ALMONDS (salted) .......... 170
APPETIZERS . 172-173
Canapes 173

Canapes sard ne

Clams .oceeennnn. 172
Cocktail (banana) .. 173
Mint grapefruit ..... .173
Mixed fruit ............... 173
OYSter .eeveveeivniiinenenns 172
Tomato .eeevvveennninnannnn 172
Fruits ...oovevviniiiiiinnnns 173
Oysters ....ocoviiiiiienn. 172
BEEF (see Meats) .......... 39
BEVERAGES ............. 174-177
Chocolate (hot) ............ 175
Chocolate ginger cream ....176
Chocolate (iced) ............ 176
Chocolate syrup ............ 76
CoCOA vviviriininiiaiinan 174-175
Coffee ....ovvvevinennnn :.174-175
Ginger cream ............ 176
Percolated ................ 176
With cream ............... 175
Lemonade .......coovvevnnns 176
Punch .......ccoiiiiiiiinan,
Cherry
Fruit ...
Grape
Raspberry vinegar ........ 177
Sugar SYrup ....c.ceeeeeeeenn
TEA sovevevennnienniennnnns 174- 170

BODY NEEDS, FOODS FOR 8- 11
To build

To provide energy .......... 8
To regulate ................. 10
TO repair .....covvvevennenn. 10

BREAD ..... ..
Quick Breads

Biscuits (beaten
Biscuits (standard)
Breads (corn)
Boston brown .
Ginger bread (see cakes

Spo (139)

Muffins
Bran ..
Cereal
Fruit
Plain

‘Whole wheat (quick plus

raisins or dates) ...... 132
Yeast breads ........... 20-127
Baking ....cvviiiiineeiiann 121
Keeping .......c.co0eveens 121
Temperature of oven ..... 121
Uses of stale bread ....... 121
Bran ....occeeviiiiiiiniees 126
Graham ............... 123-124
Rye (Sponge) ............. 126
‘White (soft yeast) ....... 122
‘White (sponge) ........ ..123

White (straight dough) ..123
Whole wheat (see gra-

ham) ......oovvvveenene. 123
Coffee cake ........ PN 125
Icing .oovvviiniiiiiiiinnn 125
Croutons (see toast) ..... 127
Doughnuts ................ 126
Griddle cakes (buck-
wheat) .....ocvviiiiinne, 126
ROIS ..vvvviiviininnninnnns 124
Apple crescént .......... 125
Bread sticks ........... 125
Cmnamon ............... 124
..................... 124
Parker house ........... 124 .
Shamrock .............. 124
Sweet ....iiiiiiiiiiiinn, 124
Toast
Cinnamon ............... 127
Croutons ................ 127
French ...........covnven 177
Milk ooveiiiniinnen, 127
BUYING ....oiiveevnnennnnn 13-15
Canned goods
CAKES .. iiiviiivrnnninnns 136-142
USES vurvrvenverinneennrnnsnn 133
Angel food .................. 136
Apple sauce ............0...n 138
Caramel .....ccivviiniiiinann 138
Chocolate ...........oovueuns 138
Devil’s food ............o0uen 139
English fruit ................ 139
Ginger bread ............... 139
Ice box cake (see desserts
page 154)
Marble ....covvviviiiiiniiennns 138
Nut coiiiiiiiiiiiiiiiiine 138
ONE €EF vovvvvnrnninenrnnnnns 137
Orange .......ocovvvvennsninns 138
Prune (Santa Clara) ....... 133
Spanish ................. ... 138
“Spice ciiiiiiiiiiiiinnniie 133
Sponge .....iiiiiiiiiiiieeen 137
Sponge (hot water) ......... 137
CANAPES (see Appetizers)...173
CEREALS ........covveen. 116-119

Rules of Cookery ........... 117
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Storage .
USes .....oovvnnn 116
Breakfast foods
Coffee substitutes

Drop cakes ................. 116
Gruels ...........0 ..., 116
Luncheon dishes ............ 116
Macaroni
- Macaroni a la Florence and
cheese .................. 118
Puddings ................... 116
Rice .ivvvviviinireviannninnn. 118
Turkish pilaf ............... 1i8
CHEESE ...... ...30-33
Main dish . 30
Combined dis 30
Cottage cheese 30
Toasted ....... 30
Accompaniment 32
Cheese dreams . 31
Cheese with egg 31
Cheese fondue .. 31
Cheese macaroni 32
Cheese pudding 3t
Cheese straws 32

