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a long strip, taking pains to roll the butter between the
layers of paste and without letting the paste break through
to the butter. Keep the edges even. Fold the paste, to
make three even layers, with edges perfectly straight.
Then turn the paste half-way around, so as to roll in the
opposite direction. Let ““rest” a few minutes. Then
pat and roll into a sheet as before. Fold to make three
layers. Turn half-way around. Pat and roll out as
before.

Continue folding, turning, and rolling until the paste
has been rolled out six times. Begin counting with the
first rolling after the butter has been added. When roll-
ing the sixth time, shape the paste for the article or arti-
cles to be cut from it.

Puff-Paste Vol-au-Vent

For a vol-au-vent roll the paste to such thickness that
two pieces the size of the vol-au-vent cutter may be cut
from it. Dip the cutter in boiling water and stamp out
the two pieces; cut each piece again' about three-fourths
an inch from the edge; cut one piece half through, the
other, for the upper piece, three-quarters through; brush
the lower piece with cold water and set the other above
it; eut out small figures, brush the under side with cold
water and use to decorate the center of the top. Let
chill on ice half an hour; bake about forty minutes; cut
out the center and remove uncooked paste if present.
The oven should be hot on the bottom to send up the
paste. Cover the top with brown paper if necessary.

Lemon Sponge Pie

3 tablespoonfuls butter 3 rounding mblespoonf uls flour
114 cups sugar \ 14 cup milk
3 yolks egps, beaten light i3 teaspoanful salt, scant

134 lemon juice, grated rind f 1 cup milk
3 whites eggs, beaten dry
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Beat the butter to a cream, beat in part of the sugar;
then the yolks, rest of the sugar and the lemon juice.
Mix the flour and salt with the half cup of milk, add to
the first ingredients, then add the cup of milk and the
whites of eggs. Turn into a large agate plate lined with
pastry as for a custard pie. Bake from thirty to forty
minutes in a moderate oven.

Mock Mince Pie
1 cup raisins, seeded and chopped }4cupvinegar from sweet pickle jaror

4 crackers, rolled fine 14 cup lemon juice
1 cup molasses 14 eup melted butter
114 cups sugar 2 egps, beaten light

Salt and spice as desired.
Mix all together and bake between two crusts.

Mock Mince Pie, Spring Style

Chop together one cup, each, of rhubarb and raisins;
add the grated rind and juice of one lemon, two table-
spoonfuls of butter, one cup of sugar, one egg well beaten,
and mix thoroughly. When turned into the plate lined
with pastry dredge on a little flour and half a teaspoonful
of salt. Bake with two crusts.

Blueberry Pie, with Meringue

% :aggléop[gu!ul lemon juice % gﬁ;ﬂrﬂfﬁnﬂtom

3 cups fresh blueberries or 14 teaspoonful salt

2 cups canned berries

Beat the yolks, stir in the lemon juice and berries.

Sift together the sugar, flour and salt and stir into the
blueberry mixture. Turn into a plate lined with pastry
as for a custard pie. Bake about twenty-five minutes
or until the mixture is “ set.”” When cooled a little, spread
a meringue over the top and return to the oven to cook
the meringue. The time of cooking will depend on the
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thickness of the meringue. With two whites of eggs
cook about ten minutes. To make the meringue, beat the
whites dry, then beat in as many rounding tablespoonfuls
of sugar as there were whites of eggs.

Raisin Pie

Line a pie plate with rich pastry, fill with a cup and
a half of large seeded raisins, three-fourths a cup of sugar
mixed with two tablespoonfuls of flour, the juice of one
lemon, half a cup of water, half a teaspoonful of salt and
a tablespoonful of butter in bits. Cover with paste. Bake
about forty minutes.

Cherry Pie

Line a plate with pastry; put in as many stoned cherries
as the pastry will conveniently hold, probably about
a pint measured after stoning; add the juice; sprinkle
with half a teaspoonful, scant measure, of salt, about
a cup of sugar and two tablespoonfuls of flour., Dot
with bits of butter, a tablespoonful in all. Brush the edge
of the pastry with cold water, and spread over the whole
an upper crust. Press the two crusts together close
on the edge, and brush the two edges with cold water.
Bake about forty minutes. Tart cherries make the best
pies. A little lemon juice improves a pie made with
sweetish fruit; more sugar will be required with sour
cherries.

Sour Cream Pie

Beat one egg and two yolks of eggs light; beat in one cup
of sugar, one cup of sour cream, half a cup of seeded raisins
or currants, a level teaspoonful of flour, one-fourth a
teaspoonful of lemon extract and one-fourth a teaspoonful
of ground cinnamon and cloves. Bake in a pie-plate
lined with pastry until about firm in the center. Beat
the whites of two eggs dry, then gradually beat in two

o
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rounding tablespoonfuls of granulated sugar and spread
over the pie. Return the pie to the oven to cook the me-
ringue, Let cook about eight minutes in a slow oven, then
increase the heat to brown the meringue slightly.

Butter-scotch Pie

Bake pastry rolled as for pie crust on the outside of an
inverted pie pan. Prick the paste all over and set it
on a tin sheet to keep the edge from contact with the
oven. When baked set inside the pan, turn in butter-
scotch filling and cover with a meringue made of the
whites of two eggs and one-fourth a cup of granulated
sugar. Let bake about ten minutes. Serve when partly
or wholly cold.

Butter-scotch Filling

Scald one cup of milk in a double boiler; stir three
level tablespoonfuls of cornstarch and one-fourth a tea-
spoonful of salt with half a cup of cold milk to a smooth
consistency, then let cook in the hot milk, stirring con-
stantly, until smooth and thick. Cook two tablespoonfuls
of butter with one cup of brown sugar until the sugar is
soft and bubbly throughout. Do not cook it to caramel.
Stir the sugar into the cornstarch mixture, then add two
yolks of eggs beaten light and diluted with a little of the
hot mixture. Use when cooled a little.

Pumpkin Pie
114 cups cooked and sifted 24 cup sugar
pumpkin 2 tablespoonfuls molasses
1 cup milk 14 teaspoonful salt
14 cup cream 1 tablespoonful ginger

1 egg, beaten light

Mix all the ingredients together and turn into a deep
plate lined and finished with a fluted edge. Bake until
the center is firm. The oven should be of good heat at
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first to bake the pastry. After ten or fifteen minutes
reduce the heat. Twenty-five or thirty minutes of cook-
ing are needed.

Marlboro Tart

Line a large pie plate (agate is preferable) with pastry;
with pastry jagger cut off long strips, a scant half-ineh
in width, of flaky or puff-paste. Mix together two cups
of grated apple, the grated rind and juice of one lemon,
one cup and a half of sugar, two eggs beaten without
separating the whites and yolks, two tablespoonfuls of
melted butter, one-half a teaspoonful of salt and one
cup of thin cream. Turn into the plate lined with pastry,
wet the edge, and set the strips of pastry over the top of
the filling in two directions. Finish with a strip of paste
on the edge. Let bake until firm in the center.

Strawberry Tarts

Cut out round or oval shapes from flaky or puff-paste;
set these on a baking sheet, prick with a fork, then pipe
a narrow band of chou-paste on the edge of each; let bake
about twenty minutes. For a basket of strawberries,
hulled and washed, if needed, take a cup of sugar and one-
fourth a cup of boiling water; cover and let stand on the
back of the stove, stirring occasionally until melted and
boiling; put in part of the berries and skim out as soon
as the boiling point is reached; repeat until all the berries
have been thus cooked. Let the syrup boil until very
thick, draining in any syrup that may stand on the berries;
return the berries to the syrup, let boil once, then use to
fill the open space in the center of the tarts.

Cranberry Tarts

Cut rounds from flaky paste and an equal number of
rounds from pufi-paste, if at hand, otherwise use flaky
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pastry for both sets of rounds. Cut out three or four small
rounds from the paste to be used as covers, but retain
them in place to give vent to the steam. Put a spoonful
of cranberry jelly on the flaky rounds, brush the edge
with cold water and press the puff-paste rounds above;
dredge with granulated sugar and bake in a rather hot
oven about fifteen minutes.

Otbher fillings, as jam or jelly or stewed fruit may be
. used.

Napoleons

Roll flaky or puff-paste into a sheet one-fourth an inch
thick, and cut to fit square or oblong biscuit pans. Prick
these with a fork, brush over with beaten yolk of egg
diluted with milk, and let bake until done. At once
cut into strips three inches long and one inch and a
half wide. Three pieces of paste form one service. Put
fruit jelly (currant, quinee, apple, etc.) or orange or lemon
curd on the lower bit of paste; whipped cream, sweetened
and flavored, or cream cake filling on the second layer;
and confectioner’s frosting, white or chocolate, on the
last layer.

Cream Cake Filling

Scald one pint of milk; sift together half a cup, each, of
sugar and flour; add one-fourth a teaspoonful of salt, dilute
with a little of the hot milk, and when evenly blended
stir into the rest of the hot milk; stir until the mixture
thickens; cover and let cook ten minutes. Beat two eggs;
add one-fourth a cup of sugar and beat again, then stir
into the hot mixture; let cook two or three minutes, until
the egg is set. When nearly cold and ready to use, beat in
half a teaspoonful of vanilla extract.
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Confectioner’s Frosting

Into one-fourth a cup of boiling water or hot sugar
syrup stir sifted confectioner’s sugar to make a frosting
that is stiff enough to remain in place, yet liquid enough
to run smooth. Flavor to taste. Use vanilla with choco-
late. The chocolate should be melted and added with the
sugar.

&



CHAPTER XIII

HOT AND COLD PUDDINGS, CUSTARDS, JELLIES,
CREAMS, ETC.

The cooking of a steamed pudding must be continuous,
and boiling water must be used to replenish the supply
or the pudding will be “ heavy.”

If eggs are to be added to a pudding made of uncooked
grains, tapioca, cornstarch, ete., cook the starchy material
in the liquid, then add the eggs with the sugar and finish
the cooking over hot water, or protected in some way from
gtrong heat.

Baked custards or puddings in which eggs are used
should be set in the oven in a pan of boiling water, on
many folds of paper. The water should not boil during
the cooking. Such dishes are cooked when they feel
firm in the center.

A souffié must be' served the instant it is done, lest
it “fall.” Send from the oven to the table.

Four eggs to a quart of milk give a custard of delicate
consistency; such custard must be served from the dish
in which it is baked.

Eight eggs to a quart of milk are needed, when the cus-
tard is to be turned from the mold in perfect shape.

Yolks of egg rather than whites should predominate in
custards. Two yolks are equivalent to a whole egg.

A pudding should be cooled before meringue is gpread
upon it. Set the meringue to cook in a very moderate
oven. Even a shallow meringue should cook at least
ten minutes before it begins to color.
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In making meringue for puddings, pies, etc., allow two
level tablespoonfuls of sugar to each white of egg. Beat
the whites dry, then gradually beat in the sugar. After
setting the meringue in place dredge the top with gran-
ulated sugar.

Two ounces of gelatine — the usual package — will
jelly two quarts of liquid. In summer, or if fruit, ete.,
is to be held in the jelly, cut down the quantity of
liquid to three pints.

In eombination with whipped whites of eggs or cream,
one tablespoonful of gelatine (one-fourth a package) will
jelly one pint of material (the cream is measured before
whipping).

Avoid heating fruit juice that is to be jellied—heat
detracts from the flavor.

The success of a Bavarian cream depends 'on having
the gelatine mixture, into which the cream is folded, at the
right consistency when the two are combined. With ice
in which to ehill the gelatine mixture the process can be
completed quickly and at just the right moment.

