 315

Sour Cream, 317

Squash, 318

Squash, Delaware, 318

Veal Pot, 121
Pineapple, Canned, 257

Toast, Canned, 362
Planked Lamb Chops, 10}
Popcorn Balls, 245



Index

Pop Overs, 277
Potato Border, Creamed Fish,

ete., 85
Potato Cakes, Mashed, 160
Patty Cases, 126
Potatoes, American Style, 163
Anna, 161
Au Gratin, 162
Baked, 160
Boiled, 1350
Hashed, in Ramequins,
Lyonnaise, 103
Mashed, 160
Melting, 159
in Milk, 162
Physical Pro
Preparation
Saratoga, 164
Sautéd, 162
Sweet, Boiled, ete., 167
Sweet, Broiled, 168
Pralines, Pecan, 236
Preserve, Oriental, 263
Pretzels, T. 333
Principles, Food, §
Proteids, 6
Protein, 9
Prune Jelly, 223
Parfait, 360
Pudding, Steamed, 360
Whip with Custard, 354 355
Prune-and-Nut Salad, 207
Prunes, Stewed, 210
Stuffed with ese, 224
Puffy Omelet,
Cooking on Gas Range, 70
with Left Overs, 6o
Puddmf Blueberry Betty, 350
Bread, Viennoise, 357
Cornstarch, 352
Custard Rice, 3356
Delmonico with Peaches, 35
Scalloped Rhubarb, 338
Steamed Chocolate, 360
Graham, 350
Orange, 360
Prune, 360
Pulled Bread, 149
Purée, Banana, 371

161

erties,
or Bmlmg, 150
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Ramequins, Cheese, so
Eggs with Cream in, 71
Hashed Potato in, 161
Raspherries, Canned, 256
Raspberry Jelly with Apples,

2
Raspberry Parfait, 372
Rechaufee of Ham, Broiled

Apples, 125

Lamb, Creole Style, 128
Red Pepper Butter, 86
Relish, Philadelphia, 83
Rhubarb, Canned, 255

Pie, 314, 315

Scalloped, etc., 358
Rice with Cheese, etc., 53

Cooked in Double Boiler, 166

Southern Style, 166

Dainty, 343

Molded, 3.%

Puddlng, ustard, 356
Rizzolett:, 128
Roast Beef Tenderloin, 106

Chicken, 117

Duck, Wild, 108

Hamburg, 107

Loin, Tip of, 108

Meats 10%

Roe, Fi Fish aked, etc, 00
Rolls, Fruit and Nut 280

Lady Finger, 305

Parker House, 207
Roly Poly, Blackberry, 281
Rye Meal Biscuit, 3o3

Muffins, 277

Sabayon Sauce, Orange, 357
Salad, Apple-and-Celery, 208
Apple Cup, German, 209

Asparagus, 202
Astoria, Revised, 210
Bean, Baked, 203
Lima, 203
String, 203
Beets, Stuffed, 206
Cabbage, 201
Chicken, 205
Dressing, Cooked, 1g8
Egg, 205
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Fleur-de-Lis, 210
Lettuce, 200
Orange-and-Date, 208
Pepper-and-Onion, 201
Plants, Cleansing and Care,
199
Potato, 204
French Style, 206
Prune-and-Pecan Nut, 207
Rutabaga Turnip, zo2
Tomato, 201
Tomato-and-Cheese Ball, 207
Tomato Jelly, 205
Sally Lunn, 278
Salmon, Slice of, Boiled, 79
Steak, Baked, 86
Sandwiches, 307
Bacon, 307
Cheese, Hot, 50
Cheese-and-Herring, 308
Hot Ham, 130
Noisette, 308
Olive, 307
Strawberry, 224
Sauce, Apple, Quick, 210
Strained, 219
Brown, 147
Caper, 146
Currant Jelly, 356
Drawn Butter, 145
Egg, 146
Frothy, 358
Giblet, 118
How to Add Yolks to, 145
for Ice Cream, 371
Mock Hollandaise, 146
Orange, 356
Orange Sabayon, 357
Peach, Evaporated, 220
Prune, Stewed, 219
Sultana, 225, 361
Thick for Croquettes, 147
Thin for Cream Soup, 148
Tomato, 8o