Cheese sauce ....... .. 33

Cottage cheese (see 25
. Pimento cheese goast . . 32
‘Welsh rarebit .............. 32
CHILI CON CARNE (see
Meats) .vieiiiiiiinnnieaeaans 50
CHOWDERS
Bean (see Vegetables) .... 94
Clam (see Fish, ............ 76
Corn (see Vegetables) ...... 97
Fish (see Fish) ............ 76
CONFECTIONS .......... 167-171
Economies .........coiiunn 167
Preservation ................ 167
Temperatures ............... 168
USES t.viivvriinvronnsnannnes 167
Almonds (salted) ........... 170
Caramel Syrup .............. 168
Caramel nut ................ 170

Cream candies (see Fon-
dant) ...ieeiiiiiiiieiiinen

Divinity .......ooiiiiiiiia.,

Fondant (uses) ...

Fudge (popcorn) 17
Grapefruit (candied) ....... 171
Honey KkisSeS .....covveennnn 170
Nut glace ........covvuvnnn. 171
Peanut brittle ............... 170
Pecan brittle ................ 170
Peppermints (see Fondant) 168
Pinoche .........ocvvieiinnn, 169
Tafty (brown sugar) ....... 169
COOKIES .i.vvvveennnennns 140- 142
Bran ...... Ceeeeteteteieaees 141

. Chocolate .........ccvvveenn. 141
Date bars ..........oociunnn. 141
Doughnuts (see Breads)....126
Potato ..........ceeviiinn 141

Hermits ...oovvvvnenennnnnns 140

Oatmeal date ............... 110
Oatmeal drop cakes ........ 149
Sugar cookies .............. 140
CORN AND ITS PROD-

CTS tivieeenerrnnneanns 178-193
Uses cescecaracaans sesessnsens 178
Grits ..oovevvieiieirnnennnaonns 179
Hominy (pearl) .......... 179
AMP  ceeeennn Cereeeeeieaes 179
Starch c.ocveeeriereeneennan 179
COIN. vvvenvrnsennenonnansees 178
Boiled .. .iiiiiiiiinienanens 184
Cheese scallop ............ 133
Chowder .....oeeeveveenens 184
Dried ...ovoveeiinacieaonns 184
Green corn custard ...... 185
Relish ....covivevennniaens 185
Scalloped corn and celery...185
Succotash ......cocveennens 184
Corn bread (quick) ....... 182
Griddle cakes ............. 182
Griddle cakes (rice) ....... 182
Muffing ...covvvevecenenanns 182
ROIS vuvvririnnennnnnananes 183
Southern corn pone ..... 183
Southern rice cakes ...... 183
Spoon corn bread ......... 182
Steamed brown bread ....183
WaftleS .oveerevereenncenns 182
Cornmeal .......ccovveevennn 17
Mush ....civveivvinennennn 180
Mush scalloped ........... 180
Poienta ......co0iiiiinennn 189
Sauces (omato) ........... 181
Sauces (white) ............ 180
Scrapple ...coiiiiiiiiien.. 181
Souffle .....coevviiiinnnnns 180
Tamales (hot) ............ 181
Tamale pi€e ..coveveienenes 181
Corn Oil ....cvvviienvennnnnn 179
Dressings (boiled) ... ..137

Dressings (French) .
Frying ......... . 187
Mayonnais:
Corn sugar .
Facts
Properties

Baked beans .. 189
Breads (yeast) 193
Canning 193
Doughnuts 190
Gravies ..... 189
Griddle cakes 189
Waffles .....ceeennn ..189
Cakes and cookies .. ..192
Apple sauce cake ....... 192
Chocolate cake ......... 191
Ginger bread ........... 190
Honey hermits ......... 192
Oatmeal nut cookies ....191
Plain cake (50%) ....... 190
Plain cake (26%) ........ 190
Snice cake ............... 191
Sponege cake ............ 190
Confections
Divinity ......c000ennnnn. 192
Fondant ................ 132



Fudge ....oovevencennnn. 192

Taffy ...coovveennn veeess 187
Desserts (frozen)