English Plum Pudding

1 Ib. beef suet 1 grated nutmeg
1 Ib. seeded raisins 1 tablespoonful mace
1 Ib. currants 1 tablespoonful cinnamon
éé;l.;l citron " gteaapoonfuls cream
espoonfuls brown sugar egezs
3 cups grated bread 1 cup brandy or fruit juice
1 cup flour

Chop the suet fine, shave the citron, roll the fruit in
the flour and spices sifted together. Beat the yolks, add
the cream and stir into them all the other ingredients;
add the whites of the eggs, beaten dry, at the last. Cook
six hours without allowing the kettle to stop boiling.
Serve with hard sauce or with a cup of sugar and half a
cup of water, boiled five minutes and flavored with half
a cup of wine or brandy. For a richer sauce use
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Frozen Brandy Sauce

Mix one pint of double cream, half a cup of sugar,
one teaspoonful of vanilla, the juice of one lemon and
one-third a cup of brandy, and freeze as ice cream.

Hard Sauce, Holiday Style

Beat half a cup of butter to a cream; gradually beat
in one cup of sugar. Divide into three parts; leave one
plain, add one or two ounces of melted chocolate to one
part, and into the third beat strawberry or raspberry
preserves or jam to color and flavor as desired. A little
rose color-paste may be added to heighten the color of the
preserves.

Steamed Blackberry Pudding

1¢ cup butter 14 teaspoonful salt
14 cup sugar 14 cup water or milk
2 ege-yolks 2 egg-whites

2 cups flour 1 cup blackberries

4 teaspoonfuls baking powder

Cream the butter, beat in the sugar, yolks, liquid,
flour with baking powder and salt, and, lastly, the whites
beaten dry and the berries. Steam in a buttered mold one
hour and a half. Serve with blackberry hard or liquid
sauce. Blueberries, peaches or apples may replace the
blackberries. The pudding is particularly good when
made with raspberries.

Blackberry Hard Sauce

Cream half a cup of butter, beat into it one cup of
sugar, and then, drop by drop, half a cup of crushed and
sifted blackberry pulp. Raspberries or strawberries may
be used in the same way.
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Blackberry Liquid Sauce

Crush and sift a basket of blackberries to exclude seeds.
Mix with one cup and a half of sugar; let stand until the
sugar melts; stir before using. Raspberries and straw-
berries may be used.

Baked Apple Dumpling

Tart apples 1{ teaspoonful salt

Salt 3 tablespoonfuls butter

3 tablespoonfuls cold water 1 egg (this may be omitted)
114 eups pastry flour 34 cup milk (scant measure)
3 teaspoonfuls baking powder

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. BServe hot, with butter and sugar or

syTup.
Apple Dumplings

Make flaky pastry, using two cups of flour, half a cup
of shortening, and water as needed, folding in at the last
two or three level tablespoonfuls of butter. Roll the pastry
into a sheet and cut into rounds large enough to enclose
an apple. Have ready some pared-and-cored apples,
cooked in a cup, each, of sugar and water until tender
but not broken, and then cooled. Set an apple on each
piece of paste, and enclose it secure. Have the paste
smooth on top, brush over with beaten yolk of egg and
dredge with granulated sugar. Bake about fifteen
minutes. Serve hot with hard sauce.

Rolled Apple Dumplings

Sift together two cups of sifted pastry flour, four level
teaspoonfuls of baking powder and half a teaspoonful of
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salt. Work in one-fourth a cup of shortening, then mix
to a dough with milk (between half and two-thirds a cup
will be needed). Turn the dough upon a floured board,
and toss with the knife until lightly floured, then knead
slightly and pat and roll into a rectangular sheet less than
half an inch in thickness. Pare and core four or five
quick-cooking tart apples and chop them rather coarse.
Sprinkle the apples over the dough, dredge with two or
three tablespoonfuls of 'sugar, then roll like a jelly roll and
very compactly. Cut the roll into pieces two inches long.
Set these on end close together in a buttered baking pan.
Put a bit of butter on top of each roll. Bake in a quick
oven about twenty-five minutes. Serve hot with syrup
and butter.

Blackberry Shortcake

3 cups pastry flour 114 cups milk (about)
@ level teaspoonfuls baking 2 baskets berries

powder 2 cups granulated sugar
1 teaspoonful salt Butter to spread

14 to )4 cup shortening

Sift together the flour, baking powder and salt; with
the tips of the fingers work in the shortening; mix to a soft
dough with the milk. Spread the paste in two round tins.
Bake in a quick oven. Before beginning to mix the cake,
mix the berries and sugar, cover and let stand in a warm
(not hot) place until the cakes are baked. Spread the
bottom of the ecakes generously with butter. Set one cake
on the serving dish, cover with the prepared fruit, above
this set the other, cover with fruit, and dispose the rest
of the fruit on the dish around the cake. Serve at once.
Strawberries, raspberries, peaches and canned apricots
make good shortcakes, Canned apricots need a generous
measure of sugar. Hot marshmallow sauce is good with
strawberry shortcake.



PUDDINGS, CUSTARDS, JELLIES, CREAMS, BTC. 181

Hot Mﬂ.rstlk)w Sauce

Boil one cup of sugar and half a cup of hot water five
or six minutes after boiling begins. Do not stir after the
syrup boils. Remove from the fire; add half a pound of
marshmallows and beat until they are melted. Flavor
with half a teaspoonful of vanilla, if desired. If serving
be delayed, keep the sauce hot over warm water, then add
a few drops of hot syrup or boiling water and beat again.

Apricot Shortcake
14 cup butter 2 egg-whites
é cup sul r %/cup m%i:
egg-yolk 44 cups flour
PR 28 toaspiouifull baking powdes
Filli
1 cup canned apricots 1 cup sugar
1 egg-white, unbeaten Juice 1 lemon

Mix the cake part in the usual manner; bake in two
layers. When cold put together with filling between and
above. Remove the skin from the apricots, if present;
drain free from syrup; press the pulp through a ricer or
sieve. Measure after sifting; add the sugar, lemon juice
and white of egg, and beat the mixture until it will stand
alone. A slitted wooden spoon is the best utensil at first—
later an egg beater may be used. It will take about half
an hour to beat the mixture firm. Raw apples grated,
banana pulp pressed through a ricer, or other semi-
solid fruit may be used. Apricots give a most pleasing
flavor. When raw fruits are used mix the pulp at once
with the lemon juice to keep it from discoloring. Cake
made with raw fruit should be eaten the day it is
made. Made with apricots the cake will keep several
days.
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Brown Betty

Put a layer of sliced tart apples in a buttered pudding
dish. Sprinkle with sugar and ground ecinnamon or
grated lemon rind, and cover with bread erumbs—
center of the loaf — mixed with melted butter. Alternate
the layers of seasoned apples and buttered crumbs until
the dish is filled, having the last layer of crumbs., Bake
about an hour. Serve with cream. If the apples are dry,
add half a cup of cold water, when the dish is first set into
the oven. From one to three pints of apples may be used
to one pint of crumbs. Molasses may be used in the
place of sugar. Half a cup of sweetening may be used to a
pint of apples. Raisins, citron and nuts, all cut fine, may
be added to the apples.

Bread Pudding, Viennoise

3 eges, beaten light 14 teaspoonful cinnamon
14 cup sugar cooked to caramel 3 cups milk
1% cup water 2 cups soft sifted bread crumbs
14 cup sugar 1 cup dried currants
14 teaspoonful salt

Beat the eggs, add the caramel dissolved in the water,
the sugar, spice and milk, and pour over the bread and
fruit. Turn into individual buttered-and-sugared molds
(dredge the molds with sugar after they are buttered to
insure easy removal from molds). Let cook in a dish
of boiling water as a custard. Serve hot with any pudding
sauce.

Delmonico Pudding with Peaches or Apricots

Pudding

4 to 6 halves of canned apricots 134 cups sealding hot milk
or peaches with a little fruit 2 yolks eggs

syrup teaspoonful salt
i; 4 cup cornstarch 14 cup sugar
cup cold milk 1 teaspoonful butter
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Meringue
14 teaspoonful vanilla extract 2 whites eggs
= 4 tablespoonfuls sugar

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 eggs 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 meringue over the custard and let stand in a
moderate oven about ten minutes. Serve hot or cold.

Baked Rice-and-Milk Pudding

Blanch a cup of rice by heating to the boiling point in
plenty of cold water and then draining and rinsing in cold
water. Add one cup of sugar, a teaspoonful of salt, a
grating of nutmeg or a little ground cinnamon, one-half
to one whole cup of stoned raisins and six cups of milk.
Let bake in a moderate oven about three hours. Stir
two or three times during the first hour, to keep the raisins
from settling to the bottom of the dish. If necessary,
cover with a buttered paper, to keep the top from be-
coming too brown. If the pudding looks at all dry, add
another cup of milk ten or fifteen minutes before taking
from the oven. The grains of rice should be whole, each
imbedded in a creamy mass. This will serve eight or ten
people, and is at its best when half cold.

Baked Tapioca Pudding

3 hot milk
MC:;E; qc:ﬁc'.:llin cooking tapioca géiegga Recslb it
#§ cup sugar
Mix the tapioca, sugar and salt, and stir into the hot
milk; let cook until the mixture thickens slightly, then
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stir in the eggs beaten light. Turn into a buttered baking
dish and let cook (without boiling) until firm in the center.
Serve hot with a sauce flavored with vanilla or wine.

Sauce for Tapioca Pudding

Stir three level tablespoonfuls of flour and one-fourth
a teaspoonful of salt with cold water to make a smooth
thin paste; pour on one cup of boiling water, and stir
until smooth and boiling; add three-fourths a cup of sugar
and let simmer ten minutes. Flavor with one teaspoonful
of wanilla, two tablespoonfuls of sherry or a grating of
nutmeg or half a teaspoonful of ground mace.

Chocolate Batter Pudding

114 cups hot milk 2 squares chocolate
14 cup flour 14 cup sugar
}vﬁ cup cold milk 4 egg-yolks
14 teaspoonful salt 3 tablespoonfuls butter
14 teaspoonful cinnamon 4 egg-whites

Stir the flour, cold milk, salt and cinnamon untilsmooth;
then cook in the hot milk ten minutes; add the chocolate;
beat the yolks, beat in the sugar, then beat into the hot
mixture; add the butter; fold in the whites beaten dry.
Bake in a well buttered pudding dish about half an
hour. Serve hot, with Sabayon, wine or yellow sauce.

Yellow Sauce

Beat the yolk of an egg until light and thick; gradually
beat in one cup of sugar, then one cup of hot milk, the
white of one egg beaten dry and one teaspoonful of vanilla.

Sabayon Sauce
1 whole egg 14 cup s wine
2 egg-yolks 1 teaspoonful lemon juice

14 cup sugar
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Beat the eggs until light and thick; gradually beat
in the sugar; set over boiling water and beat constantly
while the wine is gradually added. When the sauce
thickens slightly, add the lemon juice and turn into a cold
dish to arrest the cooking.

Nut-and-Raisin Soufflié

5 whites eggs 14 cup chopped nuts
14 cup seeded raisins 13 cup sugar
Cut fine the raisins and chop the nuts; if the raisins

are chopped, they cannot be mixed evenly through the
soufllé unless they arercooked with water. Beat the whites
dry; fold in the sugar and prepared nuts and raisins. Turn
the mixture into a buttered baking dish and let cook as a
custard (on many folds of paper and surrounded with
boiling water) until the center is firm and the mixture well
puffed. Serve hot, from the baking dish, with cream and
sugar or with cold, boiled custard.

