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Saddle ..........•....... 62 

Stew ...••................. 62 
Pork 

Cookery •.......•.......... 5\ 
Costs ..•......•........... M 
Illustration ......... 54, 56, 57 
Uses of cuts .............. 55 
Baked chops and dressing. 55 
Baked ham and escalloped 

potatoes ................ 59 
Baked ham (Virginia) . . . . 57 
Baked spare ribs ......... 57 
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Sundry Meat Parts 
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Glace ................... 22 
Lyonnaise . . . . . . . . . . . . . . 22 
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Puree ................... 22 
Ragout ........... · ...... 22 
Souffle .................. 22 
Timbale •........•.•••••• 22 

MILK ....................... 23-2~ 
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Fruit •.•.................. 147 
Lemon .•••................ 146 
Meringue ................. 147 
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Roast ..................... 68 
Salad ................... 71-72 
Stewed ................•.• 63 
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