Orange and lemon ice..192

Vanilla ice cream ......193

Pudding .
Cornmeal and apple ....1%4
Indian ...... cecesenesss 183
Corn syrup
Popcorn balls ...........187
Taﬂ.’y et 187
Homin,
Ba.ked with cheese ......186
Cracked ........... tesnes 85
Lye ..... cesaseesensnanse 185
Plain coeiveveiiiiinnnnn. 185
CUSTARDS ...cvvvreenninnnn 28-29
Baked or steamed ......... . 28
Caramel ...eeveeveeceenns oo 28
Chocolate ..... eerseaneaenan 28
Cocoanut ..... cerrienianeeas 28
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SOft teveeiroreiteererinensees 28
Cake ..ivvvvnnninnnn ceeeees 28
Fruit .....cveiveneeeenens .29
Floating Island ........ oo 29

DEEP FAT FRYING (see Fats)
DESSERTS ...

ceveeeeeess.149-161

¥rozen desserts .........156- 159
Frappe (rhubarb) .........
Ice creams ......... ...156- 159

Directions for freezing..157
Chocolate ...cevveceannes 159
Custard ...oeveeveennienns 157
Fruit ...ceoe0veeeeeese...158
Grapenut .... veseess.158
Macaroon .. P 14
NUL teeverennensncennenes 158
Plain ... .157

Pineapple .
Ice
Mousse ......
Parfait (caramel)
Parfait (pineapple)
Fruit gelatins ........ .
Charlotte (orange
ANA) ceveeiieenn
Creams (orange)
Spanish ...........
Pineapple Bavarian
Strawberry Bavarian
Whey Bavarian
Junket ..
Puddings
Brown Betty ......ccc..0.
CReITY ...ovoeveceennnannnn
Cornstarch ...............151
Date No. 1 .......
Date No. 2 .....e00000....153
Fig (steamed) ............ 156
Indian ...... ceseeea150

esssscccsase

Pineapple delight ........154-

Prune pudding ......... ..155
Prune pudding (Norwe-

£:1 1) AP 1311

Plum (Christmas) ....... 155
Rice ...vevvvnievenenniinens 159
Rice and apple ........... 151
Tapioca cevevevvivernennans 150
Apple ....iiiiiiiiiiiinn. 150
Date ..covvviniiivennnnn. 154
Pineapple ............... 150
Short cakes ............. +..149
Cake pudding ............ 149
Fruit rolls .........cc.vutn 149
Ice box cakes ............ 154

DIVINITY (see Confections)..169
DOUGHNUTS (see Cookies) .

EGGS .iivvvnnnnnnn [ 34- 38
COOKEIY tivvierencnneonanans
Preservation ................ 36
A la Suisse on toast ....... 338
Baked ...ieciiieiiiiiiiiannn . 38
Coddled .....cooveviiieinnns 37
Cooked hard ................ 36
Cooked soft ................ 38

"Innest ...iiiiiiiiiiiiii 38
Omelet (fluffy) ............. 37

Cheese .............. 37
Fish ....ooovvinien. 37
French ......covevevieiannn 37
Jelly coviviiiiiiiiiiiiiiins 37
Meat ........ Cecneanassenns 37
Tomato ceverasen PN 37

ETIQUETTE .............

Conduct preceding meal
Conduct at table ....... .
Eating of different foods...241
General deportment at table 243

Hospitality 245
Illustrations 237, 238, 239
Importance of etiquette ....234
Use of napkin ..... [ 236

Use of silver

FATS cievennns
CoOKery .......... [ 164
Deep fat frying ........... 165
Preparation .........00000nn 164

Preservation ...

Soap (making)
Uses (economie.

‘Whipped cream ...

FILLINGS (Cake)

Boiled ..veviireriiiiniiiines 142
Butter .......
Caramel .... .
Chocolate ..........covvvunnn 142
Chocolate fudge ............ 143
Confectioner’s .............. 142
L [ 142
Lady Baltlmore eernreanes .143
Marshmallow ............. ..142
Orange ...oceovsiveccecenocns 143
FISH ..coveceersennencnensss 73-76
COOKETY .vvvvvnonennscrnannas 73
Preparation ................. 73

Selection ..ecevveviininnn.. .13
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Baked, stuffed ........ veees T4
Baked, mackerel ..... veeaes T4
Balls coviiiiiiiiiiiiiiinnns . T4
Boiled ..iiiiiiiiiiniiiiieins . T4
Chowder ......ciovvevuinnnees 76
Clam chowder ............. . 78
Creamed codfish ............ 74
Fried ....ovivviiinnninnnnnes 14
Oysters (deviled) .......... 76
ried ... ..ciiiiiiinieiinen 75
Scalloped ......covvviivennn 76
Stew ...iiiiiiiiiiiiieiins 76
Salmon (cakes) ............ 75
Scalloped .......eiivevenns 75
Loaf with rice ............ 75
Souffle ......coovviiiiinns 74
Tuna fish .....ocviiiies 75