Fig Whip
5 whites of e, 14 cup sugar
H tmpwnfﬁfscmm of tartar 8 or 10 cooked figs

Beat the eggs a little, add the cream of tartar and
beat until dry; gradually beat in the sugar, then fold
in the figs cut in small pieces. Turn into a buttered
baking dish dredged with sugar; set into a dish, on
many folds of paper, and surround with boiling water;
let cook about twenty-five minutes. The water should
not boil during the cooking. Serve hot with cold, boiled
custard. Candied fruit, raisins, nuts, prunes, cooked
apples, bananas, peaches, ete., may be used in the same
way. The last three fruits are usually added in the
form of a purée.
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Zabaione

Beat one whole egg and three yolks; add half a cup of
sugar and beat again; set over hot water and stir con-
stantly while half a cup of sherry wine is gradually added;
continue stirring and cooking until the mixture thickens;
then add a tablespoonful of lemon juice and fold in the
whites of two eggs beaten dry. Continue the cooking
and folding until the whites are set and the mixture is
quite thick and fluffy. Serve, hot or cold, preferably
cold, in glasses.

Rhubarb-and-Raisin Jelly

40 or more raisins 1 orange, juice and rind
2 cups rhubarb 14 package gelatine
1 cup sugar 14 cup cold water

Cook the raisins in boiling water until the skins are
tender and the water reduced till it barely covers them.
Remove the raisins, add the rhubarb (in small pieces),
the sugar, and the juice and grated rind of the orange;
let cook, shaking the saucepan gently once in a while,
until the rhubarb is tender but not broken; add the
gelatine softened in the cold water, and, if needed, boiling
water to make one pint in all. Cut the raisins on one side
and remove the seeds. Have the mold chilled in ice water.
Dip the raisins in a little of the rhubarb liquid and press
them on the bottom and sides of the mold following some
regular order or pattern. Add any raisins left over to
the rhubarb mixture; when this begins to thicken, turn
into the mold. Serve with whipped cream.

Claret Jelly, with Plums

Soften half a package of gelatine in half a cup of cold
water; add one cup and a half of boiling water; stir
until the gelatine is dissolved, then add two-thirds a
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cup of sugar, the juice of one large lemon and, when
cooled somewhat, one cup and a half of claret wine.
Set aside to become firm and cold. When ready to serve
beat one cup of eream until firm. Set green gage plums
(canned) around the unmolded jelly; pipe the eream on
the jelly and between the plums. Have the syrup from
the plums boiled to a jelly and cooled; set this around
the edge. Sprinkle the whole with fine-chopped pistachio
nuts.
Raisins Molded in Wine Jelly

14 package gelatine 1 cup sugar

14 cup cold water Juice 1 lemon

2 cups boiling water 1 cup sherry wine
14 1b. large raisins

If the skins are at all tough, cook the raisins in hot
water until tender; drain and dry on a cloth, then seed
carefully to preserve the shape. Use the water in which
the raisins were cooked, after #raining, for the hot water
needed in making the jelly. Set a mold in ice and water,
pour in a few spoonfuls of the liquid, and let it become
firm. Arrange raisins on this to form some symmetrical
design, and put a few drops of the liquid about each raisin.
As this sets, it will hold them in place. Cover with a
half-inch layer of liquid jelly. Then, when firm, add more
raisins and more jelly in layers, until the ingredients are
used. Serve garnished with whipped cream and cubes
of jelly, molded without raisins for this purpose.

Banana Sponge

14 package gelatine 1 cup banana pulp
i; cup cold water 34 cup sugar
4 cup boiling water Juice 1 lemon

3 egg-whites
Garnish
2 or 3 bananas 1 cup double cream

14 lemon 2 tablespoonfuls s
14 teaspoonful vanilla g
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Soften the gelatine in the cold water, and dissolve in
the boiling water; peel and scrape ripe bananas, press the
pulp through a sieve or ricer; heat the cup of banana
pulp to the boiling point, add the sugar and lemon
juice; stir over ice water until the mixture begins to
thicken, then fold in the egg-whites beaten dry. Line
a mold with parchment paper neatly; slice the bananas
and squeeze over them the lemon juice to keep them from
discoloring; dispose these on the bottom and sides of the
mold; turn in the sponge. When unmolded decorate
with the cream beaten firm.

Pineapple Sponge

114 cups grated pineapple 14 package gelatine
cup water }Z_cup cold water
cup sugar . duice }4 lemon

2 egg-whites

Cook the pineapple and half cup of water about ten
minutes, then press through a cheese-cloth to remove all
liquid possible; add the sugar and gelatine softened in the
cold water and stir over the fire until the sugar and gela-
tine are dissolved; chill in eold water; add the lemon juice,
and when beginning to set add the whites beaten dry and
beat until very stiff; turn into a mold. Serve unmolded
with sugar and cream or a boiled custard.

Eggs en Surprise

Drain the syrup from a can of choice apricots. To
two cups of syrup add the juice of two oranges and one
lemon and half a cup of sugar, and set over the fire to
become hot. Soften two level tablespoonfuls of granu-
lated gelatine in half a cup of cold water, and turn into
the hot liquid. Stir until the gelatine is dissolved, then
strain through a cheese-cloth. Reserve half a cup, and
set the rest to cool in ice water. Beat the whites of three
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eggs until dry. When the liquid mixture becomes cold
and begins to thicken, add to it the beaten whites, and
continue to beat (with the egg beater) unmtil the whole
will hold its shape. Then with it form rounds on serving
dishes, and set half an apricot on each, to simulate a
poached egg. Pour a little of the reserved syrup over the
apricots, to glaze them slightly and exclude the air,
and set aside in a cool place until ready to serve. This
recipe will serve ten or twelve,

Almond Meringues, with Strawberries and Cream

Beat the whites of four fresh eggs dry; then gradually
beat in one cup of granulated sugar, and when very firm
take a spoon and beat in half a cup or more of chopped
almonds. Lightly tack strips of waxed paper (such as is
used in wrapping butter, etc.) on to a board about one
inch in thickness; with an oval dish as a pattern, pencil
out oval shapes on the paper. On half of these shapes
draw a second line, about half an inch from the first,
all around. With a spoon fill the solid ovals with the
meringue mixture, making it flat on top. Use a pastry
bag and plain tube to fill the narrow oval shapes; dredge
all with granulated sugar. Set the boards into a slack
oven to let the meringues dry out rather than bake.
After three-fourths an hour increase the heat to color the
meringues delicately. When baked lift from the paper
with a spatula. Press the soft part of a solid meringue
and an elongated, ring-shaped meringue together, to form
a case. Fill these, at serving, with whipped cream and
sugared strawberries, To make in quantity allow one
white of egg and one-fourth a cup of sugar for each me-
ringue. A cup of cream and half a box of berries will
fill six.
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Stewed Prunes Stuffed with Nuts

‘Wash prunes, then drain and let stand over night in a
fresh supply of cold water. Let simmer until tender; add
a small quantity of sugar and let simmer a few moments,
until the liquid is thickened somewhat and is not large
in quantity. Make a slit on one side of each prune and
remove the stone; fill the opening thus left with sliced
or chopped nuts. Spread a little whipped cream on indi-
vidual dishes and set three or four prunes on the cream;
partially cover with more cream and finish with one or
two prunes stuffed with nuts. Serve as a dessert dish at
dinner or luncheon.

Apricot Bavarian Cream

14 package gelatine (scant) 34 cup sugar

14 cup cold water (scant) Juice ¥4 lemon

13 cup hot apricot syrup 1 cup double cream

1 cup apricot purée 14 cup thin cream
Apricots for lining mold

Sauce
14 cup sugar 14 lemon juice
Apricot syrup

For this dish with sauce one can of apricots is required.
Soften the gelatine in the cold water and dissolve in the
hot syrup; add the apricot purée (canned apricots pressed
through a sieve), the sugar and lemon juice; stir until
the sugar is dissolved, then chill on ice and water. When
the mixture begins to thicken, fold in the cream beaten
quite firm. Have ready an earthen bowl holding one
quart, set a half apricot in the bottom, above this against
the sides of the bowl set a row of half apricots, each cut
in three or four lengthwise strips; set these a little dis-
tance apart; put apricot cream mixture into the bowl
to the top of the apricot lining; then set in place against
the bowl! another row of strips of apricot; put in mixture
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as before and so continue until the bowl is filled. For
the sauce boil the rest cf the apricot syrup with the sugar
and lemon juice about six minutes; skim and use when
cold on each service of cream.

Pineapple Dessert

Open a can of choice, sliced pineapple. Set eight slices
into glass saucers and pipe pineapple Bavarian cream in
the open centers and around the edge of each slice. Cuf
two slices of the pineapple into thin triangular pieces
and a few candied or maraschino cherries into thin strips
and use to decorate the dishes. For the Bavarian cream
soften a tablespoonful of gelatine in one-fourth a cup of
cold water, and dissolve in one cup of the liquid from the
can, heated to the boiling point; add one-fourth a cup of
sugar and the juice of a lemon. Set the dish containing
the gelatine mixture info a pan of ice and water and stir
until it begins to thicken, then gradually fold into it one
cup of double cream beaten solid to the bottom of the
bowl. When the mixture is stiff enough to hold its shape,
set it in place with a pastry bag and star tube.

Coffee Charlotte Russe

1 cup double cream 34{ cup sugar

1 cup cream, top of milk bottle 34 cup hot black coffee

%4 package gelatine 3 egg-yolks

14 cup cold black coffee 2 tablespoonfuls sugar

Whip the cream until quite firm throughout. Soften

the gelatine in the cold coffee. Cook the first measure
of sugar to caramel; add the hot coffee and let stand to
dissolve. Beat the yolks, add the small quantity of sugar,
and cook in the hot coffee and caramel until the mixture
thickens; add the softened gelatine and stir until dissolved;
let chill until the mixture begins to thicken, then fold in
the cream. Have lady-fingers trimmed to fit a mold.
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When the eream-mixture is firm enough to hold its shape,
set a lady-finger in place; put a spoonful of the coffee
mixture at the base to hold the cake in place, and repeat
until the mold is lined with the fingers; then finish filling
the mold. Set aside to become chilled and firm. For a
firmer mixture use one-third a package of gelatine.

Chocolate Charlotte Russe
(Bavarian Cream Filling)

2 ozs. chocolate 14 cup eold water

34 cup sugar 1 teaspoonful vanilla extract

14 cup boiling water 1 cup double cream

14 package gelatine 14 cup cream from top of milk bottle

Melt the chocolate over hot water, add the sugar and
boiling water and stir until boiling. Soften the gelatine
in the cold water and add to the hot chocolate mixture.
When the gelatine is dissolved, add the vanilla and stir
in ice and water until the mixture begins to thicken;
fold in the thick and thin cream beaten together until
very light. Line a quart Charlotte Russe mold with lady
fingers, put the chocolate mixture into it by spoonfuls.
When unmolded the dish may be decorated with half
a cup of double cream, beaten firm, and slices of mara-
schino cherries. The decoration may be omitted.

Chocolate Charlotte Russe
(Without Gelatine)

1145 ozs. chocolate 1 cup double cream
34 cup boiling water 14 cup cream from top of bottle of
14 cup sugar milk

14 teaspoonful vanilla

Melt the chocolate over hot water, add the boiling
water and sugar and stir and cook until smooth and
boiling. Let cool, then add the vanilla and cream and
beat until firm. Have ready glass cups or paper cases
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lined with strips of lady-fingers. The strips should be of
uniform width and length and should extend half an inch
or more above the receptacle. Use the chocolate mixture
to fill the lined dishes or cases. Cherries and half a cup
of eream beaten dry may be used as a garnish.