Wine, 356
Sauces, Proportions of Ingre-
dients, 143
Regarding, 142
Theory of Making, 144

Index

Sautéd Fowl, 115
Savory Cheese, 47
Scalloped Rhubarb with Me-

ringue, 358
Scrambled Eggs, Reformed
Style, 66
with Variations, 67
Sermonet, A, 373
Shells, Creamed Fish in, 85
Sherbet, Blood Orange, 368
Grapefruit, 368
Peach, 368
Shortcake, Strawberry, 282
Soufflé, Chocolate, 357
Soup, Celery, Delicate, 151
Chicken-and-Tomato, 137
Cream of Chicken, 152
Cream of Corn, 150
Cream of Oyster, 152
Cream of Pea, 150
Cream of E‘épir}ach. 152
Cream of String Bean, 152
Cream of Tomato, 151
Emergency, 136
Lamb-and-Tomato, 138
Mitounée, 137
Soups, Cream, 148
Soups 1, 2, 3, 4, 5, 133
Sour Cream Pie, 317
Spaghetti Creole, 48
Spanish Veal Balls en Cas

. serole, 113
Spinach, 170
Chopped, gzt

Cream ofiM152
%cft O»Er, 171 =
uree, Eggs with, 72
Squash, lﬁg
ngcc_l, 160
iscuit, 3or1
Pie, 318
Steamed, 160
St. Honore Cream, 320
e o Coerast
olding Centers in,
Steak, Broiled Sirloin, ;0
Hamburg Plain, o8
a la Tartare, 97
Sirloin, en Casserole, 101



Index

Stock, Chicken. Soup, 133
Soup, from Roasts of Beef
or Lamb, 134
Fowl or Veal, 132
Strawberries, Canned, 256
Strawberries, Sunshine, 264
Strawberry Ice Cream, 367
Sandwiches, 224
Shortcake, 282
Tarts, 320
Strawberry - and - Marshmal-
low Dessert, 345
Strirg Beans, Canned, 267
Stuffing, Bread, 82, 113
Succotash, 180
Sugar, 11, 229
Boiling of, 220
Boiling, Degrees in, 230
Supplies Needed in Cooking,
List of, 24
Sweetbreads, Broiled, 104
Syrup, Caramel, 230

Table of Comparisons, 19
Measures, 19
Taffy, Molasses, 246
Tarts, Apple, 321
S Honre, Spawh
t. Honore, wberry, 320
Tea, Beef, 36
Beef, Recipe for, 37
Cake, Blueberry, 283
Cakes, English, 337
Composition of, 31
Pretzels, 333
Steeping the, 32
Tea Ball and Tea Pot, 31
Tenderloin, Roast Beef, 106
Timbales, Cheese, 48
Ham and Macaroni, 124
Tip of the Loin Roast, 108
Toast, 306
Canned Pineapple, 362
gheef]c,d4%
oached Eggs on,
Tomato Marmalade, g
Rice with Cheese and, 53
Salad, zo1
Sauce, 80
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Tomatoes Broiled, 175
Canned, 268
Stewed, 175
Stewed with Corn, 175
Triangles, Hot Apple, 283

Tripe, Broiled, Honeycomb,
104
Turkish Paste, Mint, 238
Orange, 237

Raspberry, 238
Turnip Salad, Rutabaga, 202
Turnips, Boiled, 184

Boiled and Creamed, 185

Utensils for Beating Eges, 63
Dining Room, 23
Kitchen, 20

Veal Balls en Casserole, Span-
ish, 113
Veal, Blanquette of, 119
Pot Pie, Baked Dumplings,
121
Vegetables, Canning of, 263,
260

Compounds in, 153-156, 157
Cooking of, 154
Salt and Soda in Cooking,
157
Viscogen, 193

Wafer Jumbles, 333
Wafers with Cheese, Toasted,

Water, 13, 27
Boiling and Simmering, 29
To Heat Quickly, zo
Safe Drinking, 28
Temperature for Cooking,
29
Vegetables, 154
Whip, Banana, 225
Fig, Date or Prune, 355
Prune, with Custard, 354
Wine Sauce, 356

Yeast, 288
Doughnuts, 340
Plants, 289

Zwieback, zoo
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