FONDANT (see Confections) 168

FOOD FOR THE CHIIZLD
Suitable food ... '
Suggestions for feeding ....196

FOQD HABITS ......oovvere.. 12

FOREWORD ..... N 1
FRAPPE (see Ice Cream)
FRUIT ... iiiiiiinvinnnnnnnas 82-99
Preparatlon .............. oo 82
USES evveernennene sonnnns .. 82
ADDIES  tiiiiiiiiiniiiieanas .. 83
Baked .......iiiiiieiinen . 83
Fried ....cocvveevvennnn .eo 83
Red sauce .......oceveevee 83
SaUCE ..iiiiiiiiiniiienas .. 83
Apricots .....iiiiiiiiiiinn, 83
Bananas .....ceveietiiienen . 84
Baked .........c0000en0nn . 84
Berries ......eiiiiiiiinenns . 84
Black ...ccivviiiieninenes . 84
Blue ......civiiiiiiiiinnes 84
Raspberry ........coceuuen 84
Strawberry ............... 84
Cherries .....cevvevvinnnnns . 84
Cranberries ........covvvueen "85
Sauce ..... eeeereereenanee 85
Currants ......coovviviinnan, . 8
Dates ...cciiiiiiiiiiiiaaas . 8
FigS t.eviiiiiiiiiiininnnnnes 86
Laxative fig paste ........ 86
Gooseberries ................
Grapefruit ..................
Kumquat ..............0..0.
Lemons ......cviiieniiinnan
Limes .....cocviiiennninnnnn
Melons ....covvviiniiiiinna,
Casaba .............
Christmas ..........

Honey Dew ..
Musk melon .
Persian
Spanish .
Watermelon
Oranges
Peaches

Plums
Prunes ..........
Quince ..........
Rhubarb

FUDGE (see Confections) ....169
GOOSE, ROAST

GRIDDLE CAKES (buck-
wheat) ......coviiiiiiiiine.

GRITS (see Hominy) ........ 135

HEARTS (beef stuffed) (see
Meats) ceveeviiiiennenninnnns

HOMINY ...c.covvvnnnnnn. 185-186
ICE CREAMS (see Desserts) 156

INTERNAL ORGANS (see
Meats)

JELLY (cider jelly) (see

Meats) ....iiiiiiiiiiiiiinen 58
Corn sugar ........e...e0... 193
Tomato .aspic .............. 112
LAMB (see Meats) ........... 61

LEFT OVERS
Uses of left over cheese.... 31
Uses of corn bread 1

Uses of left over meats ..... 42
Uses of stale bread ....121, 122
Uses of left over vegetables 92

MACARONI (see Cereals)....1

MEATS ...ivviiivnnnnnnn.. 39-78
Cookery ......ocvvvvininnnn.. 40
‘Braising .................. 40
Broiling ................... 40
Preservation ............. 41
Roasting .................. 40
Roastmg (pot) ........... 40
Saute ...............0...... 41
Slmmering ................ 1
Time Table ............... 41

B%cjsf K

ookery ................... 3
Cost ...t 13
Illustration of cuts ......