Charlotte Russe, with Jelly Roll

Line the bottom and sides of an oval Charlotte mold
with thin slices of sponge jelly roll. Soften one and a
half tablespoonfuls of gelatine in one-third a cup of cold
milk and dissolve in one cup of scalded milk; add a scant
balf cup of sugar and stir until dissolved; then add one
teaspoonful of vanilla and three tablespoonfuls of sherry
wine and stir over ice and water until the mixture begins
to thicken, then fold in one cup and a half of cream beaten
very light but not dry. When the mixture holds its
shape, use to fill the prepared mold. Slices of plain sponge
cake may replace the jelly roll.



CHAPTER XIV
FROZEN DESSERTS

It is a matter of economy of time and ice to chill a
mixture that is to be frozen before packing it in the
freezing mixture.

Parfaits and mousses are a combination of whipped
cream and a fruit or custard mixture. The two articles
to be combined should be of about the same density;
to secure this, use a small quantity of gelatine with
fruit juice and pulp, and yolks of eggs with chocolate,
coffee and caramel.

When molding ices, chill the mold before filling it.

When packing filled molds, reverse them after they are
filled; this is particularly necessary when packing parfaits,
which should be of the same texture from cover to cover.

It is a very simple matter to unmold an ice packed in a
mold made with two covers.

To unmold an ice, let water from the cold water faucet
run over the mold, then wipe dry.

Vanilla Ice Cream (Junket)

Heat one quart of milk, one cup of double (whipping)
cream, one cup of sugar and one tablespoonful of vanilla
extract to a lukewarm temperature (not over 80° F.);
stir in one junket tablet, crushed and dissolved in one
tablespoonful of cold water, and let stand in a warm place,
undisturbed, until the milk jellies, then chill and turn
into the can of a freezer. Pack the freezer with three
measures of crushed ice to one of salt; turn the crank until
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the mixture is frozen. When frozen, remove the dasher
and beat the ecream with a wooden spoon. Cover care-
fully, drain off the water and replenish the ice, but add no
salt. If ice is scarce, use crushed newspaper with the
ice. Cover the whole with a piece of carpet. Packed
with crushed ice in a fireless cooker, an ice will keep
in good condition a long time. The space around the
frozen mixture must be filled solidly with ice; no air
spaces must be left.

Delmonico Ice Cream

1 quart milk 214 cups sugar
8 eggs or 16 yolks 1 quart cream
2 tablespoonfuls vanilla extract

Secald the milk over hot water. Beat the eggs, add the
sugar and beat again, then cook in the hot milk, stirring
constantly until the mixture coats the spoon. Add the
cream and strain into the can of the freezer. When cold,
add the extract and freeze.

Ice Cream with Condensed Milk

Mix one quart of milk, one can of condensed milk and
one tablespoonful of vanilla. If the condensed milk is
sweetened, no additional sugar is needed. Crush one
junket tablet and dissolve it in one or two tablespoonfuls
of cold water. Have the milk heated to a lukewarm
temperature (less than 100° F.). Stir the tablet mixture
into the milk; let stand until jellied, then freeze as usual.
This makes a particularly good ice cream; the junket
tablet may be omitted, but though such ice cream is
good, it is not as creamy and velvety as when the tablet
is used.

Vanilla Ice Cream Sundae

Have ready caramel or maple syrup and chopped pecan
nut meats. Put a tablespoonful of the syrup in a sherbet
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cup; add a generous cone of ice cream, pour on one or
two spoonfuls of syrup and sprinkle with chopped nuts.
This is one of the best combinations served in sundaes,

Strawberry Ice Cream

1 quart milk 1 qus}t thin cream
1 tablespoonful cornstarch 2 boxes strawberries
2 eups sugar 2 eups sugar

Juice 14 lemon

Scald the milk over hot water; mix the cornstarch and
sugar and stir into the hot milk; cover and let cook fifteen
minutes; add the cream; let the mixture chill, then begin
to freeze. Mix the hulled strawberries with the sugar
and let stand an hour or more, then strain through a very
fine sieve or two layers of cheese-cloth; add the lemon
juice; turn into the cream mixture, which should be on the
point of freezing, then finish freezing.

Delicious Ice Cream

1 quart milk 12 eup su

2 teaspoonfuls cornstarch 1z teaspoﬁu] salt

14 cup sugar 1 pint cream

3 eggs or 6 yolks 1 cup preserved ginger chopped fine
1% cup sherry wine

Scald the milk over hot water; sift together the corn-
starch and sugar and stir into the hot milk; continue
stirring until the mixture thickens slightly, then let eook,
stirring oceasionally, for ten minutes. Beat the eggs,
add the second half cup of sugar and the salt; mix and
stir into the thickened milk. When the egg is “ set,”
remove from the fire, and when cold add the eream and
freeze. Add the ginger mixed with the wine and turn
the dasher a little longer.

Ice Cream & la Mexicana

Put two cups of granulated sugar in a saucepan over
fire and stir constantly until it is melted; add two cups
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of English walnut meats and pour into a shallow, buttered
pan to harden. When perfectly cold, grate or chop
fine. Crumble two dozen macaroons into fine crumbs,
then toast in hot oven a few minutes. Make a rich,
boiled custard of yolks of four eggs, one-half a cup of sugar
and two cups of cream, then pour over the stiffly beaten
whites of two eges and let cool. To one quart of cream
add one-third a cup of sugar and beat until thoroughly
mixed, add to the custard, and flavor with vanilla or
maraschino, then freeze. When half-frozen add the
macaroon crumbs and half of the grated walnut mixture
and finish freezing. Let ripen two or three hours. Sprinkle
remaining grated walnuts over the cream when serving.
This is the typical ice eream of Mexico, just as it is served
there.

Individual Baked Alaska, with Figs, etc.

Cut sponge cake into pieces of a size to take, when
hollowed into a case, a slice of brick ice cream. The
walls of the case should be half an inch thick, and the
full height about an inch and a half. Set the cake on a
board about an inch thick. Put the slice of cream inside
and cover with a piece of cake half an inch thick., Spread
the whole with meringue, then pipe meringue on the edge
above, to make a well for fruit. Meringue may also be
piped on the sides if desired, Dredge the whole with
granulated sugar and set into a hot oven to color the
meringue slightly, Remove to a serving dish and fill
in the open space above with preserved or brandied figs.
Peaches, apricots or chestnuts may replace the figs.
With peaches, Melba sauce (raspberry) may also be used.

Meringue for Baked Alaska

Take two level tablespoonfuls of sugar for each white of
egg; beat the whites dry, then gradually beat in the sugar.
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Frozen Rice Pudding

34 cup rice 8 egg-yolks

1 quart milk 34 cup sugar

34 cup sugar 1 pint cream

1 teaspoonful salt 1 pint preserved peaches

Put the rice over a quick fire in a quart or more of cold
water; heat quickly to the boiling point, stirring mean-
while; drain on a sieve, rinsing well with cold water.
Return the rice to the fire with the milk, sugar and salt
and let cook until tender. Beat the egg-yolks, add the
sugar, and cook in the cream, scalded over hot water,
until thickened slightly; then strain over the rice. When
cold, freeze as ice cream. Add the preserved peaches,
cut in small pieces, soaked in brandy or maraschino and
drained. Pack in a mold, cover to exclude salt water, and
let stand about two hours imbedded in equal measures of
salt and crushed ice. Serve with a cold sauce made of
equal parts of peach marmalade, sugar syrup and ma-
raschino.

Rich Frozen Pudding

1 pint rich milk 1%4 cups cream

6 egg-yolks 1 tablespoonful vanilla :

1 cup sugar 114 cups fruit soaked in Jamaica
14 teaspoonful salt rum Or SUgar syrup

Scald the milk in a double boiler; beat the yolks, add
the sugar and salt and beat again; then cook in the hot
milk until the mixture coats the spoon; add the cream and,
when cold, the vanilla and freeze as ice ecream. Stir the
fruit — a mixture of sultana raisins, candied cherries,
pineapple, ete., soaked over night as above — into the
frozen mixture. Pack in a melon mold, then bury in
three measures of crushed ice to one of salt. Let stand
an hour or longer. Serve with whipped cream sweetened
and flavored.
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Plum Pudding Glacé

3 ozs. chocolate 1 tablespoonful vanilla

14 cup sugar 1 junket tablet

14 cup boiling water 1 tablespoonful cold water

1 quart milk 14 lb. fruit (currants, raisins, citron,
1 cup double cream French fruit)

1 cup sugar Syrup or wine

Melt the chocolate over boiling water, add the sugar
and water and stir and cook until smooth. Heat the milk,
cream, sugar and vanilla to about 90° F.; stir in the
chocolate mixture and the tablet, crushed and dissolved
in the cold water. Let stand in a warm place until the
mixture jellies, then chill and freeze. Add the fruit
soaked over night in sugar, syrup or wine to cover and
drained. Pack in a melon mold lined with lady-fingers.
Let stand one hour or longer, packed in equal measures
of salt and crushed ice. Serve with

Vanilla or Wine Sauce

Beat the yolks of two eggs until very light, then beat
in, gradually, half a cup of powdered sugar. Stir over hot
water until the mixture begins to thicken, then remove
from the fire and beat until cold. Add a teaspoonful of
vanilla extract or a tablespoonful of wine, and then fold
into the mixture one cup of double cream, beaten until
solid to the bottom of the bowl.

Melba Cup

Prepare a vanilla ice cream. Chill some preserved or
brandy peaches, half a peach for each service. Also have
ready some chilled Melba sauce. To serve, put a spoonful
of the sauce in a long-stemmed glass; above this set a
rounding spoonful of the ice cream; make a depression
in the cream for half a peach, hollow side upwards; over
this pour a spoonful of the sauce and serve at once.
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Melba Sauce

Pour part of the juice from a can of raspberries and re-
serve for sherbet or other use. With a wooden pestle
press the pulp from the berries through a sieve fine
enough to keep back the seeds. To a cup of this rather
thick pulp add a seant three-fourths a cup of sugar (less
if the berries have been sweetened) and stir over the
fire until boiling. Chill before using.

Peaches, Melba Style

Select large choice peaches. Cut them in halves, and
cook in a syrup made of sugar equal in weight to the
peaches, and a cup of water to each pound of sugar. Re-
move the peaches as soon as they are tender. Let the
syrup cook until very thick, then add maraschino as
suits the taste. Have ready a sponge cake cooked in a
ring mold. Pour the cooled syrup over it, set the chilled
peaches above, and fill the hollows of the peaches with
vanilla ice eream. Pour raspberry sauce over the whole.

Ice Cream Fruit Sundae

Prepare an ice-cream mixture that does not call for
eggs — as Junket or thin cream sweetened and flavored—
and freeze in the usual manner. When ready to serve,
put a spoonful of some variety of fruit preparation in the
bottom of a glass cup; above this dispose the ice cream,
finishing with more of the fruit. In their season, fresh
fruits crushed and mixed with sugar are available. Af
other times, preserved strawberries, raspberry jam sifted
to exclude the seeds, or figs stewed, sifted and sweetened,
may be used. Maraschino may be added to the first two
fruits and sherry to the figs, if desired. Preserved ginger
(stems, in jars) chopped and mixed with the figs, makes a
particularly good sundae.
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Canned Apricot Ice Cream
Press one can of apricots (juice and fruit) through a
sieve; add two cups of sugar and one quart of cream.
Freeze as usual. '
Peach Ice Cream

Remove skin and stones and press enough peaches
through a potato ricer to make one cup and a half of
pulp. Add the juice of a lemon and one cup and a fourth
of sugar, and turn into the can of a freezer packed for
freezing; let stand until chilled, add & pint of cream and
freeze as usual. Serve with sliced peaches sprinkled with
lemon juice and sugar and chilled.