T T T T, , 45, 46, 4
Brisket stew ............. .
Uses of cuts ............ 44-45
Chili con carne ........... 50
Creamed chipped . 48
Dinner, boiled ..... . 48
Fillet, broiled ..... 49
Hungarian goulash 49
Irish stew ........ 50
Juice 47
Loaf .. 43
Meat pi . . 49
Mock DUucK ...oevenevrins 50
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R(.)E?()stt l.'.)eef ................ 47 Pickled ................. 65
Pot .. . 4?: TriPe secveercnnneonanes 64-66
Tendei'l.o}.n. . 46 Creamed ......... eeeaes 65
sroenderloin .- 49 Fried ....ocivieveienns .. 65
Pan brofled nnnn... u Pickled ......ce0000000000 6D
Stuffed flank ........ 49 MENU PLANNING .. -
‘ . 49 MENU PLANNING ....... 197-212
SWISS  eevemenmnrnmnniiis 46 Food charts of percents 198-199
Lamb and mutton Ideal dietary ................ 200
Cookery .o.oivvieuenes 1 Meal planning principles,. . 197
UStration ....c.ceeeeeneens 60 nus for dinners ...... 02-205
gsgals d?{ CULS vuvrnenneosnns 61 Mg}x:l\lxs lﬁFarm Bureau and
0I16A 18 «rennrroneonnnins . rch) .......ooi.oal 211-
gﬁzserole ....... [P 2% Mgg!\ll)s (formal lunch- -
DS sovene Ceeeees eeeees 2 TS e sosnreeenee -
CUITY c.vrivnnens N gg METHOD e
Patties 63 Bakin, § OF COOKING ..18- 22
Roast crown .......ce000e0 62 Bn:)ilmg . 5
e ST Bralaing LTI D
Saddle .....ooonn e 02 Broiling (pan) ............. 13
pore SRy ceees %‘gglr;egss COOKEr .......evoeen 19
Cokery orvvooossnienin, 81 Fressind GG 11 19
Sinaceration 0100164 86, 57 Sauteins .01l ]
Uses of cuts «-n. i 0.0t 85 Simmering 1111111 R
Baked chops and dressing. 55 SteamIng ....eveevnveesnenes 15
B%};%gt g:sm and escalloped Measuremen‘t.s. ’ ORI . ég
RERA S CVirginias 111§ Aselrmey TS
B g‘i X :&1 s.pare ribs ......... §;{ Tm}i(eratures for home-" " “
Broliea Giiops 11111111111 5 Deep fat trying 111100 h
BS serrrreeeee 28 Oven temperatures ... o
Ham mousse ¢ . §g - grmn }emperatures ....... 21
ROBSE «nveisernnsonnonnnnn :.’;5 Pf‘el;g)l‘gtgiy T B
Sausage rolls .....veeve.n. B8 Beatingon
Tenderloin ....... IR 59 Creaming ..... I T
Vormons i B Cramping 100 B
Poultry (see Pouliry) 11111 86 Cutting ...... ...l 21
Al kery ... L 5 Ifgzllgl%.ig ........... eeee 22
GOOKErY .ouenriinnrnenrss - 5 Kne fill ai Nng ...oovvnn vees 22
Use of cuts T Cookery . g OO o ﬁ:
gg‘}éid cutlets (breaded).. 52 Au gratin .... DTSN : ‘ L2
Brea.st“ etereneeerneaas gg ‘(;,‘afe noir .........oie00n 22
y anape ceeeceeceresiesns
.I]z]:fed 5§ gfmdue ................. gg
cees 5 ACE sireriniiniieannns
Eggslgl?eg'“ 52 hyoximaise gg
Timbales ........ g; Mg:‘lsnsgeue.
Stgl&r;};l sMeat Parts ?arfa,it .
Fried calves . Ragout 1.1l
With scrambled eggs. Co Souffle .........
Head Cheese .............. 66 Timbale .
Iﬁeart (stu:&’ed) ceeelllllll 84 MILK reeeeeneeneees B
lnce mea ----------------------- =20
Do ot pic(S%% Pastry). 13;} Preservation ............. 23 %%
Soes [oot pickled ........- 88 CheesSe ...ooevneiinnnnnnnns 25
Serapple s 4 Condensing ...... ceeeeeess 24
voetbreads .. e 88 Evaporation ............ 24
bRl TN 65 Pasteurization ......... 23
Tonsae o8 o seerreeneeen 6:3 Reduction 28
Brmised LI G Uses crmedon o N
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Beverage ......co..iieennn 23
Creamed meats, ﬂsh eggs,
vegel, 2~ 23
. Cream Soups ............. 23
Custards .........couvvuns 23
Puddings ........c00iii0en 23
Buttermilk gruel ......... 29
Junket (see Desserts) .... 25
Substitute for water ..... 23
Whey lemonade (see Bev-
EragesS) ...iiiiiiinnannna
‘White sauce .............. 25
MOUSSE (see Ice Cream)....159
MUFFINS (see Breads) ..131
MUTTON (see Meats) ...... . 09
OYSTERS (see Fish) ......... 5
PARFAIT (see Ice Creams)..15)
PASTRY ........co00ennn. 144-148
General Directions v 144
Crusts ............... .134
Batter ........... 134
Ordinary ...... 134
Plain I ...... 144
Plain II 144
Hot water 145
Potato .. 131
Puft ... 135
Swedish t. 134
Tarts .145