Ice Cream Croquettes

Chop fine half a cup of blanched almonds, spread on
a baking sheet and let brown in the oven. Stir occasion-
ally that the nuts brown evenly; when cool they are
ready to use. Dry macaroons, rolled smooth and sifted,
may be used in place of the nuts, so also may sponge
cake crumbs. The cake may be browned before or after
being pulverized. Any wvariety of ice cream may be
selected, but wanilla is usually chosen. Roll a large
tablespoonful of the ice cream into a ball, then with a
spatula turn it on a board (or plate) to a cylinder-shaped
mass. Lift with the spatula to a brick mold lined with
paper; put two or more croquettes into the mold, cover
with a strip of waxed paper, and add other croquettes.
Let stand, covered secure, half an hour or longer in a
mixture of salt and crushed ice. Roll in the chopped
nuts or fine crumbs while giving the finishing touches
to the shapes. Serve at once with a little caramel sauce
on the plate beside the eroquette, or return a second time
to the mold for chilling. Croquettes of vanilla ice cream
rolled in sponge cake crumbs (browned in oven) are par-
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ticularly good with strawberry or raspberry sauce. If a
quantity are to be prepared, they may be chilled in the
can of the freezer. The paper set between the layers
should be quite firm. Have the mold chilled and packed
before beginning to shape the croquettes.

Ice Cream, Tea Room Style

To serve, put a rounding spoonful of vanilla ice cream
into a silver or glass cup and pour over a spoonful of
marshmallow sauce and over that a spoonful of chocolate
sauce. The two sauces should be kept slightly warm over
warm, but not boiling, water.

Marshmallow Sauce

Boil three-fourths a cup of sugar and one-fourth a cup
of milk, without stirring, for six minutes (until the syrup
threads). Set the syrup aside to cool. When about
blood heat, beat with a spoon until thick and white. Set
the saucepan into boiling water and stir until thin enough
to pour. Stir half a pound of marshmallows with two
tablespoonfuls of water (in a double boiler) until smooth.
Pour the syrup over the melted marshmallows and beat
together thoroughly. Keep warm, but not hot, while in
use.

Chocolate Sauce

Melt one cup of sugar in half a cup of boiling water;
cover, and let boil two or three minutes; uncover, and let
boil to 236° F., or until the syrup threads; when cool,
beat to a cream; set over a dish of hot water, add a tea-
spoonful of vanilla extract and two ounces (or more)
of chocolate (melted) and beat until smooth and thin.

Orange or Lemon Ice

Boil a quart of water and a pint of sugar rapidly for
fifteen minutes. Add a teaspoonful of gelatine softened
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in a few tablespoonfuls of cold water, and strain. When
cool, add a cup of lemon juice, and freeze as usuzl, For
orange ice, add a pint of orange juice and the juice of one
lemon. For peach ice, use one cup and a half of peach
pulp and juice, the juice of two oranges and one lemon.

Apricot Bombe Glacé

Press the apricots in a can through a fine sieve; add
the syrup from the can, one quart of water and two cups
of sugar, and stir until dissolved. Then freeze as usual.
Beat one cup of cream until firm, also the white of one
egg till dry; beat one-fourth a cup of sugar into the white
of egz, also a teaspoonful of vanilla or orange extract,
then fold in the cream. Line a two-quart melon mold
with the frozen apricot mixture, turn the cream mixture
into the center and cover the cream with some of the
apricot mixture, filling the mold to overflow. Spread
paper over the ice and press the cover in place over the
paper. The paper should extend in all places beyond the
mold. Pack in equal measures of salt and crushed ice.
Let stand about three hours. Chill the mold thoroughly
before lining it with the frozen apricots.

Milk Sherbet with Decoration

Mix one cup and a half of sugar with the juice of four
lemons and gradually beat in one quart of rich milk.
Pack and freeze at once. Serve in glass cups with a cherry
and:a sprinkling .of_chopped pistachio nuts above.

Cider Frappé
Turn sweet cider into the can of a freezer packed as for
freezing, and freeze as ice cream. Draw off the water,
repack with ice and salt, and let stand an hour or more to
ripen. Servemsmallglaases or in the thin red shells of
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apples from which the pulp has been taken. Only a thin
shell of apple should be retained, and the inside should be
brushed over with lemon juice to keep it white,

Angel Parfait

Boil three-fourths a cup of sugar and one-third a cup of
water to 240° F. Pour the syrup, in a fine stream, on the
whites of two eggs beaten dry, beating constantly mean-
while. Beat occasionally until cold. Beat one cup of
double cream and one cup of cream from the top of a
quart jar of milk until irm. Fold the cream and one table-
spoonful of vanilla extract into the meringue, turn
into a mold, and pack in equal measures of salt and
crushed ice. Let stand about three hours. Renew the ice
and salt when needed.

Caramel Parfait
14 cup sugar 1{ teaspoonful salt
14 cup boiling water 1 cup double cream
2 egg-yolks 1 cup cream from top of jar of milk

14 cup sugar

Cook the half cup of sugar to caramel; add the boiling
water and let cook until the caramel is dissolved and
thickened slightly. Beat the egg-yolks, add the one-
fourth cup of sugar and the salt, mix thoroughly, then
cook in the caramel syrup (over hot water) until the mix-
ture thickens. Let become chilled. Beat the cream until
quite firm throughout. Have a quart mold chilled in salt
and ice. Fold the two mixtures together and turn into
the mold, filling it to overflow. Cover the cream with
paper and press the cover down over the paper, letting the
paper emerge on all sides. Pack the mold in equal mea-
sures of salt and crushed ice. Let stand about three
hours. When unmolded sprinkle with blanched almonds,
sliced and browned in the oven, and crushed caramel.
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Crushed Caramel

Stir and cook one-fourth a cup of sugar in a saucepan
over the fire until melted and of an amber color. Turn
on to an oiled pan. When cold pound in a mortar or
in several folds of eloth. This may be sprinkled over
chocolate, vanilla or caramel ice eream.

Tutti-Frutti Parfait

24 cup sugar 1 pint double cream
14 cup boiling water 1 tablespoonful vanilla
2 egg-whites %4 cup candied fruit

Boil the sugar and water to 238° F.; pour the syrup in
a fine stream on the whites beaten dry. When cold,
fold in the cream beaten quite firm, the vanilla and the
fruit, chopped fine and soaked over night in wine or
sugar syrup. Drain the fruit before adding it to the other
ingredients. Turn into a mold, cover secure — with
paper that extends beyond the mold on all sides and
the cover of the mold. Pack in equal measures of salt
and crushed ice. Let stand about three hours. Renew
the ice as needed.



CHAPTER XV

PRESERVES, JELLY, CANNED FOODS AND
PICKLES

Germs that cause fruit to spoil do not thrive and mul-
tiply in a heavy sugar syrup or in strong acids, thus we
have “ preserves,” jams, jelly and pickles.

If all germs on and in food be destroyed, and all others
excluded, such food may be kept for a year or longer;
the process is known as canning,

In making preserves, jam, marmalade and jelly, from
three-fourths to a full pound of sugar is allowed to each
pound of prepared material. Such articles need not be
sealed in air-tight jars.

In canning fruit, sugar is not a necessity; if the fruit
is to be used as a compote, the quantity palatable to those
who put it up is usually added. If the fruit is to be
recooked in puddings or pies, it will have a fresher flavor,
if it be canned without sugar and the sugar added at the
time of the final cooking.

Fruit juice for use in sherbets, punch or jelly should
be canned without sugar.

General Rule for Jelly Making

Put soft fruit into a saucepan, crush with a pestle
and let heat slowly. Cut apples and firm fruit in quarters,
and cook in water to cover., When hot throughout or
cooked tender, turn into a cheese-cloth bag and let drain.
After a time press out as much juice as possible for a
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second quality of jelly. For each eup of juice take a cup
of sugar. Heat the sugar in the oven; boil the juice twenty
minutes; add the hot sugar. Stir until the sugar is dis-
solved, then let boil and skim until a little, when tested,
will jelly slightly on a cold plate. Turn into tumblers,
set on a cloth in a shallow pan of boiling water.

Often the mixture will jelly as soon as it boils after the
sugar is added. 218 ° F. is about the right degree (mea-~
sured on the sugar thermometer) for jellies containing
apple juice.

Three-fourths a cup of sugar to a cup of juice is enough
for apple and crabapple jelly. A cup of sugar is often
used in currant jelly, especially if a few green currants,
which are no disadvantage, are used.

When the jelly is cold, have rounds of paper an inch
longer in diameter than the top of the glass; brush the
edge of a paper with mucilage and press it over the top
of the glass and close against the sides. The paper will
exelude dust. If jelly is to be kept some time, set a small
round of paper dipped in brandy, brandy side down, on
the top of the jelly, before covering the top of the glass.

In canning in an open kettle, when the food is ready,
adjust the rubber to the sterilized jar, fill the jar to
overflow with the boiling food, adjust the sterilized
cover and at once close secure. The jar during this
process should stand in a saucepan on a folded cloth
saturated with boiling water.

When the food is cooked in the jar, in a canner, steam
cooker or similar receptacle, and is ready to be sealed,
adjust the rubber, fill the jar to overflow with some of
the same food cooked for the purpose in another jar,
or with boiling water, or both; put on the sterilized
cover, cover the receptacle and let cook from five to
twenty minutes longer; then without disturbing the
cover fasten secure. The time of final ecooking depends
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on the variety of food; five minutes will suffice for berries,
while it is safer to cook corn twenty minutes.

Jars, covers and all utensils used in canning are steril-
ized by putting them over the fire in cold water to
cover completely, gradually heating the water to the
boiling point and boiling for some minutes.

Put up properly, the shrinking of food to leave an empty
space in the jar does not affect the keeping of the food;
the air inside the jar has been sterilized.

In making sweet pickles, do not cook firm melon
rinds, pears, ete., too long in the syrup; long cooking in
syrup withers and toughens the fruit. Heat the syrup on
three successive mornings and pour over the fruit; finally
reheat the fruit in the syrup and seal in eans. If such
cooking will not suffice for melon rinds, cook them in
boiling water first of all, taking care not to overcook.

Strawberry Preserves

Take equal weights of hulled and washed berries and
granulated sugar; put these into a preserving kettle in
layers, a layer of berries first; when the juice is well
drawn out, set the dish over the fire and let the contents
simmer twenty minutes after boiling begins; skim as
needed; take the preserves out on plates, cover with glass
— panes of window glass answer nicely — and set the
plates in the sun; stir occasionally for two days, then store
in glass jars. Some berries give a darker colored pre-
serve than others. The fruit and sugar mixture should not
be more than three inches deep on the plates. The above
recipe is the one used by an expert who puts up straw-
berry preserves for sale. Miss Parloa, in Farmers’
Bulletin, No. 203, gives a similar recipe, but cooks the
fruit and sugar over the fire but ten minutes after boiling
is once established.
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Grape Conserves

3 pints grapes 2 oranges, juice only
8 cups sugar 1 pint water
34 1b. raisins, seeded 1 cup English walnut meats

Cook the grapes till softened; press through a sieve
to exclude seeds and skins; add the other ingredients,
save walnuts, and let cook twenty minutes; add the
nut meats, let boil onee then store as canned fruit. The
pulp may be separated from the skins, cooked and pressed
through a sieve to exclude seeds and then added to
the gkins and other ingredients. In this way the skins
are retained. The grated rind of the oranges will give
a higher flavored conserve.

Grapefruit Marmalade

Take any number of grapefruit. Allow a lemon to
each three grapefruit. Cut each in quarters, then slice
the quarters as thin as possible, through rind and pulp.
Discard all seeds. ' Weigh the prepared fruit, and for
each pound pour on three pints of cold water. Set aside
for twenty-four hours. Let boil gently until the rind is
very tender,—six hours or longer,— then set aside
until the next day. Weigh the material (water and
pulp), and for each pound take a pound of sugar. Let
simmer until it thickens slightly on a cold saucer. Store
in fruit jars or as jelly in glasses. Stir occasionally
while cooking. This marmalade should be light in
color. It thickens on cooling. Avoid cooking too long.

Peach Preserves

Boil two pounds of sugar and a pint of water five min<
utes, after boiling begins, and skim carefully; add two
pounds of peaches cut in halves and then pared; let
cook until tender (no longer); skim out upon plates and
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drain off the juice into the syrup as fast as it appears.
Boil the syrup about twenty minutes, skimming as needed.
Return the peaches to the syrup; let boil up once, then
store in jars. Crack a few stones and cook the meats
with the peaches.

Brandied Peaches

Prepare peach preserves; half fill the jars containing
the peaches with syrup, then add French brandy to com-
plete the filling of the jars.

Apple Mint Jelly

Cut the apples in quarters, removing imperfections.
Barely cover with boiling water, put on a cover and let
cook, undisturbed, until soft throughout. Turn into a
bag to drain. For a quart of this apple juice set three
cups of sugar on shallow dishes in the oven to heat.
Set the juice over the fire with the crushed leaves from
a bunch of mint; let cook twenty minutes, then strain
into a clean saucepan. Heat to the boiling point, add the
hot sugar and let boil till the syrup, when tested, jellies
slightly on a cold dish. Tint with green color-paste
very delicately. Have ready three to five jelly glasses
on a cloth in a pan of boiling water. Let the glasses be
filled with the water; pour out the water and turn in
the jelly. When cooled a little remove to a board or table.

Plain Apple or Crabapple ]el;y
Make as above, omitting the mint leaves.

Apple-and-Grape Jelly
Take one pint or one quart, each, of apple and grape
juice, prepared according to the directions given in the
general rule for jelly making; boil twenty minutes, add
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three-fourths a cup of sugar for each cup of juice taken
and let boil to 218° F. For a more pronounced flavor of
grape, take a quart of grape juice and only one pint of
apple juice.
Flavorings for Apple Jelly

Besides mint leaves, given elsewhere, boil the thin
yellow rind and the juice of one lemon with a quart
of apple juice. Add a teaspoonful of vanilla te about
a quart of jelly just as it is turned into the glasses. Boil
two or three rose geranium leaves in the Jelly and add
these with the sugar.

Dewberry Jelly

Dewberries are not very rich in the jellying principle,
and while sometimes they may produce a satisfactory
jelly, it is safer to combine them with apples. To the
juice from ten quarts of apples use the juice of two
quarts of berries. Let boil twenty minutes, add the
sugar, heated in the oven, and let boil till the mixture
jellies. TUse three-fourths a cup of sugar to one cup of
juice. To obtain the juice, cook the apples and berries
separately. Of course, the apples call for longer cooking
than the berries. Probably less apples could be used, and
a jelly with more of the characteristics of the dewberries
would result.

Blackberries and raspberries may be used in the same
way; both combinations give most excellent jelly.

Mint Jelly, with Green Grapes
Pick green grapes from the stems; add half a cup of
water to keep them from burning, cover and let simmer
until tender, then drain in a bag. Reheat the juice

with a bunch of mint; let simmer ten minutes; remove
the mint and add a cup of sugar, made hot in the oven,
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for each eup of juice. Let boil till thick or until it jellies
on a cold dish. Tint delicately with green color-paste;
skim as needed and turn into hot glasses. If the mint
be erushed before it is added to the juice, a stronger
mint flavor is assured.

Guava Jelly

Pick over, wash and pare guavas. Slice fruit and put
over to boil with just enough water to cover. Simmer
until fruit is soft and seeds drop from pulp. Strain over
night through jelly bag. In the morning measure and add
juice of one lime to each quart of juice. Boil rapidly until
Jjuice has boiled down about one-fourth, which can be told
by the lowered ring on the inside of kettle. Then add
sugar, one cup for each cup of juice, and boil until it drops
thick from the spoon and is ready to jell. S. B. M.

Grape Juice

Wash the grapes, pull them from the stems, put them,
covered, over a slow fire to simmer gently, and stir oc-
casionally until the grapes are softened throughout; then
drain in a bag, pressing out the last of the juice if desired.
Rinse fruit jars and covers in boiling water; turn the
boiling juice into the jars, set on a hot folded cloth,
filling them to overflow; adjust the rubbers, remove the
covers from boiling water and fasten the jars secure.
Or, fill the jars with the strained juice, set them on a
cloth laid over a rack in a steam cooker or canner, sur-
round with lukewarm water and let cook ten minutes
after the water boils, then close secure with rubbers and

the sterile covers.
Canned Pears

Cut a dozen Bartlett pears in halves, leaving the stem
on one half; pare and remove the cores. Make a syrup
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of one cup and a half, each, of sugar and water and the
juice of one lemon; skim, put in the pears and cook until
just tender, no longer. With a silver fork drop the pears
into a sterilized quart jar set on a cloth in a pan of water;
pour in syrup to fill the jar to overflow, adjust the rubber
and the sterilized cover and tighten the jar.

Peaches may be put up in a similar manner.

Apples and berries for pies should be put up without
sugar; berries are ready for sealing when scalding hot
throughout; apples, when softened and boiling. The
main point thereafter, is to fill jars to overflow, have
the covers sterilized (made hot in boiling water) and seal
at once.

Canning Vegetables

Vegetables for canning should be fresh-gathered and
used at once. Only young tender vegetables can be
canned successfully. The length of time for cooking
will vary a little from year to year, and depends also
on the manner in which the cooking is carried out.
In certain household canners the cooking is done under a
heavy pressure of steam; this shortens the time of cooking.
In a steam cooker the pressure of steam is less than in
most eanners, but is higher than when the cooking is
conducted in a wash boiler fitted up with a rack on
which the jars are set. Vegetables may be cooked in an
open kettle and then transferred to jars, but in most cases
cooking in the jars is preferable.

Canned Asparagus

Use only the tender portions of the stalks. Set these
in the jars with the heads up; put lukewarm or cold water
in the cooker; when heated to boiling, fill the jars with
boiling salted water, adjust rubbers and covers and let
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cook until tender, nearly an hour; tighten the jars before
removal from the kettle.

Canned Peas

Put the shelled peas into cans, filling the cans to the
top. Set the cans on a rack, covered with a cloth, over
cold or lukewarm water, and let cook until the water
boils. Fill the jars with boiling water to which a tea-
spoonful of salt to a quart of water has been added;
adjust the rubbers and covers, but do not fasten them.
Cover and let cook one hour, or until tender. Then
tighten the covers and remove from the kettle; or let
cool in the kettle, covered. By experimenting it is prob-
able that the time of cooking may be cut down somewhat.
Peas do not require as long cooking as string beans.

Canned String Beans

Prepare the beans as for the table, then pack into jars;
set the jars into the steam cooker or other appliance,
the covers beside them. Put lukewarm water into the
cooker. Cover and let the jars heat gradually, then fill
the jar to overflow with boiling water; again cover and
let cook until the beans are right for the table; add salt —
a teaspoonful to a quart — to boiling water and replenish
the jars as needed; adjust the rubbers and covers and
let eook about half an hour. Often two or three hours is
all of cooking required.

Canned Beets

Cook the beets in a saucepan as for the table. When
tender rub off the skins (in a saucepan of cold water)
and set into jars; fill to overflow with boiling water, ad-
just rubbers and covers, set the jars on folds of cloth in
a steamer and let cook about fifteen minutes, then tighten
COVETS.
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Canned Corn

In canning corn, the time may be materially shortened
if only the pulp be taken, the hull being more difficult
to sterilize. To prepare, score the kernels lengthwise
of the ear, then with the back of the knife press out the
pulp, leaving the hulls on the cob. As the pulp ex-
pands greatly in cooking, the jars must be filled only two-
thirds full. When cooked about an hour, stir down the
corn; use one can to fill two or three others, adjust rubbers
and covers loosely, and let cook another hour, then see
that all are in good condition. The covers of any cans
that do not need further attention may now be tightened.
If covers are displaced or jars need attention, cook fifteen
minutes after adjustment, then seal.

Sour Gherkin Pickles

Wash the cucumbers (select those of small size) and
throw them into salted water to remain over night.
A cup of salt to a gallon of water is a good proportion,
when the pickles are to stand in it not more than twenty-
four hours. Serub and wipe the pickles and throw them
into an earthen jar. Scald vinegar and pour over the cu-
cumbers; cover and let stand a week or longer; much de-
pends on the strength of the vinegar. When ready to
store, drain off the vinegar, and, if strong, use to scald
other pickles. Pack the pickles in glass fruit jars; add
cloves, red peppers, mace, nasturtium and white mustard
seeds, Half a cup of mixed seeds and spices is enough
for a gallon of pickles. Scald a fresh supply of vinegar
and pour over the pickles in the jars. Let the jars stand
on a cloth wrung out of boiling water while the vine-
gar is being poured into them. Fill the jars to overflow
and cover as in canning fruit, The pickles will keep
indefinitely.
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Sweet Cucumber Pickles

Prepare as sour pickles, except add sugar to taste to
the vinegar when scalding it. Sprinkle white and black
mustard seed, pieces of horseradish, ginger root, green
and red peppers through the cans.

Dill Pickles

Boil and skim three gallons of water, and two pounds
of coarse salt. Select cucumbers from six to eight inches
long. Wash and wipe them carefully, then put a layer of
them in a big stone jar; one that will hold at least four
gallons. Then put in a layer of grape leaves and a bunch
of dill seed on the stalk. Go on in this way till the jar is
full, topping it with plenty of cabbage leaves. On the
very top put a large stone. Fill up with the brine, and let
it stand. Quiet fermentation takes place. In about two
or three weeks the cucumbers ought to be transparent,
like amber, with a sub-acid flavor, which the grape leaves
and dill give the cucumbers.

End of the Season Pickles

2 quarts green tomatoes 1 ripe cucumber

1 quart ripe tomatoes 15 cup salt

3 heads celery 3 pints vinegar

3 red peppers 2 pounds brown sugar

3 green peppers 1 teaspoonful mustard

3 large onions 1 teaspoonful pepper
1 small cabbage

Chop the vegetables, sprinkle with the salt and let
stand over night. Drain thoroughly, pressing out all the
liquid. Add the other ingredients and cook until trans-
parent (about one hour); store as canned fruit.

Cauliflower Mustard Pickle

Let a fair-sized caulifiower stand, head dowmward,
in salted water an hour; break the flowerets apart and trim
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the stems neatly. Cover with boiling water and let ecook
about six minutes; drain in a colander, then pack into
a fruit jar. For one jar put over the fire a scant quart
of vinegar. Mix together one-fourth a cup of mustard,
one-third a cup of sugar, one tablespoonful of yellow ginger,
one teaspoonful of turmeric, and one tablespoonful and a
half of flour; pour g little of the hot vinegar over the sea-
sonings and mix to a smooth consistency, then stir into the
rest of the hot vinegar; stir until boiling and let simmer
ten minutes; stir in one tablespoonful of olive oil and
pour over the cauliflower in the jar. A tablespoonful
of white mustard seed and half a tablespoonful of celery
seed may be added to the jar as the cauliflower is put in.
Other vegetables, as Brussels sprouts, button onions,
slices of green tomato or thick slices of cucumber may
be prepared by the same recipe. A mixture of several
kinds of vegetables is often preferred.