Viennese ..
Pies
Butter scotch
Chocolate ...
Cocoanut

Mincemeat ..
Pumpkin ....
Raisin

Washington (see Cakes). 140
PINOCHE (see Confections)..189
PORK (see Meats) ........... 54
POTATOES (see Vegetables).103

POULTRY ....cocvvvvennnnn. 66-72
Accompaniments (dump-
lngs) ..ooiiiiiiiaa., .. 69
Cookery ............oine . 68
Cutting .................. . 67
Trussing ................ .. 67

King

Chlcken and turkey a la
Maryland
Broiled
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Brunswick stew .......... 70

Croquette (sweetbreads .. 71
Creole .........coovvivnnn .7
Fried ...........cco00ii. 70
T .70
Roast ........ocvvvvvinn.. 68
Salad ...........o0ll 71-72
Stewed ...l 63
Goose (roast) ............... 72
PUDDING (see Desserts) ....155
Yorkshire ................... 47
RABBIT .....ovviiiiinenncnnns 72
Salad ...ieeniiiiiiiiiienen, .12
Southern ................. 72
RAREBIT, WELSH (see
Cheese) .....covveevnnnens ... 32
RELISH (corn) .......... ve...185

RICE (see Cereals) ...........118
ROLLS (see Breads) .........12¢4

SALADS .ivvvveenasonennnn 107-115
Rules for molded gelatin
salad
Preparation ................. 107
Asparagus
Banana

Cauliflower
Celery
Chicken and turkey ..
Combination fruit .......
Combination vegetable .
Cream cheese
Cucumber ...
Date

Gingerale .
Green pepper
Kidney bean

Lettuce

Pear ...
Perfectlon
Pineapple ... ..
Potato ....ovviiiiiiiiiiii.,
Prune .......ceceeeeuevecnnns
String bean
Tomato
Tomato (aspic jelly)
Tuna fls|
‘Waldorf

SALAD DRESSINGS .....
Boiled .........cciiiiiiiien.
French .................0. . .114
French lemon ...............
French fruit ............
French savory
French Russian
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French Roquefort ........... 114
Mayonnaise .....cveeeeneennn 114
Cream ..... sesseressecenns 115
1000 Island ..... [ § 11
Whipped cream ............ 115
Uncooked (cream) ...... ve..115
Mustard cream ........... 115
Vinaigrette sauce ........... 115
SANDWICHES ........... 127- 130
CheesSe ..vevveerrnnennennenns 128
Chicken (mixed) ........... 123
Chicken salad .............. 129
Club (colonial) ............. 130
Sardine ..........00iieennn 130
Southern ............... ...130
Drled fruit .
Egg and pxmento .......... 129
Meat ......... cesreeeen vees 128
Roast beef ...o....... e...129
Roast pork ............... 129
Tongue and horseradish ..129
New England .............. 130
ut ... csesesscaes ye..128
[0 - P 129
Salmon ....ceveiiiiiiiiiines 129
Tomato ...coevevivienininnns 123
Vegetable .........ccvvvuen. 129
SAUCES
For meats, fish, vegetables.. 76
Brown gravy ...ceecececeess 78
Cheese SAUCE ..oveevennnnnsn 33
Cider jJelly ....oveveeninnnnnn 58
Cranberry ....ceeeeeeevecenns 85
Cream S8UCE .........c00. .. 25
Drawn butter sauce ........ 71
Giblet 8ravy ...ccocceeeenn . 18
Hollandaise .....c.ocovvnenen 77
Horseradish ..........o00u0. 78
Horseradish and apple ..... 78
Maitre D’ Hotel ...... civeee 76
MiNt t.iivreereereecroeeeaens 77
Mushroom .......ceeveveueen 7
Onion  ....oeveeeriniieeiinnns 78
Tartare ....ceeveeveeecennens 78
Tomato ......ovevevens Vevens 77
‘White (see Cream) ........ 25
Vinaigrette ................. 115
Yorkshire .......ccevviiinnn 47
For desserts and ice creams
Butterscotch I ............
Butterscotch II .......... 169
Caramel ......ccev0vevnnnn 160

Chocolate ......covvvinnen. 161
Hard ...ccoeevveeneeennans 160
Lemon .