Pickled String Beans

Select tender beans, keep them full length, but prepare
otherwise as for the table. Cover with boiling water
and let boil ten to fifteen minutes; drain, rinse in cold
water and drain again. Pour on vinegar, scalding hot,
to cover the beans. They will be ready to eat the next
day.

Spiced Peaches

7 Ibs, peaches 1 cup water
5 lbs. sugar 24 cup stick cinnamon
1 pint vinegar . 14 cup whole cloves

Remove the skins from the peaches. Have ready a
syrup made of the sugar, vinegar and water; add the
spices, then add a few of the peaches with one or two
cloves pressed into each; let cook a moment, turning the
peaches if necessary to soften all sides. Set the peaches
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in fruit jars. When all are cooked, reduce the syrup and
with it fill the jars to overflow. Close the jars as in
canning fruit.

Pears and ripe cucumbers or musk-melon rinds may be
prepared in the same way. If the cucumbers and rind are
not too tender, they may be cooked first in a little boiling
water; if very ripe this is unnecessary. The shape of the
pieces should be kept.

Sweet Pickled Prunes

Wash three and one-half pounds of prunes, then let
stand over night in cold water to cover. Cook in the water
until nearly tender. Drain off the water, add one cup
of vinegar and one pound of sugar; also, if desired,
one ounce of stick cinnamon broken in pieces and half

~an ounce of whole cloves; let cook until boiling, then
add the prunes; let cook about ten minutes, then store
as canned fruit.

Euchered Figs

7 Ibs. fruit 1 cup water
5 Ibs, sugar 34 cup whole cloves
1 pint vinegar 24 cup stick cinnamon

Make a syrup of the sugar, vinegar and water; skim
and add the spices. Scald figs in the syrup on three con-
secutive mornings; on the third morning put the figs in
jars, boil the syrup to the consistency of molasses and
pour it over them. Put the spices into the jars with the
fruit. If the figs have tough skins, let eook, in boiling
water, barely to cover, until tender; use the water in
which they were cooked in making the syrup.



INDEX

Arnonos, DeviLep, 9.
Anchovy Butter, 44,
Artichokes, French, 101.
French, Boiled, 102.
Jerusalem, 101.
Jerusalem, au Gratin, 101.
Jerusalem, with Meat, 101.
Asparagus, Canned, 213.
Sprew, 100.

Bacon, wite Friep Bananas,

Bavarian Cream, Apricot, 190,
Bean Croquettes, Boston Baked,

109.

Beans, Baked, Boston, 108.
Baked, Curry of, 109,
Baked, New York, 110.
Baked, Spanish, 108,
Lima, Baked, 107,
Lima, in Cream, 107,
String, Canned, 214,
String, Spanish, 107,
String, Pickled, 217.
String, with Cheese, 1086.
String, with Maitre d'Hotel

Butter, 108.

Beef, Corn, Pressed, 72.
Fillet of, 67.

Frizaled, 73.
Loin Roast of, G6.

Beefsteak Chowder, 72,

Beef Stew, 71.

Beets, Canned, 214,

Biscuit, Almond, 146.
Ba]m;ﬁ Powder, 139.
Brookline, 134,

Maple Sugar and Nut, 140.
p ur Cream, 140,

Bismarck Rings, 136.

Bombe Glacé, Apricot, 203.

Bouillon, Clam, 12.

Jellied, 14.

Bread, ]jyl

Bread, French, 131.
Graham, 128.
One Loaf Date, 130.
Raisin, 130.
Rye Meal, 129.
Salt-Rising, 131.
Southern Corn, 141.
Sweet Rye, 129.
Twigs Loaves Entire Wheat,
Two Loaves of White, 128,
Brod Torte, German, 152.
Broth, Clam, Chantilly Style, 12.
Formula for, 11.
Brown Betty, 182.
Brussels Sprouts, 91.
Buns, Hot Cross, 134.
Philadelphia Butter, 135.
Butter, Anchovy, 44.
Maitre d'Hotel, 34,

CasBaag, Stewep, 99,
au Gratin, 100,

Cake, Angel, 146,
Bride's, 149,
Choeolate, 154,
Choecolate Cream, 155.
Chocolate Fudge, 156.
Chocolate Nougat, 156.
Cocoanut, 151,
Date Loaf, 153.
Devil's Food, 154,
German Apple, 142.
Graham Cracker, 151,
Maple Syrup, 147.
Nut, 150.
One-Egg Chocolate, 153,
Orange, 151.
Park Street, 148.
Spanish, 149.
Sponge, 145.

te, 150.
Cakes, Blitzen Kuchen, 157.
Five O'clock Cream, 162.



220

Cakes, Ginger Ball, 161.
Honey, 158.
Little Christmas, 157.
& tht.leAPoEud 157.
ana nchovy, 5
Xéﬂ chovy au Egg,

anlent.u 6
Sardine
Canni Vegetabl&i, 213
Caramel, Crushed, 2
Cauhﬂower, Baked, 104
Maitre d'Hétel, 104.
Caviare, Mobile Style, 6.
Charlotte Russe, Chocolate, 192,
Coffes, 191.
with Jelly Roll, 103,
Chestnuts, Purée of, 91,
Chicken, Broiled, 54.
Curry of, 58,
Hot Mousseline of, 58.
Maryland, 54
Panned, 55.
Pieled, 54.
Ro&stmg 53.
Scallopacf
Stewed, 56
en Casaerale, 56.
Croquettes, 61,
Pie, Biscuit Crust, 57.
Timbales, 60.
Chili Con Carne, 70.
China Chilo, 77.
Chops, Lamb, & Ia Diable, 77.
Lamb, Breaded and Baked

77.
Chowder, Beefsteak, 72.

Clams, qca]loped 51.
Corktm! Crs.bﬁake, in Green

Pepper Cups, 3.
&rapcfrmt 2.
OT'lD“P—ﬂ-DdeTEWbEer, 2,

Cocktails, Clam and Oyster, 2.
Codfish, Creamed, Salt, 44,
Cakes, en Surprise, 44,
Conserves, Grape, 209,
Consommé, with Poached Eggs,
14.

INDEX

Cookies, Drop, 158.
Honey, 160.

Oa.tmeal Drop, 159.
Quick, 158.
Walnub, 159,

Corn, Canned, 215.
b:umed Puddmg, 99.
Green Oyst.er

Corn Pudc{mg

Crab Ravi ote 51.

Srackers, g eci

roguettes, Ba Bea.ns, 109.
Canned Salmon, 42
Chicken, 61.
gls.m, 3?.89

ausage, 89.

Crullers, Orange, 162,

Cup, Melba, 199.

Cutlets, Tenderloin, 70.
Veal, Pojarski, 80.

Dessert, PiNngaprLe, 101,
Doughnuts, 161,
Dressing, Boiled Salad, 114,
Bread, 75.
French 111, 112,
Mayonnmse, 113.
Nicoise, 113.
Rnlql%efurt Cheese Salad,
Russian Salad, 112.
for Romaine Salad 114,
Duckling, Roast, 63.
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ra, 28.
Poached, 24.
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Grape Juice, 212,
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Tomato, 119.

KorLrasr au GraTin, 99,
Kugelhopf Kuchen, 137.
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Lamb Chops, 4 la Diable, 77.
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Pa.a!.ry, F 167.
Patties, Ad de, 62.
Peach Preserves, 200.
Peaches Bra.ndmd 210.
Melba St iyl 200.

Spiced, 2
Pears, Canned 212.
Peas, Canned, 214,
Peppers, Green, Stuffed, 105.
Pieffer Nuesse, 164.
Philadelphia Serapple, 90
Pi;kles, Cauliflower, 'Mustsm:l,

16.

Dill, 216.

End of the Season, 216.

Sour Gherkin, 215.

Sweet Cucumber, 216.
Pie, Blueberry, with Meringue,

170

Butter-scotch, 172.
Cherry, 171.
Chtcken. Blacl.ut Crust, 57.
Cream, 147.
Crust, 136
Lemon Sponge, 169.
Mock Minee, 170.
Pumpkin, 172.
Raisin, 171.
Sour Cream, 171.
Pig, Sucking, Roasted, 84.
udla ue, 59
Popovers, Wht?le Wheat, 139.
Pork, Roast Spareribs, 83.
houlder of, Roasted, 83.
Pot Roast, 68.
Potage & I'Aurore, 16.
Potatoes, French Fried, 94.
Grilled, 95

Hashed Brown, 95.
Lyonnaise, 95.
i la Brabanconne, 94.
and Onions, Escaloped, 94.
Cooked in Milk, 95.
Preserv St:mwberry 208.
Prunes, Stewed, Stuffed with
Nuts, 190.
Sweet Pickled, 218,
Puds%mg, Baked Rice-and-Milk,
1



INDEX

Pudding, Baked Tapioca, 183.
Bread, Viennoise, 182
Canned Corn, 99.
Chocolate Batter, 184,
Corn, 98.

Delmonico, 182,
English Plum, 177.
Frozen Rice, 198.
Plum, Glaeé, 199.
Rich k‘rozen, 198,
Steamed Blackberry, 178.
Puff Paste, 167.
Purée of Tomato, Julienne, 13.

Raserr, Laroep, Baxep, 63.
Reli i laCMar 64.
sh, Celery.
Rice, ish Style, 110.
Rolls, Potato, 133.
uick Yeast, 132.
oufflé, 135,
Turkish, 133.
Roulettes, Sardine, 4.

Su:acm, Cannep, CROQUETTES,

42.

Salmon, Canned, Loaf, 43.
Cutlets, Pojarski, 43.
Steamed, 36.

Timbales, 41.

Balsify, Melted Butter, 103.

Salad, Apple-and-Pimiento, 125.
Baked Beans-and-Tomato,

116.
Cabbage, 121.
Cauliflower-and-Beet, 120.
Chicken, 124.
Cuecumber - and - Pimiento,
119,
Date-and-Banana, 125.
Egg, Aurore, 122,
Egﬁl-a.nd-Tomu.to, 117.
Endive-and-Prune, 126.
Fin de Sigcle, 122.
G%efruit-()range-and-
 White-Grape, 125.
Lima Bean, 115.
Lima-and-Black Bean, 115.
Lobster, 124.
Napolitaine, 124,
41912, 118.
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Salad, Pimiento-and-Cheese, 122,
Potato, 120.
Potato for Thirty, 121.
Prune-and-Pecan-Nut, 126.
Romaine, 114.
Salmon, 123.
Shrimp, 123.
String Bean, 115.
Stuffed Tomato, 117.
Tomato-and-Onion, 118.
Tomato Jelly - and - Aspar-
agus, 118.
Tomato Jelly - and - Baked
Bean, 116.
Yvette, 123.
Sauce, Anchovy, 35.
Bernaise, 66.
Blackberry Hard, 178.
Blackberry Liquid, 179.
Bread, 29. ]
Brown Chaudfroid, 8.
Chaudfroid, 8.
Chocolate, 202.
Drawn Butter, 40.
Frozen Brandy, 178.
Giblet, for Roast Fowl, 53.
Half-dlaze, 33.
Hard, 178.
Hollandaise, 25.
Hot Marshmallow, 181.
Italian, 37.
Madeira, 27.
Marshmallow, 202,
Melba, 200.
Mock Hollandaise, 36.
Mornay, 27.
Oyster ([Jocktai], 3.
Sabayon, 184.
Soubise Tomate, 89.
Tomato, for Meats, 68.
Vanilla, 199.
Vinaigrette, 112,
Wargrave, 78.
White, One Cup, 26.
Yellow, 184.
for Tapioca Pudding, 134.
Sa , Broiled, 88.
roquettes, 89,
with Fried Cereal, 89.
Sausages, 88.
a la Portland, 88,
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Sausages, Baked, 90.
Scallops, Baked in Shells, 50.
ed, 51.

a la Brestoise, 50.
Scrapple, Philadelphia, 90.
Scrod, Broiled, 35.

Sherbet, Milk, 203.
Shortbread, Scotch, 163.
Shorteake, Apricot, 181.

Blackberry, 180.

Soufflé, Nut-and-Raisin, 185.
Soup, fiisque of Clams and Green
Peas, 21.

Celery, 15.

Cream of Asparagus, 20.

Cream of Cauliflower, 21.

Cream of Celery, 17.

Cream of Lobster, 18,

Cream of Oyster, 20.

Cream of Potato, 19.

Cream of Salsify, 20.

Cream of String Bean, 18.

Economical Rice, 13.

Kornlet, 19.

Lamb-and-Tomato, 15.

Lima Bean, 17.

Onion au Gratin, 16.

Tapioea, 15.

Tomato, 13.

Tomato Bisque, 17.
Spaghetti, for Cutlets, 71,
Sponge, Banana, 187,

Pineapple, 188,

Squash, Summer, Fried, 100.
Steak, Round, en Casserole, 69.
Sirloin, Tivoli, 65.
Swiss, 69.
Stew, Beef, 71.

Qyster, 46.

Stuffing, Bread, 85.
Succotash, 104.

INDEX

Suecotash, Plymouth, 73.
Svtéeleat.bnea.ds, Mock, with Purée,

Tart, MARLBORO, 173.
Tarts, Cranberry, 173.
Sand, 161.
Strawberry, 173.
Timbales, Chicken, 60.
Fish, 40.
Salmon, 41.
Tomato, 32.
Toast, Wellesley, 138.
Tomato Creole, 97.
Timbales, 32.
Tomatoes, Broiled, 96.
Scalloped, 96.
i la 8t. Jacques, 96.
and Corn, Scalloped, 97.
and Corn, Stewed, 97.
Tripe, Baked, T4. -
Broiled, 74.
Trout, Brook, au Bleu, 35.
Fillets of Sea, Baked, 38.
Tuna au Gratin, 43.
Turkey, Jellied, 60.
Roasting, 53.

Vear Bavnws, 80.
Brown Fricassée of, 79.
Cutlets, Pojarski, 80.
af, 82

Pot Pie, 79.
Venison with Chestnut Purée, 91.
Waregs, Oar-Fraxe, 163.

Poinsettia, 159.
Waffles, Sour Cream, 143.

ZABAIONE, 186.



Intended Usefulness of Nyal Family
Prescriptions

The following is but a partial list of Nyal Family Pre-
seriptions. You will note that there are different prepara-
tions which are listed for the treatment of the same con-
ditions. Experience has shown that sometimes one for-
mula is more successful in certain cases, while another
formula is more successful in others.

Nyal Analgesic: Recommended for treatment of neuralgia, lum-
bago, spraing, sore muscles and stiff neck. This preparation has been
found to give quite prompt and grateful relief. Price 25¢.

Nyal Antiseptic Compound: This is a splendid preparation for
treating euts, bruises, sores; as a gargle in gore throat and wherever
an antiseptic with agreeable aromatic properties is desired; will
prove to be a valuable aid. It really should be in every family

-medicine case. Price 25c.
Nyal Arnica Salve Compound: Thisis a splendid salve in treating
cuts, bruises and sores, Price 25¢.

Nyal Aromatic Cascara Sagrada: A laxative that is recommended
in the treatment of ehronic constipation. Particularly good because
it does not tend to establish a tolerance for the drug and thus
lose its efficacy. Excellent for women and children. Does not gripe
unless taken in large doses. Price 25c.

Nyal Baby Cough Syrup: This preparation does not contain
narcotics. It is a syrup prepared especially for children’s use and
is usnally sufficiently laxative. You need not hesitate to give your
children this product. Price 25¢.

Nyal Baby Laxative: It is very efficient without causing griping
er purging. It is sufficiently mild that it will not cause any annoy-
ance, Price 25¢.

Nyal Beef, Iron and Wine: Recommended as a splendid tonic,
appetizer and aid to digestion. This is a high quality produect.

Nyal Campho-Mentholated Balm: A non-irritating dressing for
wounds; very soothing when applied locally in nostalgia, eolds and
other irritating conditions of the nasal mucous membranes. Price 25¢.
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Nyal Catarrhal Balm: Intended for treating catarrhal conditions
of _nose and throat and for local application in hay fever, colds,
rhinitis. T'wo sizes, 25¢ and 50¢.

Nyal Compound Wild Cherry Cough Syrup: Intended for treat-
ment of coughs and colds as an expectorant; a soothing syrup for
congested conditions of the throat.

Three sizes: 25¢, 50c and $1.00.

Nyal Corn Remover: Softens the corn, permitting its quick,
painless removal after four or five applications. Can be applied
without injuring delicate, healthy skin.

Nyal Croup Ointment: A local application in cases of spasmodic
croup. Has a soothing effect, relieves congestion and hastens the
restoration of normal breathing. Price 50c.

Nyal Diarrhoea Mixture: Quite effective in the treatment of
Summer complaint and diarrhoea. Recommended for use at the
beginning of the attack. Two gizes, 25¢ and 50e.

Nyal Digestive Tablets: This preparation supplies pepsin, rennin
and diatase which promote digestion; and carminatives to stimulate
the natural flow of stomach juices. This is a highly satisfactory
treatment. Two sizes, 25¢ and 50¢.

Nyal Eas'Em: Intended to be dusted in the stockings as well as
to be rubbed on the feet. Splendid for relieving tired, aching feet;
alzo destroys disagreeable odors and lessens excessive perspiration.

Price 25¢.

Nyal Eczema Ointment: Particularly good for skin affections
generally, as well as for eczema; reduces and overcomes itching, pro-
motes healing and acts as a cooling, soothing dressing to the
affected ekin. Price 50c.

Nyal Emulsion Cod Liver Oil: Contains 40% high quality cod
liver oil combined with hypophosphites of lime and soda prepared as
a palatable nutritive tonic. Valuable in wasting diseases and as
a tonic for convalescents. Two sizes, 50c and $1.00.

Nyal Eye Water: Recommended for application to tired,_ aching
eyes, conjunctivitis, styes, pink eye and inflamed eyes. Price 25c.

Nyal Figsen: A most popular tablet for constipation. Yery
prompt, pleasant and thorough in its sction. It does not gripe
nor purge. It is particularly good for children, aged persons and
invalids as well as for the most robust because it is eaten and tastes
like a pleasant confection. Three sizes, 10c, 25¢ and 50c.

In certain conditions, headache remedies are very needful and
helpful, particularly in emergency cases or to afford temporary reliel
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in cases that require medical attention. Nyal headache prepara-
tions are designed for emergency uses. We always recommend that
where there is a continuance or reoccurrence of headache, that
every medical assistance be sought, Nyal headache preparations
are not intended for continued use.

Nyal Headache Powders: Two sizes, 10¢ and 25c.
Nyal Headache Tablets: Two eizes, 10¢ and 25¢.
Nyal Headache Wafers: Two gizes, 10c and 25¢.

Nyal Hot Springs Brand Medicine: A general alterative and
blood tonic. Splendid for use at any time of the year with beneficial
results in the treatment of conditions popularly denominated as
“blood disorders.” This preparation has met with splendid success
and we highly recommend it. Price $1.00.

Nyal Huskeys: Amber colored antiseptic throat pastilles—cool-
ing and soothing to the throat. Splendid as an aid in relieving
cough, hoarseness and throat irritation. Price 25¢.

Nyal Laxacold: A most excellent and very efficient preparation
for stopping the disagreeable symptoms that accompany a cold. It
possesses laxative properties, keeping the bowels open which hastens
relief. Price 25c.

Nyal Laxative Herbs: In thispreparation we have combined some
of the best and most popular herbal laxatives. Result is a desirable
mixture for the relief of constipation and one that will appeal to
those desiring a good old fashioned medicine. Price 25¢.

Nyal Liniment: This will be found useful in cases of pains, sprains,
neuralgia and those other minor affections where a counter-irritant is
needed. Two sizes, 25¢ and 50c.

Nyal Liver Salt: An effervescent saline laxative with lithium
citrate which is considered of especial value in the treatment of those
who suffer from rheumatism and indigestion.

Two sizes, 25c and 50c.

Nyal Malt Wild Cherry and Cod Liver Compound with Hypo-
phosphites: A reconstructive tonie particularly useful in cases of
malnutrition and wasting diseases. When one is “run down” and
must build up, this tonic helps the assimilation of food, promotes
strength, acts to increase the number of red corpuscles. In the
wasting of tubereulosis, convalescents from typhoid fever and for
the aged it will be found very acceptable. Price §1.00.

Nyal Pain Reliever: Particularly good in cases of eolic pains that
sometimes follow the drinking of very cold or impure water, eating
of unripe fruit, exposure to cold, ete. Two sizes, 25¢ and 50c.
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Nyal Pepsin Cordial: This preparation affords splendid results in
cases of dyspepsia or heartburn and in many cases of gastric irritation
it will afford very grateful relief. Price 50c.

Nyal Prickly Heat Powder: For Summer rashes due to heat.
This powder will be found particularly pleasing and effective for
application to the skin rashes so prevalent with babies. It is very
soothing and useful for both adults and infants. Price 25¢.

Nyal Rectone: An application for the relief of piles. It isa very
healing application and is in a convenient collapsible tube with
special rectal tube for convenient and practical application directly
to the effected parts. Price 50c.

Nyal Soothing Syrup: This preparation does not contain any
narcotics. It is a sedative syrup with splendid qualities for quieting
fretful children. It is perfectly harmless though quite effective.

Price 25¢.

Nyal Stone Root Compound: This product has been found a
very valuable diuretie, stimulating the kidneys, thus eliminating
substances that are harmful to health. In some forms of irritated
bladder, it helps to relieve congestion. We know of no preparation
for kidney treatment that has been more successful.

Two sizes, 50c. and $1.00.

Nyal Throat Gargle. An antiseptic throat gargle very helpful in
tonsilitis or simple sore throat; also acts as a prophylactic aiding and
preventing severer forms of throat ailments. Price 50¢c.

Nyal Tonic: An excellent invigorating tonic designed to stimulate
the appetite and promote nourishment to the muscles and nerves.
Also a splendid stomachie tonie. Price $1.00.

Nyal Vegetable Prescription: This is a combination of herbs of
well known reputation for those nervous and functional digorders
peculiar to women. It has been found a very desirable and de-
pendable preparation for aiding Nature in restoring the natural
functions. We really know of no preparation that has provided
such relief and satisfaction. Price $1.00.

Nyal Winter Cough Syrup: A pleasant and palatable syrup for
coughs, bronchial irritation, hacking coughs and tickling throat
sensations. It aids by its expectorant action, in expelling the
accumulated mueous and relieving the tight congested feeling as-
sociated with many bronchial troubles.

. Three sizes, 25¢, 50c and $1.00.

Nyal Worm Wafers: This preparation is designed to be eaten
like candy, therefore removing what is usually the most objectionable
feature with similar preparations. Its action is the same as the
worm syrup. Price Z5¢.
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