Raisin .161
Raspberry 169
Sabayon .... 1¢9
Strawberry ............ .160

SHERBETS (cee Desserts)...156

SHORTCAKES (see Desserts) 149
SOUPS ....... ceeeess.26-27; 79-81

Cream
ASParagus ...eceeceroenen . 26
Baked bean ............ .. 94
Carrot ....oiiiieiiieiinna. 29
Cauliflower ............... 26
Celery .vviveevenninnnnnenns 26
COrN vivvveerenennennnnas o 27
.................... oo 27
Potato .........civiiinnnn 27
Split pea .....covviiiinnnn. 102
Spinach .........cc0000e .. 27
Tomato .....ccvveeviinnnns 27

Stock
Barley ......ccciiiiiinnn .. 80
Brown .....coeiveceenienes 79
Consomme ............... . 80
Variations ...... oo 80
Creole ..... . 80
Meat .. .79
Oxta,il {0
Scotch broth 80
Split pea ... . 8>
Vegetable ........cco0vvune 30
STUFFINGS

Chestnut .............. cieee. 6B
OySter ....oeveviennnneeess .. 69
Plain ..ociiieiiiiiiiiiiiiins 69
SUCCOTASH ............. 98, 184

TABLE OF CONTENTS
TABLE SERVICE

Buffet luncheons ........... 229
Carving ....ciiiiiiiiiiiiien, 222
Dining room turmshmgs ..213
Entertaining at dinner ..... 226
Entertaining at tea ......... 227
Illustrations 215, 16, 17, 18,
............... 23, 24, 25, 28, 31
Laying table ............. ..214
Service of food ............ 228
Serving church dinners and
banquets .................. 232
Special duties of host and
hostess .................

Table service for home......219
TAMALES (see Cornmeal) ...181
TARTS (see Pastry) ......... 145

TIME TABLES FOR COOKING
Cereals ....evecrirreiiernians

Confections ...........c.o0uns 168
2 R 164
Meat .....covvivviennnnnans oo 41
VEGETABLES . 91-108
Cooking ... .. 51
Serving .. 92

Directions
Mashed

Puffs . 93
Raw ..... 93
Scalloped 93
Souffles 93

SOUPS tiiiiiiriinrionnianns FES
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Stuffed ..............0000n 93 OKra ..ovovvunennennneennnnnns 109
Beans, selection and serving 93 Cnions ..........ccviuinnnnn 100
Dried, lima, navy, red Oyster plant ................ 101
kidney, frijoli ........... 94 Parsnips .......cc0iieiiinnn. 101
Boston baked ............ 94 Peas .......cciiiiiiiiiiiann. 101
Bean chowder ............ 94 Souffle .......oocvvviinnn.. 102
Beets, selection and serving 95 Hopping John ............ 102
Buttered .......... beeeenes Peppers ........cccieiineien 103
Pickled Harvard .......... 95 Potatoes .............c00iu.. 103
Salad ......ciiiiiiiiiien. . 95 Irish or white ............ 103
Brussel sprouts ........ .95 Baked .................. 103
Au gratin ...... 95 Chips .....cvvvivennnnnnn 101
Boiled % French fried .... .104
Creamed 95 Lyonnaise ..... .104
Scalloped . 95 Stuffed baked .103
Cabbage 95 Sweet potatoes .104
Carrots . 96 Candied ...... .104
Caulitiower 96 Glazed .104
Pickled . 35 Pumpkin .105
Celery 96 Radishes .. .105
Celeriac 96 Romaine 105
Chard .97 Rutabaga .106
Corn ...... .97 Squash .. .105
Chowder cee. 9T Spinach . .106
Custard . cees 97 Tomatoes . .106
gﬂttfrts Grecrreeserensenaas 93 Turnips .......... ..108
ucctotash ................ 98
CreSS eueruniineenneeennenns 98 VEAL (see Meats) .......... 50
cumbers ..............0... ~
égg‘:g;gg;s """"""""""""""" 3  WAFFLES .......... 131, 182, 189
NAIVEe ..eveviva Yesteeretena 99 WELSH RAREBIT (see
Greens ..........ooeeevinennns 99 o
Kale ..........oil g9y Cheese) ...l 32
Kohlrabi .................... 99  YEAST BREADS (sce
Lentil savory .......... ceel.103 Breads) ...oeeeiiiiiiininennn 120
Tettuce .................i.. 100





